DAEWOO

MANUAL DE INSTRUCTIUNI

DESHIDRATOR DE ALIMENTE
DD450W

CITITI CU ATENTIE ACEST INSTRUCTIUNI



Tavi

Comutator

Baza aparat

Buton control

Notiuni de baza

Scoateti orice ambalaj din produs.

Puneti ambalajul in interiorul cutiei si depozitati sau aruncati in mod responsabil

Instructiuni de siguranta

VA RUGAM SA CITITI ACESTE INSTRUCTIUNI CU ATENTIE INAINTE DE UTILIZARE SI PASTRATI-LE
PENTRU REFERINTE ULTERIOARE

Pentru a reduce riscul de vatamare corporala sau de deteriorare a proprietatii, trebuie respectate
masurile de siguranta de baza, inclusiv urmatoarele:
1. Acest aparat este destinat utilizarii in uz casnic si aplicatii similare, cum ar fi:
— Personalul zonelor de bucatarie din magazine, birouri si alte medii de lucru;
— Ferme;
— De catre clientii din hoteluri, moteluri si alte medii de tip rezidential;
— Medii tip cazare si mic dejun
2. Acest deshidrator de alimente este conceput NUMAI pentru UTILIZARE CASNICA si nu este potrivit
pentru uz comercial. Nu-l utilizati pentru exterior.

3. Cand utilizati deshidratorul de alimente, va asigurati ca acesta se afla pe o suprafata plana, plana
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si solida, asigurati-va ca nu exista riscul ca acesta sa cada. De asemenea, ca poate suporta greutatea
unitatii Tn timpul utilizarii.
Nu utilizati niciodata un atasament neautorizat.

Asigurati-va ca deshidratorul de alimente este oprit si deconectat de la reteaua electrica atunci

cand nu este utilizat; inainte de curatare sau cand este in curs de reparare. Scoateti prin prinderea
stecherului. Nu trageti de cablu.
Utilizati intotdeauna aparatul de la o priza cu tensiunea (numai AC) marcata pe aparat.

Nu l3sati niciodata aparatul nesupravegheat in timpul utilizarii.

Copiii mici trebuie supravegheati pentru a se asigura ca nu se joaca cu aparatul, deoarece nu pot
recunoaste pericolele asociate cu manipularea incorecta a aparatelor electrice.

Acest aparat nu este destinat utilizdrii de catre persoane (inclusiv copii) cu capacitdti fizice,
senzoriale sau mentale reduse sau cu lipsa de experienta si cunostinte. Cu exceptia cazului in care
au fost supravegheati sau instruiti cu privire la utilizarea aparatelor de catre o persoana
responsabild pentru siguranta lor.

Asigurati-va ca deshidratorul de alimente si cablul de alimentare NU sunt atarnate peste muchii
ascutite si tineti departe de obiecte fierbinti si flacari deschise; in caz contrar, plasticul se va topi si
va provoca un incendiu.

Va rugdam sa verificati dispozitivul si cablul electric in timp util si sa nu mai utilizati daca gasiti unele
probleme ale dispozitivului sau cand este stricat. Nu reparati singur aparatul. Reparati dispozitivul
numai de catre persoane calificate.

Nu utilizati niciun aparat electric daca cablul de alimentare este deteriorat sau dupa ce aparatul a
fost scapat sau deteriorat in vreun fel.

Daca cablul de alimentare este deteriorat, acesta trebuie inlocuit de catre producator, agentul sau
de service sau persoane calificate similare pentru a evita un pericol.

Nu utilizati aparatul cu un prelungitor decat daca acest cablu a fost verificat si testat de catre un
tehnician sau o persoana de service calificata.

Reparatiile la deshidratorul de alimente trebuie efectuate numai de un electrician calificat.
Reparatiile necorespunzatoare pot pune utilizatorul in pericol.

Sub nicio forma nu trebuie scufundat BAZA sau stecherul de deshidratare pentru alimente in ap3
sau in orice alt lichid. Nu folositi aparatul cu mainile ude.

Doar tavile transparente si partile superioare ale capacului pot fi spalate Tn masina de spalat vase,
daca nu este specificat in mod explicit altfel.

Evitati contactul cu piesele in miscare. Tineti mainile, parul, imbracamintea, spatulele si alte
ustensile la distanta in timpul functionarii pentru a reduce riscul de ranire a persoanelor si/sau
deteriorare a masinii.

Nu operati cu un temporizator extern sau cu un dispozitiv cu telecomanda.

Va rugam sa nu intoarceti tirajul motorului catre altii sau spre tinder.

Va rugam sa nu-l tineti langa ceva incalzit. Va rugam sa nu apasati stecherul; in caz contrar, va
provoca un incendiu sau un soc electric.

Nerespectarea tuturor instructiunilor enumerate poate duce la soc electric, incendiu sau vatamari
corporale grave. Avertismentele, precautiile si instructiunile discutate Tn acest manual de
instructiuni nu pot acoperi toate conditiile si situatiile posibile care pot aparea in timpul utilizarii
produsului.

Daca cedati acest aparat unei terte parti, aceste instructiuni de utilizare trebuie de asemenea sa
fie predate.



Prudenta:

* Pentru a reduce riscul de electrocutare, nu scufundati si nu expuneti produsul, cablul flexibil
sau stecherul la ploaie, umezeala sau orice lichid.

* Nu utilizati produsul in apropierea bailor, bazinelor sau a altor vase care contin apa sau alte
lichide sau cand stati in sau pe suprafete umede sau umede. Nu tineti dispozitivul in mediul apos;
* Pastrati dispozitivul departe de locurile cu temperaturi ridicate, raze si umed.

* Nu operati dispozitivul cu mainile ude.

* VVa rugam sa opriti alimentarea cu energie in mediul apos.

» In cazul in care aparatul este scapat in apa, opriti alimentarea de la priza si scoateti imediat
stecherul. NU INTRODUCET! IN APA PENTRU A O RECUPERE.

* Este important de retinut ca aparatul va trebui sa fie inspectat de un tehnician calificat inainte
de a-l utiliza din nou.

* ATENTIE! Nu porniti aparatul mai mult de 20 de ore intr-o singura utilizare. Dupa 20 de ore,

rotiti comutatorul in pozitia ,0”. Deconectati-l si |3sati-| sa se raceasca timp de cel putin 2 ore

ihainte de a utiliza din nou.

® Nu operati Tn apropierea cutiilor de pulverizare cu gaz.

® Operarea incorectd si manipularea necorespunzatoare pot duce la functionarea defectuoasa a
aparatului si la ranirea utilizatorului.

® Cablul de alimentare nu poate fi strans de ceva greu sau ascutit, altfel va provoca un incendiu sau
un soc electric.

® Temperatura suprafetei accesibile poate fi ridicata atunci cand aparatul functioneaza.

Caracteristici

Aceasta unitate dispune de un ventilator automat, care circula aerul cald, producand un dispozitiv
frumos uscat! Alimentele uscate sunt o gustare grozava, deoarece detin aproape toata valoarea si
aroma lor nutritionala.

‘Modul perfect de a conserva fructe, gustari, legume, paine, flori si multe altele.

-Tavi reglabile pe inaltime: cinci tavi usor de stivuit.

-Usor de curatat a tavilor.

- Design rotund rafinat.

- Tavile transparente va permit sa verificati starea alimentelor in jur.



Inainte de folosire

e Curatare:

Tnainte de prima utilizare, stergeti toate partile aparatului. Curatati cele 5 tivi cu o carpa usor umezita.
Folositi detergent dupa cum este necesar. Nu spalati BAZA in masina de spalat vase si nu o scufundati
n apa sau orice alt lichid!!!

Dupa curdtare, unitatea trebuie rulata timp de 30 de minute fdra a pune alimente pentru uscare in

aceasta perioada. Orice fum sau mirosuri produse in timpul acestei proceduri sunt normale. Va rugam

sa asigurati o ventilatie suficienta.

Dupa perioada de rodare, clatiti rafturile cu apa si uscati toate piesele. Acest act este necesar doar
pentru prima dati. (NU SPALATI BAZA!!I)

Deconectati deshidratorul de la sursa de alimentare si lasati-| sa se raceasca inainte de curatare. Folositi
o perie moale pentru a indeparta alimentele lipite. Uscati toate piesele Tnainte de a depozita
deshidratorul.

Nu curatati aparatul cu substante chimice agresive sau abrazive pentru a nu deteriora suprafata.

e Asamblarea aparatului:

Asigurati-va ca deshidratorul se aseaza stabil pe o suprafata solida si plana. Stocati tavile de uscare si
conectati stecherul la o prizé de perete. indltimea deshidratorului poate fi maritd de la 308 mm la 395

mm prin transformarea tavilor superioare in clemele celor inferioare, care fac posibila incarcarea

alimentelor mai groase.

Deshidratorul este acum gata de utilizare.

Mod de utilizare

1. Pune méncarea curata n tavi. — Nu supraincarcati tavile si nu suprapuneti niciodata alimentele.
nchideti capacul.
Nota: incepeti intotdeauna sa incircati alimentele din tava de jos in tava de sus.

2. Conectati sursa de alimentare.

Nota: Setati o temperatura scazutd pentru bucati subtiri/mici de alimente sau pentru o incarcatura
mica de alimente. Setati o temperatura ridicatd pentru uscarea bucatilor groase/mari de alimente si
incarcaturi mari. Termostatul poate fi folosit si pentru a scadea temperatura, deoarece alimentele sunt
aproape de sfarsitul ciclului de uscare, ceea ce face mai usor sa controlati nivelul final de umiditate din
alimente.

3. inchideti capacul. Puneti capacul in partea de sus a primei tivi de lucru si apdsati butonul
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Pornit/Oprit, indicatorul luminos se va aprinde rosu, masina incepe sa functioneze. Controlul
temperaturii este de la 35C la 70C

Nota: Asigurati-va ca baza ventilatorului este intotdeauna la locul sau atunci cand utilizati uscatorul.
Dacd nu ai timp sd usuci toate alimentele intr-o zi, le poti usca a doua zi. In acest caz, ar trebui s3
pastrati alimentele intr-un recipient/punga de polietilena si sa le puneti la congelator.

4. Apasati din nou butonul Pornit/Oprit pentru a inchide masina cind ati terminat de uscat alimentele.
Lasati mancarea sa se raceascad. Pastrati alimentele in pungi de polietilena sau recipiente pentru
alimente si puneti-le in frigider (consultati sectiunea ,,DEPOZITARE” pentru mai multe informatii).

5. Deconectati unitatea de la priza de alimentare.

Sugestii:

-Acest deshidrator include 5 tavi transparente stivuibile si o protectie impotriva supraincalzirii. Baza
contine elemente de incalzire, motor, ventilator si termostat.

Tavile pot fi reglabile pe inaltime.

- Orificiile de aerisire de pe tava permit circulatia aerului.

- Folosind o temperatura de cdldura controlatd, aerul este circulat de la baza deshidratorului catre
fiecare dintre cele cinci tavi, iar capacul eliminda umezeala din alimente.

- In functie de umiditatea din alimente si de umiditatea din aer, timpul de uscare se poate schimba.
Utilizati uscatorul ntr-o Tncapere fara praf, bine ventilata, calda si uscata. Ventilatia aerului este de
asemenea importanta.

- Fructele si legumele uscate in deshidratorul dumneavoastra de alimente vor fi diferite ca aspect

fata de cele vandute In magazinele naturiste si in supermarketuri. Acest lucru se datoreaza faptului

ca deshidratorul tau alimentar nu foloseste conservanti, coloranti artificiali si doar aditivi naturali.

- Inregistrarile privind umiditatea, greutatea produselor Tnainte si dupa timpul de uscare, vor fi utile
pentru imbunatatirea tehnicilor de uscare pentru viitor.

SFATURI DE USCARE

Timpul de uscare pentru fructele pretratate va varia in functie de urmatorii factori:
1) grosimea bucatilor sau a feliilor

2) numarul de tavi cu alimente care se usuca

3) volumul alimentelor care se usuca

4) umiditatea sau umiditatea din mediul dumneavoastra

5) preferintele dumneavoastra de uscare pentru fiecare tip de hrand uscata

Se recomanda sa:

® \Verificati-va mancarea la fiecare ora.

@  Rotiti si/sau stivuiti din nou tavile daca observati uscare neuniforma.

® Etichetati alimentele cu continutul uscat, data si greutatea inainte de uscare. De asemenea, va fi
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util sa notati timpul de uscare pentru referinte viitoare.

® Alimentele pretratate vor da cel mai bun efect la uscare.

® De asemenea, depozitarea corecta a alimentelor dupa uscare va ajuta la mentinerea alimentelor
de buna calitate si la economisirea nutrientilor.

DEPOZITARE

®  Pastrati alimentele numai dupa ce s-au racit.

® Alimentele pot fi pastrate mai mult timp daca sunt pastrate intr-un loc racoros, uscat si intunecat.

® Scoateti tot aerul posibil din recipientul de depozitare si inchideti ermetic.

® Temperatura optima de depozitare este de 15 °C sau mai mica.

® Nu depozitati niciodata alimentele direct intr-un recipient metalic.

® Evitati recipientele care ,respira” sau au o etansare slaba.

® Verificati continutul alimentelor uscate pentru umiditate in saptamanile urmatoare deshidratarii.
Daca exista umiditate Tn interior, ar trebui sa deshidratati continutul mai mult timp pentru a evita
stricarea.

® Pentru cea mai buna calitate, fructele uscate, legumele, ierburile, nucile, painea nu trebuie
pastrate mai mult de 1 an, daca sunt pastrate la frigider sau congelator.

® Carnea uscata, carnea de pasare si pestele trebuie pastrate cel mult 3 luni daca sunt pastrate la

frigider sau 1 an daca sunt pastrate la congelator.

Metoda de intretinere/curatare

Dupa utilizare, deconectati deshidratorul de la sursa de alimentare si lasati-| sa se raceasca inainte de

curatare. Folositi o perie moale pentru aindeparta alimentele care se lipesc de tavi. Uscati toate piesele

Cu o carpa uscata inainte de a depozita deshidratorul. Curatati suprafata corpului cu o carpa umeda.

Folositi prosoape de hartie pentru a indeparta orice exces de marinata.

Nu curatati aparatul cu substante chimice agresive sau abrazive pentru a nu deteriora suprafata.

PASTRATI ACESTE INSTRUCTIUNI!

Eliminarea corecta a acestui aparat:

Acest marcaj indica faptul ca acest aparat nu trebuie aruncat impreuna cu alte
deseuri menajere. Pentru a preveni posibilele daune aduse mediului sau
sanatatii umane prin eliminarea necontrolata a deseurilor, reciclati-le in mod
responsabil pentru a promova reutilizarea durabila a resurselor materiale.

Producator / Manufacturer: Babatex Limited 5TH FLOOR, FLAT C, 34 HUNG TO ROAD, GEE LOK INDUSTRIAL BLDG,
KWUN TONG, KOWLOON, HONGKONG. www.babatex.com

Importator / Importer: Marelvi Impex Strada Calea Cernauti, nr. 114, Radauti, Suceava, Romania office@marelvi.ro
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DAEWOO

INSTRUCTIONS MANUAL

FOOD DEHYDRATOR
DD450W

PLEASE READ THESE INSTRUCTIONS CAREFULLY



Cover
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— Tray
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i
i

Power Switch —

ControlKnob

Base

Getting started

Remove any packing from the product.

Place the packing inside the box and either store or dispose of responsibly

Safety Instruction

PLEASE READ THIS INSTRUCTION CAREFULLY BEFORE USE AND RETAIN FOR FUTURE REFERENCE

To reduce the risk of personal injury or damage to property, basic safety precautions must be observed
including the following:
1. This appliance is intended to be used in household and similar applications such as:
— Staff kitchen areas in shops, offices and other working environments;
— Farm houses;
— By clients in hotels, motels and other residential type environments;
— Bed and breakfast type environments
2. This food dehydrator is designed for DOMESTIC USE ONLY and is not suitable for commercial use.
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10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

Do not use it for outdoors.

When using the food dehydrator ensures that it is on a flat, level and sturdy surface, ensure no risk
that it may fall .Also that it can take the weight of the unit during use.

Never use an unauthorized attachment.

Make sure that the food dehydrator is switched off and unpluged from the mains electrical supply

when it is not in use; before cleaning or when it is being repaired. Remove by grasping the plug.
Do not pull on the cord.
Always use the appliance from a power outlet of the voltage (A.C. only) marked on the appliance.

Never leave the appliance unattended while in use.

Young children should be supervised to ensure that they do not play with the appliance, as they
are unable to recognize the hazards associated with incorrect handling of electrical appliances.
This appliance is not intended for use by persons (including children) with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge. Unless they have been given
supervision or instruction concerning use of the appliances by a person responsible for their safety.
Ensure that the food dehydrator and power cord is NOT hung over sharp edges and keep away
from hot objects and open flames; otherwise the plastic will melt and cause a fire.

Please check the device and the electrical wire timely, and stop using if you find some problems of
the device or when it’s broken. Do not repair the appliance by yourself. Repair the device only by
qualified persons.

Do not operate any electrical appliance if the power cord is damaged or after the appliance has
been dropped or damaged in any manner.

If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or simil
arly qualified persons in order to avoid a hazard.

Do not use your appliance with an extension cord unless this cord has been checked and tested by
a qualified technician or service person.

Repairs to the food dehydrator should only be performed by a qualified electrician .Improper
repairs may place the user at risk.

Under no circumstances should the food dehydrator BASE or PLUG be immersed in water or any
other liquid. Do not use the appliance with wet hands.

Only the transparent trays and upper cover parts are dishwasher safe, unless explicitly specified
otherwise.

Avoid contact with moving parts. Keep hands, hair, clothing, spatulas and other utensils away
during operation to reduce the risk of injury to persons and/or damage to the machine.

Do not operate with an external timer or remote-control device.

Please don’t turn the draught of engine towards others or tinder.

Please don’t keep it beside anything heating. Please keep the plug away from pressing; otherwise
it will cause a fire or electric shock.

Failure to follow all the instructions listed may result in electric shock, fire or serious personal
injury .The warnings, cautions and instructions discussed in this instruction manual cannot cover
all possible conditions and situations that may occur while the product in use.

If you pass this appliance onto a third party, these operating instructions must also be handed over.



Caution:

To reduce the risk of electric shock, do not immerse or expose the product, flexible cord or
plug to rain, moisture or any liquid.

Do not use the product near baths, basins or other vessels containing water or other liquids,
or when standing in or on damp or wet surfaces. Don’t keep the device in the watery
environment;

Keep the device away the place of high temperature. ray and wetly.

Don’t operate the device with wet hands.

Please turn off the power supply in the watery environment.

In the event where the appliance is dropped into the water, turn off the power at the power
outlet and remove the plug immediately. DO NOT REACH INTO THE WATER TO
RETRIEVE IT.

It is important to note that the appliance will have to be inspected by a qualified technician
before using it again.

*

ATTENTION! Do not run the appliance for more than 20 hours in one single use. After 20

hours, turn switch to ‘O’ position. Unplug and let it cool down for at least 2 hours before operating

again.

Do not operate near gas spray cans.

Incorrect operation and improper handling can lead to malfunction of the appliance and injuries
to the user.

The power cord can not be squeezed by something heavy or sharp, otherwise it will cause a fire
or electric shock.

The temperature of accessible surface may be HIGH when the appliance is operating.

Feature of Dehydrator

This unit features an automatic fan, which circulates warm air producing a nice evenly dried device!

Dried foods are a great treat to snack on because they hold almost all of their nutritional value and

flavor.

-Perfect way to preserve fruit, snacks, vegetables, bread, flowers and more.

-Height adjustable trays: five easy stack trays.

-Easy to clean up of the trays.

-Exquisite round design.

-Transparent trays allow you to check the food status around.




Before Use

® Cleaning:

Before using the first time, wipe all parts of the appliance. Clean the 5 trays with a lightly moistened
cloth. Use detergent as needed. Do not wash the BASE in a dishwasher or immerse it in water or

any other liquid!!!

After cleaning the unit must be run in for 30 minutes without placing any food for drying during this

period. Any smoke or smells produced during this procedure are normal. Please ensure sufficient

ventilation.
After the running in period, rinse the racks in water and dry all parts. This act is only necessary for the
first time. (DO NOT WASH THE BASE!!!)

Unplug the dehydrator from the power supply and let it cool down before cleaning. Use a soft brush

to remove food sticking. Dry all parts before storing the dehydrator.
Do not clean the appliance with aggressive chemicals or abrasives in order not to damage the surface.

e Assembling the appliance:

Make sure that the dehydrator sits steadily on a solid, level surface. Stock the drying trays and connect
the plug with a wall socket. The height of dehydrator can be increased from 308mm to 395mm by

turning the upper trays into the clips of lower ones, which make it possible to load thicker food.

The dehydrator is now ready for use.

Usage Method

1. Put the clean food in the trays. — Do not overload the trays and never overlap the food. Close the
cover.
Note: Always start to load the food from the bottom tray to the top tray.

2. Connect the power supply.

Note: Set low temperature for thin/small pieces of food or for a small load of food. Set high
temperature for drying thick/big pieces of food and large loads. The thermostat can also be used to
decrease the temperature as the food is near the end of its drying cycle making it easier to control the

final moisture level in the food.

3. Close the cover. Put the cover on the top of the first working tray and press the On/Off button, the
indicator light will light up red, the machine start working. The temperature control is from 35C to 70C

Note: Make sure that the fan base is always in place when operating the dryer. If you do not have time
to dry all the food in one day, you can dry them the next day. In this case, you should store the food in

a container/polyethylene bag and put it in the freezer.

-5-



4. Press the On/off again to close the machine when you have finished drying the food. Allow the food
to cool. Store the food items in polyethylene bags or food containers and place in the refrigerator (See
“STORAGE” section for more information).

5. Unplug the unit from the power point.

Hints:

-This dehydrator includes 5 stackable transparent trays and an overheat protection. The base contains
heating elements, motor, fan and thermostat.

The trays can be height adjustable.

-The air vents on the tray allow air to be circulated.

-Using a controlled heat temperature, air is circulated from the base of the dehydrator to each of the
five trays and the cover remove moisture from food.

-Depending on the moisture in the food itself and the humidity in the air, drying operation time can
change. Use the dryer in a dust free, well ventilated, warm and dry room. Well air ventilation is also
important.

- Fruit and vegetables dried in your food dehydrator will be different in appearance from those sold

in health food stores and supermarkets. This is due to your food dehydrator uses no preservatives,

no artificial coloring and only natural additives.

-Records of humidity, weight of produce before and after drying times, will be helpful to improving
your drying techniques for the future.

DRYING TIPS

Drying time for pre-treatment fruit will vary according to the following factors:
1) thickness of pieces or slices

2) number of trays with food being dried

3) volume of food being dried

4) moisture or humidity in your environment

5) your preferences of drying for each type of dried food

It is recommended to:

® Check your food every hour.

® Rotate and/or re-stack your trays if you notice uneven drying.

® Label food with contents dried, date and weight before drying. It will also be helpful to note the
drying time for future reference.

® Pretreated food will give the best effect in drying.

® Correct food storage after drying also will help to keep food in good quality and save the nutrients.



STORAGE

Store food only after they have cooled down.

Food can be kept longer if stored in a cool, dry and dark place.

Remove all the air you possibly can from the storage container and close tightly.
Optimal storage temperature is 15°C or lower.

Never store food directly in a metal container.

Avoid containers that “breathe” or have a weak seal.

Check the contents of your dried food for moisture during the weeks following dehydration. If

there is moisture inside, you should dehydrate the contents for a longer time to avoid spoiling.

® For best quality, dried fruit, vegetables, herbs, nuts, bread should not be kept for more than 1
year, if kept in the refrigerator or freezer.

® Dried meats, poultry and fish should be stored for no more than 3 months if kept in the refrigerator,

or 1 year if kept in the freezer.

Maintenance/Cleaning Method

After using, unplug the dehydrator from the power supply and let it cool down before cleaning. Use a
soft brush to remove food sticking on the trays. Dry all parts with a dry cloth before storing the
dehydrator. Clean the surface of body with wet cloth.

Use paper towels to remove any excess marinade.

Do not clean the appliance with aggressive chemicals or abrasives in order not to damage the surface.

PLEASE KEEP THIS INSTRUCTION, THANKS!

Correct Disposal of this appliance:

This marking indicates that this appliance should not be disposed with other
household wastes. To prevent possible harm to the environment or human
health from uncontrolled waste disposal, recycle it responsibly to promote the
sustainable reuse of material resources.

Producéitor / Manufacturer: Babatex Limited 5TH FLOOR, FLAT C, 34 HUNG TO ROAD, GEE LOK INDUSTRIAL BLDG,
KWUN TONG, KOWLOON, HONGKONG. www.babatex.com

Importator / Importer: Marelvi Impex Strada Calea Cernauti, nr. 114, Radauti, Suceava, Romania office@marelvi.ro





