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MUTFAK ROBOTU KULLANMA
KILAVUZU 5 _

Robotumuzu kullandikga ne kadar dogru segim
yaptiginizi anlayacaksiniz. Hedefimiz size
ddediginizden daha fazlasini verebilmektir.
Urlinumiizi segt|g||n|z icin tesekkiir ederiz.
Robotunuzu; bu kullanma kilavuzunu okuyup,
kilavuzda belirtilen sekilde kullanirsaniz_her
%e_yln nekadar kolay oldugunu goreceksiniz.

dylece robotunuzdan en yiiksek performansi
elde edebilirsiniz.

ICINDEKILER
|."Emniyet kurallar
II. Cihazin tanitimi
IIl. Teknik 6zellikler
IV._Kullanim

V. Temizlik ve bakim

|. EMNIYET KURALLARI
* Emniyet kurallanni mutlaka okuyunuz.,

e Cihazinizi kullanmadan once cihazin giic ve
voltajinin sebekenize uygun olup olmadigini
kontrol ediniz. = .

e Cihazlarin giivenliginden sorumlu
bir kisi tarafindan cihazin kullanimi
ile_ 1lgili gozetim ve yonetim
saglanmadikca, bu cihazin, fiziksel,
duyu ve zihinsel ){eteneklerl oziirlu
olan (cocuklar dahil) _vqra dene¥|m ve
bilgi eksikligi olan kisiler tarafindan
kullanilmasi amaglanmamistir.

Cihazla_oynamamalarini giivenceye

almak icin cocuklar,gozetim altinda

bulundurulmahdir. )

* Cocuklann, cihazla oynamasina miisade
edilmemelidir.

* Kullanim talimatlari, aksesuarlarin kullanim
stirelerini ve talimatlanni igermektedir. Bu
talimatlar yanlis kullanimlar onlemek igindir.

e Cihazinizn  bicaklan keskindir. Bicaklan
tutarken, hazneyi _b0?alt|rken veya cihazinizi
temizlerken dikkatli olunuz. o

* Cihaziniza sicak bir sivi koyarken dikkatli
olunuz, ani buharlasmadan” dolayr digan

iskirebilir.

e Cihazimzi  tasirken,
degistirirken veya temizlerken; MUTLAKA
kapatiniz ve fisiniz prizden cikariniz.

* Besleme kordonu hasarlanirsa, bu kordon,
tehlikeli bir duruma en%el olmak icin, imalatcisi
veya onun servis acentesi ya da ayni derecéde
ehil bir personel tarafindan degistinimelidir.

» Bicaklar cok keskin oldugu icin dikkatli B

tufunuz.

aksesuarlarini
A3

* Narenciye sikacaginin siizgeci zarar
éordugun_d_e bu parcayi kullanmayiniz.

» Blender ici bos calistrmayiniz, Kuru, kalin

veya yogun kar|%|mlar| 60" saniyeden fazla

ve diger kar|F|m ar 3 dakikadan fazla ara
vermeden calistirmayiniz.

Cihazinizi kullanmadiginiz zamanlarda, par%a

takarken ya da glkarirken veya bakim ve temizlik

{lapmad_an once fisi prizden cikariniz.
areketli par%alara dokunmayiniz. Yaralanma ve

robotunuzun hasar %orme riskini azaltmak igin,

robotunuz calisirken ellerinizi, elbisenizi, saclarinizi
siymnciyi ve diger aksesuarlan bigak ve girpicilardan
uzak tutunuz.

Robotunuzu hasarli kablo ve aksesuarlarla,
ere duiurduktep sonra e/a da herhar|13g|
ir aksaklik oldugunda calistirmayiniz. Bu

durumda gerekli 1slemlérin”yapilmasi igin

en yakin ¥etkl|l servise bagvururuz. Fisli
kablo mutlaka yetkili servis tarafindan

degistirilmelidir. o

Uretici firma tarafindan iiretiimeyen ya da

onerilmeyen herhangl bir parcayr yangn,

elektrik carpmasi ya da yaralanmaya neden
olabilecékleri igin robotunuzda kullanmayiniz.

* Robotunuzu evinizin disinda kullanmayiniz.

* Elektrik kablosunu masanin ya da tezgahin
kenarina asmayiniz.

. Te&mzhkyaparken aksesuarlari robotunuzdan
lkariniz,
aima cihazinizi %all§tlrmadan dnce hazne

kapaginin ya da kati meyva sikacagi kapaginin

emniyetli bir sekilde yerlestirildiginden emin
olunuz. Cihazinizi Fah tirmadan once blender
haznesinin ya da blender yuva kapaginin yerine

oturup kilitlendiginden emin olunuz. (Resim 1)

* Cihazinizi aginytiklemeyiniz ya da maksimum
kapasitesini aRmay|n|z.
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iLi Ince Rende
C RENDELEME, DILIMLEME BIGAKLARI €
Gl - Dilimleme Bicag ¢ Eatates DlElglmI@me
C2 - Kalin Rende ograma Bicagl

: . Hamur Karistirici
C3 - Ince Rende (Prokit 444 Mini Plus
Modelinde vardir) sy (Spatula)

T . +  Kati Meyve Sikacag
C4 - Patates Dilimleme Bicagi (Prokit
444 Mini Plus Modelindegvagrdlr) Krema Xparatl

T e e sl
b

B BIGAKLAR VE KARISTICILAR N KULLANIM
D1 - Dograma Biag - Meta KARISTIRMA | YOGURMA (Bkz. Resim 4)

; * 700 gr. a kadar corba ve hamur Dograma
D2 - Hamur Kangtrici — Plastik Blgag| Ya da HargnurvKan tirici kullagnarak
E SIYIRICI kanistinlabilir ya da yogrulabilir.

* Hazneyi gtivclie [j[zerinde i Gig /?ktgrma.[\/lilit’nin

: - iizerine yerlestiriniz_ve saat yoniiniin ters

Kngggmﬁé\%\ﬁﬁg (Prokit 444 Mini Plus %/Igggir&(]j%gevi?erek kiIitIenmeS|yni saglayiniz.
A : - * Dograma Bicagini ya da Hamur Karistiriciyi

G KATI MEYVE SIKACAGI (Prokit 444 Mini haznenin ortasinda bulunan Giig. ARtara
Plus Modelinde vardir) Mili nin {izerine yerlestiriniz. H_aznen%n icerisine

Gl - Itici
malzemenizi bosaltiniz. (Resim 4)
8%: gaugaéﬂ * Hazne Ka[()a“lr% takiniz. Kap_agl, kapagin
G B, kilitleme cikinfilaninin robotun govdesindeki ve
hazne sapindaki kilitleme yuvalarina gecinceye
M TEKNiK OZELLIKLER t(lgda_%]sg)at yoniiniin ters yoniinde geviriniz.
S ! h . esl|
V&{gjklt 444 Mini  Prokit 444 Mini Plus o Hamukr yoéururk%n hazﬂeyetbalglankglgtﬂ
suyu koymayiniz, hamur kanstinrken kapa
230V ~, S0 Hz. 230V ~, 50 Hz. Uzgrindgn ygva§ yavas dﬁku§n[jz. Eger [S)IVI
Gii s!ﬁrahyorsa, dokmeyi durdurunuz ancak
608 watt 600 watt cifiazinizi durdurmayiniz. Hazne igindeki

karisimin iyice karigmasini bekledikten sonra
Hazne Kapasitesi eri’kalan Suyu yavas yavas dokiinz.

- 3 * Bu islemde hazirlayabileceginiz yiyecek
300- 1000 g/ 11 300 - 1000 g/ 1. ge§|tFer| Tablo 1'de sunulmusgtur.

B". %yf{e Suyu Kapasitesi Dograma Bigagi (D1) Tablo 1

Ses Giiriiltii Sevivesi Hazirlanan YiyecekMiktariDugme KonumuSure

70 dB (A) ENIS0 7779 70 dB (A) EN IS0 7779 Gorba 00ml. I-->2 20sn.
amur Karigtirici (D2)

Acma/Kapama diigmesiyle, robotunuzun devir Krep Hamura ~ 600 gr. 2 20sn.

hizini ayarlayabilirsiniz, Gerekli durumlarda Kek/Ekmek Hamuru600 gr. 2 L dk.
darbeli calistirma (Pulse) diigmesiyle (379 8r un+225gr su)

robotunuziin hizinj kontrol edebilirsiniz. (Resim ;’,ﬁa ﬁEﬁ%HaB”l}UfUEOU.gR p 2 L dk.
2) Takblolabr_da_yerlllewl—— >d2 |§a|re:[[|, lrobojun -Pagrgalama( i§zl'en$is”I117az)nenin icerisine
once kisa bir siire 1 konumunda calistinlacagini 12 4L:

daha sonra 2 konumuna ggeg?rilecegglni erlestirilen Dograma Bicagi ile ap|ﬁr.

belirtmektedir * Hazneyi gbvde uzerindeki Gug Aktarma Mili'nin
o tizerine yerlestiriniz_ve saat ydniniin ters
MODELINE GORE AKSESUARLAR %I%ggim%)gewrerek kilitlenmesini saglayiniz.
* Dograma Bigagini haznenin ortasinda bulunan

Sﬁ,snﬁfgnﬁglggag MJ'rm M'"LLPIUS GU% Aktarmga ilimin  {zerine yerlestiriniz.

Kalin Rende + + Haznenin igerisine malzemenizi bosaltiniz.
4



Malzemelerinizi hazneye koymadan once
biyik olanlarini kiigik parFaIara ayinniz.
EFer et dograz/aca.ksanlz yalnizca kemiksiz
et kullaniniz. (Resim 4) 5 5

* Hazne Kapagini takiniz. Kapagi, kapagin
kilitleme cikintilarinin robotun govdesindeki
ve hazne sapindaki kilitleme yuvalarina
gecinceye kadar saat yoniiniin ters yoniinde
eviriniz. (Resimd) =~ _ 7

* Bu ,|%Ie_mde hazirlayabileceginiz yiyecek
?e§|t eri Tablo 2'de sunulmustur.

Dilimleme Bigagi (C1) Tablo 2
ggzwlanan YiyecekMiktariDugme Konumu
iire
Sebze 600 gr. 2 10 sn.
Havu 600 gr. 2 30 sn.
Domates 600 gr. 2 20sn.
Sogan, sarimsak 500 gr.  PULSE ~ 5sn.
Maydanoz Ogr. PULSE  5sn.
Findik, ceviz 500 gr. 2 5sn.
Perr _ 300 gr. PULSE, 2 10 sn.
Salam, sosis 500 gr. PULSE, 2 10 sn.
Et, balik, tavuk 500 gr.  PULSE, 2 20 sn.
Dondurulmug meyvel000gr. 2 20sn.

IRPMA VE KREMA YAPMA (Prokit 444 Mini
lus Modelinde vardir) S _
* Cirpma ve Krema Yapma islemi haznenin
|ger||5|ne yerlestirilen Krema Aparati ile

apilr.

* agneyi govde tizerindeki Gic Aktarma Mili'nin
lizerine yerlestiriniz ve saat yoniiniin ters
%/onu,nde cevirerek kilitlenmesini saglayiniz.
Resim 3) , ,

* Krema Aparatini haznenin ortasindaki
bulunan Giic Aktarma Mili'nin iizerine

erlestiriniz. Haznenin ierisine malzemenizi
ogaltiniz. 5 5

* Hazne Kapagini takiniz. Kapagi, kapagin
kilitleme cikintilarinin robotun govdesindeki
ve hazne sapindaki kilitleme yuvalarina
gecinceye kadar saat yoniinin ters yoniinde

eviriniz. (Resimd) = _

* Bu _|%Ie_mde hazirlayabileceginiz yiyecek
Igeﬁt eri Tablo 3'de sunulmustur.

KREMA APARATI (Prokit 444 Mini Plus

Modelinde vardir) . ablo 3
ggzwlanan YiyecekMiktariDiigme Konumu
iire
Mayonez 600 ml. 1 15 sn.
308 600 ml. 1 20 sn.
Yumurta 10ad. 1-->2 5sn.
Dondurma, 500gr. 1-->2 20sn.
Krem santi 500gr. 1-->2 20sn.

Limonata, ayran 700 ml. 2 10 sn.
Kek hamuru 200 %:[ 1-->2 1dk
RENDELEME / DILIMLEME | PARMAK

PATATES DOGRAMA
(Bkz. Resim 6)
* Rendeleme/Dilimleme/Parmak, Patates
Dograma islemleri haznenin igerisine
yereigtlrllen rende ve dilimleme bicaklar ile
apar. I

* Hazneyi govde (izerindeki Giig Aktarma Mili'nin
tizerine yerlestiriniz ve saat yoniiniin ters
oniinde _cevirerek kilitlenmesini saglayiniz.
{)ReS|m3) . -

* Once se%tlglnlz rende ya da dilimleme
bicagini Tasiyici Diske (C5) “PUSH” yazili

yerden basarak yerlestiriniz. Bu ama_%la

rendeleri “PUSH” yazisiiiste gelecek sekilde

disk tutucu yuvasina yerlestiriniz ve “PUSH”

K?ZISIHIH oldugu yere yumusakca basarak
ilitleyiniz. (Resim 6) y 5

* Hazne Kapagini takiniz. Kapagi, kapagin
kilitleme cikintilarinin robotun govdesindeki
ve hazne sapindaki kilitleme yuvalarina
gecinceye kadar saat yoniinin ters yoniinde

eviriniz. (Resim 5) o o

* Hazirlayacaginiz malzemeyi onceden kiigiik
Rﬂarﬁalara bolerek besleme agzindan veriniz.

* Malzemeyi be,sl,em,e_agﬁlndan bosaltiniz ve
yonlendirmek icin iticiyr kullaniniz. Asla elinizi
malzemeyi itmek igin"kullanmayiniz.

* Hangi diski takarsaniz takin Agma/KaFama
anahtarinin “2" konumunda galistinimas;
uygun olacaktir. Gerekli oldugunda “3"
konumuna gikabilirsiniz. “1” konumunu asla
kullanmayiniz. L

* Bu J?Iemde hazirlayabileceginiz yiyecek
_;_e§|t eri Tablo 4'de sunulmustur.

Difimleme Bigagi (C1) Tablo 4
SOGAN Soganlar soyunuz, besleme agzina
uyacak sekildebiyiklerini yariya
béliiniiz. Beseleme agzina yerlestiriniz.
Yuvarlak dilimler halinde dogramak icin
besleme agzindan dik olarak yerlestiriniz,
besleme agzi boyundan yiiksek olanlari
kesiniz. Yanlamasina dilimlemek
igin sebzeleri besleme agzina yatay
yerlestiriniz ve sikica bastirarak iglemi
gerceklestiriniz.

Mantarlari yanlamasina besleme

agzina yerlestiriniz ve sikica bastirarak

islemi gerceklestiriniz.

Istiyorsaniz once soyunuz, yanlamasina

besleme agzina yerlestiriniz ve sikica

bastirarak islemi gerceklestiriniz.

HAVUC,
PATLICAN,
MUZ,
SALATALIK

MANTAR

ELMA, ARMUT




SOGAN Sogani soyunuz ve ikiye ayinniz. Kesik
yiizeyi asagiya gelecek sekilde sogani
besleme agzina yerlestiriniz. Sikica

bastirarak islemi gerceklestiriniz.

SARIMSAK  |En az 250 gr. sarimsagl soyduktan
sonra besleme agzina yerlestirin. Sikica
bastirarak islemi gerceklestiriniz.

Sarimsagin kolayca rende olmasi igin

1/4 kap sivi yag koyabilirsiniz.

Patates Dilimleme Bigagi (C4) (Prokit
444 Mini Plus Modelinde vardir)

PATATES Patatesleri soyunuz, besleme agzina
yerlestiriniz ve sikica bastirarak
islemi gerceklestiriniz. Bu bigakla

parmak patates yapiimaktadir.

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

KASAR

PEYNIRI

LAHANA Lahanayi 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

BALIK, temizleyiniz. Besleme agzina sigacak

TAVUK ve uyacak sekilde kesip bigimlendiriniz.
Kismi donacak sekilde dondurucuya
koyunuz ve sikica bastirarak iglemi
gerceklestiriniz.

SALAM, Besleme agzina sikica uyacak sekilde

SOSIS, SUCUK, |ve dik olarak yerlestiriniz. Sikica

PISMISET  |bastirarak islemi gergeklestiriniz.
Sucuk icin, dnce derisini soyunuz.

PATATES |Once soyunuz, besleme agzina

KEREVIZ sigacak sekilde pargalara ayinniz ve
yerlestiriniz. Sikica bastirarak iglemi
gerceklestiriniz.

Kalin Rende (C2)

S 0 G AN ,|Gerekiyorsa dnce soyunuz ve besleme

PATATES |agzina girebilecek sekilde parcalar

KEREVIZ, ayinniz. Besleme agzina yerlestiriniz ve

ELMA, ARMUT sIkica bastirarak islemi gerceklestiriniz

HAVUG, Sebzeleri hazirladiktan sonra besleme

SALATALIK, |agzina yerlestiriniz. Sebzelerin

DOMATES,  |dik olarak yerlestirilmesi, yan

LAHANA olarak yerlestirilmesine
gore daha kiigik atik
birakacaktir. Sikica bastirarak iglemi
gerceklestiriniz.

PEYNIR Peyniri besleme agzina sigacak sekilde
parcalara ayiriniz. Besleme agzinin
icine tam olarak sigacak sekilde
yerlestiriniz ve ufalanmayi dnleyecek
sekilde hafifce bastirarak islemi
gerceklestiriniz.

Ince Rende (C3) gProkit 444 Mini Plus

Modelinde vardir

CIKOLATA Gikolatay pargalara ayiriniz ayinniz
ve besleme agzina yersestiriniz, sikica
bastirarak islemi gerceklestiriniz.

KATI MEYVE SUYU f,‘II(ARMA (Resim 7)

(Prokit 444 Mini Plus Modelinde vardir)

* Yumusak meyvelerin ve sebzelerin suyunu
¢lkarma islemi Kati Meyve Sikacagi ile

aphr.~~ )

. azneyﬁque"uzermde bulunan Gu%
Aktarma Mili'nin tizerine yerlestiriniz ve saat
yGniiniin ters yoniinde cevirerek kilitlenmesini

sa%la niz. (Resim 3) _ _

Kati Meyve Sikacagi grubunu haznenin
ortasinda bulupan Giig Aktarma Mili’nin
izerine yerlestiriniz. Kati Meyve Sikacag
Kapagini, kapagin kilitleme ¢ikintilarinin
robotun govdesindeki ve hazne sapindaki
kilitleme yuvalarina gecinceye kadar saat
oniniin fers yoniinde ceviriniz. (Resim 7)

*Yiyecekler daha onceden kati meyve
sikacaginin besleme agzindan %sgebllepek
sekilde parcalara ayrfacaktir. Narenciye,
ananas, kavun vb. yiyecekleri soyunuz.
Kiraz, erik, kayisi, seftali vb. yiyeceklerin
ekirdeklerini ﬁlka_rlnlz. 5

* Daima yiyecekleri kati meyve sikacaginin
besleme agzina yerlestirmeden once
cihaziniz galistinniz.

* Eger cihaziniz kuvvetle sarsilmaya baslarsa,
zaman zaman cihazinizi durdurun ve filtre ile
posa kabini temizleyiniz.

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

V. TEMIZLIK VE BAKIM

* Temizlik isleminden ve aksesuarlari

¢lkarmadan once, fisi prizden mutlaka
lkariniz. o .

* Hazneyi saat doniig yoniinde gevirerek



aginiz.

* Aksesuarlari yikayip kurulayiniz.

* Sert ovalama gereclerini, icinde asindirici
ve sert parcalar bulunan deterjanlar
kullanmayiniz. Yumusak ve temiz bez
kullaniniz. _ ,

* Ozellikle kati meyve presi_ve narenciye
sikacagl basta olmak izere, isiniz
bitince hemen temizlik yapmaniz isinizi
kolaylastiracaktir. , o

* Ana govdeyi cok az nemli bezle siliniz. Ana
%ovdew suya batrmayimiz.

e Gihaziniz calismiyor ise; fisin prize takili
olup olmadigini kontrol ediniz. Fig takilr
ve sebekede elektrik olmasina ragmen
hala galismiyorsa buruk bir olasilikla ya
aksesuar yanlis takilmi tir yada yerine
tam olarak oturmamistir. Tlim aksesuarlar
kontrol etmenize ragmen robotunuz yine
all%mazsa hemen en yakin YETKILI
ERVIS'e baﬂ/urunuz.

TASIMA VE NAKLIYE =~

Cihazin naklini kendi 0r|g|nal kutusu ve

bolmeleriile veya cihazin efrafini koruyacak

¥umU§ak bir bezle sararak yapmak gerekir.

anlis’ ambalajlama esnasinda plastik
parcalar kirilabilir, elektrik aksami zarar
gorebilir.

DIKKAT:

e Cihazi ve aksesuarlarini, kullanim
sirasinda darbelerden koruyunuz.
Carpma veya diisiiriilme sonucunda
olusacak hasarlarda, garanti harici

islem uygulanacaktir.

. §erlzllk, hedlrellk v.b. nedenlerden

dolay! satin alinan ve kullaniimayan
iriinun garanti baslangici Arnica Yetkili

Servisi tarafinda yapilmaktadr. l1k kul-
lanimina baslayacagimz giin itibariyle
bdlgenizde bulunan en yakin Yetkili Ser-

visimizde Garanti Belgenizi onaylatiniz.

e Garanti belgesini satig _tarihinde
muhakkak yetkili saticiya (iiriiniiniizii
satin aldiginiz kl§tl) astik ettiriniz
(Unvan kasesi ve satis tarihi). _

* Herhangi bir ariza durumunda Arnica
Yetkili Servisimize sahsen basvurunuz.

* Malin ayipli oldugunun _anlasiimasi
durumunda tiiketici, sayili

Tiketicinin ~ Korunmasi  Hakkinda

Kanunun 11 inci maddesinde yer alan;
a. Sozlesmeden donme,
b. Satisbedelindenindirim isteme,
c. Ucrétsiz onariimasini isteme,

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

* Tiiketici, garantiden dogan haklarinin
kullaniimasi ile ilgili olarak cikabilecek
uyusmazliklarda y{grle§|m _ yerinin
bulundugu veya tiikefici isleminin
yapildigi yerdeki Tiiketici Hakem Heyetine
veya Tuketici Mahkemesine basvurabilir.

e Satici tarafindan Garanti Belgesinin
verilmemesi_  durumunda, _ tuketici
Giimriik ve Ticaret Bakanhg Tiiketicinin
Korunmasi ve Piyasa_Gozetimi Genel
Miidiirligiine basvurabilir.

Cihazimizin yasal kullanim omrii 7 yildir.

IMALATCI / ITHALATCI FIRMA:

SENUR ELEKTRIK MOTORLARI SAN. VE TiC.

AS.

Cihangir Mah. Dolum Tesisleri Cad., Sehit Piyade
Er Yavuz

Bahar Sk. No:7 34310 Avcilar / ISTANBUL

Telefon : (0212) 42219 10/ 4 Hat Faks: (0212) 422
0929

Mensei: Tiirkiye






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 you for choosing
our product. When you use your food processor according to the instruction in
this manual, you will be surprised how you are doing everything easily. So that
you will reach the promised performance.

CONTENTS )

. Important Safety & Usage Instructions
. Introduce The Appliance

. Technical Features

. Usage .

. Cleaning & Maintenance

IMPORTANT SAFETY & USAGE INSTRUCTIONS

Read this instruction carefully . .

Close supervision is necessary when any appliance is used b‘t{ or near

children. Never leave the appliance unattended and keep out of the reach

of children or disabled or incapable persons. . )

« Appliances can be used by persons (including children) with reduced
p %/smal, sensory or mental capabilities or lack of experience and knowledﬁe
if they have been given supervision or instruction concerning use of the
aﬂphance in a safe way and if the){ understand the hazards involved.

 Children being supervised not to play with the a[g)llan_ce. )

« Instructions include the operating times and speed settings for accessories.

« The instructions for food processors and blenders warn against misuse.

. Ee _careflul when handing the sharp cutting blades, emptying the bowl and

uring cleaning. ) )

* Be careful if hot liquid is poured into thefood[Processorprblender asitcan
be etjected out of the appliance due to a sudden steamlngb )

» Switch off the appliance and disconnect from supply before changing
accessories or approaching parts that move inuse. ~ ~ o

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

 Blades are sharp; handle carefully.

« 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 be'"F 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 S{J_atula
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 malfunctions, or is dropped or damaged any manner. Return
appliance to the nearest authorised service facmé for examination, repair
or electrical or mechanical adjustment.

* The use of attachments, not recommended or sold by the manufacturer
ma¥ cause fire, electric shock or injury. Don't use those attachment or
art in your appliance.

0 not use apé)llance outdoors.
Do not let cord hang over edge of table or counter. . .
Remove attachments from processor before cleaning or washing.
Always make sure bowl lid or juice extractor lid is locked securely in place
before motor is turned on. (Figure 1) ) )
Do not overload the food processor or exceed maximum capacity.
. INTRODUCE THE APPLIANCE

I.Driveshaft By ELADE SET

1 it DI.Chopping blade - metal
2.0n/0ff switch DZ.Knegging blade - plastic
1- Low speed

2- High spee
& fieh sp &, SPATULA

o ==

IS5 e

REAM ATTACHMENT (Only for Prokit 444 Mini Plus)

EC
P-Pulse @ JUICE EXTRACTOR (Only for Prokit 444 Mini Plus)

ﬁi yoftor t?asE G1.Juice extractor Fusher
B ‘B?(IJ\?V ((i)ICQOUP (2. Juice extractor lid

B1. Bow BB ol
B2. Bow lid -Fup coflectar bow
B3.Bowl lid pusher

B4.Filling tube

C. DISC SET

G1.Slicing disc

(2. Coarse _ratirég disc . .
(3.Fine grating disc (Only for Prokit 444 Mini Plus)
(4. Ch|p[?]|nl%d|sc (Only for Prokit 444 Mini Plus)

0

(5. Disc holder

III. TECHNICAL FEATURES  Prokit 444 Mini Prokit 444 Mini Plus
Voltage : 230V ~, 50 Hz. 230V ~, 50 Hz.

|EC Power : 60 600 W

Bowl Capacity :300g-1000g. /11t 300 % -1000g /11t

Juice Exfractor is 051t

Used Life : 7 Year 7 Year

Max. Noise Level ~: Less than 70 dB (A) EN IS0 7779

To set the correct speed, turn the On/Off switch to speed “1” or “2”. To
stop the appliance return the switch the “Off” 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 s,e,ttm%. That means, first place the switch “1" position
and than change the position to “2”.

IV. OPERATING THE APPLIANCE
MIXING AND KNEADING (Figure 4) ) )
* You can mix or knead up to 700 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 howl

anticlockwise until it locks into position. (Figure .

Place the chopping or kneading blade on to drive shaft in the centre of the

bowl. Put the ingredients in the bowl. o ) .

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

I(%gkmg ttﬁbs slide in to the inner locking slot on the base and the handle.
igure

Forgkneadi_ng_the dough or pastry operations, don't put water in to the bow!

atthe b_egmnn?]g. 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 sglatters, stop adding it

but do not turn off processor. Wait until ingredient in bowl have mixed, then

add remaining liquid slowly. ) )

Applications and procedures is mentioned in the Table 1.

CHOPPING BLADE (D1) . . Table 1
Ingredient Quantity Speed Setting Work Time
Soup 700mi =7 07sC
KNEADING BLADE (D2) . . )
Ingredient Quantity Speed Setting Work Time
weet Doug 600 ar. 20°sC.
C,akeé Bread Dough 600 gr. 2 1 'min.
Pie / Pastry Dough 600 gr. 2 1 min.

CHOPPING (Figure 4)

Chopping Bade is used for chothing process

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

Place the chopping blade in to the drive shatt in the centre of the bowl. Put
the ingredients in the bowl. Pre-cut the Iarﬁ,re ingredient parts in to small
p|ec$s(Fefore pij)ttlngthan inthe bowl. If you chopping meat, use only boneless
meat. (Figure 4). o . .
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.

&Flgure 9) ! -
pplications and procedures is mentioned in the Table 2.

CHOPPING BLADE (C1) i . Table 2
Ingredient Quantity Speed Setting Work Tim,
egetanles 600 gr. /A T07sC.
Carrots 600 gr. 2 30 sc.
Tomatoes 600 gr. 2 20 sc.
Onion, Garlic 500 gr. PULSE 5sc.
Herb, Parsley 100 gr. PULSE 5 sc.
Nut, Wallnut 500 gr. 2 5 sc.
Cheese 300 gr. PULSE, 2 10 sc.
Salami, Hot do% 500 gr. PULSE, 2 10 sc.
Meat, Fish, Poulttry 500 gr. PULSE, 2 20 sc.
Frozen Fruit 1000 gr. 2 20 sc.

BEATING / WHIPPING (Only for Prokit 444 Mini Plus)

Cream Attachment is used for beating or whipping 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 Cream Attachment on to the drive shaft in the centre of the bowl.
Put the ingredients in the bowl. . ) . .
Place the bowl lid on top of the bowl. Rotate the lid anticlockwise until the
Irl):cklng ttsbs slide in to the inner locking slot on the base and the handle.

1gure ) A

[ications and procedures is mentioned in the Table 3.

CREAM ATTACHMENT (Only for Prokit 444 Mini Plus). Table 3
Ingredient Quantity  Speed Setting Work Tim:
Mg‘my aise 600! T 15°5C.
Souces 600 ml 1 20 sc.
Egg 10 ea. 1->2 9 sC.
[cecream 500 gr. 1->2 20 sc.
Whipping Cream 500 gr. 1->2 20sc
Lemonade, Buttermilk 700 ml. 2 10 sc.
Sweet Dough 500 gr. 1-->2 1 min.

GRATING / SLICING / CHIPPING (Figure 6)

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

Place the bowl over the drive shaft, locate on motor base and rotate the howl
anticlockwise until it locks into position. (Figure 3) ] )
With the smooth face of the disc plate uppermost, fit the required blade in
to the disc holder. To do this, firstidentify the recess marked “PUSH" along
one of the long sides of the blade. Insert the retaining slot on the ORpoalte
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
centre of the bowl. o ) .
Place the bow 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.

igure
Ereg—lcut the large ingredient parts in to small pieces before filling them in the
owl

Insert the ingredient in to the filling tube and use thelPusher to guide through
the tube. Never use fingers to push food down the filling tube. éFI ure 8)
Which ever plate is being used, speed 2 or pulse is recommen

increase the speed to 3 If necessary. Don't use sp[eed 1.

Applications and procedures is mentioned in the Table 4.

ed. You can



SLICING DISC (C1)
ONIONS

Table 4

Peel the onions and halve if to large to fit into the filling
tube. Please them in the filling tube.

CARROTS, For rings arrange foods vertically in the filling tube, cutting them

EGGPLANT, so they are even in height. For slices arrange foods horizontally in

BANANAS, the filling tube and process using firm pressure.

CUCUMBERS

MUSHROOMS Pack the mushrooms in the filling tube on their sides and process
using firm pressure.

APPLES, Peel if desired and quarter the fruit lie the quarters on their

PEARS sides in the tube.

BEANS, Cutinto lengths, pack horizontally into the filling tube and process

GREEN PEPPER using firm pressure.

CHEESE Cut the cheese into pieces large enough to just fit the filling
tube. Process using light pressure on the filling tube to prevent
cheese crumbling.

CABBAGE Cut cabbage into wedges to fit filling tube and process using
firm pressure.

LETTUCE Separate the leaves of the lettuce, roll them firmly, packintothefilling
tube and process using firm pressure.

RAW MEAT, Trim fat and gristle of meat and cut to fit snugly in the filling tube

FISH, Freeze until partly frozen and process using firm pressure.

CHICKEN

SALAMI, Pack the filling tube snugly placing meat in the filling tube vertically,

SAl USAG process using firm pressure. For sausage skins first.

COOKED MEAAT

POTATOES, Peel them, cut into pieces if necessary to fit the filling tube and

CELERIAC process using firm pressure.

COARSE GRATING DISC (C2)

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

CELERIAC,

APPLES PEARS

CARROQTS, Prepare the vegetables and pack into the filling tube. Packing
CUCUMBER, vertically will give shorter shreds than packing horizontally. Process
TOMATOES, using firm pressure.

CABBAGE

CHEESE Cut the cheese to fit the filling tube snugly process using light

pressure on the pusher to prevent the cheese crumbling.
FINE GRATING DISC (C3) (Only for Prokit 444 Mini Plus)
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.

CHIPPING DISC (C4)(Only for Prokit 444 Mini Plus)

POTATOES Peel the potatoes, pack into the filling tube and process

using firm pressure. This disc makes french fries from
potatoes.

JUICE EXTRACTOR (Figure 7)(0n|¥ for Prokit 444 Mini Plus)
The juice extractor can be used hmce 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 centre of the bowl
ensuring central gart is located over central drive shaft. Place juice extractor
lid on top of the bowl ensunn%that it is placed over the three Iocatmgkslots
at the top of the inside of the food processor bowl and rotate anticlockwise
until it locks into place. (Figure 7)
Food needs to be cut into suitable sizes, to insert into the filling tube before
juicing. Peel citrus frunts pineapples, melons, etc. Stone cherries, plums,
aPnco s, peaches e
Always switch on the appliance before you put the fruit o vegetable in the
uice extractor.
witch off the appliance from time to time to remove pulp from the sieve
and pu é) collector bowI if it starts to vibrate strongly
is recommended. Do not use spee
c EANING AND MAINTENANCE
Always switch off and unplug the food processor after use and before
removm% and cleaning attachmen
Remove the bowl by turning clockW|se
To make cleaning easier, rinse removable attachments straight after use,
after first removm%t
Wash and dry the attachments and bowls. Avoid usmﬁ]scounng pads, harsh
detergents and abrasives. Dry with a soft, clean clo
Wipe the motor base with a slightly damp cloth, do not i immerse in water.
If your appliance does not work first check that the appliance is plugged in
correctl¥I 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.
« If you have Prokit 444 Mini you can buy all different accessories which
is used for Prokit 444 Mini Plus from Arnica Authorized Services.
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3- Feme Ras| Ische|be (Es ist nug in dem Model

fit TE(Q,ﬁm?éﬁE EIGENSCHAFTEN

Behalter?_ﬁapaznat
Maschmnenlarnyn ormat|ons Vemrdnunl__%\l SPS V. der hdchste Schalldruckpegel

thgﬂ

ND!
MIX N/KN

ANWENDERHANDBUCH FiR KU%HENROBO
Sie werd erstdann vers tehen konnﬁn w?n t|g3|ie|ne Auswahl getroffen

g n, wen Iﬁ nser (J tEﬂSB ser Ziel istes [hnen mehran7[u ieten,
|e bezahl E an en nen dass ole unser.

ben.

n Sie nun ann einsetzen, nacl e dieses angbuc Lge esen

erden Sie feststellen konnen, wie leicht die Anwendung ist. Dadurch
%ﬂ ie die grosste Ausnutzung erzielen.

icherheitsregel

Darstellung dés Gerates
Techn|sche E|genscha en

E‘fér&‘kﬁﬁ%ﬁé’éﬁ

o—

itte lesen Sie unbedingt die Sicherheitsregel.
# ?1 E rat e'lﬁ‘%e zen kontrotﬁlergen Sie ?]me ob die Leistung und
pannunglhr s Gerates [hrem Stromnetz ents re|
ie segn uf, wenn Sie das Gerat in der Néhe Ihrer Kinder
Lassen Ste 1hr Gerat nicht im Betrieb wenn Sie sich entfernen.
Halten |e das Gerat von dergKmdern von Korperbehinderten und alteren
I\B/Ietns%henéean und gestatten Sie es nicht, dass diese Personen das Gerat in
etrieb setzen,
Das Gerat darf von Personen (einschlieBlich Kind rng mi e|ngeschrankten
Erfy?]lschen dswsonsc en oder mentalen Fahigkeiten bzw. F
rung und_ Wissen nur verwen e(t] werden, wenn sig dabei beau S|§ht|g1

werden oder {iber die sichere Han ha ungd s Gerats sowie die damit
verbunden n efahren usrelc %bﬁ

inder sind zu beaufsicl tlgfe Rnd en n|cht mltgeMm Geratsq eIeR

ie edlenungsan entung& Ur Kichenmaschinen un ?renthaten ngaben
zur Betriebszeit und fc hwindigkeitseinstellungen
Die Bed|enun anIe|tungen ur Kiichenmaschinen und Mixer warnen gegen
missbrauchliche Verw ﬁ

eien Sie vorsichtig be| der andhabung der scharfen Schneidmesser, wenn
e dleSSchusseIrI]etzeren bzw. das eBra I:r|9| g eln " die Kich i
eien Sie vorsichti wenn Sie heiBe Flussigkeiten in die Kiichenmaschine
od(ir den Mixer gie en a e Ge?ahr von Ve%bruhungen durch Spritzer bzw.
aufsteigenden an(1;o

chalten Sie d a? erat us und ziehen Sie den Netzs ecker ev rﬁ
ubehFr eile aufsetzen g

e ZW. a e men 0 eLwenn é"
eweglic en Gera eteile kommen (z efafiran

elm bkratze)
eses Gerat ist zur Verwendung im Haushal %deran e elchbaren rtengeaacht
Bitte ziehen Sie den Stecker fieraus, wenn Sie [hr Gerat nicht verwenden, oder
bel Al#stausch und Einsatz der Teilé oder vor der Pflege oder der Reinigung.
Bitte fassen Sie die bewegliche Teile nicht an. Um das Risiko des Verfetzéns
oderBeschad|gungIhres obots zu verhindern halten Sie lhre Hande, [hr Kleid,
If}jre aaretvnln en Mitnehmern oder sonstigen Zubehorteilen oder Schneiden
oder Mixerteilen fern.
La sen ie hr Ro 0 mit %esghag@tem Kabel Odﬁr Teilen OEE[ nach dem es
P en 15t oder bel |rg nd iner n§t|mm|g eit n|%h} laufen.
sﬁ)chen llen melden eslc herder Nachsten Servic asKa mitdem
tec er soll unpedi g’[gur (iﬂe ere %[‘e ervice umgetaus cb
| € verwen e]n Ie leile ersteller seJ S}HIC Rprodu ert
ohlen |st nicht el rem obot um Brandgefahr, elektrischen
chlagan algo e{] Verletzungen zu verme|

ernlch}emp
Verwenden Sie Ihr obotnlchtausserhalblhres Hauses.
Hangen e br edas tromkabel nicht neben dem Tisch oder dem Kiichentisch.
Bitt enehmen |§ ie Zubeh o eﬂeauslhrem Robot heraus, wenn sie es reinigen.
Bitte beachten |e dass die Messer zu scharf sind.
B@vor |eDIhr G?ra el_lnlaﬁ%en bitte ?]chlle%sen Sie den Deckel dfs Behélters
ader den der Fruchipresse un
rIasteneS|e das Gerat ﬂlght und %erscﬁrelten Sie 8|e Maxmum{(apaznaten

. E n%ﬁ% UNG DES GERATES

cheibierscheibe
robe Raspelschejbe

'% rtga ungswelle D. SCHNEIDEN UND MIXER
- Em/ us %(\; D1 - Schnittmesser - Metall
- Kleme schwindikeit . D2 - Teigmixer - Kunststoff
/2\ s_ Hohere Geschwindigkeit E REQIN?EAUFSATZ (E d
u nur in dem
P Schlag1at|gke|t |llllS:IOI‘e oJi?n)
s
BE L %ﬁf E % ini Plus vorhanden;
- Repaer 3'P|tC
- eatergesc%‘ Schieber 4:B|ehealterfurReste
HOBLL URBSE R rmesser

C4 - ?,chnltmrmhelb I{ s ist nur n? qem Model

ini Iusvo andet

P i Hllm Plus

3

8:8| t010(]g/llt

pannung

30,
@8%‘9 ?5‘00 g/1t

oder wenl er gemass
‘Aus-Schalter, konnen Sie d|e Drehzahl Jhres, Robots regeln. In
en‘ordﬁrhchen Fallen m|t d%m Puls% Schalter konnen Sie die eschwdegkelt
hres Robots regeln 1-->2 zeigt an, dass das
z rstin rPosmon 1 und dann in der osmon 7 eingesetzt wird.

(Sieh . Bil

zn 0 gr. kann ein guppe Lhﬂtel’ Vgrwendung von Teigschnittschneide
der Tei mlxer emlxto er]gemlsc

etzen Sie den Behalter auf die Kraftiibertragungswelle und drehen Sie es in
g eke&men U rze| ersinn, bis es schliesst. B*d3

etzen Sie das Schnittmesser oder Teigmixer auf die Kraftiibert-ragungswelle.

10 Fillen Sie Thre Materialien in den Behafter. (Bild 4)



« Setzen Sie den Behalterdeckel auf. Drehen Sie den Deckel solan,
mgekeh ) R?chtung des Uhrz rs bis_sie an dle Ch|l spunkte angge
K/Is les Robgts und an Be I%n |nra et.

e|m ischen v?n eig giessen Sie. am Antang kein as rern e|m erenvonTe
gl ssen éesehr angsam asserdurc de echel ein. ss r espj

Schalten

as

APFEL, BIRNEN

Wenn Sie mdchten, entschalen Sie zuerst und legen Sie seitlich in
die Offnung , durch festes Driicken beenden Sie bitte die Arbeit.

BOHNEN, GRUNES,
PAPRIKA

Zuerst schneiden in die Lnge und dann einsetzen in die Offnung,
durch Festes Driicken benden Sie die Arbeit.

1€ €S NICITL aus, NUr Sto ¢ 33 Ssefem 9”1 e KASCHAVAL Teilen Sie die Kése in passende Teile fiir die Offnung. Um die

ser nau mrschtlst |essen%)e |eder an sam assere : P - - -- 4 )

. Ee g%r Lebens r%l tel d ‘g dlesegAr’[ und Weise vorbereiten ﬁene(ljlung der Kése zu vermeiden, leicht Driickend die Arbeit
onnen srn n erTabeIIelangegeben eenden. _ _

Schnittmesser (DI Tabelle 1  |KOHL Der Kohl wird passend fiir die Offnung von Seiten geschnitten und

gorbereltete ebensmmel Menge  Stand der Schalter  Dauer durch festes Driicken ist die Arbeit zu beenden
. ie blatter werden einzeinen getrennt und durch Testes Urehen
t==3 SALAD Die Blatter werden einzelnen getrennt und durch festes Dreh

Teigmixer (D2)
Yor ererte e Lebensmittel Néﬁl_kgge Stand der Schalter D
T .
T min.
hucﬁen /tlgasgtete Teig Er. % i mln.

ZERSCHNEIDUN (Sieh. Bild 4)
D[r)e Zerschner ung wird mit dem in den Behalter eingesetzten Schnittmesser
v
. eng Behalter setzen Sie bitte auf die Kraftiibertragungswelle auf dem
ernlause und durch Drehen entgegen dem Uhrzeigersinn lassen Sie es
chlies
. %etz n%l das chnittmesser auf die Kraftiibertragungswelle in der Mitte
E eha?ers Hllen Sie I?rre AmEe[ in.den eha‘%‘tergem Bgv rg|e Ih re
rtikel in den Be gmsl_etzen zerkleinern Sie die grosse Stiicke in
klel e[re Stt]uoc ﬁe egrcl el[e (esc zerschneiden mochten, verwenden
. e zen SS(re Jen e albrerdecke auf. Drehen Sie %en Deckel solange in
gmgekehrte Rlchtungdes Uhrzelgers bis sie an die Schliesspunkte an‘dem
ehause des Robots'und an B e %Itergn einrastet. B d 5
Die Arten der Lebensmr el, d diese Art und Weise vorbereiten
konnen, sind i d rTabeIIe?angegeben
gchnerdm i TbeIIeZ
orbereitete ebensmmel Menge  Stand der Schalter  Dauel
T

pA T S'E'L’.

h, i iE
W|ebe Knoblauch FU gE SEc.
raut, I3er5|lle U D sec.

usse aselniisse Sec.

PULSE, 2 10 sec.

Salaml Wiirstchen PULSE, 2 10 sec.
Fleisch; Fisch Huh PULSE, 2 2 sgg.

5
igfgefrorene 20 s
%5# i 44£A|’II I{'l“g ORBEREITSING VBN%REMA (Es ist nur in dem Model
%gh aar%grn ngrnde\zérherenung von Crema wird mit cremeaufsatz getétigt, was in den
o Setzen ? halter auf die Kraftube ragun%gwglle und drehen Sie es
umgel ehrten hrzelge sinn, |]§§ #tsb
Sggz 1 edrgsunrern au atza ie libertragungswelle in der Mitte
. zen gle den Behalterdeckel auf. Drehen Sie céen Deckel solange in
Emgekehrle Rlchtungdes Uhrzergers br%fsre andie hlles punkte an'dem
ehause des Ro os d an eh%Itergn emrastet
* Die Arten der. Leb ensmr ttel, die Sie auf diese Art und Werse vorbereiten
konnen, sind in der Tabelle alﬁg S
remaapparat (Es istnur in dem Model Prokit 444 Mini Plus vorhanden)

Va%rberertete Lebensmittel Menge  Stand der Schalter  Dauer
I

. T SEC.
auce ml. 1 20 sec.
|er 10 Stc. %--> SEC.

5 8gr. > % SEC.

remechantle 500 gr. 1--> SEc.
Limonade, Ayran 7 0 il 2 ! rsneﬁ
in.

?éh%lﬁl dSCHNEIDEN / KORTOFFELS%HNITTE P&MMEFRITS

* Dig Arbeiten Raspeln/Schneiden/Kartoffelschnitte fiir Pommefrits werden
mit den aspelnpunrfgche?b?ers/che ibe durchgg%hn d?e in die Gehause

etzen %le den halter auf die Kraftuber‘ragun@wgllg und drehen Sie es

en hrzel e |nn bis es s
. g‘ [t 6uers der C |tts&hereauf enTragerdlshdgr
| |esem weck setzen e bit
ra dssd N c ,,ob tund setzen Sie die Dis sdara
rucken |ea das chrrﬂ PUSH leicht auf und | assen Ie es elnrasten. (B
* Setzen Sie den Deckelbehaltera Den Behalter setzen Sie bitte auf die
Kraftiibertragungswelle auf dem Gehause und durch Drehen entgegen dem
Uhrzeigersinn lassen Sie es schliessen. (Bild b,
* Die vorzubereitende Ar5|kel zerschneiden Sie b e in klgme Teile
* Die Ari |ke| W|rd |n den Fu Iunsgsoffnun%emgiﬁe ;n Verwen %n Si den chieber
m zu sch |e1 en Verwenden Sie niemals IhrHand zum Schi
* Egal welc Sghelbe“ ,eelnsetztw ist es _bess| er wenn Sie den %\,g@
Sc Iussel auf Jrn en‘lor erlich, konnen Sie au
Be elnaberverw nden Sie %1 i
. rten der Lel ensmlttel ie Sie au dlese it und Weise vorbereiten
konnen sind in fé jabe le"4 angegeben

Schnittschneiden Tafel 4
ZWIEBELN Die Schalen der Zwiebel werden entnommen und in zwei geteilt.
Die geschnittene Seite soll nach unten schauen und so werden
die Zwiebel eingesteckt. Durch Driicken beenden Sie den Einsatz.
RUBE, Umin runden Schnitten zu zerschneiden, setzen sie es senkrecht ein. Die
AUBERGINE, Teile die hoher liegen als die Offnung schneiden Sie in der Hohe ab,
BANAN, um seitliche Schnitte zu erreichen, legen Sie die Gemiize horizontal
GURKE und durch festes Driicken beenden Sie die Arbeit.
PILSE Setzen Sie bitte die Pilse seitlich ein und durch festes Driicken
beenden Sie bitte die Arbeit.

"

zu einem Rollo wird es in die Offnung eingesteckt, durch festes
Driicken wird die Arbeit beendet.

ROHFLEISCH, FISCH,
HUHN

Séubern Sie die Fette und knochenahnliche Bildungen im Fleisch
aus. Zerschneiden passend der Offnung durch festes Driicken
die Arbeit beeden.

FLEISCH

SALAMI,WURSTCHEN,
WURST, KOCH,

Setzen Sie es senkrecht, passend der Offnung auf. Durch festes
Driicken die Arbeit beenden. Wurst vorher entschalen.

SELLERIE

KARTOFFELN,

Zuerst entschalen zerteilen in die kleine Teile und
durch festes Driicken die Arbeit beenden.

Dickes Hobeln (C2)

SELLERIE,
APFEL, BIRNEN

IWIEBEL,
KARTOFFELN,

Wenn erforderlich vorher entschalen_und zerteilen, dass es in die
Offnung passt Durch Einsatz in die Offnung und starkes Driicken
beenden Sie die Arbeit

TOMATEN, KOHL

RUBE, GURKEN,

Nach, Vorbereitung der Gemiise setzen Sie es in
die Offnung ein Wenn Sie die Gemiise senkrecht
einsetzen werden noch wenigere Reste entstehen
Durch kréftiges Driicken beenden Sie die Arbeit

KASE

Teilen Sie bitte die Kase deart, dass es durch die Offnung passt und
durch das leichte Driicken, damit eine Zerteilung nicht entsteht,
beenden Sie die Arbeit

g lobeln (C3) (Es ist nur in dem Model Prokit 444 Mini Plus
vor nden

SCHOKOLADE

Teilen Sie die Schokolade auf grobe Teile, setzen Sie es in die
Filllungsdffnung, Durch driicken beenden Sie den Einsatz

IWIEBEL

Die Schalen der Zwiebel werden entnommen und in zwei geteilt.
Die geschnittene Seite soll nach unten schauen und so werden

die Zwiebel eingesteckt. Durch Driicken beenden Sie den Einsatz.

KNOBLAUCH

Mindestens 250 g Knoblauch werden nach der
Entschalung in die Fiillung eingesetzt. Durch
starkes Driicken wird die Arbeit beendet. Damit die
Knoblauch leicht gehobelt werden kann kénnen Sie ¥ Ol einfiigen.

vorhande ‘

Koartoffelschnittmesser (C4) (Es ist nur in dem Model Prokit 444 Mini Plus

KARTOFFELN

Entschalen der Kartoffeln , einsetzen i gldlg Oﬁnun%
durch festes Driicken beenden ie Arbef
|t diesem Schnittmesser konnen Sie Pomme
Frites herstellen
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GARANTI BELGESI

Satin almig oldugunuz cihaz, 28.11.2013 tarihli, 28835 sayili Resmi Gazetede yayimlanan ve 28.05.2014 tarihinde yiriirliige giren 6502 sayil Tiiketicinin Korunmasi
Hakkinda Kanunun 56 nci maddesi uyarinca, Senur Elektrik Motorlan San. ve Tic. A.S. tarafindan garanti altina alinmigtir. Bu cihazi kullanirken agagidaki sartlan
gbz dniinde bulundurmaniz, cihazinizin garanti kapsaminda kalmasini saglar.

GARANTI SARTLARI
siiresi, fatamteslim tarihinden itibaren baglar ve 3 yildir.
biitiin partytdlan dahil olmak iizere tamam garanti kapsamindadir.
Malin ayipli oldugunun anlasiimasi durumunda tiiketici, 6502 sayili Tiiketicinin Korunmasi Hakkinda Kanunun 11 inci maddesinde yer alan;
a. Soniegmeden
b. bedelindgatigdirim isteme,
c. onarilioestsizisteme,
d. ayipSattiarmisli ile degistirilmesini isteme,
birakléutidaabilir.
bu hkiketianiticretsiz onarim hakkini segmesi durumunda satici; iscilik masrafi, degistirilen parca bedeli ya da baska herhangi bir ad altinda higbir iicret
talep etmeksizin rnalln onarimini yapmak veya yaptlrmakla yiikiimliidir. Tiiketici iicretsiz onanm hakkini iretici veya ithalatciya karsi da kullanabilir. Satici, iretici
ve ithalatcr tiik bu hakkin kull Isilen sorumludur.
iicrdtsketiomim hakkini kullanmasi halinde malin;
« (Garanti siiresi icinde tekrar anizalanmasi,
¥ icin gerekamazami siirenin agilmasi,
4« Tamirinin miimkiin olmadiginin, yetkili servis istasyonu, satici, iiretici veya ithalatg! tarafindan bir raporla belirlenmesi durumlarinda;
malintbkeletiiadesini, 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, iiretici ve ithalatci miiteselsilen sorumludur.
Malin tamir siiresi 20 is giiniinii, binek otomobil ve kamyonetler icin ise 30 is giiniinii gecemez. Bu siire, garanti siiresi igerisinde mala iligkin anizanin yetkili servis
istasyonuna veya saticiya bildirimi tarihinde, garanti siiresi diginda ise malin yetkili servis istasyonuna teslim tarihinden itibaren baglar. Malin anizasinin 10 is giinii
icerisinde giderilememesi halinde, iiretici veya ithalatci; malin tamiri tamamlanincaya kadar, benzer ozelliklere sahip bagka bir mali tiiketicinin kullanimina tahsis
etmek zorundadir. Malin garanti siiresi igerisinde arizalanmasi durumunda tamirde gegen siire garanti siiresine eklenir.
. kullanma Médwuzunda yer alan aykin kullanil Kl arizalar garanti kapsami disindadir.
. Tiiketici, garantiden dogan haklarinin kullanil ile ilgili olarak cikabilecek uyusmaziiklarda yerlesim yerinin bulundugu veya tiiketici isleminin yapildigi yerdeki
Tiiketici Hakem Heyetine veya Tiiketici Mahkemesine bagvurabilir.

IMALATCI / iTHALATCI FiRMA :

Unvani + SENUR ELEKTRIK MOTORLARI SAN. VE TIC. A.S.

Merkez Adresi : Cihangir Mah. Dolum Tesisleri Cad., Sehit Piyade Er Yavuz Bahar Sk.
No:7 34310 Aveilar / ISTANBUL

Telefon :(0212) 422 1910/ 4 Hat - (0212) 422 13 30/ 5 Hat

Faks : (0212) 42209 29

FiRMA YETKILISINiN

inzasi - Kagesi . ([Senik Uriin Kodu / Haftasi / Seri No

MALIN

Cinsi : Mutfak Robotu

Markasi : ARNICA

Modeli : 119/ Prokit 444 Mini-Prokit 444 Mini Plus

Mensei Tiirkiye
Teslim Tarihi ve Yeri

Unvam

Adresi :

Telefon : = H

Faks ; Tarih / Imza / Kase

Fatura Tarih ve No

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

www.arnica.com.tr



