PLANETARY MIXER

Model: All Way Mix
HPM-D750BK

FOOD PROCESSING

elSiee e e a

e Power: 600 W
e Variable speeds + Pulse function
e Accessories: whisk, dough hook, kneading blade
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1. INTRODUCTION

Please read the instructions carefully and keep the manual for future information.

This manual is designed to give all necessary instructions concerning installation, use and maintenance of the
unit. In order to operate the unit correctly and safely, please read this instruction manual carefully before
installation and use.

2. CONTENT OF YOUR PACKAGE

Planetary mixer

Accessories: whisk, dough hook, kneading blade
User manual

Certificate of warranty

L

Declaration of conformity

3. SAFTEY MEASURES

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 the cord hang over the edge of a table, a counter or a hot surface.

5. Do not immerse the cord or the body of the mixer in water as this would give rise to an 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 the mixer unattended while it is operating.

11. Unplug the appliance from the outlet while it is not in use, before putting on or taking off parts, and
before cleaning.

12. The use of attachments not recommended or sold by the manufacturer may cause a fire, an electric
shock, or injury.

13. Remove the beaters from the mixer before washing it.

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

15. Avoid contact with moving parts.

16. Keep hands, clothing, as well as spatulas and other utensils away from the beaters during operation to
reduce the risk of injury to people, and/or damage to the mixer.
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17. Always disconnect the appliance from the supply if it is left unattended, before assembling, disassembling
or cleaning.

18. This appliance shall not be used by children. Keep the appliance and its cord out of reach of children.
19. Switch off the appliance before changing accessories or approaching parts which move in use.

20. This appliance is intended to be used in household only.

4. PRODUCT DESCRIPTION

Speed knob

D = /
Stainless steel bowl

Whisk Dough hook

5. USING THE APPLIANCE

Before assembling the mixer, be sure the power cord is unplugged from the power outlet and the speed
selector is in the 0 position.

1. Depressing the tilt button, the head of mixer will automatically release and lock into tile position.

2. Select the desired attachments, which depend on the mixing task to be performed: beater for mixing and
beating egg, and dough hook for kneading, the whisk for beating and frothing egg white.

3. Inserting the Beater/ dough hook/whisk directly, until it locks into position.

Note: Ensure the beater or dough hook or whisk is fully inserted into the socket, otherwise your mixing results
may be affected.
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4. Place the bowl on position. First place the bowl on the base, then turn the bowl clockwise until it locks into
position (see fig.1).

5. To lower the head and place beater / dough hook/whisk into the bowl by holding the head with one hand
and ease the head down.

6. A click sound will be heard when the head has reached the correct position (see fig. 2).

Fig.1

Fig.2

1. Ensure that the speed selector is at “0” position, then plug in the power source.

2. Turn the speed selector to your desired setting.

Warning: Do not stick a knife, metal spoons, a fork and so on into the bowl when operating the appliance.
3. The max operation time per usage session shall not exceed 4 minutes and a minimum of 20 minutes of
rest time must be maintained between two consecutive cycles. When kneading yeast dough, it is suggested
to use the speed selector at a low speed first and then use a high speed one to achieve the best results.
Note: during kneading, some flour may be adhered on the inside of the bowl and scrape the flour on the
inside wall of bow! by spatula to obtain well kneading results.

4. When mixing is completed, turn the speed selector to 0 position and unplug the cord from power outlet.
5. Hold down the tilt button, the head of the mixer will be automatically lifted and locked into the tilt position.
Caution: Before pressing down the tilt button (namely before lifting the head of mixer), make sure the beater
or whisk or dough hook rest on the two sides of the head of mixer, otherwise, when lifting the head of mixer,
the beater, whisk or dough hook will intervene the mixing bowl; if the beater, whisk or dough hook is resting
on the front of the mixer’s head, you shall turn on the speed selector again, let the mixer rotate for a few
seconds, then turn off the speed selector to stop the beater or whisk or dough hook on the two sides of the
head of mixer.

6. If necessary, you can scrape the excess food particles from the beaters or dough hooks with a plastic
spatula.

7. Pull out the beater/dough hook/whisk with a little force. It is recommended to resisting against the washer
on the beater/dough hook/whisk to easily pull out the beater/dough hook/whisk.

Caution: The speed selector must be at 0 position and the power outlet must be unplugged before pulling
out the beater / dough hook / whisk.
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6. CLEANING AND MAINTENANCE
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1. Unplug the appliance and wait for it to completely cool down before cleaning.

Caution: the mixer cannot be immersed in water or other liquid.

2. Wipe over the outside surface of the head and base with a dampened cloth and polish it with a soft dry
cloth.

3. Wipe any excess food particles from the power cord.

4. Immerse the bowl, beater, spatula, dough hook and whisk in warm soapy water for complete cleaning.
Then rinse under running water and wipe dry. They also can be placed in the dishwasher.

COOKING TIPS

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

2. To eliminate the possibility of dropping shells or deteriorated-off eggs in your recipe, break eggs into
separate containers first, then add them to the mixture.

3. Do not overbeat. Be careful that you only mix/blend mixtures until recommended in your recipe. Fold into
dry ingredients only until just combined. Always use the low speed.

4. Climatic conditions. Seasonal temperature changes, temperature of ingredients and their texture variation
from area to area all play a part in the required mixing time and the results achieved.

5. Always start mixing at lowest speed. Gradually increase to the recommended speed as stated in the recipe.

Test items Material recommended Weight
Flour 150g
Sugar 150g
Beater Butter 150g
Eggs 3pcs
Baking soda 3g
Dough hook Flour 400g
Water 240g
Whisk Eggs 4pcs

TECHNICAL DATA

Voltage 220-240V~50-60Hz
Power 600 W

Noise level 85 dB
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Thank you for purchasing this product. If you need support with your product, visit our website using the
links below.
Get User manuals: https://www.heinner.ro

Get Service information: https://www.heinner.ro
Environment friendly disposal
You can help protect the environment!

Please remember to respect the local regulations: hand in the non-working electrical

equipment’s to an appropriate waste disposal center.

HEINNER is a registered trademark of Network One Distribution SRL. Other brands and
product names are trademarks or registered trademarks of their respective holders.

No part of the specifications may be reproduced in any form or by any means or used to

make any derivative such as translation, transformation, or adaptation without permission

from NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. All rights reserved.

www.heinner.com, http://www.nod.ro

This product is in conformity with norms and standards of European Community.
Producer & importer: Network One Distribution
Marcel lancu Street, 3-5, Bucharest, Romania

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
office@nod.ro

www.heinner.com


http://www.heinner.com/
https://www.heinner.ro/
https://www.heinner.ro/
http://www.heinner.com/
http://www.nod.ro/
http://www.heinner.com/
http://www.nod.ro/

MIXER PLANETAR

Model: All Way Mix
HPM-D750BK

FOOD PROCESSING

elSiealaseli

e Putere: 600 W
e Viteze variabile + functia Pulse
e Accesorii: tel, carlig si paleta framantare
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1. INTRODUCERE

Va rugam sa cititi instructiunile cu atentie si sa pastrati manualul pentru consultari ulterioare.

Acest manual are scopul de a va oferi toate instructiunile necesare cu privire la instalarea, utilizarea si
intretinerea aparatului. Pentru utilizarea corecta si in siguranta a aparatului, va rugam sa cititi cu atentie
acest manual de instructiuni Thainte de instalare si utilizare.

2. CONTINUTUL PACHETULUI DUMNEAVOASTRA

Mixer planetar

Accesorii: tel, carlig si paleta framantare
Manual de utilizare

Certificat de garantie

VY VYV

Declaratie de conformitate

3. MASURI DE SIGURANTA

Tnainte de utilizarea aparatului electric, trebuie respectate urméatoarele masuri de precautie de baz3, printre
care:

1. Cititi toate instructiunile.

2. Inainte de utilizare, asigurati-v c3 tensiunea furnizatd de priza de perete corespunde cu cea indicat3 pe
placuta cu date tehnice situata pe baza aparatului.

3. Nu utilizati aparatul cu cablul de alimentare deteriorat, daca prezinta defectiuni sau daca a fost avariat.
4. Nu l3sati cablul electric sa atarne peste marginea mesei sau a blatului de bucatarie, nici sa intre in contact
cu suprafete fierbinti.

5. Nu introduceti cablul de alimentare sau corpul mixerului in apd, deoarece aceasta poate duce la
electrocutare.

6. Pentru evitarea pericolelor, in cazul in care cablul de alimentare este deteriorat, acesta trebuie inlocuit de
catre producator, de catre agentul sau de service sau de persoane cu o calificare similara.

7. Stricta supraveghere este necesara atunci cand aparatul dumneavoastra este folosit in preajma copiilor
sau a persoanelor infirme.

8. Nu puneti aparatul pe sau langa un arzator cu gaz sau pe un cuptor incalzit.

9. Nu scoateti paletele si carligele pentru framantat atunci cand aparatul este in functiune.

10. Nu lasati mixerul nesupravegheat in timp ce acesta este in functiune.

11. Scoateti aparatul din priza atunci cand nu este folosit, Tnainte de a fi curatat si Tnainte de montarea sau
demontarea accesoriilor.

12. Utilizarea de accesorii care nu sunt recomandate sau vandute de catre producator poate avea ca rezultat
provocarea unui incendiu, electrocutarea sau vatamarea.

13. Scoateti paletele din mixer inainte de spalare.

14. Asigurati-va de fiecare data ca selectorul este in pozitia OFF inainte de a introduce stecarul in priza de
perete. Pentru deconectarea de la sursa de alimentare, rotiti selectorul la pozitia OFF si scoateti stecarul din
priza.
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15. Evitati atingerea componentelor aflate Tn miscare.

16. In timpul functionrii aparatului, nu atingeti paletele cu méainile, hainele, spatule sau alte ustensile, pentru
a reduce riscul de vatamare corporala si/sau deteriorare a mixerului.

17. Daca aparatul este lasat nesupravegheat si inainte de montare, demontare sau curatare, deconectati-I
intotdeauna de la sursa de alimentare.

18. Acest aparat nu trebuie utilizat de catre copii. Nu lasati aparatul si cablul de alimentare la indemana
copiilor.

19. Opriti aparatul si deconectati-l de la sursa de alimentare cu energie electrica Tnainte de a schimba
accesorii sau de a va apropia de piesele care se misca in timpul functionarii.

20. Acest aparat este destinat numai uzului casnic.

21. Pastrati aceste instructiuni.

4. DESCRIEREA PRODUSULUI

ra

Buton trepte viteza

/E,_ Buton pentru deblocare

Vas din otel
‘ﬁ Carcasa

Capacul vasului de procesare

Parte inferioara

Paleta Tel Carlig pentru framantat
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5. UTILIZAREA APARATULUI

Tnainte de asamblarea mixerului, asigurati-va c3 stecdrul este scos din priza si cd selectorul de viteze este in
pozitia ,,0”.

1. La apasarea butonului de inclinare, capul mixerului se va ridica automat si se va bloca in pozitia in care
aceasta este inclinat.

2. Utilizati accesoriile corespunzatoare, in functie de operatia pe care doriti sa o efectuati: paleta - pentru
omogenizarea sau baterea oualor; carligul - pentru framantarea si amestecarea aluaturilor; telul - pentru
baterea albusului de ou.

3. Introduceti direct paleta/carligul pentru framéantat/telul pana in punctul in care se fixeaza.

Nota: Asigurati-va cd paleta/carligul pentru frimantat/telul intrd complet in orificiile corespunzitoare. in caz
contrar, performantele aparatului pot fi afectate.

4. Fixati bolul. Puneti bolul pe baza, apoi rotiti-l in sens orar pentru a il fixa (vezi fig. 1).

5. Pentru a cobori capul mixerului si a introduce paleta/carligul pentru framantat/telul in bol, tineti capul
mixerului cu mana si coborati-l usor.

6. In momentul in care capul mixerului ajunge in pozitia corecta, se va auzi un clic (vezi fig. 2).

1. Asigurati-va ca selectorul de viteze este in pozitia ,,0”, apoi introduceti stecarul in priza.

2. Rotiti selectorul de viteze la setarea dorita.

Avertisment: in timpul functionarii, nu introduceti in vas cutite, linguri metalice, furculite sau alte ustensile.
3. Durata maxima a unui ciclu de functionare nu trebuie sa depaseasca 4 minute, fiind necesara o pauza de
cel putin 20 de minute intre doua cicluri de functionare consecutive. Atunci cand doriti sa framantati aluat,
va recomandam sa setati selectorul la o viteza mai redusa, apoi sa cresteti viteza pentru obtinerea celor mai
bune rezultate.
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Nota: in timpul framantérii, fiina se poate lipi de peretii interiori ai bolului. in acest caz, opriti aparatul, apoi
scoateti capacul bolului si razuiti cu o spatula faina de pe peretii interiori ai bolului.

4. Atunci cand amestecarea este completa, rotiti selectorul de viteze la pozitia ,,0”, apoi scoateti stecarul din
priza.

5. Apasati butonul de inclinare, iar capul mixerului se va ridica automat si se va bloca in pozitia in care aceasta
este inclinat.

Atentie: inainte de a ap&sa pe butonul de inclinare (adica inainte de ridicarea capului mixerului), asigurati-va
ci paleta/telul/carligul pentru frimantat se opreste pe lateralele capului mixerului. in caz contrar, atunci
cand ridicati capul mixerului, paleta/telul/carligul pentru framantat se loveste de bol. Daca
paleta/telul/carligul pentru framéantat se opreste in fata capului mixerului, rotiti din nou selectorul de viteze,
lasati mixerul sa se roteasca pentru cateva secunde, apoi puneti selectorul de viteze in pozitia ,,0”, astfel incat
paleta/telul/carligul pentru framantat sa se opreasca pe lateralele capului mixerului.

6. Daca este necesar, puteti razui ingredientele in exces de pe paletd/carligul pentru fraimantat cu ajutorul
unei spatule din plastic.

7. Nu exercitati o forta excesiva la scoaterea paletei/carligului pentru framéantat/telului. Atentie: Selectorul
de viteza trebuie sa fie in pozitia ,,0”, iar stecarul trebuie sa fie scos din priza inainte de detasarea
paletei/carligului pentru framantat/telului.

6. CURATARE SI INTRETINERE

1. Tnainte de curatare, deconectati aparatul de la sursa de alimentare si asteptati ca acesta s se raceasca.
Atentie: Nu introduceti mixerul in apa sau n alte lichide.

2. Stergeti suprafetele exterioare ale aparatului cu o lavetd umeda, apoi cu o laveta moale si uscata.

3. Stergeti resturile de alimente de pe cablul de alimentare.

4. Pentru o curatare completa, introduceti bolul, spatula, carligul pentru framantat si telul in apa calda cu
sapun. Apoi clatiti componentele sub jet de apa si stergeti-le. Aceste componente pot fi spalate si in masina
de spalat vase.

1. Ingredientele refrigerate (cum ar fi untul si oudle) trebuie sa fie la temperatura camerei inainte de a incepe
omogenizarea acestora. Stabiliti din timp ce ingrediente doriti sa utilizati

2. Pentru a elimina posibilitatea aparitiei cojilor sau a oualor stricate in reteta dumneavoastra, spargeti oudle
intr-un recipient separat, apoi adaugati-le in amestec.

3. Nu amestecati ingredientele excesiv. Aveti grija sa amestecati/omogenizati ingredientele doar pentru
durata recomandata in retetd. Amestecati ingredientele uscate pana cand acestea se incorporeaza. Utilizati
intotdeauna setarea pentru viteza redusa.

4. Conditii de mediu. Schimbdrile de temperatura sezoniere, temperatura ingredientelor si variatia texturii
acestora de la o zona la alta joaca un rol important pentru stabilirea duratei de amestecare necesar si pentru
obtinerea rezultatelor dorite.

5. Incepeti de fiecare datd omogenizarea ingredientelor la vitezd mici. Mdriti treptat viteza pand la cea
recomandata in reteta.
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RECOMANDARI PENTRU UTILIZAREA CCESORIILOR

—
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Accesoriu Ingredient recomandat Greutate
Faina 150 g
Zahar 150 g
Paleta Unt 150¢g
Ouad 3 buc.
Bicarbonat de sodiu 3g
Carlig pentru Fadina 400 g
framantat Apa 240 ml
Tel Oua 4 buc.

SERVICE SI ASISTENTA PENTRU CLIENTI

Utilizati numai piese de schimb originale.
Cand contactati centrul nostru de service autorizat, asigurati-va ca aveti la indemana urmatoarele informatii:
Denumirea modelului si numarul de serie.

......

DATE TEHNICE
Tensiune de alimentare 220-240V~50-60Hz
Putere 600 W
Nivel de zgomot 85 dB

Va multumim pentru achizitionarea acestui produs! Daca aveti nevoie de asistentd Tn ceea ce priveste
produsul dumneavoastra, vizitati site-ul nostru web utilizand linkurile de mai jos.
Obtineti manuale de utilizare: https://www.heinner.ro

Obtineti informatii privind reparatiile: https://www.heinner.ro
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Eliminarea deseurilor in mod responsabil fata de mediu

Va informam ca persoanele fizice au urmatoarele obligatii prin legislatia specifica privind protectia
mediului si regimul deseurilor:

- Deseurile de echipamente electrice si electronice (DEEE), pot contine substante periculoase
pentru mediu si sanatatea umana. Conform OUG 5/2015, exista obligativitatea predarii acestora,
pentru tratarea corespunzatoare si valorificarea componentelor reciclabile. Societatea Network One
Distribution S.R.L. este platitoare de taxa de” timbru verde” pentru fiecare Echipament Electric si
Electronic (EEE) pe care il pune pe piata. Acest cost asigura tratarea ulterioara a echipamentelor
uzate colectate. Din acest motiv, odata ce devine deseu, produsul EEE poate fi predat gratuit
operatorului Dvs. de salubritate, la magazine atunci cand achizitionati alt echipament similar,
sistemul “unul la unu “sau la punctul de colectare organizat de Primaria Sectorului / localitatii Dvs.

- Simbolul (marcajul) aplicat produselor, care indica faptul ca deseurile DEEE, bateriile si
acumulatorii - fac obiectul unei colectari separate, il reprezinta o pubela barata cu o cruce.

Aceste masuri vor ajuta la protejarea mediului

Societatea Network One Distribution S.R.L. este inscrisa in Registrul de punere pe piata a echipamentelor
electrice si electronice, avand numarul de inregistrare: RO-2016-03-EEE-0201-IV. De asemenea, au fost
intocmite si sunt gestionate: Registrul de Retragere EEE si Registrul de Rechemare EEE, in conformitate
cu HG 322/2013. Totodata societatea este inscrisa in Registrul de punere pe piata a bateriilor, avand
numarul de inregistrare: RO-2011-03-B&A-0283.

Conformitatea cu directiva RoHS: Produsul pe care I-ati cumparat este conform cu Directiva RoHS UE
(2011/65/UE). Nu contine materialele ddunatoare si interzise specificate in Directiva.

Va multumim ca participati alaturi de noi la protejarea mediului si a sanatatii umane!

HEINNER este marca inregistrata a companiei Network One Distribution SRL. Celelalte branduri si
denumirile produselor sunt marci de comert sau marci de comert inregistrate ale respectivilor
detinatori.

Nicio parte a specificatiilor nu poate fi reprodusa sub nicio forma si prin niciun mijloc, nici utilizata
pentru obtinerea unor derivate precum traduceri, transformari sau adaptari, fara consimtamantul
prealabil al companiei NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. Toate drepturile rezervate.

www.heinner.com, http://www.nod.ro

Acest produs este proiectat si realizat in conformitate cu standardele si normele Comunitatii
Europene.

Producator si importator: Network One Distribution

Str. Marcel lancu, nr. 3-5, Bucuresti, Romania
Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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[lhaHeTapeH MmUKcep
Mogpgen: All Way Mix
HPM-D750BK

FOOD PROCESSING

el iee adea

e MouwHocT: 600 W
e [lpomeHnmeum ckopocTn + dyHKuma Turbo

e AKcecoapu: 6bpKasiKa, KyKa 1 1onaTka 3a meceHe



http://www.heinner.com/

1. BbBEAEHUE

Mons npoyeTeTe BHUMATENHO MHCTPYKUMUTE M 3ana3eTe HapbyHMKa 3a 6bAeLm CnpaBKu.

To3n HapbYHMK MMa 3a Uen Aa Bu npesocTaBu BCUYKM HEOBXOAMMM MHCTPYKUMM NO OTHOLWIEHME Ha
WHCTaIMpaHeTo, N3M0A3BaHETO U NoAAbPKAHETO Ha ypeaa. Npeaun NHCTaanpaHe U M3nosi3BaHe Ha ypeaa, ¢
uen npasuaHa u besonacHa ynoTpeba Ha ypesa, MOAA NpPoYeTeTe BHUMATENHO TO3M HaPbUYHUK C UHCTPYKLMMK.

2. CbAbPXKAHUE HA BALLNA NAKET

MNnaHeTtapeH MmuKcep
HapbyHuK 3a ynoTtpeba

AKcecoapu: 6bpKanKa, KyKa U 1onaTka 3a MeceHe
CepTtudukar 3a rapaHuma

>
>
>
>
>

3. XAPAKTEPUCTUKHU

Deknapauusa 3a cboTBeTCTBUE

Mpeau M3non3BaHe Ha eNleKTPUYECKUA ypes TPAbBa Aa ce Cna3BaT CNeHUTE OCHOBHM NPeanasHN MepKu:

1. MNpoyeTeTe BCUYKN MHCTPYKLUN.

2. Npegm ynotpeba yBepABanTe ce, Ye e/1eKTPUYECKOTO HanpeXKeHne Ha KOHTaKTa CbOTBETCTBA HA TOBA Ha
TabesikaTa c TeXHUYECKUTE AaHHWU, HAMMPALLA Ce BbPXYy OCHOBATA Ha ypeaa.

3. He n3nonsgaiiTe ypena, ako 3axpaHBawmAT Kaben e nospeneH, ako ypeabT MMa gedektn unum e bun
noBpeaeH.

4. He ocTaBaliTe eneKTpuMyecknsa Kaben ga BucM Hag pbba Ha macaTa MAWM Aa KOHTAKTyBa C FOpeLum
NOBBbPXHOCTU.

5. He nocrassaiiTte 3axpaHBawma Kaben nam Kopnyca Ha MUKCepa BbB BOAa, 3alL0TO TOBA MOXe Aa AoBeae
[,0 TOKOB yaap.

6. C uen npenoTBpaTABaHe HA ONACHOCTU, aKO 3aXPaHBALWMAT Kaben e noBpeseH, TpAbBa Aa ce NogMeHuU oT
NnpounsBoAMUTENA, OT HEFOBUS CEPBMU3EH NPEeACTaBUTEN UK OT INLA C NoA06HA KBandpuKaums.

7. Heobxoammo e cTporo HabatoaeHWe, KoraTto BawmaT ypes, ce n3nonsea B 61M30CT 40 Aelad UAU UHBAIMAN.
8. He nocraBanTe ypeaa BbpXy WM 40 ra3oBa ropesika uam Bbpxy HarpaTta pypHa.

9. He n3Baxpgalite 6bpKaNKMTE N KYKUTE 33 MECEHE Ha TECTO TOraBa, KOraTo ypeabT € BK/IOYEH.

10. He ocTaBAiTe MUKcepa 6e3 HabntogeHMe A0KaTO e BK/IKOYEH.

11. U3BaxkaaiTe ypena OT KOHTAKTA ToraBa, KoraTo HAMa Aa ro M3nos3BsaTe, Npeau Aa 6bae NOYMCTEH Uan
npeam MOHTAX UM AEMOHTAX Ha aKkcecoapuTe.

12. M3non3BaHeTO HA aKCecoapu, KOMTO He ca NPenopbYBaHM UM NPOAABaHM OT NPOM3BOAMUTENA, MOXKe A3
MMa KaTo pe3y/TaT Bb3HMKBAHE HA NOXKap, TOKOB yAap UAn TeflecHa NoBpeaa.

13. U3BaxkpanTe 6bpKaNKUTE OT MUKCepa Npean U3MUBaHE.

14. YBepsBanTe ce BCEKM MbT, Ye CENEKTOPBT Ce HamuMpa Ha nosunumsa "OFF" npeau ga noctaBuTe wWwencena B
CTEHHMA KOHTAKT. 3a U3K04YBaHe OT M3TOYHMKA 3a 3aXpaHBaHe C e/leKTpoeHeprua, 3aBbpTeTe cesieKTopa Ha
nosuuusa "OFF" u usBaaeTe wencena oT KOHTaKTa.

15. N3bArBaliTe 4OKOCBAHETO HA ABUMKELLUTE CE KOMMOHEHTHU.

16. Mo Bpeme Ha GyHKLMOHMPAHEe Ha ypeaa He AoKOocBalTe BbpKankuTe € pble, Apexu, WNaTyim uam apyru
npubopu, 3a 4a Ce HaMan PUCKa OT TeIECHO HapaHaABaHe 1/WAKn NoBpeskaaHe Ha MUKcepa.
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17. Ako ypeabT € OCTaBeH 6es Ha6mo,u,eHme n npean MOHTaX, AE€MOHTa*XX UM No4YncrBaHe, BUHArun ro

W3K/IIOYBANTE OT M3TOYHMKA 33 3aXpaHBaHe C EIEKTPOEeHEpPruA.

18. [leuaTa He TpabBa Aa ce M3N0A3BaT TO3U ypea. He ocTasaiiTe ypesa 1 3axpaHBalLma Kaben Ha AOCTbNHU

MecTa 3a Aeua.

19. MU3kAouBaiiTe ypesa W M3BaXKAAWTe LLEeNcena OT KOHTAaKTa Npeay ca CMEHATe aKcecoapu MM aa ce
nobnunkaBaTe A0 YacTUTE, KOMTO ce ABUKAT No Bpeme Ha GpyHKUMOHMPaHe.

20. To3u ypeq e npeaHasHayYeH camo 3a AomMallHa ynoTpeba.

21. MNaseTe T€3U UHCTPYKLUMN.

4. ONMUCAHUE HA NMPOAYKTA

BYTOH 3a CKOPOCTHa CTblkKa

Kanak Ha cbaa 3a obpaboTtsaHe

L— ByToH 3a aebnoKknpaHe

CTomaHeH cba

Kopnyc

Kpaue —[

BbpKanKka 3a munkcep

5. U3NOJI3BAHE HA YPEOA

Bbpkanka 3a anua

Kyka 3a meceHe

I'Ipe,u,m crnobsBaHe Ha MUKCEPa yBepeTe Ce, 4e WencensvT € n3BageH OT KOHTAaKTa U 4e CEesIEKTOPD®T 34

CKOPOCTW ce Hammpa Ha no3nuua "0".

1. Npwn HaTUCKaHe Ha 6yTOHa 3a HaK/laHAHE, raBaTa Ha MUKCepa We ce BAUrHe aBTOMaTU4HO U Lle ce

6}10Kl4pa B NO3UNLIUATA, B KOATO € HaK/1I0OHEHa.

2. M3nonsBaitte CbOTBETCTBaALLWM aKCeCoapu, B 3aBUCUMMOCT OT onepaunATa, KOATO XKenaeTe a U3BbpLUIBaTe:
6pranKaTa - C uen xomoreHumsumnpaHe naum pa36MpaHe Ha HVILI,a,‘ KyKaTa - C uen meceHe u pa36prBaHe Ha

TeCTOo; Tenta - c uen pa36V|BaHe Ha AYeH 6enTbK.
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3. BKapaiiTe aMpekTHo 6bpKankaTa / KyKaTa 3a meceHe Ha TecTo / TenTa 3a pa3busaHe A0 ToYKaTa, B KOATO
ce duKcupa.

3abenerkKa: YBepeTe ce, Ye bbpKankaTa / KyKaTa 3a meceHe Ha TecTo / TenTa 3a pa3busaHe ca nocTtaBeHU
M3LA0 B CbOTBETCTBALLMTE OTBOPU. B NpoTMBEH cnyyali, MoKe ga 6bae 3acerHata Npomn3BOAUTENHOCTTA Ha
ypeaa.

4. dukcupanTe KynaTa. [locTaBeTe KynaTa BbpXy OCHOBaTa, Cnef TOBa 3aBbpTeTe A B MOCOKAa Ha
YaCOBHMKOBUTE CTPEJIKK, 3a Aa A pukcupate (Bux dur. 1).

5. 3a 4a CMbKHeTe rnaBaTta Ha MUKcepa U A4a noctaeute 6bpKasikata / KyKaTa 3a meceHe Ha Tecto / TenTa 3a
pa3buBaHe, 4pbKTE rNaBaTa HA MUKCEPA C PbKA M CMBKHETE A NIEKO.

6. Korato rnaBaTa Ha MMKCepa CTUTHE B NpaBuUAHaTa NO3nLMSA, LiLe ce Yye eAHO KAnKBaHe (Bux dur. 2).

[,

.

1. YBepeTe ce, ye CeNeKTOPbT 3a CKOPOCTU ce Hamupa Ha nosuuma "0", cnen ToBa BKAOYETE Liencena B
KOHTaKTa.

2. 3aBbpTeTe CenekTopa 3a CKOPOCTU A0 KenaHaTa HacTPoMKa.

MpeaynpexaeHue: Mo Bpeme Ha GyHKUMOHMpPAHE He NOCTaBAWTE B KynaTa HOMKOBE, METa/HU NbXKULM,
BMANLM UAN Apyrn npubopu

3. MaKcMManHOTO BpeEMETpPaeHe Ha eAnH UMKDBA 33 GYHKUMOHMpPaHe He TpsabBa A4a Hagsuluasa 4 MUHYTH,
KaTo e HeobxogMma egHa naysa OT Hal-manko 20 MUHYTM MeXKay ABa NocnenoBaTe/iHM UMKbAa 3a
dyHKUMOHMpaHe. KoraTo »Kenaete ga meceTe TecTo, Bu npenopbyBame Aa HaCTPOUTE CeIEKTOPA 32 CKOPOCTU
Ha MO-HMCKA CKOPOCT, a c/ed ToBa [a YBeMUYMUTE CKOPOCTTA C Len NojlyyaBaHe Ha Hali-gobpuTe pesynTaTtu.
3abenexka: Mo Bpeme Ha meceHe, 6pPalLHOTO MOXKe Aa NPUAEnBa 3a BbTPELIHUTE CTeHM Ha KynaTa. B To3u
CNyYai, uskntoveTe ypeaa, ces ToBa M3BaZeTe Kamnaka Ha KynaTa M OCTbpXKeTe € eHa LWNaTyna BbTpelHuTe
CTEHM Ha Kynara.

4. Korato NpuKAO4YM CMECBaHETO, 3aBbpTeTe CeeKTopa 3a CKOPOCTU Ha nosuuma "0", cnen ToBa M3BageTe
Lencena oT KOHTaKTa.

5. HatucHeTe 6yTOHa 33 Hak/aHAHE M IaBaTa Ha MMKCEpPa e ce BAUrHe aBTOMATUYHO U e ce H610KMpa B
No3nLMATA, B KOATO € HAK/IOHEHa.

BHumaHMe: Mpean Aa HaTUCHeTe BbpXy OYTOHA 3a HaKNaHsAHe (ToecT Npeay BAWraHe Ha r/1aBaTa Ha MUKCepa),
yBeperTe ce, 4e 6bpKaskaTta / TenTa 3a pasbuBaHe / KyKkaTa 3a MeceHe Ha TecTo CnMpa B CTPaHWYHaTa YyacT Ha
rnaBata Ha MuWKcepa. B NpoTuBeH c/iydyald, KoraTo BAMIHeTe rnaBaTa Ha MuKcepa, 6bpkasnkaTta / TenTta 3a
pasbuBaHe / KyKkaTa 3a MeceHe Ha TecTo LWe ce yaapu B KynaTa. AKo 6bpKankata / TenTta 3a pasbusaHe /
KyKaTa 3a MeceHe Ha TecTo Crpe Mnpeg, rn1aBaTa Ha MMUKCepa, 3aBbpTeETe OTHOBO CENEKTOPA 33 CKOPOCTH,

Fig.1

Fig.2
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OCTaBeTe MMKCepa Aa Ce BbPTM 3a HAKOJIKO CEeKyHAMW, C/ied, TOBa MOCTaBeTe CeNeKTopa 3a CKOPOCTU Ha
nosuuma "0", Taka ye 6bpKankaTta / Tenta 3a pasbuBaHe / KyKkaTa 3a MeceHe Aa crnpe B CTPaHU4YHaTa YyacT Ha
rnaBaTa Ha MUKcepa.

6. AKO e He06X04MMO, MOKeTe A3 OCTbPIKETE U3NLWHUTE CbCTAaBKM BbPXY ObpKasiKkaTa / KyKaTa 3a MeceHe C
NOMOLLTA Ha NAaCcTMacoBa LWnaTyna.

7. He ynparkHsABaiTe NpekomMepHa Cua c Len n3BarkaaHe Ha 6bpKasikata / KykaTa 3a meceHe Ha TecTo / Tenta
3a pasbuBaHe. BHMMaHKe: CeneKTopbT 3@ CKOPOCTU TpsibBa Aa ce Hamupa Ha no3uuma "0", a wencensvt
TpabBa Aa 6bae M3BaAeH OT KOHTaKTa Npeaun OTCTpaHABaHe Ha 6bpKasikata / KykaTta 3a meceHe / TenTa 3a
pa3buBaHe.

6. MOYUCTBAHE U NOAOPBHIKKA

1. Npean nouncTeaHe U3KAKOYETE ypesa OT U3TOUYHUKA 3a 3axpaHBaHe C e/IeKTPOeHeprMa 1 nsvyakanTte aa
N3CTUHeE.

BHMMaHuMe: He noctaBanTe MUKcepa BbB BoAa UKW APYry TEYHOCTW.

2. U36bpLueTe BbHWHUTE NOBBPXHOCTU Ha ypeaa C BAaxKHa Kbpna, cnes ToBa C MeKa M Cyxa Kbpna.

3. U3b6bplueTe oCcTaTbLUUTE OT XPaHM BbPXY 3axpaHBawma kaben.

4. C uen Nb/HO NOYMCTBaHE NOCTaBETe KynaTa, WnaTy/aTa, KyKaTa 3a MeceHe M TesiTa 3a pa3bueaHe B Tonsa
BoAa v canyH. Chep ToBa U3N/aKHETE KOMMNOHEHTUTE NoA, BoAHA CTPyA U u3bbplueTe ru. Tesm KOMMNOHEHTU
MOTaT Aa ce M3MUBAT M B CbOMMANHA MaLLIMHA.

1. OxnageHUTe CbCTaBKM (KaTo KpaBeTo Mac/o U snuaTta) Tpabea aa 6baaT Ha cTaiHa TemnepaTypa npeau
03 ce 3anoyHe TAXHOTO XomoreHusupaHe. Onpegenete CBOEBPEMEHHO KaKBM CbCTaBKM XKenaeTe [Aa
n3nonsgare.

2. 3a Ja enMMMHUPaTE BH3MOXKHOCTTA OT NOSBa Ha YepynKku UAM pa3BasieHu Alla BbB Bawarta peuenTa,
cuyneTe AiLaTa B OTAENEH CbA, U CNef ToBa gobaseTe v B cmecTa.

3. He cmecBaiiTe npekaseHoO AbATO Bpeme CbCTaBKkuUTe. BHMMmaBaliTe ga cmecsaTe / XomoreHusumpare
CbCTaBKMTE CaMO 33 BPEMETO, KOETO e MOCoYeHo B peLentaTta. Pa3bbpKBaliTe cyxuTe CbCTaBKM, JOKATO ce
CMecaT nomexay um. anonssanTte BUHArn HacTpomKaTa 3a HACKA CKOPOCT.

4. YcnoBma Ha oKonHaTta cpeaa. Ce3oHHUTE TemnepaTypHU NPOMeEHMU, TemnepaTypaTta Ha CbCTaBKUTE U
TAXHATA MNPOMEH/IMBA CTPYKTYpPa B PA3/IMYHUTE 30HM WIPAAT BaXKHa pPoOJIA NpPU ONpeaesiAHeTO Ha
HeobxoAMMmaTa NPOABAKUTENHOCT Ha CMECBaHe W 33 NOJly4aBaHe Ha XKelaHUTe pesynTaTu.

5. 3anoyBaiTe BCEKM MbT XOMOreHM3MpPAHETO Ha CbCTaBKMUTE NPU HUCKA CKOPOCT. [locTeneHHo yBennyaBamTe
CKOpOCTTa A0 Ta3u, KOATO ce NpenopbyBa B peLenTaTa.

AKcecoap MpenopbyBaHa cbCTaBKa Terno
bpawHo 150 rp
3axap 150 rp

bbvpKanka Kpase macno 150 rp
Anua 3 6p.
HaTpues 6ukapboHat 3rp
bpawHo 400 rp

Kyka 3a meceHe Boga 240 mn

BbpKaska 3a anua Anua 4 6p.
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CEPBU3 U OBC/TYXKBAHE HA K/TMEHTU

‘ 043‘

M3non3BaiTe caMo OPUTMHANHW PE3EPBHM YacTu.

KoraTto ce cBbp3BaTe C HalwmMA OTOPU3MPAH CEPBU3EH LIEHTbP, YBEPETE Ce, Ye MmaTe Mo pbKa cilesHaTa
MHpopmauma: HaumeHoBaHMEe Ha MOEeNa U CepUeH HoMep.

NHdopmaumaTa moxe Aa 6bae HamepeHa Ha TabenKaTta C TeXHUYECKM AaHHU. Te nogsekat Ha npomMsaHa 6e3
npeaBapuUTeIHO yBEAOM/IEHME.

TEXHUYECKU JAHHU

3axpaHBaLo HanpexKeHue | 220-240 V~ npu 50-60 Hz
MouwHocT 600W
Hueo Ha wyma 85 dB

Bnarogapvm By 3a 3aKynyBaHETO Ha TO3M NPOAYKT! AKO ce Hy»KAaeTe OT MOMOLL, 33 BalLKMA NPOAYKT, noceTeTe
HawwwuA yebcailT, KaTo M3Mos3BaTe IMHKOBETE MO-A40Y.

Monyuyete pbKOBOACTBA 3a ynoTpeba: https://www.heinner.ro

Monyuyete nHbOpMauma 3a pemoHT: https://www.heinner.ro

U3xBbpaAHe Ha oTNaAbLUTE NO HAYMH, OTFTOBOPEH 33 OKOJIHATA cpeaa

MoskeTe Aa NOMOrHeTe 3a ona3BaHeTo Ha OKoJ/HaTa cpeaa!

Mons cnassalite mecTHUTe pasnopenbu: MpepanTe HePYHKLUMOHUPALLOTO €NEKTPUYECKO

obopyaBaHe Ha LeHTbP 33 CbOMpaHe Ha OTNAAbUM OT eNeKTPUYECKO obopyaBaHe.

HEINNER e peructpupaHa mapka Ha KomnaHuata Network One Distribution SRL.
OcTaHanuTe TbProBCKM MapKM U HAUMEHOBAHMATA HA NPOAYKTUTE Ca TbPrOBCKM MapKu UK

PerucTpMpaHun TbProBCKM MapKM Ha CbOTBETHUTE UM MPUTENKATENN.

HuTo eaHa YacT oT cneumdmKaLmMUTe HE MOXKe Aa 6bae Bb3NPOMU3BEKAAHA NOA KaKBaToO U

Aa e dopma uam cpencTso, AN U3M0A3BAHA 33 NOJlyYaBaHEe Ha NPOM3BOAHM KaTO NPeBOAM,

TpaHcbopmaumm unAn agantaumm, 6e3 npenBapUTENHOTO CbrlacMe Ha KOMMNaHMATA

NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. Bcuuku npaBa 3anaseHu.
www.heinner.com, http://www.nod.ro

C € To3M NPOAYKT € NPOEKTUPAH U NPOU3BEAEH B CbOTBETCTBME CbC CTAHAAPTUTE MU HOPMMUTE Ha
EBponeicKkaTa o6LHOCT.

Mpoussoauten n BHocuten: Network One Distribution
yn. Mapuen AHky Ne 3-5, bykypell, PymbHuA

Ten: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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PLANETARIS MIXER

Modell: All Way Mix
HPM-D750BK

FOOD PROCESSING

eliese adea

e Teljesitmény: 600 W
e V3altozd sebesség + turbd funkcio
e Tartozékok: lapat, kampo és dagasztolapat
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1. BEVEZETO

Kérjiik, figyelmesen olvassa el az utasitasokat, és 6rizze meg a kézikdnyvet késébbi tanulmanyozas céljabdl.
A kézikdnyv célja a késziilék beszerelésével, hasznalataval és karbantartasaval kapcsolatos minden sziikséges
tudnivaldt rendelkezésére bocsatani. A késziilék helyes és biztonsagos haszndlata érdekében, kérjlk, hogy
beszerelés és hasznalat el6tt olvassa el figyelmesen a hasznalati kézikonyvet.

2. AZ ON CSOMAGJANAK TARTALMA

Planetaris mixer

Tartozékok: lapat, kampo és dagasztolapat
Hasznalati kézikonyv

Jotallasi bizonylat

L A

Megfelel6ségi nyilatkozat

3. JELLEMZOK

Az elektromos késziilék hasznalata el6tt be kell tartania az aldbbi alap évintézkedéseket:

1. Olvasson el minden utasitast.

2. Ellendrizze, hogy az On halézata megfelel-e a késziilék aljan feltiintetett fesziiltségnek.

3. Amennyiben a késziilék vezetéke hibas vagy sériilt, ne helyezze Gizembe.

4. Ne engedje az elektromos vezetéket, hogy leldgjon az asztalrdl vagy a konyhalaprol, illetve vigyazzon,
nehogy valami forroé felllethez érjen.

5. Tilos a vezetéket vagy a mixert vizbe tenni, mert ez dramiitést okozhat.

6. A veszélyek elkeriilése érdekében, ha a haldézati kabel megsériilt, ki kell cseréltetni a gyartdval, annak
hivatalos markaszervizével vagy egy hasonld szakképzettséggel rendelkezé személlyel.

7. Gyermekek vagy fogyatékos személyek kdzelében fokozott figyelemmel haszndlja a késziléket.

8. Tilos a késziiléket gazégd folé vagy felhevitett stitGre, illetve kozvetlen kdzelébe helyezni.

9. A habverdg, illetve a tésztagyuro szarakat ne probalja a miikodé késziilékbél kivenni.

10. M(kodés kdzben ne hagyja a mixert felligyelet nélkul.

11. Ha a késziléket éppen nem haszndlja, illetve miel6tt nekildtna megtisztitani vagy ha valamilyen
tartozékot felszerel ra vagy leszerel réla, mindig aramtalanitsa.

12. A gyarté dltal nem javasolt vagy forgalmazott tartozékok hasznalatdat nem javasoljuk, mert tlizesetet,
aramutést vagy testi sériilést okozhatnak.

13. Mosogatas el6tt a keverdszarakat tavolitsa el a mixerbdél.

14. Minden alkalommal ellenérizze, hogy aramhoz csatlakoztatas el6tt a kapcsolégomb OFF helyzetben
alljon. Kikapcsolaskor a kapcsoldgombot forditsa OFF helyzetbe és huzza ki a csatlakozét a dugaszbdl.

15. Kerilje a mozgdsban levd alkatrészek megérintését.

16. Balesetek, illetve a mixer meghibasodasanak elkeriilése érdekében mikodés kdzben ne érintse a
keverdket, illetve Ugyeljen, hogy ne érjenek a ruhdjahoz, ne nyuljon hozzajuk spatuldval vagy mas eszkozzel
sem.

17. Amennyiben a késziiléket felligyelet nélkil kell hagynia, illetve 6sszeszereléskor, szétszereléskor, vagy
tisztitdskor, minden esetben hizza ki a dugaszt az aramforrasbdl.
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18. Ezt a késziléket gyerekek nem haszndlhatjak. Ne hagyja a késziiléket és a tapkabelt gyerekek szdmara
elérhetd helyen.

19. A tartozékok cseréje és a mozgd részek érintése el6tt allitsa meg a gépet és huzza ki a kabelt a
konnektorbdl.

20. Ezt a készliléket csak haztartasi hasznalatra tervezték.

21. Orizze meg ezt a hasznélati Gtmutatot.

4. A TERMEK LEIRASA

i

Sebességlépés gomb

A feldolgozé edény fedele A@ / Feloldé gomb
Acél edény
‘T Burkolat

—_— —

Kever6kar Habverd Dagaszté kampo

5. KESZULEK HASZNALATA

A keverdgép Osszeszerelése el6tt gy6z6djon meg arrdl, hogy a dugasz ki van hdzva a fali csatlakozdaljzatbdl
és a sebességvalté a ’0” poziciéban van.

1. Az elhajlitd gomb megnyomadasakor a kever6gép fejrésze automatikusan felemelkedik, és rogzil az
elhajlitasi pozicidban.

2. Haszndlja a megfelel6 tartozékokat annak fliggvényében, hogy milyen mlveletet szeretne végezni - a
tojasok homogenizalasahoz vagy felveréséhez a keverGkart; a tésztak dagasztdsahoz és 6sszekeveréséhez a
dagaszté kampot; a tojasfehérje felveréséhez pedig a habverét.

3. A keverékart / dagasztd kampdt / habver6t addig a pontig helyezze be, amig rogziil.

www.heinner.com


http://www.heinner.com/

HEmNER

Megjegyzés: Gy6z6djon meg arrdl, hogy a keverSkar / dagaszté kampd / habverd teljesen belemegy a
megfelel6 nyildsokba. Ellenkezd esetben arthat a késziilék teljesitményének.

4. Rogzitse a tdlat. Helyezze az edényt a talapzatra, majd forgassa el az dramutatd jarasaval megegyezd
iranyba, igy rogzithets (lasd a 1. szamu abrat).

5. A kever6gép fejének leeresztéséhez és a keverSkar / dagasztokampd / habver6 behelyezéséhez a
keverdgép fejrészét tartsa meg kézzel, és eressze le lassan.

6. Amikor a keverGgép fejrésze a megfeleld pozicidéba keril, egy kattandst fog hallani (Iasd a 2. sz. abrat).

1. Gy6z6djon meg, hogy a sebességvaltd a ,,0”pozicidban van, majd a csatlakoztassa a dugaszt.

2. A sebességvaltét forgassa a kivant bedllitasra.

Figyelmeztetés: M(ikodés kozben ne tegyen az edénybe kést, fém kanalat, villat vagy mas eszkozoket.

3. Egy mikodési ciklus nem lehet tobb 4 percnél, ezt kbvetéen két egymast kovetd mUikodési ciklus kozott
legaldbb 20 perces sziinet tartdsa szikséges. Ha tésztat akar dagasztani, azt ajanljuk, hogy allitsa a
sebességvaltot kisebb fokozatra, majd a legjobb eredmény elérése érdekében névelje a sebességet.
Megjegyzés: Dagasztas kozben a liszt felragadhat az edény bels6 faldra. Ebben az esetben, allitsa meg a
készliléket, majd vegye le az edény fedGjét és egy keverGlapattal tdvolitsa el az edény belsé falara felragadt
lisztet.

4. Amikor a keverést elvégezte, forgassa el a sebességvaltét a ,,0” pozicidba, majd hizza ki a dugaszt a fali
csatlakozdaljzatbdl.

5. Nyomija le a billend feloldé gombot és a mixerfej felemelkedik.

Figyelem: Az elhajlitdsi gomb megnyomasa el6tt (illetve a kever6gép fejrészének felemelkedése el6tt),
gy6z6djon meg arrdl, hogy a keverékar / dagaszté kampd / habverd megall a kever6gép fejrészének oldalso
részein. Ellenkez6 esetben, a keverGgép fejének felemelésekor a keverékar/dagaszté kampd/habverd az
edénynek Utkozik. Ha a keverékar / dagasztd kampd / habverd megall a kever6gép feje el6tt, a forditsa el
Ujbdl a sebességvaltot, hagyja a keverdgépet par mdasodpercig forogni, majd tegye a sebességvaltot a ,,0”
pozicidéba, ugy hogy a keverGkar/dagasztd kampd/habverd alljon meg a keverGgép fejrészének oldalséd
részen.

6. Ha szukséges, akkor egy m(ianyag kavardlapattal lekaparhatja a f6l6s mennyiségben a keverdlapatra /
dagaszté kampodra ragadt hozzavaldkat.
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7. Ne gyakoroljon tulzott erét a keverékar/ dagasztd kampd/ habverd kivevésekor. Figyelem: A keverdlapat
/ dagaszté kampd / habverd eltavolitasa el6tt allitsa a sebességvaltot a ,,0” pozicidba, illetve hizza ki a
dugaszt a fali csatlakozdaljzatbdl.

6. TISZTITAS ES KARBANTARTAS

1. Tisztitas el6tt aramtalanitsa a késziléket és varjon, amig lehdil.

Figyelem: A mixert tilos vizbe vagy mas folyadékba meriteni.

2. A késziilék kilsé részeit el6bb torolje le egy nedves torlével, majd egy puha széraz torlGvel

3. Torolje le az élelmiszer-maradékokat a vezetékrdl is.

4. Megfelel6 tisztitashoz a tdlat, a kever6lapatot, a dagasztékampdt és a habver6t tegye bele meleg
szappanos vizbe. Majd o6blitse le a tartozékokat folyé viz alatt és térolgesse meg Gket. Ezek a tartozékok
mosogatégépben is moshatdak.

1. H(it6ben tartott hozzavaldkat (pl. vaj vagy tojas) szobahémeérsékleten kell a mixerbe tenni. Gondolja at
el6re, milyen hozzavaldkat fog hasznalni.

2. A tojasokat kilon edénybe (isse bele, igy elkeriilhet6, hogy tojashéj vagy romlott tojas keriljon az
élelmiszerbe.

3. Ne keverje tul hosszasan a hozzavaldkat. Tartsa be a hozzdvaldk receptben elGirt keverési idejét. A széraz
hozzavaldkat addig keverje, amig teljesen elvegytlilnek. Mindig az alacsonyabb sebességfokozatot hasznalja.
4. Kornyezeti feltételek. A térségenként valtozd, idészakos hémérséklet-kilonbségek, a hozzavaldk
hémérséklete és azok allaga fontos szempont a sziikséges keverési id6 meghatdrozasa és a kivant eredmény
elérése tekintetében.

5. A hozzavaldk 6sszekeverését mindig kezdje kis sebességen. Fokozatosan emelje a sebességet a receptben
megadott mértékig.

Tartozék Ajanlott 6sszetevé Suly
Liszt 150 g
Cukor 150 g
Keverdkar Vaj 150 g
Tojas 3 db.
Szédabikarbdéna 3g
Liszt 400 g
Dagaszté kampd Viz 240 ml
Habveré Tojas 4 db.
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SZERVIZ ES UGYFELSZOLGALAT \

Kizadrdlag eredeti cserealkatrészeket hasznaljon.

Miel6tt felvenné a kapcsolatot az engedélyezett szakszerviziinkkel, gy6z6djon meg rdla, hogy a kdvetkez6
adatok a rendelkezésére allnak: Modell megnevezése és sorozatszama.

Ezeket az adatokat a készilék m(iszaki adattablajan taldlja. Ezek az adatok elGzetes értesités nélkil is
megvaltoztathatdk.

MUSZAKI ADATOK \

Tapfesziltség 220-240V~50-60Hz
Teljesitmény 600W
Zajszint 85 dB

Koszonjuk, hogy megvasarolta termékiinket! Ha segitségre van sziiksége a termékkel kapcsolatban, kérjiik,
latogasson el weboldalunkra az aldbbi linkek segitségével.

Hasznalati Gtmutatdk beszerzése: https://www.heinner.ro

Javitasi informaciok letdltése: https://www.heinner.ro

A hulladékok kérnyezetfelelGs eltavolitasa

Segithet a kornyezet védelmében!
Kérjuk, tartsa be a helyi rendelkezéseket: a nem m(ikod6 elektromos berendezéseket a
hasznalt elektromos hulladékokat gyijt6 kbzpontba szolgaltassa be.

A HEINNER a Network One Distribution SRL(KFT) tdrsasag altal bejegyzett védjegy. A tobbi
markajelzés és a termékek megnevezése kereskedelmi vagy az illeté birtokldk altal

bejegyzett markanevek.

A leirtak egyetlen része sem haszndlhaté fel semmilyen formdban, még leforditott,

atalakitott valtozatban sem, a NETWORK ONE DISTRIBUTION elGzetes beleegyezése nélkdl.

Copyright © 2013 Network One Distribution. Minden jog fenntartva.

www.heinner.com, http://www.nod.ro

A terméket az Eurdpai K6zosség elGirasainak és jogszabdlyainak megfelel6en tervezték és
gyartottak.

Gyartd és import6r: Network One Distribution
@ Marcel lancu utca, 3-5 szam, Bukarest (Bucuresti), Romania

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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