ERGOLUX

PyuHoi 6neHpep ¢ HabopoM Hacamok / Hand blender set
ELX-BS01-C31
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ERGOLLIX®

PykoBoACTBO Mo akcnayataumm /
Instruction Manual



U PYCCKUIA

[laHHOe pyKoBOACTBO BXOAWT B KOMMEKT nocTaBky bnexgepa. CoxpaHuTe ero u UCMonb3yiiTe B
LanbHelleM B KayecTBe CMpaBoYHOro MaTepuana nvbo Ha cnydal nepepayn npubopa ApyroMmy
nonb3oBaTento.

Mepen HayanoM akcnnyaTauun bneHpepa BHUMATEbHO M3y4nTe AaHHOE PYKOBOACTBO. B HeM
cofepxkuTcs HeobxoauMas uHpopMaums o Mepax 6e30MacHOCTW, MpaBWAbHOM WCMOMb30BaHNM
npubopa 1 yxoae 3a HUM.

Ha3HaueHue

BnenpepHbiii Habop npegHasHayeH Ans B3b1BaHWS, CMeWVBaHUA, U3MeNbYEHNA U COBMECTHO
06paboTky XMAKUX 1 TBEPAbLIX MPOAYKTOB.

OnucaHune npubopa 5
1. CbeMHas Hacafka-bneHgep 4
2. MoTopHbIit Bok 3
3. KHonka BkntoyeHns Typbopexunma «Turbo»

4. KHonka BKtoYeHms

5. MNeTenbka ang noaBelnBaHma

6. Yawa vonnepa

7. Hox-usmenbuntess 9

8. Kpbilwka-peayktop eReowx | 2
9. PepykTop BeH4uKa

10. BeHuuk ans B36MBaHUS/CMELINBAHNS XWOKMX NPOAYKTOB

KoMmnnekTauusa

e MoTopHbI bnok - 1 WwT.

e Hacapka-bneHgep - 1wt

e Pepyktop BeHumka - 1 wrt. 1
o BeHumk -1 wr

o Kpblwka-pegykTop — 1 wr.

e Hox-mamenbumtensb - TwT.

e Yawa vonnepa - 1wt S I

o WHcTpykumsa - 1 wr.

e [apaHTUNMHbIV TanoH - 1 Wwr. ] 8
TexHuyeckune XapaKTepnucTuku

e  MouwHocTb, Bt - 500 %

e Hanpsaxenue, B - 220-240~

e Yacrora Toka, Iy - 50-60

e CkopocTb, 06/MuH - go 15000 7
e [lnvHa nposoga, M - 1,2

MpeuMywecTsa Mmogenu

e Bbicokad MOLWHOCTb

e Tuxas pabota 6narogapsa DC moTtopy

e 2 cKopocTu 6

e Hoxwu bneHfepa 1 yonnepa U3 Hepxaselowe cTanu

© Tl noaseca )

e [apaHtus - 1rog




O6wwue TpeboBaHMa 6esonacHoOCTH

1. Vicnonb3oBaTb Npnbop UCKIOUUTENBHO MO HasHaueHWo. HenpaBuabHoOe NCMob30BaHe MOXeT
NpWBECTK K TPaBMe YesnoBeka. /I3roToBuTeNb He HeceT OTBETCTBEHHOCTU 3a NOBPEXAEHUS, BO3HNK-
Wwe B pe3ynbraTe HeBbINONHeHUS TpeboBaHWt AaHHOTO PyKOBOACTBA.

2. 3BanpeluaeTcs sKkcnyaTtauns bnexgepa MofbMU C OrpaHUYeHHbIMA BO3MOXHOCTAMM, HELOCTaT-
KOM 3HaHWit v onbiTa, a Takxe AeTbMU, He3 0CyLIeCTBAEHNS KOHTPOAS WA WHCTPYKTUPOBAHMS Mo
ncnonb3oBaHuio Npubopa NMLOM, OTBETCTBEHHBIM 3a UX be3onacHoCTb.

3. YnakoBOYHbIN MaTepuan breHepa MoXeT NpeAcTaBAsTb 0NacHOCTb YAyLbs ANS AeTel. XpaHuTb
ynakoBKy B HeAOCTyNHOM Ans Hux MecTe. UrpaTb c npubopoM aeTAM KaTeropuyecku sanpewaercs!
4. Pabouee HanpsxeHue npubopa JoOSIXKHO COOTBETCTBOBATH HAMPSXKEHWIO, MCMONb3YyEeMOMY B CETH
Ballero xunuwa, bnexpep BKIOYATb TONLKO B CETb COOTBETCTBYIOLLYIO YCTAHOBNEHHbIM HOPMaM.
Mpw akcnnyaTauun npubopa 3anpeLLlaeTcs UCNONb30BaHWe HECTaHAAPTHBIX MCTOYHWKOB 31eKTPOnu-
TaHus.

5. Mepep kaxnabiM BKIOYeHeM ybeanTbCS B OTCYTCTBIM NOBPEXAEHMIA KOpnyca, MOTOpPHOTro b6ioka
v ceTeBOro WHYypa n3genus. MNpun Hannuny TakoBbIX BKIKOYaTb NPMboOp B po3eTky 3anpeLiaeTcs.

6. He wcnonb3oBaTb Nnpubop BHE NoMeLLeHWi, pRAOM C UCTOYHUKaMK Tema v OTKPbITOro NaameHu,
B MeCTe nonajaHus NpsMbiX COJHEYHbIX Jlydeil, a Takke BONM3M eMKOCTel, HanoHeHHbIX BOAON
(BaHHbI, paKoBUHbI 1 T.M.).

7. Tlpu HaMokaHWK BKOUYEHHOro Nprbopa UK ero NafleHny B BOAY HeMeLneHHO OTKIoYUTb Npubop
oT ceTu. [locnenyiolllee ncnonbaoBaHue nprbopa BO3MOXHO WCKIOUUTENBHO MOC/e MpoBepPKM
KBaNVOMLMPOBAHHbIM CrieLManncTom.

8. YctaHaBnusaTb pabouyyio Mocyny TONbKO Ha POBHYIO YCTOMYMBYIO CYXyl0 MOBEPXHOCTb Kak MOXHO
Lanblle oT Kpas. He ponyckaTb cBelMBaHWs LiHypa npubopa C MOBEPXHOCTW, Ha KOTOPYK OH
YCTaHOBJEH, W KaCaHMs LIHYPOM UCTOYHMKOB Tenna.

9. [epep BknoyeHneM nprbopa B ceTb ybenUTLCA B TOM, YTO OH HaXOAWUTCS B BbIK/IOYEHHOM COCTO-
AHUN.

10. OTkntoyath 1 BKIOYaTb NPMBOP CYyXMMU pyKamu, lepxKach 3a 31eKTPo-BUAKY, M HU B KOeM ciyyae
- 3a CceTeBOW NPOBOA,.

11. He octaBnate npubop 6e3 npucMoTpa Bo BpeMs paboThl.

12. XpaHuTb breHpep B MecTe, HeLOCTYNHOM ANS AeTel.

13. 3anpelwaetca MbITb bneHfep B NOCYLOMOEYHON MalUnHe W AepXXaTb WHYP, BUNIKY U fepxaTenb
nof NpoToYHOM Bogoit. Bo BpeMs MbITbs, UMCTKM 1 1CMONb30BaHKS npubopa Heobxo4Ma 0CTOPOX-
HOCTb Mpw 0bpalleHUK C OCTPLIMU PeXXyLLUMU Ne3BUsMu!

14. Mo okoHYaHMK paboTbl, NPU yCTaHOBKE MM CHATMM HacafokK oTKntouyaTh npubop ot ceTu!

15. He npon3BoanTb camocToATeNbHbIN peMOHT bieHaepa. PeMoHT nprbopa MOXeT oCyLLecTBAATLCS
TONIbKO KBaNUPULMPOBAHHBIMU CeLvanucTamMu.

Bnenpep nossonset pabotath BbICTPO U 3G dHEKTUBHO, HO NPU 3TOM NPOAOSIXKUTENLHOCTD HEMpepbiB-
HoW paboTbl ¢ Hacafko-bneHAepoOM 1 BEHUMKOM He LoMXKHa npeBbiwaTte 1 MUHYTLI, NpU n3Menbye-
HVW NPOAYKTOB B Yalle Yonnepa NpofoIKUTENbHOCTb paboTsl He goskHa npesbiwaTts 20-30 cekyHa.
Mexay pabounmu umknamu fenante nepepbiB He MeHee 10 MUHYT.

ee OxnaxpanTte ropaumne NpoLykTbl Npu paboTte ¢ Hacagkol-bneHpepoM, TemnepaTtypa NpoayKTOB He
Lo/KHa npesbiwats 70°C.

oo [1pn MCNOABL30BAHMM MUHU-YOMNMEpa TeMNepaTypa NPoayKTOB He foJKHa npesbiwaTs 40°C.

ee 3anpellaeTcs BKAOYATL YCTPOMCTBO 6e3 MCNoNb30BaHMa HacafoK v NPOLYKTOB AN nepepaboTku.

MoMHuTe! HenpaBunbHasa skcnnyaTauusa npubopa nuwiaeT Bac npaBa Ha ero rapaHTuiiHoe obcny-
>XuBaHue!



MoproToBka npubopa k paboTe

Mocne TPaHCMOPTMPOBKM MM XpaHeHWs yCTPONCTBA B 3MMHMX (X0noaHbIX) ycnosusax Heobxoammo
BbIAEPXATb €ro NpK KOMHATHON TeMMepaType He MeHee BYX 4acoB.

ee [lepes MCMONb30BaHWEM YCTPOICTBA MPOMOMTE Hacaiku, KoTopble ByayT KOHTaKTMpOBaThb C
NPOfyKTaMu, TEMNoN BOAON C HEMTPalbHbBIM MOIOLMM CPECTBOM 1 TILATENbHO MPOCYLINTE UX.

ee MotopHbiii 60k (2], pepyktop Benunka (9) n kpbiwky-peayktop (8] npoTpute Mmsarkon, cnerka
BA@XHOM TKaHbI0, MOC/IE YEr0 BLITPUTE HACYXO.

BHuMaHue!

e He norpyxatite MoTopHbIl 610k (2), pesykTop BeHunka (9), kpbilwky-peaykTop (8),ceTeBoit wHyp u
BWJIKY CETEBOrO LWHYpa B BOAY MW Niobbie Apyrie XUAKOCTH,

e He nomewjainte Hacafkmn u 8MKOCTY B MOCYAOMOEBYHYIO MALLUHY.

Mcnonb3oBaHune Hacapgkun-bnexHpepa

NPEAYNPEXIOEHWUE: Nepen cbopkoii u ycTaHoBKo Hacanok, y6eanTeck, YTo BUsKa CETEBOTO
LHypa He BCTaBfieHa B PO3eTKY.

ee Mpucoeaunnte Hacaaky-6nenpep (1) k MotopHomy 6noky (2) v nosepHuTe ee NPoTMB YacoBo
CTpesku Ao ynopa.

e e BcTaBbTe BUAKY CETEBOrO WHYpa B pO3eTKy.

e [orpysute Hacanky-6neHaep (1) B emMKocTb ¢ npogykTamu, kotopsle Bbl xoTuTe uaMensunts/nepe-
MellaThb.

ee Perynartopom (5] ycTaHoBWTe Xenaemyio ckopocTs paboTl.

e [1n9 BKIIOYEHUS YCTPOIMCTBA HAXMUTE W yAepxuBaiiTe KHOMKy «1» (4).

e [pu HaxaTuu v yaepxarun kHonku «Turbo» (3] ycTpoiicTBo BKAUMTCS Ha MaKCUMasbHbIX 060po-
Tax. Vicnonb3yiiTe faHHbI pexxnm paboTsl 41 COBMECTHOM 00paboTku XMAKMX 1 TBEPAbIX NPOIYKTOB.
MpuMeyaHue:

e e [1poayKThl NOMeLLaloTCs B EMKOCTb A0 BK/IO4eHMs ycTpoiicTea. ObbeM nepepabaTbiBaeMbix NpoayK-
TOB He [JofXeH npesbiwaTs 2/3 oT obbeMa emMkocTu, B KOTOPOI 0HYU nepepabaTbiBatoTcs.

e [lepes HauanOM MPOLIECCA U3MESbYEHUS/CMeLINBAHIS PEKOMEHAYETCS OUNCTUTL KOXYPY C GPYKTOB,
yOanuTb HecbefjobHble YacTy, Takmne Kak KOCTouYKM 1 nope3aTb GpyKTbl Kybrkamu pa3mMepoM okono 2x2 CM.
e e [locse 3aBepLUEHNS UCMOb30BaHWA YCTPOMCTBA BbIHBTE CETEBYIO BUIIKY U3 PO3ETKM 1 0TCOEAMHNTE
Hacanky-bneHaep (1), nosepHys ee no 4yacosoi cTpesike.

BHuMaHue! Hukorpa He BKOYaiTe Npubop c HeNOrpy>KeHHHbIM B NPOAYKTbI HOXKOM!

BHuMaHue!

e 3anpeulaeTca cHUMaTh Hacaaky-bnexaep (1) Bo Bpema paboTsi.

e Y106bl He NOBPeANTh Ne3BKA He NepepabaTbiBaiiTe CULIKOM TBEP/ble NPOAYKThI, Takue Kak Kpyrbl,
puc, NpuUnpasbl, Kode, Cbip, 3aMOPOXKEHHbIE NPOAYKTHI.

e [1py paboTe ¢ Hacagkoi-61eHAepOM Npy BOHUKHOBEHWU TPYLHOCTEN B U3MENIbYEHMM NPOAYKTOB,
eC/N 370 BO3MOXHO, To lo6aBbTe HeBOoMbLIOE KONMMYECTBO BO/ibI, OTBapa UM CoKa.

Mcnonb3oBaHue BeHYMKa

Vicnonbsyiite Hacaaky-seHumk (10) Tonbko ans B36rBaHus Kpema, aul, NpUrotoBeHus BUCKBUTHOMO
TecTa Wiv nepeMellBaHUS roTOBbIX AE€CEPTOB.

NPEAYNPEXAEHMUE: MNepepn cbopkoii ybenutecs, 4To BUIKa CETEBOTO LLUIHYpa He BCTaBfieHa B PO3ETKY.

e Bcrasbre Benuvik (10) 8 peaykTop (9).

e BcrasbTe pesykTop BeHuvika (9) B MoTopHbii 610k (2) 1 noBepHUTE ero NpoTviB 4acoBol CTpeskM o yropa.

e BcTaBbTe BUJIKY CETEBOMO LWHYPa B PO3ETKY.

ee Onyctute Beruuk (10) B nocyay ¢ npogyKTamu.

e PerynaropoM (5] ycTaHoBUTE XenaeMyio cKopocTb paboTsl.
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ee [Inq BKIIOYEHWA YCTPOWCTBA HaxmuTe U yaepxuBaiiTe kHonky «1» (4). Mcnonb3yiite aaHHbIi
peXVM paboTsl AN CMeWNBaHNA XUAKUX NPOIYKTOB.

e [py HaxaTum W yaepxkaHun kHomku «Turbox (3) ycTpolicTBo BKMOUMTCA Ha MakKCHManbHbIX 0bopoTax.
ee [locnie MCMONL30BAHNA YCTPOICTBA BbIHBTE CETEBYIO BUJIKY U3 PO3eTKM, BbiHbTe BeHunk (10) us
peaykTopa (9], otcoennHuTe peayktop (9) ot MoTopHoro Bnoka (2], noBepHyB ero no yacoBol cTpeske.
BHuMaHme!

e e 3anpellaetcs UCnoNb3oBaTh BeHurk (10) ong 3amewnBarns KpyToro TecTa.

e [TpofyKTbl NOMelLaliTe B 8MKOCTb [10 BKIIOYEHUS YCTpOicTBa.

Mcnonb3oBaHue MUHU-4YoNnepa

Yonnep ncnonbsyetcs ANs M3MenbyYeHUs MAca, Cbipa, IyKa, CNeuUnii, apoMaTnyecknx Tpas, rpeLKmx
OpexoB, MUHAANS, 0BoOLLEeN N GPYKTOB.

BHumaHue!

3anpeLlaeTcs M3Menb4aTh O4eHb TBEPAbIE MPOYKThI, Takue Kak MycKaTHbIN opeXx, 3epHa Kode, 3naku 1 nef,

[Mepep Tem, Kak HayaTb U3MeNbYeHe: Tun npoaykra Bec, | NpumepHas
ee HapexbTe MACO, CbIp, YK, 0BOLLM 1 GPYKThI r NPoAOIXM-
KyCOYKaMmn NpUMepHO 2X2 CM. TenbHOCTb
e e Ynanure y Tpas CTebnn, O4NCTITE OPEXY OT CKOPAIYMbI. NMPUroToB-
oo YaanuTe KOCTH, XWibl U XPALLY U3 Msca. JNieHus, CeK.
oo [In9 LOCTUXKEHUS ONTUMAbHbIX PE3yNbTaToB Ny (paspesarb Ha |60 4-8
BOCMOSIb3YITECh fiaHHbIMY, NPUBELEHHbIMU B TabnnLe: HECKOJIbKO YacTeit)
OCTOpOXKHO: Ne3BUSl HOXKa-U3MeNbuYuTens o4eHb Msrkne dpykTbl 100 |10-12
octpble! Bcerpa gepXxute HoXX-U3MenbynTeNb 3a YecHOoK 50 4-8
NNacTMaccoBblil XBOCTOBUK. Xneb (cyxapu) 15 12-15
e e YcTaHOBUTE Yauwy Yonnepa (6] Ha posHylo Coip 30 12-15
YCTOMYMBYIO MOBEPXHOCTb. Opexm 30 12-15
e YcTaHoBUTE HOX (7) Ha ocb yaLum (6). —
Anua 80 8-10
e [ToMecTuTe NpoayKTLI B Yally Yonnepa (6).
Mpumeyanme: Msico 80 8-12

e e He BKJII0UaliTe yCTPOMNCTBO C NyCToN Yaller Jonnepa (6).

e YcTanoBUTE KpbILKY-peaykTop (8] Ha yawy vonnepa (6).

e YCcTaHoBMTE MOTOPHBIN 610K (2) Ha KpbilLKy-peaykTop (8) v NoBepHITE ero Mo 4acoBol CTPESIKe A0 GUKCALUM.
e [loakiounTe yCTPOIMCTBO K 371€KTPUYECKON CETW, BCTABMB BUJIKY CETEBOIO LUHYPa B PO3ETKY.

ee Perynartopom (5] yctaHoBuTE Xenaemyio ckopocTb paboThl.

oo [l15 BKIIOYEHNSA YCTPOICTBA HAXMUTE 1 yAePXMBaiiTe KHoMky «1» (4).

e [1pu Haxatum kHomku «Turbo» (3) Hox ByaeT BpallaThes ¢ MakcMMarbHbIMU 06opoTaMu.

¢ Bo Bpema paboTbl fiepxuTe MoTopHbI 610k (2) ogHol pykoi, a watuy Yonnepa (6) npuaepxvisaiite apyroi.
e [locsie MCMOb30BaHMs YCTPOMCTBA AOXKANTECH MOIHOM OCTAHOBKM BpalieHus Hoxa (7).

e BbiHbTe BUIIKY CETEBOIO LIHYPa U3 PO3eTKM.

e e [Tocnie MCMONb30BaHKA Yonnepa oTCoeAMHUTE MOTOPHbIN 610k (2) oT kpbiwkK-peaykTopa (8).

e CHUMNTE KpbiLKy-peaykTop (8).

ee Cob110as 0CTOPOXHOCTb, M3BSIEKMTE HOX-U3MenbumTens (7), fepxack 3a N1acTMacCoBbli XBOCTOBUK.
e |3B/1€KNTE M3MEbUEHHbIE MPOAYKTHI U3 Yalim yonnepa (6).

BHuMaHme!

Ctporo npuaepxnBanTech onvMcaHHoM Nocaef0BaTebHOCTU AeACTBUN.

Yucrtka n yxop,

BHuMaHue! Jlessua Hoxa-uaMensuntens (7) odeHb ocTpble U NpeactaBasioT onacHocTs. Obpaluaii-
Tech ¢ HoxoM (7] kpaliHe ocTopoxHo!

e [lepef 4MCTKOI YCTPOICTBA OTKIIOUUTE €0 OT 3NEeKTPUYECKO CeTH.

oo CHUMWTE HacaaKU.

e [lcrnonb3ynte ana 4ncTkm MoTopHoro bnoka (2) v pemykTopos (8,9) cnerka BnaxHyio TkaHb, nochne
4ero BbITPUTE HACYXO.



ee [ocne 06paboTky ConeHbIX UAM KNCTTbIX MPOAYKTOB HEobX0MMO Cpa3y 0MONOCHYTL BOAOM HOX-13-
Menbuutens (7) v Hacagky-6nengep (1).

ee [Ipn nepepaboTke NPOAYKTOB C CUAbHLIMM KPacALLMMM CBOMCTBaMW (HanpuMmep, MOPKOBU MAM
cBeKIbl) HacafKu MK EMKOCTU MOFYT OKPacKTbCS. [1poTpUTE HACaLKM MM EMKOCTY TKaHbio, CMOYeH-
HOV pacTUTENbHbBIM MAC/IOM, NOCAE Yero MPOMONATE C HeliTpabHbIM MOKLLM CPeACTBOM W ONOAOCHHTE.

e [locne vcnonb3osanua npomoiite Hacagku (1,10), Hox-v3aMenbuntens (7), mepHbiit ctakan (11) v
dauwy yonnepa (6) B TenoM MbINbHO BOAE, ONONOCHNTE 1 NPOCYLLNTE UX.

3ANPELLAETCS NOrPY)KATb MOTOPHbIW BJ10K (2) U PEQYKTOPbI (8,9) B JTIOBbIE YXUAKOCTH,
A TAKOKE NMPOMBIBATb UX NMOJ, CTPYEW BOAbI /T MOMELLIATb B MOCYJ,OMOEYHYIO MALLIVHY.

XpaHeHue

ee [lepes TeM, Kak ybpaTb yCTPOMCTBO Ha ANWUTENbHOE XpaHeHve, NpoBefuTe YUCTKY YCTPOCTBa U
TWaTeNbHO ero NpocyLunTe.

e He HaMaTbiBaliTe CETEBON LLIHYP HA MOTOPHBLIN B10K.

ee XpaHuTe OneHfepHbIi Habop B CyxoM, MpoxnafHOM MecTe He[OCTYyNHOM [Jif AeTeit U niofei ¢
OrpaHUYeHHbLIMY BO3MOXHOCTAMMU.

OcobeHHoCTH peannsauunum n ytnnnsauumu

[aHHoe n3genve ocobbix yCNoBUA NepeBo3ku, XxpaHeHus 1 npofaxu He Tpebyet. Mo ncteveHun cpoka
cnyxbbl U3genre NOANEXNT yTunnsaumn. Peannsaums n yTunusaums npomgykLymn ocyLecTBNfeTcs B
COOTBETCTBMM C AeiCTBYIOLLMM 3akoHoaaTenscTeoM PO.

,D,aTa U3roTOBJNIEHUA, rAPaHTUA N3TOTOBUTENA U CPOK Cﬂy>K6bI

[laTa nsrotoBneHus 3akoAMpPOBaHa B CEPUIAHOM HOMepe, HaxoaALWEMCS C HUXKHe CTOPOHbI N3aenuns,
rie nocnefHue 4 UNdpbl - NOPsAKOBble HOMepa rofa U Mecsilla COOTBETCTBEHHO. [apaHTUIHbIN CpoK
12 MecsiueB co OHS NOKYNKWU. [1py HaCTyNNeHUn rapaHTMitHOro ciyvas Ans 3aMeHbl UK BO3BpaTa
13Lenus B COOTBETCTBMM C 3akoHomaTenscTsoM PO npocbba obpatuaTbes no Mecty nprobpeTeHns
ToBapa. bonee noapobHyo MHGOPMaLMIO MO rapaHTuK, a Takxe TenedpoH ropsyeit IMHUK Bbl MoxeTe
HalTV B rapaHTUItHOM TanoHe, NOCTaBNSEMOM BMECTE C TOBapOM.

Cpok cnyxbbl npubopa - 5 ner.

i3rotoBuTeNb, WMMNOpTEp UM YMOJHOMOYEHHas W3roToBWUTeNleM opraHusauus B PO He HecyT
OTBETCTBEHHOCTW 3a NpobieMbl 1 BO3MOXHbIE NMOTEPU, BbI3BaHHbIE MCMOb30BaHWEM ToBapa rnocse
OKOHYaHUs cpoka cyxbel.

CooTBeTCTBME TEXHUYECKUM pernamMmeHTam

[anHoe nzgenve cootsetcTeyeT Tpebosanuam TP TC 004/2011 "0 6e30MacHOCTM HU3KOBOJILTHOTO
obopygosanus” u TP TC 020/2011 "3nekTpoMarHuTHas COBMECTUMOCTb TEXHUYECKUX CPefcTs”.
Konwio feiicTsytollero cepTudukata COOTBETCTBMA MOXHO ckayaTb C caliTa www.ergolux.ru wau
noTpeboBaTb B MecTe Nponaxu.

NHdopMauus 06 nsrotosutene

N3rotosuTens: «Jlutapk JIautunr ang Snextpornk J1ta.», 3 @no, Jin Dxunr Oxe 3, Ne 6012 LWeH Han
Poyn, WaHbuxaHb, 518034, Kutaii.

ViMnopTép / YnonHoMoueHHasi marotoBuTenem opravusauus 8 PO: 000 «3Heprpeig», 140091,
Mockosckas obnactb, . [13epkuHckuit, yn. Snepretunkos, 4.18.

JKenaem BaM 380poBbS M KyNMHapHbIX ycnexos!



=N[Ch) ENGLISH

The manual is an integral part of blender delivery set. Keep it and use as information source

and pass it to another user if any case.

Prior to appliance usage study this Instruction Manual carefully. It provides necessary
information for safety and correct usage as well as maintenance rules.

Purpose of the device

The blender set is intended for whisking, mixing, chopping or combined processing of liquid and

solid products.

Appliance Description

. Detachable blender attachment
. Motor unit

. Turbo mode button

ON button

. Hanging loop

. Chopper bowl

. Chopping knife

. Geared lid

. Whisk gear

10. Whisk for beating/mixing of liquid products

The set contains

e Motorunit-1pc.

e Blender attachment - 1 pc.

e Whisk gear -1 pc.

e Whisk - 1 pc.

e Gearedlid -1 pc.

e  Chopping knife - 1 pc.

e  Chopper bowl - Tpc.

e  Guarantee card - 1 pc.

e Instruction manual - 1 pc.
Specification

e Power Input, W - 500

e \Voltage, V - 220-240~

e Frequency, Hz - 50-60

e Rotations per minute, max, rpm - 15000
e Cablelengthm - 12

Model advantages

o High power

e Silent operating due to DC motor
e 2 speeds

e The blender and chopper blades are made by stainless steel

e Hang-up hook
e 1yearwarranty

[




General Safety Requirements

1. Use the device solely for the intended purpose. Incorrect use can lead to personal injury. The
manufacturer is not liable for the damages resulting from the failure to comply with requirements
of this manual.

2. People with reduced capabilities, lack of knowledge and experience, as well as children are not
allowed to use the blender without monitoring or instructing regarding the application of the device
to be conducted by a person responsible for their safety.

3. Blender packaging material may pose a hazard of suffocation for children. Keep the packaging
in an inaccessible place. It is strictly forbidden to play with the device!

4. The operating voltage of the device must match the voltage used in your home network. The
blender must only be connected to a network with a grounding that conforms to the established
standards. When using the device, application of non-standard power supply facilities is prohibited.
5. Prior to every switching-up, make sure that there is no damage to the casing, stand and power
cord of the blender. It is prohibited to plug the blender into the socket if any.

6. Do not use the device outdoors, near sources of heat and open flame, at the spot of direct
sunlight, or near water filled containers.

7. When wetting the switched-on blender or falling it into the water, disconnect the device from
the mains immediately. The following operation of the device is possible only after checking
performed by a skilled professional.

8. Put the kitchen utensils on a flat, stable and dry surface as far as possible from the edge. Keep
the device cord out of hanging from the surface on which it is placed as well as out of touching the
heat sources by cord.

9. Before plugging the appliance in, make sure it is switched off.

10. Connect and disconnect the appliance only with dry hands, holding the electric plug, never pull
on the cord.

11. Never leave an appliance unattended while in use.

12. Keep the appliance out of the reach of children.

13. Do not wash the blender in the dishwasher; never keep the cord, plug and holder under running
water. Blades are sharp. Handle carefully during washing, cleaning and using the appliance.

14. Unplug the appliance after use, before putting on or taking off the attachment!

15. Do not repair the appliance by yourself. The appliance is to be serviced by the qualified
personnel only.

Attention! Warranty is invalid in case of the misuse of the appliance!

ee The blender set allows quick and effective operation, but continuous operation time should not
exceed 1 minute while using the blender attachment and the whisk and 20-30 seconds while
chopping products in the chopper bowl. Make at least a 10-minute break between operation cycles.
ee When using the blender attachment, cool down hot foodstuffs, maximal food temperature
should not exceed +70°C.

ee When using the mini-chopper, the temperature of products should not exceed +40°C.

ee |tis not allowed to switch the unit on without attachments and products for processing.

ee Do not use the unit outdoors.

ee Do not place the chopper bowl into a microwave oven.

ee Use only the attachments supplied.

BEFORE USING THE UNIT

After unit transportation or storage under cold (winter) conditions, it is necessary to keep it for at
least two hours at room temperature before switching on.

ee Wash the attachments that will contact products with warm water and a neutral detergent and
dry them thoroughly before use.

e Wipe the motor unit (2), whisk gear (9) and geared lid (8] with a soft slightly damp cloth and then
wipe it dry.

Attention!

e Do not immerse the motor unit (2], the whisk gear (9), the geared lid (8], the power cord and the
power plug into water or any other liquids.

e Do not put the attachments and bowls in a dishwashing machine.



Blender mode use

WARNING: Before assembling and installing attachments, make sure that the power plug is not
inserted into the mains socket.

ee Attach the blender attachment (1) to the motor unit (2], and turn it counterclockwise until
bumping.

oo |nsert the power plug into the mains socket.

ee [mmerse the blender attachment (1) into the bowl with products that you want to chop/mix.

ee Set the required operation speed using the control knob (5).

e To switch the unit on, press and hold down the button (4) «Powers.

ee |f you press and hold down the button (3] «Turbo», the unit will operate at maximum rotation
speed. Use this operation mode for combined processing of liquid and hard products.

Notes:

e Products should be put into the bowl before the unit is switched on. The amount of processed food
should not exceed 2/3 of the capacity of the bowl in which the food is processed.

e Before starting to chop/mix, we recommend to peel fruit, remove inedible parts, such as stones,
and cut fruit into cubes approximately 2x2 cm in size.

ee After you finish using the unit, take the power plug out of the socket and remove the blender
attachment (1), turning it clockwise.

Attention!

++ Do not remove the blender attachment (1) during operation.

e¢ To avoid damaging the blades, do not process too hard products such as cereals, rice, spices,
coffee beans, cheese and frozen food.

oo If the foodstuffs are hard to chop with the blender attachment, add some water, liquor or juice
if possible.

Whisk use

Use the whisk attachment (10] only to beat cream, make biscuit dough or for mixing ready desserts.

WARNING: Before assembling make sure that the power plug is not inserted into the mains socket.
e |nsert the whisk (10) into the gear (9).

e |nsert the whisk gear (9) into the motor unit

(2), and turn it counterclockwise until bumping.

ee |nsert the power plug into the mains socket.

ee Immerse the whisk (10) into the bowl with products.

ee Set the required operation speed using the control knob (5).

e To switch the unit on, press and hold down

the button (4] «Power». Use this operation mode for mixing liquid products.

ee |f you press and hold down the button (3] «Turbo», the unit will operate at maximum rotation
speed.

e After you finish using the unit, take the power plug out of the socket, disconnect the whisk (10)
from the gear (9] and disconnect the

gear (9) from the motor unit (2) by turning it clockwise.

Attention!
+¢ Do not use the whisk (10) to knead stiff dough.
ee Products should be put into the bowl before the unit is switched on.



Mini chopper use

The chopper is used to chop meat, cheese, onion, herbs, walnuts, almond, vegetables and fruit.

Attention!

Do not chop very hard products, such as nutmegs, coffee beans, cereals and ice.

Before you start chopping:

e cut meat, cheese, onions, vegetables and fruit into cubes approximately 2x2 cm in size;

ee remove stems of herbs, shell nuts;

e e remove bones, sinews and cartilage from meat. Product type Weight, | Approximate
e e To achieve the best results, refer to the table below: g. processing time,
Chopping seconds
Caution: The blades of the chopping knife are Onions [cutinto |60 4-8
very sharp! Always hold the chopping knife by several pieces)
the plastic end. " Soft fruits 100 10-12
e Place the chopper bowl (6] on a flat stable surface. Garli 50 48
e Set the chopping knife (7) on the axis of e
chopper bowl [6]. Bread (rusks) 15 12-15
e Put the food into the chopper bowl (6). Cheese 30 12-15
Note: Nuts 30 12-15
ee Do nqt switch the unit on when the chopper Eggs 30 8-10
bowl (6] is empty.
e |nstall the geared lid (8) on the chopper bowl (6). Meat 80 8-12

e« |nstall the motor unit (2] on the geared lid (8) and turn it clockwise until it is fixed.
e To connect the unit to the mains, insert the power cord plug into the mains socket.
ee Set the required operation speed using the control knob (5).

e To switch the unit on, press and hold down the button (4] «Powers.

ee When the button (3) «Turbo» is pressed, the knife rotates at maximal rotation speed.
e+ During operation hold the motor unit (2) with one hand and the chopper bowl (6] with the other hand.
e After using the unit, wait until the chopping knife (7) fully stops.

ee Unplug the unit.

e After using the chopper, disconnect the motor unit (2) from the geared lid (8).

e Remove the geared lid (8).

e Carefully remove the chopping knife (7] taking it by the plastic end.

e Take the chopped products out of the chopper bowl (6).

Attention! Strictly follow the described sequence of operations.

Cleaning

Attention! The blades of the chopping knife(7) are very sharp and dangerous. Handle the chopping
knife (7) very carefully!

ee Unplug the unit before cleaning.

ee Remove the attachments.

e Use a slightly damp cloth to clean the motor unit (2] and the gears (8, 9], then wipe them dry.

e After processing salty or sour products it is necessary to rinse the chopping knife (7) and the
blender attachment (1) with water right after use.

e+ While processing products with strong dyeing properties (for instance, carrot or beetroot],the
attachments or bowls can get colored, wipe the attachments or bowls with a cloth dampened in
vegetable oil, then wash them with neutral detergent and rinse.

oo After use wash the attachments (1, 10), the chopping knife (7), the measuring cup (11) and the
chopper bowl (6] in warm soapy water, rinse and dry them.

DO NOT IMMERSE THE MOTOR UNIT (2) AND THE GEARS (8, 9) INTO ANY LIQUIDS,DO NOT WASH
THEM UNDER WATER JET OR IN A DISHWASHING MACHINE.



Storage

e Clean the unit before taking it away for storage.
¢ Do not wind the power cord around the unit body.
e Keep the unit away from children in a dry cool place.

Features of sales and recycling

This product doesn’t require special conditions of transportation, storage and sales. The product
should be recycled after its useful life. Sales and recycling of products is carried in accordance with
current legislation

Date of manufacture, warranty and lifetime

The date of manufacture is encoded in the serial number, placed on the bottom side of the appliance,
where the last 4 digits are index numbers of the year and month accordingly.

The warranty duration is 12 months from the date of purchase. Please contact the seller for warranty
service if product replacement or refund is required in accordance with the respective local laws.

For full terms and conditions as well as hotline phone numbers please refer to the warranty card supplied
with your product.

Lifetime is 5 years.

The manufacturer and importer are not liable for problems and possible losses caused by using the
goods after lifetime.

Compliance with technical regulations

The appliance complies with the requirements of technical regulations of the Customs Union and the
European Union. You may download a copy of conformity certificates from the web-site
www.ergolux.ru or request it at the point of sale.

Information about the manufacturer

Manufacturer: Litarc Lighting & Electronic Ltd., 3 Floor, Li Jing Ge 3, No. 6012, Shen Nan Road,
Shenzhen, 518034, China.

Wish you kitchen success!
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