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MANUAL NSTRUCTION
MHCTPYKLUUA MO SKCNJTYATALUN

FOOD PROCESSOR
KYXOHHbI KOMBAMH

MOZEJIb VT-1604
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ENGLISH PYCCKUN

DESCRIPTION OF PARTS 4. Waberaite neperpysok B padote.

5. Bo Bpemsi paboTbl Bbl He cMoXeTe OTCOeauHUTb Kakylo-nubo vacTb npubopa, noka He

nepesefeTe nepeksoyaTens B nonoxeHuve “0”.
UCNOJIb3BOBAHUE BJIEHOEPA
. MomecTnTe KOMMOHEHTLI B EMKOCTb BneHaepa, 3aTeM HakpolTe ee KPbILLKO.

YcTaHoBUTE EMKOCTb Ha Ban 1 ybeautech, 4To 6neHaep 3adrKCMpoBaH.
I'IepeBeJ:u/lTe nepekxoyaTesib B Hy>XXHOE MOJIOXEeHUe.
Bnenpep moxeT cmewwmsatb 40 1.250 M XuakocTu.
Korpa cmeluvBaHue 3aKOHYEHO, BblfleTe COAEPXMMOE Yepes HOCKK.

®
@

peaynpexaeHus:
He BkntoyaiTe nyctoii 6neHaep.
He nomeluarite B 6n1eHAep ropsyme KOMMOHEHTb. OTO MOXET NOBPEAUTb Ne3BuS.
KoMMoHeHTbI A0MKHBI ObITb MOpe3aHbl Ha ManeHbKMe KYCOUKU.
He HanueaiiTe B 6neHaep 6onee 1.250 mMn XnaKocTu.
Bbl MoxeTe [06aBnsiTb AOMNONHUTENbHBIE KOMMOHEHTHI B OTBEPCTME CBepxy OneHpepa, CHsB
MaJIEHbKYIO KPBbILLIKY.
6. Hewncnonbayiite TBepAble KOMMOHEHTbI (kapTodenb, nen, KodelHblie 3epHan T. 4,)

opepog opwNo

UCNOJIb3BOBAHUE TEPKU

1. CobepuTe Tepky. [Ins 9TOro BCTaBbTe B MPO3payHyio Yally pelleTyaTtbiii 0604, (BbICTYMbI HA HEM
LOJKHbI BOMTM B Nasbl Ha 4alle). YCTaHOBUTE TEPKY B €MKOCTb M HAaKpPOWTE ee KPbILIKOM,
NMOBEPHYB €€ MPOTMB YAaCOBOI CTPENIKM Tak, YTOObl ee BbICTYMN BOLLEN B CrieuvanbHblli na3 Ha
Kopnyce npubopa.

2. TMepep nepepaboTKOW TLATENIbHO BbIMOITE PPYKTbl U OBOLUM, YOANIUTE KOCTOYKM (€CNN OHU
MMEIOTCS), O4YUCTUTE (DPYKTbl M OBOLLM, UMEIOLME TONCTYIO KOXypy, W paspexbTe uX Ha
HebosbLUME KYCOYKM, yA0oOHbIe Ana nepepaboTku.

3. Bkniounte npubop. Mo mepe HeobxoAMMOCTU [00aBnsiTe KyCOYKM OBOLLEN/DPYKTOB B
OTBEPCTME U MSArKO NPOTasKMBanTe UX TONKaTenem.

He nporankueaiite npoaykTbl nanbuamm!

UCNOJIbBOBAHUE COKOBbDKUMAJIKU AJ19 LUTPYCOBbIX

1. YcraHOoBUTE 4ally COKOBbIXMMANKM B €MKOCTb, MOBEPHYB €e MNPOTMB 4acOBOW CTPEeNku Tak,
4TOObI €€ BbICTYN BOLLUEN B CrieumasbHblili a3 Ha Kopnyce.

2. BbIMOIiTE NOA, 1 pa3pexbTe ero Ha e 4acTu.

3. Bkntounte npubop B ceTb. KoHyc ByaeT BpaLLatbes.

4. TomecTute PPYKT HA KOHYC W cnerka HaxmuTe Ha Hero. [pubop HayHEeT OTXMMaTb COK B
€MKOCTb.

NOCJE UCNOJIb3OBAHUA

1. Switches: Pulse.1.2.0 (OFF) 11. Slice Disc 1. YcraHoBuWTe nepeksoyaTtenb B nonoxeHve “0” n otcoegmHute npubop ot ceTu.
2. Housing 12. Disc Support 2. BbIiMoliTe yacTu npubopa B TEMIOM MblJIbHOW BOAE.
3. Blender Jar 13. Shaft Adaptor MN36eraiiTe NICNONbL30BaHNS METaIMYECKMNX TEPOK 1 abpasnBHbIX MOIOLLMX CPEACTB.
4. Lid of Blender Jar 14. Universal Blade 3. [lpoTpuTte BCe 4aCTU YMCTON MArKOW TKaHbIO U MOMECTUTE UX B eMKOCTb, YCTAHOBMB APYr Ha
5. Insert 15. Plastic Blade Aapyra.
6. Locking Tab 16. Whip Marker 4. He norpyxaite KOpryc B BOAY WV APYIYIO XUOKOCTb. [pOTpUTE €ro BRaXHOM TKaHbIO.
7. Feeding Tube 17. Food Pusher
8. Lid of Bowl 18. Spatula CMELMDUKALUSA
9. Bowl 19. Safety Cover Mutanne 220-230B ~ 50y
10. Fine ShredderDisc 20. Citrus juice MakcumanbHas MOLWHOCTb 500 Bt
21. Spin juicer

CPOK CJ1Y)XKEbl KYXOHHOIO KOMBAWHA HE MEHEE 5-TU JIET
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PYCCKUI

MEPbI MPEOOCTOPO>XXHOCTHU

1. Mepepn akcnnyatauyei npubopa BHUMATENbHO MPOYUTANTE MHCTPYKUMIO U COXpaHWUTE ee Anist
1cnonb3oBaHus B GyayLiem.

2. Ortkntoyarite Nnpubop oT cetu:
® B cniyyae c6oes B paboTe;
® nepep 4YNCTKON;
® rocne akcryarauumn.

3. He ucnonbayinte npubop C NOBPEXAEHHbIM LUHYPOM. HewncnpasHblii npubop OTHeCcUTe B
MacTepCKyto K KBaNnMdULMPOBaHHOMY CMeLmanucTy A8 NPOBEPKN U PEMOHTA.

4. Tepep vcnonb3oBaHnem ybeauTech, YTO HamnpsiXeHne, ykasaHHoe Ha Nnpubope, COOTBETCTBYET
HanpsXeHWIo CeTn B BaLLEM JOME.

5. Xpanute npubop BAanu oT AeTei.

6. He octasnsiiTe paboTatowwmin npubop 6e3 HabnoaeHus.

7. TMpubop npepgHasHavyeH ANs UCMNONb30BaHUS TONLKO B TEX LENsX, KOTOpble yKasaHbl B
VHCTPYKLMN.

8. He pa3meluarite kombariH B6M3K ra3oBbiX MAUT U HArpeBaTenbHbIX NPUOOPOB. He cTaBbTe ero
Ha Kakoli-nmbo apyroi npuéop.

9. He ponyckaiTe pacnonoxeHust NPoBOAA Ha Yray CTofa, a Takke ero KOHTakTa C ropsiew
NMOBEPXHOCTbIO.

10. He norpyxaiite komb6aiiH B BOAy.

11. ByabTe akkypaTHbl Npy 06paLLeHN C OCTPLIMU NE3BUSIMU KOMOanHa.

MEPEJ UCMNOJIb3OBAHMEM

Mepep, cnonb3oBaHeM kombairiHa BEIMOWMTE BCE €ro 4acTu B TEMON MblIbHOM BOAE, OMOSIOCHUTE
4YMCTOWM BOLOWM 1 HACYXO BbITpUTE. poTpuTEe KOPMNYC BAAXKHON TKAHbLIO.

Hukorpa He norpyxaiiTte kopnyc B soay!

CBOPKA KOMBAWHA

1. YcTaHOBUTE EMKOCTb Ha KOPMyC, NOBEPHYB ee NPOTMB 4aCOBOW CTPESIKU.

2. a)llomecTuTe HOXM (YHUBEPCASbHbLIE UMW MIAaCTMACCOBbLIE) UM HAacaaKy Ans B3OMBAHUS Ha Basl.
6) BcraBbTe 04HO M3 ABYX N1Ie3BUiA B ANCK. YCTaHOBUTE AMCK Ha Basl.

3. BbINOAHMB NyHKTHI @) unuM 6), NoMecTuTe Bas B €MKOCTb. Y6eoutecb, YTO OH YCTaHOBJIEH
NpaBUIIbHO.

4. HakpoliTe eMKOCTb KPbILLKOM, NMOBEPHYB €€ MNPOTUB YAaCOBOW CTPESKM Tak, YToObl ee BbICTyn
BOLLEN B CrieuuabHblil nasd Ha kopryce. Ykazartesb “A” Ha KpbILKe [0/KEeH COBMacTb C METKOWA
“e” Ha kopnyce npubopa.

5. YcTaHOBUTE Ha KOPMYC 3aLLMTHYIO KPbILLKY UM EMKOCTb 6ieHaepa, NoBEPHYB NX MPOTUB YacOBOW
CTpenkn Ao nonHon dukcaumm.

[Mpumeyanue: Bbi OKHBI BbIMOJIHUTL BCE AEUCTBUS MYHKTOB 1-5, nHaye Bbl HE CMOXeTe NoBepHyTb
nepekso4atesb.

HAYAJ10 PABOTbI

Mepep BkoyeHeM ybeamTech, 4To BCe YacTu npmubopa Ha MecTe.

1. Pexum “PULSE”. JaeTt Bam BO3MOXHOCTb KOHTPOIMPOBaTb Bpemsi paboThbl.

2. Bbibop paboueli CKOpOCTU. YCTaHOBUTE Mepeknioyatenb B nonoxeHune “1” nnm “2”. KombanH
Oynet paboTaTb HeEMpepbiBHO A0 Tex Mop, Moka nepekntoyatens He OyneT nepeBedeH B
nonoxexwue “0”.

MpeaynpexaeHns:

1.  MakcumanbHasi BMECTUMOCTb KombariHa - 1.500 mn.

2. MakcumasnbHasi BMecTMMocCTb 6neHaepa - 1.250 mn.

3. He ucnonbayiite npubop HenpepbiBHO 6onee 3 MuH. MNepepbiB B paboTe A0MKEH ANNTLCS He
MeHee 1 MUH.

ENGLISH

SAFETY PRECAUTIONS FOR YOUR FOOD PROCESSOR
Always use extreme caution when handling processing blades and cutting discs. These are
extremely sharp and may cause injury. Handle carefully.
1. Read carefully and save the instructions provided with an appliance.
2. The appliance should be unplugged:
+ in case of abnormal during operation.
+ before any cleaning or maintenance operation.
- after use.
3. Do not use your appliance with an extension cord unless this cord has been checked and test-
ed by your electricity supplier or qualified technician.
Always use your appliance from a power outlet of the voltage (AC only) marked on the under-
side of the appliance.
Keep children away from the appliance. And avoid impact during operation.
Never leave an appliance unattended when in use.
Do noy use an appliance for any purpose other than it's intended use.
Do not place an appliance on or near a hot gas flame, electric element or in a heated oven. Do
not place on top of any other appliance.
9. Do not let the power cord of an appliance hang over the edge of a table or bench top or touch
any other appliance.
10.Do not immerse in water.

»
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BEFORE USING THIS PRODUCT

Before using your FOOD PROCESSOR, wash all removable parts in warm soapy water, rinse
throughly and dry. Please note, using a damp cloth to wipe off HOUSING, never immerse HOUS-
ING in water or clean by water.

ASSEMBLE YOUR FOOD PROCESSOR

1. Place the bowl and rotate the bowl anticlockwise to the right position.

2. Universal blade, Plastic blade, Whip maker, and Disc. Fit Shaft Adaptor into the blade or whip
maker untill fixed securely.
Set the Slice Disc in the Disc Support and place it into Shaft Adaptor.

3. After finishing step (1) or (2), place them into the bowl and make sure the shaft is on its posi-
tion.

4. Place lid on top of bowl. Rotate the lid anticlockwise until locking tab slide into interlocking slot.

5. Place the safety lid or the blender jar on the housing, rotating untill fixed securely.

NOTE:
You must finish all the steps from 1 to 5, otherwise you can not rotate the switch to speed “1”, “2”
or “Pulse”.

HOW TO OPERATE

Please make sure accessories on its place before switching on.

1. PULSE. It's very convenient for you to control your time which you need as you wish.

2. How to set speed 1, 2. Plug in, turn control switch to speed “1” or “2”, food processor could
work continuously untill you turn switch back to speed “0” (OFF).

CAUTIONS

1. The max. mixing capacity of FOOD PROCESSOR is 1.500 ml.

2. The max. mixing capacity of BLENDER is 1.250 ml.

3. Do not operate continuously your appliance for longer than 3 minutes or less than 1 minute
intermission when your appliance is blending/chopping/mixing.

4. Avoid operating your appliance with overload.

3



1‘604.qu 20.07.2004 16:44 Page 6

ENGLISH PYCCKUN

5. You can not remove any parts during the operation unless you turn the switch to speed OMNMUCAHUE
“0”(OFF).

HOW TO OPERATE BLENDER

1. Putingredients into blender jar, then place the lid on top of the jar.

2. Place blender jar with ingredients onto drive shaft of blender and make sure it is locked.

3. Plug-in, turn the switch to speed “1”, “2” or “ Pulse”.

4. Blender could work with 1.250 ml mixing liquid such as fresh fruits, cocktail with ice.

5. When blender is finished, you can pour the juicer without removing the lid. You just need to turn
the lid and let the hole of it face the spout of jar.

CAUTIONS

1. Avoid operating the blender without load.

2. Never place hot ingredients into blender jar. This could cause damage to the blade.

3. Ingredients must be cut into small pieces before place them into blender jar.

4. Never fill liquid into blender jar more than 1.250 ml.

5. You could add extra ingredients from the top of jar after taking off the insert.

6. Avoid operating the hard ingredients such as potatoes, ice, coffee bean, fish.

AFTER OPERATING

1. When blender is finished, set switch to “0” (OFF) and unplug.

2. Wash the accessories immediately and avoid soaking them in water for long periods of time,
wash in warm sudsy water after each use. Avoid the use of scouring pads, harsh detergents,
solvents, polish, abrasive or aerosol cleaners as they may damage surfaces of the product.

3. Dry all accessories with a clean soft cloth and save them, all fit on top of each other, into the
bowl.

4. Do notimmerse the motor base in any liquid. Wipe housing by damp cloth.

SPECIFICATION
Power requirement 220V ~ 50 Hz
Max. power 500 W

SERVICE LIFE OF FOOD PROCESSOR NOT LESS THAN 5 YEARS

1. TMepeknioyarens CKOpocTen 11. Jle3sue Ana Hapesku nnacTuHamm
“Pulse”/0/1/2” 12. Ouck pns ne3suii
2. Kopnyc 13. CoenvHuTenbHbI Ban
3. EmkocTb 6neHaepa 14. YHuBepcasibHblE HOXM
4. Kpbiwka 6nengepa 15. TnacTtmaccoBble HOXU
5. ManeHbkas KpblLluka 16. Hacapka onsa B36vBaHus
6. dukcatop 17. Npecc
7. FopnoBuHa ons NpoaykToB 18. JlonaTouka
8.  Kpblwka emMKoCcTH 19. 3awmTHas KpblLLka
9. EmkocTb koMmbainHa 20. CokoBbbxMManka ons uMTpycoBbIX
10. Jle3Bue onst LUIMHKOBKU 21. Tepka
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