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IHCTPYKUISA 3 EKCMNYATALYT

BCTYN
[lskyemo Bam 3a Nokynky NpoayKLii, Lo BUNyckaeTbes nig ToprisensHoto mapkoto MYSTERY.

Mwu pagi 3anponoHyBatu Bam BUpi6, po3pobneHuii y BianoBigHOCTi 3 BACOKUMY BUMOramu 0 SIKOCTI
Ta pyHKUioHanbHocTi. My BneBHeHi, Wo Bu Byaete 3afoBoneHi, Lo npuadanu Hally npoayKLito.

lMepen novaTKOM BUKOPUCTAHHS Npunagy yBaXKHO NpoYuMTanTe iIHCTPYKLiIO, B SIKi MICTUTLCS BaX-
nvBa iHopMaLis, sika CToCyeTbCs BalLoi 6e3nekn, a Takox pekomeHaauii LOoAo MpaBUrbHOTO
BMKOPWCTaHHSA Npunagy Ta Jornsgy 3a HUM.

36epiraiiTe iHCTPYKLIilO, BUKOPUCTOBYITE ii B SIKOCTi AOBIAKOBOrO Matepiany npu noganbLllioMy Bu-
KOpWUCTaHHi Nnpunaay.

XAPAKTEPUCTUKA

MnaneTapHuii mikcep MYSTERY - HeaaMiHHWiA NOMIYHMK Ha Byab-sikiii KyxHi. Mloro noTyxHicTb B
1000 BT i Hacagku-BiH4MKM J03BONSAOTbL BNOpaTUCS 3i 36MBaHHSA BiNkiB 4O CTINKMX MiKiB, a raku
Ons 3amicy, NpUroTyBaTy TIiCTO iAeanbHOT KOHCUCTEHLUI.

1. TMotyxHun gsuryH 1000 BT, Bucoka ehekTUBHICTb i YyaoBa NPOAYKTUBHICTb.
2.  Tpu pexumn npodeCiNHOIO 3MiLLyBaHHS.

3. lepegHsi yacTnHa OCHaLLeHa rHi3A0M KpIiNneHHs, KM gonomarae 3 nerkicTio 3aMiHlBaTH PisHi
Hacagku.

4. KOHCTpyKUisl NiANOMHOT rOfIOBKM, 3 IKOKO 3pYYHO BCTAHOBMIOBATU HACaaKu.
5. CwucTtema nnaHeTapHOro 3MmilllyBaHHS.
6. Yawa 3 HepxaBito4Oi cTani BenuKoi MiCTKOCTi 4 1 Ans GinbLUOi KiNbKOCTi iHFpedieHTIB | NpoayKTiB.

lMpumimku: Byab nacka, peTenbHO npoynTanTe Ta 36epiraniTe Lein NociGHUK 3 ekcnnyaTauii,
nepepn NigknoYeHHsIM, ekcnryarTauieto i / abo HanalTyBaHHSM AaHOro npunaay.

- Uer npunag npuaHayeHuin Ans nobyToBOro i aHarnoriYyHoro BUKOPUCTaHHS.

- Lleit npunag He npuaHayYeHUin AMS NPOMMUCIOBOMO Ta KOMEPLiiHOMO BUKOPUCTAHHSI, @ TakoxX
Ans 06po6KM HexapYOBMX MPOAYKTIB.

- Ller npunag He npusaHayeHnn Ans 0OAHOYACHOIO BUKOPUCTAHHS KiNlbKOX Hacadok.

- PisHOMaHiTHICTb akcecyapiB 4OMNOMOXYTb 3a40BONbHUTY BCi Balwui 6axkaHHs y NpuroTyBaHHi.

HABKOJIUWLIHE CEPEOOBULLE

1. He BukopwucTOByITEe AaHui Npunag Ha Bynuui. [JoL| MOXe CMPUYMHUTY YPaXKEHHS enekTpuy-
HVM CTPYMOM.

2. [N YHUKHEHHS PU3UKY YPaKEHHS! erneKTPUYHMM CTPYMOM, He 3aHyploviTe MiKcep y BOAY uYum
iHWi piamHW. Lie moxe cnpnyvHnT TpaBMu abo NoLLKOAXKeHHS BUPOOY.

3. He BUKOPUCTOBYINTE MIKCEp i3 MOLUKOMKEHMM LUHYPOM YW BWUIIKOK, @ TaKOX MiCns TOro, siK
npunag BUMLLOB 3 Nagy Ym Bnas abo Oyab-sKMM YUHOM MOLUKOKEHWUIA. AKLLO 3MillyBay MNOLLKO-
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OXeHo, byab nacka, 3BepHiTbCH Mo JONOMOry A0 CEPBICHOTO LIEHTPY.

4. He HamarawTecs BigpeMOHTyBaTu Npunag camocTiiHO.

5. byab nacka, po3micTiTb Npunag Ha CTiKOMy Ta piBHOMY CTOMi. SKLO Npunag po3TalloBaHuin
Ha HEeCTIViKiln MOBEPXHI - Lie MOXe NPU3BECTN A0 BUHUKHEHHSA TPaBM.

6. He poawmiwyinTe mikcep Hag abo nobnuay 3ananeHnx abo enekTpPUYHNX KOHGOPOK, BCepeanHi
AyxoBku abo nobnuay iHWWX Jxkepen Tenna.

BAXNUBO

1. 3miwysay mae Hanpyry 220-240 B, 50/60 I'y. Byap nacka, nepesipTe, Yn NigXoAWTb AN HBOrO
BrOK XXUBMEHHS.

2. Tlepeq nepLumm BUKOPUCTAHHSIM OYUCTITb BCi akcecyapu.

3. He TopkanTecst BUMKN LUHYpPa XWBMEHHS Ta IHLWIMX €NEKTPUYHMUX YacTUH MOKPUMU pyKkamu, Lie
MO>Xe MPU3BECTUN [0 YPaKEHHS €NIeKTPUYHUM CTPYMOM.

4. Konu BUHUKHE Npobrema, BUMKHITb BCi €MEMEHTU KepyBaHHS Ta BUIMITb BUIIKY 3 PO3ETKMU,
nicrns Yoro 3BepHITbCA 40 CEPBICHOMO LIEHTPY.

5. He BMKOpUCTOBYWTE MIKCEP HE 3@ NPU3HAYEHHSAM.

6. BukopucTaHHS Hacafok, siki He peKoOMeHYyTbCst abo He ayTb B KOMMMEKTI , MOXe NpU3BecTun
[0 NOXeXi, ypaeHHs1 eNneKTPUYHNM CTPyMOM abo TpaBMm.

7. TMig vac 3miwyBaHHs, Oyab nacka, He BMKOPUCTOBYMTE ckpebok abo iHLWi iHCTpyMeHTU Ans
[0faBaHHS Xap4oBMX NPOAYKTIB B Yally Ans 3MilLyBaHHS, Lie MOXe NPU3BECTU A0 YPaKEHHS!
abo TpaBmu.

8. YHuKaWTe KOHTaKTy 3 pyXOMUMM YacTHaMu. TpuManTe pyku, Ogsr, BONOCCS, a TakoxX wnateni
Ta iHWWIA nocyn nopani Bif4 Hacagok KyXOHHOro kombaiHy nig yac poboTu, Wwob 3MeHLnTr
PV3NK TpPaBMyBaHHS ntogen Ta/abo NOLKOMKEHHS npunagy.

9. HeobxigHui peTenbHWU Harnsg, Konum Mikcep BUKOPUCTOBYETHCS AiTbMWU YW Hepie3naTHUMK
ocobamu abo y BUNagkax, Konv npunaz BUKOPUCTOBYETLCS NOBNN3Y HUX.

10. Byab nacka, BUMKHITb | Bif'eAHaTe BUMKY XMBMEHHS Nig Yac BCTAHOBMEHHS, 3HATTA abo yu-
LLEEHHS HacaaoK ANs 3MiLLyBaHHS, iHaKLLe Lie MOXe NPU3BECTU A0 TPaBM.

11. He TopkanTecst YaCTuH ABUryHa Nicns TpUBaNoro BUKOPUCTaHHS.

12. MakcumarnbHuin Yac 6e3nepepBHoi poboTy Npunagy cknagae 24 XBUNMHK, Nicns Yoro HeobXiaHO
3yMUHUTU NpUnag i 4at oMy OXONOoHYTU 15 XBUNWH, Nepea TUM Sk BUKOPUCTOBYBATW OMO 3HOBY.

13. 3miwyBay Mae BHyTPILLHi 3anobikHUK Ans 3anobiraHHs neperpiBy. AKLLO MiKCep BUMUKAETbCSI
BHACNigoK neperpisy, NepekntodiTe perynatop pexumis Ha «OFF» i Big'egHanTe npuctpin Big
XMBMeHHs. 3avekanTe 1 XBUMUHY Ta NiAKMIoYiTh Ha3ad. AKLWO Mikcep BCe Le He 3anyCKaeTbCes,
3ayekante 30 XBUMWH, ANt MOBHOMO OXOMOOXEHHSI, MEPLL HiXK YBIMKHYTW NOro 3HOBY.

14. Konv oauH i3 BUXigHWX NOpTiB Npautoe, nepekoHanTecs, Wo AeTani Yv KOMNOHEHTU NigKMoYeHi

[0 iHWKMX BUXIQHMX NOPTIB BUAANEHI Ta BCTAHOBITb 3aXUCHY KPULLKY.
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15. Byabre obepexHi 3amiLytoun rapsdy ixy abo pigvHy.

16. Lev npunag He npuaHayYeHnin AN BUKOPUCTaHHSA ocobamu (BKITIOYHO 3 AiTbMU) 3 0OMEXeHnMn
Pi3N4HNMK, 4yTTEBUMM abo po3ymoBMMYM 3AiOHOCTAMM, abo 3 Bpakom AOCBIAY Ta 3HaHb, AKLLO
BOHMW He nepebyBatoTb nig HarnNsgoM abo He oTpyMManu IHCTPYKUIN LWOAO BUKOPUCTaHHS Npu-
napy ocoboto, BiANoBiAanbHO 3a ix 6e3neky. Cnigkynte 3a AiTbMu, Wo6 nepekoHaTucs, Lo
BOHM HE rpaloTbCs 3 MPUCTPOEM.

17. SAKWO LWHYP XUBMEHHSA MOLUKOMXEHWI, ANA YHUKHEHHS Hebe3neku, BiH MOBUHEH OyTu 3aMiHe-
HUIA BUPOBHMKOM ab0 CepBiCHUM LEHTPOM.

18. YBATA! MoxnvBe 3anofisiHHA TpaBM 4Yepe3 HenpaBuilbHe BUKOPUCTaHHS.

19. Byabre 0b6epexHi, AKLO HanMBaETe rapsyy piguHy B vally Mikcepa!

20. BumkHiTE Npunag i Bin’egHanTe MOro Big [Axeperna XMBMEHHSs!, NepLU HiXX 3MIHUTU Hacagku abo
HabnwxaTucb [0 YacTuH Npunaay, ski pyxatTbCs Mif Yac Noro BUKOPUCTAHHS.

21. [iTn He NOBUHHI BUKOPUCTOBYBATM Liel Npunad. TpumawnTte npunazg Ta Woro LWHYP Y HEAOCTYN-
HOMY Ansi giTen Micui.

22. Uum npunagom MoxyTb KOpUCTyBaTWUCS AiTW BiKOM Bif 8 pokiB, nig Harmsgom abo BkasiBka-
MU LoAo 6e3neyHoro BUKOPUCTaHHSA Mpunagy Ta SKLWO BOHW pO3yMiloTb HebGe3neky, MoB’a3aHy
3 10ro BUKOPUCTaHHAM. YMLLEHHS Ta TexHi4He oOCryroByBaHHA He MOBMHHO BMKOHYBAaTWCA
OiTbMU, OKpiM BUNAAKiB, KON BoHW Jocsarnu 8 pokie i nepebysatoTb nig Harnsgom. 36epiravte
npunag Ta Noro LUHYp Y HeAOCTYMHOMY AN AiTel MicLi.

23. lNpunagom MOXyTb KOPUCTYBaTUCA 0COOU 3 0OMEXEHUMU (DI3UHHUMW, CEHCOPHUMW Y1 PO3Y-
MOBMMMU 3Ai6HOCTAMM abo 3 BiACYTHICTIO JOCBIAY Ta 3HaHb, 3@ YMOBM, SIKLLO BOHW 3HAXOOATb-
csa nif HarnsgoM abo oTpuManu iHCTPYKLIT LWoAo 6e3nevHOro BUKOPUCTaHHS Npunagy i Ko
BOHMW pO3yMitoTb Hebe3neky, MoB’A3aHy 3 uuM. [iTy He NOBUHHI rpaTncst 3 MPUCTPOEM.

lMpumimku:

1. Ller npucTpin nuwe ons 4OMALLHbOrO BUKOPUCTaHHS.

2. He 3anuwante mikcep 6e3 Harnsaay, nig vac noro poboTu.

4. TlepiognyHo nepesipsinTe npunag. byab nacka, He NPOAOBXYWTE BUKOPUCTOBYBATU Npunag, 3a
HasiIBHOCTI ByAb-AKNUX NOLUKOMKEHb.

5. He Hamarantecs BigpeMoHTyBaTu Liei Bupid camocTiiHo. Bam cnig 3BepHyTUCS 40 CepBiCHOMO
LieHTpY.

6. TpumanTte npunag, akcecyapu, BCIO YNakoBKY (BKIHOHYAKOYM 30BHILLHIO YNAKOBKY, NOMieTUNEeHOBI
nakeTu TOLLO) nogani Big aiten.

7. He knagitb HenoTpibHi NpeaMeTy B KOHTENHEeP Anst 3MillyBaHHS, nig yac poboTu npunaay.

8. Big'egHyiTe BUnKy Big pO3eTKK, KONW Npunag He BUKOPUCTOBYETLCS, Nepes TUM, SK 3MiHI0OBaTH
Hacaaku, a TakoX nepes YNLLEHHSAM.

9. T[punag cnig nocTaBUTK Ha PiBHY Ta CTilKy MOBEPXHIO.

10. He BukopucToByWTe Npunag 6e3 HasBHOCTi B HbOMY Xap4OBUX NPOAYKTIB.
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onuc nPunApy

-

Yawa 3 HepxxaBitovoi cTani

MNepenHsa kpuika

MNepenHin oBuryH

BepxHsa kpuLuka

KHonka-cikcaTop 6aratodyHKLiOHaNbHOI roNoBKK
MNepemukay pexumis

Kopnyc npuctpoto

JlonaTka Ans 3MmiwyBaHHsA

© © N o o M w0 N

BiHunk

10. Tak gnsa 3amiwyBaHHsA TicTa
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EKCMIYATALUIA NPUNALY

BcTaHOBNEHHs Ta 4eMOHTaX 3MillyBafibHOI rONIOBKMU

1.

OpHieto pyKoK yTpUMYWTE rONIoBKY 3MilllyBaya, iHLIOK HAaTUCHITb Ha BaXinb GroKyBaHHS - Npu-
naj aBTOMaTUYHO MNigHIMe rofnoBKy.

BcTaBTe npopi3 Ha BepXHbOMY KiHLi Hacagku y Bedy4uii Ban.
[MocyHbTe Hacagky Bropy Ta noBepHiTb MPOTU FOQUHHUKOBOT CTPIMKK A0 YNopy.

OnycTiTb ronoskKy 3MilllyBa4a 3 HacaaKoo B Yallly.

Ona 3amiHn Hacagku

1.

0N

OpHieto pyKo yTpUMyITe rofoBKy 3MilllyBaya, iHLLIOK HATUCHITE Ha BaXinb O6roKyBaHHS - Npu-
nap aBTOMaTUYHO MigHiMe ronoBKy. Bpy4Hy nepeBeaiTs ii B MakcumarbHe NMOIOKEHHS.

MocyHbTe Hacaaky Bropy Ta MOBEPHITb 3@ FOAVHHMKOBO CTPIMKOI A0 Yropy.
BuTArHiTe HacagKy Ta 3HIMITb KpULLKY Yali.

OnycTiTb ronoBKy 3MillyBava.

YALIA OnA 3MILLYBAHHA
1.
2.

36epirainTe npunag y 6e3ne4Homy, YUCTOMY Ta CyXOMY MicLli, Ha CTabinbHi NOBEPXHi.

OpHieto pykolo TpUMaiiTe BepXHIO YacTUHY Npunagy, iHLIOK PYKOK HATWUCHITL KHOMKY Grioky-
BaHHs1, BEPXHS YacTuHa npunagy nigHiMeTbCcsl aBTOMaTWUYHO, MICIsl YOro 3MOXEMO PyKOH nia-
HSATW BEPXHIO YacTWHY Npunagy B MakcumarbHe NoNoXKeHHs Ta BCTAHOBUTU Yally.
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10.
1.
12.

BcTaHoBITb rak Ans 3millyBaHHA TicTa y BKa3aHe MOIOXEHHsI BigMNoBigHO [0 ONMCaHoro BuLLe
cnocoby BCTaHOBEHHSI.

MocTaBTe Yally 3 HepXaBitoyoi CTarni y BkasaHe NONOXeHHs Ta 3adpikcywiTe ii 3a rogMHHMKOBOO
CTPIrKot0.

He nepeBuLynTe MakcMmarnbHy MICTKICTb YaLli, LWo6 He nepeBaHTaXxuTy npunag.

HaTucHiTb BepxHio YacTuHy npunagy, Ans 3abnokyBaHHS (KHOMKa GrOKyBaHHSA BMCKOYUTD),
106 BiAHOBUTM MOMOXEHHSA BEPXHBOI YacTUHW nNpunagy.

MigkntoviTe Nnpunag po 6e3nevHoro oxepena xusnexHHs 220-240 B, 50-60 My,
BukopucToByiiTe nepemukay pexumis mikcepa, Wwob obpaTty NOTPIGHNI pexuMm.

Konu cymiw gocsrHe 6axaHoro giana3oHy nepemillyBaHHS, MOBEPHITb NEPeMUKay peXumia Ha
«OFF» i Big’egHaviTe npunag Big Axepena XMBMEHHS.

[MoBepHiITb YaLly 3 HepXagito4oi cTani NPOTU FOAMHHWKOBOI CTPINKW Ta BUMAMITB ii 3 npunagy.
BuimiTb cymiw 3 yauui.

OuneHHs getanein HeobXigHO 3aiNCHIOBaTK 3rigHO 3 pekoMeHaauisiMu, siki onucaHi 'y poagini
«OuuLLeHHS Ta 0BCnyroByBaHHS».

lMpumimka: TNepep BUKOPUCTaHHAM LIbOrO NPOAYKTY, OyAb nacka, o4MCTiTb akcecyapy MUKYUM 3a-
cobom, NnpomuiiTe ix BO4O, NPOCYLITh Ta 3anumLuTe roTOBUMU ANsi BAKOPUCTaHHS.

FAK Ond 3AMILLYBAHHA TICTA

ak gns TicTa BUKOPUCTOBYETLCS ANs 3aMillyBaHHs xniba, MakapoHHUX BUPOGIB, KUTaCbkoi nacTu
Ta iHWWX FryCTUX CyMmiLLen.

1.

BnbGepiTb rak Ans 3amillyBaHHs TicTa, BCTAHOBITb rak Ans 3aMillyBaHHS TicTa Ta yally 3 Hep-
)aBitoyoi cTani BiANoOBIAHO A0 iHCTPYKLiN, onucaHnx BuLle. [lonanTe 60poLIHO, piaguHy Ta cyXi
APiKOXKi, HeOOXiAHI ANs 3aMmillyBaHHS.

[licns NOBHOrO BCTAHOBMEHHS MOBEPHITL NEpeMUKaYy pexunmis Ha «rak Ans 3amillyBaHHA» Ta
crnocTepirante 3a TUM, K GOPOLLHO BUMILLYETbCS.

Konu Bci komnoHeHTH ByayTb 3MillaHi Ta Ticto Habyae noTpibHOT enacTUYHOCTI Ta KNENKOBUHM,
MOBEPHITb py4Ky nepemvkada B nonoxeHHs «OFF».

JIONATKA And 3MILWYBAHHA

Lls Hacagka npusHayeHa NS 3MillyBaHHSA MPOAYKTIB CEPEAHbOI NYCTUHU, SIK TICTO AN MIAMHUIB,
TOPTIB, TICTEYOK, NEYMBA, L0 FOTYIOTbCS 3 BUKOPUCTAHHAM OOpOLLUHA 3 HU3bKUM BMICTOM KIEMKO-
BUHM.

1.

Bubepitb nonatky Ans amiwyBaHHs. BignosigHo Ao iHCTPyKLUii BCTAHOBNEHHS, ONMCaHUX BULLE,
BCTaHOBITb NonaTky Ans 3MillyBaHHS Ta Yally 3 HepxaBitovol cTani. [loganTe iHrpegieHTn, ski
HeoOXiaHi Ans 36MBaHHS.

[Micns NOBHOro BCTAHOBMEHHS Mif’eQHaNTe LLHYP XXUBMEHHS Ta NOBEPHITb NepemMmKay pexvmis

-7-
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Y NONOXEeHHA «JonaTka Ansa 3MiLLIyBaHH$I».

BIHYUMK

Lis Hacagka npuaHadeHa Ans CTBOPEHHS NOBITPSHOI KOHCUCTEHLT 3MiLLlyBaHWUX NPOAYKTIB, 30Kpema
NpUroTyBaHHs KpeMmiB, COyCiB, 36MBaHHS A€Lb, BepLUKIB, TicTa Ans OicksiTa TOLLO.

1. bByab nacka, nMpoTpiTk Yally 3 HepXaBilo4oi cTani Ta BiHYMK, OO nepekoHaTucs, Wo Hemae

BOAM Y onil.

2. BcTaHOoBITb BiHYMK Ha rONOBKY 3MillyBaya, a Yally 3 HepXaBito4oi cTani - Ha MiACTaBkKy.

3. [oknapite y Yawy HeobxigHy KinbKicTb OirnkiB.

lpumimka: Y 6inkax He mae 6yTu xoBTKiB!

4. OnycTiTb HacagkKy B Yallly, Nif’eAHanTe NPUCTPIN A0 enekTpoMepexi Ta MOBEPHITb PyyKy nepe-
MUKa4a PeXMMIB y NONOXEHHS «BiHuMK», nepemilyinTe o 6axxaHoi KOHCUCTEHLT.

MiHoyTBOpEHHSA Ha pi3HUX eTanax 30MBaHHSA

Mepwwi eTan

Bynbbaluky BenuKi Ta HepiBHOMIpPHI.

MoyaTtkoBuMM eTan

Bynbbaluky 3MeHLLYyTLCA Ta CTalTb Ginumu.

Bonore niHoyTBOpeHHst

MigHiMiT BiHYMK - BynbbaLlKku NOYHYTb NigHIMaTUCS Bropy.

Jlerke 3aTBepaiHHA

MigHIMIT BIHYMK - NiHA HA HBOMY M’siKa 1 YTBOPIOE MiKK.

Cyxe NiHOYTBOPEHHS

MigHiMiTE BiHYMK - NiHa YTBOPIOE MikK1, Mae OAHOPIAHWIA KoMip i Brinck.

BucuxaHHs

MigHIMiTE BiHYMK - NiHA YTBOPIOE MiKK1, MAe OAHOPIOHWIA KOTip, HEeo-
[OHOPIOHY TEKCTYpY Ta Hemae bnucky.

MpuroTyBaHHs Kpemy:

1. OxonogiTb Yally 3 HepXKaBito4oi cTani B XonoAubHUKY NpubnmaHo 20 XBUMUH.

2. BubepiTb BiHYMK, BCTAHOBITb MOro Ta NOKNaAiTe BEPLUKM ANs 36MBaHHA Ta LiyKop, siki NOTpiGHO
3MiLLIaTU B OXONOPKEHY Yallly 3 HepXXaBitoyoi cTani.

3. OnycriTb HacagKy B 4aLuy, nig’egHanTe NpUCTpIn A0 eNeKTPOMEpPEXi Ta MOBEPHITb PyYKy nepe-
MUKaya peXvMIB y NONoXeHHst «BiHuuky, nepemillyinTe Ao H6axkaHoi KOHCUCTEHL.

CraH Oynbballok Ha pi3HMX cTagisax

MepBuHHa cTagis

MepemiwyeTbcst Ta NodnHae 3dmBaTmcs.

YTBOPEHHS MiHW

MigHimMiTh BiHYMK | NOCTaBTe MiKy. BepLukn MoxHa 3MiwyBaTy 3 iHWK-
MU iHrpegieHTamu.

3aTBepaiHHs

MpopoBxyiiTe 36MBaTN A0 HEOOXIOQHOI YCTUHW.

TMpumimku:

3arBepaiHHs Kpemy BiabyBaeTbCa 3a Kinbka cekyHa. ByabTe yBaXKHUMU, KON rOTYETE KPEM.
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[eTtanbHa TabnuusA 3millyBaHHA iHFpeaieHTIB

CniBBigHOWEHHA Yac .
Axkcecyapum . . Pexxum Mpumitkn
npoaykKTiB 3MillyBaHHA
BopoluHo Boaun [nsa xap4oBumx
3 BUCOKUM He MpaLyioemo NpOAYKTIB, TakMX K
BMICTOM MeHLle Ha pEXUMI pi3HOMaHITHe TiCTO, Yac,
KNenKoBUHU 400 «raK ans: NO3HaYeHW TyT, O3Ha-
800r M TicTa» Yyae vac Ans rpynysaH-
NpoTSIroM Hs1 BOPOLLHa, SIK-OT Xr1i6
8 XBUNYH Ta iHWi 3axigHi gecepTy,
Ao I'IiCJ'I.ﬂ nofoBxTe Yac pobotu
8 XBUNVH B BiANoBiaHO o noTpedu.
[Mpv BUKOpUCTaHHI
He focsirHeTe lak ans P pucran .
GaKaHOrO saMiLLyBaH- MaKCUMarbHOT KinbKOCTi
lak ons BopoluHo Boau pesynkTa- Ha TicTa MPOAYKTIB pEKOMEHAY-
3aMillyBaHHS |  cepefHbol He Ty, MOXHa €TbCs, oG MatumHa
TicTa Ta HU3BLKOT | MEHWe | 36wty npavoBasa koxHi 16
KNenkoBUHM 480 yac. (He XBUIVH 3 NEPEPBOIO B
800r MA BUKOPUCTO- 15 xBunuH. MNponopuisa
BVITE HLLIIA cyxoro 6opoLuHa 4o
gex(MM ans BOAU Mae ByTu BCTaHOB-
3aMILLVBAHHS neHa 3a cTaHaapTHOK
Tic¥a) Lukanoto. IHakwwe ue
' MOX€e MPU3BECTU 10
MOLLKO[KEHHS MALLVHW.

lMpumimka: cniBBiAHOLLEHHS BUCOKOMMIOTEHOBOro 60pOoLLIHa [0 BOAM CTAHOBUTL

2:1; cniBBiAHOLLEHHS CepeaHbO- Ta HU3bKOIMIOTEHOBOIO
cTaHoBUTb 2:1,2

6opoLuHa Jo Boau

BopowuHo 100r
LlykpoBa 100r fNonarka | [POAYKTU cepenHboi
Jlonatka ans nynpa 3.5 x8 nns LWiNbHOCTI, TakKi K
3MiLLyBaHHS BeplLukose 100r amillyBaHHs MAMHL Ta BiCKBITHI
macro cyMiLui.
Anue 2
BepLuku Jlerki npogykTwn, Taki
(38% >xwnp- 800mn 2 XB. SIK CBiXi BEpLLKHN, Liini
HOCTI) ANUS Ta seYHi Ginkn.
[MepekoHanTecs, Wo
SI€EYHMI BINoK He
BiHumk BiHunk MicTUTb Boan abo onii.
. Ao yac 36uaHHsA
HAeyHun Ginok | 2-6wT 4-6 xB.

3aHaATo [OBIUN, Lie
MOXe Npu3BECTU 0
3MmilyBaHHA. Cnigkyn-
Te 3a 3MilLyBaHHAM.




IHCTPYKUISA 3 EKCMNYATALYT

YULWLEHHA TA OBCJTYTOBYBAHHA

IMig Yac ynweHHs Bawworo Bupoby HeobXigHO AOTPMMYBATUCH HACTYMHUX YMOB.

OuuLieHHs Kopnycy 3MillyBa4a
1. Tepep YMLEHHAM Big’eQHaNTE LLUHYP XUBMEHHS Bi Mepexi.

2. He munte mikcep 6e3nocepedHbO BOAOK, Lie MOXE MPU3BECTU A0 YPaKEHHS ENEeKTPUHHUM
CTPYMOM, BHYTPILLHbOI ipXi Ta iHLIMX HECPaBHOCTEW.

3. Kopnyc mikcepa MoXHa npoTMpaTH TiNbKW YUCTOKO BOSIOrOK raHYipKoo.
4. He 3aHyptonTe mikcep y Boay.

5. He BMKOpWCTOBYITE ANS YNLLIEHHS Npynagy rocTpi, »XopcTki abo arpecyBHi 3acobu Ans YNLLEHHS.

Ak ymcTuTK Nnpunag

1. TNepen yvwieHHsM npunagy 060B’A3KOBO MOBEPHITbL PYYKy PErynioBaHHS PeXMMIB B MOMOXEH-
Hs «OFF», Wwo6 3ynnHnTu npunag, i BATArHITL BUIKY 3 PO3ETKM, iHaKLLe icHye Hebesneka ypa-
XXEHHS eNeKTPUYHNM CTPYMOM abo OTPUMaHHS TpaBMMu.

2. YacTuHu Ans 3MillyBaHHS Ta Yally 3 HepXaBiloyoi CTarni He MOXHa MUTU B MOCYAOMUIHIA Ma-
LWKHI. BukopuctaHHs mxepen Tenna abo arpecMBHUX MUIOYMX 3acobiB MOXe NMpU3BeCTM A0 iX
Aedopmaldlii abo 3miHM Konbopy.

3. YacTuHu, SKi KOHTaKTYIOTb 3 NPoAyKTaMy XapvyBaHHHA, MOXHa MWUTWU BOAOK 3 MUIOYMM 3aco-
oom.

4. [esiki petani MoXHa BiJOKPEMUTU AN MUTTS, @ KON BOHW MOBHICTIO BUCOXHYTb, X MNOTPIOHO
3HOBY BCTAQHOBUTU.

TEXHIYHI XAPAKTEPUCTUKWU TA NAPAMETPU

Llen Bupi6 npoiwoB BMNpoGyBaHHsi Ha BiANOBIAHICTb MiXKHAPOAHUM BUMOram, TakuM sk eNeKTpo-
MarHiTHa CyMICHICTb, AUPEKTUBK LLOAO HU3bKOBOMBTHOTO ObNagHaHHs, TeXHIYHI pernameHTn 6es-
NeKu ToLLO.

HOMED MOLETT ..ttt et e et e e e s e e e eaae e e etaeaeenes MMC-1450

HominaneHa Hanpyra 220-240 B / 50-60 'y

TTOTYIKHICTD BUPOBY  ..veeiiieatieiiitetie et stee ettt ettt et e et e b e e beesneeeneeanee 1000 Bt
EMHICTD BUPODY ....cutiiiiiietie ettt ettt ettt et he et e ettt e b e e ebe e e bt e embeebeeaneeeabeeaneeenees 4n

Lo F= D T PP PSR OPRPPRPT 1]
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IHCTPYKUISA 3 EKCMNYATALYT

YCYHEHHA HECIMPABHOCTEW

Mpobnema

MpuuuHa

PiweHHsA

MawwvHa pantom He npautoe

HesanexHo Bia Toro, un
MaluuHa npautoe HaaTo
posro, abo Temneparypa
HaBKOMULUHLOrO poboyoro
cepenoBuLLa 3aHaATO BUCO-
Ka, BHaCnigoK 4oro ABUryH
3axuLLae MaluuHy Big nepe-
rpiBy Ta BUMUKaAETLCS.

[ToBepHITb pyyKy perynoBaHHsi
pexumis Ha «OFF», BuimMiTb
BUIKY 3 PO3eTKM Ta 3anycTiTb
NPUCTPIN Nicnsa Toro, K BiH
MOBHICTIO OXOMOHE.

MMig yac noBepTaHHs nepe-
MUKaya pexunmMis MaluvHa He
noYnHae npauoBaT

BUMKHEHO enekTpoxmBs-
NEeHHA.

BukopucToByinTe NpucTpii nicns
BiIHOBMNEHHS eNeKTPOXMNBMNEHHS.

BigkvugHa YactvHa MalumHmn
3abrnokoBaHa.

[MepeBeaiTb NnepeaHIo BiAKMAHY
YaCTUHY MaLLUVHW B TOPU3OH-
TarnbHe MOMOXeHHS.

MepexeBa Burnka He nig’ea-
HaHa [0 PO3EeTKU.

MepekoHanTecs, Wo mepexesa
BUSIKa Nig'eqHaHa 40 PO3ETKU.

36inblUeHHS Wymy Mif vac
po60TH MaLLVHK

CunbHe 36inbLUeHHS
LWwBMAKOCTi abo HaBaHTa-
XKEHHS Nig Yac MexaHiyHoil
onepatulii.

LLlo6 YHUKHYTW NepeBaHTaXKEHHS
npunagy B pasi 3aHaaTo Tpu-
Basioro BUKOPWCTaHHs, pobiTb
nepepBw nig yac poboTu.

3MeHLLEeHHs LWBMAaKocCTi pobo-
T/ gBUryHa

HecTabinbHa WwBnakictb
OBUryHa

Motop He npautoe

BukopucTaHHa npuctpoto
3a HU3bKMX TeMneparyp Ha-
BKOJIMLLHBOTO CEPEAOBMILLA,
LLIO CMIPUYMHSIE 3aTBEpPAiHHS
ONMBU B MaLUUHI Ta Npu-
3BOAWTL [0 NiABULLEHOTO
HaBaHTaXeHHs ABUryHa.

BcTaHoBiTb pexum «lMak ans
3amilwyBaHHsA TicTay 1 gante
BMpOOY nonpautoBatn 6e3
HaBaHTaXeHHsi NpubnusHo 5
XBUITUH.
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IHCTPYKUISA 3 EKCMNYATALYT

lMpumimka:

BignoBigHO 4O npoBeaeHO! MOMITUKM MOCTIMHOTO BOOCKOHANEHHST TEXHIYHUX XapaKTepUCTUK i an-
3aliHy, MOXIMBE BHECEHHS 3MiH 6e3 nonepeaHbLOro NoBiAOMITEHHS.

Mpunag 3ibpaHunii i3 cyyacHux Ta 6e3nevyHnx martepianis. [licna 3akiHYeHHA TepMiHY cnyxowu,
AN YHUKHEHHST MOXITMBOIO 3aMnOdisiHHSA LUKOAM XXMTTIO, 300POB 10 CMOXMBaya, Moro manHy abo
HaBKOMULUHBOMY CepefoBuLLy, npunag mae 6yTu yTunisoBaHuii okpemo Bif NobyToBMX BiAXO4iB
y BignNoBigHOCTI 3 NpaBunamu no yTunisadii BiAX04iB y BalLlOMY perioHi.

Mosigomnsiemo, Lo BCA ynakoBka AaHoro npunagy HE npusHadeHa ans BTOPUHHOI
ynakosku abo 36epiraHHs B Hiin XAPYOBOI MPOOYKLI.

TepMiH cnyx6u - 5 pokiB, 3a yMOBW, L0 BMPIiO BUKOPUCTOBYETLCS B CYBOPIi BiAMOBIAHOCTI A0 Ljel
IHCTPYKUIi 3 ekcnnyaTauii.

TEXHIYHA NIATPUMKA

€nauvHa posipgkoBa crnyxb6a:
Ten. 044-227-07-12
service@mystery.ua

[opaTkoBy iHOpMaL,ilo NPO rapaHTiNHWIA Ta NiCNsSrapaHTiiHM peMoHT By moxeTe
oTpumaTu 3a micuem npuabdaHHsA BUpoby abo Ha cavTi www.mystery.ua

Bupo6Huk:

MICTEPI ENNIEKTPOHIKC NTE NIMITEQ

Pymc 2006-8, 20/®, Ty YanHavem EkcuenHax Ckyepe,
338 Kinrc Poaa, Hos MonHT, MoHkoHr, Kutan

3pobneHo B Kutai

ImnopTep:

TOB «IMIA3SMA MACTEP»
03150, YkpaiHa, M. Kuis, Byn. Benuka Bacunbkiscbka, 6ya. 114
Ten. 044-594-94-92

[apaHTiiHMi TepMmiH: 1 pik
He MicTUTb WKIiANMBUX pevoBUH

[ata BurotoenexHs: 07.2023
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USER MANUAL

INTRODUCTION

This appliance works well with 1000 W powerful motor, fashion design, knob control, easy oper-
ation. There are three kinds of professional mixing mode, show excellent performance. A variety
of accessories can be selected to meet all your demand for the kitchen.

CHARACTERISTIC

1.
2
3.
4
5.

6.
7.

1000 W powerful motor, high efficiency and excellent performance.
3 professional mixing settings.
Three kinds of professional mixing mode, with multi speeds option for excellent performance.

The front end is equipped with accessories interface, which is convenient to assemble various
accessories.

With lifting head design, convenient for assembling accessories.
Planetary mixing operation track, no dead corner, more in place.

4 L large capacity stainless steel mixing container for more ingredients and food.

Notes: Please read carefully and keep the instruction well to check before using this appliance.

ENVIRONMENT

1.

Do not use outdoors. It may be caused electric shock under the rain.

2. To protect against risk of electrical shock, do not put mixer in water or other liquid. This may
cause personal injury or damage to the product.

3. Do not operate mixer with a damaged cord or plug or after the appliance malfunctions, or is
dropped or damaged in any manner. If the mixer becomes damaged, please contact after
service or technician for help.

4. Do not try to repair the appliance yourself or without the intervention of qualified engineer.

5. Please place the appliance on a stable and flat table. It will cause injury if it is placed on uneven
level.

6. Do not place the mixer above or near lit hob burners or electric rings, inside an oven or near
other heat sources.

7. Please do not let the power cord fall from the edge of the table, the power cord winding around
the object or fuselage will make the product fall and cause damaged.

IMPORTANT

1.  The mixer is 220V-240 V, 50/60 Hz and please check whether the power supply can fit it.

2. Please clean all accessories before first usage.
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USER MANUAL

15.
16.

18.
19.

20

21

Do not touch power cord plugs and other electrical parts with wet hands which may lead electric
shock.

When problem occurs, turn off all controls and remove plug from outlet, and then contact
service center or dealer.

Do not use mixer for other than intended use.

The use of attachments not recommended or sold by this mixer dealer may cause fire, electrical
shock or injury.

During mixing, please don’t use the scraper or other tools to concentrate the material in the
mixing container, it may cause involvement or injury.

Avoid contacting moving parts. Keep hands, hair,clothing, as well as spatulas and other utensils
away from beaters during operation to reduce the risk of injury to persons and/or damage to the
mixer.

Close supervision is necessary when mixer is used by or near children or incapacitated
persons.

. Please turn to «OFF» setting, and unplug the power plug during installation, removing or
cleaning parts, otherwise it may cause injury.

. Do not touch the motor part after prolonged using.

. Do not use the mixer to continue to work for over 24min.To stop and cool it down by 15min.
before start it again.

The mixer has an internal safety to prevent overheating. If the mixer shuts down because of
overheating, reset the speed control dial to OFF and unplug unit from wall. Wait 1 minute and
plug back in. If mixer still does not start, wait 30 minutes to allow it to cool completely before
turning back on.

. When one of the output ports is operating, please make sure to remove the parts or components
that are connected to the other output ports and be installed a protective cover.

To be careful when mixing hot food or liquid.

This appliance is not intended for use by persons (including children) with reduced 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. Children should be supervised to ensure that they do not play with the appliance.

. If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or
similarly qualified persons in order to avoid a hazard.

Warn: Potential injury from misuse.

Care shall be taken when handling the sharp cutting blades, emptying the bowl and during
cleaning.

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

. Switch off the appliance and disconnect from supply before changing accessories or
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22.

23.

24.

approaching parts that move in use.

This appliance shall not be used by children. Keep the appliance and its cord out of reach of
children.

This appliance can be used by children aged from 8 years and above if they have been given
supervision or instruction concerning use of the appliance in a safe way and if they understand
the hazards involved. Cleaning and user maintenance shall not be made by children unless
they are aged from 8 years and above and supervised. Keep the appliance and its cord out of
reach of children aged less than 8 years.

Appliances can be used by persons 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 if they understand the hazards involved. Children shall
not play with the appliance.

Notes:

1.

2
3
4.
5

9.

10.
1.
12.

This unit is for household use only.

Do not dump the appliance when it is not in use.

Do not leave mixer unattended while it is operating.

To check product periodically. Please do not continue to use it if there is any damage.

Do not try to repair this product by yourself. You should contact customer service center or send
it to special maintenance site for inspection and maintenance.

Please keep this appliance, accessories, all packaging (including outer packing, color box
packaging, PE bags, etc.) away from children.

Do not put any unnecessary objects into the container when the machine is running.

Unplug from outlet while not in use, before putting on or taking off parts and before cleaning.
The machine should be put on a flat and stable platform

Do not use the equipment without any food.

When using the meat grinder parts, be sure to use the standard food pusher.

Overload caution! Please do not use grinder head or glass jar together with mixing functions.
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USER MANUAL

DESCRIPTION FOR COMPONENT

-

Stainless steel bowl

Front Lid

Transverse power take-off
Body

Lift button

Rotary button

Base

Beater

© © N o o M w0 N

Whisk
10. Dough hook

DESCRIPTION FOR USING
Installation and dis-assembly of mixing head

1. Press the locking button, the upper body will pop up automatically, at this time, the mixer is
without electricity.
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2.

Push the dough hook upward and turn counterclockwise until it cannot move.

To remove attachments

1.
2.

Push the dough hook upward and turn it clockwise until it cannot move.

Take the dough hook out and remove the bowl cover.

MIXING BOWL
1.
2.

3.
4.
5.
6.

N

Keep the appliance in a safe, stable, clean, and dry place.

One hand hold on the head of the machine, another hand press the locking button, the
appliance will automatically lift the head, and we can make the appliance head to the maximum
position by hand and install a bowl cover.

Installing the dough hook to the specified position according to the above-installing method.
Place the stainless steel bowl in the specified position and lock it clockwise.
Do not exceed the bowl’'s maximum capacity so as not to overload the appliance.

Ready and press down the appliance head to lock (the locking button will pop up) to recover
the head position.

Switch on the 220V-240 V 50-60 Hz safety power supply.
Use the speed knob of the mixer to choose the speed you need.

When the mixture reaches the desired range of agitation, turn the speed knob to «00» and
unplug the power plug.

17-



USER MANUAL

10.
1.
12.

Turn the stainless steel bowl counterclockwise and remove it from the machine.
Take out the mixture from a bowl.

The cleaning of parts can be carried out in the light of the methods described in «cleaning and
maintenance».

Note: Before using this product, please clean the accessories with detergent, rinse them with water
and leave it dry and ready.

DOUGH HOOK

A dough Hook is used for mixing bread, pasta, Chinese pasta, and other dense foods.

1.

Choose the Dough Hook, install the Dough Hook and the stainless steel bowl according to the
steps described before, and add the dry yeast and liquid material after adding the flour which
needs stirring.

2. When fully installed, turn the switch knob to the «dough hook» speed and observe the flour has
been rolled, stop the machine until the dough has a good elasticity or the gluten you needed.
BEATER

For use, the mixer mixes medium-density food such as cake, pie, cookie dough, butter, jujube paste
cake, and so on which is produced using low-gluten flour.

1.

Choose the beater. According to the steps described before, install the beater and the stainless
steel bowl. Add the ingredients that need stirring.

2. After fully installed, plug in the power cord and turn on the switch knob. Before mixing the
ingredients, adjust the switch knob to «Beater» speed, and gradually increase to the desired
speed as the mixing process.

WHISK

Used for mixing materials when mixed with air, such as the production of protein cream, salad
sauce, cream puffs, Sponge Cake, etc.

1.
2.

Please wipe the stainless steel bowl and egg whisk to make sure there is no water or oil.

According to the steps described before, rotary whisk and install it in and stainless steel bowl,
and put in the necessary mixing of the protein (there must not have a little yolk in the protein).

After complete installation, plug in the power supply and open the speed knob to «whisk»
speed so that the egg white whips to the desired degree of curing.
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Foaming state at different stages

First step The bubbles are very big and uneven
Begin step The bubbles become fine and turn white

. Raise the whisk and then the bubbles can
Wet foaming

stand up and its front end is downward

Raise the whisk and its front end is very sharp

Slightly curing and soft

Raise the whisk, which has a sharp angle with

Dry foaming uniform color and luster

Raise the whisk, which has a sharp angle with

Curing and dry steps uniform color, mottled, and without luster

Making cream:
1. Chill the stainless steel bowl in the refrigerator for about 20 minutes.

2. Select the whisk, install the whisk and refrigerate the stainless steel bowl according to the steps
described earlier, and put in the whipping cream and sugar that you need to mix.

3. After installing completely, plug in the power supply, turn on the speed knob and start mixing at
4 speeds until the desired degree of curing.

Bubbles state at different stages

Primary stage Mix well and begin to thicken

Lift the whisk and the sharp corner will stand
Patterns appear up and can be mixed with other ingredients for
proper curing

Creamy foam with sharp corners fully raised to
Cured state the desired level of curing for cake cream, ice
cream, puff filling, etc

Notes:
1. Cream curing only changes in just a few seconds.

2. In order not to pass excessively, please keep observing from the stage of appearance.
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Mixing ingredients detailed reference table

Accessories Food ratio Opteirma:ng Speed Remarks
High-aluten Water is For concentrated foods,
ﬂgur%OO not less such as a variety of

9 | than 400ml dough, the time marked
here is flour into a group
Workin time, such as bread and
at «dou gh other West Dessert,
hook» S geed please lengthen the op-
for 8 mir?ute eration time according
If vou have. to the need, when using
notyachieved the maximum amount,
: it is recommended that
the desired «dough )
) result after hooks the machine work for
Medium Water is : every 16 minutes with a
Dough hook and low 8 minutes of | speed -
not less 15 minutes break.
gluten flour work, you can , -
than 480ml | - th Don’t use a higher
800g increase the df ixing: th
time (don't speed for mixing; the
use other proportion of dry flour in
. water should be placed
speed to mix )
dough) according to the stand-
ard ratio. If the amount
of dry flour is more than
800g at one time, it may
cause damage to the
machine.
Note: The ratio of high-gluten flour to water is 2:1; the ratio of medium - and
low-gluten flour to water is 2:1.2
Flour 100g
Caster ium- i
<uoar 100g ‘ «beaters Medium-density foods
Beater 9 3-5 minutes speed such as pancakes and
Butter 100g P sponge-like mixtures.
Egg 2
Cream . Light-duty foods such
(38% fat) 800m! 2 minutes as fresh cream, whole
eggs, and egg whites.
. Make sure the egg

Whisk «;’:)ZZZ» white is no water or oil.

Egg white 2-6pcs 4-6 minutes If the time is too long,

it may cause excessive
mixing. Watch out when
mixing.
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CLEANING AND MAINTENANCE

For the goods for your product, the following conditions must be observed when cleaning.

The cleaning for the housing of the mixer
1. Please unplug the power cord before cleaning.

2. Do not wash the mixer with water directly, due to it may cause electric shock, internal rust, and
other faults.

3. The housing of the mixer can only be wiped with a clean damp cloth.
4. Do not immerse the stand mixer in water.

5. Do not use any sharp, rough, or corrosive cleaning items to clean the machine.

How to clean your appliance

1. Before you clean the appliance, be sure to turn the speed control knob to «00» to stop the
machine and remove the power plug, otherwise there is a danger of electric shock or injury.

2. The mixing parts and stainless steel bowl can’t be cleaned by dishwashers. If heat sources or
corrosive detergents are used, they may be deformed or discolored.

3. The parts that are connected with food can be washed with detergent and water.

4. Some parts can be separated to wash and must be installed again when they are completely
dried.

5. To protect this product, please add some oil to its surface after it dried out completely.

TECHNICAL SPECIFICATIONS AND PARAMETERS

This product has been tested by relevant international requirements, such as electromagnetic com-
patibility, low voltage directives, safety technical regulations, etc.

Model NUMDET ... MMC-1450
Rated VOIAge .......coouiiiiiiiee e 220-240V / 50-60 Hz
Product POWET .......ccooiiiiiii e 1000 W
Product CapacCity .......cieioiiiiiiieiie et 4L
IS ettt e e h et b ettt ettt I
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QUESTION AND ANSWER

Phenomenon

Reason

Method

The machine suddenly does
not work

Whether the machine
running time is too long

or the ambient operating
environment temperature is
too high, causing the motor
to protect the machine from
overheating to power off.

Turn the speed control knob to
«00», remove the power plug,
and operate the unit after it has
cooled down completely.

Turn the speed control knob
and the machine does not
react machine or motor sound
in motion

Whether there is a blackout.

Operate after incoming electric.

Whether the head is
self-locking.

Keep the head in a horizontal
position.

Whether the power plug
plugged into the socket.

Be sure that the plug is plugged
into the socket.

A loud increase in speed or
load during a mechanical
operation.

May overload or use too long,
please adjust the amount of
mixing and rest after use.

Motor speed down

Unstable motor speed

The motor does not work

Whether it is used in

low temperatures which
will harden the oil in the
machine.

Whether the mix will cause
the motor to load too much.

No-load 5 minutes to soft the
lubrication which will stabilize
the speed.

Reduce the amount of agitation
and the load and turn the speed
to a low position.
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Note:

In accordance with the policy of continuous improvement of technical specifications and design,
changes are subject to change without notice.

The device is assembled from modern and safe materials. At the end of its service life, in order
to avoid possible harm to life, health, property or the environment, the appliance must be dis-
posed of separately from household waste in accordance with the waste disposal regulations
in your area.

Please note that the entire packaging of this appliance is not intended for secondary
packaging or storage of FOOD.

The service life is 5 years, provided that the product is used in strict accordance with this operating
manual.

TECHNICAL SUPPORT

One-stop reference service:
tel. 044-227-07-12
service@mystery.ua

Additional information on warranty and post-warranty repair can be obtained at the
place of purchase of this product or at www.mystery.ua

Manufacturer:

MYSTERY ELECTRONICS PTE LIMITED.

Room 2006-8, 20/F, Two Chinachem Exchange Square,
338 Kings Road, Noz Point, Hong Kong, China

Made in China

Importer:

«PLAZMA MASTER»

Address: 114, Velyka Vasylkivska Street,
Kyiv, 03150

Tel.: 044-5949492

Warranty period: 1 year
Does not contain any harmful substances

Date of manufacture: 07.2023
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