Primo

OAHrIIEZ XPHZHZz
USE INSTRUCTIONS

NMOAYKONTHZ — MULTI CHOPPER
MovTéAo / Model : PRFC-40486
220-240V~50/60Hz - 500W

MapakaAoUHEe d1aBACTE NPOCEKTIKA OAEG TIG 0ONYiEG

XPrONG NpIvV TNV XPNoN TNG CUCOKEUNG Kal pUAAETE TIG yia
moavn HeEAAOVTIKA XpAON.

Please read all instructions carefully before using the
product and keep them for possible future reference.



2ZHMANTIKEZ OAHIIEZ AZODAAEIAZ
'OTav XpNOILOMOIEITE NAEKTPIKEG OUOKEUEC Ba NpEnel va akoAouBeiTe
KANoIEC BAOIKEG 0dnYiec yia TNV adoPAAeId 0acg, ONwG 0l AKOAOUBEC:

1.

2

9.

AlaBACTE NPOCEKTIKA OAEC  TIG napakdtw odnyieg npiv
XPNOILOMNOINCETE TNV CUCKEUN.

EAEyETE OTI N TAON peUPATOG TOU XWPOU Oag €ival idlia Je auTtn
Nou avaypa@eTal oTnV €TIKETA TNG OUOKEUNG. XPNOIKUOMNOIEITE
navTa Tn GUOKEUN ouvOedepevn HE Npila NnapoxnG PEUNATOC HE
npodiaypapeg AC220-240V 50/60Hz.

. Mnv a@nVveTe NOTE TNV OUOKEUN XWPIG €mTRpnon OTav autnh

AeiIToupyei. KpathoTe TNV pakpid and naidid kalr atopa nou dev
gival ikava va Tnv Xpnoidonoinoouyv.

. Mpog anopuyn @wTiag, nAsekTponAn§iag kai nméavou

TPAUMATIOHOU, HNV BUBICETE NOTE TNV KEPAAN HOTEP TNG
OUOKEUNG | TO KAA®JIO | TO PIG TNG HECA OE VEPO N OE
onolodnnNoTe aAAo uypo. Mn BAdeTe NOTE TNV KEQAAN HOTEP
KATw ano Tn Bpuon n péoa o nAuvtApio maTtwv. KabapioTte Tnv
ME €va eAAPPWG BpEYHEVO PAAaAko navi, yovo.

. Xpe1aleTal NPOCEKTIKN EMNITAPNOCN OTAV N CUCKEUR AUTH

XPNoIHONoIEiTal napoucia naidi®v i aTOHWV nou
aduvaToUv va Th XPNOIHONOINCOoUV OWOoTd.

. H ouokeun autn dev npénel va XPnOoIHONOIEITAI XWPIg

EMITAPNON ané naidia i 4aropa nNou n QUOIKR, N
NVEUHATIKA N WYUXIKN TOUG KaraoTtaon, N n é€AAsiyn
OXETIKNG EHUNEIPIAC | YVWOEWV OEV TOUG EMITPENEI TV
ac@aAn Xprnon TnG CUOKEUNG, EKTOG €dv eniTnpouvTdl R
av Toug €xouv 800&i cageic odnyieg yia Tnv opOn kai
ac@paAn Xpnon TNG CUOKEUNG ano €va eviAIKO ATOHO TO
onoio gival ungvBuvo yia TRV acPAaAeia Toua.

. Ta naidia xpeialovral NPOCEKTIKN ENITAPNON WOTE Vd BNV

naifouv JE TNV CUOKEUN.

. H ouokeunn autl 3sv npénel va XpnoligonolgiTal ano

naidia. KpatnoTe Tn OUOKEUN Kal TO KAAwJdIO6 TNG OE€
onueio nou dev pnopoUlv va To PTacouv Ta naidid.

Ta naidia dev npénel va naifouv HE T CUOKEUN.

10.XpNOIPOMNOINOTE TNV CUOKEUN auTrh YOVO YIa OIKIaKN Xprnon Kal

oUhpwva MeE TIC odnyieg nou neplypagovral o auTtod TO
gyXelpidio.

11.Mnv XPNOIYOMOIEITE NOTE TNV CUOKEUN KOVTA ) nadvw og (e0TEC

EMPAVEIEC.
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AnoouvdEOTE TNV OUOKeEUr and To peupa otav dev Tnv
XPNOIMOMOIEITE Kal Npiv Tov kKaBapiopyd TnG. BeBaiwBeitTe OTI N
OUOKEUN EXEl KPUWOElI TEAEIWG Kal ol AENideg TnNG EXOuv
OTAPATNOEl TEAEIWG TNV Kivnorn Toug, NMpIv va anodakpuUVETE N
va enavaTtonobeTnosTe TA €€apTANATA TNG KAl NPV TOV
kaBapiopo TnC.

Mnv AsIToupyeiTe onoiadnnoTe CUOKEUN av To KaAwdIo 1| To PIG
TNG napouaoialouv @Oopda rj av n ouokeun Ogv AEITOUPYEI OwoTA
N av €xel neoel KATw n €xel @Oapei e onolodAMNOTE TPOMo.
MnyaiveTe TNV 0To NANCIECTEPO £EOUCIODOTNHEVO KEVTPO ZEPRBIG
yla EAEYXO Kal TUXOV €MICKEUN 1 pubpion.

Av TO KaAwdIo TNG CUOKEUNG N TO PIG TNG €Xouv XaAdaoel, 6a
npenel va avTikataoTabouv povo and Tov KATAoKeEUaoTn n anod
evav eEeIdIKEUPEVO TeXVIKO Ot £€va anod Ta e€oucdiodoTnuéva
KEVTPA ZEPRIC NPOC anopuyr Tuxov TpaupaTiopgoU odc.

Mnv XpNOIKUOMNOIEITE TNV CUOKEUN O£ €EWTEPIKOUC XWPOUC KAl
EXETE TNV NAVTOTE 0€ ENPO NepIBailAov (Xwpic uypaaia).

.Mnv xpnoiyonolsite noTe €€apTrnuaTa nou dev guoTRvVOVTaAl ANO

TOV KaTtagkeuaoTr. Karti TéTolo Ba ATav e€nikivduvo yia Tov
XpNoTn kabw¢ ©Oa pnopoUcE Vva MNPOKAAECEl  QWTIA,
nAekTponAn&ia kal meavo TpaupaTiopo kabwc kal méavn BAGBN
TNC OUOKEUNG.

MoTe PNV HETAKIVEITE TNV OUOKEUR TpapwvTtag Tnv ano To
KaAwdlio. BeBaiwBeiTe 6TI To kaAwdI0 TNG oUoKeUNG dev akouund
navw o€ (e0TEC MIPAVEIEC KAl OEV KPEPETAI and TNV AKpn Tou
Tpanediol r Tou NAYKOU OTOV OMoio E£XETE TOMOBETNOEI TN
OUOKEUN Kal 0TI Ogv PNopei va PINAEXTEI 0 AANG aQVTIKEIYEVA HE
onolodAnoTe TPONOo. Mnv TUAIYETE TO KAAWdIO YUpw and Tnv
OUOKEUN Kal PNV To AUYiCETE.

TonoBEeTAOTE TNV OUOKEUN NAvw O< Wia €ninedn kal otabepn
enipavela. Mnv TonoBeTeITE TN CUCOKEUN KOvTd N Navw n Peoa
O£ NNYEG BOepuOTNTAC ONWC NAEKTPIKEG KOULJIVEC 1 KOUJIVEG
uypaspiou, NAekTpIkoUG (oUpvouc f poupvakia r poupvouq
MIKPOKUHATWV.

MNOTE pnv ayyileTe Ta KIVOUHEVA HEPN TG CUOKEUNG.

"EXETE Ta X€pla oag Kal Ta epyaAeia koudivag pakpia ano

TOo HNWA Hi§NG katad Tn diapkeia TNG AsIToupyiag yia va
ano@UYETE ToV Kivouvo Bapu TpaupaTiopoU i BAGBNG TNG
OUOKEURNG. MNOpEiTE va XpnNOINOMNOINCETE Pia ondTtouAa yia va
avakaTeWeTe Ta UAIKA aAAd pdvo 0Tav n ouokeur Oev AEITOUpYEI
Kal ol AEMidEG €XOUV OTANATNOEI TEAEIWG TNV Kivnon TOUG.
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MoTE pnv PekaleTe | BPEXETE TNV KEPAAN HOTEP KAl HNV
TNV NIAVETE PE BPEYHEVA XEPIA OTAV AEITOUPYEI.

H ouokeun auTtr Ogv €ival KataAAnAn yia Tnv avapign okAnpwv
Kal ENpWV UAIKWV, KaBwg kAT TETolo Ba npokalouoe BAARN OTIg
A€nidec TnG.

Mn XpNOIYONOIEITE TN CUOKEUN OTav €ival adeia.

.lNa va ano@uUyeTe TUXOV TPAUMNATIOWOUC, NOTE PNV Balere TIG

Aenidec noAukonTn otn BAon Toug av npwTta Oev EXETE
TONOBETNOEI TO HNWA NOAUKONTN OwOTA oTn B€0n Tou.
BeBaiwbBeiTe OTI TO KANAKI TOU MOAUKONTN E€xel KAEIOWOEl ME
ac@alelia otn Bg€on Tou npiv EEKIVAOETE TN A€IToupyia Tng
OUOKEUNG.

MnV OUVOEETE MOTE TNV CUOKEUN O€ XAAAOMEVN N ONACMEVN
npifa kalr gnv XPnOIYOMOIEITE NOTE TNV CUOKEUN WE XAAAOUEVO
KaAwdio n QIG.

.To PAKOG ToU KaAwdiou auTng TNG CUOKEUNG €ival TETOIO WOTE

va eAaxioTtonolei Tov KivOUVO TOU Vva OKOVTAWETE N va
MNEPOEUTEITE O €va MAKPUTEPO KAAWDIO. Z€ NEPINTWON MoU
gival anapaitnTn n Xpnon MakpuTepou KaAwdiou, PNOPEITE va
XPNOIYOMOINOETE €va MNICTOMOINUEVO  KAAWDIO NPOEKTACNG.
BeBaiwbeite Opwg OTI Ta oToixeia Tdong Tou KaAwdiou
NPOEKTAONG €ival ioa 1 PeyaAUTEpa HPE Ta OTOIXEIQ TAONG TNG
OUOKEUNG 0ag. Oa npenel va €ioTe 101aiTEPA NPOCEKTIKOI WOTE TO
KaAwdI0 NPOEKTACNG vVa PNV KPEWUETAl and Tov Nayko f Tnv onoia
EMPAVEIQ TO EXETE TONOBETAOEI KAl OTI dEV UNAPXEl KivOuvog
kanolo naidi va To TpaBn&sl r Kanoiog va OKOVTAWEl NAvw Tou.
OnoloodnnoTe €AEYXOC, €NIOKEUN 1 pUBMION TNG CUOKEUNG Ba
NPENEI va YiveTal HOVO ano €EEIBIKEUPEVO TEXVIKO MPOCWNIKO O€
€va ano Ta €fouaiodoTnuEva  kevTpa  ZEéPRIG.  MHN
EMIXEIPHZETE MNMOTE NA EMIZKEYAZETE TH XY>ZKEYH MONOI
2AZ - YMAPXEI ZOBAPOZ KINAYNOZ TPAYMATIZMOY!

Mnv kaBapileTe NOTE TaA ANOCNWMEVA MEPN TNG OUOKEUNG
XpNoIhonolwvTac okAnpd n diaBpwTika kabapioTika n EUAiva
€EpyaAegia ) ouppdTiva opouyyapdkia r aAAa diaBpwTika UAIKA.
MNa va anoouvdEOETE TN OUOKeUN BYAATE To @QIC TNG and Tnv
npia KpaTwvTac NAvVToTE Ano To PIC KAl OxI TpaBwvTag ano To
KaAwdlo.

DuUAa&Te auTEG TIG 0dNYiEG yia niOavi HEAAOVTIKRA XpRon.

MONO I'TA OIKIAKH XPHZH



Mé£pn TNG CUOKEUNG

Mpiv B€0eTe 0Oe AgiIToupyia Kal XPNOIUOMOINOETE TN GOUOKEUN,
napakaAoUpE O€iTE NPOCEKTIKA TA MEPN TNG, ONWCG NEPIYPAPOVTAI
napakdaTw:

A. Aiakontng Asitoupyiac (pulse)
- 0UO TaXuTATWV

B. KepaAr (povada) hoTtép
C. Kandki gnwA Konng
D. ZuUoTtnua 4 Asnidwv
E. TudAivo pnwA konng 2L

F. AvTioAIoONTIKO dAKTUAIDI
OIAIKOVNG

MPOZOXH! TO N'YAAINO MIMNQA KOMNMHZ EINAI EYOPAYZTO!

0dnyiec acpaAegiag kai XpRong

1) MPOZOXH: O pEYIOTOG XPOVOG AEITOUPYIAG TNG CUCKEUNG
auTnG Oev npénel va enepvd 1o 1 AenTO S1AKONTOHEVNG
XPNoNG HE KUkAoug: 15 JdeutepoAenta Asitoupyia / 5
dsutepoAenTa avanauorn. MoAiIG oAokAnpwOei o xpovog
TOU 1 AenTtoU J1aKONTOHEVNG AgITOUpyiag, da@PRAOTE Th
OUOKEURN Va KPUM®OEI yia 5 AenTa npiv Thv ENOHEVN XpRon
™G.

2) H aAiayn Aenidwv (D) e KaivoUpieG ava TAKTA XPOVIKA
dlacTnuaTa 8a oag dwoel To KaAUuTepo duvaTd anoTeAeopa and
TN OUOKEUN 0dG.

3) MHN enixeipfoeTe NoTE va BAAETE Kai/n va Byaiete gaynto anod
To ynwA konng (E) otav or Aenidec (D) kivouvTal. Mavrote
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nePIYEVETE PEXPI ol Aenidec (D) va oTrapaTtnoouv TeEAEIiwG TNV
Kivnor Toug.

Mpiv TV NpwTN xpnon

1. AI'IO|JCIKpUV€T€ anod ™ OUOKEUN OAa Ta UAIKG ouokeudciag kai
eAEYETE OTI N OUOKEUN Kal Ta €€EapTnuaTa Tng dev napouaialouv
onuadia ebopdac.

2. BeBaiwBeite OTI 0OI NAACTIKEG OAKOUAEC Ba NETAXTOUV WE TO
owoTO TPOmno. KpaTnoTe TIC MAAOTIKEG OAKOUAEC pakpia anod
Hwpd kal naidid kabwg undpxel kivduvog acpuéiag.

3. MAUVETE Kal OTEYVWOTE TA AMOCMNWMEVA MEPN TNG OUOKEUNG
(kandki gnwA, gnwA Konng kai ouortnua Aenidwv) ocUP@wva pe
TIG odnyieg kabapiopgou nou neplypagovTal o€ autd TO
gyxeipidio.

Nwg va 0¢0eTe o€ AsITOUPYia TRV CUCKEUN

MPOZOXH: O1 Aenideg konng eival €§aipeTika aiXxpnpEg!

XpeiaeTal 181aiTepn npoooxn OTav TiG XeipifeoTe. MavroTe

KPATATE TO oUOTNHA AeNidwV anod To enavw HEPOG ToOu asova

TOUG.

1. TonoBetnOTE TO PNWA KOMNAC ME TO aAVTIOAIOONTIKO OAKTUAIDI
nepacpevo navw Tou, NAvw o€ pia kabapn, oTeyvn kal eningdn
enigpaveia.

2. TonoBethoTe TO oOUOTNUA Aenidwv MECA OTO V_@yg
MNwA: KpaTtwvTtag To ouoTtnua Aenidwv ano To ~
navw PEPOG Tou agova Tou, TONOBETNOTE TO NAVW
oTov avTioToixo agova unodoxng nou Bpiokerar 1\

OTO KEVTPO TNC E0WTEPIKAC BAONC TOU YUAAIVOU | == .
MMNWA KOMNG. L/

3. MNpoobéoTe péoa oTo PNWA KOMNG Ta UAIKG mMou
BENETE va KOWETE/avapiEeTe.

4. TonoBeTAOTE TO KANAKI PUNWA NAVW OTO PMNWA =
KOMNG Kal MNEoTE EAAPPA WOTE va adoPpaliosl oTn \@
B¢on Tou (PPOVTIOTE MOTE Ol OTPOYYUAEC N ===} 1
NPOogEOXEC TOU KanakioU va papuolouv Navw -
OTIC NAQIVEG AABEC TOU YUAAIVOU PNWA KOMNG).
Mpiv  nNpoXxwpnoeTe OTO €ndpevo  BRua
BeBaiwBeiTe OTI TO KAMAKI TOU HAWA EXEl
ac@aAiosl owoTd NAvw OTO PNWA KOMNG.




10.

11.

. TonoBetnoTe TNV KepaArn (Povada) POTEP TOu

NOAUKONTN  NAvw OTOo KAndkl Tou  MNWA
BeBaiwvovTag OTI Exel aoPaAioel cwoTa oTn B€on
TnG. MapakaAoUpe oNPEIWOTE OTI N KEPAAN HOTEP
Ba epapudoel CwoTa POVO av TNV TOMOOETNOETE
ME TOV KATAAANAO TpOMo. Mnv eniXEIpAOETE va
AEITOUPYNOETE TN QUOKEUN XWPIC va EXETE BAAEI
TO KAndakl TnNG oTn B€0n TOUu Kal XwPIic va Exel
EQapPOOEl OwWOTA N KEPAAN HOTEP NAVW OTO
Kandaki JnwA.

. Na va &kivnoete Tn AsIToupyia TNG CUOKEUNG, NMATAOTE TOV

d1akonTn AsiToupyiag o onoio¢ BpiokeTal oTo eNAvw HEPOC TNG
KEPAANG MoTEP. O diakonTNG AsIToupyiag €ival dUo TaXUTATWV:
NnaTnoTe eAaPpPa PEXP! TN peEoN TNG d1adpoung Tou d1IakonTn yia
TNV XauNAR TaxuTnTa — NATNOTE TO dIAKONTN MEXP! KATW YIa TNV
upnAnl TaxutnTa. Ma va oTapaTtnosTe T AgiIToupyia TNG
OUOKEUNG, anAw¢ oTapaTnoTE va nataTte Tov diakonTn. MNa va
EXETE KAAUTEPA ANOTEAECNATA, AEITOUPYEITE TN CGUOKEUN 0AG HE
Tn MEBOdO Tng diakonTopevng Asitoupyiag (pulse) — dnAadn
naTtaTe Kal Aa@nveTe To OIAKONTN AE€IToUpyiag O MOAU MIKPA
XpPOoViKa olaoTApaTa.

. Av Ta UAIkd ouykevTpwBoUv oTa nAdivd ToiXWPATa ToU HAWA

KOMNG, BYAATe To QIG TNG QUOKEUNG and Tnv npifa, kar agou ol
AeNideq oTapaTnoouv TEAEIWG TNV Kivnor TOUG, anouakpUVETE
TNV KEQAAN HOTEP KAl TO KANAKI MNWA KAl PJE Wia AAAoTIKA N
EUAIVN onaTouAa onpwETE NPOCEKTIKA TA UAIKA Kal NAAI Npog To
KEVTPO TOU WNWA KOMAG Kal KaTtonv £avaBAaATe To KaAndakl Tou
MNWA Kal TNV KEe@AAn poTEP NAVW OTn OUuoKeun. KaTtoniv
OUVOEOTE Tn OUOKEUN HE TO peUPA Kal OUVEXIOTE TNV
konn/avapi&n Twv UAIKQV odg.

. MPOZOXH: MnV AEITOUPYEITE T CUCKEUI 04G NEPICOOTEPO

ano 15 dsuTtepoAenTa KABe popd.

. Na kpatdTe oTaBepd TNV KEQAAN HOTEP PE TO AAAO 0ag XEpl 6Tav

naTaTe Tov d1akONTN AEIToupyiag €101 WOTE va €EA0PAAIleTE OTI
N OUOKEUN MEvEl navTa oTabepn oTn B€on TNG KaTa Tn AsiToupyia
TNG.

Na BeBaiwveoTe navta OTI ol AEMidEC KOMNG £XOUV OTAUATHOEI
TEAEIWG TNV KivNon TOUG NPIV anoUakKpUVETE TNV KEPAAR HOTEP
Kdl TO Kandkl.

AnNopakpUVETE TO oUOTNUA AENidwv and To PNWA KOMNG npiv
adeldoeTe Ta UAIKA Nou KOWATE anod To PNwA.
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12.MoTE punVv NPoOBETETE TA UAIKA Nou BEAETE va KOWETE av NpwTd
dev €xeTe TONOBETNHOEI TO cUoTNUa Aenidwv oTn B€on Tou PEoa

OTO HMWA.
Nivakag Ev3&iEswv yia konn kai avapién

Tpoipo MéyioTn M£yI0TOG XpOVOG MpoTeIvopevn

noooTnTa TaxuTnTa

ApuUydaha 300 g 15 secs YwnAn
BpaoTa auya 400 g 10 secs YwnAn
KopudaTtia wwuiol | 100 g 15 secs XaunAn n YwnAn
>kb6pdo 400 g AlakonTopevn xpnon | XaunAn
FpaBiépa 150 g 15 secs YwnAn
Zaunoév 300 g 15 secs YwnAn
®ouvToukia 300 g 15 secs YwnAn
Naywto 400 g 15 secs YwnAn
Mayakia 30 pIkpa AlakonTopevn xpnon | YwnAn
EAappd piypata | 1L 15 secs XapnAn N YwnAn
Kpeupudia 500 g AlgkonTopevn xpron | XaunAn
MaivTavog 100 g 10 secs XaunAn N YwnAn
Mmnéepi 0.5 L 15 secs YwnAn
Kpeupudakia 500 g AlakonTopevn xpnon | XaunAn
Mnaxapika 0.5 L 15 secs YwnAn
>ouna 1.0 L 15 secs YwnAn
Kpéag 150 g 15 secs YwnAn
Kapudia 300 g 15 secs YWnAn
ToudaTa 500 g 15 secs YwnAn
MnAAo 500 g 15 secs YwnAn
KapoTo 500 g 15 secs YwnAn
Mnavava Milkshake
raia 400 ml
Mnavava 200 g 10 €wc 15 secs YwnAr TaxuTnTa
Mayakia 8 naydakia

Znueiwon: MNa va eTIAEETe NIAKOEIK JE naydkia, oag ouvIoTOUHE va
OpUNMATIOETE NpwTA TA NAydkia cCUPPWVA PE TNV Napanavew Pebodo
(dlakonToOhevn Xpnon) yia nepinou 15 dsuTtepoOAenTa kai katoéniv va
NPooBECETE TO yAAa KAl Ta AAAG UAIKA nMou BEAETE wOTE va Ta

avapi&ete 0Aa pal




MPOZOXH: H MEIFIZTH MOZOTHTA YIPQN YAIKQN ‘H
ZTEPEQN ®OAITHTQN MOY MMOPEITE NA ANAMIZETE AEN
MPENEI NA ZENEPNA TO 1.0L.

Mpoooxn: Mnv Badere NoTE HOVO UYPa UAIKG HECA OTO HNWA
yia va Ta avapi§eETe — NnAvroTe ouvOuadeTe Ta uypa UAIKA HE
OTEPEA PaynTad kabwg 1o avrifeTo 6a odnyouos o miBavn
unepyxeiAion Tou Hiypatog kabwg kai o niavn BAaBn TnG
OUOKEURNG 0dg.

Znueiwon: H cuokeun auTn dev gival kataAAnAn yia Tnv konn
kpé€aTtog. Map’ 0Aa auta av OEAeTE va Tn XPNOIHONOINCETE yia
va KOWETE KpPEAG, NAapakdAOUHE MpNVv unepPeite noTté Tn
HEYI0TN NOCOTNTA NMOU Avaypd@ETal OTOV Napandave nivaka
evici§swv.

KAGAPIZMOZ KAI ZYNTHPHZH

1. AnoouvdEoTeE TN CUOKeUn and To peUPa Kal agproTe TNV va
KpUWOel TeAgiwG. BeBaiwBeiTe OTI 01 Aenideg konng €xouv
OTAMATAOEl TEAEIWG TNV Kivnon TOUG MpIV MPOXWPHOETE OTOV
KaBapiopo TNG OUOKEUNG.

2. ANOUAKPUVETE TNV KEPAAN HOTEP Kal AnocuvapuoAOynoTE TN
OUOKEUN Me 181aiTEPN NpoooxH.

3. ANOPAKPUVETE TO KANAKI PE MNPOCOXN WOTE va anacpaAioel
TEAEIWG ano To YNWA NpIV TO APAIPEDETE.

4. AnopakpUVETE To cUOTNHA AENidwV anod To PNWA.

OupunOeiTe: o1 Aenideg KONNG €ival 1I31aiTEpa aiXpnpEg Kai
UnAapxel HEyaAog Kivdiuvog TpaupaTiopou!

5. MAUVETE TO PNWA TOU MOAUKONTN, TO KANdki, KAl To oUoTnua
Aenidwv konng pe (eoTd VEPO KAl UYPO ANOPPUNAVTIKO MIATWV.
Ta pépn autd PNOPEITE va Ta NAUVETE 0TO NAUVTAPIO MIATWV
aAAa poOvo OTo €NAvw KaAaol.

6. ZkounioTe TN Jovada HOTEP PE €va KaBapd eAaPpwC VOTIOHEVO
ME vepO navi. Katomiv okounioTe Tn HME €va kabapo oTeyvo
HaAako navi. BeBaiwBeiTe 0TI dev Ba nepdcel uypaaoia n vepo n
UNOAEIJPaTa TPOPNG JEoa anod Ta avoiypaTa TnG KEQAARG HOTEP.

7. Mpog anopuyn @PwTiag, nAektponAniiag kar ni®avou
TPAUHATIOHOU, HNV BUBICETE NOTE TNV KEPAAR HOTEP TNG
OUOKEURNG | TO KAA®JI0 )| TO PIG TNG HECA OE VEPO N OE
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onolodANoTe AAAo uypo. Mn Balere NoTE TNV Ke@AAR
HOTEpP Katw anod Tn Bpuon N HEoa o€ NAUVTAPIO NIATWYV.
8. ZTeyvwoTe TeEAEiWG OAA Ta PEPN TNG OUOKEUNC.

MPOZOXH: O1 Aenideg gival NOAU AIXHNPEG, XEIPIOTEITE TIG HE
1I31aiTepn npoooxn. KpataTe TIG NAVTOTE anod ThV KOPU®PN
TOU G§ova Tou oUuoTAHATOG Aenidwv.

XPpNOIHEG CUHPBOUAEG:

e [a va €XETE NIO AENTOKOPMEVA UAIKA, au&noTe eAa@pd Tov XpOvo
KOMnG Toug.

e 1 va EXETE NIO XOVTPOKOMMEVA UAIKA, XPNOILOMNOINGCTE TN HEB0DO
dlakonTopevng Asitoupyiag (pulse) yia pepikd deuTepOAenTa Kal
NapakoAOUBEITE NPOCEKTIKA TNV UPH TWV UAIK®V 0aG KAOe popd.

e KOBeTe and npiv HeyAAd KOPMATIA UAIKWV MPIV TA TONOBETNOETE
MEoa oTo PNwA. 'OTav KOBETE OKANPA UAIKA (ONWG OKANPO KPEAG,
Tupi), KOWTE Ta 0€ KUBOUG TWV 2 EKATOOTWV MNEPINOU.

0dnyog eniAuong npoBANHATWV:

To pOTEPp Odev &ekivad R TO oOUCTNHa Aenidwv Jev

NEPICTPEPETAI:

1. EAEyETe OTI TO QIG TNG OUCKEUNG €ival OUVOEDEPEVO OWATA OTNV
npia napoxng NAekTpikoU peUATOC.

2. EA&yETE OTI N KEPAAN POTEP €XEl EPpAPUOOEl OWOTA 0N BE0N TNC.

Ta uAIka oag dev £€XOUV KONEi opoIopopPpa:

EiTe n noocdTNTA PaAynToU nou KOBETE KABE opa €ival yeydAn, n Ta
KOMMATIA TWV UAIK®V MOU €I0AYETE €ival NoAU peyaia. KowTe Ta
UANKAG 0aGg og MIKpOTEpA Kal idlou PeEYEBOUC KOWMATIa MpIvV Td
€I0AYETE OTO PNWA KOMAG Kal KOBETE PIKPOTEPN NOCOTNTA UAIKWV
ava xpnon.

Ta uAIkd oag €Xouv AIWOEI KAl £XOUV TNV UPR UYPOoU UAIKOU:
Ta uAikGd 0ag €xouv KoOMei MnEpav Tou anapdiTnTou Xpovou.
Xpnoigonoinaote Tn PHEBodo diakonTONEVNG AEIToupyiac | KOPBETe Ta
UAIKG YIa HIKPOTEPO XPOVIKO dlaoTnua. APNoTe TIG Aenideg va
oTapatouv TeAgiwg oTa evOlaueoa d81aoTNHATA TNG JIAKONTOMUEVNG
XPAONG.
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C€

To npoidov auTod €ival KATAOKEUAOUEVO O NANPN
OUMMOPQWON HE TIG I0XUOUOEG 0dnYieg TNG Eupwndikng
‘Evwong nou JIENOUV NAEKTPIKEC OUOKEUEC auToU Tou
TUMou.

Odnyiec yia Tn OWOTH aANOpPPIYn TOU NPOIOVTOG
oUppwva He Tnv Eupwnaikn 0dnyia 2002/96/EK
Eav kdanoia peEpa OIANIOTWOETE OTI N OUOKEUR 04g
XpeladeTal avTikataoraon f 0ev 0ag XPNOIUEUEl NAEoV,
OKEQPTEITE TNV NpoaTacia Tou nepiBAAAoOVTOG:

1)

2)

3)

4)

Mnv neTagete Tn ouokeun oag padi he Ta unoAoina
aoTik@ anoBAnta (auth e€ivalr kar n onpaocia Tou
avaypapopevou oupuBOAOU avakUKA®WONG).
AneuBuvBeite oTnv AnuoTikn Apxn 0ac yia va oag
unodei&el Ta onueia d1GBE0NC TNG CUOKEUNG 0ag yid
avakUkAwon.

AlgBETOVTAG TNV AXpnoTn MAEOV OUOKEUNR 0AC OTa
oWwOoTA onueia avakUukAwong BonBdaTte aTnv npooTaacia
Tou nepIBaAlovTog KaBwg Kal oTnV EKUETAAAEUON €K
VEOU TWV UAIKWV TNG OUOKEUNG 0ag.

OI NAEKTPIKEC CUOKEUEG AOYW TWV UAIK®V KATAOKEUNG
Toug €av dev diaTebolVv OWOTA MMOPEI va E£xouv
AoXNMEG ENINTWOEIC OTO NEPIBAAAOV Kal KAT' €NEKTAON
oTnVv uyeia pagc.

Me Tnv €yyunon TngG:

3

BUY WAY A.E.

\N G Aew@opoc TupTaiou,
31° YAy ABnvwv-Aapiag,
19014 A@idveg, EANGDa
TnA.: +30 210-2464214

www.buyway.gr
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IMPORTANT SAFEGUARDS
When you use electrical appliances some basic safety instructions
should always be followed, including the following:

1.

2

NG
12.

13.

11

Please read these instructions carefully before using the
appliance.

Check that your mains voltage corresponds to the one stated
on the rating label of the appliance. Always operate your
appliance connected to a mains socket of AC220-240V 50/60Hz
ratings.

Never leave the appliance unattended while it is operating.
Keep out of reach of children or persons who are unable to use
it properly.

To protect against fire, electric shock and injury to
persons do not immerse motor head or cord or plug in
water or any other liquid. Do not place the motor head
under running water or in a dishwasher. Wipe it only with a
damp soft cloth.

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

This appliance is not intended for use by persons
(including children) with reduced physical, sensory or
mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or
instruction concerning use of the appliances by a person
responsible for their safety.

Children should be supervised to ensure that they do not
play with the appliance.

This appliance shall not be used by children. Keep the
appliance and its cord out of reach of children.

Children shall not play with the appliance.

. Only use the appliance for domestic purposes and according to

the instructions of this leaflet.

Never use the appliance on or near hot surfaces.

Unplug unit from outlet when not in use and before cleaning.
Allow the appliance to cool down and its blades to completely
stop moving before putting on or taking off any parts, and
before cleaning the appliance.

Do not operate any appliance with a damaged cord or plug, or
after the appliance malfunctions, or it has been dropped or
damaged in any manner. Return appliance to the nearest



14,

15.

16.

17.

18.

19.
20.

21.

22.

23.

24.

25.

26.

27.

authorized service center for examination, repair or
adjustment.

If the cord or plug of the appliance must be replaced, this must
be carried out only by the manufacturer or an authorized
service center or by a qualified technician.

Never use the appliance outdoors and always place it in a dry
environment (do not expose it to moisture).

Never use accessories not recommended by the manufacturer.
This could constitute a danger to the user and risk to damage
the appliance as it could cause fire, electric shock and injury to
persons.

Never move the appliance by pulling the cord. Make sure the
cord does not hang over edge of table or counter and cannot
get caught in any way. Do not wind the cord around the
appliance and do not bend it.

Place the appliance on a stable and flat surface. Do not place
the appliance on or in or near hot surfaces or heat sources such
as gas or electric stoves, electric ovens or kitchenettes or
microwave ovens.

DO NOT touch moving parts of the appliance.

Keep hands and utensils out of container while blending
to reduce the risk of severe injury to persons or damage
to the chopper. A scraper may be used but only when the
chopper is not running, and the blades have completely
stopped moving.

Never spray or throw water on the motor head or touch
it with wet hands during its operation.

This device is not suitable for chopping or blending hard and
dry ingredients as this could cause damage to its blades.

Do not use the appliance when it is empty.

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

Make sure that bowl cover is securely locked in place before
operating the appliance.

Never connect the device to a broken or damaged electric
outlet and never use the appliance with a damaged cord or
plug.

The length of the cord used on this appliance was selected to
reduce the hazards of becoming tangled or tripping over a
longer cord. if a longer cord is necessary an approved extension
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cord may be used. The electrical rating of the extension cord
must be equal to or greater than the rating of the food
processor. Care must be taken to arrange the extension cord
so that it will not drape over the countertop or tabletop where
it can be pulled on by children or accidentally tripped over.

28. Any kind of checking or repair or adjustment of the device must
be carried out only by qualified technicians in an authorized
service center. NEVER ATTEMPT TO REPAIR THE APPLIANCE
YOURSELF - THERE IS GREAT DANGER OF HAZARD!

29. Never clean the detachable parts of the device using hard or
deteriorating cleansers, steel wool pads, or other abrasive
materials.

30. To disconnect, remove plug from wall outlet. Always hold the
plug - never pull the cord.

31. Save these instructions for possible future reference.

HOUSEHOLD USE ONLY

Parts of your device

Before you actually assemble and use the Multi-Food Processor

please study carefully its parts as shown below.

A. Operation switch (pulse)
- 2 speeds

B. Motor head

C. Bowl cover

D. Blades assembly

E. Glass chopping bowl 2L

F. Silicone anti-slip ring

ATTENTION! GLASS CHOPPING BOWL IS FRAGILE!
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Safety operating instructions

1) Caution: The maximum continuous operation time shall
not exceed 1 minute of use in cycles of 15 secondson / 5
seconds off. After the 1 minute operation time is
completed, allow the appliance to cool down for 5 minutes
before its next use.

2) Replacing your blades (D) with new ones from time to time will
give you optimum results from your appliance.

3) DO NOT attempt to take food or liquid into and/or out from the
bowl (E) when the blades (D) are still moving. Always wait until
the blades (D) stop moving completely.

Before first use

1. Remove any packaging material from your appliance and make
sure that your appliance and its accessories do not show any
signs of damage.

2. Make sure that the plastic bags are disposed of correctly. Keep
the plastic bags away from babies and children to avoid danger
of suffocation.

3. Wash and dry all detachable parts of the appliance (bowl cover,
chopping bowl, blades assembly) according to the cleaning
instructions described in this manual.

Operation

CAUTION: Blades are sharp! Use extreme caution when
handling the blades. Always hold them by the top part of their
hub.

1. Place the bowl with its silicone anti-slip ring fitted on % {}
it, on a clean, dry, level surface. AR

2. Place the blades assembly into the bowl: hold the
blades assembly by the top part of the shaft and
place it onto the spindle pin inside the bowl.

3. Add the ingredients to be processed into the
chopping bowl.

4. Place the bowl cover onto the top of the bowl and
push it down slightly until it firmly locks with the
bowl (make sure that the round lugs of the cover fit
properly on to the side handles of the glass bowl).




10.

11.

12.

15

Before proceeding further, make sure that the bowl cover is
fitted securely to its place on the bowl.

. Place the motor head on top of the bowl cover f@

making sure that it is securely in place. The motor
head will fit securely on the bowl cover only if it has
been positioned in the appropriate way. Do not
attempt to operate the appliance without the cover
in place and the motor head securely fitted on the
cover.

. To start the appliance, press on the operation pulse button

which is located on the top of the motor head. The operation
button provides you with two speeds: press slightly halfway to
achieve low speed - press the button all the way down to
achieve high speed. To stop the appliance, simply stop pressing
the operation button. In order to obtain a better quality of food
processing, operate the appliance by using the “Pulse” method
- meaning that you start and stop operating the appliance in
very short time periods.

. If the ingredients stick to the side of the chopping bowl, unplug

the appliance, let the blades stop moving completely and then
remove the power head and the cover. Use a plastic or wooden
spatula to dislodge the pieces and push them towards the
center of the bowl. Then replace the bowl cover and the power
head. Continue processing.

. NOTE: Do not operate the appliance continuously for

more than 15 seconds at a time.

. Hold the cover firmly with your other hand while depressing the

operation button to ensure the unit stays in place during use.

Make sure that the blades have stopped moving completely
before removing the motor head and the bowl! cover.

Remove the blades assembly only holding by its plastic shaft
before you empty the contents of the bowl.

Never add ingredients into the bowl before placing the blades
assembly in the chopping bowl first.



Chopping & Mixing Recommendations Table

Food Maximum Maximum | Recommended

Quantity Time Speed

Almonds 300g 15 secs High

Boiled eggs | 400 g 10 secs High

Breadcrumbs| 100 g 15 secs Low or High

Garlic 400 g Pulse Low

Gruyere 150 g 15 secs High

Ham 300 g 15 secs High

Hazelnuts 300 g 15 secs High

Ice cream 400 g 15 secs High

Ice cubes 30 small ice cubes Pulse High

Light batter | 1L 15 secs Low or High

Onions 500¢g Pulse Low

Parsley 100 g 10 secs Low or High

Pepper 0.5L 15 secs High

Shallots 500 ¢ Pulse Low

Spice 0.5L 15 secs High

Soup 1.0L 15 secs High

Meat 150 g 15 secs High

Walnuts 300 g 15 secs High

Tomato 500 g 15 secs High

Apple 500¢g 15 secs High

Carrot 500¢g 15 secs High

Banana Milkshake

Milk 400 ml

Banana 200 g 10 to 15 secs High speed

Ice cubes 8 small ice cubes

Note: For milk shaking with ice cubes, its recommended to crush
the ice cubes first by using Pulse method for about 15 seconds,
then add milk and all other ingredients together to mix again.
ATTENTION: THE MAXIMUM QUANTITY OF LIQUID
MATERIALS AND SOLID FOOD THAT YOU CAN MIX MUST
NOT EXCEED 1.0L.
Attention: "Do not put liquid materials alone in the chopper
for mixing - always combine any liquids with solid food to
avoid overflow of the ingredients and possible damage to
your device.
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Note: This device is not suitable to chop meat. However, if
you want to chop meat with your device, please never
exceed the maximum quantity of meat as shown in the
above recommendations table.

CLEANING AND MAINTENANCE

1.

Unplug the appliance from the mains and let it cool down
completely. Make sure that its blades have completely stopped
moving before cleaning the appliance.

. Remove the motor head and dismantle the appliance with extra

care.

. Remove the cover from the bowl by turning it clockwise to

disengage it from the bowl.

. Remove the blades assembly from the bowl.

Remember: cutting blades are very sharp and there is
great danger of hazard!

. Wash the chopping bowl, the bowl cover, and the blades

assembly in warm soapy water. You may wash these parts in a
dishwasher but only on the top shelf of the dishwasher.

. Wipe the motor head with a damp cloth. Then dry it thoroughly

by using a dry soft cloth. Make sure that no moisture or water
or any food residue will enter through the openings of the motor
head.

. NEVER immerse the motor head or cord or plug in water

or any other liquid for cleaning as electric shock may
occur. Never put the motor head of the appliance under
running water or in a dishwasher.

. Dry all the parts of the appliance thoroughly.

CAUTION: Blades are very sharp, handle with extra care.
Always hold the blades assembly by the top part of its
shaft.

Useful tips:

For finer chopping, increase the length of time you process.

For coarser chopping, use the pulse button for a few seconds and
monitor food texture.

Pre-cut larger pieces to make them fit into the chopping bowl.
When chopping hard foods (e.g. meat, cheese) cut into 2cm
cubes.

Trouble Shooting
Motor doesn’t start or blades don’t rotate:

1.

Check that the plug is securely inserted into the electrical outlet.
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2. Check that the motor head is securely fitted into place on the
bowl cover.

Food is unevenly chopped:

Either you are chopping too much food at one time, or the pieces
are not small enough. Try cutting the food into smaller pieces of
even size and processing smaller amounts per batch.

Food is chopped too fine or is too watery:
The food has been over processed. Use brief pulses or process for
shorter time. Let blades stop completely between pulses.

C€

This product is in strict conformity with all the valid
directives of European Union applying on this type of
electrical appliances.

Instructions for the correct disposal of the unit
according to European directive 2002/96/EU

Should you find one day that your appliance needs to be
replaced or if it is of no further use to you, think of the
protection of the environment:

1)

2)

3)

Do not dispose your appliance along with the rest of
the public waste (this is also the meaning of the
shown recycling sign).

Contact your Public Authorities and they will instruct
you of the recycling centers to which your appliances
must be disposed.

Correct disposal of your appliance helps the
protection of the environment as well as the
recycling of the appliance components.

4) The electrical appliances due to their construction

materials, if not correctly disposed, may lead to
environmental and furthermore health hazards.

With the warranty of:

3

BUY WAY S.A.

W G Tyrtaiou Avenue,
31t km Athinon-Lamias,
19014 Afidnes, Greece
Tel.: +30 210-2464214

www.buyway.gr
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