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A SAFETY INSTRUCTIONS

CAUTION: the safety precautions are part of the

appliance. Read them carefully before using your new

appliance for the first time. Keep them in a place where

you can find and refer to them later on..

® This appliance is designed for domestic use. In
the event of any commercial use, inappropriate
use or failure to comply with the instructions, the
manufacturer accepts no responsibility and the
Buarantee will not apply. )

® Do not use the aEpl1ance_1f1t is faulty or its power
cord is faulty, if the appliance has been dropped and
has visible damage or fails to function correctly. In
this case, the appliance should be sent to an Approved
Service Centre. ) .

¢ Do not use_fy_our appliance if it does not operate
correctly, if it has been damaged or if the power cord
or plug 1s damaged. In order to avoid any risk, have the
Igower cord replaced only by an apfprove service centre.

® Be sure to unplug the appliance 1f you must leave it
unattended, before inserting or removing accessories
or before cleaning it..

* 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

erson responsible for their safety.

¢ Children should be supervised to ensure that they do
not play with the aBphance. )

® This appliance may be used by children of at least 8
years of age and by persons with lack of experience
and knowledge or reduced physical, sensory or mental
capabilities, as long as they have been trained and
given instructions about using the appliance safely and
are fully aware of the dangers involved. Children should
not play with the appliance. Cleaning and maintenance
by the user should not be carried out by children unless
they are at least 8 years of age and are supervised.

® Keep the appliance and its lead out of reach of children.



® See the instruction manual for how to clean and
maintain your appliance. )

® Your appliance is intended for domestic food use
inside the home only. It is not designed for use in
the following cases, which are not covered by the
guarantee: in kitchen areas reserved for staff in
shops, offices and other professional environments,
in farm accommodation, by clients of hotels, motels
and other residential environments and in guest room
environments. )

¢ This appliance should not be used by children.

® Check that your power supply voltage corresponds to that shown on the appliance
(alternating current only). Any error in plugging in your appliance may cause irreversible
damage and invalidate the guarantee.

e Given the diverse standards in effect, if the appliance is used in a country other than that in
which it is purchased, have it checked by an Approved Service Agent.

® Do not use an extension lead. If you accept liability for doing so, only use an extension lead
which is in good condition, has a plug with an earth connection and is suited to the power
rating of the appliance.

® Do not leave the appliance unattended whilst in operation.

® The appliance should be plugged into a socket outlet with an earth connection

® The manufacturer shall not accept any liability in the event of any use that does not comply
with the instructions.

® Use your appliance on a clean, dry flat, stable surface away from water splashes.

® Never allow long hair, scarves, etc. to hang over the accessories while in operation.

® Unplug your appliance as soon as you have finished using it, when you are cleaning it and on
fitting or removing the accessories.

® Never operate the appliance while empty.

e Any intervention other than cleaning and usual maintenance by the customer must be carried
out by an approved service centre.

® Do not immerse the appliance, power cord or plug in water or any other liquid.

® The power cord must never be left near or in contact with the hot parts of your appliance, near

a source of heat or on a sharp edge.

e For your safety, only use accessories and spare parts that correspond to your appliance, sold

by an approved service centre.

® For your safety, this appliance complies with applicable standards and laws:
- Low Voltage Directive
- Electromagnetic Compatibility
- Environment
- Materials in contact with foodstuffs.

DESCRIPTION OF THE APPLIANCE

A Motor unit E2 Coarse grating cone (red)

B On/off button E3 Parmesan grating cone (dark yellow)

C Pusher E4 Thin slicing cone (light green)

D Cone holder/feed tube E5 Wavy slicing cone (dark green)

E* Cones (depending on model) E6 Potato rosti grating cone (light yellow)
Ela Fine grating cone (metal) F Storage accessory

E1b Fine grating cone (metal/orange plastic) G*Cord storage (depending on model)

b

®



o

BEFORE USING FOR THE FIRST TIME (skE Fic. 1)
USE (SEE F1G. 270 8)

RECOMMENDATIONS FOR USE

Do not use the appliance for more than 2 minutes.

The ingredients you use must be firm to get satisfactory results and avoid accumulation of food
in the holder.

Do not use the appliance to grate or slice food that is too hard such as sugar or pieces of meat
and remove the shell from nuts (almonds, walnuts, hazelnuts, etc). Cut the food to make it easier
to feed through the feeder tube.

CLEANING THE APPLIANCE (SEE FI16. 9 AND 10)

® Should the plastic parts become stained with foodstuffs such as carrots, rub them with a cloth
dipped in a little cooking oil and then clean as usual.

STORAGE (SEE FIG. 11 AND 12)

QUESTIONS ANSWERS
® "The cone is not properly held in place in the | Simply ensure that the cone is slotted all the
holder, I can't hear a click". way onto the cone holder (fig.3).

Press the on/off button before inserting
the food into the feed tube to ensure that
the cone is correctly locked into place (fig.4).

® "I can't remove the accessory after use". To remove the cone after use, unlock and then
relock the cone holder (fig.7) and the cone
will be released (fig.8).

® "The cone holder is fairly hard to install and | Yes, when the appliance is new. With use, it
remove, is this normal?" will become easier to fit and remove.

Use the cone recommended for each type of food (see table on page D)

RECYCLING

End-of-life electrical and electronic products:

Your appliance is designed to operate for many years. However, the day you plan to replace it,
do not throw it away with normal household rubbish or in a landfill but take it to a suitable
collection point provided by your local authority (or to a recycling centre if applicable).

Environmental protection first!

® Your appliance contains numerous materials that can be recovered or recycled.
< Take it to a collection point for processing.



DESCRIPTIF DE L'APPAREIL ‘

A Bloc moteur E2 Cone Rapé épais (rouge)

B Bouton marche / arrét E3 Cone Gratté (jaune foncé)

C Poussoir E4 Cone Tranché (vert clair)

D Magasin a cones / cheminée E5 Cone vichy (vert foncé)

E* Cones (selon modéle) E6 Cone reibekuchen (jaune clair)
Ela Cone Rapé fin (métal) F Accessoire de rangement
E1lb Conerapé fin (métal/plastique orange) G*Range-cordon (selon modéle)

AVANT LA PREMIERE UTILISATION (cF. F1G. 1)
UTILISATION (cF. Fi6.2A8)

CONSEILS D'UTILISATION

Ne pas utiliser lappareil plus de 2 minutes.

Les ingrédients que vous utilisez doivent étre fermes pour obtenir des résultats satisfaisants et
éviter toute accumulation d’aliment dans le magasin.

Ne pas utiliser l'appareil pour raper ou trancher des aliments trop durs tels que le sucre ou
morceaux de viande et enlever la coque des fruits durs (amande, noix, noisette, etc). Coupez les
aliments pour les introduire plus facilement dans la cheminée du magasin.

NETTOYAGE DE L'APPAREIL (cF. F16. 9 A 10)

® En cas de coloration des parties plastique par des aliments tels que les carottes, frottez-les avec
un chiffon imbibé d’huile alimentaire, puis procédez au nettoyage habituel.

RANGEMENT (cF. F16. 11 A 12)

QUESTIONS FREQUENTES
QUESTIONS REPONSES
e "Le cone ne tient pas bien en place dans le | Assurez-vous simplement que le cone est
magasin, je n‘entends pas de clip". engagé bien a fond (fig.3).

C'est ensuite la mise en route du produit avant
d'introduire un aliment qui permet le bon
verrouillage du cone (fig.4).

® "Je n‘arrive pas a enlever l'accessoire aprés | Pour retirer le cdne apreés utilisation,
utilisation". déverrouillez puis reverrouillez le magasin
(fig.7) et le cone tombera de lui-méme (fig.8).

® "Le magasin a cone est assez dur a mettre Oui, tout a fait lorsque le produit est neuf. Au
en place et a retirer, est-ce normal ?" fur et a mesure des utilisations, il deviendra
de plus en plus facile a installer et a retirer.

Utilisez le cone préconisé pour chaque type d’aliment (voir tableau page D)



’ BESCHRIJVING VAN HET APPARAAT

A Motorblok E3 Kegelvormige extra fijne rasp (donker geel)
B Aan/uit-knop E4 Kegelvormig mes voor dun snijden
C Duwstaaf (licht groen)
D Magazijn voor kegels / vulschacht E5 Kegelvormig mes voor golvend snijden
E* Kegels (afhankelijk van het model) (donker groen)
Ela Kegelvormige fijne rasp (metaal) E6 Kegelvormig mes voor hetin plakken
E1b Kegelvormige fijne rasp (metaal/plastic snijden van aardappelen (licht geel)
oranje) F Opbergaccessoire
E2 Kegelvormige grove rasp (rood) G*Snoeropbergvak (afhankelijk van het model)

VOOR HET EERSTE GEBRUIK (cF. F16. 1)

GEBRUIK (cF. F16. 2 T0T 8)

GEBRUIKSTIPS

Gebruik het apparaat nooit langer dan 2 minuten.

Om goede resultaten te krijgen, dienen de door u gebruikte ingrediénten stevig te zijn en dient u
het ophopen van voedingsmiddelen in de vulschacht te vermijden.

Gebruik het apparaat niet voor het raspen of snijden van te harde voedingsmiddelen zoals suiker
of stukken vlees. Pel hard fruit (amandelen, noten, hazelnoten ...). Snij de voedingsmiddelen
eerst kleiner om ze zo gemakkelijker in de vulschacht in te kunnen voeren.

HET APPARAAT REINIGEN (cF. F16. 9 TOT 10)

e In het geval kunststof delen door voedingsmiddelen zoals worteltjes verkleuren, wrijft u
deze met een in voedingsolie gedrenkte doek in en maakt u ze vervolgens volgens de gewone
procedure schoon.

OPBERGEN (cF. F16. 11 70T 12)
VEELGESTELDE VRAGEN

VRAGEN ANTWOORDEN
* “De kegel blijft niet goed op zijn plaats zitten, | Controleer of de kegel goed vastgeklikt is (fig. 3).
ik hoor geen klik". Druk op de aan/uit-knop voordat u voedsel

in de vulschacht doet, zodat de kegel correct
vergrendeld is (fig. 4).

® "Het lukt me niet om na het gebruik het Voor het verwijderen van de kegel na

accessoire te verwijderen”. gebruik moet u de vulschacht ontgrendelen
en vervolgens weer vergrendelen (fig. 7), de
kegel zal dan vanzelf vallen (fig. 8).

® “De vulschacht is moeilijk te plaatsen en te | Ja, datis normaal, wanneer het product nieuw
verwijderen, is dat normaal?” is. In de loop van de tijd zal het installeren en
verwijderen steeds gemakkelijker gaan.

Gebruik voor elk type voedsel de voorgeschreven kegel (zie tabel pagina D)



BESCHREIBUNG DES GERATES ‘
A Motorblock E2 Trommel grob Raspeln (rot)

B An/Aus-Taste E3 Trommel Reiben (dunkelgelb)
C Stopfer E4 Trommel Schneiden (hellgriin)
D Trommelgehduse/Einfiillstutzen E5 Trommel geriffelt (dunkelgriin)
E* Trommeln (je nach Modell) E6 Trommel fiir Reibekuchen (hellgelb)
Ela Trommel fein Raspeln (Metall) F Trommelhalter
Elb Trommel fein Raspeln (Metall/Plastik G*Kabelfach (je nach Modell)
orange)

VOR DER ERSTEN INBETRIEBNAHME (SIEHE ABB. 1)
GEBRAUCH (SIEHE ABB. 2 BIS 8)
GEBRAUCHSTIPPS:

Verwenden Sie das Gerat nicht langer als 2 Minuten.

Die verwendeten Lebensmittel miissen fest sein, um ein gutes Ergebnis zu erzielen und ein
Festsetzen von Lebensmitteln im Trommelgehduse zu vermeiden.

Das Gerdt darf nicht zum Reiben oder Schneiden von besonders harten Lebensmitteln wie Zucker
oder Fleischstiicken benutzt werden; im Falle von harten Friichten sollten Sie zuerst die Schalen
entfernen (Mandeln, Walniisse, Haselniisse, usw.). Schneiden Sie die Lebensmittel klein, um sie
leichter in den Einfiillstutzen einfiihren zu kénnen.

Vorsicht beim Entleeren oder Reinigen der Trommeln: Die Scheidefldchen sind sehr scharf.
Verletzungsgefahr.

REINIGUNG DES GERATS (SIEHE ABB. 9 BIS 10)

o Wenn die Plastikteile des Gerdts durch Lebensmittel wie Karotten eingefdrbt wurden: Reiben
Sie sie mit einem mit Speisedl getrankten Tuch ab und reinigen Sie sie danach wie gewohnt.

AUFBEWAHRUNG (SIEHE ABB. 11 BIS 12)
HAUFIG GESTELLTE FRAGEN

FRAGEN ANTWORTEN
e Die Trommel rastet nicht ein.” Vergewissern Sie sich zundchst, dass die Trommel fest
eingedriickt ist (Abb. 3).
Die Trommel wird erst richtig festgesetzt, wenn das
Gerat vor dem Eingeben der Zutaten in Betrieb gesetzt
wird (Abb. 4).
e Das Zubehdrteil lasst sich nach dem Entriegeln und verriegeln Sie das Trommelgehduse
Gebrauch nicht mehr abnehmen.” (Abb. 7) zum Herausnehmen der Trommel nach dem
Gebrauch und die Trommel féllt von selbst heraus
(Abb. 8).
e Das Einsetzen und Herausnehmen des | Ja, bei einem neuen Gerat ist das ganz normal. Im
Trommelgehduses geht schwer, ist das Laufe der Zeit wird das Einsetzen und Herausnehmen
normal?” des Trommelgehduses immer einfacher.

Benutzen Sie die fiir die jeweiligen Lebensmittel geeignete Trommel (siehe Tabelle Seite D) @



' DESCRIPCION DEL APARATO

A Blogue motor
B Botén marcha/parada
C Pulsador
D Depésito de conos
E* Conos (segtin modelo)
Ela Cono Rallado fino (metal)

E2 Cono Rallado grueso (rojo)

E3 Cono Rascado (amarillo oscuro)

E4 Cono Cortado (verde claro)

E5 Cono vichy (verde oscuro)

E6 Cono reibekuchen (amarillo claro)
F Accesorio de colocacién

E1b Cono rallado fino (metal/plastico naranja) G*Colocacién del cable (segtin modelo)

ANTES DEL PRIMER USO (VEASE F16.1)

UTILIZACION (VERFi6. 2 A 8)
CONSEJOS DE UTILIZACION

No utilizar el aparato mds de 2 minutos.

Los ingredientes que usted utilice deben ser consistentes para obtener resultados satisfactorios
y evitar toda acumulacién de alimento dentro del depdsito. No utilizar el aparato para rallar
o cortar alimentos demasiado duros tales como el azicar o trozos de carne y quitar la cdscara
de los frutos duros (almendra, nuez, avellana, etc). Corte los alimentos para introducirlos mas

facilmente en la chimenea del depésito.

LIMPIEZA DEL APARATO (VEASE FIG. 9 A 10)

® En caso de coloracion de las partes plasticas por elementos tales como las zanahorias, frotelos

con un trapo empapado de aceite alimentario, luego proceda a la limpieza habitual.

COLOCACION (VEASE FiG. 11 A 12)
PREGUNTAS FRECUENTES

PREGUNTAS

CONTESTADAS

yo no oigo el clip".

© "El cono no estd bien en su sitio en el depdsito,

Aseglirese simplemente de que el cono esta
metido bien a fondo (fig.3)

Es después de la puesta en marcha del producto
antes de introducir un alimento que permita el
buen cierre del cono (fig.4).

de su uso".

® "Yo no llego a quitar el accesorio después

Para quitar el cono después de su uso,
desbloquee luego vuelva a bloquear el depésito
(fig.7) y el cono caerd por si mismo (fig.8).

e "El depdsito del cono es bastante duro de
poner en su sitio y retirarlo, ;es normal?"

Si, sobre todo cuando el producto es nuevo.
En la medida de los usos, se volverd cada vez
mas facil de instalary de quitar.

Utilice el cono recomendado para cada tipo de alimento (ver cuadro pagina D)




DESCRIGAO DO APARELHO ‘

A Bloco do motor E3 Cone ralar queijo (azul escuro)
B Botdo ligar/desligar E4 Cone Cortar (verde claro)
C Calcador E5 Cone ondulado (verde escuro)
D Suporte para os cones / chaminé E6 Cone Reibekuchen (amarelo claro)
E* Cones (consoante o modelo) F Acessério de arrumagédo
Ela Cone Ralar fino (metal) G*Compartimento de arrumagdo do cabo
E1b Cone Ralar fino (metal/plastico laranja) (consoante o modelo)

E2 Cone Ralar grosso (vermelho)

ANTES DA PRIMEIRA UTILIZAGCAO (Ve Fi6.1)
UTILIZA(AO (VER FIG.2 A 8)
CONSELHOS DE UTILIZACAO

Nao utilize o aparelho durante mais de 2 minutos.

Os ingredientes que utilizar devem estar frescos para conseguir obter resultados satisfatérios
e evitar qualquer tipo de acumulacdo de alimentos no suporte. Ndo utilize o aparelho para ralar
ou cortar alimentos demasiado rijos, tais como agtcar ou pedagos de carne e retire a casca rija
dos frutos (améndoa, noz, aveld, etc.). Corte os alimentos para os introduzir mais facilmente na
chaminé do suporte.

LIMPEZA DO APARELHO (vER F16.9 A 10)

® Caso as pecas de plastico figuem manchadas pelos alimentos, tais como cenouras, esfregue-as
com um pano embebido em 6leo alimentar e, depois, proceda a limpeza habitual.

ARRUMAGAO (VER FI6.11 A 12)
PERGUNTAS FREQUENTES

PERGUNTAS RESPOSTAS
® "0 cone ndo encaixa no suporte, ndo Certifique-se apenas que o cone encaixa
ougo um clique". correctamente (fig.3).

E, de sequida, a colocagdo em funcionamento
do produto antes de introduzir um alimento que
permite o bloqueio adequado do cone (fig.4).

® "Ndo consigo retirar o acessério apés a Para retirar o cone ap6s a utilizagao, desbloqueie e
utilizagao". volte a bloquear o suporte (fig.7) e o cone acabara
por soltar-se (fig.8).

® "0 suporte do cone é dificil de colocare | Sim, sem ddvida, quando o produto é novo. No
retirar. E normal?" decorrer das utilizaces, torna-se cada vez mais
facil coloca-lo e retird-lo.

Utilise o cone previsto para cada tipo de alimento (ver tabela da pdgina D)



’ MEPITPAOH THEZ LYZKEYHE

A Kevtpikn povada E3 Kdwvog yia f0opata (6koupo Kitpivo)
B MAfktpo on/off E4 Kwvog yia Komh o€ QETEC (avolXTo mpactvo)
C Meotrplo E5 Kwvog yla Komr og ANemTéq péTeg (OKoupo
D Aoyxeio m\npwong/ Katamakth npdotvo)
E* Kwvol (avaloya pe To povtéNo) E6 Kwvog yia moAl Aemtd Tpiipo (avolkTo
Ela Kwvog yla Aemto Tpipiuo (METAANKAC) KiTpIvo)
E1b Kvog yia Nemmtd tpiipo (ueTaANikog/ F E€aptnua gUAagng
TAAOTIKOG TOPTOKAN) G* ®UAagn kaAwdiou (avdloya pe To povTéNo)

E2 Kwvogyla xovpd tpipipo (KOKKIVog)

MPIN ANO THN NPQTH XPHEH (8a. Eik.1)
XPHZH (Bn.EIk.2-8)

LYMBOYAEZ XPHIHZ

Mnv XPNnGIHOTIOLEITE TN CUOKEUR Yia TAvw amd 2 AemTd.

Ta GUGTATIKA TTOU XPNOLUOTIOLEITE TTPEMEL VAl Eival KANPA yla va TIETUXETE IKAVOTTOINTIKA amoteAéopata Kat
Va UNV CUCCWPEUTOUV TPOPIHA péTa aTOV 08NnYO.

Mnv xpnolpomolEiTe T CUOKEUR Yia va TPIPETE i va BpuppatioeTe TOA) oKANPd TPO@IUa, Omwe n {axapn 1y
KOUMATIA KPEQG KAl YIa VA aQaIpETETE TO TOOPAL amod Enpolg Kapmoug (apuydala, kapudia, GouvToukia
K.ATL). TEHOYIOTE TA TPOPIUA YA VA TA EIOAYETE EVKONITEPA OTO GTOMIO MAPWONG Tou odnyou.

KAOAPIZMOL THX LYZKEYHE (BA.EIK.9-10)

® AV XPWUATIOTOUV Ta MAAOTIKG €€apThpaTa amd Tpo@iua Omwe Ta Kapdta, TPIPTe Ta pe éva mavi
€UPaAMTIOPEVO UE AASL HAYELIPIKAG, KATOMIV KABAPIoTe Ta wg ouVABWG.

OYAAZH (BA.EIK.11-12)

IYXNEX EPQTHZEIX
EPQTHXIEIX AMANTHIEIX
© "0 kvog Gev umaivel KaAG 0T Béon Tou péca AT\ ENEYETE Qv O KWVOG ExElMATE KAAG OTO KATW
oTov 08nyo, Sev akoUuw KNIK". uépog (€1k.3).

3TN OUVEXELD, N EVEPYOTIOINGN TOU TTPOIOVTOG TTPpIV
amo TV EICAYWYH TPOPIHWV EMTPEEL OTOV KWVO Val
KAEIOWOEL KON (€1K.4).

© "Agv KATAPEPVW VA APAIPETW TO EEAPTNUA LETA Mo va aQapéoeTe TOV KWVO PETA TN XPrion,
myxenon". EexNeldwoTe kat EaVaKAEIBWOTE Tov 08nyo (€1K.7) Kat
0 KWvog Ba méoel amo Povog Tou (€1k.8).

® "0 08nyd¢ kWvVwV gival TOAD okAnpog 6Tav Nat, amdAuTa QuotoAoyiko, eMEdH To TIPOIOV ivat
TOV TOMOBETW KAl TOV ApaAlPW, AUTO ival Kavoupylo. Me Tn xprjon, n TomoBétnon katn
@UOLONOYIKS;" agaipeor) Tou Ba yivovTtal oAoéva Kal EVKONITEPEG.

Xpnotporoleite Tov mpoPAeMOpEVO KWVO yia KaBe TUTo Tpo@ipou (BA. mivaka otn oehiba D)



DESCRIZIONE DELL'APPARECCHIO ‘

A Blocco motore E2 Cono Grattugia grossa (rosso)
B Interruttore a pulsante On/Off E3 Cono Grattugia formaggio (giallo scuro)
C Pressino E4 Cono Affetta (verde chiaro)
D Vano per coni/ Imboccatura E5 Cono Rondella ondulata (verde scuro)
E* Coni (a seconda del modello) E6 Cono Tagliapatate (giallo chiaro)

Ela Cono Grattugia fine (in metallo) F Porta accessori

E1b Cono Grattugia fine (in metallo con G*Porta cavo (a seconda del modello)

bordatura arancione)

AL PRIMO UTILIZZO (cFr. FiG. 1)
UTILIZZO (cFR. Fi6. 2-8)
CONSIGLI PER L'USO

Non usare l'apparecchio per pitt di 2 minuti continuativamente.

Gli ingredienti devono essere duri per ottenere risultati soddisfacenti ed evitare l'accumulo di
alimenti all'interno dell'apparecchio.

Non usare l'apparecchio per grattugiare o tagliare alimenti eccessivamente duri, ad esempio
zucchero o pezzi di carne, e rimuovere il guscio dei frutti duri (mandorle, noci, nocciole, ecc.).
Tagliare gli alimenti per poterli introdurre piti facilmente nell'imboccatura dellapparecchio.

PULIZIA DELL'APPARECCHIO (cFR. F16. 9-10)

® Se le partiin plastica sono state macchiate da alimenti come le carote, strofinarle con un panno
imbevuto di olio alimentare, quindi procedere alla pulizia ordinaria.

CONSERVAZIONE (CFR. FIG. 11-12)
DOMANDE FREQUENTI

DOMANDE RISPOSTE
e “IL cono non rimane ben posizionato nel | Assicurarsi semplicemente che il cono sia inserito
vano, non sento nessun clic" fino in fondo (fig. 3).

Il cono si fissera correttamente allavvio
dell'apparecchio, prima di introdurre l'alimento

(fig.4).
® "Non riesco a rimuovere l'accessorio Per rimuovere il cono dopo L'uso, sbloccare e reinserire
dopo l'uso" ilvano (fig. 7) e il cono cadra da solo (fig.8).

® “ILvano coni & piuttosto duro dainserire e | Si, quando il prodotto & nuovo. Con l'uso diventera
rimuovere, & normale?” sempre pill facile da inserire e rimuovere.

Usare il cono adatto al tipo di alimento (vedi tabella a pagina D)



OMUCAHUE NPUBOPA

A Bnok moTopa E3 Hacapka-cBepxmenkas Tepka (TeMHO-
B KHonka BKkn./BbIKN. KenTas)
C TonkaTenb E4 Hacapka pns WWHKOBKM (CBETNO-3eN1eHas)
D [lepxaTens HacafoK 1 OTCEK ANA 3arpy3Ku E5 Hacaaka fns BONHUCTOM Hape3ku
E* Hacapku (B 3aBMCMMOCTHM OT MOAeNH) (TeMHO-3eneHas)
Ela Hacapka-menkas Tepka (MeTannmnyeckas) E6 Hacapka-Tepka Ans ApaHuKos
E1b Hacapka-menkas Tepka (cBeTno-xentas)
(MeTannnyeckan/opaHxesblit TNACTUK) F 3arnywka ans xpaHeHus
E2 Hacapka—kpynHas Tepka (kpacHas) G*O0Tcek ANA XpaHeHUA WHypa nuTaHua (B

3aBUCUMOCTHU OT MOAEJIM)

NMEPEJ NEPBbIM UCMOJIb30BAHUEM (cm. puc. 1)
UCNONIb30BAHUE NPUBOPA (cm. Puc. 2-8)

PEKOMEHJAALIUYX N0 UCNOJIb30BAHUIO

He ucnonb3yiite npu6op 6e3 nepepeisa Gonee 2 MUHYT.

3arpyaemble NPoAYKTbI fOMKHbBI ObITb TBEPALIMU, 4TOGLI 06eCneynTh XopoLee KayecTso
nepemanbiBaHns U NPeAOTBPATUTb HAKONNEHUE NPOAYKTOB B lepxaTene HacajoK.

He ucnonb3yiite npubop Anst U3MeNbYEHUS UAK PE3KU CULWKOM TBEPALIX NPOAYKTOB, TAKUX KaK
caxap uau MACo, a Tak)Ke AN YAANEHUs CKOPAYNbl C OPEXOB (MUHAANS, TPELKUX 0PEX0B, GyHAYKa
U T. A.). NpeaBapuTensHo nopexbsTe NPOAYKT Ha KYCOYKM, 4TOGL 06nerynThb ero nopady yepes
OTCeK ANA 3arpy3Ku.

OYUCTKA NPUBOPA (cm. Puc. 9 1 10)

© B cilyyae OKpalnBaHus NIAaCTUKOBLIX A€Tanel, HanpuMep, Nocie U3MeNbYeHNUs MOPKOBH, TPOTPUTE X
KYCOYKOM TKaHM, C/Ierka CMOYEHHOI B paCTUTE/IbHOM MaCJle, a 3aTeM 04UCTUTE 0BbIYHBIM CNOCOGOM.

XPAHEHME (cm. Puc. 111 12)
YACTO 3AJJABAEMbBIE BOMPOChHI

BOMPOCHI OTBETbI
® «Hacapka He NoAHOCTbIO ycTaHoBneHa B | MpoCTo NOAHOCTbLIO BCTaBbTe HAacaAKy B AepaTteb
Jepxarene, A He CNbIWAN WENTYOK». (puc. 3).

lepep 3arpy3Koit NPOAYKTOB B OTCEK HAXMUTE KHOMKY

BKJ1./BbIK/1. M NPOBEPLTE NPaBUIbHOCTb YCTaHOBKM

Hacagku (puc. 4).

® «locne MCnonb30BaHUA 5 He MOTY CHATb YT06bI CHATL HACaKy NOC/E ee UCNONb30BaHMS,
HacagKy». NOBEpHHTE fiepaTesib 1A ero pa36noKnpoBKM, a NOTOM

CHOBA YCTaHOBMTE €ro Ha MecTo (puc. 7),

110C/Ie Yero HacajKy MOXHO byaieT u3sneub (puc. 8).

® «[lepxatenb HacafoK AOBONbHO [la, HopMmabHo, Koraa npubop ele HoBbli. Co BpemeHeM
CNOXHO yCTaHaBANBaTb U CHUMATb - 3TO YCTaHaBNMBATb M CHUMATb iepXKaTelb CTaHeT npoLye.
HOPMaJbHO?»

Wcnonb3yitte HacaaKy, NpeAHa3HayeHHYIo ANA KAXA0ro TUNA NPoAyKTa (cM. Tabauuy Ha cTp. D)
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onuc nPUNARY

A Bnok moTopy E3 Hacapka ans ayxe gpiGHOro HaTUpaHHs
B KHonka yBiMKH./BUMKH. (TeMHO-0BTa)
C LroBxay E4 Hacapka ans wuHKyBaHHA (cBiTno-
D Tpumay Hacafok i OTBip 415 3aBaHTaXeHHA 3eN1eHa)
E* Hacapku (3anexHo Big moaeni) E5 Hacapka ans dirypHoro HapisaHHs
Ela Hacapka ans gpiGHOro HaTUpaHHs (TemHo-3eneHa)
(meTanesa) E6 Hacapka ans HaTMpaHHsA kapTonni
E1b Hacapka ans ppi6HOro HaTUpaHHs (cBiTno-xoBTa)
(meTanesa/nomapaHyeBa nnacTMKoBa) F Tpumay ans 36epiraHHs Hacapok
E2 Hacapka ans KpynHoro HaTUpaHHs G* Bigcik ans 36epiraHHs WHypa (3anexHo Big
(4epBoHa) mopeni)

NMEPE] NEPLWIWUM BUKOPUCTAHHAM (aus. Fic. 1)
BUKOPUCTAHHA (aus. Fic. 2-8)
PEKOMEHAALIT 1010 BAKOPUCTAHHA

He BMKOpUCTOBYIITE NpUnag BNIPOAOBXK Ginblwe HiX 2 XBUAUH.

LLlo6 oTpuMaTi GaxaHi pe3ynbTaTi Ta YHUKHYTU HAKOMMYEHHA TXKi B TpUMaYi, BUKOpUCTOBYATe
TBepAi iHrpeaieHTyH.

He BuKopucTOBYiiTe Npunag ANs HaTUpaHHA abo HapisaHHA HAATO TBEPANX MPOAYKTIB, HANPUKNAA,
uyKpy uu m'aca. fopixu (Muraansb, rpeybki ropixu, pyHAYK, TOWO) NOTPIGHO 0YUCTUTH Bif
wkapanynu. NpoayKTH peKOMEHAYETLCA NOPi3aTH Ha WMATKK, W06 CNPOCTUTH iXHI0 NoAayy Yepes
0TBip ANA 3aBaHTAKEHHA.

OYULILEHHA NPUNARY (aus. FIG. 9-10)

© [pn 3a6pyAHEHHT NNACTUKOBUX €/eMEHTIB NPOAYKTaMU Ha 3pa30K MOPKBU, Bi3bMiTb Ha raHuyipKy
TPOXM 0NiT, NPOTPIiTh iX Ta OYMCTITb 3BUYHUM CNOCOGOM.

3BEPITAHHA (aus. Fi6. 11-12)
YACTI 3ANUTAHHA

3ANMUTAHHA BIANOBIAI
® "Hacapka He dikcyeTbca B TpUMayi lMepekoHaiiTech, o HacaAKa Ao KiHLs 3aiwwnay
HaNEeXHUM YUHOM, He YyTU KnaLaHHa". Tpumay (fig.3).

LLlo6 nepeBipuTH, Yn NPaBUABLHO BCTAHOBNEHA
Hacafika, HaTUCHITb Ha KHOMKY YBIMKH./BUMKH. nepes
nogaueto ixi yepes oTeip A1 3aBaHTaxeHHs. (fig.4).

© "He BAETHCA 3HATU HACAZKY MiCAs LLl06 3HATI HacaKy NiCNA BUKOPUCTaHHS, pO36NOKyiiTe
BUKOPUCTAHHA". inosTopHo 3a6nokyiite Tpumay (fig.7). Micna uboro
MOXHA BUAHATY Hacaaky (fig.8).

® "Hacajika 10BONT BaXKKO BCTAHOBJ/IIOETHCA Tak, Ko Npunag HoBwiA. 3 Yacom, Npu
i BUIAMAETLCSA, Lie HOPMANbHO?" BMKOPUCTAHHI NpuUnaay, BCTaHOB/IOBATM Ta 3HIMATH

Hacagku byae neruwe.

LNt KOXKHOrO TUMY NPOAYKTY BUKOPUCTOBYITE PEKOMEHAO0BaHi HacaaKu (AuB. Tabnuwyo Ha cTopiHui D)



B K¥PAJNAbIH CUMTATTAMACHI

A MoTop KypbInFbiChbl E3 ©7e ycakTan yreTiH KOHyc (Kot capbl)
B Kocy/ewipy Tyitmeci E4 Xykanan TypaiiTbiH KOHYC (alblk
C Wrepriw Kachln)
D KoHyc niwiHai TyTikwe/eHew E5 Xanbipaktan TypaiTeiH KOHYC (K00
E* KoHycTap (ynriciHe Kapait) Kachbin)
Ela ¥cakTan yreTiH koHyc (meTann) E6 Kapton yreTiH koHyc (alwblK capsl)
E1b ¥cakTan yretiH KoHyc (MeTann/Kpi3bin- F Cakray biabichl
capbl NNaCTUK) G*Kyar cbiMblH 0paiiThiH ababiK (ynricive
E2 Ipinen yreTiH KoHyc (Kbi3biN) Kapa#n)

BIPIHLUI PET KONJAHAPLA (1-CYPETTI KAPAHbI3)
KOJIAAHY (2-8 CYPETTEPAI KAPAHbI3)
KOJNQAHY KEHECTEPI

Kypangbl 2 MUHYTTEH apThiK KongaH6aHbi3.

JKaKcbl HaTUXere XeTy YWiH KoNAaHbINaTbIH MHTPEAUEHTTEPATH KaTThl GOMYbIH XaHe KypanabiH
oHeliHe TaFraMHbIH GiTenin KanmayblH Kagaranay Kaxer.

Kypanabl KaHT Hemece eT TyWipi CMAKTHI TbIM KaTTbl Tarampapabl yry yWiH KonpaH6adbi3,
KaHFaKTapAbl YKKEHAe KaObIplWbiFbiH anbin TacTaHbi3(Tyide JKaHFaK aHe 6ajaM CUAKTbI
KaHFaKTapAblH). OHewWiHeH XbinAam eTy yWiH TaFramabl Typan, 33ipnen anblHbi3.

K¥PAJI[1bl TA3AJIAY (9-10 CYPETTEPAI KAPAHbI3)

® [nactuk GenikTepiHe ca6i3 cuAKTH TaFramaapAbig 60sybl CiHiN Kanca, Tamak nicipyre apHanfaH
Maiifa MaTblpbinFaH wWyGepekneH CypTiHi3, 0faH KeiiH SAETTErT XONMEH XKybiHbi3.

CAKTAY (10-12 CYPETTEPAI KAPAHBI3)

XK.K.C.
C¥PAKTAP XAVANTAP
© "KoHyc TyTiKLere fypbiC OpHaTbLIMAA!, KoHyCTbIH TyTiKiWwere Aypbic KOHYbIH KafaFanaHbl3
CbIPT eTKeH AblObIC ecTinmeigi". (3-cyper).
Kocy/ewipy TyiimeciH TaFamabl TyTikuwere
canfaHfa feiliH 6acbin, KOHYCTbIH OPHbIHA TYCYiH
KaparanaHbia (4-cyper).
® "KonpaHbicTaH KeitiH KOHyc anbiH6aiiab!”. KonpaHbicTaH KeltiH KOHyC anbiHGaca, KOHyC
TyTiKweciH 6ocatein, KaiTa GekiTini3 (7-cyper),
COHAa TyTKilWe 6ocaigbl (8-cyper).
® "KoHyc TyTiKweciH cany xaHe any KublH, Kypan aHa 6osca, 6yn KanbinTbl xafpaaiit. bipHewe
6yn KanbinTsl arpan Ma?" DeT KonaaHblIFaHHHAH KeitiH any XoHe cany xeHinipek
6onagel.

KonycTbl HycKay 6epinreH Taram TypnepimeH FaHa KonaaubiHbi3 (D 6eTinaeri KecTeHi KapaHbi3).
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