FPB 24 S/S

Food
Processor
with Blender




FPB 24 S/S

Before operating this unit, Please read the instruction manual carefully.
This product is for household use only.

Model Voltage Rated Power capacity

1.2-Litre capacity for liquids
2-Litre capacity for dry items

FPB 24 S/S 220-240V~50HZ 500W

14
15

1. Motor Base . Chopper

2. Driver 12. Kneading Blade

3. Processing Bowl 13. Emulsifying Disc

4. Blade Adapter 14. Citrus Juicing Plate

5. Bowl Cover 15. Citrus Juicing Head

6. Pusher 16. Blender Measuring Cup
7. Blade Holder 17. Blender Jar Cover

8. Slicer Blade 18. Blender Jar

9. Coarse sheredding Blade 19. Blender Blade

10. Fine sheredding Blade 20. Transmission Head




IMPORTANT SAFETY INSTRUCTION

When using electrical appliances, basic safety precaution must always be fol-
lowed:

Carefully read all instructions before operating and save for future refer-
ence.

This appliance is for normal household use only.

This appliance is not intended for use by persons (including children)
with reduced physical, sensory or mental capabilities, or lack of experi-
ence and knowledge, unless they have been given supervision or in-
struction concerning use of the appliance by a person responsible for
their safety.

Young children must be supervised to ensure that they do not play with
the appliance.

If the supply cord is damaged, it must be replaced before further use
by the manufacturer, its service agent or similarly qualified persons in
order to avoid a hazard.

This appliance includes a safety switch which prevents operation unless
the accessories are securely installed.

This appliance incorporates a protective device against high tempera-
tures. If the temperature becomes too high, the unit will turn off auto-
matically and will resume operation when the motor has cooled suffi-
ciently (after about 15 minutes).

Do NOT operate the appliance for more than a minute at a stretch.

If operation is not finished within 1 minute, turn off the machine and let
it cool for 10 minutes before the next round of operation. If more than
5 rounds of operation are required, cool the machine for 90 minutes to
room temperature before the next 5 rounds. This can lengthen lifespan
of the machine.

The temperature of accessible surfaces may be high when the appli-
ance is operating.

To protect against risk of electric shock, fire or personal injury, do not
immerse power cord, plug or motor base in water or any form of liquid.

Unplug when it is not in use and before cleaning.



Do notimmerse Motor Base in water, neither rinse it under tap water.

Do not push food with fingers, or other objects (like knives), always use
the enclosed pusher for feeding food.

Be extremely careful when handling blades and inserts, especially while
assembling and disassembling, and cleaning after use. Blades are very
sharp.

Do not let power cord hang over the edge of a table or counter, or touch
any hot surface

Do not place the appliance near a gas outlet, electric burner, or heated
oven.

Please wait till all the components stop running before unplugging the
power cord and taking off the processing bowl.

Ensure the capacities shown in the Specifications section are not ex-
ceeded.

Always use a reliable earthed power supply to operate the appliance.

The appliances are not intended to be operated by means of an external
timer or separate remote-control system.

BEFORE FIRST USE

After unpacking, disassemble unit before using for the first time. Refer to
“HOW TO DISASSEMBLE" for directions.

Wash all parts except motor base in warm, soapy water. Rinse and dry im-
mediately. DO NOT IMMERSE MOTOR BASE IN WATER.

ASSEMBLY

Position Driver on motor base.

Position processing bowl into the Driver and turn clockwise to seat
firmly on motor base.

Place blade adaptor onto the Driver.
Place chopper onto the blade adaptor.
Turn the chopper to the right position.

Place cover on bowl, turn clockwise until cover interlocks on bowl.




7. Place pusher into feeding chute

Processed Food Measurement Per per batch

Chocolate <1009
Cheese <2009
Mmeat <5009
TeaorSpice 50~1009
Fruit&Vegetable 100~3009
Onion <5009

' Notes (Chopper):
- Always keep the chopper inside the bowl before feeding
d food.
- Use pulse function for several times to avoid cutting too
fine. Do not run for too long while cutting hard cheese or
chocolate. Otherwise these materials will overheat and begin
to melt.
- Standard chopping period: 30-60 sec.

Kneading Blade Assembly
1. Position Driver on motor base.

2. Position processing bowl into the Driver and turn clockwise to seat
firmly on motor base.

Place blade adaptor onto the Driver.
Place kneading blade onto the blade adaptor.
Turn the kneading blade to the right position.

Place cover on bowl, turn clockwise until cover interlocks on bowl.
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Place pusher into feeding chute

Processed Food Measurement per batch

Flour / Soft Cheese <300g

- Always attach kneading disc in the bowl before feeding food.

' Notes (Kneading Disc):
® - Standard kneading period: 30-180 sec.




Emulsifying Disc Assembly
1. Position Driver on motor base.

2. Position processing bowl into the Driver and turn clockwise to seat
firmly on motor base.

Place blade adaptor onto the Driver.
Place Emulsifying Disc onto the blade adaptor.
Turn the Emulsifying Disc to the right position.

Place cover on bowl, turn clockwise until cover locks on bowl.

N o v koW

Place pusher into feeding chute

Processed Food Measurement per batch Time per batch
Egg 2~5pcs 30~70sec

' Notes (Emulsifying Disc):
- Emulsifying Disc can be used to mix cheese and egg, to make
® mayonnaise and pudding rapidly.
- Do not use Emulsifying Disc to knead flour.

Slicing & Shredding Blade Assembly
1. Position Driver on motor base.

2. Position processing bowl into the Driver and turn clockwise to seat
firmly on motor base.

Install desired blade onto the disc holder.

Place blade holder onto the Driver.

Place cover on bowl

Turn cover clockwise until cover interlocks on bowl.

Put food into the feeding chute.
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Use pusher to push the food down for processing.




Notes:

- Choose desired blade according to the processed food and
desired shape of food.

- Push softly when feeding food.

- Pre-cutting food into smaller pieces according to the
diameter of feeding tube.

- Feed gradually for better effect. When cutting soft food,
choose lower speed to avoid the food turning soupy. If large
quantity food needs to be cut, please cut it for several batches.
1200ml for one batch.

' Notes (Citrus Juicer):
° - Lower speed should be chosen for citrus juicer.

Citrus Juicer Assembly

1. Position driver on motor base.

2. First place the citrus Juicing head on the citrus juicing plate to seat firmly
on each other as no distance between them exists.

3. Then place the citrus juicing plate and with the head attached on the

driver. And turn clockwise to 300 to seat firmly on the body.

Warning:
The assembled parts may be damaged if you don't follow

the above steps.

4. Position processing bowl into the driver and turn clockwise to seat
firmly on motor base.

5. Place citrus juicing plate on the bowl and turn clockwise for 30 degrees.
Blender Assembly

1. Make sure the blade base is fixed tightly.
2. Putfood into the jar.

3. Install measuring cup and cover properly.



4. Put blender jar onto motor base vertically, and then rotate the jar clock-
wise to fix it.

. HOW TO DISASSEMBLE

1. Remove pusher. Turn cover counterclockwise, lift and remove.
2. Lift blade holder from driver.

3. Lift blade and remove from blade holder.

4

Turn bowl counterclockwise to unlock from motor base. Lift and remove.

CLEANING =

Wash all parts except motor base in warm, soapy water. The blades & discs
can be disassembled to wash with water, but be careful during disassembly.

‘] DO NOT IMMERSE MOTOR BASE IN WATER.

TROUBLE SHOOTING |

Problem Solution

Machine does not work. Ensure correct assembly.

Make sure power plug is

plugged in properly.

Check if the mains have tripped,
Machine stops running sud- Processing bowl may loosen
denly. during vigorous processing.

............................................................................. Please re-install the bowl cover.

Motor is running, while compo- Make sure the Driver is installed
nents do not run. correctly.

RECYCLING =

This product bears the selective sorting symbol for Waste electri-
cal and electronic equipment (WEEE). This means that this prod-
uct must be handled pursuant to European directive 2002/96/
EC in order to be recycled or dismantled to minimize its impact
on the environment.




Note




Tiirkce

FPB 24 S/S

Bu iiniteyi kullanmadan 6nce, Liitfen kullanma talimatini dikkatlice
okuyunuz.Bu iiriin sadece evde kullanim icindir.

Model Voltaj (cliTd Kapasite

Swvilar igin 1,2 |. Kapasite

FPB24S/S  220-240V~50HZ 500W Kurular icin 2 |. Kapasite
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1. Motor kismi . Dograyici

2. Slricl 12. Yogurma diski

3. lIsleme kasesi 13. Bulamag diski

4. Bicak adaptasyon kismi 14. Limonluk

5. Kase kapagi 15. Limonluk basi

6. lttirici 16. Blender &lcek kabi

7. Bigak tutucu 17. Blender hazne kapagi
8. Dilimleme bigagi 18. Blender haznesi

9. Kaba dograma bicagi 19. Blender bigagi

10. ince dograma bigag 20. Aktarma basi




ONEMLI GUVENLIK TALIMATLARI

Bu cihazi kullanirken asagida belirtilen glivenlik talimatlarina daima uyunuz.
Tum talimatlan dikkatlice okuyunuz ve ileride bagvurmak icin saklayiniz.
Bu cihaz normal olarak evde kullanim icin tasarlanmistir.

Yetiskin bir kisinin sorumlugunda, gozetiminde veya cihazi kullanmak
icin bir talimat verilmedikce bu cihazin, fiziksel, duyusal veya zihinsel
yetenekleri az olan ( Cocuklar dahil ) ya da tecrlibe ve bilgi eksikligi olan
kisilerce kullanilmasi onlarin emniyeti icin uygun degildir.

Cocuklarin cihazla oynamadigindan emin olunuz yakin gézetim yapiniz.

Elektrik kablosu hasar gérmesi durumundaileride emniyetle kullanilmasi
icin kablonun Feller'in yetkili kildidi satis sonrasi teknik servisi tarafindan
degistirilmesi gerekmektedir.

Cihaz da emniyet koruma diigmesi bulunmaktadir ancak makine dogru
bir sekilde monte edildiginde calismaktadir.

Yuksek 1siya karsi koruyucu mekanizma vardir. Cihaz asirt 1sinma
durumunda otomatik olarak gu¢ kaynagini kapatir. Ve yine motor
sogudugunda yeniden calismayi baslatir. ( Bu stire yaklasik 15 dakikadir.
)

Tavsiye edilen calistirma suiresi 1 dakikay1 asmamalidir.

Eder isleminiz belirtilen zaman periyodun da bitmemisse makineyi
kapatin ve yeni islem yapmadan dnce 10 dakika sogumasini bekleyiniz.
Eger 5 farkh islem yapacaksaniz makineyi oda sicakliginda 90 dakika
bekletmelisiniz. Bu makinenin yasam 6mriinu uzatacaktir.

Cihaz calisirken yiizeyi sicak olabilir.

Elektrik carpmasi, yangin ve yaralanmalara karsi cihazin elektrik kablo ve
fisini, ana gévdesini su ve benzeri sivilara batirmayiniz.

Kullanmadiginiz zaman ve temizlik yapmadan 6nce elektrik fisini priz-
inden cikariniz.

Motor kismini su altinda yikamayiniz ya da suya batirmayiniz.

Malzemeleri elinizle iceri ittirmeyiniz ya da bicak gibi benzeri cisimleri
kullanmayiniz. Daima ekli olan kendi ittiricisini kullaniniz.

Cihazi kullanirken bicak ve i¢ aksamina ¢ok dikkat ediniz. Ozellikle mon-



te ve demonte ederken ekstra dikkat ediniz. Bicaklar ¢ok keskindir.

Elektrik kablosunu sicak bir ylizeye temas ettirmeyiniz ve masa veya
tezgahin kosesi Uizerine asili kalmasina izin vermeyiniz

Sicak firin, gazli veya elektrikli ocak yanina koymayiniz

Lutfen cihazin tim parcalarinin durmasini bekleyin sonra islem kasesini
cikarmiz.

Latfen belirtilen miktarda gida malzemesini isleyiniz.

Bu cihazi kullanirken daima guvenilir toprak hatli elektrik sebekesi
kullaniniz.

iLK KULLANIM ONCESi

Cihazin paketini actiktan sonra ilk kullanim 6ncesi cihazi sokliniiz” NASIL
SOKULUR "kismina bakiniz.

Motor harig¢ biitlin parcalarini sicak sabunlu su ile yikayiniz ve hemen
durulayip kurulayiniz. BULASIK MAKINESINE HARHANGI BiR PARCA ASLA
KOYMAYINIZ. MOTOR KISMINI ASLA SUYA BATIRMAYINIZ.

MONTAJ

Siirticiiy motor kismina yerlestirin

Kaseyi surticli Uzerine yerlestirin ve saat ydniinde dondtirerek motor
kismina iyice monte olacak sekilde donduiriiniz.

Bicak adaptasyon kismini siiriicli lizerine yerlestirin
Dograyicyi bicak adaptasyon kismi izerine yerlestirin
Dograyictyl dogru yonde cevirin

Kase kapagini kapatin. Kase lzerinde i¢ kilitleme olana kadar saat
yoniinde cevirin.

ittiriciyi besleme kanalina sokunuz




iSLENECEK GIDA BiR PARTILIK OLCEK

Cikolata <1009
POYNIT
BT <5009
CayveyaBaharat 50~1009
Sebze&Meyve 100~3009
Sogan

' NOTLAR ( Dograyici ):
-Kaseye gida malzemeleri koymadan 6nce dograyicisini daima
d kase icinde olmalidir.
-Malzemeyi cok inceltmemek icin cihazin pulse fonksiyonunu
birka¢ kez uygulayin. Cikolata veya sert peynir keserken cihaz
fazla calistirmaktan sakininiz aksi halde asiri issnmadan dolayi
malzemeler eriyebilir.
-Standart dograma periyodu 30 - 60 dakikadir

Yogurucu Disk Montaji

1. SUrticlyd motor kismina yerlestirin.

2. Kaseyi surrlicti Uzerine yerlestirip motor kisminda saat yontine dogru
ceviriniz.

3. Bigak kismini stirlicti Gizerine yerlestirin.

4. Yogurucu disk kismini bigak kismi tizerine yerlestirin.

5.Yogurucu diskini saga dogru cevirin.

6. Kasenin kapagini kapatin ve kase tizerindeki merkezi kilitleme olana
kadar saat yoniinde cevirin.

7. Iticiyi besleme oluguna yerlestirin.

iSLENECEK GIDA BiR PARTILIK GIDA

' NOTLAR (YOGURUCU DisK)
-Kaseye gida malzemeleri koymadan 6nce yogurucu diski
(] daima kase icinde olmalidir.
-Standart yogurma periyodu: 30 - 180 Dakikadir.




Bulamag Diski Montaiji

1. Srticiy motor kismina yerlestiriniz.

2. Kaseyi suirlicti Uizerine yerlestirip motor kisminda saat yontine dogru
ceviriniz.

3. Bicak kismini suiriicli Gzerine yerlestirin.

4. Bulamag disk kismini bigak kismi tizerine yerlestirin.

5. Bulamag diskini saga dogru cevirin.

6. Kasenin kapagini kapatin ve kase tizerindeki merkezi kilitleme olana
kadar saat yoniinde cevirin.

7. iticiyi besleme oluguna yerlestirin.

islenecek gida Bir Partilik Olcek Parti periyodu

Yumurta 30~70sec

' NOTLAR ( Bulamag Diski )
-Bulamag diski peynir, yumurta cirpma, mayonez yapimi ve
® hizli puding yapiminda kullanilabilinir.
-Bulamag diskini hamur yogurmak icin kullanmayiniz.

Dilimleme Diski, Dograyici Bicaklar Montaji
1. Slrlctyt motor kismina yerlestirin.

2. Kaseyi slirlicti Gzerine yerlestirip motor kisminda saat yoniine dogru
geviriniz.

istenilen bicagi ve tutucusunu yerlestirin.

Bicak tutucusunu sirlicliye yerlestirin.

Kase kapagini kapatin.

Kase merkezi kilitleme olana kadar saat yoniinde gevirin.

Gida malzemelerini cihazin adiz kanalina koyunuz.

@ N o U P W

ittiriciyi kullanarak gida malzemelerini islemek icin asagi dogru ittiriniz.




NOTLAR

-Arzu ettiginiz disk ve islenecek gida malzemesini ve seklini
seciniz.

-Yavasca malzemeyi ittiriniz.

- Malzemeyi 6nceden kesime hazirlarken besleme agzi capina
uygun oldugundan emin olunuz.

- Azar azar besleme daha iyi sonug verecektir. Yumusak bir
malzemeyi keserken malzemenin iceride sabunlasmamasi
icin diistik bir hiz ayarini kullaniniz. Eger daha fazla miktar
malzeme islenecekse bunlari herbiri 1200 ml olmak Uzere
birkag partide ayarlayiniz

' NOTLAR ( Narenciye Sikacagi )
b Narenciye sikmak igin diistik hiz ayarini seginiz.

Narenciye Sikacagi Montaji
1. Surticliyd motor kismina yerlestirin.

2. Oncelikle narenciye sikacagi plakasi tizerine narenciye sikma kafasini
yerlestiriniz ve aralarinda olan mesafe kalmayana kadar birbirlerine iyice
takarak oturtunuz.

3. Daha sonra narenciye sikacagi plakasi ve kafasini stirlicti tizerine yerlestiriniz.
Ve govde Uizerinde saat yontine dogru 300 cevirerek iyice oturtunuz.

UYARI:Yukarida verilen adimlari izlemediginiz takdirde
monte edilen parcalari hasar gorebilir.

4. Kaseyi strlicu Gizerine yerlestirip motor kisminda saat ydniine dogru geviriniz.

5. Narenciye sikacagi diskini kaseye yerlestirin ve saat yoniinde 30 derece

dondiriinliz.

Blender Montaji

1. Bigak kisminin iyice yerlestiginden emin olunuz.
2. Gidalari stirahiye koyunuz.

3. Olcek kabini yerlestirip kapagini kapatiniz.

4. Suirahiyi motor kismina dik gelecek sekilde yerlestirip saat yoniinde ceviriniz.



UYARI VE iPUCLARI '
1. On kanstirmadan énce Pulse fonksiyonu kullaniimasi
tavsiye edilir. (]

Her parti islem 1800Ml.dir.

3. Kullanmadan 6nce bicak kisminin dogru yerlestiginden
emin olunuz.

4. Kullanim esnasinda 6lgek kabini kullanarak malzeme il-
ave edebilirsiniz.

NASIL SOKERSINiZ =

1. lttiriciyi cikariniz ve kapag@ini saat yéniiniin tersine dogru cevirin, kaldirin
ve cikarin.

2. Suruclden bigak tutucuyu cikariniz.

3. Bigadi tutucusundan cikariniz.

4. Kaseyi de saat yonuinln tersine cevirerek motor kismindan cikariniz.
TEMIZLIK =

Motor kismi haricinde tim parcalari sabunlu sicak su ile yikayiniz. Diskler
yikanirken sokilmus olmalidir. Skerken dikkatli olunuz.

MOTOR KISMINI ASLA SUYA BATIRMAYINIZ. A
SORUN GIDERME |
Problemler Cozumler
Makine Calismiyorsa Montajin iyi yapildigindan emin olunuz.
M I§ RS ga I |§|rken . ge vgem|§ i
Litfen
............................................................................. kase kapagini tekrar monte ediniz.
Motor calisiyor fakat diger Surctnin dogru montaj edildiginden emin
kisimlar calismiyorsa olun.

GERIDONUSUMU =
Bu Uriin elektrik ve elektronik atik oldugunu belirten 6zel sem-
bol tasir (WEEE ) . Bu durumda Avrupa yonergeleri 2002 / 96 /
EC uyarinca atiklarin g6z 6niinde tutulmasi, geri dontisiminin
saglanmasi veya cevre etkilerinin en aza indirgeyecek durumda

demonte edilmelidir. [ ]




Note




Note
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