ERGOLUX

PyuHoi 6neHpgep ¢ HabopoM Hacamok / Hand blender set
ELX-BS02-C72

PykoBOACTBO Mo akcnayaTauum /
Instruction Manual



XU PYCCKNI

[laHHOe pykoBOACTBO BXOAWT B KOMMNEKT nocTaBku bneHgepa. CoxpaHuTe ero 1 UCnonb3yiTe B
JanbHelllleM B KayecTBe CnpaBo4YHoro Matepuana nvnbo Ha cnyyait nepenaun npubopa npyromy
nonb3oBaTenio.

[Mepen Hayanom skcnyataunu bneHfgepa BHUMaTENbHO U3y4nTe faHHOe PyKOBOACTBO. B HeM
cofepxutca Heobxoaumas nHdopMmaums o Mepax De30MacHOCTW, MpaBUAbHOM WCMONb30BaHMM
npvbopa 1 yxone 3a HUM.

HasHaueHue
BrneHaepHblit Habop npesiHasHayeH A5 B36KBaHNS, CMELIMBAHWS, 3MeNbYeHUS U COBMECTHOW

06paboTku XMAKVX 1 TBEPAbIX MPOAYKTOB.

OnucaHue npubopa

. CbéMHas Hacapka-bneHgep

. MoTopHbIit briok

. KHonka BkntoveHns Typbopexmma «TURBO»

. KHonka BkntouyeHns «I»
. Perynsatop ckopoctu

. Yawa yonnepa

. Hox-unamenbyntens

. Kpbiwka-pegyktop

. PenykTop BeHunka

10. Hacapka-BeHumMK
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KoMnnekTauusa

e MoTopHbIi ok - 1 wr.

e Hacagka-bneHgep - 1w
e PepykTtop BeHuunka - 1 wr.
e BeHumk - 1wt

o Kpblwka-peaykrop - 1 wr.
e Hox-mamenbyutens — TwT.
e Yawa vonnepa - 1 wt.

o VHcTpykums — 1 wr.

e [apaHTuiHbIA TanoH - 1 wr.

TexHMuyecKkue XapakKTepUucTtuku
e  MouHocTs, BT - 700

e Hanpsxenue, B - 220-240~

e Yacrora Toka, Iy - 50-60

e CkopocTb, 06/MuH - go 15000

e [lnvHa npoBoga, M - 1,2

MpenMywecTtsa Mopenu

e Bbicokas MowHOCTb

e Tuxas pabota bnarogaps DC moTopy

e 2 CKOpPOCTW + MJaBHas perynmposka

e Hoxwu bneHpepa 1 yonnepa U3 HepxXaBetoLen cTanm
e [leTna gna nogseca

e [apaHTua - 1rog




O6wwme TpeboBaHMa 6esonacHoCTH

1. Vicnonb3oBaTb Npunbop UCKNIOUMTENBHO MO Ha3HayeHWto. HenpaBuabHoe ncnonb3oBaHe MOXeT
NpuBeCTV K TpaBMe Yesoseka. /I3roToBuTeNb He HeCceT OTBETCTBEHHOCTU 3a NOBPEXAEHNS, BO3HNK-
WKWe B pe3ynbTaTe HeBbIMONHeHNs TpeboBaHMI AaHHOro PyKOBOACTBA.

2. 3anpeluaeTcs skcnnyaTauus bnexgepa MofbMu C OrpaHUYeHHbIMU BO3MOXHOCTAMU, HeAoCTaT-
KOM 3HaHWit 1 onbiTa, a Takxke JeTbMu, 6e3 0CyL|eCTBNEHNS KOHTPOAS WAV VHCTPYKTUPOBAHWS Mo
MCMNONb30BaHWio Nprbopa NNLOM, 0TBETCTBEHHbIM 3a UX He30MacHOCTb.

3. YnakoBOuHbI1 MaTepuan bneHfepa MoxXeT NpeAcTaBAATb 0MAcHOCTb YAyLIbs ANs AeTel. XpaHuTb
ynakoBKy B HeOCTyNHOM 415 Hux MecTe. UrpaTb ¢ npubopom aeTaM KaTeropuyecku sanpewjaercs!
4. Pabouee HanpsikeHve npubopa LOMKHO COOTBETCTBOBATL HAMPSIKEHWMIO, UCMOJIb3YEMOMY B CETU
Ballero xunwva, bnexfep BKkIOYaTb TONbKO B CETb COOTBETCTBYIOLLYIO YCTAHOBAEHHbIM HOPMaM.
Mpw akcnnyaTauuu npubopa 3anpeLiaeTcs UCMONb30BaHMe HECTaHAaPTHLIX UCTOYHMKOB 31eKTPonu-
TaHus.

5. [lepep kaxnabiM BKOYeHWeM ybeAnUTbCS B OTCYTCTBUM NOBPEXAeHWIA Kopnyca, MOTOPHOTo 6/10Ka
v ceTeBOro WHypa nsgenus. [pun Hanuuny TakoBbIx BKIKYaTbL Npubop B po3eTky 3anpeLiaeTcs.

6. He ncnonb3osaTb Nprbop BHe NOMELLEHNI, PAAOM C UCTOYHMKAMM Tenia v OTKPLITOro NaaMeHu,
B MecTe nonafaHus NpsMbIX COMHEYHbIX Ny4eil, a Takke BOAM3M eMKOCTeil, HanmoAHEHHbIX BOLON
(BaHHbI, pakoBMHbI 1 T.M1.].

7. Mpun HaMoKaHWK BKIKYeHHOro Nprbopa niu ero NnageHun B BoAY HEMeJIeHHO OTKIKYNTb Nprubop
oT ceTu. [locnepyiollee ucnonb3oBaHne nprbopa BO3MOXHO WCKAOYNTENBHO MOCAE MPOBepKY
KBanVGUUMPOBaHHbIM CMeLManucToMm.

8. YcranaBnuBaTb pabouyio MOCyAy TONBKO Ha POBHYIO YCTOMUMBYIO CYXyi0 MOBEPXHOCTb KAk MOXHO
Janblle oT kpas. He ponyckaTb cBelwWBaHWs LWHypa npubopa ¢ NOBEPXHOCTU, Ha KOTOPYK OH
yCTaHOBNEH, U KacaH1s LIHYPOM UCTOYHMKOB Tenna.

9. lepep BktoyeHneM nprnbopa B ceTb yOeaNTLCS B TOM, YTO OH HaXxoAUTCS B BbIK/IOYEHHOM COCTO-
AHUN.

10. OTkntoyaTh 1 BKtOYaTh NPMBOP CyxunMU pyKaMu, fepXach 3a 31eKTPO-BUIIKY, U HU B KOeM Ciydae
- 3a ceTeBON NpoBoA.

11. He octaBnsaTb Nnpubop be3 npucMoTpa Bo BpeMsi paboThl.

12. XpaHwuTb bneHpep B MecTe, HELLOCTYNHOM ANA feTen.

13. BanpeLljaeTcs MbITb BieHep B NOCYLOMOEYHOM MalluHe 1 AepXaTb WHYpP, BUIKY 1 AepXaTefb
Nof NpOTOYHO BoAoW. Bo BpeMs MbITbs, YNCTKM 1 1CNONb30BaHWs npubopa HeobxonrMa 0CTOPOX-
HOCTb Npy obpalleHny ¢ OCTPLIMU PexyLLLMMU Ne3BuamMu!

14. Mo okoH4YaHUM paboTbl, NpU yCTaHOBKE MNM CHATUM HAacafoK oTK/O4YaTh npubop ot ceTu!

15. He npon3BoanTb caMocToATeNbHbIN peMOHT bneHaepa. PeMoHT nprubopa MoXeT ocyLLecTBASTLCS
TOBKO KBaNUPULMPOBAHHBIMY CrieluanucTamMu.

BrneHaep nossonsieT pabotaTb bbICTPO 1 3GPEKTUBHO, HO MPU 3TOM MPOLONXKUTENBHOCTL HEMPEPbLIB-
Hol paboThl ¢ Hacaakol-bneHaepoM 1 BEHYMKOM He [LoNXHa NpeBbilaTth T MUHYThLI, NpU U3Menbye-
HUW NPOAYKTOB B Yallle Yonnepa NpofoSXNTENbHOCTL paboTsl He fomkHa npesbiwaTs 20-30 cekyHa.
Mexay pabounmu ymknamu fenaite nepepobiB He MeHee 10 MUHYT.

e OxnaxpaiTe ropayvie NpoayKTbl Npu paboTe ¢ Hacagkoii-bnerfepoM, TeMnepaTypa NpoaykToB He
nomkHa npesbiwats 70°C.

ee [py MCNONB30BAHWUM MUHK-YoMNMNepa TeMnepaTypa NpoaykToB He Ao/XKHa npesbiwaTs 40°C.

e e 3anpelyaeTcsa BKIOYATb YCTPONCTBO €3 MCMoNb30BaHUA HacafoK 1 NpoaykToB And nepepaboTku.

MoMHuTe! HenpaBunbHasa skcnnyaTauusa npubopa nuwwaet Bac npaBa Ha ero rapaHTuiiHoe obcny-
)XuBaHue!



MoaprotoBka npubopa k pabote

Mocne TPaHCMOPTYPOBKM WMAW XpaHEeHWs YCTPONCTBa B 3UMHMX (XonoaHbix) ycrosmsx Heobxomymo
BbIAEPXATb €0 MPK KOMHATHOM TeMnepaTtype He MeHee 4ByX Yacos.

ee [lepes WCMONb30BaHMEM YCTPOMCTBA MPOMONMTE Hacanku, KoTopble BydyT KOHTaKTUpOBaTh C
NpOflyKTaMu, TeMol BOAION C HEMTPabHBIM MOIOLLMM CPECTBOM 1 TUIATENbHO MPOCYLINTE UX.

ee MotopHbiii 60k (2], peayktop Berunka (9) v kpbiwky-pegyktop (8) npotpute Msarkoi, crerka
BN@XHOI TKaHbI0, MOCNE YEro BLITPUTE HACYXO.

BHuMaHue!

ee He norpyxatite MoTopHbIil 6nok (2), peaykTop BeHuuka (9], kpbiwky-peayktop (8),ceTesol wHyp u
BWJIKY CETEBOrO WHYpa B BOAY WA NioBble Apyrye XUAKOCTH.

ee He nomelLaiiTe Hacagku v EMKOCTY B MOCYAOMOEYHYIO MALLMHY.

Mcnonb3oBaHune Hacapgku-bnexHpepa

NPEOYNPEXIOEHWUE: Nepep cbopkoii u ycTaHoBKOM Hacanok, yeanTteck, 4To BUIKa CETEBOMO
WHYypa He BCTaB/eHa B pO3eTky.

e MpucoennHnte Hacaaky-6neHpep (1) k motopHomy 6Bnoky (2] n nosepHuTe ee npoTus Yacosoil
CTpeskun Ao ynopa.

e BcTaBbTe BUSIKY CETEBOTO LLIHYPa B PO3ETKY.

e e [orpysute Hacanky-6nerpep (1) B eMkocTb ¢ npomykTamu, KoTopble Bbl xoTuTe n3Mensunts/nepe-
MeLaTh.

e Perynatopom (5) ycTaHoBWTE Xenaemyio CKOpoCTb paboTsi.

e [In5 BKJIIOYEHWS YCTPONCTBA HaxXMIUTE U yaep>KuBanTe kHomky «1» (4).

e [pu HaxaTnu v yaepxarnmn kHonku «Turbo» (3] ycTpoiicTBo BKMOUMTCS Ha MaKcManbHbIx 06opo-
Tax. Vicnonb3yiiTe faHHbIi pexunM paboTsl Ans COBMECTHON 06paboTku XMAKNX 1 TBEPALIX MPOAYKTOB.
MpuMeyaHue:

e e [IpoayKTbl NOMeELLATCS B EMKOCTb 10 BKIOYeHWs ycTpoiicTBa. ObbeM nepepabaTbiBaeMbix Npoayk-
TOB He [OJIKEH npesbiaTh 2/3 oT obbeMa eMKoCTu, B KOTOpOI 0HU nepepabatbiBatoTcs.

ee [lepesl HaYaNoOM MPOLECCa U3MENbYEHUS/CMELLMBAHMS PEKOMEHIYETCH OUUCTUTL KOXYPY C PYKTOB,
yLanuTb HecbeobHbIe YacTu, TakMe Kak KOCTOUKM 1 nope3aTb GpyKTbl KybrkaMmy pa3MepoM oKono 2X2 CM.
e [locne 3aBepLUEHNS MCMOb30BAHNS YCTPOINCTBA BblHbTE CETEBYIO BUIIKY M3 PO3ETKM U OTCOEANHUTE
Hacaaky-bnerpep (1), nosepHys ee no 4acosoii cTpesike.

BHuMaHue! Hukorpa He BKntoyalTe npubop c Henorpy>keHHHbIM B NPOAYKTbI HOXXOM!

BHuMaHue!

e e 3anpellaeTca cHUMaTh Hacaaky-bneraep (1) Bo Bpems paboTsi.

e Y1000l HE NOBPENTL 1e3BMA He NepepabaTbiBaiiTe CAMWKOM TBEPAbIE NPOAYKTLI, Takme Kak Kpynbl,
puc, Npunpassbl, Kode, Cbip, 3aMOPOXKEHHbIE MPOAYKTHI.

ee [1pn paboTe ¢ Hacafkon-bNeH[EPOM NPU BO3HUKHOBEHUW TPYAHOCTEN B U3MeNbYeHUN NPOLYKTOB,
€C/M 3TO BO3MOXHO, To A0DaBbTe HebosbLLIOe KOMYECTBO BO/bI, OTBapa WK coka.

Mcnonb3oBaHue BEHYMKA

VicnonbayiTe Hacanky-serunk (10) Tonbko ang 836KBaHWa kpema, L, NPUrOTOBIEHMA BUCKBUTHOTO
TecTa UM NepemeLLBaHNs roToBbIX LeCepToB.

NPEAYNPEXAEHMUE: lNepen cbopkoii ybenuTecs, 4To BUIKa CETEBOTO LUHYPa He BCTaBlleHa B PO3ETKY.

e Bcrasbre Benuvik (10) 8 peayktop (9).

e BcrasbTe peaykTop BeHurka (9) B MoTopHBIN 610K (2) 1 noBepHITE ero MPOTUB YacoBOw CTPENKM 10 YrIopa.

e BcTaBbTe BUIKY CETEBOMO LHYpa B PO3ETKY.

e Onyctute BeHuwmk (10) B nocyay ¢ npoayktamu.

e Perynatopom (5) ycTaHoBWTe Xenaemyio ckopocTs paboTsi.
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ee [Ina BKKYEHUSA YCTPOMCTBA HaxMuUTe W yAepxuBaiTe KHomky «1» (4). Vicnonb3yiite paHHbii
peXUM paboTbl A1 CMEeLWUBaHNA XKNUAKNAX NPOIYKTOB.

e [pu HaxaTuu v yaiepxannm KHonku «Turbo» (3) ycTponcTeo BKAOUNTCS Ha MakcMMarbHbIX 0bopoTax.
ee [loce UCMONb30BaHNA YCTPOICTBA BbIHBTE CETEBYIO BWSIKY U3 Po3eTkM, BbiHbTe BeHumk (10) 13
peaykTopa (9], oTcoeaunnnTe peaykrtop (9) ot MoTopHoro 6r10ka (2], nosepHys ero no 4acosoi cTpeske.
BHuMaHme!

e 3anpeuaercs ncnosnb3osats seHuuk (10) ana 3amelumBanng kpyToro TecTa.

e [1poayKkThl MOMeLLaiTe B EMKOCTb 10 BKITIOYEHWA YCTPOMCTBA.

Ucnonb3oBaHue MWUHU-YoMNnepa

Yonnep ncnonbayetca And U3MenbyYeHUs Msaca, Cbipa, iyka, Cneunii, apoMaTuieckmnx Tpas, rpeLkux
0pexoB, MUHAANS, 0BOLLEN N GPYKTOB.

BHuMaHue!

3anpeluaeTcs vaMenbyaTh O4eHb TBepAble NPOAYKTbI, Takne Kak MyckaTHbI opex, 3epHa Kode, 3naku v nef.

Mepep TeM, kak HauaTb M3MenbYeHue: Tun npoaykTta Bec, | MpumepHas
ee HapexbTe MACO, CbIp, YK, 0BOLLM 1 GPYKTHI r NpPoAOIXY-
KyCO4YKaMmn NpUMepHO 2X2 CM. TenbHOCTb
e e Ynanure y TpaB CTebnn, O4NCTITE OPEXY OT CKOPAYMbI. NMPUroToB-
e e Ynanute KOCTH, XWUAbl 1 XPALLM U3 MACa. JieHuns, cek.
oo [In9 AOCTUXKEHUS ONTUMaJIbHbIX PE3YyNbTaToB Ny (paspesarb Ha |60 4-8
BOCMOSIb3YITECh faHHbIMY, MPUBELEHHbIMU B Tabnnue: HECKOJIbKO YacTeit)
OcTOpOXKHO: NNe3BUSl HOXKa-U3MeNbUYuTens o4eHb Msrkue dpykTbl 100 |10-12
octpble! Bcerpa aepXxure HoOXX-U3MenbynTeNb 3a YecHOoK 50 4-8
NNacTMaccoBblil XBOCTOBUK. Xneb (cyxapu) 15 12-15
e e YcTaHOBUTE Yawy Yonnepa (6] Ha posHylo Coip 30 12-15
YCTOMYMBYIO MOBEPXHOCTb. Opexn 30 12-15
e YcTaHoBUTE HOX (7) Ha ocb yawm (6). =
Ariua 80 8-10
e [ToMecTuTe NpoayKTLI B Yaluy Yonnepa (6).
Mpumeyanme: Msco 80 8-12

e e He BKJII0UaliTe yCTPOMNCTBO C NyCToN Yaler Jonnepa (6).

e e YcTaHOBUTE KpblWKy-peaykTop (8) Ha uawly yonnepa (6).

e YcTaHoBMTE MOTOPHBIN 610K (2) Ha KpbilLKy-peaykTop (8) 1 NoBepHITE ero Mo YacoBoi CTPesIKe A0 GUKCALUN.
oo [lofKkNiouMTe YCTPOWCTBO K 3/1eKTPUYECKOI CETU, BCTAaBMB BUSIKY CETEBOTO LLIHYPa B PO3ETKY.

oo PerynatopoM (5) yctaHoBWTE Xenaemyo cKopocTb paboThl.

oo [119 BKJIIOUEHWA YCTPOMCTBA HAXKMUTE W yaepX)XUBanTe KHonKky «1» (4).

oo [Tpun HaxaTnm kHomku «Turbo» (3) Hox ByaeT BpallaTbeca ¢ MakcMManbHbIMKM 0bopoTamm.

¢ Bo Bpema paboTbl fiepxuTe MoTopHbI 610k (2) ogHol pykoi, a watuy Yonnepa (6) npuaepxvisaiite apyroi.
e [locsie MCMOb30BaHUs YCTPOIMCTBA AOXKANTECH MOHOM OCTAHOBKM BpalieHus Hoxa (7).

e BhiHbTE BUIKY CETEBOIO WHYpa U3 pO3eTKu.

e e [Tocnie MCMONBb30BaHKA Yonnepa oTCoeAMHUTE MOTOPHbIN 610k (2) oT kpbiwkK-peaykTopa (8).

oo CHUMUTE KpbIWKY-peaykTop (8.

e Cobri0as 0CTOPOXHOCTb, M3BSIEKMTE HOX-U3MenbumTens (7], Aepack 3a N1acTMacCoBbli XBOCTOBUK.
oo [/I3B1EKNTE N3MEbYEHHbBIE MPOAYKTHI U3 Yalu Yonnepa (6).

BHuMaHue!

CTporo npuiepxvBaiTech 0NMcaHHON Nocaef0BaTeNbHOCTY LEeNCTBUA.

Yucrtka n yxop,

BHuMaHue! Jlessna Hoxa-usMensuutens (7) oueHb ocTpble W NpeacTaBnsior onacHocts. OBpawaii-
TeCb ¢ HoxoM (7] kpaiiHe ocTopoxHo!

ee [lepes YMCTKON YCTPOMCTBA OTKIIOYMTE ero OT 371eKTPUYECKON CeTu.

oo CHMMUTE HacaLKN.

e [lcrnonb3ynte ana 4ncTkm MoTopHoro bnoka (2) v pemykTopos (8,9) crerka BnaxHyio TkaHb, nochne
4ero BbITPUTE HACYXO.



oo [locsie 06paboTky CONEHbIX MU KUCIIbIX MPO/YKTOB HEOBXOAMMO CPasy 0nosoCHYTb BOOM HOX-13-
Menbuutens (7) n Hacanky-6nernpep (1).

ee [lpy nepepaboTke NPOAYKTOB C CU/bHLIMK KpacALlMM CBOCTBaMU (HanpyuMep, MOPKOBM MW
cBekIbl) Hacaku MK EMKOCTM MOFYT OKPacKUTbCA. [1poTpUTe HaCaLKW MAM EMKOCTY TKaHbio, CMOYeH-
HOM PacTUTENIbHBIM MAC/IOM, MOC/IE Yero NPOMONTE C HETPasIbHbIM MOIKLLMM CPEACTBOM U OMOOCHMTE.
ee [locne ucnonb3osaHusa npomonte Hacaaky (1,10), Hox-uaMensuutens (7), mepHbiii crakan (11) 1
yawy vonnepa (6] B Tenoi MbINbHO BOAE, OMONOCHUTE U NPOCYWNTE KX.

3AMPELLAETCS MOIPY)KATb MOTOPHbIV BJIOK (2) U PELYKTOPbI (8,9) B JIOBbIE YXUAKOCTH,
A TAKOKE MPOMBIBATb UX NOJ, CTPYEW BOJbI UV MOMELLIATb B MOCY,0MOEYHYIO MALLIUHY.

XpaHeHue

ee [lepen TeM, Kak ybpaTb yCTPOICTBO Ha AUTeNbHOE XpaHeHue, MPOBEAWTE YMCTKY YCTPOMCTBA M
TLWaTeNbHO ero NpocyLunTe.

ee He HamaTblBalTe CeTeBOW LWHYP HAa MOTOPHbIN BAOK.

oo XpaHuTe BreHpepHbIi Habop B CyXOM, NMpoxnafHOM MecTe HefJOCTyNHOM AN AeTeil U niofei ¢
OrpaHuYeHHbIMM BO3MOXHOCTAMMU.

OcobeHHoCTH peannsauuum n ytmnmsauummn

[aHHoe n3genune ocobbix ycnoBuii NepeBo3kn, XpaHeHns U Npoaaxu He TpebyeT. o ncTeyeHnmn cpoka
cnyxbbl U3genve NognexuT ytunnsauun. Peanusaumns n ytuansauuns npoaykuuy ocyLecTBAsSeTCS B
COOTBETCTBUW C AEWCTBYIOLLIMM 3aKoHofaTenbcTeoM PO.

,El,aTa N3roToB/I€HUA, rapaHTUA N3TroTOBUTENA U CPOK CHY)KﬁbI

[laTta n3roToBneHus 3akoanpoBaHa B CEPUHOM HOMepE, HaXxOAALWEMCS C HUXKHE CTOPOHbI U3LEeNns,
rae nocnefHve 4 Unpbl - NOpSAKOBbIE HOMEpa rofa v Mecsilla COOTBETCTBEHHO. [apaHTUIHBIN Cpok
12 mecsaueB co aHsa nokynku. [pu HacTynaeHWW rapaHTWIAHOMO Cryyas AJif 3aMeHbl Wiu Bo3BpaTa
M3LEeNns B COOTBETCTBUW C 3aKoHogaTenbctBoM P® npocbba obpaliatbcs no MecTy npuobpeTeHus
ToBapa. bonee nofpobHyto MHbOpMaLMio Mo rapaHTum, a Takke TenedoH ropsyeit nNuHUn Bbl MoxeTe
HaWTV B rapaHTUIMHOM TasloHe, NOCTaBASEMOM BMECTE C TOBAPOM.

Cpok cnyxbbl npubopa - 5 ner.

M3rotoBuTENb, MMMOPTEP M YMNOJIHOMOYEHHA® W3roToBUTENEeM opraHu3auus B PO He Hecyt
OTBETCTBEHHOCTM 3a Npobaembl ¥ BO3MOXHbIE MOTEPY, Bbi3BaHHble MCMOMb30BaHWEM ToBapa nocsie
OKOHYaHUS CpoKa cnyxbbl.

CooTBeTCTBUE TEXHUYECKUM periaMeHTaM

[anroe v3genve cootsetcteyeT Tpebosanusam TP TC 004/2011 "0 6e30nacHOCTM HW3KOBOILTHOMO
obopynosarua” u TP TC 020/2011 "3nekTpoMarHWTHas COBMECTUMOCTb TEXHUYECKMX CPEeACTB".
Konuto pencteytollero ceptudukata COOTBETCTBMSA MOXHO ckayaTb C cailita www.ergolux.ru uan
notpeboBaTh B MecTe Npoaaxu.

NHudopmauma 06 nsrotosutene

M3rotosuTens: «Jlutapk JlantuHr ang Snextpornk J1ta.», 3 ®no, Jlu Dxunr Oxe 3, N2 6012 LWen Han
Poyn, LWaHbuxaHb, 518034, Kutaii.

ViMnopTép / YnonHoMmoueHHas w3rotoBuTenem opravusauns 8 P®: 000 «3weptpeng», 140091,
MockoBsckas obnacts, r. [3epxuHckuia, yn. SHepreTnkos, 4.18.

JKenaem BaM 300poBbSi U KyNMHapHbIX ycnexos!



SN[ ENGLISH

The manual is an integral part of blender delivery set. Keep it and use as information source
and pass it to another user if any case.

Prior to appliance usage study this Instruction Manual carefully. It provides necessary
information for safety and correct usage as well as maintenance rules.

Purpose of the device

The blender set is intended for whisking, mixing, chopping or combined processing of liquid and
solid products.

Appliance Description

. Detachable blender attachment
. Motor unit

. Turbo mode button

. ON button

. Hanging loop

. Chopper bowl

. Chopping knife

. Geared lid

. Whisk gear

10. Whisk for beating/mixing of liquid products

O 0 N o~ O W N —

The set contains

e Motor unit-1 pc.

e Blender attachment - 1 pc.
e Whisk gear -1 pc.

e Whisk -1 pc.

e Gearedlid-1pc.

e Chopping knife - 1 pc.

e Chopper bowl - 1pc.

e Guarantee card - 1 pc.

e Instruction manual - 1 pc.

Specification

e Power Input, W - 700

e Voltage, V - 220-240~

e Frequency, Hz - 50-60

e Rotations per minute, max, rpm - 15000
e (Cablelength,m - 12

Model advantages
e High power

e Silent operating due to DC motor

e 2 speeds + smooth adjustment

e The blender and chopper blades are made by stainless steel
e Hang-up hook

e | yearwarranty




General Safety Requirements

1. Use the device solely for the intended purpose. Incorrect use can lead to personal injury. The
manufacturer is not liable for the damages resulting from the failure to comply with requirements
of this manual.

2. People with reduced capabilities, lack of knowledge and experience, as well as children are not
allowed to use the blender without monitoring or instructing regarding the application of the device
to be conducted by a person responsible for their safety.

3. Blender packaging material may pose a hazard of suffocation for children. Keep the packaging
in aninaccessible place. It is strictly forbidden to play with the device!

4. The operating voltage of the device must match the voltage used in your home network. The
blender must only be connected to a network with a grounding that conforms to the established
standards. When using the device, application of non-standard power supply facilities is prohibited.
5. Prior to every switching-up, make sure that there is no damage to the casing, stand and power
cord of the blender. It is prohibited to plug the blender into the socket if any.

6. Do not use the device outdoors, near sources of heat and open flame, at the spot of direct
sunlight, or near water filled containers.

7. When wetting the switched-on blender or falling it into the water, disconnect the device from
the mains immediately. The following operation of the device is possible only after checking
performed by a skilled professional.

8. Put the kitchen utensils on a flat, stable and dry surface as far as possible from the edge. Keep
the device cord out of hanging from the surface on which it is placed as well as out of touching the
heat sources by cord.

9. Before plugging the appliance in, make sure it is switched off.

10. Connect and disconnect the appliance only with dry hands, holding the electric plug, never pull
on the cord.

11. Never leave an appliance unattended while in use.

12. Keep the appliance out of the reach of children.

13. Do not wash the blender in the dishwasher; never keep the cord, plug and holder under running
water. Blades are sharp. Handle carefully during washing, cleaning and using the appliance.

14. Unplug the appliance after use, before putting on or taking off the attachment!

15. Do not repair the appliance by yourself. The appliance is to be serviced by the qualified
personnel only.

Attention! Warranty is invalid in case of the misuse of the appliance!

ee The blender set allows quick and effective operation, but continuous operation time should not
exceed 1 minute while using the blender attachment and the whisk and 20-30 seconds while
chopping products in the chopper bowl. Make at least a 10-minute break between operation cycles.
ee When using the blender attachment, cool down hot foodstuffs, maximal food temperature
should not exceed +70°C.

ee When using the mini-chopper, the temperature of products should not exceed +40°C.

ee |tis not allowed to switch the unit on without attachments and products for processing.

ee Do not use the unit outdoors.

ee Do not place the chopper bowl into a microwave oven.

e Use only the attachments supplied.

BEFORE USING THE UNIT

After unit transportation or storage under cold (winter) conditions, it is necessary to keep it for at
least two hours at room temperature before switching on.

oo Wash the attachments that will contact products with warm water and a neutral detergent and
dry them thoroughly before use.

e e Wipe the motor unit (2), whisk gear (9) and geared lid (8] with a soft slightly damp cloth and then
wipe it dry.

Attention!

e Do not immerse the motor unit (2], the whisk gear (9], the geared lid (8], the power cord and the
power plug into water or any other liquids.

e Do not put the attachments and bowls in a dishwashing machine.



Blender mode use

WARNING: Before assembling and installing attachments, make sure that the power plug is not
inserted into the mains socket.

ee Attach the blender attachment (1) to the motor unit (2], and turn it counterclockwise until
bumping.

ee |nsert the power plug into the mains socket.

ee Immerse the blender attachment (1) into the bowl with products that you want to chop/mix.

ee Set the required operation speed using the control knob (5).

e e To switch the unit on, press and hold down the button (4] «Power».

ee |f you press and hold down the button (3) «Turbo», the unit will operate at maximum rotation
speed. Use this operation mode for combined processing of liquid and hard products.

Notes:

ee Products should be put into the bowl before the unit is switched on. The amount of processed food
should not exceed 2/3 of the capacity of the bowl in which the food is processed.

e Before starting to chop/mix, we recommend to peel fruit, remove inedible parts, such as stones,
and cut fruit into cubes approximately 2x2 cm in size.

ee After you finish using the unit, take the power plug out of the socket and remove the blender
attachment (1), turning it clockwise.

Attention!

*¢ Do not remove the blender attachment (1) during operation.

e To avoid damaging the blades, do not process too hard products such as cereals, rice, spices,
coffee beans, cheese and frozen food.

o¢ |f the foodstuffs are hard to chop with the blender attachment, add some water, liquor or juice
if possible.

Whisk use

Use the whisk attachment (10 only to beat cream, make biscuit dough or for mixing ready desserts.

WARNING: Before assembling make sure that the power plug is not inserted into the mains socket.
e |nsert the whisk (10) into the gear (9).

e |nsert the whisk gear (9) into the motor unit

(2), and turn it counterclockwise until bumping.

ee |nsert the power plug into the mains socket.

ee Immerse the whisk (10] into the bowl with products.

ee Set the required operation speed using the control knob (5).

e To switch the unit on, press and hold down

the button (4] «Power». Use this operation mode for mixing liquid products.

ee |f you press and hold down the button (3) «Turbo», the unit will operate at maximum rotation
speed.

e After you finish using the unit, take the power plug out of the socket, disconnect the whisk (10)
from the gear (9] and disconnect the

gear (9) from the motor unit (2) by turning it clockwise.

Attention!
e+ Do not use the whisk (10) to knead stiff dough.
e Products should be put into the bowl before the unit is switched on.



Mini chopper use

The chopper is used to chop meat, cheese, onion, herbs, walnuts, almond, vegetables and fruit.

Attention!

Do not chop very hard products, such as nutmegs, coffee beans, cereals and ice.

Before you start chopping:

ee cut meat, cheese, onions, vegetables and fruit into cubes approximately 2x2 cm in size;

ee remove stems of herbs, shell nuts;

e remove bones, sinews and cartilage from meat. Product type Weight, | Approximate
e To achieve the best results, refer to the table below: g. processing time,
Chopping seconds
Caution: The blades of the chopping knife are Onions (cut into | 60 4-8
very sharp! Always hold the chopping knife by several pieces]
the plastic end. Y Soft fruits 100 10-12
e Place the chopper bowl (6] on a flat stable surface. Garli 50 48
e Set the chopping knife (7) on the axis of arie
chopper bowl [6]. Bread (rusks) 15 12-15
ee Put the food into the chopper bowl (6). Cheese 30 12-15
Note: Nuts 30 12-15
ee Do not switch the unit on when the chopper Eggs 30 8-10
bowl (6] is empty.
e |nstall the geared lid (8) on the chopper bowl (6). Meat 80 8-12

e |nstall the motor unit (2) on the geared lid (8) and turn it clockwise until it is fixed.
e To connect the unit to the mains, insert the power cord plug into the mains socket.
ee Set the required operation speed using the control knob (5).

ee To switch the unit on, press and hold down the button (4) «Power».

ee When the button (3) «Turbo» is pressed, the knife rotates at maximal rotation speed.
e During operation hold the motor unit (2] with one hand and the chopper bowl (6] with the other hand.
e e After using the unit, wait until the chopping knife (7) fully stops.

ee Unplug the unit.

e e After using the chopper, disconnect the motor unit (2] from the geared lid (8).

e Remove the geared lid (8).

e Carefully remove the chopping knife (7) taking it by the plastic end.

e e Take the chopped products out of the chopper bowl (6).

Attention! Strictly follow the described sequence of operations.

Cleaning

Attention! The blades of the chopping knife(7) are very sharp and dangerous. Handle the chopping
knife (7) very carefully!

ee Unplug the unit before cleaning.

ee Remove the attachments.

ee Use a slightly damp cloth to clean the motor unit (2) and the gears (8, 9], then wipe them dry.

ee After processing salty or sour products it is necessary to rinse the chopping knife (7) and the
blender attachment (1] with water right after use.

e While processing products with strong dyeing properties (for instance, carrot or beetroot) the
attachments or bowls can get colored, wipe the attachments or bowls with a cloth dampened in
vegetable oil, then wash them with neutral detergent and rinse.

oo After use wash the attachments (1, 10), the chopping knife (7], the measuring cup (11) and the
chopper bowl (6) in warm soapy water, rinse and dry them.

DO NOT IMMERSE THE MOTOR UNIT (2) AND THE GEARS (8, 9) INTO ANY LIQUIDS,DO NOT WASH
THEM UNDER WATER JET OR IN A DISHWASHING MACHINE.



Storage

e Clean the unit before taking it away for storage.
e Do not wind the power cord around the unit body.
e Keep the unit away from children in a dry cool place.

Features of sales and recycling

This product doesn’t require special conditions of transportation, storage and sales. The product
should be recycled after its useful life. Sales and recycling of products is carried in accordance with
current legislation

Date of manufacture, warranty and lifetime

The date of manufacture is encoded in the serial number, placed on the bottom side of the appliance,
where the last 4 digits are index numbers of the year and month accordingly.

The warranty duration is 12 months from the date of purchase. Please contact the seller for warranty
service if product replacement or refund is required in accordance with the respective local laws.

For full terms and conditions as well as hotline phone numbers please refer to the warranty card supplied
with your product.

Lifetime is 5 years.

The manufacturer and importer are not liable for problems and possible losses caused by using the
goods after lifetime.

Compliance with technical regulations

The appliance complies with the requirements of technical regulations of the Customs Union and the
European Union. You may download a copy of conformity certificates from the web-site
www.ergolux.ru or request it at the point of sale.

Information about the manufacturer

Manufacturer: Litarc Lighting & Electronic Ltd., 3 Floor, Li Jing Ge 3, No. 6012, Shen Nan Road,
Shenzhen, 518034, China.

Wish you kitchen success!
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