HAFELE

User manuadl




HAND MIXER
MANUAL

220-240V~ 50/60Hz 400W
MODEL: HH-B400A



When using electrical appliances, basic safety precautions should always be followed
including the following:

1. Read all instructions carefully before you use the appliance.

2. This appliance is designed for domestic use only. No responsibility is

accepted for damage resulting from use non-compatible with the

instructions.

3. To protect against risk of electrical shock do not put the HAND MIXER in water or
other liquid.

4. Do not operate the hand mixer with wet hands.

5. Close supervision is necessary when any appliance is used by or near

children. Keep children away from the appliance.

6. Unplug from outlet when not in use, before putting on or taking off parts, and
before cleaning.

7. Unplug before inserting or removing parts.

8. Avoid contacting moving parts.

9. Keep hands, hair, clothing, as well as spatulas and other utensils away from the
beaters during operation to reduce the risk of injury to persons, and/or damaged to
the mixer.

10. Remove beaters from the HAND MIXER before washing them.

11. Do not continuously operate the mixer too long. The motor may

overheat. For 1~5 Speed, continuously operate time must be less than 3 minutes.
For turbo speed, continuously operate time must be less than 1 minute.

12. Do not use the beaters to mix too hard ingredients.

13. The use of attachments not recommended or sold by the

manufacturer may cause fire, electric shock or injury.

14. Do not let cord contact hot surface, including the stove.

15. Do not let cord hang over edge of table or counter.

16. Do not operate the appliance with a damaged cord or plug or after the
appliance malfunctions, or is dropped or damaged in any manner. Return appliance
to the nearest authorized service facility for examination, repair or electrical or me-
chanical adjustment.

17. Do not put it in water.

18. Do not use outdoors.

19. Household use only.

20. If the supply cord is damaged, it must be replaced by the

manufacturer or its service agent or a similarly qualified person in order to avoid a
hazard.

21. Switch off the appliance before changing accessories or

approaching parts which move in use.



22. This appliance is not intended for use by persons (including children) with re-
duced physical, sensory or mental 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.

23. Children should be supervised to ensure that they do not play with the appliance.
24. This appliance can be used by children aged from 8 years and above and per-
sons with reduced physical,sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved. Children shall not play
with the appliance. Cleaning and user maintenance shall not be made by children
without supervision.

25. Always disconnect the appliance from the supply if it is left

unattended and before assembling, disassembling or cleaning.

26. This appliance shall not be used by children. Keep the appliance and its cord out
of reach of children.
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1. Speed control 6. Muddler

2.Turbo control 7. Cord

3. Ejector knob 8. Stainless steel shell
4. Main housing 9. Holes

5. Fork

Model: HH-B400A

Rating: 220-240V~, 50/60Hz, 400W

Work time: 1-5 speed, KB(max. continuous operation): 3minutes.
Turbo: not more than 1 minute continuous use.

MIXING GUIDE
SPEED DESCRIPTION
1 This is a good starting speed for bulk and dry foods such as
FOLD flour. butter and potatoes.
2 Best speed to start liquid ingredients for mixing salad dress-
BLEND ings.
MSIX For mixing cakes: cookies and quick breads.
4 For creaming butter and sugar: Beating uncooked candy.
CREAM desserts. etc.
5

For beating eggs, Whipping potatoes. whipping cream. etc.
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PREPARATION GUIDELINE CHART

Dough Capacity Duration

Yeast dough Max.500g flour 5 minutes
Beaters Capacity Duration

Batters for waffles,pancakes,etc Approx.750g 3 minutes
Thin sauces,creams and soups Approx.750g 3 minutes
Mayonnaise Max.3 egg yolks 5 minutes
Mash potatoes Max.750g 3 minutes
Whipping cream Max.500g 5 minutes
Whisking egg whites Max.5 egg whites 3 minutes
Cake mixture Approx.750g 3 minutes
Whisking Maltose Max.1000g 1 minutes

¥ NOTE: Use hooks if mix thick sticky flour. Use beaters if beat eggs.

USING YOUR HAND MIXER
1. Fit the Fork (5) or Muddle (6) to the
beater holes (Fig 2). flo .~
2. Plug in the appliance. ﬂ
3. Hold the mixer handle. Lower the \ ©

beaters or hooks into ingredients. Fig 2
4. Switch on (1) and select the speed desired. The mixer begins to mix the ingre-
dients in the bowl.

5. When you have finished mixing, stop the mixer by pushing the speed button
to “0” immediately.

6. Wait until the beaters/hooks have stopped revolving, press the ejector knob
(8) to remove the beaters/hook. “Switch off the appliance before changing ac-
cessories or approaching which move in use.”

7. You can press “turbo” button to accelerate the speed during mixing.

8. Unplug the appliance when you have finished mixing. Clean the beaters/hooks
with water. Make them dry, store in the box together with the main body



1. Wash the bowl, beaters and hooks with water after using.
2. Make them dry with cloth, store in the box.

Any other servicing should be performed by an authorized service
representative
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MAY DANH TRUNG
CAM TAY

220-240V~ 50/60Hz 400W
MODEL: HH-B400A



Khi st dung cac thiét bi dién, ludn tuan thi cac bién phap an toan co ban, bao gém:
1. Poc ky hudéng dan trudc khi stt dung thiét bi.

2. Thiét bi nay chi phu hop dé st dung cho ho gia dinh. Nha san xuét khéng chiu
trach nhiém vé thiét hai gay ra do khong tuan thi theo hudng dan st dung.

3. Khéng nhung MAY BANH TRUNG CAM TAY vao nudc hoac chat 1éng khac dé
tranh nguy co bi dién giat.

4. Khéng st dung may khi tay con uct.

5. Can giam sat chat ché néu dé tré st dung thiét bi hoac khi st dung thiét bi gan
tré. Dé thiét bi tranh xa tam tay cla tré.

6. Rut phich cam ra khoi 6 cam khi khéng st dung, trude khi lap hoac thao cac bo
phan hay truéc khi vé sinh may.

7. Rut phich cam trudc khi lap hoac thao cac bo phan.

8. Tranh tiép xuc v6i cac bd phan chuyén dong cltia may.

9. Khi st dung may, khong dé tay, téc, quan &o, thia hay cac dé dung khac gan may
dé giam rui ro gay thuong tich cho ngudi hoac gay hu hdng may.

10. Thao dung cu danh tring khdi MAY BANH TRUNG CAM TAY trudc khi ria.

11. Khéng st dung may lién tuc trong thai gian qua lau. Bong co co thé qua nong.
Khi van hanh may & téc do 1~5, khong st dung lién tuc qua 3 phut. Khi van hanh
may & téc do turbo, khong st dung lién tuc qua 1 phut.

12. Khong dung may danh triing dé tron cac nguyén vat liéu qua ciing.

13. Néu st dung céac phu kién khong dugc nha san xuét khuyén dung cé thé gay
hdéa hoan, dién giat hoac thuong tich.

14. Knong dé day dién clia may tiép xuc voi bé mat nong, ké ca bép.

15. Khong dé day dién treo trén canh ban hoac bé bép.

16. Khong van hanh thiét bi néu phat hién day hoéc phich cam bi héng, khi thiét bi
gap su co truc trac, bi roi, bi hdng. Mang thiét bi t6i co s dich vu khach hang Gy
quyén gan nhéat dé kiém tra, stia chiia, diéu chinh phan dién hoac phan co.

17. Khéng nhang thiét bi vao nudc.

18. Khong st dung thiét bi ngoai troi.

19. Chi st dung cho ho gia dinh.

20. Néu day nguoén bi héng, lién hé ngay véi nha san xuét, dai ly dich vu clia nha san
Xudt hoac ky thuat vien dé dudc hé tro thay thé, tranh dé xay ra nguy hiém khong
dang co

21. Tat thiét bi truéc khi thay phu kién hoac khi can tiép xtc gan véi cac bod phan
dang chuyén dong clia may.
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22. Tré em, nhiing nguai thé luc suy giam, giac quan hay tinh than khong én dinh,
chua tting st dung may céan dudc giam sat hoac hudng dan dé st dung thiét bi mot
céach an toan.

23. Khong dé tré lai gan va nghich thiét bi.

24, Tré tu 8 tudi trd lén, nhing ngudi thé luc suy giam, giac quan hay tinh than khong
én dinh, chua ting st dung may can dudc giam sat hoac hudng dan dé st dung
may an toan cting nhu hiéu vé cac nguy co co thé xay ra. Khong dé tré lai gan va
nghich thiét bi. Khong dé tré vé sinh va béo tri may néu khéng cé ngusi giam sat
25. Ngat nguén dién cua thiét bi khi knong st dung, trude khi théo, 1ap hoac vé sinh
may

26. Khong dé Tré st dung thiét bi. Dé thiét bi va day dién tranh xa tam véi cla tré

SAN PH,&M: MAY DANH TRUNG CAM TAY
HUGNG DAN:
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1. Biéu khién téc do 6. Moc nhao

2. DBiéu khién Turbo 7. Day nguén

3. Nut thao que 8. Vo thép khong gi
4. Than chinh 9. L6 gén que

5. Que tron

Model: HH-B400A

Cong suét: 220-240V~, 50/60Hz, 400W

Thai gian hoat dong: Téc do 1-5, hoat dong lién tuc t6i da 3 phut.
Turbo: st dung lién tuc khong qua 1 phut

HUGNG DAN SU DUNG MAY DANH TRUNG

T6C PO MO TA
1 B Phu hop voi cac loai thuc phdm dang khéi va knd nhu bot mi, bo va khoai
FOLD-KHUAY | tay.
2 . o o A 12 21 ook
BLEND-TRON Phu hop véi cac nguyeén liéu ldong dé lam nudc sét salad.
3 e A Al a . o o .
MIX-DANH Dé tron bot lam cac loai banh: Banh quy va banh mi nhanh.
4
CREAM-DANH | Pht hop dé tron bo va dusng: Lam keo va cac mon trang miéng. ww.
KEM
5 .
WHé%EéNH Dé danh bong tring, danh bong khoai tay, kem tuci. wv.
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BANG HUONG DAN CHUAN BI VA SU DUNG

Bot lam banh Luong dung Thai gian
Men tron boét T6i da 500g bot 5 phut
Que tron bot Luong dung Thai gian
Bot nhao lam banh qué, banh kép, v.v. Khoang 750g 3 phut
Nudc s6t loang, kem va sup Khoang 750g 3 phut
S6t mayone T6i da 3 long do tring 5 phut
Khoai tay nghién T6i da 750g 3 phut
Danh bong Kem tuoi Téi da 500g 5 phut
Banh bong long trang trung T6i da 5 long trang tring 3 phut
Bot tron banh Khoang 750g 3 phut
Danh béng dudng mach nha T6i da 1000g 1 phut
! NOTE: Dung moc nhao dé trén bot nép déc. Dung que tron dé danh tring.

SU DUNG MAY DANH TRUNG CAM TAY

1. Lap que tron (5) hoac Moc nhao (6)

vao cac 16 1&p (Hinh 2). [
2. Cam phich cam. it
3. Gili tay cdm clia may danh tring. Ha thap L

may dé tron hoac nhao nguyén liéu.

HINH 2

4. Bat (1) va chon té¢c do mong mudn. May danh tring bat dau trén cac nguyén

lieu trong bat.

5. Khi ban da trén xong, duing may danh tring bang cach an nut téc do vé “0”

ngay.

6. Chd que tron/ moc nhao ngling quay, nhan nim thao (3) dé thao que tron/
moc nhao. “Tat thiét bi trudc khi thay phu kién hoac can tiép xtc gan bd phan

dang chuyén dong.”

7. Ngugi dung c6 thé nhan nat “turbo” dé tang téc do trong qué trinh tron.
8. Rut phich cam khi da trén xong. Vé sinh sach que trén/ méc nhao bang nudc
roi lau kho, céat vao hoép cung vai than may.
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1. RUa bat, que tron va méc nhao bang nudc sau khi st dung.
2. Dung vai lau kho bat, que trén va moc nhao réi cat vao hop.

Chi Bao dudng thiét bi tai co s dich vu khach hang Gy quyén clia Nha san xuét.



HAFELE

Hafele VN LLC.
Phone: (+84 28) 39 113 113
Email: info@hafele.com.vn
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