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DNeKTPOCYWUNKQ NPEQHAO3HAYeHOQ QgnA cywku osouwel, ¢Gpyktos, arog, rpubos, TPOB,

NPUroToRNeHNA UYKATos U NACTUMNLbI B QOMQAUWHUX YUToBUAX.

Mpouecc cywkmn nogobeH ecTecTBeHHOMY. JMeKTPOCYWMNIKA COXPAHART PPYKTLI, OBOWM, Aroqul,

rpnbol 6e3 NoTepn BUTAMMHOB, KX HMBON NPUPOQHLIN UBET, QPOMAT U BKYC. (leKkapcTBeHHbIe TPAasLl NPEX
CYUIKe COXPQHAIOT BCE CBOU GKAPCTBEHHbIG CBOMCTRAQ, SPUPHLIC MAQ.

Bpema cywkm coctarnaeT oT 4 go 8 yacos (gna Tpar),oT 8 go 22 yacos (gna osouwiewn, rpubos 1
PYKTOR) N 30BUUT OT MHOMUX PAKTOPOR: PA3MEPQ, COQEPHAHNA COXQPQ, CTENSHN HOCLILI@HHOCTY BQroW
nepepabaTuiBaeMbix NPOGYKTOB, BAQKHOCTY U TeMNepPaTypbl BO3QYXQ, KOTOPLIM NOCTYNQeT BHYTPL

3NEKTPOCYWUNNKN.

BHGKTpOCglLMﬂKO COCTOUT U3: OCHOBQHUA, NATU npomrsHeﬁ, KPbLIWKN N NOTKQ QA NPUrOTORMNSHUA

nacTunbl. MPOTURHU UMetoT BonbWwYo NOREPXHOCTL CYwKU — & 32 cm.

TemnepaTypa anektTpocyunnkn peryampyetca nnasHo (ot 0 go 75 °C), scrpoeHHbIn TepmocTaT
NPEQOXPAHAGT OT NepPerpesq, HArPesaTesbHLIN 3neMeHT (T3H) obecneunsaeT Gonbuyo TennooTgauy.
NOBLILIGHHON

KopnycHbie geTann 8 30He Harpesa W3roToBMeHbl U3 NAACTUKQ
noapPobe3onacHOCTU.

B anekTpocyuwinnke nprmeHeHa guddepeHumanoHaa cxema
OBMMEHMA BO3QUXQ, NPV KOTOPON HArPEeTbie BO3QYUIHLIC NOTOKM
HaNPABMATCA OT nepudepun K UEHTPY OTKOB, 4YTO NO3BOMACT
CQUUIMTL PA3HLIE NPOYYKTLI 6e3 cmewBaHNA 3aNAXOB, B OTAMYME OT
ObblYHON CxeMbl gBMMEeHMA BO3QUXQ, rge BO3QYUWHLIA NOTOK
HONPQBMEH CHN3Y BBEPX YSPEe3 PEETKN NPOTUBHEN N NPOQYKTOI.

dPpdeKTMBHOCTL cyukn obecneumsaeTca NpUMeHeHnem B
KOHCTPYKUMM MHHOBQUMOHHOrO PeweHna - NPOrpeTbii BO3Qyx
NOQQAETCA BEHTUMNATOPOM B NPOCTEHOK NPOTUBHA (NPOTUBHU UMEIOT
OBOVHYIO CTEHKY), Q 3aTeM OTTYga HQ KQMQbll NPOTUBEHL
rOPU3OHTAMLHO, NP 3TOM BO3QYX, KOTopLIM BoGpan B ceba snary
NPOQYKTOR, BLITAMKMBAETCA YePe@3 U@HTPAMbHLIN KAHAN BEPTUKAMNLHO
BBEPX.

HomuHanbHoa noTpebnneman MowHoCTL, BT
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Texnuueckan xapakmepucmuka

HomunHanbHOe HanpaMeHe nepemeHHoro Toka Yyactotor 50 fu, B

Tun 3auwmnTol OT NOPQ¥EHUA 3NSKTPUYSCKMM TOKOM

VlcnonHeHne no creneHn sawiuTol
[a6apuTHLie pazmepul, Mm, He Gonee:
guameTp

BbICOTQ

Konnuyectso npoTtusHen, wr.

(loTok gna nacTUnbl

Macca, Kr, He 6onee

Pacxog anekTposHeprum, KBT/Y
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SnekTpocywmnka benOMO npegHazHAYeHA gna BbICYWNBAHWA oBoWLeR, GPYKTOB, Arog, rprbos 1
NCKAPCTBEHHLIX TPAR B QOMAWHMX Yciosuax. TOK e B Hell MOXHO NPUrOTOBUTL NACTUNY.
DNeKTPOCYWNIKQ COXPAHACT PPYKTLI, oBowy, Arogel, rPnbul 6e3 notepu sutamuHos. MNpouecc
CYWwKKM nogobeH ecrecteeHHoMy. CywieHbie NPOQYKTLI COXPAHAIT CROM MMBOW NPUPOQHLIN URET, QPOMAT U
BKYC. [lekapCTBeHHbIEe TPABRLI NPU CYUIKE COXPAHAIOT BCe CBOU neveBHbIe cBONCTRA, 3PUPHLIC MacQ.
dnekTpocywmnka 8361 coCTOUT U3: OCHOBQHWA, NATU NPOTUBHEW, KOTOPLIG CTORAT QPYr HO QPYra,
KPbIWKK. MPOTUBHN MMeIoT BoMbWYIO NOBEPXHOCTL CYwKK — J 32 cm.

Pabota ¢ cywmnkoi:
MPogyKTLl HEOBXOQUMO BLIMLITL, NOPE3ATL U PA3AOHUTL HQ NPOTURHU. PN NPUroToBNEHUM
NACTUbLI NOPE U3 NePeTePTLIX PPYKTOR BLIKAAQLIBASTCA HA IOTOK TOHKMM CTO@M, Q COM IOTOK CTABUTCA B OQUH
u3 npoTuBHel. Npnbop BKAYARTCA B PO3CTKY.
Bpema cywkM 30BUCUT OT MHOMMX (POKTOPOB: PO3IMEPQ, COQePMAOHMA COXaPQ, CTeneHu
HOCLIWLEHHOCTY RO NepePabaTbiBaeMbix NPOQUKTOR, BAAKHOCTU BO3QYXQ, KOTOPLIA NOCTYNAET BHYTPL
3MEKTPOCYWINKN, N COCTARMART OT 2-x 4acoR (gna 3eneHun) go 12 yacos (gna PppyKToRs).

B anexTpocywmnke npumeHeHa gudgepeHumancHan cema ¢/~ N\
QBMMEHMA BO3QUXQ, NPU KOTOPOMN HArpeTbie BO3QYWHLIE NOTOKM g ” Y o
HONPQBAATCA OT Nepudepun K UGHTPY fOTKOB, YTO No3sonneT | \\LZ )

CQYWKTL PO3HLIE NPOQYKTLI 6e3 CMeWrBaHUA 3aNAXOR, B OTAMNYUE OT
OBLIYHOW CXeMbl QBWMMKEHUA BO3QUXQ, rge BO3QUWHLIA NOTOK
HONPQBMEH CH3Y BREPX YePEe3 PeWeTKN NPOTUBHEN M NPOQYKTOLI.

S deKTUBHOCTL cYywKn obecneuBaeTca NpUMeHeHem B8
KOHCTPYKUMM MHHOBQUMOHHOrO PeWweHna - NPOrpeTuii BO3Qyx ==
NOQOETCA BEHTUNATOPOM B NPOCTEHOK NPOTURHA (NPOTUBHU UMEIOT '
QBOMHYIO CTE@HKY), Q 30TemM OTTYga HQ KO¥QLI NPOTUBEHL
FOPV3OHTAMLHO, NPU 3TOM BO3QYX, KOTOPLIM BOGpPan 8 ceba enary
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NPOQUKTOB, BLITAMKNBORTCA YePEe3 UEHTPAMbHbLIN KAHOM BEPTUKANLHO \. J
BBePX.
Texnuueckana xapakmepucmuka
HomuHanbHoe HanpaMeHre nepemeHHoro Toka YactoTton 50 [u, B 220+22
HomunHanobHon notpebnneman mowHocTs, BT 5005
Temnepatypa cyuikm, °C - (6es3 Harpesa),30,40,50,60,70
Bpema cyuwikn, u. 1,2,4,8,12,16
AavHa MBKOoro coeguHUTENLHOro WHYPQ C BUAKOW, M, He MeHee 1,5
Konnuyectso npoTtusHen, w. 5
[a6apuTHLIe pasmepul, MM, He Gonee:
guameTp 343
BbICOTA 285
Macca, Kr, He 6onee 4,0

C 3n1eKTPOHHON NMNATON YnPaBneHUn

OAO “MM3 umenn C.H. BaBHaoBa - ynpasaamomas
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Ten.: (+37517) 361-76-32, 357-76-22

Ten./cpbakc: (+375 17) 258-40-63
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The BelOMO electric dryer is designed for drying vegetables, fruits, berries, mushrooms and
medicinalherbs athome. You can also cook marshmallowiniit.

The electric dryer keeps fruits, vegetables, berries, mushrooms without loss of vitamins. The
drying process is similar to natural. Dried foods retain their vivid natural color, aroma and taste.
Medicinal herbs retain all their medicinal properties, essential oils after drying.

Drying time is from 4 to 8 hours (for verdure) from 8 to 22 hours (for vegetables, fruits and
mushrooms), it depends on many factors: size, sugar content, degree of moisture saturation of
the processed products, humidity and temperature of the air that enters the electric dryer.

€lectric dryer consists of: base, five baking trays, which are placed on top of each other, lids. The
trays have a large drying surface - @ 32 cm.

The temperature of electric dryer is smoothly regulated (from 0 to 75°C), built-in thermostat
protects against overheating, the heating element (ten) provides great heat transfer. Body
parts inthe heating zone are made of high temperature resistant plastic andfire safety.

The electric dryer has differential circuit of motion of air when i “ \/ S k

heated air flows are directed from the periphery to the center of the

trays which allows drying different products without mixing of r

smells, in contrast to the usual air flow pattern, where the air flow is — N —a—

directed from the bottom up through the grids of trays and food. i e———

Drying efficiency is ensured by using the innovation decision in the —_— e

construction - heated air is supplied by a fan into the baking tray i

(trays have double-layer wall), then horizontally onto each baking

tray, while the air that has absorbed the moisture of the products is

pushed out through the central channel vertically up. J

TECHNICAL DATA

Nominal alternating current voltage with frequency 50 hg, V 230+10
Nominal power consumption, W 500-50
Type of protection against electric shock Il
Degree of protection IP20
Overall dimensions, mm, max:
Diameter 343
Height 285
Quantity of trays, pcs. 5
Tray for mushmellow 1
Weight, kg, mox 4,0
Power consumption, kilowatt/h 0,5

0JSC “MMW named after S.I.Vavilov - managing
company of BelOMO holding”

220114, Republic of Belarus, Minsk, 23, Makayonok St.
Phone: (+375 17) 350-02-40, 215-12-81, 374-31-91
Fax: (+37517) 215-05-42

E-mail: barter@belomo.by

http: www.belomo.by
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The BelOMO electric dryer is designed for drying vegetables, fruits, berries, mushrooms and medicinal
herbs athome. You can also cook marshmallow iniit.
The electric dryer keeps fruits, vegetables, berries, mushrooms without loss of vitamins. The drying
process is similar to natural. Dried foods retain their vivid natural color, aroma and taste. Medicinal herbs
retain alltheir medicinal properties, essential oils after drying.
8361 electric dryer consists of: base, five baking trays, which are placed on top of each other, lids. The
trays have alarge drying surface - @ 32 cm.
Working with a dryer:

Food must be washed, cut and placed on baking sheets. UWhen preparing marshmallow, mashed fruit
puree is laid out on the tray in a thin layer, and the tray itself is placed in one of the baking trays. The device
is pluggedinto the socket.
Drying time depends on many factors: size, sugar content, degree of moisture saturation of the
processed products, humidity of the air that enters the electric dryer, andranges from 2 hours (for verdure)
to 12 hours (for fruits). s N
The electric dryer has differential circuit of motion of air when N, \/ Y o

heated air flows are directed from the periphery to the center of the \HE 1
trays which allows drying different products without mixing of
smells, in contrast to the usual air flow pattern, where the air flow is
directed from the bottom up through the grids of trays and food.
Drying efficiency is ensured by using the innovation decision in the
construction - heated air is supplied by a fan into the baking tray
(trays have double-layer wall), then horizontally onto each baking
tray, while the air that has absorbed the moisture of the products is s
pushed out through the central channel vertically up.
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Nominal alternating current voltage with frequency 50 hg, V 230+10

Nominal power consumption, W 5005

Drying temperature, C° - (without heatihg),30,40,50,60,70
Drying time, h 1,2,4,8,12,16
Connecting cord with a plag lenght, m, min 1,5

Quantity of trays, pcs. 5

Overall dimensions, mm, max:

Diameter 343

Height 285

Weight, kg, max 4,0

Power consumption, kilowatt/h

0JSC “MMW named after S.I.Vavilov - managing
company of BelOMO holding”
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