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PykoBoACTBO Mo 3KcnnyaTauuu /
Instruction Manual



U PYCCKUIA

[laHHOe pyKoBOACTBO BXOAWT B KOMMEKT NocTaBky bnexgepa. CoxpaHuTe ero u UCnonb3yiiTe B
LanbHelileM B KayecTBe CMpaBOYHOrO MaTepuana nvbo Ha cnyyalt nepepayn npubopa ApyroMmy
nonb3oBaTenio.

Mepen HavanoM akcnnyaTauun bneHpepa BHUMATEbHO M3y4nTe AaHHOE PYKOBOACTBO. B HeM
cofepXkuTcs HeobxoauMas uHpopMaums o Mepax 6e30MacHOCTW, MpaBUAbHOM WCMONb30BaHMM
npvbopa 1 yxone 3a HUM.

HasHauyeHue

BnenpepHbiii Habop npegHasHayer Ana B3bnBaHMS, CMelWVBaHUA, U3MENbYEHNA U COBMECTHO
06paboTky XMAKUX 1 TBEPAbLIX MPOAYKTOB.

Onucanune npubopa 5
. CbeMHas Hacapka-bneHzep 4
. MoTopHbIli brok 3
. KHonka BknoueHns Typbopexuma «Turbox»

. KHonka BkntoyeHns
. MeTenbka Ans nofBeLLVBaHNS
. Yawa yonnepa
. Hox-n3menbyntens 9
2

. Kpblwka-penyktop erRGoLUX
. PepykTtop BeHuvka

10. BeHuuk N B36MBaHUS/CMELLIMBaHNS XWOKMX NPOAYKTOB

KoMnnekTauusa

e MoTopHsbI brok - 1 wr. ‘

e Hacagka-6neHpgep - 1 wr. /I

e PepykTop BeHumka - T wr. \ 1
e BeHumk -1 wr. | am 10

e Kpblwka-pegykrop - 1 wr. | )

e Hox-usMmenbuutens - TwT. =2

e Yawavonnepa - 1wt S I

e VHcTpykums = 1 wr. 8

e [apaHTUNMHbIV TanoH - 1 Wwr.
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TexHnueckune XapaKTepnUCTuku

e MouHocTb, BT - 500
e Hanpsxenue, B - 220-240~

e Yacrora Toka, Iy - 50-60

e CkopocTb, 06/MuH - po 15000 7
e [lnvHa nposoga, M - 1,2

MpeuMywecTsa Mogenu

e Bbicokas MOWHOCTb

e Tuxas pabota 6narogapsa DC moTtopy

e 2 cKopoctu 6
e Hoxu bneHfepa 1 yonnepa 13 Hepxaselowen cTanu

e [MeTna Ana nogseca _

e [apaHtus - 1rog




O6wwue TpeboBaHua 6esonacHoCTM

1. Vicnonb3oBaTb Npnbop UCKMIOYUTENBHO MO Ha3HauYeHWo. HenpaBuabHoe NCNoib30oBaHe MOXeT
NpWBeCTV K TPaBMe YesoBeka. /I3roToBuTenb He HeceT OTBETCTBEHHOCTU 3a NOBPEXAEHUS, BO3HVIK-
Wue B pe3ynsTaTe HeBbINONHeHUs TpeboBaHUIt faHHOMO PYKOBOACTBA.

2. 3BanpellaeTcs sKkcnnyaTtauns bneHgepa MofLbMU C OrpaHUYeHHbIMUA BO3MOXHOCTAMM, HeQ0CTaT-
KOM 3HaHW v onbiTa, a Takxe [eTbMU, He3 0CyLeCTBAEHNUS KOHTPOAA UK UHCTPYKTUPOBAHWS Mo
1CMonb30BaHWio Npubopa AMLOM, 0TBETCTBEHHbLIM 3a UX He30MacHOCTb.

3. YnakoBOYHbIN MaTepuan bneHfepa MoXeT NpeAcTaBAsTb 0NAacCHOCTb YAyLbs ANS AeTel. XpaHuTb
ynakoBKy B HeOCTynHOM 15 Hux MecTe. UrpaTh c npubopoM aeTaM KaTeropuyecku sanpewaetcs!
4. Pabouee HampsikeHve npubopa [OMXKHO COOTBETCTBOBATL HAMPSKEHMIO, UCMOIb3YeMOMY B CETU
Ballero xunuwa, bnexgep BKIOYaTb TONLKO B CETb COOTBETCTBYIOLLYIO YCTAHOBEHHLIM HOPMaM.
Mpw akcnnyaTauumn npubopa 3anpeLlaeTcs UCNONb30BaHME HECTaHAAPTHLIX UCTOYHWKOB 31eKTPOnu-
TaHus.

5. lepep kaxnbiM BKIOYeHEM ybeaNTbCS B OTCYTCTBUM NOBPEXAEHWIA KOpnyca, MOTOpPHOTo baoka
v ceTeBOro WHypa usgenus. [pu Hannumny TakoBbIX BKAKOYaTb NpMbop B po3eTky 3anpeLiaeTcs.

6. He ncnonbsosatb Npnbop BHe NMoMeLLeHNI, PIAOM C UCTOYHMKAMU TeMIa v OTKPBITOrO NaaMeHu,
B MeCTe nonafaHus NpsMbiX CONHeYHbIX Jlyyeil, a Takke BONM3M eMKOCTel, HanoNHEeHHbIX BOAON
(BaHHbI, pakoBUHbI 1 T.M.J.

7. Mpwv HaMoKaHWK BKYeHHOro Npubopa 1w ero NageHun B Bogy HEMeIEHHO OTKUYNTL Npubop
oT ceTu. [locnenyiolllee ncnonb3oBaHue nprbopa BO3IMOXHO WCKIOUYUTENBHO MOC/Te MpoBepPKM
KBaNGMUMPOBaHHbIM CreLManucTom.

8. YcTaHaBnuBaTb pabouyto MOCydy TOSbKO Ha POBHYIO YCTOMYMBYIO CYXyl0 MOBEPXHOCTb KAk MOXHO
fanblle oT Kpas. He ponyckaTb cBelWBaHWs LiHypa npubopa C MOBEPXHOCTM, Ha KOTOPYK OH
YCTaHOBJIEH, 1 KacaHWs LIHYPOM UCTOYHMKOB Tenna.

9. Mepen BKkloyeHeM Nprbopa B ceTb yOeanTbCs B TOM, YTO OH HaXOAUTCS B BbIKIIOYEHHOM COCTO-
AHUN.

10. OTknoyaTh 1 BKtOYaTL NPUBOP CyxMMU pyKaMu, Lepxach 3a 371eKTPO-BUAIKY, U HU B KOeM ciyyae
- 3a CeTeBON NPOBOA.

11. He octaBnaTtb npubop 6e3 npucmoTpa Bo BpeMs paboThl.

12. XpaHuTb breHpgep B MecTe, HeLOCTYNHOM NS AeTel.

13. BanpelyaeTcs MbITh BieHAep B NOCYLOMOEYHON MalUMHE U fepXaTb LUHYp, BUKY W AepxaTelb
nof NpoToYHO Bogoit. Bo BpeMs MbITbs, YMCTKM 1 CNONb30BaHKS npubopa Heobxo4Ma 0CTOPOX-
HOCTb Mpy obpalleHnr ¢ OCTPLIMU pexyLLUMU Ne3Busmu!

14. Mo okoH4YaHUM paboTbl, NpU yCTaHOBKE MMM CHATUM HacafoK oTKao4aTh npubop ot cetu!

15. He npon3BoanTb caMocToATeNbHbIN peMOHT bneHaepa. PeMoHT nprnbopa MoXeT ocyLLecTBASTLCS
TOIbKO KBaNUGULMPOBAHHBIMK CrelvancTamu.

BneHpep nossonsiet paboTtaTb bbICTPO 1 3GPEKTUBHO, HO NPU 3TOM MPOAOIKUTENBHOCTL HEMPepbIB-
Hol paboThl ¢ HacaaKon-bneHaepoOM 1 BEHUMKOM He [JoNXHa NpeBbiluath T MUHYTLI, NpU U3Menbye-
HUM NPOAYKTOB B Yallle Yonmnepa NPoLOSXNTENbHOCTL paboTsl He fomkHa npeBbiwaTs 20-30 cekyHA.
Mexay pabounmMu umknamu fenaite nepepebiB He MeHee 10 MUHYT.

e OxnlaxpgaiiTe ropauvie NpodykThl Npu paboTe ¢ Hacagkoi-bneHpepom, TeMnepaTypa NposykToB He
Lo/KHa npesbiwats 70°C.

oo [Ipy CNONB30BaHWUKM MUHK-YOMMepa TeMnepaTypa NpoaykToB He Ao/KHa npeBsbiwaTs 40°C.

e 3anpeljaeTca BKIOYATL YCTPONCTBO 6e3 MCMoNb30BaHMA Hacaok 1 NpoaykToB Ans nepepaboTku.

MoMHuTe! HenpaBunbHas skcnnyaTauusa npubopa nuwiaet Bac npaBa Ha ero rapaHTuiiHoe obcny-
>XuBaHue!



MNMoproToBka npmbopa k paboTe

Mocne TPaHCMOPTUPOBKM MAU XpaHeHWst YCTPONCTBA B 3MMHMX (X0N0AHbIX) ycnosusax Heobxoanmo
BbIZEPXaTb ero NPy KOMHATHON TeMnepaTtype He MeHee ByX 4acoB.

ee [lepesl MCMoOMb30BaHMEM YCTPOICTBA MPOMOIITE Hacafiku, KOTopble OyayT KOHTaKTMpoBaTb C
NPOAYKTaMU, TEMNON BOAON C HEMTPaIbHBIM MOIOLYMM CPEACTBOM 1 TLLATENbHO MPOCYLINTE UX.

ee MoTopHbilt 6ok (2], peayktop BeHumka (9) u kpbiwky-peayktop (8] npotpuTe Markoi, cnerka
BA@XHOM TKaHbI0, NOC/IE YEro BLITPUTE HACYXO.

BHumMaHme!

ee He norpyxaiite MmoTopHbin 610k (2], peayktop Benuwka (9), kpbiwky-peayktop (8),ceteBoi WwHyp v
BWJIKY CETEBOrO LWHYpa B BOAY MW Niobbie Apyrie XUAKOCTH,

e He nomewainte Hacagkmn u EMKOCTH B MOCYAOMOEYHYIO MALLUHY.

Mcnonb3oBaHue Hacapku-bneHpepa

NPEOYNPEXOEHWUE: Nepen c6opkoit v yctaHoBkol Hacafok, ybeauTecs, YTo BUKa CETEBOrO
LUHYpa He BCTaBeHa B PO3ETKY.

ee MpucoeauHnte Hacaaky-6nengep (1) k mMotopHomy 6noky (2) v nosepHuTe ee NpPoTMB YacoBoi
CTpenku Ao ynopa.

e BcTaBbTe BU/IKY CETEBOMO LWHYpPa B PO3ETKY.

e [TorpysuTe Hacapky-6nengep (1) B eMKoCTb € NpogykTamu, koTopsie Bbl xoTute namensunts/nepe-
MewaTh.

e PerynaropoM (5] ycTaHoBUTE XenaeMyio cKopocTb paboTsl.

e [115 BKIIOYEHNS YCTPOMNCTBA HAaXXMUTE 1 yaep>XuBaiiTe KHonky «1» (4).

e [pu HaxaTuu v yaepxannn kHonku «Turbo» (3] ycTpoiicTeo BkIOUUTCA Ha MaKCUManbHbIX 060po-
Tax. Micnonb3yiTe aaHHbIN pexum paboTbl 418 COBMeCTHOM 06paboTky XUAKUX v TBEPAbIX MPOAYKTOB.
MpuMeyaHue:

e [IpoayKTbl MOMeLLaTCs B EMKOCTb A0 BKOYeHWs ycTpolicTBa. ObbeM nepepabaTbiBaeMbix NpoayK-
TOB He [JOSXeH npesbiwaTs 2/3 oT 0bbeMa emMKocTu, B KOTOpOI 0HU nepepabatbiBatoTcs.

ee [lepef HauanoM NpoLiecca U3MesNbyeHUs/CMelnBaHns PeKOMEHAYETCS OUNCTUTL KOXYPY C GPYKTOB,
YOanuTb HeCbefoDbHbIe YaCTV, Takue Kak KOCTOUKM U nope3aTb GpyKTbl Kybrikamu pazmepom okoo 2x2 cm.
e [locne 3aBepLIEHNS UCMONBb30BAHNA YCTPONCTBA BbIHbTE CETEBYIO BUNIKY M3 PO3ETKM U OTCOEANHNMTE
Hacanky-6nengep (1), noBepHys ee no 4acosol cTperike.

BHuMaHue! Hukorpa He BKtoYauTe Npubop ¢ HeNorpy>KeHHHbIM B NPOAYKTbI HOXKOM!

BHuMaHue!

e 3anpeulaeTcs cHUMaTh Hacaaky-bnexaep (1) Bo Bpemsa paboTsi.

e UT0ObI He MOBPeaNTh Ne3BUS He NepepabaTbiBaiiTe CAVLLKOM TBEPAbIE NPOAYKTbI, Takue Kak Kpymbl,
puc, Npunpassbl, Kode, Cbip, 3aMOPOXEHHbIE MPOAYKTHI.

ee [Ipn paboTe c HacaaKkon-bNeHAEPOM NPU BO3HMKHOBEHWUM TPYAHOCTEN B U3MeNbYeHVN NPOAYKTOB,
eC/Iv 3T0 BO3MOXHO, To f06aBbTe HebosbLLOE KONMYEeCTBO BOALI, 0TBapa UK coka.

Mcnonb3oBaHuMe BeHYMKa

Vicnonbsyiite Hacaaky-seHumk (10) Tonbko ans B36rBaHus Kpema, auL, NpUrotoBeHns BUCKBUTHOMO
TecTa v nepemelLrBaHNs roToBbIX 4eCEpTOB.

NPEAYNPEXAEHMUE: MNepen cbopkoii ybenutecs, 4To BMIKa CETEBOTO LLUIHYpa He BCTaBfieHa B PO3ETKY.

e e Bcrasbre BeHyuk (10) B peaykTop (9).

e BcrassTe pefyktop BeHumka (9) B MOTOpHbIN 610K (2) 1 noBepHITe ero NpoTus YacoBoi CTPEsKM A0 yropa.

e e BcTaBbTe BUIKY CETEBOIO LWHYpa B PO3ETKY.

ee Onyctute Beruuk (10) B nocyay ¢ npogyKTamu.

e e Perynatopom (5) yctaHoBKTe Xenaemyio cKopocTs paboThl.
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ee [InA BKIIOYEHWA YCTPOWCTBA HaxmuTe U yaepxuBaiiTe kHonky «1» (4). Mcnonb3yiite aaHHbIi
PeXVM paboTsl AN CMeWBaHNA KUAKUX NPOAYKTOB.

e [py HaxaTuum W yaepxaHnn kHomku «Turbo» (3) ycTpolicTBo BKMOUMTCA Ha MaKCHManbHbIx 0bopoTax.
ee [locfie MCMONL30BaHNA YCTPOICTBA BbIHBTE CETEBYIO BUIIKY U3 PO3eTkM, BbiHbTe BeHunk (10) us
peaykTopa (9], otcoennHuTe peayktop (9) ot MmoTopHoro Bnoka (2], noBepHyB ero no yacoBol cTpeske.
BHuMaHue!

e e 3anpellaetcs UCNoNb3oBaTh BeHurk (10) ong 3amelwnBanns KpyToro TecTa.

e [TpofyKTbl NOMelLaliTe B 8MKOCTb [10 BKIIOYEHUS YCTpolicTBa.

Mcnonb3oBaHue MUHU-4YoNnepa

Yonnep ncnonbsyetcs ANs M3MenbyYeHUs MAca, Cbipa, Iyka, CNeuUnil, apoMaThyecknx Tpas, rpeLKmx
OpexoB, MUHAANS, 0BOLLEeN N GPYKTOB.

BHuMaHue!

3anpeLlaeTcs U3Menb4aTh O4eHb TBEPAbIE MPOYKThI, Takue Kak MyCKaTHbIN opeX, 3epHa Kode, 3naku 1 nef,

[Mepep Tem, Kak HayaTb U3MeNbYeHe: Tun npoaykTta Bec, | MpumepHas
ee HapexbTe MACO, CbIp, YK, 0BOLLM 1 GPYKThI r npoAoXu-
KyCOYKaMmn NpUMepPHO 2X2 CM. TenbHOCTb
e e Ynanure y Tpas CTebnn, O4NCTITE OPEXY OT CKOPAYMbI. NMPUroToB-
oo YaanuTe KOCTU, XWibl U XPALLY U3 Msca. JNieHus, cek.
oo [In9 LOCTUXKEHUS ONTUMAJIbHbIX PE3yNbTaToB Ny (paspesarb Ha |60 4-8
BOCMOSIb3YITECh faHHbIMY, MPUBELEHHbIMU B TabnnLe: HECKOJIbKO YacTeit)
OcTOpOXKHO: Ne3BUSl HOXKa-U3MeNbuYuTens o4eHb Msrkne dpykTbl 100 |10-12
octpble! Bcerpa gepxxure HoXX-U3MenbynTeNb 3a YecHOoK 50 4-8
NnacTMaccoBblil XBOCTOBUK. Xneb (cyxapu) 15 12-15
e e YcTaHOBUTE Yauwy Yonnepa (6] Ha posHylo Coip 30 12-15
YCTOMYMBYIO MOBEPXHOCTb. Opexm 30 12-15
e YcTaHoBUTE HOX (7) Ha ocb yawm (6). =
Anua 80 8-10
e [ToMecTuTe NpPoMyKTLI B Yally Yonnepa (6).
Mpumeyanme: Msico 80 8-12

e e He BKJII0UaiiTe YyCTPONCTBO C NyCTON Yaller Jonnepa (6).

e YcTanoBuUTe KpbILKY-pesykTop (8] Ha yawy vonnepa (6).

e YcTaHoBMTE MOTOPHBIN 610K (2) Ha KpbilLKy-peaykTop (8) v NoBepHITE ero Mo 4acoBol CTPESIKe A0 GUKCALUM.
e [loakiounTe yCTPOMCTBO K 371€KTPUYECKON CETW, BCTABMB BUJIKY CETEBOIO LUHYPa B PO3ETKY.

ee Perynartopom (5] yctaHoBuUTE Xenaemyio ckopocTb paboTbl.

oo [l15 BKIIIOYEHNSA YCTPOMCTBA HAXMUTE 1 yAePXMBaiiTe KHOMKy «1» (4).

e [Tpu Haxatum kHomku «Turbo» (3) Hox ByaeT BpallaTbes ¢ MakcuMarbHbIMK 06opoTaMu.

e Bo Bpema paboTbl fiepxuTe MoTopHbIf 610k (2) ogHol pykoi, a watuy Yonnepa (6) npuaepxvisarite apyroi.
e [locsie MCMOb30BaHMs YCTPOMCTBA AOXKANTECH MOIHOM OCTAHOBKM BpalieHus Hoxa (7).

e BbiHbTe BUIIKY CETEBOIO LIHYPa U3 PO3eTKN.

e e [Tocnie MCMNONBb30BaHMA Yonmepa oTCoeAMHUTE MOTOPHbIN 610k (2) oT kpbiwkK-peaykTopa (8).

e CHUMWTE KpbiLKy-peaykTop (8).

ee Cob110as 0CTOPOXHOCTb, M3BIEKMTE HOX-U3MenbumTens (7], fepack 3a N1acTMacCoBbli XBOCTOBUK.
e |I3B/1€KNTE N3MEbUEHHbIE MPOAYKTHI U3 Yalim yonnepa (6).

BHuMaHue!

Ctporo npuaepxrBanTech onMcaHHoM Nocaef0BaTebHOCTU AeACTBUN.

Yucrtka n yxop,

BHuMaHue! Jlessua Hoxa-u3Mensuntens (7) odeHb ocTpblie U NpeactaBasioT onacHocTs. Obpaluail-
Tech ¢ HoxoM (7] kpaliHe ocTopoxHo!

e [lepef 4MCTKOI YCTPOICTBA OTKIIOUUTE €0 OT NEeKTPUYECKO CeT.

oo CHUMWTE HacaaKu.

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



ee [ocne 06paboTky ConeHbIX UAM KNC/bIX MPOAYKTOB HE0bX0MMO Cpa3y 0MONOCHYTL BOAOH HOX-13-
Menbuutens (7) n Hacagky-6nengep (1).

ee [Ipn nepepaboTke NPOAYKTOB C CMALHLIMM KPacALLMMM CBOMCTBaMU (HanpuMep, MOPKOBU MAW
cBeKIbl) Hacafku MK EMKOCTU MOFYT OKPacKUTbCS. [1poTpUTE HACaLKM MM EMKOCTY TKaHbIO, CMOYeH-
HOV pacTUTENbHbBIM MAC/IOM, MOCAE Yero MPOMONTE C HeliTpabHbLIM MOKLLLM CPEeACTBOM W OMOAOCHHTE.
e [ocne vcnonb3osaHua npomoiite Hacagku (1,10), Hox-vaMensuntens (7), mepHbiin ctakan (11) v
dauwy yonnepa (6) B TeNoM MbINbHO BOAE, ONONOCHNTE 1 NPOCYLLNTE UX.

3ANPELLAETCS NOrPY)KATb MOTOPHbIW BJ10K (2) U PEQYKTOPbI (8,9) B JTIOBbIE )XUAKOCTH,
A TAKOKE NMPOMBIBATb UX NMOJ, CTPYEW BOAbI UV MOMELLIATb B MOCY,OMOEYHYIO MALLIVHY.

XpaHeHue

ee [lepes TeM, Kak ybpaTb yCTPOWCTBO Ha A/UTENbHOE XpaHeHKe, NpoBeAUTe YMCTKY YCTPOICTBAE W
TWaTeNbHO ero NpocyLunTe.

e He HaMaTbiBaliTe CETEBON LLIHYP HA MOTOPHBLIN B10K.

ee XpaHuTe OneHfepHbIi Habop B CyxoM, MpoxnafjHOM MecTe He[OCTYyNHOM [Jif AeTeit U niofei ¢
OrpaHUYeHHbLIMY BO3MOXHOCTAMMU.

OcobeHHoCTH peannsauunum n ytnnmnsauumu

[aHHoe n3genve ocobbix yCNOBMI NEpeBo3KkU, XxpaHeHus 1 npofaxu He Tpebyet. Mo ncteveHmn cpoka
cnyxbbl U3genre NOANEXNT yTunnsaumn. Peannsaums n yTunusaums npomaykLymn ocyLLecTBAseTcs B
COOTBETCTBMM C AeiCTBYIOLLMM 3akoHoaaTenscTeoM PO.

,D,aTa U3TroTOBJIEHUA, rAPAaHTUA N3TOTOBUTENA U CPOK Cﬂy>K6bI

[laTa nsrotoBneHus 3aKoAMPOBaHa B CEPUITHOM HOMepe, HaXoAALWEMCS C HUXKHe CTOPOHbI N3aenus,
rie nocnefHue 4 UNdpbl - NOpsAKOBbIE HOMepa rofa U Mecsilla COOTBETCTBEHHO. [apaHTUIHbIN CpOK
12 MecsiueB co OHS NOKYNKWU. [1py HACTyNNeHWM rapaHTUMiHOro ciyvas Ans 3aMeHbl UK BO3BpaTa
M3penus B COOTBETCTBMM C 3akoHopaTenscTeoM PO npocbba obpatuaTbes no MecTy nprobpeTeHuns
ToBapa. bonee noapobHyo MHGOPMaLMIO MO rapaHTuK, a Takxe TenedoH ropsyeit IMHUK Bbl MoxeTe
HalTV B rapaHTUIiHOM TanoHe, NoCTaBASEMOM BMECTE C TOBapOM.

Cpok cnyxbbl npunbopa - 5 ner.

Vi3rotoBuTeNb, WMMMOpPTEp W YMOJHOMOYEHHas W3roToBWUTeNleM opraHusauus B PO He HecyT
OTBETCTBEHHOCTW 3a NpobieMbl 1 BO3MOXHbIE MOTEPU, BbI3BaHHbIE MCMOb30BaHWEM ToBapa nocne
OKOHYaHUs cpoka ciyxbebi.

CooTBeTCTBME TEXHUYECKUM pernamMmeHTam

[anHoe nzgenve cootsetcTeyeT Tpebosanuam TP TC 004/2011 "0 6e30MacHOCTM HU3KOBOJILTHOTO
obopygosanusa” u TP TC 020/2011 "3nekTpoMarHuTHasi COBMECTUMOCTb TEXHUYECKUX CPefcTs”.
Konwuio feiicTsytollero cepTudukata COOTBETCTBMA MOXHO ckayaTb C caliTa www.ergolux.ru wiu
noTpeboBaTb B MecTe Nponaxu.

NHdopMmauus 06 nsrotosutene

N3rotosuTens: «Jlutapk JlantuHr ang Snektpornk J1ta.», 3 ®no, Jlu Ixunr Oxe 3, N2 6012 Len Han
Poyn, WaHbuxaHb, 518034, Kutaii.

ViMnopTép / YnonHoMoueHHasi marotoButenem opravusauus 8 PO: 000 «3Heprpeig», 140091,
Mockosckas obnactb, . [13epxuHckuit, yn. Snepretnkos, 4.18.

JKenaem BaM 300poBbS M KyNMHapPHbIX ycnexos!



SN[Ch) 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

The set contains

e  Motorunit-1pc.

e Blender attachment - 1 pc.

e Whisk gear -1 pc.

e Whisk - 1 pc.

e Gearedlid -1 pc.

e  Chopping knife - 1 pc.

e Chopper bowl - Tpc.

e  Guarantee card - 1 pc.

e Instruction manual - 1 pc.
Specification

e Power Input, W - 500

e \Voltage, V - 220-240~

e Frequency, Hz - 50-60

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

Model advantages

. High power

e Silent operating due to DC motor
e 2 speeds

e The blender and chopper blades are made by stainless steel

e Hang-up hook
e 1yearwarranty

[




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 an inaccessible 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.

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

ee 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.

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

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.

ee 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 [mmerse 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 To switch the unit on, press and hold down the button (4) «Powers.

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:

e 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.

oo |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.

ee 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!
+¢ Do not use the whisk (10) to knead stiff dough.
ee 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:

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

ee remove stems of herbs, shell nuts;

e 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 [cutinto |60 4-8
very sharp! Always hold the chopping knife by several pieces)
the plastic end. " 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 e
chopper bowl [6]. Bread (rusks) 15 12-15
e Put the food into the chopper bowl (6). Cheese 30 12-15
Note: Nuts 30 12-15
ee Do nqt 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.
ee 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).

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

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 After using the unit, wait until the chopping knife (7) fully stops.

ee Unplug the unit.

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 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.

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

e 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.

ee 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.

e 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.
¢ 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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