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DESCRIPTION

. Drive spindle

. Container

. Container lid

. Grating/slicing disks
Pusher

. Pulse button

. Motor unit

. Plastic feed stop

ONOUAWNE

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.

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.
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* 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.

CHOPPING

The appliance is universal, there is a possibility of cooking in a bow! with closed lid and for uninterrupted cooking through upper tray.
* Place the motor unit on a level surface.

 Align the rib under the container with the corresponding slot on the motor unit. Turn gently until it locks in position.

* Place the cutting knife on the drive spindle.

¢ Load the products for chopping in the container.

* Put the container lid and turn it in an anticlockwise direction until it reaches the stop.

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

* Press the Pulse button to start chopping. The appliance will run as long as the key is kept depressed.

CAUTION: Depend on the majority of foodstuffs, it is advisable to depress the Pulse 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.

GRATING / SLICING OF THE FOOD

 Place the motor unit on a level surface.

« Align the rib under the container with the corresponding slot on the motor unit. Turn gently until it locks in position.

 Place the grating/slicing disks on the drive spindle thus the blade side should be upwards.

* Put the container lid and turn it in an anticlockwise direction until it reaches the stop.

« Cut the potatoes, carrots, cucumber etc, into pieces and place the ingredients into the feed chute of the bowl lid. Use the pusher
to push food down the feed chute. Never use your fingers or other utensils.

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

* Press the Pulse button to start grating or slicing. The appliance will run as long as the key is kept depressed.
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PREPARING THE INGREDIENTS

SING THE CUTTING KNIFE OR GRATIN

SLICING DISK

. Max amount Time

Type of food Preparation at one time approximate
Meat Remove skl_n and sinew, cut 100g 10-20 sec.

into 1 cm pieces

) Remove bones and skin, cut

Fish into 2 cm cubes 150 g 10-20 sec.
Onions Peel and cut into 2-3 cm pieces | 100 g 7 short bursts
Garlic Peel 5 cloves 5 sec.

Peel, remove cores and cut
Apple (raw) into 2 cm pieces 150 g 10-15 sec.
Carrots Peel and cut into 2 cm pieces | 150 g 10-15 sec.
Cabbage gemovg the core and cut into 100 g 5 sec.

cm pieces

Peanuts Remove the skin 100 g 60 sec.
Bread Cut into 2 cm pieces 1 piece 15 sec.
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¢ To avoid damage of blade, do

not process, crush or grind hard
items such as frozen foods, ice,
cereals, rice, spices and coffee.
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CARE AND CLEANING

* Unplug the appliance from the power supply.
* Clean the appliance after each usage.

« Wash the cutting knife, grating/slicing disks and whisk stick with warm soapy water and dry them.

* 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.

« Store the appliance in a cool, dry place.

SPECIFICATION
Power supply 110-240 V
Power 180 W

Net/Gross Weight

1.08 kg / 1.28 kg

Gift box dimension (L x W x H)

195 mm x 195 mm x 195 mm
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OMNCAHUE

. Bepywwii Ban vawm

. KoHTeliHep

Kpbiluka KoHTelHepa

[OvMck anst pesku oMTUKaMmu/Tepka
. Tonkatenb

. KHorka nynbcoBoro pexuma

. MOTOpHbIif oTCek

. MNacTvKoBbIN OrpaHNuMTEND

ONOUAWNE

MEPbI BE3OIMNACHOCTHU

 lNepen “cnonb3oBaHWeM Npubopa BHUMATENBHO MPOYUTANTE MHCTPYKLMIO MO 3KCMTyaTalun U COXpaHUTe ee A1 CNpaBok
B AanbHeNLeM.

 lNepen NepBbIM UCMOMb30BaHWEM NpuGopa NpoBepbTe, COOTBETCTBYET /M NEKTPONUTaHUe Baluero KyxoHHoro npoueccopa,

yKa3aHHoe B Tab/mue C TEXHUYECKUMU XapaKTePUCTUKAMK, 3MEKTPONUTaHUIO B Baluei nokanbHoii ceTu.

[aHHbIl Npubop npeaHasHayeH An1s AOMALIHErO UCMO/b30BaHWSI.

Mpu6op creasyeT UCMob30BaTh TOMbKO Tak, Kak OMUCAHO B AAHHOW MHCTPYKLUMM.

He ucnonb3yiiTe Npubop BHE MOMELLEHWIA.

Bcerzia oTk/oyaiiTe NpUBOpP OT CETU NUTaHMS, eciv Bbl €ro He UCMonb3yeTe, a Takke nepes YUCTKOM.

Bo u3bexxaHne nopaxeHusi 3NEKTPUYHECKUM TOKOM, He oryckalite npuéop B BOAY WM ApYrue XUAKOCTY.

He nosBonsiiTe AETSM NOMb30BaTLCS NPUGOPOM.

He ocTaBnsiiTe BKIOYEHHbIM Npubop 6e3 npucMoTpa.

He vcnonb3yiiTe NPUHAANEXHOCTY, He BXOASILUME B KOMMEKT AaHHOrO npubopa.
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e Hu B KOEM ciyyae He nbiTalTeCh U3BNEYb NPOAYKTbI U XXNAKOCTU U3 KOHTeﬁHepa, €CNn Ne3BuA eLle He NPeKpaTuiIv ABMKEHUS.

O6s13aTeNbHO AOXKANTECH MOHOM OCTaHOBKM IE3BWIA.

« He neperpyxalite aBuratenb npubopa. MakcuManbHO AOMYyCTUMbIE MAacchl MPOAYKTOB, o6pabaTbiBaeMbIX 3@ OAMH pas, yKasaHbl
nanee B Tabnuue. He nbiTaiiTeck o6pabaTtbiBaTh Hosbllee KOIMYECTBO NPOAYKTOB.

* BO3MOXXHOCTU AaHHOrO Npubopa Nno3BonatoT paboTaTb 6bICTPO M 3dhhekTUBHO. OAHAKO BpeMst HEeNpepbiBHOM paboTsl Npubopa
[O/MKHO COCTaBsATb He 6osiee MUHYTI.

* He ucnonb3yite Npubop C NOBPEXAEHHBIM 3IEKTPOLLHYPOM.

¢ He nbiTaliTecb CaMOCTOSITENBHO PEMOHTMPOBaTL NpuGop. Mpu 0bHapyxeHWn Henonaaok B paboTe npubopa obpaluanTecs
B 6/IMKANLLIMIA CEPBUCHBIN LEEHTP.

IKCNNYATALUMA NPUBOPA

 [Nepes NepBbIM UCMOMb30BaHWEM Npubopa TLWaTeNbHO NPOMONTE BCE MPUHALNEXHOCTV NpUBopa, 0COBEHHO Te, KOTOopble
HEMOCPEACTBEHHO COMPUKACAIOTCS C MULLEN.

W3MEJIbYEHWE NPOJYKTOB

Mpunbop sBnseTCcs yHMBEpcanbHbIM, T. €. ero (PyHKUMOHa bHble BO3MOXHOCTM NO3BOJISIIOT Kak NPUroTOB/IEHWE B 3aKPbITON Yalue,

TaK W HerpepbiBHasi noaaya NPoAyKTOB A/s U3MeNbYEHMS.

* YCTaHOBUTE MOTOPHbIN OTCEK Ha POBHYIO, YCTOWUMBYIO MOBEPXHOCTb.

o COBMECTUTE BbICTYMbl B HVDKHEN YacTU KOHTelHepa C na3amu Ha MOTOPHOM oTceke. AKKypaTHO BpallaiiTe KOHTeliHep, noka oH
He 3aduKcupyeTcs.

© YCTaHOBUTE HOX ANst N3MeSbYeHNst MPOAYKTOB Ha BeayLuuii Ban.

© 3arpysuTe B KOHTEHEpP NpoAyKTbl Ans 06paboTKy.

© YCTaHOBUTE Ha MECTO KpbILLIKY KOHTEHEpa 1 NOBEPHUTE ee MPOTUB YacoBOM CTPeNnKkK A0 yropa.

 lNoaksntounTe NpubOp Kk ceT NUTaHKs. YUTUTe, YTO Npnbop He byaeT paboTaTb, €Cnn Kpbillka KOHTeiHepa yCTaHoBeHa
HernpaswubHO.

o [Ing Havana naMenbyeHnst MPOAYKTOB HaXMUTE KHOMKY MynbCOBOro pexxuma. Mpubop byaeT paboTtaTb [0 TeX NOp, Noka KHomka
YEPXVNBAETCS B HAXKATOM COCTOSIHUM.

BHUMAHME: Mol pekomMeHayeM BaMm npu 06paboTke 60bLUMHCTBA NPOAYKTOB CHaYana Heckosbko pa3 BKIoYaTh npubop
Ha 0YeHb KOPOTKME MPOMEXYTKN BPEMEHU AJ1st TOro, YTOBbl He neperpyxaTb MoTop npubopa. Mo Mepe u3MenbyeHUs NpoayKTa
NPOAOIMKUTENBHOCTb HEMPEPbIBHOW PaboTbl MOXHO YBENMUMBATbL A0 AOCTUMXKEHUS HEOGXOAMMOrO YPOBHS U3MENbYEHNS.
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PE3KA NPOAYKTOB

* YCTaHOBUTE MOTOPHbIN OTCEK Ha POBHYIO, YCTOWUMBYIO MOBEPXHOCTb.

o COBMeCTUTE BbICTYMbl B HIDKHEN YacTU KOHTelHepa C na3amu Ha MOTOPHOM oTceke. AKKypaTHO BpallaiiTe KOHTeliHep, noka oH
He 3aduKcnpyercs.

* YCcTaHOBUTE ANCK ANS Pe3Ku JIOMTUKaMKU/TepKy Ha BeAyLLMIA Bas e3B1EM BBEPX.

* YCTaHOBUTE Ha MECTO KPbILLKY KOHTEMHepa 1 NMOBEpHUTE ee NPOTWB YacoBOIi CTPeNKM A0 ynopa.

o [MopexbTe NPOAYKTbI Ha KYCOUKY, YTOGbI OHU BXOAM/N B FOP/IOBUHY A/1S1 3arpy3Ku NpoAyKTOB. s MpoTankuBaHusi MpoayKToB
UCMonb3yWTe ToNKaTeNb, HUKOrAA He NpoTankuBanTe NPOAYKTbI NanbLamu UAW APYrMi NpeaMeTamu.

o lMoakntoumnTe NpUBOP K CETU NUTaHKs. YuTuTe, 4To Npubop He 6yaeT paboTaTb, /N Kpbiluka KOHTElHepa yCTaHOBeHa
HenpasubHO.

o [Ins Havana pesku NPoAyKTOB HaXXMUTE KHOMKY My/bCOBOrO pexima. Mpubop GyaeT paboTaTh [0 TeX Nop, noka KHomnka
YAEPXXMBAETCS B HAXATOM COCTOSIHUM.

TABJIMLIA OBPABOTKN HEKOTOPbBIX MPOAYKTOB

C UCNOJIb30BAHVEM HOXA AN U3MENTbYEHUA W AWCKA A4 PE3KW IOMTUKAMU/TEPKA
* B0 n36exaHue noBpexaeHus Nessuin He NbiTaiTeck 06pabaTbiBaTh CAMLIKOM TBEPAbIE MPOAYKTLI, Takue Kak /e, 3aMOPOXKEHHbIE
npoayKTbl, Kpyny, puc, Npunpasebl 1 Kode.

O6pa6aTbiBaeMbii MakcumanbHas MaxkcumanbHoe BpeMs
MoaroroBska -
npoAyKT Macca NpoAyKTOB | HenpepbiBHOW 06paboTku
Ypanute Koxy, KOCTU U CyXOXuams
Msico MopexbTe Ha Kycouku pa3mepoMm 1 cm 100 r 10-20 sec.
Ynanute Koxy v KOCTu
Pbiba MopexbTe Ha KycO4Kn pasmMepoM 2 cM 150 r 10-20 cek
Nyk MouncTute 1 NopexsTe Ha Kycouku pa3mepom 2-3 cm | 100 r 7 KOPOTKMX HaXkaTUi
YecHok Mounctutb 5 ponek 5 cek
A6nokn (ceexue) MoYnNCTUTb, YAaNUTb KOCTOYKM W Nope3aTb Ha 150 ¢ 10-15 cex
KYCOYKMN pa3MepoM 2 CM
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MopkoBb MoYncTUTL M NopesaTtb Ha Kycoykn pasmepoM 2 ¢cMm | 150 r 10-15 cek
MounCTUTb, YAanUTb KOYEPbKKY M Mope3aTb Ha
Kanycrta ! 100 r 5 cek
Y KyCOYKM pa3mMepoM 2 cM
Opexu CHATb ckopnyny 100 r 60 cek
Xne6 MopesaTb Ha KyCOYKu pasMepoM 2 cM 1 Kycok 15 cex
* Bcerpa oTkouanTe npubop nepea YMCTKON.
o [poun3BOAMTE YMCTKY NOC/E KKAOTO UCMONb30BaHMS.
 [IpoMoliTe KOHTENHep 1 Hacaaku B Tenoi BoAe C fobaBneHneM MOIOLWMX CPEACTB, OMOSIOCHUTE YUCTON BOAOW W BbITPUTE HACyXo.
o He ucnonb3yite Ans YACTKM abpasvBHbIE YMCTSLIME CPeaCTBa.
.

BHUMAHME: npu uncTke HOXa Ans n3menbyeHns Oyaste 0COOEHHO OCTOPOXHbI, TaK Kak NIe3BMS OYEHb OCTPbIE.

XPAHEHWE
« Bceraa oTkto4aliTe Npuéop OT CETU NUTaHWs, eci Bbl ero He ucnosnb3yeTe.

MpoTpuTE KOPMYC MOTOPHOTO OTCEKA BAIAXKHOMN TPSINOYKOM.

* XpaHuTe Npubop B CYXOM, MPOX/IaAHOM MecTe.

TEXHUYECKUE XAPAKTEPUCTUKU

dnekTponuTaHue 110-240 BonbT

MowwHocTb 180 BatT

Bec HeTTO/6pYTTO

1,08 kr/ 1,28 kr

Pa3mepbl kopobku ([ x LW x B)

195 MM x 195 MM x 195 mm
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