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Byab nacka, yBa)KHO npoyuTainTe Ta 36epexiTb L0
iHCTpYKLUilOo

BAMJINBI 3AXOA4U 3 BE3MNEKN

« TinbKK ANA 4OMaWHbOro BUKOPUCTAHHA. He BMKO-
PUCTOBYBATWN B MPOMUCIOBUX LiNAX.

« [lig yac 36mMpaHHA Ta po3bnpaHHA NPUCTPOID
Bil'€AHYWNTE NOro Bif pO3eTKN.

« bygbTe yBaXKHi Npy BUKOPWUCTaHHI Npuiaay Tam, e
€ niTn.

- [epeHocaum npuctpin, 060B'A3KOBO TpUManTe
MOro 3a Kopnyc ABOMa pykamu. He nepeHocbTe
NPUCTPIN 3@ NOTOK AJ1A 3aBaHTaXXeHHA NMpOoJYyKTiB
abo 3aBaHTa)KyBasibHy rOP/OBUHY.

- He BcTaHOBNONTE piXKyUye Ne3o (HiX) Ta pewiTkn
ANA NoApiObHEeHHA Nig Yac BUKOPUCTAHHA HacagKu
ANA NPUroTyBaHHA KOBOACOK Ta Kebbe.

« He npowToBxynTe NPpOAYKTU B 3aBaHTaXKyBasibHY
rOpPNOBUHY pyKamu. BuKopnuctoBynTe LUTOBXau.

- He noppibHonTe TBEPAI NPOAYKTU, TaKi AK KiCTKN,
ropixm Towo.

- He nopgpibHionTe iMbmp Ta iHWI NPOAYKTX 3 BMICTOM
TBEPAMX BONOKOH.

- TpuBanictb 6e3nepepBHOI POOOTU M'ACOPYOKM He
NnoBMHHa nepesunwwysaTtn 10 xBunuH. lNMeped HacTyn-
HVUM CceaHCOM poboTK 3aueKanTe npoTtArom 10 xBu-
JIH MOKN MOTOP OXOJIOHE.

« [lepemunkanTte NnpucTpin i3 nonoxeHb «ON» Ha
«REVERSE» a60 3 «<REVERSE» Ha «ON» TinbKn nicna
TOro, AK NonepeaHin pexxmm pobotn byno npunu-
HEHO He MeHLe HiX Ha 10 ceKyHp, iHaKLLe Lie Moxe
Nerko NOoWKoAUTN NPUCTPIN.

« UWo6 yHnKHYTM 3a6MBaHHA M'ACOPYOKM, HE TUCHITb

3



Ha NPOAYKTM LITOBXayem nig yac poboTun npunagy
3aHaATO CUIbHO.

B pasi cnpautoBaHHA aBTOMaTUYHOIO BUMMKAYa,
BiA'€eqHanTe npunag Big Mepexi XMBMEeHHA Ta 3aye-
KanTe He MeHLLe 5 XBUVH nepeg NOBTOPHMM BBIMK-
HEeHHAM NPUCTPOI0. AKLLO NiCNA LbOro aBTOMaTUYHWIA
BMMMKaY 3HOBY CNpaLbOBY€E — 3BEPHITbCA B aBTOPU-
30BaHNN CEPBICHUN LEHTP.

Llen npunag MoXXyTb BUKOPUCTOBYBATU AiTU Y Bili
Bif 8 poKiB Ta 0CO6M 3 06MeXeHUMU Pi3NYHNMMU,
YyTTEBMMU a6O PO3YMOBUMN MOXKNMBOCTAMM abO 3
HeAOCTaTHICTIO AOCBIAY N 3HAHb, AKLO BOHW Nepeb-
yBatoTb Mif NOCTiINHMM HarnAgom abo iX NPOIHCTPYK-
TOBaHO W00 6e3neyHOro BUKOPUCTAHHA Npunaay
Ta BOHW PO3YMitoTb MOXNMBI Hebe3nekn. OUnLLeHHS
Ta 06CNyroByBaHHA CMOXKMBaYeM He MOBUHHI 34iNC-
HIOBaTW AiTn 6e3 HarnAagy.

HiTn He NOBWHHI rpaTn 3 Npuagom.

He HamaranTeca BigpeMOHTyBaTu npwuiag caMocCTin-
HO, BiH Ma€ OyTu BiapeMOHTOBaHUI KBanidpiKoBaHW-
M daxiBuamn, Wob YHUKHY TN Oyab-aKoi Hebe3neKu.
AKWO Kabenb XXNBMEHHA NMOLIKOAXEHWN, BiH NO-
BWHEH 6yTV 3aMiHEHNI BUPOOHNKOM, CEPBICHNM
cneuianictom abo KBanipikoBaHum PpaxiBuem, Wwob
YHUKHYTK Hebe3neku.

TEXHIYHI XAPAKTEPUCTUKU

Hanpyra 220-240 B~, 50/60 I'y

HomiHanbHa NOTY>KHICTb 600 BT

MakcumarnbHa NoTy»KHiCTb 2000 Bt




onnc nPUCTPOIO

1. ApibHa TepTKa AnA oBouiB

2. WaTtkiBHnuA

3. Tpyb6a TepTKa A4na oBoYiB

4. lanka-TprMmMay HacafokK ANnA MyNbTUPI3KK
01A OBOUIB

5. lUToBxau

6. Hacapku ana npurotyBaHHA kebbe
7. PewiTka ansa noppibHeHHA (apibHMI
nomen)

8. PewiTka anda noppibHeHHA (cepepHin
nomen)

9. lanka-dikcaTtop By3na m'acopyoKu

10. PewiTka gna nogpibHeHHs (rpy6bui
nomen)

11. Hacagka gna npuroTyBaHHA KOBO6ACOK
12. Hix

13. WHek

14. Hacagka AnA 3aBaHTa)KeHHA NPOAYKTIB
15. KHOMKa 3HATTA HacaaokK

16. Kopnyc

17. Nepemmnkau pexkumisa ON/OFF/REVERSE
18.JIoTOK ANA 3aBaHTaXeHHA NPOoAyKTiB
19. Hacagka MynbTupi3ku gna oBoyis

20. LLtoBxay gna MmynbTupisKm



NEPEA NEPLWUWM BUKOPUCTAHHAM

« [NlepekoHanTecs, WO HaNpyra, 3a3HayeHa y TEXHIYHMX XapaKTepu-
CTMKAaX, BifNoBiga€e Hanpysi B Ballin efeKTpoMepexi.

« Nomwunte BCi YacTnHW Npunagy (okpim Kopnycy) y Tennin Bogi 3
[0AaBaHHAM HearpecuBHOro MMYoro 3acoby.

« Cknagitb npucTpin.

« [lepep nigknioyeHHAM [0 PO3ETKM NEePeKOHaNTecs, LWo nepemmkay
ON/OFF/REVERSE 3HaxoanTtbcAa B nofioxeHHi «OFF»

IHCTPYKLUIT 3 BAKOPUCTAHHA

CKNAOAHHA

« HaTtucHiTb KHOMKY 3HATTA
HacaZokK, Bi3bMiTb HacagKy 1] 2]
ANA 3aBaHTaXeHHA NPOAYK- \
TiB Ta BCTaBTe 1 y BiANoBia-
HW OTBIp (Nig Yac BCTaB-
NeHHA 3BepHITb yBary, Lo
ropnoBrHa Ma€ 6yt Haxu-
NleHa BianoBigHO A0 3a3Ha-
YyeHoI CTpinku, gue. man. 1),
NOTIM 3aTArHITb FOPNIOBUHY
NPOTWN FOAVHHVKOBOI CTPIN-
K1, Wo6 BOHA LWiNbHO 3a-
Kpinunaca (man. 2).

« [lomicTiTb WHEK B HacagKy
ONA 3aBaHTaMeHHA, JOBIMM
KiHLem Bnepep, i nereHbKo
NOBEPHITb, MOKN BOHa He
CTaHe B po60oye NOSIOXKEHHS
(man. 3).

« TomicTiTb piXkyunin Hi>XK Ha
LWHeK TaK, LWo6 BOHO 6yno
NOBEPHYTO NINLEBOIO CTO-
pOHOI0 ynepes, AK NoKasa-




HO Ha MastoHKy (Man. 4). K0 BOHO BCTaHOBJIEHE HeNpPaBUbHO,
m’Acopybka He 6yae npautoBaTu.

MoTim BCTaBTe BiANOBIAHY pewWwiTKy AnA nogpibHeHHsA. MNepesipTe,
W06 BUIMKa peLliTKni ana nogpibHeHHsA 36irannca i3 na3amm Hacag-
KU1 ANA 3aBaHTaXKeHHA NPOAYKTiB (Mar. 5).

MpuTpuMyliTe ab0 HAaTUCHITb Ha LIEHTP Pi>Ky4Ooi NIAaCTUHN OQHUM
nanbuem, a NoTiM MiLLHO 3aKpyTiTb ranky-¢dikcatop By3na m’acopy6-
KU iHLWO pyKoto (purc.6). He 3aTaryinTe 3aHagTo CUNbHO.

[MoMicTiTb NOTOK AN1A 3aBaHTa)KeHHA NPOAYKTIB Ha rOPMIOBUHY Ta
3adikcynTe ii B NOTPIGHOMY MONOXKEHHI.

BcTaHOBITb NpUCTPIN Ha TBepPAi MOBEPXHI.

MoBITPAHI OTBOPU Y HUXKHIN i BiIYHI YaCTUHI KOpNyCy MOTOpa Ma-
t0Tb OYTU YNCTUMK | He 3a6110KOBAHVMI.

MPUTOTYBAHHHA OAPLLY

HapixkTe m’Aco Ha WwMaTKy (pekomeH[oBaHO M'ACO 6e3 XpALLiB,
KiCTOK i Xnpy, npu6nnsHum po3mip: 20 mm x 20 Mm x 60 Mm), o6
BOHW JIErKO NMOMILLANINCA B NOTOK AJ151 3aBaHTaKeHHA MPOAYKTIB.
YBIMKHITb NPUCTPIn B pO3eTKy i nepesefitTb nepemnkay ON/OFF/
REVERSE y nonoxeHHsa «ONb».

MoknagiTb NpoAyKTY B IOTOK A/1A 3aBaHTaXKeHHA NPOAYKTiB. Buko-
PUCTOBYIMTE ANA LbOro WToBXay (man. 7).

[NicnAa BUKOPUCTAHHA BUMKHITb MPUCTPIN i Bif'€f4HanTe Noro Big
AXKepena »NBNeHHS.

(DyHKLl,Iﬂ REVERSE

Y pasi 3a61BaHHA WHeKa M'ACOPYOKN NpoayKTamMun nNepeBeaiTb
nepemnkay ON/OFF/REVERSE B nonoxeHHA «OFF», 3auekanTte 10
cekyHp Ta nepeseaitb nepemnkay ON/OFF/REVERSE y nonoxen-
HA «KREVERSE>».

LLIHeK NoyHe obepTaTCA B MPOTUAEXHOMY HAaNPAMKY i Lie 3Binb-
HUTb MeXaHi3M NoAPiIGHEHHA NPOAYKTIB.

AKLWO Le He gonomara€, BAMKHITb NPUCTPIN, Bia' €AHanTe Noro Big
AXKeperna X1BNeHHA Ta NPOYNCTITb NOro.



NMPUTOTYBAHHA KEBBE

OPUTHANIbHA HAYNHKA OJ19 KEBBE

bapaHuHa
OnunekoBa onif

Lnbyna (api6bHO Hapi3zaHa)

Cneuii
Cinb
bopouwHo

100r

1 cTonoBa NoKKa
2 CTONOBI NOXKW
3a CMaKoM

3a CMaKoM

1 cTonoBa NoKKa

«  [lepekpyTiTb 6GapaHHy oguH abo ABa pa3u.
«  Obcmakte LUMbynNto A0 30M10TUCTOI CKOPUHKI
i fofjanTe GapaHWHY, a TaKoX cnewii, Cinb i

60pOoLLHO.

HAYNHKA O)19 KEBBE

HexunpHe m'aco
bopouwHo

Cneuii
MyckaTHui ropix
(noppibHeHN’)

YepBOHM meneHnn nepeLb
YopHun meneHnn nepeb

450r
150-200 1
3a CMakoM

1T wr
3a CMaKoOM
3a CMaKoOM

Tpuui nepekpyTiTb M'ACO Ta 3MilwalnTe BCi iHrpedieHTn B Mucui. binbwe
M’Aica Ta MeHLle 60POLLIHa YTBOPIOIOTb Kpallly KOHCUCTEHLiI0 Ta CMaK.
MNepekpyTiTb Cymil TpWYi.

Po36epiTb M'AcCOpyOKy, BUKOHABLUN KPOKK 5-3 Y 3BOPOTHOMY NMOPAAKY,
no yep3i 3HiMaun pixKyyy niacTMHy Ta sieso.

BcTaHoBITL 06MABI Hacaaku ans Ke66e pa3om, NnepesipTe, WOO BOHM
cniBnajanu 3 BiANoBigHUMK Na3zamu (Mmarn. 8).

3akpyTiTb raiky-dikcatop By3na m’acopy6km. He 3aTaryiite 3aHagTo
cunbHO (man. 9).

3aBaHTa)KTe HauMHKy Anda keb6e (man.10).

Cohopmyiite kebbe, AK MOKa3aHO Ha ManoHKY HUXKYe, | 06cmarkTe y

dpuTiopi.
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NMPUTOTYBAHHA KOBBACOK

[oTpuMynTECA TUX CaMUX IHCTPYKLIN, WO 1 ANA NPUroTyBaHHA Keb-
6e, ane BUKOPUCTOBYIOUN HaCaAKy AN KOBOACOK Ta BCTAaHOBMBLUY
PiXKy4mI HiX Ta peLwliTKy AnA NnoapibHeHHA AK BKa3aHO Hukue (Man. 11).

BUKOPUCTAHHSA APIBHOI TEPTKU 419 OBOUIB,
rPY6OI TEPTKU 19 OBOYIB TA LWATKIBHUUI

«  HaTUCHIiTb KHOMKY 3HATTA HAaCafoK, Bi3bMiTb HacaAKy MyfbTUPI3KK
AnA OBOYIB Ta BCTaBTe il y BigNOBiAHUM OTBIp (Nig Yac BCTaBNEHHA
3BEPHiTb yBary, WO ropnoBrHa Mae OyTn HaxuneHa BignosigHo Ao
CTPINKK, 3a3HaYeHoi Bropi, A1B. Man. 12), NOTiM NOBEPHIiTb HaCagKy
MYNbTUPI3KN 4518 OBOYIB NPOTU FOAVHHUKOBOI CTPISTIKM O MOMEHTY
dbikcauii.

« BctaBte rpyby TepTKy Ana oBoui, ApibHy TepTKy Ana oBouyis abo
LIATKIBHULIO B OTBIp HAaCaZKu MYJIbTUPI3KM ANA OBOUIB .

MpumiTKa: TepTKa NOBMHHA 3adikCyBaTUCh Ha MicLi (man. 13).
3aTarHiTb ranky-gikcatop.

« [epeBegitb nepemnkay ON/OFF/REVERSE B nonoxeHHsa «<ON» nig
yac pizaHHA. [ToMiCTiTb NPOAYKTN B rOPSIOBUHY MYNbTUPI3KK ANA
OBOUIB i HATUCHITb Ha HXX 3 ONOMOrOlo LWTOBXa4a (Man.14).

9



[NicnAa BUKOPUCTaHHA BUMKHITb MPUCTPIN Ta Bia' €gHanTe NOro Big
[Xepena XUBMeHHA.

[13]

OYMLWEHHA TA gornan
PO3BUPAHHA NMPUNALY

+ [lepekoHanTecs, WO MOTOP MOBHI-
CTIO 3YNUHUBCA.

«  BuUMITb BUNIKY XXMBNEHHA 3 PO3ETKM.

« Po36epiTb M'ACOPYOKY, BUKOHABLUN
KPOKU MantoHKiB 1-6 y 3BOPOTHOMY

nopAgQKy.

« LLo6 nerko 3HATU peLwiTKy ansa noa-
pPiOHEeHHA, NOMICTiTb BUKPYTKY abo
NoAiGHMIN NPUCTPIN MiXK PELLITKO
AnA noapibHeHHA Ta rOP/IOBMHOIO,
AK MOKa3aHO Ha MasltoHKY, MOTIM

nigHimiTe 11 (Man. 15).

« HaTUCHITb KHOMKY 3HATTA HaCcaAoOK Ta NOBEPHITb rop-
NOBWHY BiANOBIAHO 4O HaNPAMKY, 306pa<eHoro Ha
Man. 16, Nicna uboro BY 3MOKeTe BUMHATU HacaaKy
AN1A 3aBaHTaXXeHHA NPOAYKTIB.

OYUNLLEHHA

- Bwupanitb M'aco abo iHwWi 3annwkn npoaykTis. Npomun-
NTe KOXKHY fieTasib B Tenniv BOAi 3 HEBENMKOIO KiNbKi-
CTIO MMIOYOTO 3aCoby AnAa nocyay.

10



« He BnKopucToByinTe M1toYi 3aCo6u, AKI MICTATb XN10p,
OCKIiNIbKV BOHM MOXKYTb MOLWKOAUTU MeTaseBi NOBepX-
Hi M'ACOpYyOKMN.

« He 3aHyptonTe KOpnyc npwniagy y Bogy, e npoTu-

panTe NOro BOSIOrot TKaHNHOL0.

MpoTpiTb ycCi pirKy4i YaCTUHW TKAHWHOK, 3MOYEHOIO

POCVNHHOIO OJli€l0.

BE3MNEKA HABKOJIULWWHbOIO CEPEAOBULLA / YTUNI3AUIA

Bu moxkeTe fONOMOrTY B OXOPOHi HABKONIULLHbOTO
K cepeposuwa. byab nacka, goTpumymnTecb MicLeBux
npasui: NnepefaBanTe Henpautoye efiekKTpuyHe
mmmm 006nagHaHHA JO BiAMOBIAHOIO LEHTPY yTuaisauil
Bigxopnis.
Bupo6HMK 3anunwiae 3a co6010 NpaBo BHOCUTU 3MiHUN B TEXHiYHi

XapaKTepucTukm i An3anH BUpo6iB, WO He NOoTipwyloTb eKc-
nnyatauinHi AKOCTi.
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Please read carefully and keep the instruction
well

IMPORTANT SAFEGUARDS

« Home use only. Do not use for industrial purpose.

« Always unplug from power supply when assembling
and disassembling the device.

« Close supervision is necessary when any appliance is
used near children.

- When carrying the device be sure to hold the body
with both hands. Do not carry the device by the
hopper plate or head.

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

« Never push products by hand. Use food pusher.

« 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 following 10 minutes
interval for motor cooling.

« Operate the device from “ON" to “REVERSE” or
from “REVERSE" to “ON” after the previous working
condition stops more than 10 seconds, or it easily
destroy the device.

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

- If the circuit breaker was activated, do not switch
on the grinder for at least 5 minutes. If after that
the circuit breaker is activated again, contact an
authorized service center.

« This appliance can be used by children from 8
years and above and people with reduced physical,
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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.
Cleaning and user maintenance shall not be made by
children without supervision.

« Children should be supervised to ensure that they do
not play with the appliance.

- Do not attempt to repair the device yourself, it must
be repaired by qualified technicians to avoid any
hazard.

- Ifthe supply cord is damaged, it must be replaced
by the manufacturer, its service agent or a qualified
person in order to avoid a hazard.

SPECIFICATIONS

Power supply 220-240V~, 50/60Hz

Rated Power 600 W

Maximum power 2000 W
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DESCRIPTION

1. Fine grater vegetable cutting accessory 11. Sausage attachment

2. Slicer 12.Blade
3. Coarse grater vegetable cutting 13. Snake
accessory 14. Head
4. Screw nut (loading and mincing attachment)
5. Food pusher 15. Fixing button
6. Kibbe attachment 16. Body
7. Cutting plate (fine) 17. ON/OFF/REVERSE (Switch)
8. Cutting plate (medium) 18. Hopper plate
9. Fixing ring 19. Vegetable cutting accessory tube
10. Cutting plate(large) 20. Vegetable pusher
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BEFORE THE FIRST USE

« Check that voltage indicated on the rating label corresponds the
voltage in the power supply.

«  Wash all parts (except body) in warm soapy water.

« Assembly the device

« Before plug in, ensure the ON/OFF/REVERSE switch is in «<OFF»
position.

INSTRUCTION FOR USE

ASSENBLING

« Press the fasten button, hold the head and insert it into the inlet
(when inserting pls pay
attention the head must 1]
be slanted as per arrow
indicated on the top, see
fig.1), then move the head
anticlockwise so that the
head being fastened tightly
(hg.2).
Place the snake into the
head, long end first, and
turn to feed the screw
slightly until it is set into the
motor housing (fig.3).

« Place the cutting blade onto
the snake shaft with the
blade facing the front as
illustrated (fig.4). If it is not
fitted properly, meat will not
be grinded.

« Place the desired cutting
plate next to the cutting
blade, fitting protrusions in
the slot (fig.5).




Support or press the center of the cutting plate with one finger
then screw the fixing ring tight with another hand (fig.6). Do not
over tighten.

Place the hopper plate on the head and fix it into position.
Locate the device on a firm place.

The air passage at the bottom and the side of the motor housing
should be kept free and not blocked.

MINCING MEAT

Cut all foods into pieces (spineless, boneless and fatless meat is
recommended, approximate size: 20 mm x 20 mm x 60 mm) so
that they fit easily into the hopper opening.

Plug the device on and switch ON/OFF/REVERSE knob to «<ON»
position.

Feed foods into the hopper plate. Use for it only the food pusher
(fig.7).

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

REVERSE FUNCTION

In case of jamming switch off the appliance of and turn the
ON/OFF/REVERSE switch to «cREVERSE» position.

Snake will be rotating in the opposite direction, and the head will
get empty.

If it doesn’t work, switch off the device and clean it.
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MAKING KIBBE

STUFFING

Mutton 1009

Olive oil 1 tablespoon
Onion (cut finely) 2 tablespoons
Spices to your taste
Salt to your taste
Flour 1 tablespoon

+  Mince mutton once or twice.
+  Fry onion until brown and add minces mutton,
all spice, salt and flour.

OUTLET COUVER

Lean meat 4509

Flour 150-200g
Spices to your taste
Nutmeg (cut finely) 1 pc
Powdered red pepper to your taste
Pepper to your taste

«  Mince the meat three times and mix all ingredients together in a bowl.
More meat and less flour for outlet cover create better consistency and
taste.

«  Grind the mixture three times.

« Disassemble by reversing the steps from 5-3 to remove the cutting plate
and cutting blade.

«  Place kibbe attachments A and B onto the feed screw shaft together,
fitting protrusions in the slots (fig.8).

«  Screw cap into place until tight. Do not over tighten (fig.9).

«  Make the outlet cover (fig.10).

«  Form the kibbe ad illustrated below and deep fry.
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MAKING SAUSAGES

Follow the same instructions as for making kibbe but using the
sausage attachment and installing the blade and the cutting plate as
per following (fig.11).

CUTTING SLICE/SILK/STRIP

« Press the fasten button, hold the head and insert it into the inlet
(when inserting pls pay attention the head must be slanted as
per arrow indicated on the top, see fig.12), then move the head
anticlockwise so that the head being fastened tightly.

Put the cutting attachments fine grater vegetable cutting
accessory or slicer or coarse grater vegetable cutting accessory
into the cutting head. Note: must be assembled on its place and
tighten with the screw (fig.13).

«  Switch the ON/OFF/REVERSE knob to “ON” position when you
cutting. Put the foods add to feed from the mouth, and then
push down the material pusher (fig.14).

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

supply.
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CLEANING AND MAINTENACE

DISASSEMBLY
Make sure that the motor has
stopped completely.
Disconnect the plug from the
power outlet.
Disassemble by reversing the steps
from 1-6 pictures.
To remove the cutting plate easily,
place a screwdriver between the
cutting plate and the head as
illustrated and lift it up (fig.15).
Press the fasten knob, move the
head as per direction illustrated on
fig. 16, then you can take out the head.

CLEANING
Remove meat, etc. Wash each part in warm soapy
water.
Do not use any bleaching solution containing chlorine
will discolor aluminum surfaces.
Do not immerse the motor housing in water, but only
wipe it with a damp cloth.
Wipe all the cutting parts by vegetable oil-wet cloth.
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CORRECT DISPOSAL OF THIS PRODUCT

This marking indicates that this product should
ﬁ not be disposed with other household wastes

throughout the EU. To prevent possible harm to the
mmmm cnvironment 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 environmental safe recycling.

The manufacturer reserves the right to make changes to the
technical specifications and design of the products that do not
impair the operational qualities.
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YMoBM rapaHTii:

3aB0j rapaHTye HopmanbHy poboTy Bupoby
npoTAroM 12 MicALiB 3 MOMEHTY Oro npojaxy
32 YMOBY JOTPUMAHHA CNOXNBaYeM NpaBun
ekcnnyartauii i gornagy, nepesbauexux wieio
iHCTpYKUi€to.

TepmiH cnyx6u Bupoby 5 pokis.

{06 yHUKHYTH HENOPO3yMiHb, NEPEKOHANBO
npocumo Bac yBaxHo BUBUMTH [HCTPYKLl0 3
eKcnnyatauii, yMoBY rapaHTiliHux 30608'A3aHb,
nepeBipuT NPaBUALHICTb 3aNOBHEHHSA rapaHTili-
HOTo TanoHa. fapaHTiitHWil TaNOH AiACHNIA TiNbKN
3 HaABHOCTi NPaBIIbHO Ta YiTKO 3a3HaYeHuX:
MoZeni, cepiitHoro Homepa Bupoby, aT npoga-
XY, YiTKIX BIZOWTKIB neyaTok Gipmu-npopaasus,
nianucy nokynus. Mogenb Ta cepiitHuit Homep
BMPOOY NOBIHHI BiANOBIAATY 3a3HaUEHNM ¥
rapaHTilHOMY TasoHi.

[Tpu nopyLeHHi X yMoB, a TaKOX Yy BUNAAKY,
KON JaHi, 3a3HaueHi B rapaHTiHOMY TanoHi
3MiHeHi, cTepTi abo nepeniucati, rapanTiiiHnii
TaNOH BU3HAETLCA HeRiNCHUM.

HanawTyBaHHa 1a ycTaHoBKa (MOHTaX, NiaKmio-
YeHHA ToL0) BUp0OY, ONncaHi B J0KymeHTaLii,
L0 10JAE€TbCA 0 HbOTO, MOXYTb BYTH BUKOHAHI
AK CAMUM KOpuCTyBayem, TaK i Gaxisuamu YCL
BiANOBiZHOrO Npodinto i pipm-npoaasuis (Ha
nnatHiit ocHoBi). Mpu ubomy ocoba (opraHisauis),
L0 BCTaHOBWUNA BUPib, Hece BiANOBiAaNbHICTb

3 NPaBUNbHICTb i AKICTb YCTaHOBKM (Hana-
wryBaHHA). llpocumo Bac 38epHyTU yBary Ha
BaX/NBICTb NPaBUIbHOI YCTaHOBKI BUPOBY AK
ANA A0T0 HajiitHoi pob0TI, TaK i ANA OTPUMAHHA
rapaHTiitHoro Ta 6e3K0LTOBHOIO CEpBICHOMO
o6cnyroByBaHHA. Bumaraiite Big cnewianicta 3
HanawWTyBaHHA BHECTU BCi HeobXiaHi BigomocTi
Mpo YCTAHOBKY 0 rapaHTIiHOrO TaNoHa.

Y pasi Buxopy Bupo6y 3 nagy npoTAroM rapariii-
HOTO TepMiHy ekcnnyatauii 3 BUHM BUPOOHMKa,
BNACHIK Ma€ NpaBo Ha 6e3KOLUTOBHUI rapaH-
TiliHNIE PeMOHT Npu npea’ABNEHHI NPaBUIbHO
3aN0BHEHOTO rapaHTifiHOro TanoHa, BUpo6y B
3aBOACbKIil KOMINEKTaLLiT Ta ynakoBLyi 0 rapaH-
TiliHOT MaiicTepHi a6o Ao Micya npuabaxHa. 3a-
[0BONeHHA NpeTeH3iil CNoXuBaya yepes NpoBuHY
BUPOOHNMKA NPOBAANTLCA BIANOBIAHO A0 3aKOHY
«[1po 3axmcT NpaB cnoxmBayis. [pyu rapaHTiitHo-
MY PeMOHTI TepMiH rapaHTii NOA0BXYETbCA Ha Yac
PeMOHTY Ta nepecunaHHA.

Warranty conditions:

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
Card 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"

LWWaHoBHMM Mokyneub! Bitaemo Bac 3 npuabaHHAM npunaagy Topro-
BesibHOI Mapku ARDESTO, aknn 6yB po3pobaeHuii Ta BATOTOB/IEHUI
y BiANOBIAHOCTI A0 HaUBULLNX CTaHAAPTIB AKOCTI, Ta AAKyemMo Bam 3a
Te, Wo Bn obpanu came uen npunag.

Mpocnmo Bac 36epiratn TanoH NpoTAromM rapaxTinHoro nepiogy. Mpu
KyniBai BUpoby BMMarante NoBHOro 3anoBHEHHS rapaHTIMHOrO TaJIoHY.

1. FapaHTiiHe 06CNyroByBaHHA 3AIMICHIOETLCA AIMLLE 3@ HAABHOCTI MPaBW/IbHO i YiTKO 3aMnoBHe-
HOrO OpWriHabHOTO rapaHTIMHOTO TasoHy, Y AKOMY BKasaHi: Mogenb BUpoby, AaTta NpoAaxy,
CepiliHnin HoMep, TePMiH rapaHTiiHOro obcyroByBaHHS, Ta neyvaTkn GpipMu-npogasua.*

2. CTpok cny>k6m nobyTOBOI TEXHIKM CKaAa€e 5 pokis.

3. Bupib npv3HayeHnn Ans BUKOPUCTaHHS y CMOXUBYMX LifX. Y pasi BUKOPUCTaHHsA BUPOBY B
KOMepLiiHi AisAbHOCTI NpOZAaBeLLb/BUPOBHMK HE HECYTb rapaHTiliHMX 3060B A3aHb, CepBic-
He 06C/yroByBaHHA BUKOHYETCA Ha MaTHIN OCHOBI.

4. TapaHTiiHWIA PEMOHT BMKOHYETLCA BMPOAOBX TEPMiHY, BKa3aHOTO B rapaHTinHOMY TasIOoHi
Ha BMpI6, B yNOBHOBaXEHOMY CepBIC-LeHTPi Ha yMOBax Ta B CTPOKM, BU3HAUYEHi YNHHMM
3aKOHO/ABCTBOM YKpaiHu.

5. Bupi6 3HiMaeTbCs 3 rapaHTii y BUNaAKy MOPYLLUEHH: CNoXuBadeM npaBua ekcrayartawi,
BUKaJEHVX B iHCTPYKLi 3 BUPOOY.

6. BMpib 3HiMaETbCA 3 rapaHTinHOro 06C/NyroByBaHHsA y BUMNaAKax:

* BVUKOPUCTaHHA He 3a NPM3HAaUYeHHAM Ta He y CMOXMUBYUMX LinfX;

MeXaHiYHi MOLKOAXKEHHS;

MOLLKOJXKEHHS, LLO BUHWUKN Y HAaCNiAOK NOTPaNASHHA BCEPeAVHY BUPOBY CTOPOHHIX

npesMeTIiB, PeYOBWH, PiAVH, KOMaXx;

MOLUKOAXKEHHS, WO BUKAMKAHI CTUXIHUMW IMXami (4OLLeMm, BITpOM, BANCKABKOK Ta

iH.), moXexeto, NobyToBMMU dakTopamu (HagMipHa BOJIOTICTb, 3aMWAEHICTb, arpecBHe

cepezoByLLe Ta iH.);

MOLIKOAXKEHHS, WO BUKAMKAHI HEBIAMOBIAHICTIO NapaMeTpiB XMUBAEHHSA, KabenbHMX

MepeX Jlep>KaBHUM CTaHZapTaM Ta iHLWWX NogibHUX dakTopis;

* NpwW ekcnayartadii obnagHaHHA B e1eKTpoMepeXxi 3 BiJCYTHIM €AMHMM KOHTYPOM 3a3eM-
NeHHs;

* NPV NOPYLUEHHI N10M6 BCTaHOBIEHUX Ha BUPODI;

* BiICYTHOCTI CepiliHOro HoMepa NPUCTPOrO, a0 HEMOXMBOCTI OTO iAeHTUdIKYBaTW.

7. TapaHTis He PO3MOBCIOAXKYETLCA Ha BUTPATHI MaTepiann Ta akcecyapw, a Takox Gpinbtpu,
NOAWLL, AWLMKM, NIACTaBKM Ta iHLWI EMHOCTI A1 36epiraHHA NPOAYKTIB.

8. TepMiH rapaHTiliHoro o6cyroByBaHHs ckaagae 12 mMicsLiB 3 4Hs npogaxy.

* Bi\pVIBHi TalOHU Ha TeXHiYHe 06CNYroByBaHHS HafaloTbCs aBTOPU3OBAHUM CEPBICHUM LEHTPOM.

KomnnekTHicTb BUpoby nepesipeHo. |13 ymMoBamu rapaHTiiiHOro
06C/1lyroByBaHHS O3HAMOMJIEHWU, NPETEH3iN He Mato.
Mianuc nokynus

ABTOopusoBaHuii cepBicHuii LeHTp IM «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/TapaHTiiilHUin TanoH

Product information/IHpopmaLiis npo Bupi6

Product/Bupi6

Model/Mogenb

Serial number/Cepiiihuit Homep

Seller Information/IHpopmaLis npo npogasus

Trade organization name/Ha3Ba ToproBoi opraHizaLii

The address/Aapeca

Date of sale//lata npogaxy

Seller stamp/LUtamn npogasus

Coupon/TanoH N2 3

Seller stamp/

LWramn npoaasus/

Date of application//lata 3BepHeHHs

Cause of damage/MpuunHa NOWKOAKEHHS

Date of completion//lata BUKOHaHHA

Coupon/TanoH N2 2

Seller stamp/

LWTamn npogasus/

Date of application//lata 3BepHeHHs

Cause of damage/MpuurHa NOWKOAKEHHS

Date of completion//lata BUKOHaHHA

Coupon/TanoH N2 1

Seller stamp/

LWramn npoaasus/

Date of application//laTa 3BepHeHHs

Cause of damage/MpuurHa NOWKOAXKEHHS

Date of completion//lata BUKOHaHHA



