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GENERAL INSTRUCTIONS

Before starting up the appliance, carefully read the following instructions.
The machine is designed for professionals and must be used only by
skilled personnel.

Keep the appliance well clear of water jets, damp areas and heat sources.
NEVER UNDER ANY CIRCUMSTANCES PLACE YOUR HANDS IN THE
BLENDER CUP WHEN IT IS FITTED ON THE APPLIANCE BODY.

NEVER FIT THE BLENDER CUP BASE ON THE APPLIANCE BODY.

MNever use ice cubes or frozen fruit. (excluding the PA10 range)

Always consult a qualified electrician for repairs and maintenance.

DESCRIPTION OF APPLIANCE (Fig. 1)

Inspection plug

Cover

Containers: Plastic (P100 range)
Stainless steel (ranges P102 - P103 - P105 - PA10)

Container gasket

Knife support

Container base

Machine body

Switch (fig. 4)

Mixer support (fig. 3}

INSTALLATION

Installation must be carried out in strict compliance with the provisions of
law currently in force in the country of use, with particular reference to said
country's accident and fire-prevention requirements and electricity
authority regulations.

Before connecting the appliance to the mains supply, make sure that the volt-
age indicated on the data plate is commensurate with that of the mains supply.
Carefully clean all the components (see point 5).

Make sure the switch is set to "0".

Insert the plug in the power inlet.

Tampering with the appliance or failure to comply with the relative connec-
tion requirements causes undue danger and consequently renders the
manufacturer's guarantee null and void.

OPERATION

Insert the cup with cover into the machine body (filled to a maximum of 2/3 capac-
ity), aligning the magnetic support with the rod (Fig. 2), and put the switch in posi-

tion "1" or *2" (P105 position "1"). For the mixer with continuos variable speeds
(P100V - P102V - P103V - PA10V), turn on the machine by rotating the switch
clockwise and increasing the speed gradually to the required setting.

In the electric mixer from the PA10 range, before activating the switch or the
speed regulator, press the round button several times for one or two seconds,
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P100 - P102 - P103 - PAIO

P100V - P102V - P103Y - PATOV

To ensure correct operation, stop the blender for 2 minutes every 6 minutes
of operation.

To blend hard products such as carrots, only fill the cup to one third its
total capacity.

On completion of blending, switch off the appliance and wait a few seconds
before removing the cup.

Only use the appliance to liquidise vegetables or blend liquids.

CLEANING

ALWAYS REMOVE THE PLUG FROM THE POWER INLET BEFORE CLEANING
THE APPLIANCE.

Detach all removable parts from the appliance and hand wash in soapy water
(never clean in the dishwasher).

Clean the appliance body with a damp cloth (never immerse the appliance
in water).

For best results, always clean the appliance immediately after use.

To detach the blender cup, simply unscrew the base in a counter-clockwise
direction and always check the seal for wear before refitting.

WARNING: the blades are very sharp and must therefore always be handled
with due care.

FURTHER INSTRUCTIONS

Packing disposal: following removal of the appliance from its packing, dispose
of said packing in compliance with the standards currently in force in the coun-
try of use.

Appliance disposal: When the appliance reaches the end of its service life, do
not discard in the environment, but rather dismantle and dispose of the appli-
ance in accordance with the regulations governing the various materials used
for its construction. We recommend that such operations be performed by a
qualified waste disposal company.

DO NOT DISCARD IN THE ENVIRONMENT.

WARRANTY

The machine is guaranteed for a period of 12 months from the date of purchase.
Defects resulting from normal wear or caused by improper use of the appliance
are not covered by the warranty.

Tampering with the appliance will automatically invalidate the warranty.



