DTX'1 Oxidizing Food Detoxifier Meat, Fruit and Vegetable
Wash Machine
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GENERAL INFORMATION

DTX-1 Food Detoxifier is a portable device that can be used for the disinfection of
microorganisms in water and antibacterial cleaning of food and household
items. The operating principle of the device is based on the removal of various
types of contaminants by ultrasonic waves, followed by their splitting and
dissolution in water.

MANUAL OF DEVICE
PACKAGE CONTENTS
1. On/ off button.

2. Type C power connector.

3. Status indicator.

4. Touchscreen.

5. Workspace.

6. Limit of the maximum
permissible water level.

DTX-1 Food Detoxifier - 1 pc.
Instructions and warranty card - 1 pc.

Packaging — 1 pc.
Power Supply - 1 pc.
USB Type C wire - 1 pc.




PRINCIPLE OF OPERATION

1. Fill a deep container with water and
place the products to be treated.

®

2. Turn on DTX-1 Food Detoxifier and set
the required treating settings (see the
CONTROL section). Do not start the treatment
process if the device is not submerged in
water!

3. Submerge the appliance in the water
containing food. Make sure that the water
level does not exceed the mark v 14 on
the body of the device. Drain off some of
the water if necessary.

4. Press the START button and wait for the
appliance to clean the food.

5. After cleaning is complete, put the
appliance aside, drain the water and
rinse the food.
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CONTROL
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To turn on the device, press and hold the power button for 3 seconds. When turned
on, the indicator will turn green, and the display will show the main menu.
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Select automatic (1) ormanual (2) operating mode in the main menu.

1. AUTOMATIC MODE

In automatic mode, 4 processing programs are provided:

@ 1.1. Raw food treatment
< Automatic
1.2. Processing raw foods before thermal
~~ treatment (boiling, baking, frying,
(11— Raw @ etc)

(12 )—— Heat Treatment ﬁ 1.3. Antiparasitic treatment

1.4.Treatment of various household items

(13 —— Antiparasitic
o (jewelry, keys, children's toys, etc.)

(14)—— Other 000
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1.1. RAW FOOD TREATMENT

When treating raw food, a list of food types opens:
Q"
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« Vegetables
< Heat treatment . Fruits

+ Berries
Vegetables + Greens

« Mushrooms
Fruits ‘@ « Meat

« Fish
Berries . Seafood

+ Groats

Connne E\
In the list, select the required type of treated products and click the corresponding
button.
Do not start the treatment process if the device is not submerged in water!

1.2. LAUNCHING

After selecting the treating program, you should submerge the device in water with
food (as indicated on the device screen] and press the START button. The indicator
will turn red, and the display will show the cleaning treatment and the remaining
time. When finished, the indicator will turn green and FINISH lettering will appear on
the display.

Attention! The water level in the container should not exceed the mark YMAX
as specified on the exterior of the device.
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< Fish < Purifying

MIN

PUT THE DEVICE 40%
IN WATER

@ START



2. MANUAL MODE

In manual mode, you can adjust the intensity and duration of exposure to active
oxygen and ultrasonic waves. To do this, in the corresponding menu item, you should

set the required values using the buttons and &
Q™ Q
< Active oxygen < Ultrasonic

-| 40 s | 100 +

PERCENT PERCENT
2 6 i -| 10 &
MIN MIN

Q NEXT 0))) NEXT

2.1. LAUNCHING

After setting the processing parameters, it is necessary to lower the device into water
with food, check the set values and press the START button. The indicator will turn
red, and the display will show the cleaning treatment being applied and the
remaining time. When finished, the indicator will turn green and the word FINISH will
appear on the display.

Attention! The water level in the container should not exceed the mark YMAX
as specified on the exterior of the device. Do not start the treatment process if the
device is not submerged in water!

Q¥ «Q
< Manual < Purifying
MIN

PUT THE DEVICE 40%
IN WATER

(Q40% 6 MIN

START
©1)) 100% 10



3.SETTINGS

MIRA

The following options are available in the settings section:

« Changing theme

Q

Settings

Theme o
Language ENG

Active Oxygen @

< Settings

Theme »

Language ENG

Active Oxygen

« Changing language (English, Russian, Spanish, French,

German and Polish are supported)

« Active oxygen shutdown function (treatment is performed only by

ultrasound]. The indicator in the upper right corner of the screen informs

about status of this parameter (on -

Theme [ ]

Language ENG

Active Oxygen ‘

1

Settings
Theme o
Language ENG

Active Oxygen



4. ABOUT MIRA
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The About section contains the manufacturer's contact information.

DEVICE MAINTENANCE

The device requires no special maintenance. If the base of the working part is
contaminated, you can easily remove it and wash it under running water or in the
dishwasher.
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Getting moisture on the (USB Type C) power connector should be avoided if possible.
The device must be submerged in water as indicated in the manual to prevent
damage.

STORAGE AND TRANSPORTATION

. Transportation and storage temperatures should be from -60°C to 45°C, with
relative humidity of up to 95%, and the packaging should be protected from direct
sunlight and moisture.

. The service life of the device is 5 years and is subject to operating conditions.
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SAFETY A\ MIRA

. Read this user manual before using the appliance.
. Use the device only for its intended purpose, as specified in the instruction manual.
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Place the device on a flat surface. When using the device, it is necessary to avoid
shaking it and dropping it to prevent damage to the working parts.

. Direct moisture should be avoided on the power connectors.

. Do not use the device in rooms with aggressive or explosive mixtures of chemicals.
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. Connect the device only to a power supply with a voltage corresponding to that
indicated on the marking.

. Do not submerge the device in water below the permissible level.

. Do not start treatment by the device if is not properly submerged in water.
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In case of non-compliance with the recommended operating procedures, safety
becomes compromised.

WARRANTIES

1. The warranty period for the device is 12 months from the date of sale through a
retail network. In the absence of a mark from the trading organization, the
warranty period starts from the date of manufacture of the product. The month
and year of manufacture of the purifier can be found in the warranty certificate.

2. All rechargeable batteries are consumable items that degrade as they chemically
age. Consumables are not covered by the warranty.

3. Warranty repairs are carried out by the manufacturer.

4. Claims for products that have damage that differ from natural traces of use are not
accepted.

5. Failure of the device, which is operated in violation of safety, is not covered by the
warranty.

DISPOSAL

This symbol indicates that this product and / or battery should not be
disposed of with household waste. Dispose of the appliance in
accordance with local laws and regulations.



ATTENTION! Read this entire manual before using the device. Pay particular
attention to sections containing this symbol.

/\ ATTENTION

DO NOT USE WITHOUT WATER!
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WARRANTY CERTIFICATE
DTX-1 Food Detoxifier

TO BE FILLED BY MANUFACTURER

Ne

Manufacturing date

QC department rep
QC stamp
T T T T T T T Trosemumsveerae
Date of sale
‘day, month, year
Seller
signature
Seal
ACCEPTANCE CERTIFICATE

DTX-1 Food Detoxifier

Manufactured and accepted in accordance with Technical Specification
150 9001: 2015; 1SO 14001: 2015; 15O 45001: 2018 and recognised as suitable for operation.

Head of QC department

signature

print full name

day, month, year

Seal
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MIRA Safety LLC 7301 N FM
620 RD,STE 155 #259
Austin, TX 78726



