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SAFETY WARNING:

1. For the food containing moisture, please use kitchen paper towels to remove moisture, or use fresh-keeping film or
disposable bag to wrap before vacuum packaging. *If any liquid flows into the machine, it may cause trouble.

2. Fragrant vegetables, especially garlic, ginger, onion or any other foods that will emit their own smell, just need to be
kept sealed.
* Emission of smell can cause plastic bags to swell

3. When vacuum packing is needed, please use special vacuum film bag or single vacuum film bag.

WARNING

1. Do not touch the plug with a wet hand.
Please remove the plug and use the cloth with weak detergent to wipe when cleaning.

3. Decomposition and assembly are prohibited without the guidance of experts. It shall not be used for other purposes
than design purposes.

4, Do not place the machine in places where there is much moisture and dust or where it is easy to get wet. Keep it dry all
the time.

5. Before using the unit for the first time, make sure that voltage in your mains corresponds to unit operating voltage.

6. Do notallow children to use the unit as a toy and do not allow them to touch the unit body and the power cord during
operation.

7. children unless they are older than 8 and supervised.

8. When food packaged in fresh-keeping bags is heated in a microwave oven, please cut off the side corners to relieve the
vacuum.

9. Do not shake or fall, and prevent shock.

10. Do not place it near heat heating sink things like gas stoves.

11. Remove the power plug when not using or thundering in summer

12. Do not use multiple electrical devices on one socket at the same time.

"Keten” Ltd. is not liable for damages caused by non-compliance with these instructions, improper use or manipulation.

PRODUCT FUNCTION AND FEATURES:

This appliance is a multi function vacuum bag sealer mainly using plastic bag rolls or single plastic bag to seal and vacuum
packing.

1. Using small electric pump, low noise and low vibration

2. Maximum sealing width is 290mm, can vacuum and seal size max 280mm

HOWTO USE (1)

Use the appliance to make plastic rolls to plastic bag

First to open the cutter frame, put the special roll into the cutter, close the

cutter frame after confirming the length of the bag user want. Press the cutter button and slide from one side to another size
to cut the plastic.
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Put the roll into the cutter Cut the plastic into single bag

1. Plugin AC power, open the upper cover. Put one side of the bag onto the sealing line.

2. Laydown the upper cover, and press the cover to lock the bag. Press “Seal Only” button (The third button from left to
right). The sealing line start sealing the bag automatically.

3.

Exhaust Button
Bag with one side
sealed

Open the upper cover, put the bag with food inside onto the sealing Line. Lay down the upper cover, press it to flatten the
bag. Press the “Vacuum & Seal & Cancel” button (The fourth button from left to right).

When the sub-atmospheric pressure reach 70 Kpa, the red indicator lights up to seal the bag. Vacuum and seal finish
automatically.
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One side of the bag on the sealing Well finished with two sides of bags
line sealed.

4, Press the exhaust button at the right side of the appliance after the red indicator go off. Then take out the bag

*This appliance can vacuum and seal below goods: Meat, fresh, rice, fast food, biscuits, dried fish, dried goods, daily
necessities, etc.

Panelinstruction:
Dry & Moist indicator ~ Vacuum only indicator ~ Seal Only Indicator ~ Vacuum & Seal & Cancel
Indicator

Vacuum
Only

PDry& Moist Mode Vacuum Mode Seal Mode Vacuum & Seal Mode

Cutter

Manual exhaust
button
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Power cord S/S Panel

Upper

Sealing strip

Pressing
rubber

Sealing strip

Bag limited position Sealingine

FUNCTION INTRODUCTION:

A Dry & Moist User can select“Dry or Moist "mode to vacuum and seal bag according to different food.

he first left green indicator means Dry, the second left green indicator means Moist. Default mode is Dry, the first
left indicator lights up when power on.

B Vacuum Only Press and hold the button for vacuum, release the button to stop vacuum only function, the third
indicator lights up, pump start working to vacuum air.

C Seal Only: The fourth red indicator will light up when using seal only function. Sealing time is 6s. Red indicator will
go off after 6s. User can press fourth left button to stop sealing operation.

D Vacuum& Seal & Cancel: Press this button, the third left green indicator will light up, means vacuuming working.
When the bag sub-atmospheric pressure reach 70 Kpa, the appliance starts sealing, the green indicator goes off and
red indicator light up (5 sealing time for Dry Mode, and 10s sealing time for Moist Mode). The red indicator goes off
after finishing sealing. The appliance is standby. This button is also with cancel function. User can stop the machine working
when it is under vacuuming or sealing function to standby at once.

E It takes 155 to start sealing again since from last sealing.

EXCEPTION ELIMINATION

If any abnormalities occur during use, please check the following items

Abnormalities Inspection items

Check the power cord plug into the socket or not
Whether the power cord plug is damaged or not

Cannot work Check if continuous using
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Check the plastic bag entrance if it is winkle
Press the button to check if the indicator is on
Check the sealing line is damaged or not

Can not Seal

Please check whether the entrance of the plastic bag enters the inner space of the sealing strip.
Please check if the plastic bag is winkle. Keep it flatten.

Check whether there is any sharp part in the plastic bag or whether the plastic bag is damaged.
Check if the goods in the bag is too much. (The goods capacity should be no more than the 3/4
space.)

Check if the bag is specific bag.

Cannotvacuum | Check the sealing strip is in good condition or not.

Check whether the vacuum valve is pressed.

Check the time interval of each vacuum packing operation is 25S.

For sharp goods, the vacuum can be kept longer if user can wrap it with other commonly used

Vacuum . .
di plastic bag before vacuuming package.
isappears : ) : ) .
after vacuum If use too thin bags, air may pgnetrgte into the bags, so please use special plastic bags.
packaging Do not vacuum things can emit their own gases.
CAUTIOUS IN USING

1. Packing the food with moisture

For the food containing moisture, please use kitchen paper towels to remove moisture, or use fresh-keeping film or
disposable bag to wrap before vacuum packaging. *If any liquid flows into the machine, it may cause trouble. Slightly frozen
can make it easier to pack in vacuum without water.

2. Packing the wispy powder food

Wispy powder food may be absorbed into machine, so please put it into one-time preservation before vacuuming package.
3. Packing liquid food

Liquid food can not be packed with vacuuming, can be only be sealed.

To seal liquid food, please put a thick book under the appliance to make the sealing operation easier.

4, Pack other food than dry food.

Keep food other than dry goods in refrigeration or freezing storage after vacuum package is advisable.

5. Sealed or vacuum plastic bags heated in microwave oven

To put vacuum-packed food into the microwave oven, a hole must be pierced in the plastic bag first.

6. Continuous Using

When the machine is overheated due to continuous use, please shut down the machine and use it after it is cool down.

7. Pack high temperature goods

When packaging high temperature goods, in order to prevent scald, please pack them after cooling

8. Storage of the product

THE PRODUCT SHOULD BE KEPT IN THE CONDITION OF UNLOCKING THE LID AND LOCKING

*Vacuum-packed vegetables should be eaten within 2 weeks to avoid wilting.

*Cautions in Vacuum Packaging

1. Thetraces of sealing lines at the entrance of plastic bags should be connected uninterruptedly from left to right. If
discontinuity occurs, please use the sealing function again (manual/automatic)

2. Ifthe vacuum function keeps working without stop, please press cancel to stop it.
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1.

7.

8.
9.
10

NPEAYNPEXAEHUA:

3a XpaHu, CbbpXKaLLM BNara, U3non3Baiite KyxHeHCKa XapTiiA 3a OTCTPaHABaHe Ha Bnarara WM U3non3saiite
[OMAKHCKO GONMO 3a CBEXO ChXPAHEHNE WM eHOKPATHA TOPBUYKa, 33 fia YBIETE XpaHaTa Npeay BakyyMHO
nakeTupaHxe. *AKo B ypeaa nonagHe TeYHOCT, MOXe fia Cb3Aaje HEU3NPABHOCT B ypesa.

CMNHO apOMATHY 3eNEHUYLIM, 0COBEHO YECHH, IKUHIXAGUT, YK UAM APYTH, KOUTO OTAENST cobCTBEH apomar, TpAtea Aa
Ce CbXpaHABaT 3aneyaTaHu (63 aa ce Bakyymupar).

* OTENAHETO Ha MUPII3Ma MOXE A OBEAE A0 NOAYBAHE HA ONAKOBBYHITE TOPGUYKM.

KoraTo e Heo6X0AVIMO NaKeTUpaHe C BakyyM1paHe, U3Mon3gaite CeLuantit NaVKOBE WA POKIA 3 BakyyMUpaHe
0f06peHN OT Npon3BoguTENs.

MPEAYNPEXAEHUE

He gokocBaiiTe Lencena ¢ MOKpH pbLe.

Mpeain NoyMCTBAHE U3KMI0YETE LUEMCENa OT KOHTAKTA 11 13Mof3BaiiTe Kbpa CbC CN1ab MUeLL Npenapar, 3a Aa u3obpluete
ypepa.

Pa3rnobsBaHeTo 11 CrnobsiBaHETO Ca 3abpaHeHH 6e3 ykazaHusa oT cieumanicTie. YpesT Tpsbea Aa ce 13nonssa camo no
NpefHasHaueHue.

He noctaBsiite ypenia Ha MecTa, KbETO € TBbPAE BNaXHO M MPALLIHO, AN KbAETO IECHO MOXe fia C& HaMOKpH. BuHaru ro
nasere cyx.

Mpenn 4a u3non3eate ypesia 3a MbPBI MbT, NPOBEPETE AN HAMPEXEHNETO Ha ENIEKTPO3axXPaHBaLLaTa Mpexa
CbOTBETCTBA HA PABOTHOTO My HAMPEXEHME.

He monyckaiiTe felia Aa M3non3BaT ypesa Kato Urpayka v He JOMyCKaiiTe ia JOKOCBAT KOPMyca Ha ypena v 3axpaHBaluus
kaben, LokaTo ypennT pabotu.

MouncTBaHe 1 NORAPBKKA Ha Ypera He TpA6BA fia Ce M3BBPLLBA OT AELIa, aKO Ca NOZ 8-TOAMILIHA Bb3PACT 1 He Ce
HabnoaBar.

KoraTo xpaHa, OnakoBaHa BbB BaKyyMIpaLLy NKOBE, Ce 3aTONNA B MIAKDOBBHOBA (YpHa, OTPEXETE CTPaHNYHITE
BTV, 33 Jja Ce OTCTPaHM BaKyyma.

He pasknalaiite 1 He M3nycKaiiTe ypesa, 3a fa NpefoTBpaTUTe TOKOB Yaap.

He noctagsiite ypesa A0 M3TOYHINLYM HA TOMAIMHA, HAMPIME Ta30BY KOTNOHN.

. VI3Baxpalite Lencena ot KOHTaKTa, KOraTo He 13non3gare YPeAaa nnu no BpeMe Ha rpbMOTEBUYHN 6ypV|.
11.

He BKkniouBaiiTe €HOBPEMEHHO HAKOMKO ENEKTPUYECKN YpeLa B €ANH KOHTAKT.

"Keten" OO He HOCK OTFOBOPHOCT 3 MOBPEAY, AbIKaLLM Ce Ha Hecna3BaHe Ha Te3w MHCTPYKLUK, HenpasinHa ynotpeba
VMK U3MEHEHWA B ypesa.

OYHKLW HA MPOAYKTA:

To3n yper e MHOTOdYHKLMOHaNEH Ypes 3a BakyymipaHe, C KOWTO ce M3Mon3Bat posikin Gonno nu eANHNYHI MANKOBeE 3a
BaKyyMHO OnakoBaHe 1 3aneyaTBaHe 6e3 BakyyMm.

1.
2,

Cnab wym v cnabu BbpaLK, KOETO Ce IbMKIN Ha ManKaTa eneKTpuyecka nomna B ypeaa.
MaKcvmanHaTa WiprHa Ha 3aneyatsate e 290 mm, MOXe f4a BakyyMupa 11 3aneyarsa MakcumanHo 280 mm.

HAYMH HA YNOTPEBA (1)

V13non3saiite ypesa, 3a Ja HanpaBuTe OT POJKaTa 3a BakyyMUpaHe NVK 3a BakyyMupaHe.

MbpBO OTBOPETE pamMKaTa Ha MeXaH3Ma 3a psiate Ha Gomno. MocTaBeTe CrieLManHaTa poska B Hero, 3aTBOpeTe
pamKata, U3gbpnaiiTe GO0 C AbMKINHATA, KOATO XenaeTe 3a BaliA NAVK. HatucHere GyToHa 3a psiaHe 1 NTb3HeTe
MexaHu3ma oT efHaTa fO Apyrara CTpaHa, 3a fa OTpexete Gonuoro.
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MocTaBeTe poskara B MexaH3ma 3a OtpexeTe GOAMOTO 3a efAH MANK
pszaHe Ha donno

1. Bkniouete ypenaa, 0TBOPETE rOPHUA Kanak. [octaBete egHata CTpaHa Ha 3aroToBKaTta 3a NAK B CNOTa 3a 3aneyaTBaHe.

2. CnycHeTe ropHUA Kanak 1 ro NpuTUCHeTe, 3a fa dukcupare nnka. HatucHete Gytow “Seal Only” (Camo 3aneyarate)
(TpeTuAT ByToH OT NABO HAZACHO). B CNoTa 3a 3anmeyaTBaHe aBTOMATUYHO Ce CTapTIPa 3arneyaTBaHeTo.

3. HarucHerte 6yToHa 3a 0cBOGOXaBaHe B AACHATA CTPaHa Ha YPERa, Cef KaTo yracHe uepBeHuAT MHaKatop. Cnep Tosa
W3BaZeTe NMKa.

byToH 3a
0CBOOOX/JaBaHe
MnuK c egHa

3aneyataHa CTpaHa

OTBOpETE rOPHYA Kanak, N0CTaBeTe MAMKa C XpaHaTa B C10Ta 3a 3aneyaTsaHe. CrycHeTe ropHIA Kanak 1 ro NpUTUCHETe, 3a
fia u3paBHuTe Nnnka. Hatuckete 6ytoH “Vacuum & Seal & Cancel” (Bakyymmpare/3aneyatsare/OTka3) (4eTBbpTUAT ByTOH OT
NABO HaiACHO). KoraTo ce focTurHe nopatmocdepHo Hanarae 70 KPa, YepBeHUAT MHpMKaTop CBETBA 0 3areyaTBaHe Ha
MANKa. 3aneyaTBaHeTo 1 BakyyMUPAHETO 3aBbPLUBAT aBTOMATUYHO.
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Ennara CTpaHa Ha nnwka B C1oTa 3a 3aB'prUEH npouec C Nk, 3anevyataH
3anevyatBaHe OT [IBETE CTPaHN.

4, Hamucete 6yToHa 32 0cBOOOXfjaBaHe B AACHaTa CTPaHa Ha ypefia, CNef KaTo yracHe YepBeHnaT nHankatop. Cneg Toa
113BafeTe NaunKa.

*To3u ypep MOXe f1a BaKyyMupa 11 3aneyarsa cnefHute npogykTu: Meco, opus, 6bp3u xpaHi, GinckBuTH, cyxa puba, cyxi

npopyKTY, ApebHN BUTOBM NPEAMETI 1 Ap.

EnemeHTin Ha naHena:

NHankatop “Cyxu WHavkaTop “Camo WHpnkatop “Camo - Hpmkatop “Bakyymupare/
MPOAYKT/BRAXHI NPOAYKT  BaKyymmpaHe” 3aneyatBate” 3aneuarsaHe/OTka3"

Vacuum
&Seal

Vacuum
Only &Cancel

Pexum“Cyxv npogykTn/  Pexm 3a Bakyymmpaxe Pexum 3a Pexim 3a BakyymmnpaHe n
BNAXHM NPOAYKTH" 3aneyarBaHe 3aneyarBaHe

MexaHn3bm 3a pAsaHe Ha

/ donuo

ByTOH 33 pbuHO
0CBOOOXjaBaHe
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3axparsaly kaben WHpmkaTopeH naxen TOpeH Karak

JleHTa 3a

3anevarBaxe
[ymeHo

npuTncKallo

JleHTa 3a YNAbTHeHe

3anevatBaHe
HarpesarenHa Hlka

OrpaHuyuTen 3a
(neHTa) 3a 3aneyaTBaHe

No3uLUKA Ha Nanka

NPEACTABAHE HA OYHKLIMATE:

A “Cyxv npopyKTv/BnaxHu npogykTn'Tlotpebutenat Moxe aa u3bepe “Cyxin npogyKTiA” unm “BnaxHu npogykTn”
3aB1CMOCT OT XpaHaTa, KOATO LLje Bakyymipa 1 3aneyarsa.

TTbPBUAT 3eNeH MHANKATOP OTNABO 03HauaBa “Cyxu MPOZYKTI', BTOPMAT - “BnaxHu npoayKT'”. PeXumbT Ha pabota no
nogpas6upaHe e “Cyxu NpoayKTA', MbPBUAT NIAB UHZIKATOP CBETBA, KOTATO Ce BK/I0U 3aXpaHBaHe Ha ypepa.

B “Camo Bakyym" HaTucHeTe 11 3agpbTe 6yTOHa 3a Bakyym, 0cBobopeTe 6yToHa, 3a fla cnpeTe GyHKLMATa "caMo
BaKyyM'". TpeTUAT MHANKATOP CBETBA, NOMNaTa Ce BK/0YBA, 3a i U3TErNN Bb3AyXa OT NAKKa.

C"Camo 3aneyatBaHe”; YeTBbPTUAT YePBEH UHANKATOP LLE CBETHE, KOraTo Ce 13non3ga GyHKLMATa ‘camo

nOTp86MTeﬂHT MOXe€ [la HaTUCHETE YeTBBPTUA 6yTOH 0TNABO, 3a Aa CNpe onepaunATa 3anevaTeaHe.

o

"Bakyymupane/3aneyarsane/OTkas)": HatucHeTe T03v GYTOH, TPETUAT UHAMKATOP OTAABO LLe CBETHE, KOETO
03HayaBa, Ye Ce N3BbPLIBA BaKyyMUpaHe B MOMeHTa. KoraTo B ninka ce ROCTUrHe nopatmochepHo Hanaraxe 70 KPa,
lype[bT 3anoyBa 3aneyatBaHe, 3eNeHNAT UHANKATOP YracBa, a YepBeHNAT
CBeTBa (Bpeme 3a 3aneyaTBaHe 5 CeKyHaN 3a Cyxu NpogykTi 1 10 ceKyHay 3a BnaxHU NpogyKT). YepseHnat
WHAVKaTOP yracBa Cnef 3aBbpLUBaHe Ha 3arneyaTBaHeTo. YpeabT 0cTaBa B pexim Ha rotoBHoCT. C To3 6yToH MoxeTe fa
OTMeHuTe CTapTipaHaTa dyHKLKA. lMoTpebutenat moxe Aa cnpe paboTata Ha ypena, KOrato TA BaKyymupa inm 3aneyarsa, v
YPeAbT LLe BNe3e B PEXIM Ha FOTOBHOCT.

E Cnep 3aBbpLuBaHe Ha NOCNEAHOTO 3aneyatBaHe, ca HeobXoAuMY 15 CeKyHaM, 3a fia MOXe fia Ce CTapTipa
CNefBalLio 3aneyaTsaHe.

OTCTPAHABAHE HA HEW3MPABHOCTHU

Ako no BPEME Ha 13non3BaHe Bb3HMKHAT HAKAKBU I'IpO6HeMVI, npoBepeTe MbpPBO B CIeABalliaTa Tabnnua

3aneyarBaHe”. 3aneuatBaHeTo 6e3 BakyyM NPOABIKABA 6 CeKYHA. YePBEHNAT MHAMKATOP LLE yracHe CNef 6 CeKyHAM.

11
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Mpobnem Bb3MOXHI NpUYnHI

MpoBepeTe fanu LUEMCENbT e BKMIYEH B eNeKTPUYECKM KOHTAKT
MpoBepeTe fanu LencebT e NOBpefeH

efbT H ™

Ypegtr He pabo MpoBepeTe fanu He CTe NoN3BanK ypesa TBbpAe AbAro
MpoBepeTe Kpas Ha MNKKa, fanu He e HabpbykaH

Ypennt He HaucHete 6yToHa, 32 la NpOBEpUTE AN MHANKATOPDT CBETBA

3anevarsa [poBepeTe ganu HarpeBaTeNHaTa HULLKA 3a 3aneyaTBaHe He e NoBpefeHa
MpoBepeTe Jan pbOBT Ha NAMKa 3a BakyyMUpaHe BK3a B KaHasa Ha 3aneyarBallaTa exTa.
MpoBepeTe Janu He e HabpbukaH Nanka. M3rnagere ro.
MpoBepeTe fany HAMa HAKOA OCTPa YacT B NANKA UMK Jani CAMUAT TOW He e NOBpefeH.
MpoBepeTe fa He 61 NPoAYKTIATE B NANKa fa Ca TBbpAE MHOroO. (NpoayKTuTe B NAMKa He TpAGBa fa
3aemart noBeye ot 3/4 0T IPOCTPAHCTBOTO.)

YpeaT He lpoBepeTe fanu nanka e oT CneLmanHuTe NANKOBe 3a BaKyyMypaHe.

BaKyyMmmpa MpoBepeTe fanu 3aneyaTsallata neHTa e B J06PO CbCToAHMe.

MpoBepeTe AanK KNanaHbT 3a BaKyyM € HaTUCHaT.
MpoBepeTe fanu MHTEPBATLT MeX Yy BCAKa OnepaLii 3a BakyymupaHe e 25 CekyHau.

Mpu OCTPU NPOZYKTM BaKYyMBT MOXe fia Gbfie 3abpaH No-FbAro, ako NOTPEBUTENAT r yBue
BakyymbT 3uessa | Apyra obukHOBeHa TOp6IYKa NPeAy BakyyMHOTO ONakoBaHe.

Cnef BakyymMHo Ako 13non3Bate TBbp/AE TbHKI NNNKOBE, Bb3AYXLT MOXe Aa NPOHUKHE B NAnKa. 3aToBa
onakoBaHe U3non3Baiite camo CreLanHy NAMKOBe 3a BakyymupaHe.

He BaKyymvpaiite NpoJyKTW, KOUTO MOXE A3 OTHENAT ra30Be

3ABENEXKW NPU YNOTPEBA

1. OnakoBaHe Ha XpaHu, ChIbpXalLK Briara

3a XpaHu, CbIbpXalLy Bnara, U3non3Baiite KyXHEHCKa XapTys 3a OTCTPaHSBAHE Ha BNaraTa Wi U3nos3Baite JOMAKNUHCKO
$onno 3a CBEXO ChXpaHeHHe UK eHOKpaTHa TOpOUUKa, 3a i YBUETE XpaHaTa Npey BakyyMHO nakeTMpaHe. *Ako B ypepa
MOMafiHe TEYHOCT, MOXe [ A0BEAE A0 HennpaHOCT. CnaboTo 3ampasfBaHe MOXe fia Hanpasi MO-NIECHO ONakoOBAHETO C
BaKyyM.

2. OnakoBaHe Ha Jleku Npaxoo6bpa3Hi XpaHu

JlekwTe npaxoo6pasHi xpaHu Moxe fia 6baat abcopbupaty B ypesa, 3aToBa I nocTaAiiTe B €AMHIYHA NpeanasBaLla
0ONaKoBKa NPEAM BaKyyMUPAHETO.

3. TlaKeTupaHe Ha TeYHY XpaHU

TeyHwTe XpaHu He MOraT Jia Ce BaKyymMupaT, Te MOraT a GbjiaT camo 3aneyarBaHi.

3a 3aneyaTBaHe Ha MAVK C TeYHa XpaHa NocTaBeTe febena KHra Nof ypesa, 3a fia yNecHuTe onepawysTa no aneyatsaHero.
4, TlakeTvipaHe Ha APy XpaHu, Pa3nnuHy OT CyXTE XpaHi

3a CbXpaHABAHETO Ha XpaHW B XMaHUK i1 Gpu3ep ce MpenopbyBa Te Aa GbaaT BakyyMupaHwu.

5. 3atonnsHe Ha NPOAYKTI B 3areyataHa ONakoBKa I BaKyyMHa ONakoBKa B MUKPOBBIHOBA GypHa

Mpenn fa nocTaBuTe XpaHa BbB BakyyMHa ONakoBka B MUKPOBBIHOBA GypHa, TpsitBa ia NpobueTe 0TBOP B ONaKOBbYHMA
MK,

6. MpogbmxuTenHa ynotpeba

KoraTo ypesybT € nperpan nopaai NpOLbMKITENHA YNOTpeba, N3KMIOYETe ro 1 o U3N0M3BaiiTe OTHOBO CNIE U3CTUBAHETO My.
7. MakeTupaHe Ha ropeLLy NpoayKT!

KoraTo e Heo6X0AMMO 1a MakeTupaTe ropeLLy NpogyKTy, 3a fAa NPeAOTBPATUTE U3rapsHUs, Y U34aKaliTe Aa M3CTUHAT.

CbXPAHABAHE HA YPEIA
YpensT TpsA6Ba ja ce CbXpaHABa C He3ak/ioueH Kanak

12
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* BaKyyMHO OMaKOBaHWTE 3eneHYyLn Tpﬂ6Ba fla C& KOHCYMMPAT B PaMKUTE Ha 2 cenmnuy, 3a fa ce n3bere YBAXBAHETO M.

* MpeaynpexeHna 3a BakyyMHOTO OnakoBaHe

1. CnieguTe OT NMHWMTE Ha 3aneyaTBaHe No pbba Ha NMKoseTe TpABGBA Aa ObAAT HeNPeKbCHaTY OT Kpait 4o Kpait. Ako
3abenexuTe NpeKbCBaHe, M3MoN3BaiiTe OTHOBO GyHKLMATA 33 3areyaTBaHe (PbYHO/aBTOMATUYHO)

2. Ako BaKyymupaHeTo NpoAbiIKaBa fa pabot, 6e3 fa crpe, HaTCHETE GYTOHa 3a OTKa3.

13
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AVERTISMENTE:

1. Cand folositi alimente umede, pentru a indeparta umiditatea, utilizati hartie de bucatdrie sau folositi folie de pastrare
proaspétd din silicon sau o pungd de unica folosintd, in care inpachetati alimentele inainte de ambalarea in vid.
* Patrunderea lichidului in interiorul aparatului ar putea cauza probleme.

2. Legumele cu miros puternic, precum usturoiul, ghimbirul, ceapa, etc,, care au un miros specific, trebuie pastrate numai
sigilate.
Eliberarea mirosului de alimente poate trece in pungile de ambalare.

3. Cand este necesara ambalarea alimentelor sub vid, utilizati o folie sau o pungd pentru vidat.

ATENTIE

1. Nuatingeti stecherul cu mainile ude.

2. Inainte de curatare, deconectati aparatul de la prizé si, pentru a sterge aparatul, folositi o cérp inmuiata cu un detergent
neutru.

3. Seinterzice dezasamblarea/asamblarea aparatului férd instructiuni din partea unui specialist. Aparatul trebuie utilizat
numai conform destinatiei sale.

4, Nu asezati aparatul in locuri expuse la umezeald sau la prafuire, sau in locuri unde ar putea fi udate cu usurinta. Pastrati
locul de instalare a aparatului intotdeauna uscat.

5. Inainte de utilizarea apartului pentru primé dat3, asigurati-va, ci tensiunea de alimentare la retea este conforma cu cea
indicatd pe pldcuta aparatului cu date tehnice.

6. Nu permiteti copiilor s& foloseascé aparatul ca pe o jucdrie, nici sa atingega carcasa aparatului si cablul de alimentare in
timp ce aparatul functioneaza.

7. Curdtarea si intretinerea aparatului nu se vor efectua de copii care au vérstd sub 8 ani si nu sunt supravegheati de un
adult.

8. Cand alimentele, ambalate in pungi de pastrare proaspata, se va preincalzi intr-un cuptor cu microunde, taiati colturile
|aterale pentru a elimina vidul.

9. Pentru a proteja aparatul de lovituri, aveti grijd sa nu-I scuturati sau sa-I scpati pe jos.

10. Nuamplasati aparatul langd surse de caldura, precum aragazuri.

11. Deconectati aparatul de la prizd, dacé nu-| utilizati sau in timp de fulgere.

12. Nu conectati mai multi consumatori la o priza.

,Keten” 00D nu este responsabil pentru daunele cauzate de nerespectarea acestor instructiuni sau de utilizarea si
manipularea necorespunzdtoare..

FUNCTII:

Acest aparat este un aparat de vidare multifunctional, care foloseste role de folie sau pungi separate pentru ambalare sub vid
sau sigilare fard vid.

1. Zgomotul si vibratiile reduse ale aparatului, se datoreaza pompei electrice folosite de dimensiuni mici.

2. Lungimea maximd de sigilare este de 290 mm, iar lungimea maxima de vidare si sigilare este 280 mm.

MOD DE UTILIZARE (1)

Folositi aparatul pentru a face din rold de vidare o pungd pentru vidare.

Mai intéi deschideti rama dispozitivului pentru tdierea foliei.

Puneti o rold speciald in aceastd, inchideti rama, trageti folia la lungimea de pungd doritd. Apasati butonul de taiere si glisati
mecanismul dintr-o parte spre alta parte pentru taierea foliei.
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Puneti rola in dispozitivul de taiere Taiati folia la lungime de punga
folie

1. Pomiti aparatul, deschideti capacul superior. Introduceti unul din capetel foliei tdiate pentru o pungd in fanta de sigilare.

2. Inchideti capacul superior, apasandu-, pentru a bloca punga de folie. Apasati butonul “Seal Only” (Doar sigilare) (al 3-lea
buton de la stanga la dreaptd).si in fanta de sigilare va porni automat procesul de sigilare.

3. Dupa stingerea indicatorului rosu, apdsati butonul de eliberare, situat in partea dreaptd a aparatului. Apoi scoateti
punga.

Buton de eliberare

Punga este sigilata la
un capat

Deschdeti capacul superior si puneti punga cu alimente in fanta de sigilare. Inchideti capacul superior, apasandu-I pentru
indreptarea pungii. Apasati butonul “Vacuum & Seal & Cancel” (Vidare/Sigilare/Anulare) (al 4-lea buton de la stanga la
dreaptd). Dupd obtinerea unei presiuni sub-atmosferice de 70 KPa, indicatorul rosu se aprinde si raméane asa pané la sigilarea
pungii. Procesul de sigilare si vidare este automat.
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0 parte a pungii este in fanta de Punga este sigilata in ambele capete
sigilare

4, Dupd stingerea indicatorului rosu, apdsati butonul de eliberare, situat in partea dreapta a aparatului. Apoi scoateti
punga.
* Acest aparat poate vida si sigila urmétoarele produse: carne, orez, fast-food, biscuiti, peste uscat, produse uscate, alimente

pentru ziua, etc.

Indicator functie “Alimente  Indicator functie Indicator functie  Indicator functie “Vidare/
uscate/ alimente umede” “Doar vidare” "Doarssigilare” Sigilare/Anulare”

Dry & Vacuum
Moist Only &Cancel

&Seal

Functie “Alimente uscate/ Functie Vidare Functie Sigilare Functie Vidare si Sigilare
Alimente umede”

Dispozitiv pentru taierea foliei

manuald

Buton pentru eliberare
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Cablu de alimentare

Panou de indicatie Capac superior

Banda de
sigilare
Garnitura de
etansare din
cauciuc
Banda de
sigilare Limitator pozitia Fir de incélzire
pungii pentru sigilare

DESCRIEREA FUNCTIILOR:

A."Alimente uscate/ alimente umedein functie de tipul alimentelor de vidat/sigilat, utilizatorul alege optiunea
"Alimente uscate” sau “Alimente umede”.

Primul indicator din partea stangd in culoare verde, este pentru “Alimente uscate’, iar cel de-al doilea - pentru
"Alimente umede”. Modul de functionare implicit este “Alimente uscate”. La pornirea aparatului, primul indicator din stanga se
va aprinde.

[ ]
B.”Doar vidare"Tineti apasat butonul pentru vid, eliberati butonul pentru a opri functia numai de vid “Doar vidare” Al
3-lea indicator se va aprinde, pompa va porni extragerea aerului din punga.

idare dureaza 6 secunde. Indicatorul rosu se va stinge dupa 6 secunde. Pentru a opri procesul de sigilare, utilizatorul

.”Doar sigilare”: La utilizarea functiei “Doar sigilare’, se va aprinde in rosu al 4-lea indicator. Procesul de sigilare fara
] M . Ay
%0 0ate apasa al 4-lea buton din stanga.

D."Vidare/Sigilare/Anulare)”: Apasand pe acest buton, al 3-lea indicator din stanga se va aprinde, indicand procesul
de vidare. Cand in punga se va atinge o presiune subatmosfericd de 70 KPa, aparatul incepe procesul de etansare,
indicatorul verde se va stinge, iar cel rosu se va aprinde (timpul de sigilare pentru alimente uscate este 5 secunde, iar
pentru alimentele umede este 10 secunde). Dupa ce procesul de sigilare s-a teminat, indicatorul rosu se va stinge.
Aparatul ramane in stare de asteptare. Cu acest buton puteti anula functia curentd. Utilizatorul poate opri aparatul in timp ce
ruleaza vidarea sau sigilarea, iar aparatul va intra in mod de asteptare.

E. Dupd sigilarea unei pungi, asteptati 15 secunde inainte de a sigila o alta punga.

17



RO: APARAT DE VIDAT | Instructiuni de utilizare

REZOLVAREA PROBLEMELOR

Dacd in timpul utilizérii apar probleme, consultati mai intai urmatorul tabel:

Problema Cauza posibila

Verificati, daca stecherul este conectat la prizd electrica.

Aparatulnu Verificati stecherul pentru deterioréri,
functioneaz Asigurati-vé, c& aparatul nu a fost folosit prea lung.
Verificati, daca capatul pungii nu s-a incretit.
Aparatul nu g . Lo .
sigileazs Apgsatl putonul Peqtrq a verlﬁcg aprinderea md@atcgrylm.
Verificati firul de incélzire de sigilare pentru deteriorari.
Verificati, daca capatul pungii de vidat a intrat in canalul benzii de sigilare.
Verificati, daca marginea pungii nu este incretita. Neteziti-o.
Verificati, dacd alimentele ambalate in pungd nu au margini ascutite sau daca punga nu este
deteriorata.
Verificati, dacd alimentele ambalate in pungd nu sunt prea multe. (Alimentele ambalate nu trebuie s&
Aparatul nu ocupe mai mult de 3/4 din volumul pungii.)
videazd Verificati, daca punga folositd este potrivita pentru vidare.

Verificati, daca bandd de sigilare se afld in stare corespunzatoare.
Verificati, dacd ménetd de vidare este apasatd.
Verificati dacd ati asteptat timp de 25 de secunde intre operatiunile de vidare.

Vidul poate fi retinut mai mult timp in pungd, daca inainte de vidare alimentele cu margini ascutite
sunt ambalate intr-o alta punga obisnuita.

Aerulrevine n Dacd utilizati pungi prea subtiri, aerul poate intra in punga. De aceea, utilizati numai pungi pentru

punga de vidat vidat.
Nu vidati alimente care pot degaja gaze.
NOTE PRIVIND UTILIZAREA

1. Ambalarea alimentelor umede

Pentru alimente umede, mai intai indepdrtati umezeala, folosind hértie de bucétarie sau folie pentru pastrarea alimentelor in
stare proaspata sau o punga de unica folosinta pentru a inpacheta alimentele inainte de ambalare in vid.

* Patrunderea lichidului in aparat, poate cauza probleme. Congelarea usoara a alimentelor, va usura ambalarea acestora in vid.

2. Ambalarea alimentelor usoare sub forma de pulbere
Alimentele usoare sub formd de pulbere pot fi aspirate de aparat, asa cd inainte de vidare, puneti-le intr-o singurd pungd de
protectie.

3. Ambalarea alimentelor lichide
Alimentele lichide nu trebuie vidate, i doar sigilate.
Cand sigilati o punga cu alimente lichide, asezati sub aparat o carte groasa, pentru a facilita etansarea.

4, Ambalarea alimentelor, altele decat alimente uscate
Se recomanda vidarea alimentelor ce trebuie depozitate in frigider sau congelator.

5. Preincdlzirea alimentelor in ambalaje sigilate sau in ambalaje sub vid, intr-un cuptor cu microunde
Inainte de a pune alimente ambalte intr-o punga sub vid in cuptor cu microunde, trebuie sa gauriti punga de ambalare.
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6. Utilizare lungd a aparatului
In caz de supraincélzire a aparatului din cauza utilizérii mai indelungate, opriti-| si asteptati s& se raceascd inainte de
reutilizare.

7. Ambalarea unor alimente calde
Cand este necesar sa ambalati alimente fierbinti, pentru a preveni arsurile, asteptati-le sd se raceasca complet.

8. Depozitarea aparatului

APARATUL SE DEPOZITEAZA CU CAPAC NEBLOCAT.

* L egumele ambalate sub vid, trebuie consumate nu mai mult de 2 saptamani pentru a evita ofilirea acestora.

* Avertismente referitoare la ambalare sub vid

1. Liniile de sigilare de-a lungul marginii pungilor, trebuie sé fie continue de la capét la capat. Dacd observati vreo
intrerupere, aplicati inca o datd functia sigilare (manuald / automatd)

2. Dacd procesul de vidare nu opreste automat, apasati butonul de Anulare.
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MPOEIAOMOIHZEIL:

1. NaTPOPIUa TTOU TIEPIEXOLV UYPAGia, XPNOLHOTOINOTE XapTi KOuivag yla TV agaipeon T¢ uypasiag 1y xpnolpomolote
pepBpavn koudivag yia ppéokia amoBrKeuon 1 GaKOUN HIag XpRong yia va TUNEETE Ta TPO@IHA TIPIV TNV GUCKEVAGia
kevou aépac. * EQv €10éNBel uypd 6N cuoKeun, umopei va dnpioupynoel mpofAna.

2, TIoA0 apwpatika Aayavikd, 1dika okdpdo, T¢ivilep, kpeppudia i GMa mou ameheuBepwvouv Tn SIKr TOUC oo, TiPEMEL
va 8laTnpouvTal GpayIopéva.

*H ameheuBépwon oopwv umopei va mpokahéoel GUGOGHIO TwV GAKOUAWY GUCKEUAsIaC,

3. Otav amaiteital ouokeuaoia Kevol aépog XpNOILOMOIoTe €val EI0KO UANO GOKOUNWV GQPaYIOHATOC KEVOU 0€Pag 1y

EexwploT) 6aKoUAa o@payiouaTog Kevol aépac,

MPOEIAOMNOIHZH

1. Mnv ayyiCete o QI¢ pe Ppeypéva xépia.

2. Mpw Tov kaBapiopo, amocuvdEaTe To QIC amd T Tpila Kal XN oIUOTTOIaTE Eva Tavi Le IO AmOpEUIIAVTIKG Yia va
OKOUTI{OETE Tr GUOKEUN.

3. AmayopeveTal i amocuvapuoAdynan Kai n cuvapHoAdynon Tng SUOKeURC xwpic odnyieg amo eidikouc. H auakeur
TIPEMEL VA XPNOIUOTIOLETAL LGVO i TNV TipoopI{Opievn Xpron.

4, Mnv tomoBeteite Tn UOKeEUR 0€ Pépn Omou Exel uypaaia kal okdvn 1y omrou pmopei va Bpayei eukoda. Kpatriote Thv
TIGVTa OTEYVH.

5. Mpw XpnOIHOMOINGETE TN CUGKELN yia TPWTN opd, ENEyETe av 1) Tdon Sikthou Tpogodoaiag peUpaTog avTioTolKel oY
Taon Aertoupyiag tng..

6. Mnv agrivete Ta maudid va XpnoILOMOLoUV T GUGKEUN WG mayvidl kat unv emrpémete va ayyiCouv To mepifAnua g
OUOKeUNC Kat To KaAw1o TPo®odoaiag eviw N GUOKEUN AETOUpYEi.

7. O kabopiopdg Kal 1) GUVTAPENON TNG CUCKEUTIC Sev MPEMEL Va MPAYMATOMOLOUVTal amd TaIdId €GV €ival KATW Twy 8 ETWV
kat ev empBAémovTal

8. 'Otav 10 GUGKEVAOHEVA TPOPIUA O GOKOUAEC ylal ppéakia amoBrikeuon (eataBolv 0To poUpVO LIKPOKUMATGY, KOYTE TIC
TINEUPIKEC YWVIEC Y101 VAl QQAIPETETE TO KEVO 0€POG,

9. Mnv QVaKIVE(TE Kat unv 00 MEOEL KATW, Y10 VOl amOQUYETE XTUTNHO.

10. Mnv TonoBeteite TN GUOKEUN KOVTA € TINYEC BeppATNTAC, OTWC EOTIEC aEpiOU.

11, Amoouvdéete T ouokeur] GTav Sev Tn XpnoluomoleiTe f katd T Sidpkela Katatyidwy.

12, Mn ouvdéete Tautoxpova MOMEG NAEKTPIKEG CUOKEUES Oe Lia mpida.

H «Kétewn EME Ge pépel euBOVN yia {nuiéC o 0eihovTal O€ | CUMMOPPWON e AUTEC TIC 0Nyieg, akatdMnAn xerion i
Tpomomoinon TG GUOKEUNG.

AEITOYPTIEZ TOY MPOIONTOX:

AuTii n ouokeur eival i TOAUAEITOUPYIKI) GUOKEUR KEVOU 0€POC, TOU XpNOIHOmolel QUANG GaKOUAWY r HOVEC GAKOUAES yia
OUOKEVOOI0 KEVOD AEPOG Kall GPPAYIoHA KEVOD AEPOG,

1. Xapnhoc 66puBoc kat yapnhoi kpadaopoi Aoyw Tng k¢ NAEKTPIKIC avTAiag TS GUOKEURG.

2. To péyloTo mdTog 6payiopatog eival 290 mm, UMopEl val ApAIPETEL TOV AEPA Kall Va ppayioel éwg 280 mm.

TPOMOZ XPHXHE (1)

XpnOILOMOIAGTE T GUOKEU Y1a va TIAEETE amd To UAO Kevol aépog GakoUAa Kevoy aépog,

Avoi€te mpwra To Maiolo Tou pnxaviapoy yia Ty komr Tou gUAou. Bakte To €181k pold ae auTd, kheioTe To mhaiato,
Tpapr&Te To PUAO 0TO priKOC Tou BéNETE YIa TN oaKoUAa 6ac. MaTAoTE TO KOUWTE KOG Kat CUPETE TO MNXAVIOMO amo T pia
T\eupd TNV AAAN yia va KOYETE To QUANO.

Eloaydyete 1o pohd aTov kOmTn ahoupiviou KOYTe To pUANO Yia €va pdkeho
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Eloaydyete 10 pohd otov KoM Koyrte 1o pUMO yia éva pdkeNo
ahoupviou

1. Evepyomoujote Tn ouokeur, avoifTe To emdvew kamdkl, TomoBetrote T pia meupd otn Baon yla cakoVAeg otnv umodoyn
0pPAYIoHATOG,

2. Xapn\woTe To Mavw Kamak! Kal mMEoTe yia va KAeldwoeTte Ty todvta. Matrjote o Koupri “Seal Only” (Mévo oppdyiopia)
(0 Tpito Koupmi amd aploTePd Mpog Ta SeIA). To GPpAyIopa §ekiva autopata oty umodoxr oQPaAyioHaTog.

w

5. Mariote 1o koupni ameheuBépwang otn Se€id mieupd TG GUOKEVRC Aol OB aeL N KOKKIVN QWTEWH EvOEn. TN
ouvéyela, Byahte T oakolAa.

Koupni
- ameheuBépwone

00KOUAA e il
oQpaylopév mieupd

Avoi€te To mvw Kamdk1, TomofeTAoTE T 6akoUAA He TV TPOQR 0TV uModoxT) GPPayioaToC. XAUNAWOTE TO TAvw Kamdk
KOl TMEOTE Y10 VAl I01G)0ETE T oakoUAa. Matriote To koupni“Vacuum & Seal & Cancel” (Agépeang aépa/Zopayiua/Akupwan)
(1o Tétapto koupmi and apiotepd mpog Ta Se€1d). Otav emreuyBei umo-atpoogapikr mieon 70 KPa, n KOKKIVN Qwrelvr
évbeién avaper éwg 6tou oppayloTel o akeNog. To opPAYIoHa Kat 1 agaipeon aépa éxouv ohokAnpwbei autopdTtwe,

H wia mevpd g oakoUAag oty umodoyr oepayiopatog ONokAnpwuévn Sladikacia e 6akouAa ogpaylopévn amd Tic S0o
TINEUPEC,
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H pia mheupd T¢ oakoUAag otV OhokAnpwpévn dladikaaia pe
umodoyr oppayiouatog 6aKoUNA oQpayIopévn amd Tic SUo
T\EUPEC.

6. Tatrote To koupni ameheuBépwaong otn Se€1d mMeupd TC GUOKELNC Aol GPROEL N KOKKIVN QWTEWVr Eveln. I
ouvéxela, ByaNte T cakolAa.

* AUTH ) OUOKEUN UmopEi va apaipéoel Tov aépa Kal va appayioel Ta mapakdtw mpoiovta: Kpéag, pudl, ¢aoT gouvt, pmiokota,

anonpapévo Papt, Enpd mpoiovTa, paynto e nuEPAg KTA.

Trolyeia mivaka:

Aeiktng «Enpampoiovia - Qwtewd évdeidn quovo  Qwrevh évdeiln  Qurewvn évbeién «agaipeon agpan
/ uypa mpoidvton agaipeon agpa» «évo oppaylopar Zopaylopa/ Akupwaon

Dry & Vacuum

Moist Only &Cancel

Aertoupyia «npd mpoidvta / Nerroupyia Aertoupyia  Aetoupyia agaipeong agpa kal
uypd mpoidvtar agaipeong aépa oppayiopatog oppayiopatog
Mnxaviopdg kommg puNAou

Koupni yetpokivntng
aneNeuBépwaong
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Kahwdio tpogodooiag Mavw Komak

Mave evdeiewv

Tawia
ogpayiopatog Naotixévia
oAavtla
oupmieong
Tawia
0ppayiopatog o Nipia B¢ppavong
Meptoptotric Béong oppayioparoc
oaKoUNag

MAPOYZIAZH TQN AEITOYPTIQN:

A «=npd mpoidvTa / uypd mpoidvTarO xprioTng Uropei va mAEgel «=npd mpoidvtan 1y «Yypd mpoidvtan avaloya pe
MV TPOQH TIOU TIPEMEL VAL UTIOOTEL amopPOPNONG A€Pa KAt va 0YPayIoTE.
H mpdotvn gwrevn évOelEn oTa aploTepd onuaivel «=npd mpoiovtan, n Geltepn - «Yypd mpoidvtar O mpoemAeypévog
Tpomog Aermoupyiag ivat «=npd mpoidvtar, N mpwn aplotepn pwTewn évoeiln avdBel otav cuvdedei n tpogodoaia

NG CUOKEUAC.

Ll B <Mdvo agaipeon aépar MatAoTe Kal KPATHOTE MATNHEVO TO KOV Yial KEVO, aQrioTe TO KOUT yia T A€tToupyia
61(1K011)\r’]c Hovo kevou. H Tpitn uwtewr évdei§n avapel, n avhia evepyomoleital yia va amoppo@rioel Tov aépa amo n
0aKoUAQL.

M C <M6vo ogpayiopar: H TétapTn KOKKIVN QwTeV €vdeién Ba avdel dTav xpnatpomoleital n Aeroupyia «uévo
()n% oppaylopar. To appdyiopa xwpic kevo agpa diapkei 6 deutepdhemta. H kdkkivn ewrevy évdeién Ba ofroet petd
a6 6 deutepodemta. O XpAOTNE MMOPE VOl TTATHOEL TO TETAPTO KOV 0T APLOTEG YIa VAl OTARATATEL N AetToupyia
ogpayiopato,

D «Apaipeon aépa /Zppaylopa/Akbpwon)»: Matiote autd To koupi, Ba avayel n Tpitn ewrewn évdelén ota
0p10TEePd, PAYLO TOU GNaivEl TL AUTY T GTIYr TPAyHaTomoleiTal N agaipeon aépa. Otav emreuyBei umo-
latpoogaipiki mieon 70 KPa ot cakoUAa, n ouokeur apyilel To 6opaylopa, n Taoivn QwTelvr évoe§n oprvel, evi n
kokkivn avaBet (xpovog ogpayiopatog 5 Seutepolenta yia Enpd mpoidvTa kat 10 SeutepONenTa yia uypd mpoiovTa).
H kokkvn ewtewn évdeién oprvel otav ohokAnpwbei To oppdylopia. H cuckeun mapapével o€ KatdoTaon avapovic. Me auto
T0 KOUMT{ IMOpEITE Va akupwaeTe T Aertoupyia mou dpyxioe. O xprioTng UMopei va oTapatiogl T AEToupyia TG GUOKEURG
otav agpaipei Tov aépa fy appayiel kat n ouokeur Ba Tebei o€ KaTdoTAON AVAROVAC.

E Metd v ohokMijpwan tou Teheutaiou appayiopia, xpetdlovtat 15 deutepdhemta yia va EekIvioel To emdpevo
0pPAYIopa.
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ANTIMETQMIZH NPOBAHMATQN

Edv mpokOyouv mpoBArpata Katé ) xprion, ENéyETe mpwTa Tov MapaKATw Tivoka

MpoBANua MiBavéc artie¢

EAéyEte €dv 10 QI¢ ivat ouvdedePEvo 0T nAeKTpIKA Tpilal

H ouokeun dev ENéyCre edv 1o @Ig €xel umooTei {nuia

Aeroupyel ENéyCre edv Oev €xete Xpnolpomoloel T GUOKEUN yla TOAD Kaipd
] EAéyETe 10 GkpO TNE 6aKOUAAC GV Eival TOONIKWUEVO

H OUOKEUN bev Matote To Koupni yia va eNéyEete edv n gwrewvr évdeifn avapel

ogpayiCel ENéyére £dv To vijua agpayioparog éxet umoatei (nuid

ENéyCre €dv n akpn TG 0aKOUAAG KEVOU EPQ EI0EPYETAL 0TO QUAAKI TN TAIVIAE 0payiopaToc.
EéyEte €dv n oakoUAa eival TOONAKWUEVN. [OIWOTE TNV,

ENéy€re ev umdpyel KAmolo atyuneo TUApa 0T oakoUAa i €Qv Exel umooTei {njud.

ENéyCre edv ta mpoiovta otn oakovAa eival mdipa moAG. (Ta mpoidvta oTn cakoUNa Sev mpémel va
katahapBdvouv mepioodTepo amd 3/4 Tou wpou.)

ENéy€re edv n oakoUa eival amo TIC 181KEC OAKOUAEC KEVOU aépal.

ENéy€re edv n tawia oppayiopatog givat e Kahr Kataotaon.

EAéyEte €dv o n PahBida kevol agépa eivat ppaypévn

ENéy€re edv 1o Siaotnpa petall kaBe Nemoupyiag ekkévwang aépa eivat 25 Geutepolenta.

H ouokeun dev
agalpei Tov agpa

Mo Ta atypnpa meoiovTa, To Kevé pmopei va diatnpnBei meploadTepo €v 0 XpHoTnG Ta TUICE e

To kevd . . . . , .
] .| G\ am\i oakoUAa Ty Ao Tn 0UGKeUaaia Kevou.
eCagavileTal peta . . N ! . . . ) .
1 OUGKELasia Edv xpnotpomoleite moA0 Nemtég oakoUeg, umopei va eléNBel aépag on aakoUla. Emopévug,
f] OUOKE Xpnotpomolate edIKEG GaKOUNEC Kevol aépal.
kevo aépa \ .

Mn o i

IHMEIQZEIZ ZXETIKA ME TH XPHZH

1. Zuokevaoia TpoQipwv Tou mepIEKouV uypaoia

Mo Tpd@Ipa TTou epIEYOLY Lypaaia, Xpnatpomolfate apti koulivag yla Thv agaipean e uypaciag r xpnatponoliote
pepBpdvn koudivag yia gpéokia amoBrikeuan i} GAKOUNa MIaG Xpriong yia va TUNEETE Ta TpOGIHA TTPIV TV GUCKEUasia Kevol
aépag. * Edv e10éABel uypod oTn ouokeun, Umopei va dnutoupyrioel mpoPAnua. H eagpid katdyuén pmopei va Gieukohuvel T
OUOKEUaaia KEVOU.

2, Yuokeuaoia EAaQPIOV TPOQIHWY G€ GKOVN

Ta eAaQpIA TPOPIUA GE GKOVN MmOpoUV Va amoppo@nBouv 0Tn GUGKEUN, OTATE TOMOBETAGTE Td OE HOVH TIPOOTATEVTIKN
OUOKEUOOIO TPV amd TNV avapEOPnan aEEal.

3. ZuoKeuaoia uypwv TPOQipwy

Ta uypd TPo@IUa Gev umopoly va UMIOGTOUV AVapEOPNGN aERQ, UTOPOUV VOl GYPAYIGTOUV HOVO.

Mo va opayioete oakoUAa pe uypr 1pogn, TomoBetrhoTe éva mayl BIBAIO KATw amé T GUOKEUN yla va SIEUKOAUVETE TO
oQpaylopa.

4,  Tuokeuaoio AWV TpOQipwy EKTOC amd Ta Enpd TPOPIUA

Mo T amoBriKeuon TPOPIpWV 08 YUYEio A KATAYUKTN GUVIGTATAL Va UTTOOTOUV avappdenan aépa.

5. Zéotopa mpoidvTwy o€ 0QpayIopEVN CUOKEUOOIA 1} GUOKEUOOIO KEVOU aépa OE POUPVO MIKPOKUUATWY

Mp1v TOMOBETATETE TA TPOPILA OE GUOKEUAGTID KEVOU GE POUPVO LIKPOKUMATWY, PEMEL Vel KAVETE Wial TPUTIA 0TN GaKOUAQ
OUOKEVATIOC,

6. Tapatetapévn xprion
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GR: ZYZKEYH KENOY AEPOZX | Eyxelpidio Aettoupytwv

Ortav n ouokeun éet umepBeppavBei Aoyw mapaTETAPEVNG XPrONG, AMEVEPYOTOINGTE TN KAl XPNGIHOTIOIOTE T §avd agpou
KPUWOEL.

7. Zuokevaoia (eaTwv mpoiovTwy

Orav elval amapaitnTo va cuokeudoeTe {e0TA MPOTGVTA yia VOl AMOQUYETE TA EYKAUMATA, IEPILEVETE VA KOUWOOUV.

8.  Amobrikeuon TG GUOKEUNAC

H ouokeun mpémet va amoBnkeuTel e To Kamaki EekAeidwTo.

*Ta agEpOOTEYWG OUOKEUOGEVO AaYQVIKA TPEMEL val KaTavahwvovTal evidg 2 €BEopadwy yia va amopeuxbei o papaopog
TOUG.

*POEIAOMOIHZEIZ A THN AEPOXTEIH ZYZKEYAZIA

1. Taixvn Twv Ypapp@V 6Qpayiopatog Katd UAKOG TG GKPNG Twv OaKOUAWY MPEEL vl EiVal GUVEXT amo GKpo o€ Akpo. Eav
TiapaTPoETe Slakom, xpnolpomotaTe avd T Aeroupyia ogpayiopato (yeipokivntn / autopatn)
2. Edvnagaipeon aépa ouvexioel va Nertoupyei xwpic Slakom, TaTAaTE T0 KU aKUPWong.
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MPOU3BOAUTEN U BHOCUTEN:
KeteH OO[; EMK: BG123670208; Codpus, n.k. 1836, byn. Bnagummp Basos N2 39, er. 7;
TenedoH: +359 2 8691023; Gakc: +359 2 8691025; e-mail: sales@keten.bg; www.keten.bg

MANUFACTURER AND IMPORTER:
Keten LTD,; VAT: BG123670208; 1. 7, 39 Vladimir Vazov blvd., 1836, Sofia, Bulgaria
Phone: +359 2 8691023; Fax: +359 2 8691025; e-mail: sales@keten.bg; www.keten.bg

EN: The symbol means that the product should not be disposed of with household waste in order to avoid
environmental contamination and human injury. Take the appliance to a specialist recycling center for electrical

mmmmm  3ppliances. / BG: o311 C1MBON 03HaYaga, Ye NPOAYKTa He TpAOBA fia Ce M3KBBPIA 33€HO C OCTaHanNTe H1TOBM
OTNafbuy, 3a Ja Ce u3berHe 3ambpPCABAHE Ha OKOMHATA CPEfa U HapasBaHe Ha xopa. OTHeceTe ypera B
Creupanv3vpan MyHKT 3a peunknnpate Ha enektpoypeu. / RO: Acest simbol indica faptul, ca produsul nu
trebuie aruncat impreuna cu deseuriile menajere pentru a fi evitata poluarea mediului si afectarea sandtdtii
umane. Duceti aparatul la un centru specializat de colectare a aparatelor electrocasnice pentru a fi predate spre
reciclare. / GR: Autd To oUpBolo onpaivel 6t To Tpoidv Sev Ba mpgnel va anoppimtetal padi pe GAa olkiakd
anoppluuaTa yia va amo@euxBel n udAuvan Tou TEPIBAMOVTOC Kal 0 TPAUUATIONOC avBpwrwy. Mnyaivete T
OUOKEUT O€ EI0IKO KEVTPO QVAKUKAWONG NAEKTPIKWY GUOKEUWV.

(€ X Rots [O






