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EuxapioToupue TTou €TMAEEQTE UIO OUOKEUN TNG YKAMOG IZZY.

INER

AlaBAoTe TTPOCEKTIKA TIG 0BNYiEG XPAONG KAl KPATHOTE TIG OE

Ao @AAéG onueio yia HEAAOVTIKA ava@opd, padi ue Tnv atrodeign
ayopdg, n otroia Asitoupyei wg eyyonon (BA. Trapakdtw «Eyyunon
Kal E§utrnpérnon MNMeAatwvy».

* [piv cuvdéoeTe TN CUOKEUN BEPAIWBEITE OTI N TAON TOU PEUPATOS TNG
OUOKEUNG O0OG QvTIOTOIXEl atmmOAuTa oTnv  TAoN TNG NAEKTPIKNAG
gykardoTaong.

* [1avra ouvdEeTe TN CUOKEUN oag pe TTpida TTou d1aBETEl yeiwon. H un
TAPNON AUTAG TNG UTTOXPEWONG MTTOPEI va 0dnynoel o€ NAEKTPOTTANEia
KAl EVOEXOMEVWG O€ OOBAPO TPAUUATIOUO.

* Mnv a@AveTE TTOTE TN OUOKEUNR XWPIG €MITRPNON OTav BpiokeTal O€
AgiIToupyia.

* 2TEVNA ETITAPNON €ival aTTapAiTATN OTAV PIKPG TTAIdIA ) ATOA PE EIDIKES
aVvAYKEG PpiokovTal KOVIA oOTn ouokeury Otav gival o€ AsiToupyia.
BeBaiwBeite 6T dev TTaidouv Pe Ta EEQPTAMOTA A T CUCKEUN.

* H ouokeury dev TTPETTEI va XPNOIUOTTOIEITAI ATTO ATOPO HE EIDIKEG
QAVAYKESG (OCWHMATIKES 1) diavonTikKES), TTaudId 1 dtopa Tmou d¢ dlabETouv
TAV ATTAITOUMEVN YVWON KOl EUTTEIPIA YIA TN XPHON TNG OUCKEUNG, XWPIG
TNV ETMITAPENON KATTOIOU TTPOCWITTOU TTOU YVWPICEI TOV TPOTTO AEITOUPYIOG
TNG CUOKEUNAG Kal Ba ival UTTEUBUVOG yIa TRV ACPAAEId TOUG.

* Byadete ravra 1o @16 atmd tnv mpila:

- Agéowg PeTd TN XpPrRon

- Mpiv TpoCB£CETE 1 APAIPETETE PEPN TNG CUCKEUNG

- Mpiv a11é otroiadnTTOTE dladIKACia KABapIoPoU A cuvTAPNONG

- Otav &€ XPnNOIUOTIOIEITE TN CUOKEUN

* Mn XPNOIUOTIOIEITE TN CUCKEUNR YIO OKOTTOUG TTEPA aTTd AUTOUG YIA TOUG
OTTOIOUG TTPOOPICETA.

* H ouokeu autr TTPoopiCeTal yiIa XPrion o€ eOwTePIKO Xwpo. Mn
XPNOIMOTIOIEITE TN CUCKEUN O€ UTTAiBPIO XWpPO.

* Mnv atmoBnKeUETE Tr CUOKEUN O€ ECWTEPIKOUG XWPOUG.

* H ouokeur) autr) TrpoopideTal JOvo yia oikiak xprion. KaBe GAAn xprion
QKUPWVEI TNV €yyunon.

* Mn xpnoiyoTtroleiTe €TTEKTAON KOAWDIOU.



* EAéyxete katd OdlootAuata 10 KAAWDIO yia TuxXov @Bopéc. Mn
XPNOIUOTTOIEITE TN CUOKEUN €AV TO KOAWDIO £xel uTTooTEl PBOPA 1 BAGRN
KATA OTTOIOONTTOTE TPOTTO. AV UTTOWIOOTEITE OTI N CUOKEUN £XEI UTTOOTEI
BAGBN, €mMOTPEWTE TNV OTO KOVTIVOTEPO €EOUCIOOOTNHEVO KEVTPO
emokeuwv MMENPOYMITH yia e¢€taon.

 [1pIv TN Xprion, TOTTOBETOTE TN CUOKEUN TTAVW O€ OTOBEPN Kal Agia
ETTIPAVEIQ.

* BeBaiwBeite 011 TO KAAWDIO TPOPODOTIAG dEV EPXETAI OE ETTAPN HE TA
(e0TA PEPN TNG OUCKEUNG N VA EPXETAI OE ETTAQPI PE AIXUNPES YWVIEG.

* Mnv TOTTOBETEITE TNV CUOKEUN KOVTA O€ €0TiEG BEpUOTNTAG, TTAVW N
OiTTAa o€ €0Tia agpiou, AT KOudivag.

* Mn AciToupyeite Kal unv TOTTOBETEITE TN CUCOKEUN O€ PJEPN ME Uypaaia n
o€ onueia omou utopei va Bpéxetal. Mn BuBilete Tn ouokeun, TO
KAAWJIO TOU PEUUATOG ] TO PIG OTO VEPOD Il O€ OTTOIOONTTOTE AAAO UYPO.
* Mnv TOTTOOETEITE KOl PNV aTTEAEUBEPpWVETE T €EapTARpaTa OTavV N
OUOKEUN BpiokeTal o€ AsIToupyia Kal KpaTtroTe Ta OAKTUAG 0O PaKpPIA
atmmd TOUG KIVOUPEVOUG afByoddpTtes 1 CUPNWTAPES. YTTApXEl Kivouvog
TPAUMATIOMOU.

* XpNOIYOTIOIEITE Hidt OTTATOUAA VIO VO AVOKATEWETE TO TTEPIEXOUEVO TOU
MTTOA Kal JOVO OTaV N CUOKEUN gival EKTOG AgIToupyiag.

* Na va amouyete 10 “mMToiANiIopa”, Ba Tpétrel va PuBilete TOug
apyoddpTeg A CUPMWTAPEG OTO MPEIYMA Kal ETTEITA va BETETE o€ AsiToupyia
TN OUOKEUN.

* Mn xpnoigotrolgite TTOTE  OKANPA, Aglaviikd 1 dlIaBpwTIKA
ATTOPPUTTAVTIKG ] SIGAUTIKG UYypd yia TOV KaBAPIOPO TNG OUCKEUNRG.

* Mnv a@AveTe TO KAAWDIO TOU PEUPATOG VA KPEPETAI ATTO TNV AKPN TOU
TPOTTEIOU/TTAYKOU 1| O Onueio TTou PTTopEi va aptdgel kK&tolo Traidi.
Mnv a@AVeTE TO KAAWDIO VA OKOUUTTA OTTOIAdNTTOTE (0T ETTIPAVEIA.

* Mnv a@rveTe 10 KOAWDIO TOU PEUPATOS DITTAWHEVO KATA TN IAPKEIA TNG
XPAONG TNG OUOKEUNG. =€QITTAWOTE TO TEAEIWG.

* Mn peTakiveite TN cuokeur OTav auTh €ival o€ AsiToupyia.

* Mnv ayyilete Tn OUOKeUN UE BpeyuEva 1 VWTTA XEPIQ.

* 2€ TTEPITITWON TTOU N CUOKEUN Bpaxei, apaipéoTe AUEOWS TO KAAWDIO
TOU pPeUPATOG OTTO TNV TIPICA KAl ETTIKOIVWVNOTE ME €va ATTO T
e€oualodotnuéva kEvtpa emmokeuwv MMENPOYMIH.

e & TTEPITITWON TTOU UTTAPXEl MOavA BAARN, unv ETTIXEIPAOETE va TNV
ETTIOKEVAOETE POVOI 0aG. ATTeuBuvBEiTE o€ £va aTro Ta e¢ouciodoTnuéva
kKévipa emokeuwv MIMENPOYMIH. Kdé&Be emokeury aommd  un
e€ouolodoTnuévo  TeEXVIKO Twv Kévipwv service MIENPOYMIH
AKYPQNEI THN ETYHZH.



» KaBe AavBaopuévn xprion TnG CUCKEUNRG OKUPWVEI TNV £yyunon.

* XpNOIUOTTOIEITE JOVO YV OIa AVTAANAKTIKA.

* AuTl N CuOKeUu CuppopwveTal e TNV Odnyia nAekTpopayvnTIKAG
oupBarorntag 2014/30/EE, Tnv Odnyia XaunAng taong 2014/35/EE, Tnv
Odnyia 2011/65/EE yia TOV TTEPIOPIOPO TNG XPNONG OPICHEVWV
ETTIKIVOUVWYV OUCIWV O€ NAEKTPIKO Kal NAEKTPOVIKO £COTTAIONO. ETTiong,
pe TRV Odnyia 2009/125/EK yia TIG aTTAITACEIS OIKOAOYIKOU OXEDIATHOU
yld TO TTPOIOVTA TTOU KATAVOAWVOUV EVEPYEIA KAl TOV Kavovioud EK utr’
apiBuév 1935/2004 1ng 27/10/2004 OXeTIKA ME T UANKA TTOU
TTpoopifovTal va ¢pBouv o€ TTa@r e TPOPIUA.

OYAASTE AYTEZ TIZ OAHlIEZ

Texvikég Mpodiaypapég

MovTtélo: Migep xeipog pe otavt 8016
Taon/Zuyxvéernra: 220-240V AC 50/60 Hz
loxog: 500W

MéyioTn XwenTIKOTNTA UTToA: 2.5L It
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Ta Mépn TnG ZUOKEUNG
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. ZWya picep

. KoupTri agaipeong e€aptnudTtwyv
. AloKOTITNG TOXUTATWV

. Kouprri “Turbo”

. Koupri atreAeuBépwang pigep

. KoupTri avipwong Ke@aAig

. Baon ptmoA

. MepioTpe@oduevo ptroA avapigng 2.51t
. Karréki ptroA

10. AByoddpTeg

11. ZupwTApeg
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Mpiv Tnv MpwTtn Xprion

» KaBapioTe Ta e€aptrpaTa e (e0TO vePO Kal GATTOUVI. ZETTAUVETE KAl OTEYVWOTE TTOAU KAAd
Ta eCaptrpata (BA. TTapdypago “@povTida kal KaBapIoPOS”).
 IMpiv cuvapuoNOYACETE T CUOKEUN, CIYOUPEUTEITE OTI TO KAAWSIO Tou pelpaTog Sev gival

ouvdedepEVo e TNV TTPIda Kal Tl 0 SIOKOTITNG TAXUTATWY gival otn Béon “0”.



Xprion Tou Migep Xeipog

1. ZeTUAiETE TO KOAWDIO KaI BeBaiwBeite OTI 0 BIOKOTITNG TaXUTATWY (3) BpiokeTalr aTn B€an
atrevepyotroinong “0”.

2. Eiodyete Toug CuuwTtipes (11) i Toug ayoddpteg (10). ZTpéwTe Kal TECTE PEXPIS OTOU
OKOUCTEI TO XOPAKTNPIOTIKO KAIK.

Inueiwon: Ta e§apTApaTa YIropouv va ToroBeTnBolv pévo 6tav o SIOKOTITNG TAXUTATWV
(3) gival oTn 8éon “0”.

3. ZuvdEoTe TN OUCKEUR OTNnV TTpila.

4. Xpnoipotroiote PTTOA KaTdAANAou peyéBoug yia Ta UAIKA Kal KPATAGTE TO Wifep HE TOUG
CupwTtnpeg (11) R Toug afyodapTeg (10) yéoa OoTO PTTOA.

5. EmA£EETE TaXUTNTO ATTO TOV BIAKOTITN TAXUTATWY (3). ZEKIVAOTE TO Hiep PE HIKPOTEPN TaXUTNTO
Kal augaveTe oTadlakd.

*'Oco el TO Peiypa, au§avere TV Tax0TNTA.

* Edv n ouokeun apyxioel va XapnAwvelr Taxutnta i va KOTOTTOVEITAl, QUEAOTE TNV
TaxuTnTa.

* MéoTe 10 KOUpTTi “Turbo” (4) yia va B€oeTe TO HOTEP OTN MEYIOTN TaXUTNTA. To HOTEP Ba
AgiToupyei yia 600 Sidotnpa 1o koupTri “Turbo” gival arnuévo. OTav o S1AKOTITNG
TaXuTATWYV (3) €ival oTn B8£on “5” TTaTWVTOG TAUTOXPOVA KO TO KOUpTri “turbo”, ouvioTdral
VO PNV XPNOIUOTIOIEITE TO Hifep TEPICCTOTEPO ATTO 60 SEUTEPOAETITA VIO VO ATTOPEUXOEi N
uTTEPBEPHOVON TOU HigeP XEIPOG.

6. OTav 10 Peiypa aTTOKTATEN TRV UQPR] TTOU BEAETE, TOTTOBETEIOTE TOV OIAKOTITN TAXUTHATWY (3) OTN
0¢on atrevepyotroinong “0” kal AaTTOPAKPUVETE Toug CUPWTAPES (11) A Toug aByodapTeg (10) atmd
TO UTTOA.

7. Na va agaipéoeTe Ta e§opTAuaTa, BeRaiwdeiTe OTI 0 dIOKOTITNG TAXUTATWYV (3) BpiokeTal aTn
Béon amevepyotroinang “0” Kal atroouvdEaTE TO Wigep xeIpOg ammd Tnv Trpida. MEaTe TO KOUpTT
atmao@AaAliong epyaigiwy (1). KpatioTte Ta e§aptrpaTa atd Toug GEoVEG Toug Kabwg Ta BydadeTe.

Xprion Tou Migep pe Zravr

1. ZeTuhi€Te TO KOAWDIO Kai BePaiwBeite 6T 0 dlakdTTNG TaxuTATWY (3) PpiokeTal oTn Béon
arrevepyotroinong “0”.

2. Eiodayete Toug CupwtApeg (11) A Toug avadeuthpeg (10). ZTpéWTe Kal MECTE PEXPIG OTOU
QKOUOTEI TO XOPAKTNPIOTIKO KAIK.

Inueiwon: Ta e§apTApaTa JITopoUv va ToTroBeTn00oUV pévo 6Tav o BIOKOTITNG TAXUTATWY
(3) eivar oTn 0éon “0”.

3. Mi€aTe TO KOUUTT AvUWPWOoNG KEPAARGS (6) Kal avaonKwaoTe TNV KEPAAN TOU Wifep PEXPIG OTOU
ag@aAioel oTnv emavw Béon.

4. TomroBeTAGTE TO UAIKG TTOU XPEIAZOVTAaI yIa TNV TTAPACKEUNA TNG CUVTAYAG 0ag OTO PTTOA (8) Kai
TOTTOBETAOTE TO PTTOA OTN Bdon Tou igep.

5. TomroBeteioTe TO piep XEIPOG OTNV KEQAAR TOU OTAVT KaOI TTIECTE TTPOG TA KATW £wg OTOU
ac@alioel oTn B€0n ToU.

6. TotroBeTeioTE TO KATTAKI TOU PTTOA (9) CUPOVTAG OTNV KEQAAH TOU GTAVT.

7. MéoTe 10 KOUPTT avUWPWOoNG TNG KEQAAAG (6) Kal KAaTEBAOTE TNV KEPAAN TOu pigep HEXPIG OTOU
ag@aAioel oTnv KATWw B€on.

8. PuBpioTe Tov d1oKOTITN TOXUTATWY (3) 0TV €mBuunTr TaxutnTa (1-5).

9. MéAIg oAokAnpwaoeTe TN guvTayr], pubuioTe Tov dIaKOTITN TaxuTATWYV (3) oTn B€on “0”.

8. MéaTe 10 KOUNTTI aviYwaong TG KEPAANG (6) Kal avaonKwaoTe TNV KEPAAR Tou Hifep PEXPIG
O6Tou do@aAiogl oTnv eTavw Béon.

9. AQaIp€aTE TO PTTOA, TO KATTAKI KAl TO HIGEP XEIPOG OTTO TNV KEPAAN TOU OTAVT.



10. ATroguvdéaTe atTd TV TTpida.
11. ApaipéaTe Ta e€apTrpaTa ECOVTAG TO KOUUTT agpaipeang eEapTnuaTwy (2).

Xproipeg ZupBoUAég

» AugrjoTe oTadiakd aTmod Tn pIKPOTEPN TaXUTNTA OTn PEYIOTN TaxUTNTA.

» Agv gival amapaitnTo va XPnNOIKOTIOIEITE Yia povo TaxUTnTa yia pia oAdkAnpn cuvtayr. Oa
XpelaoTei va aAAageTe TaxuTnTa avaAoya Pe To GTADIO A TN GuvTayr| TTOU DOUAEUETE.

» MTTOpEi va gival atrapaiTnTo Va a@aIPECETE Pa Yia OTTATOUAA TN UUN aTTd TIG TTAEUPEG TOU UTTOA
KOl KOTG PAKOG TOU TTUBuéva o€ TOKTA Xpovika dlacTriuarta yia va Bondrnoete Tn Asiroupyia
avaeIgng.

* Eival kaAUTepO Ta afyd TTou XTUTTATE Va BpiokovTal o€ Bepuokpacia dwuariou.

* Mpiv xTutoeTe Ta aoTmpadia, BePaiwbeite o611 dev UTTApPXEl BoUTUPO ] KPOKOG afyolu GTo
XTUTTNTAPI ] OTO YTTOA.

» Xpnoipotrolgite KpUa UAIKG yIa QUUN €KTOG Kal av n GUVTayr) aTTaITel TO avTifeTo.

» Otav xTumdare Boutupo Kai {axapn yia TNV TTOPOOKEUN UiyHATog KEIK, XPNOIYOTIOIEITE TTAVTA
BouUTtupo o€ Beppokpacia dwaATiou | HOAAKWOTE TTPWTA.

* Ma KaAUTEPQ OTTOTEAEOUOTA PE PIKPEG TTOOOTNTEG, XPNOIUOTIOINCTE TO Mifep XEIPOG XWPIG TN
Baon.

* O1 peydAeg TTOOOTNTEG KAI TA TTAXIA JEIYPATA PUTTOPEI VO aTTAITOUV HEYAAUTEPO XPOVO AVAMIENG.
» Eav B€éAeTe va avapiete peyaAuTepeg TTOOOTNTEG | BAPUTEPA UEIYUATA, XPNOIPMOTIOINCTE TO
Migep XE1POG Xwpig TN BACN XPENOIMOTTIOIWVTAG JEYAAUTEPO UTTOA.

* [Na va avakatéwete Eava CUPES WwHIOU, XPNOIMOTTOINCTE TO Wigep XEIPOG Xwpig T Bdon.

Ailaxeipion TaxutATwy

Taxutnra | TuvioTWHEVN XPHOoN

1 KatdAANnAn yia Tnv apxr) kai 1o TeAgiwpa TnG d1adIKaoiag avaueigng.
MNa TNV avapeign EAa@PIWV 1 UYPWV JEIYUATWV.

lMNa papéyka A peiypara ye aAeupl.

2,3,4 MNa guvexn avapeign
5 MNa peiypata KEIK, OAATOEG K.Q.

MNa Cuuwpa mou atraitei oTaBepr) diadikagia avaueigng.
Turbo H taxotnTa givai idia e Tn péyiotn TaxutnTa 5.

H ouokeun ptropei va @T1acel Gueca aTn JeyaAUTepn TaXUTNTA AV TTOTAOETE TO
koupuTri Turbo, eviy n cuokeun AeiIToupyei KATw atmd dAAn TaxuTnTa. ETTavépye-
Tal OTNV ApXIKA TaxUTNTa QUTOPOTA, av a@roTe To KouuTri Turbo.

ZuvioTwpeveg TaxuTnTeg yia Xprion Zupwripwy Kal Avadeutipwv

‘Exete utr’ OWIv OTI Ta TTAPAKATW €ival aTTAWG TTPOTACEIG Kal OTI N TaxUTNTa TTOU Ba €TTIAECETE
eCapTdral a1Td TO0 PEYEBOG TOU PTTOA, TIG TTOOOTNTEG, T UAIKA TTOU avauelyvUETE Kal Th OIKA 0ag

TTpoTiuNon.
Augdvete oTadIOKA TIG TTAPAKATW CUVIOTWHEVEG TAXUTNTEG.



ZUVIOTWHEVEG

Mpoteivouevn

Xpovol katd

TOtog @aynTou HEYIOTEG . .

Too6mTEC TAX0TNTA mpooéyyion
Avadeutipeg
Mapéyka 6 aompddia 4-5 2 — 4 Aerrtd
Kpéua y&dAakTog 300ml 1-5 4 \er1d
‘ETolya peiypara yia KEIK 400yp. 1-5 1% - 2 AeTr1@
Meiypa yia Kkpémeg/BagAeg 400ml 4-5 1 AeTiTo
Avapeign Boutupou e aAelpl 150yp. 1-2 4 AettTd
MpoaobéTovTag vepod yia va ava- 1 1 Aemt1o
MEICETE CUOTATIKA COXOPOTTAC-
OTIKNG
AAeUpl, auyd, Aeukr Caxapn, AAeUp1 250yp. 1-5
BouTupo 7 auyd (350yp.)

Aeukn Cayapn
100vyp.
BouUtupo 50yp.

ZUPWTNPES
Ywui 350yp. 1-5 2 -3 AetrTdi
Meiyua via KpETTeg/BApAeg 400ml 4-5 1 AeTiTo
Meiypa yia muffins 350yp. 4-5 1 AeTT16
Avdpeign Boutupou & Caxapng 4-5 1 Aemt1d

KaBapiopog kai Zuvripnon

* Na B£1eTe TTAVTA TN CUCKEUR €KTOG AEITOUPYIAG, VO TNV ATTOCUVOEETE ATTd TNV TTPIda Kal va
aQaipeiTe Ta e€apTpaTa TTpoToU TNV KaBapioEeTE.
* Moté pn BuBiCeTe TN povada Tou Jikep XeIPOS kai T BAon Tou Wifep o€ vepd Kal Pnv a@AVETE

TO KOAWDIO 1 TO QIS va BpExovTal.

* Mn XpnOIUOTIOIEITE TTOTE ATTOLECTIKA TTPOIOVTA YIQ VA KABAPIoETE T €PN TNG CUCKEUNG.
ZUpWTAPEG, avadeuTAPEG, HTTOA & KATTAKI: MAUVETE OTO XEPI KAI OTEYVWOTE KAAG. Mnv

TIAEVETE OTO TTAUVTHPIO TTIATWV.

Kupiwg owpa Tou pigep xe1podg & Bdon pigep: ZkouTrioTe pe uypod TTavi Kal JETA OTEYVWOTE.

ATmroBnkeuon

* BeBaiwbeite 011 n guokeun €xel KABaPIOTEN TIPIV TNV ATTOBAKEUOT).
* MoTé PNV AQrVETE TN CUOKEUN O€ £EWTEPIKOUG XWPOUG Kal EKTEBEIEVN OTn Bpoxn.




Aoc@aAng ATroppiyn TNG ZUCKEUNAG
|

210 TEAOG TNG WOENIUNG JWNAG TOu, TO TTPOIOV BeV TTPETTEI VA QTTOPPITITETAI PE TO OOTIKA
atroppippara. Mpémer va amoppipBei oe  €dIKA KEVIPA  OIAQOPOTIOINUEVNG  GUAAOYNG
ATTOPPIMPATWY TTOU OpPICoUV O BNUOTIKEG OPXEG 1] OTOUG QOPEIG TTOU TTAPEXOUV QUTH TNV
uttnpeoia. H XwpIoTh amoppiyn HIOG NAEKTPIKAG OIKIOKF OUCKEUNG, ETTITPETTEI TNV ATTOQUYNA
TOAVWY ApvNTIKWV CUVETTEIWV YIa TO TTEPIBAAAOV Kal TNV uyeia atrd TNV akaTAAANAN améppiyn
Kal ETMTPETTEI TNV OVOKUKAWON TwV UAIKWYV atrd Ta OTTOI0 OTTOTEAEITAI WOTE va ETTITUYXAVETAI
onMAavTiKA £E0IKOVOUNGN EVEPYEIOG KAI TTOPWV.

MNa TNV emonuavon TG UTTOXPEWTIKAG XWPIOTHG ATTOPPIYPNG OIKIAKWY NAEKTPIKWY CUCKEUWY,
TO TTPOIOV PEPEI TO O TOU DIAYPANPEVOU TPOXOPOPOU KADOU ATTOPPIMMATWY.

Eyyonon

* H eTaipia MMENPOYMTIH gyyudrail Ta TTpoiévTa TNG yia OTroladATTOTE EAATTWHA KATAOKEUAG N
UAIKWV yia 800 (2) étn ammd TNV nuepopnvia ayopdg i Tapddoong PE TNV TTPOCKOMICN TG
amrédeigng ayopds. Edv 1o Tpoidv TTou £xeTE ayopdael, TTAPOUCIAoEl EAATTWHO KOTOOKEURG N
UNIKWYV, atreuBuvBeite oTo katdotnua ayopds R o€ efouciodotnuévo Kévipo Service
MIMENPOYMIH. MNa tnv evnuépwar| oag OXeTIKA Je To TTANCIEGTEPO e€ouaiodoTnuévo Kévrpo
Service MIMNENPOYMIH, emiokepBeite v 10100€Aida pag www.benrubi.gr. Eivar otnv
atrokAeloTIkA kpion TNg MIIENPOYMTITH n avtikardotaon avTi emdiopBwang Tou EAATTWHATIKOU
TTPOIOVTOG.

* H eyyunon dgv KoAUTITEl EAaTTWPATA TTOU Ba TTPOKUWOUV aTTd QuaIoAoyiKh @Bopd, oTrdaiyo,
AavBaopuévn eykaTta@oTaon i GUVTAPNON TOU TTPOIGVTOG, KOKO XEIPIOUO, AVTIKAVOVIKEG OUVOAKEG
AerImoupyiag, un €papuoyr Twv odnyiwv XPRong, METATPOTIA A ETTIOKEUN TOU TTPOIOGVTOG ATTO Un)
eCoualodotnuévo Texvikd TTou dev avikel ota Kévrpa Service MITENPOYMIH.

ETriong, n eyyunon dev KOAUTITEI T TTOPOKATW EVOEIKTIKA AVOPEPOUEVA:
- 2nuadia, atroXpwuationd fi ypatlouviég.
- Kayipara e€aitiag €kBeong o€ ewrTid 1} pAGya.
- BAGBN a1mé Bepuikd ook (atrétoun aAlayn Bepuokpaaciag i Taong).

TA MEPIZXOTEPEZX INHPO®OPIEZ:
X. MMIENPOYMIH & YI0Z A.E.

Ay. Owua 27, 15124, Mapouar — ABrva
TnA.: 210 6156400, e-mail: benrubi-sda@benrubi.gr

oCE
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http://www.benrubi.gr/
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We thank you for having chosen an appliance from the IZZY range.

A (54

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”)

* Before connecting the appliance, check if the voltage indicated on the
appliance, corresponds with the mains voltage in your home.

* 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.
* Disconnect the power cord from the supply mains:

- Immediately after use

- Before fitting or removing parts

- Before cleaning and maintenance operations

- When not using the appliance

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

* The device is intended for indoor use. Do not use the device outdoors.
* Never store the appliance outdoors.

* The device is intended only for domestic use. Any other use will cancel
the warranty.

* 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 has been damaged, do not use the
appliance and contact an authorized BENRUBI Service Center.

» Always use the appliance on a dry, flat surface.
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» Make sure that the power cord does not come into contact with the hot
parts of the appliance and do not let the cord hang over the edges.

* Do not place the appliance near heat sources, on or next gas or electric
hobs or over hot oven.

* Do not operate or place the device or parts in places of high humidity
or where it may get wet. Do not immerse the appliance in water or any
other liquid.

* Do not fit or remove the accessories when the appliance is in operation
and keep your fingers away from moving beaters and dough hooks.
There is a risk of injury.

* Use a spatula to mix the contents of the bowl and only when the
appliance is off.

* To avoid splashing, you must immerse the beaters or the dough hooks
in the mixture and then turn on the appliance.

* Never use highly corrosive or abstractive cleaning agents. Never use
metal scouring pads for cleaning.

* Do not let the power cord of the appliance hang over the edge of a
table or bench top or where a child could grab it. Do not let the power
cord to touch any hot surface.

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

* Do not move the appliance when it is in operation.

* Do not touch the appliance with wet or damp hands.

* If the appliance does get wet, immediately remove the power cord from
the wall outlet and contact one of the authorized BENRUBI service
centers.

* 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 a non-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

L



Technical Specifications

Model: Hand mixer with stand 8016

Rated voltage / Frequency: 220-240V, 50-60Hz
Power: 500 W

Max bowl capacity: 2.5lt

Parts of the Appliance

. Mixer body

. Accessories release button
. Speed switch

. "Turbo" button

. Mixer release button
. Head lift button

. Bowl base

. Rotating bowl

. Bowl lid

10. Beaters

11. Dough hooks

Before the First Use

* Clean the parts with hot water and soap. Rinse and dry thoroughly the components (see.
section “Care and cleaning”).

 Before assembling the appliance, ensure that the power cord is not connected into socket and
the speed selector is at “0” position.
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Using the Hand Mixer

1. Unwrap the cord and make sure the speed switch (3) is in the “0” position.

2. Insert the dough hooks (11) or beaters (10). Turn and push them in until you hear the clipping
sound.

Note: Accessories can only be installed when the speed switch (3) is in the "0" position.
3. Plug in the appliance in the socket.

4. With the ingredients in a bowl of an appropriate size, place the dough hooks (11) or the beaters
(10) into the bowl.

5. Select speed from the speed switch (3). Start the mixer at a slower speed and gradually
increase.

* As the mixture thickens, increase the speed.

* If the machine starts to slow or labour, increase the speed.

* Press the turbo button (4) to operate the motor at maximum speed. When you are using
the mixer in position 5, do not use the turbo button for more than 60 seconds.

6. When the mixture reaches the desired consistency, return the speed switch (3) to the “0”
position and then lift the dough hooks (11) or beaters (10) out of the bowl.

7. To remove the accessories, make sure the speed switch (3) is in “0” position and the hand
mixer unplugged from the socket. Press the accessories release button (2). When ejecting the
accessories, hold on the tool shafts.

Using the Hand Mixer with the Stand

1. Unwrap the cord and make sure the speed switch (3) is in the “0” position.

2. Insert the dough hooks (11) or beaters (10). Turn and push them in until you hear the clipping
sound.

Note: Accessories can only be installed when the speed switch (3) is in the "0" position.
3. Press the head lift button (6) and lift the mixer head until it locks into the upper position.

4. Place the ingredients you need to prepare your recipe in the bowl (8) and place the bowl on
the base of the stand.

5. Place the hand mixer on the stand head and press down until it clicks into place.

6. Place the bowl lid (9) by sliding it onto the stand head.

7. Press the head lift button (6) and lower the mixer head until it locks into the lower position.
8. Set the speed switch (3) to the desired speed (1-5).

9. As soon as you complete the recipe, set the speed switch (3) to "0".

8. Press the head lift button (6) and lift the mixer head until it locks into the top position.

9. Remove the bowl, lid and hand mixer from the stand head.

10. Disconnect the plug.

11. Remove the accessories by pressing the accessories release button (2).

Tips

* Increase gradually from the lowest speed to the maximum speed.

* You do not need to use only one speed for an entire recipe. You will need to change speed
depending on the stage or recipe you are working on.

* It may be necessary to remove the dough with the spatula from the sides of the bowl and along
the bottom at regular intervals to help kneading.

* When whisking, use eggs at room temperature.

* Before whisking egg whites, make sure there’s no grease or egg yolk on the beaters or bowl.



» Use cold ingredients for dough, unless the recipe requires otherwise.

* When creaming fat and sugar for cake mixes, always use the fat at room temperature or soften
it first.

« For best results with small amounts, use the hand mixer without the base.

* Large quantities and thicker blends may require longer mixing time.

* If you want to mix larger or heavier mixtures, use the hand mixer without the base using a
larger bowl.

* To re-knead bread dough, use the hand mixer without the base.

Handmixer Speed Control

Speed | Recommended usage

1 Suitable for the beginning and ending of mixing progress.

Beating and mixing light or thick batters.

Flour mixes or maringue..

2, 3,4 | For continuous mixing process

5 For whipping cake mixes, sauces etc.

For kneading requiring continuous mixing process

Turbo | Same speed as high speed level (5).

The appliance can directly reach the fastest speed during turbo function.

When releasing the turbo button, the hand mixer comes back to the original speed.

Recommended Speed for Beater and Dough Hooks

Please note that the below are for reference only. The speed you select depends on the bowl
size, the quantities, the ingredients you are mixing, and your personal preference.
Gradually increase to the below recommended speeds.

= Recommended Recommended | Approximate
ood type : - .
maximum quantities speed times
Beaters
Egg whites 6 egg whites 4-5 2 — 4 minutes
Cream 300ml 1-5 4 minutes
All-in-on cake mixes 400gr. 1-5 1% -2
minutes
Batter 400ml 4-5 1 minute
Rubbing fat into flour 150gr. 1-2 4 minutes
Adding water to combine 1 1 minute
pastry ingredients
Flour, egg, white sugar, Flour 250gr. 1-5
butter 7 eggs (350gr.)
White sugar 100gr.
Butter 50gr.
Dough hooks
Bread 350qr. 1-5 2 -3 minutes
Batter 400ml 4-5 1 minute
Mix muffins 350qgr. 4-5 1 minute
Blend butter & sugar 4-5 1 minute
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Cleaning and Maintenance

* Always switch off, unplug, and remove dough hooks or beaters before cleaning.

* Never put the hand mixer body or base in water or let the cord or plug get wet.

* Never use abrasives to clean the parts.

Dough hooks, beaters, lid & bowl: Wash by hand, then dry thoroughly. Do not place in
dishwasher

Hand mixer body & base: Wipe with a damp cloth, then dry thoroughly.

Storage

» Make sure the appliance has cooled down completely and cleaned before storage.
* Never leave the appliance outdoors and exposed to rain.

Safe Appliance Disposal

Fon=a ]

||
At the end of its working life, the product must not be disposed of as urban waste. It must be
taken to a special local authority differentiated waste collection centre or to a dealer providing
this service. Disposing of a household appliance separately avoids possible negative
consequences for the environment and health deriving from inappropriate disposal and
enables the constituent materials to be recovered to obtain significant savings in energy and
resources.

As a reminder of the need to dispose of household appliances separately, the product is marked
with a crossed-out wheeled dustbin.
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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).

FOR MORE INFORMATION CONTACT:
H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124
Maroussi — Athens
Tel.: 210 6156400, e-mail: benrubi-sda@benrubi.gr
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