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Dear Customer!

You have made an excellent decision. Vitesse home range offers you an
exclusive, high quality range of appliances for your ultimate home luxury and
healthyliving.

INSTRUCTION MANUAL

Overview ofthe Products

This multifunctional food processing machine adopted the modern, advanced
and international motor design and manufacturing technology. It is both
energy-saving and time-saving. It can provide you with healthy, nutritious and
greenfood, and make yourkitchen life be easier.

Features of Products

I. The design of the product is simple and beautiful. It is wide at the bottom,
butittakesjustalittle place. Ithas strong stability and security in use.

Il. Thebody ofthe cup is made fromimported PC material specially designed
for the health of human, and will not hurt and scratch your fingers. With the
exception of big blender cup, the other cups all can be heated in the
microwave ovens.

I1l. This product has the function of making fruit juice, powder, smashed ice,
mixing, etc. No matter how hard the soybeans, corn, and other foods are,
they can allbe smashed. Juice, smashed ice, milkshakes and other dishes
canbe doneinonly afew seconds. Special knife used to wring meat can be
used to make all kinds of meat products. It is particularly suitable to make
nutritious foods forelders and children

IV. The main set adopted high-tech motor settings and unique waterproof
design to ensure insulation. The maxim speed is 26000 ring/min.
Generally, the processing of food will be done within 30 seconds. The
actual speed of motor is closely associated with the volume of food being
processed.As theincrease ofthe volume of food, the actual speed of motor
will be slowed down.

Special Tips

It is best to have food less than 60% of the volume of the cup, it is strictly
prohibited to fill too much raw materials, for it could damage the machinery.
If you want to mill the food which is a little wet in one minute, the effect of
milling will not be good. Please according to the anti-arrow direction, spin
the body of the cup and unload it. Please shake the cup up and down. Then,
according to the direction of the arrow, spin and install the body of the cup
onto the engine. It is ok when you hear a voice sounds like "DA". After
making the engine work once again, the effect of milling will be better.
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Features of Products

I. Function and disposition: On the main engine the big blender cup
combination, for pressing out the juice and the large capacity agitation
function. The big blender cup combination has the most under spiral to
buckle the cross tool rest + spiral to buckle in the big blender cup + to
fasten tightly the big blender cup the isolation to cover + enters isolated
the small up lid. Erection work method like mill cup.

Il. On the main engine stirs the cup combination <namely tall mug
combination> for the low-power agitation function. The agitation cup
combination has the spiral to buckle the cross tool test + spiral buckle to
stir the cup. Installs the method of work like mill cup.

I1l. On the main engine the mill cup combination <is child cup combination>
for the mill function. The mill cup combination has the spiral to buckle a
character tool rest + spiral to buckle the mill cup. Erection work method
above.

Use Instruction:

Select blades: Please select blade matching the food when processing
food, so as to achieve the best processing results.

Please use flat blade to smash rice, beans, Chinese dates and other dried
fruit and food.

Please use the cross blade to crush vegetables, fruit, ice rocks.

Select the cup body: choose the cup in line with the volume of the food.
Generally, we will choose grinding mills cup (small cup) for dry mill.

Put the raw materials of food into the selected cup, and combine with the
chosen blade, and fully tighten it.

Connected to power

Installs food the cup body, places on the main engine, according to the cup
body arrow instructed causes the cup and the main engine (clatter) covers,
holds down on the main engine the circular switch, the main engine starts
to work. When the food processing completes, will let loose the switch, the
main engine the knock off.
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Caution

This machine can't be used by low intelligence or low sense or physical
defect or weakness. The people without the experience or common
sense as child is not allow to use this machine unless they have
guardian who know how to use this machine and can protect them from
the danger lead them. Make sure don't let the elder run the machine
alone.

Do not touch the blade with your bare hands, in order to avoid the fingers
being hurt by the blade.

Do not wash the main set directly under water, in order to avoid the
failure of electrical machine or the causing of an accident.

Products should be used and kept away from the fire.

Do not let the blade continuous work for over one minute in order to
make more delicious food.

This machine should not work with no food in, or with food filled more
than 80% of the volume of the cup in order to avoid overheating of
electric machine and bearings of the blade, for it will cause the reduction
of working-life of the machine, and thus cause you trouble of replacing.

Do not use frozen fish, meat and other too hard food and cellulose
materials, for these ingredients will affect the processing results.
Similarly, if you process overheating food, it will cause deformation to
the machines, and thus affect the life of machine. In order to save the
cost of processing, please take care of your machine when using it.

Do not touch the switches on the main set before the installation of the
cup.

It is necessary to tighten fully between the blade components and the
cups, or else they would leak when the machine works, or the cup may
fall

If the motor is unable to work in use, it may be caused by the self-
protection devices of motor. So please wait for 20-30 minutes, and then
continue to use it.

In the processing of juice drinks, it is normal if the bottom of the blade
components leak a little. If a large amount of liquid leaks, please send it
to repair.
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Do not directly put the soybean milk cup in the microwave oven for cook.
If you want to make the soybean milk hot, please replace special
microwave ovens to heat.

If the power line damages, it must be changed by professional
maintenance staff from manufacturing factory or sales companies. It is
prohibited from self-disassembly in order to avoid danger.

Cut off the power if the product is not in use.
Cleaning and Maintenance

Cut off the power after use. Store the machine in dry and ventilated
place to prevent the motor and electrical components from damp.

Clean the products immediately after use.. Add appropriate warm water
and a few drops of food detergents when clean the mixing cup and
milling cup. Cover the lid, press the switch and stir for a few seconds. Or
submerge it in water and clean it with soft brush.

Besides the mainframe, all the other components can be cleaned
directly | the water. The power should be cut off when wiping the
mainframe. Use a dry cloth to wipe the mainframe. It is prohibited to
clean the main set directly in water

Unload and clean the machine monthly, and dry it after washing. Lay on

a small amount of edible oil on the blade, knife shaft and the bearing to
ensure its lubrication.
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TROUBLE SHOOTER

Failures Possible Reasons

Solving Methods

1. Incorrect installation of
cups And mainframe

2. The power was not
connected

The motor stops

1. Check whether the power
has been connected.

2. check the switch of hidden
interlock

3. check the connection
between the cup And the
cup set.

4. overheating, continue to
be work after The motor
cooled down.

Smell and processed too much raw
Overheating of | materials or the time of
motor use is too long

1. add appropriate processing
raw material

2. the processing time can
not be more than one
minute each time

1. the desktop is not flat,
Excessive vibration.  and has water

Of the machines 2. add the raw material

1. keep the desktop dry and
clean while processing
2. add the raw materials

not Evenly uniformly.

Stirred not Haven't added water or add proper amount of water

very well the Amount is not proper prop
the grinded raw material
should not exceed 60% of
the cup volume.

Grinded not processed too much raw | Prolong the processing time

very well Materials (the continues time will be

no more than 60 seconds),
take down the cup and
shake it several times

Technical Data:
Power supply: 230V~50Hz
Power consumption: 200W

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.
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YBaxaemble nokynaTtenu! Bel npuHanu bnectalee peweHue!

dupma Vitesse npepnaraet Bam ramMmy 9KCKMKH3WUBHbBIX
BbICOKOK@4Y€eCTBEHHbIX NPUBOPOB ANA HECOMHEHHO POCKOLLHOTO 1 310POBOTO
obpasza KusHu.

TexHnka 6e3onacHoCTHU:
Mpwu ncnonb3oBaHuMK nNpubopa, creayetT NpUAEPKMBATLCH OCHOBHBLIX Mep
6e3onacHoOCTK, BKItoYas cnegyoume:

Mepen nepsbiM ncnonb3oBaHnem npubopa BHMMaTenbHO MpovMTanTe
pPyKOBOACTBO MO 3KcMyaTauuu.

MNepen Tem Kak MNOAKMYUTL YCTPOMCTBO K ceTu, ybeauTecb, 4TO
HanpskeHMe B CETU COOTBETCTBYET HanpshKeHuto, yKa3aHHOMY Ha
npubope.

[Mpnbop He gomKkeH aKcnnyaTMpoBaTbCs NIOAbMMU C NIIOXUM COCTOSHUEM
300pOBbS UMW C MNIOXUMWU YYyBCTBUTEMbHLIMU UMW  YMCTBEHHbBIMU
CrnocoBHoCTAMN.

PexyLine ne3sus npubopa o4eHb ocTpble, byabTe NpeaenbHO akkypaTHbI,
obpallasch CHUMMU.

Bo wusbexaHun nopaxeHWss 3NeKTPUYECKMM TOKOM, He norpyxanTte
nprbop B BOAY WIN B APYTYH0 XXUOKOCTb.

He cTaBbTe NnpnMbOp Ha MM BO3e ropsavmx MOBEPXHOCTEN Y He MoOMeLLanTe
B OYXOBKY.

He npepbiBHOE Bpemsi paboTel npubopa He JOMmKHO nNpeBbiwaTth 6onee 1
MUHYTBI.

Mpunbop He pomxeH paboTaTb 6€3 3arpyxeHHbIX B HEro npoAykToB. Ans
TOro 4Ytobbl n3bexaTb NneperpeBaHns moTopa npubopa u U3HaLLIMBAHUSA
pexyLMX Ne3BuUii, ero He crefyeT HanonHATbL NpoaykTamu 6onee 80% ot
obLeroobbemayalun.

He 3arpyxavite B npnbop 3amMOpPOXEHHYO pbiOy v TBepAble NPOAYKThI,
Tak Kak 9TO MOXeT noBpeaunTb npubop. Mcnonb3oBaHne ropavmx
npoayKToOB MOXeT AechopMmpoBaTh Npndop.

Mepen wcnonb3oBanvem npubopa ybeautecb, 4YTO Bbl MPaBUNBHO
yCTaHOBWAW KOMMMEKTyowmne npubopa. HenpaBumnbHO yCcTaHOBMNEHHbIE
KOMMMEKTYILNe, MOryT NPUBECTU KNPOTEKaHWIO.

Mpubop nmeeT BCTPOEHHYO cucTeMy 6e3onacHOCTM OT neperpeBaHus,
ecnum MOTOp neperpencs, aBToMaTuyecku cpabaTblBaeT cuctema
6e3onacHoCTH, koTopas BbIKNOYUT MoTop. Mpnbop ByaeT cHoBa roToB K
aKcnryaTtaumm, Nocrie TOro Kak OH NONHOCTbL0 OCThIHET (20 - 30 MUH).

OToO HopmanbHO, ecnv B npouecce MNPUroTOBMEHUS coOKa, OH Oyader
HEMHOXKO NpoTeKkaTb Yy OCHOBaHus ne3Bui. Ecnu cok npoTekaeT B
6onbWwOM KONMMYecTBe, HemenJIeHHO obpaTuTecb B CEPBUCHYHO
MacTepCKy!o.

He ncnonb3ynte npnbop, ecnn Ha LWHYpe UN Ha BUIKE BUAHbI Criedbl
nospexaeHuns, oH nagan unu 6ein nospexaeH. ObpatuTeck B CEPBUCHYIO
MacTepCKyto 415 OCMOTpa UM pEMOHTA.

[locTaHbTe WTencenb N3 pO3eTKW, eC He UCMoNb3yeTe Nprbop.

Mpubop NnpegHa3Ha4yeH TONbKO AN JOMAaLLHErO UCMOSb30BaHMS.
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1.

[nszaiii npnbopa nNpocTon u Kpacuebld. OH LUMPOKWIA Y OCHOBaHMUS, HO
3aHMMaeT mano mecta. [pubop MMeeT Xopowylo YCTOWYMBOCTb M
6esonaceH B UCMONb30BaHWU.

MaTepuan 4Yawu cpenaH M3 BbICOKOKAYeCTBEHHOro MaTtepuana
6e3onacHoro Ans 300poBbs ¥ 4OCTATOYHO Mpoye

Mpnbop umeeT dYHKUMIO NPUroTOBIEHUSA COKa, KOMKWM nbAa,
n3MenbyYeHs U CMelmBaHWs. HeBaxHO HACKONbKO TBEpAble COEeBble
606bl M gpyrve npoaykTbl, BCe OHW MOryT OblTb M3menbyeHbl. CoOK,
Kpollka nbaa u apyrve 6nioga mMoryT ObiTb NPUroTOBMEHbI B CYUTaHHbIE
cekyHabl. CneuuanbHble ne3Bus U3MeNbYeHWs Msca, MoryT ObiTb
ncnonb3oBaHbl ANs NobbiX BUAOB Msca.

MakcumanbHasa ckopocTb MoTopa 26000 o6/MuH. OG6GbIYHO,
nameneyeHve nuwm 3aHnmaet 30 cekyHa. CkopocTb BpalleHus MoTopa,
HenocpeACTBEHHO 3aBUCUT OT KONMYECTBA 3arpy>XeHHbIX MPOAYKTOB.
YBenuyeHne obbema 3arpyxaemblx NpoaykToB, OyaeT cHuxaTtb
CKOPOCTb BpalleHus MoTopa.

C-)KCI'IJ'IYATALI,I/IFI

. Bbibepute nessusa: Moxanyiicta, BelbepuTe Ne3Bms COOTBETCTBYOLLME
npogyktam Tpebyowmm obpaboTku , ANA NONy4YeHUs Haunydwero
pesynbTara.

Wcnonb3yiiTe nnockoe nessune Ans namensveHus puca, 60608 n gpyrux
CyLUEHbIX MPOAYKTOB U (OPYKTOB.

Wcnonbayiite kpectoobpasHoe ne3Bue ANs M3MeNbYeHUs: (pPyKTOB,
oBoOLLEN U KyOUKOB nbaa.

Bbibepute nopxopsuwlyio 4Yawy: Bbibepute 4yawy B COOTBETCTBUU C
KonnyecTBoM obpabaTbiBaeMbix NPoAykToB. O6bIYHO, Mbl pEKOMEHAYEM
MCNOMb30BaTh HU3KYHO Yally AN CyXOW NOMOIKM.

MomecTnTe NpoayKTbl B BblOpaHHyt0 Bamu yally, 3aTeM NpucoeanHuTe
Heobxogumoe ne3Bure 1 KPenko 3aTsHUTe.

BcTaBbTe WwTencenb B po3eTky.

YXOD, NYNCTKA

o0k

. NMepen kaxpon uncTKoOW, Bcerga BblkntovanTe npubop u gocraBainTe
LTencenb N3 po3eTKN.

Pa3bpbl3raHHbI N pasnuTblid COK, HEOOXOAMMO cpa3sy BbITepeTb, Tak
Kak, 9To 6yaeT HaMHOro TsxKenen caenartb NoTOM.

He wvcnonb3yiTe ONs OYMCTKM MeTannuyeckue LeTk, abpasmBHble
MotoLLme cpeacTBa.

CHapy»u Kopnyc NpoTpuTe BrIaXHOW TPSAMKON.

Hukorga He norpyxainTe Kopnyc B BoAy WU B NioByto Apyryto XnaKoCTb.
XpaHute npmbop B CyxoMm v NpoxnagHoM MecTe.

P/7

YCTPAHEHUE HEWUCIMPABHOCTEW

www.vitesse.ru

MNpobnema MpuynnHa

YcTpaHeHne

1. HenpasunsHo
MoTop YCTaHOBIEHHbIE

ocTaHoBuUIcS KOMMNeKTywLwne I'IpVIGOpa.
2. HeT nutaHus.

1. Y6eautech, 4TO Bbl BCTABUIN
LTencenb B PO3ETKY.

2. Y6enuTech, YTO Bbl NPaBUIbHO
YCTAHOBUIN KOMMEKTYIOLLME.

3. MNeperpeBaHune motopa,
NoAOXKAUTE, MOKa OCTbIHET
MoTOp.

YpeamepHoe KonmnyecTso
3anax u NPOAYKTOB B valle un

neperpes MoTopa | AnuTenbHOe BpeMms

HernpepbIBHOW paboThbl.

1. [lo6aBbTe cOOTBETCTBYOLLEE
KOJNMYECTBO NPOAYKTOB.

2. Bpemsi HenpepbIiBHOM paboTbl
npubopa He JOMKHO
npesbiWwaTth 6onee 1 MUHYTHI.

1. PaBGo4yasi NnoBepxHOCTb

1. Paboyas noBepXHOCTb OOIMKHA

UpeamepHas ObITb CyXOW, POBHOW 1
BMOpauus 2 H:epoggﬁgﬁe Ho YCTONYUBOWA.
npubopa -,qo6a‘1)Bn;|eTe r? OnVKTBI 2. PaBHOMepHO fobaBnsinTe
poay npoAyKTbl B Npubop.
Mnoxo He po6asunu sozy unn [o6aBsTe HEOBXOANMO
nepemellanncb | KoOnmMyecTBO XUOKOCTU KOMMUYECTBO BObI.
NpoAyKTbI. maroe.
KonuyecTtBo npoaoyKkToB He
OOIMKHO nMpeBbIlWaTh bonee
Mroxo 50% ot obLiero oobema
NaMENLUMIO BonbLioe konnyecTsBo yawm.
NPOAYKTHI. NPOOYKTOB B Halue. YBenuyste Bpemsi

M3MerbYEHUS.
BosbmuTte vawy c
npogykTamu 1 notpycute ee.

TEXHUYECKUE XAPAKTEPUCTUKHN

MowHocTb: 200 BT
MapameTpbl nuTanus: 220-240 B ~ 50/60 'y,

Cpok cnyx6bbl moeapa He MeHee 2-x fem npu cobnodeHuu ycrosull

3Kcrityamauuu.

Mo oKoHYaHUM cpoka 3KchnyaTauuy anekTponpubopa He BbibGpackiBaiiTe ero

BMECTE C O0ObI4HbIMU ObITOBLIMU OTXOA4AMMU, @ NepeaanTe B opuLManbHbIA MyHKT

c6opa Ha yTunmusaumio.
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