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Uputstvo za upotrebu
HEINNER aparat za sladoled HICM-DW154SSBK

Cenoteka je online destinacija za uporedivanje cena i karakteristika bele tehnike,
potrosacke elektronike i IT uredaja kod trgovinskih lanaca i internet prodavnica u Srbiji.

NasSa stranica vam omogucava da istrazite najnovije informacije, detaljne karakteristike
I konkurentne cene proizvoda.

Posetite nas i uzivajte u ekskluzivnhom iskustvu pametne kupovine klikom na link:

https://cenoteka.rs/p/heinner-aparat-za-sladoled-hicm-dw154ssbk/



https://cenoteka.rs/?utm_source=cenoteka&utm_medium=pdf&utm_campaign=click_pdf
https://cenoteka.rs/p/heinner-aparat-za-sladoled-hicm-dw154ssbk/?utm_source=cenoteka&utm_medium=pdf&utm_campaign=click_pdf

APARAT DE FACUT INGHETATA

Model: SweetFreeze
HICM-DW154SSBK

e (apacitate: 1.5L
e Ecran LED
e Functie iaurt
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1. INTRODUCERE

Va rugam sa cititi instructiunile cu atentie si sa pastrati manualul pentru consultari ulterioare.

Acest manual are scopul de a va oferi toate instructiunile necesare cu privire la instalarea, utilizarea si
intretinerea aparatului. Pentru utilizarea corecta si in siguranta a aparatului, va rugam sa cititi cu atentie
acest manual de instructiuni Thainte de instalare si utilizare.

2. CONTINUTUL PACHETULUI DUMNEAVOASTRA

=»  Aparat de facut inghetata
=»  Manual de utilizare

=» Certificat de garantie
=» Declaratie de conformitate

3. MASURI DE SIGURANTA

1. Cititi toate instructiunile Tnainte de utilizare.

2. Asigurati-va ca tensiunea sursei de alimentare corespunde celei specificate pe eticheta cu date tehnice a
aparatului.

3. Nu atingeti suprafetele fierbinti. Folositi numai manerele sau butoanele.

4. Pentru a va proteja impotriva electrocutarii, nu introduceti cablul, stecarul sau carcasa aparatului in apa
sau alte lichide.

5. Tn cazul in care cablul de alimentare este deteriorat, acesta trebuie inlocuit de citre producétor, de citre
un agent de service sau o persoana calificata.

6. Deconectati aparatul de la sursa de alimentare atunci cand acesta nu este in uz si Tnainte de curatare.

7. Nu intoarceti produsul cu susul in jos si nu 1l inclinati peste un unghi de 45°C.

8. Pentru a preveni riscul de socuri electrice, nu turnati apa pe cablu, ori stecar.

9. Deconectati aparatul de la curent dupa utilizare sau inainte de curatare.

10. La utilizare, intrarea si iesirea aerului pentru aparat trebuie mentinute la o anumita distanta (aproximativ
8 cm) de alte obiecte, pentru a nu afecta efectul de disipare a caldurii acestuia.

11. Utilizarea accesoriilor nerecomandate de catre producatorul aparatului poate provoca vatamari.
senzoriale sau mentale reduse sau cu lipsa de experienta si cunostinte, daca au primit supraveghere sau
instructiuni privind utilizarea aparatului intr-un mod sigur si inteleg pericolele implicate. Copiii nu se vor juca
cu aparatul. Curatarea si intretinerea realizate de utilizator nu vor fi efectuate de copii decat daca au mai
mult de 8 ani si sunt supravegheati. Nu lasati aparatul si cablul acestuia la indemana copiilor cu varsta mai
mica de 8 ani.

13. Nu utilizati aparatul in apropierea flacarei deschise, a plitelor incinse ori a cuptoarelor.

14. Nu opriti sau porniti aparatul frecvent pentru a evita orice fel de deteriorare a compresorului.

15. Foile metalice sau alte obiecte electrice nu au voie sa fie introduse n aparat pentru a evita incendiile si
scurtcircuitele.

16. Cand scoateti inghetata, nu loviti suprafata sau marginea bolului pentru a evita deteriorarea.

17. Nu porniti aparatul cand bolul de inghetatad nu este montat corespunzator sau paleta de amestecare nu
este pozitionata corect.

18. Tineti aparatul de inghetata si cablul departe de copiii mai mici de 8 ani.
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19. Aparatul nu este destinat sa fie operat cu ajutorul unui temporizator extern sau a unui sistem separat de
telecomanda.

mentale reduse, sau cu lipsa de experienta si cunostinte, decat daca au primit supraveghere sau instruire
privind utilizarea aparatului de catre o persoana responsabila de siguranta lor.

21. Copiii trebuie supravegheati pentru a nu se juca cu aparatul.

22. Temperatura initiala a ingredientelor este cuprinsa intre 20£3°C. Nu puneti ingredientele in congelator,
deoarece inghetarea prealabild a acestora nu este necesara. Introducerea in aparat a ingredientelor
inghetate poate duce la blocarea paletei de amestecare.

23. Dupa ce aparatul incepe sa inghete, nu detasati motorul si capacul transparent in timpul functionarii.
24. Nu utilizati substante chimice puternice sau unelte abrazive pentru a curata produsul. Capacul
transparent nu poate fi spalat in masina de spalat vase; nu spalati evaporatorul direct sub jet de apa.

25. Cand porniti aparatul de inghetata fara a adauga ingrediente pentru inghetata, veti auzi paleta de
amestecare cum atinge bolul, ceea ce este normal.

26. Exista doua placi rotunde de cupru pe capacul transparent montat pe capacul superior. Atunci cand
utilizati aparatul, va rugam sa indepartati prin stergere apa de pe capacul transparent si de pe placile de
cupru. In caz contrar, dacd aparatul este in functiune, cele doua plici de cupru vor fi conectate de ap3, ceea
ce va duce la intreruperea alimentarii motorului. Deconectati stecarul de la sursa de alimentare, indepartati
apa si porniti aparatul.

|

Placi rotunde de cupru

27. Nu utilizati aparatul in aer liber.
28. Acest aparat este destinat numai uzului casnic..

& Acest simbol indica faptul ca agentul frigorific R600a si materialele nemetalice ale aparatului sunt
inflamabile. Acesta este un simbol de avertizare. Avertisment: Pericol de incendiu/materiale inflamabile
AVERTISMENT: Atunci cand pozitionati aparatul, asigurati-va ca nu striviti si nu deteriorati cablul de

alimentare.
AVERTISMENT: Nu amplasati in spatele aparatului prize multiple sau surse de alimentare portabile.
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4. DESCRIEREA PRODUSULUI

Motor

Capac transparent

Paleta de mixare

Buton rotativ

Bol inghetata detasabil

Panou superior

Carcasa -_|

www.heinner.com



Functia pentru iaurt Functia de amestecare

. . . Functia de racire
Functia pentru inghetata ’

Afisaj durata de
functionare

Buton selectare functii

-1 ——|]
Buton de — Pornire/oprire a
pornire/oprire al = functiilor
aparatului —-_ry

NOTA: v& rugdm sd curatati cu atentie toate componentele care vor intra in contact cu inghetata, inclusiv
vasul de racire, bolul de incarcare, paleta de amestecare, capacul transparent etc.

Tnainte de curitarea aparatului, este necesar s va asigurati cd stecdrul cablului de alimentare este
deconectat de la priza. Cand preparati inghetatd, tineti aparatul pe o suprafata orizontald, pentru a asigura
functionarea corespunzatoare a compresorului.

1. Turnati ingredientele retetei in bolul detasabil:
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2. Puneti apoi bolul in aparatul de facut inghetata. Ambele capete ale manerului bolului de incadrcare
trebuie sa fie aliniate cu canelura capacului superior:

Pozitia de instalare a
bolului

3. Instalati capacul transparent si componentele motorului:
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5. Puneti componentele instalate la pasul 4 in aparatul de facut inghetatad, asigurati-va ca centrul corpului
convex al bolului de incarcare si componentele motorului paletei de amestecare sunt aliniate, blocati
componentele in pozitie in sensul acelor de ceasornic si asigurati-va cd semnul tip triunghi de pe componente
este orientat spre semnul ,,LOCK”:

Pozitia inchis
(“LOCK")

6. Conectati stecarul la sursa de alimentare, selectati modul de preparare a inghetatei si durata de
functionare.

7. Cand inghetata este gata, aparatul emite 10 semnale sonore scurte si va intra in modul de conservare a
preparatului daca nu este scos imediat.

8. Rotiti capacul transparent si componentele in sens contrar acelor de ceasornic. Cand triunghiul este aliniat
cu semnul de deblocare, scoateti componentele, apoi scoateti bolul de incarcare:
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Nota: Este important sa se mentina controlul asupra volumului ingredientelor folosite. Pentru a evita
revarsarea preparatului, va rugam sa va asigurati ca ingredientele utilizate nu depasesc 60% din capacitatea
bolului detasabil (inghetata se extinde la formare). Ingredientele iaurtului nu trebuie sa depaseasca 80%.

¢ Procesul de preparare a inghetatei:

Apésati butonul dedicate pentru a selecta optiunea “inghetatd” si setati timpul de lucru rotind butonul
dedicat (preconfigurat implicit la 60 de minute), apoi apasati butonul de pornire/oprire a functiei. Cand
timpul sau duritatea ajung la valoarea setata (indicand ca inghetata este gata), aparatul va emite 10 sunete;
dacd nu este aleasa nicio alta operatiune, aparatul va intra automat in functia de mentinere la rece (afiseaza
mesajul “COOL”), iar dupa finalizarea racirii va emite inca 10 sunete.

¢ Functia de racire:

Selectand acest mod, setati timpul de lucru (preconfigurat implicit la 10 minute), apoi apasati butonul de
pornire; dupa finalizarea racirii, acesta va emite 10 sunete care vor indica finalizarea racirii.

¢ Functia de amestecare:

Selectati modul de amestecare si setati timpul de lucru dorit (preconfigurat implicit la 30 minute) apoi apasati
butonul de pornire; cand timpul sau duritatea ajung la valoarea stabilita, vor fi 10 bipuri care indica finalizarea
amestecarii.

¢ Functia de preparare a iaurtului:

Apasati butonul dedicat, apoi selectati modul si timpul de lucru (preconfigurat implicit 8 ore); apoi apasati
butonul de pornire pentru a incepe pregatirea iaurtului; dupa finalizarea functiei, vor exista 10 sunete care
indica incheierea acesteia; ulterior, aparatul va intra in modul de mentinere la rece (afisand COOL). Daca nu
exista alta operatiune, aparatul va rdmane in acest mod tot timpul (nu se va opri automat).

¢ Functia “KEEP COOL” (mentinere la rece):

Functia de mentinere la rece (conservare) a inghetatei: pentru situatia in care fnghetata nu poate fi
consumata sau depozitatd la timp si exista riscul cd aceasta sa se topeasca iar procesul de preparare a
inghetatei este finalizat si nu este actionat niciun alt buton, aparatul activeaza in mod automat functia de
mentinere la rece, care va dura maximum o ora. Dupa ce trece aceasta ora, aparatul va emite 10 sunete
urmate de oprirea sa.

5. CURATARE SI INTRETINERE

Atentie: pentru evitarea socurilor electrice, stecarul trebuie deconectat de la sursa de alimentare cu energie
electrica Tnainte de curatarea aparatului.

1. Scoateti paleta de amestecare si bolul detasabil pentru a le sterge cu o carpa umeda.

2. Stergeti cu o carpa umeda capacul transparent aferent bolului.

3. Indepartati cu o carpa umed3 eventuale resturi rdmase pe aparat. De asemenea, nu scufundati aparatul in
apa sau in alte lichide pentru igienizare.

4. Uscati si apoi montati toate componentele detasate.
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Problema

Cauza

Solutii

Dupa finalizarea procesului de
preparare a finghetatei, bolul de
incarcare nu poate fi scos cu usurinta.

Sunt prezente picaturi de apa
care ingheata intre recipientul de
refrigerare si bolul de incarcare.

Asteptati 3-8 minute
fnainte de a scoate bolul
de incarcare.

Capacul transparent este ridicat spre
paleta de amestecare si nu poate fi
blocat in pozitie.

Paleta de amestecare nu este
pozitionata corespunzator;
acordati atentie alinierii corpului
convex in partea inferioara.

Pozitionati corespunzator
paleta de amestecare si
rotiti capacul transparent
in pozitie.

Bolul de fincdrcare nu poate fi
pozitionat in recipientul de racire.

Deformare cauzata de utilizarea
necorespunzatoare a bolului de
incarcare.

Tnlocuiti bolul.

La inceputul procesului de preparare a
inghetatei, paleta de amestecare

Deformare cauzata de utilizarea
necorespunzatoare a bolului de

Tnlocuiti bolul.

Tncarcare.

zgarie puternic bolul sau se blocheaza.

¢ Functia de protectie a motorului:

n cadrul modurilor de functionare pentru amestecare si preparare a inghetatei, atunci cand inghetata se
intareste, motorul se poate bloca. Tn acest caz, functia de protectie se activeaza si opreste automat motorul,
pentru a-l proteja si a-i prelungi durata de exploatare.

¢ Functia de protectie a compresorului:

n cadrul modurilor de functionare pentru preparare si ricire a inghetatei, dupd ce compresorul se opreste,
in cazul in care este selectata din nou functia de preparare sau cea de racire, compresorul reporneste dupa
aproximativ 3 minute. Cu toate acestea, in cazul in care deconectati si conectati cablul de alimentare,
aparatul va reporni automat, fara a exista nicio intarziere.

¢ Diagrama electrica pentru aparat:

Power
Plu e .
’ g Compressor YELLOW/GREEN !-@
L é Fuse Rell
220V~ 240 /50Hz !
Main Startar
power
PCB
Rel? . i
heating element
LED :
display
Control board

-] {:Il

(D 1 Yoo

C |

Temperature sensor

|ll- L]

{@ DC Fan

o Hl
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« inghetata simpla:

O puteti face conform urmatoarei formule. Dupa amestecarea uniforma, poate fi transformata in inghetata
in 60 de minute.

300g crema

200g lapte pudra

300g apa

* Inghetata de vanilie:

340 ml lapte

160 g zahar tos

250 ml frisca lichida

2-3 lingurite de extract de vanilie, dupa gust

ntr-un bol de dimensiuni medii, utilizati un mixer de mana sau un tel pentru a amesteca laptele si zah&rul
tos pana la dizolvarea zaharului, aproximativ 1-2 minute la viteza redusa. Adaugati frisca lichida si vanilia,
apoi amestecati. Porniti aparatul, turnati amestecul in vas prin orificiul pentru adaugarea ingredientelor si
|asati aparatul s3 amestece pana cand compozitia se ingroasa, aproximativ 50-60 de minute.

« Inghetata de ciocolata:

240 ml lapte

115 g zahar tos

240 g ciocolatda amaruie impartita in bucati de 1,2 cm
240 ml frisca lichida

1 lingurita extract de vanilie

ncélziti laptele pand la fierbere (pe aragaz sau in cuptorul cu microunde). intr-un blender sau un robot de
bucatarie, procesati zaharul si ciocolata pana cand ciocolata este maruntita fin. Adaugati laptele fierbinte si
procesati amestecul pana la omogenizarea acestuia. Mutati continutul intru bol de dimensiuni medii si lasati
amestecul sa se raceasca. Adaugati frisca lichida si vanilia, apoi amestecati.

Porniti aparatul, turnati amestecul in bol si lasati aparatul sa amestece pana cand compozitia se ingroasa,
aproximativ 30-40 de minute.

« Tnghetata cu cipsune:

250 g capsune feliate si fara coada
52.5 ml suc de lamaie

115 g zahar

240 ml lapte

240 ml frisca lichida

1 lingurita extract de vanilie

ntr-un bol de dimensiuni mici, combinati cdpsunele cu sucul de Idmaie si 115 g de zahar; amestecati usor si
|asati capsunele la macerat in suc timp de doua ore.

ntr-un bol, utilizati un mixer sau un tel pentru a amesteca laptele si zah&rul tos pané la dizolvarea zah&rului,
aproximativ 1-2 minute la viteza redusa.

Adaugati frisca lichida, sucul acumulat din capsune si vanilia, apoi amestecati. Porniti aparatul, turnati
amestecul Tn vas prin orificiul pentru adaugarea ingredientelor si lasati aparatul sa amestece pana cand
amestecul se ingroasa, aproximativ 30-40 de minute. Tn timpul ultimelor 5 minute de inghetare, ad3ugati
capsunele feliate.
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¢ Serbet cu lamaie:

350 g zahar tos

420 ml apa

120 ml suc de [dmaie

% lingurita coaja de lamaie rasa fin

Amestecati zaharul si apa intr-o cratita si aduceti la fierbere la foc mediu. Micsorati focul si, fara a amesteca,
|asati sa fiarba la foc mic pana cand zaharul se dizolva, aproximativ 3-5 minute. Lasati sa se raceasca (Astfel,
este creat un sirop care poate fi facut si in cantitati mai mari si depozitat la frigider pentru reutilizare).

Dupa racire, adaugati sucul de lamaie si coaja de lamaie, apoi amestecati.

Porniti aparatul, turnati amestecul cu lamaie in vas prin orificiul pentru adaugarea ingredientelor si lasati
aparatul sa amestece pana cand amestecul se ingroasa, aproximativ 50-60 de minute.

¢ laurt simplu:

1100ml lapte

100ml iaurt

Puneti laptele siiaurtul cumparat in bol, activati functia de iaurt si lasati compozitia sa fie procesata in aparat.
laurtul va fi gata in aproximativ 8 ore, dar utilizatorii pot ajusta ora in functie de circumstantele reale.
Ingredientele iaurtului nu trebuie sa depaseasca 80% in momentul in care sunt turnate n bolul aparatului.

¢ laurt inghetat cu ciocolata:

240 ml lapte

180 g ciocolatd amaruie maruntita

400 ml iaurt de vanilie

33 g zahar tos

Puneti laptele si ciocolata intr-un blender sau fintr-un robot de bucatarie si amestecati-le pana la
omogenizare. Adaugati iaurtul si zaharul, apoi amestecati pana la omogenizare. Porniti aparatul, turnati
amestecul Tn bolul aparatului si |asati aparatul sa amestece pana cand amestecul se ingroasa, aproximativ
50-60 de minute.

SERVICE SI ASISTENTA PENTRU CLIENTI

Utilizati numai piese de schimb originale.
Cand contactati centrul nostru de service autorizat, asigurati-va ca aveti la indemana urmatoarele informatii:
Denumirea modelului si numarul de serie.

......

Alimentare: 220-240V~50Hz
Putere: 120 W
Modul de gestionare a energiei acestui produs este: Mod oprit
Consum de energie: Maximum 0.5W
Produsul intrd in modul oprit dupa: 10 minute (dupa finalizarea functiilor principale)

Va multumim pentru achizitionarea acestui produs! Daca aveti nevoie de asistentd Tn ceea ce priveste
produsul dumneavoastra, vizitati site-ul nostru web utilizand linkurile de mai jos.
Obtineti manuale de utilizare: https://www.heinner.ro

Obtineti informatii privind reparatiile: https://www.heinner.ro

www.heinner.com
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Eliminarea deseurilor in mod responsabil fata de mediu

Va informam ca persoanele fizice au urmatoarele obligatii prin legislatia specifica privind protectia

mediului si regimul deseurilor:

- Deseurile de echipamente electrice si electronice (DEEE), pot contine substante periculoase

pentru mediu si sdndtatea umana. Conform OUG 5/2015, exista obligativitatea predarii acestora,

pentru tratarea corespunzatoare si valorificarea componentelor reciclabile. Societatea Network One
Distribution S.R.L. este platitoare de taxa de” timbru verde” pentru fiecare Echipament

Electric si Electronic (EEE) pe care il pune pe piata. Acest cost asigura tratarea ulterioard a

echipamentelor uzate colectate. Din acest motiv, odata ce devine deseu, produsul EEE poate fi predat

gratuit operatorului Dvs. de salubritate, la magazine atunci cand achizitionati alt echipament similar,

sistemul “unul la unu” sau la punctul de colectare organizat de Primaria Sectorului / localitatii Dvs.

- Simbolul (marcajul) aplicat produselor, care indica faptul cd deseurile DEEE, bateriile si

acumulatorii - fac obiectul unei colectari separate, 1l reprezinta o pubela barata cu o cruce.

Aceste mdsuri vor ajuta la protejarea mediului

Societatea Network One Distribution S.R.L. este inscrisa in Registrul de punere pe piata a echipamentelor
electrice si electronice, avand numarul de inregistrare: RO-2016-03-EEE-0201-IV. De asemenea, au fost
intocmite si sunt gestionate: Registrul de Retragere EEE si Registrul de Rechemare EEE, in conformitate
cu HG 322/2013. Totodata societatea este inscrisa in Registrul de punere pe piata a bateriilor, avand
numarul de Tnregistrare: RO-2011-03-B&A-0283.

Conformitatea cu directiva RoHS: Produsul pe care I-ati cumparat este conform cu Directiva RoHS UE
(2011/65/UE) si 2015/863/EU. Nu contine materialele ddunatoare si interzise specificate in Directiva.

Va multumim ca participati alaturi de noi la protejarea mediului si a sanatatii umane!

HEINNER este marca inregistrata a companiei Network One Distribution SRL. Celelalte branduri si
denumirile produselor sunt marci de comert sau marci de comert inregistrate ale respectivilor
detinatori.

Nicio parte a specificatiilor nu poate fi reprodusa sub nicio forma si prin niciun mijloc, nici utilizata
pentru obtinerea unor derivate precum traduceri, transformari sau adaptari, fara consimtamantul
prealabil al companiei NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. Toate drepturile rezervate.

www.heinner.com, http://www.nod.ro

Acest produs este proiectat si realizat in conformitate cu standardele si normele Comunitatii

Europene.

Producator si importator: Network One Distribution
Str. Marcel lancu, nr. 3-5, Bucuresti, Romania
Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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ICE CREAM MAKER

Model: SweetFreeze
HICM-DW154SSBK

e C(Capacity: 1.5L
e LED display
e Yogurt function
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1. INTRODUCTION

Please read the instructions carefully and keep the manual for future information.

This manual is designed to give all necessary instructions concerning installation, use and maintenance of the
unit. In order to operate the unit correctly and safely, please read this instruction manual carefully before
installation and use.

2. CONTENT OF YOUR PACKAGE

= Ice cream maker

=  User manual

=» Certificate of warranty

=»  Declaration of conformity

3. SAFETY MEASURES

1. Read all instructions.

2. Make sure that your outlet voltage corresponds to the voltage stated on the rating label of the toaster.

3. Before using the ice-cream maker for the first time, please wait 2 hours after positioning it, and keep the
transparent lid open for at least 2 hours.

4. The power cord’s plug and air outlet should not be drenched. Do not immerse the product in water or
other liquid to prevent electric shock.

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

6. When not in use or before cleaning, the power plug shall be disconnected from the power socket.

7. Do not turn this product upside down or incline it over a 45°C angle.

8. To protect against risk of electric shock, do not pour water on cord, plug and ventilation.

9. Unplug the appliance after using or before cleaning.

10. When using, the inlet and outlet should be kept at a certain distance (about 8 cm) from other items, so
as not to affect the heat dissipation effect of the appliance.

11. Any accessories not recommended by the manufacturer may not be used.

12. This appliance can be used by children aged from 8 years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe way and understand the hazards involved. Children shall
not play with the appliance. Cleaning and user maintenance shall not be made by children without
supervision.

13. Do not use the appliance close to flames, hot plates or stoves.

14. Do not switch on/off the power frequently to avoid any kind of damage of the compressor.

15. Metal sheet or other electric objects are not allowed to be inserted into the appliance to avoid fire and
short circuit.

16. When taking out the ice cream, do not knock on the surface or the edge of the bowl to avoid damaging
it.

17. Do not start the appliance when the ice cream bowl barrel is not properly installed, or the mixing paddle
is not placed properly.

18. Keep the ice cream maker and its cord out of reach of children which are less than 8 years old.
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HEINNER |

19. The appliance is not intended to be operated by means of an external timer or separate remote-control
system.

20. This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities, or 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.

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

22. The initial temperature for making ice cream mixture is 20+3°C. The prepared ice cream ingredients
cannot be put into the refrigerator for freezing and then taken out and used for making ice cream. In this
way, the ice cream will solidify ahead of time and the motor will get locked. The motor will be cut off the
power because it will enter in the protection circuit mode.

23. After the ice cream maker starts freezing, do not remove the motor and the lid during the working
process.

24. Do not use chemical washing liquids and abrasive products to clean it.

25. When you turn on the ice cream maker without adding ice cream ingredients, you will slightly hear the
mixing paddle scratching the bowl, which is a normal phenomenon that does not represent an error.

26. There are two circular copper plates that serve as conductors where the lid is installed on the motor
assembly. When using the appliance, wipe off any water stains on the lid and the copper plates. During
operation, if these two copper plates become wet, it will cause the motor to shut down (this being a
precaution feature for the safety of users). Unplug the power cord, wipe off the water stains, and restart the
ice cream maker.

—

Copper plates

27.Don’t use the appliance outdoors.
28. This appliance is intended to be used in household only.

&This symbol indicates the refrigerant R600a and the non-metallic materials of the appliance are
flammable. It’s a warning symbol. Warning: Risk of fire / flammable materials.

WARNING: When positioning the appliance, ensure the supply cord is not trapped or damaged.
WARNING: Do not locate multiple portable socket-outlets or portable power supplies at the rear of the
appliance.
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4. PRODUCT DESCRIPTION

Motor

Transparent lid

Mixing blade

Control knob
Loading bowl

Glass panel

Housing |
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Yogurt mode . o
Single mixing mode

Ice cream mode Single refrigeration mode

Time display

Mode selector button

Power button i Time &
j start/pause

control knob

NOTE: Please thoroughly clean all parts that will make contact with ice cream ingredients before use,
including: cooling bowl, loading bowl, mixing blade, transparent lid, etc.

Before cleaning, you must ensure that the power cord plug is disconnected from the outlet. When making
ice cream, keep the appliance flat on a level surface to ensure that its compressor is working properly.

The steps to make ice cream are as follows:

1. Pour the prepared recipe ingredients into the loading bowl and start to mix them:
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2. Then put the bowl into the ice cream maker; both ends of the loading bowl handle shall be aligned with
the groove of the upper cover:

Installation position
of loading bowl

3. Install the transparent lid and motor components:

4. Install the mixing blade and motor components:
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5. Put the components installed in step 4 into the ice cream maker and make sure that the center of the
convex hull of the loading bowl and the motor components of the mixing fan blade are in the same straight
line; lock the components clockwise and make sure that the triangle mark on the components rotates to the
"LOCK" mark.

Lock position

6. Plug in the power supply, select the ice cream mode, and set the working time.

7. When the ice cream is finished, there will be 10 sounds and it will enter the insulation state.

8. Turn the transparent lid and motor components anticlockwise. When the triangle mark is aligned with the
unlocking mark, take out the components and then take out the bowl.

Note: it is important to maintain a control of the volume of ingredients used. To avoid overflow and waste,
please make sure that the ice cream ingredients do not exceed 60% of capacity of the removable bowl (Ice
cream expands when being formed). Yogurt ingredients must not exceed 80%.

¢ Ice cream production process:

Click the switch button to select the ice cream mode by default, and set the working time by rotating the
knob (the preset time will be set by default at 60 minutes), then press the start button; when the time or the
hardness reaches the set value (indicating that the ice cream is complete) there will be a 10 short beeps, at
this time, you can enjoy the ice cream; if there is no operation, it will automatically enter the keep-cool
function (displaying COOL on the LED display). After the keep-cool is completed, there will be 10 sounds to
indicate the function has ended.
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¢ Single cooling mode:
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Select the single cooling mode and set the working time (the preset time will be set by default at 10 minutes),
then press the start button. After the keep-cool is completed, there will be 10 sounds to indicate the function
has ended.

¢ Single mixing mode:

Select the single stirring mode and set the working time (the preset time will be set by default at 30 minutes),
then press the start button; when the time or hardness reaches the set value, there will be 10 sounds to
indicate the function has ended.

¢ Yogurt making mode:

Click the switch button and then select the yoghourt mode with the program selection button and set the
working time (the preset time will be set by default at 8 hours); then press the start button, start making
yoghourt; when the time reaches the set value, the product will activate the keep-cool mode. If there is no
other operation, it will stay in this mode all the time (it will not turn off automatically).

¢ “Keep cool” function:

In order to prevent the ice cream/smoothie from melting due to the fact that you may not be able to eat or
save the ice cream/smoothie in time after these are made, the ice cream maker will start this mode for 1
hour automatically.

5. CLEANING AND MAINTENANCE

Caution: the plug must be removed before cleaning to avoid an electric shock.

1. Take out the mixing blade & the removable bowl, wipe them with a dampened cloth.

2. Wipe the transparent lid and refill lid with a dampened cloth.

4. Remove any dirt remaining on the appliance’s body and do not immerse the appliance in water or any
other liquid.

5. Allow drying all components thoroughly with a dry cloth.

Fault

Possible cause

Troubleshooting

Not easy to take out loading
1 | bowl after the ice cream is
finished

There are water drops between the
refrigeration barrel and the loading
bowl that are not wiped clean,
resulting in freezing

Wait 3-8 minutes before
taking out the loading
bowl.

The transparent lid is lifted to
2 | the mixing fan blade, and it
cannot be stuck in place

The mixing fan blades not in place,
and pay attention to the alignment of
the convex hull at the bottom

Put the mixing fan in place
and rotate the transparent
cover in place

The loading bowl cannot be
placed in the cooling bowl

Deformation caused by improper use
of loading bowl

Replace the bowl

At the beginning of making ice
4 | cream, the mixing fan seriously
scratched or jammed.

Deformation caused by improper use
of loading bowl

Replace the bowl
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¢ Motor self-protection function:

In the single mixing and ice cream modes, as the production time becomes longer, the ice cream will get
harder and harder, determining the mixing motor to be locked in advance. At this time, the control plate will
monitor the motor and automatically stop it to ensure the service life of the appliance’s motor.

¢ Compressor self-protection function:

After the compressor stops from working during ice cream mode or cooling only mode, if these modes are
selected again, the compressor will have a protection time of about 3 minutes for not starting again and use
energy resources. However, after the power cord is plugged in for a new session of usage, the appliance is
restarted by default. At this time, there is no delay in selecting the ice cream mode or cooling only mode.

¢ Electrical diagram of the appliance:

Power
Plug :

ompressor  YELLow/Gaeen [

N il

E

L E% rryl Rell ?
220V~ 240V,/50Hz

Main Starter
power

PCB
heating element
LED ;
display
Control board
[ QD o oo
C l :I I: QD o Fan

Temperature sensor

6. ICE CREAM RECIPES

¢ Basic ice cream:

Make it according to the following formula. After mixing the formula mixture evenly, it can be made into ice
cream within 60 minutes.

300g cream

200g powdered milk

300g water

¢ Vanilla ice cream:

340g of milk

160g granulated sugar

250g heavy cream, well chilled

2 — 3 teaspoons vanilla extract, to taste

In @ medium bowl, use a hand mixer or a whisk to combine the milk and granulated sugar until the sugar is
dissolved, about 1 — 2 minutes on low speed. Stir in the heavy cream and vanilla to taste. Turn the appliance
on, pour the mixture into the bowl and let it mix until it is thickened for about 50 — 60 minutes.
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¢ Chocolate ice cream:

240 ml of milk

115g granulated sugar

240g semi-sweet chocolate (your favorite), broken into 1.2cm pieces

240 ml heavy cream, well chilled

1 teaspoon of vanilla extract

Heat the milk until it is just bubbling around the edges. In a blender or food processor process the sugar with
the chocolate until the chocolate is finely chopped. Add the hot milk and process them until you get a well-
blended and smooth mixture. Transfer the composition into a bowl and let them cool down completely. Stir
in the heavy cream and vanilla to taste. It is best to precool the composition in the refrigerator for about 15
minutes before using it in the ice cream maker.

Turn the appliance on, pour the mixture into the removable bowl and let it mix until the composition gets
thickened, for about 30 — 40 minutes.

« Strawberry ice cream:

250g strawberries, stemmed and sliced

52.5ml lemon juice

115g granulated sugar

240g of milk

240 ml heavy cream

1 teaspoon vanilla extract

In a small bowl, combine the strawberries with the lemon juice and 115g of the granulated sugar, stir gently
and allow to the strawberries to macerate in the fruit’s juice for 2 hours.

In a bowl, use a hand mixer or a whisk to combine the milk and granulated sugar until the sugar is dissolved.
Stir in the heavy cream and any accumulated juices from the strawberries and vanilla. Turn the ice cream
maker on, pour the mixture into the removable bowl through ingredient spout and let it mix until the
composition gets thickened, about 30 — 40 minutes. Add the sliced strawberries during the last 5 minutes of
freezing.

¢ Lemon sorbet:

350g granulated sugar

420ml water

120 ml lemon juice

0.5 tablespoon chopped lemon zest

Combine the granulated sugar and water in a saucepan and boil them until they get to a medium-heat
temperature. Reduce heat to low and simmer the composition without stirring until the sugar dissolves, for
about 3 — 5 minutes. Cool it completely (in this way, you create a syrup which can also be made in larger
quantities and stored in the fridge for later use).

After cooling the syrup, add the lemon juice and zest; stir to combine. Turn the ice cream maker on, pour the
lemon mixture into the bowl and let it mix until the composition gets thickened, for about 50 — 60 minutes.

e Simple yoghurt:

1100mI milk

100ml yogurt

Simply place the milk and purchased yogurt into the filling bucket, activate the yogurt function, and allow it
to ferment in the machine. Yogurt will be ready in approximately 8 hours, but users can adjust the time
according to their actual circumstances.

Yogurt ingredients must not exceed 80% when are introduced in the ice cream maker’s bowl.
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¢ Chocolate frozen yogurt:

240g of milk

180g bittersweet or semisweet chocolate, chopped

400 ml vanilla yogurt

33 g granulated sugar

Combine the milk and chocolate in a blender or food processor fitted with the metal blade and process until
the composition gets well blended and smooth. Add the yogurt and sugar; process them until you get a
smooth mixture, for about 15 seconds. Turn the ice cream maker on, pour the mixture into removable bowl
through ingredient spout and until the composition gets thickened, for about 50 — 60 minutes.

CUSTOMER CARE AND SERVICE

Always use original spare parts.

When contacting our Authorised Service Centre, ensure that you have the following data available: Model
and Serial Number.

The information can be found on the rating plate. Subject to change without notice.

TECHNICAL DATA

Voltage: 220-240V~50Hz
Power: 120 W
This product's power management mode is: Off mode
Power consumption: Maximum 0.5W
The product enters off mode after: 10 minutes (following completion of primary functions)

Thank you for purchasing this product. If you need support with your product, visit our website using the
links below.
Get User manuals: https://www.heinner.ro

Get Service information: https://www.heinner.ro

Environment friendly disposal

You can help protect the environment!

Please remember to respect the local regulations: hand in the non-working electrical equipment’s to
an appropriate waste disposal center.

<]

HEINNER is a registered trademark of Network One Distribution SRL. Other brands and product
names are trademarks or registered trademarks of their respective holders.

No part of the specifications may be reproduced in any form or by any means or used to make any
derivative such as translation, transformation, or adaptation without permission from NETWORK
ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. All rights reserved.

www.heinner.com, http://www.nod.ro

B

This product is in conformity with norms and standards of European Community.

Producer & importer: Network One Distribution
Marcel lancu Street, 3-5, Bucharest, Romania

BB

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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MALLUWHA 3A CZIAAONEL

Mopen: SweetFreeze
HICM-DW154SSBK

e KanauuteT:1,5n
e LED aucnnen
e  DyHKUMA 33 KUCENO MAAKO




1. BbBEXXAAHE

Monsa, npoyeteTe BHUMATENHO MHCTPYKUMUTE U 3ana3eTe pbKOBOACTBOTO 3a 6'b[l,ELLI,a VIHd)OpMaLI,VIﬂ.

Tosa PBKOBOACTBO € npeagHa3HadYeHO Aa Aade BCUYKU HeO6XO,CI,MMM MHCTPYKUMUN OTHOCHO MOHTAaXa,
M3MNON3BAHETO U NOAAPBXKKATA Ha ypeaa. 3apa pa6OTMTe cypena npaBuIHO U 6E30ﬂaCHO, MOA, NpoyeTeTe
BHMMATENTHO TOBA PbKOBOACTBO Npean MHCTaIMPaHE U U3NON3BAHE.

2. CbAbPXKAHUE HA ONMAKOBKATA

=» MawwuHa 3a cnagonep,

=»  PbKOBOACTBO 3a ynoTtpeba

=  TlapaHUMOHeH cepTuduKar

=  /[leknapauus 3a CbOTBETCTBUE

3. MEPKU 3A BE3SONACHOCT

1. MNpoyeTeTe BCUYKN MHCTPYKLUN.

2. YBepeTe ce, Ye Hamnpe)KeHMeTo B KOHTaKTa CbOTBETCTBA Ha Hanpe)KeHWeTo, MOCOYEeHO Ha eTUKeTa C
HOMMHA/IHUTE CTOMHOCTU Ha ToCTepa.

3. Npegu oa nsnonseate clagonefagKusaTa 3a MbpPBM NbT, MOAA, M34aKalTe 2 Yaca c/ief, No3ULMOHUPAHETO
MY U ApbXKTE NPO3payHMA KarnaK OTBOPEH MoHe 2 vaca.

4. llencenbT Ha 3axpaHBawmsa Kaben v Bb3AYLWHUAT OTBOP He TpsabBa Aa 6baaT 3anaTu. He notansiite
npoAyKTa BbB BOAa UM Apyra TEYHOCT, 3a Aa NpeaoTBpaTUTe TOKOB y4ap.

5. AKO 3axpaHBalLMAT Kaben e nospeneH, Ton Tpabea ga 6bae 3amMeHeH OT NPOM3BOAUTENA WAWN HEroB
CEePBM3EH areHT, Uaun oT Anue ¢ nogobHa KBaanduKauma, 3a Aa ce usberHe onacHoOCT.

6. Korato He ce 1M3non3Ba Wau Npegy NouYncTBaHe, 3axpaHBaLLMAT wWencen Tpabsa Aa 6bae U3KAYEH OT
KOHTaKTa.

7. He obpbLuaitTe TO3M NPOAYKT € FnaBaTa Hago/1y U He To HakNaHAlTe nog, brva Hag 45 °C.

8.3a ga ce npeanasunTte OT PUCK OT TOKOB y4ap, He M3/MBalTe BOAA BbPXY Kabena, wencena u BeHTuaaumaTa.
9. U3KntoyeTe ypeaa OT e/IeKTpMUECKaTa Mpea cneg ynotpeba nam npegmn nodncTeaHe.

10. KoraTo usnonseare, BXOAbT U M3X04bT TpAOBa 43 ce HAMMPAT Ha onpeaesieHo PascToAaHue (0Ko1o 8 cm)
OT APYrM NpeaMeTH, 33 Aa HE NOBAMAAT Ha edeKTa HA pa3celiBaHe Ha TONIMHATA Ha ypeaa.

11. He moke Aa ce M3M0/13BaT HUKAKBW aKCeCcoapu, KOUTO He ca NpenopbyYaHmM OT MPOM3BOAUTENA.

12. To3n ypen Mmorke fa ce M3Mo/s3Ba OT Aelia Ha Bb3pacT OT 8 roAUHW Harope M OT /IMLA C HaMaleHn
bM3nYECKU, CETUBHU U YMCTBEHWU CMOCOBHOCTM MM C IMNCA Ha OMNWUT M MO3HAHMA, aKO €a NOYYMUIM Hag30p
WM UHCTPYKLMM OTHOCHO M3MON3BAHETO Ha ypeaa no 6e30naceH HayMH U pa3dbupaT cBbp3aHUTE C Hero
onacHoctu. [Jeuata He TpsabBa Oa cu wUrpasaT ¢ ypena. [euata He TpAab6Ba Aa U3BLPLUBAT NMOYMCTBAHE U
noaapbkKa 6e3 Haaz3op.

13. He nsnonseavite ypeaa B 61M30CT A0 NAaMbUM, FOPELLM NA0UU UK NEYKMN.

14. He BKAloYBalTe/M3KAIOYBATE 3axpaHBAHETO 4ecTo, 3a Aa M3berHeTe BCAKAKbB BMA, NOBpeaM Ha
Komnpecopa.

15. He e no3BO/NEHO B ypeaa Aa ce NOCTaBAT MeTa/IHU IMCTOBE UM APYTU eNeKTPUYECKM NPeaMEeTH, 3a Aa ce
nsberHe noxap M KbCo CbeMHEHUE.

16. KoraTto usBakaate cnagonesa, He yapsaiTe No NOBbPXHOCTTa UM pbba Ha KynaTa, 3a Aa He A noBpeauTe.
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17. He ctaptupaliTe ypena, KoraTo LieBTa Ha KynaTa 3a cfagones He e NocTaBeHa NpaBuIHO UK lonaTKaTa
3a CMecBaHe He e MocTaBeHa NpaBuHO.

18. CbxpaHABaiTe ypeaa 3a cnagones u Herosus Kaben Ha MACTO, HEAOCTBMNHO 3a Aela Ha Bb3pacT nos 8
roAuHM.

19. YpenbT He e npegHasHayeH fa ce ynpaBaAsa C NOMOLLTA Ha BbHLUEH TaliMep UKW OTAe/IHa cucTema 3a
OMCTAHUMOHHO ynpaB/eHue.

20. To3un ypen He e nNpefHasHavyeH 33 U3MNos3BaHe OT NMua (BKAKOYMTENHO Aela) ¢ HaManeHu GUINYECKH,
CETUBHM UM YMCTBEHWU CMOCOBHOCTU MW C AIUMCA HA ONWUT U NO3HAHMA, OCBEH aKO He ca NOJYYUIM Haa30p
WN UHCTPYKLUM OTHOCHO M3M0A3BAHETO HA ypeaa OT /iMLe, OTFOBOPHO 3a TAXHaTa 6e30nacHoCT.

21. fleuaTa Tpab6Ba Aa 6bAaT HabAOAABAHW, 3@ Aa Ce rapaHTUpPa, Ye He CU UTPanAT ¢ ypesa.

22. [MbpBOHaYanHaTa TemnepaTypa 3a NpUroTBsaiHe Ha cmec 3a cnagones e 2013 °C. MpuroTeeHUTE CbCTABKU
3a cnafofies He MOraT Aa ce NOCTaBAT B X/IaAU/IHUKA 33 3aMpasABaHe M Cef TOBa Aa ce U3BAAAT U U3MNON3BAT
3a NPUroTBAHe Ha ciagones. Mo To3m HauuH CNafoNenbT Le ce BTBbPAM Npeam BpemMe 1 ABUTaTensT Wwe ce
610KMpa. MoOTOP®T We 6bae M3KNOUEH OT 3aXPaHBAHETO, 3aL0TO Le B/ie3e B PeXXMM Ha 3aLlUTHA BepUra.
23. Cnep, KaTo MalUMHaTA 33 C/lagones 3anoyHe Aa 3aMpb3Ba, He CBaNANTE MOTOPA M Kanaka Nno Bpeme Ha
paboTHuMA npouec.

24. He n3non3BamnTe XMMMUYECKN TEYHOCTM 33 U3MUBAHE M abpPa3MBHM NPOAYKTM 33 NOYNCTBAHETO MY.

25. Korato BK/AWOUMTE MaluMHaTta 3a cnagones, 6e3 ga gobaBATe CbCTaBKWM 3a Cnago/ief, Le YyeTe NeKo
[packaHe Ha CMecuTenHaTa JionaTKa Mo KymnaTa, KOeTO e HOPMAJIHO AIBAIeHME, KOEeTO He MnpeacTaBasBa
rpeLuKa.

26. Ha MACTOTO, KbAETO KanaKbT € MOHTUPAH Ha MOTOPHMUA Bb3es, UMa A,BE KPbranu MeAHW NAACTUHU, KOUTO
CNyXKaT KaTo nNpoBoAHUUM. Korato nsnonseate ypena, U3dbbplieTe BCUYKM NETHA OT BOAA BbPXY Kanaka u
MegHuUTe NNacTuHK. MNo Bpeme Ha paboTa, ako Te3n ABe MeAHW NAACTUHM Ce HAMOKPAT, TOBA e AoBeae A0
W3K/I0YBaHe Ha gBuratena (ToBa e npeanasHa ¢yHKUMA 3a 6esonacHocTTa Ha noTpebuTtenute). Uskntoyete
3axpaHBalWma Kaben OT efleKTpuyeckata mpexka, usbbpliete BOAHUTE MNeTHa W CTApPTUPANTE OTHOBO
MallMHaTa 3a cnagonea.

MeaHu nnoumn

27. He nsnonssaite ypeaa Ha OTKpUTO.
28. To3n ypen e npeaHasHayeH Aa ce U3Mnoa3Ba Camo B LOMaKUHCTBOTO.

&Tosm CMMBO/ NMOKa3Ba, Ye XNaZUNHUAT areHT R600a 1 HemeTaHUTe maTepuanuy Ha ypeaa ca
3anannmu. ToBa e npeaynpeanteneH cumeon. MpegynpexxaeHune: ONacHOCT OT noxKap / 3anaaMmu
maTtepuanu.

APEAYNPEXAEHUE: KoraTo no3mumnoHMpaTe ypeaa, yBepeTe ce, Ye 3aXpaHBalUUAT Kaben He e 3axBaHaT
WY NOBpeaeH.

NPEAYNPEXOEHUE: He pa3nonaraiiTe MHOXECTBO MPEHOCUMM KOHTAKTU MU NPEHOCMMW 3axpaHBaLLU
YCTPOIACTBA B 3a4HATa YacT Ha ypeaa.
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4. ONMUCAHUE HA NMPOAYKTA

MoTop

Mpo3payveH Kanak

CmecuteneH HoxX

PbKkoxBaTKa 3a

Kyna 3a
ynpasieHue

CTbKNIEeH NaHen

.

Kopnyc |
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PeXnm Ha Knuceno maako

Pexum Ha

eANHUYHO
Pexnm Ha EQMHMYEH peXXum Ha
cnagonen oxnaxpaHe

MHAMKauuMa Ha BpemeTo

ByToH 3a M360p Ha pexum

e —] K
- onye 3a
byToH 3a 3axpaHBaHe a— ynpasieHue
LT
Ha BpemeTo u
ctapt/naysa

3ABEJIEXXKA: Mona, noyncrete cTapaTenHO BCUYKM YACTU, KOUTO LWLE MMAT KOHTAKT CbC CbCTaBKUTE Ha
cnaponena, npeam ynotpeba, BKAOUMTENHO: Kyna 3a OXNaKAaHe , Kyna 3a 3apeaaHe, CMeCUTE/THO OCTpue,
npo3payveH Kanak v ap.

Mpeau fa nounctuTe, TpA6GBa Aa ce yBEpPUTE, Ye LWencenbT Ha 3aXpaHBaLma Kaben e U3KAoUeH OT KOHTaKTa.
KoraTto npuroTeaTte cnagones, ApbKTe ypeaa Xopu3oHTaNHO BbPXy paBHa NOBbPXHOCT, 3a Aa Ce YBEpUTe, Ye
KOMMpPecopbT My paboTu NpaBUHO.

CTbnKuUTe 3a NPUroTBsAHE Ha cnagones ca cnegHuTe: 1:

1. U3cmneTte rotoBmTE CHCTABKM HA peuenTaTa B KynaTta 3a 3apexXgaHe U 3anoYyHeTe Aa r'm cmecsaTte:
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2. Cnepn ToBa nocTasBeTe KynaTta B ypeJa 3a NPOM3BO/CTBO Ha CNafo/e; ABaTa Kpas Ha ApbKKaTa Ha Kynara
3a 3apexaaHe TpabBa Aa ca noApasBHeHM C neba Ha ropHUA Kanak:

MNo3numna
WMHCTannpaHe
KynaTta
3apexkaaHe

3. MOHTMpaf/’ITe NPO3pavYHMNA KalNakK N KOMNOHEHTUTE Ha ABUTraTeNA:

4. MHCTaJ'IMpaﬁTe CMECUTENTHNA HOX N KOMIMOHEHTUTE Ha ABUraTena:

www.heinner.com
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5. MNocTaBeTe MHCTaAMPaHUTE B CTbMKa 4 KOMMOHEHTU B MallMHATA 3a CNagosen u ce yBepeTe, Ye UeHTbPbT
Ha U3MbKHaANA KOPNYC Ha 3apeXaallata Kyrna U KOMMNOHEHTUTE Ha MOTOpPa Ha fionaTKkaTa Ha CMecUTeNHNS
BEHTUNATOP Ca B €4Ha M Cblla NPaBa JMHWUA; 3aCTONOPETE KOMMOHEHTMUTE MO NOCOKa Ha YacOBHMKOBATA
CTPesika 1 ce yBepeTe, Ye 3HaKbT Ha TPMUbIb/IHMKA BbPXY KOMNOHEHTUTE ce 3aBbpTa 40 3HaKa "LOCK".

Mo3unuma Ha 3aKknoYBaHe

6. BKntouyeTe 3axpaHBaHETO, M3bepeTe peknma 3a clagones v 3againte paboTHOTO Bpeme.

7. KoraTo cnagoneabT e roTos, We ce 4yaT 10 3ByKa M TOM Lie Bie3e B CbCTOAHME Ha M30/1aLms.

8. 3aBbpTeTe NPo3payYHNA Kanak U KOMMOHEHTUTE Ha ABuraTtenn 06paTHO Ha YaCoBHWKOBATa CTpesika. Korato
3HaKbT Ha TPUBIbAHMKA € NOAPABHEH CbC 3HaKa 3a OTK/OYBaHEe, M3BALETe KOMMNOHEHTUTE U C/es ToBa
n3Bagere Kynara.

3abenerKKa: BaXKHO e Aa ce NoAabprKa KOHTPOJ1 BbpXy 06bema Ha M3No/si3BaHMUTEe CbCTaBKU. 3a ga nsberHere
npenb/iBaHe M OTNaAbLM, MOAA, YBEPETE Ce, Ye CbCTAaBKUTE 3a C1afo/1e He HaaguwasaT 60% oT KanauumTteTa
Ha noABw»KHaTa Kyna (Cnagoneawbt ce paswupasa npu dopmupaHe). CbCTaBKUTE HA KUCENOTO MASAKO He
TpabBa aa Hagsuwasat 80%.

* Mpouec Ha Npou3BOACTBO Ha chagonea:

HaTucHeTe 6yToHa 3a nNpeBKAOYBaHe, 3a Aa M3bepeTe pexnma 3a cnagones no nogpasbupaHe, U 3agaiite
paboTHOTO Bpeme Ypes 3aBbpTaHe Ha KonyeTo (NpeaBapuUTenHO 3a434eHOTO Bpeme no nogpasbupaxe e 60
MWHYTK), Cnef KOeTo HaTucHeTe ByTOHa 3a CTapTUpPaHe; Korato BPEMETO MAW TBbPAOCTTa AO0CTUrHaT
3ajajeHaTa CTOMHOCT (KOeTo NoKasBa, Ye CNajoneabT e 3aBbplueH), e uma 10 KpaTKu 3ByKOBK CUrHana, B
TO3M MOMEHT MOXeTe Aa Ce HacnaAuTe Ha CNafo/ea; ako HaAMa onepaums, ToM aBTOMaTUMYHO e BNe3e BbB
byHKUMATA 33 noaabpiKaHe Ha xnagHo (nokassaviku COOL Ha LED amcnnesn). Cnea npuKknouBaHe Ha
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byHKUMATa 3a nogabpaHe Ha oxnaxkaaHeTo e ce yyaT 10 3BYKOBM CUrHana , KOMTO MOKasBaT, ye
byHKUMATa e npuKaounna .

e PexXxum Ha eAUHUYHO OXNaXKAaHe:

M3bepeTe peMma Ha eAMHUYHO OXNaxgaHe MW 3agaiTte paboTHOTO Bpeme (Mo noapasbupaHe
npeaBapuTenHO 3a4ageHoTo Bpeme e 10 MUHYTM), cnes KOeTo HaTucHeTe HyToHa 3a cTapTupaHe. Cneg
NPUK/OYBaHE Ha NOALbPKAHETO Ha OX/IaXKAaHeTo e ce YyaT 10 3ByKa, KOMTO MOKa3BaT, Ye QyHKUMATa e
NpUKAoYMNa.

* PeXXum Ha eAMHUYHO CMecBaHe:

MN3bepeTe pexnma Ha eaMHUYHO pa3bbpKBaHe M 3aganTe paboTHOTO Bpeme (NpeaBapuTenHo 3a4aAeHoTo
Bpeme We 6bae 3a43aaeHo no nogpasbupare Ha 30 MUHYTKM), Cies KOeTo HaTUCHeTe BYTOHa 3a CTapTUpaHe;
KoraTto BpemeTo UM TBbPAOCTTa AOCTUIHAT 3afadeHaTa CTOMHOCT , e ce 4yaT 10 3ByKa, 3a Aa ce MoKaKe,
ye PpyHKUMATA e NPpUKIoUnAa.

e PexXum Ha NpUroTBAHE Ha KUCENO MNAKO:

HaTucHeTe 6yTOoHa 3a MpeBKAOYBAHE U cned ToBa u3bepeTe pexknma 3a NPUroTBAHE Ha KMUCEo MIISAKO C
6yToHa 3a U360p Ha Nporpama v 3agaliTe paboTHOTO Bpeme (NpeaBapuUTeNHO 3a4aAeHO0To BpeMe Lie 6bae
3aflageHo no noapasbupaHe Ha 8 yaca); ciel ToBa HaTUCHeTe OyTOHa 3a CTapTUpaHe, 3amnoyHeTe Aa
NPUroTBATE KUCENO MAKO; KOraTo BPeMeTo AOCTUTHe 3ajadeHata CTOMHOCT, NMPOAYKTLT Lie aKTMBUpa
peXKMma 3a NoAAbprKaHe Ha X1aaHo. AKO HAMA Apyra onepaumsa, TOW LLie OCTaHe B TO3U PEXUM MNpes LAIoTo
Bpeme (HAMa Aa ce U3KAUYM aBTOMATUYHO) .

e dyHKumMa "MoaabprKaHe HA XN1agHo":
3a pa ce npefoTBpaTM pasToNABaHETO Ha cnagonena/cyTuto nopaau dakta, Ye MoXKe Aa He ycneete Aa

n3aaerte Nan da 3anasnte C/'Ia,Cl,OI'Ie,CI,a/CYTVITO HaBpeme, c/ieq KaTto Te Ca HanpaBeHWU, chnagoneganXxKunAata we
CTapTnpa TO3U peXnM 3a 1 yac aBTOMATHUYHO.

5. MOYUCTBAHE U NOAAOPDBKKA

BHumaHue: wencenst Tpﬂ6Ba Aa ce n3sagun npean no4ncTteaHe, 3a Aa ce nsberHe TOKoB yAap.

1. N3BageTe OCTPMETO 3a CMecBaHe & NOABUMKHATA Kyna, M3bbpLueTe M ¢ HaBAaXKHEHA Kbpna.

2. M36bplueTe NPo3payHMA Kanak M Kanaka 3a Nb/HeHE C HaBAa)KHEHA Kbpna.

4. OTCTpaHeTe BCUYKM 3aMbPCABaHMSA, OCTaHaAM MO KOpMyca Ha ypeaa, U He noTansiTe ypesa Bbe BOAA UK
Apyra Te4yHoCT.

5. OcTaBeTe BCMYKM KOMMOHEHTM Aa ce noacywat Aobpe cbec cyxa Kbpna.

OTcTpaHABaHe Ha

pewka Bb3MOXKHA NpUYMHa
HEeM3NpPaBHOCTH

MeKay XnafunHua Bapesn u Kynata

N3uakante 3-8 MUHYTH,
3a 3apex[aHe MMa Kalku BOAQ,

He e necHo ga ce nssaam KynaTta

1 |3a 3apexpgaHe, cfegd KaTo npegu a  uv3Baaute
PeXA A KOWUTO He ca n3bbpcaHu, KOeTo Boan peA A A
CNafoneasbT e roTos KynaTa 3a 3apegaHe.
[0 3aMpb3BaHe
Nonatkute Ha cmecuTenHus | MocrtaBeTe  CMeECUTENTHUSA
Mpo3payHusT Kanak e
2 BEHTUIATOP He Ca Ha MACTOTO CM M | BEHTM/IATOP Ha MACTOTO

NOBAUTHAT KbM J10MAaTKATa Ha
o6preTe BHMMaHUe Ha | My n 3aBbpTETE
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CMECUTE/IHUA BEHTUNATOP M He | NOAPABHABAHETO Ha W3MbKHAAMA | NPO3paYyHMA  Kamak  Ha
MOXe A2 Cce 3aXBaHe Ha MACTO KOopnyc B AO/IHaTa YacT MACTOTO MYy

KynaTa 3a 3apexaaHe He moxe | [Jedopmauus, NpUYNHEHA oT
3 | pa 6bae noctaBeHa B KynaTa 3a | HenpasuaHa ynotpeba Ha KynaTta 3a | 3ameHeTe KynaTa
oxJlaxaaHe 3apexpgaHe
B HayanoTo Ha NPUroTBAHETO Ha
cnaponen CMeCUTeNHUAT
BEHTWU/IaTOP Cepuo3HO ce e
HagpacKan Unu 3akneLumn.

Jedbopmaums, npuyYnHeHa oT
Henpaswu/aHa ynoTpeba Ha KynaTa 3a | 3ameHeTe KynaTa
3apexaaHe

o dyHKUMA 32 camo3almMTa Ha ABUraTtens:

B peEXMnTE Ha eANHNYHO CMeCBaHeE U Cniagonen, C yBeam4yaBaHe Ha BpeEMETO 3a MPoOn3BoACTBO, Cnagoneavt
ule CrtaBa BCE NO-TBbpA, KOETO onpenena npeaBaputeHo 6I'IOKMpaHe Ha CMeCUTeENIHNA MOTOP. B TO3Mn
MOMEHT KOHTPO/ZIHATa nNJsio4a We cnegn moTopa U aBTOMATUYHO We ro cnpe, 3a Oa Oocurypu
€KCN10aTaunMoHHNA KNBOT HAa MOTOpPA Ha ypeada.

L4 ¢yHKUM'iI 3a Camo3aliunTta Ha Komnpecopa:

Cnep KaTo KOMMNPECopPBT cnpe Aa paboTy B PEKUM Ha CNaf0Ne UAM CAMO B PEXKMM Ha OXNaXKaaHe, aKko Tesu
pexMmn 6baaT n3bpaHn OTHOBO, KOMMNPECOPBT LLe MMa BpemMe 33 3alMTa OT OKOA0 3 MUHYTH, 33 Aa He ce
CTapTMpa OTHOBO M 3@ He U3M0A3Ba eHEPrUiiHK pecypcu. Bbnpekn ToBa, c/ied BKAOYBaHE Ha 3axXpaHBaLLms
Kaben 3a HOBa cecus Ha M3NoJ3BaHe, YpeabT ce pectapTupa no nogpasbupaHe. Mo ToBa Bpeme HAMa
3abaBsaHe nNpu n3bopa Ha PEXKMM 3a CNAZ0/IE MU PESKMM CaMOo 3a OXNaxKaaHe.

® EneKrpuyecka cxema Ha ypepa:

Power
T“g A Compressor  YELLOW/GREEN r@
E
L Fuse ?
220V~ 240V,/50Hz
Main Starter
power

PCB

Relt
! |Hel2 I

heating element

LED

display

Control board

(9]

D o ot

( [ ZI I: QD o Fan

Temperature sensor

6. PELLENTWU 3A CNAAONEA

¢ OCHOBHM peuenTu 3a cnagoneq, :

Hanpasete ro no cnegHata popmyna. Cnea Kato cmecta no popmynaTa ce pazbbpka paBHOMEPHO, TA MOXKe
[a ce Hanpasu Ha cnagonen B pamkuTe Ha 60 MUHYTHU.

300 r cmeTaHa

200 r mnAaKo Ha npax

300 r Boga
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e BaHunos cnaponep;:

340 r mnsako

160 r kpucTanHa 3axap

250 r rbcTa cmeTaHa, Aobpe oxnaaeHa

2 - 3 YaeHW NBXKUYKM €KCTPAKT OT BaHWUINA, Ha BKYC

B cpeaHoO ronsama Kyna cmeceTe C pbY4eH MUKCEP UM C BbpKasKa MASKOTO U KpUCTasHaTa 3axap, AOKaTo
3axapTa ce pa3TBOPU - OKO/0 1-2 MUHYTU Ha HUCKa CKOPOCT. Pa3bbpKaliTe TeKKaTa CMeTaHa U BaHUAMATA Ha
BKyC. BKntoueTe ypeaa, nscmneTe CMecTa B KynaTta U A ocTaBeTe Aa ce pa3bbpKa, AOKATO Ce CrbCTM 33 OKOJIO0
50 - 60 muHyTH.

¢ LLlokonapos cnagonep,:

240 mn Mnfako

115 r kpucTanHa 3axap

240 r nonycnaabK wokonag, (nobumuaT BM), HadyneH Ha napyeTa ¢ AMameTsbp 1,2 cm

240 MmN TeXKKa cMmeTaHa, Aobpe oxnageHa

1 yaeHa MbXMYKA EKCTPAKT OT BaHUAUSA

3arpeinTe MIAKOTO, AOKATO 3anoyHe Aa 6b10yKa no Kpauuwarta. B 6aeHaep nam KyxHeHcKM poboT cmeceTe
3axapTa C LWOKO/aZa, [O0KAaTO LOKONAAbT CTaHe CUTHO HapAsaH. [lobaBeTe ropewoto MASKO U U
obpaboTBainTe, goKaTo Noayunte gobpe cmeceHa v rnagka cmec. lNpexsbpsieTe KOMMNO3ULMATA B Kyna U A
OCTaBeTe 4a Ce OxNagyM HambjAHO. Pa3bbpKaliTe TeXKATa CMeTaHa M BaHWAMATA Ha BKyc. Hain-pobpe e
CbCTaBbT 4a Ce OX/agau NpenBapuUTeNHO B XJaAMHMKA 33 OKoAo 15 MMHYTM, npegu Aa ce U3nossea B
MaLUMHATA 33 cnagonea.

BkntoyeTe ypeaa, M3cunete cMecTa B NOABUKHATA Kymna M A OCTaBeTe Aa ce pa3bbpKBa, [OKATO CbCTaBbT ce
CrocTn, 3a 0kono 30 - 40 MUHYTW.

* firopaos cnagonea;

250 r Aaroan, NOYMUCTEHUN OT APDBKKUTE U HAPA3aHM Ha PUANINKK

52,5 ma AMMoHOB COK

115 r KpucTanHa 3axap

240 r mnfako

240 mn rbCcTta CMeTaHa

1 YyaeHa MbXKMYKA EKCTPAKT OT BaHUAUA

B manka Kyna cmecete firoauTe C IMMOHOBMSA COK M 115 r OoT KpucTanHaTa 3axap, pa3bbpKaliTe BHUMATENTHO
M OCTaBeTE AroguTe Aa KUCHAT B N10A0BUA COK B MPOAbKEHNE HA 2 Yaca.

B Kyna cmeceTe C pbyY4e€H MUKcep MAM C ObpKaska MAAKOTO M KpUCTasnHaTa 3axap, 4O0KaTo 3axapTa ce
pasTBOpPMU.

Pa3bbpKaiiTe TexKKaTa CMeTaHa M BCMYKM HATPYNaHW COKOBE OT AroguTe U BaHWMAUATA. BKatoyeTe malumHaTa
33 cnagosien, U3cMneTe CMecTa B NoABUMMKHATA Kyna Npes3 Yyyypa 3a CbCTaBKM M A OCTaBeTe Aa ce pa3bbpKa,
[,0KaTo CbCTaBbT ce CrbCTh, 0Koo 30 - 40 muHyTU. lobaBeTe Hapsa3aHUTe AroguM nNpes nocaeaHnTe 5 MUHyTH
OT 3aMpa3sBaHETO.

¢ JlnmoHoBO copbe:

350 r KpucTanHa 3axap

420 mn BOAa

120 mn AMMOHOB COK

0,5 cyneHa AbXxunua Hapa3aHa IMMOHOBA Kopa

CmeceTe rpaHy/aMpaHaTa 3axap W BogaTta B TEHAMKepPa M M BapeTe, A0KATO AOCTUIHAT cpedHa TemnepaTypa.
HamaneTe Temnepatypata Ha cnab orbH 1 OCcTaBeTe CbCTaBa Aa KbKpu, 6e3 aa pa3bbpKBaTte, AOKATO 3axapTa
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ce pa3TBOpPHU, 3a OKOO 3 - 5 MMHYTK. OxNaZieTe ro Hamb/HO (MO TO3M HauMH Cb3AaBaTe CUPOM, KOMTO MOoXKe
[a ce HanpaBu 1 B MO-roNemMM KOJIMYeCcTBa M [la Ce CbXPaHABa B X/1aAM/IHMKA 3a NO-KbCHa ynoTpeba).

Cnep KaTo ce oxnaan cMponbT, AobaBeTe IMMOHOBUA COK U KopaTa; pa3bbpKaliTe, 3a Aa ce KOMBUHMpaT.
BKkntoyeTe mallMHaTa 3a cnagonen, UscuneTe IMMOHOBaTa CMeC B KynaTa U A ocTaBeTe Aa ce pa3bbpKaa,
[O0KaTO CbCTaBbT Ce CrbCTU, 3a 0KOM0 50 - 60 MUHYTH.

¢ O6MKHOBEHO KUCeNo MAAKO:

1100 mn mnsako

100 mn KMceno masako

MpocTo nocTaBeTe MASKOTO M 3aKYNEHOTO KMCENO MAAKO B KOMYKATA 3@ Mb/IHEHE, aKTUBMPaATe PyHKUMATA
33 KMCEeNo MASKO M FO OCTaBeTe A3 Ce 3aKBacuM B MaliMHaTa. Kucenoto maako we 6bae rotoBo 3a
npubnamsntenHo 8 yaca, HO NOTpPebuTenntTe morat Aa KOPUrMpaT BPeMEeTO Cnopes AeNCTBUTeNHUTe cu
obcToaTencrsa.

CbCTaBKMTE HA KMCENOTO MAAKO He TpAabBa Aa HagsuwasaTt 80%, KOrato ce BbBeXKAAT B Kynata Ha MallMHaTa
3a cnagones.

¢ Lllok0N1aA0B0 3aMpPa3eHO KUCENO MIAKO:

240 r mnako

180 r ropums UAn NoNyciagbK WOKONAA, HapA3aH Ha CUTHO

400 mn BaHUNOBO KUCENO MAAKO

33 r KpucTanHa 3axap

KombuHuMpaitTe MAAKOTO M LWWOKoada B 6eHAEep UK KYXHEHCKM POBOT C meTanHO ocTpue U obpaboTsaiiTe,
[OKATO CbCTaBbT ce cmecn Aobpe M cTaHe rnagbK. [lobaseTe KMCENOTO MAAKO U 3axapTa; obpaboTBaiiTe ru
[0 NoJjly4aBaHe Ha r1agKka cmec 3a okono 15 cekyHan. Bkatoyete mawmnHata 3a chagoneq, nuscunerte cmecra
B MOABMMXHATA Kyna npes 4yy4yypa 3a CbCTaBKMU N AOKATO CbCTaBbT CE CrbCTU, 32 0KON0 50 - 60 MUHYTK.

FPUXA 3A K/IMEHTA U OBC/NTYKBAHE ‘

BuHaru n3nonssainte opurMHaNHU pe3epBHN YacTy.

KoraTo ce o6pbliate Kbm HallMa OTOPU3UPAH CePBM3EH LIEHTbP, YBEepeTe ce, Ye pasnonarate CbC cnegHute
AaHHM: Mogen 1 cepyeH Homep.

NHdopmauuaTa moxke Aa 6bae HamepeHa Ha TabesikaTta ¢ AaHHKU 33 MolHOCT. Moxe aa 6bae npomeHeHa
6e3 npeanssecTue.

TEXHUYECKU JAHHU

HanperkeHue: 220-240V~50Hz
3axpaHBaHe: 120 W
PeXXMMbT Ha ynpaBaeHne Ha 3aXxpaHBAHETO Ha TO3M M3KNI0UEH perrnm
NPOAYKT e:
KOoHcymauna Ha eHeprua: Makcumanuo 0,5 W
MpoAyKTHT BAM3A B PEXUM HA U3KAOUYBAHE clen; 10 MMHYTU (Cneg NpUKAOYBaHE Ha OCHOBHUTE
GyHKUMM)

bnarogapvm BM, ye 3aKynuXTe TO3M NPOAYKT. AKO MMmaTe HyXA4a OT MOoAAPbKKA Ha MPOAyKTa, nmoceTere
Haluns yebcalT, KaTo M3MNon3BaTe BPb3KUTE NO-40Y.
MonyuaBaHe Ha PbKOBOACTBA 3a NoTpeburtensa: https://www.heinner.ro

Monyuete nHdopmauma 3a cepeus: https://www.heinner.ro
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EKONIOrMYHO U3XBbpAAHE

E Bue morkeTe Aa nomorHeTe 3a onasBaHeTo Ha OKO/HaTa cpeaa!
Mons, He 3abpaBsaiiTe Aa cna3BaTe MecTHUTe pasnopendbun: npeganTe HepPaboTeLOTO eIEKTPUYECKO
obopyaBaHe B NoAxoAALL LEHTbP 33 U3XBbP/IAHE Ha OTNaAbLM.

HEINNER e peructpupaHa Tbproscka mapka Ha Network One Distribution SRL. dpyrn mapku u
© MMeHa Ha NPOAYKTM Ca TbPrOBCKU MapKM UAN PETUCTPUPAHM TbPrOBCKM MapKM Ha CbOTBETHUTE UM

nputexarenu.

HuKakea YacT oT cneunduKauumnTe He Moxe Aa 6bae Bb3NPOM3BEXKAAHA NOA KakBaTo U Aa e dopma

AW NO KaKbBTO M A3 € HauuH, HUTO Aa 6bae M3Mos3BaHa 3a Cb3gaBaHe Ha MPOWM3BOAHM, KaTo

Hanpumep npesoA, TpaHcbopmauus wAM agantaumsa, 6e3 paspeweHne ot NETWORK ONE

DISTRIBUTION.

Copyright © 2013 Network One Distribution. Bcuukn npasa 3anaseHu.

www.heinner.com, http://www.nod.ro

To3u NPOAYKT € B CbOTBETCTBME C HOPMUTE U CTaHZAPTUTEe Ha EBponelickaTta 06 HOCT.
Mpoussoauten n sBHocuten: Network One Distribution

Ynanua Marcel lancu, 3-5, BykypeL, PymbHUA
TenedoH: +40 21 211 18 56, www.heinner.com , www.nod.ro , office@nod.ro
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FAGYLALTKESZITO

Modell: SweetFreeze
HICM-DW154SSBK

e Kapacitas: 1,51L
e LED kijelz6
e Joghurt funkcio
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1. BEVEZETES

Kérjiik, olvassa el figyelmesen az utasitasokat, és 6rizze meg a kézikdnyvet a késébbi tajékoztatashoz.

Ez a kézikonyv a késziilék telepitésével, hasznalatdval és karbantartasdval kapcsolatos Osszes sziikséges
utasitast tartalmazza. A késziilék helyes és biztonsagos mikddtetése érdekében kérjiik, hogy a telepités és
haszndlat el6tt figyelmesen olvassa el ezt a haszndlati Utmutatét.

2. A CSOMAG TARTALMA

=  Fagylaltkészit6 gép

=»  Felhasznal6i kézikonyv
=  Jotallasi igazolas

=  Megfelel6ségi nyilatkozat

3. BIZTONSAGI INTEZKEDESEK

1. Olvassa el az 6sszes haszndlati utasitast.

2. Gy6z6djon meg arrdl, hogy a konnektor fesziiltsége megfelel a kenyérpiritdé cimkéjén feltlintetett
fesziltségnek.

3. Miel6tt el6szor hasznalnd a fagylaltkészitSt, varjon 2 6rat a feldllitasa utdn, és tartsa nyitva az atlatszé
fedelet legaldbb 2 éran keresztiil.

4. A tapkabel dugdja és a légkifuvo nem lehet dtnedvesedett. Az aramtés elkeriilése érdekében ne meritse
a terméket vizbe vagy mas folyadékba.

5. Ha a tapkdbel megsériil, a veszély elkeriilése érdekében a gyartonak vagy szervizének, illetve hasonldan
képzett személynek kell kicserélnie.

6. Amikor nem hasznaljak, vagy tisztitas el6tt a haldzati csatlakozdt ki kell hizni a haldzati aljzatbol.

7. Ne forditsa a terméket fejjel lefelé, és ne dontse 45 °C-nal nagyobb szégben.

8. Az dramiités veszélye elleni védelem érdekében ne 6ntson vizet a vezetékre, a dugdra és a szell6z6re.

9. Hasznalat utan vagy tisztitas el6tt hizza ki a késziiléket a konnektorbdl.

10. Hasznalat kézben a be- és kivezetést bizonyos tavolsagra (kb. 8 cm) kell tartani mas targyaktél, hogy ne
befolyasolja a késziilék héleadd hatdsat.

11. A gyarto altal nem ajanlott tartozékok nem hasznalhatok.

12. Ezt a késziiléket 8 éves kortdl és idGsebb gyermekek, valamint csékkent fizikai, érzékszervi vagy szellemi
képességekkel rendelkezd, illetve tapasztalat és ismeretek hidnyaban lévé személyek akkor hasznalhatjak, ha
fellgyeletet vagy utasitast kaptak a késziilék biztonsagos hasznalatara vonatkozéan, és megértették az ezzel
jard veszélyeket. A gyermekek nem jatszhatnak a készililékkel. A tisztitast és a felhaszndloi karbantartast
gyermekek felligyelet nélkil nem végezhetik.

13. Ne hasznalja a késziiléket langok, forrd lemezek vagy tlizhelyek kdzelében.

14. Ne kapcsolja be/ki gyakran a készliléket, hogy elkeriilje a kompresszor barmiféle karosodasat.

15. Fémlemez vagy mas elektromos targyak nem helyezhet6k a késziilékbe a tlz és a révidzarlat elkeriilése
érdekében.

16. Amikor kiveszi a fagylaltot, ne kopogtassa meg a tal felliletét vagy szélét, hogy elkerilje annak sérilését.
17. Ne inditsa el a késziiléket, ha a fagylaltkehely horddja nincs megfeleléen felszerelve, vagy a keverdlapat
nincs megfeleléen elhelyezve.

18. Tartsa a fagylaltkészit6t és annak vezetékét 8 évesnél fiatalabb gyermekek szamara elérhetetlen helyen.
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19. A késziilék nem arra szolgal, hogy kiilsé id6zitével vagy kilon tavirdnyitéval mikodtessék.

20. Ezt a késziléket nem olyan személyek (beleértve a gyermekeket is) altali hasznalatra szanjak, akik
csokkent fizikai, érzékszervi vagy szellemi képességekkel rendelkeznek, vagy nem rendelkeznek tapasztalattal
és ismeretekkel, kivéve, ha a biztonsagukért felel6s személy felligyeli vagy oktatja 6ket a késziilék
hasznalatara vonatkozdan.

21. A gyermekeket felligyelni kell, hogy ne jatszanak a késziilékkel.

22. A fagylaltkeverék készitésének kezdeti h6mérséklete 20+3°C. Az elkészitett fagylalt hozzavaldkat nem
lehet a h(itGszekrénybe tenni fagyasztds céljabdl, majd kivenni és felhasznalni fagylalt készitéséhez. Ily
madon a fagylalt id6 el6tt megszilardul, és a motor leblokkol. A motor lekapcsolja az aramellatast, mert
véd6kor tizemmaddba Iép.

23. Miutan a fagylaltkészit6 elkezd fagyasztani, ne vegye ki a motort és a fedelet a munkafolyamat alatt.

24. Ne hasznaljon kémiai mosdfolyadékokat és suroldszereket a tisztitasahoz.

25. Amikor a fagylaltkészité gépet a fagylalt hozzavaldinak hozzaadasa nélkil bekapcsolja, enyhén hallani
fogja, hogy a keverGlapat karcolja a talat, ami normalis jelenség, és nem jelent hibat.

26. Két kor alaku rézlemez van, amelyek vezet6ként szolgalnak ott, ahol a fedél a motoregységre van szerelve.
A késziilék hasznalatakor torolje le a vizfoltokat a fedélrél és a rézlemezekrél. Ha m(ikédés kdzben ez a két
rézlemez nedves lesz, az a motor ledllasat okozza (ez egy el6vigyazatossagi funkcid a felhasznaldk biztonsaga
érdekében). Huzza ki a tapkabelt, torolje le a vizfoltokat, és inditsa Ujra a fagylaltkészit6t.

|

Rézlemezek

27. Ne hasznadlja a késziiléket a szabadban.
28. Ez a késziilék kizardlag haztartdsban torténd hasznalatra szolgal.

&Ez a szimbolum azt jelzi, hogy az R600a h(it6kozeg és a késziilék nem fémes anyagai gyulékonyak. Ez
egy figyelmeztetd szimbdlum. Figyelmeztetés: Tlizveszély / gyulékony anyagok.

FIGYELMEZTETES: A késziilék elhelyezésekor ligyeljen arra, hogy a tapkabel ne legyen beszorulva vagy
megsérilve.

FIGYELMEZTETES: Ne helyezzen el tébb hordozhaté konnektort vagy hordozhatd tapegységet a késziilék
hatso részén.
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4. TERMEKLEIRAS

Motor

Atlatszo fedél

Keveré penge

s s Vezérl6gomb
Betolt6 tal ezerlog

Uveglap

Haz
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Joghurt lizemmadd . f
Egyszeri keverési mod

Egyszeri h(tési izemmadd

Fagylalt izemméd

Id6kijelzés

Modvalaszté gomb

e —]
. - — Id6 és inditas/sziinet
Bekapcsolé gomb — =
: vezérl6gomb

MEGIJEGYZES: Kérjiik, haszndlat el6tt alaposan tisztitsa meg az dsszes olyan alkatrészt, amely érintkezik a
fagylalt 6sszetevGivel, beleértve: h(it6tal , betolt6tal, keverGpenge, atlatszo fedél, stb.

Tisztitas el6tt gy6z6djon meg arrdl, hogy a tapkabel dugdja ki van huzva a konnektorbdl. Fagylaltkészités
kozben tartsa a késziléket sik, vizszintes fellleten, hogy a kompresszora megfelel6en mikodjon.
A fagylaltkészités |épései a kbvetkezdk:

1. Ontse az el6készitett recept hozzavaldit a betdlts télba, és kezdje el keverni 6ket:
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2. Ezutén helyezze a télat a fagylaltkészitGbe; a betoltétal fogantydjanak mindkét végének egy vonalban kell
lennie a felsé fedél hornyaval:

betoltd tal
beépitési helyzete

3. Szerelje be az atlatszé fedelet és a motor alkatrészeit:

4. Szerelje be a keverdlapatot és a motor alkatrészeit:
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5. Helyezze a 4. |épésben beszerelt alkatrészeket a fagylaltkészit6be, és gy6z6djon meg arrdl, hogy a betoltd
tal domboru burkolatanak kézepe és a keverGventilator lapat motoros alkatrészei ugyanabban az egyenes
vonalban vannak; rogzitse az alkatrészeket az dramutaté jarasaval megegyez6 iranyban, és gy6z6djon meg
arrdl, hogy az alkatrészeken lévé haromszogjelzés a "LOCK" jelig forog.

Rogzitési pozicid

6. Csatlakoztassa a tapegységet, valassza ki a fagylalt Gzemmaddot, és dllitsa be a munkaidét.

7. Amikor a fagylalt elkészil, 10 hangjelzés hallatszik, és a késziilék szigetelési allapotba lép.

8. Forditsa el az atlatszo fedelet és a motor alkatrészeit az dramutatd jarasaval ellentétesen. Amikor a
haromszogjelzés egy vonalba keriil a feloldasi jellel, vegye ki az alkatrészeket, majd vegye ki a talat.

Megjegyzés: fontos, hogy a felhaszndlt 6sszetev6k mennyiségét folyamatosan ellenérizze. A tulfolyds és a
pazarlas elkeriilése érdekében lgyeljen arra, hogy a fagylalt hozzadvaléi ne haladjak meg a kivehetd tal
kapacitasanak 60%-at (A fagylalt formazas kozben kitagul). A joghurt-6sszetevék nem haladhatjak meg a 80%-
ot.

» Fagylaltkészitési folyamat:

Kattintson a kapcsolégombra a fagylalt izemmad alapértelmezett kivalasztasahoz, és allitsa be a munkaidét
a gomb elforgatdsaval (az el6re beallitott id6 alapértelmezés szerint 60 perc), majd nyomja meg a start
gombot; amikor az id6 vagy a keménység eléri a beallitott értéket (jelezve, hogy a fagylalt elkésziilt), 10 rovid
hangjelzés fog szélni, ekkor élvezheti a fagylaltot; ha nincs mdvelet, automatikusan belép a keep-cool
funkcidba (a LED kijelz6n COOL jelenik meg). A keep-cool befejezése utdan 10 hangjelzés jelzi a funkcid
befejezését .
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Valassza ki az egyszeri hiitési médot, és allitsa be a mlikddési id6t (az elére beallitott idé alapértelmezés
szerint 10 perc), majd nyomja meg a start gombot. A h(ités fenntartasa utan 10 hangjelzés jelzi a funkcio
végét.

¢ Egyszeri keverési lizemmad:

Valassza ki az egyszeri keverési modot, és allitsa be a munkaid6t (az elére bedllitott id6 alapértelmezés szerint
30 perc), majd nyomja meg a start gombot; amikor az id6 vagy a keménység eléri a beallitott értéket , 10
hangjelzés jelzi a funkcid végét.

¢ Joghurtkészitési izemmod:

Kattintson a kapcsolégombra, majd a programvalaszté gombbal vélassza ki a joghurtkészitési mddot, és
allitsa be a munkaidét (az elére beallitott id6 alapértelmezés szerint 8 érara lesz bedllitva); majd nyomja meg
a start gombot, kezdje el a joghurtkészitést; amikor az id6 eléri a beallitott értéket, a termék aktivalja a hiités-
fenntarté Gzemmaddot. Ha nincs mas mivelet, a késziilék végig ebben az lzemmaddban marad (nem kapcsol
ki automatikusan) .

¢ "Keep cool" funkcid:
Annak érdekében, hogy megakadalyozza a fagylalt/zselé megolvadasat, mivel el6fordulhat, hogy ezek

elkészilte utdan nem tudja id6ben elfogyasztani vagy eltenni a fagylaltot/zselét, a fagylaltkészit6
automatikusan elinditja ezt az izemmaédot 1 6réra.

5. TISZTITAS ES KARBANTARTAS

Vigyazat: tisztitas elStt a dugot ki kell hidzni az aramiités elkeriilése érdekében.

1. Vegye ki a kever6pengét & a kivehet6 talat, torolje le 6ket nedvesitett ruhaval.

2. Az atlatszo fedelet és az Ujratolt6 fedelet nedvesitett ruhdval torolje at.

4. Tavolitsa el a késziilék testén maradt szennyez&déseket, és ne meritse a készlléket vizbe vagy mas
folyadékba.

5. Hagyja alaposan megszaradni az 6sszes alkatrészt egy szaraz ruhaval.

Hiba Lehetséges ok Hibaelharitas

A h(t6hordd és a betolts tal kozott

Nem konny( kivenni a betoltd

vizcseppek vannak, amelyeket nem

Varjon 3-8 percet, miel6tt

hitétalba

télat a fagylalt elkésziilte utan torélnek le, ami  fagyasztast | kiveszi a betolté talat.
eredményezhet.
Az atlatszé fedelet a g [ . . Helyezze a
" . s A kever@ventilator lapatok nincsenek Y o
keveréventildtor lapatjdhoz e ., . | keverbventildtort a
2 o , a helyén, és figyeljen az aljan lévé . .
emeli, és nem lehet a helyére S S helyére, és forgassa a
. domboru hajétest igazitasara . ol L £
ragasztani helyére az atlatszo fedelet.
A betolt6 tal nem helyezhet6 a | A betdlt6 til nem megfelel§ e s
3 y g Cserélje ki a talat

hasznalata altal okozott deformacid

A fagylaltkészités kezdetén a
4 | keveréventilator sulyosan
megkarcolédott vagy elakadt.

A  Dbetolté6 tal nem megfeleld
hasznalata okozta deformacié

Cserélje ki a talat
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¢ Motor 6nvédelmi funkcio:

Az egyszeri keverés és a fagylalt izemmaddban, ahogy a gyartasi id6 egyre hosszabb lesz, a fagylalt egyre
keményebb lesz, ami meghatarozza a keverémotor el6zetes blokkolasat. llyenkor a vezérlélemez figyeli a
motort, és automatikusan ledllitja azt, hogy biztositsa a készlilék motorjanak élettartamat.

e Kompresszor 6nvédelmi funkcio:

Miutan a kompresszor ledll a jégkrém lizemmdd vagy a csak hités lizemmodd alatt, ha ezeket az
Uzemmoaddokat Ujra kivalasztja, a kompresszornak kérilbelil 3 perc védelmi ideje van, hogy ne induljon Ujra,
és ne haszndljon energiaforrasokat. A hdalézati kdbel Gjbdli haszndlatra torténd bedugdsa utdn azonban a
készlilék alapértelmezés szerint Ujraindul. Ekkor nincs késleltetés a fagylalt lzemmdd vagy a csak hiités
Uzemmod kivalasztasakor.

o A késziilék elektromos kapcsolasi rajza:

Power
Plu . . ;
A g " Compressor TELLD!-I;REENI'@
e in) —
L ﬂ'é Fuse Relt
220V~240V,/50H

Main Starter

pawer

PCB

! | Rel2 I L
heating element

LED ;
display
Control board
[ QD o ot
( l ZI I: QD o Fun

Temperature sensor

6. FAGYLALT RECEPTEK

¢ Alapvetd fagylaltkészités :

Készitse a kovetkezd recept szerint. A recepturas keverék egyenletes elkeverése utan 60 percen bell
fagylaltot készithet beldle.

300 g tejszin

200 g tejpor

300 g viz

¢ Vaniliafagylalt:

340g tej

160g kristalycukor

250g tejszin, jol leh(itve

2-3 tedskanal vaniliakivonat, izlés szerint

Egy kozepes talban kézi mixerrel vagy habverdvel keverjik 6ssze a tejet és a kristdlycukrot, amig a cukor
feloldddik, kb. 1-2 percig alacsony fordulatszamon. Keverjik bele a tejszint és a vaniliat izlés szerint. Kapcsolja
be a készliléket, ontse a keveréket a tdlba, és hagyja keverni, amig bes(risodik, kérilbelil 50 - 60 percig.
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¢ Csokoladéfagylalt:

240 ml tej

115 g kristalycukor

240g félédes csokoladé (a kedvence), 1,2 cm-es darabokra torve

240 ml tejszin, jol leh(tve

1 tedskanal vaniliakivonat

A tejet addig melegitsiik, amig a szélein éppen csak bugyborékol. Turmixgépben vagy konyhai robotgépben
dolgozza 6ssze a cukrot a csokoladéval, amig a csokoladé finomra nem aprdézédik. Adjuk hozza a forré tejet,
és addig dolgozzuk, amig jol elkevert, sima keveréket kapunk. Tegylik at a kompozicidt egy talba, és hagyjuk
teljesen kih(lni. Keverje bele a tejszint és a vanilidt izlés szerint. A legjobb, ha a kompoziciét a
h(t6szekrényben kb. 15 percig el6h(itjiik, miel6tt a fagylaltgépben haszndlnank.

Kapcsolja be a késziléket, ontse a keveréket a kivehet6 talba, és hagyja keverni, amig a kompozicié
besl(irisddik, korulbelil 30-40 percig.

¢ Eperfagylalt:

250 g eper, szaritva és felszeletelve.

52,5 ml citromlé

115 g kristalycukor

240g tej

240 ml tejszin

1 teaskanal vanilia kivonat

Egy kis tdlban keverjik 6ssze az epret a citromlével és 115 g kristalycukorral, évatosan keverjiik 6ssze, majd
hagyjuk az epret 2 6ran at a gyimolcs levében aztatni.

Egy tdlban kézi mixerrel vagy habverdvel keverje 6ssze a tejet és a kristalycukrot, amig a cukor feloldédik.
Keverje bele a tejszint, az eper és a vanilia felgyllemlett levét. Kapcsolja be a fagylaltkészit6t, ontse a
keveréket a kivehetd talba az 6sszetevSk kiontGjén keresztiil, és hagyja keverni , amig a kompozicié
besl(irisédik , korilbelll 30-40 percig. A fagyasztas utolsd 5 percében adjuk hozza a felszeletelt epret.

¢ Citromos sorbet:

350 g kristalycukor

420 ml viz

120 ml citromlé

0,5 ev6kanal aprdra vagott citromhéj

A kristalycukrot és a vizet keverd 6ssze egy labasban, és addig forrald, amig kdzepes hémérsékletlivé nem
valik. Csokkentsiik a h6fokot alacsonyra, és kevergetés nélkil f6zziik a készitményt, amig a cukor feloldédik,
korilbeltl 3-5 percig. Hlitslik le teljesen (igy olyan szirupot készitlink, amelyet nagyobb mennyiségben is
elkészithetiink, és a h(itGben tarolhatunk késébbi felhasznalasra).

Miutan kihdlt a szirup, adjuk hozzd a citromlevet és a citromhéjat; keverjik 6ssze. Kapcsolja be a
fagylaltkészit6t, ontse a citromos keveréket a tdlba, és hagyja keverni, amig a készitmény bes(rlsodik,
korlbelil 50-60 percig.

¢ Egyszer(i joghurt:

1100 ml tej

100 ml joghurt

Egyszerlen tegye a tejet és a vasarolt joghurtot a télt6kancsdba, kapcsolja be a joghurt funkcidt, és hagyja,
hogy a gépben erjedjen. A joghurt korulbelil 8 éra alatt lesz kész, de a felhaszndldk a tényleges
korilményekhez igazithatjak az id6t.

A joghurt 6sszetev6i nem haladhatjak meg a 80%-ot, amikor a fagylaltkészit6 taljaba kerilnek.
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¢ Csokoladés fagyasztott joghurt:

240 g tej

180 g keserédes vagy félédes csokoladé, aprora vagva

400 ml vanilias joghurt

33 g kristalycukor

A tejet és a csokoladét keverjiik 6ssze egy turmixgépben vagy a fémkéssel felszerelt konyhai robotgépben,
és dolgozzuk addig, amig a készitmény jdl el nem keveredik és simava nem valik. Adjuk hozza a joghurtot és
a cukrot; dolgozzuk addig, amig sima keveréket kapunk, kb. 15 masodpercig. Kapcsolja be a fagylaltkészitét,
ontse a keveréket a kivehet talba az 6sszetevék kifolydcsdvén keresztiil, és amig a készitmény besdrlsodik,
korulbelil 50-60 percig.

UGYFELSZOLGALAT ES SZERVIZ

Mindig eredeti pdtalkatrészeket haszndljon.

Ha felveszi a kapcsolatot a hivatalos szervizkdzpontunkkal, gondoskodjon arrdl, hogy a kdvetkez6 adatok
rendelkezésre dlljanak: Modell- és sorozatszam.

Az adatokat a készlilék cimtdblajan talalja. El6zetes értesités nélkil valtozhat.

TECHNIKAI ADATOK

Feszliltség: Feszlltség: 220-240V~50Hz
Teljesitmény: 120 W
A termék energiagazddlkodasi mddja: Kikapcsolt Gzemmad
Power consumption: Legfeljebb 0,5 W
A termék kikapcsolt Gzemmaddba lép, miutan: | 10 perc (az elsGdleges funkciok befejezését kovetSen)

Koszonjuk, hogy megvasarolta ezt a terméket. Ha tdmogatasra van sziiksége a termékkel kapcsolatban,
latogasson el weboldalunkra az aldbbi linkek segitségével.
Felhasznaléi kézikonyvek beszerzése: https://www.heinner.ro

Szervizinformacidk: https://www.heinner.ro

Kornyezetbarat artalmatlanitas

On is hozzdjarulhat a kérnyezet védelméhez!

Ne feledje, hogy tartsa be a helyi elSirasokat: a nem m(ikddd elektromos berendezéseket adja le a
megfelel§ hulladékkezel6 kdzpontban.

<]

A HEINNER a Network One Distribution SRL bejegyzett védjegye. Mas markdak és terméknevek a
megfelel6 jogosultak védjegyei vagy bejegyzett védjegyei.

A specifikaciok semmilyen formdaban vagy eszkézzel nem reprodukalhatdk, illetve nem hasznalhaték
fel szarmazékos termékek készitésére, példaul forditasra, atalakitasra vagy adaptaciora a NETWORK
ONE DISTRIBUTION engedélye nélkl.

SzerzGi jog © 2013 Network One Distribution. Minden jog fenntartva.

www.heinner.com, http://www.nod.ro

B

Ez a termék megfelel az Eurdpai K6z6sség normainak és szabvanyainak.

Gyarto és import6r: Network One Distribution
Marcel lancu Street, 3-5, Bukarest, Romania
Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro , office@nod.ro.
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1. BCTYN

ByAb nacka, yBaXKHO NpoumTaiTe iIHCTPYKLito Ta 36epexiThb i 414 NoAaNbLOro BUKOPUCTAHHS.

LUs iHCTpYKLiA MiCTUTb yci HeobxigHi BKas3iBKM LWOA0 BCTAHOB/IEHHA, BMKOPWUCTAHHA Ta 06CAYroByBaHHSA
npunagy. Ons npaBunbHOi Ta 6e3neyHol eKkcnayaTauii npunagy, byab nacka, yBa)KHO MpouuUTanTe Lo
iHCTPYKL,itO Nnepes, BCTAHOB/IEHHAM Ta BUKOPUCTAHHAM.

2. BMICT BALLOI YNAKOBKU

=  ®dpusep aNA NPUroTyBaHHA MOPO3MBaA
=»  [locibHUK KopucTyBaua

=»  lapaHTikHKA TaNoH

=  [eknapauifa BianosigHocTi

3. 3AXOAU BE3INEKH

1. NMpounTainTe BCi iIHCTPYKL,i.

2. MepekoHalTecs, WO Hanpyra y Baliii po3eTui BiANoBiAae Hanpysi, 3a3Ha4yeHil Ha eTUKeTLi TocTepa.

3. MNMepen NepwnmM BUKOPUCTAHHAM MOPOXKEHULi 3a4eKalTe 2 roguMHW nicna ii BCTAHOBNEHHSA | TPUManTe
NPOo30pYy KPULLKY BiAKPUTOLO LWOHAMMEHLLE 2 TOANHMU.

4. He ponyckaiTe NOTPanisHHA BOJIOTW HA BU/IKY LUHYPA }KUBJIEHHA Ta BEHTUAALIMHWI OTBip. He 3aHyptoiiTe
BMpi6 y Boay abo iHWY pianHy, Wob6 YHUKHYTU ypaXKeHHA eNeKTPUYHUM CTPYMOM.

5. AKLWO WHYpP KMBNEHHA NOLIKOAMKEHWUI, BiH NOBUHEH ByTN 3amiHeHU BUPOBHMKOM abo Moro cepBicHUM
areHTom, abo ocoboto 3 aHanorivHo KBanidikalieto, Wob YHUKHYTU Hebe3neKu.

6. Koan npunag He BUKOPUCTOBYETbCA abo nepes, YNLLEHHAM, BUJIKA *KUBNEHHS NOBMHHA OyTu Big'egHaHa
BifZ, pO3€eTKN.

7. He nepeBepTanTe Lel BUPi6 Aoropun AHOM i HE HaxuaaKnTe Moro nig Kytom Ginbwe 45 °C.

8. [lna 3axmMCTy Bif, yparKeHHA eNeKTPUYHUM CTPYMOM He IMATE BOAY Ha LWHYP, BUJKY Ta BEHTUAALLO.

9. BUmMUKaTe Nnpuaag 3 MepeKi nicna BUKOPUCTaHHA abo nepes, YNLLEHHAM.

10. Nig, yac BUKOPUCTaHHA BXigHWI | BUXiIAHWA OTBOPW MOBUHHI 3HAXOAUTUCA Ha NEBHIN BiacTaHi (611M3bKo 8
CM) BiZ, iHWIMX NpegMeTiB, W06 He BNANMBATU Ha edeKT po3citoBaHHA Tenna npuaagy.

11. 3a60POHAETLCA BUKOPUCTOBYBATM OYyAb-AKi aKcecyapu, He peKOMeHA0BaHi BUPOOHMKOM.

12. Lleit npunag Mo*KyTb BUKOPUCTOBYBATU AiTW BiKOM Bif, 8 pOKiB i CTaplue, a TaKOXK 0CObU 3 0bMeKeHMMU
GisYHUMMK, CEHCOPHUMM aBO PO3YMOBMMM 34i6HOCTAMM abo 3 HeAOCTaTHIM A0CBIAOM i 3HAHHAMM, AKLLO
BOHM nepebyBaloTb Nifg Harnsgom abo MPOIHCTPYKTOBaHI WoA0 6e3neyHoro BMKOPUCTAHHA npuaagy i
PO3yMitoTb NOB'sA3aHi 3 UMM Hebesneku. [T He MOBUHHI rpaTmca 3 npMaagom. YnweHHs Ta 0bcnyrosyBaHHsA
npunagy He NOBUHHI BUKOHYBATUCA AiTbMW 6€3 Harnaay LOPOC/anX.

13. He BuKopucTOBYMTE NpMaag nobansy noaym's, rapaumx naut abo nevei.

14. He BMUKaiTe/BUMUMKaIiTE NPUNAL YaCTO, WO6 YHUKHYTU NOLIKOAMKEHHS KOMMpecopa.

15. LLlo6 YHMKHYTU NOXKeXKi Ta KOPOTKOTO 3aMUKaHHSA, 3a60POHAETLCA BCTaBAATA B NPUAAL METaNeBi INCTU
abo iHWi enekTpUYHI NnpeameTw.

16. BMiimaroumM MOpO3nBO, He CTyKanTe No NoBepxHi abo Kpato Yali, Wwob He nowKoanTH 1horo.

17. He BmuKanTe npunag, AKWO EMHICTb ANA MOPO3MBAa He BCTAaHOBJEHA HaNeXHUM YMHOM abo AKLWO
sionaTka gnfa 3MillyBaHHA He PO3MilLleHa HaZIeXKHUM YAHOM.

18. 36epiraliTe MOPOXKEHULIO Ta il LUHYP Y HEAOCTYNHOMY A8 AiTelt BiKom g0 8 poKiB MicLi.
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19. Mpwunag He nNpu3HadYeHUi gnsa poboTn 33 AONOMOrO0 30BHIWHBLOrO Taimepa abo OKpemoi cuctemm
OMCTaHLIMHOrO KepyBaHHA.

20. Ueli npwnaf, He nNpuU3Ha4YeHWUIn AN BMKOPUCTAHHSA ocobamu (BKAKOYaouu Aiteit) 3 obmexkeHummn
dIBMYHUMK, CEHCOPHUMM abo PO3YMOBMMM 34iOHOCTAMM abo 3 HeAOCTaTHIM A0CBIAOM i 3HAHHAMM, AKLLO
TiNbKM BOHW He nepebyBatoTb Nig Harna4om abo He OTPMMAAN IHCTPYKTAXK LLLOA0 BUKOPUCTAHHA NpUaaay Big,
ocobwu, BignoBiganbHoi 3a ixHi0 6e3neky.

21. [itn noBMHHI NnepebyBaTu Nig Harnagom, Wwob nepekoHaTUCA, WO BOHM He rpatoTbCA 3 MPUIaLoM.

22. MouaTKkoBa TemnepaTypa A41Aa NPUroTyBaHHA cymiwi gna mopo3mea cTaHoBuTb 201+3°C. MigrotoBneHi
iHrpedieHTM ANA MOpPO3MBa HE MOXKHA KIAacTU B XONOAWJIbHUK O 3aMOPOKYBAHHA, @ NOTIM AicTaBaTw i
BMKOPUCTOBYBaTU AN1A NPUroTyBaHHA mMopo3uBa. Lle npu3Bene [0 nepegvyacHoOro 3acTMraHHA MOpPO3MBA i
610KyBaHHA ABUryHA. [BUryH byae BigKNHOUEHWUI Bif, KUBNEHHSA, OCKIIbKM BiH Nepenae B PeMM CXeMu
3axucry.

23. Micns NnoYaTKy 3aMOpPOXKYBaHHA MOPO3MBA He 3HIMalTe MOTOp i KPULLKY Nig Yac poboyoro npouecy.

24. He BUKOPUCTOBYMTE XiMiYHi MUIOYi pianHK Ta abpa3mBHI 3aco0bu Ana MOro OUYULLLEHHS.

25. Ko BU BMUKaETE MOPOXKEHULIO 6e3 A0AaBaHHS iHIpPeaieHTiB ANA MOPO3UBA, BM MOXKETE MOYYTH, K
NonaTtKka onA 3MillyBaHHA APAMNAE YaLly, WO € HOPMAJIbHUM ABULLEM, IKE HE € MOMUJIKOHO.

26. Y Micui BCTaHOBNEHHA KPULIKM Ha MOTOpPHOMY 6/0Ui € ABi Kpyri MigHi nnaacTtuHW, sKi CAyryoTb
npoBigHWKamu. Mig 4ac BUKOPUCTAHHA NPUAALY BUTUPANTE NAAMM Big BOAM HA KPULLILL Ta MigHMX NAacTUHAX.
AKLWoO nig yac poboTu Ui ABi MiAHI NNACTUHM CTaHYTb BOAIOTMMU, Lie Npu3Beae A0 BUMKHEHHA ABUryHa (uUe
3anobixHWI 3axig ona 6e3nekn KopucTyBauiB). Big'egHaliTe WHYpP KUBAEHHSA, BATPITb NASMU Big, Bogu Ta
nepesanycriTb IbOAOreHepaTop.

P

MigHi nnacTnHm

27. He BMKOPUCTOBYITE NpUAaA, Ha BiAKpUTOMY NOBITPI.
28. Lle npunag npusHayeHnn aas BUKOPUCTAHHA AULLE B AOMALUHIX YMOBaXx.

&ueﬁ CMMBO/1 BKA3Yy€ Ha Te, Wo xononoareHT R600a Ta HemeTanesi matepiann npunagy
nerxkosanmucTi. Lle nonepeaxysanbHuii cumeos. MonepeaskeHHn: Hebesneka noxexi / nerkozalMmuci
matepianm.

NONEPEAMEHHA: Po3milLytoun npuaag, nepekoHanTecs, Wo WHYP *KUBAEHHS He 3aTUCHYTUI i He
NOLWKOAXKEHUN.

NONEPEOMEHHSA: He po3millyiiTe KinbKa NoOpTaTUBHMX PO3ETOK abo NMOPTATUBHUX AXKEpes KMUBAEHHA Ha
3a4Hil naHeni npunagy.
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Mpo3opa KpuLka

3miwyBanbHa
nonartb

PyuKa ynpaBAiHHA
3aBaHTaXyBab

Ha Yyawa

CKnAHa naHenb

Kopnyc

OcHosa ____i;:]\ et
\w
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Pexkum ogHopasoBoro
3MiLllyBaHHA

Pexxnm norypty

OAMHOYHUI peXxum
OXONI0AKEHHSA

Pexxnm npurotyBaHHA

IHAWKauia Yacy

KHonKa Bubopy pexumy

] —
. e Pyuyka KepyBaHHA
KHoOMNKa yBiMKHEHH:A H— )
] PR yacom i
3anyckom/naysoto

ANPUMITKA: Mepes BUKOPUCTAHHAM PeTelbHO OUYMCTITb BCi AeTani, AKi byayTb KOHTAKTYBaTM 3 iHIrpedieHTamM
MOpPO31Ba, B TOMY YMC/i: OXONOAKYBaNbHY Yally , 3aBaHTaXyBasibHy 4ally, NONATKy ANA 3MillyBaHHA,
NPOo30py KPULIKY i T.A.

Mepen 4YMWEHHAM NepeKoHalTecs, WO BW/KA LWHypa XWBNEHHA Bia'eaHaHa Big poseTku. [Mig yac
NPUroTyBaHHA MOPO3MBa TPMMAWTE NPUAAA PIBHO Ha PiBHIM NOBEPXHI, W06 3a6e3neunTn HanexHy poboTy

KoMnpecopa.
MpuroTyBaHHA MOPO3KBa BiAbYBaETLCA B TaKMit cnocib:

1. 3acunTe NiAroToBAEHi 3a peLenToM iHrPeAiEHTU B 3aBaHTaKyBa/IbHY Yally | MOYHITb iX NnepemilyBaTu:
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2. MoTim BCTaHOBITb Yally B MOPO3UBHULIO; 06MABA KiHLi PYYKM 3aBaHTaXKyBa/IbHOI Yalli MOBUHHI ByTK
BUPIBHAHI 3 MA30M BEPXHbOT KPULLKM:

MoHTaxHe
NOJIOXEHHSA
3aBaHTa)KyBaNbHOI
yawi

3. BCTaHOBITb NPO30pPY KPULLIKY Ta KOMMNOHEHTM ABUTYHa:

5. MNoKnagiTb KOMNOHEHTWN, BCTAHOB/IEHI Ha KpoLi 4, B MOPO3MBHMULIO | NepeKkoHanTecs, Wo LEeHTP ONYyKI0ro
KOpPMyCy 3aBaHTaXKyBa/IbHOI Yalli i KOMMOHEHTM ABUIyHa /IoNaTi 3millyBaya 3HaXo4ATbCA Ha OAHIN npAMmil
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NiHil; 3adikcyiTe KOMMNOHEHTN 33 FOAMHHMKOBOK CTPINIKOK | NepeKoHamTecs, WO TPMKYTHA NO3Ha4yKa Ha
KOMMOHEeHTax noBepHynaca Ao nosHa4vkm "LOCK" (BJTOKYBAHHS).

lMonoxkeHHsa
6.10KyBaHHA

6. MiakntoUiTh 610K KUBNEHHSA, BUBEPITb PEXKNUM NPUrOoTyBaHHA MOPO3MBA Ta BCTAHOBITb Yac poboTu.

7. Konm mopo3mnBo 3aKiHUMTbCA, NposiyHae 10 3BYyKOBMX CUFHANIB, | NPUCTPIN Nepenge B peXxum isonadii.

8. NoBepHITb NPO30pPYy KPULIKY Ta KOMMOHEHTU ABUIYHA NPOTU FOAMHHWUKOBOI CTPINKW. Koau TPpUKYTHA
MO3HaYKa CyMiCTUTbCA 3 MO3HAYKOLO PO3610KYBAHHS, BUMMITb KOMMNOHEHTH, @ NOTIM BUAMITb YaLly.

MpumiTKa: BaXK/IMBO KOHTPOOBATM 06'€éM BUKOPUCTOBYBAHUX iHrpeaieHTiB. LLLo6 YHUKHYTU NepenoBHEHHS i
Biaxoais, 6yab /lacka, NepeKkoHamTeca, WO iHrPenieHTM Ana Mopo3MBa He nepesuLLytoTb 60% MiCTKOCTI
3HIMHOI Yawi (MOpPO3MBO PO3LLMPIOETLCA MpPU GOPMYBAHHI). |HrpesieHTM Ans MOrypty He NOBMHHI
nepesuysaTtn 80%.

* Mpouec BUpo6HULTBA MOPO3UBaA:

HaTUCHiITL KHOMKY nepemuKaya, Wob BUOPATU pexum MOpPO3MBa 3a 3aMOBYYBAHHAM, i BCTAHOBITb Yac
poboTu, obepTatoumn pydKy (nonepesHbO BCTaHOBMEHWUIN Yac Byae BCTaHOB/NEHO 3a 3aMOBYYBaHHAM Ha 60
XBW/IMH), NOTIM HATWUCHITb KHOMKY NYCK; KoM 4ac abo TBEpAiCTb [AOCATHE BCTAaHOB/IEHOTO 3HAYeHHs
(BKasytoun Ha Te, L0 MOPO3MBO 3aBeplUeHO), NpoayHae 10 KOPOTKMX 3BYKOBWUX CUTHAAIB, B Liei Yac BM
MOXKeTe Hacoa04KyBaTUCA MOPO3MBOM; AKLLO HE BUKOHYETLCA KOAHOI onepaLiii, BiH aBTOMaTUYHO nepenge
B GYHKUiIO MiATPpMMaHHA oxonoAxeHHs (Ha ceiThogiogHomy aucnnei 3'sButbea Hanuc COOL). Nicna
3aBepLUEHHA OXONOAKEHHA NPoayHae 10 3BYKOBMX CUTHAJIB, AKI 03HAYatoTb, WO GYyHKLiA 3aBepLunaacs.

¢ OAUHOYHUI PEXNUM OXONOANKEHHA:
BunbepiTb peknm oanMHOUYHOTrO OXON0AMKEHHA Ta BCTAaHOBITL Yac pob0TM (3a 3aMOBYYBaHHAM BCTaHOBAEHUI

Yyac cTaHOBMTb 10 XBU/IMH), @ NOTIM HAaTUCHITb KHOMKY NYCKy. icns 3aBeplueHHA 0X0N0AKEHHA npoayHae 10
3BYKOBMX CUTHaIB, AKi BKa3yloTb Ha 3aBepLUeHHA Po6OTH.
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BubepiTb perkMm o4HOPa30BOro NepemMillyBaHHs i BCTaHOBITb Yac pob0oTH (32 3amMoBYYBaHHAM BCTAHOB/IEHO
30 XBWAMH), NOTIM HAaTUCHITL KHOMKY "MycK"; Kosan yac abo TBepAicTb AOCATHE BCTAHOBEHOrO 3HAYEHHs ,
nposayHae 10 3ByKOBUX CUTHaNIB, L0 BKA3yOTb HA 3aBepLUEHHA PO60THN QYHKLLI.

¢ PeXXum nNpUroTyBaHHA MOrypry:

HaTUCHITb KHOMKY NepemuKaya, a noTiMm BMBEPiTb pPeXnm NPUroTyBaHHA MOrypTy 33 AOMNOMOIo KHOMKU
BMb6OpY Nporpamu i BCTaHOBITb Yac poboTM (3a 3aMOBYYBAHHAM BCTAaHOB/JIEHWIM Yac CTAHOBUTb 8 rOAMH);
NOTIM HaTUCHITb KHOMKY NYCK, NOYHITb NPUrOTYBaHHA MOrypTy; KOM Yac AOCATHE BCTAHOB/IEHOTO 3HAYEHHS,
NPUCTPIlA aKTUBYE pexnm 3bepekeHHs Tenna. AKLWOo He byae HisKuX iHWKUX onepauii, BiH byae nepebysatu
B LLbOMY PeXKMMi BECb Yac (aBTOMATUYHO HE BUMKHETbLCA) .

¢ dyHKuia "Keep cool":
LLlo6 3anobirtn TaHEeHHIO MOPO3MBa/KOKTEN/IIO Yepes Te, Lo BU He 3MOXeTe BYacHo 3'ictm abo 36epertu

MOPO3UBO/KOKTEWIb MICAA MOro NPUroTYBaHHA, MOPO3MBHMLUA aBTOMATUYHO 3aMyCKae Uen pexunm Ha 1
roAuHy.

5. YAUWEHHA TA OBC/1YTOBYBAHHA

YBara: nepeg YnMLEeHHAM HEODXiAHO BUTATHYTU LUTENCENbHY BUJIKY, OO YHUKHYTU YPAXKEHHA eNeKTPUYHUM
CTPYMOM.

1. BUiMITb 3MillyBanbHY N0NATKY Ta 3HIMHY Yally, NPOTPITb iX BONOIOH raHYyipKoto.

2. MpoTpiTb NPO30PY KPULLKY i KPULLKY 4158 HANOBHEHHA BOIOrOKO raHYipKOH0.

4. Buganite 6pya, WO 3aAUWLIMBCA HA KOPNyci Npuaaay, i He 3aHyplonTe nNpunag y soay abo byab-aKy iHLWY
pigviHy.

5. [laiiTe peTeNbHO NPOCOXHYTU BCiM KOMMOHEHTaM CyXOH0 FraH4YipKolto.

HecnpaBHicTb MoxnuBsa npuymHa YcyHeHHA HecnpaBHOCTEN
Barkko BUMHATK | MiK XONOAWNBHOK Kamepow Ta .
. N 3ayekante 3-8 XBWAWH,
3aBaHTaXKyBa/IbHY Yally MicnA | 3aBaHTaXKyBa/IbHUM KOHTEMHEpPOM € . o
1 . . . nepw HiX BUMMATH
3aKiHYeHHA NPUroTyBaHHA | Kpanai BOAW, AKIi He BUTMPAKOTbHCSA, .
3aBaHTaXKyBa/NbHUI NOTOK.
MOPO3KBa LLLO NPU3BOAMUTb A0 3aMep3aHHs.
Mpo3opa KpuwKa nigHATa [0 | JlonaTti BEHTUAATOPA He BCTAHOB/EHI | BCTaHOBITL 3millyBanbHUM
) nonari BEHTUNATOPA | HA  MicLe, 3BEpHiTb YyBary Ha | BEHTUNATOP Ha Micue i
3MmilWwyBaya, i ii He BAOAETLCA | BUPIBHIOBAHHA OMYK/AOro KoOpnycy | NOBEpHiTb nposopy
3adikcyBaTh Ha MicLi BHU3Y KPULLKY Ha micue
3aBaHTarKyBasibHy Yawy He | Jedopmauia 4yepe3 HenpasuibHe
3 | MOXHa NOMICTUTH B | BUKOPUCTAHHA  3aBaHTaXyBa/ibHOI | 3aMiHiTb Yawwy
OXONOKYBAIbHY Yally Yawi
Ha  nouatk NPUroTyBaHHA .
y p Y . | dedopmadis, CNPUYNHEHA
MOpO3KBa 3MilyBanbHUM -
4 HenpaBUAbHUM BMKOPUCTAHHAM | 3aMiHiTb Yawy
BEHTUAATOP CUNBHO . .
3aBaHTAXKyBaAMbHOT YalLli
nogpsnasca abo 3aKAMHUNO.

e DYHKLiA CAaMO3axuUCTy ABUIYHA:

Y pexxnmax 0AMHOYHOro 3MillyBaHHA Ta NPUroTyBaHHA MOPO3MBA, KOMM Yac BUPOBHMLTBA CTaE A0BLUMM,
MOpO3K1BO Byae cTaBaTK BCe TBEPAILLMM i TBEPAILLMM, WO NpU3Beae A0 3a3aanerigp 3a6/10K0BaHOro ABUryHa
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3milwyBaya. Y Uel yac naHenb ynpasaiHHA 6yae KOHTPOAOBATU ABUMYH | aBTOMaTUYHO 3YNUHATK 1oro, Wwob
3abe3neynTn TepMiH CNyXK6M ABUryHa Npunaay.

e DYHKLIA camo3axucTy Komnpecopa:

Micna Toro, AK KOMNPECop NPUNUHUTL POBOTY B PEKMMI MOPO3MBA ab0o PEXKMMI TiIbKM OXONOAMKEHHS, AKLLO
Ui peumun byayTb 06paHi 3HOBY, KOMMPECOP MaTUMeE Yac 3aXMcTy 6AM3bKo 3 XBUIMH, W6 He 3anycKaTMCS
3HOBY i HE BUKOPMCTOBYBaTK eHepropecypcu. OAHAK Micasa NigKAIOUYEHHS WHYPA KUBNEHHA A0 Mepexi gns
HOBOTO CEaHCy BUKOPUCTAHHA Npuaag, nepes3anyckaeTbCs 3a 3aMOBYYBaHHAM. Y Lieil Yac HEMaE 3aTPUMKU Y
BMBOPI pekMmMy MOpPO3nNBa abo PEXKUMY TiIbKM OXONOAMKEHHS.

¢ EneKkTpuyHa cxema npunaay:

Power
Plu . . ,
\ g A Compresso 'fELLo--mtEenr@
e =1 —
L Ué Fuse Rel1 ?
220V~ 240V/50Hz
Main Starter
power
PCB
[—1
| Relz | . !
heating element

LED

display

Control board

E=

Temperature sensor

6. PELLENTU MOPO3UBA

e basoBe MOpPO3M1BO :

MpuroTynte MOro 3a HacTynHoto peuenTypoto. licna piBHOMIPHOro nNepemiwlyBaHHA CyMili, 3 Hel MOXHa
NPUroTyBaTM MOPO3NBO NPOTArOM 60 XBUAUH.

300 r BepLuKiB

200 r cyxoro monoka

300 r BOAU

¢ BaHinbHe MoOpoO31BO

340 r monioKa

160 r LyKpOBOro nicky

250 r *KMPHUX BEPLLKiB, 0bOpe oxonoaKeHnx

2 - 3 YalHi NOXKKM BaHIZIbHOrO EKCTPAKTY, 3@ CMaKoM

Y cepefHili MUCLi 33 4ONOMOro0 Py4yHOro mikcepa abo BiHOYKA 3MilLaTe MOMOKO i LLYKPOBUI NiCOK, NMOKM
LLlYKOP He PO34YMHUTLCA, NPUBAN3HO 1-2 XBUIMHW HA HU3bKIN WBKAKOCTI. JoaanTe XKUpPHI BEPLUKKX Ta BaHib
33 CMaKoM. YBIMKHITb npwuaag, BUAMWATE CyMmill y yawy i 3anuwTe ii nepemiwyBatnmcs A0 3arycTiHHA
npubam3Ho Ha 50-60 XxBUAKH.

¢ LLlokonagHe mopo3nBo:

240 mn MONOKa
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115 r uyKpOBOro Micky

240 r HaniBCONOAKOro WoKonaay (Baworo ynto6/1eHoro), po3namaHoro Ha WmaTouku no 1,2 cm

240 MA XKUPHUX BEPLLKIB, A06pE 0XON0AKEHUX

1 yaliHa N0KKa BAHINIbHOTO EKCTPaKTy

HarpiiiTe monoKko, wo6 BOHO nefb Ny3supuaoca no Kpasax. Y 6neHpepi abo KyxoHHOMY KombaiHi 36uiite
LYKOP 3 LIOKO/IaA0M, MOKM LLOKONAA, He CTaHe ApibHO HapisaHMM. JopaiTe rapsye MosioKo i 36uBaiiTe, 4OKM
He oTpuMmaeTe gobpe 3MilwaHy Ta oAHOPIAHY cymiw. MepeKknagitb Cymiw y MMUCKy i AalTe i1 NOBHICTIO
OXO/IOHYTU. [lofaiTe KMPHi BEPLIKM Ta BaHiNb 33 cMakom. HalKpale nonepesHbo OXON0AUTM Cymiw y
XONOAMABHUKY NPOTArom 15 XBUAMH, NnepLl HiX BUKOPUCTOBYBATH ii Y MOPO3MBHMULII.

YBIMKHITb Npunag, BUAWKTE CyMill Yy 3HIMHY 4awy i daiTe 1A nepemiaTvcs, NMOKM BOHA He 3arycHe,
npu6amsHo 30-40 XBUAUH.

¢ MlonyHM4YHe mopo3nso:

250 r nonyHuML,i, O4NLLEHOI Big, NNOAOHIMKOK i Hapi3aHoI

52,5 Mn AMMOHHOTO COKY

115 r uyKpoBOro nicky

240 r MmonOKa

240 MmN XKUPHUX BEPLUKIB

1 yaliHa N0yKKa BAHINIbHOTO EKCTPaKTy

Y HeBeNuKih MUCLi 3MialTe MOAYHULUIO 3 JMMOHHMM cokom i 115 r uykpoBoro nicky, obepexKHO
nepemiwanTe i 3annLWITe NONYHULLIO MapUHYBATUCA Y GPYKTOBOMY COKY Ha 2 FOAUHM.

Y MucLi 33 AONOMOrO py4YHOro mikcepa abo BiHOYKa 3MiLLATM MOJIOKO i LyKPOBWUIA MiCOK, NOKM LyKOp He
PO34YNHUTBLCA.

Jopante KUPHi BEPLIKM, MOAYHUYHWIA CiK Ta BaHiNb, WO HAKOMWYMBCA, | nepemiwanTe. YBIMKHITb
MOPOXKEHULLIO, BUNMATE CYMiLll Y 3HIMHY Yally Yepe3 HOCUK ANA IHFPeieHTiB i AauTe i nepemiwlatmca , MoKu
cymiw He 3arycHe, npubnamsHo 30-40 xBUMAUH. B ocTaHHi 5 XBUAWH 3aMOpPOXKYBaHHA A0AaNTe HapisaHy
NOAYHULLO.

¢ JINMOHHMI4 copber:

350 r LyKpoBOro nicky

420 mn BoAM

120 mn AMMOHHOTO COKY

0,5 cToN10BOT NOXKKM NOAPIGHEHOT IMMOHHOI Leapu

3miwalTe LyKPOBWUI MiCOK i BOAY B KacTpy/i Ta KMN'ATITb iX, MOKM BOHM He HarpitoTbCA A0 cepeaHboi
TemnepaTtypu. 3MeHLWiTb BOTOHb A0 MiHIMyMYy i BapiTb CyMill, HE MOMILLYIOUYM, MOKM LIYKOP HE PO3YMHUTLCA,
npuéansHo 3 - 5 xBUAUH. MOBHICTIO OCTYAiTh (TAaKMM UYMHOM BW CTBOPUTE CUMPOMN, AKUN TaKOK MOXKHa
NPUroTyBaTH y BiNbLUii KibKOCTI i 36epiraTh B X0N04UAbHWUKY A5 MOAA/IbLLIOTO BUKOPUCTAHHSA).

MicnA OXONOAMKEHHA cupony J[ofanTe JIMMOHHUKM CiK i uegpy, nepemiwainte. ¥ BIM K HiT b
MOPOXKEHULIO, BUANIATE JIMMOHHY CyMill Yy Yawy i AanTe i nepemiaTMca, NOKU CyMill He 3arycHe,
npu6am3Ho 50 - 60 XBUAUH.

* MpocTuit iorypT:

1100 mn monoka

100 mn norypty

MpocTO NOMICTiITb MOJIOKO i KYMN/JEHUI MOrypT Y BIiAPO ANA HANOBHEHHA, akTUBYMTE (YHKLUiO MOrypTy i
3anuwTe Moro 6poanTi B MalumHi. MorypT by e rotosuii nprban3HO Yepes 8 roamH, ane KopMCTyBadi MOXYTb
perysoBaTh Yac BignNoBiAHO A0 CBOIX peanbHUX 0OCTaBUH.

IHrpenjieHTM AnA MOrypTy He NOBWHHI nepesuwyBatn 80%, KOAM ix A04AIOTb Y Yally A/A BUTOTOBEHHA
MOpO3MBa.
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¢ LLloKonagHMii 3amopoXKeHui iiorypr:

240 r mOJIOKa

180 r ripkoro abo HaniBCco/I0AKOrO LLOKo1aay, NnoapibHeHoro

400 mn BaHiNbHOro NOrypTy

33 r LYKPOBOTO MicKy

3milwaiTe MonoKo i wWokonag y 6aeHaepi abo KyxoHHOMY KOMbalHi 3 MeTaneBoto HacafKot i 36usaunTe,
[0KM CyMill He CTaHe ogHopigHoto i rnagKkoto. [loganTte MorypT i LyKop; 36usaiTe 40 OTPUMaHHA 04HOPIAHOI
cymiwi, npnbnamsHo 15 cekyHA. YBIMKHITb MOPOXKEHULIO, BUAUITE CyMill Y 3HIMHY Yally Yepes HOCKK ann
iHrpeajieHTiB | roTyiTe, AOKM Cymil He 3arycHe, npubansHo 50 - 60 XBUANH.

OBC/IYTOBYBAHHA TA CEPBIC

3aBKaN BUKOPUCTOBYIMTE OPUTiHAbHI 3aMacHi YacTUHM.

3BepTatoynChb 40 HALOro aBTOPU3OBAHOIO CEPBICHOrO LIEHTPY, NepeKoHanTecs, Wo Y BaC € HACTYMHi AaHi:
Mogenb i cepiltHMii Homep.

IHpopMaLito MOMKHa 3HAMTM HA 3aBOACHKIM Tabanuui. Mu 3annwaemo 3a coboto NpaBo Ha 3miHM be3
nonepeaHbOro NOBIAOMIEHHS.

TEXHIYHI AAHI

Hanpyra: 220-240 B~ 50 I'y,

MoTy»KHicTb 120 W

PeKMM KepyBaHHSA }KMUBAEHHAM LLbOro BUpoby: | BUMKHEHO

EHeprocnokneaHHaA Makcumym 0,5 BT

Bunpib nepexoanTb y pexkum BUMKHEHHS Yyepe3 | 10 xBUAKUH (nicns 3aBeplieHHA OCHOBHUX QYHKL,iN)

[akyemo 3a npuabaHHA LbOro NPoAyKTY. AKLO Bam NOTpibHa NiATPMMKa 3 BalMM NPOAYKTOM, BiaBigalTte
Hall Be6-caiiT, BUKOPUCTOBYHOUM NOCUNAHHSA HUKYE.

Moci6HuKM Kopucrysaua: https://www.heinner.ro

IHdopmauia npo o6cnyrosyBaHHA: https://www.heinner.ro

YTunisauia 6e3 wKogu gna paoskinna

By MmorKeTe 4ONOMOITU 3aXUCTUTU HAaBKOIULLIHE cepeaoBuLle!

Byab nacka, nam'aTaiiTe Npo AOTPMMAHHS MICLEBUX NpaBu/: Henpautooye enekTpoobiagHaHHA
Cnig 34aBaTu y BIAMNOBIAHI LLEHTPY yTUAi3aL,i BiaXoA4iB.

<

TOProBi MapKK Ta Ha3BM MPOAYKTIB € TOBAPHMMM 3HaKaMu abo 3apeecTpoBaHMMKM TOBAPHUMMU
3HaKaMM BiANOBIAHUX BNAACHUKIB.

ogHa yacTnHa cneumdikaLinn He moxke 6yTH BigTBOpeHa B byab-AKili popmi i Byab-aKMmMm 3acobamm
abo BMKOpMCTaHa A/1a CTBOPEHHA OyAb-KMX MOXiAHMX, TaKMUX AK Nepeknag, TpaHcdopmalis abo
apanTauia 6e3 gossosy NETWORK ONE DISTRIBUTION.

ABTopcbKe npaso © 2013 Network One Distribution. Bci npaBa 3axuLueHi.
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APARAT ZA SLADOLED

Model: SweetFreeze
HICM-DW154SSBK

e Zapremina:1,5L
e LED zaslon
e Funkcija jogurta
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1. UvOoD

Molimo paZljivo proditajte upute i sacuvajte prirucnik za buduée informacije.

Ovaj prirucnik je osmisljen da pruzi sve potrebne upute vezane uz instalaciju, koristenje i odrzavanje uredaja.
Kako biste uredaj ispravno i sigurno upravljali, molimo vas da paZljivo procitate ovaj prirucnik prije instalacije
i koristenja.

2. SADRZAJ VASEG PAKETA

=»  Aparat za sladoled
=»  Korisnicki prirucnik
=  Potvrda o jamstvu
=»  Izjava o sukladnosti

3. SIGURNOSNE MIJERE

1. Proditajte sve upute.

2. Pobrinite se da napon na uti¢nici odgovara naponu navedenom na oznaki tostera.

3. Prije prvog koristenja aparata za sladoled, molimo pri¢ekajte 2 sata nakon postavljanja i drzite prozirni
poklopac otvorenim najmanje 2 sata.

4. Utikac i zracni izlaz kabela ne smiju biti natopljeni. Nemojte uranjati proizvod u vodu ili drugu tekuéinu
kako biste sprijecili elektri¢ni udar.

5. Ako je kabel za napajanje oStecen, mora ga zamijeniti proizvodac, njegov servisni agent ili slicno
kvalificirana osoba kako bi se izbjegla opasnost.

6. Kada se ne koristi ili prije ¢iSéenja, uti¢nica se mora iskljuciti iz uti¢nice.

7. Nemojte okretati ovaj proizvod naopako niti ga naginjati iznad kuta od 45°C.

8. Kako biste se zastitili od rizika od elektri¢cnog udara, nemojte ulijevati vodu po kabelu, utikacu i ventilaciji.
9. Iskljucite uredaj iz struje nakon koristenja ili prije ¢iséenja.

10. Prilikom koristenja, ulaz i izlaz trebaju biti na odredenoj udaljenosti (oko 8 cm) od ostalih predmeta, kako
ne bi utjecali na uc¢inak odvodenja topline uredaja.

11. Svi dodaci koje proizvodac ne preporucuje ne smiju se koristiti.

12. Ovaj uredaj mogu koristiti djeca starija od 8 godina te osobe s umanjenim fizickim, osjetilnim ili mentalnim
sposobnostima ili nedostatkom iskustva i znanja, ako su dobile nadzor ili upute o sigurnoj upotrebi uredaja i
razumiju opasnosti. Djeca se ne smiju igrati s aparatom. Ci¢enje i odriavanje korisnika ne smiju obavljati
djeca bez nadzora.

13. Ne koristite uredaj blizu plamena, ploca za grijanje ili Stednjaka.

14. Nemojte Cesto ukljucivati ili iskljucivati napajanje kako biste izbjegli bilo kakva oSte¢enja kompresora.
15. Metalni lim ili drugi elektri¢ni predmeti ne smiju se umetati u uredaj kako bi se izbjegao pozar i kratki
Spoj.

16. Prilikom vadenja sladoleda, nemojte kucati po povrsini ili rubu zdjele kako je ne biste ostetili.

17. Nemojte paliti uredaj kada bacva zdjele za sladoled nije pravilno postavljenaili kad je lopatica za mijeSanje
nepravilno postavljena.

18. Drzite aparat za sladoled i njegov kabel izvan dosega djece mlade od 8 godina.

19. Uredaj nije namijenjen za upravljanje pomocu vanjskog tajmera ili zasebnog sustava daljinskog
upravljanja.
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20. Ovaj uredaj nije namijenjen osobama (ukljucujuci djecu) s smanjenim fizickim, osjetilnim ili mentalnim
sposobnostima, ili nedostatkom iskustva i znanja, osim ako im osoba odgovorna za njihovu sigurnost nije dala
nadzor ili upute o koristenju uredaja.

21. Djeca trebaju biti pod nadzorom kako bi se osiguralo da se ne igraju s aparatom.

22.Pocetna temperatura za pripremu smjese za sladoled je 20+3°C. Pripremljeni sastojci za sladoled ne mogu
se staviti u hladnjak na zamrzavanje i zatim izvaditi i koristiti za pripremu sladoleda. Na taj nacin ¢e se sladoled
unaprijed stvrdnuti i motor e se zakljucati. Motor ¢e biti isklju€en iz napajanja jer ¢e uci u nacin rada zastitnog
kruga.

23. Nakon $to aparat za sladoled poc¢ne smrzavati, nemojte skidati motor i poklopac tijekom radnog procesa.
24. Nemoijte koristiti kemijska sredstva za pranje i abrazivne proizvode za Ciséenje.

25. Kada ukljucite aparat za sladoled bez dodavanja sastojaka za sladoled, lagano éete Cuti kako lopatica za
mijesSanje grebe zdjelu, Sto je normalan fenomen koji ne predstavlja pogresku.

26. Postoje dvije okrugle bakrene ploce koje sluze kao vodici gdje je poklopac postavljen na sklopu motora.
Prilikom koristenja uredaja, obriSite sve mrlje od vode s poklopca i bakrenih ploca. Tijekom rada, ako ove
dvije bakrene plo¢e postanu mokre, motor ¢e se ugasiti (Sto je preventivna mjera radi sigurnosti korisnika).
Iskljucite kabel za napajanje, obriSite mrlje od vode i ponovno pokrenite aparat za sladoled.

[ a

Bakrene ploce

27. Ne koristite uredaj na otvorenom.
28. Ovaj uredaj namijenjen je iskljucivo za kuénu upotrebu.

&Ovaj simbol oznacava rashladno sredstvo R600a, a nemetalni materijali uredaja su zapaljivi. To je
simbol upozorenja. Upozorenje: Rizik od poZara / zapaljivih materijala.

UPOZORENIE: Prilikom postavljanja uredaja, provjerite da kabel za napajanje nije zarobljen ili oStecen.
UPOZORENIJE: Nemojte postavljati vise prijenosnih uti¢nica ili prijenosnih napajanja na straznjem dijelu
uredaja.
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4. OPIS PROIZVODA

Motor

Prozirni poklopac

MijeSajuda ostrica

] Kontrolna rucica
Utovarna zdjela

Stakleni panel

Stanovanje _|
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Jogurt nacin .. . )
Nacin miksanja

Nacin sladoleda Nacin s jednim hladenjem

Prikaz vremena

Gumb za odabir nacina

e —]
ez = pied
' -
' pokretanja/pa
uze

NAPOMENA: Molimo temeljito odistite sve dijelove koji dolaze u kontakt sa sastojcima sladoleda prije
upotrebe, ukljucujuci: zdjelu za hladenje, zdjelu za punjenje, ostricu za mijesanje, prozirni poklopac itd.

Prije CiS¢enja, morate se uvjeriti da je utikac¢ za napajanje iskljucen iz uticnice. Prilikom pripreme sladoleda,
drzite uredaj ravnim na ravnoj povrsini kako biste osigurali da kompresor ispravno radi.
Koraci za izradu sladoleda su sljededi:

1. Ulijte pripremljene sastojke u zdjelu za punjenje i pocnite ih mijesati:
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2. Zatim stavite zdjelu u aparat za sladoled; Oba kraja rucke utovarne posude moraju biti poravnata s utorom
gornjeg poklopca:

Polozaj instalacije
utovarne posude

3. Ugradnja prozirnog poklopca i motornih komponenti:

4. Ugradnja mijesalice i motornih komponenti:
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5. Stavite komponente ugradene u koraku 4 u aparat za sladoled i provjerite jesu li srediste konveksnog
omotaca posude za punjenje i motorni dijelovi lopatice ventilatora za mijeSanje u istoj ravnoj liniji; zakljucajte
komponente u smjeru kazaljke na satu i pobrinite se da se trokutasta oznaka na komponentama okrene
prema oznaki "LOCK".

Polozaj

6. Prikljucite napajanje, odaberite nacin rada sladoleda i postavite vrijeme rada.

7. Kada je sladoled gotov, bit ¢e 10 zvukova i on ulazi u izolacijsko stanje.

8. Okrenite prozirni poklopac i komponente motora suprotno od kazaljke na satu. Kad je oznaka trokuta
poravnata s oznakom otklju¢avanja, izvadite komponente, a zatim izvadite zdjelu.

Napomena: vazno je odrzavati kontrolu nad koli¢inom koristenih sastojaka. Kako biste izbjegli prelijevanje i
otpad, molimo pazite da sastojci za sladoled ne prelaze 60% kapaciteta uklonjive zdjele (Sladoled se Siri
prilikom oblikovanja). Sastojci jogurta ne smiju prelaziti 80%.

¢ Proces proizvodnje sladoleda:

Kliknite tipku prekidaca za odabir nacina sladoleda po zadanim postavkama, a vrijeme rada postavite
rotiranjem gumba (unaprijed postavljeno vrijeme bit ¢e po zadanim postavkama 60 minuta), zatim pritisnite
tipku start; kada vrijeme ili tvrdoc¢a dosegne zadanu vrijednost (Sto oznacava da je sladoled gotov), zacuje se
10 kratkih zvucnih signala, tada moZete uZivati u sladoledu; ako nema rada, automatski ulazi u funkciju
odrzavanja hladenja (prikazujué¢i COOL na LED zaslonu). Nakon zavrSetka odrZavanja hladenja, bit ¢e 10
zvukova koji oznacavaju da je funkcija zavrsena.
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¢ Jedan nacin hladenja:
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Odaberi jedinstveni nacin hladenja i postavi radno vrijeme (unaprijed postavljeno vrijeme bit ¢e po zadanim
postavkama 10 minuta), zatim pritisni tipku start. Nakon zavrSetka odrZavanja hladenja, bit ¢e 10 zvukova
koji oznacavaju da je funkcija zavrsena.

¢ Nacin miksanja pojedinacnih komada:

Odaberi nacin pojedinacnog mijeSanja i postavi radno vrijeme (unaprijed postavljeno vrijeme bit ée po
zadanim postavkama 30 minuta), zatim pritisni tipku start; kada vrijeme ili tvrdo¢a dosegnu zadanu
vrijednost, pojavit ¢e se 10 zvukova koji oznacavaju da je funkcija zavrsila.

¢ Nacin proizvodnje jogurta:

Kliknite gumb za prekida¢, zatim odaberite joghourt nacin rada pomocu gumba za odabir programa i
postavite radno vrijeme (unaprijed postavljeno vrijeme bit ¢e po zadanim postavkama 8 sati); zatim pritisnite
tipku start, poCnite praviti jogurt; Kada vrijeme dosegne zadanu vrijednost, proizvod aktivira nacin odrzavanja
hladenja. Ako nema druge operacije, ostat ¢e u tom nacinu rada cijelo vrijeme (necée se automatski iskljuciti).

¢ Funkcija "Ostani hladan":

Kako bi se sprijecilo topljenje sladoleda/smoothieja zbog toga $to mozda nedete modi pojesti ili sauvati
sladoled/smoothie na vrijeme nakon $to su ovi pripremljeni, aparat za sladoled automatski pokrece ovaj
nacin rada na 1 sat.

5. CISCENJE | ODRZAVANIJE

Upozorenje: utikac se mora ukloniti prije ¢iS¢enja kako bi se izbjegao elektri¢ni udar.

1. Izvadite oStricu za mijesanje i uklonjivu zdjelu, obrisite ih vlaznom krpom.

2. Obrisite prozirni poklopac i ponovno ga napunite vlaznom krpom.

4. Uklonite svu preostalu prljavstinu s kucista uredaja i nemojte ga uranjati u voduiili bilo koju drugu tekuéinu.
5. Dopustite temeljito susenje svih komponenti suhom krpom.

Kvar Moguci uzrok Rjesavanje problema
. . . . Izmedu rashladne baéve i posude za . . "
Nije lako izvaditi zdjelu za o .. P .| Pri¢ekajte 3-8 minuta prije
- v punjenje nalaze se kapljice vode koje v . .
1 | punjenje nakon sto je sladoled .V y . nego Sto izvadite zdjelu za
se ne brisu, sSto  rezultira
gotov utovar.

smrzavanjem

Prozirni poklopac se podiZze do | Lopatice ventilatora za mijeSanje | Postavite mijesajuci
5 lopatice ventilatora za | nisu na mjestu, i obratite paznju na | ventilator i rotirajte
mijesSanje i ne moze se zalijepiti | poravnanje konveksnog omotaca na | prozirni  poklopac na
na mjesto dnu mjestu
“ Deformacija uzrokovana
Utovarna posuda ne moZe se . o .
3 e nepravilnom uporabom utovarne | Zamijenite zdjelu
postaviti u rashladnu posudu
posude
Na pocetku pripreme sladoleda, | Deformacija uzrokovana
4 | ventilator za mijeSanje se | nepravilnom uporabom utovarne | Zamijenite zdjelu
ozbiljno ogrebao ili zaglavio. posude
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¢ Funkcija motoricke samozastite:

U nacinima jednokratnog mijesanja i sladoleda, kako vrijeme proizvodnje postaje duze, sladoled postaje sve
tvrdi, Sto unaprijed odreduje zakljuavanje motora za mijesanje. U tom trenutku, upravljacka ploca prati
motor i automatski ga zaustavlja kako bi osigurala vijek trajanja motora uredaja.

¢ Funkcija samozastite kompresora:

Nakon $to kompresor prestane raditi tijekom nacina rada sladoleda ili samo hladenja, ako se ti nacini
ponovno odaberu, kompresor ¢e imati zastitno vrijeme od oko 3 minute ako se ne pokrece ponovno i trosi
energiju. Medutim, nakon Sto se kabel priklju¢i za novu sesiju koristenja, uredaj se po defaultu ponovno
pokrece. Trenutno nema kasnjenja u odabiru nacina rada sladoleda ili nacina samo hladenja.

¢ Elektricni dijagram uredaja:

Power
Plug :

ompressor  YELLow/Gaeen [

N il

E

L E% rryl Rell ?
220V~ 240V,/50Hz

Main Starter

power
! | Rel2 I L
heating element

PCB

LED ;
display
Control board
[ QD o oo
C l :I I: QD o Fan

Temperature sensor

6. RECEPTI ZA SLADOLED

¢ Osnovni sladoled:

Napravite ga prema sljedecoj formuli. Nakon ravnomjernog mijesanja smjese formule, moze se pretvoriti u
sladoled u roku od 60 minuta.

300g vrhnja

200g mlijeka u prahu

300g vode

¢ Sladoled od vanilije:

340g mlijeka

160g kristalnog Secera

250g vrhnja, dobro ohladeno

2 — 3 Zlicice ekstrakta vanilije, po ukusu

U srednjoj zdjeli, ru¢nim mikserom ili pjenjalicom pomijesajte mlijeko i kristalni Secer dok se Secer ne otopi,
otprilike 1 — 2 minute na niskoj brzini. UmijeSajte vrhnje i vaniliju po ukusu. Ukljucite uredaj, ulijte smjesu u
zdjelu i pustite da se mijeSa dok se ne zgusne oko 50 — 60 minuta.
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« Cokoladni sladoled:

240 ml mlijeka

115g granuliranog Secera

240g poluslatke ¢okolade (vase omiljene), razlomljene na komade od 1,2 cm

240 ml vrhnja, dobro ohladeno

1 Zlic¢ica ekstrakta vanilije

Zagrijte mlijeko dok ne pocne samo pjenusati na rubovima. U blenderu ili multipraktiku mijesajte Secer s
¢okoladom dok cokolada ne bude sitno nasjeckana. Dodajte toplo mlijeko i obradujte ih dok ne dobijete
dobro izmijeSanu i glatku smjesu. Premjestite smjesu u zdjelu i pustite da se potpuno ohladi. Umijesajte
vrhnje i vaniliju po ukusu. Najbolje je prethodno ohladiti smjesu u hladnjaku oko 15 minuta prije upotrebe u
aparatu za sladoled.

Ukljucite uredaj, ulijte smjesu u uklonjivu zdjelu i ostavite da se mijeSa dok se smjesa ne zgusne, otprilike 30
— 40 minuta.

¢ Sladoled od jagode:

250g jagoda, sa stabljikama i narezanim

52,5 ml limunovog soka

115g granuliranog Secera

240g mlijeka

240 ml kreme za masu

1 Zlicica ekstrakta vanilije

U maloj zdjelici pomijesajte jagode s limunovim sokom i 115g kristalnog Seéera, lagano promijesajte i ostavite
jagodama da se usitnjavaju u soku ploda 2 sata.

U zdjeli koristite ru¢ni mikser ili pjenjalicu da pomijesate mlijeko i kristalni Seéer dok se Secer ne otopi.
Umijesajte vrhnje i nakupljene sokove od jagoda i vanilije. Ukljucite aparat za sladoled, ulijte smjesu u
uklonjivu zdjelu kroz izljev za sastojke i pustite da se mijeSa dok se smjesa ne zgusne, otprilike 30 — 40 minuta.
Dodajte narezane jagode tijekom zadnjih 5 minuta zamrzavanja.

¢ Limunov sorbet:

350g granuliranog Secera

420ml vode

120 ml limunovog soka

0,5 Zlice nasjeckane limunove kore

Pomijesajte kristalni Secer i vodu u loncu i kuhajte dok ne dosegnu srednju temperaturu. Smanjite vatru na
nisku i krékajte bez mijesanja dok se Secer ne otopi, oko 3 — 5 minuta. Potpuno ga ohladite (na taj nacin
dobivate sirup koji se moZe napraviti u ve¢im koli¢inama i spremiti u hladnjak za kasniju upotrebu).

Nakon hladenja sirupa, dodajte limunov sok i koricu; promijesajte da se sjedini. Ukljucite aparat za sladoled,
ulijte limunovu smjesu u zdjelu i pustite da se mijeSa dok se sastav ne zgusne, otprilike 50 - 60 minuta.

¢ Jednostavni jogurt:

1100ml mlijeka

100ml jogurta

Jednostavno stavite mlijeko i kupljeni jogurt u kantu za punjenje, aktivirajte funkciju jogurta i pustite da
fermentira u aparatu. Jogurt ¢e biti gotov za otprilike 8 sati, ali korisnici mogu prilagoditi vrijeme prema
svojim stvarnim okolnostima.

Sastojci jogurta ne smiju prelaziti 80% kada se uvode u zdjelu proizvodaca sladoleda.

« Cokoladni smrznuti jogurt:
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240g mlijeka

180g gorko-slatke ili poluslatke ¢okolade, nasjeckane

400 ml vanilija jogurta

33 g granuliranog Secera

Pomijesajte mlijeko i cokoladu u blenderu ili multipraktiku opremljenom metalnom ostricom i obradujte dok
se sastav ne sjedini i ne postane gladak. Dodajte jogurt i Sec¢er; Obradujte ih dok ne dobijete glatku smjesu,
otprilike 15 sekundi. Ukljucite aparat za sladoled, ulijte smjesu u uklonjivu zdjelu kroz izljev za sastojke i dok
se smjesa ne zgusne, otprilike 50 — 60 minuta.

KORISNICKA PODRSKA | USLUGA |

Uvijek koristite originalne rezervne dijelove.

Prilikom kontaktiranja naseg ovlastenog servisnog centra, pobrinite se da imate dostupne sljedece podatke:
model i serijski broj.

Informacije se mogu pronadi na plocici s ocjenama. PodloZzno promjenama bez prethodne najave.

TEHNICKI PODACI

Napon: 220-240V~50Hz
Snaga: 120 W
Nacin upravljanja energijom ovog proizvoda je: Isklju¢eni nacin rada
Potrosnja energije: Maksimalno 0,5W
Proizvod prelazi u nacin isklju¢enja nakon: 10 minuta (nakon zavrsetka osnovnih funkcija)

Hvala Sto ste kupili ovaj proizvod. Ako vam treba podrska s vasim proizvodom, posjetite nasu web stranicu
koristeci donje poveznice.
Nabavite korisnic¢ke priruénike: https://www.heinner.ro

Informacije o usluzi: https://www.heinner.ro

Ekoloski prihvatljivo odlaganje

Mozete pomodi u zastiti okolisa!

Molimo vas da postujete lokalne propise: predajte neispravnu elektriénu opremu odgovarajuc¢em
centru za odlaganje otpada.

<]

HEINNER je registrirani zastitni znak tvrtke Network One Distribution SRL. Ostali brendovi i nazivi
proizvoda su zastitni znakovi ili registrirani Zigovi njihovih nositelja.

Nijedan dio specifikacija ne smije se reproducirati ni na koji nacin niti se koristiti za izradu izvedenica
poput prijevoda, transformacije ili prilagodbe bez dopustenja NETWORK ONE DISTRIBUTION.
Copyright © 2013 Network One Distribution. Sva prava pridrzana.

www.heinner.com, http://www.nod.ro
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Ovaj proizvod je u skladu s normama i standardima Europske zajednice.

Proizvodac i uvoznik: Network One Distribution
Ulica Marcel lancu, 3-5, Bukurest, Rumunjska
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Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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Ovaj dokument je originalno proizveden i objavljen od strane proizvodaca,
brenda Heinner, i preuzet je sa njihove zvanicne stranice. S obzirom na ovu
cinjenicu, Cenoteka istiCe da ne preuzima odgovornost za tacnost,
celovitost ili pouzdanost informacija, podataka, misljenja, saveta ili izjava
sadrzanih u ovom dokumentu.

Napominjemo da Cenoteka nema ovlascenje da izvrsi bilo kakve izmene ili
dopune na ovom dokumentu, stoga nismo odgovorni za eventualne greske,
propuste ili netacnosti koje se mogu nadi unutar njega. Cenoteka ne
odgovara za Stetu nanesenu korisnicima pri upotrebi netacnih podataka.
Ukoliko imate dodatna pitanja o proizvodu, ljubazno vas molimo da
kontaktirate direktno proizvodaca kako biste dobili sve detaljne
informacije.

Za najnovije informacije o ceni, dostupnim akcijama i tehnickim
karakteristikama proizvoda koji se pominje u ovom dokumentu, molimo
posetite nasu stranicu klikom na slededi link:

https://cenoteka.rs/p/heinner-aparat-za-sladoled-hicm-dw154ssbk/
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