Primo

OAHTI'IEZ XPHZHz
USE INSTRUCTIONS

MOAYKONTHZ - MULTI CHOPPER
MovTtéAo/Model:
PRFC-40239 / PRFC-40275 / PRFC-40400/
PRFC-40401
220-240V~50/60Hz - 500W

MapakaAoUHEe d1aBACTE NPOCEKTIKA OAEG TIG 0ONYiEg
XPNONG NpIv TNV XPRON TNG CUCKEUNG Kal PUAAETE TIG yia
moavn HeEAAOVTIKA XpAON.

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



ZHMANTIKEZ OAHIIEZ AZ®DAANEIAZ
'OTav XPNOIMONOIEITE NAEKTPIKEG OUOKEUEC Ba npénel va akoAoubBeiTe
Kanoleg BaagikéG odnyieg yia TNV acPAAe&id oag, Onwg ol akOAoOUBEG:

1.

2.

10.

11.

AlaBACTE NPOCEKTIKA OAEC TIC NApakdaTw odnyieg Npiv XpNoIKOMNOINOETE
TNV OUOKEUN.

EAEYETE OTI N TdoOn pPeUPATOC TOU XWPOU Oag €ival idia e auTh nou
avaypdgeTal oTnVv €TIKETA TNG OUCKEUNG. XPNOIMONOIEITE NAvTa Tn
OUOKEUN ouvdedepevn e npia napoxng peluaTog PE npodiaypageg
AC220-240V 50/60Hz.

Mnv a@nVeTE NOTE TNV GUOKEUN XWPIC EMNITAPNOn 6Tav auTn AEITOUPYEI.
KpatroTe Tnv pakpid anod naidid kal aroua nou dev €ival Ikava va Tnv
XPNOILONOINCOoUV.

Mpog anopuyn @wTIGs, nAsekTponAndiac kai  ni@avou
TPAUHATIONOU, HNV PBUBICETE NOTE TNV KEPAAR HOTEP TNG
OUOKEUNG | TO KAA®WSIO | TO QIG TNG HECA OE VEPO N Of€
onolodANoTe aAAo uypo. Mn BaleTe NOTE TNV KEPAAR HOTEP KATW
ano Tn Bpuon n péoa os nNAuvTAplio NIAGTwV. KabapioTe Tnv Pe éva
eAaQpws BpeyHEVo Palako navi, povo.

XpelaleTal NPOCEKTIKH ENITAPNON 0TAV N CUGKEUN QUTr XpNoIKOoNoIEiTal
napouacia naidi®v f aToPwv nou aduvaTtolUv va Tn XpnoihonoIncouV
owoTd.

H ocuokeun auTr dsv NpEnel va XpnoldonolsiTal Xwpig eniTnpnon ano
naidid n droua Nou n QUOIKM, N AVEUPATIKA | WUXIKN TOUG KataoTaon,
N N EANEIYN OXETIKNG €MNEIPIAC 1 YVWOEWV OV TOUG EMITPENEl TNV
ao@aAn Xpnon TG CUCKEUNG, EKTOG v eNITnpoUVTal ) av Toug £Xouv
do0B&i caeic 0dnyisg yia TNV opBn Kal ac@ain XpAon TNG CUOKEUNG
ano £va eviAIKo ATopo To onoio ival unsuBuvo yia TNV acPAAEld Touc.
Ta naidid xpeialovral NPOCEKTIKN EMNITAPNON WOTE vad PNV «naifouv» Pe
TNV CUOKEUN.

XpNoIYJoNoINOTE TNV OUCKEUN auTn PoOvo yia olkiakh Xphnon Kai
oUNPWVa YE TIC 0dNnYieg Nou Neplypa®ovTal 0 auTo To gyXeIpidio.
Mnv XPNOIYOMOIEITE MOTE TNV OCUOKEUN KOVTA N navw ot (eOTEG
EMIPAVEIEC.

AnoouvdECTE TNV GUOKEUN ano To peupa otav dev TNV XPNOILONOIEITE
Kal npiv Tov kabapiopd Tng. BeBalwBeiTe OTI N GUOKEUN £XEl KPUWOEI
TEAEIWG Kal ol Aenideg TNG £XOUV OTANATNOEl TEAEIWC TNV Kivnor Toug,
npIv va anopakpUVETE 1 va ENAvaTonoBeTHOETE Ta €EaPTAUATA TNG KAl
npiv Tov kabapiopd TnG.

Mnv AglIToupyeiTe onoladAMNoOTE GUOKEUR av To KAA®JIO N TO QIG TNG
napoucidlouv @Bopd f av n cuokeun dev AEITOUPYEI OWOTA I av EXEl
négel KATw N €xel pBapei Ye onolodnnoTe Tpono. MNnyaiveTe Tnv oTo
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12.

13.

14.

15.

16.

17.
18.

19.

20.

21

23.

NANOCIECTEPO €EOUCIODOTNHEVO KEVTPO ZEPRIC yia EAEYXO Kal TUXOV
EMIOKEUN 1} pUBUION.

Av To KAAWSIO TNG OUOKEUNG I TO QIC TNG £XOUV XaAdaoel, Ba npEnel va
avTikataotrabouv pévo and  Tov KATAOKEUdoTp n and  évav
€EEIOIKEUPEVO TEXVIKO O €va ano Ta €€ouaiodoTnuEva KEVTpa ZEpPIG
npog ano@uyn Tuxov TpaupdTioPou gac.

Mnv XpNOIMOMOIEITE TNV OUOKEUN O EEWTEPIKOUG XWPOUC Kal EXETE TNV
navrtoTe os Enpod nepiBdAlov (Xwpic uypaaoia).

Mnv XpnoldonoleiTe NoTE €EapTriuaTa nou Ogv OUGTRAVOVTAl And Tov
kataokeuaaTr. KaTtl T€Tolo Ba ATav €nikivduvo ylia Tov XpnoTn Kadwg
Ba pnopoUoe va nNpPoKAAEosl @WTIA, nAekTponAn&ia kalr nmiBavo
TpaupaTiopd kabwg kai mbavr BAGRN TNG GUOKEUNG.

MOTE WNV HETAKIVEITE TNV OUCKEUN TpaAB®vTAc Tnv and 1o KaAmdio.
BeBaiwBeiTe 0TI To KAA®DIO TNG OUCKEUNG v akoupnd navw os {e0TEC
EMQAveIeC Kal Oev KPEPETAI Ano6 TNV AKpn Tou TpanelioU N Tou Naykou
OTOV Ornoio €xeTe TOMOBETNOEl TN OUOKEUN Kdl OTI Ogv pnopei va
MNAexTel og GAAG avTiKeigeva Pe onolodnnoTe Tpono. Mnv TUAIYETE To
KaAwdio yUpw anod TV CUCKEUN Kdl unv To AuyileTe.

TonoBETNOTE TNV CUOKEUN NAVW O€ Wia eninedn kal oTabepn enipaveia.
Mnv TONoBETEITE TN OUOKEUN KOVTA N NAvw R WECA O MNNyeEg
BepudTNTAC ONWC nNAEKTPIKEG Koulivec 1 KOUCQIVEC Uypdepiou,
NAEKTPIKOUG poUpVOUG | poupvdakia f poUpvouq HIKPOKUHATWY.
MOTE pnv ayyileTe Ta KIVOUHEVA HEPN TNG CUCKEURG.

'EXETE Ta XEPI1a oag Kal Ta epyaAgia koulivag Hakpid ano To HNwWA
HiENG kata Tn di1apkeia TG AsIToupyiag yid va ano@UyYETE Tov
kivduvo Bapu TpaupatiopoU i BAGBNG TNG OUCKEUNG. MnopeiTe
va XPNOIKONOINCETE Wia onATOUAd YIA va AVAKATEWETE TA UAIKG aAAd
HOVO OTav n ouokeun Oev AEITOUPYEl Kal ol AEMideg £XOUV OTAPATAOEI
TeAgiwg TNV Kivnon Toug.

MoTé PNV YeKAleTe N BPEXETE TNV KEPAAN HOTEP KAl HNV ThV
NIAVETE PHE BPEYHEVA XEPIA OTAV AEITOUPYEI.

H ouokeuny auth dev €ival KAaTA@AANAN yia Tnv avapiEn okAnpwv Kal
Enpwv UAIKWV, KaBwc kAT TéTolo Ba npokaAolaos BAGBN OTIC A£Mideg

™NnC.

. Mn xpnoiyonoleite TN cuokeun 6Tav sival adeia.
22.

lMNa va ano@QUYETE TUXOV TPAUPATIOPOUC, NOTE PNV BAleTe TIC Aenideg
NOAUKONTN OTn BACN TOUC av NpWTA OV €XETE TOMNOBETAOEI TO PNWA
NOAUKONTN OWOTA oTn BE0N ToU.

BeBaiwBeiTe OTI TO KANAKI TOU NOAUKONTN €XEl KAEIOWOEI JE AOPAAEIQ
oTtn B€on Tou NpIv EEKIVAOETE TN AEITOUPYia TNG GUOKEUNG.



24.

25.

26.

27.

28.

29.

30.

MnvV OUVOEETE NOTE TNV OUCKEUN O XaAaopévn r onacuevn npila kai
MNV XPNOIYOMOIEITE MOTE TNV GUOKEUN HE XAAQOHEVO KAA®DIO 1 PIG.
To WAKOG TOU KaAwdiou auTng TNG OUCKEUNG €ival TETOIO WOTE va
e\axioTonolgi Tov KivdUuvo TOU Va OKOVTAWETE I va HNEPSEUTEITE O€ €va
HakpUTEpO KaAwdlo. e NePINTWON nou €ival anapaitnTn n Xpnon
MaKpUTEPOU  KAAwOdiou,  UMNOPEITE va  XPNOILOMNOINCETE  £vd
NioToMNoINUEVO KAAwdIO NpoEKTaonG. BeBaiwbBeiTe dpwg 0TI Ta oToIXEIa
TAoNG Tou KaAwdiou NPoEKTAoNG ival ioa r) yeyaAUTeEpa YE Ta GTOIXEIQ
TAONG TNG CUOKEUNG 0ac. ©a Npénel va €ioTe 1I01aiTEPA NPOTEKTIKOI WOTE
TO KAA®JIO MPOEKTACNG VA WUNV KPEUETAl anod Tov Ndyko R Tnv onoia
EMIPAVEIQ TO €XETE TOMOOETAOEI Kal OTI dev UNApxel Kivduvog Kanoio
naidi va To TpaBn&el | KANolog va okoVTAWEl NAvw Tou.

OnoloadnnoTe EAEYX0G, EMNIOKEUN 1 pUBUION TNG CUCKEUNG Ba npénel va
yiVETAl YOVO ano €EeISIKEUPUEVO TEXVIKO MPOCWNIKO O €va dnd Td
efouaiodoTnuéva kévipa Z£pBic. MHN EMIXEIPHZETE TIOTE NA
EMIZKEYAZETE TH ZXYZKEYH MONOI >AX - YMNAPXEI ZOBAPOX
KINAYNOZ TPAYMATIZMOY!

Mnv kaBapileTe noTE TA aANOCMWHEVA MEPN TNG OUOKEUNG
XPNOIMONoI®VTAcg okANpa f diaBpwTika kadapioTikd i EUAIva epyaleia
N oupuaTiva opouyyapdkia ry aAia diaBpwTika UAIKd.

lMa va anoouvJECETE Tn OUCKEUN BYAATE To @IC TNG ano Tnv npida
KpaT@VTAc NAavrtoTe anod To QI Kal OxI TpaBwvTacg anodo To KaAwdio.

H OUOKEUN AuTr HNOpPEi va XpnoIPonoIEiTal HOovo anod naidia avw
TV 8 ETOV KAl anod dTopa nou n PUOIKR, | NVEUHATIKA | YUXIKA
TOUG KATaoTaaon, N N EAAEIYPN OXETIKNG EUNEIPIAGC | YVOOEWV OV
TOUG EMITPENElI TNV ACQPAAR XpAon TnNG ouokeung, MONO
E®OZON ENITHPOYNTAI H TOYZ EXOYN AOOGEI ZA®EIZ
OAHTIIEZ I'lA THN OPOH KAI AZ®AAH XPHZH THXZ ZYZKEYHZ
ANMO ENA ENHAIKO ATOMO TO OIMNOIO EINAI YINEYOGYNO IIA
THN AZ®DAAEIA TOYZ KAI EXOYN KATAAABEI NMAHPQZ TOYZ
ENAEXOMENOYXZ KINAYNOYZ ANO EZ®AAMENH XPHZH THZ
ZYZKEYHZ. TA NAIAIA AEN OA NPENEI NA NAIZOYN ME TH
2YZKEYH. O ka®apioHOG Kal N CUVTAPNON ThG OUOKEUNG dsv Oa
npénel va yivovrail ano naidid, napa povo epogov sniTnpouvral
Kal €ival ave Tov 8 eTwV. KpAaTrnoTE TN CUOKEUR Kal TO KAA®J10
TNG pakpid anod naidid nAikiag KAt Twv 8 eTwv.

DuAaETe auTég TIG 0dNYieG yia mOavi HEAAOVTIKA XpPAON.
MONO I'TA OIKIAKH XPHZH



Mé£pn TNG CUOKEURG
Mpiv BEoeTe 0€ AsIToupyia Kai XpNOIKMOMNOINCETE T OUCKEUT, NapakaAoUpE
OEiTE NPOOEKTIKA TA MEPN TNG, ONWC NEPIYPAPOVTAl NAPAKATW:

A. AiakonTng Asitoupyiag
(pulse) dUo TAXUTATWV

B. Kepahn (povada) poTep

D. Avw cloTnua Aenidwv
E. Meoaio cUoTnua Aenidwv
F. KaTtw oloTtnua Aenidwv

G. MnwA konng 500ml

Aﬁ—a
C. Kanaki pnwA Konng
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0dnyiec acpalegiag kai XpRong

1)
2)

3)

4)

O MHEYIOTOG XPOVOG OUVEXOUG AEITOUpPYiag TnNG OUOKEUNG dev Oa
npéneil va §enepva Ta 20 deutepoAenTa.

AQNOTE TN CUCKEUN VA KPUMOEI yia 2 AenTd NpIv TNV ENOHEVN
XPRon Tne.

H aAAayn Aenidwv (D+E+F) pe kaivoUple¢ ava TakTtd Xpovika
dlaotnuaTa Ba oag dwoel To KAaAUTEpo duvaTo anoTéAeopa and Tn
OUOKEUR 0ac.

MHN enixeipriosTe NoTE va BAAETE Kal/fy va BydAete ¢payntd ano To
MNwA konng (G) oTav ol Aenideg (D+E+F) kivouvTal. MavrtoTe
NEPINEVETE PEXPI Ol Aenidec (D+E+F) va oTrapatrioouv TEAEIWG.

Mpiv TNV Nnp®TN XpAoNn

1.

AnopakpUveTe and Tn GUOKeUr O0Aa Ta UAIKG guokeuaoiac kal eAEYETE
OTI N OUOKEUN Kdl Ta €&apTnuaTa Tng dev napoucialouv onuddia
pBopdac.

BeBaiwBeite OTI 0o NMAACTIKEC OAKOUAEC Ba netaxToUv PE TO OWOTO
Tpono. KpaTAoTe TIG NAAOTIKEG OAKOUAEG pakpid and pwpd kal naidia
Kabwg unapxel Kivouvog acpuéiag.



3.

MAUVETE KAl OTEYVWOTE TA AMNOCTIWHEVA HEPN TNG CUOKEUNG (Kandkl
HNWA, HNWA KOMAG kal TpINnAO olUoTnua Aenidwv) oUPPWva HE TIG
odnyieg kabapiopoU nou Neplypa®ovTal 0 auTd To €yXEIpidio.

NM®G va OE0ETE O0€ AEITOUPYiIA TNV CUOKEUR

MPOZOXH: O1 Aenideg konng €ival eEaipeTika aixpnpég! Xpeialerai
1I01aiTeEpn npoooxn oTtav XeipifeoTe TIG Aenideg konng. Mavrote
KPATATe TOo oUoTNHA AEnidwv and To eNAvw HEPOG TOU agova Touc.

1.

2.

TonoBeTNOTE TO HNWA KOMAC NAvw Og pia kabapn, oTeyvn Kal €ninedn
enigpaveia.

MepdoTe To Peoaio ocUOTNUA AENidwV OTO KATW CUCTNUA AENidwv Kal
YUPV@VTAG TO apIOTEPOOTPOPA KPATWVTAG TO and To eNdvw NAACTIKO
TOU HEPOG, KAEIBWOTE TOo NAvw OTO KATW cUoTnua Aenidwv. Katoéniv
nepacTe 7o Avw ouoTnua Aegnidwv ndvw anoé To Peocaio ouoTnua
Aenidwv Kal yupvwvTag To apioTEPOCTPOPA KAl KPATWVTAG TO dnd To
€NAvw NAAOTIKO TOU HPEPOC, KAEIDWOTE TO NAVW OTO OTOV A&ova Tou
KGTw ouoTAuaTog Aenidwv. Kpatwvrtag To TpInAd nAgov cloTnua
AEMiIdwV ano To NAvw HEPOC TOU WAKPpU A&ova Tou KATW GUOTRAHATOG
AEMidwv, TONOBETAOTE TO NAVW OGTOV AVTIGTOIXO Afova unodoxng nou
BpioKETAl OTO KEVTPO TNG ECWTEPIKAG BACNG TOU HNWA KOMNG.
MpooBéoTe HPEOa OTO MNWA KOMNAC TA UAIKG nou BEAeTe va
KOWETE/AVapiEeTe.

TonoBEeTANOTE TO KANAKI HAWA NAVW OTO WNWA KOMAG KAl ao@aAioTe To
yupvovTag To Oegf160Tpopd NAVw OTO WNwA (PPovTioTE WOTE Ol
OTPOYYUAEG €EOXEC TOU Kanakiou va pnaivouv péoa oTa avTioToixa
auAdkia unodoxnG Tou PNWA).

TonoBeTnoTe TNV KePAAn (povada) YoTEp Tou noAukonTn ndvw oTo
Kanaki Tou PnwA BeBaimvovTag OTI €XEl aoPaAiosl cwoTa oTn B£on TnG.
MNapakaAoUPE oNUEIWOTE OTI N KEQAAR HOTEP Ba EQAPPOTEl CWOTA UOVO
av TNV TOnoBeTACETE PE TOV KATAAANAO TpdMno. Mnv enixXEIproETE va
AEITOUPYNOETE TN OUCKEUN XWPIC va EXeTe BAAel To kKandki TnG aTn B£an
TOU Kdl XWPIG va €Xel epapPOcEl owoTd N KEPAAR HOTEP NAVW OTO
Kandaki PnwA.

MNa va &ekIvoeTe TN AsIToupyia TNG CUOKEUNG, NATAOTE Tov diakonTn
AgIToupyiac o onoiog BPioKETAI OTO ENAVW PEPOC TNG KEPAANG HoTEP. O
d1akoNTNG AsiToupyiag gival dUo TaXUTATWV: NATAOTE eEAaPpd PEXPI TN
MEON TNG d1adpounc Tou diakonTn yia TNV XaunArn TaxuTnTa — NaThnoTE
To J1aKONTN MEXP! KATW YIa TNV uwnAn TaxuTtnta. MNa va oTauaTnosTe
TN AsIToupyia TNG OUOKEUNC, anA®G OTAPATAOTE va nartare Tov
dlakonTtn. Ma va €xeTe KAAUTEPA aANOTEAECHATd, AEITOUPYEITE TN
OUOKEUR 0ag Pe Tn HEBOdO TnG diakonTouevng AsiToupyiag (pulse) -
onAadn naTtaTe kal a@nveTe To dIAKONTN AEITOUpPyiag o€ NoAU MIKpa
XpoVvika dlacTnuaTa.

Av Ta UAIKG ouykevTpwBoUv oTa nAdiva ToIXWHATA TOU WNWA KOMNG,
BYAGATE TO IC TNG CUOKEUNG ano Tnv npida, kai agoU ol Aenideg
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OTAPATAOOUV TEAEIWG TNV Kivnorn TOUG, ANONAKPUVETE TNV KEQPAAN
HMOTEP Kal TO KAMAKI WNWA Kal Pe pia nAaoTikn r EUAIvn ondaTtouAia
ONPWETE NPOCEKTIKA TA UAIKA KAl MAAI MPOG TO KEVTPO TOU PNWA KOMAG
kar katoniv EavaBAaATe To Kandki Tou INWA KAl TNV KEPAAr HOTEP NAVW
OTn CUOKeUN. KaTténiv cuv3ECTE TN CUOKEUN PE TO peUPA KAl CUVEXIOTE
TNV Konn/avapiEn Twv UAIK®V odc.

8. MPOZOXH: Mnv ASITOUPYEITE TN CUOKEUNR 0AG NEPICCOTEPO ANO
20 deuTtepOAenTa kKAOE popa.

9. Na kpaTtdTte oTabepd TNV KEPAAR HOTEP PE TO AAAO 04g XEpl OTaAV
natate Tov OIaKONTN AEIToupyiag €Tol WOTE va €Eao@aAileTe OTI n
OUOKEUN PEvVEl ndvTa oTabepn oTn B€0n TN KATA Tn AsiToupyia Tnc.

10. Na BeBaiwveoTe NAvTa OTI 01 AEMIOEC KOMNG EXOUV OTAHUATNOEl TEAEIWG
TNV Kivnor Toug Npiv anodakpUVETE TNV KEPAAN HOTEP KAl TO KANAKI.

11. AnopakpUveTe To cUCTNHA AENiIdWV anod To HNWA KOMNG NpIv adeldoeTe
Ta UAIKG nou KOWATe ano To HNwA.

12. MoTE punv NPOCBETETE TA UAIKA NMou OEAETE va KOWETE av. NpwTa Ogv
EXETE TONOBETNOEI TO oUOTNUA AENidwV OTN B€0N TOU YEGA OTO UMNWA.

Mivakag EvOcifemv yia konn kail avapiEn

Tpo@ipo MéyioTn MEyYIOTOG XpOVOG MpoTeivopevn
noooTnTa TaXuTNTa

Apuydaha 100 g 15 secs YwnAn

BpaoTa auyad 200 g 10 secs YwnAn

KoppdaTtia ywuiou | 20 g 15 secs XapnAn i YwnAn

>kOpdo 150 g AlgkonTopevn xpnon| XapnAn

rpaBiépa 100 g 15 secs YwnAn

Zaunov 200 g 15 secs YwnAnR

douvToukia 100 g 15 secs YwnAn

MNaywTto 200 g 20 secs YwnAn

Maydkia 4 pe 5 pikpd | AilakonTopevn xpnon| YwnAn

EAappa piyuata | 0.4 L 15 secs XaunAf f YwnAnR

Kpeupudia 200 g AlgkonTopevn xpnon| XaunAn

Maivtavog 30 g 10 secs XapnAn 1 YwnAn

Mmnépi 0.2 L 20 secs YwnAnR

Kpeppudakia 200 g AlakonTopevn xpnon| XapnAn

Mnayxapika 0.2 L 20 secs YwnAnR

Zouna 0.4 L 20 secs YwnAnR

Kpeag 150-200 g 15 secs YynAnR

Kapudia 100 g 15 secs YwnAn

Mnavava Milkshake

raAa 200 ml

Mnavava 100 g 10 to 20 secs YynAR

MNayakia 4 nayakia




Tpo@ipo MéyioTn MEyI0TOG XpOVOG MpoTteivopevn
noooTnTa TaxuTnTad

MNaywpevog kapeg
ZTIYMIgiog Kagég 3 KouT.yAukou

Zaxapn 5 kouT.yAukoU | AlakonTouevn Xprnon
MNayakia 4 yikpa nayakial 10 to 20 secs YwnAn
raAa 150 ml

Inueimon: Ta va @TIGEETe PIAKCEIK PE naydkid, odg OuvIoToUME va
OpuppaTiosTE NpwTA TA naydkia oUPeWvA HE TNV napanavw HEBodo
(dlakonToOpevn xpron) yia nepinou 20 OJeUTEPOAENTA KAl KATOMIV vad
NPooBECETE TO YAAQ Kal T AAAQ UAIKG nou BEAETE WOTE va Ta avapigere
oAa padi.

KAOGAPIZMOZ KAI ZYNTHPHZH

1. AnoouvO€OTE Tn CUOKEUN ano To peUpha Kal aphoTe TNV va KPUWOEI
TeAeiwg. BeBaiwBeite 0TI oI Aenideg KoNNC £€XOUV OTAUATNOEl TEAEIWG
Tnv Kivnor Touc.

2. AnopakpUVETE TNV KEPAAN HOTEP KAl ANOCUVAPHUOAOYNOTE TN OUCGKEUN
he 101aiTepn npoooxn. ANOPAKPUVETE To Avw oUOTNHA Asnidwv Kal
KaToniv To peoaio oUoTnUa Aenidwv KpatwvTag Td and To endvw
nAaoTIKO TOUG MEPOG KAl yupvwvTac Ta Oefl0o0TpoPd WOTE vd
anac@aAioToUv anod Tov KevTpiko dafova Aenidwv. OuunBeite: ol
Aenidec konng eival 1I31aiTepa aixUNPEG Kal unapxel Jeyalog Kivduvog
TpauuaTiopou!

3. TMAUVETE TO PNWA TOU MOAUKONTN, TO KANAkl, KAl Td TPia oUOTANATA
Aenidwv konng pe ZeaTo vepd kal uypd anoppunavTiko NATwyv. Ta HEpn
auTd MPMOpPEITE va Ta NMAUVETE OTO MAUVTAPIO NIATWV AAAG PHOVO OTO
ENAvw KaAaei.

4. kounioTe TN povada PoTEP PE €va kaBapd eAAPPW®C VOTIOHEVO HE VEPO
navi. Katoniv okounioTe Tn We éva kabapd oTeyvo JaAako navi.

5. Mpog anouyn ©@TIAG, nAsekTponAniac kai moOavou
TPAUHATIONOU, HNV PBUBICETE NOTE TNV KEPAAR HOTEP TNG
OUOKEUNG N TO KAA®JdIo i TO PIG TNG HECA OE VEPO N OE
onolodAnoTe GAAo uypo. Mn BAdeTe NoTE TNV KEPAAR HOTEP
KATwm ano Tn Bpuon N HEoa € NAUVTHPIO NIATWV.

6. ZTeyvwOTe TEAEIWC OAA Ta PEPN TNG OUOKEUNG.

MPOZOXH: O1 Aenideg gival NoAU aiXpHNpPEG, XEIPIOTEITE TIG HE
131aiTepN Nnpoooxn. KpaTATe TIG NAVTOTE anod TNV KOpUEPK Tou
agova Tou ouoTAHATOG AENidwv.




XpRNoIHEG CUMBOUAEG:

e T[la va €XeTe Mo AENTOKOMMEVA UAIKA, AUENOTE eAa@pd Tov XPOVO
KOMNAG TOUG.

e T[la va €XeTe NIO XOVTPOKOUMEVA UAIKA, XPNOIKMOMOINOTE Tn HEBODO
dlakonTopevNG AsiToupyiag (pulse) yia HepIkA OeuTeEpOAENTA Kal
NnapakoAOUBEITE NPOCEKTIKA TNV UPN TWV UAIK®V 04G KABe gopd.

e  KOBeTe ano npiv geEyaAa KOPUATIA UAIKQV MpIV TA TONOBETNOETE PEoA
oTo MNWA. ‘OTav KOBeTE OoKANPA UAIKA (ONwG oKANPO Kpéag, Tupi),
KOWTE Td 0€ KUBOUG TWV 2 EKATOOTWV MEPINOU.

0dnyog eniAuong npoBAnHATWV:

To poTép dev EgKiva 1) To oUOTNHA AENidwV SV NEPICTPEPETAI:

1. EAEyETE OTI TO PIC TG OUCGKEUNC €ival ouvdedenévo owaTa aTnv npida
napoxng NAekTpikoU pelPaATOG.

2. EAEYETE OTI N KEQAAN HOTEP £XEl EQApPOOEl OwoTd oTn B£0n TNG.

Ta uAika oag Sev £XouVv KONEi oJoIoOHopPa:

EiTe n noodtnTa @ayntoU nou KOBeETE KABe @opd cival peydain, n Ta

KOHUMATIA TWV UAIK®OV MoU €I0AYETE gival NoAU peydAa. KOwTe Ta UAIKA 0ag

O€ HIKPOTEPA Kal i010U HEYEBOUC KOPUATIA MPIV TA EICAYETE OTO MNWA KOMNG

Kal KOBETE PIKPOTEPN NOCOTNTA UAIKWV ava xpnon.

Ta uAIka oag £Xouv AIMOEI KAl €XOUV TNV UPR uypoU UAIKOU:

Ta uAIkG oag €xouv KOMeEi N€pav Tou anapaitnTou Xpovou. XpnolJonoInaTe
TN WEBO0JO JlakoNTOPEVNC AsiToupyiag n KOBETE Ta UAIKA Yid MHIKPOTEPO
XPOVIKO S1a0TnHa. AQnoTe TIG Aenideg va oTapaToUv TeAeiwg oTa evdidpeoa
dlaocTnuarTa Tng d1akonTOUEVNCG XPronc.
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To nNpoidov auTo €ival KATAOKEUACWEVO O€ NANPN CUUHOPPWON
Je TIG 1IoxUouaeg 0dnyieg TNG Eupwnaikng ‘Evwong nou diénouv
NAEKTPIKEG OUOKEUEG auToU Tou TUMOU.

MpooTacia Tou nepiBdAAovrog

Edv kdnoia pépa dianioTWOETE OTI N CUOKEUN 0ag xpeldleTal
avTikataoraon f 0ev 04g XpnoiheUEl NAEOV, OKEPTEITE TNV
npooTaagia Tou NepIBAAAOVTOC:

1)

2)

3)

4)

MnVv NETAEETE TNV CUOKEUN 0dg Padi Je Ta unoAoina aoTika
anopAnTa (auTtn €ival Kar n onuacia Tou avaypag@ouevou
OUMBOAOU avakUKAWONG).

AneguBuvBeiTe oTnv AnuoTIKR ApXN 04g yia va oag unodei&el
Ta onueia 81a0€0NC TNG GUOKEUNG 0ag YIa avakUukAwan.
AlgBETOVTAG TNV AXpNOoTN NAEOV OUOKEUR 0AC OTA OWOTA
onueia avakukAwong Ponbdate oTnv npooTtacia Tou
nePIBAAAOVTOG KABWC Kal TNV eKPETAAAEUON €K VEOU TWV
UAIK®V TNG OUOKEUNG 0dG.

OI NAEKTPIKEG OUOKEUEC AOY® TWV UAIKWV KATAOKEUNG TOUG
gav Oev diateBolVv OwOTA pNopel va £Xouv AOXNHEG
EMNINTWOEIG OTO NePIBAANOV KAl KAT' €NEKTACN OTNV UYEia

MagG.

Me Tnv gyyunon Tng:
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BUY WAY A.E.

New@opog TupTaiou,
G 31° xAu ABnvov-Aapiag,

19014 A@idveg, EANGDa
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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.

10.

11.

12.

13.

14.

15.
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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.

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 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.



16.

17.
18.

19.

20.

21.
22.

23.

24,

25.

26.

27.

28.

29.

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 chopper lid 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 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.

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!

Never clean the detachable parts of the device using hard or
deteriorating cleansers, steel wool pads, or other abrasive material.
To disconnect, remove plug from wall outlet. Always hold the plug -
never pull the cord.

This appliance can be used by children aged from 8 years and
above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge, ONLY IF
THEY HAVE BEEN GIVEN SUPERVISION OR INSTRUCTION
CONCERNING USE OF THE APPLIANCE IN A SAFE WAY AND
UNDERSTAND THE HAZARDS INVOLVED. CHILDREN SHALL
NOT PLAY WITH THE APPLIANCE. Cleaning and user
maintenance shall not be made by children unless they are
aged from 8 years and above and supervised. Keep the
appliance and its cord out of reach of children aged less than

11



8 years.

30. 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
@B A. Operation switch (pulse) - 2
speeds

ﬁ Motor head

Bowl cover
Upper blades assembly
Middle parts assembly

-

‘ék

Lower blades assembly

G mmOONw

D
E

Chopping bowl 500ml
F

Safety operating instructions

1) Maximum continuous operating time of the appliance is 20
seconds.

2) Allow the appliance to cool down for 2 minutes before its next
use.

3) Replacing your blades (D+E+F) with new ones from time to time will
give you optimum results from your appliance.

4) DO NOT attempt to take food or liquid into and/or out from the Bowl (G)
when the blades (D+E+F) are still moving. Always wait until the blades
(D+E+F) 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.

12



3. Wash and dry all detachable parts of the appliance (bowl cover,
chopping bowl, upper, middle and lower 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 on a clean, dry, level surface.
2. Put the middle blades assembly onto the lower blades assembly and
holding them by their top plastic part, turn them anti-clockwise to
secure them on to the lower blades assembly. Put the upper blades
assembly on top of the middle blades assembly and holding them by
their top plastic part, turn them anti-clockwise to secure them on to
the shaft of the lower blades assembly. Then holding the complete
three blades assembly by the top part of the shaft of the lower blades
assembly, place it onto the spindle pin inside the bowl.

Add the ingredients to be processed into the chopping bowl.

Place the bowl cover onto the top of the bowl and make sure that it is

fitted securely to its place. To do so you must turn the bowl cover

clockwise on the top part of the bowl by inserting the round guides of
the cover into the guide lines of the chopping bowl.

5. Place the motor head on top of the cover making sure that it is securely
in place. The motor head will fit securely on the bowl cover only if it
has been fitted properly. Do not attempt to operate the appliance
without the cover in place and the motor head securely fitted on the
cover.

6. 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.

7. 1If the ingredients stick to the side of the chopping bowl, unplug the
appliance, let the blades completely stop moving 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.

8. NOTE: Do not operate the appliance continuously for more than
20 seconds at a time.

9. Hold the cover firmly with your other hand while depressing the
operation button to ensure the unit stays in place during use.

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

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

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

Chopping & Mixing Recommendations Table.

Food Maximum Quantity | Maximum Recommended|
Time Speed

Almonds 100 g 15 secs High

Boiled eggs 200 g 10 secs High

Breadcrumbs | 20 g 15 secs Low or High

Garlic 150 g Pulse Low

Gruyere 100 g 15 secs High

Ham 200 g 15 secs High

Hazelnuts 100 g 15 secs High

Ice cream 200 g 20 secs High

Ice cubes 4 to 5 small ice cubes Pulse High

Light batter 0.4L 15 secs Low or High

Onions 200 g Pulse Low

Parsley 30 ¢ 10 secs Low or High

Pepper 0.2L 20 secs High

Shallots 200 g Pulse Low

Spice 0.2L 20 secs High

Soup 0.4L 20 secs High

Steak 150-200 g 15 secs High

Walnuts 100 g 15 secs High

Banana Milkshake

Milk 200 ml

Banana 100 g 10 to 20 secs High

Ice cubes 4 small ice cubes

Iced Coffee

Instant Coffee 3 teaspoonfuls

Granulated Sugar 5 teaspoonfuls Pulse

Ice cubes 4 small ice cubes 10 to 20 secs High

Milk 150 mi

Note: For milk shaking with ice cubes, its recommended to crush the ice
cubes first by using Pulse method for about 20 seconds, then add milk and
all other ingredients together to mix again.
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CLEANING AND MAINTENANCE

1)

2)

3)

4)

5)

6)

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 from the appliance and dismantle it with
extra care. Separate the upper blades assembly and then the middle
blades assembly from the lower blades assembly, always holding
them by their top plastic part and turn them clockwise to disengage
them from the shaft of the lower blades assembly - remember:
cutting blades are very sharp and there is great danger of hazard!
Wash the chopping bowl, the bowl cover, and all three blades
assemblies 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.

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 master prep 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.
2.

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

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

K Protecting the environment

| 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

I protection of the environment:

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

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

3) 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:

BUY WAY S.A.
Tyrtaiou Avenue,

; W G 317t km Athinon-Lamias,
19014 Afidnes, Greece
Tel.: +30 210-2464214

www.buyway.gr

16


http://www.buyway.gr/

