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BusR NMX-20
HEBE 220V-240V~
BESER 50/60Hz
BEINE 200W

ERRY 21.2x13x19.1cm
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SAFETY PRECAUTIONS

1. Before inserting the main plug into the socket, check whether voltage and current rating of the supply line
are in compliance with the rated electric parameter shown on the label. Don’t overload electrical outlets,
never plug too many appliances into the same outlet and make sure you are using the proper fuses.

2. Pleaes place the appliance on a flat and firm surface, as close to the power socket as possible.

3. Keep the appliance away from flammable and explosive items; never use the appliance in an environment
with of flammable gas and/or powder. Keep it away from any sources of heat like fire.

4. Keep the appliance out of the reach of children to reduce the risk of fire and avoid accidents such as
electric shock and injury.

5. The appliance is not intended to be used by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless given the supervision or instruction
concerning the use of the appliance by a person held responsible for their safety.

6. Unplug the appliance before cleaning.

1. After reading, please save this manual for future reference.

2. Before switching on the power, please check whether the voltage marked by this product is consistent with the voltage
in your home. If not, please do not use this product and contact the store where you bought it.

3. If the power line and plug are damaged, or the electric appliance is invalid, or damage in any other way, please do not
use the electric appliance and hand it over to a authorized service point nearby for testing, repairing, replacing and
adjusting. Please do not replace by yourself to avoid electric shock.

4. Do not leave it unattended while operating.

5. Children are not allowed to use this electrical appliance.

6. Make sure the plug is unplugged before cleaning.

7. During the operation, the moving parts of the product shall not be touched by the hands or any part of the body.

8. To avoid electric shock, please do not immerse the eggbeater in water or other solutions.

9. Please do not use it for other purposes.

10. Please do not leave power line hanging on tables or on hot surfaces.

11. Please do not use it outdoors.

PRODUCT GRAPHICAL REPRESENTATION

Flour Rod with Ring

Rod Back Button

Insert the Flour Rod
/ with Ring into This Hole

Flour

Big Hole

Small Hole

Stirring Rod

PRODUCT SPECIFICATIONS

Llnser‘( the Flour Rod
without Ring into
This Hole

Model NMX-20
Rated Voltage 220V-240V~
Rated Frequency 50/60Hz
Rated power 200W

Product size

21.2x13x19.1cm




OPERATION INSTRUCTIONS

1. Please wash the egg-beating rod clean when using this electric appliance for the first time.

2. Install the egg-beating rod on the eggbeater.

Notes: Since the two flaky egg-beating rods are the same, you can install them any way you like. However, as for the

flour rods, the flour rod with ring shall be inserted into the big hole, and the flour rod without ring shall be inserted into

the small hole, which cannot be installed upside down, otherwise the flour dough will be drawn into the machine.

3. Before switching on the power, please make sure that the speed governing button is in gear 0.

4. Push the speed governing key, and select the desired gear to start the stirring.

Notes: During the process of stirring, please do not put knives, metal spoons, forks and other metal products into the machine.

5. The maximum operation time shall not exceed 5 minutes each time, and the rest time shall not be less than 20 minutes
before the next working cycle.

6. After finishing the stirring, please turn the speed governing button to gear 0, and then pull the plug off.

7. Scrape the stuffs that stick on the egg-beating rods off with a plastic or wooden scraper.

8. Gently hold the egg-beating rod with your left hand and press the rod back button with your right hand, and then the
egg-beating rod can be taken out.

Note: The rod can be taken out only when the machine is in gear “0”.

CLEANING AND MAINTENANCE

1. Let the eggbeater cool thoroughly before cleaning.

2. Wipe the eggbeater and its base clean with a wet cloth, and then dry them with a soft and dry cloth.
3. Clean the dirt that sticks on the power line.

4. Rinse the egg-beating rod in the warm water or in a dish-washing machine, and then dry it thoroughly.
Warning: Do not immerse the main engine in water or other solutions.

STIRRING TECHNIQUES

-

. Before stirring the frozen goods such as butter and eggs, it shall be taken out in advance and kept at room temperature
for a period of time.

2. In order to prevent egg shells or rotten eggs from affecting your cooking, please beat the eggs into other containers
before pouring them into the bowl.

Do not stir for too long, just follow the menu. As for dry mixtures, the mixture shall be stirred at a low speed.

As the changes of climatic conditions and seasonal temperatures, the temperature of the mixtures and the materials are

changing all the time, and these will affect the stirring time and the results achieved.

At the very beginning, a lower speed gear shall be chosen, then slowly increase the speed and choose the higher gears,
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in this way, it can prevent the mixtures from spillage.




