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PARTI E FUNZIONI

1. Selettore regolazione velocita
2. Pulsante ON/OFF
3. Pulsante Turbo
4. Base motore
5. Accessorio frullatore
6. Bicchiere (solo in alcuni modelli)
7. Accessorio frusta (solo in alcuni modelli)
8. Pestello (solo in alcuni modelli)
9. Sistema di deposito (solo in alcuni modelli)
10. Coperchio tazza grande (solo in alcuni modelli)
11. Bocchetta di carico (solo in alcuni modelli)
12. Lama per tritare grande (solo in alcuni modelli)
13. Tazza grande (solo in alcuni modelli)
14. Disco affetta/sminuzza (per fette sottili/triti fini) (solo in alcuni modelli)
15. Disco affetta/sminuzza (per fette spesse/triti grossi) (solo in alcuni modelli)
16. Albero per dischi (solo in alcuni modelli)
17. Coperchio tazza piccola (solo in alcuni modelli)
18. Lama per tritare piccola (solo in alcuni modelli)
19. Tazza piccola (solo in alcuni modelli)
INTRODUZIONE

Grazie per aver acquistato il nostro prodotto: avete scelto un apparecchio efficiente, in grado di fornire
prestazioni di alto livello.

Le presenti istruzioni per I'uso fanno riferimento a modelli diversi. Una visione d'insieme dei vari modelli
si puo trovare nelle pagine illustrate.

Se le istruzioni per I'uso corretto dell'apparecchio non sono rispettate, il produttore non sara responsabile

degli eventuali danni che ne conseguono. Le istruzioni di funzionamento possono fare riferimento a
modelli diversi: ogni differenza & individuata in modo chiaro.

e hotpoint.eu



INFORMAZIONI IMPORTANTI
E NORME DI SICUREZZA

Prima di
necessario

utilizzare apparecchi elettrici, €
che rispettiate sempre alcune

precauzioni fondamentali, comprese le seguenti:

1.

3.

1.
12.

13.

Leggete tutte le istruzioni.

Tenete da parte queste istruzioni.

Prima dell'uso, controllate che la tensione
della presa di corrente a muro corrisponda
a quella riportata sulla targa delle
caratteristiche.

Non mettete in funzione un elettrodomestico
se il cavo o la spina risultano danneggiati,
oppure in caso di cattivo funzionamento, o se
I'apparecchio & caduto o ha subito qualche
danno. Portate I'apparecchio al piu vicino
centro di assistenza autorizzato affinché
sia esaminato, riparato o sia eseguita una
regolazione elettrica o meccanica.

Se il cavo di alimentazione risulta
danneggiato, deve essere sostituito dal
produttore o da un addetto al servizio di
assistenza autorizzato oppure da un tecnico
qualificato per evitare qualsiasi rischio.
Disinserite la spina dalla presa di corrente
quando non utilizzate I'apparecchio, oppure
prima di assemblare o togliere le varie parti
e prima di pulirlo.

Non lasciate che il cavo penzoli dal bordo di
un tavolo o di un piano di lavoro o che stia a
contatto con superfici calde.

Non immergete la base motore del frullatore
nell'acqua poiché si potrebbe produrre una
scossa elettrica.

Evitate il contatto con le parti in movimento.
Tenete mani e utensili fuori dal frullatore
mentre € in funzione per ridurre il rischio
di procurarvi gravi lesioni personali o di
danneggiare l'apparecchio. Si puo usare un
raschietto, ma solo quando il frullatore non
¢ in funzione.

L'apparecchio non pud essere usato per
lavorare sostanze dure o secche, altrimenti
la lama potrebbe smussarsi.

Verificate che i coperchi siano saldamente
bloccati in sede prima di avviare
I'apparecchio.

L'utilizzo di accessori non raccomandati dal

20.

21.

22.
23.

24.

25.

produttore pud provocare lesioni o danni.
Non mette in funzione I'apparecchio per usi
diversi da quello per cui & stato progettato.
Non inserite mai il cibo con le mani: servitevi
sempre dell'apposito pestello.

Prima di procedere allo smontaggio
dell'apparecchio, spegnetelo ed aspettate
che le lame siano completamente ferme.
Togliete sempre il blocco lame prima di
versare il contenuto dalla tazza.

Verificate ogni volta di aver spento
I'apparecchio dopo l'uso. Prima di procedere
allo smontaggio, controllate che il motore sia
completamente fermo.

Non inserite le dita o altri oggetti nell'apertura
dell'apparecchio mentre & in funzione. Se
l'alimento si blocca nell'apertura, servitevi
dell'apposito pestello o di un altro pezzo
di frutta o di verdura per spingerlo verso |l
basso. Se non riuscite nell'intento, spegnete
il motore e smontate I'apparecchio per
rimuovere il cibo rimasto.

Non tentate di manomettere il meccanismo
di blocco del coperchio.

Le lame e il disco di metallo sono
particolarmente affilati: maneggiateli con
cautela. Evitate di prendere le lame dai bordi
taglienti sia quando le utilizzate, sia quando
le pulite.

Non usate I'elettrodomestico all'aperto.
L'apparecchio non deve essere utilizzato
da persone (compresi i bambini) con
ridotte capacita fisiche, sensoriali o mentali
oppure prive di esperienza e conoscenze
adeguate, a meno che non siano sorvegliate
o non abbiano ricevuto istruzioni sull'uso
dell'apparecchio dal responsabile della loro
incolumita.

Sorvegliate i bambini per
giochino con l'apparecchio.
Questo apparecchio & stato progettato per
I'uso in ambito domestico e per applicazioni
simili, ad esempio:

zone cucina per il personale all'interno di
negozi, uffici ed altri ambienti di lavoro;
case coloniche;

hotel, motel e altre tipologie di ambienti
residenziali, a disposizione dei clienti;
ambienti tipo "bed and breakfast".

Verificate sempre che I'apparecchio sia

evitare che



perfettamente funzionante e che tutte le parti
rimovibili siano esenti da difetti. Controllate
regolarmente che il cavo di alimentazione e
la spina non siano tagliati o deteriorati.

27. Assicuratevi di avere le mani perfettamente
asciutte prima di toccare l'interruttore.

PRIMA DI UTILIZZARE
L'APPARECCHIO PER LA
PRIMA VOLTA

Pulite con cura l'esterno dell'apparecchio per
rimuovere la polvere eventualmente accumulata.
Asciugate con un panno asciutto. Non immergete
il cavo dell'alimentazione in acqua o in altri liquidi.

Le lame e i dischi sono molto affilati:
maneggiateli con cautela.

USO DEL FRULLATORE (A)

Il frullatore & un accessorio adatto soprattutto per
frullare frutta e verdura.

1. Perassemblare il frullatore alla base motore,
ruotate il gambo in senso orario finché risulta
ben serrato.

2. Sbucciate o snocciolate la frutta e tagliatela
a dadini; mettete poi i pezzi di frutta o
di verdura nel bicchiere. E' consigliabile
generalmente aggiungere una certa quantita
d'acqua per rendere il funzionamento piu
uniforme: la proporzione tra cibo solido e
acqua e di 2 a 3. La quantita totale della
miscela non deve superare la capacita
massima della tazza.

3. Inserite la spina dell'apparecchio nella presa.

4. Immergete il frullatore nel cibo, ruotate il
selettore per la regolazione della velocita e
selezionate la velocita desiderata. Spingete
e mantenete premuto il pulsante ON/OFF:
il funzionamento del frullatore & immediato.
Per frullare alla massima velocita utilizzate il
pulsante TURBO per un breve periodo.

Il selettore della velocita non &
utilizzabile con il pulsante TURBO.

La durata massima del funzionamento
ad alta velocita non deve superare i 30
secondi alla volta.

Al posto del bicchiere in dotazione,

potete usare qualsiasi contenitore da
cucina con una forma adatta.

USO DELL'ACCESSORIO FRUSTA
(solo in alcuni modelli) (B)

La frusta & un accessorio particolarmente adatto
per montare a neve gli albumi.

1. Per assemblare la frusta alla base motore,
ruotate il gambo in senso orario finché risulta
ben serrato.

2. Mettete il cibo nel bicchiere.

Inserite la spina dell'apparecchio nella presa.

4. Immergete la frusta nel cibo, ruotate il
selettore per la regolazione della velocita e
selezionate la velocita desiderata. Spingete
e mantenete premuto il pulsante ON/OFF: il
funzionamento della frusta € immediato. Per
montare alla massima velocita utilizzate il
pulsante TURBO per un breve periodo.

w

Il selettore della velocita non é
utilizzabile con il pulsante TURBO.

La durata massima del funzionamento
ad alta velocita non deve superare i 30
secondi alla volta.

Al posto del bicchiere in dotazione,
potete usare qualsiasi contenitore da
cucina con una forma adatta.

USO DELLA TAZZA PICCOLA PER
TRITARE (solo in alcuni modelli) (C)

1. Innanzitutto, verificate che I'anello antiscivolo
sia fissato sul fondo della tazza.

2. Inserite la lama coltello nel perno della tazza:
questa operazione deve essere eseguita
sempre prima di aggiungere gli ingredienti.

3. Tagliate il cibo a pezzetti e metteteli nella
tazza.

Una piccola quantita d'acqua puo

rendere il funzionamento
dell'apparecchio piu uniforme.

La quantita totale della miscela non

deve superare la capacita massima
della tazza.

hotpoint.eu m——
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La durata massima del funzionamento

ad alta velocita non deve superare i 30
secondi alla volta.

4.  Chiudete il coperchio.

5. Assemblate la base motore nel coperchio
della tazza, ruotate in senso orario per
fissarli.

6. Inserite la spina nella presa.

7. Ruotate il selettore della velocita per
scegliere la velocita desiderata. Spingete e
mantenete premuto il pulsante ON/OFF: il
funzionamento dell'accessorio per tritare &
immediato. Per ottenere la massima velocita
premete il pulsante TURBO per un breve
periodo.

Il selettore della velocita non &
utilizzabile con il pulsante TURBO.

Non togliete mai il coperchio finché la
lama non & completamente ferma.

8. E' preferibile togliere subito la lama coltello
prima di versare la miscela.

La lama coltello & molto affilata:

maneggiatela con cautela. La durata
massima del funzionamento ad alta velocita
non deve superare i 30 secondi alla volta.

USO DELL'ACCESSORIO
ROBOT

Come utilizzare la tazza per triti (solo in alcuni
modelli)

1. Innanzitutto, verificate che I'anello antiscivolo
sia fissato sul fondo della tazza.

2. Inserite la lama coltello nel perno della tazza:
questa operazione deve essere eseguita
sempre prima di aggiungere gli ingredienti.

3. Tagliate il cibo a pezzetti e metteteli nella
tazza.

Una piccola quantita d'acqua puo
rendere il funzionamento
dell'apparecchio piu uniforme.

La quantita totale della miscela non
deve superare la capacita massima
della tazza.

La durata massima del funzionamento
ad alta velocita non deve superare i 30
secondi alla volta.

4. Allineate i due dispositivi di fissaggio sul
coperchio della tazza con gli appositi punti di
attacco della tazza e spingete verso il basso
per fissarli. Assicuratevi di allineare la freccia
sul coperchio con la freccia sulla tazza.

| dispositivi di fissaggio devono

bloccarsi negli appositi punti di attacco,
altrimenti il coperchio della tazza potrebbe
ruotare durante il funzionamento a seguito
della rotazione del motore.

Verificate che il pestello sia stato
Acorrettamente inserito  nell'apposito
alloggiamento sul coperchio.

5. Assemblate la base motore nel coperchio
della tazza, ruotate in senso orario per
fissarli.

6. Inserite la spina nella presa.

7. Ruotate il selettore della velocita per
scegliere la velocita desiderata. Spingete e
mantenete premuto il pulsante ON/OFF: il
funzionamento dell'accessorio per tritare e
immediato. Per ottenere la massima velocita
premete il pulsante TURBO per un breve
periodo.

Il selettore della velocita non utilizzabile
con per il pulsante TURBO.

Non togliete mai il coperchio finché la
lama non é completamente ferma.

8. E' preferibile togliere subito la lama coltello
prima di versare la miscela.

La lama coltello & molto affilata:
maneggiatela con cautela.

La durata massima del funzionamento
ad alta velocita non deve superare i 30
secondi alla volta.

Come utilizzare la tazza e i dischi
affetta/sminuzza (solo per alcuni
modelli) (E)

1. Innanzitutto, verificate che la base antiscivolo
sia fissata sul fondo della tazza.



2. Inserite successivamente l'albero per dischi
nel perno sul fondo della tazza; scegliete
il disco affetta/sminuzza desiderato (per
fette e triti fini o grossi) ed assemblate il
disco affetta/sminuzza sull'albero con il lato
giusto rivolto verso l'alto (un lato serve a
sminuzzare, l'altro ad affettare).

E' necessario maneggiare i dischi con
estrema cautela poiché sono molto
taglienti.

3. Agganciate il coperchio sulla tazza tirando
verso I'esterno i due dispositivi di fissaggio,
assicurandovi di allineare la freccia sul
coperchio con la freccia sulla tazza.

| dispositivi di fissaggio devono

bloccarsi negli appositi punti di attacco,
altrimenti il coperchio della tazza potrebbe
ruotare durante il funzionamento a seguito
della rotazione del motore.

4. Inserite la parte inferiore della base motore
nell'apertura sul coperchio della tazza e
ruotatela in senso orario per bloccarla.

5. Inserite la spina nella presa.

6. Introducete il cibo attraverso la bocchetta
di carico e spingetelo lentamente con il
pestello. Non spingete con forza.

7. Ruotate il selettore della velocita per
scegliere la velocita desiderata. Spingete e
mantenete premuto il pulsante ON/OFF: il
funzionamento dell'accessorio per tritare &
immediato. Per ottenere la massima velocita
premete il pulsante TURBO per un breve
periodo.

Il selettore della velocita non &
utilizzabile con il pulsante TURBO.

Non togliete mai il coperchio finché il
disco non é completamente fermo.

Non trattate mai alimenti molto duri (ad

es. cioccolato fondente), ghiaccio o cibi
congelati quando utilizzate gli accessori per
sminuzzare o affettare.

CONSIGLI

. Usate il lato per sminuzzare per carote,
patate e alimenti di consistenza simile.

. Usate il lato per affettare per alimenti come
carote, patate, cavoli, cetrioli, zucchine e cipolle.

. Scegliete ingredienti freschi.

. Non tagliate i cibi in pezzi troppo piccoli.
Riempite uniformemente la bocchetta di
carico: in questo modo, eviterete che il cibo
fuoriesca dai lati durante la lavorazione.

SISTEMA DI DEPOSITO (F)

Quando non utilizzate I'apparecchio, il gambo
amovibile, la base motore e la frusta possono
essere riposti sul coperchio della tazza.

Nel sistemare i dischi all'interno della

tazza di deposito, assicuratevi di non
graffiare le pareti della tazza con i bordi
taglienti.

PULIZIA E MANUTENZIONE

Disinserite la spina dalla presa di corrente prima
di pulire I'apparecchio.

1. Lavate gli accessori del frullatore e i
coperchi sotto l'acqua corrente senza
ricorrere a pulitori o detergenti abrasivi. Una
volta terminata la pulizia, appoggiate gli
accessori verticalmente in modo che I'acqua
eventualmente rimasta all'interno possa
defluire.

Non immergete il frullatore e i coperchi

nell'acqua poiché questa potrebbe
eliminare nel tempo la lubrificazione dei
cuscinetti.

2. Lavate irecipienti e la frusta in acqua tiepida
saponata. Tutte le parti rimovibili si possono
lavare in acqua calda saponata e vanno
poi sciacquate e asciugate con cura. Se
necessario, usate uno spazzolino con setole
di nylon per completare la pulizia delle tazze.

3. Strofinate la base motore con un panno
umido. Non immergete mai la base motore
nell'acqua per pulirla poiché si potrebbe
produrre una scossa elettrica.

4. Labase antiscivolo sul fondo della tazza pud
essere rimossa per il lavaggio: assicuratevi
che sia riposizionata correttamente prima
dell'uso.

hotpoint.eu m——
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5. Asciugate accuratamente tutte
rimovibili.

le parti

Le lame sono molto affilate: maneggiatele
con cautela.

SUGGERIMENTO

Per velocizzare la pulizia tra un utilizzo e Il'altro,
riempite il recipiente o la tazza a meta con acqua,
assemblate il frullatore a immersione seguendo le
istruzioni di funzionamento e avviate per qualche
secondo la funzione per frullare o tritare.

ASSISTENZA

Prima di contattare I'Assistenza:

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

. In caso negativo, contattare il Numero Unico Na-
zionale 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 caratteri-

stiche.
H Hotpoint
ARISTOM
Mod. SLB16 AAD

/ Jip——
/N 123456789

modello (Mod.)

numero di serie (S/N)

16000
2202400 - 50
PEXKXCKX

MADE IV
caemro s

wi

Indesit Company

Non ricorrete mai a tecnici non autorizzati e rifiutate sem-

10

pre l'installazione di pezzi di ricambio non originali.

Assistenza ASSISTENZA - KICAMBI. ACCESSORI
Attva (—57199.199.199
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 tariffa-
rio dell'operatore telefonico utilizzato. Le suddette tariffe potrebbe-
ro essere soggette a variazione da parte dell’operatore telefonico;
per maggiori informazioni consultare il sito www.hotpoint.eu.

DISMISSIONE DEGLI
ELETTRODOMESTICI

La direttiva Europea 2002/96/CE sui rifiuti di
apparecchiature elettriche ed elettroniche
(RAEE), prevede che gli elettrodomestici non
debbano essere smaltiti nel normale flusso
dei rifiuti solidi urbani. Gli apparecchi dismessi
devono essere raccolti separatamente per ot-
C € timizzare il tasso di recupero e riciclaggio dei
materiali che li compongono ed impedire po-
tenziali danni per la salute e 'ambiente. Il simbolo del
cestino barrato & riportato su tutti i prodotti per ricordare
gli obblighi di raccolta separata. Per ulteriori informazio-
ni, sulla corretta dismissione degli elettrodomestici, i de-
tentori potranno rivolgersi al servizio pubblico preposto o
ai rivenditori.



PARTS AND FEATURES

Speed-adjusting dial

ON/OFF button

Turbo button

Motor unit

Blender attachment

Beaker (only on some models)

Whisk attachment (only on some models)

Food pusher (only on some models)

Storage unit (only on some models)

10. Big bowl lid (only on some models)

11. Feed tube (only on some models)

12. Big chopper blade (only on some models)

13. Big bowl (only on some models)

14. Shredding/slicing disc (fine) (only on some models)
15. Shredding /slicing disc (coarse/thick) (only on some models)
16. Disc shaft (only on some models)

17. Small bowl lid (only on some models)

18. Small chopper blade (only on some models)

19. Small bowl (only on some models)

©OoNOOR~ON =

INTRODUCTION

Thank you for purchasing our product. In doing so, you have opted for an effective high-performance
appliance.

These operating instructions refer to various models. An overview of the different models can be found
on the illustrated pages.

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 describe different models:
any difference is clearly identified.

e hotpoint.eu  —
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IMPORTANT INFORMATION
ON SAFETY

Before using the electrical appliance, always
follow basic safety precautions, including the
following:

1. Read all the instructions.
. Save these instructions.

3. Before using it, check that the voltage of the
wall outlet corresponds to the voltage shown
on the rating plate.

4. Donotoperate any appliance with a damaged
cord / plug. If the appliance malfunctions or
is dropped or damaged in any manner return
the appliance to the nearest authorised
service facility for examination, repairs or
electrical / mechanical adjustment.

5. If the supply cord is damaged, have it
replaced by the manufacturer, an authorised
service agent or a qualified technician in
order to avoid hazards.

6. Unplug it from the outlet when not in use,
before installing / removing any parts and
before cleaning it.

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

8. Do notimmerse the motor unit of the blender
in water, as this would give rise to electric
shocks.

9. Avoid contacting moving parts.

10. Keep your hands and utensils out of the
container while blending to reduce the risk
of severe injury to persons or damage to the
blender. A scraper may be used when the
food processor is not running.

11. To avoid blunting the blade, do not use on
dry or hard substances

12. Make sure the lids are securely locked in
place before operating the appliance.

13. The use of accessory attachments
not recommended by the appliance
manufacturer may cause injuries or damage.

14. Do not operate the appliance for anything
other than its intended use.

15. Never insert food by hand. Always use the
food pusher.

16. Before disassembling the appliance, switch
off the unit and wait until the blades have
come to a complete stop.

12

17.

20.

21.

22.
23.

24,

25.

26.

27.

Always remove the blade assembly before
pouring any contents from the bowl.

Be sure to switch off the appliance after
each use of your food processor. Make
sure the motor stops completely before
disassembling.

Do not put your fingers or other objects into
the unit opening while it is in operation. If any
food gets stuck in the opening, use the food
pusher or another piece of fruit / vegetable
to push it down. When this method is not
possible, turn the motor off and disassemble
the unit to remove the remaining food.

Do not attempt to tamper with the lid interlock
mechanism.

The metal blades and disc are extremely
sharp: handle with care. Always hold the
blade attachments away from the cutting
edges, both when handling and cleaning the
unit.

Do not use outdoors.

This appliance is not intended for use by
persons (including children) with reduced
physical, sensory or mental capabilities, or
lack of experience and knowledge, unless
they have been provided supervision or
instructions on the use of the appliance by a
person responsible for their safety.

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

This appliance is intended to be used for
household and similar applications such as:
staff kitchen areas in shops, offices and
other working environments;

farm houses;

by clients in hotels, motels and other
residential-type environments;
bed&breakfast-type environments.

Always make sure that the appliance is in
good working order and that all its removable
parts are secure. Regularly check the power
supply cord and plug for cuts or damage.

Be sure your hands are completely dry
before touching the switch.

BEFORE FIRST USE

Carefully wipe the outside of the appliance to
remove any dust that may have accumulated.
Dust with a dry cloth. Do not immerse the supply



cord in water or other liquids.

Blades and discs are very sharp: handle
with care.

USING YOUR BLENDER (A)

The blender attachment is suitable for blending
juices and vegetables.

1. To assemble the blender attachment to the
motor unit, turn the stem clockwise until
tightened.

2. Peel or core the fruits and then cut them into
small pieces. Then put the fruit pieces or
vegetables into the beaker. Usually a certain
amount of water has to be added to facilitate
smooth running, the proportion of food and
water being 2:3. The mixture amount should
not exceed the max capacity of the cup.

3. Plug the appliance into the power outlet.

4. Lower the hand blender into the food and
rotate the speed-adjusting dial to select the
desired speed. Pressing and holding the
ON/OFF button, the blender starts blending
immediately. For maximum-speed blending
use the TURBO button for a short time.

The speed-adjusting dial is not suitable
for the TURBO button.

Max operation at high speed each time
shall not last longer than 30 seconds.

Instead of the beaker, you can use any
kitchen container with a suitable shape.

USE THE WHISK ATTACHMENT (only
on some models) (B)

The whisk attachment is mainly suitable for
whisking egg whites.

1.  To assemble the whisk attachment to the
motor unit, turn the stem clockwise until
tightened.

2. Place the food into the beaker.

Plug the appliance into the power outlet.

4.  Lower the whisk into the food and rotate the
speed-adjusting dial to select the desired
speed. Pressing and holding the ON/OFF
button, the attachment starts whisking

w

immediately. For maximum-speed whisking
use the TURBO button for a short time.

The speed adjusting dial cannot be used
with the TURBO button.

Max operation at high speed each time
shall not last longer than 30 seconds.

Instead of the beaker, you can use any
kitchen container with a suitable shape.

USE THE SMALL BOWL FOR FINE
CHOPPING (only on some models)
()

1. First of all make sure the non-slip ring is
fixed to the bottom of the bowl.

2. Fit the knife blade on the pin in the bowl -
always fit the knife blade before adding the
ingredients.

3. Cut the food into small pieces and put them
into the bowl.

A small amount of water can facilitate
the smooth running of the appliance.

The mixture amount should not exceed
the max capacity of the bowl.

Max operation at high speed each time
shall not last longer than 30 seconds.

»

Close with the lid.

5. Assemble the motor unit into the bowl lid and
turn it clockwise to lock them.

6. Plug the appliance into the power outlet.

7. Rotate the speed-adjusting dial to select the

desired speed. Pressing and holding the ON/

OFF button, the attachment starts chopping

immediately. For maximum speed press the

TURBO button for a short time.

The speed adjusting dial cannot be used
with the TURBO button.

Never remove the lid until the blade has
come to a complete stop.

8. Remove the knife blade first before pouring
out the mixture.

The knife blade is very sharp: take care
when handling. Max operation at high

hotpoint.eu m——
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speed each time shall not last longer than 30
seconds.

USING THE FOOD
PROCESSOR ATTACHMENT

To use the chopping bowl (only on some models):

1. First of all make sure the non-slip ring is
fixed to the bottom of the bowl.

2. Fit the knife blade on the pin in the bowl -
always fit the knife blade before adding the
ingredients.

3. Cut the food into small pieces and put them
into the bowl.

A small amount of water can facilitate
the smooth running of the appliance.

The mixture amount should not exceed
the max capacity of the bowl.

Max operation at high speed each time
shall not last longer than 30 seconds.

4. Align the two fasteners of the bowl lid with
the two clip positions of the bowl and push
down to lock them in place. Be sure to align
the arrow on the lid and the arrow on the
bowl.

A The fasteners must be locked in the two
clip positions, otherwise during
operating the bowl lid may rotate as the motor
rotates.

Make sure the food pusher is properly
fitted into its housing on the cover.

5. Assemble the motor unit into the bowl lid and
turn it clockwise to lock them.

6. Plug the appliance into the power outlet.

7. Rotate the speed-adjusting dial to select the
desired speed. Pressing and holding the ON/
OFF button, the attachment starts chopping
immediately. For maximum speed press the
TURBO button for a short time.

The speed adjusting dial cannot be used
with the TURBO button.

Never remove the lid until the blade has
come to a complete stop.

14

8. Remove the knife blade first before pouring
out the mixture.

The knife blade is very sharp: take care
when handling.

Max operation at high speed each time
shall not last longer than 30s.

Using the bowl and shredding/slic-
ing discs for processing (only on
some models) (E).

1.  First of all make sure the non-slip base is
fixed to the bottom of the bowl.

2. Then insert the disc shaft into the pin on
the bottom of the bowl, select the desired
shredding/slicing disc (fine or coarse) and
assemble the shredding /slicing disc onto
the shaft with the appropriate side upwards
(one side is for shredding, the other side is
for slicing).

Extreme caution must be taken when
handling discs as they are very sharp.

Pull the two fasteners towards the outside to fit
the lid onto the bowl, making sure the lid arrow is
aligned with the bowl! arrow.

The fasteners must be locked in the two

clip positions, otherwise during
operating the bowl lid may rotate as the motor
rotates.

3. Insert the bottom part of the motor unit
into the opening on the bowl lid, and turn it
clockwise to lock.

4.  Plug the appliance into the power outlet.

5. Put the food inside the feeding tube and
push it slowly with the food pusher. Do not
push heavily.

6. Rotate the speed-adjusting dial to select the
desired speed. Pressing and holding the ON/
OFF button, the attachment starts chopping
immediately. For maximum speed press the
TURBO button for a short time.

The speed adjusting dial cannot be used
with the TURBO button.

Never remove the lid until the cutting
disc has come to a complete stop.



Never introduce very hard foods (e.g.
hard chocolate), ice or frozen foods
when using shredding or slicing attachments.

TIPS

. Use the shredding side for carrots, potatoes
and foods of a similar texture.

. Use the slicing side for food items such as
carrots, potatoes, cabbages, cucumbers,
courgettes and onions.

. Use fresh ingredients.

. Do not cut food too small. Fill the feed
tube uniformly. This prevents the food from
pouring out during processing.

STORAGE SYSTEM (F)

When not in use, the detachable stem, whisk and
motor unit can be stored on the bowl lid.

When placing the discs inside the bowl
for storage, make sure the cutting edges
do not scratch the bowl walls.

CLEANING AND
MAINTENANCE

Unplug the appliance from the power supply
before cleaning.

1. Wash the blender attachments and lids
under running water without any abrasive
cleaners or detergents. After cleaning, place
them upright so that any water that may
have got in can drain out.

Do not immerse the blender and lids in
water, as the lubrication on the bearings
may be washed away over time.

2. Wash the containers and whisk in warm
soapy water. All removable parts can be
washed in warm soapy water and then

carefully rinsed and dried. If necessary, use
a nylon-bristle brush to complete the cup
cleaning operation.

3. Wipe the motor unit with a damp cloth. Never
immerse it in water for cleaning purposes, as
electric shocks may occur.

4.  The non-slip base on the bottom of the bowl
can be removed and cleaned. Make sure it
is re-placed correctly before using it again.

5. Dry all detachable parts thoroughly.

A Blades are very sharp: handle with care.

TIP

For quick cleaning between processing tasks, fill
the cup or bowl with water halfway, assemble the
hand-held blender according to the description
in the operation section and start the blending /
chopping function for a few seconds.

DISPOSAL OF OLD
ELECTRICAL APPLIANCES

The European Directive 2002/96/EC on
Waste  Electrical and  Electronic
Equipment (WEEE), requires that old
household electrical appliances must
not be disposed of in the normal unsor-
ted municipal waste stream.
C € Old appliances must be collected sepa-
rately in order to optimise the recovery
and recycling of the materials they contain and
reduce the impact on human health and the en-
vironment.
The crossed out “wheeled bin” symbol on the
product reminds you of your obligation, that when
you dispose of the appliance it must be separately
collected. Consumers should contact their local
authority or retailer for information concerning the
correct disposal of their old appliance.

e hotpoint.eu
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PIECES ET CARACTERISTIQUES

1. Bouton de réglage de la vitesse
2. Bouton ON/OFF
3. Bouton Turbo
4. Moteur
5. Fixation du batteur
6. Gobelet (sur certains modéles)
7. Fixation du fouet (sur certains modeles)
8. Poussoir (sur certains modeéles)
9. Rangement (sur certains modeles)
10. Couvercle du grand bol (sur certains modéles)
11. Tube (sur certains modéles)
12. Grande lame (sur certains modéles)
13. Grand bol (sur certains modeéles)
14. Disque déchiqueteur/trancheur (fin) (sur certains modéles)
15. Disque déchiqueteur/trancheur (gros) (sur certains modéles)
16. Axe du disque (sur certains modeéles)
17. Couvercle du petit bol (sur certains modeles)
18. Petite lame de hachage (sur certains modéles)
19. Petit bol (sur certains modeéles)
INTRODUCTION

Merci d'avoir acheté notre produit. Ce faisant, vous avez opté pour un appareil efficace et performant.

Le présent manuel concerne plusieurs produits. Une présentation des différents modéles se trouve sur
les pages illustrées.

Si les consignes d'utilisation de l'appareil ne sont pas respectées, le fabricant déclinera toute
responsabilité en cas de dommage. Les consignes d'utilisation peuvent varier d'un modéle a l'autre.
Toute différence est clairement mentionnée.
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INFORMATIONS ET MISES EN
GARDE IMPORTANTES
Lors de Iutilisation d'appareils électriques, il

faut toujours respecter certaines précautions de
sécurité de base, notamment les suivantes.

1.
2.
3.

10.

1.

12.

13.

Lisez la totalité des instructions.

Conservez ces instructions.

Avant toute utilisation, vérifiez si la tension
de la prise correspond a celle figurant sur la
plaque signalétique.

N'utilisez pas I'appareil s'il est doté d'un
cordon ou d'une fiche endommagée ou en
cas de dysfonctionnement, si vous l'avez
laissé tombé ou s'il présente des dégats.
Le cas échéant, apportez I'appareil chez
le réparateur agréé le plus proche pour
un examen, une réparation ou un réglage
électrique ou mécanique.

Si le cordon d'alimentation est endommageé,
il doit étre remplacé par le fabricant, le
réparateur agréé ou un technicien qualifié
afin d'éviter tout risque.

Débranchez I'appareil lorsque vous ne
I'utilisez pas, avant d'installer ou de retirer
les différents accessoires et avant son
nettoyage.

Ne laissez pas le cordon pendre sur le bord
de la table ni entrer en contact avec des
surfaces chaudes.

Ne plongez pas le moteur du mixeur dans
'eau car cela pourrait provoquer une
électrocution.

Evitez tout contact avec
mobiles.

Ecartez les mains et les ustensiles du
récipient lorsque vous mixez pour éviter tout
risque de blessure grave et les dégats. Vous
pouvez utiliser un grattoir mais ne devez
I'utiliser que lorsque le mixeur est a l'arrét.
L'appareil ne peut pas étre utilisé avec des
produits durs et secs, car la lame pourrait
s'émousser.

Veillez a ce que le couvercle soit bien
verrouillé en position avant de mettre
I'appareil en marche.

L'utilisation d'accessoires non recommandés
par le fabricant peut provoquer des blessures
ou des dégats.

les éléments

20.

21.

22.
23.

24.

25.

26.

N'utilisez pas l'appareil a d'autres fins que
celles prévues.

N'utilisez jamais vos mains pour pousser les
aliments. Utilisez toujours le poussoir prévu
a cet effet.

Avant de démonter l'appareil, éteignez-
le et attendez que les lames s'arrétent
complétement.

Veillez a toujours enlever les lames avant de
verser des aliments dans le bol.

Veillez a mettre I'appareil hors tension apres
chaque utilisation. Veillez a ce que le moteur
s'arréte complétement avant de le démonter.
Ne placez ni vos doigts ni aucun objet dans
I'appareil pendant qu'il fonctionne. Si des
aliments obstruent le passage, utilisez le
poussoir ou un autre fruit ou légume pour
le pousser. Si c'est impossible, coupez le
moteur et démontez I'appareil pour enlever
les aliments.

N'essayez pas de forcer le mécanisme de
verrouillage du couvercle.

Les lames et le disque métalliques sont trés
coupants. Manipulez-les avec précaution.
Maintenez toujours les fixations des lames
a l'écart des bords tranchants lors de la
manipulation et du nettoyage.

N'utilisez pas I'appareil a I'extérieur.
L'appareil n'est pas destiné a étre utilisé par
des personnes (notamment des enfants)
présentant des capacités physiques,
motrices ou mentales réduites, voire un
manque d'expérience ou de connaissances,
sans la surveillance d'une personne
responsable de leur sécurité, ni sans
instructions préalables pour leur sécurité.
Les enfants doivent toujours étre sous
surveillance afin qu'ils n'aient pas la
possibilité de jouer avec I'appareil.

Il est congu pour une utilisation a l'intérieur
d'une maison ainsi que dans

les cuisines réservées au personnel
dans les magasins, les bureaux et autres
environnements analogues ;

les corps de logis des fermes ;

par les clients dans les hotels, les auberges
et autres environnements résidentiels ;
dans les gites.

Vérifiez toujours si I'appareil est en bon
état de fonctionnement et que toutes les

e hotpoint.eu
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piéces amovibles sont bien fixées. Vérifiez
régulierement le cordon d'alimentation et la
prise pour repérer toute trace de coupure ou
de dégat.

27. Veillez a vous essuyer les mains avant de
toucher la prise.

AVANT LA PREMIERE
UTILISATION

Nettoyez avec soin I'extérieur de I'appareil pour
enlever la poussiére qui peut s'y étre accumulée.
Séchez a l'aide d'un chiffon sec. N'immergez pas
le cordon d'alimentation de l'appareil dans de
I'eau ou dans tout autre liquide.

Les lames et le disque métalliques sont

trées coupants. Manipulez-les avec
précaution.
UTILISATION DE VOTRE
MIXEUR (A)

Le mixeur est essentiellement prévu pour la
réalisation de jus de fruits et de légumes.

1. Pour fixer le dispositif au moteur, tournez la
tige dans le sens des aiguilles d'une montre
jusqu'au blocage.

2. Epluchez et dénoyautez les fruits. Coupez-
les en dés et placez-les dans le gobelet. Il
faut normalement ajouter un peu d'eau pour
faciliter le processus. La proportion aliments/
eau est de 2/3. La préparation ne doit pas
dépasser la capacité maximale du gobelet.

3. Branchez la prise.

4. Abaissez l'ustensile jusqu'au milieu des
aliments et tournez le bouton de réglage sur
la vitesse désirée. Appuyez sur le bouton
ON/OFF et maintenez-le enfoncé. Le mixeur
démarre immédiatement. Pour la vitesse
la plus grande, utilisez le bouton TURBO
pendant un court instant.

Le sélecteur de vitesse ne peut pas étre
utilisé avec le bouton TURBO.

La durée de fonctionnement maximale a
haute vitesse est limitée a 30 secondes.

Vous pouvez remplacer le gobelet par
n'importe quel autre récipient de cuisine
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d'une taille adaptée.

UTILISATION DU FOUET (seulement
sur certains modéles) (B)

Le fouet convient surtout pour battre les blancs
en neige.

1. Pour fixer le dispositif au moteur, tournez la
tige dans le sens des aiguilles d'une montre
jusqu'au blocage.

2. Placez les aliments dans le gobelet.

Branchez la prise.

4. Abaissez l'ustensile jusqu'au milieu des
aliments et tournez le bouton de réglage sur
la vitesse désirée. Appuyez sur le bouton
ON/OFF et maintenez-le enfoncé. Le
mixeur démarre immédiatement. Pour une
vitesse maximale, utilisez le bouton TURBO
pendant une courte période.

w

Le sélecteur de vitesse ne peut pas étre
utilisé avec le bouton TURBO.

La durée de fonctionnement maximale a
haute vitesse est limitée a 30 secondes.

Vous pouvez remplacer le gobelet par
n'importe quel autre récipient de cuisine
d'une taille adaptée.

UTILISATION DU PETIT BOL POUR
MIXER (seulement sur certains
modéles) (C)

1. Veillezad'abord placer la base antidérapante
sous le bol.

2. Installez la lame sur la tige dans le bol.
Installez toujours la lame avant les
ingrédients.

3. Coupez les aliments en petits morceaux et
placez-le dans un bol.

Vous pouvez ajouter un peu d'eau pour
faciliter le fonctionnement de I'appareil.

La préparation ne doit pas dépasser la
capacité maximale du gobelet.

La durée de fonctionnement maximale a
haute vitesse est limitée a 30 secondes.

4. Fermez le couvercle.
5. Installez le moteur sur le couvercle et tournez



dans le sens des aiguilles d'une montre.

6. Branchez la prise.

7. Tournez le bouton de réglage pour choisir
la vitesse souhaitée. Appuyez sur le bouton
ON/OFF et maintenez-le enfoncé. Le
mixeur démarre immédiatement. Pour une
vitesse maximale, utilisez le bouton TURBO
pendant une courte période.

Le sélecteur de vitesse ne peut pas étre
utilisé avec le bouton TURBO.

N'enlevez pas le couvercle tant que la
lame n'est pas a I'arrét.

8. Enlevez lalame avant de verser le mélange.

La lame est trés tranchante. Faites trés

attention en la manipulant. La durée de
fonctionnement maximale a haute vitesse est
limitée a 30 secondes.

UTILISATION DE
L’ACCESSOIRE ROBOT

Utilisation du bol
uniqguement)

(sur certains modéles

1. Veillezad'abord placer la base antidérapante
sous le bol.

2. Installez la lame sur la tige dans le bol.
Installez toujours la lame avant les
ingrédients.

3. Coupez les aliments en petits morceaux et
placez-le dans un bol.

Vous pouvez ajouter un peu d'eau pour
faciliter le fonctionnement de I'appareil.

La préparation ne doit pas dépasser la
capacité maximale du gobelet.

La durée de fonctionnement maximale a
haute vitesse est limitée a 30 secondes.

4. Alignez les deux fixations du couvercle sur
les deux encoches. Appuyez pour les fixer.
Veillez a aligner la fleche du couvercle sur la
fleche du bol.

Les fixations doivent étre fixées dans les
encoches. Dans le cas contraire, pendant
I'utilisation, le couvercle pourrait tourner en

méme temps que le moteur.

Veillez a ce que le poussoir soit bien en
position sur le couvercle.

5. Installezle moteur sur le couvercle et tournez
dans le sens des aiguilles d'une montre.

6. Branchez la prise.

7. Tournez le bouton de réglage pour choisir
la vitesse souhaitée. Appuyez sur le bouton
ON/OFF et maintenez-le enfoncé. Le
mixeur démarre immédiatement. Pour une
vitesse maximale, utilisez le bouton TURBO
pendant une courte période.

Le sélecteur de vitesse ne peut pas étre
utilisé avec le bouton TURBO.

N'enlevez pas le couvercle tant que la
lame n'est pas a I'arrét.

8. Enlevez la lame avant de verser le mélange.

La lame est trés tranchante. Faites trés
attention en la manipulant.

La durée de fonctionnement maximale a
haute vitesse est limitée a 30 secondes.

Utilisation du bol et des disques
déchiqueteurs/trancheurs
(uniquement sur certains modéles)

(E)

1. Veillezad'abord placerla base antidérapante
sous le bol.

2. Introduisez ensuite I'axe sur la tige au fond
du bol. Choisissez le disque adéquat (fin
ou gros) et placez-le sur I'axe en l'orientant
correctement (un co6té est prévu pour le
hachage tandis que l'autre est prévu pour
trancher).

Faites trés attention lorsque vous
manipulez les disques car ils sont trés
coupants.

3. Fixer le couvercle sur le bol en tirant vers
I'extérieur les deux dispositifs de fixation, en
veillant & aligner la fleche sur le couvercle
avec la fleche sur le bol.

Les fixations doivent étre fixées dans les
encoches. Dans le cas contraire, pendant

hotpoint.eu m——
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I'utilisation, le couvercle pourrait tourner en
méme temps que le moteur.

4. Insérez la partie inférieure du moteur dans
I'ouverture du couvercle et tournez dans
le sens des aiguilles d'une montre pour
bloquer.

5. Branchez la prise.

6. Placez les aliments dans le tube et appuyez
doucement avec le poussoir. Ne poussez
pas trop fort.

7. Tournez le bouton de réglage pour choisir
la vitesse souhaitée. Appuyez sur le bouton
ON/OFF et maintenez-le enfoncé. Le
mixeur démarre immédiatement. Pour une
vitesse maximale, utilisez le bouton TURBO
pendant une courte période.

Le sélecteur de vitesse ne peut pas étre
utilisé avec le bouton TURBO.

N'enlevez pas le couvercle tant que la
lame n'est pas a I'arrét.

N'introduisez jamais d'aliments trop durs

(par ex. : chocolat dur), de la glace ou
des aliments congelés avec les disques pour
hacher ou trancher.

CONSEILS

. Utilisez le c6té pour hacher avec des
carottes, des pommes de terre et des
aliments dont la texture est analogue.

. Utilisez le cb6té pour trancher avec les
carottes, pommes de terre, choux,
concombres, courgettes et oignons.

. Choisissez des ingrédients frais.

. Ne les coupez pas trop finement. Remplissez
bien le tube. Cela permet d'éviter que les
aliments ne glissent pendant |'opération.

UTILISATION DU SYSTEME DE
RANGEMENT

Lorsque vous ne les utilisez pas, la tige, le fouet
et le moteur peuvent étre rangés sur le couvercle
du bol.

Veillez a ce que les bords tranchants
des ustensiles ne rayent pas les parois
du bol lorsque vous les rangez.

20

NETTOYAGE ET ENTRETIEN

Débranchez I'appareil pour le nettoyer.

1. Lavez les fixations et les couvercles a
l'eau claire. N'utilisez pas de produits ou
détergents abrasifs. Aprés le nettoyage,
placez-les verticalement afin que I'eau
résiduelle puisse étre éliminée.

Ne pas immerger le blender et les
A couvercles dans I’eau, car cela pourrait
éliminer au fil du temps la lubrification des
roulements.

2. Lavez les récipients et le fouet dans une
eau chaude savonneuse. Tous les éléments
amovibles peuvent étre lavés dans une eau
chaude savonneuse. lls doivent ensuite étre
essuyés et séchés correctement. Le cas
échéant, utilisez une brosse a poils de nylon
pour achever le nettoyage.

3. Essuyez le moteur a l'aide d'un chiffon
humide. Ne le plongez jamais dans I'eau car
vous risqueriez I'électrocution.

4. La base antidérapante peut étre enlevée
pour le lavage. Veillez a bien la remettre en
place avant toute utilisation.

5. Essuyez correctement les
amovibles.

éléments

Les lames et le disque métalliques sont
trés coupants. Manipulez-les avec
précaution.

CONSEIL

Pour un nettoyage rapide entre chaque opération,
remplissez le bol a moitié d'eau, assemblez le
mixeur selon les consignes et mettez-le sous
tension pendant quelques secondes.



ASSISTANCE

Avant de contacter le centre d’Assistance :

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

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

Signalez-lui :

* le type d’anomalie

* le modeéle de I'appareil (Mod.)

* le numéro de série (S/N)

Vous trouverez tous ces renseignements sur I'éti-
quette signalétique.

H Hotpoint
ARISTON

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

< 2. Cod. 12345678901
numéro de série (S/N)

S/N 123456789
1600w
220-240V ~ 50/60 Hz
TYPE XX-XX-XX

MADE IN
CAEMAHO B

Yy 12

Indesit Company

Ne vous adressez jamais a des techniciens non agréés
et exigez toujours l'installation de piéces détachées ori-
ginales.

ENLEVEMENT DES
APPAREILS MENAGERS
USAGES

La Directive Européenne 2002/96/EC sur les
Déchets des Equipements Electriques et
Electroniques (DEEE), exige que les appa-
B reils ménagers usagés ne soient pas jetés
dans le flux normal des déchets municipaux.
C € Les appareils usagés doivent étre collectés
séparément afin d'optimiser le taux de
récupération et le recyclage des matériaux qui les com-
posent et réduire I'impact sur la santé humaine et I'en-
vironnement.
Le symbole de la “poubelle barrée” est apposée sur tous
les produits pour rappeler les obligations de collecte
séparée. Les consommateurs devront contacter les au-
torités locales ou leur revendeur concernant la démarche
a suivre pour I'enlevement de leur vieil appareil.

e hotpoint.eu
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KOMMNNEKTYIOLUME U XAPAKTEPUCTUKU

N WON =

NN
©CP®NOOAWN OO

Perynsatop ckopocTu

Kronka BKI1./BbIK/1.

KHonka Typ6o-pexvma

Kopnyc ¢ asuratenem

Hacapgka 6nenpep

CrakaH (TonbKo B HEKOTOPbIX MOAENSIX)

Hacapka BeH4VK (TOMbKO B HEKOTOPbIX MOAEMNSAX)

TonkaTenb NPOAYKTOB (TOMbKO B HEKOTOPbLIX MOAENSIX)

Kpbiluka ¢ oTcekamu AN XxpaHeHUst HacaAoK (TOMbKO B HEKOTOPbIX MoAensx)
Kpbliwka 60nbLIoN Yalm (TONbKO B HEKOTOPbIX MOAENSIX)

3arpy304Hblii kenob (Tonbko B HEKOTOPbLIX MOAENsIX)

BonbLuo HoX-n3mens4uTenb (TOMbKO B HEKOTOPbIX MOAENSX)

Bonbluas yala (Tonbko B HEKOTOPbIX MOAENsiX)

[unck ons TOHKOW Hape3ku/LUMHKOBaHUS (TONbKO B HEKOTOPbIX MOAENSX)
[nck Ansa KpynHoW HapesKu/LLIMHKOBAHWSA (TOMbKO B HEKOTOPbIX MOAENSX)
CrepxeHb ANnst ANCKOB (TOMbKO B HEKOTOPbIX MOAEMNSAX)

Kpbilka Manon vyawm (Tonbko B HEKOTOPbIX MOAENSsIX)

ManbIin HOX-M3menbunTenb (TONBbKO B HEKOTOPLIX MOAEMNSX)

Manas yawa (TonbKo B HEKOTOPbIX MOAENsX)

BCTYIJIEHUE

Bnarogapvm Bac 3a npuobpeteHmne Halero nsgenus. Bol Bbiopanu achdeKTuBHbIM Nprbop € OTANYHBIMU

JKCnyaTtaunoHHbIMU Ka4yeCcTBaMu.

B HacToswmx WHCTPYKUUAX ONUCBIBAKTCA pasHble MoAenu.

NPVBOAMTCS Ha UNMIOCTPUPOBAHHBIX CTPaHMLAX.

Mpn HecobnoAeHUN MHCTPYKUMIA MO MpaBUMbHOW 3KChnyaTauuy AaHHoro npubopa npousBoauTerb
CHUMaeT c cebs OTBETCTBEHHOCTb 3a BO3MOXHbIA Ylep6. B HaCTOAWMX WMHCTPYKUMAX MOryT

onucbiBaTbCA pasHblie Mogernu. Tlio6oe otnnyne yeTko YKa3blBaeTCA.
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BAXHbIE CBEAEHUA U
NMPEAYNPEXOEHUA

Mpy MCNonb3oBaHUM BLITOBbIX 3NEKTPONPUGOPOB
BCerga Heobxoanmo cobnogatb OCHOBHbIE MepbI
no 6e3onacHOCTK, BKMOYas creayoLlme:

1.

3.

1.
12.

13.

[MpounTtante BCe NHCTPYKLMUN.

CoxpaHuTe AaHHble UHCTPYKLMK.

Mepen wvcnonb3oBaHue npoBepbTe, YTOOLI
HanpsbkeHue B CETM  COOTBETCTBOBANoO
3HayeHWo Ha 3aBoAcCKOW Tabnuuke Ha
npubope.

He nonb3yinTeck npubopom c noBpeXaeHHbIM
CeTeBbIM  LUHYPOM UMM LUTencenbHON
PO3eTKOW, HEeUCNpPaBHbIM , MOBPEXAEHHbLIM
npubopom. OTHecuTe npubop B GrivkanLmi
CepBUC AN NPOBEPKU, MOYNHKUN UMK 3aMeEHbI
BAMEKTPUYECKNX NI MEXaHNYECKMX AeTanen.
B cnyyae noBpexaeHns CeTeBOro LWHypa ero
3aMeHy JOMMKeH BbINOMHATL NPOV3BOANTENb
UNM  ynomHomouveHHbin um CepBuc, wnm

KBanuuULMpoBaHHbIN ANEKTPUK BO
nsbexaHne onacHoCTy.
Mpnbop pomKkeH ObiTb  BBLIKIOYEH U

OTCOE[MHEH OT CEeTEBOW PO3eTKW, Korga OH
He ucronb3yeTcs, nepen yCTaHOBKOW WUmu
CbEMOM aKceccyapoB, Nepes, YNCTKON.
CeTeBoM LLUHYp He JOMMKEH cBUcaThb COo cTona
UMK KacaTbCst rOPsivnX NOBEPXHOCTEN.

He norpyxanTte koprnyc c pAsuratenem
GneHgepa B Bogy BO u3bexaHue yaapa
TOKOM.

He kacaritecb NoaBuXHbIX AeTaneun.

He npubnmxainte pyku u npegmeTbl K
€MKOCTM B npoLiecce paboTbl Bo usbexaHne

Cepbe3HbIX HecYaCTHbIX CryyYaeB Wmn
nospexaeHuss  bneHpepa. Wcnonbayinte
cKpeboK  TOMbKO  NpU  BbIKIOYEHHOM
npubope.

MpuGop HenpurogeH Ans pasManbiBaHWs!
TBEPABIX M CyxUX MPOAYKTOB, Tak Kak 3TO
NpVBEAET K 3aTyNSIeHNo Hoxa.

Mepen BKITIO4YEHMEM npubopa
npoBepbTe, YTOObI Kpbllwka Obina npo4YHO
3acrkcupoBaHa Ha mMecTe.

Vcnonb3oBaHne npunaratoLwmxcs
aKceccyapos, He peKkoMeHO0BaHHbIX
npoussoauTenem I'IpI/I60pOB, MOXeT

npmuBeCTM K HeCHYaCTHbIM cCcrnydaam wunu

20.

21.

22.
23.

24.
25.

26.

noBpexaeHuto npubopa.

He ncnonb3ynte npubop B Lensix, OTINYHbIX
OT TeX, AN KOTOPbIX OH NpeAgHa3Ha4veH.
Hukorga He npoTankuBaiTe MpOAYKTbI
B 3arpy3oyHbli xenob pykamu. Bcerga
nonb3ynTecb TONKaTerb.

Mepen otcoeguHeHuem fetanert npubopa
BbIKMIOYMTE €ro W [AOXAMTECh MOIHON
OCTaHOBKW BPALLAKOLLNXCS HOXEN.

Bcerga BblHMMaTe GneHpgep M3 eMKOCTU
nepen TeMm, Kak O4MCTUTb ee.

Bcerga BbikntovanTe npnbop nocne kaxagoro
€ero ucnonb3oBaHus. [Nepen oTcoeanHeHEM
petanen  ybegutecb, 4TO  OBUratenb
MOMHOCTbIO OCTAHOBWUIICS.

He npocoBbiBaeTi NanbLibl U NOCTOPOHHME
npeaMeTsl B OTBepcTMe paboTatoLyero
npubopa. B cnyyae 3actpeBaHusi NpoAyKToOB
B 3arpy3o4HoOM >kernobe ncrnonb3ywTe
TonKaTenb WUNW ApPYro Kycok dpykra unuv

oBolWa pAana npotankueauus. Ecnu  aTo
HEBO3MOXHO, BbIKIMOUMTE  OBUraTers,
CHUMWTE KpbIWKY W yAanute 3acTpsiBLUMiA
KYCOK.

He nbiTaiiTecb B3nomaTtb  GrOKMPOBKY
KPbILLIKW.

Metannuueckme HOXW U OUCK O4YeHb

ocTpble, obpallanTecb ¢ HUMU OCTOPOXHO.
Bcerga Geputech 3a Hacagkm C HOXOM C
TYMOW CTOPOHBI, KaK AN CHATUSA/COOPKM, Tak
M ANS MOVKK.

He ncnonb3oBatb Npnbop Ha ynuue.
[aHHbIn  nmpubop He npegHa3HadyeH ans
MCMONb30BaHWst nuamMy (BKMtoYast AeTent) ¢
OrpaHUYeHHbIMA - OU3NYECKUMU, CEHCOPHBIMM
WU YMCTBEHHBbIMW CrIOCOBHOCTAMK, nnn 6e3
3HaHVISA 1 OrbITa UCMoNb30BaHWS Nprbopa, ecnm
OHW He Obln 00y4eHbl U HE KOHTPONMPYHOTCS
NMLaMK, OTBETCTBEHHBIMU 32 MX 6E30MacHOCTb.
He paspeluaiTe getam urpatb ¢ npubopom.
[aHHbin  npubop  npegHasHaveH — Ans
OOMallHero U nogobHOro MCnonb30BaHMst
TaKoro Kak:

KyXHs1 411 nepcoHana B MmarasmHax, oducax
1 B gpyrmx paboumx 3aBefeHusx;
3aropofHble AoMma;

rOCTAMU  TOCTUHMUL, MOTENen mu
FOCTUHWYHBIX 3aBEOEHUSIX;

B roctuHuuax tuna “ bad&breakfast”.
Bcerga nposepsiiTe, 4To6bl M3genue Gbino

WHbIX

e hotpoint-ariston.com m——
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ncnpaeHO, U YTOOblI BCe CbeMHble AeTanu
OblNM  MPOYHO  YCTAHOBMEHbI Ha  CBOWX
mecTax. PerynspHo npoBepsinTe ceTeBoWn
LUHYP W LITeNncenbHyl0 BUMKY Ha npeamMeT
noBpexaeHun.

27. beputecb  3a  BbIKNOYaTeEnNb
COBEPLUEHHO CyXMMU pyKamu.

NEPEA NEPBbIM
MCMNOJIb3OBAHUEM
NMPUBOPA

TwartenbHo npoTpute npubop CcHapyxu OT
BO3MOXHOW Mbinv. CHUMUTE Bce Haknewnkn. He
norpy>ainTe CETEBON LUHYP, LUTENCENbHYI BUIKY
UnuM Opyrue 3neKkTpUYecku aetanu TocTtepa B
BOZY UNV B APYTUe XUAKOCTH.

TONbKO

MeTannuyeckue HOXM WU AUCK OYEHb
ocTpble, ob6paljanTtecb c HUMU
OCTOPOXHO.

MCMNONb30OBAHUE HACALKM
BNEHAEP (A)

Hacapgka GneHaep B OCHOBHOM MCMOnb3yeTcs
ONSt U3MENbYEHNS OBOLLEV U (PPYKTOB.

1. [Onsa ycraHoBKM Hacagku OneHgepa Ha
Kopnyc ¢ ABuratenemM noBepHUTe CTepXeHb
No YacoBOW CTperke A0 yrnopa.

2. Ouuctute PyKTbl OT KOXYPbl NN yaanute
KOCTOYKM KOCTOYKW, 3aTeM MOpexbTe MX Ha
Merikue KyCOYKM W MOMecTUTe B CTakaH.
WHorga cnepgyer  pgobaButb  HEMHOrO
BoAbl AnA obneryeHws pasmanbiBaHUS B
COOTHOLLEHUW NpoAyKTbl-Boda 2 : 3. Obbem
CMeLUMBaEMbIX MPOAYKTOB He  [OIKeH
npeBbILLaTh MaKCUMarbHIO EMKOCTb YaLlu.

3. TlNogcoeguHute npubop K ceTu.

4. TlorpyanTe py4HOM OnenHgep B €MKOCTb
C MpodykTamMun W MOBEpPHWTE perynsatop
CKOPOCTU Ha HYXXHYIO CKOPOCTb. Haxmute n
yaepxvBanTe Haxaton kHonky BKI1./BbIKJI.
ONS aKTuBaummn pyHKUuM namensyexus. ans
M3MerbYeHNs Ha MakcUMarnbHOW CKOPOCTU
ucronb3ynte kHonky TURBO Ha kopoTkoe

BpeEMSI.
Mepekniovatens CKOPOCTU  Henb3s
ucnonb3oBaTb BMeCcTe C  KHOMKOW
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TYPBO.

MakcumanbHoe BpeMsi paboTkl npuéopa
Ha 3TOA CKOPOCTM He  [OOIKHO
npeBbiwaTtb 30 cek.

BmecTo cTtakaHa MOXHO ucnonb3oBaThb
N0y KyXOHHYH nocyay noaxopsilien
cdhopmbl.

MCMNOJIb3OBAHUE HACAKA
BEHYUK (Tonbko B HEKOTOPbIX
mopensx) (B)

Hacagka BeHuMk 0ObIMHO Mcrnonb3yeTcs Ans
B30MBaHMS ANYHbBIX 6EnKoB.

1. [ns ycTaHOBKM Hacagku BEHYMKa Ha Koprnyc
C [BurateneMm MOBEPHUTE CTEPXEHb MO
4acoBOW CTpenkKe A0 yropa.

2. TomecTuTe NpodyKTbl B CTakaH.

MoncoeamHuTe npnbop k cetu.

4. TlorpyauTe BEHYMK B €MKOCTb C MPOAyKTaMu
" noBepHUTe perynatop  CKOpOCTU
Ha  HYXHyl  ckopocTb. Haxmute 1
yaepxvBanTe Haxaton kHonky BKI1./BbIKJT.
ons Hadvana B36uBaHusa. [ns B3GuBaHUS
npy MakcumanbHON CKOPOCTU UCMONb3ynTe
kHonky TURBO Ha kopoTkoe Bpemsi.

w

MepekntovyaTenbL CKOPOCTU  Henb3sA
ucnonb3oBaTb BMecTe C  KHOMKOW
TYPBO.

MakcumanbHoe BpeMsi pa6oTbl npuéopa
Ha 3TOA CKOPOCTM He  [OOIKHO
npeBbiwaTtb 30 cek.

BMecTo cTakaHa MOXHO McCnonb3oBaTb
niobylo KyXOHHYI0 nocyay noaxoasiuen
copmbl.

UCMNONb3OBAHUE MAJIOU
YALUK AnA ASMEJNbYEHUA

HEBOJbLUUX KOJINYECTB
NMPOAYKTOB

(Tonbko B HekoTOopbIX moaensx) (C)

1. Tlpexge Bcero npoBepbTe, YTO KOMbLO
NPOTUB CKOMbXEHWUsI YCTAHOBIIEHO Ha [HO
yawm.

2. YcTaHOBWTE HOX Ha CTEpXeHb B 4alle



npexae, 4em 3arpyxatb npoayKTbl.
3. [Mopexbre NPOAYKTbl HA MeENKne KyCOYKU U
nomMecTuTe NxX B vally.

HeGonblioe KonvyecTBO BoAbI MOXeT
obnerunTtb paboty npubopa.

O6beM cmMelMBaeMbIX NnpPpoAyKToB He
AOIKeH npeBbllaTb MaKCUMaribHO
€MKOCTb Yallu.

MakcumanbHoe Bpemsi paboTbl npubopa
Ha 3TOA CKOPOCTM He  [OOIKHO
npeBbiwaTtb 30 cek.

4.  3akpomnTe KpbILLKY.

5. VYcraHoBuTE KOpmMyc C ABUratenem Ha
KpbILLKY 4Yalln, MOBEPHUTE ero no 4acoBoW
cTpenke [0 BIIOKMPOBKM.

6. [Noakntounte Npnbop Kk ceTu.

7. BblbepuTe HyxHyl CKOPOCTb PerynstopomM
ckopoctu. Haxmute w1 yaepxviBante
HaxxaTon kHonky BKI1./BbIKIl. ans Hayana
nameneyeHusi.  [na u3aMens4eHus  npu
MaKkCUMarnbHOM  CKOPOCTU  UCMOMb3ynTe
kHonky TURBO Ha kopoTkoe Bpemsi.

Mepekniouyatens CKOPOCTU  Henb3s
ucnonb3oBaTb BMecTe C  KHOMKOW
TYPBO.

Hukorga He cHumanTe KPbIWKY A0
MONHOW OCTaHOBKM BpalleHUus Hoxa.

8. BblTawwmTe nessue nepes TeM, kak O4UCTUTL
yay.

Hox o4eHb OCTpbIi, O6pallanTecb C HUM

ocTopoXHo. MakcumanbHoe  BpeMsi
pa6oTbl Npubopa Ha MaKCMManbLHOW CKOPOCTHU
He AOoMmKHO npeBbiwaTb 30 cek.

MCNOJNIb3OBAHUE
AKCECCYAPA KYXOHHbIN
KOMBAWH

Vcnonb3oBaHne Yawim namensymTens (TOJ'IbKO B
HEKOTOPbIX MO,EI,eJ'IﬂX)

1. Tpexge Bcero npoBepbTe, YTO KOMbLO
MPOTUB CKOIMBXEHUSI YCTAHOBMNEHO Ha [OHO
yawiu.

2. YcTaHOBUTE HOX Ha CTepXKeHb B Yallie nepes
NOMELLEHNEM B HEe MPOAYKTOB.

3. [lopexbTe NPOAyKTbl HA MENkue KyCouku u
NMOMECTUTE UX B YaLlly.

HebGonbloe KonuyecTtBo BOAblI MOXET
obnerunTb paboty npubopa.

06beM cmeluMBaeMbIX npoAyKTOB He
AOJIXKeH npeBblllaTb MaKCUMalribHHO
€MKOCTb Haluu.

MakcumansHoe Bpemsi paboThi npubopa
Ha MaKCUManbHOW CKOPOCTU He AOIKHO
npesbiwaTb 30 cek.

4. BblpoBHANTE OBa KPENMEHUS KPbILIKN Yallmn
HanpoTUB ABYX 32XXUMOB U HAXXMUTE Ha HUX.
CTtpenka Ha Kpblllke M CTpenka Ha vaile
[OOIMKHbI COBMNAcTb.

Kpennenus AOMKHbI ObITb

3abnoKkMpoBaHbl Ha [OBYX 3aXumax, B
NMPOTUBHOM criy4yae B npouecce paboThbl
KpbIlUKa Yawu OyaeT BpawaTbCcsA BMecTe C
ABWXeHueM aBuraTens.

MpoBepbTe, 4TOGbLI  TOnKaTenbObIn
npaBuNbHO BCTaBNeH B OTBepcTue
KPbILWKWU.

5. YcraHoBuTE KOpMyc C ABuratenem Ha
KPbILLUKY Yallu, MOBEPHUTE €ro rno 4acoBou
cTpernke Ao 6rokupoBKku.

6. Nogkntounte npubop K ceTu.

7. Bblbepute HyXHyK CKOPOCTb PEerynsitopom
cKkopocTU. Haxmute u pgepxute HaxaTon

KHOMKY BKI./BbIKI1. ans Havyana

namenedeHus.  [na  m3amenbyeHus  npu

MaKCUMarnbHON  CKOPOCTU  UCMOMb3yiTe

kHonky TURBO Ha kopoTkoe Bpems.

MepekntoyaTtenb CKOPOCTM  Henb3A

ucnonb3oBaTb BMeCTe C  KHOMKOW
TYPBO.

Hukorgpa He cCcHuMMaWTe KPpbIWKYy A0
NMONTHOW OCTaHOBKM BpaLleHUsi HOXa.

8. BblTawmTe nesBue nepeq TeM, Kak O4UCTUTb
yaluy.

Hox oueHb ocTpbIn, o6pallanTecb ¢ HUM
OCTOPOXHO.

hotpoint-ariston.com m—m
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MakcumansHoe Bpems paboTbl npubopa
Ha 3TOM CKOPOCTU He  [OOIKHO
npeBbiwaTb 30 cek.

Wcnonb3oBaHMe 4awm W [UCKOB
ANA Hape3KW/LULMHKOBaHUSA (TONbKO B
HeKoTopbIx Moaensx) (E)

1. Tlpexge Bcero npoBepbTe, 4YTO KOMbLO
MPOTMB CKOMbXEHUS1 YCTaHOBMEHO Ha AHO
Yaium.

2. 3atem ycTaHOBUTE CTepXeHb-AepxaTenb
AMCcKa Ha [OHO yYalw, Bblbepute HYXHbIN
OVCK  ANA  Hape3KW/LUMHKOBaHWS  (TOHKOW
UnKn KPYMHOW), yCTAHOBUTE €ro Ha CTePXEeHb
npaBuUIIbHON CTOPOHOW BBEPX (04Ha CTOPOHa
AvcKa CRYXWUT AN LWWMHKOBaHWUA, Apyras -
ONs Hapeskn).

O6pawanTtecb ¢ AuckaMmyM npepenbHO
OCTOPOXHO, TaK KaK OHN OYEHb OCTpbIe.

3. 3akpbiTb Yally KPbILIKOW, MOTSHYB Hapyxy
[1Ba KpenreHus 1 NpoBepuB, YTOGhI CTperka
Ha KpbILLKe COBMarna co CTPerkoi Ha yalue.

Kpennenus [OIMKHbI ObITb

3abnokMpoBaHbl Ha ABYX 3aXumax, B
NPOTMBHOM crlyyae B nmnpouecce paboTbl
KpbIlUKa Yalwm Oyaer BpawaTtbcsi BMecTe C
ABWXeHVeM aBuraTens.

4. BcTaBbTe HWKHIOW 4acTb Kopnyca ¢
OBurateneMm B OTBEPCTME B KPbILLKE Yaluu
1 MOBEPHWTE €ero Mo YacoBOW CTpenke A0
BroKMPOBKN.

5. TNoakntounte npnbop K cetu.

6. [omecTvTe NpoOAYyKThI B 3arpy304HbIN xenob
W nNnaBHO MPOTONKHUTE Tonkatens. He
HafaBnvBaWiTe Ha TOMKaTEmNb C CUMOWA.

7. BblbepuTe HyxHyl CKOPOCTb PerynstopomM
ckopoctu. Haxmute w1 yaepxviBante
HaxxaTon kHonky BKI1./BbIKIl. ans Hayana
nameneyeHus.  [na m3aMenbyeHus  npu
MaKkCUMarnbHOM  CKOPOCTU  UCMOMb3ynTe
kHonky TURBO Ha kopoTkoe Bpemsi.

Mepekniouyatens CKOPOCTU  Henb3s
ucnonb3oBaTb BMecTe C  KHOMKOW
TYPBO.

Hukorga He cHumanTe KPbIWKY A0
MONHOW OCTaHOBKM BpalleHus gucka.
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Hukoraa He nomelyaliTe B Yawy TBepable

NpPoAYyKThI (Hanpuwmep, TBepAabIn
wokonaa), fea UM MoOpoXeHble MPOAYKTbI,
Koraa wucnonb3yeTcsi AUCK Anst Hapesku/
LUMHKOBaHMUS.

PEKOMEHOALIMA

*  Wcnonbayiite CTOPOHY LUIMHKOBAHWSI
ANs MOPKOBW, KapTodpens v npomyKToB
nogo6HON CTPYKTYpSI.

«  CTOpoHa Ansi Hape3kn NOMTUKaMU CRyXWUT

AnA MOpKOBW,  kaptodens,  KanycTbl,
OrypLOB, LyKKMHW 1 fyKa.

. Vcnonb3yiTte cBexue NpoayKTbl.

. PexbTe  nNpoayKTbl  CIWLIKOM  MErKo.
3anonHsanTe 3arpy3oyHbIf *enob

paBHOMEPHO BO nsbexaHne BbiNagaHus
NPOAYKTOB.

KPbILLKA C OTCEKAMU ANA
XPAHEHUA HACALOK (F)

Korga npuGop He MCMomb3yeTcsl, CbeMHbIN
CTepKeHb, BEHYMK 1 KOPMYC C ABUraTenem MOXHO
XpaHUTb B CrieuuanbHbIX OTCEKax B KPbILIKe
Yawm.

Mpu cknagbiBaHUM OUCKOB B 4ally Ha
XpaHeHue crieguTe, YToObl OCTPbIe Kpas
He Lapananu CTeHKM YaLliu.

YNCTKA N yXo[

OTcoeguHnTe I'Ipl/l60p OT ceTun nepen Havdanom
YUCTKN.

1. BbimonTe GrneHpep W KpbIWKW MOA CTpyeWn
BOfibl, HE UCNONb3Yst abpasnBHbLIX ryGOK Unmn
MowoLWKMX cpeAcTB. [locTaBbTe BbIMBITbIE
Aetanv NnpsMo Ans CTeKaHusi BOAbI.

He ﬂOpr)KaVITe cTakaH Ans B3buBaHus u
KPbIWKXW B BoAy, TaKk Kak CO BpeMeHeM
BoAa MOXeT BbIMbITb CMa3Ky NOALLUNHUKOB.

2. BbimolTe cTakaH/yally, BEHYMK B Tensmoun
MbiNbHOM Boge. Bce cbemHble aetanu
MOXHO MbITb B TEnsioh MbIfbHON Boge,
OMONOCHYTb U TWATeNbHO BbICYLWNTb. [pun
HeOoBXOAMMOCTU UCMOSb3YNTE HEWNOHOBYHO
LLEeTKY A YACTKU YaLuu.



3. TllpoTpuTe Kopnyc C ABurateneM BhaKHON
Tpankow. Hwukorga He norpyxanTte ero B
BOAY BO n3bexaHve yaapa TOKOM.

4.  KombLO NpOTMB CKOMBXEHUS] MOXHO CHATb
CO [OHA Yawu Ans Monku. Ybeputecs,
YTO OHO YCTaHOBIIEHO Ha MEeCTO, nepen
crneayoLmUM Ucrnornb3oBaHeM npudopa.

5. TwaTenbHO BbICYLUIUTE BCE CbEMHbIE
nertanw.

MeTannuyeckne HOXM OYeHb OCTpble,
ob6paljantecb C HUIMU OCTOPOXHO.

PEKOMEHOALIUA

[ns 6bICTPOI MOViKM B MpoLiecce UCronb3oBaHus
6GneHaepa HanomnHuTe Yally Wnu cTakaH BOAoW
[0 MOMOBWHbI, YCTaHOBUTE Kopnyc OneHpepa
C KPbILIKOW, KaK OMMCaHO B COOTBETCTBYHOLLMX
WHCTPYKLMSX, BKIIOYUTE HA HECKOINBKO CEKYHA.

CEPBUCHOE
OBCIYXUBAHUE

BecnnartHas ropsiyas nMHUsA:
8 800 3333 887 *

* (Ycnyra GecnnatHa [AOnst aboOHEHTOB BCEX
CTaLUMOHapHbIX TNUHWIA Ha Bceit TeppuTopun
Poccuu)

Mbl 3260TUMCS O CBOMX MOKYNaTENsX 1 cTapaemcs
ofecrneunTb BbLICOKOE KayeCTBO CEPBUCHOIO
o6crnyxmBaHmsi. Mbl NOCTOSIHHO COBEPLLEHCTBYEM
HaLwmn npoaykTel, 4Tobbl caenate Balwe obuweHune
C TEXHUKOM MPOCTBIM U MPUATHBLIM.

Yxopn 3a TeXHUKOM

Nuuna  npodheccroHanbHbIX  cpeacTs
Professional no yxomy 3a TexHukow,
pekoMmeHayemas Hotpoint Ariston,

npoanuT CpokK 3kcnnyatauuu Bawen
TEXHUKM U CHU3UT BEpPOSITHOCTbL ee

nonoMku. JlMHuA npodeccrMoHanbHbIX
cpeacTs Professional co3aaHa
C  y4yeToM ocobeHHocTeMn Bawewn
TexHuku. [poAykTbl  npousBogATCS

B Wranum c coGniogeHneM BbICOKUX
eBponencKUX CcTaHAapToB B obnactu
KayecTBa, 3KomoruM u 6GeszonacHocTn
MUCcnonb30BaHusA. Y3HauTe nogpobHee Ha
cante www.hotpoint-ariston.ru B pasgene
«CepBuC» U cnpalwuvBaiTe B MarasvHax
Bawero ropoaa.

ABTOpU30BaHHbIE CEPBUCHbIE LIEHTPbI

YTto6bl ObITb Bnke K Hawum noTpebutensm,

Mbl  CO30any  LUMPOKYID CEpPBUCHYI  CETb,
0COBEHHOCTbIO  KOTOPOI  AIBMSIETCH  BbICOKast
MOArOTOBKA, MNPOMECCHOHANM3M U YEeCTHOCTb

CEepBUCHbIX MACTEPOB.

Mpu BO3HUKHOBEHUUN HEUCNPABHOCTU

Mepen Tem, kak obpatutbes B Crnyx6y Cepsuca
NPOBEpPLTE, HEMB3S NN YCTPaAHUTb HEUCNPaBHOCTb
camocTosTenbHO (CM. pasgen «HencnpaBHOCTU 1

MeToAbl X yCTpaHeHVIﬂ»).

Ob6patutbes B Cnyxby CepBuca MOXHO MO

e hotpoint-ariston.com m——
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TenedoHy GecnnaTHoOW ropsyerd NUHUKA  KUnu
no TenedoHaMm, yKaszaHHbIM B rapaHTUAHOM
[OKYMEHTE.

! Mbl pekoMeHayeM o6palLaThecs TONbKO K
aBTOPU30BaHHbLIM CEPBUCHbLIM LieHTpam

! Mpn peMoHTe TpebynTe MCNONbL30BaHUA
OpUrMHarNbHbIX 3anacHbIX YacTen

Mepen o6paweHnem B Cnyxby CepBuca
Heo6xoaumo y6eauThbCes, 4To Bbl roToBbI
coobWwuThL onepaTopy:

° OnucaHune HEencnpaBHOCTU,

. Homep rapaHTUMHOro [OKyMeHTa
(cepBucHom KHVDKKM, CEPBUCHOTO
cepTudukara u T.n.);

. Mogens wun  cepuiHbii  Homep  (S/N)

n3penns, ykasaHHble B MHMOPMAaLIMOHHON
Tabnuyke, pacrnonoXeHHOW Ha U3genun nnm
rapaHTUNHOM JOKYMEHTE;

»  [aTy npogaxwv nsgenus.

[pyryto nonesHyo nHpopMaumnio n HOBOCTU Bl

MoXeTe HanTu Ha caniTe www.hotpoint-ariston.
ru B pasgene «Cepsucy.
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YTUNU3ALUUA

CornacHo EBponeickon
2002/96/EC o6
3MNEKTPOHHbIX "
npubopos (WEEE) ObITOBBIE
aneKkTponpudopsl He OOJDKHbI
BblGpacbIBaTbCH C OObIYHBIM MYCOPOM.
C € Crtapble ObiToBble MNpUBOPbI  AOMKHbI

BblGpacbIBaTbCs oTAeNnbHO ans
onTuMm3auum CTOMMOCTHU NMOBTOPHOTO
MCMONb30BaHNst 1 nepepaboTkM MaTepuanos,
cocTaBnsitoWmx npubop, a Takke ANs oXpaHbl
akonorum  u  3gopoBba  nogen.  CumBon
nepevepkHyTasi MycopHasi KOp3nHa UMeeTCcs Ha
BCex npubopax, HamoMuHasi nonb3oBatento o6
06s13aHHOCTM pa3aenbHoro cbopa mycopa. bonee
nogpobHble cBefeHWs KacaTeflbHO MpaBWibHOM
yTUnu3aumm ctaporo GbITOBOrO anekTponpuéopa
nonb3oBaTenu MoryT nony4nTb B
COOTBETCTBYIOLLUEM [OC. YYPEXOAEHUM unu B
MarasvHe ObITOBON TEXHUKN.

&

A 77

OupekTnse
yTUnm3aumm
3MNEKTPUYECKNX



Uspenue:

PyuHown 6neHgep

Toproeas Mapka:

Topro.bIit 3HaK U3rOTOBUTENS:

H Hotpoint
ARISTON

Mogens: HB 0701 EU, HA 0703 EU, HB 0705 EU
WaroToBuTens: Indesit Company

CTpaHa-u13roToBUTENb: Kurait

HomuHanbHoe 3HaueHe HanpsxeHns 220-240 V/ ~

3NEKTPONUTAHWUS UMW 4UANa30H HaMPSHKEHUST:

MoTtpebnsiemas MOLHOCTb: 700W

YcrnoBHoe 0G03HaueHMe pofa SMNeKTPUYEcKOro Toka unu 50/60 Hz

HOMWHarnbHasa YyactoTta nepemMeHHOro Toka:

Knacc 3awwutel ot NOpPaXXeHNs ANEeKTPUYECKUM TOKOM

Knacc sawumtsi Il

B cnyyae HeoGXOAMMOCTM NOMyyeHUst MHopMauum o
cepTuchKaTaM  COOTBETCTBUS UMM MOMYYEHWUs  KOMWi
CepTUhIKaTOB COOTBETCTBISA Ha AaHHYIO TEXHUKY, Bbl MOxXeTe
0TNPaBUTL 3anpoc No 3MeKTPOHHOMY aapecy cert.rus@inde-
sit.com.

[aTy npou3BoACTBa AaHHOM TEXHMKM MOXHO MONMyYnTb 13
CEpUINHOro HoMepa, PacroNOKEHHOro nof, WTpux-kogom (S/N
XXXXXXXXX * XXXXXXXXXXX), cneaytowwmm obpasom:

— 1-as uncppa B S/N cooTBeTcTBYET nocnegHein umdpe
roaa,

—  2-as u 3-a undpbl B S/N nopsiakoBoMy Homepy
mecsla roaa,

— 4-aa u 5-aa uudpsl B S/N yucny onpepaeneHHoro
Mecsla 1 roaa.

Indesit Company S.p.A.

MpousBoauTens: Buane A. MeprioHnu 47, 60044, ®abpuaHo (AH),
Wtanusa
Vmnoptep: 000 “Unpesut PYC”

C Bonpocamu (B Poccun) obpaliatbes no agpecy

Poccusi, 127018, Mockea, yn. [IBuHLUEB, AOM
12, kopn. 1

e hotpoint-ariston.com m——
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PARGALAR VE OZELLIKLERI

Hiz ayar digmesi

ACMA/KAPAMA digmesi

Turbo dugmesi

Motor Unitesi

Celik blender ucu

Hazne

Cirpict *

Aksesuar saklama bdélmesi *

itici *

10. Multi robot kapagr *

11. Besleme borusu *

12. Buyuk kesici bigak *

13. Multi robot haznesi *

14. Dograma/dilimleme diski (ince dilim) *
15. Dogramal/dilimleme diski (kaln dilim) *
16. Aksesuar monte mili *

17. Kuguk dograyici kapagi *

18. Kiguk dograyici bigagi *

19. Kuguk dograyici haznesi *

N WON =

©

* modele bagli aksesuar

Teknik ozellikler:

Gerilim: 220-240V~50/60Hz
Gug: 700 Watt
Motor Unite gbvdesi: gelik

GiRiS
Uriiniimiizii satin aldiginiz icin tesekkiir ederiz. Uriinimiizii satin alarak etkili ve yilksek performansli

bir cihazi tercih etmis oldunuz.

Asagidaki galistirma talimatlar birden fazla modele iliskindir. Cizim igeren sayfalarda farkli modellere
iliskin genel bilgi bulabilirsiniz.

Bu cihazin dogru kullanimina iligskin talimatlarin izlenmemesi halinde ortaya ¢ikabilecek hasarlar

konusunda Ureticinin herhangi bir sorumlulugu olmayacaktir. Calistirma talimatlari birden fazla modeli
tanimlayabilir. Farkliliklar ise agikga belirtilmistir.
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GENEL GUVENLIK
TALIMATLARI

Elektrikli cihaz kullaniimaya baslanmadan 6nce
asagidakiler dahil olmak Uzere temel onlemler
alinmalidir:

1.

1.

12.

13.

Kullanmadan énce tum talimatlari okuyun.
Bu talimatleri ilerde tekrar basvurmak tzere

saklayin.
Cihazi  kullanmaya baslamadan o&nce
prizdeki  gerilimin  anma levhasinda

gosterilene uygun oldugundan emin olun.
Kablonun ya da prizin hasar gérmesi, cihazin
arizalanmasi veya dusurilmesi ya da
herhangi bir sekilde hasar gérmesi halinde
cihazi calistirmayin ve cihazi, incelenmesi,
onarilmasi veya elektriksel ya da mekanik
ayarlarinin yapilmasi igin en yakin yetkili
servise goturin.

Elektrik kablosu hasar gérmus ise hasar
goren elektrik kablosu, tehlikelerin dnlenmesi
acisindan duretici, yetkili servis teknisyeni

ya da nitelikli bir teknisyen tarafindan
degistirilmelidir.
Cihaz kullaniimadiginda, parcalar

takilmadan veya cikariimadan o6nce ve
temizlik islemlerinden o©nce cihazin figini
cekin.

Kablonun, masanin kenarindan sarkmasina
ya da sicak bir ylizeye temas etmesine izin
vermeyin.

Karistiricinin motor  Unitesini, suya
daldirmayin zira s6z konusu durum elektrik
carpmalarina neden olacaktir.

Hareketli parcalara temas etmekten kaginin.
Kisilerin ciddi bir sekilde yaralanma riskini
veya karistiricinin hasar gérmesi ihtimalini
ortadan kaldirmak igin cihaz calisirken
ellerinizi uzak tutun, ve catal/bicak/kasik
gibi aletleri karnistirmak igin kullanmayin.
Bir spatula kullanilabilir ancak sadece
karnistiricinin -~ galistinlmadigi  durumlarda
kullaniimalidir.

Cihaz, cok sert ve kuru maddelerin islenmesi

icin kullanilamaz; aksi takdirde, bigak
zamanla keskinligini yitirecektir.
Cihazi calistrmaya baslamadan once

kapaklarin yerine sikica kilitlendiginden
emin olun.
Uretici tarafindan énerilmeyen aksesuarlarin

20.

21.

22.
23.

24.

25.

kullaniimasi, yaralanmalara veya hasara
neden olabilir.
Cihazi, amaclanan kullanimi  disinda
kullanmayin.

Yiyecekleri asla elinizle beslemeyin. Daima
iticiyi kullanin.

Cihazi pargalarina ayirmadan 6nce Uniteyi
kapatin ve bicaklar tamamen durana kadar
bekleyin.

Kasedeki icerigi baska bir kaba almadan
once bigak grubunu gikarin.

Mutfak robotunuzu kullandiktan sonra cihazi
kapattiginizdan emin olun. Robotu parcalara

ayirmadan 6nce motorun tam olarak
durdugundan emin olun.
Unite  c¢alisirken  parmaklarinizi  veya

diger nesneleri Unitenin igcine sokmayin.
Acikhgin herhangi bir yiyecek pargasi
tarafindan tikanmasi halinde iticiyi ya da
baska bir meyve veya sebze pargasini
kullanarak sikisikhgr giderin. Bu ydntemin
ise yaramadigl hallerde motoru kapatin
ve sikisan yiyecegi c¢ikarmak icin robotu
pargalarina ayirin.

Kapagin kilitteme mekanizmasini
agmaya c¢alismayin.

Metal bicaklar ve diskler oldukga keskindir,
dikkatli bir sekilde kullanin. Takma, ¢ikarma
ve temizleme iglemleri sirasinda bigaklari,
keskin olmayan kenarlarindan tutun.

Cihazi dis mekanlarda kullanmayin.
Cihazin, guvenliklerinden sorumlu  bir
kisi tarafindan cihazin kullanimina iligkin
talimat almadiklari veya gdzetim altinda
tutulmadiklari takdirde deneyim veya bilgi
sahibi olmayan kisiler tarafindan ya da yeterli
fiziki, algisal ya da mental becerilere sahip
olmayan kisiler (cocuklar dahil olmak tzere)
tarafindan kullanilmasi amaglanmamigtir.
Cocuklarin  cihazla  oynamadiklarindan
emin olmak igin gozetim altinda tutulmalar
gerekir.

Cihazin konutlarda ve asagidakiler gibi
benzer uygulamalarda kullaniimasi
hedeflenmisgtir:

magazalarda, ofislerde ve diger c¢alisma
ortamlarinda calisanlara ayriimig
mutfaklarda;

ciftliklerde;

otellerde, modellerde ve diger konaklama
ortamlarinda musteriler tarafindan;

zorla

e hotpoint.eu
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« yatakl ve kahvaltili ortamlarda.

26. Kullanimdan 6nce cihazin galisir durumda
oldugunu ve tim sokulebilir pargalarin
yerine sabitlenmis oldugunu kontrol edin.
Dizenli araliklarla elektrik kablosunda kesik
ya da hasar olup olmadigini kontrol edin.

27. Dugmeye dokunmadan ©6nce ellerinizin
tamamen kuru oldugundan emin olun.

ENERJI TUKETIMI ACISINDAN
VERIMLI KULLANIM ICIN
ONERILER

El blender veya El Blender Setinizi daha verimli
kullanmak icin bu bilgileri dikkate almanizi tavsiye
ederiz:

. Bu cihaz sadece evde kullaniimak Uzere
tasarlanmistir, endustriyel kullanima uygun
degildir. Kullanim amaci diginda kullaniimasi
garantinin gegersiz kalmasina neden olur.

. Sadece ihtiyaciniz olan miktarlari hazirlayin.

. Islem yapacagdiniz malzemeye gore hiz
ayarinizi  segin, veya turbo didgmesini
kullanin.

. Uriinii kullanmadi§iniz aralarda off konumu-
na getirin, bosa ¢alistirmayin.

. Uriiniinizi  kullanacaginiz  malzemeleri
hazirladiktan sonra kullanmaya baglayin.

. Yiyecek besleme borsuna gida yerlestirirken
iticiyi kullanin.Calistirmadan 6nce ayrica
kapaklarin saglam yerine oturduguna emin
olun.

ILK KULLANIMDAN ONCE

Birikmis tozlari temizlemek igin cihazin dis
yuzeyini dikkatli bir sekilde silin. Kuru bir havluyla
kurulayin. Bu cihazin elektrik kablosunu suya
veya diger sivilarin igine daldirmayin.

Metal bicaklar ve diskler oldukca
keskindir, dikkatli bir sekilde kullanin.
EL BLENDERIN
KULLANIMI (A)

Blender ucu, o6zellikle meyve ve sebzelerin
purelenmesi ve karistirilmasi igin uygundur:

1. Celik Blender ucunu motor unitesine takmak
icin sapl, yerine oturana kadar saat yoniinde
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déndirun.

2. Meyveleri soyun veya gekirdeklerini gikarin,
ardindan kuguk parcgalara bélin ve meyve
parcalarini  veya sebzeleri karigtirma
haznesine yerlestirin. Genellikle, makinenin
sorunsuz bir sekilde galismasini saglamak
icin bir miktar suyun eklenmesi gerekir,
yiyecegin suya orani 2:3 olmalidir. Karigim
miktar;, kabin maksimum kapasitesini
gecmemelidir.

3. Cihazi prize takin.

4. El blenderini yiyecegin icine daldirin
ve istediginiz hizi segmek igin hiz ayar
digmesini istediginiz ayara gevirin. ACMA/
KAPAMA digmesine bastiginizda ve basil
tuttugunuz  surece blender karistirma
islemine baslayacaktir. En yiuksek hizda
kanstirma i¢in, TURBO dugmesini kisa
sureli kullanin.

Hiz se¢im diigmesi, TURBO tusu ile
kullanilamaz.

Yiiksek hizda maksimum c¢alisma
siiresi, her defasinda 30 saniyeyi
asmamalidir.

Karnigtirma haznesinin yerine, uygun
sekle sahip herhangi bir kap
kullanabilirsiniz.

CIRPICI ATASMANININ KULLANIMI
(modele bagh) (B)

Cirpici atasmani, genellikle yurta aki veya sivi
hamurlari ¢irpmak igin uygundur.

1. Cirpici atagsmanini motor Unitesine takmak
icin sapi, yerine oturana kadar saat yoniinde
gevirin.

2. Yiyecegi hazneye yerlestirin.

Cihazi prize takin.

4.  Cirpiclyl  yiyecegin igine daldirn ve
istediginiz hizi segmek icin hiz ayar
digmesini istediginiz ayara gevirin. ACMA/
KAPAMA diigmesine basiimasi ve basil
tutulmasi  halinde c¢irpici derhal c¢irpma
islemine baslayacaktir. Maksimum hiz igin
kisa bir siire boyunca TURBO dugmesini
kullanabilirsiniz.

w

Hiz se¢im diigmesi, TURBO tusu ile
kullanilamaz.



Yiksek
siiresi, her
asmamalhdir.

hizda maksimum calisma
defasinda 30 saniyeyi

Hazne yerine, uygun sekle sahip
herhangi bir kap kullanabilirsiniz.

KUCUK DOGRAYICININ
KULLANIMI

(modele bagh aksesuar) (C)

1. ik olarak, kasenin alt kismindaki halkanin
kaymadigindan emin olun.

2. Bigagdi, kase icindeki pimin Uzerine takin,
yiyecekleri kaba yerlestirmeden 6nce bigagi
taktiginizdan emin olun.

3. Yiyecekleri kicUk parcalara bolin ve
parcalari kaseye yerlestirin.

Bir miktar su, cihazin sorunsuz bir
sekilde galismasini saglayabilir.

Karisim miktari, kabin maksimum

kapasitesini gegmemelidir.

Yilkksek hizda maksimum calisma
siiresi, her defasinda 30 saniyeyi
asmamalhdir.

4. Kapag! kapatin.

5. Motor Unitesini, haznenin  kapagina
yerlestirin ve kilitlemek igin saat yonunde
doéndurtn.

6. Cihazi prize takin.

7. lIstediginiz hizi secmek igin hiz ayarlama
kadranini dondarin. ACMA/KAPAMA
digmesine basiimasi ve basili tutulmasi
halinde atasman derhal dograma islemine
baslayacaktir. Maksimum hiz igin kisa
bir sture boyunca TURBO digmesini
kullanabilirsiniz.

Hiz seg¢im diigmesi, TURBO tusu ile
kullanilamaz.

Bicak tamamen durana kadar kapagi
Aagmaym.

8. Karigimi bagka bir kaseye dokmeden 6nce
ilk olarak bigagi ¢ikarin.
Bigak ¢ok keskindir, dikkatli bir sekilde
kullanin. Yiiksek hizda maksimum
calisma siresi, her defasinda 30 saniyeyi

asmamalidir.

MULTI ROBOT HAZNESININ
KULLANIMI (D)

Multi Robot aksesuarini kullanmak igin (sadece
bazi modellerde)

1. ik olarak, biyiik karistrma kasesnin alt
kismindaki halkanin kaymadigindan emin
olun.

2. Bigagi, kase icindeki pimin Uzerine takin,
yiyecekleri kaba yerlestirmeden 6nce bigagi
taktiginizdan emin olun.

3. Yiyecekleri kiigik parcalara
pargalari dograyiciya yerlestirin.

bolin ve

Bir miktar su, dograyicinin igindeki

karigimin daha iyi islenmesini
saglayabilir.

Karisim miktari, kabin maksimum
kapasitesini gecmemelidir.

Yiksek hizda
sliresi, her
asmamalidir.

maksimum calisma
defasinda 30 saniyeyi

4. Kase kapagindaki baglanti parcalarini,
kasenin klips noktalariyla ayni hizaya getirin
ve yerine sabitlemek icin bastirin. Kapak
Uzerindeki ok ile kase Uzerindeki okun ayni
hizaya geldiginden emin olun.

Baglanti pargalari, klips noktalarina

kilitlenmelidir; aksi takdirde, cihazin
kullanimi sirasinda kasenin kapagi da motorla
birlikte donecektir.

iticinin, govde iizerindeki yerine dogru
bir sekilde yerlestirildiginden emin olun.

5. Motor Unitesini, haznenin  kapagina
yerlestirin ve Kkilittemek icin saat yoninde
gevirin.

6. Cihazi prize takin.

7. lstediginiz hizi segmek icin ayar digmesini
istediginiz ayara cevirin. ACMA/KAPAMA
digmesine bastiginizda ve basili
tuttugunuz  sirece blender karistirma
islemine baslayacaktir. Maksimum hiz igin
kisa bir slire boyunca TURBO dugmesini
kullanabilirsiniz.

hotpoint.eu m——
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Hiz seg¢im diigmesi, TURBO tusu ile
kullanilamaz.

A Bigak tamamen durana kadar kapagi agmayin.

8. Karigimi bagka bir kaseye dokmeden 6nce
ilk olarak bigagi ¢ikarin.

Bicak cok keskindir, dikkatli bir sekilde
kullanin.

Yuksek hizda maksimum ¢alisma suresi,
her defasinda 30 saniyeyi agmamalidir.

MULTI ROBOT VE DOGRAMA/
DILIMLEME DISKLERININ
KULLANIMI (SADECE BAZI
MODELLERDE) (E)

1. ik olarak, kasenin alt kismindaki halkanin
kaymadigindan emin olun.

2. Bunun ardindan disk eksenini, haznenin
alt kismindaki ¢ikintiya takin, istediginiz
dogramal/dilimleme diskini secin (ince ya da
kalin) ve dograma/dilimlere diskini, uygun
tarafl yukari gelecek sekilde eksen Uzerine
yerlestirin (bir tarafi dograma, dider tarafi
dilimleme igindir).

Diskler c¢ok keskin oldugundan ¢ok
dikkatli olunmalidir.

3. Multi robot hazne uzerindeki ok ile kapak
Uzerindeki oku hizaladiginizdan emin
olarak, iki adet sabitleme sistemini digar
dogru cekerek robot haznesi Uzerine kapagi
sabitleyiniz.

Baglanti pargalari, klips noktalarina

kilitlenmelidir; aksi takdirde, cihazin
kullanimi sirasinda kasenin kapagi da motorla
birlikte donecektir.

4. Motor Unitesinin alt kismini, kase kapagi
Uzerindeki agikliga takin ve kilittemek igin
saat yonlinde dondurin.

5. Cihazi prize takin.

6. Yiyecekleri besleme borusuna yerlestirin ve
itici yardimiyla yavasca itin. Birden itmeyin.

7. stediginiz hizi secmek igin hiz ayar
digmesinizi istediginiz ayara kadar cevirin.
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ACMA/KAPAMA diigmesine basilmasi ve
basili tutulmasi halinde atasman derhal
dograma islemine baslayacaktir. Maksimum
hiz icin kisa bir slre boyunca TURBO
digmesini kullanabilirsiniz.

Hiz seg¢im diigmesi, TURBO tusu ile
kullanilamaz.

Kesici disk tamamen durana kadar
kapagi agmayin.

Dograma ya da dilimleme atag_r_nanlarml
kullanirken sert yiyecekleri (Orn. sert
cikolata), buz veya donmus gidalari iglemeyin.

IPUCLARI

. Havuglar, patatesler ve benzer yapiya sahip
yiyecekler icin dograma kismini kullanin.

. Havuglar, patatesler, lahana, salatalik,
kabak ve soganlar igin ise dilimleme kismini
kullanin.

. Sebzelerin taze olmasina 6zen gdsterin.

. Yiyecekleri ¢ok kuglk pargalara bdlmeyin.
Besleme borusunun genisligini  mdmkin
oldugunca doldurun. Bu, islem sirasinda
yiyecegin asagiya dogru kaymasini engeller.

DEPOLAMA SiSTEMININ
KULLANIMI (F)

Cihazin kullanilmadigi sirada, blender ucu,
girpici ve motor Unitesi kase kapagi Uzerine
yerlestirilebilir.

Depolamak amaciyla diskleri kasenin
icine yerlestirirken kesici kenarlarin
kasenin duvarlarini gizmediginden emin olun.

TEMIZLIK VE BAKIM

Temizlemeden 6nce prizden gekin.

1. Karistirici atagsmanini ve kapaklari, asindirici
temizlik malzemelerini kullanmadan musluk
suyu altinda temizleyin. Temizlik isleminin
ardindan igeri giren sularin stzulmesi icin
parcalari dik olarak yerlestirin.

Blenderi ve kapagi, iginde
rulmanlarin yagini ortadan
kaldirabileceginden, suya batirmayiniz.

zaman



1. Kaseleri ve Kkaristiriciyr  1hk  sabunlu

suda yikayin. Sadece dograma kasesi
bulasik makinesinde yikanabilir; diger
pargalar, bulasik makinesinde zarar

gorebileceklerinden elde yikanmalidirlar.

2. Motor Unitesini nemli bir bezle silin. Elektrik
carpmasi riski ortaya cikacagindan asla
suya batirmayin.

3. Haznenin kaydirmaz halkasi ve hazne,
birbirinden ayrilabilir ve temizlenebilir; ancak
bir sonraki kullanimdan ©Once vyerlerine
yerlestiriimeleri cok dnemlidir.

4. Sokilebilir tim pargalari iyice kurulayin.

Metal bicaklar ve diskler oldukca
keskindir, dikkatli bir sekilde kullanin.

iPuCU

islemler arasinda cihazin hizla temizlenebilmesi
icin kaseyi ya da hazneyi yarisina kadar suyla
doldurun, el karistiricisini galistirma boliminde
aciklandigi sekilde kurun ve birkag dakika
boyunca suyu karistirmak i¢in kullanin.

TEKNIK SERVIS

Servise bagvurmadan 6nce:

. Servise basvurmadan g¢ozllebilecek bir ariza olup
olmadigini kontrol ediniz (problemlerin ¢ézimiine
bakiniz).

. Sonucun olmusuz olmasi durumunda en yakin
Teknik Servise bagvurunuz.

Sunlari bildiriniz:

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

Kesinlikle sadece yetkili teknisyenlere bagvurunuz ve ori-

jinal yedek pargalari kullaniniz.
Cihazin émrii 7 yildir. (Uriiniin fonksiyonunu yerine ge-
tirebilmesi icin gerekli yedek parga bulundurma siresi).

pp———
SERVIS 444

INDESIT COMPANY BEYAZ ESYA SANAY| VE
TICARETA.S.

BALMUMCU MH. KARAHASAN SOK. NO:11
BESIKTAS-ISTANBUL

IMHA ETME

AEEE Yonetmeligine uygundur. Atik Elektrikli
ve Elektronik Ekipmanlarin (WEEE) imha
etme hakkinda Avrupa birligi Direktifi 2002/96/
EC, elektrikli ev aletlerinin normal evsel atiklar

_— gibi elden ¢ikariimamasi gerektigini be-
litmektedir. Hizmet o6mrinid tamamlayan
C cihazlar, makinenin igindeki malzemelerin ye-

niden kullanilma ve geri donlstirilme ma-
liyetlerinin optimize edilmesini saglamak ve dogaya ya
da halk saghgina zararli etkileri dnlemek amaciyla ayri
bir sekilde toplanmalidir. Uzeri garpi igaretli ¢ép kovasi
simgesi, ilgili Griin sahibine bu 6zel atik toplama madde-
sini hatirlatmak amaciyla tim drinlere konmaktadir.
Hizmet émriinii tamamlamis elektrikli ev aletlerinin dogru
bir sekilde elden ¢ikarilmasi hakkinda detayli bilgi almak
icin, ilgili kamu kurulusuna veya yerel bayinize
danisabilirsiniz.

e hotpoint.eu
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PEGAS E FUNCOES

1. Botao de ajuste de velocidade
2. Botdo ON/OFF
3. Botéo Turbo
4. Unidade do motor
5. Acessorio da varinha magica
6. Copo grande (apenas em alguns modelos)
7. Batedor (apenas em alguns modelos)
8. Empurrador (apenas em alguns modelos)
9. Sistema de arrumagéo (apenas em alguns modelos)
10. Tampa de taga grande (apenas em alguns modelos)
11. Tubo de alimentagéo (apenas em alguns modelos)
12. Lamina de corte grande (apenas em alguns modelos)
13. Tacga grande (apenas em alguns modelos)
14. Disco para raspar/fatiar (pequeno) (apenas em alguns modelos)
15. Disco para raspar/fatiar (grande) (apenas em alguns modelos)
16. Eixo do disco (apenas em alguns modelos)
17. Tampa de taga pequena (apenas em alguns modelos)
18. Lamina de corte pequena (apenas em alguns modelos)
19. Tacga pequena (apenas em alguns modelos)
INTRODUCAO

Obrigado por ter comprado o nosso produto. Ao fazé-lo, optou por um aparelho eficaz e de alta

performance.

Estas instrugdes de uso referem-se a varios modelos. Nas paginas ilustradas pode encontrar uma

descricao geral dos diferentes modelos.

Se ndo cumprir as instrugdes para o uso correcto deste aparelho, o fabricante sera isento de todas as
responsabilidades por quaisquer danos resultantes. As instru¢gdes de uso podem descrever modelos

diferentes. Todas as diferengas sdo claramente identificadas.
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INFORMAGOES E
PRECAUGOES IMPORTANTES

Antes de utilizar o aparelho eléctrico, devem
ser sempre cumpridas as seguintes precaugdes
basicas de seguranca:

1.

3.

10.

1.
12.
13.

14.

Leia todas as instrucdes.

Guarde estas instrugdes.

Antes de utilizar, verifique se a tensdo da
tomada de parede corresponde a tenséo
indicada na placa de caracteristicas.

Nao utilize qualquer aparelho com ficha ou
cabo eléctrico danificado ou apds avarias,
ou caso o aparelho tenha caido ou ficado
danificado de qualquer forma. Entregue
o aparelho no agente de assisténcia
autorizado mais proximo para verificagéo,
reparagao ou ajuste mecanico ou eléctrico.
Se o cabo eléctrico estiver danificado, deve
ser substituido pelo fabricante ou por um
agente de assisténcia autorizado ou por um
técnico qualificado, para evitar perigos.
Retire a ficha da tomada se o aparelho ndo
estiver a ser utilizado, antes de introduzir ou
retirar pecas e antes de limpar.

Nao deixe o fio pendurado no rebordo da
mesa ou sobre superficies quentes.

N&o coloque a unidade do motor da varinha
magica na agua, pois pode dar origem a
choques eléctricos.

Evite o contacto com as partes em
movimento.

Mantenha as méaos e os utensilios fora do
recipiente enquanto estiver a usar a varinha
magica para reduzir o risco de lesdes graves
ou danos ao aparelho. Pode ser usado um
raspador, mas apenas quando o aparelho
nao estiver a funcionar.

O aparelho ndo pode ser usado para
processar substancias duras ou secas, caso
contrario, a lamina pode ficar embotada.
Assegure-se de que as tampas estdo
correctamente fixadas no lugar antes de
ligar o aparelho.

O uso de acessorios é desaconselhado pelo
fabricante do aparelho, pois podem causar
lesdes ou danos.

Nao utlize o aparelho para qualquer
outro uso que ndo aquele para o qual foi
concebido.

20.

21.

22.
23.

24,

25.

26.

27.

Nunca coloque alimentos manualmente.
Utilize sempre o empurrador de alimentos.
Antes de desmontar o aparelho, desligue
a unidade e aguarde até que as laminas
parem completamente.

Remova sempre o conjunto das laminas
antes de verter o contelido da taga.
Desligue o aparelho apds cada uso.
Assegure-se de que o motor para
completamente antes de desmontar.

N&o introduza os dedos ou outros objectos
na abertura da unidade enquanto estd a
funcionar. Se os alimentos acumularem na
abertura, utilize o empurrador ou um pedago
de fruta ou vegetais para os empurrar. Se
este método ndo for possivel, desligue o
motor e desmonte o aparelho para remover
os alimentos restantes.
Nao tente quebrar
interbloqueio da tampa.
As laminas e o disco de metal sao
extremamente afiados; manuseie-os com
cuidado. Segure sempre 0s acessorios com
lamina o mais longe possivel dos rebordos
cortantes ao manusear e ao limpar.

N&o utilize no exterior.

O aparelho nao deve ser usado por pessoas
(incluindo criangas) com capacidades
fisicas, sensoriais ou mentais limitadas ou
com falta de experiéncia e conhecimentos,
excepto se forem supervisionadas ou
tenham recebido instrugbes sobre o uso
do aparelho por parte de uma pessoa
responsavel pela sua seguranca.

As criancas tém de ser vigiadas por forma
a garantir que nao brincam com o aparelho.
Este aparelho foi concebido para ser
usado dentro de casa e em aplicagdes
semelhantes, tais como:

cozinhas para o pessoal em lojas, escritérios
ou outros ambientes de trabalho;

quintas;

por clientes em hotéis, motéis e outros
ambientes residenciais;

em pensdes e B&B.

Verifique sempre se o aparelho esta em
boas condigbes e se as partes removiveis
estao bem fixas. Verifique regularmente se
0 cabo eléctrico e a ficha apresentam cortes
ou danos.

Assegure-se de que as suas maos estédo

0 mecanismo de
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bem secas antes de tocar no interruptor.

ANTES DA PRIMEIRA
UTILIZAGAO

Limpe o exterior do aparelho para remover
qualquer p6 que se possa ter acumulado. Seque
com um pano seco. Nao coloque o cabo eléctrico
do aparelho em agua ou noutros liquidos.

As laminas e o disco sao muito afiados;
manuseie-os com cuidado.

UTILIZAR A VARINHA MAGICA
(A)

O acessoério da varinha magica é utilizado
principalmente para triturar vegetais ou sumos.

1. Para montar o acessorio da varinha magica
na unidade do motor, rode a base no sentido
horario até apertar.

2. Descasque ou pele a fruta, corte-a em
pequenos cubos e coloque-a no copo
grande. Normalmente, €& necessario
adicionar uma certa quantidade de agua
para facilitar o movimento das laminas.
A proporcao de alimentos e agua é 2:3. A
quantidade de mistura néo deve exceder a
capacidade maxima do copo.

3. Ligue a ficha a tomada.

4. Baixe a varinha magica sobre os alimentos
e rode o botdo de ajuste da velocidade
para a velocidade pretendida. Ao manter
pressionado o botdo ON/OFF, a varinha
comega a ftriturar imediatamente. Para
triturar a velocidade maxima, utilizar o botéo
TURBO durante breves segundos,

O selector de velocidade nao pode ser
usado com o botdo TURBO.

A duragdo maxima de funcionamento a
alta velocidade nao deve exceder os 30
segundos.

Em vez do copo, pode utilizar qualquer
recipiente de cozinha com uma forma
adequada.
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UTILIZAR O BATEDOR (apenas em
alguns modelos) (B)

O batedor é adequado principalmente para bater
claras em castelo.

1. Para montar o acessorio do batedor na
unidade do motor, rode a base no sentido
horario até apertar.

2. Cologue os alimentos no copo.

Ligue a ficha a tomada.

4. Baixe o batedor sobre os alimentos e
rode o botdo de ajuste da velocidade
para a velocidade pretendida. Ao manter
pressionado o botdo ON/OFF, o batedor
comeca a bater imediatamente. Para
maxima velocidade, utilize o botdo TURBO
durante breves segundos.

w

O selector de velocidade nao pode ser
usado com o botao TURBO.

A duracdo maxima de funcionamento a
alta velocidade nao deve exceder os 30
segundos.

Em vez do copo, pode utilizar qualquer
recipiente de cozinha com uma forma
adequada.

USO DA TACA PEQUENA PARA
TRITURAR FINO
(apenas em alguns modelos) (C)

1. Assegure-se de que o anel anti-derrapante
esta fixado no fundo da tacga.

2. Encaixe a lamina sobre o pino da taga;
coloque sempre a lamina antes de adicionar
os ingredientes.

3. Corte os alimentos em pedagos pequenos e
coloque-os dentro da taca.

Uma pequena quantidade de agua pode
facilitar o movimento do aparelho.

A quantidade de mistura ndo deve
exceder a capacidade maxima da taca.

A duracdo maxima de funcionamento a
alta velocidade nao deve exceder os 30
segundos.

4. Feche com a tampa.



5.  Monte a unidade do motor na tampa da taca
e rode no sentido horario para fixar.

6. Ligue a ficha a tomada.

7. Rode o botdo de ajuste da velocidade para
seleccionar a velocidade pretendida. Ao
manter pressionado o botdo ON/OFF, o
batedor comega a cortar imediatamente.
Para maxima velocidade, utilize o botao
TURBO durante breves segundos.

O selector de velocidade nao pode ser
usado com o botdao TURBO.

Nuncaremova a tampa antes de alamina
ter parado completamente.

8. Remova a l&mina antes de verter a mistura.

A lamina é muito afiada, tenha cuidado

ao manusear. A duragdo maxima de
funcionamento a alta velocidade nao deve
exceder os 30 segundos.

USO DO ROBO

Para utilizar a taga de corte (apenas em alguns
modelos)

1. Assegure-se de que o anel anti-derrapante
esta fixado no fundo da taga.

2. Encaixe a lamina sobre o pino da taga;
coloque sempre a lamina antes de adicionar
os ingredientes.

3. Corte os alimentos em pedagos pequenos e
coloque-os dentro da taga.

Uma pequena quantidade de agua pode
facilitar o movimento do aparelho.

A quantidade de mistura nao deve
exceder a capacidade maxima da taca.

A duragcado maxima de funcionamento a
alta velocidade nao deve exceder os 30
segundos.

4.  Alinhe os dois fechos da tampa da taga com
os dois clipes da taca e empurre para baixo
até encaixar. Alinhe a seta da tampa com a
seta da tacga.

Os dois fechos devem ser encaixados
/ . \ nos dois clipes, caso contrario, durante

o funcionamento, a tagca podem rodar com o
movimento do motor.

Assegure-se de que o empurrador esta
correctamente fixado na tampa.

5. Monte a unidade do motor na tampa da taga
e rode no sentido horario para fixar.

6. Ligue a ficha a tomada.

7. Rode o botao de ajuste da velocidade para
seleccionar a velocidade pretendida. Ao
manter pressionado o botdo ON/OFF, o
batedor comega a cortar imediatamente.
Para maxima velocidade, utilize o botao
TURBO durante breves segundos.

O selector de velocidade nao pode ser
usado com o botao TURBO.

Nunca remova a tampa antes de a lamina
ter parado completamente.

8. Remova alamina antes de verter a mistura.

A lamina é muito afiada, tenha cuidado
ao manusear.

A duragdo maxima de funcionamento a
alta velocidade nao deve exceder os 30
segundos.

Para utilizar a taca e os discos de
raspar/fatiar para processamento
(apenas em alguns modelos) (E)

1. Assegure-se de que o anel anti-derrapante
esta fixado no fundo da tacga.

2. Insira o eixo do disco no pino no fundo
da taga, seleccione o disco de raspar/
fatiar pretendido (pedagos pequenos ou
grandes) e monte o disco no eixo com o lado
adequado para cima (um lado serve para
raspar, o outro lado para fatiar).

Deve ter muito cuidado ao manusear os
discos, pois sdo muito afiados.

3. Encaixe a tampa na taga puxando para fora
os dois dispositivos de fixagdo. Assegure-se
de que alinha a seta na tampa com a seta
na taga.

Os dois fechos devem ser encaixados
nos dois clipes, caso contrario, durante

hotpoint.eu m——
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o funcionamento, a taga podem rodar com o
movimento do motor.

4. Insira a parte inferior da unidade do motor
na abertura da tampa da taga e rode no
sentido horario para fixar.

5. Ligue a ficha a tomada.

6. Coloque os alimentos dentro do tubo de
alimentagdo e empurre-os lentamente com
o empurrador. Nao empurre com demasiada
forga.

7. Rode o botdo de ajuste da velocidade para
seleccionar a velocidade pretendida. Ao
manter pressionado o botdo ON/OFF, o
batedor comeca a cortar imediatamente.
Para maxima velocidade, utilize o botao
TURBO durante breves segundos.

O selector de velocidade nao pode ser
usado com o botdao TURBO.

Nunca remova a tampa antes de o disco
de corte ter parado completamente.

Nunca introduza alimentos muito duros

(por exemplo, chocolate duro), gelo ou
alimentos congelados ao utilizar os acessorios
de cortar e fatiar.

SUGESTOES

. Utilize o lado de raspar para cenoura, batata
e alimentos de textura semelhante.

. Utilize o lado de fatiar para cenoura, batata,
couve, pepino, curgete e cebola.

. Utilize ingredientes frescos.

. Nao corte os alimentos em pedagos
demasiado pequenos. Encha uniformemente
o tubo de alimentagdo. Isto evitar que
os alimentos transbordem durante o
processamento.

UTILIZAR O SISTEMA DE
ARRUMAGAO (F)

Quando o aparelho néo estiver a ser utilizado, a
coluna extraivel, o batedor e a unidade do motor
podem ser arrumadas na tampa da taga.

Ao colocar os discos dentro da taca
para arrumacgao, assegure-se de que os
rebordos cortantes nao riscam as paredes da

40

taca.

LIMPEZA E MANUTENGAO

Desligue a alimentagao antes da limpeza.

1. Lave o acess6rio da varinha magica e
as tampas sob agua corrente sem usar
esponjas ou detergentes abrasivos. Depois
da limpeza, coloque-os na vertical para que
a agua possa escoar.

Nao coloque o liquidificador e as tampas

na agua, pois esta pode eliminar a
lubrificacdo dos rolamentos ao longo do
tempo.

2. Lave os recipientes e o batedor em agua
morna com detergente. Todas as partes
removiveis podem ser lavadas em agua
morna com detergente. Em seguida,
enxagle e seque com cuidado. Se
necessario, utilize uma escova com cerdas
de nylon para completar a limpeza das
tacas.

3. Limpe a unidade do motor com um pano
humedecido. Nunca a coloque em agua,
pois podem ocorrer choques eléctricos.

4. O anel anti-deslizante no fundo da taga pode
ser removido para limpeza; assegure-se de
que é posicionado correctamente antes da
utilizagéo.

5. Seque todas as partes removiveis com
cuidado.

As laminas sdo muito afiadas; manuseie-
as com cuidado.

SUGESTAO

Para uma limpeza répida entre processamentos,
encha o copo ou a taga com agua até meio, monte
a varinha magica de acordo com a descri¢gdo na
secgdo de uso e ligue-a para triturar ou cortar
durante alguns segundos.



ASSISTENCIA

Antes de contactar a Assisténcia técnica:

. Verifique se pode resolver sozinho a anoma-
lia (consulte Solugéo de Problemas)

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

Comunique:

. o tipo de anomalia

. o modelo da maquina (Mod.)
. 0 numero de série (S/N)

Estas informagbes encontram-se na placa de
identificagéo.stiche.

M Hotpoint
ARISTON

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

Cod. 12345678901
numero de série (S/N)

S/N 123456789
1600W

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

MADE IN
CAENAHO B

YY1z

Indesit Company

Nunca recorrer a técnicos néo autorizados e ne-
gar sempre a instalacao de pegas sobresselentes
nao originais para reposigao.Recolha dos

ELECTRODOMESTICOS

Adirectiva Europeia 2002/96/CE refe-
rente a gestao de residuos de aparelhos
eléctricos e electrénicos (RAEE), prevé
que os electrodomésticos ndo devem
ser escoados no fluxo normal dos
residuos sélidos urbanos. Os aparelhos
C E desactualizados devem ser recolhidos

separadamente para optimizar a taxa de
recuperacao e reciclagem dos materiais que os
compdem e impedir potenciais danos para a
saude humana e para o ambiente. O simbolo
constituido por um contentor de lixo barrado com
uma cruz deve ser colocado em todos os produ-
tos por forma a recordar a obrigatoriedade de re-
colha separada. Os consumidores devem contac-
tar as autoridades locais ou os pontos de venda
para solicitar informagéo referente ao local apro-
priado onde devem depositar os electrodomésti-
cos velhos.

e hotpoint.eu
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KOMMOHEHTU 1 XAPAKTEPUCTUKU

1. TNepemukay WBUAKOCTI

2. Knonka BKN./BUKN.

3. Kwnonka Turbo

4. [OBuryH

5. Hacapgka 6neHpepa

6. Yawa (Tinbkn Ha gesikMx mopensix)

7. Hacapgka BiHYMK (TiNbKu Ha AesKUX MOAENsiX)

8. LUToBxau (Tinbkv Ha AeskuxX Moaensix)

9. 306epiraHHs cucTemu (Tinbku Ha AeAKMX MOAENsiX)
10. Kpwwwka Benvkoi Yawi (Tinbku Ha AesKMX Modensix)
11. 3aBaHTaxyBarnbHa Tpyba (Tinbku Ha AeskMx Mogensix)
12. Benukuii Hix nogpibHoBaYa (Tinbku Ha AesKMX MoZensix)
13. Benuka vawa (Tinbkn Ha AesSKUX MOAENSAX)
14. [Owuck ons TepTs/WMHKYBaHHSA (TiNbKM Ha AeAKUX MOAEensix)
15. Ouck Ans TepTs/WMHKYBaHHS (Ans rpyboi 06pobku) (Tinbku Ha AesKUX MoOAensix)
16. Ban gucka (Tinbku Ha AesKMX Mopensx)
17. Kpuwka maneHbKoi YaLli (Tinbkn Ha AesKuX Moaensix)
18. ManeHbkuin Hix nogpibHIoOBaYa (Tinbky Ha AesKUX Moaensix)
19. ManeHbka Yawwa (Tinbkn Ha AesKMX Mogensix)

BCTYIN

[sxkyemo 3a Bubip Hawwoi npoaykuii. Bu kyrnyBanu edekTMBHUIA BUCOKONPOAYKTUBHUIA Npunag.

Lli iHcTpykuii 3 ekcnnyaTauii cTtocytoTbes pisHUx mogenen. Ornsg pisHUX Mofenein HaBedeHWn Ha
CTOpiHKax 3 intocTpauigmu.

B pasi HegoTpuMaHHs iHCTPYKLIiN 3 BIpHOTO BMKOPWUCTaHHS LbOro npunagy BMPOOGHMK 3HiMae 3 cebe

Oyab-AKy BiANOBIAAMbHICTE 3@ MOXIMBI MOMOMKM. B iHCTPYKLiSX 3 BUKOPUCTAHHA MOXYTb MICTUTUCS
ONMCaHHs1 pidHMx mogenen. Mpu LboMy YiTKO HABOAMTLCS PI3HULS MiXX MOZENAMU.
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BAXJTMBA IHOPOPMALIA |
3ACTEPEXHI 3AXOoOu
[Mepen BUKOPUCTaAHHAM €NeKTPUYHUX npunagis

HeoOXigHO 3aBXaW OOTPUMYBATU 3aCTEPEXHUX
3axoAiB, B TOMY YNCHi HACTYMHKX:

1.

3.

10.

1.

12.

13.

OsHaviomTecs 3i BCima iHCTPYKLiMU.
36epexiTb Ui iIHCTPYKLUi.

Mepen BYKOpUCTaHHAM Npunagy nepesipTe,
L0 Hanpyra B po3eTui BignoBigae Hanpyasi,
3a3HaveHin Ha TabnuyLli JaHux.

He KopucTymntecs npunagom 3
MOLLKOAXXEeHUM NpoBoAoOM abo Bukow abo
nicns  HecrnpaBHOCTI B pobGoTi npunaay,
noro nafiHHA abo iHWOro MNOLLKOOKEHHS.
B Takomy pasi noBepHiTb npunag Aao
Hanbnumx4oi  aBTOPU30BaHOI  cepBiCHOI
MalcTepHi Ans ornsgy, PemMoHTy abo
MeXaHi4HOro peryrnioBaHHs.

Akwo nposig €NEeKTPOXUBIIEHHS
MOLLKOAXKEHWI, 0oro HeobXigHO 3aMiHUTK Y
BMpo6HMKa abo B NOro cepBicHin cryx6i, abo
3anpocuTy kBanigikoBaHoro cneduianicTa,
o6 YHUKHYTU Hebe3neku.

ButarHiTb BUNKY 3 pO3ETKW, SKWO He
kopuctyeTecs npunagom, abo nepen Tum
AK 3aKpinnNaTv U 3HiMaTy getani 1 YncTutu
npunag.

He ponyckaiite, WwWo6 npoBig nepervHascs
Yyepes Kpawn cTona abo TopkaBcs rapsyvx
NMOBEPXOHb.

He 3aHyptoiiTe OBuryH GneHgepa y Boay,
60 Ue NOB'3aHO 3 PU3NKOM YpPaKeHHs
€nNeKTPUYHUM CTPYMOM.
YHuKaTe KOHTaKTy 3
pyXaloTbCs.

Mpy 3miwyBaHHI TpUMalnTe pyku W CTOMOBI
npubopu no3a KOHTEMHEPOM, LLO6 YHUKHYTU
PU3NKYy TSDKKOI TpaBMu abo MOLUKOAXEHHS
6neHaepa. MoxHa KopucTyBaTucs
LwkpebkoM, ane Tinbku Todi, Konu GneHaep
He npautoe.

Mpunag He npusHaveHun Ans obpobneHHs
TBEpAMX abo Cyxux NPOAYKTIB — Le Moxe
3aTynuUTH HixX.

OG6OB'A3KOBO  HAAINHO  3aKpUWTE  KPULLIKY
nepeq TUM, Sk BMUKaTW npunag.
BukopucTtaHHs akcecyapis, AKi He
pekoMeHA0BaHi BUPOBHMKOM, MOXe cTatu

netansmu, Lo

20.

21.

22.
23.

24.

25.

NpUYnHOO TpaBmu abo NOMOMKM.

He kopuctynteca npunagom Ans iHWMX
Linen, HiX 3a NOro NpU3HavYeHHsM.

Hikonu He 3aBaHTaxynTe NPOAYKTUN pyKamu.
3aexan KOpUCTynTecs cneuiansHUm
LUTOBXa4yeM.

Mepen TMM sik po3bupati npunag BUMKHITb
Noro 1 3avekante, MOKM HK MOBHICTIO He
3YNUHUTBCS.

3aBxau 3HIMaMTe HiX nepegq TUM  SK
3anvBatu iHrpedieHTn 4o yaldi.

Bumukante  npunag  nicns KOXHOro
BMKOPUCTaHHS. Mepen po36bupaHHaM
nepekoHanmTecs, WO [OBUrYH MOBHICTIO
3yNUHUBCS.

He Bctpomnsinte nanbui  abo  iHLWi
npegmMeTn B OTBIp Mpwunagy nig 4ac noro
pobotn. AKWO NpPOAYKTM  HanunawTb
Ha OTBOpi, CKOPUCTYWATECS LUTOBXa4yem
abo MpoLWTOBXHITb X [AOHW3Y Lie OJHUM
LuMaTo4koM hpykTiB @abo oBouiB. AKLWO Le
HEMOXIUBO, BUMKHITb ABWUTYH i po3bepiTb
npunag, Wwob BnaanuT 3anuiukn NpoaykKTiB.

He Hamarantecs 3namatm  MexaHi3m
OnOKyBaHHS KPULLIKW.
MeTaneBi HOXi W [AMCK [yxe rocTpi,

noBoabTecss 3 HuUMU o0bepexHo. 3aBxau
TpUMaWTe Hacagku HOXIB Aani Big piKydoi
KPOMKW, $IK NPV BWKOPUCTaHHI, Tak i mnpu
OYULLEHHI.

He kopucTywvtecs npunagoM Ha3oBHi.

LUen npunag He npusHadyeHun Ons
KOpPUCTYBaHHA ocobamu (B TOMy 4uchi
OiTbMM) 3 obmMexeHVMU  pisnYHUMK,
CEHCOpHMMM abo po3yMOBUMU 34iOHOCTAMMY,
abo ocobamu, WO He MawTb Aocsigy abo
BiANOBIAHMX 3HaHb, 63 HanexHoro Harnsay
BignoBigansHoi ocobu abo nonepegHLOro
IHCTPYKTaXy 3 KOPUCTYBaAHHSI.

He sanuwaiite gitert 6e3 Harnsay, wob He
[OMNyCTUTK irop i3 NpunagoMm.

Llen npunag npu3Ha4YeHni aonsa
BMKOPWCTaHHA B MobyToBMX i nogibHux im
yMoBax:

KyXHi An8 nepcoHany B Mara3vHax, odicax i
iHLWMX POBOYMX NMPUMILLEHHSIX;

CinbCbKi OyaANHKY;

Ons KnieHTiB  rotenis,
XKWUTMNOBOrO TUMY;
MiHi-roTeni;

MoTeniB i ycTtaHoB
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26. 3aBxaou nepeBipsiiTe CMpaBHICTb  CTaHy
npunagy W HaQiNHICTb  KPINfeHHss  BCiX
3HIMHMX AeTanen. PerynsapHo nepesipsante
npoBiA EneKTPOXMBMEHHST W BUIKY Ha

HasIBHICTb MOLUKOOKEHb.

27. Topkatucs nepemukada MOXHa nuLie
abCcomtoTHO CyXMMU pyKamu.

NMEPEA NEPLLUUM

BUKOPUCTAHHAM

OGepexHO npoTpiTb Mpunag  330BHi, LWo6

BUOANUTM MW, WO HaKoMuuMBCA Mifg  4ac
36epiraHHsA. 3HiMITb BCi Haknewku n sipnuku. He
3aHyplonTe, HaBiTb 4YacTKOBO, MPOBIA npunagy y
Boay abo iHWy piguHy.

Hoxi n auck gyxe roctpi, nosoabTecs 3
HUMU 06epexHo.

BUKOPUCTAHHS
BNEHOEPA (A)

Hacapgkv 6neHgepa nigxogaTb, rONIOBHUM YMHOM,
ONs 3MiLlyBaHHS COKIB i OBOMIB.

1. Wo6 BcTraHoBMTM Hacagky OneHpepa
Ha ©Ornoui ABWryHa, MOBEPHiTb kopnyc no
FOAVHHWUKOBIN CTPINLi A0 (iKCYyBaHHS.

2.  3HimMiTb wWKipKy abo BWpDKTE CcepueBuHYy
3 (pykTiB abo oBouYIB, MNOpiXTE Ha
ManeHbKi LIMaToOYKM, MOKMafiTb [0 Yalli
nofdpibHoBava. 3BM4ariHO, ANs OTPUMaHHS
HalkpaLLloro pesynsraty HeobxifHO
fofasaTy Aesiky KinbKicTb BoAW. TUNOBOKO
nponopuieto npogykty n Boan € 2:3. O6'em
CyMiLLi He Ma€e NepeBuLLYBaTW MakCUMarnbHy
€MKiCTb YalLi.

3. BcraBte Bunky npunagy B po3eTky.

4. OnyctiTb pyyHUn ©GneHaep B NpoAykKT
i MOBepHiITb Mepemukady  perynioBaHHS
LIBMAKOCTI A0 HeobxigHoi nosHauku. [Mpu
HaTucKaHHi N yTpuMyBaHHi kHonku ON/OFF
6neHaep nounHae npauoBaTh HeravHo. [ns
pob0TK Ha MakCUMarbHi LWBUAKOCTI MOXHA
KOpOTKoYacHo HaTuckaTu kHonky TURBO.

Mepemukay WBMAKOCTI He npaule 3
kHonkoto TURBO.
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MakcumanbHa TpuBanictb po6oTu Ha
MaKCUMarnbHiA WBWAKOCTI He Mae
nepeBuilyyBaTty 30 cekyHA.

3amicTb 4awi nogpiGHOBaya MoOXHa
KopuctyBaTUCA OyAb AKUM  iHWUM
KYXOHHUM KOHTEMHEPOM NMPUNHATHOI hopmu.

BUKOPUCTAHHA BIHYUKA ONA
3BMBAHHA (Tinbkn Ha gesknx
mopensx) (B)

BiHuMK npusHaveHun Tinbkn Ans  30MBaHHS
A€YHUX Binkis.

1. LWo6 BctaHOBUTM BiHYMK Ha Broui ABUryHa,
NOBEPHITb KOPMYC MO FOAVHHWKOBIV CTPInui
00 oiKCyBaHHS.

2. TMomicTiTb NpoayKTW A0 YaLli noapibHoBava.

BcraBTe Bunky npunagy B po3eTky.

4. Onyctite GrieHaep 3 BiHYMKOM B MPOAYKT
i MOBepHITb Mepemukady perynioBaHHs
LIBUOKOCTI OO0 HeobxigHoi mnosHauku. [Mpu
HaTWCKaHHi 1 yTpuMyBaHHi kHonkn ON/OFF
6neHaep nounHae 36vBaHHS HerawHo. [ns
30MBaHHA Ha MaKCUMarbHI  LIBWUAKOCTI,
MOXHa KOPOTKOYACHO HaTUCKaTh KHOMKY
TURBO.

w

MepemMukay WBMAKOCTI He npaule 3
kHonkot TURBO.

MakcumanbHa TpuBanictb po6oTu Ha
MaKCUManbHin WBWAOKOCTI He Mae€
nepesuwysaTtu 30 cekyHA.

3amicTb yvawi nogpibHoBaya MoXHa
KopuctyBatuc 6yab SIKUM  iHWIKUM
KYXOHHWUM KOHTEMHEPOM NPUUHATHOI hopMu.

BUKOPUCTAHHA MAJEHBKOI
YALI And NOAPIBHEHHA (Tinbku
Ha gesikux mogensx) (C)

1.  CnodvaTky nepekoHamTecs, WO HEKOB3HE
KiflbLie BCTAHOBMNEHe Ha QHO Yallli.

2. BcrtaHoBiTb HiX Ha wWTWMp Yawi. 3aBxan
crnovyatky BCTaHOBMIOWTE HiXK, a noTimM
3aBaHTaXynTe iHrpeqieHTun.

3. TopikTe NpogyKT Ha ManeHbKi LWMaTouKu, 1
noknagiTb 4o YaLui.



HeBenuka kinbkicTb BOAM NOKpalye
po6oTy npunagy.

O6G’em cymiwi He Mae nepeBuLLyBaTH
MaKCUMMarnbHYy EMKICTb Yalui.

MakcumanbHa TpuBanicte po6oTu Ha
MaKCUMarbHii WBWAKOCTI He Mae
nepesuwyBaTtu 30 cekyHA,.

4.  3aKkpunTe KPULLKY.

5. BcraBbre bnok ABuryHa B crneujanbHe rHisgo
Ha KpWLILi W MOBEPHiTb MO TFOAWUHHUKOBIN
CTPInui A0 dikCyBaHHs.

6. BcTaBbTe BUIKY B PO3ETKY.

7. TMoBepHiTb nepemMukay perynoBaHHS
LIBMAKOCTI A0 HeobxigHoi nosHauku. [pu
HaTUCKaHHi 1 yTpuMyBaHHi kHonkn ON/
OFF 6neHgep nounHae pybaHHsi HeralHo.
Onsa poboTn Ha MakcumanbHIA LBWMAOKOCTI,
MOXHa KOPOTKOYaCHO HaTuUCKaTh KHOMKY
TURBO.

MepeMukay LWBMAKOCTI He npaurwe 3
kHonkow TURBO.

Hikonu He 3HimMaWTe KpPMLLKY, MOKUA HiX
MOBHICTIO HE 3YNUHUTbLCA.

8. 3BuyanHO, cnovatky BUIAMAETBCA HiXK, a
NOTiM BUMMAETLCS NPOAYKT 3 YaLlli.

Ile3a Hoxa Ayxe rocTpi, Tomy byasTe

0Cco6nMMBO 0B6EPEXXHMMU 3 HAMM.
MakcumanbHa TpuBanicTb po6oTun Ha
MaKCUManbHIN LWBUAOKOCTI He Mae
nepesuwyBaTtu 30 cekyHA,.

BUKOPUCTAHHA AKCECYAPY
POBOTA

3 yvaweto noapibHoBaya
MoZensix)

(TinbKM  Ha  Oeskux

1. CnoyaTKy BCTaHOBIiTb HEKOB3HE KinblLie Ha
[HO YaLi.

2. BcraHoBiTb Hik Ha wWTMp 4awi. 3aBxau
croyaTky BCTAHOBMIOWTE HiK, a noTim
3aBaHTaXyNTe iHrpedieHTy.

3. TlopikTe NpoayKT Ha ManeHbKi LWMaTo4KK1, 1
noknagite Ao 4aLui.

Q/Hesenuka KiNbKiCTb BOAM NOKpaLllye
po6oTy npunaay.

O6'em cymiwi He Mae nepesBuLlyBaTH
MaKCcUManbHy €MKICTb Yalli.

MakcumanbHa TpuBanicTb po6oTM Ha
MaKcuMMarnbHiW  WBUAKOCTI He Mae
nepeBuwyyBaTty 30 cekyHA.

4. BigueHTpyrTe [ABa KPiNmeHHs Ha Kpuwui
yawli B cnewianbHUX 3aTtuckadax i HaTUCHITb
00 3amMukaHHs. CnigkyinTte 3a TuMm, wWo6
CTpiNiKa Ha KpuWLi W CTpinka Ha 4awi

30biranucs.

KpinneHHsa HeoGxigHO 3acpikcyBatm B
3aTucKavax, iHakwe nig 4ac po6oTu
KpMLIKa npunaay Moxe npoBepTaTUcs.

MepekoHanTecA, WO LWTOBXa4y BipHO
po3MillleHUIA B KOPNYCi Ha KPULLLLi.

5. BcraBbTe 6rok ABuryHa B crnewjianbHe rHiago
Ha KpuwLUi 1 MNOBEPHITb MO FOAMHHWUKOBIN
CTpINui A0 diKCyBaHHS.

6. BcTaBbTe BUIKY B PO3ETKY.

7. TloBepHiTb nepemumkay peryrnoBaHHs
LUIBUAKOCTI A0 HeobxigHoi nosHauku. [Mpu
HaTUCKaHHI 1 yTpuMyBaHHi kHomku ON/
OFF 6nengep nouuHae pybaHHs HeraviHo.
[Ons poboTn Ha MakcumanbHi LBMAKOCTI,
MOXHa KOPOTKOYACHO HaTucKaTh KHOMKY
TURBO.

MepeMukay WBUAKOCTI He npaue 3
kHonkot TURBO.

Hikonu He 3HiMaWTe KpPMLLKY, MOKU HiX
NOBHICTIO HE 3YNUHUTBLCA.

8. 3BuyariHO, crnoyaTky BMWMAETbCA HiX, a
NOTiM BUAMAETBLCA MPOAYKT 3 YaLlli.

c Jlesa HOoxa AOyxe rocTtpi, Tomy OyabTe
0CO6NMBO 06EPEXHMMU 3 HUMMN.

MakcumanbHa TpuBanicTb pob6oTu Ha
MaKCcuManbHii  WBUAKOCTI He Mae
nepeBuwyyBaTty 30 cekyHA.
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BukopucTaHHA Yawi 1 guckie gns
TepTA/LULMHKYBaHHA (TiNIbKK Ha
pesiknx mopensx) (E)

1. CnoyaTKy BCTaHOBIiTb HEKOB3HE KinblLie Ha
[HO vaLwi.

2. [loTiMm BCTAHOBITb Ban AMUCKY Ha LUTUP Ha OHi
Yalwi, obepiTb MoTpibHUIA Auck ana TepTs/
LUMHKYBaHHS (ManeHbKy abo BEnNuKy TEPTKY)
N BCTaHOBITb MOro Ha Ban BiAMOBIAHOW
CTOPOHO Aoropu (0AHa CTOPOHa AnsA TepTs,
apyra — Anst WWHKYBaHHS).

3 Hoxammu TpeGa noBoAUTUCA AyXe
obepexHOo, OCKiNIbKU BOHU AyXe rocTpi.

3. lNpwvKpeniTe KPULIKY Ha Yally, NOTArHyBLUW
30BHi igBa dikcatopu, nepesipTe, LWOO6
36irnucs CTPINKM Ha KpyLLi i Ha vaLwi.

KpinneHHs HeoOxigHO 3acpikcyBatM B
3aTuckavax, iHakwe nig 4Yac pob6otu
KpULIKa npunagy Moxe npoBepTaTUcs.

4. BcTaBbTe HWXHIO YaCTUHY OBUIyHa B OTBIp B
KpULLLi Yalli 1 NOBEpHiTb NO FO4WHHUKOBIN
CTPINLi 4O 3aMUKaHHSI.

5. BcTaBbTe BUIIKY B PO3ETKY.

6. MoknagiTb NpodykTV OO 3aBaHTaxyBanbHOI
TPyOM 1 NOBINbHO MPUTUCHITE LUTOBXa4YeM.
He poknaganTe HagMipHUX 3ycunb npwu
NPUTUCKaHHI.

7. ToBepHiTb nepemmkay perynioBaHHs
LWBMAKOCTI A0 HeobxigHOi nosHauku. [pu
HaTUCKaHHi 1 yTpuMyBaHHi kHonku ON/
OFF 6neHgep nounHae pybaHHsi HeraiHo.
[Ons poboTn Ha MakcMmanbHIN LBWMAOKOCTI,
MOXHa KOPOTKOYaCHO HaTUCKaTh KHOMKY
TURBO.

MepeMukay WBMAKOCTI He npauwe 3
kHonkowo TURBO.

Hikonn He 3HiMaWTe KpULUKY, MOKU AUCK
NOBHICTIO HE 3yNUHUTLCH.

Hikonu He 3aBaHTaxynTe Ayxe TBepAi
A NnPoAyKTU (Hanpuknag, TBEepAun
wokonaa), nig abo 3aMOpoOXeHi NpoayKTw,
BMKOPUCTOBYIOYM Hacagku AnA Tepta abo
LUMHKYBaHHS.
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NOPAOU

. KopucTtyntecsa CTOpoHOW AnA TepTs npwu
o6pobui MopkBW, KapTonni W MNPOAYKTIB
aHarnoriyHoi TeKCTypu.

. KopucTtyntecs CTOpPOHOI ANsi LUMHKYBaHHSA
AN Hapi3aHHA MOPKBW, KapTonni, Kamyctu,
oripkiB, kabaykis i unbyni.

. BukopucToByinTe CBiXi iHTpegieHTu.

. He HapisyiTe npodyKTn Ha Ayxe ManeHbKi
LLIMaTOYKN. PiBHOMipHO 3anoBHIoWTE
3aBaHTaxyBanbHy TpyoKy. Takvm 4YuHOM,
LuMaTodKu He OyayTb BMNagaTV 30BHI Nig
yac 06pobKu.

BUKOPUCTAHHA CUCTEMMU
ANA 36EPIFTAHHA (F)

Konn BU He KopucTyeTecs npunagoMm, 3HIMHWUIA
WTUP, BIHYMK | ABWUTYH MOXHa 30epiratm Ha
KpuLLLi YaLi.

BcTtaBnAwoun Aucku BcepeawHy Yaui
ons 36epiraHHsA, nepeKkoHawWTecs, LWO
ne3a He ApANalOTb CTiHKM Yalli.

OYULLEHHA U TEXHIYHE
OBCJTYITOBYBAHHA

Mepen O4NLLEHHAM BUTSATHITb BUIKY 3 PO3ETKM.

1. Tpomuiite Hacagkn W KpuwKy 6nengepa
nig NpoTo4YHO Bodok 6e3 BMKOPUCTaHHS
abpasnBHUX OYMCHUKIB i MUIOUMX 3acobiB.
Micna MUTTA NOMICTITh iX BEpTMKanbHO, Wob
3 HUX CTeKNa BCsi BOAA, LLO MOrfia noTpanuti
B 3aKyTKW.

He 3aHypronTe Mikcep i KpuwKK y BOAY,
TOMY L0 BOHa MOXe 3 4Yacom 3MWUTKU
MacTuno 3 NiAWUNHUKIB.

2. MwuiTe KOHTENHepWU, BIHYMK B TEMMI MUMNbHIN
BoAi. BCi 3HIMHI YacTUHM MOXHa BUMUTK Y
Tennin MunbHin Bodi, NOTIM OBMONOCHYTU
i nobpe BucywmnTtH ix. B pasi HeobxigHOCTI
CKOPUCTYMTECS LUITKOKO 3 HENNOHOBMMU
LWiTUHKaMK, Wob Lie kpalle BUMUTA YaLlun.

3. TpoTpiTb 6GMoK ABUIyHA BONOrOK CEPBETKOM.
Hikonu He 3aHyplonTe MOro y BoAy 3 METO



YULEHHS — LUe MoB'si3aHe 3 pPU3NKOM
YP@KEHHS eNeKTPUYHNM CTPYMOM.

4. HekoB3He KinbLe MOXHa 3HATW 3 OHA Yalli
ONA YWLEHHS, ane nepeg  HaCTYMHUM
BUKOPWUCTaHHSIM 0ro HeobXiAHO BCTAHOBUTU
Ha micue.

5. PeTenbHO NpOCYLWiTb BCi 3HIMHI YaCTUHW.

Hoxi gyxe roctpi, noBogbTecss 3 HUMU
ob6epexHo.

NOPALA

[ns 6ucTporo oumwieHHs B npoueci obpobku
NPOAYKTIB HAMOBHITb Yally HamnoroBUHY BOAOH,
36epiTb py4HUIi brieHAep BiANOBIAHO 40 ONUCAHHS
B PO3Aini MPO eKkcrnyaTawito 1 BBIMKHITb MOro Ha
[OeKinbKa cekyHa.

OOMNOMOrA
Mepw Hix 3BepHyTMCA no flonomory:

. [epeBipTe, Y1 MOXHA CaMOCTIVHO BUPILLNTK
npobnemy (aue. “IoLyk i ycyHeHHs!
HecnpaBHocTen”).

. Y NpoTunexxHoMy BUNaAKy, 3BEPHITLCS A0
aBTOPM30BaHOI Cryx6u TexHiYHoi [Jonomorn
3a TeneOHHNM HOMEPOM, BKa3aHUM Ha
rapaHTiiHoMy cepTudikari.

| 3BepTaiiTecst BUKIIOYHO [0 YNOBHOBaXeHUX haxiBLiB.

H Hotpoint
ARISTON

Mogesnb MawuHu (Moga.) Mod. SLB16 AAD
. ~ / Cod. 12345678901
cepinHuit Homep (S/N) o 123456780
220-240V ~ 50/60 Hz
TYPEXKHXX
MADE IV
caenaro 8

w12

Indesit Company

Tpeba nosigomuTu:

. TUN HECNpPaBHOCTI;

. mMoaenb MawwmnHu (Mog.);
. cepinHuin Homep (S/N).

YTUNI3ALIA

€Bponeiicbka Qupektusa 2002/96/ EC wono
BiIXOAIB  €NeKTPUYHOTO W eNeKTPOHHOro
obnagHaHHa (WEEE) 3abopoHsie yTunisadito
nobyToBUX NpUNaiB Yepes 3aranbHy CUCTEMY
30MpaHHst  MiCbkuUX  BigXodiB.  3HOLUEHi
npunagun MmaioTb 36upatucs okpemo, Lwob
OoNnTMMI3yBaTM  BUTPaTM  Ha  MOBTOPHe
C E BMKOPUCTaHHS 1 nepepobKy Marepianis
BCEpPEeAMHi NpuUCTpoiB i 3anobirtu  wkopai
atmoccpepi 1M 3gopoB’to  mogei.  Bci mpopyktu
MapKyloTbCS NepeKpecnieHnM KOLLMKOM ANs CMITTS, o6
Haragatu ix BnacHukam npo o6OB’A30K OO0 OKpeMoi
yTunisauii. 3a nogansLuoto iHpopmaLieto no npaemnam
yTunisauii nobyToBMX MPUCTPOIB iX BMACHWKM MaloTb
3BEpPHYTUCS [0 MiCLIEBOI KOMYHanbHOI Cryxo6u.
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BONLUEKTEP MEH

MYMKIHAOIKTEP
1. XKblngamabIKTbl peTTey TeTiri
2. KOCY/OWIPY Tyiimeci
3. Typbo Tyimeci
4. Motop 6eniri
5. bneHaep KocbIMLWAachl
6. CrakaH (Tek kenbip moaenbaepae)
7. bBbinfay KOCbIMLLIACHI (Tek Kenbip
mMogenbaepae)
8. Taram utepriwi (Tek kebip Mogenbaepae)
9. JKyneHi cakray (Tek kenbip moaensaepae)
10. YnkeH Terew Kaknakwachl (Tek keubip
Moaenbaepae)

11.  Cany TyTiri (Tek kenbip Moaenbaepae)

12. YnkeH wankbiw  3xy3  (Tek  keubip
Moaenbaepae)

13. YnkeH Terew (Tek kenbip mogenbaepae)

14. Typay/kecy pawucki (ycaktan eHgey) (Tek
kenbip moaenbaepae)

15. Typay/kecy aucki (ipinen eHaey) (Tek kenbip
mMogenbaepae)

16. [Ouck 6iniri (Tek kenbip mogenbaepae)

17. Kiwi Terew kaknmakwacbl (Tek kenbip
mMogenbaepae)

18. Kiwi wankpiww xy3 (Tek kenbip moaenbaepae)

19. Kiwi Terew (Tek kenbip mogenbaepae)

KIPICNE

bisain eHimai caTbin anfaHblHbI3Fa anfbic Gingipemis. Conariwa, TMiMAi opi eHiMAiniri xxoFapbl KypbIFbIHbI

TaHOaablHbI3.

Ocbl nanpanaHy Hyckaynblfbl op Typfi Mofenbaepre apHanfaH. Cypettepi 6ap GetTepge ep Typri

Mopfenbaepre xacarnraH wonyabl kepyre 6onagpi.

Byn KypbinfFbiHbl AypbIC NanganaHyfa KaTbiCThl Hyckaynap opblHAanmaca, eHAaipyLwi ewbip 3ananfa
XayanTtbl Gonmanppl. MNanganaHy HyckaynbifblHAQ op Typri MopenbAep cunatTanybl MyMKiH. Kes

KenreH arbipMaLLbIfibIK aHblK kKepceTinesi.
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MAHbI3[bl AKMAPAT XX9HE
CAKTbIK LUAPATIAPDI

SnekTp

KYPbINFbICBIH  NaraanaH6éac  GypbiH

TOMeHAEri Heri3ri cakTblK LapanapblH apAaanbiv
YCTaHy Kepek:

1.
2.
3

1.

12.

13.

14,
15.

16.

Bapnbik Hyckaynapabl OKbIN LWbIFbIHbI3.

Ocbl HyckaynapAapbl CakTaHbI3.

ManpanaHbac GypblH po3eTKaHblH KepHeyi
HOMWHanNAbl ~ cunatTap  TakTacblHAafbl
KepHeyMeH Gipaen ekeHiH TeKcepiHi3.
Kabeni s avbipbl 3akbimMpanfaH, AypbiC
XKYMbIC iCTEMEN KanfFaHHaH KeniH Hemece
Kynan KeTKeHHeH s Ke3 KenreH TypAae
3aKbiMaarnfaHHaH KeWiH KYPbINFbIHbI
KongaHyra 6onmangpl; KypbUFbiHbI OKINeTTi
KbI3MET KepCeTy OpHbIHa anapbin KOPCETIH|3,
XOHOETIHI3 Hemece aneKkTp A MexaHuKanblk
GenikTepiH peTTeTiHi3.

Tok kabeni 3akbiMpanFaH 6orca, kayinTiH
angblH any yLWiH OHbl eHAipyLi, eKineTTi
KbI3MET KepceTy OpHbl HemMece BinikTi MamaH
aybICTbIpYbl THIC.

KonpaHbaraH kesge, GenikTepiH Konmac
Hemece anmac OypblH ©8He Tasanamac
OypbIH po3eTkaaaH afbITbIHbI3.

Kabenb ycrengiH weTtiHeH canbbipan
TypMaybl Hemece bICTblk beTTepre Tumeyi
Kepek.

BneHpepaiH moTop GeniriH cyFa canmaHpi3,
cebebi Tok coraabl.

KosranatblH Geniktepre TUMEH;3.

Ayblp KapakaTTaHy Hemece OneHaepaiH
3akblMgany kaymiHe »on 6epmey yLiH
6nenaepai naganaxFaH kesae kongapbiHbI3
OeH ac KypangapblH blObICTaH aynak
yCTaHbI3. KbIpfbIlWThl kongaHyra 6Gonagebl,
Gipak neHaep eLwin Typybl KEpeK.
KypbinfblHbl - KaTTbl XOHEe Kypfak 3aTThbl
eHey VLUIH KongaHyra 6onmanabl, antnece
XKy3i MyKanbIn kanagsi.

KypbinfbiHbl Konganbac 6ypbiH Kaknakwanap
OpHbIHa MbIKTan OeKiTiNreHiHe ko3 XeTKi3iHi3.
OHaipywi  ycbliHGaraH — Kepek-xapakrap
KongaHblnca, >apakaT anybiHpl3 Hemece
3anan Turidyi MyMKiH.

KypbinfbiHbl ke3genreH makcaTbiHaH Gacka
mMakcaTTa KornaaHyra 6onmanapi.

Konven Taram  canywbsl — 60nmaHbI3.
OpkallaH TaFraM UTEpTiLliH KONAaHbIHpI3.
KypbinfbiHbl - Gernwektemec  OypblH  OHbI

20.

21.

22.
23.

24,

25.

26.

27.

ewlipin, Xy3gepi TOMbIfbIMEH TOKTafaHLla
KYTiHi3.

TerewTiH iwiHgeri 3aTTbl TOKKEH kesade
XKY34Eep XKUHaFbIH anbin OTbIPbIHbI3.

Acynnik  kombanHabl KonpaHbin  GonFaH
carblH  KYpbIfblHbl  ©Wipydi yMbITNAHbI3.
Benwekremec OGypbiH MOTOpP TOMbIFbIMEH
TOKTaraHblHA KO3 ETKi3iHi3.

KypbInfbl KyMbIC iCTen TypfFaH Ke3ge OHbIH,
CaHblNayblHa CcaycaKkTapblHbl3dbl Hemece
backa 3atTapabl canmaHbi3. CaHbinayga
TaFam Typbin Kanca, OHbl WTepin xibepy
YLWiH Tafam uTepriwiH Hemece Gacka emic
s1 KOKOHICTi KonaaHbiHbI3. Byn agic HaTwke
6epmece, MoTOpAbI BLUipin, kanfaH Taramabl
anbin TacTay YLUiH KypbIFbIHbI GenWeKTEHi3.
KaknaklaHbiH, ~ KynbinTay — MexaHu3MmiHe
Kegepri xacayra apeKkeTTeHbeHi3.

Metann Xysgep MeH  Ouck  eTe
oTKip, COHAblKTaH abainan  yCTaHbI3.
¥cTafaH HeMece TasanaraH kesge Xy3
KOCbIMLUANapbIH ©3iHi3g4iH aynak kapartbin
YCTaHpI3.

CblpTTa navganaHbaHbI3.

Byn KypbinfFbl KayincisgikrepiHe »ayanTbl
afjam KypbinfbinapAabl KongaHy GombiHLwa
KeHeC He Hyckay OepmereH arpanga,
OeHe, ce3iHy Hemece oun kabineTi TemeH
Hemece Taxipubeci MeH GiniMi >eTkinikcia
agampapMeH (OHbIH iWwiHae GananapmeH)
KOnAaHblnyFa apHanMaraH.

Bananap KypbifbiIMeH OMHamaybl
onapapbl 6akbinay kepek.

Byn Kypbinfbl yiae >XeHe OfaH ykcac
Xaffannapaa KonaaHyFa apHarnfaH:
nykeHoepperi, keHcenepperi keHe 0Oacka
KYMbIC OpblHAApPbIHAAFbLI Kbl3MeTKeprepaiH
ac 6enmeciHge;

depma ynnepiHae;

KOHaK yWunepiHgeri, MoTenbaepaeri xsHe
backa [a KoHaK KyTy OpblHOAPbIHAAFbI
TYTbIHYLUbINAp TapanbiHaH;

KilLli KOHAK Yrnepi CUsKTbl OpbiHAApaa.
KypbInfblHbIH ~ akayCbl3  €KeHiH  XoHe
Gaprnblk anbiHOanbl GenikTepi GekiTinreHiH
apaaribiM Tekcepin Typy kepek. KyaT kabeni
MEeH aublp KUbIfbIN KarnMaraHblH Hemece
3aKbiMaanMaraHblH Xyeni Typae Tekcepin
TYPY KEPEK.

AVbIpbIN KOCKbILLKA TUMEC BypbiH KOMbIHbI3
TONbIFBIMEH KypFaK eKeHiHe KO3 XKeTKi3iHi3.

YLUiH
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ANFALW PET NAMOANAHBAC
B¥PblH

KypbInfFbiHbIH, ~ CbIPTbIHAA  KWHamMbIN  KanfFaH
6onybl MYMKIH WaHabl abannan cypTin anbiHpI3.
Kyprak opamanmeH KypfaTbiHbl3. KypbIFbIHbIH,
TOK kabeni opHanackaH afblH Cyfa HeMece Ke3
KenreH H6acka CyMbIKTbIKKa canmaHpi3.

Xy3pep w™meH pauckinep eTe eTkip,

COHAbIKTaH abannan ycTaHbi3.
BNEHOEPOI KONIOAHY (A)
Brnenpep KOCbIMLLIACHI LWbIpbIHAAP MeH

KeKeHicTepAi apanacTbipyfa Konamnnsl.

1. bBneHpep KocbiMWwacklH MoTop GeniriHe
OekiTy yLiH e3eriH kaTanFaHLla carFarT TiniHiK
GaFblTbiIMEH BypbIHbI3.

2. JKewmicTepaiH CbIpTbIH aLlbIN HEMECe CyWeriH
anbin Tactan, ogaH KeniH Kiwi Tekwenepre
Typan, CTakaHfa cany kepek. Apanactbipygpl
XKeHingeTy ywiH epette 6ipad cy Kocy
Kepek, TaFam MeH CyAblH apa KaTbiHacbl 2:3
6onaapbl. Kocna kenemi keceHiH Makcumangbl
KernemiHeH acnaybl THiC.

3. KypbinfblHbl po3eTkara KOCbIHbI3.

4.  Kon 6neHaepiH TaFamFa TOMEHAETIMN, KaXeTTi
XKblNgamablKTbl TaHAay YLUiH XblngamMabIKTbl
pettey TeTiriH Oypanbid. KOCY/OLWIPY
TyiMmeciH Gacbin, yctan TypblHbI3, COHAA
OneHpoep nOepey apanacTelpa 6Gactangbi.
Xorapbl XbingamablKneH apanacTbipy YLUiH
TYPBEO TyiimeciH a3 yakbIT KonaaHbIHbI3.

Xbingamabiktbl pettey Tetirih TYPBO
TyMMeciMeH KongaHyfa 6onvangbl.

Bip mesrinaik xxofapbl XblngamabiKneH
XyMbIC icTey yakbiTbl 30 c-TaH acnaybl
Thic.

CtakaHHbIH OpHbIHA MilWiHi TuicTi Ke3
KenreH ac YW biAbICbIH KoOmnAaHyfa
6onaabl.

BbIJIFAY KOCbIMLUACBIH KONAAHY
(Tek kenbip mopgenbaepae) (B)

BbinFay KocbiMwackl 8AeTTe XyMbIpTka afblH
ObinFayFa Konannbl.
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BbinFay  KocbiMlwacklH  MoTop  GeniriHe
BekiTy YLUIH ©3eriH KaTalFaHLa cafarT TiMiHiH,
BarbITbIMEH BypbIHpI3.

2. Tafampabl cTakaHfFa canblHbI3.

KypbInfbiHbl po3eTkara KOCbIHbI3.

4. bBbinFay KOCbIMLIACLIH TaFaMfFa TOMEHAETIM,
KaXXeTTi  XKbiMgamablKTbl — Tanday  YLUiH
XbINgamablKTel  peTTey TeTiriH  GypaHbI3.
KOCY/OWIPY TymmeciH Gackin, ycTan
TYpbIHbI3, coHAa OblnFay  KocbiMLIAch!
aepey apanactbipa 6actavgbl.  Xorapbl
XblngamabikneH ObinFay  ywiH - TYPBO
TYAMECIH a3 yakbIT KonaaHbIHbI3.

w

XbingampabikTbl peTtTey Tetirin TYPBO
TyhMeciMeH KongaHyfa 6onmanabl.

Bip Mesringik xofapbl XbingamabiKneH
XyMbIC icTey yakbiTbl 30 c-TaH acnaybl
Tuic.

CTakaHHbIH OpHbIHAa NiWiHi THicTi Ke3
KenreH ac YW bIAbICbIH KonAaHyfa
Gonapabl.

¥CAKTAN LUABY YLUIH KIWI TEFELWTI
KONOAHbIHbI3
(Tek kenbip mopenbaepae) (C)

1. AnabiMeH, Talifbi3balTbiH CakMHa TereLuTiH
TYBiHOE eKeHiHe Ke3 XKETKI3iHi3.

2. Tblwak XysiH TerewTeri Llere YCTiHe
KenTipin GekiTiHi3; nblwak y3iH epkaluaH
VHrpeaneHTTepAi  kKocnac OypbiH - GekiTy
Kepek.

3. Tarampgbl kiwi Geniktepre Typamn, onapabl
TereLuke carnbiHpI3.

KypbInfbl XKYMbICbIH JXEHinaeTy YLiH
Gipa3 cy Kocy Kepek.

KocnaHblIH Kenemi TerewTiH
MaKcumangbl KernemiHeH acnaybl THic.

Bip Mesringik xofapbl XbingamabiKneH
XyMbIC icTey yakbiTbl 30 c-TaH acnaybl
Tuic.

4. KaknakwameH abblHbI3.

5. Motop OGeniriH Terew  KaknakwacblHa
opHaTtbin, KynbiNTay YWiH cafat  Tini
BarbITbIMeH BypaHbI3.

6. PoseTkara KOCbIHbI3.

7. KaxeTTi KblngamablKTbl  Tanday  YLWiH



XKbiNAamabIKTbl  peTTey TeTiriH OypaHbI3.
KOCY/OLWIPY TynmeciH 6Gacbin, ycrtan
TYPbIHbI3, COHAa LWaby KocbiMLIackl aepey
waba Gacragbl. YKofapbl XbingamablKNeH
eHOey ywiH TYPBO TyihimeciH a3 yakblT
KONAaHbIHbI3.

Xbinpampabiktbl pertey TeTirii TYPBO
TyMMecimeH KonaaHyfa 6onmangbl.

Xyz3nep TOnNbIfbIMEH TOKTafaHLwwa
KaKnakwaHbl anyuwbl GonMaHbI3.

8. OpmetTe, KocnaHbl Teknec OypblH Mbilak
XKY3iH anbin TacTay Kepek.

Mblwak Xxy3i eTe oTKip, ycTaraH Kesae

abannanbI3. Bip Mesringik xorapbl
XbingamabIKneH XyMbic icTey yakbiTbl 30
c-TaH acnaybl TMic.

ACYNNIK KOMBAWX
KOCbIMWACbIH KONIOAHY

Typay TereLiH konaany (Tek kenbip moaenbaepae)

1. AngbIMeH, TaiFbi3banTblH CakMHa TerewwTiH
Ty6iHAE ekeHiHe Ke3 XKeTKi3iHi3.

2. Tlblwak >ky3iH TerewTeri Lere YCTiHe
KenTipin OekiTiHi3; nblWwak >Xy3iH apkKaluaH
WHrpeaneHTTepai  kocrnac OypbiH - BekiTy
Kepek.

3. Taramppl kiwi Geniktepre Typan, onapApl
Terellke canblHbl3.

Kypbinfbl XyMbICbIH XeHingety yuiH
6ipas cy Kocy Kepek.

KocnaHbIH Kenemi TerewTiH
Makcumangbl KenemMiHeH acnaybl THic.

Bip mesrinaik xofapbl XblngamabiKneH
XyYMbIC icTey yakbiTbl 30 c-TaH acnaybl
Thic.

4. Terelw KaknafblHbIH €Ki GeKiTKilliH TerewTiH
KbiCKalUTapblHa Aangen, OpHbiHa KynbinTay
YLUiH TeMeH kapau 6acbiHbI3. Kaknakwaaarbl
KepceTKiHi TerewTeri KepceTkire aangeyai

YMbITNaHBI3.
BekiTkiutep €Ki KbICKbIW  OpPHbIHA
KynbiNTanybl Tuic, aWTnece MoTOp

alHanfaHpa Terew Kaknakuwachl Aa aiHanbin
KeTyi MyMKiH.

Taram uTepriwi Kaknakrarbl KopnycbiHa
aypbIc GeKiTinreHiH TekcepiHis.
Terew

5. Motop GeniriH KaknakwacoliHa

OpHaTbin, KymbiNTay YyWwiH cafat  Tini
GarbITbiMeH OypaHbI3.

6. PoseTkara KOCbIHbI3.

7. KaxeTTi KbingamablkTel TaHvgay  YLUiH
XbINgamablKTel  peTTey TeTiriH  GypaHbI3.
KOCY/OWIPY TymmeciH Gackin, ycTan

TYPbIHBI3, coHAa waby KocbiMLackl Aepey
waba Gactangbl. XKorapbl XblngamablkneH
eHgey ywiH TYPBO Ty/imMeciH a3 yakbIT
KONAaHbIHbI3.

Xbingampgbiktbl petTey Tetirin TYPBO
TyMeciMeH KongaHyfa 6onmangbl.

)Kvs.qep TOJbIFbIMEH TOKTaraHLWwa
KaKnakKwaHbl anyubl 6onmaHbI3.

8. ©OpeTtTe, KocnaHbl Teknec OypbliH Mblak
XY3iH anbin Tactay Kepexk.

Mbilwak Xy3i eTe oTKip, ycrtaraH Kespge
abannaHbi3.

Bip mesringik xofapbl XbingamablKkneH
XyMbIC icTey yakbiTbl 30 c-TaH acnaybl
Tuic.

Terew neH Typay/kecy AuckinepiH
eHAey VYWiH KonpaaHy (Tek Kewubip
mogenbaepae) (E)

1.  AnabiMeH, Talfbl3GanTblH TabaH TerewTiH
TybiHOE eKeHiHe K3 XKETKI3iHi3.

2. OpaH keliH auck GiniriH TerewTiH Ty6iHAeri
Lierere €Hrisin, KaxeTTi Typay/kecy AWUCKiH
TaHOaHbI3 (ycak Hemece ipi), ogaH KewiH
Typay/kecy JAMWCKIH TWICTi afblH >KOfFapbl
KonbIn, Ginikke opHaTbIHbI3 (Bip XaFbl Typay
YLUIH, EKiHLLUi XaFbl Kecy YLUiH).

Ouckinepai ycTaraH ke3ae eTe cak 6ony

KaXkeT, ce6e6i onap eTe oTKip.
KaknakwaHbl Terewke 6ekiTy yLiH eki GeKiTKiLTi
CcblpTka KapanW TapTbiHbI3 X8HEe KaknakLia
KOPCETKICI Terew KepceTkKiciHe AanaeHreHiHe ke3
XKETKi3iHi3.

hotpoint-ariston.com m—m
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BekiTkiutep €Ki KbICKbIW  OpPHbIHA

KynbiNTanybl Tuic, aWTnece MoOTOp
alHanfaHpa Terew Kaknaklwachbl Aa anHanbin
KeTYi MYMKiH.

3. Motop OGeniriHiH TeMeHri >afblH Terew
KaknakLiacbliHa canbin, KybinTay yLiH caraT
Tini 6afbiTbIMEH BypaHbI3.

4. PoseTkara KOCbIHbI3.

5. Tafamgbl cany TyTiriHe KOWbIM, Taram
uTeprilwiMeH akbipblHAan uTepinis. KywTen

NTEPMEH3.

6. KaxeTTi xbingamapikTbl  Tanday — YLiH
XbINAamablKTbl  peTTey TeTiriH OypaHbI3.
KOCY/OLWIPY TyimeciH 6Gacbin, ycrtan

TYpPbIHbI3, coHaa Wwaby KocbiMLackl Aepey
waba 6actangpl. Xofapbl XblngamabikneH
eHOey ywiH TYPBO TyhimeciH a3 yakblT
KOnaaHbIHbI3.

XKbinpampabikTbl pertey TeTirin TYPBO
TyMMecimMeH KongaHyfa 6onmMangbl.

Kecy pucki TonbifbIMEH TOKTaFaHLua
KaknakwaHbl anylbl 60rmaHbI3.

Typay HemMece KecCy KocCbiMLWanapbiH

KongaHfaH Ke3fge eoeTe KaTTbl TarFam
(Mblca]‘lbl, KaTTbl LIJOKOHaA), My3 Hewmece
My3gaTbiniFaH TaFamMm canyubl 6onmaHbI3.

KEHECTEP

. Typay xafblH cabi3, KapTon eHe ofaH yKcac
TaFamaap YLUiH KOngaHbiHbI3.

. Kecy xafblH cabi3, Kbipblkkabart, kusp, kagi
)KOHE NUA3 YLWiH KongaHbIHbI3.

. Typbin KanvaraH VNHrpeaneHTTep
KonaaHbIHbI3.

. Taramppl eTe ycak Kblnbin Kecnewis. Cany
TYTiriHIH eHiHe coenkec GomnFaHbl AypbiC.
ontnece, eHaey KesiHge Tafam opTajaH
TereLwTiH XaHblHa CbIpFbin keTe Bepepi.

CAKTAY XXYMECIH KOJNOAHY (F)

KonpaHbaraH ke3pge anbliHGanbl ©3ekTi, GbinFay
KOCbIMLLACBIH  8He MoTop OeniriH  Terewwu
KaknarbiHAa caktayra 6onagpi.

Q,ﬂucxinep.qi cakTay YWiH Terew iwiHe
canfaH Ke3fie KecKill XXMeKkTepi TerewT iy
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ilWiH cbI36aNTbIHbIHA KO3 XeTKi3iHi3.

TASAJIAY XXOHE KbISMET
KOPCETY

Tasanamac GypblH TOKTaH afbITbIHbI3.

1. BrneHgep KocbiMLIACHI MEH Kaknakwanapabl
abpasuBTi Tasanarbill 3aT HEMECE >XYFblLl
3aT kongaHbal cy afblHblHOA KYbIHbI3.
TasanafaHHaH KewiH iliHe Kipin KeTKeH cy
arbin KeTyi yLWiH onapabl TiK KONbIHbI3.

BneHpgep MeH Kaknakwanappgbl cyfa
canmMaHbi3, cebebi MoMbIHTipeKkTepAeri
MaMm aFblIn KeTyi MyMKiH.

2. blgbictap MeH ObinFay  KOCbIMLLACBIH
XbInbl cabblHAbI Cyda XyblHpI3. blabic xyy
MallvHacbliHAa Tek waby TerewiH Xyyfa
bonagbl, Oacka kypampgac ©Geniktepai
OHbIH iWwiHoe yyra 6Gonmangbl, cebebi
bIAbIC XKyy MaluMHacbliHAA y3ak Tasanayra
BarinaHbICTbl Kenbip nnactmacca GenikTepi
ByniHyi MYMKiH.

3. Motop OGeniriH AgbIMKbIn  WybepekneH
CypTiHi3. OHbl cyFa canywbl 6onmaHbI3,
cebebi Tok CoFybl MYMKIH.

4. TerewTiH TyBGiHaeri TanfFbi36anTbiH TabaHOb!
Hemece TerewTi LewWwin anein, Tasanayfa
6onagbl, Gipak KypbinFbiHbl Keneci »onbl

kongaHbac  OypblH  onapabl  canygbl
YMbITNaHpI3.

5. AnblHGanbl GenwekTepai »akcblnan
KenTipiHi3.

Xysaep eTe oTKip, coHAbIKTaH aGaiinan
YCTaHbI3.

KEHEC

©OHOey  KyMmbICTapbl  apacbiHaa  Xblngam
Taszanay YLiH KeCceHi Hemece TereLuTi xapTblnamn
CyMEH TONThIPbIHbI3, KON OneHaepiH kongany
GenimMiHaeri cunatTamara Cekec XWHaHbI3, odaH
KeniH BipHelle cekyHA, OHbl apanacTbipy Hemece
waby yLiH KongaHbIHbI3.



KbIBMET KOPCETY

Biz 3 TyTbiHyWbINapbIMbI3fa KblI3MET — kepceTeMmis
)KOHE CEepBUCTIK KbIBMETTI XKOFapbl AeHreiae ycblHyFa
Thipbicambl3. Ci3re KypbinfblIMEH OHal >xoHe Konamnbl
XKYMbIC acayFa MyMKiHAiIK 6epy yLiH e3 eHiMaepimiagi
Y34iKCi3 XeTingipin oTbipyfa ThipbliCambl3.

KypbinfbiFa KyTim kepceTy

KypbinfbiFa KyTim kepceTyre apHanfaH Hotpoint
Ariston ycbliHaTbIH KypbinfFbiHbIH Professional
KaCciou OyMbiMAAPbIHbLIH Xenici KYPbINFbIHbIH
KonpaHbIC Mep3iMiH y3apTagbl X9He OHbIH
CbIHbIN Kany kayniH asantagbl.

Professional kacibu 6yhbiMAapbIHbIH kenici
KYPbINFbIHbI3AbIH  epeKlWenikrepiH  eckepe
OTLIpbIN XacanfaH. ©OHimaep cana, akonorus
XKoHe KonpaHy kayincisairi 6oMblHWa
Eyponanbik »ofapbl cTaHAapTTapAbl KaTaH
cakTah oTbipbin Utanuapa xacanfaH. Tonbik
akKnaparTbl www.hotpoint-ariston.ru Be6-
caWTbiHbiH  “KbiameT kepceTy” 6GeniMiHeH
KapaHbI3 >X9He KanaHbi3gafbl AyKeHAaepAeH
CypaHbI3.

YaKineTTi KbI3MeT KepceTy opTanbiKTapbl

©3 TYTbIHYLWbINapbIMbI3Fa XakblHbipak 6ony yLwiH webep
MamaHAapblHbIH XOFapbl AeHrenaeri kacion aanbiHAbIFbI
MEeH oainairiMeH epekleneHeTiH Kbi3MeT  KepceTy
XeninepiH KanbiNTacTbIpabIK.

Axay nanpga 6onfaH xarganaa

KbiameT KkepceTy opTanbifblHa xabapnacap angbliHaa,
akaynblkTbl  ©3iHi3  Ty3eTin  kepyre  TbIpbICbIHbI3
(“AkaynbiKkTap »aHe onapbl Ty3eTy xongapbl” TapayblH
KapaHbi3).

Kbl3MeT kepceTy opTanbifblHa Keninagik KyxaTblHAa
KepceTinreH TenedoH HemipimeH xabapnacyra Gonagebl.

! Bi3 yekineTTi KbI3MeT KepceTy opTanbiKTapbliHa
faHa xabapnacyAbl yCbIHaMbi3

! XeHpey XyMbiCTapblH icKke acblpFaH Ke3ae
dupmanblk GenwekTepai FfaHa KongaHyblH Tanan
eTiHi3.

Kbi3ameT kopceTy opTanbifbiHa xabapnacap
anabliHAa Keneci ManimeTTepAi 6epyre ganbiH
eKeHiHi3ai Tekcepin anbiHbI3:

. Akaynbik TypiH cunartTay;

. Keningik KyXaTblHblH HeMipi (KkbI3MeT KepceTy
KiTanwachbl, KbI3MeT KepceTy cepTudukaThl T.C.C.);
. KypbinfFbiHbIH aknapaT TakTamwacblHaa Hemece

Keningik  KyatblHOa KepCeTINreH KypbiFbiHbIH,
mMopeni xaHe cepusnblk HeMipi (S/N);
. KypbInfFbIHbIH caTbinfaH an-KyHi
Backa nanpanbl aknapaT neH >xaHanblKTapabl Www.
hotpoint-ariston.ru Be6-canTbiHbIH «KbI3MeT KkepceTy»
TapayblHaH kepe anachbi3.

KOKbICKA TACTAY

OneKTp KeHe 3NeKTPoHUKanbIK KypanaapabiH
kanablktapbiHa (WEEE) katbicTbl 2002/96/EC

Eypona 3aHHamacblHa calkec Yy
KYPbINFbINapbl  KanbinTbl  TOMbIK  kananblk
— Kanablk alHanbIMbIH navaanaHbin

Xomnbinmaysbl Tvic. KopLuaraH opta MeH xanblk
C e [OeHcaynblfblHa TUETIH 3USHHbLIH andbliH ana

OTbIpbIN, Kapamcbl3 KypbliFbinap — kanta
nanganaHy MeH MallvHa iwiHgeri maTtepvangapabl
eHAEeY KyHblH OHTalinaHablpy MakcaTbiHga Genek
XuHanybl kepek. bapnblk eHiMaepaeri Cbi3binFaH KOKbIC
Xowiri eHiM uMeciHiH 6enekTenreH KOKbIC XuHayFa
KaTblCTbl  MiHOETIH ecke canagbl. >Xapamcbl3d i
KYPbINFbINapbiH -~ AypbIC  KOKFfa  KaTbICTbl  KOCbIMLUIA
aknapar any YLWiH eHiM nenepi TWIiCTi xanbikka Kbl3mMeT
KepceTy opTanbifblHa Hemece onapablH KeprinikTi
ekinaepiHe xabapnaca anagsbl.

Ew6ip opama martepuansi
TafamFa TUMeyi kepek.

e hotpoint-ariston.com m——
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