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Leggere questo manuale nella sua interezza prima di iniziare a usare il dispositivo. Con-
servarlo inoltre per poterlo consultare in futuro.

COMPONENTI E FUNZIONI danneggiato.

1. Tasto diestrazippe 4 Non IaSC|are Che |I cavo
3 Pusamsunbe penda dal tavolo o dal
4. Sbattitor , piano dilavoro o ancora
5.  Ganci impastatori -

6. Accessorio frusta da una SuperfICIe Calda

Nonimmergereilcavoo

INFORMAZIONI IMPORTANTI il corpo deII’impastatrice

SULLA SICUREZZA :
in acqua, dato che
Prima di usare il dispositivo ci0 potrebbe causare
elettrico, attenersi sempre scosse elettriche.
alle seguenti precauzioni 6. Se il cavo di
di base, comprese le alimentazione e
seguenti: danneggiato, deve
1. Leggere tutte le essere sostituito dal
istruzioni. produttore, da un
2. Prima dell'uso, tecnico autorizzato o da
controllare che una persona qualificata
la  tensione  della al fine di evitare
presa di corrente a situazioni di pericolo.
parete corrisponda a 7. Sara necessario
quella indicata sulla supervisionare da
targhetta che si trova vicino il  dispositivo
sulla parte inferiore quando viene usato
dell’apparecchiatura. vicino a bambini o
3. Non usare il persone inferme.
dispositivo se il cavo € 8. Non collocare il
danneggiato o in caso dispositivo sopra o
di  malfunzionamento vicino a gas caldo o

O ancora se e stato forni che emettono




calore.
9. Non espellere mai
le fruste o le eliche

per la pasta quando
il dispositivo €& in
funzione.

10.Non lasciare
I'impastatrice senza
sorveglianza mentre &
in funzione.

11.Scollegare dalla presa
di corrente quando |l
dispositivo non e in
uso, prima di inserire
o togliere componenti
e prima di eseguire le
operazioni di pulizia.
12.L’'uso di accessori non
consigliati o vendulti
da produttore non é
consigliato, dato che
potrebbe provocare
incendi, scosse
elettriche o lesioni
13.Togliere le  fruste
dellimpastatrice prima
di procedere con le
operazioni di pulizia.
14.Controllare sempre
che il controllo sia
impostato su OFF prima

di collegare il cavo alla
presa di corrente a
parete. Per eseguire
lo scollegamento,
impostare il controllo
su OFF, poi togliere la
spina dalla presa di
corrente a parete.
15.Evitare il contatto con
le parti mobili.
16.Tenere le mani, gl
indumenti, le spatole
e altri utensili lontano
dalle fruste in fase di
funzionamento al fine di
ridurre i rischi di lesioni
a persone e/o danni
allimpastatrice.
17..’apparecchiatura
pud essere usata da
bambini a partire dagli
8 anni e da adulti con
limitate capacita fisiche,
sensoriali 0 mentali o
con scarsa esperienza
o0 conoscenza sull'uso
dell’apparecchiatura,
solamente se sorvegliati
0 se sono stati istruiti
relativamente  all'uso
dell’apparecchiatura e
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se hanno compreso i
rischicoinvolti. [ bambini
non devono giocare
con l|'apparecchiatura.
Gli interventi di pulizia
e manutenzione non
vanno esequiti da
bambiniameno che non
abbiano almeno 8 anni
e siano supervisionati.
18T e n e r e
|’apparecchiatura
e il rispettivo cavo
fuori dalla portata dei
bambini di eta inferiore
agli 8 anni.
19.Spegnere il dispositivo
prima di sostituire gli
accessoriodiavvicinare
le parti mobili in fase di
utilizzo.
20.Non usare all’aperto.
21.Conservare queste
istruzioni.

PRIMA DI USARE
L’'IMPASTATRICE

Togliere eventuali imballaggi, smontare eventuali parti
che possono essere staccate. Pulire le eliche per la
pasta e le fruste. Prima di montare il mixer, verificare
che il cavo di alimentazione sia scollegato dalla presa
di corrente e che il selettore di velocita si trovi in
posizione “Off”.

USO DELL’IMPASTATRICE

Nota: una delle due fruste / eliche per la pasta

ha un piccolo anello-rondella metallico (collare)
sulla parte superiore dell’asta. Le fruste/eliche per la
pasta con l'anello-rondella sono quelle che vanno
inserite nel piu grande dei due fori all'interno del corpo
del mixer

1. Premere le fruste/eliche per la pasta con I'anello-
rondella all'interno del foro piu grande. Ruotare
le fruste fino a che non si fissano in posizione.
(cfr. Figura 1.)

2. premere le altre fruste/eliche per la pasta (senza
I'anello-rondella) nell’altro foro. Ruotare le fruste
fino a che non si fissano in posizione. (Cfr.
Figura 2.)

Nota:Dopo aver installato le fruste / eliche per
la pasta / sbattituova, tirare delicatamente ogni
asta per fare in modo che sia fissata correttamente.

3. Verificare che l'unita si trovi in posizione “Off”,
poi collegare la sorgente di alimentazione.

4. Impostare il selettore di velocita sulla velocita
desiderata. Ci sono 6 impostazioni di velocita
che & possibile selezionare.

Nota: Quando si sta impastando la pasta,

consigliamo di impostare il selettore di velocita
sulla modalita piu bassa, e poi sulla velocita piu
elevata per ottenere risultati ottimali.

Nota: Limpastatrice funziona a velocita piu

elevata quando viene premuto il pulsante turbo.

velocita | attivita descrizione

1 piega Per iniziare a frullare

2 mesco- Per combinare liquidi e

lare ingredienti secchi

3 miscelare | Per mescolare in ricette
con pastella e pasta

4 fondere Per combinare miscele
leggere; per ripieni/budini

5 sbattere | Per miscele per torta e
altre miscele leggere

6 frullare Per montare la panna e
aerare le uova

Avvertenza: Non mettere coltelli, cucchiai in
metallo, forchette e oggetti simili al’interno della
ciotola mentre il dispositivo & in funzione.

5. Il tempo di funzionamento massimo non deve
superare i 10 minuti; lasciar riposare per un po’ di
tempo fino a che I'impastatrice non si raffredda,



fra due cicli consecutivi.

Nota: In fase di funzionamento e possibile
girare la ciotola manualmente per ottenere
risultati migliori.

6. Quando I'impasto € completo, ruotare il selettore
di velocita fino a impostarlo su “Off", quindi
scollegare il cavo dalla presa di corrente.

Nota: Ove necessario, rimuovere i residui di
cibo in eccesso dalle fruste o dalle eliche per la
pasta servendosi di una spatola in gomma o in legno.

7. Tenere le fruste o le eliche per la pasta con una
mano a premere il pulsante di Espulsione con
I'altra mano per togliere le fruste o le eliche per
la pasta o lo sbattitore

Nota: Togliere le fruste o le eliche per la pasta
unicamente quando il selettore di velocita si
trova in posizione Off.

Note: In fase di funzionamento sara possibile

spostare l'impastatrice in posizione verticale,
ma verificare che il selettore di velocita sia impostato
in posizione Off.

PULIZIA E MANUTENZIONE

1. Scollegare I'apparecchiatura e attendere che si
sia raffreddata completamente prima di pulire

2. Pulire la superficie esterna della testa con un
panno umido, quindi asciugare con un panno
asciutto.

3.  Rimuovere gli eventuali residui in eccesso dal
cavo di alimentazione.

4. Lavare le fruste, le eliche per la pasta e gli
sbattitori in acqua tiepida saponata, quindi
asciugare il tutto con un panno morbido.

Nota: Fruste, eliche per la pasta e sbattitori
possono essere lavati in lavastoviglie.

Attenzione: Non immergere l'impastatrice in
acqua o in altri liquidi.
Avvertenza: Ulteriori operazioni di manutenzione
vanno eseguite dal personale di servizio autorizzato.

SUGGERIMENTI CULINARI

Nota: Gli ingredienti refrigerati, quali ad
esempio burro e uova, devono essere a

temperatura ambiente prima di avviare il processo di
impasto.

Nota: Per eliminare la possibilita di grumi nella
ricetta, rompere come prima cosa le uova in un
contenitore separato, e poi aggiungere alla miscela.

Nota: Non lavorare eccessivamente I'impasto
con le fruste. Fare attenzione a miscelare /
impastare attenendosi a quanto indicato in ricetta.

Nota: Usare sempre limpostazione bassa
velocita quando vengono miscelati ingredienti
secchi.

Nota: Le variazioni a livello di temperatura

stagionale, di temperatura degli ingredienti,
nonché le diversita a livello di struttura dell’ingrediente
da una zona all’altra: questi sono fattori che possono
influire sul tempo di impasto massimo e di
conseguenza sul risultato finale.

Nota: Iniziare sempre il processo di impasto a

velocita basse. Aumentare gradualmente fino
alla velocita consigliata, secondo quanto indicato
nella ricetta.

ASSISTENZA

Prima di contattare I'Assistenza:

. Verificare se 'anomalia pud essere risolta au-
tonomamente (vedi “Risoluzione dei problemi”).

. In caso negativo, contattare il Numero Unico
Nazionale 199.199.199.

Comunicare:

. il tipo di anomalia
. il modello dell’ apparecchio (Mod.)
. il numero di serie (S/N)

Queste informazioni si trovano sulla targhetta carat-

teristiche.
M Hotpoint
ARISTON
Mod. SL B16 AAD

/ Jap—
S/N 123456789

modello (Mod.)

numero di serie (S/N)

16000
220280V ~s/e0
TVPEXKXICKX

MADE IV
caenaro s

wiz

Indesit Company

Non ricorrete mai a tecnici non autorizzati e rifiutate
sempre l'installazione di pezzi di ricambio non origi-
nali.

Assistenza
Attiva
7 giorni su 7

ACCESSOR]

p— ASSISTENZA - RICAMBI

(—57199.199.199
— NUMERO UNICO
hotpoint.eu m—
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Se nasce il bisogno di assistenza o manutenzione ba-
sta chiamare il Numero Unico Nazionale 199.199.199*
per essere messi subito in contatto con il Centro As-
sistenza Tecnica piu vicino al luogo da cui si chiama.
E attivo 7 giorni su 7, dal lunedi al venerdi dalle ore
08:00 alle ore 20:00, il sabato dalle ore 09:00 alle ore
18:00, la domenica dalle ore 09:00 alle ore 13:00.

*Al costo di 14,25 centesimi di Euro al minuto (iva inclusa) dal Lun.
al Ven. dalle 08:00 alle 18:30, il Sab. dalle 08:00 alle 13:00 e di 5,58
centesimi di Euro al minuto (iva inclusa) dal Lun. al Ven. dalle 18:30
alle 08:00, il Sab. dalle 13:00 alle 08:00 e i giorni festivi, per chi chiama
dal telefono fisso.

Per chi chiama da radiomobile le tariffe sono legate al piano tariffario
dell’operatore telefonico utilizzato. Le suddette tariffe potrebbero essere
soggette a variazione da parte dell'operatore telefonico; per maggiori
informazioni consultare il sito www.hotpoint.eu.

DISMISSIONE DEGLI

ELETTRODOMESTICI

La direttiva Europea 2012/19/UE sui rifiuti di

apparecchiature elettriche ed elettroniche

(RAEE), prevede che gli elettrodomestici

non debbano essere smaltiti nel normale
B fysso dei rifiuti solidi urbani.

Gli apparecchi dismessi devono essere rac-
c € colti separatamente per ottimizzare il tasso

di recupero e riciclaggio dei materiali che li
compongono ed impedire potenziali danni per la salu-
te e 'ambiente. Il simbolo del cestino barrato € ripor-
tato su tutti i prodotti per ricordare gli obblighi di rac-
colta separata. Quando si acquista una nuova
apparecchiaura equivalente si pud consegnae il
RAEE al negoziante, che & tenuto a ritirarlo gratuita-
mente; i RAEE di “piccolissime dimensioni” (nessun
lato sopra i 25cm), possono essere consegnati gratu-
itamente ai negozianti anche se non si acquista nulla
(solo nei negozi con superfici di vendita superiori ai
400mq). Per ulteriori informazioni sulla corretta di-
smissione deli elettrodomesici i detentori potranno ri-
volgersi al servizio pubblico preposo o ai rivenditori.



Read this manual thoroughly before using and save it for future reference

PARTS AND FEATURES
1.  Eject button

Speed button

Turbo button

Beaters

Dough hooks

Whisk attachment

ook wN

IMPORTANT INFORMATION
ON SAFETY

Before using the electrical
appliance, the following
basic precautions should
always be followed
including the following:

1. Read all instructions.

2. Before use, check that
the voltage of your wall
outlet corresponds to
the one on the rating
plate which is on the
bottom of the appliance.

3. Do not operate the
appliance with a
damaged cord or after
malfunction or has
been damaged in any
manner.

4. Do not let cord hang
over edge of table or
counter or hot surface.

5. Do not immerse cord or
the body of mixer into

water as this would give
rise to electric shock.

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

7. Close supervision is
necessary when your
appliance is being used
near children or infirm
persons.

8. Do not place an
appliance on or near a
hot gas or on a heated
oven.

9. Never eject beaters
or dough hooks when
the appliance is in

operation.

10.Do not leave mixer
unattended while it is
operating.

11.Unplug from outlet

while not in use, before
putting on or taking
off parts, and before

hotpoint.eu m—
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cleaning.

12.The use of attachments
not recommended or
soldbythemanufacturer
may cause fire, electric
shock or injury

13.Remove beaters from
mixer before washing.

14.Always check that the
control is OFF before
plugging cord into wall
outlet. To disconnect,
turn the control to OFF
, then remove plug from
wall outlet.

15.Avoid contacting with
moving parts.

16.Keep hands, clothing,
as well as spatulas and
other utensils away
from beaters during
operation to reduce the
risk of injury to persons,
and/or damage to the
mixer.

17.The appliance can
be used by children
aged from 8 years and
above and persons
with reduced physical,
sensory or mental

10

capabilites or lack
of experience and
knowledge 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 older
than 8 and supervised.
18.Keep the appliance and
its cord out of reach of

children less than 8
years.

19.Switch off the
appliance before

changing accessories

or approaching parts

which move in use.
20.Do not use outdoors.
21.Save these instructions.



OPERATING INSTRUCTIONS
BEFORE USING MIXER

Remove any packages, disassemble any detachable
parts. Clean the dough hooks and beaters. Before
assembling the mixer, make sure the power cord
is unplugged from the power outlet and the speed
selector is on “Off” position.

USING YOUR MIXER

Note: one of two beaters/dough hooks has a
small, metal washer-ring (collar) around the top
of the stem. Beaters/dough hooks with the washer-
ring are the ones which must be inserted into the
bigger of the two holes in the mixer’s body
1. push the beaters/dough hooks with the washer-
ring into the bigger hole. Rotate the beater until it
locks into position. (see figure 1.)
2. push other beaters/dough hooks (without
washer-ring) into the other hole. Rotate the
beater until it locks into position. (See Figure 2.)

Note:After installing Beaters/Dough Hooks/
Egg Whisk, gently pull each Stem to be sure
they are secured properly.

3. Ensure that the unit is on “Off” position, then plug
in the power source.
4. Set the speed selector to your desired speed.
There are 6 speed settings to be selected.
Note: When kneading yeast dough, we suggest
to set the speed selector on the lower speed
and then on the higher speed to achieve the best
results.
Note: The mixer will run at the highest speed
when pressing turbo button.

speed | task | description

1 fold | To start mixing

2 stir To combine liquids with dry
ingredients

3 mix To mix batters and dough
recipes

4 blend | To combine light mixtures;
for fillings/puddings

5 beat | To combine cake mixes and
other light mixtures

6 whip | To whip cream and aerating
eggs

Warning: Do not put knife, metal spoons, fork
and so on into bowl while operating.

5. The max operation time shall not exceed 10
minutes, then have a rest for a proper time until
your hand mixer has cooled down between two
consecutive cycles.

Note: During operation you may rotate the
bowl by hand to achieve the best results.

6. When mixing is complete, turn the speed
selector to “Off” setting, and unplug the cord
from the power outlet.

Note: If necessary, scrape the food particles in
excess from the beaters or dough hooks a
rubber or wooden spatula.

7. Hold the beaters or dough hooks with one hand
and press the Ejector button down firmly with the
other hand to remove beaters, dough hooks or
whisk.

Note: Remove the beaters or dough hooks
only with the speed selector on Off position.

Note: During operation, you can move the
mixer to upright position occasionally, but make
sure the speed selector is on Off position.

CLEANING AND MAINTENANCE

1. Unplug the appliance and wait for it to be
completely cooled down before cleaning

2. Wipe over the outside surface of the head with a
damp cloth and mop with a soft dry cloth.

3.  Wipe any food particles in excess out of the
power cord.

4. Wash beaters, dough hooks and whisk in warm
soapy water and dry them with a soft cloth.

Note: Beaters, dough hooks and whisk may be
washed in the dishwasher.

Caution: The mixer can not be immersed into
water or other liquid.
Warning: Any other maintenance operation shall be
performed by an authorized service personnel.

COOKERY TIPS

Note: Refrigerated ingredients, i.e., butter and
eggs should be at room temperature before

hotpoint.eu m—
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mixing.

Note: To eliminate the possibility of shells into
your recipe, break eggs into separate container
first, then adding to the mixture.

Note: Do not over-beat. Be careful that you
only mix/blend mixtures until recommended in
your recipe.

Note: Always use the low speed when folding
dry ingredients.

Note: Seasonal temperature changes,

temperature of ingredients and their texture
variation from area to area all play a part in the
required mixing time and in the final result.

Note: Always start mixing at slow speed.
Gradually increase to the recommended speed
as stated in the recipe.

ENVIRONMENT FRIENDLY
DISPOSAL

The European Directive 2012/19/UE on Wa-
ste Electrical and Electronic Equipment
(WEEE), requires that old household electri-
cal appliances must not be disposed of in

B . normal unsorted municipal waste stre-
am.

c € Old appliances must be collected separately
in order to optimise the recovery and
recycling of the materials they contain and

reduce the impact on human health and the envi-
ronment.
The crossed out “wheeled bin” symbol on the product
reminds you of your obligation, that when you dispose
of the appliance it must be separately collected. Con-
sumers should contact their local authority or retailer
for information concerning the correct disposal of their
old appliance.

12



Lisez attentivement ce manuel avant I'utilisation de votre appareil et conservez-le pour
une utilisation ultérieure

PIECES ET CARACTERISTIQUES

ouhwN =

bouton d’éjection

Cadran de réglage de vitesse
Bouton Turbo

fouets

crochets pétrisseurs

Fixation du fouet

INFORMATIONS IMPORTANTES
SUR LA SECURITE

Avant d’utiliser l'appareil
électrique, les précautions
de base suivantes doivent
toujours étre respecteées, y
compris ce qui suit :

1.
2.

Lire toutes les
instructions.
Avant utilisation,

vérifier que la tension
de votre prise murale
correspond a celle sur
la plaque signalétique
qui se trouve au bas de
I'appareil.

Ne pas faire fonctionner
I'appareilavecuncordon
endommagé ou apres
un dysfonctionnement
ou un dommage
quelconque.

Ne pas laisser le cordon
pendre de la table ou
du comptoir ou sur une

surface chaude.

Ne pas immerger le
cordon ou le corps du
meélangeur dans l'eau
pour éviter tout risque
d’électrocution.
Silecabled’alimentation
est endommage, faites-
le remplacer par le
fabricant ou un service
aprés-vente agréé ou
toute autre personne
qualifiée pour éviter
tout risque.

Une surveillance étroite
est nécessaire lorsque
votre appareil est utilisé
a proximité des enfants

ou des personnes
handicapées.
Evitez de placer

votre appareil sur ou

a proximité de gaz
chauds ou dans un four
chauffé.

N’'éjectez jamais
les batteurs ou les
crochets  pétrisseurs
lorsque l'appareil est
en fonctionnement.

hotpoint.eu m—
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10.Ne laissez pas le
batteur fonctionner
sans surveillance.

11.Lorsqu’il  n’est pas
utilisé, débranchez
'appareil avant de
mettre ou d’enlever
les pieces et avant le
nettoyage.

12.L utilisationdesattaches
non-recommandées
ou vendues par le
fabricant vous expose a
des risques d’incendie,
de choc électrique ou
blessure.

13.Retirer les fouets du
batteur avant le lavage.

14.Vérifier toujours que
la commande est sur
OFF (ARRET) avant
de brancher le cordon
dans la prise murale.
Pour débrancher,
tournez la commande
sur OFF (ARRET), puis
retirez la fiche de la
prise murale.

15.Evitez tout contact avec
les piéces mobiles.

16.Pour réduire le

14

risque de Dblessures
corporelles et/ou de
dommage du batteur,
gardez les mains, les
vétements, les spatules
et autres ustensiles loin
des fouets durant le
fonctionnement.
17.Uappareil peut étre
utilisé par des enfants
agés de 8 ans et
plus ainsi que par les
personnes ayant des
capacités physiques,
sensorielles ou
mentales réduites ou
manquant d’expérience
a condition  quiils
aient été formés sur
I'utilisation de I'appareil
en toute sécurité et
gu’ils comprennent les
risques y relatifs. Les
enfants ne doivent pas
jouer avec l'appareil. Le
nettoyage et I'entretien
domestiques ne doivent
pas étre faits par des
enfants de moins de
8 ans et qui sont sous
surveillance.



18.Tenez l'appareil et son
cable hors de la portée
des enfants de moins

de 8 ans.
19.Eteindre I'appareil
avant de changer

les accessoires ou
d’approcher des pieces
qui se déplacent
pendant ['utilisation.
20.Ne pas [lutiliser a
I'extérieur.
21.Conserver ces
instructions.

MODE D’EMPLOI
AVANT L’UTILISATION DU
BATTEUR

Retirez tous les emballages, démontez toutes les
pieces amovibles. Nettoyez les crochets pétrisseurs
et les fouets. Avant de procéder au montage du
batteur, débranchez le cordon d’alimentation et
placez le sélecteur de vitesse a la position « Off ».

UTILISATION DE VOTRE
BATTEUR
Remarque : I'un des deux fouets / crochets

pétrisseurs est équipé d'une petite rondelle
torique métallique (collier) située autour du sommet
de la tige. Insérez les fouets / les crochets pétrisseurs
et la rondelle torique dans le plus grand des deux
orifices du corps du batteur
1. fixez les fouets / crochets pétrisseurs et la
rondelle torique dans le plus grand orifice.
Tournez le batteur jusqu’'a ce qu’il se verrouille.
(voir figure 1.)
2. fixez les autres fouets / crochets pétrisseurs
(cette fois-ci sans la rondelle torique) dans le
second orifice. Tournez le batteur jusqu’a ce qu'il

se verrouille. (Voir figure 2.)

Remarque :Apres l'installation des fouets / des

crochets pétrisseurs / du fouet a ceuf, tirez
délicatement chaque tige pour vous assurer qu’elles
sont fixées correctement.

3. Assurez-vous que l'appareil est sur la position «
Off », puis branchez-le a la source d’alimentation.
4. Réglez le sélecteur de vitesse a la vitesse
désirée. 6 réglages de vitesse peuvent étre
sélectionnés.
Remarque : Lors du pétrissage de la pate
levée, nous vous suggérons de positionner le
sélecteur de vitesse sur la vitesse inférieure, puis la
vitesse supérieure pour obtenir les meilleurs résultats.
Remarque : Lorsque vous appuyez sur le
bouton Turbo, le batteur fonctionne a la vitesse
la plus élevée.

Description des boutons de | vitesse

Pour débuter le
mélange

1 Mélanger

Pour bien mélan-
ger liquides et
ingrédients secs

2 Remuer

3 Battre Pour battre les

pates et les pétrir

4 Mixer Pour mixer les
pates légeres ;
pour préparation
de garnitures et

pates de pudding

5 Battre Pour bien mélan-
ger les pates
pour gateaux et
autres prépara-

tions

Pour fouetter la
creme et pour
ceufs aérés

6 Fouetter

Avertissement : Lorsque I'appareil fonctionne,

évitez de placez un couteau, une cuillere en
métal, une fourchette et d’autres objets similaires
dans le bol.

5. Le temps de fonctionnement maximum par unité
de temps ne doit pas dépasser 10 minutes. Entre
deux cycles consécutifs, laissez reposer votre

batteur portable pendant un temps approprié
hotpoint.eu m—
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jusqu’a ce qu’il refroidisse.

Remarque : Pendant le fonctionnement, vous
pouvez tourner le bol a la main pour atteindre
les meilleurs résultats.

6. Une fois l'opération de mélange terminée,
tournez le sélecteur de vitesse sur la position
« Off » et débranchez le cordon de la prise
d’alimentation.

Remarque : Si nécessaire, grattez I'excédent

des particules d’aliments sur les fouets ou les
crochets pétrisseurs a l'aide d'une spatule en
caoutchouc ou en bois.

7. Tenezles fouets ou les crochets pétrisseurs avec
une main et appuyez sur le bouton d’éjection
fermement avec l'autre main pour enlever
fouets, crochets pétrisseurs ou fouet a ceuf.

Remarque : Retirez les fouets ou les crochets
pétrisseurs uniquement avec le sélecteur de
vitesse sur la position « Off »..

Remarque : Pendant le fonctionnement, vous

pouvez déplacer le batteur en position verticale
a l'occasion, mais assurez-vous que le sélecteur de
vitesse est sur la position « Off ».

NETTOYAGE ET ENTRETIEN

1. Débranchez lappareil et laissez-le
complétement avant de le nettoyer

2. Essuyez la surface extérieure de la téte avec un
chiffon humide et polissez avec un chiffon doux
et sec.

3. Nettoyez I'excédent de particules d’aliments sur
le cordon d’alimentation.

4. Lavez les fouets, les crochets pétrisseurs et le
fouet a ceuf dans de I'eau chaude savonneuse
et séchez-les avec un chiffon doux.

refroidir

Remarque : Les fouets, les crochets
pétrisseurs et le fouet a ceuf peuvent étre
nettoyés dans le lave-vaisselle.

Mise en garde : Le mixeur ne peut pas étre

plongé dans I'eau ou tout autre liquide.
Avertissement Tous les autres travaux de
maintenance doivent étre effectués par un service
apres-vente agréé

16

CONSEILS DE CUISINE

Remarque : RLes ingrédients réfrigérés, tels
que le beurre et les ceufs, doivent étre a
température ambiante avant le mélange.

Remarque : TPour éliminer la possibilité de
croltes dans votre recette, cassez les ceufs
dans un récipient séparé, puis ajoutez au mélange.

Remarque : Ne battez pas le mélange pendant
longtemps.  Veillez a  mélanger/couper
uniquement selon les recommandations de la recette.

Remarque : Utilisez toujours une vitesse
faible lorsque vous incorporez les ingrédients
Secs.

Remarque : Les fluctuations saisonniéres de

température, la température des ingrédients et
la variation de leur texture d’'une zone a une autre
sont des éléments qui jouent un réle dans le temps de
mélange nécessaire et le résultat final.

Remarque : Commencez toujours le mélange

a une vitesse faible. Augmentez
progressivement a la vitesse recommandée comme
indiqué dans la recette.

ASSISTANCE

Avant de contacter le centre d’Assistance :

« Vérifiez si vous pouvez résoudre 'anomalie vous-
méme (voir Dépannage).

« Si, malgré tous ces contrdles, I'appareil ne fonction-
ne toujours pas et si I'inconvénient persiste, appelez
le service aprés-vente le plus proche.

Signalez-lui :

* le type d’anomalie

* le modéle de I'appareil (Mod.)

* le numéro de série (S/N)

Vous trouverez tous ces renseignements sur I'étiquet-
te signalétique.



H Hotpoint
ARISTON

modéle de I'appareil (Mod.) Mod. SLB16 AAO

- - Cod. 12345678901
numéro de série (S/N)

S/N 123456789
1600W
220-240V ~ 50/60 Hz
TYPE XX-XX-XX
MADE IN
CAENAHO B

YY 12

Indesit Company

Ne vous adressez jamais a des techniciens non agréés et
exigez toujours l'installation de pieces détachées originales.

ENLEVEMENT DES
APPAREILS MENAGERS
USAGES

La Directive Européenne 2012/19/UE sur
les Déchets des Equipements Electriques et
Electroniques (DEEE), exige que les appa-
. reils ménagers usagés ne soient pas jetés
dans le flux normal des déchets municipaux.
Les appareils usagés doivent étre collectés
séparément afin d’optimiser le taux de
c € récupération et le recyclage des matériaux
qui les composent et réduire I'impact sur la
santé humaine et I'environnement.
Le symbole de la “poubelle barrée” est apposée sur
tous les produits pour rappeler les obligations de col-
lecte séparée. Les consommateurs devront contacter
les autorités locales ou leur revendeur concernant la
démarche a suivre pour I'enlévement de leur vieil ap-
pareil.

. hotpoint.eu —
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Bu kilavuzu Griini kullanmadan 6nce okuyunuz ve daha sonra kullanmak izere saklayiniz.

AOETAIIN N ®YHKUUA

1.

R

KHOMKa U3BMNeYeHns
Koneco perynupoBaHusi ckopocTtu
Knonka «Typ6o» (turbo)

BeHuukn

KPHOKU NS TecTa

Hacagka BeH4nk

GUVENLIKLE iLGiLi

ONEMLI BILGI
Elektrikli cihazlari
kullanmadan once,

aralarinda asagidakilerin
de oldugu temel tedbirler
her zaman alinmalidir:

1.
2.

18

Tum aciklamalari
okuyunuz.
Cihazi kullanmadan

once, prizdeki gerilimin
cihazin alt kisminda
bulunan anma degeri

plakasinda belirtilen
degere uygun olup
olmadigini kontrol
ediniz.

Cihazi asla hasarl
bir elektrik kablosu

kullanarak ya da cihaz
arizalandiktan sonra ya
da herhangi bir sekilde
zarar gordukten sonra
calistirmayiniz.

Elektrik kablosunun
masa ya da tezgahin
kenarindan sarkmasina

| veya govdesini

gorurse,

11.Cihaz

veya sicak ylzeylere
temas etmesine izin
vermeyiniz.
Mikserin kablosunu
suya
batirmayiniz, bu durum
elektrik garpmasina
neden olur.

Guc kablosu hasar
bir  tehlike
olusmasini onlemek
icin Uretici veya servis
temsilcisi tarafindan
veya benzer sekilde
yetkili bir kisi tarafindan
degistirilmelidir.

Cihaz cocuklarin

| yanindayadayakininda

kullanildiginda
yakindan gOzetim
gereklidir.

Cihazi gaz ocaklarinin

| veya isitilmis firinlarin

yakinlarina ve Uzerine
yerlestirmeyiniz.,
Cihaz calisiyorken asla

| cirpicilari sokmeye
calismayiniz.
10.Calisirken mikserin

basindan ayrilmayiniz.
kullaniimadigi
zamanlarda veya



parcalari sokulmeden
once ve temizlik
yapilmadan once fisini
prizden cekiniz.
12.Bayi tarafindan tavsiye

edilmeyen veya
satisl yapilmayan
aksesuarlarin kullanimi
yangina, elektrik
garpmasina veya
yaralanmalara sebep
olabilir,

13.Yikamak igin ¢irpicilari
mikserden ¢ikariniz.

14.Fisi prize takmadan
once, kumandanin OFF
(KAPALI) konumunda
oldugundan emin
olunuz. Kumandayi
OFF (KAPALI)
konumuna getirdikten
sonra fisi  prizden
cekiniz.

15.Hareketli parcalara
temas etmekten
kacininiz.

16.Yaralanmamaniz  ve/
veya mikserin zarar
gormemesi icin
ellerinizi,  giysilerinizi

ve aynl zamanda catal
ve kasiklari calisma
sirasinda c¢irpicilardan

uzak tutunuz.

17.Bu cihaz, yanlarinda
guvenliklerinden
sorumlu birisiolmadikca
veya kendilerine
cihazin  guvenli  bir
sekilde kullanimi ve ilgili
tehlikeler  konusunda
gerekli talimatlar
verilmedikge 8 yag Uzeri
ve cocuklar ve dusuk
fiziksel, duyusal veya
zihinsel  kapasitelere
sahip ya da bilgi ve
deneyim eksikligi
olan Kigiler tarafindan
kullanilmamalidir.

Cocuklar cihazla
oynamamaldir. 8
yasindan buyuk
olmadiklari ve gozetim
altinda olmadiklari
takdirde, cihazin
temizlenmesi ve
kullanici bakimi
cocuklar tarafindan

yapiimamalidir.

18.Cihazi ve kablosunu
8 yasindan
klcuk cocuklarin
erisemeyecedi yerlerde
saklayin.

19.Kullanim sirasinda

hotpoint.eu m—
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hareket eden
aksesuarlari veya
birbirine yaklasan

parcgalari degistirmeden

once cihazi kapatiniz.
20.Dis mekanda

kullanmayiniz.

21.Bu talimatlari
saklayiniz.
KULLANIM TALIMATLARI

MIKSERi KULLANMADAN ONCE

Ambalaji ¢ikariniz ve takilip sokdlebilir pargalari
sokunuiz. Hamur yogduruculari ve cirpicilar
temizleyiniz. Mikserin pargalarini toplamadan &énce,
elektrik fisinin prizden c¢ikariimis oldugundan ve hiz
ayarinin “Off” (Kapal) konumunda oldugundan emin
olunuz.

MIKSERIN KULLANIMI

Not: cirpicilardan/hamur  yoguruculardan
birinde, gbvdenin etrafinda kiglik, metal bir
pul-halka (kol) vardir. Pul-halkali ¢irpicilar/hamur
yogurucular, mikserin gévdesindeki iki delikten buyik
olana sokulmahdir
1. Cirpicilari/hamur yoguruculari pul-halkasi blyuk
delige gelecek sekilde itiniz. Cirpiciyi, yerine tam
olarak oturana kadar donduriniz. (bkz. Sekil 1)
2. Diger cirpicilari/hamur  yoguruculart  (pul-
halkasiz olan) diger delige itiniz. Cirpiciyl, yerine
tam olarak oturana kadar donduriniz. (bkz.
Sekil 2)

Note:Cirpicilari/Hamur  Yoguruculari/Yumurta

Cirpacagini taktiktan sonra, vyerlerine tam
olarak oturduklarindan emin olmak igin saplar hafifce
cekiniz.

3. Unitenin “Off" (Kapal) konumda oldugundan
emin olduktan sonra, figini prize takiniz.
4. Hiz ayarini  istediginiz  hiza  getiriniz.
Secebileceginiz 6 hiz ayari bulunmaktadir.
Not: Mayali hamur yogururken en iyi sonucu
almaniz igin cihazi 6nce dusik hizda daha
sonra ylksek hizda galistirmanizi 6neririz.
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Not: Turbo diigmeye basiliyken mikser daima
en ylksek hizda galisir.

hiz gorev | aciklama

1 katla Karigtirmaya baslamak icin

2 karistir | Sivilari ve kuru malzemeleri
birlestirmek igin

3 karisim | Sulu hamurlari ve hamur
tariflerini karigtirmak igin

4 har- Hafif karigimlari birlestirmek

manla | igin; dolgular/pudingler icin

5 dov Kek karigimlarini ve diger
hafif karigimlari birlestirmek
icin

6 cirp Krema ve yumurta ¢irpmak
icin

Uyari: Cihaz calisirken kaseye bigak, metal
kasik, catal ve benzeri aletler koymayiniz.

5. Maksimum calisma suresi 10 dakikayl agsmamali,
bu suire sonunda bir daha ¢alistirmadan 6nce, el
mikseri belirli bir stire dinlendiriimelidir.

Not: Calisma sirasinda, en iyi sonucu almak
icin kaseyi elinizde dondurebilirsiniz.

6. Karigtirma islemi tamamlandiginda, hiz ayarini
“Off” (Kapall) konumuna aliniz ve cihazin fisini
prizden ¢ekiniz.

Not: Gerekirse, fazla yiyecekleri ¢irpicilardan
veya hamur yoduruculardan plastik veya tahta
bir spatula yardimiyla kaziyiniz.

7. Cirpicilari veya hamur yoduruculari bir elinizde
tutarken Ejector (Cikarici) digmesine basarak
diger elinizle girpicilari, hamur yoduruculari veya
yumurta girpacagini ¢ikariniz.

Note Cirpicilari veya hamur yoguruculari hiz
ayari sadece Off (Kapall)) konumundayken
cikariniz.

Not: Cihaz calisirken, mikseri zaman zaman
dik konumda olacak sekilde kaldirabilirsiniz

ancak hiz ayarinin Off (Kapall) konumunda
oldugundan emin olunuz.

TEMIZLIK VE BAKIM

1. Temizlige bagslamadan 6nce cihazin figini prizden



cekiniz ve sogumasini bekleyiniz.

2. Baskisminin dig yizeyini islak bir bezle siliniz ve
kuru yumusak bir bezle iyice kurulayiniz.

3. Kabloda kalmis olabilecek yiyecek artiklarini
siliniz.

4.  Cirpicilari, hamur yoguruculari ve yumurta
cirpacaklarini 1k, sabunlu suyla yikadiktan
sonra yumusak bir bezle kurulayiniz.

Not: Cirpicilar, hamur yoduruculari ve yumurta
cirpacaklari bulasik makinesinde yikanabilir.

Dikkat: Mikser suya veya bagka bir siviya
batirilmamalidir.
Uyari: Bakim iglemleri
tarafindan yapiimalidir.

yetkili servis gorevlileri

YEMEK HAZIRLAMA iPUGLARI

Not: Tereyadi ve yumurta gibi buzdolabinda
saklanan yiyecekler ¢irpilmadan 6nce oda
sicakliginda bekletilmelidir.

Not: Yumurta kabuklarinin kaseye girme riskini
ortadan kaldirmak icin, yumurtalari 6nce baska
bir kabin icine kiriniz ve sonra karigsima ekleyiniz.

Not: Asiri cirpmayiniz. Yiyecekleri sadece

tarifinizde  belirtildigi ~ seviyede  ¢irpiniz/
karistiriniz.

Not: Kuru malzemeleri ¢irparken, cihaziniz

daima dusik hizda calistiriimahdir.

Not: Mevsimsel sicaklik degisiklikleri, karisima

eklenecek malzemelerin sicakliklari ve bu
malzemelerin bolgesel olarak yapilarinin degismesi
karistirma suresini ve elde edilecek sonuglari dnemli
olgude etkiler

Not: Her zaman duisik hizda karistirmaya
baslayiniz. Tarifinizde belirtilen hiza kademeli
olarak yukseltiniz.

CEPBUCHOE
OBCINYXWUBAHUE

BecnnaTtHas ropsiyasi nMHUA:
8 800 3333 887 *

* (Yenyra ©GecnnatHa ansi aboHEHTOB  Bcex
CTauMOHapHbIX NMMHWI Ha Bcen TeppuTopun Poccnn)
Mbl 3a60TMMCA O CBOMX MOKynaTensix u crapaemcs
obecneuntb  BbICOKOE  Ka4eCcTBO  CEpPBMCHOrO

obcnyxuBaHus. Mbl MOCTOSIHHO COBEPLUEHCTBYEM
Halun nNpoaykTbl, YTo6bl caenaTtb Bawe obueHne c
TEXHWKOW MPOCTLIM U NMPUATHBIM.

Yxoa 3a TeXHUKOM

NuHua npodeccuoHanbHbIX cpenacTB
Professional no yxogy 3a TexHWUKOW,
pekomeHpgyemasa Hotpoint Ariston, npognur
CpOK 3KcnnyaTtauuu Bawen TexHUKM U
CHU3UT BEPOATHOCTb €€ MONoMku. JInHusA
npodeccuoHanbHbix cpepcTB Professional
co3gaHa C y4yeToM ocobeHHocTen Bauen
TexHuku. MpoaykTbl npousBoasaTcsa B UTanum
c cobniogeHWeM BbICOKAX €BPONENCKUX
cTaHAapToB B obnacTtu KavyecTBa, 3KONOrUM
M 6e30MacHOCTU UCMNONIb30BaHUA. Y3HauTe
nogpobHee Ha caute www.hotpoint-ariston.
ru B pasgene «CepBuc» M cnpawuvBante B
marasuHax Bawero ropopa.

ABTOpM3OBaHHbIe CepBUCHbLIe LIeHTPbI

YT06bl ObITb Bnike K Hawum noTpebuTensm, Mmbl
€o34anv LUMPOKYI CEPBUCHYK CETb, OCOBEHHOCTHIO

KOTOpOWN asnsercs BbICOKast MOAroTOBKa,
npodeccmoHanuaM U YeCTHOCTb  CEePBUCHBIX
MacTepoB.

anI BO3HUKHOBEHUUN HEUCNpPaBHOCTU

Mepen Tem, kak obpatutbca B Cnyxby Cepsuca
npoBepbTe, HEeMb3s N YCTPaHUTb HEUCNpaBHOCTb
camocToaTenbHo (cM. pasgen «HeucnpaBHocTM 1
MeToAbl X YCTPaHEHUS»).

Obpatutbes B Cnyx0y CepBrca MOXHO No TenedoHy
GecnnaTtHow ropsyder NUHUM UM Mo TenedoHam,
yKa3aHHbIM B rapaHTUMHOM JOKYMEHTE.

! Mbl pekoMmeHayem obpaLaTbCsi TONbLKO K
ABTOPM30BaHHbLIM CEPBUCHbLIM LieHTpam

! Mpu pemoHTe TpebyiTe Ucnonb3oBaHUs
OpUrMHarnbHbIX 3anacHbIX YacTen

Mepea o6paweHnem B Cnyx6y CepBuca
HeobxoauMo y6eauThbCs, YTo Bbl roToBbI
coo0WUTL onepaTopy:

. OnvcaHne HencnpaBHOCTY;

. Homep rapaHTWIMHOTO [OOKyMeHTa (CepBUCHOW
KHWXXKM, CEPBUCHOTO cepTudmkara u T.n.);

. Mopene u cepuiiHbii Homep (S/N) wnsgenus,
yKa3aHHble B MHOPMaLMOHHOW Tabnuuke,
PacronoXeHHON Ha U3AENUN UNW rapaHTUAHOM
OOKYMEHTE;
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»  [aty npogaxu nsgenus. 3KOMOMM 1 300P0BbS Ntodei. CUMBOMN NepeyepkHyTas
MycOpHasi KOp3uHa MMeeTcs Ha Bcex npubopax,
[pyrylo nonesHyio WHGPOPMaUMO U HOBOCTM Bbl HanomuMHas  nomnb3oBatento 06  obsizaHHOCTU
MOXeTe HalTu Ha caniTe www.hotpoint-ariston.ru B pasgenbHoro cbopa Mycopa. bonee nogpobGHble
pasgene «CepBuc». CBEOEHNs KacaTenbHO MpaBWMbHOW  YyTUNM3auun
cTaporo 6bITOBOro anekTpornpubopa nonb3oBaTenu

yTMJ‘I M3Au”ﬂ MoryT nony4yunTb B COOTBETCTBYHOLLEM roc.

YUpEeXaAeHU Unu B MarasmHe GbITOBOW TEXHUKM.

CornacHo EBponeickon OupexTue
2012/19/UE 06 yTunusaumm aneKkTPpOoHHbIX U
anekTpu4eckux npnbopos (WEEE) 6biToBble
aneKkTponpubopsbl He DOIKHbI
— BblOpacbIBaTbCHA C OObIYHBIM MYCOPOM.
Crapble  ObITOBblEe  MpUOOPbLI  [AOMKHbI
c E BblbpacbiBaTbCA oTaensHo ans
onTUMM3aLMM  CTOMMOCTM  NMOBTOPHOrO
MCMOMb30BaHNS 1 nepepaboTkM  MarTepuarnos,
cocTaBrsloWmMx npubop, a Takke ANA  OXpaHbl

WUspenue: py4HOI MUKCep
ToproBasi Mapka: n Hotpoint
ToproBbIl 3HaK U3rOTOBUTENS: ARISTON
Mopenb: HM 03 EU
WarotoButens: Indesit Company
CTpaHa-u3rotoBuTENb: KHP

HomuHanbHoe 3HaveHve
HanpshkeHUs1 3MNeKTPonUTaHua U 220-240V
[IMana3oH HanpPsKeHUs:

MoTtpebnsiemas MOLLHOCTb: 300 W

YcnosHoe 0603HaveHue poga
ANEKTPUYECKOro ToKa unu

HOMUHanNbHaa YacTtota nNepemMeHHoro 50/60HZ
TOKa:

Knacc 3awmTbl oT nopaxeHus

Knacc 3awusi |
3MEKTPUYECKUM TOKOM

B cnyyae HeobxoamMmocTy nonyyeHuns

nHcpopmaumm  no  cepTudumkatam
COOTBETCTBUA wnun nonyyeHus
KOMUIA cepTUUKaTOB COOTBETCTBUSA
Ha [aHHYl0 TexHuky, Bbl moxere
]

OTNPaBUTb 3anpoc Mo 3NeKTPOHHOMY
appecy cert.rus@indesit.com.

[aty npou3BoACTBaA [AaHHON TEXHUKU — 7-aa uncpa B S/N cooTBeTCTBYeT nocneaHen
MOXHO ~ MONy4uTb W3 CEPUIHOTrO uucbpe roaa,

Homepa, pacnonoxeHHoro noa — 8-ad 1 9-a uncpsl 8 S/N nopsakoBoMy HoMepy
LITPUX-KOAOM mecsla roaa,

(S/N XXXXXXXXX * — 10-aa u 11-as uudpbl B S/N uucny
XXXXXXXXXXX), cnepyowmm onpeaeneHHoro Mecsaua 1 roaa.

obpa3som:

Indesit Company S.p.A.
MpousBoauTenn: Buane A. Mepnonu 47, 60044, dabpuaHo
(AH), Utanus

Wmnoptep: 000 “Unpesnt PYC”
C Bompocamu (B Poccum) Poccusi, 127018, Mockea, yn. [iBuHLEB,
obpatiartbcs no agpecy aowm 12, kopn. 1

L
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Bu kilavuzu Griini kullanmadan 6nce okuyunuz ve daha sonra kullanmak izere saklayiniz.

PARQALAR VE OZELLIKLERI

ook wNn=

cikarma digmesi
Hiz ayar kadrani
Turbo digmesi
cirpicilar

hamur yogurucular
Cirpici

GUVENLIKLE iLGiLi

ONEMLI BILGI
Elektrikli cihazlari
kullanmadan once,

aralarinda asagidakilerin
de oldugu temel tedbirler
her zaman alinmahdir:

1.
2.

4.

Tum
okuyunuz.
Cihazi kullanmadan
once, prizdeki gerilimin
cihazin alt kisminda
bulunan anma degeri
plakasinda belirtilen
degere uygun olup
olmadigini kontrol
ediniz.

Cihazi asla hasarli
bir elektrik kablosu
kullanarak ya da cihaz
arizalandiktan sonra ya
da herhangi bir sekilde
zarar gordukten sonra
calistirmayiniz.
Elektrik kablosunun

aciklamalari

| veya govdesini

goérurse, bir

masa ya da tezgahin
kenarindan sarkmasina
veya sicak ylzeylere
temas etmesine izin
vermeyiniz.
Mikserin kablosunu
suya
batirmayiniz, bu durum
elektrik garpmasina
neden olur.
Guc kablosu hasar
tehlike
olusmasini onlemek
icin Uretici veya servis
temsilcisi tarafindan
veya benzer sekilde
yetkili bir kisi tarafindan
degistiriimelidir.

Cihaz cocuklarin

| yanindayadayakininda

kullanildiginda
yakindan goOzetim
gereklidir.

Cihazi gaz ocaklarinin

| veya Isitilmis firinlarin

yakinlarina ve uzerine
yerlestirmeyiniz.

Cihaz calisiyorken asla
cirpicilari sokmeye
calismayiniz.

hotpoint.eu m—
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10.Caligirken mikserin
basindan ayriimayiniz.

11.Cihaz  kullaniimadigi
zamanlarda veya
parcalari sokulmeden
once ve temizlik
yapilmadan once figini
prizden cekiniz.

12.Bayi tarafindan tavsiye

edilmeyen veya
satigl yapillmayan
aksesuarlarin kullanimi
yangina, elektrik
garpmasina veya
yaralanmalara sebep
olabilir,

13.Yikamak igin cirpicilari
mikserden ¢ikariniz.

14.Fisi prize takmadan
once, kumandanin OFF
(KAPALI) konumunda
oldugundan emin
olunuz. Kumanday!
OFF (KAPALI)
konumuna getirdikten
sonra fisi  prizden
cekiniz.

15.Hareketli parcalara
temas etmekten
kacininiz.

16.Yaralanmamaniz ve/
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veya mikserin zarar
gormemesi icin
ellerinizi,  giysilerinizi

ve ayni zamanda catal
ve Kkasiklari c¢alisma
sirasinda c¢irpicilardan
uzak tutunuz.

17.Bu cihaz, yanlarinda
guvenliklerinden
sorumlubirisiolmadikca
veya kendilerine
cihazin  guvenli  bir
sekilde kullanimi ve ilgili
tehlikeler  konusunda
gerekli talimatlar
verilmedikge 8 yas Uzeri
ve cocuklar ve dusuk
fiziksel, duyusal veya
zihinsel  kapasitelere
sahip ya da bilgi ve
deneyim eksikligi
olan Kkigiler tarafindan
kullaniimamalidir.

Cocuklar cihazla
oynamamaldir. 8
yasindan buyuk
olmadiklari ve gozetim
altinda olmadiklari
takdirde, cihazin
temizlenmesi ve
kullanici bakimi



cocuklar tarafindan

yapilmamalidir.
18.Cihazi ve kablosunu

8 yasindan

klguk cocuklarin
erisemeyecedi yerlerde
saklayin.

19.Kullanim sirasinda
hareket eden
aksesuarlari veya
birbirine yaklasan

parcalari degistirmeden

once cihazi kapatiniz.
20.Dis mekanda

kullanmayiniz.

21.Bu talimatlari
saklayiniz.
KULLANIM TALIMATLARI

MIKSERi KULLANMADAN ONCE

Ambalaji ¢ikariniz ve takilip sokdulebilir pargalari
sokunuiz. Hamur yogduruculari ve cirpicilar
temizleyiniz. Mikserin pargalarini toplamadan &énce,
elektrik fisinin prizden c¢ikariimis oldugundan ve hiz
ayarinin “Off” (Kapal) konumunda oldugundan emin
olunuz.

MIiKSERIN KULLANIMI

Not:  cirpicilardan/hamur  yoguruculardan
birinde, govdenin etrafinda kiglik, metal bir
pul-halka (kol) vardir. Pul-halkali ¢irpicilar/hamur
yogurucular, mikserin gévdesindeki iki delikten buyik
olana sokulmahdir
1. Cirpicilari/hamur yoguruculari pul-halkasi blyuk
delige gelecek sekilde itiniz. Cirpiciyi, yerine tam
olarak oturana kadar donduriniz. (bkz. Sekil 1)
2. Diger cirpicilari/hamur  yoguruculart  (pul-
halkasiz olan) diger delige itiniz. Cirpiciyl, yerine

tam olarak oturana kadar dondiriniz. (bkz.
Sekil 2)

Note:Cirpicilari/Hamur  Yoguruculari/Yumurta

Cirpacagini taktiktan sonra, yerlerine tam
olarak oturduklarindan emin olmak igin saplar hafifge
cekiniz.

3. Unitenin “Off’ (Kapal) konumda oldugundan
emin olduktan sonra, fisini prize takiniz.
4. Hiz ayarini istediginiz hiza  getiriniz.
Secebileceginiz 6 hiz ayari bulunmaktadir.
Not: Mayali hamur yogururken en iyi sonucu
almaniz igin cihazi 6nce dusik hizda daha
sonra yuksek hizda ¢alistirmanizi dneririz.
Not: Turbo diigmeye basiliyken mikser daima
en ylksek hizda galisir.

hiz gorev | aciklama

1 katla Karigtirmaya baglamak icin

2 karistir | Sivilari ve kuru malzemeleri
birlestirmek igin

3 karisim | Sulu hamurlari ve hamur
tariflerini karigtirmak igin

4 har- Hafif karigimlari birlestirmek

manla | igin; dolgular/pudingler icin

5 doév Kek karigimlarini ve diger
hafif karigsimlari birlestirmek
icin

6 cirp Krema ve yumurta ¢irpmak
icin

Uyari: Cihaz calisirken kaseye bigak, metal
kasik, catal ve benzeri aletler koymayiniz.

5. Maksimum calisma siresi 10 dakikayi asmamall,
bu slire sonunda bir daha galistirmadan 6nce, el
mikseri belirli bir stire dinlendirilmelidir.

Not: Calisma sirasinda, en iyi sonucu almak
icin kaseyi elinizde dondurebilirsiniz.

6. Karigtirma islemi tamamlandiginda, hiz ayarini
“Off” (Kapall) konumuna aliniz ve cihazin fisini
prizden ¢ekiniz.

Not: Gerekirse, fazla yiyecekleri ¢irpicilardan
veya hamur yoduruculardan plastik veya tahta
bir spatula yardimiyla kaziyiniz.

7. Cirpicilari veya hamur yoduruculari bir elinizde
tutarken Ejector (Cikarici) digmesine basarak
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diger elinizle ¢irpicilar, hamur yoguruculari veya
yumurta girpacagini gikariniz.

Note Cirpicilari veya hamur yoguruculari hiz
ayarl sadece Off (Kapall) konumundayken
cikariniz.

Not: Cihaz calisirken, mikseri zaman zaman

dik konumda olacak sekilde kaldirabilirsiniz
ancak hiz ayarinin Off (Kapal) konumunda
oldugundan emin olunuz.

TEMIZLIK VE BAKIM

1.  Temizlige baslamadan 6nce cihazin figini prizden
cekiniz ve sogumasini bekleyiniz.

2. Baskisminin dig yizeyini islak bir bezle siliniz ve
kuru yumusak bir bezle iyice kurulayiniz.

3. Kabloda kalmis olabilecek yiyecek artiklarini
siliniz.

4.  Cirpicilari, hamur yoguruculari ve yumurta
cirpacaklarini 1k, sabunlu suyla yikadiktan
sonra yumusak bir bezle kurulayiniz.

Not: Cirpicilar, hamur yoduruculari ve yumurta
cirpacaklari bulasik makinesinde yikanabilir.

Dikkat: Mikser suya veya baska bir siviya
batirilmamalidir.
Uyari: Bakim iglemleri
tarafindan yapilmalidir.

yetkili servis gorevlileri

YEMEK HAZIRLAMA iPUGLARI

Not: Tereyadi ve yumurta gibi buzdolabinda

saklanan yiyecekler ¢irpilmadan Once oda
sicakliginda bekletilmelidir.

Not: Yumurta kabuklarinin kaseye girme riskini

ortadan kaldirmak igin, yumurtalari 6nce baska
bir kabin icine kiriniz ve sonra karisima ekleyiniz.

Not: Asiri cirpmayiniz. Yiyecekleri sadece

tarifinizde  belirtildigi  seviyede  c¢irpiniz/
karistiriniz.

Not: Kuru malzemeleri ¢irparken, cihaziniz

daima dusuk hizda galistiriimahdir.

Not: Mevsimsel sicaklik degisiklikleri, karisima

eklenecek malzemelerin sicakliklari ve bu
malzemelerin bolgesel olarak yapilarinin degismesi
karistirma suresini ve elde edilecek sonuglari énemli
olgude etkiler

Not: Her zaman dislk hizda karistirmaya

baslayiniz. Tarifinizde belirtilen hiza kademeli
olarak yukseltiniz.
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TEKNIK SERVIS

Servise bagvurmadan once:

. Servise basvurmadan ¢ozllebilecek bir ariza olup
olmadigini  kontrol ediniz (problemlerin ¢6zimiine
bakiniz).

. Sonucun olmusuz olmasi durumunda en yakin Teknik
Servise basvurunuz.

Sunlari bildiriniz:

. ariza tipini

. cihazin modeli (Mod.)
. seri numarasi (S/N)

Kesinlikle sadece yetkili teknisyenlere bagvurunuz ve orijinal
yedek pargalari kullaniniz.

Cihazin émrii 7 yildir. (Uriiniin fonksiyonunu yerine getirebil-
mesi igin gerekli yedek parca bulundurma suresi).

(s
SERVIS 444

Uretici Firma:

Indesit Company Spa

Viale Aristide Merloni, 47

60044 Fabriano ltaly

ithalatgi Firma:

Indesit Company Beyaz Esya PAZARLAMAA.S.
Balmumcu Cad. Karahasan Sok.

No: 11, 34349 — Balmumcu Besiktas — Istanbul
Tel: (0212) 355 53 00

Faks: (0212) 212 95 59

IMHA ETME

AEEE Yo6netmeligine uygundur. Atik Elektrikli ve

Elektronik Ekipmanlarin (WEEE) imha etme

hakkinda Avrupa birligi Direktifi 2012/19/UE,

elektrikli ev aletlerinin normal evsel atiklar gibi el-
I den cikarilmamasi gerektigini belirtmektedir.

Hizmet 6mrund tamamlayan cihazlar, makinenin
C E icindeki malzemelerin yeniden kullaniima ve geri

doénlsturilme maliyetlerinin  optimize edilmesini
saglamak ve dogaya ya da halk sagligina zararli etkileri 6nle-
mek amaciyla ayri bir sekilde toplanmalidir. Uzeri carpi
isaretli ¢op kovasi simgesi, ilgili Griin sahibine bu 6zel atik
toplama maddesini hatirlatmak amaciyla tim Grinlere
konmaktadir. Hizmet dmriini tamamlamis elektrikli ev aletle-
rinin dogru bir sekilde elden ¢ikarilmasi hakkinda detayli bilgi
almak icin, ilgili kamu kurulusuna veya yerel bayinize
danisabilirsiniz.



Ler totalmente este manual antes de utilizar e guardar o mesmo para consulta futura

PARTES E CARACTERISTICAS

1. botdo de ejetar

Marcador de ajustamento de velocidade
Boté&o turbo

batedeiras

ganchos para amassar.

Batedor

R

INFORMAGAO IMPORTANTE
SOBRE SEGURANCA

Antes de usar este
equipamento eléctrico,
as seguintes precaucgodes
basicas devem ser sempre
seguidas incluindo o
seguinte:

1. Lertodas asinstrucoes.

2. Antes de usar, verificar
se a voltagem na
tomada de parede
corresponde a que
esta indicada na placa
de classificacdo que
se encontra na parte
inferior do aparelho.

3. Nao operar o aparelho
com um cabo ou ficha
danificado ou depois
de um funcionamento
incorrecto do aparelho
ou se este de algum
modo tiver sido

4.

danificado.

Nao deixar o cabo
pendurado na borda
da mesa, bancada ou
superficie quente.

Nao submergir o cabo
de alimentagcao ou o
misturador dentro de
agua, dado isso poder
dar origem a choques
eléctricos.

Se o cabo
alimentacgao estiver
danificado, deve
ser substituido pelo
fabricante ou pelo seu
agente de assisténcia
ou uma pessoa
igualmente qualificada
de modo a evitar algum

de

perigo.
E necessaria uma
supervisdo frequente

quando o aparelho esta
a ser utilizado perto de
criangas oOu pessoas
doentes.

Nao colocar o aparelho
junto a queimadores a
gas ou forno aquecido.
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9.

Nunca ejectar
as batedeiras ou
oS ganchos de
amassar quando o
aparelho estiver em
funcionamento.

10.Nao deixar o misturador

11.

abandonado
enquanto estiver em
funcionamento.
Desligar da tomada
quando este nao esta
em uso, antes de
colocar ou retirar partes
e antes da limpeza.

12.0 uso de acessorios

nao recomendados
ou nao vendidos pelo
fabricante pode dar
origem a incéndio,
choque eléctrico ou
les&o.

13.Remover as batedeiras

do misturador antes de
lavar.

14 Verificar sempre
se o0 controlo esta
DESLIGADO antes
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de colocar o cabo de
alimentacao na tomada
eléctrica. Para desligar,

16.Manter

colocar o controlo
em DESLIGADO,
seguidamente remover
a ficha da tomada de
parede.

15.Evitar o contacto com

pecas de movimento.
as maos, O
vestuario bem como
as espatulas e outros
utensilios afastados
das batedeiras durante
o funcionamento para
reduzirorisco de lesdes
pessoais e/ou danos no
misturador.

17.Este equipamento pode

ser usado por criangas
a partirde 8 anos e mais
€ por pessoas com
capacidades fisicas,
sensoriais ou mentais
reduzidas ou com
falta de experiéncia
e conhecimento se
Ihes tiver sido dada
a supervisao ou
instrucao relativamente
ao uso do equipamento
de uma forma segura
e entender o0s riscos



envolvidos. As criancas
nao devem Dbrincar
com o aparelho. A
limpeza e manutencéao
do utilizador nao deve
ser feita por criancas
a menos que tenham
mais de 8 anos e sejam
supervisionadas.
Manter o aparelho e
o respectivo cabo de
alimentacao longe do
alcance das criancas
com menos de 8 anos.
Desactivar o aparelho
antes de substituir os
acessorios ou quando
se aproximar de pecas
de movimento em
utilizacao.
20.N&o usar no exterior.
21.Guardar estas
instrucoes.

18.

19.

INSTRUGOES DE
FUNCIONAMENTO
ANTES DE USAR O TRITURADOR

Remover as embalagens e desmontar quaisquer
partes amoviveis. Limpar os ganchos de amassar
e as batedeiras. Antes de montar o misturador,
assegurar que o cabo de alimentagéo esta desligado
da tomada eléctrica e que o selector de velocidade
esta na posigao “Desligado”.

USAR O MISTURADOR

Nota: uma das duas batedeiras/ganchos de
amassar tem uma pequena anilha em metal
(anel) em volta da parte de cima da haste. As
batedeiras/ganchos de amassar com a anilha séo as
qgue necessitam de ser introduzidas no orificio maior
na estrutura da misturadora.
1. pressionar as batedeiras/ganchos de amassar
com a anilha no orificio maior. Rodar a batedeira
até que fique fixa na posigéo. (ver figura 1.)
2. pressionar as outras batedeiras/ganchos de
amassar (sem a anilha) no outro orificio. Rodar
a batedeira até que fique fixa na posigao. (Ver
Figura 2.)

Nota:Depois de instalar as Batedeiras/

Ganchos de Amassar/Batedor de ovos, puxar
ligeiramente cada haste para certificar que estédo
fixados correctamente.

3. Assegurar que o aparelho esta na posicdo
“Desligado”, seguidamente ligar a fonte de
alimentagéo.

4. Colocar o selector de velocidade na velocidade
desejada. Existem 6 velocidades que podem ser
seleccionadas.

Nota: Quando estiver a amassar massa

levedada sugerimos colocar o selector na
velocidade mais baixa e seguidamente na velocidade
mais alta para obter os melhores resultados.

Nota: O misturador funcionara a velocidade

mais elevada quando premir o botao turbo.

velocidade | tarefa descrigao

1 cabo Para comegar a mi-

sturar

2 agitar Para combinar liquidos

com ingredientes secos

3 misturar | Para misturar receitas
de doces e receitas de

massa

Para misturar misturas
leves para recheios/
pudins

4 triturar

5 bater Para combinar misturas
de bolo e outras mistu-

ras leves

6 bater Para bater natas e

arejar ovos
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Adverténcia: Nao colocar facas, colheres em
metal, garfos, etc na taca quando o misturador
esta em funcionamento.

5. O tempo maximo de funcionamento n&o
deve exceder 10 minutos , seguidamente
parar durante o tempo adequado para que a
pega do misturador arrefeca entre dois ciclos
consecutivos.

Nota: Durante o funcionamento pode rodar a
taca manualmente para obter os melhores
resultados.

6. Quando a mistura estd completada, rodar
o selector de velocidade para a posi¢éo
“Desligado” e retirar o cabo de alimentagéo da
tomada eléctrica.

Nota: Se necessario, raspar os residuos dos

alimentos em excesso das batedeiras e dos
ganchos de amassar com uma espatula em borracha
ou madeira.

7. Segurar as batedeiras ou os ganchos de
amassar com uma mao e premir o botao Ejectar
com firmeza com a outra m&o para remover
as batedeiras, os ganchos de amassar ou o
batedor de ovos.

Nota: Remover as batedeiras ou os ganchos
de amassar apenas com o selector de
velocidade na posigéao Desligado.

Nota: Durante o funcionamento, pode mover

ocasionalmente o misturador para a posigéo
vertical, mas deve assegurar que o selector de
velocidade esta na posicdo Desligado.

LIMPEZA E MANUTENGAO

1. Desligar o aparelho e aguardar que arrefeca
totalmente antes de proceder a limpeza.

2. Limpar a superficie exterior da cabega com um
pano humedecido e secar um um pano seco
macio.

3. Limpar quaisquer residuos de alimentos em
excesso do cabo de alimentagao.

4. Lavar as batedeiras, os ganchos de amassar
e o batedor de ovos com agua morna com
detergente e secar com um pano macio.

Nota: As batedeiras, os ganchos de amassar e
o batedor de ovos podem ser lavados na
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maquina de lavar loiga.
Cuidado: O misturador ndo pode ser colocada
dentro de agua ou outro liquido.
Adverténcia: Qualquer outra operagdo de manutengao
deve ser realizada por pessoal de manutengéo
autorizado.

DICAS DE CULINARIA

Nota: Ingredientes refrigerados, i.e. manteiga
e ovos devem ser colocados a temperatura
ambiente antes de os misturar.

Nota: Para eliminar a possibilidade de cair

casca na sua receita, partir os ovos primeiro
num recipiente separado, seguidamente adicionar a
mistura.

Nota: N&o bater demasiado. Ter o cuidado de
apenas misturar/triturar misturas até ao
recomendado para a sua receita.

Nota: Usar sempre a velocidade mais baixa
quando esta a misturar os ingredientes secos.

Nota: As alteragdes de temperatura sazonal, a

temperatura dos ingredientes e a respectiva
variagao de textura de area para area, todos tém uma
influéncia no tempo de mistura necessario e no
resultado final.

Nota: Comecar sempre a mistura com uma

velocidade lenta. Aumentar gradualmente a
velocidade recomendada tal como indicado na
receita.

ASSISTENCIA

Antes de contactar a Assisténcia técnica:

. Verifique se pode resolver sozinho a anomalia
(consulte Solugao de Problemas)

. Se, apesar de todos os controlos, o aparelho
nao funcionar e o inconveniente detectado con-
tinuar, contactar a nossa Assisténcia através
do telefone 707 21 22 23.

Comunique:

. o tipo de anomalia

. o modelo da méaquina (Mod.)

. o numero de série (S/N)

Estas informagbes encontram-se na placa de iden-
tificagdo.



M Hotpoint
ARISTON

modelo da maquina (Mod.) Mod. SL B16 AAO
/ od.

Cod. 12345678901
numero de série (S/N)

SN
1600W
220-240V ~ 50/60 Hz
TYPE XX-XX-XX
MADE IN
cAEnaHo B

Yy 12

Indesit Company

Nunca recorrer a técnicos nao autorizados e negar
sempre a instalagdo de pecgas sobresselentes nao
originais para reposi¢do.Recolha dos

ELECTRODOMESTICOS

Adirectiva Europeia 2012/19/UE referente a

gestéo de residuos de aparelhos eléctricos

e electronicos (RAEE), prevé que os elec-

trodomésticos ndo devem ser escoados no
B [, normal dos residuos solidos urbanos.
c Os aparelhos desactualizados devem ser

recolhidos separadamente para optimizar a
taxa de recuperacgédo e reciclagem dos materiais que
os compdem e impedir potenciais danos para a saude
humana e para o ambiente. O simbolo constituido por
um contentor de lixo barrado com uma cruz deve ser
colocado em todos os produtos por forma a recordar
a obrigatoriedade de recolha separada. Os consumi-
dores devem contactar as autoridades locais ou os
pontos de venda para solicitar informagao referente
ao local apropriado onde devem depositar os electro-
domésticos velhos.
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Mepen BUKOPUCTAHHAM NPUCTPOIO0 YBAXKHO NPOYMTANTE LitO IHCTPYKLIitO Ta 36epexiTb ii Ha
ManbyTHE.

YACTUHMN TA 1iX XAPAKTEPHI
OCOBJWIBOCTI

ouhwN =

KHOMKa BUNMaHHS

LLikana peryntoBaHHs LWBMAKOCTI
Kronka Turbo (Typ60o)

BiHYMKMN

rakv gns Ticta

Hacapgka BiH4MK

BAXITMBA IHOOPMALIA
3 BE3MNEKU

Kopucrtyrwdyumce
eNneKkKTPONpPUCTPOEM,
Hikonu He 3abyBanTe Npo

OCHOBHI

3aCTepeXXeHHA

wono 6e3neku:

1.
2.
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[MpounTante
IHCTPYKU,T.
[lepen BMKOpUCTaAHHAM
nepe.ipTe, 1006
Hanpyra PO3ETKU
BignoBigana 3Ha4eHH!o,
BKa3aHOMY Ha Tabnmyuj
3 TEXHIYHUMU OaHUMU
Ha HWKHIN MOBEPXHI
MNPUCTPOLO.

He BMuKanTe npuctpin
3 MOLUKOOKEHUM
LUHYpOM, ricnsa 360iB y
poboTi 4n Oyab-AKoro
MOLLUKOKEHHS.

He nepesBiwynTte WHYp

yCi

8.

0.

XUBIIEHHS Yepe3 Kpaw
cTona, KyXOHHOro ctosna
abo rapsiyy NoOBEPXHIO.
He 3aHypionte LWHYpP
XUBMeHHs1 abo kopnyc
MiKCepay BOAY, OCKiNbKK
e MOXe [MpU3BeCTU
ao YypaxKeHHs
eNeKTPUYHNUM CTPYMOM.
ana YHUKHEHHS
He b6bea3nez«kKkHMwu
NOWKOAOXEHUMN
LLHYP XUBJIEHHS
cnig 3aMiHNTN,
CKopucrtaBWUCH
nocnyramm BupobHuka,
noro npencraBHMKa
3 obcrnyroByBaHHS
abo keanidikoBaHoro
doaxiBug.

Byobte gyxe nunbHi,
KOnwu NPUCTPIN
BUKOPUCTOBYETbLCSH
nopyy i3 gitbmm abo
iHBanigamu.

He ctaBTe npuctpin
nopsig abo Hag
raps4nmm KoOHopKamm
Ta OYXOBKOHO.

Hikonu He Big'egHynTe



BIHYMKM Ta rakm Ans
TicTa nig 4ac poboTu
NPUCTPOLO.

10.He 3anuwante wmikcep

11.

6e3 Harnagy nig 4ac
poboTH.

Ha nepioa, MOKU
NPUCTPIN He
BUKOPUCTOBYETLCH,
a TaKoX nepen

YCTAHOBKOK N 3HATTAM
MOro YyacTuH Ta nepen
OYULLEHHAM, BUMMaUTe
LUTErncernb 3 PO3ETKMU.

12BnkKkopuncrtaHHA

Hacagok, LLIO He
yXBarneHi abo
He npoAaalTbCs

BUPOOHUKOM,
MOXe npuBecTn [0
NOXexi, yparkeHHs
eNIEKTPUYHUM CTPYMOM
abo TpaBMyBaHHS.

13.TNepen MNTTAM BiHYKKIB

3HIMITb X 3 MiKCepa.

14.lNepw HXK MNIgKNOYNTU

kKabenb 0O PO3ETKM
oboB’a3koBONEpPEBIpPTE,
L1006 perynsatop
oyB BCTAHOBJIIEHU
B nonoxeHHs OFF

16.l1lo6 3HM3UTK

(BIOKIT.). o6
Bio’eaHaTH NPUCTPIN
BIO XUBITEHHSA,
NOBEPHITL  PErynsatop
B nonoxeHHa OFF
(BIOKJ1.) Tta BUTArHITL
LUTEnNncenb 3 PO3ETKM.

15.YHMKanTe KOHTakTy 3

PYXOMUMWN YaCTUHAMM.
PU3NK
TpaBM Ta NOLUKOKEHHS
Mikcepa, nig4yac pobotu
TpuUmamnTe pyku, ogsr, a
TaKoX ronaTtky Ta iHLWi
npegmMeTn nogani Big
BIHUYMKIB.

17.Llen npuctpin MoxXyTb

BUKOPUCTOBYBATH
OiTn ctapwi 8 pokiB Ta
ocobn 3i 3HMKEHUMU
PiI3UNYHUMM,
CEHCOPHUMM Ta
MEeHTaNnbHUMMNU
MOXNUBOCTAMM,
abo kKoTpum Opakye
Aocsify Ta  3HaHb,
AKLWO 1M 3abe3nevyeHo
BiANOBIOHWUN Harnan
abo HagaHO IHCTPYyKUil
LOA0 ©e3nevyHoro
KOpUCTYBaAHHSA
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NPUCTPOEM |  SKLLIO
BOHM PO3yMilOTb
MOXNnBY  Hebeaneky.

He po3Bonante Aitam
©aBUTUCS 3 NPUCTPOEM.
He po3Bonamte AOitam
Mosfiogwe 8  poKiB
3gincHoBaT  onepauil
NO  OYMLUEHHIO  Ta
oornsaay 3a NpucTpoeMm
oe3 BigNOBIgHOMO
Harnsagy.

18.30epirante NpucTpin Ta
MOro LUHYP >XUBMEHHSA
Yy HeOoCshkHOMY Aand
aiten monofduwe 8 pokiB
MicLL.

19.Tepen 3aMiHO
Hacagok abo
KOHTAKTYBaHHAM
3 YacTuHamu,
LLIO pyxarTbCs
npu ekcnnyatauil
NPUCTPOD,  BUMKHITb
NPUCTPIN.

20.He BUKOPUCTOBYUTE

NPUCTPIN NpocTo Heba.
21.36epexiTb Ui IHCTPYKU,I.
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IHCTPYKULISA 3 EKCNNYATALIT
NEPEN BUKOPUCTAHHAM
MIKCEPA

ButarHiTe BCi ynakoBkw, Big’€gHaviTe BCi  3HIMHI
aetani. OumncTiTe BiHYMKM Ta raku ans Ticta. Nepen
CKNafjaHHAM Mikcepa MepeKkoHalTecs, Lo LUHYp
XVBMEHHS Big’€4HAHWM Big pO3eTkn, a nepemukad
LUBMAOKOCTI 3HaxoauTbest B nonoxeHHi Off (Bigkn.).

BUKOPUCTAHHA MIKCEPA

3ayBaXeHHs1: O4VH 3 BiHYWMKIB / rakiB ans Ticta
Mae HeBenuyKy MeTtaneBy Lwanby Ha BepXxHi

YacTuHi CTpWxkHSA. BiHunk / rak ans Ticta 3 wanboto

cnif BCTaBnATM B BinbLunin 3 ABOX OTBOPIB Ha KOPMYCi

mikcepa.

1.  BcraBTe BiHUuk / rak gnsa Ticta 3 wanbot y
Ginbwunin oteip. lNoBepHiITL 1MOro, MOKM BiH He
3agikcyeTbes. (ams. puc. 1)

2. BcraBte gpyrvin BiH4MK / rak gns Ticta (6es
wanbwu) y gpyrmin otBip. MNoBepHiTb MOro, noku
BiH He 3adpikcyeTbes. (AuB. puc. 2)

3ayBaxeHHs:[licnsi BCTaHOBMNEHHS BiHYMKIB /

rakis gns Ticta / nonatok Ans 36MBaHHA SELb
06epexHO NOTAMHITb 3a KOXEH Ta MepekoHanTecs, Lo
BOHM HafiHO 3adikcoBaHi.

3. lNepea nigknoyveHHsSM NPUCTPOKD A0 Axepena
XMBIMEHHA MepeKkoHalTecs, WO perynstop
yrpaBriHHA 3HaxoauTbcs B nomnoxeHHi  Off
(Bigkn.).

4. BcTaHOBITb nepemuKkady LWBUAOKOCTI Ha bBaxaHe
3HaveHHs. MoxHa Bmbpatn ogHe 3 6 3HaueHb
LLIBWOKOCTI.

3ayBaxeHHsi: [1na [OOCATHEHHS Hanmkpamnx
pe3ynbTaTiB Npu  3amici  APPKAXOBOro TicTa
pPeKoOMEeHAYETbCA CnovaTky BCTAHOBMTW Mepemmukad

LBMOKOCTI HA HWM3bKEe 3HAYEHHs, a NoTiM Ha GinbLu

BMCOKE 3HaYEHHS.

3ayBaxeHHsi:  MakcumanbHOI  LUBUAOKOCTI
MiKcepa MOXHa [OCArTM Npu  HaTUCKaHHI
kHonMku turbo (Typ60).



WwBMAKICTL | 3apava onuc

1 nepewmiwyBaHHsa | MoyaTtok

3MiLlyBaHHsI

2 360BTYBaHHS 3MmilyBaHHs
piavH 3 cyxummn

iHrpegieHTamm

3 3aMillyBaHHs 3awmiwyBaHHs

Macna Ta Ticta

4 3MillyBaHHs 3MilyBaHHSA
nerkux cymiwen,

nignve / kpemis

5 noapibHeHHs MpurotyBaHHsa
TicTa onNs MNUHLIB
Ta iHLWKWX Nerkmx

cymiluen

6 36VBaHHS 36uBaHHSA BepLUKiB

Ta feub

MonepenxeHHs: Mg yac pobotn mikcepa He
KNnagiTb A0 Yalli HOXi, MeTanesi NOXKW, BUIKK,

TOLLO.

5. MakcmumanbHa TpuBanicTb pobotun He
noBuHHa nepesuwyBatn 10 XBWMWH, NOTIM
cnig Ha BiANOBIAHWIA 4Yac 3pobuTu nay3y Ans
OXOSOXXEHHS PYYHOro Mikcepa.

3ayBaxeHHs: [lig vac pobotn MoxHa
noBepTaT vally PpyKkow, LWo6 3MiwyBaHHSA

Byno piBHOMiIpHUM.

6. Tllicna  3aBeplieHHs  3MillyBaHHs/306MBaHHs
nepecTtaBTe nepemuvKay LWBUAKOCTI y NONOXEHHS
Off (Bigkn.) i BUTAITHITb LWIHYP >XMBMAEHHS 3
pO3EeTKU.

3ayBaxeHHsi: Y pasi HeobxigHOCTi  3a
[0Momorot rymoBoi abo gepeB’siHOi nmonaTku
3ilkpebiTb 3 BiHUMKIB ab0 rakiB Ansi Ticta 3anuLuku

NpoAYKTY.

7. LWo6 ButarHytn BiHYMKM abo raku gns TicTa,
OOHOYAaCHO OHIEK PYKOK YTPUMYMWTE BIiHYMKM,
rakum ans Ticta abo nonatku Ansa 30UTTA SA€ELb,
a [pyrow pyKkow i3 CnpsAMOBaHUM  [OOHU3Y
3yCUINNAM HaTUCHITb KHOMKY BULLTOBXyBaya.

3ayBaxeHHs: [lepeq BUTAryBaHHAM BiHUYMKIB
abo rakiB Ans TicTa NepekoHamTecs, Lo
rnepeMumKay LIBWAKOCTI BCTAHOBMEHO B MONOXEHHS

Off (Bigkn.).

3ayBaxeHHs: [1ig yac BUKOHaHHS Ljiei onepauii

MOXHa BWNAOKOBO MNepeBecTv Mikcep Y
BepTMKanbHe MONOXEHHS, TOMY HeobXigHo
nepekoHaTucs, Lo perynsitop LUBWAKOCTI

BCTaHoBneHo B nonoxeHHs Off (Bigkn.).

OYULLEEHHSA TA fornsan

1. lMepepn ouunwieHHAM Big'efHaviTe NpPUCTPIA Big
Mepexi i 3auekawniTe, MoK/ BiH MOBHICTIO OXOMOHE.

2. TlpoTpiTb ronoBKy 30BHi BOMOrOK TKaHWHOK Ta
BUCYLLITb M’SKOIO CyXOH TKaHMHOL.

3. Bwutpitb Gyab-ski 3anuwku NpoaykTy 3i LWHypa
YKUBIEHHSI.

4.  BumunTe BiHYMKM, raku Ana TicTa Ta nonartku
ONs sieub Y Tennii MUMbHIN BOAi | BUCYLWITh iX
M’SIKOIO FaH4ipKolo.

3ayBaxeHHsi: BiHunku, rakm gnsa Ticta Ta
nonaTtku Ans SieLb MOXHa MUTU Y NOCYAOMUIAHIN
MaLLWHi.

3acTtepexeHHs: Mikcep He MOXHa 3aHyploBaTn
y Bogy abo iHLYy pianHY.
[MonepepxeHHs: Byab-ski onepauii 3
o6cnyroByBaHHs MOBUWHHI BUKOHYBaTUCS
KBarnicgikoBaHMM nepcoHanom ogiLinHOro cepsiCHOro
LeHTpy.

KYNIHAPHI NOPAOU

3ayBaxeHHs: OXonofxeHi  iHrpeaieHTw,

Hanpuknag, Macrno abo  anua  nepeq
3MilLyBaHHSAM/30MBaHHAM Cnig, HarpiTM Ao KiMHaTHOI
Temneparypu.

iHLWi

3ayBaxeHHs: o6 wmaToyku 06oMnoHkM seub
He nonmanu B CTpaBy, posbuBaniTe ANUA B
oKpeMoMmy nocyai, a NoTiM gogasanite 40 CyMiLli.

3ayBaxeHHs: He ponyckanite HagMmipHOro
36vBaHHA. 36uBaniTe/3MillyTe CyMiLli Tinbku
[0 Takoi Mipw, Lo BKasaHa y peuenTi

3ayBaxeHHs:  Cyxi iHrpegieHTn 3milynte
BUKIMIOYHO Ha HU3bKIN LLUBUAKOCTI.

3ayBaxeHHs: Yac 3milyBaHHSA/306MBaHHS i

KIHLEeBMIN pesynsTaTr 3anexartb Bif CEe30HHWUX
TemnepaTtypHux 3MiH, TemnepaTtypu iHrpefieHTiB Ta
TEKCTYpW NPOAYKTIB, BUPOLLIEHNX B Pi3HNX perioHax.

3ayBaxeHHs: O6oB’A3KOBO  MoYMHanTe

3MilLyBaHHS/30MBaHHS Ha Manii  LUBWMAKOCTI.
[MocTynoso 36inbLUynTe LIBUAKICTb no
pekoMeHA0BaHoI y peLenTi.
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35



AOMNMOMOTA

MepL HiX 3BepHyTMCA No [Jonomory:

. MepesipTe, 4 MOXHA CaMOCTINHO BUPILLUTK Npobnemy
(am.. “MMoLyk i ycyHeHHs HecrnpaBHOCTEn”).

. Y npoTunexxHoMy BUNaaKy, 3BEPHITLCS A0
aBTOPU30BaHOI CNyx6u TexHiYHOi [lonomorn 3a
TeneOHHNM HOMEPOM, BKa3aHUM Ha rapaHTinHOMY
cepTudikari.

| 3BepTanTecs BUKMIOYHO [0 YNOBHOBaXEHNUX axiBLiB.

H Hotpoint

ARISTON
mopenk mawutu (Moa.) Mod. SLB16 AAO
. . / Cod. 12345678901
cepiiiHuit Homep (S/N) S/N 123456789

220240V ~ 50/60 Hz
TYPE XX-XX-XX

MADE IN
CAENAHO B

w12

Indesit Company

TpebGa nosigomuTH:

. TUN HECTPaBHOCTI;

. mMopenb MawuHn (Mog.);
. cepintHuii Homep (S/N).

YTUNISALIA

g3

Esponeiicbka Oupektnsa 2012/19/UE  wopo
Biaxoais enNeKkTPUYHOro " €NeKTPOHHOro
obnagHaHHa (WEEE) 3abopoHsie  yTunisauito
nobytoBux npunagiB yepes 3aranbHy cUCTEMY
36UpaHHsi MICbKMX BiAXOAIB.

3HoweHi Npunaaun matoTb 36UpaTncst okpemo, o6
ONTMMI3yBaTV BUTPATW Ha MOBTOPHE BUKOPUCTAHHSI
N nepepobky martepianis BcepeauHi NpUCTPoiB i
3anobirti Wwkoai atMocdepi M 300poB’to0 Ntoaen.

Bci NpoayKT MapKylTbCs MEPEKPECHeHNM KOLIMKOM Afist
cMiTTs, Wwo6 Haragatu ix BrnacHukam npo 06OB'S30K LWOAO

OKpeMoi

ytvnisauii. 3a nopanblwot iHpopMmaiero no

npaeunam ytunisadii noGyToBMX NPUCTPOIB X BRACHWUKK

MatoTb 3BEPHYTUCS [0 MiCLEBOI KOMYHanbHOT Cry6u.
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ManpanaH6ac GypbiH MblHa MaidanaHylbl HYCKaymblfblH MYKUSIT OKbIM LbIFbIHBI3 A3,

Bonaluak aHbIKTama YLliH cakTaHbI3

BOJILLEKTEPI MEH
MYMKIHHIKTEPI

Lbirapy Tynmeci
Kbingamablk TyMmeci
Typbo Tynmeci
ApanacTblpfbiliTap
Kamblp inmekTepi
BbinFay kocbimMLiach!

ook whN =

MAHbI3Obl AKIMAPAT
KAYINCI3AIK YLIIH

acnabblH

navganaHygaH OyYpbIH

Kenecinepai KaMTUTbIH

TeMeHOeri Herisri CakTbIK

Lapanapsbl apkallaH

opblHAANybl TUIC:

1. Bapnblk Hyckaynapabl
OKbIHbI3.

2. ManpanaHbacTaH
OypbIH kabbipfra
po3eTKacbl KepHeYiHiH
acnanTblH TOMEHTI
X a fblHOaf bl
cunattramanapbl  6ap

OneKTp

KecTeaeri KepHeyre
counkec €eKeHiH
TEKCEpIHIi3.

3. AcnanTta akaynblK
bornca Hemece ke3
KenreH TopTinTe

3aKkblMaarnfaHHaH KeniH

. Acnan

CbIMbl  3aKbiMAarnfaH
Ke3 KenreH acnanTbl
narvpganaHbaHbI3.

CbIMHbIH ycTen,
KOUbIHAObI Hemece
bICTbIK »Ka3bIKTbIK
XueriHeH  canbbipan

TYPYbIHA X0S1 0EPMEH;3.

. ApanacTblpfbilTbIH

CbIMbIH HEMECE HEriari
GeniriH cyra canmMaHbi3,
cebebi byn anekTp
TOriHIH, cofyblHa ceben
oonagpi.

Kyar CbIMbl
3akpimgarnca, KayinTi
bongbipMay YLiH OHbl
eHAIpYLWi, OHbIH KbI3MeT
KepceTy areHTi Hemece
conap CusKTbl OiniKTi
agamgap aybICTbIpybl
Kepek.

bananapabiH
He arnci3 agamaapabliH
X a H bl H O a
nanmaganaHb NblN

»KaTkaHaa MYKUAT
Bakblnay Kaxer.
. AcnanTbl bICTbIK

ra3 yYCTiHe He OHbIH

hotpoint.eu m—
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10.KymbIC

11.

12.©OHaOipyLwi

13.KymacrtaH

38

XXaHblIHa Hemece
KbI3blM TYpfaH MeLlKe
opHanacTblpMaHbi3.
Acnan navganaHbinbin
XaTkaHOoa  elKallaH
ypfbllUTapbIH He
KaMbIp iNnMeKTepiH
LWblFapMaHbI3.

icTen
XaTKaHBHAaAa
apanacTblpfblLWThI
K a p ay C bl 3
kanablpMaHbI3.
[TampanaHbINMan
TYpfFfFaHaaga,
opHanacTtblpMacTaH He
OernwekreyoeH XaHe
TasanaygaH OypbIH
pPO3eTKaHbl CybIPbIHbI3.
TapanblHaH
YVCbiHb IMafaH
Hemece caTblfiMarFaH
TipkemMenepai
navganady epTKe,
ANeKTp TOrbIHbIH
COfyblHa Hemece
Xapakaranyfa  anbin
Kenyi MyMKiH

OypbIH
apanacTblpfbllWTaH
ypfbluTapabl anbin

17.byn

TacTaHbI3.

14.KyaT cCbiMblH Kabblpra

po3eTKachbl Ha
KocnacTtaH OypbIH
Gakblnay areMeHTiHIH

eLipyni eKeHiH
TeKcepiHi3.  Axblparty
YLUIH Bakblnay
3NEeMEHTIH OLWIPIM,

KyaT CbIMbIH Kabblpfa
po3eTKacbliHaH  anblin
TacTaHbI3.

15K o3 fanartThb H

benweckTepre
TUICNEHI3.

16, AoampagapanblH

Xapakat any xeHe
apanacTblpfbllWTbIH
3akpimgany KayniH
asanTy yLWiHnavganaHy
KesiHOe ypfbllTapgaH
KOMbIHbI3Abl, KMIMIHi3A]
XXOHEe KypekKLuenep MeH
backa ga acnantapAbl
anwak ycTaHpl3.

acnanTbl
bakbinayaa Hemece
acnanTbl Kayincia
navganany Typansl

HyCKayfapMeH TaHbIC
bonca X8He opaH



KerneTiH KayinTi TyCiHreH
Xafganoa, 8 Hewmece
OaH >XOfapbl »KacTafbl

ananap XoHe
donsunkarnboik, ces3im
opraHgapsl Hemece
akbln-om  kabinerTepi
LekTeyni Hemece
TUICTI Toxipnbere
XaHe Ginimre ne
emMec agampap
nanganaHybl  MYMKIH.
bananap KypbinfbiMeH
OMHamaybl Kepek. 8

KacTaH ynkeH bonmaca
XeHe KapgafanaHOaca,
Tasanaygpbl KOHe
nanganaHyLWblHbIH
TEXHUKAnbIK  KbI3MET
KepceTyiH Gbananap
opblHOaMaybl KEPEK.
18.KypbInfbIHbI XoHe
OHbIH, CbIMbIH 8 »acka
TonMmaraH 6ananapgaH
aynak yCTaHbl3.
19.KocankblkababikTapabl
e3reprTncTeH
Hemece nanganasy
KesiHae XbUTKUTbIH
benwexkTepre
XakblHOamacTaH bypbIH

acrnanTbl eLUipiHi3.

20C bl p T T a
narvpanaHd6aHbI3.
21.byn HyCkayrnapabl

CaKTaHbI3.

NMAWOANAHY H¥CKAYNAPDI
APAJIACTbIPFbIWLTDHI
NAWOANAHBAC B¥PbIH

Kes kenreH opamaapabl anbin, ke3 KemnreH anbliHaTbIH
GenwekTepiH anbiHpI3.  Kamblp invekTepi  meH
YpFbILLTapbIH TasanaHbi3. ApanacTblpfbILLTbI
XWHamacTaH OypblH KyaT CbIMbIHbIH KyaT Ke3iHeH
axblpaTbi/iFaHblHA ~ X8He  KblngamablKk  TaHgay
KypanbiHbiH “Owipyni” nosnumsacbiHga €KeHiHe ko3
KETKI3iHi3.

APAJIACTbIPFbIWTDbI
NANOATAHY

EckepTtne: eki WankarbIlWTbIH/KaMbIp inreriHiy
OipeyiHae TapMakTblH >KOfapfbl  KafblHAa
LaFblH, MeTann TbiFbIpbiK-CaknHa (MaHxerta) 6Gap.
ThIFbIPbIK-CaKMHA bap LankafbilWTapabl/kamblp
inrekTepiH MUKCep KOpMyCblHAAFbl €Ki  TECIKTiH,

YIKEeHiperiHe cany Kepek

1. TbIfblpbIK-CakuHa bap LWwankarblwTapabl/
Kamblp iNreKkTepiH YIKEHipeK TecCikke WTepiHi3.
LakafFbILThl OpHbIHAA KynbinTanfaHwa
OypaHbI3. (1-cypeTTi kKapaHpI3.)

2. TbIfbIpbIK-CaKMHA >XOK LUaWKarbiITapabl/kaMbIp
inrekTepiH eKiHLWWi Tecikke nTepiHi3. LankarbiwTsl
OpHbIHAA KynbinTanfaHwa bypaHpl3. (2-cypeTTi
KapaHblI3.)

EckepTne:wankarbiluTapabl/KaMblp inrektepin/

XyMbIpTKa OyrfaybilblH - OpHaTyAaH — KewiH
6epik Typae GekiTinreHiH Tekcepy YLWiH 8p TapMaKTbl
aKbIpbIH TapTbIHbI3.

3. benikTiH “Owipyni” nosvuusiga ekeHiHe Ke3
XKETKI3in, KyaT Ke3iHe KOCbIHbI3.

4. Kbingamgblk  TaHgay KyparnbiH KaXKeTTi
Xblngamablkka KovbiHbI3. TaHaayFa 6onatbiH 6
Xbingamablk napameTpnepi 6ap.

EckepTtne: Kamblpabl allbITKbIMEH apanacTbipy
kesiHaoe eciHiage 60ncbiH, XblNAaMAbIKTbl
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TaHZday KyparnblH TOMEHTi Xblngamablkka, COAaH COH
€H JKaKCbl HOTWXKenepre >XeTy VLWiH >Xofapblpak
XKblngamabikka opHaTyabl YCbIHAMBbI3.
Eckeptne: Typ6o TynmeciH 6ackaHHaH KeniH
apanacTbIpFblLL >KOFapbl XblNgamabIKTa XXyMbIC
ictenai.

KblngamablK cunaTttama

1 Gyry

Tancbipma

ApanacTblpyabl
bacray yLiH

2 apanacTblpy | CyMbIKTbIKTapabl
KypfaK
VHrpeaneHTTepMeH

BipikTipy yLiH

3 apanacTblpy | Mannapgbl xaHe
KaMbIp peLenTTepiH

apanacTblpy YLiH

4 6nenaepaeH | XKeHin kocnanapabl

oTKi3y BipikTipy YLUiH,
canblHabinapra/
nyovHrTepre

apHasfaH

5 Lankay TopT KocnanapblH
JoHe bGacka XeHin
Kocnanapabl

BipiKTipy YLUiH

6 Luankay Kpemai
Lankay xoHe
XKyMblpTKanapapl

ayameH

apanacrblpy

Eckepty: [lamganaHy kesiHOe nbllWakThbl,
MeTarnn KacblkTap, LUaHbILLKbI xaHe T.6. Tabakka
KOMMaHbI3.

5. Makcumangpl XyMbic icTey yakbiTbl 10 MUHYTTaH
acnaybl Tuic, apanacTbIpfbill €Ki Ke3ekTec
alnHanbIM apacblHaa cyy yLwiH 6enrini Gip yakblT
Kepek

Eckeptne: [lMapganaHy kesiHoe TabakTbl eH
aKCbl HTUXKenepre XeTy YLiH KonmeH Gypa
anacbls.

6. ApanacTtblpy askTanfaHHaH KewiH XblngaMablK
TaHgay KypanblH  “Owipyni” napameTpiHe
KOMbIHbI3 Aa, KyaT CbIMbIH KyaT po3eTKacblHaH
axblpaTblHbI3.
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Eckeptne: KaxeTiHlwe, Tamak kangblKTapbiH
ypFblilUTapAaH He KaMblp iNMeKTePIHEH He afall
KypeKLeaeH Kblpbln TacTaHbI3..

7. WanikarbllwTapabl Hemece kaMblp inMeKkTepiH 6ip
KOINMeH ycTan Typbin, LWarKaFbilTapabl, Kamblp
inMekTepiH HeMece OynFaybIlTbl anbin Tacray
YWiH 6acka KonblHbI36eH Lbiraprblill TynmMeciH
KaTTbl 6acbiHpI3.

EckepTtne: ¥pfolluTapabl HemMece Kamblp
iNMMeKTepiH XbINAaMAbIKTbl  TaHday Kyparnbl
eLwipyni 6onFaHaa faHa anbin TacTaHbI3.
EckepTne: Manpganany
apanacTbIpfbllTbl  XKOFapbl  OpHanacTbIpbIn
XbIMKbITYbIHBI3Fa  6onagpbl, Gipak >kblngaMAabiKTbl
TaHday ekpanblHblH, eLwipyni eKeHiHe KO3 XeTKi3iHj3.

TA3AJIAY XOHE TEXHUKAIbIK
KbIBMET KOPCETY

1. AcnanTbl axblpaTbln, Ta3anamacTtaH OypbIH
OHbIH TOMbIFbIMEH CYbIFaHbIH KYTiHi3

2. Cynbl MaTaMeH >xofapfbl 06niK >a3bIKTbIFbIHbIH
CbIPTKbl JXafblH CYPTiHI3 Ae, >XyMcak Kypfrak
MaTaMeH KypraTblHbI3.

3. KyaT cCbiMblHaH apTblk Tamak KanablKTapbiH
CYPTIHI3

4. |ankarbllwTapabl, Kamblp ifIMEKTEPIH >XKaHe
OynFaybIlWThl XbiNbl cabblHAbI CyaAa XYbIHbI3 A3,
onapAbl )Xymcak MaTaMeH KypraTbiHbI3.

KesiHae

EckepTne: LWawnkarbllTapabl, Kamblp
iNMMeKTepiH >xoHe OyrFaybIWThl bIALIC XYY
MaluMHacbiHAa XyyFa 6onaapl.
AGan 6onbIHbI3: ApanacTbIpfbilUTbl  CyFa
Hemece ©Oacka f[a CymMblKTbikka —Tycipyre
6onmangsbl.
Eckepty: Ke3 kenreH XeHAey >XYMbICbl ©KINeTTi

CepBI/ICTiK KbIBMETKEP TapanblHaH Xacanybl TmiC.

nNiCIPY KEHECTEPI

EckepTne: ApanacTblpMactaH  GypbIH
My3aaTbifiFaH UHrPeanMeHTTep i, Mbicanbl, Mawn
MEH XyMbIpTKa 6ernmMe TemneparypacbiHa epyi Tuic.

EckepTne: PeuenTiHizne ke3  kenreH

KabblkTapabl anein TacTtay YWiH angbiMeH
XKyMbIpTkanapabl 6enek KoOHTenHepae Xapbin anbirn,
Kocnara KOCbIHbI3.

Eckeptne: Kattbl ypmaHbl3. PeuentiHizge
YCbIHbINFaHaam Kocrnanapgabl
apanacTblpfaHblHbI3fa cHeiMAj 6onbiHbI3.



EckepTtne: OSppanbim ayaapy KesiHae Kyprak
WHTPEAMEHTTEPAI  TOMEH  XKbinAamablKThbl
narnaanaHbiHbI3.

EckepTtne: MepsiMmaik Temnepatypa e3repegi,

VHIpeONeHTTepAiH, — TemnepaTypacbl  XoHe
onapablH TeKCTypanapblHblH aiiMakTaH —arMakka
TYPrEHYi KaXeTTi apanacTbIpy YakbiTbl MEH €H COHFbl
HaTWXefe MaHbI3fibl per oMHanabl.

EckepTtne: ©OppaibiM TeMeH Xblngamablkta

apanactbipa 6acTaHpI3. Peuentte
anTblNFaH4anm, YCbIHbIFAH Xblngamabikka GipTiHgen
KOFapbINaTbIHbI3.

KbISBMET KOPCETY

Bi3 3 TyTbIHyLbINApbIMbI3fa KbI3MET KepCceTeMi3 >aHe
CEpBUCTIK KbI3BMETTI XOFapbl AeHreiae yCbiHyFa ThipbiCambl3.
Cisre KypbinfbIMEH OHAl XoHe KoMmawnbl XYMbIC Xacayfa
MYMKiHAIK ©epy YLWiH e3 eHiMaepimisai yagikcia xeTtingipin
OTbIpyFa ThipbiCambI3.

KypbinfbiFa KyTim kKepcety

KypbinfbiFa KyTiM kepceTyre apHanfaH Hotpoint Ari-
ston ycblHaTbIH KypbinFbiHbIH Professional kacion
OyMbIiMAAapbIHbIH Xenici KypbUFbIHbIH KONAaHbIC
Mep3iMiH y3apTaAbl XXaHe OHbIH CbIHbIN Kany KayniH
asauTtagbl.

Professional kacibun OyWbiMaapbiHbIH,  Xenici
KYPbINFbIHbLI3AbIH epeKLLenikTepiH eckepe OTbIpbIn
»acanfaH. OHimaep cana, 3KOnorus XaHe KongaHy
Kayincispiri GombiHWa  Eyponanbik  xofapbl
cTaHAapTTapAbl KaTaH cakran oTbipbin Utanuspa
xacanfaH. Tonbik aknapattbl www.hotpoint-ariston.
ru BeG-canTbiHbIH “Kbi3ameT kepceTy” GenimiHeH
KapaHbI3 JXoHe  KanaHbi3gafbl  AyKeHAepAeH
CypaHbI3.

YakineTTi KbI3MeT kepceTy opTanbiKTapbl

©3 TyTbIHyLWbINapbIMbI3Fa XakblHblipak Gony yuwiH webep
MamaHAapblHbIH KOFapbl AeHrengeri kaciov panbiHObIFbI
MeH 9iNAiriMeH epekLLEeneHeTIH KbIBMET KepceTy XeninepiH
KanbinTacTbIpAblK.

Axay nanpa 6onfaH xaraauaa
KblameT KepceTy opTanblfbiHa Xxabaprnacap —angblHaa,
akaynblKTbl ©3iHi3 Ty3eTin kepyre TbipbICbIHbI3 (“AkaynbikTap
XaeHe onapApl Ty3eTy xoraapbl” TapayblH kapaHbi3).

KblameT  KepceTy opTanbifblHa — Keningik  KyxaTbiHAa
KepceTinreH TenedoH HemipimeH xabapnacyra 6onagbl.

! Bi3 yakineTTi KbI3MeT kepceTy opTanblKkTapblHa fFaHa
xabapnacyAbl YCbIHaMbI3

! XKeHpey xyMbicTapblH icke acbipFaH kesae ¢upmanbik
GernwekTepAi FaHa KONAaHybIH Tanan eTiHi3.

KbI3meT kepceTy opTanbifbiHa xabapnacap angbiHaa
Kkeneci manimeTTepai 6epyre AanbiH eKeHiHi3Ai Tekcepin
anbIHbI3:

. AkaynblK TypiH cunarTay;
. Keningik  KyXaTblHblH ~ HEMIpi

(KbI3MeT  KepceTy

KiTanwacel, KbI3MeT kepceTy cepTudmKaTsl T.C.C.);

. KypbinfFbiHbIH - aknapaT — TakTamwacblHaa  Hemece
Keningik KyaTblHAa KepceTinreH KypbinFbiHbIH Moaeni
XaHe cepusinblk Homipi (S/N);

. KypbInfFbIHbIH caTbinFaH an-KyHi

Backa nanganel aknapat neH xaHanbikrapgbl www.hotpoint-

ariston.ru Beb-caTbiHbIH «KbI3MeT KepceTy» TapaybliHaH

Kepe anacsbl3.

KOKbICKA TACTAY

OneKkTp >aHe JNeKTPOHWKanblK KypanaapAblH,
kangbiktapsiHa (WEEE) katbictel 2012/19/UE
Eypona 3aHHamacbliHa Celkec Y Kypbinfbinapbl
KanbINTbl TOMbIK Kananblk Kanablk anHanbIMbIH
B Nanganadbin Xonblrimaybl TUiIC.

KopluaraH opTa MeH xanblk AeHcaynblfbiHa TUETIH
c E 3USHHBIH ~ anfblH  ana  OTbIpbiM,  Xapamcbl3

KypbliFbiNap kalta nawpganaHy MeH MaluvHa
iwiHgeri maTtepuangapdbl ©HAey KyHblH  OHTainaHabipy
makcaTbiHaa Genek xuHanybl kepek. bapnblk eHimaepperi
CbI3bIfiFaH KOKbIC XKLWiri eHiM MeciHiH, GenekTenreH KokbiC
XUHayFa KaTbICTbl MIHOETIH ecke canafbl. Kapamcbid yi
KypbUIFbINapblH AyPbIC XOKfa KaTbICTbl KOChbIMLIA aknapat
any YWiH eHiM wuenepi TUICTI Xanblkka KbI3MET KepceTy
opTanbifblHa HemMece onapablH  Keprinikti - ekingepiHe
xabapnaca anagpl.

Ew6ip opama wmatepuansi
TaramFa TUMeYi Kepek.

. hotpoint.eu —
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Kypan: KON MUKcepi
Cayna atayu! H Hotpoint
OHaipywiKin cayaa Genrici ARISTON
Ynri HM 03 EU
DaiibiHaaraH Indesit company

©HaipinreH eni

KXP- na xacanfaH

Tok >eniciHaeri kepHeydiH Hemece

HOMUHANAb! XKuiniri

KepHeyrep aykbIMbIHbIH HOMUHAMAb! 220-240B
MoHi

KyaTtaHasip 300W
Onexktp TOKTBIH CTaHAapTTh

Typi Hemece aWHbIManbl TOKTbIH 50/60 Hz

OnekTp TOKTaH KopFay CblHbIObI

| KopFay CbIHbIGbI

KapacTbipbinygafsl Kypan GoiiblHLLa
calkecTik KyanikTepi Typans!
KOCbIMLUA aknapaT HEMEeCe CalKecTik
KyaniriHiH Kkellipmeci kaxeT 6Gonca,
cert.rus@indesit,com  anekTopHAbIK
nowTa MeKeHxXalibiHa cypay
xibepyiHisre Gonaapl.

| B C€

Ocbl  KypangblH eHAIpInreH  KyHiH
LITPUX-KOATA KOPCETINreH Cepusinblk
HemipaeH Tabyra 6Gonmagbl (S/N
XXXXXXXXX % XXXXXXXXXXX),
AFHU

- Cepusanblk Hemipaeri 7- caH binablH COHfbl
6inpipeai.

- Cepusnblk Hemipaeri 8- xoHe 9- caH angpblH
peTTik HemipiH 6ingipeai.

- Cepusnblk Hemipaeri 10- xoaHe 11-caH aiTbinFaH
ait MeH XbINAbIK KyHIH 6ingipeai.

Indesit Company S.p.A. Viale A. Merloni

MblHAa MEKeHxXalFa xa6apa0blub|3
(Pecenpe):

Sialpvik 47, 60044 Fabriano (AN), UTanus
MmnopTTayLubl: 00O Indesit RUS
CypaktapbiHbia ~ 6ap  6onca, Kopnyc 1, 12 — yi1, [IBuHUEB KeLeci, 127018

Mackey, Pecei
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MpoyeTeTe BHMMATENHO TOBa PbKOBOACTBO, NPeau Aa usnonassate ypeaa 1 ro 3anasete
3a ObAeLLm CcrpaBku.

YACTU N PYHKLINN

1.

R A

OyTOH 3a usBaxgaHe

ByToH 3a perynupaHe Ha obopotute
Typ6o 6yToH

Bbpkankute

KyKvTe 3a TecTo

Bbpkanka

BAXHA NH®OPMALUA
3A BE3OIMNACHOCT

MNpean
eneKkTpn4eckm

Ja  u3nonasare
ypeqn,

BUHarnTpsabBagacnassaTe
CnegHnuTe OCHOBHU MEpPKU
3a 6e30nacHOCT:

1.
2.

[MpoyeTeTe
NHCTPYKLMN.
Mpeon ynoTtpeba
ce yBeperTe, ye
HanpeXeHNETO
B 3axpaHBalms
KOHTaKT oTroBaps
Ha HOMWHANHOTO
HanpexeHue oT
TabenkaTta Ha rbpba Ha
ypeaa.

Hukora He nsnonasauvTte
ypea C  noBpeneH
kaoben Unn cnen
HEM3NPaBHOCTN UK
noBpexaaHe Ha ypeaa
MO KakbBTO WM JOa e

BCUYKU

. AKko

Ha4YunH.
He octaBanTte kabena

aa Bucu Hag pbba Ha

mMacarta UM Ha nnoTta
unn ga ce gonupa oo
ropeLLy NoBbPXHOCTN.
He notanante kabena
NN TANOTO Ha MUKcepa
BbB BOAA, Tb KaToO TOBA
noBuLLUaBa OnacHoCTTa
OT TOKOB yaap.
3axpaHBalUuaT
kaben e noBpeneH, TO
TonTpsasbBagace 3aMeHu
oT npousBoauTeEns,
oTOpU3npaH cepBu3
nUnm KBanuduumpaH
TEXHUK, 3a JaunsberHere
ONacHOCTMN.
Heobxogum e cTpor
Haa30p, korato Bawwunar
ypea ce usnonsea B
©nu3ocT Oo geua wunu
HeabraBu xopa.

Hwukora He nocTtaBamnTe

| ypena BbpXxy unm 6nmso

00 ropeLyn rasoBe Unm
B 3arpsita oypHa.
Hukora He nambkBanTe

hotpoint.eu m—
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ObpKankuTe Unu KykuTe
3a TecTo, JokaTo
ypeaobT PyHKUMOHMpPA.
10.He octaBante mukcepa
6e3 Haasop, Aokarto
doyHKLMOHMPA.
11.N3BageTe wencena or
KOHTaKTa, ako Hama
ga ro umsnonseare
MAN ako Lie ceanare
4YacTu, KakTo U npeau
NoYnCTBaHe.
12.3non3saHeTO Ha
NPUCTaBKW, KOUTO
He ca 0006peHU
MM He ca 3aKyneHu
oT npoun3sBoanTens,
MoraT ga npegussukat
noXap, TOKOB yaap unu
HapaHsiBaHe.
13.CBanete Obpkankute
OT MuKcepa npeau
N3MUBAHeE.
14.BuHarn nposepsiBante
nann ©G6ytoHa € B
nosnuma N3KIJI. npean
ga BKnouuTe Kabena
B KOHTakta. 3a pJa
N3KNKYNTE, 3aBbPTETE
OyToHa B  nosunuud
N3KJl.,, cneg  ToBa

44

N3KnoYeTe werncena ot

KOHTaKTa.
15.136srBanTe KOHTaKT C

OBWXeLWMTe ce YacTu.
16.0pbXTe pbLETE CMU,

OpexuTe, Kakto W
lwnatynute wn gpyrurte
npubopn panedy ot

ObpKankute no Bpeme
Ha pabota 3a pfa
HamanuTe pucka oT
HapaHsiBaHe u/unn oT
nospena Ha MuKkcepa.
17.YpeobT MOXe pOa ce
nanonsea OT geua Hapg
8 roguwHa Bb3pacT,
Xxopa C u3nyeckn,
CNYXOBU U YMCTBEHU
3aTpygHEHUS, KaKTo W
OT Xopa Cc fiunca Ha onuT
UM MO3HaHUA, ako €
OCUTYPEH KOHTPOM U
UM € npegocTtaBeHa
nHpopmauma OTHOCHO
onacHoctute. [euaTta
He TpsibBa oa cu urpaaT
c ypeaa. [loyncreaHeTo
M nogapbXxkata  OT
notpebutend He
TpsibBa ga ce n3pbpLUBa
OT Jeua, OCBEH ako Te



He ca Hag 8 roguHu U
HAKOW M Habnogasa.
18.MMazeTe ypena n

3axpaHBawmsa My kaben
aaned ot geua, ako ca
No-mMariku oT 8 roguHu.
19.U3knouBante  ypena
npeau cMsHa Ha
akcecoapute n
npean QAa gokocearte
OBWXKELLUTE Ce YacTu.
20.He n3nonseanTte ypena
Ha OTKPUTO.
21.3anasete
NHCTPYKLUMN.

TEe3n

MHCTPYKLUUUN 3A
EKCNITOATALNA

NPEAU OA U3NOJ3BATE
MUKCEPA

OTcTpaHeTe BCWYKM OMNAKOBKM U pasrnobeTte BCUYKK
YacTu, KOMTO MoraT fa ce cBanaT. [loyucreTte KykuTe
3a TecTo n 6bpkankuTe. MNpean aa crnobute Mukcepa
ce yBepeTe, Ye 3axpaHBalumsi kaben e U3knYveH ot
KOHTaKTa W cemnekTopa 3a CKOpOCTTa € B Mo3vuus
“Uskn.”.

N3NON3BAHE
MWUKCEP

3cabenexka: egHa oT Gbpkankute/kykuTe 3a
TECTO npuTexaBa, MeTaneH YnmbTHUTENEH
npbCTEH (sIka) OKOMO Bbpxa Ha CTbLOMOTO.
BbpkankaTta/kykata 3a Tecto C YNAbTHUTENHUS
NpbCTEH € Ta3u, KOSTo TpsibBa da ce MbXHe B Mo-
rofieMusi OTBOp Ha TANOTO Ha MUKcepa.
1. nbxHeTe Obpkankarta/kykata 3a Tecto C
YNITbTHUTENHUSE NPBCTEH B MO-roNemMus oTBop.
3aBbpTeTe Obpkankata, gokato ce dukcupa.

HA  BALWUUA

(BwxTe curypa 1.)

2. nbxHeTe Obpkankarta/kykata 3a TecTo (6e3
YNTbTHUTENHUSE TPBLCTEH) B  OPYrUst  OTBOP.
3aBbpTeTe Obpkankarta, gokato ce dukcupa.
(BvxTe courypa 2.)

3abenexka:Cneg MoHTaxa Ha Obpkankute/
Kykute 3a TecTo/Obpkankata 3a suua, Neko
usgbpnanTe Besko cTbOMO 3a Aa ce yBepuTe, Ye ca
vIKCHpaHN NpaBUITHO.
3.  YBepeTe ce, 4ye ypeabT € B no3vuus “Uskn.”,
crep ToBa BKIOYETE B 3aXpaHBaHETO.
4. TlocTaBeTe cenekTopa Ha >enaHata CKOPOCT.
Morat ga 6vaat n3bpaHu 6 ckopocTu.
3abenexka: Korato mecute Tecto ¢ mas Bu
npernopbyBame [fa MOCTaBUTE cenekTopa 3a
CKOPOCTTa Ha Mo-HUCKa CKOPOCT W creq ToBa Aa
noBuLLaBaTe CKOPOCTTa 3a NOCTUraHe Ha Han-4o6bp
pesynrar.
3abenexka: Korato  HaTucHeTe  Typb6o
NpeBKIOYBATENS, MUKCEPBT e pabotn Ha
MakcumarHa CKOpoCT.

CKOPOCT | 3apava onucaHue

1 cMmecBaHe 3a fa 3anoyHete

6bpkaHeTo

2 6bpkaHe 3a ga cmecute
TEYHOCTU CbC CyXM

CbCTaBKU

3 OGbpkaHe 3a pa 6bpkate peuentu
3a TECTO 3a NanayvHKm

unu 3a xns6

4 cMmecBaHe 3a nony4yaBaHe Ha Nnekn
cMecH; 3a MbrHexu/

nyanHrn

5 pa3buBaHe | 3a nonyyaBaHe Ha
CMecK 3a KeKCoBe U

ApYrvi NeKu cMecu

6 pasbusaHe | 3a pa3buBaHe Ha

cMmeTaHa unm anua

MpeaynpexaeHue: He nocrtassanWTe HOXOBe,
MeTanHu MbXULUM, BUNuUa v apyru B Kkynata rno
Bpeme Ha pabora.

5. MakcumarnHoTo Bpeme Ha pa6oTta He TpsiGBa aa
Haaxebprs 10 MUHYTK, cried KoeTo TpsibBa Aa
ce ocurypu Bpeme 3a rnouuneka, Aokato BawmsT
pbYeH MUKCEp Ce oxnaau, npeauv Aa sarnodHeTte
creaBalums LKL Ha ynotpeba.

hotpoint.eu m—
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3ab6enexka: o Bpeme Ha pabota moxeTe Aa
BbpTUTE KynaTta ¢ pbka 3a fa NoCTUrHeTe Hau-
[o6bp pesynTart.

6. Korato 6bpkaHeTo e MnpuKIoYeHo, MocTaBeTe
cenektopa B no3vumsa “Uskn.” n usknwoyete
kabena oT 3axpaHBalLMs KOHTaKT.

3abenexka: AKO e HeOBXOAMMO, N3CTbPXKETE
ocTaTbLUMTE OT XpaHa OT GbpKankute Unu ot
KYKUTE 3a TECTO C TyMeHa UM AbpBeH a Lnartyna.

7. XBaHeTe 6'praJ'IKI/1Te nnn Kykute 3a TeCTo C
€[Ha pbKa N HaTucHeTe 6yTOHa 3a u3BaxxgaHe
Haaony c gpyrata pbKa 3a aa ru ceanure.

3abenexka: Cpansnte Obpkankute WM
KyKUTE 3a TecTo, camMO KoraTto cerektopa 3a
CKopocCT e B no3uums “Uakn.”.

3abenexka:No Bpeme Ha paboTta, MoxeTe ga
n3npaBsiTe MUKcepa MNoHsIkora, HO caMo crepf
kaTo ce ybenuTte, Ye cenekTopa e B no3uumns “Uskn.”.

NOYNCTBAHE U NOAAPBXKA

1. WskmoyeTe ypeda v usvakawte ga ce oxnagu
HanbMHO Npeau Aa ro noyucTeare

2. Vsbbpliete BbHLWHATA NOBLPXHOCT Ha rnaeata
C BMaxHa Kbpna v crnep ToBa noacyllete CbC
cyxa Meka Kbpra.

3. OrTcTpaHeTe BCUYKM OCTaTbLuM OT XpaHa oOT
3axpaHBalus kaben.

4.  V3muiite Obpkankute, Kykute 3a Tecto W
6bpkankara 3a anua ¢ Tonna canyHeHa soaa u
M noacyulete CbC Cbxa Kbpna.

3abenexka: Bbpkankute, KykuTe 3a TECTO U
Obpkankara 3a siua MoraT ga Ce MuAT B
MUsiNHA MaLumHa.

BHumaHue: MukcepbT He TpsibBa Aa ce notans

BbB BOAA UMK APYrv TEYHOCTK.
Mpeaynpexaexue: Bcsakaksu apyrn onepauuv no
nogapbxKa Tpsibea Aa ce n3BbpLUBAT OT OTOPU3MPaH
CepBU3eH nepcoHan.

KYIIMHAPHU CBbBETH

3abenexka: OxnageHn CbCTaBku, KaTo Macro
n anua Tpabea Aa ce 3aTonnsaT A0 CTawHa
Temneparypa npeau 6bpkaHe.
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3abenexka: 3a ga nsberHete Bb3MOXHOCTTA

Ha JYepynku Aa nonagHaTt BbB Balwarta cmec,
cyyneTe filata B OTAENEH CbZ NpeaBapuUTENHO 1
cnepn ToBa rv npubaBeTe KbM CMecTa.

3abenexka: He pasbuBaiite NpekoMepHO.
PasbbpkBaiiTe/cmecBanTe cmecute cropen
npeanucaHusTa BbB Balwata peuenta.

3abenexka: BuHarn un3nonseanite HUcka
CKOPOCT MpU CMECBAHE Ha CYX1 CbCTaBKW.

3abenexka: Ce30HHUTE  TemnepaTypHu

npoMeHu, TemnepaTypata Ha CbCTaBkuUTE W
npomsiHaTa B TEKCTypaTa Ha CbCTaBKUTE B pasnunyHuTe
paioHu BMUSISIT Ha BpPeMETO 3a CMecBaHe U Ha
KpanHusa pesynTar.

3abenexka: BuHaru 3anovsanTe cMeCcBaHETO
Ha Hucka ckopocT. [MnaBHO yBenuyasanTe OO0
npenopbyBaHaTa B peLientata CKOPOCT.

N3XBBPNAHE HA CTAPU
ENEKTPUYECKW YPEOU

EBponenckata gupektmBa  2012/19/UE
OTHOCHO OTMafabLu OT EenekTpu4ecko u
enekTpoHHo obopyasaHe (OEEOQ) usucksa
eneKkTpoOOMaKMHCKUTE ypeau [da He ce
— N3XBBPIST B HOPManHKs NOTOK HECOPTUPaHU
( 6uTOBM OTNAAbBUMN.

Crapute ypeaon TpsibBa gda ce cbbupar

oTAenHo, 3a ga  ce  onTumumaupa
0Mon30TBOPSIBAHETO " peLuKnupaHeTo Ha
maTtepuanuTte, KOMTO Te CbAbpXaT, U Aa ce Hamanu
Bb3[ENCTBMETO BbPXY YOBELLKOTO 34paBe ¥ OKonHaTta
cpena.
CuUMBOMTBT CbC 3a4epKHAT HAaKPBCT “KOLL 3a oTnagbun”
HarnoMHs! 3a 3abIMKEHNETO HY Ala cbbrpame oTaenHo
n3xBbpnsHUTe ypeau. loTpebutenute Tpsbsa Aa
ce CBbpXaT C TXHaTa MeCTHa BnacT Unv Tbprosel,
OTHOCHO UHOPMaLMaTa 3a NPaBUITHOTO U3XBBLPIISIHE
Ha Ballusa cTap ypea.

Byncepsus EOO[

Yn. Xangyuwka nonsiHa 57-59,
1612 Cochusi
Ten. (02) 955 35 95; gakc. (02) 955 35 96
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Indesit Company SpA
Viale Aristide Merloni, 47
60044 Fabriano (AN), Italy

www.indesitcompany.com

ULKEYE 0ZGU BILGILER KITAPGIGIN SON SAYFASINDA BULABILIRSINIZ
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