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MHCTPYKLUMUA MO 3KCNJIYATALUU
MANUAL INSTRUCTION

FOOD PROCESSOR
KYXOHHbIA KOMBAWH

MOZAEJIb VT-1603
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ENGLISH

fapaHTUAHbLIA TanoH

CBepeHMs 0 NoKynke

Mogens:

CepuiiHbivi Ne: FP 160300000
Jara nokynku:

CeepeHus 0 npoaasLe

HasBaHwue 1 agpec npogaioLLen opraHn3aumm

TenedoH:
MoaTeepXaalo NofyyeHre NCNPaBHOTO U3AENUS, C YCIOBUSIMIA FrapaHTUM 03HAKOMJIEH
Moanwvce nokynarens
BHumanue!
lapaHTUIHbBIV TaNoH AENCTBUTENEH TOBKO NPU HAIMYUM NeYaTn
npoaatoLLein opraHm3aumm

o™ Mogpens: CepwuitHbin Ne: FP 160300000 =
% JaTta NoCTynneHus B PEMOHT:

T JaTa BbINONHEHUSs pemMoHTa:

o Bug pemoHTa:

S,
4

o
< >

W g
~ Mopenb: CepuiiHbiii Ne: FP 160300000 >
ol JlaTa NnoCTynneHusi B PEMOHT:
@ ﬁ E JaTa BbINONHEHUS peMoHTa:
o Bug pemoHTa:
S
~

Monens: Cepuiinbiii No: FP 160300000
,U.aTa NOCTYMJ1IEHNA B PEMOHT!:

JlaTa BbINO/HEHUSI PEMOHTA:
Bup pemoHTa:

KynoH Ne1



CrnnCoK CEPBUCHBIX LIEHTPOB
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Ne lopoa HanmerosaHue cepsucHoro Anpec Tenedon
. uewpa
1. Mookaa Comnko-cepauc, 3A0 (”':“gpc;“;“'”“ nep., 12, ctp.1 (095) 917-03-16
ComHuko-cepauc, 3A0 ?‘h‘j"x:;“f;:iz' nn (095)917-34-24
Couko-cepauc, 3A0 f;"g;i;‘;::;i:;;ep +9/10.e10:5 | (095) 208-56-48
2. wm P o] ,000 yn. OuTy3snacTtos, 16 (3512) 34-04-95
3. KpacHospck WCTOK, CLY yn. Nlenuna, 28 (3912) 65-32-18
NOHTB yn. Konbuesas, 12 (3912) 36-67-09
4. BopoHex Op6wura-Cepeuc, 000 yn. Oon6acckas, a., 1 (0732)77-66-25
5. Bonrorpan Panuorextika, 000 yn. Wremenko, 33 (8442)72-85-58
72-71-27
6. Pasakt, CepBucHbii LeHTp, 000 KyiGbiesckoe wocce, 21 (0912) 44-63-17
7 Cmonenck FapanT, CLL yn. dpynze, ., 22 (0812) 61-88-00
8. Bparck Jlekcuka DneKTPoHWKC yn. Muonepckan, 23/40 (8152) 45-50-31
9. PocToB-Ha-ZoHy Codr Cepsuc, CLL nep. OcTposeKoro, 124 (8632) 39-93-29
10. WUpkyTck TA 3sepect, OO0 15 CoseTckuii nep., 4a (3952) 45-19-11
1. Tomck [Llenayn-Cepauc, 000 yn. YueGHasi, 26 (3822) 42-42-66
Axanemus Cepeuc, OO0 np. Akanemudecknit, a., 1 (3822) 25-85-80
12. Capatos ANCT-96 yn.Cokonosasi, 320 A (8452) 51-41-99
13. Kupos BKPAH CEPBUC 000 yn. Boposckoro, 43 (8332) 37-20-78
62-79-66
14. C.-NetepGypr KYPCOP 00O Barpe6ekuin 6-p, 33/1 (812) 108-20-26
108-20-19
15. Camapa Cepsuc Lientp OO0 yn. Muuypuna, 15, (8462) 34-94-63
cekuvn 1/2 34-29.79
16. ExarepuHypr 4N Wesenun 1.8, yn. Panuuiesa, 55 (3432) 23-10-20
LEN-CEPBUC yn. Boctounas, 44 (3432) 70-62-63
17. AcTpaxaHb 000 C® 3JIKOM yn.KpacHas, 12/2 (8512) 39-08-53
18. Opek 000 Actpa np-T Newuna, 77 (35372) 1-45-99
19. Bnaanmip 000 3nexTpon-Cepsrc yn. Hoso-Simckas, 73 (0922) 24-08-19
20. Yebokcaphb 4N Nantenkosa C.0. np. TpaktopocTpoutenei, 24 (OAMnTpuii BeplumHux)
21 MypmaHnck CPS-Mypmanck yn. Codem Neposckoit, 37 (8152) 45-50-31
22 TamGos 000 BBC-2000 yn. Qurensca, A., 5 (0752) 75-17-18
(marasvH KO6uneiiHbIin)
23 Koctpoma 3AO AKCOH-cepsunc yn. CyTeipuna, A., 5 (0942) 22-36-28
24. Teepb TCH nnioc np-1 50-netns OkTH6Ps, 36 (0822) 42-82-95
25 Kypran TN-cepsuc yn. Kpacuna, 41 (35222) 5- 51-85
26. PbiBruHCK CAMCOH yn.Crosinas, 19 (0855) 20-14-04
27. KanunuHrpan Bectep-Cepsuc yn. lopekoro, 50 (0112) 27-20-54
28 OpeHGypr KOMWHKOM yn. Bpectckasn, 7 (3532) 62-77-01
29 ChbiKTbiBKap CA-CEPBUC yn. Mopososa, 169 (8212) 27-14-71
30. H. Hosropon BnekTpokuka (UM KyaHetios) yn. Anekceesckasi, 9 (8312) 19-41-08/10
31. KasaHb TEXHUKA yn. Buwmesckoro, 14 (8432) 38-31-37/07
32 Taranpor KPUCTU yn. ®pyHse, 45 (8634) 46-47-54
33. Wxesck PapvokoMnnekT yn. 9-a Moanecckasn, 25 (3412) 59-28-05
34, BapHayn Vitek - cepsuc yn. Monosa, 68 (3852) 35-37-50
35-37-51
35. Hoeocubnpck 000 "TexmacTtep” yn. Bonbweswurckas, 131 (3832) 12-54-00
36. Omex Kocmoe Koomudecknit np-1, 97A, k.4 (3919) 53-98-41

TonyunTh MHOPMALMIO O APYTUX CEPBICHBIX LIEHTPaX Bbl MOXETE Y MPOAABLA MM N0 anpecy B VIHTEPHET: www.vitek-aus.ru

ENGLISH

. Processor body 17. Blade holder
. Safety cover 18. Fine shredding blade
. Safety cover/blender location 19. Coarse shredding blade

. On/Off speed control dial 20. Coarse slicing blade

. Turbo/pulse button 21. Fine slicing blade

. Motor shaft 22. Chipping blade

. Storage compartment 23. Chopping blade

. Blender 24. Chopping blade protective cover
. Blender lid 25. Plastic kneading blade

10. Addition window lid 26. Whisk arm

11. Processor bowl 27. Whisk head

12. Spindle 28. Citrus press bowl

O©CoOoO~NOOOAWN =

183. Processor lid 29. Citrus cone

14. Food pusher 30. Juice extractor

15. Storage dome 31. Juice extractor lid

16. Spatula 32. Juice extractor pusher

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always
be followed, including the following:

1.Read all instructions before using the appliance. It is suggested that you
keep these instructions in a safe place for future references.

2. Your voltage must correspond to the voltage printed on the bottom of
the appliances. Connect to alternating current only.

3. To protect against electrical shock do not put the motor housing
(base), cord or plug in water or other liquid.

4. Close supervision is necessary when the appliance is used by or near
children.

5. Unplug from outlet when not in use, before putting on or taking off
parts, an before cleaning.
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6. Avoid contacting moving parts at all times.

7. Do not operate the appliance with a damaged cord or plug or after the
appliance malfunctions, or is dropped or damaged in any manner. Return
the appliance to the nearest authorized service facility for examination,
repair or electrical or mechanical adjustment.

8. The use of attachments including canning jars not recommended in the
instruction manual may cause fire, electric shock or injury to persons.

9. Do not use outdoors.

10. Do not let cord hang over edge of table or counter, or touch hot sur-
faces.

11. Keep hands and utensils away from moving blades or discs while pro-
cessing food to reduce the risk of severe injury to persons or damage to
the food processor. A scraper may by used but must be used only when
the food processor is not running.

12. Blades are sharp. Handle carefully. When handling the chopper blade,
always hold it by the upper plastic part.

13. To reduce the risk of injury, never place cutting blades or discs on the
base without first putting bowl properly in place.

14. Be certain that cover is securely locked in place before operating the
appliance.

15. Never feed food by hand. Always use food pusher.

16. Do not attempt to defeat the cover interlock mechanism.

17. Always operate blender with cover in place.

18. When blending hot liquids, remove centerpiece of two-piece cover.
19. Do not use the appliance if juicer filter is damaged or broken.

4

ENGLISH PYCCKU#

YCNIOBUSl TAPAHTUAHOIO OBCJTY)KUBAHUSA

YBaxxaembliii noKkynartenb!
dupma VITEK BblpaxaeT 6narogapHocTb 3a Baw BbIGOp 1 rapaHTupyeT
BbICOKOE KayeCTBO 1 6e3ynpeyHoe GyHKLMOHNPOBaHNE NpruobpeTeHHOro Bamum
n3genvs npy cobniofeHy Npasus ero aKcnayaraumm
Cpok rapaHTum Ha BCce u3genns - 12 Mecsaues CO AHA NOKYNKW. JaHHbIM
rapaHTuiiHeimM TanoHom VITEK noareepxaaeTt MCNpaBHOCTb AAHHOIO N3aenus n
6epeTr Ha ceba 0653aTenbcTBO MO GecnnaTHOMY YCTPaHEHUIO BCEX
HEencrnpaBHOCTEN, BOSHUKLUMNX MO BUHE NPOM3BOAUTENS.
[apaHTUMHbIA PEMOHT MOXeT ObiTb NPON3BEAEH B aBTOPU3NPOBAHHOM
cepBuC-LIeHTPe Ha TeppuTtopumn Poccun.
YcnoBusi rapaHTum:
1. HacToswas rapaHTusi UMeeT Cuiy npu cobnioeHnn cnenyoLmx YCIoBUii:
- MpaBWIbHOE W YeTKOe 3arnoSIHeHVWEe rapaHTUNHOrO TanoHa C yKa3aHWeM
HanMEeHOBaHNS MOLENN, ee CepPUINHOro HoMepa, AaTbl MPOAAXM U neyvaTn
$upmbI-NpoaasLa B rapaHTUIAHOM TaNoHE U OTPLIBHLIX KYNOHAaXx;
- Hanmyve opurmHana KBuTaHuum (4eka), cogepxallero gaty nokynku
2. VITEK ocTaBnseT 3a cob0i NpaBo Ha 0TKa3 B rapaHTUIAHOM 0OCYXMBAHUMN
B Cly4yae HernpenocTaB/ieHVs BbilLeyKa3aHHbIX OOKYMEHTOB, WAU eciuv
nHdpopMauma B HUX ByOoeT HENONHON, Hepa3bop4MBOW, MPOTUBOPEYMBOWA
3. TapaHTus He BKJIIO4aeT B cebs neproanyeckoe 06CnyxmBaHne, yCTaHOBKY,
HaCTPOWKY N3AEeNns Ha AOMY Y Bnagenbua, YACTKY ayano-BUAEO rON0BOK.
4. He nopgnexat rapaHTUAHOMY PeEMOHTY wu3genusa c pedekramu,
BO3HUWKLUMMMN BCNEACTBUE:
- MexaHW4YecKux NoBpexaeHnin
- HecoONoAEeHUs YCNOBWIA dKcnyaTauum wunnm ownboYHbIX OencTBUin
Bnagenbua
- HenpasWbHOWM YCTaHOBKMW, TPAHCMOPTUPOBKM
- CTUXMIAHbIX 6eACTBUA (MONHUS, MOXap, HaBOAHEHVME M T. n.), a Takxe
APYrnX NPUYMH, HaXOOALUMXCS BHE KOHTPOAS NPOAABLA Y U3roTOBUTENS;
- nonagaHus BHYTPb U3Aenns NOCTOPOHHUX NPEAMETOB, XNOKOCTEN;
- pemoHTa nnn BHECEHNS KOHCTPYKTUBHbIX N3MEHeHUN
HEYNOSIHOMOYEHHbIMW NNLAMU;
- OTKJIOHEeHWIN oT focyaapCTBEHHbIX TexHn4eckmx CTaHAapTOB NUTAOLLMX,
TENEKOMMYHUKALUMOHHBIX U KabesbHbIX ceTein
- Npv BbIXOAE U3 CTPOS AeTanei, o6nafaloLwmx orpaHnYeHHbIM CPOKOM
Cnyx6bl.
5. HacTosiwaa rapaHTMa He ywemnsieT 3akOHHbIX MpaB noTpeduTens,
npeaocTaBneHHbIX eMy AeNCTBYIOLLMM 3aKOHOLATENIbCTBOM.

21
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e Bkniounte npmnbop B ceTb.

e PaspexbTe nnoabl GPYKTOB Ha KYCOYKM U MPOTanKnBamTe Ux ¢ MOMOLLbIO
Tosikatens (32).

® YCTAHOBUTE PEryNATOP CKOPOCTM B NosioxxeHne MAX.

e OuucTuTe ocTaTkm GPYKTOB B Yalle cokoBbiknmanku (30) ¢ nomMoLLbo
nonartoyku (16).

HYUCTKA U ¥YXO[,

1. YcTtaHoBuUTe perynsatop ckopocTu B noJsioxeHue “OFF” n otcoeamHuTe
npubop oT ceTu.

2. BbiMoliTe YacTu npubopa B TEenson MbliibHO BOAeE.
M3beraiite nCNoNb30BaHUS METANNIMYECKNX TEPOK U abpasmBHbIX
MOIOLLNX CPEACTB.

3. lMpoTpuTe BCe YacTh YUCTOWM MSIFKOWN TKaHbIO.

4. HE MOrPY>XAMTE KOPMYC B BOAY WV APYIYIO XWOKOCTb.
MpoTpuTE €ro BNAXHOM TKaHbIO.

XPAHEHUE

1. BcTtaBbTe Tepku (18-22), a Takke AncK ans Tepok (17) BepTukasnbHo B
KOHTENHEP NS XpaHeHus akceccyapos (15).

2. BeHuuk gns B36uBaHus (27), npeaHasHavyeHHyto 4s1 Hero OCHoBy (26),

a TaKkxke HOX OJ1st n3MesibieHnst NpoaykTos (23) B yexne (24) xpaHuTe B

OTCEeKe ANs XpaHeHUs Hacagok (7).

3. Bolemka cboky kopryca kombaliHa npefHa3HavyeHa aNis XpaHeHus
nonartoyku (16).

CNEUNDUKALIUA

HanpsixeHne/MOLHOCTb 220-230B ~ 50y, 700BT
EmMKoCTb yawim 1,5 n.

EmkocTb 6neHagepa 1,5n.

CPOK CJ1Y)KBEbl KYXOHHOIO KOMBAWHA HE MEHEE 3-X JIET

20
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IMPORTANT INFORMATION
Please read all the following instructions carefully.

For your protection, Food Processor has a double safety device so that it
cannot run unless the main lid (13) is locked in place and either the secu-
rity cover (2) or the blender (8) is also locked in place.

Please Note :

A. To remove security cover (2) or blender (8), you must first remove the
main lid.

B. To operate the food processor, security cover (2) must be properly
locked in place.

C. To operate blender (8) main lid (13) must be locked in place.

D. When operating blender (8), make sure that all attachments are first
removed from food processor bowl (11).

E. Do not attempt to use both blender and food processor at the same
time.

F. Do not attempt to defeat the security cover (2) interlock mechanism or
the main lid interlock.

INSTRUCTIONS FOR USE

Control Panel

- After properly locking the security cover (2) in place, correctly locating

the bowl (11) and locking the main lid (13), turn the operation button (4)
to activate the unit from its off position.

- For intermittent use, press onto "PULSE" button (5)

(1) Food Processing

CAUTION : Make sure that the unit is unplugged from power source and

operation button is on "OFF" before inserting or removing any attach-
ments an before cleaning.

o



1603.gxd 13.03.03 17:13 Page 12

WARNING : Use extreme caution, blades are sharp.

- Place the security cover (2) in its place (3). Make sure that the two
arrows face each other and the security cover (2) is securely locked
before operating the appliance. Do not attempt to defeat the cover inter-
lock mechanism.

IMPORTANT : The food processing unit will not operate if the security
cover is not locked in place. This must be done before the bowl is locked
in place.

WARNING : To reduce risk of injury, never place the cutting blade on the
base without first putting the bowl properly in place.

- Place the bowl (11) on the motor block (6). (There is no need to turn it -
it will lock in place by itself)

- Place the chopping blade (23) on the shaft inside the bowl.

- Make sure that the chopping blade is correctly positioned in its place.

- Place the ingredients to be processed in the bowl (11).

WARNING : Use extreme caution - Blades are sharp, handle carefully.
Always hold the chopping blade by the upper plastic part. After using the
chopping blade, always take it out of the bowl (11) before removing the
processed food. Always store the chopping blade with its protective cap
on. Place the main lid (13) on the bowl and guide the nozzle on the lid into
the safety lock opening in the motor block, until you hear it snap in place.
Turn the appliance on.

- Keep hands and utensils away from the cutting blade while chopping
food, to reduce the risk of severe injury to persons or damage to the food
chopper. A scraper may be used, but must be used only when the food
processor is not running.

- Never feed food by hand. Always use food pusher (14)

- Do not leave the appliance unsupervised when it is operating i.e. when it
is "ON"

Processing Examples :

The processing times indicated are approximate and also depend on the
6

o
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MNMPUMEYAHUVE: Bnenpep He paboTaeT, ecnm eMKoCTb kombariHa (11)
YCTaHOBEHA HEMPABUIbHO 1K Kpbiwka (13) He 3akpbiTa 40 LWenyka.

e BcTaBbTe B 6n1eHaep (8) kpbiwwky (9, 10).
* Bknounte npmnbop B ceTb.
® PekoMeHayeMbI YypOBEHb CKOPOCTU AJ151 MSTKMX PPYKTOB

(Hanpumep, 6aHaH) - 4 - 6.

PekomMmeHayeMblil ypOBEHb CKOPOCTU A/ OBOLLIEN

(Hanpumep, MOPKOBb) - 7 - MAX.
He nowmeuwaiite B 6neHaep 6onee 300 r. oBolleli OgHOBPEMEHHO. He
ucrnonbadyiite GneHpep HenpepbiBHO 6onee 20 c. He pekomeHayeTcs
HanueaTtb B 6neHaep 6onee 1 1. XmuakocTu.

MPEAOCTEPEXXEHWVE:

1. Ucnonbayiite 6neHaep (8) ToNbKo ¢ KpbILKow (9).

2. MNpuv cCMEeLNBaAHUKN FOPSUNX XXUAKOCTEN, YAANNTE N3 KPbILLKKX (9) MEPHbLIN

cTakaH4uk (10).

3. He BkunoyaiiTe nycroii 6neHaep.

4. KOMMOHEHTbI JOMXKHbI ObITb MOPE3aHbl HA MAJIEHBKNE KYCOYKM.

5. Bbl MOXeTe [06aBNATb AOMOJHUTENbHBIE KOMMOHEHTLI B OTBEPCTME
cBepxy 61eHaepa, CHAB MepHbIV cTakaHuuk (10).

6. He ucnonb3yiite TBEPALIE KOMMOHEHTLI (kKapTodens, nen, KoderiHble
3epHaunT. n.)

MNepen Tem, kak yoanutb 6neHaep (8), cHumuTe Kpbilwky (13) ¢ emkocTn

kombaliiHa (11), a 3aTem - caMy eMKkocTb (11) ¢ kopnyca (6).

NCroJsib3OBAHUE COKOBbDKUMAJIKN:

MNMPEAOCTEPEXXEHWVE: MNMepen, c6opkoit kombanHa yooCTOBEPbLTECH, YTO
npubop He BKIIOYEH B CETb.

® YCTaHOBUTE 3aLLMTHOE YCTPOMCTBO (2) Ha kopnyc (3) MOBOPOTOM NPOTUB
4acoBOW CTPENKM A0 ynopa. YkasaTtesnb Ha KpbILKe J0/IKEH COBMACTb
C MEeTKOW Ha Kopnyce npubopa.

® YCcTaHOBUTE eMKOCTb KOMbariHa (11) Ha WTbipb kopnyca (6).

e YcTaHoBUTE yally cokoBbbkuManku (30) B emkocTb (11) Ha WwTblpb (6).

® HakporTe eMKOCTb KpbILwKor (31), NnOBEPHYB €€ MPOTMB YaCOBOW
CTPEenknM Tak, YTOObl e€ BLICTYM BOLLEN B CEUManbHblii nas Ha Kopryce
[0 nosiHonm dukcaumn.

19

o
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® HakpoiiTe eMKOoCTb KpblLwkoli (13), noBepHYB ee NpPOTMB HaCOBOW
CTPENKM Tak, YTOObl ee BbICTYMN BOLLEN B CeumanbHblii Nas Ha kopryce
[0 NONHOM dukcaumnm.

e Bkniounte npmnbop B ceTb.

e [1na cobntoaeHns 6e30nacHOCTU He BbiHMMaTe ToskaTesb (14) n3
Kpbiwkm (13) BO Bpems paboTbl kombaliHa.

e EmMkocTb kombaliHa (11) cnocobHa BMecTuTb A0 1,5 Kr. oBowei. He
neperpyxante eMKoCTb KOMbanHa.

TMpuMepb! UCM0/1b30BaHNS PA3/INYHbIX HACA40K:

Jins TOHKOM Hapeskn :Hacanka 20 - PekomeHayemblii ypoBeHb CKopocT  5-6
(Coip)
Jins ToncToi Hapesku : Hacapka 21 - PekomeHAyeMmblii ypOBEHb CKOPOCTU  5-6
(KanycTa, nyk, MOPKOBb)
:Hacapka 18 - PekomeHpyemblil ypoBeHb ckopocT  5-6
(MopkoBb, OrypLibl, kKanycTa)

Jins menkoii Tepkn

Jins kpynHoii Tepkn :Hacagka 19 - PekomeHayemblil ypoBEHb CKOpOCT  5-6
(canat, MOpPKOBb, 1610KM)

Jins Hapesku conomkoit  : Jinck 22 - PekomeHpayemblil ypoBeHb ckopocTn  5-6
(KapTodenb)

UCIOJIb3OBAHUE BJIEHOEPA:

MPEOCTEPEXXEHWVE: Mepen, cbopkoit kombaHa yaoCTOBEPLTECH, HTO
npubop He BKIIIOYEH B CETb.

e CHuMUKTE KpbIwKy (13) c emkocTn kombaiHa (11), a 3aTem - camy
emkocTb (11) ¢ kopnyca (6).

* YnanuTe 3aWMTHOE YCTPONCTBO (2) ¢ kopnyca (3).

e YcTaHoBUTE eMKOCTb 6neHaepa (8) Ha kopnyc (3) NMoOBOPOTOM NMPOTUB
4acoBOW CTpesikM [0 yrnopa. YkasaTenb Ha eMKOCTM 6neHaepa 0oKeH
COBMNacTb C METKOW Ha kopryce npubopa.

e YcTaHOBUTE CHOBA EMKOCTb KoMmbaiHa (11) Ha wTbipb kopnyca (6).

® HakpoiiTe eMKOoCTb Kpbllwkoli (13), noBepHYB ee NpPOoTMB HaCOBOW
CTPENKM Tak, YToObl ee BbICTYMN BOLLEN B CeumanbHblii Nas Ha kopryce
[0 NONHOM ukcaumnu.

PYCCKUWM ENGLISH

quality of the food to be processed and the degree of fineness you
require.

Food Processing :

Product Quantity Recommended Levels | Operation Times
Meat 700g. Max 10 -20 sec.
Onions 700g. 5-6 10 -20 sec.
Nuts 600g. 8-Max 10-20 sec.
Fish 700g. 1-8 10 -20 sec.
Cheese 700g. 1-8 10 -20 sec.
Carrots 700g. 6-8 20 sec.
Bread 4 pieces 6-8 10 -20 sec.
Apples 700g. 8-Max 10 -20 sec.
Parsley Max 4 bundles Max 10 sec.
Mayonnaise Max 4 cups/1 It. 8-Max 20 sec.

(2) Dough Making

CAUTION : Make sure that the unit is unplugged from power source and
operating button is on "OFF" before inserting or removing attachments

- Make sure the security cover (2) is securely locked in its place (3)

- Place the bowl on the motor block.

- Insert the dough kneader (25) on the shaft inside the bowl.

- Place ingredients in the bowl.

- Place the main lid (13) and lock it.

- Recommended operation speed level is MAX.

- Maximum capacity for processing dough is based on the mixture of
600g. Of flour plus 400 gr. of water in order to obtain 1 kg. of dough.
When preparing knead -dough, do not operate the machine longer than
20 seconds afterwards wait at least two minutes before operating the
machine again.

- For your safety, keep the pusher in its place while operating the appli-
ance.

(3) Whipping

CAUTION: Make sure that the unit is unplugged from power source and
7
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operating button is on "OFF" before inserting or removing attachments.
- Make sure the security cover (2) securely locked in its place (3).

- Place the bowl on the motor block.

- Attach the removable beater (27) to the main whipping beater attach-
ment (26).

- Place the beater (26) into the bowl.

- Place the ingredients in the bowl.

- Place the main lid (13) and lock it.

- Recommended speed level for whipping is maximum.

- For your safety, the pusher must stay in its place while operating the
appliance. Keep hands, hair, clothing as well as spatulas and other uten-
sils away from beaters during operation to reduce the risk of injury to
person, and/or damage to the appliance.

IMPORTANT

WARNING:

- Never use the whipping attachment for dough kneading.

- Do not immerse the whipping attachment into water. For cleaning,
remove beaters (27) from the whipping attachment by pulling it out.
Replace the beaters after washing the beaters only.

(4) Citrus Juicer

CAUTION : Always operate the juicer only at minimum speed (MIN)
CAUTION : Make sure that the unit is unplugged from power source and
operating button is on "OFF" before inserting or removing attachments.

- Make sure the security cover (2) is securely locked in its place (3)

- Place the bowl on the motor block.

- Place the citrus juicer filter (28) on the bowl and lock it by turning it.

- Put on the juicer reamer (29)

- Operation speed level for citrus juicing is MIN. Do not operate the juicer
at higher speed.

(5) Continuous Slicer / Shredder
CAUTION : Make sure that the unit is unplugged from power source and

operating button is on” "OFF" before inserting or removing attachments.
8

NMPUMEYAHUWE: pnsa nNpuroTtoBneHMs TecTa WCMNOJb3ynTe TOJIbKO
npenHa3HavYeHHbI Aist 3TOro BeHYuK (27). He norpyxalite ocHoBy (26) B
BOAY.

NCMoJIb3OBAHUE COKOBbBDKUMAJIKN 4J151 LUTPYCOBbIX:

TNMPUMEYAHUE: TIpn ncnonb30BaHNUM COKOBbIXMMASKM yCTaHaBNMBamTe
perynarop ckopocTtu B nonoxenue MIN.

Mepen cbopkoi kombaliHa yaoCTOBEPbLTECh, YTO NPMOOP He BKIIOYEH B
CeTb.

® YCTaHOBUTE 3aLLMTHOE YCTPOMCTBO (2) Ha kopnyc (3) NOBOPOTOM NPOTUB
4aCcOoBOW CTPesiKM 0 ynopa. YkasaTesb Ha KpbILKE A0/IKEH COBNACTb
C METKOW Ha kopnyce npubopa.

e YCTaHOBUTE eMKOCTb koMbariHa (11) Ha wTbipb kopnyca (6).

e YCTaAHOBMTE Yally COKOBbDKMMAnNku (28) B emkocTb (11), noBepHyB ee
NPOTUB YaCOBOW CTPENKM Tak, 4TOObI ee BbICTYN BOLLEN B CreuuanbHbli
nas Ha kopnyce.

e [TomecTunTe KOHYC (29) Ha WTbipb KOpnyca (6).

* BbiMOMTE N04 1 paspexsTe ero Ha ABe YacTu.

e BknounTe npmubop B CeTb.

® YCTaHOBUTE PerynaTop ckopocTtu B nonoxeHne MIN. KoHyc HayHeT
BpaLwaTbCs.

* [TomecTuTe PPYKT HA KOHYC, U Cnerka HaxmuTe Ha Hero. lMprnbop
HaYHET OTXXMUMaTb COK B EMKOCTb.

NCIMoJIb3OBAHUE TEPKU:

MNMPELJOCTEPEXXEHUE: Mepen cbopkoint kKombaHa yaoCTOBEPLTECH, YTO
nNpUOOP He BKIIKOYEH B CEThb.

® YCTaHOBUTE 3aLLUTHOE YCTPOMCTBO (2) Ha kopnyc (3) NOBOPOTOM NPOTUB
4acoBOW CTPESIKM 0 ynopa. YkasaTesib Ha KPbILKE A0/IKEH COBNAaCTb
C METKOI Ha koprnyce npubopa.

e YCTaHOBUTE EMKOCTb KOMbariHa (11) Ha WTkipb kopnyca (6).

* BuibepuTte ogHy 13 yeTbipex Tepok (18-21). BcTaBbTe ee B anck ons
Tepok (17), Npy 9TOM BbICTYrMbl HA TEPKE AOJKHbI BONTU B Na3bl HA UCKE.

e [lomecTuTe AnCK ¢ Tepkon Ha Ban (12).

e YcTtaHoBuTe Ban (12) ¢ anckom (17) B eMKoCTb. YO6eamTech, H4TO OH
YCT@HOBJIEH NPaBWUIILHO.
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4acoBOW CTpesikM Ao yropa. YkasaTesnb Ha KpbILLKe AOJKEH COBMNacTb
C MeTKOW Ha kopnyce npubopa.

e YcTaHoBUTE eMKOCTb koMbaliHa (11) Ha WTbipb kopnyca (6).

e [NomecTuTe HacaaKy Ans 3aMmelurBaHmsa Tecta (25) Ha Ban (12).

* MNMomecTtute Ban (12) c Hacagkoii (25) B eMKOoCTb. Y6eauTech, YTO OH
YCTaHOBEH NPaBUJIbHO.

® HakpoiiTe eMKOCTb Kpbllwkoli (13), noBepHYB ee NpPOTMB HaCOBOW
CTPENKM Tak, YTOObl ee BbICTYMN BOLLEN B CeumanbHblii Nas Ha kopryce
[0 NONHOM dukcaumnn.

* BkntounTe npmbop B ceTb.

e YCTaHOBUTE PErynaTOp CKOPOCTU (4) B nonoxeHne MAX.

e EmMkocTb kombaliHa (11) cnocobHa BMecTuTb A0 1 KK TecTa. He
ncnosnbaylite npmnbdop HenpepbiBHO 6onee 20 cekyHA. Jenalite nepepbiB
KaK MUHUMYM Ha 2 MUHYTbI.

e [1na cobntoaeHns 6e30nacHOCTU He BbiHMMaTe Tonkatesb (14) n3
Kpbiwkm (13) BO Bpems paboTbl kombaliHa.

NCIroJIb3OBAHUE HACALOKU AJ15 BBBUBAHUS S1NL,
NPUroTOBJIEHNSI MAHOHE3A:

MPEOCTEPEXXEHWVE: Mepen cb6opkoit kombaHa yaoCTOBEPLTECH, HTO
nprbop He BKIIOYEH B CETb.

® YCcTaHOBUTE 3aLLMTHOE YCTPOMCTBO (2) Ha Kopnyc (3) NOBOPOTOM NPOTUB
4acoBOW CTpesikM Ao yrnopa. YkasaTesnb Ha KpbILLKe AOJKEH COBMNacTb
C MeTKOW Ha kopnyce npubopa.

e YcTaHoBUTE eMKOCTb koMbaliHa (11) Ha WTbipb kopnyca (6).

* [MNoMecTuTe BEHYMK 4S5 B3OMBaHUS (27) Ha npegHa3Ha4YeHHyo Onsi Hero
OCHOBY (26).

e YcTaHOBUTE OCHOBY (26) C BeHYMKOM (27) Ha WTblpb kopnyca (6).

* HakpoiiTe eMKOCTb Kpbllwkoli (13), noBepHYB ee NpPOTMB HaCOBOW
CTPENKM Tak, YTOObl ee BbICTYMN BOLLEN B CeumanbHblii Nas Ha kopryce
[0 NONHOM dukcaumn.

* BkntounTe npmbop B ceTb.

® YCTaHOBUTE PEryNAaTOp CKOPOCTU (4) B nonoxeHne MAX.

e [1na cobntoaeHns 6e30nacHOCTU He BbiHMMaTe Tonkatesb (14) n3
KpbilwkmM (13) BO Bpems paboTbl kombaliHa.

16
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- Make sure security cover (2) is securely locked in its place (3).
- Place the bowl on the motor block.

WARNING : Use extreme caution - blades are sharp. Handle carefully.

- Place the blade of your choice on the blade - holder (17)

- Place the blade holder (17) onto the bowl.

- Place the main lid on the bowl and lock in place.

- For your safety, always use the pusher to press down the ingredients
Never feed food by hand. Moving parts: keep fingers out of discharge
opening.

- Do not overload the bowl. In one operation, you can process maximum
1.5 kg. of food.

Processing Examples

(6) Blender

For thin slicing : Blade —A (20) —Recommended speed level is between 5-6
(Cheese)

For thick slicing : Blade -B (21) ~-Recommended speed level is between 5-6

(Cabbage, carrots onions)

For thin shredding : Blade -C (18) —Recommended speed level is between 5-6
(Carrots, cucumbers, cabbage)
For thick shredding :Blade -D (19) —Recommended speed level is between 5-6

(lettuce, carrots, apples)
For French fries : Disc —(22) —Recommended speed level is between 5-6

(Potatoes)

CAUTION : Make sure the unit is unplugged from power source and oper-
ating button is on "OFF" before inserting or removing attachments.
- First, remove the bowl (11) and main lid (13).
- Remove the security cover (2) (Security cover can be removed only after
the main lid (13) is removed)
- Place the blender on its place.
-WARNING : Use extreme caution - blades are sharp. Handle carefully.
- Place the bowl without any attachments on, and place the main lid and
lock it in place.

9
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IMPORTANT : Blender will not operate when lid (13) is not locked in
place. The bowl must be empty and without attachments when blender is
used.

- Place the lids of the blender (9, 10)

- Recommended speed levels for blending are between 5-Max. For soft
vegetables and fruits (e.g: banana), shard with the low speed then
increase according to your needs. For hard vegetables and fruits (e.g:
carrots) always use the highest speed or Max. Do not load the blender
with more than 300 gr. of hard vegetable in one time. Do not operate con-
tinuously more than 20 sec. In one time.

-You can crash 10 oz. O ice cubes in 15-20 sec. In the blender.

CAUTION : To prevent spilling, do not operate the blender with more than
1000 ml. Of soft liquid (e.g: soup).

- Always operate the blender with cover in place.

- When blending hot liquids, remove the small lid (10)

- Avoid contact with moving parts at all times.

- Keep Hands, hair, clothing, as well as spatulas and other utensils out of
the container while blending, to reduce the risk of severe injury to persons
of damage to the blender. A spatula may be used, but must be used only
when the unit is not running.

To remove blender, you must first remove the main lid (13)
(7) Juice Extractor

CAUTION : Make sure unit is unplugged from power source and operat-
ing button is on "OFF"

- Make sure the security cover lid is securely locked in its place.

- Place the bowl on the motor unit.

- Place in the juice extractor filter (30)

- Place the juice extractor lid (31) and lock it.

- The recommended speed level is MAX. For juice extracting.

- For your safety, always use the pusher to press down the ingredient.

- Always make sure juicer lid is locked securely in place before motor is
10
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4aCOBOW CTPESIKM A0 ynopa. YkasaTeNb Ha KpbILUKe AO/MKEH COBNACTb
C METKOW Ha kopnyce npubopa.

e YCTaHOBUTE eMKOCTb koMbaiiHa (11) Ha wTbipb kopnyca (6).

e [loMecTUTe HOX ANS U3MeNbYeHNs NPoAyKToB (23) Ha Ban (12).

e [lomecTUTe Basl C HOXOM B EMKOCTb. YO6eanTeCh, 4TO OH YCTAHOBNEH
NPaBWIIbHO.

e [lomecTuUTe NPOAYKTbI B EMKOCTb.

® HakpoliTe eMKOCTb KpbILLKol (13), NnoBepHYB ee MPOTMB YaCOBOW
CTpeJIKN Tak, YTOObI €€ BLICTYN BOLUEN B CNELMabHbIA Na3 Ha Koprnyce
[0 NosHOM dukcauunu.

® BknounTe npmubop B CeTb.

® YCTaHOBUTE PErynsiTop CKOPOCTU (4) B HY>KHOE MOSNIOXeHWe, Ans
KPaTKOBPEMEHHOIO YBEIMYEHNSI CKOPOCTU HXXMUTE Ha KHOMKy “PULSE”

(5).

OCTOPO>KHO: 6epuTe HOX TOJIbKO 3a N1aCTMAaCCOBbIE HYacTu, T. K. Ne3Bus
0OYeHb OCTpPble. XpaHUTE HOX ANS U3MeSIbY4eHNst MPOAYKTOB (23) TONbKO B
npunaraemom yexne (24).

Bpems 1 CKOpOCTb M3MeNbYyeHUs1 3aBUCAT OT CaMOro npogykra u ot
CTeneHu N3MeNbyYeHns, KOTopyto Bbl xenaete nonyynTb.

PekomeHaaLmm rno n3Mesb4eHuro rnpoayKToB:

NPOAYKT KOJIMMECTBO | YPOBEHb CKOPOCTU BPEMS
Msco 700r. Makc. 10-20c.
Nyk 700r. 5-6 10-20c.
Opexu 600r. 8-Makc. 10-20c.
Pbi6a 700r. 1-8 10-20c.
Cobip 700r. 1-8 10-20c.
Moprosk 700r. 6-8 20c.
Xne6 4 Kycka 6-8 10-20c.
51610k 700r. 8-Makc. 10-20c.
Metpywka Makc. 4 nydka Makc. 10c.
MaitoHes Makc. 1n. 8-Makc. 20c.

NnPUroTOBJIEHUE TECTA/MIOPE

MNMPELJOCTEPEXXEHUE: Mepen cbopkon kombaHa yaooCTOBEPLTECH, YTO
npuOOp He BKIIOYEH B CETb.
® YCTaHOBUTE 3aLLUTHOE YCTPOMCTBO (2) Ha kopnyc (3) NTOBOPOTOM NPOTUB
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npnbopoB. He cTaBbTe €ro Ha kakon-nmbo apyrov npmnbop.
9. He ponyckaiiTe pacnonoxeHns npoBoda Ha yriy cTona, a Takxe ero
KOHTaKTa C ropsiyeli NOBEPXHOCTLIO.
10. He norpyxainte komb6aiiH B BOAY.
11. ByaobTre akkypaTHbl Npy 06paLLeHnn C OCTPbIMU N1€3BUAMU KOMbBaHa.
12. He ncnonb3ayiite npnbop BHE NOMELLEHMS.

BE3OMNACHOCTDb: KyxoHHbIli kOMbaliH He paboTaeT, ecnu Kpbliwwika (13)
He 3aKpbiTa A0 LWenyka uin HenpasuiibHO YCTAHOBJIEHbI 3aLLUUTHOE
YCTPOWCTBO (2) nam emkocTb 6GneHaepa (8).

TNMPUMEYAHUE:

1. Mpexae 4yem yoanuTb 3aLUTHOE YCTPOMCTBO (2) Uar eMKOCTb
6neHpepa (8), cHavana cHuMmuTe KpbIwky (13).

2. MNepep akcnnyartaumer kombaliHa, He0OX0AMMO CHa4Yana yCTaHOBUTb
3alUUTHOE YCTPOICTBO (2).

3. Mepep akcnnyaTtaumen bnenpepa, yctaHoBUTe Kpbiwky (13) oo
Lenyka.

4. He ncnonb3ayiite 61eHAEP N KyXOHHbIN KOMOaH OLHOBPEMEHHO.

OKCMNNYATALNS KOMBAWHA:

lMpeaBapuTenbHble YCTaAHOBKU:

e YCTaHOBUTE 3aLLMTHOE YCTPOMCTBO (2) Ha kopnyc (3) NOBOPOTOM NPOTUB
4acOoBOW CTPesKM 0 ynopa.

e YCTaHOBUTE €MKOCTb koMbariHa (11) Ha wTbipb kopnyca (6).

® HakporTe eMKOCTb Kpbikol (13), NnOBEPHYB €e MPOTMB YaCOBOM
CTPeNkn Tak, YTOObI ee BbICTYN BOLLEN B CAELMabHbI Na3 Ha koprnyce
[0 NonHOM dukcaumu.

® YCTaHOBUTE PErynaTop CKOPOCTU (4) B HYXXHOE NONIoXeHMe, ANng
KPaTKOBPEMEHHOI0 YBEIMYEHMS CKOPOCTU HAXMUTE Ha KHonky “PULSE”
(5).

N3MEJIbYEHUE NMPOAYKTOB:

MNMPELOCTEPEXXEHUE: Mepen cbopkoin kKombaHa yaooCTOBEPLTECH, YTO

npubop He BKJIIOYEH B CEThb.

® YCTaHOBUTE 3aLLUTHOE YCTPOMCTBO (2) Ha kopnyc (3) NOBOPOTOM NPOTUB
14
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turned on. Do not remove the juice extractor lid (31) while operating.

- Be sure to turn switch to "OFF" position after each use. Make sure the
motor stops completely and unplug unit before disassembling.

- During use, turn "OFF the appliance temporarily to clean the pulp that
remains in the filter, with the help of the spatula (16)

- Do not put your fingers of other objects into the juicer opening while it is
in operation. If food becomes lodged in the opening, use food pusher (32)
or another piece of fruit or vegetable to push it down. When this method
of removing food lodged in the opening is not possible, turn the motor
"OFF" and disassembile juicer to remove the remaining food.

CLEANING AND MAINTENANCE

Never immerse the unit or cord or plug in water. Clean the motor block
with a damp cloth only. Only the stainless steel blades can be washed in
the dishwasher. All other parts can be cleaned in warm sudsy water using
regular dishwashing liquid.

Cleaning the blender :

Fill with sudsy warm water. Place cover. Run blender at maximum speed
for 30 seconds. Rinse at repeat if necessary.

EASY STORAGE IDEAS

4 pcs. of slicing, shredding blades; 1 pc of French fries cutting disc; Blade
holder; Coupler: Can be stored on the storage basket.(15) You can also
place this storage basket onto the main lid (13) for more efficient space
usage. Spatula: Can be placed on the spatula storage area which is on
the unit. Whipping beater attachment; Removable beater; Chopping blade
Can be stored on the storage housing (7) which is on the main body.

The power cord can be stored by pushing in to the inside of the main
body.

SPECIFICATIONS

Power Requirement 220-230V~50Hz 700W
Blender 1,51

Processor bowl 1,51

SERVICE LIFE OF THE FOOD PROCESSOR NOT LESS THAN 3 YEARS
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ENGLISH
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PYCCKUN

. Kopnyc kombaiHa

. 3alWwmnTHOE YCTPOMCTBO

LLkne

. PerynaTtop ckopoctu

. Knonka “PULSE”

LWTbipb

. OTcek ons xpaHeHnss HacagokK
. EMkocTb 6neHaepa

. Kpbliwka 6nengepa

10. MepHbIii cTakaH4Yuk 6neHaepa
11. EMKOCTb KOMbaliHa

12. Ban

13. Kpbllwka eMKoCcTu kombainHa
14. Tonkatenb

15. KoHTenHep onsa xpaHeHns
akceccyapos

16. JlonaTouka

17. Hacapgka onsa Tepok

18. Tepka ans Meskow LLUMHKOBKN

COENDUTAWN =

MEPbI MPEAOCTOPOXHOCTHU

19. Tepka ons KPYNHOM LLMHKOBKM
20. Jle3Bune ana TOHKOM Hape3kn
21. Jle3Bune os1a TONCTOM HApe3kun
22. lnck pns Hapes3kn CONoMKOM
23. Hox ana namenbyeHuns

24. Yexon ans Hoxa ans
M3MenbYeHus

25. Hacapka onst npurotToBneHus
TecTta/nope

26. OcHOBa o1 BEHYMKa Ans
B36MBaHMUSA

27. BeHuuk ans B3buBaHus

28. Yawa cokoBbIXMMaNKu ans
LIUTPYCOBbIX

29. KoHyC onst uuTpycoBbIX

30. Yawwa cokoBbXUManku

31. Kpbilwka ong yawm
COKOBbDKMMASIKN

32. Tonkatenb COKOBbIXMMAIKN

1. Mepepn oakcnnyataumein npubopa BHMMATENBHO MNpoYUTaniTe
WHCTPYKLMIO U COXPaHUTE ee AJi1S UCMNOMb30BaHNs B OyayLLEeM.

2. OtknovanTe nprubop oT ceTu:
* B cnyyae c60eB B paboTe;
® fepep, 41NCTKON;
® rocrne aKcnnyatauumn.

Noo

He vcnonbayiiTe Npubop C NMOBPEXAEHHBLIM LUHYPOM. HeucnpagHbii

npubop OTHecuTe B MaCTEepCKkyld K KBanuduuMpoBaHHOMY

crneumanucTy s NPOBEPKM N PEMOHTA.

Mepepn ncnonb3oBaHeM yoeauTech, YTO HanpsxeHne, ykasaHHOe Ha

npubope, COOTBETCTBYET HANPSXKEHNIO CETU B BALLEM IOME.

XpaHute npubop Boanu ot OeTei.

He ocTtaBnainte paboTtaiowmii npnudop 6e3 HabnoaeHNS.

Mpubop npepHaszHavyeH OJ19 UCMONb30BaHUS TOMBKO B TeX LEensx,

KOTOpbIE yKa3aHbl B UHCTPYKLMM.

He pasmeluaiite kom6aiH B6AM3M ra3oBbIX MIUT U HArpeBaTesNbHbIX
13



