SiING®

SMX 2743 STAND MIXER
INSTRUCTION MANUAL

MHOTO®YHKLMOHAbHbI KYXOHHbIA KOMBAWH
MHCTPYKLUA MO SKCIJIYATALIMU




ENGLISH

SINBO SMX 2743 MULTIFUNCTIONAL KITCHEN MACHINE
INSTRUCTION MANUAL
AC220-240V, 50/60Hz, 800W { G
s
V274

Parts description

1. Speed control switch
2. Release button for
multifunction head

3. Multifunction head
4. Dough hook

5. Mixer blade

6. Whisk

7. Stainless steel bowl

Features

* 800 Watts high-powered motor

* Brushed Stainless Steel Bowl with Base Lock Design

* 6-Speed Setting with Pulse Blending Control for Different Mixing Functions

* Comes with 1 Wire Whisk, 1 Flat Beater and 1 Mixing Dough Hook

* |deal for Wet and Dry Ingredients

* With Hinged Tilt-Back Head Design for Easier Access to Bowl and Mixture

* Non-Slip Footing

* Mix, whip, knead, beat and whisk just about any ingredients of your choice for your
luscious desert creations.

Safety instructions

1. Carefully read the instructions before using your appliance.

2. Switch off the appliance before fitting and removing the attachment.

3. Keep your fingers away from moving parts.

4. Only use the appliance for its intended domestic use, the manufacture will not accept
any liability if the appliance is subject to improper use or failure to comply with these
instructions.

5. Never leave the appliance to run unsupervised, especially when young children or
handicapped persons are present.

6. Check that the voltage rating of the appliance does in fact match that of your electrical
system.

Any connection error will nullify the guarantee.

7. Unplug the appliance as soon as you have finished using it and when you clean it.

8. Don't use your attachment and/or appliance if it has been damaged. You should contact
an approved service centre.

9. Any work on the appliance other than normal care and cleaning by the customer must
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be carried out by an approved service centre.

10. Do not immerse the appliance, the power cord or the plug in water or in any other
liquid.

11. Do not allow the power cord to hang within the reach of children, to come close to
or into contact with the hot parts of your appliance, any other source of heat or any sharp
edge.

12. If the power cord or the plug are damaged, don’t use your appliance .To avoid any
risk, these must be replaced by an approved service centre.

13. Do not put any accessories containing metal in a microwave oven.

14. Switch off the appliance and disconnected from supply before changing accessories
or approaching parts which move in use.

15. Do not touch the whisk, mixer blade or kneading hook while the appliance is in
operation.

16. Only use one attachment at a time.

17. Do not operate the appliance for more than 10 minutes at one time. Allow 30 minutes
rest before next use.

18. This appliance is not intended for use by children or other persons without assistance
or supervision if their physical, sensory or mental capabilities prevent them from using
it safely.

19. Children should be supervised to ensure that they do not play with the appliance.
20. 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.

Using your appliance

KNEADING/BEATING/WHISKING

(See figure A)

Depending on the nature of the ingredients, the bowl (7] with its cover can be used to
prepare up to 2 kg of dough.

1. Before using for the first time, clean all parts of the accessories with soapy water
.rinse and dry.

2. Press button (2) to the release the Multifunction head (3) and raise it to a vertical
position.

3. Fit the bowl(9) onto the appliance by turning until it locks in position and place the
ingredients in it ,weighting them as indicated under the weighing function.

4. Fit the desired accessory (4),(5),(6) in the power outlet ,pushing the shaft of the accessory
home and turn it a quarter turn towards you to lock it in position.

5. Lower the Multifunction head to horizontal position (a click should be heard ).

6. During preparation, you can add ingredients.

7. To stop the appliance, turn the knob (1) back to 0.

8. Place the appliance on a flat, clean and dry surface and then plug in your appliance.
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To cook pasta

1. Bring a pan three quarters full of water to the boil, add salt to taste.

2. It is optional to add a small amount of olive oil to the water, this may help prevent the
pasta from sticking.

3. Add the pasta and gently boil for approximately 2 to 4 minutes to taste.

Method

1. Fit the flour, salt, oil and beaten eggs (eggs should be mixed with tomato puree if
applicable) into the mixing bowl.

2. Mix with the dough hook on speed 1-2 for approximately 2-3 minutes, adding water
if the mix is too dry.

3. Switch off the machine and gather the ingredients together and knead by hand until
you obtain a smooth dough.

4. For best results, wrap the dough then let it rest for approximately 15 minutes before
rolling out with the pasta attachment

5. Fit the flat pasta making attachment and follow the previous instructions.

Cleaning

1. Unplug the appliance.

2. Never immerse the motor until in water or put it under running water wipe it with a
soft dry or slight damp cloth.

3. For easier cleaning, quickly rinse the accessories after use. Completely dismantle the
mixer attachment. Handle the blades with care, as some have sharp cutting edges.

4. Wash rinse and wipe the accessories or the can be put in the dishwasher, except for
the metal components.

5. If your accessories are discolored by food (carrots, oranges etc), rub them gently with
kitchen towel dipped in cooking oil and then clean in the usual way.

This marking indicates that this product should not be disposed with other household
wastes throughout the EU. To prevent possible harm to the environment or human health
from uncontrolled waste disposal, recycle it responsibly to promote the sustainable
reuse of material resources. To return your used device, please use the return and
collection systems or contact the retailer where the product was purchased. They can
take this product for environmental safe recycling.
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Accessory |Food Maximum | Operation time | Speeds |Preparation
Whisk Creaml(include
38%fat) 250ml 10minutes 5-6 /
Egg white 12pcs 3minutes 6 /
Dough hook |Flour 1350g 5minutes 1-2 /
Salt 15¢g
Yeast 209
Sugar 10g
Water 9369
Lard 209
Mixer blade |Flour 100g Sminutes 1-4 /
Castor sugar 100g
Margarine 100g
Egg 2pcs




Pycckuii
MHOTO®YHKLIMOHATBHBINA KYXOHHbIA KOMBAWH SINBO SMX 2743
MHCTPYKLIUA MO SKCMNYATALUKN
AC220-240 B nepemeHHoro Toka, 50/60 I'y, 800 BT

Onucanue

1. lMepexntouatens ckopocT

2. KHorka ae6nok1poBky Ans
MHOTO(YHKLIMOHANBHOM rON0BKM

3. MHorodyHKLUMOHaNbHas ronoska
4. Kptok ans tecta

5. Jle3Bue ans cMelwmBaHus

6. Hacazka ans B3busaHus

7. Yawa u3 HepxxasetoLLen cTan

XapakTepucTuku

* BbICOKOMOLLHBII MOTOp (800 BatT)
* Yalwa v3 Hep>kaBetoLLeit MaTMPOBAHHOM CTanm C KOHCTPYKLIMEN, MpeAnonaratoLLei 6okMpoBKY OCHOBaHNS
* 6 CKOPOCTEit C UMMYNbCHBIM YpaBAEHNEM CMELLMBAHUEM ANt PA3NNYHbIX (DYHKLMIA CMeLLNBAHIS

* B komnnekT BXOAMT 1 BeHuMK, 1 nonaTka u 1 KproK Ans CMeLLnBaHmus TecTa

* ineanbHo NOAXOANT ANS BAXKHBIX 1 CYXUX UHTPEANEHTOB

* C KOHCTPYKUMeiA NOABECHON OTKMAHON ronoBKM AN 06ecneyeHns Nerkoro AOCTyNa K yalle 1 cMecu

* Heckonb3siLLye HoXKM

* CmewwmBaiiTe, B3bMBaiiTe v 3amellnBanTe nobble MHIPEANEHTBI ANS MPUrOTOBEHNS POCKOLIHBIX
[11ecepToB.

WHCTpyKumMM no TexHuke GesonacHocTH

1. Mepes Ha4anoM akcrnyatauumi U3fenns TIATeNbHO U3YUnTe MHCTPYKLMIO.

2. Tepen yCTAHOBKOI M CHATUEM HACAAOK BbIKIHOUAIATE KOMOAVH.

3. [lepxuTe nanbLibl Ha AOCTATO4YHOM PACCTOSHUN OT ABUXKYLUMXCS YacTeil.

4. Vicnonb3yitTe npubop TONbKO NO Ha3HaueHWto Ans GbITOBbLIX LUeneld, NpoU3BOAUTENb He HeceT
OTBETCTBEHHOCTM B Clly4ae UCMOb30BaHMS koMbanHa HeHaanexatmm o06pa3om nmbo HecobnofeHmns
TPe6OBAHMI JAHHON MHCTPYKLIAM.

5. Hukor fia He ocTasnsiiTe npubop 6e3 Haa3opa BO Bpems paboThbl, 0COBEHHO B MPUCYTCTBUM AETEN NN
He1eecnoCco6HbIX L.

6. Y6eauTech, YTo HanpsikeHue Npubopa coBnafaeT ¢ HaMPSKEHUEM CUCTEMbI 3NIEKTPOMPOBOAKY.

B cnyyae HenpasubHOrO BbINONHEHMS COBANEHNIA rapaHTust He ByAeT AeiiCTBOBATS.

7. BbikntouaiiTe npu6op 13 po3eTki, Kak TOMbKO Bbl 3aKOHUMIN MCMONb30BATH €0, @ TakKEe BO BPEMS €10
O4UCTKM.

8. He vcnonbayiite Hacazku Wi kombaiiH B Criyuae vx noBpexxaeHns. B atom cnyuae cneayeT 06patiTbCs
B @BTOPU30BAHHbI CEPBMCHBIN LIEHTP.

9. JNto6ble paboTbl ¢ NPUGOPOM, MOMUMO 0BbIYHOTO YXOAa W OUMCTKM, BbINONHSEMON MOKynaTenem, A0MKHb
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BbIMONHATLCS B @BTOPM30BAHHOM CEPBUCHOM LIEHTPE.
10. He nometwaiite npuop, LWHyp NUTaHUS UM BUIKY B BOAY UNW HE NMOMeLLaiiTe ux B NtoGyto Apyryto
XKNAKOCTb.

11. He ponyckaiite cBelWWBAHMS WHYpa NUTaHUS B MeCTe, JOCTYMHOM ANs feTeid, a Takxe ero
COMPUKOCHOBEHNS C rOpSUMMM AeTansiMu KoM6aiiHa 1 Nto6bIM APYrvM UCTOYHUKOM Tenna uim 0CTPbIMM
Kpasmn

12. B cnyyae noBpexAeHNs LUHypa MUTaHUS UNK LUTENCENbHON BUMIKM aKCnyaTauuto npuéopa cnepyet
npexkpaTnTb. Bo n3bexxanme pucka nospexxaeHHbIe AeTanm AOMKHbI 6bITb 3aMEHeHb! B aBTOPU30BAHHOM
CEPBUCHOM LIEHTpE.

13. He nomeLyaiite akceccyapbl ¢ METaNNMYECKUMMU dMEMEHTaMI B MUKPOBONHOBYHO MEYb.

14. Tepef 3aMeHON akceccyapoB Unu B Cllyvae MPUONKEHNS K AeTansM, KOTOPbIE ABUralOTCS BO BpEMS
paboTbI, HEOBXOANMO BbIKIOUATb M3JENNE U OTKIIOUATb €70 OT PO3ETKN.

15. He npukacaiiTecb K BEHUMKY, N€3BUI0 ANS CMELLIMBAHNS UM KPIOKY ANS 3aMeLLNBaHNS BO BPEMS
pab6oTbl npubopa.

16. Vicnonb3yiiTe TONbKO OAHY HACAAKY 32 OAVH pas.

17. Mpubop He fonxeH pabotatb B TeueHne 6onee 10 MuHYT 3a OANH pas. lMepend cneaylownm
1CMONb30BAHMEM HEOOXOANMO BbIXKAATb 30 MUHYT.

18. 310T NpubOp He NpeAHa3HayeH Ans aKcnayaTauun AETbMU UK UHBIMK MLAMK 6€3 NOMOLLM Unu
Haz30pa, ecn X U3NIECcKIe, CEHCOPHbIE UM MEHTaNbHbIE CIOCOBHOCTY HE MO3BOMAKOT UM OCYLLECTBNIATL
aKennyaraumio 6e30nacHo.

19. Heo6x0anmo cneanTb 3a AETbMU C LiENbK NPeAoTBPALLEHNS UrPbl C MNTOM.

20. Ecnm WHyp nuTanms noBpex/eH, He06X0ANMO 06paTUTLCS K PMPME-U3rOTOBUTENIO, €€ CEPBUCHOMY
areHTy UM MHbIM KBaNMULMPOBAHHBIM NMLAM A5 €r0 3aMeHbl BO U36exaHne onacHoCTH.

JKennyaTaums uspenus

3AMELLUMBAHWE/B3BMBAHUE

(cm. pucyHok A)

B 3aBucuMoCTM OT xapakTepa MHrpeAneHTOoB, Yala (7) ¢ KPbILLKOA MOXET UCMOoNb30BaTbCS ANs
NPUroTOBNEHMS A0 2 K TecTa.

1. Mepen nepBbIM MCMOb30BAHNEM HEOOXOAMMO NPOVU3BECTY OUMCTKY BCEX €TaNEi aKceccyapos nyTeM
1IX MOMNOCKaHWS B MbIIbHON BOAE U CYLUKM.

2. Haxxmute KHonky (2) Anst Ae6n0OKMpOBKN MHOrO(YHKLMOHANBHOI ronoBkK (3) 1 NOAHUMAHUS ee B
BEPTUKaNbHOE MONOXeEHNE.

3. YcTaHosuTe yaluy (9) Ha Npubop nyTem BpaLLEeHUs e [0 LUeNYKa B JOMKHOM NONOXEHUN 1 NOMECTUTE
B HEE MHIPeANEeHTbI, B3BECUB WX B COOTBETCTBIM C MCMONb3YEMOM (hyHKLIMEN.

4. BknrounTe Tpebyembiii akceccyap (4),(5),(6) B po3eTky, NPOTONKHYB Ban akceccyapa B NepoHavasbHoe
MONOXeHMe 1 NMOBEPHYB €ro Ha YeTBEPTb BMepef, HT0ObI 3apMKCMPOBATD B HY)XHOM MONOXEHNM.

5. OnycTuTe MHOrotyHKUMOHANBHYHO FOSI0BKY B FOPU30HTANBLHOE MONOXKEHME ([OMKEH BbITb CMbILLEH
LLeNHOK).

6. Bo Bpems NoAroTOBKM MOXHO 06aBNSTb MHIPEANEHTbI.

7. [inq npekpatLeHns paboTbl npubopa nosepHuTe pyuKy (1) 06paTHo B nonoxerme 0.
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8. CHayana cnepyeT pa3mMecTuTb NpuBOp Ha NAOCKOMA, YXCTON 1 CyX0ii NOBEPXHOCTM 1 3aTEM BKITIOUMTE BUNKY
B PO3ETKY.

MpuroToBneHne MakapoH

1. [loBemTe KacTpHomio, HAMONHEHHYHO Ha TPY YeTBEPTM BOAOH, O KUNEHHS, A06aBLTe COMb NO BKYCY.

2. Mo >xenannio B BoAy MOXHO f06aBUTb HEOONbLUIOE KONMYECTBO ONIMBKOBOrO MAcna, 370 NOMOXET
NpeAoTBPATUTb CAUNAHNE MAKaPOH.

3. [lo6aBbTe MakapoHbl U KUNATUTE UX HA MEAJIEHHOM OTHE NPUONU3NTENBHO 2-4 MUHYTBI.

MeTon

1. TomecTnTe Myky, CONb, Macno 1 B36UTble LA (LA AOMKHBI ObITb CMELLAHbI C TOMATHBIM MIOPE, ECAN
MPUMEHNMO) B MUCKY ANS CMELLMBAHMS.

2. CMeLuvBaiiTe NPOAYKTbI C MOMOLLBK KPHOKA NS CMELLMBAHMS Ha CKOPOCTU 1-2 NpubanantensHo 2-3
MWHyTbI, l06aBMB BOAY, ECAIN CMECh CIULLKOM CyXas.

3. BoikniounTe KoMOaitH, NOMECTUTE MHIPEANEHTbI BMECTE W 3aMECUTe PYKOA A0 NONy4eHmst 0AHOPOAHOrO
TecTa.

4. [Ins nony4eHms fyuLumx pe3ynsTaTtos ckaTaitTe TeCTO U AaiiTe eMy HACTOATLCS NMPUBNM3NTENBHO 15 MURYT
nepe/ packaTbiBaHMEM C MOMOLLbH HACAAKN AS NACTbI.

5. YcTaHoBuTe HacaKy Ans MpUroTOBNEHNS NOCKON NACTbI 1 CEAYIATE MHCTPYKLMAM.

OuucTka

1. BbikntounTe n3fenue u3 poseTky.

2. Hukor fa He norpy>xaiiTe MOTOp B BOY M HE NOMeELLAiTe ero Noj BOAONPOBOAHYHO BOAY, NPOTUPaNTe ero
MSIrKOW CyXOi U CRierka BNaXxHoi TKaHbHo.

3. [ins 6onee nerkoii 04MCTKM CnepsyeT BbICTPO ONONACKMBATb akceccyapb! Cpasy nocne Uenonb3oBaHus.
MonHocTbto pa3bupaiite npucnocobnenmre Mukcepa. ObpallaiiTecs ¢ Ne3BUSMU C OCTOPOXHOCTbIO, TaK Kak
HEKOTOPbIE 13 HUX MMEIOT O4eHb OCTPYHO KPOMKY.

4. MpombliBaiiTe, Npononack1eanTe U NPOTMpaiiTe akceccyapbl M60 NOMELLANTE UX B NOCYAOMOEYHYIO
MaLLMHY, 33 UCKNIOYEHNEM METANINIECKNX KOMMOHEHTOB.

5. Ecnm akceccyapbl noTepsnv UBET B pe3ynbTaTe BO3AENCTBUS NPOAYKTOB (MOPKOBb, anefibCuHbl U T.4.),
WX CnepyeT NPOTEPeTb C MOMOLLBHO KYXOHHOTO MONOTEHLA, CMOYEHHOTO B Macne Ans NpuroTOBNEHNS MULLK,
11 3aTEM OUUCTUTb 0ObI4HBIM CTIOCOBOM.

[laHHas MapkupoBKa yKasbiBaeT Ha TO, YTO M3Aenne He AOMKHO YTUAN3NPOBATLCA C APYTMM ObITOBbIMI
oTxoAamu Ha Tepputopun EC. [Ins npenoTspalLeHns BO3MOXHOr0 BPeAa ANSi OKPY>KAOLLEN CPefbl unu
3/10p0BbS YenoBeKa BCNeACTBIUE HEKOHTPOAMPYEMON YTUAM3ALMM OTXO0B, 06ECTevLTe NepepaboTky AaHHOrO
13[enust OTBETCTBEHHBIM 06PA30M C LIENbIO MPOAOIKUTENBHOMO MOBTOPHOMO UCTONb30BAHNS MaTepuasbHbIx
pecypcos. [1nst BO3BpaLLEHMs 0TPaBOTaHHOrO M3Aens BOCTIONb3yiTeCh CHCTEMaMM BO3BpaTa v céopa
CBSXKMTECH C MPOAABLIOM, y KOTOPOrO 6bla MPUOOPETEH AaHHbIA ToBAap. OHU MOryT MPUHSTL €ro Ans
aKonoruyeckn 6e3onacHoi nepepaboTku.
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Axceccyap MpoaykT Makc. o6bem | Bpems pa6otbl | CkopocTb MoaroToBka
Hacazka ans
B36MBaHuS Kpew (Bkn.
38% >up) 250 Mn 10 MuHYT 5-6 /
Benok siiua | 12 wr. 3 MUHYTbI 6 /
Kptok ans
TecTa Myka 1350 1 5 MuHYT 1-2 /
Conb 151
[poxoku 20r
Caxap 10r
Bona 936 1
Cano 20r
Tlessue ans
CMeLLMBaHus Myka 1001 5 MuHYT 1-4 /
CaxapHas
nyapa 1001
Mapraput 1001
diiua 2Wr.
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FapaHTUIMHbIM TaNoH

CEPUAHDBIN HOMEP (Mpy Hanman) = = = = = = = = = = = = = = = = & o @ @@ o d o f e e e e oo
LaTa MPOAAMKM - - - - o oo o oo e ceeee—eoooo-

HanmeHoBaHWeE, aAPEeC M TENEPOH === === === === - oo ooo oo oo

TOpI’yIOLLI,eﬁ OPraHUBaUNN e

Moanwuce npoaasua LLITamn marasuHa

BHUMAHME!

FapaHTUIHBIV TaNOH AEUCTBUTENEH TOIbKO NPU HAIMYMM NeYaTen NpoaasLa Ha
TUTYZIBHOM INCTE U OTPE3HbIX KYMOHaxX

Aarta BbinonHeH [ara Mopgnucb Mognucb
npuvema B Hble BblAAuu U3 | COTPYAHMUK KAneHTa
ACL pa6oTbl ACL, a ACL,




YBa)Kaemblit nokynarenb!

Mbl Bbipaxaem 6narogapHoCTb 3a Balw BbIGOp M rapaHTUpyem BbICOKOE KayecTBo
n 6esynpeyHoe OyHKLMOHMPOBaHME nNpuobpeTeHHOro Bamu w3genus npu
cobntofeHUN NpaBua ero aKcnayaTauuu.

CpoK rapaHTMmM Ha Bce usgenna — 12 mecAuesB cO AHA MNOKYNKW. [aHHbImM
rapaHTUIiiHbIM TanoHOM lMpousBoauTeNb MOATBEPXKAAET UCNPABHOCTb U3LENNA U
beper Ha cebs o6s3atenbctBO  No  6ecnaaTHOMY  yCTpPaHEHMIO  BCex
HEeMCNpPaBHOCTEN, BO3HUKLLMX MO BUHE NPOU3BOAUTENSA.

[apaHTUIHbIA PEMOHT MOKeT b6biTb npousseseH B t06OM aBTOPM30BaAHHOM
CEepPBUCHOM LIeHTpe Ha TeppuTopun Poccum.

Ycnosua rapaHTum:

B cayyae HeobXoAMMOCTM  MNPOBEAEHMA  FAPaHTUMHOTO  OBCAYKMBaHUA,
MHbopmaumio 06 aBTOPM30BAHHbLIX CEPBUCHBIX LIEHTPAX MONKHO MOAYYUTb Ha
calite www.sinbo-russia.ru

B rapaHTUiMHOM 06CNYKMBAHUM MOKET BbiTb OTKa3aHO Npu:

* HapylleHun noTpebutenem NpaBu SKCNAyaTaLUmU UK TPAHCMIOPTUPOBKM

* WUCMNONb30BaHUM B NPOGECCUOHANBHDBIX Lenax

*  Ha/MYUM NOBPENKAEHUIN, HAHECEHHBIX OMALLUHUMM XKUBOTHBIMU, TPbISYHaMMU U
6bITOBbLIMKM  HAaCEKOMbIMU

* MPW3HAKOB CAMOCTOATE/IbHOTO PEMOHTA

* Ha/MuMe NOBPEXAEHWI, BbI3BaHHbLIX AEWCTBUAMU HENPEOAOAMMON CUAbI UK
TPETbUX INLY,

C YCNOBUAMM COrnaceH, I'IpeTeH?Mﬁ K BHeWHemy B4y 1 KOMNJieKTauum He

(Noanuck nokynatens)

War : «[lenma dnex Yptonnep WHwwaat Cnop Manaemenepu Vmanst Canaiiv Be TupkapeT AHoxum LLinpkeTn» Xapamupaape
Meskuu, [pxuxanrup Max. Mosepaxur, [xaa. Ne 4, Asixeinap, Crambyn, Typuusi.
CrpaHa npoussoauTens: Kutail

WUmnopTep B P®: 000 "Xacken"

PO, r. Mocksa, yn. LLlep6akosckas, .53, kopn.3, KoMH.408

WMHH/KMMN 7719269331/771901001

lapaHTHiiHbIii cpok: 12 Mec

www.sinbo-russia.ru

99
Mecsiu 1 rog npoussopcTsa: 03-2017 — |:| ’-" [H[ C €
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ZGHMICEDT

Deima Elektromekanik A.S.

Cihangir Mah. Guvercin Cad. No:4 Avcilar-Istanbul-TURKEY

Produced at: 03-2017 Made in China

War : «[lema Anek Ypiornep UHwaat Cnop Mansemenepu Mmanst Canaiin Be TuzkapeT AHoHum LLinpkeTn» Xapamupaape
Meskum, [xuxanrup Max. Mosepaxun, xan. Ne 4, Aspxeinap, Ctambyn, Typuus.

CrpaHa npoussoauTens: Kutail
Mecsiu 1 roa npoussoacTsa: 03-2017




