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IMPORTANTE

- Controle que el voltaje del producto coincida con el area local.

- No utilice el producto si el cable esta dafado, no lo sustituya usted
mismo. Recurra siempre al servicio técnico autorizado.

- Nunca transporte el aparato por el cable ni lo desenchufe tirando
del mismo.

- Este producto esta disefiado Unicamente para uso domestico.

- Mantenga el producto fuera del alcance de los nifios.

- Coloque el aparato en una superficie planay firme.

- Controle que todos los componentes estén correctamente
ensamblados.

- Siempre desenchufe el producto después de utilizarlo.

- No utilice el producto cerca de cualquier fuente de calor, tales
como hornallas u hornos.

ADVERTENCIA

- No utilice ninglin otro propdsito que no sean los descriptos en este
manual.

- controle que los alimentos que introduzcan adentro del bowl no
pasen la mitad del recipiente evitando asi derrames.

DESCRIPCION

A- Soporte de paletas
B- Accesorio para masas pesadas
C-Bowl
D-Brazo soporte de paletas
E- Perilla reguladora del brazo
F- Motor
G- Regulador de velocidad
H- Accesorio para batir preparaciones livianas
I- Accesorio para amasar masas livianas
J-Plato
K- Protector de residuos
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Instrucciones de uso > Control de velocidad

La batidora posee 5 velocidades con variacion en la rotacion.

1. Baje la perilla regulador‘a para que el brazo suba: El interruptor de velocidad es rotativo lo que facilita la seleccion de
2. Coloque en el bowl los ingredientes correspondientes a la receta las velocidades.

3. Coloque el disco protector de residuos y luego el accesorio que

desee utilizar. Inserte en el eje y gire hacia la izquierda hasta trabar.

4. Baje el brazo de la batidora controlando que el batidor quede

dentro de la preparacion.

5.Seleccione la velocidad con la que desea trabajar. .

.................................

- Desenchufe el producto antes de limpiarlo

- Limpie el cuerpo de la batidora y el motor con un pafio o esponja
suave y humeda.

- Remueva las manchas dificiles con un pafno humedecido con un
detergente liquido suave.

- Para lavar accesorios y el bowl, coloque debajo de la canillay lave
con agua tibia y detergente.
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Accesorios batidores T

Accesorio para masas secas y pesadas
(pan, pizzas) e \5

Accesorio para masas livianas | *
(tortas, mousses, rellenos)

Accesorios para masas medianas
(tortas, pastas)
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- Check that your mains voltage corresponds to that stated on the
appliance.

- Incorrect operation and improper use can damage the appliance
and cause injury to the user.

- The appliance must be used only for its intended purpose. No
responsibility can be taken for any possible damage caused by
incorrect use or improper handling.

- Never leave the appliance unsupervised when in use.

- Never to use this unit near bathtub, shower, wash-hand basins or
other containers with water.

- Never to use this apparatus near water projections.

- Never to use this apparatus with the wet hands.

- 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.

- In order to ensure your children’s safety, please keep all packaging
(plastic bags, boxes, polystyrene etc.) out of their reach.

- Caution ! Do not allow small children to play with the foil :

THERE IS A DANGER OF SUFFOCATION !

- In order to protect children or frail individuals from the hazards of
electrical equipment, Children should be supervised to ensure that
they do not play with the appliance. This device is not a toy. Do not
allow small children or disabled person to play with it.

- Only use the appliance for domestic purposes and in the way
indicated in these instructions.

- Never immerse the appliance in water or any other liquid for any
reason whatsoever. Never place it into the dishwasher.

- Before cleaning, always unplug the appliance from the power
supply and let it cool down.

- Make sure the appliance has cooled down before cleaning and
storing it.
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- Stand the appliance on a table or flat surface.

- Do not use or keep this product outside when it is raining.

- Do not store the appliance near hot ovens or heating appliances.
- Certain parts of the appliance can get hot. Do not touch them, as
you may burn yourself.

- Never modify the appliance in anyway.

- All parts of the stand mixer are to be thoroughly cleaned before
being used for the first time. (see section: Cleaning).

- Take out the required length of cable from the cable tidy on the
base of the blender and
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Mixer components - Operation -

...............................................

1. Mix the food ingredients thoroughly in accordance with the detail
in the recipe; then open the upper housing cover using the small
knob.

2. Place the mixing bowl on the device plate and turn itin
anticlockwise direction unit it is fixed.

3. Fix the dough blade or the eggs beater or the mixer blade on the
blade connector and rotate the particular attachment clockwise
until it engages firmly. The dough blade or the egg beater or the

mixer blade necessary fixed the protective dust cover.

4. Turn the lifting handle in the direction of the arrow and press
the housing cover downwards with one hand.

5. Insert the power plug in the power socket and switch in the
"Impulsions” setting for short usage or set the operating switch to
the desired position 1-6 for longer usage.

6. Turn the operating switch in the “0” setting.

7. Lift up the upper housing cover by turning the small knob
clockwise.

8. You can now remover the mixing bowl from the device plate.

Features

A- Blade connector

B- Mixer blade

C- Mixing bowl
D-Swiveling arm

E- Release arm knob

F- Motor

G- Impuls function + 6 Speed Selector
H- Eggs beater

I- Dough blade

J- Base

K- Protective dust cover
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1. Mix the ingredients according to the available recipe, from

1. First mix up the food as what the manufacturer indicates, speed 1 to 6 for about 5 minutes.
then small knob in clockwise direction to open the hosing 2. Do not exceed the maximum quantity for the agitator kettle.
cover. 3.The mixer beater should be used.

2. Assemble the mixing bowl (filled with foods in the blade

connector then twist it on in clockwise direction.

3. Insert the dough blade or the eggs beater or the mixer blade

in the blade connector then twist it on in clockwise direction. _______________.
4. Press the housing cover down by turning the small knob in >
clockwise direction. ~~ CTTTTTTToTmmoTmond

1. Before cleaning, please ensure that the Switch knob is at the
> “0" position and that the plug has been disconnected from the
socket.

2. After use, allow the device to cool down before you start to
cleanit.

3.To clean the exterior of the device, use a moist cloth and a
mild detergent.

4. When cleaning the interior and exterior and protective dust
cover, do not use any abrasive detergents or alcohol.

5.To clean the device, never submerge it in water.

6. The agitator kettle (mixing bowl) is dishwasher safe. The bowl
can also be cleaned with warm water and washing-up liquid.
Do not use any abrasive detergents.

___________________

___________________

1. Suggestion flour and water at a ratio of 5/ 3.

2. From speed 1 for mix 10 s and speed 2 for mix 10 second,
afterwards, speed 3 for about 3 minutes.

3. When filling the mixing bowl, please ensure that the maximum
quality is not exceeded.

4. Maximum quantity of flour is 15009 .

5.The dough beater or mixer beater should be used.

1. Switch on speed 4 to speed 6, whip the egg whites without
stopping for about 5 minutes, according to the size of the eggs,
until stiff.

2. Maximum quantity 24 eggs.

3. For whipped cream, whip 250ml fresh cream at speed 4 to 6
for about 5 minutes.

4. When filling the mixing bowl with fresh milk, cream or other
ingredients, please ensure that the maximum quality is not
exceeded.

5.The egg beater should be used.
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PK-PL168 Planetaria

Datos técnicos:
Capacidad: 5 litros
Potencia: 1000w
Voltaje: 220V - 50HZ
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