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MODEL : SM1503BMLF

KULLANIM KILAVUZU

Uriiniimiizii tercih ettiginiz igin tesekkiir ederiz.
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Cihaz Uluslararasi Emniyet Diizenlemelerine uygun sekilde iretilmistir. Bu kilavuzda belirtilen kurallara
aykiri kullanimlar, hem kigilerin hem cihazin zarar gérmesine neden olabilir.

Voltage : 220-240~ Frequency : 50-60 Hz

Watt: 2000 W Protection Class : Il

)
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= Yagmur, ates ve nemden koruyunuz. Cihaz tasirken kendi anbalajini kullaniniz.

DO NOT ew’
Dik tasiyiniz DROP Dulsurmeyiniz Dikkatle tasiyiniz




Genel Giivenlik Talimatlari

Cihazm uzun siire 6zelliklerini koruyabilmesi ve size verimli bir sekilde hizmet edebilmesi igin,
Cihazi galistirmadan 6nce kullanim talimatini dikkatle okuyunuz ve garanti belgesi , fatura ve orijinal
ambalaji ile birlikte saklayiniz.

QCihaz, yalnizca ev tipi kullanim ve bu kilavuzda belirtilen amag igin tasarlanmistir.Bu cihaz ticari
kullanima uygun degildir.
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<M \\Ag:|k havada kullanmayiniz. 7 \\IS| kaynaklarindan, direkt glines 1s1gindan, nemden

(herhangi bir siviya batirmayin) ve ' keskin kenarlardan uzak tutun.
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Cihazi i1slak ellerle kullanmayin.  #1\* " Cihaz nemli veya islaksa hemen fisini gekin.
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Temizlerken veya kaldirirken, cihazi kapatin ve cihazi kullanmadiginiz zaman fisi prizden gekin.

.‘!Ciha2| prizden cikarirken, kablosundan degil figsten tutarak gekin ve birlikte verilen aksesuarlari

cikarin.

ACiham gbzetimsiz ¢alistirmayin. yanindan ayrilmaniz gerekirse, her zaman kapatin ve fisi prizden gekin.
>‘Cihazda ve kabloda hasar olup olmadigini diizenli olarak kontrol edin. Hasarliysa cihazi kullanmayin.

& Cihazi kendi baginiza tamir etmeye ¢alismayin. Daima yetkili bir teknisyene veya yetkili

servisebagvurun. ’\Elektrik kablosu hasar gérmusse, olasi bir tehlikeyi 6nlemek igin, Ureticisi, servis

acentesi veya benzeri yetkili kisiler tarafindan degistiriimelidir. AYalnlzca orijinal yedek pargalar kullanin




Ozel giivenlik Talimatlarini dikkate aliniz:
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Cocuklar ve Engelli bireyler: Gocuklarimizin giivenligini saglamak igin litfen tiim ambalajlari
(naylon poset, kutu, kopiik vb.) onlarin ulagamayacag bir yerde saklayin.
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Dikkat! Bogulma tehlikesi oldugundan, kiigciik gocuklarin folyo, naylon vb ile oynamasina izin
vermeyin.

Aksesuar, blender ve dograyici ile galigiyorken, cihaz cocuklar tarafindan kullanilimamalidir.
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Cihaz, 8 yas ve lizeri ¢cocuklar tarafindan, fiziksel, duyusal veya zihinsel yetenekleri kisith veya
deneyim ve bilgi eksikligi olan kisiler tarafindan, kendilerine cihazin giivenli bir sekilde kullaniimasiyla
ilgili talimat verildigi ve ilgili tehlikeleri anladiklar takdirde goézetim altinda kullanilabilir.

Cihazi, kablosunu ve aksesuarlari 8 yasindan kiigiik gcocuklarin erisemeyecegi bir yerde saklayiniz.

> P

Cihazi monte etmeden, sokmeden veya temizlemeden 6nce daima cihazin figini prizden ¢ekin.
Aksesuarlar degistirmeden veya kullanim sirasinda hareketli pargalara dokunmadan 6nce cihazi
kapatin ve elektrik baglantisini kesin. Cihazi amaci disinda kullanmayin.
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Dikkat : Bu cihaz, Termal kesicinin yanliglkla sifirlanmasindan kaynaklanan bir tehlikeyi 6nlemek
icin, zamanlayici gibi harici bir anahtarlama cihaziyla beslenmemeli veya cihaza diizenli olarak acilip
kapatilan bir devre baglanmamalidir.

Cihazinizi caligirken daima g6zetiminiz altinda bulundurun.

Herhangi bir giivenlik anahtarina miidahale etmeyin.

Cihaz calisirken donen kanca, aksesuar vb’ye miidahale etmeyin,herhangi bir sey sokmayin.

Cihazi piiriizsiiz, diiz ve saglam bir ¢alisma yiizeyi lizerine yerlestirin.

Gerekli tiim aksesuarlari takmadan makinenin figini prize takmayiniz.
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Caligma bitince fisten ¢ikarmadan 6nce cihazin kapali oldugundan emin olun.




CIHAZIN

1ZI TANIYIN

1 Cikis Mili 7 Balan Cirpici
2 Givde Acma Kolu 3 Sicrama Onleme Kapag
3__| Hiz Dugmesi g On Kapak
4 Kase 10 Arka Eapak
5t Hamur Kancasi 11 LED Ekran
& | Dz Cirpic 12 Isitict | mayalanma)
Sire Cahstirma
Akse | i
suariar g Resim Hiz (Dk) En Fazla Yéntemi
3 | ;
T Bir Top Hamur icin
Hamur ] 1KgUn 30s,1Hz
Kancasi: 1-3 3-5 ¥ 30 2 Hiz ve
N 05L5u [2-4dk3.Hiz
_
Diiz | -"‘*L\' 0,65 Kg Un Hiz 2, 20sn
Cirpict y 2-4 3-10 + Hiz 4, 2 dk
P s ,ff 0,85 L5u 40sn'den fazla
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Balon TR - a1 3Yumurta | 3 Dk ve falasi igin
Cirpici { 1} a -10 Ak Hiz 5 veya Hiz 6
Y (min)
.




NASIL KULLANILIR?

1. Kullanmadan 6nce aksesuarlari temiz suyla yikayin, durulayin ve kurulayin.

2. Cihazi diliz, temiz ve kuru bir zemine yerlestirin, Makinenin Ust gévde kismina bastirin, Agma
digmesini (2) gevirin , Ust gévde otomatik olarak yukari kalkacaktir. (PG 1 & 2).

3. Tencere kapagini PG2'ye gére makinenin karigtirma ucuna takin.

4. Yiyecek ve suyu tartarak kaba koyun ve kabi (4) makineye yerlestirin. toka vidalanip kilittenene
kadar saat yoniinde dénduriin ; (PG3)

5. Hamur miktarini agsmayin - toplam agirlik 1,5 kg'a kadar tutabilir;

6. Gerekli aksesuarlari (5) takin. Gerekli aksesuarlari (5), (6) ve (7) (ayni anda tglnden yalnizca biri
kullanilabilir) kafa karistirma ¢ikis miline (1) adim 5 takin, aksesuarlari iste dogru itin ve ardindan
saat yonlnin tersine geyrek tur gevirerek kilitteme konumuna getirin adim 6; (PG4&5)

7.Makinenin kafasina bastirin, makine yatay konumda olan kafa digmesini (2) adim 7 otomatik
olarak kilitleyecektir; (PG6)

8.Ardindan fisi takin ve gli¢ anahtarini agin.

9.Hiz digmesini (3) istenen hiza ayarlayin ve karistirmaya baslayin;

10.Hamur yeterince yogurulunca , bitirmek igin hiz digmesini (3) 0. Konumuna getirin
11.Makinenin Ust gévdesine bastirin, kaldirma digmesini (2) saat yoniinde déndiriin, Gst gévdeyi
kaldirin, karigtirma kabini saat yoninun tersine donduriin, karistirma kabini ¢ikarin ve hamuru alin.
12.Aksesuarlari gikarmadan veya degistirmeden 6nce cihazi kapatin ve elektrik baglantisini kesin.

1. Cihazi agin;

a. Gug devreye girer, ekran 1s1g1 yanar ve ayarlanabilir bekleme moduna geger.

b. 3 dakika boyunca higbir islem yapilmadan bekleme modunda kalirsa, ekran kapanir ve hazirda
bekleme moduna gegecektir.

c. Uyku modundayken, regiilatér digmesini (3) déndiriin, ekran yeniden aydinlanir ve ayarlanabilir
moda geger.

2. Hiz gostergesi:

01-02 hiz, LED "Yogurma" 1s1g1 yanar;

03-04 hiz, LED "Karigtirma" 15131 yanar;

05-06 hiz, LED "Cirpma" i1s1§1 yanar;




OF hiz, LED "Mayalama" 1s1g1 yanar;
LED zaman iglevi ayarlama:

Dokunmatik islem araciligiyla gériintiileme siresini ayarlamak igin ~ = Dokunmatik'e
tiklayin. Ardindan hiz digmesini (3) ayarlayarak uygun hizi (1~6) segin, ekran senkronize olarak
oc-00
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degisir, cihaz calismaya baslar, E sure "0" a dondikten sonra
geri sayima girer ve 10 alarm esliginde vererek cihaz ¢alismayi durdurur.
Mayalama fonksiyonu ayarlama:

Zamanlayiclya dokunun . , goruintileme suresini ayarlamak iginm ve

~ = dokunun, Bekleyen kurulum tamamlandiktan sonra Hiz digmesi (3) F hizina L

ayarlanir, ekranda "OF" gosterilir "Fermantasyon" isiklari yanar , Cihaz, dlslk sicaklikta 1sitma
fermantasyonuna baslar.

ONERILER

1,5kg’dan fazla Hamur igin Hiz Seviye ve siire ayarlari

ekran

oo

Blender Kullanimi ve ipuglan :

Blenderla yiyecekleri karistirabilirsiniz.

Cihazinizi; gorba, sos, milkshake, bebek mamasi, sebze, icecek, tatli, piire vb. yapmak igin
kullanabilirsiniz. Kati gidalar kiguk parcalar halinde kesilmelidir.

ADikkat : Blenderi yerlestirmeden &nce fisini prize takmayin. Lutfen ¢alistirmadan énce
blenderin dogru sekilde takildigindan ve kapagin sikica kapatildigindan emin olun. Isiniz bittiginde
fisini gekin ve blender kaplarini cihazdan gikarin.

ALll]tfen kaba 80°C'nin Uizerinde yiyecek koymayin.
En uygun sivi miktari 1,5 L gegmemelidir. Blender kapagini saglamca kapatin. Calisma sirasinda
blender kabini veya kapagini gikarmayiniz.

ABlenderi 3 dk’dan fazla galistirmayin.

Blender kabi nasil monte edilir : Kuglk kapagi ¢ikarin (PG1.A) veya halka tokay1 donduriin
(PG1.B).

PG1 B2 kapagini B1 blender kabina yerlestirin (PG2).

B3'l B2'ye yerlestirin ve vidalayin (PG3).

Hepsi tamamlandiginda, saat yoniinde gevirin ve kavanozu yuvaya sabitleyin (PG4 ).

| B1: Blender Kavanoz | B2: Kapak | B3: Kilitleme Vidasi |
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ADikkat : Galigma sirasinda kilit silindirini gcikararak malzemeleri ilave edin. Liitfen
calistirma sirasinda gok dikkatli olun. iginiz bittiginde figini cekin. Ve kullandiktan sonra
kavanozu yikayin.

Kullanimdan sonra sokme talimati : Saat yoniiniin tersine 0 seviyesine getirin ve figini gekin.
Kavanozu sokiin ve masanin iizerine yerlestirin. B2'yi (kapak) ¢ikarin. Bir elinizle cam sapi,
diger elinizle cam govdeyi tutarak siviyl yavasca bosaltiniz.

ipuglari : Meyve gekirdeklerini ve sert kabuklar ayiriniz, karigim haline getirin, bir kaba
koyun ve ardindan su koyun. Optimum gida miktari 600 gram ve su 900 gramdir. Meyve suyu




kabinin maksimum o6lgegini agmayin. Kapagi takin ve kavanozu yavasina sabitleyin. Fisi takin
ve hiz kontroliinii 4 ~ 6 seviyesine ayarlayin. Makinenin iyi performansini korumak igin 3
dakika’dan fazla caligtirmayin, toplam galigma siiresi 15 dakikayr gegmemelidir.

Kiyma Makinesi iglevi : Kiyma makinesi aparatlar nasil takilir ve kullanilir

Kiyma makinesi aksesuarlarini takmak igin, 6nce kiyma makinesi bigagini M6 kiyma makinesi vidasi
M4'Un basina takin, gerekli kiyma makinesi kesicisini M7 (blylk delik, orta delik veya ince delik)
takin, kiyma makinesi elegi M7 ile kiyma makinesi m3 arasindaki olugu hizalamaya dikkat edin ve
kiliteme somununu M5 kiyma makinesi M3 (izerinde sikin. (PG1) On kapagi sékiin (PG2).
Makinenin 6niindeki ¢cikarma digmesine basin, kiyma makinesini M3 tutun, 6n kapagin iletim
parcasina baglayin ve kiliteme konumuna saat yoniiniin tersine déndiriin. (PG3) M2 tepsisinin
bosaltma portunu M3 kiyma makinesinin besleme portu ile hizalayin ve yerine takin (PG4) Kiyma
makinesinin gikigina bir kap yerlestirin. Domuz etini temizleyin ve seritler halinde kesin. Genislik M2
tepsisinin besleme girisini gegmemelidir. Glg kablosu fisini prize takin, Ardindan hiz digmesini
istediginiz vitese ayarlayin, eti M2 tepsisine koyun ve besleme kismina yerlestirin. Eti yavasca
kiyma makinesinin besleme portuna bastirmak igin lutfen M1 iticisini kullanin. Parmaklarinizi M3
kiyma makinesinin igine sokmayin. Kullandiktan sonra 0 ayarina gegin ve fisi ¢ekin.

M4 Itici
M2 Tepsi
M3 |Helezon

|Yuvasi
M4 Helezon
M5 Kiyma Kilidi
M6 | Kiyma Bicag
M7 Elek
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Uygulama 6nerisi:

Etin kemigini siyirin ve 2,5 cm'lik pargalar halinde kesin. Fisi prize takin, ardindan hiz
kontroliinii 3-6'ya ayarlayin, eti kabin igine koyun (tek seferde 3 kg icin siirekli ¢alisabilir).
Cihazin saglikli caligmasi igin, liitfen 15 dakika degil, 5 dakika siirekli calistiktan sonra
calismayi durdurun.

Sosis Iglevi (Sosis yapim aparatlari nasil monte edilir ve kullanilir):

Sosis destegini S1 helezon M4 Uizerine takin ve sosis makinesini S2 tzerine yerlestirin.

Kiyma makinesi M3 {izerindeki kilitteme somununu M5 sikin. Kiyma makinesinin montaj yéntemine
g6re makinenin 6n ucuna takilmalhdir.

Sosis harcini hazirlayin ve ilgili aksesuarlari ekleyin. El ile esit sekilde karistirin ve bir siire marine
edin. Gdévdeyi hazirlayin. Kullanmadan énce sosis kilifini suya koyun ve ucuna bir digim atin.
Yuvay! sosis makinesinin 6n tarafina yerlestirin S2. Gl¢ kablosu fisini prize takin, Ardindan hiz
digmesini istenen seviyeye ayarlayin, Kiymayi helezon yuvasina M3 yerlestirin, Ardindan
muhafazayi yavasga c¢ekin. Gerekli uzunlugu doldururken, sikin ve bir ip ile tekrar baglayin. Sosisin
asllmasi ve bir sure kurutulmasi gerekir. Tamamen kurutulmasina gerek yoktur.




M1 itici
M2 Tepsi
M3 Helezon
Yuvas!
m Helezon
M5 Kiyma
Kilidi
7] Sosis
destegi
52 Sosis
aparatl

Uygulama Onerisi : 1kget, gr tuz, gr seker, gr akgaagag surubu, 2 gr beyaz biber, gr
sarimsak tozu, gr bes baharat tozu, gr biber, gr karabiber, gr patates nigastasi ve gr sari
piring sarabi. Kiymayi bir saat kadar marine ettikten sonra fisini prize takip hiz ayarini 3-
konumuna getiriniz. Liitfen 5 dakika siirekli caligtiktan sonra durdurun ve cihazin saglikh

caligsmasi igin 15dk suirekli galistirmayin.

ici bos sosis fonksiyonu (ici bos sosis nasil monte edilir ve kullanilir) :
Ici bos sosis aksesuarlarini takmak igin, &nce ici bos sosis destegi S3'li helezonun basina M4 takin
ve ici bos sosis yapiciyl S4 takin. Helezon gévdesi M3 (izerindeki kiyma kilidini M5 sikin. Litfen

sosis yapicinin talimatlarini dikkate alin.

M1 tici

M2 Tepsi

M3 Helezon Yuvasi

M4 Helezon

M5 Kiyma Kilidi

53 Bosg Sosis
Destezai

=

M2

M3 M4 $3

—
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Sosis yapim aparatlar itici’nin icindedir (M1) . Kap.

PUSHER / ITicl

Sausage Apparatus inside M1

adi acarak cikartiniz.

Icli Kofte yapiminda (S3-S4) Sosis Yapim Aparatlarini kullanabilirsiniz.




Sebze Dilimleyici Iglevi (Sebze dilimleyici nasil takilir ve kullanilir) :

On kapagi gikarin 9. Segilen bigagi (ince pargalayici V3, kaba pargalayici V4, dilimleyici V5) sebze
kesme yuvasi V2'nin igine yerlestirin. (PG1&2) Makinenin éniindeki gikarma diigmesine basin,
sebze kesme muhafazasi V2'nin baglantisini 6n kapagin iletim pargasina baglayin, saat yéninin
tersine donduriin ve kilitleyin. (PG3) Kabi muhafazanin gikiginin altina yerlestirin. Patatesleri veya
diger sebzeleri pargalara ayirin, boyut sebze kesme muhafazasinin ithalati igin uygundur. Gig
kablosu fisini prize takin, Ardindan hiz diigmesini istenen seviyeye ayarlayin. Sebzeyi besleme
borusunun girisine itin ve itici V1 ile hafifge bastirin. (PG4) (Hatirlatma; parmakla bastirmayin)
Kullandiktan sonra, hiz digmesini 0'a ayarlayin ve fisi prizden gekin.

Y itici Vi voovi v

Sebze Ekleme Haznesi

Iince Ggiitme Aparat

Kaba Ogitme Aparat

Dograyicl
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Tarif 6nerisi: Kati yiyecekleri uzun seritler halinde kesin, kesikten gegirin, fisi prize takin, hiz
kontroliinii 3-5'e ayarlayin ve ardindan yiyecekleri bastirmak igin itme blogunun lizerine
uygun kuvvet uygulayin. Liitfen 5 dakika boyunca siirekli calistiktan sonra calismayi
durdurun ve cihazin saghkh ¢alismasi igin 15 dakika kesintisiz bir ¢alistirmaya yeltenmeyin.

Karsilasilabilecek Muhtemel Problemler :

***Makine kullanim sirasinda aniden ¢alismayi durduruyor.

Sebep: Makine ¢ok uzun siire galigiyor olabilir veya ortam sicakligi ¢ok yiiksek olabilir, bu da
makinenin motor sicakhginin ¢ok yiiksek olmasina neden olur; makine asiri isinma koruma
programini baglatir, otomatik kapanma.

Coziim : Digli "0 "a sifirlanir, gii¢ fisi ¢ekilir, makinenin oda sicakhigina dénmesi beklenir ve
yeniden baslatilabilir (genellikle 15-30 dakika gerekir, oda sicakligi degisir

***H)z Diigmesini ¢evirince cihaz ¢alismiyor!

Sebep: Elektrik kesintisi olabilir. Fis’ prize tam oturmamis olabilir. Ust Gévde agma kolu
yerine oturmamis olabilir.

Coziim: Sistemde elektrik olup olmadigini ve fisin yerine tam oturup oturmadigini kontrol
ediniz. Galistirmadan giicii bekleyin. Govde agma kolunun yerine oturdugundan emin olun.

***Cihaz caligirken asiri guriiltiili!

Sebep: Cihaz, yiiksek hizda iken, diisiik hiz seviyesine gore daha fazla ses ¢ikartir.
Karigtirilan yiyecek miktari fazla olabilir, bu da asiri sese sebep olur. Voltaj dengesidir.
Caligma siiresi uzundur.




Coziim: Kilavuzda belirtildigi gibi, karigtirmak igin dogru hiz segin. Karigtirma miktarini
azaltin. Voltajin dengelenmesini bekleyin. Uzun siire galigmisg ise, cihazin sogumasini
bekleyin.

***Mayalama siiresinde ayarlama gerekirse

Figi takin, Cihaz sesli uyari vererek acilir ve led ekranda “0” rakamlari goruniir. Yuvarlak islev
diigmesini “F’konumuna alin, daha 6nce tanimlanmis siire goriinecek ve mayalama
baslayacaktir. Siire kisa ise veya tanimlanan siireden nce kapanirsa iglev diigmesini “0”
konumuna alin.Led ekrandaki “Saat ikonuna” dokunun. “-“/”+” tuglariyla siireyi ayarlayin ve
dogrudan “F”’konumuna getirin. Ekranda ayarladiginiz siire goriinecek ve mayalama
baglayacaktir.

***Cihaz’in hiz1 diisliyor veya dengesiz!

Sebep: Oda isisi diigiik ise cihazin yaglama sistemini etkiler. Kaptaki karigim fazla veya
yogun olabilir. Ani akim degisiklikleri olabilir.

Coziim: Kabi gikartin ve cihazi 5dk bos halde calistirin, bu sayede yaglama normale doner.
Karnistinlan miktari azaltin ve tavsiye edilen normal oranlarda galistirin. Akim normale
doniince cihazi tekrar ¢aligtirin.

***Cihaz caligirken, sallaniyor veya titriyor!

Sebep: Ayaklar tam oturmamis olabilir. Cihaz dengesiz bir yiizeyde konumlandiriimis olabilir.

Coziim: Ayaklarin iyi oturmus oldugundan emin olun. Cihazi diiz ve piiriizsiiz bir yere koyun.

**(Jst gévde, sigrama 6nleme kapagi ve karistirma kabi yerlestirildikten sonra yerine
oturmuyor.

Sebep: Sigrama 6nleyici kapagin yerine iyi oturmamis veya karistirma kabinin yerine iyi
yerlestirilmemis olabilir.

Coziim: Sicrama 6nleme kapagini ve karigtirma kabini yerlerine diizgiin bir sekilde oturtun.

***Karigtirmadan sonra hamur karariyor!

Sebep: Karigtirma bashgindan hamura toz diigmiis olabilir.

Goziim : Litfen kullanimdan 6nce karigtirma bashginin ve kancanin kuru oldugunu, yiizeyde
su veya toz bulunmadigini kontrol ediniz.

Temizlik ve Bakim : Govde Temizligi

Cihazi suya sokmayin. Kisa devre, elektrik garpmasi, sizinti, pas ve diger arizalari 6nlemek amaciyla
ana govdenin Uzerine su dokmeyin. Cihazi silmek igin ¢ok islak havlu kullanmayin.Gévdeyi
temizlemek icin deterjan/sirke/tuz ve diger asindirici, guglu asitli, giicli alkali temizlik Grinleri
kullanmayin, bu tip materyaller cihaz ylizeyine zarar verebilir. Aksesuarlari firgalamak igin tel toplar
gibi keskin ve priizli aletler kullanmayin. Aksi takdirde aksesuarlarin ylizeyine zarar verirsiniz.

Aksesuar Temizligi:

Doékim aliminyum parcalari bulagik makinesinde yikamayin veya asindirici, kuvvetli asitli veya
alkali temizlik drlinleriyle yilkamayin. (Paslanmaz gelik pargalar veya yiizeyi islenmis Teflon pargalar
ve elektroforez islemli pargalar harig)

Deterjan, tuzlu su, sirke ve diger asindirici sivilarda uzun siire bekletmeyin; aksesuarlari
kullanimdan hemen sonra temizleyin ve temizledikten sonra, 6zellikle dahili pargalari kurutun.

Ozel Temizlik :

Doénen ¢ikis mili, makine galisirken yiksek hiz ve slrtiinme nedeniyle bir miktar siyah iz tretecektir.
Her kullanimdan sonra lutfen hemen temizleyin ve pargayi kuru tutun. Keskin bigcaga ve keskin
kenarli pargalara veya aksesuarlara dikkat edin.




Koruma — Bakim:

Nemli ortam oksitlenmeye sebep olur. Koruma saglamak igin bigagin ylizeyine, bigak plakasina ve
karistirma kabinin ylzeyine zeytinyagi sirebilirsiniz. Makineyi kullanmadiginiz zamanlarda Gzerini
bir 6rtdi ile kapatip kuru bir ortamda muhafaza ediniz.

N
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imha:

Cihazi normal evsel atiklarla birlikte atmayin.

Cihaz yetkili bir atik imha firmasi veya ortak atik imha tesisiniz araciligiyla imha edin. Giincel
yonetmeliklere uyun. Kararsiz oldugunuz durumda, atik imha merkezine danisin.

(&




GARANTI BELGESI
Garanti siiresi, iirliniin teslim tarihinden itibaren baglar ve 2 yil’dir.
Garanti belgesi, satici tarafindan imza-kase ile teslim edilmelidir.
Kullanim hatalarindan ve Kullanim Klavuzundaki talimatlara aykiri kullanimlardan dogan
hasar ve arizalar garanti kapsami digindadir.
Kullanima bagh olarak eskiyen, yipranan, islevini yitiren parcalar ve bu iglev kaybi sonucu
olusabiliecek ariza ve hasarlar Garanti kapsami disindadir.
Uriinle ilgili, sunum, montaj, teknik kontroller dahil olmak iizere yapilan iglemlerin yetkili
servis diginda yapilmasi durumunda, iiriin tamamen garanti kapsami diginda kalir.
Voltaj diigmesi ve yiikselmesi gibi durumlarda olabilecek ariza ve hasarlar garanti kapsami
disindadir.
Garanti siiresi iginde yapilan tamiratlarda gegen siire, garanti siiresine eklenir.
Malin tamir siiresi azami 20 is gliniidiir. Bu siire, anizal uriiniin, servis istasyonu, satici,
iiretici, ithalatgi vb’ne teslim adilmesi ile baslar. Tiiketici, ariza bildirimini telefon, e-mail, fax
vb yollarla yapmasi miimkiin olmakla beraber, Kullanici gerektigi takdirde bu durumu ispat
etmekle ylikimludir.
Uriin tamirati tamamlandiginda, kullaniciya, telefon, e-mail, vb yollarla bilgi verilecektir.
Uriiniin anizasinin 10 is giinii iginde tamamlanmamasi durumunda, imalatgi-ithalatgi, Satic1 ,
iiriiniin yerine benzer islevi gorecek baska bir iiriinii tiiketicinin kullanimina sunacaktir.
Tiketici bu hakkini kullanmak istemedigini yazili olarak beyan ederse, saticinin bu
yiikiimliligii ortadan kalkar.
Calisma giinii: Ulusal, resmi ve dini bayram giinleri ile Pazar giinleri digsindaki giinlerdir.
Uriiniin Garanti Siiresi iginde malzeme, igcilik, montaj gibi nedenlerle arizalanmasi halinde;
iscilik bedeli, malzeme bedeli vb gerekgelerle tamirat bedeli talep edilemez.
Tiiketicinin segimlik haklari : ( Uriiniin ayipli olmasi durumunda )
*Satilani iade etmeye hazir oldugunu beyan ederk s6zlesmeden dénmek
*Satilani alikoyup, ayip oraninda satig bedelinden indirim istemek
*Asin bir masraf gerektirmedigi takdirde, tiim masraflar saticiya ait olmak iizere, liriiniin
licretsiz onarimini istemek
*Miimkiinse, satilanin ayipsiz misli ile degistirme talep etmek
Garanti siiresinde degistirilen iiriiniin garanti siireci, satin alinan uriiniin kalan siiresiyle
simirhdir.
Fatura, Garanti Belgesi yerine gegmez.Servis istasyonlarinda onarim-parca degisimi vb
sonunda verilen fatura Yonetmelik dahilinde olmak kaydiyla Garanti yerine gecer.
Garanti Belgesi ile ¢cikabilecek sorunlar igin, Giimriik ve Ticaret Bakanhgi Tiiketicinin
Korunmasi ve Piyasa Gozetimi Genel Mudiirliigiine bagvuru yapilabilir.
Tiketiciler, sikayet ve itirazlari konusundaki bagvurularini Tiiketici Hakem Heyetlerine ve
Tiiketici Mahkemelerine yapabilirler.
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MODEL : SM1503BMLF

USER MANUAL

Thank vou for preferring our product!

A

Please read this user manual carefully before operating the device to ensure that the device
retains its properties for along time and serves you efficiently.
The device is manufactured in compliance with International Safety Regulations. Usage
against the rules and mentioned instructions here causes harm to person and device.

Voltage : 220-240~ Frequency : 50-60 Hz

Watt: 2000 W Protection Class : Il




GENERAL SAFETY INSTRUCTIONS

rd

— Keep the instructions including the warranty, the receipt and, if possible, the box
with the internal packing. If you give this device to other people, please also pass on this
user manual.

QThe appliance is designed exclusively for private use and for the envisaged

purpose. This appliance is not suitable for commercial use.
N
~

“/7T N Do not use it outdoors (exceptif it is designed to be used outdoors).

A
NG

M \‘Keep it away from sources of heat, direct sunlight, humidity (never dip it into

any liquid) and ' sharp edges.

'YX Ay
» -

% Do not use the appliance with wet hands! /1 v If the appliance is humid or wet,

unplug it immediately.

ol

C

When cleaning or not in use, switch off the appliance and always 7:1*~ pull out the

B )
plug from the socket (puII on the plug, not the cable) and remove the attached

accessories.

P>

0 not operate the device without supervision.

LY
¢

If you should leave the workplace, always switch the machine off or remove the plug

o ol
rom the socket (pull the plug itself, not the lead).

Check the appliance and the cable for damage on a regular basis.

-

/6 4t

Do not use the appliance if it is damaged.

76

Do not try to repair the appliance on your own. Always contact an authorized
technician.If the supply cord is damaged,it must be replaced by the manufacturer, its service
agent or similarly qualified persons in order to avoid a hazard.

TIN4
AUse only original spare parts ] Protect from rain, fire and humidity.

Y2

Use its own packaging when transporting the device.!




DO NOTA"v="
DROP k

” Special Safety Instructions™.
Children and Handicapped Persons:

>

In order to ensure your children‘s safety, please keep all packaging (plastic bags,
boxes, polystyrene etc.) out of their reach.

>

Caution! Do not allow small children to play with the foil as there is a danger of
suffocation!

>

When using accessory blender and chopper,the appliance shall not be used by
hildren.

o

Keep the appliance and its cord out of reach of children.

> P

When using accessory beater and whisk, the appliance can be used by children aged
from 8 years and above if they have been given supervision or instruction concerning use of
the appliance in a safe way and if they understand the hazards involved.

>

Cleaning and user maintenance shall not be made by children unless they are aged
from 8 years and above and supervised.

>

Keep the appliance and its cord out of reach of children aged less than 8 years.
This device is not a toy. Children shall not play with the appliance.

>

This appliance can be used by persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe way and if they understand the hazards
involved.

Special Safety Instructions for The Device:

Always disconnect the appliance from the main supply if it is left unattended and before
assembling, disassembling or cleaning.

Switch off the appliance and disconnect from supply before changing accessories or
approaching parts in use.

Do not use appliance for other than intended purpose.

ACAUTION: In order to avoid a hazard due to inadvertent resetting of the thermal cut-out,
this appliance must not be supplied through an external switching device, such as a timer, or
connected to a circuit that is regularly switched on and off by the utility.

Only operate this machine under supervision.

Do not interfere with any safety switches.

Do not insert anything into the rotating hooks while the machine is working.

Place the device on a smooth, flat and stable working surface.

Do not insert the mains plug of the machine into the power socket without having installed all
the necessary accessories.

CAUTION: Ensure that the blender is switched off before removing it from the stand.




GET TO KNOW YOUR DEVICE

1 | Output shaft 7 Whisk

2 | Rise button 8 Bowl cover

3 | Speed button 9 Front cover

4 | Bowl 10 Rear cover

5 | Dough hook 11 LED display

6 | Beater 12 Heating element

How to use the machine

1.Before use, wash the accessories by clean water, rinse and dry.

2.Place the machine on a flat, clean and dry table, Press the head of the machine,turn again the
head-up knob (2) Step1, the upper body will lift up automatically. (PG 1 & 2).

3. Install the pot cover into the stirring end Step2. of the machine as per PG2

4. Weigh the food and water to be processed into the mixing bowl, then assemble the mixing bowl
(4) on the machine step 3, rotate clockwise until the buckle is screwed in and locked step 4; (PG3)
5.Do not exceed the amount of dough - the total weight can hold up to 1.5kg;

6.Install the required accessories (5), (6) and (7) (only one of the three can be used at a time) onto
the head mixing output shaft (1) step 5, push the accessories to the top, and then turn a quarter turn
counterclockwise to the locking position step 6; (PG4&5)

7.Press the head of the machine, the machine will automatically lock the head button (2) step 7,
which is in the horizontal position; (PG6)

8.then plug in to the socket and turn on the power switch.




9.Control speed knob (3) to the required speed - start mixing;

10.After the dough meets the requirements, turn the speed knob (3) back to gear 0 to finish.
11.Press the head of the machine by hand, rotate the lifting knob (2) clockwise, lift the upper body,
rotate the mixing bowl counterclockwise, remove the mixing bowl and take out the dough.

12.Switch off the appliance and disconnect from supply before changing accessories or approaching
parts in use.

LED function description:

1.Switch machine:

a.The machine is connected to power, the screen lit and into standby adjustable mode.

b. is in standby with no action for 3 minutes, the display will go off and go into hibernation mode.
c. In dormant, rotate the governor knob (3), the screen reilluminate and enter adjustable mode.
2.Speed display:

01-02 speed, LED "Kneading" lights on;

03-04 speed, LED "Mixing" lights on;

05-06 speed, LED "Whisking" lights on;

OF speed, LED "Fermenting" lights on;

Setting “Led Countdown Function”:

Touch - and = to adjust the data tube display time through the touch

operation.
Then adjust the speed knob (3) select the appropriate speed (1~6), the display changes

Synchronously , the machine starts working, the display enters the countdown

[

-y -

machine stops working.

after the time returns to "0" and accompanied by 10 alarms, the




Setting “Fermenting Function “

Touch . and to adjust the data tube display time through

the touch operation. = After the pending setup is complete.Speed knob (3) is

- ICh
adjusted to F speed, display screen LIt show“0OF”, “Fermenting”lights on, The

machine enters low temperature heating fermentation.
Suggestion: Adjusting the Levels and Using the Hook for not more than 1.5kg of Mixture

Time
Accessor ) ) Operation
: Ficture Speed Cmi Maximum
ies method
n
1 speed run for
[ 30s, the 2 speed
= 1000
Dough 9 rum for 30s, and
hook y 1.3 4.5 flour+538g then the 3 speed
00 .r water run for 2 min to 4
Q'.\ | min to form a
= cluster.
) 2 speed run
I o 660g for20s, the 4
Beater Y 2.4 3-10 flour+840g speed run for
% )./ water more than
"' 2mind0s
-_‘ﬂ 5
P i 3 ega Open 5or6
Whisk ] 5.6 3.10 whites speed to run
W\ (miin) 3min above.
o,

Blender Use and Tips :
Blender can mix food. Using this kitchen appliance to make Soups, sauces, milkshakes, baby food,
vegetables, beverages, desserts, puree, etc. Solid foods should be cut into small pieces.

ACaution : Before using the blender, do not plug it. Please make sure the blender has been
correctly installed on and the lid is securely on before operating. Unplug when it's done, and remove
the blender cups from the device.

APlease don’t add food above 80°C to the cup.
AOptimum liquid is no more than 1.5L.

Secure the lid on the cup. Don’t remove the blend cup or lid during the operation.
Run the blender no more than 3 minutes.




How to assemble the blender cup :

Remove the small lid (follow by PG1.A) or rotate the ring buckle (follow by PG1.B). PG1
Put lid B2 on the blender cup Bl(follow by PG2).

Put B3 in B2, and screw on (follow by PG3).

When all is done, turn clockwise and screw the jar on the base (follow by PG4).

B1: Blender cup | B2: lid | B3: Lock cylinder |
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- = s \ 3
sd=w| T D hl2

s
i

AAttention : Add ingredients by removing the lock cylinder during operation. Please pay
close attention during operating. Once it’s done, unplug it. And wash the jar after use.
Disassembling process after use :

Anti-clockwise to 0 level, and unplug.

Unscrew the jar and place it on table.

Take B2 out by hand.

Hold the glass handle with one hand, hold the glass body with the other hand, and slowly tilt to pour
out the liquid.

Recommended Tips :

Remove the seed core and hard skin of the fruit, cut it into a mixture, putitin a cup, and then put
water. The optinum amount of food is 600 grams and the water is 900 grams. Do not exceed the
maximum scale of the juice cup. Put the lid on and screw the jar on blender.

Plug in and set the speed controling at level 4 ~ 6. Stop it after operating for 3mins, in order to keep
the good performance to the machine, the total operation time shall not exceed 15-min.

Meat Mincer Function : How to assemble and use meat mincer

To install the meat grinder accessories, first install the meat grinder blade M6 on the head of the
meat grinder screw M4, put on the required meat grinder cutter M7 (coarse hole, medium hole or
fine hole), pay attention to align the groove between the meat grinder sieve M7 and the meat grinder
m3, and tighten the locking nut M5 on the meat grinder M3. (PG1)

Disassemble the front cover (PG2).

Press the eject button at the front of the machine, hold the meat grinder M3, connect it to the
transmission part of the front cover, and rotate it counterclockwise to the locking position. (PG3)
Align the discharge port of tray M2 with the feed port of meat grinder M3 and install it in place (PG4)
Place a container at the outlet of the meat grinder. Clean the pork and cut it into strips. The width
should not exceed the feed inlet of the tray M2.

Insert the power cord plug into the socket, Then set the speed knob to the desired gear,put the meat
on the tray M2 and put it into its feeding port. Please use the pusher M1 to slowly press the meat
into the feeding port of the meat grinder. Do not put your fingers into the meat grinder M3.

After using, switch to setting 0 and pull off the plug.




M1 Pusher
M2 Tray
M3 Heelix
Houslng
M4 Helix
ME Mincing
Lock
M6 Blade
M7 Sieve
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Recipes suggestions: Take the bone out of the meat and cut it into 2.5cm pieces. Insert the plug into
the socket, then set the speed control to 3-6, put the meat into the container, and it can work
continuously for 3kg at one time. Please stop working after working continuously for 5 minutes, not
for 15 minutes. So as not to affect the performance of the machine.

Sausage Function: How to assemble and use sausage maker

Install the sausage support S1 on the helix M4 and put the sausage maker S2 on it. Tighten the
locking nut M5 on the meat grinder M3. It shall be installed at the front end of the machine according
to the method of assembling the meat grinder.

Prepare minced meat stuffing and add relevant accessories. Mix evenly by hand and marinate for a
period of time.

Prepare the casing. Before use, put the casing into water and tie a knot at the end. Insert casing on
the front of the sausage maker S2.

Insert the power cord plug into the socket, Then set the speed knob to the desired gear, Put the
minced meat into the helix housing M3, Then gently pull the casing. When filling the required length,
tighten and tie it with a rope, and then again.

The sausage needs to be hung up and dried for a period of time. It does not need to be completely
dried.

M Pusher M1 M2 Mo S @ WS
M2 Tray 1 —
M3 Helix
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52 Sausage
maker

Recipes suggestions: 1kg meat, 169 salt, 70g sugar, 85g maple syrup, 2G white pepper, 7g garlic
powder, 5g five spice powder, 7g pepper, 15g black pepper, 50g potato starch and 90g yellow rice
wine. After marinating the minced meat for an hour, insert the plug into the socket, and then set the
speed control to 3-6. Please stop working after continuous operation for 5 minutes, and do not work
continuously for 15 minutes. So as not to affect the performance of the device.




Hollow Sausage Function: How to assemble and use hollow sausage

To install the hollow sausage accessories, first install the hollow sausage support S3 on the head of
the helix M4 and put on the hollow sausage maker S4. Tighten the mincing lock M5 on the helix
housing M3. Please take the instruction of sausage maker.

M1 Pusher
M M2 M3 Ma 53 o NS
M2 Tray ! —_— X
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M4 Helix | |
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Sausage
support
54 Hollow
Sausage maker

Sausage Apparatus are inside M1, Open the cover and remove the apparatus!
PUSHER / ITicl

M1

l

Sausage Apparatus inside M1
Sausage apparatus (S3-S4) can be used for making Stuffed Meatballs( Kibbeh).

Vegetable Slicer Function: How to assemble and use vegetable slicer

Remove front cover 9.

Load the selected blade (fine shredder V3, coarse shredder V4, slicer V5) into the interior of the
vegetable cutting housing V2. (PG1&2)

Press the eject button at the front of the machine, connect the connection of the vegetable cutting
housing V2 to the transmission part of the front cover, rotate counterclockwise and lock it. (PG3)
Place the container under the outlet of the housing.

Cut potatoes or other vegetables into pieces, the size is suitable for the import of vegetable cutting
housing. Insert the power cord plug into the socket, Then set the speed knob to the desired gear.
Push the vegetable into the inlet of the feeding tube and press gently with the pusher V1. (PG4)
(Reminder; do not press by finger)

After use, adjust the speed knob to 0 and unplug the power plug.
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Recipes suggestion:

Cut the solid food into long strips, pass through the incision, insert the plug into the socket, set the
speed control to 3-5, and then apply appropriate force above the push block to press the food.
Please stop working after continuous operation for 5min, and do not work continuously for 15min. So
as not to affect the performance of the machine.

POSSIBLE PROBLEMS & SOLUTIONS

***The machine suddenly stops working during use.

It may be that the machine runs too long, or the ambient temperature is too high, resulting in
the machine's motor temperature being too high; the machine starts the overheating
protection program, automatic shutdown.

Gear reset to "0", unplug the power, wait for the machine to return to room temperature can
be restarted (generally need 15-30 minutes)

***The device does not work when turning the speed knob!

Reason: There may be a power cut. The plug may not be fully inserted into the socket. The
upper body opening lever may not be in place.

Check that there is power in the system and that the plug is fully inserted. Wait for power
without starting. Make sure that the body opening lever is in place.

*»*Extremely noisy when the device is running!

Reason: The appliance makes more noise at high speed than at low speed. The amount of
food being mixed may be too much, causing excessive noise. The voltage is unbalanced. The
operating time is long.

Select the correct speed for mixing, as indicated in the manual. Reduce the amount of
stirring. Wait for the voltage to stabilize. If it has been running for along time, allow the
appliance to cool down.

***|f the fermentation time needs adjustment

Insert the plug, the appliance will turn on with an audible beep and the digits “0” will appear
on the led display. Turn the round function knob to “F” position, the previously defined time
will appear and fermentation will start. If the time is short or if you want to change it or if it
shuts off before the defined time, move the function button to the “0” position. Touch the
“Clock icon” on the led display. Set the time with the “-”/“+” buttons and turn it directly to the
“F” position. The time you set will appear on the display and brewing will start.




***The speed of the device is decreasing or unstable!

Reason: If the room temperature is low, it affects the lubrication system of the device. The
mixture in the container may be too much or too thick. There may be sudden current
changes.

Remove the container and run the device empty for 5 minutes so that the lubrication returns
to normal. Reduce the amount mixed and run at the recommended normal ratios. Restart the
device when the current returns to normal.

***The appliance shakes or vibrates while running!

Reason: The feet may not be fully seated. The appliance may be positioned on an unstable
surface.

Make sure that the feet are well seated. Place the appliance on a flat and smooth surface.

***The upper body, splash guard and mixing bowl do not snap into place after insertion.

Reason: The splash guard may not be well seated or the mixing bowl may not be well seated.

Replace the splash guard and mixing bowl| properly.

**Dough darkens after mixing!

Reason: Dust may have fallen into the dough from the mixing head.

Please check before use that the mixing head and hook are dry and that there is no water or
dust on the surface.

CLEANING (Cleaning Main Housing) &

Do not immerse the device in the water.

Do not use water to shower directly on top of the machine to prevent the host body from
entering the water to avoid short circuits, electric shock, leakage, rust, and other failures.
Do not use a dripping wet towel to wipe the machine

Do not use detergent/vinegar/salt and other corrosive, strongly acidic, strong alkaline
cleaning products to clean the machine body, otherwise accessible to damage the machine's
surface.

Do not use sharp and rough tools such as wire balls to brush the accessories. Otherwise, it
is easy to damage the surface of the accessories.

ACCESSORY CLEANING

Do not put the cast aluminum parts into the dishwasher or wash them with corrosive,
strongly acidic, or alkaline cleaning products.

Please do not put them into the dishwasher for cleaning. (Except for stainless steel parts or
surface-treated Teflon parts and electrophoresis parts)

Do not soak for along time in detergent, saltwater, vinegar, and other corrosive liquids; use
in time to clean accessories.

After cleaning, dry the accessories, mainly to keep the internal parts dry in time.

SPECIAL CLEANING

The rotating output shaft will produce a bit of black trace due to high speed and friction when
the machine is working.

After each use, please clean it promptly and keep the part dry.

Pay attention to the sharp blade and related sharp edge parts or accessories.
MAINTENANCE & PROTECTION

You can use olive oil to apply on the blade's surface, knife plate, and mixing pot to ensure
the dry and wet environment to oxidize it.

When not in use, you can cover the machine with a packaging bag and place it in a dry
environment.




L
DISPOSAL :
Do not dispose of the device in normal domestic waste.
Dispose of the device over aregistered waste disposal firm or through your communal waste
disposal facility.
Observe the currently valid regulations. In case of doubt, consult your waste disposal facility.

7 Z C€




WARRANTY CERTIFICATE
The warranty period starts from the delivery date of the product and is 2 years.
The warranty certificate must be signed and stamped by the seller.
Damages and malfunctions arising from errors in use and use contrary to the instructions in the User Manual are not covered by the warranty.

Parts that wear out, wear out, lose their function due to use and malfunctions and damages that may occur as a result of this loss of function are
not covered by the warranty.

In the event that the operations related to the product, including presentation, assembly, technical controls, are performed outside the authorized
service, the product is completely out of warranty.

Malfunctions and damages that may occur in cases such as voltage drop and rise are not covered by the warranty.
The time elapsed for repairs made within the warranty period shall be added to the warranty period.

The repair period of the goods is maximum 20 days. This period starts with the delivery of the defective product to the relevant service station,
seller, manufacturer, importer. Although it is possible for the consumer to report the malfunction by phone, e-mail, fax, etc., the User is obliged to
prove this situation if necessary.

When the product repair is completed, the user will be informed by phone, e-mail, etc.

In the event that the failure of the product is not completed within 10 business days, the Manufacturer-Importer, Seller will make another product
that will perform a similar function instead of the product available to the consumer. If the consumer declares in writing that he/she does not want
to use this right, this obligation of the seller disappears.

Working days: Days other than national, official and religious holidays and Sundays.

In the event that the product fails due to reasons such as material, workmanship, assembly within the Warranty Period; repair costs cannot be
claimed on the grounds of labor cost, material cost, etc.

Consumer's optional rights: (In case the product is defective)

*To withdraw from the contract by declaring that you are ready to return the good sold

*Retaining the sold goods and requesting a discount from the sale price in proportion to the defect

*To request free repair of the product at the seller's sole expense, unless an excessive expense is required

*If possible, to request a replacement with a defect-free copy of the goods sold

The warranty period of the product replaced during the warranty period is limited to the remaining period of the purchased product.

Invoice does not replace the Warranty Certificate. The invoice given at the end of repair-part replacement etc. at service stations replaces the
Warranty, provided that it is within the Regulation.

For problems that may arise with the Warranty Certificate, an application can be made to the General Directorate of Consumer Protection and
Market Surveillance of the Ministry of Customs and Trade.

Consumers may apply to Consumer Arbitration Committees and Consumer Courts for their complaints and objections.
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Attention

Please note that this user manual is for general Stand Mixer models. Some of the
models may not contain all functions shown in this User Manual. Your item may
not contain Cookie Maker apparatus (C1-C2) and PastaMaker Aparatus (P1).

PG1

Dikkat!

Liitfen bu kullanim kilavuzunun genel Stand Mikser modelleri icin oldugunu
unutmayin. Bazi modeller bu Kullanim Kilavuzunda gosterilen tiim fonksiyonlari
icermeyebilir. Uriliniiniiz KurabiyeYapim aparati (C1-C2) ve MakarnaYapim aparati
(P1) icermeyebilir.
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Sosis Yapim aparatlari M1 ( Pusher/ itici) nin icindedir.Kapagi acarak
cikartiniz.

Sausage Apps are inside M1,open the cover and remove the apparatus
PUSHER / ITici

Sausage Apparatus inside M1




