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The Slow Juicing Difference

Slow Juicing allows you to consume more fruits and vegetables in one glass than you could eat at one time. There
is no oxidation or separation in slow juicing, so it preserves more of the organic nutrients from the food and keeps
it closer to its natural state. Fresh juice from a slow juicer is absorbed directly into the body, allowing the intake of
important vitamins and nutrients from your food - your body receives everything it needs for optimum health. In
addition, youcan create a wide variety of juice recipes to enjoy from fruits and vegetables you may not normally
enjoy eating completely.

The Slow Juicer uses a 2-step process in which the juice is extracted from the fruit or vegetable twice before it
enters your glass. The auger, the main component of the unit, precisely squeezes the food without shredding or
grinding it, helping you to get more juice in your glass.

The Slow Juicer produces fresh and healthy juice that's packed with more vitamins and nutrients needed for every-
day living. In addition, the Slow Juicer uses less energy, saving you money and helping to lower your carbon
footprint. One glass and you'll experience first-hand the difference between store-bought juice and fresh, healthy
goodness.

General Safety Regulations

When using the electrical appliance, basic safety precautions should always followed, including the following:

« Make sure the voltage mark on the appliance corresponds to the voltage in your home before plugging in the
power cord in order to avoid damage to the appliance.

- To protect against electrical shock, do not place cord, plug, or base unit in water or other liquids. Do not let the
cord hang over the edge of the table or counter, or touch hot surfaces.

«This appliance is intended for household use only.

« Check the strainer every time you want to use the appliance. If you detect any cracks or damage, do not use the
appliance and contact the professional service personnel to repair

+ Unplug from outlet when not in use.

« This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental
capabilities.

« Do not allow children to play with the device.

« Always unplug the appliance from the mains after completion of operation.

« Always securely fasten in place all the details before you turn the unit on.

« Avoid contacting moving parts. Make sure the motor stops completely before disassembling.

« Do not place on or near a hot gas, or in a heated oven or in a dishwasher.

«When you disconnect the juicer from the wall outlet, do not pull on the cord, take the plug and pull it.

- Do not walk away from the appliance when it is in operation.

+ Do not disassemble the base.

« Do not put any foreign materials into the machine.

- Please do not use for more than 20 minutes at a time, allow motor to cool.

- Before each use, check the power cord. When it detects a cord is damaged, contact the service center.

« Do not store the device is plugged in. Before cleaning, be sure to disconnect the device from the mains.
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Slow Juicer Components
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Operation

The Slow Juicer virtually assembled straight out of the box. We suggest taking it apart and washing the removable
parts in warm water with non-abrasive liquid detergent before the first use. Rinse thoroughly with warm water
and allow to air dry. This will eliminate any traces of dust or residue from manufacturing or shipping. Never
submerge the Slow Juicer motor base in water or any other liquid.

Assembly
1. Assemble the bowl to the base. (Figure 1)
a. Make sure the bowl fits all the way into the shell of the base.
b. Align the arrow on the bowl with the arrow on the base, twist clockwise slightly to lock. (Note: If the bowl

not completely locked onto the base, the machine will not start.)

2. Assemble the Strainer and Rotating Basket to the bowl. (Figure 2)
a. Make sure the deep pit on the strainer basket lines up with the red dot on the bowl.

3. Place the Auger in the center of the bowl. (Figure 3)
a. Twist the Auger clockwise until it drops into place.
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4. Place the Food Chute onto the bowl.
a. Make sure the tilt-out triangle of the Food Chute is aligned with the unlocked sign on the bowl. (Figure 4)
b. Turn the Food Chute clockwise until the lid clicks into the locked position.
(The arrow on the Food Chute will line up with word CLOSED on the motor base. (Figure 5)

Using the Slow Juicer

1. Once all parts are securely in place, connect the power cord to an approved power source.
2. Place one of the collectors under the pulp ejector, and either a glass or the other collector under the juice spout.
3.The Slow Juicer has 3 settings (Figure 6)

a. ON- this starts the motor for juicing.

b. OFF- this stops operation.

¢. REV- this moves the Auger in the opposite direction.

4. Before placing food in the Slow Juicer, make sure all foods have been thoroughly washed, if food has to be
peeled, there is no need to wash. Also make sure to cut all foods to an appropriate size so it easily fits into the Food
Chute, we recommend no more than 3-inch pieces.

*Please, make sure to remove any hard seeds or pits, such as cherry or plum pits, as it will not process in the juicer
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and can damage the Auger.

5.When placing any food in the Slow Juicer, the Auger will automatically pull in the food, and begin juicing imme-
diately. DO NOT push, force, or overstuff the unit. The Pusher provided with the Slow Juicer is only to use when
food obstructs the inside of the Food Chute.

6. It is best to insert all food at a slow pace, allowing all pulp to be extracted from the fruit or vegetable completely.
7. Reminder: turn off the Slow Juicer when juicing is complete. Do not run the Slow Juicer without any food inside
the unit as this could overheat the motor.

8. The Slow Juicer has a unique cleaning process when switching between different types of juices. To clean,
simply place one of the collectors under the juice spout and pour water though the Food Chute while the unit is
on. This will rinse out most of the remaining residue from your last juicing. When the water from the slow juicer
begins to run clear, that is an indication the unit is clean and ready to make a new juice recipe.

NOTE: This process is not an alternative to a complete cleaning of each disassembled part.

Slow Juicing Tips

Please read the instruction manual carefully and follow the below juicing suggestion for best results, as a slow
juicer has different operating instructions than that of a traditional juicer.

« Carefully drop food into the Food Chute. The Slow Juicer Pusher provided is only for use if any food obstructs the
inside of the Food Chute. Do not overstuff, shove or force the food down.

- Cut food into pieces that are no larger than 3-inches for best juicing results.

« For best results, insert foods slowly to allow pulp to extracted, do not over stuff or rush the juicing process.

- Do not put any frozen fruit, vegetables or ice into the unit.

- Combine leafy greens with a variety of fruit for the best results.

- Please read the enclosed recipes included with the Slow Juicer for other creative ideas.

NOTE: Under the bowl, a silicone pad that prevents juice from exiting through the pulp ejector. (Figure 7)
When using the Slow Juicer, make sure the silicone pad is firmly in place. When cleaning the bowl, make sure
to slide the pad out and run water through the pulp ejector to remove excess food debris.
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Cleaning

1. Switch the machine off, and disconnect from power source.
2.Turn the Food Chute counterclockwise to unlock.
3. Twist the bowl counterclockwise to the unlock position and lift out the entire section.
4, Disassemble the upper unit in the following order:
a. Food Chute
b. Auger
c. Strainer
d. Rotating Basket
e. Bowl

5. Using the included Slow Juicer Cleaning Brush, thoroughly clean each of the disassembled parts using warm
soapy water. Remember to move the silicone pad under the bowl to clean the remaining debris in the pulp ejector.
6. Please Note:

a. Do not use an abrasive cloth or abrasive liquids.

b. Do not rinse the Slow Juicer base or submerge the base in water.

c. Dry all Slow Juicer attachments before reusing.
7. Hand washing recommended for all components of the upper unit. Please do not place any of the Slow Juicer
parts in the dishwasher.

For Tough Stains

Because there are many powerful staining properties of the carotenoids that are found in many vegetables,
especially carrots, we suggest using ONE of the following cleaning procedures:

1. Soak in mild soapy water.

2. Equal parts warm water to cider vinegar.
3. Soak in baking soda, ¥2 box, and warm water.

Other Cleaning Tips
- Never use strong household cleaners, ammonia or abrasives while cleaning the Slow Juicer.
« Cleaning the Slow Juicer immediately after each use will also help to reduce stains on the bowl or upper parts.
Technical Data
Rated Voltage: 230V ~ 50 Hz

Rated Power: 150 W
Speed: 65RPM
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The head office of the manufacturer : <UNIT Handelsgesellschaft G.m.b.H.»
131, Gersthofer Str., A-1180, Vienna, Austria
Exported by: «<UNIT Electronics (H. K.) Limited»
3905 Two Exchange Square, 8 Connaught Place,
Central, Hong Kong
Made in People’s Republic of China (P.R.C.)
This appliance is to be stored and used under the following conditions: temperature — not less than
+5°C; relative humidity - not higher than 80%; aggressive impurities in the air: not allowable.
As the Manufacturer is constantly working on the improvement of its products, the design and
technical specifications are subject to change without prior notice.

EAL

www.unit.ru
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I'IpelnmyuquTBa LUHEKOBOWN COKOBbIKMMANKN

LLIHekoBaa COKOBbIKMMaIKa NOAXOANT ANna Nobdbix oBoLer n GpyKkToB. OCHOBHbLIM €€ NPenMyLLecTBOM ABNAETCA
TO, YTO OBOLM AW GPYKTbI NOCE 3arpy304YHOI ropnoBUHBI NMOMaJaloT NoA AecTBMe Bpallalolwerocs WHEKa,
KOTOPbI BblAaBIMBAET 3 HUX COK. brarogaps Hannuuio LWHeKa 1 Masioli CKOPOCTU BPALLEHWSA COK HE HarpeBaeTCs
B npoLiecce OTXKMMA. [pUroToBieHHbIV B COKOBbIKMMAJIKE COK He OKUCIAETCA, Moy4YaeTcs 6oniee apoMaTHbIM 1
cofilepXuT 6onblLoe KONMMYeCcTBO BUTaAMUHOB. 3a CYET Manoi NoTpebnsemolt MOLHOCTI COKOBbIXMManka nomora-
€T COKOHOMUTb Ha 3NEKTPO3Heprun. KoMOUHMPYA pasHble OBOLLM U GPYKTbI, Bbl CMOXeTe CO3[aTb YHMKaNbHble
peLenTbl COKOB.

Mepbl NpeaoCTOPOIKHOCTHN

I'Iepep, Ha4ya/ioM NCNos1b30BaHUA yCTpOVICTBa npocnm Bac BHMMaTenbHO NPOYNTaTb N COXPAaHUTb OaHHYIO
NHCTPYKUMNIO:

« [pexpe uem NOZKMIOUUTb YCTPOMCTBO K SNEKTPOCETU, YOEAMTECD, UTO SNEKTPUYECKE NapaMeTPbl Ha
LWnAbANKe YCTPONCTBA COOTBETCTBYIOT NapaMeTpam 3M1eKTPoCeTH B Balllem AOMe.

« [InA 3aWmnTbl OT MOPAXKEHNA INEKTPUYECKM TOKOM He MOorpy»Kante Kopnyc yCTPOMCTBa UAW WHYP NUTaHNA B
BOAY Unun apyrue }xugkoctun. Cnegute, UToObI LHYP NMTAHMA HE Kacanca ropAayYnx NoBepxXHOCTEN.

+ YCTPOWNCTBO NpefHa3HayYeHo TONbKO AJ1A AOMALLHEro NCnonb3oBaHMA.

« [poBepanTe CMTO Nepes KaxabiM NCNonb3oBaHmeM. [Mpy 06HapyKeHMN NOBPeXAeHNIA CTa obpaTuTech B
CEePBUCHDIN LIeHTp.

« Bcerga oTknoyanTe ycTpOMCTBO OT CETU 3NEKTPONUTAHKA NOCSE 3aBepLUEHNA SKCAnyaTaLnm.

« [laHHbIV NpUbOopP He NpefHa3HayYeH 41A MCMOMIb30BaHKA NULAMK (BKOYasa AeTel) C orpaHUYEHHbIMM
dU3nYeCKUMY, CEHCOPHBIMUN U YMCTBEHHbBIMI CMOCOOHOCTAMM.

+ He no3sonanTe getam nrpatb € yCTPONCTBOM.

« Bcerga HageXHO 3aKkpenuvTe Ha MecTe BCe AeTanu, Npexae Yem BKIIIUNTb YCTPOMCTBO.

« /I36eranTe KOHTAKTa C ABVXYLWMMUCA YacTAMU. Bcerga BbiKouaite COKOBbRKUMASIKY Nepef Tem, Kak
pa3obpaThb eé.

« He pepxute nprnbop pAagom C ropsuriMm NoBepPXHOCTAMM.

+ He moviTe ycTpONCTBO B NOCYAOMOEYHOM MaLUnHe.

« [py OTKNOYEHNM COKOBBIXMMANKIN OT PO3ETKN He TAHWTE 3a LUHYP, BO3bMUTE 3a BUIKY U aKKypaTHO NOTAHMUTE eé.
« He octaBnsiTe paboTatolLyto COKOBbKUMANKY 6e3 nprucmoTpa.

+ He pa3bupaiite camocToATeNbHO KOpPNyC yCTPONCTBA.

« He nomeLyaiTe B yCTpOMCTBO MOCTOPOHHME NPeaMeTbI.

+ He ncnonb3yiite yctpoicteo 6onee 20 MuHyT. Mpy HEOGXOANMOCTU AANTENBHOMO NCMOMb30BaHNA Yepes
Kaxzble 20 MUHYT filenaiTe nepepbiB, YTOObI ABMIaTeNb YCTPOMCTBA MO OCTbITb.

« Mepep KaxzabIM NCNONIb30BaHMEM NPOBePANTE WHYP NuTaHuA. [pu 06HapyeHUn NoBpeXxaeHuA WHypa
obpaTuTechb B CEPBUCHbIN LIEHTP.

« He xpaHuTe yCcTpOCTBO NOAKIIOYEHHBIM K 3ieKTpoceTu. [epes UMcTKoN 0653aTesibHO OTKIIIOUKTE YCTPONCTBO
OT 2/1IeKTPOCETN.
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YCTpOMCTBO COKOBbRKMMANKN

TONKATEJ1b

BEPXHAA KPbILLKA
C rOP/IOBUHOM

LWHEK

cnTO

BPALLAKOLWAACA
KOP3NHA

YALLA
BbIXO4 MAKOTW

BbIXO[ COKA

3AMOK MEPEKJTIOYATEJTb

KOHTEWHEP N1 MAKOTU KOHTEMHEP /1A COKA KOPMYC
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JKcnnyaTauuna ycTponcraa

CoKoBbIXKMMaJsKa MoCTaB/IAETCA NOHOCTbIO FOTOBOW K paboTe. [epes nepBbiM NCNONb30BaHNEM Mbl PEKOMEHAY-
€M MPOMbITb BCe CbEMHbIE YacTy B TEM/ION NPOTOYHON BOAE C UCMOSIb30BaHeM Heabpa3nBHOIO MOIOLLEro cpef-
CTBa. ITO MO3BONMUT M36aBUTbCA OT BO3MOXHbIX 3arpA3HEHUI, NOABMBLUMXCA MPU NMPOM3BOACTBE YCTPONCTBA.
Hvikorga He norpy»awTe KOpryc U WHYP COKOBLIXKMMANKIN B BOAY UK NII00YI0 APYTYI0 XUAKOCTb.

Cb6opka ycTpomcrBa
1. 3akpenuTe yawy Ha Kopnyce (Puc. 1)
a. Y6eauTtecnb, UuTo Yallia BCTasla B Ma3bl HAa KOPMYCe COKOBbIKMMAIKN.
b. CoBMecTrTe METKY Ha Ualle C METKOW KOpryce, MOBEPHUTE Yally Mo YacoBOW CTPeSIKe Ao yrnopa.

(an/IMe‘-IaHI/Ie: eCJin Yalla He NNOTHO YCTaHOBJ1IEHA Ha KOpIyce, COKOBbIXKMMaJlKe He BKJIOUNTCS.)

2. YCTaHOBWTE CMTO 1 BPALLAIOLLYIOCA KOP3MHY B vauy. (Puc. 2)
a. Y6eputecn, uTto yrnybneHme Ha crTe HaXo4MTCA Ha OLHOM NIHUM C KPACHOWM METKOW Ha Jalue.

3.YcTaHOBMTE WHEK B LeHTp Yyawwu. (Puc. 3)
a. [loBepHMTE WHEK NO YaCOBOW CTPENKE NOKa OH MIOTHO He BCTAHET Ha MECTO.
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4. YcTaHOBUTE KPbILKY C FOPNOBMHOM Ha yauy. (Puc. 4)

a. Y6eautecnb, UTo TPEeYrosfibHbIM 3HAYOK Ha KpblLLKe COBMAAaeT CO 3HAUYKOM Pa3b/IoKMPOBKY Ha valle.
b. MoBepHWTE BEPXHIOK KPbILLKY MO YacoBOW CTpesike Ao ynopa. (Puc. 5)

(TpeyronbHbIV 3HAUOK HA KPbILLKE JOJIXKEH COBMAZATh CO 3HAUKOM «3aKPbITO» Ha KOPMYCe COKOBbIKMMAIIKN.)

Ncnonb3oBaHMe COKOBbIRKNMANKN

1.Tlocne Toro, Kak BCe YaCTy COKOBbIKMAIIKI YCTaHOBIEHbI Ha KOPMYC, MOAKITIOUMTE CETEBOW LLUHYP K CETV SNEKTPONMUTaHMA.
2. YcTaHOBWTE KOHTEMHEPDI A1 COKa U MAKOTM MOA COOTBETCTBYHIOLLME BbIXOAbI Ha Yalle.
3. Mepekntoyatenb nmeet 3 nonoxeHus (Puc. 6)

a. ON - BK/OUEHME COKOBbIKMMANKM

b. OFF - BbIkntoueHne COKOBbIKUMANKM

¢. REV- BpalleHue WHekKa B 06paTHY CTOPOHY

4. MNepep Hauyanom paboTbl ybennTech, YTo BCe HeobXxoMMble Bam OBOLWYM 1 GPYKTbl Obln BbIMbITbI. YoeaunTech,
yTo BCe Tpebyemble UHrpeaueHTbl MPOXOAAT B »enob Ha KPbIWKe, NPy HEOOXOAUMOCTU paspexbTe MX A0
Tpebyemoro pa3mepa.

*Moxanyncra, nepes MCNob30BaHNEM ydanute TBEpPAble CEMEHa M KOCTOUKM, Hanpumep: KOCTOYKN BULLIHWU,
CNMBBbI, NepcurKa. Tak Kak OHM MOTYT NPUBECTU K MOBPEXAEHNIO LUHEKA.
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5. Mpwy nomelLeHUN NPOAYKTOB B COKOBbIXMMAJIKY LIHEK OyaeT nepetnpatb 1Mx yepes cuTo. He gaBuTe Canwkom
CWIbHO Ha TosnKaTesb. TofiKaTeNb NpefHa3HaueH s NErKoro NpoTanKkMBaHWA UHIPEANEHTOB MO »Keflo0y K LUHEKY.
6. Jlyuwe Bcero nomewaTb MHrPeAMeHTbl B COKOBBIKMMANKY He TOpOMACb, JaBad el BO3MOXHOCTb fyuylle
OTXMMaTb COK U3 UCMOJb3YeMbIX NHIPENEHTOB.

7. Bcerpa BbIknoyaniTe COKOBbIXKMMANKY Npu 3aBeplueHnmn paboTbl. He 3anyckanTe COKOBBIXMMAMNKY C MycTom
yaluew, Tak Kak 3TO MOXeT NPUBECTU K Neperpesy ABUraTens.

8. Y COKOBBIKMMANKM €CTb YHMKaNbHasA BO3MOXXHOCTb OUUCTKUN A4J1A MPUrOTOBMEHUS Pa3HbIX COKOB. Bbiknouunte
COKOBbPKMMAJIKY. BO3bMUTE UNCTbIN KOHTEMHEP ANiIA COKa, HamMoOJIHUTE €ro YMCTON BOAOW 1 Yepe3 ropsioBUHY
3aneiTe Bofy B Yally. DTO NO3BOJIUT OMONIOCHYTb MAKOTb, OCTaBLUYOCA OT NpefblayLiero omkrmMa. Kak Tonbko 13
HOCKKa [nA COKa MOTeYéT yncTasa BOoAa, 6e3 nprmecy MAKOTW, COKOBbIXKMMAKa rotoBa K MCMonb30BaHWIO CO
cnefyoLwmm UHFPeaNeHTOM.

MprimeyaHe: DTOT NpoLecc He ABNAETCA aJibTEPHATNBON MOJIHO OUMCTKM YCTPOICTBA C pa3bopom yawum.

CoBeTbl N0 UCNOJIb3OBAHUIO

MoXanyiicTa, BHUMATESIbHO MPOYMUTANTE WHCTPYKUMIO W ClefyiTe, NpUBEAeHbl COBETaM AN AOCTUMKEHUA
Hawunyuluero pesynbTaTa.

« Hetoponnueo npoTankuBaiTe WHrpeaveHTbl yepe3 xenob. [ocTaBnsiemblii TofNKaTeNlb MNpeaHasHayeH
6epexXHOro NMoATaNKMBaHUA UHTPEONEHTOB MO enoby. He aaBuTe € CMoi Ha TONKaTeSTb - 3TO MOXET NPUBECTY K
NOBPEXAEHWI0 YyCTPONCTBA.

. ﬂ,ﬂﬂ [OCTVXEHUA HaWTy4dllero pesyibtaTa pa3pexbTte NHIrpeaneHTbl Ha He6OJ'IbLIJI/Ie KYCKWH, l-lTO6bI OHW nerko
NPOXOANNN Yepes Xenoob.

« [lna HaunyuJwero pe3ynbraTa NogaBaliTe UHIPeANEHTbl Yepes Xenob JOCTaTOYHO MefeHHO, YTobbl 4OOUTbCA
Ny4Wero OTKMMa CoKa.

« He ncnonb3yiite 3aMopoKeHHble 0BOLLY GPYKTbI 1 NEL. DTO MOXKET NPUBECTY K BbIXOAY YCTPOWCTBA M3 CTPOSA.

« Bbl MOXeTe 1Cnonb30BaTh 3e/1eHb C Pa3vuHbIMK GPYKTaMu 11 OBOLLAMY, 418 JOCTVKEHWA NYULINX pe3ybTaToB.

MprmeuaHue: B yalle ecTb CUNMKOHOBAA 3arnyluKa, NpeAoTBpaLlaloLlas NPOHNKHOBEHMNE COKa B OTBepCTUe
ans Bbixoga MakoTu. (Puc. 7) NMepen ncnonbsoBaHneM COKOBbIKMMANKN y6eamnTech, UTO CUNIMKOHOBas
3arnyLwkKa rjioTHo 3akpenseHa Ha cBoém mecTe. Mpu uncTke Yaliv OTOABUHBTE CUTMKOHOBYIO 3arNyLUKY 1
CNoJIOCHWTE BbIXOA ANA MAKOTU NPOTOUYHOI BOAOW, YTOObI yAaNnTb OCTaBLUMECA KYCOUKN MAKOTM.
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Ouncrtka

1. BbIKounTe COKOBBIXKMMAIIKY U OTKITIOUUTE €€ OT CeTU 3/1eKTPONMTaHMS.
2. NoBepHWTe KPbILLKY MPOTVB YaCOBOW CTPEJIKY, YUTOObI OTKPbITb.
3. MNoBepHWTe Yally NPOTMB YacOBOW CTPESIKY, YTOObI Pa3bnoKkuposaTtb eé.
4. Pa3bepuiTe yally B cliefytoleM NopsaakKe:

a. Kpblwka ¢ xxenobom

b. lHek

c.Cuto

d. Bpalatowasca Kop3uHa

e.Yawa

5. Vicnonb3ynTe npunaraemyio B KOMMeKTe YncTawyto WeTKy. C NOMOLWbIO WETKN 1 TENSION NPOTOYHON BOAbI C
MbISIOM OUUCTUTE KaXKAylo U3 AeTaneil COKOBbIXKMMAKNU. [OMHWTe, UTO HEO6XOANMO OTOABUHYTb CUUKOHOBYIO
3aryLKy CHM3Y Yallu, YToObl YAANUTb OCTaBLUMECS KYCOUKU MAKOTU.

6. O6patuTe BHUMaHME:
a. He ncnonb3yite abpasviBHble UnCTALWME CPEeLCTRA.
b. He norpy»xaiiTe Kopnyc COKOBbIXXMMaJKV B BOAY 1 HE AONYyCKalTe NonagaHus Bofbl BHYTPb Kopnyca.
C. BbIcylumTe BCe YacTu COKOBBIXKMMAKY Nepes crefyowyiM UCNonb30BaHMEM.

7. MonTe Bce KOMMOHEHTbI COKOBbRKMMAKy Bpy4Hyto. MoxKanyincra, He MONTe [eTann COKOBbIRKUMANKU B
NnocyJOMOEYHOI MaLlnHe.

YaaneHune CTOMKNX 3arpsA3HeHnn

Mpwv yoaneHWn CTOMKMX 3arpsi3HEHMI, B YACTHOCTV OT MOPKOBW, Mbl PEKOMEHAYEM WCMOMb30BaTb OAVH U3
cnefyoLmx cnocobos:

1. 3amMouUnTb HAa HEKOTOPOE BPeMA B TEMJSION MblSIbHOWN BOAeE.
2. 3aMounTb Ha HEKOTOPOE BPEMSA B PaBHbIX YacTAX TEMION BOAbI U AGNIOYHOrO YKCyca.
3. 3amMounTb Ha HEKOTOpOe BpeMsA B Boge € copoi. loctaTouHo V2 KopobKu coppl.

CoBeTbl N0 YNCTKe
« Hukorga He mMcnonb3yinTe ANA YUCTKM COKOBBIKMMAJIKU CUIbHOLENCTBYIOLIME ObITOBbIE MOOLIME CpefcTBa
cofiepallme aMMmaK nnmn abpasusbl.
+ YncTute COKOBBIXKMMANKY NOCHEe KaXk4oro UCMosb30BaHuA.
OcCHOBHbIe TeXHn4YecKkune XapaKTepucTtnkn
HanpsaxeHue: 230 B ~ 50 Iy,

MouwHocTb: 150 Bt
CKopoCTb BpaLleHua: 65 06/M1H
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MmaBHbIN opuc nsrotosutens: «<KOHUT XaHgenoc IM6X» ABcTpus, BeHa, A-1180, lepctxodep wrtpacce, 131
Skcnoprep: «OHUT dnektpoHukc (MK) Nnmuten» 3905 Mnowaab Ty dKcueHbaK, KoHHYT Mnelic 8,
LleHTpanbHbin, [oHKOHT [Mpoun3segeHo B KHP
XpaHeHre 1 3KcnyaTaumio nprbopa NPon3BOAMTb B CYXMX OTaM/IMBAEMbIX MOMELLEHWAX NPV TEMINepaType He
HUXe +5°C, OTHOCUTENbHOW BNaXXHOCTU He 6onee 80%, Npy OTCYTCTBMM B BO3ZYXE arpecCUBHbIX NPUMeCeN.
Mpu NnepeBo3Ke N XpaHeHUN Hepeub OT MeXaHNYeCKX NOBPEXAEHN 1 UHbIX BPELOHOCHbIX BO3AENCTBUIA.
PeMoOHT 1 BoccTaHOBNEHMe Npubopa cneayeT NPor3BOANTL B CNeLMan3npoBaHHbIX MacTePCKUX, COTacHO
rapaHTUNHOMY TanoHy.

MockonbKy NPOU3BOAUTENb MOCTOSIHHO PaboTaeT Hafl COBEPLIEHCTBOBAHMEM CBOEN NPOAYKLMW, AN3alH U1
TEXHUYECKME XapaKTEPUCTUKN MOTYT ObITb M3MeHeHbl 6e3 NpeABapuUTENbHOMO yBefoMeH . ToBap
cepTUdULMPOBaH.

EAL

www.unit.ru
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