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Thank you for choosing an appliance from the Tefal range, which is intended exclusively for the
preparation of food and is only for indoor, domestic use.

DESCRIPTION )

A - Motor unit F - Mincer head (depending on model)

A1 Electronic speed selector F1 Metal body

A2 Multi-function head (A3) release button F2 Feed screw

A3 Mulfi-function head F3 Blade

A4 High speed outlet F4 Large-hole screen

(blender jug / juice / extractor / grinder) F5 Small-hole screen
A5 Safety cover Fé Nut
A6 Mixer accessories outlet F7 Pusher
(kneader, balloon whisk, mixer) F8 Tray

A7 Power cord storage G - Vegtable slicer (depending on model)
B - Bowl assembly G1 Drum body

B1 Stanless steel bowl G2 Pusher

B2 Lid G3 Slicer drum A
C - Mixer accessories G4 Coarse grater drum C

C1 Kneader G5 Fine grater drum D

C2 Mixer Gé Reibekuchen drum E

C3 Balloon whisk H - Juice extractor (depending on model)
D - Blender jug (depending on model) H1 Pusher

D1 Jug H2 Lid

D2 Lid H3 Rotary filter

D3 Measuring cup H4 Juice collector
E - Attachment holder (depending on model) H5 Pouring spout

Hé Locking lever
| - Grinder (depending on model)

SAFETY INSTRUCTIONS o —

* Read the instructions for use carefully before using your appliance for the first time: the manufacturer
shall accept no liability in the event of any use that does not comply with the instructions.

* This appliance is not designed to be used by persons (including children) with reduced physical,
sensorial or mental capacities, or by people with no prior knowledge or experience, except where they
have benefited from supervision or previous instructions relating to the use of the appliance, from a
person responsible for their safety. Children must be supervised to ensure that they do not play with the
appliance.

* Check that the power rating of your appliance corresponds to your electrical supply. Any connection
fault invalidates the warranty.

* Your appliance is infended only for domestic culinary use, in an indoor setting and under supervision.

* Always unplug the appliance as soon as you have finished using it and when you are cleaning it.

* Do not use the appliance if it is not working properly or if it has been damaged. Contact an authorised
service centre (See details at the end of this is leaflet).

¢ Any maintenance other than routine cleaning and upkeep by customers must be carried out by an
approved service centre (See details at the end of this is leaflet).

* Do not place the appliance, the supply cable or the plug in water or any other liquid.

* The power cord must be kept out of the reach of children and must not be placed near or come into
contact with the hot parts of the appliance, sources of heat or sharp corners.

« If the power cable or the plug are damaged, do not use the appliance. To maintain safety, these parts
must be replaced by an approved service centre (See details at the end of this is leaflet).

* Do not place the accessories in a microwave oven.

* For your own safety, use only accessories and spare parts designed for your appliance and sold in an
approved service centre.

* Always remove the blender (D) or the juice extractor (H) before pressing the multi-function head (A3)
release button (A2).

* Always use the pusher (F7) with the mincer head accessory (F), o guide food in the feed tube. Never use
your fingers, a fork, a spoon, a knife or any other object.
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* Never touch any moving parts. Wait for the appliance to come to a complete stop before removing
accessories.

* Handle the sharp blades (D, F, G) carefully when emptying the bowls and when cleaning: they are
extremely sharp.

* Do not touch the whisks or the kneader when the appliance is running.

* Do not allow long hair, scarves, ties etc. to dangle over the appliance during operation.

* Never insert utensils (spoon, spatula, etc.) through the feed tube in the lids (B2), (D2) or (H2) in the drum
body (G1).

* Do not run the blender jug (D1) without its lid (D2).

* Use only one accessory at a time.

* Do not use the bowls (B1, D1) as containers for freezing, cooking or sterilisation.

* Do noft use the juice extractor if the rotary filter (H3) is damaged.

» Switch off the appliance and unplug from the mains supply before changing accessories or handling any
parts that move during use.

BEFORE FIRST USE D

* Before using for the first time, wash all accessory parts in soapy water (except for the attachment (E): see
cleaning paragraph) Rinse and dry.
* Place the appliance on a flat, clean and dry surface. Make sure that the selector button (A1) isin “0”
position and plug in your appliance.
* You have several options for starting your appliance:
- Intermittent operation (pulse): Turn the selector button (A1) to the “pulse” position. Using a succession of
pulses can give you better control when preparing certain foods.
- Continuous operation: Turn the selector button (A1) fo the desired position from “1" to “max” depending
on the food you are preparing.
You can change it as required during preparation.
« To stop the appliance, turn the button (A1) to “0".

Your appliance comes with a microprocessor that controls and analyses the operating power. If the load
becomes too high, your appliance will stop automatically. To restart your appliance, turn the rotary button
(A1) to the 0" position and remove some of your ingredients. Allow your appliance to cool down for a few
minutes. You can then select the desired speed to complete your preparation.

Important: The appliance will start only if the cover (A5) and the head (A3) are locked. The appliance
will stop immediately if you unlock the cover (A5) and/or the head (A3) during operation. Lock the cover
and/or the head, turn the control button (A1) to the “0” position, and then start the appliance normally by
selecting the desired speed.

The paragraph numbering corresponds to the numbers in the diagrams.

1 - MIXING / KNEADING / BEATING / EMULSIFYING / WHISKING

You can prepare up fo 1,8 kg of dough using the stainless steel bowl (B1) and its lid (B2) depending on the
food.

ACCESSORIES USED:

- Stainless steel bowl (B1).

- Lid (B2)

- Kneader (C1) or mixer (C2) or balloon whisk (C3)

1.1 - ASSEMBLING THE ACCESSORIES

* Press the button (A2) to release the multi-function head (A3) and raise it until it locks in place. (Fig 1.1a).

* Lock the stainless steel bowl (A1) (clockwise) on the appliance and put in the ingredients. (Fig 1.1b)

* Insert the desired accessory (C1, C2 or C3) on the outlet (Aé), push and rotate it anti-clockwise a quarter
turn to lock the accessory in its housing. (Fig 1.1c).

* Place the multi-function head (A3) fo the horizontal position: press the button (A2) and manually lower
the multi-function head (A3) until it locks (the button (A2) returns to its initial position).

« Slide the lid (B2) over the stainless steel bowl (B1). (Fig 1.1d).
Note: It is not essential o use the lid but it prevents splashing.
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* Make sure that the cover (A5) is locked correctly (clockwise) on the high-speed outlet (A4).

1.2 - USAGE
Start by turning the selector button (A1) to the desired position according to the recipe.
* The appliance starts running immediately.
You can add food through the hole in the lid (B2) during preparation.
« To stop the appliance, turn the button (A1) to “0".

Tips:

- Kneading
- Use the kneader accessory (C1) at speed “1".
You can knead up to 500 g of flour (e.g. white bread, grain bread, short crust pastry, etc.).
- Mixing
- Use the mixer (C2) at speed “1” to “max”.
You can mix up to 1,8 kg of light dough (light cake mixture, sponge cake, biscuit or cookie dough).
- Never use the mixer (C2) to knead heavy dough.
- Beating / emulsifying / whisking
- Use the balloon whisk (C3) at speed “1” to “max”.
- You can prepare: mayonnaise, aioli, sauces, whisked egg whites (up to 8 egg whites), whipped cream
(up to 500 ml), meringues efc.
- Never use the balloon whisk (C3) to knead heavy dough or mix light dough.

1.3 - DISMANTLING THE ACCESSORIES

* Wait for the appliance to come to a complete stop.

* Remove the lid (B2).

 Using the button (A2), release the multi-function head (A3) and raise it to the upper position.

* Release the accessory (C1), (C2) or (C3) from the multi-function head by pushing the accessory into the
head and rotating it clockwise a quarter turn.

* Remove the stainless steel bowl.

2 - BLENDING/MIXING (DEPENDING ON MODEL)

Depending on the nature of the food, you can use the blender (D) to prepare up to 1.5 L of thick mixtures
and 1.25 L of liquid mixtures.

ACCESSORIES USED :
- Blender jug (D)

2.1 - ASSEMBLING THE ACCESSORIES

¢ Place the multi-function head (A3) in the horizontal position: press the button (A2) and manually lower
the multi-function head (A3) until it locks (the button (A2) returns to ifs initial position). (Fig 2.1a).

* Unlock the safety cover (A5) from the high-speed outlet (A4) by rotating it anti-clockwise and then
remove it.
(Fig 2.1b).

* Make sure that the appliance is switched off before locking the blender (D).

* Lock the blender jug (d) on the outlet (A4) by rotating it clockwise.

* Place the food in the blender jug, and lock the lid (D2) fitted with the measuring cap (d3), by rotating it
anti-clockwise. (Fig 2.1c).

2.2 - USAGE

« Start by turning the selector button (A1) to the desired position according to the recipe.
Use the “Pulse” position for better mixing control and for a better blending of your preparation.
You can add food through the hole in the measuring cap (d3) during preparation.

« To stop the appliance, turn the button (A1) to “0".

Tips :
You can prepare:

- finely blended soups, cream soups, stewed fruit, milkshakes and cocktails.
- liquid batter (pancake, fritters, Yorkshire pudding, waffles, clafoutis and custard flans).
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If ingredients stick to the sides of the bowl when mixing, stop the appliance. Remove the blender, and
push the food down onto the blades and put your blender back to continue your preparation.
* Never fill the blender jug with boiling liquid. Only use liquids or foods at simmering temperatures or below.
* Never run the blender jug empty.
* Always use the blender jug with its lid.
* Never remove the lid before the blades have stopped completely.
* Always pour liquid ingredients into the blender jug first before adding solid ingredients.

2.3 - DISMANTLING THE ACCESSORY
* Wait for the appliance to come to a complete stop before removing the blender by unlocking it in the
anti-clockwise direction and put back the cover (A5) by locking it on the outlet (A4) (clockwise).

3 - MINCING (DEPENDING ON MODEL)

ACCESSORIES USED :
- Attachment holder (E)
- Assembled mincer head (F)

3.1 - FITTING THE MINCER ATTACHMENT

* Press the button (A2) to release the multi-function head (A3) and raise it until it locks in place. (Fig 3.1a).

* Place the attachment (E) and lock it in the anti-clockwise direction such that the outlet is in alignment with the
appliance. (Fig 3.1b).

* Place the multi-function head (A3) in the horizontal position by pressing the button (A2) once again.

3.2 - ASSEMBLING THE MINCER HEAD

* Hold the body (F1) by the feed tube, with the wider opening uppermost.

« Insert the feed screw (F2) (long shaft first) into the body (F1). (Fig 3.2a).

« Fit the blade (F3) onto the short shaft protruding from the feed screw (F2) with the cutting edges facing
outwards.

* Fit the chosen screen (F4 or F5) on the blade (F3), aligning the two lugs with the two nofches in the body
(F1).

¢ Screw the nut (F6) home on the body (F1) in the clockwise direction, without locking it.

¢ Check the assembly. The shaft should have no play, neither should it be able to turn on its own.
Otherwise, repeat the assembly procedure. (Fig 3.2b).

3.3 - FITTING THE MINCER HEAD ON THE APPLIANCE

* Facing the aftachment outlet (E), insert the assembled mincer head (F) inclined to the right, aligning the
two bayonets in the mincer head with the two notches in the attachment. Push the mincer head home
into the attachment and turn the mincer head anti-clockwise until it latches with the feed tube in the
vertical position. (Fig 3.3a).

* Place the removable tray (F8) on the feed tube. (Fig 3.3b).

* Turn the safety cover (A5) clockwise on the high speed outlet (A4).

3.4 - USAGE, TIPS AND DISMANTLING

* Make sure that the safety cover (A5) is locked correctly (clockwise) on the high-speed outlet (A4).

¢ Place a container to collect the preparation in front of the appliance.

* Run the appliance by turning the selector (A1) to speed “3" or “4".

* Push the meat, piece by piece, down the feed tube, using the pusher (F7).

* To stop the appliance, furn the selector to “0” speed and wait for the appliance to come to a complete
stop.

¢ Unlock the mincer head in the reverse order of the assembly.

Never push the ingredients down the feed tube with your fingers or any other utensil.

Tips :

- Prepare all of the foodstuffs to be minced (for meat, remove the bones, gristle and tendons and cut it info
pieces of approximately 2 x 2 cm).

- Make sure that frozen meat is thoroughly thawed.

- At the end of the operation, you can feed a few small pieces of bread into the feed tube to clear any
meaf remaining in the machine.
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4 - GRATING / SLICING (DEPENDING ON MODEL)

ACCESSORIES USED :

- Aftachment holder (E)

- Assembled vegetable slicer (G)
- Drums (depending on model)

4.1 - ASSEMBLING THE ACCESSORIES

* Press the button (A2) to release the multi-function head (A3) and raise it until it locks in place.

« Insert the attachment (E) and lock it in an anfi-clockwise direction so that the outlet is aligned to the left
of the appliance.

* Place the multi-function head (A3) in the horizontal position by pressing the button (A2) once again. (Fig 4.1b).

* Make sure that the safety cover (A5) is locked correctly (clockwise) on the high-speed outlet (A4). (Fig 4.1c).

* Position the attachment (E) facing you, insert the drum body (G1) inclined to the right, aligning the two
bayonetcs in the drum body with the two notches in the attachment. Push the drum body home and
turn the drum body anti-clockwise until it latches with the feed tube in the vertical position.

* Insert the chosen drum into the body, and make sure that it is fully engaged in the body.

4.2 - USAGE AND TIPS
* Place a container to collect the preparation in front of the appliance.
* Run the appliance by turning the selector (A1) to speed “3" to slice and to speed “4" to grate.
* Place the food in the feed tube on the body and press down with the pusher (G2).
« To stop the appliance, turn the selector to “0" speed and wait for the appliance to come to a complete stop.
¢ Unlock the drum body in the reverse order of the assembly.
* Use the drums fo :
- Grate coarsely C (G4) / grate finely D (G5): carrots, celery, potatoes, cheese, etc.
- Slice thickly A (G3): potatoes, carrots, cucumbers, ap ples, beetroof, efc.
- Reibekuchen E (Gé): potatoes, parmesan, etc.

Never push the ingredients with your fingers or any other utensil.

5 - EXTRACTING JUICE FROM FRUITS AND VEGETABLES (DEPENDING ON MODEL)

ACCESSORIES USED :
- Assembled juice extractor (H).

5.1 - ASSEMBLING THE JUICE EXTRACTOR

* Place the filter (H3) in the middle of the juice collector (H4). (Fig 5.1qa).

* Lock the lid: turn it anfi-clockwise and lock the lid (H2) on the juice collector (H4) (closed padlock
position). (Fig 5.1b).

¢ General locking: push the locking lever (hé) to closed padlock position. (Fig 5.1c).

5.2 - FITTING THE JUICE EXTRACTOR ON THE APPLIANCE

* Place the multi-function head (A3) in the horizontal position: press the button (A2) and manually lower
the multi-function head (A3) until it locks (the button (A2) returns to its initial position).

* Unlock and remove the cover (A5) from the outlet (A4) by turning it anti-clockwise.

* Make sure that the appliance is switched off before locking the juice extractor (H).

¢ Lock the assembled juice extractor on the outlet (A4) by turning it clockwise, so as to have the outlet for
the pouring spout aligned with the appliance.

* Fit the pouring spout (H5) on the collector (H4).

5.3 - USAGE AND TIPS

 Place a large glass under the pouring spout (H5).

* Run the appliance by turning the selector (A1) to speed “3".

* Cut the fruits and/or vegetables into pieces.

* Insert them down the feed fube in the lid (H2) push them slowly using the pusher (H1).
Never push the ingredients with your fingers or any other utensil.

¢ Do not process 500 g of food more than 5 times continuously, without allowing your appliance to cool
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down completely.
 For best results, clean the filter after every 300 g of ingredients.

Important: When the pulp collector is full, stop the appliance and empty the collector.

* To stop the appliance, furn the selector to “0” speed and wait for the appliance to come to a complete
stop.

* To remove the juice extractor, unlock it by turning it anti-clockwise.

* Place the locking lever (hé) in the open padlock position. Open the lid (open padlock position). You can
then remove the filter (H3) to clean it and empty the collector (H4).

Wait until the rotary filter comes to a complete stop before removing the assembly from the appliance.
Tips :

* You can make juice from: carrots, tomatoes, apples, grapes, raspberries, etc.

 Peel fruits with thick skins; remove stones and the core of pineapples.

« |t is not possible to extract juice from certain fruits and vegetables: bananas, avocado pears,
blackberries, etc.

¢ You can prepare juices with different fruits and vegetables without having to clean the juice extractor
every time, the flavours will not be mixed. Just run the extractor with a little water to rinse it between two
different juices.

 Drink the juices immediately after preparation, and add lemon juice to keep them in the fridge for a few
hours.

6 - ADJUSTING THE CORD LENGTH

For more comfortable use or for storage, you can reduce the cord length by pushing it inside the motor
unit (a) via the opening on the rear (a7). (Fig 6).

7 - FINELY CHOPPING SMALL QUANTITIES (DEPENDING MODEL)

ACCESSORY USED :
- Assembled grinder (i), (refer to the grinder instruction booklet for details on assembly).

You can use the grinder to :

- Chop in a few seconds by pulsing: dried figs, dried apricofs, etc.

Quantity / max time: 100g / 5s

This grinder is not designed for hard products like coffee beans or hard spices.

CLEANING I

* Unplug the appliance.

¢ Do not immerse the motor unit (a) or the attachment (E) in water or under running water. Wipe them with
a dry or slightly damp cloth.

 For easier cleaning, rinse the accessories quickly after use. Dismantle the mincer head assembly fully.

Handle the blades with care to prevent injury.

* Wash, rinse and dry the accessories: they are dishwasher-safe, except for all the metal components in the
mincer head: body (F1), feed screw (F2), blade (F3), screens (F4 and F5), nut (Fé).

* The screens (F4) and (F5) as well as the blade (F3) must remain greased. Coat them with cooking oil.

Tips :

¢ In the event any of your accessories are coloured by food (carrots, oranges, etc.), rub with a cloth
soaked in cooking oil and then clean them as usual.

* Blender jug (d): pour some hot water containing a few drops of washing up liquid into the blender. Close

the lid. Place it on the appliance and pulse a few times. After removing it, rinse the jug in running water
and allow to dry (jug upside down).
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STORAGE I ]

Do not store your appliance in a humid environment.

WHAT TO DO IF YOUR APPLIANCE DOES NOT WORKIIIED

If your appliance does not work, check:
- that it is plugged in correctly.
- that the accessories are correctly locked.
- that the safety cover (A5) is present and locked when the high-speed outlet (A4) is not used.
- that the multi-function head (A3) is locked horizontally.

Your appliance comes with a microprocessor that controls and analyses the operating power. If the load
becomes too high, your appliance will stop automatically. To restart your appliance, turn the speed control
(A1) to the “0" position and remove some of your ingredients. Allow your appliance to cool down for a few
minutes. You can then select the desired speed to complete your preparation.

HELPLINE:

If you have any product problems or queries, please contact our Customer Relations Team first for expert
help and advice:

0v845 602 1454 — UK / (01) 677 4003 — Ireland / 02 97487944 - Australia / (852) 8130 8998 Hong Kong

DISPOSAL OF PACKAGING AND THE APPLIANCEN D

@ The packaging is comprised exclusively of materials that present no danger for the environment and
%9 which may therefore be disposed of in accordance with the recycling measures in force in your area.
For disposing of the appliance itself, please contact the appropriate service of your local authority.

END-OF-LIFE ELECTRICAL OR ELECTRONIC PRODUCTSHNED

Think of the environment!
@ Your appliance contains valuable materials which can be recovered or recycled.
9 Leave it at a local civic waste collection point.

ACCESSORIES —

You can customise your appliance and obtain the following accessories from your usual retailer or an
authorised service centre:

Stainless steel bowl Mincer head

Stainless steel bowl lid Vegetable slicer:

Kneader - A: Slicer

Mixer - C: Coarse grating

Balloon whisk - D: fine grating

Blender jug - E: reibekuchen (potato rosti) grater
Juice extractor Pasta shaping kit

Grinder Coulis attachment

Attachment holder Pasta rolling mill
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TEFAL Urlnlerinden birini sectiginiz igin tesekkir ederiz cihaziniz yalnizca evde kullaniimak ve yiyecek hazirlamak
Uzere tasarlanmigtir.

Agiklama T

A - Motor Unitesi F - Kiyma baghgi (modele goére degisgir)

A1 - Elektronik hiz segici F1 - Metal gévde

A2 - Cok fonksiyonlu bash@i (A3) cikarma digmesi F2 - Besleme vidasi

A3 - Cok fonksiyonlu bashk F3 - Bigak

A4 - Yiksek hiz cikisi (mikser haznesi / kati meyve F4 - Buyuk delikli kiyma diski

sikacagi /6guticu) F5 - Kuglk delikli kiyma diski
A5 - Glvenlik kapagi F6 - Somun
A6 - Mikser aksesuarlari ¢ikisi F7 - Itici
(yodurucu, balon girpici, karigtirici uglar) F8 - Tepsi

A7 - Gig kordonu saklama bolimu G - Sebze dilimleyici (modele gore degisir)
B - Hazne grubu G1 - Silindir gévde

B1 - Paslanmaz gelik hazne G2 - Itici

B2 - Kapak G3 - Dilimleme silindiri A
C - Mikser aksesuarlari G4 - Kalin rendeleme silindiri C

C1 - Yogurucu G5 - ince rendeleme silindiri D

C2 - Mikser G6 - Reibekuchen (patates rendeleme) silindiri E

C3 - Balon ¢irpici H - Kati meyve sikacagi (modele gore degisir)
D - Blender haznesi (modele gore degisir) HA1 - ltici

D1 - Hazne H2 - Kapak

D2 - Ifapak H3 - Doner filtre

D3 - Olgme kabi H4 - Meyve suyu haznesi
E - Aksesuar tutucu (modele gore) H5 - hazne agz

H6 - kilit kolu
| - Degirmen (modele gore degisir)

GUVENLIK ONERILERI C—

« Bu cihazi ilk kez kullaniyorsaniz énce kullanma talimatlarini dikkatle okuyun: cihazin talimatlara uyulmadan
kullaniimasi durumunda Uretici sorumluluk kabul etmez.

« Cihaz bedensel, duyusal veya zihinsel engeli olan kisiler (ve cocuklar) tarafindan ya da daha 6nce cihaz hakkinda
bilgisi veya deneyimi olmayan kisiler tarafindan kullaniimak izere de tasarlanmamistir. Kisinin giivenliginden
sorumlu birinin gézetimi altinda veya cihazin kullanimina iliskin talimatlar saglandiktan sonra kullanilabilir. Cihazla
oynamadiklarindan emin olmak igin, gocuklarin gézetim altinda tutulmasi tavsiye edilir.

« Cihazin galisma voltajinin elektrik tesisatiniza uygun oldugundan emin olun. Hatali elektrik baglantisindan
kaynaklanan tim arizalar garanti kapsami digindadir.

« Cihaziniz yalnizca evde, mutfakta ve i¢ mekanda g6zetim altinda kullaniimak lzere tasarlanmistir.

« Cihazi kullandiktan hemen sonra ve temizlerken prizden gekin.

« Dlzgln calismiyorsa veya hasar gérmisse cihazi kullanmayin. Yetkili servis ile iletisim kurun (servis kitapgigindaki
listeye bakin).

» Musteriler tarafindan gergeklestirilen rutin temizleme ve bakim digindaki islemler yetkili bir servis tarafindan
yapilmalidir (servis kitapgigindaki listeye bakin).

« Cihazi, kordonu veya fisi suyla veya herhangi baska bir siviyla temas ettirmeyin.

« Gug kordonunun gocuklarin erisiminden, cihazin isinan pargalarindan, herhangi bir 1s1 kaynagindan ve sivri
késelerden uzak tutulmasi gerekir.

» Gug kablosu veya fisi hasarliysa cihazi kullanmayin. Guvenligi saglamak igin bu pargalarin yetkili servis tarafindan
degistiriimesi gerekir (servis kitapgigindaki listeye bakin).

« Aksesuarlari mikrodalga firinda kullanmayin.

« Guvenliginiz igin yalnizca cihaziniza uygun ve yetkili servis merkezinde satilan yedek parga ve aksesuarlari
kullanin.

» Cok fonksiyonlu baslidi (A3) cikarma digmesine (A2) basmadan 6nce blenderi (D) veya kati meyve sikacagini (H)
her zaman ¢ikarin.

» Kiyma basligi aksesuariyla (F) besleme borusundaki yiyecedi yonlendirmek igin daima iticiyi (F7) kullanin, asla
parmaklarinizi, ¢atal, kasik, bigak veya bagka bir nesne kullanmayin.

« Cihazin hareket eden pargalarina asla dokunmayin aksesuarlari gikarmadan énce cihazin tamamen durmasini bekleyin.
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 Hazneleri bosaltirken veya temizlik sirasinda bigaklari (D, F, G) tutarken dikkatli olun: gok kesicidirler.

» Cihaz calisirken girpici veya yogurucu uglara dokunmayin.

« Calisirken sag, esarp, kravat veya herhangi baska bir seyin blender ile temas etmesinden kaginin.

« Silindir gdévdede (G1) bulunan (B2), (D2) veya (H2) kapaklarindaki besleme borusundan igeri higbir nesne (kasik,
spatula, vs.) sokmayin.

* Blender haznesini (D1) kapaksiz (D2) ¢alistirmayin.

* Her seferde sadece bir aksesuar kullanin.

* Hazneleri (B1, D1) dondurma, pisirme veya sterilizasyon iglemlerinde kap olarak kullanmayin.

+ Doner filtre (H3) hasar gérmiisse kati meyve sikacagini kullanmayin.

* Aksesuarlari degistirmeden veya kullanim sirasinda hareket eden pargalari tutmadan 6nce cihazi kapatin ve
prizden gekin.

ilk kullanimdan 6nce —

+ ilk kez kullanmadan 6nce tiim aksesuar pargalarini lik ve sabunlu suyla yikayin ((E) takma iinitesi disinda: bkz. §
Temizleme) Durulayin ve kurutun.

« Cihazinizi diiz, temiz ve kuru bir ylizeye yerlestirin. Segme digmesinin (A1) “0” konumunda oldugundan emin olun
ve cihazinizi fige takin.

« Cihazinizi ¢alistirmak igin birgok segenege sahipsiniz:
- Aralikh galigtirma (anhk galigtirma): Segme diigmesini (A1) “pulse” konumuna getirin. Bazi yiyecekleri
hazirlarken art arda anlik galistirma daha iyi bir kontrol saglayabilir.
- Siirekli galistirma: Hazirladiginiz yiyecege gore segme diigmesini (A1) “1” konumundan “max” konumuna dek
istenilen bir pozisyona getirin.

Hazirlama sirasinda istediginiz gibi degistirebilirsiniz.

+ Cihazi durdurmak icin diigmeyi (A1) “0” konumuna getirin.

Mutfak cihaziniz galistirma glictiini denetleyen ve analiz eden bir mikro islemciye sahiptir. Yiik ¢ok artarsa,

cihaziniz otomatik olarak durur. Cihazinizi tekrar baglatmak igin doner diigmeyi (A1) “0” konumuna getirin ve

malzemelerin bir kismini ¢gikarin. Birkac dakika cihazinizin sogumasini bekleyin. Sonra yiyecek hazirlamaya devam

etmek igin istenilen hizi segebilirsiniz.

Onemli: Kapagin (A5) ve baghgin (A3) kilitlenmesi kosuluyla cihaz galigsmaya baslar. Galisirken kapagin
(A5) velveya baghgin (A3) kilidini acarsaniz cihaz hemen duracaktir. Bagligi ve/veya kapagi kilitleyin, kontrol @
diigmesini (A1) “0” konumuna getirin ve istediginiz hizi segerek cihazi normal olarak calistirin.

| Paragraf numaralan semalardaki numaralara karsilik gelir. |

1 - Kanistirma / yogurma / ¢irpma / akici hale getirme
Yiyecegin turline uygun paslanmaz celik hazneyi (B1) ve kapagini (B2) kullanarak 1,8 kg hamur hazirlayabilirsiniz.

KULLANILAN AKSESUARLAR:

- Paslanmaz celik hazne (B1).

- Kapak (B2)

- Yogurucu (C1), mikser (C2) veya balon girpici (C3)

1.1 - AKSESUARLARIN MONTE EDILMESI

» Cok fonksiyonlu bashgi (A3) cikarmak igin digmeye (A2) basin ve yerine kilittenene kadar kaldirin. (Sekil 1.1.a).

+ Paslanmaz celik hazneyi (B1) gevirerek (saat yoniinde) cihazin tizerine kilitleyin ve malzemeleri igine koyun
(Sekil.1.b).

« Istenilen aksesuari (C1, C2 or C3) gikisa (A6) takin, itin ve saat yéniiniin tersine ceyrek tur gevirerek aksesuari
yerine kilitleyin. (Sekil 1.1c).

*» Cok fonksiyonlu bashgi (A3) yatay konumda yerlestirin: digmeye (A2) basin ve manuel olarak ¢ok fonksiyonlu
baslik (A3) yerine kilitleninceye kadar bastirin (digme (A2) 6nceki durumuna doner).

» Kapagi (B2) paslanmaz gelik haznenin (B1) lzerinden kaydirin. (Sekil 1.1d).
Not: Kapagi kullanmak zorunlu degildir. Sigramayi onler.

* Yuksek hiz gikisindaki (a4) kapagin (a5) dogru bir sekilde kilittlendiginden emin olun (saat yoniinde).

1.2 - KULLANIM
Tarife gére segcme digmesini (A1) istenilen konuma getirerek baslayin.
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« Cihaz hemen galismaya baslar.
Hazirlama islemi boyunca kapaktaki (B2) delikten yiyecek ekleyebilirsiniz.
« Cihazi durdurmak igin digmeyi (A1) “0” konumuna getirin.

ipuglar:

- Yogurma
- Yogurma aksesuarini (C1) “1” hizinda kullanin.
500 gr unu yogurabilirsiniz (6rn. beyaz ekmek, tahilli ekmek, tart
hamuru, turta hamuru, vs.).
- Karigtirma
- Mikser aparatini (C2) “1” ile “max” konumu arasinda kullanin.
En fazla 1,8 kg agirhidinda yumusak hamur (kek, kurabiye, vs.) karistirabilirsiniz.
Sert hamur yogurmak icin asla mikser aparatini (C2) kullanmayin. Balon ¢irpiciyi (C3) asla sert hamur
yogurmak veya yumusak hamur karistirmak icin kullanmayin.
- Girpma / akici hale getirme
- Balon cirpiciyr (C3) “1” ile “max” konumu arasinda kullanin.
- Sunlari hazirlayabilirsiniz: mayonez, aioli, soslar, ¢irpilimis yumurta beyazi (en fazla 8 yumurta beyazi), kremsanti,
(en fazla 500 ml), vs.
Balon cirpiciyi (C3) asla sert hamur yogurmak veya yumusak hamur karistirmak icin kullanmayin.

1.3 - AKSESUARLARI SOKME

« Cihazin tamamen durmasini bekleyin.

« Kapagi cikarin (B2).

» Digmeyi (A2) kullanarak gok fonksiyonlu baghgi (A3) gikarin ve yukariya kaldirin.

* (C1), (C2) veya (C3) aksesuarlarini baghgin igine itip saat yéniinde ¢eyrek tur déndurerek ¢cok fonksiyonlu basliktan
cikarin.

» Paslanmaz celik hazneyi cikarin.

2 - Blender/karigtirma (modele gére degisir)
Yiyecegin yapisina gore 1,5 |. yogun ve 1,25 |. akici karigim hazirlamak igin blender (D) aparatini kullanabilirsiniz.

KULLANILAN AKSESUARLAR:
- Blender haznesi (D)

2.1 - AKSESUARLARIN MONTE EDILMESI

» Cok fonksiyonlu baglidi (A3) yatay konumda yerlestirin: digmeye (A2) basin ve manuel olarak ¢ok fonksiyonlu
baslik (A3) yerine kilitleninceye kadar bastirin (diigme (A2) 6nceki durumuna doner). (Sekil 2.1a).

« Yiksek hiz ¢cikisindaki (A4) glivenlik kapaginin (A5) kilidini saat yonuniin tersine gevirerek agin ve gikarin. (Sekil 2.1.b).

« Blender (D) aparatini yerine kilittemeden 6nce cihazin kapali oldugundan emin olun.

« Blender haznesini (d) saat yoninde dondurerek cikis (A4) Uzerine kilitleyin.

« Yiyecegi blender haznesine koyun ve 6lgekli kapagdin (D3) takildigi kapagi (D2) yerlestirip saat yoninin tersine
dondrerek kilitleyin. (Sekil 2.1c).

2.2 - KULLANIM

« Tarife gére segme digmesini (A1) istenilen konuma getirerek baslayin.

Karigsimi daha iyi kontrol edebilmek ve daha iyi karistirmak igin “Pulse” kademesini kullanin.
Hazirlik sirasinda 6lgekli kapaktaki (D3) delikten malzeme ekleyebilirsiniz.

« Cihazi durdurmak igin digmeyi (A1) “0” konumuna getirin.

ipuglan:

Sunlari hazirlayabilirsiniz:

- blender’dan gegirilmis corbalar, veloutés (valut soslar), kompostolar, milkshake ve kokteyller.

- sivi hamur (pancake, kizartma hamuru, clafoutis ve krem karameller).

- Karigtirma sirasinda malzemeler haznenin kenarlarina yapisirsa cihazi durdurun. Blender haznesini ¢ikarin,
yiyecegi bigaklara dogru itin, blender haznesini yerine takin ve hazirlik islemine devam edin.

« Blender haznesini asla kaynar siviyla doldurmayin.

« Blender haznesini asla bogken calistirmayin.

« Blender haznesini her zaman kapagiyla kullanin.
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« Bicaklar tamamen durmadan asla kapagi agmayin.
« Kati malzemeleri eklemeden 6nce her zaman ilk olarak sivi malzemeleri blender haznesine koyun.

2.3 - AKSESUARI SOKME
« Blender haznesinin kilidini saat yénunin tersine dondirerek agmadan 6nce cihazin tamamen durmasini bekleyin ve
kapagdi (A5) cikisa (A4) kilitleyerek yerine takin (saat yoniinde).

3 - Kiyma (modele gére degisir)

KULLANILAN AKSESUARLAR:
- Aksesuar tutucu (E)
- Monte edilmis kiyma baslhigi (F)

3.1 - ADAPTORU TAKMA

» Cok fonksiyonlu baslidi (A3) ¢cikarmak igin digmeye (A2) basin ve yerine kilittenene kadar kaldirin. (Sekil 3.1a).

« Takma Unitesini (E) yerlestirin ve cihaz ile gikis ayni hizaya gelecek sekilde saat yoniiniin tersine kilitleyin. (Sekil 3.1b).
» Cok fonksiyonlu baslidi (A3) digmeye (A2) bir kez daha basarak yatay konumda yerlestirin.

3.2 - ET KIYMA BASLIGININ MONTE EDILMESI
» Govdeyi (F1) besleme tiiplinden, genis adiz kismi yukari gelecek sekilde tutun.
« Besleme vidasini (F2) (uzun kismi énce gelecek sekilde) gévdeye (F1) takin. (Sekil 3.2a).
* Bigag! (F3) besleme vidasinin uzantisi olan kisa kola (F2) kesici kenarlari disari gelecek sekilde takin.
« Secilen diski (F4 veya F5) bicadin Ustiine (f3), iki kulbunu gévdedeki (F1) uygun girintilere hizalayarak takin.
» Somunu (F6) gévdedeki (F1) yerine saat yoniinde kilittemeden yerlestirin.
» Grubu kontrol edin. Mil kendi basina dénmemeli ve hareket etmemelidir.
Aksi halde monte etme islemini tekrarlayin. (Sekil 3.2b).

3.3 -KIYMA BA$LIGININ CiHAZ UZERINE YERLE$TiRiLMESi

» Takma unitesi gikisina (E) doniik, monte edilmis kiyma bashigini (F) basliktaki iki kesiciyle aparat Gzerindeki
girintileri ayni hizaya getirerek saga dogru egimli olacak sekilde yerlestirin. Kiyma basligini aparattaki yerine dogru
itin ve besleme borusuyla yatay konumda birbirlerini kavrayincaya kadar bashgi saat yoniinin tersine déndurin.
(Sekil 3.3a).

« Cikarilabilir tepsiyi (F8) besleme borusuna yerlestirin. (Sekil 3.3b).

3.4 - KULLANIM, iPUC}LARI VE SOKME

* AYlksek hiz cikigindaki (A4) glvenlik kapaginin (A5) dogru bir sekilde kilitlendiginden emin olun (saat yoniinde).
« Karisim i¢in kullanacaginiz kabi cihazin éniine yerlestirin.

« Segicinin (A1) hizini “3” veya “4” kademesine getirerek cihazi galistirin.

« lticiyi (F7) kullanarak pargalara ayirdiginiz eti besleme borusundan itin.

« Cihazi durdurmak igin segiciyi “0” konumuna getirin ve tamamen durmasini bekleyin.

» Kiyma bashgini birlestirirken takip ettiginiz adimlar, tersinden izleyerek kilidi agin.

Malzemeleri besleme borusundan iterken asla parmaklarinizi veya herhangi bagka bir nesne kullanmayin.
ipuglari:

- Kiyilacak tim yiyecekleri hazirlayin (etin kemiklerini, kikirdaklarini ve sinirlerini ayirin ve yaklasik 2 x 2 cm boyunda
- Ilzetli?\"t];mamen ¢6zuldiginden emin olun.

- Uygulama sonunda makinenin iginde kalan kiyma pargalarini gikarmak amaciyla birkag dilim ekmegi makinede
cekebilirsiniz.

4 - Rendeleme/dilimleme (modele gére degisir)
KULLANILAN AKSESUARLAR:

- Aksesuar tutucu (E)

- Monte edilmis sebze dilimleyici (G)

- Silindirler (modele gore degisir)

4.1 - AKSESUARLARIN MONTE EDILMESI
» Cok fonksiyonlu baglidi (A3) cikarmak igin digmeye (A2) basin ve yerine kilitlenene kadar kaldirin.
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» Takma unitesini (E) yerlestirin ve cihaz ile ¢ikis ayni hizaya gelecek sekilde saat yoninun tersine kilitleyin.

» Cok fonksiyonlu basligi (a3) digmeye (a2) bir kez daha basarak yatay konumda yerlestirin. (Sekil 4.1b).

« Yuksek hiz gikisindaki (A4) guvenlik kapaginin (A5) dogru bir sekilde kilitlendiginden emin olun (saat yoniinde).
(Sekil 4.1c).

» Takma unitesi (E) ¢ikisina donik, silindir gévdeyi (G1), tizerindeki iki kesiciyle aparattaki girintiler ayni hizaya
gelecek sekilde yerlestirin. Silindir gévdeyi cihazdaki yerine itin ve besleme borusuyla yatay konumda birbirlerini
kavrayincaya kadar goévdeyi saat yoninin tersine dondurin.

« Segilen silindiri gévdeye takin ve tamamen kavrandigindan emin olun.

4.2 - KULLANIM VE iPUCLARI
« Karisim i¢in kullanacaginiz kabi cihazin éniine yerlestirin.
« Segiciyi (A1) dilimlemek icin “3” ve rendelemek igin “4” konumuna getirerek cihazi galistirin.
» Govdedeki besleme borusuna yiyecegdi koyun ve iticiyle (G2) asagi itin.
Malzemeleri kesinlikle parmaklarinizi veya baska bir aleti kullanarak itmeyin.
« Cihazi durdurmak icin segiciyi “0” konumuna getirin ve tamamen durmasini bekleyin.
« Silindir gévdeyi birlestirirken takip ettiginiz adimlari, tersinden izleyerek kilidi agin.
« Silindirleri su islemler igin kullanabilirsiniz:
- Kalin rendeleme C (G4) / ince rendeleme D (G5): havug, kereviz, patates, peynir, vs.
- Kalin dilimleme A (G3): patates, havug, salatalik, elma, pancar, vs.
- Reibekuchen E (patates rendeleme) (G6): patates, parmesan, vs.

5 - Meyve ve sebze suyu sikma (modele gore degisir)

KULLANILAN AKSESUARLAR:
- Monte edilmis kati meyve sikacagi (H).

5.1 - KATI MEYVE SIKACAGINI MONTE ETME

« Filtreyi (H3) meyve suyu haznesinin (H4) ortasina yerlestirin (Sekil 5.1a).

» Kapagi kilitleyin: saat yonlnin tersine dondurin ve kapagi (H2) meyve suyu haznesinin (H4) lzerine kilitleyin
(kapali kilit konumu). (Sekil 5.1b).

* Genel kilitleme: kilit kolunu (H86) kilit konumu kapaliya gelecek sekilde itin. (Sekil 5.1c).

5.2 - KATI MEYVE SIKACAGININ CIHAZA MONTE EDILMESI

» Cok fonksiyonlu baslidi (A3) yatay konumda yerlestirin: digmeye (A2) basin ve manuel olarak ¢ok fonksiyonlu
baslik (A3) yerine kilitleninceye kadar bastirin (diigme (A2) énceki durumuna doner). (Sekil 5.2a).

« Kilidi agin ve saatin tersi yoniinde déndirerek kapagi (A5) ¢ikistan (A4) cikarin. (Sekil 5.2b).

« Kati meyve sikacagini (H) yerine kilittemeden énce cihazin kapali oldugundan emin olun.

* Monte edilen kati meyve sikacagini saat yoninde dondirerek ¢ikis (a4) tzerine kilitleyin, bdylece hazne agzi ve
cihaz ayni hizaya gelir. (Sekil 5.2c).

* Hazne agzini (H5) hazneye (H4) takin.

5.3 - KULLANIM VE IPUCLARI

» Hazne agzinin (H5) altina blytik bir bardak yerlestirin.

« Segicinin (A1) hizini “3” konumuna getirerek cihazi ¢alitirin.

* Meyveleri ve/veya sebzeleri parcalara ayirin.
Malzemeleri kesinlikle parmaklarinizi veya bagka bir aleti kullanarak itmeyin.

« Parcalar kapaktaki (H2) besleme borusundan igeri atin ve iticiyi (H1) kullanarak yavasca itin.

* 500 gr. yiyecegi 5 defadan fazla cihazinizin tamamen sogumasina izin vermeden, durmaksizin islemeyin.

« En iyi sonuglari almak icin filtreyi her 300 gr. yiyecek hazirladiktan sonra temizleyin.
Onemli: Posa haznesi doldugunda cihazi durdurun ve hazneyi bosaltin. Grubu cihazdan gikarmadan énce
doner filtrenin tamamen durmasini bekleyin.

« Cihazi durdurmak igin segiciyi “0” konumuna getirin ve tamamen durmasini bekleyin.

 Kati meyve sikacagini gikarmadan 6nce saat yoninin tersine dondurerek kilidi agin.
Grubu cihazdan gikarmadan 6nce doner filtrenin tamamen durmasini bekleyin.

« Kilit kolunu (H6) agik kilit konumunda yerlestirin. Kapagi agin (agik kilit konumu) Simdi filtreyi (H3) temizlemek igin
cikarabilirsiniz ve hazneyi (H4) bosaltabilirsiniz.

ipuglar:

* Sunlarin suyunu sikabilirsiniz: havug, domates, elma, Uziim, frambuaz, vs.
 Kalin kabuklu meyvelerin kabugunu soyun ve cekirdeklerini ¢ikarin.
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« Belirli meyvelerin ve sebzelerin suyunu ¢ikarmak mimkin degildir: muz, avokado, bégurtlen, vs.

* Her defasinda kati meyve sikacagini temizlemeden farkli meyvelerin ve sebzelerin sularini hazirlayabilirsiniz,
lezzetler birbirine karismaz. Sadece kati meyve sikacagini farkl iki malzeme arasinda besleme borusundan biraz
su akitarak gahstirin.

« Suyu sikar sikmaz igin veya birkag saat buzdolabinda bekletecekseniz icine biraz limon suyu ekleyin.

6 - Kordon boyunu ayarlama
Kolay kullanim veya saklama i¢in motor linitesindeki (A) agik bdlmenin (A7) igine iterek kordonu kisaltabilirsiniz. (Sekil 6).
7 - Kiglik miktarlarda kesme (modele gére degisir)

KULLANILAN AKSESUAR:
- Montajh degirmeni (1), (montaj hakkinda ayrintili bilgi i¢in degirmeni kitapgigina bakiniz).

Ogiitiiciiyii su islemler igin kullanabilirsiniz:

- Anlik galistirarak birkag saniyede sunlari kiyabilirsiniz: kuru incir ve kuru kayisi, vs.
Miktar / maks. stre: 100 gr./ 5 s

Bu 6guttict, kahve gibi sert Gruinler igin tasarlanmamustir.

Temizleme I

« Cihazi figten gekin.

» Motor Unitesini (A) veya takma Unitesini (E) suyun iginde yikamayin veya akan suya tutmayin. Bunlari kuru veya
nemli bir bezle silin.

« Daha kolay temizlemek igin kullandiktan sonra aksesuarlari yikayin. Kiyma baghgi grubunu tamamen sokiin.

« Aksesuarlari yikayin, durulayin ve kurulayin: kiyma bashgindaki tum metal aksamlar digindaki aksesuarlar bulagik
makinesinde yikanabilir: gdvde (F1), besleme vidasi (F2), bigak (F3), diskler (F4 ve F5), somun (F6).
Yaralanmayi engellemek i¢in bigaklar tutarken dikkatli olun.

« (F4) ve (F5) disklerinin yani sira bicak (F3) yagh kalmalidir. Bu parcalari yemeklerde kullandidiniz sivi yag ile

yaglayin.
ipuglar:

« Aksesuarlar yiyeceklerle boyanirsa (havug, portakal vb.) sivi yag damlattiginiz bir bezle ovun ve her zamanki gibi
temizleyin.

« Blender haznesi (d): birkag damla bulasik deterjani damlattiginiz sicak suyu blender haznesinin igine dékin.
Kapag kapatin. Cihaz lizerine yerlestirin ve birkag defa anlik galistirin. Yerinden ¢ikardiktan sonra, hazneyi akan
suyla durulayin ve kurumaya birakin (hazneyi basi asagi kurutun).

Saklama - —

Cihazinizi nemli bir ortamda saklamayin.

Cihaziniz galigmiyorsa ne yapmaniz gerekir? D

Cihaziniz galismiyorsa:
- fise dogru takilip takilimadigindan
- aksesuarlarin dogru kilitlendiginden
- glivenlik kapaginin (A5) takili oldugundan ve yiksek hiz gikisi (A4) kullaniimadiginda kilitli oldugundan
- ¢ok fonksiyonlu bashgin (A3) yatay konumda kilitli oldugundan emin olun.

Mutfak cihaziniz ¢calistirma gliciinu denetleyen ve analiz eden bir mikro islemciye sahiptir. Yuk cok artarsa, cihaziniz
otomatik olarak durur. Cihazinizi tekrar baglatmak igin doner diigmeyi (A1) “0” konumuna getirin ve malzemelerin
bir kismini ¢ikarin. Birkag dakika cihazinizin sogumasini bekleyin. Sonra yiyecek hazirlamaya devam etmek igin
istenilen hizi segebilirsiniz.

Cihaziniz hala calismiyor mu? Yetkili servisle iletisim kurun (servis kitapgigindaki listeye bakin).
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Cihazin ve ambalajin atlmasi D

@ Ambalaj, gevre igin tehlike barindirmayan malzemelerden Uretilmistir ve yagsadiginiz yerde gegerli

olan geri donustim tedbirleri dogrultusunda atilabilir.
Cihazin atiimasi ile ilgili olarak, bulundugunuz bélgedeki yetkili servisten bilgi aliniz.

Kullanim 6mri sona eren elektrikli ve elekironikifinlcrD

Cevreyi koruyun!
@ Cihaziniz gok sayida yeniden Uretilebilen veya geri déniistiiriilebilen parga igerir.
O Liitfen atik geri dénlistlirme merkezlerine géttiriin.

Asesuarlar o —

Cihazinizi ihtiyaciniza gére 6zellestirebilir ve saticinizdan veya yetkili servisten su aksesuarlari tedarik edebilirsiniz:

Paslanmaz celik hazne Kiyma basligi
Paslanmaz gelik hazne kapagi Sebze dilimleyici:
Yogurucu - A: dilim

Mikser - C: Kalin rende
Balon girpici - D:ince rende
Blender haznesi - E: reibekuchen
Kati meyve sikacagi Makarna seti
Ogitici Sos/plre aksesuari
Aksesuar tutucu Makarna aksesuari

TELFAL / T-FAL INTERNATIONAL GUARANTEE D

Date of purchase 0 00000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000cssss
Date d’achat / Fecha de compra / Data da compra / Data d’acquisto / Kaufdatum / Aankoopdatum / Kebsdato / Inképsdatum / Kjepsdato /
Ostopaiva / Data zakupu / Data vanzarii / |sigijimo data/ Ostukuupaev / Datum nakupa / Sorozatszam / Datum nakupu / Pirkuma datums /
Datum Kupovine / Datum kupnje / Data cumpararii / Datum nakupu / Tarikh pembelian / Tanggal pembelian / Ngay mua hang / Satin alma
tarihi / [lata npogaxv / lata Ha sakynysare / [latym Ha kynysatrse / CatbinFaH Mepsimi / Huepopnvia ayopds / dubunfh opp / Juiita / BB
BHHEA/BABR [ TRALXR /s Gl St &gt

®

Product reference cececcccccccccccccccscccssccccccccccscsccssccsccsscsscosssossccsscsssssscsssscsscsscsssosssossccsccssscssosonsse
Référence du produit / Referencia del producto / Nome do produto / Tipo de prodotto / Typnummer des Gerétes / Artikelnummer van het
apparaat / Referencenummer / Produktreferens / Artikkelnummer / Tuotenumero / referencja produktu / Model / Gaminio numeris / Toote
viitenumber / Tip aparata / Vasarlas kelte / Typ vyrobku / Produkta atsauces numurs / Model proizvoda / Oznaka proizvoda / Cod produs /
Produk rujukan / Referensi produk / Ma san pham/ Uriin kodu / Moaens / Mogens / Moaen Ha ypeaa / Moaeni / KwdIkdg TTpoiévTog / Ungl
[ qundndoun / ERER / ZRL T 7 L URB I MEY /e 1beosg 109 [ asge Ded sroasd

Retailer name & addreSS ceccccccccccccccccsccccccccccssscssccsccscscsssossccsccscsssssossccsscsssossscssccsccssssssssccsssssssssosse
Nom et adresse du vendeur / Nombre y direccion del minorista / Nome e enderego do revendedor / Nome e indirizzo del negozzio / Name
und Anschrift des Handlers / Naam en adres van de dealer / Forhandler navn & adresse / Aterférséljarens namn och adress / Forhandler
navn og adresse / Jalleenmyyjan nimi ja osoite / nazwa i adres sprzedawcy / Numele si adresa vanzatorului / Parduotuvés pavadinimas
ir adresas / Mija kauplus ja aadress / Naziv in naslov trgovine / Tipusszam / Nazov a adresa predajcu / Veikala nosaukums un adrese
/ Naziv i adresa maloprodaje / Naziv i adresa prodavca / Naziv i adresa prodajnog mjesta / Nume si adresa vanzator / Nazev a adresa
prodejce / Nama dan alamat peruncit / Nama Toko Penjual dan alamat / Tén va dia chi clra hang ban / Satici firmanin adi ve adresi /
HassaHve 1 agpec npoaasua / Hassa i anpeca npogasus / Tbprosku obekT / Hasue v agpeca Ha npogasHuuata / CaTylubliHbIH aTbl XaHe
MekeH-xaiibl / ETwvupio kai d10Buvan KataoTAUATOG / Lubfunnnh whjwbnudp b huughl / Gauariaguawnn / srunda / SEFREZ I /
BRFTIEDBRFI. (EFT/ 200E OS2 T2 /10w lsg 10z 38 5 gaslos s/ Ol 20 g% Ssch

Distrihutorstamp 00 000000000000000000000000006000000000000000000000000000000000000000000000000000000000000ssssssss
Cachet distributeur / Sello del distribuidor / Carimbo do revendedor / Timbro del negozzio / Handlerstempel / Stempel van de
dealer / Forhandler stempel / Aterférséljarens stdémpel / Forhandler stempel / Jalleenmyyjén leima / pieczgé sprzedawcy / Stampila
vanzatorului / Antspaudas / Tempel / Zig trgovine / Eladé neve, cime/ Razitko predajcu / Zimogs / Pe&at maloprodaje/ Peéat prodavca
/ Pecat prodajnog mjesta / Stampila vanzatorului/ Razitko prodejce/ Cap peruncit / Cap dari Toko Penjual / Clra hang ban déng
déu / Satici Firmanin Kagesi / MNevats npoaasua / Mevatka npogasus / Meyat Ha Tbproeckua o6ekT / MNMeyart Ha npopasHuuata /
CaTyLblHbIH Mepi / Z@payida KaTaoTAPATOS / Luhunngh Ghfp / #51Usiua89MN / s1uiide / SEREAVESED / BRFSEED / 200X =2l /
e Slisg 1oz s [ e g% s
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GARANTI BELGESI
GARANTI ILE ILGILI OLARAK DIKKAT EDILMESiI GEREKEN HUSUSLAR

Groupe Seb Istanbul tarafindan verilen bu garanti, iiriiniin kullanma kilavuzunda yer alan hususlara aykiri kullanilimasindan
dogacak arizalarin giderilmesini kapsamadigi gibi, asagidaki durumlar garanti digidir.

1. Kullanma hatalarindan meydana gelen hasar ve arizalar.

2. Hatali elektrik tesisati kullaniimasi nedeniyle meydana gelebilecek ariza ve hasarlar.

3. Tuketici Grlind teslim aldiktan sonra, dis etkenler nedeniyle (vurma, ¢arpma, vs.) meydana gelebilecek hasarlar.

4. Garantili onarim igin yetkili servise bagvurulmadan 6nce Groupe Seb yetkili personeli veya yetkili servis personeli
diginda birinin, cihazi onarim veya tadiline kalkismasi durumunda.

5. Uriinde kullanilan aksesuar pargalar. Yukarida belirtilen arizalarin giderilmesi tcret karsigi yapilir.

GARANTI SARTLARI

Bu Griin ev kullanimi igin tasarlanmistir. Profesyonel kullanim igin uygun degildir.

1. Garanti Siresi, Grtinln teslim tarihinden itibaren baglar ve 2 yildir.

2. Uriiniin biitiin pargalari dahil olmak tizere tamami firmamizin garantisi kapsamindadir.

3. Uriinlin garanti siiresi iginde arizalanmasi durumunda, tamirde gegen siire garanti siiresine eklenir.

4. Uriiniin tamir siiresi en fazla 30 is giintidir. Bu siire, (riin{in servis istasyonuna, servis istasyonunun olmamasi durumunda,
uriinln saticisi, bayii, acentasi, temsilciligi, ithalatgisi veya imalatgisindan birine bildirim tarihinden itibaren baslar.

. Sanayi Urliniinln arizasinin 15 is glini igerisinde giderilmemesi halinde, imalatgi veya ithalatgi; Griniin tamiri
tamamlanincaya kadar, benzer 6zelliklere sahip baska bir sanayi trtintin{ tiiketicinin kullanimina tahsis etmek zorundadir.

. Urliniin garanti siiresi igerisinde, gerek malzeme ve iscilik, gerekse montaj hatalarindan dolayi arizalanmasi halinde, isgilik
masrafi, degistirilen parca bedeli ya da baska herhangi bir ad altinda hicbir lcret talep etmeksizin, tamiri yapilacaktir.

. Urlindin:

- Teslim tarihinden itibaren garanti siresi icinde kalmak kaydiyla bir yil icerisinde, ayni arizayi ikiden fazla tekrarlamasi
veya farkli arizalarin dortten fazla veya belirlenen garanti siiresi igerisinde farkli arizalarin toplaminin altidan fazla olmasi
unsurlarinin yani sira, bu arizalarin triinden yararlanmamayi sirekli kilmasi,

- Tamiri igin gereken azami surenin asilmasi,

- Servis istasyonunun mevcut olmamasi halinde sirasiyla saticisi, bayii, acentasi, temsilciligi, ithalatgisi veya imalatgisindan
birinin diizenleyecegi raporla arizanin tamirinin miimkin bulunmadiginin belirlenmesi durumlarinda, tcretsiz olarak
degistirme islemi yapilacaktir.

. Uriniin kullanma kilavuzunda yer alan hususlara aykiri kullanilimasindan kaynaklanan arizalar garanti kapsami disindadir.
. Garanti slresi igerisinde, servis istasyonlari tarafindan yapilmasinin zorunlu oldugu, imalatci veya ithalatgi tarafindan sart
kosulan periyodik bakimlarda; verilen hizmet karsiliginda tiiketiciden isgilik tcreti veya benzeri bir Uicret talep edilemez.
10. Garanti belgesi ile ilgili olarak ¢ikabilecek sorunlar igin T.C. Sanayi ve Ticaret Bakanligi Tliketicinin ve Rekabetin
Korunmasi Genel Midurliigi’'ne bagvurulabilir.

(&)

o

~

O

Bu Garanti Belgesi'nin kullaniimasina 4077 sayil Kanun ile bu Kanun’a dayanilarak yirirlige konulan Garanti Belgesi
Uygulama Esaslarina Dair Tebli§ uyarinca, T.C. Sanayi ve Ticaret Bakanlgi Tiketicinin ve Rekabetin Korunmasi Genel
Mudurltigu tarafindan izin verilmistir.

IMALATGI VEYA ITHALATGI FIRMANIN:

Unvani : Groupe SEB istanbul Ev Aletleri Tic. A.S.

Adresi : Beybi Giz Plaza Dereboyu Cad. Meydan sok. No:28 Kat:12 34398 Maslak/istanbul
DANISMA HATTI: 444 40 50

G UL
Al LERI

FIRMA YETKILIiSINiN: ME ‘
MALIN: J

Markasi : Tefal SATICI FIRMANIN

Cinsi : Mutfak Robotu Unvani :

Modeli : QB40 Adresi :

Belge Izin Tarihi : 08.04.2009 Tel-Telefax :

Garanti Belge No : 67728 Fatura Tarih ve No :

Azami Tamir Siresi : 30 i glnu Teslim Tarihi ve Yeri :

Garanti Stiresi : 2 yil TARIH-IMZA-KASE :

Kullanim Omrii : 7 yil

Size en yakin servisimizi 444 40 50 numarali Tiketici Danigma Hattimizdan 6grenebilirsiniz.
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