RTB805-B
rotex RTB807-B
RTB810-B
RTB830-B
RTB850-B

RTB890-B

KoMdopTHa TexHiKa anqa Te6e

B v C€E
oyuHrin BJTIEHOEP
hand BLENDER



MpoynTamTe peTesibHO L IHCTPYKLIi An4a
BMKOPUCTaHHA Nepen BUKOPUCTAHHAM rnpuniaay i
306epeXiTb iX 419 Moganblloro BUKOPUCTaHHA.

3ATANTbHUX ONUC

1. PerynaTtop 3MiHU WBUAKoCTi/speed regulation
2. KHonka: Husbka wsuakictb/low speed button

3. KHormka: Bucoka wsuakictb/high speed button
4.Bnok gBuryHa/motor

5. KHomMKa o9 3HATTS Horw/eject button

6. Hora 3 Hep»aBitouoi ctani/S/S shaft

7. BNoK 3B'93Ky 3 BiH4MKOM/connector

8. BiHuuMk/whisk

9. MipHUI cTakaH 3 kpulkoto/beaker with lid

10. Hacagka onsa Hapisky kybukaMmum 8Mm X 8Mm/
cubic grill 8x8 mm

1.Hacagka o1 Hapisku kybrkamum 11MMm X TIMm/
cubic grill 1x11 mm

12. LWToBxa4/pusher
13. Kpuwwka/cubic bowl reduction gear
14. leso pisaka/cubic bowl blade

15. Hacapgka onga HapisaHHsa Ky6ukamMu/cubic cutting
plate

16. TictoMiwwanka/dough hook
17. Yawa/plastic cubic bowl 2 |
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18. Hacagka ons nope/potato masher

19. Hacapgka onga 36usaHHA/beaters
20.Hacanka onga samicy/dough hooks

21. Hacapoka onga Hapisku conomMkoto/strip grill
22. Ne3o png vawi/big blade for cubic bowl
23. Tepka On1a gepyHis/ potato grating disc

24. [1BOCTOPOHHIN ANCK A9 HAPI3KK Ta
noapibHeHHs oBouiB Ta pykKTis/ reversible disc
slicing/shredding

25. MigTpuMka nesa/disc connector

26. Yonnep 400 mn/chopper 400 M|

27. BecniHoBayd Monoka/milk frother

28. MoppibHtosay 1750 mn/chopper 1750 ml
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TEXHI4YHI XAPAKTEPUCTUKA

HoMiHanbHa Hanpyra
3MIHHOIO CTPYyMY

HoMmiHanbHa YacToTa
HoMiHanbHa NOTYXHICTb
I3onauia

HoMiHanbHMM 6e3nepepPBHUIN
pobouni Yac

HoMiHanbHWM Yac Nepepsm

TECHNOLOGY PARAMETER

Rated Voltage
Rated Frequency
Rated Power
Insulation

Rated continuous working
time
Rated intermission time

rotex.ua UA
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50/60 Iy,
1000 Bt
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<1xB

>1 xB

AC 220-240V~
50Hz/60Hz
1000W
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<Tmin
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KOMMNEKTALIS MOOENNEA/MODELS SPECIFICATIONS

RTB805-B

BneHpep 3 Horoto 3 HepykaBsitoyoi ctani/Hand blender with
SS shaft

MipHUM cTakaH 600 mn/Beaker 600 ml

BiHunk/Whisk

Hacagka ons nope/Potato masher

RTB807-B

BrneHoep 3 HOrow 3 Hepykasitovoi ctani/Hand blender with
SS shaft

MipHuI ctakaH 600 Mn/Beaker 600 ml

MopopibHioBayd 400 mn/Chopper 400 ml

BiHunk/Whisk

BcniHoBau Monoka/Milk frother

Hacagka ons nrope/Potato masher

RTB810-B

BrneHgep 3 Horotw 3 Hepykasitovoi ctani/Hand blender with
SS shaft

MipHuin ctakaH 600 mn/Beaker 600 ml

MopnpibHiosay 1750 mn/Chopper 1750 ml

BiHunk/Whisk

Tepka onga gepyHis/Potato grating disc

JUCK OBOCTOPOHHIM A5t KpyrnHoi Hapiskun/Reversible disc
slicing/shredding (coarse)

JUCK OBOCTOPOHHIM ons OpibHoi Hapiskun/Reversible disc
slicing/shredding (fine)

RTB830-B

BrneHaep 3 HOrow 3 Hepykasitoyoi ctani/Hand blender with
SS shaft

MipHUI cTakaH 600 Mn/Beaker 600 ml

MopapibHiosay 1750 mn/Chopper 1750 ml

BiHuMK/Whisk

BcniHoBay Monoka/Milk frother

Hacagka ons nope/Potato masher
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Hacaoku onig 36muBaHHs Ta 3aMicy/Beaters and dough hooks
Tepka ona gepyHis/Potato grating disc

JUCK OBOCTOPOHHIM 015t KpyrnHoi Hapiskun/Reversible disc
slicing/shredding (coarse)

JUCK OBOCTOPOHHIM ons opibHoi Hapisku/Reversible disc
slicing/shredding (fine)

Juck ona Hapisku conomkotro/Julienne disc

RTB850-B

BrneHaep 3 HOrow 3 Hepykasitoyoi ctani/Hand blender with
SS shaft

MipHUI cTakaH 600 mn/Beaker 600 ml

MoapibHIoBaY Ona Hapiskm Kyb6ikaMu 3 nesom 2 n/Cubic
chopper with blade 2 |

MopapibHioBay 400 mn/Chopper 400 ml

BiHuMk/Whisk

Hacapgka o5 3aMicy Ticta/Dough hook

Tepka ona gepyHis/Potato grating disc

JUCK OBOCTOPOHHIM 15 Hapisku/Reversible disc slicing/
shredding

RTB890-B

BrneHaep 3 HOrow 3 Hepykasitovoi ctani/Hand blender with
SS shaft

MipHuIn ctakaH 600 Mn/Beaker 600 ml

MoopibHoBaY o5 Hapi3km KybikamMu 3 nesom 2 n/Cubic
chopper with blade 2 |

MopopibHioBayd 400 mn/Chopper 400 ml

BiHumk/Whisk

Hacapgka o5 3aMicy Ticta/Dough hook

Tepka ona gepyHis/Potato grating disc

JMCK OBOCTOPOHHIM s Hapiskun/Reversible disc slicing/
shredding

BcniHoBau Monoka/Milk frother

Hacagka ons nope/Potato masher

Hacagokw ons 36mBaHHg Ta 3aMicy/Beaters and dough hooks
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3AXOOU BE3IMNEKUA

[Nepen BUKOPUCTAaHHAM MPUCTPOLO, YBAaXKHO
npoYnTamTe Ui iIHCTPYKLUii.30epexiTb

LLi IHCTRYKLIT OS19 BUKOPUCTAHHSA B
ManOyTHbOMY.

1. Len npunag Moyxe 6yTn BUKOPUCTAHUM
OiTbMW Y BiLli Big 8 pokiB i BULLE, Ta ocobamm
3 obMeXxeHMMU PiIBUYHUMU, CEHCOPHUMM
ab0 PO3YMOBMMU MOXKTMBOCTAMM ab0O 3
BIACYTHIM OOCBIOOM | 3HAHHAMMK, AKLLOBOHM
6yayTb 3HAXOAUTUCDH MNiA YBAaXKHUM
KOHTpoOJ1eM.

2. 0iTn He NOBUHHI rpaTn 3 MNpuIagoMm.
OUUNLLEHHAM | TEXHIYHMM O0BCNyroBYBaHHAM
He MOXXYTb 3aMMATUCDH OiTU, AKLLO BOHM

He cTapLle 8 poKIB | He 3Haxo4ATbCs Nif,
HarNgaaoMm.

3. MpounTtamTe BCI IHCTPYKLLI.

4. Mepepn NigKItoYeEHHAM MPUCTPOKO
nepeBipTe Hanpyry, Tak Wob Hanpyra
BKa3aHa Ha NPUCTPOI BignoBigana Hanpysiy
MICLEBIV eNeKTpOMepEXKI.

5. He BukopumcrtoBymTe npunaa 3
MOLUKOOXKEHMM LLUHYPOM abo BUIKOO, Micna
BMABMEHHSA HECMpPaBHOCTEN, a0 AKLLO
npwnag Brnas, abo 6yB MOLUKOOXKEHUIN
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AKMMOCH IHLLUNM YMHOM. Y pa3i BUHUKHEHHS
HecrnpaBHOCTEW CNig BioOaTW npuian B
HaAMONMYKYNIM aBTOPU30OBAHUM CEPBICHUI
LLleHTP 419 nepeBipKU, PEMOHTY abo
eneKTPMYHOro abo MexaHi4yHOoro
peryntoBaHHS.

6. AKLLO LLHYP XXMBMEHHA MOLUKOOMXXEHUI,
BiH MOBUHEH OYyTU 3aMiHEHUI
BUPOOHMKOM, MOro CepBICHMM areHTomM abo
KBanipikoBaHMMM ocobamMu, OO YHUKHYTU
Hebe3neKMu.

7. 3aBXXAWM BigKO4YamTe NPUCTPIV nepen,
YMLLEHHAM, ab0 9KLLO BU HE BUKOPUCTOBYETE
NOTro.

8.He pgo3sonanTe Wob LWHYP 3BMUCaB 3 Kpato
cTony abo TopKaBca rapayoi NoBepPxHI.

9. o6 YHUKHYTU PU3UNKY YPaAXKEHHSA
eneKTPUYHUM CTPYMOM abo MOXKeXKi, He
3aHyptonTe Npuiag Ta LWHYP XXUBMeHHA abo
PO3'eM XXMBMeHHA 6NokKy y Boay abo byab-aKy
IHLLY PIOVHY..

10. HeobxigHWM peTenbHUM KOHTPOMb, KON
Ball Npwuiag BUKOPUCTOBYETbCA MOPYyY 3
OiTbMKM abo iHBanigamMu.

11.He TopKanTecb PyXOMMX YaCTUH MPUCTPOIO.
He mo3BonamTte Bonoccto abo ogary
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MOTPaNUTK B TonaTi y 30Hi o6epTaHH4A
HacaoKu.

12. TonManTe pyKu nogani Big KOHTEMHepa
Mig Yac 3MillyBaHH4, LWO6 3MeHLNTH

PU3NK OTPUMMAHHS BaXXKNX TpaBM

abo NoLIKOOXKEeHHS Mpunany. Moxxe
BMKOPUMCTOBYBATUCHA CKPeboK, ane TiNbKM
ToAi, KON BneHagep He NpaLtoeE.

13. He BMKOpPUCTOBYUTE MNpuiag onga
noopibHeHHa Nboay Ta 3MillyBaHHA TBEPOMX
| CYyXMX MPOayKTIB.

14. o6 3HM3UTU PU3BNK OTPUMAHHSA TPABMMU,
HIKONTN He 3anuMLianTe piXkyde ne30 Ha 6a3i
6e3 nonepegHbOro NPUMILLLEHHSA HacagaKM y
MUCKY.

15. Tlepen BUKOPUCTAHHAM MPUCTPOLO
NnepeKoHamTecs, Lo HacagKa BCTaHOB/EHA
MpaBUbHO.

16. BUKOpUCTaHHSA aKcecyapiB, HE YXBalleHUX
BMPOOHUNKOM, MOYXe MPM3BECTM 0
TPaBMYBaHHA NtOOeN.

17. He BUKOPUCTOBYUTE Npunian onasa iHWmx
MoTPeO, HXK Ti aKi NepenbadeHi BUPOOHUKOM.

18. Llen npunag He NpuU3HadYeHUM ansd
BMKOPUCTaHHA ocobaMu (BKItoYatoUm giten)
3 obMeXxeHMMU PiIBUYHUMU, CEHCOPHUMM
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abo po3yMoBMMM 30iOHOCTAMU, ab0o BpakoMm
OO0CBIaY | 3HaHb, AKLLO BOHW He 3HaxoOAaTbCA
Mig KOHTponemM abo OoTpMManm iIHCTPYKLL
LLIOJO BMKOPUCTaHHA NpuiaaiB ocoboto,
BiOMOBIOabHOIO 3a iX 6be3neky.

19. OiT NOBUHHI ByTK Nig HarNaooMm, Wwob
BOHW He rpanuncs 3 npunagom.

20. He BUKOPUCTOBYUTE Ha BIOAKPUTOMY
NoBITPI.

21. 36epexiTb Ui iIHCTPYKLLi.

22. YHUKaNTe NOTEHUINHOIO MOLLUKOOXKEHHS
BiJ HEMPABWU/IbHOIO BUKOPUCTAHHS.

23. 3aB>Xaum BigktodamTe 6neHaep Big
MepeXi, AKLLO BiH 3anuMLieHmnm 6e3 Harnanoy
I mepen Noro MoOHTaXkeM, OeMoHTaXkeM abo
OYMNCTKOIO.

24. He po3BonamTe OiTaM BUKOPUMCTOBYBATU
oneHpep 6e3 Harnaoy.

25. BUMKHITb MpUCTpin | Big'egHanTe Big,
Mepexi nepen 3aMiHOK Hacagok.

26. byabte ay)Ke yBaXKHI 3 rOCTpUMM

PIXXYUYMMU fie3aMU, CIOPOXKHEHHS Yalli | nig,
Yac YNLLLEHHA.

NPUNAA NPU3HAYEHUW TITbKU N4
AOMALWUHbLOIO BUKOPUCTAHHA
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CTpOK (TepMiH) NpunaaTHOCTI BUPOOBY -
HeobMexeHUn. CTPOK Cny>Kbum BUPoOy, 3a YyMOBMU
BMKOHAHHSA MpaBui BUKOPUCTAaHHA BUPOOY,
CTaHOBUTb 5 pokiB

[laTa BUpOoOHMLITBA 30iraeTbCca 3 CEPIMHMM HOMe-
POM | HOMePOM MapTii, AKi BKa3aHi Ha YNaKoBLLi TO-
Bapy, XxxXx / xx / xx - pik, MicaLb Ta gaTa BignosigHo.

BMpPOBHKMK Ma€ NpaBo Ha BHECEHHA 3MiH 0 OM3an-
HY, KOMMJIeKTaLuil, @ TAKOX 00 TEXHIYHMX XapaKTe-

PUCTUK BMPOBY MNia Yac BOOCKOHANEHHSA CBOEI NMPo-
OyKLii 6e3 0o0aTKOBOro noBigoMIEHHSA MPO 3MiHMN.

BCTAHOBJIEHHSA WWUBUAKOCTI

Mpw akTMBaLLi NepeMmnKaya, WBUOKICTb 0OPOOKU
3MIHUTCS BIAMNOBIOHO OO0 HaNaLWTyBaHHA
perynatopa LWBUAKOCTI obepTaHHA. YM BULLE
3HAYEHHSA LWBWMAOKOCTI, TUM LWWBMALIE | TOHLWe 6yayTh
rOTOBI pPe3y/bTaTV 0OPOOKMN.

[na nocarHeHHsa MaKCMMaibHOI LWBUOKOCTI
0OPOBKKM MPOAYKTIB, HATUCHITL “=" MepeMmKau.
TakoXX BM MOXKeTe BUKOPUCTOBYBaTK “="
nepemMmkad g MUTTEBUX MOTYXKHUX IMMYNbCIB
6e3 HeoOXiOHOCTI MaHiNyNtoBaTV PerynaTopom

LIBWOKOCTI.
NEPEA NEPLLUM BUKOPUCTAHHAM

PeTenbHO O4YUCTITb AeTani, aki 6yayTb B
KOHTAKTI 3 Xap4YOBMMU MPOAYKTaMU, NepLU HiX
BMKOPWMCTOBYBATU Mpuiag B nepLimnm pas.

NMNIArotoBKA 1O BUKOPUCTAHHA
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1. Hexaw rapsaui iHrpedieHTU OXONOHYTH, NepLu
Hi>XX 06p0o6ATM iX 33 4OMOMOroto Npunaay (Makc.
TeMnepaTypa 80° C)

2. AKLO BM BUKOPUCTOBYETE PYyYHUM BneHaep
abo nogpibHIOBaAY, HAPIXKTE BENUKI IHIPedieHTU
KyOurkamMm, mMpmnbnmsHo no 2 cM nepen TM aK
B BUKOPWCTAETE KYyXOHHMW KOMbGaWH. Cnig,
MiKNyBaTUCSA MPO Te, o6 WMaTKM Bynn He
HaOTO BENWKI, o6 3anobirTu ix 3acCTparaHHIo B
3aBaHTa)XyBalilbHOMY OTBOPI.

3. 36epiTb Npwian NEaBUIbHO.
PYYHWUW BNNIEHOEP
PyuyHumn 6neHgep NnpmsHavYeHuUn gns:

- 3MilWyBaHHSA pigvH, HanpuKkiag, MOMOYHI
MNPOAYKTU, COYCU, PPYKTOBI COKU, Cyrn, HaMOI,
KOKTeWui.

- 3MilyBaHHA M'GKMX NPOOYKTIB.

- MpurotyBaHHA Ntope 3 BigBapeHUX iIHFPeOieHTIB,
Hanpwukniag, 4na NnpurotyBaHHAa OMTa4oro
XapyyBaHHS.

1. MpuKpINiTb NNaHky 6neHaepa 0o 610Ky ABUIYHA
(MouyeTe «KNauaHHa»).

2. ONyCTiTb 3aXUCHUIM KOXYX AMNCKA MOBHICTIO A0
IHFpeoieHTIB.

3. HaTUCHIiTb Ha KHOMKY HOpPMaJsibHOI abo Typ60
LLIBUOKOCTI, OO BKAOYUTM Npuniaa.

4. [ToBINTbHO BOAITb MPUCTPOEM Bropy | BHMU3, Ta NoO
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Kony, Wo6 3MillaTu iHrpedieHTn.

Mpwn 3MillyBaHHI 6e3nocepenHbo B KacTpyni Mifg,
4Yac NPUroTyBaHHA XKi, AiCTaHbTe KaCTPY/IO 3 MANTH,
Ta JanTe i CnoYaTKy OXONMOHYTU , OO 3aXUCTUTU
npwnaa Bia neperpiay.

BIHYUK

BiHUMK Npu3HaveHn Ona 36MBaHHA BEPLUKIB,
36MBaHHA 9e4YHUX BINKiB, gecepTiB i T.4.

1. BcTaBTe BiHYMK B 6/10K 3B'A3KY.
2. MigknodiTe 610K 3B'a3Ky 40 6/10Ky OABUIYHa.

3. MOMICTITb IHFPediEHTU B MUCKY (BUKOPUCTOBYMTE
BENUKY i MMOOKY MUCKY O/19 KPaLLOoro pesynbraTy).

4. ONycCTiTb BIHYMK MOBHICTIO B iHrpeaieHTax. LLo6b
YHUKHYTU PO36pM3KYyBaHHA, MoYaT 0OpoOKy 3
HOPMaNbHOK LLBUAOKICTHO.

NOoAPIBHIOBAY
3 YALLOIO 400 MJ1

MoapibHoBay 3 Yawo 400 M NpM3HaYeHM ong
noapibHeHHAa M'aca, cnpy, Lnbyni, 3eneHi, YaCHMKA,
MOPKBW, BOTOCbKUMX FrOpiXiB, PyHAYKY, MUTOaNto i T.4.

[na noapibHeHHAa TBEpPOMX TOBaPIB,

w__n

BMKOPUCTOBYMTE “=" MepemMmKau.,

He obpobnante Haa3BMYamMHO TBepay Ky,
HampwWKag, MyCKaTHUIM ropix, KaBy | 3epHO.

NMepen noapibHeHHAM:

- MonepenHbo HapixKTe M'ACo, CUP, LIMBYIIO, YHaCHUK,
MOPKBY, MepeLlb.
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- Bnoanitb 3 cteben TpaBy, 3HIMITb LUKAPAYMNKM 3
ropixis
- BOaniTb KICTKW, CyXOXMAAa i XpaLui 3 M'aca.

1. TTOMICTITb N€30 Ha UeHTPalbHUM KOHTAKT Yalli |
MOBEPHITb MOro, LWo6 3adiKCyBaTV Ha MiICLI.

2. MoMicTiTb iHrpenieHTn (He 6inblue 250r /3a oouvH
pa3) B Yally nogpibHioBava.

3. BCcTaHOBITb KPULLIKY Ha Yally rnoapibHioBaYa.
MOBEPHITb KPULLKY 3a TOAMHHUKOBOIK CTPINKOHO,
L1060 3adikcyBaTH .

4. BcTtaBTe 610K ABUINYyHa B 6/10K 34enieHHs, MOoKM
BiH He 3adiKCyeTbCS.

5. HaTUCHIiTb Ha KHOMKY BUCOKOI LUBWUOKOCTI, LL06O
BKIIOUUTU MpUnag,

6. [Micng BUKOPUCTAaHHA, HATUCHITb KHOMKY
dikcaTopa, Wob BMOANUTK 610K OBUIYHa.

7. MOBEPHITb KPULLKY NPOTU FOOMHHWMKOBOI CTPINKWN,
1006 BiOIMKHYTU MOro i NiginMiTb ii Bropy.

8. Tpeba 0b6epeXkHO BUMHATU HiXK, MOBEPHYBLLU |
MNOTArHYBLUW MOro, nepen BUaaneHHaM obpobneHoi
KI.

3AMIWYBAJIbHE NPUNALOA

3aMillyBanbHe Npuiagaa npusHadeHe angd 3amicy
MaKapOHHOIO TiCTa Ta CyMiLli 4na nupora.

1. TTOMICTITb “raykmn” B MUCKY KyXOHHOIo KomMbamnHa.
2. [TOMICTITb IHFpPeieHTN B MUCKY.
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MioKasKa: KpallmXx pe3ynbTaTiB, MOXXHA OOCATTU
AKLLO CroYaTKy NMOKaCTU pigkKi IHFpenieHT B
MWCKY, @ NMOTIM 00OaTW CyXi IHFpenieHTW.

3. BCTaHOBITb KPULLKY Ha Yally. O6epHiTb ii MpoTu
FOOVHHWKOBOI CTRINMKN KPULLKY, WO 3adikcyBaTu.

4. 3aKpiniTb ABUINYH Ha KPULLKY Yalli (no4yeTe
«KJTALLQHHS»).

5. MoMicTiTb WUTOBXa4 B TPYOKy noaadi.
MpuMiTKa: LITOBXaY 3anobirac po3dpPU3KyBaHHIO.

6. HaTUCHITb | yTpUMyMTe KHOMKY Typ60, Wob
O03BOMINTU Npuian ynpaLwoBaTu.

MpPU BUKOPUCTAHHI KHOMKK TYyp6O LLIBUAKOCTI,
npwnag npaue Ha MakCUMYMi LUBUAOKOCTI. Y LbOMY
BUMAOKY, BU HE MOYKeTe peryntoBaTh LUBUAOKICTb.

MpuMiTKa: 3aB)Xau ganTe Npunagy OXoNoHYTH
NpoTarom 30 XBUNKWH MNicna 3aMillyBaHHA OOHIE]
napTii.

7. Micna o6pobKu, HATUCHITb KHOMKY dikcaTopa Ha

610U ABUIYHa | 3HIMITb 6/10K OABUINYHA 3 KPULLKU
KYXOHHOIo KoMbamHa.

8.MoBepHITb MO TMOOMHHUKOBIW CTPINLL KPULLIKY i
BMOaNITb ii 3 YaLui.

OBOCTOPOHHYA HAPISKA/OAUCKMU
NOAPIBHEHHA/TEPKA ONd AEPYHIB

[I1CcKM Ta TepKa An4a gepyHiB Npum3HadveHi ong
Hapi3KM abo NoapPIOHEHHA OBOYIB, TAKUX AK
OripKW, MOPKBAa, KapTonng, umbyna-nopen Ta
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pinyaTa umbynsa i geakunx BMaiB cupy. Hikonun He
obpobnavTe TBepai iHrpPemieHTH, AK KyOUKM Nboay
3a JOMOMOTro gMCKa.

Pi>Ky4i KpOMKM OMNCKa Ay»Ke rocTpi. He TopKkamTeca
00 HUX.

1. TTOMICTiTb 610K 3B'A3KY B Yally KyXOHHOIO
KoMbalHa.

2. [MoMIcCTiTb 4BOCTOPOHHIN OMNCK Hapi3ku/
noapibHeHHa abo TepKy Ana AepyHiB Ha 610K
3B'A3Ky 3 Ba)KaHOI CTOPOHM 9Ka CMPSMOBaHa Bropy.

3. BCTaHOBITb KPULLKY Ha Yally. [NoBEePHITb KPULLKY
MNPOTV FOANHHMKOBOI CTPINTKK, WO 3adikcyBaTH ii
(MouyeTe «KNnaLaHHa»).

4. [TOMICTITb IHIFpedieHTn B OTBIp nogaui.

- [MonepenHbo HapiXKTe BeNUKI IHFpeaieHTM Ha
LLIMATKW, 9Ki MOMICTATCA B TPYOKy nogaui.

- 3anoBHITb TPybKy Noaadi piBHOMIpPHO ANS
NOCArHEHHSA HaMKpaLLMX pe3ynbTaTiB.

- Konw BaM NoTpi6bHO 06p0bUTU BENUKY KiNbKICTb
IHrPenieHTIB, POBITb HEBEMUKI MEPEePBU |
3BINTbHAMTE Yally MiXK MapTiaMu.

- Cup, Hanpuknag NapmesaH, Naynoa abo EMeHTanb
MNOBUHEH OYyTKN 0BPOBNEHMMN OXONOOXKEHUM.

5. 3aKkpiniTb 610K OABMIYHa Ha KPULLLL YaLui
(MouyeTe «KNnauaHHa»)

6. BCcTaHOBITb LUTOBXA4 B TpyOLLi mogadi.
7. HAaTUCHITb | YTPUMYMNTE KHOMKY TYyP 60 LWBWOKOCTI,
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o6 Npunag 3anpaLtoBaB

- Mpun BUKOPUCTaHHI KHOMKK TyP60 LWBWOKOCTI,
npwnag npaLwuoe Ha MakCUMManbHIM LUBUAOKOCTI,

B LIbOMY BMMaaKy, BU HE MOXXeTe peryntoBaTh
LUIBMOKICTb 3@ AOMOMOIO NepeMmKada LLBUAKOCTI.

8.3Merka HaTUCHITb LUTOBXa4YeM Ha IHrpeaieHT B
TpyOLui noaaui.

9. Micna obpobKK, HATUCHITb KHOMKY diKcaTopa Ha
610U ABUIYHa | 3HIMITb 6/10K OABUINYHA 3 KPULLKU
KYXOHHOIo KoMbanHa.

10. lMOBEPHITb KPULLKY 3@ MTOONHHMKOBO CTRINKOO
| BUTAMHITb ii 3 yaLui.

HAPISKA KYBUKAMU

[ncK ona Hapi3aHHA KyOMKaMuy Npu3HadvyeHun ong
PI3aHHA CUPUX | MPUIOTOBAHMX OBOYIB | PPYKTIB HA
ManeHbKi KyOuMKu.

He o6pobnanTte TBepai iHrpeaieHTH, Taki Ak GPyKTU
3 KiCTOYKaMU, M'aCo 3 KiCTKaMM ab0 3aMOPOYKEHHI
IHrpedieHTN. BOHM MOYXyTb 6/TOKYBaTW | MOLLKOOUNTMA
OWNCK.

Mopapa: aKLLo BM Xo4yeTe 00pobnaTn pisHi
IHrpenieHTn 6e3 oUMnLLIEHHA ONCKY Pi3aKa, 3aBxau
noYmMHamTe 3 MATKUX IHIFPenieHTIB. Hanpuknag,
ana GPyKTOBOro canaTy, MoOYHITb 3 6aHaHa,
MPOOOBYYMTE 3 MAHIO i 3aKiHUYyMTe 3 AbnyKamMu.

1. TTOMICTITb AMNCK Ha Yally | MOBEPHITb MOro NpoTun
FOOMHHMKOBOI CTPINKK, OO 3aKpinmnTu.

2. MOMICTiITb ANCK, TaK LWoO6 norotmn 6yBs
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CrpPaMOBaHMM Bropy.

Pi>Xy4i KPOMKM ONCKA | CITKW Oy»Ke rocTpi, ToMy
MOBOOLTECA 3 HUMU 3 0BepeXkHICTIO!

3. BCTaHOBITb KPULLUKY Ha Yally. [NoBepHITb MPOTH
FOOVNHHWMKOBOI CTPRINKM KPULLIKY, LLLIOO 3aKpinmTu.

4. 3aKpiniTb 6NOK ABUNYHA Ha KPULLLL Yalli
(MouyeTe «KNauaHHa»).

MpUMITKa: 9KLLIO BU He YyeTe KNaLLaHHe, nepeBipTe,
1O BUM 3i6bpanm ne3o gMcKa B MNpaBuibHOMY
MOMOXEeHHI, | Lo 3adiKcyBanu piselb HaNeXHUM
YMHOM.

5. MNoMicTiTb iHrpedieHTn B TPYyOKy mogauvi.

6. HaTUCHITb | yTpUMyMNTE KHOMKY Typ60, o6
BKTIOYUTU Mpunan,

MNPV BUKOPUCTAHHI KHOMKMK Typ60 LWBMAKOCTI,
npwnan NpaLe Ha MakKCUManbHIM LUBUOKOCTI,

B LLbOMY BUMaAKy, BU HE MOXKETe peryntoBaTu
LIBWAKICTb 32 AOMOMOroK nepeMmnKaya LLBUOKOCTI.

7. 3nerka HaTUCHITb LUTOBXa4YeM Ha IHFpedieHTn B
Tpy6bui nogaui.

MpPpUMITKa: 9KLLO KOMMOHEHTM 3aCTPAraloTh,
BMMKHITb Mpwuaag Big Mepexi, Big'egHamTe 610K
OBUIYHa, BIOKPUNTE KPULLKY, MOBEPHYBLLM ii 33
FOONHHWMKOBOI CTPINKOK | BUOANITb IHFPEedieEHTH,
AaKi 3acTparnu B TpyOLi nogavi.

8. Micna obpobKu, HATUCHITb KHOMKY ikcaTopa Ha
6noui ABUIyHa i 3HIMITb 6/10K ABUNYHA 3 KPULLKMU
KyXOHHOIo KoMbanHa.
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3aBXau gaBanTe npunagy oxXoloHyTU NpoTaromM 30
XBUIMH nicng obpobKu.

9. MNoBEPHITb KPULLIKY 33 FOANHHMKOBOK CTRINTKOHO |
BUTArHITbL 1 3 YaLli.

10. Bnganitb pbixy4dmit OnCK. MNoTiM BUKOPUMCTOBYOU U
crneuianbHMIM LUTOBXaY, WO OOOAETbCA, PO3CYHbTE
IHFPedieEHTK, aKi 3acTParfn.

11. 3HIMITb ANCK, MOBEPHYBLLUWM MOTro 3a
FOOMHHMKOBOO CTRISTKOM | 3HIMITb MOrO 3 Yallli.
[MOTIM 3BifbHITb Yally.

AK BUKOPUCTOBYBATU NOAPIBHIOBAY
3Y4ALWUOKO 2 11

MNoapibHoBay 3 Yalloto 2 /1 MPU3HAYeHMM ang
noapibHeHHa M'aca, cupy, Umbyni, 3eneHi, YacH1Ka,
MOPKBW, BOJTOCbKUMX FOPIiXiB, dyHAYKa, MUrOanto i T.4.

[na noopibHeHHa TBEpPAMX MPOAYKTIB,

w_n

BUKOPUCTOBYIMNTE “=" nepeMumKau.

He o6pobnante Haa3BUYaMHO TBepayY Xy,
HarnpwWkiag, MyCKaTHUI FropiX, KaBy | 3e€pHO.
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Mepep noapi6bHeHHAM:

- [MonepenHbo HapiXKTe M'ACo, CUp, LMOYNIo, YaCHUK,
MOPKBY, MepeLb.

- Bupanite 3 cteben TpaBy, 3HIMITb LUKAPAYMNKM 3
ropixis
- Bnaanitb KICTKK, CyXOXUNAa i XpaLi 3 M'aca.

1. TTOMICTITb N€30 Ha UeHTPalbHUM KOHTAKT Yalli |
MOBEPHITb MOro, WoO6 3adiKcyBaTM Ha MiCLL.

2. MoMicTiTb iHrpenieHTn (He Binblue 250r /3a oguH
pa3) B Yally noapibHioBava.

3. BCcTaHOBITb KPUMLLKY Ha Yally noapidbHoBaya.
MoBepPHITb KPULLKY 3@ FOOMHHMKOBOI CTRINKOLO,
o6 3adikcyBaTH ii.

4. BcTaBTe 610K OBUIyHa B 610K 34enneHHd, NoKu
BiH He 3adIKCy€EeTbCA.

5. HaTUCHITb Ha KHOMKY BUCOKOI LUBWOKOCTI, 06
BKIIOUUTU MpPUnag,

6. [1icna BUKOPUCTaAHHSA, HAaTUCHITb KHOTKY
dikcaTopa, Wob BuaanuTn 610K ABUIyHa.

7. [TOBEPHITb KPULLKY NPOTU MOOAMHHWMKOBOI CTPINKWN,
106 BiOIMKHYTU MOro i NiginMiTb ii Bropy.

8. Tpeba obeperykHO BUMHATU HiXK, MOBEPHYBLLMN |
MOTArHYBLUW MOro, Nepen BuaaneHHaM obpobneHoi
KI.

HACAOKA A4 NMIOPE

Hacagka o019 KapTonagHOro nope po3wmnproe
dyHKLIOHaNbHI MOXNMBOCTI py4HoOro 6eHaepa
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ROTEX. Haconooxymrteca CMakoM igeanbHOro
KapTonaaHoro abo oBo4eBOro nope oaHoPIaHOI
KOHCICTEeHLLI.

BUKOPUCTAHH4A BCMNIHIOBAYA MOJTIOKA

BcniHoBaY MOOKa NpM3HaYeHm
ana 36MBaHHA MOTOYHOIT MiHW 3a
KiflbKa cekyHn. |aeanbHO NigxoanTb
On49 naTtre, MakKiaTo, Kany4mHo,
rapa4yoro LWoKoiagy Ta MOMOYHMX
KOKTEWNIB.

OUULLUEHHA TA gorn<an
1. BiakntodiTb npwvniaa i 3HiMiTb Hacagky.

Push end
of the frother
into the
opening until
> itlocks into

. position.

MpuMITKa: He 3aHyptonTe 3HIMHY HacaaKy
6neHgepa y Boay, TOMy LLO MAacTUO Ha
NIOWNIHMKAX MOXXE 3MUTUCD.

2. MpoMummnTe 3HIMHY HacagKy Mid NpPoOTOYHOO
BOOOO, 6€3 BUKOPUCTAaHHA abpa3nBHUX
ouvmLLyBaYiB abo MUMIoYiX 3acobiB. IMicna 3aKiHYeHHS
OUYMLLIEHHA HacaaKWM, MOMICTITb ii Y BEpPTUKaNbHOMY
MNOSTOXXEHHI, TaK WO BOAA, AKa MOrna noTpanmMtn B
cepeguHy, 3MOrna CTeKTW.

3. MpoTpiTb 610K OBUINYHA BOMTOMOK TKaHMHOL.
Hikonn He onycKamTe Moroy Boay a7 OUYUMLLIEHHS,
MOXXe CTaTUCH YPaXKEHHA ENEKTPUUYHUM CTPYMOM.

4. PeTenbHO BUCYLWITb Mpwmniaa.

YBara: /1e3sa oy»ke rocTtpi, N1oBoAbTeCb 3 HUMU 3
obepexHicTto.

5. 36epiTb 6nieHaep, Ta MOMICTITb MOro y
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BEPTUKATbHOMY MOSTOXXEHHI B HACTIHHUN
KPOHLUTEWH, O19 EKOHOMIT MPOCTOpPY.

WBMNOKE OMULLEHHSYA

LLo6 LWBMOKO OYUCTUT BieHaep MiXK Pi3HUMM
3aJa4aMm 0BpobKU, YTPMMYIMTE HacaaKy bneHgepa
Yy Yalli 9Ka HaMooBMHY HaMOBHEHA BOOOKO i
BKMIOUITb 6rieHOep Ha KinbKa cekyHm.

TEXHIYHI OAHI

Hanpyra »xuBneHHs: 220-240 B ~ 50/60 Iy
CnoXumBaHa NoTy>HicTb: 1000 BT
EKOJIOTN4YHICTb YTUNI3ALUIA

Ller npoayKT knacndikyeTbca aK eneKTpuyHe abo
eNeKTpoHHe obnagHaHHe, aKe He MOXXHa BUKMOATH
Pa30M 3 MOBYTOBUMMU BigxodaMm HaMPUKIHLL
TEPMIHY MOIro KOPUCHOIO BUKOPUCTaAHHS.

[InpekTrBa Npo Bigxoam eNeKTpnYHoro Ta
efieKTpoHHoro obnagHaHHa (WEEE) (2002/96/ EC)
Oyna BBeOeHa B Aito Wob nepepobuT NpoayKTm
3 BUKOPUCTAHHAM KpaLMxX OOCTYMHMX MeToAiB
yTUAi3auii i peunKiiHry, wob MiHiMisyBaT BNIMB
Ha 30BHILLUHE cepenoBuLLEe, NiKBiOYyBaTWU Oyab-AKi
Hebe3ne4yHi PeYoBUMHU | YHUKHYTU 36iMblLUEHHS
3BafINLL,. 3BIePHITbCA 00 MICLIEBMX OPraHiB BNaau
019 OTPUMMaHHS IHpopMaUii MPo NpaBUbHY
YTUNI3aLLit0 ENEeKTPUYHOIO Ta eIEKTPOHHOTIO
obnagHaHHSA.

A cemm
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YMOBUW FAPAHTIMHOIO OBCJ/TYITOBYBAHHS
LUAHOBHUI NMOKYMELLb!

KomMnaHiga Rotex BucnoBnitoe Noaaky 3a Baw

BMOIp | rapaHTyE BUCOKY AKICTb Ta 6e3g0raHHe
dyHKLUiIOHYBaHHA NpuabaHoro Bamum Bupoby

MpW OOTPMMAaHHI MpaBU MOro eKcnyaTaLlii.
TepMiH rapaHTii Ha BCi BUPObU — 24 Micau

3 gHA NpuabaHHAa. JaHMM rapaHTIMHUM TaTOHOM
Rotex niaoTBepayKyE CrNpaBHICTb OAHOIo BUPOOY i
bepe Ha cebe 3060B'a3aHHA LW000 OE3KOLUTOBHOMO
YCYHEHHS BCiX HECMPABHOCTEW, LLIO BUHUKIIN 3
BUHW BUPOOHMKA. MapaHTIMHUM PEMOHT MOXKe ByTun
NpoBeOeHUIN Yy aBTOPU30OBAHOMY CEPBICHOMY LIEHTPI
Ha TepuTopii YKPaiHW.

YMOBMW FAPAHTII:

1. CnpaBXXHs rapaHTia Mae cuny Npuv 4OTPMMaHHI
HACTYMHWMX YMOB:

— MNpaBWSibHe | YiTKe 3aMOBHEHHA rAPaHTIMHOMO
CeEPIMHOIro HoMepa, AaTh Npogdarky i neyaTkm dipMum-
NpoaaBLA Y NAPaHTIMHOMY TaloHI | BIAPUBHMX
KyMnoHax,;

— HA¥BHICTb OpPUriHany KBUTaHLII (4eKa), Lo MICTUTb
OaTy NOKYMKMN.

2. Rotex 3anumLae 3a coboto MpaBo Ha BigMOBY

B rapaHTIiMHOMY 0OCyroByBaHHI y BUMaaKy
HeHagaHHA BMLE3ragaHmX JOKYMEHTIB abo aKLLO
iHPopMaLia B HMX Byae HEMOBHOD, HEPO30ipPNNBOILO,
CcyrnepeynmBoto.

3. MapaHTIg He BKOYaE nepiogmyHe
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O6C}'IyFOByBaHHS:I, BCTaHOBJ/IEHHYA, Ha/TaLlLUTyBaHHA
Bl/IpO6y BOOMa Yy BJ/1aCHWMKa.

4. He nignaratoTb rapaHTIMHOMY PeMOHTY BUPObyY
3 JedeKTaMu, WO BUHUMKIIMN YHACMIOOK: MeXaHIYHMX
MOLLKOOYKEeHb;, HEAOTPUMAHHSA YMOB eKcrnyaTauii
ab0 NMOMUNKOBUX iV BNaCHWKA; HEMPaBUIbHOIO
BCTAHOBMIEHHA, TPAHCMNOPTYBaAHHA; CTUXIMHUX

nmnx (6nrckaBKa, MoOXeXka, MOBIiHb i T IM.), @ TAKOX
IHLIMX MPUYMH, LLO 3HAXOOATbCA MO3a KOHTPOMNEM
npoaaBLUs | BUPOOHMKA; NoMNadaHHAa BCcepeanHy
BUPOOBY CTOPOHHIX MPeaMeTIB, PianH, KOMaX,;
PEMOHTY ab0 BHECEHHSA KOHCTPYKTUBHUX 3MiH
HeynoBHOBaXXeHUMIKM 0COBaMUM; BUKOPUCTAHHS
npuniagy B NpodecinHMX LWiNax; BiaXmneHb Big
[lepXXaBHMX TEXHIYHWX CTaHOAPTIB XXUBMAYMX,
TeNeKOMYHIKaLiMHMX | KabenbHUX Mepex; Mpu
BUXOMi 3 Naay AeTanen, o MatoTb OOMeXKeHnM
TEPMIH Cny>Kou.

5. CnpaB)XHA rapaHTia He 0BMeXKye 3aKOHHUX
MpaB CrnoXXmBaya, HaJaHUX MOMY YMHHUM
3aKOHOOABCTBOM.

FAPAHTIAHI 3060B'A3AHHSA

JaHum BUPI6 NpU3Ha4YeHMI TiNbKKM 4nga NobyToBOro
3acTtocyBaHH4A!

I. TEPMIH FAPAHTII 9KOCTI | BIANOBIOHOCTI
3AABJIEHOMY TEXHIMHOMY CTAHY CKJ/IAQAE€E:
1) Ha BUpib — 24 Micaui 3 oHA MOro npoaa)ky
(NioTBEPOYKYETLCA TOBAPHMM YEKOM);

2) Ha 3aMiHeHI micna 3akiH4eHHA rapaHTiIMHOIro
TEePMIHY BY3/W1, arperatu i 3anacHi YactmHum — 30
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OHIB 3 OHA iX yCTaHOBKK Y BMPIO (NiOTBEPOXKYETHCA
B rapaHTIMHOMY Ta/noHI BIOMOBIOHOK BIAMITKOLO 3
KPYr/10t0 NeYyaTKoK CePBICHOIO MiaANpPUEMCTBA).

3) Mpun 06MiHiI TOBapy Ha aHanoriyHy Moaenb y
rapaHTIMHOMY TafloOHI BMMCYETCA OaTa NpoaaXky
TOBapy Ta OaTa PEMOHTY TOBAPY LUIAXOM OOMIHY.

Il. BUMOTIU OO0 NPETEHS3II.

3 MeTOo NoCUNeHHs BIAMOBIAAIbHOCTI eKCNepTiB

33 BUCHOBOK, MPeTeH3ii Lo 00 AKOCTI BUPOOY i

MOro TEXHIYHOIO CTaHy, MPUMNMAKOTbCS TiSTbKM B
YMOBHOBaXXeHMX CEPBICHUX MIAMNPUEMCTBAX, @ TAKOX
Yy CEPBICHUX Bigainax po3gpibHoi TopriBenbHOoI
MepeXi, e 6y npuabdaHunm BUpPIO.

Ill. NIPOBEOEHHA FAPAHTIMHOIO PEMOHTY:

1) TapaHTIMHUIM PEMOHT BMPOBY 30iMCHIOETLCA
BKa3aHWMM B rapaHTIMHOMY TanoHi abo iHWKMM
YMOBHOBAXXEHWMM CEPBICHUM MNIAMNPUEMCTBOM.

2) Y pa3si npoBeOeHHs rapaHTIMHOIO PEMOHTY
rapaHTIMHUM TePMIiH Ha caM BUPIb i Moro
KOMMNEKTYoUi YaCTUHW, aKi He Bynu 3aMiHeHi Npu
PEMOHTI, MPOAOBYXYETbCA HAa TEPMIH NepebyBaHHSA
BUPOOBY Yy PEMOHTI.

IV. BAXJINBO! TAPAHTIA HA BUPIB BTPAYAE
cuny y PA3l, KOJu:

1) Bnpi6 He Ma€ LUbOoro rapaHTiMHOIo TasioHa.

2) FapaHTIMHWK TaNoOH 3aMOBHEHUI YAaCTKOBO
abo HemnpaBubHO i/abo 3 BUNpaBreHHAMU 6e3 ix
niaTrBepOXXeHHa MNpoadaBueM;

3) CepiHMUM HOMep Ha BUPOOLI BMaaneHmm abo
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MOLUKOOXKEHUN, AKLLO BiH TaM OyB nepenbadeHnn i
paHille 6yB 3anMCaHMM 00 rapaHTIMHOIO TalloHY.

4) PeMOHTHI pob0oTK NpoBeaeHi CepBiICHMM
NiANPUEMCTBOM, HE YTOBHOBAXXeHMM Ha AaHNI
BUAO, OiaNbHOCTI (MigTBepayKyeTbca [JJoroBopoM abo
OHOPA30BOI Yroaoto).

5) be3s y3rooyxeHHa 3 NpogaBLeM 00 BUPoby
BHECEHI KOHCTPYKTUBHI 3MIHW (MiOTBEPOXKYETbCA
eKCNepTHUM BUCHOBKOM).

V.FTAPAHTIA HA BIANOBIAHICTb BUPOBY AKOCTI
HE PO3MOBCIOAXXYETbCH HA BUINMAAKW, KOJIN
HECIMNPABHOCTI BUPOBY bYJIU BUKJITUKAHI:

. Heobanmm NOBOMKEHHAM 3 HUM | HEMPABUTbHOO
MOro eKcnnyaTaLuieto (Hanpuknag — eKcrayaTtauis
B YMOBaX «He NMobyTOBOIro xapakrepy», Ae
BUKOPWCTAaHHSA BUPOOyY HenpuaaTHe Yyepes
3MiHY MOro cTaTycy aK «npunian nobyToBOro
MPU3HAYEHHS», eKCrnayaTauia 3 NopyLUeHHAM
BMMOT 3arafibHO MPUNHATKX NpPaBKMa 6e3nekun
MpwW eKcryaTauii eNeKTpUYHMX Npunaais,
HeOOTPMMAHHAM IHCTPYKLIT MO MOHTaXXY |
ekcnnyaTtauii, i T.4.);

. HenpaBUIbHUMU MOHTaXKHUMU i/abo
MyCKOHanaro-g>yBanbHUMK poboTamu;

e TPAHCMNOPTHUMW Ta MeXaHIYHUMM
MOWKOOXEHHAMMN,

« BUKOPWCTaHHAM HEAKICHMX abo HeBIAMOBIOHMX
BUTPATHMX MaTepiani.;

« NiOKIIOYEHHAM BUPOBY 00 KOMYHIKaL,iM i cuctem
(enekTpoOXXMBMEeHHS, BOOOMPOBIA, KaHanisawiqa), He
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BIAMOBIOHMM BMMOraM HalioHanbHMX JepyaBHMX
CTaHOQPTIB;

« MPUPOOHUMU ABULLEAMU, CTUXIMHUMW TNXaMWN,
noXkexxerw | 1.4.;

. MNonagaHHAaAM Yy BUPIO CTOPOHHIX MpeaMeTIB,
PEeYOBUH, PIAVH, TBAPUH, KOMaX | Take iH.

VI. HA KOPUCTb BALLOI BJIACHOI BE3MEKU!!

PeMOHT i 06cnyroByBaHHA BUPOOY MOBUHHI
30IMCHIOBATUCS TiNTbKM daxiBLIAMM CEPBICHUX
LLlEHTPIB, HABYEHMMMW | aTECTOBAHUMU Ha
npoBegeHHA NoaibHMX PobiIT. Byab nacka, 3anutymTe
y MpopaBug iHGoPMaLLIo MPO HANBAMKUYNMN
CEePBICHUMN LLEHTP, YNOBHOBaXXeHWIM Ha MpoBeOeHHS
MOHTaXHWX i/abo MycKoHanarooXKyBasbHUX POBIT.

Appecu i TenedoHM 0O0OATKOBUX YINTOBHOBAXeHMX
OncTpnb'toTOPOM CEPBICHUX LLEHTPIB, BM 3MOXeTe
AOi3HaTMCa y Baworo lNpogasua.

TepMiH ekcnnyaTauii He MeHLe 3 poKiB 3 AaTH
MoYaTKy BUKOPUCTAHHS

TepMiH 36epiraHHA HeoOMeXXeHUN.

[ata BUpOOHMLITBa 36iraeTbca 3 cepPiMHUM HOMEPOM
i HOMepOoM NapTii, 9Ki BKa3aHi Ha yNaKoBLLi ToBapy,
XxxX / xx [ xx - piK, MicsiLb Ta f4aTta BignosigHo.
BMPOOHMK MaE NpaBO Ha BHECEHHSA 3MiH [0
ON3aMHYy, KOMMOIeKTalli, @ TaKOX 00 TEXHIYHMX
XapaKTepPUCTUK BMUPOOBY Nia Yac BOOCKOHANEHHSA
CBOEI NPOayKLLii 6e3 0,04aTKOBOro NoBigoMNeHHA
MpPO 3MIHMW.
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CMNMUCOK CEPBICHUX LLEHTPIB
3 OBCNTYITOBYBAHHA TOBAPIB
TOPIroBOI MAPKU «ROTEX» B YKPAIHI

bina LlepkBa

BiHHMULL
BiHHMUS

lynav none

OHinpo
OHinpo

Xutomnp

XKuntommnp

3anopixksa

3anopixoka

IBaHO-DpaHKiBCbK
IBaHO-DpaHKiBCbK
Knis

Knis

Knis

Knis
Knis

KonoTon

KopocTeHb

KpamMaTopcbk

KpemeHuyk

CL, “3nmkon"

CL, «CneuianicT»
B® TOB «JloTtoc»

CLL «<EnekTpocBiT»

CL, «YHIBEPCAJ1 CEPBIC»
TOB «JloToc»

ACLL «€EBpoCepBlc»

ACL"CnaBa-cepsic

CLL «<AnbdaTex HO LLeHTp»

3® TOB «J1oToc»

CL, «<Meractamnn»
ND TOB «JloToc»
“AMATI-CEPBIC”

CL|, “Skeleton”

TOB “Mo6yTTex Cepaic”

TOB «Aygio Bigeo cepsic»

CL, «<MTl-cepBic»

CLl, “Anekcewn

CL “ATopiteT”

CL, “Anekcen”

CLL “EkoCaH"

6yn. OnexkcaHapincbknm, 52

Byn. MNopwuka,l
By/. EHepretnyHa,3-a

Byn. LLleByeHka, 18-8

Byn. KopoTtka, 41A
np-1. Onekcanpgpa Mong, 59

By/1. JIbBiBCbKa,11

NpPOoBYNOK 3-11 focniTanbHWA, 5

By/. [pA3HOBa, 67

Byn. forons, 175

ByN. HesanexxHocTi, 1796
Byn. BoBunHeLbKa, 223
Byn. Bopwucninbceka,9, kopn.57

np-T. M. MpuropeHka, 22/20

Byn. MeTpa CarangayHoro, 12

ByNn. MapTnpocsiHa, 12
np-T. leca Kyp6aca, 10a

np. YepBoHoi kanuHu, 11

Byn. LLleByeHka, 28

np. YepBoHoi KanuHu, 11

ByN. AkageMika MacnoBa, 44, od.2

(0456) 38-29-00, (098)
017-61-25

(0432) 57-91-91, 50-91-91
(067) 622-56-62

(06145) 4-14-21, (095) 351-
14-42, (098) 558-03-48

(056) 790-04-60
(056) 34-67-05

(0412) 55-55-15, (093)
461-95-96

(0412) 464-864, (097) 829-
43-36, (063) 310-00-80

(095) 272-03-03, (097)
292-29-03

(061) 787-50-51, (0612)
63-97-90

(0342) 77-33-22, 72-27-22
(0342) 71-28-13

(044) 369-50-01, 369-50-30
(044) 337-77-12, (050) 205-
12-12, (098) 205-12-12, (063)
205-12-12

(044) 425-19-89, (067) 238-
30-99, (050) 344-42-42
(Viber), (044) 462-52-92
(044) 245-73-31

(044) 590-28-02

(05447) 6-13-56; (097)
920-76-02

(04142) 9-23-11, hakc
5-06-27

(05447) 6-13-56; (097)
920-76-02

(05366) 3-91-92, (066) 230-
44-71, (096)446-71-06

MoBHUI Nepenik rapaHTIMHUX MacTepeHb AMBITbCS Ha canTi https://rotex.ua/support/
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IMPORTANT

Never immerse the motor unit and whisk coupling
unit in water or any other fluid, not rinse it under
the tap. Use only a moist cloth to clean them.

- Check if the voltage indicated on the appliance
corresponds to the local mains voltage before you
connect the appliance.

Do not use the appliance if the mains cord, the
plug or other parts are damaged.

Repairs or the replacement of the mains cord
must only be done by authorized service personnel.
Faulty, unqualified repair work may cause
considerable hazards to the user.

Never let the appliance run unattended.
- This appliance is intended for household use only.

Especially when operating the hand blender
attachment in hot liquids, do not immerse the
blender shaft into-or remove it from the liquid
while the appliance is switched on.

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

- Children are not allowed to use the appliance
without supervision.

Do not touch the blades, especially when the
appliance is plugged in. The blades are very sharp.

If the blades get stuck, unplug the appliance
before you remove the ingredients that block the
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blades.

- Always unplug the appliance when it is left
unattended and before you assemble, disassemble,
clean, store, change accessories or approach parts
that move during use.

- Care should be taken when handling the sharp
cutting blades, emptying the bowl and during
cleaning.

SETTING THE SPEED

When activating switch, the processing speed
corresponds to the setting of the variable speed
regulator. The higher the speed setting, the faster
and finer the chopping results will be.

For maximum processing speed, press the
“="switch. You many also use the “="switch
for instant powerful pulses without having to

manipulate the speed regulator.
BEFORE FIRST USE

Thoroughly clean the parts that com into contact
with food before you use the appliance for the first
time.

PREPARING FOR USE

1. Let hot ingredients cool down before you process
them with the appliance(max. temperature 80 0

2. If you use the hand blender or the chopper,cut
large ingredients into cubes of approx.2cm before
you processor them.If you use the food processor
with the slicing/shredding disc or the cube cutter.



cut the ingredients into pieces that fit into the
feeding tube.Take care that the chunks are not too
big to prevent them from getting stuck in the tube.

3. Assemble the appliance properly.
USING THE APPLIANCE

Hand Blender

The hand blender is intended for :

- blending liquids, e.g. dairy products, sauces, fruit
juices, soups, mixed drinks and shakes.

- mixing soft ingredients, e.g.

- pureeing cooked ingredients, e.g. for making baby
food.

1. Attach the blender bar to the motor unit(‘ click’).

2. Immerse the blade guard completely in the
ingredients.

3. Pressing the normal or turbo speed button to
switch on the appliance.

4.Move the appliance slowly up and down and in
circles to blend the ingredient.

When blending directly in the saucepan while
cooking, take the pan from the stove first to protect
the appliance from overheating.

Whisk

The whisk is intended for whipping cream,
whisking egg whites, desserts etc.

1. insert the whisk into the whisk coupling unit.



2. Connect the coupling unit to the motor unit.

3. Put the ingredients in a bowl! (Use a large and
deep bowl for best result).

4. Immerse the whisk completely in the ingredients.
To avoid splashing, start processing at normal
speed.

Chopper

The chopper is intended for chopping meat,
cheese, onions, herbs, garlic, carrots, walnuts,
hazelnuts, almonds etc.

w_n

For chopping hard goods, use the “=" switch.

Do not chop extremely hard food, such as nutmeg,
coffee beans and grains.

Before chopping...

Pre-cut meat, cheese, onions, garlic, carrots,
chillies.

Remove stalks from herbs, un-shell nuts
Remove bones, tendons and gristle from meat.

1. Place the blade on the centre pin of the bowl and
give it a turn to lock into place.

2. Put the ingredients(less than 250g/times) in the
chopper bowl.

3. Put the food processor lid onto the chopper bowl.
Turn the lid clockwise to lock it.

4.Insert the motor unit into the coupling unit until
it locks.



5. Pressing high speed button to switch the
appliance.

6. After use, press release button to remove the
motor unit.

7. Turn the lid anti-clockwise to unlatch it and lift it
up.

8.Carefully take out the blade by turning and
pulling it, before removing the processed food.

Kneading accessory

The kneading accessory is intended for kneading
pasta dough and cake mixture.

1. Place the kneading accessory in the food
processor bowl.

2. Put the ingredients in the bowl.

See the table below for recommended quantities
and processing time.

Tip.For the best results,first put the liquid
ingredients in the bowl and then add the dry
ingredients.

3. Put the lid on the bowl.Turn the lid anticlockwise
to fix it.

4. Fasten the motor unti onto the lid of the
bowl(‘Click’)

5. Put the pusher in the feeding tube.
Noted:The pusher prevents splashing.
6. Press and hold the turbo button to let the



appliance operate.

When you use the turbo speed button,the
appliance operates at maximum speed.In this
case,you cannot adjust the speed with the speed
ring.

Note:Always let the appliance cool down for 30
minutes after kneading one batch.

7. After processing,press the release button on the
motor unit and remove the motor unit from the
food processor lid.

8.Turn the lid clockwse and remove it from the
bowl.

Double-side slicing/ shredding disc

The double-sided sliceing/shredding disc is
intended for slicing or shredding vegetables like
cucmber,carrots,potatoes,leeks and onions and
certain kinds of cheese.Simply turn the isc to switch
between the functions of the disc.

Never process hard ingredients like ice cubes with
the disc.

The cutting edges of the disc are very sharp.Do not
touch them.

1. Place the tool holder in the food processor bowl.

2. Place the double-sided slicing/shredding disc
on the tool holder with the desired side pointing
upwards.

3. Put the lid on the bowl.Turn the lid anticlockwise



to fix it(‘click’).
4. Put the ingredients in the feeding tube.

- Pre-cut large ingredients into chunks that fit in
the feeding tube.

- Fill the feeding tube evenly for the best results.

- When you have to process a large amount of
ingredients,process small batchs and empty the
bowl between batches.

- To shred cheese,e.g.Parmeasan,Gouda or
Emmentaler the cheese should be at refrigerator
temperature.

5. Fasten the motor unit onto the lid of the
bowl(‘click’)

6. Put the pusher onto the ingredients in the
feeding tube.

7. Press and hold the turbo speed button to let the
appliance operate

- When you use the turbo speed button,the
appliance operates at maximum speed .In this
case,you cannot adjust the speed with the speed
ring.

8.Press the pusher lightly onto the ingredients in
the feeding tube.

9. After processing,press the release button on the
motor unit and remove the motor unit from the
food processor lid.

10. Turn the lid clockwise and remove it from the
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bowl.
Cube cutter

The cube cutter is intended for cutting raw and
cooked vegetable and fruit onto small cubes.

Do not process hard ingredients like fruit with
stones,meat with bones or frozen ingredients.They
could block and damage the cube cutter.

Tip: If you want to process different ingredients
without cleaning the cube cutter in between,always
start with the softest ingredients.For instance,for a
fruit salad,start with banana,continue with mango
and end with apples.

1. Place the cube cutter on the bowl and turn it
anticlockwise to fix it.

2. Attach the cube cutter blade with the logo
pointing upwards onto the cube cutter.

The cuttig edges of the cube cutter blade and grid
are very sharp,so handle them with care!

3. Put the lid on the bowl.Turn the lid anticlockwise
to fix it.

4. Fasten the motor unit onto the lid of the
bowl(‘click’).

Note:lf it does not click into position,check if you
have assembled the cube cutter blade in the
right position and if you hav fixed the cube cutter
properly.

5. Put the ingredients in the feeding tube.



6. Press and hold the turbo button to switch on the
appliance

When you use the turbo speed button,the
appliance operates at maximum speed.In this
case,you cannot adjust the speed with the speed
ring.

7. Press the pusher lightly onto the ingredients in
the feeding tube.

Note: If ingredients get stuck,unplug the
appliance,detach the motor unit,open the lid by
turning it clockwise and remove the ingredients
that are stuck in the feeding tube.

8.Afert procesing,press the release button on the
motor unit and remove the motor unit from the
food processor lid.

Always let the appliance cool down for 30 minutes
after processing.

9.Turn the lid clockwise and remove it from the
bowl.

10. Remove the cube cutter blade.Then use the
special pusher supplied to push the ingredients
that are stuck in the grid into the bowl.

11.Detach the cube cutter by turning it clockwise
and remove it from the bowl.Then empty the bowl.

How to use you chopper

The chopper is intended for chopping meat,
cheese, onions, herbs, garlic, carrots, walnuts,
hazelnuts, almonds etc.
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For chopping hard goods, use the “=" switch.

Do not chop extremely hard food, such as nutmeg,
coffee beans and grains.

.
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Before chopping...

Pre-cut meat, cheese, onions, garlic, carrots,
chillies.

Remove stalks from herbs, un-shell nuts
Remove bones, tendons and gristle from meat.

9. Place the blade on the centre pin of the bowl and
give it a turn to lock into place.

10. Put the ingredients in the chopper bowl.

11.Put the food processor lid onto the chopper bowl.
Turn the lid clockwise to lock it.

12. Insert the motor unit into the coupling unit until
it locks.

13. Pressing high speed button to switch the
appliance.

14. After use, press release button to remove the
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nmotor unit.

15. Turn the lid anti-clockwise to unlatch it and lift it
up.

16. Carefully take out the blade by turning and
pulling it, before removing the processed food.

Small Chopper

Note: The chopper is intended for chopping
ingredients such as nuts, meat, onions, hard
cheese, boiled eggs, garlic, herbs, dry bread etc.

Attention: The blades are very sharp! So be very
careful when handling the blade unit. Be especially
careful when you remove the blade from the
chopper bowl, when your empty the chopper bowl
and during cleaning.

1. Put the chopper blade unit in the chopper bowl
(fig.5)

2. Put the ingredients in the chopper bowl.

3. Put the coupling unit on the chopper bowl (fig.6).

4. Fasten the motor unit onto the chopper bowl
(fig.7).

5. Pressing the normal or turbo speed button to
switch the appliance.
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If the ingredients stick to the wall of the chopper
bowl, loosen them by adding liquid or using a
spatula.

Always let the appliance cool down after chopping
meat.

Mixing light dough

Using the chopper blade, you may also mix light
dough like a pancake batter or a cake mixture
based on up to 2509 flour.

For a pancake batter, for instance, first pour liquids
into the bowl, then add flour and finally eggs.

w_n

Pressing “=" the switch, mix the batter until smooth.

Slicing/shredding/grinder for potato/shredding
for french fries

Use the slicing disc, you can slice cucumbers,
onions, mushrooms, apples, carrots, radishes, raw
potatoes, courgettes, cabbage.

Use the shredding disc, you can shred apples,
carrots, raw potatoes, beetroot, cabbage, cheese
(soft to medium).

Use the grinder disc, you can grind potato.

1. Place the blade support on the centre pin of the
bowl, place slicing/shredding/grinder/shredding for
french fries disc into blade support and give it a
turn to lock into place.

2. Attach the food processor lid onto the bowl. Turn
it clockwise to lock the lid.
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3. Insert the motor unit into the coupling unit until
it locks.

4. Fill the food to be processed into the filling
tube. Never reach into the filling tube when the
appliance is switched on. Always use the pusher to
feed in food.

5. Pressing the low speed button to switch the
appliance.

The pusher - tips and warning

Do not exert too much pressure on the pusher
when you press ingredients down the feed tube.

There are two kinds of pusher(a small one and a big
one) for this appliance:

1. Use the big pusher to push big blocks of
ingredients into the processing cup.

2. For slim material ( such as ham, cucumber, carrot
etc.), put the material trough the hole of big pusher,
use the small pusher to push it. The small pusher

can be taken out of the big pusher by turning it in a



anti-colckwise direction.

3. Pre-cut large ingredients to make them fit into
the feed tube.

4. Fill the feed tube evenly for the best results.
CARE AND CLEANING

Cleaning of the appliance, its parts and accessories
is easiest immediately after use.

- Unplug the appliance and detach the accessories
before cleaning.

- Clean the beaker, the processor bowl, the
chopper blade, the discs and the whisk without
coupling unit in warm water with some washing-
up liquid.

- The blade unit of blender bar and the whisk can
also be cleaned while still attached to the motor
unit by immersing them in warm water with some
washing-up liquid and letting the appliance run for
a while.

- Wipe the motor unit, the whisk coupling unit and
the processor lid with a moist cloth

- When processing foods with colour(e.g. carrots),
the plastic parts of the appliance may become
discoloured. Wipe these parts with vegetable oil
before cleaning them.



ENVIRONMENT
Meaning of crossed —out wheeled dustbin:

Do not dispose of electrical appliances as unsorted
municipal waste, use separate collection facilities.

Contact you local government for information
regarding the collection systems available. If
electrical appliances are disposed of in landfills
or dumps, hazardous substances can leak into
the groundwater and get into the food chain,
damaging your health and well-being.

When replacing old appliances with new ones, the
retailer is legally obligated to take back your old
appliance for disposals at least free of charge.
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