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EuxoploToUpE TIoU ETIAECATE UL CUOKELN TNG YKAUAG IZZY.

A (54

ABaoTe TPOOEKTIKA TIS 0dnyieg xproNG KAl KPATHOTE TS OE ACQPANEG
onueio ya HEMNMOVTIKY avagopd, padi ye Tnv andden ayopdg, n oroia
Aettouvpyel w¢ eyyonon (BA. mopokdiw «Eyyonon katr Efutinpétnon
MeAatwvy).

* [lpwv cuvdEoete TN ouokeun BeBalwbeite OTL N TAON TOL PEVPATOS TNG
OUOKELNG O00GC avuoTolXel amoéluta otV Taon NG NAEKTPIKNAG
EYKATAOTAONG.
* Mnv a@rivete TIOTE TN OUCKEULN XWwpPIC emtApnon o6tav PBpioketal o€
AgLToupyia.
* 2TEVN ETUTNENON EivaL ATaPaAitNTn OTAV PIKPG TIAOLA 1) ATOPO UE ELOLKEG
QvAyKeG Bplokovial KoviG oTn OLoKeury Otav gival oe  Aettoupyia.
BeBawwBeite 611 dev tailouv Pe Ta EQPTAPATA ) TN OUOKEUN.
* H ouokeur| OV TIPETIEL VO XPNOLWOTIOLETAL OTIO ATOUA UE ELOIKEG AVAYKES
(owpatikée 11 dlavontikes), mawdid r droua 1ou Ot dloBETOLV TNV
QTIATOVPEVN YVWON KAl EPTIELPIA YIA TN XPNON TNG OLOKEUNG, XWPIS TNV
ETITAPNON KATIOIOU TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AELTOLPYIOG TNG
OUOKEUNG Kal Ba eival utteLBUVOC yia TNV ACPAAELG TOUG.
* Byadete avta 1o @ig amo tnv tpida:

— AuEowg PeTa TN Xpron

— Ortav dev 1 XPNOLUOTIOLEITE

— [pw omoladrmote dladikaoia kabapiouoL 1 cuvtPNong
* Mn XPNOLJOTIOLEITE TN CUOKELN yId OKOTIOUG TIEQA ATIO QUTOUG VIO TOUG
oTtoioug TpoopileTal.
* H ovokeurp autr) TpoopileTal Yo Xpron ot €OWTEPIKO Xwpo. Mn
XPNOLJOTIOLE(TE TN OUOKELN O€ UTIAIBPLO XWPO.
* Mnv amoBnKeVETE T CUOKELN O€ EEWTEPLKOUS XWPOUG.
* H ouvokeun autr ipoopidetal Jévo VIO OLKLAKN Xprion. KaBe GANn xprion
OKUPWVEL TNV €yyunan.
* M XPNOIUOTIOLE(TE ETIEKTOON KAAWDIOU.



* EAEyxete Kot@d OlOOTAPOTO TO KOAWOWO YO TUXOV @BopEC. Mn
XPNOLMOTIOLE(TE TN OUOKELN €AV TO KOAWDIO €xeL LTIOOTEL PBOPG 1| BAGRN
KOTA OTIOLOONTIOTE TPOTIO. AV UTIOYIOOTEITE OTL N OUOKEUN EXEL UTTOOTE(
BAGBN, €MOTPEWPTE TNV OTO  KOVIWVOTEPO €EOUCLOOOTNUEVO  KEVTPO
erilokevwv MMNENPOYMITH yia eg€taon.

* [Ipwv TN xpron, TOTOBETACTE TN OUOKELN TIAVW O OTOBEPN Kol Acia
ETIPAVELQ.

» BeBawwbeite 611 10 KAAWDIO TPOPOdOCIaC deV EPXETAL OE ETIAPN UE TO
Ce0TA PEPN TNG CUOKEUNG I VO EPXETAL O ETIAPH PE QLXUNPES YWVIEG.

» Mnv TOTIOBETE(TE TNV OUOKELN KOVTA O€ £0TiEG BEPUOTNTOG, TIAVW 1) OlTTAa
o€ eoTia agpiou, PATL Koulivag.

» M AElTOVPYEITE KAl PNV TOTIOBETEITE TN OUOKELN) O€ YEPN UE LYypPOoia f o€
onueia omou utopei va Bpéxetal. Mn Bubidete Tn cLOKELN, TO KAAWDLO TOU
PEVUATOG 1 TO QIS OTO VEPO I O€ OTIOLOdNTIOTE GANO LYPO.

* Mn XPNOWOTIOLEITE TO KOTITAPLO OV KATIOLO ATIO TA UEPN TNG OLUOKELNG €ival
OTIAOUEVO.

* [lpwv Béoete TN oLoKeLr o€ Acttoupyia, BeBalwbeite OTL TO KOTIAKL EXEL
QO0QOAICEL OWOTA OTO WTIOA. TO KATIGKL TIPETTEL VO AQALPETAL HOVO £QOCOV
EXEL OTOPOTAOEL TEAEIWG TO Paxaipl ) 0 dioKOG KOTIAG VA TIEPLOTPEPETAL.
MNpoocoxr): OLAeTTidEG TOU paxaLPlol Kat 0 dIOKOG KOTIAG EivaL TIOAD KOPTEPQ.
XELPLOTEITE TA PE TIPOCOXT.

* Mn XPNOIJOTIOLEITE TN OUCKEUN YIa VO QVAUEIEETE KOMWDOELIS OUTIEC N
UALKG TTOU PTIOPOUV VO JETATPOTIOVV O€ pia ouptayn (okAnen) uada.
MPOZOXH: MHN AEITOYPIEITE TH ZYZKEYH ENQ EINAI AAEIA.

* Mn xpnotuoToleite TTOTE OKANPA, AElOVTIKA 1) OLOBPWTLIKA ATIOPPUTIOVTIKA
f OLOAUTIKG LYPA YLO TOV KABOPLOPO TNG CUCKEULNG.

* H ouokeury dev Tpoopiletal va AEITOUPYEL PE EEWTEPIKO XPOVOUETPO N
EEXWPLOTO 0LOTNUA TNAEXELPLOPOU.

* Mnv a@rvete 10 KAAWDLIO TOU PEVPOTOC VA KPEWETAL ATIO TNV GKPN TOU
TPATECIOV/TIAYKOU 1) O onUelo TTou PTtopEl va apTtagel KaTolo ttatdi. Mnv
QAPNVETE TO KAAWDLO VO AKOUUTIA OTtoLadNTOTE CEOTH ETIPAVELQ.

* Mnv a@rvete 10 KAAWOLO TOU PEVATOG OUTAWMPEVO KOTA TN OLAPKELD TNG
XProng tNG CUOKELNG. =€OTAWOTE TO TEAEIWG.

* Mn UETOKIVEITE TN CUOKELN OTAV QUTH €ival g Aeltovpyia.

* Mnv ayyieTe TN CUOKELN WE PPEYUEVA I VWTIA XEQLA.

* 2 € TIEPITITWON TIOU N CLOKELN BPOXEL, APAIPEDCTE OPEOWS TO KOAWADLO TOU
PEVPOTOG OTIO TNV TIPICA KL ETIKOWVWVAOTE PE €VA ATIO TA £60UCLOD0TNUEVA
KEVTpa eTiokevwyv MIMENPOYMIH.



* 2¢& TIEPITTTWON TIOU UTTIAPXEL TiBavry BAGRN, unv E€TUXELPNOETE va TNV
ETIOKELAOETE POVOL 0aG. AteuBuvBeite oe €va amd 1a £¢OUCLOdOTNUEVA
Kévipa  emokevwv  MMENPOYMIH.  K&Be  emokeury omod  pn
€£0UOLOOOTNUEVO TEXVIKO TwV KEVTPWV service MIMENPOYMITH AKYPQNEI
THN EITYHXH.

» KGBe AavBaopévn xprion TG OLOKEUNG AKUPWVEL TNV €yyLNON.

* XpNOIJOTIOLEITE POVO YVNOLa AVTOANAKTIKA.

* AUTA} N OULOKEL CUPUOPPWVETAL PE TNV Odnyia nAeKTpouayvNTIKAG
oupBatotntag 2014/30/EE, v Odnyia XaunAng taong 2014/35/EE, tnv
Odnyia 2011/65/EE vy tov TEPOPWOPO NG XPAONG  OPLOPEVWV
ETUKIVOUVWVY OUOLWV OE NAEKTPLKO KAl NAEKTPOVIKO £COTIAlOUO. ETtiong, pe
Vv Odnyia 2009/125/EK y1a TIG aTtALTr)OELG OLKOAOYLIKOU OXeDLACHOU YO Ta
TPOIOVTA TIOU KATAVOAWVOUV EVEPYELD KOL TOV Kavoviopo EK utt’ aplBuov
1935/2004 tng 27/10/2004 oxetkd Pe T LAKG TIOU Ttpoopilovtal va
€pBouv o€ TP PE TPOPLUA.

®YAA=TE AYTEX TIX OAHIIEZ



Méepn tng ZUOKeLNG

1. MAAKTPO évapéng Asttoupyiag/ Taxotnta | 8. MpooTaTEUTIKO AETIIOWV

2. NAKTpo évapéng Asttoupyiag/ toxvutnta i 9. TuGAWVO pTtoA 3Lt

3. ZWHO OUCKEVNG/UOTER 10. Atovag Aettidwv/Bdong dIOKOU KOTIAG
4. TTAOOTIKO KOTIAKL PE OAKTUALO GLALKOVNG 11. AvioAoBntikn Baan ptoA

5. Meotpag 12. Baon diokou KoTtng

6. Baon kot 13. Alokog KoTtrg

7. Nettideg

Mpwv TNV MNpwtn Xprion

* MAVvETE Ta Pé€PN NG cuokeung. Aeite Tnv evotnta “©povtida kat Kabaplopdg”



Xprion tou Kottnpiov

1. Xuvapgoloynote TN OGTOEN Twv PoXAplwy. TOTOBETAOTE TO TOVW HOXAipL OTPEPOVIAG
0pLOTEPOOTPOPA £WG GTOU KOUPTIWOEL OTN B0 Tou. AQALPETTE TO TIPOOTOTEVTIKG (8).

2. TomtoBetnote n didtaén Twv Aettidwv (7) otov &éova (10) Tou yudAwvou uTioA (9).

3. Pi&te 0710 UTIOA T LAIKAL.

2nueiwon: Ta VAKG va unv Eemepvouv Ty £voegn “MAX”.

4. KAgioTe 10 KOTIAKL (4) £TOL WOTE VA KOUPTIWOEL OTIG UTTODOXEG TOu WTIOA. Befawwbeite o1t 010
KOTTOKL £fval TOTIOBETNUEVOS O BAKTUALOG OTEYOAVOTIOINONG.

2nueiwon: BeBawdeite 6t o Tueatripag (5) eivar otn B€on tou.

5. TomoBeTNOTE TO POTEP TNG OUOKEULNG (3) TTAvVW OTO KATIGKL (4) KAl OUVOECTE TN OUOKEULN OTNV
Tpica.

2nueiwon: BeBowwBeite OTL OL EYKOTIEG TOU POTEP €UBUYPAPIlovTaL PE TIS UTTIOOOXES OTO KOMAKL.
BeBawbeite 6Tl To KEVIPO TwV TAAKTPWY TOXUTATWY oxXNHatiel ywvia 90° e 1o KéVIpo NG Baong
KOTING (6).

6. Meéote 10 MANKTPO €vaping Acttoupyiag/eThoyns TaxutnTog (1 1 2) SIOKEKOUPEVA PEXPL VO
(QTACETE OTO EMOUPNTO OTIOTEAECHA TIOATOTIOINONG.

7. Otav QTOoETE OTO €TIBUUNTO ATIOTEAEOUA, OTIOCUVOEDTE TN CUOKEUN OTIO TNV TIPICaN KA TEEPIUEVETE
€W¢ OTOU OTAUATAO0LY TEAEIWG TO pJayaipla.

8. ATTIOPOKPUVETE TO POTEP TNG OUCKEUNG (3), 0PALPECTE TO KATIAKL (4), a@alpEéaTe TN ddTagn Twv
HaxaLpLwv (7) ard 1o JUToA Kot 0OELAOTE TO TIEPLEXOPEVO.

2nueiwon: Ta TANKTEa évapéng Actoupyiag (1 & 2) oag ETITPETIOLY VA ETIAEYETE 2 TAXUTNTEG:
- Taxotnta | (eAdyotn): eAa@pld tieon
- taxotnta Il (Wéyrotn): duvarn Tieon.

2nueiwon: PpovtioTte 0 A\aoTIKEVIOG BAKTUAMOG TToU €ival 6Tn BAon Tou PTIOA va BPIOKETAL TTAVTA 01N
0€on tou (va eparretal kavovikd). MNavia va eAEyxete OTL BpiokeTal otn cwoTr Béan.

Xpnron tou Aickou Kottriig

1. TomoBetnote tn Baon diokou kothg (12) otov dfova (10) Tou yudAlvou UTioA (9).
2. TomoBetnote Tov Bioko kot (13) mavw otn BAacn Kal KAeioTe 10 KOTAKL (4) €10l WOTE va
KOUMTIWOEL OTIS LTIOOOXES TOU PTIOA. BeBalwbeite OTL 0TO KATIAKL Eival TOTIOBETNUEVOS O OAKTUALOG



oTeyavoToinong.

3. TomtoBetOoTE TO POTEP TNG CUOKELNG (3) TTévw OTO KaTakL (4) Kal OLVOECTE T OUCKELN TNV
Tpica.

2nueiwon: BeBowwBelte OTL OL EYKOTIEG TOU POTEP EUBUYPAPUIZOVTAL HE TIS UTTIOOOXES OTO KOTAKL.
BeBawwBeite 611 TO KEVIPO Twv TAAKTPpWVY TaXUTHTWY oxnuatiel ywvia 90° ye 10 kévipo tng paong
KoTIAg (6).

4. TomtoBeToTE TOV BIOKO KOTIAG AVAAOYQ UE TO KOWLHO TIOU ETIOUME(TE:

- [lo Kot o€ PETEG OO TNV PePLd TTou avaypdgetal SLICE.

- [lo KOTTA 0€ PIKPA KOPUATIO (TPIPTNG) aTtd TNV Jepd Tou avaypdeetat SHRED.
5. Koyte ta 1p0@ua o€ PIKPA KOPUATIA WOTE VO XWPEAVE TNV UTIOOOXT.
6. Me 10 éva XépL, TILEDTE PE ToV TIlEaTAPA (5) TO TPOPLU KAl e TO GANO TIEOTE TO TTANKTPO €vapéng
Aettoupylag/emidoyng taxutntag (11 2).

NPOZOXH:
Moté pnv TIECETE TA TPOPUIA UE TO XEQL OAG.
NANTA va TIECETE XPNOWIOTIOWVTAG TOV TILECTAQA.

7. Otav ONOKANPWOETE, OTOCUVOEDTE TN OUOKEUN OO TNV TPI(O KOl TIEPIUEVETE E€WG OTOU
OTAPATAOEL TEAEIWG 0 DIOKOG KOTIAG.
8. ATIOJOKPUVETE TO PJOTEP TNG CUCKELNG (3), 0palpEOTE TO KOTIAKL (4), apalpeéoTe TOV IOKO KOG
(13) kat N Bdon (12) kat adeldioTe TO TIEPLEXOUEVO.

Znueiwon: Ta TARKTEa évapéng Acttoupyiag (1 & 2) oag eTUTPETOUV va ETIAEYETE 2 TAXUTNTEG:
- taxutnta | (eAdyotn): ehagpid Ttieon
- taxutnta Il (Péylotn): duvatn Tieon.

2nueiwon: Ppovtiote 0 AaoTikéviog dakTOMOG TTou €ival otn Béon Tou PTIoA va BpIoKETaL TTAVTA 01N
0€on tou (va eparretal kavovikd). MNavia va eAEyxete OTL BpiokeTal oTtn cwoTr Béan.

XpAoweg ZuPBOUAEG

* [lo va avapiEeTe 1 va TIOATOTIOINOETE PAYELPEPEVEG TPOPEG, KOWTE TA LAKKG OF UIKPA KOUPATLO,
TPOCBEDTE Aiyo (WO (AOXAVIKWY 1 KPEATOG) KAL OAECTE PE BLAKEKOPUEVEG KIvATELS. OTav To Pelyua
EXELOAEOTE OPKETA, UTIOPE(TE VO TO TIOATOTIOINCETE TIOTWVTOG TO TIANKTPO AELTOUPYIOG TTAPATETAUEVA
(Yo Alya BeUTEPOAETITA) KOL HEXPL VO PTACETE OTO ETIIBUPNTO OTIOTEAEOUA.

« [pwv tnv TIOATOTIOINON KPEOTOG, KOWTE OE PIKPA KOPUATIO KaL katayoEte yia 15 Aetttd. H moodtnta



va unv §emepvael tnv €voetsn “MAX”".

* [la va KOWETE PPOUTA I VO TIDOETOWHACETE PPOUTOKPEUA, KOYTE Ta PPOUTA OE PIKPA KOPUATLO,
TPOOBEDTE Alyo YAAQ 1) XUPO KOl OAEOTE PE OLAKEKOPUEVEG KIVAOELS. Otav 10 pelypa €xel aAeoTel
OPKETQ, PTIOPEITE VO TO TIOATOTIOWOETE TIATWVIOG TO TAAKTPO AELTOUPYIOG TTOPATETOUEVA (VIO Alyar
OEUTEPOAETITA) KAL PEXPL VO PTACETE OTO ETOUPNTO OTIOTEAECHA.

Mpocoxn: Mpwv KaTavOAWOETE 1} OEPPRIPETE TIOATOTIOINUEVES TPOPEG, EAEYXETE TIAVIA YIA TUXOV
OUOTOTIKG TIOU BEV EXOUV AAECTEL ETTOPKWG.

* To KoTtTAPLo TEIREL TEAEID KGBE TUTIO TUPLOV, PAACKO 1) OKANPO, OKOWPA Kal PETA. XPNOIUOTIOINOTE
Kol Ta Vo paxaipla TECOVTAG TO TIAMKTPO AELTOUPYIOG PE BIOKEKOUMEVES KIVHOELS. Mo KOAUTEPQ
OTIOTEAECUATA, TIOLV TPIYETE TO TUPL, TOTIOBETACTE TO YL Alyo 0NV KATAWULEN.

* To KamaKL Oev AoPAAlEL AEPOOTEYWG. ETTOPEVWG LTIAPXEL EVOEXOUEVO DLAPPONG ATIO TO XEIAOG TOU
MTIOA Otav €TECEPYACETTE UYPES 1) TIOAND PEUOTEG TPOQPEG. A va OATOQUYETE TNV UTIEPXEINON
QAQALPEDTE TO TTAVW PoxaipL.

NPO>OXH:

« O péyotog Xpdvog auvexols Aettoupyiag Oev TipEmeL va Eemepvd ta 45 Seutepdiemta. la va
ETIUXETE KOAUTEPO AMOTEAECUOTA, EQAPHOOTE OLOOOXIKEG AEOUpYieC pE evOLAUETES TTAUOEIS
TOUAGXLOTOV 45 BeuTepOAETITWY. MEeTG amd ouvexr Xprion 45 SEUTEPOAETITWY, APrOTE TN CUCKELN
VO KQUWOEL YLa 2 AeTtTd.

* EGv Aettoupyrio€te T OUOKEUN Yia 3 oUVEXOUEVOUS KUKAOUG Twv 45 SEUTEPOAETTTWY, OPrOTE va
KPUWOEL YIa 5 AeTtTd.

* EGv n ouokeury otapatioel katd tnv Astoupyia, autd o@eiletal otnv TPOCTOCia Katd NG
uTtePBEPPAVONG Tou POTEP. AQaLpEoTe TN ouokeun amd tnv pia kaL aQAoTE va KPuwoeL yia 10
Aemttd.

2NUELWOELG:

« H ouokeun Bev gival KAatdAANAn ya okAnpd 1péoua 0Tiwg KOKKOUG Ka®E, Haipo Tiuépt, odyia,
POQL, KoTEWYULYUEVA TPOPIUA.

* OLTPoPEG péoa 010 UToA Ba Tipémel va eival petagd 0°C-50°C.

« To UTIOA Kal Ta §aPTAPATA BV glval KATAMNAA yla @oUpvo, GOUPVO UKPOKUUATWY KAl Katdyuén
1 KaTaWOKTN.

dpovrida kal KaBapiopdg

» Aroouvdéete TAva TNV cUOKELT amd TNV TIPIZa TPV TOV KABAPLoUO.

2 OUOKEUNG:
* XpNOLWWOTIOLEIOTE £Val VWTIO TTaVI KOL OTEYVWOTE.

* Mn BubBiCete T0 CWPO TNG CUOKELNG PECO O€ VEPO 1] AANO LUYPO KAl PNV TO TIAEVETE TIOTE KATW OTIO
n Bpuon.

[uaAwo pmoA, yaxaipta, dlokog kotthg, Béon diokou KOTAG, KATIAKL, TILECTHPAS AVTIOAMOBNTIKA Bdon:
* MAVOveTe pe CeoTO veEPO PE OOTIOUVL KAL OTEYVWOTE KOAJ.
* Mnv TAEVETE GE TIAUVTHPLO TILATWV.

MOTE pn xpnoworoleite PeTaMIKEG BoUpTOES 1) A avTIKE(UEVa yia va KaBapioete Ta PTIOA TO
KQTAKL KaL TNV avTioAloOnTkr| Béon.

MPOXOXH: O1 Adueg touv paxalplod kat Tou diokou KOTIAG €ival TIOAND KOPTEPES. XELPIOTEITE TG UE
TIPOCOXH]-
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Amobrkeuan

* BeBawBeite 611 N ouokeur) £xel kaBaPLOTEL TPV TNV ATtoBrKeELON.
* [OTE PNV QQrVETE TN CUOKELN O EWTEPIKOUG XWPOUG KAl EKTEBEUEVN OTN Bpoxn.

Texvikég Mpodlaypapeg

Movtého: Komttriplo MULTI & FOOD PROCESSOR 1Z-6908 1Z2Z2Y
Taon/Zuxvétnta: 220-240V AC 50/60 Hz

lox0g: max700W

MéyloTn XwpnTKOTNTA UTtoA: 3Lt

Mpocwbomolioels yia 1 Zwot Amdéppwyn NS 2uokeung 20uwva pe v Euvpwmaikhy Odnyia

2002/96/EK

A

2T0 TENOG NG WPEALUNG CWNG TOU, TO TIPOIGV BEV TIPETIEL VO ATIOPPITITETAL HJE TA A0 TIKA ATIOPP{HPATO.
Mpémel va amoppleBei og e10IKA KEVTPO DLOPOPOTIOINUEVNG CUANOYAG OTIOPPIMHATWY TIOU 0PIioLV Ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TTAPEXOLV QUTH TNV UTINPECIO. H xwploTth amdppuyn Hog
NAEKTPIKAG OLKIOKI) OUOKEUNG, ETITPETIEL TNV ATIOQUYH TIBOVWY OPVNTIKWY OCUVETIEIWV VIO TO
TePBAMOV Kal TNV uyela oo TNV aKOTAAMNAN amtdpEPn KAl ETILTPETIEL TNV AVOKUKAWGH TWV UAIKWY
OTIO TC OTIOIO ATIOTEAEITOL WOTE VO ETUTUYXAVETAL ONUAVTIKI] EE0IKOVOUNGN EVEPYELAG KOL TIOPWV.

fla TNV €MONUOVON TNG UTIOXPEWTIKNAG XWPLOTAG ATTOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO GrA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUUATWY.
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EyyoUnon kat E€uttnpétnon MeAatwv

* H etapia MMENPOYMIH eyyudtal ta Tpoidvia NG yla OTolodNTIOTE EAGTTIWUO KOTOOKEUNG 1
UAIKWV y1a 800 (2) £Tn amo tnv nuepopnvia ayopds f Topadoong Je TV TIPOOKOPION TNG amOdEENg
ayopdg. Edv 1o mpoidv Tou €XeTe QyOPAOEL, TIOPOUCIGOEL EAGTTWHO KATOOKEUNG 1 LAIKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds A oe eéoualodotnuévo Kevipo Service MIMENPOYMIH. o
TNV EVNUEPWOT] OOG OXETIKA JE TO TTANCIECTEPO géouailodotnuévo Kévipo Service MIMTENPOYMITH,
ETIIOKEPDEITE TN LIoTOCEAID pag www.benrubi.gr. Eivat atnv amokAslotikn kpion tng MITENPOYMITH
N avikatdotoon avil emdlopBwong TOU EAATTWHATIKOV TIPOIOVTOG.

* H eyylnon &ev KOAUTITEL EAQTTWMPATA TIOU Ba TTIPOKUWOULV OTO QUCIOAOYIKH @Bopd, CTIACLUO,
ovoowpeuon oAdtwy, AavBaopévn eyKATAOTOON ) CLVIAPNGON TOU TIPOIOVTOG, KOKO XELPLOUO,
QVTIKOVOVIKEG OUVBNKEGS AsLToupylag, pun eQapuoyr Twv 0dnylwv XPHong, HETATPOTIH i ETILOKEUN TOU
TIPOIOVTOG OO WN €§0UCLOBOTNUEVO TEXVIKO TIoU Oev avrkel aTa Kévtpa Service MITENPOYMITH.

Emtiong, n eyyonon dev KAAUTITEL TA TIAPAKATW EVOEIKTIKA OVOPEPOUEVAL:
o InNuAdLO, ATTIOXPWHATIONO 1] YPAT(OUVIEG.

e Kayiuata e€attiag €kBeong o€ PWTIA I} AGYQ.

e BAABn omd Bepuikd ook (amdToun alayn Bepuokpaciag ) Téong).

A MEPIZ>OTEPEZ TAHPO®OPIEZ:
(NEA) X. MITENPOYMTIH & YIOZ A.E.

Ay. Owpd 27, 15124, Mapouvot — ABrva,
TnA./E€umtnpétnon Mehatwv: 210 6156400,
e-mail: customercare@benrubi.gr

oCE
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Thank you for having chosen an appliance from the IZZY range.

A (54

Please read these instructions carefully before using the appliance and
save them for future reference. Please keep the sales receipt for guarantee
purposes (pls see below “Guarantee and Customer Service”) Any use
which does not conform to the instructions will absolve IZZY from any
liability.

» Before connecting the appliance, check if the voltage indicated on the
appliance, corresponds with the mains voltage in your home.
 Always plug your device into an outlet that is earthed. Failure to comply
with this requirement may result in electric shock and possible serious
injury.
* Never leave the appliance unattended when in operation.
» Close supervision is necessary when your appliance is being used near
children. Ensure that they do not play with the appliance.
* This appliance is not intended for use by people 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.
* Disconnect the power cord from the supply mains:

— Immediately after use

— When you do not use the appliance

— Before cleaning and maintenance operations
* Never use the appliance for any other use than indicated.
* The device is intended for indoor use. Do not use the device outdoors.
* Never store the appliance outdoors.
 The device is intended only for domestic use. Any other use will cancel
the warranty.
* Do not use an extension power cord.
» Check the power cord periodically for possible damages. If the power
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cord or the plug of the appliance has been damaged, do not use the
appliance and contact an authorized BENRUBI Service Center.

» Always use the appliance on a dry, flat surface.

» Make sure that the power cord does not come into contact with the hot
parts of the appliance and do not let the cord hang over the edges.

* Do not place the appliance near heat sources, on or next gas or electric
hobs or over hot oven.

* Do not operate or place the device or parts in places of high humidity or
where it may get wet. Do not immerse the appliance in water or any other
liquid.

« Do not use your food processor if any part is broken.

» Make sure that the lid is securely locked in place before operating the
appliance. Never remove the lid until the knife or the cutting disc has
stopped completely.

Caution: The blades of the knife and the cutting disc are extremely sharp.
Handle them with caution.

* Do not use this appliance to mix glutinous food or substances.
CAUTION: DON NOT OPERATE THE DEVICE WHILE IT IS EMPTY.

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

* This appliance is not intended to be operated by means of an external
timer or separate remote-control system.

* Do not let the power cord of the appliance hang over the edge of a table
or bench top or where a child could grab it. Do not let the power cord to
touch any hot surface.

* Never leave the power cable wrapped during use. Unwind it completely.
» Do not move the appliance when it is in operation.

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

« If the appliance does get wet, immediately remove the power cord from
the wall outlet and contact one of the authorized BENRUBI service centers.
* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized BENRUBI service centers.
Any repair made by a non-unauthorized BENRUBI Service Center
CANCELS THE GUARANTEE.

» Any misuse of the device cancels the warranty.

* Only use original spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic
Compatibility, the 2014/35/EU Low Voltage Directive, the 2011/65/EU

L
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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. Start button/speed selector | 8. Blade guard

2. Start button/speed selector |l 9. Glass bowl 3Lt

3. Body/motor 10. Blade shaft/cutting disc base
4. Plastic lid with silicone ring 11. Non-slip bowl ring

5. Pushing bar 12. Cutting disc base

6. Cutting base 13. Cutting disc

7. Blades

Before the First Use

1. Wash all parts (see. section “care and cleaning”).
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Using the Chopper

1. Assemble the blade assembly. Insert the upper blade by turning it counterclockwise until it clicks
into place. Remove the guards (8).

2. Place the blade assembly (7) on the shaft (10) of the glass bowl (9).

3. Pour the ingredients into the bowl.

Note: Make sure the ingredients do not exceed “MAX” indication.

4. Close the lid (4) so that it clicks into the bowl slots. Make sure that the sealing ring is installed on
the lid.

Note: Make sure that the pushing bar (5) is in place.

5. Place the appliance motor (3) on the lid (4) and plug in.

Note: Make sure that the notches on the motor align with the slots on the lid. Make sure that the
centre of the speed buttons forms a 90° angle with the centre of the cutting base (6).

6. Press the start/speed selection button (1 or 2) intermittently until you reach the desired blending
result.

7. When you reach the desired result, unplug the appliance and wait until the blades have completely
stopped.

8. Remove the appliance motor (3), remove the lid (4), remove the blade assembly (7) from the bowl
and empty the contents.

Note: The buttons (1 & 2) allows you to select two speeds:
- Speed | (minimum): light pressure
- Speed Il (maximum): intense pressure

Note: Make sure the rubber ring is in the bowl base is always in place (tangent normally). Always
check that it is placed in the correct position.

Using the Appliance with the Cutting Disc

1. Place the cutting disc base (12) on the shaft (10) of the glass bowl (9).

2. Place the cutting disc (13) on the base and close the lid (4) so that it clicks into the slots of the
bowl. Make sure that the sealing ring is installed on the lid.

3. Place the appliance motor (3) on the lid (4) and plug in.
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Note: Make sure that the notches on the motor align with the slots on the lid. Make sure that the
centre of the speed buttons forms a 90° angle with the centre of the cutting base (6).

4. Place the cutting disc according to the desired cutting:

- For slicing, place the disc on the side marked SLICE.

- For cutting into small pieces (grating), place the disc on the side marked SHRED.
5. Cut the food into small pieces so that they fit into the slot.
6. With one hand, press the pushing bar (5) into the food and with the other press the start/speed
selection button (1 or 2).

CAUTION:
Never press the food with your hand.
ALWAYS press using the pusher.

7. When finished, unplug the appliance and wait until the cutting disc has completely stop.
8. Remove the appliance motor (3), remove the lid (4), remove the cutting disc (13) from the bowl
and empty the contents.

Note: The buttons (1 & 2) allows you to select two speeds:
- Speed | (minimum): light pressure
- Speed Il (maximum): intense pressure

Note: Make sure the rubber ring is in the bowl base is always in place (tangent normally). Always
check that it is placed in the correct position.

Tips and Hints

« For mixing or pureeing cooked foods, cut the material into small pieces, add a little broth (vegetable
or meat) and blend with dashed movements. When the mixture is ground enough, you can mash
pressing the start button/speed selector and hold (for a few seconds) until you reach the desired
result.

« Before mashing meat, cut into small pieces and freeze for 15 minutes. The amount should not
exceed the "MAX" indication.

« To cut fruit or prepare fruit purées, cut the fruits into small pieces, add a little milk or juice and
blade with dashed movements. When the mixture is ground enough, you can mash pressing the
start button/speed selector and hold (for a few seconds) until you reach the desired result.
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Caution: Before you eat or serve pureed foods, always check for any ingredients that are not
sufficiently crushed.

» The chopper perfect grids each type of cheese, soft or hard, and even feta cheese. Use both
blades by pressing start button/speed selector with dashed movements. For best results, before
gridding the cheese, place it for a while in the freezer.

* The lid is not locked tightly. Therefore there is possibility for leakage from the rim of the bowl when
blending liquid or very fluid foods. To avoid overflow, remove the upper knife.

CAUTION:

* The maximum continuous operation time should not exceed 45 seconds. For best results, use
consecutive operations with at least 45 seconds of rest between operations. After 45 seconds of
continuous operation, allow the appliance to cool down for 2 minutes.

« If you operate the appliance for 3 consecutive 45 second cycles, allow it to cool down for 5 minutes.
« If the appliance stops during operation, this is due to the motor overheating protection. Unplug the
appliance and allow it to cool down for 10 minutes.

Notes:

« The appliance is not suitable for hard foods such as coffee beans, black pepper, soy beans, rice,
frozen food.

* Food in the bowl should be between 0°C-50°C.

* The bowls and accessories are not suitable for oven, microwave oven and freezer.

Care and Cleaning

Always unplug the appliance before cleaning.

Body:
+ Use only a damp cloth and dry thoroughly.

+ Do not immerse the body of the appliance in water or other liquid and never wash it under the tap.
Bowl, blades, cutting disc, cutting disc base, lid, pushing bar, anti-slip base:

» Wash with warm soapy water and dry thoroughly.

* Do not wash in a dishwasher.

NEVER use metal brushes or other objects that may scratch the bowl and lid.
CAUTION: The knife blades and cutting disc are very sharp. Handle with care.

Storage

» Make sure the appliance has cooled down completely and cleaned before storage.
» Never leave the appliance outdoors and exposed to rain.

Technical Characteristics

Model: Chopper MULTI & FOOD PROCESSOR 1Z-6908 1Z2Z2Y
Rated Voltage/Frequency: 220-240V AC 50/60 Hz

Power: max 700W

Bowl max capacity: 3Lt.
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Important Information for Correct Disposal of the Product in Accordance with EC Directive
2002/96/EC

[ ]

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

Guarantee & Customer Service

« BENRUBI Company guarantees its products for any manufacturing defect or defective materials
for a period of two (2) years from the date of purchase or delivery by presenting purchase receipt.
If your product malfunctions or you find any defects, please revert to the retail location you have
purchased it from or contact an authorized BENRUBI Service Centre. To find the nearest authorized
BENRUBI Service Centre, visit our website www.benrubi.gr. It is in the discretion of BENRUBI
Company to replace or repair the defective product.

» The warranty does not cover damages resulting from normal wear, breakage, scaling, improper
installation or maintenance of the product, mishandling, abnormal working conditions, failure to
implement the instructions, conversion or repair of the product by an unauthorized technician who
does not belong to the BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

» Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

» Damage from thermal shock (sudden temperature change or change of voltage).

FOR MORE INFORMATION PLEASE CONTACT:
(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi — Athens,
Tel./Customer Support: +30210 6156400
e-mail: customercare@benrubi.gr
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