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Gentile Cliente, la ringraziamo vivamente per il Suo acquisto. | nosfri prodofti sono unici perché uniscono una
spiccata ricerca esfefica alla progettazione tecnica innovativa. Essi sono coordinati con altri prodotti in gamma e
possono cosfituire elementi d'arredo e di design. Augurandole di apprezzare appieno le funzionalitd del Suo
eletirodomestico, Le porgiamo i nostri pit cordiali saluti.

Dear Customer, Thank T;OU for purchasing one of our Q{)phonces. Our products are unique because they combine iconic
style with innovative technical solutions. They match perfectly with other products in our range and work equally well as a
standalone design objects in your kitchen. We hope you enjoy using your new appliance! Best regards.

Cher client, merci beaucoup pour votre achat. Nos produits sont uniques car ils combinent une forte recherche esthétique
avec une conception technique innovante. Ils sont coordonnés avec d'autres produits de la gamme et peuvent constituer
des éléments d'ameublement et de design. En espérant que vous pourrez apprécier pleinement votre nouvel appareil
électroménager, nous vous adressons nos meilleures salutations.

Sehr geehrter Kunde, wir danken Ihnen herzlichst fir den Kauf. Unsere Produkte sind einzigartig, da sich in ihnen eine
gewissenhafte Designforschung und eine innovative technische Planung vereinen. Sie sind mit anderen Produkten des
Sorfiments kombinierbar und stellen ausgefallene Einrichtungs- und Designgegenstéinde dar. Wir hoffen, dass Sie lhr neues
Haushaltsgerét voll und ganz schatzen werden und verb\eigen mit freundlichen Grifen.

Beste klant, hartelijk dank voor uw aankoop. Onze producten zijn uniek omdat ze esthetiek combineren met innovatief
technisch ontwerp. De producten zijn vitstekend te combineren andere producten van het assortiment en kunnen worden
gebruikt als meubel- en designelementen. We hopen dat u volop van uw nieuwe huishoudelijke apparaat zult genieten.
Met vriendelijke groet

Estimado cliente, le damos las gracias por su compra. Nuestros productos son Unicos porque combinan una notable
busqueda estética con un disefio técnico innovador. Se combinan con ofros productos de la gama y se pueden utilizar
como elementos de decoracién y disefio. Le deseamos que pueda apreciar plenamente su nuevo electrodoméstico. Le
enviamos nuestros saludos més cordiales.

Prezado cliente, Muito obrigado pela sua compra. Os nossos produtos sdo Unicos porque combinam uma forfe busca
esfética com um desenho técnico inovador. Sdo coordenados com outros produtos da linha e podem constituir elementos
de decoracéo e design. Esperando que possa desfrutar totalmente das funcionalidades do seu eletrodoméstico, enviamos-
lhe os nossos melhores cumprimentos.

Baste kund, vivill tacka dig fér ditt kép. Vara produkter ér unika eftersom de kombinerar ett estefiskt nytéinkande med innovativ
teknik. Véra produkter passar med de andra i samma serie och kan anvéndas som féremdl inom heminredningen fér att ge
en sérskild kansla av stil i ditt hem. Vi hoppas att du fill fullo kommer aff uppskatta funktionerna hos din hushéllsmaskin. Med
béasta halsningar.

Yeaxaemsiit nokynatens! bnarogapum Bac 3a nokynky. Hawu vagenvs yHukansHel, nockonbky oHu codetaioT 8 cebe
BENMKONENHLIN AM3AMH U NepefoBbe TEXHUYecKkue pelerus. Kpome Toro, oHM KOMOUHUPYIOTCS C APYIMMM U3AENUAMM 13
STOW IMHEMKM 1 MOTYT CTOTb CTUMBHBIMI SIEMEHTAMM UHTEPBEPA W An3aiiHa. Hopeemces, 4to Bel B nonHoi mepe oueHute
yHKUMOHANbHbIE BO3MOXHOCTH Bawwero Gerosoro nprbopa. C HAaMNyHWwmmim NOXENaHMsMM.

Kaere Kunde, mange tak for dit keb. Vores produkter er unikke, da de forener aestetisk research og innovativt teknisk design.
De passer perfekt sammen med de andre produkter i serien, og kan sté som et enkeltst&ende mabel af design. Vi haber, at
du vil veerdsaette din hé&rde hvidevares funktiondlitet, og sender de bedste hilsner.

Szanowny Kliencie, Dzigkujemy za Twéj zakup. Nasze produkly sq wyjqtkowe, poniewaz fqczq infensywne badania
estefyczne z innowacyjnym projektem technicznym. Sq one skoordynowane z innymi produktami z asortymentu i mogq
stanowi¢ elementy wyposazenia i wystroju. Mamy nadzieje, ze bedq Parstwo mogli w pefni korzysta¢ z %nkcionolnos’d
tego urzqdzenia. Serdecznie pozdrawiamy.

Arvoisa Asiakas, kiitimme sinua hankintasi johdosta. Tuotteemme ovat ainutlaatuisia, koska niissé yhdistyvét esteemsyTs
ja innovatiivinen tekninen suunnittelu. Ne sopivat yhteen muiden valikoimaan kuuluvien tuotteiden kanssa toimien samalla
sisustus- ja design-tuotteina. Toivomme, efté voit nauttia téysin siemauksin kodinkoneesi foiminnoista. Sydamellisin terveisin.

Kjeere kunde. Vi takker for at dere valgte & kigpe et av vére produkter. Vare produkter er unike fordi de forener seken etter
estetikk med en nyskapende teknisk design. De koordineres med andre produkter i vart sortiment og kan ha funksjon som
bade mebel- og designvare. Vi haper du fér fullt utbytte av ditt husholdningsapparat, og sender deg vére beste hilsener.
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Instructions A

1 Safety

1.1 Essential safety information.

Follow all safety instructions in order to use
the appliance safely:

* Do not touch the plug with wet hands.

* Maoke sure that the socket is always
accessible so that the plug can be
removed whenever necessary.

* Do notimmerse the appliance, the power
cord or the plug in water or any other
liquid.

* Do not use the appliance when the
power cord or the plug is damaged or
when the appliance has been dropped
or is damaged in any manner.

* The cable is short to prevent accidents.
Do not use an extension cord.

* Do not pull on the cord to unplug it from
the power socket.

* Ensure the cord does not come info
contact with sharp edges.

* This appliance is fited with a ground
connection for functional purposes only.

* |f the appliance is faulty, do not attempt
to repair it. Switch off the appliance,
remove the plug from the power socket
and contact Technical Support.

* If the plug or power cable becomes
damaged, have it replaced only by the
Technical Support service in order tfo
avoid risks.

* Keep the packaging material (plastic
bags) out of the reach of children.

* Do not modify the appliance.

* Never try to put out a fire or flames with
water: turn off the appliance, remove the
plug from the power socket and smother
the flames with a fire blanket or another
appropriate cover.

* Do not leave the appliance unattended
while it is operating.

Make sure that the bowl is correctly
positioned and locked onto its base
before starfing to use the appliance with
its standard accessories.

Do not release or remove the bow! while
the appliance is operating.

Do not insert, remove or replace the
standard accessories with the safety lock
disengaged (motor head lowered).

Do not remove standard accessories
while the appliance is in operation.

Do not touch moving parts while
the appliance is in operation. Keep
hands, hair, clothing, spatulas and any
other objects away from the mixer's
standard and optional accessories fo
avoid personal injury or damage to the
machine.

Do not exceed the bowl's maximum
capacity.

Only use original standard  and
optional accessories provided by the
manufacturer. The use of non-original
components, standard and  optional
accessories could lead to personal injury
or damage fo the appliance.

Do not place objects on top of the
appliance.

Do not place the appliance above or
near lithob burners or electric rings, inside
an oven or near other heat sources.
Make sure there are no foreign objects
inside the appliance.

Immerse the whisks info the bowl
containing the ingredients before starting
the appliance.

EN-15
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e This  manual  contains  instructions
for  cleaning,  maintenance  and
recommendations from the manufacturer
fo the customer. Any other inferventions
should be carried out by an authorised
service centre.

* Instructions for cleaning of the appliance
can be found in the "Cleaning and
Maintenance" section.

* This appliance may not be used by
people (including children) with reduced
physical or mental capabilities or without
sufficient experience and  knowledge
unless they are supervised or insfructed
on how fo use the appliance by a person
who is responsible for their safety.

e Children must be supervised at all times
to make sure they do not play with the
appliance.

1.2 Connecting the appliance
Make sure that the voltage and frequency
of the power supply correspond to those
indicated on the data plate on the bottom
of the appliance.

Ifthe plug of the appliance is not compatible
with the socket, contact Technical Assistance
service for replacement.

* Children must never be allowed to play
with this appliance.

* Keep the appliance out of the reach of
children.

* Always unplug the appliance from the
power socket if it is to be left unaftended
and before assembly, disassembly or
cleaning.

* Switch off the appliance and unplug
it from the mains before changing the
accessories or when close to moving
parts when in use.

EN-16
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1.3 Intended use
Failure to comply with the safety instructions
and failure to read the instruction manual
for the food processors can lead to the
appliance being used incorrectly and
cause personal injury.

* Do not use the appliance for purposes
other than those for which itwas designed.
The mixer is infended exclusively to mix,
whip, whisk and knead solid and liquid
ingredients fo make various preparations.
With the addition of optional accessories,
it is able to roll out and cut pasta info
different shapes.

* The appliance is not designed to operate
with external timers or with remote-control
systems.

* Use the appliance indoors.

* This appliance is intended for household
use and similar applications such as:

* staff kitchen areas in shops, offices and
other working environments

* bed and breakfast faciliies / farm
accommodation

* by guests in hotels, motels and other
types of residential accommodation.

* Any other use, for example in restaurants,
coffee bars and coffee shops s
considered improper.



Instructions

1.4 Manufacturer liability

The manufacturer declines any liability for
personal injury or damage to property
caused by:

* Use of the appliance other than the one
envisaged

* Not having read the user manual
* Tampering with any part of the appliance
* Use of non-original spare parfs

* Failure to comply with the safety
instructions

e | Please keep these insfructions
1 carefully. It the appliance is

passed on to others, they should
also be given this instruction
booklet.

These instructions can be downloaded from
the Smeg website “www.smeg.com”.

1.5 Disposal
Electrical appliances must not be disposed
of together with household waste.

Ei Appliances marked with this

symbol are subject to European
= Directive 2012/19/EU.

* Al waste electrical and electronic
appliances  must be disposed  of
separately from domestic waste and
token to authorised waste disposal
facilities. Disposing of the used appliance
correctly will help to safeguard the
environment and human health.  For
further information regarding the disposal
of used appliances, please contact your
local authority waste disposal department
or the shop where the appliance was
purchased.

EN-17
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2 Appliance description

(Fig. A and B)

1) Motor head

2) Body

3) Speed selector

4) Head raising/lowering release button

5) lower attachment for  standard
accessories

6) Front attachment hub for optional
accessories

7) Front hub cover

8) Bowl base

9) Bowl™*

10) Pouring shield*

11) Dough hook

12)Flat beater

13) Wire whisk

14)Flex edge beater™

15) Identification plate

2.1 Identification plate (Fig. A)

The identification plate (15) bears the
technical data, serial number and brand
name of the appliance. Do not remove the
identification plate for any reason.

Standard only on cerfain models. Also available as an
optional accessory.

The bowl design and material may be different
depending on model of mixer

EN-18
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2.2 Before first use

Caution
Plug info an earthed three-pin

socket.

* Do not remove the earth prong.

* Do not use an adapter.

* Do not use an extension cord.

* Failure to  follow  these
instructions could result in death,
fire, or electrical shock.

* Unpack the appliance carefully and
remove all packaging materials and any
labels and sfickers.

* Clean the body and head of the
appliance with a damp cloth.

* Remove the bowl and standard
accessories.  Wash and  dry  them
thoroughly (see section “Cleaning and
maintenance”).

/ Before use, make sure that all the
L components are infact.

2.3 Description of accessories
(Fig. A and B)

Aluminium dough hook (11)

For slowly combining, mixing and kneading

leavened dough type mixtures including
bread, pasta, pizza, efc.

Aluminium flat beater (12)

For combining, mixing, and starting all
mixing procedures.

For preparing cake batters and pastries,

biscuits, icing, efc. and for other, thicker
batters and mixes



Stainless-steel wire whisk (13)

For beating, mixing, whisking, whipping
ingredients such as butter, egg whites,
cream etfc.

Also ideal for preparing creams, custards,
sauces, efc.

Flex edge beater® (14)
Stainless steel beater with flexible silicone
edges.

Useful for mixing doughs and soft batters.
The removable edges guarantee even
consistency throughout the process.

Pouring shield* (10)

For protecting against splattering and to
facilitate the addition of ingredients when in
use. Only suitable for use with the stainless
steel bow!™.

e | The standard and opfional
1 accessories intended fo come
info confact with food are made
of materials that comply with the
provisions of current legislation.

*  Standard only on cerfain models. Also available as an

optional accessory.

Description / Use

=3

3 Use

3.1 Using the mixer
(Fig. A, Band C)

* Place the mixer on a flat, stable and dry
surface.

* Press the release button (4).

* Keep the button pressed and raise the
head (1), guiding it with your hand.

* Insert the bowl (9] in its base (8). Grasp
the bowl by its handle and turn the bowl
(Q) clockwise until it locks info place.

* Select the accessory required based on
the type of mixing to be performed.

Caution

Do not operate the mixer with the
accessory without having locked
the bowl in position.

* Insert the accessory info the lower
attachment (5) and push it upwards.
Keep pressing the accessory upwards
and turn it anficlockwise until the pin locks
fully into place (5).

e | Ensure that the accessory s

1 correctly locked into place in the

attachment.

* Add the ingredients to the bowl.

* Keep the button (4] pressed and lower
the head (1), guiding it with your hand.

* Position the pouring shield* (10) on the

bowl, if required, with the opening facing

outwards.

EN-19
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o | Using the pouring shield* (10)

* Fit the pouring shield onfo the
upper rim of the stainless steel
bowl* after having inserted
the bowl into its base, inserted
the accessory into the lower
aftachment and affer having
lowered the head into the
operating position.

e Fit the pouring shield with the
opening facing outwards so
that ingredients can be added
to the bowl without having to
stop the mixer.

Caution

Remove the pouring shield to
raise or lower the head with the
accessory fixed to the lower
aftachment.

A\

* Make sure that the speed selector (3) is
in the "0" (OFF) position.

* Insert the plug into the power socket.

* Select the required speed (3) to start
the appliance and begin mixing the
ingredients. ~ See  “Recommended
speeds”.

*  Standard only on cerfain models. Also available as an

optional accessory.

EN-20
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Caution

* For increased safety, each
fime power is disconnected
fo the motor, for example by
raising the head or unplugging
the appliance from the socket,
the speed selector first has fo
be placed in the zero position
before the mixer is restarted.

* You should anyway always
move the speed selector to
the O (OFF) position before
pressing the button to move the
motor head.

Caution

* Do not touch the accessories
while the appliance is in
operation.

* Do not operate the mixer with
the accessory inserted and the

bowl empty.

It is possible for the motor head
fo move slightly when mixing
or kneading dense mixtures or
large quantities. This should be
considered normal and will not
compromise the operation or long
lifetime or the appliance.



Use

3.2 When finished
(Fig. B and D)

* Place the speed selector (3] in the "0"
(OFF| position and remove the plug from
the power socket.

* Remove the pouring shield (10) from the
bowl, if present.

* Press the release button (4] to raise the
head (1).

* Push the accessory slightly upwards and
turn it clockwise to release it from the pin.
Remove the accessory from the lower
attachment (5).

* Remove the bowl (9] from its base by
furning it anficlockwise to release it.

3.3 Functions
Safety lock system

The appliance has a safety system which
automatically shuts off the appliance when
the motor head is raised.

Smooth Start System

When the appliance is started, the speed
is gradually increased until the set speed
is reached. This prevents damage to the
appliance and accessories and ensures
that ingredients are not ejected from the
bowl.

=3

Planetary movement

The mixer accessories move with
a planetary mixing action.

The movement is generated by the
accessory rotating around its axis
in the opposite direction to the
rotary movement of the mixer.

This maximises coverage of the
entire bow! so that all ingredients
are thoroughly blended
with excellent results  for all
preparations.

Hot appliance

Following ~ prolonged  use,
the upper part of the motor
head may heat up. This is not,
however, normally indicative of a
malfunction.

EN-21
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3.4 General advice

*

Never exceed the maximum speed and
capacity indicated in the table in order to
prevent damage to the appliance.

Turn on the appliance at a low speed
until all the ingredients are mixed, then
increase the speed on the basis of the
required operation.

When adding ingredients, always pour
them onto the edge of the bow! and not
directly onto the moving accessory.

Reduce the speed when you add dry or
liquid ingredients to stop them splattering.
Increase the speed again when they
have been mixed.

Use the pouring shield* on the bowl
for liquid mixtures or when adding dry
ingredients fo avoid getting objects in the
vicinity of the stand mixer dirty or being hit
by splattered liquids or powder.

Keep the bowl and accessories clean,
and attach them fo the appliance only
when they are perfectly dry.

Clean the head and body of the mixer
carefully using a damp cloth if they are
dirty.

Standard only on cerfain models. Also available as an
optional accessory.

EN-22
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Tips for whisking egg whites

For the best results, use egg whites at
room temperature.

Before whisking the egg whites, ensure
that the accessory and bowl are nof
damp or greasy and that they have no
trace of yolk on them.

To prevent splattering, gradually increase
the speed up to the recommended
speed, then whisk until you achieve the
required sfiffness.

The stand mixer allows very rapid whisking
of egg whites. Pay close atfention to the
process to avoid over-whisking the egg
whites, which would result in separation.

Tips for whipping cream

For the best results, use cold whipping or
double cream straight out of the fridge.

To prevent splattering, gradually increase
the speed up to the recommended speed,
then whip until you achieve the required
consistency.

When whisking a quantity equivalent to
one litre of liquid cream, start at speed of
7-8 for the first minute, or at least until it
starts fo thicken. Then increase the speed
to 10 for the remaining time.

Recommendations for recipes using eggs

For the best results, use eggs af room
temperature.

When working with stiff pasta doughs,
do not exceed the quantity of 3 medium
eggs, adding small quantities of water if
necessary.



Use =3

Recommendations for kneading Pastry

* Make sure that the proportion of liquids ¢ Cold ingredients should always be used
in doughs is sufficient (at least 50-60% of when making pastry, particularly short
the quantity of flour, by weight). Doughs pastes, unless the recipe sfates otherwise.
which are too dry and therefore sfiff can e \When preparing cakes, inifially beat o

overload the motor. butter af room temperature with sugar,
* If the appliance is struggling, switch it off, then add the eggs and finally the flour.

divide the dough info two pieces and

knead them separately.

Bread/pizza dough and egg pasta

dough

* Start the appliance at speed 1 until the
ingredients have been incorporated, then
increase fo speed 2.

* In order to allow the ingredients to best
amalgamate, we recommend adding the
liquid ingredients to the bow! at the start.

* Egg pasto, bread, pizza: only knead
using the dough hook. Use the flat beater

only to start the kneading procedure. DO
NOT use the flex edge beater™.

Prepared cake batters

* Forupto 1 kg of batter: start the appliance
at alow speed until the ingredients start fo
come fogether, then gradually increase
the speed up fo 7 for the remaining time.

* Forupto 2 kg of batter: start the appliance
at speed 1 until the ingredients start to
come tfogether, then gradually increase
the speed up to 3-4 for the remaining
fime.

*  Standard only on cerfain models. Also available as an

optional accessory.
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3.5 Recommended speeds

e | The speed selector (3] indicates @
1 the most appropriate accessory to @j' :
use with the selected speed. i I
The speeds indicated in the table ©
are approximate and can vary )
depending on the recipe and N
the interaction of the different - |~
ingredients used. <«

Use

Speed setting Function Accessory
COMBINING AND KNEADING
LOW (Ijneodmg - preparing leavened
1.2 oughs (bread, pizza, egg pasta
efc.), see "Bread/pizza dough and
egg pasta dough”.
LOW  COMBINING .
1-3 Combining ingredients.
MIXING .
MEDIUM Mixing and beating dense batters. ®
4-7 Beating eggs and butter, cake mixes
such as fruit cake.
WHIPPING AND WHISKING
HIGH Whisking light or dense batters.
8-10 Whipping cream, egg whites or

sauces.

*

optional accessory.

EN-24
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Accessories and recommended speeds, maximum capacities

Accessory Preparation Speed Time Min/max capacity

@ Egg whites 8-10 2-3 min 2-1210 %
Cream 8-10 2-3 min 100 ml/1000 ml

® Erepored cake 1-7 3-4 min 2 kg total batter

affers
or
*

d} Pastry 1-7 3-4 min 2.6 kg total batter

Bread/pizza , 1.8 kg total batter
1-2 4
5 dough m (mox. 1.2 kg flour)
. 500 g total dough with

Egg pasta dough 1-2 5-7 min 3 eggs

1 Average egg size: 53-63 g

e | The table should be taken as a guideline only.

1 The speed and capacity depend on the accessory used, the quantity of mixture in
the bowl and the ingredients used.

*  Standard only on cerfain models. Also available as an

optional accessory.
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4 Cleaning and

maintenance
Thismanual containsinstructionsfor cleaning,
mainfenance and recommendations from
the manufacturer to the customer. Any other
interventions should be carried out by an
authorised service centre.

Before cleaning, ALWAYS remove the plug
from the mains ad allow the appliance fo
cool down. Never immerse the motor base
(2) in water or other liquids.

/ Splattered liquids or batters should
£ | be removed immediately using a
soft, damp, cotton cloth.

Caution
* Do not use steam jefs to clean

the appliance.

* Do not use cleaning products
containing chlorine, ammonia
or bleach on steel parts or parts
with metallic finishes.

* Do not use abrasive or corrosive
defergents.

* Do not use rough or abrasive
materials  or  sharp  metal
scrapers.

* Regularly clean the components
and accessories after each use.

* The dough hook, flat beater, flex edge
beater* and the stainless steel bowl™
can be washed in a dishwasher.

* The wire whisk and the pouring shield™®
can be washed by hand using a neutral
defergent and a soff sponge.

* The silicone edges of the flex edge
beater™ can be removed and washed in
a dishwasher.

* The glass bowl™ can be washed by
hand with warm water and a neutral
detergent or in a dishwasher using a low
temperature (maximum 50° C| program.

EN-26
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* The ring nut at the base of the bowl can
be removed and washed separately by
hand using a neutral defergent and a soft
sponge.

Standard only on certain models. Also available as an
optional accessory.



Cleaning and maintenance

4.1 What to do if...

Problem

Cause

Solution

The motor does not start.

The motor has overheated.

The plug is not properly
inserted in  the power
socket.

The cable is defective.

Lack of power.

The head has been raised

during operation.

Disconnect the mixer from the
power and leave the motor to
cool.

Insert the plug into the power
socket. Do not use adaptors
or extensions.

Check that the house main
breaker is on.

Have the cable replaced at
an Authorised Service Centre.

Check that the house main
breaker is on.

The safety lock system has
operated. Move the speed
selector to O (OFF), press and
hold down the button on the
rear to release the head and
lower it.

The appliance vibrates.

The mixer is not resting on @
stable surface.

The anti-slip rubber feet are
worn.

The speed has been sef
too high or the load is
excessive.

The bowl has not been
correctly locked into ifs
base.

Place the mixer on a flat,
stable surface.

Have them replaced af an
Authorised Service Centre.

Set a lower speed and
ensure the bowl has not been
oveffilled.

Check that the bowl is

correctly locked into its base.
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ﬂ Cleaning and maintenance

Have the mixer checked and
adjusted at an  Authorised
Service Centre.

The lower attachment has
come loose over fime.

Move the speed selector
to O, press the button on the

The accessories hit the rear of the appliance to raise
sides of the bowl. The accessory or the bowl the head and check that the
is not correctly locked info accessory is correctly locked
position. info position in the lower

attachment and the bowl is
correctly locked info position
on the base.

The dough mixiure is too

thick and is siopping the Add water or other liquid to

The _accessory i gecassory from fuming. loosen the dough mixture.
struggling to turn inside ,
the bowl. Remove half the bowl's
The bowl is too full. contents and  work it
separately.

/ If the problem has not been resolved or in the event of another type of fault,
&7 | contact your local technical support centre.

Compliance with clause 11 of directive EN [EC 60335 was verified by making the following preparation:

Meatballs. Accessory: Flex edge beater. Input: 254.4 V™ 50 Hz. Ingredients: 800 g minced beef, 500 g minced pork faf,
20 g salt, 200 g breadcrumbs, 200 g high-gluten flour, 2 egg yolks. Operating time: 2 minutes. Speed 1 (30 seconds) and
speed 10 (90 seconds). Procedure: place all the ingredients in the bowl and cover with the pouring shield, mix on speed 1
for 30 seconds then increase fo speed 10 for 90 seconds.
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Il costruttore si riserva di apportare senza preawiso tutte le modifiche che riterra utili al miglioramento dei propri prodotti.
Le illusirazioni e le descrizioni confenute in questo manuale non sono quindi impegnative ed hanno solo valore indicativo.

The manufacturer reserves the right to make any changes deemed necessary for the improvement of its products without
prior notice. The illustrations and descriptions contained in this manual are therefore not binding and are merely indicative.

Le fabricant se réserve la faculté d'apporter, sans préavis, toutes les modifications qu'il jugera utiles pour I'amélioration de
ses produifs. Les illustrations et les descriptions figurant dans ce manuel ne sont pas confraignantes et n’ont qu’une valeur
indicative.

Der Hersteller behdlt sich vor, ohne vorherige Benachrichtigung alle Anderungen vorzunehmen, die er zur Verbesserung
seiner Produkte fur nitzlich erachtet. Die in diesem Handbuch enthaltenen lllustrationen und Beschreibungen sind daher
unverbindlich und dienen nur zur Veranschaulichung.

De fabrikant behoudt zich het recht voor zonder waarschuwing alle wijzigingen aan te brengen die hij nodig acht om zijn
roducten fe verbeteren. De afbeeldingen en de beschrijvingen die aanwezig zijn in deze handleiding zijn niet bindend, en
Eebben enkel een aanduidende waarde.

El fabricante se reserva el derecho a aportar sin aviso previo todas las modificaciones que considere Utiles para la mejora
de sus propios productos. Las ilustraciones y las descripciones confenidas en este manual no son vinculantes y tienen solo
valor indicativo.

O fabricante reserva-se o direifo de efetuar, sem aviso prévio, qualquer modificacdo que vise o melhoramento dos
respetivos produtos. As ilusiracdes e descricdes contidas neste manual ndo s@o, por isso, vinculafivas e possuem apenas
valor indicativo.

Tillverkaren forbehéller sig rétten att genomféra alla de éndringar som anses nédvandiga fér aft férbétira de egna
Eroduktemo utan aft meddela detta i férvéig. De illustrationer och beskrivningar som finns i akivell manual &ér dérmed inte
indande utan endast indikativa.

ﬂ,]’lﬂ ynydweHus BblﬂyCKCleMOL;l NPoAYKUMM N3TOTOBMTENL OCTABMAET 30 coboit NnpaBO BHOCUTH 6es npensapuTenbHoOro
npenynpexaeHna niobble M3MEHEHMA, KOTOpbIe OH COoYTeT uenecoo6pc|3>—<b|w/1. PMC\/HKM M ONMUCAaHMA, copgepxalumeca B
ACGHHOM PYKOBOACTBE, HE ABNAIOTCA O69|3bIBCHOLLLMMM M HOCST O3HOKOMMTENbHbIN XapakTep.

Fabrikanten forbeholder siireﬂen til, uden varsel, at udfere alle de aendringer, der vurderes nyttige for at forbedre egne
produkter. Tegningeme og beskrivelserne i denne manual er derfor kun vejledende og ikke bindende.

Producent zosfrze]go sobie prawo do nanoszenia, bez uprzedniego powiadomienia, wszelkich zmian, kiére uzna za
stosowne w celu ulepszania swoich produktéw. Rysunki i opisy zawarte w niniejszej instrukcji nie sq zobowigzujgce i majq
jedynie charakter orientacyjny.

Valmistaja pidétias itsellddn oikeuden tehdd ohieisiin mielestaan tarpeellisia muutoksia ilman ennakkoilmoitusta. Tassa
oppaassa olevat kuvat ja piirrokset eivét nain ollen ole sitovia, vaan ne annetaan vain viitteellisessa mielessd.

Produsenten forbeholder seg rett til & foreta endringer pd sine produkfer grunnet tekniske fremskritt, uten forutgdende varsel.
lllustrasjonene og beskrivelsene i denne bruksanvisningen er derfor ikke bindende og skal kun betraktes som retningsgivende.

Ll Gl 4 5 5 Sinall Al Jslally aall coslul) o aand LY 5y 58 Lilaie ax3 U5 jead aal o) 58 e @l 1585 ¢ 3y 5al) Ul
1 shadip Lapaadl Slead) 138 aladinly wiciod of deli eladan 8 g1y A0l CilaganaiS il (puiiy Jost 5 Lie gana 8 (53 Y) Clatiall aa
BT PR (S PRSP





