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YBakaeMblii moKynaTejb!

Mpei 6sarogapum Bac 3a BbI60p, caeTaHHBIN B M0JIB3Yy OBITOBOI TeXHUKH TOprosoii Mmapku BEON.

2 PYKOBOZACTBO MO 3KCMN/TYATALUHN

MuKcep npeaHasHavyeH ANA CMeLIMBAHUA XKUAKOCTEN, MPUTOTOBEHUA COYCOB U AecepToB (B3OUTbIX
C/IMBOK, NYAMHIOB, KOKTENNEN, MalOHE3a), a TaKKe /19 3aMeLLMBaHNA TeCTa U CMELLUMBAHUA MATKUX
NPOAYKTOB.

Mepepn BKAOYEHMEM MUKCepa ybeauTecb, YTO HAMPAMKEHME SNEKTPUYECKOM CETU COOTBETCTBYET
paboyemy HanpaXeHUIO YCTPOMUCTBA.

Mepepg ucnonb3oBaHnem npubopa BHUMATENbHO OCMOTPUTE CETEBOW WHYP U ybeanTech, YTO OH
He nospexaeH. Ecnm Bbl 06HapyXnaAM NOBpeXAEHUE, HE NONb3YHATECh YCTPOACTBOM.

He ponyckaiTe KOHTaKTa CETEBOrO WHypa C rOpAYMMM NOBEPXHOCTAMM U OCTPbIMU KPOMKaMM
Mmebenn. N3beraiiTe NOBPeEXAEHMA U30AALUKN CETEBOIO WHYpPa. Nepnogmyeckn NpoBepanTe WHYpP
NMUTaHMA N BUAKY LIHYPA Ha NpeaMeT NoBpeXAeHMA N30aALMUN.

He ncnonb3yiTe ycTpoiicTBO B HENOCPEACTBEHHOM B1M30CTM OT MCTOYHMKOB TEMJIA UAWN OTKPLITOTO
naameHu.

Mcnonb3yiiTe TONbKO HAacaZKu, BXOAALLME B KOMMIEKT NOCTABKM.

3anpewaeTca MCNOAb30BaTb MUKCEP AN CMELWWMBAHUA TBEPAbIX WMHIPEAMEHTOB, TaKWUX Kak,
Hanpumep, TBEpAOE CIMBOYHOE MAC/O0 UM 3aMOPOXKEHHOE TECTO.

3anpewaeTca yCTaHaBAMBATb U OAHOBPEMEHHO MCMO/b30BaTb BEHUYMK ANA B3OMBAHMA U HACagKy
015 3aMeLLMBaHMA TecTa.

Mepepn, yCTaHOBKOM HacaAoK ybeanTech, YTO BU/IKA CETEBOTO LWHYPA HE BCTAaBAEHA B PO3ETKY.
3anpewaeTcA CHMMaTb M YyCTaHAaBAMBATb HACaAKM BO Bpemsa paboTbl ycTponctBa. [llepes
NCNo/sib30BaHMEM MUKcepa ybeauTech, YTO HaCaAKM YCTaHOB/EHbI MPABUABHO U 3aPUKCUPOBAHDI.
OTcoeAnHUTE HacaZKn OT MUKcepa nepes, ux YNCTKOM.

Mpexae Yem NOACOEAMHUTb MUKCEP K 3/1eKTpoceTu ybeguTecb, YTO MepeKkatoyaTeNb PEXMMOB
paboTbl yCTAHOB/IEH B MOIOXKEHUMN «0» (BbIKNHOYEHO).

3anpewaeTca MCNO/b30BaTb YCTPOMCTBO BHE MOMELLEHUA.

Mocne sKcnayaTauuMuM MUKCEPA BbIKOYMTE €ro, BblHbTE BWJ/IKY CETEBOrO LUHYpa M3 PO3ETKU U
0TCOEAMHUTE HACAOKM.

He norpy:kaliTe KOpnyc ycTPOMCTBa, CETEBOW LUHYP WM BUJIKY CETEBOrO LWHYPa B BOAY UAW Nntobble
Apyrue Knakoctu. Ecam ycTpoiicTBO ynano B BoAy, BbIHbTE BU/IKY CETEBOrO LWHYpPa U3 PO3ETKM,
TO/IbKO 3aTeM [,0CTaHbTe YCTPOMCTBO M3 BOAbI.

He npukacaiTecb K KOpnycy MWMKCepa, CETEBOMY LIHYPY W BWJKE CETEBOMO LUHYpPa MOKPbIMM
pyKamum.

He octasnaiite npnbop, BKAOYEHHbIN B CETb, 6€3 NpUcMoTpa.

OTKNKOYaNTe YCTPOMCTBO OT CETM Nnepes YMCTKOM, CMEHOW HacadoK, a TaKXKe, ec/in Bbl UM He
no/sib3yeTech.

OTKNIOYAA YCTPOMCTBO OT 3/IEKTPOCETU, HUKOTAA HE AepraliTe 3a CETEBOW LWIHYpP, BO3bMUTECH 3a
BWJIKY CETEBOTO LIHYPA M aKKYPaTHO U3B/IEKUTE €€ 13 PO3ETKW.

PerynspHo NpoBoAMTe YUCTKY MUKCepa.

He KacavTecb BpalLaloWwmMxcA HacagoK Bo Bpema paboTbl mukcepa. He pgonyckaiTte nonagaHusa
BOJIOC UM KPAEB O4eXAbl B 30HY BPALLLEHMA HACA[OK.
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He pa3spewalite geTam KacatbCA Kopnyca Nnpubopa, CeTeBoro WHypa U BUIKM CETEBOrO LWHYpPa BO
Bpema paboTbl yCTPOMCTBa.

[aHHOe yCTPOMCTBO He NpefHa3HAYeHOo ANA UCNONb30BaHUA AeTbMU. OcywecTBaaMTe Hag30p 3a
OEeTbMU, YTOObI He A0NYCTUTb UCNOIb30BaHMA NPUBOPA B KAYeCTBE UTPYLLKM.

Mpubop He npepHasHayeH ANA MCNOAb30BAHWUA NMUAMWU (BKAOYAs AeTei) C MOHUMKEHHbIMM
bGM3MYECKMMM, MCUXMYECKUMU UAN YMCTBEHHbIMM CMOCOOHOCTAMM WMAM MPU OTCYTCTBUM Y HUX
OnbiTa UAW 3HAHUMN, €CIN OHW HE HAXOoZATCSA NOJ KOHTPONEM WAW He MPOUHCTPYKTUPOBaHbI 00
MCNoNb30BaHUN NPUBOPA NULLOM, OTBETCTBEHHbIM 3a X 6€30NacHOCTD.

N3 coobparkeHunit 6e3onacHOCTM AeTel He OCTaBAANTE NOIMITUAEHOBbIE NAKETbl, UCNO/Ib3yeMble B
KauyecTBe yNaKoBKM, 6e3 Hag3opa. BHUmaHue! He paspelsainte getam urpaTb C NOANITUIEHOBbLIMU
nakeTamu UAM YNaKOBOYHOM NaeHKoW. OnacHOCTb yaywba!l

Mpwn NoBpeXAEeHUM LWHYPa NUTAHUA ero 3ameHy Bo M3bexaHne onacHOCTM AO0MXKHbl NPOM3BOAUTD
W3roTOBUTENb, CEPBUCHAnA CNyXKba nnm NogobHbIN KBaIMPULIMPOBAHHbIMA NEpCoHan.

3anpelwaeTca  CaMOCTOATENIbHO  PeMOHTMpoBaTb  npubop. He  pasbupainte  npubop
CaMOCTOATE/IbHO, NPU BO3HMKHOBEHMW NtOObIX HEWCMpPaBHOCTEM, a TaKXKe nocne nageHus
YCTPOMCTBA BbIKAKOUMTE NpUbOpP M3 po3eTku U obpatutecb B 10OON aBTOPM30BaHHbIN
(YNnONHOMOYEHHbIN) CEPBUCHbBIA LEHTP MO KOHTAKTHbIM agpecam, yKa3aHHbIM B rapaHTUAHOM
Ta/IoHe.

Bo n3bexkaHne noBpexKAeHUIN NepeBo3nNTe YCTPOCTBO B 3aBOCKOM YNaKOBKe.

XpaHUTe YCTPOWMCTBO B MeCTax, HeJOoCTyMHbIX ANA AeTed M Noger ¢ orpaHUYeHHbIMU
BO3MOXHOCTAMMU.

MaKkcrMmanbHan NPOAOIKUTENbHOCTb HENPEPbIBHOM PaboTbl — Ha ckopocTh 1-5 He 6onee 5 MUHYT.
B pexxkume «TURBO» — He 6onee 1 muHyTbl. [TOBTOPHOE BKAOYEHME MUKCEpPA NPOU3BOAUTE He
paHee, Yyem yepe3 15-20 MnHyT.

BHumaHue! [JaHHOE yCcTPOICTBO NpeaHa3HaYeHo TONbKO A5 ObITOBOro MCMO/Ib30BAHUA B MKUbIX
nomeweHunax! 3anpewtaeTtcs skcnayaTauma npnbopa B NPON3BOACTBEHHbIX 30HAX U paboumx
nomewieHunax!

OMUCAHUE YCTPOMUCTBA

1. BeHuukuM ana B3busaHuA/cmellnBaHUA

2. Kopnyc npubopa

3. KHonka otcoeanmHeHusa HacagoK «EJECT»

4. KHOMKa BKAKYEHMA MaKCMMabHbIX 060poTOB

«TURBO»
MepekntoyaTenb pexxumos pabotbl «1, 2, 3,4, 5»
6. Kploku gna samelunBaHmA Tecta

o
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NEPEA NEPBbIM UCMNOJ1Ib3OBAHUEM

Mocne TPAHCMOPTUPOBKM MW XPaHEHMA YCTPOMCTBA NPU MOHUXKEHHOM TemnepaType Heobxoanumo
BblAEPKATb €ro NP1 KOMHATHOM TemnepaType He MeHee Tpex Yacos.

— BblHbTE YCTPOMCTBO U3 YNaKOBKM, yAaIMTE YNaKOBOYHbIE MaTepPMabl, Mellatowme ero paborTe.
— MpoBepbTe LLe0CTHOCTb YCTPOMCTBA, MPU HAZIMYUKN NOBPEKAEHUI HE NONb3YNTECH UM.

— Ybeputecb, 4To paboyee HanpaMKeHUe YCTPOWCTBA COOTBETCTBYET HANPAMKEHUIO 3N1EKTPUYECKOM
ceTu.

— Hacagku ana 3amelimBaHua Tecta (6) n BeHUMKkK (1) BbiImONMTE TENMOW BOAON C HEWTPaNbHbIM
MOIOLLMM CPeACTBOM, ONONOCHUTE M NPOCyLIUTE.

— Kopnyc (2) npoTpuTe MArKon cnerka BNa*KHOM TKaHbO, MOC/IE Yero BbITPUTE HACYXO.

HACAQKWU N BEHYUKU

Hacagku pna 3amewmBaHua Tecta (6)

Mcnonb3yiTe Ans 3ameLllnBaHmA LPOXKIKEBOro TecTa, nepemeLwnsaHma papua 1 T.n.
MpumeyaHue: BCTaBAANTE HACAAKM ANA 3amMellMBaHMA TecTa (6) B COOTBETCTBYOWME THE3AA.
BeHUMKM ana B3busaHua/cmewsmsanma (1)

Ucnonb3yite BeHUYMKM (1) ana B3OGMBaHUSA CAMBOK, AMYHOrO 6esika, NPUroToBieHNA BUCKBUTHOIO
TecTa, NyAUHIOB, KOKTEWen, Kpema, MaloHesa, NoPe, COYCOB, a TaKKe A5 CMELLUNBAHUA KUOKUX
NPOAYKTOB.

MCNOJ/1Ib3OBAHUE MUKCEPA

— BcTaBbTe BeHUYMKM (1) Maun Hacagku (6) B cOOTBETCTBYHOWME THE3AA ANA YCTAHOBKM HacagoK Ao
wenyka. Obe HacagKM A0MXKHbI NOTHO 3adUKCUPOBATLCA B OTBEPCTUAX MUKCEPA.

— Mpexae yem NoACOEANHUTb YCTPOWCTBO K 3N1EKTPOCETU ybeauTechb B TOM, YTO MepekatodaTtenb
pexxumoB paboTbl (5) HaxoanTca B NONOKEHUM «O» (BbIK/IOYEHO).

— OnycT1B HacaaKkM B paboyyto EMKOCTb C UHTPEANEHTAMMU, BKIOUMTE MUKCEP NepeKatoyaTenem (6)
N BbIBepUTE HYKHYIO CKOPOCTb BpalleHns Hacagok «1, 2, 3,4, 5», 5»

— Mocne oKoH4YaHWA pPaboTbl ycTaHOBUTE nepekatoyatens (5) B nonoxkeHne «0» (BbIKAOYEHO) U
N3B/IEKMUTE BUJIKY CETEBOTO LLHYPA U3 3NEKTPUYECKON PO3ETKM.

— MpuaepxuBaa Hacagku (6) MnmM BeHUMKKM (1), Haxkmute KHomMKy (3) «EJECT» M oTcoeauHute
HacaaKu.
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MpumeyaHums:

3anpeLliaeTcs yCTaHaBAMBATb U O4HOBPEMEHHO MUCMNO/Ib30BaTh BEHUYMK A4 B3bmuBaHuA (1) n Hacaaky
ANA 3aMellnBaHuA TecTa (6).

Bo Bpemsa paboTbl He 3aKpbiBalTe BEHTUIALMOHHbIE OTBEPCTUA Ha KOpNyce MUKCepa, 3TO MOXKET
NPMBECTM K Neperpesy 3/1eKTPOMOTOpA.

MaKcumanbHaa NPoAo/IKUTE/IBHOCTb HENPEPbIBHOM paboTbl — Ha ckopocTh 1-5 He 6onee 5 MUHYT.
B pexkmume « TURBO» — He 6osiee 1 MUHYTbI.

lNoBTOPHOE BKIOYEHME MUKCEPA NPOM3BOAUTE He paHee, Yem vepes 15-20 MUHYT.

PEKOMEHAALUWMU NO BblIBOPY ONTUMAJIbHbIX PEXXUMOB PABOTDI

MuKcep nmeeT 6 CKOPOCTHbIX pexkumos «1, 2, 3,4, 5».

— «1» — ONTMManbHas CTapTOBasA CKOPOCTb AR CMELIMBAHUA CbIMYyYMX U CyXUX NPOLYKTOB, TaKUX
KaK MyKa.

—«2» — 0OnTumanbHas CTapTOBaA CKOPOCTb ANnAa CMeLWnBaHUA )KVI,EI,KOCTeﬁ M npunpas K canatam.
—«3» — 0OnTumanbHas CKOPOCTb 4NA NPUroTtoBaeHNA TeCTa 414 TOPTOB U NeYeHbA.
— «4» — 0OnTumanbHas CKOpPOCTb anAa B36UBaHUA Kpema, npnurotoBaeHNA 4eCepToB N T.4.

— «5» — ONTUMaNbHAA CKOPOCTb ANA B3OMBAHUA AWL, KPema, NPUroTOB/IEHUA CaxapHOMW rnasypu,
KOKTennen u 1.4.

— KHonka «TURBO» (6) ncnonb3yetca gnsa BKAOYEHUA MUKCEPA HAa MaKCMMAbHOM CKOPOCTH.

YUCTKA U yxoa

— BbIKNtOYMTE YCTPOICTBO U BbIHbTE BUJ/IKY CETEBOIO LLUHYPa U3 PO3ETKM.

— MpuaepxkmBaa Hacagkm (6) mnm BeHuMkn (1) Haxkmute KHonky (3) «EJECT» u oTcoeauHute
HacazKu.

— Hacaaku npomoliTe TéNioW BOAOM C HEMTPAIbHBIM MOIOLLMM CPEACTBOM, 3aTEM NPOCYLINUTE.
— MpoTpuTe Kopnyc (2) MArKOW cnerka BNaxKHOM TKaHbO, NOC/IEe YEro BbITPUTE ro Hacyxo.

— 3anpewaeTca norpy»katb Kopnyc (2), ceTeBoi WHYpP W BUAKY CETEBOrO LWIHYpPa B BOAY MM Ntobble
ApYyrue XuaKkoctu. He gonyckaiTe nonagaHus BoAbl B KOPNyC MUKCEpPa.

— OnAa ypaneHuns 3arpAsHEHUM MCMONb3YNTE HEUTPasibHble YUCTALWLME CPEACTBa, HE WUCMONb3yiTe
MeTaN/InYecKue LeTKKU, abpasunBHble YNCTALLME CPeACTBA U PACTBOPUTENN.

XPAHEHUE
— Mpou3BeauTe YNCTKY YCTPOMCTBA.

— He HamaTbIBaliTe ceTEBOW WHYP Ha KOPMYC YCTPOMCTBA.
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— XpaHuTe YCTPOWCTBO B CyXOM MNPOXNAaAHOM MecTe, HeAOCTYNHOM Aaa AeTeld U Ngen c
OrpaHNYeHHbIMWU BOSMOXKHOCTAMM.

PeuenTbi
TecTo ana 300 r MmyKM MyKy 1 conb nNpocesTb B Yally npubopa u
wTpyaens 14.n. conu nepemellaTb HacagKoW AN 3aMeLllnBaHNA Tecta
(Hacagka ann 2 ANYHbIX XKenTkKa Ha ckopocTu 1.
3aMelLMBaHuA 3cT.n. ANYHbIE }KEeNTKM 1 NOACOTHEYHOE MAC/O
TecTa) (6) NoACO/NHEYHOro cMmelaTb ¢ Bogon. 106aBUTbL K MyKe U
macna nepemeLlaTb HaCaZKoM 41A 3amMeLllnBaHMA TecTa
125 mn BoApbl. Ha ckopocTu 1.

BbimelnBaTb CMeCb A0 MNOAYyYeHUA MATKOTo
nvnkoro Tecta. Mpn HeobxoanumocTn Ao06aBUTb 2
CTO/I0Bble NOXKW BOAbI. [pOA0/IKNTL
BbIMELLMBATb Ha CKOPOCTK 4 B TeueHue 4-5
MMUHYT 4,0 NONYYEHUA FNALKOro N 9NACTUYHOIO
TecTa.

3aKpbITb ¥ OTCTaBUTb Ha 30 MUHYT.

PaccbinyaTtoe
necoyHoe Tecto Ans
neyeHbs

(Hacapka ans
cmelumsanms) (1)

100 r pasmaryeHHoro
CNMBOYHOrO Macna
75 r caxapHoi nygpbl
1 ANYHDBIN KEenTok

% 4.n. BAHUNbHOTO
9KCTpaKTa

150 r myKmn

Macno v caxapHyto nyapy B36uTb B Yalle
HacaAKoM AnA CMELMBAHMA Ha CKOPOCTK 2 A0
noay4yeHMa KpemoobpasHoOM 0AHOPOAHOM
Maccbl.

J06aBUTb ANYHbBIN }KENTOK U BaHWUb U
nepemewmnsatb 10 cekyHA,.

[Job6aBnTb NpoceaHHYIO MYKY U NepemMeLlaThb Ha
ckopocTtu 1.

BblNoOXMTb Ha NPUCbINAaHHYO MYKOM
NoBepPXHOCTb M cOPMUPOBATH LLAP.
3aBEepPHYTb B NMULLEBYIO MJIEHKY M OX/1AXK4aTb HE
MeHee 2 4yacos.

MaioHes
JOMaLlIHUI
(Hacapka ana
B36muBaHuA) (1)

1 KpynHoe Aanyo

1 ANYHbBIN KenTokK

1 4.n. AMMOHHOrO
COKa uun bonblue npu
HeobxoaMMOCTU

1 4.n. ropunupbl

100 mn onmBKOBOTrO
macna

100 mn apaxucoBoro
macna

Conb u
CBEXEeMONOTbIMN
yepHbIN nepew,

Yawy 1 BEHYUK ANnA B3bMBaAHMA COrpeTb Nog,
CTpyewn ropa4yer BoAgbl, a 3aTeM BbITePETb HACyXo.
Bce MHrpeaneHTbl A0NKHbl ObITb KOMHATHOWM
TemnepaTypbl, UHAYE MANOHE3 PACCIONTCA.
ANLO, }KeNToK, IMMOHHbIN COK U FopunLLy
NOMIOXKWUTb B Yaly AnA B3OMBAHUA.

B36uBaTb BEHYMKOM Ha CKOPOCTU 6 A0
nosy4yeHMa 04HOPOAHOM NEHUCTOM MACChl.
PacTutenbHble macna cmellaTb B CTakaHe U
[006aBNATL B Yallly, He BbIKAKOYAA MOTOp:
CHaya/sa no Kanne, a Korga manoHes HayHeT
rycteTb, TOHKOW CTPYMKOMN.

Korga Bce macio BNUTaeTcs, 3anpaBuTb MaioHes3
cneuusamm.

Y1o6bI MatoHe3 nonyumaca 6onee ocTpbim,
MOXHO YBENNYNTb KONYECTBO IMMOHHOTO COKa.
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BHUMAHMUE!

MocTaBLWKK OCTaBASAET 32 COOOIM NPABO MEHATb BHELLIHMI BUA, U KOMMJIEKTALMIO Npubopa 6e3 ysegomneHus
noKynarens.

CpoK cny»Kbbl ycTpoiictea — 3 roga
BHUMAHMUE!

B uenax 3aluTbl OKPYXKatoLen cpebl, Noc/ie OKOHYaHMA CPoKa CayKbbl npubopa 1 anemeHToB
nUTaHMA (ecnn BXoAAT B KOMMAEKT), He BblbpacbiBaliTe UX BMeCTe C 06blYHbIMU HbITOBLIMM
oTXogamu, nepegamte nNpubop M 3N1EMeHTbl NUTaHMA B CMELMaNN3UpPOBaHHbIE MYHKTbl AR
AanbHeuLwen ytnamsaumm.

OTxoabl, obpasyowmecs npu yTuaMsaumm usgennin, nognexkat obasatesbHoMy cbopy C nocneaytoliemn
YyTUAM3aumen B YCTaHOBNEHHOM nopAgKe. Ona noayyeHus gonoaHuTenbHol nHdopmaumm ob ytuamsaumm
OAHHOTO NPOoAYyKTa 06paTUTECh B MECTHbIM MYHULMUMNANIUTET, CAYKOY yTUAN3ALMMN ObITOBLIX OTXOA40B UK B
MarasuH, rae Bol nprobpenn aaHHbIA NPOAYKT.

EH [JaHHOe wu3penne cooTBETCTBYET BCEM TDE6VEMbIM eBpOI'IeﬁCKMM n pOCCMﬁCKMM CTaHAapPTam
6e30nacHOCTU U TUTUEHDI.

KOMIMJIEKT NOCTABKHA TEXHUYECKUE XAPAKTEPUCTUKH

BN-2209
Mwukcep — 1 wr.
BeHuMKu ana B3busaHua — 2 wr.
Hacagku 3amelumBaHmA Tecta — 2 WT.
UHcTpyKuma — 1 wr.

MouwHocTb: 700 BT
AneKkrponutaHue: 220-240 B ~ 50-60 Iy,
5 ckopocTeit + Typb6opexum
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Dear customer!

We thank you for the choice made in favor of the home appliances brand BEON.
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Important safety precaution

The mixer is intended for mixing liquids, making sauces and desserts (whipped cream, puddings, cocktails,
mayonnaise), for kneading dough and mixing soft products.

Before turning on the mixer, make sure that the mains voltage corresponds to the operating voltage
of the device.

Before using the device, carefully inspect the power cord and make sure that it is not damaged. If
you find damage, do not use the device.

Do not allow the power cord to come into contact with hot surfaces or sharp edges of furniture.
Avoid damaging the insulation of the power cord. Periodically check the power cord and plug for
damage to the insulation.

Do not use the device in close proximity to heat sources or open flames.

Use only the attachments included in the package.

Do not use the mixer to mix solid ingredients, such as solid butter or frozen dough.

Do not install and simultaneously use the whisk for whipping and the attachment for kneading the
dough.

Before installing the attachments, make sure that the power cord plug is not plugged in.

Do not remove or install attachments while the device is in operation. Before using the mixer, make
sure that the nozzles are installed correctly and fixed.

Disconnect the attachments from the mixer before cleaning them.

Before connecting the mixer to the mains, make sure that the operating mode switch is set to "0"
(off).

Do not use the device outdoors.

After the operation of the mixer switch it off, remove the mains plug from the wall outlet and
disconnect the nozzle.

Do not immerse the device body, power cord, or plug in water or any other liquid. If the device falls
into the water, unplug the power cord from the outlet before removing the device from the water.
Do not touch the mixer body, power cord, or power plug with wet hands.

Do not leave the appliance unattended when plugged in.

Disconnect the device from the mains before cleaning, changing attachments, or if you do not use it.
When disconnecting the device from the power supply, never pull the power cord, grasp the plug of
the power cord and carefully remove it from the socket.

Clean the mixer regularly.

Do not touch the rotating attachments while the mixer is running. Do not allow hair or clothing
edges to get into the rotation area of the attachments.

Do not allow children to touch the device body, power cord, or plug while the device is operating.
This device is not intended for use by children. Monitor children to prevent them from using the
appliance as a toy.

The appliance is not intended for use by persons (including children) with reduced physical, mental
or mental capabilities or lack of experience or knowledge, unless they are supervised or instructed
to use the appliance by a person responsible for their safety.

For child safety reasons, do not leave plastic bags used as packaging unattended. Attention! Do not
allow children to play with plastic bags or plastic wrap. Danger of suffocation!
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If the power cord is damaged, it must be replaced by the manufacturer, service personnel, or similar
qualified personnel to avoid danger.

Do not repair the device yourself. Do not disassemble the device yourself if any malfunctions occur,
as well as after the device falls, turn off the device from the outlet and contact any authorized
service center at the contact addresses specified in the warranty card.

To avoid damage, transport the device in its original packaging.

Keep the device out of the reach of children and people with disabilities.

Maximal continuous operation time in the speed mode 1-5 is not more than 5 minutes. In the
“TURBO” mode - not more than 1 minute. Make at least a 15-20-minute break before switching the
mixer on again.

Attention! This device is intended for residential use only! Do not use the device in production areas
or work areas!

DESCRIPTION

Beaters

Case

Attachment release button «EJECT»
Maximal rotation speed button «TURBO»

v wN e

Operation mode switch
«1,2,3,4,5»
6. Dough hooks

BEFORE THE FIRST USE

After unit transportation or storage at low temperature keep

it for at least three hours at room temperature.

— Unpack the unit and remove any packaging materials that can prevent the unit operation.
— Check the unit for damages; do not use it in case of damages.

— Make sure that the unit operating voltage corresponds to the voltage of your mains.

— Wash the dough hooks (6) and the beaters (1) with warm water and neutral detergent, rinse them
and dry.

— Clean the unit body (2) with a soft, slightly damp cloth, and then wipe it dry.

HOOKS ANS BEATERS
Dough hooks (6)
Use them for kneading yeasted dough, mixing minced meat etc.

Note: insert the dough hooks (6) into the corresponding sockets.
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Beaters (1)

Use the beaters (1) for beating cream and egg white, making biscuit dough, puddings, cocktails,
cream, mayonnaise, puree and sauces and for mixing liquid products.

USING THE MIXER

— Insert the beaters (1) or the dough hooks (6) into the corresponding attachment installation
sockets until clicking. Both attachments should be fixed tightly in the mixer openings.

— Before connecting the unit to the mains, make sure that the operation mode switch (5) is set to
the position «0» (off).

— Immerse the attachments into the processing bow! with ingredients, switch the mixer on with the
switch (5) and select the desired attachment rotation speed «1, 2, 3, 4, 5».

— After unit operation, set the switch (5) to the position «0» (off), and unplug the unit.

— Holding the hooks (6) or the beaters (1), press the button (3) «EJECT» and remove the
attachments.

Notes:

Do not install and use the beater (1) and the dough hook (6) at the same time.

Do not block the ventilation openings on the mixer body during the unit operation; this may lead
to the electric motor over-heating.

Maximal continuous operation time in the speed mode 1-5 is not more than 5 minutes. In the
«TURBO» mode - not more than 1 minute.

Make at least a 15-20-minute break before switching the mixer on again.

RECOMMENDATIONS ON CHOOSING OPTIMAL OPERATION MODES
The mixer has 6 speed modes «1, 2, 3, 4, 5».

— «1» — Optimal start speed for mixing dry and granular products, such as flour.

— «2» — Optimal start speed for mixing liquids and salad dressings.

— «3» — Optimal speed for making cakes and cookie dough.

— «4» — Optimal speed for beating cream, making desserts etc.

— «5» — Optimal speed for beating eggs, creme, making sugar frosting, cocktails, etc.

— The button «TURBO» (6) is used for switching the maximal speed on.
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CLEANING AND CARE
— Switch the unit off and unplug the power cord plug from the mains socket.

— Holding the hooks (6) or the beaters (1), press the button (3) «EJECT» and remove the
attachments.

— Wash the attachments with warm water and a neutral detergent and then dry them.
— Clean the unit body (2) with a soft, slightly damp cloth, and then wipe it dry.

— Do not immerse the unit body (2), the power cord and the power plug into water or other liquids.
Provide that no water gets into the mixer body.

— Use neutral detergents to remove dirt; do not use metal brushes, abrasive detergents and
solvents.

STORAGE
— Clean the unit.

— Do not wind the power cord around the unit body.

— Keep the unit in a dry cool place away from children and dis-abled persons.

RECIPES

Dough for 300 g flour Sift flour and salt into the bowl of the appliance
strudel (hook) 1 tsp salt and mix with the hook at a speed of 1.

(6) 2 egg yolks Mix egg yolks and sunflower oil with water.

3 tbsp sunflower oil
125 ml of water

. Add to the flour and mix with the hook at speed 1.

Knead the mixture until soft sticky dough. If
necessary, add 2 tablespoons of water.

Continue kneading at speed 4 for 4-5 minutes until
smooth and elastic dough.

Close and set aside for 30 minutes

Crumbly short
pastry dough
(beater) (1)

100 g softened butter
75 g powdered sugar 1
egg yolk

% tsp vanilla extract
150 g flour

Butter and powdered sugar beat in a bow! with a
beater at a speed of 2 to obtain a creamy
homogeneous mass.

Add the egg yolk and vanilla and stir for 10 seconds.
Add the sifted flour and stir at speed 1.

Put on a floured surface and form a ball.

Wrap in plastic wrap and cool for at least 2 hours.

Homemade
mayonnaise
(beater) (1)

1 large egg, 1 egg yolk
1 tsp lemon juice or
more if necessary

1 tsp Dijon mustard
100 ml olive oil

100 ml peanut butter

Bowl and whisk warm under running hot water, and
then wipe dry.

All ingredients must be at room temperature,
otherwise the mayonnaise will exfoliate.

Egg, yolk, lemon juice and mustard put in a bowl for
whipping.




salt and freshly ground
black pepper

4.

Beat with a whisk at a speed of 6 to obtain a
homogeneous foamy mass.

Mix vegetable oils in a glass and add to the bowl
without turning off the motor: first drop by drop,
and when the mayonnaise begins to thicken, a thin
stream.

When all the oil is absorbed, fill mayonnaise spices,
and mayonnaise to get more spicy, you can increase
the amount of lemon juice.

CAUTION!

The supplier reserves the right to change the appearance and configuration of the device without notifying

the buyer.

The device's service life is 3 years

batteries (if included in the kit), do not throw them away together with ordinary household waste,

ﬁ CAUTION! In order to protect the environment, after the end of the service life of the device and

transfer the device and batteries to specialized points for further disposal.

Waste generated during the disposal of products is subject to mandatory collection and subsequent disposal
in accordance with the established procedure. For more information about recycling this product, contact
your local municipality, the household waste disposal service, or the store where you purchased this product.

EH[ This product meets all the required European and Russian safety and hygiene standards.

DELIVERY SET

Mixer — 1 pc.

Beaters — 2 pcs.
Dough hooks — 2 pcs.
Manual - 1 pc.

TECHNICAL CHARACTERISTICS
BN-2209

Power: 700 W
Power supply: 220-240 V ~ 50-60 Hz
5 speed modes + turbo regime
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@
TF'APAHTUHUHBIU TAJIOH Ne

YBaxkaeMblil NOKynaTeJib!

Mpsi 6sarogapum Bac 3a Bb160p, cae1aHHbIi B 0163y OBITOBOI TEXHUKH TOProBOii MapKu
BEON.

BEON —3T0 kayecTBeHHasi TEXHUKA, MPU3BAHHAS 00J1er1UTh KU3Hb COBPEMEHHOT0 YeI0BeKa.

N3nenme
Monaens / M.II.

CepuiiHbBII HOMEP / npoasma Jlata nmpomaxu
« » T.
[Iponasern

Item_
Model /

Serial number of the seller / Date of production: « »
Jlata mponsBocTBa: «MIOHE 20205 Seller

[IpaBoBOI OCHOBOI HACTOSIINX FAPAHTHHHBIX 00S3aTEILCTB ABJISICTCS JCHCTBYIOIICE 3aKOHOAATEIBCTBO, B
yactHocTH, Denepanbubiii 3akoH PO «O 3amure npaB nmorpedureneid» u ['pakaanckuii kogeke PD 42
cT.454-491.

BHUMAHMUE!!!

Ilpu mnokynke mnpubopa Bcerma TpeOyiTe y mpoJaBla MPOBEPKH €ro paboTOCIOCOOHOCTH |
KOMILUIEKTHOCTH, a TaK)K€ MPaBUILHOTO 3aIM0JIHEHUS TApaHTUHHOTO TAJIOHA U IPOCTABJICHHS TICUaTH.

TAPAHTUWHBIE YCJIOBUS

3aBOJ-M3TOTOBUTENb YCTAaHABIMBAET Ha NPUOOP CpPOK TapaHTHH 12 (IBEHAALIaTh) MECSIEB CO JIHS
MIPOJIaXKH, HO He OoJiee 3-X JIET OT AaThl U3TOTOBJICHUSI.

l"apaHTuiiHbI PEMOHT NMPOM3BOAMTCS TOJBKO NPH HAIMYMU MPABUIBHO O(OPMIIEHHOTO rapaHTUHHOTO
TaJIOHA C N1€4aThI0 TOProBOW opranu3auuy. ['apaHTHHHBIA PEMOHT HE IPOBOAUTCS B CISAYIOIUX CITyYasiX:

® [IpY OTCYTCTBUM IapaHTUHHOTO TAJIOHA WM €CJIHM TapaHTHHHBINA TAJIOH HE NMPUHAIICKUT JaHHOMY
npu6opy;

®  [I0 HCTEYEHHUHU CPOKA TapaHTHH;

® [IpU CaAMOCTOSTEIBHOM BCKPBITHH (TIONBITKH BCKPBITHS) WIM PEMOHTE MPUOOpa BHE TapaHTUIHON
MacTepCcKoii; *

® TIpM MEXaHHYECKHX TOBPEKICHHUAX, B TOM UHCJE TOJYUYEHHBIX BCIEACTBHE HENPaBUIBHOM
TPaHCIIOPTUPOBKH;

®  [IpY CHJILHOM 3arps3HEHUH MPUOOpa KaKk BHEITHEM, TaK U BHYTPEHHEM, p>KaBunHe; *

® TIpU MEXAHWYECKOM MOBPEXKIECHUM CETEBOTO IITHYPA WIH IITETICEINS;

e [IpM HENpPaBWIBHOW OKCIUTyaTauuu (MCIOJb30BaHUE HECTAHIAPTHBIX NHTAIOMIMX CETeH; B
HETIOJIO)KEHHOM MeCTe; He [0 HA3HAUYEHWIO; C JPYTUMH YCTPOHCTBaMH, 0O0eCHEeUHBAIOIIUMHU
aBTOMATH3aIUIO pabOThI MPUOOPA; HE MO0 WHCTPYKIUH); *

®  eCIM AeTallb, KOTOpas MOUICKUT 3aMEHE, SBIISCTCS OBICTPON3HAIINBAIOLICHCS;

e ecnu IpudOp UCIIONB3YeTCA B KOMMEPUYECKUX, IPONU3BOICTBEHHBIX MM MHBIX IIEIISX, HE
COOTBETCTBYIOUINX PIMOMY Ha3HAUCHHIO U BBI3BIBAIOLIMX MEPErpy3Ky Npruodopa;

e eciM U3JleNde HMEeT TOBPEXKJEHHUsS, BBI3BAHHBIE IIONMAJaHWEM BHYTPb JKHUIKOCTH, IIBUIH,
HAaCEKOMBIX U T.II.

* - BBISIBJIAIOTCS] IUATHOCTUKON B CEPBUCHOM IICHTpE.



B ciydae HecoOmofeHHs BBINIE YKAa3aHHBIX YCIOBHH WIM TIO OKOHYaHWM TapaHTUHHOTO Tepuona
TEXHUYECKHE IIEHTPHI OCYIIECTRISIIOT IJIATHBIN PEMOHT H3/IEIHSI.

3ampemaercs: SKCIUTyaTUPOBaTh NPUOOP MPH MOSIBICHUK NPU3HAKOB HETNPaBUILHON paboThl (MCKpeHue,
HEeXapaKTEpHBIH 3amax " T.1.).

Jiis  BBIACHEHWS TIPUYUH HEWCTPABHOCTH IMOKYIIATENI0 CIIEAyeT OOpaTHThCSd B TapaHTHUHHYIO
MacTepckyto. HewmcnpaBHOCTH, BBI3BaHHBIE BBIXOJOM M3 CTPOsl OBICTPOM3HAIIMBAIOIINXCS IETaIeH,
HECBOEBPEMEHHOM 3aMEHOM MPOKIAN0K, YCTPAHIIOTCS 32 CUET MOKYIaTels.

C mpaBmitaMu SKCIUTyaTalliy U YCIIOBUSIMY TapaHTUX O3HAKOMIIEH, IPU MOKYIKe MPHOOp OBLIT IPOBEPEH,
WCIIPaBeH M MMeN Oe3ynpedHblii Bui. [IpuOop B TEXHHYECKHM WCIPABHOM COCTOSHHUM W TOJHOU
KOMIUTEKTAINN TIOTYIHII:

Iloonucw noxynamens

IIo Bonmpocam rapantuiinoro oociay:xuanus usaeanii BEON o0pamaiitech Mo Mecty mpuodpereHus,
audo K Oymxkaiimemy opunuaasHomy npogasuny BEON.

JIOMOTHUTENIbHYI0 WH(pOPMAIMI0 MOKHO TMOJYYHTh Ha caiiTe Deon.sU, WiM HamucaB HaM Ha
3JIEKTPOHHYI0 mouTy: info@beon.su

Beinosinenue rapanTuiinbix 00s3ateabcTB B CeBepo-KaBka3ckom pernoHe npou3BoaIuT:
«Ilmanera-CepBuc»

CraBponoJbckuii kpaid, 374 km @A/l «Kaskaszy, TK «Ilinanera [locyabn»

Texn: 8 (928) 220-79-08

E-mail: service@planetaposudy.ru

SANTOJIHAETCA IEYATHBIMUA BYKBAMM

Ne Ne Ne
IToxynarens Iloxynarens IToxynarens
©.H1.0. O.1.0. ©.1.0.
Tenedon Tenedon Tenedon

JlaTa npuema B pEMOHT:

« » .

HGI/ICHpaBHOCTBZ

JlaTa npuema B peMOHT:

« » T.

HCI/ICHpaBHOCTLZ

JaTta npuema B peMOHT:

« » T.

HCI/ICHpaBHOCTBI

Macrep re4arthb

CepBuCHOrO LIEHTpa

HOHHI/ICL KIIMCHTa

Macrep re4arthb

CepBI/ICHOFO LEeHTpa

HO,Z[HI/ICL KJIIMCHTa

Macrep reyarthb

CepBHCHOTO LIEHTpa

HO,HI'[I/ICI) KIIMCHTa




EON®

ALWAYS BE ON

WWW.BEON.SU

U3rOTOBUTENb: NBy Anbda Tpenauur Ko, /11g,

MECTO HAXOXOEHMA N NOYTOBbIN ALLPEC:

2117, KHP, NMposunHuuna Oxkea3banr, ropos Mey, yamua Yxoyaxoy Hopt Poya, [3nHbmao bunaur, 699
CaenaHo B KHP

NPEACTABUTE/b B P®: «O00 Texnpom»

MECTO HAXOAEHUA U NOYTOBbINA AAPEC:

117405, MO BapuwascKoe wocce, 32-in km MKA/L, TU, «LLlenkoBbiin nyTb», nas. 125

ONA CNPABOK:

Ten.: +7 495 178 00 06

E-mail: info@beon.su



