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Schafer’i tercih ettiginiz igin tesekkir ederiz.
Bu urlin, yasaminizi kolaylastirmak icin sizlere
sundugumuz Urinlerden biridir.
Uriiniiniizden daha iyi verim almak igin
dikkatlice okuyunuz.

Bu kullanim kilavuzuna ileride tekrar

basvurabileceginizi dislnerek litfen saklayiniz.



GENEL BiLGILENDIRME
Urlinden daha iyi verim alabilmek ve uzun 6mirli olmasi agisindan,
kullanmadan 6nce talimatlari tamamen ve dikkatlice okuyunuz.

Garanti stiresi, malin teslim tarihinden itibaren baslar ve 2 (iki) yildir.

Bu garanti: Hatali kullanimdan kaynaklanan hatalar;
Profesyonel kullanim sirasinda ortaya cikabilecek hatalar; Digme
ya da ¢arpma sonucunda ortaya ¢ikabilecek bozulmalar; Kullanim
ve bakim esnasinda ylzeylerde olusabilecek lekelenmeler; Renk
bozulmalari ve cizilmeler icin gecerli degildir. SCHAFER Catal
Kasik Bigak riinleri; Paslanmaz Celik olarak tretilmistir.
(Paslanmaz celik, metaluirjide celigin minimum (yaklasik %11) krom
eklenerek elde edilen alisim olarak tanimlanir) SCHAFER
paslanmaz gelik Urlinlerinin gida ile temas halindeki maddelere,
Kanun ve Yonetmeliklere uygun oldugunu garanti eder.
Paslanmaz gelik, korozlanma veya paslanma yapmaz ve siradan
celikler gibi Gzerinde su lekeleri birakmaz. Ancak tamamen leke
gecirmez degildir. Dustk oksijenli ve zayif sirkilasyonlu ortamlar
ile ylksek tuzluluk, paslanmaz geligi etkiler. Bu kullanim
kilavuzuna ileride tekrar bagvurabileceginizi diglinerek litfen sak-
layiniz. Uriiniin garanti siiresi icerisinde alis faturasinin kesinlikle
saklanmasi gerekmektedir.

(Kullanma Kilavuzunda: Catal Kasik Bigak, kisaca: CKB uriinii
olarak adlandinlacaktir 1)
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A-ILK KULLANMADAN ONCE

eUrlnler ilk paketinden agildiginda, ¢eligin parlatilmasi sonucu;
kalan tortu tozlar ve yag benzer maddeler tzerinde olabilir.
Uriinleri ambalajindan cikartarak, satin aldiginiz Griiniin
Ozelliklerine gore: sade model / altin-bronz kapli model / islemeli
model / oymali veya tash model gibi CKB drlnlerinizi hemen
yikamaya ge¢melisiniz.

¢ilk kullanimdan énce GKB iiriinlerinin tiim yiizeyini sicak sivi
deterjanli su ile yikayiniz. (Kesinlikle camasir suyu/sirke gibi asit
iceren kimyasallarda bekletmeyiniz ve kaynatmayiniz!)
*Yikamalarda uygun kaliteli sivi deterjan ve yumusak stinger
kullaniniz. Sert maddelerle ve gizici temizleme Grinleri ile
ovmayiniz ve temizlemeyiniz. (Tel veya sert ylzeyli slinger
kullanmayiniz-trlinlerin gizilmesine sebep olacaktirl)

eUriinler, yiyecek/icecek yenmesi icin kullanim amacghdir.
Bagka bir amagla kullaniimamalidir.

eUriinler; ev, is yeri, yemekhane, restoran, bar, kafe gibi
yerlerde rahatlikla kullanilabilir.

eBu Kullanma Kilavuzu Tim Catal Kagik Bicak model ve Setleri
icin gecerlidir.

B-URUN KULLANMA ve GENEL BILGI

*Catal Kasik Bigak ve Kepge Setleri amaglar disinda
kullanilmamalidir! (Sadece yemek yemede yardimei gereg
olarak kullanilmalidir. Kepge setleri ise yemek yapiminda ve
karisiminda yardimci gerec olarak kullaniimalidir!

*CKB celik Urlinleri ile yemek pisirme esnasinda tencere ve
tavalarda girpa islemi yapmayiniz. Bu kullanim hem tencere
ve tavalarin ¢izilmesine neden olur hem de CKB Uriinlerinize



zarar verir. Yemek pisirirken, SCHAFER Silikon Cirpici ve Kepge
setleri kullaniimasi tavsiye edilir.

*Olasi kazalarn dnlemek icin CKB driinleri ile hayati organlara
zarar verecek sekildeki hareketler veya sakalasmalar yapil-
mamalidir.

*CKB (6zellikle bigaklar) ile; konserve, kavanoz, sise agizi
kapagi gibi Uriinleri agmayiniz.

Bu kullanim Griiniin cizilmesine, egrilmesine ve bikilmesine
sebep olur. Kullanim esnasinda bu tarz durumlara dikkat ediniz.
(*Garantimiz bu tiir hasarlari kapsamamaktadir.)

*CKB drtinlerini direk olarak 1siya maruz birakmayiniz. U¢larini
atesle isitmayiniz. Bu durum celigin kararmasina, el ve agiz
yanmalarina sebep olacaktir.

Yanls isil islem yapilirsa:
Paslanmaz celikler, yanlis siirelerde ve yanlis sicakliklarda, yanhs kosullarda isil

islem yapilmasi halinde, isil islem sonrasi paslanmaz celigin tepkimeye girme-
sine yol acgabilir. Bu tepkime paslanmaz celigin hem kararmasina, hem de
paslanmasina yol acabilir. Bu olayin asil sebebi, paslanmaz celigin yiizeyindeki
koruyucu tabakanin isil islemle bozulmasi ve 6zelligini yitirmesine sebep ol-
masidir. Bu olayin énlenebilmesi icin, dogru isilarda, dogru sicakliklarda ve
dogru siirelerde isil islem yapilmasi, malzemenin fiziksel ve mekanik &zellikler-
inin yitirilmemesine yol acmasi gerekmektedir. Bu ve benzeri olaylarda asiri
yiiksek sicakliklarda isil islem, asiri hizli 1sitma, malzemeyi yanlis sogutma gibi
yéntemler, malzeme yapisinin tamamen bozulmasina yol agabilir.

*CKB Uriinlerini; elektrikli firn, odunlu/atesli sobalar, kor ve
mangal gerecleri Gizerinde kesinlikle kullanmayiniz.
(*Garantimiz bu tiir hasarlari kapsamamaktadir.)

*CKB drtinlerini mikro dalga firmlarinda kullanmayiniz.
*Bicaklari bilemeyiniz! (Et, balik, sebze, pasta gibi yiyecekleri
kesmede uygun agizli bicak seti tercih ediniz.)
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eSizlerin ve cocuklarin givenligi icin CKB Grunlerini tutma
saplarindan tutarak kullaniniz. Sivri uglu bigak ve ¢atallari
sunum tahtasi/kap/tabak/kése gibi gereglerin tizerinde/
icerisinde kullanilmasina ézen gosteriniz. Béylece kaza ile
carpma/vurma/dlstirme sonucu dogacak ciddi yaralanmalari
onlemis olursunuz.

GENEL BILGI: ‘Paslanmaz gelik’ olarak bilinen gelikler pasa karsi gok direnglidir.
Metal, yiizey lizerinde ‘oksit katman’ adi verilen bir katman olusturur. Bir
bicagin cizilmesinde oldugu gibi yiizeye zarar verilirse, cevredeki oksijen der-
hal yeni bir koruyucu katman olusturacaktir. Bununla birlikte, bazi maddeler
koruyucu katmana zarar verebilir ve yeniden olusmasina izin vermeden ve bu
katmani parcalayabilir. Bunlara tuz, limon, sirke, ketcap ve mayonez gibi glicli
ve asitli yiyecekler dahildir. Asit veya klor iceren bulagik yikama deterjanlari da
koruyucu tabakayi parcalayabilir.

ORNEGIN: Catal-bigak takimi veya diger paslanmaz celik aletler meyve asitlerine,
asetik asite, laktik asite veya tuza uzunca bir siire maruz birakilmigsa pas yayilabilir.
Bu pargalari bulagik makinesine koymayiniz.

C-TEMIZLIK VE BAKIM TALIMATI

Elde Yikama:

*CKB drlnlerini her kullanim sonrasi diizenli olarak temizleyiniz.
eUriinler her kullanimdan hemen sonra, gecikmeksizin, iyice
ve sadece sicak su ve sivi bulasik deterjani kullanarak yikanma-
lidir. Kesinlikle baska herhangi bir kimyasal veya asitli ¢ozlcl
kullaniimamalidir.( Camasir suyu, kezzap ve benzeri zehirli
kimyasal bilesenleri olan sivi maddeler ile kaynatmayiniz!)
(*Garantimiz bu tiir hasarlari kapsamamaktadir.)

eUriinler uzun siire yilkanmadigi takdirde, {iriin {izerinde kalan
yiyecek, icecek ve sair atiklar saglik sorunlar olusturabilir.



Ayrica atiklar sebebi ile CKB trlnlerinde renk degisimleri
olabilir.

*Yikamalarda uygun, kaliteli sivi bulasik deterjan ve yumusak
stinger kullaniniz. Tel veya ylzeyli singer kullanmayiniz. Sert
maddelerle ve cizici temizleme Urinleri ile ovmayiniz ve
temizlemeyiniz. Bu durum, CKB Uriinlerinizin kaplamalarin
¢izilmesine ve zamanla agilmasina neden olacaktir.

oCizilmis bir CKB Grlini zamanla
korozyona ve PAS dedigimiz siyah
lekelenmelere neden olacaktr. ilk
basta sadece c¢izik olarak goziken

bu izler zamanla paslanmalara sebep
olacaktir!

(*Garantimiz bu tiir hasarlari kapsamamaktadir.)

ePaslanmaz Celik Bicaklarin elle yikanmasi tavsiye edilir.
eAltin/Bronz/Tas kapli triinler elle yikanmasi tavsiye edilir
ancak bulagik makinesinin HASSAS yikama programinda da
yikanabilir.

eUriinlerin her yikama isleminden sonra hemen durulayip,
yumusak bir bezle kurulayiniz. Uriinlerin hem nemli kalmasi
halinde hem de kullandiginiz suyun sertlik derecesine bagli
olarak,gri renkte kire¢ ve mineral birikimleri gérilebilir. (Bu
tarz su lekelerini gikartmaniz igin; pamuk ve saf limon suyu ile
silmeniz yeterli olacaktir)
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Bulasik Makinesinde Yikama:

*Catal-bicaklari, bulasik makinesi icinde yiyecek atiklar bu-
lasmis halde birakmayin.

eCatal-bicaklari bulagik makinesine koymadan dnce durulayin
veya bulasik makinesinin hemen calistirilmasi gerekmiyorsa
bulasik makinesinin durulama programini baslatin. Paslanmaz
celik Gzerindeki pas, bir gelik cilasi kullanilarak giderilebilir.

Sepetler iizerindeki plastik kaplama zarar gérmiistiir ve CKB iiriinlerinize
zarar vermektedir!

Bulasik makinesinde bulunan plastik kaplama gok giiglidiir. Bulagik makinesi
deterjanlarindaki kimyasallara karsi direnglidir. Bununla birlikte, uzun keskin bigak-
larin sepete konmasi nedeniyle olusan plastik kaplamadaki kesikler ve asinma
nedeniyle mekanik olarak hasar gérebilir. Plastik kaplamada bir delik oldugunda
sepetlerin metal gercevesinden pas cikigi olabilir.

*Bu sorunu gidermek icin sepetleri degistirin.

Farklh metallerden yapilan su borulari CKB'larin paslanmasina sebep verme-
ktedir!

*Bulagik makinesine giden su borulari, galvanizli elik, bakir ve piring gibi gesitli
malzemelerden yapilabilir. Farkli metaller birbirleriyle reaksiyona girerek borularin
icinde korozyona neden olabilir.

Korozyon netice olarak bulagik makinesine giden suda pas olusumuna neden olur.

*Bir tesisatclya bagvurun ve kendisine bulagik makinesine giden su beslemesini
kontrol etmesini isteyin.

Yiizen pas

Bulasik makinesinde paslanma olustugunda, pas yikama programi sirasinda
etrafta “dagdilir”. Bu ylizden adi "ylizen pas”tir. Yiizen pas bulasik makinesinin
herhangi bir yerine yerlesebilir. Bu porselenlerin lizerinde pasa benzeyen kahv-
erengi lekelere neden olabilir. Oregin; bir tabaga “inen” yiizen pastir.
*Bulagik makinesinin parcalarina yerlesmis olan yiizen pas, sitrik asit tozu veya
cihaz temizleyicisi kullanilarak giderilmelidir.

1.Deterjan gézine sitrik asit tozu veya makine temizleyicisi koyun ve yogun
programi baslatin.



2.Program bittiginde, bulagik makinesinin kapagini bulagik makinesinin ici tama-
men kuruyana kadar agik birakin.

eTabaklar ve catal-bigaklar lizerine yerlesen ylizen pas bir gelik cilasi kullanilarak
giderilebilir.

ePaslanmaz celik Urlnlerini bulagik makinesinde yikadiginiz
takdirde Uruinlerin dig ylzeyinde deterjandan kaynaklanan
cesitli matlik veya ¢izilmelerine sebep olabilmektedir. Ayni
sekilde surekli bulagik makineleriyle yikanan Griinlerin, tazyikli
su yliziinden kaplama dmiirleri azalmaktadir. Uriinlerinizi uzun
stire kullanabilmeniz icin bulagik makinesinde yikanmamalari
tavsiye etmemekteyiz.

Uriin kullanim kilavuzunda belirtilen durumlara dikkat
edildigi miiddetce bakim gerektirmemektedir.
CKB iriiniinde ancak normal disi bir fiziki gériiniim
olusursa, SCHAFER 444 20 63 destek hattindan
yardim alabilirsiniz.
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D-GARANTI KAPSAMINA GIRMEYEN DURUMLAR
SCHAFER tarafindan verilen bu garanti, pisirme grubunun;
kullanim esnasinda uyulacak kurallar, glivenlik talimatlari ile
temizlik talimatlarinda belirtilen uyari ve dnerilere aykiri
kullaniimasindan dogabilecek arizalarin giderilmesini kapsama-
digi gibi, asagidaki durumlarda garanti digidir:

eTUketici Grlnd teslim aldiktan sonra;

Gdzden gecirme ve saticiya bildirme

Genel olarak

B.K.MADDE 223- Alici, devraldidi satilanin durumunu iglerin
olagan akisina gére imkén bulunur bulunmaz gézden gecirmek
ve satilanda saticinin sorumlulugunu gerektiren bir ayip
gorirse, bunu uygun bir siire icinde ona bildirmek zorundadir.
Alici gézden gegirmeyi ve bildirimde bulunmayi ihmal ederse,
satilani kabul etmis sayilir.

Ancak, satilanda olagan bir gézden gecirmeyle ortaya cikarila-
mayacak bir ayip bulunmasi

hélinde, bu hikim uygulanmaz. Bu tir bir ayibin bulundugu
sonradan anlasilirsa, hemen saticiya bildirilmelidir; bildiriimezse
satilan bu ayipla birlikte kabul edilmis sayilir.

eKullanma hatalarindan meydan gelen; hasar ve arizalar.

eAlici Grlini teslim aldiktan sonra, dig etkenler (digaridan
yapilan fiziksel darbeler; vurma, garpma, duslirme, kirilma
vb...) sonucu meydana gelebilecek arizlar.

eUriinlerin tuzlu su, camasir suyu veya asitli maddelerle
temizlenmesi veya kaynatilmasi sonucunda olusan kararma ve
paslanmalar.



*CKB Kaplamali trlinlerin soguk/sicak soklamasi sonucu olusa-
cak hasarlar.

*CKB Uriinlerin sert maddelerle ovulmasi;(gizilmeye sebep olur)
eUriinlerin amac disi kullaniimasi.

*CKB dogrudan bitiln olarak, atesle temas ettirilmesi.
eUriinlere herhangi bir nedenle kullanici tarafindan tadilat/
tamirat yapilmasi.

eUriinlerin siirekli: agin sicak, agin soguk, asir nemli veya agir
tozlu ortamlarda muhafaza edilmesi ve saklanmasi.

eYangin, yildirm, sel, su basmasi, deprem gibi dogal
afetlerden olusan hasarlar.

eGaranti kapsamindaki triinin yetkili servisin disindaki her-
hangi bir teknik servis yerinde ya da kendiniz tarafindan Uriine
yapilacak fiziksel miidahale Uriintin garantisini sonlandirir.

E-IADE SURESI

jade siiresi yasal olarak, satig noktasi ve sekline gére degisiklik
gostermektedir. (Alici beraberinde satis, ileri teslim sireli satis,
pesin veya ileri vadeli satis, web satis vb...)

Satig Noktasi Magaza/Bayi/Satici tarafindan, Griin ve model
tanimli kage ve tarih basilmig garanti belgesi ile fatura ve/veya
fis ibraz edilmeyen urlnler garanti kapsaminda degildir.
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We would like to thank you to prefer our
W.Besteckhaus Schafer brand. This product is
one of the products we offer in order to
facilitate your life. To get a better yield of
your product please read the instructions
completely and carefully before using. As
you can apply this user’s guide in future
again, please do not throw it and keep at
your home.



GENERAL INFORMATION

Read the instructions completely and carefully before use

in order to obtain better efficiency and longevity from the
product.

The warranty period starts from the date of delivery of the
goods and is 2 (two) years.

This warranty does not apply to damages caused by improper
use, damages that may occur during professional use, deteri-
orations that may occur as a result of falling or collision, stains
that may occur on surfaces during use and maintenance,
discoloration and scratches.

SCHAFER Cutlery products are manufactured as stainless
steel. (Stainless steel: It is defined as the alloy obtained by add-
ing minimum (approximately 11%) chromium of steel in metallur-
gy)

SCHAFER warrants that its stainless steel products comply with
food contact materials, laws and regulations. Stainless steel does
not corrode or rust. It does not leave water stains on it like ordi-
nary steel. However, it is not completely stain-proof. Low oxygen,
low circulation environments and high salinity affect stainless
steel.

Please keep it in mind that you may refer to this user manual again in
the future. The purchase invoice of the product must be kept strictly
within the warranty period.

(In the User Manual: Fork Spoon Knife shall be hereinafter
referred to as: as Cutlery products)
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A-BEFORE FIRST USE

*When the products are opened from the package, they may be
on residual dust and oil-like substances as a result of polishing the
steel. By unpacking the products, according to the characteristics
of the product you purchased: Immediately start washing your
Cutlery products such as simple model / gold-bronze coated
model / embroidered model / engraved or stoned model.
®Before first use, wash the entire surface of Cutlery products with hot
liquid detergent water.

(Do not leave in acid-containing chemicals such as bleach/vinegar
and do not boil!)

eUse suitable quality liquid detergent and soft sponge in
washings. Do not rub or clean with hard materials and scratcher
cleaning products. (Do not use wire or hard surface sponge: It will
cause the products to be scratched!)

*Products are intended for food/beverage consumption. It should
not be used for any other purpose.

*The products can be easily used in places such as home, work-
place, dining hall, restaurant, bar, cafe.

*This user manual applies to all cutlery models and sets.

B-PRODUCT USE and GENERAL INFORMATION

*Cutlery and scoop sets should not be used for any purpose
other than their intended purpose! (It should only be used as an
auxiliary tool in eating. Scoop sets should be used as auxiliary
tools in cooking and mixing!

*Do not whip in pots and pans during cooking with Cutlery steel
products. This use causes both pots and pans to be scratched
and damages your Cutlery products. When cooking, it is recom-



mended to use SCHAFER silicone mixer and scoop sets.

*|n order to prevent possible accidents, movements or jokes that
harm vital organs should not be made with Cutlery products.
*Do not open products such as cans, jars, bottle caps with Cut-
lery products (especially knives).

This use causes the product to be scratched, leaned and bent.
Pay attention to such situations during use. (*Our warranty does
not cover such damages.)

*Do not expose Cutlery products directly to heat. Do not heat
the ends with fire. This will lead to blackening of the steel, hand
and mouth burns.

If incorrect heat treatment is performed:

Stainless steels: If heat treatment is performed at incorrect times and at
incorrect temperatures under incorrect conditions, it may cause stain-
less steel to react after heat treatment. This reaction can lead to both
blackening and rusting of stainless steel. The main reason for this event
is that the protective layer on the surface of stainless steel is deteriorated
by heat treatment and loses its properties. In order to prevent this event:
Heat treatment at the right temperatures, at the right temperatures and at
the right times should lead to the physical and mechanical properties of
the material not being lost. In these and similar events, methods such as
heat treatment at extremely high temperatures, excessively fast heating,
incorrect cooling of the material may lead to complete deterioration of
the material structure.

*Do not use Cutlery products on electric ovens, wooden/hot
stoves, gloves and barbecue equipment. (*Our warranty does not
cover such damages.)

*Do not use Cutlery products in microwave ovens.

*Do not sharp the knives! (Choose a suitable blade set for cutting
foods such as meat, fish, vegetables, cake.)

eFor the safety of you and your children, use Cutlery products by
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holding the handle. Make sure that sharp blades and forks are
used on or inside tools such as flipcharts/containers/plates/bowls.
Thus, you prevent serious injuries that may occur as a result of
accidental hitting/crashing/dropping.

GENERAL INFORMATION: Steels known as’ stainless steel ‘are
very resistant to rust. Metal forms a layer on the surface called an
‘oxide layer'. If the surface is damaged as in scratching a blade,
the surrounding oxygen will immediately create a new protective
layer. However, some substances can damage the protective
layer and break it down without allowing it to regenerate. These
include strong and acidic foods such as salt, lemon, vinegar,
ketchup, and mayonnaise. Dishwashing detergents containing
acid or chlorine can also break down the protective layer.
EXAMPLE: Rust may spread if the cutlery or other stainless steel
tools have been exposed to fruit acids, acetic acid, lactic acid or salt
for a long time. Do not put these parts in the dishwasher.

C-CLEANING AND MAINTENANCE INSTRUCTIONS

Hand Wash:

¢Clean Cutlery products regularly after each use.

eImmediately after each use, the products should be washed
thoroughly and only using hot water and liquid dishwashing
detergent. Certainly no other chemical or acidic solvent should
be used. (Do not boil with liquid substances containing bleach,
kezzap and similar toxic chemical components!) (*Our warranty
does not cover such damages.)

olf the products are not washed for a long time, food, beverages
and other wastes remaining on the product may cause health
problems. In addition, there may be color changes in Cutlery



products due to wastes.

eUse suitable, quality liquid dishwashing detergent and soft
sponge in washings. Do not use wire or surface sponge. Do not
rub or clean with hard materials and scratcher cleaning products.
This will cause your Cutlery products to scratch the coatings and
open over time.

*A scratched Cutlery

roduct will eventually cause corrosion and
black stains called rust. These marks,
which appear only as scratches at first,
will cause rust over time!

(*Our warranty does not cover such damages.)

eManual washing of stainless steel
blades is recommended.
*Gold/Bronze/Stone coated products are recommended to be
washed manually, but can also be washed in the delicate washing
program of the dishwasher.

*Rinse the products immediately after each wash and dry with a
soft cloth. Gray lime and mineral deposits can be seen both if the
products remain moist and depending on the degree of hardness
of the water you use. (To remove such water stains, just wipe with
cotton and pure lemon juice.)

Dishwasher Wash:

*Do not leave the cutlery contaminated with food waste in the
dishwasher.

*Rinse the forks and knives before putting them in the dishwasher or;
if the dishwasher does not need to be started immediately, start the
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dishwasher's rinsing program. Rust on stainless steel can be removed
using a steel polish.

The plastic coating on the baskets is damaged and damages your Cutlery
products!

The plastic coating in the dishwasher is very strong. It is resistant to
chemicals in dishwasher detergents. However, it may be mechanical-

ly damaged due to cuts and wear on the plastic coating caused by
placing the long sharp blades in the basket. When there is a hole in the
plastic coating, there may be rust output from the metal frame of the
baskets.

*Replace the baskets to resolve this issue.

Water pipes made of different metals cause corrosion of Cutlery products!
*Water pipes to the dishwasher can be made of various materials such
as galvanized steel, copper and brass. Different metals can react with
each other and cause corrosion inside the pipes. Corrosion results in rust
formation in the water going to the dishwasher.

*Contact a plumber and ask him to check the water supply to the
dishwasher.

Floating rust

When rust occurs in the dishwasher, it “scatters” around during the rust
washing program. That's why it is called “floating pass.” Floating rust
can settle anywhere in the dishwasher. This can cause rust-like brown
stains on the porcelain. For example; it is a pass that floats “down” to a
plate.

*Floating rust embedded in parts of the dishwasher must be
removed using citric acid powder or device cleaner.



1.Place citric acid powder or machine cleaner in the detergent eye and
start the intensive program.

2.When the program finishes, leave the dishwasher lid open until the
dishwasher is completely dry.

*Floating rust on plates and cutlery can be removed using a steel
polish.

o|f you wash stainless steel products in the dishwasher, it may
cause various opacity or scratches on the outer surface of the
products due to detergent. Likewise, the coating life of the
products washed continuously in dishwashers is reduced due to
pressurized water. We do not recommend washing them in the
dishwasher so that you can use your products for a long time.

The product does not require maintenance as long as the
conditions specified in the user manual are observed. If an
abnormal physical appearance occurs in the Cutlery product,
You can get help from SCHAFER 444 20 63 Support Line.

D-CIRCUMSTANCES NOT COVERED BY THE GUARANTEE
This warranty given by SCHAFER does not cover the elimination
of failures that may arise from the use of the Cutlery Group in
contravention of the rules to be followed, safety instructions and
warnings and recommendations specified in the cleaning instruc-
tions, nor is it warranted in the following cases:

eAfter the consumer receives the product;

Review and notify vendor
In general
B.K.ARTICLE 223 - The Buyer is obliged to review the status of the
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acquired sold as soon as possible according to the normal flow of
the works and if he/she sees a defect in the sold that requires the
responsibility of the seller, he/she is obliged to inform him/her within
an appropriate period of time.

If the Buyer neglects to review and notify, it shall be deemed to have
accepted the sold.

However, in case of finding a defect in the property that cannot be
revealed by a normal review

this provision shall not apply. If such defect is subsequently discov-
ered, it must be notified immediately to the seller. If it is not notified,
it shall be deemed accepted with this defect sold.

eDamage and failures caused by usage errors.

eAfter the buyer receives the product, faults that may occur as a re-
sult of external factors (physical impacts from outside; hitting, hitting,
dropping, breaking...).

*Darkening and rusting as a result of cleaning or boiling the products
with brine, bleach or acidic substances.

eDamages that may occur as a result of cold/hot shock of Cutlery
Coated products.

*Rubbing Cutlery products with hard materials. (Causes scratching.)
*Non-intended use of the products.

eDirect and complete contact of Cutlery product with fire.
*Modification/repair of the products by the user for any reason.
*The products are continuously: storage and kept in extremely hot,
extremely cold, extremely humid or extremely dusty environments.

eDamages caused by natural disasters such as fire, lightning,
flood, flood, earthquake.
*Physical intervention of the product covered by the warranty in



any technical service location other than the authorized service or
by yourself terminates the warranty of the product.

E-RETURN PERIOD

The return period legally varies according to the point of sale
and the form. (Buyer accompanies sales, forward sales, cash or
forward sales, web sales, etc.)

The products that are not invoiced and/or receipted by the Point
of Sale Store/Dealer/Seller with the stamp and date printed
warranty certificate defined in the product and model are not
covered by the warranty.
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GARANTI SARTLARI

1) Garanti stiresi, malin teslim tarihinden iti-
baren baglar ve 2 (iki) yildir. (Bu sure 2 yildan az
olamaz)

2) Malin bitln parcalari dahil olmak tizere
tamami garanti kapsamindadir.

3) Malin ayipli oldugunun anlasiimasi
durumunda tuiketici, 6502 sayili Tuketicinin Ko-
runmasi Hakkinda Kanunun 11inci maddesinde
yer alan;

a- S6zlesmeden dénme,

b- Satis bedelinden indirim isteme,

c- Ucretsiz onarilmasini isteme,

¢- Satilanin ayipsiz bir misli ile degistirilmesini
isteme, haklarindan birini kullanabilir.

4) Tuketicinin bu haklardan Ucretsiz onarim
hakkini se¢mesi durumunda saticr; iscilik
masrafi, degistirilen parca bedeli ya da baska
herhangi bir ad altinda higbir ticret talep
etmeksizin malin onarimini yapmak veya
yaptirmakla yikimltdur. Tiketici Gcretsiz
onarim hakkini Uretici veya ithalatgiya karsi da



kullanabilir. Satici, Uretici ve ithalatci tiketicinin
bu hakkini kullanmasindan muteselsilen
sorumludur.

5) Tuketicinin, Ucretsiz onarim hakkini
kullanmasi halinde malin;

- Garanti suresi icinde tekrar arizalanmasi,

- Tamiri icin gereken azami stirenin agilmasi,

- Tamirinin mimkiin olmadiginin, yetkili servis
istasyonu, satici, Uretici veya ithalatgi tarafindan
bir raporla belirlenmesi durumlarinda;

tlketici malin bedel iadesini, ayip oraninda
bedel indirimini veya imkan varsa malin ayipsiz
misli ile degistirilmesini saticidan talep edebilir.
Saticl, tuketicinin talebini reddedemez. Bu
talebin yerine getirilmemesi durumunda satici,
Uretici ve ithalatgl miteselsilen sorumludur.

6) Malin tamir siresi 20 is glnini

gecemez. Bu sire, garanti siresi icerisinde
mala iliskin arizanin yetkili servis istasyonuna
veya saticiya bildirimi tarihinde, garanti

stresi disinda ise malin yetkili servis
istasyonuna teslim tarihinden itibaren baslar.
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Malin garanti suresi icerisinde arizalanmasi
durumunda, tamirde gegen slire garanti
stresine eklenir.

7) Malin kullanma kilavuzunda yer alan
hususlara aykiri kullanilmasindan kaynaklanan
arizalar garanti kapsami disindadir.

8) Tuketici, garantiden dogan haklarinin
kullanilmasi ile ilgili olarak cikabilecek
uyusmazliklarda yerlesim yerinin bulundugu
veya tlketici isleminin yapildigr yerdeki Tiketici
Hakem Heyeti'ne veya Tiketici Mahkemesi'ne
bagvurabilir.

9) Satici tarafindan bu garanti belgesinin
verilmemesi durumunda, tiketici Ticaret
Bakanligi Tiketicinin Korunmasi ve Piyasa
Gozetimi Genel Midurligune basvurabilir.



imalatci / ithalatci Firma

Aslan Ticaret Dayanikl Tiiketim Mallar Limited Sirketi
Bakir ve Piringciler Yapi Koop.

Mustafa Kurdoglu Cad. No:29-31
BEYLIKDUZU/ISTANBUL

t:+ 444 20 63 t: +90 0850 222 20 63

E-mail: destek@schafer.com.tr

FIRMA YETKILISININ ASLAN TICARET
IMZASI ve KASESI

Mustafa Kurdoghu Cd.

T (21265900 50/876 35
MALIN Marmara Kurumizr V., 089
CiNSee et el CATAL KASIK BICAK SETLERI
Markas.........ccovueieeeiiieiiieeen
Modeli...oooueeeeieieeee Tam CKB trinleri igin gegerlidir.
Bandrol ve Seri No..........cc.........
Teslim Tarihi ve Yeri.......c............
Garanti SUresi..........cccveeeveennnn. 2Yil
Azami Tamir SUresi.................... 20 is Gini

SATICI FIRMANIN
VAN e e
A S e

Fatura Tarih ve NO.......ooiiiii e
Tarih Kase - IMza.....c.coiioioeiceeeeeeeeeeeeeeeeeee
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A DESTEK HATTI

& 144 20 63

destek@schafer.com.tr
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ASLAN TiICARET DAYANIKLI TUKETIM MALLARI LTD.STi
Bakir ve Piringciler Yapi Koop. Mustafa Kurdoglu Cad.
No: 29-31 Beylikdiizii / ISTANBUL / TURKIYE
www.schafer.com.tr - destek@schafer.com.tr

e DESTEK HATTI

& 144 90 63



