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GB DESCRIPTION RUS  
1. Housing
2. On/Off switch
3. Safety switch
4. Blade locking screw
5. Slice thickness control
6. Stainless steel slicing blade
7. Slice thickness indicator
8. Pusher
9. Sliding board
10. Base

1. 
2. 
3.  
4.   
5.   
6.    
7.  
8. 
9.  
10. 

CZ POPIS BG
1. T leso spot ebi e
2. Vypína
3. Ochranné blokování
4. Nastavovací roub no e
5. Regulátor tlou ky plátk
6. N  z nerezav jící oceli
7. Ukazatel tlou ky
8. Posunova
9. Kluzný panel
10. Základová deska

1. 
2. 
3.  
4.     
5.     
6.    
7.   
8. 
9.   
10. 

PL OPIS RO DESCRIERE
1. Obudowa
2. Wy cznik
3. Blokada ochronna
4. Wkr t ograniczaj cy no a
5. Regulator grubo ci plasterków
6. Nó  ze stali nierdzewnej
7. Wska nik grubo ci
8. Popychacz
9. Panel lizgowy
10. Podstawa

1. Corp
2. Intrerupator
3. Bloc de protectie
4. Surub de blocare a cutitului
5. Dispozitiv pentru reglarea grosimii feliilor
6. Cutit din inox
7. Indicator de grosime a feliilor
8. Impingator
9. Placa glisanta
10. Suport

UA SCG
1. 
2. 
3.  
4.   
5.   
6.    
7.  
8. 
9.  
10. 

1. 
2. 
3.  a
4.     
5.   
6.      
7.  
8. 
9.  
10. 

~ 230V / 50 Hz 150 W 2.1 / 2.3 kg

                      mm

348

213
185



www.scarlett-europe.com   SC-148 3

EST KIRJELDUS LV APRAKSTS
1. Korpus
2. Lüliti
3. Kaitseblokeering
4. Noa stoppkruvi
5. Viilude paksuse regulaator
6. Roostevabast terasest nuga
7. Paksuse indikaator
8. Tõukur
9. Libisev paneel
10. Alus

1. Korpuss
2. Sl dzis
3. Blo anas funkcija
4. Na a sprostskr ve
5. l u biezuma regulators
6. Nazis no ner s jo  t rauda
7. Biezuma indikators
8. B d t js
9. Sl do ais panelis
10. Pamatne

LT APRA YMAS H LEÍRÁS
1. Korpusas
2. Jungiklis
3. Apsauginis blokavimas
4. Fiksuojantis peilio sraigtas
5. Grie in li  storio reguliatorius
6. Peilis i  ner dijan io plieno
7. Storio indikatorius
8. St miklis
9. Slanki plok t
10. Pad klas

1. Készülékház
2. F kapcsoló
3. Véd kapcsoló
4. A kés blokkoló csavarja
5. Szeletvastagság szabályzó
6. Rozsdamentes acélkés
7. Vastagságjelz
8. Tolórúd
9. Siklóasztal
10. Alapzat

KZ CR OPIS
1. 
2. 
3.  
4.   
5.   
6.    
7.  
8. 
9.  
10. 

1. Tijelo
2. Prekida
3. Za titno blokiranje
4. Zavrtanj za zaustavljanje no a
5. Regulator debljine kri aka
6. No  od nehr aju eg elika
7. Indikator debljine
8. Udara
9. Klizna plo a
10. Baza

D GARÄTEBESCHREIBUNG
1. Gehäuse
2. Ein-/Ausschalter
3. Sicherungssperre
4. Feststellschraube des Messers
5. Scheibendickeregler
6. Messer aus rostfreiem Edelstahl
7. Dickeanzeiger
8. Schieber
9. Gleittafel
10. Untersetzer
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GB   INSTRUCTION MANUAL
IMPORTANT SAFEGUARDS
· Before the first connecting of the appliance check that voltage indicated on the rating label corresponds to the

mains voltage in your home.
· For home use only. Do not use for industrial purposes. Do not use the appliance for any other purposes than

described in this instruction manual.
· Do not use outdoors.
· Do not disassemble the appliance when it is plugged to the power supply. Always unplug the appliance

from the power supply before cleaning and when not in use.
· To prevent risk of electric shock and fire, do not immerse the appliance in water or in any other liquids. If it was

happened, unplug it immediately and check in service center.
· Close supervision is necessary when it is used near children.
· Do not leave the appliance switched on when not in use.
· Do not use other attachments than those supplied.
· Do not operate after malfunction or cord damage.
· Do not attempt to repair, adjust or replace parts in the appliance. Check and repair the malfunctioning appliance

in the nearest service center only.
· Keep the cord away from sharp edges and hot surfaces.
· Do not pull, twist, or wrap the power cord around appliance.
· Do not place the appliance near gas or electric oven or store at heated surface.
· Avoid contacting with moving parts.
· The blades are very sharp, so handle them with care.
· Do not run food slicer continuously for longer than 15 minutes. Turn off the appliance and let it rest for

at least 5 minutes.
· Be sure to switch off appliance after each use. Make sure the motor stops completely before disassembling.
INSTRUCTION FOR USE
PREPARATION
· Wash all contacting with a food parts with soapy warm water and wipe dry.
· Take out the power cord and insert it into the slot designed on the right part of the unit.
· Place the food slicer on a dry and flat surface.
· The sliding board is placed on the base.
· Place the pusher on the sliding board.
· Turn on the slide thickness control to choose the slice thickness.
OPERATION
NOTE: Use the appliance only with the pusher and the sliding board at any time.
· Plug the unit to the power supply.
· Place a product on the sliding board, then, press a product by pusher to slicing board and pull the pushing board

to yourself with your left hand. Always keep your fingers near safety plate. Do not push products by hand.
· Push down the On/Off switch and safety switch together. Keep pressing On/Off switch during operation.
· After operating, pull out the power plug. Turn slice thickness control to «0» position.
CLEANING
NOTE: For convenient cleaning take down all parts as follows:
· Take down the pusher; remove the sliding board from the base.
· Turn out the blade locking screw counterclockwise and take out the slicing blade carefully. When it is assembled

again, keep the bolt consistent with the incision in the cover of motor, and then turn right ensuring the meshing of
screw lines (picture 1).

· Clean all the slicing parts by special detergents
· Do not use abrasive cleaners or hard brush.
· Do not use dishwasher to clean the parts and attachments of slicer.
· Never immerse the motor fitted in the machine shell in water.
NOTE: After cleaning for storage purposes turn slice thickness control to 0 position.
USEFUL ADVICES
· Slice meat without bones and fruit without pits.
· Before slicing the food with soft surface cool it down as it is difficult to slice.
· The food slicer is suitable for slicing all kinds of vegetables and fruit, including potato, tomato, carrots, cabbage,

pumpkin.
STORAGE
· Switch off and unplug the appliance; let it entirely cool.
· Complete all requirements of Chapter CLEANING.
· Reel on the power cord.
· Keep the appliance in a dry cool place.

RUS     
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