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DESCRIPTION

N

. Whisks for mixing and shaking
. Whisk collar

Beaker

. Blender attachment 1
. On/off button
. Motor unit

.

IMPORTANT SAFEGUARDS

e Please read this instruction manual carefully before use and keep in a safe place for future reference.

 Before the first connecting of the appliance check that voltage indicated on the rating label corresponds to the mains voltage in
your home.

« This appliance is for household use only.

» Do not use the food processor for any other purposes than those described in this instruction manual.

Do not use outdoors.

¢ Always unplug the food processor from the power supply when not in use and before cleaning.

« To protect against the risk of electric shock, do not immerse the appliance in water or in any other liquids.

« Close supervision is necessary when it is used near children.

» Do not leave the food processor switched on when you do not use it.

¢ Do not use other attachments than which supplied.

» Never attempt to take food or liquid out from the container when the blade is moving. Always wait until the blade stops completely.

e Keep fingers, hair, clothing and utensils away from moving parts.

» Always unplug the appliance before changing attachments.



» Do not overload the appliance. The appliance is designed for processing relatively small quantities of materials and the maximum
amounts given in the table should not be exceeded.

» The appliance operates fast and effective. Do not operate continuously for more than one minute.

« Do not operate after malfunction or damage of cord.

» Do not attempt to repair, adjust or replace parts in the food processor. Repair the malfunctioning appliance in the nearest service
center.

INSTRUCTION FOR USE

» As with all appliances for the preparation of foodstuffs, it is advisable to clean those parts, which come into contact
with food before using for the first time.

BLENDING

« Fit the motor unit inside the blender attachment, turn gently until it locks in position.

e Plug the appliance into the wall socket.

e Place the blades in food before switching on to avoid the risk of ingredients spilling over the rim of the utensils/ recep-
tacle.

 Choose one of the speeds (from 1 to 3), then press the On/off button to start chopping. The appliance will run as long as the but-
ton is kept depressed.

» When the desired consistency is reached, slide the speed control switch to “0” position. Wait until the beaters stops and unplug the
appliance.

CAUTION: Depend on the majority of foodstuffs, it is advisable to depress the On/off button momentarily a few times in succession

and then to continue operating until the required degree of fineness has been achieved. Do not overload the appliance by putting in

too much food and do not operate continuously for more than one minute. Never blend hot oil or fat.

CHOPPING

o Fit the chopper blade over the pin in the bowl.

« Add food into the bowl.

o Fit the chopper cover, turn and lock.

« Fit the chopper cover to the motor unit.

« Insert plug into the power supply. The appliance will not operate until the container lid is firmly in the correct position.

 Choose one of the speeds (from 1 to 3), then press the On/off button to start chopping. The appliance will run as long as the
On/off button is kept depressed.



* When the desired consistency is reached, slide the speed control switch to “0” position. Wait until the blades stop
and unplug the appliance.
CAUTION: Remove the chopper blade before emptying the bowl. Never remove the cover until blade has completely stopped.

MIXING

o Place the whisks for mixing and shaking into the whisk collar.

o Fit the whisk collar to the motor unit, turn gently until it locks into position.

 Load the products for whisking in the bowl or container.

o Insert plug into the power supply. The appliance will not operate until the whisks for mixing and shaking are firmly in the correct position.

* Choose one of the speeds (from 1 to 3), then press the On/off button to start mixing or whisking. The appliance will run as long as the
button is kept depressed.

* When the desired consistency is reached, slide the speed control switch to “0” position. Wait until the beaters stops and unplug the ap-
pliance.

CAUTION:

» Never use the whisks for mixing and shaking to knead heavy dough.

 To prevent motor overheating do not work continuously longer than 30 seconds and obligatory stop mixer for no less than 3 minutes.

PREPARING THE INGREDIENTS

MIXING
o Place the whisks for mixing and shaking into the whisk collar.
Type of food Preparation Max amount at one time Time approximate
Meat Remove skin and sinew, cut into 1 cm pieces 100 g 10-15 sec.
Fish Remove bones and skin, cut into 2 cm cubes 150 g 10-20 sec.
Onions Peel and cut into 2-3 cm pieces 100 q 10 sec.
Garlic Peel 5 cloves 5 sec.
Apple (raw) Peel, remove cores and cut into 2 cm pieces 150 q 10-15 sec.
Carrots Peel and cut into 2 cm pieces 150 g 10-15 sec.
Cabbage Remove the core and cut into 2 cm pieces 100 g 5 sec.




Nuts Remove the skin 100 g 10-15 sec.

Bread Cut into 2 cm pieces 1 piece 20 sec.

USING THE WHISK FOR MIXING AND SHAKING

Type of food Preparation Max amount at one time Time approximate
Mayonnaise Mix the egg yolk and vinegar for 10 sec. and 2 egg yolk 60 sec.
then add the oil through the lid opening whilst 1 tablespoon vinegar 125
the appliance is running ml oil
CARE AND CLEANING

* Unplug the appliance from the power supply.

« Clean the appliance after each usage.

* Wash the blender attachment, blades and whisk sticks with warm soapy water and dry them.

» Some vegetables, such as carrots, may cause discoloration of the plastic. Reduce this by washing parts immediately after use with
small amount of non-abrasive cleaner on a cloth, rub gently, then rinse well and dry.

» Do not use aggressive and abrasive agents.

* Wipe the outside of the motor unit with a damp cloth.

CAUTION: The blades are sharp and therefore dangerous. Handle with caution.

STORAGE

« Ensure the power is turned off while the food processor is not in use.

o Store the appliance in a cool, dry place.

 You can fit the appliance onto the wall-mounting bracket and hang it on the wall.

SPECIFICATION
Power supply 230V, 50 Hz
Power 380 W
Net/Gross Weight 1.01 kg/ 1.19 kg
Gift box dimension (L x W x H) 270 mm x 155 mm x 228 mm
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« epea UCMoNb30BaHWEM MPUGOpa BHUMATENBHO NMPOUMTANTE MHCTPYKUMIO MO SKCr/lyaTaumm 1 COXpaHUTE ee Ans CNpaBok B
fanbHeiiwem.

e Mlepes nepBbIM  MCMOMb30BaHWEM Mpubopa MpOBepbTE, COOTBETCTBYET M 3MEKTponuTaHve Bawero 6neHaepa,
yKa3aHHOE B Tabnmue C TEXHUYECKUMM XapaKTepUCTMKaMy, 3MEKTPONUTaHuio B Balueli nokanbHoM cetv.

o [laHHbIi Np160Op NpeAHasHadveH Ans AOMALUHEro UCMOMb30BaHUS.

e Mpn6op CreayeT 1CNoNb30BaTh TOMbKO Tak, Kak OMMCaHO B AAHHOM MHCTPYKLMK.

 He vucnonb3yiite Npuéop BHE NOMELLEHWIA.

e Bceraa oTkntouaiiTe Npubop OT CETW NUTaHWs, i Bbl ero He UCMONb3yeTe, a TaKkxKe Nepes YMCTKOM.

» Bo 13bexaHme NopaxKeH1sl aNeKTPUYECKUM TOKOM, He Oryckalite Nnpubop B BOAY WM ApYrve XUAKOCTY.

 He no3BonsiiTe AETSM MOMb30BaTLCS MPUEOPOM.

 He ocTaBnsiiiTe BK/IIOYEHHbIN Npubop 6e3 npucMoTpa.
 He nCnonb3yiite NpUHaANEXHOCTHU, HE BXOASILUME B KOMMIEKT AaHHOTO npubopa.

MEPbI BE3OINACHOCTH




* H1 B KOEM Cyyae He MbITalTech U3BeYb MPOAYKTbI UMW XWUAKOCTU U3 KOHTEHEPA, ECIN NIE3BUS eLUe He NPeKpaTUaV ABUXKEHNS.
06s13aTenbHO AOKANTECH MOTHON OCTAHOBKM JIE3BUIA.

* Bo BpeMsi paboTbl He KacaiiTech pyKaMu Uin ApyrMy NpeaMeTaMy BpalLakoLmMxcs Hacaaok!

* Bcerpa oTkntouaiiTe Npubop OT ceTu Nepes 3aMeHol Hacafok.

* He neperpyxaiite aBuratens npubopa. MakcuManbHO AOMYCTUMbIE MAcChli MPOAYKTOB, 06pabaTbiBaeMbiX 33 OANH pas, yKasaHbl
nanee B Tabnuue. He nbiTaiiteck obpabaTbiBaTh Gorbluee KONMYECTBO NPOAYKTOB.

* BO3MOXHOCTYW JaHHOro npvbopa no3sonstoT paboTaTb 6bICTPO U addekTBHO. OaHaKO BpeMsi HENpepbiBHOW paboTbl Npubopa
[IO/MKHO COCTaBNISATb He Boniee MUHYTHI.

* He vicnonbayiite Npu6op C NOBPEXAEHHbBIM 3MIEKTPOLLHYPOM.

e He nblTaliTecb CaMOCTOSITENbHO PEMOHTMPOBATb npubop. [Mpu  obHapyxeHUM Hemonafok B paboTe npubopa
obpalLaiiTech B 6ivkaiLuMii CEPBUCHBIN LIEHTP.

BHUMAHME: INpu o6paboTke TBepAbIX MPOAYKTOB BO M3GexaHWs neperpesa MakcMMasbHO A0MYCTUMOE BPEMSI HEMPEPbIBHOM

paboTbl - He 6onee 30 CeKyHA C NepepbIBOM He MeHee 4 MUHYT.

IAKCNJTIYATALUMA NPUBOPA

e Mepes MepBbIM WCMOMb30BAHMEM MpWUBOpPa TILATENBHO MPOMOMTE BCE MPUHALAMEXHOCTM Npubopa, OCOGEHHO Te,
KOTOpbIE HEMOCPEACTBEHHO COMPUKACAIOTCA C NMLEN.

CMELLNBAHWE NPOYKTOB

* BcTaBbTe Hacaaky-6neHaep B MOTOPHbIN OTCeK, U 3auKCUpyiiTe, MOBEPHYB NPOTUB YaCOBOW CTPENKU.

 Bo n3bexxaHe BbINMBaHKS COAEPXKMMOTO Yalln Yepes Kpaii ornycTuTe 6neHaep B Yally nepef BKIUEHNEM.

e Moakniounte npubop K 3nekTpoceTn. Yutute, 4yto npubop He OyaeT pabotatb, ecnn 6neHpep YycTaHOBNeH
HenpaBubHO.

e YCTaHOBUTE Ha nepeksioyaTene CKOpoCTel XenaeMyto ckopocTb (0T 1 Ao 3). 3aTeM HaxMuTe KHOMKY BK/1/Bbik. Mpubop byaet
paboTaTb 40 TeX Npp, NOKa KHOMKa yAep)XMBaeTCs B COCTOSIHUM “BKN".

* Mocne Toro, kak CMecb AOCTUINA TPebyeMoil KOHCUCTEHLMM, NepeBeanTE NepektoyaTeNb CKopocTell B nonoxeHue “0”.

BHUMAHME: Mol pekomeHayeM Bam npu 06paboTke 60bLUMHCTBA NPOAYKTOB CHavana HeckosbKo pa3 BKIoYaTh Npubop Ha

04eHb KOPOTKME NMPOMEXYTKM BPEMEHMN ANs TOro, YTobbl He neperpyxaTb MoTop npubopa. Mo Mepe n3MenbYeHns NpoayKTa

NPOAOIXNTENBHOCTb HEMPEpPbIBHOI PaboThl MOXHO yBENMUMBaTbL A0 AOCTUXKEHNS HEOGXOAMMOrO YPOBHS M3MesbyeHus. Hukoraa He

CcMelLMBaiiTe ropsiyee Macsio Uim Xup.

W3MEJIbMEHWE MPOAYKTOB

¢ YCTaHOBWTE NE3BUSA Ha Bas Yallu U3MenbymTens.



¢ [lo6aBbTe B Yally HEO6XOANMbIE MHIPEANEHTDI.

 YCTaHOBUTE Ha MECTO KPbILIKY Yallu, NOBEPHUTE W 3aUKCUPYITE.

 BCTaBbTe MOTOPHBIV OTCEK B KPbILLKY Yally, U 3achvKCHpyiTe, MOBEPHYB NPOTVB YACcOBOW CTPESKU.

o MoakntounTe NpUMbOp K CETU NUTaHUs. YUTuTE, 4To Npubop He Byaet paboTaTb, €Ciu Kpbilka Yallu yCTaHOBIEHA HENPABUILHO.

* YCTQHOBUTE Ha MepekoyaTesie CKOpOCTel XenaeMyto CkopocTb (0T 1 4o 3). 3aTeM HaxMuTe KHOMKY BK/BbIk. Mpubop 6yaeT
paboTaTb A0 TeX NOp, MoKa KHoMKa yAepXXMBAeTCs B COCTOSHUM “BK1",

o [locne Toro, Kak cMecb AoCTUrIa TpebyeMoi KOHCUCTEHUMM, NepeBeanTe nepexoyaTesb CKopocTel B nonoxexve “0”,
06s13aTeNbHO AOXKAMTECH MOJHOWM OCTAHOBKU NIE3BUIA.

BHWUMAHME: BbiHbTe Ne3Busi Nepea TeM, Kak Bbl/IMTb COAEPXMMOE Yaln. HUKOrAa He CHUMaITe KpbILWKY, eCv NIE3BKS eLle He

NpeKpaTUu ABWKEHUS.

B3BMBAHWE N CMELLUVMBAHWE XUOKWX MPOAYKTOB

» Cnerka npoBopauvBasi, BCTaBbTe BEHUMKM B rHE3A HAaCcaAKu ANst BEHUMKOB A0 (ukcaumm.

 YCTaHOBUTE HacaZKy Ha MOTOPHbIN OTCEK, MOBEPHUTE A0 MOHOMN (DUKCaLmM.

o [TONOXMTE HEOBXOANMbBIE UHIPEAUEHTLI B EMKOCTb UM KOHTEWHEP.

e Mogkntounte npubop K CeTM nuTaHus. YytuTe, u4TO nNpubop He 6yaeT paboTaTb, €C/IM  BEHYMKM YCTaHOBJIEHbI
HenpaeubHO.

* YCTQHOBUTE Ha MepektoyaTesie CKOpoCTel Xenaemyto CKopocTb (0T 1 4o 3). 3aTeM HaXXMuUTe KHOMKY BKJ1/Bbik. Mpubop 6yaeT
paboTaTb A0 TeX NOp, MoKa KHoMKa yAepXXMBAeTCs B COCTOSAHUM “BK1",

o [locne Toro, Kak cMecb AoCTUrIa TpebyeMoi KOHCUCTEHUMM, NepeBeanTe nepexoyaTesb CKopocTel B nonoxexve “0”,

BHUMAHME:

 He vicnonb3yiiTe BEHUMKW [15 3aMELUMBAHMS TSXKENOro TecTa.

 Bo u3bexaHue neperpesa Asuratens npubop He foMkeH paboTaTb HenpepbiBHO He 6onee 30 cekyHA C NepepbiBOM 5 MUHYT.

TABJIMLIA OBPABOTKW HEKOTOPbLIX NMPOAYKTOB

C NCNOJIb30BAHMEM MUHU-U3MENBYUTENSA
» Bo u3bexaHue NoBpexaeHUst NE3BUI He MbiTaluTecb 06pabaTbiBaTh CULWKOM TBEPAbIE NPOAYKTHI, TAaKWUE Kak Nnef,
3aMOpOXKeHHbIe MPOAYKTbI, KPyMy, pyC, NPUMpaBbl 1 Kode.



O6pa6aTbiBaeMbiii MakcumanbHas MakcumanbHoe .
MoproroBka Macca BpeMsi HenpepbiBHOWN
npoaykTr
NPOAYKTOB 06paboTku

Msico YpanuTe KoxXy, KOCTU 1 cyxoxxunus MNopexbsTe Ha 200 r 10 - 15 cex

KyCO4Kun pasmepom 1 cm
Nyk MoYncTuTE M NOPEXbTE Ha KyCOYKM pasmMepoM 2-3 cM 100 r 7 KOPOTKUX HaXaTui
YecHok MouyncTuTb 5 ponek 5 cek
S6noku (ceexwe) MOYnCTUTL, YAANUTL KOCTOUKM M Mope3aThb Ha KYCOUKM 150 r 10 - 15 cek

pa3mepoMm 2 cM
MopkoBb MounCTUTL M Nope3aTb Ha KYCOYKM Pa3MepoM 2 cM 150 r 10 - 15 cek
Kanycra MoyncTUTb, YAaNUTb KOYEPbDKKY 1 nope3aTtb Ha 100 r 5 cek

KYCOYKM pa3MepoM 2 cM
Opexu CHaTb ckopnyny 200 r 15 cek
Xneb [Nope3aTb Ha KyCOouYKku pa3mepoM 2 cM 1 kycok 20 cex

C NCNONb30OBAHMEM BEHYMKOB /14 B3BUBAHWNA, CMELLIMBAHNA XXUAKUX NPOYKTOB

O6pabaTbiBaeMbii

npoaykT MoaroroBka

MakcumanbHas Macca
NpoAyKTOB

MakcumanbHoe BpeMsi
HenpepbIBHOW 06paboTku

CMelLaTh IMYHBIN XENTOK 1
YKCyC B TeyeHue 10 cekyHa,
3aTeM fo6aBWUTb Macno yepes
OTBEPCTME B KPbILLKE BO
Bpems paboTbl npubopa.

MaiioHe3

2 xenTka, 1 YaiHas noXxka
ykcyca, 125 mn macna

60 cek

YUCTKA N yxoa

* Bcerpa oTkiovalite npubop nepea YMCTKON.
 Mpou3BOANTE YUCTKY NOCTE KaX/AO0ro UCMOb30BaHMS.




o [poMoiiTe Yally U3MenbYnTeNs U HacafKkW B TEMON Boae C A06aBNEHVWEM MOKOLWMX CPEACTB, OMOSIOCHUTE YUCTOW BOZAOK U
BbITPUTE HaCyXxo.

» HekoTopble NPOAYKTbI, HANPUMEP MOPKOBb, MOTYT OKPacWTb NIaCTMAcCoBbIE YaCTH COKOBbIXMMAIKK, MO3TOMY UX CledyeT cpasy
e Mo OKOHYaHWUK PaboTbl BbIMbITb C HEGOMBLLMM KONMYECTBOM Heabpa3nMBHOIO CPeACTBa, MOC/Ie Yero TLaTelbHO NPOMbITb U
BbICYLLINTD.

 He 1cnonb3yitTe Ans YnCTKM abpasuBHble YNCTSILLME CPEACTBA.

o [IpOTpUTE KOPMYC MOTOPHOIO OTCEKA BMIAXHOW TPAMOUKON.

BHUMAHME: npu uncTke 6neHaepa 6yabTe 0COBEHHO OCTOPOXHbI, TaK Kak 11e3BUst O4eHb OCTpbIE.

XPAHEHWE

« Bcerga oTkto4aiiTe Npubop OT CETU NUTaHWsl, eciv Bbl ero He Ucnonb3yere.

e XpaHuTe Npubop B CyXOM, NPOX/IaAHOM MecTe.

« Mpubop v BCe Hacaaku yAOBHO XpaHWUTb Ha CrieLmanbHON NMOACTABKE ANs KPEMIEHUS Ha CTEHY.

TEXHUYECKUE XAPAKTEPUCTUKH

dnekTponuTaHue 230 BonbT, 50 lepuy
MoLHocTb 380 BatT

Bec HeTTO/6pYyTTO 1.01 kr/ 1.19 kr

Pazmepsbl kopobku ([ x LU x B) 270 MM X 155 MM X 228 MM










