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SAFETY INSTRUCTIONS

Before using your appliance for the first time,
carefully read these instructions foruse andretain
them for future reference: the manufacturer
shall not accept liability in the event of any use
that does not comply with the instructions.

* Make sure that the voltage that your appliance
uses matches that of your electrical supply
system.

Any errorinconnectionwillnegate the guarantee.

e This product has been designed for indoor and
domestic use only, and at an altitude below
2000m. Any commercial use, inappropriate use
or failure to comply with the instructions, the
manufacturer accepts no responsibility and the
guarantee will not apply.

¢ Always disconnect the appliance from the mains
power supply when it is unattended and before
assembling, dismantling or cleaning it.

e Remember: you may injure yourself if you use the
appliance incorrectly.

e Do not use the appliance if it is not working
properly or if it has been damaged. In this case,
contact an authorized service centre.



¢ Allmaintenanceotherthancleaningand everyday
upkeep by the customer must be performed by
an authorized service centre.

e Do not use this appliance to blend or mix non-
food items.

e Never use the blender jar without ingredients or
with solid ingredients only.

e Always pour theliquid ingredients into the blender
jar first, before adding the solid ingredients.

eDo not use the mixing bowl or accessories
(according to model) as containers for
preservation, freezing, cooking or sterilisation.

 In order to prevent overflow, do not fill the bowl
or jar over the maximum level (if indicated).

¢ Do not touch any moving parts (blades, etc.).

¢ Blades are very sharp: to prevent injuries, handle
them with carewhen emptying theblender jar,the
bowls (according to model), cleaning, assembling
and dismantling the blender jar (according to
model) and the accessories (according to model).

e Never place your fingers or any other object not
intended for this function in the blender jar when
the appliance is running.

» Never remove the lid or the blender jar before the
appliance has come to a complete stop.



e Always use the blender jar with the lid.

e Place the appliance on a stable, heat-resistant,
clean and dry worktop.

e Do not immerse the appliance, power cord or
plug in any liquid.

¢ Do not leave the power cord hanging within reach
of children.

¢ Do not leave the power cord close to or in contact
with the hot parts of the appliance, near a source
of heat or a sharp angle or inside the blender jar
in contact with the blades.

¢ Keep moving parts (blades) away from the cord
during use.

e Never pull the power cord to disconnect the
appliance.

¢ Do not allow long hair, scarves, ties etc. to hang
over the appliance or attachment when either is
in use.

» Do not use the appliance if the power cord or plug
have been damaged. To avoid all danger, have
them replaced by an authorized service centre.

e For your safety, only use spare parts and
accessories that are approved for your appliance.



* Be careful if hot liquid is poured into the blender @]
as it can be ejected out of the appliance as it
produces a lot steam.

¢ Do not pour boiling liquids (over 80°C/176°F) in
the bowl or jar (according to model).

e 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.

e Children should be supervised to ensure that they
do not play with the appliance.

e Do notallow children to use the appliance without
supervision.

e This appliance is designed for domestic use only.
It is not intended to be used in the following
environments, in which the guarantee shall not
apply:

—Kitchen work areas in shops, offices and other
working environments.

—In kitchen areas reserved for staff in shops,
offices and other professional environments.

—Farmhouses



—By clients in hotels, motels and other residential
environments.
—Bed and breakfast type environments.

e Switch off the appliance and unplug it from
the electrical power supply before changing
accessories or approaching parts that move in
use.

e Refer to theinstructions to obtain the appropriate
operating time and speed settings for each
accessory (according to model).

e Refer to the instructions for correct fitting and
assembly of your accessories.

e Refer to the instructions for initial and regular
cleaning of surfaces in contact with foodstuff, and
for cleaning and maintenance of your appliance.

Environment protection first !
® Your appliance contains valuable materials which can be
— recovered or recycled.
2 Leave it at a local civic waste collection point.



DESCRIPTION

Refer to figures page 2.
A Lid cap I Setting button
B Lid J Digital display
C Sedlingring K Program light indicators
D Glass jar L Menu button
E Motor unit M Manual blend button
F Measuring cup N Start/Stop button
G Pusher O Pulse button
H Brush
SAFETY WARNINGS
CAUTION:

e The safety instructions are part of the appliance. Read them carefully
before using your new appliance for the first time. Keep them in a place
where you can find and refer to them later on.

e The appliance will only start if the jar (D) is correctly positioned on the
motor unit (E) and the lid (B) with the lid cap (A) locked on the jar.

BEFORE USING YOUR APPLIANCE FOR THE FIRST TIME

Before using your appliance for the first time, rinse all the parts that come
in contact with food (jar and lid) with soapy water and then carefully wipe
them dry.

CAUTION:

Refer to figures page 4.

e The blades in the jar are very sharp and not removable. Take care not to
cut yourself when cleaning the inside of the jar (Fig.12).

e Do not immerse the jar base in water (Fig. 13). Do not allow water to
come into contact with the coupler on the jar base. If the coupler gets
wet, allow it to dry out before using the appliance.

¢ Do not immerse or rinse the motor unit (E) under water (Fig. 14).

e Do not immerse or soak the lid in water. Prefer to rinse it under running
water (Fig. 15).

e Make sure all the packaging has been removed before operating the
appliance.



USING YOUR APPLIANCE

Refer to figures page 3.

e Put the appliance on a flat, stable, heat-resistant surface away from
sources of heat or water splashes.

e Always disconnect the appliance from the mains before changing or
touching parts.

1. Prepare ingredients:

Prepare ingredients according to the recipe. Large ingredients should be
chopped to a length of no more than 4cm and ice cubes should not
be bigger than 3cm, for optimal performance. Remove any tough skin,
fruit stones and meat bones from ingredients. Rinse thoroughly and add
to the jar (Fig. 1), taking care not to exceed the recommended maximum
capacity in the table after.

2. Lock the lid:

Place the lid on the jar and turn it clockwise until it is locked (Fig. 2).
The lid features a safety mechanism that prevents the appliance from
switching on when the lid is not attached correctly.

3. Insert the lid cap:
Insert the lid cap into the middle of the lid and turn it clockwise to secure
it in place (Fig. 3).

4. Insert the jar on the motor unit:
Align the jar with the handle slot on the motor unit and push down to
insert it into place (Fig. 4).

5. Plug in the appliance:
Plug in the appliance, it will make a beep sound and the digital display
will light up (Fig. 5).



6. Start the appliance

6a. using auto-program:

Press <Menu> button, the first auto-program light will
@ flash and the approximate program time information will
be displayed. Press <Menu> button again to select the

next auto-program (the flashing light will move to the
right and indicate the selected auto-program).

. To validate and start the program, press <Start/Stop>
Stop button.
i, i) For hot recipes, the pre-heat animation appears on the

digital display during pre-heating time. Once the pre-
heating phase is completed, the recipe cooking time
countdown will start.

Auto- Recommended q q q
: Approximate time Example of recipe
programs capacity

Soy milk:

1 cup (~70g) soy beans, 1000ml water
Soy milk 1000 ml 20 mins
Tips: For smoother results, soak the soy
beans for at least 4 hours.

Corn milk:

Comlnik Rl 27 mins 200g fresh corn kernels, 1000ml water

Pumpkin soup:
Hot soup 1000 ml 45 mins 600g pumpkin, 120g potato, 80g onion,
600ml water

From 20 mins to 90 mins

To adjust the time of Herbal

Herbal tea tea program, press <Menu> . .
. N X Fresh lemongrass and ginger tea:
(This program button until the light above X
1400 ml 50g fresh ginger, 2 stalks of fresh lemongrass
heats but does the auto-program flashes. (bruised), 1000ml water
not blend) Default time is 90 mins. To '

change the time, use the <->
and <+> buttons and then
press <Start/Stop> button.

Exotic smoothie:

200g frozen pineapple, 200g frozen mango,
100g frozen orange, 360ml milk, 200g
yoghurt

Smoothie 1250 ml 3 mins

Raspberry banana milkshake:
Milkshake 1000 ml 1min20s 200g frozen raspberries, 200g banana,
250ml almond milk, 300g vanilla ice cream




Auto- Recommended . . q
: Approximate time Example of recipe
programs capacity

Melon ice cream:

500g frozen melon, 250ml milk
Ice cream 1000 mi 1 min 30 Tips: Use the pusher during operation to
bring the pieces of frozen fruits on the
blades.

Tips: For optimal performance, prefer small
ice cubes (30x30x40mm) and do not exceed
Ice crush - 1 min 150g ice (about 8 ice cubes).

Use the pusher during operation to bring the
ice cubes on the blades.

Quick clean 1000 ml 40s

Deep clean 1000 ml 8 mins

6b. using manual blend mode:

() Press <Manual blend> button, the digital display indicates
3 (default speed).

Then press <+> and <-> buttons to choose from speed 1
@ . to speed 6.

To validate and start blending press <Start/Stop> button.
Stop Default time is 2 minutes. You can stop the appliance at

any time during the blending process by pressing <Start/
Stop> button again.

Speed Purpose

1-2 Use this setting to gently blend ingredients
3-4 Use this setting to homogeniously blend ingredients
5-6 Use this setting to finely blend ingredients

6¢. using pulse:

Press <Pulse> button, the blender runs, release <Pulse> button, the
blender stops.

For cold preparations only, add ingredients or use the pusher while
blending if needed.
Turn the lid cap anticlockwise to remove it from the lid and add the




ingredients or the pusher through the feeder hole. Beware of the risk ofm
spatter.

CAUTION: Do not add ingredients or use the pusher while blending

hot preparations due to risk of splashing. Opening the lid cap from the

lid during hot preparations may cause burns.

7. Stop a program automatically or manually:

At the end of the program, the appliance stops automatically and plays a
notification tone (Fig. 7). You can also stop the blending during the cycle
by pressing <Start/Stop> button.

If the appliance is left unused for 30 seconds, it will go into sleep mode

displaying 2 dashes.

8. Remove the jar:
Once the appliance has stopped, unplug it and remove the jar from the
motor unit (Fig. 8).

9. Remove the lid:

Turn the lid anticlockwise and lift it off the jar (Fig. 9).

CAUTION: For hot preparations, beware of escaping steam and take
care not to burn yourself (Fig. 11).

CAUTION:

o If theingredients contain bones (e.g. fish bones), pass the preparation
through a sieve before consumption to remove any small fragment.
eLet the blender rest at least 5 minutes between two auto-programs

(especially long recipe).
¢ Do not shake the motor unit or the jar when the blender is in use.



CLEANING YOUR APPLIANCE

1. Cleaning the jar:

1a. using cleaning auto-program:

e Clean the jar immediately after use.

e Empty the jar and add 1000ml clear water.

e Press <Menu> button several times to reach Quick clean or Deep clean
auto-program.

e To start the chosen program, press <Start/Stop> button.

e After the cleaning program has stopped, empty the jar, rinse it and
carefully wipe it dry.

 Quick clean and Deep clean auto-programs are not designed to replace
manual cleaning and may not remove all residues.

1b. cleaning manually:

e Clean the jar immediately after use.

e Rinse the jar with warm soapy water and clean the inside and outside
with a damp cloth.

¢ In the event of the bottom part of the jar getting dirty, fill in the jar
with a mix of water and washing up liquid (or alimentary baking soda)
and let it soaked for a few hours, then use the brush to clean the inside
of the jar.

o Carefully wipe the jar dry after cleaning.

CAUTION:

Refer to figures page 4.

e The blades in the jar are very sharp. Take care not to cut yourself
when cleaning the inside of the jar (Fig. 12).

o If you use washing up liquid with the auto-programs. Take care to put
only 1 drop. An excess of washing up liquid creates more foam and
consequently can lead to overflowing.

¢ Do not immerse the jar base in water (Fig. 13). Do not allow water to



come into contact with the coupler on the jar base. If the coupler gets
wet, allow it to dry out before using the appliance.

2. Cleaning the motor unit:

Use a soft, damp cloth to clean the surface of the motor unit. Do not
use a wire sponge or abrasive cloth, as these may scratch or damage the
surface.

CAUTION: Do not immerse or rinse the motor unit under water (Fig. 14).

3. Cleaning the lid:

e Rinse the lid with warm soapy water and clean the inside and outside
with a damp cloth.

o Carefully wipe the lid and sealing ring dry before returning them to their
original position.

CAUTION:

e Do not immerse or soak the lid in water. Prefer to rinse it under running
water (Fig. 15).

¢ Do not pull on the sealing ring, as it may cause it to change shape and
impair its function.



WHAT TO DO IF YOUR APPLIANCE DOES NOT WORK?

Appliance does
not work.

The plug is not connected.

Connect the appliance to a socket
with the same voltage as indicated
on the rating plate of the appliance

(located under the motor unit).

The jar is not positioned

correctly on the motor unit.

Remove the jar and replace it in the
correct position.

The lid is not positioned
correctly on the jar or not
well locked on the jar.

Close the lid properly. Ensure that it clicks
into place.

Appliance keypad or
program not responding.

Unplug the appliance, wait for 1 minute
and plug in again.

In case of overheating.

Switch the appliance off using <Start/
Stop> button, unplug and leave it to cool
down approx. 15-20 minutes. Reconnect

the appliance to the power supply and

resume blending.

The appliance
stopped while

Overload or overheating.

Switch the appliance off using <Start/
Stop> button, unplug and leave it to cool
down approx. 15-20 minutes. Reconnect

in use. the appliance to the power supply and
resume blending.
The product is not placed Place the appliance on a flat surface.
Excessive on a flat surface.
vibrations. Volume of ingredients is Reduce the quantity of ingredients
too high. processed.
Volume of ingredients is Reduce the quantity of ingredients
too high. processed.
Leak or The lid is not positioned Close the lid properly. Ensure that it clicks
overflow from correctly on the jar. into place.
the lid.

The sealing ring on the lid
is not well attached or is
not in the correct position.

Place the sealing ring in the correct
position. Close the lid properly. Ensure
that it clicks into place.

Leak from the
bottom of the
jar.

Deterioration of the water
tightness of the appliance.

Caution: the blades are not removable.
Contact the consumer service, see
contact information in the next pages.




Problems Causes Solutions m

The blades do
not turn easily.

Volume of ingredients is
too high.

Reduce the quantity of ingredients
processed.

Pieces of food are too large
or too hard.

Reduce the size of ingredients and
remove hard ingredients from the jar.

There is not enough liquid
in the jar.

Add more liquid in the jar, taking care
not to exceed the maximum capacity
marking.

The food is not
cooked well.

The food is not cooked
enough or the food is
overcooked.

Adjust the quantity of ingredients and
water processed. Follow the quantities in
the instructions.

The food is not
blended well,
there are large
chunks of food
left in the jar.

Volume of ingredients is
too high.

Reduce the quantity of ingredients
processed.

Pieces of food are too large
or too hard.

Reduce the size of ingredients and
remove hard ingredients from the jar.

There is not enough liquid
in the jar.

Add more liquid in the jar, taking care
not to exceed the maximum capacity
marking.

If your appliance is still not running properly, please contact the customer
service department of your country.



TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

&3 : www.tefal.com
This product is repairable by TEFAL/T-FAL*, during and after the guarantee period.
Accessories, consumables and end-user replaceable parts can be purchased, if locally available, as described on the
TEFAL/T-FAL internet site www.tefal.com

The Guarantee**

TEFAL/T-FAL guarantees this product against any manufacturing defect in materials or workmanship during the guarantee period
within those countries** as stated in the attached country list, starting from the initial date of purchase or delivery date. The
international manufacturer’s guarantee covers all costs related to restoring the proven defective product so that it conforms to its
original specifications, through the repair or replacement of any defective part and the necessary labour. At TEFAL/T-FAL'’s choice, an
equivalent or superior replacement product may be provided instead of repairing a defective product. TEFAL/T-FAL'’s sole obligation
and your exclusive resolution under this guarantee are limited to such repair or replacement.

Conditions & Exclusions

TEFAL/T-FAL shall not be obliged to repair or replace any product which is not accompanied by a valid proof of purchase. The
product can be taken directly in person or must be adequately packaged and returned, by recorded delivery (or equivalent method
of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each country’s authorised service centres are listed
on TEFAL/T-FAL website (www.tefal.com) or by calling the appropriate consumer Service centre set out in the attached country
list. In order to offer the best possible after-sales service and constantly improve customer satisfaction, TEFAL/T-FAL may send a
satisfaction survey to all customers who have had their product repaired or exchanged in a TEFAL/T-FAL authorised service centre.
This guarantee applies only for products purchased and used for domestic purposes and will not cover any damage which occurs as a
result of misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a modification or unauthorised repair of the product, faulty
packaging by the owner or mishandling by any carrier. It also does not cover normal wear and tear, maintenance or replacement of
consumable parts, or the following:

—using the wrong type of water or consumable

—mechanical damages, overloading

—ingress of water, dust or insects into the product (excluding appliances with features specifically designed for insects)
—damage as a result of lightning or power surges

—scaling (any de-scaling must be carried out according to the instructions for use)

—accidents including fire, flood, etc

—damage to any glass or porcelain ware in the product

—professional or commercial use

—damages or poor results specifically due to wrong voltage or frequency as stamped on the product ID or specification

Consumer Statutory Rights

This international TEFAL/T-FAL guarantee does not affect the Statutory Rights a consumer may have or those rights that cannot be
excluded or limited, nor rights against the retailer from which the consumer purchased the product. This guarantee gives a consumer
specific legal rights, and the consumer may also have other legal rights which vary from State to State or Country to Country. The
consumer may assert any such rights at his sole discretion.

***Where a product purchased in a listed country and then used in another listed country, the international TEFAL/T-FAL guarantee
duration is the period for the country of usage, even if the product was purchased in a listed country with a longer guarantee
duration. The repair process may require a longer time if the product is not locally sold by TEFAL/T-FAL in the country of usage. If
the product is not repairable in the new country of usage, the international TEFAL/T-FAL guarantee is limited to a replacement by a
similar or alternative product at similar cost, where possible.

*TEFAL household appliances appear under the T-FAL brand in some territories like America and Japan. TEFAL/T-FAL are registered
trademarks of Groupe SEB.

Please keep this document for your reference should you wish to make a claim under the guarantee.

*For Australia only:
Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are entitled to a replacement
or refund for a major failure and compensation for any other reasonably foreseeable loss or damage. You are also entitled to have
the goods repaired or replaced if the goods fail to be of acceptable quality and the failure does not amount to a major failure.

**For India only: Your Tefal product is guaranteed for 2 years. The guarantee covers exclusively the repair of a defective product,
but at TEFAL'’s choice, a replacement product may be provided instead of repairing a defective product. It is mandatory that the
consumer, to have his product repaired, has to log a service request on the dedicated Smartphone application TEFAL SERVICE APP
or by calling TEFAL Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat 09 AM to 06 PM. Products returned by
Post will not be covered by the guarantee. As a proof of purchase consumer needs to provide both this stamped guarantee card
and cash memo.
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HUGNG DAN VE AN TOAN

Trudc khi st dung thiét bi lan dau tién, ban hay
doc ky huéng dan st dung nay va giir lai dé
tham khao vé sau: nha san xuat sé khéng chiu
trach niém trong truéng hgp ban st dung thiét

bi khéng dung theo huéng dan.

- Dam bao rang dién ap ghi trén thiét bi cda ban

tuong ung véi dién ap clia hé thong nguon dién
tai nha ban.

Bat ky 16i két néi nao ciing sé lam vé hiéu bao
hanh.

- San pham nay chi dugc thiét ké dé sir dung trong

nha tai cac ho gia dinh, va & d6 cao dudi 2000
m. Bat ky trudng hop nao str dung cho muc dich
thuong mai, st dung khéng thich hgp hoac
khoéng tuan th cac hudng dan, hdang san xuat sé
khong chiu trach nhiém va chinh sach bao hanh
sé mat hiéu luc.

« Luén thao thiét bi ra khéi ngudn dién chinh néu

khoéng c6 ngudi tréng chiing va trudc khi lap rap,
thdo roi hodc vé sinh.

- Hay nha: ban cé thé tu gay thuang tich cho minh

néu st dung thiét bi sai cach.

« Khéng st dung thiét bi néu n6 khéng hoat dong

dung cach hoac néu noé da bi hdng. Néu truong



hop nay xay ra, hay lién hé v&i moét trung tam bao
hanh duoc cap phép.

« Moi cong viéc bdo dudng ngoai viéc vé sinh va
bdo dudng binh thudng cta khach hang phéi
dugc tién hanh bsi mét trung tam bao hanh dugc
cap phép.

- Khong st dung thiét bi nay dé xay hodac trén cac
nguyén liéu khéng phai thuc an.

- Tuyét doi khéng dugc st dung binh may xay néu
khong cé nguyén liéu bén trong hodc néu chi c6
nguyén liéu ran.

« Ludn rét nguyén liéu 1dng vao binh may xay trudc
khi thém cac nguyén liéu ran vao.

« Khéng st dung coi xay hoac phu kién (tuy theo
mau) lam hép dung dé bao quan, dong lanh, dun
nau hay tiét trung.

- D€ ngan hién tuong tran thudc an, khong dé day
c6i hodc binh qua muc vach t6i da theo quy dinh.

- Khong cham tay vao bat ky bo phan chuyén déng
nao (lugi dao v.v).

- Ludi dao rat sac: dé tranh bi thuong tich, hay thao
tac moét cach than trong khi d6 binh may xay, cOi
xay (tuy theo mau), vé sinh, lap rap va thao rgi
binh may xay (tuy theo mau) va cac phu kién (tuy
theo mau).



- Tuyét d6i khong dugc cho ngdn tay hodc bat ky
vat nao khac khéng dung cho chiic nang nay vao
binh may xay khi thiét bi dang chay.

- Tuyét d6i khéng dugc thdo nap day hoac binh
may xay trudc khi thiét bi diing hoan toan.

« Luén st dung binh may xay vai nap day.

. P4t thiét bi 1én trén mot bé mat én dinh, chiu
nhiét, sach sé va kho rao.

- Khong dugc nhung thiét bi, ddy ngudn hoac
phich cam vao chat long.

- Khong treo day nguén trong tam véi clia tré nho.

- Khong dé day nguén sat hoac tiép xuc vai cac bd
phan néng cda thiét bi, gan nguén nhiét hodc
canh sac hay mat bén trong cla binh may xay
tiép xuc vdi lugi dao.

- D€ cac bd phan chuyén dong (lugi dao) tranh xa
day nguoén trong khi str dung.

- Tuyét d6i khéong duoc kéo day ngudn dé thao
thiét bi.

- Khéng dugc dé téc, khan quang cd, ca vat v.v.
treo lo Iting bén trén thiét bi hoac cac phu kién di
kém khi dang s dung.

« Khong st dung thiét bi néu day nguén hoac
phich cdm bi hong. D€ tranh nguy hiém, hay yéu
cau trung tam bao hanh dugc cap phép thay thé

chung.



- D& dam bao an toan, chi sirdung cac phu tung va
phu kién da dugc phé chuan cho thiét bi ctia ban.

- Can than khi rét chat [ong néng vao may xay vi
né c6 thé bi ban ra khaoi thiét bi do sinh ra nhiéu
hoi.

- Khéng dugc d6 nuéc néng (trén 80°C/176°F) vao
c6i hodc binh may xay (tuy theo mau).

- Thiét bi nay khéng dugc thiét ké dé st dung béi
cac ca nhan (bao gém tré em) bi suy giam vé nang
luc thé chat, gidc quan hoac tam than, hoac thiéu
kinh nghiém va kién thuec, trir khi ho dugc giam
sat hoac chi dan st dung thiét bi b&i mét ngudi
chiu trach nhiém vé su an toan cta ho.

- Tré em phai dugc giam sat dé dam bao ching
khong nghich pha thiét bi nay.

- Khéng cho phép tré st dung thiét bi nay ma
khong c6 su giam sat.

- Thiét bi nay chi dugc thiét ké dé sir dung trong
nha. N6 khong dugc thiét ké dé sir dung trong
cac moi truong sau day, theo d6 bdo hanh sé
khéng dugc ap dung:

—Khu vuc nha bép & cac clra hang, van phong va
cac moi trudng lam viéc khac.

—Trong nha bép danh cho nhan vién s dung
tai cac ctra hang, van phong va cadc méi trudng
chuyén nghiép khac.



—Trang trai

—Khach hang trong khach san, nha nghi va cac
moi trudng dan cu khac.

—Mobi trudng dang phong ngui va an sang.

- Tat thiét bi va thao phich cam khoi nguon dién
trudc khi thay phu kién hodc kiém tra cac bd phan
dang van hanh.

- Tham khao tai liéu hudng dan dé cai dat chinh
xac thoi gian va téc d6 van hanh cho méi phu
kién (tuy theo mau).

- Tham khao tai liéu huéng dan dé 13p rap chinh
xac cac phu kién cua thiét bi.

- Tham khao tai liéu hudng dan dé vé sinh lan dau
va dinh ky cac bé mat ti€p xdc vai thiic an, va dé
vé sinh va bao dudng thiét bi.

Uu tién bao vé méi trudng!
® Thiét bi clia ban c6 cac vat liéu c6 gia tri c6 thé dugc phuc

— héi hodc tai ché.
9 Hay dé né tai mot diém thu gom rac dan dung tai dia phuong.



Tham khao cac hinh & trang 2.

A Dinhndp I Nut Cai dat

B Nap day J  Man hinh s

C Vong dém kin K Cécden bdo chuong trinh
D Binh thay tinh L NutMenu

E Bo6 phan mé-to M Nt xay bang tay

F Cécdong N Nut khéi dong/diing

G Boday O Nuttao xung

H Ban chai

THAN TRONG:

- Hudng dan vé an toan la mét phan cta quy trinh st dung thiét bi. Hay
doc ky chuing trudc khi st dung thiét bi mai lan dau tién. Cat chiing & noi
ban c6 thé tim thay va tham khao sau nay.

- Thiét bi sé chi khai dong néu binh (D) dugc 13p chinh xac trén bd phan
mo-to (E) va nap day (B) véi dinh ndp (A) dugc khda chat trén binh.

TRUGC KHI SU DUNG THIET BI LAN PAU

Trudc khi st dung thiét bi lan dau tién, hay rdia sach tat ca cac bd phan
ti€p xuc vai thiic an (binh hodc ndp day) bang nudc xa phong réi sau dé
lau kho c&n than.

THAN TRONG:

Tham khao cac hinh & trang 4.

- Lusi dao trong binh rét sdc va khéng thé théao roi dugc. Can than dé
khong bi dut tay khi vé sinh mat bén trong ctia binh (Hinh 12).

- Khéng nhing dé binh vao trong nuéc (Hinh 13). Khéng dugc dé nudc
ti€p xuc véi phan khép néi trén dé binh. Néu phan khép noéi bi uét, hay
dé that kho trudc khi st dung thiét bi.

« Khéng nhdng hoac rtia b phan moé-to (E) dudi nudc (Hinh 14).

« Khong nhiing hodc ngam nap day vao trong nudc. Chi can rira nap day
dudi nudc mdy (Hinh 15).

- Pam bao da thao tat ca bao bi trudc khi van hanh thiét bi.



sU DUNG THIET BI

Tham khao cac hinh & trang 3.

- Dat thiét bi lén trén mét bé mat bang phang, 6n dinh, chiu nhiét, cach xa
moi nguén nhiét hoac tia nudc ban.

- Luén thao thiét bi ra khéi nguén dién chinh trudc khi thay hoac cham
vao cac bo phan.

1. Chuan bi nguyén liéu:

Chuén bj cac nguyén liéu theo céng thiic. Cac nguyén liéu c& to nén cit
thanh tiing miéng nhé c6 dd dai khéng qua 4cm va céc cuc da vién
khéng to qua 3cm dé dat dugc hiéu suat t8i wu. Bo hét vé clng, hat va
xuong ra khoi nguyén liéu. Rira that sach r6i cho vao binh (Hinh 1), can
than dé khéng vugt qua dung tich t8i da dugc khuyén nghi trong bang
phia sau.

2. Khéa nap day:

Dat nap day lén trén binh va xoay n6 theo chiéu kim déng hé cho dén khi
dugc khéa chat lai (Hinh 2).

N&p day dugc trang bi mot ca cau an toan dé ngan thiét bi khong bat 1én
khi ndp day chua dugc I&p chinh xac.

3. Lap dinh nap:
L&p dinh ndp vao gilta ndp day va xoay theo chiéu kim déng hé dé khéa
no chat vao vi tri (Hinh 3).

4. Lap binh lén trén bé phan mé-to:
Chinh binh sao cho thdng hang véi khe tay cam trén bd phan mé-to va
d&y xudng dé khéa chat vao vi tri (Hinh 4).

5. Cam nguén thiét bi:
Cam nguon thiét bi, nd sé phat ra tiéng bip va man hinh s6 sé bat séng
(Hinh 5).



6. Khéi dong thiét bi

6a. sit dung chuong trinh tu dong:
Nhan ndt <Menu>, dén chuong trinh ty déng dau tién sé

nhap nhay va thong tin vé thai gian chay chuong trinh sé
dugc hién thi. Nhdn nit <Menu> 1an nita dé€ chon chuang
trinh ty dong tiép theo (dén nhdp nhay sé chuyén sang
bén phai va biéu thi chuong trinh tu déng dugc chon).

Dé& xac thuc va khai ddng chuong trinh, nhan nat <Khai
dong/dung>.

m D3i v6i xay d6 ndng, biéu tugng gia nhiét so bd sé xuat
hién trén man hinh sé trong su6t thoi gian gia nhiét so
bé. Sau khi gia nhiét so bo xong, ddng hé dém ngugc thai
gian nau sé bat dau.

Céc chuong Dung tich . " N " L
khuyén nghi Thei gian uéc chiing Cong thilc mau

Sita dau nanh:
1 c8c (~70g) hat dau tuong, 1000ml nudc

Stra dau nanh 1000 ml 20"

Meo hay: D& xay min hon, hdy ngam hat dau
tuong téi thiéu 4 tiéng.

Sita ba 1000 ml 27 Sita bap:

P 200g hat ngé tuoi, 1000ml nuéc

Sup bi dé:

Sup néng 1000 ml 45' 600g bi do, 1209 khoai tay, 80g hanh, 600ml
nuéc

Tir 20 dén 90

Bé diéu chinh thai gian
chuong trinh Tra thao méc,

Tra thao moc nhan nut <Menu> cho tgi Tra gifng s tuoi:
(Chuong tnnlh 1400 ml kh' dén pt\la trenvchu‘cpg 509 ging tuoi, 2 cay sa tuoi (da nghién so),
nay dun cha trinh tu ddng nhap nhay. 1000m! nudc

khong xay) Thai gian mac dinh la 90"

Dé thay d6i thoi gian, hay
st dung cac nut <-> va <+>
r6i nhan nat <Khai dong/
dung>.

Sinh t6 hén hop:
Sinh t6 1250 ml 3 200g dta lanh, 200g xoai lanh, 100g cam

lanh, 360ml sifa, 200g sifa chua




Cac chuong Dung tich o . " N A L x
trinh tu dong khuy&ninghi Thai gian udc chiing Cong thiic mau

Sita lac chudi mam xéi:
Sita lic 1000 ml 120s 200g mam xdi lanh, 200g chudi, 250ml sira
hanh nhan, 300g kem vani

Kem dua:

5009 dua lanh, 250ml sita
b 1000 ml 130s Meo hay: St dung bé déy trong khi thao tac
dé day cac miéng trai cay dong lanh xuéng
phia lugi dao.

Meo hay: Dé dat dugc hiéu suat t6i uy, tét
nhat hay cho cac cuc da nhé (30x30x40mm)
Nudic dé xay - 1 va khéng vuot qua 150g da (khoang 8 cuc).
St dung bé déy trong khi thao tac dé ddy cac
cuc da xudng phia luéi dao.

Vé sinh nhanh | 1000 ml 40s -

Vé sinh ky 1000 ml 8 -

6b. st dung ché do xay bang tay:
- Nh&n nat <Xay bang tay>, man hinh sé biéu thij s6 3 (t6c
ddé mac dinh).
Sau d6 nhan cac nut <+> va <-> dé chon tu téc do 1 dén
téc do 6.
Dé& xac thuc va bt dau xay, nhan nat <Khégi dong/ding>.
Thai gian mac dinh 1 2 phut. Ban c6 thé ding thiét bi bat
ky lic nao trong suét qua trinh xay bang cach nhan lai nat
<Khai dong/ding>.

P s i

1-2 St dung cai dat nay dé xay qua nguyén liéu
3-4 St dung cai dat nay dé xay déng déu cac nguyén liéu
5-6 St dung cai dat nay dé xay nhuyén cac nguyén liéu

6¢. st dung chiic nang tao xung:

Nhan nut <Tao xung>, may xay sé chay, nha nut <Tao xung> ra,
may xay sé dung lai.


alipetit
Highlight
2'

alipetit
Highlight
Need VI translation for:

For optimal performance, use 200g of ice cubes (3cmx3cmx3cm). If necessary at the end of the program, use Pulse function to reach even thinner results.



D3i véi cac d6 lanh, cho thém nguyén liéu hoac sit dung b day trong
khi xay néu can.

Xoay dinh ndp ngugc chiéu kim déng hé dé thao no ra khéi ndp day va
cho nguyén liéu hodc bo day vao qua 16 tiép liéu. Can trong d€ khéng bi

ban vung vai.

THAN TRONG: Khéng cho nguyén liéu hoidc sit dung bd day trong khi
xay cac d6 néng do nguy co bi bian. Mé& dinh nap khéi nap day trong

khi dang xay d6 néng c6 thé khién ban bi béng.

7. DUng mot chuong trinh tu dong hay theo cach thua
cdng:

Khi két thic chuong trinh, thiét bi sé tu ding va phét ra am thanh théng
bao (Hinh 7). Ban ciing c6 thé diing xay trong sudt quy trinh bang cach s
dung nut <Khéi dong/diung>.

Néu thiét bi khong dugc st dung trong vong 30 iiéi, n6 sé chuyén sang

ché d6 nghi biéu thi bdng 2 nét gach ngang.

8.Thao binh:
Sau khi thiét bi diing hoat dong, hay thao phich cdm dién réi thao binh
khoi bo phan mé-to (Hinh 8).

9.Thao nap day:

Xoay ndp day ngugc chiéu kim dong hé va nhac 1én khoi binh (Hinh 9).
THAN TRONG: Péi véi d6 néng, can trong véi hién tugng béc hai va
can than dé khéng bi béng (Hinh 11).

THAN TRONG:

- Néu nguyén liéu xay c6 xuong (nhu xuong ca), hay loc d6 xay qua
cai ray trudc khi sit dung dé loai bé hét cac manh vun nhé.

- D& may xay nghi t8i thiéu 5 phut gilia hai chuong trinh tu déng (dac biét
la nhirg dé can xay lau).

« Khéng rung 1ac bd phan mé-ta hodc binh khi may xay dang hoat dong.



VE SINH THIET BI

1.Veé sinh binh:

1a. st dung chuong trinh vé sinh tu déng:

« Vé sinh binh ngay sau khi st dung.

+ D6 sach binh va cho 1000ml nudc sach vao.

- Nh&n nut <Menu> vai lan dé chuyén t6i chuong trinh Vé sinh nhanh
hodc Vé sinh ky.

- D€ khai dong chuong trinh da chon, nhan nat <Khai dong/dung>.

- Sau khi chuang trinh vé sinh két thuc, hay d6 sach binh, rita sach va lau
kho cén than.

- Cac chuong trinh Vé sinh nhanh va Vé sinh ky khéng dugc thiét ké dé
thay thé viéc vé sinh bang tay va c6 thé khéng |ay dugc hét phan can
ban.

1b. vé sinh bang tay:

« Vé sinh binh ngay sau khi st dung.

« Rra binh bdng nudc xa phong am va lau sach mat bén trong va bén
ngoai badng moét miéng vai am.

- Néu phan day binh bi ban, hdy d6 vao binh hén hgp nudc va dung dich
vé sinh (hodc thuéc muéi) va ngam khoang vai tiéng, sau dé dung ban
chadi co sach mat bén trong cda binh.

« Lau kho binh c&n than sau khi vé sinh.

THAN TRONG:

Tham khao cac hinh & trang 4.

« Cac ludi dao & trong binh rat sic. Can than dé khong bi dut tay khi
vé sinh mat bén trong cta binh (Hinh 12).

- Néu ban st dung dung dich vé sinh véi cac chuong trinh tu déng. Can
than chinén cho 1 giot. Cho qué nhiéu dung dich vé sinh sé tao ra lugng
bot nhiéu hon va cé thé lam tran ra ngoai.

- Khéng nhing dé binh vao trong nudc (Hinh 13). Khéng dugc dé nudc
ti€p xdc véi phan khép noi trén dé binh. Néu phan khép néi bi uét, hay
dé that kho trudc khi st dung thiét bi.



2.Vé sinh b6 phan mo-to:

St dung miéng vai mém, am dé vé sinh bé mat ctia bé phan mo-to. Khéng

st dung miéng bot x8p cling hodc miéng vai nham do ching c6 thé lam
xudc hoac lam hong bé mat.

THAN TRONG: Khéng dugc nhung hoic riia boé phan mé-to dudi nuéc
(Hinh 14).

3.Vé sinh nap:

- Rra ndp bang nudc xa phong am va lau sach mat bén trong va bén
ngoai bang miéng vai §m.

« Lau khoé nép va vong dém kin cdn than trudc khi lap ching vé vi tri ban
dau.

THAN TRONG:

- Khéng nhiing hodc ngam nap day vao trong nudc. Chi can rira nap day
dudi nudc may (Hinh 15).

- Khéng kéo gian vong dém kin vi ¢6 thé lam cho né bi bién dang va lam
héng chtc nang.



CACH XU LY KHI THIET BI KHONG HOAT PONG

m Nguyén nhan Giai phap

Thiét bi khong
hoat dong.

Chua cam phich dién.

C&m thiét bj vao mot 6 cdm cé dién ap
bang vai dién &p ghi trén bién thong
56 cua thiét bi (nam bén dudi bo phan
mo-to).

Binh khéng dugc dat dung
Vi tri trén bo phan mé-to.

Théo binh ra va lap dung vao vi tri.

Nap day khéong dugc 13p
duing cach trén binh hoac
khéng dugc khoa chat vao

binh.

Dong ndp day dung cach. Bam bao réng
né dugc khoa dung vao vi tri.

Ban phim thiét bj hoac
chuong trinh khéng phan
hoi.

Théo phich cdm cda thiét bi, cha 1 phat
r6i cdm lai.

Trong trudng hop qué
nhiét.

St dung nut <Khéi dong/diing> dé tit
thiét bj, thao phich réi dé thiét bi ngudi
trong khoang 15-20 phat. Cam lai thiét bi
vao ngudn dién va bat dau xay lai.

Thiét bi tu
ding khi dang
strdung.

Bi qua tai hoac qua nhiét.

St dung nut <Khai dong/ding> dé tat
thiét bj, thao phich réi dé thiét bi ngudi
trong khodng 15-20 phat. Cam lai thiét bi
vao ngudn dién va bat dau xay lai.

Bi rung qua
muc.

Thiét bi khéng dugc dat
trén moét bé mat bang
phéng.

Dit thiét bi trén mot bé mat bang phang.

Lugng nguyén liéu qua
nhiéu.

Giam lugng nguyén liéu can xay.

Bi ro hoac bi
tran khoi nap
day.

Lugng nguyén liéu qua
nhiéu.

Gidm lugng nguyén liéu can xay.

Nap day khong dugc 1ap
chinh xac trén binh.

Dong ndp day ding cach. Bam bao réng
né dugc khoa ding vao vi tri.

Vong dém kin trén ndp day
khéng dugc gan chat hoac
khéng ndm dung vij tri.

Dét vong dém kin vao dung vi tri. Dong
ndp day dung cach. Dam bao rang n6
duoc khoéa dung vao vi tri.




Sucé Nguyén nhan Giai phap

Bi ro tur day
binh.

Do khit kin khéng bi ro

nudc clia thiét b bi hong.

Than trong: cac ludi dao khong thé thao
r&i dugc. Lién hé véi dich vu chdm séc
khéach hang, xem théng tin lién hé & cac
trang sau.

Ludi dao khéng
quay dé.

Lugng nguyén liéu qua
nhiéu.

Gidm lugng nguyén liéu can xay.

Cac miéng thuc dn qua to
hodc qua cing.

Gidm kich thudc nguyén liéu va bo cac
phan cting ra khai binh.

Khong cé du lugng nudc
trong binh.

D6 thém nudc vao binh, can than dé
khéng vugt qua vach danh dau dung
tich ti da.

Thic an nau
khéng ngon.

Thuc &n chua dugc ndu
chin hodc ndu qua nhur.

Diéu chinh lugng nudc va nguyén liéu
can xay. Tuan theo cac muc dinh lugng
trong phan hudng dan.

Thuic én khéng
dugc xay ky,
van con nhiéu
mau thic &n
I6n & trong
binh.

Lugng nguyén liéu qua
nhiéu.

Gidm lugng nguyén liéu can xay.

Cac miéng thuc dn qua to
hodc qud cing.

Giadm kich thudc nguyén liéu va bo cac
phan ciing ra khoi binh.

Khong cé dud lugng nudc
trong binh.

D6 thém nudc vao binh, can than dé
khéng vugt qua vach danh dau dung
tich tGi da.

Néu thiét bi van khong hoat dong dung cach, hay lién hé véi phong dich
vu khach hang & nudéc ban.
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San pham nay dwgc TEFAL/T-FAL stra chira trong va sau th&i gian bao hanh.
Co thé mua céc phy kién, hang tiéu dung va vat tw co thé thay thé néu cé sén tai céc quéc gia nhu mé ta trén trang web
ctia TEFAL/T-FAL www.tefal.com

Bao hanh

TEFAL/T-FAL dam bao san phdm nay khéng cé bét ky khuyét diém san xuét hodc tay nghé trong thdi gian bao hanh tai
céc quéc gia *** nhw da néu trong danh sach qudc gia & trang cudi clia huéng dan st dung, bat dau tir ngay dau tién mua
hang hodc tir ngay nhan hang.

Viéc bao hanh clia cc nha san xut quéc t& bao gdm tt ca chi phi lién quan dén viéc sira lai san pham dwoc chieng minh
16 dé& phu hop véi théng s6 ky thuat ban dau, qua viéc sira chita hodc thay thé bat ky phan nao khiém khuyét va cong viéc
can thiét. TEFAL/T-FAL c6 thé thay thé san pham tuong duong hay cao hon thay vi stva chira san pham. Du6i ché d6 bao
hanh nay, TEFAL/T-FAL sé gioi han stra chira hoéc thay thé san pham méi clia khach hang.

Piéu kién bao hanh & Ngoai trir

TEFAL/T-FAL sé khong c6 nghiia vu stra chira hoac thay thé bét ky san phdm ma khong kem theo chirng minh mua hop 1é.

San pham co thé duoc truc tiép mang theo nguoi hodc phai duoc dong g6i dung va gl tra v&, xac nhan bao phat (hoac

hinh thirc twcyng dwong clia buu chinh), cho trung tam dich vu dy quyen ctia TEFAL/T-FAL. Chi tiét dia chi ctia cac trung

tam dich vu Gy quyén & ting quoc gia duoc liét ké trén trang web clia TEFAL/T- FAL hoac dién thoai dén trung tam dich vy

khach hang theo Danh muc Quéc gia dinh kem.

Dé cung cap dich vu hau mai tét nhat va khong ngirng nang cao s hai long cta khach hang, TEFAL / T-FAL * c6 thé sé&

khéo sat s hai long ctia khach hang da s dung dich vu hau mai clia cac trung tam dich vu dy quyén TEFAL/T-FAL™.

Béo hanh nay chi ap dung cho céc san pham da mua va su' dung cho muc dich gia dung va sé& khong bao gém bét ky thiét

hai nao co thé xay ra do két qua clia viéc st dung sai, bat can, khong thao tac theo hwong dan clia TEFAL/T-FAL, hoac stra

d6i trai phép hodc stra chira san pham, bao bi bj 16i do chli s& hivu hogc do hang van chuyén xi ly sai. Khong bao gdm hao

mon thong thuéng, bao dwdng hoac thay thé cac b phan tiéu thy, hodc nhu sau:

-Str dung ngudn nwéc khéng phi hop hodc tiéu hao

~Can bén (bat ky can ban phai duoc thuc hién theo huéng dan st dung)

~Thiét hai dén bét ky bo phan thly tinh hodc st

-Thiét hai vé co hoc, qua tai dién ap.

~Tai nan bao gdm héa hoan, I lut, sét danh.v.v

-Str dung chuyén dung hoéc thwong mai

~Thiét hai hodc két qua xau dic biét do dién ap sai hodc tan sb sai so v6i nhan ghi trén ma nhan dién san phadm hoic
déc tinh ky thuat.

~Nuéc, bui ban va con tring xam nhap vao bén trong san pham (trir cac thiét bi co cac tinh nang duoc thiét ké dac biét
cho c6n tring)

Q . . .
Bao hanh san pham TEFAL/T-FAL quéc [ khong anh huong dén quyén loi phap dinh, nguoi tiéu ding c6 thé co nhirng
quyén khong thé loai trir hogc han ché, cé quyén khiéu nai nha ban & noi nguoi tiéu dung mua sén pham. Bao hanh nay cho
nguoi tiéu dung quyen loi hop phap neng biét, va nguoi tiéu dang cling co thé co quyen hop phap khac biét tir Bang nay dén
Bang khac hoac Quéc Gia nay dén Quéc gia khac. Nguai tiéu dung cé thé doi quyen loi do dya trén quyét dinh clia minh.

* Thiét bi gia dung TEFAL xuét hién duwéi thwong hiéu T-FAL & mét sé ving lanh thd nhu My va Nhat Ban. TEFAL / T-FAL |a
thwong hiéu da dang ky clia Groupe SEB.

*** Trong treong hop san phém dwoc mua & mot quic gia duoc liét ké trong danh sach va sau dé dwoc siv dung tai mot
quéc gia khac duoc liét ké, thi thei han bao hanh clia TEFAL/T-FAL quéc té can ct vao thoi han quy dinh tai quéc gia khach
hang st dung san pham, ngay ca khi san pham da dwoc mua tai mot quéc gia duoc liét ké trong danh sach voi thoi han bao
hanh khac nhau. Quy trinh stva chira c6 thé s& lau hon néu san pham khong duoc TEFAL/T-FAL ban tai quéc gia d6. Néu
s&n pham khong thé stra chia tai quéc gia méi, thi TEFAL/T-FAL quéc té s& han ché viéc thay thé san pham bang mot san
phé&m twong ty hoac thay thé bang mot san pham co chi phi twong dwong, néu cé thé.

Hay gitr tai liéu nay dé tham khao va xudt trinh khi ban c6 yéu cau bao hanh san pham
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TCC Batavia Bld, JI. K.H. Mas Mansyur No. 126,
INDONESIA +62 21 5793 7007 1 year Karet Tengsin, Tanah Abang, Kota Jakarta Pusat,
Daerah Khusus Ibukota Jakarta 10250, Indonesia
. GROUPE SEB ITALIA S.p.A.
v 199 207 354 2ami Via Montefeltro, 4
v 20156 Milano
B 15 #ARH TL—TET vy
JAPAN 0570-077772 1 year T107-0062 RREERMHFIL1—1—1
Y I )L HE 4B
o
JORDAN 5665505 1 year www.tefal-me.com
KASAKCTAH 727 378 39 39 2xein 155971, P rac o, 16w 5
KAZAKHSTAN 2 years ' Pan , 1oAY, 3
Kypbineic, Xll-Fumapat
= 732~ ()& ME B2jot MSSYA| E27 S212
KOREA 080-733-7878 1 year 50, CIAOIE2IES] BS 142 03142
css) 1807777 Ext :2104 1 tefal
KUWAIT Xt year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LATVJA 2 gadi Gdanski Business Center Il D
LATVIA 6616 3403 2 years ul. Inflancka 4C
00-189 Warsaw
ol
LEBANON 4414727 1 year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LIETUVA 2 metai Gdanski Business Center Il D
LITHUANIA 52140057 2 years ul. Inflancka 4C

00-189 Warsaw




@ & A =
2 ans GROUPE SEB BELGIUM SA NV
LUXEMBOURG 0032 70 23 31 59 25 avenue de I'Espérance - Z|
2 years
6220 Fleurus
pyn Ce6 Bvnrapus EOOQ
M,::sgggxl‘:\ (02) 20 50 319 22r°”82:5“ 6yn. Gwnrapws 58 C, e 9, ocutc 30
¥ 1680 Codputst
GROUPE SEB MALAYSIA SDN. BHD
Unit No. 402-403, Level 4, Uptown 2,
MALAYSIA 603 7802 3000 2 years No. 2, Jalan $S21/37, Damansara Uptown,
47400, Petaling Jaya, Selangor D.E Malaysia
Groupe Seb México S.A. de C.V.
1 afio Calle Boulevard Miguel de Cervantes, Saavedra
MEXICO (55) 52839354 1 year No 169 Piso 9, Col Ampliacién Granada, C.P.
11520, Ciudad de México
2 po TOB «I'pyn CEB YkpaiHa»,
MOLDOVA 22 224035 ; pe:r"; Xapbkiscske woce, 175,
¥ Kuis, 02121, Ykpaina
. GROUPE SEB NEDERLAND B.V.
Ts:ﬁ;':';::ﬂzs 0318 58 24 24 22 faar De Schutterij 27
4 3905 PK Veenendaal
GROUPE SEB NEW ZEALAND
NEW ZEALAND 0800 700 711 1 year PO Box 17 — 298, Greenlane, 1546 Auckland
New Zealand
NORGE 2ar Groupe SEB Norway AS
NORWAY LR 2 years Lilleakerveien 6d, 5 etg 0283, Oslo
gt il 24703471 1 tefal
OMAN year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
POLSKA ﬁg;;qaok‘go 22 I:;?S Gdanski Business Center Il D
POLAND oloeoria lotalne y ul. Inflancka 4C
poa 00-189 Warsaw
GROUPE SEB IBERICA SA
2 anos Urb. da Matinha
PORTUGAL 808 284735 2 years Rua Projectada & Rua 3
Bloco1 - 3° B/D 1950 - 327 Lisboa
s
QATAR 44485555 1 year www.tefal-me.com
GROUPE SEB IRELAND
REPUBLIC OF IRELAND 01677 4003 2 years Unit B3 Aerodrome Business Park, College
Road, Rathcoole, Co. Dublin
2 ani GROUPE SEB ROMANIA
ROMANIA 021316 87 84 2 :ars Str. Ermil Pangratti nr. 13
¥ 011881 Bucuresti
BAO «Ipynna CEB-BocTtok», Mockea, 125171,
Poccusa 2ropa
RUSSIA 495213 32 30 2 years TNenuHrpaackoe wocce, A.16A, ctpoeHue 3,
nometyexue Xl
A gl Ay ) ASlaall
SAUDI ARABIA 920023701 2 years www.tefal-me.com
. SEB Developpement
Shaua 060 0 732 000 229‘;‘2:‘: Dorda Stanojevica 11b
¥ 11070 Novi Beograd
GROUPE SEB (Singapore) Pte. Ltd.
3A International Business Park
SINGAPORE 6550 8900 2 years #12-04/05, ICON@IBP
Singapore 609935
GROUPE SEB Slovensko, spol. s r.0.
SLOVENSKO 2 roky
SLOVAKIA 232199 930 2 years Cesta na Senec 2/A

821 04 Bratislava




® © @

GROUPE SEB Slovensko, spol. s r.o.

oA 02234 94 90 ) ':a"rs Cesta na Senec 2/A
¥ 82104 Bratislava
o _ GROUPE SEB IBERICA SA.
E::f\l"NA 933 06 37 65 223::; C/ Aimogavers, 119-123, Complejo Ecourban
¥ 08018 Barcelona
R TEFAL - OBH Nordica Group AB
- 08 629 25 00 ) ieaa'rs Léfstroms Allé 5
172 66 Sundbyberg
2 ans GROUPE SEB SCHWEIZ GmbH
s:ﬁﬁi:;mﬁ'z 044 837 18 40 2 Jahre Thurgauerstrasse 105
2 years 8152 Glattpark
GROUPE SEB THAILAND
Uszine'lng 2034/66 Italthai Tower, 14th Floor, n° 14-02,
THAILAND 02765 6565 2years New Phetchburi Road,
Bangkapi, Huaykwang, Bangkok, 10320
- GROUPE SEB ISTANBUL AS
TURKIVE 2YIL - i
TURKEY 444 40 50 2 years Dereboyu Cd. Bilim Sk. Sun Plaza No:5 K:2

Maslak 34398 Istanbul

Baadall 4y jall @l jlay)

UAE 8002272 1 year www.tefal-me.com
. TOB «[pyn CEB YkpaiHa»,
Ykpaina 2 poku H
UKRAINE 044 300 13 04 2 years XapbkiBcbke woce, 175,

Kuis, 02121, Ykpaina

GROUPE SEB UK LTD
UNITED KINGDOM 0345 602 1454 2 years Riverside House, Riverside Walk
Windsor, Berkshire, SL4 1INA

GROUPE SEB USA

USA. 800-395-8325 1 year 2121 EdenRoad _ Millville, NJ 08332
2 nam Vietnam Fan Joint Stock Company
VIETNAM 1800-555521 > 25 Nguyen Thi Nho Str, Ward 9, Tan Binh Dist,
years "
HCM city
www.tefal.com 24/09/2019
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Date of purchase / Date d’achat / Fecha de compra / Kabsdato / Ostopiivi / Kjopsdato / Inkdpsdatum / Ostukuupiey / Pirkuma datums / Jsigijimo data / Data zakupu /
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TEE

Product reference / Référence produit / Referencia del producto / /T i Toote Produkta
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