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ISTRUZIONI PER LA SICUREZZA
LEGGERE ERISPETTARE LE SEGUENTIINFORMAZIONIIMPORTANTI

+ Prima di utilizzare I'apparecchio, leggere attentamente le informazioni
sulla salute e sulla sicurezza e le istruzioni per 'uso e la manutenzione.
» Conservare le presentiistruzioni a portata di mano per consultazioni future.

+ LA SICUREZZA PERSONALE E DELLE PERSONE CIRCOSTANTI E
UN ASPETTO MOLTO IMPORTANTE

» |l presente manuale e I'apparecchio stesso sono corredati da importanti
messaggi relativi alla sicurezza, da leggere e osservare sempre

« Tutti i messaggi relativi alla sicurezza specificano il potenziale pericolo
a cui si riferiscono e indicano come ridurre il rischio di lesioni, danni e
scosse elettriche conseguenti a un non corretto uso dell’apparecchio.
Attenersi scrupolosamente alle istruzioni riportate nel seguito.

*+ La mancata osservanza di tali istruzioni pud comportare rischi. Il
costruttore declina ogni responsabilita per danni a persone, animali
o oggetti dovuti alla mancata osservanza delle istruzioni e delle
raccomandazioni riportate nel presente manuale.

* |l prodotto non pud essere utilizzato da bambini di eta inferiore a otto
anni senza la supervisione di un adulto.

« L'utilizzo di questo apparecchio da parte di bambini di eta superiore
a otto anni e persone con ridotte capacita fisiche, sensoriali o0 mentali
O con esperienza e conoscenza inadeguate €& consentito solo
sotto sorveglianza. Queste persone possono viceversa utilizzare
I'apparecchio se & stato loro insegnato a farlo in condizioni di sicurezza
e se sono a conoscenza dei pericoli derivanti dall’utilizzo. | bambini
non devono giocare con I'apparecchio. La pulizia e la manutenzione
possono essere effettuate da bambini solo se sorvegliati da adulti.

USO PREVISTO

* Questo apparecchio & stato progettato esclusivamente per 'uso domestico.
Il prodotto non & destinato all’'uso commerciale. Il costruttore declina ogni
responsabilita per usi non appropriati o per errate impostazioni dei comandi.

« ATTENZIONE: L'apparecchio non € destinato a essere messo in
funzione per mezzo di un temporizzatore esterno o di un sistema di

comando a distanza separato.
____________________________________________________________________________________________________________________________________



* Non utilizzare questo apparecchio all’aperto.

 Non conservare all'interno dell’apparecchio sostanze esplosive o
inflammabili quali bombolette spray e non riporre materiale infiammabile
nell’apparecchio o nelle sue vicinanze. Se I'apparecchio dovesse
essere messo in funzione accidentalmente, potrebbe incendiarsi.

 Non utilizzare accessori o collegamenti non raccomandati dal
fabbricante per questo prodotto.

* Non immergere il corpo dell’apparecchio in acqua per evitare il rischio
di folgorazioni.

* Non utilizzare 'apparecchio se il filtro rotante o il coperchio di protezione
sono danneggiati o presentano fratture visibili.

INSTALLAZIONE

* Gli interventi di riparazione devono essere effettuati da un tecnico
qualificato secondo le istruzioni del produttore e in conformita alle
norme locali sulla sicurezza. Non riparare o sostituire alcuna parte
dell’'apparecchio se non specificatamente indicato nel manuale d’uso.

» Leoperazionidiinstallazione non possono essere effettuate da bambini.
Tenere i bambini lontano dall’apparecchio durante l'installazione. Il
materiale di imballaggio (sacchetti di plastica, parti in polistirolo, ecc...)
deve essere tenuto fuori dalla portata dei bambini durante e dopo
I'installazione dell’apparecchio.

« Dopo aver disimballato I'apparecchio, assicurarsi che non sia stato
danneggiato durante il trasporto. Eventuali problemi devono essere
comunicati al rivenditore o al nostro servizio post vendita.

« Tenere i bambini lontano dall’'apparecchio durante l'installazione.

* Prima di qualsiasi operazione di installazione, scollegare I'apparecchio
dall’alimentazione elettrica.

* Durante l'installazione, accertarsi che I'apparecchio non danneggi il
cavo di alimentazione.

* Azionare'apparecchio solo una volta completatala procedura diinstallazione.

* Non lasciare che il cavo di alimentazione penda dal bordo del tavolo
o dal ripiano su cui & posizionato e non mettere a contatto il cavo di
alimentazione con superfici calde.

* Non collocare I'apparecchio sopra o vicino a piani cottura (fornelli) a
gas o elettrici o in un forno caldo.
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* Rimuovere eventuali pellicole protettive o sacchetti di plastica prima di

utilizzare I'apparecchio.
» Utilizzare I'apparecchio su una superficie di lavoro stabile e piana.

AVVERTENZE ELETTRICHE

 Accertarsi che la tensione elettrica indicata sulla targhetta
dell’'apparecchio corrisponda a quella della propria abitazione.
* La messa a terra dell’'apparecchio € obbligatoria.

« Per gli apparecchi con spina in dotazione, se la spina non si adatta
alla presa di corrente nella quale si intende inserire la spina stessa,
rivolgersi a un tecnico qualificato.

* Non utilizzare prolunghe, prese multiple e adattatori. Non collegare
I'apparecchio a una presa di corrente azionata tramite comando a distanza.

+ Il cavo di alimentazione deve essere sufficientemente lungo da permettere il
collegamento dell’apparecchio, incassato nella sua sede, alla presa di rete.

* Non tirare il cavo di alimentazione.

« Se il cavo di alimentazione € danneggiato, sostituirlo con uno identico.
La riparazione del cavo di alimentazione deve essere effettuata da un
tecnico qualificato secondo le istruzioni del produttore e in conformita alle
norme locali sulla sicurezza. Rivolgersi ai centri di assistenza autorizzati.

* Non utilizzare I'apparecchio se il cavo di alimentazione o la spina
hanno subito danni, se non funziona correttamente o se € caduto o &
stato danneggiato. Non immergere il cavo o la spina di alimentazione in
acqua. Tenere il cavo di alimentazione a distanza da superfici riscaldate.

* Non toccare I'apparecchio con parti del corpo umide e non utilizzarlo a piedi nudi.

* In caso di interruzione dell’alimentazione, 'apparecchio rimane acceso
e riprende a funzionare non appena 'alimentazione viene ripristinata.

« ATTENZIONE: Per evitare i rischi legati alla reimpostazione involontaria
dell'interruttore termico, 'apparecchio non deve essere alimentato da un
dispositivo di commutazione esterno (come un timer) oppure collegato
a un circuito che sia regolarmente acceso e spento dall’'utenza.



COLLEGAMENTI ELETTRICI

Presa di corrente/spina

Se la spina in dotazione non si adatta ala presa di corrente nella quale si
intende inserire la spina stessa, contattare il servizio post vendita per ulteriori
istruzioni. Non tentare di sostituire la spina da soli. Questa operazione deve
essere svolta da un tecnico qualificato secondo le istruzioni del produttore
e in conformita alle norme locali sulla sicurezza.

USO CORRETTO
Spegnere il bollitore e staccare la spina dalla presa di alimentazione
quando non € in uso, nonché prima della pulizia, del montaggio, dello
smontaggio o della manipolazione di qualsiasi accessorio.

* Non lasciare I'apparecchio incustodito quando € in funzione.

« L’apparecchio & dotato di un interruttore di sicurezza integrato grazie
al quale a centrifuga pud essere accesa solo se € stata montata
correttamente sul blocco motore e il prodotto & stato assemblato
correttamente, l'interruttore di sicurezza integrato ne consente I'utilizzo.

* Non tentare di manomettere il meccanismo di interblocco del coperchio.

* Prima della centrifugazione, assicurarsi che la guarnizione sia inserita
per evitare possibili perdite.

» Perevitare di danneggiare le resistenze, non utilizzare il prodotto prima
di avere inserito frutta o ortaggi.

* Non toccare alcuna delle parti in movimento e tenere le dita lontano
dalle aperture di uscita e dai tubi di rifornimento sulla tramoggia.

* Non utilizzare I'apparecchio per piu di 30 minuti.

* Non inserire mani o oggetti nello scarico cibo quando I'apparecchio &
in funzione.

* Gli alimenti con fibre dure, i semi di grandi dimensioni (che non
possono essere ingeriti 0 masticati), i noccioli, il ghiaccio e i cubetti di
ghiaccio non sono centrifugabili. Gli alimenti surgelati possono essere
centrifugati solo se abbinati alla giusta quantita di liquidi indicata nella
sezione corrispondente.

« Eventuali residui di cibo presenti nel tubo di rifornimento devono essere
rimossi solo con 'apposito pestello.

* Non passare bruscamente dalla modalita di funzionamento normale al
funzionamento inverso, ma attendere alcuni istanti con I'apparecchio
spento prima di premere il tasto Reverse (indietro).

+ Spegnere lI'apparecchio e scollegarlo dalla rete prima di sostituire gli
accessori o di avvicinarsi alle parti in movimento durante l'uso.

I hotpoint.eu I
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» Scollegare sempre I'apparecchio dalla rete prima di lasciarlo incustodito
e prima di ogni operazione di montaggio, smontaggio o pulizia.

PULIZIA E MANUTENZIONE

* Prima di qualsiasi operazione di pulizia 0 manutenzione, scollegare
I'apparecchio dall'alimentazione elettrica.
» Evitare l'uso di pulitrici a getto di vapore.

* Prima delluso (specialmente prima del primo utilizzo), pulire con
cura la parte esterna dell’apparecchio per eliminare eventuali residui
di polvere, quindi asciugare con un panno morbido. Non utilizzare
detergenti abrasivi, detergenti alcalini o agenti abrasivi.

« Lavare gli accessori in acqua calda e sapone, quindi asciugarli con un
panno asciutto.

« Al termine, pulire 'apparecchio a fondo con la spazzola. Non utilizzare
spugne metalliche o polveri abrasive per la pulizia poiché possono
danneggiare I'apparecchio.

» Assicurarsi di avere rimosso completamente la guarnizione in gomma
prima di procedere alla pulizia. Dopo la pulizia, reinserirla correttamente
per evitare eventuali perdite.

* Non pulire 'apparecchio con solventi aggressivi, detergenti alcalini o
detergenti abrasivi per evitare di danneggiarlo. Non immergere il blocco
motore o il cavo di alimentazione in acqua.



PARTI E CARATTERISTICHE

Beccuccio succo

Coclea

Pulitore del filtro

Filtro

Contenitore di spremitura
Pestello

Contenitore di spremitura e polpa
Coperchio contenitore
Pulsante Reverse

10. Pulsante di arresto

11. Pulsante di avvio

12. Spazzola di pulizia

13. Filtro succo

14. Filtro sorbetto

©COENOOAWN =

INTRODUZIONE

Grazie per avere acquistato questo prodotto.

Avete scelto un apparecchio efficace ed altamente
performante.

La centrifuga Slow Juicer € un nuovo spremitore a
bassa velocita utilizzabile per centrifugare frutta e
verdura. La centrifuga & dotata di due uscite separate,
una per il succo e l'altra per la polpa. Il metodo di
estrazione, basato sui principi di spremitura e
compressione, prevede un utilizzo della coclea simile
all'azione combinata di mortaio e pestello. Questa
azione consente I'apertura delle membrane cellulari
degli alimenti, rilasciandone i nutrienti e gli enzimi
situati piu in profondita e aumentando al tempo
stesso il rilascio di fitonutrienti, che donano al succo
un colore piu intenso e ne preservano in maniera
ottimale vitamine e minerali. La velocita di rotazione
lenta non altera la struttura cellulare di frutta e verdura,
eliminando i fenomeni di ossidazione e separazione.
Viene cosi preservata anche la forma naturale di
enzimi e nutrienti preziosi, anche quando si utilizzano
erba di grano, soia e verdure a foglia verde.

Il produttore declina ogni responsabilita per eventuali
danni derivanti dal mancato rispetto delle istruzioni
sul corretto utilizzo dell’apparecchio.

Le istruzioni d’'uso possono riferirsi a modelli diversi.
Eventuali differenze tra un modello e Il'altro sono
chiaramente contrassegnate.

UTILIZZO DELLA CENTRIFUGA
MONTAGGIO DELL’APPARECCHIO

Prima di montare la centrifuga, verificare che il cavo di

alimentazione sia scollegato e che il corpo principale e

le varie parti della centrifuga siano puliti. Per maggiori

dettagli vedere la sezione "Pulizia e manutenzione".

Per montare la centrifuga:

1. Montare il pulitore del filtro, il filtro e la coclea
(FIGURA A). Inserire il pulitore nel filtro, quindi
inserire i denti di fissaggio del filtro nell'innesto a
baionetta della coclea e ruotare quest’ultima fino
a udire uno scatto.

2. Mettere il corpo principale della centrifuga sul
piano di lavoro.

3. Montare il contenitore di spremitura sul corpo
principale della centrifuga inserendo i tre perni
del corpo nei tre fori sul fondo del contenitore di
spremitura. Posizionare quindi il gruppo coclea/
filtro nel contenitore di spremitura e ruotarlo
leggermente per farlo inserire nell’albero motore
(FIGURAB).

4. Posizionare il coperchio della centrifuga sul
contenitore di spremitura, quindi ruotarlo finché
il blocco di sicurezza sul retro non si incastra nel
corpo principale (FIGURA C). Se il coperchio
della centrifuga non & posizionato correttamente,
I'apparecchio non & in grado di funzionare.

PREPARAZIONE DEL SUCCO

Posizionare i contenitori presenti su entrambi i lati del
corpo principale della centrifuga vicino al beccuccio
succo/polpa.

Premere il pulsante di avvio per iniziare la spremitura.
Il pulsante di arresto interrompe la rotazione della
coclea necessaria per la spremitura, mentre il
pulsante Reverse (indietro) inverte il senso di
rotazione della coclea fino a quando viene tenuto
premuto. Se la centrifuga si blocca, premere il
pulsante di arresto, quindi premere il pulsante
Reverse per liberare l'ingranaggio. Non premere il
pulsante Reverse durante il funzionamento normale
senza prima avere arrestato I'apparecchio. Non
premere contemporaneamente il pulsante di avvio e il
pulsante Reverse.

Inserire con cura la frutta e la verdura nel beccuccio,
spingendoli verso il basso con il pestello per farli
passare lentamente nel contenitore di spremitura.
Non spingere il pestello in maniera brusca per non
compromettere I'efficacia della centrifuga. Attendere
il passaggio completo di frutta e verdura attraverso
la centrifuga prima di introdurre altri alimenti. Non
sovraccaricare il contenitore di spremitura.

E  hotpoint.eU  —
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Non spremere frutta e vegetali coriacei, noccioli o
semi duri.

Il succo estratto da frutta e verdura scorre direttamente
nel raccoglisucco, mentre la polpa & raccolta nel
contenitore per la separazione della polpa.

Al termine della spremitura, assicurarsi che la coclea
si sia arrestata premendo il pulsante di arresto e che la
centrifuga sia scollegata dalla presa di alimentazione.
A questo punto I'apparecchio pud essere smontato in
modo sicuro nell’ordine seguente:

1. Togliere il pestello.

2. Togliere il coperchio.

3. Togliere il gruppo coclea/filtro

4. Togliere il contenitore di spremitura

La pulizia e la manutenzione dell’apparecchio su
base regolare contribuiscono a mantenerlo sicuro e
in buono stato di funzionamento. Vedere la sezione
“Pulizia e manutenzione”.

PREPARAZIONE DEL SORBETTO

La centrifuga €& in grado di preparare sorbetti

utilizzando frutta o verdure surgelate.

Togliere il beccuccio succo ed estrarre il gruppo

cocleaffiltro dal contenitore di spremitura. Smontare

il filtro forato (13) e montare il filtro senza fori (14)

come indicato in FIGURA A. Montare nuovamente

la centrifuga seguendo il procedimento indicato nella

sezione corrispondente.

Posizionare i contenitori presenti su entrambi i lati del

corpo principale della centrifuga vicino al beccuccio

succo/polpa.

Togliere eventuali semi duri dagli ingredienti e

sbucciare gli ingredienti prima della spremitura.

Ricordarsi inoltre di tagliare la frutta in piccoli pezzi.

Inserire lentamente e con cura la frutta congelata

insieme con i liquidi (latte, panna, yogurt o simili).
Non introdurre mai la frutta surgelata senza
liquidi. Togliere dal freezer la frutta congelata
almeno 15 minuti prima della spremitura.

Il sorbetto esce dal beccuccio polpa, mentre i residui

liquidi fuoriescono dal beccuccio succo.

Al termine della spremitura, assicurarsi che la coclea

si sia arrestata premendo il pulsante di arresto e che la

centrifuga sia scollegata dalla presa di alimentazione.

A questo punto I'apparecchio pud essere smontato in

modo sicuro nell'ordine seguente:

1. Togliere il pestello.

2. Togliere il coperchio.

3. Togliere il gruppo coclea/filtro

4. Togliere il contenitore di spremitura

La pulizia e la manutenzione dell'apparecchio su

base regolare contribuiscono a mantenerlo sicuro e

in buono stato di funzionamento. Vedere la sezione

“Pulizia e manutenzione”.
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SUGGERIMENTI PER LA
SPREMITURA

Prima della spremitura:

La centrifuga Slow Juicer pud essere utilizzata
con sedano, spinaci, carote, mele, banane,
pomodori, cetrioli, pera e tutti i frutti e le verdure
contenenti succo, ma non deve essere utilizzata
con frutti e verdure contenenti amido.

Pulire la frutta e la verdura a fondo e prepararle
per la spremitura. Se i pezzi di frutta o verdura
sono molto grandi, tritarli a una dimensione
adatta a permetterne il passaggio attraverso lo
scarico cibo della centrifuga. Tagliare gli alimenti
in piccoli pezzi per consentirne I'estrazione
ottimale.

Snocciolare la frutta contenente noccioli o semi
duri (ad es. manghi, pesche noci, albicocche
e ciliegie) prima di iniziare la spremitura.
Sbucciare sempre la frutta con pelle dura o non
commestibile (ad es. manghi, agrumi, meloni e
ananas).

Nella scelta di frutta e verdura da spremere si
consiglia di privilegiare sempre quella piu fresca
e perfettamente matura. Frutta e verdura fresche
sono piu saporite e piu succose rispetto a quelle
non ancora giunte a maturazione. Il succo si
consuma preferibilmente appena preparato,
poiché & in quel momento che il suo contenuto di
vitamine e minerali & piu alto.

Durante la spremitura:

per un risultato ottimale, inserire gli ingredienti
uno alla volta;

inserire gli alimenti a una velocita regolare,
lasciando all'apparecchio il tempo necessario
per estrarre la polpa con la massima efficacia;
quando si centrifuga il sedano con altri frutti o
verdure, si raccomanda di inserire il sedano
alternandolo agli altri alimenti, in modo da evitare
I'accumulo della polpa all'interno del contenitore
di spremitura;

quando si centrifugano verdure a foglia verde
quali spinaci e cavoli, si consiglia di centrifugare
una combinazione di frutta e verdure acquose o
fibrose per facilitare lo scorrimento del succo e
ottenere risultati ottimali;

le noci da centrifugare vanno sempre inserite
insieme con altri alimenti quali fagioli di soia
imbevuti o liquidi;

non far funzionare I'apparecchio se il contenitore
€ vuoto;



. e possibile aggiungere una piccola quantita
di limone al succo di mela per impedirne
imbrunimento;

. le banane possono essere difficili da frullare:
se si utilizzano, inserirle sempre come primo o
secondo ingrediente in modo tale che il nettare
della banana fluisca attraverso il succo creato
dagli altri frutti;

. quando si frullano frutti e verdure di consistenza
diversa, € utile scegliere combinazioni diverse.
Ad esempio, & opportuno inserire la frutta
morbida prima (arance, ecc.) e poi seguire con
la frutta dura (mele, ecc.). Questo aiutera a
raggiungere la massima estrazione del succo.

. per ottenere un succo di agrumi di qualita
superiore, rimuovere la buccia bianca interna
dalla frutta;

. se si spremono erbe o verdure a foglia verde,
avvolgerli insieme per formare un fascio prima
di metterle nella centrifuga o combinarle con altri
ingredienti a bassa velocita.

Dopo la spremitura:

. mettere in frigorifero o congelare eventuali
residui di succo;

. la polpa conservata pud essere utilizzata per
altre ricette, come compostaggio per il giardino
o essere smaltita;

. durante la spremitura, pulire le parti per evitare
la formazione di residui secchi di succo e polpa;

. dopo ogni utilizzo, lavare immediatamente le
parti rimovibili in acqua calda per eliminare i
resti di polpa e succo di frutta. La rimozione pud
richiedere I'impiego della spazzola di pulizia.

SALVAGUARDIA
DELL’AMBIENTE

SMALTIMENTO MATERIALI DI

IMBALLAGGIO
@ Il materiale di imballaggio ¢ riciclabile al
100% ed é contrassegnato dal simbolo di

E‘ riciclaggio (*).
Le diverse parti  dellimballaggio

devono quindi essere smaltite in modo
responsabile, in conformita alle norme stabilite dalle
autorita locali.

SMALTIMENTO ELETTRODOMESTICI

Al momento della rottamazione, rendere I'apparecchio
inservibile tagliando il cavo di alimentazione e
rimuovendo le porte e i ripiani (se presenti), in modo
che i bambini non possano accedere facilmente
allinterno dell’apparecchio e restarvi intrappolati.

per lo smaltimento dei rifiuti.

Per ulteriori informazioni sul trattamento,
recupero e riciclaggio di elettrodomestici, contattare
I'idoneo ufficio locale, il servizio di raccolta dei rifiuti
domestici o il negozio presso il quale I'apparecchio e
stato acquistato. Si rammenta che quando si acquista
un nuovo prodotto, quello da dismettere pud essere
consegnato al rivenditore. Nel caso di prodotti molto
piccoli (nessuna dimensione superiore ai 25cm), la
consegna non & vincolata all’acquisto di un nuovo
prodotto (solo per negozi con superfici di vendita
superiori ai 400mq).

Questo prodotto & stato fabbricato con
materiale riciclabile (*) o riutilizzabile.
Disfarsene seguendo le normative locali

Questo apparecchio & contrassegnato in conformita
alla direttiva europea 2012/19/UE sui rifiuti di
apparecchiature elettriche ed elettroniche (RAEE).
Mediante il corretto smaltimento del prodotto, 'utente
contribuisce a prevenire le possibili conseguenze
negative per 'ambiente e la salute derivanti da uno
smaltimento inadeguato.

Il simbolo (*) sul prodotto o sulla
documentazione di accompagnamento
indica che questo prodotto non deve essere
trattato come rifiuto domestico, ma deve
essere consegnato presso I'idoneo punto di
raccolta per il riciclaggio di apparecchiature elettriche
ed elettroniche.

DICHIARAZIONE DI CONFORMITA

Questo apparecchio e stato progettato, costruito

ed immesso sul mercato in conformita ai requisiti di

sicurezza delle seguenti direttive europee:

. direttiva sulla bassa tensione 2006/95/EC

. direttiva sulla compatibilita elettromagnetica
2004/108/EU

hotpoint.eu
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ASSISTENZA

Prima di contattare I'Assistenza:

. Verificare se l'anomalia pud essere risolta
autonomamente  (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
caratteristiche.

Hotpoint
modello (Mod.) Mn::ll.s ;:: AO

/ fp—
$/N 123456789

numero di serie (S/N)

1600w
220200V~ S0/s0 e
PEXXXXXK

MADE IN
caeno 8

wi

Indesit Company

Non ricorrete mai a tecnici non autorizzati e rifiutate
sempre linstallazione di pezzi di ricambio non
originali.

Assistenza - o ) o
Attiva —5°199.199.199
7 giornisu 7 — NUMERO UNICO

Se nasce il bisogno di assistenza o manutenzione
basta chiamare il Numero Unico Nazionale
199.199.199* per essere messi subito in contatto con
il Centro Assistenza 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.
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RICETTE PER SUCCHI
SUCO DI LIMONE D

Ingredienti per 4 persone: 3 limoni grandi, 1 mela, zucchero di canna.

Lavare e sbucciare i limoni e tagliarli a cubetti. Lavare e sbucciare la mela. Mettere gli ingredienti nella
centrifuga aggiungendo un bicchiere d’acqua. Una volta ottenuto il composto, addolcirlo con zucchero di
canna a piacere. Servire con 1 cucchiaino di ghiaccio tritato.

COCKTAIL RIVITALIZZANTE (W
Ingredienti per 4 persone: 1 anguria (1 kg), basilico fresco, vodka.
Togliere la scorza e i semi dall'anguria e tagliarla a dadini. Lavare e scegliere una manciata di foglie di

basilico. Mettere I'anguria e il basilico nella centrifuga per estrarne il succo. Agitare il succo con 4 cucchiai di
vodka e ghiaccio tritato e servire in 4 bicchieri, guarnendo il tutto con qualche foglia di basilico.

DESSERT Al MIRTILLI W
Ingredienti per 4 persone: 1 kg di mirtilli, 500 g di panna montata, 70 g di zucchero a velo.

Lavare e scolare i mirtilli, quindi metterli nel robot per estrarne il succo. Mescolare panna montata, succo di
mirtillo e 50 g di zucchero a velo, unendoli delicatamente fino a ottenere un composto. Prendere la polpa
di mirtillo, mescolarla con lo zucchero rimasto e versare il composto in 4 bicchieri. Versare il composto di
panna montata e succo di mirtillo nella parte superiore e conservare in frigorifero fino al momento di servire.

GAZPACHO CON MELA E FINOCCHIO W
Ingredienti per 4 persone: 3 mele, 4 finocchi, 1 limetta, aceto di lampone, olio di nocciola, sale.
Lavare e triturare la limetta, le mele e il finocchio. Metterle nella centrifuga per estrarne il succo. Utilizzando

una frusta, mescolare il succo con 4 cucchiai di olio di nocciola e 1 pizzico di sale. Servire in 4 bicchieri e
guarnire il tutto con alcune fette di mela.

SUCCO VERDE (W

Ingredienti per 4 persone: 1 cetriolo, 2 finocchi, 1 gambo di sedano, 2 carote, spinaci, prezzemolo, 1 mela,
5 g di zenzero fresco.

Lavare, sbucciare e tritare il cetriolo, il finocchio, il sedano, le carote e la mela. Sbucciare la radice di
zenzero. Lavare e scegliere 1 manciata di foglie di prezzemolo e 1 manciata di spinaci. Tagliare le verdure
a piccole quantita per estrarne il succo. Mescolare e servire subito.

E  hotpoint.eU  —
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FRITTELLE DI MELE D

Ingredienti per 4 persone: 5 mele, 2 uova, 100 g di farina, 200 g di yogurt di latte scremato, cannella in
polvere, zucchero, burro.

Utilizzando una frusta, sbattere le uova in una ciotola con 4 cucchiai di zucchero per ottenere un composto spumoso e
leggero. Aggiungere la farina setacciata e un pizzico di cannella in polvere, quindi mescolare. Lavare le mele e frullarle.
Il succo puo essere conservato in una bottiglia di vetro e messo in frigorifero, per gustarlo come una bibita. Prendere
la polpa di mela lavorata e unirla all'impasto di uova, farina e zucchero con un cucchiaio di legno. Aggiungere lo yogurt
e mescolare. L'impasto deve essere morbido e separarsi con una certa facilita dal cucchiaio. Se & troppo denso,
aggiungere un po’ di latte. Sciogliere 1 noce di burro in una padella e versare qualche cucchiaio di impasto. Cuocere
le frittelle per 2 minuti su ciascun lato, ribaltandole con una paletta. Spolverare con zucchero a velo e servire subito.

SALSA DI MELE )

Ingredienti per preparare circa 300 g di salsa: 4 mele, 1 cipolla, miele di acacia, cannella in polvere, chiodi
di garofano in polvere, vino bianco secco, burro, sale.

Lavare, sbucciare e tagliare le mele e la cipolla a dadini. Frullare e versare il succo e la polpa in una padella.
Aggiungere un cucchiaio di miele e cuocere per circa 10 minuti. Aggiustare di sale, aggiungere 1 pizzico di
cannella in polvere e 1 pizzico di chiodi di garofano in polvere. Versare il composto caldo in un contenitore
di vetro con coperchio, chiudere il coperchio, posizionare il contenitore a testa in giu per evitare perdite di
aria e lasciare raffreddare. La salsa puo essere conservato in frigorifero per circa un mese.

E ideale con arrosti e brasati.
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RICETTE PER SORBETTI

SORBETTO TROPICALE )
Ingredienti per 300 g di sorbetto: 110 g di ananas, 2 banane, 4 cucchiaini di yogurt.
Sbucciare I'ananas e le banane, tagliarli a pezzetti e metterli in freezer. Quando la frutta & congelata,

aggiungere lo yogurt e frullare il tutto. Versare lentamente gli ingredienti nel contenitore di spremitura.
Mescolare e servire subito.

CREMA DI MIRTILLI D

Ingredienti per 300 g di sorbetto: 125 g di mirtilli, 1 banana, 15 foglie di menta, 100 g di fragole, 4 cucchiai
di yogurt.

Lavare le fragole e i mirtilli e sbucciare la banana. Tagliare a pezzettini la frutta e metterla in freezer. Quando
la frutta & congelata, aggiungere lo yogurt e le foglie di menta e frullare il tutto. Versare lentamente gli
| ingredienti nel contenitore di spremitura. Mescolare e servire subito.

CREMA DI MANGO N
Ingredienti per 300 g di sorbetto: 200 g di mango, 1 banana, 4 cucchiaini di crema di latte.
Sbucciare il mango e la banana, tagliarli a pezzetti e metterli in freezer. Quando la frutta € congelata,

aggiungere la crema di latte e frullare il tutto. Versare lentamente gli ingredienti nel contenitore di spremitura.
Mescolare e servire subito.

DELIZIA ALLA MELA Q

Ingredienti per 300 g di sorbetto: 200 g di mele, 1 banana, 1/2 cucchiaino di cannella, 4 cucchiaini di crema
di latte.

Rimuovere i semi e sbucciare la mela e le banane, tagliarli a pezzetti e metterli in freezer. Quando la frutta &
congelata, aggiungere la crema di latte e la cannella e frullare il tutto. Versare lentamente gli ingredienti nel
contenitore di spremitura. Mescolare e servire subito.

E  hotpoint.eU  —
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SAFETY INSTRUCTIONS
IMPORTANT TO BE READ AND OBSERVED

+ Before using the appliance carefully read the Health and Safety, and
Use/Care guides.
» Keep these instructions close at hand for future reference.

+ YOUR SAFETY AND SAFETY OF OTHERS IS VERY
IMPORTANT

« This manual and the appliance itself provide important safety warnings,
to be read and observed at all times

« All safety warnings give specific details of the potential risk presented
and indicate how to reduce risk of injury, damage and electric shock
resulting from improper use of the appliance. Carefully observe the
following instructions.

» Failure to observe these instructions may lead to risks. The Manufacturer
declines any liability for injury to persons or animals or damage to
property if these advices and precautions are not respected.

« This product should not be used by children under 8 years old, unless
supervised by an adult.

» Children from 8 years old and above and persons with reduced physical,
sensory or mental capabilities or lack of experience and knowledge
can use this appliance only if they are supervised. Alternatively these
people can use if have been given instructions on safe appliance use
and if they understand the hazards involved. Children shall not play
with the appliance. Cleaning and user maintenance shall not be made
by childern without supervision.

INTENDED USE OF THE PRODUCT

« This appliance is designed solely for domestic use. This product is not
intended forcommercial use. The manufacturer declines all responsibility
for innapropiate use or incorrect setting of the controls.

« CAUTION : The appliance is not intended to be operated by means of
an external timer or separate remote control system.

* Do not use the appliance outdoors.
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Do not store explosive or flammable substances such as aerosol cans
and do not place or use gasoline or other flammable materials in or
near the appliance: a fire may break out if the appliance is inadvertently
switched on.

Do not use accessories or attachments that are not recommended by
the appliance manufacturer.

Do not immerse the appliance body in water since this would give rise
to electric shock.

Do not use the appliance if the rotating sieve or the protecting cover is
damaged or has visible cracks.

INSTALLATION

Repairs must be carried out by a qualified technician, in compliance
with the manufacturer’s instructions and local safety regulations. Do not
repair or replace any part of the appliance unless specifically stated in
the user manual.

Children should not perform installation operations. Keep children
away during installation of the appliance. Keep the packaging materials
(plastic bags, polystyrene parts, etc.) out of reach of children, during
and after the installation of the appliance.

After unpacking the appliance, make sure that it has not been damaged
during transport. In the event of problems, contact the dealer or our
After Sales Service Dept.

Keep children away during installation of the appliance.

The appliance must be disconnected from the power supply before
carrying out any installation operation.

During installation, make sure the appliance does not damage the
power cable.

Only activate the appliance when the installation procedure has been
completed.

Do not let the supply cord hang over the edge of a table / counter or
contact any hot surfaces.

Do not place the appliance on or near a gas or electric cooktop (hob)
or in a heated oven.

Remove any protective wrapping or plastic bag before operating the
appliance.

E  hotpoint.eU  —
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» Use the appliance on a level stable work surface.
ELECTRICAL WARNINGS

* Make sure the voltage specified on the rating plate corresponds to that
of your home.

* Regulation require that the appliance is connected to an earthed supply
outlet.

» For appliances with a fitted plug, if the plug is not suitable for you socket
outlet, contact a qualified technician.

« Do not use extension leads, multiple sockets or adapters. Do not
connect the appliance to a socket which can be operated by remote
control.

« The power cable must be long enough for connecting the appliance,
once fitted in its housing, to the main power supply.

* Do not pull the power supply cable.

« If the power cable is damaged it must be replaced with an identical
one. The power cable must only be replaced by a qualified technician
in compliance with the manufacturer instruction and current safety
regulations. Contact an authorised service center.

« Do not operate this appliance if it has a damaged mains cord or plug, if
it is not working properly, or if it has been damaged or dropped. Do not
immerse the mains cord or plug in water. Keep the cord away from hot
surfaces.

» Do not touch the appliance with any wet part of the body and do not
operate it when barefoot.

« If the power supply is cut, the appliance stays ON and starts again
operating as soon as the power supply is restored.

« CAUTION: In order to avoid a hazard due to inadvertent resetting of
the thermal cut-out, this appliance must not be supplied through an
external switching device, such as a timer, or connected to a circuit that
is regularly switched on and off by the utility.

ELECTRICAL CONNECTIONS

Socket outlet / plug
If the fitted plug is not suitable for your socket outlet, contact After-Sales Service for

L
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further instruction. Do not attempt to change the plug yourself. This procedure needs
to be carried out by a qualified technician in compliance with the manufacturer’s
instructions and current standard safety regulations.

CORRECT USE
Turn the appliance off and unplug from the supply outlet when not in
use, before cleaning, assembly, disassembly or interacting with any
accessory.

* Do not leave the appliance unattended while is operating.

« This appliance has a built-in safety-lock, which ensures that you can
only switch the appliance on if you have assembled the juicer correctly
on the motor unit. When assembled correctly, the built-in safety lock
allows to use the product.

* Do not attempt to tamper with the cover interlock mechanism.

» Before juicing, make sure the pad is plugged-in completely to prevent
any leakage.

» Do not operate the appliance empty to avoid damaging it.

* Avoid contacting any moving parts and keep your fingers out of the
discharged openings and feeding tubes on the hopper.

* Do not use for more than 30 minutes.

* Do not put your hand or any other object in the food chute during
operation.

« Do not attempt to juice any hard materials, large seeds (seeds which
cannot be swallowed or chewed), pits, ice and ice cubes. Use frozen
food only wth the correct proportion of liquids and as suggested in the
dedicated section.

+ Iffood gets stuck in the feeding tube, do not use anything other than the
recommended pusher.

* Do not push reverse button quickly from normal running mode, but wait
a few seconds in the off position.

« Switch off the appliance and disconnect from supply before changing
accessories or approaching parts that move in use.

« Always disconnect the appliance from the supply if it is left unattended
and before assembling, disassembling or cleaning.

CLEANING AND MAINTENANCE

* The appliance must be disconnected from the power supply before
carrying out any cleaning or maintenance operation.

hotpoint.eu
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Never use steam cleaning equipment.

Before use, and specially recommended before very first use, carefully
wipe the outside of the appliance to remove any dust that may have
accumulated, then dry it with a soft cloth. Do not use any harsh abrasive
cleaners, alkaline cleaning agents or scouring agents.

Wash the accessories in warm soapy water and then dry with a dry
towel.

Use the brush to clean thoroughly after operation. Do not use metal
sponges or scouring powders to clean. They can damage the appliance.
Make sure the rubber pad is pulled out completely when cleaning. Plug
it back in securely after cleaning to prevent any leaks.

To prevent any damage to the appliance do not use harsh solvents,
alkaline cleaning agents, abrasive cleansers or scouring agents of any
kind when cleaning. Do not immerse the motor unit or supply cord in
water.



PARTS AND FEATURES

Feeding chute
Screw

Filter wiper
Filter

Juicing bowl
Pusher

Juice and pulp container
Container lid
Reverse button
10. Stop button

11. Start button

12. Cleaning brush
13. Juice filter

14. Sorbet filter

©COENOOAWN =

INTRODUCTION

Thank you for purchasing our product.

In doing so, you have opted for an effective high-
performance appliance.

The Slow Juicer is a new type of low-speed slow
grinder for fruit and vegetables. This new Juicer has
two separate outlets for the juice and the pulp. The
method of extraction is masticating and pressing,
using the screw-like screw much like a mortar
and pestle. The action tears open the food’s cell
membranes and releases its deep-seated nutrients
and enzymes. It also releases more phytonutrients,
resulting in a richer coloured juice that retains more
vitamins and minerals. The slow revolutions per
minute ensure that it does not disrupt the cellular
structure of fruit and vegetables, eliminating oxidation
and separation. It consequently preserves the natural
form of precious enzymes and nutrients, even from
wheatgrass, soy and leafy greens.

If the instructions on the correct use of this appliance
are not observed, the manufacturer shall assume no
responsibility for any resulting damage.

The operating instructions may refer to different
models: any difference is clearly identified.

USING YOUR JUICER
ASSEMBLING THE JUICER

Before you assemble the juicer, ensure that the power
cord is unplugged and take care that the main juicer
body and all other parts are clean. See other details in
“Cleaning and Maintenance” section.

To assemble the juicer:

1. Assembile the filter wiper, the filter and the screw
(PICTURE A). Insert the filter wiper into the filter,
then place the filter fixing teeth into the bayonet
lock of the screw and rotate the screw until a
click is heard.

2. Place the main juicer body on the countertop.

3. Assemble the juicing bowl on the main juicer
body inserting the 3 pins on the main juicer
body into the 3 holes on the juicing bow! bottom.
Then place the screw/filter assembly into the
juicing bowl with a small rotation of it in order
to let the assembly engage with the motor shaft
(PICTURE B).

4.  Place the juicer lid into the juicing bowl and then
rotate it until the safety lock on the back engage
the main juicer body (PICTURE C). If the juicer
lid is not in the correct position, the machine is
not able to work.

MAKING JUICE

Place the containers on both sides of the main juicer
body close to the pulp and juice chute.

Press start button to start juicing. Stop button will stop
the screw rotation that enable the juicing and reverse
button will invert the screw rotation direction until the
button is pressed. When the slow juicer gets stuck,
press the stop button, and then press the reverse
button to release the gear. Never press reverse button
while running normal without stopping. Never press
both start and reverse button togheter.

Introduce fruit and vegetables into the feeding chute
carefully pushing down the pusher to slowly feed items
into the juicing bowl. Do not press the food pusher
rapidly as the juicer will not be as effective. Do not
introduce other items until all fruit or vegetables
have gone through the juicer. Do not overload the
juicing bowl.

Do not juice hard fruit or vegetables, stones or hard
seeds.

The juice from the fruit and vegetables will flow directly
into the juice cup and the pulp will be collected in the
pulp container.

When juicing is complete, ensure that the screw is
stopped by pressing the stop button and the juicer is
unplugged. Now the unit can be disassembled safely
in the following order:

1. Remove the food pusher.

2. Remove the lid.

3.  Remove the juice screw/filter assembly

4. Remove the juicing bowl

Regular maintenance and cleaning of your appliance
will keep it safe and in proper operational order. Refer
to “Cleaning and Maintenance” section.

E  hotpoint.eU  —
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MAKING SORBET
This juicer is able to produce sorbet from frozen fruits
or vegetables.
Remove the feeding chute and pull out from the juicing
bowl the screw/filter assembly. Dismount the filter with
holes (13) and mount the filter without holes (14) as
shown in PICTURE A. Assembly again the juicer as
described in dedicated section.
Place the containers on both sides of the main juicer
body close to the pulp and juice chute.
Remove hard seeds from the ingredients and peel
the skins from the ingredients before juicing, besides,
the fruit need to cut into small pieces. Introduce frozen
fruit slowly and carefully with liquids (milk, cream,
yogurt or similar).
Never introduce frozen fruit without liquids. Take
out from freezer the frozen fruit at least 15
minutes before juicing.
The sorbet come out from the pulp chute, but some
liquid can come out also from juice chute.
When juicing is complete, ensure that the screw is
stopped by pressing the stop button and the juicer is
unplugged. Now the unit can be disassembled safely
in the following order:
1. Remove the food pusher.
2. Remove the lid.
3. Remove the juice screw/filter assembly
4. Remove the juicing bowl
Regular maintenance and cleaning of your appliance
will keep it safe and in proper operational order. Refer
to “Cleaning and Maintenance” section.

TIPS FOR JUICING

Before juicing:

. The Slow Juicer is suitable for celery, spinach,
carrots, apples, bananas, tomatoes, cucumbers,
pear and all the fruits and vegetables which
contain juice, but not for those containing starch.

. Clean the fruit and vegetables thoroughly,
making them ready for juicing. If the pieces of
fruit or vegetables are very large, chop them to
a size that will fit down the juicer’s food chute.
Cut food items into small pieces for optimal
extraction.

. Pit fruit with stones or hard seeds (i.e. mangoes,
nectarines, apricots and cherries) before juicing.
Always peel fruits with hard or inedible skins.
Examples include mangoes, citrus fruits, melons,
and pineapples.

. When selecting fruit and vegetables for juicing,
always select fresh and properly ripe specimens.
Fresh fruit and vegetables carry more flavor and
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juice than those that are not properly ripe. Juice
is best consumed when freshly made, as this
is when its vitamin and mineral content is the

highest.

While juicing:

. For optimum results, insert one ingredient at a
time.

. Insert food at regular speed, allowing all the pulp
to be extracted with maximum efficiency.

. When juicing celery with other fruits/ vegetables,
it is recommended to interchange the celery with
other items to prevent pulp build-up inside the
juice bowl.

. When juicing leafy greens like spinach and kale,
it is recommended to juice with a combination of
watery or fibrous fruits and vegetables to help
with juice flow and yield and achieve optimal
results.

. Insert nuts to be juiced only with other foods
such as soaked soybeans or liquids.

. Do not operate with an empty bowl.

. A small amount of lemon can be added to apple
juice to prevent the juice form browning.

. Bananas can be difficult to juice. When you
use bananas, add them as the first or second
ingredient: the nectar of the bananas will follow
through into the juice form the other fruits.

. When juicing fruits and vegetables having
different consistencies, it may help to juice
different combinations. For example, juice soft
fruit first (i.e .oranges), then follow with hard fruit
(i.e. apples). This will help you achieve maximum
juice extraction.

. For better tasting citrus juice, also remove the
inner white peel from fruit.

. If juicing herbs or leafy vegetables, wrap them
together to form a bundle before placing them in
the juicer or combine them with other ingredients
at low speed.

After juicing:

. Leftover juice should be refrigerated or frozen.

. Saved pulp can be used for other recipes, as
compost for your garden, or can be discarded.

. As you juice, clean parts to avoid dried-on juice
and pulp.

. After each use, immediately rinse removable
parts in hot water to remove pulp and juice. It
may be necessary to use the cleaning brush to
remove.



SAFEGUARDING THE ENVIRONMENT
DISPOSAL OF PACKAGING MATERIALS

@ The packaging material is 100%
recyclable and is marked with the recycle
E symbol (*). The various parts of the
packaging must therefore be disposed of

responsibility and in full compliance with
local authority regulations governing waste disposal.

SCRAPPING OF HOUSEHOLD APPLIANCES

When scrapping the appliance, make it unusable by
cutting off the power cable and delete and removing
the doors and shelves, so that children cannot easily
climb inside and become trapped.

@ This appliance is manufactured with

recyclable (*) or reusable materials.
E Dispose of it in accordance with local
waste disposal regulations.

For further information on the treatment,
recovery and recycling of household electrical
appliances, contact your competent local authority,
the collection service for household waste or the store
where you purchased the appliance.

This appliance is marked in compliance with European
Directive 2012/19/EU, Waste Electrical and Electronic
Equipment (WEEE).
By ensuring this product is disposed of correctly, you
will help prevent potential negative consequences
for the environment and human health, which could
otherwise be caused by inappropriate waste handling
of this product.
The symbol (*) on the product or on the
accompanying documentation indicates that
it should not be treated as domestic waste
but must be taken to an appropriate
collection centre for the recycling of electrical
and electronic equipment.

DECLARATION OF CONFORMITY

This appliance has been designed, constructed and

distributed in compliance with the safety requirements

of European Directives:

. 2006/95/EC Low Voltage Directive

. 2004/108/EU  Electromagnetic = Compatibility
Directive

E  hotpoint.eU  —
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JUICE RECIPE BOOK
LEMON JUICE D

Ingredients for 4 servings: 3 large lemons, 1 apple, brown sugar.

Wash and peel the lemons and chop them into small cubes. Wash and peel the apple. Place the ingredients
in the juicer with 1 glass of water. Once processed, sweeten with brown sugar to taste. Serve with 1 teaspoon
of crushed ice.

REVITALISING COCKTAIL W
Ingredients for 4 servings: 1 watermelon (1 kg), fresh basil, vodka.
Remove the rind and seeds from the watermelon and cut it into small cubes. Wash and pick 1 handful of

basil leaves. Place the watermelon and basil in the juicer and juice. Shake the juice with 4 tablespoons of
vodka and crushed ice and serve in 4 tumblers, garnishing with a few basil leaves.

BLUEBERRY DESSERT W
Ingredients for 4 servings: 1 kg of blueberries, 500 g of whipped cream, 70 g of icing sugar.

Wash and drain the blueberries, then place them in the processor to obtain their juice. Combine the whipped
cream, blueberry juice and 50 g of icing sugar, folding gently until mixed. Take the blueberry pulp, mix it with
the remaining sugar and pour the mixture into 4 glasses. Pour the whipped cream and blueberry juice mix
on top and store in the refrigerator until ready to serve.

APPLE AND FENNEL GAZPACHO \1
Ingredients for 4 servings: 3 apples, 4 fennel bulbs, 1 lime, raspberry vinegar, hazelnut oil, salt.

Wash and chop the lime, apples and fennel. Place them in the juicer to juice. Mix the juice with 4 tablespoons
of hazelnut oil and 1 pinch of salt using a whisk. Serve in 4 glasses, garnish with a few apple slices.

GREEN JUICE (W

Ingredients for 4 servings: 1 cucumber, 2 fennel bulbs, 1 celery stalk, 2 carrots, baby spinach, parsley,
1 apple, 5 g of fresh ginger.

Wash, peel and chop the cucumber, fennel, celery, carrots and apple. Peel the ginger root. Wash and pick 1
handful of parsley leaves and 1 handful of baby spinach. Process the vegetables in small batches to obtain
their juice. Mix and serve immediately.
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APPLE PANCAKES

Ingredients for 4 servings: 5 apples, 2 eggs, 100 g flour, 200 g skimmed milk yoghurt, cinnamon powder,
sugar, butter.

Using a whisk, beat the eggs in a bowl with 4 tablespoons of sugar to obtain a light and fluffy mixture. Add
the sifted flour, 1 pinch of cinnamon powder and mix. Wash the apples and juice them. The juice can be
stored in a glass bottle and placed in the refrigerator, to be enjoyed as a drink. Take the processed apple
pulp and fold it into the egg, flour and sugar mixture with a wooden spoon. Add yoghurt and mix. The mixture
must be soft, and should drop fairly easily off the spoon. If it is too thick, add a little milk. Melt 1 knob of butter
in a pan and pour a few spoonfuls of mixture. Cook the pancakes for 2 minutes on each side, flipping them
over with a spatula. Dust with icing sugar and serve immediately.

APPLE SAUCE D

Ingredients to obtain approx. 300 g of sauce: 4 apples, 1 onion, acacia honey, cinnamon powder, clove
powder, dry white wine, butter, salt.

Wash, peel and cut the apples and onion into small cubes. Process and pour the juice and pulp into a pan.
Add 1 tablespoon of honey and cook for approximately 10 minutes. Add salt to taste, 1 pinch of cinnamon
powder and 1 pinch of clove powder. Pour the hot mixture into a glass container with lid, close the lid,
place the container upside down to avoid any air leakage and allow to cool. The sauce can be stored in the
refrigerator for approximately 1 month.

It is best eaten with roast or braised meats.

E  hotpoint.eU  —
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SORBET RECIPE BOOK
TROPICAL SORBET AN

Ingredient for 300 g of sorbet: 110 g of pineapple, 2 bananas, 4 tablespoon of yoghurt.

Peel the pineapple and the bananas, cut them into small pieces and put it into the freezer. When the fruit
is frozen, add the yoghurt and blend them together. Put the ingredients in the juicing bowl slowly. Stir and
serve immediately.

BLUEBERRIES CREAM D

Ingredient for 300 g of sorbet: 125 g of blueberries, 1 banana, 15 leaf of mint, 100 g of strawberries, 4
tablespoon of yoghurt.

Wash the strawberries and the blueberries and peel the banana. Cut the fruit into small pieces and put it
into the freezer. When the fruit is frozen, add the yoghurt and the mint leaves and blend them together. Put
the ingredients in the juicing bowl slowly. Stir and serve immediately.

MANGO DREAM AW
Ingredient for 300 g of sorbet: 200 g of mango, 1 bananas, 4 tablespoon of milk cream.
Peel the mango and the bananas, cut them into small pieces and put it into the freezer. When the fruit is

frozen, add the milk cream and blend them together. Put the ingredients in the juicing bowl slowly. Stir and
serve immediately.

APPLE DELIGHT Q

Ingredient for 300 g of sorbet: 200 g of apple, 1 bananas, 1/2 teaspoon of cinnamon, 4 tablespoon of milk
cream.

Remove the seeds and peel the apple and the bananas, cut them into small pieces and put it into the freezer.
When the fruit is frozen, add the milk cream and the cinnamon and blend them together. Put the ingredients
in the juicing bowl slowly. Stir and serve immediately.
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CONSIGNES DE SECURITE ‘
CONSIGNES IMPORTANTES A LIRE ET A RESPECTER

« Avant d'utiliser l'appareil, veuillez lire attentivement les consignes
relatives a la santé, la sécurité, I'utilisation et I'entretien.

* \Veuillez conserver ces instructions a portée de main pour pouvoir les
consulter ultérieurement.

- VOTRE SECURITE ET CELLE DES AUTRES PERSONNES SONT
TRES IMPORTANTES

« Ce manuel et [lappareil Ilui-méme comportent d’'importants
avertissements de sécurité qu’il faut lire et toujours respecter

» Tous les avertissements de sécurité contiennent des détails spécifiques
concernant le risque potentiel présenté et expliquent comment réduire
les risques de blessures, dommages et électrocutions découlant d’'une
mauvaise utilisation de l'appareil. Veuillez respecter rigoureusement
les instructions qui vont suivre.

* Le non-respect de ces instructions peut entrainer des risques. Le
Fabricant décline toute responsabilité en cas de blessures subies par
des personnes ou des animaux ou de dommages aux biens matériels
si ces conseils et précautions ne sont pas respectés.

» Ce produit ne doit pas étre utilisé par les enfants de moins de 8 ans, a
moins qu’ils soient sous la surveillance d’'un adulte.

* Les enfants de 8 ans et plus et les personnes dont les capacités
physiques, sensorielles ou mentales sont réduites ou qui ne possédent
pas I'expérience et les connaissances requises ne peuvent utiliser cet
appareil que sous surveillance. En alternative, ces personnes peuvent
utiliser I'appareil si elles ont regu des instructions sur la maniére
d’utiliser 'appareil en toute sécurité et compris les dangers impliqués.
Les enfants ne doivent pas jouer avec I'appareil. Le nettoyage et les
opérations d’entretien incombant a l'utilisateur ne doivent pas étre
réalisés par des enfants sans surveillance.

UTILISATION PREVUE DU PRODUIT

» Cet appareil est congu uniquement pour un usage domestique. Il
n’est pas prévu pour un usage commercial. Le fabricant décline toute
responsabilité en cas d’utilisation inappropriée ou de mauvais réglage

des commandes.
| hotpoint.eu ]
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« ATTENTION : Lappareil n’est pas congu pour étre utilisé avec une
minuterie externe ou un systéme de commande a distance.

» N'utilisez pas I'appareil a I'extérieur.

* Ne stockez pas de substances explosives ou inflammables telles que
des bombes aérosols et ne placez et n’utilisez pas d’essence ou d’autres
matiéres inflammables dans ou a proximité de I'appareil : un incendie
pourrait se déclencher si I'appareil était allumé par inadvertance.

* Nutilisez pas d’accessoires autres que ceux recommandés par le
fabricant de 'appareil.

* Ne plongez pas le corps de l'appareil dans I'eau car cela pourrait
provoquer une électrocution.

» N'utilisez pas I'appareil si le filtre rotatif ou le couvercle de protection
est endommageé ou présente des fissures.

INSTALLATION

» Les réparations doivent étre effectuées par un technicien qualifié,
conformément aux instructions du fabricant et aux réglementations
locales en vigueur en matiére de sécurité. Ne réparez et ne remplacez
aucune piéce de l'appareil, a moins que cela ne soit spécifiquement
indiqué dans le mode d’emploi.

* Les enfants ne doivent pas réaliser les opérations d’installation. Gardez
les enfants a distance lors de linstallation de I'appareil. Gardez les
matériaux d’emballage (sacs en plastique, piéces en polystyréne, etc.)
hors de portée des enfants, pendant et aprés I'installation de I'appareil.

« Apresavoirdéballé'appareil, assurez-vous qu’iln’a pas été endommagé
pendant le transport. En cas de problemes, contactez le revendeur ou
notre Service Aprés-vente.

* Gardez les enfants a distance lors de I'installation de I'appareil.

« L’appareil doit étre débranché du réseau électrique avant toute opération
d’installation.

* Pendant I'installation, assurez-vous que I'appareil n'endommage pas le
cable d’alimentation.

* Ne mettez I'appareil en service qu’une fois la procédure d’installation
terminée.

* Ne laissez pas le cable d’alimentation pendre sur le bord de la table
ou du plan de travail ou entrer en contact avec des surfaces chaudes.

L
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* Ne placez pas l'appareil sur ou a proximité d’une cuisiniere ou de
plaques de cuisson a gaz ou électriques ou encore dans un four allumé.

» Retirez tous les films de protection ou sacs en plastique avant d’utiliser
I'appareil.

» Utilisez 'appareil sur une surface stable et plane.

AVERTISSEMENTS ELECTRIQUES

* Assurez-vous que la tension indiquée sur la plaque signalétique de
I'appareil correspond a celle de votre domicile.

* Les réglementations exigent que I'appareil soit branché sur une prise
de courant mise a la terre.

* Pour les appareils avec fiche intégrée, si la fiche n’est pas adaptée a
votre prise de courant, contactez un technicien qualifié.

* N'utilisez pas de rallonges, de prises multiples ou d’adaptateurs. Ne
branchez pas l'appareil sur une prise pouvant étre commandée par
téléecommande.

+ Le cable d’alimentation doit étre assez long pour brancher I'appareil,
une fois installé a sa place, au réseau électrique.

* Ne tirez pas sur le cable d’alimentation.

» Sile cable d’alimentation est endommagé, il doit étre remplacé par un
cable identique. Le cable d’alimentation ne doit étre remplacé que par
un technicien qualifié, conformément aux instructions du fabricant et
aux réglementations en vigueur en matiere de sécurité. Contactez un
centre de réparation agrée.

» N'utilisez pas I'appareil si son cable ou sa fiche d’alimentation sont
endommageés, s’il ne fonctionne pas correctement, s’il a été endommagé
ou s’il est tombé. N'immergez jamais le cable ou la fiche d’alimentation
dans 'eau. Gardez le cable a I'abri des surfaces chaudes.

* Ne touchez jamais I'appareil avec une partie mouillée de votre corps et
ne l'utilisez pas nus-pieds.

« Sil'alimentation électrique est coupée, 'appareil demeure ALLUME et
se remet en marche dés que le courant est revenu.

+ ATTENTION : afin d’éviter tout danger di a la réinitialisation accidentelle
du rupteur thermique, cet appareil ne doit pas étre alimenté par le
biais d’'un dispositif de commutation externe, tel qu’une minuterie, ou
branché sur un circuit qui est régulierement activé et désactivé par le
réseau électrique.

E  hotpoint.eU  —
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BRANCHEMENTS ELECTRIQUES

Prise de courant / fiche

Si la fiche intégrée n’est pas adaptée a votre prise de courant, contactez
le Service Aprés-vente pour obtenir des instructions complémentaires.
N’essayez pas de changer la fiche vous-méme. Cette procédure doit étre
effectuée par un technicien qualifié, conformément aux instructions du
fabricant et aux réglementations en vigueur en matiére de sécurité.

UTILISATION CORRECTE

30

Eteignez I'appareil et débranchez-le de la prise de courant lorsqu’il n’est
pas utilisé, avant les opérations de nettoyage, montage et démontage
ou avant de manipuler ses accessoires.

Ne laissez pas I'appareil sans surveillance lorsqu’il est en marche.

Cetappareil est équipé d’'un systéme de verrouillage de sécurité intégre ;
ainsi, vous ne pourrez allumer I'appareil que si vous avez assemblé
I'extracteur de jus correctement sur le bloc-moteur. Lorsque ce dernier
est assemblé correctement, le verrouillage de sécurité intégré autorise
I'utilisation du produit.

N’essayez pas de forcer le mécanisme de verrouillage du couvercle.
Avant d’extraire le jus, assurez-vous que le joint est bien en place pour
éviter les fuites.

Pour éviter dendommager I’ apparell ne le faites pas fonctionner a vide.
Evitez tout contact avec les piéces en mouvement et ne mettez pas vos
doigts dans les ouvertures d’évacuation et la cheminée d’alimentation.
N'utilisez pas I'appareil pendant plus de 30 minutes.

N’'insérez jamais votre main ou tout autre objet dans la cheminée
pendant le fonctionnement de I'appareil.

N’essayez pas d’extraire le jus d’aliments durs, contenant de gros
pépins (pépins ne pouvant pas étre avalés ou machés), des noyaux,
de la glace et des glacons. Si vous utilisez des aliments congelés,
veillez a respecter la proportion de liquide indiquée dans la section
correspondante.

Si des aliments restent coincés dans la cheminée d’alimentation,
n’utilisez rien d’autre que le poussoir recommandé.

Lorsque 'appareil est en mode de fonctionnement normal, n’appuyez
pas rapidement sur le bouton d’inversion mais attendez quelques
secondes aprés avoir arrété I'appareil.



« Eteignez I'appareil et débranchez-le de I'alimentation électrique avant
de changer des accessoires ou d’approcher vos mains de piéces qui
sont en mouvement pendant le fonctionnement.

+ Deébranchez toujours l'appareil de l'alimentation électrique si vous
le laissez sans surveillance et avant toute opération d’assemblage,
démontage ou nettoyage.

NETTOYAGE ET ENTRETIEN

« L’appareil doit étre débranché du réseau électrique avant toute opération
de nettoyage ou d’entretien.

» N'utilisez jamais de nettoyeur vapeur.

« Avant I'utilisation, et en particulier avant la premiére utilisation, essuyez
avec soin I'extérieur de I'appareil pour enlever la poussiére qui peut s’y
étre accumulée, puis séchez-le a I'aide d’un chiffon doux. N'utilisez pas
de détergents abrasifs agressifs, de produits de nettoyage alcalins ou
a récurer.

* Lavez les accessoires dans de I'eau chaude savonneuse et séchez-les
avec un torchon sec.

« Utilisez la brosse pour nettoyer soigneusement I'appareil aprés son
utilisation. N'utilisez ni éponges métalliques ni poudres a récupérer
pour le nettoyage. Vous risqueriez d’endommager I'appareil.

« Veillezabienretirerle jointen caoutchouc avant le nettoyage. Remettez-
le bien en place aprés le nettoyage afin d’éviter les fuites.

* Pour éviter dendommager l'appareil, n'utilisez pas de solvants
agressifs, de produits de nettoyage alcalins, abrasifs ou a récurer de
quelque sorte que ce soit. Nimmergez jamais le bloc-moteur ou le
cordon d’alimentation dans I'eau.

E  hotpoint.eU  —
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PIECES ET FONCTIONS

Cheminée d’alimentation
Vis

Brosse rotative

Filtre

Bol d’extraction
Poussoir

Récipient a jus et pulpe
Couvercle du récipient
Bouton d’inversion

10. Bouton Arrét

11. Bouton Marche

12. Brosse de nettoyage
13. Filtre a jus

14. Filtre a sorbet

©COENOOAWN =

INTRODUCTION

Nous vous remercions d’avoir acheté ce produit.

Ce faisant, vous avez opté pour un appareil efficace
et extrémement performant.

L'extracteur de jus a rotation lente est un nouveau
type d’appareil permettant d’extraire le jus de fruits
et de légumes a petite vitesse. Ce nouvel extracteur
de jus présente deux sorties distinctes pour le jus et
la pulpe. La méthode d’extraction consiste a écraser
et presser les aliments a I'aide d’'une vis sans fin qui
agit comme un mortier et un pilon. L’'appareil déchire
et ouvre la membrane cellulaire des aliments pour en
extraire les nutriments et les enzymes qui se trouvent
en profondeur. Il permet également de libérer plus de
phytonutriments, avec pour résultat un jus coloré plus
riche en vitamines et en minéraux. Grace a sa vitesse
de rotation réduite, I'appareil ne détruit pas la structure
cellulaire des fruits et des légumes, éliminant ainsi les
phénomeénes d’oxydation et de séparation. Il préserve
par conséquent la forme naturelle des enzymes et
nutriments précieux, méme lors de la confection de
jus d’herbe de blé, de soja et de légumes feuilles.

Le fabricant décline toute responsabilité en cas de
dommage provoqué par le non-respect des consignes
d’utilisation correcte du produit.

Les consignes peuvent faire référence a plusieurs
modéles. Le cas échéant, les différences sont
clairement signalées.
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UTILISATION DE UEXTRACTEUR
DE JUS

ASSEMBLAGE DE CEXTRACTEUR DE JUS

Avant d’assembler I'extracteur de jus, assurez-vous

que le cable d’alimentation est débranché et vérifiez

que le corps principal et toutes les autres piéces
de l'extracteur sont propres. Pour plus de détails,
consultez la section « Nettoyage et entretien ».

Pour assembler I'extracteur de jus :

1. Assemblez la brosse rotative, le filtre et la vis
(FIGURE A). Insérez la brosse rotative dans
le filtre, puis placez les dents du filtre dans le
systéme de verrouillage a baionnette de la vis et
tournez la vis jusqu’au clic.

2. Placez le corps principal de I'extracteur de jus
sur le plan de travail.

3. Assemblez le bol d’extraction sur le corps
principal de I'extracteur de jus en insérant les
3 tiges situées sur ce dernier dans les 3 trous se
trouvant sous le bol d’extraction. Ensuite, placez
I'ensemble vis/filtre dans le bol d’extraction en
le tournant Iégérement pour qu’il s’engage avec
I'axe du moteur (FIGURE B).

4. Placez le couvercle sur le bol d’extraction
et tournez-le jusqu’a ce que le systéeme de
verrouillage de sécurité situé a l'arriere s’engage
sur le corps principal de I'extracteur (FIGURE C). Si
le couvercle de I'extracteur n’est pas dans la bonne
position, 'appareil ne pourra pas fonctionner.

PREPARATION DE JUS

Placez les récipients des deux cotés du corps principal
de I'extracteur a proximité des tubes d’évacuation de
la pulpe et du jus.

Appuyez sur le bouton Marche pour commencer
I'extraction du jus. Le bouton Arrét permet d’arréter
la rotation de la vis qui permet I'extraction du jus et le
bouton Inversion permet d’inverser le sens de rotation
de la vis jusqu’a ce que I'on appuie de nouveau dessus.
Si jamais I'extracteur de jus est coincé, appuyez sur
le bouton Arrét puis sur le bouton Inversion pour
libérer I'engrenage. N'appuyez jamais sur le bouton
Inversion lorsque I'extracteur fonctionne sans I'avoir
préalablement arrété. N'appuyez jamais en méme
temps sur le bouton Marche et le bouton Inversion.
Introduisez les fruits et légumes dans la cheminée
d’alimentation en appuyant avec précaution sur le
poussoir afin de pousser lentement les aliments
dans le bol d’extraction. N'appuyez pas trop fort
sur le poussoir, sinon I'extracteur ne sera pas aussi
performant. N’introduisez pas d’autres aliments
tant que tous les fruits ou légumes ne sont pas
complétement passés dans [I'extracteur. Ne
surchargez pas le bol d’extraction.



N’essayez pas d’extraire le jus de fruits ou légumes
durs, avec des noyaux ou des pépins durs.

Le jus des fruits et légumes s’écoule directement
dans le récipient a jus et la pulpe est recueillie dans le
récipient a pulpe.

Lorsque l'extraction du jus est terminée, veillez a
arréter la rotation de la vis en appuyant sur le bouton
Arrét et a débrancher I'extracteur. Vous pouvez
désormais démonter I'appareil en toute sécurité, en
respectant I'ordre suivant :

1. Retirez le poussoir.

2. Retirez le couvercle.

3. Retirez 'ensemble vis d’extraction/filtre

4. Retirez le bol d’extraction

Un nettoyage et un entretien réguliers de I'appareil
garantiront votre sécurité en le gardant en bon état
de fonctionnement. Consultez la section « Nettoyage
et entretien ».

PREPARATION DE SORBET
Cet extracteur de jus permet de réaliser des sorbets a
partir de fruits ou légumes congelés.
Retirez la cheminée d’alimentation et sortez
'ensemble vis/filtre du bol d’extraction. Démontez le
filtre a trous (13) et installez le filtre sans trous (14)
tel que représenté sur la FIGURE A. Assemblez de
nouveau l'extracteur de jus tel que décrit dans la
section correspondante.
Placez les récipients des deux c6tés du corps principal
de I'extracteur a proximité des tubes d’évacuation de
la pulpe et du jus.
Retirez les pépins et noyaux durs des ingrédients,
épluchez-les et coupez les fruits en petits morceaux
avant d’en extraire le jus. Introduisez les fruits
congelés lentement et avec précaution avec le liquide
(lait, creme, yaourt ou similaire).
N’introduisez jamais de fruits congelés sans
liquide. Sortez les fruits congelés du congélateur
au moins 15 minutes avant I'extraction du jus.
Le sorbet sort par le tube d’évacuation de la pulpe,
mais il est possible que du liquide sorte également du
tube d’évacuation du jus.
Lorsque l'extraction du jus est terminée, veillez a
arréter la rotation de la vis en appuyant sur le bouton
Arrét et a débrancher I'extracteur. Vous pouvez
désormais démonter I'appareil en toute sécurité, en
respectant I'ordre suivant :
1. Retirez le poussoir.
2. Retirez le couvercle.
3. Retirez 'ensemble vis d’extraction/filtre
4. Retirez le bol d’extraction
Un nettoyage et un entretien réguliers de I'appareil
garantiront votre sécurité en le gardant en bon état
de fonctionnement. Consultez la section « Nettoyage
et entretien ».

ASTUCES POUR L’EXTRACTION
DE JUS

Avant I'extraction du jus :

. L'extracteur de jus est adapté pour le céleri, les
épinards, les carottes, les pommes, les bananes,
les tomates, les concombres, les poires et tous
les fruits et légumes qui contiennent du jus, mais
par pour ceux qui contiennent de I'amidon.

. Nettoyez les fruits et légumes avec soin afin de
les préparer a I'extraction. Si les morceaux de
fruits ou légumes sont tres gros, coupez-les en
morceaux de dimension adaptée a la taille de la
cheminée d’alimentation de I'extracteur de jus.
Coupez les aliments en petits morceaux pour
optimiser I'extraction.

. Les fruits qui ont des noyaux ou des pépins durs
(ex : mangues, nectarines, abricots et cerises)
doivent étre dénoyautés avant I'extraction. Epluchez
toujours les fruits dont la peau est dure ou non
comestible. C'est le cas par exemple des mangues,
des agrumes, des melons et des ananas.

. Lorsque vous sélectionnez des fruits et [égumes
destinés a faire du jus, choisissez toujours
des spécimens frais et bien mirs. Les fruits et
légumes frais ont plus de saveur et donnent plus
de jus que les fruits qui ne sont pas bien mars.
L'idéal est de consommer le jus juste aprés son
extraction. C’est a ce moment qu’il contient le
plus de vitamines et de minéraux.

Pendant I'extraction du jus :

. Pour des résultats optimaux,
ingrédient a la fois.

. Insérez les aliments a une vitesse réguliere
pour que toute la pulpe soit extraite avec une
efficacité maximale.

. Lors de I'extraction de jus de céleri avec d’autres
fruits/légumes, il est recommandé d’alterner
entre le céleri et les autres aliments afin d’éviter
que la pulpe s’accumule dans le bol d’extraction.

. Lors de la réalisation de jus de légumes feuilles
tels que les épinards et le chou frisé, il est
recommandé de les associer a des fruits et
légumes aqueux ou fibreux afin d’aider le jus
a s’écouler et d’optimiser le rendement et les
résultats de I'extraction.

. Si vous souhaitez extraire le jus de noix, vous
devez absolument les mélanger a dautres
aliments tels que des féves de soja préalablement
ramollies dans I'eau ou bien a des liquides.

. Ne mettez pas en marche I'appareil alors que le
bol est vide.

insérez un

E  hotpoint.eU  —
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. Pour éviter que le jus de pomme ne prenne une
couleur marron, il est possible d’'y ajouter une
petite quantité de citron.

. Il peut s’avérer difficile d’extraire le jus des
bananes. Si vous utilisez des bananes, ajoutez-
les en guise de premier ou second ingrédient :
le nectar des bananes se mélangera au jus des
autres fruits.

. Lors de la réalisation de jus a partir de fruits et
légumes ayant des consistances différentes,
il peut étre utile d’extraire le jus de différentes
associations. Par exemple, procédez d’abord a
I'extraction du jus des fruits mous (ex : oranges)
avant de passer aux fruits durs (ex : pommes).
Vous obtiendrez ainsi une meilleure extraction
du jus.

. Pour que le jus ait meilleur goQt, retirez également
la peau blanche intérieure des agrumes.

. Si vous extrayez le jus d’herbes ou de légumes
feuilles, formez d’abord une sorte de bouquet
que vous placerez ensuite dans I'extracteur ou
associez-les a d’autres ingrédients.

Aprés I'extraction du jus :

. Le jus non consommé doit étre réfrigéré ou
congelé.

. La pulpe récupérée peut étre utilisée pour
d’autres recettes, comme composte pour votre
jardin ou étre jetée.

. Lorsque vous réalisez du jus, nettoyez bien les
différentes piéces afin d’éviter que le jus et la
pulpe ne sechent sur I'appareil.

. Apres chaque utilisation, rincez immédiatement
les pieces amovibles al’eau chaude pour éliminer
la pulpe et le jus. Il peut étre nécessaire d'utiliser
la brosse de nettoyage pour les éliminer.

PRESERVATION DE LENVIRONNEMENT

MISE AU REBUT DES MATERIAUX
D’EMBALLAGE

m Les matériaux d’emballage sont 100 %
recyclables et présentent le symbole de
E recyclage (*). Les différentes parties de
I'emballage doivent donc étre éliminées
de maniére responsable en respectant
les réglementations des autorités locales en matiere
d’élimination des déchets.
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MISE AU  REBUT DES APPAREILS
ELECTROMENAGERS

Lors de la mise au rebut de l'appareil, rendez-le
inutilisable en coupant le cable d’alimentation et en
retirant les portes et étagéres (le cas échéant) afin
d’empécher que des enfants ne puissent grimper a
l'intérieur et y rester bloqués.

L&

Cet appareil est fabriqué avec des
matériaux recyclables (*) ou réutilisables.
Lors de sa mise au rebut, veuillez
respecter les réglementations locales en
vigueur en la matiere.

Pour plus d’informations sur le traitement, la
récupération et le recyclage des appareils
électroménagers, contactez  l'autorit¢  locale

compétente, le service de collecte des déchets
ménagers ou le magasin ou vous avez acheté
I'appareil.

Cet appareil est marqué conformément a la Directive
Européenne 2012/19/EU, relative aux Déchets des
Equipement Electriques et Electroniques (DEEE).
En assurant I'élimination correcte de ce produit, vous
aidez a éviter des conséquences potentiellement
négatives pour l'environnement et la santé, qui
pourraient survenir si ce produit faisait 'objet d’'une
mise au rebut inappropriée.
Le symbole (*) situé sur le produit ou sur la
documentation qui I'accompagne indique
qu’il ne doit pas étre traité comme un déchet
ménager mais qu’il doit étre déposé dans un
centre de collecte des déchets approprié,
compétent dans le recyclage des équipements
électriques et électroniques.

DECLARATION DE CONFORMITE

Cet appareil a été congu, fabriqué et distribué

conformément aux exigences de sécurité des

Directives Européennes suivantes :

. 2006/95/EC Directive basse tension

. 2004/108/EU Directive sur la compatibilité
électromagnétique



ASSISTANCE

Avant de contacter le centre d’Assistance :

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

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

Signalez-lui :

* le type d’anomalie

* le modele de I'appareil (Mod.)

* le numéro de série (S/N)

Vous trouverez tous ces renseignements sur
I'étiquette signalétique.

Hotpoint

/ Mod. SLB16 AAO

modéle de I'appareil (Mod.)

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

S/N 123456789
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 piéces détachées originales.

E  hotpoint.eU  —
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LIVRET DE RECETTES JUS
JUS DE CITRON \1

Ingrédients pour 4 personnes : 3 gros citrons, 1 pomme, cassonade.

Lavez et épluchez les citrons et coupez-les en petits cubes. Lavez et épluchez la pomme. Placez les
ingrédients dans I'extracteur de jus avec 1 verre d’eau. Une fois I'extraction terminée, sucrez selon vos
préférences avec de la cassonade. Servez avec 1 cuillere a café de glace pilée.

COCKTAIL REVITALISANT D
Ingrédients pour 4 personnes : 1 pastéque (1 kg), basilic frais, vodka.

Retirez la peau et les pépins de la pastéque et coupez-la en petits cubes. Lavez et prélevez 1 poignée de
feuilles de basilic. Placez la pastéque et le basilic dans I'extracteur de jus et extrayez-en le jus. Mélangez
le jus au shaker avec 4 cuilléres a soupe de vodka et de la glace pilée et servez dans 4 verres décorés de
quelques feuilles de basilic.

DESSERT A LA MYRTILLE )
Ingrédients pour 4 personnes : 1 kg de myrtilles, 500 g de créme fouettée, 70 g de sucre glace.

Lavez et égouttez les myrtilles puis placez-les dans I'appareil pour en extraire le jus. Mélangez délicatement
la creme fouettée, le jus de myrtille et 50 g de sucre glace jusqu’a I'obtention d’'un mélange uniforme.
Prenez la pulpe de myrtille, mélangez-la avec le reste du sucre et versez le mélange dans 4 verres. Versez
le mélange de creme fouettée et de jus de myrtille par dessus et réservez au réfrigérateur jusqu’au moment
de servir.

GASPACHO A LA POMME ET AU FENOUIL D

Ingrédients pour 4 personnes : 3 pommes, 4 bulbes de fenouil, 1 citron vert, vinaigre de framboise, huile
de noisette, sel.

Lavez et coupez le citron vert, les pommes et le fenouil en morceaux. Placez-les dans I'extracteur pour en
extraire le jus. A I'aide d’'un fouet, mélangez le jus avec 4 cuilleres a soupe d’huile de noisette et 1 pincée
de sel. Servez dans 4 verres décorés de quelques tranches de pomme.

JUS VERT D

Ingrédients pour 4 personnes : 1 concombre, 2 bulbes de fenouil, 1 branche de céleri, 2 carottes, jeunes
feuilles d’épinards, persil, 1 pomme, 5 g de gingembre frais.

Lavez, épluchez et coupez le concombre, le fenouil, le céleri, les carottes et la pomme en morceaux.
Epluchez la racine de gingembre. Lavez et prélevez 1 poignée de feuilles de persil et 1 poignée de jeunes
feuilles d’épinards. Placez les légumes par petites portions dans I'extracteur pour en extraire le jus.
Mélangez et servez immédiatement.
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PANCAKES A LA POMME \q

Ingrédients pour 4 personnes : 5 pommes, 2 ceufs, 100 g de farine, 200 g de yaourt au lait écrémé, cannelle
en poudre, sucre, beurre.

A raide d’un fouet, battez les ceufs dans un bol avec 4 cuilléres & soupe de sucre jusqu’a I'obtention d’un
mélange léger et mousseux. Ajoutez la farine tamisée, 1 pincée de cannelle en poudre et mélangez. Lavez
les pommes et extrayez-en le jus. Le jus peut étre conservé dans une bouteille en verre au réfrigérateur,
pour le déguster ensuite. Récupérez la pulpe de pomme obtenue et incorporez-la dans le mélange d’ceuf,
de farine et de sucre a 'aide d’'une cuillere en bois. Ajoutez le yaourt et mélangez. Le mélange doit étre
onctueux et doit tomber assez facilement de la cuillere. S'il est trop épais, ajoutez un peu de lait. Faites
fondre 1 noisettes de beurre dans un poéle et versez quelques cuillerées du mélange. Faites cuire les
pancakes pendant 2 minutes de chaque cété, en les retournant a I'aide d’'une spatule. Saupoudrez-les de

sucre glace et servez-les immédiatement.
J

SAUCE A LA POMME \q

Ingrédients pour obtenir env. 300 g de sauce : 4 pommes, 1 oignon, miel d’acacia, cannelle en poudre, clou
de girofle en poudre, vin blanc sec, beurre, sel.

Lavez, épluchez et coupez les pommes et 'oignon en petits cubes. Faites-les passer dans 'extracteur de
jus et versez le jus et la pulpe dans une poéle. Ajoutez 1 cuillere a soupe de miel et faites cuire pendant
environ 10 minutes. Ajoutez du sel en fonction de vos godts, 1 pincée de cannelle en poudre et 1 pincée
de clou de girofle en poudre. Versez le mélange chaud dans un récipient en verre avec couvercle, fermez
le couvercle, placez le récipient a I'envers pour éviter toute fuite d’air et laissez refroidir. La sauce peut étre
conservée au réfrigérateur pendant environ 1 mois.

Elle est idéale pour accompagner les viandes réties ou braisées.

E  hotpoint.eU  —
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LIVRET DE RECETTES SORBETS
SORBET TROPICAL \1

Ingrédients pour 300 g de sorbet : 110 g d’ananas, 2 bananes, 4 cuilleres a soupe de yaourt.

Epluchez I'ananas et les bananes, coupez-les en petits morceaux et placez-les dans le congélateur. Une
fois les fruits congelés, ajoutez le yaourt et mélangez-les. Placez les ingrédients petit a petit dans le bol
d’extraction. Mélangez et servez immédiatement.

CREME AUX MYRTILLES D

Ingrédients pour 300 g de sorbet : 125 g de muyrtilles, 1 banane, 15 feuilles de menthe, 100 g de fraises,
4 cuilleres a soupe de yaourt.

Lavez les fraises et les myrtilles et épluchez la banane. Coupez les fruits en petits morceaux et placez-les
dans le congélateur. Une fois les fruits congelés, ajoutez le yaourt et les feuilles de menthe et mélangez-les.
| Placez les ingrédients petit a petit dans le bol d’extraction. Mélangez et servez immédiatement.

REVE DE MANGUE LA
Ingrédients pour 300 g de sorbet : 200 g de mangue, 1 banane, 4 cuilleres a soupe de créme.
Epluchez la mangue et la banane, coupez-les en petits morceaux et placez-les dans le congélateur. Une

fois les fruits congelés, ajoutez la creme et mélangez-les. Placez les ingrédients petit a petit dans le bol
d’extraction. Mélangez et servez immédiatement.

DELICE DE POMME Q

Ingrédients pour 300 g de sorbet : 200 g de pomme, 1 banane, 1/2 cuillére a café de cannelle, 4 cuilleres
a soupe de creme.

Retirez les pépins et épluchez la pomme et la banane, coupez-les en petits morceaux et placez-les dans
le congélateur. Une fois les fruits congelés, ajoutez la creme et la cannelle et mélangez-les. Placez les
ingrédients petit a petit dans le bol d’extraction. Mélangez et servez immédiatement.
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MHCTPYKUWU NO TEXHUKE BE3OMNACHOCTH
BAXHO NPOYUTATb U COBIIOOATDb

I'Iepep, UCrnosnb3oBaHNEM anl6opa BHUMATESIbHO NMPOYTUTE NHCTPYKUNN
no TexHmke 6e3onacHoOCTH, aKCcnnyataunm n OGCJ’Iy)KI/IBaHVII-O.
COXpaHI/ITe 3TN NHCTPYKUMK ONA CnpaBKu B 6y,El,yLU,eM.

BALWA BE3OINACHOCTb M BE3OIMNACHOCTb BALWWNX BJIIM3KUX
WMEIOT Or'POMHOE 3HAYEHUE

B paHHOM pykoBoACTBE M Ha camMOM Npubope MpPUBOAATCA BaXKHble
npegynpexaeHus no 6es3onacHoOCTU, KOTopble HeobxoamMmo cobnogaTtb
npu nobbIX YCroBuUsIX.

Bo Bcex npepynpexaeHnsix ykasaH noTeHumanbHbIi pUCK 1 cnocobbl
npeaoTBpaLLeHNsi BepPOSTHLIX TpaBM, yllepba 1 yaapa anekTpu4eckum
TOKOM B CBSI3W C HenpaBWNbHbIM MpuUMeHeHneM npubopa. CTtporo
BbINOMNHSANTE crieayoLimMe NHCTPYKLNN.

HecobntogeHue ykasaHHbIX MpaBui CBA3aHO C puckoM. MNponssoautens
CHMUMaeT Cc cebs BCSKYl0 OTBETCTBEHHOCTb 3a TpaBMbl SOAen Unu
XKMBOTHbIX, @ Takke 3a yLepb MMyLecTBy Npu HEBLINONHEHWUWN AaHHbIX
peEKoMeHAaLNN 1 Mep NPeaoCTOPOXKHOCTY.

[aHHbIM NpnbopoM 3anpeLLeHo Nonb3oBaTbCs AeTSAM Mnagwe 8 net
6e3 npucmoTpa B3pOCHbIX.

Hdetn go 8 net, a Takke nuua C OrpaHUYEHHbIMU PU3NYECKUMN,
CEHCOPHbBIMW NN YMCTBEHHBIMU CIOCOBHOCTAMM MU HEAOCTATOYHbLIM
ONbITOM M 3HAHUAMW MOTYT MOMb30BaTLCA AAHHBLIM NPUOOPOM TONBKO
nog HabnwogeHvem Apyrux nuiy UNu  nocre COOTBETCTBYHOLLEro
WMHCTPYKTaxa no 6esonacHOMYy UCMNOMb30BaHUIO Npubopa npu ycnosum,
4YTO OHW TMOHANM BCE CBSA3aHHble C HUM pucku. He paspelsanTe
AeTaMm urpaTtb ¢ npubopom. He gonyckanTte BbIMOSTHEHUS OYUCTKU U
obcnyxmBaHua npmbopa aetbMn 6€3 npucmoTpa.

NCNoJib3OBAHUE NPUBOPA MO HA3SHAYEHUIO

D,aHHbIVI r|p|/|6op npegHasHa4vyeH UCKNHYUTENBbHO AJ1A UCNOJ1b30BaHUA
B AOMalUHNX YCI1OBUAX. 3anpeu.|,eHo nornb30BaTbCA I'IpVI60pOM B
Kommepdecknx uenax. [lMpoussoguTenb CHUMaeT € cebs  BCAKYHO
OTBETCTBEHHOCTb 3a HenpaBuiibHOE WUCIOJfib30OBaHUE WJTN HEBEPHbIE
HaCTpOﬁKM OpraHoB yrpaBJrieHU4.

hotpoint.eu
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OCTOPOXHO! TMpnbop He npegHasHadeH gnsa paboTbl C BHELUHUM
TanMepoM NI OTAENbHOWM CUCTEMOW OUCTAHLNMOHHOIO yrpaBneHus.

He nonb3yntecb npnbopom Ha ynuue.

He xpaHuTe B3pbIB4aThIE UNM roproYre YCTPOMCTBA, Hanpumep, a3po30ribHble
GannoHbl, U He nomMellante GeH3H wnnM apyrve BoCriaMeHsLWmecs
marepuansl B npubop unM psgom c¢ HAM. B atom cnyyae nipu
HenpeaHaMepeHHOM BKITHoHYeHUM Nprbopa BO3HWKAET PUCK Noxapa.

He nonb3yntecb OONOMHUTENbHBIMU  MPUHAOMNEXHOCTAMU  UMN
Hacagkamu, KOTopble He peKOMeHAOBaHbl Npon3soanTenemM npmbopa.
He norpyxanTte kopnyc npubopa B BOAy BO nsbexaHue yaapa TOKOM.
He nonb3yntecb npnbopom, ecnuv BpaLLatoLLeecs CUTO UNu 3alunTHas
KpblLUKa NOBPEXAEHbl NN UMEOT BUOUMbIE TPELLMHbI.

YCTAHOBKA

40

PeMOHT BbINONHAETCA KBaNUMMUUMPOBAHHLIM TEXHUKOM COrflacHO
WHCTPYKUMAM  NPOM3BOOMTENSI U MECTHbIM  HOpPMaM  TEXHUKU
B6esonacHoOCTU. He peMOHTUPYNTE M HE 3aMeEHsINTE Kakne-nmbo Yactum
npubopa, ecnv B pyKOBOACTBE MO 3KCnyaTauum HET COOTBETCTBYHOLLMX
YETKUX UHCTPYKLINA.

[eTtam 3anpeLyaeTcs BbINOMHATbL YCTaHOBKY npubopa. MNpu yctaHoBke
AeTn He OOKHbl HaxoamTbcst BONM3n npubopa. Bo Bpems n nocne
YyCTaHOBKM Npnbopa XpaHUTe ynakoBOYHbIE MaTepuarbl (N1acTUKoBbIe
MELLIKW, NEHONNACT U Np.) BHE 30HbI AOCAraeMoOCTN AETEN.

Mocne pacnakoBkn npubopa ybeantecb B OTCYTCTBUM NOBPEXOEHWN
npu TpaHcnopTupoBke. B cnyyae npobnem ¢ npubopom obpatmrtech K
Annepy unu B Gnmkanwlyto K BaM CEPBUCHYHO CryxXOy.

Mpun ycTaHOBKe OETWN He AOMKHbI HaxoanTbest Bonmnan npmubopa.

Mepen BbINONHEHWEM nOObLIX onepauuri MO YCTaHOBKE OTKOYMTE
npmnbop OT CETU NUTAHWS.

B npouecce yctaHoBkM ybeamTtech, 4To Nnpubop He noBpexaaeT NpoBog
nuTaHus.

BkntovanTte npubop TonNbKo No 3aBepLUEHUN NpoLecca YCTaHOBKN.

MpoBoa nNUTaHWs He OOIMKEH nepermbaTtbCs Yyepes Kpawn ctorna unm
KyXOHHOW pabo4ert MOBEPXHOCTU UK KacaTbCs FOPAYMX MOBEPXHOCTEN.



* He nomeluante npnbop psagom ¢ rasoBom UK ANEKTPUYECKON BApOYHOM
naHenbio UK Ha Hee, a TaKkkKe He CTaBbTe B HArpPeTY OYXOBKY.

« [lepen BkntoyeHnem npubopa CHUMWUTE BCHO 3aLUUTHYH YNaKOBKY W
NNacTUKOBbIE MELLKWN.

» Pasmelwante npnubop Ha poBHOM 1 yCTONYMBON paboyern NOBEPXHOCTMU.

NPEAYNPEXAEHUE MO PABOTE C ANEKTPUYECTBOM

*  YBeautecb, YTO HanpshkeHue, yKas3aHHOE Ha MacrnopTHOM Tabnuuke
COOTBETCTBYET Hanps>KeHUto B BaLlen 6bITOBOW CETU.

« CornacHo gencrteylowmumM HopMam Npubop AomKeH ObITb NOAKMIOYEH K
3a3eMJIEHHON PO3ETKE.

* Ecnn Bunka, cMOHTUpOBaHHasA Ha npubope, He MOAXOAUT K Ballen
po3eTke, obpaTmuTech K KBanMpuuMpoBaHHOMY TEXHUKY.

* He nonb3yntecb YONWHUTENSAMMU, HECKOMBbKMMM pPO3ETKaMn UNu
nepexogHukamn. He noakntovante npubop K po3eTke, MMelLen
ANCTaHUNOHHOE yrnpaBreHune.

» [MpoBog nuTaHna fomkeH OblTb 4OCTAaTOYHO AMAMHHBIM 4115 NOAKHOYEHMS
npmnbopa K ObITOBOM CETU SNEKTPONUTAHUS.

* He TaHuMTe 3a npoBog NUTaHKUS.

* [loBpexaeHHbIn NpoBoA NMUTaHUA HeobXoAMMO 3aMeHUTb Ha NpPoBOa
aHanormyHoro tuna. 3amMeHy npoBOAa [AOSMKEH BbIMOMHATbL TOMbKO
KBanM@uULMPOBaHHbIA TEXHWK COMNAacHO MHCTPYKUUAM NPOM3BOAUTENS
N  MECTHbIM HOpMaM TexHuknm 6esonacHoctn. Ob6patutecb B
aBTOPU30BaHHbIV CEPBUCHBIN LIEHTP.

* He nonb3yntecb npnbopom C MOBPEXOEHHbIM MPOBOAOM MNUTAHMUSA
UNN BUIKOW, HencnpaBHbIM NPpMBOPOM MK NOCre ero NoBpeXaeHUs
nnn nageHus. He norpyxante npoBod NUTaHUSA UM BUSKY B Bogy. He
AOonycKkanTe KOHTaKTa NpoBoAa C ropa4yMMmn NoOBEPXHOCTAMM.

* He kacavtecb npnbopa MOKpbIMM YacTAMU Terna n He NONb3yNTECH UM,
ecnu Bbl BOCKKOM.

* B cnyyae otkntoyeHus nuTaHus Npubop OCTaeTCsa BKMOYEHHbIM U
CHOBa 3arnycKaeTCs, KaK TONbKO B CETU MOSIBNSAETCS Sr1EeKTPUYECTBO.

e OCTOPOXHQO! Bo wu3bexaHue onacHOCTM, CBSI3aHHOM C
HenpegHaMepeHHbIM cOpPOCOM TepMOBbLIKIOHMATENS, AAaHHbLIN Npubop
He crneayeT 3anuTbiBaTb Yepe3 BHELUHWIA BbIKMYaTeNb, Hanpumep,
yepe3 Tammep, WM MNOAKMYaTb K LEenu, Kotopas nepuoanvecku
3aMblKaeTCs U pas3MblKaeTCa KOMMYHarnbHbIMK Cryx6amu.

E  hotpoint.eU  —
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MOAKMIOYEHUE K SNEKTPOCETHU

PoseTka / BUnka

Ecnu yctaHoBneHHasa Ha npubope Burka He NOAXOAMUT Nog, Bally pO3eTKy,
obpatntecb B CEPBUCHbIA LEHTP 3a AdaNbHEWWUMU WHCTPYKLMAMM.
He nbiTantecb 3aMeHUTb BUIIKY CaMOCTOSTENbHO. [laHHyto onepauuto
AOMMKEH BbINOMHATL KBANMULMPOBAHHbIN TEXHUK COrMacHO MHCTPYKUUSM
npou3BoauTens U MECTHbIM HOpMaM TEXHUKN 6e30nacHOCTMW.

I'IPABVIHbHOE MCMNMOJIb3OBAHUE
Ecnu Bbl He Nnonb3yeTecb NpMGOPOM, a TakKe nepes 04MCTKon, COopKon,
pa3bopkoM MM YCTAHOBKOW [OMNOMHUTENbHLIX MNPUHAONIEXXHOCTEN
BbIKINOUMTE NPUBOP 1 BbIHLTE BUIKY U3 PO3ETKM.

* He ocraBnsaunTte paboTtatowwmn npudop 6e3 npucmoTtpa.

* [aHHbIn npubOp OCHaWeEH BCTPOEHHbIM MEXaHM3MOM 3aLMTHON
GNOKMPOBKKM, KOTOPbIA MO3BOMSET BKMKOYUTL NpMbOp, TONbKO ecnu
COKOBbIXMMarika npaBuibHO yCcTaHoBMNeHa Ha 6ase ¢ asuratenem. NMpu
npaBunbHON COOpKe MeEXaHN3M 3aLLMTHOM BIOKMPOBKN HE MPENATCTBYET
aKkcnnyatauun npubdopa.

* He nblTantecb BCKPbITb MEXaHU3M GIOKMPOBKW.

* [epen omxmmom ybeguTech, YTO NPOKaAKa yCTaHOBMNEHA NPaBUSbHO,
4yTOObI HE JONYCTUTL YTEYEK.

* He 3anyckante nycton npubop Bo n3bexaHne ero NoBpexaeHus.

* He npukacantecb K NOABMXHbLIM YacTaAM U HEe BCTaBMsWTE Nanblbl B
BbIMYCKHbIE OTBEPCTUS U 3arpy304HYH BOPOHKY.

* He Bkntovante npnbop 6onee, 4em Ha 30 MUHYT.

* He 3acoBbiBaiTe pykuM WNU NOCTOPOHHME MNPEAMETbl B BOPOHKY BO
Bpemsi paboThbl.

* He 3arpyxante B COKOBbDKMMArkKy TBepable MpPOAyKTbl, (OPYKThbI
C KPYMNHbIMW CeMeHamMn (KOTopble HEBO3MOXHO MPOrfoTUTbL Unu
npoxeBaTtb), KOCTOMKaMW, neg W Kybukm nbgoa. 3aMOpOXEHHbIe
NPOAYKTbl 3arpyXamTe TOMbKO C NpaBUSIbHOW MPOMOpUUen XUAKOCTU
CcornacHoO pekoMeHaaunam B COOTBETCTBYHOLLEM pasfene.

* B cnyyae 3acTpeBaHus NPOOYKTOB B BOPOHKE UCMOSb3yNUTE TOMbKO
pekoMeHayeMbl TonKaTerb.

* He HaxnmanTe KHOMNKy peBepca Ansa 6biCTporo nepexoaa 13 0bbl4HOro
pexuma paboTbl — cCHa4Yana NogoXauMTe HECKONbKO CEKYH[, OTKIHYMB
npmbop.

» [lepen 3ameHOM Hacagok UNM MpyU HeobBXoaMMOCTU MPUBNMXKEHUS K
ABVXYLLMMCS BO BpeMsl paboThbl YacTaM OTKoumMTe Nnpnbop oT ceTu.

L
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* Bcerga BblHMManTe BWIKY U3 po3eTkU, ecnn npubop ocTtaetcsa 6e3
npucmoTpa, a Takke nepen ero cbopkomr, pa3dbopKom Nm OYNCTKOMN.

OYUCTKA U OBCITY X XUBAHUE

 [lepen BbINONHEHMEM NOObLIX ONepauuin Mo O4UCTKE U 0BCNYKUBaAHNIO
OTKIIOUUTE NPMBOP OT CETU ANEKTPONUTAHNS.

* He nonb3yntecb yCTpOMCTBAMM OYUCTKM MAPOM.

 T[lepen paboton M ocobeHHO nepen nNepBbIM  UCMONb30BAHUEM
TWaTenbHO NpoTpuUTE NPUBOP CHapyXM OT BO3MOXHbLIX CKOMSIEHUM
nbIM, 3areM npocylmnTe MSArkom candgetkon. He nonb3yntechb
arpeccuBHbIMM abpasuBHbBIMW YUCTALWMMU CpeacTBamMu, MOKOLUMU
CpeacTBaMu C LLENOoYbo Unn rpybbiMu MoYankamu.

* BbIMOWTe BCe NpUHaAIeXHOCTU B TEMSON MbIITbHOW BOAE, OMNOMOCHUTE
N HAcyXo BbITPUTE NOSTIOTEHLEM.

 [na TwaTtenbHOM YMUCTKM MNOCre OTXMMa WUChonb3ynte LWeTky. He
nonb3ynTecb MeTannmMyeckumm Moyankamv unm  abpasvBHbIMU
yucTawmmmn cpegecresamu. OHM MOryT NOBpeanTb Npnbop.

* [lepen ouncTkonm o0653aTenibHO MNOMHOCTLI CHUMWUTE PE3MHOBYHO
npoknazaky. locne oO4YUCTKM akKypaTHO yCTaHOBUTE €e Ha MeCTO BO
n3bexaHve yTeyex.

* Ytobbl HE OonycTUTb NOBpEeXAeHUs npubopa, He MNonb3yuTecb npu
OYMCTKE arpecCMBHbIMWU PaCTBOPUTENSAMU, LLEMNOYHLIMU MOKOLUMU
cpencrteamu, abpasmBHbIMKU rybkamu unu Bellectsamun. He norpyxavirte
Kopnyc ¢ ABuraternemM unm nposog NTaHus B BOAY.

E  hotpoint.eU  —
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KOMMJEKTYOLWHXE N
XAPAKTEPUCTUKKN

3arpy3o4yHas BOpoHka
Hek

Ckpebok cunstpa
dunetp

Yawa ons omknma coka
Tonkatenb

KoHTeliHepbl Ansi coka 1 BbIXXMMOK
KpblLwKka KOHTenHepa
KHonka peBepca

10. KHonka octaHoBKM

11. KHonka nycka

12. Uetka ons o4ncTku

13. ®unbTp ans coka

14. ®wunbtp Ans copbeta

©COENOOAWN =

BCTYNJIEHUE

Brnarogapvm Bac 3a npuobpeTeHne Halero n3genus.
Bbl Bblbpanu adeKTUBHLIA NpUGOP C OTINYHBLIMU
3KCMNIyaTauMOHHbIMW Ka4ecTBaMu.

LLIHekoBas coOKOBbKMMAnka — 3TO HOBbIN TWM
YCTPOWCTBA ANsi OTXXMMa CoKa M3 OBOLLEN 1 (PpyKTOB
Ha HU3KOW CKOPOCTW. OTa HOBas COKOBbLKMMArka
MMeeT [Ba OTAeNbHbIX BbIXOAA AN coka U
BbDKMMOK.  [puHUMN  OTXuUMa  3aknyaercs B
nepeTvpaHnuM 1 BblAaBMMBaHUM COKa B BUHTOBOM
lWHeKke, paboTaloweM aHanorM4Ho  CTyrnke ¢
nectukoM. TakoW noaxond MO3BOMSET  BCKPbITb
MeMOpaHbl KNeToK, BbiNyckasi cofepX)alunecs B HUX
nuTatenbHble BewecTBa U depmeHTel. [pu 3atom
Takke BblcBOOOXOaeTcs Gonblue UTOXMMUYECKMX
arnemMeHToB, OGnarogapsi 4Yemy cok wmeeT Gonee
HacCbILLEHHbIN LBET U COXpaHsAeT Gonblue BUTaMUHOB
1N MuHepanoB. Huskoe umcrno o6OpPOTOB B MUHYTY
obecneymBaeT COXPaHHOCTb  CTPYKTYpbl  KIETOK
PYKTOB 1 oBoLel 6e3 OKUCNEHN U pacLLenneHuns.
CnepoBaTenbHO, COXpaHsieTcsl HaTypanbHasi hopma
LieHHbIX ()epPMEHTOB M MUTATENbHbIX BELLECTB, AaxXe
npu obpaboTke Takux NPOAYKTOB Kak MpOpOLLEHHas
nweHnua, cost U 3eneHsb.

Mpy HecobniogeHnM WHCTPYKUMA MO NpaBUbHOW
3KCnnyatTauMm fdaHHoro npubopa npowu3sBoauTenb
CHUMaeT C cebsi OTBETCTBEHHOCTb 3@ BO3MOXHbIV
yepb.

OTaenbHble MHCTPYKUMW MOTYT OTHOCUTLCS He KO
BCEM MogensiM, 4To ByaeT 4eTKo ykasaHO B TeKkcTe
onvcaHus.
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MCNOJIb3OBAHUE
COKOBBIXUMAIJIKHU

CBOPKA COKOBbIDKUMAIJIKHU

Mepen cbopkol  COKOBbDKMMAnNkM  HeobxoaMmo

ybeauTbCsi, YTO MPOBOA MUTAHWS He BCTaBMNEH B

pO3eTKy W OuYUCTWUTb MaBHbIA Kopnyc npubopa u

BCe ocTanbHble ero yactn. Cm. pasgen «Ounctka n

obcnyxuBaHue».

CbHopka COKOBbIKMMAIKW:

1.  Cobepute ckpebok cunstpa, PuUneTp M LIHEK
(PUCYHOK A). BcrtaBbre ckpebok B unbtp,
3aTeM HacaguTe chukcupyrowuii 3ybe unstpa
Ha LUTHIKOBOW 3aMOK LUHEKa 1 NOBEpPHUTE LUHEeK
A0 Lenyka.

2. TlocTaBbTe rMaBHbIA KOPMYC COKOBbRKUMATKN Ha
cTon.

3.  YcrtaHoBMTE vally Ans OTXKMMa coKa Ha Kopnyc,
BCTaBMB 3 LUTbIpbKa Ha rnaBHOM Kopnyce B 3
OTBEpPCTMSi B AHE Yaln. Tenepb BCTaBbTE LLUHEK
C unsTpoM B Yally, crerka MoBepHYB ero,
Tak YTobbl OH CuUenunca C Banom Asurartens
(PUCYHOK B).

4. 3akponTe 4ally KpbILLKOW, MOBEPHYB €e [0
3allenkMBaHns 3aMka B 3aHen 4acTu rnaBHOro
kopriyca (PUUCYHOK C). Ecnu kpbiwka yawm
yCTaHOBfIEHa HEeMpaBWIbHO, COKOBbLKMMArKa
pabotaTb He Byaer.

OTXWUM COKA

YcTaHOBUTE KOHTENHepbl ¢ 06enx CTOPOH rNaBHOIO
Kopnyca COKOBbDKMMAIKU No4 HOCUKaMU NS BbiXo4a
coKa ¥ BbPKUMOK.

HaxmuTe KHOMKy mnycka Ans Hadana oTXuma coka.
KHonka OCTaHOBKM OTKMIOYaET BpalleHne LUHekKa,
OTXXMMaIOLLEro COK, a KHOMKa peBepca 3arnyckaeT
BpalleHne LWHeka B 0OpaTHOM HanpaeneHun [o
TEX Mop, noka Bbl yAepxuBaeTe ee Haxartoun. [pu
o06pa3oBaHUM 3aKyNnopK1 B COKOBLIKMUMATKE HaXMUTe
KHOMKY OCTaHOBKW, a 3aTeM KHOMKY peBepca, YTobbl
BbICBOOOAMTL MeXxaHu3M. He HaxumanTe KHOMKy
peBepca B npouecce paboTbl 6e3 0oCTaHOBKM.
Hukorga He HaxumanTe KHOMKM Mycka u pesepca
OOHOBPEMEHHO.

3arpyauTte pyKTbl 1 OBOLLM B 3arpy304HYt0 BOPOHKY,
OCTOPOXHO MPWXKMMast X BHW3 C MOMOLLbIO TONKaTens,
4YTOObI MMAaBHO NoAdaTh MX B vally Ans omxuma. He
HaXuWMawTe Ha TonKkaTenb CrMLLIKOM pesko, Tak
KaK COKOBbKMMarka He ycreeT BbbkaTb COK. He
3arpyxanTe gpyrue npoaykTbl, Noka Bce hpyKTbl
VNN OBOLUM He NPONAYT Yepe3 COKOBbLKMMAITKY.
He neperpyxaite yawy gnsa omkuma.



He 3arpyxaniTe B COKOBbRKMMAnky TBepgble
NpoAyKTbl, (PYKTbl M OBOLUM C KOCTOYKaMW WNn
TBEPAbIMU CEMeHaMu.

BbpkaTbIi COK CTEKaeT MpsIMO B KOHTEWHeEpP COoKa, a
BbDKUMKU BbIFPY>KaOTCHA B APYron KOHTENHEP.

Mo 3aBepLUeHWN OTXKMMa OCTAHOBWTE LUHEK, HaxaB
KHOMKY OCTaHOBKW, W BbIHbTE BUIIKY W3 PO3ETKM.
Tenepb npubop MOXHO Ge3onacHo pasobpaTb B
crepytoLieM nopsiake:

1.  BblHbTE TOMKaTensb.

2. CH/MMUTE KPbILLKY.

3. CHMMUTE LWIHEK C pUnbLTPOM

4.  CHumMMTe yally A OTXXMMa Coka

PerynsipHass ouucTka u 06GCnyxuBaHue Ballero
npubopa obecneyaT ero COXpaHHOCTb WU UCNPaBHYIO
paboTty. Cm. pasgen «Ounctka n obcnyxmBaHmey.

NMPUrOTOBNEHUE COPBETA

OTy COKOBbIXMMArKy MOXHO MWCMONb30BaTb ANs

nNpuroToBneHust copbeTta 13 3amopoXXeHHbIX (PPYKTOB

1 OBOLLEN.

CHUMUTE 3arpy304HYl0 BOPOHKY M BblHbTE M3 Yallu

0N OTXMMa coka LWHeK ¢ unstpoM. CHumuTe

duneTp ¢ otBepcTuaMK (13) 1 yctaHoBUTE PUNBTP

6e3 otBepctuii (14) kak nokasaHo Ha PUCYHKE

A. CHoBa cobepuTe COKOBbDKMMArKy COMfacHO

OMUCaHMIo BblLLE.

YCTaHOBUTE KOHTEWHEpbl C 00enx CTOPOH rMaBHOrO

Koprnyca COKOBbIKMMAIKW Mo, HOCUKaMK Ans BbIxoaa

CoKa 1 BbKMMOK.

Ypnanute TBepable ceMeHa 13 MpPOoAyKTOB U O4UCTUTE

KOXypy nepen obpabotkon. Kpome TOro, ¢pykrhbl

HYXXHO nope3aTb Ha ManeHbkue Kycodku. MepneHHo

N aKKypaTHO 3arpy3vTe 3aMOpOXeHHble (pyKTbl C

XWAKOCTbIO (MOMOKOM, CAMBKaMU, MOTYPTOM U1 T. .).
Hukorga He obpabaTbiBaiiTe 3aMOPOXEHHble
pyKTbl 6€3 XKMAKOCTU. 3aMOpPOXKEHHBbIE PPYKThI
HY>KHO BbIHYTb U3 MOPO3WUMKN MUHUMYM 3a 15

MWHYT [0 Ha4ana npurotoBsrneHus copbeta.

CopbeT OyneT BbIXOAUTb Yepes HOCKK ANt BbPKUMOK,

npy 3TOM HEKOTOpPOEe KOMUYECTBO XUAKOCTW Takke

MOXeT BblTeKkaTb Yepe3 HOCKK ANsi coKa.

Mo 3aBepLUEHUM OTXKMMa OCTaHOBMWTE LUHEK, HaXas

KHOMKY OCTaHOBKW, W BbIHbTE BWIKY W3 PO3ETKU.

Tenepb npubop MOXHO GesonacHo pasobpaTb B

crnegyloLem nopsake:

1. BblHbTe TOMKaTENb.

2. CHMMMUTE KPBbILLKY.

3. CHuMmUTE LIHEK C PUnbTPOM

4. CHumuTe yally ons omKMMma coka

PerynapHasi ouuctka u obcnyxuBaHue Ballero

npubopa obecneyar ero COXpaHHOCTb U UCTMPaBHYHO

paboTty. Cm. pasgen «Ounctka n obcnyxmnBaHmey.

PEKOMEHOALIAM NO
NCNOJIb3OBAHUIO
COKOBBIXUMAIJIKHU

Mepen omxnmom coka:

. LlIHekoBasi cokoBbXMManka MOAXOAWUT ANs
obpaboTkn cenbaepes, LINWHaTa, MOPKOBWU,
s6nok, 6aHaHOB, NOMMAOPOB, OrypLOB, rPyLl U
ApYrnx hpykTOB W OBOLLEW, CoaepXallynx COK,
HO He Kpaxman.

. Moarotaenueas pyKTbl 1 oBOLM K 06paboTke,
TWwarenbHO BbIMOWTE WX. Ecnu dpykTbl nnu
OBOLUM  [JOCTaTOMHO  KPyMHble,  MOpexbre
MUX Ha KycOYkW, Mpoxofsiuue B BOPOHKY
COKOBbDKMMAsku. [ns onTuManbHOro omxuma
nopexsTe NPOoAYKTbl HA ManeHbKNe KYCOYKW.

. Yaenute KOCTOYKM 1 cemeHa 13 PPYKTOB (Taknx
KaK MaHro, HeKTapuHbl, abpuKOCbl W BWLLHS)
nepen omkumom. ObsAsatenbHO  cuncTuTe
KOXYpY C (OPYKTOB C TBEPAOW U HeCcbedobHOW
KOXYPOW (Takux Kak MaHro, LMTPYyCOBble, AblHS
N aHaHac).

. [ns npurotoBneHus coka Bcerga BblbupanTe
CBexue 1 crnenble MPyKTbl U OBOLLM, NMOCKOMbKY
OHU BNSIOTCA Gornee apomMaTHbLIMU U COYHBIMM.
Jlydwe Bcero nuTb COK cpasy nocrne OTXuMa,
TaKk Kak OH COAEpPXMWT Oonblue BUTaMWHOB U
MVHeparnos.

B npouecce omxuma:

*  [1na onTumanbHOro pesynesrata sarpyxante no
OOHOMY MHIPEANEHTY 3a pas.

. 3arpyxanTe npoaykTel B OAHOM W TOM e
Temne, 4YToObl KONMMYECTBO BbIKUMOK Obino
onTMManbHbIM.

. Mpn oTxume coka M3 cenbaepesi ¢ ApYyrumu
dpykTamm MM oBOLWAMM  PeKOMeHayeTcs
YepedoBaTb 3arpysky cenbgepes € OpyrMMu
WHrpegueHTamu,  4tobbl  He  JOMycTUTH
CKOMMEHNSA BbKMMOK B Yalue.

. lMpn oTxume coka w3 3eneHu, Hanpumep, u3
LUMMHAaTa W NIMCTOBOW KanycTbl, pEKOMEHOYeTCst
[06aBNATE HEMHOMO COYHBIX VUMK CoAepXaLLmx
Knetyatky OPyKTOB 1 OBOLUEN,  YTOOBI
obecneuntb  MOTOK coka W MOMAYYUTb
ONTMManbHbIN pe3ynsTar.

. Opexu 3arpyxavite B COKOBbDKMMArKy TOMbKO
BMeCTe C [ApYyrumu NpPOAYyKTaMW, TakMMK Kak
BbIMOYEHHbIEe coeBble 600bI, N C XNAKOCTbIO.

. [Mpnbop He AormkeH paboTtaTk C MyCTON Yaluewn.

. YT0OblI SIBMOYHBLI COK HE MOTEeMHen, B Hero
MOXHO 406aB1Tb HEMHOTO NIMMOHa.

E  hotpoint.eU  —
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L ru

. BbikaTb Ccok wu3 GaHaHOB MOXeT ObITb
[OCTaTouHO crnoxHo. Ecnu B peuent BxopsT
GaHaHbl, 3arpyxanTe Ux B NepByto UNv BTOPYIO
ovepenb: GaHaHOBbI HekTap OyaeT BbiTekaTb
BMECTE C COKOM [pYyrux hpyKTOB.

. Mpn oTxknme coka M3 PPYKTOB M OBOLLEN C
pasHOW KOHCUCTEHLMEN fy4Lle BCero 3arpyxarb
MX B pa3HoOM nocnegosaTtensHocTU. Hanpumep,
CHavana BblJaBUTE COK W3 MAMKMX (PyKTOB
(Taknx Kak anenbCuHbl), @ 3aTemM U3 TBepAbIX
(Takmx kak s6rokm). Takum obpa3om nonyvaetcs
MaKcMMarnbHbIA OTXXUM COKa.

. Cok unTpycoBbIX OyaeT BKycHee, ecrnu C HuX
yoanutb 6enyto BHELLHIOI 060MoYKy.

. Mpu oTXXMMe TpaB UnNn 3enexHun, chopmMupyimTe 13
HMX MYYOK nepepn 3arpy3Koi B COKOBbDKMMAIKY
Wnu  3arpyxawte BMecTe C  Opyrumu
WHIpeAneHTamu Ha HU3KON CKOPOCTMU.

Mocne oTxmnma coka:

. OcTaTtky coka MOXXHO XPaHWUTb B XONOAUSbHUKE
MINN 3aMOpPO3UTb.

. BbiknUMKM MOXHO Mcrnonb3oBaTb ans
npuroToBrieHns Opyrmx 6niog, B kadecTse
KOMMoCTa AN cafa Uiy NpocTo BbIGPOCUTD.

. [Mocne omxmMMa o06sA3aTenbHO O4YMCTUTE BCE
JeTany COKOBbRKMMAIku, 4Tobbl He JOMYyCTUTb
NPUCbIXaHUS CoKa U BbKMMKOB.

. Mocrne KaxOoro WCMonb3oBaHWS cpasy Xe
NPOMOWNTE CbEMHbIE YacTW ropsyen BOAOW,
4YTOObI YAANUTb BbDKUMKMA U COK. [Nl O4UCTKM
duneTpa MOXeT MoHagobuTbCcA cneuuanbHasi
LieTka.

3ALUUTA OKPYXAIOLLEN
CPEQObI

YTUITM3ALUA YITAKOBOYHbIX
MATEPUANOB

@ YnakoBo4Hble MaTepuanbl nognexar
100% nepepaboTke u 0603HaYEHbI
E COOTBETCTBYHOLLMM CUMBOIOM (*).
CnepoBaternsHo K yTunusauum
pasnuYHbIX YacTen ynakoBKW cremyeT
NoaXOAUTb OTBETCTBEHHO, cobnofas AencTsyloLime
3aKoHoAAaTEemNbHbIE HOPMBI.
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YTUNMN3ALUUA BbITOBbIX NPUEOPOB

Mpu ytnnusaumm npnbopa Heobxoanmo obecneynTb
HEBO3MOXXHOCTb €ro UCMOMb30BaHus, OTpe3aB NMPOBOL,
N CHSIB ABepLbl 1 NOMNKK (Mpy Hanm4um), 4Tobbl AeTn
He Mormnu 3abpaTbCsi BHYTPb, OKa3aBLUMCh B FTOBYLLKE.

@ HaHHbin  npubop  usrotoBneH 13
nognexawmx nepepabotke (*) unm
E NOBTOPHOMY MCMONb30BaHWI0

Martepuarnos. YTunusuposarb ero

criefyeT B COOTBETCTBUM C MECTHbIMU
HopMamu 1o nepepaboTke OTXOAOB.

3a pononHuTensHon MHdopmaumen no obpabotke,
BOCCTAHOBMEHMIO  WMNM  nepepabotke  ObITOBbIX
aneKkTpuyeckmx Npubopos obpallantecb B MECTHblE
KOMMETEHTHbIE OpraHbl, MYHKTbI 060pa OoTX040B Unn
maraswH, rae 6bin KynneH faHHblii npuGop.

[aHHbin npubop MMeeT MapKUPOBKY COOTBETCTBUS
TpeboBaHusim EBponeickon aupektuBbl 2012/19/
EU no oTxogam amekTpu4eckoro u 3neKTPOHHOro
ob6opynosanus (WEEE).

Mpy npaBunbHOM yTUNM3auum gaHHoro npubopa Bbl
rnomoraete NpefoTBpaTUTb HeraTuBHbIE MOCNEeACTBUSA
ONsi  OKpyXxatllen cpedbl W 300pOBbs  MOOEW,
BO3MOXHblE€ MNPV HapyLleHUU npaBumn yTunusaumu
OTXO[0B.

Cumson ™) Ha npubope nunm
COMNPOBOAUTENbHbIX JOKYMEHTax yka3blBaeT
Ha TO, YTO ero Henb3si BelbpackiBaTb BMECTe
C OOblYHbIMM ObITOBbIMM OTXOA4AMW, a
crnepyeT chaBaTb B crieuuarnbHble MyHKTbI
cbopa 3MEeKTPUYECKOro n 3MEKTPOHHOIo
obopynosaHus Ans nocneayLlen nepepaboTku.

OEKNAPALNA COOTBETCTBUA

[aHHbln nNpnbop CNpOeKTMpOBaH, W3rOTOBMEH W

pacnpocTpaHsieTcsl B COOTBETCTBMM C TpeboBaHMSIMU

no 6esonacHocTu, MPeAYCMOTPEHHBIMU CrieayoLLMMM

EBponernckumun gnpektmeamu:

. OupektuBa 2006/95/EC no HU3KOBOSLTHOMY
anekTpoobopynoBaHuio

. Hvpextua 2004/108/EU no anekTpoMarH1THON
COBMECTMMOCTH



CEPBUCHOE
OBCITYXUBAHUE

BecnnaTtHas ropsiyasi nMHUA:
8 800 3333 887 *

* (Ycnyra ©GecnnatHa ansi aboOHEHTOB  BCeX
CTaumMoHapHbIX MMHWIA Ha Bceln TeppuTopumn Poccun)
Mbl 3aboTMCH O CBOMX MOKynaTensix u crapaemcst
obecneuntb  BbICOKOE  Ka4ecTBO  CEPBMCHOrO
obcnyxmBaHns. Mbl NOCTOSIHHO COBEPLUEHCTBYEM
Halum npoayKThl, YToObl caenath Bale oblieHune ¢
TEXHWKOW MPOCTbIM U NPUSATHBIM.

Yxopn 3a TeXHUKOM

NuHuna npodeccuoHanbHbIX cpencTs
Professional no yxomy 3a TexHWKOW,
pekomeHayemas Hotpoint Ariston, npognur
CpPOK 3KcnnyaTtauuu Bawen TexHUKU U
CHU3UT BepPOSITHOCTb €e MOJNIOMKU. JIuHusa
npodeccuoHanbHbix cpeactB Professional
co3gaHa Cc y4yeToM ocobeHHocTen Balwen
TexHuKuU. MpoaykTbl npousBogaTca B UTanun
C cobniofeHMeM BbICOKMX €BPOMNENCKUX
cTaHAapToB B 06nacTu KavyecTBa, 3KOJOrUU
M Ge3onacHOCTU WUCMONb30BaHUA. Y3HauTe
nogpobHee Ha caute www.hotpoint-ariston.
ru B pasgene «CepBuc» u cnpawuvBanTe B
mara3uHax Bawero ropopaa.

ABTOpM30BaHHbLIE CEPBUCHbIE LEHTPbI
Y1obbl ObiTb Gnnke K Hawmm noTpebuTensm, Mol
€o3aany LUMPOKYI0 CEPBUCHYIO CETb, 0COBEHHOCTLIO

KOTOpOW ABMsETCS BblCOKas NOAroTOBKa,
npoeccMoHanMam U YeCTHOCTb  CEPBUCHBIX
MacTepos.

MNpn BO3HMKHOBEHMM HEMCNPABHOCTH

Mepen Tem, kak obpatutbca B Cnyxby Cepsuca
npoBepbTe, Henb3s N YCTPaHUTb HEUCNPaBHOCTb
camocTosTenbHO (cMm. pasgen «HeucnpasHocT M
METOAbBI UX YCTPaHEHUSAN ).

O6paTtutbest B Cnyxby CepBurca MOXHO No TenedoHy
GecnnaTHOM ropsven nMHUKM UnNu no TenedoHam,
yKasaHHbIM B rapaHTUAHOM JOKYMEHTE.

! MbI pekomeHayem obpallaTbCcsi TONbKO K
aBTOPM30BaHHbIM CEPBUCHBLIM LieHTpam

! Mpu peMoHTe TpebyiTe MCNONb30BaHUs
OpUrMHanbHbIX 3anacHbIX YacTen

Mepea o6paweHunem B Cnyx6y CepBuca
Heob6xoauMo y6eauThbCs, YTo Bbl roToBbI
coo0WUTL onepaTopy:

. OnucaHne HencnpaBHOCTK;

. Homep rapaHTUMHOrO AOKyMeHTa (CepBUCHOW
KHWXXKM, CEPBUCHOrO cepTudmkara u 1.n.);

. Mopgenbe n cepuiiHbii Homep (S/N) wnsgenus,
yKasaHHble B WH(MOPMALMOHHOW Tabnuuke,
pacnofioXXeHHON Ha U3[enun Unu rapaHTUAHOM
[AOKYMeHTe;

. Jaty npogaxu nsgenusi.

Opyryto nonesHyio wuHpOpMaUMO M HOBOCTM Bbl

MoxeTe HanTu Ha cante www.hotpoint-ariston.ru B

pasnene «Cepsuc».

E  hotpoint.eU  —
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WUspenue:

CoKoBbIKMMAarka MeareHHOro oTxuma (LHekoBasi)

ToproBasi Mapka:

Hotpoint

HOMUHarnbHasa YacTtoTa nepemMeHHOro Toka:

ToproBblii 3HaK N3rOTOBUTENS: ARISTON
Mopenb: SJ15EU
WarotoButens: Indesit Company
CTpaHa-13rotoBuTenb: Kurait
HomuHanbHoe 3HaueHe HanpsxeHns ; 220-240 V ~
3NEKTPONUTAHNSA UM ANaNa30H HaNpsHKeHs:

MoTpebnsiemasi MOLLHOCTb: 150W

YcrnoeHoe 0B03HayeHre poaa dMeKTPUYEecKoro Toka uUnu 50/60 Hz

Knacc 3awwutbl ot NopaxeHnsa INeKTpU4eCcKMm TOKoM

Knacc sawuth! |

B cnyyae HeoBXoauMOCTW MoOMyYeHUs MHGopmauum no
cepTuchMkaTamM  COOTBETCTBUS WM MOMYYEHUs  Konui
CepTUUKaTOB COOTBETCTBUSA Ha JaHHYI0 TEXHUKY, Bbl MoxeTe
OTNpaBWUTb 3amMpoc MO 3NEeKTPOHHOMY aapecy cert.rus@
indesit.com.

12 e

[laTy npou3BOACTBA AAHHON TEXHWUKW MOXHO MONy4uTh W3
CepuNHOro HoMepa, PacnofioXEHHOro Nof LWTpux-koaom (S/N
XXXXXXXXX * XXXXXXXXXXX), cneaytowmum obpasom:

— 7-as uncbpa B S/N cooTBeTCTBYeT nocneaHei uudpe roaa,
— 8-as 1 9-1 undpel B S/N nopsaKoBOMY HOMepy MecsiLia roaa,
— 10-as 1 11-as uncbpbl B S/N uncny onpeaeneHHoro Mecsiua v roga.

MpousBoauTens:

Indesit Company S.p.A.
Buane A. Mepnohnu 47, 60044, ®abpuaHo (AH), Utanus

Wwmnoprep:

000 “Unpesut PYC”

C Bonpocamu (B Poccuu) obpaliarbes no agpecy

Poccusi, 127018, Mocksa, yn. [iBuHueB, oM 12, kopn. 1
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PELUENTbI HA OCHOBE COKA
NUMOHHbIN COK D

WHrpegueHTbl Ha 4 nopummn: 3 6onbluMx NUMoHa, 1 A6roko, KOpUYHEBLIN caxap.

JIMMOHBI MPOMBITL, CHATE KOXYPY U NnopesaTtb Ha ManeHbkue Kyouku. ABNoKM NpoMbITb U CHATb KOXYPY.
[MomecTuTb MHrpeaneHTbl B COKOBbRKMMAIKY ¢ 1 cTakaHoM BoApl. [Tocne oTxxuma NoAcnacTuTb KOPUYHEBbLIM
caxapom no Bkycy. [logaBaTtb ¢ 1 YaNHOWM NOXKOW M3MENbYEHHOro Nbaa.

SHEPTETUYECKMWI KOKTEMMb I
WHrpeamnenTsl Ha 4 nopumm: 1 apbys (1 kr), cBexwuin 6a3unuk, Bogka.
C apbysa CHATb KOXYpY U yAanuTb cemeHa. opesaTb Ha HebonbLuve Kybuku. MpombiTe M oTobpath 1 ropcTb

nucTtbeB H6asunuka. MNomectnTb ap6y3 1 6asunuk B COKOBbIKMMAIkKy 1 BblXXaTb COK. Cmeluatb COK C 4 CTONOBbIMU
TI0XKaMU BOAKM U M3MENBYEHHBIM NbaoM. [ogaBaTh B BUHHbIX Gokanax, YKpalleHHbIX CBEXUMU NTUCTbAMU Gasunuka.

OECEPT U3 FONYBUKM (W
WHrpeamneHnTbl Ha 4 nopumm: 1 kr rony6ukun, 500 r B36UTBIX cnvBoK, 70 I caxapHoW nyapbl.
[ony6uKy NPOMbITb U NPOCYLLNTL, 3aTEM BbbkaTb U3 HEE COK. AKKYpaTHO cMellaTth B3OUTbIE CIIUBKM, COK U3

rony6uku 1 50 r caxapHoi nyapbl. BePKMMKM rofy6rku cmellath ¢ OCTaBLUMMCS CaxapoM W pasfnTb CMechb
B 4 ctakaHa. CBepxy BbINIOXUTb B3OUTLIE CMINBKM C COKOM U MOCTaBUTbL B XONOAWIIbHYK NS 3aryCTeHus.

FACMAYO U3 SBNIOK U ®EHXENS )
WHrpeoueHThl Ha 4 nopuwmu: 3 sbnoka, 4 nnoga deHxens, 1 nam, ManMHOBBIN YKCYC, MACo JIECHOTO opexa, Corb.
[MpoMbITb 1 HapesaTb nam, a6noku n dpeHxenb. [MoMecTUTb BCe MHIPEeAMEHTbI B COKOBBRKMMATIKY M BbXKaTb

COK. BeHurKom cmeLuaTb Cok € 4 CTONOBbLIMY NIOXKaMy Macna necHoro opexau 1 wenotkown conu. NogaBatb
B 4 cTakaHax, YKpalleHHbIX HECKONbKMMU O0SIbKaMu A6noK.

3ENEHbIN COK (W

WHrpegueHTbl Ha 4 nopuun: 1 orypeu, 2 nnoga deHxensi, 1 ctebenb cenbaepes, 2 MOPKOBU, MOMOJOW
LUNMHaT, neTpyLka, 1 s6rnoko, 5 r cBexero UMGUPS.

Orypel, deHxenb, cenbaepen, MOPKOBb U SIBIIOKO NMPOMbITh, CHATL KOXYPY U Hape3aTb. OYNCTUTL KOpeHb
UMBUPS OT KOXYPbI. MOMbITb M 0TOGPaTh 1 FOPCTb MUCTLEB NETPYLLKN U 1 FOPCTb MOMOAOIO LWNHaTa. BbixaTb
COK 13 OBOLLiEHA, 3arpyskasi UX B COKOBbIKMMArnKy MarneHbkumu nopumsimu. CMellaTth 1 NoaaBaTth Cpasy xe.
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ABNOYHbIE BIIMHYUKHU D

WHrpeguenTel Ha 4 nopuuu: 5 a6nok, 2 anua, 100 r myku, 200 r 06E3KMPEHHOTO MOSIOYHOTO MOrypTa,
MorioTasi kopuua, caxap, Macro.

BeHuvkom B30MTb s1iLa B MUCKe C 4 CTONMOBLIMM MOXKaMK caxapa, YTobbl NONy4nTb Nerkyto BO3AYLUHY CMECh.
[o6aBuTb NpocesiHHylo MyKy, 1 LLenoTKy Kopuubl U nepemeluatb. SA6Mnoku NoMbiTe M BbbkaTb COK. COK MOXHO
XPaHWTb B CTEKMSIHHON OYThINIKE B XONOANIBHWUKE U UCMONb30BaTh Kak HanWUToK. Mony4YeHHbIe A6M0oYHbIE BEKUMKM
[epeBAHHON NMOXKON BbINOXWTb B CMECh AUL, MyKM U caxapa. [lobaBuTb orypT n nepemeluartb. TeCTO AOMKHO
ObITb MSTKUM U NETKo CKaTblBaTbCS C NOXkW. Ecnu Tecto monyumnock ryctbiM, o6aBbTe HEMHOMO MOJOKa.
PactonuTb 1 kycoyek macna Ha CKOBOPOAE ¥ NOXKOW BbINOXWTb Ha Hee TeCTo, chopMnpoBaB GnnH4YMKK. XKapuTb
2 MUHYTBI ¢ 06enx CTOpOH, NepeBepHyB nonatkow. [Mpuckinate caxapHon nyapoii. MogasaTb rops4nMu.

ABNOYHBIN COYC )

WHrpegueHnTsbl ansa nonyyexus npumepHo 300 r coyca: 4 s6noka, 1 nykoBuua, Mea M3 akauuu, monoTas
Kopuvua, MonoTasi rBo3fuka, cyxoe 6enoe BMHoO, Macro, corb.

ABNoKM NPOMbITb, OYNCTUTL OT KOXYPbI U nope3aTtb. Jlyk nopesatb Ha ManeHbkve Kyouku. BebkaTb COK 1
BbIITb €70 BMECTe C BbDKMMKaMMK B KacTptonto. [lobaButb 1 CTOMNOBYIO NOXKY MeAa U BapuTb NPUMEPHO
10 MuHyT. [o6aBuTb conmb MO BKyCy, 1 wWenoTKy kopuvubl M 1 LWenoTKy reo3guku. Beinntb ropsuyto
CMeCb B CTEKIISIHHYIO €MKOCTb C KPbILLKOW, 3aKpbITb KPbILLKY, NepeBepHyTb €MKOCTb, YTODbl UCKMIOUUTL
NPOHWKHOBEHWE BO3ayxa, U ocTyanTb. Coyc MOXHO XpaHUTb B XONOAUNbHUKE okorno 1 mecsaua.

ﬂy‘-ILIJe BCero noaasaTthb K XXapeHoMYy Uinu TyLUeHOMY MACY.
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PELENTbI COPBETA
TPOMUYECKWUA COPBET \1

WHrpeguenTol gns 300 r copbeta: 110 r aHaHaca, 2 6aHaHa, 4 CTONOBbIE NOXKKN MorypTa.

AHaHac 1 6aHaHbl 04UCTUTL OT KOXYPbI, MOpe3aTh Ha MarieHbK1e KyCoYKM 1 NMONOXWUTb B MOpPo3usiky. Koraa
hpyKTbl 3aMep3HyT, A0GaBUTb WOrypT U nepemellatb. MeaneHHo 3arpy3uTb UHIPeAUEHTbl B yally Ans
oTXMMa coka. MepemellaTtb 1 nogaBaThb cpasy xe.

KPEM-COPBET U3 NOJTYBUKU D

WHrpeguenTbl ans 300 r copbeta: 125 r rony6uku, 1 6aHaH, 15 nuctnkos mMsitel, 100 r kny©HUKKM, 4 CTONOBLIE
TOXKN MorypTa.

Kny6Huky n ronybuky npombiTb, 6aHaH O4MCTUTL OT KOXYpbl. HapesaTb pyKTbl Ha MENKMe KyCOouku U
nomecTuTb B Mopo3unky. Koraa dpykTel 3amMepaHyT, 406aBUTb WOrypT U NMUCTbS MATbI U NepemMeLuaTb.
MegnneHHO 3arpy3anTb MHIPEANEHTbI B Yally ANs OTXUMa coka. [epemeluatb 1 nogasaTb Cpasy xe.

MAHIO MEUYTbI '~
WHrpeguenTsl ans 300 r copbeta: 200 r maHro, 1 6aHaH, 4 CTONoBbIE NTOXKM CITUBOK.
MaHro n 6aHaH O4MCTUTB OT KOXYPbl, NOpe3aTb Ha ManeHbKWe KyCOYKM U MOMOXuTb B Mopo3unky. Korga

hpyKTbl 3aMep3HYT, J06aBUTL CNMBKU U Nepemellatb. MeaneHHo 3arpysuTb WHTPEOWEHTHI B Yally Ans
oTXMMa coka. MepemellaTtb 1 nogaBaTh cpasy xe.

ABNOYHOE BOCXULUEHUE Q

WHrpeguenTbl ansa 300 r copbeta: 200 r s6nok, 1 6aHaH, 1/2 YanHON NOXKM KOPULbI, 4 CTONOBbLIE JTOXKM
CIVBOK.

A6noko n 6aHaH O4YMCTUTL OT KOXYPbl, U3 A0MoKa Bbipe3aTb CEMeHa, Nope3aTb Ha MareHbKue KyCodku U
Nnonoxutb B Mopo3urky. Korga gpykTbl 3amMep3HyT, 106aBUTb CIIMBKU C KOpULIe U nepemellatb. MeaneHHo
3arpy3vTb MHIPEANEHTBI B Yally ANs OTxXUMa coka. [epemeluats 1 nogasaTb Cpasy xe.
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GUVENLIK TALIMATLARI
OKUNMASI VE UYGULANMASI ONEM ARZ EDEN NOKTALAR

+ Cihazi kullanmadan once, Saglik ve Guvenlik ve Kullanim/Bakim
kilavuzlarini dikkatlice okuyun.
« Bu talimatlari ileride bagvurmak Uzere yakininizda saklayin.

« SiZIN VE BASKALARININ GUVENLIGIi COK ONEMLIDIR

 Bu kilavuz ve cihazin kendisi, okunmasi ve her zaman uyulmasi
gereken dnemli guvenlik uyarilar saglar

« TUm guvenlik uyarilari, olasi risklerle ilgili belirli ayrintilari saglar ve
cihazin hatali bir sekilde kullanilmasindan kaynaklanan yaralanma,
hasar ve elektrik carpma riskinin nasil azaltilacagini gosterir. Asagidaki
talimatlara dikkatli bir gsekilde uyun. )

« Bu talimatlara uyulmamasi risk olusturabilir. Uretici, bu Oneriler
ve Onlemler uygulanmadigi takdirde insanlarin veya hayvanlarin
yaralanmasi ya da mulk hasariyla ilgili tum sorumluluklari reddeder.

« Bu Urln, bir yetigkinin denetiminde olmadigi takdirde 8 yasindan kuguk
cocuklar tarafindan kullanilamaz.

« 8 yasinda veya daha buyUk gocuklar ve kisith fiziksel, duyusal veya
zihinsel kapasitesi olan ya da deneyimi ve bilgisi olmayan Kkisiler
bu cihazi yalnizca denetim altinda kullanabilir. Bununla birlikte bu
kigiler, guvenli cihaz kullanimina iligkin talimatlari almigsa ve ortaya
cikabilecek tehlikeleri anlasmigsa cihazi kullanabilir. Cocuklar, teghizat
ile oynamamalidir. Temizlik ve kullanici bakimi, denetimsiz olarak
cocuklar tarafindan yapilamaz.

URUNUN KULLANIM AMACI

« Bucihaz, yalnizca ev igerisindeki kullanim igin tasarlanmistir. Bu Grdn,
ticari kullanim igin Uretilmemistir. Uretici, uygun olmayan kullanim veya
kontrollerin hatali ayarlanmasiyla ilgili tim sorumlulugu reddeder.

- DIKKAT: Cihaz harici bir otomatik zaman ayari veya ayri bir uzaktan
kumanda sistemi ile ¢alistirilacak sekilde tasarlanmamistir.

* Aygiti dig mekanlarda kullanmayin.

L
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Aerosol kutular gibi patlayici veya yanici maddeleri saklamayin ve
cihazda veya cihazin yakininda benzin veya baska yanici malzemeler
tutmayin; cihaz yanlislikla acilirsa yangin ¢ikabilir.

Cihaz dureticisi tarafindan onerilmeyen aksesuarlari veya aparatlari
kullanmayin.

Cihaz govdesini suya daldirmayin, aksi takdirde elektrik ¢arpmalari
yasanabilir.

Doner slzge¢ veya koruma kapagl hasar gormugse veya gorunur
catlaklari varsa cihazi kullanmayin.

KURULUM

Onarimlar, Ureticinin talimatlarina ve yerel guvenlik yonergelerine
gore kalifiye bir teknisyen tarafindan gergeklestiriimelidir. Kullanici
kilavuzunda Ozellikle belirtimedigi takdirde cihazin herhangi bir
parcasini onarmayin veya degistirmeyin.

Cocuklar kurulum iglemlerini gergeklestirmemelidir. Cocuklar cihaz
kurulumu sirasinda cihazdan uzak tutun. Paketleme malzemelerini
(plastik torbalar, polistiren pargalar, vb.) cihaz kurulumu sirasinda ve
kurulumdan sonra ¢ocuklardan uzak tutun.

Cihazin paketini agtiktan sonra, tagima sirasinda zarar gérmediginden
emin olun. Sorun varsa, bayiye veya Satis Sonrasi Hizmet
Departmanimiza bagvurun.

Cocuklari cihaz kurulumu sirasinda cihazdan uzak tutun.

Cihaz, herhangi bir kurulum igsleminden Once gu¢ kaynagindan
cikariimahdir.

Kurulum sirasinda, cihazin gug¢ kablosuna zarar vermediginden emin
olun.

Cihazi, yalnizca kurulum proseduird tamamlandiginda etkinlestirin.

Gug¢ kablosunun masa veya tezgahin kenarindan sarkmasina ya da
sicak yUzeylere temas etmesine izin vermeyin.

Cihazi gazli veya elektrikli bir pisirme yuzeyinin (ocak 1zgara) veya
ocagin Uzerine ya da yakinina koymayin.

Cihazi cgalistirmadan 6nce koruyucu ambalaji veya plastik torbayi
cikarin.

Cihazi, duz ve dengeli bir galisma yuzeyinde kullanin.

E  hotpoint.eU  —
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ELEKTRIK UYARILARI

Bilgi plakasinda belirtilen gerilimin, evinizdekiyle uyumlu oldugundan
emin olun.
Yonetmelik, cihazin toprakli bir prize takilmasini gerekli kilar.

Fisi olan cihazlarda, fis priz ¢ikisiniz igin uygun degilse kalifiye bir
teknisyene bagvurun.

Uzatma kablolari, birden fazla priz veya adaptor kullanmayin. Cihazi,
uzaktan kumandayla kontrol edilebilen bir prize takmayin.

Guc kablosu, yuvasina oturan cihazi ana gu¢ kaynagina baglamak igin
yeteri kadar uzun olmaldir.

Gug¢ kaynagi kablosunu gekmeyin.

Gu¢ kablosu hasar gorlirse benzer bir kabloyla degistiriimelidir.
Gu¢ kablosu, yalnizca Ureticinin talimatlarina ve gecerli glvenlik
yonergelerine gore kalifiye bir teknisyen tarafindan degistirilmelidir.
Yetkili bir servis merkezine basvurun.

Bu cihazi, ana elektrik kablosu veya figi hasarliysa, duzgun ¢alismiyorsa
ya da hasar gormus veya dusurulmusse cgalistirmayin. Ana elektrik
kablosunu veya fisi suya daldirmayin. Kabloyu sicak ylzeylerden uzun
tutun.

Cihaza, vucudunuzun islak bir bélumuyle dokunmayin veya cihazi
ayaginiz ¢iplakken calistirmayin.

Gug¢ kaynagi kesilirse, cihaz ACIK kalir ve gug kaynagi geri gelir gelmez
tekrar galismaya baslar.

DIKKAT: Termal salterin yanlislikla sifirfanmasi nedeniyle ortaya
cikabilecek tehlikelerden kaginmak igin, bu cihaz harici bir agma/
kapama cihazi ile birlikte veriimemeli veya elektrik sirketi tarafindan
dizenli olarak acilip kapatilan bir devreye baglanmamalidir.

ELEKTRIK BAGLANTILARI

Priz cikigi / fis

Cihaz figi priz ¢ikiginiz igin uygun degilse, diger talimatlar icin Satis Sonrasi
Hizmet bélumuUne basvurun. Figi kendi basiniza degistirmeye kalkmayin. Bu
prosedur, ureticinin talimatlarina ve gegerli standart guvenlik yonergelerine
gore kalifiye bir teknisyen tarafindan gergeklestirilmelidir.
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DOGRU KULLANIM
Kullanmadiginiz zaman, temizlik, montaj, sokme isleminden dnce veya
herhangi bir aksesuarla etkilesim igindeyken cihazi kapatin ve prizden
cekin.

+ Cihaz ¢aligiyorken bagindan ayrilmayin.

* Bu cihaz dahili bir emniyet kilidiyle donatiimigtir; bu kilit, sadece
sikacagl motor unitesine dogru taktiginiz zaman cihazi acgabilmenizi
saglar. Dogru takildigi takdirde dahili emniyet kilidi Grinu kullanmanizi
saglar.

« Kapagin kilitteme mekanizmasini kurcalamaya galismayin.

 Meyve sikmadan 6nce olasi sizintilari dnlemek igin tabanin yerine
tamamen takili oldugundan emin olun.

» Cihazin zarar gérmemesi i¢cin bosken galistirmayin.

* Hareketli pargalarla temastan kaginin ve parmaklarinizi besleme
hunisinin bogaltim agizlarindan ve besleme borusundan uzak tutun.

+ 30 dakikadan uzun sure kesintisiz kullanmayin.

« Calisma sirasinda yiyecek oluguna elinizi veya bagka bir nesneyi
koymayin.

« Sert malzemeler, (gignenemeyecek/yutulamayacak bulyuklukteki)
buyuk tohumlar, gekirdekler, buz veya buz kuplerini sikmaya galismayin.
Donmusg gidayl sadece dogru sivi oraniyla birlikte ve ilgili bolumde
belirtildigi sekilde kullanin.

+ Besleme borusuna yiyecek sikigirsa, tavsiye edilen iticiden baska bir
sey kullanmayin.

« Dugmeyi kullanarak normal ¢alisma modundan ters ¢alisma moduna
hizlica gecmeyin; bunun yerine kapall konumda birka¢ saniye bekleyin.

* Aksesuarlari degistirmeden veya hareket halindeki parcalara
dokunmadan 6nce cihazi kapatin ve gu¢ kaynagiyla baglantisini kesin.

« Cihazin basinda kimse yokken ve montaj, sbkme veya temizleme
oncesinde her zaman cihazin glg¢ kaynagi ile baglantisini kesin.

E  hotpoint.eU  —
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TEMIZLIK VE BAKIM

56

Cihaz, herhangi bir temizlik veya bakim isleminden o&nce gig¢
kaynagindan gikariimahdir.

Asla buharl temizlik ekipmani kullanmayin.

Kullanimdan 6énce (6zellikle ilk kullanimdan énce 6nerilir) cihazin dis
kismini iyice silerek Uzerinde birikmis olabilecek tozu giderin, ardindan
yumusak bir bezle kurulayin. Sert ve asindirici temizleyiciler, alkali
temizleme maddeleri veya ovma maddeleri kullanmayin.

Aksesuarlari 1lik sabunlu suyla yikayin ve ardindan kuru bir havluyla
kurulayin.

Calisma sonrasinda firca kullanarak iyice temizleyin. Temizlik iglerinde
metal singer veya ovma tozu kullanmayin. Aksi takdirde cihaz hasar
gorebilir.

Temizleme sirasinda kauguk tabanin tamamen cikarildigindan emin
olun. Sizintilar 6nlemek icin temizledikten sonra tabani tekrar takin.
Hasar goérmesini dnlemek igin cihazi asla sert ¢ozuculerle, alkali
temizleme maddeleriyle, asindirici temizleme maddeleriyle veya ovma
maddeleriyle temizlemeyin. Motor Unitesini ya da elektrik kablosunu
suya sokmayin.



PARGALAR VE OZELLIKLERI

Besleme olugu

Vida

Filtre silecegi

Filtre

Meyve sikma kasesi
Meyve itici

Meyve ve posa haznesi
Kap kapagi

Ters gevirme dugmesi
10. Durdurma digmesi
11. Baglatma digmesi
12. Temizleme firgasi

13. Meyve suyu filtresi
14. Sorbe filtresi

OCRXNOOAWN =

TEKNIK OZELLIKLER:

Gig: 150 W
Gerilim: 220-240V

GiRiS

Uriiniimiizi satin aldi§iniz igin tesekkiir ederiz.

Bu Uriinu satin almakla, etkili ve ylksek performansh
bir cihaza sahip oldunuz.

Yavas Meyve/Sebze Sikacagdi, meyve ve sebzeler
icin dusik hizh ve yavas 6guten yeni bir modeldir.
Bu yeni Meyve/Sebze Sikacadinin meyve suyu
ve posa igin iki ayr gikisi vardir. Oziit c¢ikarma
yontemi, dibek ve tokmak gibi calisan vida benzeri
burgu kullanilarak ezme ve ¢igneme ydntemidir. Bu
hareketler sonucunda yiyecegin zarlari yirtilarak agilir
ve igindeki besin ve enzimler alinir. Ayrica, bitkisel
gidalari daha fazla pargalayarak daha fazla vitamin
ve mineral igerigine ve canli renklere sahip bir meyve
suyu elde edilmesini saglar. Duslk devir, sebze ve
meyvelerin hiicre yapisinin bozulmasini engeller,
bdylece oksidasyon ya da ayrismayi Onler. Sonug
olarak, bugday c¢imi, soya ve lifli sebzelerde bile
degerli enzim ve besin 6gelerinin dogdal bigimini korur.
Uretici bu cihazin dogru kullaniimasina yénelik
talimatlara uyulmamasi sonucu ortaya cikabilecek
hasarlar ile ilgili olarak herhangi bir sorumluluk kabul
etmemektedir.

Calistirma  talimatlari  modele gore
gOsterebilir ve bu farklar agikga belirtilir.

degisiklik

SIKACAGIN KULLANILMASI
SIKACAGIN MONTE EDILMESI

Meyve sikacagini monte etmeden Once, glg

kablosunun ¢ikariimis oldugundan emin olun ve ana

meyve sikacagl govdesinin ve diger tim parcalarin
temiz olduguna dikkat edin. “Temizlik ve Bakim”
bélimindeki diger ayrintilara bakin.

Sikacagl monte etmek igin:

1. Filtre silecegini, filtreyi ve vidayr (RESIM A)
monte edin. Filtre silecegini filtreye takin,
ardindan filtre sabitleme disini vidanin singl
kilidine yerlestirin ve ardindan tik sesi duyulana
kadar vidayi déndarin.

2. Ana meyve sikacagi govdesini tezgahin Uzerine
yerlestirin.

3. Ana meyve sikacagi govdesi Uzerindeki 3 pimi
meyve sikma kasesinin alt kismi Uzerindeki 3
delige yerlestirerek meyve sikma kasesini ana
meyve sikacagdl gOvdesi Uzerine monte edin.
Ardindan duzenegin motor miline girmesini
saglamak igin vida/filtre diizenegini meyve sikma
kasesine az miktarda dondirerek yerlestirin
(SEKIL B).

4. Meyve sikacagl kapadini meyve sikma
kasesine yerlestirin ve ardindan arka kisimdaki
emniyet kilidi ana meyve sikacagli gdvdesine
takilana kadar dondiriin (SEKIL C). Meyve
sikacagi kapagi dogru konumda degilse makine
calisamaz.

MEYVE SUYU HAZIRLAMA

Kaplari, posa ve meyve sikacagi oluguna yakin ana
meyve sikacagi gbvdesinin her iki tarafina yerlestirin.
Meyve sikmaya baslamak igin bagslat digmesine
basin. Durdurma digmesi, meyve sikma islemini
saglayan vida donlsUnU durdurur; ters gevirme
digmesi ise digmeye basilana kadar vida donls
yoénuni tersine gevirir. Yavas meyve/sebze sikacagi
sikisirsa durdurma dugmesine basin ve ardindan
disliyi serbest birakmak igin ters cevirme digmesine
basin. Normal bir gsekilde c¢alistirirken cihazi
durdurmadan ters cevirme digmesine kesinlikle
basmayin. Baslatma ve ters ¢cevirme digmesine ayni
anda kesinlikle basmayin.

Meyve ve sebzeleri besleme oluguna dikkatli
bir sekilde yerlestirin ve meyve sikma kasesine
malzemeleri yavasca beslemek igin iticiyi yavas
bir sekilde itin. Sikacagin calisma performansini
etkileyebileceginden, yiyecek iticiyi ¢ok hizh
bastirmayin. Tim meyve ve sebzeler sikacagin
icinden gecene kadar diger malzemeleri
yerlestirmeyin. Meyve sikma kasesini normalden
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fazla doldurmayin.

Sert meyve ve sebzelerin,
tohumlarin suyunu cikarmayin.
Meyveden ve sebzeden ¢ikarilan su dogrudan meyve
suyu bardagina akar, posa ise posa haznesinde
toplanir.

Sikma islemi tamamlandiginda durdurma digmesine
basarak vidanin durduruldugundan ve meyve
stkacaginin fisinin cikarildigindan emin olun. Artik
Unite asagidaki sirayla givenli bir sekilde sokiilebilir:

1. Yiyecek iticisini ¢ikarin.

2. Kapag ¢ikarin.

3. Meyve suyu vidasiniffiltre diizenegini ¢ikarin

4. Meyve suyu kasesini gikarin

Cihazinizin diizenli bakim ve temizligini yaptiginiz
takdirde her zaman emniyetli ve ylksek performansla
calisacaktir. “Temizlik ve Bakim” bdlimuine bakin.

SORBE YAPMA
Bu meyve sikacagi ile donmus meyve ve sebzelerden
sorbe yapabilirsiniz.
Besleme olugunu cikarin ve vidaffiltre dizenegini
meyve sikma kasesinden cikarin. SEKIL Ada
goruldigu gibi delikli filtreyi (13) sokin ve deliksiz
filtreyi (14) takin. Meyve sikacagini ilgili bolimde tarif
edildigi sekilde tekrar takin.
Kaplari, posa ve meyve sikacagl oluguna yakin ana
meyve sikacagi govdesinin her iki tarafina yerlestirin.
Malzemelerdeki sert tohumlari ¢ikarin ve sikmadan
once malzemenin kabugunu soyun ve meyveyi kuiguk
pargalara ayirin. Donmus meyveyi yavas ve dikkatli
bir sekilde siviyla (sit, krema, yogurt veya benzeri)
ekleyin.
Sivi katki maddesi olmaksizin donmus meyveyi
kesinlikle  eklemeyin. Donmus  meyveyi
dondurucudan sikmadan en az 15 dakika 6nce
cikarin.
Sorbe, posa olugundan ¢ikarken meyve suyu
olugundan da bir miktar sivi gikabilir.
Sikma iglemi tamamlandiginda, durdurma digmesine
basarak vidanin durduruldugundan ve meyve
stkacaginin fisinin cikarildigindan emin olun. Artik
Unite asagidaki sirayla givenli bir sekilde sokilebilir:
1. Yiyecek iticisini ¢ikarin.
2. Kapag: c¢ikarin.
3. Meyve suyu vidasiniffiltre diizenegini ¢ikarin
4. Meyve suyu kasesini gikarin
Cihazinizin diizenli bakim ve temizligini yaptiginiz
takdirde her zaman emniyetli ve ylksek performansla
calisacaktir. “Temizlik ve Bakim” bdlimuine bakin.

cekirdek veya sert
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MEYVE/SEBZE SIKMA iPUGLARI

Sikmadan énce:

. Yavas Meyve/Sebze Sikacagi kereviz, ispanak,
havug, elma, muz, domates, salatalik, armut ve
tim sulu meyve ve sebzeler igin uygundur, fakat
nisasta igeren Urlnler icin uygun degildir.

. Meyve ve sebzeleri iyice yikayarak sikima hazir
hale getirin. Meyve veya sebze pargalari ¢ok
buyukse sikacadin yiyecek oluguna uyacak
Olgliye kadar dograyin. En iyi sikma igin
yiyecekleri kiiglk parcalara kesin.

. Cekirdekli veya tohumlu meyvelerin (6r. mango,
seftali, kayisi, kiraz) kabuklarini/cekirdeklerini
sitkma igleminden 6nce g¢ikarin. Sert veya
yenmeyen kabuklara sahip meyveleri her zaman
soyun. Buna 6rnek olarak mango, turuncgiller,
kavun/karpuz ve ananas verilebilir.

. Sikma icin meyve veya sebze secerken her
zaman taze ve olgunlagsmis Urlnler segin. Taze
meyveler ve sebzeler, olgunlasmamis meyve
ve sebzelerden daha fazla su ve aroma igerir.
Vitamin ve mineral igerigi bakimindan en yuksek
seviyeye cikacagindan, meyvelerden en iyi
sonug tazeyken alinir.

Sikma sirasinda:

. En iyi sonucu almak icin tek seferde bir malzeme
yerlestirin.

. Yiyecegi sabit bir hizda yerlestirirseniz tim posa
maksimum verimle ¢ikarilir.

. Kerevizi diger meyve/sebzelerle sikarken meyve
suyu kasesi icinde posa birikmesini dnlemek icin
kerevizin diger malzemelerle karismasi tavsiye
edilir.

. Ispanak ve lahana gibi yaprakh yesilliklerin
suyunu sikarken, suyun akmasini ve en ideal
sonuglari elde edebilmek igin sulu veya lifli
meyve ve sebzelerle birlikte sikilmasi dnerilir.

. Kabuklu yemigleri sadece islatiimis soya
fasulyesi veya sivilar gibi diger yiyeceklerle
yerlestirin.

. Cihazi bos kaseyle ¢aligtirmayin.

. Elmanin kahverengi hale gelmesini 6nlemek igin
elma sikarken az miktarda limon ekleyebilirsiniz.

. Muzlarin sikilmasi zor olabilir. Muz sikarken
muzu birinci veya ikinci malzeme olarak ekleyin.
Muz nektari, diger meyvelerden elde edilen
suyun igine akar.

. Farkli yodunluklara sahip meyve ve sebzelerin
suyunu sikarken farklh  kombinasyonlarda
sikmak faydali olabili. Ornegin  6ncelikle
yumusak meyveleri (6r. portakal) ve ardindan
sert meyveleri (6r. elma) sikin. Bu sayede en



yuksek 0zUt gikarma verimine ulasirsiniz.

. Daha lezzetli narenciye suyu elde etmek igin i¢
kismindaki beyaz zari da meyveden ayirin.

. Nebatlari veya lifli sebzeleri sikarken sikacaga
yerlestirmeden &énce birlikte sarip demet haline
getirin veya diger malzemelerle birlikte duguk
hizda kombine edin.

Sikma isleminden sonra:

. Kalan meyve/sebze suyu buzdolabina konmali
veya dondurulmalidir.

. Sakladiginiz posalari diger tariflere ekleyebilir,
bahgenizde gulbre olarak kullanabilir ya da
atabilirsiniz.

. Sikma iglemini yaparken meyve/sebze suyunun
veya posanin kurumasini énleyin.

. Her kullanimdan sonra posa ve meyve suyunu
temizlemek icin c¢ikarilabilir pargalari derhal
yikayin. Temizlemek icin temizleme firgasinin
kullaniimasi gerekebilir.

GEVRENIN KORUNMASI

PAKETLEME MALZEMELERININ
ATILMASI

@ Paketleme malzemesi %100 geri
donustirilebilir  ve geri  donldsum
E sembolu (*) ile isaretlenmistir. Bu nedenle

paketlemenin gesitli pargalari, atikimhasi

hakkindaki yerel yetkililerin yonergelerine
g0re sorumluluk igerisinde imha edilmelidir.

EV CIHAZLARININ HURDAYA VERILMESI

Cihazi hurdaya verirken, giic kablosunu keserek ve
cocuklarin igine tirmanip kapali kalmasini dnlemek
icin kapaklari ve 1zgaralari (varsa) ¢ikararak cihazi
kullanilamaz hale getirin.
@ Bu cihaz, geri donusturilebilir (*) veya
yeniden kullanilabilir  malzemelerden
E‘ uretilmistir. Yerel atik imha yonergelerine
gbre imha edin.

Ev elektrikli cihazlarinin igsleme tabi
tutulmasi, kurtariimasi ve geri donustirtimesiyle
ilgili daha fazla bilgi icin ilgili yerel yetkilinize, ev
atik toplama hizmetine veya cihazi satin aldiginiz
magazaya basvurun.

Bu cihaz, Atik Elektrikli ve Elektronik Ekipmanlara
(WEEE) iliskin 2012/19/EU sayili Avrupa Direktifine
gore isaretlenmistir.

Bu Uriinin dogru sekilde imha edilmesini saglayarak,
bu drinin uygun sekilde imha edilmemesinden
kaynaklanabilecek cevre ve insan sagligi Uzerindeki
olumsuz etkileri 6nleyebilirsiniz.

Uriiniin veya ilgili belgelerin (izerindeki
sembol (*), evsel atik olarak isleme tabi
tutulmamasi ve elektrikli ve elektronik
ekipmanlara yoOnelik uygun bir toplama
merkezine géturilmesi gerektigini gosterir.

UYGUNLUK BEYANI

Bu cihaz, su Avrupa Direktiflerinin guvenlik
gereksinimlerine uygun olarak tasarlanmis, uretilmis
ve dagitiimistir:

. 2006/95/EC Duisuk Gerilim Direktifi

. 2004/108/EU Elektromanyetik Uyumluluk
Direktifi
TEKNIK SERVIS

Servise bagvurmadan 6nce:
Servise basvurmadan ¢o6zllebilecek bir ariza olup
olmadigini  kontrol ediniz (problemlerin ¢6zimiine
bakiniz).
Sonucun olumsuz 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
getirebilmesi icin gerekli yedek parga bulundurma siresi).

SERVIS 444

5010

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
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MEYVE SUYU TARIF KITABI
LIMON SUYU D

4 kisilik malzeme: 3 buylk limon, 1 elma, kahverengi seker.

Limonlari yikayin ve soyun, kicuk kupler halinde dograyin. Elmayi yikayip soyun. Malzemeleri meyve
sikacagina 1 bardak suyla yerlestirin. Malzeme islendikten sonra tat vermek igin kahverengi seker ile
tatlandirin. 1 gay kasigi1 buz parcacigi ile servis edin.

CANLANDIRICI KOKTEYL W
4 kisilik malzeme: 1 adet karpuz (1 kg), taze feslegen, votka.
Karpuzun kabuklarini ve ¢ekirdeklerini temizleyin ve kiiglik kipler halinde kesin. 1 tutam feslegen yapragini

yikayin. Karpuzu ve feslegeni meyve sikacagina yerlestirip sikin. Elde ettiginiz karisimi 4 kasik votka ve buz
parcaciklari ile karigtirin ve 4 su bardagi ile servis edin ve birkag feslegen yapragi ile susleyin.

YABAN MERSINi TATLISI W
4 kisilik malzeme: 1 kg yaban mersini, 500 g krem santi, 70 g pudra sekeri.

Yaban mersinini yikayip suyunu suzun, ardindan suyunu sikmak igin makineye yerlestirin. Krem santiyi,
yaban mersini suyunu ve 50 g pudra sekerini birlestirip iyice karistirin. Yaban mersini posasini alin, geri
kalan sekerle karistirin ve karisimi 4 bardaga dokiin. Krem santi ve yaban mersini suyu karigimini en ust
kisma dokin ve servise hazir hale gelene kadar buzdolabinda saklayin.

ELMALI FENNEL GAZPACHO )
4 kisilik malzeme: 3 elma, 4 rezene sogani, 1 misket limonu, frambuaz sirkesi, findik yagi, tuz.
Misket soganini, elmayi ve rezeneyi yikayip dograyin. Bunlarin suyunu sikmak icin meyve sikacagina

yerlestirin. Cirpici kullanarak sikilan suyu 4 yemek kasigi findik yagi ve 1 tutam tuz ile karistirin. 4 bardaga
dokup servis edin, birkag elma dilimi ile susleyin.

YESIL SEBZE SUYU W

4 kisilik malzeme: 1 salatalik, 2 rezene sogani, 1 kereviz sapi, 2 havug, kiglk ispanak, maydanoz,
1 elma, 5 g taze zencefil.

Salatalik, rezene, kereviz, havug ve elmayi yikayin, soyun ve dograyin. Zencefil kokini soyun. 1 tutam
maydanozu ve 1 tutam kucik 1spanadi yikayin. Sebzelerin suyunu elde etmek icin kiiclk parcalar halinde
isleyin. Karistirip hemen servis edin.
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ELMALI KREP

4 kisilik malzeme: 5 elma, 2 yumurta, 100 g un, 200 g az yagh sitten yapilmis yodurt, targin tozu, seker,
tereyagdi.

Cirpici kullanarak, yumurtalar bir kasede ¢irpin, tGzerine 4 yemek kasigi seker ekleyerek hafif ve yumusak
bir karisim elde edin. Elenmis unu ekleyin, Uzerine 1 tutam tar¢in tozu serpin ve karistirin. Elmalari
yikayin ve suyunu cikarin. Meyve suyu icecek olarak tuketmek icin cam bir sisede saklanip buzdolabina
yerlestirilebilir. Islenmis elma posasini alin ve ahsap bir kasikla yumurta, un ve seker karisimina ekleyin.
Yogdurt ekleyip karistirin. Karisim yumusak olmali ve kasiktan kolayca dismelidir. Eger kivami ¢cok koyuysa
biraz sut ekleyin. Bir tavada 1 parga tereyagi eritin ve karigsima birkag kasik dokin. Kreplerin her iki tarafini
2 dakika boyunca pisirin ve spatula yardimiyla gevirin. Uzerine pudra sekeri dkiin ve hemen servis yapin.

ELMA SOSU D

Yaklasik 300 g'lik sos elde etmek icin gerekli malzemeler: 4 elma, 1 sogan, akasya ball, tarcin tozu, karanfil
tozu, kurutulmus beyaz sarap, tereyagi, tuz.

Elmalari ve soganlar yikayin ve kiguk kupler halinde dograyin. Meyve suyunu ve posayi isleyin ve bir
tavaya dokun. 1 kasik bal ekleyin ve yaklasik 10 dakika boyunca pisirin. Damak zevkinize gore tuz, 1 tutam
targin tozu ve 1 tutam karanfil tozu ekleyin. Sicak karigimi kapakli cam kaba dokin, kapagdi kapatin, hava
sizmasini 6nlemek igin kabi ters gevirin ve sogumaya birakin. Sos buzdolabinda yaklasik 1 ay boyunca
saklanabilir.

Kizartilmis veya agir ateste pismis etle birlikte yenilmesi tavsiye edilir.

E  hotpoint.eU  —
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SORBE TARIF KITABI
TROPIKAL SORBE )

300 g sorbe i¢cin malzeme: 110 g ananas, 2 muz, 4 kasik yogurt.

Ananasi ve muzu soyun, kiiclk parcalara ayirin ve buzluga yerlestirin. Meyve dondugunda, yogurt ekleyin
ve bir arada karistirin. Malzemeleri meyve sikma kasesine yavasga yerlestirin. Karistirip hemen servis edin.

YABAN MERSINLi KREMA 0
300 g sorbe icin malzeme: 125 g yaban mersini, 1 muz, 15 nane yapragi, 100 g gilek, 4 kasik yogurt.
Cilekleri ve yaban mersinini yikayin ve muzu soyun. Meyveyi kiiglk pargalara bolin ve buzluga yerlestirin.

Meyve dondugunda, yogurt ve nane yapraklari ekleyin ve bir arada karistirin. Malzemeleri meyve sikma
kasesine yavasca yerlestirin. Karistirip hemen servis edin.

. L)
MANGO RUYASI S
300 g sorbe icin malzeme: 200 g mango, 1 muz, 4 kasik sut kremasi.
Mangoyu ve muzu soyun, kiiguk parcalara ayirin ve buzluga yerlestirin. Meyve dondugunda, sut kremasi

ekleyin ve bir arada karistirin. Malzemeleri meyve sikma kasesine yavasca yerlestirin. Karistirip hemen
servis edin.

ELMA KEYFi \\
300 g sorbe igin malzeme: 200 g elma, 1 muz, 1/2 kasik targin, 4 yemek kasigi siit kremasi.
Elmanin ¢ekirdeklerini ¢gikarin, elmay1 ve muzu soyun, kiiguk parcalara ayirin ve buzluga yerlestirin. Meyve

dondugunda, sit kremasi ve tarcin ekleyin ve bir arada karistirin. Malzemeleri meyve sikma kasesine
yavasga yerlestirin. Karistirip hemen servis edin.
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INSTRUGOES DE SEGURANGCA N
IMPORTANTE LER E CUMPRIR AS INSTRUCOES

* Antes de utilizar o aparelho, leia as instrugbes sobre seguranca e
saude e sobre a utilizagdo e a manutencao.
» Guarde estas instru¢coes num local acessivel para consulta futura.

- A SUA SEGURANGCA E A DOS OUTROS E EXTREMAMENTE
IMPORTANTE.

« Este manual e o proprio aparelho fornecem avisos importantes sobre
seguranga que deverdo ser sempre lidos e respeitados.

+ Todos os avisos de seguranga fornecem detalhes especificos sobre
potenciais riscos e indicam como reduzir os riscos de lesdes, de danos
e de choque eléctrico decorrentes de uma utilizagao incorrecta do
aparelho. Siga cuidadosamente as instrucdes abaixo.

* Anaoobservancia destas instru¢coes pode acarretar riscos. O fabricante
nao assume qualquer responsabilidade por lesbes em pessoas ou
animais nem por danos materiais caso nao sejam respeitados estes
conselhos e estas precaucoes.

» O produto ndo deve ser utilizado por criangas com menos de 8 anos, a
menos que sejam supervisionadas por um adulto.

* As criangas a partir dos 8 anos e as pessoas com capacidades
fisicas, sensoriais ou mentais limitadas ou com falta de experiéncia
e conhecimentos s6 podem utilizar o aparelho sob supervisdo. Em
alternativa, estas pessoas podem utilizar o aparelho caso recebam
instru¢cdes sobre a sua utilizagdo segura e caso tenham consciéncia
dos perigos envolvidos. As criangas nao devem brincar com o aparelho.
A limpeza e manutengao do utilizador ndo devem ser efectuadas por
criangas sem supervisao.

UTILIZAGAO PREVISTA DO PRODUTO

» Este aparelho foi concebido apenas para uso doméstico. Este produto
nao se destina para fins comerciais. O fabricante ndo assume qualquer
responsabilidade em caso de utilizacdo indevida ou de definicao
incorrecta dos controlos.

* CUIDADO:oaparelhonaosedestinaaserutilizadocomumtemporizador

externo ou um sistema de controlo remoto separado.
I hotpoint.eu I
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Nao utilize o aparelho no exterior.

Nao armazene substancias explosivas ou inflamaveis, como por
exemplo, latas de aerossois, junto do aparelho, nem coloque nem
utilize gasolina ou outros materiais inflamaveis no ou junto do aparelho:
existe o risco de incéndio caso o aparelho seja ligado acidentalmente.

Nao utilize acessorios nem pecgas que nao sejam recomendadas pelo
fabricante do aparelho.

Nao mergulhe o corpo do aparelho na agua, pois pode dar origem a
choques eléctricos.

Nao utilize o aparelho se a peneira rotativa ou a tampa de protecgao
estiverem danificadas ou com fissuras visiveis.

INSTALAGAO

64

As reparagdes devem ser efectuadas por um técnico qualificado e em
conformidade com as instrugdes do fabricante e a regulamentagéao local
em matéria de seguranca. Nao efectue a reparagéo nem a substituicao
de qualquer pecga do aparelho caso nao esteja especificamente indicado
no manual do utilizador.

As operacodes de instalagao nao devem ser efectuadas por criangas.
Mantenha as criancas afastadas durante a instalacdo do aparelho.
Mantenha o material de embalagem (sacos de plastico, pecas de
poliestireno, etc.) fora do alcance das criangas, durante e apds a
instalagao do aparelho.

Apos a desembalagem do aparelho, certifique-se de que este nao
sofreu danos durante o transporte. Em caso de problemas, contacte o
revendedor ou 0 NOSSO servigo pos-venda.

Mantenha as criancas afastadas durante a instalacdo do aparelho.

Antes de qualquer operacgao de instalacao, deve desligar o aparelho da
corrente eléctrica.

Durante a instalacdo, certifique-se de que o aparelho nao danifica o
cabo de alimentagéo.

Ative o aparelho apenas depois de ter concluido o procedimento de
instalacao.

Nao deixe o cabo de alimentagao a cair de uma mesa ou bancada nem
permita o contacto deste com superficies quentes.



* Nao coloque o aparelho numa ou junto de uma placa de cozinha a gas
ou eléctrica nem num forno aquecido.

* Antes de utilizar o aparelho, retire todas as embalagens de protecgao
e sacos de plastico.

» Utilize o aparelho numa superficie de trabalho estavel e plana.

AVISOS ELECTRICOS

» Certifique-se de que a tensao especificada na placa de caracteristicas
corresponde a de sua casa.

* A regulamentacdo exige que o aparelho seja ligado a uma tomada
eléctrica com terra.

* No caso de aparelhos com ficha incluida, se a ficha ndo for adequada
para a sua tomada eléctrica, contacte um técnico qualificado.

* Nao utilize extensdes, tomadas multiplas nem adaptadores. Nao ligue o
aparelho a uma tomada que possa ser accionada por controlo remoto.

« O cabo de alimentacdo deve ser suficientemente comprido para
ligar o aparelho a corrente eléctrica apos devidamente encaixado no
respectivo alojamento.

* Na&o puxe pelo cabo de alimentacéo.

 Se danificar o cabo de alimentacdo, deve substitui-lo por outro
idéntico. O cabo de alimentagao s6 deve ser substituido por um técnico
qualificado e em conformidade com as instru¢cées do fabricante e a
regulamentagao actual em matéria de seguranca. Contacte um centro
de assisténcia autorizado.

» Nao utilize o aparelho se o cabo de alimentagao ou a ficha estiverem
danificados, se ndo estiver a funcionar correctamente ou se tiver
sido danificado ou tiver sofrido uma queda. Nado mergulhe o cabo de
alimentagdo nem a ficha em agua. Mantenha o cabo afastado das
superficies quentes.

* Na&o toque no aparelho com partes do corpo molhadas nem o utilize se
estiver com os pés descalgos.

« Em caso de corte de energia eléctrica, o aparelho mantém-se ligado e
recomega a funcionar logo que é restabelecida a energia.

« CUIDADO: para evitar perigos causados por uma reinicializagao
inadvertida do sistema de corte térmico, este aparelho néo deve ser
alimentado através de um dispositivo de activacdo externo, como um
temporizador, nem ligado a um circuito que é regularmente ligado e

desligado pelos servigos.
I hotpoint.eu I
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LIGAGOES ELECTRICAS

Tomada eléctrical/ficha

Se a ficha incluida ndo for adequada para a sua tomada eléctrica, contacte
0 servico pos-venda para obter mais instrugcées. Nao tente substituir a
ficha. Este procedimento deve ser efectuado por um técnico qualificado
e em conformidade com as instrugdes do fabricante e a regulamentagao
padrao em matéria de seguranca.

UTILIZAC}AO CORRECTA
Desligue o aparelho e retire a ficha da tomada se ndo estiver a ser
utilizado, antes da limpeza, montagem, desmontagem ou interac¢ao
com outros acessorios.

* Naodeixeoaparelhosemvigilanciaenquanto estiveremfuncionamento.

+ Este aparelho dispée de um bloqueio de seguranga integrado que
s6 permite ligar o aparelho se a centrifugadora tiver sido montada
correctamente na unidade do motor. Se estiver montado correctamente,
o bloqueio de segurancga integrado permite utilizar o produto.

* Na&o tente manipular o mecanismo de interbloqueio da tampa.

* Antes de extrair sumo, assegure-se de que a base esta completamente
encaixada para evitar fugas.

* Nao utilize o aparelho vazio para evitar danifica-lo.

» Evite o contacto com partes em movimento e mantenha os dedos afastados
das aberturas de descarga ou dos tubos de alimentacao do funil.

* Nao o utilize durante mais de 30 minutos.

* Na&o coloque a mao ou qualquer outro objecto na entrada de alimentos
durante o funcionamento.

« Nao tente extrair sumo de materiais duros, sementes grandes
(sementes que ndo podem ser engolidas nem mastigadas), carogos,
gelo ou cubos de gelo. Utilize alimentos congelados apenas com a
proporg¢ao correcta de liquidos e conforme recomendado na secgao
dedicada.

+ Se os alimentos ficarem presos no tubo de alimentagao, utilize apenas
o empurrador recomendado.

* Nao prima o botao de inversao rapidamente do modo de funcionamento
normal, aguarde antes alguns segundos na posigao desligada.

» Desligue o aparelho e desligue a ficha da tomada antes de trocar os
acessorios ou de se aproximar de pegas em movimento.

+ Desligue sempre o aparelho da corrente eléctrica caso seja deixado
sem vigilancia e antes da montagem, desmontagem ou limpeza.

. __________________________________________________________________________________________________________
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LIMPEZA E MANUTENGAO

* Antes de qualquer operagao de limpeza ou manutencao, deve desligar
o aparelho da corrente eléctrica.

* Nunca utilize um equipamento de limpeza a vapor.

* Antes da utilizagao e, especialmente, antes da primeira utilizagao, limpe
bem o exterior do aparelho para remover qualquer p6 que se possa ter
acumulado e seque-o com um pano macio. Nao utilize produtos de
limpeza abrasivos, agentes de limpeza alcalinos nem decapantes.

* Lave os acessoérios em agua morna com detergente e seque com uma
toalha seca.

« Utilize a escova para limpar bem ap6s o funcionamento. Nao utilize
palha de aco ou p6 de arear. Podem danificar o aparelho.

 Durante a limpeza, certifique-se de que a base de borracha foi
completamente retirada. Coloque-a novamente de forma correcta apos
a limpeza para evitar fugas.

» Paraevitardanos no aparelho, n&o utilize solventes agressivos, agentes
de limpeza alcalinos, produtos de limpeza abrasivos nem decapantes
de qualquer tipo. Nao coloque a unidade do motor ou o cabo eléctrico
em agua.

E  hotpoint.eU  —
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PEGCAS E FUNCOES

Entrada de alimentos
Espiral

Limpador do filtro

Filtro

Taca de extracgao de sumo
Empurrador

Jarro de sumo e recipiente da polpa
Tampa do recipiente

Botéo de inverséo

10. Botao Stop (desligar)

11. Botao Start (iniciar)

12. Escova de limpeza

13. Filtro de sumo

©COENOOAWN =

14. Filtro de sorvete

INTRODUCAO

Obrigado por ter adquirido o nosso produto.

Ao fazé-lo, optou por um aparelho eficaz e de alto
desempenho.

A centrifugadora Slow Juicer € um novo tipo de
extracgéo lenta de sumos de fruta e vegetais. Esta
nova centrifugadora possui duas saidas separadas,
uma para o sumo, outra para a polpa. A extracgao &
feita por moagem e prensagem, utilizando a espiral
tipo parafuso como um almofariz e pildo. Aacgao rasga
as membranas das células dos alimentos e liberta
os nutrientes e enzimas alojados em profundidade.
Liberta também mais fitonutrientes, resultando num
sumo de cor mais rica que retém mais vitaminas e
minerais. As rotagbes lentas por minuto asseguram
igualmente a manutencdo da estrutura celular das
frutas e dos vegetais, eliminando a oxidagdo e a
separacao. Consequentemente, permite preservar a
forma natural das enzimas e dos nutrientes preciosos,
incluindo da erva de trigo, da soja e das verduras.
Se as instrugdes para uma utilizagdo correcta do
aparelho ndo forem cumpridas, o fabricante nao
assume qualquer responsabilidade pelos danos dai
resultantes.

As instrugdes de funcionamento podem referir-se a
modelos diferentes: as diferengas sédo claramente
identificadas.

UTILIZAR A CENTRIFUGADORA
MONTAR A CENTRIFUGADORA

Antes de montar a centrifugadora, certifique-se de
que o cabo de alimentagao esta desligado e de que
o corpo principal da centrifugadora e todas as outras
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pecas estdo bem limpos. Consulte outros detalhes na

secgao “Limpeza e manutencgéao”.

Para montar a centrifugadora:

1. Monte o limpador do filtro, o filtro e a espiral
(FIGURA A). Introduza o limpador do filtro no
filtro e, de seguida, cologue os dentes de fixagdo
do filtro no fecho de baioneta da espiral e rode a
espiral até ouvir um estalido.

2. Coloque o corpo principal da centrifugadora na
banca.

3. Monte a taga de extraccdo de sumo no corpo
principal da centrifugadora, introduzindo os 3
pinos do corpo principal da centrifugadora nos
3 orificios da parte inferior da taga de extracgéo.
De seguida, coloque o conjunto espiral/filtro na
taca de extracgdo de sumo com uma pequena
rotacdo para permitir que o conjunto se encaixe
no eixo do motor (FIGURA B).

4. Coloque a tampa da centrifugadora na taga de
extracgéo de sumo e rode-a até que o bloqueio
de seguranca da parte posterior engate no corpo
principal da centrifugadora (FIGURA C). Se a
tampa da centrifugadora néo estiver na posicéao
correcta, a maquina nao funciona.

FAZER SUMO

Coloque o jarro e o recipiente de cada lado do corpo
principal da centrifugadora, junto da saida da polpa
e do sumo.

Prima o botao Start para iniciar a extracgdo de sumo.
O botéo Stop para a rotagéo da espiral que permite
a extracgédo do sumo e o botédo de inversao inverte a
direc¢édo de rotacdo da espiral até que o botdo seja
premido. Quando a centrifugadora lenta encravar,
prima o botdo Stop e, em seguida, prima o botdo de
inversé@o para libertar o mecanismo. Nunca prima o
botdo de inverséo durante o funcionamento normal
sem desligar o aparelho. Nunca prima o botao de
iniciar e o botdo de inversdo ao mesmo tempo.
Introduza as frutas e os vegetais na entrada de
alimentos com cuidado, utilizando o empurrador
para introduzir os alimentos lentamente na taga de
extraccdo de sumo. N&o pressione os alimentos
rapidamente, pois a centrifugadora ndo sera téo
eficaz. Nao introduza outras pecas enquanto
nao tiverem entrado todas as frutas ou vegetais
na centrifugadora. Nao sobrecarregue a taca de
extraccao de sumo.

Nao efectue a extraccdo de sumo de frutas ou
vegetais duros, carogos ou sementes duras.

O sumo da fruta e dos vegetais ira fluir directamente
para o copo de sumo e a polpa sera recolhida no
recipiente da polpa.

Depois de concluida a extracgéo de sumo, certifique-



se de que para a espiral premindo o botdo de paragem
e de que a centrifugadora é desligada da corrente
eléctrica. Agora, ja pode desmontar a unidade em
seguranga pela ordem seguinte:

1. Remova o empurrador de alimentos.

2. Remova a tampa.

3. Remova o conjunto espiralffiltro.

4. Remova a taga de extracgao de sumo.

A manutengdo e limpeza regulares do aparelho
ira ajuda-lo a manté-lo em seguranga e em boas
condicdes de funcionamento. Consulte a secgéo
“Limpeza e manutengao”.

FAZER SORVETE
A centrifugadora permite fazer sorvetes a partir de
frutas e vegetais congelados.
Remova a entrada de alimentos e o conjunto espiral/
filtro da taca de extracgdo de sumo. Desmonte o filtro
com orificios (13) e monte o filtro sem orificios (14),
conforme ilustrado na FIGURA A. Monte novamente
a centrifugadora conforme descrito na secgéo
dedicada.
Coloque o jarro e o recipiente de cada lado do corpo
principal da centrifugadora, junto da saida da polpa
e do sumo.
Remova as sementes duras dos ingredientes e
descasque os ingredientes antes da extraccdo do
sumo; para além disso, necessita de cortar a fruta em
pedacos pequenos. Introduza a fruta congelada lenta
e cuidadosamente acompanhada de liquidos (leite,
natas, iogurte ou outros semelhantes).
N&o introduza nunca fruta congelada sem
liquidos. Retire a fruta congelada do congelador
pelo menos 15 minutos antes da extraccdo do
sumo.
O sorvete sai da saida da polpa, mas também pode
sair algum liquido da saida do sumo.
Depois de concluida a extracgao de sumo, certifique-
se de que para a espiral premindo o botdo de paragem
e de que a centrifugadora é desligada da corrente
eléctrica. Agora, ja pode desmontar a unidade em
segurancga pela ordem seguinte:
1. Remova o empurrador de alimentos.
2.  Remova a tampa.
3. Remova o conjunto espiralffiltro.
4. Remova a taga de extracgdo de sumo.
A manutengdo e limpeza regulares do aparelho
irdo ajuda-lo a manté-lo em seguranga e em boas
condigbes de funcionamento. Consulte a secgao
“Limpeza e manutengao”.

SUGESTOES PARA A
EXTRACGAO DE SUMOS

Antes da extracgdo de sumo:

. A centrifugadora Slow Juicer é apropriada para
aipo, espinafres, cenouras, magads, bananas,
tomates, pepinos, péra abacate e todas as frutas
e vegetais que contenham sumo, mas néo para
os que contém amido.

. Limpe as frutas e os vegetais com cuidado,
preparando-os para extrair o sumo. Se as frutas
ou os vegetais forem muito grandes, corte-os em
pedacos do tamanho da abertura da entrada da
centrifugadora. Corte os alimentos em pedacos
pequenos para uma extracgao ideal.

. Antes da extraccdo do sumo, descaroce a
fruta com carocos ou sementes duras (por
exemplo, manga, nectarinas, alperce e cerejas).
Descasque sempre a fruta com casca dura ou
ndo comestivel. Os exemplos incluem manga,
citrinos, meléo e ananas.

. Quando seleccionar frutas e vegetais para fazer
sumo, escolha sempre os mais frescos e os que
estdo bem maduros. As frutas e os vegetais
frescos tém mais sabor e sumo do que os pouco
amadurecidos. O sumo é mais saboroso se for
consumido mal seja acabado de fazer, quando
apresenta maior teor de vitaminas e minerais.

Durante a extracgao de sumo:

. Para obter resultados optimos, introduza um
ingrediente de cada vez.

. Introduza os alimentos a uma velocidade
regular, deixando extrair toda a polpa com
maxima eficiéncia.

. Durante a extracgéo do sumo do aipo com outras
frutas/vegetais, é recomendavel intercalar o aipo
com as outras pecgas para evitar a acumulagéo
de polpa na taga do sumo.

. Durante a extrac¢do do sumo de verduras, como
espinafres e couve, € recomendavel fazé-lo com
uma combinagéo de frutas e vegetais aquosos
ou fibrosos para facilitar o fluxo do sumo e obter
maior rendimento e optimos resultados.

. Introduza os frutos secos apenas em conjunto
com outros alimentos, como soja ou liquidos.

. N&o coloque em funcionamento com a taca
vazia.

. Pode adicionar uma pequena quantidade de
limdo ao sumo de maca para evitar que fique
castanho.
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. Pode ser dificil extrair sumo da banana. Quando
utilizar bananas, adicione-as como primeiro ou
segundo ingrediente. O néctar da banana sera
obtido juntamente com o sumo criado pelas
outras frutas.

. Durante a extracgédo do sumo de frutas e vegetais
com diferentes consisténcias, pode ser util fazer
sumo utilizando diferentes combinagbes. Por
exemplo, extrair primeiro o sumo das frutas
macias (por exemplo, laranja) e depois das
frutas duras (por exemplo, maga). Deste modo,
podera extrair o maximo de sumo.

. Para obter um sumo mais saboroso, remova
também a pele branca dos citrinos.

. Durante a extraccdo do sumo de ervas ou
verduras, envolva-as formando um molho antes
de as colocar na centrifugadora ou combine-as
com outros ingredientes a baixa velocidade.

Apds a extracgédo de sumo:

. O sumo nao consumido devera ser colocado no
frigorifico ou congelador.

. A polpa reservada pode ser utilizada para outras
receitas, como composto para o jardim ou
eliminada.

. Quando efectuar a extracgao do sumo, limpe as
pegas para evitar que o sumo e a polpa sequem
nas mesmas.

. Apds cada utilizagdo, lave imediatamente todas
as pecas removiveis em agua quente para
remover a polpa e o sumo. Pode ser necessario
utilizar a escova de limpeza para remover os
residuos.

PRESERVAGAO DO AMBIENTE

ELIMINAGAO DOS MATERIAIS DE
EMBALAGEM

m O material de embalagem ¢é 100%
reciclavel e estda marcado com o simbolo
E de reciclagem (*). As varias partes da
embalagem devem ser eliminadas de
forma responsavel e em plena
conformidade com a regulamentagao das autoridades
locais em matéria de eliminagao de residuos.
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DESMANTELAMENTO DE
ELECTRODOMESTICOS

Quando desmantelar o aparelho, inutilize-o cortando
o cabo de alimentagdo e retirando as portas e
prateleiras (se presentes) para que as criangas nao
possam saltar para dentro e ficar la presas.

L

Para obter mais informac¢des sobre o tratamento, a
recuperagdo e a reciclagem de electrodomésticos,
contacte a autoridade competente local, o servigo
de recolha de residuos domésticos ou a loja onde
adquiriu o aparelho.

Este aparelho foi fabricado com materiais
reciclaveis (*) ou reutilizaveis. Elimine-o
de acordo com a regulamentagéo local
em matéria de eliminagéo de residuos.

Este aparelho estd marcado em conformidade
com a Directiva Europeia 2012/19/UE, relativa aos
residuos de equipamentos eléctricos e electronicos
(REEE).
Garantindo a eliminagdo correcta deste produto,
ajudara a evitar possiveis consequéncias negativas
no ambiente e na saude humana, passiveis de serem
causadas por uma manipulagdo inadequada dos
residuos do produto.
O simbolo (*) no produto ou na
documentacgao incluida indica que este néo
deve ser tratado como residuo doméstico,
devendo ser entregue num centro de
recolha apropriado para reciclagem de
equipamento eléctrico e electronico.

DECLARAGAO DE CONFORMIDADE

Este aparelho foi concebido, construido e distribuido

em conformidade com os requisitos de seguranca

das Directivas Europeias:

. Directiva 2006/95/EC sobre baixa tensédo

. Directiva 2004/108/EU sobre compatibilidade
electromagnética



ASSISTENCIA

Antes de contactar a Assisténcia técnica:

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

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

Comunique:

. o tipo de anomalia

. o0 modelo da maquina (Mod.)

. o0 numero de série (S/N)

Estas informacdes encontram-se na placa de

identificacéo.

Hotpoint
ARISTON

/ Mod. SL B16 AAO

modelo da maquina (Mod.)

Cod. 12345678901

namero de série (S/N) S/N 123456789

1600W
220-240V ~ 50/60 Hz
TYPE XX-XX-XX

MADE IN
CAENAHO B

Yyi12

Indesit Company

Nunca recorrer a técnicos ndo autorizados e negar
sempre a instalagdo de pecgas sobresselentes nao
originais para reposicao.
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LIVRO DE RECEITAS DE SUMOS
SUMO DE LIMAO D

Ingredientes para 4 porcdes: 3 limdes grandes, 1 maca, agucar amarelo.

Lave e descasque os limdes e corte-os em pequenos cubos. Lave e descasque a macga. Coloque os
ingredientes na centrifugadora com 1 copo de agua. Depois de processados, adoce com agucar amarelo
g.b.. Sirva com 1 colher de sopa de gelo picado.

COCKTAIL REVITALIZANTE D
Ingredientes para 4 porc¢des: 1 melancia (1 kg), manjericao fresco, vodka.

Retire a casca e as sementes da melancia e corte-a em pequenos cubos. Lave e escolha 1 mao-cheia de
folhas de manjericdo. Coloque a melancia e o manjericdo na centrifugadora e extraia o sumo. Agite o sumo
com 4 colheres de sopa de vodka e gelo picado e sirva em 4 copos, decorando-os com umas folhas de
manjericao.

SOBREMESA DE MIRTILO (W
Ingredientes para 4 porcdes: 1 kg de mirtilos, 500 g de natas batidas, 70 g de agucar em po.

Lave e escorra os mirtilos e coloque-os no processador para extrair o sumo. Combine as natas batidas, o
sumo de mirtilo e as 50 g de agucar em po, envolvendo os ingredientes suavemente até ficarem misturados.
Retire a polpa de mirtilo, misture com o agucar restante e deite a mistura em 4 copos. Deite a mistura das
natas batidas e do sumo de mirtilo no topo e guarde no frigorifico até ficar pronta para servir.

GASPACHO DE MAGA E FUNCHO (W
Ingredientes para 4 porgdes: 3 macas, 4 bolbos de funcho, 1 lima, vinagre de framboesa, 6leo de avela, sal.
Lave e corte a lima, as macgas e o funcho. Coloque-os na centrifugadora para extrair o sumo. Misture o

sumo com 4 colheres de sopa de 6leo de avela e 1 pitada de sal, utilizando um batedor. Sirva em 4 copos,
decore com umas fatias de maga.

SUMO VERDE AN

Ingredientes para 4 porcdes: 1 pepino, 2 bolbos de funcho, 1 talo de aipo, 2 cenouras, espinafres-bebé, salsa,
1 maca, 5 g de gengibre fresco.

Lave, descasque e corte o pepino, o funcho, o aipo, as cenouras e a maca. Descasque a raiz de gengibre.
Lave e escolha 1 mao-cheia de folhas de salsa e 1 mao-cheia de espinafres-bebé. Processe os vegetais
em pequenos lotes para obter o respectivo sumo. Misture e sirva imediatamente.
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PANQUECAS DE MAGA AN

Ingredientes para 4 porgdes: 5 magas, 2 ovos, 100 g de farinha, 200 g de iogurte de leite magro, canela
em po, aglcar, manteiga.

Com um batedor, bata os ovos numa taga com 4 colheres de sopa de agucar para obter uma mistura leve
e macia. Adicione a farinha peneirada, 1 pitada de canela em pé e misture. Lave as magés e passe-as na
centrifugadora. O sumo pode ser guardado numa garrafa de agua e colocado no frigorifico para ser bebido.
Retire a polpa de macéa processada e envolva-a na mistura de ovo, farinha e agiicar com uma colher de
pau. Adicione o iogurte e misture. A mistura deve ser macia e deve escorrer facilmente da colher. Se estiver
demasiado espessa, adicione um pouco de leite. Derreta 1 noz de manteiga numa panela e deite umas
colheres de mistura. Coza as panquecas durante 2 minutos de cada lado, virando-as com uma espatula.
Polvilhe com agucar em pé e sirva imediatamente.

J

PURE DE MACA \q

Ingredientes para obter cerca de 300 g de puré de maga: 4 magas, 1 cebola, mel de acacia, canela em po,
cravo em po, vinho branco seco, manteiga, sal.

Lave, descasque e corte as magas e a cebola em pequenos cubos. Processe e deite o sumo e a polpa
numa panela. Adicione uma 1 colher de sopa de mel e deixe cozer durante cerca de 10 minutos. Adicione
sal g.b., 1 pitada de canela em p6 e 1 pitada de cravo em po6. Deite a mistura quente num recipiente de
vidro com tampa, feche a tampa, coloque o recipiente de cabega para baixo para evitar fugas de ar e deixe
arrefecer. O puré pode ser guardado no frigorifico durante aproximadamente 1 més.

Combina bem com carnes assadas e estufadas.

E  hotpoint.eU  —
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LIVRO DE RECEITAS DE SORVETES
SORVETE TROPICAL \1

Ingredientes para 300 g de sorvete: 110 g de ananas, 2 bananas, 4 colheres de sopa de iogurte.

Descasque o ananas e as bananas, corte-os em pedagos pequenos e coloque-os no congelador. Quando
a fruta estiver congelada, adicione o iogurte e misture. Coloque os ingredientes lentamente na taga de
extracgéo de sumo. Agite e sirva imediatamente.

CREME DE MIRTILO D

Ingredientes para 300 g de sorvete: 125 g de mirtilos, 1 banana, 15 folhas de hortela, 100 g de morangos,
4 colheres de sopa de iogurte.

Lave os morangos e os mirtilos e descasque a banana. Corte a fruta em pedagos pequenos e coloque-a no
congelador. Quando a fruta estiver congelada, adicione o iogurte e as folhas de hortela e misture. Coloque
os ingredientes lentamente na taca de extraccao de sumo. Agite e sirva imediatamente.

SONHO DE MANGA LA
Ingredientes para 300 g de sorvete: 200 g de manga, 1 banana, 4 colheres de sopa de natas.
Descasque a manga e as bananas, corte-as em pedagos pequenos e coloque-as no congelador. Quando

a fruta estiver congelada, adicione as natas e misture. Coloque os ingredientes lentamente na taga de
extracgéo de sumo. Agite e sirva imediatamente.

DELICIA DE MAGA I\

Ingredientes para 300 g de sorvete: 200 g de magas, 1 banana, 1/2 colher de sopa de canela, 4 colheres
de sopa de natas.

Remova as sementes e descasque a maca e a banana, corte-as em pedagos pequenos e coloque-as
no congelador. Quando a fruta estiver congelada, adicione as natas e a canela e misture. Coloque os
ingredientes lentamente na taga de extraccao de sumo. Agite e sirva imediatamente.
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IHCTPYKUII 3 TEXHIKWU BE3MNEKU
BAXITMBO NMPOYNTATU U AOTPUMYBATUCHA

lMepen BuWKOpUCTAHHAM Mpunagy YBaXXHO MNpoOYUTanNTE IHCTPYKUIl 3
TexHikn 6e3neku, ekcnryarauii Ta 06cnyropyBaHHS.
36epexiTb Ui iIHCTPYKLUiT ANs A0BIAKM B ManbyTHLOMY.

BALLA BE3IMEKA N BE3MEKA BALUMX BITU3bKMX OYXXE BAXIMBI

Y uin 6poLuypin Hacamomy npunagi HaBOASATLCA BaXXMBI NONEPEMAKEHHS
Wwoao 6esnekn, AkMx HeobxigHO AOTpUMYBATUCA 3a ByOb-AKMX YMOB.

B ycix nonepemXeHHAX BKasaHWW MNOTEHLUIMHWA PU3KK | cnocobun
3anobiraHHA MMOBIPHMM TpaBmaMm, 30MTKY W yaapy enekTpUYHUM
CTPYMOM Y 3B'AI3Ky 3 HEMpPaBUITbHNUM 3acTocyBaHHAM npunagy. Cysopo
BUKOHYWTE HaCTYMHi iHCTPYKLUT.

HepoTpmaHHS BKasaHUX MpaBui MNOB's3aHe 3 PU3NKOM. BUMpOBHMK
3HiMae 3 cebe Oyab-AKy BignoBiganbHICTb 3a TpaBMmu nogen abo
TBapWH, a TaKOX 3a 36MTOK MalrHy NPy HEBUKOHAHHI LIMX pekomeHaauin
i 3anobiXXHMX 3axoaiB.

Linm npunagom 3abopoHEHO KOpUCTyBaTUCS AiTAM Monolwle 8 pokis
0e3 Harnsay 4OpOoCnuX.

[itv oo 8 pokis, a Takok 0cobu 3 0bMexxeHMU isUYHUMKN, CEHCOPHUMMN
abo po3ymoBuMM 3aibHOCTAMM abo HegoCTaTHIM AOCBIAOM | 3HAHHAMM
MOXYTb KOPUCTYBaTUCS UMM NPUNagoM TifbKW Mig HarnsagoM iHWmx
ocib abo nicnsa BigNOBIAHOIO IHCTPYKTaXy 3 6€3Ne4YHOro BUKOPUCTaHHS
npunagy 3a yMmoBW, LLLO BOHM 3pO3YMirnu yCi NOB'A3aHi 3 HUM pu3unku. He
[03BONANTE OiTAM rpatuca 3 npunagom. He gasante npunag YMctutn
1 obcnyroByBaTh OiTaAm 6e3 Harnagy.

BUKOPUCTAHHA NPUNAAY 3A NMPU3HAYEHHAM

Llen npunag npusHadeHun BUKNIOYHO A8 BUKOPUCTaAHHS B JOMALLHIX
ymoBax. 3ab0OpOHEHO KOPUCTYBaATUCA NPUNagoM B KOMEPLINHUX LiSsX.
BupoOHuk 3HiMae 3 cebe Byab-aKy BignoBiganbHICTb 3a HENpaBUilbHE
BUKOPUCTaHHs abo HEBIPHI HanawTyBaHHS OpraHiB ynpasniHHS.

OBEPEXHOQ! TlNpunag He npusHadeHun gns poboTu i3 30BHILUHIM
TanmepoM abo OKPEMO CUCTEMOKD ANCTAHLINHOMO yNpaBIliHHS.
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* He KopucTtynteca npunagom Ha BynuLi.

* He TpumanTte BubyxoBi abo roptodi NpMCTpoi, HaNpuknaa, aepo30sibHi
6anoHn, n He nomiwante 6eH3nH abo iHWi 3anMUCTi mMaTtepianu B
npunag abo nopsg 3 HUM. B Takomy Bunagky npy HEHaBMUCHOMY
BKIOMEHHI Npunagy BMHUKaE PU3NK NOXKEX.

* He kopuctyntecs gogaTtkoBuMMm npunagaam abo Hacagkamu, ski He
pekoMeHaoBaHi BUPOOHMKOM npunagy.

 He 3aHypionTe kopnyc npunagy y Bogy, Wo0 YHUKHYTU ygapy
CTPyMOM.

* He «kopuctymteca npunagom, SKWO CUTO, WO obeptaeTbcda, abo
3axMCHa KpuLLKa NOLWKO4KEHI abo MatoTb HasABHI TPILLMHN.

BCTAHOBJIEHHA

* PeMOHT BUKOHYETLCA KBasni(ikoBaHUM TEXHIKOM BigNoBiAHO [0
IHCTPYKUiN BUPOBHMKA M MiCLUEBMX HOPM TexHikn 6esnekn. He
PEMOHTYNTE N He 3amiHonTe Oyab-aKi YacTMHM npunagy, SKWo B
IHCTPYKLiSX 3 ekcnnyaTauil HemMae YiTKMX BKa3iBOK LWOA0 LbOro.

* [itam 3abOpoHAETLCS BMKOHYBAaTM BCTAHOBMEHHs npunagy. [lpu
BCTAHOBIMEHHI AOiTM He MalTb 3HaxoouTucs nobnuay npunagy. [lig
yac i nicna BCTAHOBMEHHA Npunagy TpuManTe nakyBarnbHi Matepianu
(MnacTukoBi  MilWKK, niHOMMacT Ta iH.) no3a 30HOK LOCSXHOCTI
aiTen.

* [licna posnakoByBaHHA npunagy nepekoHanTecs Yy BiACYTHOCTI
YWKOMXKEHb MNPM TPaHCMNOpPTyBaHHI. Y pasi npobnem 3 npunagom
3BEpPHITbCA A0 Annepa abo B Hanbnmxyy 40 Bac cepBiCHY Criyxoby.

 [lpn BCTaHOBMNEHHi AiTM He MawTb 3HaxoaUTUCs  No6nuay

npunaay.

* [lepen BMKOHaAHHAM Oyab-sKUX onepauii 3 YCTaHOBMNEHHS BiAKNIOYITb
npunag Big Mepexi XUBMEHHS.

* B npoueci BCTaHOBMNEHHA NepekoHanTecs, WO npurag He YLIKOOXKYeE
APIT XNBMNEHHS.

» Bkntovante npunag  TinbKu nicns 3aKiHYEHHS npoLecy
BCTAHOBIIEHHS.

* [piT XMBNEHHA He MOBUMHEH MNepernHaTucs 4Yepes kpam ctony abo
KyXOHHOT po6o40i noBepxHi abo TopKaTMUCS rapavmx NOBEPXOHb.

* He po3miwynte npunag nopsia 3 rasoBumum abo enekTpUYHUMU

. __________________________________________________________________________________________________________
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nanbHUKaMu, a TakoX He CTaBTe B HArpiTy AyXOBKY.

Mepen BKMOYEHHAM npunagy 3HIMITb YCHO 3axXMCHY YMNakoBKY W
NIAaCTUKOBI MiLLIKW.

PoamilwynTe npunag Ha piBHIK i CTinKi pOBOYiIN NOBEPXHI.

NOMNEPEOXEHHA WLOAO POBOTU 3 EJNIEKTPUKOLO

[MepekoHanTecs, WO Hanpyra, BKasaHa Ha nacropTHin Tabnuuiui
BiANOBigae HanNpya3i y BaLlin NOGYyTOBIN Mepexi.

3rigHo 3 giloymmn HopMamu npunag Mae Oyt nNigKoYeHun [o
3a3eMJ1eHol PO3ETKN.

Akwo BuUnka, WO 3MOHTOBaHa Ha npwunagi, He nigxoguTb OO BaLlOi
PO3EeTKN, 3BEPHITLCA 40 KBaNiddiKOBAHOIo TEXHiKa.

He «kopucTynteca nogoBXyBadyamu, pAekinlbkoma po3etkamn abo
nepexigHukamn. He nigkniovante npunag A0 pPO3eTKU, WO Mae
ANCTaHUiNHe KepyBaHHS.

ApiT XnBneHHa mae 6yt AOCUTb AOBrMM N4 NiOKMYEHHS npunagy
A0 NoBYyTOBOI MepPEXi ENEKTPOXKUBIEHHS.

He TArHiTL 3a OPIT XUBNEHHS.

[MoLwKOmKEHNIN APITXKMBEHHS HEOOXIAHO 3aMIHUTU HA APIT aHaNorivYHoOro
TMny. 3amiHy ApOTY NMOBUHEH BUKOHYBATU TiNbKW KBanidikoBaHWUM TEXHIK
3rigHO 3 IHCTPYKUiAMM BMPOOHMKA N MICLEBMMW HOPMaMWU TEXHIKM
Besnekn. 3BepHITbCA 4O aBTOPU3OBAHOIO CEPBICHOMO LEHTPY.

He kopucTtynteca npuvnagoMm 3 MOLIKOOAXEHUM [OPOTOM XXMBIEHHS
abo BWUNKOW, HecrnpaBHWM Npunagom abo Mnicna Moro YLKOMKEHHS
abo nagiHHA. He 3aHyprovite OpiT xuBneHHA abo Bunky y sogy. He
AonycKanTe KOHTaKTy ApPOTY 3 rapsa4vMmMmn noBepXHAMM.

He Topkanteca npunagy MOKpUMU YaCTUHAMM Tifla N He KOpUCTynTecH
HUM, SIKLLIO BN DOCOHIX.

Y pasi BigKMIOYEHHSA XUBIIEHHA Mpunag 3anuvacTbCa BKAOYEHUM i
3HOBY 3aryCcKaeTbCs, SK TifIbKU B MepeXi 3'aBNSeTbCA enekTpuka.
OBEPEXHO! Wo6 yHWKHYTM HeGe3neku, NoB's3aHoi 3 HEHAaBMUCHUM
CKMOAHHAM TepMOBMMMKaYa, Le npunag He Chig >XMBUTU 4epes
30BHILLHIN BMMWKa4, Hanpuknag, 4epes3 Ttanmep, abo nigkniovatu
00 naHulra, SKAA nepioguyHO 3aMUKAETbCA | PO3MUKAETHLCS
KOMYHanbHUMU cnyxbéamu.

hotpoint.eu
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MIAKNIOYEHHSA 10 ENEKTPOMEPEXI

Po3seTka / BUnKka

Axkuwio BCTaHOBMNEHa Ha npunagi Burika He NigxoaAuTb Nig Bally pPO3ETKY,
3BEpPHITbCA [0 CEPBICHOrO LEHTPY 3a noganblummu iHCTpyKuiamu. He
HamaramTeca 3aMiHUTWU BWUIIKY CcaMOCTinHO. Llio onepaudito noBuHEH
BUKOHYBaTWN KBanipikoBaHUM TEXHIK 3rigHO 3 iHCTPYKLUiAMMU BUPOOHMKA 1
MiCLIEBMMW HOPMaMU TEXHIKN Be3neku.

I'IPABVIJ'IbHE BUKOPUCTAHHA
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AKWO BN HE KOPUCTYETecs NpunagoM, a TakoX nepen OYULLEHHAM,
CKnagaHHsM, po3bupaHHAM abo BCTaAHOBMIEHHAM  [404aTKOBOro
npunagas BUMKHITL Npunag i BUNMITb BUSTKY 3 PO3ETKM.

He 3anuwanTe npautoroumnn npunag 6e3 Harnsay.

Llen npunag ocHaweHun BOygOBaHMM MEXaHi3MOM  3aXMCHOrO
ONoKyBaHHs, SKWA [O3BONSIE BKKYATM nNpunag, TifbKA — SKWO
COKOBUTUCKaY MpaBuibHO BCTaHOBIMEHW Ha 6asi 3 asuryHom. [lpu
npaBuUrbHOMY CKMafdaHHi MeXaHi3M 3axucHoro OnokyBaHHS He
nepeLUKopKae ekcnsyatauil npunagy.

He HamaranTecs po3kpuTh MexaHi3m OroKyBaHHS.

[Mepen BMYaBnoBaHHAM NepeKkoHaeTecs, WO nigknajgka BCTaHOBMNEHa
BipHO, W06 He AONYyCTUTUN BUTOKIB.

He 3anyckante NOpoXHin npunag wod YHUKHYTU MO0 YLLIKOOXKEHHS.
He TopkanTeca o pyxnuBUX YaCcTUH i He BCTaBNAWTE narbLi y BUMYCKHI
OTBOPM | 3aBaHTaxyBasibHy TPyOKy.

He Bmukante npunag GinbLue, Hixk Ha 30 XBUNWH.

He 3acoByinTte pyku abo CTOPOHHI MpegmMeTy Yy 3aBaHTaxyBarbHY
Tpy6Ky nig yac poboTu.

He 3aBaHTaxXymTe B COKOBUTUCKaY TBepAi MpPOAyKTW, PyKTHU 3
BEMWKNM HAaCiHHAM (SiKi HEMOXNMBO MNPOKOBTHYTKM abo npoxysBaTu),
KicToukamu, nig i Kyomkn nbogy. 3amMopOoXeHi NPOAYKTU 3aBaHTaXynTe
TiNbKM 3 NPaBUbHOK NPOMNOPLIED PIANHN 3rigHO 3 peKkoMeHaauisiMn y
BiANOBIAHOMY poO34ini.

FAKLLO NPOAYKTM 3aCTPAOTL Y 3aBaHTaXyBarbHiv Tpybi, He KopUcTymnTecs
iHWKMK 3acobamu, KpiM peKoMeHO0BaHOro LWTOBXaya.

He HaTucKkanTe KHONKY peBepcy N4 WBUAKOro nepexoay 3i 3Bu4anHoro
pexmmy poboTK — cnovaTtky 3adekanTe Aekinbka CEeKyH[, BiAKNHOYMBLIN
npunag.



* [lepen 3amiHo Hacagok abo npu HeobxigHOCTI HabnWXKeHHa [o
YacTuH, LLO pyxalTbcs nig yac poboTu, BigKMoYiTe Npuniag Big Mepexi.

* 3aBxXOu BuUMMaNTe BWUIIKY 3 PO3ETKWU, SKLWO Npunag 3anuuaeTbest
6e3 Harnagy, a TakoX nepeq Moro cknagaHHsam, po3bupaHHsm abo
OYULLIEHHSAM.

OYULLEHHA N OBCNYTOBYBAHHSA

* [lepen BUKOHaAHHAM Oyab-AKMX Onepauin 3 04MLLEHHS 1 06CNyroByBaHHS
BIOKIIOMITE Npunag Big Mepexi eneKTpOXKMUBIEHHS.

* He KOpMCTyIZTeCFl npunagamu ana o4neHHA napoto.

* [lepen poboToto 1 0cobnmBo Nepeq NepLINM BUKOPUCTAHHAM peTENbHO
NPOTPITb NpuUag 30BHI Big MOXITMBUX CKyNYeHb Numy, NoTiM NPOCYLWIiTb
M'AKOI0 cepBeTKo. He kopuctymnteca arpecvBHUMK abpasvBHUMMU
yncTauMMn 3acobamu, mMuUMMKM 3acobamm 3 nyrom abo rpybumm
Mo4vankamu.

*  BumunTe BCce npunagnsa B Tennin MUnbHi BoAi, 06NonocHiThb i Jocyxa
BUTPITb PYLLUHMKOM.

« [lna peTenbHOro O4YULLEHHA MiCns BWUOABIOBAHHA KOPUCTYMUTECS
witkoto. He «kopuctymteca metaneBot rybkoo abo abpasmBHuM
MOPOLLKOM ANSA OYULLIEHHS. BOHM MOXYTb NOLIKOAMUTM NpuUnaga.

* [epen ounweHHssM 06OB'A3KOBO MOBHICTIO 3HIMITb r'YMOBY MigKNagky.
Mo 3aBepLUEHHI OuULLEHHS BCTaBTE i Ha Micue, LWo6 3anobirtn BUTOKaMm.

 UWo6 3anobirtm nOWKOMKEHHSAM nNpwunagy, He KopuctymTecs
arpeCMBHUMM  PO3YUHHUKAMU,  JIY)KHUMU  MUIOYMMKU  3acoBamu,
abpasvBHUMKM O4YMCHUKaMn abo nopowkamu 6Byab-akoro Tuny. He
3aHyplorTe Kopnyc 3 A4BUrYHOM abo ApiT XXUBMNEHHS Y BOAY.

E  hotpoint.eU  —
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KOMMNEKTYIOYI 1
XAPAKTEPUCTUKKN

3aBaHTaxyBanbHa Tpybka
LLHek

Ckpebok instpy

dinbTp

Yawwa ans BUYaBeHHst COKy
LLToBxau

KoHTelriHepu ons coky i BU4YaBkiB
KpuLuka KoHTenHepa
KHonka peBepcy

10. KHonka 3ynuHku

11. KHonka nycky

12. UWitka gnst ounweHHs

13. ®inbTp ANs coky

14. ®inbTp ANnsi copbety

©COENOOAWN =

BCTYN

[sKkyemo, Wwo B1 o6panu Hally NpoaykLito.

Bu BubGpanu edektuBHMA npunad 3 BiAMIHHUMM
ekcnnyaTauiiHUMm AKOCTAMU.

LLIHekoBMIN COKOBUTUCKAY — Lie HOBWIA TWM MPUCTPOIO
ONs BUYMABMEHHSI COKY 3 OBOMIB i (DPYKTIB HA HU3bKIlA
wBuakocTi. Llen HoBuin cokoBUTUCKAY Ma€e ABa OKpeMi
BUXOOW Ansi COKy W BuyaBskiB. Cik OTpUMyeTbCA
METOLOM NepeTUpaHHs 1 BU4aBMNEHHS 3a JONOMOroo
YepB'AYHOrO LLUHEeKa, Tak camo, SiK MpW BUKOPUCTAaHHI
CTYyrnkn W ToBKauuka. [lpn UbOMY pPO3PMBAETLCS
MembpaHa KNiTUHOK NPOAYKTY, 3BiMbHAYN MMUOUHHI
NOXWBHI peyoBUHU 1 epmeHTn. Taku meToq
TaKOX [03BOMNSAE BUBIMbHUTKA Ginblie iTOXiMIYHMX
erieMeHTIB, TOMy Cik Mae Oinbll HacuyeHWin Kkomip
1 3bepirae Ginblwe BiTaMiHiB i MiHepaniB. Husbke
yncro obepTiB 3a XBUNMWHY 3abe3nevye 36epexeHHs
CTPYKTYPU KNiTUH (PPYKTIB i OBOYIB 6€3 OKUCNEHHS 1
posulennioBaHHa. OTxe, 306epiraeTbca HaTypanbHa
dopma UiHHUX (PEepMEHTIB i MOXMBHUX PEYOBUH,
HaBiTb Npy 06pobLi TakMx NPOAYKTIB sk NpopoLLeHa
MNLWeHULS, Cos 11 3eNeHb.

B pasi HegoTpuUMaHHA  IHCTPYKUin 3 BIpHOTO
BUKOPUCTaHHS LibOro npunagy BUpobHuk He 6epe Ha
cebe xogHOi BiAMNOBIAANbLHOCTI 32 MOXIUBI NMOIOMKM.
IHCTPYKUIi 3 BMKOPWCTaHHA MOXYTb BiHOCMTUCA A0
pi3HMX mogenen. B Takomy pasi BCi BiAMIHHOCTI YiTkO
BKa3aHi B TeKCTi IHCTPYKLiN.
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BUKOPUCTAHHA
COKOBUTUCKAYA

3BUPAHHA COKOBUTUCKAYA (A)
Mepes cknagaHHAM  COKOBMTMCKA4Ya HeOBXigHO

nepeKkoHaTuCs, WO APIT XMBMEHHS He BCTaBMNEHWN

B PO3ETKY M OYMUCTUTU FOMOBHUI KOpNyc npunagy n

yCi iHWi roro YacTvHu. OuB. po3gin "OuulueHHs W7

obcnyroByBaHHS".

CknafaHHsi cokoBuTUCKaYa:

1. 36epitb ckpebok iNbTPY, GINBTP | LIHEK
(MAJTKOHOK A). BcrtaBte ckpebok y oinstp,
noTiM Hacagitb dikcyBanbHuin 3ybeub insTpy
Ha LUTUKOBMIN 3aMOK LUHEKa W MOBEPHITb LUHEK
A0 KrauaHHs.

2. TlocTaBTe rofioBHUIA KOPMYyC COKOBUTWUCKa4va Ha
CTin.

3. BcraHoBiTb Yawy AnA BUYABMEHHS COKy Ha
kopnyc. [pu uboMy BcCTaBTe 3 LWTWMpKa Ha
rorloBHOMY KOpnyci B 3 OTBOPM Ha AHi 4ali.
MoTim BCTaBTe LWHEK 3 iNbTPOM B Yallly, 3rnerka
NOBEPHYBLUM oro, Tak LWob BiH 34enuBcst 3
Banom asuryHa (MAJTIKOHOK B).

4. 3akpuinTe vally KpULLKOI, MOBEPHYBLUM ii A0
3aMUKaHHSl 3aMKy B 3afHii YacTUHI rOfOBHOMO
kopriycy (MANMIOHOK C). Akwo kpuwka 4aiui
BCTAGHOBMEHa  HenpaBuIIbHO,  COKOBUTMCKAaY
npautoBaTy He byae.

BUYABJIEHHA COKY

BcTaHoBiTL KOHTEMHepu 3 060X O6OKiB ronoBHOMO
KOprycy COKOBUTMCKaya Mif, HOCMKamu Ans BUxody
COKY 1 BUYaBKiB.

HaTucHiTb KHOMKY mycky AN mnoyvaTKy BUYaBIIEHHS
coky. KHomka 3ynuHku Bigknovae obepTaHHs LUHEKa,
O BWYaBMIOE Cik, a KHOMKa peBepcy 3arnyckae
obepTaHHs LWIHeKa y 3BOPOTHOMY HanpsiMKy OOTH,
AOKW BW yTpumyeTe ii HaTucHyTo. [Mpu yTBOPEHHI
CKyMYeHHsI B COKOBUTMCKAYi HATUCHITb  KHOMKY
3yMUHKW, @ MOTIM KHOMKY peBepcy, o6 BUBINbHUTK
MexaHi3Mm. He HaTuckainTe KHOMKy peBepcy B NPoOLECi
po6oTtn 6e3 3ynuHkW. Hikonu He HaTucKanTe KHOMKK
nycKy i peBepcy ofHO4acHo.

3aBaHTaxTe PYKTM 1 OBOYi B 3aBaHTaXyBallbHY
TpybKy, 0OepexHO npuTUcKawun iX [OOHM3Y 3a
[A0MOMOrOH0 LUITOBXaya, Wwob nnaBHo nofaTtu ix B YaLly
ONsi BU4aBneHHs. [NpuTtuckaroum wrosxay, He pobitb
ue pisko, 60 B Takomy pasi pobGoTa cokoBMTUCKa4a
noripwyetbcs. He 3aBaHTaxynTe iHLWI NpoAyKTH,
noku Bci opyKTU abo oBOYI He mMponayTb 4vepes3
cokoBuTUCKa4Y. He nepeBaHTaxywute uvawy Ans
BUYaBIEHHS.



He 3aBaHTaxy/iTe B COKOBUTUCKAY TBEPAi NMPOAYKTH,
GPYKTU 11 OBOMI 3 KICTOYKaMK abo TBEPAUM HACIHHAM.
BuyasneHun cik cTikae NpsiMo B KOHTENHEP ANs COKY,
a BMYaBKM BMBAHTAXYHOTbCS B iHLIMIA KOHTENHEP.
Micns 3akiHYeHHs BWYaBMNEHHS 3YMUHITb  LUHEK,
HaTUCHYBLUM KHOMKY 3YNWHKW, N BUAMITb BUIKY 3
poseTku. Tenep npunag moxHa 6e3neyHo posidpatu
B HACTYMNMHOMY MOPSIAKY:

1. 3HiMiTb WwTOBXAY.

2. 3HIMIiTb KPULLKY.

3. 3HiMiTb WHeK 3 dinsTpoM

4.  3HiMiTb Yally Ans BUYABIMEHHS COKY

PerynspHe ounlleHHA # 06GCnyroByBaHHs BaLLOro
npunagy 3abesnevyatb MOro 36epexeHHs1 1 crnpaBHy
po6oTy. [ine. po3ain "OuunLLeHHs 1 obcnyroByBaHHS".

NMPUITOTYBAHHSA COPBETY
Lle cokoBuTMCKay MOXHa BUKOpPUCTATM  ANA
NpuUroTyBaHHA copbeTy i3 3aMOpOXeHVX (PYKTIB 1
OBOMIB.
3HiMiTb 3aBaHTaxyBanbHy TPyOKy  BUAMITE 3 Yalui
ONs BUYABMIEHHS COKY LUHEK 3 inbTpoMm. 3HiMiTb
GinbTp 3 otBopamu (13) i BcTaHOBITL hinbTp 6e3
oTBopiB (14) sk nokasaHo Ha MAJTIOHKY A. 3HoBy
36€epiTb COKOBUTMCKAY 3riHO 3 ONVCOM BULLE.
BcTtaHoBiTb KOHTelHepn 3 o06ox 6OokKiB ronoBHOro
Kopnycy COKOBWTMCKaya Mg HocuKamu Anst Buxomy
COKY 1 BUYABKIB.
Bupanitb TBepAe HaCiHHA 3 NPOAYKTIB i 3HIMITh LUKipKY
nepen obpobkoto. Kpim Toro, pykTn Tpeba nopizatu
Ha MarneHbki LWwMmaToyku. [loBiNbHO W akypaTHO
3aBaHTaXWTe 3aMOpPOXeHi PyKTM 3  piavHOK
(Monokom, BepLUKaMu, MOrypToM i T. iH.).
Hikonu He 06pobnanTte 3amopoxeHi ppykTn 6e3
piguHn. 3aMopoxeHi ppykTn Tpeba BUNHATK 3
MOPO3UIKN MiHIMYM 3a 15 XBUNMH [0 nodaTky
NpUroTyBaHHsi copbeTy.
CopbeT BMX0OAUTUMME Yepe3 HOCKK AN BUYABKIB, NMpu
LbOMY Aesika KifbKiCTb PiAWHM TakoX MOXe BUTiKaTu
yepes HOCKK AN COKY.
Micns 3akiHYeHHs BWYaBMNEHHS 3YMUHITb  LUHEK,
HaTUCHYBLUM KHOMKY 3YNWHKW, N BUAMITb BUIKY 3
poseTku. Tenep npunag MoxHa 6e3nedyHo posidpatu
B HacTyMHOMY MopsiaKy:
1. 3HiMiTb LWITOBXaY.
2. 3HIMIiTb KPULLKY.
3. 3HiMiTb WHeK 3 dinsTpoM
4.  3HiMiTb Yally Ans BUYABMEHHS COKY
PerynspHe ounlleHHA # 06CnyroByBaHHs BaLLOro
npunagy 3abesnevyatb NMOro 36epexeHHs1 1 crnpaBHYy
po6oTy. [ine. po3ain "OuunLLeHHs 1 obcnyroByBaHHS".

NOPAOU LLOAO MNPOLIECY
BUTUCKAHHA COKY

[Mepen BUYaBNEHHSM COKy:

. LLIHekoBUA  cOKOBUTUCKAY  nigxoauTb AN
06pobkn cenepu, LWMNMHATY, MOPKBM, SOMYK,
6aHaHiB, MomigopiB, OripKiB, rpyw Ta iHWWKX
dpyKTiB i OBOMIB, WO MICTATbL Cik, ane He
Kpoxmarns.

. [oTytoum ppykTK 11 0BOYI O 0O6POBKM, peTensHO
BUMUIATE iX. AKWO pykTM abo oBOYI AOCUTHL
BEMNWKi, NOPiXKTE IX Ha LUIMATOYKK, LLO NPOXOAATh
y 3aBaHTaxyBasribHy TpyOKy COKOBWTMCKauYa.
[MopixTe Benuki MPYKTN Ha ManeHbKi LUMaToYKu
AN ONTUMArbHOrO pesynbraTy.

. Bupanite KiCTOYKM 1 HacCiHHA 3 PYKTiB (Takux
SIK MaHro, HeKTapuHu, abpukocy 1 BULLHS) nepes
BuYaBneHHsaM. OBOB'A3KOBO 3HIMITb LUKIPKY 3
dpyKTiB 3 TBEpPAO abo HEICTIBHOM LUKIPKOO
(TakMx SIK MaHro, LMTPYCOBI, ANHA 1 aHaHac).

. ®pykTV 260 OBOMI ANA BUTUCKAHHSA COKY 3aBXAn
MatoTb ByTu cBiXkuMM 11 cTurmmmn. CBixi ppykTn
N 0BOYI MawTb Oinblu BUPaxKeHW apomart i
BinbLL cMadHKUiA Cik, Hixk Hego3pini nnoan. Kpawue
CMNOXMBATU CBiXKE BWYABIEHWUA CiK, OCKiNbKu
BiH MiCTUTb HaWbinbLly KiNbKiCTb BiTaMiHIB i
MiHepanis.

B npoueci Bu4aBneHHs:

. [ns onTumanbHOro pesynsraty 3aBaHTaxynTe
No OAHOMY iHFpeAieEHTy 3a pas.

. 3aBaHTaxynTe nNpoaykT B OQHOMY W TOMY

X Temni, wWo6 KinbkicTb BW4YaBkiB Oyna
ONTMManbHOH.

. [Mpn BMYaBMAEHHI COKy 3 cenepu 3 iHWUMMU
dpyktamm abo oBOYaMW  PEKOMEHOYETbCH

YepryBaTu 3aBaHTAXEHHS Cenepu 3 iHWMMK
iHrpedieHTamu, WO6 He AOMYyCTUTU CKYMYEHHs
BMYaBKIB B YalLlli.

. [Mpy BMYaBNeHHi COKy i3 3emneHi, Hanpuknag, 3
LWNUHAaTY i NINCTOBOI KamnycTu, peKoMeHAyeTbCs
AofaBaTi TPOXY COKOBUTUX COPYKTIB i OBOYIB abo
Taknx pyKTiB i OBOYIB, LLO MICTATb KIITKOBUHY,
wob 3abesneynTn nOTiKk COKy W OTpUMATK
onTUManbHW pesyneTar.

. [opixn 3aBaHTaXyWTe B COKOBUTUCKAY TiNbKu
pasoM 3 iHWWMW NpoAyKTaMw, TakuMu SK
BMMOYeEHi coeBi 606u, abo 3 pignHoto.

. He BmukainTe npunag, SKLWO Yalua NOPOXHS.

. LLlo6 s16ny4HuiA cik He NOTEMHIB, B HbOTO MOXHa
AofaTt! TPoXM NIMMOHa.

. Bwkatn cik 3 GaHaHiB Moxe Oyt [ocutb
cknagHo. fAKWwo B peuent BXoAsATb OaHaHu,

E  hotpoint.eU  —
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3aBaHTaxywTe ix B nepwy abo Apyry 4epry:
6aHaHOBWI HeKTap BUTiKaTUME Pa3oM i3 COKOM
IHLWMX OPYKTIB.

. Mpwv BU4aBneHHi coky 3 pyKTiB i OBOYIB 3 Pi3HOIO
KOHCMCTEHLIE Kpalle BCbOro 3aBaHTaxyBaTu
iX B pi3Hin nocnigosHocTi. Hanpwuknag,
cnoyatky BuAaBuTe Cik 3 M'SKUX ppyKTiB(Taknx
SIK anenbCuHW), a MoTiM 3 TBepamx(Takmx Sk
sabnyka). 3aBOskM LUbOMY MOXHa OTpUMaTK
MaKCUMarnbHWUIN edpeKT COKOBUTUCKAHHS.

. Cik untpycoBux Byae CMaYHIWLUM, SKLIO 3 HUX
BMAANMTK Biny 30BHILLHIO OBOMOHKY.

. Mpun BMYaBneHHi TpaB abo 3eneHi, copmyiTe
3 HUX TMyYOK Mepen  3aBaHTaXEHHAM B
cokoBMTUCKay abo 3aBaHTaxyWTe pa3om 3
iHLIMMW iHrpedieHTaMn Ha HU3bKIN LWBUAKOCTI.

[icns BU4aBNeHHsi CoKy:

. Cik, Wwo 3anuwaeTtbca HeobxigHo 3bepiratn B
XONMOAUNbHYKY, ab0 3aMOpOoXyBaTU.

. BryaBku MOXHa BUKOPUCTATMN ANSA NPUrOTYBaHHS
iHWKMX 6nioa, B SIKOCTI KOMMNOCTY Anst cagy abo
NPOCTO BUKUHYTW.

. Micna Bu4YaBneHHsT OBGOB'A3KOBO OYUCTITb YCi

getani  cokoBuTUCKaya, LWOO He [Jonyctutu
npucTaBaHHSA COKY 1 BUYaBKIB.
. [Micns KOXHOro BUWKOPUCTa@HHA  Bigpasy X

NPOMUWITE 3HIMHI YaCTUHW rapsivoLo BOAOIO, 106
BUAANUTY BUYaBKU i CikK. [N ounweHHs dinstpy
MOXe 3HaAobUTUCA cneuianbHa LiTka.

3AXUCT AoBKIniA
YTUNI3ALIA NAKYBAIIbHUX MATEPIATIB

E YaCTMH NaKkyBaHHA  cnig  MigXoAuTH
BiANoOBIganbHO, OOTPUMYHOUUCH LiHOUNX
3aKOHOAABYUX HOPM.

YTUNI3AUIA NOBYTOBUX MPUNALIB

MakyBanbHi matepianu nignsratots 100%
nepepobui 1 no3HayeHi BiANOBIAHUM

cumsonom (*). OTxe go ytunisadii pisHux

Mpw yTunisauii npunagy HeobxigHo 3abe3neunTn
HEMOXIUBICTb NOr0 BUKOPVCTaHHS, BiApi3aBLUN APiT i
3HSIBLUM ABepLi i nonuui (3a HasiBHOCTI), Wob AiTu He
Mornu 3abpaTncs BcepeanHy, OnMHMBLIMCH B NacTLi.
@ Ller npunag BUrotoBneHun 3 matepianis,
wo nignaratoTe nepepobui (*) abo
E NOBTOPHOMY BMKOPUCTAHHIO.
YTunizyBatn 1oro cnig BignoBigHO A0

MicLieB/X HOPM Nepepobku Biaxoais.
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3a popatkoBol iHpopmadieto  womo  06pobku,
BiAHOBMEHHs ab0 nepepobkm NoBYTOBMX ENEKTPUHHNX
npunagis 3Bepranteca B  MiCLEBi KOMMETEHTHI
opraHu, MyHKTV 36opy Bigxoais abo marasuH, fe 6yB
KynneHun uen npunag,.

Llen npunag mae mapkyBaHHS BiANOBIAHOCTI BUMOram
€Bponencekoi  gupektmen  2012/19/EU  wopo
BiAXOA4iB €NeKTPUYHOro 1 eNeKTPOHHOro obnagHaHHs

(WEEE).
Mpyn npaBunbHIn  yTunizauii uboro npunagy Bu
gonomaraete 3anobirtu  HeraTMBHMM  Hacnigkam

ONna OOBKINAs W 300pOB’'A NIOAUHW, MOXMIMBI Npwu
nopyLUeHHi NpaBun yTunisadii Bigxogis.
CumBon (*) Ha npunagi abo cynpoBigHMX
[OKyMeHTax BKa3dye Ha Te, Lo Woro He
MOXHa BWKMOATW pa3oM 3i 3BUYAHUMU
nobytoBumu Bigxogamu, a cnig 3gasaTv B

[ | . . -

cneuianbHi NyHKTU 360py enekTpuyHoro i
€eNneKTPOHHOro  obrnagHaHHa  Ans noganbLuoi
nepepoodKu.

AEKNAPALIA BIANOBIAHOCTI

Lle npunag CnpoekTOBaHWWA, BWUIOTOBMIEHUA i

npogaeTbCcs  BIAMOBIAHO A0 BMMOr 3 ©esneku,

nepenbayeHnx HacTynHUMHN €BponencbkuMmn

OMpeKTUBaMu:

. OupektuBa 2006/95/EC wWoa0 HU3bKOBOMLTHOMO
enekTpoobnagHaHHs

. OupekTrea 2004/108/EU wono enekTpomarHitTHoi
CyMiCHOCTI

ONnomora

I'InepLu Hi>X 3BepHyTMCA no flonomory:

. MepeBipTe, Y1 MOXHA CaMOCTIHO BUPILLUTY Npobnemy
(amB. “Tlowyk i ycyHeHHs HecrnpaBHocTen”).

. Y nNpoTunexHoMmy BUNajKy, 3BEpPHITLCS A0

aBTOPW30BaHOI cryx6m TexHi4Hoi [lonomoru 3a
TeneoHHNM HOMEPOM, BKa3aHUM Ha rapaHTiiHoMy
cepTudikari.

| 3BepTaiiTecst BUKIIOYHO [0 YNOBHOBaXeHUX haxiBLiB.

Hotpoint

mopenb MawuHu (Moga.) Mod. SLB16 AAO

/ Cod. 12345678901

cepiliHnii Homep (S/N) §/N 123456789

600
220-240V ~ 50/60 H
TYPE XX-XX-XX

MADE IN
CAENAHO B

Y12

Indesit Company

Tpeba nosigoMuTH:

. TUN HECNpaBHOCTI;

. mogenb mawuHu (Mog.);
. cepinHuin Homep (S/N)



PELUENTU HA OCHOBI COKY
NUMOHHUU CIK D

IHrpenieHTV Ha 4 nopuii: 3 BENUKNX MUMOHKU, 1 A6MyKo, KOPUYHEBUIA LIYKOP.

JIMMOHM MPOMUTK, 3HATW LUKIPKY 1 Mopi3aTv Ha MarneHbki KyOuku. F6rnyka npoMuTh W 3HATU LUKIPKY.
[MomicTuTn iHrpegieHTV B cokoBuTUCKad 3 1 CkNsiHKO BOAW. [icnsa BUYABNEHHS NigCONOAUTN KOPUYHEBUM
LykpoM 3a cmakoM. MNMogasaty 3 1 YaiiHO NOXKOK NnogpiGHEHOro nboay.

EHEPITETUYHUNA KOKTEWUIb Q

IHrpenieHTV Ha 4 nopuii: 1 kaByH (1 Kr), cBixui 6a3unik, ropinka.

3 KaByHa 3HATU LUKIPKY 1 BUAAnNuUTK HaciHHS. [opisatn Ha HeBenuki Kybuku. MpomuTu 1 Bigibpat 1 xmeH:o
nmcts 6a3uniky. MomMiCTUTM KaByH i 6a3unik B COKOBUTKCKAY | BU4aBUTY Cik. 3MilLaTh Cik 3 4 CTOMOBVIMY FTOXKaMM
ropinku v nogpibHeHnM nbogoMm. MogaBaTy y BUHHUX KENmxax, NPUKPaLLEHMX CBKUM NUCTSM 6asurniky.

\
OECEPT 3 JIOXUHU [
IHrpegieHTV Ha 4 nopuii: 1 kr noxuHK, 500 r 36uTnx BepLukis, 70 r LYKPOBOI NyApY.

JToxviHy NpoMWTY 1A NPOCYLUNTU, BUYABUTK 3 Hei Cik. AKypaTHO 3MmillaTti 36UTi BEpPLLKK, CiK 3 noxuHu 1 50 r

LlyKpOBOI MyApw. Buyasku noxuHu 3amiliati 3 LyKpOM, LLO 3anWLLMBCS, | PO3MMTK CyMilll B 4 CKNSIHKU. 3ropu
BUKNAacCTW 30WTi BEPLLKM 3 COKOM i MOCTaBUTK B XONOAWINbHUK ANSA 3aryCTiHHS.

FACMAYO 3 SIBNYK | ®EHXENIO )
IHrpegieHTn Ha 4 nopuii: 3 Abnyka, 4 nnogu deHxento, 1 naM, ManMHOBUIA OLIET, O1isl MICOBOrO ropixa, Cinb.
MpomuTn 11 Hapizatn navim, sbnyka i deHxenb. [MOMICTUT BCi iHTPEAIEHTM B COKOBUTMCKAY i BUYaBUTU

cik. BiHunkom 3milwatu cik 3 4 cTonoBuMUM fnoXkamu onii nicoBoro ropixa n 1 gpibkoto coni. Mogasatun B 4
CKNsIHKaX, NpUKpaLLeHUX Aekinbkoma cknboykamu abmyk.

3ENEHWN CIK AN

IHrpegieHTn Ha 4 nopuii: 1 oripok, 2 nnogn dexxento, 1 cTebno cenepun, 2 MOPKBWU, MOMOAUIA LUMUHAT,
netpyLka, 1 s6nyko, 5 r cixxoro iM6upy.

Oripok, beHxernb, cenepy, MOPKBY i A6ryKO MPOMUTK, 3HATU LLKIPKY 1 Hapi3aTh. O4MCTUTK KOpiHb iMOMPpY BiA
Lwkipku. MomuTtu 1 BigiGpaTy 1 XMEHI0 NUCTS NETPYLLKM 1 1 )KMEHI0 MONoAoro WwnuHaTy. Buxatu cik 3 oBouiB,
3aBaHTaXyloum iX B COKOBMTMCKAY ManeHbKMMu nopuismu. 3millatu i noaaeatu Bigpasy x.

E  hotpoint.eU  —
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ABNYYHI MITMHYUKHU D

IHrpegieHTn Ha 4 nopuii: 5 abnyk, 2 anua, 100 r 6opowHa, 200 r 3HEXMPEHOTrO MOSIOYHOTO NOTYpTY, MeneHa
KopuUs, LlyKop, Orisi.

BiHuyvkoMm 36MTK anua B Mucui 3 4 CTONMOBUMK MOXKaMK LyKpy, LWo6 oTpumaTtn fierky noBiTPsiHY CyMiLl.
Oopatn npocisHe 6opolwwHo, 1 Apibky kopuui 1 nepemiwatn. Abnyka noMmt N1 Bu4aBuTK Cik. Cik MOXHa
30epiraTv B CKNSHIA NASWUi B XONOAUNBHUKY W BUKOpUCTaTU siK Hanin. OTpumaHi s6nyyHi BMYaBKu
[epeB'sTHOI0 NIOXKKOI0 BUKIACTU B CyMilll A€Lib, 6opoLuHa 1 uykpy. [logatu norypT i nepemiwatu. Ticto mae
OyT! M'SKUM i Nerko CTikaTu 3 MOXKW. AKLWO TiCTO BUMLLMO ryCTUM, AofanTe Tpoxu Monoka. Postonutu
1 WMmaTo4oK onii Ha CKOBOPOAI 11 NOXKOI BMKMNACTU Ha Hei TicTo, cchopMyBaBLUMN MAMHYMKA. CMaxutn 2
XBUMMHM 3 060X BOKIB, NnepeBepTatoyn nonatkoto. MNpucunaTy uykpoBoto nyapoto. Nogaeaty rapsunmm.

ABMYYHUN COYC )

IHrpegieHTn ons oTpumaHHs npubnuaHo 300 r coycy: 4 si6nyka, 1 umbynuHa, Mea 3 akauii, MeneHa Kopuus,
MeneHa reosauka, cyxe 6ine BMHO, onis, Cinb.

Abnyka NpoMuUTK, OYUCTUTW BIiA LUKIpKM 1 Mmopisatu. Jlyk nopisaTy Ha ManeHbki Kybuku. BuyaButu cik i
BUIMTU OTO pa3oM 3 BMYaBKkamMu B kacTpymnio. [Jogatvu 1 cTonoBy NOXKY Megy 1 Baputu npmbnmsHo 10
xBunuH. fogatn cinb 3a cmakom, 1 apibky kopuui 1 1 Apibky rBo3guku. BunuTtu rapsdy cymiw B CKNsHy
EMHICTb 3 KPULLKO, 3aKpUTK KPULLKY, NEPEBEPHYTU MICTKICTb, OO BUKMIOYUTY NMPOHUKHEHHS MOBITPS, 1
octyautn. Coyc MoxHa 36epirat B XONOAUINbHUKY 6nnsbko 1 Micsus.

Kpalle Bcboro nogasatu O CMaXXeHOro abo TYLWKOBaHOro Mm'aca.
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PELENTU COPBETY
TPOMIYHUN COPBET )

IHrpegieHT anga 300 r copbeTy: 110 r aHaHaca, 2 6aHaHu, 4 CTONOBMX NIOXKMN AOTYPTY.

AHaHac i 6aHaHn o4MCTUTU Bif LUKIPKW, MOPi3aT Ha MareHbKi LUMaTOYKM 1 noknacT B Mopo3unky. Komnm
dpyKTU 3aMep3HyTb, AodaTty WorypT i nepemiwatn. [MOBIMbHO 3aBaHTaXMTW iHrPedieHT B Yaly Ans
BMYaBIEHHs CoKy. [epemiwaTy 1 nogasaTtu Bigpasy X.

KPEM-COPBET 3 NOXUHU D

IHrpepieHTn ana 300 r copbety: 125 r noxuHu, 1 6aHaH, 15 nuctoukiB m'atu, 100 r nonyHWLi, 4 CTONOBMX

TIOXKW NOTYPTY.

[MonyHuuo " NOXuHy NpoMuTW, BaHaH o4MCTUTK BIA LIKipKkW. HapisaTv dpykTm Ha ApibHI WMaToukn i

NOMICTUTU B MOPO3UIKy. Konn cpykTv 3amep3HyTb, 404aTU NOrypT i MUCTA M'aTu 11 nepemiwaTtu. MoBineHoO
3aBaHTaXWTK iHFPedieHTV B Yally Ans BUYaBMNEeHHS Coky. [epemiliaty i nogasaTy Bigpasy x.

MAHIOBI MPII '~
IHrpegieHTn anga 300 r copbeTy: 200 r maHro, 1 6aHaH, 4 CTONOBMX NOXKN BEPLLKIB.
MaHro n 6aHaH O4MCTUTM Bif LUKIPKM, MOpi3aTM Ha ManeHbKi LWMaToYKM 1 nokrnactu B Mopo3urky. Konu

pYyKTU 3amep3HyTb, AOAATM BEPLUKM W nepemiwatv. MNoBiNbHO 3aBaHTaXUTW iHIPEQIEHTV B vally Ans
BMYaBIEHHS CoKy. [epemiwaTy 1 nogasaTtu Bigpasy X.

ABNYYHE 3AXOMNMEHHA \l
IHrpegieHT ansa 300 r copbety: 200 r 96nyk, 1 6aHaH, 1/2 YakHNX NOXKN KOPULLi, 4 CTOMOBUX JTOXKW BEPLUKIB.
Abnyko 1 6GaHaH O4MCTUTKM Bif LUKIPKK, 3 sibryKa BUpi3aTh HacCiHHS, Mopi3aTy Ha ManeHbkKi LMaToyku i

noknacTv B Mopo3unky. Konv cpyktv 3amep3HyTb, OAaTU BEPLUKM 3 KOpuvLeto 1 nepemiatu. MoBinbHO
3aBaHTaXWTU iHFpedieHTV B Yally Ans BUMaBMNeHHs coky. [Nepemiliaty n nogasaTy Bigpasy x.

E  hotpoint.eU  —
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KAYINCI3OIK H¥CKAYIAPDI
OKblJbIM, OPbIHAANYbI MAHbI3AbI

KypbinfbiHbl narganaHbac 6ypbiH, [eHcaynblk NeH kayincisgik »keHe
KongaHy/kyTiM KkepceTy HycKaymbIKTapblH MYKUSIT OKbIMN LbIFbIHbI3.
Byn Hyckaynapabl KeniH kapan Typy YLiH OHaK Xepae yCTaHbI3.

CI34IH >X8HE BACKANAPAbLIH KAYIMNCI3AIN ©TE MAHbI3AbI

Ocbl HycKaynblK NeH KypbUIFbIHbIH, ©3iH4e 8pKallaH opblHAanybl TUIiC
MaHbI34bl Kayincisaik eckeptynepi 6epineai

Bapnblk Kayincisgik eckepTynepi bIKTUMan kayin-karepre KaTbICThbl
epekwe manimeTrtepdi  Gepin, KypbiifbiHbl  AypbIC  KongaHGay
cangapblHaH 6onaTtbliH XapakaT any, 3akbiM KenTipy XXeHe TOK COfy
KayniH asanty XongapblH Kepcetedi. TemeHgeri Hyckaynapgbl
OyKbITNam opbIHAAHbI3.

Ocbl HyCckaynap opblHOanNMaraH Xarganga kayin-karepnep TybliHOaybl
MYMKiH. OCbl KEHecTep MeH CaKTbIK Lapanapbl eneHbereH xarganaa,
OHaipywi agampapablH A KaHyapnapgblH KapakaTt anyblHa Hemece
MYRiKKe 3aKblM KenyiHe el xxayanTbl 6onmangbl.

Epecek agam 6akbinan TypmaraH kesge, byn eHimai 8 xacka TonmaraH
bananap kongaHbaybl Kepek.

8 xacka TonfaH ©Oananapfa XeHe [eHe, ce3y HeMece akblf-oun
kabineti TemeH, 4 6bonmaca Taxipubeci MeH Ginimi koK agampgapra
OCbl KypbINnfblHbl 6acka agam Gakbinan TypfaH Kesde faHa KorngaHyra
6onagbl. byn agampapra KypbinfFbiHbl Kayincia Typae kongaHy 6ombiHLLA
Hyckama 6epinreH >aHe onap KypblfblHbl KongaHyfa KaTbICThbl
kayinTepai TYCiHreH >kafganga, KypbUIfbliHbl KongaHyFa ©onagbl.
Bananaprfa KypbinfFbiMeH orHayfa 6onmanabl. bananapra 6akbinaycbi3
KYPbIFbIHbI Ta3anayfa XaHe OfaH KbI3MET kepceTyre 6onmangbi.

OHIMHIH KONNAAHY MAKCATbI
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Ocbl KypbInfbl TEK TYPMbICTbIK Xafganaa KongaHblnyra apHanfaH. byn
OHIM KOMMepLUMANbIK Xafganaa KongaHblnyFa apHanMaraHd. OHaipyLi
Backapy anemMeHTTepIH gypbIC KongaHbayFa Hemece oypbiC opHaTnayfa
XayanTtbl 6onyaaH myngem 6ac Taptagbl.



« ABAW BOJIbIHbI3: Kypbinfbl CbIpTKbl TaliMepMeH Hemece 6Gernek
KalublKkTaH Backapy »xynecimeH backapblnyfa apHanmMaraH.

*  KypbinfbiHbI CbIpTTa KongaHb6aHbI3.

*  Kypbinfbl ilWiHOE HEMECE XaHblHAA XXapbiffbll S TYTaAHFbILW 3aTTapAabl,
MbiCanbl, aspo3ofb OannoHaapblH cakTayfa, coHgan-ak GeH3uH A
Dacka TyTaHfbIlW 3aTTapabl KowoFa 6onmangbl: Kypbinfbl 6ankaycbidga
KOCbINFaH Xarganga, epT WbIFybl MYMKIH.

* KypbinFbl  eHAipywici  ycbiHOaFraH  Kepek-Xapakrapgbl Hemece
KocbIMLIanapabl kongaHyra 6onmangpl.

*  Kypblifbl KOPNYCbIH CyFa canmaHbl3, cebebi Tok coragpbl.

* AWHanManbl enekTe Hemece KOpfafblll Kaknakra 3akblM S Kesre
KOpIHETIH XapblKTap 6onca, KypblfblHbl KONgaHOaHbI3.

OPHATY

»  XXeHpaey XyMbICTapblH 6HAIPYLUI HyCcKaynapbl MeH XeprinikTi kayinciagik
epexenepiHe cenkec 6inikTi MmamaH atkapybl Tuic. [larganaHyLibl
HyCKaynbIfblHOa epekLlle KepceTinMereH 0onca, KypblifbiHbIH, ewwbip
GeniriH xeHaeyre Hemece aybICTbipyFa 6Gonvangbi.

*  OpblHgayxymbicTapblH6ananap atkapmaybl Tic. KypbinfblHbl OpHATKaH
kesge Gananapgbl aynak yctaHbl3. KypbinifblHbl OpHAaTbIN >KaTKaH
Kesge >xaHe ofaH KeliH kantama martepuangapbiH (nnacTuk kanTtap,
nonuctmnpon Geniktep, 1.6.) 6ananapaaH aynak ycTaHbl3.

* KypbinfblHbl KanTamagaH LblFapfaHHaH KeuiH, OfaH TacbiMangay
KesiHOe 3aKkblM KerMereHiHe Ke3 eTkisiHi3. [Mpobnemanap 6onfaH
Xarganga, caTywbliFa Hemece 6i3fiH caTygaH KewiH Kongay Kepcety
KbI3BMETIMi3re xabapracbliHbI3.

*  KypbInfbliHbl OpHaTKaH Ke3ae 6ananapabl aynak yCTaHbl3.

« OpHarty XyMbICTapblHa Kipicnec OypblH KypblfbiHbl TOKTaH axblpaTy

Kepek.

» OpHaTy KesiHOe Kypbinfbl KyaT KabeniHe 3akbiM KenTipMeWTiHIHe ke3
YKETKI3IH|3.

* KypbinifblHbl  OpHaATy npoueaypacbl askranfaHHaH KewiH faHa
KOCbIHbI3.

« Kyat kabeni yctengiH weTiHeH canbbipan Typmaybl HEMECE bICTbIK
GeTTepre TUmMeyi Kepek.
I hotpoint.eu
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KypbInfblHbl Fa3 HEMECe ANEKTP NnmUTacbiHa (Teric nnuTa 6eTiHe) A OHbIH,
)KaHblHa KOKOFa HEMECE KblI3bIn TypFaH NeLwTiH iWwiHe canyfa 6onmanabl.
KypbinfFbiHbl KongaHb6ac OypbliH GapnblK KOpfFafbill OpamMaHbl Hemece
nnacTuk Kantapabl anbin TacTaHbl3.

KypbInfFbliHbI TEriC 8pi TYpaKTbl XXepre KoMbln KonaaHbIHbI3.

TOKKA KATbICTbl ECKEPTYJIEP
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HomMmunHangbl cuvnatTap TakTacblHOafbl KepHey YWiHi3geri KepHeyre
COMNKEeC KerneTiHIHE KO3 XeTKi3iHi3.

HopmaTuBTiK Tananka cankec, KypbiffFbl XXepre TyMblKTarFaH po3eTkara
KOCbISybl KEPEK.

KypbinfFblHbIH - anblpbl  GekiTinreH 6Gonca >xeHe on po3eTkara [[on
Kenmece, GinikTi MamaHfa xabapnacblHpI3.

¥3apTkpiw cbiMpgapabl, GipHewe po3eTkaHbl Hemece agantepnepgi
kongaHyfa 6onmanabl. KypbinfbiHbl KalblKTaH 6ackapy MymkiHAiri 6ap
po3eTkara xanfayra bonmanab.

KopnycblHa opHaTbIfIFaHHaH KeniH KyaTt KabeniHiH y3bIHAbIFbl KYPbUTFbIHbI
po3eTKara Xarrayfa XeTKinikTi 6onybl Tuic.

Kyat kabeniHeH ycTan TapTnaHbi3.

Kyat kabeniHe 3akbiM Kerice, OHbl Aon coHAawn kabenbre aybICTbIPY
Kepek. KyaT kabeniH Tek eHaipyLwi Hyckaybl MeH >|<epr|nn<T| Kayincisgik
epexenepiHe carkec BinikTi MamaH aybICTbIpybl TUIC. YaKINeTTi KblaMeT
opTanblfbiHa XxabapnachblHpl3.

KyaT kabeni Hemece anblpbl 3akbiMaanfaH, AypbIC XXYMbIC iCTEMENTIH
Hemece 3akbiMAanfaH s KynafaH KypblfbiHbl NanganaHyra 6onmangbi.
Kyat kabeniH Hemece amblpabl cyfa canmaHpbi3. Kabenbai bICTbIK
OeTTepre TUrisbeH;s.

KypbinfFbifa AEHEHIH Ke3 KenreH cy GeniriH Turidyre Hemece KypblUTfbiHbI
XanaH asik navganadyfa 6onmangbl.

Tok ewce, kypbinFel KOCYJIbl kynaoe kanagbl ga, Tok Gepine cana
XyMbIC icTen 6actanabl.

ABAW BOIJbIHbI3: TepmoewipriwTi 6arkaycbidga kannbiHa KenTipy
cangapblHaH TyblHOAWTbIH Kayin-kaTepaiH angabiH any yuwiH, 6yn
KYpbINfblfa TaMep CUSKTbI CbIPTKbl aybICTbIPbIN-KOCY KYpbIffFbiCbIHaH
KyaT 6epinmeyi Hemece KbI3MeT KOPCETYLLI KOMMNaHWUS Xni KOCbIN-eLwUipin
TypaTbIH Tidbekke xxanraHbaybl TUiC.



SNEKTP KOCbIMNbICTAP

Po3setka / anbIp
BekiTinreH anblp po3eTkara 4on KernMmece, caTyaaH KeviH Korgay kepcerty
KbI3MeTiHe xabapnachbin, KoCbiMLIA HyCKay anblHpbl3. ANbIpAbl 63 KYLUiHi30eH
aybICTbIpyfa TbipbiCnaHpbI3. byn npouenypaHbl eHAIpYLWi Hyckaynapbl MeH
afbiMAafrbl CTaHAAPTThl Kayinci3gik epexenepiHe cankec 6inikTi mamaH
opblHAaybl THIC.

ﬂ¥PbIC KONOQAHY
KonpaxGaran kesfe, Tasanay, kypactbipy, Geriektey Hemece ke3
KenreH kepek-kapakTbl KornaaHy angbiHaa KypbliFbl eLipin, po3eTkagaH
aFblTbIHbI3.

«  XyMblIc icTen TypFaH KypbinfFbiHbI 6akblinaycbi3 kanablipyFa 6onmanabi.

* KypbinfFblga iWwiHe eHaipinreH  cakTaHablpfbiw  Kynnel  6ap, on
LWbIPLIHCBLIKKbILWTBEI  MOTOp GeniriHe OypbiC OpHaTkaH Kesae faHa
KYPbITFbl KOCbINaTbiHbIH kaMTamachl3 etegi. [ypbiC KypacTblpblfiFaH
Kesae eHaipinreH cakTaHabIpfFbIll eHIMAi KongaHyFa MyMKIHAIK 6epef,.

+ KaknakTblH KyrbinTay MexaHu3MiH e3repTyre sapekeT XacamaHbl3.

* LWblpblH xacamac OypblH, elKaHO4aW CYWMbIKTbIK afbin KeTneyi yLiH
TeCeM TOIbIFbIMEH Hblfbl3AanfaHbiHA KO3 XeTKi3iHi3.

» OfaH 3aKbIM KenTipmey YLUiH KypbInfFbiHbl 60C Kynae KocnaHpls.

» Ewobip KosranatblH 6enikke TUMEH|3 XaHe cayCaKTapblHbI3ab! LblFapy
TecCikTepi MeH OyHKkepaeri TaFam cany TyTirHEH aynak yCTaHbI3.

* 30 MUHYTTaH apTbiK kKongaHb6aHbI3.

*  KypbIniFbl XXyMbIC iCTEN TYpFaH Ke3ae KonblHbI3abl Hemece 6acka ewbip
3aTTbl TaFaM HayacblHa canyLbl 60nmaHbI3.

« KatTel 3aTTapabl, VYnKeH [OsHaepdi  (WwanvHanManTbiH - KeHe
XKYTbIIManTbIH AsHAep), WeTeHai, My3abl HemMece My3 TeKwernepiH
eHaeyre epekeTTeHbeHi3. My3faTbinFaH TaFamabl AypbiC Npornopumsaa
KOCbIIIFaH CyMbIKTbIKTAPMEH >X8He TuicTi Genimaeri yCblHbICTapFa
CoWKeC Typae faHa KongaHblHbI3.

« Tarfam cany TyTiriHge Tafam Typbin Karca, YCbIHbIIFaH UTepriwTeH
Backa eluHapce KonaaHyLbl 60rMaHbI3.

* Kepi KOCy TYMMeECIH aaeTTeri XXYMbIC KYMIHEH Kepi XKYMbIC iICTETY KyniHe
Xblngam 6ypmanbi3, ewipyni KyniHge GipHelle cekyHn KyTiHi3.

* Kepek-xapakrapabl aybICTbipMac Hemece KongaHbinFaH Kesge
Ko3fanaTblH Oenwiektepre akpblHOamac OypbiH, Kypbinfbl eLwipin,
TOKTaH aXblpaTblHbI3.
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Bakbinaycblda kanatblH Gonca »eHe KypacTbipMmac, Oerniiektemec
Hemece Tasanamac OypblH, KypbIfFbIHbl TOKTAH aXblpaTy Kepek.

TA3AJIAY XKOHE KbISMET KOPCETY

90

Taszanay Hemece KbI3MET KOpCEeTY XyMbICTapblHa Kipicnec 6ypbiH
KYPbINFbIHbl TOKT@H aXblpaTy Kepek.

BymeH Tazanarblill xabablKTbl KongaHyLlbl 6onMaHbI3.

KongaH6ac 6ypblIH, acipece anfaw peT kongaHbac 6ypbiH, KYPbINFbIHbIH,
CbIpTbIHAA XMHanMbIN KanfFaH ©onybl MyMKIH wanabl abannan cypTin
anbiHbi3, O4aH KeRniH Xymcak LybepekneH KypfaTbiHpi3. Ellkangan
KYLUTI >XeMiprilw Tasanarblll 3aTTapdbl, CinTini Tasanarbiw 3atTapgbl
HemMece Maw KeTipriw 3aTTapAbl KongaHyra 6onmangbi.
Kepek-xapaktapabl cabblHAbI, Xbiflbl CYMEH XybIM, 04aH KEWiH KypFak
opamMarniMeH KypfaTbIHbI3.

KongaHfaHHaH KeniH WeTKaMeH Kakcblnan TasanaHpl3. Taszanay yLiH
MeTann rybkanapabl Hemece KbIpfblll YHTakTapabl KongaHOaHbl3.
Onap KypbInFbiHbl 3aKbiMAaaybl MYMKIH.

TasanafaH ke3ge pe3eHKe TOCEM TOSbIFbIMEH LUELLIMN anblHFaHbIHA KO3
XeTKi3iHi3. TazanaraHHaH KeniH CyMbIKTbIKTap afbif KeTneyi yLwiH OHbI
MbIKTan OpHbIHA BEKITIH|3.

KypbInfFblHbl €W 3akbiMaamay YLiH, Ta3anaraH kesge elwkaHgan KyLwTi
epiTKilTep, CINTiNi Tazanafrbiw 3aTTap, abpasuBTi Tazanarbilw 3aTTap
HeMece KblIpfblLl 3aTTap kongaHyLbl 6onmanpl3. MoTtop 6eniriH Hemece
KyaT KabeniH cyFa canmaHbI3.



BOJILUEKTEP MEH
MYMKIHAIKTEP

Cany Hayachl
BypaHaa

Cyari cypTkiLui

Cyari

LLbIpbIH CbIFy TereLui
WTepriw

LLbIpbIH MEH XeMiC eTiHiH biabICbl
blabic kaknakwacel
Kepi kocy Tynmeci
10. TokraTty TyMmeci

11. Icke Kocy Tynmeci
12. Tasanay wieTkacbl
13. WoIpbIH cya3rici

14. Lep6eT cyarici

©COENOOAWN =

KIPICTE

bi3aiH eHimMai caTbin anFaHbiHpI3Fa anfbic Gingipemis.
Conaviwa, TMiMai api eHiMainiri )ofapbl KypbIfFbIHbI
TaH4aabIHbI3.

Basy LWbIPbIHCBIKKbILL — XeMICTep MEH KeKeHicTepre
apHanfaH TeMeH XbinaamablkTbl, 6asy  CbiKKbIL
KypanablH *aHa Typi. OCbl XaHa LUbIPbIHCBIKKbILITA
WhIPbIH MEH >XeMiC eTiHe apHanfaH eki Genek
WwhiFbic 6ap. LWbipblH WbiFapy aaici Tywriww MeH
Kencanka ykcawTblH OypaHaa cuskTel GypaHpameH
e3y MeH cCbifyra HerisgenreH. byn opeker Taram
)acylanapbliHblH, MembpaHanapblH XbIpTbIM, TEpPeH
opHanackaH naniganbl 3aTTapbl MeH 3SH3UMAEPIH
weiFapagbl. CoHpan-ak, on kebipek nangansi outosar
Wblfapbin,  O9PYyMeHAepi MeH  MuHepanaapblH
CaKTaWTblH LbIPbIHHLIH, TYCiH KaHbIKTbipadbl. basy
anHany XemicTep MeH KeKeHiCTep acyLluanapbiHblH
KYpbINbIMbIH  6y36ali, TOTbiFy MeH 6eniHyre >xon
6epmengi. ConabikTaH on 6aranbl hepMeHTTeEP MeH
Hapni 3aTTapabl, TiNTi 6uAanbIK, COS XXaHe XanblpakTbl
LwenTepaeri 3aTTapabl TabuFn TypiHae cakTanapl.
KypbiifFbiHbl AYPbIC KONAaHyFa KaTbICTbl Hyckaynap
opblHAanvaca, eHgipywi ewbip 3ananfa xayanTbl
bonmainabl.

ManpganaHy HyckaynapbliHAa op Typni moaenbaep
KapacTbIpblybl MYMKiH: Ke3 KenreH anbipMmallbinblk
aHblK kepceTineai.

LWbIPbIHCBIKKbIWTbI
KONOAHY

LWbIPbIHCBIKKbILWTbI K¥PACTbIPY
LLbIpbIHCBIKKBILLTBI KypacTbipMac BypbliH, KyaT kabeni
aXblpaTblFaHbIH TEKCEPIN, LUbIPbIHCHIKKBILLTBIH, HEFi3ri
Kopnycbl MeH Gaprblk 6acka GernLiekTep Taza ekeHiHe
Ke3 XeTKi3iHi3. «Tasanay >oHe TexXHuKamnblK Kbl3MeT
KepceTy» benimiHaeri 6acka ManimMeTTi KapaHpi3.
LLbIpbIHCBIKKBILLTHI KypacTbIpy:

1. Cyari cypTKiWwiH, cy3riHi >eHe O6ypaHaaHbl
KypactbipbiHbi3 (A CYPETI). Cyasrire cyari
CYPTKIiliH canbin, cy3riHiH ~ GekiTkilw  TiciH

6ypaHaaHblH, GaioHeT KkynnblHa canbiHel3 Aa,
OypaHaaHbl CbIPT eTin 6ekiTinreHwe 6ypaHbI3.

2. LUbIpbIHCBIKKBIWTLIH, Heri3ri KopnycblH ycTenre
KOMbIHbI3.

3. LUbIpbIHCBIKKBILLTBIH,  HEri3ri  KopnycbiHOarbl 3
ICTIKLLEH] LUbIPbIH CbiFy TerewliHiH, TybiHgeri 3
Tecikke Kipridy apkbinbl LUbIPbIH CbIFy TereLliH
LUIbIPBIHCBIKKBILUTBIH, HEri3ri KOpryCbiHa OPHATbIHbI3.
OpaH keliH BypaHaa/cy3ri XKUHaFbIH LUbIPbIH CbIFy
TerewiHe asaan Gypan canbiHpi3. CoHpa XvHaK
mortop binirimeH 6annaHbicagel (B CYPETI).

4.  LUbIpbIHCBIKKBIW  KaKNakLacblH LbIPbIH  CbIFy
TerewliHe canbif, coAaH KewiH OHbl apTKbl
XaFblHOAFbIKAYINCi3AiKKYMbI LUbIPbIHCHIKKLILUTLIH,
Heri3ri  kopnycbliHa GekiTinreHwe  GypaHbI3
(C  CYPETI). LUbIpbIHCbIKKbIL  Kaknakwacsl
AYpbIC OpHamnacTbipbiniMaca, KypbiiFbl KYMbIC
icTemenai.

WbIPbIH XXACAY

EKi bIABICTbI LWLIPLIHCLIKKBILITBLIH, HEri3ri KOpnyChlHbIH,
eKi KafblHa, XXeMIC €eTi MeH LWbIpblH HayanapbiHa
aKblH KOMbIHbI3.

LWbipbiH >acaw Gactay yLwiH icke Kocy TYyWMeECiH
6acbiHbI3. TokTaTy Tymmeci OypaHAaHblH LUbIPbIH
)acay YLUiH KaXkeT aHanybIH ToKTaTabl, an Kepi Kocy
Tynmeci bypaHpaHbiH anHany 6afbiTbiH aybICTbipaabl,
TyiMe kavTa OacbinfaHwa on conav  anHanbin
Typaabl. Basly LWbIpbIHCLIKKbIW TypbIn  KanFaHaa,
TOKTaTy TyWMeciH GacblHbi3, odaH KeuiH GepinicTi
LUbIFAPY YLUIH Kepi KOCy TyMeCiH 6acbiHbI3. TOKTayCbI3
XKYMbIC icTEN TypFaHaa, Kepi Kocy TyWMeciH Gacylubl
6onmaHbI3. Icke Kocy xeHe Kepi Kocy TyhmenepiH
Oipre 6acyLubl 6onmaHbI3.

3aTTapabl WbIpbIH CbiFy TerelliHe akblpbliHAan Gepy
YLLIH, XXeMiC NeH KekeHicTepi cany HayacblHa canbin,
utepriwuneH abannan wTepiHis. Taram wTepriwiH
TbIM Xbingam 6acnaHbi3, cebebi LbIPbIHCBIKKbILL
TMiMAi XKymbic ictemenai. Bapnblk xemic Hemece
KOKOHIC LWbIPbIHCLIKKbIL apKblibl ©TKeHLe 6acka
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3aTttapAabl canmaHbi3. LUbIpbIH CbIFy TerewiH
WwamMagaH TbIC TONTbIPMaHbI3.

KaTTbl XemiC He KeKeHicTepai, cymektepai Hemece
KaTTbl AoHOEPAI CbIKNaHbI3.

Kemic >x8He KOKeHIiC LWbIpblHbl Tikenew LbIpbIH
KececiHe afafbl, an XeMic eTi biablCka XXuHanagpi.
LWbipblH  acay asikTanFaHHaH KeWiH, TokTaTy
TyiMeciH Oacbin  OypaHda TOKTafaHblHA JkaHe
LbIPBIHCBIKKBILL  TOKT@H — axblpaTblifaHblHa — Ke3
XKeTKi3iHi3. EHAI KypbinfbiHbI MblHa peTneH Kayincia
Typae benwekTteyre 6onagpl:

1. Tafam uTepriwiH weLlin anbiHpI3.

2. KaknakwaHbl anbin TactaHbi3.

3. UWbipbiH BypaHpgackl/cysrici XXnHaFbIH anbiHbI3

4.  LUbIpbIH CbIfy TErewwiH Wbifapbin anbiHbI3
KypbinfbiFa  >xyieni  Typae TeXHWKanblK  KbI3MeT
KOpCETYy >XOHE OHbl Tasanay apkacbiHOa OHbIH
Kayincia api QypbIC XyMbIC iCTeyi KaMTamachI3 eTinesi.
«Tazanay »oaHe TexHuKamnblK KbI3MeT KepCeTy»
HenimMiH KapaHbI3.

LUEPBET XXACAY

Ocbl  LUbIPBLIHCBIKKBILL  My3[aTbifiFaH  XeMicTepaeH
Hemece KekeHicTepaeH LwepbeT xacal anagpl.

Cany HayacblH anbin Tactan, 6ypaHaa/cyari XXnHarbiH
WbIPbIH CbIfy TerewiHeH anbiHpi3. A cypeTiHae
KepceTinreHaen Teciktepi 6ap cyariHi (13) wewwin
anbln, TecikTepi KoK Cy3riHi (14) oOpHaTbIHbI3.
LbIpbIHCBIKKBILWTBLI TUICTI Oenimae cunaTTanfaHgaw
KanTa XXUHaHbI3.

EKi blObICTbI LWLIPLIHCBIKKBILLITBIH, HETi3r KOPMYChIHbIH,
eKi KafblHa, XXeMIiC eTi MeH LWbIpbiH HayanapblHa
»KaKblH KONbIHbI3.

LWblpblH cbiknac OypblH WHIpeaUeHTTEPAEH KaTTbl
OoHAepdi anbin Tactan, KabblKTapblH  apLublHbI3,
coHfan-aK xemicteppi kilwkeHe Oeniktepre Typay
Kepek. MysgaTbinFaH >KeMicTi akblpblHAan canbin,
abavinan CymbIKTbIK KyWblHbI3 (CYT, Kammak, norypt
HeMece COfaH yKcac CyMbIKTbIKTap).

My3gatbiiFaH  XKeMICTi  CyMbIKTbIK  KyiMai
canMaHpi3. My3agaTbinFaH  KeMicTi  LWbIpbIH
CbIfyaaH KemiHge 15 MUHYT 6ypbIH

TOHA3bITKbILITAH LWbIFapbiHbI3.
LLiep6eT xemic eTi HayacblHaH LbiFagpl, Bipak LbIpbIH
HayachblH 6ipa3 CyMbIKTbIK aFybl MYMKIH.

LWblpblH  acay asikTanFaHHaH KewWiH, TokTaTy
TyiMeciH ©Oacbin  OypaHda TOKTafaHblHA JkaHe
LbIPbIHCBIKKbILL ~ TOKTAH  aXblpaTblifaHblHA — Ke3
XKeTKi3iHi3. EHAI KypbinfbiHbI MblHa peTneH Kayincia
Typae benwekTteyre 6onagpl:

1. Tafam uTepriwiH weLlin anbiHpI3.

2. KaknakwaHbl anbin TactaHbl3.

3. UWbipbiH BypaHpgackl/cysrici XXnHaFbIH anbiHbI3
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4.  LUbIpbIH CbIfy TereLwliH Wbifapbin anbiHbI3
KypbinfblFa Kyneni Typae TexHUKanblk Kbl3MeT
KepceTy >oHe OHbl Tas3anay apkacblHAa OHbIH
Kayincia api AypbIC XXYMbIC iCTeyi KaMTaMachbI3 eTinesi.
«Tazanay »oaHe TexHuKanblK Kbl3MET KepCeTy»
GeniMiH kapaHbI3.

LWbIPbIH XXACAY KEHECTEPI

LUbIpbIH cbiknac BypbIH:

. Basly LWbIpbIHCBIKKbIW Ganablpkek, caymangblk,
cabi3, anma, 6aHaH, Kbi3aHak, Kusp, anMypT XxaHe
LWbIpbIHbI 6ap Gapnbik xemicTep MeH KekeHicTepre
apHanfaH, Oipak KypamblHOa kpaxman 6ap
XKEeMICTep MeH KeKeHiCcTepre xapaManabl.

. YKeMic neH KekeHicTepai xakcbinan Tasanan,
WbIPbIH >Xacayfa favblHaaHbl3. XXemic Hemece
KeKkeHiC GenikTtepi TbiM ynkeH 6ornca, onapabl
LUBbIPBIHCBIKKBILUTLIH TafaM HayacblHa CbISITbIH

Geniktepre  TypaHbi3. LUblpbIH  LWbIFapyabl
OHTaMnNaHabIpy YLWiH TaFamapl Kiwi Genikrepre
TypaHbI3.

. LbipbiH xacamac BypbiH cymneri Hemece KaTTbl
goHaepi Gap xemicTepgiH (Mbicanbl, MaHro,
Teric wabaansbl, epik XeHe XuaekTep) cyuneriH/
OoHOepiH anbin Tactay kepek. Kabbifbl KaTTbl
HeMece xeyre KernMenTiH )xeMmicTepAaiH kabblfblH
apuwblHbl3. Onapra, Mbicanbl, MaHro, LUTPYyC
XeMicTepi, kapObl3 xxaHe aHaHac xaTafbl.

. LWbIpbIH >Xacay YLWiH XeMiC MeH KekeHicTepAi
TaHOaraH kesge, obmeH nickeH jxemictepai/
KeKeHicTepAi TaHOaHbI3. XKaHa nickeH xemictep
MeH KekeHicTepae abgeH nicnereH xemictepre/
KeKeHicTepre kapafaHga fAeM MeH LblpbIH
kebipek 6onagbl. LUblpbiHAbI AalbiHOaFaHHAH
KeniH GipgeH iwkeH aypbic, cebebi con kesne
OHbIH KypaMblHAaFbl ABPYMEH MEH MUHepanzap
MerLepi eH xofapbl 6onaabl.

LUbIpbIH acafFaH keaae:

. OHTavnbl  HOTWXKere KoM  KeTKi3y
WHrpeaveHTTepai 6ip-6ipaeH canbiHbI3.

. Taramgbl  Gip  kanbIiNTbl  XXblngamablKneH
canbliHbl3, COHAA >XeMiC eTiHaeri LWbIpblHAbI
LblFapy eHiMAainiri eH >xxorapbl 6onagpl.

. BanpgpblpkekTi 6acka xeMictepMeH/kekeHicTepMeH
CblKKkaH Ke3fe, LWbIpblH TerewiHge »emic eTi
XMHanbIN kanMaybl YLiH, 6angblpkekTiH, OpHbIHA
Gacka 3aT KongaHFaH »eH.

. CaymMangblK NeH xanblpakTbl KbIpblkkabaT cusikTbl
)KanblpakTbl LWenTepdi CbikkaH kesde, LbIpbiH
afyblH >KeHiNngeTy >oHe ©HIMAINIrH apTTbipy,

YLUiH,



COHfavi-aK OHTaNsbl HOTUXKEre KOM XETKI3y YLUiH,
Cybl Ken HemMece TarlUbIKTbl XXEMICTEPMEH XaHe
KeKeHicTepMeH Bipre CbiKkaH »eH.

. ChiIfblnaTblH XaHFakTapdbl Tek XibiTinreH cos
OypLuaFbl HemMece CyMbIKTbIKTap CcuUsikTbl HGacka
TaFramMMeH Gipre canbiHpl3.

. Terew 6oc bonrFaHaa KypbInFbiHbI KOCMaHpI3.

. Anma WbIpbIHbIHBIH, TYCi KotoraHbaybl YLUiH
anma LWbIpblHbIHA a3 Meriepae NMMOH KocyFa
bonagbl.

. BbaHaHgapaaH WbIpblH - XKacay KublH - 6onybl
MyMKiH. BaHaH KompaHaTbiH GomncaHbl3, OHbI
BipiHWi Hemece ekKiHWi WHrpeauWeHT peTiHae
KOCbIHbI3, coHga OaHaHHbIH >xymcarbl 6Gacka
KeMiCTepAiH WhIPpbIHBIMEH apanachin, Tapanabl.

. KoHcucTeHumsacel op  Typni  kemicTep MeH
KOKeHICTepAeH LUbIPbIH XacafFaH kesge ap Typni
TonTapra Genin cbikkaH >XeH 6onybl MYMKiH.
Mbicanbl, angblMeH >XyMcak >XeMmicTi (Mbicansl,
anenbCyH), oaaH KewiH KaTTbl XXeMicTi (Mbicansl,
anma) cbifblHpI3. MyHOan peT WbIpbIH LWblFapy
eHimMAiniriH apTTbipabl.

. LInTpyc LWbIpbIHBIHBIH A3Mi XaKkcbl 60mnybl YLUiH
YKEMICTiH, iLLKi aK TyCTi kabbIfblH Aa anblHbI3.

. LLlenTepai HeMece xanblparbl Ken KekeHicTepaeH
WbIpbIH  XacafaH Ke3[e, LUbIPbIHCIKKbILLIKA
cany yuwiH onapabl 6ymanaHpli3 Hemece backa
VHrpeaneHTTeEPMEH Basy XblngamablkTa XXyMbIC
icten GipikTipiHi3.

LUbIpbIH xxacafaHHaH KewiH:

. KanfaH LWbIpblHABl  TOHA3bITKbILITA
HemMece My3faTy Kepek.

. AnbliHFaH kemic eTiH Gacka peuenTtTepae,
baKlwaHbI3fa TbIHAUTKbIW peTiHAe KongaHyfa
HeMece nakTbipyFa 6onagbl.

. LUbIpbIH >xacaFaHHaH KeRiH LbIpblH MEH XeMic
eTi Keyin xabbIcbln Kanmaybl yLWiH 6enwekTepgi
TasanaHbl3.

. KonpaHbin 6onfaH calblH, anbIHaTbIH
BenLuekTepai bICTbIK CyMEH Xyblr, )XeMiC eTi MeH
WbIpbIHALI KeTipiHi3. KeTipy yLwiH Tasanafbiw
LeTka KkongaHy kepek 60nybl MyMKiH.

KOPLUAFAH OPTAHbI KOPFAY
KAMNTAMA MATEPUATAPbIH TACTAY

L

cakray

Kantama wmatepuanbiHbiH 100% kanTta
eHaeyre 6onaapl xaHe on kKanta eHaey
TaHbacbIMeH (*) 6enrineHreH. CoHAbIKTaH
KkantamaHblH 9p Typni  GeniktepiH
TacTaraHda >kayankepLuinik TaHbITbIM,

KOKbIC TacTayfa KaTbICTbl >XEpPrifikTi opraHaapablH,
epexenepiH yCTaHy KaxeT.

TYPMbICTbIK KYPbINFbITAPAbI KOKbICKA
TACTAY

KypbInfbiHbl KOKbICKa TacTaFaH kesge KyaT kabeniH
KMbIM, OHbl KOMAAHbINIMAWTbIH  KyWre KemnTipiHi3,
coHpav-ak Gananap iWwiHe kipin, LWblFa anvan
Kanmaybl YLWiH ecikTepi MeH TapTnanapbiH (6ap
bonca) ankin TacTaHpl3.

m Byn kypbInFbl kaiTa eHaeyre 6onatbiH (*)
Hemece KaWTa KongaHyra ©onarbiH
E mMaTtepuangapgaH xacanfaH. OHbl KOKbIC
TacTayFra KaTbICTbl XXeprinikTi epexxenepre
Ccolikec TacTaHbI3.
TYPMbICTbIK 3MEKTP Kypbinfbinapabl eHaey, KannbiHa
KEnNTipy >kaHe kanTa eHaey Typarbl KocbiMLLa aknapaT
any YLWiH, Ky3blpfbl Xeprinikti opraHfa, TYPMbICTbIK
KOKbICTbI )XMHayMeH aiiHanbICaTblH KbI3METKE HemMece
KYPBUIFbIHBI caTkaH AyKeHre xabapnacbliHbI3.

Byn  KypbiiFbl  9MeKTP  XKeHe  ANEeKTPOHAbIK
kypbinFbinapabiy, (WEEE) kangbikTapbiHa KaTbICTbl
2012/19/EU  Eypona  pgupekTMBacbiHa  CouKec
GenrineHreH.

Ocbl eHIMHIH [ypbIiC TacTanyblH kamMTamacbl3 eTy
apKblnbl OCbl BHIMHIH, AYpbIC TacTanMaraH Xarganga
KopLlafaH opTa MeH ajam [AeHcaynblfblHa TUri3eTiH
Kepi acepiHiH anaplH anyra KeMeKTececis.

OHimaeri Hemece inecne kyxattamagarbl (*)
TaHbacbl 6yn eHiM kagiMri TYPMbICTbIK KOKbIC
CUSAKTbI TactanmMan, ANeKTp XeHe
3MNEeKTPOHAbIK XababIKTbl KanWTa eHAeyMeH
anHanbIcaTblH TUICTI XXWMHAy opTanblfblHa
TancbipblNybl TUIC eKeHiH Bingipeai.

&

COWKECTIK MaNIMAEMECI

EwGip opama matepuansl
TaramFa TUMeYi Kepek.

Byn kypbinFbl MblHa Eypona avpekTvBanapbiHbIH

Kayinciagik TananTapblHa cal )obanaHfaH, xacanfaH

XX8He TaparTbIfifaH:

. TemeH kepHeyni xabablk Typansl 2006/95/EC
AMpeKTMBachI

. OnekTpMarHuTTiK yvnecimainik
2004/108/EU ampektusachl

Typansl
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KbIBMET KOPCETY

Bi3 ©3 TyTbIHyLIbINAPbIMbI3Fa KbI3MET KOpCETeMi3 XoHe
CEepPBUCTIK KbIBMETTI XOFapbl AeHrenae yCbiHyFa TbipblCaMbl3.
Cisre KypbinfFbIMEH OHal XoHe KOnaumnbl XyMbIC Xacayfa
MYMKIHAIK ©epy YLWiH 3 eHimaepimiaai y3aikcia xeTingipin
OTbIpyFa ThipbiCaMbI3.

KypbinfbiFa KyTiM kepceTy

KypbinfbiFa KyTim KepceTyre apHanfaH Hotpoint
Ariston ycblHaTbIiH KypbinFblHbIH  Professional
Kacion OyMbiMAapbIHbIH Kenici  KYPbUIFbIHbIH
KonaaHbIC Mep3iMiH y3apTaAbl XaHe OHbIH CbIHbIMN
Kany KayniH asaniTagsbl.

Professional kacion OyMbiMaapbiHbIH,  Xenici
KYPbINFbIHbI3AbIH epeKlenikTepiH eckepe OTbIpbIn
»XacanfaH. ©OHiMaep cana, 3KONorus xaHe KongaHy
Kayincisairi 6oMbIHWA Eyponanblk  ofapbl
cTaHAapTTapAbl KaTaH cakTtan oTbipbin Utanuspa
)acanfaH. Tonblk aknapaTTbl www.hotpoint-ariston.
ru BebG-canTbiHbIH “Kbi3ameT kepceTy” GenimiHeH
KapaHbI3 XoHe  KanaHbi3Aafbl  AyKeHAepAeH
CYpaHbI3.

YakineTTi KbI3MeT KepceTy opTanbiKTapbl

©3 TyTblHyLWbINapbIMbI3Fa XakbiHbipak Gony yuwiH webep
MamaHAapblHbIH KOFapbl AeHrengeri kaciov panbiHObIFbI
MeH 9INAiriMeH epeKLIEeneHeTiH KbI3MeT KepceTy XeninepiH
KaneinTacTbipablK.

Akay naipa 6onfaH xarganaa

KblsameT KepceTy opTanblfbiHa Xxabaprnacap —angblHaa,
akaynblKTbl ©3iHi3 Ty3eTin kepyre TbipbICbIHBI3 (“AKaynblKTap
XaHe onapabl Ty3eTy Xonaapbl” TapaybiH kapaHp!3).

KblameT  kepceTy opTanbifblHa  Keningik  KykaTbiHoa
KepceTinreH TenedoH HemipiMeH xabapnacyra 6onagbl.

! Bi3 yokKineTTi KbI3MeT KepceTy opTanblKTapblHa faHa
xabapnacyabl yCbIHaMbI3

! XKeHpey KyMbIcTapbIH icke acbipFaH kesae dmpmansblIk
GenwekTepai faHa KonAaHybIH Tanan eTiHi3.

Kbi3meT kopceTy opTanbifbiHa xabapnacap angbiHga
Keneci manimeTTepai 6epyre AanbIH eKeHiHi3Ai Tekcepin
anbiHbI3:

. AkaynblK TypiH cunarray;

. Keningik  KyKaTblHbIH ~ HeMmipi  (Kbl3meT  kepceTy
KiTanwacsl, KbI3MeT kepceTy cepTudukarTsl T.C.C.);

. KypbInfFbiHbIH, - aknapat — TakTauwacbiHga Hemece
Keninaik KyxaTblHAa KepceTinreH KypbliFblHbIH Moaeni
XaHe cepusanblk Hemipi (S/N);

. KypbInfFbIHbIH, CaTbifFaH an-KyHi

Backa nangansl aknapaT neH xaHanblktapabl www.hotpoint-

ariston.ru  Beb-canTbiHbIH «KbI3MeT kepceTy» TapayblHaH

Kepe anachbl3.
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Kypan:

WbIPbIH CbIKKbILW

Caypa artaybl

Hotpoint

OHpipyLwiHiK cayaa Genrici ARISTON
Ynri SJ15EU
[aibiHparaH Indesit company

OHpipinren eni

KXP- na xacanfaH

Tok >xeniciHaeri kepHeydiH Hemece

KepHeynep ayKbIMblHbIH HOMUHaNAb! 220-240 B
MaHi

KyatTaHabip 150W
OnekTp TOKTbIH cTaHAapTTh

Typi Hemece aWHbIManbl TOKTbIH 50/60 Hz

HOMUHanNAb! XKuiniri

OrnekTp TOKTaH KopFay CblHbIObI

KapacTbipbinyaafsl kypan GoiiblHiLa
calikecTik Kyanikrepi Typansl
KOCbIMLUA aKnapaT HEMEeCe CalKecTik
KyaniriHiH{ Kelipmeci kaxeT Gonca,
cert.rus@indesit,com  anekTOpHAbIK
nowra MeKeHxaliblHa cypay
xibepyiHisre Gonagpl.

| KopFay CblHbIBbI

Ocbl  KypangblH ©HAIpINreH  KyHiH
LITPUX-KOATA KOpCeTINreH Cepusinblk
HemipaeH Tabyra Gonagel  (S/N
XXXXXXXXX % XXXXXXXXXXX),
SFHU

| B C€

- Cepusinblk HeMipAeri 7- caH XbingblH CoHfbl Binaipeai.

- Cepusinblk Hemipaeri 8- xxeHe 9- caH aifblH PETTIK HOMIPIH
6inpipeai.

- Cepusnblk Hemipgeri 10- xaHe 11-caH anTbinFaH an MeH
KbINABIH KYHIH Gingipeai.

OHaipyLwi:

Indesit Company S.p.A. Viale A. Merloni 47,
60044 Fabriano (AN), Utanus

VmnopTTayLbl:

00O Indesit RUS

CypakTapblHpI3 6ap 6onca,
MblHa MekeH)aiifa xabapacblHbI3
(Pecenge):

Kopnyc 1, 12 — yi, [BuHueB keleci, 127018
Mackey, Peceii

E  hotpoint.eU  —
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LbIPbIH PELEENTTEPIHIH KITABbI
JIMMOH LWbIPbIHbI \1

4 nopuuara apHanfaH UHrpegmneHTTep: 3 YIKeH JNIMMOH, 1 anma, KOHbIP KaHT.

JIumoHAapabl Xybin, apLubim, KillKeHe Tekwenepre TypaHpl3. AnMaHbl XybiM, apLblHbI3. VIHrpeaneHTTepai
LUbIPLIHCBIKKbILLKA carnbin, 1 cTakaH Cy KOCbIHbI3. OHAenin 6onFaHHaH KeniH KaXKeTiHLLE KOHbIP KAHT KOCbIHbI3.
[acTtapxaHfa 1 waw KacblK LafblfiFaH My3 KOCbIM KONbIHbI3.

YXAHOAHObIPATbIH KOKTEWNb Q
4 nopuusira apHanfaH nHrpegueHTTep: 1 kapbbi3 (1 kr), xKaHa TepinreH panxaH, apak.

Kapbbi3ablH kabblfbl MEH A8HAEPIH anbin TacTan, KillkeHe Tekwenepre TypaHbl3. PaiixaH xanblpakTapbiH
Xybin, 1 ybiC TaHAan anbiHpl3. Kapbbid 6eH panxaHabl LWbIPbIHCBIKKbILLKA carnbin, CbifbiHbI3. 4 Lai KacblK
apak MeH LuafbinFaH My3 KOChIM, LWbIpbIHABI WalikaHbI3 Aa, 4 Lapan cTakaHbiHa GipHeLle paiixaH xanblpafbiH
carnbin, KOKTennbAi KyMblHbI3.

KAPAXXUOEK OECEPTI (W

4 nopuusira apHanfaH nHrpeguneHTTep: 1 kr kapaxuaek, 500 r kenipLwiTinreH kavimak, 70 r yHTaK KaHT.

Kapaxxungekreppai Kybin, KypFaTblHbI3, 04aH KewiH ac yin kombariHbliHa canbin, WbIpbIH )XacaHbl3. KenipLuitinreH
KalMaKTbl, KapaXXuaek LbIpbiHbIH xaHe 50 r yHTaK KaHTTbl akbipblHAAM apanacTbipbin, KOCMNa XacaHbl3.
Kapaxugek eTiH KanfaH KaHTNeH apanacTbipbin, KOCNaHbl 4 cTakaHfFa KyiblHbI3. KenipLuitinreH kaiMak neH
Kapaxuaek LbIpbIHbI KOCMNACbIH YCTiHE KyWbiM, AalibliH GonFaHLla TOHA3bITKbILLTa CaKTaHbI3.

AJIIMA MEH ®EHXENbOEH XXACAIFAH FACIMA4Y40 D

4 nopuusiFa apHanfaH uHrpeameHTTep: 3 anma, 4 deHxenb 6agaHacsl, 1 nanm, TaHKypai Cipke Cybl, XaHrak
Mambl, Ty3.

Jaimapl, anvanapabl xaHe eHxenb Xybin, TypaHbl3. Onapabl LUbIPbIHCHIKKbILLKA Carnbif, CbIfbIHbI3.
LLblpbiHFa 4 ac kacblk XaHfak Manbl MeH 1 LLOKbIM Ty3 KOCbIMN, BynfafbiluneH apanacTblpbiHbi3. 4 cTakaHfa
KyWbin, BipHelle anma TinimiMmeH 6e3eHaipiHi3.

XACbIJ WbIPbIH [N

4 nopuusira apHanfaH uHrpeameHTTep: 1 kusap, 2 deHxenb 6agaHackl, 1 6angblpkek cabarbl, 2 cabis, epte
XKYIbIHFaH cayMarngblk, akernkeH, 1 anma, 5 r kaHa xkuHanfaH 3imMoip.

Kusipapl, deHxenbai, 6anabipkekTi, cabisaepai xeHe anmaHbl Xybin, apLubin, TypaHbi3. 3iMbip TambipbiH
apLUbIHbI3. AIPKENKEH XanblpaKTapblH XXoHe epTe XyrbIHFaH cayMangblKThbl XKybiM, 1 ybICTaH TaH4an anbiHpi3.
KekeHicTepgi a3-a3gaH eHgen, WbIpbIHbIH anbliHbI3. bipaeH apanacTbipbin, JacTapxaHfa KOMbIHbI3.
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I

ATIMA K¥AMAFbI

4 nopuusiFa apHanfaH uHrpegueHTTep: 5 anma, 2 xymbiptka, 100 r yH, Manbl anbiHFaH CYTTEH XacanfaH
200 r norypt, gapLublH YHTafbl, KAHT, Man.

4 ac KacblKk KaHT KOCbIM, XXyMblpTkanapabl bynFarbiluneH GyrFan, KeHin KenipLuiTinreH Kocna >kacaHbl3.
EneHreH yH, 1 LWOKbIM [apliblH YHTafFblH KOCbIN, apanactbipbiHbi3. Anmanapgbl >Kybir, onapabl
CbifblHpbI3. LUbIpbIHABI WbIHbI LWeNMEeKTe KyWbin, TOHA3bITKbILITa cakTamn, KeniH iwyre 6onagpl. ©HaenreH
anMa eTiH XYMbIPTKA, YH XoHe KaHTTaH acanfFaH Kocrnara arall KachlkneH 6aTbipbiHbl3. MorypT kochkim,
apanacTbIpbiHbI3. Kocna xymcak 6onybl Kepek, kacblKTaH On-OHam Tycyi kepek. TbiMm Kot 6onca, 6ipas cyT
KOCbIHpbI3. Tabapa 1 Genik Maw epiTin, OHbIH YCTiHe GipHeLue Kacbklk Kocna KyiblHbI3. KanakwameH aygapbin,
KyMMakTapablH, apbip »afblH 2 MUHYT MICIpiHi3. ¥HTaK KaHT ceyin, GipaeH facTapxaHfa KOMbIHbI3.

AIIMA T¥3[0blf bl D

LLlamamen 300 r Ty3ablK XacayFa apHanfaH uHrpegueHTTep: 4 anma, 1 nuas, mamblpryn 6anbl, AapLubiH
YHTaFbl, Kanamnblp YHTafbl, KypFak ak waparn, Man, Ty3.

Anmvanap MeH MUusi3abl XKybiM, aplubin, TEKWenepre TypaHbl3. OHAen, LWbIpblH MEH XeMmic eTiH Tabafra
KyMbIHpI3. 1 ac kacblk 6an kocbkin, 10 MUHyTTaw nicipiHi3. KaxeTiHwe Ty3, 1 WOKbIM AapLUblH YHTaFbIH XoHe
1 LWOKbIM Kanamnblp YHTaFblH KOCbIHbI3. blCTbIK KOcnaHbl kKaknarbl 6ap LWbIHbI bIAbICKA KyWbIHBI3, KaKNaKTbl
Xaybln, ayacbl LWblKnaybl YLWUiH biAbICTbI ayAapbin, cankbliHAaraHwa KyTiHi3. Ty3ablKTbl TOHA3bITKbIWTa 1
anpgan caktayra 6onagpl.

KyblpbinFaH Hemece Byfa nicipinreH eTke KOCKaH >KeH.

E  hotpoint.eU  —
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LUEPBET PELIENTTEPIHIH KITABbI
TPOMUKATNDbIK LLEPBET \1

300 r wepbert xacayra apHanFaH nHrpegneHTTep: 110 r aHaHac, 2 6aHaH, 4 ac KacblK KOrypT.

AHaHac neH 6aHaHAapap! apLbin, WarFbiHA4an TypaHbl3 Aa, TOHa3bITKbILKA KOoWbIHbI3. YKemic My3aaraHHaH
KeWiH, NOrypT KOChIM, apanacTbipbiHbi3. VIHrpeaneHTTepai WhIpbIH CbiFy TerelliHe akbipblHAAM canbiHbI3.
BipaeH apanacTblpbin, JacTapXaHfa KOWbIHbI3.

KAPAXWOEK KAUMAFbI Q

300 r wepber xacayra apHanfaH nHrpegneHTTep: 125 r kapaxugek, 1 6aHaH, 15 xanbbi3 xanbiparbl, 100 r
6ynaipreH, 4 ac kacblk AOrypT.

ByngipreHaoep MeH kapaxugektepgi Xybin, 6aHaHAbl aplibiHbi3. XKemicTepai kiwi Geniktepre Typan,
TOHa3bITKbIWKA canbiHbl3. YKemic My3fgaraHHaH KewiH, MorypT neH »anbbl3 kanbipakTapblH KOChbi,
apanacTbipblHpI3. IHFpeaneHTTepai WhIPbIH Chify TerelliHe akbipblHAAN canbiHbi3. bipaeH apanacTbipbin,
[acTapxaHfa KOMbIHpI3.

APMAH MAHIO )
300 r wepbeT xacayra apHarnfaH uHrpeameHTTep: 200 r maHro, 1 6aHaH, 4 ac Kacblk KaiMak.
MaHro neH 6aHaHgapabl apLbin, LWaFbiHAan TypaHbl3 4a, TOHA3bITKbILLKA KOMbIHBI3. XKemic My3aaraHHaH

KeWiH, KarMak KOCbiMn, apanacTtblpblHbl3. IHrpeaneHTTepai WhIpbliH CbiFy TerewliHe akblpblHAan canblHbl3.
BipaeH apanacTblipblin, JacTapxaHfa KOMbIHbI3.

PAXAT ATTMA )

300 r wepbeT xxacayra apHanfaH uHrpeameHTTep: 200 r AJIMA, 1 6aHaH, 1/2 ac kacblk AapLubliH, 4 ac Kacblk
Kanmak.

AnmaHbl aplbin, ASHAEPIH anbin TacTaHbl3, LWafbiHAan TypaHbl3 Aa, TOHA3bITKbILKA KOWMbIHbBI3. XKemic
My3[araHHaH KeWiH, kalmMak MeH JdapliblH KOCbIM, apanacTbipblHpl3. VHrpeaueHTTepai LbIpbiH CbiFy
TereLliHe akbipbliHAAN canbiHbi3. bipaeH apanacTbipbin, JacTapXaHFa KOMbIHbI3.
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MHCTPYKLUUUN 3A BE3OMNACHOCT
BAXHO! 1A CE NMPOYETAT U CMA3BAT

* [pean ganpuctbnute kbM ynoTpeba Ha ypeaa, NnpoveTeTe BHAMATENHO
yKasaHuaTa B ,3gpase u 6esonacHocT n ,Ynotpeba/rpmxm‘.
« 3anaseTe Te3n MHCTPYKUMM Ha yaobHo MAcTo 3a Obaella ynotpeba.

+ BAWATA BE3OINACHOCT N TA3M HA XOPATA OKOJNO BAC E
MHOIO BAXKHA

+ ToBa PBKOBOACTBO U CaMUAT ypead AaBaT BaXXHU npeaynpexageHna 3a
©e30nacHOCT, KOUTo Tp96Ba [a ce rnpo4yerart un cna3Bart Nno BCAKO BpemMe

« Bcuukn npegynpexgeHus 3a  GesonacHOCT [OaBaT  KOHKpPEeTHa
NHGOPMaLMs 3a NOTeHUManHUs PUCK U NokassaT Kak ga ce Hamanu
PUCKbT OT HapaHsiBaHe, NoBpeda WM TOKOB ygap B pesyntar Ha
HenpaeunHa ynotpeba Ha ypena. CnasBaiTe cTapaTenHo criegHuTe
NHCTPYKLUN.

« HecnasBaHeTo Ha Te3n UHCTPYKLMM MOXE Aa AOBeAe A0 Bb3HUKBAHETO
Ha onacHocTU. MNpon3BOAMTENST HE HOCK OTTOBOPHOCT 3a HapaHsIBaHUS
Ha nvua WM KUBOTHU, WM 3a MMYLLECTBEHU LIEeTU B Ccriyyan Ha
HecrnasBaHe Ha Te3n CbBETU U NpeanasHN MepKW.

» To3n npogykT He TpsibBa ga ce m3nona3ea OT geua nop 8-roguiiHa
Bb3pacT 6e3 HabnogeHne OT Bb3pacTeH.

 [Jeua Hag 8-roguwHa Bb3pacT M nNUua C HamaneHun Uuanyeckn,
CEH30PHN NN YMCTBEHU Bb3MOXHOCTW, UITW NINMNCA Ha ONUT M NO3HaHWS,
MoraT Aa u3nonseaT ypega camo nog HabnogeHue. Tean xopa moraTt ga
n3nonseaTt ypeda camo ako ca UM AafdeHu MHCTPyKumu 3a 6esonacHa
ynoTtpeba 1 pas3bupaT Bb3MOXHUTE onacHOCTU. [la He ce gonycka geua
Aa vrpasT ¢ ypeaa. [louncteaHeTo u notpebuTtenckara nogapbxka He
TpsibBa ga ce M3BbpLUBaAT OT Aeua 6e3 Haa3op.

NPEAHA3HAYEHUE HA NMPOAOYKTA

« To3n ypen e npeaHasHayeH eOMHCTBEHO 3a OomallHa ynoTtpeba.
MpoayKkTbTHeenpeaHasHadYeH3aTbproBckaynotpeba. MpovssoamTensT
HEe HOCM HMKaKBa OTFOBOPHOCT NpW Henoaxodsua ynortpeba wnu
HenpaBwumnHa HacTpPoWka Ha cpeacTBaTta 3a ynpaBreHue.

E  hotpoint.eU  —
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BHUMAHWE: YpenbT He e npeaBnaeH 3a ekcnroaTaums Ypes BbHLUEH
Tanmep unu oTAenHa cuctema 3a ANCTaHLMOHHO ynpaBneHue.

He nsnonseante ypena Ha OTKpPUTO.

He cbxpaHsBanTe ekcnnosvBuM WM 3ananuMmM BewecTtBa KaTo
aepo30HM OrIaKOHN N HE NMOCTaBANTE U He n3nonasante 6EeH3nH unm
Apyrv 3ananumm matepuvanu B ypega unum B G6nmn3ocT OO HeEro: ako
ypeabT 6bae BKAOYEH HEMPeAHAMEPEHO, MOXE Aa U3byxHe noxap.

He wv3nonseante npuHaOnNexHoCTU WM MNPUCTaBKM, KOMTO He ca
npenopbyaHu OT NPOM3BOAUTENS Ha ypeaa.

He notansiite kopnyca Ha ypea BbB BoAa, Tbil KaTo TOBa Le AoBeae
[0 TOKOB yaap.

He uanonseaiite ypeaa, ako BbPTALIOTO CE CUTO MMM NPeAnasHuUsT
Kanak ca NoBpeadeHn UNn nmat BUANMUN NyKHaATUHMW.

MHCTANTUPAHE
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PemoHTM TpsibBa ga ce m3BbpLUBaT cCaMO OT KBanuduumpaH TEXHUK,
B CbOTBETCTBME C WHCTPYKUMUTE Ha Npou3BoauTENd U MECTHUTE
pasnopenbv 3a 6esonacHOCT. He peMoHTUpanTe 1 He 3aMEHSANTE YacTu
Ha ypeaa OCBEH ako TOBa He € U3PUYHO NOCOYEHO B PbKOBOACTBOTO Ha
notpebutens.

Heua He TpsGBa Aa mM3BbpLIBAT LEMHOCTM MO WMHCTanupaHeto. He
ponyckanTe geua B 6riM3ocT 4O ypeda no BpeMe Ha MHCTanMpaHeTo.
[MazeTe onakoBbyHMTE  MaTepuann  (NonNueTuneHosu  Topbw,
nnacTtMacoBm YacTu M T.H.) ganed ot obcera Ha geua No BpeMeE Ha
WHCTanupaHe Ha ypeaa u crneg ToBa.

Cnep pasonakoBaHe Ha ypeaa ce yBepeTe, Ye He € NoBpeaeH MNo Bpeme
Ha TpaHcnopTupaHe. B cnyyan Ha npobnemu ce CBbPXETE C TbproeeLa
U1 C HaWua oTaen 3a cnegnpogaxbeHo obenyxeaHe.

He ponyckanTe geua B 6n1M30CT 40 ypeaa no BpeEMe Ha MHCTanuMpaHeTo.

[lokaTto He npuknoYaT AENHOCTUTE NO MHCTanNupaHe, ypeabT He TpsibBa
[Aa ce CBbp3Ba KbM eNnekTpo3axpaHBallata Mpexa.

Mo Bpeme Ha WMHCTanupaHe ce yBepeTe, Ye ypeaobT He noBpexaa
3axpaHBaluma kaben.

AKTBUMpanTe ypeda edBa crneg Kato MPUKIOYM npouedyparta no
NHCTanupaxe.



* He octaBanTe 3axpaHBaLlMsi NPOBOAHUK A BUCK Haa pbba Ha maca/
NAoT UNKn ga BNu3a B KOHTAKT C ropeLyyn NoBbPXHOCTM.

* HenocTaesaunTe ypeaa Bbpxy nnu B 6riv3ocT 4o ra3oBa Unv enekTpuyecka
neyka (CTbKIoOKepamMuyeH nroT) unm B Harpsita oypHa.

» OTcTpaHeTe BCUYKKM NpeanasHy ONakoBKM UK NONMETUNEHOBM TOPOM,
npeav aa NpuCTbNMTE KbM eKcrnnoataums Ha ypeaa.

*  WanonaseanTe ypeaga Ha paBHa ctabunHa paboTHa NOBbPXHOCT.

NPEAYNPEXAEHUA BbB BPBb3KA C EJIEKTPO3AXPAHBAHETO

* YBepeTe ce, 4Ye MOCOMEHOTO Ha uAeHTUMdUKaLMoHHaTa Tabenka
HanpexxeHne CbOTBETCTBA Ha TOBa B JoMa BMU.

« Pasnopenbute u3nckBaT ypeobT [a Ce CBbp3Ba CbC 3a3eMeH
€nNeKTPUYECKN KOHTAaKT.

+ 3a ypegute, cHaboeHM C MOHTUpPaH Lencen - ako LWencenbT He
CbOTBETCTBA Ha KOHTaKTa Ha enekTpuyeckaTa Mpexa, Ce CBbpXeTe C
KBanuuumpaH enekTpoTeXHMK.

* He wn3nonseante ygbrokuTenu, pasknoHutenu unu agantepu. He
BKIlOYBaWTE ypeda B KOHTAKT, KOUTO MOXe [a ce ynpasnsea C
ANCTaHUMOHHO yrnpaBrieHune.

» BaxpaHBawuaT kaben TpsibBa Aa e 4OCTaTbYHO ObITLI, 3a Aa MOXe Aa
CBbpXXe ypeaa C U3TOUHMKa Ha 3axpaHBaHe, crne kaTo 6bae noctaBeH
B KOpnyca Ha ypega.

* He gbpnanTe 3axpaHBalumnsa kaben.

* AKO 3axpaHBawusaT kaben e noBpeneH, TpsibBa ga ce CMeHU C
noeHTnyeH. 3axpaHBawmaTr kaben TpsbBa ga ce NoOgMEHA camo
OT KBanMuUMpaH TEXHUK, B CbOTBETCTBME C MWHCTPYKUMUTE Ha
npousBoauTens u TekywuTte pasnopenbu 3a 6esonacHocT. CBbpxeTe
ce C YMb/HOMOLLEH CEPBU3EH LIEHTBP.

* He wusnonseanTte ypena, ako Mma NOBpedeH 3axpaHBal, kaben wunu
encern, ako He (PyHKLUMOHMPA HOPMArHO UMM ako € MOBPEAEH UMK
n3nyckaH. He notanante 3axpaHBalyms kaben unu wencena BbB BoAa.
[pbxTe kabena ganed ot ropeLum NoBbLPXHOCTH.

* He pgokocBainTte ypega c MOKpM YacTu Ha TANOTO CU U He ro N3non3samnTe,
ako cTe ¢ bocu Kpaka.

« [pu npekbcBaHe Ha 3axpaHBAHETO ypPeabT OcTaBa BKMOYEH M OTHOBO
3ano4yBa paboTa BegHara LWoM 3axpaHBaHETO Obae Bb3CTAHOBEHO.

E  hotpoint.eU  —
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BHMMAHWE: 3a ga ce nsberHe onacHoCT nopaan HeBpeXHO HynmnpaHe
Ha TONMMHHMA NpegnasuTen, 3axpaHBaHETO Ha To3u ypen He Tpsibea
Aa Ce U3BbpLUBA Ype3 BLHLUEH MPEBKIOYBATEN, HaNpumMep Tanmmep,
UnNn ga ce CBbp3Ba KbM €feKkTpuyecka Bepura, KoaTo NepuognyHo ce
BKIOMBA M U3KMOYBA OT YNPaBnsABaLLOTO S CbOPBHXKEHUE.

ENEKTPUYECKU BPB3KU

EnekTpuyecku KoHTakT/Wwiencen

AKO npefocTaBeHUAT LLerncen He e Noaxodsly 3a Ballus enekTpudecku
KOHTaKT, ce CBbpXeTe C oTaena 3a cneanpogaxbeHo obcnyxsaHe 3a
AONBHUTENHU UHCTPYKUMK. He npaBeTe onuTK caMmn ja CMEHSITE Lwencena.
Tasn npouenypa TpsbBa Oa ce M3BbpLlUBa CaMO OT KBanuduumpaH
TEXHUK, B CbOTBETCTBME C MHCTPYKUUNTE HA NPON3BOAUTENSA U MECTHUTE
pasnopendu 3a 6e30nacHoCT.

I'IPABI/IH HA YNOTPEBA
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N3kntodyeTe ypega n nssageTe Liencena oT enekTPU4ecKnst KOHTaKT,
KoraTo He wu3nona3eate ypega, npeau noynucteaHe, crnobssaHe,
AEMOHTaX Unu B3anMogencTene ¢ NPUHaaIeXHOCT.

He octaBsante ypena 6e3 Hagsop, gokarto pabotu.

To3n ypen uma BrpageHa 3alwimMTHa OnoKMpoBKa, KOSATO rapaHTupa,
Yye MOXeTe Aa BKMYUTEe ypeda camMo ako CTe crnobunu npasuIiiHO
COKOM3CTMUCKBaykaTa KbM ©Onoka Ha enektpomotopa. Korato e
MOHTUpaHa NpaBuIHO, BrpadeHarta npegnasHa 6noknpoBka No3BosnsaBa
N3MNON3BaHETO Ha NPoAyKTa.

He ce onuTBanTe fa npomeHaTe MexaHnama 3a briokmpaHe Ha kanaka.
Mpean oa npucTbnnTE KbM NPUIrOTBSIHE Ha COK Ce YBEPETE, Ye rymeHaTa
noanoxka e nobpe nocrtaBeHa U HAMa Aa AOMyCHe Teu.

He paboteTe ¢ ypeaa, koraTo e npaseH, 3a Aa He ro nospeaunTe.
N3bareanTe KOHTAKT C ABMXKELLM Ce YacTu U naseTe NpbCTUTE CU OT
OTBOpa 3a U3cuneaHe 1 3axpaHBalnTe TpbOU Ha PyHUATA.

He n3nonasanTte 3a nose4ve o1 30 MUHYTMW.

He nocraBanTe pbka unu npegMeTy B ynes 3a xpaHa no Bpeme Ha
paborta.

He onuTtBanTe ga uactucksate TBbpAW MaTtepuanu, roneMum cemeHa
(TakuBa, KOUTO He MoraT Aa ce NOorbfHaT Uy cAbBYaT), KOCTUIKK, e,
n kybueta neq. anonseanTte 3ampaseHn xpaHuM camo C npaBunHarta
nponopums TEYHOCTU U KaKTO Ce npeasiara B CbOTBETHUS pasgen.



* AKO XpaHaTa nonenHe no 3axpaHeawiaTta Tpbba, He N3Non3BanTe HULLIO
APYro OCBEH NpenopbynTenHUs n3dyTeau.

* He HaTuckante 6yToHa 3a 06paTHO BbPTEHE OT HOPMAarieH PeXuMm Ha
paboTa, a n34akamTe HAKOMKO CEKYHON B U3KIMHOYEHO MOMOXEHME.

* Wsknoyete ypega ot OyToHa M KOHTakTa, Npeau Aa nocTaBsTe
NpUHagnNeXxHocTn unu ga gobnukaeate ABMXeLWM ce npu ynotpeba
YyacTu.

« Korato octaBsaTe ypena 6e3 Haa3op v npeam crnobsisaHe, pasrnobssaHe
U NOYMCTBaHe, BMHArn U3kniovBanTe ypeaa ot 3axpaHBalums kaben.

NOYNCTBAHE U NOAAPBXKA

« T[lpeou u3BbplLUBaHE Ha onepauun Mo MoYMCTBaHe UMM NOAAPBXKKA
ypenbT TpsAbBa [a ce U3KIUM OT eneKkTpo3axpaHBsallaTta Mpexa.

* Hwukora He nsnonseanTe noYncTBaLLo obopyaBaHe C napa.

* [lpegn ynotpeba m ocobeHo npean nbpea ynotpeba BHUMATENHO
3abbplueTe ypega C BraxHa Kbpna OT BbHLIHATa CTpaHa, 3a da
OTCTpaHWUTe NorfenHanus npax, cneq ToBa ro NoAcyLleTe ¢ Meka Kbpna.
He nanonseanTe rpybu abpasmMBHU NoYMCTBALLM NpenapaTu, ankanHm
noYnCTBALLM NpenapaTy nnmn npaxoobpasHu NoYMCTBaLLM NnpenapaTu.

*  Vamunte npuHagnexHocTuTe ¢ Tonna canyHeHa Boga W crnepg toea
n3bbpLUETE CbC Cyxa Kbpna.

* V3nonsBanTe 4eTkaTa 3a LWATENHO MOYUCTBAHE Creq ekcnnoatauus.
He wu3nonseante MeTanHuM rbbu unm npaxoobpasHyu MNoYMCTBALLN
npenapaTu 3a yicteHe. MoraTt ga nospegsaT ypeaa.

* [lpn nouynctBaHe ce yBepeTe, 4Ye rymMeHaTa nNoASIOKKA € HambIHO
oTcTpaHeHa. [loctaBeTe A cTabunHo obpaTHO cneq nodYncTeaHe, 3a Aa
npegoTBpaTuTe TEYOBE.

« 3a pa npegoTtBpatMTe MNOBpPEeAM Ha ypeda, He u3nonssanTte rpyou
pa3TBOPUTENN, ankanHu NnoYncTBaLm npenapaTtun, abpasneBHM cpeacTea
3a NoYNCTBaAHE UMK NpaxoobpasHK NOYNCTBALLM NpenapaT OT KaKbBTO
n ga e Bug. He notansnTe 6rnoka Ha enekTpoMoTopa Unm 3axpaHBaLLms
kaben BbB BoAa.

E  hotpoint.eU  —
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YACTU U XAPAKTEPUCTUKHU

3axpaHBaly yneu

BunHT

KoHTakTHa yeTka Ha dunTbpa
dunTbp

Kyna 3a otaensiHe Ha cok
M3byTBau

Cbpa 3a cok v nynn

Kanak Ha cbaa

ByToH 3a BbpTeHe B obpaTHa nocoka
10. bByToH 3a cnupaHe

11. ByToH 3a nyckaHe

12. Yertka 3a nouncTBaHe

13. dunTbp 3a coK

14. ®wunTbp 3a copbe

©COENOOAWN =

BbBEOEHUE

Brnarogapum Bu, ye 3akynuxte Halwmsa NnpoaykT.

Mo To3n HauuH cu ocurypuxte edekTuBeH ypen C
BWCOKO Ka4yecTBO.

baBHaTa cokou3cTMCKBayka € HOB TN MenHuua 3a
nnofoBe M 3eneHyyumn, paboTella ¢ HUCKa CKOPOCT.
HoBata cokomscTuckBadka uma [ABa paboTHM
n3xoda 3a Cok u nynn. MeToabT Ha eKcTpakuus e
nnactudurumpaHe 1 npecoBaHe, KaTto ce W3Mon3sa
BWHTOOOPA3HOTO ABMXEHWE Ha BUHTA W MpPOLECHT
HanopgobsBa M3NOn3BaHETO Ha XaBaH W MECTUK.
[evicTBneTo paskbcBa MembpaHUTe Ha KreTkute
Ha xpaHaTa un ocBoboxgaBa CKpUTUTE HaabNOOKO
XpaHUTENHM BellecTBa M eH3numun. OcBeH ToBa Taka
ce ocBoboxaaBaT MHOrO (OUTOHYTPUEHTH, KOETO BOAU
[0 nofy4aBaHe Ha COK C MO-HAacCUTEH LBSAT, KOWTO
3agbpa noseve BUTAMWMHU U MUHepanu. basHuTe
060poTU B MUHyTa rapaHTupart, Ye He ce Hapyllasa
KneTbYHaTa CTPYKTYpa Ha NnofoBeTe U 3eneHyyuuTe,
KOETO eNUMMHMPA OKUCIISIBAHETO W  OTAENSHETO.
CnepoBaTenHo Taka ce 3ana3Ba ecTecTBeHaTa
hopma Ha LieHHWTE EH3UMUW N XPaHUTENHWN BELLLeCTBa,

Ooopu  OT nNWeHUYEeHU KbJIHOBE, COA U JIUCTHU
3eneH4Yyun.

lMponssBoanTensaT He Moema OTIOBOPHOCT  3a
Bb3HUKHAN" nospegu, akKo He ce cnaseaTr

MHCTPYKUMUTE 3a NpaBunHa ynotpeba Ha ypeda.
WHCTpykuMMTE 3@ ekcnnoatauuss Moxe Jha ce
OTHACST 3a Pas3nuyHyY MOAENU: BCSKa pasfnka e iCHO
o6o3HayeHa.
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M3NON3BAHE HA
COKOU3CTUCKBAYKATA

CIMOBSABAHE HA

COKOU3CTUCKBAYKATA

Mpepn pa crmobuTe  cokoM3CTMCKBavkaTa ce

yBepeTe, Ye 3axpaHBalMAT kaben e W3KMYeH oT

KOHTaKTa W ce MOorpmxkeTe OCHOBHMUSAT KOPNyc Ha

COKOM3CTWCKBaYKaTa M BCWYKM ApYrM YacTu aa ca

yuctun. Buxte no-nogpobHa nHdopmauus B pasgena

LlouncreaHe 1 nogapbxka“.

3a ga crnobuTe cokomnscTMcKBavKaTa:

1. CrmnobeTe koOHTakTHaTa 4eTka Ha unTbpa,
duntbpa u BuHta (PUFYPA A). lMoctaseTe
KOHTaKTHaTa 4eTka Ha ¢unTbpa, crnen ToBa
noctaeete 3bbuTe 3a dmKcMpaHe Ha UNTbPa
Ha dukerpalms mexaHu3bM Ha GainoHeta
3aBbpTETE BUHTA, OKATO YyeTe LupakBaHe.

2. TloctaBeTe OCHOBHWUSI Kopnyc Ha
COKOM3CTVCKBaYKaTa Ha nnorta.

3. CrnobeTte kynata Ha COKOWM3CTUCKBaYkata KbM
OCHOBHMS KOpMyC KaTo noctasute 3-Te wmudTa
Ha OCHOBHWSA KOPMYC Ha COKOM3CTUCKBaYKaTa
B 3-Te OTBOpa Ha [AbHOTO Ha Kymata Ha
cokomacTuckBadykata. Cnen ToBa noctaBeTe
crnobeHnss  BUHT/MNTLP B Kymata  Ha
COKOM3CTUCKBaYKaTa C NleKo 3aBbpTaHe, 3a Aa
no3BONMUTE Ha CbeauHeHueTo Aa ce dukcupa
KbM Bana Ha enektpomoTopa (PUTYPA B).

4. TloctaBeTe kanmaka Ha  COKOM3CTMCKBaYKaTa
BbPXY Kymata u crep ToBa st 3aBbpreTe, [oKaTo
GnokvpoBKaTta oT3az, ce uKcMpa KbM OCHOBHUSA
kopryc Ha cokomacTuckeadkara (PUIMNYPA C). Ako
KanakbT Ha COKOM3CTUCKBaYKaTa He e B npaBurnHarta
no3nLysi, MalLMHaTa He Moxe Aa paboTtu.

NMPUTOTBAHE HA COK

MocTaBeTe cbaoBeETE OT [BETE CTPaHU HA OCHOBHUSI
KOpnyc Ha COKOM3CTUCKBaYkaTa, 6rnso 4o yneuTe 3a
Mynn v cok.

HaTncHete OyToHa 3a cTapTupaHe, 3a Aa 3arnovHeTe
fJa npurotesiTe cok. ByTOHBLT 3a cnupaHe wWe cnpe
BbPTEHETO Ha BUHTA, KOMTO NO3BOSsIBa M3CTUCKBAHETO
Ha CoK, a OyTOHBT 3a 06paTHO BbpTeEHE Lie 06bpHE
nocokaTta Ha BbpTeHe, 4oKaTo ce HaTucHe GyToHa.
Korato GaBHaTa cokouscTUCKBauka ce 3aapbCTy,
HaTucHeTe ByToHa 3a CnvpaHe 1 crnef ToBa HaTUCHeTe
OyToHa 3a obpaTHO BbpTEHe, 3a ga ocBoboauTe
MexaHu3Ma. Hukora He HaTuckanmte OyToHa 3a
obpaTHO BbpTEHe, [okaTo paboTuTe C HopmanHa
ckopocT 6e3 HaTuckaHe Ha OyToHa 3a crnupaHe.
Hukora He HaTuckaiiTe egHOBpeMeHHO OyToHa 3a
cTapTvpaHe 1 3a obpaTHa Nocoka Ha BbpTeHeE.



MocTaBsanTe nnogoBe W 3eMeHYyLM BHUMATENHO
B 3axpaHBallusi Yyrewn, KaTto HaTuckate Hagony
n3byTBava, 3a ga nopjasate 6aBHO NpodykTUTE B
Kynara 3a U3cTucKkBaHe Ha cok. He HaTuckaliTe 6bp3o
n3byTBava 3a xpaHa, Tbi KaTO COKOM3CTUCKBaYKaTa
HsiMa ia e TonkoBa edpekTuBHa. He noctaBsanTe gpyru
NpPoAyKTWU, AOKaTo nrofdoBeTe U 3ereHYyuuTe
He MnpeMuHaT npe3 COKOM3CTUCKBauykaTta. He
npeToBapBanTe Kynarta 3a usuexaaHe Ha COK.

He wsuexpante TBbpAM NNOAOBE WU 3eMeHYyLN,
KOCTWUIKM UKW TBbPAY CEMEHa.

CokbT OT NNOAoOBETE W 3eneH4YyuuTe e noTeve
OVIPEKTHO B YallaTta 3a COK, a NynnbT e ce cbbepe
B CbAa 3a nynn.

KoraTo wusuexgaHeTo npukniouM ce yBepeTe, 4e
BVHTBT € Crpsin, KaTto HaTucHeTe ByToHa 3a cnupaHe
1 U3KIYUTE COKOM3CTUCKBAYKaTa OT KOHTakTa. Cera
Moxe ©GesonacHo ga pasrnobuTe yCcTPOMCTBOTO B
cnegHus peq:

1. OrtcTtpaHeTe n3byTBaya 3a xpaHa.

2. OrtcTpaHerTe kanaka.

3. OtcTpaHeTe crnobennst BUHT/UnTbp

4. OTcTpaHeTe KynaTta 3a usuexagaHe

PenoBHaTa nogapbkKa v NoYMCTBaHe Ha ypeaa Le ro
nopabpxar 6e3onaceH 1 B 4oBpo ekcnnoarauuoHHO
cbCcTosiHMe. Bwxte pasgena ,[lounctBaHe u
nogapbxka“.

NMPUITOTBAHE HA COPBE
Ta3un cokomnscTUCKBaYka Moxe Aa npurotes copbe ot
3aMpaseHu NII0A0BE UMY 3eNeHYYyLN.
OTcTpaHeTe nogasaluus ynewv u n3sagete crinobeHus
BUHT/pUNTBP OT KymaTa Ha COKOWU3CTMUCKBaukaTa.
Pa3rnobete crnobexHuss countbp ¢ otBopute (13)
n nocrasete ¢untbpa 6e3 oteBopu (14), kakTo
e nokasaHo Ha OUIYPA A. Crnobete OTHOBO
COKOM3CTUCKBAYKaTa, KakTo € ONncaHo B CbOTBETHUS
pasgen.
MocTaBeTe cbaoBeTe OT ABETE CTPAHU HA OCHOBHMS
KOpMyC Ha COKOM3CTUCKBaYKaTa, 6rnn3o o ynente 3a
nynn u Cok.
OTcTpaHeTe TBbpAMTE CEMEHa OT MPOAYKTUTE U
obeneTte koxarta WM, NMpegu Aa M MocTtaBute B
COKOM3CTUCKBaYKaTa; OCBEH ToBa MrofoBe TpsibBa
[a ca HapsizaHM Ha Marnku napyeHua. [NocTaBete
3aMpaseHuTe nnogoBe 6aBHO M BHUMATENHO C
TEYHOCTU (MMISIKO, CMETaHa, KWUCeno MMsiko v
nogoGHwu).
Huvikora He nocTtassiiTe 3ampaseHu nnogose 6e3
TeYHOCT. M3BageTe 3ampaseHata XpaHa oT
dpusepa noHe 15 MUHYTU Npeaun nsLexaaHe.
Cop6eTo n3numaa ot ynes 3a nynmn, HO HAKOW TEYHOCTU
MOXe [la U3si3aT OT yresi 3a COK.

Korato wu3uexgaHeTo MpukiYM ce YyBepeTe, 4e
BUHTBT € Crpss, KaTto HaTucHeTe ByToHa 3a cnupaHe
N U3KMHYNTE COKOM3CTUCKBAYKaTa OT kKoHTakTa. Cera
Moxe 6esonacHo ga pasrnobute yYCTPOWCTBOTO B
crnefHus pea:

1. OtcTpaHeTe n3bytBaya 3a xpaHa.

2. OrtcTpaHeTe kanaka.

3. OrtcTpaHeTe crnobeHns BUHT/UNTLP

4. OtcTpaHeTe kynaTa 3a usuexgaHe

PepnoBHaTa nogapbXkka M NoYMCTBaHE Ha ypeda Lie ro
noaabpkar 6esonaceH M B [OBpO ekcrnoaraumMoHHO
CcbCTOsIHME. BrxTe pasagena ,louncteaHe 1 nogapbxka“.

CbBETU 3ATIPUTOTBAHE HA COK

Mpeawn ga 3ano4vHete:

. BaBHaTa cokou3cTUCKBayka € noaxodsiia 3a
LenuHa, crnaHak, MOpPKOBMW, sibbrnku, 6GaHaHwu,
Aomat, KpacTaBuuy, KpyLUM U BCUYKW NIO40BE
N 3eneHYyLu, KOUTO CbAbpXKaT COK, HO He U 3a
TakMBa, KOMTO CbAbpXKaT HULLECTE.

. Mouncrete nnogoBeTe U 3eneHuvyuuTe
LaTenHo, kato rv NoaroTBuMTE 3a U3LexaaHe.
AkO napdeTata nnogoBe W 3efeH4YyuM ca
MHOrO rofieMU, HapexeTe MM Ha Mo-manku, Ao
pa3mep, KOWTO e MUHEe Npe3 yres 3a XxpaHa Ha
COKOM3CTUCKBaYKaTa. 3a onTMMarnHo u3BnnyaHe
HapexeTe XxpaHaTa Ha Mariku napyeHua.

. OTaeneTe KOCTUMKUTE N TBbPAUTE CEMEHA OT
nnogosete (Hanp. MaHro, HeKTapwHKW, Kancuu
1 Yepelun) npegun usuexgaHe. BuHarm Genete
nnodoBeTe C TBbpAS UMW HesAnuBaA BbHLUHA
NOBLPXHOCT. [MpumepuTe BKMOYBAT  MaHro,
LUMTPYCOBM MIOA0BE, MbMELUN U aHaHacK.

. KoraTto n3buparte nnogose v 3eneHYyLy 3a COK,
BMHaru n3bupanTte TakuBa, KOUTO ca MPECHU U
nobpe yspenu. NpecHuTe Nnogose 1 3eneHdyum
umaT no-gobbp BKYC W MOBEYE COK OT Tesw,
KouTO He ca fobpe y3penu. Han-gobpe e cokbT
[a ce KOHCyMupa oLLe NPeceH, Tbil KaTo Torasa
CbAbpXKa HaN-MHOTO BUTAMUHW U MUHEpPanu.

KoraTo npuroresite Ccok:

. 3a ontumanHu  pesyntaTtu
NPOAYKTUTE eAMH MO eavH.

. [MocTtaBsanTe xpaHaTta Npu HOpMariHa CKOpOCT,
KaTo no3BOMsBaTE W3BNMYaHe Ha nynna c
MakcuMarHa eurKacHOCT.

. Korato npurotBsite cok OT UenuHa C Apyru
nrnogoBe/ 3eneHyYyuM ce npenopvyBa Aa
penyBaTe LenvHaTa ¢ Apyrute npoaykTu, 3a Aa
nonpeynTe Ha HaTpPynBaHETO Ha Mynn B Kynata
Ha coKoM3CcTUCKBaYKaTa.

nocraesante

hotpoint.eu
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. Korato wu3uexpgate nUCTHW 3ereHdyuu KaTo
cnaHak W KkbapaBo 3erne, ce npenopbyBa Aa
nsuexgare B KOMOGMHaUWsA ¢ BogHu unm boratn
Ha dumbpun nnogose M 3eneHYyum, 3a no-4oobp
MOTOK Ha COKa W KpaeH NPOAYKT, U NocTUraHe Ha
onTUManHW pesynTaTu.

. MMocTaBsinTe a4kM 3a MsuexgaHe camo € apyra
XpaHa, HanpuMep HakvcHaTta cosl UMM TEYHOCTU.

. He pabotete ¢ npasHa kyna.

. 3a Ja He NOTbMHSABA COka OT S0BbKa, MoXe Aa
nobaBuTe Marnko NMMOH KbM Hero.

. Bananute TpygHo ce wum3uexpar. KoraTto
n3nonssare 6aHaHW, NOCTaBsATE M KaTo MbpBY
UM BTOPW NPOAYKT: HEKTapbT OT BaHaHuTe Lwe
roTeye CbC CoKa OT APYrv NPOAYKTU.

. Korato u3uexgate nnogoBe W 3eneHYyyum C
pasnunyHa KoHcUcTeHUus e fobpe Aa nanpobeare
pas3nuyHn  komMGuHauuu. Hanpumep nbpBO
n3uegete MekuTe nrogose (Hamp. nopTokanw),
cnen ToBa TBbpauTe (Hanp. s6bnku). ToBa
we Bu nomorHe ga nocTurHeTe MakcumanHa
eKCTpaKLMsi Ha COK.

. 3a no-gobbp BKYC Ha LMTPYCOBUTE COKOBE
OoTCTpaHsiBaTe W BbTpellHaTa 6sina kopa oT
nnopa.

*  Ako usuexgate GUnKN UK NUCTHU 3eneHYyLm,
yBWITE M 3aefHO, 3a Aa odopmuTe BBLP3OMN,
npeau [Aa rv noctaBuTe B COKOM3CTUCKBaYKaTa
UM M KoMOuHUpanTe C Apyrn npodykTu npwu
HMCKa CKOPOCT.

Cnep nsuexpgaHe:

. OcTaHanuaT HeKoHCyMupaH cok TpsibBa da ce
ObPXU B XNagWIHUK UNW Aa ce 3aMpasn BbB
dpusep.

. CbXxpaHeHUsiT nynn Moxe fJa ce U3nonssa 3a
OpYyru peLenTy, kKaTo KOMMOCT 3a rpaamuHaTa unm
[a ce N3XBbpu.

. Korato nmpurotesiTe COk, nouncTeamTe vactuTe,
3a Aa usberHete HaTpynBaHe Ha M3CbXHamN COK
unu nynn.

. Cnep Bcska ynotpeba HesabaBHO mn3nnaksanTe
OTCTpaHsieMuTe YacTu B ropewja Boaa, 3a
fa oTcTpaHute nynna u coka. Moxe pa e
HeobxoOMMO [fda u3non3eate 4eTkata 3a
noYncTBaHe, 3a Aa rm oTcTpaHuTe.

OMA3BAHE HA OKOJIHATA CPEQIA
N3XBBLPITAHE HA ONMAKOBBYHU MATEPUATTU
noanexal, Ha peuuknMpaHe W e

0603HauYeH CbC CMBOIIA 3a peLyKIimpaHe

E (*). 3artoBa pas3nuuHMTE YacTM Ha
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OnakoBbyHUAT MaTtepuan e 100%

onakoBkaTa TpHGBa Aa Ce U3IXBLbPIIAT OTTOBOPHO U B
MbNHO CbLOTBETCTBME C pasnopen6v|Te Ha MeCTHUTe
BNacT OTHOCHO U3XBbPNAHETO Ha OoTnaabUn.

BPAKYBAHE HA NOMAKWUHCKU
ENEKTPOYPEOU

Korato  6pakyBate  ypena, HanpaBseTe ro
HenanonaBaeM, KaTo OTpeXeTe enekTpudeckms kaben
UM NpeMaxHeTe WNu OTCTpaHuUTe BpaTUYKUTE WU
padToBeTe (ako Mma TakvBa), 3a Aa He moraTt Adeua
necHo Aa GbpkaT 1 fa ce 3aKreLlBar B Hero.

E CbOTBETCTBME C MECTHWUTe pasnopendbu
3a U3XBbPISHE HA OTNaabLM.
3a JOMbIHUTENHA MHopMaLuus OTHOCHO
obpaboTkaTa, Bb3CTAHOBSABAHETO U PELMKIMPAHETO
Ha [JOMakvMHCKW enekTpoypeau ce CBbpxeTe C
KOMMETEHTHUTE MeCTHM BRnactu, cnyxbata 3a
cbbupaHe Ha oOTMagbUM OT AOMakMHCTBATa Wnn
marasuHa, OT KOMTO CTe 3aKynunu ypeaa.

Tosu ypen e npov3sefeH OT noanexaiim
Ha peuuknupaHe (*) wnM noBTOpHA
ynotpeba matepuanu. Msxsbprete ro B

Tosu ypen e mapkupaH B CbOTBETCTBUE ¢ EBponencka
ovpektmea  2012/19/EU  3a  oTnagbuute  OT
eneKTpr4ecKo u enekTpoHHo obopyasaHe (OEEO).
Kato rapaHTMpaTe npaBUITHOTO W3XBbPIsiHE Ha
TO3W MPOAYKT, BME momarate 3a npeaoTBpaTsiBaHe
Ha noTeHUMarnHWTe HeraTMBHW MOCNEeauUM BbPXY
oKonHaTa cpeda M YOBELIKOTO 3Apase, KOUTO morat
Aa 6baaT NpUYYHEHN OT HENPaBWUIHOTO U3XBbPMSHE
Ha TO3V NPOAYKT KaTo OTnagbK.
CvmBonbT  (*) Ha npogykta wunu  Ha
npuapyxasaiiara ro  [OoKyMeHTauus,
nokasea 4e Tou He TpsibBa Ja ce Tpetupa
KaTo 6MTOB OTNaabK 1 TpsibBa Aa ce oTHece
B CbOTBETHMA cbbOupaTeneH nyHKT 3a
peuMKnupaHe Ha enieKTpPUYecko W  enekTPOHHO
obopyagaHe.

OEKNAPALNA 3A CbOTBETCTBUE

Tosu ypen e npoekTupaH, Npou3BeeH 1 npeanarax B

TbproBckaTa Mpexa B CbOTBETCTBME C U3UCKBAHMSATA

3a 6e30nacHOCT Ha eBPONENCKUTE OUPEKTUBM:

. 2006/95/EC [QnpekTrBa 32 HUCKO HanpexeHne

. 2004/108/EC [OupektuBa 3a enekTpomMarHuTHa
CbBMECTUMOCT



TEXHUYECKO OBCITYXBAHE

! Hukora He n3nonasainTe ycnyrute Ha HEOTOPU3NPaH
TEXHUK.

MoaroTeeTe criegHata HdoOpMaUms:

*  TWN Ha Bb3HUKHANWS Npobnem.

* mopgen Ha ypepa (Mod.).

* cepueH Homep (S/N).

Tasun nHopmaumsi ce Hamupa Ha Tabernkarta ¢ AaHHuW
BbpXy ypeaa.

Byncepsus EOO[

¥Yn. Xavayuwka nonsiHa 57-59,

1612 Cocousi

Ten. (02) 955 35 95; dakc. (02) 955 35 96
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KHW)XKA C PELIENTU 3A COKOBE
JIMMOHOB COK D

Mpoayktu 3a 4 nopumu: 3 ronemu NMMoHa, 1 abbnka, kadsea 3axap.

MamuinTe n obenete NMMOHUTE M M HapexeTe Ha Manku napyeHua. Mamuinte n obenete siGbrkara.
[MocTaBeTe cbCTaBKMTE B COKOM3CTUCKBaYkaTa ¢ 1 yawa Boga. Cnepn kato rv obpabotute nopcnagete ¢
KadsiBa 3axap Ha Bkyc. CepBupanTe ¢ 1 cyneHa nbxuua HaTpOoLLEeH neg.

EHEPIM3UPALL KOKTEWN D
Mpopyktn 3a 4 nopuun: 1 auHA (1 Kr), npeceH 6ocunek, Boaka.

OTcTpaHeTe KopaTa U ceMeHaTa OT AMHATa W HapexeTe Ha Manku kybyeta. Mamuinte n otgenete wena
nucta ot 6ocunek. MNoctaBeTe AnHATa M Bocuneka B COKOM3CTUCKBaYkaTa U M usuenete. Pasbbpkante
coka C 4 cyneHu NbXuumM BoAKa U HATPOLLEH Nef U cepBupaiiTe B 4 LUMPOKU YallW, rapHUPaHU C HAKOSKO
nucta 6ocunek.

EOPOBUHKOB [JECEPT (W
MpoaykTu 3a 4 nopuuu: 1 kr 6GoposumHkM, 500 r 6uTa cmeTaHa, 70 r nygpa 3axap.

MamuinTe n unscywere GopoBMHKUTE, Crief TOBa MM NMOCTaBeTe B COKOM3CTMCKBayKata, 3a Aa mnonyunte
cok. KombuHupaiTte 6utata cmetaHa, 60poBunHKOBUst cok 1 50 r nyapa 3axap M BHUMATENHO MM CMeceTe.
B3emeTe 60pOBMHKOBUS My, CMECETE 0 C OCTaHanarta 3axap W uscunete cmecta B 4 yawu. M3cunete
cMmecTa OT 6uTa cmeTaHa M GOPOBMHKOB COK OTFOPE U CbXpaHeTe B XNaguiHuK 0 MOMEHTa Ha cepBupaHe.

FACIMAYO OT SIEBLIKU U AVB KOMbP W)
Mpogyktu 3a 4 nopuun: 3 A6bMKK, 4 rmasu AuB KoMbp, 1 NaM, ManuHOB OLET, NELUHUKOBO Macro, Con.
MamniiTe n HapexeTe nanmMa, S6bkuTe U AUBUS KOMbp. [TOCTOBETE MM B COKOM3CTUCKBaYKaTa, 3a Aa

nsueauTe. CmMeceTe coka C 4 CyrneHn MbXULM NELHKOBO MAacro v LWuMMKa con ¢ nomoluTa Ha Gbpkanka 3a
aiiua. CepeupaiiTe B 4 Yaluu, yKpaceTe C HAKOJIKO pe3eHa sibbrika.

3ENEH COK AN

MpoagykTu 3a 4 nopumu: 1 kpactasuua, 2 rmasu AuB Konbp, 1 cTebno ot LenuHa, 2 MopkoBa, 6eibu cnaHak,
mMargaHos, 1 s6brka, 5 r npeceH mKUHmKMUn.

M3muiiTe, obeneTte n HapexeTe Ha CUTHO KpacTaBuuaTa, AMBUSA KOMbP, LienuHaTa, MOPKOBUTE U AbbIkaTa.
O6eneTe kopeHa oOT mkuHmpkndun. M3muinTe 1 otaenerte wena nucta oT MargaHos 1 wena 6enbu cnaHak.
ObpaboTeTe 3eneHyyunTe Ha Marnku naptTuau, 3a aa rv usuegute. CmeceTe 1 cepBupanTe BegHara.
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SEbIIKOBU MATAYMHKY AN

Mpoayktn 3a 4 nopummn: 5 a6wnku, 2 anua, 100 r 6pawHo, 200 r obe3amacneHo KMceno MIIsiko, kaHerna Ha
npax, 3axap, Macro.

C nomoluTa Ha 6bpKarnka 3a Anua pasbuiiTe arLarta B Kyna ¢ 4 CyneHu MbXULM 3axap, 3a Aa nonyyuTe rneka
1 nyxkaBa cMec. [JobaBeTe nNpecaToTo HpallHo, 1 Wwunka kaHena Ha npax u cMecete. Mamuiite s6bnkute 1
v n3ueneTe CbC cokomscTuckaadkata. CokbT MOXe [4a Ce CbXpaHu B CTbkIeHa byTunka u ga ce noctasm B
XNagumHKK 3a KOHCYMaLuusi Mo-KbCHO. BaemeTe obpaboTeHust 46b1KoB nynn u ro gobaBeTe KbM CMecTa oOT
snua, 6pallHOTo 1 3axap ¢ AbpBeHa nbxuua. [lobaBeTe kucenoto Mnsiko u pasdbpkaiite. CmecTta Tpsibsa
a e Meka 1 necHo Aa naja ot nuxuuara. AKo e npekaneHo rbcta, JobaseTte mnsko. Pastonete 1 byuka
Macrno B TUraH 1 U3cumneTe HAKOIKO CyneHn MbXuum oT cMecTa. MNeveTe nanaynHkarta no 2 MUHyTW OT BCsika
CTpaHa, kaTo s 06bpHeTe ¢ Wwnatyna. MNopbceTe ¢ nyapa 3axap 1 cepBupaniTe He3abaBHoO.

ABBJIKOB COC \q

Mpoayktn 3a nonyyaBaHe Ha okorno 300 r coc: 4 sA6bnku, 1 rmaea Nyk, akauMeB Me[, KaHena Ha npax,
Kapamun Ha npax, cyxo 65110 BUHO, Macro, Corl.

Mamuite, obenete n Hapexete A6bNkMTe Ha Manku kybyeta. ObpaboTteTe A6LNKATE U HaNenTe coka u
nynna B TuraH. [lobaseTe 1 cyneHa nbxuua meq v roteete npubnuamtenHo 10 MuHyTh. [lo6aBete con Kbm
nacraTta, LWunKa KaHena Ha npax 1 wunka kapamdun Ha npax. MiscuneTe ropeluata CMec B CTbKIEH Cb/, C
Kanak, 3aTBOpeTe Kanaka, NnocTaBeTe KOHTelHepa 0ObpHaT C Kanaka Hafony, 3a Aa n3berHete usnyckaHe
Ha Bb3ayX, U ocTaBeTe Aa ce oxnaan. CocbT MOXe [la Ce CbXpaHsiBa B XJIaAUITHUK OKOIO MeceLl.

Mopxoasauy e 3a neveHn n NbpXeHn Mmeca.

E  hotpoint.eU  —
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KHWXXKA C PELIENTW 3A COPBE

Mpoayktn 3a 300 r cop6e: 110 r aHaHac, 2 6aHaHa, 4 cyneHu MBXULUN KUCENO MIISIKO.

ObGeneTe aHaHaca U GaHaHWTe, HapexeTe M Ha Manku napyeta u rm crnoxeTe BbB pusepa. Korato
nnofoBeTe ca 3ampaseHu, JobaBeTe KUCeno MISKO 1 rin cmeceTe 3aeqHo. MNoctaBeTe npoaykTute 6aBHO B
KynaTa 3a usuexaaHe. Pa3obpkaiite u cepBupaiiTe BefHara.

TPOMUYECKO COPBE D

Mpoayktn 3a 300 r copbe: 125 r 6opoBuHkK, 1 6aHaH, 15 nucta meHTa, 100 r Aroaun, 4 cyneHnTe NbXuum
KMUCENOo MMSKO.

Mamunte arogute n 6opoBuHkMTE M obeneTe GaHaHa. HapexeTe nnogoBeTe Ha Marnku napyeta u rm
noctaBete BbB ppusepa. Korato nnogoseTe ca 3ampaseHu, fobaBeTe KUCENO MIISIKO U NUcTaTa MeHTa U
M cmecete 3aegHo. [NocTaBeTe npoaykTuTe 6aBHO B KynaTa 3a m3uexaaHe. Pasbbpkante n cepupanTe
BeaHara.

[ KPEM OT BOPOBUHKM )

Mpogyktu 3a 300 r copbe: 200 r maHro, 1 6aHaH, 4 cyneHn NbXULY MIIEYHa CMEeTaHa.

O6ernete MaHroto v GaHaHWTE, HapexXeTe MM Ha Marnku napyeTa U M noctaseTe BbB (pusepa. Korato
nrnogoBeTe ca 3ampaseHu, obaBeTe MreyHaTa CMeTaHa M M cMeceTe 3aefHo. [MoctaBeTe npoaykTute
6aBHO B KynaTa 3a usuexaaHe. PasGbpkaiite U cepeupaiTe BegHara.

MAHIO-MEYTA A

Mpogyktn 3a 300 r copbe: 200 r si6b1KkK, 1 GaHaH, 1/2 cyneHa nbxuua KaHena, 4 CyneHn MbXuum MredHa
cmeTaHa.

OTcTpaHeTe cemeHaTa u obenete sabbnkata u 6aHaHUTe, HapeXeTe T Ha Manku napyeTa u rm noctaBeTe
BbB (ppusepa. Korato nnogosete ca 3ampaseHn, fobaBete mMreyHata cMeTaHa W kaHenarta u rm cmeceTe
3aepHo. [NocTaBeTe npoaykTTe 6aBHO B KynaTta 3a u3uexaaHe. PasbbpkanTte n cepBupalite BegHara.

ABBJIKOBA HACNAOA Q
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