So S Lwb

INJASA
electriec

Developed in Germany

WS U josd
NS-925B
S 0lg2s CUES U Loy Josdl jgiws ek ¢ o8CiwsL ISl Ju8







Pgo WSS .uall

s3plad Culey | g2 3190 alas I Grogl IS gl 50 6o 8 0 Sl o8 Lws jl eslatiwl pSis
Swlos owllbo CES L | o Joll jgihws (g 0w . |

ol SO W Lao (5l had oSaws ¢l P

a8 839 G iws 1 jgs | aSiiws . 3uwuibb wiBl o UolS olBciws I o3laiwl plas .1

9 65Luig> gy Paw (538 Laol j2 b (5 g T (So i8Il Sg i jhS Jlio 5> Culidlao jghiio oy .
o 958 JSud Slalo by ST U311 oSt 5 00y

o9l jugs jl 1 esliugs (T ¢3S jaad jl Jub g 0w jl eslatiwl pac <jguo J> .0

L oolsl (38 Uads ¢ jgao s dwlais oslaiwl 68w jl 03Ligs L (§o eu—w vl Cjgao 4> .6
Sy jlao GS3ioles oo | 08iwS T 63gS 0

R
Sasss 18 8L B o bl B Sus o | oBiws LA

S oslatiwl aoho a0 ) G @aro jl slises .9

oSLws sl2l .o

oJic juw ouw JSuiu S g 630 jlw 1as (A




23 UolS 3 5095 (jaoho g 3uiS Juog 395 o 3 1) gjsaed L g jes —
(}”bg ’a jugual o )9.:.»&9:_,) B 030k S0 39S s>

S gy 1y oiws oSl jl JuB slgo Gyl jl 559> sl yu —
a8 s JSIs 1 g paes Lo

WD el oslaiiwl

(Slos sl yo "Lall” oliws sl jol Ui o0)

(1) gl ol = o5 i o

b Sa—w 5 ju05 3 S bglo g 3 B slgil 9 1ail 5l p —wlio
3T 5l bglao U & 4o i (5 03uéw g (o

(V) @hw olbl - hugio Cae jw —

bulé sla bglao (gl 1

() @b oLl - UL Cae pu

bl sl bglao (3 ) guizes g ... 9 Yuw «SaS (5l bglao (3 e (sl
92095 > Sdac LDl —

e g 2o j1So jo s Cae il j81 jghie o g bazl S jug ol
Jos "o gl > gl i Ojgun 00 oglle 00 3 L 50 Lol (LD
.AS (50

bl

Gl 308 eslaiw | S yloj Do (5l ys UL Cuc I oS 3gulh (50 600 g3
gl 5 088> | I Ui 08w 32 I Glg ¢3ib S I 589l
Sowolois oslaiwl D35 jgd




513855 g O3S jaas

329153 05Ligs I 1y 0 o 33 18 Mo (59 1 e JSulig S 0w (34 jaad I Jub . )
Sl 633l0s BL T 4> (53190 Zu 68 3uS B> g >uiS as T I 1 6Bciws g ouwlS ¢

e 039133 9 38 ST sl 1y ("eal” olSciws sl jol Uiz o0 3o €92)) "oy jlwlas" (5 oSy
S jLid ¢y j oS b

2T 309 oo (§gbniund @ilo oS g o5 GRadwl b 1 S bglao (5 6kiazo g ouwlS e «yjas I
S Soid Jlodws b ugow 9 SoiSs

S 938 JSus Wileglo b T JS1s | 9T colSiiws o wuwl 9 So i8Il Sgib jl (55591 jghio ou .0
S o3liiwl Lgh yo SJlodiws I oSiws ghu it sl 68 s o g jl sle

‘SjLw oslol ‘SMU Jlégn.'v

b b L oS>
)JT [DJS Qoo JSIss>

0ulo j105> (591> juo>

L Ly jod

PJS Voo 93>

.- 9 l.S..I.S:L;.I gLJ.élg J..I.O.'7

S Voo 393>

G285 5o g g b S oy

EJo PRI (5 03 ¥ 43SIao

Fgulo

PSS Voo JSIss

A0 J L (5 09

roJSQoo J..|.5|).>

owol>

E0 PRI (5 03ubuw O JiSIN>

E0 P35 (5 038w

PSS Voo 393>

<SS bglo




g PiFo—PPo jlidg

2 B0 Soluw

olg PO PPN

535S okl oBaws I swlgs 5o lgiT cuollw Jgiuo S 481 laasl g <ol
23085 (5L 68w b oS suib 18568 il o




Nasa Electric
So S Lwb

INJASA

Developed in Germany

www.nasa-electric.com




CLEANING AND MAINTENANCE

Before cleaning the appliance, adjust the Speed Selector to position “0”.
Unplug the cord from the power supply outlet.

Remove the bowl from the appliance and ensure no contains remain in the bowl.

Press “Ejector Button” (Refer to PARTS IDENTIFICATION “A”) to release
the beaters or dough hooks from the mixer.

Wash beaters, dough hooks, bowl and mixer holder with a soft sponge and some
mild detergent. Rinse with water and wipe clean with a cloth.

Do not submerge the mixer unit into water or any type of liquids to avoid
electric shock and cause damage to the appliance. To remove difficult stains,
clean the area surface with a damp cloth.

E. PREPARATION GUIDELINE CHART
Dough Hooks Capacity Duration

Yeast dough Max. 500g flour Max. 5 minutes
Select max. speed (level 3)

Beaters Capacity Duration|
Batters for waffles, pancakes, etc Approx. 750g 3 minutes

Thin sauces, creams and soups Approx. 750g 3 minutes
Mayonnaise Max. 3 egg yolks 5 minutes
Mash potatoes Max. 750g 3 minutes
Whipping cream Max. 500 g 5 minutes
Whisking egg whites Max. 5 egg whites 3 minutes
Cake mixture Approx. 750g 3 minutes

F. SPECIFICATION

Rated Voltage 220-240V
Rated Frequency 50Hz
Rated Wattage 250W

War ni NQg: If the power cord damaged, it must be changed by the
maintenance station of manufacturer or other qualified maintainer.
This appliance is not intended for use by person (includingchildren)
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.

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

Using mixer unit manually Insert beaters or dough hooks into the correct
outlets and ensure the beaters or dough hooks
securely lock and in position.

(Refer to Fig. 3a & 3b)

To avoid splashing, place the beaters or dough
hooks inside the batter before operating the
appliance.

Mixer speed control Variable 3-Speed Selector
(Refer to PARTS IDENTIFICATION “A”)

Low Speed - Level (1) Selection

Suitable for beginning and ending in mixing
process, beating and mixing light or fluid batters,
for whipping egg white or flour mixes.

Medium Speed - Level (2) Selection
For consistent mixing process.

High Speed — Level (3) Selection
For whipping cake mixes, sauces and etc. Also
for kneading consistent mixing process.

TURBO Function Selection

This exclusive feature designed for increasing
speed at any of the speed level selection. It also
act as a “Pulse” speed at “0” level selector.

Caution:

Its use is recommended when high speeds are requind
for very short periods of time. Do not use this function
continually for more than i mimute to avoid overheating
the appliance motor.




IMPORTANT NOTES

When using electrical appliances, basic safety precaution must always be followed:
. Read all instruction carefully.
. This appliance is for normal household use only.

. Close supervision is necessary when the appliance is in use. Keep the appliance
away from children.

. To protect against risk of electric shock, fire or personal injury, do not immerse
power cord, plug, mixer unit in water or any form of liquid.

. Unplug when not in use and before cleaning.

. Do not operate the appliance when the power cord or plug is damaged. If the
appliance malfunctions, dropped or damaged in any manner, send the appliance
to an authorized service centre.

. Do not let power cord hang over the edge of a table or counter, or touch any hot
surface.

. Do not place the appliance near gas outlet, electric burner, or heated oven.

. Always use a reliable earthed power supply to operate the appliance.

PARTS IDENTIFICATION

(A) Ejector & 3 Speed Selector
(B) Turbo Button

(C) Mixer Unit
(D) Beaters

(E) Dough Hooks
(F) Air Vent
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