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BHMMaTenbHO NpoYTUTE PyKOBOACTBO MONb30BaTens, YTobbl y6eanTbes, 4To usaenve cobpaHo,
MCMonb3yeTcsl M 0BCNyXXNBAETCSA NPaBUITbHO, KaK OMMUCaHO B MHCTPYKLIMSIX JaHHOrO PYKOBOACTBA
nons3oBaTensi. CoxpaHuTe pyKOBOACTBO NOMb3oBaTenNs Ans AaribHeNWero cnorb30BaHus.

MHCTPYKLMU MO TEXHUKE BE3ONMACHOCTHU

NPEAYNPEXOEHUE!

HecobniogeHne 3aTMX MHCTPYKLMIA MOXKET NMPUBECTU K
Hec4YacTHOMY Cly4alo, Cepbe3HbIM TpaBMaM Unu
NoBpeXaAeHUI0 UMyLLecTBa.

Y6eaunTech, YTO HaNpshKEHUE B NEKTPUYECKON pO3eTKE COOTBETCTBYET
HanpshKeHWI0, YKa3aHHOMY Ha 3aBOACKON TabrnyKe 3NeKTpPUYecKoro
MUKcepa.

Huvikorga He ncnonb3ynTe anekTpUYECKUn MUKCEp, ecnn OH paboTaeT
HenpaBunbHO. OTNpaBbTe ANEKTPUYECKUA MUKCEP B aBTOPU30OBaHHYIO
CEPBUCHYIO MacTepCKyto Arsi peMoHTa. Ecnuv LWHyp NnnTaHusa NoBpeXaeH,
OH A0MmkeH ObITb 3aMeHeH NPON3BOAMUTENEM, EF0 CEPBUCHBLIM areHToOM Unmn
crneumManMcToMm aHanormM4yHom Kesanugukaumm Bo nsbexaHme onacHOCTU.

He ctaBbTe npnbop Ha ropsyuni ra3 unm Ha pasorpeTyro OYXOBKY Unn
PSAOM C HUMM.

Huvikorga He n3BnekamTe BEHYMKM NN KPHOYKK ANsi TecTa BO BpeMs paboThbl
npuobopa.

He ocTtaBnsante mukcep 6e3 npucmoTpa BoO BpeMsi ero paboTbl
BblHMMalnTe BUNKY U3 3MEKTPUYECKON PO3ETKU, KOraa He Norb3yeTech
3NEKTPUYECKNM MUKCEPOM, Nepes YNCTKOM U Nepes caadven ero Ha
XpaHeHue.

Vicnonb3oBaHne Hacagok, He PEKOMEHAOBAHHbLIX UM HE NPOAAaBaeEMbIX
NPON3BOAMTENEM, MOXET NPUBECTU K BO3rOPaHMIO, MOPaXKEHUIO
3NEKTPUYECKNM TOKOM UMK TpaBMaM.

He noseonsiiTte WHypY NUTaHWUsi CBUCATb C OCTPbIX KPAeB UIK NiexaTtb Ha
ropsiYMx NOBEPXHOCTSIX.

Mpun paboTe C anekTpMYeCKUM MUKCEPOM He NMpUuKacanTeCh K ABMXYLLMMCS
yacTsm.

I'Iepep, YNCTKOWN BbIHbTE BUJIKY U3 SﬂeKTpVIquKOVI PO3ETKN N CHUMUTE
BEHYMNKN/ KPKO4YK1 AnAa 3amMmellinBaHnAa Tecra.



Bcerpa HpOBepﬂVITe, YTO ynpasJieHne BbIKIKOYEHO, npexae 4emM BCTaBIIATb
BUJIKY B PO3ETKY. [nsa oTknoyeHus NOBEPHUTE PErynAaATop B NOJIOXeHne
OFF, 3aTem BblHbTE BUJTKY U3 PO3ETKN.

BbIkntoumTe aNeKkTpuYecknii MMKCep nepea 3aMmeHon BEHYMKOB/HacaaokK
Ons 3amelumBaHns Tecta. He ncnonb3ymnTe anekTpuyecknin Mukcep He no
NPSAMOMY Ha3Ha4yeHUHo.

He VICI'IOJ'Ib3yl7ITe SﬂeKTpVIquKVIVI MUKCEP Ha OTKPbITOM BO3yXe.

aﬂeKTpVIHeCKVIVI MUKCepP HE AO0JKEeH ConpukacatbCsa C BOOOW Mnn ﬂpyFOVI
XNOKOCTbIO.

aﬂeKTpVIquKVIVI MUKCEP npeagHa3HavyeH ana ncnornb3oBaHnMA B AOMaLLHUX
X038NCTBax UNN B NOMELLEHUSAX, MOXOXMX HA AOMaLUHME, HanpunMmep, Ha
KYXHAX B HOMepax roCTuHUL, Unmn MOTEMEN, HOUNEXHbIX AOMOB, B MECTax
obuiero NPUroToBIEHNA NULLIKA B KEMIMUHIAxX Unn B Apyrnx Mmecrtax, rae
nponcxoguT NpUroToBIriEeHNE MULLIN.

[epxuTe pyku, oaexay, a Takke nonaTtki 1 Apyryto nocyay noganblue oT
BEHYMKOB BO BpeMsi paboTbl, YTOObI CHU3UTb PUCK MOMyYeHUs TpaBM
NoAbMU UMK NOBPEXAeHUs MUKcepa.

MpuBopom MoryT nonb3oBaTbCs AETV B Bo3pacTe OT 8 neT 1 cTaplue, a
Takke Nnnua ¢ orpaHUYeHHbIMM (PU3NYECKUMM, CEHCOPHBIMU UMK
YMCTBEHHbIMU CMOCOBGHOCTAMM UMW C HEAIOCTAaTKOM OMbITa U 3HAHWUIA, eCrn
OHV HaxoaATcs Nod HaGMNoAeHNEM UM NMPOUHCTPYKTUPOBaHbI
OTHOCUTENbHO GE30MacHOro NCNoNb30BaHNs NpuGopa U NoHUMaT
CBSAI3aHHbIE C 3TUM OMnacHOCTU. [1eTu He AOMKHbI UrpaTb ¢ NPUGopPOM.
UncTtka 1 TexHnYeckoe o6CrnykuBaHue He OOMKHbI NPON3BOANTLCA AeTbMM,
€CIN OHM He cTaplue 8 NeT 1 Haxo4aTCcs oA NPUCMOTPOM.

XpaHuTte nprMbop 1 ero WHyp B HEAOCTYNHOM MeCTe ANs AeTEN Bo3pacTe
no 8 nert.
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NEPEA NEPBbIM UCNOJNIb3OBAHUEM

CHUMWTe BCHo yrnakoBKy 1 pa3bepuTe Bce CbeMHble AeTanu. OuncTuTe KproYku Ans Tecta u
BeH4mku. Nepen cbopkoi mukcepa ybeamTech, YTO LWHYP NMTaHUsi OTCOEQMHEH OT po3eTku, a
nepeknoYaTenb CKOPOCTEN HaxXoaUTCs B nonoxeHun “0”.

MCNOJIb3OBAHUE
YCTaHoBUTE B MUKCEP COOTBETCTBYHOLLIME BEHUMKM UMW HAcaZKku Ans TecTa.

1.

2.

NMPUMEYAHUE: BeH4YMKM MOXHO BCTaBUTb B NIOOOE rHE30, TaK Kak OHW OUHAKOBbIE.
Hacagku ans Tecta MOXHO BCTaBMsATb TONMbKO B GonblUee rHe3fo, a Apyryro Hacaaky - B
MeHbluee. [IBe Hacaaku Ans TecTa HeMb3s BCTaBUTb B 0OpaTHOM nopsiake.

Y6enutech, 4To Npnbop HaxoaMTcsa B nonoxeHun "0", 3aTem NoaKNoYUTE BUIKY K UICTOYHUKY
nuTaHus.

YcTaHOBUTE NepeknioyaTenb CKOPOCTEN Ha Xernaemyto ckopocTb. CylecTByeT 6 HacTpoek
CKOPOCTU, KOTOPbIE MOXHO BbIOpaTh. Mpy 3ameLlrBaHNM APOXOKEBOro TECTA YCTAHOBUTE
nepekntoyaTernlb CKOPOCTEW Ha cCaMyto HU3KYt0, @ 3aTeM MOCTENEHHO yBenM4mBaiTe, no Mepe
TOro KaKk TecTo CTaHOBUTCA 6ornee nogaTnmBbIM, ANS AOCTVXXEHUS HAUMYYLIMX pe3yrbTaToB.
Mpwn HaxxaTum KHoMKM turbo mukcep Bynet pabotaTtb Ha MakcUManbsHoOM
ckopocTn.MPEAYMNPEXAOEHUE: He knaguTe B Yally Ansi CMeLLMBaHUSA Kakue-nmbo
npeaMeTbl BO BpeMs paboThbl.

NMPUMEYAHUE: Kucnas nvuwa MoXeT HaHeCTU Bpea MUKcepy.

. MakcumansHoe BpemM4A paGOTbI 3a OHO UCMOMb30BaHNe AOMKHO COCTaBNATb MeHee 5 MUHYT.

Mexay ABYMS HENpepbIBHbIMY LIKIIaMn [OIHKHO BbIAEPXMBATLCS BpeMs OTAbIxa He MeHee 20
MUHYT.
NMPUMEYAHMUE: Bo Bpems paboTbl Bbl MOXETE BpallaTth Yally BPYYHYHO AN AOCTUKEHNS

Hanny4wmnx pe3ynbtaToB.

4.

o 3aBepLLEeHUM NepeMeLLVBaAHUST YCTAaHOBUTE MepeknioyaTenb CKOpocTe B nonoxexve “0” n
BbIHbTE LLHYP NUTaHNsA 13 po3eTku. Npu yctaHoBke “0” HaxxaTue Ha nepeknoyaTens
CKOpOCTEW TakkKe NPUBEAET K M3BMEYEHMIO BEHYMKOB NN HAcafok Ans Tecta. [ins aToro
NpPOCTO AEPXKNTE MUKCEP B OQHOW PyKe, a APYrov CUITbHO HAXMWUTE Ha KHOMKY.
NMPUMEYAHMUE:

1) . CHUMWTE BEHYUKUN Unn KPHOYKN A4 TecTa, TONMbKO YyCTaHOBUTE NnepeknYvaTterb CKOpOCTe|7| B

nonoxexue “0”.
2) . Bo Bpemsi paboTbl Bbl MOXETE YCTAHOBUTH MUKCEP BEPTUKANBHO, HO YOeauTech, Y4To
nepeknoyaTenb CKOPOCTEW YCTaHOBMNEH B nonoxexue “0”.
5. TNpu HeobXx0AMMOCTUN COCKPEOUTE NUIMULLKM MULLEBLIX YAcTUL, C BEHYMKOB UMM Hacagok Ans
TecTa pe3vHOBOW UK AepeBsiHHOW nonaTkomn

OYUCTKA U TEXHUYECKOE OBCNYXUBAHUE

e Ortkntounte Npubop OT CETU M NOAOKAMNTE, MOKA OH MOMHOCTbLIO OCTbIHET, NpexXae
YeM NpUCTYNaTh K YACTKE.

. [MpoTpuTe BHELLHIOW NOBEPXHOCTb rOMOBKM BIAXXHOW TKaHbIO 1 OTNONUPYWTE
MSTKOW CYXOMN TKaHbHO.

. BbITpWTE NULLIHKE YacTuLbl MULLK CO LUHYPa NUTAHWS.

. BbiMOITE BEHUMKM M HAcadKu ONns TecTta B TEMMOW MbINIbHOW BOAE U MPOTPUTE UX
CyXOW TkaHbt0. B3brBanku u Kproku 4 TecTa MOXHO MbITb B MOCYAOMOEYHOMN
MalLLuHe.

BHUMAHME: Mukcep Henb3si norpyxatb B BOAY MU APYTyH XUAKOCTb.



COBEThI

* XonogHble MHrpeaueHTbl U3 XonoaunbHuKa (Hanpumep, CIIMBOYHOE Macro, snua) nepea

CMeLUUBaHNEM [JOJKHbI OblTb KOMHATHOW TeMnepaTyphbl.

* Mepen Hayanom cMeLLMBaHUSi TOMECTUTE BCE UHITPEeANEHTbI PSAOM C 3NEKTPUYECKAM MUKCEPOM.

* N3beraviTe nonagaHus sMMHONM CKOpnynbl B TecTo. PasberiTe AiLo B oT4ENbHOM MUCKE, Npexae Yem

[06aBnATb €ro B MUCKY Ansi CMeLLMBaHUS.

* MNpwn B3GMBaHUM ANYHBLIX 6EMKOB MMUCKa ANsi CMELLMBAHKSA OOMMKHA ObITb YNCTON 1 cyxon. [axe

HebOoMbLLIOE KONMMYECTBO, HANMPUMEP, XKMpa B MUCKE A1t CMELLUMBaHNS MOXET NPUBECTU K TOMY, YTO

SAANYHbIE BEnKkM He 3arycreloT.

* Bcerga HauvHalTe cMeluBaHme Ha HU3KOM CKOPOCTM U NOCTENEHHO YBENUYMBAWTE CKOPOCTb.

* He nepemeluunBante cnuwikom gonro. Bpems cmelunBaHmst MOXeT BapbMpoBaTbCs B 3aBUCMMOCTU OT

TemnepaTypbl OKpyXxarLlen cpeabl, TemnepaTtypbl UHTPEAUEHTOB U UX CTPYKTYPbI.

* MNpy go6aBnNeHUN CyXnX MHIPeaUEHTOB UCMONb3YNTE CamMyto HU3KYH CKOPOCTb.

* Bo Bpemsi cMeLLMBaHUsi HEKOTOPbIE MHIPeAUEHTbI OKa3blBAKOTCSl HA CTEHKAX MUKCEPHOW YaLl .
BbIkntounTe anekTpuyeckuii MUKCep 1 cockpebuTe mx.

TEXHUYECKUE OAHHbBIE

HanpsixeHue 20-240B~
UacToTta 50 T
Cuna 300BT
Knacc 3awuThbl Knace 1T

Mapkmposka CE la

HacTponku
MOLLHOCTM 5

/Akceccyapbl
HaC&I[KI/I W BCHYHMKU JJI TCCTa

NPABO HA NMOOAYY XXANOBbI

Mo 3aKoHy B Cryyae BO3HUKHOBEHWS arnobbl ToBap AOMKEH ObiTb BO3BPALLEH MO MECTY MOKYMKU
BMECTE C OpuUrMHanom Yeka. Morb3oBaTerib HeceT OTBETCTBEHHOCTb 3a Mio6oii yLiepb usgenuio,
MPUYMHEHHBIN B pe3ynbTaTe UCMONb30BaHUs U3AENUs He MO Ha3HaYEHWIO UMM HEMPaBUIbHOTO
creloBaHWs JaHHOMY PyKOBOZCTBY Monb3oBaTensi. [paBo Ha nogady »xanobbl B 3TUX Cryvasx He

NpUMeHsIeTCS.

NHOOPMALINA OB OMNACHbIX OTXOOAX

Vcnonb3oBaHHbIe n3genus cnenyet 06p868TblBaTb OTAEnNbHO OT BbITOBLIX 0TX0A0B. WX cnenyet
cOaBaTtb Ha nepepaGOTKy B COOTBETCTBUM C MECTHbLIMU NMpaBunamm ytunmsaumm otxogos.



USER MANUAL

Hand mixer
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«=s Thank you for choosing to - Read through the entire manual
purchase a product from Artel! before installation and use!

Electric mixer

Read the user manual carefully to make sure that the product is assembled, used and
maintained correctly, as described in the instructions in this user manual. Keep the user
manual for future reference.

SAFETY INSTRUCTIONS

WARNING!
If these instructions are not followed, an accident may

lead to serious personal injury or property damage.

» Check that the voltage of the electrical outlet is the same as specified on
the electric mixer's nameplate.

* Never use the electric mixer if it is not working as it should. Send the elec-
tric mixer to an authorised service workshop for repair. If the supply cord
is damaged, it must be replaced by the manufacturer or its service agent
or a similarly qualified person in order to avoid a hazard.

* Do not place an appliance on or near a hot gas or on a heated oven.
* Never eject beaters or dough hooks when the appliance is in operation.
» Do not leave mixer unattended while it is operating

* Remove the plug from the electrical outlet when not using the electric
mixer, before cleaning and before putting it in storage.

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

e Do not let the power cord hang over sharp edges or lie on hot surfaces.
e Do not touch the moving parts when working with the electric mixer.

» Remove the plug from the electrical outlet and remove the whisks/
kneading hooks before cleaning them.

 Always check that the control is OFF before plugging cord into wall outlet.
To disconnect, turn the control to OFF , then remove plug from wall outlet.

 Turn off the electric mixer before replacing the whisks/kneading hooks.



Do not use the electric mixer for anything other than its intended purpose.
Do not use the electric mixer outdoors.
The electric mixer must not come into contact with water or other liquid.

The electric mixer is intended for use in households or household-like
environments, for example, in kitchenettes in hotel or motel rooms, bed
and breakfasts, common food preparation areas in campsites or other
environments where food preparation occurs.

Keep hands, clothing, as well as spatulas and other utensils away from
beaters during operation to reduce the risk of injury to persons, and/or
damage to the mixer.

The 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 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 older
than 8 and supervised.

Keep the appliance and its cord out of reach of children less than 8 years.

DESCRIPTION

Turbo button

Ejector /7
button/ A&
Speed //
selector
0-6

Beaters

Dough hooks



BEFORE FIRST USE

Remove any packaging and disassemble any detachable parts. Clean the dough
hooks and beaters. Before assembling the mixer, make sure the power cord is
unplugged from the power outlet and the speed selector is at the “0” position.

USE

Assemble proper beaters or dough hooks into the mixer.

NOTE: Beaters can be inserted in either socket, as the beaters are identical. For dough
hooks, the one with a washer can only be inserted into the bigger socket and the other one
can only be inserted into smaller one. The two dough hooks cannot be inserted in reverse.

. Ensure that the unit is at the “0” setting, then plug in the power source.

3. Set the speed selector to your desired speed. There are 6 speed settings that can

be selected. When kneading yeast dough, adjust the speed selector to the lowest
speed and then increase gradually as the dough becomes more pliable to achieve best
results. The mixer will run at the highest speed when pressing the turbo button.
WARNING: Do not stick any utensils into your mixing bowl while operating.

NOTE: Acidic food can be damaging for the mixer.

. The max operation time per use shall be less than 5 minutes. Minimum 20 minutes

rest time must be maintained between continuous two cycles.
NOTE: During operation you may rotate the bowl by hand to achieve the best results.

. When mixing is complete, turn the speed selector to “0” setting, and unplug the cord

from power outlet. In the “0” setting, pressing down the speed selector will also
eject the beaters or dough hooks. To do so, simply hold the mixer in one hand, and
press the button firmly with the other.

NOTE:

1). Remove the beaters or dough hooks only the speed selector at the “0” setting.
2). During operation, you can put the mixer vertically, but make sure the speed
selector is at the “0" setting.

. If necessary, scraping the excess food particles from the beaters or dough hooks

with a rubber or wooden spatula.

CLEANING AND MAINTENANCE

Unplug the appliance and wait until it completely cools down before cleaning.
Wipe the outside surface of the head with a damp cloth and polish with a soft dry cloth.
Wipe any excess food particles from the power cord.

Wash the beaters and dough hooks in warm soapy water and wipe them with a dry
cloth. The beaters and dough hooks may be washed in the dishwasher.
CAUTION: The mixer cannot be immersed into water or other liquid.



TIPS

» Cold ingredients from the refrigerator (such as butter, eggs) should be at room
temperature before they are mixed.

¢ Place all ingredients near the electric mixer before you start mixing.

¢ Avoid egg shells in the batter. Crack the egg in a separate bowl before adding them to
the mixing bowl.

¢ The mixing bowl should be clean and dry when beating egg whites. Even a small
amount of, for example, grease in the mixing bowl could make it so the egg whites
don't thicken.

¢ Always start the mixing at low speed and increase the speed gradually.

¢ Do not mix too long. The mixing time may vary depending on the surrounding
temperature, the temperature of the ingredients and their structures.

e Use the lowest speed when adding dry ingredients.

e Some ingredients wind up on the sides of the mixing bowl during mixing. Turn off the
electric mixer and scrape them down.

TECHNICAL DATA

Voltage 220-240V ~

Frequency 50Hz

Power 300W

Protection class Class |l

CE-mark Yes

Power settings 6

Accessories Dough hooks and beaters

RIGHT OF COMPLAINT

By law the product must be returned to the place of purchase along with the original
receipt in the event of a complaint. The user is liable for any damage to the product that
is caused by not using the product for its intended purpose or by not following this user
manual correctly. The right of complaint will not apply in these instances.

INFORMATION ABOUT HAZARDOUS WASTE

Used products should be handled separately from

household waste. They should be taken for recycling in
s accordance with local rules for waste management.



Designed by
Artel Engineering
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