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Visit www.hamiltonbeach.cn for our
complete line of products and Use and
Care Guides — as well as
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to register your product online!
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Please call us — our friendly
associates are ready to help.
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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric shock, and/or
injury to persons, including the following:

Read all instructions.

This appliance is not intended for use by persons with reduced
physical, sensory, or mental capabilities, or lack of experience
and knowledge, unless they are closely supervised and instructed
concerning use of the appliance by a person responsible for their
safety.

. This appliance shall not be used by children. Keep the appliance

and its cord out of reach of children.

. Close supervision is necessary when any appliance is used near

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

To protect against risk of electrical shock, do not put cord, plug,
or mixer body in water or other liquid.

. Turn the appliance O (OFF), then unplug from outlet when not in

use, before putting on or taking off parts, and before cleaning. To
unplug, grasp the plug and pull from the outlet. Never pull from
the power cord.

. Avoid contacting moving parts. Keep hands, hair, and clothing,

as well as spatulas and other utensils, away from beaters during
operation to reduce risk of injury to persons and/or damage to
mixer.

. Remove beaters from mixer before washing.
. Do not let cord hang over edge of table or counter or touch hot

surfaces, including stove.
Do not operate any appliance with a damaged supply cord or
plug, or after the appliance malfunctions or has been dropped
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or damaged in any manner. Supply cord replacement and
repairs must be conducted by the manufacturer, its service
agent, or similarly qualified persons in order to avoid a hazard.
Call the provided customer service number for information on
examination, repair, or adjustment.

The use of attachments not recommended or sold by the
appliance manufacturer for use with this model may cause fire,
electric shock, or injury.

Do not use outdoors.

Do not place on or near a hot gas or electric burner, or in a
heated oven.

Check that control is off before plugging cord into wall outlet. To
disconnect, turn control to O (OFF) and then remove plug from
wall outlet. To unplug, grasp the plug and pull from the outlet.
Never pull from the power cord.

Do not use appliance for other than intended purpose.
CAUTION! In order to avoid a hazard due to inadvertent
resetting of the thermal cut-out, this appliance must not be
supplied through an external switching device, such as a timer, or
connected to a circuit that is regularly switched on and off by the
utility.

SAVE THESE INSTRUCTIONS



Other Consumer Safety Information

This appliance is intended to be used in household and similar
applications such as:

— staff kitchen areas in shops, offices, and other working
environments;

— farm houses;

— by clients in hotels, motels, and other residential-type
environments;

— bed and breakfast-type environments.

The length of the cord used on this appliance was selected to
reduce the hazards of becoming tangled in or tripping over a

longer cord. If a longer cord is necessary, an approved extension
cord may be used. The electrical rating of the extension cord must
be equal to or greater than the rating of the appliance. Care must
be taken to arrange the extension cord so that it will not drape
over the countertop or tabletop where it can be pulled on by
children or accidentally tripped over.

To avoid an electrical circuit overload, do not use another high
wattage appliance on the same circuit with this appliance.

This machine is equipped with motor overload protection. If the
motor stops during operation due to overheating, unplug and
allow it to cool down for 15 minutes. Plug machine back in after 15
minutes to resume normal operation.
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Model: 62662-CN
62663-CN
62655-CN
Type: M47
Ratings: &
220-240 V~ 50-60 Hz 200 W F

Digital
Control
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Soft Scrape Beaters

(General/Heavy Use) Speed Dial with

Burst Function (w)

Dough
Hooks

Eject Trigger

Whisk
(Whipping/Aerating)

4 Storage Case



How to Use Hand Mixer
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1. Make sure the mixer is
unplugged and speed dial
is set to O (OFF). Insert soft
scrape beaters or the whisk
attachment into either opening
on the bottom of mixer until
they click into place. If using
the dough hooks, insert the
attachment with the collar into
the larger opening and the
remaining attachment into the
smaller opening until they click
into place. Plug into outlet.
Place beaters into bowl.

2. Move the speed dial to the

desired speed, starting at 1 and

increasing to a higher speed
as desired. The selected speed
will show in the digital control
display.

]

w (Burst Function) — Press
and hold down the speed
dial for additional power at
any speed.

3. When finished mixing, move
the speed dial to O (OFF) and
unplug mixer.

Additional Features

Storage Case - To release
mixer from the case, pull
corner of case at opening
outward and rotate handle
of mixer in opposite
direction.

4. FANI[IE Always unplug

mixer before attempting to
remove beaters. Squeeze
trigger to eject beaters.

Swivel Cord Lock — Lock
into position by moving
cord all the way to the
right or left until it clicks
into place. To unlock,
push in opposite direction
until cord unlocks.




HOW tO Use (cont.)

General Mixing Guide

The following mixing guide is a suggestion for selecting mixing speeds for 7-speed mixers. Begin on speed 1 and increase to desired
speed depending on the recipe consistency.

SPEED | FUNCTION | ATTACHMENT FOOD

(o) OFF Must be OFF (O) to eject beaters

1 Stirring Soft Scrape Beaters | Instant pudding

2 Folding Soft Scrape Beaters | Cakes (mixes and from scratch)
3 Kneading Dough Hooks Bread and pasta doughs

4 Mixing Soft Scrape Beaters | Cookie doughs

5 Creaming Whisk Frosting

6 Beating Whisk Whipped cream

7 Whipping Whisk Egg whites
v Burst For a burst in power, press the speed dial at any speed

* Mixer uses Slow Start technology at each speed to prevent splatters.
* Maximum operation duration is 5 minutes.

Cookie Mixing Guide:

*Cookie dough is one of the thickest doughs to mix.

*Use a large mixing bowl to spread out ingredients for easier mixing.

*Have butter or margarine at room temperature.

*Add flour 1 cup (237 ml) at a time, thoroughly mixing after each addition.



Care and Cleaning

V'QUVLGITI[EY Electrical Shock Hazard.
Disconnect power before cleaning. Do not immerse mixer, cord, or plug in any liquid.

1. Always unplug mixer from electrical outlet and eject the attachments before cleaning.
2. Soft scrape beaters, wire whisk, dough hooks and optional attachments are dishwasher-safe or wash in hot, soapy water. Rinse and dry.

The Storage Case, mixer body and cord are NOT dishwasher-safe.
To clean, wipe with a clean, damp cloth.

NOTE: Do not use abrasive cleaners or scouring pads. To reduce the risk of electrical shock, do not immerse the mixer body in water at any time.

Troubleshooting

The motor works very slowly.

* Too many ingredients in the bowl. Remove some ingredients and restart.

* The speed dial is set too low. Set the speed dial to higher speed.

The motor does not work.

* The power plug is not plugged into the wall outlet, or the circuit breaker is tripped. Plug into outlet and check function of outlet.
* The hand mixer is not turned on. Move speed dial to desired speed.

e The motor stops during operation due to overheating, unplug and allow it to cool down for 15 minutes. Plug machine back in after 15
minutes to resume normal operation.

* The motor is damaged. Call our customer service department.
The beaters stop rotating.

» This mixer has a safety feature when it detects a heavy load (no rotation). To reset, turn control knob to O (OFF).
* Too many ingredients in the bowl. Remove some ingredients and restart.



Recipes

Milky Toast Bread
INGREDIENTS

* High protein flour, 100g
* Sugar, 100g

* Yeast, bg

¢ Milk, 70g

* 2eggs

e Butter, 40g

¢ Water, 100g

DIRECTIONS

Focaccia Bread
INGREDIENTS

1. Add all ingredients except butter to a cooking container.

2. Use the Dough Hooks attachment of hand-held mixer, stir on low to
medium speed until dough forms.

3. Add melted butter, continue stirring until a thin film can be formed,
put it in a container and ferment until it doubles in size.

4. Take it out and pinch all the air bubbles out, divide it into 5 pieces of
100-gram dough, twist them into balls, flat the balls into long slices
with a rolling pin, then roll them up respectively from top to bottom

5. Brush the inner wall of the toast mold with butter, spread the rolled
dough over the mold, rise for 30 minutes, sprinkle some water on the
surface.

6. Preheat oven to 190°C and bake for 30 to 35 minutes, then take out
the mold.

Bread flour, 400g
Yeast, 159

Salt, 10g

Sugar, 10g

2 eggs

Olive oil, 75g
Milk, 400 to 450g

DIRECTIONS

1.

Put bread flour, sugar, olive oil, yeast and salt into a container and
whisk with a flour mixer at low speed, slowly add proper amount of
milk.

. Add rosemary and tarragon into the container, use the Dough Hooks

attachment of hand mixer, stir the mixture at a medium-speed until
dough forms.

. Then, gently beat and shape the dough on the table (divide into

2 balls), wrap them in preservative film (rising the dough for 30
minutes).

. After that, poke a hole with a punch, put them into a 6-inch round

mold to rise until 2 times in size

. When the above step is done, cover them with oil, rosemary,

tarragon, and sea salt, press the salt into it with your finger.

. Baking: Heat oven of up and low layer to 200°C and bake for about 20

minutes.



Recipes (cont)

Puff

INGREDIENTS

Puff batter: Custard Sauce:

* Sugar, 100g * Milk, 300g

* Milk, 125g * Cream, 100g

¢ Water, 125¢g * Instant custard powder,
* Salt, 2g 90g (black)

* Butter, 100g

* Cake flour, 150g

* Egg, 280g

DIRECTIONS

1.

2.

Sift flour, set aside; whisk milk, water, salt and butter, heat the mixture
in pan until it boils slightly.

Whisk and sift eggs to remove unwanted part, stir the sifted flour into
the mixture until sticky, heat the pan on radiant-cooker (with moderate
or low heat) until a layer of thin film obviously forms at the bottom of
the pan, (since the vapor generated during the process is surrounded
by starch of cooked flour, which helps the dough swell when it is
heated in the oven, this is also the reason why puffs

become fluffy).

Add the eggs into the pan and stir until the mixture is smooth, that is,
when it can slide out of a spoon smoothly.

Put the batter into a pastry bag, then squeeze it out onto a heat-resistant
mat, preheat oven to 210°C, bake for 20 minutes, turn the oven to
190°C and bake for another 15 minutes, take it out and cool.

Make custard sauce: Mix cream and milk, boil the mixture, add instant
custard powder, stir until it thickens, put in a pastry bag,

cool for later use.

Create an opening at the bottom of puff and fill it with

custard sauce.

Lava Cake

INGREDIENTS

Cake: Caramel Filling:

* Chocolate, 70g * Sugar, 30g

¢ Butter, 50g ¢ Butter, bg

* Eggs, 90g (about one and a ¢ Cream, 25¢g
half)

* Fine sugar, 20g
* Low-protein cake flour, 25g
* Redrice liquid, 10g

DIRECTIONS

1. Prepare and weigh ingredients.
2. Cut butter into small cubes and place them with chocolate in a large
bowl.

Put the bowl! in hot water bath, stir constantly until the mixture melts
completely, then cool it to about 45°C, set aside.

3. Whip eggs into another bowl, add fine sugar and use the Whisk
attachment to stir the mixture with a mixer until it slightly thickens.

No complete whisking process is needed.

4. Pour egg mixture into the mixture of white chocolate and butter, whisk
until well blended, add the sifted cake flour and red rice liquid, set aside.

5. Make caramel filling: add sugar in water, boil it until caramel color
appears, stop heating and add cream and butter, cool the mixture and
cut it into cubes, fill the cake batter in a pastry bag, squeeze the filling
into tinfoil mold, place the caramel filling in the center and spread it
over the cake batter.

6. Preheat oven to 200°C, bake cake at 200°C for 6 minutes, then take it out.



Recipes (cont)

Mocha Cookies

INGREDIENTS

* All-purpose flour, 550g Flavoring:

¢ Corn starch, 300g ¢ Cocoa powder, 20g
* Butter, 680g * Ground coffee, 18g
* Sugar powder, 180g * Matcha powder, 40g
* Cream, 60g

* Salt, 3g

DIRECTIONS

1.

2.
3.
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Using the beater attachments, slowly blend butter, powdered sugar
and cream with a mixer at low velocity (no whisking).

Add flour and stir until smooth.

Furnish a pastry bag with a decorating tip, squeeze out the filling onto
bakeware with a silicone mat, bake at 130°C for 28 to 30 minutes.

Rose Cheese Mille Crepe Cake

INGREDIENTS

* Egg, 300g Rose Cheesemoss:

* Cake flour, 80g * Cream cheese, 220g
¢ Milk, 550g ¢ Cream, 380g

e Butter, 489 * Sugar powder, 60g

® Sugar, 80g * Gelatine sheets, 15g
* Cocoa powder/Matcha * Molin rose syrup, 10g

powder/Red rice powder, 10g
Concentrated oolong tea, 60g

DIRECTIONS

1.

In a large mixing bowl, use the beaters attachments to mix cake flour
and sugar until well blended, add melted butter, eggs and oolong tea,
then continue to blend until smooth, set aside after filtering.

. Apply butter on the non-stick pan and preheat it to make crepes,

and then put crepes in refrigeration for later use (this recipe is
recommended for making 30 crepes in 6-inch).

. Make rose cheese mousse; Soften frozen cream cheese in a large

mixing bowl with warm water bath, and then mix with sugar powder
and whisk until cream forms soft peaks, soak gelatine sheets in ice
water, set aside.

. Stir rose syrup and cream into cheese, whisk in ice water bath, add

the melted gelatine mixture and mix until smooth.

. Place the cheese mixture on each layer of crepe, spread cream to

create high edges and low center parts until the decoration is done.



EERZiRMA

LE AR, NRLETERNZEMEEE, DRDAR. MEF/SEASHENRKE, S8EUTHE:

1. FEIEFTEHEXIA.

2. ABBEAESUTARER: THINMES. B EHHEE. &
DRGTEINE, BRIERNESRPANSREMNESTER, U
REE.

3. AEBAEHILEFER. FAERREBRRLZNMTIEILE.

4. HEgAE)LEMLERRN, RFUZTKIP. BO%AEERTIL

Eﬁgo
5. ARFIERIFEER, EHBIRE. kST RIS BNKSHAD
BARAH

6. ZARRRAREAN . RENIFBDEINFTZERE, BEBHFTFX
HEXHO (OFFLE, FMIBER TRIRLE. RATERKin A
T FIEEEBNAEREL.

7. BREMIEEEHRE. EAERBRE, RENF. KEMRR,
MR BFFEARRTER L, RO ANRZHHARTERB
FTEFHIRE o

8. iHUEET, SEEUTHHL.

9. BNHRBLEEARFIIER DS, SUEMERBFFENIRE
[

10. ZETFIERT, BNIEMABE: BELHHELMIRA. B3 HIKE.
F SR TE s B A IME M MIRER. A TRR I, BB E SR
BEVRREIEE. SEREFKFSARUARIT. BFLITRN
MEREIE, SAEXHEERE. EENEENELES.

11. (5 e AR RIS T s H S AT AR 2 BB R . MR A
BHE.

12. P IME R

13, 5B RN B LS RSAS B2 ESME, SME IR
fEM

14. $ERELENBIEERER, BRARENFALEFLFEALE,
EEWFAYBOEIE, SIS LEF X0 (OFF) (L. RIEM
F TR AR S R AR Sk o YT Sk R R R IR T 251 B Y
R R o

15. 552 B B AT EFAE.

16. /My | AT BEHTFRANESIEBSHNGR, ABREILE
AMEFF XIS (BN ERTEE) BT, SREEIEER R E
I AT IR AN P RO B o

BZEREIRIASR !

11



FEBREATEAREURRSS, Hii0:

-BAE. BHREEIERENRIEREK;

- RE;

SBIE. SERIEMEEBERRENREER;

- UREBERERRERE.
AHEBHBLZNKEZTIZITHE, WD KERLESSAEENSE
Mo fBEFEEKNBEIRL, AIERZIMERNBIRERKSZ. BIFREK

12

SHFEDELRETHATFARBFROGENZE. BIRTEREE RN
ERAES, UPKRESRELEEGSRE L, ERJLENREAE
it Ao

APpREMKEEH, EOELRERINE R EEREMEIRERS.
ANEEBRIERRI. EREHEMRENEIHMSIL, Bk
AR RRSL LA B AN 15 1. 15 $h /e El _E ML B8 A FR TR 4R Sk L ik
SEFRE.



=R EFOTIEE

RS : 62662-CN
62663-CN
62655-CN
R M47
FEE: 220-240V~ 50-60Hz 200W

120 g e
(—R/EEHHER)

WeniE

EXRERE: EHEEAREKRELERENL. TREHNFHRE
Heo Mk, SREERT

W IR T I RE
(w) B = hEsH

FEE

I

fTE L
(T&/%E)

13



N —_t <1 OO
SZA AN
\ =0
A s HE IR BN FT &R
/\ ‘ \ -
— ~—
Douvs |0 ) ¥
1. BRERBEVITERSREBR 2. BHTERANMFTNRE, & 3. ZTHHEHE, BRERAEEX 4 R s i sy
BHATEEAIREEXAO M T TS K I TR E WOKFH&E RIEHRIEER SRS B T TSR Y
(OFF)fE. BEEHALDIT BEiR. MtENEEANSTE AT 2SR R E Lo HESESL . AT DU
ﬁﬁ#%ﬁAﬂEm%ﬂﬂ% HEETRFETR. st

14

***EIHIO %E@Eﬁlﬁﬁ%@ﬂ
. IR RN RIS
KEZRIFLA, HtbAIPER
*“ﬂ&$%§#ﬂ¢ HE

ERKBL. HRIEMHLE
Aﬁf¢ s SN
B

\ <

v (ThERFHIIEE) - &
R E R ERERET
ARSI,

WensE - FEMUENFEREL
HERBIITER, MKH
HOEIMIRIWLATE, [
AR R B 75 1) e R EL A R M
FTERFWo

i

Hem=rRRLH - BE—EH
EAHE LR R RLEE
HANEIfL, HHESE. #
BiRt, RERMTEHERE
FE IR AR R o




2l A e

stk 1\
$§E£Qﬁﬁ%ﬁﬁﬁﬁﬁﬁ(WWE§mﬁ)ME&OMW%EEﬁ%,%EHEQ%M%XE*,%kﬂﬁ%%ﬁﬁo
HEER | ThEe B R~
(o) X WBIMTERH (O) AMBHEH iR
1 B 12153k S0 EEMT
2 i 2Lk S R (U AN BE 3 £5)
3 g RE#%E T 2 F0 A | T e ]
4 RE (2)irinEs S8 Tt e ]
5 IR ITEBH L Wi
6 AR AN ITEBH L LN
7 TRER | fTEBEHX &5
v DERFEHF | BERADER, EEEREMRRETERD.
s ERBITESRES NREMBEAT “BRsHEA" UL,
o RATIERTE AG5 4.
TRt

* T EEAR RN ERENEERZ—.
*ERA—NRESRABRERMMT, UGEERS.

* ERAERFH THERSASER.
*—REINMAR (23727) EH, BRRMETIRER.



R7 578
Jr-—J/H/
fil EE fE B
AR, BEETFFRIE. S0 EREVITESS. BRELSELENTARES.

1. BFRERT, SWEkEERBIITERR ARG T REAMH.
2. BERHEHES . TEBHSL . REBURAIEMEE AT ERBI P RERFE, SEHEFENEKPFEL. Wi, AREERT.

WTE. BERENITESRVSHEELE “FET" AlEsmilhRE
BEHEM . EEER, BERERER.

EE: EOERERFENNEGEN. ARKMERE, EEARME, BOBERBIITESNSRNAKS.

AUEEEES

B TEFEEEE.

s BHBENEMAZT. H-LamHFEHE.

s TERERREMNERERR. HEEERBREAESHEE.

BT IE,

o RREHASLARMNRIREE, iR, BREHLEANEEARERENIRERTER.

o REFERBUITER. SREERABI AT EE.

o EREHEMRRINETRMEIE, HRERREHLFILIZFLAN160 9. 150 B LV RMRIREEL LIRS EERIE.
o BHEIRT .. BERENOERRSRT.

LB EdE .

o HEMEBIERR (TiEkk) i, AERBIITERENTHREIM. ZEE, HHESIEHEEO0XH (OFF)E.
s BHBENEMAZT. H-LamHFEHE.

16



SW=
BIERES
|

SAEY, 1005
¥, 1005
B, 5%
£, 70%
218

#Hif, 405

7k, 10038

BER &

BEXEE
it

1. BREMSN, BIAEEMRME—NRIERSEP.
2. EREREHITEROFEEEN G, RERAFEMEPE, HF
R R E .

3. AMBEMHEHR, FEENEIEEATFHNEAER (FER) KT,

BA—IREBRRTRE, BIEXNEAE.

4. BHEBIFHER, EHAAENSE, SR 100EHEE, EEE
Bk, BARERBERERKE, AEDFIN LA TEERRER
£o

5. BEBRANR LEH, REEEAREEASEANHET, BALE
30904, FEERREBEERK.

6. EFETAE190°C, MAEEERMEI0EIBSM, KEBHER.

HE#, 4005
B, 15%
£, 10%:

¥, 105

2 I8E

i, 755%
£47, 400%]45058

BlEAE

1.

2.

WEEM. ¥ Bn. BERMSBRA— MRS, BITER
SKRMRERSERE, 1BI8IMANEERFT.
BHEFMETZMARHBRT, ERERBIITEROREEMW
f, PSR ERFREH, EARAER.

RE, EFEE LEREERITERAARY (SRAIEK) , BA—TBREP
AREERFARR (REEE30SH) -

ZERH, EEELRILILANAL, BEMNBA—T6ETHREER
., HER~TREE2ME

TR ERSRE, il $iEEF. BEZMERMNESERKEDR
L. FAFHEEER LBHETAUEEREN.

BLE: 1R LT EMAE200°C, #E205 5.

17



Bl &)

AxX
#it

TR EH:

FEAE:

° 44, 300%

* Zil, 1005

. 5213?%11:‘3%, 905 (EI5%

#%, 100%
H4, 1255
K, 1255
&, 2%

#il, 1007
EHEH, 1505
WE, 2805

BIEAE

1.

2.

18

BEEMERE, REE—F&M; B40. K. RMEHE—FRE
PSRRI ERE RS -

IANBEFERTFTEZNIRS, HALHEHNERBEEGH, S
H; Rk (REERE) EmAFRNSs, E2NRKSHERK
—HEE (AP FENESHEEANENENER, SEE
FEEFTAR, EEMTERAREK, XBRAXTHERNER) .
EERPFTMABE, BHEZRARYS, B, BOTFHRENRE
B8R -

BEMENERLRT, RAEFHIMHRER E; FIHREFE210°C, Ht
205040, RIEIEMIEEEME190°C, B 1555, BUHAE.
FUERTAE: REWBMES, RHREEH, MABRFTAY, &
HEZITER, RAERNERLE, KAEM.
HERXRMBYE—AFA, RERNFETEE.

HE B

|

ERE: -3 2Ny

e I5®Rf, 70% o 1, 307

° #EiM, 50% e HiM, 5%
o BE, 907 (A—AHBEH) * M, 255
o EbHE, 20%

o RANEHEW, 257

o ZTHPKANE, 10%

HHEF &

1.
2.

HEEMREMEHIRH .
WEMTIB/NSR, ERIDRE N—EBEA =D KRBT .

WA AKBIE, FTHHEHEZESHZEMIL, RIFRNEL
45°C, HEFE—FEH.

3.

x
4.

5.

BBEITANS—ABR, FRMARE, EHITERIHEHELIR
BRI R

FXEHIFTEILTE.

WERESHEANZ AL R AMBHRERT, FREHE; REH
NIFFEHEEMTLMARE, REE—F&M.

FEERESOE: BHEIAKS, RREIHNEES, SRR+
MNEHFYLH, SERERERETIR/NAR; BEEEMENEE
b, REHHIGEEED, BEERBARENSO, LEEE
HMEEBEEE.

. FiERER|200°C, PL200°CHIR B IEE 625, REHH.



Bl &

B+ &
#it

FRAREH, 5505 thfsh:
EXKIEH, 30057 o F[ATH, 20%%
#il, 680% o DMEEHY, 185
¥EH, 1805 o HKIEH, 40%
Wi, 605

i, 3%

BIEA &

1. EREERELMREMZ RSN ENFNE (TFTR) .
2. ANEY, HHEEHS.

3. ERRIFRIEMMRIERIITRIG, KR SRS H B AR AL

#E E, P130°CHYEE R IE28ZE 307 #Ho

HRZ+TTESEE

-t

e WBE, 300% HBEZEE

o EHM, 80% ° HE L, 220%

* 41, 5505 e 1iiH, 3803

o Hil, 485 o HEH, 605

o #E, 80% e BRF, 15%

o TR/ EEMY/LAIEKAY, 105 o EMEBEAER, 107
s REBZHE, 605

HER &

1.

E—DREEHBT, EREREELRGHHERNIEEIIRS

#E, REFRMENNER. BEMEES, BERFEIILE, TE
EHE—-Z&M.

ERKE TR R L&MW, THkEEG R, SEFERNKERR
BER (BWHIIE303K6 T HIHER) -

FERBREZ LR E— P AHBEBRPRBRKATRAL KRR TIRZ

T, REFIESRSRBEINEITERERE; BEBRRNKK
B, HEE-EEA.

BHBERATEHAZ TR, RBKKBRT, RNRKHERRRE
B, BHEIHS.

EE-EHE LR EZTEN, FRERBILDSGEROE, B

SR

19






ERPEEYMRNERREE

Name and content of hazardous substances in product

BHEYIFK(hazardous substance)
3z Fa
bt @ _ % A SR 2= %
7K
Lead Cadmium Hexavalent Chromium Polybrominated Polybrominated diphenyl
(Component name) Mercury (Hg)
(Pb) (Cd) (CrVv1) biphenyls (PBB) ethers (PBDE)
IR X o o o o o
PCB
il X (o} o o o o
Motor
R X o 0 0 o o
Power cord set

ARIGKIE ST 11364 HIMESRSI. This table is prepared in accordance with the provisions of SJ/T 11364.
O: RRZAEVREZI R EHFMR NS EHE GB/T 26572 MEHREZERUT.
Indicates that the said hazardous substance contained in all the homogeneous materials for this component is below the limit requirement in GB/T 26572.
X: RERIZBEVRELEZBENE RV PSS EBE GB/T 26572 MEMREER. XEHTEABARLFENEEE I AIZMENR.
Indicates that the said hazardous substance contained in at least one of the homogeneous materials used for this component is above the limit requirement in
GB/T 26572. Due to technological and/ or economic reasons, these hazardous substances cannot be easily replaced at this time.
ERARE. MEARBFREEESERRET, =REIMREREFFR.
This is the logo of environmental protection use. The number inside indicates the environmental protection use recommended period (Year) of

product in normal use.
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Model/#5: Type/Z51: Rating/#i4&
62662-CN M47 220-240V  50-60Hz 200W
62663-CN
62655-CN
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400-852-2655
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