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NXTA EEAPTHMATQN

1. Koupni Aeitoupyiag 4. Endvw 6inAn Aenida

2. Movdba potép
3. Kandkt

5. Ké&tw 6inAn Aenida
6. Aoxeio 500ml

MoAuké@ing

o
Mpwtoétuneg odnyieg xpnong
Margarit R

Ayanntoi MeAdareg,

Mpiv Béoete o€ Aeitoupyia Tn ouokeun, napakaAoUpe dnwe aplepwoete Afya Aentd yia
va dlafdoste TG ak6Aoubeg odnyieg xprong.

Euxaplotolpe noAd.

BAXZIKEX MPOM®YNAZEIX
Katd tn xpnon nAektpiKwv cuokeuwyv, Ba npénel navtote va Aappavovtal ot
akOAouBeg Baoikég npo@uAGgelg acpaleiag:

1.
2.

Apaipoupe dAa ta UAIka ouokeuaoiag.

Mpoooxn - Kivéuvog ao@uiag! Ta uAikd cuokeuaaoiag dev eival nawxvidl. Ta
natdia dev npénet va naifouv pe ta UAIKA ouokeuaaiag, kabwg undpxel kivduvog
katdnoong kat aopu&lag!

AaBdloupe T 0dnyieg NPOOEKTIKA MPOTOU XPNOIHOMNOLINCOUKE TN GUCKEUN Yid
npwtn Qopd.

lMplv xpNOLONOINCOUPE TN CUOKEUN, TNV EAEYXOUPE KaAd yia tuxév eAattwpata.
BeBalwvépaote ét to Buopa kat to kaAwdlo tpopodooiag dev napouaoiddouv
@Bopéc. Av evtoniooupe onoladnnote pBopd, dev XpnolponoloUPE TN CUCKEUN,
aAAG ansuBuvépaote oto katdotnpa ayopds, MPOKEIUEVOU N GUOKEUN va eAeyXOel
Kat va eniokeuacBei and e€ei1dikeupévo texvikd. EnBewpolpe Ttaktikd to kKaAwdio
Kat to Buopa.

Moté dev xpnolponoloUpe pla NAEKTPIKA CUOKEUN av €xoupe ap@LBoAieg

60ov agopd otnv aoPdAeld g n otov owotd TPONo XpNong tNG. Le autnv

TNV nepintwon, aneuBuvopacte oto katdotnpa ayopdg, NPokeLpévou va
OUPPBOUAgUTOUPE EEEIBIKEUPEVO TEXVIKO.

Mavtote BeBalwvopaote dtl n tdon tpoPodooiag pevpatog ivat n idia pe tnv
Tdon Aettoupyiag TnG oUOKEUNG. LUVOEOUPE TN OUOKEUN POVO O€ KAatdAAnAa
gykateotnpévn npida aopaieiag pe napoxn 220-240 V, 50/60 Hz.

H aUvéeon tng ouokeung otnv npida Ba npénel ndvrote va yivetal npwv
EVEPYOMOINOOULE TN CUOKEUN. AlapopeTiKd, evoéxetal va npokAnBei onivBnpag
nou pnopei va odnynoel oe nupkayld. Katd tn didpkela tg xpnong dtaopaAifoupe
OTL UNAPXEL ENAPKNG AEPIOHOG, WOTE va anoPeuxBei n unepBéppavon g
OUOKEUNG.

Mpoooxn! Anoouvbéoupe ndvtote tn cuokeun and tnv npida 6tav dev
xpnotyonoleital, nptv and tov kabaptopd n og nepintwon Nou Napouclaotel
onotodnnote npéBAnpa. Na va tnv anoocuvbéooupe, tpaBdpe to Buopa kal éxi To
KaAwdlo, pe oteyva xépia.
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10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

lMa va anogeuxBel n npdkAnon gpBopwv oto kaAwdio, BeBalwvopacte dtL dev
Kpépetal, 6t ev éxel ouotpagei kal 6Tt Hev UNApxeL ENAvw tou kanoto BApog.
EmnAéov, Befalwvopaote du éxoupe TonoBetnoel owotd to kaAwdlo, wate va
pnv undpxel kivduvog NTwong TG CUGKEUNG,.

Edv 1o kaAwdlo tpopobdoaiag unootei onotadnnote pBopd, anevepyonoloUpe

TN OUOKeUN, TNV anocuvdéoupe and tnv npida Kat S€v TN XpNOIUONOLOULE.
AneuBuvépaote oto Katdotnpa ayopdg yia aviikatdotaon tou kaAwdiou and
€€e1OIKEUPEVO TEXVIKO, Yia va anopUyoupE omnolovonmnote Kivouvo.

Edv n ouokeun unootel onotadnnote pBopd, TNV anevepyonoloUpe, TV
anoouvdéoupe and tnv npila kat dev tn xpnoiponotoUpe. AneuBuvopaote ato
katdotnpa ayopdg yla £EAeyxo kat eNokeun and eEIOIKEUPEVO TEXVIKO, Yia va
ano@uyoupe onolovénnote kivbuvo. Aev npoonaBoUpe va eniokeudooupe Tn
ouokeun pévol pag.

Katd tov kaBapiopd tng ouokeung Ba npénet va akoAouBoupe niotd tig odnyieg
rnou nepLéxovtal oto napdv eyxelpiodio.

Mpokelpévou va ano@euxBei o kivbuvog nAektponAngiag, dev BubBioupe noté to
kKaAwdlo N to Buopa oe vepd h dAdo uypd. Alaopaiiloupe dtL n cuokeun dev Ba
¢pBel og enaen pe vepd, napd povo oto nAaiolo tng evoederypévng xpnong. Aev
XPNOIUOMOLOUKE NOTE TN CUOKEUN PE Bpeypéva n votiopéva xépia.

Mpocooxn! Aev aphnvoups Noté NAEKTPIKEG CUOKEUEG oTn Bpoxn oUTE TIG
unoBdAAoupe o e€alpetiké uypég ouvBNKeg, ekTdG av KATL Tétolo dnAwvetal
oapws otnv evoedelypEVN XpNon TNG CUOKEUNG. Agv XpNOLUOnoloUPE (POPNTEG
NAEKTPIKEG OUOKEUEG OTO pndvio.

Aev apnvoupe to KaAwbio tpopodoaiag va épBel og enagn pe ta Bepud pépn tng
OUOKEUNG N Pe onoladnnote AAAN nnyn Bepudtntag.

Agev xpnotpgonoloUpe eUPAEKTEG oUaieg (N.x. onoladnnote oUoKeUN Nou A&ltoupyel
HE a£PLO) KOVTA O€ NAEKTPIKEG OUOKEUEG.

Agv a@nvoupe Noté th CUCKEUN Kal To KaAwdLd Tng o pépog dnou pnopouv va tn
@tdoouv natdid. Ta natdid npénel va enttnpoulvtal yia va e€acpaliooupe dtl dev
Ba nai€ouv pe tn ouokeun.

Enttpénetal n xpnon tng ouokeung and naidid, epooov sival peyaAutepa and 8
€TWV Kal enitnpouvtal n Toug éxouv 600el 0dnyieg oXeTIKA Pe TNV acpaAn xprion
TNG OUOKEUNG Kal epoéoov katavoouv toug nibavoug kivduvoug. O kabaptopdg
NG OUOKEUNG kaBwg kat onotadnnote AAAn gpyacia ouvtnpnong nou agopd tov
xpnotn 6ev npénel va yivetal and natdid xwpig enttnpnon.

Ol NAeKTPIKEG OUOKEUEG PnopoUv va xpnolpgonotnBouv and dtopa pe
NEPLOPLOPEVEG OWHATIKEG, AloBNTNPIAKEG N VONTIKEG IKAVOTNTEG N oTEPOUPEVA
NG KatdAANANG epnelpiag kat yvwong epoocov enttnpouvtal n Toug éxouv S00e(
odnyleg oxeTIKA PeE TNV aopaAn xpnan TG CUOKEUNG Kal EpO0OV KATavoouv Toug
niBavoug kivéuvoug.

Aev npoonaBolpe va enokeudooupe pia NAEKTPLKN ouokeun pévol pag. MNa
AdYoUG CUPHOPPWONG HE TOUG KavoVvIoHoUG acpaAelag Kal NPoKEIPévou va
anogevyovtal kivbuvol, yia K4Be enokeun NAEKTPIKWY CUOKEUWV MPENEL va
anguBuvépaote oto katdotnya ayopds, NPOKEIPEVOU N oUoKeEUN va eAeyxBel kat
va entokeuaotel and e€etdikeupévo texvikd. Entokeuég nou dev npaypatonolovval
He Tov KatdAAnAo tpdno evdéxetal va odNynoouv Tov XpNotn o€ oNPAvTIKoUg
KivéUvouc.

21.

22.

23.

24,

25.

Mpootateloupe Tt cuokeun and tnv akpaia Beppdtnta, TNV dpeon nAlakn
aktivoBoAia kal Tn okévn.

XpnolponotoUpe TN OUCKEUN POVO Pe Tov evOedelypévo TpOMO Kal yia ToV okono
yla tov onoio npoopiletal, aAAlwg undapxet kivbuvog tpaupatiopou.

H ouykekpipevn NAEKTPIKN ouokeun npoopiletal yia olklakn xphon N yia xpnon
and pn e€eldikeupévo npoownikd o Sopég e Asitoupyia napdpola NG OIKIAKNG,
M.X. OTOV £PYAOIAKO XWPO, o€ Eevodoxeia Kal AAAa Touplotikd kataAlpata (xpnon
ano toug MeAdrteg).

H guokeun xpnotponoleital poévo pe ta aubevtikd g e€aptnpata kal
avtaAAakTikd.

®uAdoooupe to gyxelpidlo odnyiwy, tnv anddel&n ayopds (wg anodelktikd
otolxeio yia tnv 1oxU TNg £yyunong) Kal av eivat epiktd to kouti, yia nibavn
pEAAOVTIKA xpnaon.

EIAIKEXZ OAHIIEX AX®AANEIAX

©O N

10.

11.

12.

13.
14.

O kataokeuaotng 6ev pnopei va BewpnBei unevBuvog yia tuxdv {npiég

Adyw akatdAANANG xpnong Kal ENOKEUWV Nou npaypatononbnkav and pn
€€e18IKEUPEVO MPOOWIIKO.

H ouokeun npoopidetal yla XpAon anokAEIOTIKA O E0WTEPIKOUG XWPOUG.

Autn n ouokeun npoopiletal yia tnv ene€epyaocia PIKPWV NOCOTTWY TPOPIHWY
yla dpeon katavaAwon.

TonoBetoUpe To KAAWSI0 PEUPATOC £TOL WOTE va PNV KPEPETAL NAvw and nayko
N tpanéq), érnou pnopei kKanotog va okovtayel endvw tou, va To napacUpel h va
10 Tpapnéel katd AdBog (e1dikd ta naidid).

Aev apnvoupe to KaAWSLo va épxetal oe enagn pe BeppéG eNPAVELEG,
oupnepiAapBavopévwy Twv eotiwv koudivag.

To pnkog tou kaAwdiou éxel enAeyel wote va pelwbei o kivduvog va pnepdeutel
N va okovtayel kanolog e€artiag tou. Av XpelaoTel va Xpnolonolnooupe KaAwdlo
peyaAUtepou PNKoUG, eNAéyoupe éva eYKeKPIPEVO KaAWSI0 NPoéKTaong.

Ta nAektpoAoyikd xapakInploTika tou kKaAwdiou npoéktaong npénel va
avtiotolxouv o€ ekeiva tng ouokeung (TEXNIKA XAPAKTHPIZTIKA).

Aev apnvoupe To KaAWSOLo NpoEKTaong va KpePetal and tov ndyko h to tpanéd.
O1 Aenideg eivar axpnpég. Tig xelpl{dpaote Pe NPOCoXA.

Aev tonoBetoUpe noté tn Aeniba konng otn Baon av Npwta Sev £XOUpE
tonoBetnoel to Hoxeio owotd otn B¢on tou.

Aev tonoBetoupe eotd UAIKA oto doxeio. Ta apnvoupe va Kpuwaoouv yia Atya
Aentd, npiv ta eneepyaotouple.

BeBalwvdpaote dt1 to kandki éxel acpaAiosl npotol BECOUPE T CUOKEUN O€
Aertoupyia.

Aev enixelpoUpe va anacpaAicoups To Kandkl eved N ouokeun Ppioketal o
Agrtoupyia.

Aev AgrtoupyoUpe Tt ouokeun evw eivarl ddela.

Aev kaBapifoupe noté tn ouokeun pe 6€lva napackeudopata, PapUAKEUTIKA
SlaAUparta, apalwtikd, Bevdivn, netpéAato n onotodnnote dAAo €idog xnpikng
ouoiag.
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15. Agv agnvoupe noté tn yovada potép va Bpaxei dtav eival ouvdedepévn oto
pelpa.

NAEITOYPIIA

Mpiwv and tnv npwtn xpAon:
ApaipoUpe 6Aa ta uAika ouokeuaoiag n TG S1aPnUIoTIKEG ETIKETEG. MAEvOUpE TO Kandkl
kat to doxeio tou noAukd@Tn pe {eotd vepd Kal oanouvl. LTEYVWOVOUNE KaAd.

Mpoooxn! O1 Aenideg eivatl axpnpég! Mpooéxoupe ndpa noAu 6tav TG xelplldéacte Kat
TG Kpatape ndvta and tov agova.

Xpnon:

1.  TonoBetoupe to doxeio endvw oe pia kaBapn, oteyvn, eninedn enpdvela.

2. Kpatdpe ug Aenideg and tov a&ova. TonoBetolpe tov d§ova endvw atov 6pbio
neipo nou Bploketal 0to e0WTEPIKG TOU doxeiou.

3. TpooBétoupe oto doxeio Ta UAIKA nou npdkeltal va eNeSepyacTtoUE.

4.  TonoBetoUpe to Kandkl oto enavw PéPog tou doxeiou.

5.  TonoBetoUpe tn povada potép ndvw oto kandki kat Befalwvopacte Ot €xel
ao@alioel. Agv €NIXEIPOUPE Va XPNOLHOMNOLACOUKE TN GUOKEUN XWPIG TO KANAkl
otn B¢on tou.

6. Ta va Asitoupynoel n cuokeun, niE{oupe To Koupni Asttoupyiag. Na va
OTAPATACOUE TN OUOKEUN, anopakpuvoupe ta 6AxtuAd pag and to koupni. MNa va
éxoupe KaAUtepa anoteAéopata Komng, XpNoLonoloUe TN CUOKEUN NATWvTag To
koupni otyplaia kat Slakekoppéva.

Av ta ouotatikd KoAAnoouv oto kandkl, otapatdpe th Agitoupyia TG CUOKEUNG.
ApatpoUpe th povada Hotép Kal To kandkl kal xpnotgonoloUpe pia ondtoula yua
va EekoAAnooupe ta koppdtia. EnavatonoBetolpe to kandki kal th povada kat
ouvexiCoupe Tnv ene€epyaoia.

7.  Kpatdpe otaBepn tn ouokeun (povada potép kat boxeio) 6oo méfoupe To koupni
Agrtoupyiag aAAd kat étav to apAvoUpE.

8. BeBaiwvépaote 61t oL Aenideg €xouv oTAPATNOEL EVIEAWG NPOTOU aPalpéTOoUpE
TO KANAKL

9. Mdvoupe g Aenideg and tov afovd toug Kal TG apaipoUpe Npotol adelAcoupE
10 neplexdpevo tou doxeiou.

10. Aev npooBétoupe noté ouotatika oto doxelo, av Npwta 6ev €Xxoupe ToNoBETNOEL
TG Aenideg.

Mpoooxn! BeBalwvdpaote 6u n povada potép éxel anoouvdeBel and tnv npida kal
ot ol Aenibeg éxouv otapatinoel va yupidouyv, npotol TonoBeTNoOUPE N apalpécoupe
onolodnnote e§aptnya.

Ma tnv npootaocia tou NoAUKOQPTN, Hev XpNOLPOMNOLOUE TN CUCKEUN Yla NEPLOCOTEPO
and 15 deutepdAenta kGBe popd. Mepipévoupe 5 deutepOAenta Kat ouvexi{ouE.
O ouvoAikdg xpdvog Aettoupyiag dev npénet va Eenepvd to 1 Aentd.

Tpé@ipo Bapog Méyiotog xpévog Asttoupyiag
Xotpvéd 55g 15”7
Bobwéd 55g 15”
Toilt 150g 15”7
YKOpbo 200g 15”7
Kapdto 55g 15”7
YéAept 100g 15”

Inpeiwon: To Bapog otov nivaka gival evoelktiké Aev unepBaivoupe noté tnv évoelgn
péylotng xwpntikdtntag tou doxeiou.

KAGAPIZMOX

MNpoooxn! BeBalwvopaaote dti n povada potép éxel anoouvdebei npv and tov
kaBaplopo.

1. AEN Bubidoupe tn povdda potép o vepd n oe onolodnnote GAAo uypo. Tnv
kaBapifoupe pe €va uypd o@ouyydpl kal otn ouvéxeld, Tn okouni{oupe pE €va
oteyvd navi.

2. To kandki, To doxeio Kal ol Aenideg konng pnopouv va kabaplotolv 0To ENAvw
KaAdlt tou nAuvtnpiou mdtwv.

3. Tpooéxoupe ndpa noAU katd tov kabapilopd twv Aenidwv konng, kabwg eivat
NMoAU aixpnpéc.

ANTIMETQMIZH NPOBAHMATQN

NpéBAnpa Autia kat Aton

To potép bev Eekiva. / Ot Aenideg dev EAéyxoupe 6t to Buopa pelpatog £xel
neplotpépovtalt. eloaxBei kat éxel aopalioel otnv npida.
Ta tpdé@ipa tepaxidovial o€ Koppdtia Eite tepaxiCoupe unepPfoAikn noodtnta
avioou peyéBoug. @ayntou N ta koppdtia dev elval apketd

HiKpd. Aokipddoupe va tepaxiooupe
Ta TPOPIUa o€ PIKpOTEPA KOPpdTia
{oou peyéBouc kal va ene€epyaotolpe
HiKpdtepeG noodtnteg KABe popad.

Ta tpé@ipa tepaxiCovral oe NoAU pikpd | ‘Exel yivel unepBoAikn ene€epyacia
Koppdartia n givat noAd apaid. ota tpéQlpa. Meiwvoupe tov xpévo
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LYMBOYAEX

1. HAeni(ba pnopei va xpnowonotnBel yia tnv konn Kpedtwy, Yaplwy, AaXavikwy,
TUPLAV K.AM.

2. KoéBoupe ta peyaAa koppdtia oe PIkpdTEPA yia va xwpéoouv oto doxeio. Otav
tepaxifoupe okAnpd Tpd@ipa (n.x. kpeag, Tupl), ta kéBoupe oe KUBoug nepinou
2,5 eKatootwv.

3. XpnotgonoloUpe tov diakdntn Asitoupyiag yia Afya deutepdAenta kal
napakoAouBoUpe tnv uPn Twv TPoPifwy.

4.  Xe nepintwon nou entBupoupe nio Aenthn konn, au§dvoupe th xpovikn diépkela
eneepyaaiag.

5.  To kandki tou doxelou dev aopalidel eppntikd, Ki €10l undpxel evoexdpevo
dlappong and to xeidog tou dtav eneepyaldpacte UYPEG N NOAU PEUOTEG
TPoPEG. MNa va ano@Uyoupe TNV unepxeiAlon, agalpoupe tnv endvw Aenida kat
ppovtioupe n otdBun va pnv unepPaivel ta 0,4lt.

TEXNIKA XAPAKTHPIXZTIKA

Tdnog npoiévtog MoAuk6ptng
MovtéAo HFP-501
Tpogobooia 220-240V
50/60Hz
max.400W
KAdon npootaociag KAdon 1l

Eninedo Bopufou < 95db o€ anéotaon Tm

Bdapog 996g
Aaotdoelg (MxBxY): 12,3x12,3x26cm
XwpntkdTnta 0,5L/500ml

Twoth andéppiyn Tou Npoioviog

N

20 Anoppintoupe ta UAIKd TNG ouokeuaoiag oUPPWVA HE TOUG LOXUOVTES
L ‘) Kavoviopoug.

PAP

Auth n onpavon unodeikviel 4Tt Tto Npoidv dev Npénel va anopplpOei
0TouG Kadoug padl pe ta owkiakd andéfAnta aAAd va diatiBetat

Eexwplotd wote va avakukAwvetal. MNa va anogeuxBoulv nbavég
BA&Beg oto nepiBdAAov h tnv avBpwnivn uyeia and tnv aveEEAeyktn
61aBeon anopplpupdtwy, avakukAwvoupe unedBuva to npoidv érnou

UNAPXoUV avTiOTOIXEG EYKATAOTACELS, Yid VA EVIOXUCOULE TN BLOCIUN
enavaxpnotponoinon twv UAIKWV népwv. AneubBuvopaote otiG appodIeg
TONIKEG apxéG N 0To Katdotnpa ayopds yia oUPBOUAEG OXETIKA Pe TNV
avaKUKAWON NAEKTPLKWY OUOKEUWV.
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EyyUnon

lMa autd to Npoidv 1oxXUeL N VOPLIPN €yyunon 2 €TWV and tnv npepopnvia ayopdg tou. Ot
onoleadNMoTe anaITNOELG O 0XE0N e EAATTWMATA TOU NPoldvtog npénel va dnAdvovtal
apéows PETd Tov evioniopod toug. Onoladnnote entokeun, puBuion n aAAayn yiver and
pn e€ouctodotnpévo npdowno N etalpeia, akupwvel Ty napodoa eyyunon. ZnpieG nou
npokANnBnkav ané eopalpévn petaxeipion n Acttoupyia, and AavBaopévn tonoBétnon,
anoBnkeuon 1 cuvappoAdynon, kabBwe eniong kal and dAAoug e€wtepikoU NapdyovIeg,
bev kaAuntovtal and autnv tnv eyyunon.

Yag npoteivoupe va diapdoete npooektikd tig 0dnyieg xpnong kat Asitoupyiag, kabwg
Kal TIG onpavtikég nAnpogopieg nou epneptéxoveal. H 1oxug tng eyydnong anodeikvietal
pe tnv enidel&n tng anddelgng ayopdq.

Margarit

Kataokeuadetat and tn Shaoxing Shangyu Hoping Electric Appliance Co., Ltd
Fenghui Industry Zone, Shangyu Area, Shaoxing, Zhejiang, Kiva
yia tov Opido ZKAABENITHX
New®. Knpioou 136, 121 31 Mepiotépl, ABhva

(+30) 214 100 9999 | info@sklavenitis.gr
www.sklavenitis.gr

L abo—r S.d. ‘EAgyxog kat enaAnBeuon eyxeipidiou ané tn AAMIMOP A.E. < €

DoKipég - EAeyxol - NioTomoinoeig
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COMPONENTS

d

%
!

T

1. ON/OFF button 4. Upper double blade
2. Motor unit 5. Lower double blade
3. Cap 6. 500ml bowl
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Food chopper
Original instructions
Model: HFP-501

Margarit

Dear Customers,

Before turning on the appliance please take a few minutes to read the following
instructions.

Thank you very much.

BASIC PRECAUTIONS
When using electrical appliances, you should always follow the basic safety
precautions listed below:

1.
2.

10.

11.

Remove all packaging material.

Caution - Risk of suffocation! The packaging material is not a toy. Children
must not play with packaging material, as there is a risk of swallowing and
suffocating!

Read the instructions carefully before using the appliance for the first time.
Before using the appliance, check it thoroughly for any defects. Ensure that the
plug and the supply cord are not damaged. In case of detection of any damage,
do not use the appliance. Contact the point of sale for inspection and repair by
a qualified technician. You should regularly inspect the supply cord and the plug.
Never operate an electrical appliance, if in doubt about its safety or proper use.
In such a case, contact the point of sale to consult a qualified technician.
Always make sure that the power supply voltage is the same as that specified
on the rating plate. You should only plug the appliance into an appropriately
connected safety socket with a supply of 220-240 V, 50/60 Hz.

Always plug the appliance into the socket before switching it on. Otherwise,

a spark may be caused that can result in a fire. During use, ensure sufficient
ventilation to avoid overheating.

Caution! Always unplug the appliance when not in use, before cleaning, or in
the event of any problem. Disconnect by pulling out the plug and not the cord
itself, with dry hands.

To avoid damaging the supply cord, make sure that it is not hanging, that it is
not twisted and that there is no weight on top of it. Moreover, make sure that
you place the supply cord correctly so that the appliance will not drop.

If the supply cord suffers any damage, unplug the appliance from the socket.
Do not use the appliance. Contact the point of sale for replacement of the
supply cord by a qualified technician to avoid hazardous damage.

If the appliance suffers any damage, unplug it from the socket. Do not use any
damaged appliance. Contact the point of sale for inspection and repair by a
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qualified technician to avoid hazardous damage. Do not attempt to repair an
electrical appliance by yourself.

12.  When cleaning the appliance, you should strictly follow the instructions in this
manual.

13. To avoid electric shock, never submerge the supply cord or the plug in water
or other liquid. Make sure that the appliance does not come into contact with
water or any other liquid, apart from its intended use. Never use the appliance
with wet or damp hands.

14. Caution! Unless it is clearly stated in the intended use of the appliance, you
should never leave electric appliances in the rain or extremely humid conditions.
Do not use portable electrical appliances in the bathroom.

15. Do not let the supply cord come into contact with the hot part of the appliance
or any heat source.

16. Do not use flammable substances (e.g. any gas operated appliance) near
electrical appliances.

17. Never leave the appliance and its supply cord within reach of children. Children
should be supervised to ensure they do not play with the appliance.

18. This 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 without supervision.

19. Appliances 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.

20. Do not attempt to repair an electrical appliance by yourself. To comply with
safety regulations and avoid risks, contact the point of sale. All repairs of
electrical appliances must be performed only by qualified personnel. Repairs not
appropriately performed may result in significant risks for the user.

21. Protect the appliance from extreme heat, direct sunlight, and dust.

22. Use the appliance only as intended, otherwise you may injure yourself.

23. This electrical appliance is intended for domestic use, or for use by non-
specialist staff in contexts similar to domestic use, i.e. at the workplace, or in
hotels and other tourist accommodation (customer use).

24. The appliance is used only with its original components and parts.

25. Keep the instructions manual, the proof of purchase receipt (evidence of the
warranty validity) and if feasible the box, for possible future use.

SPECIAL SAFETY INSTRUCTIONS

1. The manufacturer will not be held responsible for any damage due to improper
use or repairs made by unqualified personnel.

2. This appliance is intended solely for indoor use.

3. This appliance is intended for processing small quantities of food for
immediate consumption.

4.  Arrange power cord so that it will not drape over a countertop or tabletop
where it can be tripped over, snagged, or pulled on unintentionally (especially
by children).

5. Do not let cord hang over edge of table or counter or touch hot surface
including stove.

6. The length of the cord used on this appliance was selected to reduce the
hazards of becoming tangled or tripping over a longer cord. If a longer cord is
necessary an approved extension cord may be used. The electrical rating of the
extension cord must be equal the rating of the food chopper.

7.  Care must be taken to arrange the extension cord so that it will not drape over

the countertop or tabletop where it can be pulled out by children or accidentally

tripped over.

Blades are sharp. Handle carefully.

Never place cutting blade on base without first putting bowl properly in place.

0. Do not put hot ingredients into the bowl. Before food processing, allow food

to cool down for a few minutes.

11. Make sure cap is securely locked in place before operating appliance.

12. Do not attempt to defeat the cover interlock mechanism.

13. Do not operate the appliance when empty.

14. Never clean the unit with an acid preparation, medical solution, dilution,
gasoline, oil or any other kind of chemical substance that could damage
the unit.

15. Never allow the motor unit become wet when plugged into an electrical outlet.

— o

OPERATION

Before first use:
Remove any packaging material or promotional labels. Wash the chopper cap and
bowl in warm, soapy water. Dry thoroughly.

Caution: Blades are sharp! Use extreme caution when handling the blades. Always
hold them by the hub.

Usage:

Place the bowl on a clean, dry, level surface.

Hold the blade by the shaft. Place it onto the spindle pin inside the bowl.

Add the ingredients to be processed into the master prep pitcher.

Place cap onto the top of the bowl.

Place monitor unit on top of the cap making sure that it is securely in place.
Do not attempt to operate the appliance without the cap in place.

To start the appliance, press ON/OFF button on the top of the monitor unit.
To stop the appliance, remove your fingers from ON/OFF button. For a better
result, operate the appliance using the “Pulse” method. If the ingredients stick
to the cap side, stop the appliance, remove the motor unit and cap.

LA WN =
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7.

8.
9.

10.

Use a spatula to dislodge the pieces and then replace both cap and motor unit.

Continue processing.

Hold the cap firmly while depressing the Power switch to ensure the unit stays
in place.

Make sure that the blades have stopped completely before removing the cap.
Remove the blade assembly by its shaft before you empty the contents

of the bowl.

Never add ingredients into the bowl before placing the blade assembly first.

Caution: Make sure that the motor unit is unplugged from the electrical outlet and
that the blades have stopped turning before attaching or removing any accessory.

To protect the food chopper, each working time should not exceed 15 seconds. Wait
for 5 seconds and continue working. Total working time should not exceed 1 minute.

Food Weight Maximum time of use
Pork 55g 15s
Beef 55g 15s
Chili 150g 15s
Garlic 200g 15s
Carrot 55g 15s
Celery 100g 15s

Note: The weight in the table is for reference only. Do not exceed the bowl measure.

CLEANING

Caution: Make sure the motor unit is unplugged from power source before cleaning.

1.

Do NOT immerse the motor unit into water or any other liquid. Clean with a
damp sponge and cloth and wipe dry.

TROUBLESHOOTING

Trouble

Cause and Remedy

Motor doesn’t start. / Blades don’t
rotate.

Check that the plug is securely inserted

into the electrical outlet.

Food is unevenly chopped.

Either you are chopping too much food
or the pieces are not small enough. Try

cutting food into smaller pieces of even

size and processing smaller amounts
per batch.

Food is chopped too fine or
is too watery.

The food has been over processed. Use

brief pulses or process for shorter time.

TIPS

—_

The blade can be used for chopping meat, fish, vegetables, cheese, etc.

2. For finer chopping, process for a longer time.
3. For coarser chopping, use the pulse button for a few seconds and monitor

food texture.

4.  Pre-cut larger pieces to fit them into the master prep bowl. When chopping
hard foods (e.g. meat, cheese) cut into 1-inch cubes.

5.  The cap does not form an air-tight seal. Therefore, when mixing liquids
there is a possibility of limited leakage from the bowl. Avoid overfilling,
remove the top blade and do not exceed 0,4L.

TECHNICAL DATA

Product type Food chopper
Model HFP-501
Power supply 220-240V
50/60Hz
max.400W
Protection class Class Il
Noise level < 95db with 1m distance
Weight 996g
Dimensions (WxDxH) 12.3x12.3x26cm
Capacity 0,5L/500ml

2. The cap, bowl and the chopping blades may be cleaned in the upper basket of
the dishwasher.

3. Clean the blades with extreme caution as they are very sharp.
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Proper disposal of the product

EOI Discarc! packaging material in accordance with the applicable
regulations.

PAP

This symbol indicates that the product should not be disposed of
with other household waste in waste bins. It must be disposed of
separately in order to be recycled. To prevent possible harm to the
environment or human health from uncontrolled waste disposal and
reinforce the sustainable reuse of resources, recycle this product
responsibly, in the appropriate facilities. For advice regarding the
B | recycling of electrical appliances, contact a competent local authority
or the point of sale.

Warranty

The product is covered by a statutory 2-year warranty from its date of purchase.
Any claims regarding defects in the product must be reported immediately after
discovery. Any repair, adjustment or modification performed by a person, or company
not authorized will void this warranty. Any damage caused by improper handling, or
operation, improper installation, storage, assembly, or any external factor will not be
covered by this warranty.

We recommend that you read the instructions and operation manual carefully, as
well as all the important information contained therein. The validity of the warranty
is demonstrated by showing the purchase receipt.

Margarit

Manufactured by Shaoxing Shangyu Hoping Electric Appliance Co., Ltd
Fenghui Industry Zone, Shangyu Area, Shaoxing, Zhejiang, China
for SKLAVENITIS Group
136 Kifisou Ave., 121 31 Peristeri, Athens, Greece

(+30) 214 100 9999 | info@sklavenitis.gr
www.sklavenitis.gr
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