—
MOAENPOYMMNH

A NEPIZXOTEPEX NAHPO®OPIEZ: FOR FURTHER INFORMATION:

(NEA) X. MMENPOYMIH & YIOZ A.E. (NEW) H. BENRUBI & FILS S.A.

Ay. Qwua 27, 15124, Mapouoi-Abrva 27 Aghiou Thoma str. GR 15124, Maroussi-Athens

TnA. 210 6156400, Fax: 210 6199316 Tel: 00302106156400, Fax: 00302106199316
e-mail: benrubi-sda@benrubi.gr e-mail: benrubi-sda@benrubi.gr

iy

multi550

*!&
ae’

0Oodnyieg Xprnong / Instructions Manual
EANvIka (GR) — English (EN)
Kotrmipio Multi 550 — Chopper Multi 550



Mepiexdpueva / Contents

GR.i e >eNideg 1-8
EN..ooes Pages 9-15



GR

Euxapiotoupe Tou emAéEaTE PIa OUOKEUR TNG  yKAuag 1ZZY.

A (54

AlaBAoTe TTPOOEKTIKA TIG 0dnyieg XPAONG KAl KPOATAOTE TIG OF
ao@AaAéG onueio yia PEAAOVTIKA avagopd, padi ME TRV a1TodeIgn
ayopdg, n otroia Asitoupyei wg eyyunon (BA. rapakdtw «Eyyinon
kal E§utrnpérnon MeAatwvy).

OT1av XpnOIYOTIOIEITE NAEKTPIKEG CUOKEUEG Ba TTPETTEI VO AKOAOUBOU-
V1Al Ol TTAPAKATW 0dnyieg aoPAAEiag TTPOG ATTOPUYH KIVOUVOU TTUPKO-
YIAG, NAEKTPOTTANEIAG 1} TPAUUATIOUOU.

» AlaBdaoTe TIG 0dnyieg XpAONG TTPOCEXTIKA.

* Na va TTpooTtareuTeite ammd moavr NAeKTpoTTANSia, unv BuBideTte TN
OUOKEUN 1 TO KAAWDIO peUPATOG O€ VEPD I OTTOI0ONTTOTE AAAO UYPO.

* Eival atrapaitntn n €mtripnon 6tav otroladnTToTE CUOKEUNR XPNOIUO-
TrolgiTal atd f Kovia o€ TTaidid.

* H ouokeun dgv TTPETTEI VO XPNOIYOTTIOIEITAI ATTO ATOPA HE EI0IKEG avA-
YKEG (OwHAaTIKES i} dlavonTIKES), TTaidId 1) adTopa TTou &€ diabETouv TV
ATTAITOUMEVN YVWOT KAl EUTTEIPIA VI TNV XPON TNG OUOKEUNG, XWPIG
TNV EMITAPNON KATTOIOU TTPOCWTTOU TTOU YVWPICEl TOV TPOTTO AEITOUp-
yiag Tou KoTrTRpiou Kal Ba gival uTTEUBUVOG YIa TRV ACPAAEIR TOUG.

* ATTOOUVOEETE T OUCKEUN aTTO TNV TIPi¢a OTaV dEV TNV XPNOIMOTIOIEITE
Kal TTPIV TNV KaBapioeTe.

* Mnv XpnOIYOTIOIEITE TN CUOKEUN AV €ival XOAAOPEVO TO KOAWDIO 1) av
€x€l TTapouaciaoTei katrola BAGRN katd Tnv Asiroupyia TnG. EmoTpéyTe
TN OUOKEUN YIa EAEYXO, ETTIOKEUN 1] QVTIKATAOTOON O€ éva aTTO TA EE0U-
olo0doTnuéva KEvTpa etiokeuwv MIMENPOYMITH.

* H xprion pn yvAoIwV avTaAAGKTIKWY PTTOPET va TTPOKaAETEl BAGRN
OTn OUOKEUN.

* Mnv XpNOIPOTIOIEITE TN CUOKEUN O€ £EWTEPIKOUG XWPEOUG.

* Mnv a@rvete T0 KAAWDIO va KpEPETAI aTTO TNV AKPN TOU TPATTECIOU 1
TOU TTAYKOU TNG KOuCivag, oUTE va EPXETAI O€ ETTAQPN UE CEOTEG ETTIPA-
VEIEG.



* Mnv ToTT0BETEITE TN CUOKEUN TTAVW 1 KOVTA 0€ NAEKTPIKN Kouliva,
Koudliva ykadiou ) péoa o€ (eotd poupvo.

* H ouokeun TpoopideTal uOVO yia OIKIOKK XPron. 2€ TTEPITITWON £TTAY-
YEAUATIKNAG XProng, Aavbaopévou xeipiopou ) atroTuxiag va akoAouBri-
OETE TIG 0ONYiEG, O KATAOKEUAOTNG OEV QPEPEI Kauia euBUvN Kal BeV I-
oxuel n eyyunon.

* Mnv XpnOIYOTIOIEITE TO KOTITHPIO AV KATTOIO OTTO TA YEPN TNG OU-
OKEUNG €ival OTTAOUEVO.

* EKTOG a6 TOV KABaPIoPO Kal TRV CUVTAPNON TToU YivovTal atrd Tov
XPNOTN, KABe AAAN epyacia emdIOpOwaong Ba TTPETTEl va avaTiBeTal o€
éva atrd Ta e€ouaiodoTnuéva kEvTpa etiokeuwv MMENPOYMIH.

* Mnv BuBileTe TNV cUOKEUR, TO KAAWDIO PEUPATOG ) TO QIG OE VEPO 1
OTT0100NTTOTE AAAO UYPO.

* Mpiv BéoeTe TN ouoKkeun o€ AsiIToupyia, BERaIWOEITE OTI TO KATTAKI £XEI
ao@aAioel cWOTA OTOV KADO.

* AV TO NAEKTPIKO KOAWDIO A TO QIG £XEI TTABEI CNUId, UNV XPNOIKo-
TTOIEITE TTAEOV TNV CUOKEUN. INa va atro@uyeTe KABE Kivduvo, N CUOKEUN
Ba TTPETTEl VA avTIKATAOTABEI ATTO OTTOIOBATTOTE EEOUCIODOTNUEVO KE-
vTpo emokeuwv MMENPOYMITH.

* [Na v ac@daAsia cag, xpnOIYOTIoIEioTE HOVO Ta YVAOIA EEQPTANATA
Kal avTOAAGKTIKA TTOU gival oxediaopéva I0IKA yIa Tr OUOKEUN 0OG.
Mpoooxn: O1 Adueg Tou paxaipiou gival TTOAU KOQTEPEG. XEIPIOTEITE TIG
ME TTpOCOXN.

* MeTd atmmd TToAUxpovn Kal évTovn XPron, Ta gaxaipia Xavouv tnv a-
TTOTEAEOUATIKOTNTA TOUG: UN SI0TACETE va Ta aAAGgeTe. Kaivoupia pa-
Xaipla 1000UvaPoUV JE KalvoUpla CUOKEUN.

* To KaTTAKI TTPETTEI VA aQaIpEiTal HOVO €QOOOV £XEI OTANATHOEI TEAEIWG
TO QITTAG Yaxaipl va TTEPIOTPEPETAI.

* H ouokeur autr €xel oXedIoOTEl yia JIKPES TTOOOTNTEG. Mnv EeTTEP-
VATE TIG TTOOOTNTEG TTOU EVOEIKVUVTAI OTIC 00NYiES XPHoNG.

* Mnv XpNOIYOTTOIEITE TNV OUOKEUN VIO VO aVOUEIEETE KOAAWONG OUCTiEG
1] UNIK& TTOU JTTOPOUV VO JETATPATTIOUV O€ dia ouutrayr (okAnpen) pada.
* Mnv XpNOIYOTIOIEITE TNV CUOKEUN YIO OKOTTOUG TTEPA ATTO AUTOUG YIa
TOUG OTTOIOUG TTPOOPICETAI.

* MNa v ac@daAeid cag, n CUOKEUN QUTH CUPPOPQWVETAI PE TA I0XUO-
VTa TTPOTUTTA, TOUG KAVOVEG AOQPAAEIAC Kal TIG 00nYieg TTeEPi XAPNANG
Tdaong, HAekTpopayvnTikAg ZuppBatétnrag, MNpooTtaciag Tou MepiBaAlo-
VTOG KATT.

OYAAZTE AYTEZ TIZ OAHrIIEZ



Mépn TnG ZUOKEURG

A. TIAAKTPO évapéng Aeiroupyiag/etiAoyng TaxuTnTog

B. ¥wpa cuokeung

C. Kataki

D. Mavw paxaipi

E. Katw poxaip

F. MTToA

G. Afovag

* Ta pépn C,D,E,F diatiBevral wg avTaAAaKTIKG 0Ta €E0UCIOSOTNHEVA KEVTPA ETTIOKEUWV.
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Xpron

Mpiv TNV TTpWTN XPHon, kaBapioTe Ta dIdPopa PEPn TNG CUCKEUNG.

Inueiwon: To TANKTPO £vapéng Asitoupyiag (A) oag emTPETTEl va ETTIAEYETE 2 TaXUTNTEG:
* TaxuTnTa 1 (EAGXIOTN): EAaPPIG TTiEON

* TaxutnTa 2 (€yioTn): duvaTn Trieon.

* MNa 1a uypd A TIG TTAXUPPEUOTEG TPOPEG, unv uTrepPaivete Ta 0,4 It.

Yidokoyiuo kai MoArotroinon

MepaoTe TO0 TAVw paxaipt (D) yéoa amrd Tov dfova Tou KATw paxaipiou (E) kal ac@alioTte 10
oTn owaTr Béon oTpéPovTdg To aploTepdoaTpo@a. (Eik.1).

» TommoBereiote Ta paxaipia (D&E) atov aova mmou Bpioketal péoa ato ptoA (G.) (Eik.2). Pigte
péoa Ta UAIKG Kal ao@aAioTe 1o Katrdaki (C) (EIk.3).

» ToTroBeTrOTE TO CWWPA TNG CUOKEUNAG (B) TTAvw OTO KATTAKI TOU PTTOA OTPEQPOVTAG TO €AO-
@pwge. * BaATte TN ouokeun oTnv Tpifa Kai TTETTE TO TTARKTPO €vapéng Asimoupyiag (A), kpaTw-
VTOG TOUTOXPOVO TO CWHA TNG CUOKEUNAG.

* Otav @T1a0eTE aTO £MOBUPNTO ATTOTEAETUA, EAEUBEPWATE TO TTAAKTPO AgIToupyiag (A), aTTooUV-
0£0TE TN oUCKEUN aTrd TNV TTPICa KAl TTEPIPEVETE £WG OTOU GTANATHOOUV TEAEIWG T paxaipIa.

* ATTOPAKPUVETE TO CWHA TNG CUOKEUNG, ATTAc@OAIOTE TO KOTTAKI, BYGAETE TA payaipia Kail a-
Oe1a0TE TO TTEPIEXOUEVO. INa va aTTOCUVOETETE TO TTAVW OTTO TO KATW Paxaipl, OTPEWTE TO OEEIO-
oTpo®a Kal TPABRAETE TO TTPOG TA TTAVW.

Maudikég Tpopég

Mo va avopi§eTe | va TTOATOTTOINOETE HOYEIPEUEVEG TPOWPEG:

* Kéyrte 10 UNIKG O€ PIKPA KoPpdaTia, TTpoaBéoTe Aiyo {wud (Aaxavikwyv i KPEATOG) KAl GAEDTE
TO TTEPIEXOUEVO TOU UTTOA pE OIOKEKOPMEVEG KIVAOEIG. OTav To Peiypa £xel aAeTTEI APKETA, UTTO-
PEITE VO TO TTOATOTTOINCETE TTATWVTAG TO TTAAKTPO AEITOUPYIag TrTapaTteTapéva (yia Aiya deuTepo-
AETTTA) KAl HEXPI VA QTACETE GTO EMOUUNTO ATTOTEAETA.

Mo va KOWeTe @POUTA 1] VO TTIPOETOIPACETE PPOUTOKPEMA:

* KoyTe Ta @poUTa o€ PIKPA KOPMATIA, TTPoaB£aTe Aiyo YAAa  XUHS Kal OAEDTE TO TTEPIEXOMEVO
TOU PTTOA pe OlaKeKOUPEVEG KIVAOElG. OTav To peiypa £XEl GAEOTE APKETA, UTTOPEITE VA TO TTOA-
TOTTOINOETE TIATWVTAG TO TTARKTPO A€IToupyiag TrapaTteTapéva (yia Aiya SeuTepOAETITA) KAl PEXPI
va QTACETE OTO EMOUNNTS ATTOTEAEG Q.

Mpoooxn: MNpiv KatTavaAwoeTe 1] oePPRipeTE TTOATOTTOINUEVEG TPOPEG, EAEYXETE TTAVTA YIA TUXOV
OUGTATIKA TTOU OEV €XOUV OAEOTEN ETTAPKWG.

Inueiwon: To katrdki dev ao@aliel agpooTeEyWG. ETTopéVG UTTApXEl EvOEXOEVO dIaPPONG
atrd 10 X€IAOG TOU UTTOA OTaV €TTEEEPYALETTE UYPEG I TTOAU PEUCTEG TPOPEG. MNa va aTToQUYETE
TNV UTTEPXEIAION AQAIPECTE TO TTAVW Paxaipl Kal nv utrepPaivere Ta 0,4 1t. 7

MPOZOXH: O péyioTog xpodvog ouvexoug Asitoupyiag dev TTpétrel va Eetrepvd Ta 10 deuTtepOAe-
TITa. MNa va MITUXETE TOUG TTAPAKATW XPOVOUG ETTECEPYATiag epapudoTe S1adoxIKEG AEIToup-
Yieg e evdidueaeg Tauoelg TOUAGXIoTOV 10 SEUTEPOAETTTWV.

L



YAIkd MéyioTn TTo06TNTA MéyioTog xpoévog | Mpoteivopevn Toax0-

™TMmra

Maivravég 30vyp. 10 deutepOAeTTTa 112
Kpeppudia 200yp. AlOKEKOUPEVEG TTIE- 1

o€lg

2KOpdOo 150yp. 5 deuTepOAeTTITA 1

®dpuyavid 20vp. 15 deuTepOAETTTA 172
Apuydaia 100yp. 15 deutepOAeTTTa 2
®ouvToukia 100yp. 15 deutepOAeTTTa 2
Kapudia 100yp. 15 deutepOAeTTTa 2
MpaBiépa 100yp. 15 SeutepOAeTTTa 2
Auyé BpacTtd 200yp. 10 SeutepOAeTTTO 2
Zoutrov 200yp. 15 deutepdAeTTTa 2
Kpéag (Bpaouévo) 200yp. 15 deutepOAeTTTA 2
>ouTtra (payeipepévn) 0,4A1 30 deutepoOAeTTTA 2
Aapdoknva 130yp. 9 deuTePOAETTTA 2
Bepikoka 130yp. 9 OeuTePOAETTTA 2

MPOZOXH: MHN AEITOYPTEITE THN ZYZKEYH ENQ EINAI AAEIA.

MPOZOXH: MHN TOMNOGETEITE ZEXZTA YAIKA ZTO MIMNOA. A®GHZTE TIZ TPO®EZ NA
KPYQZOYN IIA AITA AENTA, NPIN TIZ ENEZEPTAZTEITE.

Xprioipeg ZupuBoulég

H ouokeun oag d100€Tel TO povadiko dITTAG paxaipl “Quad-Blade” (atrokAsioTIKOTNTA TNG 12ZY)
Kal 1oxupd potép 500 Watt. MNa va aglotroifoete autd Ta TTAEOVEKTHMATA E TOV KAAUTEPO du-
vaTo TPOTIO, 0OG TTAPABETOUNE PEPIKEG XPMOINES GUMBOUAEG TTOU agOopoUV TIG TTIO CUXVEG XPNA-
oeIG.

1. TYPI: TpiBer TéAeia kGOe TUTTO TUPIOU, JOAAKS 1} GKANPO, akOua Kal pETa. XpnoIUoTTOINCTE
Kal Ta dUo paxaipia TECovVTag Tov TTARKTPO AEITOUPYiag PE DIOKEKOPPEVES KIVIOEIG.

2. NTOMATA, =HPOI KAPIMOI, KPEMMYAI ka: lNa va WIAOKOWETE TPOPES XPNOIUOTTOINOTE
10 OITTAG paxaipl TECOVTAG TO TTARKTPO AEITOUPYiag PE BIOKEKOUUEVEG KIVAOEIG.

3. ZAXAPH AXNH: Xpnoigotroifote pévo 1o éva paxaipl (Katw). MNa akéua KOAUTEPO ATToTE-
Aeopa, BeBaiwBeite 611 n axapn KAAUTITEI OAOKANPO TO paxaipl.

4. NMAroz: O mayog BpuppaTiCetal TEAEIQ XPNOIPOTTOIWVTOG TO BITTAG paxaipl kal TTECovTag TO
TIAAKTPO A&IToupyiag pe SIoKEKOUUEVEG KIVATEIS. [Na KaAUTEPO aTTOTEAECUA, XPNOIUOTTOINCTE

—
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TTayaKIa o€ OXAUA «KUBoU» KaBwg Bpiokouv KAAUTEPN avTioTaon oTIG AETTiOES Kal Bpupuari¢o-
VTal TTI0 €UKOAQ Kal ypriyopa.

5. NAIAIKEZ TPO®EZ /| PPOYTOKPEMEZ

- Mg peuaTég TPOYEG (TT.X. BPEPIKEG KPEUEGS), XPNOIUOTTOINOTE TO HOVO paxaipl (KATw) yia va a-
VOUEIEETE TO TTEPIEXOPEVO TOU UTTOA. BeBaiwBeite 6T N Tpo®EG dev gival KAUTEG Kal ) TTooOTNTA
dev Eetrepvd Ta 400ml.

- MNa va YIAOKOWYETE 1| va TTOATOTTOINCETE JAYEIPEPEVES TPOPEG (AaxaviKd, KPEAG Ka) Kal
PPOoUTA, XPNOIUOTTOIROTE TO BITTAG Paxaipl TECOVTAG TO TTANKTPO AEITOUPYIOG UE DIAKEKOUUEVES
Kiviioelg. OTav 1o peiypa £Xel aAeOTEl QPKETA, JTTOPEITE VA TO TTOATOTTOINCETE TNIECOVTAG TO TTAN-
KTpo AgiToupyiag TrapateTapéva (yiao Aiya SeUTEPOAETTTA) Kal JEXPI VA GTACETE OTO £TMOUUNTO
atmroTéAeopa.

Mpoooxn: MNMpiv KaTavaAwoeTe /| OEPPIPETE TTOATOTTOINUEVEG TPOPEG, EAEYXETE TTAVTA YIA TUXOV
OUCTATIKA TTOU OEV EXOUV OAEOTEN ETTAPKWG.

FENIKA: Na KaAUTEPO aTTOTEAEOUA: OTAV XPNOIYOTTOIEITE Kal Ta U0 JaxXaipla HE OTEPEEG TPO-

®EG, @POVTICETE TO UAIKA VA UTTEPKAAUTITOUV TO TTPWITO PAXAiP! KAl VO @TAVOUV TOUAGXIOTOV OTO
pE€OO TNG aTTOOTACNG TWV BUO PaXAIPIWV.

KaBapiopog kai Zuvtipnon

» ATToouvdéeTe TTAVTA TNV GUCKEUR aTTé TV TTpida TTpIV TOV KaBapIouo.

* XpnoiyoTtrolgioTe atmAd éva viTrd a@ouyydpl yia va KabapioeTe TO CwPa TNG ouokeung (B).
Mnv BuBilete To poTéP pé€oa o€ vePO 1) GANO UypO Kal Pnv To TTAEVETE TTOTE KATW aTTo TN BpUon.
* To ptmoA (F), To K&TWw paxaipi (E), To mévw paxaipi (D) kai To katraki (C) YTTopeiTe va Ta TTAE-
VETE Kal 0TO TTAUVTAPIO TNIATWY (OTO ETTAVW KAAGB! Tou TTAUVTNpiou).

X¢ Nepimrwon MpoBARparog Asitoupyiag

» EAgyEeTe av n ouakeun gival cwoTd cuvOedepévn e TNV TIPIda.

* Av €xeTe akoAouBroel cwaoTd OAEG TIG 00NYieg XpProng Trou TrepIAapBAavovTal g€ auTo TO EYXEI-
pidIo Kal N oUOKeUn oag eEaKOAOUBEI va UNv AEITOUPYED, TINYQIVETE T CUOKEUR 00G YIa EAEYXO
] €TTIOKEUN OTO TTANCIECTEPO £EoUaIOdOTNEVO KEVTPO eTTIokeUWv MIMENPOYMIH.

Texvikd XapakTnpIoTIKA

MovTéAo: Multi 550
Tdon: AC 220V-240V
loxug: 550W
Tuxvornra: 50/60HZ



Mpo&1doTroINoEIg YIO TH CWOTH ATTOPPIYN TG CUOKEURG CUN@WVA uE TNV EupwTraikn Acoa

odnyia 2002/96/EK

X

210 TEAOG TNG WOENIUNG JWNG TOu, TO TIPOIOV OEV TIPETTEI VO OTTOPPITITETAI PE TA QOTIKA
amoppipypara. [Mpémer va ammoppipbei o €dkd kévipa Olagopotroinuévng OuAAoyng
ATTOPPIMPATWY TTOU OpiCouV O BNUOTIKEG OPXEG 1 OTOUG (QOPEIG TTOU TTOPEXOUV AUTA TNV
uttnpecia. H xwploTt amdppiyn PIOG NAEKTPIKAG OIKIOK CUOCKEUNG, ETTITPETTEI TNV OTTOQUYA
mOAVWY apVNTIKWY CUVETTEIWV YIa TO TTEPIBAAAOV Kal TNV UyEia atrd TNV akaTtdAANAn ammoéppiyn
KAl ETTITPETTEI TNV AVAKUKAWON TwV UAIKWV ATTO TA OTTOIA OTTOTEAEITAI WOTE VA ETTITUYXAVETAI
ONMAVTIKH £E0IKOVOUNGN EVEPYEIQG KAI TTOPWV.

MNa TNV emMOonuavon TG UTTOXPEWTIKAG XWPIOTAG ATTOPPIYNG OIKIOKWY NAEKTPIKWY CUCKEUWY,
TO TTPOIGV PEPEI TO O TOU IAYPANPEVOU TPOXOPOPOU KADOU aTTOPPIMHATWY.

Eyyunon

* H etaipia MMENPOYMTIH gyyudral Ta TTpoidvTa TNG yIa OTroIadrTToTeE EAATTWHUA KOTOOKEUNG N
UNIKWV yia dUo (2) £€Tn atmd TNV nuEPOPNVia ayopdg r Tapddoong Pe TNV TTPOCKOPION TG
ammédeigng ayopdgs. Edv 1o poidv TTou £xeTe ayopdoel, TTapousidael EAATTWUO KOTOOKEURG N
UNIKWV, atreuBuvBeite oto kardotnua ayopds R oe efouaiodotnuévo Kévipo Service
MIMENPOYMIH. Tia Tnv evnuépwor] oag OXeTIKA Pe To TTANCIEGTEPO £EouaiodoTnuévo Kévtpo
Service  MMNENPOYMIH, emokepBeite Tn 10To0eAida pag www.benrubi.gr. Eivar otnv
atrokAeloTIKA Kpian Tng MIENPOYMTIH n avrikatdataon avti emdiopbwang Tou EAATTWHUATIKOU
TTPOIOVTOG.

* H gyyunon dev KaAUTTEl EAaTTWPATA TTOU Ba TTPOKUWOUV aTTd PUaTIoAoyIKA ¢Bopd, oTrdaijo,
AavBaopévn eykardoTaon A CUVTAPNOT TOU TTPOIOVTOG, KOKO XEIPIOHO, AVTIKAVOVIKEG TUVONKEG
AeIToupyiag, un €Qapuoyn Twv 0dNyIWV XPAONG, HETATPOTIN I ETTIOKEUN TOU TTPOIOGVTOG ATTO Wn
ecoualodoTnuévo TeXVIKO TTou Ogv avikel ota Kévrpa Service MITENPOYMIH.

Emiong, n eyyunon dev KAAUTITE TO TTAPAKATW EVOEIKTIKGA AVAPEPOUEVA:
e 2nuddia, atroxpwHaATIOUO ] YPOTLOUVIEG.

o  Kayiyata e€aitiag £ékBeong o€ QwTIA i} ASYQ.

e  BA4Bn amré Beppikd ook (amrdToun arAayn Bepuokpaaciag i Taong).

TA MEPIZZOTEPEZ [TN\HPO®OPIEZ:

(NEA) X. MIMIENPOYMIH & YIOZ A.E.

Ay. Owpua 27, 15124, Mapouaol - ABAva
TnA. / E§uttnpétnon meAatwv.: 210 6156400
e-mail: benrubi-sda@benrubi.gr

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

AN (B4

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 1ZZY from any liability.

When using electrical appliances, to reduce the risk of fire, electric
shock, and/or injury to persons, basic safety precautions should al-
ways be followed, including the following:

* Read all instructions carefully.

* To safeguard against electric shock, do not place cord, plug or appli-
ance in water or other liquids.

* Close supervision is necessary when any appliance is used by or
near children.

* This appliance is not intended for use by individuals (including chil-
dren) with reduced physical, sensory or mental capabilities, or lack of
experience and knowledge, unless they are under supervision and
have been given instructions concerning use of the appliance by a per-
son responsible for their safety.

* Unplug from outlet when not in use and before cleaning.

* Do not operate any appliance with a damaged cord or plug, in case of
appliance malfunctions or if the appliance has been damaged in any
manner. Return the appliance to the nearest authorized BENRUBI ser-
vice facility for examination, repair or replacement.

* The use of accessory attachments not recommended by manufac-
turer may cause malfunctions.

* Do not use outdoors.

* Do not let the cord hang over the edges of tables or counters, or
touch hot surfaces.

* Do not place the appliance on or near hot gas or electric burners, or
in a heated oven.
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* This product has been designed for domestic use only. For any sort
of commercial use, inappropriate use or failure to comply with the in-
structions, the manufacturer accepts no responsibility and guarantee is
no more valid.

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

* Any intervention other than normal cleaning and maintenance by the
customer must be carried out by an approved BENRUBI service cen-
tre.

* Do not put the appliance, the power cord or the plug into water or any
other liquid.

» Make sure that the cover is securely locked in place before operating
the appliance.

* Never place ingredients in the container by hand and while the appli-
ance is in use. Always use the food pusher.

» The blade and discs are sharp. Handle carefully. After use store out
of reach of children.

» Make sure that the cover is securely locked in place before operating
the appliance.

« If the power cord or the plug are damaged, do not use your appli-
ance. To avoid any risk, these must be replaced by an approved
BENRUBI service centre.

* For your own safety, please use only the original accessories and
spare parts which are suitable for your appliance. Warning: the blades
of the knife are extremely sharp. Handle them with caution.

* After much use, the blades will become blunt and should be changed.
New blades are equal to a new appliance.

* Never remove the lid until the knife has stopped completely.

* This appliance is designed to process small quantities. Do not ex-
ceed the quantities indicated in these instructions for use.

* Do not use this appliance to mix glutinous food or substances.

* Do not use this appliance for other uses than the use intended.

* For your safety, this appliance conforms to the appliance standards,
regulations and directives of Low Voltage, Electromagnetic Compatibil-
ity, Environment, etc.

SAVE THESE INSTRUCTIONS



Parts of the Appliance

1

A. Start Button / speed selector

B. Motor Unit
C. Lid

D. Upper Blade
E. Lower Blade
F. Bowl

G. Fixed Shaft

* Parts C,D,E,F are available for purchase at all authorized service centers

Omm
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Using the Appliance

Before first use, clean the various parts of the appliance.

Notes:

* The start button (A) allows you to use 2 speeds:
* speed 1 (min): gentle pressure

* speed 2 (max): firmer pressure.

* For liquids, never exceed 0,4 It.

Mincing and Blending

* Put the upper blade (D) onto the lower blade (E) and bring it to its locked position by turning
anticlockwise (Fig.1).

« Fit the upper (D) and lower blades (E) onto the fixed shaft (G) in the bowl (F) (Fig.2). Pour in
the ingredients and lock the lid (C) (Fig.3).

* Place the motor unit (B) onto the assembly by turning it slightly.

* Plug in the appliance and press the start button (A), at the same time holding the appliance
by the motor unit.

* At the end of preparation, release the button (A), unplug the appliance and wait until the
blades come to a complete stop.

* Remove the motor unit, the lid and the blades to pour out the preparation. You can separate
the upper blade from the lower blade by turning the former clockwise and pulling it up.

Baby Food

To mix or blend cooked food:

» Chop the food into small pieces, add some broth (meat or vegetables) and mix the ingredi-
ents while pulsing. To blend the mixed food, press the start button continuously until you reach
the desired result.

For fruit purées:

 Chop the fruits into small pieces, add some milk, water or juice and mix the ingredients by
pulsing. To blend the fruits, press the start button continuously until you reach the desired re-
sult. Caution: Before you eat or serve blended food, please always check for ingredients that
might have not been blended adequately.

Note: The lid of the bowl does not form an air-tight seal. Therefore, when mixing liquids there
is a possibility of limited leakage from the bowl. To overcome this, avoid overfilling, remove the
top blade and do not exceed 0,4 It

CAUTION: Maximum time of processing should not exceed 10 second continuous use. In or-
der to achieve below processing times, use the appliance with pulses and intermediate 10 sec-
ond pauses.
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Ingredients Max. Quantity Max. Time Recommended

Speed

Parsley 30gr 10 sec 1n2
Onions 200gr In puses 1
Garlic 150gr 5 sec 1

Rusks 20gr 15 sec lor2
Almonds 100gr 15 sec 2
Hazelnuts 100gr 15 sec 2
Walnuts 100gr 15 sec 2
Gruyere 100gr 15 sec 2
Hard-boiled egg 200gr 10 sec 2
Boiled ham 200gr 15 sec 2
Boiled beef 200gr 15 sec 2
Cooked soup 0,4lt 30 sec 2
Prunes 130gr 9 sec 2
Dried apricots 130gr 9 sec 2

CAUTION: DO NOT OPERATE THE UNIT WHEN EMPTY.

CAUTION: DO NOT PUT HOT INGREDIENTS INTO THE BOWL. BEFORE FOOD PREPA-

RATION, ALLOW FOOD TO COOL DOWN FOR A FEW MINUTES.

This appliance has unique specifications such as the double “Quad-blade” (exclusivity of I1ZZY)
and powerful motor of 500W. Please find hereafter a few tips for the most common uses.

1. CHEESE: Perfectly grades every kind of cheese (even soft cheese). Use both blades and
use the appliance by pulsing.

2. TOMATO, NUTS, ONIONS etc.: For fine chopping, use both blades and use the appliance

by pulsing.

3. CASTOR SUGAR: Use the single blade (low blade). For better result, make sure that
sugar’s quantity covers totally the blade.

4. ICE: For ice crushing, use both blades and use the appliance by pulsing.

5. BABY FOOD: To mix or blend cooked food: - With liquid foods (e.g. baby food creme) use
the low blade to mix the ingredients. Make sure that food is not hot and quantity does not ex-
ceed the 400ml. - For chopping cooked food (vegetables, meat etc.) and fruits, use both
blades and use the appliance by pulsing. To blend the food or make fruit purées, press the
start button continuously (for a few seconds) until you reach the desired result. Caution: Before
you eat or serve blended food, please always check for ingredients that might have not been

blended adequately.
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IN GENERAL.: For better result: when using both blades (with solid food), please make sure
that the quantity of ingredients fully covers the low blade and reaches up just below of the up-
per blade.

Care and Cleaning

« Always unplug the appliance first.

* Only use a damp sponge to clean the motor unit (B). Never place it in water, or under running
water.

* The bowl (F), the lower blade (E), the upper blade (D and the lid (C) can all be cleaned in the
dishwasher (upper basket).

Troubleshooting

* Please verify whether the appliance is plugged in. * If you have followed all the instructions in
the booklet and the appliance still does not work return the appliance to the nearest authorized
Benrubi Service Center for examination or repair.

Technical Characteristics

Model: Multi 550

Rated Voltage: AC 220V-240V
Rated Power: 550W

Rated Frequency: 50/60HZ

Important information for correct disposal of the product in accordance with EC Directive

2002/96/EC

)5

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 device 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 devices separately, the product is marked
with a crossed-out wheeled dustbin.
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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, 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 CONTACT:

(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124
Maroussi - Athens

Tel. / Customer Support: 210 6156400
e-mail: benrubi-sda@benrubi.gr

©Ce
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