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PYCCKUU

* [pw nepepaboTke pasHOLBETHbIX
NpoAYyKTOB NNacTUKOBbLIE YaCcTU BbITOBOrO
npubopa MoryT 06ecLBETUTLCS.
MpoTpute YacTn pacTUTENbHLIM
Macrom nepeg noMeLleHnemM mx B
NOCYAOMOEYHYO MaLLVHY.

» Jle3Busi HOXen O4YeHb OCTpble, byabTe
BHUMATENbHbI U OCTOPOXHbI

TEXHUYECKUE XAPAKTEPUCTUKU
MouwHocTb: 1400 BT

Pexxum « TYPBO»

O6bem vawm: 2n

AnekTponuTtaHue: 220-240B, 50/601y

Mpou3BoauTenb coxpaHsieT 3a cobow
NpaBo U3MEHSATb ANU3aNH U TEXHNYECKNe
XapaKTepuCTUKK ycTporcTea 6e3
NpeaBapuTErnbHOMO YBEAOMITEHUS.

Cpok cnyx6bl npu6opa — 3 roga

[JaHHoe n3genue coOTBETCTBYET BCEM
TpeByeMbiM eBPONENCKUM U POCCUNCKUM
cTaHgapTam 6e30MacHOCTU U TUrMeHb.

M3rotoButens:

KomnaHusa TumetpoH Asctpus (Timetron
GesmbH)

Appec:

PanmyHgracce 1/8, 1020, BeHa, ABctpus
(Raimundgasse 1/8, 1020 Vienna, Austria)

CpenaHo B Kutae
[aTta npon3BoACTBa ykasaHa Ha ynakoBke

AMnopTepbl:

000 «[lpaHTan»

143912, MockoBckas obnactb, r.banaimxa,
3anagHas kKoMMmyHanbHas 30Ha, yn. LWocce
OHTy3unacToB, Bn.1a, Ten. +7 (495) 788 35 28

B cnyyae HencnpaBHOCTY u3genus
Heobxoommo obpaTuTbes B Grivkaniumn
aBTOPV30BaHHbIN CEPBUCHbBIN LIEHTP.

3a uHdopmauumer o bnwkaniuem cepBUCHOM
LeHTpe obpalyanTech K npoaasLy.

SKONMOIMM4YECKU YACTAA
YTUNU3ALUUA
mmm Bbl MOXETE MOMOYb 3ALLMTUTL HaLy
OKpy>atoLyto cpeay!
MoxanywcTta, NpuaepXMBanTeCb MeCTHbIX
NpeanMCcaHunii: No UCTEYEHNN cpoka Cryxobl
OTHecuTe Npubop B cneumanbHbIA NyHKT
npvema.

PEKOMEHAALIMU MO NEPEPABOTKE NPOOYKTOB

MpoaykTbl MakcumanbHbI Bec Hacapgka Bpemsi paboTtbl
Msco 250r LLIMHKOBaNbHLIN HOX 15cek
TpaBbl 50r LLInHKOBanNbHbIN HOX 10cek
Opexu, MuHgans | 150t LUnHKoBanbHbIN HOX 15cek
Cbip 100r LLInHKOBanNbHBIN HOX 10cek
Xneb 80r LLInHKOBanbHbIN HOX 10cek
Orypubl 200r LLInHKOBanNbHbIN HOX 10cek
MMeyeHbe 1501 LLInHKOBaNbHbIN HOX 10cek
CoyHble nnoabl 2001 LLInHKOBanbHbIA HOX 10cek
MopkoBb 200r Bnexngep 10cek
MopkoBb 800r Hacapgka onst Hapesku Kybrkamm 30cek
Msco 500r Hox ans uamensyeHust 30cek
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STICK BLENDER SET
INSTRUCTION MANUAL

BINEHOEPHbLIW HABEOP
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Danke fiir den Kauf eines
ORIGINAL Produktes von
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INSTRUCTION MANUAL

PARTS NAME (see illustration 1):

A

Fine tuning Switch
Switch |

Switch Il

Motor unit
Ejection button
Blender stick

. Processing bowl lid

Cubic knife

Processing disc
Processing bowl

Pusher

Processor chopping knife

. Shredding/slicing disc

Driving shaft

. Cleaning pusher

IMPORTANT SAFETY
RECOMMENDATION:

Please read the instructions carefully and
completely before using the appliance

1.

10.

1.

Always disconnect the appliance from the
supply if it is Left unattended and before
assembling, disassembling or cleaning
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.
Do not misuse the product, It may cause
injury if misuse.

Before plugging into a socket, check
whether your voltage corresponds to the
rating label of the appliance.

Always disconnect the blender from the
supply if it is left unattended and before
assembling, disassembling, cleaning.
Don'’t plug the appliance into the power
supply until it is fully assembled and
always unplug before disassembling the
appliance or handle the blade.

Do not operate any appliance with

a damaged cord or plug or after the
appliance malfunctions or is dropped or
damaged in any manner.

Return appliance to the nearest
authorized service facility for examination,
repair or electrical or mechanical
adjustment.

Don't let excess cord hang over the
edge of the table or worktop or touch hot
surface.

The blades are very sharp! Handle
carefully!

12.

13.

14.

15.

16.

17.
18.

19.

20.

21

23.

24.

25.

Keep hands and utensils out of container
while blending to reduce the risk of
severe injury to persons or damage to the
blender. A scraper may be used but must
be used only when the blender is not
running (does not apply to an acceptable
scraper integral with the appliance.)

To protect against risk of electrical shock
do not put motor unit, cord, or plug in
water or other liquid.

This appliance should not be used by
children and care should be taken when
used near children,

Avoid contacting moving parts.

Do not let cord contact hot surface,
including the stove.

Do not blend hot liquids.

Short - time operating (three times only).
Use the appliance to operate for no longer
than 10 seconds and don’t operate for 3
cycles.

To reduce the risk of injury, never place
cutting blade on base without first putting
bowl properly in place.

Be certain cover is securely locked in
place before operating appliance.

. Clean the hand blender with dry cloth.
22.

It shall warn of potential injury from
misuse. Care shall be taken when
handling the sharp blades, emptying the
bowl or during cleaning.

Switch off the appliance and disconnected
from supply before changing accessories
or approaching parts which move in use.
Appliances can be used by persons

with reduced physical, sensory or mental
capabilities or lack of experience and
knowledge if they have been given
supervision or instruction concerning use
of the appliance in a safe way and if they
understand the hazards involved.
Children shall not play with the appliance.

HOW TO USE THE HAND BLENDER

The hand blender is perfectly suited for
preparing dips, sauces, soups, mayonnaise
and baby food as well as for mixing and
milkshakes.

1.

2.

Take the blender stick on the motor unit
until it locks.

Introduce the hand blender in the
measuring beaker. Then press switch Il
or press switch | at the same time turning
the fine tuning switch button to operate
the appliance

. Take the blender stick out off the motor

unit after use.

You can use the hand blender in the
measuring beaker and just as well in any
other vessel.

HOW TO USE YOUR CUBIC ATTACHMENT
Use the cubic attachment for cutting fruit and
boiled vegetables.

ATTENTION

Do not process hard and frozen food, it
can damage the cubic attachment.

see illustration A

Before assembling make sure that the
power plug is not inserted into the socket
install the processing disc into the
processing bowl and then place the cubic
knife onto the centre pin of disc as shown
in Fig 1.

Note: match the curved groove on the
processing disc with curved bulge inside
processing bowl (near the handle) and make
the disc installed in place.

put the processing bowl lid on the bowl
and turn the lid clockwise until it is locked
in place (Fig 2).

mount the motor unit onto the processing
bowl lid until it is locked in place (Fig 3)
insert the plug into the socket and set the
required speed and then you can process
the cube food with the cubic attachment.
Place the food (fruit or vegetables) into
the chute in processing bowl lid, press
the pusher gently for product feeding as
shown in Fig 4

Press switch Il or press switch | at the
same time turning fine tuning switch
button to select varied speed, please note
you must hold the motor unit during the
processing.

After using the cubic attachment, take
the plug out of the socket, disconnect the
motor unit from the processing bowl lid by
pressing ejection button.

*  Then remove the processing bowl lid
from the processing bowl by pressing the
button on the handle at the same time
turning the lid counterclockwise.

» Carefully remove cubic knife from the
processing disc. If find some food inside
the cubic mesh, you can use cleaning
pusher to clean up the food. If you
clean the cubic mesh, please note the
cubic mesh can be taken out from the
processing disc, but you must take care of
the sharp knife.

» Take the processing disc out of the
processing bowl.

*  Empty the processing bowl.

* Clean, wash and dry all the used parts
immediately after the end of operation.

HOW TO USE YOUR SHREDDING/SLICING

DISC

see illustration B

« Before assembling, make sure that the
power plug is not inserted into the socket

« Set the driving shaft on the axis of
the processing bowl and then set the
shredding/slicing disc on the driving shaft
as shown in Fig1.

Attention: if you want to get different shape
(slice or shred) of the food, you can reverse
the shredding/slicing disc to the other side
when assembling.

* Put the processing lid on the processing
bowl, then turn the lid clockwise to the
position and check the fixation of the lid
(Fig 2).

*  Put the motor unit on the processing lid
(Fig 3).

* Insert the plug into the socket and then
set the required speed then you can
process the food with the shredding/
slicing disc (Fig 4).

» Press switch Il or switch | at the same
time turning fine tuning switch button to
select varied speed, please pay attention
to holding the motor unit during the
processing

« Place the food into the lid chute, Press
the pusher gently for feeding.

« After using the unit, take the plug out of
the socket, disconnect the motor unit from
the lid by pressing ejection button of the
motor unit.

* Then remove the processing lid from the
bowl by pressing the button of the bowl
handle at the same time turning the lid
anticlockwise.
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» Carefully remove the shredding/slicing
disc. Take the driving shaft out of the
processing bowl.

* Empty the processing bowl.

» Clear, wash and dry all the used parts
immediately after the end of the operation.

HOW TO USE YOUR PROCESSOR

CHOPPING KNIFE

see illustration C

» Before assembling make sure that the
power plug is not inserted into the socket.

» place the processor chopping knife on the
pin at the bottom of the processing bowl
as shown in Fig 1;

» put the food that you need process into
the processing bowl, then mount the
processing bowl lid onto the bowl and turn
the lid clockwise until it is locked in place
(Fig 2).

* mount the motor unit onto the geared lid
until it is locked in place (Fig 3)

* insert the plug into the socket and set the
required speed then you can process the
food with the processor chopping knife.

* Press switch Il or press switch | at the
same time turning fine tuning switch
button to select varied speed, please note
you must hold the motor unit during the
processing.

»  After you finish using the processor
chopping knife, take the plug out of the
socket, disconnect the motor unit from the
processing lid by pressing the ejection
button of the motor unit.

* Then remove the lid from the processing
bowl by pressing the button on the handle

PROCESSING GUIDE

at the same time turning the geared lid
counterclockwise.

» Carefully remove the processor chopping
knife from the processing bowl.

« Empty the processing bowl.

* Clean, wash and dry all the used parts
immediately after the end of operation.

CLEANING

Clean the motor unit& chopper bowl lid&

whisk holder &processing bowl lid with a

damp cloth only. Do not immerse them in

water!

1. All other parts can be cleaned in the
dishwasher. However, after processing
very salty food, you should rinse the
blades right away.

2. Also, be careful not to use an overdose of
cleaner. When processing food with color,
the plastic parts of the appliance may
become discolored. Wipe these parts with
vegetable oil before placing them in the
dishwasher.

4. The blades are very sharp, please
attention.

5. Unplug the appliance before cleaning.

ENVIRONMENT FRIENDLY
DISPOSAL
=mm YOU can help protect the environment!
Please remember to respect the
local regulations: hand in the non-working
electrical equipments to an appropriate waste
disposal center

TECHNICAL DATA:
220-240V « 50/60Hz » 1400W

Food Maximum Attachment Operation time
meat 2509 chopper 15sec
herbs 50g chopper 10sec
nut, almonds 150g chopper 15sec
cheese 100g chopper 10sec
bread 80g chopper 10sec
onions 200g chopper 10sec
biscuits 1509 chopper 10sec
soft fruit 200g chopper 10sec
Carrot 200g Blender 10sec
Carrot 800g Cubic attachment (1750ml bowl) 30sec
Meat 5009 Processor chopping knife(for 1750ml bowl) 30sec

BNEHAEPHbIA HABOP

NPEOHA3HAYEHUE

[ns smenbyeHnsi, Hapesku, cCMeLLBaHus,
B30VBaHMS NPOAYKTOB.

He ons koMmepyeckoro 1 NPOMbILLIIEHHOTO
MCMNOSb30BaHUS.

OMUCAHME NPUBOPA (cxema 1):

A. Perynsatop ckopocTtu

B. KHonka BkmtoYeHnst ckopocTu «1»

C. KHonka BkntoyeHusi pexuma « TYPBO»

D. MotopHbIn 6rok

E. KHonka oTcoeanHeHuns Hacagku-
bneHpepa

F. CbemHasi Hacagka-6neHaep

G. Kpblwka yawm

H. Hacapgka-HOX ons Hapesku NpoayKToB
Kybrkamm

. Pabouuit guck

J. Yawa c py4kow gns nepeHockn

K. Tonkatenb Ans nogayv npoaykToB

L. Hox ans namenbyeHuns

M. Hacagka-guck ans Hapesku 1 LUMHKOBKM

N. MpwuBoagHoW Ban

O. MpucnocobneHve Ans YicTku paboyero

aucka

MEPbI BE3OMNMACHOCTM:

BHumaHue ! BHumarensHo npoytute

HaCTOSALLYH MHCTPYKLUMIO Nepes

ncnonb3oBaHWeM npubopa, CTporo cneaynTte

ee TpeboBaHUsaM :

1. Wcnonb3ynte npubop Tonbko no ero
npsiMOMY NpefiHa3Ha4YeHNto

2. Hukorga He norpyxainTte npmubop, LWHyp
3MEKTPONUTaHUA B BOAY Unu Apyrve
XNOKOCTH

3. lNepepn ncnonb3oBaHnem npudopa
BHMMaTENbHO OCMOTPUTE CETEBON LLHYP
1 ybeamTech, YTO OH He MOBPEXAEH.
Mpy oBHapyXeHNW NOBPEXAEHUN, HE
nonb3ynTecb yCTPONCTBOM, 0bpaTuTeCh
B CEPBUCHbIV LIEHTP ANS YCTpaHeHust
HeucnpaBHOCTY.

4. He pgonyckante KOHTaKTa CeTeBOro
LWUHYpa C ropsiuvMU NMOBEPXHOCTAMM U
OCTpbIMK KpoMKamMu mebenu. N3beraiite

noBpexaeHna n3onaunm ceTeBoro LWHypa.

5. He ncnonb3yiite yCTPOWCTBO B
HEenocpeacTBEHHON 6rnm3ocTu oT
MCTOYHMKOB Temmna Unu oTKpbITOro
nnameHu.

6. Vcnonb3yiTe TONbKO ONCKN Hacagku,
BXOASALLME B KOMMNIEKT MNOCTaBKMU.

10.

1.
12.
13.

14.

15.

16.

17.

18.

He HapesanTe n He n3mensyanTe B Yalle
ropsiyve npopykTbl, He CMeLLMBanTe
6neHaepom ropsune XuaKocTm
Moakntouarite NpuBop TONbKO K
anekTpocetn 220-240 BT, 50-60

He nogkntovarite npubop k
BMEeKTPonMTaHuio, Noka oH He byaet
MOMHOCTbLIO cObpaH 1 Bceraa oTknovanTe
€ro OT MeKTPonMTaHua nepes pasbopkom
U1 Kakumu-nnmbo AenNcTBUSIMU C Ne3Buem
HOXa.

Mepepn ncnonb3oBaHuem npudopa
ybeauTtecsh, 4TO Hacagkn yCTaHOBIEHbI
NpaBuIIbHO U 3aPUKCUPOBaHDI.
W3berante KOHTaKTa C ABMXYLLMMUCS
YacTsimMu npubopa

3anpeLyaeTca UCnonb3oBaTb YCTPONCTBO
BHE NMOMELLEHUN.

OTknioyanTte Npubop OT anekTpoceTn Ans
3aMeHbl Hacadok, nepea AnuTenbHbIM
XpaHeHVeM, a TakK Xe A5 YACTKA U
yxopaa.

He ocTaBnsante npubop BKMHOYEHHbIN

B ceTb 6e3 npucmoTpa. Heobxoamm
CTpOrui Hag3op, ecnu B MOMeLLeHn

rae vcnonb3yetcs 6neHaepHeln Habop
HaxogaTcsa AeTu.

[ins GesonacHocTK AeTel He ocTaBnsnTe
NOMNU3TUNEHOBbIE NAKeTbl, UCNOMb3yeMble
B KayecTBe ynakoBku, 6e3 Haa3opa, He
paspeluanTe A4ETAM Urpatb C HUMKU UK
yMakoBOYHOM MMEHKON BO n3bexaHue
yayLWwbs.

[JaHHbIN npubop He pekomMeHayeTcs
“cnonb3oBaTth AeTAM, MIOAAM C
OrpaHu4eHHbIMU PU3NHECKUMM,
CEHCOPHBLIMWN UM YMCTBEHHBLIMU
BO3MOXHOCTSIMM, a Takke obnagatoLmm
HeJOoCTaTOYHbIM OMbITOM VN 3HaHWEM
Mcrnonb3oBaHus npudopa.

pn BO3HNKHOBEHUW HEenCnpaBHOCTEW
ANs UX ycTpaHeHust HeobxoanmMo
0bpaTUTbCA B aBTOPU3OBAHHbIN
CEpPBUCHbIV LEHTP.

CamocTosiTenbHbIi PEMOHT npubopa
3anpetueH. MNpu HapyLieHnn gaHHOro
TpeboBaHusA Npon3soanTenb

BrNpaBe 0Tka3aTb B rapaHTUAHOM
pemoHTe nprbopa, a Tak xe He

HeceT OTBETCTBEHHOCTH 3a yluepb
NPUYMHEHHDBIN NOKyNaTemnto unm ero
UMYLLECTBY.

v

PYCCKUU



v

PYCCKUU

MPABUINA 3KCIMNYATALUA

NOAroTOBKA K PABOTE

Mocne TpaHCNOPTUPOBKM UMW XpaHEeHUS

YCTPOWCTBA NpY NOHWXEHHOW TemnepaTtype

HeobXxoAMMO BbiAepKaTb ero NpyM KOMHaTHON

Temneparype He MeHee Tpex YacoB.
M3BneknTe Nnpubop KOpobKM 1 NOMHOCTbLIO
ocBo6OANTE ero OT YNakoBOYHOTO
maTtepuana

2. Tepepn ncnonb3oBaHWeM npubopa
npomonTe Hacagku (F, H, I, L, M) koTopble
6ynyT KOHTaKTUpOBaTL C NpodyKTamm,
TENON BOAOW C HEWTParibHbIM MOHOLLUM
CPeACTBOM Y TLUATENbHO NPOCYLLUTE UX.

3. MortopHbin 6nok (D), npuBogHoi Ban (N)
1 KpbIWKy Yawu (G) npoTpute MSArkom,
crierka BrnaKHoun TKaHblo, Nocrne Yero
BbITPUTE HAcyXo.

NPOOOMXUTENBbHOCTb PABOThI
MpopomKnTENBHOCTL HEMPEpPbLIBHONM paboThbl
He JoMKHa NpeBbiwaTh 1 MUHYTHI, a8 Hape3ka,
LLIMHKOBKA, M3MeSlb4YeHne TBepAbIX MPOAYKTOB
- He Bonee 10 cekyHa.

MCNONb30OBAHUE BIIEHOEPA

Py4yHown 6nenaep naeanbHO NoaXo4uT Ans
NPUroTOBIIEHWS NOANMB, COYCOB, CYMNOB,
MalioHe3a 1 OeTCKOro NUTaHus, a Takke ans
CMeLLNBaHNS U NMPUFOTOBMNEHUS MOMOYHBIX
KOKTeunnen.

9]

1. YcrtaHoBuTe Hacagky-6neHaep (F) Ha
MOTOPHbIV 6rok (D) ao 3anupanus,
ybeauTech, YTO Hacagka oHa HafeXHo
3aKpeneHa.

2. TNomecTuTe py4Hol brnieHaep B EMKOCTb
C NpoAyKTamu, 3aTeM HaXXMUTE KHOMKY
(B) vinun kHonky (C) B 3aBMCMMOCTHM OT
BblIbpaHHOro Bamu pexvimMa.

3. [ns ycTaHOBKM ONTMMAarbHOM CKOPOCTH
BpaLLeHNst HacafKv UCMoMNb3ynTe
perynaTop (A)

4. Tocne ncnonb3oBaHus npubopa B
KavyecTBe py4HOro MUKCepa OTKIouNTe

€ro OT 3MEKTPOCETU, HaXXaTVeM Ha KHOMKY
(E) otcoeguHute Hacaaky-bneHaep (F) ot
MoTopHoro brnoka (D).

PekomeHayeTcs ncnonb3oBatb py4HON
6neHaep B MEPHOM CTakaHe, a Takke B
no6om agpyrom cocyae.

UCMONb30BAHUE HACAOKM ONA
HAPE3KWU NMPOAYKTOB KYBUKAMMU
(cxema A)

Mcnonb3ayiiTe Hacaaky Ans HApe3ku
NpoAyKTOB Ky6ukamu TonbKo Anst pyKToB U
BapéHbIX OBOLLEN.

BHumaHue! He nepepabartbiBaiTe
TBEpAble U 3amMmep3LuMe NPoAYKTbI, 3TO
MOXET NOBpPeAUTb Hacaaky.

1. Tepen cbopkon ybeautecs, YTO BUNKa
LUIHYpa 3MeKTponMTaHns He BCTaBreHa B
pO3eTKy, Npnbdop obecToYeH.
MpownssepnTe cOopky:

« YctaHoBuTte pabouni guck (1) B yawy
(J) v 3aTem ycTaHoBuTe Hacagky (H)

Ha LeHTpanbHbIi WTokK ancka (1), kak
nokasaHo Ha puc. 1.

Mpumeyanue: npu yctaHoBKke paboyero
Ancka B yally HeobxoaMmo COBMECTUTb
BbIEMKY Ha [MCKe C BbICTYNOM BHYTpU
paboyen yalm(y pyyku Ans nepeHockn)
« YctaHoBuTe Kpblwky (G) Ha vawy (J) u
NOBEPHUTE KPbILLKY MO 4acoOBOW CTPerke,
noka He Npoun3onaET e€ 3anupaHns
(puc. 2).

* YcTaHoBUTE MOTOpPHbIN 6rok (D)

Ha KpbILLKY paboyen Yawum o ero
3aKkpenneHns Ha mecTte (puc. 3)

2. BctaBbTe BUIIKY 3NEKTPOLLHYpa B PO3ETKY
220-240B

3. TMomecTtute npoaykThl (PYKThI UK
BapeHble OBOLLM) B XKENOO KPbILLKK
paboyen yawwm (G), cnerka HaxmuTe
TonkaTenb Ans nogadv npogyktoB (K), kak
nokasaHo Ha puc. 4

4. BknoumTe Nnpubop HaxaTneM Ha KHOMKY
(C), perynsatopom (A) yctaHoBUTE
CKOPOCTb.

5. TMocne ncnonb3oBaHusi Hacagku (H) :

* BbIHbTE BUIIKY U3 PO3ETKN, OTCOEANHUTE
MOTOPHBIV 6rok (D) oT Kpbiwku Yawm (G)
npy NOMOLLM KHOTKW U3BMEYEHUSI.

* CHumuTe KpbiwKy (G) c paboyer

Yawm (J) HaxaTMem KHOMKW Ha pydke,
OHOBPEMEHHO NOBOPAYNBas KpbILLKY
NPOTVB YaCOBOW CTPENKN.

» OcTopoxHO cHuMUTe Hacapaky (H) ¢
pabouero gucka (1).

BHumaHue ! Ecniu B ceTke gucka
06HapyXu1BalTCs OCTaTKu NPOAYKTOB, Bbl
MOXETe MCNomnb3oBaTb NpUcnocobneHne
(O) ans ounctkm. CeTka MOXET BbITb
CHATa ¢ paboyero gucka, Ho HeoBXxoaMMOo
cobntogatb Mepbl 6e3onacHoCTU ¢
OCTPbIM HOXOM.

* CHumunTe pabounin auck (I) c paboyen
Yawwm (J)

» OnopoxHuTe pabouyto yay (J)

» OuncTnTe, NPOMOWTE N BBICYLLUUTE BCE
MCnonb3oBaHHble YacTu cpasy e nocne
OKOHYaHus paboTbl.

MCNonb30BAHUE HACAOKU ANA

HAPE3KWU N LLUHKOBKU

(cxema B)

1. MNepep cbopkoit ybeautech, 4To BUMKa
LUHYpa 3NeKTponuUTaHusi He BCTaBrneHa B
po3eTky, Npubop 06ecToYeH.

2. Tpownsseaunte cbopky:

* YctaHouTe npusoaHoin Ban (N) Ha ocb
Yawwm (J)

* YctaHoBuTe guck (M) Ha npuBoaHou Ban
(N), kak nokasaHo Ha puc.1.

BHuMaHwue ! Ecnv Bbl XoTUTE HapesaTb
UINN HaLLMHKOBATb KyCOYKU NPOAYKTOB
Apyror opMbl, Bbl MOXETE NEpeBEpPHYTb
anck (M) npu cbopke.

* MomecTuTe KpbILKyY (G) Ha YaLy

(J) n 3aTem noBepHWTE KPbILLKY MO
4acoBOW CTPesKe noka He NPon3onaeT
eé 3anupanus (puc.2), ybegutechb B
HaAEXHOCTU KPenneHns KpbILLKK.

* YcTaHoBWTE MOTOPHbIN Brok (D) Ha
KpbILWKy Yawm (G) (puc.3).

3. BcraBbTe BUMKy 3MeKTPOLLUHYpa B PO3ETKY
220-240B

4. Haxmute Ha kHonky (B) nmm (C)
BKItoUMTE Npubop, perynstopom (A)
YCTaHOBUTE ONTUMArbHYI CKOPOCTb

5. TMomecTtute NpoaykThbl B XENOG KPbILLKM
pabouen yawm (G), crnerka HaxmuTe
Tonkarenb Ans nogaqn npoayktos (K)

6. [Mocne ncnonb3oBaHusi Nnpubopa:

* BbIHbTE BUIIKY U3 PO3ETKU
3MEKTPONUTaHWUSA, OTCOEANHUTE MOTOPHbIN
6nok (D) oT kpbiwku (G) HaxaTmem
KHOMKW U3BINEYEHNss MOTOPHOro Groka.
* CHumUTE KpbILKy (G) ¢ yawm (J)
HaXKaTMeM KHOMKM Ha pyyke yaluw,
OAHOBPEMEHHO NMOBOPAYMBas KPbILLKY
NpOTMB YaCOBOW CTPESKU.

» OCTOpOXHO cHUMUTE auck (M), 3atem
M3BreKMTe NPUMBOLHON Ban 13 Yaluu.

» OnopoxHuTe pabouyto yaLly.

* Ouucture, I'IpOMOI7ITe 1 BbICyLLUTE BCE
MCnonb3oBaHHbIE YaCTU Cpa3y Xe nocne
OKOHYaHuA pa6OTbI.

UCMONb30BAHUE HOXA ANsA

N3MENBYEHUA

(cxema C)

1. Mepen cbopkon y6eautech, 4To BUIKa
LUIHYpa 3MeKTponMTaHWs He BCTaBneHa B
po3eTky, Npubop oGecToyeH.

2. Tpowussenute cOOpKy:

« YctaHoBuTe HOX (L) B yawy (J), kak
nokasaHo Ha puc. 1

* [omecTuTe NPOAYKTbI, KOTOPbIE HYXHO
nepepabotatb, B yally (J), 3atem
ycTaHoBUTE KpbIWKy Yawu (G) Ha vawy
(J) v 3aTem NnoBepHUTE KPBbILLKY N0
4acoBOW CTperKe, noka He NPou3oVaET
eé sanupaHus (puc.2), ybeguTecs B
HaOeXHOCTW KpenmneHns KpbILLKU.

* YcTaHoBWTE MOTOPHBIN 6ok (D) Ha
KpbiLwKy (G) ¢ 3y64yaTbiM coeaMHeHeM A0
ero 3akpennexus (puc.3)

3. BcraBbre BUMKY anekTpoLlHypa B po3eTKy
220-240B

4. HaxaTtmem Ha kHorky (B) unu (C)
BKIO4MTE Npubop, perynatopom (A)
yCTaHOBUTE CKOPOCTb

5. Tlocne okoOHYaHWSA UCMONb30BaHUS:

* BbIHbTE BUIIKY 3MEKTPOLLHYpa K3
pO3eTKu NUTaHWs, OTCOeaANHUTE
MOTOPHBIV BIOK OT KPBILLKW HaXXaTuem
KHOMKM 13BNe4YeHns MoTopHoro broka.

* CHUMUTE KPBbILLKY C Yallun HaxaTuem
KHOMKM Ha py4Ke, O4HOBPEMEHHO
NoBOpaYMBast KpbILLKY C 3y64aTbiM
COefIMHEHVEM NPOTUB YaCOBOW CTPESKU.
* OCTOpPOXHO CHMMUTE HOX (L) ¢ yawm (J).
» OnopoxHuTe yauy (J).

* OuncTnTe, NPOMONTE U BbICYLLNTE BCE
MCMOMb30BaHHbIE YacTu cpasy nocne
OKOHYaHus paboTbl.

YUCTKA

»  OTknioyante NpMbop OT AMEKTPOCETH U
ybeauTech 4To OH 0becToveH
OuuLarite MOTOPHBIV GIOK U KPbILLKY
YallK TOMbKO C MOMOLLbIO BITAXHON TKaHW.
He norpyxaiite nx B Boay !

Bce octanbHble yactut MoryT ObiThb
BbIMbITbI B MOCYJOMOEYHOIN MaLLUuHe.

» [locne nepepaboTky O4EeHb CONEHbIX
NPOAYKTOB HEOOXOAUMO NE3BUS HOXEW
npornonockaTb cpasy xe.

Byaste BHUMaTenbHbI 1 n3beravite
nepenosnpoBKN MOOLLEro CpeacTBa.
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