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MUTFAK ROBOTU KULLANMA KILAVUZU _
Robotumuzu kullandikca ne kadar dogru secim yaptiginizi
anlayacaksiniz. Hedefimiz size odediginizden taha fazlasini
verebilmektir. Uriiniimizii sectiginiz icin tesekkir ederiz.
Rohotunuzu; bu kullanma kifavuzunu okuyup, kilavuzda
belirtilen sekilde kullanirsaniz her seyin ne adar,koIaK
oldugunu goreceksiniz. Boylece robotunuzdan en yiikse
performansi elde edebilirsiniz.

ICINDEKILER

[~ Emniyet kurallan
[I. Gihazin tanitimi
[1l. Teknik ozellikler
[V. Kullanim

V. Temizlik ve bakim

I. _EMNIYET KURALLARI

* Emniyet kurallarini mutlaka okuyunuz. ,

* Cihazinizi kullanmadan once cihiazin giig ve voltajinin
§8_bekemze uygun olup olmadigini kontrol ediniz.

 Cihazlarin guvenll%mden sorumlu bir kisi

tarafindancihazin kullamimi ile ilgili

Fozetlm ve yonetim saglanmadikca, bu cihazin,

fiziksel, duyu ve zihinsel = yetenekleri

oziirlii olan (cocuklar dahil) vey(a deneyim ve
bl|ﬁl eksikligi olan isiler tarafindan
kullanilmasr amaglanmamistir.

* Cihazla oynamamalarini‘giivenceye almak

icin cocuklar,gozetim altinda

bulundurulmalidir. o

*Besleme kordonu hasarlanirsa, bu kordon, tehlikeli bir
duruma_engel olmak igin, |maI_at§_|S| veya onun Servis
acentesi ya da ayni derecede ehil bir personel tarafindan
degistirilmelidir. ~ o

* Bicaklar ok keskin oldugu icin dikkatli tufunuz..

* Narenciye sikacaginin siizgeci zarar gordigtinde,
bu parcay! kullanmayiniz. .

* Blenderi ici bos calistirmayiniz. Kuru, kalin veya yogun
kanisim|ar 60°saniyeden Tazla ve diger kangimlar 3
dakikadan fazla ara vermeden gahgtlrmaylnlz.

* Cihazinizi kullanmadiginiz zamanlarda, parca takarken
¥_a_da_g|kanrken veya bakim ve temizlik yapmadan once
isi prizden ¢ikanniz.

» Hareketli parcalara dokunmaymniz, Yaralanma ve robotunuizun
hasar gorme riskini azaltmak icin, robotunuz calisirken
elleriniz, elbisenizi, saclanniz siyiriciy ve diger akSestiarlari
bicak ve girpicilardan tzak tutunuz.

* Robotunuzu hasarli kablo ve aksesuarlarla, yere
du0§u~rdukten sonra ya da herhangi bir aksaklik
oldugunda cahstirmayiniz. Bu durumda gerekli
islemlerin yapilmasi i¢in en yakin yetkili servise
bagvururuz. Fisli kablo miitiaka yetkili servis tarafindan
degistirilmelidir. o o

* Uretici firma tarafindan uretllmeyen_xa da onerilmeyen
herhangi bir pargay yangin, eléktrik carpmasi ya da
Karalanmaya neden olabilecekleri igin robotunuzda

ullanmayiniz..

* Robotunuzu evinizin diginda kullanmayiniz.

* Elektrik kablosunu masanin ya da tezgahin kenarina
asm_aeumz.

* Temizlik yaparken aksesuarlan robotunuzdan gikariniz.

* Daima cihazinizi ¢alistirmadan once hazne kapaginin ya
da kati meyva sikacagl kapaginin emniyetli bir sekilde
yerlestirildiginden emin olunuz. Cihazinizi calistirmadan
once blender haznesinin ya da blender yuva kapaginin

grine oturup k|||tlen_d|frr|nden emin olunuz. (Resim 1)

e Cihazinizi asini yiklemeyiniz ya da maksimum
kai)a3|te3|n| a%ma niz.

Il. CIHAZIN TANITIMI

Ay OO mamii D, NARENGIYE SIKACAGI
A2 -Acma / Kapama D1 -Sikma Topu
_Dugmesi D2 -Siizgeg
) Qe E. SIVIRICI (SPATULA)
-Orta Hiz )
(3) -\(()i#sek Hiz
- - F. BICAKLAR VE
P -Darbeli Calistirma
A3 -Govde - otgrYuvam KARISTICILAR

F1-Dograma Bicag

A3 -Blenger fuyas) F2-Hamur Kanigtirici

A5 -Aksesuar Kapag

A6 -Disk %ekmecem

B. HAZNE'GRUBU G. BLENDER

Bl -Hazme Gl -Kapak Durdurucu
B2 -Hazne Kapaﬁl-. . G2 -Blender Hazne
B3 -Hazne Kapak lticisi apag|

34 'Eﬁ%EPEerZ' G3 -Blender Hazne
ICAKLART H. KATI MEYVE SIKACAGI
1 -Dilimleme Blg]afgl _HIL -ftici

(2 -Patates Dilimleme BigagiH2 -Kapak

G3 -Ince Rende 3 -Siizgeg

G4 -Normal Rende H4 -Posa Kab

G5 -Kalin Rende

G6 -Disk Tutucu

G7 -Disk Mili

K. KREMA APARATI

IIl. TEKNIK OZELLIKLER

Voltaj : 230V~ 50Hz

Gli 800 watt

Hazne Kapasitesi ~ : 300 - 12006%/1500 ml.
Meyve Suyu Kapasitesj : 600 ml.
Narenciye Suyu Kapasitesi : 1500 ml.
Blender Kapasitesi . : 1000 ml.

Ses Giiriiltu Seviyesi ; 70 dB (A) EN IS0 7779 ,
Agma/Kapama_ digmesiyle, robotunuzun devir
hizini ayarlayabilirsiniz, Gerekli durumlarda darbeli
alistirma (Pulse) duRgm,em le robotunuzun hizin
ontrol edebilirsiniz. (Resim 2). Tablolarda verilen 1
-- >7 isarefi, robotun once kisa bir stire 1 konumunda
gal@tmlaca Ini daha sonra 2 konumuna gegirilecegini
elirtmektedir.

IV. KULLANIM .

KARISTIRMA K YOGURMA (Bkz. Resim 4) .

* 1000 gr. a kadar corba ve hamur Dograma Bigag ya
davH?rrBulr_ Kanstirici kullanarak karistinlabilir'ya da

ogrulabilir.

. agzne%{i govde iizerindgki Gii Aktarma Mili'nin lizerine
Ke,rle§ irnniz ve saat yoniiniin ters )yonunde cevirerek

iliflenmesini saglayiniz. (Resim 3 _

* Dograma B|Eag|n| ¥a da Hamur Kanigtiriciyr haznenin
ortasindaki Guc Aktarma Mili'nin tizerine yerlestiriniz,
Haznenin igerisine malzemenizi_bosaltiniz. (Resim 4)

* Hazne Kapagini takiniz. Kapagi, kapagin kilitleme
ﬁgkm'ﬂlarlmn robotun govdesindeki ve hazne sapindaki

ilitleme yuvalarina éegl_ncege kadar saat yoniiniin ters
ontinde geviriniz. (Resim 5)

e Hamur yogururken hazneye baslangicta suyu
koymayiniz, hamur kapstirirken Kapak dizerinden
yavas yavas dokiiniiz. Eger sivi sicratiyorsa, dokmeyi
durdtrunuz ancak cihazinizi durdurmayiniz. Hazne
igindeki kangimin iyice kangmasini bekledikten sonra
gen_ kalan suyu yava _Yavag dokiindz, .

* Buislemde hazirlayabileceginiz yiyecek gesitleri Tablo
1'de’sunulmustur.



Dog“rama B(gag'l (F1) . N Tablg 1 KOKTEYL, | Hazneyi en az 1/4 kadar"dq!dqrgnuz. Ancak kanstima
Hazirlanan Y|yecek Miktari Dugme Konumu Stire MUZLU | sonucu ortaya gikacak kdpilk icin de yer birakiniz.
0rba oml. [-> 3 2050, | SUT,
klamur Kanigtirici (F2) LIMONATA,
Krep Hamurti 1000 gr. 3 20sn. | AYRAN
Kek / Ekmek Hamuru 1000 gr. 3 20Sn. [ KAHVE | Kangtinlarak yapilan kahve ve siizme kahve igin kahve
Pasta/ Pogga Hamuru1000 gr. 3 20 sn. OGUTME | tanelerini ince sekilde ogiltebilirsiniz. Her seferinde 1/4
i bardak kahve dgitiiniiz.
PARGALAMA .(Bkl.. Resim .4). . . . BUZ Buz kirmak icin, bir bardak buz ve 1/4 bardak suyu hazneye
° Parggla_ma |§Iem| haznenin Igerisine yerle§t|rllen Dograma koyunuz ve P-Darbeli caligtirma yaptirarak galistiriniz.
o Ei’ag?ngé Iilfg%egg”ﬁzerindeki Giic Aktarma Mili’nin iizerine L0 1. sonta e tamamd
erlestiriniz ve saat yonunu% fers yoninde gevirerek | e |"irefaineeime elargima g 1000 m dendaha 2z arigm
ilillshmesini saglayiniz. (Resim 3) azneye yerlestiriniz. “2" yada *3" hiz konumunda istenen
* Dograma Bicagini haznenin ortasindaki Giig Aktarma | S'"W’"Fgg'a’y“?!a kad‘l” Qa"f".”'?'ﬁ' .
Mil"nin uzenneyerle?nnmz_. Haznenin igerisine malzemenizi +| 211 yag disinda dser malzemelerini hazneye koyunuz ve
b0§alt|n|z. Malzemelerinizi hazneye koymadan once buyuk SALATA | cihazinizi gal@}lr,pl{. Swviyag hazlne ka_pg%l lvazenndekl delikten
olanlarini kuguk par alara ayinniz. Eger et doérayacaksanlz SOSuU yavas yavas dokiiniiz. Kangtirma islemini “2” hiz konumunda
alnizca kemiksiz e% kullaniniz. (Resim4) _ yapiniz. _ : __
e Hazne Kapag|n| takiniz. Kapa I, ka agin kl|lﬂ6mQ KREM Bir bardak toz krem santi ile seker ve vanilyasini hazneye dokiiniiz.
ikintilaninin robotun gtj,vdesmde%l ve hazne sapindaki | SANTI | Kangimi koyulagincaya kadar kangtinniz.
([i!.“t!.eme yuvalannaFgegmce e kadar saat yoniiniin ters PISMIS | Piire yapmak |stef1|lg|vn|z pismis sebzelerinizi BIenqler
oniinde ceviriniz. (Resim 5 BEZELYE, | haznesine yerlestiriniz. Gerek duyarsaniz cok az siit ya da su
* Bu islemde hazirlayabileceginiz yiyecek cesitleri Tablo | FASULYE, | katarak ok iyi bir kangim yapabilrsiniz.
2'de’sunulmustur. PATATES
. . MEYVE Elma, armut, muz gibi piiresini ¢ikarmak istediginiz meyveleri
Dograma Blgagl (F1) Tablo 2 hazneye yerlestiriniz. Piirenin renginin bozulmamas! icin ok az
) ) e . limon suyu koyabilirsiniz. Ayrica az miktarda su ilavesi piirenin|
Hazirlanan Yiyecek MiktariDiigme Konumu_Siire cokiyi kansmasini saglayacaktr.
VAT 800 & S O CIRPMAVE KREMA YAPMA (Resim7)
Domates 600 g 7 20 sn. o erPma ve Krema Yapma |_?Iem| haznenin igerisine
Sogan, sanmsak 500 gr. PULSE 5 sn. erlestirilen Krema Aparati ife yapilr. - . "
Maydanoz 100 gr PULSE 5o * Haznéyi govde Uzerindeki Giig Aktarma Mili'nin iizerine
Findik. ceviz 500 gr 7 5o Ke_rle§ irniz ve saat yontinin ters yoninde cevirerek
Pevnir 3008  PULSE,2  10sn. ilitlenmesini saglayiniz. (Resim3) ~ =
SaYam S0SiS 50gr PULSE' 2  10sn. * Krema Aparatini haznenin ortasindaki Giic Aktarma
Et balik tavuk 500gr  PULSE'2 20 sn. Mili’nin Tizerine ¥er|e%t|r|n|z. Haznenin igerisine
anduru’ImU§ meyve 1000 gr. 2 20 sn. malzemenizi bosaltiniz. (Resim /)

SIVILASTIRMA | PURE YAPMA (Bkz. Resim 12 ,

. S|V|I|a§t|rma ve piire haline getirme islemi Blender ile

apilir;

o n% Hazne ve Hazne Kapag Blenderdgah tinlmadan once
yerine takilmig ve kilitlenmis olmalidir. Hazne igine bigak

a da baska bir aksesuar konmasi gerekmez.

* Hazneyi govde iizerindeki Gui¢ Aktarma Mili'nin iizerine
Ke,rle§ iriniz ve saat yoniinin ters istikametinde cevirerek

ilitlenmesini saﬁlaymlz. (Resim3)

* Hazne Kapagini takiniz. Kapag, kapagin kilitleme cikintilarinin
robotun govdesindeki ve hazne sapindaki kilitleme yuvalarina
éﬁgmce%g kadar saat yonuinun ters istikametindé ceviriniz.

esim

. Ikenrtier Yuva Kapagini saat ydniinde dondiirerek

tkartiniz,

* Blender Haznesini govde (izerindeki yuvasina oturtunuz,
slgat,yorf%]un ters istikametinde cevirerek kilitleyiniz.

esim

* Malzemelerinizi Blender Haznesj igine koyunuz,

* Blender Hazne Kapagini yerlestiriniz ve saat¥onununters
istikametinde ﬁewrerek ilitlgyiniz. (Resim 12)

e Ustten basarak Kapak Durudurucuyu sokunuz.

* Kullanimdan sonra daima Blender Raznesini gikariniz ve
Blender Yuva Kapagini yerine takiniz. Blender Haznesini
sapindan tutarak saat yoniinde cevirerek cikartiniz,

* Bu islemde hazirlayabileceginiz"yiyecek Cesitleri Tablo
3'de sunulmusgtur.

Blender Tablo 3

 Hazne Kapagini takiniz. Kapagi, kapagin kilitleme
%klntllannm robotun govdesindeki ve hazne sapindaki
ilitleme yuvalarina egmcegekadarsaatyonununters
ontinde ceviriniz. (ReSim ) o

* Bu islemde hazirlayabileceginiz yiyecek cesitleri Tablo
Lde sunulmu%tur.

Krema Aparati (F) . Tablo 4
Hazirlanan Yiyecek MiktariDiigme Konumu Siire
Wayonez 600 m. I 15 sn.
S0s 600 ml. 1 20 sn.
Yumurta 10 ad. 1-->2 5 sn.
Dondurma, 500 gr. - 20 sn.
Krem santi o00gr  1-->2  20sn.
Limonata, ayran 700 ml. 2 10 sn.
Kek hamuru 500gr.  1-->2 1 dk.

RENDELEME / DILIMLEME |/ PARMAK PATATES
DOGRAMA

(Bkz. Resim 6) 5

* Rendeleme/Dilimleme/Parmak Patates Dograma
|U§Iemler| haznenin icerisine yerlestirilen rende ve

ilimleme bicaklar ile X,a ihr. L

J Hazne%lj govde iizerindeki Guic Aktarma Mili'nin iizerine

K_e_rle§ iriniz_ve saat yoniiniin ters yoniinde cevirerek
llitenmesini saglayiniz. (Resim 3) .

* Once sec%ngg‘mz rende ya da dilimleme blﬁagw Taglyici
Diske (C5) “PUSH” yazili yerden basarak yerlestiriniz.
Bu amacla rendeleri “PUSH” yazis| usgeﬁeleg,ek§ekllde
disk tutiicu yuvasina yerlestiriniz ve “PUSH ﬁ/amsmm
oldugu yere yymu%akga basarak kilitleyiniz. (

esim 6)
* Hazne Kapagini

akiniz. Kapagl, kapagin kilitleme



ﬁ!k,lntllannln robotun gévdesindeki ve hazne sapindaki
ilitleme yuvalarina egl_nceé/e kadar saat yonuintin ters
xlonunde ceviriniz. (ResSim ). L
» Hazirlayacaginiz malzemeyi onceden kiigiik parcalara
bolerek besleme agzindan veriniz. o
* Malzemeyi besleme agzindan bosaltiniz ve ynlendirmek
icin iticiyl kullaniniz. Asla elinizi malzemeyi itmek icin
killanmayiniz. (Resim 9)
* Hangi diski takarsaniz takin Acma/Kapama anahtarinin
2" konumunda galigtinimasi u,Ygu,n olacaktir. Gerekli
oldugunda “3" konumuna ¢ikabilirsiniz. “1" konumunu
aslakullanmaymiz. ~~— ~_ . o
* Bu islemde hazirlayabileceginiz yiyecek cesitleri Tablo
9'de sunulmu;tur.
Rende (C5, C4)

Kalin ve Norma Tablo 5

GIKOLATA | Cikolatay! pargalara ayiriniz ayiriniz ve besleme
agzina yersestiriniz, sikica bastirarak islemi
gerceklestiriniz.

SOGAN Sogani soyunuz ve ikiye ayiriniz. Kesik yiizeyi agagiya
gelecek sekilde sogani besleme agzina yerlestiriniz,
Sikica bastirarak islemi gerceklestiriniz.

SARIMSAK | En az 250 gr. sarimsagi soyduktan sonra
beslemeagzina yerlestirin. Sikica bastirarak islemi
gerceklestiriniz. Sanmsagin kolayca rende olmas|
icin 1/4 kap sivi yag koyabilirsiniz.

Ince Rende (C3)

SOGAN, Gerekiyorsa dnce soyunuz ve hesleme agzinal

PATATES, girebilecek sekilde parcalar ayiriniz. Besleme]

KEREViZ, agzina yerlestiriniz ve sikica bastirarak islemi

ELMA, gerceklestiriniz.

ARMUT

HAVUC, Sebzeleri hazirladiktan sonra besleme agzina

SALATALIK, | yerlestiriniz. Sebzelerin dik olarak yerlestirilmesi,

DOMATES, | yan olarak yerlestirilmesine gore daha kiigiik atik

LAHANA birakacaktir. Sikica bastirarak islemi gerceklestiriniz,

PEYNIR Peyniri besleme agzina sigacak sekilde pargalara
ayinniz. Besleme agzinin igine tam olarak sigacak
sekilde yerlestiriniz ve ufalanmay dnleyecek sekilde|
hafifce bastirarak islemi gerceklestiriniz.

Dilimleme Bigag (C1)

Patates Dilimleme Bigagi (C2)

PATATES Patatesleri soyunuz, besleme agzina yerlestiriniz ve
sikica bastirarak islemi gerceklestiriniz. Bu bigaklal
parmak patates yapiimaktadir.

KATI MEYVE SUYU GIKARMA EBkz. Resim 10)
* Yumugak meyvelérin ve sebzelerin suyunu cikarma
islemi Kat| Meyve Sikacagi ile yapilr. ° =
. azne%l_l govde tizerindeki Giig Aktarma Mili'nin Gizerine
erlestinniz ve saat yonunun ters )yonunde cevirerek
ilitlenmesini saglayiniz. gReS|m3 ) )
* Kati Meyve Sikacagi grubunu haznenin ortasindaki
Guc Aktarma Mili'nin uzerine yerlestiriniz. Kati Me¥ve
Sikacagi KaRagml kapagin kilitleme ﬁ!k,mtllarmln robotun
govdesindeki ve hazne sapindaki kilitleme yuvalarina
%ﬁgmce){% )kadar saat yonunun ters yonunde geviriniz.
esim
* Yiyecekler daha dnceden_kati meyve sikacaginin
besleme agzindan gecebilecek sekilde parcalara
aynlacaktir, Narenciye, ananas, kavun vb. yiyecekleri
soyunuz. Kiraz, erik, kayisi, seftali vb. yiyeceklerin
cekirdeklerini cikariniz.

* Daima yiyecekleri kati meyve sikacaginin besleme agzina

erlestirmeden once cihaziniz calistiriniz,

e Egertihaziniz kuvvetle sarsilmaya baslarsa, zaman
zaman cihazinizi durdurun ve filtre ifé posa kabini
temizleyiniz.

* Acma/Kapama diigmesinin “2” konumu en uygun hiz
konumudur. “3” konumunu kullanmayiniz,

ARENCIYE SUYU CIKAR

HAVUC, Yuvarlak dilimler halinde dogramak icin besleme

PATLICAN, | agzindan dik olarak yerlestiriniz, besleme agz|

MUZ, boyundan yiiksek olanlari kesiniz. Yanlamasina

SALATALIK | dilimlemek icin sebzeleri besleme agzina yata
yerlestiriniz ve sikica bastirarak islemi gerceklestiriniz.

MANTAR Mantarlari yanlamasina besleme agzina yerlestiriniz|
ve sikica bastirarak islemi gerceklestiriniz.

ELMA, Istiyorsaniz once soyunuz, yanlamasina besleme|

ARMUT agzina yerlestiriniz ve sikica bastirarak iglemi

erceklestiriniz.
FASULYE, | Once enlemesine kesiniz, sonra dik olarak besleme|
YESIL BIBER | agzina yerlestiriniz ve sikica bastirarak islemi
erceklestiriniz.

KASAR Peyniri besleme agzina sigacak sekilde parcalara

PEYNIRI béliiniiz. Peyniri ufalanmayacak ve ezmeyecek
sekilde bastirarak islemi gerceklestiriniz.

LAHANA Lahanay besleme agzina sigacak sekilde yanlarindan
kesiniz ve sikica bastirarak islemi gerceklestiriniz.

MARUL Yapraklarini tek tek ayiriniz, sikica yuvarlak sekilde
rulo yapiniz, besleme agzina yerlestiriniz ve sikica
bastirarak islemi gerceklestiriniz.

CIGET, Etin {izerindeki yaglan ve kikirdaklari temizleyiniz,

BALIK, Besleme agzina sigacak ve uyacak sekilde kesip)

TAVUK bigimlendiriniz. Kismi donacak sekilde dondurucuyal
koyunuz ve sikica bastirarak islemi gerceklestiriniz.

SALAM, Besleme agzina sikica uyacak sekilde ve dik olarak|

S0SS, yerlestiriniz. Sikica bastirarak iglemi gerceklestiriniz,

SUCUK, Sucuk icin, dnce derisini soyunuz.

PiSMIS ET

PATATES, Once soyunuz, besleme agzina sigacak sekilde

KEREViZ parcalara ayiriniz ve yerlestiriniz. Sikica bastirarak|
islemi gerceklestiriniz.

e Limon, portakal ve greyfurt %(ibi narenciyelerin suyu
Narenciye Sikacag kullanilarak gerceklestirilir. =~

* Hazneyi govde lizerindeki Giig Aktarma Mili'nin iizerine

erlesfiriniz ve saat yonuniin ters istikametinde cevirerek
ilitlenmesini saglayiniz. (Resim 3) _

* Kilitleme dili hazne sapinin sol tarafina gelecek sekilde
filtreyi yerlestiriniz ve saat yonunin ters yoniinde
Eﬁvw_ereg)dnm saptaki yuvaya kilitlenmesini saglayiniz.

esim

* Stkma topunu izerine yerlestiriniz. )

* Meyveleri ortasindan ikiye boldiikten sonra, cihaz
calisirken sikma topu iizérine_koyup, SU‘[JU tamamen

tkincaya kadar bastirarak tutunuz. Yanlizca “1" hiz
onumunu kullaniniz.

V. _TEMIZLIK VE BAKIM )

* Temizlik isleminden ve aksesuarlar gikarmadan 6nce,
fisi prizden mutlaka cikariniz.

* Hazneyi saat donis yoniinde cevirerek aciniz.

* Aksesuarlar yikayip kurulayiniz.

* Sert ovalama gereglerini; icinde asindiric ve sert



parcalar bulunan deterjanlart kullanmayiniz. Yumusak
ve temiz bez kullaniniz. ] .
Ozellikle kati meyve presi ve narenciye sikacag) basta
olmak izere, |%|n|z bitince hemen temizlik yapmaniz
isinizi kolaylastiracaktir. o o
na govdeyi cok az nemli bezle siliniz. Ana govdeyi
suﬁa atirmayiniz. ] o )
Cihaziniz gallg[ml or ise; fisin Erlze takili olup
olmadigini”kontrol ediniz, Fis takili ve sebekede
elektrik olmasina ragmen hala calismiyorsa, buyuk
bir olasilikla ya aksesuar yanlis ta |Im|§t|rYada yerine
tam olarak pturmamistir. Tum aksesuarlari Kontrol
gtmenize raﬁznen robotunuz yine calismazsa hemen
en yakin YETKILI SERVIS'e baﬁvurunuz. .
, o  TASIMA VE NAKLIYE _
Gihazin naklini kendi orijinal kutusu ve bolmeleri
ile veya cihazin etrafini koruyacak yumu?a,k bir
bezle sararak ¥,apmak erekir. Yanls amba adlama
esnasinda plastik parcalar kinlabilir, €lektrik a

zarar gorebilir.
DIKKﬁT:

e Cihazi ve aksesuarlarini, kullanim sirasin-
da darbelerden koruyunuz. %arpma veya
diigiiriilme sonucunda olusacak hasarlarda,

aranti harici islem uygulanacaktir.

J etylzllk, hediyelik v.b. nedenlerden dolayi
afin alinan ve kullanilmayan iiriiniin garanti
bagtl‘anglm Arnica Yetkili Servisi tarafinda yap)l-
maktadir. Ik kullanimina baglayacaginiz giin
itibariyle bolgenizde bulunan en yakin Yetkili
Servisimizde Garanti Belgenizi onaylatiniz.

e Garanti belgesini _satis tarihinde muhakkak
¥etk_l|l saticlya ISurununuzu satin aldiginiz kisi)
astik ettiriniz (Unvan kasesi ve satis ,arlhy. -

e Herhangi bir anza durimunda Arnica Yetkili
Servisimize sahsen basvurunuz.

e Malin ayipli oldugunun anlasiimasi durumunda
tiketici, 6502 sa!m_ Tuketicinin  Korunmasi
Hakkinda Kanunun 11 inci maddesinde yer alan;

a. Sozlesmeden donme,

b. Satigbedelindenindirim isteme,

c¢. Ucretsiz onariimasini isteme,
d. Satilamn ayipsiz  bir misli ile

sami

INSTRUCTION MANUAL )
The more you use the food processor, the more you will be certain that you made
an excellent choice. Our main goal is to give you' more than the price. Your choice
shows that we are achieving our goal. So thank %ou_ for choosing our product.
When_?rou use your food processor according to the instruction in this manual,
¥ou will be surprised how you are doing everything easily. So that you will reach
herfrommed performance.
CONTENTS

| Important Safety & Usage Instructions
. Introduce The Appliance

Il Technical Features

V. Usage )

Y Cleaning & Maintenan

ce
IMPORTANT SAFETY & USAGE INSTRUCTIONS
Read this instruction carefully
Close supervision is necessary when any appliance is used by or near children. Never
leave the appliance unattended and keep out of the reach of children or disabled or
incapable persons.

* Unless management and supervision regarding the device are ensured by a person

responsible for safety of the devices, this device isn't designed to be used by physically

and mentally disabled people (including children) or by people who are lack of experience
and knowledge.

Children must be supervised in order to ensure keeping them away from the device.

Blades are sharp; handle carefully.

Fruit Juicer: Do not use the appliance if the rotating sieve is damaged.

Do not operate blender jug empty. Do not blend a dry, thick or heavy mixture for more

than 60 seconds or any mixture for more than 3 minutes without turning off the blender.

* Before using the appliance, check that the power voltage corresponds to that indicated
on the rating plate.

* Always unplug the appliance when it is not being used or put in on parts or taking off
parts or before any maintenance or cleaning operation.

* Avoid contacting moving parts. Keep hands, hair, clothing as well as spatula and other
utensils away from attachment and beaters during operation to reduce the risk of injury
to persons, and/or damage to the appliance.

* Do not operate any appliance with a damaged cord or plug or after the appliance
multifunctions, or is dropped or damaged any manner. Return appliance to the nearest
authorized service facility for examination, repair or electrical or mechanical adjustment.

¢ The use of attachments, not recommended or sold by the manufacturer may cause

fire, electric shock or injury. Don't use those attachment or part in your appliance.

Do not use appliance outdoors.

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

Remove attachments from processor before cleaning or washing.

Always make sure bow! lid or juice extractor lid is locked securely in place before

motor is turned on. Be sure that safety cover or blender jug is locked in place

before operating appliance. (Figure 1)

* Do not overload the food processor or not exceed maximum capacity.

1. INTRODUCE THE APIgLIANCE

A.MAIN BODY

AL Drive Shaft

A2. On/0ff switch

1- Low speed

2- Medium speed
3- High speed
0ff

P- Pulse
A3. Motor base
A4. Safety cover

degistirilmesini isteme, Qg.ﬁﬂachment storage cover

haklarindan birini kullanabilir, _ 5. Altachment storage drawer
e Tiiketici,  garantiden = dogan  haklarinin 8180w
kullanilmasi ~ ile ilgili olarak cikabilecek B2Bowilid

uyusmazhklarda yerlesim yerinin "bulundugu
ve)‘(a titketici isleminin yapildig yerdeki Tiiketici
Hakem Heyetine veya Tiiketici Mahkemesine
basvurabilir. . L .
« Satici tarafindan Garanti Belgesinin verilmemesi
durumunda, tiketici Gumriik ve Ticaret Bakanhg
Tiiketicinin Korunmasi ve Piyasa Gozetimi Genel
. Miidiirligiine basvurabilir.
Gihazimizin yasal kullanim omrii 7 yildir.
IMALATCI / ITHALATCI FIRMA: .
SAN. VETIC. é

C
CGihangir Mah. Dolum Tesisleri Cad., %ehit.PiTya
Bahar Sk. No:7 34310 A[vu ar / ISTA

="

Telefon, - (0212) 422 19 10/ 4 Hat Faks: (0212)4220929 €

Mensei: Tiirkiye

B3.Bowl lid Eusher
B4.F|Il|n%tu e
C. DISC SET

Gl Slicing disc

G2. Chipping disc_

(3.Fine grating disc _

G4. Medium grating disc

(5. Coarse Fratmg disc

(6. Disc holder

(G7.Disc shaft

D.  CITRUS PRESS

D1.Cone

D2.Filter

E. SPATULA

E BLADE SET

F1.  Chopping blade - metal
F2. Knead|r}§ blade - plastic
. BLENDE|

GlABlenger I|g stopper

G2.Blender li
G&BIenderEobIet/ jar/jug
H. JUICE EXTRACTOR

H1.Juice extractor Fusher
H2. Juice extractor lid
H3.Sieve / Filter
H4.Pulp collector bow!
K. CREAM ATTACHMENT

1ll. TECHNICAL FEATURES

oltage : 220-230V, 50-60 Hz.
IEC Power :800W



Bowl Capacity 300 g- 1200 g. / 1500 ml.

Juice Extractor - 600 ml.
Citrus Press Capacity 1500 ml
Blender Capacity 000 ml
Used Life ar

-7 Ve
Max. Noise Level : Less than 70 dB (A) EN IS0 7779

ICE Tocrushice, place 1 cup ice cubes and 1/4 cup of water into the jug]
and process using the PULSE switch. This will take approximately]

15 seconds.

SOUPS, SAUCES Place the less than 1000 ml. mixture in the jug for pureeing. Speeds|

2-3, until desired consistency.

To setthe correct speed, turn the On/Off switch to speed “1”, “2" or “3". To stop the
return the switch the “0” position. Pulse function remains on as long as the switch is held
in the “P" pulse position (Figure 2). At the application and procedures tables you can see

“1-->2" sign for speed semng That means, first place the switch “1” position and than
change theﬁo& ion to “2”

ERATING THE APPLIANCE

MIXING AND KNEADING (Figure 4)
You can mix or knead up to 1000 g of soup, dough or pastry by using Chopping Blade
or Kneading Blade.

Place the bowl over the drive shaft, locate on motor base and rotate the bowl
anticlockwise until it locks into position. (Figure 3)

Place the chopping or kneading blade on to drive shaft in the center of the bowl. Put the
ingredients in the bowl. (Figure 4)

Place the bowl lid on top of the bowl. Rotate the lid anticlockwise until the locking tabs
slide in to the inner locking slot on the base and the handle. (Figure 5)

For kneading the dough or pastry operations, don't put water in to the bowl at the beginning.
Pour the water through the filling tube while the processor is running. Add the water or
other liquid in a slow, steady stream, only as fast as dry ingredients absorb it. If liquid
sloshes or splatters, stop adding it but do not turn off processor. Wait until ingredient in
bowl have mixed, then add remaining liquid slowly.

pllcanons and rocedures is mentioned in the Table 1.

CHO 'PING BLADE (F1) Table 1
IsllgLedlent Quantity Speed Settlng Work Time
oup 1000 mi. 20°sC.
KNEADING BLADE (F2) .
In redlent Quantity Speed Setting  Work Time
T000°gr. 70°sC.
Cake / Bread Dough 1000 gr. 3 20 sc.
Pie / Pastry Dough 1000 gr. 3 20 s¢
CHOPPING (Fi Fure 4)
* Chopping Blade is used for chopping process

Place the bow! over the drive shaft, locate on motor base and rotate the

bowl anticlockwise until it locks into position. (Figure 3)

Place the chopping blade in to the drive shaft in the center of the bowl. Put

the ingredients in the bowl. Pre-cut the large ingredient parts in to small

Bleces before putting than in the bowl. If you chopping meat, use only
oneless meat. (Figure 4)

Place the bow lid on top of the bowl. Rotate the lid anticlockwise until the

I(tIJ:ckmg gz;bs slide in to the inner locking slot on the base and the handle.
igure

ﬁ Ilcatlons and procedures is mentioned in the Table 2.

CHO ING BLADE (F1) . Table 2
Ingredient Quantity  Speed Setting  Work Time
V‘g‘rﬁl_ege anles 600 . 7 10SC.
Carrots 600 gr. 2 30 sc.
Tomatoes 600 gr. ? 20 sc.
Onion, Garlic 500 gr. PULSE 5 sC.
Herb, Parsley 100 gr. PULSE 5 sC.
Nut, Wallnut 500 gr. 2 55c.
Cheese 300 gr. PULSE, 2 10 sc.
Salami, Hot dO% 500 gr. PULSE, 2 10 sc.
Meat, Flsh Poultry 500 gr. PULSE, 2 20 sc
Frozen Fruit 1000 ar. 2 20 sc
BLENDING [ PUREEING (Figure 12)

Blender is used for blending or pureeing process.

The bowl and bow lid must be locked into position for the blenderto operate.

No blade, disc or another accessories are required to put into bowl.

Place the bowl over drive shaft, locate on motor base and rotate the bowl

anticlockwise until it locks into %osmon (FI%UI’E 3 ) )

Place the bow! Ildlon.toP of the bowl and rotate the lid anticlockwise until

t(rlge Iocklsn)gtabs slide in to the inner locking slot on the base and the handle.
igu

Remove the blender safety locking cover by rotating clockwise to unlock

and lifting it out.

Place blender jug on to the motor base, turn the jug anticlockwise until it

locks into place. (Figure 12)

Put the ingredients In the blender ju %

Place the blender lid into posmon ontop of jug and rotate antilockwise until

it locks into place. (Figure 12)

Attach the lid stopper by pressing it down.

After use, aIwaYs remove jug from base and insert blender safety lock cover. To

MAYONNAISE,
DRESSINGS

After placing the mixture except oil in the jug, pour oil into the
jug gradually through opening in lid with motor running. Blend|
on speed 2.

WHIPPED, CREAM | Place 1 cup cream with sugar and vanilla into the jug. Blend|

until thickened.

COOKED PEAS, Place the cooked vegetables in the jug for pureeing. If necessary,

BEANS, POTATOES | add some liquid like milk or water to improve the consistency off
the mixture.

FRUIT Place the fruit (e.g. apples, peaches, bananas) in the jug fo
pureeing. If necessary, at little lemon juice to prevent the fruit from|
discolouring or add some liquid to obtain a smooth puree.

BEA TING / WHIPPING (Figure 7)

« Applications and procedures are mentioned in the Table 4.
CRE/?FJ ATTACHME'NT

Cream Attachment is used for beating or whipping process.

Place the bowl over the drive shaft, locate on motor base and rotate the bowl
anticlockwise until it locks into poswlion. (Figure 3)

Place the Cream Attachment on to the drive shaft in the center of the bowl. Put the
ingredients in the bowl. (Figure 7)

Place the bowl lid on top of the bowl. Rotate the lid anticlockwise until the locking tabs
slide in to the inner locking slot on the base and the handle. (Figure 5)

Table 4

Ingredient Quantity  Speed Setting  Work Tlme
Wrg_ayonnmse 500 ml. T 5 SC.
Souces 600 ml 1 20 SC.
Egg 10 ea. 1-->2 5 sC.
Icecream 500 gr. 1-->2 20 sc.
Whipping Cream 500 gr. 1-->2 20 sc.
Lemona e, Buttermllk 700 mI 2 10 sc.
1-->2 1 min.

GRA TING /g SLICING / CHIPPING (Flgure 6)

A
CoA

Disc sets are used for grating, slicing and chipping process.

Place the bowl over the drive shaft, locate on motor base and rotate the bowl
anticlockwise until it locks into poswlion. (Figure 3)

With the smooth face of the disc plate uppermost, it the required blade in to the disc
holder. To do this, first identify the recess marked “PUSH” along one of the long sides
of the blade. Insert the retaining slot on the opposite side in to the disc holder. Then
gently push down on the area of the disc marked “PUSH” to click the metal disc in place.
Place disc holder on to the disc shaft ensuring that slots on top of shaft are located on
the underside of the disc holder. Place the disc holder and shaft on the drive shaft in
the center of the bowl.

Place the bowl lid on top of the bowl. Rotate the lid anticlockwise until the locking tabs
slide in to the inner locking slot on the base and the handle. (Figure 6)

Pre-cut the large ingredient parts in to small pieces before filling them in the bowl.
Insert the ingredient in to the filling tube and use the pusher to guide through the tube.
Never use fingers to push food down the filling tube. (Figure 9)

Which ever plate is being used, speed 2 or pulse is recommended. You can increase the
speed to 3 if necessary. Don't use speed 1.

plications and procedures is mentioned in the Table 5.

SE AND MEDIUM GRATING DISC (C5, C4) Table 5

ONIONS, POTATOES, | Pack into the filling tube and process using firm pressure. Peel and cut into pieces|
CELERIAC, APPLES | if necessary to fit the filling tube.

PEARS
CARROTS, Prepare the vegetables and pack into the filling tube. Packing vertically will give|
CUCUMBER, shorter shreds than packing horizontally. Process using firm pressure.
TOMATOES, CABBAGE|
CHEESE Cutthe cheese tofit the filling tube snugly process using light pressure on the pushes
to prevent the cheese crumbling.
FINE GRATING DISC (C3)
CHOCOLATE Break chocolate into pieces to fit the filling tube and process using firm pressure.
ONIONS Peel the onions and chop into halves. Place onions in the filling tube, cut edge down|
Process using firm pressure.
GARLIC Peel and place minimum 250 g. into the filling tube and process using firm pressure.|
To help wash the ingredients through, pour 1/4 cup olive oil.
SLICING DISC (C1)
ONIONS Peel the onions and halve if to large to fit into the filling tube. Please them in|

the filling tube.

remove%ug hold handle an turn ina C|DCkWISE direction. g:mg{\sﬁ EGGPLANT} FerhnnghstarFrang‘efﬂods vemca:\y |dn IT]E f_""”% wbe‘ ct\:‘mr}g"?hentl sbn the)‘/jare even|
 Application and procedures is mentioned in the Table 3. : In heigit. ror Slices arrange foods horizontally In the Tilling tbe and proces
CUCUMBERS using firm pressure.
BLENDER JUG Table 3 MUSHROOMS Pack the mushrooms in the filling tube on their sides and process using firm pressure|
- n APPLES, PEARS Peel if desired and quarter the fruit. Lie the quarters on their sides in the tube Cu
DRINKS, Fillthe jug to at leaSt.IM full remember to leave room to allow froth BEANS, GREEN into lengths, pack horizontally into the filling tube and process using firm pressure|
MILKSHAKES, to form as the drink is aerated. PEPPER
LEMONADE, CHEESE Cut the cheese into pieces large enough to just fitthe filling tube. Process using ligh
BUTTERMILK pressure on the filling tube to prevent cheese crumbling.
GROUND, COFFEE | Coffee beans can be ground finely enough for infusion| CABBAGE Cut cabbage into wedges to fit filling tube and process using firm pressure.
or for a percolator. Blend 1/4 cup beans at a time. LETTUCE Separate the leaves of the lettuce, roll them firmly, pack into the filling tube and|

=

process using firm pressure.




RAW MEAT, FISH, Trim fat and gristle of meat and cut to it snugly in the filling tube Freeze until partly|

CHICKEN frozen and process using firm pressure.
SALAMI, SAUSAGE, | Pack the filling tube snugly placing meat in the filling tube vertically, process using]
COOKED MEAT firm pressure. For sausage skins first.
POTATOES, CELERIAC| Peel them, cut into pieces if necessary to fit the filling tube and process using|
firm pressure.
CHIPPING DISC (C2)

POTATOES Peel the potatoes, pack into the filling tube andprocess using firm pressure. This|

disc makes french fries from potatoes

.IUICE EXTRACTOR (Figure 10)
The juice extractor can be used to juice any kind of soft fruit or vegetable.
* Place the bowl over the drive shaft, locate on motor base and rotate the bowl
anticlockwise until it locks into position place. (Figure 3)
Place the juice extractor assembly on to the shaft into the center of the bowl ensuring
central part is located over central drive shaft. Place juice extractor lid on top of the
bowl ensuring that it is placed over the three locating slots at the top of the inside of
the food processor bowl and rotate anticlockwise until it locks into place. (Figure 10)
Food needs to be cut into suitable sizes, to insert into the filling tube before juicing. Peel
citrus fruits, pineapples, melons, etc. Stone cherries, plums, apricots, peaches etc.
Always switch on the appliance before you put the fruit or vegetable in the juice extractor.
Switch off the appliance from time to time to remove pulp from the sieve and pulp
collector bowl, if it starts to vibrate strongly.
Speed 2 is recommended. Do not use speed 3.
FRE SSING / CITRUS PRESS (Figure 8)
Citrus Press is used for pressing the citrus fruits like lemons, oranges, grapefruits.
*  Place the bowl over the drive shaft locate on motor base and rotate the bowl anticlockwise
until it locks into position. (Figure 3)
Place the citrus press filter into the bowl with the into locking tab to the left of the handle
and turn the filter anticlockwise to slot the tab into the catch on the handle. (Figure 8)
Place the citrus cone onto the drive shaft.
Slice citrus fruit in half and place over the cone, hold down and turn processor onto
speed 1 until juice is extracted.
V. CLEANING AND MAINTENANCE
Always switch off and unplug the food processor after use and before removing and
cleaning attachments.
Remove the bowl by turning clockwise.
To make cleaning easier, rinse removable attachments straight after use, after first
removing,
Wash and dry the attachments and bowls. Avoid using scouring pads, harsh detergents
and abrasives. Dry with a soft, clean cloth.
Wipe the motor base with a slightly damp cloth, do not immerse in water.
If your appliance does not work first check that the appliance is plugged in correctly.
Check that the parts are correctly positioned on the motor unit. Check that the lids are
locked into position correctly. If the appliance still does not work then contact your local
service agents.

ANWENDERHANDBUCH FUR KUCHENROBOT

Sie werden erst dann verstehen konnen, wie richtig Sie eine Auswahl getroffen haben, wenn
Sie unser Robot einsetzen. Unser Ziel ist es Ihnen mehr anzubieten, als Sie bezahlt haben. Wir
danken lhnen dass Sie unser Produkt gewahlt haben. Wenn Sie nun Ihr Robot dann einsetzen,
nach dem Sie dieses Handbuch gelesen haben, werden Sie feststellen kdnnen, wie leicht die
Anwendung ist. Dadurch kénnen Sie die grosste Ausnutzung erzielen.
INHALT

Sicherheitsregel
|| Darstellung des Gerétes
Ill. Technische Eigenschaften
V. Anwendung
V. Reinigung und Pflege
I SICHERHEITSREGEL
Bitte lesen Sie unbedingt die Sicherheitsregel.
Bevor Sie Ihr Gerét einsetzen, kontrollieren Sie bitte ob die Leistung und Spannung Ihres
Gerates Ihrem Stromnetz entsprechen.
Ohne Beaufsichtigung eines verantwortlichen oder eines fachlich kundigen Person,
die Benutzung dieses Gerates von den Personen dessen geistige und kdrperliche
Behinderungen haben (unter anderem Kinder), ist die Nutzung nicht beabsichtigt.
Um das unbefugtes Spielen mit dem Géret Gewahrleisten zu kénnen miissen Kinder
unter Aufsicht bleiben.
Bitte passen Sie sehr gut auf, wenn Sie das Gerat in der Nahe Ihrer Kinder einsetzen.
Lassen Sie Ihr Gerat nicht im Betrieb, wenn Sie sich entfernen. Halten Sie das Gerat
von den Kindern, von Kor inderten und élteren fern und gestatten Sie
es nicht, dass diese Personen das Gerat in Betrieb setzen.
Das Gerat nicht benutzen, wenn das sich drehende sieb beschadight ist.
Lassen Sie den Blender nichtim leeren Zustand laufen Die trockene, dicke oder intensive
Mischungen nicht mehr als 60 Sekunden und die sonstige Mischungen nicht mehr als
3 Minuten gemixt werden.
Bitte ziehen Sie den Stecker heraus, wenn Sie Ihr Gerét nicht verwenden, oder bei
Austausch und Einsatz der Teile oder vor der Pflege oder der Reinigung.
Bitte fassen Sie die bewegliche Teile nicht an. Um das Risiko des Verletzens oder
Beschadigung Ihres Robots zu verhindern halten Sie Ihre Hande, Ihr Kleid, Ihre Haare
von den Mitnehmern oder sonstigen Zubehrteilen oder Schneiden oder Mixerteilen fen.
Lassen Sie Ihr Robot mit geschadigten Kabel oder Teilen oder nach dem es auf den Boden
gefallen ist oder bei irgendeiner Unstimmigkeit nicht laufen. Bei solchen Fallen melden
Sie sich bitte bei der Nachsten Service. Der Kabel mit dem Stecker soll unbedingt durch
die berechtigte Service umgetauscht werden.
Bitte verwenden Sie die Teile, die durch den Hersteller selbst nicht produziert oder nicht
empfohlen ist, nicht bei lhrem Robot, um Brandgefahr, elektrischen Schlaganfall oder
Verletzungen zu vermeiden.
Verwenden Sie Ihr Robot nicht ausserhalb Ihres Hauses.
Héngen Sie bitte den Stromkabel nicht neben dem Tisch oder dem Kiichentisch.
Bitte nehmen Sie die Zubehorteile aus Ihrem Robot heraus, wenn Sie es reinigen.

Bevor Sie Ihr Gerat einlassen, bitte schliessen Sie den Deckel des Behalters oder den Deckel
der Fruchtpresse sehr fest und sicher an. Bevor Sie Ihr Gerét anlaufen lassen, sichern Sie
sich, dass der Deckel des Blenders und der Blenderbehélter selbst sich fest eingesetzt
haben. (Bild 1)

Uberlasten Sie das Gerét nicht und iiberschreiten Sie die Maximumkapazitéten nicht.
Verwenden Sie das Gerat nicht, wenn Entsafter-Filter kaputt oder beschadigt ist

DARSTELLUNG DES GREATES . .
GEHAUSE D.  PRESSE FUR ZITRUSFRUCHTE
- Kraftiibertragungswelle DI - Presskugel

- Ein/Aus - Schalter D2 - Filter

- Kleine Geschwindigkeit ~ E.  SPATEL

2 - Mittlere Geschwmdlgkelt E SCHNEIDEN UND MIXER
3 - Hohere | Fl - — Metall
0 - F2 - Teigmixer - Kunststoff
P - Schlagﬁtigkeit G.  BLENDER

- Gehause-Motorwelle Gl - Deckelhalter

- Blender Welle G2 - Blender Behalterdeckel
- Zubehdrdeckel G3 - Blender Behalter

- Diskgehéuse H.  ENTSAFTER
BEHALTERGRUPPE HL - Schieber

- Behdlter H2 - Deckel

- Behlterdeckel H3 - Filter

- Behlterdeckel-Schieber H4 - Behilter fir Reste

- Zufiihrungsdffnung K.  CREMEAUFSATZ
HOBEL-UND SCHNITTMESSER IIl.  TECHNISCHE EIGENSCHAFTEN

_ Scheibierscheibe Spannung: 220 - 230V, 50-60 Hz.

- Schnitzelschheibe Leistung: 800 watt

- Feine Raspelschelbe Behdlterkapazitat: 300 - 1200 g/ 1500 ml.
- Normale Raspelscheit Fruchtsaft-Kapazitat: 600 ml.

- Grobe Raspelscheibe Kapazitat fiir Zitrusfriichte: 1500 ml.

- Scheibenhalter Blender Kapamat 1000 ml.

- Spindel

3. GPSGY, der hichste Schalldruckpegel betragt
70 dB(A) oder weniger geméss EN IS0 7779

Mit dem Ein/Aus-Schalter konnen Sie die Drehzahl Ihres Robots regeln In erforderlichen Féllen mit
dem Pulse-Schalter kinnen Sie die Geschwindigkeit Ihres Robots regeln (Bild 2). Das Zeichen
1--> 2 zeigt an dass das Robot zuerst in der Position 1 und dann in der Position 2 eingesetzt wird.

I\,

ANWENDUNG

MIXEN / KNETEN (Sieh . Bild 4)

Bis zu 1000 gr. kann eine Suppe, unter Verwendung von Teigschnittschneide oder Teigmixer
gemixt oder gemischt werden.

Setzen Sie den Behalter auf die Kraftiibertragungswelle und drehen Sie es in umgekehrten
Uhrzeigersinn bis es schliesst. (Bild 3)

Setzen Sie das Schnittmesser oder Teigmixer auf die Kraftiibertragungswelle . Fiillen Sie
Ihre Materialien in den Behélter. (Bild 4)

Setzen Sie den Behélterdeckel auf. Drehen Sie den Deckel solange in umgekehrte Richtung
des Uhrzeigers bis sie an die Schliesspunkte an der Gehause des Robots und an Behaltergriff
einrastet. (Bild 5)

Beim Mischen von Teig giessen Sie am Anfang kein Wasser ein. Beim Mixen von Teig giessen
Sie sehr langsam Wasser durch den Deckel ein. Wenn Wasser bespritzt wird, schalten Sie es
nicht aus nur, stoppen Sie das Wassereingabe. Nach dem die Mixtur sehr genau gemischt ist
giessen Sie wieder sehr langsam das Wasser ein.

Die Arten der Lebensmittel, die Sie auf diese Art und Weise vorbereiten kdnnen sind in der
Tabelle 1 angegeben.

Schnittmesser (F1) Tabelle 1
Vorbereitete Lebensmittel Menge Stand der Schalter Dauer
Soup TO0U . T-—3 70sc.
Teigmixer (F2)
Vorbereitete Lebensmittel Menge Stand der Schalter Dauer
Rreppenteig TO00 gr- 3 U'sc.
Keks/Brotteig 1000 gr. 3 20 sc.
Kuchen / Pastete Teig 1000 gr. 3 20 sc.
ZERSCHNEIDUNG (Sieh. Bild 4)

Die Zerschneidung wird mit dem Schnif vor

Den Behélter setzen Sie bitte auf dle Kraftiibertragungswelle auf dem Gehause und durch
Drehen entgegen der Uhrzeigersinn lassen Sie e schllessen (Bild 3)

Setzen Sie das auf die Kraftiiber lle in der Mitte des Behdlters.
Fiillen Sie Ihre Artikel in den Behélter ein. Bevor Sie Ihre Artikel in den Behélter einsetzen,
zerkleinern Sie die grosse Stiicke in die kleinere Stiicke. Wenn Sie Fleisch zerschneiden méchten,
verwenden Sie nur Fleisch ohne Knochen. (Bild 4)

Setzen Sie den Behélterdeckel auf. Drehen Sie den Deckel solange in umgekehrte Richtung
des Uhrzeigers bis sie an die Schliesspunkte an der Gehause des Robots und an Behaltergriff
einrastet. (Bild 5)

Die Arten der Lebensmittel, die Sie auf diese Art und Weise vorbereiten kdnnen sind in der
Tabelle 2 angegeben.

Schneidmesser (F1) Tabelle 2
Vorbereitete Lebensmittel Menge Stand der Schalter Dauer

Temuse 600 gr. 7 T0'sc.
Riihbe 600 gr. 2 30 sc.
Tomaten 600 gr. 2 20 sc.
Zwiebel, Knoblauch 500 gr. PULSE 5sC.
Kraut, Petersilie 100 gr. PULSE 5sC.
Niisse, Haselniisse 500 gr. 2 5sc.
Kése 300 gr. PULSE, 2 10 sc.
Salami, Wiirstchen 500 gr. PULSE, 2 10 sc.
Fleisch, Fisch, Huhn 500 gr. PULSE 2 20 sc.
Tlefgefrorene Obst 1000 gr. 20 sc.

FLUSSIGWERDEN / VORBEREITUNG VON BREI (Sieh . Bild 12)

10

Fliissigwerden und Vorbereitung von Brei wird mit Blender durchgefiihrt.
Grundbehalter und Behalterdeckel miissen eingesetzt und eingerastet sein bevor Blender
in Einsatz genommen wird Es werden in den Behalter keine Schneiden oder keine weitere
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Satin almig oldugunuz cihaz, 28.11.2013 tarihli, 28835 sayil Resmi Gazetede yayimlanan ve 28.05.2014 tarihinde yiiriirlige giren 6502

sayil Tiiketicinin Korunmasi Hakkinda Kanunun 56 nci maddesi uyarinca, Senur Elektrik Motorlan San. ve Tic. A.S. tarafindan garanti altina alinmigtr.

Bu cihazi kullanirken asagidaki sartla goz oniinde bulundurmaniz, cihazinizin garanti kapsaminda kalmasini saglar.

N

GARANTI SARTLARI

. Garanti siiresi, malin teslim tarihinden itibaren baglar ve 3 yildir.
. Malin biitiin parcalan dahil olmak iizere tamami garanti kapsamindadir.
. Malin ayiph oldugunun anlagiimasi durumunda tiiketici, 6502 sayili Tiiketicinin Korunmasi Hakkinda Kanunun 11 inci maddesinde yer alan;

a. Sozlesmeden dinme,

b. Satis bedelinden indirim isteme,

¢. Ucretsiz onarilmasini isteme,

d. Satilanin ayipsiz bir misli ile degistirimesini isteme,
haklarindan birini kullanabilir.

. Tilketicinin bu haklardan iicretsiz onanm hakkini segmesi durumunda satici; isgilik masrafi, degistirilen parca bedeli ya da bagka herhangi bir

ad altinda higbir iicret talep etmeksizin malin onanmini yapmak veya yaptirmakla yiikiimliidiir. Tiiketici iicretsiz onarim hakkini iretici veya
ithalatclya karsi da kullanabilir. Satici, {iretici ve ithalatgi tiiketicinin bu hakkini kullanmasindan miiteselsilen sorumludur.

. Tiiketicinin, iicretsiz onanim hakkini kullanmasi halinde malin;

« Garanti siiresi iginde tekrar arizalanmasi,

« Tamiri igin gereken azami siirenin agilmasi,

« Tamirinin mimkiin olmadiginin, yetkili servis istasyonu, satic, iretici veya ithalatci tarafindan bir raporla belirlenmesi durumlarinda;
tiiketici malin bedel iadesini, ayip oraninda bedel indirimini veya imkan varsa malin ayipsiz misli ile degistirilmesini saticidan talep edebilir. Satici,
tiiketicinin talebini reddedemez. Bu talebin yerine getirilmemesi durumunda satici, iretici ve ithalatci miiteselsilen sorumludur.

. Malin tamir siiresi 20 is giiniindi, binek otomobil ve kamyonetler icin ise 30 is giiniinii gegemez. Bu siire, garanti siiresi icerisinde mala iligkin

arizanin yetkili servis istasyonuna veya saticiya bildirimi tarihinde, garanti siiresi diginda ise malin yetkili servis istasyonuna teslim tarihinden
itibaren baglar. Malin anzasinin 10 is giinii icerisinde giderilememesi halinde, iiretici veya ithalatgl; malin tamiri tamamlanincaya kadar, benzer
dzelliklere sahip baska bir mali tiiketicinin kullanimina tahsis etmek zorundadir. Malin garanti siiresi igerisinde arizalanmas| durumunda, tamirde
gegen siire garanti siiresine eklenir.

. Malin kullanma kilavuzunda yer alan hususlara aykir kullaniimasindan kaynaklanan anzalar garanti kapsami digindadir.
. Tilketici, garantiden dogan haklannin kullamiimasi ile ilgili olarak gikabilecek uyusmazliklarda yerlesim yerinin bulundugu veya tiiketici isleminin

yapildig yerdeki Tiiketici Hakem Heyetine veya Tiiketici Mahkemesine bagvurabilir.

. Satici tarafindan bu Garanti Belgesinin verilmemesi durumunda, tiiketici Giimriik ve Ticaret Bakanligi Tiiketicinin Korunmasi ve Piyasa Gozetimi

Genel Miidiirligiine basvurabilir.

IMALATCI ve iTHALATCI FIRMA :

Unvami : SENUR ELEKTRIK MOTORLARI SAN. VE TIC. A.S.
Merkez Adresi : Cihangir Mah. Dolum Tesisleri Cad., Sehit Piyade Er Yavuz Bahar Sk.
No:7 34310 Avcilar / ISTANBUL
Telefon :(0212) 422 1910 / 4 Hat - (0212) 422 13 30/ 5 Hat
Faks :(0212) 42209 29
FiRMA YETKILISININ T
_ P Tarih / Imza / Kase
Imzasi - Kagesi SANAYI VE TICHRET AS
MALIN
Cinsi :Mutfak Robotu
Markasi : ARNICA
Modeli : 103 / Prokit 444 Plus
Mensei : Tiirkiye
Teslim Tarihi ve Yeri Uriin Kodu / Haftasi / Seri No

Garanti Siiresi: 3 Yil  Azami Tamir Siiresi: 20 is giinii

www.arnica.com.tr
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