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1 Mpiv aoé Tn xpnon

Qg xpnoTeg Tou Thermomix® yvwpilete ndN 10
Thermomix® TM6 kai Ta eEaPTAPATA TOU.

‘Exere €€oikelwBei NdN pe Ta XApAKTNPIGTIKA
ag@aheiag Tou Thermomix® Sensor £€xovTag
S10BAael TIG EVTUTTEG YEVIKEG TTANPOPOPIES
TTPOIOVTOG TTOU auvodeUouv To Thermomix®
Sensor.

O1 TTapouaeg 0dnyieg Xpriang Ba oag
BonBnaoouv va eCoIkeEIWBEITE Pe TN XPran Tou
Thermomix® Sensor.

AlaBaaTe TTPOTEKTIKA OAA TO GUVOSEUTIKA
£YypaQa, TPIV XPNOILOTTOINTETE YIA TTPWTN
@opd 1o Thermomix® Sensor.

EmimmAéov, diaBdaaTe kal TNPATTE TIG 0dnyieg
XPNang mou guvodeuouv 10 Thermomix® TM6.

>& TTEPITTTWAN TToU dev €xeTE OTN O1G0€ECT) gag
TIG 00NYieg XPATNG, UTTOPEiTE VO BpeiTe OAEG TIG
0odnyieg xprnang d1adIKTUAKA, OTNV IGTOTEAIdO
https://thermomix.vorwerk.com.

0Odnyog MNwpiyiag

Mo gupBoUAEG Kal ETTITTAEOV EUTTVEUDT OXETIKA
ye To Thermomix® Sensor, diaBaate Tov Odnyo
M'vwpipiag pag. Exei Ba Bpeite TAnpogopieg
OXETIKA PE TNV QVTIPETWTTION BAABWY, GUXVEG
EPWTNTEIG, AAAA KAl TUUBOUAEG OXETIKA HE TN
owaTr xprion Tou Thermomix® Sensor.
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1.1 Mopon Twv uTtodEitewv
aogQaAeiag

211G TTapouaeg odnyieg XprHang, ol UTTOdEIEEIG
ag@aAeiag eTIgnUaivovTal e UUBOAa
ag@aleiag Kal TTpoeldoTroINTIKEG Aégelg. To
agupBoAo Kail n TPoEIdOTTOINTIKA AEEN aTToTEAOUV
pia €vdeign éaov agopd To péyebog Tou
KIvdUvou. O1 TTpo€IdOTTOINTIKEG UTTOOEIEEIG
TTapouaIadovTal wg £EAG:

AN

Eidog kai TTnyr) Tou Kivduvou

Emre€nynan oxeTika pe 1o €id0g Kal TNV TNyn

TOU KIVOUVOU / TWV OUVETTEIWV

o TPOANTITIKA HETPA VIO TV ATIOPUYT| TOU
KIVSOVOU.

ZnUogia TwV TTPOEIBOTTOINTIKWY AéEEWV

MPOEIAO- Emikivduvn karaaTaan, n otroid,

MOIHZH av dev atmoeuxBei, Ba odnynael
ae Bavato r) goBapo
TPAUUATITHO.

MPOXOXH Emikivduvn karaaTaan, n otroid,
av dev atmo@euxBei, Ba odnynael
age eAa@pU TPAUPATITHO.

ZHMEIQZH Emkivduvn KataagTtaan, n oTroia,
av dev armo@euxBei, Ba odnynaei
g€ UNIKEG CNpIEG.

1.2 EuBuveg TOu XpRaTn

Ma va dlag@alidetal N owaTh AsiToupyia TNG
QJUOKEUNG Kal Twv e€apTnuaTwy TG Vorwerk,
QAKOAOUBRATE TIG TTI0 KATW 00NYieS:

1. Al0BAa0TE TTPOTEKTIKA OAQ TA OYETIKA
£yypaga.

2. DuAagTe Ta Eyypaga ag £Va PEPOG TTOU
yTTopeiTe va Ta Eavafpeite eUKoAa ag
TEPITITWAN AvAYKNG.

3. BeBaiwBeite 011 TUXOV BAGREG
QVTIMETWTTICOVTOI APETWG, KABWG Kal OTI
TUXOV ECOPTAMATA TTOU UPigTavTal {nuId
avTikabigTavTal apETws. ATreubuvOeite
OXETIKA aTnV ECuttnpétnan treAatwy
[» 20].



2 ETIOKOTNGN TTPOIOVTOG

1 Aigbntipag 3 Onkn pTTaTaApILY
(oTo TTiow pEpog
TOU QOPTITTH)

2 ®opTioThg 4 Baan otipigng

3 lpoBAemtouevn xpnan

XpNOIPOTIOIEITE TN GUOKEUN KAl Ta €EapTAPATA
QATTOKAEIOTIKA JE TO TWATO TPOTTO KAl YId TNV
TIPORBAETTOPEVN XPNON, WATE Va PeiwBouv
KivOUVOI yIO TOV EQUTO 0AG KAl VIO TPITOUG, AAAG
KaI UNIKEG {NUIEG TNG TUOKEUNG Kal AOITTWV
QAVTIKEIPEVWV.

To Thermomix® Sensor armroTeAei eEApTNPA VIO
10 Thermomix® TM6. KatapeTpd TNV E0WTEPIKN
BepuoKpagia TwWv TPOPIUWV Kal gival
KOTAAANAOG yIa OIKIOKA XpAan 1 yia Xpron
TTAPOMOIA E OIKIAKH.

To Sensor gvdeikvuTal HOVO yia TN XpPAon Ke
TPOPIUA.

270 TTAVW AKPO (UaUPO KEPAUIKO) Tou Sensor
UTTapxXEl 0 alIoBnTrpag Beppokpaagiag
TEPIBAANOVTOG TTOU PETPA TN Beppokpaaia
mepIBAAAovTOG, dnAadn Tn Beppokpaaia Tou
@oupvou f Tou ykpIA. H Beppokpaaia
TEPIBAAOVTOG OEV ETTITPETTETAI TIOTE VO
utrepPaivel Toug 275°C.

O aioBnTpag Beppokpaagiag TTupnva BpiokeTal
g€ aTTOaTOCN TTEPITIOU 2 €K. ATTO TNV aKida Kal
UETPA TNV ECWTEPIKN BepOKpaTia TOU
TpoQipou. H Beppokpaaia Truprva givai n
BeppoKpagia TTOU UTTAPXEl OTO ETWTEPIKO TOU
TpoYipou. AuTo To anueio Tou aIadNTAPA dev
ETTITPETTETAI VO PTATEI O€ BEPUOKPATIa AV TWV
100°C.
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To Sensor gvdeikvuTal yia TN YETPNON
BePPOKPATIWV TPOYPIHWY O TUPRATIKOUG
@oupvoug. H xprian ae poupvoug Pe
EVOWHATWHEVA PIKPOKUMATA eV ival TTavTa
€QIKTH) AOyw NG 10XUPNG Bwpdkiong Toug. Mn
XPNOIUOTIOIEITE TTOTE TO Sensor g€ TETOI0UG
@oupvoug.

Ortav dev xpnaoiyotroigital, QUAACTETE TO Sensor
aTO QPOPTIOTH TOU O€ éva aTeYVO KAl 3POaEPO
anueio.

To e¢apTnua TPoopPIZeTal ATTOKAEITTIKA yIa
xpnan armo eviAikeg. H xprion Tou amoé maidid,
HE 1 Xwpig TNV eTiBAewn evnAikwy, dev
ETTITPETTETA.

KparmaTe Ta maidid pakpid atrd GUOKEUEG TTOU
Bpiokovtal og Asitoupyia.

Y€ TEPITITWAN TTOU TO £EAPTNUA XPNTIUOTTOINOEI
KOVTA g€ TTaidId €ival aTTaPaiTNTO VA TO
TTPOTEXETE TTOAU.

Ta maidid dev EMTPETTETAI VA TTAIOUV HE TO
e¢apTnua.

To e€apTnua TITPETTETAI VO XPNTIPOTTOIEITAl
ATTO ATOUA PE PEIWHEVES QUOIKEG, AITBNTNPIOKES
I VONTIKEG IKAVOTNTEG 1 EAAEIPN EPTTEIPIOG KAl
yvwang, Jovo av UTrapxel EMTAPNAN r éXouv
AGBel 0dnyieg OXETIKA Pe TNV aoPAAR XprAan Tou
€CAPTANATOG KAl KATAVOOUV TOUG KIVOUVOUG TToU
EUTTEPIEXEL.

Agev eTITPETTETAI XPrON TTEPAV TG
TTPORAETTOPEVNG. O KATOOKEUOOTAG OEV PEPEI
€uBuvn yia {nuiég TTou Ba TTPOKUWOUV aTTO
aKataAANAN XpAON. Z& TTEPITITWAN TEXVIKWY
HETATPOTTIWV TNG CUOKEURG, TTaUEl va IaXUEl N
gyyunaon kai/fj n uraimoTnTa yia UANIKEG {npiég. H
UTTOXPEWOT AVTIKOTACTAONG €K PEPOUG TOU
KOTAOKEUAOTH BAagel TNG euBUVNG AOyw
ENATTWHATIKWY TTPOIOVTWYV Kail/r) TOU EUTTOPOU
Bdaoel TNG £uBUVNG AOYW EAATTWHATWY TOU
UAIKOU, avaaTéANOVTaI O€ TTEPITTITWAN TTOU £XOUV
TIPAYHPOTOTTOINGEN TEXVIKEG HETATPOTIEG OTO
TTPOIOV.

H ouakeun TTAnpoi TIg TTPodIaypapEG aaPaAeiag
NG XWPAG aTNV oTroia TTWARBNKE atTod évav
e¢oualodoTnuévo opyaviapo g Vorwerk. Av
XpnaigoTroinBei g€ SIaQOPETIKA XWPA ATrd AuTH
O1ToU TTWARBNKE, deV gival eyyunuévn n
TUUHPOPPWAON E TA TOTTIKA TTPATUTTA A0@aAEiag
NG GAANG XWPag. ZUVeTtwg, n Vorwerk dev



avoAapBavel Tnv euBuvn yia oTroI0dNTTOTE
KivOUVO TTPOKUWEI OXETIKA JE TNV a0PAAEIa TOU
xpnom.

Kartd tnv eKTEAEON OTTOI0TONTTOTE £pyaTiag aTn
QUQOKeEUN TTPETTEl va AdpBdavovTal uttoywn Ta
OXETIKA £YYPaQA TTOU TN GUVOBEUOUV, KOBWG
Kai ol evdeigelg TNG auakeung. O KATOOKEUAATAG
Oev @Epel euBUVN yia CnUIEG TTOU Ba TTPOKUYOUV
atro akatdAANAn xpRon.

4 TiaTnv ag@AaAeid oag

H péyiotn duvarr ag@aleia atroTeAei Bagiko
XOPAKTNPIOTIKO TV TTPoidvTwy TnG Vorwerk.
QaT600, N ao@aAela Tou TTPOIGVTOG PTTOPET Va
SIaag@aAIgTEl HOVO OTAV XPNOIMOTIOIEITE TN
JUOKEUN aUPWVa PE TIG TTPOdIAYPAPES Kal
TNPEiTE OAEG TIG UTTODEICEIG ATPAAEIDG.

4.1 Kivduvol Kal UTTOBEIEEIG
ao@aAeiag

AN

Kivduvog ékpnéng

Edv o1 pmratapieg mou €ival TorroBeTnUEVES

aTtnv akida Tou Sensor dev TTpoaTaTeUoVTaAl

aTro TNV uwnAn Beppdtnta (> 100°C), 10

Sensor ptropei va ekpayei. ' auto:

«  TomoBeTroTe TO Sensor 6To TPOPIHO, HAKPLA
amd OAeG TI¢ TINYES BepudTNTAG, Kat
AdAIPECTE TO TO CUVTOUOTEPO SUVATOV
adOTOU TO TPOPIUO Kal TO Sensor Sev sival
A€oV ekteBelpéva oTnV TiNyn BeppodTnTac.

« Elodyete tAvTa T0 Sensor HEca 0TO TPOPILO
TEPaA amo tny eykotr. EEaipeon amoteAolvv
TA TPOPIUA TWV OTIOIWV 0 OYKOG auvEavetatl
TOAU, TLY. {OUN Y1 KEIK. ZE AUTEG TIG
TIEPITITWOELG, N EYKOTIN UTIOPEL APXIKA VA
Bpioketal £€w kat va kaAudBei katd tn
Stapkela Tou Pnoiparog.

«  BeBawwbeite 611 TO Sensor sivat KaAd
TOTOOETNUEVO KAl SEV ATIOUAKPVUVETAL ATIO
tn 6éon Tou.

«  Mn xpnotpotoleite To Sensor o€ TpObIA
mou Baocilovrtat otn {axapn (T.X. Kapapéia),
ETIELSN) OE AUTEG TIG TIEPITITWOELG
Xpnotporolouvtatl oAl UPNASTEPES
BepUOKPAOIEC.
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Kivduvog €kpnéng

Edv utrepBeppavBoulv ol pTratapieg Tou gival

TOTTOBETNEVEG OTO Sensor, auTd PTTOPEI va

EKPAYEI.

«  Xpnouwotoleite To Sensor o€ péylotn
Bepuokpacia meptBariovrog 275°C.

«  Mnv TomoBeteite TOTE TO Sensor 0TN GWTLA
1) o€ avappéva kappouva.

«  Mnv ekBéTeTe TO Sensor o€ yupvr GAdya.

«  Mn XPNOLUOTIOLEITE TO Sensor KaTtd tn
SI1APKELA TOU COTAPIOUATOS OE UPNAEC ) OF
TOAU LPNAECG BepoKpaoieg (TT.X. OTav
Tottolpilel To paynto).

«  Mn XpNOLUOTIOLE(TE TIOTE TO Sensor oTh
A€lTOLPYIO LIKPOKUUATWY K O€ XOTPa
TayvutnTag.

«  EdQvmapola autd to Sensor £xel ektebei og
TIOAU LPNAEG Bepokpacieg, TpooTateboTte
TA PATIA 0aG TIPLV TO adAIPECETE KAl ADrOTE
TO VO KPUWOEL JUE TIPOCOXH.

« Edv 1o Sensor méoel pEoa o€ GWTIA N OE
Aueon Tinyr OgpUOTNTAC, ATIEVEPYOTIOINOTE
TN OUOKEUT] LIE TNV OTIOIA LAYEIPEVETE Kal
KAElOTE apéowE To Katdkl. AGHoTe To Sensor
VO KPUWOEL EVTEAWG TIPLV TO APAIPECETE.

Kivduvog £€kpnéng

O @OopTIOTAG Kal €IDIKA N PTITaTAPIa TTOU

TTapEXETal OV €ival avBeKTIKA aTn BepudTNTA.

o Mnv ekBETeTE TV pmaTapia kat To GopTIoTH
OE TINYEG OEpUOTNTAG, EISIKA OE YUUVEG
®AOYEC, Kal UnV Ta TOTIOBETEITE EMAVW O€
KAUTEG ETUPAVELEG.

+  XPNOIUOTIOLEITE TN LaAYVNTIKN BAoT HoOvo oe
KPUEC, DEPUOUOVWTIKES TTIOPTESG GOVPVOU.

Kivduvog ékpnéng

Edv pia pmratopia TEGEl GTO TTATWHA, TIETAXTE
] UTTOGOTEI ITXUPO XTUTTNUA KOTA GAAOV TPOTTO,
TO MOVWTIKO WA 1) N dopr TNG PTTATaPiag
UTTOPEI VO UTTOaTEl ¢NMIG JE ATTOTEAETHO
d1appor, ECWTEPIKO BPAXUKUKAWUA 1) AAAEG
avwpaAieg. Eva eowTepIKO BpaxukUKAwUa
UTTOpPEI VO TTPOKAAETEI UTTEPBEPAVAN,
diappor), EKPNEN 1 TTUPKayId.

«  XPNOLUOTIOIEITE TIPOOEKTIKA TNV prtatapia.



Kivduvog eykaupuaTtog

Kara tn xprion ae uwnAr Beppokpaaia

TePIBAAAOVTOG, TO Sensor Kail T TPOPIPO TToU

payeipeleTe BeppuaivovTal.

o MnV TIAVETE TIOTE TO KAUTO Sensor e Yupva
XEpLa.

» [pooTateuteite amd eykavuata, GopwVTag
yavTia ou eivat avOekTikd otn OgppodtnTa,
TIACTPEG I XPNOLUOTIOIWVTAG T Bdon
oTAPIENG, 6TaV ayyileTe To KQUTO Sensor 1y
TO GOVPVO, TO YKPIA K.ATL.

Kivduvog TTupkaylag

Edv xpnaigotroinfouv AdBog ptrarapieg, n

UNXQVIKR UTTEPQOPTWAN PTTOPEI Va

TIPOKOAETEI TTUPKAYIQ.

+  XPNOLUOTIOIEITE ATIOKAEIOTIKA [N
enavadpopTI{OUEVEG AAKOAIKES UTTATAPIES
TUTou LR03, AAA, KUWEAN 1,5V (TIpWTOYEVHG
KUWPEAN 1,5V).

+  XPNOLUOTIOIEITE TIPOCEKTIKA TO GOPTIOTH.

Kivduvog yia Tnv uyeia

H katavaAwan Tpo@ipwy TTou dev EXOUV

HayeIpEUTEl ETTAPKWG (EIBIKA KpEaTa, WApIA 1

BaAaaaiva) PTTopEi va TIPOKAAETEI TPOPIK

én)\nmpldon
NaBete emiong uTIOWN 0ag TO KEPAAALO
EmiAoyr) Bepuokpaaiag muprva [+ 14].

«  BeBawwbeite 0TI N akida tou Sensor
BpiokeTal Tepimow 0T PEGT TOU TILO XOVTPOU
onueiov Tou Tpodipov, XwWpIc va ayyilel oe
KOKaAo 1| 0To Tai.

o XEIPIOTEITE TA TPOPLUA KAL TIG ETUPAVELEG
TIOU £PXOVTAL OE ETADK] E AUTA UE TIPOCOXT
Kat kaBapioTe oX0AAOTIKA (Kal Ta XEPLa Kat
To Sensor) yla va armodUysTe Th Siddoon
UKPOBiwV.

Kivduvog yia Tnv uyeia

H ao@dAeia Twv Tpo@ipwv ae 6T apopd Tn

Bdaan aotpIENG TTAPEXETAI POVO O€

Beppokpaaieg éwg 220°C.

+  Mn xpnotpotoleite moTE T Bdon othPLEng o
Beppokpaoieg TepIBAAOVTOG TTOU
uttepBaivouv Toug 220°C.
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Kivduvog Tpaupatiguou
Av OTTA0EI TO KEPAUIKO PEPOG EVOEXETAI VA
€ival aIXuNEO Kal UTTOPEi va gag TPAUPATIOEL.

Katd tnv tomof£tnon kat tThv adaipeon Tou
Sensor armo 1o TPOGLIHO0 EAEYETE AV UTIAPXOUV
{nuigs.

EQV TO Sensor £X€l OTIACEL, [N CUVEXIOETE va
TO XPNOLUOTIOLEITE.

MpooTtatevuTeite amd axunpd Hpadopata.
EQV TTE0EL TO Sensor 0To MATWHA, EAEYETE av
UTIAPXOUV {NULEG TIPLY TO GOPTIOETE 1) TO
XPNOLUOTIOLOETE.

Kivduvog Tpaupatiguou
H akida Tou Sensor givar aixunpen.

10

KpathoTte tTnv akida tou Sensor Lakpld anod
£04¢ 1) GAAa aTopa.

MeTd amo tn xprion, kabapiote To Sensor,
yla va arodpUYETE TOV KivSUVO HETAPOPAG
ULIKPOBiwV O€ TEPITITWON TPAVUATIOHOU.
duldEte To Sensor o€ éva PLEPOG TTOL VA NV
eivat tpooPactpo o tatdia.



Kivduvog péow emagng pe

emiKivduveg ouaieg!

H diappon nAekTpoAuTwy atro

ETTAVAPOPTICOUEVEG UTTATAPIEG I} OTTAEG

UTTaTaPIEG PTTOPET VO TIPOKAAETEI

TPAUPATIOUOUG.

o Mnv ayyilete NAeKTPOAUTEG ) UTTIOAEIupATA
NAEKTPOAUTWYV TIOU EXOLV SLAPPEVOTEL, TL.X.
amnd enavadopTi{OUEVES uratapies i
umatapieg ov mapouvotalouvv Siappon,
XWPIG Val EXETE TIPOOTATEVCEL TO SEPUA KAl
Ta UATIa 00G.

o OLNAEKTPOAUTEG SV TIPETIEL VAL EPXOVTAL OE
eTadn Ye Ta patia kat tn BAevvoyovo.

«  EQv mpokUPel emadn, TAUVETE TA XEPLA KL
kaBapioTe auéows Ta udtia rj tn PAevvoyovo
ue AdpBovo kabapd vepo.

»  EQv ouveyioeTe va £XeTe EVOXANOELS I} O
NAEKTPOAUTNG £XEL £pBelL o€ emadh Ue Ta
patia f g BAevvoyodvoug oag,
OUUBOVAEUTEITE YIATPO.

«  MAOVETE QUECWS KAl OXOAAOTIKA Ta pouXa
Kal T udpaopata Tov npdav oe emadn pe
NAEKTPOAUTEG f UTIOAEIUUATA NAEKTPOAUTWY
TIou StEppevoav N TETAETE Ta.

o HAektpoAUTEC TIOU SiEppEVoay, UTIOAELpATA
NAEKTPOAUTWY Kal EMAVAPOPTILOUEVES
UTIaTaPIEG TIOU SIEPPEVOQV Eival EVPAEKTA
UAIKG. KpaThoTe Ta pakpld amd t ¢wTid Kat
TN BeppoTnTa.

Kivduvog péow eTagng pe

ETMIKIVOUVEG OUTiEg!

H diappor NAEKTPOAUTWY TE TPOPIUA UTTOPEI

VO TTPOKAAETEI TPAUPATIONOUG.

«  Edv ekpayolv ol umatapieg, unv
KATAVOAWOETE TO hAYNTO TIOU ETOIUACATE.

Kivduvog Trviypou!

Ta PIKPA EOPTAUOTA UTTOPOUV VA KATAAREOUV

aTIG QVATIVEUTTIKEG 000UG Kal va

TIPOKAAETOUV TTVIYUO.

« Humatapia AAA TIOU XPNOLUOTIOLETAL OTO
$opTIOTA eivarl éva pikpo eEapTnua.
KpathoTe Ta pikpd EapTAUATA LaKPLA amo
matdia.
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Kivbuvog Adyw payvntiguou!
TNV EWTEPIKN ETTIPAVEIQ TOU QOPTIATA €ival
TotTroBeTnpéVOol payviTeg. O payviTeg
UTTOpOUV Va ETTNPEACOUV TN AEITOUpPYia
BNHATOBOTWYV I ECWTEPIKWY ATTIVIOWTWV.

«  KpatroTe TO payvATH LaKPLA aro
BNUATOSOTES, EOWTEPIKOUG ATIVISWTEG 1
AM\a evepyd epdutebpara.

+  [pOEISOTIOIAOTE OXETIKA TA ATOA TIOU
ennpealovralt.

Kivduvog €kpnéng i Kivduvog

TTUPKAYIAG!

H @bpTion pn eTavag@opTI(OPEVWY UTTOTAPIWY

UTTOPEi VO TTPOKAAETE! TTUPKAYIA 1) ékpnén!

+  XPNOLUOTIOIEITE ATIOKAEIOTIKA [N
enavadpopTI{OUEVEG AAKOAIKES UTTATAPIES
TUTou LR03, AAA, KUWEAN 1,5V (TIpWTOYEVHG
KUWPEAN 1,5V).

0

Kivouvog BAGBNg

Y& TePITTWan akatdAAnAou XelpIopoU Tou

QOPTIOTH, AUTOG UTTOPEI VA UTTOTTEI {NUIEG.

«  TomoBsTeite TO Sensor 6To GOPTIOTH HOVO
OTaV £XEL KPUWOEL, £lval KaBapo Kal oTeYVO.

Kivouvog BAaBNg

2€ TEPITITWAN aKATAAANAOU XEIPIGUOU TOU

Sensor, auto PTTOPEi VA UTTOOTEI CNMIEG.

«  AdHoTE TO Sensor va KPUWOEL TIPLV TO
kaBapioste pe vepo.

« Edv o Sensor givat SUokolo va adatpebsi,
TpaBn&te Kal TePLOTPEWTE TO EEWTEPLKO
Aakpo.

«  MnAvyioste To Sensor.

«  Naxepileote T0 Sensor Ue TTPOCOXH.
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Kivouvog BAGBNg
Y& TEPITITWAN aKaTAAANANG XPnang, PTTopEi
va TTpokAnBei {nuid ato Sensor.

S TNV TEPLOXK Tou aobntripa Beppokpaciag
Tupnva (2 k. amo tnv akida) pnv
umepBaivete Toug 100°C.

3TNV TtEpLoxK Tou atobntrpa Beppokpaciag
mepBAANovTOG PNV uttepBaivete Toug 275°C.
Ot Bppokpacieg mov uTepBaivouy AUTES TIG
QAVWTATES TIHEG UTTOPOVV VA TIPOKAAEGOUY
{nuida oto Sensor.

I'a va dpovTioouv Tnv aopdela Tou Sensor,
Ta Thermomix® TM6 kat n epappoyn Cooking
Center Tipoetdormotolyv otav pooeyyilovrat
QUTEG OL OPLAKEG TIHEG.

Kivduvog BAGRNG
O akatadAAnAog KaBapIopog PTTopEi va
TIPOKAAETEI {NUIEG OTN GUOKEUN).

Mn xpnotpoToleite KABAPLOTIKA HECA TTOU
TepAapBavouy otvoTveLpa, Appwvia,
BevlOAio 1 AelavTika KaBaPIOTIKA, ETIELSH
UTIOPEL VA KATAGTPEPOULV Tr) GUOKEUT).

Mn Bubilete To Sensor péoa og vepo yia
MEYAAO XPOVIKO S1aoTnua.

Kivduvog TpokAnang {nuIag aTo
POPTITH

H Utrapén uypagiag aTo ECWTEPIKO TOU
(POPTIOTH PTTOPEi Va TOV BAAWEL.

Mnv XUVETE TIOTE VEPO OTO GOPTIOTH.

Mnv TOTIOOETEITE TO GOPTIOTH KATW ATIO
TPEXOUUEVO VEPO.

Mnv BuBileTe TTOTE TO GOPTIOTH OE VEPO 1y
AAAa uypa.

KaBapilete 10 $popTIOTH UOVO HE EAADPWS
VWTTO Ttavi ou Sev otadel.

Mnv ekBéteTe TO GOPTIOTH O€ LypaAaia.

EQv eTIKPATOUV KAKEG KALPLKEG OUVONKEG,
KAAOYTE TO GOPTIOTH.

Mnv ToTto0<TE(TE TO POPTIOTH OTO VEPOXUTH.
Mnv amoBnkeVETE TO GOPTIOTH O EEWTEPLKO
XWPO.
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Kivduvog BAGBNG Adyw

payvnTiguou

TNV EWTEPIKN ETTIPAVEIQ TOU QOPTIATA €ival

TOTTOBETNPEVOI HAYVITEG.

o AlATNPEITE LAKPLA ATIO AUTO TIG THOTWTIKES
KAPTES, Ta PNdLakd HEoa amobnKevong
SeSopEvwy Kat AAa payvnTikd svaiobnta
QVTIKEIPEVA.

4.2 ETiAoyn Bepliokpaagiag mTupnva

Kara tnv emmAoyr Beppokpaagiag TTupriva TTpETel
va AapBaveral utrown n ToIOTNTA TWV
TPOPiUWV, Ol KAVOVEG UYIEIVAG Kal N diaTipnan
NG aAuagidag Wugne. O1 agpaleic Beppokpaaieg
TTUPAVA gival IBIAITEPA TNUAVTIKEG VIO ATOUA JE
0 aduvapo avogoTroinTiké alaTnua,
CUUTTEPIACUBAVOUEVWY TWV EYKUWY, TWV
NAIKIWPEVWY KOl TWV TTAIDIWV.

5 Twg va EekivioeTe

1. Avoite Tn BAKN PTTATAPIWY OTNV TTIOW
TTAEUPd TOU POPTITTH KAl AQAIPETTE TV
TTPOCTATEUTIKA YEPBPAvN.

2. Ao@naTe 10 Sensor va QopTiaEl yia TTEPITTOU
2 WPEG PE KAEITTO KAAUPPO OTO QOPTIOTH.

GETITON
>’ Google Play

# Download on the
@& App Store

3. KareBaarte TNV e@appoyr) Cooking Center.
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4. ATTOpaKPUVETE TO Sensor atro To YOPTIOTH.

= H Auyvia LED avaBoopriver ue mpdaivo
Xpwua kai &eixvel o1 To Sensor kai 0
PopPTIaTIS £XOUV TUVOEDEI

5. KaBapioTe, pe vepo kal uypd TATWY, TUXOV
uTToAgippaTa arro Tn d1adikaaia TTapaywyng
TOU Sensor TTPIV TO XPNCIUOTTOINTETE Yia
TPWTN QOPA.

6  Anpioupyia guvdeang

Bluetooth®
Thermomix® TM6 Egappoyny Cooking
Center
Evepyotroinarte BeBaiwBeite oT1 £x€TE

Aeitoupyia Bluetooth® evepyoTtroiael Tn
amé TIg PuBniosig  Acimoupyia Bluetooth®
ato Thermomix® TM6 aTo KivnTd 0aG.

ATTopakpUveTe TO Sensor atrd To YOPTITTH.
H Aeitoupyia oUvdeang eivail evepyn.

EmAECTe To Sensor ato lMEaTe 1o + otV
Thermomix® TM6 aTig e@apuoyn, yia va

Pubpiceig > €MAECETE OTTO TN AigTa
nuvdedenéveg T0 Sensor aTo anueio
OUOKEUEC OTTO TN TTOU YPAPEI Err L AovT
OXETIKN AigTa. OUGCKEUNGC.

To Sensor guvdgeTal auTopaTa POAIG aQaipeBei
aTrod TO POPTIATH Kal HOAIG evepyoTToInBei TO
Bluetooth® aTig guvdedepéveG TUTKEUEG.

7 Xepigpog

7.1 EvepyoTroinan Kai
arrevePyoTTOIiNaN

Ortav agaipéaeTte T0 Sensor aTrd TO YOPTITTH,

QUTO EKKIVEITAI QUTOPATA.

MNa va atrevepyoTroinaeTe 1o Sensor,
TOTTOBETAATE TO KAl TTAAI OTO POPTIATH KAl
KAEIOTE TO KAAUPHA.

Thermomix® Sensor 15



7.2 Mépn Tou Sensor

H

b

1. Zmv akida Tou Sensor BpiokeTal n
eTmavaeopTiopevn ytrarapia (1) Tou. Ekei
TTPOCTATEVUETAI TTEPICTOTEPO ATTO TNV UYNAR
Beppokpaaia.

2. O aigBnpag Bepuokpaaiag Tupriva (2)
BpiokeTal ge amméaTagn 2 K. aTro TNV OKida.
TotoBeTNOTE QUTAV TNV TrEPIOXN OTO TO
SuvaTo TTPOG TO KEVTPO TOU TPOYIOU TTOU
HayelpeUETE, yIa VO JETPATETE TNV ECWTEPIKN
Bepuokpagia pe 60 To duVATO PEYAAUTEPN
akpifela.

3. H eykotm ac@akegiag (3) deixvel TOgo Babid
aTO TPOPIPO TTOU HAYEIPEVETE TTPETTEI VA
TOTTOBETNOEI TO Sensor.

7.3 TomobéTnan Tou Sensor ato
TPOPIUO TTOU PaYEIPEVETE
MNa va To1moBeTraeTE TO Sensor aTo TPOPIUO

TTOU JOYEIPEVUETE, AKOAOUBATTE T TTAPAKATW
BrAuara:

1. TomoBetnaTe Tnv akida (1) Tou Sensor péga
aTO TPOPIUO TTOU HAYEIPEVETE.

2. O aigbnmpag Beppokpaaiag Tupnva (2)
TIOU PETPA TNV ECWTEPIKN Beppokpaaia
BpiokeTal 2 ek. aTTd TNV OKida TOU.

16



ToTroBeTAOTE QUTHYV TNV TTEPIOXT OGO TO
SuvaTo TTPOG TO KEVTPO TOU TPOYIOU TTOU
HayEIPEVETE.

3. H eykotm aogakeiag (3) e§apavideTal eTTiong
UETa aTO TPOPIYO TTOU PayeIpeVETE. Me
QAUTOV TOV TPOTTO JIaTPaAIeTal OTI O
aIg0nTAPag Beppokpaagiag TTuprva PTropei
Va YETPATEI e OO0 TO dUVATO PEYAAUTEPN
aKpiBEIa TNV ETWTEPIKR BEpUOKPATia Tou
TPOYIPOU TTOU JayYEIPEVETE.

XpnoigoTtrolwvTtag Tn Baon oThRpIgng

Edv 1o Sensor dev ptmopei va Tomro0eTnO¢i o€
ataBepr| B€an 1O TPOPIPO TTOU PAYEIPEVETE
(1r.X. uypn CUPN YIa KEIK), UTTOPEITE VA TO
JTEPEWTETE e TN BATN OTAPIENG OTO OKEUOG
wnaoipaTog yia va diag@aAioeTe 6T TO Sensor Ba
Tapayeivel atn owaTr Béan. Avaloya pe To
pEyeBOG Kal To €id0G TOU OKEUOUG WNaipaTOog,
JTTOopEiTE Va £TMAEEETE avapeaa ag dUo
SI0POPETIKEG YwVieg TOTTOBETNONG, A Kai B.
Xpnaipotrokgite Tn Bdan athpIgng Hovo ae
Beppokpaaieg wg pey. 220°C.

A/

To anpeio ToroBETNANG TOU Sensor ag UpES
TTOU (POUCKWVOUV UTTOPEI VA TTOIKIAEL.
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| ZOun 1TpIvV TO WAGIYO: Il Katda n

To Sensor eivai SIGPKEID TOU
Bubigpévo TouAaxiaoTov wnaipartog n
HEXPI TN PEDT PETOEU Cupn avePBaiver:
akidag (3) kal EYKOTTAG H eykoti

(2). H eykotmn) ag@aAeiag (2)
ag@aleiag pTropei va KOAUTTTETA.

BpiokeTar TTep. 1 €K.
Tavw aTo TNV
ETMIQAvEIQ TNG UUNG.

1. TomoBetraTte Tn Baaon atpigng (1) otnv
AKpn TOU OKEUOUG WNAIUATOG.

2. AvdaAoya pe TNV €mMOUUNTH YwVia, ETTIAEETE
10 Avolyua A i} B kal wenate 1o Sensor e
N Baaon aTAPIENG YETA OTO TPOWPIUO TTOU
HayeIpeUETE.

3. BeBaiwBeite 611 n akida (3) Tou Sensor dev
ayyidel To OKEUOG WNaiJoToG.

7.4 ToToBETnan Tou Sensor Kal Tou
POPTIOTH

Kard 1n diapkela Tng diadikagiag ynaiparog, 1o
Sensor petadidel dlapkwg TNV Beppokpaagia
TTUprva Kai T Beppokpaaia TepIBaAAovTog. To
Sensor gTéAvel auTtd Ta dedopéva aTO POPTITTH.
AuTtog petadidel Ta dedopéva ato Thermomix®
TM®6 1 atnv epappoyn Cooking Center App,
OnAadn AeImoupyei wg avapeTadoTng Kal eVIGXUEI
TO ORMa.

/;f/ N
,
,
1

1. Qg ek TOUTOU, TOTTOBETATTE TO YOPTIOTH OE
ammoaTaan To oAU 1 YETPOU aTTd TO Sensor.
AvdAoya pe TV KGAUWN Tou GAPATOG
Bluetooth, 1r.x. Adyw Tng TdpTAG TOU
@OUPVOU, PTTOPE] VO OTTAITEITAI KOO
HIKPOTEPN ATTOCTACTN.
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To Thermomix® TM6 1| n epapuoyn
Cooking Center ptropouv va BpigkovTal Mo
HaKpIG a1 To Sensor Kal To PopTIOTr) TOU.
2. TomroBeTAATE TO POPTIOTH TTAVW € PIa KPUA
ETTIPAVEIQ.
MTTOPEITE VO OTEPEWTETE TO YOPTIATH UE
TOUG HOYVATEG OTO PTTPOTTIVO PUEPOG TOU
POUPVOU, EQOTOV QUTO TO HEPOG TTOPAMEVEI
KpUO Katd Tn dIdPKEIA TOU WYNOiJATOG.
EVaAAOKTIKG, TOTTOBETATTE TO QOPTIATH
KOVTA gTOV TTAYKO TNG Koudivag.

Edv o @opTIaTAG €ival ouvOEDEPEVOG HE TO
Sensor, n Auxvia LED Tou @opTtioTn
avafoaBrvel ge TTPACIVO XpWHA.

Edv dev utrapyel auvdeon, n Auxvia LED avapel
ME KOKKIVO XPWHA. Z€ QUTAV TNV TTEPITITWAN
TOTTOBETAATE TO POPTIATH TTIO KOVTA OTO Sensor.

7.5 Mayeipepa pe 1o Sensor

Kard mn didipkeia Tou JayeipEPaTog, To Sensor
eivarl poviya auvdedepévo pe To Cooking Center
Tou Thermomix® TM6 1 pe TNV eQappoyn
Cooking Center. Me autdv Tov TpoTTO,
AapBaveTe TTANPOPOPIEG OXETIKA HE TN
BepoKPaaia KAl TOV UTTOAEITOPEVO XPOVO
HayeIpEPATOG.

*  AkohouBnaTe Tig 0dnyieg TG 006vVNG.

8  Kabapionog

1. KaBapidete TO Sensor TpIv Atrod TNV TTPWTN
KaI METG aTTd KABE XPprian HE VEPO Kal Uypo
TATWV.

2. BeBaiwbeite 611 To Sensor gival KaBapod Kal
£XEI ATEYVWAEI TTANPWG, TTPIV TO
ToTroBeTrOeTE Eava aTo popTiaTh. O
aX0AaOTIKOG KABapITPOG BIacPaAilel 6Tl TO
Sensor PTTopei va QopTIOTEI.

9  AvripetwTtion BAaBwv
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10 E&umnpétnaon TeAaTwyv

Ma TAnpogopieg OXETIKA pE TO KévTpo
EgutrnpéTtnang kai Texvikng YTToaTnpIgng Tng
TIEPIOXNG TAG, ETTIKOIVWVAOTE HE TO ZUPBOUAO
Tou Thermomix® TTou oag €EUTTNPETEI, TOV
etmionuo diavopéa Tng Vorwerk atn xwpa aag, n
€TMIOKEPOEiTE TNV 10TO0EAIdO https://
thermomix.vorwerk.com.

Vorwerk EAANGOQ

Vorwerk Ellas

263 A Kifissias Ave.
145 61 Kifissia
Athens

Greece

11 Eyyunon/EuBuvn yia
EAATTWHATIKA UAIKA

To Thermomix® kai To dpTnua autd
ETITPETTETAI VA ETMIBIOPOWVOVTAI HOVO ATTO TO
appodio Tunua EEutrnpétnong MeAatwv Tng
Vorwerk r) a1md KATTOI0 €§0UTI000TNHEVN
utrnpeaia emdlopOwaswv €TTi cUPRAaTE.

XpnalpoTrolgite Pévo Ta yvhala eEapTARATA TTOU
gag £X0OUV TTapaayedEi KaTd TNV ayopd Tou
Thermomix® f yvrigia avTaAAaKTIKE TNG
Vorwerk Thermomix®. Mot pnv XpnOILOTTOIEITE
10 Thermomix® gg guvduaagpo pe eEapTHPATA i
€COTTAIGUIO TTOU BEV £XOUV KATATKEUAATE ATTO TN
Vorwerk Thermomix® yia To Thermomix®. ¢
TIEPITITWAT TTOU OEV TNPATETE TIG 0dNYiEG AUTEG,
mOavov To JIKAIWPA 0ag yia £yyunan va
OTOPOTACE! VA ITXUEI.
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12 ATtoppiyn

Autd 10 gupBoAo anpaivel 6T ol
NAEKTPIKEG KAl NAEKTPOVIKEG TUOKEUEG DEV
TIPETTEI VA OTTOPPITITOVTAl PAdi PE TA KOIVA
OIKIOKG aTroppippata. MTropeite va
ETTIOTPEPETE TIG TTAAIEG NAEKTPOVIKEG
OUOKEUEG OTa ONPOTIKA aNUEia GUAAOYNG.

EVOANQGKTIKA, UTTOPEITE VA ETTIGTPEPETE TIG
TTOAIEG NAEKTPOVIKEG TUOKEUEG OTO KOVTIVO 0OG
Karaogtnpa Vorwerk.

ApIBUGG eyypagni:

AHHE Ap. eyyp. DE 86265910

Thermomix® Sensor
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13 TexVIKA XapakTnpIaTIKA

Thermomix® Sensor

Sensor (TSNP)

OvopaaTiKn Taan Tou

Sensor

2,4V

XwpnTiKOTNTA TOU Sensor

3mAh

Xpovol Aeitoupyiag

TIEPITTOU 24 WPEG

Xpovog popTiIong TIEPITTOU 2 WPEG
dopriarrg (TSNC)

AAKOAIKR pTTaTapia AAA
OvopaaTikn Taon 1,5V

ytratapiag

Oeppokpaaia Asitoupyiag  -5°C - 60°C
PopPTIOTN

Zroixeia guvdeaipéTnTag Bluetooth®

2,4 GHz

2,402 GHz - 2,480 GHz
<5dBm

Bluetooth® 5.0 Low Energy

To AekTiKO arjpa Bluetooth® kabwg kai Ta
YPO@Ikd aupBoAa (AoyoTuTtra) atroteAouv
KOTOXWPENUEVA EUTTOPIKA OrUATA Kal 1010KTNaia
NG Bluetooth SIG, Inc. Kabe xprion autou Tou
AEKTIKOU ONATOG/TWV YPAPIKWY TUUBOAWYV
até Tnv Vorwerk Elektrowerke GmbH & Co.
KG trpaypatoTtrolgital KaTotv adeiodoTnang.

Zupudpewan

Me tnv Trapouaoa, n Vorwerk Elektrowerke
GmbH & Co. KG dnAwvel 011 0 TUTTOG TOU
QgUOTAPOTOG PABIOETTIKOIVWVIAG TOU
Thermomix® Sensor avTarokpiveral aTnv
odnyia 2014/53/EE.

To TTAAPEG Keipevo TNG ONAWONG TUUPOPPWANG
EE diatiBeTan otnv Trapakatw diadIKTuaKn
dieuBuvan: https://www.vorwerk-group.com/en/
home/meta/ec-declaration-of-conformity

Vorwerk Elektrowerke GmbH & Co. KG
Mihlenweg 17-37

42270 Wuppertal

Ieppavia
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1 Before You Start

As a Thermomix® user, you are already familiar
with Thermomix® TM6 and its accessories.

You will already have familiarised yourself with the
safety features of Thermomix® Sensor, having read
the General Product Information, which was
supplied with Thermomix® Sensor.

This user manual will now familiarise you with the
use of Thermomix® Sensor.

Read all the relevant documents carefully before
using Thermomix® Sensor for the first time.

Please also read and follow the instructions in the
manual that was supplied with Thermomix® TMé.

If you do not have the user manual to hand, all
manuals are available online at https://
thermomix.vorwerk.com.

Welcome Booklet

Read our digital welcome booklet for more
inspiration and tips on using Thermomix® Sensor.
It also contains troubleshooting information, FAQs
and helpful tips on how to use Thermomix® Sensor
correctly.
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1.1 Classification of Safety
Warning Messages

The safety warning messages in this manual are
highlighted by safety symbols and signal words.
The symbol and signal word indicate the severity
of the potential hazard. The safety warning
messages are shown as follows:

0

Type and source of hazard

Explanation of type and source of hazard/
consequences
« Measures to prevent hazard.

Meaning of Signal Words

WARNING Risk of death or serious injury if
hazard is not avoided.

CAUTION Risk of minor injury if hazard is not
avoided.

NOTE Material damage if hazard is not
avoided.

1.2 Obligations of the User

To ensure that your Vorwerk device and
accessories operate correctly, please follow the
guidelines below:

1. Read all accompanying documents carefully.

2. Keep the documentsin a place where they can
easily be accessed, should you need to refer to
them.

3. Ensure that any damage is repaired without
delay and damaged parts are replaced
immediately. Contact Customer Care
[ page 38] for further assistance.
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2 Product Overview

1 Probe 3 Battery
compartment (on
reverse of the
charger)

2 Charger 4 Holder

3  Intended Use

Use the device and accessories only for their
intended purpose in order to minimise risks to you
and other people and to minimise damage to the
device or to other property and equipment.

Thermomix® Sensor is an accessory for
Thermomix® TM6. It measures the core
temperature of food and is suitable for use in the
home or similar environments.

The probe is only intended to be used with food.

The ambient temperature sensor, which measures
the ambient temperature, i.e. the temperature in
the oven or grill, is located in the top section of the
probe (black ceramic). The ambient temperature
must never exceed 275°C.

The core temperature sensor is located approx. 2
cm away from the tip and measures the core
temperature of the food. The core temperature is
the temperature inside the food. This part of the
probe must not be heated above 100°C.

The probe is intended for measuring the
temperature of food in standard ovens. Use in
combination microwave ovens is not always
possible due to the heavy shielding of these ovens.
Never use the probe in conjunction with the
microwave function in combination microwave
ovens.
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Store the probe in its charger in a cool, dry place
when not in use.

This accessory is exclusively intended for use by
adults. It may not be used by children even when
supervised by an adult.

Keep children away from appliances that are in
use.

Close supervision is necessary when this accessory
is used near children.

Children must not play with this accessory.

The accessory may be used by persons with
reduced physical, sensory or mental capabilities,
or lack of experience and/or knowledge, only if
they are supervised or instructed with regard to
the safe use of the appliance and understand the
resulting hazards.

This appliance may only be used for its intended
purpose. No other use is permitted. The
manufacturer bears no responsibility for damages
resulting from improper use. If the appliance is
subject to technical modifications, the warranty
and liability for material defects shall be rendered
invalid. If technical modifications are made to the
product, the manufacturer’s obligation to
compensate for product liability and/or the
dealer’s obligation to compensate for material
defects shall no longer apply.

The device complies with the safety regulations of
the country in which it has been sold by an
authorised Vorwerk organisation. If the device is
used in another country, compliance with the local
safety standards cannot be guaranteed. Vorwerk
therefore assumes no liability for any resulting
safety risks for the user.

When working with the device, please observe all
the accompanying documentation as well as the
device display. The manufacturer accepts no
liability for damages resulting from improper use.

4 For Your Safety

Safety is an essential part of every Vorwerk
product. However, product safety can only be
assured if the device is used correctly and all safety
instructions are followed.
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4.1 Hazards and Safety

0

Explosion hazard

If the rechargeable batteries built into the tip of
the probe are not protected from high heat
levels (> 100°C), the probe could explode.
Therefore:

Instructions

Insert the probe into the food away from any
heat sources and only remove it once the
food and probe are no longer exposed to the
heat source.

Always insert the probe into food beyond the
notch. The only exception to this rule are
foods that significantly increase in size, such
as cake batters. In such cases, the notch may
be uncovered to start with, but will then
become covered during the course of the
bake.

Make sure that the probe is securely in place
and does not accidentally move out of
position.

Do not use the probe in sugar-based foods
(e.g. caramel), as a much higher temperature
is used for these.

Explosion hazard

When the batteries built into the probe
overheat, the probe could explode.

Use the probe at a maximum ambient
temperature of 275°C.

Never put the probe onto a fire or hot coals.
Never expose the probe to direct flames.

Do not use the probe while deep frying or on
a very high heat (e.g. sizzle zone or sear
zone).

Never use the probe with a microwave
function or in a pressure cooker.

If, however, the probe should become
exposed to high temperatures, protect your
eyes before you remove the probe and
carefully allow it to cool down.

If the probe falls onto a fire or a direct heat
source, switch off the cooking appliance or
grill and immediately put the lid on. Allow
the probe to cool completely before taking it
out.
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Explosion hazard

The charger, and in particular the battery

supplied with it, are not heat-resistant.

« Do not expose the battery and charger to
heat sources, especially open fires, or place
them on hot surfaces.

« Use the magnetic holder only on cool,
heat-insulated oven doors.

Explosion hazard

If a battery falls onto the floor, is thrown or
subjected to other heavy knocks, the battery's
insulating shell or structure can get damaged,
which can result in leakage, an internal short
circuit or other anomalies. An internal short
circuit can cause overheating, leakage, an
explosion or a fire.

« Handle the battery with care.

Risk of burns

When used at high ambient temperatures, the

probe and food will heat up.

« Never touch the probe with bare hands when
hot.

«  Protect yourself against burns by using
heat-resistant gloves, oven cloths or the
holder if touching the hot probe or the oven
or grill, etc.

Fire hazard

If incorrect batteries are used, mechanical

overload (dropping the charger) can resultin a

fire.

»  Only use non-rechargeable alkaline batteries
of type LR03, AAA, 1.5V cell (1.5V primary
cell).

» Handle the charger with care.
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Risk to health

The consumption of insufficiently cooked food
(especially meat, fish or seafood) can cause
food poisoning.

.

Please also refer to the section on Selection
of the Core Temperature [ page 32].

Make sure that the tip of the probe is placed
roughly into the centre of the thickest part of
the food, without touching any bones or the
baking dish/tray.

Handle food and the areas that come into
contact with food carefully and clean them
thoroughly (including hands and probe) to
prevent the spread of germs.

Risk to health
The holder is only food-safe up to 220°C.

Never use the holder at ambient
temperatures above 220°C.

Risk of injury
Broken ceramic can have sharp edges and
cause injury.

.

Check the probe for damage when inserting
it and removing it from food.

Do not continue to use the probe if it is
broken.

Protect yourself from sharp-edged
fragments.

If the probe has been dropped, check it for
damage before charging or using it.

Risk of injury
The tip of the probe is pointed.

Thermomix® Sensor

Keep the tip of the probe away from the
body.

Clean the probe after use to avoid the risk of
germs in the event of an injury.

Keep the probe out of the reach of children.
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Risk of contact with dangerous

substances

Leaked electrolyte from batteries and

rechargeable batteries can cause injuries.

« Do not touch leaked electrolytes or
electrolyte residues from leaking batteries or
rechargeable batteries without skin or eye
protection.

+ Leaking electrolytes must not come into
contact with skin, eyes or mucous
membranes.

« In case of accidental contact, immediately
wash your hands and flush the eyes or
mucous membranes with plenty of clean
water.

« Ifirritation persists or the electrolyte has
come into contact with the eyes or mucous
membranes, seek medical advice.

» Clothing and textiles that have come into
contact with leaked electrolyte or electrolyte
residues must be thoroughly washed
immediately or disposed of.

« Leaked electrolyte, electrolyte residues as
well as leaking batteries and rechargeable
batteries are flammable. Keep them away
from fire and heat.

Risk of contact with dangerous
substances
Leaked electrolyte in food can cause injuries.

« Ifthe batteries have exploded, do not
consume the food that has been cooked.

Choking hazard

Small parts may enter the airways and cause

choking.

« The AAA battery used in the charger is a small
part. Keep small parts out of the reach of
children.

Risk due to magnetism

Magnets are fitted to the outer surface of the

charger. Magnets can affect pacemakers and

internal defibrillators.

«  Keep the magnet away from pacemakers,
internal defibrillators and other active
implants.

« Alert the people concerned.
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Risk of fire or explosion

Charging non-rechargeable batteries can cause

a fire or explosion.

«  Only use non-rechargeable alkaline batteries
of type LR03, AAA, 1.5V cell (1.5V primary
cell).

0

Risk of damage

The charger can get damaged if handled

incorrectly.

«  Only place the probe into the charger once it
has cooled down and is clean and dry.

Risk of damage

The probe can get damaged if handled

incorrectly.

+ Allow the probe to cool down before cleaning
it with water.

« Ifthe probe is difficult to remove, pull and
rotate the outer end.

« Do notbend the probe.

« Handle the probe with care.

Risk of damage

The probe can get damaged if used incorrectly.

« Do not exceed 100°C in the area around the
core temperature sensor (2 cm away from
the tip).

« Do not exceed 275°C around the area of the
ambient temperature sensor. Temperatures
above these maximum values can damage
the probe.

« To ensure the safety of the probe,
Thermomix® TM6 and Cooking Centre app
will warn you when you are approaching
these limits.

Risk of damage

The device can get damaged if not cleaned

correctly.

» Do not use cleaning products that contain
alcohol, ammonia, benzene or abrasives as
these could damage the device.

« Do notimmerse the probe in water for long
periods of time.
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Risk of damage to the charger

Moisture inside the charger can damage it.

»  Never pour water over the charger.

» Do not hold the charger under running water.

« Neverimmerse the charger in water or other
liquids.

«  Only clean the charger with a slightly damp
(not wet) cloth.

« Do not expose the charger to moisture.

« Keep the charger covered in inclement
weather.

« Do not put the charger in the sink.

« Do not store the charger outdoors.

Risk of damage due to magnetism

Magnets are fitted to the outer surface of the

charger.

»  Keep credit cards, electronic storage media
and other objects that are sensitive to
magnetic fields away from them.

4.2 Selection of the Core
Temperature

When selecting the core temperature, the quality
of the food, the safe handling of the food and the
maintenance of the cold chain must be taken into
consideration. Safe core temperatures are
particularly important for people with weakened
immune systems, including pregnant women,
children and the elderly.

5  Getting started

1. Open the battery compartment at the back of
the charger and remove the protective film.
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2. Allow the probe to charge for approx. 2 hours
in the charger with the cover closed.

4. Remove the probe from the charger.

= The LED will flash green to indicate that the
probe and charger are connected.

5. Clean the probe with water and washing-up
liquid to remove any production residues
before using it for the first time.

6 Establishing a Bluetooth®
Connection

Thermomix® TM6 Cooking Centre app

Activate the Bluetooth® Make sure that
function under Bluetooth®is enabled
Settingson on your mobile device.
Thermomix® TM6

Remove the probe from the charger.
Pairing mode is enabled.

On Thermomix® TM6, Press+in the app to
select the probe from  select the probe from

the list under the list under Select
Settings > devices.
Connected

devices.

The probe will now connect automatically as soon
as it is removed from the charger and Bluetooth® s
enabled on the paired devices.
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7  Operation

7.1 Switching on and off

When you take the probe out of the charger, it will
automatically start up.

To switch the probe off, put it back into the
charger and close the cover.

7.2 Design of the probe

The battery is located in the tip of the probe
(1). Here, it is best protected from high
temperatures.

The temperature sensor (2) is located 2cm
away from the tip. Position this part of the
probe as close to the centre of the food as
possible when measuring the core
temperature.

The notch (3) indicates how far the probe must
be inserted into the food.

=

I

w

7.3 Inserting the probe into food
being cooked

To insert the probe into the food, proceed as
follows:

1. Insertthe tip (1) of the probe into the food.
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2. The temperature sensor (2), which measures
the core temperature, is located 2cm behind
the tip. Position this part of the probe as close
to the centre of the food as possible.

3. The notch (3) will disappear into the food as
you do so. This will ensure that the
temperature sensor can correctly measure the
internal temperature of the food.

Using the holder

If the probe does not have a sufficiently firm hold
in the food (for example, a cake batter or dough
with a thinner consistency), you can attach the
probe to the baking tin using the holder to ensure
that the probe does not slide out. You can choose
between two different insertion angles, A and B,
depending on the size of the baking tin. Only use
the holder up to a maximum temperature of 220°C.

A/

For batters or doughs that rise, the insertion depth
of the probe may vary.

I Dough fill level before Il During baking,
baking: The probe is the dough rises:
inserted at least halfway The notch (2) is
between the tip (3) and covered.
notch (2). The notch will
be visible.

1. Place the holder (1) onto the edge of the
baking tin.
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2. Depending on the preferred angle, select
opening A or B and slide the probe through the
holder and into the food.

3. Make sure that the tip of the probe (3) does not
touch the baking tin.

7.4 Positioning the probe and
charger

During the cooking process, the probe continually
measures the core temperature and ambient
temperature. The probe sends this data to the
charger. This transfers the data to Thermomix®
TM6 or the Cooking Centre app. It actsas a
repeater and amplifies the signal.
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1. For this reason, you should position the
charger no more than 1 metre away from the
probe. Depending on the shielding of the
Bluetooth signal, by the oven door, for
example, a shorter distance may be necessary.
Thermomix® TM6 or the Cooking Centre app
can be further away from the probe and its
charger.

2. Place the charger on a cold surface.

You can use the magnets to attach the charger
to the front of the oven if it will remain cold
during the cooking process.

Alternatively, place the charger nearby on the
kitchen worktop.

When the charger is connected to the probe, the
LED on the charger will flash green.

If there is no connection, the LED will flash red. If
this is the case, position the charger nearer the
probe.
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7.5 Cooking with the probe

During the cooking process, the probe is
permanently connected to the Cooking Centre on
your Thermomix® TM6 and/or with the Cooking
Centre app. This means that you receive
information on the temperature and remaining
cooking time.

« Follow the instructions on the display.

8 Cleaning

1. Clean the probe with water and washing-up
liquid before first use and after every
subsequent use.

2. Make sure that the probe is clean and
completely dry before putting it back in the
charger. Thorough cleaning will ensure that
the probe can be charged.

9 Troubleshooting

Thermomix® Sensor 37



10 Customer Care

For details of your local customer service centre
please contact your

Thermomix® Advisor, the Vorwerk Official
Distributor in your country, or refer to https://
thermomix.vorwerk.com.

11 Warranty/Liability for
Material Defects

Thermomix® and its accessories may only be
repaired by Vorwerk Customer Service or an
authorised Vorwerk repair service.

Only use original parts supplied with Thermomix®
or original spare parts from Vorwerk Thermomix®.
Never use Thermomix® in combination with parts
or equipment not provided by Vorwerk
Thermomix® for Thermomix®. Otherwise your
warranty and the liability for material defects shall
be rendered void.
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12 Disposal

This symbol means that electrical and
E\/ electronic appliances may not be disposed
of in the normal household waste. Old
electronic appliances can be returned to
municipal collection points for free.

Alternatively, you are able to return old electronic
appliances to your local Vorwerk shop.

Registration number:
WEEE Reg. No. DE 86265910
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13 Technical Data

Thermomix® Sensor

Probe (TSNP)

Rated voltage of probe 2.4V

Capacity of probe 3mAh

Operating times approx. 24 hours
Charge time approx. 2 hours
Charger (TSNC)

Alkaline battery AAA

Rated voltage of battery 1.5V

Operating temperature of ~ -5°C - 60°C
charger

Information on Bluetooth® connectivity

2.4 GHz

2.402 GHz - 2.480 GHz
<5dBm

Bluetooth® 5.0 Low Energy

The Bluetooth® word mark and logos are
registered trademarks owned by Bluetooth SIG,
Inc. Any use of these word marks and logos by
Vorwerk Elektrowerke GmbH & Co. KG is under
licence.

Declaration of conformity

Vorwerk Elektrowerke GmbH & Co. KG hereby
declares that the radio equipment type
Thermomix® Sensor is in compliance with the
Directive 2014/53/EU.

The full text of the EU declaration of conformity is
available online at the following address: https://
www.vorwerk-group.com/en/home/meta/ec-
declaration-of-conformity

Vorwerk Elektrowerke GmbH & Co. KG
Miihlenweg 17-37

42270 Wuppertal

Germany
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