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SAFETY ADVICE

A g

Read carefully the instructions before using the appliance for the
first time and keep them for future reference.

1. Before connecting the appliance, check if the voltage indicated
on the appliance, corresponds with the mains voltage in your
home.

Never leave the appliance unattended when in operation.

3. 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.

4. Children should be supervised to ensure that they do not play

with the appliance.

5. The appliance is intended only for domestic use. Any other

use will cancel the warranty.

The appliance is intended for indoor use.

Never store the appliance outdoors.

Do not use an extension power cord.

Always use the appliance on a dry, flat surface.

0. Make sure that the power cord does not come into contact to
the hot parts of the appliance and do not let the cord hang over
the edges.

11. Don't let excess cord hang over the edge of a table or worktop

or touch hot surfaces.
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12. Do not operate or place the appliance or parts in places of
high humidity or where it may get wet. Do not immerse the
appliance in water or any other liquid.

13. Do not use your food processor if any part is broken.

14. Make sure that the lid is securely locked in place before
operating the appliance. Never remove the lid until the knife
has stopped completely.

Caution: The blades of the knife are extremely sharp. Handle

them with caution.

15. Always hold by the finger grip at the top, away from the
cutting edge, both when handling and cleaning.

16. Always wait for the blades to completely stop before removing
the power unit from the bowl.

17. Always remove the knife blade (s) before emptying the bowl.

® 18. Switch off and unplug the appliance: ®
a. Before fitting or removing parts
b. After use
c. Before cleaning

19. After much use, the blades will become blunt and should be
changed. New blades are equal to a new appliance.

20. Do not use this appliance to mix glutinous food or substances
that can be converted into a compact (hard) mass.

21. Do not use hot ingredients, water or other liquids in the glass
bowl (e.g. hot soup). Let the ingredients cool down for a while
before adding them into the glass bowl.

CAUTION: DO NOT OPERATE THE APPLIANCE WHILE IT IS

EMPTY.

22. Never use a damaged appliance. Get it checked or repaired
by a qualified Singer Center Service.

23. Never leave the appliance on unattended.

24. Misuse of your food chopper can result in injury.

25. Never use an unauthorized %ttachment.

| ®



| ® |

s IN G ER ENGLISH

SERVICE & REPAIR

1. For service or repair under warranty, please contact the authorized service
company that is mentioned on the guarantee card and accompanies the
product.

2. Do not operate any product with a damaged cord or plug. If the supply
cord is damaged, return the appliance to a SINGER service center for
examination, repair or adjustment. Do not attempt to dismantle any part of
the appliance. This should only be done at an authorized SINGER service
center.

3. The partial or total non-respect of the safety instructions in the present
instruction manual will automatically release Singer of any type of
responsibility in case of malfunction of the machine or injuries to persons
or animals.

4. In case of manipulation, repairing or any modification of the machine
made by unqualified persons or in case of improper use, the guarantee

@ will be automatically cancelled. O]
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PARTS OF THE APPLIANCE

1. Pulse power switch
2. Main body

3. Bowl lid

4. Bowl lid sealing ring

5. Upper blade
6. Down blade

- __ 7.Glass bowl
— T 8. Spindle

—— 9. Anti-slip base

ADVANTAGES OF THE APPLIANCE

1. Glass bow! of big capacity 1L.

2. Double "S" shape blade for perfect chopping.

3. Removable parts for easy cleaning.

4. Simple operation, after turning on the power you have just to press lightly
the power switch.

5. Overheat motor protection for safer use.

Before the first usage:
Clean the appliance by following the steps described in the section
“Care and cleaning”



| ® |

s INGER ENGLISH

TO USE YOUR FOOD CHOPPER

The knife blade unit comes in 2 parts, a lower and an upper blade.

+  For coarser chopping use the lower blade on its own.

+  For finer chopping or pureeing use all blades together. This will also give
a faster result.

Take care as the blades are sharp.

Note: After processing food, the upper blades may disengage from the lower

blade. This is normal as the blade assembly is designed to be loose fitting to

ease separation after use.

1. Place the unit on a clean, stable and flat surface.

2. Clean and chop the food (meat or vegetables). From the meat you should
be removed skin, muscle and bone. Larger pieces of food should be cut
into approximately 1 to 2 cm pieces.

Note: Frozen vegetables and meat should be defrosted before use.

3. Fix the upper blade along to the groove of down blade (fig. 1).

Install the blade to the spindle (fig. 2).

Put the prepared vegetable and/or meat into the glass bowl (fig. 3).
Cover with the bowl lid the glass bowl (fig.4 & fig.5).

Put the main body onto the bowl lid (the mark "v" on main body should be
aligned to the "A" mark on the bowl lid (fig. 6).

No ok~




S INGER ENGLISH

®

8.

9.

10.
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Hold tight the bow! with the bowl lid and press the power switch to start the
operation of the appliance. (fig.7 & fig.8).

After completing the operation, you should await the blade stop running
and then unplug the power cord immediately (fig.9).

Reverse the above procedure to dismantle the unit.

Important

Do not run the food chopper continuously for longer than 20 seconds.
Leave to cool for 1 minute in between each 20 second operation.

If preparing food for babies or young children, always check that the
ingredients are thoroughly blended before feeding.

Do not operate the food chopper if the bowl is empty.

Never operate the food chopper with the bowl filled with liquid.

Always allow hot food to cool before processing.

Hints

If the chopper labours, remove some of the mixture and continue ®
processing in several batches, otherwise you may strain the motor.
Remember that chopping hard foods such as coffee beans, spices,
chocolate or ice will wear out the knife blades faster.

Beware of over processing some ingredients. Stop and check them
consistency frequently.

To ensure even processing, stop and scrape down any food from the side
of the bowl with a plastic spatula.

The best results are obtained by chopping small quantities at one time.
Cut larger pieces of food into 1-2cm pieces. A large load or large pieces
may cause uneven results.

Before chopping nuts, herbs, breadcrumbs etc., ensure that the food and
the blade, the bowl and the cover are thoroughly dry.

To make icing sugar, use only the down blade (6). For even better results,
make sure the sugar covers the entire knife.

The ice crumbles perfectly using the double blade assembly and pressing
the power switch with dashed movements. For best results, use ice cubes
shaped "cube" as they find better resistance to the blades and crush more
easily and quickly.

The lid is not locked tightly. Therefore, there is possibility for leakage
from the rim of the bowl when blending liquid or very fluid foods. To

7
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avoid overflow, remove the upper knife and do not exceed the maximum
recommended quantities.

CARE AND CLEANING
+  Always switch off and unplug before cleaning.
+  Handle the blades with care. They are extremely sharp.

Power unit

+  Wipe with a damp cloth, and then dry.

+ Do not immerse the power unit in water.
+  Wrap excess cord around the power unit.

Cover/bowl /bow! base/knife blade
+  Always separate the upper knife blade from the lower knife blade before
cleaning.
Take care the blades are very sharp.
® + Wash by hand, and then dry. ®
+  Alternatively, they can be washed on the top rack of your dishwasher.

PROCESSING GUIDE
Food Maximum capacity Maximum time
Meat 300g (about %2 of the 30 secs
bowl)
Vegetables 3/5 of the bowl 5-10 secs
Carrot, Onion 1/3 of the bowl 5-10 secs
Ice 1/5 of the bowl 5-10 secs
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Disposal of old Electrical & Electronic Equipment (Applicable in
the European Union and other European countries with separate
collection systems).
This symbol on the product or on its packaging indicates that this
@ B ) /0duct shall not be treated as household waste. Instead it shall ®
be handed over to the applicable collection point for the recycling
of electrical and electronic equipment. By ensuring this product is disposed
of correctly, you will help prevent potential negative consequences for
the environment and human health, which could otherwise be caused by
inappropriate waste handling of this product. The recycling of materials will
help to conserve natural resources. For more detailed information about
recycling of this product, please contact your local city office, your household
waste disposal service or the shop where you purchased the product.

DECLARATION OF CONFORMITY

Herewith, G. E. DIMITRIOU S.A. states that this product, complies with the
requirements of below European directives:

EMC Directive: 2014 /30 / EU

LVC - Low Voltage Directive: 2014/ 35/ EU

ROHS Directive: 2011 /65 / EU
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AlaBaote MPOOEKTIKA TIG 0dNYieg XpNONG TPLV XPNOLUOTION)-
O€TE TN OUOKEUT YIa TIPWTN $opd Kal KpATNOTE TES YA UEA-
AOVTIK avagpopd

1.

Mplv ouvdéoeTe TN ouokeun BeBalwBeite OTL N Tdon TOU
pelaTOC TNG CUOKEUNC 0ag AVTIOTOLXEL amoAuTa otnv
Tdon TG NAEKTPIKNG eyKATAOTAONG.

Mnv apnveTe TOTE TN OUOKEUN XwpIC emmTtnpnon otav
BplokeTal oe Aettoupyia.

H ouokeun autn dev mpoopileTal yla xpnon and atoud
(oupmepIAQUBAVOUEVOY TWV TIADIWMV) UE TEPLOPIOUEVES
GUOLKES, aloBNTNPLES N DLAVONTIKES IKAVOTNTEG 1] EAAEL-
Yn eumelpiag kat yvwoewv, mapd povov eav Bpiokovtal
utid tnv emifAeyn atopou mou eival umelBuvo yla v
aodalela Toug N akoAouBoUv TIC 0dNYIEQ TOU OXETIKA UE
N AelToupyia TNG CUOKEUNC.

Ta madid 6a mpénel va BpiokovTtal umd napakoAoldnon,
€10l woTe va dlaopaAifeTal OtTL dev mailouv pe TN oOu-
OKeUN.

H ouokeun autn mpoopileTal HOVO Yla OIKIAKN XENOoN.
KaBe AAAn xpnon akupwvel Tnv eyyunon.

H ouokeun autr mpoopiletal yla Xpnon o €0WTEPLKO
XWPO.

Mnv anoBnkeUETE TN OUOKEUN 0 EEWTEPLKOUC XWPOUG.
Mn xpnoldomoleiTe EMEKTAOT KAAWSIOU.

10
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9. TMptv N XpNnon, TOMoBETNOTE TN GUOKEUT) MAVW O€ 0TabE-
pN Kal Aeia erudavela.

10. BeBawwBeite 611 T0 KAAWSLI0 TPOoPodoaiag dev EpxeTal O
eTadn pe ta (e0Td PEPN TNG OCUOKEUNG 1) va £PXETAL OE
ETIADN ME ALXUNPES YWVIEG.

11. Mnv a¢nvete 10 KAOAWDLO TIOU TIEPLOCEUEL VA KPEUETAL ATIO
NV akpn Tou Tpanellol 1) Tou TIAyKou gpyaciag, oUTe va
£PXETAL O€ e UE BEPUES eTUPAVELEG.

12. Mn Aeltoupyeite Kal pnv TomobeTE(TE TN OUOKEUN OE
HEPN WE Uypaocia N oe onuela Omou uropel va BpéxeTal.
Mn BuBilete Tn cuokeur), To KAAWDIO TOU PeUUATOG N TO
I1G 0TO VEPO N 0E OTOLOdNTIOTE AANO UYPO.

13. Mn XpnOLUOTOLEITE TN CUCKEUT av KATOLO amd Ta UEPN
NG OUOKEUNG €ival OTIAGUEVO.

® 14. Mplv B€oeTe TN ouokeun og Aeltoupyia, BeBawwbeite OTL ®
TO KamMAKL £xel aopalioel cwoTd oTo UroA. To Kamdkl Tpé-
el va adatpeital povo epooov €xel oTauaTnoel TeEAeiwg
TO Haxaipl va TeploTpEPETAL.

Mpoooxn: O1 Aemideg Tou paxaipioU €ival MOAU KOPTEPEG.

XEIPIOTEITE TIG HE IPOCOXN.

15. Na TIg KpaTaTe mavra anod tn Aapn oTnv Kopudi, HakpId
amo TNV KopTePN MAEUPA, KATA TN XPAON, AAAG Kal KaTA
TOV KaBapIoHo.

16. MeplueveTe TMAVTA VA OTAUATAOOUV €VTEAMG Ol AETDEG,
mpoTtoU adalpeoeTe TN Hovada ToU HOTEP.

17. Adalpeite mavta m(Tig) Aemida(eg) paxaiptoU mptv adeld-
OETE TO UTTOA.

18. ©@€0Te TN OUOKEUN €KTOG AELTOUPYIAG KAl AMOCUVOEDTE
Vv ano v rmapoxn pelUaATOG:

a. TIPLV TIPOCAPUOCETE Kal adalpECETE YHEPT NG CUOKEU-
ne

11
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B. peta t xprion
Y. TIPOTOU KaBaploeTe TN OCUOKEU

19. MeTd amo moAUxpovn Kat Evtovn Xpnon, ta paxaipla xa-
VOUV TNV amnoTEAEOUATIKOTNTA TOUG: U JIOTACETE va Ta
aANGEeTE.

20. Mn xpnOLUOTOLEITE TN GUOKEUT Yla va avapei&ete KOA®-
delg ouaieg N UALKA TIOU PmopoUv va petatpariolv e dia
ouprayr (okAnpry) paga.

21. Mnv xpnoldoroleite Kautd UAIKA, vepo N uypd oTo yud-
Alvo ProA (rLx.kauTn coUma). APnoTe Ta UALKA va Kpu®-
oouv Alyo mpoToU ta pi&eTe GTO UTIOA.

MPOZOXH: MHN AEITOYPTEITE TH ZYZKEYH ENQ EINAI

AAEIA.

22. Mnv XpnOLUOTIOIEITE TIOTE TN OUOKEUY) €AV €XEL UTIOOTEL

® BAGRN. Emkowvwvnote pe €va eEoualodotnuévo Service
Singer yla Tov €AeyX0 Kal TNV €TIOKEUN TNG CUOKEUNG.

23. MNoT€ unv apnvete TN CUOKeEUN XwPIQ eTiBAeyYn.

24. H Kakn xpnon tng oUOKEUNG TEUAXIOMOU TPOdIHwY [ro-
pel va TIPOKAANEDEL TPAUMATIOMO.

25. Mnv XpnOLUOTOLEITE TIOTE KATOLO [N EYKEKPLUEVO €EAPTN-
Ha.

2YNTHPHZzH & ENIZKEYH

1. Ta ouvInpnon 1 €MoKeun EVTOg €yyunong, MAPAKAAoUUE ETUKOL-
VVNOTE JE Ta aTolxela g eTalpiag service Tou avadpépovtal 0To
PUAAO €yyUNnong Tou ouvodeUEeL TO TIPOIOV.

2  Mnv Aettoupyeite T ouokeut| he pBapuévo kalwdio 1 mpila, eav 1o
Tipoiov duoAelToupyel N Exel MEoeL 1) €xel urooTel BAGRN pe oTotov-
dnroTe TpOMO. Oa mpérel va aneubuvbeite o Eéva EEouolodoTnévo

12
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Kataompua ZépBic e SINGER 1) va emkolvwvroeTe Ye 1o KEvtpo
EEurmpétnong NeAatwv Tng SINGER. Mnv emixelpnoete va anocu-
VapUoAoynoeTe omolodnmoTte £EAPTNUA TNG CUOKEUNG. AUTO UTo-
pel va yivel yovo anod éva EEouciodotnuévo Kataotnua ZEpRIG TG
SINGER.

3. Hun mpnon autwv Twv KavovIoU®V Kal urodei&ewyv Tou meptypa-
dovTal oTo Mapov eyxeLpidio anaAlacoel Tn Singer and kabe euBUVN
oe TepImTwon Kakng Aettoupyiag n mpokAnong BAARNG oe Atopa,
{wa, KATL

4. H kakn xpnon N mapéupaon arod To XPNOTN ToU deV EMITPETIOVTAL,
OKUPWVOUV AUTOUATWS TNV £yyUnon Tou TpoiovToc.

MEPH THX ZYZKEYHZ
1. MaAPIKOG dlaKOTING AstToupyiag
2. MM CUOKEUNG

3. Kamdki Tou proA

4. AakTtUAlOG OTEYavOTIOINONG Yyla TO
KAMAKL TOU UTIOA

5. Mavw paxaipt
6. Katw paxaipt

_ 7. TudAwvo proA 1 Aitpou
. AKida otepéwong
< —=

. AvTIoAl0ONTIKN Bdon

(o]
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NMAEONEKTHMATA THX ZYZKEYHZ

1. TUGALVO UTIOA KOTING HEYAANG XweNTIKOTNTAS 1 AlTpou.

2. 2XedLa0MOG TV AeTHOWV Yia TEAELO KOYLHO (oxnpa Surhou "S").

3. Arooriwpeva pépn yia eUKoAo Kabaplopo.

4. AT\ AelToupyia, HETA TNV oUvdeon otV napoXn NAekTpikoU pelua-
T0G, am\d rEaTe ehadpd To dlakorm Evapéng Aettoupyiag.

5. Mpootaocia unepBEpuavong Kivnpa yla heyahutepn acdalela.

Mpiv TNV mpwTn XpNon
« MAUveTE TA pEPN TNG OUOKEUNG akoAouBwvtag TIG 0dnyieg mou Ba
Bpeite otnv evoTnTa “@povTida Kal kKaBapiopog”.

XPHZH THZ ZYZKEYHZ TEMAXIZMOY TPO®IMQN

Ot Aemideg Tou paxatptol amotelolvTal amod 2 PeEpn, TNV KATW Kat TNV

eNavm Aerida.

@ «  Ta Xovtpo TEMAXIONO, XPNOLMOTOINOTE HOVO TNV KATW AeTida. O]
Ma TEYAXIoNO o€ MIKPOTEPA KOUMATIA 1) VI VA TOATOTIOINCETE TA
UALKG xpnoluotolnote OAeg TIC Aemideg pali. Emiong ye autdv tov
TPOTIO, KOBETE TA UAIKA 0AG TILO YpHyopa.

Mpoo£&Te yiaTi ol Aemideg sival KOPTEPES.

Snueiwon: Metd tnv eneepyaania Tpodwy, N enavw Aemida propel va

amoouvdebel and TNV KAtw Aemida. AutO eival puUGIONOYIKO ETEDN TO

oUoTnua Twv AeTidwv eival oxedlaouévo wote va EeadiyyeTal yia va di-

€UKOAUVETAL 0 JLAXWPLOPOG TwV AETIdWV HETA TN XPNOoN.

1. TomoBeTtnoTe TN oUCKEUT TIAVW OE KaBapr, eminedn Kal otabepn eru-
davela.

2. KaBapiote kal Tepayiote TV Tpod1 (KpEag N Aaxavika) mou Ba xpn-
oldoroloete. And To Kpéag Ba MPEMel va adalpéoeTe TO dEPUAQ,
TOUG MUG, Ta 00TA. KOYTe Ta YeyaAUTepa KOUUATIA TPOPNG OE Ui
KPOTEPQ, HEYEBOUG MEPIMOU 1 £WG 2 EKATOOTWV.

Znueiwon: KatePuypéva Aaxavika kai Kpeag mpéEmnel va amoyuyovrai

TIPIV TRV XPNON TEHAXIOHOU.

3. Ztepewaote TNV enAvw AeTida TIPOG TNV AUAAKWON TNG KATW AeTidag
(ek. 1).



® |

TomoBeteioTe TIC Aemideg 0TV aKida oTePEWONG (LK. 2).
TomoBeteioTe TNV TPOYY HECA OTO YUAALVO MTTOA (EIK. 3).

KaAUYTe He TO KATIAKL TOU UMOA TO YUAALVO UTOA (e1K.4 & €1K.5).
BaATte TO KUpPLO OWUA OTO KAMAKL TOU WTOA (TO onuadt "v" oTo Ku-
piwg owpa TPEMEL va eubuypapuloTel e To oUBoAo "A" Mou eival
ONUELWUEVO OTO KATIAKL TOU UTOA) (€LK. 6).

No ok~

8. Kpatnote odiXTA TO WMOA e TO KAMAKL TOU WUTMOA Kal TATHOTE TOV
dlakorn evap&ng Aettoupyiag yia va Eekivnoel n Aettoupyia g
OUOKEUNG (IK.7 & €1K.8).

9. Metd TnVv oAokANpwon TG AetToupyiag, Ba mpemeL va MepLUEVETE va
otagatioel n Aemida Kal va anoouvdEoeTe To KAAMSL0 Tpopodoaiag
apéong (e1k.9).

10. Ta va anoouvappoAOoyNOeTE TN CUOKEUYT, AKOAOUBNOTE TNV avTi-
oTpodn dadikaaia.

ZnpavTikEG MAnpodopicg
«  Mnv B£TeTe O AelTOUpYia TN OUCKEUT| TEMAXIOMOU TPODIHWY Yid Tie-
pLo06TEPO amod 20 deuTepOAETITA oUVEXOUEVA. APNOTE TN OUCKEUN
va Kpuwoel yia 1 Aemro Yetd anod kdbe matnua didpkelag 20 deute-
15
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POAETTTWV.

«  Edv nmpoeToludlete Tpodn| yia pwpd 1 HiIKpd Tadld, eAEyXeTe mAvTa
4Tt Ta UANIKA £xouv avapelxBei TAnpwe mpoTtol Ta TalosTe.

«  Mnv B&TeTe 0g AelToupyia T OUOKEUN TEUAXIOMOU TPOPIUWY €AV TO
uroA eivat ddelo.

«  Mnv B&TeTe 0g AelToupyia Tn OUOKEUN TEUAXIOMOU TPOPIUWY €AV TO
UTOA TEPLEXEL UYPAL.

«  A¢nvete mavta 1 (e0TH TPOPN VA KPUDOEL TIPLV TNV eNMeepyaoTei-
TE.

MPAKTIKEG CUPPBOUAEG

«  Edv n ouokeun katarnoveital, apaipéate Alyo pelyda Kal ouveyiote
Vv enegepyaoia TUNUATIKA. AladopeTIKA UTOPEL va KATAOTPEYETE
TO HOTEP.

+  HeneEepyaoia okAnpwv TPOP®V OTIWG KOKKOL KADE, YTaxapLkd, oo-
KoAdta n mayog ¢Oeipouv Mo ypryopa TIC AETideC.

@ «  ®povtioTe va unv ene&epyaleote unepPOAIKA oplopéva UALKA. ZTa- ®
MOTATE KAl EAEYXETE TAKTIKA TNV UPN TOU HelyHaATOC.

«  TavadaodalioeTe TNV opoloPopdN eneepyaaia, SlakOYTe TN Asl-
Toupyia TNG oUOKEUNG Kal EEKOANNOTE TNV TPOPN aAMd TA TOLXDUATA
TOU WMOA He pia MAAOTIKN OTATOUAA.

«  Ta kaAUTepa anoTeAéoyata MPEMeL va eNeEepydleaTe HIKPEG TTOCO-
NTES KABE dopa.

«  Koyte Ta peydha KoppdTtia Twv Tpodmv o Kopudtia 1-2 ekato-
otwv. Edv Balete peydln moooTNTa 1) HEYAANA KOMUATIA Wropel To
anoTEAEONA va Unv eival opolopopdo.

«  Npw tepaxioete Enpoug kapmolg, HUPWDIKA, GPUYAVIEG, KATL Be-
BalwBeite 0TI TO0O N TPpOPN 600 Kal N AeTida, TO UMOA Kal TO KATIAKL
elvat evteAwg oteyva.

«  Ta va kavete Zaxapn axvn, XPnolLomolnoTe HOVo To KATw Jayaipt.
Ma akopa KaAuTtepo anotéAeopa, BeBalwbeite 0TI 1 {axapn KaAU-
TITEl OAOKANPO TO daxaipt.

+ 0O mayog BpuppartileTal TEAELA XPNOLLOTIOIWVTAG TO SIMAG payaipt
Kal TE(ovTag To MANKTPO AEITOUPYIAC ME DIOKEKOUUEVES KIVNOELG.
Ma KaAUTePO AMOTEAEDUA, XPNOILOTOOTE TIAYAKIA 08 OXNHa “KU-
Bou” kaBwg Bplokouv KaAUTEPN avTioTaon oTIC AeTideg Kat Bpuuua-
TiovTal Tio eUKOAQ Kal ypryopa.

16
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«  To kamdki dev acpaAilel agpooTeyws. Emopévmg unapxel evdexo-
HEVO Blappong armod To Xelhog Tou UroA 6Tav eneEepyaleoTe UYPES
1 TIOAU pEUOTEG TPOEC. [Nla va anopUyeTe TNV UTEpXEiAlon adalpé-
0Te TO TAVW paxaipt Kat unv yeuilete umepBoAlkd TO UTOA [E UAIKA.

®

®

®PONTIAA KAl KAGAPIZMOZ

«  Na 6éTteTe MAvVTa €KTOC AlTOUPYiag Kal va anoouvdéeTe anod To pel-

QTN OUOKEUN TIPLV ATIO TOV KaBaplouo.
«  Namavere T Aenideg pe mpoooxn — sival MOAU KoPpTEPEG.

Baoikn Hovada

+  KaBapioTe pe €va vormo mavi kat oTrn GUVEXELD, OKOUTIIOTE.
«  Mnv Bubilete TN Yovada Tou HOTEP OE VEPO.

+  Tuli€te To KAA®S10 ToU Meplooelel YUpw amd Tn HovAada Tou HOTEP.

Kanaki/pmoA /Baon Tou pnoMAemida payaipiol
+  Na xwpilete mavta TIg eMAvm Aemideg amnd TNV KATW Aemida mply armo

TOV KaBaplouo.

Na npooéxeTe KaOWS o1 AeTideg ival MOAU KOPTEPEG.
«  TAUveTe OTO XEPL KAL OTN OUVEXELD OKOUTHOTE.

«  EvaA\akTika, priopeite va mAOveTe Ta e€apTnUaTa 0TNV EMNAVW 0x4-

pa TOU TAUVTNPiOU THATWV.

OAHIOz EMNE=EPrAzIAz

Tpodn MéyioTn xwpnTikoTnTa | MéyioTog Xpbvog

Kpéag 300g (mepimou to %2 Tou | 30 deuTepOAETTA
MTIOA)

Aaxavikd 3/5 Tou uroA 5-10 deuTepobOAeTTa

Kapoto, Kpeppidia

1/3 Tou uroA

5-10 deuTepoOAeTTTA

MNayog

1/5 TOU UMoA

5-10 deuTepoOAeTTTa

®



| ® |

S IN G ER EAAHNIKA

Arnokopdn MaAaiot HAekTpikou & HAektpovikou EEomAiopou
(loxuel otnv Eupwnaikn ‘Evwon kal dAAeg Eupwmnaikég xwpeg pe
OUOTAMPATA EMAEKTIKNG GUAAOYNG AMOPPIMHATWY).
To oUuBoAO autd emavw OTO TPOIOV N OTNn OUOKeuaoia
TOU onuaivel OTL To mpoidv dev Tpémel va metayxTtel padi
ME TA OIKIOKA amoppigpata aAAd Tmpémel va mapadobei
® 0g €va KAataAnAo onueio oUAAOYNC NAEKTPIKOU Kal NAEKTPOVIKOU ®
UAIKOU TipoC¢ avakUkAwon. EEaodaAilovtag Tn owoTn arokouldn Tou
MPOIOVTOG BonBATe OTNV TPOANYN TUBAVAOV APVNTIKWV ETUMTTOOEWY OTO
neptBAAOV Kal TNV uyeia. H avakUkAwon Twv UALKOV Ba Bonbnoetl otnv
e€olkovounon GUOIK®OV TOpwV. INa TeploodTePeS TANPODOPIES OXETIKA
HE TNV aVAKUKAWON auTtoU TOU TPOoiOVTOC, MAPAKANOUUE ETUKOLVWVNOTE
HE TIC urmpeoieg kKaBapldTNTAG Tou dNUOU 0ag N TO KATACTNUA OTou
ayopdoate TO TPOIOV.

AHAQZH ZYMMOP®QZHZ

Me tnv mapoloa, n . E. AHMHTPIOY A.E.E., dnAwvel O0TL n mapoloa
OUOKEUY| GUUHOPDQVETAL TIPOG TI OUCLWIEIG ATMAITNOEIS KAl TIG AOIMEG
dlaTaEelg Twv MapakaTw Eupwmaikwv odnylwv:

EMC Directive: 2014 /30 / EU

LVC - Low Voltage Directive: 2014/ 35/ EU

ROHS Directive: 2011 /65 / EU



CBbBETWU 3A BE3OIMACHOCT

AN o

MpoyeTeTe BHUMATESNHO MHCTPYKUMMTE Npeay ha u3nons3sate
ypena 3a mbpBu MbT, U M1 3anaseTte 3a 6baeLum CripaBKu.

= © oo NO®

Mpeav oa cBbpXeTe ypeaa, NpoBepeTe Aanv HaNPEXeHNETO,
MOCOYEHO BbPXY ypeaa, 0TroBapa Ha MPEX0BOTO HaNpeXeHmne
B foma Buw.

Hukora He ocTtaBAnTe ypepa 6e3 Hagsop, korato € B
ekcnnoarauma.

YpeobT MOXe [a ce 1M3nonsea oT geua Ha 8 roguHu unm
MO-rofemMm 1 xopa ¢ OrpaHN4yeHn U3NYECKN, CETUBHU UK
YMCTBEHM CMOCOBHOCTW UMW NTUMNCa Ha ONUT U/ I NO3HaHWA,
caMmo KoraTo ca nog Hagsop wam ca 6unu MHGOopMUpaHu
3a OesonacHata ynotpeba Ha ypepa M ca pasbpanu
CblUeCcTBYBaLWMTE PUCKOBE Npu ynotpedaTa my.

HeuaTta Tpabea na 6baat HabnwgasaHK, 3a Aa ce rapaHTupa,
ye Te He Cu UrpaAT ¢ ypeaa.

YpenobT e npegHasHaveH camo 3a gomallHa ynoTtpeba. BeAka
apyra ynotpeba Le aHynvpa rapaHumara.

YpenobT e npefHasHayeH 3a ynoTtpeba Ha 3aKpuTo.

Hukora He cbxpaHABanTe ypena Ha OTKPUTO.

He nsnonseanTte pasknoHUTEN.

BuHaru nsnonasarite ypena Bbpxy cyxa v paBHa noBbPXHOCT.

. YBepeTe ce, Ye 3axpaHBalMAT Kaben He BNN3a B KOHTaKT

C ropeLmTe 4acTu Ha ypena v He nossonAsanTe kabena na
BMCK Hag pvboBseTe.
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11. He nossonaeanTe Ha U3NUWHNA Kaben ga Bucu Hapg pbba
Ha mMacata unu paboTeH NioT UK ga ce gonvpa L0 ropeLum
MOBBPXHOCTW.

12. He nanonssante 1 He NOCTaBANTE ypena Uimn 4acTun OT Hero
Ha MecCTa C BMCOKa BNAXXHOCT UM TakuBa, KOMTO mMorat ga
ro HamokpAT. He notanAnTe ypeda BLbB BOAa wau apyra
TEYHOCT.

13. He n3nonseanTe ypena ako HAKOA 4acT € CYyneHa.

14. YBepeTe ce, 4ye KanakbT € 34paBO 3aTBOPEH, npeau na
3anoyHeTe paboTa ¢ ypena. Hukora He cBanAanTe Kanaka,
[10KaTO HOXbT HEe € CNpAN Aa ce BbPTU Hamb/HO.
BHumaHue: HoxxoBeTe ca nsknoumTenHo octpu. OTHacAante
ce C TAX C NOBULIEHO BHUMAHWUE.

15. BuHarn gpbxTe OT 3aCTONOPABALLMA WINPT B ropHaTa 4acr,

® aaned ot pexewma pub npu paboTta 1 NoYMCTBaHe. ®

16. BuHarn 4yakanTe HOXOBETE HaMb/HO da cnpaT, npeau na
n3pagnTe 3axpaHeawma 6710k/MoTOpa OT Kynara.

17. BuHarn maxanTe HOXXOBETE Npean U3npasBaHe Ha Kynarta.

18. N3knoveTe ypena v nssagete kabena ot KOHTakTa:

a. lMpean MoOHTaX MM NpemaxBaHe Ha YacTu
b. Cnep ynotpeba
c. MNpenu nouncreaHe

19. Cnepn mHoro ynotpe6a, HOXXOBETE Lie ce 3aTbhAT U TpAbBa
na 6boat nogmeHeHwn. Cnepn nogMAHaTa UM ypeabT e
paboTn KaTo YMCTO HOB.

20. He nsnonssante 1031 ypen Aa ce cMecBart fenkasa XxpaHa
WY BELLECTBA, KOUTO MoraT fa 6baart npeBbpHaTK B TBbPAA
cMmec.

21. [la He ce m3nonseart ropewm CbCTaBKW, BO4A wnuv gpyru
TEYHOCTM B CTbKSeHaTa KynaTta (Hanpumep ropewa cyna).
Heka cbCcTaBkuTe Aa ce 0XnafAT, 3a U3BECTHO BpeMe npeam
narv pobasute B CT'bKJ'IeHEZIEI)'a Kyna.

@»
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BHUMAHUE: HE W3NON3BAUTE YPEOA, OOKATO E
NPA3EH.
22. Hukora He n3nonssanTe nospeneH ypena. 3aHeceTo ro 3a

NPOBepKa 1 PEMOHT B 0TOPM3MpaH cepau3 Ha Singer.

23. Hukora He ocTtaBAanTe ypena 6e3 Haasop.
24. 3noynoTpebara c Yonmbpa MOXe Aa [OBeAe A0 HapaHABaHe.
25. Hykora He n3nonasanTe HepaspeLLeHn CbCTaBKK B ypeaa.

CEPBM3 & NOAAPBXKA

1.

3a nopapbXKa UM rapaHUMOHEH CepBM3, MOMA CBBPXETE Ce CbC
CepBu3a, MOCOYEH B rapaHUMOHHAaTa KapTa, KOATO npuapyXasa
npoayKTa.

He paboTeTe ¢ ypena: ¢ nospeneH kaben wnu wencen, ako ypeda e
HensnpaBeH UK e U3nyckaH, unv nma smamnmMa nospena. TpAbsa fa ce
cBbpXxeTe ¢ LleHTbpa 3a 06cny>KBaHe Ha KNMEHTU U C OTOPU3MpPaHUA
cepsu3 Ha SINGER. He ce onutsavite ga pasrnobAsaTe KOATO U fa e
4acT Ha ypega. ToBa Moxe aa 6bae HanpaBeHO caMoO OT OTOpU3MpaH
cepBu3eH LeHTbp Ha SINGER.

HecnassaHeTo Ha Te3n Hapeabu M MHCTPYKUMM, ONMcaHW B TOBa
PbKOBOACTBO OCBOOOXAABa Singer OT OTrOBOPHOCT B Cnyyaill Ha
noBpeaa Wnn WeTW HAHECEHW OT XOpa, XXMBOTHU U Ap.

HenpasunHata ynotpeba unv Hameca oT noTpebutena unm TpeTun nuua
HE e paspeLleHa 1 aBToMaTnyHO o6e3cunBa rapaHumMATa Ha NpoayKTa.
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YACTU HA YPEJOA

1. ON/OFF ByToH
2. OcHosHo TAno (MoTtop)

3. Kanak Ha kynaTa

4. YnnbTHUTENEH NPBbCTEH Ha Kanaka Ha Kynata

o

['opeH HoX
[JoneH HoX

152

CtbKneHa kyna

Oc 3a 3aKpenBaHe Ha HOXXoBeTe

MNpoTuBoBMOpMpaLLa/ MNpOTMBO Xxnb3rawa ce
ocHoBsa

1

((

NMPEOUMCTBA HA YPEQA

1. CTbkneHa kyna ¢ ronAam kanauutet 1L.

2. [1BoeH HOX ¢ "' S " 06pasHa hopma 3a nepdeKTHO pA3aHe.

3. MNogBWXHM YacTn 3a NECHO NOYUCTBAHE.

4. lecHa ynoTpeba. Cnepn BkIoYBaHe B 3axpaHBaHETo, TpAGBa NpoOCcTo Aa
HatucHeTe neko ON/OFF 6yToHa.

5. 3awwTa ot nperpABaHe 3a 6€30MacHO N3Non3BaHe.

Mpeau nbpBarta ynoTtpeda:
+  MouucteTte ypepa, Kato cnepasare CTbNKWUTE, ONUCaHN B pasfen
"I'pv>xu n nouncreaHe"

22
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3A OA U3NON3BATE BALUNA YOMBP

HoxxoBeTe ca CbCTaBeHM OT 2 YaCTW, FOPEH U LONEH HOX.

«  3ano-rpybo KbuaHe ce n3non3ea AONHUAT HOX 3a pA3aHe.

«  3a no-hMHHO TPOLLEHE WU MIOPUPaHe Ce WM3MOoN3BaT BCUYKN HOXOBE
3aeHo.

puxxeTe ce 3a HOXXOBETe, 3a Aja Ce 3anasAT OCTPM MO-AbJIr0 Bpeme.

3abenexka: Cnen npepaboTkara Ha XpaHW, FOPHUAT HOX MOXe Ada ce

ocsoboay oT JonHmMA HoxX. OcTa ¢ HOXXOBETE € NPOoeKTMpaHa Taka, Yye fa
6bae cBoboaKaaBaHa 3a 0bekvaBaHe Ha pas3aenAHeTo UM cred ynotpeba.

1. [ocTaBeTe ypena BbPXy YiCTa, CTabunHa 1 paBHa NOBBbPXHOCT.

2. [louncTeTe 1 HapexeTe xpaHaTta (Meco unu 3enenyyum). OT MecoTo
TpAbBa ga 6bae OTCTpaHeHa Koxa, MYCKYNIW, XWIKU U KocTu. llo-
ronemmiTe napyeta xpaHa TpAbBa ga ce pexar Ha npubnunsmTenHa
ronemmHa ot 1 go2cm.

3abenexka: 3ampaseHu 3eneHYyLM U meco TpAGBa Aa 6baat pasmpaseHm

npeau ynotpeoa.

& 3. TlocTaBeTe ropHMA HOX 3aedHO € xeba Ha JONHUAT HOX (dur. 1). ®

MNMocTaBeTe HOXa Ha OCTa 3a 3aKpenBaHe Ha HOXOoBeTe (cur. 2).
MNocTaBeTe 3eneHyyumTe M/ UNmM MecoTo B CTbKNeHaTa Kyna (dwur. 3).
MNMocTaBeTe Kanaka Ha KynaTa BbpXy CTbKieHaTa kyna (dur.4 n cur.5).
7. lMocTaBeTe OCHOBHOTO TANO (MOTOPBT) BbPXy Kamaka Ha Kynata
(8Hak®T "V" Ha MOTOPBLT TpAGBa fa 6bae NnpuBedeHa B CbOTBETCTBME
CbC 3HaKa "A" Hammpaly ce BbpXy Kanaka Ha KynaTta (cwur. 6).

£

< >

&=

No ok
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3aKoHTpeTe 34paBo KynaTa € Kanaka Ha KynaTta u HaTucHete 6yToHa
3a 3axpaHBaHe, 3a Ja 3anoyHeTte paboTa ¢ ypega. (Pwvr.7 n qur.8).
Cnepn npvkntoyBaHe Ha onepauunATa, TpAGBa Aa ce M3yaka HOXXoBeTe
[a crnpaT da ce BbpTAT M CNef ToBa U3BafeTe 3axpaHBaluma kaben ot
KoHTakTa (Pur.9),

10. lNoBTOpeTe no-ropHata npouenypa 3a AEMOHTaX Ha ypeda.

BaxHo

He n3nonssante yonbpa B NPOABL/KEHUE HA NO-AbAbr nepuog ot 20
cekyHau. YpenbT ce ocTaBA Aa noyvHe 3a 1 MuHyTa mMexay Bceku 20
cekyHam paboTa.

Ako npurotBATE XpaHa 3a 6ebeta WM Manku geua, BuHAru
npoBepABalnTe cTapaTesiHo Aanu CbCTaBKUTE ca ce Nopypany npeau
XpaHeHe.

He paboTeTe ¢ 4onbpa, ako KynaTa e npasHa.

Huvikora He paboTeTe ¢ Yonbpa € Kyna, Mb/iHa C TEYHOCT.

BuHaru nsyakanTe Tonnata xpaHa Aa ce oxnagu npegw obpaboTka.

CbBetun

AKoO ypenbT ce 3aTpydHABa ga pabTu, npemaxHeTe 4acT OT CMecTa
1 nNpoab/keTe paboTa C HEero B HAKOMKO Cepun, B NPOTUBEH Cnyya
MOXe [ia ce HaToBapu ABuUraTenar.

He 3abpasAnTe, Ye Npy KbLaHe Ha TBPAM XpaHu KaTo Kae Ha 3bpHa,
NOANPaBKK, WOKONag Unu Nnep Wwe ce U3HOCU OCTPUETO Ha HOXOBUTE
no-6bp30.

BHumaBanTe ¢ obpaboTkaTa Ha HAKOW CbCTaBku. Cnupante u ru
npoBepABanTe No-4ecTo.

3a Oa ce ocurypu oule no-gobpa obpaboTka, cnpeTe 1 M3CTbpreanTe
Ha[ony BCAKa XpaHa OT CTpaHa Ha Kynara ¢ niactmMacosa wnartyna.
Haii-nobpw pesyntaTu ce nonyyasaT Npu e4HOBPEMEHHA 06paboTka Ha
MasiKv KONM4ecTBa xpaHa .

24
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*  Hapexete ronemMu napuyeta xpaHa c ronemuHa 1-2cm Ha napyeTo.
MNpenbnBaHe Ha ypeda vy obpaboTka Ha rofiemy napyeta morar ga
MPUYMHAT HEPABHOMEPHW pesynTaTy.

+  [lpeoun KbnuaHe Ha AOKW, NOANPaBKW, raneta u T.H., Ce yBepeTe, ye
XpaHaTa 1 HOXXOBeTe, KakTO KynaTa v Kanaka ca Hamb/iHO CyXu.

«  3a pa HanpasuTe nygpa 3axap, M3non3sante camo LONHWA HOX (6).
3a owe no-gobpu pesyntatu, yBepeTte ce, Ye 3axapTta nokpuea Lenva
HOX.

+  JleO®bT ce pa3TpOLLBA HAMb/IHO C MOMOLLTA HA MeXaHn3Ma 3a ABOEH HOX
M HaTUCKaHe Ha 6yTOHa 3a 3axpaHBaHe C NPeKbCHAaTW OBMXEHWA. 3a
Han-gobpu pesyntatu, usnonssanTe Kybyeta nen ¢ opma Ha "ky6",
Tbil KaTo Te Ce YynAT No-necHo 1 6bpP30 OT ocTpueTaTa.

*  AKO KanakbT He e 3aK/o4eH 3ApaBo, MMa Bb3MOXHOCT 3a U3TUYaHe
oT pbba Ha Kynara, Korato cmecBaTe MOJSlyTeYHN WU MHOTO TeYHM
XpaHu. 3a ga ce nsberHe npenuBaHe, NPeMaxHeTe rOPHUA HOX U He
npeBsuvLWaBariTe MakC1ManHo NpenopbYyaHUTe KONNYeCcTBa XpaHa.

rPUXXN U NOYUCTBAHE
. BuHaru nsknousante 1 n3BageTte npeamv noYncTeaHe.
+  BHumaBamTe ¢ HoXxoBeTe. Te ca U3K/THUMTENTHO OCTPM.

3axpaHBaLy 610k/ Motop

*  s6bplueTe ¢ BNaXxkHa Kbpna, a crnef Toea noAacywerTe.

*  He notananTe ypena BbB BOAA.

*  YBUTe U3NULIHUA Kaben o0Koo 3axpaHsalumna 6nok/moTopa.

Kanak / kyna / OcHoBa / Hox
*  BuHaru ropHUAT HOX Cce pasgena OT AOMHUA HOX NPeay NOYUCTBaHeE.

BHumaBaiiTe HO)XXOBETE Ca MHOFO OCTPM.

*  WamuinTe c pbKa, a cnep ToBa nofcyLueTe.

+  OcBeHTOBa, TeMOraT aace MUAT BFOPHOTO OTAENEHVE HA CbAOMUANHATA
MaLumHa.
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PbKOBOACTBO 3A YINOTPEBA

XpaHa MakcumaneH kanauutet | MakcumanHo Bpeme
Meco 300 rp (okono % Ha 30 cekyHOu

KynaTa)
3eneHuyun 3/5 oT KynaTta 5-10 cekyHan

Mopkosu, nyk

1/3 oT KynaTa

5-10 cekyHaun

nepn 1/5 oT KynaTa 5-10 cekyHan
BbB Bpb3Kka C M3XBLPNAHETO Ha CTapu ENeKTpUYecKun W
€NeKTPOHHU ypeau (npunoxumo B EBponeinckmna cbio3 u apyru
€BpONencKu CTpaHu ¢ pasaenHo cbbupaHe Ha oTnaabLy)
]

BaweTto KmetcTtBO v ObwmHa.

AEKJTAPALUUA 3A CbOTBETCTBME

C ToBa ,CuHrep AnnanaHcec bonarapua” OOL, 3aABABa, Ye TO3U NPOAYKT
0TroBapA Ha M3MCKBaHNATA Ha NO-A,0/Yy M36POEHNTE EBPONENCKN LUPEKTUBM:

EMC gupektumea: 2014/30 / EC
LVC - OupekTrBa 3a HUCKO HanpexeHwe: 2014/35 / EC
ROHS gupekTuea: 2011/65 / EC

26

Toau 3Hak, HammpaLL, ce BbpXy ypeaa unvonakoekara My, 03Havasa
;4 TO3N NPOoAyKT He TpFIGBa ba 6bae M3XBbpJieH 3aegHo C 0BMKHOBEHUTE
6uTOBKM OTMagbuM, a TpHGBa a 6baoe npenangeH B npegHa3HavYeHUTe 3a
Tasn Len NyHKTOBE 3a peumkivpaHe. [paBuiHOTO peurkavMpaHe nomara
3a Oona3BaHeTo Ha OKOJiHaTa cpena. 3a noseye NHopmMaLmA BbB Bpb3Ka C
peunknmpaHeTo Ha npoaykTta ce o6preTe KbM CbOTBETHUTE cny>+<6m BbB
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