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YKPAIHCbKA

IHCTPYKUIA 3 BE3MNEKU

Mepen BUKOPUCTaHHAM BMPOOY yBarkHO Npo4YmnTanTe HaBeaeHi
HUXKYe IHCTPYKLUIT. 36eperkiTb Len NocibHMK 419 NoaanbLIoro
BUKOPUCTaHHA ab0 HOBMX KOPUCTYBaUiB.

Llen npucTpin npuaHaueHuin Ana ocob1CcToro BUKOPUCTaHHA Ta
He NiaxoAnTb 418 KOMepLinHMX Linen.

He BUKOpMCTOBYMTE NPUCTPIN, AKLLO HA HBOMY BUAHO BUAVMI
O3HaKW MowWKoaXKeHHs. [lepes BUKOPUCTaHHAM 3aBXK AN
nepeBipanTe, 4n BUPIO Y XOPOLIOMY CTaHi, i AKLIO0 BiH He NpaLltoe
HaNeXKHMM YMHOM, 3BepPHITbCA A0 0diLiNHOT CYy*KOM TeXHIYHOT
nigTpumrm Cecotec.

TpumanTe NnpucTpiv Nnogani Big Axxepen tenna. He
BMKOPWCTOBYMTE BMPib Ha BigKpUTOMY MOBITPI.

CTaTnuHnm TUCK gy»Ke edeKTBHUN. He KnaanTe i He yaapanTe
NPUCTPIN, MOro MOXHa Nerko NowKkoanTy. He yaapanTe i He

KuaarnTe BMpib, o6 He nowKoaMT Moro. He nepeBaHTarkymnTe
Baruv Ta He KMagiTe Ha HUX Ba*KKi npegmeTu.

He 3aHyptoTe BMpi6 y Boay abo byab-aKy iHLWY pignHy.
[MepekoHaKTecs, o NOBepXHA Barn 3aBxKam cyxa.

He nignaBanTe npucTpin 4na BNAMBY BOOrM abo BMCOKMX
TemmnepaTyp, LWLo6 NPOAOBKNTU TE@PMIH M0ro Cay»Kou.

He po3millyTe Ta He 36epiraiiTe NPUCTPIN y BePTUKabHOMY
MOIOXKEHHI.

He BcTaBanTe i He cTpubaiTe Ha NPUCTPIN.
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YKPATHCbKA

1. AETAII | KOMIMOHEHTH

Man. 1.

1. CeneKTop NOTY*KHOCTI
2. KHonka ¢yHKUii TapyBaHHA
3. Aucnnen

2. NMEPEA BUKOPUCTAHHAM

Po3nakyiTe npucTpilt i3 KOpobKM Ta BUAANITb BeCb NaKyBanbHWil MaTepian. YBasHo
nepesipTe, o6 B1Pi6 He Byno NowKoAKeHo. AKLO Le Tak, HeraiHo 3BepHiTbCca A0 odiliHol
Cny»KBbu TexHivHoI NigTprMKK KomnaHii Cecotec.

3. EKCNNYATALIA

BcTaHoBITE Tepesu Ha piBHY, CTilKy NOBepXHHO. [T0BepHITL MepemuKay NoTY>KHOCTI BinbLL Hix
Ha 120°, Ha PK-ekpaHi Bigobpa3snTsca «O». MomMicTiTe NpoayKTY, AKI BU XOUeTe 3BaXK1TH, Ha
Baru (abo yauwly, AKLo HeobxigHo). PK-expaH Bigobparkae pesy/bTart 38askyBaHHA.

Man. 2.

OauHuui Bumipy
Bunbepithb r, yHUit0, byHT:yHUi0 @60 ma (ana pignH).

Man. 3.

Y pexknmi 3BarkyBaHHA HATUCHITb Ha KHOMKY OAMHWLb BUMIpOBaHHSA, LLO6 BMOPaTK NOTPIBHY
OAVHULIO BUMIPIOBaHHA. LlAa KHOMKa po3TalloBaHa Ha 3a4Hil naHeni Baru.

MpumiTKa: BnbepiTb 0AMHULIIO BUMIPIOBAHHSA, MepLU HiXK MOYHeTe 3BaXKyBaTu NPOAYKTU.
OanHMUA BUMIpY MOXKe ByTK 3MiHeHa y NpoLeci 3BarkyBaHHA.

DyHKUiA Tapy

PosTawyiTe KoHTerHep Ha nnaThopmi npucTpoto. PK-ekpaH Nokarke Bary KoHTenHepa.
HaTucHiTe KHOMKY QYHKLUIT Tapy, Wob BUAaAMTM Bary 3 KOHTeHepa Ta CKUHYTY Baru Ha 0.
MoMmicTiTb iHrpeaieHTn y KoHTeHep. Ha aucnnel BiaobpaskaTmmeTbca nvLie Bara iHrpedieHTiB.
Ha gncnnei BigobparkaTuMyTbCA HeraTUBHI 3HaYeHHA NPUY 3HATTI KOHTelHepa 3 Xap4oBUMU
npogykTamu 3 Tepes. LLlo6 BMAaNUTH Le 3HaYeHHsA, HAaTUCHITb Ha PYHKLIOHaNbHY KHOMKY
Tapw, i Ha ancnnei 3HoBy 3'aBNTbLCA «O».

Man. 4.

Momunkm
Man. 5.
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YKPATHCBKA

WIkana nepesaHTarkeHa. He knagiTb Ha nnatdopmy Baru binblue 5 Kr.

Man. 6.
Hun3bKKI 3apAag 6aTapel. [pucTpili aBTOMaTUYHO BUMKHETbLCA 3a KislbKa CeryHA. [1oBepHiTb
CeneKkTop 3anantoBaHHA BinbLu Hix 120°.

4. OYULLLEEHHA 1 OBC/TYTOBYBAHHA

BuKopucToByiiTe M'AKY BOIOrY TKaHUHY 417 O4MLLEeHHA NOBEepxXHi BMpoby. He
BUKOPWMCTOBYIMTE abpasuvBHi UnM XiMiuHi 3acobu 4nA YMLLeHHS.
He 36epiraiiTe npucTpilt y BEPTUKaNbHOMY MOOXKEHHI.

5. ETEXHIYHI XAPAKTEPUCTUKN

Mogenb: Cook Control 10200 EcoPower Inox
ApTuKyn BMpoby: 04143

XapakTepucTtuka:

CeHcOpHa c1cTeMa BUCOKOTOYHOTO Ka/miOpyBaHH:.
MicTKicTb: 5-8 Kr/1r

OauHuLi: r, yHUIT, dYHTW: YHUIT, BOA@-M/1, MOOKO-M/
ABTOMaTUUYHE KepyBaHHA BMPOOGAEHHAM eHepril
besbaTapeiHa TexHonoris

ABTOMaTUYHE BUMKHEHHA

6. VTUNISAUIA CTAPUX ENERTPUYHUX NPUNAALIB

€sponencbka aupexktma 2012/19/€EC npo Bigxoan enekTpuyHoro Ta

enekTpoHHoro o6nagHaHHAa (WEEE) BKasye, wo cTapi nobyTosi

efeKTponpuaaaM He MOXKHa  yTWAI3yBaTM  pasoM i3 3BMYANHMMMK

—— HecopToBaHMMK nobyToBumKM  Bigxogamu. CTapi npunagm  HeobxigHo

36upaTn oKpemo, UWob6 OonTMMI3yBaTW BiAHOBAEHHA Ta Nepepobry

maTtepianis, AKi BOHU MICTATb, Ta 3MEHLWUTW BN/NB Ha 340POB'A NANHN Ta
HaBKOMVLLHE cepegosuLLe. CMBOA NepeKkpecneHoro baka 41 CMITTA Ha BUPoOi Haraaye Bam
npo Balw 060B'A30K NpaBuAbHO yTUAI3yBaTK Npunad. CnoXKMBayi NOBMHHI 3BepTaTuCca 4o
MiCL|eBMX OpraHiB Bfaan abo 4o NnpogaBusa 3a iHhopMaLien Npo NpaBusbHy yTuUi3aLito
cTapux npunagis Ta/abo ix akymynaTopis.
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YKPATHCbKA

7. TEXHIYHA NIATPUMKA | TAPAHTIA

[apaHTia Ha Lel NPoAYyKT CKNadaE 2 POKM 3 AaTV NOKYMKK, 38 YMOBW, LLIO HaBeAeHO AoKas3
MOKYMKW, NPOAYKT 3HAaX0AMTLCA B ideanbHOMY Qi3MYHOMY CTaHi i NpaBuAbLHO
BUKOPMCTOBYBABCA, AK OMNMCAHO B LibOMY MNOCIBHMKY 3 ekcrayaTadil.

[[@paHTia He NOWMVPKETLCA Ha Taki cuTyauii:

- Bupib BrKopurcToBYyBaBCA He 3a Npr3Ha4YeHHAM, abo K HenpaBU/bHO, 3a3HaB BMN/ANBY
BO/IOMM, 3aHYPIOBABCA B PiAgKi abo arpecrBHi peuoBMHK, @ TaKOoXK Oyab-AKa iHLWa HeCnpaBHICTb
3 BUHM NOKYyMUA.

- MpoayKT byno po3ibpaHo, MoandikoBaHo abo BiApeMoHTOBaHO 0cobamu, aKi He
yrnoBHOBaxXeHi odiuinHoto cny>kboto TexHiuHoi niaTpumKkm Cecotec.

- HecnpaBHOCTI, LLIO BMHWKAIOTbL Yepe3 HopMasibHe 3HOLWYBaHHA MOro YaCcTWH y pe3yabTaTi
BUKOPUCTaHHA.

[@apaHTilHe 06CyroByBaHHA NOWMPKETLCA HA BCi BUPOOHUYI gedeKTn npuaagy npoTarom 2
pOKiB BiANOBIAHO A0 YYHHOMO 3aKOHOA4ABCTBa, 38 BUHATKOM BUTPATHWX MaTepianis. Y pasi
HenpaBW/IbHOMO BUKOPUCTaHHA rapaHTia He gi€.

AKLLO ¥ ByAb-AKMI MOMEHT BU BMABKTE ByAb-AKY Npobaemy 3 BalLMm NpoayKToM abo y Bac
BUMHWKHYTb CYMHIBW, HE COPOMTeCs 3BepTaTnca 4o Cy>K6u TexHiuHoi niaTpumkn Cecotec 3a
TenedboHom +34 963 210 728.

Cecotec Innovaciones S. L. C/de la Pinadeta s/n, 46930 Quart de Poblet, BaneHcis, IcnaHia
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PYCCKWNM

MHCTPYKLIMA MO BE3OMNACHOCTU

[Mepeg wcnonb3oBaHVEM KM34enna BHMMATeNbHO MPOYTUTE
cnegyrowme MHCTpYKUMK. CoxpaHuTe 3TO PYKOBOACTBO A1
AanbHenLwero ncnoab30BaHna UAK 419 HOBbIX MOsb30BaTenen.

37O yCTPOMCTBO NpegHa3Ha4yeHo a41a ANYHOro MCnosib30BaHMA
M HE MoAX0AUT A8 KOMMepPYeCcKux Lesemn.

He ncnonb3ynTe yCTPOMCTBO, eCaM Ha HemMm BUAHbI BUAVMbIE
NPU3HaKKM NOBPexKaeHus.
[Mepen wvcnonb3oBaHMemM BCerga NpoBepAnTe, HaxoAuTCA Nu
n3genve B xXopowem COCTOAHMW, U ecM OHO He paboTaeT
AOMXKHbIM  00pa3om, 0b6paTuTecb B 0bUUMANbHYK Cay»KOy
TexHuyeckon nogaepkku Cecotec.

[lep»uTe yCcTponCTBO BAAAW OT MCTOYHMKOB Tenna.

He ncnonbsymrte nsgenve Ha OTKPbITOM BO34yXe.

CTaTnyeckoe gaBneHve o4eHb 3dbPexkTnBHoe. He poHanTe 1 He
yaapAanTe yCTPOWNCTBO, ero MOXKHO f1erko noBpeanThb.

He yaaparte 1 He poHAanTe n3genne, 4Tobbl He NoBpeanTb ero.
He neperpy»kamTe BeCbl U He KAaAUTe Ha HUX TAKenble
npeameTsbl.

He norpyxarnte wusgenne B BoAy WAM A6BYO  Apyryto
KMOKOCTb. YoeauTech, HTO NMOBEPXHOCTb BECOB BCerga cyxas.
He nogBepramte yCTPOMCTBO BO34eWCTBUO BAarv Uau
BbICOKMX TemnepaTyp, 4Tobbl MPOA/IUTL CPOK ero C/yKobl.

He pasmewante n He xpaHuTe YyCTPOMUCTBO B BEPTUKA/IbHOM
MONOXKEHNU.

He BCTaBanTe Ha yCTPOMCTBO U He NpbiranTe Ha Hero.
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PYCCKWUM

1. AETA/IN N KOMITOHEHTDI

Puc. 1.

1. CeneKkTop MOLWHOCTH
2. KHonka GyHKUMK TapmpoBaHms
3. Aucnnewn

2.MEPEA NCNOJ/1Ib30OBAHUEM

PacnakyiTe yCcTpoCcTBO 13 KOPOOKM 1 yaannTe BeCb yNakoBOUHbI MaTepuasn. BHumaTensHo
nposepbTe, YTobbI M3a4enne He Bbino NoBpeXkaeHo. EC/v 3To Tak, Hemea1eHHo 0bpaTuTecs B
odpuLManbHYHO Cyxby TexHu4eckon noaaepsku Cecotec.

3. 3KCNNVYATALNMA

YCcTaHoBUTE BEChl HA POBHYH), YCTOMYMBYH MOBEPXHOCTb.

[NoBepHuTe NepekntoyaTesb MOLWHOCTM 6onee yem Ha 120°, Ha XKK-ancnnee otobpazntca «O».
MomecTnTe NPOAYKThI, KOTOPbIE Bbl XOTUTE B3BECUT, Ha BecCk! (MK B Yally, ecim
Heobxoanmo). *KK-3KkpaH 0To6pasuT pesynsTaT B3BelwmnBaHma.

Puc. 2.

EAVHNUbI M3MepeHus

BoibepuTe r, yHUM0, GyHT:yHUMIO v mMa (ans suagrocrten).

Puc. 3.

B perkrme B3BeWMBaHWUA HAXKMUTE Ha KHOMKY eAnHULL M3MepeHKa, YTOObI BbIBpaTb HY»KHYHO
eanHULY M3MepeHua. 3Ta KHOMKa pacnosioXKeHa Ha 3aaHel naHenr Becos. Npumedarue:
BblbepuTe egrHULY M3MepeHMa A0 TOro, Kak HauHeTe B3BeWwrBaTh NPoAyKTbl. EANHMLE
M3MepeHUsa He MOKeT BbiTb M3MeHeHa B NnpoLecce B3BeLlnBaHma.

®OyHKUWA Tapbl

lMomecTuTe KoHTeHep Ha NaaTdopmy ycTpoicTBa. *KK-3KkpaH nokarkeT Bec KoHTelHepa.
HasmuTe KHOMKY GYHKLMKM Tapbl, 4TOObI yAanuTb BeC U3 KoHTelHepa 1 cbpocuTs Beckl Ha 0.
lNomecTnTe MHrpeareHThl B KOHTelHep. Ha gucnnee byaeT oTobparkaTbCa TOMLKO BeC
MHrpeaneHToB.Ha ancnnee byayT oTobpaskaTbCa OTpULATe IbHbIe 3HaYeHMA NPU CHATUM
KOHTelHepa C NULLeBbIMM NPOAYKTaMu C BeCOB. YT0bbI yaannTb 3TO 3HAYeHWe, HasMuTe
YHKLMOHaNbHYO KHOMKY Tapsbl, U Ha Ancnaee cHoBa NoABMTCA «O».

Puc. 4.
OwnbKm
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PYCCKUM

Puc 5.
LLIkana neperpy:xkeHa. He knagnte Ha nnatdopmy Becos bonee 5 Kr.

Puc. 6.
Hu3kui1 3apag 6aTapewn. YCTPOCTBO @aBTOMAaTUUYECKM BbIKIOUMTCA Hepes HEeCKO/IbKO CeKyHA.
MNoBepHUTe ceneKTop 3axkmraHma 6onee yem Ha 120°.

4. OYNCTKA N OBC/NTYKUBAHME

Mcnonb3ynTe MArkyto BAaXKHYH TKaHb 419 O4MCTKM NOBEPXHOCTM M3aenna. He ncnonb3yimte
abpasvBHbIe UK XMMUYECKMe YUCTALLME CPeaCcTBa. He xpaHuTe yCTPOMCTBO B BePTUKabHOM
MOMOXKEHUN.

5. TEXHUWYECKUNE XAPAKTEPUCTUKN

Mogenb: Cook Control 10200 EcoPower Inox

ApTukyn nsgenus: 04143

XapakTepucTuKa:

CeHcopHana cMcTema BbICOKOTOUHOM KannbpoBKU.
EMKOCTb: 5-8 Kr/1r

EAVHMUBL: T, YHUMK, DYHTbBI: YHUMYW, BOAa-M/1, MOSIOKO-M/
ABTOMaTMYecKoe yrnpasseHve BbIpaboTKON SHeprmm
besbaTapeiHana TexHonormns

ABTOMaTUYECKOe BbIK/oHeHne

6. YTUNN3ALUNA CTAPbIX 3NIEKTPUHECKUX NMPUBEOPOB

Esponerickaa aupexTnea 2012/19/EC 06 0TX0Aax 31eKTPUYECKOro m
371eKkTpoHHoro o6opyaosaHng (WEEE) ykasbiaeT, uTo cTapble 6bIToBbIe
3/1eKTPoNpUOOPbLI HeMb3A YTUAM3NPOBATL BMeCTe C 00bIYHbIMM
HeCopTMPOBAHHbLIMK BbITOBLIMYK O0TX0AamK. CTapbie NprMbopbl HEOBX0AMMO
cobupaTb 0TAENBbHO, YTOBbLI ONTUMW3MPOBATEL BOCCTAHOB/GHME U
nepepaboTKy MaTepuanos, KOTOPbIE OHU COAePHKaT, M YMEeHbLUUTL
BO3/e1CTBMe Ha 340P0Bbe HYenoBeKa 1 OKPYKatoLLyto cpeay.

CrmBON NepeyepKHYTOro MyCcopHoro baka Ha 13genny HanoMuHaeT Bam O Ballei
0653aHHOCTM NPaBUALHO YTUAM3MPOBATL NpUbop. [oTpebuTenn 4onKHbI 06paLaThCa B
MeCTHble OpraHbl BAacTu UAM K NpodasLy 3a nHbopmaumel 0 npaBuibHON yTuaAn3aumm
CTapbIX NPMBOPOB W/UAK UX aKKYMYNATOPOB.
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PYCCKWUM

7. TEXHWYECKAA NOAAEPKKA U TAPAHTUA

[apaHTVA Ha 3TOT NPOAYKT COCTaBAAeT 2 roAa C AaTbl MOKYMKK, MPW YCA0BUM, HTO
npeacTaBneHo A0Ka3aTenbCTBO NOKYMNKM, MPOAYKT HaX0AWUTCA B MaeanbHOM GU3NYeckom
COCTOAHMM 1 NPaBWUALHO UCMO/b30BANCA, Kak ONMCaHO B AaHHOM PYKOBOACTBE Mo
3KCNAyaTaumnm.

lapaHTVA He pacnpocTpaHAeTCA Ha CneaytoLme CUTyauum:

- V3genvie ncnonb30Banock He Mo Ha3HaYeHWo, UM e HenpaBusbHO, NoaBeprasnoch
BO34EMCTBUIO BAAru, MOrpy»anoch B *KUAKME UK arpeccrBHbIe BeLLecTBa, a Tak«e ntobas
Apyran HeMcnpaBHOCTb MO BYHE NoKynaTens.

- MpoayKT bbiN pa3obpaH, MogNbULIMPOBAH UAM OTPEMOHTMPOBAH ANLAMK, He
YNOAHOMOYEHHbIMK 0dULIMaNBHOM CAYKO0M TexHuyeckon nogaepsku Cecotec.

- HevcnpaBHOCTK, BO3HMKalOLLME 13-33 HOPMasibHOr0 M3HOCa ero YacTel B pesynbTaTe
1MCMNONb30BaHNA.

[apaHTuIiHOe 06CNyKMBaHMe PacnpoCTPaHAeTCA Ha BCe NPOM3BOACTBEHHbIE AedeKTbl
Ballero npubopa B TeyeHve 2 neT B COOTBETCTBUM C 4eMCTBYOLWMM 3aKOHOAaTeNbCTBOM, 33
MNCKAOYEHMEeM PacxXoaHbIX MaTepuanos. B cnyyae HenpaBmabHOrO MCMNOAb30BaHWA rapaHTmaA
He gencTByer.

Ecnv B 110601 MOMEHT Bbl 0BHapYKMTe KaKyto-11bo npobaemy C Bamm NpoayKToOM 1an 'y
BaC BO3HWKHYT COMHEHWA, He CTeCHANTeCh 0bpallaTbCa B CYXKOY TeXHUUYECKOWN NOAACPHKKN
Cecotec no TenedoHy +34 963 210 728.

Cecotec Innovaciones S. L. C / de la Pinadeta s/n, 46930 Quart de Poblet, BaneHcua, VicnaHua

12 COOK CONTROL 10200 ECOPOWER INOX



ENGLISH

SAFETY INSTRUCTIONS

Read these instructions thoroughly before using the appliance.
Keep this instruction manual for future reference or new users.

This device is for personal use only and is not intended for
commercial purposes.

Do not operate this appliance if there are any visible signs
of damage. Always check for damage before each use and in
case of malfunction, contact the Technical Support Service of
Cecotec.

Keep the device away from heat sources.

Do not use the device outdoors.

Static pressure is effective. Do not drop or strike the scale, it
could damage easily.

Avoid hitting or dropping the scale to prevent damages.

Do not overload the scale or put heavy things on it.

Do not immerse the product in water or any other liquid.

Make sure the surface is always dry.

Do not expose the device to wet and hot conditions in order to
ensure its shelf life.

Do not place or store the device in an upright position.

Do not jump or stand on the device.
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1. PARTS AND COMPONENTS

Img. 1.

1. Power knob

2. Tare function button
3. Display

2. BEFORE USE

Take the device out of its package and remove all packaging materials.
Check carefully if there is any damage, and if there is, immediately notify the Technical Support
Service of Cecotec.

3. OPERATION

Place the scaleon a e.

Rotate the power knob not less than 120°, the LCD display will show “0".

Place the food to be weighed on the scale (or in a bowl if required). The LCD will show the
weight results.

Img. 2.

Weighing units

Select between g, oz, lb:oz or ml (for liquids).

Img. 3.

Under weight mode, press the unit button to choose the unit. This button is located on the back
of the scale.

Note: Set the desired weighing unit before starting weighing. The unit cannot be changed
during the weighing process.

Tare function

Place the container on the device's platform. The LCD display will show the weight of the
container.

Press the tare function button to clear the weight of the container and reset to 0.

Place the ingredients inside the container. The display will show the weight of the food only.
The display will show negative values when the container and the food have been removed
from the scale. To clear it, press the tare function button and the display will show "0" again.
Img. 4.

Errors
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Img. 5.
The scale is overloaded. Do not place over 5 kg on the weighing platform.

Img. 6.
Low battery. The device will automatically turn off after a few seconds. Please, rotate the
power knob not less than 120°.

4. CLEANING AND MAINTENANCE

Use a soft, damp cloth to clean the surface. Do not use chemical or harsh abrasive cleaning
agents.
Do not store the device in an upright position.

5. TECHNICAL SPECIFICATIONS

Model: Cook Control 10200 EcoPower Inox
Product reference: 04143

Features:

High-precision strain gauge sensor system
Capacity: 5-8 kg/1g

Units: g, oz, lb:oz, water-ml, milk-ml
Automatic power generation control
Battery-free technology

Auto shut-off

6. DISPOSAL OF OLD ELECTRICAL APPLIANCES

The European directive 2012/19/EU on Waste Electrical and Electronic
Equipment (WEEE), that old household electrical appliances must
not be disposed of with the normal unsorted municipal waste. Old appliances
fr— must be collected separately, in order to optimize the recovery and recycling
of the materials they contain and reduce the impact on human health and
the environment.
The crossed out "wheeled bin" symbol on the product reminds you of your obligation to dispose
of the appliance correctly. If the product has a built-in battery or uses batteries, they should be
removed from the appliance and disposed of appropriately.
Consumers must contact their local authorities or retailer for information concerning the
correct disposal of old appliances and/or their batteries.
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7. WARRANTY AND TECHNICAL SUPPORT SERVICE

This product is under warranty for 2 years from the date of purchase, as long as the proof
of purchase is submitted, the product is in perfect physical condition, and it has been given
proper use, as explained in this instruction manual.

The warranty will not cover the following situations:

The product has been used for purposes other than those intended for it, misused, beaten,
exposed to moisture, immersed in liquid or corrosive substances, as well as any other fault
attributable to the customer.

The product has been disassembled, or repaired by persons, not authorised by the
o} Technical Support Service of Cecotec.

Faults deriving from the normal wear and tear of its parts, due to use.

The warranty service covers every manufacturing defects of your appliance for 2 years, based
on current legislation, except consumable parts. In the event of misuse, the warranty will not
apply.

If at any moment you detect any problem with your product or have any doubt, do not hesitate
to contact Cecotec Technical Support Service at +34 963 210 728.
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