Mutfak Robotu
Kullanim Klavuzu
Model Numarasi: KMA0168

GUVENLIK

1. Bu kilavuzdaki talimatlari dikkatlice okuyunuz ve tiim yonergeleri
dikkatle inceleyiniz.

2. Bu kullanim kilavuzunu ileride tekrar kullanmak iizere saklayin
ve cihazla birlikte geldiginden emin olun.

3. Kablo hasar gormiigse, giivenlik nedeniyle iiretici veya yetkili bir
tamirci tarafindan yenisiyle degigtirilmelidir.

4, Giivenli ve dogru voltajda priz kullandiginizdan emin olun.

5. Aparatlari/ekleri takmadan veya gikarmadan once, kullandiktan
sonra ve temizlemeden dnce giicii kapatin ve figi gekin.

6. Parmaklarinizi hareketli parcalardan ve monte edilmic ek
pargalardan uzak tutun.

7. Makineyi asla gozetimsiz olarak caligir durumda birakmayn.

8, Hasarli bir makineyi asla kullanmayin. Kontrol ettirin veya tamir
ettirin.

9, Kablonun asla bir gocugun ulagabilecedi bir yere sarkmasina izin
vermeyin.

10. Giig iinitesinin, kablonun veya figin asla i1slanmasina neden
olmayin.

11. Asla backa bir aparati veya her iki prizi ayni anda kullanmayn.
12, Maksimum kapasiteyi asla agmayin.

13. Bir aparati kullanirken, aparatla birlikte gelen giivenlik
talimatlarini okuyun.

14, Agir oldugu icin bu cihazi kaldirirken dikkatli olun. Kaldirmadan
once baghgin kilitli oldugundan ve haznenin, aparatlarin, gikig
kapaginin ve kablonun sabitlendiginden emin olun.

15, Mutfak Robotu dengesiz hale gelebileceginden, bir aparat
takiliyken mikser baghgini hareket ettirmeyin veya kaldirmayin.
16. Cihazinizi bir tezgahin kenarina yakin caligtirmaymn.

17. Bu cihaz gocuklar tarafindan kullanil hdir. Cihazi ve
kablosunu gocuklann erigemeyecegi bir yerde saklayin. Cocuklarin
cihazla oynamadiklanndan emin olmak igin gocuklar gozetlenmeli-
dir.

18. Cihazinizin yanhg kullanimi yaralanmalara neden olabilir.

19. Cihazlar, fiziksel, duyusal veya zihinsel yetenekleri kisith veya
deneyim ve bilgi eksikligi olan kigiler tarafindan, cihazin giivenli bir
gekilde kullanilmasina ilickin gdzetim veya talimat verildigi ve ilgili
tehlikeleri anladiklan takdirde kullanilabilir.

20. Cihazi sadece amacina uygun ev ici kullanim igin kullanin. AE,
cihazin yanlig kullanilmasi veya bu talimatlara uyulmamasi
durumunda herhangi bir sorumluluk kabul etmeyecektir.

21, Uriinii gelictirmeye devam etmek igin, iiriiniin veya paketin
igerigi ve resmi dahil ancak bunlaria sinirli olmamak iizere iiriinii
giincelleme hakkimiz sakli tutanz, liitfen giincel olani takip edin.
22. Eger 2000 g'dan fazla un yogurulacaksa, makinenin pargalarina
zarar verebileceginden makineyi 1 dakikadan fazla kullanmayin.

UYARI: BU CIHAZ TOPRAKLANMALIDIR.
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Gge Parca Adi Oge Parca Adi Gge Parca Adi

1 Govde 4 Kancima Kasesi| 7 | HamurKancasi
2 On Kapak 5 | Canakyuvasi | 8 | Cirpici

3 Sg;fan:‘::ipeﬁ 6 | Kapak 9 | Yumurta Cirpici

Hamur Kancasi: Sadece hamur yogurmak igin kullanin,
Cirpici: Kek, biskiivi, pasta, krema, dolgular, hamur icleri ve patates
piiresi yapmak igin.

4, Zamanlayia

Zaman kaydedebilir ve maksimum 60 dakika ile geri sayim siiresini
ayarlayabilir.

1) Kayit zamani:

Fonksiyonu segtikten sonra, doner diigmeyi dogrudan dondiiriin,
zamanlayia siireyi saymaya baglar, makine 60 dakika sonra otomatik
olarak galigmay! durdurur. Makineyi tekrar caligtirmak igin doner diigmeyi
0 hizina dondiiriin ve iglemi tekrarlayin.

2) Geri sayim siiresini ayarlama:

Fonksiyonu sectikten sonra, 6nce geri sayim siiresini ayarlayin ve
ardindan doner diigmeyi déndiirerek hizi segin. Zamanlayic 00:00"

diginde makine otomatik olarak caligmayi durdurur.

Yumurta Girpici: Yumurta, krema, hamurlar, yagsiz pandispanyalar,
bezeler, cheesecakeler, muslar, sufleler igin.

Dikkat!

Yumurta Girpicr'yi yogun karigimlar igin kullanmayin (6rn. krema haline
getirilmig yag ve kiip ceker), aksi takdirde yumurta qirpici zarar

gorebilir.

Ekmek yapiminda dikkat edilecek noktalar:

o Agin yiikten kaginmak igin asla maksimum kapasiteyi agmayin.

o Makinenin zorlandigini fark ederseniz, kapatin, hamurun yansim
cikarin ve her yarisini ayri ayri yogurun.

o Once siviyi koyarsaniz malzemeler en iyi gekilde karigir.

o Araliklarla makineyi durdurun ve kariggmi hamur kancasindan

siyirin,

o Farkh un karigimlari, gereken sivi miktarlari agisindan onemli dlgiide
farklilk gosterir ve hamurun yapigkanhdi, makineye yiiklenen yiik
iizerinde belirgin bir etkiye sahip olabilir. Hamur karictirilirken

makineyi kontrol etmeniz tavsiye edilir.

BUTUN OLARAK MAKINE
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1. Baglk kaldirma diigmesi

Bagligi agagi bastirin, ardindan bir elinizle bu diigmeye basin ve
diger elinizle baghgi kaldirin. Bu diigmeye basin, kaldinilan baghgi
acagd indirebilir, ardindan bagligi agagi bastirabilirsiniz, baghk
yukan diigmesi tamamen digari dogru gikarildiginda, baglik iyice
kilitlenir.

2. Hiz gostergesi

Doner diig| ki sayl Hiz gostergesi ile hizalandiginda, caligma
hizini gosterir, ancak fonksiyon diigmesinin kontrolii ile, secilen hiz
fonksiyon diigmesinin sininindan yiiksekse, gergek caligma hizi
fonksiyon diigmesinin en yiiksek hizidir.

3. Doner diigme

Makine 0-11 arasi hlza bolunmugtur Makine galigirken, hizi
artirmak icin diigmeyi saat y de gevirdiginizde makine giderek
daha hizli galigacaktir (ancak fonksiyon diigmesinin kontrolii ile,
secilen hiz fonksiyon diigmesinin limitinden yiiksekse, gergek
caligma hizi fonksiyon diigmesinin en yiiksek hizidir). Bunun
tersine, hiz gittikge yavaglamaktadir

5. Zamanlayici Diigmesi
Diigmeye basildiginda her seferinde siire 30 saniye artar. Diigmeye basili
tutarak siireyi hizli bir gekilde arttirin. Maksimum siire 60 dakikadir.

6. Fonksiyon diigmesi

Once gereken ilgili fonksiyon d
icind

Al

basin ve hizi segmek

yi dondiiriin. Fonksiyon se¢gmeden doner diigmeyi dogrudan

cevirirseniz, makine varsayilan olarak "Yavag Karigim" fonksiyonuna
geger.

7. Duraklat/Yeniden Baglat Diigmesi

Mutfak robotu caligirken "Duraklat/Yeniden Baglat" diigmesine basmaniz
yeterlidir, makine hemen duraklayacaktir; ardindan caligmaya devam
etmek igin 1,5 saniye boyunca "Duraklat/Yeniden Baglat" diigmesini basil
tutun.

8. Tutamak
Baghgi kaldirmak, baghdi indirmek kolaylagir; makineyi tagimak igin
uygun.

9. 6n gikig

On kapag gikararak 6n gikigi gorebilirsi

iz. Ardindan makarna

et kiyma makinesi ve salata makinesi gibi istege bagl on aparatlari dogru
bir gekilde takin.

10. On baglant: iin gikarma diigmesi
Bu diigmeye basarak ve basili tutarak 6n aparati makineden cikarabilir,
ardindan on aparati saat yoniinde dondiirerek gikarabilirsiniz.

11, Tahrik konektorii
Hamur kancasi, girpici, yumurta girpici, silikon girpici (ayrica satin
alinacaktir) veya diger aksesuarlan takabilirsiniz.

12, Vakumlu ayaklar

2 adet taban vakum ayad igerir, Mutfak robotunu sabit ve piiriizsiiz bir
tezgah iizerine yerlectirdiginizde, taban vakum ayaklari tezgahi otomatik
olarak vakumlayarak caligma sirasinda daha dengeli durmasini saglar.
Makinenin hareket ettirilmesi gerektiginde, kafa kolunu yukari kaldirin.
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FONKSiYON DUGMEST & HIZ KONTROLU
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YAVA$ KARI$TIRMA NORMAL KARI$TIRMA
1~4 1~6

(hiz4'iin iizerinde hiz @ | (mz 6'min izerinde hiz

segildiginde, makine en secildiginde, makine en

fazla hiz 4'te calicacaktir) fazla 6 hizda calicacaktir)
1~v4

1. Hamur yapimi igin Hiz 1~

3 (hamur kancasi)

2. Yapickan makarna,

curup, cekerlemeleri

karnigtirin (qirpicr)

3. Patates, findik, sebze ve

meyveleri karigtirin (girpict)

4, istege bagh on aparat icin

(ayricasatin almakigin)

1. Orta yapickan makarna,
kurabiye gibi kivamh
hamurlan karitirin (girpicr)
2. $eker ve tereyagini
karigtirin (girpici)

@ YUMUS$AK KARI$TIRMA @I HIZLIKARI$TIRMA
1~9 i~11

(hiz 9'un iizerinde hiz
secildiginde, makine en
fazla 9 hizinda caliacaktir)

1. Orta derecede krema,
yumurta aki, tereyadi vb.

1. Bilyiik miktarda krema, icin (yumurta girpici)
yumurta aki, tereyagi vb.
icin (yumurta girpicr)
Gosterge Igigi
B 1/213/4/5/6/7/8/9/10/11
Hatirlatma:

1, Makinenin hasar gérmesine veya igerigin tagmasina neden olan
iclevin veya hizin yanhg kullanimini 6nlemek igin gergek
ihtiyaglariniza gore dogru iglevi segin

2. Hamur yogururken, 1000 g'dan fazla un kullanmayin, dnce 30
saniye boyunca Hiz 1'i ve 30 saniye boyunca Hiz 2'yi caligtinn,
ardindan makinenin agiri kullanimdan zarar gormesini onlemek
icin Hiz 3'ii kullanin.

3. AE Mutfak robutunun hizi agagidaki gibi tasarlanmigtir:

A. Mutfak robotu gii¢ kaynagina takildiktan sonra, hizi segmek igin
doner diigmeyi dogrudan dondiiriirseniz, Mutfak robotu
varsaylilan olarak "Yavag karigtirma" iglevini kullanir, ardindan
Mutfak robotu aslinda maksimum 4. hizda caligacaktir;

B. Doner diigmenin yan tarafindaki sayi hizdir;

C. "Yavag Kangtirma" fonksiyonu altinda en yiiksek hiz Hiz 4'tiir.
Hiz 4'iin iizerinde segilse bile (yani 5, 6, 7, 8, 9, 10, 11), gercek
caligma hizi hala Hiz 4 olacaktir;

D. "Normal Karigtirma" fonksiyonu altinda en yiiksek hiz Hiz 6'dir.
Hiz 6'nin iizerinde segilse bile (yani 7, 8, 9, 10, 11), gercek caligma
hizi hala Hiz 6 olacaktir;

E. "Yumugcak Kanctirma" fonksiyonu altinda en yiiksek hiz Hiz
9'dur. Hiz 9'un iizerinde segilse bile (yani 10, 11), gercek caligma
hizi hala Hiz 9 olacaktir.

Aparatlarin montaji

Hamur kancasy, girpici, yumurta girpici, silikon girpici igin (aynca
satin alinmalidir)

Adim 1: Baglik kaldirma diigmesine basin ve baghgi yukan
kaldinn.

Adim 2: Hamur Kancasi/Cirpia/ Yumurta Girpianin $aftini Oluga
yerlegtirin.

Bagligi acagi indirin, Hiz 1'e getirin,
makineyi 2 saniye caligtirin ve
aksesuarin 6ne dogru hareket
etmesini saglayin, ardindan hamuru
kolayca gikarin veya girpicinin
kaseyi styirmasini 6nleyin.

Bazen hamuru gikarmak
zor olabilir veya cirpici
karigtirma kabini gizebilir.




Dikkat:

Bagligi agagi indirirken, makineyi galigtirmadan dnce baghgin
iyice kilitlendiginden emin olun (baglik kaldirma diigmesi
tamamen gikintihdir veya igbiikeydir). Baglik iyi kilitlenmemigse,
makine yine de calicabilir, ancak giivenlik riski vardir.

Aparatin sokiilmesi:

Hamur kancasi, cirpia, yumurta arpici, silikon arpici icin (ayrica
satin alinmalidir)

Adim 1:

Kullandiktan sonra giicii
kapatin, hazneyi yukan
kaldirin  ve sigrama
korumasini gikarin.

Adim 2:

Tutamaklari ellerinizle
tutun ve saat yoniiniin
tersine cevirin ve kaseyi
kase yuvasindan gikarin.

]
AF"" 3 \ M Adim 4:
motaps k karin ve
tutun, yukan dogru itin ve A sesuari gl
temizleyin.

saat yoniinde cevirin,
ardindan  yuvasindan
cikarin.

Kullanici igin onlemler

Not: Onlemler ihlal edilirse, yanlig caligirma kigisel yaralanmaya
veya ekipman hasarina neden olabilir.

Kigisel yaralanmalan dnlemek icin makine caligirken ellerinizi
mikser kabina sokmayin.

Tahrik caftina sikigarak yaralanmalan dnlemek igin uzun saglann
karigtirma kabina yaklagmasina izin vermeyin.

Hamur yaparken 1000 gr'dan fazla un kullanmayin. Agiri miktarda
un, hamurun tagmasina, makinenin bogalmasina, makine
parcalarinin hasar gormesine ve hatta kigisel yaralanmalara
neden olabilir.

Liitfen makine kullamm kisitlamalanna kesinlikle uyun, hamuru
yogurun, dnce 30 saniye boyunca galigan Hiz 1'i ve 30 saniye
boyunca calican Hiz 2'yi kullanin, ardindan Hiz 3'ii kullanin,
makineye acin direngle kargilagmamak igin hizin 3'ii agmasi
yasaktir. Bu durum makinenin bogalmasina veya parcalarin hasar
gormesine neden olur. Mutfak robotunun yanlig kullanimindan
kaynaklanan makine hasan, insan kaynakl bir hatadir.

Karigtirma kabinin icine bagka nesneler koymayin. Dokiilme
yaralanmalanm onlemek icin makine calicirken sert malzeme veya

kaynar su koymayin.

Kancanin yiiksekligi iyi ayarlanmictir ve backa bir kullanici ayan

gerektirmez.

Govdenin deformasyonuna, makinenin arizalanmasina ve kigisel
yaralanmalara neden olacak agir kuvvetten kaginmak igin baghgi

acagi bastirmayin.

Temizlik ve bakim
Temizlemeden dnce cihazi daima kapatin ve figini gekin.

1, Karigtirma Kabi, hamur kancasi, girpici:

Cihazi elde yikayin, ardindan iyice kurulayin veya bulacik
kinesinde yikayin. Ti k icin asla tel firca, gelik yiinii

veya ¢amagir suyu kull yin. Kireci temi ek icin sirke

kullanin.

2, Ana Unite ve fig:
Nemli bir bezle silin, ardindan kurulayin. Asla agindirici kullanma-
yin veya suya daldirmayin.

Not:

1. Al lanin oksidasyon tabak zarar ver k ve
parcalarin hasar gérmesine neden ol k igin giiclii asit ve
alkaliler iceren temizlik maddeleri ve temizlik malzemeleri
kullanmayin.

2. Mutfak robotunu her kullandiktan sonra, bir sonraki kullanim
icin Mutfak robotunun tahrik caftini nemli bir bez veya kagit
mendil ile temizleyebilirsiniz.

3. Istege bagh aksesuarin (makarna makinesi, et kiyma makinesi,
salata makinesi vb. gibi, aynica satin alinabilir) konektorii dokiim
aliiminyum malzemedir ve oksitlenmeyi 6nlemek igin bulagik

makinesinde temizlenemez.

Ariza Tespit Klavuzu

Kitchen Machine
Instruction Manual
KMA0168

Safety

1. Read these instructions carefully and follow the instruction
closely.

2. Well keep this user manual for future reference and make sure it
goes together with the machine.

3. If the cord is damaged it must, for safety reasons, be replaced by
the manufacturer or an authorized repairer.

4, Make sure to use correct and safe voltage and outlet.

5. Switch off and unplug before fitting or removing tools/
attachments, after use and before cleaning.

6. Keep your fingers away from moving parts and fitted
attachments.

7. Never leave the machine on unattended.

8. Never use a damaged machine. Get it checked or repaired.

9. Never let the cord hang down where a child could grab it.

10. Never let the power unit, cord or plug get wet.

11, Never use an unauthorized attachment or both outlets at the
same time

12. Never exceed the maximum capacities.

13. When using an attachment, read the safety instructions that
come with it.

14, Take care when lifting this appliance as it is heavy. Ensure the
head is locked and that the bowl, tools, outlet cover and cord are
secure before lifting.

15, Do not move or raise the mixer head with an attachment fitted as
the Kitchen Machine could become unstable.

16. Do not operate your appliance near the edge of a work surface.
17. This appliance shall not be used by children. Keep the appliance
and its cord out of reach of children. Children should be supervised
to ensure that they do not play with the appliance.

18. Misuse of your appliance can result in injury.

19. Appliances can be used by persons with reduced physical,
sensory or mental capabilities or lack of experience and knowledge
if they have been given supervision or instruction concerning use of
the appliance in a safe way and if they understand the hazards

Sorun Sebebi Coziimii
1. Figini gekin ve yabanci madde
olup olmadigini kontrol edin ve
Mutfak Robotu 1. Aparat sikigmig olabilir gikarin. Motor soguduktan sonra
caligma sirasinda 2. Motor veya PCBA sorunu makineyi yeniden caligtirin.
duruyor 2, Onanim igin tedarikciye veya
yetkili tarafa geri génderin
1. Fii gekin ve aparatin agir bir
1. Aparat sikigmig olabilir ceye takilip takilmadigini kontrol
Mutfak Robotu 2. Giig baglantisi dogru edin
caligmiyor yapilmamig olabilir 2, Giig baglantisini tekrar kontrol

3. Motor veya PCBA sorunu

edin
3. Onarim igin tedarikgiye veya
yetkili tarafa geri gonderin

Cihaz galigma
sirasinda gok fazla ses
cikanyor

1. Aparat tam olarak
oturmamig olabilir

2. Makine diiz bir caligma
yiizeyine yerlegtirilmemig
olabilir

3. I¢ pargalar kinlmig olabilir

1. Fici gekin ve aparatin diizgiin
cekilde takihip takilmadigini
tekrar kontrol edin

2, Cihazi diiz bir zemine
yerlegtirin

3. Onarim igin tedarikgiye veya
yetkili tarafa geri gonderin

Kullanmadan once, sigrama kor ve olug
karigtirma kabinin iistiine yerlegtirin ve un, su veya diger Hata kodu | Sebebi Coziimii
mal leri oluktan ekl

in caligmas hamurun veya diger malzemelerin Eo1 Motor bolmesi kinld: Cihazigeri
durumunu kontrol etmeniz gerekirse, iclem igin uzanmadan 6nce E03 Motor pervanesinde sorun g6ndermek icin
liitfen makineyi kap giig kabl cekin ve ardindan baghg !:ed_a\rlkglyle_
kaldinn. E04 300RPM giicten daha diigiik motor | ileticime gegin

20. Only use the appli for its i ic use. AE will not
accept any liability if the appliance is subject to improper use, or
failure to comply with these instructions.

21. To keep improving the product, we reserve the right to upgrade
the product, including but not only limited to the wording and picture
of the product or package, please follow the actual one.

22, If to knead over 2000g flour, do not use the machine for more
than 1 minute, as this may cause damage to the parts of the
machine.

WARNING: THIS APPLIANCE MUST BE EARTHED.
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Item] Part Name Item| Part Name | Item] Part Name
1 Housing 4 | Mixingbowl 7 | poughhook
2 Front cover 5 | Bowlseat 8 Beater
3 Splash guard | 6 | cover 9 | EggWhisk

and chute

Dough Hook: Use for kneading dough only.
Beater: To make cakes, biscuits, pastry, icing, fillings, puffs and mashed

potatoes.

Egg Whisk: For eggs, cream, batters, fatless sponges, meringues,
cheesecakes, mousses, soufflés.

Attention

Do not use Egg Whisk for heavy mixtures (e.g. creaming fat and sugar
cubes), as this may result in damage to the egg whisk.

Important points for bread making
o Never exceed the maximum capacities to avoid overload.

o If you hear the machine labouring, switch off, remove half the dough
and do each half separately.
o The ingredients mix best if you put the liquid in first.
o At intervals stop the machine and scrape the mixture off the dough

hook.

o Different batches of flour vary considerably in the quantities of liquid
required and the stickiness of the dough can have a marked effect on
the load imposed on the machine. You are advised to keep the machine
under observation whilst the dough is being mixed.

FULL MACHINE
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1, Head lift button

Press down the head, then press this switch with one hand and lift
the head with the other hand. Press this switch, you can put the
lifted head down, then press down the head, when the head-up
switch is fully ejected outward, then the head is well locked.

2, Speed indicator

When the number on the rotary knob is aligned to the Speed
indicator, it indicates the running speed, but with the control of the
function button, if the chosen speed is higher than the limit of the
function button, the actual operating speed is the highest speed of
function button.

3. Rotary knob

The machine is divided into 0-11 speed. When the machine is
running, to rotate the knob clockwise to increase speed and the
machine will be running faster and faster (but with the control of the
function button, if the chosen speed is higher than the limit of the
function button, the actual operating speed is the highest speed of
function button.) Conversely, the speed is getting slower and slower
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4, Timer

Can record the time and set countdown time, with a maximum time
of 60 minutes.

1)Record time:

After selecting the function, rotate the rotary knob directly, the timer
starts to record time, the machine automatically stops running after
60 minutes. To start the machine again, rotate the rotary knob to
speed 0 and repeat the process.

2) Set countdown time:

After selecting the function, set the countdown time first and then
choose the speed by rotating the rotary knob. The machine
automatically stops running when the timer displays 00:00.

5. Timing Button

Press the button each one time, it increase 30 seconds. Press button
without releasing, time increases quickly. The maximum time is 60
minutes.

6. Function button
First press the corresponding function button ded, and then
rotate the knob to choose speed. If you rotate the rotary knob directly

without choosing the Function, the machine defaults to the "Slow

Mix" function.

7. Pause/Re-start Button

Simply press "Pause/Re-start" button when the Kitchen machine is
running, it will immediately pause; then press "Pause/ Re-start"
button for 1.5 seconds to resume operation.

8. Handle
Easy to lift the head, put down the head; convenient to move the
machine.

9, Front outlet

Remove the front cover to reveal the front outlet. Then install the
optional front attachment like pasta maker, meat mincer and salad
maker, etc, in a correct angel.

10. Eject button for front attachment

Pressing this button and holding it, you can release the front
attachment from the machine, then rotate the front attachment
clockwise, you can take it out.

11. Drive connector
Can install dough hook, beater, egg whisk, silicone beater (to be
purchased separately) or other accessories.

12, Suction feet

Contains 2 base suction feet, when placing the Kitchen machine on
a stable and smooth countertop, the base suction feet will automati-
cally suck the countertop to make it more stable during operation.
When the machine needs to be moved, lift up the head handle.

Function Button & Speed control
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Slow mixing Normal mixing
1~ 1~6
é (when choose speed over @ I (when choose speed over
speed 4, machine will run il speed 6, machine will run at
atspeed 4at most) speed 6 at most)
1. Speed 1~ 3 for Dough
making (dough hook) 1. Mix mid-sticky pasta,

2 Mix Sticky pasta, syrup, syrups like cookie (beater)
candies (beater) 2 Mix sugar and
3. Mix potato, nuts, butter(beater)
vegetables and fruits

(beater)

4, For optional front

attachment(to purchase

separately)

Y
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Soft mixing

@ @ Fast mixing
1~9 1~11

(when chose speed over 1. For moderate cream, egg
speed 9, machine will run at white, butter, etc (egg
speed 9 at most) whisk)

1. For large quantity of

cream, egg white, butter,
etc (egg whisk)

Indicator light
0 1/2/3/4/5/6/7/8/9/10/11

Kind reminder:

1. Choose correct function according to your actual needs, to avoid
misuse of function or speed causing the machine damage or
ingredient overflow.

2.Kneading dough, use flour no more than 1000g, first use Speed
1 running for 30 seconds and Speed 2 running for 30 seconds, then
use Speed 3, to prevent machine from damage for over use.

3.The speed of AE Kitchen machine is designed as below.

A. After Kitchen machine plugged in the power supply, if rotate the
rotary knob directly to choose speed, the Kitchen machine default
to use “Slow mixing” function, then the Kitchen machine will
actually run at speed 4 maximumly;

B. The number on the side of the rotary knob is the speed;

C. Under "Slow Mixing” function, the highest speed is Speed 4.
Even if to choose speed over 4 (i.e. 5, 6, 7, 8, 9, 10, 11), the actual
operating speed will be still Speed 4;

D. Under “Normal Mixing” function, the highest speed is Speed 6.
Even if to choose speed over 6 (i.e. 7, 8, 9, 10, 11), the actual
operating speed will be still Speed 6;

E. Under “Soft Mixing” function, the highest speed is Speed 9. Even
if to choose speed over 9 (i.e. 10, 11 gears), the actual operating
speed will be still Speed 9.

Assembly of attachments
For dough hook, beater, egg whisk, silicone beater (to purchase
separately)
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Sometimes it is hard to
tahe out the dough or
whisk may scratch the
mixing bowl.

/&

Low down the head, turn to Speed 1,
run the machine for 2 second and
have the accessory move to fronti
then easy to take out the dough or
avoid whisk scrapping the bowl

Attention:
When low down the head, make sure the head is well locked before

running the machine (the head lift button is completely protruded, or
else, it is concave). If the head is not well locked, the machine can still
work, but there is a safety risk.

Disassembly of the attachment:

For dough hook, beater, egg whisk, silicone beater (to purchase

separately)

P |

After use, turn off the  Hold the hardles with
power, lift up the close hands and turn couter-
and remove the splash  clockwise and remove the
guard bowl from bowl seat.

o
* 4
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Hold the cover of the  Remove the accessory
accessory, push it upside ;

and turnit clockwise, ansclean it.
thenreleased from the

groove.

Precautions for use

Note: If precautions are violated, the wrong operation may result
in personal injury or equipment damage.

Do not put your hands in the mixing bowl while the machine is
running to avoid personal injury.

Do not allow long hair to approach the mixing bowl to avoid
personal injury caused by being caught by the drive shaft.

When making dough, do not use flour more than 1000g. Excessive
amounts of flour can cause dough to overflow, machine dumps,
damage to machine parts, and even personal injury.

Please strictly follow the use of machine restrictions, kneading the
dough, first use Speed 1 running for 30 seconds and Speed 2
running for 30 seconds, then use Speed 3 , the speed is prohibited
to over speed 3, so as not to encounter excessive resistance to the
machine caused the machine to dump or parts damage. Machine
damage caused by incorrect use of the Kitchen machine is a
man-made fault.

Before use, place the machine's splash guard and chute on the top
of the mixing bowl and add flour, water or other ingredients
through the chute.

During the operation of the machine, if you need to check the
situation of dough or other ingredients, before you can reach in for
operation, please turn off the machine, pull out the power cord,
and then lift the head.

Do not put other objects into the mixing bowl. Do not put hard
ingredient or boiling water when machine is running, to avoid spill
injury.

The height of the hook has been well adjusted and does not require any
further human adjustment.

Do not press down the head, to avoid excessive force, resulting in
deformation of the housing, machine failure, personal injury.

Cleaning and care
Always switch off and unplug before cleaning.

1. Mixing Bowl, dough hook, beater, whisk:

Wash by hand, then dry thoroughly or wash in the dishwasher.
Never use a wire brush, steel wool or bleach to clean them. Use
vinegar to remove limescale.

2.Main Unit and plug:
Wipe with a damp cloth, then dry. Never use abrasives or immerse
in water.

Note:

1. Do not use cleaning agents and cleaning accessories containing
strong acids and alkalis, so as not to damage the oxidation layer of
the accessories, resulting in damage to the parts.

2. After each use of the Kitchen machine, you can clean the drive
shaft of the Kitchen machine with a damp cloth or tissue paper for
next use.

3. The connector of the optional accessory (like pasta maker, meat
mincer, salad maker, etc, to be purchased separately) is die-cast
aluminum material and cannot be cleaned in the dishwasher to
avoid oxidization.

Trouble shooting guide

Problem

Cause

Solution

The Kitchen Machine
stops during operation

1. Attachment is stuck
2. Motor or PCBA issue

1. Unplug and check if any
foreign matter and take it out.
Then restart the machine after
motor cooling down.

2, Send back to supplier or
authorized party for repair

The Kitchen Machine
cannot start operation

1. Attachment is stuck

2. Power is not connected
correctly

3. Motor or PCBA issue

1. Unplug and check if
attachment is stuck by heavy
thing

2, Re-check the power
connection

3. Send back to supplier or
authorized party for repair

Big noise during

1. Attachment is not well
stalled
2, Machine is not put at a flat

1. Unplug and re-check if
attachment is well stalled
2. Put the machine on a flat level

operation work surface
level work surface N
3. Internal parts broken 3. Send back to supplier or
authorized party for repair
Error code | Cause Solution
EO1 Motor hall broke Contact supplier
E03 Motor fan issue to send back the
machine
E04 Motor lower than 300RPM




3'ii 1 Arada
Makarna Makinesi Aparati
Kullanim Klavuzu

Baglant!

KULLANICI TALIMATI

URUN APARATLARI EKSTRA
SATIN ALINMALIDIR.

MAKARNA MERDANESI & KESICI GUVENLiGI

Onlem:

Sizin ve aile iiyelerinizin giivenligi ok 6nemlidir! Birgok giivenlik
onlemi mesaji lazerle iiriinlerimizin iizerine ya da buraya
basilmigtir, Liitfen dikkatlice okuyun ve listelenen tiim giivenlik
mesajlarina uyun.

UYARI:

Fonksiyonel $ema Hiz E:rlfiadrir;i? Onerilen Kullanim Alanlari
_Makarna Rulos_u 56 140 mm'ye | Makama Rulosu Ayarlan

b | kadar tablosuna bakin
Makarna Rulosu 56 140 mm'ye | Makama Rulosu Ayaran

| kadar tablosuna bakin
Makarna Rulosu 56 140 mm'ye | Makama Rulosu Ayaran

| kadar tablosuna bakin

MAKARNA RULOSU AYAR TABLOSU

1. Galigirken ellerinizi herhangi bir aparatin arasina KOYMAYIN; Rulo ayari Makarna kalinligi (yaklagk)

2.Caligirken herhangi bir ek parcanin igine herhangi bir metal ecya

KOYMAYIN. 1 ~0.3mm Not

3. Tamamen durmadan 6nce mikserden CIKARMAYIN. L
4,Makarna makinesini temizlemek igin bulagik maki 2 ~0.4mm Spagetti Igin
KOYMAYIN. 3 ~0.6mm Onerilir

5. Sanitizasyon icin makarna makinesini d ksiyon kabini

KOYMAYIN. ~1,0mm

6. Bu veya herhangi bir cihaz gocuklann yakininda kullanildiginda 2 ~1.3mm

yakin gozetim gereklidir. - i
7.Herhangi bir hasarli parca varsa, liitfen derhal cihazi kullanmayi 5 ~1.5mm Fettuccine
birakin. 5 ~L8mm Igin Onerilir
8.Kravat > ecarp uzun kolye veya bol kiyafetler giyiyorsaniz giivenli .

mesafeyi koruyun. Uzun saglarinizi giivenli bir gekilde baglayin. 78 ~2.0mm

9. Makarna rulosu ve kesici aparatlari sadece makarna hamuru ile -

kullanilmak iizere tasarlanmigtir. Makarna rulonuza zarar 3. KULLANMADAN ONCE ALINMASI GEREKEN
vermemek igin makarnadan bagka bir gey kesmeyin veya rulo P

yapmaymn. ONLEMLER:

10. Yiik olmadan en fazla 3 dakika kullanin. . Lo - I -

11, Cihaa siirekii olarak 30 dakika kullanildiktan sonra 30 dakika Litfen Gnce i ve etiketi cikarin. Makarna

dogal olarak sogumaya birakin.

UYARI:

1.Bu iiriin kiigiik bebekler veya engelliler iin tasarlanmamigtir.
Liitfen onlara iyi bakin.

2.Makarna yapimi igin temiz bir masaya ihtiyag vardr.

3.Herhangi bir acil durum meydana gelirse makineyi derhal
kapatin.

4.Gida icleme pargasinin kullammdan sonra tamamen
temizlendiginden emin olun.

URUN AGIKLAMASI

NOT: Uriin gériiniimiindeki farkliliklar nedeniyle, acagidaki resimler
yalnizca referans amachdir. Daha fazla bilgi igin liitfen kutudaki
gergek iiriine bakin.

Not: Aparati gikarirken, 6nce makinenin gikarma diigmesine elle
basmaniz ve ardindan aparati saat yoniinde cevirmeniz gerekir.

NASIL MAKARNA YAPILIR:

{31 Makarna hamurunu hazirlayin (V. HAMUR
boliimiine bakin). Hamuru Makarna Rulosuna
sigacak cekilde kesin.

[7)  Hamur ayar digmesini digan cekin ve 8 ayarina
" getirin. Ardindan diigmeyi yizey kabuguyla aymi
hizada olacak cekilde gevetin.

{1 Hamuru elinizle yaklagik 1 cm kalnliginda agin
ve rulolarin arasina az miktarda un serpin.
Hamuru ikiye katlayin ve tekrar yuvarlayin.
Hamur piiriizsiiz ve esnek olana ve rulonun

igligini kadar
Kurutmaya ve ayirmaya yardima olmak icin
makarnay yuvarlarken ve keserken hafifce
unlayin.

Kalinhk ayar diigmesi ayanmi kademeli olarak
ayarlayin ve istenen kalinhga ulagilana kadar
yiizey bastirma ilemini tekrarlayin.

rulosunun veya kesici aparatlann yiizeyini, ozellikle de hamurla
caligan kisimlari temizleyin. (Bakimz IV.BAKIM VE TEMIZLIK)

4, KURULUM VE SOKME TALIMATLARTI:

Hamur Tabakasi

Tabaka Kalinligi
Ayar diigmesi
Ayarlanabilir 1-8 Ayar

Makinenin 6n kapagini cikarin, kilidi 45 derecelik bir Agi ile hizalayin
ve aparati makine arayiiziine yeregtirin ve aparati saat yoniiniin

tersine gevirerek yerine oturtun.

Makarna yapmak icin Makarna Rulosunu
istediginiz Kesici ile degictirin. Diizletirilmic
hamur tabakalarini kesiciden gegirin.
Her makarna tiirii igin dogru kalmhg belirlemek
iizere "Rulo ayarlari tablosu "na bakin.

3%35

BAKIM VE TEMizLiK:

Liitfen makarna rulosu ve kesici aparatlarini metal aletlerle (bigak
veya keskin nesneler) temizlemeyin.

Liitfen makarna rulosunu ve kesiciyi bulagik makinesinde
temizlemeyin.

Liitfen makarna rulosunu ve kesicisini bulagik havlusu veya
herhangi bir bezle temizlemeyin.

;.’E;, /W' Kullandiktan sonra makama rulosunu veya
& |  kesiciyi bir saat boyunca dogal olarak
‘ kurumaya birakin. Daha sonra sert hamur
icin fira veya diger plastik/ahgap/bambu

aletlerle aparatlan temizleyin.

Yiizeyi yumugak havlularla temizleyin ve
dogal kurumaya birakin.

Bulagik makinesinde temizlemeyin veya
dezenfeksiyon kabininde sterilize etmeyin.

V.REFERANS OLARAK HAMUR TARIiFi

Basit Makama Hamuru Domatesli
Makama Hamuru ((%100 bugday) Makama Hamuru
un 500 g Tam bugday unu 500g | 4" 5009
yumurta 4 adet yumurta 4 adet yumurta 3 adet
tuz 2.59 tuz 2.59 Ketcap 75 g
yemekiik yag 2.5 tuz 2.59

mi
su180ml-192ml

yemeklik yag 2.5 ml
su180mi-192ml

Su 181mi-195mi




3 In 1 Pasta Maker
Attachment
Instruction Manual

THE PRODUCT MUST BE PURCHASED
WITH ACCESSORIES.

PASTA ROLLER & CUTTER SAFETY

Precaution:

Your safety and your family members’ safety are very important!
Many safety precaution messages had been laser-jet or printed on
our products or here. Please read carefully and obey all safety
messages listed.

WARNING:
1. DO NOT put your hands into any attachments when it is running.
2. DO NOT put any metal items into any attachments when it is
running.

3. DO NOT take it off the mixer before it stops com maker maker
pletely.

4, DO NOT put pasta into dish washer for cleaning.

5. DO NOT put pasta into disinfection cabinet for sanitization.

6 . Close supervision is necessary when this or any appliance is
used near children.

7. If there is any damaged parts, please stop using i

Connector

Thicknes_ 4

Adjusting Izrﬂ‘;h;

EJECTBUTTON

Note: When removing attachment, you need to press the eject button of

the machine by hand first, and then tum the attachment clockwise.

HOW TOMAKE PASTA:

SPEED SETTIN  HART:
Functional Diagram | Speed %fgtlﬁ Suggested Uses
, Pasta Roller 56 upto See p_asta roller
| 140mm settings chart
Spaghetti cutter | o o | 1.6mm Thick Noodles

{i) 1 Prepare pasta dough (refer to V. DOUGH
section). Cut dough into sections that ft in the
Pasta Roller

Fettuccine Cutter

T 5-6 6.3mm Egg NoodlesFettuccine

PASTA ROLLER SETTINGS CHART:

[Z)  Pull out the dough knob adjustment knob and
set it to setting 8. Then loosen the knob so that it

— is flush with the surface shell.

Roller setting Noodle thickness (approximate) Remark

~0.3mm

~0.4mm suggest for

a

Pag

~0.6mm

~1.0mm

A {£i. Squeeze the dough by hand to a thickness of
about 1 cm and sprinkle a small amount of flour
between the rollers. Fold dough in half and roll
again. Repeat until dough is smooth and pliable
1 and covers the width of the roller. Dust pasta with
flour lightly while rolling and cutting to aid in
drying and separation.

~1.3mm

8 . Keep safe distance if your are wearing tie.scarf.long necklace
or loose clothes. Tie up your long hair for safe.

9. Pasta roller &cutter attachments are designed to be used with
pasta dough only. To avoid damaging your pasta roller, do not cut or
roll anything other than pasta.

10. No more than 3 minutes without load.

11, Let it cool naturally for 30 minutes, after it is used for 30
minutes continously.

WARNING:

1. This product is not designed for little baby or disabled people.
Please take good care of them.

2. Clean table is needed for pasta processing.

3 . Power off the machine immediately if there is any emergency
happened.

4 . Be sure the food processing part has been completely cleaned
afteruse.

PRODUCT DESCRIPTION:

NOTE: Due to the differences in product appearance, the following
pictures are for reference only. Please refer to the actual product in
the box for more information.

suggest for
Fettuccine

~1.5mm

~1.8mm

o|lv|ojuls|w |~

~2,0mm

fal. Gradually adjust the thickness adjustment knob
2 setting, and repeat the surface pressing
operation until the desired thickness is reached.

3. PRECAUTIONS BEFORE USING:

Please remove the package and label before using. And clean the
surface of the pasta roller or cutter attachments, espedially for the
parts which are dealing with dough. (Refer to IV.MAINTENANCE
AND CLEANING )

4, INSTALLATION AND REMOVAL INSTRUCTIONS:

Dough sheet

Sheet thickness
Adjustment knob
adjustable 1-8 setting

Take out the front cover of the machine, Align the lock with a 45
degree Angle and insert the attachment into the machine interface,
and turn the attachment anticlockwise into place.

l'i] + - To make noodles, exchange the Pasta Roller for
the Cutter of your choice. Feed the flattened
sheets of dough through the cutter. See the
"Roller settings chart” to determine the
correct thickness for each type of pasta.

MAINTENANCE AND CLEANING:

Please do not clean pasta roller &cutter attachments with metal
tools (knife or sharp items).

Please do not clean pasta roller & cutter in dish washer machine.
Please do not clean the pasta roller & cutter by dish towels or any
cloth through them.

(;,/' After use, keep the pasta roller or cutter

& drying naturally for one hour. Then clean

) the attachments by brush or other
a3 | plastic/wood/bamboo tools for hard dough.

Clean the surface with soft towels
and let it dry naturally. Do not clean it in the
dishwasher or sanitize it in disinfection
cabinet.

V. DOUGH RECIPE FOR REFERENCE

Basic Pasta Pasta dough Pasta dough with
dough (100% wheat) tomato
flour 500 g Whole wheat flour flour 500 g
egg4 5009 egg 3
salt 2.59 egg4 ketchup 75 g
cooking oil 2.5 mi | salt 2.59 salt 2.5g
water 180ml-192mlI| 180mi-192ml water 181ml-195ml

cooking oil 2.5 ml
water 180ml-192ml|




Chef Makinesi
Meyve Suyu Sikma
Uzatma Aparati
Kullanim kilavuzu

URUN APARATLARI EKSTRA
SATIN ALINMALIDIR.

Uriin, gergek iiriine gore degiciklik gosterebilir
Bu iiriinii satin aldiginiz icin tegekkiir ederiz, liitfen kullanmadan once
bu kilavuzun igerigini dikkatlice okuyun.

DIZIN
1. Her bir parganin adi
2, Kullanim talimatian

3.Uyarilar ve dnlemler
4, Temizlik ve bakim

5.0riin garanti belgesi

1. Her bir parcanin adi
Aksesuarlann goriintiisii

tici qubuk

Kaba filtre kalinti

Juice ellvlj :\alésuyu adl
Tepsi
. T-Parca Ug korucuyu
Ince filtre kalinti ad kapak

Meyve suyu kanali

2. Kullanim talimatlan

1. IIk kullamim

(1) Paketi agin, aksesuarlari sayin ve kullamim kilavuzunu ayrintili

olarak okuyun.

() EIk kez kullanmadan 6nce, liitfen kullanmaya baglamadan 6nce
K larin hasar gormedigini kontrol edin.

(3) fIk kullanimdan énce liitfen temizleyiniz.

Makine Kurulumu

(- @ —crrm-
& T

(1) Liitfen aksesuarlan $ekil 1'de gdosterilen montaj sirasina gére monte

edin;
(2)Giicii vermeden once al larin gevgek olmadigindan emin
olmak igin ak lan chef makinesine takin;

(3) Meyve veya sebzeleri yikayin. Gerekirse, besleme portuna yerlegtiri-
lebilecek kiigiik parcalara boliin;

(4)Giicii ayarlarken diigiik hizda caligtirma kullanilmas tavsiye edilir;

(5) Besleme portuna kiigiik meyve veya sebze pargalari koyun ve bir itici
cubukla meyve suyu sikma vidasina hafifge bastinn;

(6) Meyve suyu artik akmadiginda, giicii kapatin ve meyve suyu sikma
vidasinin donmesi durana kadar bekleyin.

7) Makinenin on kapagini gikarin, kilidi 45 derecelik bir Agi ile hizalayin
ve aparati makine arayiiziine yerjegtirin ve aparati saat yoniiniin tersine

gevirerek yerine oturtun.
I
= ) @ —erme-LTmCy

Not: Aparati gikarirken, dnce ¢ikarma diig ine elle
basmaniz ve ardindan aparati saat yoniinde gevirmeniz gerekir.

CIKARMA DUGMEST |

3, Uyanilar ve 6nlemler!

1 Ha vik

1. Al lar bulagik inesi y
2. Yaralanmalan onlemek icin ak
ericemeyecegi yerlerde tutun.
3.Cocuklarin bu aksesuari gozetimsiz kullanmasina asla izin vermeyin.

4, Uriiniin metal parcalannin paslanmasini énlemek icin aksesuarlan
nemli veya sulu bir yere koymayin.

5. 0riin hasarina bagh anzaya neden olmamak icin aksesuarlari isi
kaynaginin yakinina yerlegtirmeyin.

6. Aksesuarlar yalnizca evde i¢ mekan kullammi igindir, iiriin hasanna
neden olmamak igin liitfen ticari veya endiistriyel amaglarla kullanmayin.

ve kiigiik gocuklann

UYARI!

1.Aksesuarlari sokmeden, tagimadan, onarmadan, temizlemeden ve
dedictirmeden once, liitfen giic kaynagini kapatin ve pigirme makinesinin
elektrik figini gekin.

2, Liitfen malzemeleri iist itme portuna itmek igin itme gubugunu kullanin
ve malzemeleri itmek igin parmaklarinizi veya diger aletleri kullanmayin.
3.Malzemeleri eklemeden once, biiyiik parcalari besleme portuna
yerlectirilebilecek kiiciik parcalara kesin.

4.Meyve suyu stkmadan once, liitfen meyve veya sebzelerin sert cekirdek-
lerini, gekirdek iclerini ve kalin kabuklanni gikann.

5.Aksesuarin omriinii optimize etmek icin liitfen en fazla 30 dakika
boyunca siirekli olarak kullanin.

6. Mal lerin rengi bazi parcal rengini degictirebilir, bu normaldir
ve ak larin perfor etkilemez.

4, Temizlik ve bakim

Aksesuarlarin kaybina neden ol k ve ak larin kull

etkilememek igin aksesuarlar bulagik makinesinde yikanmamali ve
dezenfeksiyon kabininde dezenfekte edilmemelidir. Bazi bilegenler
demonte edilebilir ve temizlenebilir, temizledikten sonra iiriiniin
pasl onlemek igin liitfen y monte etmeden dnce tamamen
kurumasini bekleyin.




Chef Machine
Juicing Extension Accessory
Instruction Manual

THE PRODUCT MUST BE PURCHASED
WITH ACCESSORIES.

Thank you for purchasing this product, please read the contents of
this manual carefully before use.

DIRECTORY

1, The name of each part
2.0peration instructions

3. Warnings and precautions
4,Clean and maintain

5. Product warranty card

Clean and maintain
Accessories Display

Juice end cap ®
q@m & —crmm:

Juice duct

Operation instructions

1. First use

( 1)Unpack, count the accessories and read the instruction manual in
detail.

(2) Before using it for the first time, please check that the accessories
are not damaged before starting to use.

(3) Before first use, please clean it before use.

Procedure

—
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(1) Please assemble the accessories according to the assembly
sequence shown in Figure 1;
(2) Install the accessories on the chef machine to ensure that the
accessories are not loose before tuming on the power;
(3) Wash fruits or vegetables. If necessary, cut it into small pieces that
can be putinto the feed port;
(4) it is recommended to use low-gear operation when connecting the
power;
(5) Put small pieces of fruits or vegetables into the feeding port and
gently press down to the juicing screw with a pusher rod;
(6) When the juice no lenger flows out, turn off the power and wait until
the juicing screw stops rotating.
(7) Take out the front cover of the machine, Align the lock with a 45

degree Angle and insert the attachment into the machine interface, and
turn the attachment anticlockwise into place. EJECT BUTTON

Note: When removing attachment, you need to press the eject button
of the machine bt hand first, and then turn the attachment clockwise.

3, Warnings and precautions!

1. Do not wash accessories in the dishwasher.

2. Keep accessories out of the reach of infants and toddlers to avoid injury.
3. Never allow children to use this accessory unattended.

4.Do not place the accessories in a damp or watery place to avoid rusting
the metal parts of the product.

5.Do not place the accessories near the heat source, so as not to cause
failure due to product damage.

6.Accessories are only for indoor use at home, please do not use for
commercial or industrial purposes, so as not to cause product damage.
7.The chef machine can only use one function at each time, please do not
use two or more accessories to run at the same time, so as not to cause
danger due to overload.

UYARI!

1.Before disassembling, moving, repairing, cleaning and replacing
accessories, please cut off the power supply and unplug the power plug of
the cooking machine.

2.Please use the push stick to push the ingredients into the upper push
port, and do not use your fingers or other utensils to push the ingredients.

3. Before adding the ingredients, cut the large pieces into small pieces that
can be putinto the feeding port.

4, Before juicing, please remove the hard core, heart seeds and thick skin
of fruits or vegetables.

5.In order to optimize the life of the accessory, please use it continuously
for no more than 30 minutes.

6. The color of the ingredients may change the color of some parts, which
is normal and will not affect the performancof the accessories.

4, Clean and maintain

The accessories should not be cleaned by the dishwasher and disinfected
by the disinfection cabinet, so as not to cause the loss of accessories and
affect the use of accessories. Some components can be disassembled and
cleaned, after cleaning, please wait for complete drying before reassemb-
ling to avoid rust of the product.




Kiyma Makinesi Aparati
Kullanim Klavuzu

URUN APARATLARI EKSTRA
SATIN ALINMALIDIR.

KIYMA MAKINESI APARATININ ONEMLI
GUVENLIK TEDBIRLERI

Sizin ve backalarinin giivenligini saglamak, yaral lari veya
herhangi bir mal kaybini onl icin liitfen acagidaki giivenlik
o6nlemlerine uydugunuzdan emin olun:

UYARI

1. Caligirken ellerinizi herhangi bir aparatin arasina KOYMAYIN;

2. Caligirken herhangi bir aparatin igine mutfak egyalari veya bagka
metal nesneler KOYMAYIN;

3. Ogeleri besleme tiipiine elle DOLDURMAYIN; her zaman gida
iticileri kullanin;

4. Herhangi bir kaza sonucu yaralanmayi 6nlemek icin kiyma
makinesi ek aparatini gocuklarin dokunabilecegi yerlerde
SAKLAMAYIN;

5. Motor tamamen durmadan dnce higbir parcayr TAKMAYIN ve
SOKMEYIN;

6. Herhangi bir kink parga varsa liitfen kiyma makinesi aparatini
kullanmayi birakin;

7. Kravat, egarp, uzun kolye veya bol kiyafetler giyiyorsaniz giivenli

KIYMA MAKINESI APARATININ URUN

TANITIMI
URUN TANITIMI

Not: Acagidaki resimler referans igindir, liitfen alinan iiriinii bu siitunda
belirtilen tiim ek parcalar ile birikte kontrol edin:

Uriin Modeli: NP-K017

Parca Numarasi

Parca Adi

GIDA iTiCi KAPAGI

GIDA iTici

CIKARILABILiR TEPSI

GOVDE

OGUTME ViDASI

BICAK

ORTA (5 mm) 0GUTUCU PLAKA

mesafeyi koruyun. Uzun saglannizin da iiriine karigmasini dnlemek
icin bir toka ile toplanmasi gerekir;

8. Cihaz caligirken besleme borusuna findik veya bagka sert
yiyecekler KOYMAYIN. Aksi takdirde, bu kiyma makinesi aparatina
ciddi hasar verecektir;

9. Aparatin Standli Mikser iizerinde 30 saniyeden fazla siireyle
rolantide caligmasina izin VERMEYIN;

10. Sanitizasyon igin dezenfeksiyon kabinine herhangi bir ek parca
KOYMAYIN.

1. Bigaklar gok keskin oldugu igin aksesuarlari gikarirken ve
temizlerken liitfen dikkatli olun.

2. Liitfen iiriinii kullanmadan dnce mutfak tezgahinin temiz
oldugundan emin olun.

3. Aparat sikigirsa veya herhangi bir acil durumda, liitfen stand
mikserin figini hemen gekin ve kalan yiyecekleri gikarmak igin
aparati sokiin.

4.En iyi gekilde temizlemek igin, bicaklari kullandiktan hemen sonra
durulayin. Gerekirse bir bulagik firgasi kullanin.

5. Kiyma makinesi aparatinin 10 dakika siirekli calictinldiktan sonra
15 dakika boyunca dogal olarak sogutulmasi iyi bir koruma yontemi
olarak giddetle tavsiye edilir.

6. Herhangi bir cihaz cocuklar tarafindan veya gocuklann yakininda
kullanildiginda yakin gozetim gereklidir.

7.Kiyma aparatinda et kullanmadan 6nce etten kemik ve tendonu
cikarin.

SOSIS DOLDURMA PLAKA

|l N]jJlaoaju]lslw|INn]| =

ET SiLINDiRI
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SOSIS DOLDURMA BORUSU

-
-

TUTACAK

-
N

INCE (3 mm) 0GUTUCO PLAKA

-
w

KABA (7 mm) 6GUTUCU PLAKA

KIYMA MAKINEST APARATININ KULLANIMINA
ILI$KIN ACIKLAMA
AKSESUAR E$LE$ME LIiSTESI:

KIYMA MAKINEST

ET SILINDIRE S0SIS DOLDURUCU

Kl

pigi

KULLANIM ACIKLAMASI
1. HIZ AYARI

Aparat Standh Mikser Hizi Kullanim Alanlan
45 AYARL
PLAKA: cig et, balik,
kuruyemicigin uygundur.
KIYMA MAKINEST
4-5AYARL Et rulolari yapmak icin.
ET SILINDIRE
Sosis ve diger yiyeceklerin
yapimi. (Govde 30 dakika
boyunca soguk suda
5 AYARL bekletilmelidir)
S0SIS DOLDURUCU

KIYMA MAKINESI APARATI ICIN ONLEMLER
2. GNLEMLER

Liitfen kullanmadan once iiriin paketini gikann ve uyan etiketini
cikarin ve aparati sabunlu suyla iyice temizleyin. ("BAKIM VE
TEMIZLIK" béliimiine bakin)

3. KIYMA MAKINESI APARATININ MONTAJI

& o

o ®
Ogiitme vidasim ana gévdeye
KIYMA MAKINES ﬂ yerlectirin, Ardindan istediginiz

SOSIS DOLDURUCU

icleve gore farkh aksesuarlan
segin ve resme gore monte edin
@ ot (6rnegin et dgiitiicii: 6giitme
vidasi, bigak ve dgiitme plakasi)
Son olarak, tutacadi govdeye sikin

BICAK YUZEYL

0

Not:

2 Bigagin keskin tarafinin dicari baktigindan emin olun.

3 Ogiitme plakasinin ve sosis doldurma aparatinin digbiikey
acilari, ana govdenin igbiikey aglanyla hizalanir.

KIYMA MAKINESI APARATI ICiN ONLEMLER
4, Kurulum ve sokme talimatlari:

cR

Tutacaf gésterilen yénde Kkilitleyin.

L

[ ]
%‘.Q%m

Makinenin 6n kapagini cikarin, kilidi 45 derecelik bir Aci ile hizalayin ve aparati makine

yoniiniin

Not: Aparati gikarirken, 6nce makinenin gkarma diigmesine
elle basmaniz ve ardindan aparati saat yoniinde gevirmeniz
gerekir.

KIYMA MAKINESI APARATININ
KULLANIMINA ILI$KIN ACIKLAMA

BAKIM VE TEMiZLiK

1-)Kiyma makinesi apar ki pargalan t k igin metal
nesneler (bigak veya diger keskin nesneler) kullanmayin.
2-)igaklar bulagik havlusu veya bagka bir bezle temizlemeyin.
3-)Kiyma makinesi aparatini uzun siire yiiksek sicakliga maruz
birakmayin.

1B irinii kullandiktan sonra, iiriin
aksesuartanni glann ve ardindan her
bir aksesuardaki artik yiyecekderi

kullanabilir ve ardindan temiz suyla
durulayabilirsiniz.

2.0giitme plakasini ve bicagt

i bozulmesin
ve paslanmay! Gnlemek icin yemekiik
vag kullanilmas dneriir.

27N
=

g ~
Ap—

(€= 4
3 Kyma makinesi ek parcasinin gbvdesini
sadece elle temizeyin. Yumucak ve kuru bir N
bezle iyice kurulayin. Bulagk makinesinde 4 Kaybn Snlemek icin tiim aksesuarian
yikamayin. (Not: Bicak son derece keskindir, iticide saklayin.
litfen temizerken koruyucu énlemler ain,
‘Smegin koruyucuelciven gyin)
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Meat Grinder Attachment
Instruction Manual

THE PRODUCT MUST BE PURCHASED
WITH ACCESSORIES.

IMPORTANT SAFEGUARDS OF MEAT
GRINDER ATTACHMENT

To ensure you and others safety, avoid injury or and property loss,
please be sure to follow the safety precautions

WARNING

1. DO NOT put your hands into any attachments when it is running;

2. DO NOT PUT utensils or other objects into any attachments when
it is running.

3.DO0 NOT feed items into the feed tube by hand; always use the food
pushers:

4,DO NOT install and disasemble any parts before the motor stops
completely;

5. Please stop using the meat grinder attachment if there is any
broken parts before the motor stops completely;

6. Please stop using the meat grinder attachment if there is any
broken parts;

7. Keep safe distance if you are wearine a tie, scarf, long necklace or
loose closhes.

Your long hair also needs to be fixed with a hairpin to avoid getting
involved in the product;

8.DO NOT put nuts or other tough food into the feed tube when the
machine is running. Otherwise, it will cause serious damage to this
grinder attachment;

9. DO NOT let the attachmentidling on the Stand Mixer for more than
30 secands:

10. DO NOT put any attachments into the disinfection cabinet for
sanitization.

PARTS INTRODUCTION OF
MEAT GRINDER ATTACHMENT

1. Please be careful when taking out and cleaning the accessories
because the blades are very sharp.

2. Please ensure that the kitchen table is clean before using the
product.

3.If the attachment get stuck or any emergency situation, please
unplug the stand mixer i diately and di ble the
attachment to remove the remaining food.

4. For best cleaning, rinse blades immediately after use. If
necessary, use a dish washing brush

5. Natural cooling the meat grinder attachment for 15 minutes after
10 minutes continuously ing is highly rec ded as a good
maintenance way

6. Close supervision is necessary when any appliance is used by
ornear children.

PRODUCT INTRODUCTION OFMEAT
GRINDER ATTACHMENT

PRODUCT INTRODUCTION

Note: The pictures below are for your reference, please check the
product received with all attachments mentioned in this column:

Model No: NP-K017

Parca Numarasi Parts Name

FOOD PUSHER COVER

FOOD PUSHER

REMOVABLETRAY

HOUSING

GRIND SCREW

BLADE

MEDIUM(S ram) GRINDING PLATE

SAUSAGE STUFFER PLATE

Ol N|jlaoju]PdlWIN]| =

MEAT ROLLER

[
o

SAUSAGE STUFFERTUBE

-
-

COLLAR

-
N

FINE (3 mm) GRINDING PLATE

-
w

COARSE (7 mm) GRINDING PLATE

PARTS INTRODUCTION OF
MEAT GRINDER ATTACHMENT

ACCESSORIES MATCHING LIST:

MEAT GRINDER MEAT ROLLER

SAUSAGE STUFFER

USING DESCRIPTION
1. SPEED SETTING

Attachment Stand Mixer Speed Suggested Uses

FINE GRINDING PLATE:
used for raw meat, fish,
smallnuts or cooked meat
formaking meat fillings;
Pp— MEDIUM / COARSE
GRINDING PLATE: suitable
for raw meat. fish, nuts.

MEAT GRINDER

45 sETING Making meat rolls

MEAT ROLLER

Making sausages and
otherfoods. (The casing
nceds to be soaked in cold
45 SEMING water for 30 minutes)

SAUSAGE STUFFER

PRECAUTIONS OF MEAT GRINDER ATTACHMENT

2. PRECAUTIONS

Please remove the product package and take off the warning label
before use, and thoroughly clean the attachment with soapy water.
(Referto " CARE AND CLEANING'

3. ASSEMBLING THE MEAT GRINDER ATTACHMENT

MEAT ROLLER ﬂ SAUSAGE STUFFEI

o o
1) Put the grind screw.into the
TR main hou§ing, Then according to
the function , you want, select
ﬂ different accessories and’
@ .# assemble according to the
[ picture.(o.g. i meat grinder:
grind screw, blade, and grinding
plate) Finally, tighten the collarto
the housing.
BLADE SURFACE

b abest

Note:

2) Make sure the sharp side of the Blade is facing out.

3) The convex angles of the grinding plate and sausage stuffer
attachment

are aligned with concave angles of the main housing.

Installation and removal instructions

Lock the collar in the direction shown.

i
_
®
“f:oam

Take out the front cover of the machine, Align the lock with a 45 degree Angle and insert the
attachment into the machine linterface, and tum the attachment anticlockwise into place

EJECT BUTTON

Note: When removing attachment, you need to press the
eject button of the machine by hand first, and then turn the
attachment clockwise.

PRECAUTIONS OF MEAT GRINDER

ATTACHMENT
CARE AND CLEANING

1-)Do not use metal objects (a knife or any other sharp objects) to
clean the parts in the meat grinder attachment.

2-)Do notclean the blades with dish towels or any other cloth.
3-)Do not place the meat grinder attachment under high
temperature for a longtime.

After using this product, take out the
product accessomes, and then use the
deaning brush to dean the residual

‘each accessory. You can use
soapy water to clean the
hard-to-emove stairs 1 on the surface,
‘andthen rinsethem with dean water

Ater caring the stinding plate andthe
blade, it is recommended to use
‘cooking il to prevent discolor
ationand ust.

<
| ~
q N 4
QS -
Clean the housing of the meat grinder
attachment by hand only. Dy thoroughy with
a soft dry cloth. Do not wash in the Store i";‘mwﬁ!s in the pusher to

dishwasher. (Note: The blade is extremely avoid the
sharp, please take protective measures when
cleaningfor examplewear




Dilimleyici/Pargalayici Aparati
Kullamim Klavuzu

4. En iyi cekilde temizlemek icin, bicaklan kullandiktan hemen sonra
durulayin. Gerekirse bir bulagik firgasi kullanin.

5. Dilimleyici/parcalayici aparatinin 10 dakika siirekli aligtiktan sonra 15
dakika boyunca dogal olarak sogutulmasi iyi bir bakim yontemi olarak
ciddetle tavsiye edilir.

6. Herhangi bir cihaz gocuklar tarafindan veya gocuklarin yakininda

2. ONLEMLER

Liitfen kullanmadan once iiriin paketini gikarin ve uyan etiketini
cikarin ve aparat sabunlu suyla iyice temizleyin.
("BAKIM VE TEMIZLIK" béliimiine bakin)

=>

> @

kullanildiginda yakin gézetim g
URUN TANITIMI
Note:
Uriin Modeli: NP-K019
|
J Parga Numarasi Parca Adi
1 GIDA iTici
2 GOVDE
URUN APARATLARI EKSTRA 3 0GUTOCD T0Z BICAGT
SATIN ALINMALIDIR. 4 DiLIMLEME
5 INCE PARCALAYICI BICAK
6 KABA PARGALAYICI BICAK

DILIMLEYICI/PARGALAYICI APARATININ
ONEMLI GUVENLIK TEDBIRLERI

Sizin ve bagkalarinin giivenligini saglamak, yaral lar
veya herhangi bir mal kaybini 6nlemek igin liitfen acagidaki
giivenlik onlemlerine uydugunuzdan emin olun:

UYARI!

1, Caligirken ellerinizi herhangi bir aparatin arasina KOYMAYIN;

2. Galigirken herhangi bir aparatin igine mutfak egyalari veya bagka
metal nesneler KOYMAYIN;

3. Ogeleri besleme tiipiine elle DOLDURMAYIN; her zaman gida
iticileri kullanin;

4, Herhangi bir kaza sonucu yaralanmayi 6nlemek igin

dilimleyici/ parcalayici aparatini gocuklarin ulagabilecegi yerlerde
SAKLAMAYIN; . L

5. MOTOR TAMAMEN DURMADAN ONCE HICBIR PARCAYI TAKMAYIN
VEYA SOKMEYIN;

6. Herhangi bir kirnk parga varsa liitfen dilimleyici/pargalayici
aparatini kullanmayi birakin;

7. Kravat, egarp, uzun kolye veya bol kiyafetler giyiyorsaniz giivenli
mesafeyi koruyun. Uzun saglarinizin da iiriine karigmasini nlemek
icin bir toka ile toplanmasi gerekir;

8. DILIMLEYICI CALISIRKEN BESLEME BORUSUNA FINDIK VE
DIGER SERT YIYECEKLERI KOYMAYIN. AKSI TAKDIRDE, BU
DiLIMLEYiCi/PARGALAYICI APARATINA CIDDI HASAR VERECEKTIR;
9. Dilimleyici/parcalayic aparatinin Standli Mikser iizerinde
durmasina izin VERMEYiN;

10. Sanitizasyon igin dezenfeksiyon kabinine herhangi bir ek parca
KOYMAYIN.

DILIMLEYICI/PARCALAYICI APARATININ
PARCALARININ TANITIMI

Bigaklar gok keskin oldugu icin aksesuarlari gikarirken ve
temizlerken liitfen dikkatli olun.

2. Dilimleme iglemi igin temiz bir masa gereklidir.

3. Herhangi bir acil durum meydana gelirse makineyi derhal
kapatin.

DIiLIMLEYICI/PARCALAYICI APARATININ PARCA
GOSTERIMI

URUN TANITIMI
1.HIZ AYARI
Aparat Standh Mikser Hiz Onerilen Kullamm Alanlari

PARGALAYICI BICAK
06UTUC ToZ BICAGI:

Sarnimsak, aci biber sosu vb. yapmak igin.
DILIMLEME BIGAGI: Malzemeleri
dilimleyicide keser

INCE PARCALAYICI BICAK: Malzemeleri
ince pargalar halinde dograr

4-5 AYARI

KABA PARCALAYICI BICAK:
Malzemeleri parcalar.

1. Kullanmak istediginiz bigagi
govdeye kaydinn. Bigagin govde
icindeki kavramada bulunan beg
koge ile hizalanmasi gerekir.

2. Kesicinin diigmesini 6nlemek
icin vidayi sikin.

3. KURULUM VE SOKME TALIMATLARI:

Makinenin on kapagini gikann, kilidi 45 derecelik bir Ag ile hizalayin ve
aparati makine arayiiziine yeregtirin ve aparati saat yoniiniin tersine

cevirerek yerine oturtun. cpammA DRMESE

Not: Aparati gikarirken, dnce makinenin gikarma diigmesine elle
basmaniz ve ardindan aparati saat yoniinde cevirmeniz gerekir.

BAKIM VE TEMizLiK

Dilimleyici/parcalayici aparatindaki parcalar temizlemek igin metal
nesneler (bigak veya diger keskin nesneler) kullanmayin.
Bigaklan bulagik havlusu veya bagka bir bezle temizlemeyin.

Dilimleyici/parcalayici aparatini uzun siire dogrudan giineg igigi

veya yiiksek sicaklik altnda birakmayin.

1, Fresh Prep Dilimleyici/ Parcalayici aparatini kullandiktan
sonra, tiim bigaklar ve aksesuar 6gelerini gikann. Bigaklan ve

aksesuarlan suyla yikayin.

2. Fresh Prep Dilimleyici/
Pargalayici aparatinin
muhafazasini sadece elle
temizleyin. Yumugak ve kuru
bir bezle iyice kurulayin. (Not:
Bigak son derece keskindir,
liitfen temizlerken koruyucu
onlemler alin, o6rnegin
koruyucu eldiven giyin)

NOT: Kullanimdan sonra
govdede bitkisel pigment
varsa, bir damla yemeklik
yag mitkemmel bir gekilde
temizlenmesine ok yardima
olur. Daha sonra su ile
temizleyin ve yumugak bir
havlu ile kurulayin.

3. Kazara yaralanmalan onlemek icin dilimleyid kesidileri

gocuklarin ula agi

Y gty




Slicer / Shredder Attachment
Instruction Manual
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THE PRODUCT MUST BE PURCHASED
WITH ACCESSORIES.

IMPORTANT SAFEGUARDS OF
SLICER/SHREDDER ATTACHMENT

To ensure you and others safety, avoid injury or and property loss,
please be sure to follow the safety precautions

WARNING

1. DO NOT put your hands into any attachments when it is running;
2. DO NOT PUT utensils or other objects into any attachments when
it is running.

3.D0 NOT feed items into the feed tube by hand; always use the food
pushers:

4.DO NOT install and disasemble any parts before the motor stops
completely;

5. Please stop using the meat grinder attachment if there is any
broken parts before the motor stops completely;

6. Please stop using the meat grinder attachment if there is any
broken parts;

7. Keep safe distance if you are wearine a tie, scarf, long necklace or
loose closhes.

Your long hair also needs to be fixed with a hairpin to avoid getting
involved in the product;

8.DO NOT put nuts or other tough food into the feed tube when the
machine is running. Otherwise, it will cause serious damage to this
grinder attachment;

9, DO NOT let the attachmentidling on the Stand Mixer for more than
30 secands:

10. DO NOT put any attachments into the disinfection cabinet for
sanitization.

PARTS INTRODUCTION OF
SLICER / SHREDDER ATTACHMENT

NOTE:

1. Please be careful when taking out and deaning the accessories
because the blades are very sharp.

2. Please ensure that the kitchen table is clean before using the
product.

3. If the attachment get stuck or any emergency situation, please
unplug the stand mixer i diately and di ble the
attachment to remove the remaining food.

4. For best cleaning, rinse blades immediately after use. If necessary,
use a dish washing brush

5. Natural cooling the meat grinder attachment for 15 minutes after 10
minutes continuously running is highly recommended as a good
maintenance way

6. Close supervision is necessary when any appliance is used by ornear
children.

PRODUCT INTRODUCTION

Not: Acagidaki resimler referans amaglidir. Liitfen bu siitunda belirtilen
tiim eklerle birikte teslim alinan iiriinii kontrol edin.

2. PRECAUTIONS

Please remove the product package and take off the warning label
before use, and thoroughly clean the attachment with soapy water.
(Referto " CARE AND CLEANING'

Parts Number Parts

FOOD PUSHER

HOUSING

>

> D

GRINDING POWDER BLADE

SLICING BLADE

FINE SHREDDING BLADE

alulsr|lw|n]| -

COARSE SHREDDING BLADE

PARTS DISPLAY OF
SLICER/SHREDDER ATTACHMENT

1. SPEED SETTING

Attachment Stand Mixer Speed Suggested Uses

SHREDDING BLADE

GRINDING POWDER BLADE:
Making garlic, chili sauce, etc.
SETTING 45 s|_.lClNG BLADE: Cut ingredients into the

slicer
FINE SHREDDING BLADE: Cut the
ingredients into thin pieces

COARSE SHREDDING BLADE:
Cut the ingredients into shreds.

1.Slide the blade you want to use in
the housing. The blade needs to be
aligned with the five corners in the
clutch inside the housing.

2.Tighten the screw ring to prevent
the cutter from falling orf.

3. INSTALLATION AND REMOVAL INSTRUCTION

Take out the front cover of the machine, Align the lock with a 45 degree
Angle and insert the attachment into the machine interface, and turn the

attachment anticlockwise into place. |+ 5iron

Note: When removing attachment, you need to press the eject button of
the machine by hand first, and then turn the attachment

PARTS DISPLAY OF
SLICER/SHREDDER ATTACHMENT

CARE AND CLEANING

Do not use metal objects (a knife or any other sharp objects) to clean
the parts in the slicer/ shredder attachment.

Do not clean the blades with dish towels or any other cloth.

Do not place the slicer/ shredder attachment nder direct sunlight or
high temperature for a long time

1. Afterusing the Fresh Prep Sucer/ Shredder attachment,
remove all blades and accessoryitems. Wash the blades and
accessories by water.

2. Cleanthe housing of the NOTE: If there is the

Fresh Prep slicer/ Shredder
attachment byhand only. Dry
thoroughly with a soft dry
cloth.

(Note: The blade is extremely
sharp, please take protective
measures when deaning. for
example, wear protective

vegetable pigment in the
housing after use, a drop
ofedible oil is of great help to
clean itperfectly. Then clean
with water and dry it with a
soft. towel.

3), Store the slicer cutters in the ..places where children cannot
reach. in order to avoid accidental injury.




BergHOFF
GARANTI BELGESI

imalatgi ve ithalatgi Firmanin

IMALATGI FIRMA ITHALATCI FIRMA
Berghoff Worldwide Star Dekor
Boterbosstraat 6, 3550 San. ve Dis Tic. A.
Heusden-Zolder, Belgium Adres: istog Oksiizogullan
Tel: +3213358600 Plaza
www.berghoffworldwide.com  E-1 Blok K:5 No:53 Bagailar /
Matn istanbul

Tel: +90 212 245 80 53

Garanti Siiresi 2 Yil
Azami Tamir Siiresi: 20 is Giinii www.luckyart.com.tr
Kullamm Omrii: 7 Y1l

Miisteri Danisma Hatti
0850 711 0505
0850 711 0708

Yetkilinin imzasi ve Firmanin Kasesi

502 sayli Tiketici
bu kanuna dayamilarak yiirirlige konulan Garanti Belgesi Uygulama
Esaslarina Dair Teblig Uyarinca
Star Dekor San. ve Dis Tic. A. . tarafindan hazirlanmistir.

GARANTI ARTLARI VE KULLANIM BILGILERI:
Asagidaki  sartlar sadece Tirkiye Cumhutiyeti’nde gecerlidir.

1. Garanti siiresi, malin teslim tarihinden baslar ve 2 yil gecerlidir.
2.Malin biitiin parcalan dahil olmak {izere tamam garanti kapsanmindadir.

Miisteri Secimlik Haklar:

1.Malin ayipli oldugunun anlasilmasi durumunda tiketici, 6502 sayili
Tiiketicinin Korunmasi Hakkinda Kanunun 11inci maddesinde yer alan;
a.Sozlesmeden donme,

b.Satis bedelinden indirim isteme,

c.Ucretsiz onarilmasin isteme,

¢. Satilamin ayipsiz bir misli ile degistirilmesini isteme haklarindan birini
kullanabilir.

2. Tiiketicinin bu haklardan iicretsiz onarim hakkin segmesi durumunda satict;
iscilik masrafi, degistirilen parca bedeli ya da baska herhangi bir ad altinda
hicbir {icret talep etmeksizin malin onarimini yapmak veya yaptirmakla
yiikiimliidiir. Tiketici iicretsiz onanm hakkim iiretici veya ithalatciya karst da
kullanabilir. Satici, iretici ve ithalatg tiiketicinin bu hakkini kullanmasindan
miiteselsilen sorumludur.

3. Tiiketicinin, icretsiz onanm hakkim kullanmasi halinde malin;

a. Garanti siiresi iginde tekrar anzalanmasi,

b. Tamiri icin gereken azami sirenin agilmasi,

¢ Tamirinin miimkiin olmadiginin, yetkili servis istasyonu, iretici veya ithalatt
tarafindan bir raporla belirlenmesi durumlarinda; tiiketici malin bedel
iadesini, ayip oraninda beden indirimini veya imkan varsa ayipsiz misli ile
degistirilmesini saticidan talep edebilir. Satici, tiiketicinin talebini
reddedemez.

Bu talebin yerine getirilmemesi durumunda satic, tiretici ve ithalatc
miiteselsilen sorumludur.

4.Malin tamir stiresi 20 is gliniinii gecemez. Bu siire, garanti siiresi icinde mala
iliskin anizamin yetkili servis istasyonuna veya saticya bildirimi tarihinde,
garanti siiresi disinda ise malin yetkili servis istasyonuna teslim tarihinden
itibaren baslar. Malin arizasimin 20 is giinii icerisinde giderilmemesi halinde,
tretici veya ithalatci; malin tamiri tamamlamncaya kadar, benzer Gzelliklere
sahip baska bir mali tiketicinin kullanimina tahsis etmek zorundadir. Malin
garanti siresi icerisinde anzalanmasi durumunda, tamirde gegen siire garanti
siiresine eklenir.

5. Tuketici, garantiden dogan haklarimin kullamlmast ile ilgili olarak ¢ikabilecek
uyusmazliklara yerlesim yerinin bulundugu veya tiiketici isleminin yapildig1
yerdeki Tiketici Hakem Heyetine veya Tiiketici Mahkemesine basvurabilir.

6.Malin kullanma klavuzunda yer alan hususlara aykir1 kullamlmasindan
kaynaklanan arizalar garanti kapsami disindadir.

7. Asagidaki durumlarda garanti islemleri uygulanamaz:

. Malin tanitma ve kullanim klavuzunda belirtilen talimat ve kosullara uygun
kullamlmamasi ve miiteakiben arizalanmasi durumunda,

b. Tiiketiciye diriin tesliminden sonra olusabilecek kink, ¢izik ve hasarlar (carpma,
diistirme vb.) s6z konusu oldugunda,

¢ Mala firmamin belirlemis oldugu yetkili kimseler veya yetkili teknik servisler
disinda miidahale edilmesi veya kalkismis olmasi durumunda,

4. Malin dis yiizeylerinin Tilketici’den kaynaklanarak hasar gérmesi durumunda,
e. Firmamizin belirlemis oldugu yetkili teknik servisler disinda satin alinmis ve cihaz
ile birlikte kullamlabilen aksesuar ve diger cihazlarin yol actigi zarar durumunda,
f. Malin uygun olmayan elektrik tesisatinda kullamlmasi veya Gngdriilen voltaj
disinda kullamlmasi veya hatali elektrik tesisatindan kaynaklanan arizalarin olmas
durumunda,

¢. Garanti belgesi Uizerinde tahrifat yapildigi mamiil iizerindeki orijinal seri
numaras! kaldinldigi veya tahrip edildigi takdirde bu belge hiikiimden diiser,
8.Satic1 tarafindan bu Garanti Belgesinin verilmemesi durumunda, tiiketici Giimriik
ve Ticaret Bakanligi Tilketinin Korunmasi ve Piyasa Gozetimi Genel Miidrliigtine
basvurabilir.

11. TA IMAVE NAKLIYE SIRASINDA DIKKAT EDILECEK HUSUSLAR:

1. Urtiniiniiztin, tasima ve nakliye sirasinda triintiniiziin kendisine ve diger
aksamlarina zarar gelmemesi icin orijinal kutusunda tutulmabdir.

2.Cil ve y disiirmeyiniz ve darbelere kars
koruyunuz.

3. Liitfen tasirken kutunun ve cihazin 1slanmasin, arpmasini, diisiiriilmesini vb.
engelleyiniz.

4, Uriinli uygun olmayan veya dngdriilen voltaj disindaki elektrik tesisatinda
kullanmayimz.

5. Garanti belgesi tizerinden veya mamiil iizerinde orijinal seri numarasim
6. Urliniin miisteriye tesliminden sonra tasima esnasinda olusan hasarlar ve
hasarin sebebiyet verdigi arizalar garanti kapsamina girmez.

IIl. AVRUPA DIREKTIFi 2002/96/EC UYARINCA URUNUN UYGUN IMHASI ICIN
ONEMLI BILGI

Kullamm dmriiniin sonunda, iiriin kentsel atik olarak imha edilmelidir. Ozel ve
yerel bir aynstirmali atik toplama merkezine veya bu hizmeti saglayan bir bayilige
gotirilmelidir.

Ev aletlerinin aynstinlarak imhasi uygunsuz imha kaynakli olarak cevre ve saglik
agisindan olusabilecek olumsuz kosullari 5nlemeye ve malzemelerin
kurtarilmasina yardimer olur, boylece yilksek miktarda enerji ve kaynak tasarrufu
yagilmis olur. Ev aletlerinin ayristinlarak imhasi zorunlulugunun bir hatirlaticist
olarak, uriin tizeri ¢izilmis ¢op kutusu ile isaretlenmistir.

IV. GARANTI VE TAMIR SURESI
Malin tiketiciye teslim edildigi tarih itibari ile baslar ve 2 yildir.
Malin azami tamir siiresi 20 is guiniidiir.

CE Sertifikasi: Firma Deklerasyonu AEEE Yonetmeligine Uygundur.
Kullamm Klavuzu Ekidir.
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YOU'RE RIGHT!
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