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Byab nacka, yBaxHO 03HamomTeca 3 iHCTPYKUiAMU wogo 6e3neu-
HOT eKcnnyaTauii JaHOro Nnpunagy Ta 36epexiTb Ler NoCibHMK
LA NOAANbLLOrO BUKOPUCTAHHA Ta KOHCY bTaLil y MaibyTHbOMYy.

BAXJIUBI MOPAAN WLOAO NPABU BE3NEKNA

« [punag npu3sHavYeHU BUKIIOYHO AnA NOOYTOBOro BUKOPU-
CTaHHA. He BUKOpMCTOBYNTE Len NPUCTPI B NIPOMUCTTOBUX
Linax. He BMKOpnCTOBYiNTE N0O3a NPUMILLEHHAMN.

« [lepep nepwnm BMUKaAHHAM NepeBipTe, Y BiANOBIAAOTb
TEXHiYHI XapaKTePUCTMKM, 3a3HaUY€eHi Ha BMPOOIi, napameTpam
enekTpomMmepexi.

« 3aBXKAW BigKNYanTe NpUiag Big axkepena »KNBMeHHA, AKLWO
3anuwaeTe noro 6e3 HarnAgy, a TakoX nepeq 36rMpaHHAM,
pPO36MpaHHAM ab0 OUMLLEHHAM.

«  BuMKHITb Npunag i Big'egHanTe NOro Big Axkepena »KMBneH-
HA, NepL Hi>K MIHATW NOro akcecyapu abo HabnmxaTnca o
YaCTUWH, AKi pyxaloTbcA Mig Yac noro poboTu.

« o6 YHUKHYTN ypaxKeHHA eNneKTPUYHMM CTPYMOM Ta 3aro-
PAHHA, He 3aHyplonTe Npunag y sogy abo iHwi pignHn. AKwo
Le CTanocA, HeraHo BUMKHITb MOro Bif enekTpomepexi Ta
3BEPHITbCA 4O aBTOPU30BAHOIO CEPBICHOrO LIEeHTPY ANA ne-
peBipKu.

«  CnigkynTte, WOO WHYpP *XMBNEHHA HE TOPKABCA rOCTPUX KPO-
MOK i rapAYnNX NOBEPXOHb. He TArHITb, He nepekpyyynTe i Hi
Ha WO He HAMOTYWTE LLUHYP *KUBMEHHS.

« He cTaBTe npunag Ha rapayvy razoBy abo eneKkTpuyHy nanTy,
He KnagiTb noro nobnusy gxepen Tenna.

« bygbTe 06epexHi Npy NOBOAXKEHHI 3 HOXKEM - BiH Aiy»Ke ro-
CTPUN.

+ He npowToBxynTe NpoayKT! B rOPSIOBMHY NanbLAMU, BUKO-
PUCTOBYMNTE ANA LbOro WToBXay. AKLO NPOLWTOBXHYTU NPO-
AYKTW LUTOBXaYeM He BAAETbCA BUMKHITb i BIgKNOUiTb npunag
Bi, eneKTpomepeXi, po36epiTb NOro i OUMCTITb 3aCMiUeHi
MicuA.



Mepemiwatoun NpUCTpIn, TPUMANTECH 3a MOro Kopnyc oboma
pykamu. BUKOpuUcToByiTe pyuKy AnAa nepeHeceHHs, AKWO
nepenbavyeHo KOHCTPYKLi€lo. He nepemiwante npuctpin,
TPYMAOUMCh NLLE 3a 3aBaHTa)KyBa/lbHUIM NOTOK, 610K M'ACO-
Py6KM un Hacaaky.

Hacapgka gna npurotyBaHHA Kibbe He MOBMHHA BUKOPUCTOBY-
BATMCb Pa30OM 3 PiXKyUnMM HOXKeM abo pPiXKyumM OUCKOM.

He noapibHionTe TBEPAI NPOAYKTY, TaKi AK KiCTKK, ropixu
TOLWO.

He nogpi6bHionTe imbup Ta iHWi NpoAYyKTA 3 XXOPCTKUMM BOJIO-
KHaMMW.

Be3snepepBHa pob6oTa M'ACOPYOKM NOBUHHA TPMBATU HE
6inbwe 10 xBunuH. lMNicna yoro HeobXigHO BUMKHYTK Npwnag,
[loYEeKaTUCA OXONOOXKEHHA ABUTYHA [0 KIMHATHOI Temnepary-
pv nepen NOBTOPHUM YBIMKHEHHSAM.

He BMuKalTe pyHKUit0 peBepc nig yac pobotn npunagy (He
nepemunkante pyuky «ON» Ha pyyKy peBepca abo HaBna-

K1), 3a4eKkanTe NPMHANMHI OfHY XBUIIMHY, MOKN M'ACOpYyOKa
NOBHICTIO 3YNMNUHUTbLCA, iHaKLLIE Lie MOXXe CNPUYNHUTY BUHUK-
HEeHHA HETMMOBUX NYYHUX 3BYKIB, BibpaLii abo enekTpuuHmx
ickop. Lle moxke nowkoanuTtn npunag.

LLlo6 YHUKHYTU MONOMKIN YN 3aKNMHEHHA NpUiagy He TUC-
HITb 3 HAAMIPHUM 3yCUNNAM Ha geTani npunagy nifg yac noro
eKkcnnyarauir.

AKwWo cnpautoBana cnctema 3axmcTy Bif neperpisy, He BMU-
KanTe npwunag, NoKM BiH NMOBHICTIO HE OXOJIOHE.

He nepeHaBaHTaxynTe npunag npoayKramu.

KoxHoro pa3y nicna 3akiHueHHsa poboTy nepekoHanTecs,

WO npunag BUMKHEHUN, BIQKTIOUEHUI BiJ enekTpomepexi
i ABUTYH MOBHICTIO 3YNUHUBCA, NepLU HiX NpUcTynaTn o
pO361paHHA NPUCTPOIO.

Hikonn He HamaranTecAa CaMoOCTINHO 3aMiHUTK geTani, po-
6oui enemeHTN abo BifPEMOHTYBATU NPUCTPIN.

Mig yac BUKOpUCTaHHA Byb-AKOro KyXOHHOro npwuiagy,
YBa)KHO CNiAKYynTe 3a AitTbMn no6amn3y.
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Len npunag moXxyTb BUKOPUCTOBYBATW AiTW Yy Biui Big 8
POKiB Ta 0c0b1 3 06MeXeHUMN Qi3NYHUMIN, Yy TTEBUMN abO
PO3YMOBUMU MOXIMBOCTAMM ab0 3 HeAOCTATHICTIO 4OCBIAY
N 3HaHb, AKLO BOHM NepebyBaloTb Nig NOCTINHNM Harna-
AOM abo0 iX NPOIHCTPYKTOBAHO WoA0 6e3neYyHOoro BUKopu-
CTaHHA Npunagy Ta BOHN 3pO3YMiloTb MOXNINBI Hebe3neKn.
[iT He NOBUHHI 6aBUTUCA 3 NpunagomM. OUnLLEHHA Ta
00CNyroByBaHHA CMOXXMBAYeM He MOBUHHI 3[iICHIOBATH
niTn 6e3 HarnAagy.

36epiranTe Nnpunag Ta NOro WHYpP XUBJIEHHA Y HELOCTYM-
HOMY ANA fiten micui.

Y pasi NOWKOAXKEHHA WHYpPa KNBNEHHA NOro 3amiHy, Wwob
YHUKHYTU Hebe3neKkn, Mae NPOBOANTN BUPOOHUK, CepBiCHa
cny»6a un aHanoriyHmm KBanipikoBaHMM nepcoHan.

He BukopuctoBynTte npunagaa, Wwo He BXOAUTb B KOMMIEKT
NOCTaBKN.

AKwWwo BMpib geakni yac nepebysaB Npu TeMnepaTypi HUX-
ye 0 °C, nepef BKNKOYEHHAM NOro i BUTPUMATK B KiM-
HaTHMX YMOBaX He MeHLue 2 roguH.

Brnpo6HuK 3annwae 3a coboto NnpaBo 6e3 nonepea’keHHA
BHOCUTM 3MiHWN B KOHCTPYKLilO Ta KOMMJeKTauito, AKi He
noripwyoTb ePeKTUBHICTb pobOTU Npunaay.



onnc NPUNAAY TA KOMIMJIEKTALIA

ARDESTO

1. 3aBaHTa)KyBanbHUI1 NOTOK

2. Kopnyc 3 ABUryHOM

3. KHonKa yBiMKHEHHA/BUMKHEHHA

4. KHonKa peBepca

5. ®OikcaTtop Ty6yca

6. LLitoBXxau m'Aacopy6Ku

7. Ty6yc m'acopy6Ku

8. LLinek m'sicopy6Kun

9. Anck (3 gpi6HMMN oTBOpamm)

10. Anck (3 cepepHimmn oTBOpammn)

11. inck (3 Benukummn otsopamm)

12. Dikcyloue Kinbue

13. Hix

14. Hacapka Ana npurotyBaHHA KoB6acn
15. Hacapka ans npurotyBaHHA Ki66e

16.
17.
18.
19.
20.
21.
22,
23.
24,
25.
26.
27.
28.
29.
30.

@

Mornu6neHHa gna ¢ikcauii Ty6yca
Perynatop conna

3axucHa KpuiLKa Bifj po36pu3KyBaHHA
QinbTpoTpumay

QinbTp

LLIHeK coKOBMXKMMaNKN

LlitoBxa4y oBoYepisKu

Ty6yc oBouepizKu

Hacapka anAa warkyBaHHsA
Hacapgka-teprka (api6Ha)
Hacapka-TepTtka (Benuka)
Hacapka-TepTka ana kapronni
OikcaTop oBouepisKu
Byprep-npec

IHCcTpYKUiA 3 eKcnnyaTauii
(MicTUTBL rapaHTIHWIA TanoH)



MNEPEA NEPLLUUM BUKOPUCTAHHAM

«  [epekoHaiiTecs, Wo Hanpyra, 3a3HayeHa Ha Tabnuyui 3 HOMiHaNbHYMM XapaKTe-
puCTMKamK, BiNOBIfa€e Hanpysi mepexi y BalloMmy AOMI.

«  Bci getani m'acopy6ku, siki 6ynyTb B3aEMOZIATY 3 NpodyKTamu (Kpim Koprnycy),
BMMUITE TEM00 BOLO 3 MUKOUYMM 3aCOO0M.

«  [lepepn nigknioyeHHAM NepekoHanTecs, Wwo nepemmnkady »kmsneHHA «ON/OFF» nepe-
BeleHO B nonoxeHHA «OFF».

CKNAAQAHHA NPUNALY

«  HatncHyBwm kKHONKy dikcauii,
BCTaBTe TyOyC M'ACOPYOKM B
nornubneHHs gna Tybyca Ha
Kopnyci i, wob 3adikcyBaTu Ty-
0yc, 3aTArHITb 3a rOAVHHUKOBOIO
cTpinkoto (pnc.1-2).

«  BcTaBTe B TYyOyC WWHeK M'ACO-
PYyO6KM ik MOKa3aHO Ha PUCYHKY
i noBepTanTe NOro Jo TMX nip,
MOKMW BiH HE CTaHe Ha MicLe
(pnc.3).

. [ToMICTiTb Hi>K Ha Ban LWWHeKa Tak,
wob ne3o 6yno cnpamoBaHe
Bnepep (puc.4) Ta WinbHoO npu-
nArano, iHakwe m'aco He byae
nepemMentoBaTucs.

. BcTaBTe guck TakK, Wwob noro Bu-
CTYNW YBIMLWAW B Na3un, a pixkydi
KPOMKM HOXa LLiNbHO NPpUAArn
(pnc.5).

«  3aTArHitb (He nepeTAryoun)
dikcytoue Kinbue (puc.6).

«  BcTaHOBITb Ha 6110k m'acopy6-
KW 3aBaHTaXyBaslbHU TOTOK
(pnc.7).

«  BcTaHOBITb M'ACOPYOKY Ha
PiBHill MOBEPXHI.

«  [NepekoHanTecs, WO BEHTUALINHI OTBOPY Ha HUXKHIN | BiYHI NaHensx He nepe-
KpUBAOTbCA, @ BEHTUNALIA Npuiagy AOCTaTHA.




noAPIBHEHHA M'ACA

«  HapixTe BCi NpoayKTV Ha LUMATOUKM (PEKOMEHAYEMO BUKOPUCTOBYBATU M'AICO 6e3
CYXOXWb, KiCTOK i XMpY, NpUOIM3HMI Po3Mip WMaTouKiB: (20 x 20 x 60 Mm), o6
BOHW JIErKO MPOXOAW/Y B 3aBaHTaxyBaJlbHUI OTBIp.

«  NigknouiTb NpUCTpIn i NOBepHIiTb Nepemunkay xmeneHHAa «ON/OFF» y nonoxkeHHA
«ONp.

«  Toknagitb M'ACO Ha 3aBaHTaXXyBaJIbHUI NOTOK | MOTPOXY NogaBaliTe B M'ACOPYOKY
LTOBXauem (puc.7).

+  [licna BUKOpMCTaHHA BUMKHITb NPUCTPIN | Big'€QHanTe NOro Bif AXKepena *KNBEHHS.

OYHKLUIA PEBEPC

«  fAKwo m'Acopy6bka 3abmnacs, nepeBeditb nepeMmKkay B nonoxeHHsa R/REV/
REVERSAL.

«  LUHeK NouyHe 06epTaTVCA B MPOTUIIEXKHOMY HAMPAMKY | BULUTOBXHE 3acTpAri Npo-
OYKTW.

«  fKWO Le He gonomarae€, BUMKHITb M'AICOPYOKY Bif enekTpomepexi, po3bepitb Ta
OUNCTITb.

NMPUTOTYBAHHA KIBBE

PeuenT gnAa HauUNHKM:

ArHatnHa: 100 r

OnuBkoBa onifA: 1 CT. n.

Linbyna (npibHo HapizaHa): 1 cT. n.

Cneuii

Cinb

bopowHo: 1 cT. Nn.

«  M’aco nogpibHiTb ognH abo gBa pasu.

«  Ob6cmakTe unbynio [0 30/10TOro KONbopy i fofanTte y Gapuu, BCi cnewil, cinb i
60pOLUHO.

[AnA 30BHiWHbOI 060IOHKK:

HexunpHe m'Aaco: 450 r

bopowHo: 150-200 r

Cneuii

MyckaTHUI ropix (noppi6HeHnn): 1 wT

locTpuin meneHnin nepeub

MNepeub

«  M’aco nofpibHiTb Tpryi i 3miwaliTe BCi iHrpeaieHTN B Mucwi. binblwe m’'aca Ta
MeHLe 6opoLIHa ANA 30BHILHbOT 060NIOHKMN 3p00NATL KOHCUCTEHLiIO Ha CMaK
Kpatye.

«  ToppibHiTb cymiw Tpurui.



«  BcTaBTe WHeK M'AcopybKkn B TyOyC M'sicopybku 3adikco- ﬂ
BaHWI Ha Kopnyci.

«  BcTaHOBITb Hacagku ans Kibbe Ha WHek nogavi (puc.8). %

«  BcTaHoBITb dikcyloue Kinbue Ta 3aTArHiTh. He 3ataryire e“&
3aHaATo CUMbHO (purc.9).

«  CdopmyinTe 30BHILIHIO OOONOHKY Kib6e 3 OTpUMaHOTI
cymiuwi (punc.10). 9]

«  ChdopmyiiTte Kibbe, AK NOKa3aHO Ha PUCYHKY HUXKYe, i
ob6cmaxTe y ppuTiopi.

+  [Micna BuKopmncTaHHA BUMKHITb MPUCTPIN i Bif'egHanTe
MNOro Bif, AXepena *XNBJIeHHA.

55
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NMPUTOTYBAHHA AOMALLUHbOI KOBBACHU

Mepepn noyaTkom NpUroTyBaHHA, 6yab nacka, 36epiTb HacagKy AnA NPUroTyBaH-
HA KoBGacK, AK NoKasaHOo HuXue (puc.11).

OnAa cknagaHHA BUKoHaunTe 1-4 nyHKTW po3giny «CknagaHHA npunagy»

[Jani BcTaBTe HacagKy AnA NpurotyBaHHAa KoBbacy, 3adikcyBaBLLM KOHCTPYKLitO
3a lonomMorot Gikcyuyoro Kinbus.

Micna BUKOPUCTaHHA BUMKHITb NPUCTPIN | Bif'€A4HaNTe NOro Big Axkepena »KunBe-
NIeHHA.
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COKOBUXKUMAIJKA

HakpyTiTb pikcytoue KinbLe Ha HacagKy A4N1A NPUroTyBaHHA COKY (CKNagaeTbca 3
dinbTpoTpuMava Ta ¢pinbTpa) (puc. A).

BcTaBTe perynatop conna B OTBip Ha Hacagui. Hacagky ona npurotyBaHHA COKY
HaKpUINTe 3aXNCHOK KPULLKOI Bif po36pr3KyBaHHA. (puc. B-C).

BCTaHOBITb YCi efleMeHTV COKOBWXKMMANKKM SIK MOKa3aHo Ha puc. C-D: B Tybyc
M'ACOPYOKM BCTaBLUE WHEK M'ACOPYOKU, fani NOCTaBTe LWHEK COKOBVXUMANKM
Ha LWHeK M'Acopy6Ku 3rigHo BUCTYNIB Ta 3adikcynTe 3ibpaHy HacagKy ana npu-
roTyBaHHs COKY dikcyloumM KinbLuem. BctaBTe Ty6yc B KOpnyc M'acopyoKu.
MomicTiTb KOHTEMHEePY Nif HacafKy AnsA 30MpaHHA COKY Ta BigxoaiB.

HapixTe npoayKT TaK, Wob BOHN NPOXOAWAN y OTBIp ANA 3aBaHTa)KeHHS, a
noTiMm 06epeXXHO MPOLITOBXYNTE iX LUITOBXauyeM, Lie MPUCKOPUTb NPOoLIeC BMYaB-
NOBaHHA.

Micna BUKOPUCTaHHA BUMKHITb NPUCTPIN | Big'€AHaNTe NOro Big AXkepena »KunBe-
NeHHA.

Po36epiTb Ta OUNCTITb COKOBMXUMAIKY, SIK TiNIbKU CiK MOBHICTIO CTeye.




OBOYEPI3KA/TEPTKA/LWWATKIBHMLUA

MpuregHanTte ¢pikcaTop oBoUYepi3KmM Jo Tybyca oBouepisku (puc. E-1).
HaTtucHyBLwu® KHOMKy dikcauii, BCTaBTe TyOycC 0BOUepi3KM B NOrUONEHHA Ans
Tybyca Ha Kopnyci i, o6 3adikcyBaTun TyOyc, 3aTArHITb 32 FOAMHHWKOBOIO CTPiN-
Koto (puc. 1-2 abo puc. E).

BcTaHOBITb MOTPiOHY HacaaKy (LWaTKiBHULIO, TEPTKY, TOWWO) Y TYOYyC OBOUYEpPIi3KY
Ta 3adikcynTe dikcatopom oBouepizku (puc. F).

MigknoviTe NPUCTPIN | NOBepHITb Nnepemunkay xumsneHHa «ON/OFF» y nonoxeH-
HA «ON»,

MomicTiTb OBOUYI Y 3aBaHTaxKyBaJIbHUI OTBIP, MPOLUTOBXYOUM LUTOBXa4yeM OBOYe-
pi3ku (puc. G).

[licna BUKOPUCTAHHA BUMKHITb NPUCTPIN i Bif'€QHanTe NOro Bif AXXepena »Kns-
NeHHsA.

&

PO3BUPAHHA

+ [NepekoHanTecs, Wo ABUIYH NOBHICTIO 3yNMNHUBCA.

- Big'epHanTe npunapg Big enekTpomepexi.

«  Po3bupaHHA NpoBoAbTe B 3BOPOTHOMY 0 CKNafaHHA
nopAaKy.

«  fAKwo dikcyroue KinbLe BaXKO 3HATU pyKaMu, CKOpU-
cTanTeca iHCTpyMmeHTamu (puc. 12).

«  LLlo6 nerko 3HATU HiX, MOMICTiTb BUKPYTKY MiX HOXeM
Ta Kopnycom Tybyca i ckoprcTanTecsa BUKPYTKOIO, AK
Baxkenem (puc. 13).

«  [lepuw Hix 3HIMaTK TyOyC, HATUCHITb KHOMNKY Po36n0-
KyBaHHA. YTpuMytoumn Tybyc ofiHi€lo pyKoto, obepTai-
Te 1Oro B TOMY X HanpAMKY, Wo 1 Ha puc.14. licna
Luboro Tybyc MoxHa Oyfe nerko 3HATU.
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OYMULLEHHA TA Aornaj

MNepen ounweHHAM Npunagy, BAMKHITb Npuiag Ta BUTAr-
HiTb BUJIKY 3 PO3eTKMU.

Hikonu He ounwiynTe NnpuCTpin Ta aenati y NoCyAOMUNHIN
MaLUMHi.

Bupanitb 3annwkn npoaykTis. Bumnnte BCi getani, AKi cTu-
KalTbCA 3 NPOAYKTaMU, TEMJIO BOAOIO 3 MUIOUYMM 3aCO60M.
Mwutoui 3aco6u, WO MICTATb XJI0P, MOXKYTb 3MIHUTU KONip
eNeMeHTIB MPUCTpoIo.

He 3aHypionTe Kopnyc enektpoasuryHay sogy. ina oun-
LLleHHA NPOTPITb NOro BONIOrO TKAHNHOIO.

ArpecuBHi Mutoyi 3acobm Ta 3acobm Ha OCHOBI GEH3UHY MO-
XKYTb MOLWKOAUTY NPUCTPIN abo 3MIHUTK NOro Konip.

YncTi i BUCYLWEHI HIXK | pewwiTKn NpoTPiTb TKAHUHOK, NPOCOo-
YeHO POCSIMHHUM MAcCsIOM.

He BnkopuctoBynte rapAady sofy 3 TeMnepaTypolto BuLe
50 °C gna MuTTA METaneBMx YacTUH M'ACOPY6KN, Lie Npu-
CKOPUTD X OKncneHHA. O60B'A3KOBO NPOCYLLYNTE BCi BUMM-
Ti enemeHTN. AKLO M'AACOpPYOKa He BUKOPUCTOBYBATUMETbLCH
TPUBANMN Yyac, NPOTPITb BCi 1 MeTaneBi YaCTUHU TKAaHUHOID,
3MOYEHOI0 B POCZIMHHOMY Macli.

3BEPITAHHA

Mepep 36epiraHHAM NepeKoHanTeca, Wo nNpunag BifAKIYeHN Bif enekTpome-
pei i NOBHICTIO OXONOHYB.

BukoHanTe BCi BUmoru posginy OMULWEHHA TA 4OrA4.

36epiranTe npunag B CyxoMy npoxonogHOMY Micui.
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3AXUCT HABKOJIMWUHbOTIO CEPEAOBULUA / MPABUJIbHA
YTUNIBALUIA NPUNAAQY

Lle MapKyBaHHA CBiZUMTb NPO Te, Lo NPUCTPIN 3a60POHEHO YTUAi3yBaTK

pa3oM 3 iHWUMKU NobyToBrMY Bigxoaamu. LLLo6 YHUKHY T MOXKNMBOT LWWKO-

OV HaBKOMMLWHbOMY CcepefioBULLYy abo NogCbKOMY 300pOB’l0, CNpUYrHe-

HOT HEKOHTPOJIbOBAHOIO YTUJi3aLli€l0 BiAX0AiB, el MpUcTpii HeobxigHo

yTuURi3yBaTu BignoBsiganbHo, Wob 3abe3neuntn ekonoriyHo b6esneyHe

BUKOPUCTaHHA MaTepianbHux pecypcis. o6 3paTn ctapuii npucTpin gna
6e3neyvyHoi yTunisauii, 3BepHiTbCA B MyHKT 360pYy BifX0O4iB eN1eKTPUYHOrO I eNeKTPO-
HHOro obnagHaHHA abo B MarasuH, e BM npuabdanu npucTpin.
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Please read thoroughly for important safety and save these
instructions

IMPORTANT SAFEGUARDS

« Household use only. Do not use for industrial purpose. Do
not use the device outdoors.

- Before using the product for the first time, check if the
technical specifications indicated on the product correspond
to the power supply.

« Always disconnect the appliance from the supply if it is
left unattended and before assembling, disassembling or
cleaning.

« Turn the device off and unplug it from the power source
before changing accessories or touch moving parts.

- To prevent electric shock and fire, do not immerse the device
in water or other liquids. If it happens, unplug it immediately
and contact an authorized service center for inspection.

- Keep the power cord away from sharp edges and hot
surfaces. Do not pull or twist the power cord.

- Do not place the appliance on a hot gas or electric stove, do
not place it near heat sources.

« Be careful when handling the blade - it is very sharp.

« Do not push food into the meat grinder head with your
fingers, use a pusher for it. If it is not possible to push food
with the pusher, turn off and unplug the appliance from the
mains, disassemble it and clean the clogged places.

«  When carrying the unit be sure to hold the motor housing
with both hands. Use a carrying handle, if it is provided by
the design. Do not carry the unit by holding only the loading
tray, nozzle or head.

« Do not fix the cutting blade and cutting plate when using
kibbe attachment.

« Never feed food by hand. Always use food pusher.
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Do not grind hard food such as bones, nuts, etc.

Do not grind ginger and other materials with hard fiber.
Continuous running of meat grinder should be not more
than 10 minutes with the motor cool down to room
temperature before switching on again.

Reverse function is prohibited while the appliance is
operating (For example switch “ON” knob to reverse knob or
on the contrary), wait at least one minute until grinder has
come to a complete stop otherwise it may cause an abnormal
noise, vibration or a transitory electric spark in the appliance.
It could result damage to the appliance.

To avoid jamming, do not force to operate the unit with
excessive pressure.

If the overheating protection system has tripped, do not turn
on the appliance until it has completely cooled down.

Do not overload the device with products.

Each time after work is finished, make sure that the appliance
is turned off, disconnected from the mains and the engine
has completely stopped before disassembling the device.
Never try to replace the parts and repair the unit by yourself.
Close supervision is necessary when any appliance is used
near children.

This appliance can be used by children form 8 years and
above and people with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have
been given supervision or instruction concerning the use

of the appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance. Cleaning
and user maintenance shall not be made by children without
supervision.

Keep the appliance and its cord out of reach of children.

If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or a similarly qualified person
in order to avoid a hazard.
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Do not use accessories that are not included in the delivery
set.

If the product has been at a temperature below 0°C for some
time, it must be left in room conditions for at least 2 hours
before being turned on.

The manufacturer reserves the right, without notice, to make
changes to the design and equipment that do not impair the
efficiency of the device.
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DEVICE AND EQUIPMENT DESCRIPTION

ARDESTO

. Loading tray

. Motor housing

. ON/OFF button
Reverse button

. Head fixation button

. Meat grinder pusher

. Meat grinder head

. Meat grinder auger

. Cutting plate (fine)

10. Cutting plate (medium)
11. Cutting plate (coarse)
12. Fixing ring

13. Cutting blade

14. Sausage nozzle

15. Kibbe nozzle

VoONOOTURARWNS=

D
%

\
16. Head inlet

17. Juicer nozzle regulator
18. Splash-proof cover

19. Filter holder

20. Filter

21. Juicer auger
22.Vegetable slicer pusher
23.Vegetable slicer head
24, Slicing nozzle

25. Small shredding nozzle
26. Coarse shredding nozzle
27. Potato grater

28. Fixer for vegetable slicer
29. Burger accessory

30. User manual (with warranty card)
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BEFORE THE FIRST USE

«  Verify that the voltage indicated on the rating plate matches the mains voltage in
your home.

«  Wash all parts of the meat grinder that will interact with the products (except for
the body) with warm water and detergent.

«  Be sure to turn the power ON/OFF switch to the OFF position before connecting.

DEVICE ASSEMBLING

«  After pressing the locking
button, insert the meat grinder
head into the head inlet on the
body and tighten clockwise to
fix the head (Fig.1-2).

« Insert the auger of the meat
grinder into the head as shown
in the figure and turn it until it
is in place (fig. 3).

«  Place the cutting blade on the
auger shaft so that the blades
are pointing forward (fig. 4) and
tight, otherwise the meat will
not be minced.

« Insert the cutting plate so
that its protrusions fit into the
grooves and the cutting edges
of the blade fit snugly (Fig. 5).

«  Tighten (without
overtightening) the fixing ring
(Fig. 6).

« Install the loading tray on the
meat grinder unit (Fig. 7).

«  Place the meat grinder on a
level surface.

«  Make sure that the ventilation
holes on the bottom and side panels are not blocked and that the ventilation of
the device is sufficient.

MEAT GRINDING

. Cutall food into pieces (recommended to use meat without tendons, bones
and fat, approximate size of pieces: (20 x 20 x 60 mm) so that they can easily
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pass into the feed opening.

«  Connect the device and turn the power switch «KON/OFF» to the «ON» position.
Put the meat on the loading tray and feed it little by little into the meat grinder
with the pusher (fig. 7).

After use, turn off the device and unplug it from the power source.

REVERSE FUNCTION

If meat grinder is clogged, turn the switch to the R/REV/REVERSAL position.
The auger will start to rotate in the opposite direction and push out the stuck
products.

If this does not help, unplug the meat grinder, disassemble and clean.

KIBBE MAKING

Stuffing recipe:

Lamb: 100 g

Olive oil: 1 tbsp

Onion (finely chopped): 1 tbsp

Spices

Salt

Flour: 1 tablespoon

«  Grind lamb once or twice.

«  Fry the onion until golden brown and add to the minced lamb, all spices, salt
and flour.

For the outer shell:
Lean meat: 450 g ﬁ
Flour: 150-200 g
Spices :Eﬂ]‘ﬁ
Nutmeg (chopped): 1 piece -
Hot ground pepper
Pepper 9]
«  Grind the meat three times and mix all the ingredients
in a bowl. More meat and less flour for the outer shell
will make the texture taste better.
Grind the mixture three times.
« Insert the auger of the meat grinder into the meat
grinder head fixed on the body.
Attach the kibbe nozzle to the feed auger (fig. 8).
Install the fixing ring and tighten. Do not overtighten
(Fig. 9).
«  Form the outer shell of the kibbe from the resulting
mixture (Fig. 10).
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«  Shape the kibbe as shown in the picture below and deep fry.

55
-

«  After use, turn off the device and unplug it from the power source.

HOME SAUSAGE MAKING

Before cooking, assemble the sausage maker as shown below (fig.11).

To assemble, follow 1-4 points of the section «device assembly».

Next, insert the sausage nozzle, locking the structure with the fixing ring.
After use, turn off the device and unplug it from the power source.

11 ]

JUICER

Screw the fixing ring onto the juicer nozzle (consisting of filter holder and filter)
(fig. A).

Insert the juicer nozzle regulator into the hole on the nozzle. Cover the juicer
nozzle with a splash-proof cover. (Fig. B-C).

« Install all parts of the juicer maker as shown in fig. C-D: insert the meat grinder
auger into the meat grinder head, then place the juice extractor auger on the
meat grinder auger according to the protrusions and fix the assembled juicer
nozzle with the fixing ring. Insert the head into the meat grinder body.

Place containers to collect juice and waste.

«  Slice the food so that it fits into the feed opening, and then carefully push it
with the pusher, this will speed up the squeezing process.

«  After use, turn off the device and unplug it from the power source.
Disassemble and clean the juicer once the juice has drained completely.
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VEGETABLE SLICER/SHREDDER/GRATER

Attach fixer for vegetable slicer to vegetable slicer head (Fig. E-1).

While pressing the lock button, insert the vegetable slicer head into the head

inlet on the body and tighten clockwise to fix the head (Fig.1-2 or Fig. E).

+ Insert the desired nozzle (slicer, shredder or grater) into the vegetable slicer
head and fix with fixer for vegetable slicer (fig. F).

«  Connect the device and turn the power switch «ON/OFF» to the «ON» position.

«  Place the vegetables in the feed opening by pushing the vegetables with the
pusher (fig. G).

«  After use, turn off the device and unplug it from the power source.

&

DISASSEMBLY

Make sure the engine has come to a complete stop.
Disconnect the device from the mains.
Disassemble in the reverse order of assembly.
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If the fixing ring is difficult to remove by hand, use tools (fig. 12).

To easily remove the cutting blade, place a screwdriver between the blade and the
meat grinder head and use the screwdriver as a lever arm (fig. 13).

Press the release button before removing the meat grinder head or slicer head.
Holding the head with one hand, rotate it in the same direction as in Fig.14.
After that, the head can be easily removed.

CLEANING AND MAINTENANCE

Before cleaning the device, turn off the device and remove
the plug from the socket.

Never clean the device and parts in the dishwasher.
Remove food residues. Wash all parts that come into
contact with food with warm water and detergent.
Detergents containing chlorine may discolor the parts of
the device.

Do not immerse the motor housing in water. To clean,
wipe it with a damp cloth.

Aggressive detergents and petrol cleaners may crack or
discolor the device.

Wipe the clean and dried cutting blade and cutting plate
with a cloth soaked in vegetable oil.

Do not use hot water above 50°C to wash the metal parts
of the meat grinder, as this will accelerate their oxidation.
Be sure to dry all washed items. If the meat grinder will
not be used for a long time, wipe all its metal parts with a
cloth soaked in vegetable oil.

STORAGE

Before storing, make sure the appliance is unplugged and completely cooled
down.

Follow all CLEANING AND MAINTENANCE requirements.

Store the device in a cool, dry place.
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ENVIRONMENTAL PROTECTION / CORRECT DISPOSAL OF THE
DEVICE

This marking indicates that this product should not be disposed with
other household wastes. To prevent possible harm to the environment
or human health from uncontrolled waste disposal, recycle it
responsibly to promote the sustainable reuse of material resources. To
return your used device, please use the return and collection systems

or contact the retailer where the product was purchased. They can take
this product for environmentally safe recycling.
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Ona HoTaToK / For notes




YmoBM rapaHTii:

Warranty conditions:

3aBOp rapaHTye HopmanbHy poboTy BUpoby
npoTArom 12 MicALIB 3 MOMEHTY i0r0 MpoAaxy
33 yMOBY OTPUMAHHA CNOXKIMBAYEM NPaBUA
eKkcnnyartauii i sornagy, nepesbaueHux ieto
iHCTpYKLi€l.

Tepmin cnyx6u Bupoby 5 pokis.

LLlo6 yHUKHYTM HenOPO3yMiHb, NePeKOHNMBO
npocumo Bac yBaxHo BUBUMTH IHCTPYKLil0 3
eKCnyaTadii, yMoBU rapaHTiiiHux 30608A3aHb,
nepeBipuUTM NPaBUIbHICTb 3aN0BHEHHA rapaHTili-
HOrO TanoHa. [apaHTiitHWii TanoH JicHUIA TiNbKK
32 HaABHOCTi NPaBUbHO Ta YITKO 3a3HaYeHuX:
MOAeni, cepiitHoro Homepa Bupoby, AaTin npoaa-
XY, UiTKIX Big6UTKIB neuatok ¢ipmu-npogasus,
nignucy nokynua. Mogenb Ta cepiitHuii Homep
BMPOGY NOBUHHI BiANOBIAATI 3a3HAUYEHNM Y
rapaHTiitHOMY TaNnoHi.

Mpy NOpyLUEHHI LMX YMOB, a TaKOX Y BUMAAKY,
KON aHi, 3a3HaueHi B rapaHTiitHOMy TanoHi
3MiHeHi, cTepti ab0 nepenucai, rapaHTiiiHuii
TaNOH BU3HAETbCA HEMliINCHUM.

HanawryBaHHA Ta ycTaHoBKa (MOHTaX, MiAKI0-
UeHH ToLL0) BUpobY, onucaHi B fOKyMeHTaLl,
L0 0JAETHCA A0 HBOTO, MOXYTb OYTI BUKOHaHI
AK CAMUM KOpUCTyBauem, TaK i paxisuamu YCL
BiAnoBiaHoro npodinto i dpipm-npoaasuis (Ha
nnaTHiit 0cHoBi). Mpu Lbomy ocoba (opraHizavis),
L0 BCTaHOBUNA BUPI6, Hece BiANOBIAANbHICTb

3a NPaBUNbHICTb | AKICTb YCTaHOBKM (Hana-
wryBaHHA). lpocumo Bac 38epHyTy yBary Ha
BaX/MBICTb NPABUNbHOT YCTAHOBKU BUPOOY AK
ANs A0T0 HaAiiiHOT po6oTI, TaK | ANA OTPUMAHHA
rapaHTiitHOro Ta 6€3KOLITOBHOIO CepBiCHOMO
06cnyroByBaHHA. Bumaraiite Big cnewianicra 3
HanawTyBaHHA BHECTU BCi HEOOXiAHI BifOMOCTi
PO YCTaHOBKY [0 FAPAHTIAHOTO TaNoHa.

Y pasi Buxogy Bupoby 3 nafy npoTArom rapaTiii-
HOT0 TepMiHy ekcnnyaTauii 3 BUHN BUPOOHUKa,
BNACHUK Ma€ NPaBo Ha 6e3KoLTOBHMI rapaH-
TillHWA PEMOHT NpU NpeA’ABNEHHI NPaBUIbHO
3aNOBHEHOT0 rapaHTiliHOro TanoHa, Bupoby B
3aBO/CbKIl KoMINeKTaLii Ta ynakosLi o0 rapaH-
TilHOT MaiicTepHi a6o Ao micua npupabanHa. 3a-
JLOBOJNIEHHA NpeTeH3iil CnoxmBaya yepes NpoBUHY
BMPOOHIKA NPOBAANUTBCA BIANOBIAHO A0 3aKOHY
«[1po 3axucT npas CNoxmBavis». Mpu rapauTiitHo-
My PeMOHTI TepMiH rapaHTii NOA0BXY€ETbCA Ha Yac
PeMOHTY Ta nepecunanHa.

The plant guarantees normal operation of the
product within 12 months from the date of the
sale, provided that the consumer complies with
the rules of operation and care provided by this
Manual.

Service life of the product is 5 years.

In order to avoid any misunderstanding we kindly
ask you to carefully study the Owner’s Manual,
the terms of warranty, and check the correctness
of filling the Warranty Card. The Warranty Card is
valid only if the following information is correctly
and clearly stated: model, serial number of the
product, date of sale, clear seals of the company-
seller, signature of the buyer. The model and serial
number of the product must correspond to those
specified in the Warranty Card.

If these terms are violated, and if the information
specified in the Warranty Card is changed, erased
or rewritten, the Warranty Card is considered
invalid.

Setup and installation (assembly, connection, etc.)
of the appliance are described in the attached
documentation; they can be carried out both by
the user, and by specialists having the necessary
qualification sent by USC or selling companies

(on a paid basis). In this case, the person (the
institution) installing the appliance shall be
responsible for the correctness and quality of
installation (setup). Please pay attention to the
importance of the correct installation of the
appliance, both for its reliable operation, and for
obtaining warranty and free service. Require the
installation specialist to enter all the necessary
information about the installation in the Warranty
Card.

In case of failure of the appliance during the
warranty period by the fault of the manufacturer,
the owner is entitled to free warranty repair

upon presentation of the correctly filled Warranty
(ard together with the appliance in the factory
configuration packed in the original packaging

to the warranty workshop or the place of its
purchase. Satisfaction of the customer’s claim due
to the fault of the manufacturer shall be made

in accordance with the law «On Protection of
Consumers’Rights». In the case of warranty repair
the warranty period shall be extended for the
period of repair and shipment.



FAPAHTINHWIA TANOH ARDESTO

WaHoBHWM Mokyneub! Bitaemo Bac 3 npuabaHHAM npunagy Topro-
BesibHOI Mapkn ARDESTO, aknin 6yB po3pobaeHuii Ta BUTOTOBIEHUN
y BiANOBIAHOCTI A0 HaMBULLIMX CTaHAAPTIB AKOCTI, Ta AAKyeMo Bam 3a
Te, Wo Bn obpanu came uen npunaa.

Mpocrmo Bac 36epiratn TanoH NpoTArom rapaHTiiHoro nepioay. Mpwu
KyniBai BUpoby BMMarante NnoBHOro 3anoBHEHHSA rapaHTIMHOrO TaJIoHY.

1. FapaHTiiHe 06CyroByBaHHA 3/iMCHIOETLCA IMLLE 3@ HAABHOCTI NPaBW/LHO i YiTKO 3anoBHe-
HOTrO OPWriHabHOTO rapaHTIHOTO TasloHy, Y AKOMY BKa3aHi: Mogenb BMpoby, AaTta MpoAaxy,
CepilHWA HOMep, TEPMIH rapaHTIiHOro 0bC/yroByBaHHS, Ta neyvaTkn GipMu-nposasLa.*

2. CTpok cny>k6m nobyTOBOI TEXHIKM CKaja€ 5 pokis.

3. Bupi6 npu3sHayeHnn Ans BUKOPUCTAHHSA y CMOXWBYUMX LiinsXx. Y pasi BUKOPUCTaHHsA BUPObY B
KOMepLiiHiA AisAbHOCTI NpoZAaBeLb/BUPOBHMK He HeCYTb rapaHTiliHKMX 30608 f3aHb, CepBic-
He 06C/yroByBaHHA BUKOHYETLCA Ha MAATHIN OCHOBI.

4. TapaHTiiHNI PEMOHT BUKOHYETLCA BMPOAOBX TEPMiHY, BKa3aHOrO B rapaHTiMHOMY TasoHi
Ha BMpI6, B yNIOBHOBaXEHOMY CepPBiC-LeHTPi Ha yMOBaXx Ta B CTPOKM, BU3HAUEHi YNHHMM
3aKOHOZABCTBOM YKpaiHu.

5. Bupi6 3HiMaeTbCs 3 rapaHTii y BMNaAKy NOPYLUEHHSA CNoXuBaveM npaBua ekcrayartawi,
BUKIaJEHVX B iHCTPYKLi 3 BUPOOy.

6. BMpib 3HiMaeTbCA 3 rapaHTinHOro 06C1yroByBaHHSA y BUMNaAKax:

* BVUKOPUCTaHHA He 3a NPV3HAaUYEeHHAM Ta He y CMOXMBYUMX LinfX;

* MeXaHiYHi NOLKOAXKEHHS;

* MOLIKOAXEHHS, LLIO BUHUKW Y HaCAi0K NOTPanasaHHA BcepesnHy BUPODY CTOPOHHIX
npeAMEeTIB, PeYOBWH, PiAVH, KOMaXx;

* MOLUKOZXEHHS, LLIO BUK/IMKaHI CTUXINHMMUW nxamMu (4oLLeM, BITPOM, 611MCKaBKOK Ta
iH.), Noxexeto, NObyToBUMYK dakTopamu (HaZMipHa BOOTICTb, 3aMUIEHICTb, arpecuBHe
cepesoByLLe Ta iH.);

* MOLUKOZXEHHS, LLIO BUK/IMKaHI HEBIAMOBIAHICTIO NapaMeTpiB XXMBAEHHS, KabenbHNX
Mepex Jiep>KaBHUM CTaHAapTaM Ta iHLWWX NoAibHUX dakTopiB;

* Npu ekcnyaTaLii ob1agHaHHS B eNeKTpoOMepeXi 3 BiACYTHIM EANHMM KOHTYPOM 3a3eM-
NeHHSs;

* MpW NOpYLUEHHI N10M6 BCTaHOBAEHUX Ha BUPODi;

* BiICyTHOCTi CepiliHOro HomMepa NPUCTPOro, a0 HEMOXMBOCTI OTO iAeHTUdIKYBaTU.

7. TapaHTis He pPO3MOBCIOAXKYETLCA Ha BUTPATHI MaTepiaaun Ta akcecyapw, a Takox Gpinbtpu,
NOAWLL, AWMKW, NiIACTaBKM Ta iHLWI EMHOCTI A1 36epiraHHA NPOAYKTIB.

8. TepMiH rapaHTiliHoro o6cayroByBaHHs cknagae 12 mMicsLiB 3 AHs npogaxy.

* BifpVIBHi TaloHU Ha TeXHiYHe 06CNYroByBaHHS HaflakoTbCs aBTOPU30BAHUM CEPBICHUM LEHTPOM.

KomnnekTHicTb BUpoby nepeBipeHo. |13 ymoBamu rapaHTiiiHOro
06c1yroByBaHHs O3HAMOMJIEHU, NPETEH3iN He Mato.
Mignvc nokynus

ABTopusoBaHuii cepBicHuii LieHTp M «I-AP-Cl»

Appeca: Byn. Mapka BoBuka, 18-A, Kvis, 04073, YkpaiHa
Ten.: 0 800 300 345; (044) 230 34 84; 390 55 12
www.erc.ua/service



WARRANTY CARD ARDESTO

Dear Buyer! Congratulations on your purchase of the ARDESTO
brand appliance, which was designed and manufactured in
accordance with the highest quality standards, and we thank you
for choosing this particular instrument.

We ask you to keep the coupon during the warranty period. When
purchasing a product, require a full warranty card.

1. Warranty service is carried out only if there is a correctly and clearly filled original warranty
card, which indicates: product model, date of sale, serial number, warranty service period,
and the seller’s seal. *

2. The service life of household appliances is 5 years.

3. The product is intended for consumer use. When using the product in commercial
activities, the seller / manufacturer does not bear warranty obligations, after-sales service
is performed on a paid basis.

4. Warranty repair is carried out within the period specified in the warranty card for the
product in an authorized service center on the conditions and terms determined by
applicable law.

5. The product is withdrawn from the warranty in case of violation by the consumer of the
operating rules set forth in the instruction manual.

6. The product is removed from warranty service in the following cases:

* misuse and non-consumer use;

« mechanical damage;

 damage caused by the ingress of foreign objects, substances, liquids, insects;

 damage caused by natural disasters (rain, wind, lightning, etc.), fire, domestic factors
(excessive humidity, dust, aggressive environment, etc.)

» damage caused by non-compliance of power and cable network parameters with
state standards and other similar factors;

« when operating equipment in the power supply network with a missing single
ground loop;

« in case of violation of seals installed on the product;

« lack of serial number of the device, or inability to identify it.

7. The warranty does not cover consumables and accessories, as well as filters, shelves,
drawers, stands and other containers for storing products.

8. The warranty period is 12 months from the date of sale.

* Tear-off maintenance tickets are provided by an authorized service center.

The completeness of the product is checked. | have read the terms of the
warranty service, no complaints.
Customer Signature




Warranty card/FapaHTiliHnii TanoH

Product information/IHpopmaLlis npo Bupi6

Product/Bupi6

Model/Mogenb

Serial number/CepiiiHnit Homep

Seller Information/IHdopmaLiis npo npogasus

Trade organization name/Ha3Ba ToproBoi opraHisadiif

The address/Aapeca

Date of sale//lata npoaaxy

Seller stamp/LUtamn npogasus

Coupon/TanoH N2 3

Seller stamp/

LWramn npoaasus/
poAasy Date of the application/[jata 3BepHeHHs

Cause of damage/MpuurHa NOWKOAKEHHS

Date of completion//flata BUKOHaHHA

Coupon/TanoHn N2 2

Seller stamp/

Lramn npogasusa/
poaasy Date of the application/[aTa 3BepHeHHs

Cause of damage/MprurHa NOWKOAKEHHS

Date of completion//lata BUKOHaHHs

Coupon/TanoH N2 1

Seller stamp/

LLtamn npoaasus/
poAaBy Date of the application//jata 3BepHeHH=

Cause of damage/MpuunHa NOWKOAXKEHHS

Date of completion//[lata BUKOHaHHA



ARDESTO



