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2a¢ EUXAPICTOUUE NMOU EMIAEEATE [ia oUCKEUN
NG ykdpag PYREX®.

ZaG CUYXQipOULE yia TNV EMAOYN Kal EANICOu-
le 611 Ba peiveTe andAUTA IKavonoinPévol anod
TN XPAON TOU NPOIGVTOG,.

H d1ebvrig udpka PYREX® Bpioketal ota el
ANVIKG Volkokupid ndvw and 60 xpdvia e Ta
YVWOTA NUPAVTOXa yYudAiva okeun. H cuMoyn
g PYREX® ouunAnpovetal méov Ue avi-
KOMNTIKG OKEUN Kal TOPA KAl PE NAEKTPIKEG
OUOCKEUEC.

Thank you for choosing a product of the new
PYREX® electrical appliances range.

We hope that you will be satisfied by the use
of this product.

The well-known heat-resistant glass cook-
ware PYREX® has been a part of the Greek
households for over 60 years. The range is
now further supplemented with non-stick
cookware and electrical appliances.
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Odnyieg | Xpnong
Koudivounxavn SB-900

Mpiv Tnv avdyvwon, napakaAw EESINAWOTE TN PNPOCTIVA GEAiGO ONOU NAPEXETAI n
€IKOVOypanon.

AIaBAoTE NPOCEKTIKG QUTEG TIC 0dNYIEC KAl PUAAETE TIG yIa HEANOVTIKA avapopd.
MopakaAw KpaTthoTe TNV anddeiEN AIAVIKNG NWANGNC yia Abyoug yyunonc.
AQQIPECTE TN CUCKEUAOIQ.

ZYMBOYAEY. ATQAAEIAY

IMpiv ouVOETETE TN CUCKEUN BeRalwbeiTe 6T N TAoN ToU PEUPATOC TNG CUCKEUNC CAG avT-
OTOIXEl ANOAUTA GTNV TACN TNG NAEKTPIKAC 0AG EYKATACTAONG.

IMdvta cUVOEETE TN CUOKEUN 0aC e npica nou dIaBéTel yeiwon. H un Tipnon autng Tne urno-
XPEWONC UNopeil va odnyAcel oe NAEKTEONANEID Kal EVOEXOUEVWC G 6oBaPG TPAUPATIOUO.
Mnv apriveTe NOTE TN CUCKEUN XWpPIG ENThpNnon OTav BpiokeTal o€ AeImoupyia.

2TeEvVA enmipnon eival anapaitnn 6Tav N CUCKEUN eival o€ Aeimoupyia kai IdiaiTepa étav -
Kpd naidid 1 dropa pe eIdIKES avaykee Bpiokovtal yUpw and autnv. BeRalwbeite 61 dev
naiouv pe Ta e€EapTAUATA A TN CUCKEUN.

H ouokeun Ogv NPENEI va XPNOIOMOIETal and ATopa e EIOIKEG AVAYKEC (CWHATIKEG 1 OF
avonTikéR), naidid N aroua nou Oe dIABETOUY TNV anairoUpevn yvwon Kal eunelpia yia Tn
XPron TNG CUCKEUNC, XWPIC TNV eNITMPNon KAMoIou MPocwnou NoU YWWPICE! ToV TOOMO Ae-
TOUPYIag TG cUCKeUNC Kal Ba eival uneuBuvog yia TNV acpAAEId TouC.

O©EoTE eKTOC AEITOUPYIOG TN CUCKEUN Kal anocuvOECTE anod To PEULA:
- [pIv IPOCAPUOCETE N APAIPECETE KANOIQ JEPN.

- MeTtd and ka&be xprion.

-[piv ané Tov kaBapioud.



* Mn XpNOIUONOIEITE TN CUCKEUN YyIa 6konoUg NEPa and autoug yia TouC oroiouc NpoopiceTal.

* H ouokeun autn NpoopileTal yia xprion og ECWTEPIKO XWPO. MN XPNGCIUOMOIETE TN CUCKEUN
o€ unaiBpio xwpo.

* H ouokeun auth NpoopieTal ubvo yia oIKIaknA xprion. KABe AMn xpAon akupwvel Tnv eyyu-
non.

* Xpnaolponoleite Névta Tn cUCKeUN eNdva o AoPaAn, oTeyVA kKaBapn Kal ninedn eNQAveIa.

* Mn AeIToupyeiTe kai unv TOMOBETEITE TN OUCKEUN N JEPN TNG OE JEPN UE UYPAOIa N o€ onEia
6nou Jnopel va Bpéxeral.

* [oTé unv a@nveTe TN ovAda Tou KivnTripa, To KoAWdIo 1 1o BUcpa va Bpaxoulv. 2 nepinTw-
ON MOU N CUCKEUN BPaxeil, apalpéoTe aUECWS TO KOAWAIO TOU peUPATOC and Ty nNpida Kai
unv Badete Ta xepia oag oTo vepd. Mn BETETE NOTE TN BPEYUEVN CUCKEUN OE A&IToupYia Kal
ENIKOIVWVNOTE e €va and Ta eE0UCIOd0TNPIEVA KEVTPQ eMIcKeUWY PYREX-MIMENPOYMIH.

* KpamoTe Ta OAXTUAG 6ac aKQIA ano Ta KIVOUWEVA UEPN KaI TA MPOCAPUOoUEVa eEapTAUATA.
* Mnv unepPaiveTe NOTE TIC JEYIOTEG XWPENTIKOTNTEC NMOU UNOJEIKVUOVTAI.

* Na €ioTe NPOCEKTIKOI GTAV CNKWVETE AUTA TN CUCKEUN yiaTi eival Bapid. MpIv TN GNKWOETE,
BeBalwBeite 6T N KEPAAA €xEl aOPANCE! Kal OTI TO UNOA, Ta EPYCAEID, TO JIaPaVvES KAk
Kall TO KaAWJIO Eival OTEPEWUEVQ.

* XPNOIUONOIEITE OVO TO UMOA QVAUIENC MOU NAPEXETAI LIE TN GUCKEUN.

* Mn XPNOIUOMOIETE TN GUOKEUN [IE GOEIO MO,

* Mnv agaipeiTe To unoA ané Tn Béon Tou PigepP evd N CUCKEUN ival oe Aermoupyia.
* Mnv anveTe NOTE TO KAAWOIO VA KOEUETAI WOTE VA UNOPE( va 1o MIGoe! éva naidi.
* Mn XPNGIUOMOIETE TN GUCKEUN GAC KOVTA oty GKEN WIac ENPAVEINC Epyaciac.

* ‘Otav xpnolonoleite ondtoula, BePaiwbeiTe 6T BpiokeTal YakpId and Ta KIVOUPEVA E0PTA-
JOTC EVW AVAKATEUETE.

* [oTE NV QVacNKWVETE TNV KEPAAN OTAV N CUCKEUN eival Ge AeIToupyia

* [oiv B&AeTe 1 BydAeTe Tnv npida, BeRalwbeiTe OTI 0 EMIAOYEQG TaXUTATWY eival otn Bon “0”..
Mn xpnolonoleite NoTe To KAAWAIO yia va TRaBAEETE To pIg and Tnv npida.



MPOZOXH: Mn XpnGIPOMNOIEITE TN CUCKEUN yIa TNV avAuiEn {ECTWV TPOPIUWV N UYPWV
nou €ivai ndvw anoé 60°C. Mnopei va npokaAéoel {npid oTn GUOKEUN.

* Mn XPNOILOMOIEITE AIXUNPEA QVTIKEIUEVA GTO UMOA KATA TN XPNoN Kai Tov kKaBapiouo.

* BefaiwBeite 611 TO KAAWDIO TPOPODOCIOG OEV EQXETAI OE ENAPN [E TA (ECTA PEPN TNC OU-
OKeEUNC.

* Mnv TonoBeTeiTe TNV CUCKEUN KOVTA O€ £0TiEC BepudTNTag, NAvw 1 dINAA o€ €0TIa agpiou,
pdm koudivag n ndvw o€ ot PoUEVO.
* H kakr xprion TNG oUCKEUAC UNOPET va NPOKAAECE TPAUPATICHO.

* Mnv agrivete To KaAWIO TOU PEUUATOC Va KPEWETAI and TNV AkEN Tou Tpanediol/ ndykou A
va akoupnd onoladnnoTe (ectA enMPAVEIa.

* [1oTE PNV a@nVveTe To KAAWDIO TOU PEUUATOC DINAWUEVO KATA TNV DIGPKEID TNG XPAONG TNC
OUOKEUNG. Z€AINAWOTE TO TEAEIWC.

* Mn XpnolJonoIEiTe NoTe okANPG, ASIaVTIKA 1 SIaBEWTIKA anopEunavTIkd i SIGAUTIKA Uypd
yla Tov KaBapIiopd TNG CUCKEUNG,.

* Mn PETAKIVEITE TN CUCKEUN GTavV AUTA €ival GE AeImoupyia.
» Mnv ayyieTe Tn cuckeun pe Bpeypéva n vwnd Xepia.

* Mn xpnoiponoieite enéktacn kawdiou.

* EAéyxeTe kaTd SlaoTAUaTa TO KAAWAIO yia TUXOV pBoPEC.

* Mnv XxpNOIOMOIEITE TN CUOKEUN €4V TO KOAWDIO PEUUATOC €XEI UNOOTE pBopd N av aut
Exel N€oel N éxel unooTel BAGRN katd onolodnnoTe TPOMO. Av UNOYIACTEITE OTI N CUOKEUN
€xel unootel BAGRN, ENICTREYTE TNV GTO KOVTIVOTEPO £EOUCIODOTNEVO KEVTPO EMICKEUWDV
PYREX-MIMENPOYMITH yia e&€taon.

* Y& nepinTwon nou undpxel mBavn BAARN, NV ENIXEIPNCETE VA TNV ENICKEUACETE POVOI 0aC.
AneuBuvBeiTe oe €va and Ta e£0UcIodOTNUEVA KEVTPA enoKeUWY PYREX-MINENPOYMITH.

* KdBe enmiokeun and un €EOUCIODOTNUEVO TEXVIKO Twv KEVIPWV service PYREX-
MMENPOYMIMH AKYPQNEI THN EIMTYHZH.

* K&Be AavBaopévn xprion TNG CUCKEUAC aKUPWVEI TNV eyyunon.
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* Xpnoiponoleiar pdvo yvnoia aviaAakTiké PYREX®,

* AUTIA N CUCKEUN CUPPoPPOVETal We TNy OdNnyia NAeKTpopayvNTIKNG cupBardTtntag 2014/30/
EE, v Odnyia XaunAig taong 2014/35/EE, Tnv Odnyia 2011/65/EE yia Tov nepiopiopd TN
XPNoNG OPICUEVWV EMIKIVOUVWY OUCIWV OE NAEKTPIKO Kal NAEKTPOVIKO €€onAiopd. Eniong,
pe v Odnyia 2009/125/EK yia Tic anarmaoeig 0IkoAoyikoU oxediaciuou yia Ta npoiovTa nou
KaTavaAWVoUV evépyela kal Tov Kavoviopog(EK) Ap. 1935/2004 oxeTiKd e Ta UNKA Kal
QVTIKEiEVA Mou npoopidovTal va €pBouv oe enagn UeE TOOPIUAL.

OYNAZTE AYTEZ TIZ OAHIMEZ XPHZHZ

MEPH THX 2Y2KEYHZ

1. MpooTateutikd KAAUPA

2. MoxAOc avipwonc KEPAAAC
3. EmAoyéag TaxutnTov

4. Kahwdio

5. AByoddpTne

6. Avadeutipacg

7. Zupwpag

8. TUGAIvO noA

MPIN THN MPQTH XPHIH

* KaBapiote Ta e€aptiuarta pe eotd vepd Kal oanouvi. ZENAUVETE Kal GTEYVWDOTE NOAU KOAG
10 e€aptripaTa (BA. napdypao “@povTida kal kaBapiouog”).

* [pIv cuvapPOAOYACETE TN CUCKEUN, CIYOUPEUTEITE OTI TO KAAWDIO Tou pedpaTog Oev eival
OUVOEDEPEVO PE TNV MPICa Kal 6T 0 EMIAOYEQG TAXUTATWY Efval oTn Béon “0”.

* JUVOEDTE TO KAAWDIO PEUPATOG WE TNV Mpida.



TOMNOBETH2H / AOAIPEXH EZAPTHMATON

TonoBETnon pnoA

1. MiEoTe TO HOXAG avUPWwOoNC TG KEPAANG (2) KAl AVAONKWOTE TNV KEPAAN TOU WIEED PEXPIQ
6T1OU acpaAicel oty endvw BEon. TonoBeTNGoTE TO PNOA (8) oTn Bdon Tou pigep.

2. BeBaiwBeiTe 0TI TO UNOA €XEI EUBUYPAUUIOTES OTIC EYKONEG TG BAONG.

3. Z1piyTe TO PnoA OeEI60TPOMA Yia va “KAEIdwoel” oTn Bdon.

4. BeBaiwBeite 6T 10 UNoA eival KA KAEIDwUEVO oTn BEoN TOU.

Mpoocoxn! Mnv TonoBeTeite aT0 UroA Zeotd TPOPIUA h uypd nou gival ndvw and 60°C.

agaipeon UnoA

1. Mi€oTe T0 HoxAG avlipwong TNG KEPAMAC (2) Kal aVACNKWOTE TNV KEPAAN TOU UIEED PEXPIC
610U aopaNicel oTnV ENAvw BEon. APaIPESTE TO WMOA (8) and Tn Bdon Tou Wiep.

2. ZTpIYTE TO PNOA apIoTEPOOTEOMA YIa Va “EekAeIdmoel” and T Bdon.

3. Avaonkware yia va Byel and T Bdon.

TonoBérnon afyoddaptn, avadeutnpa, UPwThpa

1. TIEGTE TO HOXAO avUP®WOoNC TNG KEPAANG (2) KAl AVAONKWOTE TNV KEPAAN TOU WIEEP LEXPIQ
OTOU acpaAicel oTnv EnAvw BEon.

2. EniAégre 10 €EGpTna nou BEAeTE (B, B, 7) va ToNnoBeTOETE Kal EUBUYPAUMICTE TNV EyKoMA
TOU €EQPTNUATOC WE TO EIBOAC NMOU BPICKETAI GTO KATW PEPOG TNG KEPAANG TOU WIEEP.

3. TMi€ote Npog Ta NAvw Kal oTPEWTE OeEIGOTPOPA TO EAPTNUA TNG EMIAOYAC GAC UEXQI Va
“koupnwoel” otn B€on Tou.

ZHMEIQXH: BeBaiwBeite 611 Ta e€aptApaTta €xouv TonoBeTnOei cwoTd oTn B€on Toug

yla Th oWOoTA A&IToupyia Tou pigep.

agaipgon afyoddptn, avadeutnpa, (UUWTAPA

1. Mi€oTe T0 PoxAG avlpwong TNG KEPOAAC (2) KAl aVACNKWOTE TNV KEPAAN TOU UIEEP LEXPIC
610U AoPaAicE! oTny ENdvwy BEan.

2. MiéoTe Npoc Ta NAvw Kal CTREWTE ApICTEROOTPOPA TO EEAPTNUA UEXQI VA “eAeUBepwOE!”
ané Tn Béon Tou.
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TONOBETNON KAl apaipeECn TOU NPOCTATEUTIKOU KAAUUMATOG

1. TTiEoTe TO HOXAG avUPwong TNG KEPANAG (2) KAl aVACNKWOTE TNV KEPAAN TOU UIEED PEXQIC
6TOU acpaAicel oty endvw BEon.

2. [i€oTe 1O NPOOTATEUTIKO KAAUPWG (1) 0TO KATW NAEUPA EPOC TNC KEPAAAC TOU PIEED UEXQI
va epappdoel otn B€on Tou.

3. Elodyete eEGpTnua nou BEAeTE.

4. KareBdoTe TNV KEPOAN TOU WIEEP.

5. AQQIPECTE TO MPOOTATEUTIKO KAAUUIA CNKWVOVTAG TNV KEPOAA TOU WIEEQ Kal TOaBWVTAG
TO MEOGC TA KATW.

* Oc0 diapkel N avAuign, Unopeite va NPooBEceTe UNKA aneubeiag oto UnoA pixvovTdag Ta
PEoa and 1o Gvolyua NEocBnKNg UNIKWV Mou OXNPATICEl TO MPOCTATEUTIKO KAAUWWATOC.

* Ae XpeIAETAI VA APAIPECETE TO NPOCTATEUTIKO KAAUWUA YIa va aMGEETE e€apTAATa.

XPHXH TH> KOYZINOMHXANHX

1. BeBaiwBeite 61 0 emdoyéag Taxutitwy (3) eival otn B€on “0” yia va cuvOECETE To BUCA TNG
OUOKeUNC oag (4) omv npica.

2. TonoBeTnoTE TO PNOA (8) Kail To e€ApTNUA ENIAoyng oac (5, 6, 7).

3. TonoBeTNoTE Ta UNKA NMOU XPEIGZoVTal yIa TNV NAPACKEUN TNG CUVTAYNAG 0aG.

4. XpnolonoInoTe Tov ENIAOYEQ TaxutATwY (3) yia BECETE oe AsiToupyia To PIEEP Kal va eMNé-
&eTe TNV TaXUTNTA Nou eniBupeiTe (1-6). A€ eival anapaitnTo va XpNOILOMOIETE Wia pdvo Ta-
XUTNTa yia pia oAOKAnpN cuvtayn. ©a xpelacTel va aAAEETe TaxUTnTa avaAoya e To oTAdIo
A TN cuvTayN Mou OOUAEUETE.,

5. Otav avapelyvUeTe PeyGAeC NOCOTNTEG UNOPET VO XPEIOTE VA PEIMCETE TNV TAXUTNTA AGYW
TOU OYKOU TWV UNK@DV.

6. Otav eTIGXVETE pia cuvTayn N onoia anarme NPocBNKN EnPwY UNIKWV (N.X. GAEUPI), UEIWOTE
TNV TOXUTNTA KABWG NPOGOETETE UNIKA, Yia va anoguyeTe To niteiNiopa. ‘Otav 1a UANKG apxi-
OOUV VO OUOYEVOMOIOUVTal, UNOPEITE Va AUENCETE TNV TaXUTNTA.

7. Koatiote Tov emidoyéa (3) otn B€on “P” yia cUvToun Aeimoupyia SIaKEKOUUEVNC KIvnong.



8. Otav ohokAnpwbei n diadikacia, otpiyTe Tov emoyea (3) otn B€on “0”.
MNPOZOXH! Moté un XpnoIOMNOIETE TN CUCKEUN yia ndvw and 10 cuvexn Aentd

MPOZOXH! H cuokeun d1a6étel autduatn diakonn Asiroupyiag HETA and cuvexn xpn-
on 10 AenTwv.

EPTAAEIA ANAMI=HZ KAI MEPIKEZ ATTO TIX XPHZER:- TOYX

AByoddaptng: MNa aByd, Kpéua, KOUPKOUTI, ANaxo NAVTECNAVI, JOPEYKA, KPEUA, TONCKEIK,
oug, coUPAE. Mn XpnoiuonoleiTe Tov aByoddpTn yia NAxXUPPEUCTA WiyUaTa (M.X. VI VA XTUNG-
T€ BOUTUPO Kal AXapn) — UNoPEl va NPoKAAECETE PBOPA OTO EpyaAeio.

Avadeutnpag: MNa KEK, pniokdTa, CUun, YAAoO, YEUION, EKAEP KAl MOUPE NATATAG,.
Zupwtnpag: Na piyuata pe payid.

EMAOIEZ TAXYTHTON

O1 napakdTw odnyieg eival EVOEIKTIKES Kal DIAPEPOUY AVAAOYQA JE TNV NOCGOTNTA TOU WiyUaTog
OTO JMOA Kall T GUGTATIKA MOU QVAIyVUVTAl.

AByoddapTng: Au€note otadiakd oTn eyiotn TaxutnTa “max’.

AvadeuTApag: * NOPACKEUN KOEUAG E BoUTupo Kal {axapn: apxioTe pe TNV EAGXIOTN TaxXU-
TNTa “MiN”, KAl au&noTe oTadiokd oTn PEYIOTN TaXUTNTA “max”. ¢ yia va NpocBEoeTe afyd peoa
O€ XTuNNPEva piyuaTa: 4 — “max”. * yia va npocBEceTe aAeUpl, PoUTa KAM: “min” — 1.

* K\AOIKG KEIK: apXioTe oTnV EAAXIOTN TaXUTNTa “min”, Kal aunote otadiakd oTn péyioTn “max”.
* VIa va NPooBEceTe BouTupo e aAeUpl: “min” — 2.
ZupwTAPAG: ZEKIVACTE e TNV EAGXIOTN TaXUTNTA “min”, kal augnoTe otadiakd atny TaxutnTa 1.
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®
2YMBOYAEX

* Eival kaAUTepo Ta aByd nou xTundTe va BpickovTal oe Bepuokpacia dwuaTiou.

* Mpiv xTunnoeTe Ta aonpadia, BefaiwbeiTe 6T dev uNApxel BouTupo N KPOKOS ayoU OTo
XTUNNTAPI A OTO LMOA.

* XpNolhonoleite kpUa UNIKA yia CUun eKTOC Kal Qv N ouvTayr anairel To avtiBeTo.

* Orav xtundre BouTupo Kai ZAxXapn VIa TNV NAPACKEUN UiyUaTog KEIK, XPNGOILOMOIETE NAvTa
Boutupo oe Beppokpacia dwAToU A JAACKWDOTE NPWTA.

2YMBOYAEX T'IA THN NAPAZKEYH WOMIOY

* [oTé pnv unepPaiveTe TIC UEYIOTEC NOCOTNTEG — BA UNEPPOPTWOETE TN CUCKEUN.

* [a v KaAUTePN GUVTAPNON ToU NXavApaTog, apriveTe Ndvra va nepvouv 20 Aentd avdape-
0a o€ OU0 XPACEIC.

* Edv katahdBeTe OTI N OUCKEUN KaTanoveital, BECTe TNV EKTOC AEITOUPYIag, apaIipécTe Tn
oA CUun Kal avapieiete xwploTd Ta dUo PéPN.

* Ta UNKG avapiyvdovtal KaAUTERA €AV TONMOBETACETE NPWTA TA UYPA UAIKAL.

* Avd dIaoTAPATA, OTAPATATE TN GUOKEUN KAl apalpe(Te To piyua and 1o (upwTrpa.

* O1 d1dpopol TUnol aAeupioU dIAPEPOUY CNUAVTIKA WC MPOC TIC MOCHTNTEG TOU UYPOU MOU
anarrouvtal. H KoAM®OONG upn TG {UPNG JNopel va augnoel onuavtika TNy katanovnon

oTNV 0Moia UNOKEITAI N GUCKEUN. 2aC GUMBOUAEUOUIE Va EMIPBAENETE TN CUCKEUN EVW) NOPO-
OKeuddeTal n uun. H diadikaoia Oe dlapkel neEpIocoTEPO and 5 AenTd.



‘ ®

MPOTEINOMENEX TTOZOTHTEX YAIKQN

AMNeUpI - péylotn noooTnTa: 600yp
Avaloyia aheupioU kai vepou: 5.3
Aconpddia - eAdxiotn nogdTnTa: 3 AByA
Aonpddia - péyiotn noocdTnta: 12 afyd

OPONTIAA KAIKASAPIZMOX

* AnEVEPYOMOINGTE KAl ANOOUVOEGTE T GUCKEUN and To peUlA NPV and Tov kaBapiopo.

ZWHa TNG CUCKEUNG: [MNepdoTe pe Eva uypd navi, ENEITa OTEYVWOTE. TTOTE YNV XPNOIUOMOIETE
AelavTika 1 BuBiceTe 010 VEPO.

AByoddpTng, avadeutnpag, QUUWTAPAG: MAUVETE OTO XEQI KAl OTEYVWOTE MOAU KAAd. Mnv
NAEVETE GE MALVTAPIO MIATWV.

MnoA, npooTateuTikd KAAUPHA: TTAUVETE OTO XEQI KAl OTEYWVWOTE NOAU KAAQ. Mnv NAEveTe
o€ NALVTNPIO MIGTWV. [OTE PN xpNoluonoleiTe cupudmvn BoupToa, cUpua Koudivac i AEUKo-
VTIKO yia Tov kaBapiopd Xpnoiyonoleite I yia va apaipéceTe Ta AAATA. KpaTtnaoTe Ta épn
TNG OUCKEUNG JaKPIA and nnyeg BeppdtnTag (enipaveia koudivag, Gpoupvoc, poUpvog IKPO-
KUUATWV).

TEXNIKA XAPAKTHPIZTIKA

MovTtéo: Koudivounxavin SB-900
Taon: AC 220 - 240V

Zuxvornta: 50/60Hz

lox0g: 800W

Méyiotn XwpnTIKOTNTA MNOA: 4.2 AT
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MPOEIAOMOHZER- 1A TH 202 TH ATNOPPIWH THX

YYIKEYHE ZYMOQONA ME THN EYPQMAIKH OAHTIA
2002/96/EK

210 TEAOC TN WPENUNC WG TOU, TO NMEOIOGY OEV NPENEI VA AnopEINTETAI E TA ACTIKA

anoppiuuata. Moénel va anoppipBei oe €I0IKA KEVTPA dIAPOPOMNOINKEVNG CUNOYNG
— ANOEPIMKATWY Nou opiCouv o SNOTIKEG APXEC 1 GTOUC (POPEIG NMOU NAPEXOUV AUTA

TNV UNNPeoia. H xwploTh andppiyn JIAg NAEKTPIKAG OIKIOKNA CUCKEUNG, ENITRENEI TNV
ano@uyn MBAV@Y apVNTIKWY CUVENEIWVY YIA TO NEPIBAAMOY Kal TNV Uyeia and Tnv akaTdANAN
anépEIYN Kal ENITEENE! TNV aVAKUKAWON TwV UNKWY and Ta oroia anoTeAETal WOTE va enTuy-
XAVETAI CNPAVTIKA EE0IKOVOUNGN EVEQYEIAG KAl MOPWV.

Mo TNV ENICAPAVON TNG UNOXPEWTIKAC XWPIOTAG andppIPng OIKIAKWY NAEKTRIKWY CUCKEUWY,
TO NPOIOV PEPEI TO OrUa ToU dIAYPAUKEVOU TPOXOPOPOU KEDOU ANOPPIUKATWY.

EIMTYHXH KAIE=YTIHPETHXH MNEAATQN

* [piv diaveunBouv, 0l CUCKEUEG JAC UNOKEIVTAl GE auoTNEd NOIOTIKO EAeyxo. QOoTOC0 N OU-
okeun OIaBETel kal dUO (2) xpovia eyyunong and Ty NEPoPNvia ayopdg Tng. Edv o npoidv
NOU EXETE AyOPACEl QUCAEITOUPYEI I BPEITE Tuxdv EAaTTWUATA aneuBuVOE(Te 6TO KATAOTN-
pa ayopdg n oTeflTe To N NapadwaoTe To oe eEouciodoTnPEVO KévTpo ZEpRIC Tne PYREX-
BENRUBI. Tia Tnv evnuépwon oac oXeTiKA PE TO MANCIECTEPO €E0UCIODOTNIEVO KEVTPO
Y¢pPic Tne PYREX-BENRUBI, eniokepBeite Tn oeAida pac www.benrubi.gr.

* H eyyunon dev kahUnTel eAaTTdpaTa nou Ba npokUwouv and puaiohoyikn ¢pBopd, Aavea-
OUEVN EYKATAGTACN, XEIPICUO A GUVTAPNON TOU MEOIGVTOS, AVTIKAVOVIKEC OUVONKEC AEIToup-
yiag, Un papuoyn Twv 0dNYIDV XPAONG, KAKN XpNon, ETATEOMNA A ENICKEUN TOU NPOIOVTOC
ano ENICKEUAOTEG Mou Ogv avrkouv oTa kévtpa service PYREX-MMENPOYMIMH

X. MMENPOYMIMH & YIOZ A.E.
Ay. Bwpud 27, 15124, Mapouol - ABrva

TnA. / E&unnpgmnon neAatwv.: 210 6156400, e-mail: benrubi-sda@benrubi.gr



Instructions | Manual
Kitchen Machine SB-900

Please unfold the front page in order to check on the detailed view of the product.

* Read these instructions carefully and keep for future reference.
* Please keep the sales receipt for guarantee purposes.
* Remove all packaging.

IMPORTANT SAFEGUARDS Gaa

* Make sure your electricity supply is the same as the one shown on the underside of the
appliance.

Always plug your device into an earthed outlet. Failure to comply with this requirement may
result in electric shock and possible serious injury.

Never leave the appliance unattended when operating.

Close supervision is necessary when your appliance is being used near children or infirm
persons. Ensure that they do not play with the appliance.

This appliance is not intended for use by persons with reduced physical, sensory or
mental capabilities, children or those with lack of experience and knowledge, unless they
have been given supervision or instruction concerning use of the appliance by a person
responsible for their safety.

Switch off and unplug:

- Before fitting or removing parts.
- After each use.

- Before cleaning.
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* Never use the appliance for any other use than indicated.

* The device is intended for indoor use. Do not use the device outdoors.

* The device is intended only for domestic use. Any other use will cancel the warranty.
* Always use the mixer on a secure, dry level surface.

* Do not operate or place the device or parts in places of high humidity or where it may get
wet.

* Never let the power unit, cord or plug get wet. If the appliance does get wet, immediately
remove the power cord from the wall outlet and do not put your hands in the water. Never
run the wet appliance and contact one of the authorized PYREX-BENRUBI service centers.

* Keep your fingers away from the moving parts and fitted attachments.
* Never exceed the maximum capacity.

* Be careful when lifting this appliance as it is heavy. Ensure the head is locked and that the
bowl, tools, outlet cover and cord are secure before lifting.

* Use only the supplied mixing bow!.

* Do not use the appliance with an empty bowl.

* Do not remove the mixing bowl from the base of the mixer whilst it is in use.

» When using a spatula, make sure it is away from the moving parts while stirring.
* Never lift the head of the mixer when it is in operation.

* Before plugging or unplugging the appliance, please ensure that the switch knob is at the
“0” position. Never pull the power cord to disconnect the appliance from the electrical
outlet. Instead, grasp the plug and pull it to disconnect.

ATTENTION: Do not use the appliance for mixing or chopping hot foods or liquids
over 60°C, because it may damage the appliance.

* Do not use sharp objects or washing steel wire balls on the bowl during use and cleaning.
* Never let the cord hand down where a child could grab it.
* Do not operate your appliance near the edge of a work surface.



* Make sure that the power cord does not come into contact with the hot parts of the
appliance.

* Never place this appliance on or near a hot gas or electric burner or where it could touch a
heated appliance.

 Misuse of your mixer can result in injury.

* Do not let the power cord of the appliance hang over the edge of a table or bench top or
touch any hot surface.

* Never leave the power cable wrapped during use. Unwind it completely.

* Never use highly corrosive or abstractive cleaning agents. Never use metal scouring pads
for cleaning.

* Do not move the appliance when it is in operation.

* Do not touch the appliance with wet or damp hands.

* Do not use an extension power cord.

 Check the power cord periodically for possible damages.

* If the power cord or the plug of the appliance has been damaged, do not use the appliance
and contact an authorized PYREX-BENRUBI Service Center.

* In case of a possible damage, do not attempt to repair the appliance by yourself. Please
contact one of the authorized PYREX-BENRUBI service centers.

* Any repair made by an unauthorized PYREX-BENRUBI Service Center CANCELS THE
GUARANTEE.

* Any misuse of the device cancels the warranty.
« Only use original spare parts PYREX® spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic Compatibility, the
2014/35/ EU Low Voltage Directive, the2011/65/EU RoHS Directive, the directive 2009/125/EC
for eco-design and the EC regulation no. 1935/2004 on materials intended to contact with food.

SAVE THESE INSTRUCTIONS
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PARTS OF THE APPLIANCE

1. Splashguard
2. Head lift lever
3. Speed knob
4. Power cord
5. Egg whisk

6. Beater

7. Mixing hook
8. Glass bowl

BEFORE FIRST USE

» Clean the parts with hot water and soap. Rinse and dry thoroughly the components (see.
section «care and cleaning»).

» Before assembling the appliance, ensure that the power cord is not connected into socket
and the speed selector is at «0» position.

* Plugin.

INSERTING / REMOVING ACCESSORIES

inserting the mixing bowl

1. Push the head lift lever (2) up and raise the mixer head until locks in the upper position. Fit
the bowl from the base of the food processor.

2. Make sure the bowl is aligned on the base slot.

3. Tumn the bowl clockwise to «lock» into position.

4. Make sure the bowl is well locked in place.

ATTENTION: Do not use the appliance for mixing hot foods or liquids over 60°C.



removing the mixing bowl

1. Push the head lift lever (2) up and raise the mixer head until locks in the upper position. Fit
the bowl from the base of the food processor.

2. Turn the bow! counter-clockwise to «unlock» from the base.
3. Lift the mixing bowl from the base.

inserting the egg whisk, beater and mixing hook

1. Push the head lift lever (2) up and raise the mixer head until locks in the upper position.
Remove the bowl from the base of the food processor.

2. Select the accessory you want to use and align the notch of the component with the
plunger located at the bottom of the food processor head.

3. Push up and twist clockwise the accessory of your choice until it «<snaps» into place.
NOTE: Make sure that the parts are positioned correctly in place for proper operation
of the food processor.

removing the egg whisk, beater and mixing hook

1. Push the head lift lever (2) up and raise the mixer head until locks in the upper position.

2. Push up and turn counter-clockwise the accessory until it «unlocks» from its position.

inserting and removing the splashguard

1. Push the head lift lever (2) up and raise the mixer head until locks in the upper position.
2. Push the splashguard (1) onto the underside of the mixer head until fully located.

3. Insert the required accessory.

4. Lower the mixer head.

5. Remove the splashguard by raising the mixer head and sliding it down.

+ During mixing, ingredients can be added directly to the bowl via the hinged section of the
splashguard.

* You do not need to remove the splashguard to change the head accessories.
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USE YOUR KITCHEN MACHINE

1. Make sure the speed selector (3)is in «0» position. Plug the power cord (4) into the socket.

2 Place the bowl (8) and the accessory of your choice (5, 6, 7).

3 Add the ingredients needed to prepare your recipe.

4 Use the speed selector (3) to turn on and off the food processor and select the desired
speed (1-6). It is not necessary to use a single speed for the entire recipe. You may need to
change speed depending on the recipe.

5. When mixing large quantities, may be it is necessary to lower the speed due to the volume
of materials. Never exceed the maximum capacity indicated.

6 When adding dry materials (e.g. flour), reduce the speed to avoid splashing. Until material
are combined, you can increase the speed the desired level.

7 Rotate the speed selector at Pulse position «P» for shorter motions.

8. When finished, turn the speed selector at “0” position.

ATTENTION! NEVER USE THE APPLIANCE FOR MORE THAN 10 CONSECUTIVE
MINUTES. THE APPLIANCE HAS AUTOMATIC SHUTDOWN AFTER 10 MINUTES
CONTINUOUS USE.

THE MIXING TOOLS AND SOME OF THEIR USES:

use the whisk: for eggs, cream, batters, fatless sponges, meringues, cheesecakes,
mousses, souffles. Don’t use the whisk for heavy mixtures (e.g. creaming fat and sugar) —
you could damage it.

use the beater: for making cakes, biscuits, pastry, icing, fillings, eclairs and mashed potato.
use the dough hook: for yeast mixtures.



RECOMMENDED SPEED

The below recommended speeds may vary depending on mix ingredients in the bowl.
Whisk: Gradually increase to “max”.

Beater:

» Creaming fat and sugar: start on “min”, gradually increase to a higher speed.

* beating eggs into creamed mixtures: 4 — “max”. ¢ folding in flour, fruit etc: “min” - 1.
« all in one cakes: start on “min”, gradually increase to “max”.

* rubbing fat into flour: ‘min”-2.

Dough hook: start on “min”, gradually increase to 1.

HINTS

» When whisking, use eggs at room temperature.

* Before whisking egg whites, make sure there’s no grease or egg yolk on the whisk or bowl.
* Use cold ingredients for pastry unless your recipe states otherwise

» When creaming fat and sugar for cake mixes, always use the fat at room temperature or
softenit first.
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TIPS WHILE BREAD MAKING

* Never exceed the maximum capacities — you may overload the machine.
* To protect the life of the machine, always allow a rest of 20 minutes between loads.

* If you hear the machine laboring, switch off, remove half the dough and do each half
separately.

* The ingredients mix best if you put the liquid in first.
* Atintervals, stop the machine and scrape the mixture off the dough hook.

* Different typed of flours vary in the quantities of liquid required. The dough can have a
significant impact on the machine. You are advised to keep the machine under observation
whilst the dough is being mixed; the operation should not take longer than 5 minutes.

SUGGESTED INGREDIENT QUANTITIES

Dry flour maximum quantity: 600gr
Flour and water ratio: 5:3

Egg whites minimum quantity: 3 eggs
Egg whites maximum quantity: 12 eggs



®
CARE AND CLEANING

» Always switch off and unplug before cleaning.
Mixer body: wipe with a damp cloth, then dry. Never use abrasives or immerse in water.

Egg whisk, beater, mixing hook: Wash by hand, then dry thoroughly. Do not wash in the
dishwasher.

Bowl, splashguard: Wash by hand, then dry thoroughly. Do not wash in the dishwasher.
Never use a wire brush, steel wool or bleach to clean your glass bowl. Use vinegar to remove
limescale. Keep away from heat (cooker tops, ovens, microwaves).

TECHNICAL INFORMATION

Model: Kitchen Machine SB-900
Voltage: AC 220 - 240V

Frequency: 50/60Hz

Power: 800W

Maximum mixing bowl capacity: 4.2 It
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IMPORTANT INFORMATION FOR CORRECT DISPOSAL

OF THE PRODUCT IN ACCORDANCE WITH EC DIREC-
TIVE 2002/96/EC

E At the end of its working life, the product must not be disposed of as urban waste. It
must be taken to a special local authority differentiated waste collection centre or to
mmm o dealer providing this service. Disposing of a household appliance separately avoids
possible negative consequences for the environment and health deriving from inappropriate
disposal and enables the constituent materials to be recovered to obtain significant savings in
energy and resources.

As areminder of the need to dispose of household appliances separately, the product is marked
with a crossed-out wheeled dustbin.

SERVICE AND CUSTOMER CARE

 All our products are subjected to rigorous quality control. Moreover, your appliance
is guaranteed for a period of two (2) years from the date of purchase. If your product
malfunctions or you find any defects, please address to the shop that you have bought it
or send it or bring it to an authorized PYREX-BENRUBI Service Centre. To find the nearest
authorized PYREX-BENRUBI Service Centre, visit www.benrubi.gr.

No guarantee is provided, nor liability in case of any defect arising from willful or accidental
damage, faulty installation, wrong handling or maintenance of the product, connection
to an unsuitable electric supply, negligence, abnormal conditions, failure to follow our
instructions, misuse or alteration or repair of the product without the approval of an
authorized BENRUBI service center.

H. BENRUBI & FILS SA
27 Aghiou Thoma str, GR15124, Maroussi - Athens
Tel. / Customer Support: 210 6156400, e-mail: benrubi-sda@benrubi.gr
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