Primo

OAHI'IEZ XPHZHZz
USE INSTRUCTIONS

MIZEP XEIPOZ / HANDY MIXER
MONTEAO/MODEL: PRHM-40488
220-240V~50/60HZ - 500W

MapakaAoUHE 31aBACTE NPOCEKTIKA OAEG TIG 0ONYiEg

XPrONG NpIV TNV XPNon TNG CUOKEUNG Kal PUAAETE TIG yia
moavn HeEAAOVTIKA XpAON.

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



ZHMANTIKEZ OAHI'IEZ I'lTA THN AZ®DAAEIA Az

'OTav XPNOIMONOIEITE NAEKTPIKEG OUOKEUEG Oa npénsl va
akoAouOsiTe KGnoleg BaoikEG NPOPUAAEEIC yia TNV acPaA&id
oag, OnwG ol akOAoUOEg:

1.

9.

AlaBaoTe NPOCEKTIKA OAe¢ TIGC 0J0nyieg npiv
XPNOIHOMNOINOCETE TO NPOIOV, MWOTE VA ANOPUYETE TIG {NHIEG
nou npokaAoUvral and KAk Xpnon R &€o0@AaApévo
XEIPIOHO.

. Mpiv ouvdéoeTe TN OUOCKEUN ME TNV npida napoxng

NAEKTPIKOU PeUHATOG, BEBAIWOEITE OTI TA OTOIXEIA TNG
TAoNG TNG Ta onoia avaypdagovral Navw oTh CUCKEUN
avTioToiXoUv HE Ta OTOIXEia TAong TnG oikiag oag. H
OUOKEUN NPENEI va CUVIEETAI HOVO HE Napoxn PEUHATOG
220-240V AC.

. Mnv a@AVveTe NOTE TNV OUOKEUN XWPIG €nITRpnon OTav autnh

AeiIToupyei. KpatroTe TNV pakpid and naidid kal atoga nou dev
gival 1kava va Tnv Xpnoidonoinoouyv.

. Mpog anopuyn @wTidag, nAekTponAngiag kai méavou

TPAUMNATIOHOU, pnv BuBiCETE NMOTE TNV OUCKEUN N TO
KAA®J10 1] TO PIG TG HECA OE VEPO I O ONoIodNNOTE aAAo

uypo.

. Xpe1aleTral NPOCEKTIKN ENITAPNON OTAV N CUCKEUR AUTH

XPNOoIHoNnoIgiTal Napougia naidiwv.

. H ouokeun autn dev npénel va XPNnOIHONOIEITAI XWPIg

emTApnON and artopa (CUHNEPIAGHBAVOMEVOV TWV
naidi®v) nou n QUOIKK, N NVEUHATIKA i YPUXIKA TOUuG
kaTtaoraon, N N €AAEIYn OXETIKNG EUNEIPIAG | YVOOEWV
OEV TOUG sMITPENEI TNV AaoPAAn XpRon TnNG OUOKEURNG,
EKTOG €dv eniTnpoUvTal N av Toug £xouv J00si cageig
odnyisg yia Tnv opObn Kai acPpaAn XpHon TnG CUCKEUNG
ano éva evilAIko ATOMO TO onoio €ival unelBuvo yia Tnv
aoc@ale&ia Toug.

. Ta naidia 6a npénel va eNiTnPoUVTdl NPOCEKTIKA WOTE va

diac@aAideTal 0TI dev naifouv HE TN CUCKEUN.

. Mnv smiTpéneTe noté ora naidia va YXpnoipgonoioUv Tn

OUOCKEURN XWPIic ENITRpnon.
H ouokeunl autn J8sv nNpENEl va XPnNOIHONoOIEiTAdl ano



10.
11.

12.

13.

14,

15.

16.

17.

18.

19.

20.

naidia. KpatnoTe Tn OUOKEUR Kdl TO KAA®WSIO TnG O€

onMEeio nou dev pnopoUv va To pTacouv Ta naidia.

Ta naidia dsv 6a npénel va naifouv HE TN CUOKEUNR.

O kaBapioCHOG KAl N CUVTAPNON TNG CUOKEUNRG dev Oa

npénel va yivovrail ano naidid.

XpNOIYOMOINOTE TV CUOKEUN auTH JOVO YId OIKIaKn Xprnon Kal

oug@wva MPeE TIGC 0odnyie¢ nou nepiypagovral O auTtd TO

EyXelpidio.

Mnv XPNOIMOMOIEITE TNV OUOCKEUN KOVTA N navw o€ (EOTEG

EMNIPAVEIEC.

AnoouvdECTE TNV OUOKEUN and To peupa otav dev TNV

XPNOIMOMOIEITE KAl APAOTE TNV VA KPUWOEl TEAEIWG NpIV va

anopakpUVETE N va enavaTonoBeTAoeTe Ta €EapTAMATA TNG Kal

npiv Tov kadapiopd TnG. APaipeoTe TOUG avadeuTnpPEG anod TNV

OUOKEUN NpIV TO NAUGCIYO TOUG.

Mnv A&ITOUpYEiTE 0noladANoTE OCUOKEUN av To KAAwdIo 1 To QIG

TNG napoucialouv @Bopd N av n ouokeun dev AEITOUpYEi CwoTa

N av €xel neosl KATw | PEOA O VEPO N av €xel @Oapei pe

onolodAnote Tpono. [Mnyaiveteé Tnv OTO  NANCIECTEPO

€E0UOIO0OTNHEVO KEVTPO ZEPRIC yIa EAEYXO Kal TUXOV EMIOKEUN

n puBuION.

MoTE PNV ENIXEIPNOETE VA ENICKEUACETE T CUCKEUNR HOVOI

oag! Ynapyel peydAog Kivduvog TpaupaTiopou oag!

Av TO KaA®dIO0 TNC CUOKEUNG N TO PIC TNG €XOUV XaAdaoel, Ba

NPENEI va avTikataoTabouv povo anodé Tov KAaTaoKeEUaaTn n anod

€vav €eEEIDIKEUPEVO TEXVIKO Ot €va €EOUCIODOTNHEVO KEVTPO

Z€pPIG NPoG ano@uyn TUXOV TPAUMATIOUOU Oag.

Mnv XpNOIHOMNOIEITE TNV CUOKEUN OE EEMTEPIKOUG XMPOUG

Kal €XETE TNV navrote o& §npo nepiBaAlov (Xwpig

uypaocia).

Mnv XPNOIYOMOIEITE NOTE €EApTAKATA Nou dev CUCTAVOVTAl Ano

TOV KaTtaokeuaoTr). Karti TéTolo Ba ATav enikivduvo yia Tov

XpnoTn kabw¢ BHa pnopoUce va MNPOKAAECEl  QWTIA,

nAekTponAn&ia kar mBavo TpaupaTiouo.

Mnv KaTanoveiTe Aokona Tov KIVNTAPA TNG CUOKEUNG, KE TO va

Xpnoigonoleite To Wi€Ep yia onolodAnoTe Wiyya oTo onoio ol

avadeuTnpeg (Hapeykag i CUPNG) dev NepioTpEPOVTAl EAEUBEPQ.
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21,

22.

23.

24,

25.

26.

27.

28.

H ouokeunn autl dev nNpénel va OUVOEETAI OE OUOKEUEG
NpoypapuaTiogol  PeTaxpovoAloynuévng  AeiTtoupyiag 1 o€
OUOKEUEG HE oUOTNHA TNAEXEIPIHOU.

MOTE PNV METAKIVEITE TNV CUOKEUR TpapwvTtag Tnv anod To
KaAwdlo. BeBaiwBeiTe O6TI To KAAWDIO TNG CUOKEUNG OEV KPEWETAI
and TNV akpn Tou TpanelioU r TOU NAYKOU OTOV OMOIi0 EXETE
TONOBETNOEI TN CUOKEUN Kal OTI dEV UNOPEI va PNAEXTEI 0 AAAG
npAypaTa Pe onolodAnoTe TPOMNo. MnV TUAIYETE TO KAAWDIO ME
duvaun yupw and TNV CUOKEUN, PNV TO OTPIRETE KAl PNV TO
Auyilete (kaBwg auTo pnopei va anoduvapwaoel kal va dlacndacel
(avoi&el) TN povwaon Tou kaAwdiou, €10IKA OTO ONUEIO OTO OMNoio
EIOEPXETAl OTN Ouokeun). MoTe pnv a@nveTre To KAAWdIO TNG
OUOKEUNG va akouund ndavw oc (e0TEC €NIPAVEIEG ] NNYEG
BepudTNTAC.

TonoBETAOTE TNV OUOKEUN NAvVw O< pia €ninedn kal otabepn
enipavela. Mnv TonoBeTeiTE TN OUCOKEUN KOVTA N NAdvw N YEoa
0c NNYEG OepuoTNTAC ONWG NAEKTPIKEG KOULiveEC 1N Koudiveg
uypaepiou, NAEKTPIKOUG (OUPVOUG N poupvdakid n poupvouq
MIKPOKUMATWV.

MavToTe a@nVveTeE APKETO KEVO XWPO YUPW anod Tn GUOKEUN OTav
TN XPNOIYONOIEITE HETAEU AAAWV QVTIKEIHEVWYV. MNV TONOBETEITE
TN OUOKEUN KOVTA O£ €eUPAEKTA UAIKG Onwc €mnAa, pa&iAapia,
UPAoHaTa, KOUPTIVEG KTA.

Mnv OUVOEETE NMOTE TNV CUOKEUN O€ XaAdopevn npida kai punv
XPNOIUOMOIEITE NOTE TNV GUOKEUN HUE XAAAOHEVO KAAWDIO 1N PIG.
MOTE PN AEITOUPYEITE TN OUOKEUN OUVOEDEUEVN ME OUOKEUN
NPOEKTAONG KaAwdiou (pnaiavTtela).

MoTE PN XPNOIMOMOIEITE TN OUOKEUN av PpPiOKEOTE NAVW OE
BpeyHEVO 1 UypO NATWHA N AV N CUOKEUN €xel Bpaxei n av Ta
XEPIa 0ag €ival Bpeyueva n uypa.

OnoloagdnnoTe €AEYXOC, €NIOKEUN 1 pUOMION TNG CUOKEUNG Ba
NPENEI va YiveTal JOVO anod £EEIDIKEUPEVO TEXVIKO NPOownIKO o€
€va ano Ta egouciodoTnuéva KevTpa ZEPRIG. Epyaaieg eniokeung
and pn €ESIDIKEUPEVO NPOOWMIKO MMOPEi va 0dnyrnoouv o€
akpaio Kivouvo yla Tov XpnoTn.



29.

30.

31.

32.

33.

34.

35.

36.

37.

Mnv kaBapileTe NOTE Ta PEPN TNG CUOKEUNG XPNOIKLOMOIWMVTAG
OKANpa epyaleia kabapiopyoUu oOnwc n.x. EUAIva epyaleia R
oupudaTiva opouyyapdakia n aAla diaBpwTika UAIKA.

MNa va &ekIvoeTe TNV A€ITOUpyia TNG OUOKEUNG, BeBaiwBeiTe
npwTa OTI o dIakONTNG TAXUTATWV €ival otn B6gan «0», kal
KATOMIV OUVOECTE TN CUOKEUN WE TO peUpa. KaToniv Ynopeite va
EVEPYOMOINOETE TN OUOKEUNR 0ag Yyupidovrag Tov O1akonTn
TAXUTATWV oTNV eMBupunTn B€on TaxuTnTac.

O HEYIOTOG XPOVOG OUVEXOUG AEITOUPYIAG TG OUOKEUNG
autng 0a npénel va sival XapnAoTepog TV 5 AenTwv o€
XPNon oTig TaxuTtnTteg 1 €w¢g 5 kal va pnv engpva 1o 1
AenTtO O€ Xpnion ME TNV TaXUuTnTa Turbo. A@RnoTte Tn
OUOKEUN va Kpuwoel yia 10 AsnTd npiv TNV €nOMEVN
Xpfion TnG.

Ma va KAEIOETE KAl va anoouvOECETE TN CUOKEUN, YUPIOTE NPpWTA
To d1akONTN TaXUTATWV oTnv 6€on “0” kal kaToéniv anocuvoEaTe
TO @QIG TNG OUOKEUNG anod Tnv npida napoxng nAEKTpikoU
peUHATOC, KPATWVTAG TO PIG Kal OXI TpaBwvTag and To KaAwdlo.
MoTé NV NPOONAONOCETE VA ANOCUVOECETE Ta e§apTRpaTa
TNG cuokeung (avadeuTnpeg papEykag kai {UPNG), 6Tav n
OUOKEUNR €ival og AsiToupyia.

Mnv nAnociadere kai Pnv ayyifeTe Ta KIVOUPEVA HEPN TNG
OUOKEUNG (avadeuTnpeg HAPEYKAG KAl aVAOEUTNPEG
fupng), kara Tn Asitoupyia TnG. Moté pn PBaAsre T4
daxTuAa oag i onoladnnoTe aAAa avTikeigeva (paAAiq,
pouxa, epydaleia koulivag, paxaipia, kartcafidia KTA.)
KOVTA OTOUG avadeuTNPEG HiIENG (avadeuTAPEG HAPEYKAG
A JUUNG) TNG OUOKEUNG Kata Tn JdidpKela TG AsiToupyiag
TNG. YNApxel MeEYAAOG KivOuvoG TPAUHATIOHMOU Kai/n
BAGBNG TNG CUOKEUNG!

Mnv OJIEPEUVNOETE KAl HNV NEIPAEeETe kKavéva ano Ta
avoiyHaTa TG CUCKEUNG.

MoTé pnv WeKAJeTE 1 BPEXETE TNV KEPAAR HOTEP KAl NV
TNV NIAVETE JE BPEYHEVA XEPIA OTAV AEITOUPYEI.
MPOZOXH!: 'OTav E€ICAYETE TOUG AVAJEUTAPESG TNG
OUOKEUNG BEBAIWOEITE OTI £XOUV KAEIBWOEI PHE aoPaAsia
oTn 0géon Toug npiv EEKIVACETE Tn AsgiIToupyia Tng
OUOKEUNG. MoTE pn ouvdéete paldi €évav avadeuThpa
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Hapéykag He €vav avadeutnpa JUuNG!
38. ®UAa&TE AuTEG TIG 00NYiEG yia mOavi HEAAOVTIKA XpPRon.

H ZYZKEYH AYTH EINAI KATAZKEYAZMENH MONO I'IA
OIKIAKH XPHZzH

MEPINTPA®H THZ ZYZKEYHZ:

H ouokeun autn e€ival KATAoKEUAoPEvn yia Tnv HiEn CUJNG
MMNIOKOTWV Kal KEIK, YIa TO XTUNNKA oavTlyi Kal Japeykag, yia Pieic
YAUKIONATWYV Kal yia TNV avapign noupe natarag. Ynapyouv 5 BEgeig
TAXUTATWV YIa va €MIAEEETE AUTH NouU XPEIAleaTE.

Avadsutnpeg papgéykag: O dU0 auToi  avadeuTrpeg
XpnoigonoloUvTal yia To XTUNNPA auywyv Kal JapEykag, yia Tnv Hién
MIYHATWV KEIK KAl YAUKIONATWV KABwG Kal EAAPPpWV HIYHATWV HE
aAelpl kKaBWG kal yia oavTlyi kal Tnv avauiEn noupe naTtaTac.
MapakaAoUpe  akoAouBnoTe TIC  NPOTEIVOMEVEG  TaXUTNTEG
AeiIToupyiag Tou OAHIFOY MIZHZ Tng ouokeunc (oeA.8)

AvadeuTtnpeg (UUNG: O1 dUo auToi avadeuThPEG XpNOIKonolouvTal
yla TNV WiEn CUPNG PNIOKOTWV Kal GAAWV BapuTepwV HIYHATWV
Uung. MapakaAoUPe akOAOUBNOTE TIC MPOTEIVOUEVEG TAXUTNTEC
AeiToupyiag Tou OAHIFOY MIZHZ Tng cuokeung (oeA.8)

1

R

CNA\S ===

1. Koupni eEaywync e€aptnuatwv 4. Movada poTép
2. AiakonTng TaxuTnTag Turbo 5. AvadeuTnpeG HAPEYKAG
3. AiakonTncg snihoyng Taxutntag 6. AvadeuTnpec LUUNG
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MPIN THN NPQTH XPHZXH:

e ANOMAKPUVETE Ta UAIKA OUOKEUAOIAG and Tn OUCKEUNR Kal
BeBaiwBeiTe 0TI Ba diaTeboUVv (NeTaxToUV) PE TO OCWOTO TPOMO.
KpaTnoTe TIC NAQOTIKEG 0AKOUAEC pakpid ano pwpad kal naidid.

e AQoU agaipeoeTe Ta UAIKA OUOKeEUAoiag, kabapioTe TN OUOKEUN
0ag e €va eEAappwC VOTIOKEVO HaAako navi.

e TMoTE Pn BUBICETE TN OUOKEUN HECA OTO VEPO yia vad TRV
KaOapioeTe.

e KaBapioTe Ta anoonwpeva €EAPTANATA  TNG OUOKEUNG
(avadeuTnpeg Hapeykag kal UPNG) NPOCEKTIKA HE (EOTO VEPO Kal
uypO anoppunavTikd MAatwyv. Katoniv oteyvwoTte Ta d1e€0dIKaA.

e TonoBeTNOTE TN OUOKEUN OE Wia eninedn kai oTeyvr €nIPAvela.

e BeBaiwBeiTe 0TI OAA Ta PEPN TNG OCUCKEUNG BpiokovTal owoTd Kal
ao@aAwc TonoBeTNUEVa oTn B€0N TOUG NPIV XPNOILOMNOINCETE TN
OUOKEUN.

e MnVv EVEPYOMOINOETE TN OUOKEUN XWPIG va EXETE TONOBETNOEI
NPWTA TOUC avadeUTN PEG.

e [lpIv XpNOIUOMNOINGCETE TN OUOKEUN, EETUAIETE TEAEIWG TO KAAWDIO
TnG Kal BeBaiwbeite 6T dev napouaoialel onoiadnnoTe onuadia
pBopdg.

e O peyioTog XpOVOC ouveXoUG AEIToupyiag TNG OUOKEUNG AUTNAG
Ba npéEnel va eival XaunAoTepog Twv 5 AenTwv O XpAon OTIG
TaXuTNTEG 1 €wG 5 kal va pnv &nepvd 1o 1 AenTd O Xprion He
TNV TaxuTnTa Turbo.

e MnVv XpNOIYOMNOIEITE TN OUCKEUN aUTN Ot £EWTEPIKOUC XWPOUG
KAl NV TNV €KBETETE 0TO PWC TOU NAIOU | OTNV uypaacia.

XPHZIMONOIQNTAZ TO MIZEP:

1. ZeTuli€Te TEAEiLG TO KAAWDIO TNG CUOKEUNG.

2. TonoBeTAOTE TO PiyHa nou BEANETE va aVvANIEETE 0 €va PNWA.

3. Eioayete Toug dU0 avadeutnpeg CUPNG 1 Toug dUO avadeuThpeG
HAPEYKAG OTA AVTIOTOIXA avoiyhaTa unodoxnG Touc OTo Higep.
Znueiwon: O1 avadeuTtnpeg CUPNG €ival katdAAnAol povo yia Tn
MIEN CUPNG Kal ol avadeuTrpEC HAPEYKAG €ival KATAAANAOI yia T
MiEN papEykag kal avaloywv PIyHaTwy.

NMPOZOXH!:NMoTté pn ouvdéere pali €vav avadeuThnpa
Hapéykag He évav avadsutnpa {UHNG!
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10.

11.

BeBaiwBeiTe 6TI 0 d1aKONTNG TAXUTATWV BpioKeTal oTn B€an «0».

. ZUvdEoTe OTO WiEep Toug dUO avadeuThnPEG HAPEYKAG R TOuG dUOo

avadeutnpec CUUNC ToV €vav HETA Tov 8
aAlov, €l0ayovTtag TO AVW OTEAEXOG (

(Aalpodg) TwvV avadeuThnpwv HEca  OTa @V‘ °

avoiyyata Tou Bpiokovtal oTtnv  KATW
NAEUpa Tou Miep xeipodcg (8). MupioTe TOUC
avadeuTnpeg eAappd Kal MIECTE TOUG NPOG TA NAVW MHEXP! va
KA€IOwWOoOoUV JeE aoPaAegla oTn 6€on TOUC.

. ZUVOEOTE TN OUOKEUN Ot Mia KATAAAnAn npida napoxng

NAEKTPIKOU PEUNATOC.

SUpeTe TOV OIAKONTN TAXUTATWV WOTE va EMAEEETE TNV
eMOuUPNTA TaXUTNTa TOMOBETWVTAC TOV METAEU Twv Bocwv 1
€EWG 5 kal n ouokeun BOa &kivioel TN A&IToupyia TNG.
MNpooappolete oTadiaka Tnv TaxuTnTa and Tn XapunAoTepn nNpog
TNV UWNAOTEPN Kal avTioTpopa Kdl XPNOILOMOIEITE OMnoTE
XpelaleoTe kKata Tn OIApKEIa TNG AeIToupyiag Tov diakonTn turbo
WOTE va EXETE OTIyMIaia Tn peyioTn TaxuTnTa. To pi&ep oag Ba
AEITOUpYEi yia 600 d1aoTNUa o dIAaKONTNG TAXUTATWV Ba BpiokeTe
avapeoa oTig B€oelg 1 €wg 5. Tia va oTapaTthoeTe TN AsiToupyia
Tou Hi&ep, yupioTe To d1aKONTN TAXUTATWV OTnN B€on opfnoiuaTog
«0>».

. Mpoooxn: Mn Balete paxaipia, HETAAAIKEG KOUTAAEG, NNPOUVEG

N ONATOUAEG PEOA OTO PNWA TWV UAIK®V KATa Tn JIApKEId TNG
A&IToupyiag Tou pi&ep.

. O HEYIOTOG XPOVOG OUVEXOUG AEITOUPYIAG TNG CUOKEUNG

autng Oa npénel va sivalr XapnAoTepog TwV 5 AenTWV o€
XPNon oTIG TaxuTnTeg 1 éw¢ 5 ka1 va pnv &enegpva 10 1
AenTtO O€ Xpnion ME TNV TaXUuTnTa Turbo. A@Rnore Tn
OUOKEUN va KPUWOoel yia 10 AsnTd npiv TNV €nOMEVN
Xpfion TNG.

'OTav oAOKANPWOEi N HIEN TWV UAIKWV 0ac, CUPETE TO dIAKONTN
TaXuTATwV oTtadiakad oTtn 0&on «0», KAl anoouvdECTE TN
OUOKeUN ano Tnv npila napoxng NAEKTPIKOU peUUATOC.
MeEPIYEVETE va OTAPATAOOUV Ol avadeuTnPEeG TEAEIWG TNV Kivnon
TOUG, Kal KaTomniv avaonkKwoTE TOUuC avadeuThpeG ano To Wiyua.



12.TonoBetroTe Ta dAXTUAG 0ag xaAapd yupw anod Toug AdIgoug
TV avadeuThpwyv Kal natnote To Kouuni  eEaywyng
e€aptnuatwyv (EJECT) oTaBepd yia va a@aipecETE  TOUCG
avadeuThPEG HAPEYKAC N TOUC avadeuTnpeg CUUNG ano To Migep
Kdl Va YNOPECETE va TOUC NMAUVETE.

13.Mnv natadre noté TO KOUMNi eEaywyng &e§apTnHATLV
(EJECT) 000 n OUOKEURN AEITOUpPYEI.

ZHMANTIKO:

Mnv KaTanoveiTe aokona Tov KIVATAPA TNG CUOKEUNG, ME TO va
XPNOIYoMnoIEiTE TO HiEEp yia onolodnnoTe Miyga oTo ornoio ol
avadeuTnpeg (Hapéykag i Uung) Osv NepIOTPEPOVTAl EAEUBEPA.

OAHIOz MI=Hz:
TAXYTHTA | NEPITPA®H

1-2 MNa va avaplyvuete &npd UAIKG HE uypd, vda
OMOYEVONMOIEITE TN HAPEYKA KAl TIG KPEPEC NECA OE
MiyhaTa, va avaplyvUeTe OAATOEG Kal OwG 0aAdTag
Kdl va noATonoleite Aaxavika.

3-4 Ma Tnv avapién PIYHATwv KEIK, MOUTiyKag Kal
AAWV TETOIWV MPIYMATWV, Yia Tn XpAon Twv
avadeuthpwv JUPNG yia To JUMwpa CUPNg n
BapUTepwV PIYNATWV KEIK. A TNV ohoyevonoinon
BouTupou kai {axapng.

5 Ma va XTunate KpeEPa  yaAakTog/oavTiyi,
CUMMNUKVWHEVO YAAd r 6€ OkKOvN, yia TO XTUNNUa
HAPEYKAG 1 OAOKANpwv auywv (aonpadl kai
KpOkoc). MNa Tnv avapi&n kipa n to (Upwua Bapiag
quung.

NMPOZOXH: TlNa va anoUyeTe nmOavoe TPAUHATIOHO,
napakaAoUHe HNV ayyi{eTe TOUG AVvAdEUTNPEG HAPEYKAG N
JUHNG O0Tav N CUOKEUN oag BpiokeTal o€ AsiToupyia, | av dev
€XOUV OTAHATNOEI TEAEI®WG TNV Kivnon TOUG HETAG Th XPnon
™G.



KaB®apiopgog kal SuvTtRpnon

1.

Mpiv EekIVAOETE TOV KABaApIoPOd TNG OCUOKEUNG, BERalwBEeITE OTI O
d1aKONTNG TaxuTATwV €ival orn B€on “0” kal Tl N oUOKEUN Jev
gival ouvdedepevn HE TOo PeUMPA KAl EXEl KPUWOEI TEAEIWC.
BeBaiwBeite 0TI dev  KIvEiTAl Kavevag avadeuTtnpag npiv
EekIVOETE TOV KABAPIOWO.

XTUnnoTe eAa®pa Touc dUO avadeuThnPEC OTA ECWTEPIKA NMAdiva
TOU MNWA WOTE va AnOPAKPUVETE TA UNOAEIYNATA TOU PiyuaTog
Mou €XOUV HEIVEI NAVW OTOUG avadeuTHPEG.

. Mathote TO koupni e€Eaywyng e€aptnuatwv (EJECT) «kal

apalpeaTe TOoug dUO avadeuTnpec anod To Mi&ep.

. Mpog anouyn nAskrponAn§iag pn PBuBiceTe nNoTE Tn

OUOKEUN N TO KAA®JIO | TO PIG TNG HECA CE VEPO N
onolodnnoTte aAAo uypO Kal HNV Ta TOMNOOETNOETE NOTE
KATW ano TPEXOUHEVO VEPO.

Mpoooxn: Mn XpPNOIMONOIEITE OKANPAG R JdiaBpwTIKA
epydAsia n kabapioTikd@ JdiaAUpgata R HeETAAAIKaG
o@ouyydapia yid Tov Ka6apioHO TWV HEPWV THG CUCKEUNG.

. KaBapiote Tnv €EwTepikn eni@aveia TnG OUOKEUNG (KEPAAR

HOTEP) ME €va €AA@PWG VOTIOPEVO WAAAKO Mnavi kai katonv
YUGQAIOTE Ta PE €va HAAQKO OTeyvo navi.

. ANOHAaKPUVETE TUXOV UNOAEiPUaTa @aynTou ano To KaAwdIo TNG

OUOKEUNG Kal KAToniv TUAIETE To eAappd Kal Pe npocoxn yUupw
and To CWPA TNG CUOKEUNG.

. Anopakpuvete OAa Ta €€apTrpaTa ano To Wifep kal kabapioTe

01e€0dIKG TOUG avadeutnpec o€ (eoTO VvEPO ME Uypod
anoppunavTikd maTtwv. =ZeByAAeTe Ta 0O1e€0dIkA KATw anod
TPEXOUMEVO VEPO BpUONG Kal OTEYVWOTE TA TEAEiwG. MPOXOXH:
Ta €EapTApaTa €ival aixunped Kai nNpenel va €ioTe NPOCEKTIKOI
oTav Ta XelpileoTe.

. MeTa ano kabe xprion Tou Wi&ep XeIpOC ouvioTaTal va kabapilete

Ta €€apTAUATA ANEOWG, OUTWC WOTE VA AMNOPAKPUVETE TUXOV
UNoAgigpaTa  @aynTwv, anoTpEnovTag Ta va HEivouv Kal va
Eepabolv navw ota €EapTipaTa, KablioTwvTac £TOI EUKOAOTEPO
Tov kabapiopd, anogelyovtag eniong kai Tn OuvaroTnTa



avanTuénc BakTnpiwv.

'OTav N OUOKEUN 0aC €XEl KPUWOEI TEAEIWC anobnkeUOTE Tn O€
eva &npo pEPOG (Xwpic uypacia) kal Toug avadeuTnpeG o€ €va
oupTapl. KpatnoTte To Wi&Ep Kal TOUC avadeuThHPEG O AOPAAEG
onueio pakpid and Tnv eUBEAEId TwV NAIdIWV.

2YMBOYAEZ MI=HZ:

1.

Ta uAika nou diatTnpouvTal 0TO WUYEIo ONwG BoUTUPO Kal auyd,
0a npenel va ival og Bepuokpacia dwWHATIOU NMpIV TA Avapi&eTe.
ByaATe Ta and To Wuyeio apKeTH wpa npiv Tn Wién.

. Mnv xTUunaTte Ta UAIKG NePIoaOTEPO an’ 0co xpeialeral. MavroTe

aKOAOUBEITE TIG 00NYiEG TNG OUVTAYNG NOU EXETE YId TO XPOVO
avapiEng/XTunApaTog TwV UAIKwV oac. MpooBetete Ta &ENnpa
UAIKG npog TO TEAOG TNG avauiENG woTe MOAIC nou va
avapixouv. MNAvToTe XPNOIKMONOIEITE XaunAn TaxuTnTa yia Tnv
NpPoconkn TWV ENPWV UAIKWV PJECA OTO MiyNa odac.

. Ta va ano@uyeTe TNV MBavoTnTa va npooTebouv KoupudTia anod

TOOQAIO AuywV PECA OTO Wiypa odc, NpwTA ondTe TA Aauyd oag
o€ €va AAAo UNwA kal apou BeBaiwbeite 0TI dev uUNAPXOUV
TOOPAIQ, NPOOBEDTE TA OTO MiyHa odg.

. NavToTte &ekivaTte Tn WiEN TwV UAIKWV ano Tn XapnAn Taxutnta

Kal katoniv au&avete otadiaka npog Tn MEYaAAUTEpn TaxuTnTad
nou XpelaleoTe.

. H aAAayn Tng Beppokpaciac AOyw €noxnc, ol BEpPOKPATIEC TwV

UAIKOV Kdl N U@r TOUuG Pnopei va dia@Epouv ano nepioxr o€
neploxn. ‘OAeG AUTEG o1 NApPAPETPOI ENNPEAOUV TOV ANaAITOUUEVO
XPOVO WIENG kal To TEAIKO anoTeAeoua.
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C€

To npoidv auTo €ival KATAOKEUAOHUEVO OfE MARpPN
CUMMOPQWON HE TIG IoXUoUoEG odnyieg TG Eupwnaikng
‘Evwonc nou JIENOUV NAEKTPIKEG OUOKEUEC AUTOU TOU
TUMNOU.

Odnyieg yia Tn OWOTA ANoPpPIYn TOU MNPOoIiovTog
oUHQwva He TNV Eupwnaikn Odnyia 2002/96/EK
Eav kdanoia pépa O1anIOTWOETE OTI N OUOKEUN 0Ag
XpEIadeTal avTikaTtaoTaon f dev 0ag XPNOIUEUEl NAEOV,
OKEPTEITE TNV NPOOTACIA TOU NEPIBAAAOVTOG:

1)

2)

3)

4)

Mnv nNeTAgeTe TNV OUOKEUN 0ag padi pe Ta unoAoina
aoTik@ anoéfAnta (autn eivar kal n onuacia ToU
avaypa@opevou ouuBOAOU avakUKA®WONG).
AneuBuvBeitTe oTnv AnuoTikn Apxn 04ag yia va odg
unodei&el Ta onueia d1GBEONC TNG CUOKEUNG 0Ag YId
avakukAwaon.

AlaBeTovTag TNV AXpnoTn NAEOV CGUOKEUR 0ag oTd
oWwOoTA onpeia avakukAwong BonBaTe oTnv NpoaTaaia
Tou NePIBAAAOVTOG KABWG Kal oTNV eKPETAAAEUON €K
VEOU TWV UAIKQV TNG CUOKEUNG 0ac.

OI NAEKTPIKEG GUOKEUEG AOYW TWV UAIKWV KATAOKEUNG
Toug €dv dev diaTeBolVv OwOTA MMOPEl va €xXouv
AoXNMEG EMNNTWOEIG 0TO NEPIBAAAOV KAl KAT' ENEKTAON
oTnVv uyeia pag.

Me Tnv gyyunon TnG:

3
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IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions
should always be followed including the following:

1.

8.

9.

Read all instructions carefully before using the product
in order to avoid damage caused by improper use or
mishandling.

. Before connecting your mixer to the mains, make sure

that your outlet voltage corresponds to the voltage
stated on the rating label of your mixer. Your mixer must
be used only with an electrical supply of 220-240V AC.

. 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 the device or its cord or plug in
water or any other liquid.

. Close supervision is necessary when the appliance is

used by or near children.

. 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 closely supervised to ensure that they

do not play with the appliance.

Do not allow children to use the appliance without
supervision.

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

10.Children shall not play with the appliance.
11.Cleaning and user maintenance shall not be made by

children.

12.0nly use the appliance for domestic purposes and according to

the instructions of this leaflet.

13.Never use the appliance on or near hot surfaces.
14.Unplug unit from outlet when not in use and allow the appliance

to cool down before putting on or taking off any parts, and
before cleaning. Remove beaters from mixer before washing.

12



15.

16.

17.

18.

19.

20.

21,

22.

23.

24,

25.

26.
27.

13

Do not operate any appliance with a damaged cord or plug, or
after the appliance malfunctions, or it has been dropped or
immersed into water or damaged in any manner. Return
appliance to the nearest authorized service center for
examination, repair or adjustment.

Never attempt to repair the device yourselves! There is
great danger of injury!

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.

Do not place unnecessary strain on the motor by beating
mixtures which do not allow the egg whisks/dough books to
revolve freely.

Your appliance is not intended to be operated by means of an
external timer or separate remote-control system.

Never move the appliance by pulling the cord. Make sure that
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 using force and do not twist or bend it (as this may
cause the cord insulation to weaken and split, particularly where
it enters the unit). Never allow cord to touch hot surfaces or
heat sources.

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.

Always leave enough space around the device when it is in use,
among other items. Do not place the device near flammable
materials such as furniture, pillows, fabrics, curtains, etc.

Do not connect the mixer in a damaged outlet and never use it
if its plug or cord shows any signs of damage.

Never operate the unit with an extension cord.

Never operate the device if you are on a wet or damp floor, or
if your device is wet or if your hands are wet or damp.



28.

29.

30.

31.

32.

33.

34.

35.
36.

35

38.

Any examination, repair, or adjustment of the appliance should
be carried out only by an authorized service agent. Unqualified
repair work can lead to extreme hazard for the user.
Do not clean any part of the device with cleansers, steel wool
pads, or other abrasive material.
To start the operation of the appliance, always make sure that
speed control is in position *0” and then connect the plug to the
mains. Then you may start the operation of the appliance by
turning its speed selector knob to the desired operating
position.
Maximum continuous operating time of the device must
be less than 5 minutes in use under speeds 1 to 5 and
must not exceed 1 minute in use under Turbo speed.
Allow the device to cool down for 10 minutes before its
next use.
To disconnect, turn the speed selector to “0” position and
remove plug from wall outlet. Always hold the plug - never pull
the cord.
Never attempt to pull out the accessories of the device
(egg whisks, dough hooks) whilst the appliance is in
operation.
Do not approach or touch moving parts of the device (egg
whisks and dough hooks) during operation. Keep your
fingers or any other objects (hair, clothes, cooking
utensils, knives, screw drivers etc.) away from the
beaters (egg whisks and dough hooks) when the
applianceis in use. There is great danger of injury and/or
possible damage to the device.
Do not probe into any openings of the unit.
Never spray or throw water on the motor head or touch
it with wet hands during its operation.
ATTENTION!: When you insert the beaters (egg whisks
and dough hooks) into the appliance, make sure that
they have been locked safely into place before starting
the operation of the appliance. Never insert one egg
whisk and one dough hook together!
Save these instructions for possible future reference.
HOUSEHOLD USE ONLY

14



DESCRIPTION OF THE DEVICE :

This handy mixer is designhed to mix cookie dough and cake batters,
whip cream, egg white, desserts and mash potatoes. There are 5
speed options for you to select from.

Egg whisk attachments: The 2 egg whisk attachments are used
for beating eggs and egg whites; mixing cake batters, desserts and
light flour mixtures and whipping cream and mashed potatoes.
Please follow recommended speed settings on MIXING GUIDE
table (pg. 17).

Dough hook attachments: The 2 dough hook attachments are
used for mixing cookie dough and other thick dough mixtures.
Please follow recommended speed settings on MIXING GUIDE
table (pg. 17).

CNAS——

1. Accessories release button 4. Motor unit
2. Turbo button 5. Egg whisks
3. Speed selection switch 6. Dough hooks

Before first use:

e Remove all packaging materials from your device and ensure
that they will be disposed of properly. Keep plastic bags away
from babies and children.

e After you remove the device from its packing, clean it with a
slightly damp soft cloth.

¢ Never immerse the appliance in water, in order to clean
it.

e Wash the accessories of the device (egg whisks and dough
hooks) with warm water and liquid dish detergent. Then, dry
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them thoroughly.

Place the device on a flat and dry surface.

Make sure that all parts of the device are properly mounted
before using the appliance.

Do not switch the appliance on without the beaters in place.
Before using the device, please unfold the cord completely and
make sure that it does not show any sign of damage.
Maximum continuous operating time of the device must be less
than 5 minutes in use under speeds 1 to 5 and must not exceed
1 minute in use under Turbo speed.

Do not use the appliance outdoors and do not expose it to
sunlight or moisture.

USING THE MIXER:

1.
2.
3.

. Insert the 2 egg whisks or 2 dough hooks

Unwind the power cord of the device.

Place the mixture into a bowl.

Insert the 2 egg whisks or 2 dough hooks into the appropriate
connection points of the hand mixer.

Note: Dough hooks are only used for mixing dough and egg
whisks are only used for beating eggs or similar food.

Never insert one egg whisk and one dough hook
together!

Ensure that the unit is in the “"0” speed selector position.

one at a time, placing the stem end of the
egg whisks or dough hooks into the
appropriate openings (8) at the bottom of
the hand mixer. Turn egg whisks or dough
hooks slightly and push in until they click
safely into position.

Plug the unit into the appropriate electrical power supply.

. Slide the speed selection switch to select the desired speed by

turning the switch between positions 1-5 and the appliance will
start operating. Adjust your speed gradually from low speed to
high speed and vice versa and use the turbo pulse button at
any time during operation to achieve maximum speed. The
mixer will be operating as long as the speed button is set in any
of the operating speeds (1-5). To stop the operation of the
appliance, slide the speed selection button to position “0”.

. Warning: Do not place knives, metal spoons, forks or spatulas

into the bowl when operating.
16



. Maximum continuous operating time of the device must

be less than 5 minutes in use under speeds 1 to 5 and
must not exceed 1 minute in use under Turbo speed.
Allow the device to cool down for 10 minutes before its
next use.

10.When mixing is completed, slide the speed selector switch to

“0"” position and then unplug the unit from the power outlet.

11.Wait until the beaters completely stop moving and then lift

them up from the mixture.

12.Place fingers loosely around the spindles and press the

accessories release button (EJECT) firmly down to remove the
egg whisks or dough hooks from the unit for washing.

13.Do not press the accessories release button (EJECT)

while the hand mixer is operating.

IMPORTANT:
To avoid unnecessary strain on the motor, do not use mixer for any
mixture in which the egg whisks/dough hooks do not revolve freely.

MIXING GUIDE:

SPEED DESCRIPTION

1-2 For mixing dry ingredients with liquids, folding
whipped egg whites and cream in mixtures, stirring
gravies and sauces and mashing vegetables.

3-4 For mixing cake mixes, puddings or batters, for
using the dough hooks when mixing dough or
heavier cake mixes. For creaming together
shortening and sugar.

5 For whipping cream, evaporated or powdered milk,
egg whites or whole eggs (egg whites and yolks).
For mixing minced meat or kneading heavy dough.

WARNING: To avoid injury, please do not touch the egg
whisks and dough hooks when the mixer is in operation, or
if they have not stopped moving completely after use.

Cleaning and Maintenance:

1.

Turn the speed selector switch to “0” position, unplug the
appliance from the mains and wait until it completely cools
down before cleaning. Make sure that none of the beaters are
moving before cleaning the device.
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2. Gently tap the egg whisks or dough hooks on the side of the
bowl to remove excess mixture.

3. Press the accessories release button (EJECT) and remove the
beaters from the mixer.

4. To protect against fire, electric shock and injury to
persons never immerse the motor unit of the device or
its cord or plug in water or any other liquid and never put
them under running water.

Caution: Do not use rough abrasive cleaning materials or
scouring pads on parts.

5. Wipe over the outside surface of the mixer (motor unit) with a
slightly dampened cloth and polish with a soft dry cloth.

6. Wipe any excess food particles from the power cord and gently
wrap it around the body of your mixer.

7. Remove all the accessories from your mixer and immerse the
egg whisks and dough hooks in warm soapy water for complete
cleaning. Then rinse thoroughly under running water and dry
them completely.

CAUTION: the attachments are very sharp. Please take extra
care whilst handling them.

8. After using your hand mixer, it is strongly recommended that
you clean the accessories immediately. This will remove any
clinging food from the accessories, preventing drying out of the
food residue, making cleaning easier and stopping the
possibility of bacterial growth.

9. When your handy mixer has completely cooled down, store the
hand mixer on its heel rest in a dry location (without moisture)
and store the egg whisks and dough hooks in a drawer. Keep
your mixer and its accessories in a safe place out of reach of
children.

MIXING TIPS

1. Refrigerated ingredients, ie. butter and eggs should be at room
temperature before mixing begins. Set these ingredients out
ahead of time.

2. Do not over-beat. Ensure that you mix/blend mixtures as
recommended in your recipe. Fold in dry ingredients at the end
of the mixing and only until just combined. Always use a low
speed for the folding in process.

3. To eliminate the possibility of getting egg shells in your mixture
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or batter, break eggs into a separate container first, then add
to the mixture.

4. Always start mixing at slow speeds and then increase the speed
gradually if necessary.

5. Seasonal temperature changes, temperature of ingredients and
their textures vary from area to area. All of these variables play
a part in the required mixing time and the results achieved.

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)

4)

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.

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
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