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DESCRIPTION

CONOUAWN

3
. Chopper cover
Chopper bowl ———
10. Chopper blade 2
11. Wall-mounting bracket ’

Whisks for mixing and shaking
Whisk collar

Beaker

Blender attachment

3 speed switch

On/off button '
Motor unit

IMPORTANT SAFEGUARDS

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.

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

Always unplug the appliance before changing attachments.
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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.

Plug the appliance into the wall socket.

Place the blades in food before switching on to avoid the risk of ingredients spilling over the rim of the
utensils/receptacle.

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 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 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

Fit the chopper blade over the pin in the bowl.

Add food into the bowl.

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.



e 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

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

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

e Load the products for whisking in the bowl or container.

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

e 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.

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

CAUTION:

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

e 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

USING THE CHOPPER
e To avoid damage of blade, do not process, crush or grind hard items such as frozen foods, ice, cereals, rice, spices
and coffee.

Type of food Preparation Max amc_)unt T|m_e
at one 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 g 10 sec.
Garlic Peel 5 cloves 5 sec.
Apple (raw) Peel, remove cores and cut into 2 cm pieces 150 g 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.
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Nuts Remove the skin 100 g 15 sec.
Bread Cut into 2 cm pieces 1 piece 20 sec.

USING THE WHISK FOR MIXING AND SHAKING

Type of food Preparation Max amc_)unt at one T|m_e
time approximate
Mix the egg yolk and vinegar for 10 sec. 2 egg yolk
Mayonnaise and then add the oil through the lid 1 tablespoon vinegar 60 sec.
opening whilst the appliance is running 125 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.

e Do not use aggressive and abrasive agents.

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

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

STORAGE

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

e Store the appliance in a cool, dry place.

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

SPECIFICATION
Power supply 230V, 50 Hz
Power 300 W
Net/Gross Weight 1.25 kg / 1.58 kg
Gift box dimension (L x W x H) 315 mm x 145 mm x 150 mm




ONMNCAHMUE

10. Jle3Bnsa namenbuntens
11. KpenexHas noacraBka

WONOUAWN =

BeHunku ansa B3bMBaHUS, CMEWNBAHUS XUOKUX NMPOAYKTOB
Hacaaka agng BeH4YMKoB

MepHbIN CTakaH

Hacaaka-6nenaep

MepekntoyaTenb CKOpOCTEN

KHonka BKJ1/BbIK/

MOTOpHbIN OTCEK

KpbllWwKa Yyawn namenbuntens

Hawa namMenbuunTtens

MEPbI BESOIACHOCTMU

Mepen wcnonb3oBaHMeM npubopa BHMMATENIbHO MpPOYMTanTe MHCTPYKUMIO MO 3KCAayaTaumm M COXpaHuTe ee Ang
CMpaBoOK B Aa/lbHENLLEM.

Mepen nepBbIM WUCMOMb30BaHMEM npubopa npoBepbTe, COOTBETCTBYET NM 3n1eKTponuTaHue Bawero 6neHaepa,
yKa3aHHoe B Tabnunue ¢ TeXHUYECKUMN XapaKTepUCTUKAMN, 3NEeKTPOnMTaHuio B Ballen nokanbHOW ceTw.

[JaHHbIn Npnbop NpegHa3sHayeH ANns AOMalWHEero Ncnosib30BaHus.

Mpubop cneayeT UCNosb3oBaTb TO/IbKO TakK, Kak ONMCAHO B AAaHHOW MHCTPYKLUUMN.

He ncnonb3ynte npnbop BHE NOMeLWEeHUN.

Bcerpa otkntovanTe npnbop OoT ceTn NuTaHus, ecnn Bbl ero He Ucnonb3yeTe, a TakxXe nepen YNCTKOMN.

Bo nsbexaHne nopaxxeHust afieKTpMYECKUM TOKOM, HE onycKanTe npmbop B BOAY WU ApYyrue XUAKOCTHU.

He nossonsinte getaM nosab3oBaTbCa NpubOpPOM.

He octaBnanTe BkatoveHHbIM Nnpubop 6e3 npucmoTpa.

He ncnonb3ynte NpuHagnexHoCTU, He BXoAsLne B KOMNAEKT AaHHOro npubopa.



Hn B KOeM cny4dae He nNbiTanTeCb U3BAeYb NPOAYKTbl UM XUAKOCTU U3 KOHTENHEpA, eC/u 1e3BM1S ele He npekpaTuam
aABmxkeHns. O6a3aTenbHO A0XKAMTECH MOSIHON OCTaHOBKMU JIE3BUN.

Bo BpeMsi paboTbl He KacanTeCb pykKaMu unm apyrumm rnpeameTaMmn Bpallarowmxcsa Hacanok!

Bceraa otkntouanTe npubop OT ceTn nepen 3aMeHOM Hacaaok.

He neperpyxante asuratenb npnbopa. MakcMManbHO AOMYCTMMblE MACCbl NPOAYKTOB, obpabaTbiBaeMbIxX 3a OAMH pas,
yKasaHbl ganee B Tabnuue. He nbiTtantecb obpabaTbiBaTh 6onbllee KONMYECTBO NPOAYKTOB.

Bo3MOXXHOCTU faHHOro npumbopa no3sonstT paboTatb 6bICTpo M adhdekTMBHO. OQHAKO BpeMs HernpepbiBHOW paboThbl
npubopa A0/KHO COCTaBNATb He 6osiee MUHYTHI.

He ncnonbsynte npubop c NnoBpexaeHHbIM 3N1EeKTPOLLHYpPOM.

He nbiTantecb CaMOCTOSATENIbHO peMoHTUpoBaTb npubop. [lNpu obHapyxeHun Henonagok B pabote npubopa
obpalwanTtecb B 6aMxXannim cepBnUCHbIN LLEeHTP.

BHUMAHME: [llpun o06paboTke TBepAblX MNpoOAYKTOB BO U3bexaHWss neperpeBa MaKCMMalbHO A0MNYyCTUMOE BpeMs
HenpepbiBHOW paboThl — He 6onee 30 cekyHA C NepepbiBOM HE MeHee 4 MUHYT.

DKCINNYATALUUNA NMPUBOPA

e lepen nepBbIM UCMOMb30BaHUEM npubopa TLATENbHO MNPOMOMTE BCE MPUHAANEXHOCTUM npubopa, OCOBEeHHO Te,

KOTOpble HEMOCPEACTBEHHO COMPUKACAIOTCA C MULLEN.

CMELWWWBAHWE MPOAYKTOB

BcTtaBbTe Hacagky-6neHaep B MOTOPHbIN OTCEK, U 3adUKCUPYNTe, NOBEPHYB NMPOTUB YaCOBOW CTPESIKU.

Bo nsbexaHune BbINIMBaHNS COAEPXMMOro Yallun Yyepes Kpaun onyctute 6neHgep B yawy nepes BKAKOYEHUEM,
Moakntounte npumbop K 3neKTpoceTu. Yutute, 4to npubop He 6ypetr paboTtatb, ecnmn 6neHaep YyCTaHOBMEH
HenpasWbHO.

YCTaHOBUTE Ha nepeksdaTtene CKOpOoCTeW Xenaemyr CKopocTb (oT 1 go 3). 3aTteM HaXMuTe KHOMKY BKJ//BbIK/I.
Mpnbop 6yneT paboTaTb A0 TEX NOP, NOKA KHOMKA yAEPXMBAETCH B COCTOSAHMM “BKN".

Mocne Toro, Kak cMecb AocCTurna TpebyeMon KOHCUCTEeHUMU, nepeBeauTe nepekstoyatesb CKOPOoCTeNn B MOSIOXeHune
“0".

BHUMAHME: Mbl pekomeHayeM Bam npu obpaboTke 60/sbWIMHCTBA MNPOAYKTOB CHadana HEeCKOJIbKO pa3 BK/IO4YaTb
npubop Ha OYeHb KOPOTKME MPOMEXYTKW BpeMeHW ANng Toro, 4tobbl He neperpyxaTtb MoOTOp npubopa. o Mepe
n3MenbyYyeHns npoaykKtTa NpoAO/IKUTENbHOCTb HernpepbiBHOW paboTbl MOXHO yBenMumMBaTb A0 AOCTUXKEHUS HeobXxoaAMMoro
YPOBHS U3MenbyeHus. HuKoraa He cMelwlmBanTe ropsyee Macsio Uam xup.

N3MEJIbBNEHWE MPOAYKTOB

YCTaHOBUTE /1€3BUA Ha Bas Yyalln U3MenbuyunTens.



[obaBbTe B yawy Heob6xoanMble UHFpeaUNEeHThI.

YCTaHOBUTE Ha MECTO KpbILKY Yawun, NOBEPHUTE N 3aduKcnpymnTe.

BcTaBbTe MOTOPHbIN OTCEK B KPbILWKY Yalu, 1 3adnKCMpynTe, NOBEPHYB NMPOTUB YaCOBOW CTPESIKU.

Moakntounte npnbop K cetu nutaHusa. Yutute, 4to npubop He 6byaet paboTaTb, €CAM KpbllKa 4Yawu yCTaHOB/EHaA

HenpaBWUbHO.

e YCTAaHOBWUTE Ha MnepekstovaTene CKOpoCcTen xenaemyrw ckopocTtb (oT 1 o 3). 3aTeM HaXMuTe KHOMKY BKJ1/BbIK/I.
Mpnbop 6yneT paboTaTb A0 TEX NOP, NOKA KHOMKA yAEPXMBAETCHA B COCTOSAHMM “BKN".

e [locne TOro, Kak cMecb AocTturia TpebyeMon KOHCUCTEeHUUK, nepeseauTe nepeknvaTenb CKOpPOCTer B MNOSOXeHue
“0". Obs3aTenibHO A0XANTECb NOIHOW OCTAaHOBKW SIE3BUN.

BHUMAHME: BbiHbTe ne3sus nepen TeMm, Kak BblIMTb COAepXMMoe valin. Hukorga He CHUManTe KpbIWKY, eCnu ne3sus

elle He NpeKkpaTuIn ABUXEHUS.

BSEMBAHUWE N CMELWLWBAHUWE XUAKNX MPOAYKTOB

Cnerka npoBopayuBasi, BCTaBbTe BEHUYMKN B NHE3[a HACAAKM AN BEHYMKOB A0 PUKCaLmu.

YcTaHOBUTE HacagKy Ha MOTOPHbIA OTCEK, NOBEPHUTE A0 NOHON UKCaLUUN.

Monoxute HeobxoaMMble UHIPeaANEeHTbl B EMKOCTb UIN KOHTENHep.

Moakntounte npubop K ceTu nuTaHuda. Yutute, 4to npubop He 6yaetr pabotaTb, €CnM BEHYMKM YCTAHOBJIEHbI
HenpaBWUbHO.

YCcTaHOBUTE Ha nepeksyaTene CKOPOCTen XenaeMmyr cKopocTb (oT 1 ao 3). 3ateM HaXMuTe KHOMKY BKJ/BbIKII.
Mpnbop 6yneT paboTaTb A0 TEX NOP, NOKA KHOMKAa YAEPXMBAETCH B COCTOSAHMM “BKN".

Mocne Toro, Kak cMecb AocCTurna TpebyeMon KOHCUCTEHUMU, nepeBeauTe nepekstoyatesb CKOPOoCTeNn B MOSIOXeEHUe
“0".

BHUMAHME:

e He ncnonb3ynte BEHYNKWN AN 3aMeLIMBaAHNS TSXEN0oro Tecra.

e Bo nsbexaHune neperpesa asuratens npmbop He gonxeH paboTtatb HenpepbiBHO He 6onee 30 cekyHA C nepepbiBOM 5
MUHYT.

TABJIMLLA OBPABOTKWN HEKOTOPbIX NMPOAYKTOB

C NCNoJab30BAHNEM MNHN-N3MEJIBYMUTENA

e Bo u3bexaHne noBpexaeHUs ne3BUN He MbliTanTecb obpabaTbiBaTb CAUMWIKOM TBepAble NMPOAYKTbl, Takue Kak nea,
3aMOpPOXeHHbIe NPOAYKTbI, Kpyny, puc, npunpasbl U Kode.




O6pabaTbiBaeMbin MakcuManbHan MakcuManbHoOe BpeMs
Moaroroska .
NPOAYKT Macca NpoAYKTOB HenpepbiBHOW 06paboTKMn

Yoanute KoXy, KOCTU U CYXOXUNS

Msico g:l)pex(bTe Ha KyCOYKu pasmepoMm 1 200 r 10 - 15 cex

fyk MoYncTuTe M NopexbTe Ha KYCOUYKMU 100 1 7 KOPOTKUX HAXATHI
pa3mepoM 2-3 CM

YeCHOK [MMoyncTuTb 5 ponek 5 cek
MoYnCTUTb, YAANUTb KOCTOUKN U

A6nokun (ceexue) nopesaTb Ha KYCO4YKM pa3Mmepom 2 150 r 10 - 15 cek
CM

MOpKOBb MoYnCTUTL U Nope3aTb Ha KYCOYKMU 150 r 10 - 15 cex
pa3MepoM 2 CM
MOYNCTUTL, YAANUTb KOUYEPbIXKKY U

KanycTa nopesaTb Ha KyCO4YKM pa3Mepom 2 100 r 5 cek
CM

Opexu CHATb ckopnyny 200 r 15 cek

Xne6 g:l)pe3aTb Ha KYCO4YKU pa3MepoM 2 1 Kycok 20 cek

C NCMOJIb3OBAHMEM BEHYMKOB AJ14 BSBNBAHWA, CMELWLIMBAHNA XXUOKUX MPOAYKTOB

OTBEpPCTUE B KPpbILWKe BO
BpeMsa paboTbl npnbopa.

M1 MacCia

O6pabartbiBaeMbi MoaroToBka MakcumanbHas MakcuManbHoOe BpeMs
NPoOAYKT Macca NpoAYKTOB | HenpepbiBHOM 06paboTku
CMewaTb AUYHbIN XENTOK U
YKCyC B TedeHune 10 cekyHa, | 2 xentka, 1 4anHas
MainoHes 3aTeM Aob6aBUTb MACNo vepes | JIoXKKa ykcyca, 125 60 cek

YUNCTKA N yXoa

Bceraa otkntouanTe npubop nepen YMCTKON.
Mpon3BoanTE YNCTKY NOCAE KaXA0oro MCrosb30BaHUS.




e [lpoOMONTE 4Yalwy WM3MeNbUYMTENS U HAcaaKkuM B Tenjaon Boae C gobaBneHMem MOKLWKMX CpeacTB, OMNOSIOCHUTE YUCTOW
BOAOM U BbITPUTE HACYXO.

e HekoTopble NpoAyKTbl, HANpMMep MOPKOBb, MOryT OKpPaCWUTb MJIAaCTMAcCCOBble 4acCTU COKOBbDKMMANKW, MO3TOMY MUX
cnenyeT cpasy Xe No OKOHYaHuW paboTbl BbIMbITb C HEGONLLUMM KONIMYECTBOM Heabpa3nBHOIMo cpeacTsa, Nocne yero
TWAaTeNbHO NPOMbITb M BbICYLAUTD.

e He ncnonb3ymnrte Ans YMCTKM abpa3mBHble YMCTSLWME CpeacTBa.

e [lpoTpuTe KOpNyCc MOTOPHOIrO OTCEKA BAXHOW TPSNOYKOMN.

BHUMAHME: npu unctke bneHaepa 6yabTte 0CO6eHHO OCTOPOXHbI, TaK KakK /1e3BMS O4YeHb OCTpble.

XPAHEHWUE

e Bceraa oTknto4yante npmbop OT CETU NUTaHUSA, ecnu Bbl ero He ncnonb3yeTe.

e XpaHuTte npmbop B CyXOM, MPOXSiagHOM MecTe.

e [Ipnbop 1 BCe Hacaakn yaAobHO XpaHUTb Ha cneunasbHOM NoACTaBKe ANS KPEneHUs Ha CTEHY.

TEXHUYECKUE XAPAKTEPUCTUKHA

DneKkTponuTaHue 230 BonbT, 50 lNepy
MoLWHOCTb 300 BatTt

Bec HeTTO/6pYyTTO 1,25 kr / 1,58 kr

Pa3sMepbl kopobku (4 x W x B) 315 MM x 145 MM x 150 MM
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