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Bitte lesen Sie die Sicherheitshinweise (separate Broschiire) sorgfaltig und vollstandig,
bevor Sie das Gerat in Betrieb nehmen.

Please read safety instructions (separate booklet) carefully and completely before using
the appliance.

Veuillez lire attentivement I'intégralité des instructions de sécurité (livret séparé) avant
d’utiliser I’appareil.

Lea completamente las instrucciones de seguridad (manual separado) con atenciéon
antes de utilizar el parato.

Leia as instrucoes de seguranca (folheto separado) atentamente e por completo antes
de utilizar o aparelho.

Si prega di leggere attentamente ed integralmente le istruzioni di sicurezza (libretto
separato) prima di utilizzare I’apparecchio.

Lees de veiligheidsaanwijzingen (afzonderlijk boekje) aandachtig en volledig voordat u
dit product gebruikt.

Lees sikkerhedsinstruktionerne (separat heefte) omhyggeligt og fuldstaendigt, fer appa-
ratet bruges.

Les alle sikkerhetsanvisningene grundig fgr du tar i bruk apparatet.

Las igenom sakerhetsanvisningarna (separat hafte) noggrant innan du anvander appa-
raten.

Lue turvallisuusohjeet (erillinen kirjanen) huolella kokonaan ennen laitteen kayttoa.
Przed uzyciem urzgdzenia prosze uwaznie przeczytac instrukcje bezpieczenstwa (osob-
na broszura).

PreCtéte si peclivé a kompletné bezpetnostni pokyny (samostatna brozura) pred
pouzitim pfistroje.

Kym zacnete spotrebi€ pouZivat’, ddékladne si preStudujte bezpetnostné pokyny (sa-
mostatna brozurka).

Keérjik, hogy a késziilék hasznalata el6tt olvassa végig figyelmesen a biztonsagi utasita-
sokat (kulon fuzet).

Molimo vas da prije poCetka koriStenja uredaja paZljivo i u cijelosti procitate sigurnosne
upute (posebna knjizica).

Pred napravo za¢nete uporabljati, pozorno in v celoti preberite navodila (loCena
knjizica).

Cihazi kullanmadan 6nce lutfen glivenlik talimatlarini dikkatle ve tamamen okuyun (ayr
kitapcik).

Va rugam sa cititi cu atentie si in intregime instructiunile de siguranta (brosura separata)
Tnainte de a utiliza aparatul.

MeAem\oTe e POCoXT) OAEG TIG 08nyieg aopalAeiag (Eexwplotd GUAAASLO) TIPOTOD
XPNOILOTION)OETE T CUOKEUT).

AcnanTbl 50naaHapabl; anabiHaa 5ayinciaaik 6olibiHwa HEc5aynapabl (6Fnex kitanwa)
3eliH 5ombin Tlrenaen o5bin WoeiNbI;bI3.

Mepen ncnonb3oBaHnem NpMbopa BHUMATESNbHO NOMHOCTLIO MPOYTUTE MHCTPYKLMN MO
TexHuke 6e3onacHoCcTK (OTaenbHas 6poLuopa).

lMepen BUKOPUCTAHHAM NPUCTPOIO YBAXKHO Ta NOBHICTIO NPOYUTaNTE IHCTPYKLLIO 3
TexHikm 6e3nekun (okpemy 6poLuypy).

Slazdl plasiiol Ud JalS S bss Llisy (Labie stS) DY Olaglss be8 25



Deutsch 8

English

Francais 9
Espafiol 10
Portugués 10
Italiano 10
Nederlands 1
Dansk 1
Norsk 1
Svenska 1
Suomi 12
Polski 12
Cesky 12
Slovensky 12
Magyar 13
Hrvatski 13
Slovenski 13
Tlrkce 14
Romana (RO/MD) 14
EAANVIKG 14
Kasaka 14
Pycckun 15
YkpaiHcbka 16
3 17

© Copyright 2022 All rights reserved
De’Longhi Braun Household GmbH
Carl-Ulrich-StraBe 4

63263 Neu-Isenburg/Germany

5722170030/03.22

MQ 10.000P-10.001P-10.001M-10.201M-10.202M
DE/UK/FR/ES/PT/IT/NL/DK/NO/SE/FI/PL/CZ/SK/HU/HR/
SI/TR/RO/MD/GR/KZ/RU/UA/AR



|

l

LTI g

|

220-240 V~ 50-60 Hz 450-600 W

* certain models only

*










Parmesan

® 9
a, | N e b\ Lo
=
ng D Q%\ d @QQQQ
2cm | 2cm 2cm
max. >< 100 g|90g+[%]| 10 g |50 g 7¢|80g | 809100 g
@ sec. 15 | 30 | 5x1 |5x1|5x1| 5 |10x1| 10

&) | Parmesan
a | o | @u b b\ Y L2
—_| | R d | ¢

2cm 2cm

max. | 300g | 200g | 30g |200g 20@ 200g| 250g | 350¢g

(O sec. | 20-30 |20-25 | 10x1 | 10x1 | 10x1




DE

Nur zum Mixen (Suppen, Dips, Saucen,
Babynahrung, Getréanke, Smoothies,
Milchshakes), Schlagen (Sahne, EiweiB)
und Hacken (Hartkase, Zwiebeln, Krau-
ter, Knoblauch, Gemiise, Brot, Cracker,
Nusse) verwenden.

Beispielrezept flir <hc»: Honig-Pflaumen
(als Pfannkuchen-Fiillung oder Brotauf-

strich)
40 g Trockenpflaumen

40 g cremiger Honig
10 ml Wasser (mit Vanille-Aroma)

8

® Fillen Sie die Trockenpflaumen und
den cremigen Honig in den Zerklein-
erungs-Topf «hc».

® Mixen Sie 4 Sekunden bei maximaler
Geschwindigkeit.

® Fiigen Sie 10 ml Wasser (mit
Vanille-Aroma) hinzu.

® Mixen Sie 1 Sekunde bei maximaler
Geschwindigkeit.

EN

Use only for mixing (soups, dips,
sauces, baby food, drinks, smoothies,
milkshakes), whipping (cream, beating



egg whites) and chopping (hard chee-
se, onions, herbs, garlic, vegetables,
bread, cracker, nuts).

«hc» Recipe example: Honey-Prunes

(as a pancake stuffing or spread)
40 g prunes

40 g creamy honey
10 ml water (vanilla-flavour)

® Fill the «<hc» chopper bowl with prunes
and creamy honey.

® Chop 4 seconds at maximum speed

® Add 10 ml water (vanilla-flavoured).

® Chop 1 second at maximum speed

For UK Only

Guarantee Information

All Braun Household products carry

a minimum guarantee period of two
years. The rights and benefits under this
guarantee are additional to your statuto-
ry rights which are not affected. Please
keep your receipt as this will form
the basis of your guarantee.

In the unlikely event of a breakdown you
have access to professional help from
our team simply by calling:

02392 392333

For service in the Republic of Ireland
please call: 0345 222 0458

Braun Household undertakes within the
specified period to repair or replace any
part of the appliance, free of charge
(with the exception of any glass or por-
celain-ware incorporated in the product)
found to be defective provided that;

+ We are promptly informed of the
defect.

+ The product is used and maintained
in accordance with the User Instruc-
tions.

- The appliance has not been altered
in any way or subjected to misuse
or repair by a person other than an
authorised service agent for Braun
Household.

No rights are given under this guaran-
tee to a person acquiring the appli-
ance second hand or for commercial
or communal use.

- Any repaired or replaced appliance will
be guaranteed on these terms for the
unexpired portion of the guarantee.

+ The need for repair has not been
caused by insufficient aftercare or
cleaning: or damage caused by the
chemical or electrochemical effects
of water.

Under no circumstances shall the appli-
cation of this guarantee give rise to the
complete replacement of the appliance
or entitle the consumer to damages.

Braun Household, New Lane, Havant,
Hampshire PO9 2NH
www.braunhousehold.co.uk

Thank You for choosing Braun. We are
confident that you will get excellent
service from this product.

TO IMPROVE YOUR EXPERIENCE
Register now at
www.braunhousehold.co.uk

By registering we may send you from
time to time details on exclusive offers,
promotions, recipes and inside tips.

FR

A utiliser seulement pour mixer (soupes,
sauces, nourriture pour bébé, boissons,
smoothies, milkshakes), fouetter (creme,
battre des blancs en neige) et hacher
(fromages a pate dure, oignons, herbes,

ail, légumes, pain, biscuits, noix). 9



Exemple de recette «hc»: Pruneaux au
miel (en tant que fourrage de pancake

ou a tartiner)
40 g de pruneaux

40 g de miel crémeux

10 ml d’eau (aromatisée a la vanille)

® \erser les pruneaux et le miel
crémeux dans le bol du hacheur «hc».

® Hachez pendant 4 secondes a vitesse
maximale.

® Ajoutez 10 ml d’eau (aromatisée a la
vanille).

® Hachez pendant 1 seconde a vitesse
maximale.

ES

Utilicelo so6lo para mezclar (sopas,
salsas, alimentos para bebés, bebidas,
batidos, batidos de leche), batir (nata,
batir claras de huevo) y picar (queso
duro, cebollas, hierbas, ajo, verduras,
pan, galletas, frutos secos).

«hc» Ejemplo de receta: Ciruelas pasas
con miel (como relleno o para untar en
tortitas)

40 g de ciruelas pasas

40 g de miel cremosa

10 ml de agua (sabor vainilla)

® Coloque las ciruelas y la miel cremosa
en el recipiente de la picadora «hc».

® Triture durante 4 segundos a maxima
velocidad.

® Anada 10 ml de agua (sabor vainilla).

® Triture durante 1 segundo a maxima
velocidad.

PT

Utilize apenas para misturar (sopas,
|1ogstas, molhos, comida para bebés,

bebidas, smoothies, batidos de leite),
bater (natas, bater claras de ovo) e
picar (queijo duro, cebola, ervas, alho,
legumes, pao, bolachas, frutas de
cascarija).

Exemplo de receita para «<hc»: Ameixas

secas com mel (como recheio ou cob-

ertura de panquecas)

40 g de ameixas secas

40 g de mel cremoso

10 ml de agua (com aroma de baunilha)

® Coloque as ameixas secas e o mel
cremoso no recipiente picador «hc».

® Pique durante 4 segundos na veloci-
dade maxima.

® Adicione 10 ml de agua (com aroma
de baunilha).

® Pique durante 1 segundo na veloci-
dade maxima.

IT

Utilizzare solo per miscelare (zuppe,
salse, sughi, omogeneizzati, cock-

tail, frappe, frullati), montare (panna,
albumi) e tritare (formaggi a pasta dura,
cipolle, erbe, aglio, verdure, pane,
cracker, noci).

Esempio di ricetta con «hc»: prugne

secche con miele (come farcitura per

pancake o da spalmare)

40 g di prugne secche

40 g di miele cremoso

10 ml di acqua (aromatizzata alla vaniglia)

® "Riempire il recipiente tritatutto «hc»
con prugne secche e miele cremoso.”

® Tritare per 4 secondi a massima
velocita.

® Aggiungere 10 ml di acqua (aromatiz-
zata alla vaniglia).



® Tritare per 1 secondo a massima
velocita.

NL

Enkel gebruiken voor het mengen
(soepen, dips, sauzen, babyvoeding,
smoothies, milkshakes), opkloppen
(room, eiwit) en hakken (harde kaas,
uien, kruiden, knoflook, groenten,
brood, crackers, noten).

«hc» Voorbeeld van een recept: Pruimen
met honing (als vulling voor pannen-

koeken of smeersel

40 g pruimen

40 g romige honing

10 ml water (met vanillesmaak)

® \ul de «<hc» hakkom met de pruimen
en romige honing.

® Hak gedurende 4 seconden op maxi-
male snelheid.

® \/oeg 10 ml water (met vanillesmaak)
toe.

® Hak gedurende 1 seconde op maxi-
male snelheid.

DK

Bruges kun til at blande (supper, dips,
saucer, babymad, drikkevarer, smoo-
thies, milkshakes), at piske (flade, piske
aeggehvider) og at hakke (hard ost, lag,
urter, hvidlag, grgntsager, brad, kiks,
nadder).

«hc» Opskriftseksempel: Honningsvesk-

er (som pandekagefyld eller paleeg)

40 g svesker

40 g cremet honning
10 ml vand (med vanillesmag)

® Fyld «<hc» skalen med svesker og
cremet honning.

® Hak i 4 sekunder ved maksimal has-
tighed.

® Tilsaet 10 ml vand (med vanillesmag).

® Hak i 1 sekund ved maksimal has-
tighed.

NO

Brukes kun til & blande (suppe, dipp,
saus, babymat, drikke, smoothies,
milkshake), vispe (krem, sla eggehvite)
og hakke(hard ost, lak, urter, hvitlgk,
grennsaker, bragd, kjeks og natter).

«hc» Eksempel pa oppskrift: Hon-
ning-svisker (som pannekakefyll eller
-palegq)

40 g svisker

40 g kremaktig honning

10 mlvann (vanilje-smak)

® Fyll <hc» hakkebollen med svisker og
kremaktig honning.

® Hakk i 4 sekunder med med maksimal
hastighet.

® Tilsett 10 ml vann (vanilje-smak).

® Hakk i 1 sekund med med maksimal
hastighet.

SE

Anvand endast for mixning (soppor,
dipp, saser, bebismat, drinkar, smoo-
thies, milkshake), vispning (gradde,
aggvitor) och hackning (hard ost, 16k,
oOrter, vitlok, gronsaker, brod, kex,
notter).

«hc» Exempel pa recept: Sviskon med
honung (som palagg eller fylining i
pannkakor)

40 g sviskon

40 g kramig honung

10 ml vatten (med vaniljsmak) 1



® Hall bade sviskon och honung i
«hc»-hackskalen.

® Hacka i 4 sekunder med hodgsta has-
tighet.

® Tillsatt 10 ml vatten (med vaniljsmak).

® Hacka i 1 sekund med hogsta has-
tighet.

Fl

Kayta ainoastaan sekoittamiseen
(keitot, dipit, kastikkeet, vauvanruoat,
juomat, smoothiet, pirtelot), vatkauk-
seen (kerma, munanvalkuaiset) ja
pilkkomiseen (kova juusto, sipulit, yrtit,
valkosipuli, vihannekset, leipa, voileipa-
keksit, pahkinat).

«hc» — esimerkkiresepti: Hunajaluumut
(pannukakkujen taytteeksi tai levikkeek-
si)

40 g kuivattuja luumuja

40 g juoksevaa hunajaa

10 ml vetta (vaniljalla maustettua)

® "Tayta «hc»-pilkontakulho luumuilla ja
juoksevalla hunajalla.”

® Pilko 4 sekuntia maksiminopeudella.

® |isaa 10 ml vetta (vaniljalla maustet-
tua).

® Pilko 1 sekunti maksiminopeudella.

PL

Uzywac tylko do miksowania (zupy,

dipy, sosy, jedzenie dla dzieci, napoje,
smoothie, koktajle mleczne), ubijania
($mietana, ubijanie biatek) i siekania
(ser twardy, cebula, ziota, czosnek, war-
zywa, chleb, krakersy, orzechy).

«hc» Przyktadowy przepis: Suszone
Sliwki z miodem (jako nadzienie do na-

le$nikow lub pasta)
12

40 g suszonych $liwek

40 g kremowego miodu

10 ml wody (z aromatem waniliowym)

® \Wt6z suszone Sliwki i kremowy miod
do misy do siekania «hc».

® Siekac¢ przez 4 sekundy przy na-
jwyzszej predkosci.

® Doda¢ 10 ml wody (z aromatem wan-
iliowym).

® Siekac przez 1 sekunda przy na-
jwyzszej predkosci.

Ccz

Pouzivejte pouze pro mixovani (polévky,
pomazanky, omacky, détska strava,
napoje, smoothie, mlécné koktejly),
Slehani (krém, §lehani vaje¢nych bilkd) a
sekani (tvrdy syr, cibule, bylinky, zeleni-
na, chléb, suSenky, ofechy).

Priklad receptu «hc» : Svestky s medem
(jako naplii do palaginek nebo poma-

zanka)
40 g Svestek

40 g krémového medu

10 ml vody (ochucené vanilkou)

® Naplite sekaci nadobu «hc» Svest-
kami a krémovym medem.

® Sekejte 4 sekundy pfi maximalni
rychlosti.

® Pridejte 10 ml vody (ochucené vanilk-
ou).

® Sekejte 1 sekunda pfi maximalni
rychlosti.

SK

PouZivajte len na mixovanie (polievok,

dipov, omacok, jedal pre kojencov, na-
pojov, smoothie, mlie€nych kokteilov),
Slahanie (krému, Slahanie vajeCnych



bielkov) a rezanie (tvrdého syra, cibul,
byliniek, cesnaku, zeleniny, chleba,
sucharov, orechov).

Priklad receptu «hc»: Medové suSené
slivky (ako plnka do lievancov alebo

natierka)
40 g sliviek

40 g krémového medu

10 ml vody (s prichut'ou vanilky)

® Naplnte misku krajaca «hc» slivkami a
krémovym medom.

® Sekajte 4 sekundy pri maximalnej
rychlosti.

® Pridajte 10 ml vody (s prichut'ou
vanilky).

® Sekajte 1 sekunda pri maximalnej
rychlosti.

HU

Kizarolag keverésre (levesek, martasok,
sz0szok, bébiételek, italok, smoothie-
k, tejes turmixok), habverésre (krém,
tojasfehérje) és apritasra (kemény sajt,
hagyma, zoldflszerek, fokhagyma,
z6ldségek, kenyeér, sos keksz, olajos
magvak) hasznalja.

«hc» Recept (példa): Mézes aszalt

szilva (palacsintatéltelékként vagy
pékstteményre kenve)

40 g aszalt szilva

40 g krémes méz

10 ml vizet (vanilia izesités(it)

® Tegye az apritétalba «hc» az aszalt
szilvat és a krémes mézet.

® Maximalis sebességen apritsa 4
masodpercig.

® Adjon hozza 10 ml vizet (vanilia iz-
esitést).

® Maximalis sebességen apritsa 1
masodpercig.

HR

Upotrebljavajte samo za mijeSanje (juha,
preljeva, umaka, kaSica za bebe, pica,
smoothija, frapea), tu€enje (slatkog
vrhnja, bjelanjaka) i sjeckanje (tvrdog
sira, luka, za€inskog bilja, ¢eSnjaka,
povrc¢a, kruha, krekera, oraSastih plo-
dova).

«hc» Primjer recepta: Nadjev za

palacdinke ili namaz od suhih Sljiva i

meda

40 g suhih §ljiva

40 g kremastog meda

10 ml vode (s okusom vanilije)

® U posudu za sjeckanje «hc» stavite
Sljive i med.

® Sjeckajte 4 sekunde pri maksimalnoj
brzini.

® Dodajte 10 ml vode (s okusom vanili-
je).

® Sjeckajte 1 sekundu pri maksimalnoj
brzini.

SL

Uporabljajte samo za meSanije (juhe,
omake, prelivi, hrana za dojencke,
pijace, smoothiji, mlecni napitki), ste-
panje (smetana, meSanje beljakov) in
sekljanje (trd sir, Cebula, zelis¢a, Cesen,
zelenjava, kruh, krekeriji, oreSCki).

Primer recepta za «hc»: Slive z medom
(kot nadev ali namaz za palaginke)
40 g suhih sliv

40 g kremastega medu
10 ml vode (z okusom vanilje)

® \/ posodo za sekljanje «<hc» dodajte
slive in kremastega medu.
® 4 sekunde seklajte z maksimalno

hitrostjo.
13



® Dodajte 10 ml vode (z okusom vanilje).
® 1 sekundo seklajte z maksimalno
hitrostjo.

TR

Sadece karistirmak (corba, meze,
sos, bebek mamasi, icecekler, buzlu
ve kremali icecekler), ciromak (kre-
ma, yumurta aki) ve dogramak (sert
peynir, sogan, taze baharat, sarimsak,
sebzeler, ekmek, kraker, cerezler) icin
kullanin.

«hc» Tarif Ornedi: Bal-Erik (krep icine
veya lzerine sirmek icin)
40 g erik

40 g stizme bal

10 ml (vanilya aromali)

® «hc» dograma kasesini kuru erik ve
suzme bal ile doldurun.

® 4 saniye boyunca maksimum hizda
dograyin.

® 10 ml (vanilya aromali) su ekleyin.

® 1 saniye boyunca maksimum hizda
dograyin.

RO

Folositi-l numai pentru a amesteca
(supe, sosuri, mancare pentru bebelusi,
bauturi, smoothie-uri, milkshake-uri),
pentru a bate ( frisca, albusuri de ou)

si pentru a toca (bréanza tare, ceapa,
ierburi, usturoi, legume, péine, biscuiti,
nuci).

«hc» Exemplu de reteta: Prune uscate
cu miere (ca umplutura de clatite sau
sos de ornat)

40 g prune uscate
40 g miere cremoasa
]? ml de apd (aromata cu vanilie)

® Umpleti castronul tocatorului «<hc» cu
prune uscate si miere cremoasa.

® Tocati timp de 4 secunde la viteza
maxima.

® Adaugati 10 ml de apa (aromata cu
vanilie).

® Tocati timp de 1 secunda la viteza
maxima.

GR

XpPNOIUOTIOIEITE ATIOKAEIOTIKA YIa
avapelgn (ooumeg, VI, OAATOEG,
BPEPIKES TPOPEG, TTOTA, OHOVOIC,
MIAKOEIK), xTOTINUA (KPEUA, XTOTINUA
aompadi®v avyol) Kal TEHOXIONO
(okANPO TLPI, KPEUMDEL, BoTava,
okO6p60o, Aaxavikd, Youi, magudadia,
Enpol kaptoi).

«hc»Mapddetypya cuvtayng: MéAL-
Aapdoknva (W¢ YEUIoN 1 ENAAEIUUA VIO
Tnyaviteg)

40 g &epa dapdoknva

40 g appAaTo HEAL

10 mlvepd (€xovtag pikel Bavidieg)

® [cuioTte TO PTOA KOPTN «he» ue Egpd
Sapdoknva Kal appAaTo HEAL

® KoyTe yia 4 8euTepOAETTA OTN
MEYIOTN TaXVTNTA.

® [MpoaBeate 10 mlvepd (€xovTag pikel
BaviAeg).

® Kote yia 1 SeutepdAeTTO O
pEYIoT TaX0TNTA.

KZ

Tek apanacTbipy (Copna, ackarblk,
Ty3AblK, 6ana Tarambl, CyCcbiHAAP,
CMYy3WU, CYT KOKTENSbAEpI), warkay
(Kinerem, >XyMbIPTKAHbIH, aKybI3blH
Larkay) xaHe Typay (KarTbl ipiMLUIK,



nMa3, acLuen, capbiMcak,, KOKeHic,
HaH, Kpekep, XaHFak) yLUiH nanganany
KEepEeK.

«hc» Peuent mbicanbl: ban KocbiFaH
epiK (KyliMak canmachl Hemece Tocan

peTiHae)
40 g kapa epik

40 g koto 6an

10 mn cy (BaHunb oami 6ap)

® «hc» Typay blAbICbIHA Kapa epiK NneH
Hangpbl canbliHpI3.

® EH XOfFapbl XblNgamMablKneH 4 CeKkyHa,
TypaHpI3

® 10 M1 cy KOCbIHbI3 (BaHWUIb AaMmi 6ap).

® EH XOFapbl XblngamablkneH 1 cekyHa,
TypaHbI3

EAL

Ynri HB101AI-MQ10xxx

KepHey 220-240B

Fepu 50-60Tw

BarTt 450-600 BT

Cakray Temneparypa: +5°C

wapTrTapbi: XoaHe +45°C
blnFangbinbik: < 80%

PymblHMAOa xacanfaH

JenoHrn BpayH Xaycxong MvoX
lepmaHua 3aHabl eHaipyLLi:

JenoHrn BpayH Xaycxong MvoX
Kapn-Ynpux-LUTtpacce H,

63263 Hoi-N3eHbypr

Bynbimapl icke nanpganaHy HyCKaynbiFbl-
Ha coikec o3

MakcartblHaa nanganaHy kepek. bynbim-
HbIH, KbI3MEeT

Mep3iMi TYTbIHYLLbIFa CaTbl/iFaH KYHHEeH
bactan

2 XblNnapl Kypangbl.

MmnopTtep:

«denoHrn» AAK, Peceii, 127055,
Mockea kanacsl, CyLgBckas KeLleci,
27/3-y1 (27-yiA, 3-KypblibiM)

Ten. +7 (495) 781-26-76

Cakrany mepa3imi: LLlektenmereH

Apbiny xafparnapsl: KopliaraH opTa-
Hbl KOpFay TananTtapbiHa Calikec
Tacbimanpay xargannapsbl: TacbiMan-
[ay KesiHae Kynarbin anyra Hemece
LWwamMafaH TbIC LarikanTtyFa 6onmMangbl.

Carty xarpaiinapsbi: Caty xarganna-
PbIH BHAIPYLLI KepceTnereH, Gipak, onap
KEPrinikTi, MEMIEKETTIK XXOHE Xasnblka-
panblk epexenep MeH ctaHgapTTapra

cai 6onyra Tmic
OHpipyLwi 3aybIT:
De‘Longhi Braun Household GmbH,

Carl-Ulrich-Strasse 4,
63263 Neu Isenburg, Germany

RU

Vicnonb3ynte TONbLKO A9 CMELLMBaAHNA
(cynbl, AvNbl, COYCbl, AETCKOE NUTaHNE,
HaNUTKW, CMY3W1, MOJIOYHbIE KOKTENN),
B30MBaHUS (CNMBKU, SUYHbIE BENKN)

1 U3Menb4eHns (TBepapl Cbip, YK,
3e/eHb, YECHOK, OBOLLM, XJ1€0, KpEKepbI
1 opexu).

«hc» MNpumep peuenta: YepHocnuse
C Me[OM (HaynHKa uiu cnpen ons
6AMHYMKOB)
40 r yepHocnuea
40 r kpem-mMena
10 mn BOAbI (MPUNPABAEHHON BAHWILIO)
® [lomecTuTe B YaLly U3MENBYUTENS
«hc» yepHOCMB 1 KpemM-Mea,
® |[I3menbyanTe B TedeHne 4 CekyHa Ha
MaKCUMaJsibHOM CKOPOCTU.
15



® Jlo6asbTe 10 Mn BOAbI
(NprnpaBneHHOM BaHUbIO).

® [3menbyanTe B TeyeHne 1 cekyHaa Ha
MaKCHMasbHOM CKOPOCTU.

EAL

Mopenb HB101AI-MQ10xxx
HanpsxeHnune | 220 - 240 B
YacTtoTta 50-60Tu,
KonebGaHuii
MowHoCcTb 450-600 BTt
Ycnosus Mpn Temneparype:
XpaHeHus: oT +5°C po +45°C

n BnaxHocTtn: < 80%

M3rotoeneHo B PymbiHUK onsi
Le’NloHrn BpayH Xaycxong I'm6X Nep-
MaHus

De’Longhi Braun Household GmbH
Carl-Ulrich-StraBe 4

63263 Neu-Isenburg/Germany

M3penve ncnonb3oBatb N0 Ha3HAYEHUIO
B COOTBETCTBMU C PYKOBOACTBOM MO
akcnyatauuu.

Cpok cnyx0bl n3genus coctaenset 2
roga c gathbl

nponaxu noTpebutento.

MMnopTep 1 OTBETCTBEHHbI 3a npe-
TeH3Un

notpebutenein: 000 «JenoHrn», Poc-
cus, 127055, Mocksa, yn. CyuieBckas,
n. 27, cTp. 3.

Ten. +7 (495) 781-26-76

Cpok xpaHeHus: He orpaHuyeH

YcnoBus ytunusauum: YTunnsmpo-
BaTb B COOTBETCTBUN C SKOJIOMMHECKMMN
TpeboBaHMSMU

YcnoBus TpaHcnopTuposku: Bo Bpe-
Ms1 TPQHCMOPTUPOBKU, HE BpocaTb U He
noagsepraTb N3NULIHEN BUOPALIN.

16

YcnoBus peanusauum: pasuna
peanu3aumm ToBapa He YCTaHOB/EHbI
n3rotoBmnTenem, Ho A0J1XXHbl COOTBET-
CTBOBaATb perMoHasibHbIM, HaAUNOHaJ1b-
HbIM 1

MeXAyHapoOHbIM HOpMaM 1 cTaHaap-
Tam.

MpousBoauTenns:

De’Longhi Braun Household GmbH,
Carl-Ulrich-Strasse 4,

63263 Neu Isenburg, Germany

JaTta usrotoeBneHusa

YT106bI Y3HATL AATY BbINyCKa,
NOCMOTPUTE Ha NATU3HAYHbIN

koA, npoaykTa (Bosne Tabnmykn ¢
obo3HayeHneM cepun). Mepaas undpa
o003HavaeT nocnegHow umdpy roga
n3rotosneHusa. [ge cnenywowme umdpbl
— 9TO KaneHpapHaa Heaens.

A nocnegHue OBe ykasblBalOT U3gaHue
(aBTOMaTU4YECKM NOACUHUTLIBAETCS C
1992 ropa).

Mpumep: 30421 — n3nenvie 6bi10
BbinyuieHo B 2013 roay (B 4 Hegeno).

UA

BukopucTtoByiTe nuie ang 3millyBaHHSA
(cynu, ounun, coycu, ouTaye
Xap4yyBaHHS, Hanoi, CMy3i, MOJIOYHI
KOKTenni), 36MBaHHS (BEPLLKN, SEYHI
6inkn) Ta noapibHeHHs (TBepAUA cup,
uMbyns, 3eNeHb, YaCHUK, OBOYI, XJ1i0,
Ccyxe Ne4mBo, ropixu).

Mpuknan peuenTa ang Hacagkm «hc»:
MenoBum YOPHOCB (Ha4YMHKa AN1K

MIuHLUIB 260 nacTa ans 6ytepbpoais)
40 r yopHOCNMBY

40 r kpemonogibHoro meny
10 mn BOAM (3i CMakoOM BaHini).



® [ToknaaiTb YOPHOCAUB Ta
KPEMOnoAiOHMIA Me[, y 3MilLlyBaslbHY
EMKICTb «hC».

® [TepemilynTe Ha MakCMasbHIn
LUBUAKOCTI NPOTArOM 4 CEKYHA,

® Jloparvite 10 mn Boam (3i cMakom
BaHini).

® [TepemilwynTe Ha MakCMasbHin
LUIBWAKOCTI NpOTArom 1 cekyHaa.

AR
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