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PARTI E FUNZIONI Manopola

1. Tazza OFF — Arresto motore.

2. Portafiltro ON — Avvio motore/estrazione succo.

3. Filtro

g‘ \c/;|te di shpremnura L'estrattore di succo funziona solo se tutte le
: operchio parti sono state correttamente assemblate e

6. Inserto in gomma se il coperchio & ben posizionato.

7. Recipiente polpa

8. Recipiente succo

9. Pestello R — Rotazione motore in senso contrario: da usare

10. Spazzolino di pulizia solo quando I'alimento & bloccato.

INTRODUZIONE

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

L'estrattore di succo a bassa velocita € un nuovo tipo di elettrodomestico per la spremitura del succo da frutta
e verdura a velocita ridotta. Questo nuovo tipo di estrattore separa il succo dalla polpa essendo dotato di due
punti di uscita. Il metodo di estrazione consiste nel triturare e spremere grazie all'avvitamento di una vite di
spremitura la cui azione & molto simile a quella di un mortaio con pestello. Il movimento di frantumazione apre
le membrane cellulari dell'alimento permettendo il rilascio degli enzimi e delle sostanze nutritive contenute piu in
profondita. Inoltre, viene liberata una maggiore quantita di fitonutrienti e il succo che ne deriva & piu colorato e
piu ricco grazie al contenuto di vitamine e minerali. Con la bassa velocita (giri/min) la struttura cellulare di frutta
e verdura non viene disgregata, l'ossidazione e la separazione degli elementi sono eliminate. In questo modo si
mantiene inalterata la struttura naturale di enzimi e nutrienti preziosi, anche derivanti dal grano, soia e verdure
a foglia verde.

Se le istruzioni per '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.

INFORMAZIONI IMPORTANTI E
NORME DI SICUREZZA
Quando utilizzate apparecchi elettrici, € necessario che

rispettiate sempre alcune precauzioni fondamentali,
comprese le seguenti:

utilizzate, oppure prima di
inserire o togliere le varie parti e
prima di pulirlo. Per scollegarlo,
spegnetelo, prendete la spina e
disinseritela dalla presa a muro

Non lasciate I'apparecchio in
funzione senza sorveglianza.
Tenete i bambini lontani
dall’apparecchio.

Controllate i bambini per evitare
che giochino con I'apparecchio.
Spegnete  l'apparecchio e
togliete la spina dalla presa
di corrente quando non lo

facendo attenzione a non tirare
il cavo.

Non mettete in funzione
'apparecchio se il cavo o la
spina risultano danneggiati,
oppure se lapparecchio non
funziona in modo corretto o
ha subito un qualsiasi danno.
Portate I'apparecchio presso un



centro di assistenza autorizzato
affinché sia esaminato, riparato
0 sia eseguita una regolazione
elettrica o meccanica.
L'apparecchio puo essere utiliz-
zato da bambini sopra gli 8 anni
e da persone con ridotte capa-
cita fisiche, sensoriali 0 mentali,
da persone inesperte o che non
abbiano familiarita con il prodot-
to, solo se sorvegliate da una
persona responsabile della loro
sicurezza o se abbiano ricevu-
to istruzioni preliminari sull’uso
dell’apparecchio.
L'apparecchiatura € intesa per
uso domestico e per applicazio-
ni simili, quali:

- cucine per il personale di ne-
gozi, uffici ed altri ambienti lavo-
rativi;

- agriturismo;

- clienti in alberghi, motel ed altri
alloggi di tipo residenziale;

- ambienti tipo bed & breakfast.

Collegate e mettete in funzione l'apparecchio
solo in conformita con le specifiche riportate sulla
targa.

Leggete tutte le istruzioni. Conservate le istruzioni
per consultazioni future.

Per proteggervi dal rischio di scosse elettriche,
non immergete la base, il cavo o la spina in acqua
0 in altro liquido.

L'estrattore di succo 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.

In caso di interruzione dell'alimentazione
I'apparecchio resta acceso e si riavvia al ritorno
dell'energia elettrica.

Spegnete l'apparecchio e togliete la spina dalla
presa di corrente quando non lo utilizzate, oppure
prima di inserire o togliere le varie parti e prima

di pulirlo. Per scollegarlo, spegnetelo, prendete la
spina e disinseritela dalla presa a muro facendo
attenzione a non tirare il cavo.

. Evitate il contatto con le parti in movimento e non
introducete le dita nell'apertura di scarico e nel
tubo di alimentazione del serbatoio.

. Per evitare lesioni, le riparazioni (ad esempio
la sostituzione di un cavo danneggiato) vanno
effettuate solo dal nostro servizio di assistenza
clienti.

. L'uso di accessori non raccomandati o non
venduti dal produttore dell'apparecchio puo
provocare incendi, scosse elettriche o lesioni.

. 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 fate funzionare I'apparecchio in presenza di
esplosivi e/o di vapori infiammabili.

. Non tentate di manomettere il meccanismo di
blocco del coperchio.

. Per ridurre il rischio di scossa elettrica non
cercate di rimuovere la copertura della base:
all'interno non vi sono elementi utili all'utente.
Le riparazioni devono essere eseguite solo da
personale autorizzato.

. Non mettete in funzione I'estrattore prima di avervi
inserito I'alimento: in questo caso, si produrrebbe
un suono simile a uno scricchiolio.

. Non servitevi dell'apparecchio per estrarre il
succo da alimenti duri, grossi semi (semi che non
possono essere inghiottiti o masticati), noccioli,
ghiaccio o cibi congelati.

. Se lalimento rimane bloccato nel tubo di
alimentazione usate solo l'apposito pestello.

. Verificate sempre che [I'apparecchio sia
perfettamente funzionante e che tutte le parti
amovibili siano esenti da difetti. Controllate
regolarmente che il cavo di alimentazione e la
spina non siano tagliati o deteriorati.

. Assicuratevi di avere le mani perfettamente
asciutte prima di toccare la manopola.

. Non utilizzate I'apparecchio per piu di 30 minuti.

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 utilizzate pulitori
ruvidi e abrasivi. Lavate gli accessori in acqua tiepida
saponata, tamponate con un panno asciutto. Non
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immergete il cavo dell'alimentazione o parti del motore
in acqua o in altri liquidi.

Questo elettrodomestico é dotato di un
dispositivo di blocco incorporato che
garantisce I'accensione solo se I'estrattore & stato

assemblato in modo corretto sulla base motore.
In caso di assemblaggio scorretto, il dispositivo di
blocco incorporato resta inattivo.

ASSEMBLAGGIO
DELL'ESTRATTORE DI
SUCCO (A)

Sotto la tazza si trova un gommino che per-

mette al succo di fuoriuscire solo dall’appo-
sita uscita. Prima di mettere in funzione I’'apparec-
chio, verificate che il gommino sia completamente
inserito per evitare fuoriuscite di liquido.

Prima di procedere all'assemblaggio dell'estrattore,
verificate che il cavo di alimentazione sia scollegato
dalla presa di corrente.

1. Inserite il filtro nel portafiltro.

2. Mettete il portafiltro nella tazza. Assicuratevi di
allineare la freccia sul filtro con la freccia sulla
tazza. Quando le due frecce sono correttamente
allineate, il filtro si aggancia sulla tazza
bloccandosi in modo da evitare qualsiasi tipo
di movimento. Verificate che i dentini collocati
sul bordo inferiore del portafiltro si inseriscano
perfettamente nella ruota dentata all'interno della
tazza.

3. Posizionate la tazza sul corpo principale: verificate
che la tazza sia in sede facendo entrare i 3 ganci
posizionati sul corpo principale nelle 3 asole
presenti sul fondo del tazza stessa. Eseguite una
leggera rotazione in senso orario finché sentite
uno scatto.

4. Introducete la vite di spremitura nel filtro e ruotate
per posizionarla in sede. Per essere sicuri che la
vite sia correttamente posizionata, verificate che
la superficie superiore sia sotto il livello del bordo
del filtro.

5. Fate combaciare il coperchio sulla tazza e ruotate
in modo che si agganci al corpo principale.

6. Collocate il recipiente per la polpa sul lato sinistro
del corpo principale dell'estrattore. Assicuratevi
di allineare la freccia sul coperchio con la freccia
sulla tazza.

7. Collocate il recipiente di raccolta succo sotto il
beccuccio dell'estrattore.

8. Fate scorrere il pestello nello scivolo per alimenti.
L'inserimento & possibile in una sola direzione.

Se la tazza e il coperchio dell'estrattore non

sono correttamente assemblati, I'apparecchio
non entrainfunzione per salvaguardare I'incolumita
dell'utente.

COME USARE L'ESTRATTORE DI
Succo

L'estrattore di succo a bassa velocita € indicato per
sedano, spinaci, carote, mele, banane, pomodori,
cetrioli e tutti i tipi di frutta e verdura che contengono
succo, mentre non € adatto per frutta e verdura
contenenti amido.

1. Pulite frutta e verdura accuratamente per un
pronto utilizzo.

2. Private la frutta del nocciolo e dei semi duri, se
ne contiene;

3. Se i pezzi di frutta o verdura sono molto grossi,
riduceteli ad una misura piu adatta per poterli
inserire nello scivolo dell'estrattore.

4.  Per avviare la funzione di spremitura, ruotate la
manopola di comando in senso orario fino alla
posizione ON.

5. Spingete lentamente la frutta o la verdura
con il pestello affinché tutta la quantita entri
nell'estrattore. Non spingete gli alimenti in modo
affrettato poiché I'estrattore non funzionerebbe in
modo efficiente.

Non inserite la mano o altri oggetti nello
A scivolo mentre I'apparecchio ¢ in funzione.

6. Il succo estratto da frutta e/o da verdure si
riversera direttamente nell'apposito recipiente
di raccolta, mentre la polpa si raccogliera nel
recipiente predisposto.

7. Al termine dell'operazione verificate che la
manopola di comando sia posizionata su OFF,
che I'alimentazione sia scollegata e che la spina
dell'apparecchio sia disinserita. Ora potete
procedere allo smontaggio dell'apparecchio.

8. Se la tazza dell'estrattore € bloccata e non si
sgancia dalla base, portate la manopola su “R”
per 3-5 secondi. Ripetete I'operazione 2-3 volte.

Non ruotate rapidamente la manopola da ON
a R, ma restate qualche secondo in posizione
OFF.



SUGGERIMENTI PER LA
SPREMITURA

Tagliate i cibi a pezzetti per ottenere un risultato
ottimale.

Non inserite nell'estrattore ghiaccio o frutta
congelata.

Mettete il cibo nel tubo di alimentazione senza
spingere con forza.

Inserite i cibi a intervalli regolari affinché il
procedimento di estrazione del succo dalla polpa
avvenga nel modo piu efficace.

Si consiglia di mescolare le verdure a foglia verde
o le erbe di grano con frutta o con altre verdure a
polpa dura per ottenere un risultato ottimale.
Inserite noci e nocciole solo con altri alimenti,
come fagioli di soia bagnati, o con liquidi.

Non fate funzionare I'apparecchio quando &
vuoto.

Il succo avanzato va conservato in frigo oppure
congelato.

Nello scegliere gli alimenti da spremere, preferite
frutta e verdura fresca e giunta a maturazione.
Frutta e verdura fresche sono piu saporite e
succose rispetto a ingredienti meno maturi. |l
succo va consumato appena estratto poiché il
suo contenuto in vitamine e minerali € maggiore.
Per migliorare il gusto del succo ottenuto dagli
agrumi, togliete anche la pellicina bianca sotto la
buccia.

La frutta con nocciolo o con semi duri (ad es.
mango, nettarine, albicocche, ciliegie) deve
essere snocciolata prima della spremitura.

Al succo di mela si pud aggiungere una piccola
quantita di succo di limone per evitare che si
scurisca.

Estrarre il succo dalla banana pud presentare
qualche difficolta, percid aggiungete la banana
come primo o secondo ingrediente: il nettare della
banana si mescolera al succo ottenuto da altra
frutta.

Quando estraete il succo da frutta e verdura
con polpa di consistenza diversa, provate varie
combinazioni, ad es. spremete prima la frutta
piu tenera (come le arance) e successivamente
aggiungete la frutta pit compatta (come le mele).
In questo modo otterrete la spremitura ottimale.
Se estraete il succo da erbe o da vegetali a foglia,
riuniteli formando un mazzetto prima di inserirli
nell'apparecchio, oppure abbinateli ad altri
ingredienti a bassa velocita.

PULIZIA E MANUTENZIONE

La regolare manutenzione consente al vostro
apparecchio di funzionare in sicurezza e senza
anomalie.

Quando non utilizzate I'apparecchio o prima di pulirlo,
scollegatelo dalla rete di alimentazione.

Smontate I'apparecchio secondo l'ordine seguente:

1.  Togliete il pestello.

2. Togliete il coperchio.

3. Svitate la vite di spremitura.

4.  Rimuovete il portafiltro e il filtro.

5. Sganciate la tazza.

Lavate a mano le parti amovibili in acqua tiepida
e saponata; sciacquate e asciugate il tutto. Pulite
regolarmente la parte esterna dell'apparecchio con
un panno umido e morbido, tamponate con un panno
asciutto.

Dopo l'uso, servitevi dello spazzolino per una pulizia
accurata. Non utilizzate spugnette di metallo o
smacchiatori in polvere poiché potrebbero danneggiare
I'apparecchio.

Verificate che il gommino sia completamente disinserito
durante le operazioni di pulizia. Una volta terminate,
reinseritelo saldamente per evitare fuoriuscite di
liquido.

Quando pulite I'apparecchio, per prevenire

danni, evitate l'uso di solventi aggressivi,
detergenti alcalini, pulitori abrasivi o smacchiatori
di qualsiasi tipo. Non immergete la base motore o il
cavo di alimentazione in acqua.

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
B 150 dei rifiuti solidi urbani.

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

di recupero e riciclaggio dei materiali che li
compongono ed impedire potenziali danni per la salu-
te e 'ambiente. Il simbolo del cestino barrato € ripor-
tato su tutti i prodotti per ricordare gli obblighi di rac-
colta separata. Per ulteriori informazioni, sulla corretta
dismissione degli elettrodomestici, i detentori potran-
no rivolgersi al servizio pubblico preposto o ai rivendi-
tori.
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RICETTARIO
CEDRATA )

Ingredienti per 4 persone: 3 grossi cedri, 1 mela, zucchero di canna.

Lavate e mondate i cedri e tagliateli a cubetti. Mondate e pelate la mela. Trasferite il tutto nell’estrattore con
1 bicchiere d’acqua. alla fine dolcificate a piacere. Servite con 1 cucchiaio di ghiaccio tritato.

COCKTAIL RIVITALIZZANTE (W
Ingredienti per 4 persone: 1 anguria da 1 kg, basilico fresco, vodka.
Mondate I'anguria della buccia e dei semi e tagliatela a cubetti. Lavate e mondate 1 manciata di foglie di

basilico. Inserite I'anguria e il basilico nell’estrattore e ricavatene il succo. Shakerate il succo con 4 cucchiai
di vodka e ghiaccio tritato e servite in 4 tumbler guarnendo con foglie di basilico.

COPPA Al MIRTILLI I
Ingredienti per 4 persone: mirtilli neri kg 1, panna montata g 500, zucchero a velo g 70.

Trasferite i mirtilli sciacquati e sgocciolati nell’estrattore e ricavatene il succo. Incorporate delicatamente la
panna montata con il succo di mirtilli e 50 g di zucchero a velo. Recuperate la polpa dei frutti, mescolatela
allo zucchero rimasto e distribuitela alla base di 4 bicchieri. Versate sopra il composto di panna e succo di
mirtilli e conservate in frigorifero fino al momento di servire.

GAZPACHO DI MELE E FINOCCHI W
Ingredienti per 4 persone: 3 mele, 4 finocchi, 1 lime, aceto di lamponi, olio di nocciole, sale.
Mondate e tagliate a pezzi il lime, le mele e i finocchi, inseriteli nell’estrattore e ricavatene il succo. Mesco-

late il succo ricavato con 4 cucchiai di olio e 1 pizzico di sale aiutandovi con una frusta. Servite in 4 bicchieri
guarnendo con rondelle di mela.

SUCCO VERDE )

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

Mondate, pelate e tagliate a cubetti il cetriolo, i finocchi, il sedano, le carote e la mela. Sbucciate la radice di
zenzero. Mondate e lavate 1 manciata di prezzemolo e 1 di spinacini. Spremete le verdure poco per volta
e ricavatene il succo. Mescolate il tutto e servite subito.




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

Sbattete le uova con 4 cucchiaiate di zucchero in una ciotola aiutandovi con una frusta a mano fino ad ave-
re un composto gonfio e spumoso. Unite la farina setacciata, 1 pizzico di cannella e mescolate. Lavate le
mele e spremetele. Consumate il succo come bevanda o conservatelo in frigorifero in una bottiglia di vetro.
Recuperate la polpa delle mele centrifugate e incorporatela al composto di uova, farina e zucchero con un
cucchiaio di legno. Aggiungete lo yogurt e mescolate. Alla fine I'impasto dovra risultare morbido (deve colare
facilmente dal cucchiaio): qualora fosse tropo sodo, aggiungete poco latte. Scaldate 1 noce abbondante di
burro in una padella e versate il composto a cucchiaiate. Cuocete i pancakes 2 minuti per lato, voltandoli
con una spatola. Servite subito, spolverizzando a piacere con dello zucchero a velo.

PANCAKES ALLE MELE q

SALSA ALLE MELE

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

Mondate, pelate e tagliate a cubetti le mele e la cipolla. Passate il tutto nell’estrattore e raccogliete in una
pentola il succo e la polpa estratta. Unite 1 cucchiaio di miele e cuocete per circa 10 minuti. Alla fine, regola-
te di sale, unite 1 pizzico di cannella e 1 di chiodi di garofano. Versate il composto bollente in un vaso di vetro
a chiusura ermetica, capovolgetelo e fate raffreddare. La salsa si conserva in frigorifero per circa 1 mese.

N

E ideale per accompagnare le carni arrosto o brasate.

J

ASSISTENZA

Prima di contattare I'Assistenza:

. Verificare se I'anomalia pud essere risolta au-

tonomamente (vedi “Risoluzione dei problemi”).
. In caso negativo, contattare il Numero Unico
Nazionale 199.199.199.
Comunicare:
. il tipo di anomalia
. il modello dell’ apparecchio (Mod.)
. il numero di serie (S/N)

Queste informazioni si trovano sulla targhetta carat-

teristiche.
H Hotpoint
ARISTON

Mod. SL B16 AAD

modello (Mod.)

numero di serie (S/N) n
S/N 123056789

1600w
220240V ~ s0/60 e
TYPE XK
MADEIN
caenato &

wiz

Indesit Company

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

Assistenza

Attiva i

7 giomni su 7 ( **3 199.199.199

NUMERO UNICO

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

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

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

1. Bowl OFF — Stops motor.

2. Strainer holder ON — starts motor/makes juice.

3. Strainer

4. Jg|ce Auger The juicer will only function correctly if all its
5. Lid parts have been assembled correctly and the
6. Rubber pad lid is in place.

7. Pulp container

8. Juice container

9. Pusher R — Reverses motor and is to be used only when
10. Cleaning brush food is stuck.

INTRODUCTION

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

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

If the instructions on the correct use of this appliance are not observed, the manufacturer shall assume no re-
sponsibility for any resulting damage.
The operating instructions may refer to different models: any difference is clearly identified.

IMPORTANT INFORMATION derstand the hazards involved.
ON SAFETY + The equipment was designed

When using any electrical appliance, always follow for household and similar uses

basic safety precautions, including the following: such as in:

» This appliance shall not be used « - staff kitchen areas in shops,
by children. offices and other work envi-

+ Keep the appliance and its cord ronments;
out of reach of children. « - farm houses;

« This appliance can be used by * - hotels, motels and other
children aged from 8 years and residential environments by
above and persons with redu- the guests;
ced physical, sensory or mental * - bed&breakfast-type envi-
capabilities or lack of experien- ronments.
ce and knowledge if they have <+ Supervise children to prevent
been given supervision or in- them from playing with the ap-
struction concerning use of the pliance.

appliance in a safe way and un- + Turn unit off and unplug from
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outlet when not in use, before
putting on or taking off parts, and
before cleaning. To disconnect,
turn unit off, grasp plug, and pull
out from wall outlet. Never yank
on cord.

Do not operate any appliance
with a damaged cord or plug or
after the appliance malfunctions
or has been damaged in any
manner. Return the appliance to
an authorized service facility for
examination, repair, or electrical
or mechanical adjustment.

Do not leave the appliance unat-

tended while it is running.

Connect and operate the appliance only in
accordance with the specifications on the rating
plate.

Read all the instructions. Keep these instructions
for future reference.

As a protection against electrical shocks, do
not put the base, cord or plug in water or other
liquids.

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.

If the power is cut, the appliance stays on and
starts again as soon as the power is restored.
Turn off the unit and unplug it from the outlet
when not in use, before installing / removing any
parts and before cleaning it. To disconnect it,
turn off the unit and pull the plug out of the wall
outlet. Never yank on the cord.

Avoid contacting any moving parts and keep
your fingers out of the discharge openings and
feeding tube of the hopper.

To prevent any injury, all repairs such as
replacing a damaged cord should only be carried
out by our customer service.

The use of attachments not recommended or
sold by the appliance manufacturer may cause
fire, electric shocks or injury.

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

. Do not operate this appliance in the presence of
explosive and/or flammable fumes.

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

. To reduce any risk of electric shock, do not
attempt to remove the bottom cover. There
are no user-serviceable parts inside. Have it
repaired only by authorised personnel.

. Do not pre-operate before introducing food:
doing so may cause a squeaking noise.

. Do not attempt to juice any hard materials, large
seeds (seeds which cannot be swallowed or
chewed), pits, ice or frozen foods.

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

. 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.

. Make sure your hands are completely dry before
using the knob.

. Do not use for more than 30 minutes.

BEFORE FIRST USE

Carefully wipe the outside of the appliance to remove
any dust that may have accumulated. Dry with a dry
cloth. Do not use any harsh abrasive cleaners. Wash
the accessories in warm soapy water. Then dry with
a dry towel. Do not immerse the supply cord or any
motor parts of this appliance in water or other liquids.

This appliance has a built-in safety lock

which ensures that you can only switch the
appliance on if you have assembled the juicer
correctly on the motor unit. When assembled
correctly, the built-in safety lock is inactive.

ASSEMBLING THE JUICER (A)

Under the bowl there is a rubber pad allow-

ing the discharge of all the juice only from
the juice outlet. Before juicing, make sure the pad
is plugged in completely to prevent any leakage.

Before you assemble the juicer, ensure that the power
cord is unplugged.

1. Put the strainer into the strainer holder.
2. Put the strainer holder into the juice bowl. Be
sure to align the arrow on the strainer with the

. hotpoint.eu —
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arrow on the bowl. When the two arrows are
properly aligned, the strainer should lock into
the bowl, thus preventing it from moving around.
Make sure that the teeth along the lower edge of
the strainer holder fit properly into the cogwheel
inside the bowl.

Place the Juice bowl on top of the main body:
make sure the bowl is in place by inserting the
3 hooks on the main body into the 3 slots on
the bowl bottom. Perform a slight rotation in a
clockwise direction until a click is heard.

Put the Juice Auger into the strainer and rotate
until it falls into place. To make sure that the
screw is in the correct position, verify that the
upper surface is below the level of the strainer
edge.

Fit the lid on the Juice bowl and turn it in position
so it locks into the main body.

Place the pulp tank so that it fits in position on
the left hand side of the juicer’s main body. Be
sure to align the arrow on the lid with the arrow
on the bowl.

Place the juice cup under the Juicer spout.

Slide the food pusher down the food chute. The
pusher can only fit one way.

If the Juice bowl and lid are not correctly
assembled, the Juicer will not operate. This

is a safety feature.

USING YOUR JUICER

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

1.

2.

3.
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Clean the fruit and vegetables thoroughly,
making them ready for juicing.

When juicing fruit with stones or hard seeds, pit
the fruit.

If the pieces of fruit or vegetables are very large,
chop them to a size that will fit down the juicer’s
food chute.

Turn clockwise the control knob to the ON
position to juice the fruit.

Press the food pusher slowly down until all fruit
or vegetables have gone through the juicer. Do
not press the food pusher rapidly as the juicer
will not be as effective.

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

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

When juicing is complete, ensure that the juicer’s
control knob is set to the OFF position, the
power is turned off at the outlet and the juicer is
unplugged. Now the unit can be disassembled
safely.

If the Juice Bowl is stuck and does not detach
from the base, turn the knob to “R” for 3-5
seconds. Repeat the process 2-3 times.

Do not turn the knob quickly from ON to R,
but wait a few seconds in the OFF position.

TIPS FOR JUICING

Cut food items into small pieces for optimal
extraction.

Do not use ice or frozen fruit.

Put food into feeding tube. Do not push heavily.
Insert food at regular speed, allowing all the pulp
to be extracted with maximum efficiency.

When juicing leafy greens or wheatgrass, we
suggest mixing them with fruit or other hard
vegetables for optimal results.

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

Do not operate with an empty bowl.

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

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

Fruit with stones or hard seeds (i.e. mangoes,
nectarines, apricots and cherries) should be
pitted before juicing.

A small amount of lemon can be added to the
apple juice to prevent the juice from browning.
Bananas can be difficult to juice. When you
use bananas, add them as the first or second
ingredient: the nectar of the bananas will flow
through into the juice from the other fruits.

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



juice extraction.

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

CARE AND CLEANING

Regular maintenance of your appliance will keep it
safe and in proper operational order.

When not in use or before cleaning, always disconnect
the appliance from the mains supply.

Disassemble your juicer in the following order:

Remove the food pusher.

Remove the lid.

Remove the juice auger

Remove the strainer holder and strainer.
Remove the juice bowl

arON=

Wash by hand any removable parts in warm soapy
water. Then rinse and dry every part. Regularly clean
the outside of the appliance with a soft damp cloth
and dry with a dry towel.

Use the brush to clean thoroughly after operation. Do
not use metal sponges or scouring powders to clean.
They can damage the appliance.

Make sure the rubber pad is pulled out completely
when cleaning. Plug it back in securely after cleaning
to prevent any leaks.

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

DISPOSAL OF OLD
ELECTRICAL APPLIANCES

The European Directive 2002/96/EC on Wa-
ste Electrical and Electronic Equipment
(WEEE), requires that old household electri-
cal appliances must not be disposed of in
| L
the normal unsorted municipal waste stre-
am.
C E Old appliances must be collected separately
in order to optimise the recovery and
recycling of the materials they contain and reduce the
impact on human health and the environment.
The crossed out “wheeled bin” symbol on the product
reminds you of your obligation, that when you dispose
of the appliance it must be separately collected. Con-
sumers should contact their local authority or retailer
for information concerning the correct disposal of their
old appliance.

. hotpoint.eu —
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RECIPE BOOK
[ CITRON JUICE )

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

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

REVITALISING COCKTAIL \1

Ingredients for 4 servings: 1 watermelon (1 kg), fresh basil, vodka.

Remove the rind and seeds from the watermelon and cut it into small cubes. Wash and pick 1 handful of
basil leaves. Place the watermelon and basil in the processor and juice. Shake the juice with 4 tablespoons
of vodka and crushed ice and serve in 4 tumblers, garnishing with a few basil leaves.

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

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

APPLE AND FENNEL GAZPACHO W

Ingredients for 4 servings: 3 apples, 4 fennels, 1 lime, raspberry vinegar, hazelnut oil, salt.

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

GREEN JUICE (W

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

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

14



APPLE PANCAKES )

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

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

[ APPLE SAUCE )

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

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

It is best eaten with roast or braised meats.

. hotpoint.eu —
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PIECES ET FONCTIONS

Bouton de commande

1. Bol OFF — Arréte le moteur.

2. Support de tamis ON — Met en route le moteur et lance I'extraction

3. Tamis du ius

4. Vis sans fin Jus.

5. Cheminée L de i 5 .

6. Joint en caoutchouc extracteur de ju§ ne pourra”onctlonrje!'

. s correctement que si toutes les piéces ont été
7. réservoir a pulpe .
8 X s correctement assemblées et que le couvercle est
. réservoir a jus X
. bien en place.

9. Poussoir

10. Brosse de nettoyage ) .
R — Inverse le sens de rotation du moteur et ne doit
étre utilisé que lorsque des aliments sont coincés.

INTRODUCTION

Nous vous remercions d'avoir acheté ce produit.
Ce faisant, vous avez opté pour un appareil efficace et extrémement performant.

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

Si vous ne respectez pas les instructions d'utilisation de cet appareil avec soin, la responsabilité du fabricant ne
saurait étre engagée en cas de dommages.

Il est possible que le mode d'emploi s'applique a différents modéles. Toutes les différences y sont cependant
clairement identifiées.

INFORMATIONS ET MISES EN
GARDE IMPORTANTES

Lors de Iutilisation d'appareils électriques, il faut

pas, avant d'installer ou de
retirer les différents accessoires
et avant son nettoyage. Pour le

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

* Ne laissez pas l'appareil en
marche sans surveillance.

» Tenez les enfants a distance de
l'appareil.

» Surveillez les enfants afin de
les empécher de jouer avec
l'appareil.

+ Eteignez I'appareil et
débranchez-le de la prise de
courant lorsque vous ne l'utilisez
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déconnecter, éteignez I'appareil,
saisissez la fiche et débranchez-
la de la prise de courant. Ne tirez
jamais sur le cordon lui-méme.

* N'utilisez jamais un appareil
présentant un cordon ou une
fiche endommagés, ayant
montré des défaillances ou ayant
été endommagé de quelque
maniére que ce soit. Renvoyez
I'appareil a un centre de service
agréé pour qu'il y soit examiné,



réparé ou réglé du point de vue
électrique ou mécanique.
L'appareil peut étre utilisé par
des enfants de plus de 8 ans,
par des personnes dont les ca-
pacités physiques, sensorielles
ou mentales sont réduites, et
par des personnes inexpéri-
mentées ou qui ne connaissent
pas ce produit, a condition qu’el-
les soient surveillées par une
personne responsable de leur
sécurité ou qu’elles aient recu
des instructions préliminaires
sur l'utilisation de I'appareil.

Cet appareil est congu pour un
usage domestique et autres
applications similaires, telles
que

- kitchenettes pour le personnel
de magasins, bureaux et autres
lieux de travail;

- gites ruraux ;

- clientéle d’hétels, de motels
ou autres logements de type
résidentiel

- hébergements type chambre
d’hoétes.

Ne branchez et n'utilisez I'appareil que
conformément aux spécifications inscrites sur la
plaque signalétique.

Lisez la totalit¢é des instructions. Conservez
ce mode d'emploi afin de pouvoir le consulter
ultérieurement.

Afin d'éviter tout risque d'électrocution, ne
plongez pas la base, le cordon d'alimentation ou
la fiche dans I'eau ou dans tout autre liquide.

Cet appareil n'est pas congu pour étre utilisé par
des personnes (y-compris les enfants) dont les
capacités , sensorielles ou mentales sont limitées,
ou qui ne disposent pas d'une expérience et de
connaissances suffisantes, a moins qu'ils soient
surveillés par une personne responsable de leur

sécurité ou que cette personne leur ait expliqué
comment utiliser I'appareil.

En cas de coupure de courant, I'appareil demeure
allumé et se remet en marche une fois I'électricité
rétablie.

Eteignez I'appareil et débranchez-le de la prise
de courant lorsque vous ne l'utilisez pas, avant
d'installer ou de retirer les différents accessoires
et avant son nettoyage. Pour le déconnecter,
éteignez I'appareil, saisissez la fiche et
débranchez-la de la prise de courant. Ne tirez
jamais sur le cordon lui-méme.

Evitez tout contact avec les piéces en mouvement
et n'approchez pas vos doigts des ouvertures
d'évacuation et de la cheminée d'alimentation.
Pour éviter les blessures, les réparations telles
que le remplacement d'un cordon endommagé
ne doivent étre réalisées que par notre service
aprés-vente.

L'utilisation d'accessoires non recommandés
ou vendus par le fabricant de I'appareil peut
entrainer des incendies, des électrocutions ou
des blessures.

Ne laissez pas le cordon pendre sur le bord de
la table ou du plan de travail ou entrer en contact
avec des surfaces chaudes.

N'utilisez pas cet appareil en présence de fumées
explosives et/ou inflammables.

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

Pour réduire les risques d'électrocution, n'essayez
jamais de retirer le carter inférieur. Il n'y a aucune
piece pouvant étre réparée par l'utilisateur a
l'intérieur de l'appareil. Les réparations doivent
étre réalisées exclusivement par du personnel
autorisé.

Ne mettez pas I'appareil en marche avant d'y
avoir inséré des aliments. Dans le cas contraire,
des grincements pourraient se faire entendre.
N'essayez pas d'extraire le jus d'aliments durs,
contenant de gros pépins (pépins ne pouvant pas
étre avalés ou machés), des noyaux, de la glace
ou des aliments congelés.

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

Veérifiez toujours que l'appareil est en bon état de
marche et que toutes les pieces amovibles sont
bien fixées. Vérifiez régulierement que le cordon
d'alimentation et la prise ne sont ni coupés ni
endommagés.

Veillez a ne manipuler le bouton de commande
qu'avec les mains completement séches.
N'utilisez pas I'appareil pendant plus de 30
minutes.

. hotpoint.eu —
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AVANT LA PREMIERE
UTILISATION

Essuyez soigneusement I'extérieur de I'appareil
pour éliminer toute la poussiére qui pourrait s'y étre
accumulée. Séchez avec une serviette seche. N'utilisez
pas de produits abrasifs. Lavez les accessoires dans
de l'eau chaude savonneuse et séchez-les avec un
torchon sec. N'immergez pas le cordon d'alimentation
ou le bloc-moteur de l'appareil dans de I'eau ou dans
tout autre liquide.

Cet appareil est équipé d'un systéme de

verrouillage de sécurité intégré ; ainsi, vous
ne pourrez allumer I'appareil que si vous avez
assemblé I'extracteur de jus correctement sur le
bloc-moteur. Lorsque I'assemblage est correct, le
verrouillage de sécurité est désactivé.

ASSEMBLAGE DE
L'EXTRACTEUR DE JUS (A)

Sous le bol se trouve un joint en caoutchouc

grace auquel le jus ne peut étre envoyé que
vers la sortie d’évacuation du jus. Avant d’extraire
le jus, veuillez vous assurer que le joint est bien
en place pour éviter les fuites.

Avant d'assembler l'extracteur de jus, assurez-vous
que le cordon d'alimentation est débranché.

1. Placez le tamis dans le support de tamis.

2.  Placez le support de tamis dans le bol. Veillez a
bien aligner la fleche située sur le tamis avec la
fleche située sur le bol. Lorsque les deux fleches
sont bien alignées, le tamis doit se verrouiller dans
le bol, I'empéchant alors de bouger. Assurez-
vous que les dents situées sur le bord inférieur
du support du tamis s'engagent bien dans la roue
dentée se trouvant a l'intérieur du bol.

3. Placez le bol au-dessus du corps principal :
vérifiez que le bol est en position en faisant rentrer
les trois crochets situés sur le corps principal
dans les 3 orifices situés au fond du bol. Tournez
légérement le bol dans le sens des aiguilles d'une
montre jusqu'au clic.

4. Placez la vis sans fin dans le tamis et tournez-la
jusqu'a ce qu'elle soit bien en place. Pour étre sir
que la vis est dans la bonne position, vérifiez que
la surface supérieure se situe sous le niveau du
bord du tamis.

5. Placez la cheminée au-dessus du bol et tournez-
la en position jusqu'a ce qu'elle soit verrouillée sur
le corps principal.
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6. Placez le réservoir a pulpe en position sur le
c6té gauche du corps principal de I'extracteur de
jus. Veillez a bien aligner la fléche située sur la
cheminée avec la fléche située sur le bol.

7. Placez le réservoir a jus sous le bec verseur de
I'extracteur.

8. Glissez le poussoir dans la cheminée. Le poussoir
ne peut étre inséré que dans un sens.

Si le bol et le couvercle ne sont pas
A correctement assemblés, I'extracteur a jus ne
fonctionnera pas. Il s'agit d'un systéme de sécurité.

UTILISATION DE L'EXTRACTEUR
DE JUS

L'extracteur de jus a rotation lente est adapté pour
extraire le jus de céleri, épinards, carottes, pommes,
bananes, tomates, concombres, poires, et de tous
les fruits et léegumes qui contiennent du jus. Il ne doit
pas étre utilisé pour les fruits et légumes contenant de
I'amidon.

1. Nettoyez les fruits et légumes avec soin avant
d'en extraire le jus.

2. Dans le cas de fruits contenant des noyaux ou
des pépins durs, veuillez les dénoyauter ou les
épépiner.

3. Si certains fruits ou légumes sont trés gros,
coupez-les en morceaux de dimension adaptée
a la taille de la cheminée de I'extracteur de jus.

4. Tournez le bouton de commande dans le sens
des aiguilles d'une montre jusqu'a la position On
(Marche) pour extraire le jus des fruits.

5. Appuyez doucement sur le poussoir jusqu'a ce
que tous les fruits ou légumes soient passés
dans l'extracteur. N'appuyez pas trop fort sur le
poussoir, sinon l'extracteur ne sera pas aussi
performant.

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

6. Le jus des fruits et/ou légumes s'écoulera
directement dans le réservoir a jus et la pulpe
sera recueillie dans le réservoir a pulpe.

7. Une fois I'extraction du jus terminée, veillez a
bien remettre le bouton de commande dans la
position OFF (Arrét), a couper l'alimentation et a
débrancher I'appareil. Vous pouvez maintenant
démonter 'appareil en toute sécurité.

8. Si le bol est coincé et ne peut pas étre détaché
de la base, tournez le bouton de commande dans
la position R pendant 3 a 5 secondes. Répétez



I'opération 2 ou 3 fois.

Ne tournez pas le bouton directement de la

position ON a la position R. Attendez d'abord
quelques secondes avec le bouton dans la position
OFF.

ASTUCES POUR L'EXTRACTION
DE JUS

Coupez les aliments en petits morceaux pour
optimiser I'extraction.

. Ne mettez jamais de glace ou de fruits congelés
dans l'appareil.

. Placez les aliments dans la cheminée
d'alimentation. N'appuyez pas trop fort sur le
poussoir.

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

. Si vous souhaitez extraire le jus de légumes
feuilles ou d'herbe de blé, il est suggéré de les
mélanger avec des fruits ou d'autres légumes
durs pour optimiser les résultats.

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

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

. Le jus non consommé doit étre réfrigéré ou
congelé.

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

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

. Les fruits qui ont des noyaux durs (ex : mangues,
nectarines, abricots et cerises) doivent étre
dénoyautés avant |'extraction.

. Pour éviter que le jus de pomme ne prennent une
couleur marron, il est possible d'y ajouter une
petite quantité de citron.

. Il n'est pas facile d'extraire le jus des bananes.
Utilisez les bananes en tant qu'ingrédient principal
ou secondaire et leur nectar se mélangera au jus
extrait des autres fruits.

. Si vous souhaitez extraire le jus de fruits et
légumes ayant des consistances différentes, il

peut étre utile de procéder en plusieurs fois, c'est
a dire les fruits mous d'abord (ex : oranges) puis
les fruits durs (ex : pommes). Vous obtiendrez
ainsi une meilleure extraction du jus.

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

ENTRETIEN ET NETTOYAGE

Un entretien régulier de I'appareil garantira votre
sécurité en le gardant en bon état de fonctionnement.
Lorsque vous ne l'utilisez pas ou bien avant son
nettoyage, débranchez toujours I'appareil du secteur.
Démontez votre extracteur de jus dans I'ordre suivant :
Retirez le poussoir.

Retirez la cheminée.

Retirez la vis sans fin.

Retirez le support de tamis et le tamis.

. Retirez le bol.

Lavez a la main les piéces amovibles dans de l'eau
chaude savonneuse puis rincez et séchez toutes les
pieces. Nettoyez régulierement l'extérieur de l'appareil
avec un chiffon doux humide et séchez-le avec un
torchon sec.

Utilisez la brosse pour nettoyer soigneusement I'appareil
apres son utilisation. N'utilisez ni éponges métallique ni
poudres a récupérer pour le nettoyage. Vous risqueriez
d'endommager l'appareil.

Veillez a bien retirer le joint en caoutchouc avant
le nettoyage. Remettez-le bien en place aprés le
nettoyage afin d'éviter les fuites.

SN

Pour éviter d'endommager [I'appareil,
A n'utilisez pas de solvants agressifs, de
produits de nettoyage alcalins, abrasifs ou a
récurer de quelque sorte que ce soit. N'immergez
jamais le bloc-moteur ou le cordon d'alimentation

dans I'eau.
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ASSISTANCE

Avant de contacter le centre d’Assistance :

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

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

Signalez-lui :

* le type d’anomalie

* le modele de I'appareil (Mod.)

* le numéro de série (S/N)

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

H Hotpoint
ARISTON

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

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

S/N 123456789

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

MADE IN
CAENAHO B

Yy 12

Indesit Company

Ne vous adressez jamais a des techniciens non agréés et
exigez toujours l'installation de piéces détachées originales.
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ENLEVEMENT DES
APPAREILS MENAGERS
USAGES

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



RECUEIL DE RECETTES

SIROP DE CEDRAT AN
Ingrédients pour 4 personnes : 3 gros cédrats, 1 pomme, sucre de canne.

Laver et peler les cédrats et les couper en petits cubes. Eplucher et peler la pomme. Mettre le tout dans la
centrifugeuse avec 1 verre d'eau. Enfin sucrer a discrétion. Servir avec 1 cuillére de glace pilée.

COCKTAIL REVITALISANT (W
Ingrédients pour 4 personnes : 1 pastéque de 1 kg, basilic frais, vodka.
Peler la pasteque, enlever les pépins et la couper en petits cubes. Laver et éplucher 1 poignée de feuilles

de basilic. Introduire la pastéque et le basilic dans la centrifugeuse et en extraire le jus. Secouer le jus avec
4 cuilleres de vodka et de la glace pilée et servir dans 4 gobelets en garnissant avec des feuilles de basilic.

COUPE AUX MYRTILLES I
Ingrédients pour 4 personnes : myrtilles noires 1 kg, créme fouettée 500 g, sucre glace 70 g.

Mettre les myrtilles rincées et égouttées dans la centrifugeuse et en extraire le jus. Incorporer délicatement
la créme fouettée avec le jus de myrtilles et 50 g de sucre glace. Récupérer la pulpe des fruits, la mélanger
avec le sucre restant et la distribuer a la base des 4 verres. Verser au-dessus le mélange de créme et jus
de myrtilles et conserver dans le frigidaire jusqu'au moment de servir.

GAZPACHO DE POMMES ET FENOUILS D

Ingrédients pour 4 personnes : 3 pommes, 4 fenouils, 1 citron vert, vinaigre de framboises, huile de
noisettes, sel.

Eplucher et couper en morceaux le citron vert, les pommes et les fenouils, introduire le tout dans la
centrifugeuse et en extraire le jus. Mélanger le jus obtenu avec 4 cuilleres d'huile et 1 pincée de sel en vous
aidant avec le fouet. Servir dans 4 verres en garnissant avec des rondelles de pomme.

JUS VERT )

Ingrédients pour 4 personnes : 1 concombre, 2 fenouils, 1 tige de céleri, 2 carottes, épinards, persil, 1
pomme, gingembre frais 5 g.

Eplucher, peler et couper en cubes le concombre, les fenouils, le céleri, les carottes et la pomme. Peler la
racine de gingembre. Monder et laver 1 poignée de persil et 1 d’épinards. Centrifuger les légumes un peu
a la fois et en extraire le jus. Mélanger le tout et servir tout de suite.

. hotpoint.eu —
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PANCAKES AUX POMMES tl

Ingrédients pour 4 personnes : 5 pommes, 2 ceufs, farine 100 g, yogourt maigre 200 g, cannelle en poudre,
sucre, beurre.

Battre les ceufs avec 4 cuilleres de sucre dans un bol en vous aidant avec un fouet manuel jusqu'a obtenir
un mélange soufflé et mousseux. Ajouter la farine tamisée, 1 pincée de cannelle et mélanger. Laver les
pommes et les centrifuger. Consommer le jus comme boisson ou le conserver dans le réfrigérateur dans
une bouteille en verre. Récupérer la pulpe des pommes centrifugées et l'incorporer au mélange des ceufs,
de la farine et du sucre avec un cuillére en bois. Ajouter le yogourt et mélanger. A la fin le mélange devra
résulter mou (il doit couler facilement de la cuillére) : au cas ou il serait trop dur ajouter un peu de lait.
Chauffer 1 noix abondante de beurre dans une poéle et verser le mélange par cuillerées. Cuire les pancakes
pendant 2 minutes de chaque cbté, en les retournant avec une spatule. Servir tout de suite, en saupoudrant
a discrétion avec du sucre glace.

SAUCE AUX POMMES Yl

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

Eplucher, peler et couper en petit cubes les pommes et I'oignon. Passer le tout dans la centrifugeuse et
recueillir dans une casserole le jus et la pulpe centrifugée. Ajouter 1 cuillére de miel et cuire pendant environ
10 minutes. A la fin, ajouter un peu de sel, avec 1 pincée de cannelle et 1 de clous de girofle. Verser le
mélange bouillant dans un vase en verre a fermeture hermétique, le renverser et le faire refroidir. La sauce
se conserve dans le réfrigérateur pendant environ 1 mois.

Elle est idéale pour accompagner les viandes réties ou braisées.
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KOMMJEKTYOLWHXE U
XAPAKTEPUCTUKKN

Yawa

Kopnyc dpunstpa

dunetp

LLIHeKoBbIN MexaHn3M
3arpy3ouHblii enob
PeavHoBasi npoknazgka
KoHTeliHep Ana Xmbixa
KoHTelHep ana coka
Tonkatenb AN NpOayKTOB
Lletka onst umctkm

BCTYNJIEHUE

COPNOO AWM~

N

Bnarogapvm Bac 3a npuobpeTeHue Halero usgenvsi.

Perynsatop pa6oTbi gBurarens

ON — BkritoyeHMe COKOBBIKMMATIKU.
OFF — BbikntoueHre COKOBbIKUMATKU.

CokoBbDKMMarika UucCnpaBHO pa6oraet

TONbLKO NMPY YCNOBUM NPaBUNIbHOW COOPKK
BCEX €€ KOMMJIeKTYIWMUX W C nNpaBUIIbHO
YCTaHOBIIEHHOM KPbILLKOM.

R — Bpauwenns asuratens B obpaTHyio CTOpOHY
( wucronb3yeTcss TOMbKO B Cry4ae 3acTpeBaHus
NPOAYKTOB).

Bbl BbIGpanu athhekTvBHbI NPUGOP C OTINYHBIMU SKCMITyaTaLMOHHBIMU KauyecTBamm.

Huskoe uncno o6opoToB obecneyrBaeT COXPaAHHOCTb CTPYKTYpPbl KIETOK (PPYKTOB M

oBolLen, nsberas

OKUCIEHNA U pacLlenneHnsa. Takvm 06p330M LUeHHble q)epMeHTbI N nuTaTtenbHble BeleCTBa COXPaHAKTCA B
CBOEM HaTtypalsyibHOM COCTOAHUN, OaXe Nnpu 06pa6OTKVI COM, 3eMEeHONNCTHbLIX OBOLLEN U KanycTbl.

Mpy HecobnoaeHNN MHCTPYKLUMIA MO NPaBUIIbHOM SKCMIyaTaumm AaHHoro npuGopa npousBoAnUTENb CHAMAET C

cebsi OTBETCTBEHHOCTb 32 BO3MOXHbIV yu.lep6.

B MHCTpykumMsix no akcnmyaraumMm MOryT OnUCbIBaTbCs pasHble Mogenw. Jlioboe oTnuyve 4eTko

YKa3blBaeTCA.

BAXHbIE CBEOEHUA U
NPEAYNPEXOEHUA

Mpn wncnonb3oBaHWM  GbITOBLIX  3MEKTPONPUOOpPoB
Bcerga Heobxogumo cobnofaTe OCHOBHbIE MeEPbI MO
6e3onacHoCTy, BKIoYasi criegyrowme:

* He ocrtaenante paboTarowmn
npubop 6e3 npucmoTpa.

* He paspeLlanTe AeTsam
npubnuxartbcsi K npuodopy.

* He paspelwante getam urpatb €

npnéopom.

* [pwnbop OOIMKEH ObITb
BbIKITOMEH n OTCOEeAVHEH
OT CeTeBOW pO3€eTKW, Koraga
OH He wucnonb3yeTcs, nepeq
yCTaHOBKOW nnm CbeEMOM
akceccyapos " nepeg
yuctkon. [nsa ortcoeanHeHus

OT CeTU BblkNYNTE Npubop,

BO3bMUTECL 3a LUTENCENbHYH0
BWUIKY W BbIHETE €€ N3 CeTEeBON
po3eTkn. Hukoraa He TAHWUTE 3a
CETEBOW LUHYP.

* He nonbayntecb npubopom
C MOBPEXAEHHbIM  CETEBbIM
LUHYypOM  unu B cny4vae

HeucrnpaBHOCTU npubopa unm
Kakoro-nmbo ero noBpexaeHus.
OTHecute npunbop B
YNONMHOMOYEHHbIN CEpBUC OIS
MOYMHKM  SNEKTPUYECKOM KN
MeXaHMU4YeCKoW YacTu.

* [lpubop MOXeET ObITb
MCcNonb3oBaH AeTbMU cTaplie 8
NeT N Nuuamm ¢ orpaHNYeHHbIMMU
PU3NYECKMMU, CEHCOPHBIMUN UMK
YMCTBEHHbBIMW CMOCOBHOCTAMM,
HEOMbITHbIMM  NUUAMW UK
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nuuamm, He yMELLMMU

obpawartbcs ¢ npubopom, nog

KOHTPOMEM InuL, OTBEYarLmxX

3a wux 0es3onacHoCTb, WNu

nocrie obyyeHns npaBunam

Nnonb3oBaHus NpMBopomMm.

Mpunbop npegHasHa4veH

ans O6blItoBOro M nogobHoro

NCMonb30BaHUs, HaNPUMep:

- KyXHW ans nepcoHana
MarasuHoB, OPMCOB U OpPYrux
pabo4nx MecT;

- XWUIb€ FOCTUHMYHOIO TUNA;

- FTOCTMHMLUbI, MOTENN N Opyroe
XWUNbe roOCTUHNUYHOro TUNA;

-rOCTUHMLbI «HOMEp c
3aBTPaKOMY.

Hoxn octpble. O6paliarbes
ocTopoxHo.  beputecb  3a

HOX KOodpbeBapkm W AUCK Ons
LUMHKOBKW/Hape3kn €  Tynow
CTOPOHbI BO na3bexaHue

nope30B.

Mopkniounte K CeTM U ucnonb3yinte npubop
TONbKO B COOTBETCTBMW C [aHHbIMU Ha
3aBOACKON Tabnuuke.

Mpountante Bce WHCTPyKuun. CoxpaHuTe
AaHHble WHCTPYKUMM  ANS  BO3MOXHOIO
obpalleHus K Hum B ByayLiem.

Bo un3bexaHue yaapoB TOKOM He norpyxawte
6a3dy, ceTeBOW LUHYp WM  LUTENCEnNbHYHO
BWIKY B BOAY VNV B APYrUe XUOKOCTU.

[aHHbIi  npubop He npegHasHaveH Ans
MCMonb3oBaHWs nuuamu  (BKMoYas geTten) ¢
OrpaHNYEHHbIMN  PU3NYECKMMU, CEHCOPHBLIMU
UMM YMCTBEHHbIMM CriocobHocTsaMK, wnn 6e3
3HaHUA 1 OMbITa NCNoNbL3oBaHUs npubopa, ecnu
OHM He OGbinn 0By4YeHbl U He KOHTPONMPYHTCA
nMuamu, OTBETCTBEHHLIMU 33 NX Be3onacHoCTb.
Mpn BHe3anHom OTKIMIOYEHUN
3MEKTPONMTaHNA NPMBOP OCTAETCS BKITOYEHHbBIM
" 3anyckaeTcsi npu BO306HOBMNEHUN
3NeKTPONUTaHUS.

[Mpnbop AosmkeH BbiTb BbIKIMIOYEH N OTCOEANHEH
OT CeTEeBOW PO3eTKM, KOTAa OH He Ucnonb3ayeTcs,
nepen  YCT@HOBKOW/CbEMOM  aKceccyapoB

W nepen uuctkon. [nsg  oTcoeduHeHus OT
ceTn BbIKMYUTE nNpubop, BO3BMUTECH 3a
LUTencernbHY BUINKY 1 U3BIEKUTE ee U3 CETeBOW
po3eTku. Hukorga He TAHWUTE 3a CETEBOW LLHYP.

. N3berante kacaHus nNoABWKHbLIX 4YacTel. He
npubnuxanTe pyku K pasrpy304HbIM OTBEPCTUSAM
1 noJatoLLEen BOPOHKE.

. Bo wu3bexaHne HecuyaCTHbIX Cry4YaeB TakoWn
PEMOHT, Kak 3aMeHa CETEBOrO LUHypa, AOIHKEH
BbIMOMHATECHA HALLUWUM CEPBUCOM.

. Wcnonb3oBaHue netanen, He
pPEKOMEHAOBAHHBIX UMW He  NpoAaBaeMblX
npov3BoauTenem npubopos, MOXET MPUBECTY K
noxapy, yaapy TOKOM U HECYACTHBLIM CryYasiM.

. CeTeBOV LUHYp He OOMKEH CBMcaTb CO CcTona
UM KacaTbCs ropsymx NoBEPXHOCTEN.

. He wcnonb3ynte atoT npubop B NpucyTCTBUK
B3PbIBOOMACHbIX /WM FOPHYMX UCMAapEHU.

. He nbiTaitecb B3nomaTb GMOKMPOBKY KPbILLIKA.

. Bo wu3bexaHue ygapa TOKOM He MblTanTecb
CHSITb HWKHIO KPbILWKY 6a3bl. BHyTpu Het
Jetanen, KoTopble  MoOMb3oBaTeflb  MOXET
ucnonb3oBatb. [lopyyante pemoHT npubopa
TOMbKO YNONHOMOYEHHOMY NepcoHary.

. He BkntoyanTe npubop, He 3arpy3vMB B Hero
NPOAYKTbI, TaK Kak 3TO BbI3bIBAET CKPUMy4Mii
3BYK.

. He nblTanTecb obpabortaTb TBEpAble
MPOAYKTbI, NPOAYKTbl C KPYMHBLIMU CEMEHamMU u
KOCTOYKaMm (KOTOpble HEBO3MOXHO MPOrNoTUTL
UNM npoxesaTtb), NeA WM 3aMOPOXEHHble

NPOAYKTbI.

. B cnyyae 3actpeBaHusi NPOAYKTOB B BOPOHKE
ncnonbayiite TONbKO npunaratooLmiics
TonKaTternb.

. Bcerna nposepsiite, 4ToObl M3genue Obino
MCMpaBHO, M 4TOObl BCE CbEMHblE AeTanu
ObINW NPOYHO YCTAHOBIIEHbI HA CBOUX MECTax.
PerynspHo npoBepsinTe CeTEBOM LWHYp W
LUTENcernbHy0 BUIKY Ha NpeaMeT NOBpeXaeHUN.

. Beputecb 3a pykosiTky perynsitopa TomnbKo
COBEPLLEHHO CYXMMW pyKamu.

. He Bkntovarite npnbop 6onee yem Ha 30 MUHYT.

NMEPEA NEPBbIM
MCMNOJIb3OBAHUEM NMPUBOPA

TwatenbHo  npoTpute  nNpubop  CHapyxu  OT
BO3MOXHOW MbINW. BbITpUTE Hacyxo MNomnoTeHueMm.
He wncnonb3ayiite xectkue, abpasvBHble Matepuarnsbl.
BbiMoviTe KOMNMEKTyloLWMEe B TENMOW MbINbHOW BoAe,
OMOMOCHUTE W HAacyXxo BbITpUTE MonoTeHuem. He
norpy)xanTe CETEBON LUHYP, LUTEMNCENbHYK BUMKY UK



Apyrvie anekTpuyeckn aetanu npubopa B BoAy MM B
ApYrue XuaKocTu.

[aHHbI NpMbGop YKOMNNEeKTOBaH

BCTPOEHHbLIM MeXaHM3MOM 3aLyUTHOM
61IOKMPOBKU, NO3BOSISAIOLLUM BKIHOUYUTL NpUGOP,
TONBKO €CIIM COKOBbIKUMarkKa npaBuribHO
ycTaHoBreHa Ha 6a3e c gBuratenem. Korga
npubop cobpaH NpaBUIIbHO, MEXAHU3M 3aLUTHOMU
6rOKUPOBKU OTKPbIBAETCS.

CBOPKA
COKOBbDKUMATKM (A)

B ocHoBaHuMM 4awu umeeTcsi pe3vHoOBas

npoknaaka, No3Bonslas CoKy BbITeKaTb
TONbKO Yepes cnMBHOM Hocuk. Nepea o6paboTkon
npoBepbTe, YTOOLI NpPoKNagka 6bina npaBUIIbHO
yCTaHOBreHa BO u3bexaHue yTeyek.

Mepen cbopkol COKOBbIXKMMAIKW MpoBepbTe, YTOObI
CETeBOW LUHYpP Obln OTCOeAMHEH OT CETEBOW PO3ETKM.

1.  cunbTp B KOpMyC.

BctaBete  koprnyc ¢ unbTPOM B vally
cokoBbbkuManku. CTpenka Ha unbtpe 1
CTpernka Ha valle OOMmkHbl coBnacTtb. Ecnu obe
CTpenky CcoBnafalT Hagnexawmm obpasom,
duneTp GrokMpyeTcs Ha Yalle, NpensTcTBys ee
BpaLLeHnio BOKpyr cebs. YbeguTtecs, YTOObI
BbICTYN Ha HWKHEM Kpae Koprnyca ¢ hUnsTpoM
TOYHO BOLLEN B 3yG4aToe Koneco Yaluu.

3. YcraHoBuTe udawy Ha ©Ga3y c ABuratenem:
npoeepbTe, 4TOObI Yawa Obina ycTaHoBMeHa
npaBunbHO: 3 Kptoka B 6ase [OMmMKHbI BOWTY B 3
OoTBEPCTUSA Ha AHe Yawm. Crnerka noBepHUTE Mo
4YacoBOW CTpeske A0 Luenyka.

4. BcrtaBbTe LWHEK B (UNLTP M MOBEpHUTE [0

ero ycTaHoBKM B rHe3fgo. [ns  npoBepku
NPaBUMBbHOCTM  YCTAHOBKW  LUHEKa  BEPXHAS
CTOpPOHa LUHeKa [JOMKHA OKasaTbCs nof Kpaem
dunbtpa.

5.  YctaHoBMTE 3arpy3oyHbil kemnob Ha yaly
M TMOBEpHWTE [0 Lenyka, Moka OHa He
3abrokupyetcs Ha 6a3se.

6. [logcTtaBbTe KOHTEWHEP ONA XKMbixa C feBou
CTOpPOHbI 6a3bl. CTpenka Ha BOPOHKE M CTperka
Ha Yalle AOIKHbI COBMNacTb.

7. TlogctaBbTe  KOHTEWMHep  Ans
CMMUBHOW HOCHUK.

8. [portankuBarnTe NPOAYKTbI B 3arpy304HbIN xenob
TONbKO Tonkatenem. Tonkatens BXOAUT B Xenoob
TOMBbKO OAHUM KOHLIOM.

COKa nog

B cnyyae HenpaBuibLHOW COOPKM 4awm wu
AKPI:ILUKM COKOBbDKMManka He  Oyper
pabortatb. B aTom 3aknoyaeTcs 3awuTHas
yHKUMA npubopa.

NUCMNOJNIb30BAHUE BALLEN
COKOBBIXUMAIJIIKA

CokoBbRKMMArnka MeaSfIeHHOro OTXuMMa  MoaxoauT
Ons cenbaepest, WnuHaTa, MOPKOBM, 00K, 6aHaHOB,
NMOMWAOPOB, OrypLIOB, AbIHM 1 BCEX (OPYKTOB 1 OBOLLIEN,
cogepaLmx CoK, HO He kpaxmar.

1. TwaTtenbHO BbIMONTE PYKTHI U
rotoBble kK 06paboTke.

2. Ecnu Kycku (ppyKTOB UMM OBOLLEN CRAWLIKOM
KpYMHble, MOPEeXbTe UX Ha KYCOYKM, NpoxoasiLime
ANS 3arpy304HOTo Xernoba COKOBbRKMMAIKM.

3. [oBepHuTe perynstop Mo 4acoBOW CTpenke B
nonoxeHne On Anst BbXKUMaHWS Coka.

4. TnaBHO HaXXmMuTe Ha TOonKartenb Tak,
4YTOObI (PPYKTbI UNN OBOLLM Hayanu NPOXOAUTb
Yepes BbPKUMaOLMN MexaHu3m. He Haxvmante
Ha TomnKkaTenb CMUWIKOM pPe3ko, TaK Kak
COKOBbIKMMArka He yCreeT BbbkaTb COK.

He 3acoBbiBaTe pyku unu MNOCTOPOHHMUE

A npegMeTbl B BOPOHKY BO BpeMsi paboThl.

oBOLLK,

5. BbbKaTbll COK CTEKAEeT NPSIMO B KOHTEMHep Ans
COKa, a XMbIX y[ansieTcss B KOHTEWHep Ans
XKMbIXa.

6. To 3aBepLUeHUn COKOBbDKMMaHWs
npoBepbTe, 4TOObI perynsaTop npubopa Obin
nosepHyT B nomnoxenve OFF, a npubop 6bin
OTKMIOYEH OT ceTu. 3atem MOXHO pa3obpaTb
npubop B norHown 6e30nacHoOCTy.

7. Ecmm  vawy  3aknMHMNO, U OHa  He
oTcoegnHsieTca oT 6asbl, HaxmuTe KHonky "R"
Ha 3-5 cekyHA. lNMoBTopuTE onepaumio 2-3 pasa.

He noBopauuBante perynsaTtop
u3 nonoxeHuss ON Ha R pe3ko, ocTtaBbTe ero
Ha HeCKornbKo ceKkyHA B onnoxeHun OFF.

. hotpoint.eu —
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PEKOMEHOALIUM NO

MCMNOJIb3OBAHUIO

COKOBBbIXWUMAIJIKU

. Ons ONTMManbHOro oTKMMa nopexsre
NPOAYKTbl HA MareHbKNe KyCOYKM.

. He nomewaiite B npubop rneg  unu

26

3aMOpPOXKEHHbIE PPYKTHI.
3arpyxainiTe nNpoayKTbl B 3arpy304HbIN enob.
He paBuTe Ha TonkaTenb C CUON.

BarpyxaiiTte npoayKTbl nrnaBHo Ans
MakcManbHO 3PPEeKTUBHOIO OTXUMA.
Mpu OTXVMME  3eMeHONIUCTHbIX  OBOLUel

UK KanycTbl PeKOMEeHAyeTCs CMmellaTb UX ¢
dpyKTamn unu ApyrumMmm TBepAbiMM OBOLLAMM
NS nonyyYeHns oNnTUManbHOro pesynesraTa.
Momelwante opexu AnNsa  OTXUMa BMecTe
C  OpyrMyM  NpoaoyKTamu,  Takumy  Kak
BbIMOYEHHble CoeBble 6OObI UMK XUAKOCTb.
Mpubop He pomkeH paboTaTb C NyCTON Yallew.
OcraBwnincss Cok MOXHO XpaHUTb B
XONoAWIbHMUKE U 3aMOPO3UTb.

Mpn oTtbope pyKTOB M OBOLLEN ANS OTXMMA
BCerga Bbibuparite cBexue u cnenble. Cnenbie
pyKTbl M OBOLIM  copepxaT bonblue coka.
Cok onTumManbeHee ynotTpebnsaTe CBEXEBbKAThIN,
TaK Kak OH codepxuT Oomnblue BUTaMWHOB U
MVHeparnbHbIX BELLECTB.

Cok umMTpycoBbIX OyAeT BKycHee, ecn C HuX
yaanuTb 6enyto BHyTPEHHIOI 060MOuKY.

N3 dpykToB € KOCTOMKaMU W TBEpAbIMU
ceMeHamy  (Hanpumep, MaHro, HeKTapWHbl,
abpuKkochl 1 YepellHs) AOMKHbI ObITb N3BIEeYeHbI
KOCTOMKM.

B s6noyHbIn cOoKk MOXHO [06aBWUTb HEMHOro
JIMMOHa BO usbexaHne ero NoTEMHEHUS.
TpyaHee BbbkMMaTb cok u3 GaHaHoB. [lpu
ucnonb3oBaHuy  GaHaHOB,  MOMOXWTE WX
B COKOBbDKMMASIKy MNEPBbIM UMM  BTOPbIM
WHrpeaMeHToM, HekTap 6aHaHa conbeTcs BMecTe
C COKOM ApYyrnx opyKTOB.

Mpu oTxume PYKTOB ©U OBOLUEN pa3HON
NMOTHOCTM, MOXET MOMOYb pas3Hoe CoYeTaHue
COKOB, Hanpumep, CcHayana OTXUM MSArKUX
dpykToB  (Hanpumep, anenbcyHOB),  3aTem
TBepablx (sbnoku). Takum obpasom, nonyyaercs
MaKCUMMarnbHbIN OTKUM COKa.

. Mpy oTkMMe TpaB WNU  3€MEHONUCTHbIX
OBOLLEN, CBEPHUTE MX B MYYOK AN NOMELLEeHUs
B COKOBbPKMManKy Wnu nomelyaite BMecTe C
OPYIMMU UHTpeaneHTamy Ha HU3KOW CKOPOCTH.

yxXoa U HACTKA

PerynapHbin yxon 3a Bawwum npubopom obecneunt
€ro COXPaHHOCTb U UCMPaBHYHO paboTy.

Korga npubop He ucnonb3yeTcs unu nepen YMCTKON,
BCerga OTCOeAVHAWTE ero OT 3NeKTPoceTu.

Mopsigok pa3bopky COKOBLIKUMATKN:

BbiTalumTe Tonkatenb NpoayKToB.
CHUMUTE 3arpy304HbIN xenob.
CHUMUTE LLUIHEKOBbIN MEXaHWU3M.
CHumuTe Kopnyc uneTpa n punstp.
CHuMUTE Yaluy.

arON =

BbiMONTE BpPY4YHYIO CbeMHble f[eTanu B Tennown
MbIfIbHOW BOZE, OMOOCHUTE 1 BbiCyLunTe. PerynsipHo
npotuparte npubop CHapyXuM MAFKOW BIAXHON
TPSINKOW U HACYXO BbITUPANTE CyXMM MOSIOTEHLIEM.
Ons  TwarenbHOM YWCTKA  UCMONb3ynTe  LUETKY.
He wucnonb3ynte wmeTannuyeckue Mouvankv unu
abpasuBHble BellecTBa And yvcTku. OHuM  MoryT
noepeaunTb Npunbop.

Ona  4uCTKM MOMHOCTBIO  CHUMWUTE  PE3UHOBYHO
npoknagky. o 3aBeplueHUn YUCTKU yCTaHOBUTE ee
NOTHO HAa MECTO BO M3bexaHune yTeyex.

Bo usbexaHue noBpexaeHusi npubopa He
A ucnonb3yiWTe Ans YUCTKM arpeccuBHble
pacTBOopuTEnU,  LENoYHbIe Mowuwue
cpencTBa, abpa3uBHble ry6ku unu BeuectBa. He
norpyxante 6a3y c pABurateneMm wumnu
ceTeBOW LWHYpP B BOAy.



CEPBUCHOE OBCIJTYXXUBAHUE

BecnnaTHas ropsiyas NUHUA:
8 800 3333 887 *

* (Ycnyra ©GecnnatHa Aansi aboOHEHTOB  BCex
CTaumMoHapHbIX NMUHWIA Ha Bceln TeppuTopumn Poccun)

Mbi 3a60TMMCA O CBOMX MOKynaTensix U crapaemcs
obecneuntb  BbICOKOE  KayecTBO  CEPBUCHOrO
obcnyxumBaHus. Mbl MOCTOSIHHO COBEPLLEHCTBYEM
Halmn nNpoaykTbl, 4Tobbl caenaTtb Bawe obuweHne ¢
TEXHWUKOW MPOCTBIM U NMPUSITHBIM.

Yxopn 3a TeXHUKomn

NuHuA npodeccuoHanbHbIX cpencTB
Professional no yxogay 3a TexHUKOW,
pekomeHgyemasa Hotpoint Ariston, npognut
CpoK 3Kcnnyatauumu Bawen TexHuku w
CHU3UT BEpPOATHOCTbL €e MNonomMmku. JluHuA
npocpeccuoHanbHbIX cpeactB Professional
co3gaHa € y4yeToM ocoGeHHocTeil Bawei
TexHUkW. NMpoaykTbl npousBoaaTcs B Utanun
Cc cobniogeHMeM BbICOKMX €BPOMNENCKUX
cTaHAapToB B o6GnacTu KavyecTBa, 3KONOruu
M 6Ge3onacHOCTU MUCMNONb3OBaHUA. Y3HauTe
noapobHee Ha cante www.hotpoint-ariston.
ru B pazgene «CepBuc» u cnpawuBante B
marasuHax Bawero ropopaa.

ABTOpM3OBaHHbIE CEPBUCHbIE LIEHTPbI

Utobbl ObITb Onuke K Hawmm noTpebuTensm, Mmbl
co3fanv LMPOKY CEPBUCHYIO CETb, OCOBEHHOCTbLIO

KOTOpOW ABnsercs BbICOKas MOAroToBKa,
npoeccMoHanMam U YEeCTHOCTb  CEPBUCHBIX
MacTepos.

Mpu BO3HUKHOBEHUUN HEUCNPABHOCTH

Mepen Tem, kak obpatutbcs B Cnyxby Cepsuca
npoBepbTe, Henb3s N YCTPaHUTb HEUCNpPaBHOCTb
camocTosiTeNnbHO (CM. pasgen «HeucnpaBHOCTUM U
METOfbl UX YCTPAHEHUSI»).

O6paTtutbes B Cnyxby CepBurca MOXHO No TenedoHy
OecnnatHON ropsiye NMUHUKM unu Mo TernedoHam,
yKa3aHHbIM B rapaHTUMHOM JOKYMEHTe.

! MbI pekomeHayeM obpalaTbCs TONMbKO K
aBTOPU30BaHHbLIM CEPBUCHbLIM LieHTpaM

! Mpu peMoHTe TpebyinTe MCNONb30oBaHUsA
OpPUrMHaNbHbIX 3aMacHbIX YacTen

Mepea o6paweHuem B Cnyx6y CepBuca
Heob6xoauMo y6eauThbCs, YTo Bbl rotoBbI
coo6WUTL onepaTopy:

. OnucaHne HencnpaBHOCTK;

. Homep rapaHTMHOrO [OOKymMeHTa (CepBUCHOWM
KHWXXKM, CEPBUCHOrO cepTudmkara u 1.n.);

. Mopgenb u cepuiiHbii Homep (S/N) wnsgenus,
yKasaHHble B WH(MOPMALMOHHOW Tabnuuke,
pacnofioXXeHHON Ha U3Oenun U rapaHTUAHOM
[OKYMeHTe;

. HaTy npogaxu nagenus.

Opyrylo nonesHyto WHGOpMauuo M HOBOCTU Bbl

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

pasnene «CepBuc».

YTUNU3ALNA

CornacHo EBponerickon Oupektuse
2002/96/EC 06 yTnnusaumm aneKTPOHHbIX 1
anekTpuyeckux npnbopos (WEEE) 6biToBbIE
anekTponpuéopsl He [OMKHbI
_— BblOpackiBaTbCA C 0ObIYHLIM MYCOPOM.
Crapble  6blToBble  npubopbl  OOMKHbI
c E BblGpacbIBaTbCs oTaenbHO ans
onTUMM3aUMM  CTOMMOCTWM  MOBTOPHOIO
UCMOMb30BaHWs U nepepaboTkm  maTepuanos,
cocTaensiowyx npubop, a Takke [Ans  oxpaHbl
9KONoruMu 1 3gopoBbsi Ntogen. CMBoON nepeyepkHyTas
MycoOpHasi Kop3uHa MMeeTcsi Ha Bcex npubopax,
HanomuHasi  nomb3oBaTento 06  obszaHHOCTU
pasgenbHoro cbopa Mycopa. bonee nogpoGHble
CBefeHNs1 KacaTenbHO MpaBWMbHOW  YyTUNM3aUun
cTaporo 6bIToBOro anektponpubopa nonb3oBaTenu
MOryT  MOMyYuTb B  COOTBETCTBYHLIEM  rOC.
yupexaeHun unu B MarasmHe 6bIToBOM TEXHUKN.

&
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KHWUIA PELIENTOB
NIMMOHHbIN COK Q

WHrpeameHTsbl ans 4 nopumii: 3 6onbLumnx nMMoHa, 1 s6roko, KOpUYHEBBIN caxap.

[MomonTe U O4YMUCTUTE NMUMOHBLI U MOPEXbTe UX Ha ManeHbkue Kyouku. [ToMONTe U O4YUCTUTE OT KOXYPbl
si6noko. MNMomecTnTe MHrpeaueHTbl B npoueccop, AobasuB 1 crtakaH Bogpl. Nocne obpaboTkm fobaBbTe
caxap no Bkycy. [NNlogaBaTtb ¢ 1 YariHOM NoXKoW ApobreHoro nbaa.

BOCCTAHABJIUBAIOLLUUIA KOKTENb )
WHrpeauneHnTsbl ans 4 nopumii: 1 abiHa (1 kr), cBexuin 6asunuk, Boaka.

CHVMUTE KOXYPY U yaanute ceMeyku U3 AblHW, 3aTeM MopexsTe ee Ha ManeHbkue Kyouku. MomonTte u
HapexbTe 1 ropcTb NUcTbeB Gasunuka. MomecTuTe AblHIO M 6asunvKk B MPOLECCOP M BbIKMUTE COK.
CMmeluaiiTe COK C 4 CTONOBBIMM NOXKaMU BOAKW 1 ApobneHbiM nbaoM, cepBupyiTe B 4 6okana v ykpacste
HECKONMbKMMU NcTMKamu Gasunuka.

LOECEPT U3 YEPHUKM )
WHrpeaunenTsbl ons 4 nopumi: 1 kr yepHuky, 500 r B3GUTLIX CnnBok, 70 r caxapHOW Nyapsbl.

lMomoliTe YepHuUKy, crnevite Body, 3aTeM NOMecCTUTe Srodbl B MpoLeccop W BbbkMUTE cok. Cmeluante
B3OMTblE CNMBKU, YEPHUYHBIN COK U 50 r caxapHOW Mmyapbl, OCTOPOXHO Mepemeluante A0 OAHOPOAHON
KOHCUCTEHUMWN. BO3bMUTE MSAKOTb SIrof, YepHWKW, OCTaBLLYIOCA MOCIe NOMyyYeHusi coka, cMellanTe ee C
OCTaBLUVMMCSi CaxapoM W pasnoxuTe cMecb B 4 cTakaHa. HaneliTe cmecb 13 B306UTbIX CIMBOK 1 YEPHUYHOTO
COKa NoBepx ArofHOro Mope 1 NoCTaBbTe B XONOAUMBHUK 0 MOMEHTa nogadyun Ha CTom.Jl.

FACIMAY0 U3 ABJIOK N PEHXENA D

WHrpeauneHnTsbl ans 4 nopumin: 3 sibnoka, 4 deHxens, 1 nanmm, ManuMHOBbINA YKCYC, Macro JIECHOro opexa,
COrb.

[MomoinTe 1 HapexbTe Nanm, a6noku 1 denxernb. NoMecTuTe nx B NpoLeccop 1 BbbkMUTE cok. CMeLlante
COK C 4 CTONOBbLIMU IOXKaMWN Macna NecHoro opexa 1 1 LWenoTkon conu npu NoMoLumM BeHunka. Hanente
CMecb B 4 cTakaHa, yKpacbTe HECKOMbKUMM Aornbkamu sbnoka.

3ENEHBIV COK )

WHrpeauneHTsl ans 4 nopumii: 1 orypeu, 2 nnoga gexxens, 1 crebenb cenbaepest, 2 MOPKOBKU, MOMOAOM
LUNMHaT, neTpyLka, 1 a6rnoko, 5 r cBexero UMoGUPS.

[MomonTe, 04NCTUTE OT KOXKYPbI M HAPEXbTEe Ha KyCOYkM orypel, heHxenb, cenbaepen, MOpPKoBb 1 S6MOKO.
OuncTuTE OT KOXKYpPbI KOPEHBb MMBUPS. [TOMOITE 1 HapexXbTe 1 ropCTb NUCTLEB NETPYLLKU 1 1 rOpCThb NUCTHEB
morozoro wnvHaTta. ObpabaTtbiBaiTe 0BOLLY ManeHbKMMU MOPLUSIMU A51s NoNyYeHust coka. [Nepemeluante
1 cpasy nogasawiTe Ha cTon.
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ABNOYHbIE ONAABU Q

WHrpeavenTbl ans 4 nopuwii: 5 a6nok, 2 anua, 100 r myku, 200 r orypta 13 obe3KnpeHHOro Moroka,
MOPOLLIOK KOPULbI, caxap, CIIMBOYHOE Macrlo.

B yawe B36enTe BeHYMKOM SKUa C 4 CTONOBBLIMU NOXKAMM caxapa [0 MOry4YeHWs Nerkon u nywvcTon
neHbl. [lobaBbTe NPOCesiHHYO MyKy, 1 LUenoTKy mopoluka Kopuubl 1 nepemeluante. MNomointe 96mokm 1
obpaboTariTe nx B npoueccope. Cok MOXHO cobpaTb B CTEKISIHHYH MOCYAY U MOMECTUTb B XONOAUITbHUK,
4yTobObl HacnagMTbCA UM B KayecTBe Hanutka. Bo3bMuTe MSIKOTb, OCTaBLUYHOCSI MOCME MPUrOTOBMEHUS
coka, n fobaBbTe ee B CMeECb AuL, MyKU U caxapa npv NOMOLLM AepeBsiHHOW Noxku. [lobaskre WorypTt u
nepemeluante. Cmecb AomkHa ObITb He 0YEHb MYCTOM M NErKO CTeKaTb C NOXKW. Ecnn oHa crnuvLukom rycrasi,
nobaBbTe HEMHOrO Moroka. Pactonute npyMepHO 2 CTOMNOBBIX NIOXKKM CIIMBOYHOIO Macna Ha CKoBopoae U
nobaBbTe HECKOMbKO MOMHbIX NOXeK cmecu. [oToBbTE onagby MO 2 MUHYTbl C KaXX4OW CTOPOHbLI, 3aTem
nepesepHUTe nonaTkon. lNockinsTe caxapHoW Nyapon 1 ropsvyMmMmn nogaBanTe Ha CTor.

SIBNTOYHBIN COYC )

WHrpeavenTbl ana nonyyvexnus npumepHo 300 r coyca: 4 dbnoka, 1 mykoBuua, mMep akauuu, NOPOLLOK
KOpWLibl, MOPOLLIOK FBO3AMKM, Cyxoe Gernoe BMHO, Macro, Cosb.

Momonte S6nokM n mnyK, OYUCTUTE OT KOXYPbl M MOpPEeXbTe Ha ManeHbkue Kycoukn. Obpabotante B
npoveccope, nepenenTe Cok U MSIKOTb B CKOBOpoAy. [lobaBbTe 1 CTOMNOBYIO NOXKY MeAa 1 BapuTe NpyMepHO
10 muHyT. [JobaBbTe MO BKycy conb, 1 WWenoTky nopoluka Kopuubl M 1 LIEenoTKy MOpOLUKa rBO34UKU.
[MepenenTte ropsivytlo cMecb B CTEKNSAHHYIO BaHKy, 3aKpounTe KpbllwKowto [NepeBepHuTe 6aHKy OHOM BBEPX
1 pavite ocTblTb. Cogepxumoe 6aHku ByaeT repMeTnyHO 3akpbiTo. COyc MOXHO XpaHWTb B XONOAUIbHUKE
npumepHo 1 mecsLl.

PeKOMeH,D,yeTCﬂ MCMNoNb30BaTh COYC C XapeHbIM U1 TyLeHbIM MACOM.

. hotpoint.eu —
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Uspenwue: CokoBbIXUMarnka MeaneHHoOro omkuma (I.I.IHeKOBaﬂ)
ToproBasi Mapka: “ Hotpoint

ToproBbIl 3HaK U3rOTOBUTENS: ARISTON

Mopenb: SJ 40 EU

WarotoButens: Indesit Company

CTpaHa-13rotoBuTenb: Kurait

mexTonTar i Avanason HepRKeH: 220240V -

MoTpebnsiemasi MOLHOCTb: 400W

YcnosHoe 060O3HayeHMe pofa dnekTpUYeckoro Toka M 50/60 Hz

HOMUHarnbHasa YacTtoTa NnepemMeHHOro Toka:

Knacc 3awwutbl ot nopaxeHnsa aNeKTpU4eCcKMm TOKoOM

Knacc sawuts! 1

B cnyyae HeoBXoaMMOCTW MoMyYeHUs MHGopmaumm no
cepmtbmxa‘ram COOTBETCTBUA nwnun nony4yeHuns Konuin
CepTMd)I/lKaTOB COOTBETCTBUSA Ha AAHHYIO TEXHUKY, Bbl moxeTe
OTNpaBUTL 3anpoc No 3NeKTPoOHHOMY afpecy cert.rus@inde-
sit.com.

@ £ (€

A7 —

[aty npousBoAcTBa [AaHHON TEXHWUKM MOXHO MNOMyuYvTb U3
CepuNHOTO HoMepa, PacnosioKEHHOro nof LWTpux-koaom (S/N
XXXXXXXXX * XXXXXXXXXXX), cneaytowmum obpasom:

— 1-aa uncbpa B S/N cooTBeTCTBYeT nocneaHei uudpe roaa,
— 2-as 1 3-a undpbl B S/N nopsiakoBoMy HOMEpy MecsaLa roaa,
— 4-as v 5-as undpel B S/N yncny onpegeneHHoro Mecsia v roga.

MpousBoauTens:

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

Wwmnoptep:

000 “UnpeauT PYC”

C Bonpocamu (B Poccuu) obpaliyarbes no agpecy

Poccusi, 127018, Mocksa, yn. [iBuHueB, oM 12, kopn. 1




PARGCALAR VE OZELLIKLER

Slizgeg kasesi
Siizgeg tutucu
Slizgeg

Meyve sikma vidasi
Besleme kapagi
Kauguk dolgu

Posa haznesi
Meyve suyu slrahisi
Meyve itici
Temizleme firgasi

VPN ALN =~

N

GirRiS

Uriiniim{izt satin aldiginiz igin tegekkir ederiz.

Diugme
OFF (Kapali)— Motor durur.
ON (ACIK) — Motor calisir ve meyve sikilir.

Meyve sikacagi sadece tiim parcalari dogru
takilhp kapagi yerine otrudugu zaman ¢alisir.

R — Motorun ters yéne dénmesini saglar; sadece
meyve sikistiginda kullanilabilir.

TEKNIK OZELLIKLER:

Glig: 400 W
Gerilim: 220-240V

Bu uriinl satin almakla, etkili ve yuksek performansli bir cihaza sahip oldunuz.

Bu Meyve Sikacagi, sebze ve meyveler igin diistuk hizli ve yavas 6guten yeni bir modeldir. Kati Meyve Sikacagi
iki farkli agza sahip - biri meyve suyu digeri posa ¢ikis mekanizmasi. Meyve ve Sebzelerin suyunu elde etmek
icin kullanilan yéntem, meyveleri vida yardimiyla sikarak ve dguterek bigak kullanmadan sikmaktir. Bu hareket-
ler sonucunda yiyecegin zarlari agilir ve icindeki besin ve enzimler alinir. Ayrica, bitkisel gidalari daha fazla
parcalayarak daha fazla vitamin ve mineral igerigine ve canli renklere sahip bir meyve suyu elde edilmesini
saglar. DUsUk devir, sebze ve meyvelerin hiicre yapisinin bozulmasini engeller ve oksidasyon ya da ayrismay!
onler. Boylelikle, degerli enzimler ve besin maddeleri bile dogal hallerine en yakin sekilde korunur.

Bu cihazin dogru kullaniimasiyla ilgili talimatlara uymamaniz halinde ortaya ¢ikabilecek higbir hasardan 6éturu
imalatci firma sorumlu tutulamaz.
Kullanim talimatlarinda farkli modeller agiklanmig olabilir. Olasi farkliliklar mutlaka belirtilecektir.

GENEL GUVENLIK TALIMATLARI

Tim  elektrikli  cihazlarin ~ kullanimi  sirasinda,

Uniteyi kapatin, fisi tutun ve
elektrik prizinden c¢ikarin. Asla

333%&?2:?;“ de iceren bir dizi genel guvenlik kuralina kabloyu gekerek (;,lkarmaya
« Calismakta olan makinenin calismayin.. .
basindan ayriimayin. . K?b|OSU,.fI$I ya da kendisi hasar
- Makineyi cocuklardan uzak goren bir cihazi kuIIanmgayln,
tutun. ariza yaptiktan sonra da cihazi
. Makineyle oynamalarini kullanmayin. Kontrol edilmesi,
onlemek icin  cocuklarinizi onariimasi, mekanik ya da
gozetin. .el_ektrlklll ayarlarlnln_yapllmg5|
«  Kullaniimadig zamanlarda, icin ~ cihazi yetkili  servise
parcalari takarken/sékerken gonderin. o .
ve cihazi temizlemeden énce ° Bu techizat, glvenli sekilde
mutlaka cihazi kapatip fisini teghlzatln_ kullanimina |I|§k|n
cekin. Bunun igin oncelikle denetienmis ~ veya  talimat
verilmis ve kapsadigi riskleri

. hotpoint.eu —

31



32

anlamis ise, 8 yas ve Uzeri ¢o-
cuklar ve azalmis fiziksel, duyu-
sal veya mental becerilere sa-
hip veya deneyimsiz ve bilgisiz
kisiler tarafindan kullanilabilir.
Ekipman, evlerde ve
asagidakiler gibi kapali
mekanlarda kullaniimak Uzere
tasarlanmistir:
- magazalardaki, ofislerdeki
veya diger ig yerlerindeki kiguk
mutfaklar;

- ciftlik evleri;

- oteller, moteller ve konuk
agirlanan diger yerler;

- pansiyonlar.

Bicaklar keskindir. Dikkatlice
kullanin.  Yaralanma  riskini

onlemek igin, dograma bigagini
ve dilimleme/kiyma diskini takip

cikarirken  keskin  olmayan
kenarindan tutun.
Cihazi sadece bilgi plakasinda belirtilen

ozelliklere uygun bir sekilde baglayin ve kullanin.
Tiim talimatlari okuyun. ileride bagsvurmak lizere
talimatlar saklayin.

Elektrik carpmasina karsi tedbir olarak, tabani,
kabloyu ya da fisi suya veya bagka sivilarin igine
koymayin.

Bu cihaz, glvenliklerinden sorumlu bir kisi
tarafindan cihazin kullanimiyla ilgili talimatlar
kendilerine  Ogretimeden veya bu kisinin
gO6zetimi altinda olmadan fiziksel, ruhsal veya
akli durumlar yeterli olmayan kisiler (gocuklar
dahil) ya da gerekli bilgi ve tecribeye sahip
olmayan kisiler tarafindan kullaniimamalidir.
Elektrik kesilince cihaz acik kalmaya devam eder
ve elektrik gelince durdugu yerden calismaya
baslar.

Kullanilmadigi zamanlarda, pargalari takarken/
sOkerken ve cihazi temizlemeden 6nce mutlaka
cihazi kapatip fisini ¢ekin. Bunun igin 6ncelikle
Uniteyi kapatin, fisi tutun ve elektrik prizinden

cikarin. Asla kabloyu c¢ekerek c¢ikarmaya
galismayin.
Hareketli parcalarla temastan kaginin ve

parmaklarinizi  besleme hunisinin  besleme

.

borusundan ve bosaltim agdizlarindan uzak tutun.
Yaralanma riskini 6nlemek igin, hasarli bir
kablonun degistiriimesi gibi onarimlar sadece
musteri servisimiz tarafindan yapilmahdir.
Cihazin imalatgisi tarafindan imal edilmemis
ya da onaylanmamis aparatlarin kullaniimasi
yangina, elektrik garpmasina ya da yaralanmaya
neden olabilir.

Kablonun masa veya tezgahin kenarindan
sarkmasina ya da sicak ylizeylere temas
etmesine izin vermeyin.

Patlayici ve/veya yanici duman ihtiva eden
ortamlarda bu cihazi kullanmayin.

Kapagin kenetlenme mekanizmasini devre disi
birakmaya calismayin.

Elektrik garpmasi riskini azaltmak icin, alt kapagi
¢ikarmaya c¢alismayin. Makinenin i¢ kisminda
kullanici tarafindan bakim yapilabilecek bir
parca bulunmamaktadir. Onarim isi sadece
yetkili personel tarafindan yapilmalidir.

Yiyecek vyerlestirmeden ©nce c¢aligtirmayin;
gicirdama sesi duyulabilir.

Sert malzemeler, blyuk tohumlar
(¢ignenemeyecek/yutulamayacak buyuklikteki),
cekirdekler, buz veya donmus gida sikmaya
calismayin.

Besleme borusuna yiyecek sikigirsa, tavsiye
edilen iticiden baska bir sey kullanmayin.
Cihazin iyi ¢alisir durumda ve tuim sokulebilir
pargalarinin emniyetli/saglam oldugunu kontrol
edin. Elektrik kablosunu ve fisi dizenli olarak
kesiklere veya hasara karsi kontrol edin.
Dugmeye dokunmadan 6nce ellerinizin iyice
kuru oldugundan emin olun.

30 dakikadan uzun sure kesintisiz kullanmayin.

ENERJI TASARRUFLU
KULLANIM IGIN ONERILER

Kati Meyve Kisacaginizii kullanirken daha az ener;ji
harcamak igin:

.

Yiyecek yerlestirmeden 6nce c¢aligtirmayin;
Sadece ihtiyaciniz kadar meyve suyu sikin;

Sert malzemeler,fazla blyuk
tohumlar,cekirdekler, buz veya donmus gida
stkmaya galismayin;

En iyi performans ve verimlilik igin, GrinunGza
talimatlara uygun sekilde temizleyin.



ILK KULLANIMDAN ONCE

Cihazin dig kismini iyice silerek Uzerinde birikmis
olabilecek tozu giderin. Kuru bir havluyla kurulayin.
Sert ve asindirici Urinler kullanmayin. Aksesuarlarini
Ilik sabunlu suyla yikayin, kuru bir havluyla kurulayin.
Bu cihazin elektrik kablosunu ya da motorunu asla
suyun veya diger sivilarin icine sokmayin.

Bu cihaz dahili bir emniyet Kkilidiyle

donatilmigtir; bu kilit, sadece sikacagi
motor linitesine dogru taktiginiz zaman cihazi
acgabilmenizi temin eder. Dogru takildigi takdirde,
dahili emniyet kilidi agilacaktir.

SIKACAGIN MONTE
EDILMESI (A)

Kasenin hemen altinda, meyve suyunun sa-

dece meyve suyu agzindan bosaltilabilmesini
saglayan kauguk bir dolgu vardir. Meyve sikmadan
once, olasi sizintilari 6nlemek igin bu dolgunun
yerine takili oldugunu teyit edin.

Sikacagr monte etmeden 6nce elektrik fisinin prize
takili olmadigini kontrol edin.

1. Suzgeci slizgeg tutucuya takin.

Slizge¢ tutucuyu meyve sikma kasesinin igine
yerlestirin. Suzgec¢ Uzerindeki ok igareti ile kase
Uzerindeki ok isaretinin ayni hizada oldugunu
kontrol edin. Iki ok dogru bir sekilde hizalaninca,
suzgeg, hareket etmesi Onlenecek bicimde
kasenin igine sabitlenmelidir. Stizge¢ tutucunun
alt kenarindaki dislerin kase igindeki disli garkin
icine dogru oturdugunu teyit edin.

3. Ana govdedeki 3 kancayi kasenin altindaki 3
yuvaya gegirerek kasenin yerine oturdugundan
emin olun. "Klik" sesi duyulana kadar saat
yonunde yavasca gevirin.

4. Sikmavidasini siizgecinigine yerlestirin ve yerine
oturana kadar cevirin. Vidanin dogru konumda
oldugundan emin olmak igin, Ust ylizeyin slizgeg
kenarindan daha asagida oldugunu teyit edin.

5. Besleme kapagini meyve suyu kasesinin
Uzerine takin ve ana govdeye kilitlenene kadar
iceri gevirin.

6. Posa haznesini, sikacadin ana godvdesinin
sol tarafinda sabitlenecek bigcimde vyerlestirin.
Besleme kapagi Uzerindeki ok isareti ile kase
Uzerindeki ok isaretinin ayni hizada oldugunu
kontrol edin.

7. Sikacak agzinin altina bir meyve suyu bardagi
veya cihazin surahisini yerlestirin.

8. Yiyecek iticisini yiyecek oluguna dogru itin. itici
sadece bir ydnde sabitlenebilir.

Meyve suyu haznesi ile kapak dogru
takilmazsa sikacak ¢aligsmaz. Bu bir guivenlik
ozelligidir.

SIKACAGIN KULLANILMASI

Yeni Nesil Kati Meyve Sikacaginiz, kereviz, ispanak,
havug, elma, muz, domates, salatalik, armut ve 6zit
ihtiva eden her gesit meyve ve sebze icin uygundur.

Ancak, nisasta iceren meyve ve sebzeler igin uygun

degildir.

1. Meyve ve sebzeleri iyice yikayarak sikmaya
hazir hale getirin.

2. Meyve veya sebze parcalar ¢ok buylkse,
sikacagin yiyecek oluguna uyacak olgliye kadar
dograyin.

3. Meyveleri sikmak icin kontrol dugmesini saat
yoninde cevirip Agik konumuna getirin.

4. Tum meyve ve sebzeler sikacagin igine girene
kadar yiyecek iticiyle yavasca bastirin. Sikacagin
calisma performansini  etkileyebileceginden,
yiyecek iticiyi cok hizli bastirmayin.

Calisma sirasinda yiyecek oluguna elinizi
veya baska bir nesneyi koymayin.

5. Meyveden velveya sebzeden cikarilan su
dogrudan meyve suyu bardagina akar, posa ise
posa haznesinde toplanir.

6. Sikma islemi tamamlaninca, sikacagin kontrol
digmesini OFF (Kapali) konuma getirin, giictini
kapatin ve fisini cekin. Unite artik giivenle

sOkulebilir.
7. Sikacak haznesi tikanirsa ve tabandan
ayrilamiyorsa, "R" digmesini 3-5 saniye

boyunca kullanin. islemi 2-3 kez tekrarlayin.

Diigmeyi ON (Acik) konumundan R
konumuna hizlica gevirmeyin; OFF (Kapali)
konumunda birkag saniye bekleyin.

MEYVEISEBZE SIKMA iPUGLARI

En iyi sikma igin yiyecekleri kuglk parcalara
kesin.

. Buz veya donmus meyve yerlestirmeyin.

. Yiyecedi besleme borusuna yerlestirin. Sertge
itmeyin.

. Yiyecegi sabit bir hizda yerlestirirseniz tim posa
maksimum verimle cikarilir.

. Lifli sebzeleri sikarken, en iyi sonuclari almak
icin meyvelerle veya diger sert sebzelerle
karistirmaniz onerilir.

. Meyve saplarini sadece doymus soya fasulyesi
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veya sivilar gibi diger yiyeceklerle yerlestirin.

. Cihazi bos kaseyle c¢alistirmayin.

. Kalan meyve/sebze suyu buzdolabina konmali
veya dondurulmalidir.

. Sikma igin meyve veya sebze secerken her
zaman taze ve olgunlagmis turler segin. Taze
meyveler ve sebzeler, iyi olgunlasmamis meyve
ve sebzelerden daha fazla su ve aroma igerir.
Vitamin ve mineral icerigi bakimindan en yuksek
seviyeye c¢lkacagindan, meyvelerden en iyi
sonug tazeyken alinir.

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

. Sert c¢ekirdekli veya tohumlu meyvelerin
(nektarin, mango, kayisi, kiraz vs.) kabuklari/
cekirdekleri sikma isleminden 6nce ¢ikariimahdir.

. Elmanin kahverengi hale gelmesini dnlemek igin,
elma sikarken az miktarda limon ekleyebilirsiniz.

. Muzun sikilmasi zordur. Muz sikarken, muzu
birinci veya ikinci malzeme olarak ekleyin. Muz
nektari, diger meyvelerden elde edilen suyun
icine akar.

. Farkli tutarhhida sahip meyve ve sebzelerin
suyunu cikarirken, farkli meyve kombinasyonlari
denemek faydali olabilir; 6rnegin, 6nce yumusak
meyvenin (portakal gibi) sonra da sert meyvenin
(elma gibi) suyunu ¢ikarabilirsiniz. Bu sayede en
yuksek 0zUt gikarma verimine ulasirsiniz.

. Ot veya lifli sebzeleri sikarken, sikacaga
yerlestirmeden dénce birlikte sarip demet haline
getirin veya diger malzemelerle birlikte dusik
hizda kombine edin.

BAKIM VE TEMIZLIK

Cihaziniza dizenli baktiginiz takdirde her zaman
emniyetli ve ylksek performansla galisacaktir.
Kullanmadiginiz zamanlarda veya temizlemeden
once, cihazin figini mutlaka prizden gekin.

Sikacag! su sirayla sokun:

Yiyecek iticisini cikarin.

Besleme kapagini ¢ikarin.

Sikma vidasini ¢ikarin.

Siizgeg tutucuyu ve siizgeci ¢ikarin.
Meyve suyu kasesini ¢ikarin.

RN =

Sokulebilir pargalar 1hk sabunlu suda yikayin ve
ardindan tum pargalari durulayip kurutun. Cihazin dig
kismini nemli bezle diizenli olarak yikayin ve kuru bir
havluyla kurulayin.

Calistirdiktan sonra iyice temizlemek icin firca
kullanin. Temizlik islerinde metal siinger veya ovalama
tozlari kullanmayin. Makine hasar gorebilir.
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Temizleme sirasinda kauguk dolgunun tamamen
cikarildigindan emin olun. Sizintilari énlemek igin,
temizlik isinden sonra dolguyu tekrar takin.

Hasar gormesini 6nlemek igin, cihazi asla
A sert c¢oziiciilerle, asindirici temizleme
maddeleriyle veya ovma maddeleriyle
temizlemeyin. Motor iinitesini ya da elektrik
kablosunu suya sokmayin.

TEKNiK SERVIS

Servise bagvurmadan 6nce:
Servise basvurmadan ¢ozllebilecek bir ariza olup
olmadigini kontrol ediniz (problemlerin ¢6ziimiine
bakiniz).
Sonucun olmusuz olmasi durumunda en yakin Teknik
Servise basvurunuz.

Sunlari bildiriniz:

ariza tipini

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

Kesinlikle sadece yetkili teknisyenlere bagvurunuz ve orijinal
yedek pargalari kullaniniz.

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

Sy
SERVIS 444

5010

Uretici Firma:

Indesit Company Spa
Viale Aristide Merloni, 47
60044 Fabriano ltaly

ithalatgi Firma:

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

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

Faks: (0212) 212 95 59



MEYVE/SEBZE SUYU TARIFLERI

NARENCIYE SUYU )
4 servis icin gerekenler: 3 biylk narenciye, 1 elma, esmer seker.
Narenciyeleri yikayin, soyun ve kuglk kupler halinde dograyin. Elmayi yikayin ve soyun. Hazirladiklarinizi

1 bardak su ile birlikte kati meyve sikacagina yerlestirin. Mikslendiginde, tadlandirin. 1 cay kasigi ezilmis
buz ile birlikte servis edin.

CANLANDIRAN KOKTEYL W
4 servis icin icindekiler: 1 karpuz (1 kg), taze feslegen, votka.
Karpuzun kabugunu ve ¢ekirdeklerini alin ve kiguk kupler halinde kesin. 1 avug dolusu feslegen yapragini

alin ve yikayin. Karpuzu ve feslegeni kati meyve presine yerlestirin ve suyunu sikin. Suyu 4 yemek kasigi
votka, ezilmis buz ile karistirin ve birkag feslegen yapragi ile susleyerek 4 bardakta servis edin.

YABANMERSINi TATLISI AN
4 servis icin gerekenler: 1 kg yabanmersini, 500 g kremsanti, 70 g pudra sekeri.

Yabanmersinlerini yikayin ve bosaltin, ardindan suyunu sikmak icin miksere doldurun. Kremsantiyi, yaban-
mersini suyunu ve 50 g pudra sekerini birlestirin ve hafifce karistirin. Yabanmersini lapasini alin, kalan seker
ile karistirin ve karisimi 4 kaseye bosaltin. Kremsantiyi ve yabanmersini suyu karigimini tizerine dokin ve
servise hazir oluncaya kadar buzdolabinda saklayin.

ELMA VE REZENE GAZPACO CORBASI AN
4 servis icin gerekenler: 3 elma, 4 rezene, 1 limon, ahududu eksisi, findik yagi, tuz.
Limonu, elmalari ve rezeneleri yikayin ve dograyin. Suyunu sikmak igin kati meyve sikacagina yerlestirin.

Suyunu ¢irpma teli kullanarak 4 yemek kasigi findik yagi ve 1 tutam tuz ile karistirin. Birkag elma dilimi ile
susleyerek 4 cam bardakta servis edin.

YESIL KOKTEYL AN

4 servis igin gerekenler: 1 salatalik, 2 rezene, 1 kereviz sapi, 2 havug, taze ispanak, maydanoz, 1 elma, 5
g taze zencefil.

Salataligi, rezeneyi, kereviz sapini, havuglari ve elmayi yikayin, soyun ve dograyin. Zencefil kokini soyun.
Bir avu¢ dolusu maydanozu ve bir avug dolusu 1spanagi alin ve yikayin. Suyunu g¢ikarmak icin sebzeleri
kiguk partiler halinde kati meyve sikacagindan gegirin. Karistirin ve vakit kaybetmeden servis edin.
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4 servis igin gerekenler: 5 elma, 2 yumurta, 100 g un, 200 g kaymagi alinmis yogurt, tar¢in tozu, seker,
margarin.

Bir ¢irpici kullanarak yumurtalari 4 yemek kasigi seker ile birlikte hafifleyip kabarincaya kadar bir kase igin-
de ¢irpin. Elenmis un, 1 tutam targin tozu ekleyin ve karistirin. Elmalari yikayin ve mikserden gegirin. EIma
Suyunu icecek olarak igmek icin cam sise iginde buzdolabinda saklayabilirsiniz. islenen elma posasini alin
ve tahta bir kasik ile yumurta, un ve seker karisiminin igine karistirin. Yogurt ekleyin ve karistirin. Karigsim
yumusak olmali ve kasiktan rahatga dismelidir. Eger ¢ok koyu olursa, biraz sit ekleyin. 1 miktar margarini
tavada eritin ve karisimdan birkag yemek kasigi ilave edin. Pankeklerin her iki tarafini da 2 dakika pisirin, bir
spatula kullanarak diger ylziinU cevirin. Pudrasekeri serpistirin ve vakit kaybetmeden servis edin.

ELMALI PANKEKLER \q

J

Yaklasik 300 g sos elde etmek icin gerekenler: 4 elma, 1 sogan, akasya ball, targin tozu, karanfil tozu, kuru
beyaz sarap, margarin, tuz.

Elmalari ve sogani yikayin, soyun ve kucuk kupler halinde kesin. Mikserden gegcirin ve suyu ile hamurunu bir
tavaya bosaltin. 1 yemek kasi§i bal ekleyin ve yaklasik 10 dakika pisirin. istediginiz kadar tuz, 1 tutam targin
tozu ve 1 tutam karanfil tozu ekleyin. Sicak karisimi bir cam kavanoza bosaltin, kapagini kapatin, kavano-
zun Ustlinu asagi gelecek sekilde yerlestirin ve sogumasini bekleyin. Kavanozdakiler hava gegirmeyecek
ve sizdirmayacak sekilde kapanir. Sos buzdolabinda yaklasik 1 ay saklanabilir.

Firinlanmig ya da agir ateste pismis etler ile birlikte yenebilir.

ELMA SOSU [N

IMHA ETME

AEEE Yo6netmeligine uygundur. Atik Elektrikli ve

Elektronik Ekipmanlarin (WEEE) imha etme

hakkinda Avrupa birligi Direktifi 2002/96/EC,
[r— elektrikli ev aletlerinin nor'rvnla.l ev§el atlklarl gibi el-

den cikarilmamasi gerektigini belirtmektedir.

Hizmet émriini tamamlayan cihazlar, makinenin
c € icindeki malzemelerin yeniden kullaniima ve geri

doénlsturilme maliyetlerinin  optimize edilmesini
saglamak ve dodaya ya da halk sagligina zararli etkileri 6nle-
mek amaciyla ayr bir sekilde toplanmalidir. Uzeri carpi
isaretli ¢op kovasi simgesi, ilgili Urlin sahibine bu 6zel atik
toplama maddesini hatirlatmak amaciyla tim uriinlere
konmaktadir. Hizmet édmriini tamamlamis elektrikli ev aletle-
rinin dogru bir sekilde elden ¢ikariimasi hakkinda detayli bilgi
almak igin, ilgili kamu kurulugsuna veya yerel bayinize
danisabilirsiniz.
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PEGAS E FUNGOES Botao

Taca OFF — Para o motor.

Suporte para coador ON — Inicia o motor/faz sumo.
Coador

Espiral

O espremedor s6 ira funcionar correctamen-
te se todas as pecas tiverem sido montadas
correctamente e se a tampa estiver no lugar.

Funil
Base de borracha
Jarro de polpa
Jarro de sumo
Empurrador

. Escova de limpeza

INTRODUGAO

R — Inverte o motor e s6 deve ser usado quando os
alimentos ficarem entalados.

oV NOOALN =~

N

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

O Espremedor Slow Juicer € um novo tipo de extracgao lenta de sumos de fruta e vegetais. Este novo espreme-
dor separa a polpa e o sumo através de duas saidas diferentes. A extraccéo é feita por mastigagéo e presséo,
utilizando a espiral tipo parafuso como um almofariz e pildo. A acgédo rasga as membranas das células dos
alimentos e liberta os nutrientes e enzimas alojados em profundidade. Também dissolve mais fitonutrientes, o
que resulta num sumo de cor rica, que retém mais vitaminas e minerais. As rotagdes mais lentas asseguram
igualmente a manutengéo da estrutura celular das frutas e vegetais, eliminando a oxidacdo e a separagéo.
Assim, preserva os preciosos nutrientes e enzimas o mais perto possivel da sua forma natural, incluindo os do
gérmen de trigo, soja e verdura.

Se ndo cumprir as instru¢des para o uso correcto deste aparelho, o fabricante sera isento de todas as respon-
sabilidades por quaisquer danos resultantes.
As instrugdes de funcionamento podem descrever modelos diferentes. Todas as diferengas sdo claramente

identificadas.
INFORMAGOES E PRECAUGOES limpar. Para  desconectar,
IMPORTANTES desligue a unidade, segure

a ficha e retire-a da tomada.

Ao utilizar aparelhos eléctricos, devem ser sempre Nunca puxe pelo fio

seguidas as precaugbes basicas de seguranga,

incluindo as seguintes. + Nao utilize qualquer aparelho
* Nao deixe o aparelho funcionar com um fio ou ficha eléctrica
sem vigilancia. danificados ou depois de se
* Mantenha as criangas afastadas verificar uma avaria ou de o
do aparelho. aparelho ter sido danificado
« Supervisione as criangas para de qualquer forma. Envie o
evitar que brinquem com o aparelno para um centro de
aparelho. assisténcia autorizado para
* Desligue a unidade e retire a exame, reparagdo ou ajuste
ficha da tomada se nao estiver a eléctrico ou mecanico.
ser utilizada, antes de introduzir + O aparelho pode ser utiliza-
ou retirar pecas e antes de do por criangcas com mais de 8
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anos e por pessoas com reduzi-
das capacidades fisicas, senso-
riais ou mentais e pessoas com
falta de experiéncia e conheci-
mentos sobre o produto apenas
se forem supervisionadas por
uma pessoa responsavel pela
sua seguranga ou se tiverem re-
cebido instrugdes preliminares
sobre o uso do aparelho.

O aparelho foi concebido
para uso domésticos e para
aplicagdes semelhantes, tais
como:

- cozinhas para pessoal em lojas,
escritérios e outros ambientes
de trabalho;

- agroturismo;

- clientes em hotéis, motéis
e outros alojamentos de tipo
residencial;

- ambientes tipo bed & breakfast.
As laminas s&do afiadas.
Manuseie com cuidado.
Assegure-se de que insere ou
remove a lamina de corte e o
disco de fatiar/raspar tocando
nos rebordos n&o cortantes para

evitar lesodes.

Ligar e utilizar o aparelho apenas de acordo com
as especificagdes na placa de caracteristicas.
Leia todas as instrugdes. Guarde estas instrugdes
para uso futuro.

Para proteger contra o risco de choque eléctrico,
néo coloque a base, o fio eléctrico ou a tomada
em agua ou outro liquido.

Este produto ndo se destina ao uso por
parte de pessoas (incluindo criangas) com
capacidades fisicas, sensoriais, perceptivas
ou mentais limitadas ou com falta de
experiéncia e conhecimentos, excepto se forem
supervisionadas ou tenham recebido instru¢des
sobre o uso do aparelho por parte de uma pessoa
responsavel pela sua seguranca.

. Se houver uma quebra de corrente, o aparelho
permanece ligado e volta a iniciar quando a
corrente for restabelecida.

. Desligue a unidade e retire a ficha da tomada se
nao estiver a ser utilizada, antes de introduzir ou
retirar pecas e antes de limpar. Para desconectar,
desligue a unidade, segure a ficha e retire-a da
tomada. Nunca puxe pelo fio.

. Evite o contacto com partes em movimento e
mantenha os dedos afastados das aberturas de
descarga ou do tubo de alimentagéo do funil.

. Para evitar lesdes, as reparagbes como a
substituicdo de um fio eléctrico danificado deve
ser executadas apenas pelo nosso servico de
assisténcia.

. O uso de pegas nao recomendadas ou vendidas
pelo fabricante do aparelho pode causar
incéndios, choques eléctricos ou lesdes.

. Nao deixe o fio pendurado no rebordo da mesa ou
bancada nem permita que toque em superficies
quentes.

. Nao use o aparelho na presenga de fumos
explosivos e/ou inflamaveis.

. N&o tente quebrar o mecanismo de interbloqueio
da tampa.

. Para reduzir o risco de choque eléctrico, ndo
tente remover a cobertura do fundo. Nao existem
pecas que podem ser reparadas pelo utilizador
no interior. As reparacdes devem ser feitas
apenas por pessoal autorizado.

. Nao accione o aparelho antes de colocar
alimentos; pode causar um ruido estridente.

. Nao tente extrair sumo de materiais duros,
sementes grandes (sementes que ndo podem
ser engolidas ou mastigadas), carocos, gelo ou
alimentos congelados.

. Se os alimentos ficarem entalados no tubo
de alimentagéo, utilize apenas o empurrador
recomendado.

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

. Assegure-se de que as suas maos estdo bem
secas antes de usar o botdo.

Nao utilize durante mais de 30 minutos.

ANTES DA PRIMEIRA
UTILIZAGAO

Limpe o exterior do aparelho para remover qualquer
pd que se possa ter acumulado. Seque com um pano
seco. Néao utilize detergentes abrasivos. Lave os



acessorios em agua morna com detergente e seque
com uma toalha seca. Nao coloque o cabo eléctrico
ou qualquer parte do motor do aparelho em agua ou
noutros liquidos.

Este aparelho dispoe de um bloqueio de

segurancga integrado que sé permite ligar o
aparelho se o espremedor tiver sido montado
correctamente na unidade do motor. Se estiver
montado correctamente, o bloqueio de seguranca
integrado é desbloqueado.

MONTAR O ESPREMEDOR (A)

Sob a taca existe uma base de borracha que
permite que o sumo escoe apenas pelo bico.
Antes de extrair sumo, assegure-se de que a base
esta completamente encaixada para evitar fugas.

Antes de montar o espremedor, assegure-se de que o
cabo eléctrico esta desligado.

1.  Coloque o coador no suporte.

2. Coloque o suporte do coador na taga. Alinhe a
seta do coador com a seta da taga. Quando as
duas setas estiverem correctamente alinhadas,
o coador encaixa-se na taga, evitando que se
mova. Assegure-se de que os dentes no rebordo
inferior do suporte do coador estao correctamente
encaixados na roda dentada dentro da taga.

3. Coloque a taga sobre o corpo principal: verifique
se a taca esta no lugar encaixando os 3 ganchos
posicionados no corpo principal com os 3 orificios
no fundo da taga. Rode ligeiramente no sentido
horario até ouvir um clique.

4. Enfie a espiral no coador e rode até encaixar.
Assegure-se de que a espiral estd na posicao
correcta; verifique se a superficie superior esta
abaixo do nivel do rebordo do coador.

5.  Coloque o funil sobre a taga e rode até encaixar
no corpo principal.

6. Cologue o copo de polpa no lugar, do lado
esquerdo do corpo principal do espremedor.
Alinhe a seta do funil com a seta da taca.

7. Coloque o copo de sumo sob o bico do
espremedor.

8. Encaixe o empurrador na rampa. O empurrador
tem uma Unica posigéo de encaixe.

Se a tagca e a tampa ndo estiverem

correctamente montadas, o espremedor nao
ira funcionar. Esta é uma funcionalidade de
seguranca.

UTILIZAR O ESPREMEDOR

O Espremedor Slow Juicer pode ser usado com aipo,

espinafres, cenouras, magads, bananas, tomates,

pepinos, péra abacate e todas as frutas e vegetais que
contenham sumo, mas nao deve ser usado com frutas

e vegetais que contenham amido.

1. Limpe as frutas e vegetais com cuidado antes de
extrair o sumo.

2. Se as frutas ou os vegetais forem muito grandes,
corte-os em pedacos do tamanho da abertura da
tampa do espremedor.

3. Rode o botéo no sentido horario até a posi¢cdo On
para espremer.

4.  Pressione o empurrador lentamente até que todas
as frutas ou vegetais entrem no espremedor.
N&o pressione os alimentos rapidamente, pois o
espremedor ndo sera tao eficaz.

Nao coloque a mao ou qualquer outro objecto
na rampa de alimentos durante o
funcionamento.

5. Osumoda fruta e/ou vegetaisirafluir directamente
para o copo de sumo e a polpa sera recolhida no
copo de polpa.

6. Quando tiver terminado de espremer, assegure-
se de que o botdo de controlo do espremedor
esta na posicdo OFF, que a electricidade esta
desligada e que a ficha esta desligada da tomada.
E agora seguro desmontar a unidade.

7. Se a taga ficar presa e ndo a conseguir
desencaixar da base, cologque o botdo em "R"
durante 3-5 segundos. Repita o processo 2-3
vezes.

Nao rode o botao rapidamente de ON para R;
aguarde alguns segundos na posig¢ao OFF.

SUGESTOES PARA A
EXTRACGAO DE SUMOS

. Corte os alimentos em pedacos pequenos para
uma extracgao ideal.

. Nao coloque gelo nem fruta congelada.

. Coloque os alimentos através do tubo de
alimentagao. Nao empurre com demasiada forga.

. Insira os alimentos a uma velocidade regular,
deixando extrair toda a polpa para maxima
eficiéncia.

. Ao espremer verduras ou gérmen de trigo,
recomendamos que misture com fruta ou outros
vegetais duros para melhores resultados.

. Insira frutos secos apenas em conjunto com
hotpoint.eu m—
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outros alimentos, como soja ou liquidos.

. Nao coloque em funcionamento com a taga vazia.

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

. Ao seleccionar frutas e vegetais para fazer sumo,
escolha sempre os mais frescos e maduros. As
frutas e vegetais frescos tém mais sabor e sumo
do que os pouco amadurecidos. O sumo deve
ser consumido acabado de espremer, quando
apresenta maior teor de vitaminas e minerais.

. Para obter um sabor melhor, remova também a
pele branca dos citrinos.

. A fruta com carogo ou sementes duras (por
exemplo, manga, péssego, alperce e cereja)
deve ser descarogada antes de espremer.

. Pode adicionar uma pequena quantidade de
limdo ao sumo de macga para evitar que o sumo
fique castanho.

. A banana pode ser dificil de espremer; ao utilizar
esta fruta, adicione-a como primeiro ou segundo
ingrediente. O néctar da banana sera espremido
juntamente com o sumo criado pelas outras
frutas.

. Ao espremer fruta e vegetais de diferentes
consisténcias, pode ser util espremer diferentes
combinagdes, por exemplo, espremer primeiro as
frutas macias (por exemplo, laranja) e depois as
frutas duras (por exemplo, maga). Isto ira ajuda-lo
a extrair o maximo de sumo.

. Ao espremer ervas ou verduras, envolva-as
formando um "embrulho" antes de as colocar
no espremedor ou combine-as com outros
ingredientes a baixa velocidade.

CUIDADOS E LIMPEZA

A manutencdo regular do aparelho ira ajuda-lo a
manté-lo em seguranca e em boas condicdes de
funcionamento.

Quando néo estiver a ser utilizado ou antes da limpeza,
desligue o aparelho da corrente eléctrica.

Desmonte o espremedor pela ordem seguinte:

Remova o empurrador de alimentos.
Remova o funil.

Remova a espiral.

Remova o coador e o suporte do coador.
Remova a taca.

aorodb~

Lave manualmente as pegas removiveis em agua
morna com detergente, enxagle e seque. Limpe
regularmente o exterior do aparelho com um pano
macio humedecido e seque com uma toalha seca.
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Utilize a escova para limpar apés o funcionamento.
Nao utilize palha de ago ou p6 para arear. Podem
danificar a maquina.

Assegure-se de que a base de borracha esta
completamente retirada ao limpar. Volte a inserir
depois da limpeza para evitar fugas.

Para evitar danos ao aparelho, ndo use

solventes abrasivos, agentes de limpeza
alcalinos, detergentes alcalinos ou produtos para
arear de qualquer tipo. Nao coloque a unidade do
motor ou o cabo eléctrico em agua.

ASSISTENCIA

Antes de contactar a Assisténcia técnica:

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

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

Comunique:

. o tipo de anomalia
. o0 modelo da maquina (Mod.)

. o numero de série (S/N)

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

M Hotpoint
ARISTON

modelo da maquina (Mod.) Mod. SL B16 AAD
/ 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

Yy 12

Indesit Company

Nunca recorrer a técnicos ndo autorizados e negar
sempre a instalacdo de pegas sobresselentes nao
originais para reposi¢éo.Recolha dos



LIVRO DE RECEITAS

[

XAROPE DE CIDRA
Ingredientes para 4 pessoas: 3 cidras grandes, 1 maga, agucar de cana.

Lave, descasque as cidras e corte-as em cubinhos. Descasque a maga. Coloque tudo no centrifugador com
1 copo deagua. Ao final, adoce a gosto. Sirva com 1 colher de gelo triturado.

COCKTAIL REVITALIZANTE D
Ingredientes para 4 pessoas: 1 melancia de 1 kg, manjerico fresco, vodka.

Descasque a melancia, retire as sementes e corte-a em cubinhos. Lave e corte 1 punhado de folhas de
manjerico. Insira a melancia e o manjerico no centrifugador e obtenha o seu sumo. Bata no shaker o
sumo com 4 colheres de vodka e gelo triturado e sirva em 4 copos tipo tumbler enfeitando com folhas de
manjerico.

TAGA DE MIRTILOS (W
Ingredientes para 4 pessoas: 1 kg de mirtilos negros, 500 g de nata batida, 70 g de agucar de confeiteiro.

Coloque os mirtilos enxaguados e escorridos no centrifugador e obtenha o seu sumo. Incorpore
delicadamente a nata batida com o sumo de mirtilos e 50 g de acucar de confeiteiro. Recupere a polpa dos
frutos, misture-a com o agucar restante e distribua-a na base de 4 copos. Deite em cima o composto de
nata e sumo de mirtilos e conserve no frigorifico até o0 momento de servir.

GASPACHO DE MACAS E FUNCHO )
Ingredientes para 4 pessoas: 3 macas, 4 funchos, 1 lima, vinagre de framboesa, 6leo de avela, sal.
Descasque e corte em pedagos a lima, as magas e os funchos, insira-os no centrifugador e obtenha o

seu sumo. Misture o sumo obtido com 4 colheres de 6leo e 1 pitada de sal ajudando-se com um batedor
manual. Sirva em 4 copos, enfeitando com rodelas de maga.

SUMO VERDE AN

Ingredientes para 4 pessoas: 1 pepino, 2 funchos, 1 caule de aipo, 2 cenouras, espinafres, salsa, 1 macga,
5 g de gengibre fresco.

Descasque, pele e corte em cubinhos o pepino, os funchos, o aipo, as cenouras e a maga. Descasque a
raiz de gengibre. Descasque e lave 1 punhado de salsa e 1 de espinafres. Centrifugue as verduras pouco
de cada vez e obtenha o seu sumo. Misture tudo e sirva logo.

. hotpoint.eu —
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PANCAKES DE MAGA \q

Ingredientes para 4 pessoas: 5 magas, 2 ovos, 100 g de farinha de trigo, 200 g de iogurte magro, canela
em po, agucar, manteiga.

Bata os ovos com 4 colheradas de agucar numa tigela, ajudando-se com um batedor manual até obter um
composto consistente e espumoso. Junte a farinha de trigo peneirada, 1 pitada de canela e misture. Lave
as magas e centrifugue-as. Consume o sumo como bebida ou conserve-o no frigorifico numa garrafa de
vidro. Recupere a polpa das macgas centrifugadas e incorpore-a ao composto de ovos, farinha de trigo e
acgucar com uma colher de pau. Junte o iogurte e misture. Ao término, a massa devera estar macia (deve
escorrer facilmente da colher): caso estiver demasiado firme, junte pouco leite. Aqueca abundantes 25 g
de manteiga numa frigideira e deite o composto em colheradas. Cozinhe os pancakes 2 minutos para cada
lado, virando-os com uma espatula. Sirva logo, polvilhando a gosto com agucar de confeiteiro.

MOLHO DE MAGAS [N

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

Descasque, pele e corte em cubinhos as macgés e a cebola. Passe tudo no centrifugador e recolha o
sumo e a polpa centrifugada numa panela. Junte 1 colher de mel e cozinhe durante cerca de 10 minutos.
Ao término, regule o sal, junte 1 pitada de canela e 1 pitada de cravo. Deite o composto fervente num
recipiente de vidro com fecho hermético, virando-o e deixe resfriar. O molho pode ser conservado no
frigorifico por cerca de 1 més.

E ideal para acompanhar as carnes assadas ou assadas na brasa.

ELECTRODOMESTICOS

Adirectiva Europeia 2002/96/CE referente a

gestao de residuos de aparelhos eléctricos

e electrénicos (RAEE), prevé que os elec-

trodomésticos ndo devem ser escoados no
o fluxo normal dos residuos solidos urbanos.
c E Os aparelhos desactualizados devem ser

recolhidos separadamente para optimizar a
taxa de recuperacgédo e reciclagem dos materiais que
os compdem e impedir potenciais danos para a saude
humana e para o ambiente. O simbolo constituido por
um contentor de lixo barrado com uma cruz deve ser
colocado em todos os produtos por forma a recordar
a obrigatoriedade de recolha separada. Os consumi-
dores devem contactar as autoridades locais ou os
pontos de venda para solicitar informagao referente
ao local apropriado onde devem depositar os electro-
domeésticos velhos.
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KOMIMOHEHTU 1 Pyuka

XAPAKTEPUCTUKU
OFF — 3ynuHka gsuryHa.

1. Yawa ON — 3anyck asuryHa/BUTUCKAHHS COKY.

2. Tpumay ciTyactoro insTpy

3. CityacTun ginstp COKOBUTUCKa4 MpauloBaTMMe HanexHum
4, LLIHek Ans BUTUCKaHHSA COKY YMHOM TiNbKM 3a YMOBM, AIKIWO BCi AeTtani
5. Nivika BipHO 3i0paHi, a KpulIKa 3HaxoAUTLCS Yy BipHOMY
6. l'ymoBa nigknagka NOJIOXKEHHi.

7. KoHTerHep Ans M'akoTi

8. KoHTewHep Ans coky R — Pesepc gsuryHa, BMKOPUCTOBYETLCS TiNMbKY,
9. LLiToBxau KOMU MPOAYKT 3acTpsirae.

10. LLiTka ons ounweHHs

BCTYIN

[skyemo, Wwo B1 obpanu Hally NpoaykLito.
Bu kynyBanu eekTBHWUIA BUCOKONPOAYKTUBHUIN Npunaa.

MoBiNbHWIA COKOBUTUCKAY — Lie HOBUI TUM NpuUnaay, Wo npautoe Ha HEBENUKI LUBMOKOCTI 1 MOBINbHO NepeTupae
PYKTU N OBOMI, BUTUCKAKOUM 3 HUX CiK. Lien HoBWUI cokoBMTUCKaY BIgAiNse Cik Big M'AKOTI, BUBOASYM iX Yepes
okpemi otBopy. Cik BUTUCKAETLCS METOAOM MEPETUPAHHS 1 BUYaBIEHHS 3a JOMOMOIO0 YEpB'AYHOro LUHEKa,
Tak camo, SIK NPV BUKOPWCTaHHI CTYMKK 1 TOBKaumka. [pu LboMy po3puBaeTbcst MeMOpaHa KNiTMHOK NpoAyKTY,
3BiNbHSAYN MUBUHHI MOXMBHI PEYOBUHU 1 hepMeHTU. Takuii MeToq TakoX AO03BOSMSiE BMBINbHUTK Ginblue
DITOXIMIYHUX eneMeHTIB, TOMY Cik Ma€ BinbLu HacuyeHui Konip 1 36epirae 6inbLue BiTamiHiB i MiHepaniB. 3aBasku
noBiNbHUM 0bepTam LUHeKa He MOpPYLUYETbCA KMiTUHHA CTPYKTypa (PpykTiB i OBOYIB, TOMY He BiAbOyBaeTbCcH
OKUCINEHHS 1 cenapauii. TakuM YMHOM, LiHHI DepMEHTM 1 MOXMBHI PeyvoBUHU 30epiratoTbcs Yy OpMI, Lo
MaKkcumarnbHO HabnvkeHa 4o NPUPOAHOI, HaBiTb, SKLO BM 06pobnsieTe cnapiy, coto abo N1CTOBI OBOYI.

B pasi HegoTpumaHHs IHCTPYKLUilA 3 BIpPHOrO BUKOPUCTaHHS LibOro npunagy BUpoOHUK 3HiMae 3 cebe byab-siky
BiAMNOBIAANbHICTb 3@ MOXITMBI MOMOMKN.

B iHCTPYKUiAX 3 BUKOPUCTaHHA MOXYTb MiCTUTUCH OMUCAHHSA pi3HMX Moaenei. [Mpu LboMy 4iTKO HaBOAWUTLCH
Pi3HMLA MK MOgensiMu.

BAXITMBA IHOOPMALIIS 1
3ACOBU 3AXUCTY

Mpy BMKOPUCTaHHI eneKkTpUYHKUX npunagie HeobXiaHo
3aBXOM OOTPUMMYBATW 3aCTEpPEXHMX 3axogiB, B TOMY
Yncni HaCTyMHi.

« He 3anuwante npunag 6e3
aornagy.

* bepexiTtb Big aiten.

* He possonanTe gitam rpatmcs 3
npunagom.

* BuMKHITE npunag i BUTAMHITb
BUMKY 3 pO3ETKW, SKWO He
KopucTtyeteca HuUM, abo nepep
TUM $K 3aKpinasaTy 1M 3HiMaTu

aetani n unctutn npunag. o6
MOBHICTHO BUMMKHYTWU, MOBEPHITb
pyyky B nonoxeHHs OFF,
Bi3bMITbCH 3@ BUSIKY N BUTATHITb
1T 3 po3eTkn. Hikonu He TArHiTb
3a Npos.ia.

* He kopuctynteca npunagom 3
NOLWIKOOKEHMM npoBoaoM abo
BUnNKot, abo nicna nepeboto
B poboti npunagy abo iHwoi
noniomkn. [llepepante npunag
A0 aBTOPM30BaHOI ManCTepHi
ana ornsagy, pemoHty abo
perynoBaHHS enekTpu4Hoi abo
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MEXaHi4YHOI CUCTEMM.

NMepepbayeHe  BUKOPUCTAHHSA

npunagy 3 60Ky aiten BiKOM Big

8 pokiB i oci6 3 obmexeHnmu

i3NYHUMK, CEeHCOopHUMM abo

pO3yMOBMMW  3diOHOCTAMM, a

TakoX 3 OOKy HegocBigyYeHUX

ocib abo Takux, siki He 3HaNOMiI

3 npuvHUunamu gl npunagy,

AKWO BOHWM nepebyBatoTb nig

Harna40oM BignosiganbHUX OCiO i

oTpuManu nonepeaHi iHCTPyKUil

LLIOAO BUKOPWUCTaHHA npunaay.

AnapaT Mae BUKOPUCTOBYBaTUCSA

B nobyti abo 3 nogibHummn

uinsgmn, a came ang:

- KyXOHb ans nepcoHany
MarasuHiB, odQiciB i IHLWKX
poBOoYNX NPUMILLEHD;

- CTPYKTYP 3€1eHOro Typusmy;

- KNIEHTIB B rotensax, Motensx i
iIHLUMX FOTENbHUX CTPYKTYpaXx;

- CTPYKTypax TUMNYy  «HiYnir-

CHIJAHOK».

Hoxi pyxe rocTpi. Kopuctyntecsa

obepexHo. BcrtaBnsawoun abo

BUMMaAKOYN HiXXK nogpibHoBava 1

ANCKN AN LWWHKYBaHHA/TepTs

TpUManTecs 3a HEroCcTpPUn Kpaw,

wo6b He nopisartucs.

Migkniovante npunag [0 MEPEeXi >KUBMEHHS,
BPaxoBytOYi TEXHIYHI AaHHi, Bka3aHi Ha Tabnuyuyj.
OgsHaromTecs 3i BciMa iHCTpyKUigMn. 36epexiTb L
iHCTPYKUIii ANA NoQanbLUIOro BUKOPUCTAHHS.

Ons  3anobiraHHa  ypaXKeHHs1  eNeKTPUYHUM
CTPYMOM He 3aHypronTe OCHOBHWIA GROK, NpoBig,
abo BuIky y Bogy abo iHLy piauHy.

Llen npunag He npu3HadYeHnn Ans KOpUCTyBaHHS
ocobamu (B TOMy uucri AiTbMu) 3 0OMEXeHUMMU
isnyHMMK,  ceHCopHUMM  abo  PO3yMOBUMMU
3ai6HocTsIMKM, abo ocobamu, Lo He MatoTb 0CBIdY
abo BiONOBiAHMX 3HaHb, 63 HanexHoro Harnsay
BignoBiganbHoi ocobu abo  nonepegHLOro
iIHCTPYKTaXy 3 KOPUCTYBaHHS.

B pasi nepeboiB Xu1BMNeHHSA Npunag, 3anuaeTbes
BBIMKHEHUM | 3arnycKkaeTbCs 3HOBY, $IK TiflbKu
XVUBMEHHS MOHOBMIOETHCS.

BVMKHITE nNpunag i BUTSAMHITE BUIIKY 3 PO3ETKU,
SKLLIO He KopucTyeTecst HUM, abo neped TM SK
3aKpINNATK 1 3HIMaTK geTani n Y cTuTy npunag,.
LLlo6 noBHICTIO BWMMKHYTW, MOBEPHITE PY4Ky B
nonoxexHs OFF, Bi3bMiTbCS 3a BUIKY 11 BUTATHITb
il 3 po3eTku. Hikonu He TarHiTb 3a Nposia.
YHVKaliTe KOHTaKTy 3 AeTansMu, L0 pyXatloTbCs,
N TpumanTe nanbli Jani Big BMXiQHWX OTBOPIB i
3aBaHTaxkyBarnbHOI Tpyou.

LLlo6 3anobirt TpaBMam, Taki PEMOHTU K 3amiHa
MOLUKODKEHOrO MPOBOAY, MakTb  BUKOHYBATUCS
TiNbKM B CEPBICHUX MaNCTEPHSIX.

BukopucTaHHs Hacafok, siki He pekoMeHOOBaHi
abo He BXoOATb [0 KOMMIEKTY MpOAaxy
BUPOOHMKA, MOXEe CMPUHMHUTL MOXeXy, yAap
€MeKTPUYHUM CTPyMOM abo TpaBmy.

He ponyckaiite nepervHaHHs NPOBOAY Yepes kpaw
cTona 1 He TOpKaNTECs rapsiumx NOBEPXOHb.

He kopuctyntecs uvM npunagom  nobnusy

Bin [kepen BubOyxoBuMx i/abo  3aMMCTUX
BUMapOBYyBaHb.

He Hamaravitecs 3anamat MexaHiam 6rokyBaHHS
KPWILLIKW.

LLo6 3veHWWTM pusuk yoapy enekTpUYHUM
CTPYMOM He HaMaraiTecsl 3HATU HUKHIO KPULLKY.
[Mig Heto Hemae xogHUX geTanen, LWo noTpedyoTb
obcnyroByBaHHsi KOPUCTyBadeM. PeMOHT MOXyTb
BMKOHYBATW TifbKM 0CO6M, LLIO MatoThb crieLianbHui
[03Bin.

He 3anyckaiite npunag nyctvm (6e3 3aBaHTaXXeHHS
Npo4yKTY), LUe MOXe MNpWU3BECTU OO YTBOPEHHS
HEMPUEMHOTO 3BYKY.

He Hamaramteca BuyaBUTM CiK 3 TBEpAWX
marepianis, Lo MICTATb BENWKe HaCiHHS (Take, Lo
He MOXKHa NMPOKOBTHYTM abo NPoXyBaTK), KICTOYKM,
nig abo 3 3aMOPOXKEHNX MPOAYKTIB.

FAKWO NpoAyKTU 3acTpstoTb Yy 3aBaHTaXKyBanbHIN
TpyOi, HE KOPUCTYMTECS iHLWMMK 3acobamu, KpiM
peKOMeHO0BaHOrO LUTOBXaua.

3aBxay nepesipsNTe CNpaBHICTb CTaHy npunagy
N HaAiMHICTb KPiMneHHs BCiX 3HIMHUX AeTanen.
PerynsipHo nepesipsnTe NpoBig eNeKTPoXMUBIEHHS
1 BAINKY Ha HasiBHICTb MOLUKOKEHb.

TopkaTuCsl  pyykM yMnpaBfiHHA MOXHa nule
abCorntoTHO CyXUMK pyKamu.

He BmukanTe npunag 6inbLy, Hixk Ha 30 XBUIWH.



NEPEA NEPLUMM
BUKOPUCTAHHAM

O6epexHO MpOTPITb Mpunazg 330BHI, WOO BMAANUTU
nun, WO HakonuMumecs nig vac 36epiranHs. MpocyLite
CyXOl CepBeTKol. He kopucTynTecs arpecBHUMM
abpaavBHUMYN 3acobamu. [pomuiiTe akcecyapy B Tenni
MUIBHIN BOAj, MPOCYLWIiTh PyLUHWMKOM. He 3aHypioviTe,
HaBiTb 4acTKOBO, MPoBiA, abo ABUryH nmpunagy y Bogdy
abo iHWwy piguHy.

Q, Le npunag ocHaweHuin BOYAOBaHUM
3anoGiXXHUKOM; Ui (PYHKLIA rapaHTye, Lo
npunag mMoxHa 6yae BBIMKHYTH, TiNbKWA 3a YMOBM,
O BU BipHO BCTAHOBWUIIM COKOBUTUCKA4 Ha Groui
ABUryHa. fAKwo 36MpaHHA BUKOHaHe BipHO,
3ano6iXXHUK aBTOMaTU4HO PO36MNOKYETLCA.

3B6UPAHHA

COKOBUTUCKAYA (A)
Mig 4yaworo € rymoBa nigknagka, 3aBOsKU
AKIN Becb Cik BMUTIKae nuwe Kpisb

cneuianbHWU 3NMBHUM OTBIp. MepLu HiXX BUTUCKaTU
cik nepekoHanTecs, WO Nigknaaka NoBHicTO cina
Ha Mmicue, Wo6 He AoNYCTUTU BUTOKM.

Mepen TvM 5K 36MpaTh COKOBUTUCKAY, NEpeKoHanTecs,

LLIO MPOBIA KMBMEHHS BUTSITHYTUIA 3 PO3ETKM.

1. BcraBre ciTyactui ginsTp y TpUmay.

2. BcraBte Tpumay cityacToro dinstpa y valy Ans
coky. CrigkyiTe 3a TuM, LWo6 cTpinka Ha dinbTpi
N CcTpinka Ha vawi 36iranucs. Akwo obuasi
CTPINKX HanexHUM 4YuHoM 36iratoTbes, inbTp
HafinHO hIKCYETLCA B Yalli N He NMPOKPYYyETLCS.
MepekoHanTecs, LLO 3ybLii B3AOBX HMKHBOTO Kpato
TpyMada cityacToro ginsrpa, To4HO 36iratloTbest 3
3ybyaTvm KONecom BCcepeauHi YaLwli.

3. TMocTaBTe uvalwly Ans coKy Ha roroBHWA Gnok:
3rierka MOBEpHITb 4ally NpoTW TFOAMHHUKOBOI
CTPINKK1 A0 KnauaHHs.

4. BcraBTe LWHEK AN BUYABMEHHS COKY A0 inbTpa
1 MOBEpPHITb TaK, LWo6 BiH BCTaB Ha micue. LLlo6
NepeKoHaTHCS, LLO LUHEK CTaB Y BipHE MOMOXEHHS,
nepesipTe, WO WOro BEpX 3HAXOAWUTLCH HUXYe
PIBHA Kpaviki ciT4acToro ginsrpa.

5. Po3micTiTb Niviky Hag YaLueto Ansi COKY 1 MOBEPHITb
Tak, o6 BoHa 3adpikcyBanacs B KOpMyci rorioBHOTO
6noka.

6. TomicTiTb €MHICTb Anst M'SKOTi B MOMOXEHHS!
niBOPYY Bif, FOMIOBHOTO KOpryca COKOBUTMCKaYa.
CnipkyviTe 3a TUM, WO CTpinka Ha ninui 1 cTpinka
Ha YalLwi 36iranvcs.

7. ToMmicTiTb YaLlKy Ans CoKy Mif, 3nMBHUIA Xomnob.

8.  BcraBte wroBxay4 Anst npogykTty B TpyOy. LLIToBXa4

BCTaBMSIETLCA NNLLIE OOQHUM CMOCOGOM.

AKWwo Yawa AnA COKy M KpulKa 3ibpaHi
A HeBipHO, COKOBMTUCKa4 npauloBaTu He Oyae.
Lle 3anoGixHa dyHKLis.

BUKOPUCTAHHA
COKOBUTUCKAYA

MOBINbHWI COKOBUTMCKAY MOXXHa BUKOPVCTOBYBATW AMs

BUFOTOBMEHHS COKY 3 Cenepw, LLUNMHaTY, MOPKBU, S0MyK,

GaHaHiB, TOMaTiB, OripKiB, rpyLL i BCiX (PYKTIB i OBOUIB,

B SIKMX € CiK, ane He Ans pykTiB i OBOYIB, LLIO MICTATb

Kpoxmarb.

1. PeTenbHo o4mnCTiTb PpyKTU 1
ANS BUTVCKaHHS COKY.

2. Tlpn BuTUCKaHHI COKy 3 (ppyKTiB 3 TBEpAUMM
KicTo4kamu, croyatky Tpeba Bupi3aTyt KICTOUKM.

3. Axwo wmatouknm pykTiB abo oBodviB € Ayxe
BENUKUMM, MOPPKTE X TaK, LL0G BOHM NpoXoaunu
no Tpybi cokoBUTHCKaYa.

4. TloBepHiTb pyyKy ynpaeniHHA MO TOQVHHVIKOBIW
cTpinui B nonoxeHHs On, wob posnoyatu
BUTUCKAHHSI COKY.

5. ToBiNbHO MPUTUCHITL LUTOBXay AOHU3Y, TaK LLO6
hpykTM ab0 OBOYI MPOMLLIIM KPi3b COKOBUTUCKAY.
MpuTnckatodi WwWToBXxa4y, He pobiTb Le pisko, 60 B
TakoMy pasi poboTa CoKOBUTMCKaYa MOripLUYETLCS.
He BcTaBnsnTte pyky, abo Oyab-AKMM iHLIMIA

A npegMeT A0 3aBaHTaXyBanbHOI TPy6wm nig yac

po6oTu npunapy.

6. Cik 3 dpykTiB abo 0BouIB Teye Be3nocepeHbo B
YallKy A5 COKY, @ M'SIKOTb 36MpaeTbCsl B OKpeMy
EMHICTb.

7. Tlo 3aBeplleHHi BUTUCKaHHS MepeBipTe, LWO
pydyka ynpaeniHHs nosepHyTa B nonoxeHHs OFF,
i XMBMEHHA BUMKHEHe, TOOTO BuWIKa BUTSATHyTa
3 posetkn. B Takomy pasi MoxHa 6e3neyHo
posibpaTu npunag.

8.  AKwo Yalua ansa CoKy Npununna i He BigQinaeTscs
Bi, OCHOBHOrO OrOKy, MOBEPHITb pYyuYKy B
nonoxeHHa R Ha 3-5 cekyHa. MoBTopiTE Npouec
2-3 pasw.

He noBepTanTe pyuky pi3ko 3 nonoxeHHsi ON B

A nonoxeHHsA R, 3axpiTb Aekinbka cekyHO B

nonoxeHHi OFF.

NOPAAU LLOAO MNMPOLIECY
BVITVICKAHHFI COKY

MopixTe Benuki OPyKTU Ha MarneHbKi LLIMaTOYKU
Ans ONTUMAarbHOro pesyrnbsrary.

. He 3aBaHTaxyiTe nig abo 3amMopoeHi ppyKTy.

. 3aBaHTaxyiTe  MNpogoykTM OO  crneujianbHoi
Tpybu. He poknapavite HagmipHux 3ycurnb npu

0BOMi, roTyuM iX

hotpoint.eu m—

45



NPUTUCKAHH.

. 3aBaHTaxynTe NPOoAyKTX 3 MOCTIMHO LLUBUAKICTHO,
TaK Wob BMYaBUTU BCIO M'AKOTb 3 MaKCUMarbHOO
eheKTUBHICTHO.

. Mpy BUTUCKAHHI COKY 3 NKUCTOBMX OBOMIB abo
crnapXi MU MPOMOHYEMO 3MillyBaTh X 3 iHLIMMUK
dpyktamm abo oBoYamu AN OTPUMMaHHS
ONTUMArbHOTO pe3yrnsrary.

. CokoBMicHI ropixu cnig 06pobnsaT nuile pasom 3
iHLWMMK NpogdyKTamu, Hanpuknag i3 po3MOYeHO0
coeto abo piguHoto.

. He BMuKaiiTe npunag, SKLWO Yalla NopOXHS.

. Cik, wWo 3anuwaeTbcsi HeobxigHo 3bepiraty B
XOnoaunbHUKY, abo 3aMopoXXyBaTy.

. PpykT ab0O OBOYI ANst BUTUCKAHHSA COKY 3aBXau
MatoTb ByTn cBiXMMM 1 cTurmumu. CBixi dpyKTH
N OBOYI MawTb Oinbll BUpaXKeHWA apomar i
BinbLL CMayHWiA Cik, Hik Hego3pini nnoaun. Kpalue
CMNOXMBaTK CBiXKE BUYABMNEHWUN CiK, OCKiNlbKM BiH
MICTUTb HaNBINbLLY KiNbKICTb BiTaMiHiB i MiHepaniB.

. [ins KpaLloro cmaky COKy 3 LMTPYCOBUX TaKOX
3HIMITb 6iny LUKIPKY.

. 3 dpykTiB 3 TBEPAUMM KiICTOUKamMu abo HaCIHHAM
(TakMx SIK MaHro, HeKTapuHW1, abpuKocK N BULLIHI)
HeobXigHO nonepeaHbO BMOANMUTU  KICTOYKM I
HacCiHHS1.

. LLlo6 He AoOMycTUTU NOTEMHIHHSA AGMYYHOrO COKY,
[0 HbOTO MOXHa A0AAaTMW TPILLKW NYMOHY.

. BupaenioBatn cik 3 GaHaHiB Moxe Oyt Ayxe
CKnagHo, ToMy, flofaBaniTe ix B nepluy abo apyry
yepry — HaHaHOBWI HekTap Oyae 3milyBaTvcs 3
COKOM 3 iHLUMX CPPYKTIB.

. [Mpy BUTUCKaHHI COKY 3 (PYKTIB i OBOYIB pi3HOI
KOHCUCTeHLiT Kpawe o6'eqHyBaT iX B MEBHIN
KOMbGiHauii, TO6TO crnoyaTky BuYanmoBaTM M'SKi
PYKTU (Taki siK anenbcyHK), a noTiM TBepdi (Taki
K sbnyka). 3aBAsKkM LbOMy MOXHa OTpUMaTK
MaKCUMarnbHUA ePEKT COKOBUTUCKAHHS.

. Mpy 06pobLi NcToBMX OBOYIB abo TpaB cknagitb
iX pasom y nyyoK, nepLuU HiX 3aBaHTaxyBaTu OO
COKOBUTUCKA4a, abo noegHamTe iX 3 iHWMMK
iHrpegieHTamMmy Ha Manin LWBWAKOCTI.

aorndan | OMULLEHHA

PerynspHe ouvwieHHs npunagy — Ue 3arnopyka Woro
cnpasHOi poboTn 1 Gesneku.

He kopucTytounck npunagom, abo nepen o4ULLEHHSM
3aBXOM BigKIoYanTe MOoro Bif JKepena XXUBMEHHS.
Po36epiTb cokoBMTMCKaY B HACTYMHOMY MOPSIAKY:

1. 3HiMiTb LWUTOBXaAY.

2. 3HiMITb niviKy.

3. BHIMIiTb LUHEK NSt BUTUCKAHHS COKY.

4. 3HiMiTb TpUMaY ciTyacToro dinkTpy ¥ cam insTp.
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5. 3HiMiTb YaLLy Ans Coky.

Bpy4Hy npomuiiTe 3HiMHI geTani B Tenni MunbHi Bogi,
obnonocHiTb i npocylwite ix. PerynsipHo ouuiyyiite
npuvnag 330BHI  M'AKOI0  BOMOMOK  CEPBETKOK 1
NPOCYLLYNTE PYLUHUKOM.

[N peTenbHOro OYULLEHHS NiCnst  BWAABMIOBAHHSA
KOpUCTyrTECS LWiTKOK. He KopucTyiTecs meTanesoro
rybkoto abo abpasvBHVMM MOPOLLKOM AOf1Sl OYMLLEHHS.
BoHV MOXYTb NOLLKOAWTU Npunag.

MepekoHaliTecss, WO TrymMoBa Migknagka MOBHICTIO
BUTArHyTa nepeq ouvweHHsM. [lo  3aBepLueHHi
OuMLLIEHHS BCTaBTe ii Ha Micle, Wwob 3anobirti BUTOKaM.

LLlo6 3anoGirt NOWKOMKEHHAM npunagy, He

KOPUCTYWTECA arpeCUBHMMU PO3YMHHUKAMU,
NYXHAMU  MUIOYMMKM  3acobamu, abpa3vBHUMMU
O4YMCHMKaMm abo nopolukamu byab-sikoro Tumny. He
3aHypronTe ABUryH abo NpoBif XXUBMEHHS y Boay.

AONMOMOTA

MepLu Hix 3BepHyTUCA no [lonomory:

. MepeBipTe, 41 MOXXHa CaMOCTIHO BUPILLXTY Npobnemy
(ams. “Towyk i yCyHeHHs HecnpaBHocTen”).
. Y NpoTUnexHoMy BUNaAKy, 3BEPHITLCS A0

aBTOPM30BaHOI crny6u TexHi4Hoi [lonomoru 3a
TeneoHHNM HOMEPOM, BKa3aHUM Ha rapaHTiiHoMy
cepTudikari.

| 3BepTariTecs BUKIIOYHO 4O YNOBHOBaXeHUX (haxiBLiB.
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3BIPKA KYNIHAPHUX PELIENTIB

NAMOHAL )

IHrpegieHTn Ha 4 nopuii: 3 BeNUKi NMMOHK, 1 A6MyKo, KOPUYHEBUIA LIYKOP.

[MomuiTe Ta NOYUCTITb MUMOHM Ta MOPIXTE iX Ha HeBenwuKi Kybukun. MomuinTe Ta NouncTiTh 6nyko. MNomicTiTe
ycCi iHrpefieHTn y npuctpin Ta gogante 1 cknsHKy Bogu. Iicna oTpuMaHHsA COKy AofawnTe Y HbOoro LiyKop 3a
cmakom. [NogasanTte 3 1 YanHOK NOXKOK KOMOTOro fbofy.

BIOAHOBNIOKOYUA KOKTEWUIb )

IHrpenieHT Ha 4 mopuii: 1 kaByH (1 kr), cBiXMIA 6a3unik, ropinka.

OuncTiTb LWKIPKY i BUAAniTe HaCiHHA 3 KaByHa Ta MOpiXTe Moro Ha ApibHi kybuku. MomwuiiTe i nigrotynrte
1 xmeH0 nucta 6asunika. MNMomicTiTe kaByH i 6a3unik B NpucTpii Ta oTpumanTe cik. 3miaiTe cik 3
4 cTONMOBUMM MOXKaMW FOpinKkyM Ta KONOTMM NbOoAoM, nogasante y 4 Gokanax, NpuKpalleHux Kinbkoma
nmcTodKamu 6asuniky.

LOECEPT 3 NTIOXVUHU AN

IHrpepieHTn Ha 4 mopuii: 1 kr noxuHK, 500 r 36uTnx BepLukis, 70 r LYKPOBOI NyApW.

[MpomwuiiTe i 3nuiTe Boay 3 NOXMHMW, MOTIM MOMICTITb ii B MPUCTPIN, W06 oTpumaTy cik. 3miwanTte 36uTi
BepLUKK, Cik noxuHu Ta 50 r LyKkpoBoi nyapu, 0b6epexHO MOoMilLyYM A0 OTPUMAaHHS OAHOPIAHOI Macw.
Bi3bMiTb M'AKOTb MOXMHK, 3MiLLA@NTE ii i3 3aNMLLKOM LyKpY Ta po3nuinTe cymiw y 4 6okanu. 3sepxy nonuiiTte
CYMILLILLIO 36UTUX BEPLUKIB Ta COKY JTOXVMHW, @ NOTIM NOCTaBTe Y XONMOAMIbHVK A0 NOAaYi Ha CTifl.

FACIMAY0 3 ABINYK TA ®EHXENA D

IHrpenieHTn Ha 4 nopuii: 3 abnyka, 4 kopeHsi peHxens, 1 nam, ManMHOBUIA OLIET, Macro MiCoBOro ropixa,
Cinb.

MomuiTe Ta nopixTe naim, sibrnyka Ta deHxenb. MoMICTiTb iX B MPUCTPIli ANst OTPUMaHHS CoKy. 3miluaiiTe
Cik 3 4 CTONOBMMMU MOXKamMy Macrna nicoBoro ropixa Ta 1 Linkot coni 3a 4ONoMoroto BiHYMKa. Posnuiite B
4 CKNSAHKW Ta MpuKpackTe Kiflbkoma ckmbodkamm sibnyka.

3ENEHWN CIK )

IHrpenieHTn Ha 4 nopuii: 1 oripok, 2 deHxens, 1 cTtebno cenepu, 2 MOPKBU, MONIOAMIA LLNWHAT, NETPYLLKA,
1 abnyko, 5 r cixoro iméupy.

[MomuinTe, O4MCTITh LLKYPKY | HAPKTE OripoK, peHxenb, cenepy, MOpKBY Ta s6ryKo. [Mo4YncTiTe KOPiHb iMBMpY.
[MomuinTe Ta NigroTynTe 1 XXMEHIO NMUCTOYKIB NETPYLUKN Ta 1 XKMEHIO NIMCTS MOnoAdoro wnuHaty. MNomicTite
OBOMi B MPUCTPIV HEBENMUKMMU NapTiIMK Ta oTpUManTe 3 HUX cik. MNepemianTte Ta nogasanTe Bigpasy.
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ABNYYHI MITUHLI \1

IHrpegieHTV Ha 4 nopuii: 5 s6nyk, 2 anus, 100 r 6opoLuHa, 200 r 3HEXXMPEHOTO MOIOYHOIO NOrypTY, MOPOLLIOK
KOpWLi, LiyKOp, BEPLLUKOBE Macro.

BiHunkom 36uinTe anLsa B MUCL 3 4 CTONOBMMM NTOXKaMM LIyKPY A0 OTPUMAaHHS Nerkoi i nyxkoi cymiwi. [lonavTe
npocisiHe 6opoLuHo, 1 wWinKy Kopuui i nepemiwanTe. Bumuinte abnyka i nponycTiTh ix Yepe3 npuctpii. Cik
MOXXHa NEPENnUTK Y CKNSHY MASLWKY Ta MOCTaBUTW B XONOAUIbHUK, W06 NOTIM BUNUTU Lie CMa4HWUiA Hanin.
BisbMmiTb HaTepTi 16nyka, goganTe ix 40 cyMili 3 eub, 6OpoLLHa i LyKpy, a NoTiM NepeMillante Bce pa3oM
OepeB'siHo noxkor. [ogaiiTe norypT Ta 3HOB nepemiwante. Cymill NoBUHHA ByTn M'SIKOKO Ta BiHOCHO
nerko crnafgatu 3 NOXKW. FKLO BOHa 3aHaATo rycra, AofauTe TPOLUKM Moroka. PostoniTe 1 wmarto4vok
BEPLUKOBOro Macna B CKOBOPOAi i AoAanTe Kinbka NOXOK po3TonsieHoro macna Ao cymili. O6xapTte MAvHLi
NPOTArOM 2 XBUIMMH Ha KOXHili CTOPOHI, NnepeBepTarydn iX 3a 4ONOMOrot fonatku. Mocunte roTosi MAMHLI
LlyKpOBOIO MyApolo i BiApasy nogasamnTe.

SBNYYHUN COYC AN

IHrpegieHT Ans otpumaHHsi npubnuaHo 300 r coycy: 4 sbnyka, 1 unbynuHa, Men akauii, TOPOLLOK KopWLy,
NMOPOLLIOK rBO3AMKM, cyxe Bine BMHO, BEPLUKOBE Macro, Cifb.

Bumuiite, oumncTiTh i HapixTe ApibHUMM KyBrkamu sbnyka i umbynto. MponycTiTe ix Yepes NPUCTPIN | BUNuinTe
Cik i M'AKOTb y kacTpynto. [logawTte 1 CTONoBy NoxKy Megdy Ta BapiTe npnbnuaHo 10 xeunuH. [loganTe cinb 3a
cMakom, 1 winky kopuui Ta 1 winky reo3guku. MNepenuinte rapsiyy cymill y CknsiHy 6aHKy, 3aKpuUnTe KpULLKOHO,
nepeBepHiTb BaHKy AOropu AHOM Ta AanTe OXONOHYTU. BMicT 6aHkv noBuHEH ByTu 3aKpUTUIA FepMETUYHO.
Coyc moxHa 36epirati B XONOAUMbLHUKY NPOTAroM npnbnusHo 1 micaus.

BiH Halikpalle cmakye i3 cMaXeHUM abo TyLLUKOBaHWM M'SICOM.

YTUNI3ALIA

€sponeincbka [dupektuBa 2002/96/ EC wopo
BiaxoaiB eneKkTPUYHOro " €nNeKTPOHHOro
obnagHaHHa (WEEE) 3abopoHsie yTunisauito
nobyToBux npunagiB 4epes 3aranbHy cUCTEMY
. 36MpaHH'$| MiCbKMX BigxopaiB.
3HoweHi Npunaaun matoTb 36upaTuncst okpemo, o6
ONTWMI3yBaTV BUTPATW Ha MOBTOPHE BUKOPUCTAHHSI
c E 1 nepepobky martepianis BcepeauHi NpUCTPoIB i
3anobirti wkoai atMocdepi 1 300poB’to ntoaen.
Bci npoaykTV MapkyloTbCsi nepekpecrneHMM KOLUMKOM Anst
CMIiTTS, Wo6 HaragaTh ix BnacHukam npo o6oB’A30K LOAO
okpemoi yTunizauii. 3a noganbwoto iHdopmalielo no
npaeunam ytunisauii noGyToBMX NPUCTPOIB X BNACHWUKK
MatoTb 3BEPHYTUCS [0 MiCLEBOI KOMYHanbHOI Cry6u.
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BOJILUEKTEP MEH TyTka
MYMKIHAOIKTEP

A OLWWIPYI — motopas! TokTaTagsl.
1. Terew KOCDIJTY — moTopas! kocaas!/WwbipbiH xacaigbi.
2. Enek TyTKbILWbI
3. Enek A Bapnblk 6enwekTep AypbIC KypacTbipbiniFaH
4. LUbIpbIH WHeri )K9He KaKnakla opHbIHAa 6onFaH ke3ae FaHa
5. ByHkep WbIPbIHCBIKKbILW XYMbIC iCTenAi.
6. PeseHke Tecem
7. nynefa biAbICH R—MOTopubl Kapama-kapcbl 6aFbiTTa anHanablpagpl;
8. LWbIPbIH bIObICHI
9. Wrepriw MyHbl TaraMm Typbil KanfaH kesge faHa KorgaHyra
10. Tasanay wetkacbl Gonapbl.
KIPICNE

Bi3aiH eHimMAi caTbin anFaHbiHpI3Fa anfbic Gingipemis.
Conawwa, Tmimai api eHiMAiniri Xofapbl KypbInfblHbl TaHAAObIHbI3.

Basy LWbIPbIHCBIKKBILL — XXEMICTEP MEH KOKOHICTepre apHanfaH TOMEeH XbinAaMablKTbl, 6asy Cbify KypanblHbIH,
XaHa Typi. Byn aHa LWbIPbIHCBIKKbILL WbIPbIH MEeH MynbraHbl eki xepaeH 6enek wbirapadbl. LUbipbiH WbiFapy
afici TyWrill MeH Kencanka ykcamTblH OypaHda CusIKTbl LUHEKNeH e3y MeH CbifyFa HerisgenreH. byn apeket
TaFaMm xacyllanapbliHblH MeMbpaHanapbIH XbIpTbif, TEPEH, OpHanackaH navgansl 3aTTapbl MEH SH3UMAEPIH
weirapagbl. CoHpaii-ak, on nanganbl dutosaTTapAblH kebipek MeriepiH blablpaTbin, AspyMeHOEpP MeH
MUHepaniapblH CakTalTbiH LUbIPbIHHLIH TYCiH KaHblKTbipadbl. basty anHany jxemictep MeH KekeHicTep
)KacyLuanapblHbIH KypbinibIMbIH Oy30ai, TOTbiFy MeH 6eniHyre >xon 6epmenai. CoHbIH apkacbiHAa, TiNTi Ouaanbik,
COs1 XOHe anblpafbl ken LwentepaiH G6afranbl sH3MMAepi MeH nanpanbl 3atTapbl Tabufy MilWiHiHE MYMKiH
BonfaHLa xakblH 6onagbl.

Byn KypbinfblHbI AypbiC NaiganaHyFa KaTbICThbl Hyckaynap opblHAanMaca, eHAipyLi ewbip 3ananfa xayanTbl

6onmariapl
ManpganaHy HyckaynbiFblHOA 9p Typni ynrinepai cunattraybl MyMKiH. Ke3 KenreH anblpmallbinblK aHbIK
Kepcertineai.
MAHbI3[Obl AKMAPAT XX9HE XaHe Tasanavac BypbiH
CAKTb|K LUAPAJTAPBI KYPbUIFbIHbI ©LWIpIn, po3eTkadaH

arbITbiHbI3.  AXbIpaty  YLiH

OnekTp Kypbinfbinapapl KonaaHFaH kesoe, apkalluaH KYPBIMFbIHbI GLIJipiH,iS, ofaH KeliH

Heriari cakTblK LuapanapblH cakTay Kepek, OHbIH

iLuinpe: amblpoaH ycTan, po3eTkagaH
+  XKymbic icTen TypFaH KypbIrfbliHbl afbiTbiHbI3.  Kabenbdi  ycTan
Bakplnaycbl3 Kangblpyfa TapTyLlbl 6QﬂMaHbl3.
6onmManasl. + Kabeni a anblpbl 3akbiMgarnfaH,
* KypbinfblHbl GananapgaH aynak AypbIC KYMbIC icTemeun
YCTaHpI3. KanfaHHaH KewWiH Hemece Ke3
*  KypbinfbiMeH OWHamaybl YLUiH KenreH Typae 3akeimaanraHHaH
Gananapgbl Gakbinan  oOTbIpy KeWUIH  KypbllfbiHbl  KOnAaHyra
KEpEK. 6onmangpbl. KypbInfbiHbI
+ KonpaHbaraH ke3ge, GenikrepiH OKINEeTTIK  KbI3MeT  KepceTy
KoMmac Hemece anmac 6ypblH OpHblHa anapbin  KGPCETIHII,
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KOHOETIHI3  Hemece  anekTp
S MexaHukanblk  ©enikTtepiH
PETTETIHI3.

Byn KypbInfFbIHbI Kayinci3 Typae
kongaHy 6owWbiHWA KeHec He
Hyckay GepinreH >xaHe biKTuman

Kayin-katepnepAai TYCIHETIH
Xafgamga, OHbl 8-re  TonfFaH
Gananap MeH [JeHe, Cce3iHy
Hemece oM KabineTti TemeH

Hemece Taxipubeci meH Ginimi
XeTKinikcia agampgap korngaHa
anagbl.

YKabablk yu »KaFgambiHAa

Hemece TeMeHaeri ykcac

Xarganga kongaHyra apHanfaH:

- oykeHaepgeri, KeHcenepgeri
XoHe Gacka XYMbIC
OpblHAApPbL HAaAaF L
Kbl3MeTKepnepaiH ac
oenmecinae;

- bepma yunepiHae;

- KOHaK  ywnepi, MoTenbaep
XoHe backa KoHakTap TypaTbiH
Xepnep;

- KiLWi KOHaK ynnepi.

Kysaoep eTKip Bonaabl.

Abannanpi3. LWaby xy3i MeH

Kecy/Typay  OWCKIH  canfaH

Hemece arnfaH kesge, >kapakar
anmay YLiH KeCnenTiH WeTTepiH
YCTaHbI3.

KypbinfblHbl  TeK  HOMUHanNAbl  cunaTtTrap
TakKTacblHOa KepceTinreH aknapartka Coeukec
Xanfay eHe XYMbIC ICTETY KaxeT.

Bapnbik Hyckaynapabl OKbiN LbIFbIHBI3. Byn
HycKaynapAabl KeviH KorngaHy YLUiH cakTaHpl3.
Tok CoOfy KayniHeH Kkopfay ywiH TabaHapl,
kabenbai Hemece ambipgbl cyfa A bHacka
CYMbIKTbIKKA canmaHpl3.

Byn KypbInfbl KayincisgiktepiHe >kayanTtbl agam
KypbinfFbinapabl kongaHy OoWblHWA KeHec He
Hyckay OepmereH »afpanga, [eHe, Ce3siHy
Hemece on kabineTi ToemeH Hemece Taxipubeci

MeH Ginimi >keTkinikcia agamgapmMeH (OHbIH,
iwiHae 6ananapmeH) KongaHblnyFa apHanmaraH.
Tok eLuce, KypbliFbl KOCbINbIN Typa 6epeai xaHe
TOK OepinreHae kanTa icke Kocbinagpl.
KonpaHbafaH kesge, GeniktepiH  kommac
Hemece anmac OypblH eHe Tasanamac GypbiH
KYPBUIFbIHBI - ©LUipin, po3eTkagaH afblTbiHbI3.
AXbIpaTy YLWIH KypbIfbiHbl  OLWIPIHI3, oaaH
KEWiH amblpgaH yctan, po3eTkagaH afblTbiHbI3.
Kabenbai yctan TapTyLibl 60nMaHbI3.
KosfanatblH ~ Geniktepre  TMMEHi3  XoHe
caycakTapblHbI3dbl  LUblFapy TecikTepi MeH
OyHKepAaiH TaFam cany TyTiriHeH aynak ycTaHbI3.
Kapakat anmay yuwiH 3akbimganfaH kabenbgi
aybICTbIpY  CUSIKTbI  XKOHOEY  KYMbICTapbliH
Tek 6i3aiH  TyTbIHYLWbINApFa KbI3MET KepceTy
opTanblKTapblHAa atkapbinybl TUIC.

Kypbinfbl  eHAipywici  ycbiHGaWTblH - HeMece
caTnanTblH  KOCbIMLWIA Kypangapabl KonaaHy
HOTWXECIHAE ©pT LWbIFybl, TOK COFybl Hemece
Xapakat anyblHbl3 MYMKiH.

Kabenb ycTtenaiH wweTiHeH canbbipan Typmaybl
HeMece bICTbIK 6eTTepre TUMeyi Kepek.

Byn  KypbinfblHbl  XapbUFbIW  XaHe/HeMece
TyTaHFbIW TyTiHOep OonfFaH kesge KonpaHyra
6onmanabl.

KaknakTblH, Kynbintay MexaHu3miHe Kegepri
acayFra opekeTTeHOeHi3.

Tok coFy kayniH a3anTy YLUiH aCTbIHFbl KakKnaKTbl
anbin Tactayra apekeTTeHbeHi3. Kypbinfbl ilwiHae
nanganaHyLubl >xeHAen anatbiH 6enLeKkTep ok,
>KeHpey XyMbICTapblH TEK OKINeTTiKk MmamaHgap
aTkapybl TMic

Taram canman kongaHyra 6onmMangel, antnece
CblKblpriaFaH AblObIC LWbIFybl MYMKIH.

KatTbl 3aTTapapl, YIKeH AsHaepai
(LWwarHanManTbIH XXeHe XyTbINMManTbIH OaHAEP),
LeTeHAi, My3abl HeMece My3faaTbifiFaH TaraMapl
eHaeyre apeKkeTTeHOEHI3.

Taram cany TyTiriHge Tafam Typbin kanca,

VYCbIHbIIFAH  uTepriwuTeH Gacka  elHapce
KonaaHyLbl 60nMaHbI3.

KypbInfbIHbIH akaychbl3 EKeHiH XoHe
Oapnblk  anbiHb6anbl  GenikTepi  GekiTinreHiH

appavibiM Tekcepin Typy kepek. KyaT kabeni
MEH aWblp KWbIMbIM KanMaFaHblH  Hemece
3aKkblMaanvaraHblH aHbIKTay YLUiH Xyneni Typae
TeKcepin Typy Kepek.

TyTKaHbI KongaHbac OypbIH KOMbIHbI3
TONbIFBIMEH KypfaK eKeHiHe KO3 XeTKi3iHi3.

30 MuHyTTaH aca KkongaH6aHpI3.



ATFALL PET NANOATNAHBAC
B¥PblH

KypbiifFbiHbIH  ChIPTIHAA XUHAnMbIN kanfFaH 6Gonysl
MYMKIH WwaHnabl abawnan cypTin anbiHpi3. Kyprak
opamariMmeH KypFaTbiHbI3. KatTbl abpasuBTi
Tasanafblll  3aTTapabl  konpaHbaHels.  Kepek-
Xapaktapgbl cabblHAbI Xblflbl CYMEH XybIM, KypFak
opamanmveH KypfraTbiHbi3. KypbinfbiHbIH TOK Kabeni
Hemece MOTOpbl OpHaNackaH XarblH CyFa Hemece Ke3
KenreH 6acka CyMbIKTbIKKa canmaHbI3.

KypbinFbiga iwiHe eHpaipinreH

cakTaHAbIPFbIW Kynnbl 6ap; 6yn MyMKiHAIK
WbIPbIHCBIKKLIWTLI  MOTOp  GeniriHe  Aypbic
OpHaTKaH Ke3fe faHa KYpPblifbl KOCblNaTblHbIH
KamTamacbi3 eTefi. [lypbiC KypacTbIpbisiFaH
Ke3fe  eHAIpinreH  cakTaHAbIPFbIW  KyJnbl
awbinagbl.

LbIPLIHCLIKKbILWTHI
K¥PACTBIPY (A)

Terew acTbiHAA WbIPbIHHBIH TEK LWYMEKTEH

WbIFybIHA MYMKiHAiK OepeTiH pe3eHke Tecem
6ap. LWeIpbIH xkacamac OypbiH, elIKaHAan
CYWbIKTbIK afbIn KeTneyi yLWiH TeceM TonbiFbIMeH
Hbifbl3AanfaHblHa K63 XeTKi3iHi3.

LLbIpbIHCBIKKBILLITBI KypacTblpMac OypblH KyaT kabeni
TOKTaH afbITbINIFAHbIHA KO3 XETKI3iHi3.

1. EnexTi enek TyTKbILbIHA KOMbIHbI3.

Enek TYTKbIWbIH LWbIPbIH TerewiHe KowblHbI3.
Enekteri  KepceTKiHi  TerewTeri KepceTkire
noengeyni ymbiTnaHbl3. Eki kepceTki gangeHreH
Ke3le ernek Terewuke KynbinTanbin, XblmKeiMayb
THic. Enek TyYTKbIWbIHbIH, TOMEHri LeTiHAer
TicTep Terew iwiHAeri TerepLuikke AypbIC
OeKiTinreHiHe Ke3 XeTKi3iHi3.

3. LUblpbIH TereLwiH Heri3ri 6enikTiH yCTiHe KOMbIHbI3:
Heri3ri kopnycTtarbl 3 iNMMEKTi TerewTiH TeMeHri
XKaFblHAafbl 3 KEeTiKke KenTipy apKbliibl TerewTin
OpHbIHa KOWbINFaHbIH TeKCepiHi3. «Tblk» eTKeH
OblObIC ecTinreHwe OoHbl carFaT Tini 6aFbiTbIMEH
can bypaHpi3.

4.  LUbIpbIH LUHETiIH eNnekKe KoWbIN, OPHbIHA TYCKEHLUE
OHbl BypaHpI3. BypaHnaa TuWicTi opHbIHAA eKkeHiHe
Ke3 KEeTKidy YLiH ofapfbl GeTi enek LUETIHIH
[EeHreniHeH TOMeH eKeHiH TeKCepiHi3.

5. bByHkeppi WbIpbIH TerewiHiH ycTiHe OekiTiHi3,
ofaH KewiH Herisri koprycka bypan 6ekiTiHi3.

6. [lynbna bIObICHIH  LULIPLIHCBIKKBILTBIH, — COM

XafblHOaFbl  OpHblHa  GekiTiHi3.  ByHkepperi
KepceTKiHi  TerewTeri KepceTkire Aangeyai
YMbITMaHpI3.

7. LWbIpblH KececCiH LWbIPbIH LIYMETiHiH acTbiHa
KOMbIHBI3.

8. Tafam wuTepriwiH TaFram Hayacbl GonbIMeEH

CbIPFbITbIHbI3. UTepril Tek Gip xafFbiMeH Kipegi.

WbipblH  Terewi MeH KakKnakwa Aaypbic
OopHaTbiNMaFaH 6onca, LWbIPbIHCbIKKbILL
XyMbic ictemenai. Byn — kayincisaik wapacsl.

WbIPbIHCBIKKbILWTbI
KONOQAHY

Basty LWbIpbIHCIKKbIL Banabipkek, caymanablk, cabis,
anma, 6aHaH, KbldaHak, KMsip, XapaHT MOMOpPAMKaChI
XOHe LWbIpblHbl Gap Gapnblk  Xemictep  MeH
KekeHicTepre apHanfaH, 6ipak KypamblHAa Kpaxmarn
6ap xemicTep MeH KeKkeHicTepre >xxapamangbl.

1. Kemic neH kekeHiCTepdi LWbIPbIH Xacay YLUiH
)akcbinan TasanaHpi3.

2. Cywneri Hemece kaTTbl gaHaepi HGap >xemicTeH
WbIPbIH Xacay YLiH onapablH CyWeriH Hemece
O9HAOEPIH anblHbI3.

3. Kewmic Hemece kekeHiC Geniktepi TbiM yrKeH
Gonca, onapabl LWbIPLIHCLIKKLILITLIH, — Taram
HayacblHa CbISITbIH GenikTepre TypaHbl3.

4. KewmicTepaiH LWbIpbIHBIH WbIFapy YLiH 6ackapy
TyTKacblH Kocynbl kyniHe BypaHbl3

5. Bbapnblk XeMmiC HeEMeCe KOKEHIC LUbIPbIHChIKKbILL
apkpinbl  ©TKEHWe TafaM uTepriwiH - bady
facbiHpI3. Tafam WTepriwiH  TbiM  Xblngam
6acnaHpl3, cebebi LbIPbIHCbIKKbILL TUIMAI KYMbIC
ictemenai.

KypbinFbl  XXyMbIC icTen TypfaH ke3ge
KOINbIHbI3AbI Hemece 6Gacka ewo6ip 3aTThbl
TaFram HayacblHa canylbl 60/IMaHbI3.

6. Kemic xxeHe/HeMece KeKeHiC LUbIpbIHbI Tikenemn
WbIPbIH KececiHe afFafgpbl, an nynbna cebetke

XuHanagbl.
7. LWbipblH Xacay asikTanfaH Kesge
LUbIPBIHCBIKKBILLTBIH Gackapy TyTKachbl
OLUIPYJIl «kyiiHe KoWbINFaHbiHA, po3eTkadaH

KyaT axblpaTbllfaHblHA X&HE LUbIPbIHCHIKKbILL
afbITbINFaHbIHA KO3 XKEeTKi3iHi3. EHAi KypbInfbiHbI
GenwekTteyre 6onaabl.

8. UWbippiH Terewi Typbin Kanein, TabaHHaH
anbiHbaca, «R» TyTkacblH 3-5 cekyHa 6acbiHpbI3.
MpouecTi 2-3 peT KanTanaHbI3.
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TyTtkanbl KOCYIbI kyaeH R kyhiHe xbingam
oypmaHbi3, OLUIPYII «kymniHge GipHewe
CeKyHA KYTiHi3.

LWbIPbIH XXACAY KEHECTEPI

. LWblpblH  WbIFapyabl  OHTaWnaHabIpy
Taramzbl Killi 6enikrepre TypaHbI3.

. My3 Hemece My3aaTbifFaH Xemic canMaHbI3.

. Taramabl Hayafa canbiHpl3. Kywwten ntepmeHis.

. Taramgbl  Gip  KanbINTbl  XblAaMAbIKNEH
canblHbl3, coHaa Mnynbnagarbl  LbIPbIHAbI
LblFapy eHimainiri Mmakcumanabl 6onagbi.

. YKanblparbl ken wenTepaiH Hemece GuaanbIKTbIH
LbIPbIHBLIH LbIFAPFaH Ke3ae, OHTalIbl HOTWXEre
KOJ XKEeTKi3y YLUiH onapabl XXemiCTepMeH Hemece
Backa KaTTbl KOKeHICTepMeH apanacTbIpFaH eH.

. LWbipblHAbl XaHFakTapdbl Tek XibiTinreH cos
Bypliafbl HeMece CyMbIKTbIKTap cusikTbl 6acka
TaraMMeH Bipre canbiHbI3.

. Terew 6oc 6onFaHaa KypbInfbiHbI KOCMAHbI3.

. KanfaH wWbIpblHOBI  TOHA3bITKbILWITA  CcakTay
Hemece My3aaTy Kepek.

. LWbipblH Xacay YLWiH XeMmic NeH KekeHicTepai
TaHOaraH kesge nickeH xemictepai/kekeHictepai
TaHdaHbl3. XaHa nickeH kemictep  MeH
KeKeHicTepAe nicrnereH xemictepre/kekeHictepre
KapafaHga oM MeH LWbipbiH kebipek 6onagbl.
LWbipblHAbI fanblHOAaFraHHAH KeliH 6ipaeH iwkeH
aypeic, cebebi con Ke3ge OHbIH KypamblHAAfbI
O9pyMeH MEH MUHepanaap MerLepi eH Xofapbl
Gonagbl.

. LInTpyc LWbIPbIHBIHBIH A3Mi XaKkcbl 60mybl YLUiH
YKEMICTIH, iLLKi aK TyCTi kKabbIfblH Aa anblHbI3.

. LbipbIH acamac GypbiH cyneri Hemece KaTTbl
noHaepi Gap >xemicTepgiH (Mbicanbl, MaHro,
Teric wabganbl, epik XaHe Xuaektep) cymneriH/
OOHAEepiH anbin Tactay Kepek.

. Anma WbIpbIHbIHBIH, TYCi KotoraHbaybl YLUiH
anma WwblpblHblHA a3 Merwepae NMMOH KocyFa
6onagabl.

. BaHaHHaH LWbIpbIH Xacay KublH 60mybl MyMKiH;
GaHaH KonpaHaTblH ©GorncaHbl3, OHbl GipiHLi
HEMeCe EeKiHWIi WHrpegueHT peTiHAe KOCbIHbI3,
coHaa BaHaHHbIH, XXyMcafbl 6acka xemictepaiH
LWbIpbIHBIMEH apanacblin, Tapanabl.

. KoHcucTeHumsacel ap  Typni  kemictep MeH
KOKOHICTepAeH LbIPbIH XacafFaH kesge ap Typni
TonTapra 6enin cbikkaH >XeH 6onybl MYMKiH,
Mbicanbl, angbIMeH XXYMbIC >XEMICTi (Mbicarnbl,
anenbCyH), oAaH KewiH KaTTbl XXeMicTi (Mblcansl,
anma) eHaeHis. MyHOam peT LWbIpbIH LWblFapy
eHimMAiniriH apTTbipabl.

YLUiH
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. LLlenTepai Hemece >anblpafbl Ken KeKeHicTepaeH
WbIPbIH  KacaFaH Ke3de, LWbIPbIHCbIKKbILLIKA
cany yuwiH onapabl 6ymanaHbl3 Hemece backa
WHrpeaveHTTepMeH 6asty XKblngamabikra >XyMbIC
icten GipiKTipiHi3.

KYTIM KOPCETY XOHE
TA3AIAY

KypbinfbiFa  xyneni  Typae TexXHUKanblK  KbI3MET
KepCceTy apkacblHAa OHbIH, Kayinci3 api AypbIC XXyMbIC
icTeyi kKamTamachbI3 eTinegai.

KonpaHbaraH «ke3ge Hemece Ta3anamac OypbiH
KYPbINfbIHbI PO3eTkaaH afblTbIHbI3.
LLbIPbIHCLIKKBILLTBI Keneci peTrneH GenLekTeHis:

Taram uTepriLliH LWeLwlin anbiHbI3.

ByHkepai anbiHpI3.

LUbIpbIH LWHETIH LWbIfapbIn anbiHpI3

Enek TyTKbILLbI MEH eneKTi LWbiFapbin anbiHpI3.
LUbIpbIH TerewiH WeiFapbin anbiHb3

arON -~

AnblH6anbl 6enikTepiH Xbinbl, cabbiHAbI Cyaa KONIMeH
XYbIHbI3, OfaH KeWiH wanbin, 6apnblk Geniwekrepai
KenTipiHi3. KypbIfFbiHbIH - ChIPTBIH  XKyWeni  Typae
ObIMKbIN  WybepekneH cypTin, KypFak opamarnMeH
CYPTiN TYpy KEpex.

KonpaHfaHHaH KEeniH weTkameH Xakcbinarn
TazanaHbli3. Taszamay ywiH Metann rybkaHbl
Hemece KbIpfblll YHTaKkTapabl kongaH6aHbid. Onap
KYPBUIFbIHBI 3aKbiMaaybl MYMKIH.

Ta3sanafaH Ke3ge pe3eHKe TeceM TOSMbIFbIMEH LUeLin
anblHFaHblHA K3 >KeTKi3iHi3. TasanaraHHaH KeniH
CYMbIKTbIKTAp afbin KeTneyi yWiH MblKTan OpHbIHA
OeKiTiHI3.

KypbInfFbiHbI 3akbiMpaamay YLiH TasanafaH

Ke3fe ellkaHAaW KywTi epiTkiwTep, cinTini
Tasanarbilw 3aTTap, abpa3uBTi Ta3anarbll 3aTTap
Hemece KbIpFbIll 3aTTap KonjaHylibl 60nmaHbI3.
MoTtop 6eniriH Hemece KyaT kabGeniH cyfa
canmMasbi3.



PELIENT KITABbI

JINMOH LUbIPbIHbI D

4 ynecke apHarnfaH UHrpeaveHTTep: 3 YNKeH MUMOH, 1 anma, capbl TYCTi KaHT.

JIumoHAapabl KybiHBI3 JX8HEe ycaK TeKwe KyWiHae TypaHbl3. AnMaHbl 3Kybin, KabblfblH apLUbiHpI3.
MHrpeoueHTTEpai eHaey KypbinfbiCbiHA canbin, 1 cTakaH Cy KyMbiHpl3. JanbiHaanfaH coH, AaM 6epy yLliH
TOTTINEHi3. 1 Wan KacblK ycakTanfaH My36eH ynecTipiHi3.

KATNNbIHA KENTIPY KOKTEWUNI D

4 ynecke apHanfaH nirpeaneHTTep: 1 kapbbi3 (1 kr), Tasa Hacblbauryn, apak.

Kapbbi3apiH KabbifblH XaHe A9HAEPiH anbin TacTaHbI3 XoHe ycak Tekwenep KyhiHae TypaHpl3. 1 6ip ybic
Hacblbanryn xanblparblH KyIbiM anbif, XyblHbi3. Kapbbiagpl xeHe Hacblbanryngi eHaey KypbinfFbiCbiHa
canbln, WhIpbIHbIH CbifbIHbI3. LLbIpbIHAbI 4 LWal Kacklk apakneH xaHe e3inreH My30eH LuankaHpl3, 4 cTakaHra
KyMbin, GipHeLle HacbiGanryn xanblpaFbiIMeH aLUeKennen ynecTipiHi3.

[ KAPAXXWOEK OECEPTI )

4 ynecke apHanfaH nHrpeanenTTep: 1 kr kapaxuaek, 500 r kenipwiTinreH kpem, 70 r KAHT yHTaFbI.

KapaxunaekTti Xybin, KenTipiHi3, OodaH KeWiH LWbIPbIHbIH any YWiH ©HAEeY KYpbIMFbICbiIHA CasblHbI3.
KenipLitinreH kpemai, kapaxugek LWblpblHbIH XaHe 50 r KaHT yHTafblH KOCbIHbI3 Aa, apanackaHra AewiH
akplpblHAan OynfaHbl3. Kapaxuaek KoMbIpTNAchbiH KanfFaH KaHTMNEH apanacTbipbiHbI3 XaHe KocnaHbl 4
CTakaHfa KyMblHpI3. YCTIHE KenipLUiTiNreH KpeM XaHe KapaXKuAeK LUbIpbIHbl KOCNacbliH KyMbiM, ynecTtipyre
AaiiblH bonFaHFa AeniH TOHa3bITKbILITA CaKTaHbI3.

AJIIMA XOHE TOTTI ACKOK KOCbIJIFAH TACNAY0 | W

4 ynecke apHanfaH UHrpeameHTTep: 3 anva, 4 ToTTi ackek, 1 nanm, TaHKypau Cipke Cybl, XXaHFak Mavibl, Ty3.

Jlaimapl, anMaHbl XaHe TaTTi ackeKTi XyblIr, TypaHbI3. LLbIpbIHbIH CbIFy YLUiH onapAbl eHAEY KypbinfbiCbiHa
canbiHbi3. LbipbiHABI 4 Wan Kacbifbl XaHFak MavibiMeH xaHe 1 canbim Ty36eH OyynraybluneH
apanacTblpblHbI3. 4 cTakaHfa KyWbln yNecTipiHi3, 6GipHelle anmMa TinimaepiMeH aLlekenneHis.

XACbIJ WbIPbIH AN

4 ynecke apHanfaH uHrpegueHTtTep: 1 kusap, 2 ackek, 1 6angbipkek cabbl, 2 cabi3, WwaFblH caymanbik,
akkenkeH, 1 anma, 5 r Tasa xaHxabin.

Kusipabl, ackekTi, 6anablpkekTi, cabisgepai aHe anmaHbl Xybin, KabbifblH apLubin, TypaHpl3. XKarxabin
TaMbIpbIH apLUblHbI3. 2KybIHbI3 kaHe 1 ybIC aKXemnKeH >xanblparbiH xaHe 1 ybIC LWaFblH cayManablK anbiHpI3.
KekeHicTepAiH LWbIpbIHbIH any YLUiH WwWarbiH 6eniktepmeH eHAeHI3. ApanacTbIpbiHbI3 XaHe Aepey YINeCTipiHi3.
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AJIMA KOCBIJTFAH K¥UIMAKTAP W

4 ynecke apHanfaH uHrpeguneHTTep: 5 anma, 2 xymbipTka, 100 r yH, 200 r KarmMarbl anbiHFaH CyT NOTypThbl,
09M KabbIK YHTafbl, KaHT, Mal.

YKeHin >xxeHe kenipLuireH Kocna anfaHfa AeviH OynrFaybILITbIH KOMeriMeH 4 Law Kacbifbl KOCbISIFaH TOCTaFaHfa
XyMbIpTkanapapl OynfaHbid. EneHreH yHAabl, 1 canbiM gaM KabblK yHTafFblH KOChIM, apanacTblpbiHbI3.
Anmanapgbl kybin, eHaeHi3. LUbipbiHObI CycbliH peTiHOe KonpaHy YLWiH anHek OeTenkere cakran,
TOHa3bITKbILLKA KOtoFa 6onaabl. ©HAenreH anMaHbIH XYMCaFbIH anbir, XYMbIPTKA, YH X8He KaHT KocrnacbkiHa
afalll KacblkneH apanacTeipyFa Gonaabl. MorypT Kochkin, apanacTbipbiHbi3. Kocna xymcak Gonybl xaHe
KacblkTaH OHan Tycyi kepek. Erep Tbim Koto 6onca, azgan cyT KocbiHpI3. 1 kecek Manabl Tabara epiTiHi3 xaHe
KocnapaH GipHelle Kacblk KyMbiHbI3. KyMMaKkTbIH eKi xafFblH 2 MUHYTTan MicipiHi3, kanakwameH ayaapbin
TYpbIHbI3. KaHT yHTaFbIH CeBiHi3 xaHe aepey YnecTipiHi3.

ANMA T¥30bIFbl |

LlamameH 300 r Ty3ablk anyfa KaxeTTi uHrpeaneHTTep: 4 anva, 1 nuas, kaparaH 6anbl, 4oM KabblK YHTaFbI,
Kanamnblp YHTafbl, Kypfak ak waparn, Man, Tyas.

AnmManapgbl XeHe NUA3abl XKybIHbI3, KaObIFbIH apLUblHbI3 XKeHE KilLKEHe TEeKLIEe KyNiHAe TypaHbl3. OHOEHI3
)K8He LUbIPbIH MEH KOMbIpTNaHbl Tabara KyiblHbI3. 1 waw kackifbl 6an KocbiHpI3 xaHe 10 MUHyTTal MicipiHia.
[om Gepy ywiH Ty3, 1 canbiM gdM KabblK YHTaFbIH XaHe 1 canbiM Kanamnblp YHTafFblH KOCbIHBI3. blCTbIK
KOCMaHbl 8HEK bIAbICKA KYMbIHbI3 XaHe KaknarblH >abblHpbI3, blAbICTbI TOHKEPIN KOMbIM, CybITbIHbI3. blabic
aya KipMeWTiH xabbinagpl. Ty3apiKTbl TOHA3bITKbILLTA WaMameH 1 aiiFa aeniH caktayra 6onagbl.

OHbl KyblpblSifaH Hemece 6¥KTprbIJ‘IFaH €TMNEH XEereH >XXeH.
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KbIBMET KOPCETY

Bi3 3 TyTbIHyLbINApbIMbI3fa KbI3MET KOpPCETEMI3 >KaHe
CEepBUCTIK KbIBMETTI XOFapbl AeHrenae YCblHyFa ThipblCaMbl3.
Cisre KypbinFbIMEH OHaW >XoHe Komnamsbl XyMbIC >Xacayfa
MYMKiHAIK ©6epy ylWiH e3 eHiMaepimiaai yagikcia xeTtingipin
OTbIpyFa ThipbICaMbI3.

KypbinfbiFa KyTiM kepceTy

KypbinfbiFa KyTim kepceTyre apHanfaH Hotpoint Ari-
ston ycblHaTbIH KypbinFbiHbIH Professional kacion
OyMbIMAAPbIHbLIH Xenici KypbUIFbIHbIH KONAaHbIC
Mep3iMiH y3apTaAbl XoHe OHbIH CbIHbIN Kany KayniH
asanTagbl.

Professional kacioun OyMbIMAaapbIHbIH  Xenici
KYPbIIFbIHbI3AbIH epeKlienikTepiH eckepe OTbIpbIn
XacanfaH. OHiMaep cana, 3KONorus xaHe KongaHy
kayincisairi  6oMblHwa  Eyponanbik  xofapbl
cTaHpapTTapAbl KaTaH cakTtan oTbipbin Utanuspa
XacanfaH. Tonblk aknapatTel www.hotpoint-ariston.
ru BeG-calTbiHbIH “Kbi3meT kepceTy” GenimiHeH
KapaHbi3 XoHe  KanaHbi3fafbl  AyKeHAepAeH
CypaHbI3.

YakineTTi KbI3MeT KepceTy opTanbiKTapbl

©3 TyTbIHyLWbINAPbIMbI3fa XakblHbipak ©omny ylwiH webep
MaMaHAapblHbIH KOFapbl AeHreiaeri kacion AanlblHAObIFbI
MeH 9iNAiriMeH epekLLEeneHeTiH KbI3MeT KepceTy xeninepiH
KanbinTacTelpAbIK.

Axay nanpa 6onfaH xaraanaa

KblameT KepceTy opTanbifbiHa Xxabapnacap —anablHAa,
akaynblKTbl ©3iHi3 Ty3eTin kepyre TbipbICbIHBI3 (“AKaynbiKTap
XeHe onapapl Ty3eTy )onaapbl” TapayblH kKapaHpl3).

KpiamMeT  kepceTy opTanbifblHa  Kemingik  KyxaTbliHAa
KepceTinreH TenedoH HeMipimeH xabapnacyra 6onagbl.

! Bi3 yakineTTi KbI3MeT kepceTy opTanblKkTapblHa faHa
xabapnacyAbl yCbIHaMbI3

! XKeHpey xyMbicTapblH icke acbipFaH kesae cupmanbik
GenwekTepai FaHa KonAaHybIH Tanan eTiHi3.

Kbi3ameT kopceTy opTanbifbiHa xabapnacap angbiHaa
Keneci maniMmeTTepai 6epyre AanbIH eKeHiHi3Ai Tekcepin
anbiHbI3:

. AkaynblK TYpiH cunatTay;

. Keningik  KyXaTblHblH ~ HeMipi  (KbI3MeT  KepceTy
KiTanwacsbl, KbI3MeT kepceTy cepTudukaTsl T.C.C.);

. KypbinfbiHbIH ~ aknapaT  TakTanwacblHaa Hemece
Keningik KyxaTblHA4a KepceTinreH KypbinfbiHbIH Moaeni
XaHe cepusanblk Hemipi (S/N);

. KypbInfbIHbIH caTbinfaH an-KyHi

Backa navigansl aknapat neH xaHanbiktapabl www.hotpoint-

ariston.ru  Be6-canTbiHbIH «KbI3MeT kepceTy» TapayblHaH

Kepe anachbi3.

KOKbICKA TACTAY

OnekTp >KeHe SNEeKTPOHWKanbIK KypangapablH,
kangblktapbiHa (WEEE) katbicTel  2002/96/EC
Eypona 3aHHamacbliHa celkec Y Kypbinfbinapbl
KanbinTbl TOMbIK Kananblk Kangblk aiHanbiMbIH
— nanganaHbin XoubirMaybl TUIC.

KopluaraH opTa MeH xanblk AeHcaynblfbiHa TUETIH
C E 3USIHHbIH, ~ anfblH  ana  OTbIpbiM,  Xapamchl3

KypbInfFbinap kanwta nanganaHy MeH MaluvHa
iwingeri matepuangapabl eHAeYy KyHblH OHTannaHabipy
MakcaTbiHaa Genek xuHanybl kepek. bapnblk eHimaepaeri
CbI3bIfiFAH KOKbIC XKaLUiri ©HiM MeCiHiH 6enekTenreH KoKbIC
KUHayFa KaTbICTbl MIHAETIH ecke canagbl. Kapamcbid yi
KYPbUTFbINAapbIH OYPbIC XKOKFa KaTbICTbl KOChIMLIA aknapat
any yuwiH eHiM uenepi TUWICTi Xxarnblkka KbI3MeT kepceTy
opTanbifblHa Hemece onapablH  Keprinikti  ekingepiHe
xabapnaca anagpl.

Ew6ip opama wmatepuansi
Taramra Tumeyi kepek.

. hotpoint.eu —
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YACTU N PYHKLIUN ByToH

1. Kyna OFF (M3KI1.) — Cnupa gsuratens.

2. Abpxad Ha uenkata ON (BKIJ1.)— Craptupa asuratens/npasu cok.

3. Llenka

4. Cokoustucksauka A CoKou3TUCKBaYKaTa we ¢yHKLMOHUpa npa-
5. Kanak BUITHO, CAMO aKo BCUYKUTE /i 4acTu ca crno-
6. lymeHa noanosxka GeHM NPaBUITHO U KanaKbLT € Ha MACTOTO CU.

7. KoHTeliHep 3a nynna

8. KoHTelHep 3a cok R_p

0 ByTano — PeBepcvpa gsurarens v Tpsi6sa ga ce M3nons-
10. YeTKka 3a noymncTeaHe Ba, CaMO aKo MMa 3acefiHana xpaHa.

YBO[

Brnarogapvm Bu, Ye cu 3akynuxTe Hall NpoAykKT.

W3bpanu cTe fa 3akynute BUCOKO e(peKTUBEH ypen.

CokomnaTucKBaykaTta ¢ N3CTUCKBaHe Ha 6aBHM 0OOPOTY € HOB TWM COKOM3TUCKBAYKA 3a MNOJOBE U 3eneHYyLu.
Tasn HoBa COKOM3TMCKBaYKa MMa [iBa OTAEMHW M3XOAaA - 3a COK M mynna. MeTtoabT Ha U3BNMYaHe e MadvkaHe
1 npecoBaHe C NMomolLTa Ha cBpefern, Npunuyall Ha LUHeK, NogobHO Ha xaBaH M Yykye. [leficTBMeTO oTBaps
KNneTbYHMTE MeMbpaHK 3a XxpaHaTa M 0cBODOX/AaBa XpPaHUTENHUTE BellecTBa 1 eHaumuTe. To ocBoboxaaBa
noseye UTOHYTPUEHTU, KOETO BOAM A0 No-6oraTt UBST Ha coka, KaTo Mo TO3W HaYuMH 3anassa NoBeYeTo BUTAMU-
HW 1 MUHepanu. baBHWTe 060POTH B MUHYTa rapaHTMpa, Ye He ce HapyLlaBa (YHKLVOHMPAHETO Ha KneTbyHaTa
CTPYKTypa Ha NNoAoBeTe U 3eMeHYyLuTe, NpemMaxBaiki OKUCNSBAHETO M cenapauusiTa. B pesyntar Ha ToBa ce
3anasBa ectecTBeHaTa )opMa Ha CKbMOLEHHUTE EH3VMU U XpaHWUTENHUTE BeLecTBa, AOPW U OT TPOCKOT, COS
N NINCTHU 3eNeHYyLu.

pn HecnasBaHe Ha MHCTPYKLUMMTE 3a MPaBUITHO U3MON3BaHe Ha ypeaa, Npov3BOANTENAT HEe HOCK OTFOBOPHOCT
3a NpomusTUYaLLmMTe OT TOBA LLETH.

WHCTpyKumMnTe 3a ekcnnoatauusi MoraT Aa ce OTHACAT 4O PasnMyHM MOoAenu, KaTo BCsKa pasfvka e sICHO
naeHTuunumpana.

BAXXHA UHOOPMALIUA OTHOCHO OMNAaCHOCTUTE.

3A BE3OMNACHOCT » O6opyaBaHeTo e

|-|pVI n3nosisBaHe Ha BCEKU eNeKkTpu4eckn ypen, npeﬂHasHaquo 3a 6MT0BM n

BMHAru cnassaiTe OCHOBHWTE MepKM 3a 6e30MacHOCT, I'IO,EI,O6HI/I NPUITOXXEeHndA, KaTto

N MO-TOYHO: Hanp

* Tosn ypen He Tpabsa pa ce e -OT CNyXuTenu B KyXHEHC-
n3nomnssea ot Aeua. KATE 30HM Ha MarasuHuTe,
aaned ot obcera Ha geua. cpeau;

« Tosu ypen Moxe ga ce M3nonssa « - B CTONMAHCKN NOCTPOWKIA;
WNU  YMCTBEHW 3aTpPyOHEHMS, Te:
ONMUT WNN MNO3HaHUS, aKko e HOLLYBKa CbC 3aKycKa.
OCUTypeH KOHTpon Wnn UM € . He nosonsiBaiite Ha feuata Aa
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M3knoveTte ypega v usBagete
Lerncena oT KOHTakTa, ako HamMa
Ja ro msnonseare, Lle cBansaTe
yacTM UNN LWe ro no4mcreare.
3a pasegnHsiBaHe, WU3KMNIOYETE
ypeaa, XBaHeTe uwencena v ro
n3BageTe OT KOHTakTa. Hukora
He obpnanTe 3a kabena.
Hukora He pabotete c ypeg C
nospedeH kaben wnu wencen
Unu cneg HensnpaBHOCTM WK
noBpexagaHe Ha ypega no Ka-
KbBTO M Ja € Ha4yuMH. 3aHeceTe
ypeda B OTOpM3MpaH CcepBU3EH
LEeHTbp 3a NpPoOBepKa, PEeMOHT
UNU EenekTpUYecKo unm mexa-
HUYHO HaCTpOMBaHe.

He octaeante ypena 6e3 Hag-

30p, AOKAaTO € BKITHOYEH.

CebpxeTe u paboteTe € ypega camMo B
CbOTBETCTBME CbC crneundukauumte  Ha
Tabenkarta.

MpoyeTeTe BCUYKM MHCTPYKUMK. 3anasete Te3n
MHCTPYKUMK 3a GbaeLly crpasku.

C uen 3awwuTta OT TOKOB yAaap, He notansurte
ocHoBarTa, kabena nnu Lwencena BbB BoAa Unu
OPYrv TEYHOCTW.

Tosn ypen He e npefHasHayeH 3a ynoTpeba
OoT nuua (BKMIOYMTENHO [Jeua) C HamarneHu
HU3NYECKN, CETUBHY UINN YMCTBEHMW CNIOCOBHOCTM
WNX NUnca Ha OMUT U MO3HaHWS, OCBEH ako
He ca HagsvpaBaHW WU WHCTPYKTMpaHM 3a
ynotpebarta yMm OT nuue, OTTOBOPHO 3a TsxHaTa
6e3onacHoCT.

Ako nuncea 3axpaHBaHe, YypeobT oOCTaBa
BKIIOMEH W 3anoyBa OTHOBO Aa pabotu cren
Bb3CTAHOBsIBAHE Ha 3axpaHBaHETO.

Mskniouete ypeoa v usBagete Lwiencena oT
KOHTaKTa, KoraTto He u3nonaeaTte ypefa, npeau
MHCTanupaHe / EMOHTMpPaHe Ha BCAKAKBM 4acTu
M npegn nouucTtBaHe. 3a ga ro paseguHute,
U3KNYeTe ypega M uU3BageTe Liencena ot
KOHTakTa. Hukora He obpnainTe 3a kabena.
M3bsirBanTte KOHTaKT C KakBMTO W Aa 6uno
OBWXELLM Ce HYacTu 1 APbXKTE NPbCTUTE CY Aaney
OT uM3nyckaTenHuTe OTBOPM W 3axpaHBaliaTta

dyHus Ha ByHkepa.

. 3a fa ce nNpefoTBpaTAT HapaHsiBaHUs, CMsiHaTa
Ha nospefeH kaben Hanpumep Tpsibea ga ce
M3BbPLUBA OT CrieumanmanpaH cepema.

. M3nonsBaHeTo Ha MNpUCTaBKW, KOWUTO He
ca opobpeHM wunNM He ca 3aKyneHu Ot
Npou3BOAMTENS, MOraT Aa Npean3BukaT noxap,
TOKOB y[iap U HapaHsiBaHe.

. He ocrtaBsinte kabenbT ga BucuM Hap pbba
Ha macarta unv 6posiya unn ga ce gonupa ao
roOpeLLmM NOBbPXHOCTU.

. He wn3nonseaiite TO3u yped Npu HanuMuve Ha
B3pMBOOMNACHW U/Mnn 3ananvMm ra3oBe.

. He nwunante wMexaHu3Ma Ha Kanaka Ha
GnokupoBkaTa.

. 3a pa ce Hamanu pucka OT TOKOB yaap, He ce
onuTBanTe fa cBansATe JONHWMA kanak. BbTpe
HsiMa 4YacT, KOUTO MoraT ga ce cepBuaupar oT
notpebutens.. YpeabT TpsbBa Aa ce peMoHTMpa
camo OT OTOpu3UpaH NepcoHar.

. He BkntoyBaiTe ypeaa, npeam aa cre noctaBunv
XpaHara; ToBa MOXe [a NPUYMHU CKbpLaLL 3BYK.

. He ce onutBanTe pga wscTUckBaTe TBbPAU
maTtepuanu, roneMu cemeHa (CemeHa, KOWUTO
He MoraT ga ObAaT norbAHaTV UMW CObBKaHW),
KOCTWIKM, 1nef Unn 3aMpaseHn XpaHu.

. AKo B 3axpaHBalwjata ¢yHus 3acsga XpaHa,
13non3BanTe caMmo NpenopbYNTENHUSA n3dyTead.

. BuHarn ce yBepsiBante, Yye ypeabT € B 4o6po
paboTHO CbCTOSIHUE U Ye BCUYKUA MOABWXHU
yactu ca ocurypenu. BuHarm nposepsiBante
3axpaHBalLms kaben u Lwencena 3a paspesu unm
LEeTH.

. Mpean pa w3nonsearte GyToHa ce yBepeTe, ye
pbLETE BU Ca HAMBIHO CyXWU.

. He nsnonssante noseye ot 30 MUHYTW.

NMPEOU MbPBA YINNOTPEBA

BHumaTenHo noyncreTe BbHLIHATA YacT Ha ypeaa, 3a
Ja npemaxHeTe HaTtpynanata ce npax. lNoacywerte
CbC cyxa kbpna. He wusnonssante kakButo M ga
e abpasvBHM nouncTBawm npenapatn. Wamunte
akcecoapWTe B Tomna canyHeHa Boga. Cnen
TOBa MoAcylleTe CbC cyxa Kbpra. He notansiTe
3axpaHBawma kaben unu yYacTv Ha Auratens Ha
ypeaa BbB BoAa Wi Apyra TEYHOCT.

To3u ypea uma BrpageHa 3aluTHa

OnoKMpoBKa, KOATO Aa rapaHTupa, Ye
MOXeTe [a BKITH4YMTe ypeaa, camo ako cTe ro
crno6unu npaBUITHO BbPXY 3aABWXKBaLLMsA GNOK.

hotpoint.eu m—
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Ako e npaBuUnHo crrobeH, BrpageHaTa 3almuTHa
GnokMpoBKa He e aKkTUBHa.

CrMOBSAABAHE HA
COKOWU3TUCKBAYKATA (A)

Mop Kynata MMa rymeHa nopgnoxka, no3Bo-

nsiBawia U3To4BaHeTO Ha COKa caMoO OT U3XOo-
Aa 3a cok. Npeaun nsctuckBaHe Ha cok ce yBepeTe,
4Yye noanoXkKata e npaBUITHO NMocCTaBeHa, 3a Aa
n3berHete usTuvaHe.

Mpean crnobsieaHe Ha COKOM3TUCKBaYkaTa ce
yBepeTe, Ye 3axpaHBaLLUST kaben e U3KIIoYeH.

1. lNocTaBeTe uenkaTta B Abpada Ha Leakara.
MocTaBeTe Obpkada Ha uegkata B Kynata 3a
cok. YBepeTe ce, Ye cTperkarta Ha LefkaTa e
nogpaBHeHa CbC CTperkaTta Ha kynata. Korato
OBeTe CTpenku ca MpaBuITHO MOJpPaBHEHN,
Lenkata TpsibBa 4a ce 3aknouM B KynaTa, karto
Nno TO3M Ha4MH He W MOo3BOMisIBa 4a Ce ABWXKM.
YBepete ce, 4ye 3bOUTE MO MNpPOTEXEHME Ha
nonHus pbb Ha Uedkata macBaT MPaBUITHO B
3b6HOTO KOMENo BbTPE B KynaTa.

3. TloctaBeTe KynaTa 3a COK B ropHarta 4acT Ha
OCHOBHOTO TSINO; YBEpeTe ce, Ye Kynarta e Ha
MSICTOTO CM1, BKapBawiku 3-Te Kyki Ha OCHOBHOTO
TANo B 3-Te OTBOpa Ha AbHOTO Ha KynaTa.
3aBbpTeTE NEKO MO Mocoka Ha YacoBHMKOBaTA
CTperka, IoKaTo YyeTe LpakBaHe.

4. TlocTtaBeTe cBpefena B LedkaTa U 3aBbpTeTe,
[oKaTo He nonagHe Ha MsicToTo cu. 3a ga cTe
CUTYPHW, Y€ BUHTBT € NMPaBUITHO Pa3rOoSIOKEH,
yBepeTe ce, 4e ropHata MOBbPXHOCT € nop
HMBOTO Ha pbba Ha LeakaTa.

5. MoHTupanTe Kanaka Ha Kynata 3a COK W ro
Nno3nUMOHMpaNTe, Taka Ye [a ce 3akmoyun B
OCHOBHOTO TSAMO.

6. TocraBeTe pe3epBoapa 3a nynnara, Taka ye Aa
3acTaHe OT NsiBaTa CTpaHa Ha rMaBHOTO TAMO Ha
CcoKou3TUCKBaYKaTa. YBepeTe ce, Ye cTperkara
Ha Kanaka e nogpaBHeHa CbC cTpefikata Ha
KynaTa.

7. TloctaBeTe uvalwarta 3a COK NoAg 4ydvypa Ha
COKOU3TUCKBaYKaTa.

8. Tlnb3HeTe um3TnackBaya 3a XpaHa Hagony no
yresi 3a xpaHa. /3atnackBaybT Moxe Oa nacHe
camMo B eHaTa rnocoka.

AKO KynaTa 3a COK U KanakbT He ca NpaBUITHO
crnobeHn, COKOM3TUCKBaykaTa HAMa Aa
pabotu. ToBa e chyHKLMSA 3a 6Ge3onacHOCT.
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M3NON3BAHE HA

COKOU3TUCKBAYKATA
CokomsTuUcKBavkata € rnogxodsiia 3a LenuHa,
crnaHak, MoOpKoBW, si6brnku, ©GaHaHwW, [Oomatw,

KpacTaBuLM, KpyLla U BCUYKM NIOAOBE U 3efeHYyLu,

KOWTO CbAbPXaT COK, @ He ckopbsna.

1. Tounctete nnogosete U 3eneHdvyumTe
cTapaTernHo, NOAroTBANKN M1 3a U3CTUCKBaHe.

2. OTcTpaHeTe TBbPAMTE CEMKMU UMW KOCTUMKU OT
nrnopoBerTe.

3. AkonapueTarannopoBe Unm 3eneH4vyLm ca MHOro
ronemu, HapexeTe v 4o pasmep, NoaxoasLy 3a
yres 3a XxpaHa Ha cokomusTuckBadkaTa.

4. 3aBbpTeTe Mo Nocoka Ha YaoBHMKOBATa CTpernka
6yToHa 3a ynpasneHue go nosuuus ON (BKI.),
3a [ja uscTrckare nnogoBeTe.

5. HatucHetre 6aBHO Hapony wu3Tnacksaya 3a
XpaHa, AOKaTO BCWYKM NNOAOBE W 3eneHyyLm
npemmHaT npe3  COKOM3CTUCKBauykata. He
HaTuckanTe 6bp30 M3TNacksava 3a xpaHa, Tbi
KaTo TOBa HAMa Aa HanpaBW COKOU3TUCKBAYKaTa
no-ecpekTnBHa.

He noctaBsiTe pbKkaTa cv unv apyr npeamer
Y l \ B ynes 3a xpaHa no Bpeme Ha paGora.

6. CoKbT OT NnofoBeTe M 3eneHYyumTe AMPEKTHO
e oTuae B Yallata 3a Cok, a nynnara Lie ce
cbbepe B kKOHTEMHepa 3a nynna.

7. KoraTo usuexgaHeTo Ha COK CBbpLUM, yBepeTe
ce, ye OYTOHBLT 3a ynpaBneHue e B MO3nLMA
OFF (A3KI1.), 3axpaHBaHETO € U3KMNI0YEHO npun
msxoda, a COKOM3CTUCKBAYKaTa € W3KIYeHa
oT koHTakTa. Cera ypeabT Moxe 6esonacHo Aa
6bae pasrnobeH.

8. Ako KynaTa 3a COK e 3asna u He ce oTAens 3a
ocHoBara, 3aBbpTeTe OyToHa B no3vums “R” 3a
3-5 cekyHau. MNoBTOpeTe TO3M Npouec 2-3 MbTu.

He npemecTtBanTe 6bp30 GyTOHa OT NO3ULMs
ON (BKI1.) B no3uuus R, nsyakanite HAKONKO
cekyHau B nosuumsa OFF (U3KT1.).

CbBETU 3A USUEXOAHE HA
COK

. HapexeTe XxpaHUTENHWTE MPOAYKTU Ha Marnku
napyeHLa 3a onTMmMasnHo U3BNMYaHe Ha CoK.

. He nsnonssante nea unu saampaseHu nNnogose.

. MocTaBeTe xpaHaTa B 3axpaHBaliaTta yHuWs.
He HaTuckarite cunHo.

. [MocTaBeTe xpaHa npy HopManH1 060poTK, KOETO



no3eornsBa uganara nynna ga 6bae ussneyeHa c
MakcumMmarnHa eekTUBHOCT.

. Korato wu3ctuckBate NWUCTHU 3€neHYyun unm
TPOCKOT, npeanarame BM Aa M cMmecBate C
nnofoBe WNM ApyrM TBbPAW 3efeHdyun 3a
rocTuraHe Ha onTUManHu pesynTaTu.

. WN3cTuckBaniTe SAKM Aamo € ApYrvM XpaHu, KaTto
Hanp. HakMcHaTa cosl UMM TEYHOCTU.

. He paboteTe ¢ npa3Ha kyna.

. OcTtaHanuat cok TpsibBa [da e ocTaBu B
XMagunHvka unu aa ce aampasu.

. BuvHaru nsbuparite npecHu 1 yapenu nnopose u
3ereHYyum 3a nusctuckaHe. lpecHute nnopose
1 3eneHYyum ca no BKYCHW W faBaT rnoBeye Cok
oT HespenuTe. Han-gobpe e ga KoHcymupare
npscHO un3uedeH COK, TbW KaTo Torasa
CbAbPXaHWETO Ha BUTAMMHW W MUHEpanu e
Haw-BUCOKO.

. 3a no-BKyCEeH UWTPYCOB COK, MNpemaxBawnTte
BbTpeLUHaTa 6sina kopa oT nnoJoBeTe.

. MnogoBeTe C KOCTUMKM UMM TBbPAW CEMKM
(Hanp. MaHro, HeKTapvHW, Kailcuu K YepeLuu)
TpsibBa Aa ce U3YNCTAT Npeau U3CTUCKBaHe.

. [lobaBeTe mManko KonM4yecTBO MMMOHOB COK KbM
A6BNKOBKSA COK, 3a Aa He nokadeHee.

. BanaHuTe MoraT Aa ca TpyaHU 3a U3CTUCKBaHe.
Korato wusnonseate OaHaHwn, p[obasaAnTe M
KaTo MbpBa WNM BTOpa CbCTaBKa; HeKTapbT OT
6aHaHWTe Lle ce CMecK CbC coka OT Apyrute
nnogose.

. M3cTuckBaHeTo Ha nNNoAoBe U 3eneHYyumn C
PasnnyHN KOHCUCTEHLMU MOXe [a BU MOMOTHe
Aa  u3ctuckate  pasnuyHM  KoMBuHauuu.
Hanpvmep nbpBoO M3cTUCKaWTe MekuTe Nogose
(Hanp. nopTokanuTe), a cried ToBa TBbpAUTE
(Hanp. s6bnkmTe). ToBa LWe BM MO3BONM Aa
n3BrneyeTe MakcMasnHo KOrmyecTBO COK.

. AkO nsctucksarte OGUNKM UNN NUCTHY 3eneHYyun,
yBWITE TV 3aefHO, 3a Aa ce obpasyBa Maker,
npeav ga rv nocrtaBuTe B COKOM3TUCKBAYKaTa,
WU M KOMOWHWMpaWTe C Opyrv CbCTaBKu Mpu
HUCkM obopoTu.

rPUXA U NOYUCTBAHE

PepnoBHaTa nogapbkka Ha Baluusi ypes Luie ro 3anasmu
B f,06pO paboTHO CbCTOSHME.

KoraTto He ce wusnonsea, unu npeau MOYUCTBaHE,
BMHArM U3KMN4BalTe ypeda OT eneKkTpuyeckata
Mpexa.

[emMoHTVpaiiTe COKOM3TUCKBAYKaTa B CregHus pesa:

1. [HemoHTupariTe n3Tnacksaya 3a xpaHa.
2. [eMoHTupaiTe Kanaka.

3. [emoHTupainiTe cBpegena.
4. [emoHTupaviTe Abpxadva Ha Leakata u camata
uenka.
5. [emoHTupaiTe Kynarta.
M3MUIATE Ha pbKa BCUYKM MOABMXKHM YacTu B Tomna
canyHeHa Bopa. MsnnakHeTe v noacyllete Bcsika
YyacT. PefoBHO noyucTBaiiTe ypena OTBbH C Meka
BrakHa Kbpna 1 nocayllasaiTe CbC cyxa Kbpna.
M3nonsgaiite YeTkata, 3a 4a NOYNCTUTE CTapaTeriHo
cnen pabota. He msnonssante metanHu rbbu mnum
abpa3uBHM npaxoBe 3a noyncrBaHe. Te moraT ga
noBpeasT ypeaa.
Mpn nouncTBaHe ce yBepeTe, Ye MoAnoXkara e Ha-
MbIIHO U3TerneHa. Bkniouete ypeaa oTHOBO CUMYpHO,
3a fa npegoTBpaTuTe TeYoBe.
3a pa noBpeguTe eBeHTyanHu NoBpeau no
ypena, He W3nNon3BawWTe  passxpalm
pasTBopuTenu, ankanHu NoYncTBalLM npenapartu,
abpasuMBHM  MoyYMcTBaWM  npenapaty  Unun
abpa3uBHM cpeacTBa OT BCSKaKbB BUA, Korato
nouynctBate. He norananTe ABuratenss unu
3axpaHBalLus kaben BbLB BoAa.

N3XBBPINAHE HA CTAPU
ENEKTPUYECKWU YPEOU

EBponeiickata gupektuBa  2002/96/EO
OTHOCHO OTMafbLUM OT €eNleKTPUYECcKo U
enekTpoHHo obopyasaHe (OEEO) wmsuckea
eneKkTpoAOMaKkMHCKUTE ypeau [a He ce

|
N3XBBLPNSAT B HopMarnHus NMoToK
HecopTupaHu GUTOBU OTNagbLK.

C Crapute ypegn TpsibBa ga ce cbbupat
oThenHo, 3a ga ce  onTuMusupa

OMon30TBOPSIBAHETO " peuuKknMpaHeTo Ha
mMaTepuanute, KOMTO Te CbabpXaT, U Aa ce Hamanu
Bb3AENCTBNETO BbPXY YOBELLKOTO 34paBe 1 OKonHara
cpena.

CUMBOMBT CbC 3a4epKHAT HAaKPBCT “KOLL 3a oTnagbun”
HaMoMHs 3a 3a4b/MKEHNETO HI Aa cbbupame oTaenHo
n3xBbpnsHUTe ypegu. loTpebutenute Tpsbsa Aa
ce CBbpXaT C TsixHaTa MecTHa BnacT Wiu Tbproeel,
OTHOCHO MH(OpMaLUsiTa 3a NPaBUHOTO U3XBBLPIISIHE
Ha Baluus cTap ypea.

CEPBU3EH LLEHTBP
Byncepsns EOO[

¥Yn. Xangywka nonsgHa 57-59,
1612 Codous
Ten. (02) 955 35 95; dakc. (02) 955 35 96
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KHUTA C PEUENTU
[ TMMOHOB COK )

MpopykTu 3a 4 nopumn: 3 ronemu numoHa, 1 abbrka, kadsiea 3axap.

M3muiite 1 oGeneTte MMMOHWTE U 1 HapeXeTe Ha Manku kybyeta. Mamuiite n obenete sbbrikarta. MNocraBete
CbCTaBKWTE B ypeaa Cc efHa Yala Boga. BegHbx obpaboTteHn, nogcnagete Ha Bkyc. CepupaiTe ¢ 1 4.n.
HaTpoLLeH neq.

Bb3CTAHOBABALL, KOKTEUN \1
Mpoagyktn 3a 4 nopummn: 1 auHs (1 kr.), npeceH 6ocunek, Boaka.
OGerneTe KopaTta W U3YUCTETE CEMKWUTE, HapexeTe AWMHATA Ha Manku KybueTa. M3muiite u crioxete egHa

Lwena nucrta ot 6ocunek. MoctaBeTe AnHATa 1 6ocuneka B ypeaa n usctuckanTe. PasknarteTe coka ¢ 4 c.J.
BOJKa M HaTPOLLEH COK U cepBMpaiTe B 4 Yaluu, rapHUpPaHU C HSKOMKO nmcTa bocunex.

EOPOBWHKOB [JECEPT W
Mpoayktn 3a 4 nopuum: 1 kr 6oposumHkK, 500 rp. 6uta cmetaHa, 70 rp. nygpa 3axap.

Mamuiite n nsuenere 6opoBuHKUTE, creq ToBa MM NMocTaBeTe B ypeaa, 3a Aa rm uactuckare. Cmecete
cMmeTaHaTa, coka oT 6opoBuHKkM M 50 rp. nygpa 3axap ¢ GbpkaTe HEeXHO A0 MbIIHOTO MM CMECBaHe.
B3emete 6opoBuHKaTa nynna v cMeceTe € OcTaHanarta 3axap 1 cunete cmecTa B 4 yawun. Macunete cmecTa
oT butata cmeTaHa 1 coka oT GOPOBVIHKI/I oTrope un CbXpaHHBaVITe B XnagurHuKa 0 rotToBHOCT.

FACMAYO OT SIEBLIIKA U PE3EHE W
MpoaykTtn 3a 4 nopuun: 3 A6bNKN, 4 pedeHeTa, 1 naiM, ManNMHOB OLIET, NTELLUHUKOBO OO, CON.
M3amuinte n HapexeTe navima, A0bnkute U peseHartarta. Mactuckarvite. Cmecete coka ¢ 4 c.fi. onvo ot

newHum 1 1 Wwunka con ¢ noMoLUTa Ha Ten 3a pasbusaHe. CepBupaniTe B 4 Yaluum, rapHUpaHu ¢ HAKOMKO
peseHa s6brika.

3ENEH COK )

MpoaykTtn 3a 4 nopuun: 1 kpacTaBuua, 2 peseHata, 1 CTpbk LennHa, 2 MoOpKoBa, 6enbu cnaHak, MargaHos,
1 a6bnka, 5 rp. NnpeceH SXKXUHAXUUN.

MamuiiTe, obeneTte n HapexeTe KpacTaBuLaTa, pe3eHeTaTa, LenmHara, MopkosuTe u sbbnkata. Obenete
KopeHa oKXuHmpkudun. amunte 1 wena margaHos u 1 wena cnaHak. M3uexaganTe Ha marnku nopuun, 3a ga
n3BneyeTe MakcMMarnHo KonmM4ecTBO Cok. PasbbpkaiiTe n cepBupaiiTe BegHara.
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[ A5 BNKOBU NANAYUHKA Q

Mpoayktn 3a 4 nopumu: 5 a6bnku, 2 anua, 100 rp. 6pawwHo, 200 rp. o6e3macneHo Kuceno Mnsko, kaHena
Ha npax, 3axap, macro.

C nomolyTa Ha Ten pasduiiTe AnuaTta B Kyna ¢ 4 c.1. 3axap [0 MnonyyaBaHe Ha CBETNa U nyxkaBa CMecC.
[obaBeTe npecAToTto 6palwHo, 1 wWwWnka KaHena Ha npax v pasbbpkante. Mamuiite A6bRKMTE U
obpabotete. CokbT MOXe [a Ce CbXpaHsiBa B CTbkreHa byTunka u ga ce octaBu B XNaguiiHuKa, 3a Aa My
ce HacnaxpgasaTe kaTo HanuTka. Baemete obpaboteHarta s6bnkoBa nynna n g cuneTe B snLeTo, bpallHoTo
1 3axapTa 1 pa3bbpkariTe ¢ obpBeHa nbxuua. [lobaBeTe kucenoTo Mnsiko n cmecete. Cmecrta Tpsibea fa e
Meka 1 NecHo Aa naja oT nbxuuata. AKo e npekaneHo rbcta, JobaBeTe Manko Mnsiko. Pastonete 1 Gyuka
Macro B TUraH 1 U3cunere HAKOMKO CyNneHn MbXuLm oT cMecTa. [oTBeTe nanadmHkuTe B NpoabIKeHVe Ha 2
MUWHYTUK OT BCsiKa CTpaHa, obpbLLaiku v ¢ nomoLlTa Ha wnatyna. lNopbceTte ¢ nygpa 3axap v cepBupante
BefHara.

ABBNKOB COC )

CbcTaBky 3a nonyyasaHe Ha npubnuamtenHo 300 rp. cok: 4 s6bnkK, 1 raea nyk, akaunes Me[, kaHena Ha
npax, kapamdun Ha npax, cyxo 6sno BUHO, Macno, con.

MamuninTe, obenete n HapexeTe siOBLIKUTE U nyka Ha Manku kybueta. Ob6paboTeTe M U3cuneTe coka u
nynnata B TuraH. [lo6asete 1 c.n. Mea v BapeTe B npoabImkeHne Ha okono 10 muHyTh. [JobaBeTe con Ha
BKYC, 1 LUMMKa kaHerna Ha npax 1 1 wunka kapamdun Ha npax. Hanevte Tonnarta cMec B CTbKreH bypkaH,
3aTBOpeTe Kanaka, obbpHeTe BypkaHa C rmaBaTa Hagony v ro octasete Aa ce oxnaau. CbabpXaHWeTo
Ha BypkaHa Lue ce 3aTBOpM XepmeTnyeckn. CoCbT MOXe [ja Ce CbXpaHsiBa B XxnagumnHuka okorno 1 mecel,.

Hait-no6pe e ga ce koHCymupa ¢ NeYeHo Unu 3agyLLieHo Meco.
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