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YBakaeMblii moKynaTejib!

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

2 PYKOBOZACTBO MO 3KCNNYATALUUN

MuKcep npeaHasHavyeH AN1a CMeLIMBAHUA XUOKOCTEN, MPUTOTOBEHUSA COYCOB U AeCePTOB (B3OMTbIX
C/IMBOK, NYAMHIOB, KOKTENNEN, MaOHE3a), a TaKKe /19 3aMeLLMBaHNA TeCTa U CMELLUMBAHUA MATKUX
NPOAYKTOB.

Mepepn BKAOYEHMEM MUKCepa ybeauTecb, YTO HAMpPAMKEHUE SNEKTPUYECKOM CETU COOTBETCTBYET
pabouyemy HanpsXKeHUIo YCTPOMUCTBA.

Mepepn Ucnonb3oBaHMem Npnbopa BHUMATE/IbHO OCMOTPUTE CETEBOW LWHYP U ybeanuTech, YTO OH
He nospexaeH. Ecnv Bbl 0OHapYXUAN NOBpPeXAEHNE, HE NONb3YATECH YCTPOMUCTBOM.

He pgonycKaiTe KOHTaKTa CETEBOro WHypa C ropsAYMmMM NMOBEPXHOCTAMM M OCTPbIMU KPOMKaMMU
mebenun. N3berante NoBpeKAEHNA U30NALNN CETEBOTO WHYpA. MNepnoamnyeckn nposepsamnTe LWHYpP
NMUTAHWUA 1 BUJKY WHYPa Ha NpeaMeT NOBPEeXAEHNA U30ALUN.

He ucnonb3yiite ycTPOMUCTBO B HENOCPEACTBEHHOM 61M30CTU OT MCTOYHUKOB TEMnaa UaM OTKPbITOro
niamMeHu.

Mcnonb3yiiTe TONIbKO HacagKu, BXOAALLME B KOMMN/IEKT NOCTaBKM.

3anpewaeTca MCNO/b30BaTb MUKCEP AN CMELWWBAHUA TBEPAbIX MHIPEOUEHTOB, TaKUX Kak,
Hanpumep, TBEPAOE CIMBOYHOE MAC/O0 UM 3aMOPOXKEHHOE TECTO.

3anpewaeTca yCTaHaBAMBaATb U OAHOBPEMEHHO MCMO/Ib30BaTb BEHUYMK A5 B3OMBAHMA U HAcagKy
AR 3aMeLLMBaHuA TecTa.

Mepepn, yCTaHOBKOM HacaaoK ybeanTech, YTo BU/IKa CETEBOTO LWHYPA HEe BCTaBAEHA B PO3ETKY.
3anpewaeTca CHMMaTb M YCTaHaBAMBATb HaAcaAKM BO Bpemsa paboTbl ycTpoictBa. [llepes
NCMNO/Ib30BaHMEM MUKCepa yoeamnTech, YTO HacaAKM YCTaHOB/EHbI MPABUIbHO U 3aPUKCUPOBAHDI.
OTcoeAnHUTE HacaZKn OT MUKcepa nepes, ux YNCTKOM.

Mpexae Yyem NoACOEANHUTb MUKCEP K 3/1IeKTpoceTu ybeauTech, YTO MepekoyaTeNlb PEeXKMMOB
paboTbl ycTaHOBAEH B NONOXKEHUN «O» (BbIKAHOYEHO).

3anpewaeTca MCNob30BaTb YCTPOMCTBO BHE NOMELLLEHUNA.

Mocne aKcnayaTauuMuM MUKCEPa BbIKAOYMTE €ro, BbIHbTE BWUJ/IKY CETEBOro LUHYpa M3 PO3ETKU U
oTcoeAMHUTE HaCaaKM.

He norpy:kaliTe KOpnyc yCTPOMCTBA, CETEBOW LHYP WM BUKY CETEBOIO LWIHYpPa B BOAY UAK Nntobble
Apyrue nakoctu. Ecam ycTpoiAcTBO ynanio B BOAY, BbiHbTE BM/IKY CETEBOrO LUHYpPa U3 PO3ETKM,
TO/NIbKO 3aTéM A0CTaHbTe YCTPOMCTBO M3 BOAbI.

He npukacaiTecb K KOpnycy MWKCepa, CETEBOMY LUHYPY M BW/KE CETEBOrO LIHYpa MOKPbIMM
pyKamum.

He octaBnaiiTe npnbop, BKAOYEHHbIN B CETb, 6€3 NpucMoTpa.

OTKNKOYalTe YCTPOMCTBO OT CETWM Mepepn, YUCTKOM, CMEHOM HacafoK, a TaK¥Ke, eciv Bbl UM He
Nno/ib3yeTech.

OTKNKOYan YCTPOMUCTBO OT 3/IEKTPOCETU, HUKOTAA He AeprauTe 3a CETEBOW LWIHYpP, BO3bMUTECH 33
BM/IKY CETEBOTO LIHYPA M aKKYPATHO U3BNEKNUTE €€ M3 PO3ETKW.

PerynsipHo NpoBoAMTE YUCTKY MUKCepa.

He KacailTecb BpalaloWMXca HacaAoK BO BpemA paboTbl MuKcepa. He gonyckante nonagaHua
BOJIOC U/IM KPAeB OAeXKAbl B 30HY BPALLEHWUA HAaCaZOoK.
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He pa3spewalite geTam KacaTbCA Kopnyca npubopa, ceTeBoro LWHypa U BUAKM CETEBOrO LWHYpPa BO
Bpema paboTbl yCTPOMCTBa.

[laHHOe yCTPOMCTBO He NpeAHa3HaYeHo ANA UCNONb30BaHUA AeTbMU. OcywecTBaaiTe Hag30p 3a
AETbMM, YTOObI HE AONYCTUTb UCNOIb30BAHNA NPMOOPaA B KAYECTBE UTPYLLKM.

Mpubop He npeaHasHayeH ANA MCMNONb30BAHUA NMUAMKM (BKAOYaA AeTer) C MOHWMMKEHHbIMU
bGM3MYECKMMM, MCUXMYECKUMU UAN YMCTBEHHbIMM CMOCOOHOCTAMM WMAM MPU OTCYTCTBUM Y HUX
OonbiTa AW 3HAHUW, €CIN OHW HEe HAXOZATCSA NOJ KOHTPOJIEM WAW He NPOMHCTPYKTUPOBaAHbI 06
MCNonb30BaHUKN NPUBOPA NMLLOM, OTBETCTBEHHbIM 3a X 6e30NacHOCTb.

N3 coobparkeHnii be3onacHOCTM AeTelt He OCTaBAANTE NOINITUNEHOBbIE MaKeTbl, UCNOIb3yEMbIE B
KauyecTBe ynaKoBKMW, 6e3 Hag3opa. BHMmaHue! He paspelwalite Aetam urpatb C NOAUITUIEHOBbIMU
nakeTamu UAM YNaKOBOYHOM NaeHKoM. OnacHOCTb yaywba!

Mpy NOBPEXAEHUN LHYPA NUTAHUS ero 3ameHy Bo nsbexaHne onacHOCTU AO0/XKHbl NPOU3BOAUTL
W3roTOBUTENb, CEPBUCHAnA CNyXKba nnm NogobHbIN KBaIMPULIMPOBAHHbIMA NEpCoHan.

3anpelwaeTcA  CaMOCTOATENIbHO  PeMOHTMpoBaTb  npubop. He  pasbupainte  npubop
CaMOCTOAITE/IbHO, MPU BO3HWKHOBEHUM /OObIX HEUCMPABHOCTEM, a TaKKe noc/ie nageHus
YCTPOMCTBA BbIKAKOUMTE NpUbOpP M3 po3eTku U obpatutecb B 10OON aBTOPM30BaHHbIN
(YNnONHOMOYEHHbIN) CEPBUCHbBIA LEHTP MO KOHTAKTHbIM agpecam, yKa3aHHbIM B rapaHTUAHOM
Ta/IoHe.

Bo nsberkaHue noBpexaeHUn NepeBo3nTe yCTPOMCTBO B 3aBOACKOM YNaKOBKe.

XpaHUTe YCTPOMCTBO B MeCTax, HeaoCTyMHbIX ANA AeTen M Aogeh ¢ orpaHUYeHHbIMU
BO3MOXHOCTAMMU.

MaKcMmanbHas NPoAO/IKUTENbHOCTb HENPEPbLIBHOM PaboTbl — Ha cKopocTu 1-5 He 6onee 5 MUHYT.

BHumaHue! [aHHoe yCTpOl‘;ICTBO npeaHa3Ha4eHo TOJ/1IbKO ANA 6bITOBOrO UCMNO/Ib30BAHUSA B XU/bIX
I'IOMELLI,EHVIHX! 3al'lpeLLl,aETCF| 3KCNnayaTauuAa an6opa B NPOn3BOACTBEHHbIX 30HAX U pa6ow|x

nomewleHunax!

OMNUCAHUE YCTPOMCTBA

1. BeHuMKM gns B3BUBaHMA/CMelLMBaHUA

2. Hacagku gnda 3amelimBaHuUA TecTa

3. Kopnyc npubopa il
4. PyyKa npubopa

5. BeHTunAaumMoHHOe oTBepcTHE 3
6. MNepeKknioyatens pexxkmmos paboTsl «1, 2, 3, 4, 5»/

KHonKa otcoeanHeHnA Hacagok «EJECT» 2




4 PYKOBOACTBO MO 3KCNNYATALUN

NEPEA NEPBbIM UCMNOJ1Ib3OBAHUEM

Mocne TPAHCNOPTUPOBKM MU XPAaHEHUA YCTPOMCTBA NPU NOHUMKEHHOW TemnepaType Heobxoaumo
BblAEPXKaTb €ro NpM KOMHATHOW TeMmnepaType He MEHEE TPEX YacCos.

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

— Yb6eautecb, 4To paboyee HanpAMKeHME YCTPOMCTBA COOTBETCTBYET HaMNpPSAXKEHWUIO 3/1eKTPpUYecKom
cetu.

— Hacagku gna 3amelwmBanua Tecta (1) n BeHUMKM (2) BbIMONMTE TENMOW BOAON C HEWUTPa/NbHbIM
MOILLUM CPeaCTBOM, OMOIOCHUTE U NpOoCyLInTe.

— Kopnyc (3) npoTpuTe MArKon cnerka BNa*KHOM TKaHbO, MOC/E YEro BbITPUTE HACyXo.

HACAQKWU N BEHYUKU

HacapgKku gna 3amewmBaHua Tecta (1)

Mcnonb3yiTe Ans 3ameLllnBaHmA APOXKIKEBOro TecTa, nepemeLwnBaHma gapLua u T.n.
MpumeyaHue: BCTaBAANTE HACALKM ANS 3aMeLLMBAHMA TECTa B COOTBETCTBYHOLLME THE3AA.
BeHUMKn ana B3busaHua/cmewwmsanusa (2)

Ncnonb3yiiTe BEHYMKM A1A B3OUBAHUA CIMBOK, ANYHOIO 6e/ka, NPUroToBAeHNs BUCKBUTHOIO TecTa,
NyOUHTOB, KOKTEWNel, Kpema, MaioHes3a, Niope, COyCoB, a TaKKe AN CMEeLUMBAHMA XMUAKAUX
NPOAYKTOB.

MCNOJ/1Ib3OBAHUE MUKCEPA

— BcraBbTe BeHUYMKM (2) mam Hacagku (1) B cooTBeTCTBYIOWME THE3AA A9 YCTAHOBKM HacagokK A0
wenyka. O6e HacaaKu AOMKHbI MIOTHO 3aPpUKCUPOBATLCA B OTBEPCTUAX MUKCEPa.

— Mpexae yem NoACcoeaANHUTb YCTPOMCTBO K 3/NIEKTPOCETU ybeauTecb B TOM, YTO MepekatoyaTesb
pexxumoB paboTbl (6) HaxoaUTcA B NONIOKEHUM «O0» (BbIK/OYEHO).

— OnycTnB HacaaKkM B pabouyo EMKOCTb C UHTPeANEHTAMMU, BKIKOUMTE MUKCEP NepekatodaTenem (6)
N BblBEepUTE HYKHYIO CKOPOCTb BpaLLeHns Hacagok «1, 2, 3, 4, 5».

— MNocne oKoHYaHMA pPaboTbl yCTaHOBUTE Mnepekntoyatend (6) B nosoxeHne «0» (BbIKNHOYEHO) U
N3B/IEKUTE BU/IKY CETEBOrO LLIHYPA M3 3/IEKTPUYECKOM PO3ETKM.

— MpuaepxumBas Hacagkm (1) mam BeHUMKKM (2), HaxkmuTe KHonky (6) «EJECT» u oTcoeamuHuTe
HacaaKu.
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MpumeyaHums:

3anpeLliaeTcs yCTaHaBIMBaTb U OAHOBPEMEHHO UCMNO/b30BaTh BEHYMK A4 B36MBaHMA (2) U Hacaaky
ANA 3aMellnBaHmA TecTa (1).

Bo Bpema paboTbl He 3aKpbiBaiiTe BEHTUNALMOHHbIE OTBEPCTMA Ha KOpMyce MUKCEPA, 3TO MOKET
NPUBECTU K Neperpesy 31EKTPOMOTOPA.

MakcumManbHan NPOAO/IKUTENBbHOCTL HENPEPbIBHOW PaboTbl — Ha CKopocTu 1-5 He 6bonee 5 MUHYT.
MoBTOPHOE BKAOYEHME MUKCEPA NPOU3BOAMTE HE paHee, Yyem yepes 15-20 MUHYT.

PEKOMEHAALUA NO BblIBOPY ONTUMAJIbHbIX PEXXMMOB PABOTDI

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

— «1» — OnTMManbHaA CTapTOBaA CKOPOCTb ANA CMELLMBAHUA CbIMyUYnX U CYXMX
NPOAYKTOB, TAKMX KaK MyKa.

— «2» — ONTMManbHaA CTapToOBasA CKOPOCTb A1 CMELLMBAHMUA KULKOCTEN U
npMnNpas K canatam.

— «3» — OnNTMManbHaA CKOPOCTb ANA NPUrOTOBAEHMA TeCTa 4NA TOPTOB U
neyeHbA.

— «4» — OnTUManbHaA CKOPOCTb A/1A B3OMBaHWUA Kpema, NPUroToBieHun
0ecepToB U T.4.

— «5» — OnTMManbHaA CKOPOCTb A/1A B36MBaHMA AUL, KPeMa, NPUroTOBAEHMUA
CaxapHO rnasypu, KOKTennen n 1.4,

oORNWBWU

YUCTKA N yxon

— BbIKNtOUYMTE YCTPOICTBO U BbIHbTE BUJIKY CETEBOIO LLUHYPA U3 PO3ETKM.

— MpuaepxmBana Hacagkn (1) mnm BeHUMKM (2) HaxkmuTe KHonky (6) «EJECT» u oTcoeauHute
HacaaKu.

— Hacazku npomoiTe TENNoM BOAOM C HEMTPANbHBIM MOKOLMM CPeACTBOM, 3aTEM NPOCYLUUTE.
— MpoTpute Kopnyc (3) MATKoM cnerka B/1laXKHOM TKaHbHO, MOCJ/IE YETrO BbITPUTE Er0 HACyXo.

— 3anpewaeTca NOrpy*KaTb KOpnyc, CETEBOM LWHYP M BWUAKY CETEBOrO LWHypa B BOAYy WM Ntobble
Apyrue *}¥nakoctn. He gonyckante nonaaaHusa BoAbl B KOPNyC MUKcepa.

— [nsa yaaneHus 3arpAsHeHUit UCNosib3ymTe HeWTpasibHble YMCTAWME CPeACTBa, HE WUCMONb3yhTe
MEeTaNINYecKmne LLEeTKKN, abpasnBHbIE YNCTALLME CPEACTBA U PACTBOPUTENN.

XPAHEHUE
— MpounsBeguTe YNCTKY YCTPOMCTBA.

— He HamaTbIBalTe ceTEBOM WHYP Ha KOPMYC YCTPOMCTBA.
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— XpaHuTe YCTPOWCTBO B CyXOM MNPOXNAZAHOM MecTe, HeAOCTYNHOM Aaa [eTeld WU Ngein c
OrpaHNYeHHbIMWU BO3SMOXKHOCTAMM.

PeuenTbi
TecTo ana 300 r MmyKM MyKy 1 conb nNpocesTb B Yally npubopa u
wTpyaens 1u4.n. conu nepemellaTb HacagKoW ANA 3aMeLllnBaHNA TecTa
(Hacagka ann 2 ANYHbIX XKenTkKa Ha ckopocTu 1.
3aMelLMBaHuA 3ct.n. ANYHbIE }KEeNTKM 1 NOACOTHEYHOE MAC/O
Tecta) (1) NoACO/NHEYHOro cMmelaTb ¢ Bogon. 106aBUTb K MyKe U
macna nepemeLlaTb HaCaZKoM 41A 3amMeLllnBaHMA TecTa
125 mn Boapbl. Ha ckopocTu 1.

BbimelnBaTb CMeCb A0 MNOAYyYeHUA MATKOro
nvnkoro Tecta. Mpn HeobxoanumocTn Ao06aBUTb 2
CTO/I0Bble NNOXKW BOAbI. [IPOAOIKUTD
BbIMELLMBATb Ha CKOPOCTK 4 B TeueHue 4-5
MMUHYT 4,0 NONYYEHUA FNALKOro U 3NACTUYHOrO
TecTa.

3aKpbITb ¥ OTCTaBUTb Ha 30 MUHYT.

PaccbinyaTtoe
necoyHoe Tecto Ans
neyeHbs

(Hacapka ans
cmelumnsaHums) (2)

100 r pasmArdyeHHoro
CNMBOYHOrO Macna
75 r caxapHou nyapbl
1 ANYHbBIN KEenTokK

% 4.1, BAHUNBHOIO
9KCTpaKTa

150 r myKmn

Macno 1 caxapHyto nyapy B361Tb B Yalle
HacagKoWm oA CMeLWwnBaHMA Ha CKOPOCTH 2 A0
nosly4eHnA KpemoobpasHo ogHOPOAHOM
Macchbl.

[J06aBUTb ANYHDBIN XENTOK U BaHUb U
nepemewmnsatb 10 cekyHA,.

[J06aB1Tb NPOCEAHHYIO MYKY U NepemeLLaTb Ha
ckopocTtu 1.

BbINIOXKUTb Ha NPUCBINAHHYO MYKOW
NOBEPXHOCTb U cpopMMpOBaTh LIAP.
3aBepHyTb B NULLEBYIO NAEHKY U OXNaX4aTb He
MeHee 2 4acos.

MaltioHe3
JOMaLlIHUI
(Hacapka ana
B36MBaHuA) (2)

1 KpynHoe Anyo

1 ANYHDBIN XenTok

1 4.n. AMMOHHOrO
COKa nnm 6onblue npu
HeobxoAMMOCTU

1 4y.n. ropunubl

100 mn onmBKOBOroO
macna

100 mn apaxucoBoro
macna

Conb u
CBEXEMONOTbIN
yepHbIN nepew,

Yawy 1 BEHYUK ANnA B3bMBaAHMA COrpeTb Nog,
CTpyewn ropa4yer BoAgbl, a 3aTeM BbITePETb HACyXo.
Bce MHrpeaneHTbl A0/1KHbl ObITb KOMHATHOWM
TemMnepaTypbl, UHAYE MANOHE3 PACCIOUTCA.
ANLO, }KeNToK, IMMOHHbIN COK U FropunLLy
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,
MOKHO YBENIMYNTb KONIMYECTBO IMMOHHOTO COKa.
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BHUMAHMUE!

MocTaBWMUK ocTaBAAET 3a OO0 NPAaBO MEHATb BHELIHWI BMA M KOMMAEKTALMIO Npubopa H6e3 ysegomaeHus
nokynaTtens.

CpoK cny»Kbbl ycTpoiictea — 3 roga
BHUMAHMUE!

B Lenax 3almTbl OKpYKatoWwen cpesbl, NOc/ie OKOHYAHMA CPOKa Cyxbbl Nnpubopa 1 31eMeHToB
NUTaHMA (ecnn BXOAAT B KOMIIEKT), He BblbpacbiBaiiTe MX BMecTe C ObOblYHbIMM ObITOBbIMM
oTX04amu, nepepamte nNpubop M 3NemMeHTbl NUTaHMA B CRELMann3nMpOBaHHbIE MYyHKTbl ANA
AanbHeuwwen ytnnmsaumm.

OTtxogbl, obpasyoWmecs Npu yTMAN3aLMKM U3Lenui, nognexat obasatenbHomy cbopy c nocnegytowei
YyTUAN3aUMEN B YCTAHOBAEHHOM nopAgKke. Oaa noaydeHua fonNoAHUTENbHOW MHPOpMaUUM 06 yTuansaumm
AAHHOTO NPoAyKTa 0b6paTUTECh B MECTHbIN MYHULMMAANTET, CAYKOY yTMAM3aumm BbITOBbIX OTXO40B WMAWN B
MarasuH, rae Bol nprobpenn aaHHbIA NPOAYKT.

EH [laHHOe u3genne cooTBETCTBYET BCeM TpebyembiM eBPOMenCKMM M POCCMIUCKMM CTaHaapTam
6€30MacHOCTM U TUrUEeHbI.

KOMIMJIEKT NOCTABKHA TEXHUYECKUE XAPAKTEPUCTUKH

BN-2207
Mwukcep — 1 wr.
BeHuMKu ana B3busaHua — 2 wr.
Hacagku 3amelumBaHmA Tecta — 2 WT.
UHcTpyKuma — 1 wr.

MowHocTb: 350 BT
AnekTponurtaHue: 220-240 B ~ 50 Iy,
KonuuectBo ckopocTteit: 5
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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 people (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
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allow children to play with plastic bags or plastic wrap. Danger of suffocation!
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.

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

6
5—‘*\\\

DESCRIPTION

1. Beaters for whipping/mixing

2. Kneading dough attachments 4
3. Case
4. Handle 3

5. Air vent % N
6. «1, 2, 3, 4, 5» Switch button/ 2 —F C

Button for disconnecting attachments «EJECT»

= OIS

|

1—
BEFORE THE FIRST USE |

i

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 (1) and the beaters (2) with warm water and neutral detergent, rinse them
and dry.

— Clean the unit body (3) with a soft, slightly damp cloth, and then wipe it dry.

HOOKS ANS BEATERS

Dough hooks (1)

Use them for kneading yeasted dough, mixing minced meat etc.
Note: insert the dough hooks (1) into the corresponding sockets.

Beaters (2)
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Use the beaters (2) 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 (2) or the dough hooks (1) 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 (6) is set to
the position «0» (off).

— Immerse the attachments into the processing bow! with ingredients, switch the mixer on with the
switch (6) and select the desired attachment rotation speed «1, 2, 3, 4, 5».

— After unit operation, set the switch (6) to the position «0» (off), and unplug the unit.

— Holding the hooks (1) or the beaters (2), press the button (6) «EJECT» and remove the
attachments.

Notes:

Do not install and use the beater (2) and the dough hook (1) 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.

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

RECOMMENDATIONS ON CHOOSING OPTIMAL OPERATION MODES

The mixer has 5 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. 00—

— «4» — Optimal speed for beating cream, making desserts etc.
— «5» — Optimal speed for beating eggs, creme, making sugar frosting,
cocktails, etc.
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CLEANING AND CARE
— Switch the unit off and unplug the power cord plug from the mains socket.

— Holding the hooks (1) or the beaters (2), press the button (6) «EJECT» and remove the
attachments.

— Wash the attachments with warm water and a neutral detergent and then dry them.
— Clean the unit body (3) with a soft, slightly damp cloth, and then wipe it dry.

— Do not immerse the unit body, 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.

(1) 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) (2)

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) (2)

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 [4. Beat with a whisk at a speed of 6 to obtain a

black pepper homogeneous foamy mass.

5. 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.

6. 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 TECHNICAL CHARACTERISTICS

. BN-2207
Mixer — 1 pc.

Beaters — 2 pcs.
Dough hooks — 2 pcs.

Manual - 1 pc. Power: 350 W

Power supply: 220-240V ~ 50 Hz
Number of speeds: 5
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@
T'APAHTUHUHBIU TAJIOH Ne

YBaxkaeMblil NOKynaTeJib!

Mpsi 6sarogapum Bac 3a Bb160p, cae1aHHbIi B 10163y OBITOBOI TEXHHKH TOProBoiil MapKu
BEON.

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

N3nenme
Monaens / M.II.

CepuiiHbBIIT HOMEP / npoasia Jlata mpomaxu
« » T.
[Iponasern

Item_
Model /

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

[IpaBoBO#t OCHOBOI HACTOAIINX TAPAHTHIHBIX 00S3aTEIHCTB ABISIETCS JEHCTBYIOIIEE 3aKOHOAATEIHCTBO, B
gactHocTH, Denepanprpiii 3akoH PO «O 3amute mpaB motpedbureneit» n ['pakmaHckuii kogexc PD 42
cT.454-491.

BHUMAHHE!!!

I[Ipu mnokynke mpubopa Bcerma tpeOyiiTe y TpoAaBla NPOBEPKH €ro padOTOCIIOCOOHOCTH U
KOMIUTIEKTHOCTH, @ TaKoKe MPAaBIIBHOTO 3aII0JIHEHUS TAPAHTHIHOTO TaJOHA M MIPOCTABJICHUS MIeYaTy.

TAPAHTUMHBIE YCJIOBUSI

3aBO/I-M3rOTOBUTENh YCTAHABIMBACT Ha NpPUOOp CPOK TapaHTHW 12 (IBeHAIUaTh) MecsleB CO JHS
MIPOJIaXKH, HO He Oojiee 3-X JIET OT JaThl U3TOTOBIICHUSI.

lapaHTUitHBI PEMOHT MPOM3BOAMTCS TOJBKO TPH HAIUYMU MPAaBUIBHO O(OPMIIEHHOTO TapaHTHHHOTO
TaJIOHA C [1€YaThIO0 TOPrOBOW OpraHu3anyy. ['apaHTUHHBIN PEMOHT HE IPOBOJUTCS B CIEAYIOLIUX CIydasX:

® [IpHU OTCYTCTBUHM IapaHTUHHOTO TAJIOHA WJIM €CJIM TapaHTHHHBINA TAIOH HE NPUHAUIC)KUT JTAaHHOMY
npu6opy;

®  TI0 UCTEYEHHH CPOKA TapaHTHH;

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

® TIpM MEXaHHYECKHUX TOBPEKICHHUAX, B TOM UHCJE IOJyUYE€HHBIX BCIIEACTBHE HENPaBUIbHOM
TPaHCHOPTHUPOBKY;

® [IpH CHJILHOM 3arpsi3HEHUH MPUOOpa KaKk BHEITHEM, TaK U BHYTPEHHEM, piKaBunHE; *

® TIpY MEXaHWYECKOM TOBPEKIECHUH CETEBOTO ITHYPA WIIH IITETICEINS;

e TIpM HENPaBWIBHOW OKCIUTyaTaly (WCIOMb30BaHHWE HECTAHIAPTHBIX MUTAIONIUX CETEH; B
HETOJIO)KEHHOM MeECTe; He [0 HAa3HAUYEHHWIO; C JPYTUMH YCTPOMCTBaMH, 00€CHEeUMBAIOIIUMHU
aBTOMATH3aIUIO pabOThI MPUOOPA; HE MO0 WHCTPYKIUH); *

e  eClIM AeTallb, KOTOPas HOMJICKUT 3aMEHe, SIBIIETCS OBICTPOM3HAIINBAIOIICHCS;

e ecnu IpudOp UCIIONB3YeTCA B KOMMEPUYECKUX, IPOU3BOICTBEHHBIX MM MHBIX IIEJISX, HE
COOTBETCTBYIOUINX IPIMOMY Ha3HAUCHHIO U BBI3BIBAIOLIMX MEPErpy3Ky Npruodopa;

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

* - BBISIBJIAIOTCS] IUATHOCTUKON B CEPBUCHOM IICHTpE.



B cjydac HCCO6HIOI[€HI/I}I BBIIIIC YKa3aHHBIX YCHOBI/Iﬁ WM II0 OKOHYaHHWHU FapaHTHﬁHOFO nepuoaa
TCXHUYCCKUC LICHTPBI OCYIICCTBIIAOT IIaTHBIN PEMOHT U3ACIIUA.

3ampemaercss SKCITyaTHPOBaTh MPHOOp TP TOSIBJIICHUH TTPU3HAKOB HEMPABWILHON pabOTHI (MCKpEHHE,
HEXapaKTEPHBIN 3aIax u T.1.).

Jns  BBIACHEHWS TIPUYUH HEWCTPABHOCTH IMOKYIATENI0 CIIEAyeT OOpaTHThCS B TapaHTHHHYIO
MacTepckyto. HewmcnpaBHOCTH, BBI3BaHHBIE BBIXOJOM M3 CTPOsl OBICTPOM3HAIIMBAIOIINXCS IETaIeH,
HECBOEBPEMEHHOM 3aMEHOM MPOKJIAN0K, YCTPAHIIOTCS 32 CUET MOKYIaTels.

C mpaBmitaMu SKCIUTyaTalliy U YCIIOBUSIMY TapaHTUX O3HAKOMIIEH, IPU MOKYIKe MPHOOp OBLIT IPOBEPEH,
WCIIPAaBEH M MMeEN Oe3ynpeuHblii Bua. [IpuOop B TEXHMYECKHM HCIPABHOM COCTOSIHMM W TIOJTHOMN
KOMIUTEKTAINN TIOTYIHII:

Iloonucw noxynamens

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

JIOMOTHUTENIbHYI0 WHGOPMAIMI0 MOKHO MOJYYHTh Ha caiiTe Deon.sU, WiM HamucaB HaM Ha
3JIEKTPOHHYI0 mouTy: info@beon.su

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

CrasponoJbckuii 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/ICHpaBHOCTBI

JlaTa npuema B peMOHT:

« » r.

HCI/ICHpaBHOCTLZ

JaTta npuema B peMOHT:

« » T.

HCI/ICHpaBHOCTBI

Macrep rneyaTh

CepBuCHOrO LIEHTpa

TTonnuce kimeHTa

Macrep rnevyaThb

CepBI/ICHOFO LEHTpa

IMonnuce KiIMEeHTA

Macrep nevyaThb

CepBHCHOTO LIEHTpa

TTonnuce kimeHTa




EON®

ALWAYS BE ON

WWW.BEON.SU

U3rOTOBUTENDb: Ney Anbda Tpenaunur Ko, /l1g,

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-i km MKA/L, TU, «LLlenkoBbiin nyTb», Nas. 125

ONA CNPABOK:

Ten.: +7 495 178 00 06

E-mail: info@beon.su



