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MHOI'O®YHKIIMOHAJIbHBIN
KYXOHHBIN KOMBAVH /%
PYKOBOILCTBO 110 SKCHHyaTaHI/II/I

Bbnarogapum Bac 3a BbIOOp mpoayKiuu, BeiyckaeMor o ToproBoii Mapkoii NAC. Hamm uznenus
pa3paboTaHbl B COOTBETCTBUH C BEICOKMMH TPEOOBAHUSIMH KauecTBa, (PYHKIIMOHATBHOCTH | AU3aliHa.

Mpl yBepeHsl, uTo Bbl Oynere 10BOIBHBI TPHOOPETEHIEM HOBOTO U3EHSI OT Hallel (PUPMBL

Barmie noBepue - HCTOYHUK HaIIe HEyCTaHHON OOpHOBI B CTPEMIICHUH K COBEPIICHCTBY.

[lepen Hauanom »SKcIUTyaTanuyd NpuOOpa BHUMATENBHO MPOYUTANWTE JaHHOE PYKOBOJCTBO, B
KOTOPOM COJIEpKHUTCS BaskHas MH(popMalus, Kacatomascs: Bamreit 6e30macHOCTH, a TakKe PEKOMEHIAINH 110
MPaBUIBHOMY MCIIOJIB30BaHUIO TPUOOpa M YXOAY 32 HHUM.

CoxpaHHUTe PyKOBOJACTBO BMECTE€ C TapaHTHUIHBIM TaJlOHOM, KaCCOBBIM YEKOM, IO BO3MOKHOCTH
KapTOHHOH KOPOOKOW M YIaKOBOYHBIM MaTEpHAIIOM.

C yBaxenuem, Komnanus &l/%&E

MULTIFUNCTIONAL
FOOD PROCESSOR &/
Manual

Thank you for choosing NAC branded products. Our products are designed to meet high quality,
functionality and design requirements.

We are confident that you will be pleased with the purchase of a new product from our company.

Your trust is the source of our tireless struggle in the pursuit of excellence.

Before using the device, please read this manual carefully, which contains important information
regarding your safety, as well as recommendations for the correct use and care of the device.

Save the manual along with the warranty card, sales receipt, and if possible the cardboard box and
packing material.

Best regards, Company /%
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MEPBI IIPEAOCTOPOXHOCTH

[Ipexxne yem Hcnonb30BaTh NPUOOP, BHUMATEIbHO INPOUYTUTE JAHHYHO HHCTPYKIHIO IO
JKCIUTyaTalluy U COXPaHUTE €€ I JAIbHEUIIETO UCIIONb30BAHHUS.

[1He morpyxaiite 6J0K B BOAY U HE ONOJACKHBANWTE €T0 MO KPAHOM.

[JHukorga He IPOTAJKMBAWTE MHIPEAMEHTHI MAJTbLAMHM WIM APYTHMHM IIPEAMETAMH BO BpPEMs
paboTsI Ipubdopa.

CTIpexe yeM MOAKIIOYUTH IPUOOP K AJIEKTPOCETH, YOeAUTECh, YTO HANIPSKEHHE, YKa3aHHOE Ha
HUKHEH cToOpoHE MpUdOpa, COOTBETCTBYET HANPSYKEHUIO MECTHOM CETH.

[JHukora He MoAKII0YaiTe 3TOT MPUOOP K TalkMepy, 4TOOBI H30€KaTh OMACHOW CUTYaIlUH.
[JHe ucnonb3yite MpudOp, €CIIM CETEBOU IITHYP, BUIIKA WX JPYTHUE JIETaTH TTOBPEKICHBI.

UEcnu mHyp NHUTaHHUS TMOBPEXJEH, BO H30€XaHHWE OIMACHOCTH OH JIOJDKEH OBbITh 3aMEHEH
MIPOU3BOIUTENIEM, €I0 CEPBUCHBIM areHTOM WJIM JIMIIOM C aHAJIOTUYHOM KBalu(UKaluen.

(9T1oT mnpubop HE MNpeaHa3HAuYeH I MCIOJIb30BaHMS JHMIAMM (BKJIOYas JeTei) cC
OTPaHUYEHHBIMU (U3NYECKUMHU, CEHCOPHBIMM WJIM YMCTBEHHBIMU CIIOCOOHOCTSIMM WJIHM C
HEJOCTaTKOM ONBbITa M 3HAaHUHM, 3a HCKIIOYEHHWEM CIy4aeB, KOTJa OHHU HaXOJSITCS IOA
MPUCMOTPOM WJIM TNPOUHCTPYKTUPOBAHBI OTHOCHUTEIBHO HCIIOJIb30BAHUS TPHOOpa JIUIIOM,
OTBETCTBEHHBIM 3a UX OE€30MaCHOCTb.

[JHe mo3BoIsiiTe AETSAM MOJIB30BATHCS OJICHAEPOM O€3 MPUCMOTpa.
OTlpex e yem cHUMATh OJICHJIEP C MOJICTABKH, YOSAUTECh, YTO OH BBIKITFOYCH.
[JHeoOxoauMo CIeAUTH 3a TEM, YTOOBI JCTH HE UTPAIHA C IPUOOPOM.

[JJleTsiM 3amperniaeTcst HCIOJIb30BaTh 3TOT IPUOOP. XpaHUTE MPUOOP U €To IIHYP B HEAOCTYITHOM
TSl ieteld Mecte. B mensax 6e301macHOCTH He MO3BOJISIATE JIETSIM UTPaTh ¢ MPUOOPOM.

U TIpubopsl MOTYT UCIOJIB30BATHCA JIMLIAMU C OTPaHUYEHHBIMHU (PU3HMUYECKUMHU, CEHCOPHBIMU HITU
YMCTBEHHBIMU CIIOCOOHOCTSMU WJIM JIMIIAMH C HEJOCTaTKOM OIbITa M 3HAaHUM, €CIIU OHU
HaxoJsITCsl TOJA MPUCMOTPOM WM MPOUHCTPYKTUPOBAHBI OTHOCHUTENBHO 0E30MacHOTO
WCI0JIb30BaHUs MTPUOOPA U €CIIM OHU OCO3HAIOT CBS3aHHBIE C ITUM ONACHOCTH.

[JHuxorja He octaBisiiTe mpubop paboTaTs O6€3 NpucMoTpa.

OEcnu mpoayKThl NPUIUIUIA K CTEHKaM 4Yallld WIM Yaimu OJeHJepa, BBIKIIYUTE Hpudop u
OTCOEAMHUTE €0 OT CETH. 3aTeM C IOMOIIIbIO JIOMATOYKU CHUMHUTE CO CTEHBI.

[ ByapTe OCTOPOXKHBI MPU OMOPONKHEHHH 4YaIlly, OOpallleHWH WM YHCTKE JUCKOB, HOMXEBBIX
OJIOKOB U cHUTA.

[JHe anKacaﬁTeCL K JIC3BHUAM, 0CcO0eHHO Korga HpI/I60p MOJKIIOUEeH K ceTd. JIe3BuM OYeHb
OCTpLBIC.

[JEcnu B 1€3BUSAX 3aCTpsAJIM MHI'PCIUCHTBI, OTKIIFOUUTC HpI/I60p OT CCTHU, IPECKAC YCM YHAAIATh.

DEy,Z[LTC OCTOPOIKHBI, €CJIN B KYXOHHLIﬁ KOMOaMH HaJIMBaeTCs ropsa4as )XUAKOCTb, TaK KaK H3-3a
BHEC3AaITHOT'O O6pa3OBaHI/I$I napa oHa MOXKCT BBITIJIICCHYTbHCA U3 an60pa.

(] laHHbIH mpuOOp NpeHa3HAUYEH TOJIBKO JJIS IOMAIIHETO UCTIOIb30BaHUs.
[IBbIkirounTe NprUOOp M OTKIIOYUTE €r0 OT CETH Mepe]] 3aMEHOM akcecCcyapoB U JieTaleH.
[191oT npubop npeaHa3HavyeH /s UCIIOJIb30BaHUs B OBITOBBIX M aHAJIOTHYHBIX LIEJSX.

OOunctka u O6CJ'Iy)KI/IBaHI/Ie MOJI30BATCIIEM HC NOJDKHbBI TIPOU3BOAUTHCA ACTbHMU 0e3
npucMoTpa.



[1Bcerga oTkirouaiite mpuOOp OT CETH, €CIM OH ocTaeTcs 0e3 MPHUCMOTpa, a TaKkKe Mepe
cOopKoii, pa300PKOIl MITU YUCTKOM.

[9T0T IprbOOP MOKHO IKCILTyaTUpOBaTh Kak mpu dactote S0 ['m, tak u npu 60 ['m 6e3 kakoii-
00 PEryTHPOBKH.

[JHukoraa He BBIKIIIOUaTe MpuOOp, IOBOpayuBas yamry OJieHaepa.
COJOTkiroUaiiTe mpuOOp OT CETH cpa3y MOocie UCIOIb30BAHUS.

CIlepen nepBbIM UCMOIB30BAHUEM IPUOOPA TIIATENBHO OYMCTUTE JI€TAJIU, COPUKACAIOIIUECS C
MUIIEBBIMH TTPOTYKTAMHU.

[JHe npeBplaiiTe OTMETKY MaKCHMAJIBHOTO YPOBHSI Ha 4alle.
(Tepen 0OpabOTKO¥ naiiTe ropsiyMM UHrpeaneHTaM ocThITh (< 60 °C).

[JBcerna pnaBaiite mnpuOOpy OCTHITH /IO KOMHATHOM TeMIepaTypbl TMOCIE  KaXJIou
o0OpabaTeIBaeMO apTUH.

[JHexkoTopble HMHIpEeIMEHThl, HAIpUMEP MOPKOBb, MOTYT BbI3BaThb HU3MEHEHHE IIBETa
MIOBEPXHOCTH JieTajiell. DTO He OKa3bIBaeT HEraTUBHOTO BIMSHUS Ha JeTanu. V3MeHeHus nsera
0OBIYHO MCUE3aI0T Yepe3 HEKOTOPOE BpeMHI.

[To okoHUaHUU CpOKa CITYKObI HE BHIOPACHIBANTE U3/IETHUE BMECTE C OOBIYHBIMU OBITOBBIMH
OTXOJlaMH, a chaiiTe ero B oduUUaNbHBIA MYyHKT cOopa s nepepaboTku. Jlemas 3To, BbI
IOMOTaeTe COXpPaHUTh OKpyXarmyw cpeny. Cremyidte mpaBwiaM Balled CTpaHbl IO
pasaesnbHOMYy CcOOpYy DSJEKTPUYECKMX M AJNEeKTPOHHBIX wu3fenuid. IlpaBuibHas yrunuzanus
MOMOTaeT MPEeAOTBPaTUTh HEraTHBHbBIE MOCJIEICTBUSA [UIS OKpYXaloIled cpenbl U 37A0pPOBbs
YeloBeKa.

ITAHEJIb YIIPABJIEHUSA

o®®

[Tyck

Ormena

CkopocTb




Jdasi cMemMBaHus oOBomiell, (P)PYKTOB M BOABI WJIH
JAPYTHX KMIKOCTEM.

Bo03MOKHOCTE peryjupoBaTh CKOpPOCTb M BpeMs
00padoTku.

HN3MenbunTenb Ko(eilHbIX 3epeH, Nepena, Opexos,
3eJIeHH, CyXO(PpPyKTOB.

B03M0KHOCTH PperyjMpoBarb CKOPOCTH H Bpems
00padoTku.

Hacangka njisi Hape3KkH, CMENIUBAHUS, W3MeJIbYeHHUSs
HHTPETHEHTOB.

Bo3MOKHOCTH peryiupoBaTb CKOpPOCTH W BpeMs
00padoTKu.

Hacanka njist Hape3ku, IINHKOBKH.

Tepka u Hape3Ka KyOUKaMH.

Ckopoctb pukcupoBaHna.

Bo3Mo0KHOCTDH peryJinpoBaTth BpeMsi 00padoTKH.

Hacaaka a1 CMeIIMBAHHA M B30MBaHUA AMYHBIX
0€JIKOB U CJIMBOK.

Ckopoctb (pukcupoBaHa.

B03M0KHOCTBH peryJiipoBaTh BpeMsi 00padoTKH.

Hacaagka paag 3aMemiMmBaHUsl TecTa JJs  XxJe0a,
OyJi0ueK, MUPOKHBIX, TeYEHbS], TUPOTOB.

Cxopoctb pUKCHpPOBaHA.

Bo03Mo0KHOCTDH peryJinpoBaTh BpeMsi 00padoTKH.
CoKOBBLKHMAJIKA

s eoier

IIyck nimm otMeHna npudopa.
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OTtMeHa
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HaxxMuTe KHONMKY «CKOPOCTb», 3aTeM HAaKMUTE
KHOIKH + WIH —, YTOOBI YBEJINYUTH HJIM YMEHBIIUTH

CkopocTh
CKOpPOCTH 00padoTKH.

Haxxmure kHONKy «Bpemsi», 3aTeM HaKMHTE KHONKH
+ WM —, YTOObI YBEJIUYMTh WJIM YMEHbIIHTH BpeMsl
00paboTku. (3HaYeHHe MO ymoayanmw — 1,5 mun,
MaKcHMaJIbHOe BpeMsi 00padoTku — 3 MHMH)



1. Toakareas (2 B 1)
2. EMkocTh

3. Kpbilika KyXOHHOT 0
KoMoOaiiHa.

4. Yama KyXOHHOT 0
KoMOaiiHa.

5. IIpuBoaHoii Baj

6. OcHOBHOI KOpIyC

7. BepxHee pexxyuiee
Jie3BHe

8. Huxnee
U3MeJlbuarollee Jie3Bue
9. Hacanka nos
3aMelIMBAHUS TecTa

Iyl
W~2 B —7

L] ~—8

KOMJIEKTALIUA

10. Hacagka nJisi cMelIuBaHusl
11. IByCTOPOHHMI TUCK JJIsI
Hape3Kku (KPyMHbIi)

12. IByCTOPOHHHMIE TUCK JJIsI
Hape3KH (TOHKH)

13. Kpynnas Tepka

14. Meaxkast Tepka

15. Hacaagka BeHUYHK

16. Hacaagka nyisi Hape3Ku
KyOHKOB

17. CeTka

18. Jdep:kareJib AJis1 Hape3KH
KYOMKOB

SR — 14

19. UzmenbunTeb
(xodemoiika)

20. Hacanka ans
KO(eMOoJIKH

21. Kpblmka oJieHaepa
22. OuabTp

23. baenaep

24. Jle3pue Os1eHaepa



HNCITOJIb30BAHUE

—

[Ipexxne 4YeM UCHONB30BaTh WM COOMpPATh Kakue-ITuOO akceccyapbl, yOeauTech, 4Tro Bhl
BBITIOJIHIIJIA COOPKY B MPABUIIBHO.

1.IloBepHuTE Hally MO YacCOBOM CTpeENIKe, MOKa HE YCIBIIMIUTE MIETYOK, YTOOBl 3aKPENUTh €€ Ha
OCHOBHOM KOpITyCe.

2.Ilpukpenurte akceccyap, OCHAIICHHBIN BaIOM, K Yallle.

3.ITon0XuTe UHTPEUESHTHI B YalITy.

4. Hakpo#Te 4amry KpBIIIKOM M TOBEPHUTE KPBIMIKY MO YAaCOBOW CTpENKE, MOKa HE YCIBIIINUTE
IIETYOK, YTOOBI 3aKCUPOBATH €€.

5.BcTaBbTe €MKOCTh B KPBIIIKY, 3aT€M BCTaBbTE TOJIKATEIh B eMKOCTb.

6.IToaxrounTe BUIKY K UICTOYHUKY TTUTAHMS.

7.Haxmute kHomky «llyck/OTmena», BbIOepUTEe HYXKHYIO (YHKIIMOHAIBHYIO  KHOTIKY,
(yHKIIMOHATBHBIE 3HAYKM HAYHYT MHUTaTh, 3aTeM HakMuTe KHONKY «Ilyck/OTmeHay, 4TOObI



MEPEKIIOYUTE TPHOOP.

8.ITocne ucnosb3oBanus HaxMuUTe KHOTIKY «I1yck/OTMeHay», 4ToObI OCTAaHOBHUTH paboTy mpubopa, a
3aTeM OTKJIIOUUTE €r0 OT CETH.

Bbl MOXeTe HCHOIb30BaTh aKCeCCyaphbl JIsi M3MENIbUCHUS, CMEIIMBAHMS, HApE3KH, B3OWBaHUS
WHTPETUCHTOB.

UToOB! yIanuTh OCTATKH MUIIH, MPWIAIIIIKE K JIC3BUIO WU BHYTPCHHEHW YaCTH Yallli, UCIIOIb3yHTe
JIOTIATOYKY M yAQJINTE U3JHUIIKH ITOCJIe BEIKITIOUCHUS ITPHOOpa.

IIpumeyanue

[1Bcerna ycTaHOBUTE CHavaja HACAJIKy, MPEXKIE YeM HAUWHATH JOOABIATh MHIPEIHCHTHI.

[JHe ucnonb3yiiTe HOKEBOM OJIOK JJI N3MEIbUYEHUS TBEPAbIX UHIPEIUEHTOB, TAKUX KaK KOo(elHbIe
3epHa, KypKyMa, MYCKaTHBIM opex M KyOHMKH JIbJa, TaK KaK 3TO MOJKET MPUBECTH K 3aTYIICHHUIO
Je3BUSL.

[JHe no3Boasiite mpubopy paboTaTh CIMIIKOM J0JITO, KOT/a M3MelbyaeTe (TBEpAbli) ChIp WK
I0KOJ1a1. B MpOTUBHOM Cilydae 3TH MHTPEAUEHTHI CTAHYT CIMIIKOM TOPSYMMH, HAUYHYT IIaBUTHCS
U IIPEeBpaIaThCsl B KOMKH.

Hacaaka nost 3aMeliMBaHMs TeCTa

Bbl MokeTe WCIONB30BaTh HACAAKY IS 3aMENIMBaHHS TecTa IS OBICTPOTO W TPOCTOTO
3aMEIlMBaHuUs TeCTa JUIsl xjieba, OyaoueK, BbIIICUKH, I€YEHbS, THPOTOB.

[IIloBTOpHOE 3aMemIMBaHWE TOJbKO BpydHyr. [loBTOpHOE 3amemmBaHMe B 4Yamie He
PEKOMEHYETCsI, TaK KaK 3TO MOXKET MPUBECTH K HECTaOMIIbHOM paboTe koMbaiiHa.

[JHe 3ackmmaiite 601ee 500 rpaMMOB MyKH 3a pa3, Tak Kak 3TO MOXKET MPUBECTH K HECTAOMIHHOU
pabote kombaiiHa.

Hacaagka BeHYHK

Hacagky MOXHO UCIOJIB30BaTh MAJI1 B30MBAHUS SIUYHBIX OCITKOB, CIMBOK W TIPUTOTOBIICHUS
MaloHe3a.

[ He ncrionp3yiiTe HaCaAKy AJI MPUTOTOBJICHUSI CMECEH TSI KEKCOB C MAcCJOM WJIM MaprapyuHOM, a
TaxKe JUIS 3aMEIIMBaHus TECTa.

Juckn
dororpadus HaumenoBanue Ha3nauenue
y T Y JBycTOpOHHMI1 M3menbunTe U HATPUTE HA TEPKE
(O S Eeves, JTACK (HampumMep, CBIP, MOPKOBB, IIIOKOJIAN).
A 4
( ) - ﬁ\\
\ o 'j {‘: >
Menxkas Tepka Hcnonp3yiiTe 11 A1 MENKOr0 U3MENbUEHUS

(Ceip, xapTodens)

KpymHas tepka Ucnonesyiite s HApe3Kd  TOJCTBIMU
MOJIOCKAMHU
(MopkoBb)




! ByapTe OCTOpOXHBI MpH OOpallleHHH C PEKYLUIMM JIe3BUEM AucKa. MMeeT O04YeHb OCTPYI0 PEXYIIYIO
KpPOMKY.

| Huxorna He HCMONb3YHTE AUCK AJ1s1 00pabOTKU TBEPABIX HHIPEANEHTOB, HAIpUMep KYOUKOB JIbJa.

| He oxa3pIBaiiTe CIMIIKOM CHJIBHOE JABJICHHE HAa TOJKATENb MPHU 3arpy3Ke MHIPEINEHTOB B 3arPy304HYIO
€MKOCTb.

IIpumeyanue

[ToMecTUTEe MHTPEAMEHTHI B 3arpy304HYI0 TPYOKY C TOMOIIBIO TONKaTess. Jisi MOCTHM)KEHUS HAWTydIIuX
pe3yJIBTATOB 3aMOJIHANTE €MKOCTh paBHOMEpHO. Eciu Bam HeoOXoauMo 00paboTaTh OONBIIOE KOJTHYECTBO
WHTPEINEHTOB, 00pabaThiBaiiTe HEOONBIUINE TAPTHH U OTIOPOXKHSIMTE Yally MEKAY MapTHIMH.

JBoiiHbIe BeHYNKH

He wucnone3yiiTe nBOifHYI0 HacaAky /i CMEIIMBAaHUS TecTa Ui TOPTOB C MAaciioM WM MaprapruHOM.
Ucnonbayiite ai1st 5Tol paboThl HOXKEBOH OJIOK.

Bbl Mokere WCmonb30BaTh JBOMHOM BEHYHMK JUIsi B3OMBAHMS SHMYHBIX OCIKOB W CIUBOK, a TaKKe JUIs
MPUTOTOBJIEHHSI PELleNTOB 0e3¢ U HAYNHOK U3 B3OMTBIX CIMBOK.

Hacagka 17151 Hape3kH KyOUKOB

Kybopeska npenHazHadena Juisi HAPE3KH CHIPBIX U BAPEHBIX OBOIICH M (PPYKTOB HEOOIBITUMH KyOUKaMH.

He oOpabateiBaiiTe TBepJble WHTPEAMEHTHI, TaKHe KaK (PYKTBI C KOCTOYKAMH, MSICO C KOCTSIMH HIIH
3aMOpOKEeHHBIE UHTpenueHTsl. OHM MOTYT 3a0JIOKHPOBATH M MOBPEAUTH HOX IS PE3KH KyOHKOB.

CoBeT: ecnu BBl XOTHUTE 00pabaThIBaTh pa3HbIE WHTPEAWCHTHI, HE OYHUINAS MEKIy HUMH HACAIKy s
KyOWKOB, BCErja HauWHAWTE C CaMBIX MSTKUX HWHTpeNUeHToB. Hampumep, QpyKTOBBIH caiaT HAYHUTE C
OaHaHa, IPOJIOIDKUTE MAHTO U 3aKOHUUTE SOJIOKAMHU.

HN3menbuureanb (kodpemoska)

C IIOMOINIBKO MECJIBHHUIIBI MOXHO H3MCJIbUYHUTH KO(beﬁHbIe 3€pHaA, ICPEl ropoiKkoM, Opexu, TPaBhbI,

CYXO(pYKTHI U T. [I.
CyxohpyKTbl, Takue KaKk WHXHpP, MOXKHO Hape3aThb U KCIOJIb30BaTh B KaueCTBE HAYMHKHU JIJIS

Jorypra win Hamas3aTrb XJieO WIn IeUCHbE.
JUis  JOCTMDKEHUS HaWJIydlIUuX pe3yjibTaToB IHpu 0OpabOTKe CYLIEHOrOo WHXHpa HHIEHKU
UCIIOJIb3YNTE MAKCUMYM 25 T' B TEUEHUE 5 CEKYH/I.

buaennep

Bbl MoeTe ucnosib30BaTh ONEHAEp ISl MPUTOTOBJIEHUS MOJIOUHBIX KOKTEisIeH, COKOB, CYNOB U
COYCOB, UCHOJb3ys (GPYKTHI, OBOIIM U BOJIY WJIH JPYrHe >KHUAKOCTH. Ero Takxke MOXKHO
HCII0JIb30BATh /ISl IPUTOTOBJIEHUSI MalOHE3a.

IIpumeyanue

() Hukorza He OTKpBIBAWTE KPBIIIKY, YTOOBI MOJIOKUTH PYKY MU KaKOW-THOO MpeaMeT B Yally BO
BpeMsi paboThI OeHaepa.

[ Bcerpa ycraHaBiMBaiiTe yIJIOTHUTEIBHOE KOJBIIO Ha OJOK HOXEW Mepel TeM, KaKk MPUKPENuTh
O1oK HOXKeH K yare OJeHaepa.

[ YUtoObl 100aBUTH KUAKHE UHIPETUSHTHI BO BpeMsl 00pabOTKH, MepeneiiTe ux B vanry OineHaepa
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4yepe3 0TBEpCTUE IS [10Aa4H.

[ TIpenBapuTeNbHO HAPEKBTE HHTPEIUEHTHI HA METIKHME KYCOUYKHU Tiepe]] uX 00paboTKO.

[ Eciii BBI XOTUTE MIPUTOTOBUTH OOJIBIIIOE KOJUYECTBO MHIPEANEHTOB, 00pabaThiBaliTe HEOOIBILINE
MOPLUU UHTPEAUCHTOB BMECTO OOJIBIIIOTO KOJIMYESCTBA CPa3y.

(1 Bo wu3bexaHue MpONMBAHUSA: MpH 00pabOTKEe >KHMIKOCTH, CKIOHHOW K NEHOOOPa30BaHHIO
(HammpuMep, MOJIOKA), He HAIMBAWTE B Jarry OyieHaepa 6osiee 1 auTpa >KUIKOCTH.

) ITomecTuTEe MHIPEUEHTHI B Yanly OJeHAepa 10 OTMETKH MaKCUMAaJIbHOTO YPOBHSI.

PexoMengauuu 1mo nponopuusiM

CMemmmmBaHue
HNHrpenueHTsI KoanuectBo Bpems
OpyKTHI 300-500r 10-15 cek.
Osoru
MopkoBb 600r 2 MuH (CMEITMBAHUE)
Herckoe mnmranme, cynbel u  500-1200mi 10-15 cexk.
COYCBI
OtOuBaromme 500-1200m 10-15 cek.
Koxkreitnu nu  cmemanabie  500-1200mi 10-15cek.
HATUTKH
N3menbuenne
HNHurpeanenTsl KouauvecTBo Bpems
JIyk u BapeHbIe stifIa 500r 5-10 cexynn
Msico peIOBI 550r 10-20 cexk.
Tpasst 300r 5-10 cexynng
Crip 500r 15 cexynn
Msico 500 10-20 cexyHx
B30uBanue
HNHurpenneHTsl KosmmuecTBo Bpems
Kpem 550mn 60 cexyHn
Sluunble Oenku 6 aur 60 cexyHn
Hapeska 1oMTHKOB
HNHurpenneHTsl KosmuecTBo Bpems
MopkoBb 800-1000r 120 cexynn
OBomu 800-1000r 120 cexyHnn

11



3aMelmIMBaHUe TeCTA
HNHurpeaneHTsl KoanuecTBo Bpems

Myka 500r 120 cexynn

N3meabuntennb (Kopemosika)

HNHrpeaueHTsI KoanuectBo Bpems
Kodetinnie 3epHa 100r 15 cexynn
OUYUCTKA U XPAHEHUE

[Ipex e yeM NPUCTYIUTh K YUCTKE MPUOOpa, OTKIFOUUTE €0 OT CETH.

1. Ouncrure 010K IBUTATENS BIAXXHONW TKAHBIO.

2. OuuctuTe OCTalbHBIC JAeTaiu B ropsuei Bome (< 60°C) ¢ mobaBieHHeM HEOOJBIIOrO KOJIMUYECTBA
MOIOIIIETO CPEICTBA.

3. [lomecTuTe Menkue MPUHAAISKHOCTH B YaIlly KyXOHHOTO KoMOaiiHa.

4. XpaHuTe IpOIYKT B CYXOM MECTE.

IIpumeyanue

|Cnennte 3a TeM, YTOOBI PEXYIINE KPOMKH HOXEW M AUCKOB HE COMPUKACAIVCH C TBEPABIMH MPEIMETAMHU.
3T0 MOXKET MPUBECTH K 3aTYIUICHHUIO JIE3BHSL.

|Pexxymuye KpoMKH ocTpble. bynpTe OCTOpOXKHBI HpH YUCTKE HOXKEBOTO OJIOKAa M JTUCKOB KyXOHHOTO
KomMOaiiHa.

TEXHUYECKHUE XAPAKTEPUCTUKU

Hamnpsokenne 220-240 B
MorHoCTh 1200 Br.
Yacrora 50-60 I'n
Marepuai OCHOBHOTO KOpITyca ABC
Marepuai yamm 6reHaepa ABC+AC
KonuuectBo ckopocreit 8

et Yepublit
JUTMHA IIHYpa MATaHUS 1.45M
O06bem gamm 3J1
O0mwem OneHgepa 1.75 11
Pa3Mepbl ynakoBKH 530*364*403 MM
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NHOOPMALIUA O CEPTUOUKALIMHN

[Tpomykiusi coOTBETCTBYET TpeOOBaHUAM TEeXHUUECKUX periiaMeHTOB TamoxkeHHOTO coro3a «O
0e30macHOCTH HU3KOBOJIbTHOTO obopymoBanus» (TP TC 004/2011), «DnekrpomMarHuTHAS
COBMECTHUMOCTH TexHuueckux cpeacts» (TP TC 020/2011).

* Ceprudukar coorBercTBus Ne....

* CpoK ACUCTBUSA C ...

* Boijan oprad no cepTu@uKaniy NpoIyKIuH .. ..

TpeboBanmsim  Texnuyeckoro perjgameHTa EBpasuiickoro skoHOMHYECKOro coroza «0O0
OTPaHWYECHUU  TNPHUMEHEHHUS  OMACHBIX  BEIMIECTB B  HU3JCIUSAX  DJIEKTPOTEXHUKH |
panuosnexkrporuxm» (TP EADC 037/2016).

Jexmapanus o cooTBeTCTBUU Ne

* Cpok AeUcTBUsAC ...

i

["apanTHitaeit cpok: 1 roa
[TpousBoautens: NINGBO KITCHEN APPLIANCE CO., LTD.

VYOJTHOMOYEHHOE JIUI0/UMITOpTEP:
OO61IecTBO ¢ OrpaHUYEHHON OTBETCTBEHHOCTH «HAKY
Anpec: 117105, ropon MockBa, BH.T€p.I'. MyHUIIUITAJIbHBIN OKPYT

Hararuno-CanoBauku, mocce Bapmasckoe, noM 35, ctpoenue 1.
Ten. +7 925 488-88-63, +7 929-688-88-14/ 31. moura: info@nactechno.com
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PRECAUTIONARY MEASURES

Read these instructions for use carefully before you use the appliance and save them for future
reference.

[1Do not immerse the motor unit in water nor rinse it under the tap.

[1Never use your fingers or an object to push ingredients into the feeding tube while the appliance
is running. Only use the pusher.

[1Before you connect the appliance to the power, make sure that the voltage indicated on the bottom
of the appliance corresponds to the local power voltage.

[INever connect this appliance to a timer switch, to avoid a hazardous situation.

[1Do not use the appliance if the mains cord, the plug or other parts are damaged.

C11f the supply cord is damaged, it must be replaced by the manufacturer, its service agent or
similarly qualified persons in order to avoid a hazard.

[0This 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 appliance by a person responsible for their
safety.

[1Do not allow children to use the blender without supervision.

[1Ensure that the blender is switched off before removing it from the stand.

[1Children should be supervised to ensure that they do not play with the appliance.

[1This appliance shall not be used by children. Keep the appliance and its cord out of reach of
children.

[1Appliances 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.

[1Children shall not play with the appliance

[JFor their safety, do not allow children to play with the appliance.

[1Never let the appliance run unattended.

[1f food sticks to the wall of the blender jar or bowl, switch off the appliance and unplug it. Then
use a spatula to remove the food from the wall.

[1Be careful when you are emptying the bowl, handle or clean the discs, the blade units and the
juicer sieve. The cutting edges are very sharp.

[1Do not touch the blades, especially when the appliance is plugged in. The blades are very sharp.
O1f the blades get stuck, unplug the appliance before you remove the ingredients that block the
blades.

[1Be 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.

(This appliance is intended for household use only.

[1Switch off the appliance and disconnect from supply before changing accessories or approaching
parts that move in use

[This appliance is intended to be used in household and similar applications

Ccleaning and user maintenance shall not be made by children without supervision

[The instructions for appliances shall warn of potential injury from misuse

[ This appliance may be operated under both 50Hz and 60Hz without any adjustment.

CJNever switch off the appliance by turning the blender jar, the bowl, or their lids. Always switch
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off the appliance by turning the speed selector to 0 or OFF.

[1Unplug the appliance immediately after use.

[1Switch off the appliance and disconnect from supply before changing accessories or approaching
parts that move in use

[1Thoroughly clean the parts that come into contact with food before you use the appliance for the
first time.

[1Do not exceed the maximum level indication on the bow! or the jar.

[1Let hot ingredients cool down (< 60 °C) before processing them.

[1Always let the appliance cool down to room temperature after each batch that you process.
[1Certain ingredients such as carrots may cause discolorations on the surface of the parts. This does
not have a negative effect on the parts. The discolorations usually disappear after some time.

[1In order to avoid a hazard due to inadvertent resetting of the thermal cut-out, this appliance must
not be supplied through an external switching device, such as a timer, or connected to a circuit that
is regularly switched on and off by the utility.

CONTROL PANEL

Start

Cancel

Time -I—

16



Blending vegetables and water or other liquids. Allows
the user to adjust the processing speed and time

Chop coffee beans, peppercorns, nuts, herbs, dried
fruits. Allows the user to adjust the processing speed
and time

To chop, mix, blend, or puree ingredients.
Allows the user to adjust the processing speed andtime

Slicing, shredding, Julienne, Extra fine grater and cube
cutting. The speed is fixed, Allows the userto adjust
the processing time.

To whisk egg whites and to whip cream. The speed is
fixed, Allows the user to adjust the processing time.

Juicer

Kneading of your dough for breads, rolls, pastries,
cookies, pies, and pasta. The speed is fixed, Allows the
user to set the processing time.

Start or stop processing.

Press the “speed” button, then press the + or — buttons
to increase or decrease the processing speed. (L, 2, 3, 4,
5,6, 7, Hand P).

Press the “Time” button, then press the + or —
buttons to increase or decrease the processing time. (the
default value is 1.5min, the maximum processing time
is 3 min)
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EQUIPMENT

ml—m SR —14 T —21

1. Pusher (2 IN 1) 10.Emulsifying disc 19. Mill jar
2. Feeding tube 11.Reversible slicing 20. Mill blade
3. Food processor lid disc(coarse) i;'gﬁgi‘:“;“d
4. Food processor bowl  12.Reversible slicing 23.BI der i
. diSC(ﬁnE) Dlenaer jar

5. Driving shaft ; . 24.Blender blade
6. Motor unit 13.Julienne disc
7. Up chopping blade 14.Extra fine grater
8. Low chopping blade ~ 15-Beaters
9. Dough tool 16.Cube cutter blade

17.Grid

18.Cube cutter holder

18



USE

Before you use or assemble any of the accessories, make sure that you assemble according to Fig. 2
to 9.

1.Turn the bowl clockwise until you hear a click to fix it onto the motor unit.

2.Assemble the accessory equipped with the shaft to the bowl.

3.Put the ingredients in the bowl.
4.Put the lid on the bowl, and turn the lid clockwise until you hear a click to fix it.

5.Put the feeding tube into the lid, then put the pusher into the feeding tube.

6.Connect the power plug to the power supply.

7.Press the “Start/cancel” button, select the desired function button, the function icons starts
blinking, then press the “Start/cancel” button to switch the appliance.

8.After use, Press the “Start/cancel” button to stop the appliance, and then unplug the appliance.



Blade unit

Before you start, make sure that you assemble according to Fig. 2.

You can use the blade unit to chop, mix, mince, crumble or puree ingredients.

To remove food that sticks to the blade or to the inside of the bowl, use a spatula to remove the
excess after you switch off the appliance.

Note:

[1Always put the blade unit in the bowl before you start to add the ingredients.

[1Do not use the blade unit to chop hard ingredients, like coffee beans, turmeric, nutmeg, and ice
cubes, as this may cause the blade to get blunt.

[1Do not let the appliance run too long when you chop (hard) cheese or chocolate. Otherwise these
ingredients become too hot, start to melt, and turn lumpy.

Kneading accessory

Before you start, make sure that you assemble according to Fig. 3.

You can use the kneading accessory for a quick and fuss-free kneading of your dough for breads,
rolls, pastries, cookies, pies, and pasta.

Caution

[JRe-knead by hand only. Re-kneading in the bowl is not recommended as it may make the
processor unstable.

[1Do not put more than 500 gram flour at a time as it may make the processor unstable.

Emulsifying disc

Before you start, make sure that you assemble according to fig. 4.

The emulsifying disk can be used to whip egg whites, cream and to make mayonnaise.

[1Do not use the emulsifying disc to prepare cake mixtures with butter or margarine or to knead
dough.

Discs
Before you start, make sure that you assemble according to fig. 5.

Photo Name Purpose
. e Double-sided disc Shred and grate ingredients (e.g.
“Q/ e ey cheese, carrot, chocolate
\ /{) ) etc.) with one side and slice ingredientswith

the other side
D (e.g. potato, carrots etc.)

P T Extra fine grater Cheese, potatoes

Julienne disc To cut ingredients into thick strips.
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Caution

[1Be careful when you handle the slicing blade of disc. It has a very sharp cutting edge.
[1Never use the disc to process hard ingredients, like ice cubes.

[1Do not exert too much pressure on the pusher when you press ingredients into the feed tube.

Note

[1Put the ingredients into the feeding tube with the pusher. Fill the feeding tube evenly for the best
results. When you have to process a large amount of ingredients, process small batches and empty
the bowl between batches.

[JWhen you find a small piece of ingredient left, you can use it for other dishes.

Double beaters

Before you start, make sure that you assemble according to Fig. 6.

Do not use the double balloon beater to blend cake batters with butter or margarine. Use the blade
unit for this job.

You can use the double balloon beater to whisk egg whites and to whip cream , to help prepare your
recipes for meringue, and whipped cream toppings.

Cube cutter

-] <) z N

Before you start, make sure that you assemble according to Fig. 7.

The cube cutter is intended for cutting raw and cooked vegetables and fruit into small cubes.

Do not process hard ingredients like fruit with stones, meat with bones or frozen ingredients. They
could block and damage the cube cutter.

Tip: If you want to process different ingredients without cleaning the cube cutter in between, always
start with the softest ingredients. For instance, for a fruit salad, start with banana, continue with
mango and end with apples.

Mill

Before you start, make sure that you assemble according to Fig. 8.

You can use the mill to chop coffee beans, peppercorns, nuts, herbs, dried fruits etc.

Dried fruits such as figs can be chopped and used as toppings for yoghurt or spread for your bread
or biscuit.

For best results when processing dried Turkey figs, use max of 25 g at speed P for 5 seconds.

Blender

Before you start, make sure that you assemble according to Fig. 9.

You can use the blender to prepare your milkshakes, juice, soups and sauces using fruits, vegetables
and water or other liquids. It can also be used for making mayonnaise.

Note

CJNever open the lid to put your hand or any object in the jar while the blender is running.

O Always assemble the sealing ring onto the blade unit before you attach the blade unit to the
blender jar.
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[1To add liquid ingredients during processing, pour them into the blender jar through the feeding
hole.

[1Precut ingredients into small pieces before you process them.

O1f you want to prepare a large quantity, process small batches of ingredients instead of a large
quantity at once.

[1To avoid spillage: When you process a liquid tends to foam (for example, milk), do not put more
than 1 liter of liquid in the blender jar.

[1Put the ingredients in the blender jar within the maximum level indication.

Recommendations for proportions

Blending quantities and preparation times

Ingredients Blending quantity Time
Fruitsvegetables 300-500g 10-15 sec.
Carrot 600g 2min (Blend)
Baby food, soups & sauces 500-1200ml 10-15 sec.
Batters 500-1200ml 10-15 sec.
Shakes & mixed drinks 500-1200ml 10-15sec.

Chopping quantities and preparation times

Ingredients Chopping quantity Time
Onions&Boiled eggs 5009 5-10sec
Meat & fish 5509 10-20 sec
Herbs 300g 5-10 sec
Cheese 500g 15sec
Walnut meat 5004 10-20sec

Whisking quantities and preparation times

Ingredients Whisking quantity Time
Cream 550ml 60sec
Egg whites 6eggs 60 sec

Cut-cut slice and preparation times

Ingredients Cut-cut slice quantity Time
Carrot 800-1000g 120sec
Vegetabies 800-1000g 120sec
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Mixed dough and preparation times
Ingredients Flour quantity Time

Flour 500g 120sec

Dry Mill ingredients and time
Ingredients Quantity Time

Coffee Beans 100g 15sec

CLEANING AND STORAGE

1.Clean the motor unit with a moist cloth.

2.Clean the other parts in hot water (< 60°C) with some washing-up liquid.
3.Put the small accessories in the food processor bowl (Fig. 13).

4.Store the product in a dry place.

Before you clean the appliance, unplug it. Caution

[1Make sure that the cutting edges of the blades and discs do not come into contact with hard
objects. This may cause the blade to get blunt.

[1The cutting edges are sharp. Be careful when you clean the blade unit of the food processor, the
blade unit of the blender and the discs.

SPECIFICATIONS

Voltage 220-240 V
Power 1200 W.
Frequency 50-60 Hz
Main body material ABS
Blender bowl material ABS+AC
Number of speeds 8

Color Black
Power cord length 1.45M
Bowl volume 3L
Blender capacity 1.75L

Package size

530*364*403 MM
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CERTIFICATION INFORMATION

The products comply with the requirements of the Technical Regulations of the Customs
Union “On the safety of low-voltage equipment” (TR TS 004/2011), “Electromagnetic
compatibility of technical equipment” (TR TS 020/2011).

* Certificate of Conformity No.....

* Valid from...

* Issued by a product certification body....

The requirements of the Technical Regulations of the Eurasian Economic Union “On
limiting the use of hazardous substances in electrical and radio electronics products” (EAEU TR
037/2016).

Declaration of Conformity No.

* Valid from...

A

L]
Warranty period: 1 year
Manufacturer: NINGBO KITCHEN APPLIANCE CO., LTD.

Authorized person/importer:

Limited Liability Company "NAC"

Address: 117105, Moscow, vn.ter.g. municipal district
Nagatino-Sadovniki, Varshavskoe highway, house 35, building 1.

Tel. +7 925 488-88-63, +7 929-688-88-14/ Email: info@nactechno.com
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	МЕРЫ ПРЕДОСТОРОЖНОСТИ
	Прежде чем использовать прибор, внимательно прочтите данную инструкцию по эксплуатации и сохраните ее для дальнейшего использования.
	Не погружайте блок в воду и не ополаскивайте его под краном.
	Никогда не проталкивайте ингредиенты пальцами или другими предметами во время работы прибора.
	Прежде чем подключить прибор к электросети, убедитесь, что напряжение, указанное на нижней стороне прибора, соответствует напряжению местной сети.
	Никогда не подключайте этот прибор к таймеру, чтобы избежать опасной ситуации.
	Не используйте прибор, если сетевой шнур, вилка или другие детали повреждены.
	Если шнур питания поврежден, во избежание опасности он должен быть заменен производителем, его сервисным агентом или лицом с аналогичной квалификацией.
	Этот прибор не предназначен для использования лицами (включая детей) с ограниченными физическими, сенсорными или умственными способностями или с недостатком опыта и знаний, за исключением случаев, когда они находятся под присмотром или проинструктиро...
	Не позволяйте детям пользоваться блендером без присмотра.
	Прежде чем снимать блендер с подставки, убедитесь, что он выключен.
	Необходимо следить за тем, чтобы дети не играли с прибором.
	Детям запрещается использовать этот прибор. Храните прибор и его шнур в недоступном для детей месте. В целях безопасности не позволяйте детям играть с прибором.
	Приборы могут использоваться лицами с ограниченными физическими, сенсорными или умственными способностями или лицами с недостатком опыта и знаний, если они находятся под присмотром или проинструктированы относительно безопасного использования прибора...
	Никогда не оставляйте прибор работать без присмотра.
	Если продукты прилипли к стенкам чаши или чаши блендера, выключите прибор и отсоедините его от сети. Затем с помощью лопаточки снимите со стены.
	Будьте осторожны при опорожнении чаши, обращении или чистке дисков, ножевых блоков и сита.
	Не прикасайтесь к лезвиям, особенно когда прибор подключен к сети. Лезвии очень острые.
	Если в лезвиях застряли ингредиенты, отключите прибор от сети, прежде чем удалять.
	Будьте осторожны, если в кухонный комбайн наливается горячая жидкость, так как из-за внезапного образования пара она может выплеснуться из прибора.
	Данный прибор предназначен только для домашнего использования.
	Выключите прибор и отключите его от сети перед заменой аксессуаров и деталей.
	Этот прибор предназначен для использования в бытовых и аналогичных целях.
	Очистка и обслуживание пользователем не должны производиться детьми без присмотра.
	Всегда отключайте прибор от сети, если он остается без присмотра, а также перед сборкой, разборкой или чисткой.
	Этот прибор можно эксплуатировать как при частоте 50 Гц, так и при 60 Гц без какой-либо регулировки.
	Никогда не выключайте прибор, поворачивая чашу блендера.
	Отключайте прибор от сети сразу после использования.
	Перед первым использованием прибора тщательно очистите детали, соприкасающиеся с пищевыми продуктами.
	Не превышайте отметку максимального уровня на чаше.
	Перед обработкой дайте горячим ингредиентам остыть (< 60  C).
	Всегда давайте прибору остыть до комнатной температуры после каждой обрабатываемой партии.
	Некоторые ингредиенты, например морковь, могут вызвать изменение цвета поверхности деталей. Это не оказывает негативного влияния на детали. Изменения цвета обычно исчезают через некоторое время.
	По окончании срока службы не выбрасывайте изделие вместе с обычными бытовыми отходами, а сдайте его в официальный пункт сбора для переработки. Делая это, вы помогаете сохранить окружающую среду. Следуйте правилам вашей страны по раздельному сбору элек...
	ПАНЕЛЬ УПРАВЛЕНИЯ

