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BAXHbIE UHCTPYKLWWU NO BE3OINMACHOCTHU

Bo n3bexaHne pucka CepbesHbIX TpaBM MPU MCMOMb30BaAHUM MOMPY>KHOrO
OneHgepa, crnegyet cobnogatb Mepbl ©e3onacHocTM, B TOM  4uche
cnegytwoLume.

MPOYUTAUTE BCE WHCTPYKUMW, MEPblI BE3OMACHOCTU W
MPEAYNPEXOEHWA NEPEL NCMOJIBBOBAHMEM MPUBOPA.

1. Bo n3bexaHne pucka MopaxeHus 3NEKTPUYECKUM TOKOM He nomellamTe
npubop B BOAY UMK APYIYHO XXUOKOCTb.

2. OTKNYanTe WHYP OT PO3ETKM, KOr4a He NOMNb3yeTeCh €10, Nepes CHATUEM
UNN YCTaHOBKOM 3anacHbiX AeTanu, a Takke nepes YNCTKON.

3. M3beranTe koHTaKTa C ABMXYLLMMUCA AeTansamu npubopa.

4. 3anpelwlaeTtcss Mcrnonb3oBaTb NPUOOP C MOBPEXOEHHbIM LUHYPOM UMK
BUIIKOM MK Mocre Toro, Kak B npubope obHapyxeHa HencnpaBHOCTb, NMbo
nocrie ero nageH’si UnNu NoBpeXaeH s Kakum-nnbo odpasom.

5. Wcnonb3oBaHve HacagoK, He PEeKOMEHAOBAHHbLIX WM He NPOAaHHbIX
npov3BoaMNTENEM, MOXET CcTaTb  MPUYMHOM  nNoXapa, MOopaXKeHus
3NEKTPUYECKUM TOKOM MIN TPaBMbI.

6. He ncnonb3oBaTtb BHE MOMELLEHMS, HA yrnLUe.

7. He gonyckanTe cBMCaHWS LLHYpa C Kpas CTora Uiy npunaska.

8. He gonyckanTe KOHTaKTa LUHypa C ropsyen noBepXHOCTbIO, B TOM YucCrie C
NAUTON.

9. le3Busa octpble. O6paLLanTecb OCTOPOXKHO.

10. He ncnonb3ynte Ans CMeMBaHUS ropsSvMX XKUOKOCTEN.

11. BanpewaeTcs mucnonb3oBaTb Npubop aeTbmu. XpaHute npubop n ero
LLUHYp B HEAOCTYMHOM Af1s AeTen MecTe.

12. OaHHbiM npuBopoM MOryT MNONb3oBaThbCA fOAUM C  OrpaHUYEHHBLIMU
PUNYECKNMN, CEHCOPHBIMU WITM YMCTBEHHBLIMW CMOCOBHOCTSIMM, NMBO C
HeOoCTaTOMHbIM  OMbITOM M 3HAHWSIMM, €ClM  OHM  HaxodsATca  noA
HabnogeHem mnu GyaoyT MHCTPYKTUPOBaHbI OTHOCUTENbHO 6GesonacHoro
ncnonb3oBaHus npubopa M €crnM OHU MOHUMMAKT CBSI3aHHbIE C  3TUM
onacHocTu. [leTam He cnegyeT nrpaTb ¢ NpUbopomM.

13. Ecnu WHyp nnuTaHus NnoBpeXaeH, OH AOIMKEH OblTb 3aMeHEH crneupnanbHbIm
LWHYPOM WMNW Y310M, OOCTYMHLIM Y MPOU3BOAUTENS, €r0 CEePBMCHOIO areHTa
UIn Nnua ¢ aHanorM4yHon keanudmkaumen, YTodbl n3dexaTb ONacCHOCTU.

14. 3T10T npubop npegHasHadeH ANA WUCNONb30BaHUA B [OMALUHUMX W
aHanornyHbIX Lensix, Hanpmmep:

- 06eieHHble 30HbI ANst NepcoHana B MarasuHax, ocucax n gpyrux paboumx
NoMELLEHUSIX;

- c(bepmepckune goma;

- KNMeHTaMK B TOCTUHMLAX, MOTENAX U OPYTUX KUMbIX MOMELLEHMUSIX;

- cpega Tvna "nocTenb 1 3aBTpak”.

15. BbyabTe OCTOPOXHbI, €CfliM B KYXOHHLIA KOMOanH unu oneHgep Hanut

ropa4yaa XuMOKOCTb, TaK KaK OHa MOXET BblleTeéTb W3 an60pa n3-3a
BHE3alnHoro noAasrieHnd napa.



16. Bcerga oTkntoyante npubop OT NCTOYHMKA NUTAHKS, €CIM OH OCTaBJIEH
©e3 npucmoTpa, a Takke nepen cbopkon, pasbopKon NN YNCTKOMW;

17. Bblkntovarnte npubop M OTKNHOYaNTE ero OoT CceTu nepen 3aMeHOoW
NPUHAANEXHOCTEN UNN NPUONMXKEHNEM K OBWKYLLMMCS MPU MCNOMb30BaHUM
npubopa YacTam.

18. TlpegynpexgeHue: nNpu  HeNpaBWIIbHOM  WUCMONb30BaHUM Mpuodopa
CYyLLIeCTBYET OMacHOCTb MOSlyYeHUs TpaBM.

19. ByabTe OCTOPOXHbI NPU 06PALLEHNM C OCTPLIMUA PEXYLLMMMU NE3BUSIMM,
BbIIMBaHNN COAEPKaHMS Yallun 1 BO BPEMSI OUUCTKM.

20. Ecnu nHCTpyKumMS yTepsHa, Bbl MOXeTe ckayaTb ee C Hallero Beb-canta
UNn cBA3aTbCA C MECTHLIM MMMOPTEPOM, AfS OTNPaBEHNs BaM UHCTPYKLMK
NN KOMNaKT-AncKa.

COXPAHWUTE OAHHYIO UHCTPYKUMUIO.

OAHHbIA NPUBOP MPEOHA3HAYEH TONbKO Ons
BbITOBOI'O UCIOJIb3OBAHUA.

MpenynpexaeHue:

HecobniogeHne Kakmx-nMbo BaxHbIX Mep 6Ge30nacHOCTM U BaXHbIX
WHCTPYKUMIA Mo Ge3onacHOMy WCMOMb30BaHWIO SIBMSETCS HenpuemriemMbim
MCMoNb30BaHMEM BaLLEro Py4HOro GrieHaepa, KOTOpoe MOXKET aHHYNMpPOoBaTb
BalLy rapaHTuIO 1 cO3[aTb PUCK CEPbE3HON TPaBMbI.

TEXHUYECKUE OAHHbIE NPOAYKLUWA

HasBaHue npoayKumn Mopgenb No. | HomuHanbHoe HomuHanbHas HomuHanbHas
HanpshxeHne yactoTa MOLLIHOCTb

PYYUHOW BIIEHOEP | ART-HB-1201|  220-240B~ 50-60L 1200BT




HA3BAHUE COCTABNAIOLLNX YACTEMN
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| MpumeyaHme:

* [MorpyxHon 6neHoep He npedHasHadeH ANA UCMOMb30OBaHUA Haf
WCTOYHUKOM Tenna.

» 3TOT NpMbop He NpeaHa3HayYeH Anst U3MeNbYeHUs Nbaa.

* Ytobbl ucnonb3oBaTb pyvyHoM 6GneHgep B KkacTprone, obsasaTtenbHo
CHUMUTE KaCTPHOMO C NINThI.

» [Ins npuroTtoBneHus niope Heobxoaumo gobaesneHue xnakoctn. MoxxHo
[006aBnsATb BapOYHYH KUAKOCTb, OYNbOH, COK, MOJIOKO WNW CIVBKU OO0
OOCTUXEHNSA KernaeMon KOHCUCTEHLMN.

* [Ina TwaTenbHOro nepemeluMBaHust nepemellante Gnengep BBEPX U

BHM3 B CMECHU, NoKa OHa He CTaHEeT OJIHOPOAHOM.



MHCTPYKUMU NO MNOJIb3OBAHUIO

MpukpenneHue Hacagku 6neHagepa/BeHYMNKa
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Ona npukpenneHus Tpebyemon HacadkM K Kkoprycy npubopa, HeoGXoauMo MNMOTHO
BCTaBMsATb HeobxoAMMyto Hacaaky. Cnoco6 cGopku NokasaH Ha KapTUHKe.

Ucnonb3oBaHue Hacanku-ﬁneﬂnepa

* Bbl MoxeTe nepemMelunBaTb OETCKOE NMUTaHWE, Cyrbl, COYCbl, MOJIOYHbIE KOKTEWNU ”
ManoHes.

Haca.qKa-GneH.qep, ucnosfnb3oBaHne CO CTakaHOM

. I'Io>|<anyl710Ta, npoBepbTe MPUrOAHOCTb MPUHAANEXHOCTEN MNepead WMCNoNb3OBaHUEM
an6opa Ona cMelnBaHmna nnLeBbIX NPOAYKTOB.

* [locTaBbTe CTakaH Ha CTONELUHULY 1 HanewnTe B Hero He bonee 600 M MWLM MM CMECH.

» 3adukcmpyiiTe NNoTHO Hacaaky-oneHaep B kopnyc npubopa (Hacagka-oneHaep AoMmkKHa
6bITb 3abnokupoBaHa Ha koprnyce npubopa)

* BctaBbTe BUIKY an6opa B PO3E€TKY UCTOYHUKA NNUTaHUA.

* Kpenko yaepxvBaiiTe KOpnyc yCTPOCTBa M Nerko ynpaensaiTe npuGopoM, Haxkumas Ha
KHOTKY PEeryfiMpoBaHusi CKOPOCTHU.



* MorpyanTe Hacaaky-bneHaep B cTakaH, 3aTEM HaXMUTE KHOMKY CKOPOCTM (perynupys
Tpebyemyto ckopocTb)

» MeaneHHo NepemeLLaiTe NpuGoOp BBEPX-BHW3, BNPaBO-BIIEBO, NMOKa NPOAYKTbI HE CTaHYT
OOHOPOAHBLIMMU.

» OTNycTMTE KHOMKY CKOPOCTU, JAUTE HOXY OCTAHOBUTLCS U BbIKITHOUMTE NpUGOp.
BbiTalyTe WHYpP NUTaHUS U3 PO3ETKM UM BbIKMIOYUTE NPMBOP, eCru HY>KHO
nepemeLunBaTh APYryto nNuLly.

» Bo3bMuTe KacTptonio 1 nocTaBbTe ee Ha pabouuii CTor, NNOTHO 3addUKCUPYITE HACaaKy-
GrneHaep K koprnycy.

* BcTtaBbTe BUJIKY B PO3ETKY. YTtobbl n3bexaTtb p336pr3I'VIBaHVIﬂ, norpysnte Hacagky-
6neH,uep B CTakaH C npoAyktaMu nepen BKIHoYeHUuem. YaepxuBasi ctakaH YCTOVI‘-WIBO,
HaXXMUTE KHOMKY CKOPOCTU.

* He ponyckaiTe nonagaHus >XWAKOCTU Bbile CTblka MEXAY PyYkoW npuBoga v Barom
OneHpepa.

* MeaneHHbIM ABWXXEHMEM NPOBOAMTE fe3BUEM Hacaaku no npoAdyKTam B CTakaHe.

* Ecnu nesBue Hacagku-6reHgepa 3acopeH, cHadyana OTKM4YMTEe ero oT CeTu nepen
YMCTKOWN.

* Mocne 3aBepLueHnst paboTbl, OTKNOYUTE NPUGOP 1 pasdepuTe.

OCTOpPOXHO:

» He ncnonb3ynTe AaHHbIN NOrpyHON bneHaep ANs nepemMeLLuMBaHns HemnmLLEBbIX
NpoayKToB. OTOT NPOAYKT HE NMPeAHas3HaYeH Ans MbINIoBapeHus.

» He norpyxaiTe MOTOPHbIN GIIOK B BOAY.

» [NpoBepsanTe Hacaaku nepen KaxablM ucnons3osaHnemM. He ncnonbayiite
TPECHyBLUME, MOTHYTbIE UMK NOBPEXAEHHbIE HacaaKu.

» PekomeHayeTcs He NpeBblliaTb BDEMEHHOIO OrpaHUYeHnst B O4HY MUHYTY 3@ OAWH
pabouni umkn.



U3MEJNIBYUTENb

MHCTPYKUUU NO NOJIb3OBAHUIO

» OTgenuTe MAKOTb OT KOCTEN U HapexbTe Kybukamn 1-2 cm.

» OTKpoOWTE KPbILLIKY M3MENbYnTEeNs 1 YCTaHOBUTE Ne3Bre U3MenbYnTens cnpasa

* MNonoxuTe Hape3aHHy MsIKOTb, YTOObI OHa He npeBbiwana obbema B 500 M.

* YCTaHOBWTE KPbILLKY M3MenbyMTens n 3amkcMpynTe ee Ha yalle.

« MNoTHO ycTaHoBMTE KOpnyc brieHaepa Ha 3MenbynTenb.

» BcTaBbTe BUnky B po3eTky. Kpenko aepxa vally n kopnyc 6neHaepa, HaxMuTe KHOMKY
CKOpOCTH.

* MNocne ncnonb3oBaHns OTkNYMTE U pasbepute

MpumeyaHue:

Bbl MoxeTe mMamenbyaTb MSCO, Cblp, OBOLLN, 3€Jl€Hb, xne6, nevyeHbe N opexu, oaHako
I'Ipl/l60p He npeaHasHa4veH Ond namMersnbYeHua TBepablX NPOAYKTOB, TAKUX KakK KOCbeVIHbIe
3epHa, Ky6VIKI/I nbaa, cneunn nnu wokonan, Tak Kak Bbl MOXeTe NnoBpenTb ne3Bue.

Mcnonb3oBaHWe BeHYMKa

BeHunk mcnonb3yeTca Ans NPUroTOBMNEHWUSI NETKUX WHIPEOWMEHTOB, TaKUX KaK SIMYHble
Oernku, cnueku, ecepToB 1 B3GMBaHWS ANLL C caxapoM Ansi NPUroToBrneHns OUCKBUTOB.

* BcTaBbTe BeH4YMK B KOpNyC BeH4YMKa U ycTaHoBuTe BeHYnk-ASM Ha koprnyc 6neHaepa,
noBepHUTE U 3aUKCUPYNTE ero.

* MonoxuTe nuLieBble NPOAYKTbI B MUCKY.

* MopgkntounTe npubop K po3eTke. UTo6bl M3bexaTb pa3bpbi3arMBaHus, BKITFOYUTE KHOMKY
BKIMOYEHMS CKOPOCTU, MOBEPHUTE BEHYMK MO YACOBOW CTPerke.

* [Mocne ncnonb3oBaHMA OTKIIOYUTE €ro OT CETU U pa3bepure.



* He B36uBavite bonee yeTbipex sudHbix 6enkos unu 400 mn (3/4 Pt) cnueok.
* He gonyckanite nonagaHus XXWAKOCTH Bbllle CamMOro BEHUMKa.

MpumeyvaHwue:

 MoxanyricTa, He Ucnonb3ynTe ero Ans B3dmBaHusa 6onee TsXKenbIX CMECen, Taknx
KakK MaprapuH n caxap, Bbl MOXXeTe noBpeanTb BEHYUK.

Kaptodenemsanka

B

MHCTPYKLUUU MO NOJIb3OBAHUIO
NCMONb3YNTE TONMbKO HACTPOWKY KHOMKU MUTAHUA

1. YcTaHoBWTE BMHT Ha LUTLIKOBbIV aganTep 1 3adpukcupyinte ero Ha mecTe, MOBEPHYB ero
NPOTUB YaCOBOW CTPEKM.

2. 3adukcupynte kapTodenemsanky Ha MecTe, NMOBEPHYB €ro Mo 4acoBOW CTpernke Ao
ynopa. 3aukcmpyinTe pegyKTtop Ha MecTe, MOBEPHYB ero No 4acoBOW CTPerke Ao yrnopa.
3. lMpumeyaHue. YTo6bI OCb pY4YHOro MUKCEpPa He Bpaljanacb BMECTE C BUHTOM,
NPUKpEnnanWTe BUHT B MOCNEAHI0 ovepeb. [pu pasbopke cHavana CHMMawTe BUHT.

4. HaxxmuTe KHOMKy nuTaHus, 4Tobbl 3anycTuTe Hacagky Tpyoky. MNnaBHoO oTperynupyiite
CKOPOCTb 4O OOCTUKEHUSI HEOOXOANMON.

5. YT06bl OCTAHOBMTL MPOLIECC CMELUMBaHWSA, OTMYCTUTE MepeknoyaTtenb, npexae YyeM
BbITALMTL HAacadKy U3 cTakaHa C nepemMeLlaHHbIMU NPOAYKTaMu.

6. MNMocrne ncnonb3oBaHusi cpasy oTKMoYanTe Npubop oT ceTu.



COBETbI NO ONTUMAJIbHOMY UCMOJIb30OBAHUIO
» KapTodenemsanka - OTAMYHBIN MHCTPYMEHT ANs U3SMENbYEeHNS OTBapHbLIX OBOLLIEN, TaKNUX
Kak kapTodpernb, cBekmna n MOpPKOBb.
* Hukorga He obpabaTtbiBaiiTe TBEpAbIE MW Chipble UHIPeaNEHTbI. OTO MOXET NPUBECTM K
NoBpEXOEHMIO YCTPONCTBA.

« [1poxkapbTe BCe OBOLUM U CrienTe Boay nepen CMeLLMBaHNEM.

* He ypapsite kaptodenemsankon o CTEHKU KacTptonu, 4Tobbl yaanuTb OCTaTKM MULLN.
CockpebariTe nuLy ¢ KacTpronv unmn Mmmnckn nonaTtkor. OgHako, npexae Yem 3To caenartb,

OTKNoYanTe 6GneHaep.

PeuenT: KapTtodenb

* 1,25 kr BapeHoro kaptodens (MbITbIn KapTodenb: cpeaHero n 6onbLIoro pasmepa)

* 1/2 cTakaHa crnMBoK

* 30 r (1 cTonoBas foxka) CMMBOYHOro Macna
» KapTtodenb ounctutb M HapesaTb Kybukamum no 3 cMm neped Bapkon. [oToBUTH A0

FOTOBHOCTU

. TeMHepaTypa nMeetT OrpoMHoe BJIIMAHME Ha KayeCTBO W NPOAOIIKUTESIbHOCTb

pasMUHaHUS.

Yem Tennee kapTodens, TEM Jyylle pedynbTar. [ocTapaiTech MsiTb OBOLLM, Kak TOMNbKO
OHU cBapsiTcA (BpeMsi paboTbl MeHblie 1 MUHYTbl M OTAbIX 1 MUHYyTa), YTOGbI Nope

OCTaBasioCb TennbIM.

PELUENTHbI

Hacapka MpoaykTbl NnUuTaHusA Bpems CkopocTb
paboTbl
300rp (10.5yHumMIn) maca 30 cek Makc
2 cBapeHHbIX BKpYTYHO anua 5 cek MaKe
MopkoBb:240rp, Boabl:360rp 30 cek MaKe

AHANN3 N YCTPAHEHUE HEMOJAOOK
YcTpaHeHue Henonaaok

1. B cnyyae OTKNOHEHU OT HOPMbI, TaKUX Kak HEOObIYHBIV LWyM, 3anax, AbiM U T.
0., Bbl OOIMKHbI HEMEAOJIEHHO OTKMYMTL Mpubop OT CeTM U MpekpaTuTb

ncnosjib3oBaHume.

2. Ecnv npubop He paboTaeT, MpoBepbTe, MOAKIYEH NM OH K UCTOYHUKY
MUTaHUS, YCTaHOBIIEH N NepeknoyaTesb B nonoxeHne ON 1 yCTaHOBMEHbI N
Ha MecTo Bce NpUHaaIexHOCTH.
3. Ecnu npoayKT no-npexHemy He paboTaeT nocne ynoMsiHyTbIX Bbille ENCTBUNA,
obpaTtuTech B CneLnanuavpoBaHHbIi PEMOHTHbIN LEHTP AN 0GCnyXUBaHUS.




AHanus n yctpaHeHue NosioMKu1

Henonapka

AHanNun3 BO3MOXHbIX
NPUYNH

Mepbl no ycTpaHeHuro

ToBap He paboTaeT

He HaxaTo Ha TON4YKoBbIN
nepeknoyaTenb

[epxuTe TOUKy
NepeKrnoYeHnss B HaXaToM
COCTOSIHUU

Jle3Bue cmelumBaHus

YpeamepHoe KONnM4ecTBo
AWK AN CMEeLNBaHUS

YMEHbLUNTE KONNYECTBO
WHIrpeamneHToB

MHFpe,D,I/IeHTbI npunannaroT K
1e3BU0

OTKNoYNTE OT
ANEeKTPONUTaHUS, OYMCTUTE
nesBue OT UHIPeaNEHTOB

MHFpe,EI,VIeHTbI naxHyT
CTPaHHbIM 3anaxom,
ropadue, abim

‘-IpeamepHoe KOJim4yecTtBo
nawm ana cMewmBaHnA

YMEeHbLUNTE KONNYECTBO
MHIrpeaneHToB

Bpems HenpepbIBHOM
paboTbl NpoayKTa CrMLIKOM
BENUKO

CokpaTtuTe HenpepbIBHOE
BpeMsi NnepemMeLlnBaHus
NpPOAYKTOB

TemnepaTypa UHIpeaneHTOB
CMULLKOM BblCOKa

TemnepaTypa UHIpeaNeHTOB
He OomKHa NpesbIlaTh
60°C.




YACTKA N OBCNTYXKUBAHUE

Yucrtka
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Bcerga Bbikntovavite npubop 1 OTKMHOYanTe ero OT CETU NPU YUCTKE.

He npukacavtecb K OCTpbiM ne3BusiM U cobrnoganTe 0cobytd OCTOPOXHOCTb MPU OYUCTKE
ne3Bun, YTOObI HE MOPaHNTLCS.

HekoTophkle nuiLeBble NPOAYKTbI MOTYT CTaTb NMPUYNHON 06ecLiBEYNBAHUS MACTUKOBbLIX YacTeln
npubopa, nNpOTPUTE TKaHbK, CMOYEHHOW B pPacCTUTENbHOM Macne, 4ToObl YCTpaHUTb
obecupeymBaHue.

YuncTtka Kkopnyca ycTPOMCTBaA — KPbILKU U3MENbYNTENs - KOPNyc BEHYMKa
MpoTpuTe BNaXHOM TKaHbio, 3aTeM NpocyLUnTe.
He norpyxanTe B Bogy 1 He ucnone3ynTte abpasnsHblie MaTepuarnsi.

Yucrtka TPyOKkM - BeHUMKa

OTKNOYMTE WHYP NUTaHUK, 3aTEM CHUMUTE HacaaKy TPyOKy C BEHYMKOM.
BbiMowiTe Hacaaky TpyOKy M BEHUMK Nof, BOAOW.

Mcnonb3syiTte TkaHb, YTOObI BbICYLUMTL HAacaaKy TPyoKy U BEHYWK.

MpeaynpexpeHue:

He unctute MOTOpPHYIO YacTb pyyHoro bneHgepa nod NPoTovHON Bogoi. MpocTo npoTupante
BMNaXXHOWN TKaHbIO.

Ecnu Bbl uncTUTE BEHUMK NOA BOAOW, Bbl AOMMKHbLI 06paTuUTb BHUMaHWe Ha crnegylolime asa
acnekTa:

1. BbicoTa BoAbl He AOMKHA NpeBbILAaTh NIAcTUKOBYHO YacTb B BEPXHEN YacTu Tpyoku.

2. BeHunK He06X0AMMO BbIHYTb M3 KOpryca BeHYMKa. BeHUYMK MOXHO norpyxaTtb B BOAY A1
OYMCTKM, HO KOPNYC BEHYMKa HEOBXOAUMO NPOTUPaTh TOMBLKO TKaHbIO.

He ponyckaviTe nonagaHusa BOAbl UMW XUAKOCTU B KPbILIKY M3MeENbYnTens - kopnyc brneHagepa
— Hacagky TpyOkKy - koprnyc BeH4uka. Ecnu Boga nonana BHyTpb, CrieiTe BOAY U BbiCyLUUTE
nepea MCnonbL30BaHNEM.



YUCTKA N OBCITYKUBAHUE

* Ecnn LHYP NUTaHUA NnoBpeXadeH, Mno COO6pa)KeHMF|M Ge3onacHoOCTH, ero HeobxoouMmo

OTNPaBUTb B aBTOPM3OBaHHbLIN MarasvH Hallei KOMNaHUM Ans peMOHTa U 3aMEHBbI.
» Ecnn npubop HaxoguTcs B He paboyem COCTOsIHMM, Npocbba CBA3aTbCA C Mara3vHoOM, rae Bbl

Kynunum I'Ipl/l60p, N BbIACHUTE B YEM npo6nema nnn 3aMmeHuTe ero.

» Ecnu Bbl He nonb3yeTecb NPUOOPOM, CBEPHUTE LUHYP W MOSOXUTE ero B HeJOoCTyMHOM Ans

noeTen mecrTe.

» XpaHuTe npuGop B CyXoM MecTe, Koraa npubop He UCMosb3yeTcs.

* He BKknovanTe nutaHune, ecnu |'|p|/|6op He NUCNonb3yeTcA.

ANEKTPUYECKASA CXEMA

Zeroline AN N

PCBA
Live line L
v

3awuTa oKpysKawuien cpeabl

DC Motor

3anpelyaeTcst yTUNU3MpoBaTb NprMbop BMeCTe C GbITOBLIMY OTXOAaMM.
Mo ncTeyeHun cpoka cnyx6bl, NPpUGOp JOMKEH GbITh HaANexaLiMM oGpasom
JOCTaBMeH B MyHKT cOopa AN yTUIM3aumumn SneKTPUYECKMX U 3NEKTPOHHBIX

obopynoBaHue. [MyTem c6opa 1 NnepepaboTKkM CTapoi TEXHUKK,

Bbl BHOCUTE BaXHbI BKNaj B COXpaHeHue Hallen

B puposHLIX PeCypCoB M 0BecnedeHre 3KoNorYecky Ge3onacHoi u

300pPOBOV YTUN3aLNN.



USER MANUAL

Hand blender
ART-HB-1201



NIMPORTANT SAFETY INSTRUCTIONS

To avoid the risk of serious injury when using your hand blender, basic
safety precautions should be followed, including the following.

READ ALL INSTRUCTIONS, SAFEGUARDS, AND WARNINGS
BEFORE OPERATING THE APPLIANCE .

1.

2.

13.

14.

To protect against risk of electrical shock do not put into water or other
liquid.

Unplug from outlet when not in use, before putting on or taking off parts,
and before cleaning.

Avoid contacting moving parts.

Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions, or is dropped or damaged in any manner.

The use of attachments not recommended or sold by the manufacturer
may cause fire, electric shock or injury.

Do not use outdoors.

Do not let cord hang over edge of table or counter.

Do not let cord contact hot surface, including the stove.
Blades are sharp. Handle carefully.

. Do not blend hot liquids.
. The appliance shall not be used by children. Keep the appliance and its

cord out of reach of children.

. This appliance can be used by persons with reduced physical, sensory or

mental capabilities, or lack of experience and knowledge if they have
been given supervision or instruction concerning use of the appliance in a
safe way and if they understand the hazards involved.Children should not
do not play with the appliance.

If the supply cord is damaged, it must be replaced by a special cord or
assembly available from the manufacturer or its service agent or similarly
qualified person in order to avoid a hazard.

This appliance is intended to be used in household and similar
applications such as:



NIMPORTANT SAFETY INSTRUCTIONS

— Staff kitchen areas in shops, offices and other working environments;
— Farm houses;

— By clients in hotels, motels and other residential type environments;
— Bed and breakfast type environments.

15. Be careful if hot liquid is poured into the food processor or blender as it
can be ejected out of the appliance due to a sudden steaming.

16. Always disconnect the the appliance from the supply if it is left unattended
and before assembling, disassembling or cleaning;

17. Switch off the appliance and disconnect from supply before changing
accessories or approaching parts that move in use.

18. Warning: Risks of injuries if you don’t use the appliance correctly.

19. Care shall be taken when handling the sharp cutting blades, emptying the
bowl and during cleaning.

20. If the instruction has lost ,you can download it from our website or contact
local importer to send you the instruction or CD disc.

SAVE THESE INSTRUCTION.
THIS UNIT IS INTENDED FOR HOUSEHOLD USE ONLY.

A Caution:
The failure to follow any of the important safeguards and the important

instructions for safe use is a misuse of your hand blender that can void
your warranty and create the risk of serious injury.

ITECHNICAL DATA OF THE PRODUCT

Product name Model No. Rated voltage @ Rated frequency | Rated power
HAND BLENDER ART-HB-1201 220-240V~ 50-60Hz 1200W
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Stepless speed

Wand (SUS304)

[/ACCESSORIES (optional)
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Chopper
Cover
Potato
masher
Chopper
Blade
; Propeller
Chopping potato
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% Note:

The hand blender is not designed for use over a heat source.
This appliance is not intended to chop ice.
To use the hand blender in a saucepan, be sure to remove the pan from the stove.

To puree foods, liquid is needed. Add cooking liquid, broth, juice, milk, or cream until
desired consistency is reached.

For thorough blending , move hand blender up and down in mixture until smooth.

To achieve best blending results and to reduce splattering (especially hot foods or
liquids), use deep, tall containers.

We recommend chopping only 50z. (142g) of meat at a time in the food chopper. Meat
should be cut into 2-inch (5.1-cm) pieces before processing.

Don't allow to use hand blender on long time.



[INSTRUCTIONS FOR USE

hand blender/whisk attachment

According to require assembled appliance body and attachment, let every attach-
ment be locked completely. Assembled way be showed on picture.

Wand use

You can blend baby food, soups, sauces, milk shakes and Mayonnaise

Wand used on beaker

Please check over accessory is run good before use appliance for blend food.
Put the beaker on a worktop, and pour not over 600ml food or mixture into it

Assembled appliance body and wand completely (wand be locked on appliance
body)

Put appliance plug into socket of supply power.
Hold appliance body tightly and let finger can easy operate speed button.

Put wand into beaker, then press speed button(according you need choose
speed)

Move appliance up-down, right-left slowly, until food be blended good

Release speed button, let blade be stop, and put out appliance,Pull out power
cord from socket or shut off appliance power if need blend another food.



UINSTRUCTIONS FOR USE

¢ Take a cool pan and put it on worktable, assemble blender body and wand tightly

Plug in. To avoid splashing, place the blade in food before switching on Hold the
beaker steady, then press either speed button

Don't let liquid get above the join between the power handle and blender shaft

Move the blade through the food and use a stabling action.

If you blender gets blocked, unplug before clearing.

e After use, unplug and dismantle

& Caution:

» Do not use nonfood items in this hand blender. This product is not meant for soap
making.

» Do not immerse the motor unit in water.

» Always inspect attachments before each use. Do not use cracked, bent, or damaged
attachments.

» Working time is not recommanded to over one minute at a cycle

chopper




UINSTRUCTIONS FOR USE

e Remove bones and cut food into 1-2cm cubes

e Open chopper lid and fit chopper blade right

* Add you food and not let food volume over 500ml

¢ Fit chopper lid and locked it on bowl

¢ Fit stick blender body on chopper tightly

¢ Plug in. Hold the bowl and blender body tightly, then press speed button
e After use, unplug and dismantle

% Note:

You can chop meat, cheese, vegetable, herbs, bread, biscuits and nuts, but not permit use it to
chop hard food such as coffee bean, ice cubes, spices or chocolate, otherwise will damage the
blade.

Whisk use

Whisk used to make light ingredients such as egg whites. cream. instant dessert.
eggs and sugar for whisked sponges.

e Push the wire whisk into the whisk body and fit this whisk-ASM to stick blender body
and turn & lock it

¢ Place you food in a bowl

e Plug in. Tot avoid splashing, start on speed button, move the whisk clockwise.
e After use, unplug in and dismantle it

e Don't whisk more than four eggs whites or 400ml(3/4 Pt) cream

e Don't let liquid get above the whisk wires

% Note:

Please not use it whisk heavier mixtures such as margarine and sugar, you will
damage the whisk

Potato masher

)

<




UINSTRUCTIONS FOR USE

POTATO MASHER ONLY USE THE POWER BUTTON SETTING IN

1.

2.

5.

6.

Assembled the propeller on the bayonet adapter and lock the propeller into position by
turning it counter

Lock the potato masher into place by turning it clockwise until it will not go any further.
Lock the reduction drive into place by turning it clockwise until it will not go any further.

. Note: To make sure that the axis of the hand mixer does not turn along with the

propeller, attach the propeller last. While disassembling, remove the propeller first.

. Press the power button to start the Blender Stick. While adjust the Stepless speed to get

right speed .

To stop the blending process, let go of the switch before you pull the blending stick out
of the food.

After use, unplug the device from mains immediately.

TIPS FOR OPTIMUM USE

The potato masher is a great tool for processing cooked vegetables, such as potatoes,
beets and carrots.

Never process hard or raw ingredients. This can cause damage to the device.
Cook all vegetables through and drain the water prior to blending.

Do not hit the potato masher against the sides of the pot to remove any food mass after
mashing. Use a spatula to scrape down the pot or bowl. However, before you do this,
unplug the Blender Stick.

Recipe: Potatoes

1.25kg boiled potatoes (washed potatoes: medium-large size)

2 cup pure cream

30g (1 2 Tbsp) butter

The potatoes are peeled and cut into 3cm cubes prior to boiling. Cooked until tender

Temperature has a huge impact on the quality and duration of mashing before it is
considered processed.

The warmer the potatoes, the better the results are. Try to conduct the tests as soon as
the potatoes are done (operating time is less than 1 minutes and rest 1 minutes. ) to
ensure that it remains warm.



Attachment Food Work time | Speed
) 300g (10.507) Meat 30S Max
= 2 Hardboiled egg 58 Max
—ap Carrots:240g,Water:360g 30S Max

Abnormality Handling

1. In case of abnormalities such as abnormal noises, smell, smoke, etc., you should immedi-
ately cut off power and stop use.

ANALYSIS AND HANDLING

2. If the product cannot work, please check if the power supply is connected, if the switch is
put to the ON position and if fittings are installed in place.

3. If the product still cannot work after checks mentioned above, please consult the designat-
ed repair centre for maintenance.

Fault Analysis and Elimination

Symptom

Product does not work

Mixing sword master

The abnormal odor
products, hot, the
phenomenon such as
smoking

Analysis of
Possible Causes

Did not press the inching switch

Excessive amount of food processing
Ingredients stick to blade

Excessive amount of food processing

Product continuous working time is
too long

Processing the ingredients of
temperature is too high

Countermeasure

Keep the point switch in the pressed state

Reduce the quantity of ingredients

Cut off the power supply, clean up the blade

on the ingredients

Reduce the quantity of ingredients

Shorten the product continuous working time

The temperature of the ingredients do not

exceed 60°C
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Always switch off and unplug when cleaning appliance.

Don't touch the sharp blades and keep special care when clearing blades avoid to be
injured

Some food easy discolor plastic part, please rub with a cloth dipped in vegetable oil help
remove discoloring.

Cleaning appliance body. chopper lid. whisk body
Wipe with a damp cloth, then dry

Never immerse in water or use abrasives.

Cleaning Wand. wire whisk
Unplug the power line, then take down the wand and whisk.

Wash the wand and whisk by water.
Use cloth to dry the water of wand and whisk.

& Caution:

Never hold motor unit portion of hand blender under running water. Simply wipe clean with a damp
cloth.

If you put the wand and whisk into the water to clean, you must pay attention to the following two
aspects:

1. Height of water can't over the plastic part at top of wand.

2. Whisk must take out from the whisk body. Whisk can immerse in water for cleaning, but the whisk
body only allows cloth to wipe.

Don't permit water or liquid be flow into chopper lid+ stick blender body-

wand. whisk body. If water get inside, drain and dry it before use it.



[ICLEANING AND MAINTENANCE

Maintaining

e If the power cord be damaged, for safety reasons, it must be send to our company
authorized shop repair and changed.

¢ |f the appliance have un-normal state, please contact with shop where purchase
this appliance and make it clear or change it.

e When not use the appliance, please coil the cord, and lay it on somewhere
children cannot get it.

e Keep appliance on a dry condition when not use appliance

e Don't plug in when not use appliance

Zero line AN N

PCBA DC Motor

Live line L

Environmental protection

The appliance must not be disposed of with regular household waste.
At the end of its service life, the appliance must be properly delivered
to a collection point for the recycling of electrical and electronic
equipment. By Collection and recycling of old appliances,

EE you are making an important contribution to the conservation of our
natural resources and provide for environmentally sound and healthy
disposal.



Designed by
Artel Engineering
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