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Koudivounxavn —
Kitchen Machine
SB-1030

2.ag eUXaPICTOULE MOU EMIAEEATE ia CUCKEUN
g ykduag PYREX®.

EAnicoupe 61 Ba peivete andAuta Ikavomnoin-
pévol and tn xprion Tou NPoiovTOoC.

H 31gbvrig pdpka PYREX® Bpioketal ota eA-
AnvIKG volkokupid ndvw and 60 xpdvia e Ta
YVWOTA NupdvToxa yudAiva okeln. H culoyn
g PYREX®GUUNANPWOVETAI MAOV UE QVTi
KOMNTIKA OKEUN KAl TWPA KAl JE NAEKTPIKES
OUOKEUEG,.

Thank you for choosing a product of the new
PYREX® electrical appliances range.

Congratulations on your choice and we hope
that you will be satisfied by using this product.

The well-known ovenproof glass cookware
PYREX® has been a part of the Greek house-
holds for over 60 years. The range is now fur-
ther supplemented with non-stick cookware
and electrical appliances.
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Odnyiec | Xpriong
Kitchen Machine SB-1030

Mpiv Tnv avayvwon, napakaAw EESINAWOTE Th uNPOooTIivh ogAida énou
NAap€xeTal n eikovoypdagpnon.

* ANIoBACTE NPOCEKTIKA QUTEG TIC 0ONYIES KAl PUAGETE TIC VI UEANOVTIKA avapopd.
* [NopakaAw kpatmoTe TNV andAEIEN NAVIKNG NWANCNE yia AOyoug £yyUunong.
* APQIPEDTE TN CUOKEUAOIQ.

MpIv cUVOEDETE TN CUOKEUN BeRaIWBEITE OTI N TAON TOU PEUPATOS TNG
OUOKEUNC 0acg avTIoTOIXEl andAUTa oTnv TACN TNC NAEKTPIKNC OAC EYKO-
TA0TAONG.

Mnv aprveTe NOTE TN CUCKEUN XWPIG enTnpnon O0Tav PPICKETAI O A€l
Toupyia.

2Tevn emimpnon eival anapaitntn GTav N OUCKEUN eival 0 AIToupyia Kal
ID1aiTepa 6Tav pIKEG NaidId 1 Atoua e EIDIKEG avAYKES BpiokovTal yupw
and autrv. BeBaiwBeite 611 dev naidouv e Ta EEQPTANATA N TN CUCKEUN.

H ocuokeun v NPENEI va XPNOIWOMNOIEITal and ATopa JE EIDIKEC AVAYKEQ
(cwpaTikES 1 dlavonTikeR), naidid 1 droua nou O JIABETOUV TNV AnaiTou-
HEVN yVWON Kal EUNEIRIa yIa TN XPNoN TNG CUCKEUNG, XWPIC TNV ENMMPNoN
KAMOIOU NPOCMNOU MOU YVWPICEI TOV TOOMO AEITOUPYIAC TNG CUCKEUNG KAl
Ba eival uneuBuvoc yia TNV aoPAAEIG TOUG.
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* ©£0TE €KTOG AEITOUPYIAG TN CUCKEUN KAl anocuvoEoTe and 1o pevua:
- Mpiv npocapudoETE N aPaIPECETE KANOIA YEPnN.

- Merd ané kabe xpnon.

- Mpiv ané Tov kaBapiouo.

Mn XPNOIUONOIEITE TN CUOKEUN yIa okonmouc NéEpa and autoug yia TOug
onoioug NPoopICeTal.

H cuokeun autn NPoopPICeTal yIa XpNon o€ ECWTEPIKO XwWPO. Mn xpnoluo-
MOIEITE TN CUOKEUN O€ UNaiBPIo XWPO.

H ocuokeun aut npoopileTal pévo yia oIkIakn xprion. Kabe AAn xprion
GKUPWVEI TNV €yyunon.

XpnolJonoleite NAvia TN OUCKEUN eNdvw o€ ac@aAn, oTeyvA KaBapn Kal
eninedn enipaveia.

Mn AEITOUPVEITE KAl PNV TOMOBETEITE TN CUCKEUN N UEPN TNG OE PEPN [E
uypaoia n og onpEeia 6nou UNopei va BpéxeTal.

MoTE pNv aprveTe TN Povada Tou KIVNTAEA, TO KaAWSIo N To Buoua va Bpa-
XoUV. 2€ NEPINTWON NOU N CUOKEUN BPAXEl, APAIPECTE AUECWS TO KAAWDIO
TOU PeUUATOC and TNV Npida Kal unv BACeTe Ta XEPIA 0ac OTo vePDO. Mn
BETETE NOTE TN BPEYMEVN OUOKEUN GE AEITOUPYIO KAI EMIKOIVWVAOTE |E EVa
and 1a e€ouciodoTnuéva KEVTPa enokeuwyv PYREX-MIENPOYMITH.
Kpatnote Ta dAXTUAG 0ag akpId and Ta KIVOUPEVA JEPN KAl TA MPOCAPUO-
ouéva eEapTnuaTa.

Mnv unepPaIiVETE NOTE TIG UEYIOTEG XWPNTIKOTNTEC MNOU UNOJEIKVUOVTAI.

Na €i0TE NPOCEKTIKOI OTAV ONKWVETE AUTA TN CUCKeUN yiaTi eival Bapid.
[MpIv TN oNKWOETE, BERAIWBEITE OTI N KEPAAN EXEI AOPANIGEI KAI OTI TO MOA,
T £QYyaAeia, TO dIAPAVESG KANAKI Kal TO KAAWDIO Eival CTEQEWIEVA.
XPNOIWOMOIETE YOVO TO PNMOA AVAUIENG MOU NAPEXETAI [UE TN CUCKEUN.

Mn XPNGIUOMOIEITE TN CUCKEUN IE ADEIO MOA.

Mnv apaipeite To pnoA and T BAon Tou PIEEP evid N CUCKEUN eival oE Aemoupyia.



*  Mnv agprivete TO0 KOAWDIO TOU PEUPATOC VA KPEUETAI and TNV AKEN TOU TPO-
neiou/ndyKou N o€ onpEio Nou pnopei va apnd&el kanolo naidi. Mnv apn-
VETE TO KOAWDIO VO akoupnd onoladnnoTte eoTh ENPAVEIQ.

* Otav xpnoliponoleite ondtouAa, BeRaiwbeite 6T BpiokeTal Yakpid and Ta
KIVOUEVO EEQPTANATA EVW AVAKATEUETE.

* [1oT€ unNv AvaCNKWVETE TNV KEQAAN OTAV N CUCKEUN €ival O AsIToupyia.

* [piv BdAeTte 1 BydAeTe TNV Npida, BeBaiwbeite OTI 0 ENAOYEAC TAXUTATWV
givar otn B€on “0”. Mn xpNoIUONOIEITE MOTE TO KAAWDIO YIA VA TOARNEETE TO
¢Ic and Tnv Npida.

MPOZOXH: Mn xpnGIYONOIEITE TN GUCKEUN yIa TNV avApiEn {ECTWV TPO-
QiNwV A uypwV nou gival ndvw and 600C. Mnopei va nNPokKaAéoel
{nuIA OTN CUCKEUN.

*  Mn XpNOIMONOIEITE QIXUNEA QVTIKEIUEVA OTO UMOA KATA TN XPNoN Kal TOV KO-
Bapiouo.

* BeBaiwbeite 6T TO KAAWDIO TPOPODOTIAG OV EPXETAI OE ENAPN E TA (E-
OTA UEPN TNG OUCKEUNG.

*  Mnv TONOBETEITE TNV CUCKEUN KOVTA O £0TIEC BepudTNTAC, NAVW N JINAC
o€ eoTia agpiou, AT koudivac N nAvw og eoTd POUPVO.

* H Kok xprnon TNG OUCKEUNG JUNOPET VO NPOKAAEGE! TOAUPATICNO.

e [TOTE uNV aPNVETE TO KAAWDIO TOU PEUPATOG JINAWUEVO KATA TNV JIGPKEIC
TNC XPNONG TNG OUOKEUNG. =€AINAWOTE TO TEAEIWC.

*  Mn XPNOIUONOIEITE MOTE OKANPA, ASIaVTIKA 1 dIaBPwTIKG anoppunavTIKA A
SIGAUTIKG uypad yia Tov KaBapIoud TNG CUCKEUNG.

* Mn UETAKIVEITE TN CUOKEUN OTAV QUTN €ival G AEITOUpYia.

*  Mnv ayyileTe TN CUCKEUN E BREYUEVA N VWNA XEQIQ.
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Mn xpnolponoleite enékTacn KaAwdiou.

H cuokeun autn dev NPOOPICETAI yIa VA AEITOUPYET e EEWTEPIKO XPOVODIa-
KOMTN N UE XWPIOTO cUCTNPA TNAEXEIPIOUOU.

EAEyxeTe KaTA DIAOTARIATA TO KAAWDIO VI TUXOV (POOPEG.

Mnv XPNOIUOMOIEITE TN CUCKEUN €AV TO KAAWDIO PEUUATOC EXEl UNOOTEN
PBoPA N av auTn €xel NECEI N €xel unooTel BAAPBN KaTa onolodnnoTe Tedno.
Av unoyIacTe(Te OTI N CUCKEUN €XEI UNOOTE! BAARN, ENICTREWYTE TNV OTO KO-
VTIVOTEPO £EOUCIODOTNUEVO KEVTPO eMokeuwY PYREX-MIMENPOYMIH
yla eE€Taon.

2 € nepinTwon nou undpxel niBavn BAGRN, PNV ENIXEIPACETE VA TNV ENICKEU-
doete pbvol oac. Aneubuvbeite og €va and Ta eE0UCIODOTNUEVA KEVTPA EMI-
okeuwv PYREX-MIMENPOYMITH.

KdBe eniokeun and pn €E0UCIOOOTNHEVO TEXVIKO TWV KEVTPWY Service
PYREX-MINMENPOYMINH AKYPQONEI THN EIMYHXH.

Kdabe AavBaopuévn xprion TNG CUCKEUNG AKUPWVEI TNV £yyunon.
XpnolponoleiTal udvo yvnola AvTaANGKTIKA.

AUTA N CUCKEUN OUMPOPPWVETAI e TNV OdNYyia NAEKTPOUAYVNTIKNC CUUBO-
ToTnTaC 2014/30/ EE, TNV Odnyia XaunAng tdonc 2014/35/EE, Tnv Odnyia
2011/65/EE yia Tov NnEpIOpIoPO TNE XPNoNG OPICUEVWY EMIKIVOUVWY OUCIDV
O€ NAEKTPIKO KAl NAEKTPOVIKO eEonAIopd. Eniong, pe Tnv Odnyia 2009/125/
EK yia TIc anaimoeic oikoAoyikou oxediacioU via Ta MPoiovTa MoU KATa-
VaAWVOoUV evépyela kal Tov Kavoviouog(EK) Ap. 1935/2004 oxeTIKA UE Ta
UANIKG Kal QvTIKElEVa nou npoopidovTal va €pBouv o€ enagn Pe TOPIUA.

OYNAZTE AYTEZ TIZ OAHIMEZ XPHZHZ



1. Ynodoxn eEaptnudtwv 7. KaAwdI0 peUuaTog

2. MNpooTateuTiKO KAAUMUO 8. KepaAn picep

3. ZWa cUoKeUNC 9. AvOE&eidwTO PnoA 71t

4. MoxAOC avUywonc KEPAANC 10. Zupwmpag

5. EmAoyE€ac ToXutnTwy e 11. Avadeumipac
EVOEIKTIKNA Auxvia 12. AByoddptng

6. AvTIOANGONTIKG NOOAPAKIC

MPIN THN MPQTH XPH2H

* KaBapiote Ta e€apmipaTa pe Ceotd vePOd Kal 0amnouvl. ZEMAUVETE KAl OTEYVW-
oTe NoAU KaAdG Ta e€aptnuaTa (BA. napdypado “pEovTida kal KaBapiouds”).
* [pIv CUVAPPIOAOYNCETE TN OUCKEUN, ClYOUPEUTEITE OTI TO KAAWDIO TOU PEUO-

T0G Ogv €ival cUVOEDEUEVO [E TNV NPICa Kal OTI O EMAOYEAC TAXUTATWY ival
otn Béon “0”.

* Y UVOEDTE TO KAAWDIO PEUNIATOR WE TNV NPICa.

TOMNMOBETHZH / ACAIPEXH EZAPTHMATON

= %



TonoBétnon pnoA

1. [MEOTE TO HOXAG avUWPWONC TNC KEPAAAG (4) Kal avaoNKWOTE TNV KEPAAN TOU
HIEEP PEXPIC 6TOU acPaAioel oTnv enAvw Bon. TonoBeTAOTE TO UMNOA (9) 6N
Bdon Tou pigep.

2. BeBaiwBeite OTI TO UNOA €XEl EUBUYPAUUIOTE! OTIG EYKOMNEG TNC BAONG.

3. XZ1piyTe TO UNOA OEEIOCTPOPA YIa VA “KAEIDWOE!” oTn Bdon.

4. BePBaiwBeite 6T TO PNoA eival KOAG KAEIDWUEVO oTn BEoN TOU.

Mpoooxn! Mnv TonoBeTeite 010 PNOA {eoTA TPOPIUNA N UYPA nou €ivai
ndvw anoé 60°C.

A@aipgon pnoA

1. [MEoTe TO HOXAS aVUPWONG TNG KEPAANG (4) Kal avacnNKWOTE TNV KEPAAN TOU
HiEEp LEXPIC OTOU aoPaAioel oTnv endvw BEon. APaIPESTE TO PMOA (9) and
N Bdon Tou pikep.

2. XT1piYTE TO UNOA APIOTEPOCTPOPA YIa VA “EEKAEIdWOEI” and Tn Bdon.
3. Avaonkwaore yia va Byel and tn Baon.




TonoB<tnon afyoddpTn, avadsutipa, UNWTAPaA

1. Ti€ote TO HOXAO AvUWWONG TNG KEPAANG (4) Kl QVAONKWOTE TNV KEPAAN
TOU UIEEP PEXPIG OTOU aopaAioel oTnv endvw BEon.

2. EniNéEre TO €€GpTnua nou BéAeTte (10, 11, 12) va TonoBeTACETE KAl EUBU-
YPAUWIOTE TNV EYKOMNN TOU €EQPTNUATOC HE TO EUBOAO Mou BpioKeTal oTO
KATW PEPOG TNG KEPAAIC TOU WIEEP.

3. Mi€ote Npog Ta NAvw Kal oTPEWTE OeEI6OTPOPa TO EEAPTNA TNG EMIAOYNG
0aC PEXQI VA “KOUUNWOoEl” oTn B€on TOu.

ZHMEIQXH: BeBaiwBeite 611 Ta eEapTApaTa €Xxouv ToNnoBeTnOei cwoTd
oTh B€0n TOUG YIa Th CWOTA AEITOUPYia TOU MIgep.

A@aipeon afyoddpTtn, avadeutipa, UPwTNpa

1. TI€oTE TO PJOXAO avUPwong TNG KEPAANC (4) Kal AVAONKWOTE TNV KEPAAN
TOU UIEEP PEXPIG OTOU aopaAioel oTnv endvw BEon.

2. MigoTe NpocC Ta NAvw KAl OTPEYTE APIOTEPOCTPOPA TO EEAPTNUA PEXQI VA
“eNeuBepwOel” and Tn BEon Tou.

TonoB<£Tnon Kal apaipeon TOU NPOCTATEUTIKOU KAAUUHATOG

1. TTéoTe 70 POXAG AVUPWONG TNG KEPAANG (4) Kal vaoNKWOTE TNV KEPAAA
TOU UIEEP PEXPIG OTOU aopaAioel oTnv endvw BEon.

2. Ti€oTe TO NPOCTATEUTIKO KAAUUWA (2) OTO KATW NAEUPA PEPOG TNG KEPAANG
TOU UIEEP PEXPI VO EQapPOOEl oTn BEoN TOU.

3. Eiodyete eEdpTnua nou BEAETE.
4. KateBAoTe TNV KEPOAAN TOU WIEEP.
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5. AQaIpECTE TO NPOCTATEUTIKO KAAUMIA CNKWVOVTAG TNV KEPAAN TOU HIEEP Kal
TOABWVTAC TO NPOG TA KATW.

¢ ‘Oco diapkei n avauigEn, ynopeite va npocO£oeTe UAIKA ansubegiag oto
MMOA pixvovTdg Ta péoa and 1o avolyua npocOAKNG UAIKWV NOU oxn-
MaTiel TO NPOCTATEUTIKO KAAUMMATOG,.

* Ag xpelddeTal va aPaIiPECETE TO NPOCTATEUTIKO KAAUMMA Yia va aAAd-
&ete eEapThuara.

XPHXH TOY MIZEP

1. BeBaiwbeite 6T 0 emdoy€ag TaxutnTtwy (5) eival otn 6€on “0” yia va cuvOEoe-

TE TO BUCKA TNG CUCKEUNG 0ag oTnv Npica. H evdeikTIKN Auxvia Ba avaBoofn-
VEI.

2. TonoBetnorte To PNoA (9) kai To e€GpTnua enmidoyng oac (10, 11, 12).
. TonoBetoTe Ta UNIKA NMOU XPEIAZOVTAI yia TNV MAPACKEUN TNC CUVTAYNG 0aC.

4. XpnolJonoINoTe Tov EMIAOYEQ TAXUTATWY (5) via va BECETE o€ AsImoupyia TO
Wigep kal va enIAEEETe TNV TOXUTNTA NMou eniBupeiTe (1-6). Oe eival anapaitnto
VA XPNOIUOMOIEITE pia Ovo TAXUTNTA VIa id OAOKANPN cuvTayn. ©a XPEIaoTel
va aAGEETE TaxXUTNTA AVAAOYQ JE TO GTADIO N TN CUVTAYN NMouU OOUAEUETE.

5. ‘Orav avapeyvUeTe UEYAAEC MOCOTNTEC WNOPET VO XPEIACTEN VA JEIWOETE TNV
TAXUTNTA AOYW TOU OYKOU TWV UAIKWV.

6. Orav @TidxveTe pia ocuvtayn N onoia anarrei NPocBrkn ENPWV UANIKWV (M.X.
aAeUpI), MEIDOTE TNV TaXUTNTA KABWC NPOCBETETE UNIKA, YIA VO AnOpUYETE TO
niroiNiopa. ‘Otav Ta UNKG apxicouv va opoyevonolouvTal, UNOPEITE va augn-
O€ETE TNV TAXUTNTA.

7. Kpatrote Tov eniloyéa (5) otn 6€on “P” yia cuvToun Asiroupyia JIOKEKOUE-
VNG Kivnong.

w



MPOZOXH! H yéyiotn nogdtnTa cuctatikwy gival 1.500 ypauudpia.

EPTAAEIA ANAMIZHZ KAI MEPIKEX A0 TIX XPHZERX TOYX

AByoddapTng: MNa afyd, KPEUA, KOUPKOUTI, ANAxX0 NAVTECTAVI, UAPEYKA, KOEUQ,
TONCKEIK, [JOUC, OOUPAE. MNn XpNoIUOMOIEITE Tov aRyoddETN yIa NAXUPPEUCTA Liy-
para (n.x. yia va xTundre Boutupo kal {axapn) — UNOPEl va MPOKAAECETE PpBoPA
AByoddapTng: MNa afyd, KPEUA, KOUPKOUTI, ANAxX0 NAVTECTIAVI, JAPEYKA, KOEUQ,
TONCKEIK, JOUG, COUPAE. MNn XPNCILOMOIETE TOV aByoddpTN YIG NOXUPEEUCTA [iy-
para (n.x. yia va xTundre Boutupo kal {axapn) — UNOPEl va MPOKAAECETE PpBoPA
OTO EQYOAEIO.

Avadeutnpag: Na keI, Uniokota, {0un, YAAoOo, YEUIoN, EKAEQ KAl MOUPE NATATAG,.
Zupwtnpag: lNa piypata e payid.

EMAOINEZ TAXYTHTQN

O1 nopakdaTw odnyieg eival EVOEIKTIKES Kal DIAPEPOUV AVAAOYa E TNV MOCOTNTA
TOU piyATOC OTO MNOA KAl TO GUGTATIKA MOU avapiyvUovTal.

AByoddapTng: AuEnoTe oTadiokd oTn PéyioTn Taxutnta “max”.

Avadeutipag:

* NOPACKEUN KPEUAG HE BoUTUPO Kal ZAXapn: apxioTe e TNV EAAXIOTN TaXUTNTA
“min”, kKal aUENoTE oTAdIaKA OTN EYIOTN TaXUTNTA “max’”.

* VIO VO NPOCBECETE aPRYA PECQ O XTUNNPEVA JiyuaTa: 4 — “max’.

* VIO VO NPOCBECETE AAEUPI, PEOUTA KAM: “min” — 1.

* KAQOIKA KEIK: apXioTe oTnv EAAXIOTN TAXUTNTA “Min”, Kal QUENOTE oTadIOKA OTN

MEYIOTN “max”. ® via va NPocBEceTE BoUTUPO o aAeUPL: “min” — 2.
ZUPWTAPAG: =eKIVACTE PE TNV EAGXIOTN TaXUTNTA “Min”, Kal au&noTe oTadiakd
otnv TaxuTnTa 1.
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2YMBOYNEX

* Eival kaAUtepo Ta aByd nou xTundre va BpiokovTal o€ Beppokpacia dwpatiou.

* [Mpiv xTunnoeTe Ta aonpadia, BeRaiwbeite 6T dev undpxel BoUTUPO N KPOKOG
aByou oTo XTUNNTAPI N GTO UMOA.

* Xpnoluonoleite KpUa UNKA yia (0N eKTOG KAl av N OUVTAYN anarrel To avTiBeTo.

* ‘Orav xTundre BouTtupo Kai Axapn yia TNV NOPACKEUN WiyUAaTog KEIK, XONOIJO-
NOoIEiTeE NAvVTa BoUTuPO o€ BEPUOKOACIa dWUATIOU N UGAAKWOTE MPWTA.

2YMBOYAEZ 'IA THN NMAPAZKEYH WOMIOY

* [oTé pnv UNePPRaIVETE TIG PEYIOTEG NOOOTNTEG — B UNEPPOPTWOETE TN OU-
OoKeun.

* [ia TNV KGAUTEPN CUVTAPNON TOU JNXAVAUATOG, APrVETE NAVTA va NEPVOUV
20 Aentd avAueoa o€ dUO XPAOEIC.

* Edv kKaTaAGBETE OTI N CUOKEUN KATAMOVEITAI, BECTE TNV EKTOG AEITOUpPYIaC,
aPAIPESTE TN Ion CUUN Kal avaueiETe xwpIoTd Ta dU0 PéPN.

* Ta UNIKG avapiyvuovTal KOAUTEPA AV TOMOBETNOETE NPWTA TA UYPG UAIKA.

* Avd dlacThuaTa, oTaPATATE TN CUCKEUN KAl APAIPE(TE TO pivua and 1o UPw-
PA.

* O1 3100l TUNOI AEUPIOU DIAPEPOUY ONPAVTIKA WC MEOG TIC NOCOTNTEG TOU
uypoU nou anarouvTal. H KOAM®wANG upn TG UUNG YNOPET va augnoel onpo-
VTIKA TNV Katandvnon oTny onoia UNOKEITAl N CUCKEUN. 2aC CUMBOUAEUOULE
va ENIBAEMNETE TN CUCKEUN €V NMAPACKEUAZeTal N CJuN.



EMIAOIEX TAXYTHTON

Aleup1 — péyiotn noootnta: 1000yp | Avaloyia aAeupiou kal vepou: 5:3
Aonpadia — eAdxiotn nocotnTa: 3 aByd | Aonpddia-uéyiotn nocotnta: 20 aByd

E&aptnua Eidog Méy.noodtnTa | Taxdtnta
UAIKWV
AByoddptng | Zavtyi 1 KINO 5-6
Mapéyka 1 KIAO 56
Avadeutipag | ZUun {oxaponAaoTIKAG 1.5 KNG 2-4
KeIk 1.5 KNG 2-4
Wawpi 1.5 KING 2-4
ZuuwTNPac Wwui ONKAG GAeoNg 1.5 KING 1-3

ANTIMETQMIZH NMPOBAHMATON

ZounTwpa

EniAuon

H ouokeun &€ Asitoupyeil

e TNV npica.

VQ KPUWOEI.

* EAéyEre €dv TO QIG BpioKeTal oe KO enagpn

* EAEyETE dv TO KouUNT avUWWOoNg EXel
KOUMNWOEI oTN BE0N TOU.
* EAEyETE €AV TO UNXAVNUA AEITOUPYET OUVEXWG
NEPICCOTEPO AMNO 6 AENTA KAl MEPIUEVETE [UEXPI
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©0puUP0oC CTO UMNOoA
EVW N OUCKEUN gival og
AEIToupyia (To eEdpTNUa
QAKOUWUMNAEI OTO [UMOA
KATA TNV NEPICTPOPN)

* EAEyETe dv TO UNOA eival cwoTd
TOMOBETNEVO OTN BECN TOU.

* EAéyEre edv 10 €€dpTna eival cwoTd
TOMOBETNEVO OTN BE0N TOU.

To NPOCTATEUTIKO
KAAUPA Oev TaIPIACEl
OWOTA OTO UMOA.

* EAEVETE €dv TO MPOOTATEUTIKO KAAUUWQ
€xel TonoBeTNOel cwoTA.

* EAéyETe edv TO PNOA eival cwoTd
TONOBETNPEVO OTN BEoN TOU.

H ocuokeun &€ Asitoupyeil
OE OUYKEKPIUEVN

* EAEVETE €dv TO ONPGDI oTOV EMNIAOYEQ TAXU-
TNTAG QVTIOTOIXE AKPIBWG OTNV TAXUTNTA

TaxJuTNTa MOU QVAPEPETAI OTO WA TNG CUCKEUNC.
* [epIOTREWTE TOV EMIAOYEQ TAXUTNTAG OTN
B€on “0” kal eAéyETe Eava Qv Aemoupyel
N OUCKEUN.
O poxAoC aviywonc * EAéyETe edv TO NPOOTATEUTIKO

KEPAANC OEV ENAVEPXETAI
otn B€on Tou PETA TNV
TONOBETNON TOU MOA

KalI TOU MPOOCTATEUTIKOU
KOAUUWOTOC

KAAUUUC €XEI TONOBETNBEl cwoTd.

* EAéyETe edv TO PNOA eival cwoTd
TONOBETNEVO OTN BE€0N TOU.




OPONTIAA KAI KAGAPIZMOZ

* ANEVEPYONOINCTE KAl ANOCUVOECTE Th CUOKEUN and 1o peupa npiv and
TOoV KaBapiouod.

ZWMa CUCKEUNAG:

* [epdoTe pe Eva uypd navi, ENEITa OTEYVWOTE.

* [1oTé pnv xpnolponoleite AsiavtikG n BubiceTe oTo vepod.
AByoddpTtng, avadeutnpag, JUNWTAPAG:

* [AUVETE OTO XEPI KAl OTEYVWOTE MOAU KAAQ.

* Mnv NAEVETE G€ NAUVTAPIO MIATWV.

MnoA, npootateuTiké KAAUpua:

* [TAUVETE OTO XEPI KAl OTEYVWOTE NOAU KAAQ.

* Mnv NAéVeTE G MAUVTAPIO NIATWV.

* [oTé un xpnoluonoleite oupudTivn BoupToa, cUpua koudivac i ASUKAVTIKO yia
TOV KOBapIouo.

* Xpnoluonoleite EUI yia va apaIPECETE Ta AAATA.

* KoatAoTe Ta péPn TNG CUOKEUNG PAKPIA and nnyeg BepudTnTtag (EnpAvela
koudivag, poupvoc, poUPVOC UIKPOKUUATWY).

TEXNIKEZ INMPOAIAT PAOEX

MovTéAo: Koulivounxavr SB-1030

Tdon / Zuxvéotnta: AC 2207240V / 50/60Hz
loxug: 1400W

MéyioTn XwPNTIKOTNTA WNOA: 7 Lt.
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MPOEIAOMNOIHZEIZ TIATH 2Q> TH ANOPPIWH THX

YYIKEYHZ ZYM®OQNA ME THN EYPQIMAIKH OAHTIA
2002/96/EK

E 370 TENOG TNG WPENLING WG TOU, TO MPOIOV eV MPEME! VA AnoppInTe-
TAI JE TQ AOTIKA anoppiupaTta. MNpénel va anoppipbei o€ €IdIKG KEvTpa
— 5|0(pOPOMNOINKUEVNG CUAOYAC anoppIUUATwy Nou opidouv o1 ONPOTIKES
QPXEC N OTOUG (POPEIG MOU NAPEXOUV AUTA TNV UNNPECIa. H xwpioTh andppiyn
MIaC NAEKTPIKNG OIKIOKN CUCKEUNG, ENITPENEI TNV ANOPUYN NIBAVOY apVNTIKWOV
OUVENEIWV YIa TO NEPIBANOV Kal TNV uyeia and TNy akatAAANAN andppIyn Kal
ENITPENEI TNV AVAKUKAWON TwV UAIKWV and Ta onoia anoTeAETal WOoTe va eni-
TUYXAVETAI CNIAVTIKA £E0IKOVOUNGON EVEPYEIAC KAl MOPWV.

Ma TNV ENIcCNPIAVON TNG UNOXPEWTIKAG XWPIOTAC andppIPNG OIKIAKWY NAEKTOI-
KWV OUCKEUWY, TO NPOIOV PEPEI TO CNUA TOU dIaYPAUUEVOU TPOXOPOPOU KA-
S0oU anoPPIMUATWV.



ErMYHZH KAI EZYTIHPETHZH MEAATON

* H etaipia MIENPOYMIH eyyudtal Ta npoidévta TN yia onoladnnoTte eAAT-
TWHAO KATACKEUNC N UNKWV YIa U0 (2) £Tn and TNV NEPOoINVia ayopdgs N na-
PAd00NG E TNV NPOCKOWIoN TNG anOAEIENG ayopdg. Edv To npoidv nou €xe-
TE AYOPAOEl, NOPOUCIACEI EAATTWHA KATAOKEUNC N UAIKWY, aneubuvOeiTe 01O
katdoTnua ayopdc n o eEouciodoTnuévo Kévtpo Service PYREX-MIEN-
POYMIH. Ma TNV evnuépwon oag OXeTIKA UE TO MANCIECTEPO £EOUCIODOTN-
pevo Kevrpo Service PYREX-MIMNENPOYMITH, enioke@Beite TN 1I0T00EAIdA
pag www.benrubi.gr. Eival otnv anokAeioTikn kpion tTng MMENPOYMITTH n
avTikatdoTtaon avTi endIOEBwWoNC TOU EAATTWHATIKOU NPOIOVTOC.

* H eyyunon dev KOAUNTEI EAATTWOPATA Mou 6a NpokUWouv and (pUCIOAOYIKN
®Bopd, ondoiyo, AavBaopévn eyKaTAoTAoN N CUVTAENON TOU NPOIGVTOC,
KOKO XEIPIOUO, QVTIKAVOVIKEG OUVONKEG AEITOUPYIAg, N epappoyn Twv odn-
VIV XPNONG, JETATPOMN N EMNICKEUN TOU NPOIOVTOC and PN eE0UCIODOTNEVO
TEXVIKO Nou dev avrkel ota Kévrpa Service PYREX-MIMTENPOYMIH.

Eniong, n eyyunon dgv KAAUNTEI TA NAPAKATW EVOEIKTIKA QVAPEQOEVA:

* 2 NPAdIa, anoXpwUATIoNO 1 YPaT{OUVIEC.

* Kayipata e€aitiag €kBeong oe pwTIA 1 PAGYA.

* BAGBN ano Bepuikd ook (andtoun aAayn Beppokpaciag i Tdong).

[a nepIocoTEPEG NANPOPOPIEG:
(NEA) X. MMENPOYMIMH & YIOXZ A.E.

Ay. Bwud 27, 15124, Mapouol - Abriva
TnA. / EEunnpétnon nehatwv.: 210 6156400
e-mail: benrubi-sda@benrubi.gr
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Instructions | Manual
Kitchen Machine SB-1030

Please unfold the front page in order to check on the detailed view of
the product.

* Read these instructions carefully and keep for future reference.
* Please keep the sales receipt for guarantee purposes.
* Remove all packaging or any other labels.

IMPORTANT SAFEGUARDS aa

* Make sure your electricity supply is the same as the one shown on the
underside of the appliance.

* Never leave the appliance unattended when operating.

* Close supervision is necessary when your appliance is being used near
children or infirm persons. Ensure that they do not play with the appliance.

* This appliance is not intended for use by persons with reduced physical,
sensory or mental capabilities, children or those with lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.



e Switch off and unplug:

- Before fitting or removing parts.
- After each use.

- Before cleaning.

Never use the appliance for any other use than indicated.

The device is intended for indoor use. Do not use the device outdoors.
The device is intended only for domestic use. Any other use will cancel the
warranty.

Always use the mixer on a secure, dry level surface.

Do not operate or place the device or parts in places of high humidity or
where it may get wet.

Never let the power unit, cord or plug get wet. If the appliance does get
wet, immediately remove the power cord from the wall outlet and do not
put your hands in the water. Never run the wet appliance and contact one
of the authorized PYREX-BENRUBI service centers.

Keep your fingers away from the moving parts and fitted attachments.
Never exceed the maximum capacity.

Be careful 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.
Use only the supplied mixing bowl.

Do not use the appliance with an empty bowl.

Do not remove the mixing bow! from the base of the mixer whilst it is in use.
Do not let the power cord of the appliance hang over the edge of a table
or bench edge or where a child can grab it. Do not allow the power cord to
touch any warm surface.
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When using a spatula, make sure it is away from the moving parts while
stirring.

Never lift the head of the mixer when it is in operation.

Before plugging or unplugging the appliance, please ensure that the switch
knob is at the “0” position. Never pull the power cord to disconnect the
appliance from the electrical outlet. Instead, grasp the plug and pull it to
disconnect.

ATTENTION: Do not use the appliance for mixing or chopping hot foods

or liquids over 600C, because it may damage the appliance.

Do not use sharp objects or washing steel wire balls on the bowl during use
and cleaning.

Make sure that the power cord does not come into contact with the hot
parts of the appliance.

Never place this appliance on or near a hot gas or electric burmer or where
it could touch a heated appliance.

Misuse of your mixer can result in injury.

Never leave the power cable wrapped during use. Unwind it completely.
Never use highly corrosive or abstractive cleaning agents. Never use metal
scouring pads for cleaning.
Do not move the appliance when it is in operation.

Do not touch the appliance with wet or damp hands.

Do not use an extension power cord.

This appliance is not intended to be operated by means of an external timer



or separate remote control system.

* Check the power cord periodically for possible damages.

* |f the power cord or the plug of the appliance has been damaged, do not
use the appliance and contact an authorized PYREX-BENRUBI Service
Center.

* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized PYREX-BENRUBI service
centers.

* Any repair made by an unauthorized PYREX-BENRUBI Service Center
CANCELS THE GUARANTEE.

* Any misuse of the device cancels the warranty.

* Only use original spare parts

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic
Compatibility, the 2014/35/ EU Low Voltage Directive, the2011/65/EU
RoHS Directive, the directive 2009/125/EC for ecodesign and the EC
regulation no. 1935/2004 on materials intended to contact with food.

SAVE THESE INSTRUCTIONS
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1. Accessories reception 7.Power cord

2. Splashguard 8. Mixer head
3. Body 9. Inox bowl 71t
4. Head lift lever 10. Mixing hook
5. Speed knob with indication light 11. Beater
6.Non-slip feet 12. Egg whisk

BEFORE FIRST USE

* Clean the parts with hot water and soap. Rinse and dry thoroughly
the components (see. section "care and cleaning").

* Before assembling the appliance, ensure that the power cord is
not connected into socket and the speed selectoris at "0" position.
* Plugin.

INSERTING / REMOVING ACCESSORIES

-
e
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Inserting the mixing bowl

1. Push the head lift lever (4) up and raise the mixer head until locks in the
upper position. Fit the bowl (9) from the base of the food processor.

2. Make sure the bowl is aligned on the base slot.
3. Turn the bowl clockwise to "lock" into position.

4. Make sure the bowl is well locked in place.
ATTENTION: Do not use the appliance for mixing hot foods or liquids
over 60°C.

Removing the mixing bowl

1. Push the head lift lever (4) up and raise the mixer head until locks in the
upper position. Remove the bowl (9) from the base of the food processor.

2. Turn the bowl counter-clockwise to "unlock" from the base.
3. Lift the mixing bowl from the base.

:::"_‘1
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Inserting the egg whisk, beater and mixing hook

1. Push the head lift lever (4) up and raise the mixer head until locks in the
upper position. Remove the bowl from the base of the food processor.
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2. Select the accessory (10, 11, 12) you want to use and align the notch of the
component with the plunger located at the bottom of the food processor
head.

3. Push up and twist clockwise the accessory of your choice until it "snaps"
into place.

NOTE: Make sure that the parts are positioned correctly in place for

proper operation of the food processor.

USE YOUR MIXER

1. Make sure the speed knob (5) is in "0" position. Plug the power cord into
the socket.

2. Place the bowl (9) and the accessory of your choice (10, 11, 12).

3. Add the ingredients needed to prepare your recipe.

4. Use the speed knob (5) to turn on and off the food processor and select the
desired speed (1-6). It is not necessary to use a single speed for the entire
recipe. You may need to change speed depending on the recipe.

5. When mixing large quantities, may be it is necessary to lower the speed due
to the volume of materials. Never exceed the maximum capacity indicated.

6. When adding dry materials (e.g. flour), reduce the speed to avoid splashing.
Until material are combined, you can increase the speed the desired level.

7. Rotate the speed knob at Pulse position "P" for shorter motions.

8. When finished, turn the speed selector at “0” position.

ATTENTION
e The maximum amount of ingredients is 1.500 gr.



THE MIXING TOOLS AND SOME OF THEIR USES

Use the whisk: for eggs, cream, batters, fatless sponges,
meringues,cheesecakes, mousses, souffles. Don’t use the whisk for heavy
mixtures (e.g. creaming fat and sugar) — you could damage it.

Use the beater: for making cakes, biscuits, pastry, icing, filings, eclairs and
mashed potato.

Use the dough hook: For yeast mixtures.

RECOMMENDED SPEED

The below recommended speeds may vary depending on mix ingredients in
the bowl.

Whisk: Gradually increase to “max”.

Beater:

* Creaming fat and sugar: start on “min”, gradually increase to a higher speed.
* beating eggs into creamed mixtures: 4 — “max”.

* folding in flour, fruit etc: “min” — 1.

* Allin one cakes: start on “min”, gradually increase to “max”.

* Rubbing fat into flour: “min” - 2.

Dough hook: start on “min”, gradually increase to 1.

HINTS

* When whisking, use eggs at room temperature.

* Before whisking egg whites, make sure there’s no grease or egg yolk on the
whisk or bowl.

* Use cold ingredients for pastry unless your recipe states otherwise

* When creaming fat and sugar for cake mixes, always use the fat at room
temperature or soften it first.
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TIPS WHILE BREAD MAKING

* Never exceed the maximum capacities — you may overload the machine.
* To protect the life of the machine, always allow a rest of 20 minutes between loads.

* If you hear the machine laboring, switch off, remove half the dough and do each
half separately.

* The ingredients mix best if you put the liquid in first.
* Atintervals, stop the machine and scrape the mixture off the dough hook.

* Different typed of flours vary in the quantities of liquid required. The dough can
have a significant impact on the machine. You are advised to keep the machine
under observation whilst the dough is being mixed.

SUGGESTED INGREDIENT QUANTITIES

Dry flour maximum quantity: 1000gr | Flour and water ratio: 5:3
Egg whites minimum quantity: 3 eggs | Egg whites maximum quantity: 20 eggs

Accessory Food Max Quantity | Speed
Of ingredients

Whisk Chantilly cream 1kg 56
Meringue 1kg 56

Beater Pastry 1.5kg 2-4
Cake 1.5kg 2-4
Bread 1.5kg 2-4

Dough hook Whole wheat bread 1.5kg 1-3




TROUBLESHOOTING

Symptom

Solution

The machine doesn't work

* Check if the plug is in good contact with the
socket.

* Check if the rise button spring back in place.

Noise in the mixing
bowl when working (the
accessory scraped the
bowl)

* Check if the mixing bowl is properly installed.

* Check if the accessory installed properly on
machine.

The splashguard doesn’t
fit the mixing bowl properly

* Check if the splashguard has been placed
on the machine properly.

* Check if the bowl installed properly on
machine and locked correctly.

The machine doesn’t work
on certain speed

* Check if the mark on speed knob
correspond to the speed silkscreen on the
body.

* Rotate speed knob to “0” and re-check if
the machine works.

The head lift lever didn’t
spring back in place after
installing the bowl and
splashguard.

* Check if the splashguard placed on the
machine properly.

* Check if the bowl is properly installed.
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CARE AND CLEANING

Always unplug the appliance before cleaning.
Mixer body:

* Wipe with a damp cloth, then dry.

* Never use abrasives or immerse in water.

Egg whisk, beater, mixing hook:
* Wash by hand, then dry thoroughly.
* Do not wash in the dishwasher.

Bowl, splashguard:

* Wash by hand, then dry thoroughly.

* Do not wash in the dishwasher.

* Never use a wire brush, steel wool or bleach to clean your glass bowl.
Use vinegar to remove limescale.

Keep away from heat (cooker tops, ovens, microwaves).

TECHNICAL CHARACTERISTICS

Model: Mixer SB-1030 PYREX

Rated Voltage/Frequency: 2207240V~, 50/60Hz
Power: 1400W

Bowl max capacity: 7It



IMPORTANT INFORMATION FOR CORRECT DISPOSAL

OF THE PRODUCT IN ACCORDANCE WITH EC
DIRECTIVE 2002/96/EC

E At the end of its working life, the product must not be disposed of as
urban waste. It must be taken to a special local authority differentiated

waste collection centre or to a dealer providing this service. Disposing of
a household appliance separately avoids possible negative consequences for
the environment and health deriving from inappropriate disposal and enables
the constituent materials to be recovered to obtain significant savings in energy
and resources.

As a reminder of the need to dispose of household appliances separately, the
product is marked with a crossed-out wheeled dustbin.
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SERVICE AND CUSTOMER CARE

* BENRUBI Company guarantees its products for any manufacturing defect
or defective materials for a period of two (2) years from the date of purchase
or delivery by presenting purchase receipt. If your product malfunctions or
you find any defects, please revert to the retail location you have purchased
it from or contact an authorized PYREX-BENRUBI Service Centre. To find
the nearest authorized PYREX-BENRUBI Service Centre, visit our website
www.benrubi.gr. It is in the discretion of BENRUBI Company to replace or
repair the defective product.

* The warranty does not cover damages resulting fromnormal wear, breakage,
improper installation or maintenance of the product, mishandling, abnormal
working conditions, failure to implement the instructions, conversion or
repair of the product by an unauthorized technician who does not belong to
the PYREX-BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

* Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

* Damage from thermal shock (sudden temperature change or change of
voltage).

FOR MORE INFORMATION CONTACT:

(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi - Athens

@ C € Tel. / Customer Support: 210 6156400

e-mail: benrubi-sda@benrubi.gr
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WWW.pyrex.com.gr

(NEW) H. BENRUBI & FILS SA
27 Aghiou Thoma str, GR15124, Maroussi - Athens
Tel. / Customer Support: 210 6156400, e-mail: benrubi-sda@benrubi.gr

Pyrex® is a trademark of Corning Incorporated used under license by international Cookware



