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HM 810

For your safety and continued enjoyment of this product, always
follow the instruction book carefully before using.

A. Inching switch G. Whisk

B. Switch | H. Chopping bowl lid

C. Switch Il I.“S"blade a

D. Motor unit J. 500ml chopping bowl
E. Blender stick L. 800 ml vessel

F. Whisk holder




IMPORTANT SAFEGUARDS

When using electrical appliances especially when children are present,
basic safety precautions should be always followed, including the
following:

Read all instructions before using.

To protect against electrical shock, do not submerge the mixer or allow
AC cord to come in contact with water or other liquids.

Unplug from outlet when not in use, before putting on or taking off
parts, and before cleaning.

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

Do not use outdoors.

Do notlet cord hang over edge of table or counter or touch hot surfaces,
including the stove.

Always unplug the appliance before assembling, disassembling,
cleaning.

Blades are sharp. Handle carefully.

Before plugging into a socket, check whether your voltage corresponds
to the rating label of the appliance.

Do not plug the appliance into the power supply until it is fully
assembled and always unplug before disassembling the appliance or
handle the blade.

Do not allow children to use the blender without supervision.

Do not let the motor unit, cord, or plug get wet.

Do not place the appliance in the hot ingredients.

The appliance is constructed to process normal household quantities.

Short-time operating! Use the appliance for no longer than 1 minute,
and do not operate hard food for no longer than 10 seconds.

If you press switch |, you can run the inching switch to meet your



request. But the switch Il is immutable.

Always disconnect the blender from the supply if it is left unattended
and before assembling, disassembling or cleaning.

It shall warn of potential injury from misuse

They shall state that care shall be take when handling the sharp
cutting blades, emptying the bowl and during cleaning.

Switch off the appliance and disconnected from supply before
changing accessories or approaching parts which move in use.

This appliance is not intended for use by children or other persons
without assistance or supervision if their physical, sensory or mental
capabilities prevent them from using it safely.

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

Keep hands and utensils out of the container while blending / away
from the cutting blade while chopping food to prevent the possibility of
severe injury to persons or damage to the unit. A scraper may be used but
must be used only when the unit is not running.




The handblender is perfectly suited for preparing dips, sauces, soups,
mayonnaise and baby food as well as for mixing and milkshakes.

1. Turn the blender stick on the motor unit until it locks.

2. Introduce the hand blender in the vessel. Then choose speed to operate
it. The direction of the arrow shown in the above figure transferred at high
speed, just the opposite direction was to adjust the low-speed

3.Turn the blender stick off the motor unit after use.

You can use the hand blender in the measuring beaker and just as well in
any other vessel.

4. Use the handblender for no longer than 1 minute
5. Caution: the blade is very sharp!

6. Caution: Do not operate food without water!



How to use the chopper

Chopper is perfectly suited for hard food, such as chopping meat,
cheese, onion, herbs, garlic, carrots, walnuts, almonds, prunes etc.

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

Carefully remove the plastic cover from the blade. Caution: the blade is
very sharp! Always hold it by the upper plastic part.

Place the blade on the center pin of the chopper bowl. Press down the
blade and lock the bowl. Always place the chopper bowl on the anti-slip
base.

Place the food in the chopper bowl.
Place the chopping bowl lid on the chopper bowl.
Turn the motor unit on the chopping bowl lid until it locks.

Choose speed and press switch | or switch Il to operate the chopper.
During processing, hold the motor unit with one hand and the chopper
bowl with the other.

After use, turn the motor unit off the chopping bowl lid.
Then remove the chopping bowl lid. carefully take out the blade.
Carefully take out the blade.

Remove the processed food from the chopper bowl.

Don't operate hard food for no longer than 10 seconds.




Use the whisk only for whipping cream, beating egg whites and mixing
sponges and Ready-mix desserts.

1. Inset the whisk into the whisk holder, and then turn the gear box on the
motor unit until it locks.

2. Place the whisk in a vessel and only then. Choose speed“1”-“5"and press
the switch | or switch Il to operate it.

3. Use the whisk for no longer than 2 minute.

4. Turn the gear box off the motor unit after use. Then pull the whisk out
of the gear box.



Cleaning the motor unit and chopping bowl
lid only with a damp cloth only. Do not
immerse the motor unit in water!

1. All other parts can be cleaned in the dish
washer. However, after processing very salty
food, you should rise the blades right away.

2. Also, be careful not to use an overdose of
cleaner or decalcifier in your dishwasher.

3.When processing food with color, the plastic
parts of the appliance may become discolored
Wipe these parts with vegetable oil before
placing them in the dishwasher.

4.The blades are very sharp, please pay attention!

5. Unplug the appliance before cleaning.




Processing Guide (for chopping bowl)

Food Maximum Operation time
500ml chopper bowl
meat 250g 8sec
herbs 50g 8sec
nut 100g 8sec
cheese 1009 5sec
bread 80g 5sec
onions 1509 8sec
biscuits 1509 6sec
soft fruit 200g 6sec
Flour / /
Water / /
Barm / /
Sugar / /
Salt / /




Note




Note




Tirkce

HM 810

Bu su ariticisi kullanmadan once, liitfen kullanma kilavuzunu
tamamen okuyunuz

A. Inching diigmesi G. Cirpici

B. Digme H. Dograyici kase kapadi
C.Digmelll I.“S"bicak a

D. Motor Unite J. 500ml dograyici kase
E. Blender cubuk L. 800 ml hazne

F. Cirpici tutacagi




ONEMLI GUVENLIK TEDBIRLERI

Elektrikli bir cihaz kullanilacak ise ve 6zellikle ¢ocuklarin bulundugu
yerlerde asagida verilen temel giivenlik tedbirlerine daima uyulmalidir:

Kullanmadan 6nce tiim talimatlarini okuyunuz.

Elektrik carpmasina karsi mikseri suya batirmayiniz ya da AC kablosunu
su ile temas ettirmeyiniz.

Temizlik 6ncesi veya parca takim veya sokiim esnasinda elektrik fisini
cekiniz.

Anzali bir cihaz, kablo veya fisi hasara ugramis cihazi calistirmayiniz.
Kontrol, bakim ve onarim ve ayarlamalar icin en yakin teknik servis
merkezine basvurunuz.

Disarida kullanmayiniz.

Kablosunu masa kdselerine asmayiniz veya firn gibi isi veren cihaz
yakininda bulundurmayiniz.

Sokme, takma ve temizlik dncesi daima cihazin elektrik fisini ¢cikariniz.
Bicaklar keskindir. Dikkatli olunuz

Elektrik fisini takmadan 6nce ana priz ve cihaz etiketinde bulunan voltaj
uyumunu kontrol ediniz.

Cihaz tam olarak monte edilmeden elektrige baglamayiniz. S6kerken
veya bicaklarla temas etmeden 6nce elektrigi kesiniz.

GOzetimsiz cocuklarin bu cihazi kullanmasina izin vermeyiniz.
Motor Unite, kablo ve fisini islatmayiniz.

Cihazi sicak malzemelerin yanina koymayiniz.

Bu cihaz normal evde kullanilabilecek miktarlara gore tasarlanmistir.

Kisa slire cahstirma: Cihazi bir dakikadan fazla calistirmayiniz. Sert
gidalar icin 10 saniyeden fazla uygulama yapmayiniz.

isteginiz ayar icin inching | digmesine basiniz. Fakat inching Il diigmesi
sabittir.

Blenderin Sokiim, temizlik dncesi, veya cihazi yalniz birakacaksaniz
daima elektrik fisini prizinden ¢ikariniz.

Yanhs kullanimlar kazaya neden verebilecektir.



19. Keskin kesici bicaklar haznesinden cikarilirken ve temizlik esnasinda
cok dikkat edilmelidir.

20. Hareketli parcalarina temas edilecegi zaman veya parca degisim
esnasinda cihazin kapatma diigmesini kapali tutunuz.

21. Yetiskin bir kisinin sorumlugunda, gézetiminde veya cihazi kullanmak
icin bir talimat verilmedikce bu cihazin, fiziksel, duyusal veya zihinsel
yetenekleri az olan cocuklar ya da tecriibe ve bilgi eksikligi olan kisilerce
kullanilmasi onlarin emniyeti icin uygun degildir.

22.Cocuklarin bu cihazla oynamadiklari kontrol edilmelidir.

23. Unitenin zarar gérmemesi ve ciddi kisisel yaralanmalari engellemek
icin karistirma veya keskin bicaklarla dograma yaparken el veya baska bir
cismi hazneye sokmayiniz.Unite calismiyorsa ispatula kullanabilirsiniz

El mikseri ile mikemmel soslar, corbalar, mayonez ve hatta milkshakeler

yapabilirsiniz..
1. Blender cubugu motor aksama takilana kadar déndirtindz.

2. El blenderini kaba yaklastiriniz ve calistirma hizini seginiz. Ok isareti
en yuksek hiz seviyesini gostermektedir. Bunun tam terside en duisik hiz
seviyesini belirtir.

3. Kullanim sonrasi cubugu motor tniteden ¢ikariniz.
Bu 6lctim kabi haricinde de baska bir kap kullanabilirsiniz.

4. El blenderini 1 dakikadan fazla kullanmayiniz




5. Uyari: bicak ¢cok keskindir!

Uyari: su olmadan gidalari islemeyiniz!

1. Dograyici sert olan et, peynir, sogan, baharat, sarimsak, havug, badem ve
ceviz gibi gidalar icin cok uygundur.
2. Cok sert olan gidalari dogramaya calismayiniz.

Dograma oncesi...

1. Bicak plastik kilifini dikkatlice cikariniz.
Uyari: Bicak cok keskindir! Daima Ust plastik kismindan tutunuz.

2. Bicagi dograyici kase orta kisim pimine takiniz. Asagiya bastirarak kaseye
kilitleyiniz. Dograyicinizi daima kaygan olmayan bir zemine koyunuz.

3. Gidalari dograyici kase icerisine koyunuz.
4. Dograyici kase kapagini kaseye kapatiniz.
5. Motor Unite kase kapak kilitlenene kadar ceviriniz.

6. Hiz ayarini seginiz. Calisma esnasinda motor Uinitesini bir elinizle ve diger
dograyici kaseyi diger elinizle tutunuz.

7. Kullanim sonrasi motor Uniteyi dograyici kasesinden ¢ikariniz.
8. Dograyici kase kapagini aciniz ve bicagini dikkatlice ¢ikariniz.

9. Dikkatlice bicagi cikariniz.



10. Islenmis giday1 keseden cikariniz.

11.Sert gidalari 10 saniyeden fazla islemeyiniz.

Cirpiciyr sadece krema yaparken, yumurta akini ¢cirparken ve diger yumusak
kek yapip malzemeleri icin kullaniniz.

1. Qirpictyr tutucusuna takiniz. Sonra motor Unite tzerindeki disli kutusunu
kilitlenene kadar ceviriniz.

2. Cirpiciyr kaba koyunuz.“1”ila“5" arasindaki hiz seviyesini seginiz.

3. Cirpiciyr 2 dakikadan fazla kullanmayiniz.

4. Kullanim sonrasi digli kutusunu motor tniteden ¢ikariniz. Cirpiciyr disli
kutusundan cikariniz.




Motor Unite ve dograyici kase kapadini
sadece  nemli bir bez ile siliniz.
Motor iiniteyi asla suya batirmayiniz!

1. Diger parcalar bulasik makinesinde
yitkanabilinir. Fakat cok tuzlu bir gida
islemeden sonra hemen bicaklari derhal
ytkamalisiniz.

2. Bulasik makinesine de asiri dozda deterjan
koymayiniz.

3.Renkli gidaislemeleri esnasinda cihazin bazi
parcalari renk alacaktir bunlar yikamadan
once bitki yagi ile ovunuz.

4. Latfen bicagin ¢ok keskin olduguna dikkat ediniz.

5. Temizlik 6ncesi elektrik fisini prizinden ¢ikariniz.



isleme Rehberi (Dograyici Kase)

Gida

Maksimum

Calisma zamani

500ml dograma kabi

Et 2509 8sn.
Bitki 509 8sn.
ceviz 100g 8sn.
peynir 100g 5sn.
ekmek 80g 5sn.
sogan 1509 8sn.
biskuvi 1509 6sn.
Yumusak meyve 200g 6sn.
Un / /
Su / /
Maya / /
Seker / /
Tuz / /
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