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ENHETSBESKRIVELSE/DEVICE DESCRIPTION:
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Matlaging har i dag utviklet seg til & bli en form
for kunst. Det a skape deilige maltider krever
nyskapende eksperimentering og mot. For a
oppna enestaende resultater trenger man en
blanding av ekspertise og farsteklasses

utstyr. Dette tilbyr Sam Cook.

Produktene fra Sam Cook er ngye designet av
dedikerte fagfolk som brenner for matlaging.
Gjennom innovasjon og utforsking av smaker, tilbyr
vare kjgkkenredskaper deg muligheten til & bli en
mesterkokk i ditt eget kjgkken.
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Jam Cook

MASTERCHEF LINE

— EXECUTIVE ——

Cooking today has become an art.

In preparing food, art means experimenting
and breaking stereotypes. Nevertheless,
achieving great art requires us to combine
the artist’s talent with excellent equipment.
That is the case with Sam Cook.

Sam Cook products are designed for demanding people,
based on the efforts of many professionals who consider
cooking a living passion. Their artistry in cooking is
characterized by risk-taking and the courage to experiment
with taste. Try our superb cookware and become a master
chef in your own kitchen.

Besgk var nettbutikk pa samcook.no, for a kjgpe produkter,
tilbehgr og reservedeler.
Velge gnsket vare og bestill, sa vil vi levere produktene rett
hjem til deg.




SIKKERHETSINSTRUKSJONER

® | es brukermanualen ngye fgr
bruk.

® |kke bruk maskinen med véte
hender

® \/eer spesielt forsiktig nar barn er
i neerheten av enheten.

® |kke bruk enhetentil andre
formal enn de tiltenkte.
Ikke la enheten std uten tilsyn
under drift.
Trekk alltid stgpselet ut av
stikkontakten nér apparatet ikke
er i bruk eller ved rengjaring.
Ikke bruk enheten hvis den er
skadet. Kontakt et autorisert
servicesenter for & fa enheten
reparert dersom din maskin er
skadet.
Ikke bruk enheten utendears.
Ikke heng strgmledningen pa
skarpe kanter eller laden
komme i kontakt med varme
overflater
Enheten skal alltid kobles til en
stikkontakt med jording.

Ikke plasser enheten pé varme
overflater.

Ikke plasser enheteninserheten av
andre elektriske apparater,
brennere, komfyrer, ovner osv
Enheten bar plasseres pd en tarr,
flat og stabil overflate.

Enheten er kun beregnet for
privat bruk. Kommersiell bruk vil
oppheve garantiordningen gitt
ved kjap.

Sarg for at alle komponentene til
enheten er riktig installert fgr du
tar maskinen i bruk.

Bruk av tilbehgr som ikke er
anbefalt av produsenten kan fgre
til skade p& enheten, brann og
personskade

Barn bgr veere under tilsyn for &
sikre at de ikke leker med
enheten og utstyret til enheten.
Ikke ta stgpselet ut av
stikkontakten ved
atrekkeiledningen.

e Utstyret er ikke beregnet for
brukmed eksterne timere eller
et separat fjernkontrollsystem.
Ikke koble stgpselet til
stikkontakten med vate hender.
Av hensyn til barns sikkerhet,
ikke la deler avemballasjen
(plastposer, pappesker, isopor,
osv.) ligge igjen.

o ADVARSEL! Ikke la barnleke
med folien. Fare for kvelning!

e Kontroller at strgmforsynings-
parametrene pa enhetens
merkeskilt samsvarer med
parametrene til
strgmforsyningsnettverket ditt.
Hold hendene unna bevegelige
deler (eltekrok, flatvisp og
ballongvisp) nar du bruker
apparatet!




e Alltid fjern blandeverktayene
(eltekrok, flatvisp og ballongvisp)
fraenheten far du rengjar de.

® S|4 avenheten fgr du bytter
utstyr eller fgr du naermer deg
bevegelige deler under bruk.

o MERKF@LGENDE! Ikke
overskrid den tillatte driftstiden
som er angitt pa merkeskiltet.
Vent til enheten er avkjglt far du
sldrden péigjen.

e Narduelter gjeerdeig, er det best

4 starte pa lav hastighet og farst

etter en stund gke hastigheten.

ENHETSBRESKRIVELSE

® Apparatet kan brukes av
personer med reduserte fysiske,
sensoriske eller mentale evner,
eller som mangler kunnskap eller
erfaring med bruk av denne typen
apparater, forutsatt at de er
overvaket eller instruerti
hvordan apparatet skal brukes pa
en sikker méte eller de har blitt
instruert eller informert om
potensielle trusler knyttet til
bruk .

® |kke demonter enheten mens

deneridrift.

e Kobleenhetenfra

strgmforsyningen nar du lar den
veere uten tilsyn og far
montering, demontering og
rengjaring.

Enheten ma ikke brukes av
barn. Oppbevar enheten og
ledningen utilgjengelig for
barn.

Monteringsport for tilbehar
Monteringsknapp for tilbehar
Toppdeksel

LCD skjerm
Hodelgftingsknapp (tilt)

DN

=

Startknapp
Base
Eltekrok
Flatvisp
Ballongvisp

O 0N

11.  Sputdeksel
12.  Bolle med handtak
13.  Innebygget vekt




FOR FORSTE BRUK

Far farste bruk, fjern alle emballasjerester fra enheten (folie, klistremerker osv.) og vask alle deler Koble strgmledningen til en stikkontakt med

som kommer i kontakt med mat grundig (se kapittelet "Rengjering og vedlikehold"). jording.

BRUK AV ENHETEN

1. Plasser den utpakkede enheten pa en stabil, 8. Hold inne startknappen nar du er ferdig & 9. Trykk pa hodelgftingsknappen samtidig
flat overflate. Mens du trykker pa den gvre bruke maskinen for & sla den av. Husk & trekke ut som du presser lett ned pa tuppen av
delen av enheten med én hand, trykker du pa stromledningen hodet til maskinen for & lafte hodet pa
hodelgfteknappen (5) (Figur 1). Hodet vil maskinen.
automatisk laftes opp til du hgrer et klikk. 10. Fjern bollen, blandeverktgyet og
Enhetener helt apen og last (fig. 2). sprutdekselet.

2. Left opp hodet, plasser bollen pa basen og
roter med klokken for a feste den (se

installasjonsinstruksjonene for spesifikk bruk) c
=N
—— ]
— —

. Monter sprutdekselet ved & skyve den pa
enhetshodet nedenfra. Det anbefales 4 bruke -
sprutdekselet nar den totale vekten av z
ingrediensene overstiger 300 g. -’O\

4. Fest gnsket blandeverktay i tilbehgrsporten
(se installasjonsinstruksjonene for spesifikk =)
bruk)ifig. 3.  — 1

5. Trykk pa hodelgfteknappen med hayre hand, 1 2
senk deretter hodet med handen til
horisontalt niva, slipp knappen (5) for & lase
hodet (fig. 4).

6. Koble enheten til strgm. Startknappen vil na
begynne & blinke. Trykk pa startknappeni 2
sekunder for & sla pa maskinen. LCD skjermen
vil na skru seg pa. Enheten vil sé ga i standby-
modus.

7. Dreikontrollknappen for & velge hastighet fra
1-12. Andre driftsmoduser, programmer og
funksjoner er beskrevet i tabellen "Anbefalte
hastighetsinnstillinger pa neste side.




ANBEFALTE HASTIGHETSINNSTILLINGER

Hastighet LCD skjerm Funksjon Beskrivelse
Hastighet 1 i 30 sekunder, deretter hastighet 2 i 30 sekunder, og til slutt
Cott . . . hastighet 3 i 4-5 minutter. Ingrediensene vil bli grundig blandet og resulterer
1-3 [ E J Er%,‘)g ézv ;;;r;%?:lga(‘;iump lings, en jevn og elastisk deig. Benytt eltekrok (8).
T — salatin gre diense% Merk falgende! Ikke still inn hastigheten over 3 for elting av tunge deiger.
( IR J 3! ) Blande salater: velg hastighet og tid avhengig av ingrediensene som brukes.
Benytt flatvisp (9).
( S 2 ] Blanding av tyngre masser Ha ingrediensene i bollen og bland pd hastighet 3-6. Benytt flatvisp
3~6 ———— som eksempelvis mgrdeig, rart (9) (skjore ingredienser krever lavere hastigheter).
Cont o syltetay, kjott, potetmos.
im0
(. =tos )
oot T J Blanding av lette masser, som . . . . .
” [ LI ™ y Legg ingrediensene i bollen og sett hastigheten til 7~9. Benytt
7~9 — smer, vaniljesaus og majones. flatvisp (9).
=0y )
Skijeer kjgttet i biter (2x2x6cm). Installer kjottkverntilbehgret (valgfritt tilbehar,
Carute 0 . . selges separat). Velg en av tre sikter (grov, middels eller fin), still inn
9~11 [ e J 5{17;;;1,'?;%57[’7’:}: gslse (med hastigheten fra 9 til 11 og begynn d male kjottet.
ZamuTe ’ or d tilberede pglser, fest palsetilbehgret.
( - ] For d tilberede palser, fi Isetilbeh
St ot Arbeidstiden avhenger av mengden ingredienser som brukes.
( ZoTuT ]
12/P St Piske egg og flote. Ha ingrediensene i bollen og sett hastighet 12; ballongvisp (10). Hold nede
( Do on @ J Pknappen pd skjermen for d fd roboten til d kjere med hoyeste hastighet.
mnge -
TURBO X Hold inne knappen for d kjere maskinen pa maksimal hastighet. Kan brukes
funksjon @ Maksimal kraft. som pulsfunksjon (korte stat med kraft) for full kontroll over konsistens.
Elte- Hastighet 1 i 30 sekunder, hastighet 2 i 30 sekunder, hastighet 5i 5
e . . . astighet 1 i 30 sekunder, hastighet 2 i 30 sekunder, hastighet 5 i
pro%am [ R J Optimal elting av deig minutter. Benytt eltekrok (8).
Timer — Berar klokkeikonet, vri deretter pa dreiehjulet for d stille inn minuttene (0-30),

—/

Innstill nedtellingsklokke

trykk pd klokkeknappen igjen for d stille inn sekundene (10s pr trinn) som
passer til mengden og typen ingredienser som brukes.




Hastighets Trykk pd hastighetsikonet, og drei deretter pd dreiehjulet for d velge

ikon [ o mannoa2 } Hastighetsinnstilling onsket rotasjonshastighet. Trykk deretter pd startknappen for d starte
/7‘ — enheten
Start-

knapp qu d sld pa maskinen, hold inne startknappen i 2 sekunder. Nar maskinen er i
(pd dreie- S1d av/pause/avbryt program/ drift, kan du stoppe der] ved.c‘i trykke pd startknappen én gang. For d avslutte et
hjulet) 16 het. program og sette maskinen i standby-modus etter at den har stoppet, hold
J sla av enheten. startknappen inne i 1,5 sekunder. Hvis du ensker d sld av enheten helt, hold
@ startknappen inne i 2,5 sekunder.

Viktig: Nar du bruker maskinen med egendefinerte hastighetsinnstillinger ber vi deg vaere oppmerksom pa at enhetens driftstid, spesielt ved elting
av tung deig med eltekroken (8), ikke bgr overstige 20 minutter. Arbeidstiden bgr deles opp i intervaller pa 6 minutter med pauser pa ett minutt.
Etter 20 minutters konstant bruk er det viktig a la enheten kjgle seg helt ned i minst 30 minutter far den brukes igjen.

Montering av diverse deler

1. Bolle med handtak
Plasser bollen pa basen og roter med klokken for & lase den pa plass. Vri bollen mot klokken for & Igsne den igjen.

2. Blandeverktgy

Nar du skal installere et blandeverktay, bar du farst lafte opp hodet til kjgkkenmaskinen for & fa bedre tilgang. Deretter fester

du det gnskede blandeverktgyet ved & feste den pa maskinens drivaksel. Sgrg for at hakket pa toppen av blandeverktayet er pa lik
linje med tappen pa drivakselen (se figur 1). Skyv blandeverktagyet pa plass, og vri det deretter mot klokken for & lase det fast

(se figur 2 og 3). Nar blandeverktayet er riktig installert, kan du senke hodet til maskinen tilbake til horisontal posisjon (se figur 4).

Drivaksel / Tilbehgr: eltekrok
/ / (8), flatvisp (9),

. ballongvisp (10) —
Kvadratisk
sport U @
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Innebygget vekt

OBS! Plasser enheten pa en jevn og stabil
overflate. Ikke legg trykk pa
kjgkkenmaskinen eller bollen mens du veier
ingredienser, da dette kan pavirke
ngyaktigheten av resultatet.

OBS! Veiefunksjonen kan brukes bade nar
kjgkkenmaskinens hodet er nede og lgftet
opp.

1. Nar enheten er koblet til strem og displayet
viser "0" (stremknappen blinker og enheten
er i standby-modus), trykk og hold inne
vektknappeni 2 sekunder for & starte
veiefunksjonen.

2. Trykk pa veieknappen for a nullstille den
elektroniske vekten. Fgr du garinni

veiemodus og nullstiller vekten samtidig, ma

bollen veere installert.

3. Standard enhet for elektronisk veiinger "g".
Trykk to ganger pa veieknappen for & bytte
mellom "g" og "Ib".

Rengjgring og vedlikehold

. Nar den elektroniske vekten méler i gram, er

maksimal vekt 5000 g, og nar den méler i Ibs,
er maksimal vekt 12 Ibs. Nar dette omradet
overskrides, vises meldingen "----".

. Nar den elektroniske vekten bruker "g" som

maleenhet, er ngyaktigheten 1 g, og nar den
bruker "Ib", er veiingsngyaktigheten 0,01 Ib.
Nar dette omradet overskrides, vises
meldingen "----".

. Ved oppstart av den elektroniske vekten kan

enheten ikke operere. | denne perioden kan
enheten kun utfgre veiing.

. Nar dueriveiemodus, trykk og hold

veieknappen i 2 sekunder for a tvinge
avslutning av veiemodus. Deretter kan du vri
pa pa dreiehjulet for & starte enheten.

OBS! Den innebygde vekten skrur seg av
etter to minutter med inaktivitet.

OBS! FOR DU STARTER RENGJ@RING OG
VEDLIKEHOLD, KOBLE ENHETEN FRA
STROMFORSYNING OG VENT TIL DEN
AVKJ@GLES HELT ETTER BRUK. IKKE SENK
ENHETEN | VANN ELLER ANDRE VASKER.

3.

Sgrgfor at enheten er koblet fra
strgmforsyningen

Bevegelige deler blir varme under drift. Vent
til enheten er avkjolt for rengjoring.

Ikke senk enheten i vann eller andre vaesker.

4. Bruken lett fuktig klut med litt skdnsomt
vaskemiddel for & rengjare eksterigret til
maskinen.

5. Vask bollen og tilbehgret med vann og
oppvaskmiddel. Ikke bruk skurende eller
sterke rengjgringsmidler.




OBS! IKKE BRUK SKARPE OBJEKTER, SLIPEPUTER, LOSNINGSMIDLER ELLER ANDRE STERKE KJEMIKALIER TIL RENGJ@ZRING DA DETTE KAN
FORARSAKE SKADER PA ENHETEN. OBS! ELTEKROKEN OG BALLONGVISPEN KAN VASKES | OPPVASKMASKINEN, MEN IKKE FLATVISPEN.

FEILSOKING
\g Problem Lasning
e Sjekk at maskinen er koblet til stramforsyningen.
o Sjekk at hodet er Idst i startposisjon.
1 Enheten fungerer ikke . Kgble enheten fra stremforsyningen i 10-15 sekunder. Sld den deretter

pd igjen.
Hvis enheten fortsatt ikke sldar seg pd, kan du prave d la den avkjgles i 30 min.

o Sjekk at bollen og blandeverktoyet er riktig installert.

2 Blandeverktayet treffer bollen under drift og fordrsaker stoy
3 Enheten rister kraftig under bruk. o Kontroller at alle fire gummifgttene sitter pd plass.
e Sprg for at kiskkenmaskinen er plassert pa en flat, stabil overflate.
EO1 EO2 EO3 EO4
; Overbelastning av stremkretsen Overbelastning Intet signal fra
Hodeloftssensor ikke oppdaget (automatisk strembrudd) (maskinen skrur seg av automatisk temperatursensor.
for d beskytte mot skade. Potensiell apen krets.




TEKNISK DATA

All relevant teknisk data er angitt i tabellen nedenfor

Modell| PSC-151/B

Spenning/Frekvens | 220~240V; 50~60Hz
Nominell motorkraft | 1600 W
Maksimal motorkraft | 1800 W

Bollestarrelse | 5L

Maks hvetemel i et program | 1200 g
Stoynivd | 69 dB
Maks vekt pd innebygget vekt | 5000 g

Lengde pd stremkabel | 0,9 m

OBS! Scandinavian Webshop AS forbeholder seg retten til 3 foreta tekniske endringer til enhver tid.




Morgendagens kjgkken

Kjokkenet er det optimale stedet for & realisere dine
kulinariske drammer og la matlagingsferdighetene dine
blomstre. Utforsk nye ideer og finn bedre méter & gjgre
ting pa! Veer aldri redd for nye utfordringer, for & forene
det tradisjonelle med det moderne eller innovative smaker
ogingredienser.

Nye muligheter

Planlegg din kulinariske suksess med de rette
kjokkenapparatene. A velge Sam Cook som ditt
husholdningsmerke er som a fa profesjonell hjelp pa
kjgkkenet ditt. Overrask deg selv med hvor enkelt det er &
lage noe nytt og fole deg som en profesjonell kokk!

(" RIKTIG GJENVINNING AV PRODUKTET (avfall av elektrisk og elektronisk utstyr/ EE-avfaII)\

skal ikke kastes sammen med annen type kommunalt avfall. Brukt utstyr kan ha

en negativ innvirkning pa miljget og helsen til mennesker pa grunn av potensielt innhold
av farlige stoffer, blandinger og komponenter. Blanding av elektrisk avfall med andre
typer avfall eller demontering av dette pa en uprofesjonell mate kan fgre til utslipp av
miljg- og helsefarlige stoffer. Brukt utstyr skal avleveres til innsamlingspunkt for elektrisk
avfall. For & fa detaljert informasjon angaende innsamlingspunktene for elektrisk avfall,
bar brukeren kontakte det kommunale punktet for innsamling av elektrisk avfall eller
behandlingsavdeling for brukt utstyr.

ﬁ Merking pa produktet indikerer at etter at produktets levetid utlgper, er det
—




SAFETY INSTRUCTIONS

Read the instructions carefully
before use.

Take special care when children
are near the device.

Do not use the device for
purposes other than those for
which it was intended.

Use of accessories not recom-
mended by the manufacturer
may cause damage to the device
or personal injury.

Do not immerse the device, ca-
ble or charger in water or other
liquids.

Do not leave the device unat-
tended during operation.
Disconnect the device from the
power supply each time when
the device is left unattended and
before any assembling, disas-
sembling, or cleaning works.
Never use a damaged device,
including one with a damaged
cord or plug, in which case have
it repaired at an authorised se-
rvice centre.

® Do not use the device outdoors.

® Do not hang the power cable on

sharp edges or allow it to come
into contact with hot surfaces.
Do not let the power cord hang
over the edge of the table/co-
unter.

Do not touch the device with
wet hands.

The device is intended for do-
mestic use only.

Remember to keep a safe
distance from rotating parts of
the appliance during operation.
Contact with them may result
in personal injury or (i) damage
to property, e.g. by pulling out
loosely hanging items of clothing
/ jewellery etc.

Clean the device, in particular
parts being in direct contact
with food, before first

use, immediately

after finishing

work and

if the

device has

not been

used for

a long time. The procedure is
described in details in the “CLE-
ANING AND MAINTENANCE”
section.
Before cleaning the stirrers and
hook, they must first be remo-
ved from the device!
Do not place the device near
other electric cookers, burners,
ovens, etc.
Always ensure that all parts of
the device are correctly fitted
before starting work.
Do not place the device on a
hot surface.
The device may be used by pe-
ople with reduced physical, sen-
sory or mental abilities, as well
as those without prior knowled-
ge or experience in using such
types of device, provided that
they either are supervised or
have been instructed and
fully understood the training
content.




e Children are not allowed to per-
form cleaning and maintenance
tasks.

® The device must be kept away
from children. Keep the device
and cable out of the reach of
children.

e Children should be supervised
to ensure that they do not play
with the equipment/device.

® Disconnect the device from the
power supply each time when

DEVICE DESCRIPTION

the device is left unattended and
before any assembling, disas-
sembling, or cleaning works.
Turn off the device before
making any changes in equip-
ment or before approaching any
moving parts during use.

Do not connect the plug to the
power socket with wet hands.
Do not pull the plug out of the
power socket by pulling the
cord.

® Use the device on a smooth and
stable surface.

® For the safety of children, please
do not leave freely accessible
parts of the packaging (plastic
bags, cardboard boxes, polysty-
rene, etc.).

e WARNING! Do not allow
children to play with the film.
Danger of suffocation!

Attachment socket
Attachment mounting knob
Upper cover

Touch display

Head lifting button

Gk wN e
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Control knob

Base

Hook stirrer

Yeast dough stirrer

Stirrer for beating light masses

11. Anti-splash cover
12. Stainless steel bowl
13. Scales with display
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BEFORE FIRST USE

Before the first use, remove all packaging res-
idues (films, stickers, etc.) from the device and

thoroughly wash all parts in contact with food
(see chapter "Cleaning and Maintenance").

Connect the power cord to an electrical outlet
with a grounding pin.

USING THE DEVICE

1. Place the unpacked device on a stable,
flat surface. Holding the upper part of the
device with one hand, press the head lifting
button (5) (Fig. 1). The head will automat-
ically go up until a click can be heard. The
device is completely open and locked (Fig.
2).

2. Raise the head, place the bowl on the base
and turn it clockwise to lock it (refer to
installation manual for specific operation)
(Fig. 3).

3. Attach the anti-splash guard by sliding
it from the bottom over the head of the
device. It is recommended to use the
cover when the total weight of ingredients
exceeds 300 g.

4. Place the stirrer in the accessory port (refer
to installation instructions for specific oper-
ation) (Fig. 3).

5. Pressing the head lifting button with right
hand, lower the head manually with the
other hand until it is levelled, then release
the button (5) to lock the head on place
(Fig. 4).

6. Connect the device to the mains. The pow-
er button will flash. Press the power button
for 2 seconds, the machine will release a
beep and the control panel will turn on and
start flashing. The device then goes into
standby mode.

7. Turn the Control knob to select a speed
level from range 1-12 and mix. Other op-
erating modes, programs and functions are

3o Sk i 02 RGN LA dndld

described in the “Description of the control
panel operation” Table.

8. When the work is finished, press and hold
the power button to turn off the device.
Unplug the power cable

9. Press the button (5) to raise the head of the
robot.

10.Remove the bowl, stirrer and the an-
ti-splash guard.

16
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RECOMMENDED SPEED SETUP

Speed Display Function Function description
— Speed level of 1 for 30 seconds, then level 2 for 30 seconds, finally the
( S| J level 3 for 4-5 minutes. The ingredients will be thoroughly mixed, in the
1-3 Kneading heavy cakes (dumplings, result, the dough should be smooth and elastic; a hook stirrer (8).
[ [T J bread) and mixing salad ingredients. Caution! The speed level should not exceed 3 for heavy doughs
St kneading. Mixing salads: choose speed level and time depending on the
ingredients used; yeast dough stirrer (9).
3~6 ( Eﬂ:::::: E: ] nyg;?fr Sff ;;eszf;ars;’isl:;fgrg: Place the ingredients into i.fhe bqwl anq mix at speed levels of 3-6; the
[ T T J meats, mashed potatoes, yeast dough stirrer (9) (delicate ingredients require slower speeds).
( Z :l-ll | 1 J . . . ) )
7.9 S ! Mixing light masses such as: butter Put the ingredients in the bowl and set the speed level to 7-9; yeast
( ErT— ] and pudding creams, mayonnaise. dough stirrer (9).
i (]
Cut the meat into pieces (2x2x6cm). Install the meat mincer (optional
( a0 J accessory, sold separately). Choose one of the three sieves (coarse,
9-11 St Minced meat or sausage medium or fine mesh), set the speed level 9-11 and start grinding the
TR (with optional accessories). meat.
[ O J Attach the sausage attachment to start preparation of sausages.
The working time depends on the amount of ingredients used.
( a2 ] Put the ingredients in the bowl and set the speed to 12; stirrer for
12/P - Whipping eggs and cream whipping light masses (10). Hold the P button on the display to let the
R robot run at top speed.
g 0o
[ =i 9
Program:
e gﬁn g R ] Dough kneading gpfiidS Irer\l/iilult efgr 30 seconds, Speed level 2 for 30 seconds, Speed level
Timer Touch the timer icon, then turn the knob to set the minutes (range
[o sanme J Working time setting 0-30), press the clock button again to set the seconds (in 10s
—— increments) according to the amount and type of ingredients used.
speed Touch the speed i i
: PRI . peed icon, then turn the control knob to select the desired
;;: ( 2ol i ] Speed setting rotation speed. Then press the power button to start the device.

17




Power To start the robot, hold the power button for 2 seconds. While the

button (on o ; . ; A .
. device is running, pressing the power button will stop it. After stopping,
thekf]z?jm' @ fvg"ntﬂcgﬁfr’; / gf‘;ut;i/dggirc'gel program hold the button for 1.5 seconds in order to turn off the current program
3 and start the standby mode. Holding the button for 2.5 seconds will

@ turn off the device.

ATTENTION! When using the custom settings, remember that the operating time of the appliance, especially for heavy masses kneaded with the
hook agitator (8), must not exceed 20 minutes and must be divided into 6-minuteS operating cycles, separated by 1-minute breaks. After 20 min-
utes, the EQUIPMENT must be allowed to cool down fully, not less than 30 minutes.

INSTALLATION OF INDIVIDUAL COMPONENTS

1. BOWL INSTALLATION
Place the bowl on the base, turn it clockwise to lock it in place. To release the lock, turn the bowl in the opposite direction.

2. STIRRERS INSTALLATION

When installing stirrers, the robot head should be raised for easy access purposes. Place the selected stirrer on the shaft of
the planetary robot so that the notch in the hole on the top of the agitator is aligned with the pin on the shaft (Fig. 1). Slide
the stirrer onto the shaft (Fig. 2), then turn it counterclockwise (Fig. 3). After mounting the stirrer, lower the head to the
horizontal position (Fig. 4.).

NOTE: WHEN INSTALLING MIXERS AND OTHER ACCESSORIES, THE DEVICE MUST BE DISCONNECTED FROM THE
POWER SUPPLY.
Accesories:

Spindle /
Hook stirrer (8)

/ / Yeast dough stirrer (9) @
Square slot Stirrer for beating
light masses (10)
1 PN i ey 2 3

RS, B gimilcian3 RPN A dncld 2 00 07 2004 0.9

S
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CLEANING AND MAINTENANCE

the case

detergents.

CAUTION! BEFORE STARTING CLEANING 2. Moving parts become hot during opera-
AND MAINTENANCE WORKS, DISCON- f
NECT THE DEVICE FROM THE POWER SUP- cleaning.
PLY NETWORK AND WAIT UNTIL IT COOLS
DOWN COMPLETELY AFTER WORK. DO
NOT SUBMERGE THE DEVICE INTO WATER! g
1. Make sure the device is not connected to
the power supply.

tion. Allow the device to cool down before

3. Do not submerge the device into water
4. Use a damp cloth with detergent to clean

. Wash the bowl and accessories with soapy
water. Do not use abrasive and strong

CAUTION! DO NOT USE SHARP OBJECTS,
ABRASIVE POLISHES, SOLVENTS OR OTHER
STRONG CHEMICALS FOR CLEANING
SINCE THEIR USE MAY CAUSE DAMAGES
TO THE DEVICE.

NOTE: THE PADDLE AND HOOK MUST NOT
BE WASHED IN A DISHWASHER.

Problem

Solution

PROBLEM SOLVING
No
1 The device is not working.

e Check if the robot is connected to the power supply.

e Check if the head is locked in its original position.

D Unplug the mixer from the power supply for 10-15 seconds. Turn it on
again. If the device still does not turn on, allow it to cool down for 30

minutes.

During operation, the stirrer hits the bowl, causing noise

Check that the mixing bowl and stirrer are correctly positioned.

The device is shaking strongly

. Check that the rubber feet are in place.
D Make sure the food processor is placed on a leveled, horizontal surface.

EO1

EO2

EO3

EO4

Hall sensor not detected.

Overload (automatic power cut-off)

NTC protection against overheating | Temperature sensor open circuit (no
(too high motor temperature) signal from NTC sensor)
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SCALE FEATURE

NOTE: BEFORE WEIGHING, PLACE THE
APPLIANCE ON A LEVEL AND STABLE SUR-
FACE. DO NOT EXERT PRESSURE ON THE
ROBOT OR THE BOWL DURING WEIGHING,
AS THIS WILL AFFECT THE ACCURACY OF
THE RESULT.

NOTE: THE WEIGHING FUNCTION CAN BE
USED WITH BOTH THE HEAD RAISED AND
LOWERED.

1.

With the unit connected to power and the
display indicating "0" (the power button is
flashing and the unit is in standby), press
and hold the scale button for 2 seconds to
start the weighing function.

. Press the scale button to zero the electron-

ic scale. Before entering the weighing state
and resetting the scale at the same time,
the bowl must be installed in the unit.

. The default unit of weight for electronic

weighing is "g". Press the scale button twice
to switch between "g" and "Ib".

4. When the electronic scale is measured in
grams, the maximum weight is 5000 g, and
when the electronic scale is measured in
pounds, the maximum weight is 12 pounds.
When this range is exceeded, the message
"----"is displayed.

5. When the electronic scale accepts "g" as
the weighing unit, the accuracy is 1 g, and
when it accepts "Lb" as the unit, the weigh-
ing accuracy is 0.01 Lb. When this range is
exceeded, the message "----" is displayed.

6. At the time of start-up of the electronic
scale, the device cannot operate. During
this time, the device can only perform
weighing.

7. Once in weighing mode, press the scale
button for 2 seconds to force exit from
weighing mode. Then turn the control knob
and the unit will begin operation.

NOTE: THE SCALE SWITCHES OFF AU-

TOMATICALLY AFTER APPROXIMATELY
5 MINUTES OF INACTIVITY. Oy gLb
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TECHNICAL DATA

The technical parameters are indicated on the appliance rating plate.

Model | PSC-151/B

Voltage/frequency | 220~240 V; 50~60 Hz
Rated power | 1600 W
Maximum power | 1800 W

Bowl capacity | 5L

Maximum flour weight in one program | 1200 g
Volume | 75 dB
Maximum weight load | 5000 g

Length of power cord | 0,9 m

CAUTION! MPM agd S.A. reserves the right to technical changes.




The kitchen of tomorrow

The kitchen is the best place to make your culinary dreams
come true, and allow your cooking prowess to grow.

Test out new ideas and find better ways of doing things!
Never be afraid of new challenges, of fusing the old with the
new, or of innovative tastes and ingredients.

New opportunities

Plan your culinary success with the right appliances. Choosing
the Sam Cook household brand is like enlisting professional
help in your kitchen.

Surprise yourself with how easy it is to make something new
and feel like a professional chef!

The product may differ slightly from the photos/drawings in the
manual and other marketing materials.

(" PROPER DISPOSAL OF THE PRODUCT (waste electrical and electronic equipment) A

Poland Proper disposal of the product (waste electrical and electronic equipment)
Marking on the product indicates that after the service-life of the product expires,
it should not be disposed with other type of municipal waste. Used equipment may
have a negative impact on the environment and health of people due to potentially
containing hazardous substances, mixtures and components. Mixing electric waste
mmmmm \ith other types of waste or disassembling those in an unprofessional manner may
cause arelease of substances that are hazardous to the environment and health. Used
equipment should be handed-over to a point for collection of electric waste. In order to obtain
detailed information regarding the electric waste collection points, the user should contact the
municipal point of electric waste collection or used equipment processing department.

\-




PEKOMEHOALIT LLLOAO BE3MEKU EKCIUJTYATALLIT

[Nepe BUKOPUCTAHHSIM YBaXK-
HO MPOYMTANTE IHCTPYKLLHO 3
eKkcnyaTadii.

byansre 0cobMBO 0bepeXxHi,
KoM 6ins npuaaay nepedbysa-
FOTb AITW.

He BrKOpUCTOBYMTE NPUCTPIN
He 3a MPU3HAYEHHSM.
BukopucTaHHa akcecyapis, He
PEKOMEH0BAHMX BMPOOHMKOM,
MOMe MPK13BECTM A0 MOLLKO-

O KEHHS MPUCTPOHO abo Hellac-
HOro BUMAAKY.

He 3aHyptonTe npucTpin, Ka-
benb abo wrekep y Boay abo
HLLI piAMHW.

He sanuwanTe npunag 6e3
Harns4y nig 4ac poboTu.
BioeaHYyMTe NpucTpin Bia, axxe-
pesia »KMBEHHS, AKLLO 3aMLa-
€Te MOoro 6e3 Harnsay, a TakoxK
nepesa MOHTaXKeM, eMOHTa-
YKEM ab0 YNLLLEHHAM.,

He B1KOPUCTOBYMTE MOLLKO-
IXKEHUI MpWAaZ, HaBiTh GKLLO
MOLLKOAYXKEHO MepeXKeBMi
Kabenb abo BUIKY - Y TakOMy
BMMNAZKY BIAHECITb Npuaaz Ha

PEMOHT A0 aBTOPM30BaHOIoO
CEepPBICHOMO LEHTPY.

He BMKOPUCTOBYMTE NPUCTPIN
Ha BIAKPUTOMY MOBITPI.

He BillanTe WHYpP >KMBIEHHS
Ha roCTpi Kpai Ta He JOoMnyCKan-
TE MOro KOHTAKTY 3 rapavmmm
MOBEPXHAMM.

He no3sonsamTe LHYPY >KMB-
JNIeHHs 3BMCaATK 3 Kpato CToNy/
CTINbHALLL

He TopkalTecsa npncTporo Mo-
KPUMM DYKaMU.

[MpUCTPIN NpU3HAYEHWI nLLE
019 NOBYyTOBOro BUKOPUCTaH-
HS.

g Yac poboTw Npuaady Tpu-
ManTecs Ha 6e3neYHin BiaCcTaHi
BiJ YaCTUH, LLIO 0O6epTaroThCA.
KOHTaKT 3 HUMK MOXKe Npu-
3BECTM [0 TPaBMyBaH-

Ha abo (i) moLwko-

[YKEHHS

MalHa,

Hanpu-

Knaa,

npu

BUCMUKY-

BaHHI NpeaMeTiB oadary / npu-
Kpac, LLO BiJIbHO BUCATb, TOLLO.
OunLeHHs Npuaaay, 30KkpemMa
YacTWH, WO be3nocepeaHbo
KOHTaKTYHTb 3 Xap4OBMMM
npoAyKTamu, Caig, NpoBoANTM
nepen nepLuyiM BUKOPUCTaH-
HSM, Bigpa3y Nnicag BUKOPU-
CTaHHA abo SKLLO Npuiajd He
BMKOPWCTOBYBABCS NPOTArOM
TPMBAJI0ro Yacy - npoLeaypa
onucaHa B po3aini «OYLLIEH-
HA TA TEXHIYHE OBCTYTO-
BYBAHHSA».
[Nepen OUNLLEHHAM MiLLAAKM i
raka ix HeoOxiHO Bia€AHATH
Bi/1, MaLLIMHMN!
He cTaBTe npunag nopyu 3
IHLMMW eNeKkTponpuaagamm,
NanbHUKaMK, MAMTaMK, [y XOB-
KaMu TOLLIO.
® [lepen novaTKoM poboTH
aBXX M NepexkoHamTecs, o
BCi KOMMOHEHTU Npuaaay
NpaBWbLHO BCTAHOB/IEHI.
o He cTaBTe npu-
CTPIN Ha rapsa4i NOBEPXHI.




® [Ipuian MOXKYTb BUKOPUCTO- ® [1puCTPiN HE MOBMHEH BUKO- ® He BCTaBNANTE BU/IKY B PO3ET-

BYBaTK OCOOM 3 OOMEXKEHNMM PUCTOBYBATUCA AiTbMU. 36€e- KY MOKPUMMK pyKaMMu,
GIBVYHMMI, CEHCOPHMMM ab0o piramTe NpUCTpin i kabesb y ® He BUMMaNTE BUJIKY 3 PO3ETKM,
PO3YMOBMMM 34iOHOCTAMM, a HeOCTYMHOMY A4 AiTEN MiCLj. TATHYYM 33 LLUHYP.
TaKoXX 0CObU, AKi He MatoTb e ChniakymTe 3a AiTbMK, OO ® BUKOPUCTOBYMTE MPUCTPIN Ha
3HaHb abo AOCBIAY BUKOPUCTaH- BOHW He rpaancs 3 obnasHaH- FNAaKin i CTIMKIM NOBEPXHI.
HA Takoro Tuny ob1aZiHaHH4, HAM/MPUCTPOEM. ® 3ann4 6esnekn aiten, oyab
. 3a YMOBW, LLIO BOHM nepebyBa- ® BigeaHyWTe NpUCTpin Big AyKke- lacka, He 3a/MLlanTe Yy BiJIbHO-

tOTb N Har940M abo NMPOoiH- pena >KMBJIEHHH, AKLLO 3a/MLLa- MY [OCTYMi YaCTUHM YNaKOBKM
CTPYKTOBaHI LLOA0 6E3MNEYHOro €Te MOro bes Hargay, a TakoXx (NonieTrneHoBI NakeTK, KAPTOH-
BMKOPUCTaHHA 061a1HaHHA nepes MOHTaXKeM, J1IeMOHTa- Hi KOPOOKM, MIHOMAACT TOLLO).
Ta PO3yMitOTb MOB'A3aHi 3 LIMM YKEM ab0 YULLIEHHAM. e YBATA! He go3Bonsiite gitam
PU3NKM. ® BuMmukamTe NpucTpin nepen, 3a- rpaTtucs 3 naiekoto. Hebesneka

® [1iTaM He J03BOIIETLCS BUKO- MiHOIO 0O/1aaHaHHS abo nNepen 3agyxum!
HYBaTW 3aBAaHHS 3 MPUOMpPaHHS TUM, K HaBIMXKATUCA 00 PYXO-
Ta TeXHIYHOro 06C/1yroBYBaHHS. MUX YaCTKH nifg 4ac poboTu.

onmnc NPUCTPOIO

1. THi3po ANna Hacaakm 6. Pyuka kepyBaHHS 12. Yawwa 3 HepykaBKoi cTani

2. KpinuabHa NOBOPOTHa py4Ka AN 7. OcHoBa 13. Baru 3 gucnneem

HacafoK 8. TakoBa Millasika

3. BepxHd Kpuulka 9. Miwanka ans ApixxAKOBOro TicTa

4. CeHcopHWin ancnnen 10. Miwanka Ang 36MBaHHA Nerkmnx Mac

5. KHonka nignomMy ronoBku 11. 3axucT Bia 6pm30oK
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NEPEA NEPLLUNM BUKOPUCTAHHAM
[Mepen nepwmnmM BUKOPUCTaHHAM BUOANIT YCi

3a/IULLIKK YNaKOBKM (GOJIbIY, HAaK/IEMKK TOLLLO)
3 MPUCTPOIO Ta peTeNIbHO BUMUWTE BCI YacTu-

BUKOPUCTAHHA NMPUNALY

HW, AKi KOHTAKTYHOTb 3 Xap4oBUMM MPOAYK-
Tamu (amB. po3ain «OUnLLIEHHS Ta TEXHIYHe
06C1YyroByBaHHsY).

[TigKNo4iTe Kabenb XXMUBIEHHS A0 eNeKTpuY-
HOT PO3ETKM 3a A0MOMOrO 3a3eMJIH0BA/IbHO-
rO KOHTaKTY.

1. TloMicTiTb pO3nakoBaHWn MPUCTPIl Ha
CTINKY NNOCKY NOBEPXHIO. YTPUMYHOUN

BEPXHIO HaCTMHY NPUCTPOIO OAHIEID PYKOIO,

HATWCHITb KHOMKY MigMoMy rofoBku (5)
(pucyHok 1). fonoBKa aBTOMaTUYHO Mij-
HIMaTUMETbLCS BrOpPY, MOKM HE MOYYETLCA
KnauaHHs. MNpraan NOBHICTH BIAKPUTUNA i
3a6/10K0BaHNUM (Man. 2).

2. TioHIMITb FONI0BKY, MOCTaBTe Yally Ha
niZiIcTaBy Ta NOBEPHITb 338 FOANHHMKOBO
CTPINIKOK, WO6 3aKpinuTK ii (AMB. IHCTPYK-
Uit0 3 BCTAHOBJ/IEHHS LLIOA0 KOHKPETHMX
onepau,i) Ha puc. 3.

3. TpuKpiniTe 6PM3KO3aXNCHUIA NPUCTPIN,
nepecyHyBLUW NOr0 3HW3Y HaJ, FOJI0BKOKD
NpUCTPOt0. PEKOMEHAYETHCS BUKOPUCTO-

BYBaTW KPULLKY, KOJZIN 3arajibHa Maca iHFpe’

nieHTiB nepesulye 300 T.

4. TloMicTiTb MillanKy B NOPT 414 akcecyapis
(OMB. IHCTPYKL,T 3 BCTAHOBIEHHS LLOA0
KOHKPETHMX onepad,iin) Ha puc. 3.

5. MMpaBoto PYKOK HAaTUCHITb KHOMKY MiaoMy

FOI0BKM, MOTIM OMYyCTiTh PYKOK rO/10B-
Ky [0 PiBHS, BiANYCTITb KHOMKY (5), LLo6
3adikcyBaTU ro/I0BKY (puc. 4).

6. TliaKAYITE NPUCTPIN 10 MepeXki Kne-
neHHa. KHomnka »1BieHHs byae 6ammMaTu.
YTpUMYMTE KHOMKY YKMBNEHHS HATUCHE-
HOM MPOTArOM 2 CeKyHA, anapaT noaacTb
3BYKOBWI CUIHA, @ NaHe b yNpaBiHHA
YBIMKHETbCA Ta bammaTume. [NpucTpin
NepexoamnTb Yy PEXKUM OUiKyBaHHS.

7. T1oBepHIiTb pyyKy KepyBaHHS, OO BMOpaTK
wBKMAKiCTb Big, 1 A0 12 Ta 3MilyBaTK. IHLWI
pexxnmMm poboTu, Nnporpamm Ta GyHKLi
onucaHi B Tabanui «Onmc poboTu naHeni

KEpYBaHH.
8. Konu BM 3aKiH4MTE CBOKO POOOTY, HATUC-
HiTb | YTPUMYNTE KHOMKY XUBAEHHS, LWOO6

BMMKHY TN NPUCTPIit. BUMKHITb Kabenb
YKUBNEHHS.

9. HaTucHiTb kHonky (5), Wob NigHATK ronoB-
Ky KoMbalHa.

10.3HiMITb Yally, MilanKy Ta 3axX1CT Bif,
OpU30K.




PEKOMEHOOBAHI HAJTALUTYBAHHA WUBUAOKOCTI

LLleudkicmo Jucnneti PyHkyis Onuc ¢yHkyit
LLleuokicmb 1 npomszom 30 cekyHO, 0ani weudKicmb 2 Npomszom
CeKyHO, Hapewmi weuodkicmb 3 npomsizoM 4-5 xeunuH. IHzpedieHmu
30 0 0 3 4-5 I 0
[ o J 3amiwysaHHs eaxckozo micma 6y0ymb pemesibHO hepeMiwdHi, ompumaHe micmo eulioe 21a0KUM i
~ -~ ‘6apeHUKU, X/1i6) | 3Mily8aHHs e/1dcmu4YHUM; 2akoea Miwadsnka (8). Yeaza! He scmaHoentolime wieuokicmo
1~3 ( 6) (8). Ye 'H 0
Carute D) iHzpedieHmie canamy. suwe 3 0415 3aMiwly8aHHs 8axcko2o micma. 3MilWyeaHHs canamie:
Sy J weuokKicmeo i yac subupatime 8 3anemcHoCMi 8i0 8UKOPUCMOBY8AHUX
iHz2pedienmis; Opincducosuii micmomikcep (9).
CotuTe D 3amiwyeaHHs eaucKux mac, T . . - o g
prCC MaKUX K nicodHe micmo [Momicmime iHepedieHmu e uawly i nepemiwatime Ha weuokocmi 3-6;
3~6 3amituyeaHHz dxcemis M:}WCG Opincdncosuli micmomikcep (9) (Oenikamni iHzpedieHmu eumazarome
D T T ) ’ “
[ - o J KapmonasHozo niope. MeHWux weudkocmeli).
D] N ] 3mi
: MillY8aHHSA f1e2KUX MAC, MAKUX Lo . . . .
[ St o yeaHH . Momicmime iHzpedieHmu e yawy i ecmaHosime weudkicmo 7 ~ 9;
7~9 AIK MACAAHIi Ma nyOUuH208i Kpemu, dincd LTeE . 9)
[ S J matioHes. pinconcosuti micmomikcep (9).
M’sco Hapizalime wmamoyukamu (2x2xé cm). BcmaHosime m'acopybky
[ Canm o J (0odamkosuli akcecyap, npodaembcs okpemo). Bubepimb 0o0He 3 mpbox
9-11 SR ®apw abo koebaca (3 cum (KpynHe, cepedHe abo OpibHe), cmaHosimb Weuokicmob 8id 9 0o
T 000amKo8UMU akcecyapamu). 11 i npucmynatime 00 noOpibHeHHs M’Aca. [1aa hpuzomyedHHs Kogbac
[ g o ] npuKkpinime Hacadky 015 kogbac. Yac pobomu 3anexcumo i Kinbkocmi
8UKOPUCMOBYBAHUX iH2pedieHmis.
S J Cknadimv iHzpedieHmu 6 yawy i ecmaHosimb weudkicmo 12; miwanka
12/P 36ueaHHs AEYb, BEPWIKIE 0018 36usaHHsA nezkux mac (10). Ympumytime kHonky P Ha Oucnnei, wjo6
Syt @] KoMOaliH npayroeas Ha MakcuMasbHiti WeudKocmi.
lpozpama
3aM::z}'/eaH- [ AR J Samiwyeanns micma LLleudkicmb 1 npomszom 30 cekyHO, weudkicmb 2 npomsizom 30 ceKyHO,
7 e o weuokicms 3 npomsizoM 5 X8UUH.
TopKHIMbCA 3HAUYKa 200UHHUKA, NOMIM N08EPHIMb pyuKY, Woo
[OOUHHUK o ecmaHosumu xeusuHu (0-30), 3Ho8y HAMUCHIMb KHONKY 200UHHUKGA, W06
[G PRI ] Bematoenenns acy poGomu ecmaHosumu ceKyHou (nepeckakysaHHs koxucHux 10 cekyHd) 8idnogidHo
00 KinbKocmi ma muny sukopucmosyeaHux iHzpedieHmis. 26
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3HA4YoK

TopKHIMbCA 3HAYKa WeUOKOCMi, a Nnomim nogepHimb pyyKy KepyeaHHs,

Kepy8aHHS )

©

npucmpiti

ckacylime npozpamy / BUMKHIMb

weuokocmi ( o S ] HanawmysaHHsa weudkocmi w06 subpamu nompibHy weudkicmb 06epmanHs. [lomim HamucHimb
/7‘ - - KHONKY JcuseHHs, wo6b 3anycmumu npucmpiti.
KHonka LLlo6 3anycmumu kom6aliH, ympumylime KHONKY JcuesieHHS npomsizoM
AHcuseHHs BUMKHIMb / npusynuHime / 2 cekyHO. Koau hpucmpiti npaytoe, HAMUCKAaHHS KHONKU HCUB/EHHs!
(Ha pyuui 3ynuHuUms liozo. [licas 3ynuHku mpueasniuie ympumyeaHHs KHONKU

npomsizom 1,5 cekyHOU BUMKHE NOMOYHY hpozpamy ma nepegede 8
pe’cuM oYiKy8aHHs. AKWo ympumysamu KHONKY Npomsi2om 2,5 ceKyHoO,
npucmpiti 6UMKHeMbCS.

30 XBUJIUH.

YBATA! Mpu BUKOPUCTaHHI KOPUCTYBaLbKUX HaNalITYyBaHb NaM'saTalnTe, WO Yac po6oTu Npuaagy, 0co6/IMBO A1 BaXKKMX Mac, W0 3aMilly-
10TbCA 32 AONOMOIOH FaKoBOI Milasiku (8), He NnoBUHeH NepeBuLLyBaT 20 XBUUH | NOBUHEH 6YTU pO3i/ieHNI Ha 6-XBUIMHHI po6o4i LMKAK,
po3gineHi 1-xBUANMHHUMMU NepepBamu. [icas 3akiH4eHHS 20-XBUANHHOT po60TH HEeobXiAHO AaTU 061aAHAHHIO MOBHICTIO OXOJIOHYTU, HE MeHLUe

YCTAHOBKA OKPEMUX KOMINTOHEHTIB
1. YCTAHOBKA YALLII

NOBEPHITb YalLly B MPOTUNEXHMUI BIK.

2. YCTAHOBKA 3MILUYBAYIB

[Tpu ycTaHOoBL,i 3MillyBa4iB ro/10BKY KOMOaMHy caia NiaHATW A9 3pYHHOro AoCTyny. [MoMIicTiTe BMOpaHy Millanky Ha Ban
naaHeTapHOro koMmbanHa Tak, Wob B1iMKa B OTBOPI Ha BEPXHIN HYaCTUHI Millankmn 6yna cyMmilleHa 3i WWTMGTOM Ha Bany
(puc. 1). HaaiHbTe Milwanky Ha Bicb (puc. 2), NOTIM MOBEPHITL i1 NPOTU roanMHHMKOBOT CTpiNKK (puc. 3). Iicaa BCTaHOBAEHHS

MilLla/IKK1, ONYCTiTb FO/I0BKY B FOPU30HTa/IbHE MOOXKEHHS (puc. 4.).

[TocTaBTe Yally Ha OCHOBY, MOBEPHITh ii 38 FOAMHHMKOBOIO CTPINIKOIO, 06 3adikcyBaTH ii Ha Micu,. LLLo6 po3baokyBaTH,

NPUMITKA: MPU YCTAHOBLI 3MILLYBAYIB TA IHLLUMX AKCECYAPIB NMPUJTAL HEOBXIAHO BIOAKTFOYNTU BIA4, AXXEPEJTIA XXUBJIEHHA.

Alvrecnrias miac7adin

LnnHaens /I

Akcecyapu:
[akoBa Miluasnka (8)
Miwanka ans
KBaZpaTHUI apikaykosoro TicTa (9)

cnoT Miwanka ans 361MBaHHS
nerkmx mac (10) )

ICRINICTT T1H1a0 L)
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DSCUIELE gl e

OCOBJINBOCTI

NPUMITKA: MEPE, 3BA>XYBAHHAM
MOCTABTE NPUNAJ HA PIBHY TA CTINKY
MOBEPXHIO. HE TUCHITb HA POBOTA
ABO YALLY Nnig YAC 3BAXXYBAHHA,
OCKU1bKU LLE MOXXE BIMJIMHYTU HA
TOYHICTb PE3YJIbTATY.

3BEPHITb YBATY, LLLIO ®YHKLIO
3BAXXYBAHHA MOXXHA
BUKOPUCTOBYBATU AK 3 NIAHATOLO,
TAK | 3 OMYLWEHOIO roJ10BOIO.

1. Koan npucTpin nigkatodeHo no
eNleKTpoMepexKi, a Ha ancnnel
Bigob6parkaeTbes "0" (KHOMKA XKUBJIEHHS
6MMaE, a NPUCTPI NepebyBaE B peXXUMI
O4iKyBaHHSA), HATUCHITb | yTpUMYITE
KHOMKY Bar NpOTAroM 2 cekyHn, o6
3anyCTUTK GYHKLIHO 3BaXKyBaHHS.

2. HaTUCHITb KHOMKY Bar, Wob 06HYAUTYK
eNeKTPOHHI Barn. MNepen TUM, SK YBINTHK B
PEeXMM 3BaXKyBaHHS i OIHOYACHO OB6HYIUTHU
Baru, yalla noemnHHa 6yTW BCTaHOB/IEHA B
npUCTPIN.

3. 3a 3aMoBYYyBaHHAM OAMHULED Barn
ANA ENEKTPOHHOTO 3BaXKyBaHHs €
"g". [1Bi4i HATUCHITb KHOMKY Bar, Wob
nepekauYnTUCA Mixk "g" Ta "Ib".

YULLLIEHHA | OBCJZTYTOBYBAHHA

YBATA! lNepes no4aTKOM OYMLLLEHHSA Ta
06CN1yroByBaHHS BiAKAOYITb NPUCTPIN
Bif, MepeXXi Ta fo4yekanTecs Moro NnoBHOro

4. Konn eNeKTPOHHI Baru BUMIpOOTL Y
rpamax, Makc1MaJsibHa Bara CTaHOBUTb
5000, a KoM eNeKTPOHHI Baru
BMMIPIOIOTh Y GYHTaX, MakC1MMasibHa Bara
cTaHoBUTL 12 GyHTIB. [pn NepeBuLLLEHHI
LbOro Aiana3oHy Ha aucnaei 3'9BaseThCa
nosigomMneHHs "----".

5. Koau enekTpoHHI Barn nprimnMatoTh
"g" aK OAMHNLIKO 3BaXKYBaHHS, TOYHICTb
CTaHOBUTL 1T, @ KOIM BOHW MpUIAMatOTh
"Lb" 9K OAMHNLO, TOYHICTb 3BaXKyBaHHS
cTaHoBUTb 0,01 Lb. Ko ueit
Niana3oH NepeBuLLYETLCS, Ha aucnael
BiAOOpaXKaeTbCs NOBIAOMNEHHS "----".

6. [ip yac 3anycKy eNeKTPOHHNX Bar
NPUCTPIN He MOXKe NpautoBaTh. Y Len
4ac NPUCTPIN MOXKE BUKOHYBATW uLLIE
3BaXKYBaHHA.

7. TlepeloBLUM B PEXXIMM 3BaXKyBaHHS,
HATUCHITb | YTPUMYINTE KHOMKY Bar
NPOTAroM 2 cekyH/, o6 NprMmMycoBo
BUNTK 3 pexxuMy 3BaXkKyBaHHs. [1oTimM
NOBEPHITb PYUKY YNpPaBAiHHS, | NpUCTPIl
noyHe poboTy.

NPUMITKA: BAT ABTOMATUYHO
BUMUKAIOTbCA MPUBJIN3HO YEPE3 5
XBUNWH BE3AIANIbHOCTI.

OXO104KEHHS Micas po60TU. 3a60POHSAETLCS

3aHyploBaTU NpUCTPIit y Boay!

1. MNeped NoYaTKOM OYULLLEHHS MPUCTPOIO
nepekoHamTecd, WO BiH BiA'€AHAHMIA Bif,
MepeXKi KUBAEHHS.
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. PyxoMmi vacTuHu nia vac poboTun Harpiea-
toTbes. MNepen YnLeHHAM fanTe NPUCTPOrO
OXO/IOHYTH.
3. 3a60pOHSETLCS 3aHYPIOBATU MNPUCTPIN Y
BOAY
. [ns ounieHHs Kopnycy BUKOPUCTOBYITE
BOJIOTY TKaHMHY 3 MUIOYMM 3aCOO0M

5. BumMuinTe vally Ta akcecyapu MUbHOO
BO/I0t0. He B1UKopucTOBYMTe abpasnsHi Ta
CUBbHI MUKOYI 3aCO0M.

YBATA! HE BUKOPUCTOBYMTE A1 Y-
LLEHHA TOCTPI NPEAMETW, ABPA3VBHI
NoIPOJI, PO3YNHHUKUN TA IHLUI CUJ1b-

HI XIMIYHI PEYOBUHMU - IX BAKOPUCTAH-
HA MOXKE MOLLUKOAUTW NPUCTPIN.

NPUMITKA: JIONATKY | TAHOK HE MOXX-
HA MUTU B NOCYLOMUVHIA MALLIVHI.

BUPILLEHHA NMPOBJIEM

Ne Mpo6aema BupiweHHs
o [lepesipme, yu nidkaUeHUl KOMBAUH 00 HCUB/AEHHS.
e [lepesipme, yu 20108Ka 3ahiKCOBAHA Y BUXIOHOMY NOMONCEHHI.

1 MMpucmpili He npautoe . Bio’eoHatime mikcep i0 Oxcepena xueneHHs Ha 10-15 cekyHO.
Y8iMKHIMb lio2o 3HO8Y. SIKujo npucmpili 6ce Wje He BMUKAEMbCH,
dalime lioMmy oxonoHymu npomsizom 30 XeUAUH.

2 Zf)?;ac pobomu Miwasnka 80apsiembcsi 06 Yawy, BUKAUKAYU Mepesipme, 4w npaeunbHO posmiuen Yawa ma miwanka.

e [lepekoHalimecs, ujo 2yMosi HixcKu Ha micui.

3 MMpucmpili cunbHoO Mpemmumeo . MepekoHalimecs, wjo pob6om naaHemapHuli 6CMAHOB8/1EHO HA NAOCKIU

pigHili nogepxHi.

EO1 EO2

E03 EO4

,ﬂamww( Xonna He susiesieHo. ﬂepesaHmameHHﬂ (aemomamuqu

BUMUKAHHS H#UB/EHHS)

NTC 3axucm ei0 nepezpisy
(3aHadmo sucoka memnepamypa
dsuzyHa)

PosipeaHuli naHuytoz 0amuuka
memnepamypu (HeMae cuzHany 6io
0amyuka NTC)
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TEXHIYHI XAPAKTEPUCTUKH

TexHi4Hi NapaMeTpu BKasaHi Ha 3aBOJACHKIN TabAMYLi MPUCTPOLO.

C€

Moodeno | PSC-151/B
Hanpyza / uacmoma | 220~240 B; 50~60 Iy
HomiHanbHa nomyxcHicmb | 1600 Bm
MakcumanvHa nomyxcHicmoe | 1800 Bm
EmHicmb yawi | 5n
MakcumanbHa eaza 6opolwHa 8 00Hil npozpami | 1200 2
PigeHb wymy | 75 0b
MakcumanvHe eazoee HasaHmaxceHHs | 5000 g
JoexcuHa wHypa wcueneHHs | 0,9 m

YBATA! ®ipMma MPM agd S.A. 3anuwwae 3a co6010 NpaBo BHOCUTU TEXHIYHI 3MiHM.

25C, 3o Sk i 02 RGN LA dndld
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KyxHs 3aBTpaLLUHbOro gHs

KyxHst - Lie igeanbHe Micle, Lob 30iMCHUTI CBOT Mpii Ta PO3BMHYTH
CBIM Ky/liHapHWUWM TanaHT. LLykarTe HoBI pilueHHs Ta inel -
ekcneprMeHTynTe! He 6inTeca BUKAMKIB, MOEAHAHHSA CTaporo 3
HOBWM, IHHOBALLIMHWX CMaKIiB Ta IHFPeaiEHTIB.

Hosi MoyxnmBocTi

CnnaHymTe CBIM KyNiHapHUIA YCMiX 3@ AOMNOMOrOH NPaBIbHOI
NobyToBOI TexHIKK. ObKparodr Mapky

«Sam Cook», BM 3a6e3nedyeTe cobi NpodecinHy JOMNOMOry Ha KyXHi.
Bu byaeTe 341BOBaHI TVM, IK 1€TKO CTBOPUTU LLIOCh YHIKa/IbHE |
MoYyBaTWCS EKCNEPTOM.

Bupi6 Moxke aeLo BiapisHATUCA Big, doTorpadin/MantoHKIB Y NOCIOHUKY
Ta iHLWMX MapKETUHIOBUX MaTepianax.

(" NPABU/IbHA YTUNI3AUIA MPUCTPOIO (3HolweHe eneKTpuuHe Ta €IeKTPOHHE h

o6nagHaHHs)

TOBUMM BiAxoAaMu NiC/g 3aBePLUEHHS TEPMiHY MOro eKcnsyaTau,ii. 3HolweHe 06-

NafHaHHS MOXKe HEraTMBHO BMNJIMBATU Ha HABKOJIMLLHE CepefoBULLE Ta 3L0POB's

noaen yepes noTeHUiMHUN BMICT He6e3neyHMX peyoBUH, CyMillen Ta KOMMNOHEH-
B 5. 3MmiWwyBaHHA €eKTPOHHMUX BiAXOAiB 3 iHLWIMMM BiAxomaMu abo ix Herpode-
CilHUI AEeMOHTaX MOXKYTb MPU3BECTU A0 BUAIIEHHS PEYOBUH, WKIANMBUX OS5 300POB'S
Ta HaBKOJIMLIHBOIO cepefoBULLLA. 3HOLIEHWI NPUCTPIA HEOBXIAHO AOCTAaBUTU 40 MYHKTY
360py 3HOLUEHOrO €/IEKTPUYHOrO Ta eIeKTPOHHOro o6 nagHaHHA. Ons Toro, wob oTpu-
MaTW AeTasibHy iHpopMaLito Npo MicLe 34a4i 3HOLLEHOrO e/IEKTPUYHOIO 1 €1IEKTPOHHOIO
06.1aiHaHHS, KOPUCTYBay NOBUHEH 3BEPHYTUCS A0 NYHKTY 360pYy 3HOLLEHOI0 061a4HAHHA
a60 Ha 3aBof, 3 NepepobKU 3HOLWEHOro 061aaHAHHS.

E MapKyBaHHS Ha BUpO6i BKa3ye Ha Te, LLLO BUPI6 He Clif BUKMAATHU pa3oM i3 noby-
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