Burr Electric

COFFEE GRINDER



Onuc cxemn npunapy

1. BepxHa Kpuwka

2. EMKiCTb And 3epeH

3. Kopnyc

4. lHo

5. HixKin npotin ckonb3iHHA

6. Perynatop kinbKocti nomony
7. EMHicTb NS MONOTOI KaBw
8. Hoxi nopi6HeHHs

9. Perynatop ctynena nomony

OnucaHue cxembl
npubopa

1. BepxHas Kpblwka

2. EMKocTb st 3epeH

3. Kopnyc

4. [IHo

5. HoXKu npoTuB ckonbeHus

6. Perynatop Konuyectsa nomona
7. EMKocTb AnA monoToro Koge
8. Hoxv n3menbuexna

9. Perynatop cTenenu nomona

Coffee grinder

Components
identification

1. Upperlid

2.The bean container

3. Body

4. Bottom

5.The legs Anti slip

6. Regulator of quantity grinding

7. Container for ground coffee

8. Grinding knives

9. Regulator the consistency of grind

Ne 4



3AX0AU BE3MEKU

MNepep nepLunm yBiMKHEHHAM NepeBipTe, uu Bigno-
BiflaloTb TEXHIYHI XapaKTepUCTVKN BUPOOY, 3a3Ha-
YeHi Ha HaKJelLi, napameTpam eneKkTpomepei.

BukopucToByBaTU TiNlbKM y NOBYTi y BiANOBIAHOC-
Ti 4O AaHoI IHCTpYKUiT 3 ekcnnyaTauii. MNpunag He
NpuU3HayeHnin ANa BUPOOHNYOro BUKOPUCTAHHA.

BukopurcToByBaTtH TinbKM Y MPUMILLEHHI.

3a60pPOHSETLCA PO36UPATU NPUCTPIN, AKLWO BiH
nigKnioyeHnn fo enekTpomepexi. Nepep ouneH-
HAM, 260 AKLO By He BMKOpPUCTOBYETE NPUCTPINA,
3aBXAW BigKNloyanTe NOro Bif enekTpomepexi.

o6 YyHMKHYTV ypaeHHA eneKTPUYHUM CTpy-
MOM i 3aropsiHHA, He 3aHyplonTe nNpwnag y soay,
uu iHWY piguHy. AKLO Ue Bigbynocs, HeranHo Bia-
KJIOYiTb AOTO Bif eneKTpomepexi i 3BepHiTbca fo
CepBicHOrO LieHTPY A1A NepeBipKu.

He fo3Bonaiite AiTAM rpaTnca 3 NPUCTPOEM.
He 3anuwante yBiMKHeHW npunag 6e3 Harnsagy.

He BMKOPUCTOBYITE KOMMNEKTYIOYI, WO He BXO-
[ATb A0 KOMMNIEKTY.

He BuKkopuctoByiTe npunag 3 MOLUKOLXKEHUM
LUHYPOM XXUBMEHHS.

POBOTA

KaBomornKka npusHauyeHa Tinbku gns nogpi6-
HeHHSl KaBOBUX 3€peH.

He BapTO 06p06NATU NPOAYKTA 3 BUCOKUM BMiC-
TOM onii (HanpuKnag apaxic) un 3aHagTo TBepAi
(Hanpuknag puc).

EMHicTb kKaBomonkn — 100 rpamis 3epeH, Lboro
[OCTaTHbO, W06 3MONOTU KaBu Ha 12 yawok. He
HamnoBHIOWTe KABOMOJIKY BULLie KPaiB.

3acunTe y KaBOMOJIKY 3epHa Kasu (Mas. N°1).

3anoBHEHY 3epHaMu KaBOMOJKY HafiHO 3a-
KPUNTE KPULLKOIO.

[oBHICTIO po3mOTaiiTe WHYP XMBNEHHA | NiAKII0-
YiTb KaBOMOJIKY [10 eNleKTpOMepexi.

UKR

Coffee grinder

He Hamaranteca camocCTiiHO PeMOHTyBaTV Npwu-
nap. Y pasi BUHUKHEHHA HecnpaBHOCTeN 3Bep-
TanTecs Ao Hanbnmkyoro CepBiCHOro LIEHTPY.

CrexTe, Wob WHYP >KMBNEHHA He TOPKaBCA ro-
CTPUX KPANOK Ta rapsAumnx noBEPXOHb.

He TArHiTb, He nepekpyuyiTe Ta Hi Ha WO He Ha-
MOTYITE LHYP >KVBJIEHHS.

He cTaBTe npunap Ha rapsuy rasoBy uu efek-
TPWYHY MANUTY, HE PO3TALLOBYIATE HOro No6INU3y
[pKepen Tenna.

He 3aHyptonTe npunag y Boay.
He Topkaiiteca fo YacTviH npunagy, Wo pyXatoTbCs.
BynbTe o6epexHi Npu BUKOPUCTaHHI HOXa.

Mepen BMKOPWCTAHHAM KaBOMOSKW MepesipTe,
W06 ycepeAnHi He 3HAXOAMINCA CTOPOHHI Npep-
MeTu.

MakcrmanbHO [03BONEHMIN  Yac 6e3nepeps-
HOT PO6OTY He Ma€e nepeBuLLyBaT 1 XBUNMHY 3
060B'A3KOBOIO NEPepPBOI0 He MeHLLe 3 XBUSIVH.

Lllopa3y nicna 3akiHueHHA poboTW, mepl HixX
3HIMaTK KPULLKY NepeKoHanTecs, Wo npunag Bu-
MKHEHUI Ta BiAKIOUYEHWIA Bif enekTpomepexi i
LBUMYH MNOBHICTIO 3yNNHUBCA.

3a fonomoroto nepemukaya Bu moxete 3amonotu
HeobXiAHM 06'eEM ANiA MPUrOTYBaHHA KaBu, Bif 2
0o 12 yawok (man. N22).

3a Bawwum 6axaHHAM MeneHa KaBa Moxe 6yTu:
rpy6oro, cepeaHboro abo fpi6bHOro nomorny.

[na uboro Bam HeoOGXifHO MOBEPHYTY yally KaBo-
MOJIKM MO FOANHHUKOBII CTPINL (260 NpoTw) o Heo6-
XiHOro Hanwmcy Ha kopnyci — Fine (gpi6Hwin), Medium
(cepepnHin), Coarse (rpy6uin) nomon (mas. Ne3).

HanpukiHui nomony BiAKNIOYITb KABOMOSKY Bif
efleKTpoMepeXi, AoyeKkanTeca NOBHOI 3YNUHKN
[BUryHa, akypaTHO BUNMITb EMHICTb 3@ MOJIOTOIO
KaBolo.
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OYMLLLEHHA TA pornan

Mepen ounieHHAM OOGOB'A3KOBO  BigKMIOUITH
npwnag Big enekTpomepexi.

MicnA KOXXHOro BUKOPUCTaHHA BUAANANTE LLiTOY-
KO0 3a/INLLKWM KaBW 3 KaBOMOKN (Marn. Ne4).

3bEPITAHHA

Micna 3akiHY4eHHA Pob6OTU MepeKoHalTecs, Lo
npwnag BigKno4YeHN Bif enekTpomepexi Ta no-
BHICTIO OXOJIOHYB.

TEXHIYHI XAPAKTEPUCTUKU

EnekTpoxnBneHHa

MoTyXHicTb

UKR

Coffee grinder

Hi B AKomy pasi He HamaramTeca MUTU HOXi
nogpi6HeHHA Bogolo.

[nacTMKoBi YaCTUHM NPOTPITb BOSIOTOK raHyip-
Koto.

3MmoTalTe WHYP XKUBNEHHS.

36epiranTte nNpunag y Cyxomy MpOXOSIOfHOMY
Mmicui.

220 - 240 Bonbr, 50/60 lepuy
100 BatT



MEPbI BE3OMACHOCTU

MNepen nepBbIM BKIOYEHNEM MPOBEPLTE, COOTBET-
CTBYIOT JIN TEXHNYECKVE XapaKTePUCTVKN 13[enus,
yKasaHHble Ha HaKJeliKe, NapamMeTpam 31eKTpoceTu.

Mcnonb3oBaTb TONMbKO B GLITOBbIX LiENAX COMMacHO
[flaHHoMy PyKOBOZCTBY Mo aKcrutyataumu. [Mprbop He
npeAHa3HayeH 1A NPOMbILLIIEHHOTO NMPUMEHEHNA.

He ncnonb3oBatb BHE NOMELLEHWIA.

3anpelyaeTca pasbupaTb YCTPOWCTBO, €CIN OHO
MOAKIIOYEHO K 3neKTpoceTn. Bcerga otkntouaiite
YCTPOVICTBO OT 3MIEKTPOCETU MEepe OUNCTKOM, Win
ecnu Bbl ero He ncnonbayere.

Bo usbexkaHue nopakeHUs 3MeKTPUYECKVIM TOKOM
1 BO3rOpaHWiA, He norpyxavite npnbop B BOAY W
Apyrue xuakocTtu. Ecnv ato npomsoLuno, HemeaneH-
HO OTKJIOUMTE €ro OT 3/IeKTPoCeT! 1 obpaTuTech B
CepBUCHDI LIeHTP /1A MPOBEPKU.

Mpubop He npepHasHaueH AN UCMONb30BaHUA
nuamm (BKNtouasn AeTei) C MOHKEHHbIMU Gursnye-
CKVMMU, YyBCTBEHHBIMI U YMCTBEHHBIMU CMOCO6-
HOCTAIMM WAIN MPY OTCYTCTBUM Y HUX OTbITa AN 3Ha-
HUI, €CIIN OHU He HAXOZATCA NMOZ KOHTPOsEeM WU He
MPOVHCTPYKTUPOBaHbI 06 UCMOMb30BaHUY Nprbopa
TILIOM, OTBETCTBEHHBIM 33 X 6€30MacHOCTb.

[letvi LOMKHbBI HAXOAUTLCA MOA KOHTPOMEM 1S He-
[LONYLLEHVIS UrPbl C NPUGOPOM.

He octaBnaiite BKtoYeHHbIN Npubop 6e3 npucMoTpa.

PABOTA

Kodemonka npegHasHaueHa TONbKO ANA U3-
MenbyeHus Kode B 3epHax.

He pekomeHpyeTcAa obpabaTbiBaTb NPOAYKTbI C
BbICOKMM COAiepKaHMeM macna (Hanpumep apa-
XVC) W CAULWKOM TBEpble (Hanprmep puc).
BmectumocTb kopemonkm — 100 rpammoB 3epeH.
He HanonHaiTe KopemonKy Bbille Kpaes.
3acbinbTe B KodemonKy 3epHa kode (puc Ne1).
3anonHeHHyo 3epHamy KOGEMONKY HafieXKHO 3a-
KPONTE KPbILLIKON.

MonHocTblo pa3MOTal7lTe LWHYP NUTaHWA N NOA-
KnouunTe KOd)eMOJ’IKy K 3NeKTpoceTun.

RU Coffee grinder

Henb3A 1cnonb3oBaThb YCTPOWCTBO C MOBPEXAEHHbIM
LUHYPOM MUTaHKA U/ BUIKOI. Bo 13bexaHme onac-
HOCTVI MOBPEXAEHHbINA LUHYP MTAHWA AOIMKEH ObiTb
3aMeHeH B aBTOPV30BaHHOM CEPBYICHOM LIEHTpe.

He nbiTaiitecb CamMOCTOATENBHO PEMOHTMPOBATL
ycTpoiicTso. [py BO3HNKHOBEHI Henonaaok obpa-
LWwarTech B 6nvpKanwmnin CepBUCHDIV LEHTP.

Cnepute, UToObI LLHYP NUTaHMA HE Kacanca oCTpbIX
KPOMOK 1 FOPSUMX MOBEPXHOCTEN.

He TAHWTE, HE neperquBal?lTe 1 HN Ha 4YTO He Ha-
MaTblBawiTe LWHYpP NUTaHWA.

He cTaBbTe Npurbop Ha ropaAvyto rasoByto WK 3r1eK-
TPUYeCKyIo MAINTY, He pacronaraiite ero noban3ocTn
OT UCTOYHVIKOB Tera.

He norpy»<aiite npu6op B BOgy.
He nprikacaiTech K ABMXKYLUMMCA HacTAM npubopa.
BynbTe OCTOPOXHbI NPV 06PALLEHNM C HOXKOM.

lMepen ncnonb3oBaHVieM KOGEMOSTKI NMPOBEpLTE, UTo-
6bl B Hell He HaXOAWMCb NMOCTOPOHHVIE MPEAMETbI.

MakcumasnbHO [OMyCTUMOE BPems HEMpepbiBHOW
paboTbl — He 6osiee 1 M1HYTbI C 06A3aTeNbHBIM Nepe-
PbIBOM HE MEHEE 3 MUHYT.

Kaxpgblii pa3 nocne okoHuaHus paboTbl, Npexpe
Yem CHUMaTb KPbILKY y6eanTech, Yto nprbop Bbl-
KIOUEH, OTKIIIOYEH OT 3MEKTPOCeTV U ABWraTeNb
NOSHOCTbIO OCTAHOBWICA.

Mpy nomowm nepekniovatens, Bol MoxeTte 13-
MeNbYnNTb HEOOXOAMMbIN O6BEM 3EpeH ANnA Npu-
rotosnieHma Kode ot 2 o 12 yawek (puc N22).

Mo Balwemy >XenaHuo MOMOTbI Kode MOXeT
6bITb: rpybOro, cpefjHero UV MenKoro nomorna.

[inA storo Bam HeoGXxoaMMO MOBepHYTH vally Kode-
MOJIKM MO YaCoBOW CTPerKe (U1 NPOTVB YacoBOW) IO
HeobxoayMoN Haanucn Ha kopryce — Fine (Menkuin),
Medium (cpegHuin), Coarse (rpy6bii) momon (prc. No3).

Mo oKOHYaHUK NMomMona OTKAUUTE KOPEMOSKY
OT 2/1eKTPOCETU, AOXKAUTECH MOSTHOW OCTAHOBKM
ABWraTens, akkypaTHo BbiTallmTe EMKOCTb U U3-
BJIEK/TE CMOMOTbIN Kode.
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OYMCTKA nyxon

MNepen ouncTKol 06s3aTeNbHO OTKOYaTe Npu-
60p OT 31eKTPOCeTU.

lMocne Kaxaoro NCnosib3oBaHWA yaanaiiTe octat-
K1 Kode 13 kopemosnKu WETKom (puc. No4).

XPAHEHUE

Mocne okoHyaHWA paboTbl ybeguTech, YTo Npu-
60p OTKIIOUEH OT 3M1eKTPOCeTV U MONHOCTbIO
oCTblN.

CmoTanTe WHyp NUTaHnA.

XpaHuTe npnbop B CyXOM NPOXIagHOM MecTe.

TEXHUYECKUE XAPAKTEPUCTUKN

dnekTponuTaHne

MouwHocTb

RU Coffee grinder

He nbiTaiiTecb MbITb BOAOI HOXKWN U3MeNbYe-
HUA.

[MnacTukoBble YacTu nporpute BNaXKHOW TpAN-
KOM.

220 - 240 BonbT, 50/60 lepyy
100 Batr
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SAFETY PRECAUTIONS

Before starting work make sure that the juice ex-
tractor is turned off, and the cover is securely fixed.

Used only for domestic purposes of the present
operating instructions. Device is not intended for
commercial use.

Use indoors only.

Do not disassemble the device if the device is con-
nected to the mains. Always unplug the unit from
the power supply before cleaning or when notin use.

To avoid the risk of electric shock and fire, do not
immerse device in water or other liquids. If this
occurs, immediately unplug it and contact the
Service Centre for inspection.

This appliance is not intended for use by persons
(including children) with reduced physical, sen-
sory or mental capabilities, or lack of experience
and knowledge, unless they have been given su-
pervision or instruction concerning use of the ap-
pliances by a person responsible for their safety.

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

Do not leave the appliance unattended.

WORK

Coffee grinder designed for grinding coffee
beans.

It is not recommended to handle products with
high content oils (such as peanut) or too hard
(such as rice).

Capacity grinder — 100 grams of beans. Do not fill
above the edges of the coffee grinder.

Fill the coffee bean coffee grinder (Figure number 1).
Filled grains coffee grinder reliably close the lid.

Uncoil the power cord and plug to the power a
coffee grinder.

With the switch, you can grind the necessary
amount of grain coffee from 2 to 12 cups (Figure
number 2).

ENG

Coffee grinder

You can not use a device with a damaged power
cord and / or plug. To avoid danger of a damaged
power cord must be replaced by service center.

Do not try to repair the device independently. In the
event of problems, please contact the Service Center.

Keep the cord away from hot surfaces and sharp
edges.

Do not overwind and do not pull for a cord.

Do not place the appliance on a hot gas or elec-
tric stove, do not place it near heat sources.

Do not touch the moving parts of the device.
Be careful when handling a knife.

Before using the coffee grinder, make sure that
there are no extraneous objects.

Maximum time of continuous operation — no
more than 1 minute with obligatory break of at
least 3 minute.

Every time after work, before removing the cover,
make sure that the appliance is turned off, un-
plugged and the engine completely stopped.

At your request, the ground coffee can be: coarse,
medium or fine grind.

For this you need to turn coffee grinders bowl
clockwise (or counterclockwise) to the required
label on the case - Fine (small), Medium (middle),
Coarse (coarse) grinding (Figure number 3).

At the end of grinding the coffee grinder discon-
nect from the mains, wait for the engine stops,
carefully remove the cover and remove the
ground coffee.
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CARE AND CLEANING

Before cleaning, always unplug the appliance.

After each use, remove residues of the coffee
coffee grinders brush (Figure number 4).

Do not attempt to wash with water knives
grinding.

Plastic parts with damp cloth.

STORAGE

After work, make sure that the appliance is un-
plugged and completely cooled. Wind up the
power cord. Store the appliance in a cool, dry
place.

SPECIFICATIONS

Power source

Power

ENG

220-240V, 50/60Hz
100W

Coffee grinder



Coffee grinder
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3MICT\ COAEPXKAHUE\ CONTENT

YKPATHCbKA

PYCCKMIA

ENGLISH
OMUC\ONMNCAHWUE\ COMPONENTS IDENTIFICATION



