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Dear Customer!

You have made an excellent decision. Vitesse® “Nouveau” home range 

offers you an exclusive, high quality range of appliances for your ultimate 

home luxury and healthy living.

You have just purchased a VITESSE® compact food processor and we would 

like to thank you.

We have placed in this appliance all our passion and know-how so that it best 

meets your needs. Innovation and performance: we designed it so that it is 

always easy to use. Of course, in an ongoing effort to satisfy your demands 

with regard to our products as best as possible, our after-sales service 

department is at your disposal and ready to listen in order to respond to all of 

your questions and suggestions.

You can also log on to our web site at www.vitessehome.com where you will 

find all our products, as well as additional, useful information.

VITESSE® HOME

As part of our commitment to constantly improving our products, we reserve 

the right to make changes to their technical, functional and/or esthetic 

properties in line with their technological development.

Attention: Before installing and using your appliance, please carefully 

read this Guide to Installation and Use, which will allow you to quickly 

familiarize yourself with its operation.

1. INFORMATION FOR THE USER

A. Safety recommendations

Safety tips when connecting the appliance

1. Read all instructions before use, and see all diagrams, and keep these 

instructions for further reference.

2. This appliance is intended for household use only.

3.  This appliance is not intended for use by persons (including children) with 

reduced physical sensory or capabilities, or lack of experience and 

knowledge, unless they have been given supervision or instruction 

concerning use of the appliance by a person responsible for their safety.

4.  Check if the voltage indicated on the base of the appliance corresponds 

to the local mains voltage before you connect the appliance.

5.  Ensure the appliance is switched off before connecting the plug to the 

mains!

6.  Don't let cord hang over edge of table or counter, do not let cord contact 

hot surface, including the stove.

7.  In the event of incompatibility between the mains socket and the 

appliance plug, the socket should be replaced by the manufacturer; it's 

after sale service or a qualified professional in order to avoid any danger.

Safety when using the appliance

1.  Never use accessories or parts made by other manufacturers; they may 

cause a risk of injury to persons.

2.  Do not use the appliance if its power cord, plug, blade or other part is 

damaged. In the event of any damage to the power cord or blade of this 

product, it can only be replaced with a special one for use with this 

product.

3.  Make sure all parts are correctly mounted before you switch on the 

appliance.

4.  Only use the appliance when handle is locked, never reach into the 

feeding tube with your fingers or an object while the appliance is running.

5.  Care is needed when handling cutting blades, especially when removing 

the blade from the bowl, emptying the bowl and during cleaning.

6.  Handle the chopper blade only by the shaft, and the shredding and slicing 

discs only at the outer edge.

7.  Ensure the motor has stopped completely before changing the cutting 

tools, disassembling or cleaning.

8.  The appliance is not intended for use by young children or infirm persons 

without supervision.

9.  Avoid contact with the blades and knives while the appliance is in 

operation.

10. Never place your hand in way of the chopper blade or the shredding and 

slicing disc. Keep long hair, neckwear, or other items of clothing away 

from the appliance. Disconnect the appliance from the mains before 

removing or exchanging the cutting tools!

11. Do not remove the lid until the cutting tools have stopped rotating

12. When working with the shredding and slicing disc, always place a bowl 

under the chute.

13. Do not remove the appliance the appliance lid until the cutting tools have 

stopped rotating. Always remove the cutting tools before emptying the 

bowl.

14. Never overload the appliance. Information on the maximum feeding 

amounts when using the chopper can be found in the processing 

instructions,

15. Do not leave the appliance exposed to the elements (rain, sun, ice, etc.).

16. Do not use or let any part of the appliance come into contact or near hot 

surfaces (kitchen gas or electric hobs or ovens). 
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Safety when cleaning and maintaining the appliance

1.  To avoid any danger, unplug the power cable before cleaning the 

appliance.

2.  Do not use detergents or abrasive sponges to clean the appliance.

3.  Do not let the cable come into contact with the hot parts of the appliance.

4.  Avoid touching the sharp blades, especially when the appliance is plugged 

in.

5.  Don't immerse the motor base, plug or cord in water or any other liquid, to 

avoid any danger.

6.  Use a damp cloth to clean the motor unit. The individual components can 

be cleaned in a dishwasher (upper rack).

7.  If the power cable is damaged, it should be replaced by the manufacturer, 

it's after sale service or a qualified professional in order to avoid any 

danger”

B. Technical data

Model No.: VS-533

Power supply: 220-240V ~ 50/60Hz

Energy consumption:  200W

Chopper capacity:  950mL

C. Protecting the environment

At the end of its working life, the product must not be disposed with 

household waste. It must be taken to a special local authority waste 

collection centre or to a company providing this service.

Disposing household appliances separately avoids possible negative effects 

on the environment and health and enables the constituent materials to be 

recycled which saves energy and resources.

To remind you that you must dispose of this appliance correctly the symbol 

shown above appears on the product warning you not to dispose of it with 

household waste.

For further information, contact your local authority or the shop where you 

bought the product.

2.  PREPARING YOUR APPLIANCE

A.  Description of your food processor

1. Food Pusher

2. Food Chute

3.  Bowl Lid

4.  Bowl       

5.  Center Post

6.  On/Off Switch

7.  Motor unit

8.  Chopping Blade

9.  Disc Stem

10.  Ejector disc

11.  Shredding and slicing disc

12.  Flow Insert

On / Off switch

Pulse: If you wish to chop food 

with short pulses, switch this 

control knob alternately

On: 1

Off: 0

B.  Before using your food processor

1.  When unpacking the product and removing packing material, handle the 

Chopping Blade, and

 Slice/Shred Disc carefully; they are very sharp.

2.  Before using this appliance for the first time, clean the motor unit with a 

damp cloth.

3.  Clean the shaft and blades in warm soapy water.

4.  Dry all parts thoroughly.

www.vitesse.ru
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3. USING YOUR APPLIANCE
A.  Using the chopper
Assembly
-  Place bowl (4) on top of motor unit (7), 

ensuring that the two closing fixtures 
interlock. Turn bowl (4) in an clock-wise 
direction as far as it will go.

-  Place the chopping blade (8) on the drive 
shaft. 

-  Put the food to be processed into bowl (4). 
Information on the maximum feeding 
amounts can be found in the processing 
instructions.

-  Take hold of lid (3) by the two outer grooved 
and ridged areas. Put the lid onto the bowl (4) 
in such a way as to allow the L-shaped lug to 
be turned into the safety slit situated beneath 
switch. Turn the lid in an clockwise direction as 
far as it will go. The lug on the lid must be 
seated in the slit. The appliance can be started 
only if the lug on the lid is correctly positioned 
in the safety slit.

-  Put the flow insert (12) on the appliance

Operation
-  Insert the mains plug in the socket outlet.
-  Rotate the switch (6) to “1” position.
-  Disengage and remove the lid only when the chopper blade has stopped 

rotating.
-  Carefully remove the chopper blade and empty the bowl.
-  When you have finished preparing your food, pull out the mains plug.
-  Do not work with the chopper blade for more than 2minutes at a time. 

After 2 minutes of continuous operation, allow the appliance to cool 
down for 5 minutes.

-  Do not attempt to cut or chop up hard food-stuffs such as coffee, ice 
etc., as this could damage the chopper blade.

-  Allow cooked foods to cool down slightly before placing them in the 
bowl.

-  Remove any bones and tendons before putting meat in the bowl.
-  Use only the foodstuffs listed in the processing instructions. Always 

observe the maximum feeding amounts when working with the chopper 
blade (see processing instructions).

-  Should you wish to process different types of foods, always start with the 
hardest one.

-  Stop processing if you notice that bits of food are sticking to the walls of 
the bowl. Remove these food pieces using a spatula.

B.  Using the shredder and Slicer
Assembly
-  Insert the bowl as when working as a chopper.
-  Insert hex head of the ejector disc (10) in the hex 

hole on the shredding and slicing disc (11).
-  Place the disc stem (9) and the ejector disc (10). 

Then, put the shredding and slicing disc (11) on 
the drive shaft.

-  Put on lid (3) and engage in position.
-  Remove the flow insert (12)

Operation
-  Place the food container underneath the chute 

on lid and connect the appliance to the mains. 
Rotate the switch (6) to “1” position,

-  Put the food to be processed in feeding tube on 
lid (2). Insert pusher (1) in feeding tube. Using 
the pusher, push the food slowly through the 
feeding tube and onto the shredding and slicing 
disc.

-  When you have finished preparing your food, 
remove the mains plug.

-  The shredding and slicing disc can be used on both slicing and shredding 
side. The side facing upwards is the working side in each case.

-  Do not work with the shredding and slicing disc more than 2 minutes at a 
time. After 2 minutes of continuous operation, allow the appliance to cool 
down for 5 minutes.

-  Use only the foodstuffs listed in the processing instructions.
-  Do not attempt to cut or grate food such as tomatoes, lemons, dates, 

peaches, or frozen foods.
-  The shredding and slicing disc can be used on both slicing and shredding 

side. The side facing upwards is the working side in each case.

Processing instructions when using the chopper

FOOD MAXIMUM OPERATION 
TIME 

PREPARATION 
SIZE 

Parsley 40g 15 Sec  
Onion 200g  2-3 cm 
Garlic 5 Cloves 5 Sec  

Lean Meat 200 g 30 Sec 1 cm 
Fish 300 g 25 Sec 2 cm 

Raw Carrots / Apples 250 g 20 Sec 2 cm 
Hazelnuts / Peanuts 150 g 20 Sec  

Mayonnaise 2 Egg Yolks 
1 tbsp Vinegar 
123 ml of Oil 

60 Sec  
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Processing instructions when using the shredding and slicing disc:

FOOD CUTTING SHREDDING 
Cabbage Remove the Center and cut the cabbage 

into pieces that will fit into the feeding-tube 
opening 

Carrots Peel and cut into 7cm pieces 
Onions Peel and cut in two 

Potatoes Peel and cut into pieces that will fit into the 
feeding-tube opening 

Hard Cheese Cut into pieces that will fit into the feeding-
tube opening 

Cucumber Cut in two 

Peel and Cut into 
Pieces that will fit 
into the feeding-

tube opening 

 

4. CLEANING & MAINTENANCE
A.  Cleaning the food processor
To avoid any danger:
-  Always disconnect the appliance from the mains before cleaning.
-  Whenever possible, rinse parts immediately after processing for easy 

cleanup.
-  Never immerse the motor unit in water or use caustic or abrasive cleaning 

materials clean only with a damp cloth.
-  Wipe the base, control knob, and feet with a damp cloth and dry 

thoroughly. Stubborn spots can be removed by rubbing with a damp cloth 
and a mild, non-abrasive cleaner. Do not immerse the base in liquid.

-  Do not use rough scouring pads or cleansers on any plastic or metal parts.
-  Do not fill the bowl with boiling water or place any of the parts of the 

appliance in boiling water
-  Discoloration on the housing caused by carotene, for example, can be 

removed using cooking oil.

B.  Storing the food processor
After cleaning the various parts, wipe gently with a clean cloth. Reassemble 
all parts and keep the appliance in a dry place. Remember to clean all the 
parts after each use.

Environment friendly disposal
 

You can help protect the environment!
Please remember to respect the local regulations:
hand in the non-working electrical equipments 
to an appropriate waste disposal center.

-  Do not work with the shredding and slicing disc more than 2 minutes at a 
time. After 2 minutes of continuous operation, allow the appliance to cool 
down for 5 minutes.

-  Use only the foodstuffs listed in the processing instructions.
-  Do not attempt to cut or grate food such as tomatoes, lemons, dates, 

peaches, or frozen foods.

Óâàæàåìûå ïîêóïàòåëè! Âû ïðèíÿëè áëåñòÿùåå ðåøåíèå!

Ôèðìà Vitesse® “Nouveau” ïðåäëàãàåò Âàì ãàììó ýêñêëþçèâíûõ 

âûñîêîêà÷åñòâåííûõ ïðèáîðîâ äëÿ íåñîìíåííî ðîñêîøíîãî è 

çäîðîâîãî îáðàçà æèçíè.

Ñîçäàâàÿ ýòîò êîìáàéí, ìû ïðèëîæèëè îãðîìíûå ñòàðàíèÿ è 

ïðèìåíèëè íîâåéøèå ðàçðàáîòêè, ÷òîáû îí ñîîòâåòñòâîâàë Âàøèì 

òðåáîâàíèÿì. Â êîìáàéíå ïðåêðàñíî ñî÷åòàþòñÿ èííîâàöèè è 

ïðîèçâîäèòåëüíîñòü: ìû ñîçäàëè åãî òàê, ÷òîáû îí áûë ïðîñò â 

èñïîëüçîâàíèè. Íàø îòäåë ïîñëåïðîäàæíîãî îáñëóæèâàíèÿ âñåãäà ê 

Âàøèì óñëóãàì, Âû ìîæåòå îáðàùàòüñÿ ñ âîïðîñàìè è ïîæåëàíèÿìè.

Âû òàêæå ìîæåòå çàéòè íà íàø âåá-ñàéò www.vitessehome.com, ÷òîáû 

îçíàêîìèòüñÿ ñî âñåì àññîðòèìåíòîì íàøåé ïðîäóêöèè, à òàêæå ñ 

äîïîëíèòåëüíîé ïîëåçíîé èíôîðìàöèåé.

VITESSE HOME

Ñ öåëüþ ïîñòîÿííîãî óñîâåðøåíñòâîâàíèÿ íàøåé ïðîäóêöèè, ìû 

îñòàâëÿåì çà ñîáîé ïðàâî âíîñèòü èçìåíåíèÿ â åё òåõíè÷åñêèå, 

ôóíêöèîíàëüíûå è/èëè ýñòåòè÷åñêèå ñâîéñòâà â ñîîòâåòñòâèè ñ 

òåõíîëîãè÷åñêèì ðàçâèòèåì.

Âíèìàíèå: Ïåðåä óñòàíîâêîé è èñïîëüçîâàíèåì Âàøåãî êîìáàéíà, 

ïîæàëóéñòà, âíèìàòåëüíî ïðî÷èòàéòå ýòî ðóêîâîäñòâî.

1. ÈÍÔÎÐÌÀÖÈß ÄËß ÏÎËÜÇÎÂÀÒÅËß

À. Ìåðû ïðåäîñòîðîæíîñòè

Ìåðû ïðåäîñòîðîæíîñòè âî âðåìÿ ïîäêëþ÷åíèÿ óñòðîéñòâà

1. Ïðî÷èòàéòå èíñòðóêöèè ïåðåä íà÷àëîì èñïîëüçîâàíèÿ óñòðîéñòâà,  

ïðîñìîòðèòå âñå äèàãðàììû è õðàíèòå äàííîå ðóêîâîäñòâî äëÿ 

äàëüíåéøåãî èñïîëüçîâàíèÿ.

2.  Ýòî óñòðîéñòâî ïðåäíàçíà÷åíî òîëüêî äëÿ äîìàøíåãî 

èñïîëüçîâàíèÿ.

3. Ýòî óñòðîéñòâî íå ïðåäíàçíà÷åíî äëÿ èñïîëüçîâàíèÿ äåòüìè è 

ëþäüìè ñ îãðàíè÷åííûìè ôèçè÷åñêèìè, ïñèõè÷åñêèìè è 

óìñòâåííûìè ñïîñîáíîñòÿìè, à òàêæå ëþäüìè, íå îáëàäàþùèìè 

íåîáõîäèìûì îïûòîì è óìåíèÿìè, åñëè òîëüêî îíè íå áûëè 

îçíàêîìëåíû ñ ïðàâèëàìè èñïîëüçîâàíèÿ óñòðîéñòâà ëèöàìè, 

îòâåòñòâåííûìè çà èõ áåçîïàñíîñòü. 

4.  Óáåäèòåñü, ÷òî íàïðÿæåíèå, óêàçàííîå äëÿ ïðèáîðà, ñîîòâåòñòâóåò 

íàïðÿæåíèþ ýëåêòðîñåòè.

5.  Ïåðåä ïîäêëþ÷åíèåì óñòðîéñòâà ê ýëåêòðîñåòè, óáåäèòåñü, ÷òî îí 

www.vitesse.ru
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âûêëþ÷åí.

6.  Íå äîïóñêàéòå, ÷òîáû  øíóð ïèòàíèÿ ñâèñàë ñ êðàÿ ñòîëà èëè 

ñîïðèêàñàëñÿ  ñ ãîðÿ÷èìè ïîâåðõíîñòÿìè, â òîì ÷èñëå ñ êóõîííîé 

ïëèòîé.

7.  Â ñëó÷àå íåñîâìåñòèìîñòè ìåæäó ýëåêòðè÷åñêèì ðàçúåìîì è 

øòåêåðîì, ðîçåòêà äîëæíà áûòü çàìåíåíà êâàëèôèöèðîâàííûì 

ñïåöèàëèñòîì âî èçáåæàíèå îïàñíîñòè.

Ìåðû ïðåäîñòîðîæíîñòè âî âðåìÿ èñïîëüçîâàíèÿ ïðèáîðà

1.  Íèêîãäà íå èñïîëüçóéòå äëÿ êîìáàéíà àêñåññóàðû èëè äåòàëè äðóãèõ 

ïðîèçâîäèòåëåé âî èçáåæàíèå òðàâì.

2.  Íå èñïîëüçóéòå êîìáàéí, åñëè øíóð ïèòàíèÿ, øòåïñåëüíàÿ âèëêà, 

ëåçâèå èçìåëü÷èòåëÿ èëè äðóãàÿ ÷àñòü êîìáàéíà ïîâðåæäåíû. Â 

ñëó÷àå êàêîãî-ëèáî ïîâðåæäåíèÿ êàáåëÿ ïèòàíèÿ èëè ëåçâèÿ èõ 

ñëåäóåò çàìåíèòü òîëüêî íà àíàëîãè÷íûå.

3.  Óáåäèòåñü, ÷òî âñå äåòàëè ïðàâèëüíî óñòàíîâëåíû, ïðåæäå ÷åì 

âêëþ÷èòü ïðèáîð.

4.  Ïîëüçóéòåñü ïðèáîðîì, òîëüêî åñëè ðó÷êà çàáëîêèðîâàíà, íèêîãäà 

íå çàñîâûâàéòå  â çàãðóçî÷íîå îòâåðñòèå ïàëüöû èëè êàêèå-ëèáî 

äðóãèå ïðåäìåòû âî âðåìÿ ðàáîòû ïðèáîðà.

5.  Áóäüòå àêêóðàòíû ñ ðåæóùèìè ëåçâèÿìè, îñîáåííî äîñòàâàÿ èç ÷àøè 

ïðîäóêòû è íîæ, èëè âî âðåìÿ î÷èñòêè.

6.  Äåðæèòå íîæ äëÿ èçìåëü÷åíèÿ òîëüêî çà ñòåðæåíü, à äèñê äëÿ 

íàðåçêè è øèíêîâêè   òîëüêî çà âíåøíèé êðàé.

7.  Ïåðåä ñìåíîé íàñàäêè, ðàçáîðêîé èëè î÷èñòêîé êîìáàéíà 

óáåäèòåñü, ÷òî äâèãàòåëü ïîëíîñòüþ îñòàíîâèëñÿ.

8.  Ïðèáîð íå ïðåäíàçíà÷åí äëÿ èñïîëüçîâàíèÿ ìàëåíüêèìè äåòüìè 

èëè èíâàëèäàìè áåç ïðèñìîòðà.

9.  Èçáåãàéòå êîíòàêòà ñ ëåçâèÿìè è íîæàìè âî âðåìÿ ðàáîòû êîìáàéíà.

10. Ñòàðàéòåñü äåðæàòü äëèííûå âîëîñû, íàøåéíûå àêñåññóàðû è 

äðóãèå ïðåäìåòû îäåæäû âäàëè îò ïðèáîðà. Îòêëþ÷èòå ïðèáîð îò 

ýëåêòðîñåòè, ïåðåä òåì  êàê ñíÿòü èëè çàìåíèòü ðåæóùèé 

èíñòðóìåíò!

11.  Íå ñíèìàéòå êðûøêó, ïîêà ðåæóùèé èíñòðóìåíò íå  ïðåêðàòèò 

âðàùàòüñÿ.

12.  Ïðè ðàáîòå ñ äèñêîì äëÿ íàðåçêè è øèíêîâêè, âñåãäà ðàçìåùàéòå 

÷àøó  ïîä çàãðóçî÷íûì îòâåðñòèåì.

13.  Íå ñíèìàéòå êðûøêó êîìáàéíà, ïîêà ðåæóùèé èíñòðóìåíò íå 

ïðåêðàòèë âðàùàòüñÿ. Âñåãäà âûíèìàéòå ðåæóùèé èíñòðóìåíò, 

ïåðåä òåì êàê îïóñòîøèòü ÷àøó.

14. Íèêîãäà íå ïåðåãðóæàéòå ïðèáîð. Èíôîðìàöèÿ î ìàêñèìàëüíîì 

êîëè÷åñòâå ïðîäóêòîâ ïðè èñïîëüçîâàíèè íîæà ìîæíî íàéòè â 

ñëåäóþùèõ ðàçäåëàõ äàííîãî ðóêîâîäñòâà.

15. Íå îñòàâëÿéòå ïðèáîð ïîä äîæäёì, ñîëíöåì è ò. ä.

16. Ñëåäèòå çà òåì, óñòðîéñòâî íå ñîïðèêàñàëîñü ñ ãîðÿ÷èìè 

ïîâåðõíîñòÿìè, íå ðàçìåùàéòå åãî ðÿäîì ñ íàãðåâàòåëüíûìè 

ïðèáîðàìè (â òîì ÷èñëå ñ ãàçîâîé èëè  ýëåêòðè÷åñêîé ïëèòîé).

Ìåðû ïðåäîñòîðîæíîñòè âî âðåìÿ ÷èñòêè è óõîäà 

1. ×òîáû èçáåæàòü îïàñíîñòè, îòêëþ÷àéòå êîìáàéí îò ýëåêòðîñåòè, 

ïåðåä òåì êàê ïðèñòóïèòü ê åãî î÷èñòêå.

2.  Íå èñïîëüçóéòå àáðàçèâíûå ìîþùèå ñðåäñòâà è ìåòàëëè÷åñêèå 

ùёòêè äëÿ ÷èñòêè ïðèáîðà.

3.  Íå äîïóñêàéòå, ÷òîáû êàáåëü ñîïðèêàñàëñÿ ñ ãîðÿ÷èìè ÷àñòÿìè 

ïðèáîðà.

4.  Íå ïðèêàñàéòåñü ê îñòðûì ëåçâèÿì, îñîáåííî, êîãäà êîìáàéí 

âêëþ÷åí.

5.  Íå ïîãðóæàéòå êîðïóñ êîìáàéíà, øòåïñåëüíóþ âèëêó èëè øíóð 

ïèòàíèÿ â âîäó èëè äðóãèå æèäêîñòè, ÷òîáû èçáåæàòü îïàñíîñòè.

6.  Î÷èùàéòå  äâèãàòåëü âëàæíîé òêàíüþ, îòäåëüíûå êîìïîíåíòû 

ìîæíî ìûòü â ïîñóäîìîå÷íîé ìàøèíå (âåðõíÿÿ ÷àñòü).

7.  Åñëè êàáåëü ïèòàíèÿ ïîâðåæäåí, îí äîëæåí áûòü çàìåíåí â 

àâòîðèçèðîâàííîì ñåðâèñíûì öåíòðå  èëè êâàëèôèöèðîâàííûì 

ñïåöèàëèñòîì.

B.  Òåõíè÷åñêèå õàðàêòåðèñòèêè

Ìîäåëü: VS-533

Íàïðÿæåíèå: 220-240 Â ~ 50/60 Ãö

Ìîùíîñòü: 200 Âò

Åìêîñòü: 950 ìë

Ñ. Çàùèòà îêðóæàþùåé ñðåäû

Êîìáàéí íåëüçÿ óòèëèçèðîâàòü âìåñòå ñ áûòîâûìè îòõîäàìè. Äëÿ 

ïîëó÷åíèÿ áîëåå ïîäðîáíîé èíôîðìàöèè î ïîðÿäêå óòèëèçàöèè 

óñòðîéñòâà îáðàòèòåñü â àäìèíèñòðàöèþ ãîðîäà èëè ñëóæáó, 

çàíèìàþùóþñÿ óòèëèçàöèåé. 

Ïðàâèëüíàÿ óòèëèçàöèÿ áûòîâîé òåõíèêè íå òîëüêî ïîçâîëÿåò 

ïðåäîòâðàòèòü íåãàòèâíîå âîçäåéñòâèå íà îêðóæàþùóþ ñðåäó è 

çäîðîâüå ÷åëîâåêà, íî è ñïîñîáñòâóåò ñîõðàíåíèþ ýíåðãèè è ðåñóðñîâ.

www.vitesse.ru
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2.   ÏÎÄÃÎÒÎÂÊÀ Ê ÝÊÑÏËÓÀÒÀÖÈÈ

А. Описание комбайна

Переключатель 
включения/выключения
Пульс: Если Вы хотите измельчать 
продукты короткими импульсами, 
включайте эту кнопку на несколько 
секунд.
Вкл: 1
Выкл: 0

B.  Ïåðåä íà÷àëîì èñïîëüçîâàíèÿ êîìáàéíà

1.  Ðàñïàêîâûâàÿ ïðèáîð, âûíèìàéòå íîæ äëÿ èçìåëü÷åíèÿ è äèñê äëÿ 

øèíêîâêè/íàðåçêè àêêóðàòíî, òàê êàê îíè î÷åíü îñòðûå.

2.  Ïåðåä èñïîëüçîâàíèåì ïðèáîðà â ïåðâûé ðàç, ïðîòðèòå ìîòîð 

âëàæíîé ãóáêîé.

3.  Ïðîìîéòå îñíîâó è ëåçâèÿ â òåïëîé, ìûëüíîé âîäå.

4.  Òùàòåëüíî âûñóøèòå âñå äåòàëè.

3.  ÝÊÑÏËÓÀÒÀÖÈß ÊÓÕÎÍÍÎÃÎ ÊÎÌÁÀÉÍÀ
À.  Èñïîëüçîâàíèå íîæà äëÿ èçìåëü÷åíèÿ
Ñáîðêà
- Ðàçìåñòèòå ÷àøó (4) íà êîðïóñå óñòðîéñòâà 

(7), ïîâåðíèòå åё ïî ÷àñîâîé ñòðåëêå äî 
óïîðà, óáåäèòåñü, ÷òî ÷àøà õîðîøî 
çàêðåïëåíà. 

-  Óñòàíîâèòå íîæ äëÿ èçìåëü÷åíèÿ (8) íà îñü.
- Ïîëîæèòå ïðîäóêòû  â ÷àøó (4). Èíôîðìàöèÿ 

î ìàêñèìàëüíîì êîëè÷åñòâå ïðîäóêòîâ 
óêàçàíà íèæå â äàííîì ðóêîâîäñòâå. 

-  Ïîñòàâüòå êðûøêó (3) íà ÷àøó (4) òàê, êàê 
ïîêàçàíî íà ðèñóíêå. Ïðîâåðíèòå êðûøêó ïî 
÷àñîâîé ñòðåëêå äî óïîðà. Ã-îáðàçíûé âûñòóï 
íà êðûøêå äîëæåí áûòü ðàñïîëîæåííûì â 
êàíàâêå. Ðàáîòàòü ñ ïðèáîðîì ìîæíî ëèøü 
òîãäà, êîãäà âûñòóï íà êðûøêå ïðàâèëüíî 
ðàñïîëîæåí â ùåëè.

-  Óñòàíîâèòå êëàïàí (12) íà êîìáàéí.

Ýêñïëóàòàöèÿ
-  Âñòàâüòå øòåïñåëüíóþ âèëêó â ðîçåòêó.
-  Óñòàíîâèòå ïåðåêëþ÷àòåëü (6) â ïîçèöèþ «1».
-  Îòêðûâàéòå è ñíèìàéòå êðûøêó, òîëüêî êîãäà ëåçâèå ïåðåñòàëî 

âðàùàòüñÿ.
-  Àêêóðàòíî ñíèìèòå íîæ è îïóñòîøèòå ÷àøó.
-  Ïîñëå îêîí÷àíèÿ ýêñïëóàòàöèè êîìáàéíà âûòàùèòå âèëêó èç 

ðîçåòêè.
-  Íå èñïîëüçóéòå íîæ äëÿ èçìåëü÷åíèÿ äîëüøå 2 ìèíóò çà îäèí ðàç. 

Åñëè íåîáõîäèìî èñïîëüçîâàòü íîæ äîëüøå, ÷åðåç êàæäûå 2 ìèíóòû 
äàâàéòå êîìáàéíó îñòûâàòü íà ïðîòÿæåíèè 5 ìèíóò.

-  Íå ïûòàéòåñü ïîðåçàòü èëè èçìåëü÷èòü òâåðäûå ïðîäóêòû, òàêèå êàê 
êîôå, ëåä, è ò.ä., òàê êàê ýòî ìîæåò ïðèâåñòè ê ïîâðåæäåíèþ ëåçâèÿ.

-  Äàéòå ãîòîâûì ïðîäóêòàì íåìíîãî îñòûòü, ïåðåä òåì êàê êëàñòü â 
÷àøó.

-  Óäàëèòå âñå êîñòè è ñóõîæèëüÿ, ïåðåä òåì êàê êëàñòü ìÿñî â ÷àøó.
-  Èñïîëüçóéòå ïðîäóêòû, êîòîðûå ïåðå÷èñëåíû â ñïèñêå. Âñåãäà 

ñëåäèòå çà ìàêñèìàëüíî äîïóñòèìûì êîëè÷åñòâîì ïèùè, êîãäà 
ðàáîòàåòå ñ íîæîì äëÿ èçìåëü÷åíèÿ (ñìîòðèòå èíñòðóêöèþ).

-  Åñëè Âû õîòèòå îáðàáîòàòü ðàçíûå âèäû ïðîäóêòîâ, âñåãäà 
íà÷èíàéòå ñ ñàìûõ òâåðäûõ.

-  Îñòàíîâèòå îáðàáîòêó ïðîäóêòîâ, åñëè Âû çàìåòèëè, ÷òî êóñî÷êè 
ïèùè ïðèëèïëè ê ñòåíêàì ÷àøè. Óáåðèòå ýòè êóñî÷êè ñ ïîìîùüþ 
ëîïàòêè.

www.vitesse.ru



Продукты Нарезка Измельчение 
Капуста Удалите средину и нарежьте  капусту  на 

части, которые будут подходить по 
размерам загрузочному отверстию. 

Морковка Почистить и порезать на кусочки по 7 см. 
Лук Почистить и порезать пополам. 
Картофель Почистить и порезать так, чтобы кусочки 

подходили по размеру загрузочному 
отверстию. 

Твёрдый сыр Почистить и порезать так, чтобы кусочки 
подходили по размеру загрузочному 
отверстию. 

Огурец Разрезать пополам. 

Почистить и 
порезать так, 
чтобы кусочки 
подходили по 
размеру 
загрузочному 
отверстию. 

 

Продукты Макс. количество Длительность 
обработки 

Размеры 

Петрушка 40 г 15 с  
Лук 200 г 10 c 2-3 см 

Чеснок 5 зубков 5 с  
Постное мясо 200 г 30 с 1 см 

Рыба 300 г 25 с 2 см 
Сырая морковь / Яблоки 250 г 20 с 2 см 

Фундук / Арахис 150 г 20 с  
Майонез 2 яичных желтка 

1 ч. л. уксуса 
123 мл 

подсолнечного масла 

60 с  
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Â.  Èñïîëüçîâàíèå äèñêà äëÿ øèíêîâêè/íàðåçêè

Ñáîðêà

-  Óñòàíîâèòå ÷àøó, êàê ïðè ðàáîòå ñ èçìåëü÷èòåëåì.

- Óñòàíîâèòå íàñàäêó äëÿ êðåïëåíèÿ äèñêà (10) â øåñòèãðàííîå 

îòâåðñòèå íà äèñêå äëÿ øèíêîâêè/íàðåçêè (11).

-  Óñòàíîâèòå äåðæàòåëü äèñêà (9) è íàñàäêó äëÿ êðåïëåíèÿ äèñêà (10). 

Çàòåì óñòàíîâèòå äèñê øèíêîâêè/íàðåçêè (11) íà îñü.

-  Çàêðîéòå êðûøêó (3) è çàêðåïèòå.

-  Óáåðèòå êëàïàí (12).

Ýêñïëóàòàöèÿ

-  Ðàçìåñòèòå ÷àøó ïîä çàãðóçî÷íîå îòâåðñòèå íà êðûøêå è ïîäêëþ÷èòå 

ïðèáîð. Ïîâåðíèòå âêëþ÷àòåëü (6) â ïîçèöèþ 1.

-  Ïîëîæèòå ïðîäóêòû â çàãðóçî÷íóþ ãîðëîâèíó íà êðûøêå (2). 

Âñòàâüòå â òðóáêó òîëêàòåëü äëÿ ïðîäóêòîâ (1).

 Ìåäëåííî ïðîòîëêíèòå ïðîäóêòû òîëêàòåëåì ïî ãîðëîâèíå íà äèñê 

äëÿ øèíêîâêè/íàðåçêè.

-  Ïîñëå îêîí÷àíèÿ îáðàáîòêè ïðîäóêòîâ, âûòàùèòå âèëêó èç ðîçåòêè.

-  Äèñê äëÿ øèíêîâêè/íàðåçêè ìîæíî èñïîëüçîâàòü ñ äâóõ ñòîðîí. 

Âåðõíÿÿ ñòîðîíà  ÿâëÿåòñÿ ðàáî÷åé ñòîðîíîé â êàæäîì êîíêðåòíîì 

ñëó÷àå.

-  Íå ðàáîòàéòå ñ äèñêîì äëÿ øèíêîâêè/íàðåçêè áîëåå 2 ìèíóò çà îäèí 

ðàç. Ïîñëå 2 ìèíóò íåïðåðûâíîé ðàáîòû, äàéòå ïðèáîðó îñòûòü â 

òå÷åíèå 5 ìèíóò.

-  Èñïîëüçóéòå òîëüêî ïðîäóêòû, ïåðå÷èñëåííûå â èíñòðóêöèè.

-  Íå ïûòàéòåñü íàðåçàòü èëè íàòåðåòü òàêèå ïðîäóêòû, êàê ïîìèäîðû, 

ëèìîíû, ôèíèêè, ïåðñèêè, èëè çàìîðîæåííûå ïðîäóêòû.

Èçìåëü÷åíèå ïðîäóêòîâ ïðè ïîìîùè íîæà Èçìåëü÷åíèå ïðîäóêòîâ ïðè ïîìîùè äèñêà øèíêîâêè/íàðåçêè 

4.  ×ÈÑÒÊÀ È ÓÕÎÄ
À.  Î÷èñòêà êóõîííîãî êîìáàéíà
Âî èçáåæàíèå îïàñíîñòè:
- Âñåãäà îòêëþ÷àéòå ïðèáîð îò ýëåêòðîñåòè ïåðåä î÷èñòêîé.
-  Ïî âîçìîæíîñòè, ïðîìîéòå ÷àñòè ñðàçó ïîñëå îáðàáîòêè ïðîäóêòîâ.
-  Íèêîãäà íå ïîãðóæàéòå ìîòîð â âîäó è íå èñïîëüçóéòå åäêèå èëè 

àáðàçèâíûå ìîþùèå ñðåäñòâà, ÷èñòüòå êîìáàéí òîëüêî âëàæíîé 
òêàíüþ.

-  Ïðîòðèòå îñíîâàíèå è ïîäíîæêè âëàæíîé òêàíüþ è õîðîøî 
âûñóøèòå. Òðóäíîâûâîäèìûå  ïÿòíà ìîæíî óäàëèòü, ïîòåðåâ 
âëàæíîé òêàíüþ è ìÿãêèì íåàáðàçèâíûì ÷èñòÿùèì ñðåäñòâîì. Íå 
ïîãðóæàéòå êîðïóñ â æèäêîñòü.

-  Íå èñïîëüçóéòå ãðóáûå ãóáêè èëè ìîþùèå ñðåäñòâà íà ëþáûõ 
ïëàñòèêîâûõ èëè ìåòàëëè÷åñêèõ ÷àñòÿõ.

-  Íå çàïîëíÿéòå ÷àøó êèïÿùåé âîäîé è íå ïîìåùàéòå êàêèå-ëèáî 
÷àñòè ïðèáîðà â êèïÿùóþ âîäó. 

-  Èçìåíåíèå öâåòà êîðïóñà,  âûçâàííîå êàðîòèíîì, ìîæíî óäàëèòü ñ 
ïîìîùüþ ðàñòèòåëüíîãî ìàñëà.

Â.  Õðàíåíèå êóõîííîãî êîìáàéíà
Ïîñëå î÷èñòêè êîìáàéíà ïðîòðèòå åãî íàñóõî. Ñîáåðèòå âñå ÷àñòè è 
õðàíèòå ïðèáîð â ñóõîì ìåñòå. Íå çàáóäüòå î÷èùàòü âñå ÷àñòè êîìáàéíà 
ïîñëå êàæäîãî èñïîëüçîâàíèÿ.

 

Âû ìîæåòå ïîìî÷ü çàùèòèòü îêðóæàþùóþ ñðåäó!
Ýëåêòðè÷åñêèå óñòðîéñòâà äîëæíû óòèëèçèðîâàòüñÿ â 
ñïåöèàëüíûõ ìåñòàõ, óêàçàííûõ ìåñòíûìè îðãàíàìè 
âëàñòè. 

Ïðîèçâîäèòåëü ìîæåò âíîñèòü èçìåíåíèÿ áåç ïðåäâàðèòåëüíîãî óâåäîìëåíèÿ. 
Óòî÷íÿéòå èíôîðìàöèþ íà îôèöèàëüíîì ñàéòå ïðîèçâîäèòåëÿ.

Ñðîê ñëóæáû òîâàðà íå ìåíåå 2-õ ëåò, ïðè ñîáëþäåíèè óñëîâèé ýêñïëóàòàöèè

Óòèëèçàöèÿ ñòàðîãî îáîðóäîâàíèÿ

www.vitesse.ru


