Primo

OAHI'IEZ XPHZHz
USE INSTRUCTIONS

MIZEP XEIPOZ / HANDY MIXER
MONTEAO/MODEL: PRHM-40216
220-240V~50/60HZ - 300-500W

MapakaAoUHEe d1aBACTE NPOCEKTIKA OAEG TIG 0ONYiEg

XPRNONG Npiv TNV XPRoN TNG CUCKEUNG Kal PUAAETE TIG yia
moavn HeEAAOVTIKA XpAON.

Please read all instructions carefully before using the
product and keep it for possible future reference.



ZHMANTIKEZ OAHTI'IEZ N'TA THN AZ®OAAEIA ZAZ

'OTav XPnOoIHONOIEITE NAEKTPIKEG CUOKEUEG Oa NpENEl va akoAouBeiTe
KAnoleg PACIKEG NPOoPUAAGEeEIG yia Tnv dAao@daAsid oag, onwg ol
akoAouOeg:

1.

11
12

13.

14.

15.

AlaBaoTe NPooeKTIKA OAEG TIG 03NYieg nNpiv XPnNOIMONOINCETE TO
npoiov, WOTE va anoPUYETE TIG {NMIEG NOU NpokaAoUvTdl and Kakn
XPNon n E0PAAPEVO XEIPICHO.

Mpiv OUVOECETE TN OUOCKEUN HE TRV Npila napoxnG NAEKTPIKOU
peUpATOG, BePBAIMOEITE OTI Ta OTOIXEia TNG TAONG TNG Ta onoia
avaypa@ovTdl Nave OTh CUOKEUR avTioToIXoUV HE TAd OTOIXEid
TGong TnG oikiag cag. H CUOKEUN NPENEl va CUVOEETAI HOVO ME
napoxn pevparog 220-240V AC.

MnV a@nVveTe NOTE TNV CUCKEUN XWPIG EMNITAPNON OTAV auTr AEITOUPYEI.
KpatnoTe TNV Pakpid and naidid kdlr atoga nou dev gival 1kavda va Tnv
XPNOILOMNoINCouV.

Mpog ano®uyn PwTiag, nAskTponAn§iag kai mOavou TpaupaTICHOoU,
HNV BUBICETE NOTE TNV CUCKEUN N TO KAA®JI0 1| TO PIG TG HECA OE
VEPO 1| O€ 0NoI0BANOTE GAAO Uypo.

XpeldleTal NPOCEKTIKN E€MITAPNON OTAV N CUCKEUN auTh Xpnoigonolsital
napoucia naidiwv.

H cuokeun auTr JNopei va xpnoihonolsital and aToua Pe JEIWPEVN PUOIKN,
N MAVEUUATIKA N WUXIKA 1KavoTnTa, n €AAEIWn OXETIKNG €Pnelpiag n
YVWOOEWV, HOVOV EQOCOV €NITNEOUVTAl KAl ToUG £xouv doBei oageic 0dnyiesg
OXETIKA UE TNV AOPAAn XPNon TNG CUOKEUNG Kal kaTtaAaBaivouv nARpwg
TOUG eVOEXOUEVOUG KIVOUVOUC.

Ta naidia xpeialovTal NPOCEKTIKN EMITAPNON WOTE vd PNV «naifouv» Pe TV
OUOKEUN.

H ZYZIKEYH AYTH AEN TNPENEI NA XPHZIMOMNOIEITAI AINO
MAIAIA. KPATHZTE TH ZYZKEYH KAI TO KAAQAIO THZ MAKPIA
ANO TA NAIAIA.

TA NAIAIA AEN NMPENEI NA NAIZOYN ME TH ZYZKEYH.

. XpnoIhonoIfoTE TNV CUOKEUR auTn MOVO yid oIKiakn Xprion kai cuuewva

ME TIC 00NYIiEC MOU MepIypAPOVTAl OE AUTO TO €yXEIPidIO.

. Mnv xpnoIKONOIEITE TNV CUOKEUN KOVTA N NAvw o€ {E0TEC ENIPAVEIEG.
. ANoguVOEDTE TNV CUOKEUN anod To peupa oTav dev TNV XPNOIKOMOIEITE Kal

apnoTe TNV VA KPUWOEl TEAEIWG nMpiv  va dAnodakpUveTeE n va
€ENAvATonoBeTrOeTe Ta €EAPTANATA TNG Kal npiv Tov Ka®apiopod Tng.
A@aipéoTe TOUG avadeuThpeG and TNV GUOKEUN NpIv To NMAUCIKUO TOUG.

Mnv A&IToupyeiTE onoladnMNoTE OUCOKEUN av To KAAwdIo f To @IG TNG
napouaialouv eBopd ) av n GUOKeUN dev AEITOUPYEI OWOTA 1 AV €XEl NETEI
KATw N pEoa o€ vepd N av éxel eBapei pe onolodnnoTe Tpomo. Mnyaivere
TNV OTO NMANCIECTEPO €E0UCIOOOTNHEVO KEVTPO ZEPRIC YIa EAEYXO KAl TUXOV
EMIOKEUN 1 pubuion.

MoOTE PNV ENIXEIPAOETE VA EMNICKEUAOCETE TN OUOCKEUN MOVOIl odag!
Ynapyel HEYAAog Kiviuvog TpauHaTiopou oag!

Av TO KAA®SIO TNG CUOKEUNG N TO @IG TNG €XOUV XaAdoel, B6a npenel va
avTikaTaoTabouUv POVO anod Tov KATACOKEUAOTN I ano &vav €EEIDIKEUPEVO
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16.

17.

18.

19.

20.

21.

22.

23.

24,

25.

26.

27.

28.

TEXVIKO 0t €va €E0UOIOdOTNHEVO KEVTPO ZEPRIG MPOG AMopuyr TuxXOv
TpaupaTiopou oac.

Mnv XpNOIHOMNOIEITE TNV CUOKEUN O eEWTEPIKOUG XWPOUG KAl EXETE
TNV NAavtoTe o€ §Npo nepiBaAAov (xwpig uypacia).

Mnv XPNOIUOMOIEITE MOTE €EAPTAHATA MNou Oegv CUCTRAVOVTAlI ano Tov
kaTaokeuaaoTn. KaTi Tétolo Ba ATav enikivduvo yia Tov Xpnotn kabwg 6a
pnopoUoe va NpokaAeoel wTIA, nAekTponAn&ia kar nieavo TpaupaTiouo.
Mnv KATanoveiTe dAgkoma TOV KIVNTAPA TNG OUOKEUNG, HE TO va
XPNOIJonolEiTeE To WiEEP yia onolodrnoTe HiyHda oTo onoio ol avadeuTnpeg
(Mapgykag ) QUuNG) dev nepIOTPEPOVTAl EAEUBEpPA.

H ouokeun auTr dev MpPENEl va CUVOEETAl O OUOKEUEG NPOYPANUATIOHOU
HETaxpovoAoynuévng AsiToupyiag 1n O OUOKEUEG HeE  olOTNUA
TnAexeipiopoU.

MoTE PNV METAKIVEITE TNV OUOKEUN TPABwVTAG TNV aAnd To KAA®JIO.
BeBaiwBeiTe 0TI To KAAWDIO TNG CUOKEUNG OEV KPEUETAI Aand TNV AKpn Tou
TpaneioU ) Tou NAYKOU OTOV OMO0i0 £XETE TOMOBETNTEI TN CUCKEUN Kal OTI
dev unopei va PnAexTtel oe GAAa npdaypaTta PE onolodrnoTe Tpomo. Mnv
TUAiYeETE TO KaAwdIo Pe dUvapn yUupw and TNV GUOKEUN, NNV TO OTpiBeTE
Kal gnv To AuyileTe (kaBwg auTo pnopei va anoduvapwaoel Kal va diacnacel
(avoi&el) Tn povwon Tou kaAwdiou, €10Ika OTO GNEIO GTO OMNOIO EICEPXETAl
oTn ouokeun). MoTE unNv a@nveTe To KAAWOIO TNG CUCKEUNG Vd AKOUMNA
navw oe eOTEG ENIPAVEIEG I NMNYEG BepUOTNTAG.

TonoBeTrOTE TNV CUOKEUN NAvw ot dia eninedn kalr otabepr enmgdvela.
Mnv TOMOBETEITE TN OUOKEUN KOVTA N NAVW N HECA O NNYEg BepPOTNTAG
OnwG NAEKTPIKEC KOUTiveg N kKouliveg uypasgpiou, NAEKTPIKOUG poUpVvouC N
(POoUPVAKIA 1 POoUPVOUC HIKPOKUMATWV.

MavToTe A@rVETE APKETO KEVO XWPO YUpw and Tn CUCKEUR OTav Tn
XPNOIYONOIEITE HETAEU AAAWV QVTIKEIMEVWV. MNV TONOBETEITE TN OCUOKEUN
KOVTA o€ €UPAeKTA UAIKA Onw¢ €ninAa, pa&iAdpia, upAaouaTta, KoUpTIVEG
KTA.

Mnv OuvOEETE MOTE TNV OUOKEUN O€ XaAaopévn npida kar pnv
XPNOILOMOIEITE NOTE TNV CUOKEUN WE XAAAOPEVO KAA®DIo 1 PIC.

MoTE WUn AEITOUPYEITE TN OUOKEUN OUVOEDEPEVN ME CUOKEUN MPOEKTAONG
kaAwdiou (pnaAavTeda).

MoTE N XpNOILOMNOIEITE T CUOKEUN av BpiokeoTe Navw o€ BPEYUEVO 1 UYPO
NATwWPa r av n GUOKEUN €xel Bpaxei 1 av Ta xépia oag €ival Bpeyueva n
uypa.

OnoloodnnoTe €AEYXOG, €NIOKEUN 1 pUBMION TNG OUCKEUNG Oa npénel va
yiverar povo and eEeIDIKEUPEVO TEXVIKO MNPOCWNIKO Ot €va anod Td
e€ouaiodoTnuEva kevTpa ZEpBIG. Epyacieg eniokeung ano un eEEIDIKEUPEVO
NPOCWNIKO UMNOPEI va 0dNyrnoouv o€ akpaio Kivduvo yia Tov XpRorn.

Mnv kaBapifeTe NOTE Ta HEPN TNG OGUCKEUNG XPNOILOMOI®VTAG OKANPd
epyaieia  kaBapiopyoU OMwG n.X. &UAlva epyadAgia 1 ouppdaTiva
opouyyapdkia r aAAa diaBpwTiKA UAIKA.

Ma va EekivroeTe TNV AEITOUPYia TNG OUOKEUNG, BeBaiwBeiTe npwTa OTI O
OIaKONTNG TAXUTATWV €ival otn B€on «0» kal KATOMNIV OUVOEDTE TN CUOKEUN



29.

30.

31.

32.

33.

34.

35.

36.

ME TO pelUpa. KaToniv Jnopeite va avoi&eTe Tn OUOKEUN 0dg yupilovTag Tov
d1akONTN TAXUTNTWV oTnNV €niBuunTn 6£on AsiToupyiac.

O HEYIOTOG XPOVOG OUVEXOUG AEITOUPYIAG TNG OUOKEUNG AUTHG J&v
0a npénel va §Engpvd Ta 3 AenTd. AQrOTE T CUCKEUN Va KPUWOEI
yia 10 AenTd npiv TNV €NOHEVN XpPAON TNG.

Ma va KAEioETE Kal va anoouUVOECETE Tn OUCKEUN, YUPIOTE NpwTdA TO
d1akonTn Asitoupyiag orn B€on «0» (B€0n KAEIOIiNATOC) Kal KATOMIV
anocuvdEOTE TO PIG TNG CUOKEUNG ano Tnv npila napoxnc nAeKTpikoU
peUNATOG, KPATWVTAG TO I Kal OXI TpaBwvTag anod To KaAwdlio.

MoTé PNV NPooNnAOROCETE vad ANOOCUVOECETE Ta eEapTRHATA TNG
OUOKEUNG (avadsuTnpEeG HapEykag kal {UMNG), OTAav n CUCKEUN ival
ot AsiToupyia.

Mnv NAnNoiadeTe ka1 NV ayyi{eTe Ta KIVOUHEVA HEPN TNG OUOKEUNG
(avadeuTnpeg HApEykag Kai avadeuTnpeg JUHNG), kaTa TN
AsiToupyia TnG. MoTé pn BaAeTe Ta daxTuAa oag r onoiadnnorte aAAa
avTikeipeva (pHaAlia, pouxa, epyalAsia koulivag, paxaipia,
kaTtoaBidia KTA.) KovTd oTouG avadeuThnpPeG MIENG (avadeuTnpeg
Hapéykag r} UUNG) TNG CUOKEUNG KaTa Tn d1dpkela TG AsiToupyiag
TNG. YNAapxel HeydAog Kiviuvog TpaupdaTiogoU kai/fR BAABNG Tng
OUOKEUNG!

Mnv JIEPEUVIOETE Kal HNV NEIPASETE KAVEVA ANO TA AVOiyHATd TNG
OUOKEUNG.

MPOZOXH!: 'OTav €I0AYETE TOUG AVAJSEUTAPEG TNG OUOCKEUNG
BeBaimOeiTE OTI £XOoUV KAEId®WOElI HE aoPaAsia oTn B€on Toug NpIv
EeKIVINOETE TN AsITOUpPYia TNG CUCKEUNG. NMoTE Pn ouvdéeTe padi Eévav
avadeuTnpa HAPEYKAG HE évav avadeuTipa JUpNg!

H ocuokeun auTr pNOpPEi va Xpnoidonolgital Jovo ano naidia ave
TV 8 ETOV KAl andé Gropda Nou n (PuUOIKN, | NVEUNATIKA i YUXIKA
TOouG KaTtdoTaon, | N EAAEIPn OXETIKAG EHNEIPIAG | YVOOEWV JEV
TOUG ENITPENEI TNV ACPAAR XpPRoON TNG CUOKEURG, MONO E®OZON
EMNITHPOYNTAI KAI TOYZ EXOYN AOOEI ZA®EIZ OAHTIIEZ TIA
THN OPOH KAI AZ®AAH XPHZH THZ ZYZKEYHZ ANO ENA ENHAIKO
ATOMO TO ONOIO EINAI YNMEYOYNO I'TA THN AZ®AAEIA TOYZ KAI
EXOYN KATAAABEI NAHPQZ TOYZ ENAEXOMENOYZ KINAYNOYZ
ANMO EZ®AANMENH XPHZH THZ ZYZKEYHZ. TA MNAIAIA AEN OA
MPEMEI NA TNAIZOYN ME TH ZYZKEYH. O ka®apiopgoG kdi n
OUVTAPNON TNG OUOKEUNG dev Ba npénel va yivovrar andé naidia,
napd HOvo spoOoov eniThpoUVTAl Kal €ival dvw Twv 8 ETwv.
KpaTroTE TN CUCOKEUN KAl To KAA®S10 TG Hakpid ano naidid nAikiag
KATO TV 8 ETWV.

DuUAadTe auTEg TIG 0dNnyieg yia mi@avn HEAAOVTIKR XPAON.

H ZYZKEYH AYTH EINAI KATAZKEYAZMENH MONO I'TA OIKIAKH
XPHzH

MEPINTPA®H THZ XYZKEYHZ:
H ouokeun auTh €ival KATAOKEUAOHEVN YIa TNV HiEN CUUNG UNIOKOTWV KAl KEIK,
yla To XTUnnua oavTiyi Kal PJapeykag, yia MiSEIG YAUKIOUATWY Kal yia Tnv
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avapi€n noupé naTtdrag. Yndpyxouv 5 €nmIAOYEC TaXUTATWV KaBwg Kal o
d1akonTng turbo.

AvadeuTtnpeg Hapéykag: O1 dUo auToi avadeuTnpeG XpnaolyonolouvTal yid To
XTUMNUA auy®Vv Kdl Jap€ykag, yid TNV HiEN HIYHATWV KEIK KAl YAUKIOPATWV
KaBwg Kal EAaPPV HIYHATWV HE aAeUpl KABWG Kal yia ocavTiyi kalr Tnv avapign
noupé nartarag. [lpoTeivopeveg TaxUTNTeG AsiToupyiag: 1 €wg 3.
XpnoigonoinoTe To diakonTn turbo ONMoTe Tov XpEIAoTEITE.

Avadeutnipeg UMNG: O1 dUo auToi avadeuThpeg xpnaoigonoiouvTal yia Tnv
MIEN TUPNG PHNIOKOTWYV KAl GAA®V BapUTEpWV HIYHATWV CUUNG. MPOTEIVOUEVEG
TaxUTNTEG AeIToupyiag: 4 €wg 5. XpnaigonoifoTte Tov diakonTn turbo 6noTe Tov
XPEIAOTEITE.

" Koupni eEaywyng eEapTnuaTwy 4. AvadeuTnpeg HapEYKag
2. AlgkonTng eniAoyng TaxuTnTag 5. Avadeutnpec UUNg
3. Koupni pulse Turbo

MPIN THN NPQTH XPHZH:

e AnopakpUVETE Ta UAIKG CUOKEUAOiac anod Tn OUCKEUN kKal BeBaliwBseiTe OTI
Ba diateBouv (neTaxToUv) HUE TO OWOTO TPOMo. KpaTAoTe TIC NMAACTIKEG
OAaKOUAEC PaKpIG ano Jwpd kal naidid.

e AQOoU aQaip€0sTe Ta UAIKG OUOKEUAOIAG, KaBapioTe TN OUOKEUN 0a¢ e €va
EAAPPWC VOTIONEVO JAAAKO navi.

e ToOTE Un BUBICETE TN CUOKEUN HECA OTO VEPO YIA Vd TV KAOAPIOETE.

e KaBapiote Ta anoonwpeva e€apTApata TNG OUOKEUNG (avadeuTrpeg
Mapéykag kal {UPNG) NPOOEKTIKA WE {eoTO vePO Kal uypd anoppunavriko
matwv. Katoéniv oteyvwoTe Ta d1€E0dIKA.

e  TOMOBETNOTE TN CUOKEUN O< Wia eninedn kal oTeyvr eniQaveia.

e BeBaiwBeite 6TI OAA Ta PEPN TNG CUOKEUNG BPiCKOVTAl CWOTA KAl AGPAAWG
TonoBeTnuéva oTn BECN TOUG NpPIV XPNOILOMNOINCETE TN GUOKEUN.

e MnVv €vEPYONOINOETE TN CUOKEUN XWPIG va EXETE TONOBETAOEI NPWTA TOUG
avadeuTn pEG.

e TpIv XPNOIUOMNOINCETE TN CUOKEUR, EETUAIETE TeAgiwg To KAAWDIO TnG Kal
BeBaiwBeiTe 0TI dev Nnapouacialel onoiadnnoTte onpadia ¢Bopdag.



Mnv AEITOUPYEITE TN OUOKEUN Yiad MNEPICOOTEPO and 3 AenTd ouvexoUg
AgIToupyiag.  AQnoTe Tn OUOKEUN vad Kpuwoel yia 10 Aentd npiv Tnv
gndpevn Xpnon Tne.

Mnv XpNOIMOMOIEITE TN CUOKEUN AUTR 0€ €EWTEPIKOUG XWPOUG Kal Unv TNV
EKOETETE OTO PWG TOU NAIOU 1 OTNV Uypaacid.

XPHZIMOMOIQNTAZ TO MI=ZEP:

1.
2.
3.

10.

11.

ZeTUAIETE TO KAAWDIO TNC CUOKEUNG and Tnv NAATN Tou Hi&ep.
TonoBeTrOTE TO PiyHa nou BEAETE va avapifete og éva PNwA.

EiodyeTe Toug dUo avadeuTrpeg LUUNG 1 Toug dUO avadeuThHPEG HAPEYKAG
oTa avTioTolXa avoiypaTa unodoxnG Toug oTo Higep.

Znueiwan: O1 avadeuTnpeg CUUNG €ival kataAAnAol Hovo yia Tn Hign qUuNg
Kal ol avadeuTAPEC HapEykag ivalr KaTaAAnAol yia Tn HiEn PapEykag Kai
avaloywv piypaTtwv. Kar ol dUo avadeuTrpeg pnopouv va gigaxfolv eite
OTO €va €iTe 0TO AAAO AVOIYHA TNG OCUOKEUNG.

MPOZOXH!:MoTé Un ouvdéere padi évav avadeuTnpa HAPEYKAG HE
€vav avadeutipa {Uung!

BeBaiwBeiTe 0TI 0 dIAKONTNG TAXUTHTWV BpiokeTal oTn B€an «0».
SuvdéoTe oOTO Mi€Ep Toug dUO avadeuThpeg HapeEykag n Toug duo
avadeuTnpeg CUPNG Tov £vav JETA Tov AAAoV, €10ayovTag To vw OTEAEXOG
(Aaipdg) Twv avadeuTrnpwy YECA OTA AvoiypaTa Tou BpiokovTal oTnv KATw
NAEUPa Tou HiEep xeIpoc. MupioTe TOUG avadeuTrnpPeg EAAPPA Kal MNIECTE TOUG
MpoG Td NAVW HEXP! VA KAEIDWOOUV HE AOPAAEId oThn B£0n TOUC.

ZUVOEOTE TN OUCKEUN O Hid KATAAANAN npida napoxng nNAEKTPIKOU
peliuaTo..

lupioTe Tov J1akONTN TAXUTATWV NPoC Ta Oe€Eld wOTeE va EMIAEEETE TNV
eMBuUPNTA TaxuTNTa TONoBETWVTAG TOV METAEU Twv B€ocwv 1 €wg 5 kai n
ouokeury Ba Eekiviosl Tn AsiToupyia TnG. Mpooapudlete oTadiakd Thv
TaxUTNTa Kai xpnoigonolisite o6noTte xpelaleore kata Tn OIdpKeld TNnG
AgiIToupyiag Tov diakonTn turbo WOTE va €XeTe OTIydidia TN MPEYIOTN
TaxuTnTa.

Mpoooxn: Mn PBalete uaxaipia, METAAANIKEG KOUTAAEG, nnpouUveg n
OMATOUAEG HECA OTO UNWA TwV UAIK@WV Kata Tn dIdpKela TnG AsIToupyiag
Tou Mi&ep.

O HEYIOTOG XPOVOG OUVEXOUG AEITOUPYIaG TNG OUOKEUNG AUTHG J&v
Oa npénel va §enepvd Ta 3 AenTtd. AQrOTE T CUCKEUN Va KPUWOEI
yia 10 AenTda npiv TRV ENGHEVN XPAON TNG.-

‘'OTav oAOKANPpWOEi N MIEN TWV UAIKOV 04g, yupioTe To diakoNTn TaXuTATWV
oTadiaka otn Béon «0» kal anoouvdeoTe Tn OUOKEUR anod Tnv npida
Napoxng NAEKTPIKOU PeUATOG.

MepIPEVETE va OTAPATOOUV Ol AvadeUTNPEG TEAEIWG TNV Kivnaon Toug, Kai
KAaTOMIV avaonKWoTe TOUG avadeuTnpeg and 1o piypa.



12. TonoBetrioTe Ta OAaxTUAG oagc xahapd yUpw and Toug Adigoug Twv
avadeuTnpwV Kal NaTrnoTe To Koupni eEaywyng eEapTnUATwV oTabepd Npog
Ta KATW VIa VA dQAipECETE TOUG avadeUTHPEG MAPEYKAG N TOUG
avadeuTrnpeg LUPNG ano To WiEEp Kal va NNOPECETE va TOUG NAUVETE.

13. Mnv NAaTare NoTé To KOUHNi eEaymyng e§apTNHATWV 000 N CUCKEUR
AsiToupyei.

ZHMANTIKO:

Mnv KaTanoveiTe Aokona Tov KIVATHPAd TNG CUOKEUNG, WE TO va XPNOILONOIEITE
To Wi&ep yia onolodAnoTe pHiypa oTo onoio ol avadeuThpeg (HapEykag n CUUNC)
dev nepioTpeépovTal eAeliBepa.

OAHIoz MI=Hz:
TAXYTHTA | MEPITPA®H

1-2 MNa va avapiyvuete Enpd UAIKG e uypd, va OPOYEVOMOIEITE
TN HApEYKaA Kal TIG KPEPEG YECA OE piypaTa, va avapiyvueTe
OGATOEC KAl 0OWG 0aAATAC KAl va NMOATOMOIEITE Aaxavikd.

3-4 Ma Tnv avapign JIyRaTtwy KEK, NouTiykag Kal AAAwV TETOIWV
MIYMATWV, yia Tn XphAon Twv avadsutnpwv JUPng yia To
(Upwpa T0png N BapUTepwv  HIYMATWV KEIK. Ta Tnv
opoyevonoinon BouTtUpou kail {axapng.

5 & TURBO | lNa va XTundaTe KpEWA YAAAKTOG/oavTiyi, GUMMUKVWUEVO
yaAa | og okovn, yia To XTUNNUAa HapEykag n oAOKAnpwv
auywv (aonpddi kalr Kpokoc). MNa Tnv avapiEn Kiga n to
Qupwpa Bapiag qupng.

MPOZOXH:

1. MeTd ano 3 AenTtd oUVEXOUG AsITOUupyiag, AMNOTE Th CUOKEUR va
avanauBsi yia dAAa 10 Asntda péEXpPI TRV ENGHEVN XPRON TNG.-

2. Mnv A€ITOUPYEITE TN CUOKEUN Yid NEPICCOTEPO and 3 AenTd kA0
Qpopa.

MPOZOXH: MNa va ano@UysTe NIBAvOo TPAUHATIOHO, NAPAKAAOUME HNV
ayyileTe TOUG avadeUTAPEG HAPEYKAG | UPNG OTAV N CUCKEUR 0dg
BpiokeTal og AsiToupyia.

KaBapiopog kair Suvtipnon

1. Npiv &KIVAOETE ToV KABAPIOUO TNG CUOKEUNG, BeBaiwbeite OTI 0 dIAKONTNG
AerToupyiag eival otn 8€on “0” kai 6TI N GUOKEUN J&V €ival OUVOEDEUEVN [E
TO pelpa Kal €Xel KPUWOEl TeAEiwG. BeBaiwBeite OTI dev kiveiTal kavévag
avadeuTnpag npiv EEKIVAOETE Tov kKadapiopo.

2. XTunnoTe eAa@pda Toug dUO avadeuTnpeg oTa €0WTEPIKA NAQiIVA TOU PNWA
WOTE va anopakpUVETE TA UMOAEIUPATA TOU MiYHATOG MOU €XOUV MEIVEl
navw OTouG avadeuThPEG.



MaTtroTe To koupni €€aywync €€apTnUATWV Kal a@aipe€cTe Toug Ouo
avadeuTnpeg ano To Higep.

Mpog ano@uyn nAskrponAn§iag pn BuBicETE NOTE TH CUOKEUN R TO
KAA®3I0 \| TO PIG TNG HECA OE VEPO N onolodnnoTe aAAo uypo Kai
HNV Ta TONOOETNOETE NOTE KATW ANO TPEXOUHEVO VEPO.

Mpoooxn: Mn Xpnoigonolcite okAnpa n diaBpwTika epyalAeia A
KaOapioTikd diaAupaTa | HeTaAAIKAd opouyydpia yid Tov Ka@apiopgo
TOV HEP®V TG CUCKEUNG.

KaBapioTe TNV €EwTePIKN €MIPAveIad TNG CUOKeUNG (Movada pigep) pe éva
EANAPPWC VOTIOPEVO PAAaKO Mavi kal Katoniv yuaAioTe Ta Pe éva paiakd
oTeyvo navi.

AnopakpUVETe TUXOV UNOAEiJPaTa paynTou and To KaA®dIO TNG CUOKEUNG
Kdl Karoniv TUAETE To eAa@pd kal Pe npoooxn yUpw anod To owua TnG
OUOKEUNC.

AnopakpUvete OAa Ta e€aptruaTta ano To Wi€ep kal kaBapioTe B1e€0dIKa
TouGc avadeutnpec oe (eoTO VveEPO ME UYPO anoppunavrtikd nIdTwv.
ZeByAAeTE Ta dI1EEODIKA KATW anod TpeXOUPEVO veEPO BpUONG Kal OTEYVWOTE
Ta TeAgiwg. O1 avadeuthpeg pnopolv va NAuBoUV Kal OTo MAUVTHPIO
mnarwv.

MPOZOXH: Ta €€apTAuaTta sival aixynpa Kal NpeEnel va €i0TE NPOTEKTIKOI
oTav Ta XelpileoTE.

MeTd and kaBe xpnon Tou WiEEp XEIPOG ocuvioTatal va kabapilete Ta
eEapTnNaTa apéowc, oUTWG WOTE VA AMOPAKPUVETE TUXOV UMNOAsiypaTa
Payntwv, anoTpEnovTag Ta va Meivouv kal va Eepabolv navw oTa
e€apTnuarta, KabioTwvTag £Tal EUKOAOTEPO Tov KaBapiopd, anoPelyovTag
€niong kal Tn duvaToTnTa avanTuéng BakTnpiwv.

‘'OTav N OUOKEUN 0aG €XEl KPUWOEI TEAEIWG anoBnKeloTe Tn O €va &npo
HEPOG (XWpIic uypaacia) kal Toug avadeuTnpeg O €va oupTapl. KpaTtrnoTe To
Mi€ep Kal TOUG avadeuTnpeC o AOPAAEG OnPEio Hakpla anod Tnv ePPeAela
TV NaIdiwv.

2YMBOYAEZ MI=HzZ:

1.

Ta uAikd nou diatTnpolvTal oTo Wuyeio ONwg BoUTupo Kal auyd, Ba npenel
va €ival oe Bepuokpacia dwuaTiou npiv Ta avapitere. ByaAte Ta and To
WUYEIO apKETN wpa npiv Tn Mign.

Mnv XTundTte Ta UAIKG nePIOCOTEPO an’ 0co Xpeldleral. MavrtoTe
akohouBeiTe TIG 0Onyieg TNG OUVTAYNG MOU E€XETE Yyid TO XPOVO
avapigng/XTuNAUATog TWV UAIKWV 0ac. MpoaBeTeTe Ta Enpd UAIKA Npog To
TEAOG TNG avAapIENG waTe POAIG Nou va avapixbouv. MNAavToTe XpNOILONOIEITE
XAMNARN TaxUTnTa yia TNV npoodnkn Twv ENpwv UAIKOV PECA OTO HiyHa
oag.

Ma va anouyeTe TNV NIBaAvoTNTa va npooTebouv KOPPATIA and TooOgpAia
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auywv JEoa OTo Wiyda oag, NpwTa ondaTe Ta auyd oadg og €va AAAO UNwA
Kal agoU BeBaiwBeiTe 6TI dev uNApXouv TOOPAIA, NPOCOECTE TA OTO Wiylda
oag.

4. MNavToTe EeKIVATE TN MIEN TwV UAIK®V and Tn xaunAn TaxuTnTa Kal katoniv
au€avere oTadiaka npo¢ Tn MeyaAUuTepn TaxuTnTa nou  XPEIaleoTe.
Xpnaigonolgite Tov diakdnTn turbo ava diaoTApara kata Tn SidpKeia TNG
MIENg, OnoTe To XpeldleaTe, WOTE va EXETE OTIYMIAia TN PEYIOTN duvaTtn
TaxuTnTa.

5. H aAAayn Tng Beppokpaciac AOyw €noxnc, ol BEPUOKPATIEG TWV UAIK®OV Kdal
N UPn Toug Wnopei va diapEpouv and nepioxn oe nepioxrn. 'ONEG AUTEC ol
napAauPeTpol  ennpedlouv Tov anaitoUPevo XPOVo HIENG Kal To TeEAIKO
anoTéAeoua.

To npoidv auTo €ival KATAOKEUAOPEVO OE NANPN CULMHOPPWON UE
TIG 10xUouoeg odnyieg TnG Eupwnaikng 'Evwong nou Siénouv
NAEKTPIKEC OCUOKEUEC AuToU TOU TUMOU.
MpooTacia Tou nepiBaAAovrog
E4dv kdnola pépa dIAnIOTWOETE OTI N OUOKEUNR 0dg Xpelaleral
| avTikaraoracn n dev oag xpnoiheUsl MAEOV, OKEQTEITE TNV
npoaoTacia Tou NepiBAAAOVTOG:

—— 1) Mnv neTd&ere TNV OUOKeEUR 0ag pali ue Ta unoAoina aoTiKa
anoBAnta (auTtn eival kar n onuacia Tou avaypagpouevou
OUHBOAOU avakUKAWONC).

2) AneuBuvBeite oTnVv AnuoTikn Apxn 0ag yia va oag unodei&el Ta
onueia 31G6g0NG TNG CUOKEUNG 0ag Yia avakUKAWaN.

3) AiaBétovtag Tnv daxpnoTn NAEOV CUOKEUN 0aC OTA OWOTd
onueia  avakUKAwong PBonBate ortnv  npooTacia  Tou
nepIBAANOVTOG KABWG Kal OTnNV eKWETAAAEUON €K VEOU TwV
UAIK@V TNG OUOKEUNG 0ag.

4) OI NAEKTPIKEG OUOKEUEG AOYW TWV UAIKOV KATAOKEUNG TOUG
€av Oev 01aTeEBOUV OWOTA PNOPEI va £Xouv AOXNHEG ENNTWOEIG
oTo NepIBAANOV Kal KAT' €NEKTACN OTNV UYEia pac.

Me Tnv eyylnon TnG:
BUY WAY A.E.

; Newpopog TupTaiou,

31° xAn ABnvwv-Aapiag,
19014 A@idveg, EANGDa
TnA.: +30 210-2464214
www.buyway.gr



http://www.buyway.gr/

IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions should
always be followed including the following:

1.

2.

11.
12.

13.

14.

15.

16.

17.

18.

Read all instructions carefully before using the product in order to
avoid damage caused by improper use or mishandling.

Before connecting your mixer to the mains, make sure that your
outlet voltage corresponds to the voltage stated on the rating label
of your mixer. Your mixer must be used only with an electrical
supply of 220-240V AC.

Never leave the appliance unattended while it is operating. Keep out of
reach of children or persons who are unable to use it properly.

To protect against fire, electric shock and injury to persons do not
immerse the device or its cord or plug in water or any other liquid.
Close supervision is necessary when the appliance is used by or near
children.

Appliances can be used by persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge, only if they have
been given supervision or instruction concerning use of the appliance in a
safe way and if they fully understand the hazards involved.

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

THIS APPLIANCE SHALL NOT BE USED BY CHILDREN. KEEP THE
APPLIANCE AND ITS CORD OUT OF REACH OF CHILDREN.
CHILDREN SHALL NOT PLAY WITH THE APPLIANCE.

. Only use the appliance for domestic purposes and according to the

instructions of this leaflet.

Never use the appliance on or near hot surfaces.

Unplug unit from outlet when not in use and allow the appliance to cool
down before putting on or taking off any parts, and before cleaning.
Remove beaters from mixer before washing.

Do not operate any appliance with a damaged cord or plug, or after the
appliance malfunctions, or it has been dropped or immersed into water or
damaged in any manner. Return appliance to the nearest authorized
service center for examination, repair or adjustment.

Never attempt to repair the device yourselves! There is great
danger of injury!

If the cord or plug of the appliance must be replaced, this must be carried
out only by the manufacturer or an authorized service center or by a
qualified technician.

Never use the appliance outdoors and always place it in a dry
environment (do not expose it to moisture).

Never use accessories not recommended by the manufacturer. This could
constitute a danger to the user and risk to damage the appliance as it
could cause fire, electric shock and injury to persons.

Do not place unnecessary strain on the motor by beating mixtures which
do not allow the egg whisks/dough books to revolve freely.



19.

20.

21.

22.

23.

24,

25.

26.

27.

28.

29.

30

31.

32.

33.
34.
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Your appliance is not intended to be operated by means of an external
timer or separate remote-control system.

Never move the appliance by pulling the cord. Make sure that cord does
not hang over edge of table or counter and cannot get caught in any way.
Do not wind the cord around the appliance using force and do not twist or
bend it (as this may cause the cord insulation to weaken and split,
particularly where it enters the unit). Never allow cord to touch hot
surfaces or heat sources.

Place the appliance on a stable and flat surface. Do not place the appliance
on or in or near hot surfaces or heat sources such as gas or electric stoves,
electric ovens or kitchenettes or microwave ovens.

Always leave enough space around the device when it is in use, among
other items. Do not place the device near flammable materials such as
furniture, pillows, fabrics, curtains, etc.

Do not connect the mixer in a damaged outlet and never use it if its plug
or cord shows any signs of damage.

Never operate the unit with an extension cord.

Never operate the device if you are on a wet or damp floor, or if your
device is wet or if your hands are wet or damp.

Any examination, repair, or adjustment of the appliance should be carried
out only by an authorized service agent. Unqualified repair work can lead
to extreme hazard for the user.

Do not clean any part of the device with cleansers, steel wool pads, or
other abrasive material.

To start the operation of the appliance, always make sure that speed
control is in position “0” and then connect the plug to the mains. Then you
may start the operation of the appliance by turning its speed selector knob
to the desired operating position.

Maximum continuous operating time of the device must not
exceed 3 minutes. Allow the device to cool down for 10 minutes
before its next use.

. To disconnect, turn the speed selector to “0” (off) position and then

remove plug from wall outlet. Always hold the plug - never pull the cord.
Never attempt to pull out the accessories of the device (egg
whisks, dough hooks) whilst the appliance is in operation.

Do not approach or touch moving parts of the device (egg whisks
and dough hooks) during operation. Keep your fingers or any other
objects (hair, clothes, cooking utensils, knives, screw drivers etc.)
away from the beaters (egg whisks and dough hooks) when the
appliance is in use. There is great danger of injury and/or possible
damage to the device.

Do not probe into any openings of the unit.

ATTENTION!: When you insert the beaters (egg whisks and dough
hooks) into the appliance, make sure that they have been locked
safely into place before starting the operation of the appliance.
Never insert one egg whisk and one dough hook together!



35. This appliance can be used by children aged from 8 years and
above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge ONLY IF THEY
HAVE BEEN GIVEN SUPERVISION OR INSTRUCTION CONCERNING
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 unless they are aged from 8 years and above and
supervised. Keep the appliance and its cord out of reach of children
aged less than 8 years.

36. Save these instructions for possible future reference.

HOUSEHOLD USE ONLY

DESCRIPTION OF THE DEVICE :

This handy mixer is designed to mix cookie dough and cake batters, whip
cream, egg white, desserts and mash potatoes. There are 5 speed options and
a turbo pulse button.

Egg whisk attachments: The 2 egg whisk attachments are used for beating
eggs and egg whites; mixing cake batters, desserts and light flour mixtures
and whipping cream and mashed potatoes: recommended speed settings: 1
to 3. Use the turbo pulse button as needed.

Dough hook attachments: The 2 dough hook attachments are used for
mixing cookie dough and other thick dough mixtures: recommended speed
setting: 4 to 5. Use the turbo pulse button as needed.

1. Accessories release button 4. Egg whisks
2. Speed selector switch 5. Dough hooks
3. Turbo pulse button

Before first use:

e Remove all packaging materials from your device and ensure that they
will be disposed of properly. Keep plastic bags away from babies and
children.

e After you remove the device from its packing, clean it with a slightly damp
soft cloth.
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Never immerse the appliance in water, in order to clean it.

Wash the accessories of the device (egg whisks and dough hooks) with
warm water and liquid dish detergent. Then, dry them thoroughly.

Place the device on a flat and dry surface.

Make sure that all parts of the device are properly mounted before using
the appliance.

Do not switch the appliance on without the beaters in place.

Before using the device, please unfold the cord completely and make sure
that it does not show any sign of damage.

Do not use the device for more than 3 minutes continuously. Be sure to
always do a pause of 10 minutes between each use.

Do not use the appliance outdoors and do not expose it to sunlight or
moisture.

USING THE MIXER:

1.
2.
3.

10.

11.

12.

13.
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Unwind the power cord from the heel rest of the hand mixer.

Place the mixture into a bowl.

Insert the 2 egg whisks or 2 dough hooks into the appropriate connection
points of the hand mixer.

Note: Dough hooks are only used for mixing dough and egg whisks are
only used for beating eggs or similar food. Beaters or hooks can be
inserted in either socket. Never insert one egg whisk and one dough
hook together!

Ensure that the unit is in the “0” speed selector position.

Insert the 2 egg whisks or 2 dough hooks one at a time, placing the stem
end of the egg whisks or dough hooks into the appropriate openings at
the bottom of the hand mixer. Turn egg whisks or dough hooks slightly
and push in until they click safely into position.

Plug the unit into the appropriate electrical power supply.

Slide the shift knob left to right position to select the desired speed by
turning the knob between positions 1-5. Then slide the speed knob to the
desired speed position and the appliance will start operating. Adjust your
speed gradually and use the turbo pulse button at any time during
operation to achieve maximum speed.

Warning: Do not place knives, metal spoons, forks or spatulas into the
bowl when operating.

Maximum continuous operating time of the device must not
exceed 3 minutes. Allow the device to cool down for 10 minutes
before its next use.

When mixing is completed, slide the speed selector knob to “0” position
and then unplug the unit from the power outlet.

Wait until the beaters completely stop moving and then lift them up from
the mixture.

Place fingers loosely around the spindles and press the eject button firmly
down to remove the egg whisks or dough hooks from the unit for washing.
Do not press the accessories release button while the hand mixer
is operating.



IMPORTANT:
To avoid unnecessary strain on the motor, do not use mixer for any mixture in
which the egg whisks/dough hooks do not revolve freely.

MIXING GUIDE:

SPEED DESCRIPTION

1-2 For mixing dry ingredients with liquids, folding whipped egg
whites and cream in mixtures, stirring gravies and sauces
and mashing vegetables.

3-4 For mixing cake mixes, puddings or batters, for using the
dough hooks when mixing dough or heavier cake mixes. For
creaming together shortening and sugar.

5 & TURBO | For whipping cream, evaporated or powdered milk, egg
whites or whole eggs (egg whites and yolks). For mixing
minced meat or kneading heavy dough.

CAUTION:

1.

2.

After 3 minutes continuous use, allow a 10 minutes rest before
using again.
Do not operate more than 3 minutes at one time.

WARNING: To avoid injury, please do not touch the egg whisks and
dough hooks when the mixer is in operation.

Cleaning and Maintenance:

1.

Turn the switch to “0” position, unplug the appliance from the mains and
wait until it completely cools down before cleaning. Make sure that none
of the beaters are moving before cleaning the device.

Gently tap the egg whisks or dough hooks on the side of the bowl to
remove excess mixture.

Press the accessories release button and remove the beaters from the
mixer.

To protect against fire, electric shock and injury to persons never
immerse the device or its cord or plug in water or any other liquid
and never put them under running water.

Caution: Do not use rough abrasive cleaning materials or scouring
pads on parts.

Wipe over the outside surface of the mixer and base with a slightly
dampened cloth and polish with a soft dry cloth.

Wipe any excess food particles from the power cord and gently wrap it
around the heel rest of your mixer.

Remove all the accessories from your mixer and immerse the egg whisks
and dough hooks in warm soapy water for complete cleaning. Then rinse
thoroughly under running water and dry them completely. Your beaters
can also be washed in the dishwasher.
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CAUTION: the attachments are very sharp. Please take extra care whilst
handling them.

After using your hand mixer it is strongly recommended that you clean
the accessories immediately. This will remove any clinging food from the
accessories, preventing drying out of the food residue, making cleaning
easier and stopping the possibility of bacterial growth.

When your handy mixer has completely cooled down, store the hand mixer
on its heel rest in a dry location (without moisture) and store the egg
whisks and dough hooks in a drawer. Keep your mixer and its accessories
in a safe place out of reach of children.

MIXING TIPS

1.
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Refrigerated ingredients, ie. butter and eggs should be at room
temperature before mixing begins. Set these ingredients out ahead of
time.

Do not over-beat. Ensure that you mix/blend mixtures as recommended
in your recipe. Fold in dry ingredients at the end of the mixing and only
until just combined. Always use a low speed for the folding in process.

To eliminate the possibility of getting egg shells in your mixture or batter,
break eggs into a separate container first, then add to the mixture.
Always start mixing at slow speeds and then increase the speed gradually
if necessary. Use the turbo pulse button at intervals during the mixing
process, if necessary, to achieve maximum speed.

Seasonal temperature changes, temperature of ingredients and their
textures vary from area to area. All of these variables play a part in the
required mixing time and the results achieved.



|

This product is in strict conformity with all the valid directives of
European Union applying on this type of electrical appliances.

Protecting the environment

Should you find one day that your appliance needs to be
replaced or if it is of no further use to you, think of the
protection of the environment:

1)

2)

3)

4)

Do not dispose your appliance along with the rest of the
public waste (this is also the meaning of the shown recycling
sign).

Contact your Public Authorities and they will instruct you of
the recycling centers to which your appliances must be
disposed.

Correct disposal of your appliance helps the protection of the
environment as well as the recycling of the appliance
components.

The electrical appliances due to their construction materials,
if not correctly disposed, may lead to environmental and
furthermore health hazards.

With the warranty of:

BUY WAY S.A.

Tyrtaiou Avenue,

G 31t km Athinon-Lamias,
19014 Afidnes, Greece
Tel.: +30 210-2464214
www.buyway.gr
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