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Please read this user manual first!

Dear Customers,

Thank you for selecting an Beko product. We hope that you get the best results from
your product which has been manufactured with high quality and state-of-the-art
technalogy. Therefore, please read this entire user manual and all other accompan-
ying documents carefully before using the product and keep it as a reference for
future use. If you handover the product to someone else, give the user manual as
well. Follow all warnings and information in the user manual.

Meanings of the symbols
Following symbols are used in the various section of this manual:

Important information and useful hints
about usage.

WARNING: Warnings for dangero-
A us situations concemning the safety of
life and property.
oy
X
O

Materials are intended to be in contact
with food.

Do not immerse the appliance, powe
cord or power plug in water or in other
liquids.

Potection class against electric shock.

O

This product has been produced in environmentally-friendly, state-of-the-art facilities.

Complies with the WEEE Directive. It does not contain PCB.



Measuring cup

Lid

Handle

Jar

Blender assembly
Motor unit

Speed knob

Blade base

. Grinding blade

lO Grinding cup

11. Grinder attachment
12. Fruitfilter

13. Bowllid

14. Blade assembly
15. Chopper bowl

16. Chopper bow! base

WO N oUW

Technical data

Voltage: 220-240V~,50-60 Hz
Power:800W

Technical and design modifications reserved

The values which are declared in the markings affixed on your product or the other printed documents supplied with it
represent the values which were abtained in the laboratories pursuant to the pertinent standards. These values may vary
according to the usage of the appliance and ambient conditions.



1 Important safety and
environmental instructions

This section contains safety instructions that will
help protect from risk of personal injury or property
damage.

Failure to follow these instructions invalidates the
granted warranty.

1.1 General safety

« This appliance complies with the international safety
standards.

« This appliance can be used by people who have limited
physical, sensory or mental capacity or who do not
have knowledge and experience, provided that they are
supervised or they understand the instructions with
regard to safe use of the product and potential dangers.

« Donotuseitif the power cable, blades or the appliance
itself is damaged. Contact an authorised service.

« Only use the original parts or parts recommended by the
manufacturer,

« Do not attempt to dismantle the appliance.

« Do not operate or place any part of this appliance or its
parts on or near hot surfaces.

« Keep hands and utensils out of container while blending

Table Blender / User Manual 9/ EN



1 Important safety and
environmental instructions

toreduce the risk of severe injury to persons or damage
to the blender. A scraper may be used but must be used
only when the blender is not running.

« To reduce the risk of injury, never place blade assembly
on motor unit without the jar properly attached.

« Be careful if hot liquid is poured into the food processor
or blender as it can be ejected out of the appliance due
to a sudden steaming.

« Do not use the device for hot food.

« Your mains power supply should comply with the
information supplied on the rating plate of the appliance.

« Do not use the appliance with an extension cord.

« Do not touch the plug of the appliance with damp or wet
hands.

« Do not pull the power cable when unplugging the
appliance.

« Unplug the appliance before cleaning, disassembly,
accessory replacement and wait for it to stop completely.

« When emptying the container, during cleaning and
grabbing chopping blades with bare hands serious

injuries could result due to incorrect use. Use the plastic
section trying to hold the chopping blade.
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1 Important safety and
environmental instructions

« Never touch blades while using the appliance. There is
the possibility of injury due to incorrect usage.

« After cleaning, dry the appliance and all parts before
connecting it to mains supply and before attaching the
parts.

« Do not immerse the appliance, power cable, or power
plug in water or any other liquids.

« If you keep the packaging materials, store them out of
the reach of children.

« Children shall not use the appliance. Keep the appliance
out of the reach of children.

« This appliance is intended to be used in household and
similar applications such as:

- Staff kitchen areas in shops, offices and other wor-

king environments;

- Farm houses

- By clients in hotels, and other residential type en-
vironments;

- Bed and Breakfast type environments.

- Itis not fit for industrial use.
« Do not squeeze or bend the power cord and do not rub
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1 Important safety and
environmental instructions

it on sharp edges in order to prevent any damage.Keep
the power cord away from hot surfaces and naked flame

1.2 Compliance with the WEEE Directive and
Disposing of the Waste Product:

This product complies with EU WEEE Directive (2012/19/EU). This product bears a
classification symbol for waste electrical and electronic equipment (WEEE).

E This symbol indicates that this product shall not be disposed with ot-

her household wastes at the end of its service life. Used device must
be returned to offical collection point for recycling of electrical and
mmmmm | €leCtronic devices. To find these collection systems please contact to
your local authorities or retailer where the product was puchased.
Each household performs important role in recovering and recycling of old appli-
ance. Appropriate disposal of used appliance helps prevent potential negative
consequences for the environment and human health.

1.3 Compliance with RoHS Directive

The product you have purchased complies with EU RoHS Directive (2011/65/EU).
It does not contain harmful and prohibited materials specified in the Directive.

1.4 Package information

Packaging materials of the product are manufactured from recyclable
(4 02 . ) . ,

® @ | materials in accordance with our National Environment Regulations.
- Do not dispose of the packaging materials together with the domestic
or other wastes. Take them to the packaging material collection po-
ints designated by the local authorities.
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2 Operation
2.1 Intended use

This appliance is intended only for household use; it is not suitable for professional
use. It is designed to chop small amounts of solid foods (onions, potatoes, carrots,
etc.) and fruit (strawberries, bananas, etc.).

2.2 Operation

WARNING:

Q o Never use boiling liquids or run the appliance empty.

* When crushing ice or hard food, keep one hand firmly on
the lid.

o Peeled or cored the fruit or vegetables and then cut itinto
small dices.

¢ Place the food to be blended into the jar. Usually, certain
amount of purified water has to be added to facilitate the
smoath running of appliance. The proportion of the food
and water is 2:3.The amount of mixture should not exceed
the max level as indicated on the jar.

¢ |f you want to add ingredients while the blender is work-
ing, remove the measuring cup and place through the lid
opening.

When the consistence you desire is obtained, turn the
knob to O position.
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2 Operation

WARNING:

¢ For each use, the consecutive operation time should not
exceed 3 minutes. at least 10 minutes rest time must be
maintained between two continuous cycles, let the unit
cool to room temperature before performing next opera-
tion cycle.

o [f youwant to stop the machine during operation, turn the
knob to O position anytime.

2.3 Position "P"
Operating the appliance with the speed adjustment button in (7) position "P" for
1-2 seconds is called “PULSE".

Hold speed adjustment button (7) in position"P" for mixing with high speed short
pulses. When you release the button, speed adjustment button (7) returns to
"OFF" position automatically and the appliance starts stopping.

2.4 Important operating tips

Fill the grinding bow! with proper bean (such as coffee bean), then assemble the
grinding blade assembly and grinding bow! together.

WARNING:
A The quantity of bean to be allowed to grind by the grinding bowl is

Max 35g, and the finished time is about 30s.
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2 Operation

Then place the prepared chopping food into the bowl.The food must be cut into
small size firstly(such as 2cm*2cm*6cm for beef),

WARNING:
A The appliance allows you to chop the maximum quantity of beef or

meat is 150q. Select the highest speed and operate for 40S.

¢ Forbest circulation of food that are to be blended with some liquid, pour
the liquid into the jar first, then add solids.

o Some of the tasks that cannot be performed efficiently with a blender
are; beating egg whites, whipping cream, mashing potatoes, grinding
meat, mixing dough, extracting juice from fruit and vegetable

¢ The following items should never be placed in the unit as they may
cause damage: bones, large pieces of solid, frozen food, or tough foods
such as turnips.

e Tocrushice, add upto6ice cubes. If moreiceis needed, remove the cup
and add cubes one by one through the lid opening.

2.5 Recipe

In order to obtain a good chopping performance, the amount of food put into the
chamber and the size of the food should be selected appropriately. Below is an
example for carrots and similar vegetables, It can vary between food types, it is
recommended to properly place the food in the chamber.

FOOD TYPE FOOD TYPE WEIGHT SPEED
Carrot Cutinto Carrot: 600g High speed
(apple, pear etc.) 5mm*15mm*15mmm Water: 900g
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3 C(Cleaning and care

3.1 Cleaning

(5]

Rinse the measure cup, lid, seal ring 1, jar, seal ring 2 and blade
assembly by hands or in a dishwasher and then dry. They are
dishwasher safe components, but the temperature setting shall
not exceed 70°C.

A\

WARNING:

¢ Do not immerse the body in water. You can wipe it with a
damp cloth.

e (Chopping blade is sharp. Do not hold the sharp edge or
immerse in water while cleaning.

o Always wash immediately after use for easier cleaning
Don't let food dry on the jar assembly as this will make
cleaning difficult.

o Pour a little warm soapy water into the jar and turn the
knob to P position for a few seconds. And then empty the

jar.

A\

WARNING:
¢ Donotimmerse the motor unitinliquid to prevent the risk
of electric shock.

¢ Do not use rough scouring pads or cleansers on parts or
finish.

16/ EN
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3 C(Cleaning and care
3.2 Storage

¢ |f you do not intend to use the appliance for a long time, store it care-
fully.

¢ Unplug the appliance before lifting it.
o Store the appliance in a cooland dry place.
* Keep the appliance and cable out of the reach of children.

3.3 Handling and transportation

¢ During handling and transportation, carry the appliance in its original
packaging. The packaging of the appliance protects it against physical
damages.

* Do not place heavy loads on the appliance or the packaging. The appli-
ance may be damaged.

¢ Dropping the appliance may render it non-operational or cause perma-
nent damage.
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Céch strdung

V& sinh va bdo quan




Xin vui long doc huéng dan s dung nay trudc!

Kinh gdi Quy khdch hang

Camon quy khach da chon san pham clia Beko. Chung t6i hy vong ban s& nhan dugc trai
ngh|em t6t nhat tirsan pham chat Iuong €30 Vi cong nghe t|en tién nhat cla ching t6i. Do
do, vui long doc ky toan bd huong dan strdung nay va tat €a cac tai liéu di kém khac trudc
kh| strdung san pham va hiy gitt lai d& tham khao khi can trong tuong lai. Néu ban glao san
pham cho mot nqudi khdc, vui long gLn kém hudng d3n st dung. Tuan theo tat ca cac canh
bdo va thong tin trong huang dan str dung.

Y nghia cla cac biéu tuong
Céc biéu tuong sau duge st dung trong nhiéu phan khac nhau clia hudng d&n nay:

Théng tin quan trong va goi ¥ hilu ich vé
cach strdung.

CANH BAO: Cinh bso cic tinh huong
A nguy hiém ||en quan dén an toan cla tinh
Wl
X
O

mang va tai san
V4t liéu cé myc dich tip xdc véi thue phé’m.

Khong nhiing thiét bj, day ngudn hogc phich
¢3m dién vao nudc hodc trong cac chat 1ong
khac,

L6p bdo vé chdng dién giat.

O

S3n pham nay d3 dugc san xuat trong cac co s hién dai, than thién véi mdi trudng

Tuan thd chi thi WEEE va x(r Ii chat thai San pham khéng chira PCB.



C6c dinh luong

Nap cla cdi xay

Tay cam

CAi xay

B0 Iudi dao cdi xay chinh
BO phan mo-to

NGm van toc do

Phan dé cdi xay khd

9, Ludi dao cdi xay khd
10.Nap cdi xay khd

11.B8d phan di kém cdi xay khd
12.Ludi loc b3 thuc pham
13.Nap c8i xay thit

14, LuGi dao xay thit

15.CAi xay thit

16.Phan dé cdi xay thit

Théng so ky thuat

Dién ap: 220-240 V~, 50-60 Hz

Cdng suat: 800 W

Chiing t6i bao luu quyén stia ddi ki thuat va thiét k& dugc dang ki bdn quyén.

Gié tri hién thj trén vach chi duoc thém vao trén thist bi hay cac tai lidu in khéc duoc cung cap kém theo thiét bi bidu thi gia
trj dat dugc trong phong thi nghiém theo tiéu chudn thich hop. Cac gid trj ndy c6 thé thay d6i tly theo cach st dung thiét b
va diéu kién mdi trudng xung quanh,



1 Cac huorng dan quan trong
vé an toan va moi truong

Phan nay bao gom cac huong dan an toan gidp ngan
ngUra nguy co chan thuong ca nhan hodc thiét hai tai san.
Khong tuan theo nhung hudng dan ndy s& lam mat hiéu
lyc bao hanh da cap.

1.1 An toan chung

« Thiét bj tuan th cac tiéu chudn an toan quoc té

» Nguoi cd thé chat, gidc quan hodc kha nang tri dc bi khiém
khuyet hoac nhung nquoi thiéu klnh nghlem hodc khong
am hiéu vé cc thiét bj chi ¢ thé st dung san pham nay
Vi dleu kién ho duogc giam sat hoac théng bao hodc
truyen dat kién thic sudung san pham an toan thiét bj va
vé nhung rli ro cd thé gap phal

* Khong s U dung thiét bj néu @p nguon |uGi dao hodc ban
than thlet bi bi hdng. Lién hé véi Trung tam dich vu dugc

ay quyen

* Chi str dung cdc bd phan goc hodc cac by phan duoc nha
san xuat khuyén nghi.

« Khéng cd thdo dd thiét bi.

« Khdng van hanh hodc dat bat ky b phan nao cua thiét bj
nay hodc cac by phan cla thiét bj trén hodc gan cac bé
mdt nong.

« P& tay va dung cy ra khdi cdi xay trong khi xay
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1 Cac huorng dan quan trong
vé an toan va moi truong

dé giam nquy o bi thuong nang cho nguoi hodc gay hdng
may Xay. C6 thé st dung cdy nao nhung chi dugc st dung
khi may xay khong chay.

. D8 g|am nguy co bi thuong, khong bao gio ddt bd |u0| dao
cla may xay trén bd phan md-to khi chua I3p cdi xay
dung cach.

. Can than néu chat Iong nong duoc d6 vao md xay thuc
pham hodc may xay sinh t6 vi chat 16ng cd thé bj trao ra
khi thiét bj do boc hoi dot ngot

. Khong st dung thiét bi dé ché bien thuc dn néng.

* Nguon dién chmh clia ban nén tuan thi thang tin dugc
cung cap trén bién dinh muc cla thlet bi.

* Khong st dung thiét bj v0| day noi.

« Khéng cham vao phich cam cda thiét bj bang tay am hoic
udt.

* Khéng kéo cap nguon khi rat phich cdm cda thiét bi.

« RUt phich cdm cba thiét bj trude khi vé sinh, thdo roi, thay
thé phu k|en va doi thiét bj dung hoan toan.

* Khi d6 ¢6i xay chua, trong qué trinh 1am sach va 3y ludi
dao bang tay khong, c6 thé bi thuong nghlem trong do st
dung khdng ddng cach. Dung phan nhya ¢ gang gitt ludi
dao.

9/ Vi Méy xay sinh to / Huéng dan st dung



1 Cac huéng dan quan trong
vé an toan va moi truong

» Khéng dugc cham vao ludi dao khi dang st dung thiét b,
c6 thé dan dén bi thuong do s& dung khdng ding cach.

« Sau khi lam sach, lau khd thiét bj va tat ca cac bd phan
trude khi k&t ndi véi nguon dién chinh va trudc khi I3p rap
cac bo phan.

* Khong nhing thiét bi, cap ngudn hodc phich cam dién vao
nudc hodc bat ky chat 16ng nao khac.

« Néu ban gilt cac vat liéu dong gdi, hdy cat ching ngoai
tam vdi cla tré em.

* Tré em khong duoc st dung thiét bi. D thigt bi ngoai tam
tay cla tré em.

* Thiét bj ndy duoc thiét k& dé st dung trong gia dinh va
cac myc dinh tuong tu nhu:

- Khu vyc b&p clia nhan vién trong clia hang, van phong
va cac moi truong lam viéc khac;
- Nha trang trai
- B4i khach hang trong khdch san, va cdc mdi truong kiéu
dan cu khac;
- Hinh thttc kinh doanh B&B (Bed and Breakfast).
- Khdng ph hop dé st dung trong cong nghiép.
« Khong bop hodc bé cong day dién va khong cha xat
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1 Cac huéng dan quan trong
vé an toan va moi truéng
thiét bi trén cic canh sic d& ngan chin bat ky thiét hai
nao. Gitt ddy ngudn trénh xa cac bé mit nong va I0a tran.
1.2 Tuan tha Chi thi WEEE va X& ly Chat thai:

San pham nay tuan thd Chi thj EU WEEE (2012/19/€U). S3n pham nay c6 ky hiéu phan
loai thiét bj dién va dién tl thai (WEEE),

ﬁ Biéu tuong ndy chi ra ring san pham nay s& khong duoc viit b cling véi

céc chat thai gia dinh khdc khi hét thoi gian sG dung. Thiét bj da qua st
dung phai duoc tra lai cho diém thu gom chinh thic d8 tai ché cac thiét bi
B |dign v3 dién t0. D& tim cdc hé thdng thu gom nay, vui long lién hé véi
chinh quyén dia phuong hodic nha ban I8 noi san pham duoc mua. MGi hd gia dinh thyc
hién vai tro quan trong trong viéc thu hoi va téi ché cac thiét bi cli. Viéc vt bd thiét bj
d3 qua st dyng mat cach thich hop gidp ngin nglra nhiing hau qua tiéu cyc cé thé xay
ra ddi véi méi trudng va stic khde con ngudi.
~ . n . n
1.3 Tuan thu Chi thi RoHS vé Chi thi vé han
~ s g an?
ché cac chat nguy hiém

San pham ban d3 mua tuan th( Chi thi RoHS cGa Lién minh Chau Au (2011/65/€U),
khdng chira cac vét ligu ddc hai va bi cdm dugc néu trong Chi thj

1.4 Thong tin trén bao bi

oy, |Bobi st dung cho thiét bj 6 thé tai ché theo Quy dinh Mdi truong Quoc
" " gia. Khdng vit bd vat liéu dong g6i cling véi rac thai sinh hoat hodc réc thai
khac. Bua chiing dén c4c diém thu gom vat liéu déng géi do chinh quyén dia
phuong chi dinh.
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2 Hoatdong

2.1 Muc dich strdung

Thiét bj ndy chi danh cho muc dich s dung trong gia dinh, khong thich hop dé st dung
cho myc dich chuyén dung hodc cdng nghiép.

2.2 Hoat dong

A

CANH BAO:

o Khdng bao gior st dung chat I6ng dang s6i hoiic dé may xay chay
lign tyc khdng 6 thuc pham.

o Khi xay d3 hodc thyc pham ctng, gitt mdt tay chdc chin trén nip.

(i)

o (ot v hodc bao soi trai cdy hodc rau cd rdi cat thanh ting hat
lyu nho.

o Cho thuc pham c3n tron vao cdi xay. Thong thuong, cn thém mdt
luong nudc tinh khiét nhat dinh vao dé thiét bj hoat dong tron tru.
Ty I8 thitc 3n va nudc 13 2; 3. Luong hdn hop khdng dugc vuot qué
muc t6i da dugc ghi trén cdi xay.

o NEu ban mun thém nguyén liéu trong khi mdy xay dang hoat
dong, hdy thao cdc dinh lugng va cho thyc pham v3o cbi xay qua
dudng nap mo.

o Khi hdn hop xay dat két qua mong mudhn, hiy xoay nim diéu chinh
e do vé vi tri 0

Méy xay sinh to / Huéng dan s&rdung 12/ Vi



2 Hoatdong

CANH BAO:

* \/6i mdi 1an str dung, thdi gian hoat dng lién tuc khong qua 3 phit.
Phai duy tri thai gian nghi it nhat 10 phut gitia hai chu ky lién tuc,
dé thiét bi nqudi v& nhiét d phong trude khi thuc hién chu ky van
hanh tiép theo.

* N&u ban mudn dimg méy trong khi hoat ddng, hiy xoay nim xoay
v vj trf 0 bat ¢ ldc ndo.
2.3 Vi tri "P”
Ch& d6 ‘PULSE' (NHOI) cho phép van hanh thiét bj bing it diéu chinh t6c d6 (7) & vi
tri "P" trong 1-2 gidy.

Gilr ndt didu chinh toc 9 (7) & vi tri P “dé tron véi xung,nga“in t6c d6 cao”. Khi ban nha
nit, ndt diéu chinh t8c dd (7) s& tu dong trd vé vj tri” TAT va thiét bj bat ddu dimg.

2.4 Cac meo van hanh quan trong
D3 hat thich hop (chdng han nhu hat ca phé) vao cdi xay, sau d6 3p bd udi xay va cdi
xay lai voi nhau.

CANH BAO:
A Luong d3u cho phép xay bang cdi xay 13 t8i da 35, thoi gian xay
xong khoang 30s.
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2 Hoatdong

Sau do cho thic 3n da ¢t nhd da chudn bj vao bat. Trudc tién, thuc pham phai dugc cat
thanh kich thudc nhd (khdi nhd 2cm*2cm*6em ddi véi thit bo),

CANH BAO:
A Thiét bi cho phép ban xay thit b véi khai luong t6i da 13 150g. Chon
t0c d6 cao nhat va cho mdy hoat ddng trong 40s.

o D& dat két qua xay t6t nhat nén xay thuc pham véi chat I6ng, hiy cho chat 1ng vao
o6 xay trudc, sau dé thém thyc pham ran.

o Mot s§ cdng viec khong thé thuc hién higu qua véi may xay sinh o 13: danh long
trang tring, dénh bdng kem, nghién khoai tay, xay thit, tron bét, vat nudc rau
el qua.

o Khong bao gior duoc dit nhimg thr sau day vao thiét bj vi ching cé thé gay hu
héng san pham: xuong, céc miéng thyc pham dong lanh 16, hodc thuc pham dai
nhu cd cai.

o D& nghién dé, hay thém toi da 6 vién da. Néu can thém dé, hiy 13y coc dinh lugng
ra va thém tlng vién mdt théng qua nap.

2.5 Cong thirc

DA ¢6 hiéu qua xay nhé t3t nhat, loai va kich thudc thuc pham cho vao ci xay xay can
duoc Iya chon phir hop. Dudi day 13 mdt vi du cho cd rdt va cac loai rau tuong ty. Cac loai
thyc pham khéc sau s& ¢ y&u cau kich thuéc riéng, thuc pham duoc khuyén nghi nén
duoc dat vao cdi xay xay ding cach.

Loai thuc pham Loai thuc pham Khéi luong Toc do xay

C3t khic Cardt: 600g Téc dd cao

Carot (tdo, &,..) Smm*/5mm*|5mmm Nudc: 900g
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3 Lam sach va cham séc

3.1 Lam sach

(i

Rra sach cc dinh luong, ndp, vong dém 1, cdi xay, vong dém 2 va bd
ludi dao may xay bang tay hodic trong may ria chén rdi lau khd. Cac
phy kién duoc san xudt tlr cac thanh phan an todn cho méy rda chén,
tuy nhién nén thiét I3p nhiét dd khdng vugt qua 70°C.

AN

CANH BAO:

¢ Khong ngam thiét bj vao nudc.C6 thé dung khin &m dé lau
thiét bi.

o Lufi dao sdc bén. Khong cam canh sac hodc nhiing vao nudc khi lam
sach san pham.

o Ludn ria sach ngay sau khi s dung dé vé sinh d& dang hon. Bing
dé thic an kh lai trén miéng ¢6i xay vi didu ndy s& gdy khd khan
cho viéc vé sinh.

o D3 mdt it nudc xa phong 3m vao cdi xay va xoay nim vé vi tri P
trong vai giay. Sau dé d6 hét ra khai cdi xay.

AN

CANH BAO:

* Khdng nhiing bd phan mo-to vao chat 16ng dé tranh nguy co dién
giat.

¢ Khong strdung dung cu co rlra thd rap hoiic chat tay rlra trén cac b
phan hodc I6p son hoan thién.

15/ Vi
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3 Lam sach va cham séc

3.2 Luu trir

o N&u ban khdng c6 y dinh st dung thiét bj trong thoi gian dai, hdy cat gitt thiét bj
c4n than.

o RUt phich cam cda thiét bj trudc khi nhac [én.

¢ Bao quan thit bi & noi khd rdo va thodng mat.

o DB thiét bj va day cap ngoai tam véi cla tré em.

3.3 X{r ly va van chuyén

o Trong khi X1y va van chuyén, hiy dit thiét b trong bao bi ban d3u clia san pham
duoc cung cap bdi nha san xuat. Bao bi cla thiét bj bdo vé khdi nhiing hu hdng
vatly.

o Khdng d3t vat ndng Ién thiét bj hodc bao bi, ¢6 thé gay hu hdng san pham.

o L3m roi thiét bj ¢ thé khién thiét bj khong hoat ddng hodic gay ra hu hdng
vinh vién.
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