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Odnyieg | Xpnong
PaBdouniévrep SB-1120

Mpiv TNV avdyvwon, NapakaA® EESINAWOTE Th HNPOGCTIVA GEAIOT 6nOU NAPEXETAI N
€IKovoypdgpnon.

* AIoBGoTE MPOCEKTIKA QUTEC TIC 0dNYIEG Kal PUAGETE TIC yia EANOVTIKN avapopd.
* MNapakahw kpatnoTe TNV anddeiEN AAVIKNS NWANCNC yia AOyoug eyyunonc.
* AQQIPECTE TN CUCKEUAOIQ.

ZYMBOYAEZ ATQANEIAT

* [1pIv OUVOEDETE T CUOKEUN BeRaIwBEiTE OTI N TAON TOU PEUPATOG TNG CUCKEUNG
00C QVTIOTOIXE anOAUTA 0TNV TACN TNG NAEKTPIKAG EYKATAOTAONG.

* [1GvTa OUVOEETE TN OUCKEUN 00G e Npica nou dIabéTel yeiwon. H un Thpnon au-
TNG TNC UNMOXPEWONC UNOPEI va 0BNYNCEI O NAEKTPOMANEIC KO EVOEXOPEVWC OE
00BaPd TPAUKATIOUO.

* Mnv apAVETE NOTE TN CUCKEUN XWPIG eNmipnon OTav BEicKeTal o€ ASToupyia.

* 21evn enimpnon eival anapaimTn érav PIkod naidid 1 AToua JE EIBIKEG AVAYKES
BpiokovTar kovté otn cuckeun oTav eival oe Aemoupyia. BeRaiwBeite ot dev nai-
(ouv e Ta €EQPTNATA N TN OUCKEUN.

* H cuokeun dev MpEnel va XONGaIOMNOIETal and AToua JE EIBIKEG AVAYKEC (CwHIO-
TIKEC 1 DIavVONTIKES), NaAIdIG 1 dTopa nou Oe JINBETOUV TNV ANAITOUUEVN YVWOoN
KQI EUNEIIa yIa TN XPNon TNG OUCKEUNG, XWPIG TV ENMENoN KANOIOU NMPOow-
MOoU Mou YWwPICEI Tov TPOMO AEMOUPYIag TNC OUCKEUNG Kal Ba eival uneubuvog
yia TNV aopAAEIG TOuC.
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* ©€0TE EKTOG AEITOUPYIAG Th CUCKEUN KAl anocuvd€oTe and To peUa:
- Mpiv npocappOoETE N APaIPECETE KANOIa pEPN.

- Metd ané kabe xpnon.
- Mpiv ané Tov KaOapIouo.

* MN XPNOIUONOIEITE TN CUCKEUN YIa 0KOMOUC NEPA and autouc YId TOUG OMoIoUG
MpoopICeTal.

* H cuokeun aut NPoopICETal yIa XPron Ge ECWTERIKO XWPO. MN XpNoILOMNOIETe
TN CUOKEUN O€ UnaiBpio Xwpo.

* H ouokeun autn npoopICeTal IOVO YIa OIKIAKN xpnon. KABe GAAN Xpnon akupw-
VEI TNV EyyUnon.

* XoNnoIOMNOIEITE NAVTA TN CUCKEUN ENAVW OE AOPAAN, OTEYVN KABaEN Kall ENine-
on enIPAvelQ.

* Mn A&ITOUPVEITE Kl NV TONOBETEITE TN CUCKEUN N EPN TNG OFE UEPN JIE UYPaoia
N O€ oNUEIa GNou PNopEi va BpéxeTal.

* [1oTé pnv agrivete TN ovAada Tou KIVNTAPA, TO KOAWDIO 1 TO BUCIA Va BRAXOUV.
2 € NeINTWOoN NOU N CUCKEUN BPAXET, APAIPECTE AUECWS TO KAAWAIO TOU PEUUCH
T0C and TV NPICa Kal UV BACETE Ta xépIa 0ag oTo vepod. Mn BETeTe MOTE T Bpey-
EVN OUCKEUN OE AEITOUPYIa Kal ENIKOIVWVACTE [E €va and Ta eE0UCIOD0TNUEVD
KévTpa eniokeuv MIENPOYMITH.

* O1 Aenideg TnG pABdou kai Tou KonTnpiou gival aixpnpég! Mpocoxn étav
TIG XPNOIONOIEITE.

* Mnv ayyilete TIc Aenideg GTav N oUCKEUN eival cUVOEDEUEVN OTO PEULIQI.

* KoatnoTe PakpId and Ta KIVOUWEVA EPN TNC OUCKEUNG Ta OAXTUAQ, Ta IOANIG
KQI TO pOUX0 00G KABWC £nioNC Kal T JAXAINOMNPOUVA.

* Mnv avapiywUeTe noté Ceotd AGdI N JAYEIRIKO NIMOG.



* [0 AOPAAECTEPN XPNON, CUVIOTATAI VA APrAVETE TA (EOTA UYPA VA KOUWOOUV WG
OTOU (PBACOUVY OE BeppoKPacia dwpaTiou MEOTOU TA AVAUEIEETE.

* Mnv XPNOILOMOIEITE TN OUOKEUN VIO TREIC CUVEXOUEVES (POPEC XWPIG dIaKOMA.
ApnrioTe Tn va €pBel oe BepPoKPAGIa dwATIOU MPOTOU TNV ENAVOAEITOUPYNOETE.

* MIN XPNGIJOMOIEITE TN CUCKEUN YIC VA ENEEEQYAOTEITE OKANPEC TPOPEC, ONWGE KO-
PAPENEC, paupn £AXapn, KOKKOUG KAPE Kal dnunTpIakd. Mnv Tn XpNoIOMOIETE yia
TNV ENEEENYAOIA UNKWV AMWY EKTOC TWV TOOPIUWY, ONWS PAPUAKEUTIKO UNKO.

* BeBaiwbeiTte 611 70 KANAKI TOU KOMTNPEIOU EXEI A0PANOEI KOAA NIV OECETE OE Ak
TOUQYiQ TN cuoKeun.

* H KaKn Xpnon TNC CUCKEUNG UMOPET VO MPOKOAEDEI TOAUUATICUO.

* Mnv aprveTe To KaAWAIO TOU PEUIIATOC VA KPEUETAI and TNV GKEN Tou Toanediol/
NAYKOU 1 Og ONEI0 Mou Pnopel va 1o apndéel kanoio naidi. Mnv aprveTe To Ka-
AOSI0 VA aKoupNA onoiadrinoTe CEOTN ENIPAVEIQ.

* [1OTE PNV APrVeTE TO KOAWDIO TOU PEVUKATOC JIMAWEVO KATA TNV JIGPKEID TNG
XPNONG TNG OUCKEUNG. Z€DINAWOTE TO TEAEIWC.

* M XPNOIWOMOIEITE NOTE OKANEA, AEIAVTIKA 1 DIORPWTIKA anoppunavTiké N dIcAU-
TIKG UYPA YIa TOV KOBAPIoUO TNG CUOKEUNG,.

* MIn UETAKIVEITE TN cUOKeUN OTAV AUTA EiVaI GE AEToupyial.

* Mnv ayyiCeTe TN CUCKEUN PE BREYHEVA N VWA XEPIA.

* Mn XpNoIONOIETE ENEKTAON KAAWAIOU.

* EAEyxeTe KaTA DIAOTAWATA TO KAAWDIO YIa TUXOV PBOPES. MNnv XPNOILOMOIETE TN
OUOKEUN €AV TO KOAWJIO PEURIATOC EXEIUNMOOTE! POOPA N Qv QUTA EXEI MECEI 1 EXEI
unootei BAGRN kaTd onoiodNNoTe TPOMO. Av UNOYIACTEITE OTIN CUCKEUN EXEI UMO-
ortel BAGBN, ENICTPEWYTE TNV OTO KOVTIVOTENO EEOUCIODOTNIIEVO KEVTOO EMICKEUWDV
MIMENPOYMITH yia e&€taon.
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* Y€ nepimmwon nou undpxel meavr BAGRN, UV ENIXEIDNCETE Va TNV ENIOKEUAOE-
TE POVOI 00C. AneuBuvbeiTe oe €va and Ta eE0UCIOOOTNUEVA KEVTRQ EMICKEUWV
MIENPOYMITH.

* K&Be eniokeun anod un eEoUciodoTNIEVO TEXVIKO TwV KEVTPWY service MITEN-
POYMIH AKYPONEI THN EIMTYHXH.

* KaBe AavBaopévn Xpnon TNG CUCKEUNG OKUPWVEI TNV £yyunon.

* XPNOILOMOIETE UOVO YWNOIA QVIGAAGKTIKA.

* AUTA N OUOKEUN CUPMOPQPOVETAI e TNV Odnyia NAeKTpopaYVNTIKAC oupBaTOT-
10¢ 2014/30/EE, Tnv Odnyia XaunAng taong 2014/35/EE, v Odnyia 2011/65/
EE yia Tov nepIopiopd TG XpNong OPICUEVWY EMIKIVOUVWY OUCIWDV O NAEKTPIKO
Kal NAeKTPOVIKO e€onhioud. Eniong, pe v Odnyia 2009/125/EK yia Tic anaim-
OEIG OIKOAOYIKOU OXedIacpoU YIa Ta MEOIOVTA MOU KATAVAAWVOUV EVEQYEIQ KAl
Tov Kavoviouo (EK) Ap. 1935/2004 oxeTIKA e Ta UNKG KAl QVTIKEIJEVA MOU MPO-
opicovtal va €pBouv og enapn e TOOPILAL.

@OYNAZTE AYTEZ TIZ OAHIIEZ XPHZHZ



MEPH TH2 2 Y2 KEYHZ
1. OB6vn evoeitewv 6. Koupni aneAeuBépwonc
2. Pubuiomg taxutntag 7. 11631 papoou
3. [MAnKTPO AeImoupyiag 8. Bdaon TonoBémonc aByoddpTwv
4. NM\nktpo “TURBO” 9. AByoddpTeG
5. 2 (ua OUCKEUNG 10. MeloUpa avdueigng 800m!

MPIN THN MPQTH XPHIH

* [M\UveTe Ta Pépn TG ouokeuna. Aeite Tnv evotnTa “@povrida kar KaBapiopog”

XPH2H TH2 PABAOY

Mnopeite va napaokeUAoETE 0OUNEG, CANTOEG, MIAK OEIK, HayIOVELQ, BPEPIKEG TPOPEG K.AM.

1. Epappdore 1o n6di g pdRdou (7) Ewg OTou AoPAAICE! OTO GWUA TNG GUCKEUNC (5).

2. YUVOEQTE TNV CUCKEUN oTnv NpIcal.

3. TonoBemoTe Ta UNKA JEca otn Wedoupa avapeieng (10) f oe KANolo JnoA avAapeieng i katoa-
POAQ.

Znueiwon: H nogétnta péoa orn pedoupa avapeiEng va pnv Eenepvael ta 700ml. H

noc6TnTa o€ AAAa doxeia avapeiEng n KAaToapoAeg va unv Eenepvasi Ta 2/3 Tng cuvo-

NKAG XwPNTIKOTNTAG TOUG.

4. Kpamore otaBepd 1o Soxeio avapeigng kal ENNEETE TaXUTNTA JE TOV ENINOYEQ TAXUTATWV (2)
yupiCovtac apiotépa i 0e€id kal nathoTe To MAAKTEO Amoupyiag (3). Znv 086vn evdeiewy (1)
Ba eupavioTel n eniAeypévn TaxUTNTa (1-12) kal N AVTIOTPOMN PETENON CUVEXOHEVNC ASITOURYIOG.

Znueiwon: Zuviotdral n P€yiotn SIGPKEIO CUVEXOEVNG AEITOUpYiag va pnv Eenepvdel Ta

30 deutepoAenTa yia dUo diadoxikoug KUKAoUG. H ouokeun d1aBéTel npooTacia unep-

0épuavong kai Oa orapatnoel va Aeitoupyei oto 1:30 AenTd cuvexOUEVNG AEIToUpYiag.

AQ@NOTE TN CUCKEUN VO KPUWOEI yia 2 AENTA NPIV TNV ENGPEVN XpAon.

5. Migote To MANKTPO “TURBO” (4) yia péyiotn Taxutnta. OTav To apnoeTe N TaxUtnTa Ba enaveApel
O€ QUTN NOU EIXaTe EMNEEEL

Znpeinon: Kiveite Tn papoo ndvw-KATw Kal o€ KUKAOUG yia Thv avapeIEn Tou pEiypaTo .
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6. AprioTe To koupni ASIToUPYIag (2) yia va anevepyonoinBel N OUCKEUN.
7. ANOCUVOEDTE TN CUCKEUN and Ty npida kal apaipéaTe To NddI NG pdRdoU (7) and To 6wua TG
OUCKEUNC (5) MECoVTaC TaUTOXPOVA TO Kouuni aneAeuBépwonc (B).

ZNUEIWOEIC:

» BeBaiwOeite 611 N cUoKeUN €xel anocuvdeBei and Tnv npida npiv ané Tn GUVAPHOAS-
ynon h anocuvapuoAdéynon.

* BeBaiwOeite 6T TO POTEP €XEI CTAMATACEI NPIV APAIPECETE EAPTALATA KAI TN OU-
VEXEIO ANOoUVOEOTE TO KaAWSIO and Tnv npida.

* KOyre I TPOPEG 0€ KOMMATIO NEPINOU 2 EKATOOTWV MPIV ThV ENEEEPYATIa TOUG.

* EGv n paPBdog unAokdpel, anocuvoEoTE TNV and Tnv Npida nPoTou Tnv KaOapIioETE.

* Mn xpnoiponolgite Tn papdo o wud Aaxavika.

*Ma va ano@uyete To MITCIANIGUA TONOBETACTE TIG AeNideC PEoa oTO PaynTd NPOTOU
OéoeTe Tn pAPSO o€ AsiToupyia.

*EmiIAéETe pikpn TaxuTnta yia Bpaduitepn avdueign kai EAaxiotonoinon Tou NITCINICMATog
Kai Tnv Taxdtnta MAX yia ypnyopdtepn avapeign.

» Apnote Ta {eoTd UNIKA va KPUWOoOUV £wG 0Tou pOAoouV og BepoKpaacia dwuariou
nPoToU Ta TONOBETAGETE HEGA OTO KUNEANO.

* Ma acpaiéoTepn XpAon, GUVICTATAI VO ANOCUPETE T KAToapoAa and To YdrTi Kai va
a@nveTe Ta {eoTA UYPA va KPUWOOUV £wG GTOU PTACOUV Ot BEpPOKpacia dwpariou,
nNpPoToU Ta AVAEIEETE.

* Mnv a@hAveTe 10 UYPO va PTAcel o€ uPNAGTEPO €ninedo and Tnv évwon YETAEU TG
xelpoAaBng kai Tou a€ova Tng papdou.

+ Avakatéyte To @aynTé pe Tn pARO0 NOATONOIWVTAG N AVAUEIYVUOVTAG TA UNIKA £wG
GTOU ANOKTAGOUV OUOIOMOPPN UPA.

NPOXOXH: H pdBdog d¢ev gival kKaradAnAn yia 6puupaTiopd ndyou, okAnpwv & Enpwv
TPOPWV.




XPH2H TH2 PABAOY ME ABIOAAPTEX

KatdAnAo yia To XTUnnpa HOAGK®V UNIK@V Onwe aonpddia auywv, KpéPa YAAaKToG,
emoddpnia oTIiyuAg, auyad kai Zaxapn.

1. TonoBemoTe Toug aByodApTEC (9) oTig UNOdOXEC TNG BAoNg (8) Ewg GTOU ACPANCOUV.

2. Eqappudote ™ Bdon (8) oTo cwd TS cUCKEUNG (5) kal cUVOESTE oTnv NEIal.

3. TonoBemoTe Ta UAKG péoa otn pedoupa avapeignc (10) 1 og kAMoIo YNoA avaueigng.
Znpeiwon: H noodtnTta Twv UNIKWV MOU AvAaUayvueTe va Mnv EENEPVAEI TO NAVW PEPOG
TWV afyodapTv.

Znpeinon: Méyiotn nogétnTav acnpadiwv — 6 aocnpddia

4. KoatioTe 01aBepd T0 OOXEID AVAPEIENC KAl ENIAEETE TAXUTNTA JUE TOV EMIMOYEQ TAXUTI -

TV (2) yupidovtag apiotépa n Oegid kal NaToTe To NANKTPO Aemoupyiag (3). Zmv oBévn

evOeiEewv (1) Ba eppaviotel n enideypévn TaxutnTa (1-12) kal n avtioTpoPn PETPNON

ouvexdpevne Asimroupyiag.

Ll Xnpeiwon: Zuviotdral n P€yiotn SIAPKEIO OUVEXOUEVNG AEITOUPYIOG va pnv

7Y TN Eenepvdel Ta 15 SeutepOAeNTa yia dUo 81ad0XIKOUC KUKAOUG. H ouokeun di-

aBétel npootacia unepOéppavong Kal 6a otapatnoel va Aeiroupyei oto 1:30

AenTd cuveXOMEVNG AeIToupyiag. AQNOTE TN CUOKEUN va KPUWGEI yia 2 AenTd

=" npIv TNV endPEVN xphon.

5. Migote To MANKTPO “TURBO” (4) yia péyiotn Taxutnta. OTav To apnoeTe N TaxUtnTa Ba enaveAbel
O€ QUTN NOU EIXaTe EMNEEEL

6. AQnoTe TO Kouuni ASIToupyiag (2) yia va anevepyononBel N UCKEUN.

7. ANocUVOEGTE TN CUCKEUN and Tnv npia kal agalpgote T Bdon Twv afyodapTwv (8) and 1o
OWA TNG CUCKEUNG (5) MIECOVTAG TAUTOXPOVA TO KOUNT aneAeuBépwong ().

8. ApaipgoTe TouC aRYOdAPTES, TOORWVTAG NMPOG TA EEW.

ZNUEIWOEIC:
* BeBaiwBeite 61 n cuokeun €xel anocuvoeBel and Tnv npida npiv and T cuvapuoAdynon n ano-
OUVAPUOAGYNON.
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* BeBaiwbeiTe &1 T0 LIOTER €XEl OTAUATACE! MEIV APAIPECETE EEPTAIATA KAl GTN CUVEXEIQ Aro-
OUVOEQTE TO KAAWAIO and Tnv NpICal.

* EGv n cuokeun MNAOKAPEL, anocuvdECTE TNV anod Tnv nNpifa npoTou Tnv KaBapiceTe.

*MNa va ano@uyete 10 nitGiliopa TonoBetNoTe Toug afyodApTeEG PéEca oTo payntd
nPoToU OECETE T CUCKEUN GE AIToupyia.

*EmIAéETE pIKPN TaxUTNTA Via Bpadutepn avdueiEn kai EAaxioTonoinon Tou NITCINICMATOG
kai Tnv Taxdtnta MAX yia ypnyopotepn avdapeign.

» ApnoTe Ta {eoTd UNIKA va KPU®WOooUV £wg 6Tou pBAcouv og BepoKpacia dwuariou
npPoToU Ta TONOOETACGETE UETA OE PMNOA avAMEIENG.

* Ma acpaiéoTtepn xpAon, GUVICTATAI VA ANOCUPETE TNV KAToAPOAa and To UdTi Kai va
APAVETE Ta {EOTA UYPA VA KPUWOOUV £wG 6Tou PTAGOUV GE BEpOKpAaTia dwpartiou,
npoToU Ta AVAUEIEETE.

DOPONTIAA KAIKASAPIXMOL

* ©a NPENEI NAVTOTE VA ANEVEPYOMOIEITE KAl VO ANOCUVOEETE TNV CUOKEUN and To peUja
npiv Tov Kabapiouo.
* Mnv ayyilete TIG KOPTEPEG AEMIOEG.

ZWUa OUOKEUNG, Bdon aByodapTwv:
* JKOUNICETE e ENaPPWS UYPO Navi Kal OTN CUVEXEID OTEYVWOTE.
* Mnv T BUBiZeTe NOTE OE VEPS Kall N XPNGIIONOIEIE ANOEECTIKA NPOIOVTAL.

M6d1 pdpdou:

A. TepioTe Yéxpl TN péon T pedoupa avapeiEng pe xNiapo vepd Kal oanouvl. ZUVOECTE oTnv Npida,
EI0AYETE TIG AeNiOEC TNC PAROOU Kal BECTE TO O Aemoupyia. AnocuvOESTE and TV MPiCa kal Enema
OTEYWWOTE KA.

B. M\évete TiIg Aenidec e pdRO0oU KATW and TREXOUUEVO VEPD KAl OTN GUVEXEID OTEYVWOTE KOAJ.

* Mn Bubicete 10 NGAI NG PABAOU (7) OE VERS Kal NV APAVETE va Pnel bypd [Eca oTo NOdI TS
PAROoU. EAv unel péca vepd, oTpayyioTe Kal APAOTE VO OTEYWWMOEI NPV and Tn xprion.



* Mnv NAEVETE OTO MAUVTIAPIO MIATWV.

MeloUpa avdueiEng, aByoddprec:

* [\UvTE e XNapd VEPD Kal 0anouvl. ZTEYWWOOTE KAAJ.
* Mnv nAéveTe G6TO NAUVTAPIO MIATWV.

Mposidonoinon: o1 Aenideg Tou KonTnpiou gival eEQIPETIKA aixpunpég. MapakaloUpie va
TIG XPNOILOMNOIEITE NPOCEKTIKA YA TNV ANOQUYN TPAUUATIOHWV.

* Edv Oev npdKerTal va XpnoIJONOINCETE TN OUCKEUN YIA EYAAO XPOVIKO SIAoTNUa, PUAGETE Tn oE
KOAG QEPICOUEVO XWPO YIa Va ano@UyeTe Tuxdv pBopd and uypaoia.
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TEXNIKA XAPAKTHPIZTIKA

MovTéMo: Papdouniéviep SB-1120 PYREX
Tdon/ZuxvéTtnTa: 220-240V AC ~ 50/60 Hz
loxug: 1500W

XwpnTikéTnTa pedoupag: 300ml

[MPOEIACTOIHZER- TTA TH 202 TH ANOPPIWH THZ

YYIKEYHY ZYMOQONA ME THN EYPQMAIKH OAHTIA
2002/96/EK

270 TEAOC TNG WPENUNG (WG TOU, TO MPOIOV Oev MPENEI VO AnopPIMTe-

TQI JE Ta QOTIKA anoppiuata. Mpénel va anoppipOei oe €I0IKA KEVTPA
= 50(POPOMNOINKEVNG CUAOYNG anopPRIKATWY Mou 0piCOuV O ONPIOTIKEC
QPXEC N OTOUG (POPEIC MOU MAPEXOLV aUTA TNV UNNEecia. H xwpioth andppiyn
LIOG NAEKTPIKNG OIKIOKNC OUCKEUNG, ENITOENEI TNV ANoQuyN NIBAVWY apvNTIKWY
OUVEMEIWV YIa TO NEPIBAMNOV Kal TNV Uyeia and TNV akatdANAN andppiyn Kal
EMITPENEI TNV AVAKUKAWON TwV UNIKWVY and Ta 0Mnoia anoTeEAETal (OTE va ENTUY-
XAVETAI CNPAVTIKN EE0IKOVOUINON EVEPYEIAG KAl MOPWV.

Mo TNV €NICAPAvVON TN UMOXPEWTIKAG XWPIOTNG andPEIPNG OIKIOKWY NAEKTO-
KWV OUCKEUWY, TO MPOIOV (PEPEI TO OrPa TOU dIaYPAUEVOU TPOXOPOPOU KAOOU
QANOPPIMUATWV.



EIMTYHXH KAIEZYTHPETHXH MNMEAATON

* H eraipia MIMENPOYMITH eyyudral Ta npoidvia g yia onolodnnote eAdT-
TWHPA KATAOKEUNG N UAIKWV yia dUO0 (2) €Tn and v nuepopnvia ayopds N na-
PGAOONC [E TNV NPOCKOWION TNC andAEIENC ayopdc. EGv To npoidv nou ExeTe
ayopdoel, NaPOUCIACEl EAATTWUA KATAOKEUNG N UNKWY, aneuBuvBeite oo
KatGoTnpa ayopag n ot egouoiodotnpévo Kevipo Service PYREX-MITEN-
POYMIH. Ma Tnv evNUELWON 0aG OXETIKA JE TO MANCIECTEPO EEOUCIODOTNE-
vo Kévrpo Service PYREX-MIMENPOYMIH, eniokepOeite T I0TOCEAIDG UaG
www.benrubi.gr. Eival otnv anokAeioTikn kpion Tng MIIENPOYMIH n avri-
karaotaon avT endIEBwWONS TOU EAATTWUATIKOU MPOIGVTOC.

* H eyyunon dev KOAUMTEI EAQTTWUATA NOU Ba MPOKUWOULV and (pUCIOAOYIKA
(Bopd, ondoiyo, AavBacpévn eykaTACTAoN N OUVINPENON TOU MPOIOVTOG,
KOKO XEIPIOUO, QVTIKAVOVIKEG OUVONKES AEITOUPYIAG, KN EQpapuoyn Twv odn-
VIOV XPNong, JETATPONN N ENIOKEUN TOU MPOIGVTOC and un eE0UCIOD0TNEVO
TEXVIKO NMou dev avnkel ota Kevipa Service PYREX-MIMENPOYMITH.

Eniong, n eyyunon dgv KOAUNTEI TA NAPAKATW EVOEIKTIKA QVAPEPOUEVQ:

1. Znpadia, anoxpwpaTopd N ypaTtlouviES,

2. Kayiuara e&armiag €kBeong og pwTIA N AGYQ.

3. BAGBNn and Bepuikd ook (andtoun aMayn Bepuokpaaciag 1 taong).

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

Ay. Bwpud 27, 15124, Mapouol - Abriva
TnA. / EEunnpémon neAatv.: 210 6156400
e-mail: benrubi-sda@benrubi.gr
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Instructions | Manual
Hand Blender SB-1120

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.

* 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.

+ Switch off and unplug:
- Before fitting or removing parts.
- After each use.



- Before cleaning.

* 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 appliance 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 inthe water. Never run the wet appliance and contact one of the authorized
BENRUBI service centers.

* The blades of the hand blender and chopper are very sharp! Handle
with care.

* Don’t touch the blades while machine is plugged in.
* Keep fingers, hair, clothing and utensils away from moving parts.
* Never blend hot ol or fat.

* For safest use it is recommended to let hot liquids cool to room temperature
before blending.

* Do not use more than three times without interruption. Let the appliance cool
down to room temperature before you continue processing.

* Do not use the appliance to process hard food, such as rock candy, brown sugar,
coffee bean and cereals. Do not use it to process materials other than food, such
as medicinal material.
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* Be certain that the cover of the chopper is securely locked in place before oper-
ating the appliance.

* Make sure that the lid of the chopper has been closed properly before operating
the appliance.

* Misuse of your hand blender can result in injury.

* Do not let the power cord of the appliance hang over the edge of atable 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.

* Never use highly corrosive or abstractive cleaning agents. Never use metal scour-
ing pads for cleaning.

* Do not move the appliance wheniit 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 have been damaged, do not use the appliance and
contact an authorized BENRUBI Service Center.

* 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 an 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 Com-
patibility, the 2014/35/EU Low Voltage Directive, the 2011/65/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

PARTS OF THE APPLIANCE
1. Display 6. Release button
2. Speed regulator 7. Hand blender shaft
3. Power button 8. Whisks base
4. “TURBO” button 9. Whisks
5. Body 10. Beaker 800ml

BEFORE FIRST USE

 Wash the parts of the appliance. See “care and cleaning” section.

USE OF HAND BLENDER

You can blend soups, sauces, milk shakes, mayonnaise, baby food etc.

1. Fit the hand blender shaft (7) to lock into body (5) of the appliance.

2. Plugin.

3. Place the food into the beaker (10) or in a mixing bowl or saucepan.

Note: The ingredients in the beaker should not exceed 700ml. The ingredients in
mixing bowls or saucepans should not exceed 2/3 of their total capacity.

4. Hold the mixing bowl firmly and select a speed with the speed selector (2) by turning left or
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right and press the power button (3). The display (1) will show the selected speed (1-12) and
the countdown of continuous operation.

Note: It is recommended that the maximum continuous operation does not exceed

30 seconds for two consecutive cycles. The appliance has overheating protection

and will stop working after 1:30 minutes of continuous operation. Let the appliance

cool down for 2 minutes before the next use.

5. Press the “TURBQ” button (4) for maximum speed. \When you release it, the speed will
return to the one you selected.

Note: Move the blade slowly up, down and in circles to incorporate the mixture.

6. Release the power button (2) to turn off the appliance.

7. Unplug and remove the blender shaft (7) from the body (5) while pressing the release button
6).

Notes:

» Make sure the appliance is unplugged from the socket before assembling or
disassembling.

+ Confirm the motor has stopped running before taking off parts and then pull the
power cord from the electrical outlet.

+ Cut food into pieces of approximately 2 cm before processing.

« If the appliance becomes blocked, unplug it from the socket before cleaning.

* Do not use the blade on raw vegetables.

+ To avoid splashing, place the blades in the food before switching on the blade.

+ Select low speed for slower mixing and minimize splashing and MAX speed for
faster mixing.

+ Allow hot ingredients to cool to room temperature before placing them in the
bowl.

* For safer use, it is recommended to remove the pot from the heat and allow hot
liquids to cool to room temperature before blending.

* Do not allow the liquid to reach a level higher than the joint between the handle
and the shaft of the stick.



* Move the blade through the food and use a mashing or stirring action to
incorporate the mixture.

CAUTION: The handblender is not suitable for crushing ice, hard & dry foods.

USE WITH WHISKS

Suitable for beating soft ingredients such as egg whites, cream, instant desserts,
eggs and sugar.

1. Place the whisks (9) in the sockets of the base (8) until they lock into place.

2. Attach the base (8) to the body of the appliance (5) and plug in.

3. Put the ingredients in the beaker (10) or in a mixing bowl.

Note: The amount of ingredients you mix should not exceed the top of the whisks.

Note: Maximum amount of egg whites — 6 egg whites

4. Hold the mixing bowl firmly and select a speed with the speed selector (2) by
turning left or right and press the power button (3). The display (1) will show the
selected speed (1-12) and the countdown of continuous operation.

Note: It is recommended that the maximum continuous operation does

has overheating protection and will stop working after 1:30 minutes of

continuous operation. Let the appliance cool down for 2 minutes before
— the next use.

5. Press the “TURBQO” button (4) for maximum speed. When you release it, the speed will retumn
to the one you selected.

6. Release the power button (2) to turn off the appliance.

7. Unplug and remove the whisks base (8) from the body (5) while pressing the release button
).
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8. Remove the whisks by pulling them outwards.

Notes:

+ Make sure the appliance is unplugged from the socket before assembling or
disassembling.

+ Confirm the motor has stopped running before taking off parts and then pull the
power cord from the electrical outlet.

* If the appliance becomes blocked, unplug it from the socket before cleaning.

* Do not use the blade on raw vegetables.

+ To avoid splashing, place the blades in the food before switching on the blade.

+ Select low speed for slower mixing and minimize splashing and MAX speed for
faster mixing.

+ Allow hot ingredients to cool to room temperature before placing them in the
bowl.

* For safer use, it is recommended to remove the pot from the heat and allow hot
liquids to cool to room temperature before blending.

* Do not allow the liquid to reach a level higher than the joint between the handle
and the shaft of the stick.

* Move the blade through the food and use a mashing or stirring action to
incorporate the mixture.



CARE AND CLEANING

Always switch off and unplug before cleaning.
* Don’t touch the sharp blades.

Body, whisks base:
* Wipe with a slightly damp cloth, then dry thoroughly.
* Neverimmerse in water or use abrasives.

Blender blades:

A. Part fil the beaker or a similar container with warm soapy water. Plug in and insert the
blender blades and switch on. Unplug and then dry thoroughly.

B. Wash the blender blades under running water, then dry thoroughly.

* Never immerse the blender blades in water or allow liquid inside the shaft. If
water does get inside, drain, and dry thoroughly before use.
* Do not wash in the dishwasher.

Beaker, whisks:
* Wash with warm soapy water and then dry thoroughly.
* Do not wash in the dishwasher

Warning: the chopper blades are extremely sharp. Please handle carefully to avoid
injury.

* When you are not going to use the appliance for a long time, keep it in a well-
ventilated place to prevent the motor from being affected with damp.
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TECHNICAL CHARACTERISTICS

Model: Hand Blender SB-1120

Rated voltage / Frequency: 220-240V ~ 50-60Hz
Locking Power: 1500W

Beaker’s capacity: 800m|

IMPORTANT INFORMATION FOR CORRECT DISPOSAL
OF THE PRODUCT IN ACCORDANCE WITH EC DIREC-

TIVE 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 on
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.



SERVICE AND CUSTOMER CARE

* 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 PYREX-BENRUBI Service Centre.
To find the nearest authorized PYREX-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
PYREX-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).

(NEW) 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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WWW.pyrex.com.gr

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

Pyrex® is a trademark of Corning Incorporated used under license
by International Cookware and used under sublicense by (NEW) Benrubi S.A.



