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EuxapioTtoUue TTou €mMAEEATE I CUOKEUR TNG YKAUAG IZZY.

A &

AlaBaoTe TTPOOEKTIKA TIG 0dnyieg XPAONS KAl KPATAOTE TIG OE
ao@AAEG onueio yia PEAAOVTIKA avagopd, padi ME TRV atTOdEIgn
ayopdg, n otroia Asitoupyei wg eyyonon (BA. rapakdrtw «Eyyunon
Kal E§utrnpétnon MNMeAatwvy.

* [piv ouvdéoeTe TN cuokeun BeBaiwdeite 611 N TGon Tou PEUPATOS TNG
OUOKEUNG 0AG QVTIOTOIXEI ammOAUTA OTNV TACN TNG NAEKTPIKAG OaG
€EyKatrdoTaong.

* [Navta ouvdéeTe TN oUoKeU 00¢ We TTpida TTou dIabETel yeiwon. H un
TAPNON AUTAG TNG UTTOXPEWONG MTTOPET va 0dnyNoel o€ NAEKTPOTTANEia
Kl EVOEXONEVWG O€ 0OBAPO TPAUUATIOUO.

* Mnv a@riveTe TTOTE T OUCKEUN XWpPIg €miTApNon 6tav BpiokeTal o€
AgIToupyia.

* 2TEVA EMTAPNON €ival atrapaitntn OTAV N CUOKEUN €ival 0€ AsIToupyia
Kal 1ID10iTeEpa OTAV PIKPA TTaIdIA 1] ATopa e €10IKEG aVAYKES BpiokovTal
yUpw atré authv. BeBaiwBeite 6T dev raifouv pe Ta €€apTAPATA 1 TN
OUOKEUN.

* H ouokeuy dev TIPETTEl va XPNOIYOTIOIEITAI OTTO ATOUA HE EIDIKEG
QVAYKEG (OwHATIKES A dlavonTIKEG), TTaIdIA | ATOoPa TTou OE dlaBEéTouv
TNV OTTAITOUMEVN YVWON Kal EUTTEIPIA yIO TN XPNoON TNG OUOKEUNG,
XWPIG TV €MTAPNON KATIOIOU TTPOCWTIOU TTOU yVWpIdeEl Tov TPOTIO
A€IToupyiag TnG OUOKEUNG Kal Ba gival utTtelBuvog yia TNV aoc@AAcid
TOUG.

» @£0TE €KTOG AEITOUPYIAG TN OUOKEUNR Kal OTTOOUVOECTE TNV ATTO TO
pevpa:

- MNpiv TTpOCAPUOCETE N APAIPECETE KATTOIA PEPN.

- MeTd atrd KABE XpProN.

- Mpiv atré TOoV KOBAPICUO.

* Mn XpNOIUOTIOIEITE TN CUOKEUN YIO OKOTTOUG TTEPA ATTO AUTOUG VIO



TOUG OTTOIOUG TTPOOPICETAl.

* H ouokeur] auth) TTpoopideTal yia XPAON O €0WTEPIKO XwWpPo. Mn
XPNOIUOTIOIEITE TN OCUOKEUN O€ UTTAiBPIO XWpPO.

* H ouokeul auth TTpoopieTal JOVO yia OIKIaKN XpAon. Kabe GAAn
XPAON OKUPWVEI TNV £yyunorn.

» XpNOIUOTTIOIEITE TTAVTA TN CUOKEUN ETTAVW O€ aoPaAn, oTeyvr Kabapn
Kal ETTITTEDN ETTIPAVEIQ.

* Mn AcIToupyeite Kal gnv TOTTOBETEITE TN CUOKEUN 1] HEPN TNG OE PEPN
ME uypacia f o€ onueia é1Tou PTTOPEl va BpExETal.

* [1oTE PNV a@AVETE TN JovAada Tou KIivnTHPA, To KaAwdIo A To BUCPa va
Bpaxouv. Ze TTEPITITWON TTOU N CUOKEUN BPaxei, apaipéoTe APECWS TO
KOAWIO TOU PEUPATOG ATTO TNV TIPIfa KAl unv PBAZeTe Ta XEPIA 0OG OTO
vepd. Mn Oétete TTOTE TN Ppeyudévn OUOKEUR o€ AgiToupyia Kal
ETTIKOIVWVNOTE PE €va ATTO TA €LOUCIODOTNMEVA KEVTPA ETTIOKEUWV
MIMENPOYMITH.

* O1 AeTTideg gival aixpnpég! NMpoooxn 6tav TIG XPNOIUOTTOIEITE.

* Mnv ayyiCete TIG AeTTideg OTAV N CUCKEUN €ival ouvoedeuévn OTO
pevpa.

* KpaTAOTE paKpId a1t Ta KIVOUUEVA PEPN TNG OUOKEUNG Ta OAXTUAQ,
Ta JaAAIG Kal Ta pouxa oag KaBwg €TTIONG Kal TA JAXAIPOTTPOUVA.

* Mnv avauiyvuete TOTE €O0TO AADI ) JAYEIPIKO AITTOG.

* Na aocpaAéoTtepn xpPrion, CUVICTATAI va a@AVETE Ta (EOTA uypd va
Kpuwoouv £wg O0Tou pBdoouv ot Bepuokpacia dwpaTtiou TTpoToU TA
QVOEICETE.

* H ouokeun TTpoopileTal yia oUVTOMN Kal dIaKEKOMPEVN AeIToupyia. Mn
XPNOIUOTIOIEIOTE Tr) CUOKEUN YIA TTEPICCOTEPO ATTO 1 AETTTO IO HAAOAKEG
TPOYEG Kal TTEPICOOTEPO ATTO 10 SEUTEPOAETTTA VIO OKANPEG TPOPEG.

* Mnv XpNOIUOTTIOIEITE Tr OUOKEUN YIA TPEIG CUVEXOPEVEG QPOPESG XWPIG
dlakoTr. AQAOTE TN va €pBel oe Bepuokpacoia dwuaTiou TTPOTOU TNV
ETTAVOAEITOUPYAOETE.

* Mn XPnOIUOTIOIEITE TN OUOCKEUN VIO VO ETTECEPYOOTEITE OKANPEG
TPOPEG, OTTWG  KAPOUEAEG, paupn Jaxapn, KOKKOUG Ka®E  Kal
dnuNTPIaKA. Mnv Tn XPNOIPOTIOIEITE yIa TNV ETTECEPYATia UNIKWV GAAWV
EKTOG TWV TPOPIHWYV, OTTWG PAPUAKEUTIKO UAIKO.

» BeBaiwBeite 611 TO KATTAKI TOU KOTTTAPIOU €XEl ao@aAioel KaAd TTpIv



BéoeTe o€ AeIToupyia TN CUOKEUN.
* H Kakr Xpion TNG CUCKEUNG UTTOPEI VO TTPOKAAETEI TPAUUATIOUO.

* Mnv a@rvete T0 KOAWDIO TOU PEUPATOG VA KPEUETAI ATTO TNV AKPN TOU
TPATTECIOU/ TTAYKOU I} VA OKOUMTTA OTTOIAONTTOTE (EOTH ETTIQAVEIQ.

* [MoTé pnv aervere 70 KOAWDIO TOU PEUPATOG OITTAWUEVO KATA TNV
dIApPKEIa TNG XPAONG TNG OUOKEUNG. =€DITTAWOTE TO TEAEIWG.

* Mn xpnolgotroicite TOTE  OKANPQ, AclavTikd 1 OloBpwTIKA
QATTOPPUTTAVTIKA 1) SIGAUTIKA Uypd yIa TOV KABapIoud TNG OUOKEUNG.

* Mn JeTOKIVEITE TN OUOKEUN OTAV AUTHA €ival O€ AeIToupyida.
* Mnv ayyieTe TN OUOKEUN PE BPEYPEVA 1) VWTTA XEPIA.
* Mn xpnOIUOTIOIEITE ETTEKTAOT KAAWDIOU.

« EAéyxete Katd dlaoTipata TO KOAWDIO yia TuXOv ¢Bopéc. Mnv
XPNOIUOTIOIEITE Tn OCUOKEUR €AV TO KOAWOIO PEUPATOS EXEI UTTOOTEI
@Oopda 1 av autn éxel TEoel f €xel uttooTel BAGRBN KaTtd OTTOI0dNTTOTE
TPOTTO. AV UTTOWIQOTEITE OTI N CUOKEUR €XEI UTTOOTEI BAARN, ETTIOTPEWTE
TNV OTO  KOVTIVOTEPO  €EOUCIODOTNUEVO  KEVTPO  ETTIOKEUWV
MIMENPOYMITH yia e¢€taon.

* 2€ TIEPITITWON TTOU UTTApPXEl TBavr BAGRBN, MNV ETTIXEIPACETE va TV
ETMOKEVAOETE POVOI 0aG. ATTeuBuVBEiTE O€ £va atTd Ta ¢ouaiodoTnuéva
ké€vtpa emokeuwv MMENPOYMIH.

» KaB¢e emmiokeun atrd un €6ouciodoTnuéVo TEXVIKO TwV KEVTPWY service
MIMENPOYMIMH AKYPQNEI THN EMMYHZH.

» KaBe AavBaouévn Xprion TNG CUOKEUNG AKUPWVEI TNV gyyunon.
* XpNOIUOTIOIEITE JOVO YVAOIO AVTAAAOKTIKA.

* AUTAl N OuoKeur ouppop@wveTal e TNV Odnyia NAekTpouayvnTIKAG
ouppBarotnTag 2014/30/EE, tnv Odnyia XaunAng taong 2014/35/EE,
Tnv Odnyia 2011/65/EE yia Tov TTEPIOPIOPO TNG XPHONG OPICHUEVWV
ETTIKIVOUVWY OUCIWV O€ NAEKTPIKO KAl NAEKTPOVIKO £EOTTAIOUO. ETTiong,
pe Tnv Odnyia 2009/125/EK yia TIG atraITiio€Ig 0IKOAOYIKOU OXEDIOCUOU
yla T TTPOIOVTA TTOU KATAVOAWVOUV evépyelia Kal Tov Kavovioud (EK)
Ap. 1935/2004 oxeTIKG PE TA UAIKA KOl QVTIKEIMEVA TTOU TTpoopifovTal
va £€pOouv o€ €TTaPr PE TPOPIUA.

OYAASTE AYTEZ TIZ OAHIIEZ
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Ta Mépn TnG ZUOKEUNG
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. Pubuiotng taxutnrag

. KoupTri Aeiroupyiag

. KoupTri “Turbo”

. ZWPA OUOKEURG

. KoupTri atreAeuBépwong
. Mo6d1 paRdou

. Katrdki kotrTnpiou

. \eTTidEG KOTITNPIOU

. MTT0A KOTTTNpPIOU

0. MeCoupa avapeigng

Mpiv Tnv MpwTtn Xpron

* MAUOveTe Ta Pé€pn TNG OUOKeEUNG. Acgite TNV evoTnTa “©povTida kai KaBapiopdg”

2 OCoO~NOOAWN-=-



Xprion Tng Papdou

M1ropeite va TTAOPAOKEUATETE OOUTTEG, OAATOEG, MIAK O£IK, JOyIOVEQQ, BPEPIKEG TPOPES
K.ATT.

* BeBaiwbeite 611 N cuokeun éxel amroouvdedei atrd Tnv TIpida TTpIv atrd Tn ouvappoAdynan.

* BeBaiwBeite OTI TO POTEP £XEI OTAUATACEl TTIPIV AQPAIPECETE EEAPTAPATA KAl TN OUVEXEID
amoouvdEaTe TO KaAWSIO atrd Tnv TTpida.

* KOWTe TIG TPOYEG GE KOPUATIO TTEPITTOU 2 EKATOCTWY TIPIV TNV ETTECEPYATIA TOUG.

* Edv n pdpdog ptrAokdpel, atroouvOECTE TNV AT TNV TTPICa TTPOTOU TV KABApPIoETE.

* Mn xpnoiuotroicite TN papd0 g€ wHd Aayavikd.

ZYMBOYAH: lNa va amro@UyeTe T0 MITCiAICUO TOTTOBETAOTE TIG AeTTideg péoa oTO POAYNTO
mwpoToU BéoeTe TN pARS0 ot AsiToupyia.

ZHMEIQZH: EmA&STe pikp TaxOTnTa Yia Bpaditepn avAapei§n Kal EAAXIOTOTTOiNON TOU
miToIAioyartog kai TNV TaxutnTa MAX yia ypnyopotepn avdaueign.

ZHMANTIKO: H pdaBdog dev gival katdAAnAn yia 8puppaTtioyd mdayou.

MNa avdapeién oto KUTTEAAO

ewkova 1
swKéva 2

1. EpappooTe 10 odI TNG pdpdou (6) £wg 6TOu acg@aAiogl OTO WA TG CUOKEUNG (4)
(ekéva 1).

2. YuvdEaOTE TNV OUOKEUR OTNV TTPICa.

3. TomroBetroTe Ta UAIKA péaa otn peloupa (10). Kpatwvrag otabepd tn pedolpa, €TTIAEETE
TayxUTNTa PE Tov EMAOYEQ TAXUTATWY (1) Kal TTATAOTE TO KOUUTTI AsIToupyiag (2).

4. Metd Tn Xpron, a@ACTE TO KOUWUTTI AgiToupyiag (2).

5. ATtoouvOEaTe Tn GUCKEUN aTTo TNV TTPICa Kal a@aipéaTe To TTOdI TNG pARdou (6) atrd To cwua
TNG OUOKEUNG (4) mEdovTag Tautdxpova To KouuTri ameAeuBépwang (5).

* Kiveite TN paRdo Tavw-kAaTw Kal g€ KUKAOUG yia TNV avAapeign Tou PEiyuoTog.

ZHMEIQZH: ApnioTte Ta {eoTd UAIKG va KPpUuWOoouv éwg 6Tou @Bdoouv ot Beppokpacia
SwpaTiou TTPOTOU Ta TOTTOBETACETE HECA OTO KUTTEAAO.



ZHMEIQZH: Mn yepifete Tn pedolpa TEPICOOTEPO ATTO TA 2/3 TG XWPNTIKOTNTAG TNG.
MNa avaueign otnv karoapoAia

1. E@appooTe 10 TOdI TNG paRdou (6) £wg 6Tou a0@aAicel OTO CWHA TNG CUCKEUNG (4)
(eix6va 1).
2. YuvdEoTe TN OUOKEUN oTnv TTpida.
3. EmA&CTe TaUTNTA pE TOv emmAoyéa TaXUTATwY (1), BAATe Tn pdBdo 6pbia péoa oTnv
KaToapoAa (€IkOva 2) Kal TTATHOTE TO KOUUTTT AeiToupyiag (2) A 1o koupTri “Turbo” (3).
4. MeT& Tn Xprion, a@AOTE TO KOUNTTI AgIToupyiag (2).
5. ATroouvdEaTe Tn cuoKeun aTTd TNV TTpia Kal apaipéaTte 1o TTOdI TNG pAROou (6) atd To WA
TNG OUOKEUNG (4) ECoVTaG TaUTOXPOVA TO KOUUTTI atTeAeuBépwang (5).

* MNa aoc@aAéoTepn XPRon, OUVICTATAI VA OTTOCUPETE TNV KATOAPOAA aTTO TO YATI KAl VO AQAVETE
Ta eoTd Uypd va Kpuwoouv €wg OTou @TAcouUV 0t Bepuokpacia dwuaTiou, TTpoTol Ta
QAVAMEIEETE.

* Mnv a@rivete 70 Uuypd va @Tdoel o€ uwnAéTEpOo eTTiTedO amd TNV €vwon METALU Tng
XEIPOAABAG Kal Tou agova Tng pdapdou.

* AvokaTéWTe TO Qayntd PE Tn PARSO TTOATOTTOIVTAG A avapelyvUovTag Ta UAIKG €wg OTOoU
QATTOKTIOOUV OHOIOHOPYPN UK.

XpAon Tou KoTrTnpiou

€IK6va 3
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Mtropeite va WIAOKOWETE AAXAVIKA, APWHOATIKA XOPTA, HTTICKOTA KAl nPoug KapTroug.

* Mnv TepaxiCete okAnpd TpO@IUA, OTTWG KOKKOUG KAPE, TTAYAKIA, UTTAXAPIKA 1] COKOAATA, yIaT
N AeTTida Ba KATAoTPAEEI.
* AQaip€oTe TUXOV KOKAAQ KOl KOWTE Ta TPOPINA O€ KUBoUG 1-2 eK.

1. MNpocapuodaTe TNG AETTIOEG TOU KOTTTNPIOU (8) £TTAVW OTOV TTUPPO TOU WTTOA (9).
2. BaATe 1O TPOQING PECQ GTO UTTOA (9).
3. MNpooapudaoTe TO KATTAKI TOU KOTITNPIoU (7) TTAvw OTO PTTOA.



4. NpocapudoTE TO CWHA TG OUCKEUNAG (4) 0TO KATTAKI TOU KOTTTNPioU (7), £wg OTou
ao@aAioel.

5. ZuvdéoTe Tn ouokeur| otnv TIpifa. KpatAoTte otaBepd 10 YToA. ETAEETE TaXUTNTO OTTO TOV
emAoy£a TaXUTATWY (1) Kal TTATAOTE TO KOUUTTI Aeitoupyiag (2) A To koupTri “Turbo” (3).

ZYMBOYAH: NarioTe 10 KoupuTr “Turbo” diadoxikd yia TTaApIKA AgiToupyia.
6. MeTd TN XPron, aTToouvaEDTE KAl ATTOCUVOPHOAOYNOTE TN CUCKEUN.

0Odnyog emeéepyaoiag
ZUCTOTIKA AvwTtaTn ToooTNTA Xpovog kard Emeéepyaoia
(vp.) Tpooéyyion
(o€ deutepOAeTITA)
Bétava 50 8 1~2¢k.
Kapudia, auuydaia 150 15
Tupi 100 10 1~5¢k.
Ywypia 75 8 2¢K.
Kpeppudia 150 8 01/02/17
MmmiokéTa 150 8 Tex.
MaAdka @pouTta 200 10 1~2¢K.

®povrida kol KaBapiopog

* Oa mpémel TAvTOTE va OBRAVETE Kal va ATTOCUVOEETE TNV GUOKEUN amd 1O pe0ua TTPIV TOV
KkaBapiouo.

* Mnv ayyiceTe TIG KOPTEPEG AETTIOEG.

ZWHA OUOKEUNG: ZKOUTTICETE JE EAAPPWG UYPO TTAVi KAl OTn CUVEXEID OTEYVWOTE. Mnv Tn
BubiCete TOTE Ot vePSd Kal Pn XPNOIMOTIOIEITE aTTOEEOTIKG TTpoidvTa. Na pnv TTAéveTal o€
TTAUVTAPIO TTIATWV.

Noédi1 papdou:

A. lepioTe ev pépel T Yedoupa f TTAPEUQPEPES doxeio Pe Ce0T oaATTOUVADA. ZUVOEDTE OTNV
Tpida, EI0AYETE TIG AETTIOEG TNG PARdOU Kal BEaTe TO O€ AsiToupyia. ATTOoUVOEDTE ATTO TNV TTPida
Kal ETTEITA OTEYVWOTE KOAd.

B. MAévete TIG AeTTideg TNG PAPBOOU KATW OTTO TPEXOUPEVO VEPO KAl OTN CUVEXEIQ OTEYVWOTE
KOAG.

* Mn BuBigere oTé TIg Aeideg TNG PABSOU O€ VEPO KAl PNV APAVETE va PTTEI UYPO pECA
o€ auTov. Edv, TapoA’ auTd, PIrel HEoa VEPO, OTPAYYIOTE KAl APOTE VO OTEYVWOEI TTPIV
atrd Tn xpnon.

* Na unv mAévetal o€ TTAUVTHPIO TTIATWYV.

Meloupa, UmoA KomrTnpiou, AEmideg KOTMTNPiou, KATIAKI UTTOA KomrTtnpiou: [MAUvTE Kal

oteyvwoTe. Na pnv TAévovTal 6To TTAUVTAPIO TTIATWY.



Mpogidotroinon: o1 Aeideg Tou KOTITNPiou gival eSaIPeTIKA auXpnpés. MapakaAolpue va
TIG XPNOIMOTIOIEITE TIPOCEKTIKA YIO TNV ATTOQUYH TPAUHATICUWV.

» Edv Oev TTpOKeITAl VA XPNOCIKOTTIOINCETE TN GUCKEUN YIA JEYAAO XPOVIKO SIAaTNHA, QUAAETE TN
o€ KAAd agpIfOUEVO XWPEO YIa va aTToQUYETE TUXOV GBopa atTd uypaacia.

Texvikég Mpodiaypapég

MovTéAo: PaBdoutrAévrep HE20
Taon/Zuyxvoernra: 220-240V AC 50/60 Hz
loxog: 800W

XwpnTik6TNTA JIroA: 500ml
XwpnTtikéTnTa pedoUpag: 600ml

Ac@aAnig ATToppIYn TNG ZUCKEUNRG

|

» Ta oARuaTa TTOU €P@avifovTal TTAvw aTO TTPOIGV I OTA EyXEIPIOIA TTOU TO CUVODEUOUV
uTTodEIKvUOUV OTI O Ba TTPETTEI va PITITETAI Jadi PE Ta UTTOAOITTA OIKIOKG aTTOPPIUUOTA HETA TO
TEAOG TOU KUKAOU {wng Tou. MNpokeiyévou va atro@euxBolv evoexoueveg BAABEPEG CUVETTEIEG
oTo TrepIBAAAov, ) TNV uyeia eaiTiag TG avegEAeykTng d1dBeoNG ATTOPPINUATWY, OAG
TTapakaAoUpe va To dlaxwpioeTe atmd AAAOUG TUTTOUG ATTOPPIMHATWY KAl VA TO AVAOKUKAWOETE
WaTe va BonBrnaoete oTn BILCIUN ETTAVAXPNCIUOTIOINGN TWV UAIKWVY TTOPWV.

+ O1 oikioKoi XproTeg Ba TTPETTEl va €pBouV O€ ETTIKOIVWYIa €TE JE TOV TTWANTH atré 6TToU
ayépacav TO TTPOIOV EiTE TIG KATA TOTTOU UTTNPETIEG TTPOKEINEVOU va TTAnPopopnBouV TIg
AETTTOPEPEIEG OXETIKA PE TOV TOTTO Kal TOV TPOTTO PE TOV OTT0I0 UTTOPOUV va dWOOoUV auTd To
TTPOIGV yIa ao@aAr TTpog To TTEPIBAAAOV avakUkAwar. To TTpoidv autd O Ba TTpETTel va
avapiyvuetal ye GAAa ouvnBiopéva atroppiypaTa TTpog didbeon.

Eyyonon

* H etaipia MMENPOYMIH gyyudtal Ta TPoidvTa TNG yia OTroIadATTOTE EAATTWHA KATAOKEUNG 1
UNIKWV yia 800 (2) £Tn a1mo Tnv nuepounvia ayopdg ) Tapddoong PE TNV TTPOCKOUION TNG
amddeigng ayopds. Edv 1o TTpoidv TTou £XETE ayopdaaoel, TTAPOUCIAoEl EAATTWHA KATAOKEURG
UNIKWV, atreuBuvBeite 010 KaTAoTNUA ayopdg i o€ egouaiodoTnuévo Kévrpo Service
MMENPOYMITH. Ta tTnv evnuépwaor] oag OXETIKG PE To TTANCIESTEPO £€ouaiodoTnuévo Kévtpo
Service MMENPOYMTITH, emokepbeite Tn 10ToogAida pag www.benrubi.gr. Eival otnv
atrokA€IoTIK) Kpion Tng MMENPOYMIH n avtikatdotaon avti emdiopbwaong Tou
eAATTWPATIKOU TTPOIGVTOG.


http://www.benrubi.gr/
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* H gyyUunon dev KaAUTITEl EAATTWUATA TTOU Ba TTPOoKUWOoUV atrd QUCIOAOYIKH @Bopd, GTTACIUO,
AavBaouévn eykaTaoTacn ] GUVTAPNON TOU TTPOIGVTOG, KAKO XEIPIOUO, OVTIKAVOVIKEG OCUVONKEG
AgIToupyiag, un epapuoyr Twv odnylwv XProng, UETATPOTIN 1 ETTIOKEUR TOU TTPOIGVTOG ATTO [N
eCouaiodoTnuévo TexVIkG TTou dgv avikel ota Kévrpa Service MIENPOYMIH.

ETiong, n eyyunon dev KAAUTTTEl TA TTAPAKATW EVOEIKTIKA ava@epoueva:

- 2nuadia, atroXpwpationd fi ypatlouviég.
- Kayipara egaitiag €kBeong o€ owrid 1] pAdya.
- BAGBN atmé Beppikd ook (atrétoun aAlayn Bepuokpaciag A Taong).

rlA NMEPIZXOTEPEZ NTNAHPO®OPIEZ:

X. MMENPOYMIH & YIOZ A.E.

Ay. OQwud 27, 15124, Mapouail — ABrva
TnA.: 210 6156400

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr

© (¢

L
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A 5

Please read these instructions carefully before using the
appliance and save them for future reference. Please keep the
sales receipt for guarantee purposes (pls see below “Guarantee
and Customer Service”)

» Make sure your electricity supply is the same as the one shown on
the underside of the appliance.

« Always plug your device into an outlet that is earthed. Failure to
comply with this requirement may result in electric shock and possible
serious injury.

* Never leave the appliance unattended when in operation.

 Close supervision is necessary when your appliance is being used
near children. Ensure that they do not play with the appliance.

» This appliance is not intended for use by people with reduced
physical, sensory or mental capabilities, children or those with lack of
experience and knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a person responsible
for their safety.

« Switch off and unplug:

- Before fitting or removing parts.

- After each use.

- Before cleaning.

* Never use the appliance for any other use than indicated.

* The device is intended for indoor use. Do not use the device
outdoors.

* The device is intended only for domestic use. Any other use will
cancel the warranty.
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* Always use the appliance on a secure, dry level surface.

* Do not operate or place the device or parts in places of high humidity
or where it may get wet.

* Never let the power unit, cord or plug get wet. If the appliance does
get wet, immediately remove the power cord from the wall outlet and
do not put your hands in the water. Never run the wet appliance and
contact one of the authorized BENRUBI service centers.

* The blades are very sharp! Handle with care.

» Don’t touch the blades while machine is plugged in.

 Keep fingers, hair, clothing and utensils away from moving parts.
* Never blend hot oil or fat.

» For safest use it is recommended to let hot liquids cool to room
temperature before blending.

 Short - time operating. Use the appliance to operate soft food for no
longer than 1 minute, and operate hard food for no longer than 10
seconds.

* Do not use more than three times without interruption. Let the
appliance cool down to room temperature before you continue
processing.

* Be certain that the cover of the blades is securely locked in place
before operating the appliance.

* Do not use the appliance to process hard food, such as rock candy,
brown sugar, coffee bean and cereals. Do not use it to process
materials other than food, such as medicinal material.

» Make sure that the lid of the chopper has been closed properly before
operating the appliance.

» Misuse of your hand blender can result in injury.

* Do not let the power cord of the appliance hang over the edge of a
table or bench top or touch any hot surface.

* Never leave the power cable wrapped during use. Unwind it
completely.

* Never use highly corrosive or abstractive cleaning agents. Never use
metal scouring pads for cleaning.
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* Do not move the appliance when it is in operation.
* Do not touch the appliance with wet or damp hands.
* Do not use an extension power cord.

» Check the power cord periodically for possible damages. If the power
cord or the plug of the appliance have been damaged, do not use the
appliance and contact an authorized BENRUBI Service Center.

* In case of a possible damage, do not attempt to repair the appliance
by yourself. Please contact one of the authorized BENRUBI service
centers.

* Any repair made by an unauthorized BENRUBI Service Center
CANCELS THE GUARANTEE.

* Any misuse of the device cancels the warranty.
* Only use original spare parts.

« The appliance conforms to EU directive 2014/30/EU on
Electromagnetic Compatibility, the 2014/35/EU Low Voltage Directive,
the 2011/65/EU RoHS Directive, the directive 2009/125/ EC for eco-
design and the EC regulation no. 1935/2004 on materials intended to
contact with food.

SAVE THESE INSTRUCTIONS
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Parts of the Appliance
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. Speed regulator

. Power button

. “Turbo” button

. Body

. Release button

. Hand blender shaft
. Chopper cover

. Chopper blade

. Chopper bowl

0. Beaker
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Before the First Use

» Wash the parts of the appliance. See “care and cleaning” section.
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Using your Handblender

You can blend soups, sauces, milk shakes, mayonnaise, baby food etc.

* Ensure the appliance is disconnected from the electrical outlet before assembly.

+ Confirm the motor has stopped running before taking off parts and then pull the power cord
from the electrical outlet.

« Cut large ingredients into pieces of approx. 2cm before you process them.

« If your hand blender gets blocked, unplug before clearing.

+» Do not use the blending shaft to process uncooked vegetables.

HINT: To avoid splashing, place the blade in the food before switching on.

NOTE: Select a low speed for slower blending and to minimize splashing and a higher
speed or MAX for faster blending.

IMPORTANT: Your hand blender is not suitable for ice crushing.

For beaker blending

1. Fit the hand blender blades (6) to lock into body (4) of the appliance (figure 1).

2. Plug in.

3. Place the food into the beaker (10), then holding the beaker steady (fig. 2), select the
required speed by turning the speed controller (1) and then press the power button (2).

4. After use, release the power button (2).

5. Unplug and release the blender shaft (6) from the body of the appliance (4) by pressing the
release button (5).

* Move the blade slowly up, down and in circles to incorporate the mixture.

NOTE: Let hot ingredients cool to room temperature before inserting them into the
beaker.

NOTE: Don’t fill the beaker more than 2/3rds full.
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For saucepan blending

1. Fit the hand blender blades (6) to lock into body (4) of the appliance (figure 1).

2. Plug in.

3. Select the required speed by turning the speed controller (1), place the hand blender upright
in the saucepan (figure 2) and press the power button (2) or the "Turbo" button (3).

4. After use, release the power button (2).

5. Unplug and release the blender shaft (6) from the body of the appliance (4) by pressing the
release button (5).

« For safest use, it is recommended to take the pan off the heat and let hot liquids cool to room
temperature before blending.

» Don't let liquid get above the join between the power handle and blender shaft.

* Move the blade through the food and use a mashing or stirring action to incorporate the
mixture.

Using your Chopper

figure 3
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You can chop vegetables, herbs, biscuits and nuts.

» Don’t chop hard foods such as coffee beans, ice cube, spices or chocolate — you'll damage
the blade.
» Remove any bones and cut food into 1-2cm cubes.

1. Fit the chopper blade (8) over the pin in the chopper bowl (9).
2. Place the food into the bowl (9).
3. Fit the chopper cover (7) on the top of the bowl.
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4. Fit the body of the appliance (4) to the chopper cover (7) to lock to its position.

5. Plug in. Hold the bowl steady. Select the required speed by turning by turning the speed
controller (1) and then press the power button (2) or “Turbo” button (3).

HINT: Press the “Turbo” button in short bursts to achieve a pulsing action.

6. After use, unplug and dismantle.

Processing guide

Ingredients Maximum quantity | Approximate time Blending
(gr.) (sec)

Herbs 50 8 1~2cm.
Walnuts, almonds 150 15

Cheese 100 10 1~5cm.
Bread 75 8 2cm.
Onions 150 8 1/2
Biscuits 150 8 1em.
Soft fruit 200 10 1~2cm.

Cleaning and Maintenance

* Always switch off and unplug before cleaning.

* Don’t touch the sharp blades.

Power handle: Wipe with a slightly damp cloth, then dry thoroughly. Never immerse in water
or use abrasives. Do not dish wash.

Blender blades:

A. Part fill the beaker or a similar container with warm soapy water. Plug into the power supply,
then insert the blender blades and switch on. Unplug, then dry.

B. Wash the blender blades under running water, then dry thoroughly.

* Never immerse the blender blades in water or allow liquid inside the shaft. If water
does get inside, drain and allow to dry before use.
* Do not dish wash.

Beaker, chopper bowl, chopper blade, bowl cover: Wash up, then dry. Do not dish wash.
Warning: the chopper blades are extremely sharp. Please handle carefully to avoid
injury.

* When you are not going to use the appliance for a long time, keep it in a well ventilated place
to prevent the motor from being affected with damp.



Technical Specifications

Model: Hand Blender HE20
Rated voltage / Frequency: 220-240V-50-60Hz

Locking Power: 800W
Chopper’s capacity: 500ml
Beaker’s capacity: 600ml|

Safe Appliance Disposal

|

* This product should not be disposed with other household wastes at the end of its working
life. To prevent possible harm to the environment or human health from uncontrolled waste
disposal, please separate it from other types of waste and recycle it responsibly to promote the
sustainable reuse of material resources.

* Household users should contact either the retailers where they purchased this product, or
their local government office, for details of where and how they can take this item for
environmental safe recycling. This product should not be mixed with other commercial wastes
for disposal.

Guarantee & Customer Service

+ BENRUBI Company guarantees its products for any manufacturing defect or defective
materials for a period of two (2) years from the date of purchase or delivery by presenting
purchase receipt. If your product malfunctions or you find any defects, please revert to the
retail location you have purchased it from or contact an authorized BENRUBI Service Centre.
To find the nearest authorized BENRUBI Service Centre, visit our website www.benrubi.gr. It is
in the discretion of BENRUBI Company to replace or repair the defective product.

« The warranty does not cover damages resulting from normal wear, breakage, improper
installation or maintenance of the product, mishandling, abnormal working conditions, failure to
implement the instructions, conversion or repair of the product by an unauthorized technician
who does not belong to the BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

« Stains, discoloration or scratches.
* Burns due to exposure to heat or flame.
« Damage from thermal shock (sudden temperature change or change of voltage).


http://www.benrubi.gr/

FOR MORE INFORMATION CONTACT:
H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124

Maroussi — Athens
Tel.: 210 6156400, Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr
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