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4. Èçáåãàéòå   ïåðåãðóçîê â ðàáîòå.

5. Âî âðåìÿ ðàáîòû Âû íå ñìîæåòå îòñîåäèíèòü êàêóþ-ëèáî ÷àñòü ïðèáîðà, ïîêà íå

ïåðåâåäåòå ïåðåêëþ÷àòåëü â ïîëîæåíèå “0”.

ÈÑÏÎËÜÇÎÂÀÍÈÅ  ÁËÅÍÄÅÐÀ
1. Ïîìåñòèòå êîìïîíåíòû â åìêîñòü áëåíäåðà, çàòåì íàêðîéòå åå êðûøêîé. 

2. Óñòàíîâèòå åìêîñòü íà âàë  è óáåäèòåñü, ÷òî áëåíäåð çàôèêñèðîâàí.

3. Ïåðåâåäèòå ïåðåêëþ÷àòåëü â íóæíîå ïîëîæåíèå.

4. Áëåíäåð ìîæåò ñìåøèâàòü äî 1.250 ìë æèäêîñòè. 

5. Êîãäà ñìåøèâàíèå çàêîí÷åíî, âûëåéòå ñîäåðæèìîå ÷åðåç íîñèê.

Ïðåäóïðåæäåíèÿ:
1. Íå âêëþ÷àéòå ïóñòîé áëåíäåð.

2. Íå ïîìåùàéòå  â áëåíäåð ãîðÿ÷èå êîìïîíåíòû. Ýòî ìîæåò ïîâðåäèòü ëåçâèÿ. 

3. Êîìïîíåíòû äîëæíû áûòü ïîðåçàíû íà  ìàëåíüêèå êóñî÷êè. 

4. Íå íàëèâàéòå â áëåíäåð áîëåå 1.250 ìë æèäêîñòè.

5. Âû ìîæåòå äîáàâëÿòü äîïîëíèòåëüíûå êîìïîíåíòû â îòâåðñòèå ñâåðõó áëåíäåðà, ñíÿâ

ìàëåíüêóþ  êðûøêó.

6. Íå èñïîëüçóéòå òâåðäûå êîìïîíåíòû (êàðòîôåëü, ëåä, êîôåéíûå çåðíà è ò. ä.)

ÈÑÏÎËÜÇÎÂÀÍÈÅ ÒÅÐÊÈ
1. Ñîáåðèòå òåðêó. Äëÿ ýòîãî âñòàâüòå â ïðîçðà÷íóþ ÷àøó  ðåøåò÷àòûé îáîä (âûñòóïû íà íåì

äîëæíû âîéòè â ïàçû íà ÷àøå). Óñòàíîâèòå òåðêó  â åìêîñòü è íàêðîéòå åå êðûøêîé,

ïîâåðíóâ åå  ïðîòèâ ÷àñîâîé ñòðåëêè  òàê, ÷òîáû åå âûñòóï âîøåë â ñïåöèàëüíûé  ïàç íà

êîðïóñå ïðèáîðà.

2. Ïåðåä ïåðåðàáîòêîé òùàòåëüíî âûìîéòå ôðóêòû è îâîùè, óäàëèòå êîñòî÷êè  (åñëè îíè

èìåþòñÿ), î÷èñòèòå ôðóêòû è îâîùè, èìåþùèå òîëñòóþ êîæóðó,  è ðàçðåæüòå èõ íà

íåáîëüøèå êóñî÷êè, óäîáíûå äëÿ ïåðåðàáîòêè.

3. Âêëþ÷èòå ïðèáîð. Ïî ìåðå íåîáõîäèìîñòè äîáàâëÿéòå êóñî÷êè îâîùåé/ôðóêòîâ  â

îòâåðñòèå è ìÿãêî ïðîòàëêèâàéòå èõ òîëêàòåëåì. 

Íå ïðîòàëêèâàéòå ïðîäóêòû ïàëüöàìè!

ÈÑÏÎËÜÇÎÂÀÍÈÅ ÑÎÊÎÂÛÆÈÌÀËÊÈ  ÄËß ÖÈÒÐÓÑÎÂÛÕ
1. Óñòàíîâèòå  ÷àøó ñîêîâûæèìàëêè  â åìêîñòü,  ïîâåðíóâ åå  ïðîòèâ ÷àñîâîé ñòðåëêè  òàê,

÷òîáû åå âûñòóï âîøåë â ñïåöèàëüíûé  ïàç íà êîðïóñå.

2. Âûìîéòå ïëîä è ðàçðåæüòå åãî íà äâå ÷àñòè.

3. Âêëþ÷èòå ïðèáîð â ñåòü. Êîíóñ áóäåò âðàùàòüñÿ.

4. Ïîìåñòèòå ôðóêò íà êîíóñ  è ñëåãêà íàæìèòå íà íåãî.  Ïðèáîð íà÷íåò  îòæèìàòü ñîê â

åìêîñòü.

ÏÎÑËÅ ÈÑÏÎËÜÇÎÂÀÍÈß
1. Óñòàíîâèòå ïåðåêëþ÷àòåëü â ïîëîæåíèå “0” è îòñîåäèíèòå ïðèáîð îò ñåòè.

2. Âûìîéòå ÷àñòè ïðèáîðà â òåïëîé ìûëüíîé âîäå. 

Èçáåãàéòå èñïîëüçîâàíèÿ ìåòàëëè÷åñêèõ òåðîê è àáðàçèâíûõ ìîþùèõ ñðåäñòâ.

3. Ïðîòðèòå âñå ÷àñòè ÷èñòîé ìÿãêîé òêàíüþ è ïîìåñòèòå èõ â åìêîñòü, óñòàíîâèâ äðóã íà

äðóãà.

4. Íå ïîãðóæàéòå  êîðïóñ  â âîäó èëè äðóãóþ æèäêîñòü. Ïðîòðèòå åãî  âëàæíîé òêàíüþ.

ÑÏÅÖÈÔÈÊÀÖÈß
Ïèòàíèå                 220-230 Â ~ 50 Ãö

Ìàêñèìàëüíàÿ ìîùíîñòü   500 Âò

ÑÐÎÊ ÑËÓÆÁÛ ÊÓÕÎÍÍÎÃÎ ÊÎÌÁÀÉÍÀ ÍÅ ÌÅÍÅÅ 5-ÒÈ ËÅÒ

ÐÓÑÑÊÈÉ

DESCRIPTION OF PARTS
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1. Switches: Pulse.1.2.0 (OFF)

2. Housing

3. Blender Jar

4. Lid of Blender Jar

5. Insert

6. Locking Tab

7. Feeding Tube

8. Lid of Bowl

9. Bowl

10. Fine ShredderDisc

11. Slice Disc

12. Disc Support

13. Shaft Adaptor

14. Universal Blade

15. Plastic Blade

16. Whip Marker

17. Food Pusher

18. Spatula

19. Safety Cover

20. Citrus juice

21. Spin juicer
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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.

4. Always use your appliance from a power outlet of the voltage (AC only) marked on the under-

side of the appliance.

5. Keep children away from the appliance. And avoid impact during operation.

6. Never leave an appliance unattended when in use.

7. Do noy use an appliance for any purpose other than it`s intended use.

8. 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.

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.

ENGLISH
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ÌÅÐÛ ÏÐÅÄÎÑÒÎÐÎÆÍÎÑÒÈ
1. Ïåðåä ýêñïëóàòàöèåé ïðèáîðà âíèìàòåëüíî ïðî÷èòàéòå èíñòðóêöèþ è ñîõðàíèòå åå äëÿ

èñïîëüçîâàíèÿ â  áóäóùåì.

2. Îòêëþ÷àéòå ïðèáîð îò ñåòè:

• â ñëó÷àå ñáîåâ â ðàáîòå;

• ïåðåä ÷èñòêîé;

• ïîñëå ýêñïëóàòàöèè.

3. Íå èñïîëüçóéòå ïðèáîð ñ ïîâðåæäåííûì øíóðîì. Íåèñïðàâíûé ïðèáîð îòíåñèòå â

ìàñòåðñêóþ ê êâàëèôèöèðîâàííîìó ñïåöèàëèñòó äëÿ ïðîâåðêè è ðåìîíòà.

4. Ïåðåä èñïîëüçîâàíèåì óáåäèòåñü, ÷òî íàïðÿæåíèå, óêàçàííîå íà ïðèáîðå, ñîîòâåòñòâóåò

íàïðÿæåíèþ ñåòè â âàøåì äîìå.

5. Õðàíèòå ïðèáîð âäàëè îò  äåòåé.

6. Íå îñòàâëÿéòå ðàáîòàþùèé ïðèáîð áåç íàáëþäåíèÿ.

7. Ïðèáîð ïðåäíàçíà÷åí äëÿ èñïîëüçîâàíèÿ òîëüêî â òåõ öåëÿõ, êîòîðûå óêàçàíû  â

èíñòðóêöèè.

8. Íå ðàçìåùàéòå êîìáàéí  âáëèçè ãàçîâûõ ïëèò è íàãðåâàòåëüíûõ ïðèáîðîâ. Íå ñòàâüòå åãî

íà êàêîé-ëèáî äðóãîé ïðèáîð.

9. Íå äîïóñêàéòå ðàñïîëîæåíèÿ ïðîâîäà íà óãëó ñòîëà, à òàêæå åãî êîíòàêòà ñ ãîðÿ÷åé

ïîâåðõíîñòüþ.

10. Íå ïîãðóæàéòå êîìáàéí  â âîäó.

11. Áóäüòå àêêóðàòíû ïðè îáðàùåíèè ñ îñòðûìè ëåçâèÿìè êîìáàéíà. 

ÏÅÐÅÄ ÈÑÏÎËÜÇÎÂÀÍÈÅÌ 
Ïåðåä èñïîëüçîâàíèåì êîìáàéíà âûìîéòå âñå åãî ÷àñòè â òåïëîé ìûëüíîé âîäå, îïîëîñíèòå

÷èñòîé âîäîé è íàñóõî âûòðèòå.  Ïðîòðèòå êîðïóñ âëàæíîé òêàíüþ. 

Íèêîãäà íå ïîãðóæàéòå êîðïóñ â âîäó!

ÑÁÎÐÊÀ  ÊÎÌÁÀÉÍÀ
1. Óñòàíîâèòå åìêîñòü íà êîðïóñ, ïîâåðíóâ åå ïðîòèâ ÷àñîâîé ñòðåëêè.

2. à) Ïîìåñòèòå  íîæè (óíèâåðñàëüíûå èëè ïëàñòìàññîâûå) èëè íàñàäêó äëÿ âçáèâàíèÿ  íà âàë. 

á)  Âñòàâüòå  îäíî èç äâóõ ëåçâèé â äèñê. Óñòàíîâèòå äèñê íà âàë.

3. Âûïîëíèâ ïóíêòû à) èëè á), ïîìåñòèòå âàë â åìêîñòü. Óáåäèòåñü, ÷òî îí óñòàíîâëåí

ïðàâèëüíî.

4. Íàêðîéòå åìêîñòü êðûøêîé, ïîâåðíóâ åå  ïðîòèâ ÷àñîâîé ñòðåëêè  òàê, ÷òîáû åå âûñòóï

âîøåë â ñïåöèàëüíûé  ïàç íà êîðïóñå. Óêàçàòåëü “ ” íà êðûøêå äîëæåí ñîâïàñòü ñ ìåòêîé

“•” íà êîðïóñå ïðèáîðà.

5. Óñòàíîâèòå íà êîðïóñ çàùèòíóþ êðûøêó èëè åìêîñòü áëåíäåðà, ïîâåðíóâ èõ ïðîòèâ ÷àñîâîé

ñòðåëêè äî ïîëíîé ôèêñàöèè. 

Ïðèìå÷àíèå: Âû äîëæíû âûïîëíèòü âñå äåéñòâèÿ ïóíêòîâ 1-5, èíà÷å Âû íå ñìîæåòå ïîâåðíóòü

ïåðåêëþ÷àòåëü.

ÍÀ×ÀËÎ ÐÀÁÎÒÛ
Ïåðåä âêëþ÷åíèåì óáåäèòåñü, ÷òî âñå ÷àñòè ïðèáîðà  íà ìåñòå.

1. Ðåæèì “PULSE”. Äàåò Âàì âîçìîæíîñòü êîíòðîëèðîâàòü âðåìÿ ðàáîòû. 

2. Âûáîð ðàáî÷åé ñêîðîñòè. Óñòàíîâèòå  ïåðåêëþ÷àòåëü â ïîëîæåíèå “1” èëè “2”. Êîìáàéí

áóäåò ðàáîòàòü íåïðåðûâíî äî òåõ ïîð, ïîêà ïåðåêëþ÷àòåëü íå áóäåò ïåðåâåäåí â

ïîëîæåíèå “0”.

Ïðåäóïðåæäåíèÿ:
1. Ìàêñèìàëüíàÿ âìåñòèìîñòü  êîìáàéíà - 1.500 ìë.

2. Ìàêñèìàëüíàÿ âìåñòèìîñòü áëåíäåðà - 1.250 ìë.

3. Íå èñïîëüçóéòå ïðèáîð íåïðåðûâíî áîëåå  3 ìèí. Ïåðåðûâ â ðàáîòå äîëæåí äëèòüñÿ íå

ìåíåå 1 ìèí.

ÐÓÑÑÊÈÉ
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1. Ïåðåêëþ÷àòåëü  ñêîðîñòåé

“Pulse”/0/1/2” 

2. Êîðïóñ

3. Åìêîñòü áëåíäåðà

4. Êðûøêà áëåíäåðà

5. Ìàëåíüêàÿ êðûøêà

6. Ôèêñàòîð

7. Ãîðëîâèíà äëÿ ïðîäóêòîâ

8. Êðûøêà åìêîñòè

9. Åìêîñòü êîìáàéíà

10. Ëåçâèå äëÿ øèíêîâêè

11. Ëåçâèå äëÿ íàðåçêè ïëàñòèíàìè

12. Äèñê äëÿ ëåçâèé

13. Ñîåäèíèòåëüíûé  âàë

14. Óíèâåðñàëüíûå íîæè 

15. Ïëàñòìàññîâûå íîæè

16. Íàñàäêà äëÿ âçáèâàíèÿ 

17. Ïðåññ

18. Ëîïàòî÷êà

19. Çàùèòíàÿ êðûøêà

20. Ñîêîâûæèìàëêà äëÿ öèòðóñîâûõ

21. Òåðêà

5. You can not remove any parts during the operation unless you turn the switch to speed

“0”(OFF).

HOW TO OPERATE BLENDER
1. Put ingredients 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 not immerse the motor base in any liquid. Wipe housing by damp cloth.

SPECIFICATION
Power requirement 220 V ~ 50 Hz

Max. power 500 W

SERVICE LIFE OF FOOD PROCESSOR NOT LESS THAN 5 YEARS

ENGLISH

4

ÐÓÑÑÊÈÉ

1604.qxd  20.07.2004  16:44  Page 6


