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MMAEVTE -
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SB-880 PLUS

7.0Q eUXaPIOTOURE NOU EMIAEEQTE [ia CUCKEUN
g ykduag PYREX®.

2.0C CUYXQipOUE yia TNV €NIANOYN Kal EANiCou-
e 611 Ba peiveTe andAUTA IKAVONOINKEVO! And
TN XPAoN ToU NPOIGVTOG.

H di1ebvric pdpka PYREX® Bpioketal ota -
AnVIKG volkokupid ndvw and 60 xpdvia e Ta
YWWOTA NUPAVTOXa YUGAIiva okeun, H cuMoyn
Tng PYREX® GUUNANPWVETAI MAEOV E QVT
KOMNTIKG OKEUN Kal TOPA KAl PE NAEKTPIKES
OUCKEUEG,.

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
MnAévrep SB-880 PLUS

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.

2YMBOYAEX AXDANEIAX

* [1pIv oUVOECETE TN oUCKEUN BeRaIWBEITE OTI N MOPOXN TOU NAEKTPIKOU PEUUATOC OU-
uninTel e exeivn nou avaypdagEeTal 0To KATW PEPOG TNC CUCKEUNG.

* Mnv aprveTe NOTE TN CUCKEUN XWPIC ENMMENON GTav BRICKETAI OE AETOURYIa.

* 2Tevn ENITMPNON €ival anapaimTn OTav N CUCKEUN €ival o€ ASmoupyia kar Idiaitepa
oTav IKEA NaIdIA N ATopA E EIDIKEC AVAYKECS BpiokovTal yUpw and autnv. BeRaiw-
Beire 6T dev nailouv e Ta EEGpThuoTo 1 TN OUOKEUN.

* H ouokeun dev npensl va xpnoluonoleitarand droua e EIOIKEQ ovoerq (owpoTleq
n 6|ovonT|K£q) naididn OTOUO nou &€ dloBETOLY TV ononouusvn vvcoon Kal EpneIpia
Y10 TN XpNoN TNG GUCKEUNG, XWPIG TV ENIMMPNGN KAMOIOU MPOCWIou Mou YVWwpICE!
TOV TPOMO AETOUPYIOC TNC CUCKEUNG Kai Ba eival uneuBuvog yia Ty acpAAeId TOUG,

* Mnv ayyiceTe TIC KOPTEPES AenideC. KoaTdre T ovada Twv Aenidwv PakpIG and
pelplelte]le}

* O£0TE EKTOG AEITOUPYIAG Th GUOKEUN KaI ANOCUVOEDTE and To peUa:

- Mpiv npocapudoETE N APaIPESETE KANOIa MEPN.
- MeTa ané kabe xpnon.
- Mpiv onoiadnnote diadikacia Kadapiopou h cuvTNPNoNG.
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* Mn XPNOIUONOIEITE TN CUCKEUN YIa okomnoug NEPA and autoug YIa TOUG Oroioug
NPOOPICETA.

* H ouokeun aut npoopiCeTal yia XpNon og E0WTEPIKO XWPO. Mn XpNGIUOMNOIE(TE TN
OUOKEUN OE UnaiBpIo XwPo.

* H ouokeun aut npoopiceTal Povo yia OIKIOKN Xpnon. KABe GAAN xprion aKUPWVEI
TNV €yyunon.

* XpNOIUOMOIETE NAVTA TO UNAEVTEQ ENAVW OE AOPOAN, OTEYVA Kal ENINESN ENIPAVEIQ.

* Mn AEITOUPYEITE KAl NV TOMOBETEITE TN CUCKEUN N UEPN TNG OE EPN JE Uypacian
O€ ONUEIa dnou JNopei va BREXETA.

* Na anoouvoEETE NAVTA TN CUCKEUN ano TNV Npida npotou BAAETE Ta XEPIA 0AC N
GM\a cUVEQYQ OTNV KOVATA.,

* [10TE NV NPOCAPUOLETE TN OVADA TV AEMIOWV OTN BACIKA OVADA, XWPIG va EXe-
TE TONOBETNOEI TNV KAVATA TOU UMAEVTED.

* Na XpNOIUOMOIEITE TO UNAEVTER OVOV OTAV TO KANAKI Eival atn B€on Tou.

* Mnv apaIpeiTe To Kandki Tou UNAEVTER OTaV eival O AsIToupyia.

* Na €iote ndvTa NPOCeKTIKOI OTaV XEIPICEOTE TN IATAEN Twv AeNidwV Kall va anopeU-
VETE TNV ENAPN LE TNV QXN Twv Aeidwv OTav TIG KOBAPICETE.

* XPNOIUOMOIEITE TNV KaVATa POVO LE TN BAoN Kal TN ovada Twv AENIdwV Mou Nape-
XOVTAl.

* [ore bnv QPNVETE TN povdéo TOU KIVNTNPA, TO KAAWJIO 1 70 BUCa Va Bpoxoov

* 2EMEPIMTWON MOU N CUOKEUN Bpoxa QPAIPEDTE APECWG TO KAAWDIO TOU PEUHATOG
and TV NEiCa kai Unv BAGETE Ta XEpia 6ag o1o vepo. Mn BETETE noTe T Bpeypévn
OUOCKEUN O€ AEITOUPYIa KAl ENIKOIVWVNOTE JE Eva and Ta eE0UCIOd0TNHIEVA KEVTOQ
eniokeuwv MMENPOYMITH.

MPOXOXH: ©a npénel va a@pAveTeE Ta KAUTA UNIKA va KPUWGOOUV €wWG 6TOU

PTAcouV o€ BepoKpacia dwuariou, NPOToU T AVAMEIEETE.

* ‘Orav apaIpeite 10 MMAEVTED and TN OVADA NAEKTPIKOU PEUIATOC:
- [ePIUEVETE EXPI VO OTAUATACOUY EVIEAWG OI AEMIOEC.
- Mn EERIdWVETE TNV KAVATA TOU PINAEVTEQ aNO TN JIATAEN TWV AEMIOWV.



* [oTé un BETETE OE Aemoupyia To UNAEVTER GTav Eival ABEIO.

* [0 va eEaoPaNoETE peyaAUTEPN DIGPKEIC (WG VIO TO UMAEVTER, NV APNVETE VA
Aemoupyei xwpig diakonn yia nepIcodTePO and 60 deutepOAENTAL.

* Mnv avapiyVUETE NOTE KATEWUYUEVA UNKG MOU EXOUV OTEPEOMNOINBE! AOyw TS YU-
&ng, va 1a ondme o€ KOUWATIA NPOTOU Ta MPOCBECETE OTNV KAVATA.

* Mnv ene&epyAleote OKANEA UNAXAPIKA ONWC HOOXOKAEUOO N PICa KOUPKOUUG, KO-
Bwg evoExeTal va MPOKANBET {npic oTig Aenidec.

* M XPNOIUONOIEITE QUTA TN CUCKEUN YIa Va AVaPIEETE KOMWON TOOPIUA I OUCIES.

* Mn XpNGILOMOIEITE TO PMAEVTEP WG AMOBNKEUTIKO dOXEID. AITNPEITE TO GOEID MPIV
Kal UETG and Tn xprion.

* Mnv TONOBETEITE NOTE AUTN TN CUCKEUN ENAVW N KOVTA OE (EOTN EOTIO NAEKTPIKNAG
Koudivag N koudivag agpiou 1 og onpeio nou Pnopei va €pBer og enapn e GMIN Ce-
OTN CUOKEUN.

* H Kakn XpNon Tou PNAEVTEQ UMOPE! VA MPOKAAECE TPAULATIOUO.

* Mnv a@riveTe 10 KOAWAIO TOU PEUUATOC VA KPEWETAI and TNV GKpn Tou Tpanediol/
NAYKOU N GE CNEID NMou Pnopei va 1o apnd&el kanoio naidi. Mnv aprveTe To KaAw-
dI0 va akouuné onoladrnoTe ZeotA ENIPAVEIQ.

* [1oTé pnv aPrivete T0 KOAWDIO TOU PEUWATOC DIMAWUEVO KATG TNV DIGPKEIC TNG XPr-
ONC TNC OUCKEUNC. =eDINAWOTE TO TEAEIWC.

* Mn xpNoIonoIETe MOTE OKANPG, ASIaVTIKG N AIBPWTIKA anopEUNavVTIKG N DIGAUTIKA
uypd yia Tov KaBapIoud TNC CUCKEUNG,.

* MIn UETAKIVEITE TN CUCKEUN GTaV AUTA €ival O Aemoupyia.

* Mnv ayyiZeTe TN CUCKEUN [E BPEYUEVA N vwnd XEQIQ.

* Mn xpnolJonoleiTe ENEKTaon KOAwdIOU.

* EAEyxeTe KaTA DIOOTNUIATA TO KOAWJIO YIa TUXOV (POOPEC.

* MV XpNOIJOMOIETE TN GUOKEUN EQV TO KOAWDIO PEUIATOC EXEIUMOOTEl POOPA N av
QUTN €l MECEI N €xel UNooTel BAGRN KATA onoiodNnoTe TOOMO. AV UNOWIOGTE(TE OTI
N OUCKEUN €xel unoaTel BAGRN, ENICTREYTE TNV OTO KOVTIVOTEPO £EOUCIODOTNEVO
KEVTPO eniokeuv MIMENPOYMIH yia e&€taon.
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* Y€ nepinmwon nou undpxel meavh BAARN, NV ENIXEIPNOETE Va TNV ENIOKEUAOETE IO
voI 00G. AneuBuvbeite og éva and Ta EoUcIndOTNUEVA KEVTPA eNIoKEUWY MITEN-
POYMITH.

* KdBe eniokeun ano pn €E0UciodoTNEVO TEXVIKO Twv KeEvTpwV service MIMENPOY-
MIMH AKYPQONEI THN EFTYH2H.

* KaBe AavBaopévn xprion TG OUCKEUNG OKUPWVEI TNV Eyyunan.

* Xpnoiuonoleital dvo yvnoia QVTOAAKTIKA.

* AuTh N CUCKEUN OUMIMOPPWVETAI e TNV OdNyia NAEKTOOUAYVNTIKNG CUUBATOTNTAG
2014/30/EE, Tnv Odnyia XaunAne taong 2014/35/EE, Tnv Odnyia 2011/65/EE yia
TOV MEPIOPICUO TNC XPrONC OPICUEVWY EMIKIVOUVWV OUCILV O NAEKTPIKO KAl NAE-
KTpoVIKO €€onhiopd. Eniong, pe Tnv Odnyia 2009/125/EK yia TIc anamoeig OIko-
AOYIKOU OXeI00UOU VIA TG MPOIOVTA MOU KATAVAAWVOUY EVEQYEIQ Kal ToV Kavov-
oo (EK) Ap. 1935/2004 oxeTIKG JE Ta UNKG KaIl QVTIKEIUEVA MOU MPoopicovTal va
€pBouv o ENaPn PE TOOPIUA.

OYAAZTE AYTEZ TIZ OAHIIEXZ XPHZHZ

MEPH THX 2Y2KEYHZ

1. MNwua pedolpa 6. XA oUCKeUNC

2. Kandki aopdhiong 7. TTAAKTPA NPOYPAULATWY
3. Tudhivn kavdra 1.5L 8. Eniloyeac Taxumitwy

4. Movdda Aenidwv 9. AvtioNioBnTikn Bdon

5. Bdon Aenidwv



[PIN THN MPQTH XPHZH

* [MAUVETE Ta PEPN TNG OUCKEUNG. Agite TV evotnta “@povTida kar KaBapiopéc”

XPHXH TOY MIAENTEP ME TON ENMIAOTEA TAXYTHTON

1.

Mpoooxn : BeBaiwOeite 611 n ouckeun gival anevepyonoingévn (otn Béon “OFF”) npiv

TONOOETAGETE TV KAVATA 0Tn BAON TNG CUOKEUNG.

1. TonoBetnoTe TN Yovada Aenidwv (4) otn Bdon Aenidwv (5) dIaopaAiovTag 6Tl 0 SAKTUNIOG OTe-
yavonoinong eival cwoTtd TonoBeTNEVOG,.

Znueinon: Edv o 0akTUANIog oTeyavonoinong unootei pOopéG N Sev TonoBeTNOEI cw-

o1d, 6a ey@avioTei diappon.

2. Bidwote 1n Béon Aenidwy endvw otn yudAivn kavdéta (3), e&acpaiicovtag 6t n diIGTagn Aenidwv
EXEI A0PANOEI KON,

3. BdATe 10 UNKG G otn yudAivn kavara (3).

Znueiwon: BeBaiwdeite 6T Ta UNIKA Sev Eenepvouv Tnv évdeiEn MAX (1500ml). MNa ano-

Quyn ungpxeiNiong va pnv Eenepvouv Tnv €vaei§n 1250ml.

4. TonoBetAoTe TO KaNdki acpAEAIoNC (2) Ndvw otn yudAivn kavdTa (3) Kal OTREWTE WOTE TO KAMAKI
Va KOURNWOEI OTIC UNOJOXEG TNG KAVATAC,

5. TonoBetroTe 10 Npa pedoupa (1) ndvw oTo Kandki acPANoNG (2).

6. TonoBeTACTE TN YUAAIVN KAVATA OTN ovVAda KIVNTARA (B) Kal OTREWTE EWC GTOU KOUNWOE.

Inueiwon: BeBaiwBeite 611 n kKavdra éxel TonoOeTNOEi cwaoTd OTIG EYKONEG TNG BAGNG TOU

KivntApa. H cuokeun dev TibeTal og Asiroupyia v n kavdra dev €xel TonoOeTNOEi cwoTd.
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7. XuvOEQTE TN CUCKEUN oTnv npia.

8. 2TpEWTE TOV ENINOYED TaXUTATWY (8) oTnv eNIBupNTh TaxUtnTa. H eVOEIKTIKNA Auxvia Ba avayel.

Znpeiwon: ‘OTav XpNoIMONOIEITE TOV EMNIAOYEA TAXUTATWV (8), Ta NAAKTPA NPOYPAUUATWY

(7) dev pnopouv va AEIToupyNoouv TauTéxpova.

9. ‘Otav 0AOKANPWGCETE TNV AVAUEIEN TWV UNKWY, OTREWTE TOV ENINOYEQ TaXUTATWY (8) oTn B€on
“OFF” kal anocuvdEoTe anod TN Npical.

10. ApaipéaTe v kavdra and T BAcn TN CUOKEUNG Kal adEIGOTE TO NEPIEXOIUEVO.

Znueiwon: Orav OéTeTe o€ AsIToupyia Th cUOKEUN, NIEZETE NAVTA UE TO XEPI GAG TO KANAKI.
Znpeiwon: . Mnv a@AVETE TN CUCKEUN va AEITOUPYEI XwPiG¢ OIaKOMA yia NEPIGOOTEPO
ané 60 deutepoOAenTa.

XPH2H TOY MINAENTEP ME TON TINAKA EAEI'XOY

Mpoooxn : BeBaiwOeiTe 0TI n cuckeun gival anevepyonoingévn (otn Bécn “OFF”) npiv

TONOOETAGETE TNV KAVATA 0TN BACN TNG CUOKEUNG.

1. TonoBemote Tn povada Aenidwv (4) otn Bdon Aenidwv (5) dlacpaAidovtag 6T 0 SAKTUAIOC OTe-
yavonoinong eival cwoTtd TonoBeTNEVOG,.

Znpeiwon: EGv o dakTUMIOG oTeyavonoinong unootei PpOopPEG h dev TONOOETNOEI ow-

o1d, 6a eugavioTei diappon.

2. Bidwore n Bdon Aenidwv endvw otn yudAivn kavara (3), egac@ahicovtag ot n didtagn Aenidwv
EXEI A0PANCEI KOAG.

3. BaTte 1a UNKA péoa otn yudhivn kavdTa (3).

ZNpEeImon:;

4. TonoBetoTE TO KANAKI AcPANONG (2) NAvw oTN YUAAIVN KavATa (3) Kal OTREYTE WOTE TO KANAKI
VA KOUUNWOEI OTIC UNOJOXEC TNG KAVATAG,.

5. TonoBetoTe 10 Nwpa pedoupa (1) ndvw o1o Kandki acpANiong (2).

6. TonoBetoTe TN yudhivn kavdTa otn povéda KivnTAipa (6) kal oTREWTE EWG OTOU KOURNWOEL.



Znueinon: BeBaiwOeite 611 n Kavdra €xel TonoOeTNOEI GWOTA OTIG EYKONEG TNG BAONG TOU
KivnTApad. H cuokeun 8ev TiBeTal o€ Aeiroupyia eav n kavarta dev €xel TonoBeTNOEI ocwoTd.
7. XUVOEQTE TN OUCKEUN oTnv Npical.

8. lupioTe Tov emdovéa TaxuTtriTwv otn BEon “ON”. H evOeIkTIKN Auxvia Ba avayel.

9. EniNé&re éva ano Ta NAAKTPa npoypauudTwy (BA. evoTtnTa “TMivakac npoypauudrwy”).
Znpeinon: ‘OTav XPNoIYOMNOIEITE TOV MiVaKA EAEYXOU, O EMIAOYEAG TAXUTATWV OE AEl-
TOUpPYEI TaUTOXPOVA.

10. Otav oAokAnpwBEl 0 KUKAOG AeIToupyiag, anocuvogaTe and Ty npida.

11. Apaipéote Tnv kavdra and T BAoN TG CUCKEUNC Kal adEIAOTE TO NEPIEXOUEVO.

Znpeiwon: ‘Otav BETeTe o€ AeImoupyia Tn cUoKeUN, MEZETE NAVTA LIE TO XEPI GAG TO KANAKI.

MINAKAZ MNPOI PAMMATON

Aidpkela npoypdp-
parog

smoothie (xuuog) ZUVEXNc Aermoupyia otn 60 deutepOAemTa

Héyiotn TaxUtnTa
juice (xup6g Aaxavikwv | 4 KUKAoI AeiToupyiag: Asimoupyia 2 56 deutepdAenTa
& ppouTWV) OeutepOAENTa, Navon 2 (40 deutepd-

AenTa)

Zuvexnc Aemoupyia Tov UnoAIno xpOvo

(16 OeutepOAEMTQ)
puree (noupég Aaxavi- | 10 kUkAoI Aeroupyiag: /\ermoupyia 2 | 70 deutepOAenTa

KWV) OeuTePOAENTA, NAuon 2.
Juvexnc Aemoupyia Tov undAoino xpovo
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Ice cream (naywTo) 10 kKUkAo1 AeiToupyiag: /\emoupyia 2 | 105 deutepdAenTa
OeutepOAenTa, nduon 3

Juvexnc Aemoupyia yia 20 deutepOAe-
nTa

5 kUkAol Asitoupyiag: /\ermoupyia 1
OeutepbOAENo, nduon 2

Yuvexnc Aemoupyia yia 20 SeutepOAe-
nra

Ice & Crush (ndyog) 6 KUKAoI AgiToupyiag: 40 deutepOAenTa
* Nemoupyia 3 deutepOAenta, nduon 4
* Aermoupyia 2 deutepdAenTa, nAuon 2
* Aemoupyia 3 deutepOAenta, nauon 3
* Aermoupyia 4 deutepdAenta, naucn 3
* N\ermoupyia 4 deutepdAenTa, nauon 2
* Y UVEXNG AeImoupyia Tov undAoino
XpOVO

Clean (ka®apiouog) 6 KUKMol AgiToupyiag: 36 deutepdAenTa
Nermoupyia 3 deutepdAenTa, nduon 3

2YMBOYAEX 2 XETIKA ME TO MINAENTEP

* [0 va avapiEeTe oteEYVA UNKA - KOWTE TA OE KOUWATIA, APAIPECTE TO NWUA HECOUPA Kal OTN OUVE-
XEIQ, KAl V) N CUCKEUN ASITOUPVYET, pi€Te €va-€va Ta kouuaTia. Kpamaore 1o X€p oag navw and
70 Avolypa. MNa KaAUTEPa anoTeAECHATA, OOEIAZETE TAKTIKA TN CUCKEUN.

* Ae cuvioTdTal N ENEEEQYACIO UNAXAPIKWY KaBWS Unopel va gpBeipouv Ta MAACTIKA PEEN.

* Otav pridxvetal paylovela, piEre OAa Ta UNKA, EKTOG and To AddI, OTO NAEVTEQ. ZTN OUVEXEID,
EVW N OUOKEUN AeImoupyel, NpocBéaTe 1o AASI OlyG-oIya UECW TOU QVOIYIATOC OTO KAMGKI.

* Orav ene&epydleote NaxUPEUOTa elyuaTa Onwce NATéE A VIIN, I0WC XPEIQOTEN va Ta apalpeite and
TA TOIXWMATA TOU PNAEVTEQ e pia ondTouAa. Edv duokoAeUesTE va eNeEEPYAOTEITE TO ElyA,
npooBeaTe enNAéov Uypd.




* [pIv KATAVOAWGETE, ENEYXETE NAVTA VIO UNKG NOU WMNOPET VA NV €X0UV QVAUEIXOET ENaPKWC.
* [0 kaAUTEPQ anoTeAéouaTa, BERaIwBETE GTI N NOCOTNTA TWV CUCTATIKWY KAAUMTEI NANPWCS TNC
Aenideg KaTd TNV avApEIEN OTEPEWY TOOPUV.

KABAPR-MOX KAl ©PONTIAA

* [avTtoTe va BETETE eKTOC ASITOUpYIac, va anocuvdEETe and TO PEUUA KAl VA ANMOCUVAPUOAOYEITE
TN CUCKEUN Mpiv and Tov KaBapIopo.

* AdeigoTe TN yudhivn kavata npiv Tn EERIDWOETE and TN OVADA Twv AENIDwWV.

* Mn Bubicete T ovada Aenidwv oTo VePO.

* Mnv TonoOeTeiTe Ta €§apTAPATA Kal TN YUAAIVN KAVATA TOU UNAEVTEP GTO NMAUVTAPIO
nAaTwv.

KaBapiouég owparog CUOKEUNG:
* Y KounioTe e uypd navi. Enema oteyvwoTte KaAd.
* Mn Bubilete T UovAda TOU LIOTEP OE VEQO.

Ka@apioudg povadag Aenidwv unAévrep:

* AQQIPEOTE Kal MAUVETE TO OaKTUAIO OTEYaVONoinong.

* Mnv ayyileTe TIC KOPTEPEG Aenidec. KaBapioTe TIC e pia BoupToa xpnoihonolmvtag (eoto vepd
Kal oanouvl, €nema EeRYAATE MOAU KOAG KATw and T Bpuon.

* Mn Bubicete T povada Aenidag oe vepd.

Ka@apiopoég yudhivng kavarag unAévrep, kandki ac@dahiong kai peZoupag:

* KaBapiote kahd xpnaoigonolivtag (eotd vepd Kal canouvi, éneira ERYAATE NoAU KaAd kATw and
N Bpuon.

* JTEYVWOTE KA.

METADOPA & ATTOGHKEY2ZH THX 2 Y2KEYHX

* AnoBnKeUGCETE TN CUCKEUN OE OTEYVO LEROG XWPIC Lypacial.
* [0 va YETAPEPETE TN OUCKEUN XPNGILIOMOINGTE TNV APXIKNA TNG OUCKEUAGIa N TUNETE T o€ €va [o-
AaK6 navi.
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TEXNIKA XAPAKTHPIZTIKA

Movtélo: MnAéviep SB-880 PLUS PYREX
HAekTpikn Taon: 220-240V - 50-60Hz
loxug: 1500 W

XwpnTtikéTnTa KAvATag: 1.5 Aitpa

[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
Blender SB-880 PLUS

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.

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

* Never leave the appliance unattended when it is 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.

* Do not touch the sharp blades. Keep the blade unit away from children.
+ 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 blender 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.

* Always unplug the appliance before putting your hands or utensils in the goblet.

. :‘levgr fit the blade unit to the power unit without the blender goblet
itted.

* Only operate the blender with the lid in place.
* Do not remove the lid of the blender when in operation.

* Always take care when handling the blade assembly and avoid touching the cutting
edge of the blades when cleaning.

* Only use the goblet with the blade assembly provided.
* Never let the power unit, cord or plug get wet.

* Ifthe 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 BENRUBI service centers.

ATTENTION: Hot ingredients should be allowed to cool to room temperature
before blending.

* When removing the blender from the power unit:
- Wait until the blades have completely stopped.
- Don’t accidentally unscrew the goblet from the blade assembly.
* Never run the blender empty.
* To ensure long life of your blender, do not run for longer than 60 seconds.

* Never blend frozen ingredients that have formed a solid mass during freezing, break
it up before adding to the goblet.

. [%o rtw)c|)t dprocess hard spices, such as nutmeg or turmeric root as they may damage
the blade.

* Do not use the appliance to mix glutinous food or substance.
* Do not use the blender as a storage container. Keep it empty before and after use.

* Never place this appliance on or near a hot gas or electric burner or where it could
touch a heated appliance.
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* Misuse of your blender can result in injury.

* 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.

* 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 BENRUBI Service Center.

* In case of 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-authorized 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 RoHS Directive, the direc-

tive 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. Filler cap 6. Body
2. Locking lid 7. Function buttons
3. Glassjar 1.5L 8. Speed knob
4. Blade unit 9. Anti-slip feet
5. Blade base

BEFORE FIRST USE

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

USE YOUR BLENDER WITH SPEED KNOB

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

Caution: Make sure the device is turned off (position “OFF”) before placing the

goblet on the base of the blender.

1. Place the blade unit (4) on the blade base (5) ensuring that the sealing ring is correctly posi-
tioned.

Note: Leaking will occur if the sealing ring is damaged or incorrectly fitted.

2. Screw the blade base onto the glass jar (3), ensuring that the blade assembly is secure.

3. Put the ingredients into the glass jar (3).
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Note: Make sure the ingredients do not exceed the MAX indication (1500ml). To

avoid overflow, do not exceed the 1250ml indication.

4, Fit the locking cap (2) onto the glass jar (3). Turn until it snaps into the jar slots.

5. Place thefiller cap (1) on the locking cap (2).

6. Place the glass jar on the power unit (6) and turn until it locks into place.

Note: Make sure the jar is properly fitted in the motor unit slots. The appliance will

not start if the jar is not fitted correctly.

7. Plug in the appliance.

8. Turn the speed knob (8) to the desired speed. The indication will turn on.

Note: When using the speed knob (8), the function buttons (7) cannot operate si-

multaneously.

9. When you have finished mixing the ingredients, turn the speed selector (8) to «OFF» posi-
tion and disconnect.

10. Remove the jar from the base of the device and empty.

Note: When you turn on the blender, always press the lid with your hand.

Note: Do not let the appliance run continuously for more than 60 seconds.

USE YOUR BLENDER WITH CONTROL PANEL

Caution: Make sure the device is turned off (position “OFF”) before placing the
goblet on the base of the blender.

1. Place the blade unit (4) on the blade base (5) ensuring that the sealing ring is correctly positioned.
Note: Leaking will occur if the sealing ring is damaged or incorrectly fitted.

2. Screw the blade base onto the glass jar (3), ensuring that the blade assembly is secure.

3. Put the ingredients into the glass jar (3).

Note: Make sure the ingredients do not exceed the MAX indication (1500ml). To
avoid overflow, do not exceed the 1250ml indication.

4. Fitthe locking cap (2) onto the glass jar (3). Turn until it snaps into the jar slots.

5. Place thefiller cap (1) on the locking cap (2).

6. Place the glass jar on the power unit (6) and turn until it locks into place.



Note: Make sure the jar is properly fitted in the motor unit slots. The appliance will
not start if the jar is not fitted correctly.

7. Plug in the appliance.

8. Turn the speed knob to “ON” position. The indication will turn on.
9. Select one of the function icons (see section “Function table”).
Note: When using the function icons, the speed knob does not work simultaneously.
10. When the operating cycle is complete, disconnect.
11. Remove the jar from the base of the device and empty.

Note: When you turn on the blender, always press the lid with your hand.

FUNCTION TABLE

Function duration

smoothie

Continuous operation at maximum
speed

60 seconds

juice

4 operating cycles:
Run 2 seconds, pause 2
Continuous operation the rest of the time

56 seconds

puree

10 operating cycles:
Run 2 seconds, pause 2

Continuous operation the rest of the time

70 seconds

Ice cream

10 operating cycles: Run 2 seconds,
pause 3

Continuous operation for 20 seconds
5 operating cycles: Run 1 second,
pause 2

Continuous operation for 20 seconds

105 seconds
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Ice & Crush 6 operating cycles:

* Run 3 seconds, pause 4

* Run 2 seconds, pause 2

* Run 3 seconds, pause 3

* Run 4 seconds, pause 3

* Run 4 seconds, pause 2

* Continuous operation the rest

ofthe time

40 seconds

Clean 6 operating cycles:
Run 3 seconds, pause 3

36 seconds

BLENDER HINTS

* To blend dry ingredients - cut into pieces, remove the filler cap, then with the appliance running,
drop the pieces down one by one. Keep your hand over the opening. For best results empty

regularly.

* The processing of spices is not recommended as they may damage the plastic parts.

* When making mayonnaise, put all ingredients, except oll, into the blender. Remove the filler cap.
Then, with the appliance running, add the ail slowly through the hole in the lid.

* Thick mixtures, e.g. patés and dips, may need scraping down. If the mixture is difficult to process,

add more liquid.

* Before you consume the blended food, always check for ingredients that may not have been

mixed properly.

* For best results, make sure that the amount of ingredients completely covers the blades when

mixing solid foods.



CARE AND CLEANING

* Always switch off, unplug and dismantle before cleaning.

* Empty the goblet before unscrewing it from the blade unit

* Do notimmerse the blade unit in water.

* Do not place any parts and blender glass jar in the dishwasher.

Cleaning the power unit:
* Wipe with a damp cloth. Then dry well.

* Don’timmerse the power unit in water.

Cleaning blender blade unit:
* Remove and clean the sealing ring.

* Don’t touch the sharp blades. Brush them clean using hot soapy water and then rinse thoroughly
under the tap.
* Don’timmerse the blade unit in water.

Cleaning blender glass jar and safety lid and filler cap:

* Clean well using hot soapy water and then rinse thoroughly under the tap.
* Leave to dry upside down.
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TECHNICAL CHARACTERISTICS

Model: Blender SB-880 PLUS PYREX

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

Blender glass jar capacity: 1.5

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? iis a trademark of Coming Incorporated used under license by International
Cookware and used under sublicense by (NEW) Benrubi S.A.



