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ENGLIS

Ne lopoa, HanmeHoBaHve cepBncHOro Anpec TenedoH
. uewpa
1. Mookaa Comuko-cepuic, 3A0 (”:“’f;pﬁi“;“'”" nep., 12, ctp.1 (095) 917-03-16
ComHuko-cepauc, 3A0 :‘;"x:g”f‘tjﬁ’:' nn (095)917-34-24
Couko-cepauc, 3A0 f;"g;:;‘;::;::;;e" 8/10.e10.5 | (995) 208-56-48
2. wm P o] ,000 yn. OHTysnacTos, 16 (3512) 34-04-95
3. KpacHospek UCTOK, CLL yn. Newuna, 28 (3912) 65-32-18
NOHTB yn. Konbuesas, 12 (3912) 36-67-09
4. BopoHex Op6wura-Cepeuc, 000 yn. fowbacckas, A., 1 (0732)77-66-25
5. Bonrorpan PaavoTtexnuka, 000 yn. Wremerko, 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. WpkyTok TA 3sepect, OO0 15 Cosetckuii nep., 4a (3952) 45-19-11
11. Tomck: AOenan-Cepsuc, 000 yn. YuebHas, 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 CEPBMC 000 yn. Boposckoro, 43 (8332) 23:20:;2
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. ExatepuHbypr 4 Wesenuu A.B. yn. Paguuwesa, 55 (3432) 23-10-20
LUEN-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. YeGokcapsi 4N Nantenkosa C.0. np. TpakTopocTpouTeneit, 24 (AMUTPUiA BepLumtii)
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-Cepsnc 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
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INSTRUCTION MANUAL

The more you use the food processor, the more you will be certain that
you made an excellent choice. Our main goal is to give you more than the
price. Your choice shows that we are achieving our goal. So thank you for
choosing our product. When you use your food processor according to
the instruction in this manual, you will be surprised how you are doing
everything easily. So that you will reach the promised performance.

CONTENTS

I. Important Safety & Usage Instructions
1. Introduce The Appliance

Ill. Technical Features

IV. Usage

V. Cleaning & Maintenance

1. IMPORTANT SAFETY & USAGE INSTRUCTIONS
¢ Read this instruction carefully
e Close supervision is necessary when any appliance is used by or near
children. Never leave the appliance unattended and keep out of the reach
of children or disabled or incapable persons.
¢ Blades are sharp; handle carefully.
¢ Before using the appliance, check that the power voltage corresponds to
that indicated on the rating plate.
* Always unplug the appliance when it is not being used or put in on parts
or taking off parts or before any maintenance or cleaning operation.
* Avoid contacting moving parts. Keep hands, hair, clothing as well as spat-
ula and other utensils away from attachment and beaters during operation
to reduce the risk of injury to persons, and/or damage to the appliance.
¢ Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions, or is dropped or damaged any manner. Return
appliance to the nearest authorised service facility for examination, repair
or electrical or mechanical adjustment.
¢ The use of attachments, not recommended or sold by the manufacturer
may cause fire, electric shock or injury. Don't use those attachment or part
in your appliance.
* Do not use appliance outdoors.
¢ Do not let cord hang over edge of table or counter.
¢ Remove attachments from processor before cleaning or washing.
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. ENGLSH PYCCKMH

YCJ/IOBUA FTAPAHTUMHOIO OBCNTY)XKUBAHUS

YBaXkaemMbliii nokynartenb!

dupma VITEK BbipaxaeT GnarogapHocTb 3a Baw BbiGop 1 rapaHTupyet
BbICOKOE Ka4yecTBO 1 6e3ynpeyHoe GyHKUMOHMPOBaHWe npuobpeTeHHoro Bamu
n3genvs npu cobnoaeHnn npasun ero akcnayaraumm. Cpok rapaHTMmn Ha Bce
n3genuvs - 12 mecaues co AHS NOKYNKW. JJaHHbIM rapaHTuiiHbiM TanoHom VITEK
NOATBEPXAAET WCMPABHOCTb [OAHHOrO u3genus u OepeT Ha cebs
obs3aTenscTBO no 6ecnnatHOMY YCTPaHEHUIO BCEX HEWCNpaBHOCTEWN,
BO3HUKLLMX MO BUHE Npou3BoauTens. MApaHTUNHBLIA PEMOHT MOXET OblTb
npov3BeneH B aBTOPU3MPOBAHHOM CEPBUC-LIEHTPE Ha Tepputopun Poccun.

Ycnoeus rapaHTum:

1. HacTosuwas rapaHTus umeeT cusy Npu cobnioaeHNN CneayoLwmx YCIoBUiA:

- NpaBuWibHOE WM YeTKOe 3anoSIHEHWEe rapaHTUMHOIO TanoHa C yka3aHwem
HaMMEeHOBaHWS MOOENN, ee CEPUIAHOro HOMepPa, AaTbl MPOAAXM U NneyvaTn
GVpMbI-NPOAasLA B rapaHTUNHOM TaslOHE 1 OTPbIBHBIX KYMOHAX;

- Hanmyve opurvHana KBUTaHuum (4eka), cogepallero narty nokynku.

2. VITEK octaBnseTt 3a co6oii NpaBo Ha 0TKa3 B rapaHTUAHOM 0BCNyXnBaHUn
B Cnyyae HenpenocTaB/ieHVs Bbilleyka3aHHbIX OOKYMEHTOB, WAW eciuv
MHbopMauus B HUX ByAeT HENONHOW, Hepa3bopyMBO, MPOTUBOPEYNBOIA.

3. TapaHTus He BKOYaeT B cebs nepnoamyeckoe ob6cnyxmBaHne, yCTaHOBKY,
HACTPOWKY n3genvsa Ha oMy y Bnagenbua.

4. He nognexartr rapaHTUMHOMY PEMOHTY wusgenua C gedektamu,
BO3HUKLLVMW BCNeACcTBUE:

- MEexaHW4yecKkunx NoBpeXAeHUN;

- HecoOnoAeHUs1 YCNOBWIA SKcrJlyaTauum unnm ownboYHbIX OencTBUn
Bnagenbua;

- HenpaBWIbHOM YCTAHOBKWU, TPAHCMOPTUPOBKY;

- CTUXWIAHbIX 6eacTBUn (MOJIHUS, MOXap, HaBOOAHEHME U T. M.), a TakKxe
APYrnX NPUYMH, HaxXOASALWMXCA BHE KOHTPOSS NPOAAaBLA N M3roTOBUTENS;

- nonagaHusi BHYTPb M34enus MOCTOPOHHUX MPeaMETOB, XWAKOCTEW,
HaCEKOMBbIX;

- pemMmoHTa nnun BHECEHUS KOHCTPYKTUBHbIX M3MEHEHNN
HEYNOSIHOMOYEHHbIMW NNLAMU;

- Mpu BbIXOAE U3 CTPOS AeTaneit, o6nagaowmx orpaHU4eHHbIM CPOKOM
Cnyx6bl.

5. HacToswasa rapaHTMs He ylweMnseT 3akoHHbIX npaB noTpebutens,
npeaocTaBneHHbIX eMY AeNCTBYIOLLMM 3aKOHOOATEIbCTBOM.

21
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COKOBBDKUMAJIKA 0J19 GPYKTOB U OBOLLIEN.
Heob6xoaumMbie KOMMIEKTyOWmne:
Yawa (B1) n cokobixumanka (G).

YcraHoBka getanei (puc.7):

3akpenuTe yawy (B1) Ha ocHoBHOM kopnyce (A). MomecTute dunstp (G3)
B eMKOCTb Nnof, BbXUMKK (G4) n yctaHoBuTe B Hawy (B1). 3adukcupyinte
Ha yalle KpbILKY COKoBbXMManku (G2).

PekomeHAyemMasi CKOPOCTb:

YcTaHoOBUTE PErynsTop CKOPOCTU B No3uumio 1.

BHuMaHme:

Ecnv Bbl yCTAHOBUTE CKOPOCTb B MO3nLMIO 2, TO B COKe ByAeT CANLLIKOM
MHOro MsIKOTH.

YUCTKA KOMBAMHA

Mo okoH4YaHWio paboTbl 06513aTENBHO BbIHBETE BUJIKY U3 PO3ETKM.

CH/MMUTE Yalwly C OCHOBHOrO Koprnyca, NnoBopauyMBasi ee Mo 4YacoBol
cTpenke. BeiMoliTe 1 BbICYLLUUTE BCE KOMMIEKTYIOLLME, ANCKN U HACAOKM.
B uensx obneryeHusi yxopa 3a kKombaiHOM COBETYEM OMoOJiacKMBaTb
Hacagku cpasy nocne ux MCNonb30BaHUS; B MEpBYIO o4epedb 3TO
KacaeTcs HacaAok K COKOBbIXMMAsKaM, Tak kak GpyKTel coaepXkaTt MHOMo
caxapa.

He norpyxainTe ocHoBHOM Kopnyc (A) B Boay! NpocTo npoTpuTe ero.

CNEUUDUKALNA

220-230 B ~ 50 [y 450 BT
300-1000 r./1 n.

HanpsixeHne/MOLWHOCTb
EmkoCTb yawin

CPOK CJ1Y)KBEbl KYXOHHOIO KOMBAWHA HE MEHEE 5-TWU JIET

20
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PYCCKUN ENGLISH

e Always make sure bowl lid or juice extractor lid is locked securely in place
before motor is turned on. (Figure 1)
¢ Do not overload the food processor or exceed maximum capacity.

Il. INTRODUCE THE APPLIANCE

A. MAIN BODY
Al. Drive shaft
A2. On/Off switch
1-Low speed

2- High speed
Off

P- Pulse

B. BOWL GROUP
B1. Bowl

B2. Bowl lid

B3. Bowl lid pusher
B4. Filling tube

C. DISC SET

C1. Slicing disc

C2. Coarse grating disc
C3. Fine grating disc
C4. Chipping disc

C5. Disc holder

C6. Disc shaft

D. BLADE SET

DI. Chopping blade - metal
D2. Kneading blade - plastic
E. SPATULA

F. CREAM ATTACHMENT

G. JUICE EXTRACTOR

o



G1. Juice extractor pusher
G2. Juice extractor lid

G3. Sieve/Filter

G4. Pulp collector bowl

lll. TECHNICAL FEATURES

Voltage : 220-230V, 50-60 Hz.
IEC Power :450W

Bowl Capacity 1300 g -1000 g./lit
Juice Extractor :0.51t.

To set the correct speed, turn the On/Off switch to speed "1" or "2". To
stop the appliance return the switch the "Off" position. Pulse function
remains on as long as the switch is held in the "P" pulse position (Figure
2). At the application and procedures tables you can see "1->2" sign for
speed setting. That means, first place the switch "1" position and than
change the position to "2".

IV. OPERATING THE APPLIANCE MIXING AND KNEADING (Figure 4)
e You can mix or knead up to 700 g of soup, dough or pastry by using
Chopping Blade or Kneading Blade.

¢ Place the bowl over the drive shaft, locate on motor base and rotate the
bowl anticlockwise until it locks into position. (Figure 3)

¢ Place the chopping or kneading blade on to drive shaft in the centre of
the bowl. Put the ingredients in the bowl.

¢ Place the bowl lid on top of the bowl. Rotate the lid anticlockwise until the
locking tabs slide in to the inner locking slot on the base and the handle.
(Figure 5)

* For kneading the dough or pastry operations, don't put water in to the
bowl at the beginning. Pour the water through the filling tube while the
processor is running. Add the water or other liquid in a slow, steady stream,
only as fast as dry ingredients absorb it. If

liquid sloshes or splatters, stop adding it but do not turn off processor.
Wait until ingredient in bowl have mixed, then add remaining liquid slowly.
® Applications and procedures is mentioned in the Table 1.
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ENGLISH PYCCKUH

Cbipoe msico, Msico oTaenute OT Xuvpa v XpsiLLe U rnopexsTe Tak,

pbiba, NTnya 4TO0bI KYCO4YKM CBOOOAHO MPOXOANIN Yepe3
oTrBepcTme. Msco yactnyHo 3amMopo3bTe. Micronb3yiTe
TOJIKATESIb.

KonyéHoctu, HapexbTe Ha Takmne Kycoyku, 4ToObl CBOGOAHO

BapEHoe MSICo npoxoansn 4epes oTBeEPCTUE. VICNONb3yNTE TONIKATE b.
Cocucku cHavasia 04ncTuTe.

Kaptogerb, O4umcTnTEe OBOLLM OT KOXYPbI, HAPEXBLTE HA TaKne

cenbaeperi KYCOUYKU, 4TOObI MPOXOAN/IN Hepe3 OTBePCTUE.

Yicrnionb3ywite Tosnkaresib.

PexomeHaaunm rno ncrnosib30BaHNIO ANCKa AJ1s1 HApe3aHus

cTpyxkoii (C4):

Kaprogenb KapToLuky no4ncTuTe, nosioxnTe B OTBEPCTHE.
Yicnonb3yvite Tonkaresns. JaHHbIN ANCK NCMOIb3YEeTCs
451 Hapesku kaptogens ¢pu.

PekxomeHaaynn no ncrnosib3o0BaHuIo KPynHoi tepku (C2):

Jlyk, kapTogens, [lonoxute NnpoRykTbl B OTBEPCTHE.

cenbaepen, Ucnonb3yrite Tosnkarens. Eciv Heobxoammo,

516710Kn, rpyLmn 04UCTUTE OBOLUM OT KOXYPbI M NTOPEXBLTE NX Ha Takne
KYCO4ky, 4TOObI CMOIJIV MPOTY YEpe3 OTBEPCTHE.

MopkoBb,orypupl, [1oaroToBiI€HHbIE OBOLLM BIIOXUTE B OTBEPCTHE.

TOoMarhl,Kanycra  VICronb3yvite ToskaTesb.

Coip CbIp HapexbTe Ha Takme KyCcoyku, 4T06bl CMOrv
rpovity 4epe3 oTeepcTue. i Toro 4Tobbl Cbip HE
KDOLLIMJICS], UCTIO/Ib3YTE TONIKATE b,

PekxomeHaayun no ncrnosib3oBaHuio Mmeskoii tTepku (C3):

Llokonan Lllokonapn pasnomarite Ha Takme Kyco4ku, 4ToObl
CMOIIn NPoKTY Yepes oTBepcTne. VIcrnonb3yrite
TOJIKaTE b,

Jlyk lMouncTute ayK 1 paspexsTe Ha Mos1I0BUHKN. JTyk
r1os10XuTe B 0TBEPCTHE. VICcronb3ysiTe TonKaTes.

YecHok lMo4ucTuTe 4eCHOK, MNoIoXNTE B OTBEPCTHE

(muH. 250 r).Vicrions3ysite Tonkarens.

19
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YcraHoBka (puc.6):

3akpenute Yawy (B1) Ha ocHoBHOM kopnyce kombaiHa (A). BctaBbTe
HYXHbIn Bam pguck (C1/C2/C3/C4) Ha Hacagky ana auckoB (C5).
3akpennte Hacaaky C AMCKOM B Yalle. 3aKpoiTe Yally KPbILLKON.

Ha kpbiwwke Yawm (B2) pacnonoxeH TonkaTesnb.

Mcnonb3yiiTe Tonkatenb AAs Hape3aHus JIOMTUKaMW U HaTUpaHus
KapTodens, orypuoB, KanycTbl, MOPKOBW (NpenBapuTesibHO MnopexbTe
OBOLLUM Ha KYyCOYKM pasmepoM 6-7 CM.), Takke MOXHO HapesaTb Wn
HaTepeTb Peanc, KOPHULLIOHbI, MOPKOBb.

PexomeHayemasi CKOPOCTb

B 3aBMCMMOCTM OT TOro, Kakon AUCK Bbl UCNONb3yeTe, yCTaHaBANBaANTE
perynsatop ckopoctM B no3uumilo 1 wnam 2, nnbo B N0O3UUMIO
NyfbCUPYIOLLLErO peXnma.

PekomeHaaLnm no ncnosib30BaHNIO ANCKAa AJ151 LUNHKOBKU (Pe3Ku

Kpy>xo4kamu) (C1):

Mpoaykrbi PexomeHgauun

Jlyk [lo4ymncTuTe NyK M paspexsTe ero Ha Takme KyCOYKu,
KOTOpPbIE Obl MOITIV MPOTY Yepe3 OTBEPCTUE B KPbILLIKE.
lpoTosnkHUTE MX B OTBEPCTHE.

MopkoBb,6aHaHbl, Ecsv Bbl He xoTuTe pe3atb nepepabarsiBaeMble OBOLLN

baksnaxaHbl, KpY>XXO4YKamu, KIaamTe nx B OTBEPCTNE BEPTUKASIBHO.

orypubl Ecnm xe xotute npoayKTel pe3aTtsb npoaoaroBaTbiMm
A0JIbKaMU, KaanuTe nx B OTBEPCTUE FrOPU3OHTASIbHO 1
UCIONIb3YTE TONIKATE b,

TpunbbI [buybbI 0I0XNTE B OTBEPCTHE, UCIO/Ib3YITE TOSIKATE Ib.

SA610ku, rpyLum o xenaHuio oYNCTUTE PPYKTbI OT KOXYPbI, Pa3pexnsTe
Ha 4eTBEPTUHKU 1 [OJI0XAUTE 1X B OTBEPCTUE.

Ctpyyku ¢paconm, Hapexste nx BAOJb, KNaaNTE FrOPU3OHTASIbHO B

nanpuka OTBEPCTHE, NCIO/b3YITE TOSIKaTeslb.

Cbip CbIp HapexbTe Ha Takue KyCO4Kky, YTOObI MOV MPOMTA
4yepes otBepcTue. MIcronb3yiiTe To/IKaTesib, 4TOObl Cbip
He KpOLLWJICS.

Kanycra HapexbTe kanycTty, rnpv nepepaboTke UCrosb3yiTe
TOJIKaTe b
Canar Canar pasgennte Ha IMCTbI. JIMCTbI CBEPHUTE,
10J10XNUTE MX B OTBEPCTUE,NCOJIb3YITE TOJIKaTESIb.
18
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PYCCKUM ENGLISH

CHOPPINGBLADE(F1) Table 1
Ingredient Quantity Speed Setting Work Time
Soup 1000ml. 1->2 20 sc.
KNEADING BLADE(F2)

Ingredient Quantity Speed Setting Work Time
Sweet Dough 700gr. 2 20 sc.
Cake / Bread Dough 700 gr. 2 2min.
Pie / Pastry Dough 700gr. 2 2min.

CHOP PING (Figure 4)

e Chopping Blade is used for chopping process

* Place the bowl over the drive shaft, locate on motor base and rotate the
bowl anticlockwise until it locks into position. (Figure 3)

* Place the chopping blade in to the drive shaft in the centre of the bowl.
Put the ingredients in the bowl. Pre-cut the large ingredient parts in to small
pieces before putting than in the bowl. If you chopping meat, use only
boneless meat. (Figure 4)

* Place the bowl lid on top of the bowl. Rotate the lid anticlockwise until the
locking tabs slide in to the inner locking slot on the base and the handle.

(Figure 5)

e Applications and procedures is mentioned in the Table 2.
CHOPPING BLADE (F1) Table 2
Ingredient Quantity Speed Setting Work Time
Vegetables 500 gr. 2 10sc.
Carrots 500 gr. 2 30 sc.
Tomatoes 500 gr. 2 20 sc.
Onion, Garlic 400 gr. PULSE 5sc.
Herb, Parsley 100gr. PULSE 5sc.
Nut, Wallnut 400 gr. 2 5sc.
Cheese 300 gr. PULSE, 2 10sc.
Salami, Hot dog 400 gr. PULSE, 2 10 sc.
Meat, Fish, Poultry 400 gr. PULSE, 2 20 sc.
Frozen Fruit 1000 gr. 2 20 sc.

BEATING/WHIPPING

e Cream Attachment is used for beating or whipping process.

* Place the bowl over the drive shaft, locate on motor base and rotate the

bowl anticlockwise until it locks into position. (Figure 3)

e Place the Cream Attachment on to the drive shaft in the centre of the
7
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bowl. Put the ingredients in the bowl.

¢ Place the bowl lid on top of the bowl. Rotate the lid anticlockwise until the
locking tabs slide in to the inner locking slot on the base and the handle.
(Figure 5) o Applications and procedures is mentioned in the Table 3.

CREAM ATTACHMENT Table 3
Ingredient Quantity Speed Setting Work Time
Mayonnaise 600 ml. 1 15sc.
Sauces 600 ml. 1 20 sc.
Egg 10ea. 1->2 5sc.
Ice cream 500 gr. 1->2 20 sc.
Whipping Cream 500 gr. 1-->2 20 sc.
Lemonade, Buttermilk ~ 700ml. 2 10 sc.
Sweet Dough 500 gr. 1->2 2 min.

GRATING I SLICING / CHIPPING (Figure 6)

¢ Disc sets are used for grating, slicing and shipping process.

¢ Place the bowl over the drive shaft, locate on motor base and rotate the
bowl anticlockwise until it locks into position. (Figure 3)

¢ With the smooth face of the disc plate uppermost, fit the required blade
in to the disc holder. To do this, first identify the recess marked "PUSH"
along one of the long sides of the blade. Insert the retaining slot on the
opposite side in to the disc holder. Then gently push down on the area of
the disc marked "PUSH" to click the metal disc in place. Place disc holder
on to the disc shaft ensuring that slots on top of shaft are located on the
underside of the disc holder. Place the disc holder and shaft on the drive
shaft in the centre of the bowl.

¢ Place the bowl lid on top of the bowl. Rotate the lid anticlockwise until the
locking tabs slide in to the inner locking slot on the base and the handle.
(Figure 6)

¢ Pre-cut the large ingredient parts in to small pieces before filling them in
the bowl.

¢ Insert the ingredient in to the filling tube and use the pusher to guide
through the tube. Never use fingers to push food down the filling tube.

e Which ever plate is being used, speed 2 or pulse is recommended. Don't
use speed 1.

* Applications and procedures is mentioned in the Table 4.
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. ENGLSH | PYCCKMH

B3BUBAHUE

Heob6xoaumbie KOMNEKTyOLME:

Yawa (B1) n Hacagka ana B36mBaHus kpema (F).

Mcnonb3ya Hacapky nns B30MBaHWA KpPema, MOXHO NpUroTOBUTL
MalioHe3, CoycChbl, B36UTb cnmeku (o 0,5 n) n 6enkn (o 10 auw).
BHumaHune:

He ncnonb3yvite Hacaaky (F) ans 3ameLuviBaHusi rycToro Tecra.

YcraHoska (puc.1-5):

YctaHoBuTe 4awy (B1) Ha ocHOBHOWM kopnyc u 3adukcupynte ee.
YcTaHoBUTe Hacaaky ans B36usaHus kpema (F) B yawy. NomecTtute B yawly
VMHrpeaneHTbl. 3akporTe Yyally Kpbiwkown (B2).

PexomeHayemasi CKOpOCTb

[ng NpuroToBfeHNs Kpema U XUAKOro coyca YCTaHOBWUTE Perynsatop
CKOpOCTW B no3uumio 1.

Mpun B3OMBaHMM ManoHe3a W aul, HayHUTe C nosuumm 1, a 3arem
yBeNn4MBamTe CKOPOCTb A0 NO3nLmK 2.

PekomeHgayuu no ncrnosib30BaHnI0 Hacagku ans s36ueanus (F):

MpoAaykTsi Konnyecteo CkopocTb Bpemsi uamenbyeHns
MavioHe3s 600 mn 1 15¢

Coycbl 600 mn 1 20c¢c

Siua 10 1->2 5¢c
MopoxeHoe 500r 1->2 20c

CnvBku 500r 1->2 20c¢c
KokTerinb 700 mn 2 10c
lMvpoxHoe 500r 1->2 2 MUH

TEPKA/ HAPE3KA JIOMTUKAMU

Heob6xoaumbie KOMIEKTyOLWMNE:

Yawa (B1) n gnucku (C).

Mcnonb3ys COOTBETCTBYIOWMIA ANCK. Bbl MOXeTe Menko nopesaTthb:
KkapTodenb, NyK, Orypubl, CBEKY, pPeabKy, S6/10KM, MOPKOBb, KarnycTy,
cenbAepen, a Takxke Cblp v OPbIH3Y.

17

o



1608. gxd 05.06.03 15:38 Page 18

- 3akpenuTe Hacaaky (D1) nnum (D2) B ueTpe Yawuu;
- NomecTUTE NHIrPeanEHTHI B Yallly;
- MpoyHo 3adukeupyiite Yawy (B1) kpbiwkoit (B2);

PexomeHayemasi CKOPOCTb

Ons namenbyeHns yCcTaHOBUTE PErynsaTop CKOPOCTU B no3uumio 2. Ans
TOro 4To6bl YETKO KOHTPONIMPOBATb NPOLLECC U3MENbYEHUS, UCMONb3YiTe
NyNbCUPYIOLWNI pexnm. st cCMeLluMBaHs UCMONb3ynTe No3uumio 2.

[ns 3amelunBaHus, yCTaHOBUTE PETYNSITOP CKOPOCTY B No3uumio 1, yepes
HECKOJIbKO CEKYHJ, - B MO3ULMIO 2.

PekomeHaavunu no namenb4eHnio npogykros (D1):

MpoAaykrsl Konndectso CkopocTtb Bpewmsi uamenbyeHnsi
Cyn 700 mn 1->2 20c
OBolumn 500r 2 10c
MopkoBb 500r 2 30c
TMomuaopsi 500r 2 20c
Jlyk, 4eCHOK 400 r MyJ1bCOBbIVi PEXVM 5¢c
3eneHsb, netpywka 100 r yJ1IbCOBbIN PEXUM 5c¢c
Opexn 400 r 2 5c
Cbip 300r ry/IbCOBBbIV PEXUM, 2 10c
KonyéHocTtn 400 r ryJ/IbCOBbIN PEXUM, 2 10c
Msico,pbiba,ntuua 400 r yJ1IbCOBbIN PEXUM, 2 20c
MopoxeHbie 1000 r 2 20c¢c

PPYKTLI

PexomeHaauuu no UCriosib30BaHUIO HACaAKMN A1 3aMeLUNBaHNs
Tecra (D2):

MpoaykTsi KonnvecrtBo CkopocTtb Bpemsi uamenb4yeHns
lMvpoxHoe 700r 2 20c

Tecto ans 700r 2 2 MUH
MPOXKOB / xieba

Tecto ans 700r 2 2 MUH
oyoyek/

CJ/1aKoro rie4eHes

PYCCKUM ENGLISH

ONIONS Peel the onions and halve if to large to fit into the filling
tube. Please them in the filling tube.

CARROTS, EGGPLANT, For rings arrange foods vertically in the filling tube,

BANANAS, CUCUMBERS cutting them so they are even in height. For slices

arrange foods horizontally in the filling tube and process

using firm pressure.

Pack the mushrooms in the filling tube on their sides and

process using firm pressure.

Peel if desired and quarter the fruit. Lie the quarters on

their sides in the tube

BEANS,GREEN PEPPER  Cut into lengths, pack horizontally into the filling tube and
process using firm pressure.

CHEESE Cut the cheese into pieces large enough to just fit the fill
ing tube. Process using light pressure on the filling tube
to prevent cheese crumbling.

MUSHROOMS

APPLES, PEARS

CABBAGE Cut cabbage into wedges to fit filling tube and process
using firm pressure.
LETTUCE Separate the leaves of the lettuce, roll them firmly, pack

into the filling tube and process using firm pressure.
RAW MEAT, FISH, Trim fat and gristle of meat and cut to fit snugly in the fill
CHICKEN ing tube. Freeze until partly frozen and process using firm
pressure.

SALAMI, SAUSAGE,
COOKED MEAT

Pack the filling tube snugly placing meat in the filling tube
vertically, process using firm pressure. For sausage skins
first.

POTATOES, CELERIAC Peel them, cut into pieces if necessary to fit the filling
tube and process using firm pressure.

SLICING DISC (C1) Table 4
POTATOES Peel the potatoes, pack into the filling tube and process using
firm pressure. This disc makes trench fries from potatoes.

CHIPPING DISC (C4)
ONIONS, POTATOES,
CELERIAC, APPLES PEARS

Pack into the filling tube and process using firm
pressure. Peel and cut into pieces if necessary to
fit the filling tube.

Prepare the vegetables and pack into the filling
tube. Packing vertically will give shorter shreds
than packing horizontally.

CHEESE Cut the cheese to fit the filling tube snugly process
using light pressure on the pusher to prevent the
cheese crumbling.

9

CARROTS, CUCUMBER,
TOMATOES, CABBAGE
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COARSE GRATING DISC (C2)

CHOCOLATE Break chocolate into pieces to fit the filling tube and process
using firm pressure.

ONIONS Peel the onions and chop into halves. Place onions in the fill
ing tube, cut edge down. Process using firm pressure.

GARLIC Peel and place minimum 250 g. into the filling tube and

process using firm pressure. To help wash the ingredients
through, pour 1/4 cup olive oil.

FINE GRATING DISC (C3)

JUICE EXTRACTOR (Figure 7)

* The juice extractor can be used to juice any kind of soft fruit or vegetable.
* Place the bowl over the drive shaft, locate on motor base and rotate the
bowl anticlockwise until it locks into position place. (Figure 3)

* Place the juice extractor assembly on to the shaft into the centre of the
bowl ensuring central part is located over central drive shaft. Place juice
extractor lid on top of the bowl ensuring that it is placed over the three
locating slots at the top of the inside of the food processor bowl and rotate
anticlockwise until it locks into place. (Figure 7)

* Food needs to be cut into suitable sizes, to insert into the filling tube
before juicing. Peel citrus fruits, pineapples, melons, etc. Stone cherries,
plums, apricots, peaches etc.

¢ Always switch on the appliance before you put the fruit or vegetable in the
juice extractor.

e Switch off the appliance from time to time to remove pulp from the sieve
and pulp collector bowl, if it starts to vibrate strongly.

e Speed 2 is recommended.

V. CLEANING AND MAINTENANCE

e Always switch off and unplug the food processor after use and before

removing and cleaning attachments.

* Remove the bowl by turning clockwise.

* To make cleaning easier, rinse removable attachments straight after use,

after first removing.

e Wash and dry the attachments and bowls. Avoid using scouring pads,

harsh detergents and abrasives. Dry with a soft, clean cloth.

¢ Wipe the motor base with a slightly damp cloth, do not immerse in water.

¢ If your appliance does not work first check that the appliance is plugged

in correctly. Check that the parts are correctly positioned on the motor unit.
10
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. ENGUsH | PYCCKMH

300 -1000r/ 1 n - B yawe (B);
0o 0,5 11 - B cokoBbIXMMAaSIKe AJ19 TBepAbiX GPYKTOB 1 OBOLLEN;

SKCMNYATALIMS KOMBAVMHA

MepemelwunsaHne /3ameLunBaHne /mamesib4eHne

Heobxoanmble getanu: yawa (B1) n komnnekt Hacanok (D).

- TMnactmaccoBas Hacagka (D2) ncnonb3dyeTcsa Ans 3aMeLunBaHns Tecta
1 nepemeLunBaHng.

- Hox (D1) wucnonb3yetcd pAng w3Mesnb4eHUS NPOAYKTOB U
nepemeLunBaHuns.

MepemewmnBaHne

- 3a 20 cek. MOXHO NpuUrotToBuTb A0 700 Mn cyna nnm komnora.

- 3a 20 cek. MOXHO nNpurotoBuTb A0 700 Mn Xuakoro Tecta ans 6,MHOB,
Badenb u .M.

- 3aMellMBaHMe TecTa cpefHen MNIOTHOCTU (ONsa neyeHbsl, kekca)
OTHUMET BCEro 2 MUHyThl Baluero Bpemenu.

3amewmBaHue Tecrta

3a 2 MuH. Bbl moxeTe 3amecuTtb 1o 700 r kpyTOro TecTa (4ns NMporos,

xneba n T.n.).

BHumMmaHue:

- Cpa3sy xe Bbikoyarite kombaviH, Kkorga TeCTo MPUHUMAET OBasbHYIO
popmy.

- [lpu 3amerunBarHunm 700 r TecTa He BkJIlo4ariTe kombariH 6osee 4em Ha
2 MUH.

U3menb4yeHne

C nomouupsio kombaiHa Bcero 3a 10-30 cekyHA, Bbl MOXeTe n3amenbymTs oT
100 po 1000 r NnpoAyKToB: Cbip, CyXOdPYKThl, TBEPALIE OBOLLM (MOPKOBb,
cenbAepeit), NyK, LUNUHAT, TakXe CbIPOe U NPUrOTOBAEHHOE MSCO (MSICO
LOMKHO ObITb OTAENEHO OT KOCTEN M NOPEe3aHOo Ha KPYMHbIe KYCKK), Cbipas
W NPUrOTOBNIEHHas pbiba.

YcraHoBka komnnektyowmx (puc.1-5):
YctaHoBuTe yawy (B1) Ha Ban (A1) Ha OCHOBHOM kopnyce kombaiHa (A), n,
[iepxa ee 3a py4Ky, NoBopayumBanTe, noka OHa He BCTaHET NPOYHO Ha CBOE
MeCTO.

15
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C. Komnnekr auckos

C1. uck ona HapesaHus TIOMTUKaMm
C2. KpynHas Tepka

C3. Menkasa Tepka

C4. Quck ona HapesaHust CTPYXKOM
C5. Hacaaka onsa anckos

D. Komnnekr Hacanok

D 1. Hox ana namenb4yeHus NnpoaykToB

D 2. MnacTtmaccoBas Hacaaka Afis 3amMeLlnBaHng Tecta
D 3. Yexon onsa Hoxen

E. JlonaTo4ka
F. Hacagka nns B36uBaHuUs1 Kpema

G. CokoBbDKMMasIKa Assi GpyKTOB u oBoL e
G1. Tonkatenb

G2. Kpbliwwka

G3. dunstp

G4. EMKOCTb Nog, BbIXXUMKN

TEXHUYECKUE XAPAKTEPUCTUKHN

MowHocTb apuratens - 450 BatT.

Cobniogarnte npasuia 6e3onacHoOCT nNpu pabote ¢ kKombGaliHOM, nNpexae
YeM OTKPbIBaTb KPbILLKY HEOOX0AMMO A0XAATbCs MOJIHOA OCTaHOBKM
paboTbl auratens. KombaiiH 6ynet paboTaTb TONbKO B TOM Cllydae, ecnm
BCE KOMMJIEKTYIOLLIME YCTAaHOBNEHbI NMPAaBUIILHO.

MEPEA, NEPBOW 3KCMJIYATALIMEN

Pacnakyinte komGaiiH, BBIMOIATE BCE KOMMEKTYIOLIME TEeMnaon BOAON.
BHuMaHue:

Kopnyc ¢ aBuratenem MbiTb HEMb3s. Ero MOXHO npoTtupats B/IAXHOM
TPSINKOV. BHUMATEIbHO NPOYTUTE MHCTPYKLMIO.

NMPAKTU4HECKUE COBETbI
B 3aBrcumMoOCTM OT NnpuroTaenmMeaemMoro 6nona, cobnogaiTe cnegyowme
06beMbl kombariHa:

14
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PYCCKUN ENGLISH

Check that the lids are locked into position correctly. If the appliance still
does not work then contact your local service agents.

SPECIFICATIONS

Power Requirement 220-230V~50Hz 450W
Juice extractor 0,51.

Processor bowl 300g.-1000g./1,01.

SERVICE LIFE OF THE FOOD PROCESSOR NOT LESS THAN 5 YEARS

11
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ENGLISH PYCCKUM

COAEPXAHUE

¢ [paBwunia Nonb30BaHUA KYXOHHbIM KOMBanHOM;

e OnucaHune npmnbopa;

® TexHn4eckme xapakTepUCTUKK;

® Y70 HY>XHO caenaTb nepen, nepBbIM 3anyckom kombariHa;
e [pakTnyeckmne CoBeThI;

e OkcnyaTaums kombanHa:

3amelunBaHve TecTa/CMeLlBaHne/u3mMenbyeHme
BabuBaHve/Tepka/Hapeska noMT1kamMu/Hapeska CTPYXKON.
CokoBbiXumarska Ansi OBOLLEN 1 PPYKTOB;

* Yuyctka kombaiHa;

MPABWUJIA NOJIb30BAHUS KYXOHHbIM KOMBAMHOM
BHMMaTeIbHO 03HAKOMbLTECH C JAHHOW MHCTPYKLMEN.

Bo nabexaHne nopaxeHusi 3NeKTPUHECKMM TOKOM, He MnomeLlamnte
OCHOBHOV4 KOpPMYC B BOAY W KaKylo-n1nmbo Apyryto XXUaKoCTb.

Bynobre 0CcOBEHHO BHUMATENbHLIMKW, €CAN PSAOM C paboTalowmm
KOMBaNHOM HaxoAasATCs AeTU.

OTknoyaniTe NpuBOPT OT CeTU BCAKMIA pas, Koraa He Nosib3yeTechb UM,
a Takxke Korga MeHsieTe Hacaku, AUCKU UK YNCTUTE KOMBaliH.

Bo Bpemsi paboTbl He KacaTecb ABUXYLLMXCA YacTeln kombariHa. [Ans
YMEHbLUEHUS BEpPOATHOCTW MONy4YeHUs TpaBM U BO wusbexaHue
NoSIOMKM MexaHun3ma, cnegute 3a Tem, 4ToObl BO Bpemsi paboTbl
KombaiiHa B 30HY AeCTBUS ero AMCKOB M APYrnx Hacagok He nonanu
BaLLUW PyKW, BOJIOCHI, OAEXAA, a TakKe /1IonaToykun Aas pasMeLlnsaHns
M Apyrne KyxOHHble NPUHa[IeXHOCTH.

Henb3s akcnnyaTupoBaTb KOMOBalH C MOBPEXAEHHbIM LUHYPOM
MUTaHUA NN BUAKOW, MPU HaIMYMM HEWCNPABHOCTEN, a Takxe B
cnyyae, ecnu Bbl ypoHUnn komGaiH nnuv nonomManu kakyo-nmbo 13 ero
yacTten. B nogobHbIx cnyyasx Bam Heobxoammo noctaButb npubop B
CEPBUCHLIN LIEHTP A1 ero OCMOoTpa, PEMOHTA, 3NEKTPUHECKON Un
MEXaHNYECKON HAaCTPOMKM.

Bo unsbexaHne noxapa, nopaxeHusi 3neKTPU4YECKMM TOKOM Wan
TpaBMbl, UCNOJML3YNTE TONBKO Te AeTann, KOTOpble PEeKOMEHO0BaHbI
Unn peanuayiloTca nponssogutenem. na onpeaeneHHbX NpoaykTos
MCNOJb3YMTe COOTBETCTBYIOLLME HACAOKN.

He akcnnyaTupyiite kombaiH BHE NOMELLEHMS.

12

8) Cnegute 3a Tem, 4TOObl LUHYP MUTaHMS HE CBUCcan CO cTona wuan
CTOWKN.

9) Tlepen MblITbEM CHUMATE ANCKN N HACAAKM C KOMbBalriHa.

10) unckn n HoXu o4eHb ocTpble. Cobnioaalite 0OCTOPOXHOCTb,
nprkacascb K HUM.

11) MNepepn 3anyckom kombarHa NPOBepPbLTE, NPABUILHO M YCTAHOBJIEHA
KPbILLKA COKOBbIKMMAIKU.

12) Hukorga He onyckaiTe nanbubl UNUM Kakue-nnbo npeamMeTbl B
nojaoLmin oTcek paboTatoLLeli CoKoBbKMManku. Ecnn dpykTel nnm
OBOLLUM 3acTps/vM B nojarolemM OTCceke, TO UCNOoNb3ynTe TonkaTenb
WUnu apyrme Kycodkn GpykToB nnum osoLlen. Ecnm sactpsaswmne GpykTbl
WX OBOLUM He YyAaeTCs U3BMeYb TakMM CnocOoOOM, TO BLIKJIOYUTE
KOMOaliH 1, CHSB KPbILLKY COKOBbDKMMAKW, YAANUTE UX.

13) Ans yMeHblleHUs BEPOATHOCTM MNOJIyYeHUs TpaBMbl, Nepen
KPEMNEHUEM PEXYLLUMX OUCKOB YCTaHOBUTE pabouyyld eMKOCTb Ha
OCHOBHOW KOpPNYC 1 NpoBepbLTE, XOPOLLO N1 OHa 3adurKCMpoBaHa.

14) Nepepn cHATMEM Hacaaok yoeauTechb B TOM, YTO ABUraTeslb NOSIHOCTLIO
OCTaHOBJIEH N KOMOAWMH OTKJIIOYEH OT CETU.

15) MNepepn akcnnyataumei kombainHa yoeamuTechb B TOM, YTO KpbILLKa Yaliuv
nNpaBUIbLHO YCTaHOBJIEHA HA CBOEM MECTE.

COBJIIOOAATE 3TU MPABUNA!

OMUCAHUE KOMBAMHA

Ha pucyHkax nokaszaHO cTpenkamu, Kak cobpaTb nNpubop M Kak UM
noJsib30BaTbLCH.

A. OCHOBHOIi KOpryc kombariHa

A1. Beoywuin cnnoson Ban

A2. Perynatop ckopocTtun

PerynupoBka CKOpoCTU BpaLLeHus:

Mo3numa 1 - H1M3Kasa CKOPOCTb

Mo3numsa 2 - BbICOKas CKOPOCTb

Mosnums 0 - "BbIK/OYEHO™

MonoxeHune NynbCcUpyloLLero pexmma paboTel KOMOanHa.

B. OcHoOBHasi 4awua
B1. Yawa ob6vemom 1.
B2. Kpbiwwka ansa vawm
B3. TonkaTtenb
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