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Operating Manual

General

Please read the information contained herein so that you can become familiar with your device quickly and take
advantage of the full scope of its functions.

Safety

This chapter provides you with important safety notices when handling the device. The device corresponds with the
required safety regulations. Improper use can result in personal or property damages.

Intended use

This device is only intended for use in households in enclosed spaces for boiling water and making sorbet ice.

Uses for a different purpose or for a purpose which exceeds this description are considered incompatible with the
intended or designated use.

WARNING

Danger due to unintended use! 

Dangers can emanate from the device if it is used for an unintended use and/or a different kind of use.

Use the device exclusively for its intended use.
Observe the procedural methods described in this Operating Manual.

Claims of all kinds due to damages resulting from unintended uses are excluded. The User bears the sole risk.

General Safety information

Use the product only as indicated in the instructions.
Improper use will invalidate the warranty.
The product is not intended for commercial or professional use.
Check if the voltage indicated on the device corresponds to your local mains voltage before connecting the
device to mains power.
Use a grounded electrical outlet.
Do not use if the device, the power cord or plug is damaged.



Protect device, cable and plug from contact with water. Do not immerse the device in water or other liquids.
Do not pick up the appliance if it falls into water. Remove the plug from the wall socket immediately. Do not use
the appliance any more.
Protect device, cable and plug from contact with heat sources.
Disconnect from mains power supply when not in use. Store the device preferably in its original packaging.
Ensure drying your hands when disconnecting from mains power supply. Pull the plug, not the cord.
Do not use the appliance in damp areas.
Only use the product indoors
The appliance is not to be used by children or persons with reduced physical, sensory or mental capabilities, or
lack of experience and knowledge, unless they have been given supervision or instruction concerning use of
the appliance by a person responsible for their safety; children should be supervised to ensure that they do not
play with the appliance.
Keep the device in proper condition and do not leave it unattended when turned on.
Place the device on a firm and flat surface.
Repairs only by authorized service departments. Do not open the device.
If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly qualified
persons in order to avoid a hazard.
Allow the device to cool off before putting on or taking off parts.
Do not let cord hang over edge of table or counter, or touch hot surfaces.
Switch off the appliance and remove the plug from the wall socket in the event of a malfunction during use, and
before cleaning the appliance, fitting or removing an accessory, or storing the appliance after use.
Do not touch the moving parts whilst the appliance is in operation.
To avoid jamming, do not use excessive force when pushing food through the device.

The product

1. Dispenser
2. Grinder
3. Filling tube
4. Pounder
5. Base
6. On/Off-switch 0-1
7. Grinding tube
8. Filler tube

The use

The first use

1. Remove the packaging.
2. Clean the device to remove any manufacturing residues

Assembling

1. Place the grinder (2) in the filling tube (3).
2. Place the dispenser at the front side of the filling tube and turn it to the left to lock in place.



3. Place the axis of the of the grinder in the opening of the base (5), with the dispenser (1) facing downwards. Turn
left to lock in place.

4. Place the presser in the filling tube.

5. The appliance is ready to use.

Ingredients

Almost all supermarkets sell frozen fruit like raspberries, strawberries, blackberries and mangos. This frozen fruit is
perfect for the preparation of your fruit sorbets.

You may also choose to use fresh (overripe) fruit though. In that case, you’ll have to cut the fruit into small pieces, so
the pieces will fit through the filling tube (8) of the appliance. Afterwards, place the fruit into your freezer for at least
24 hours. The texture of bananas is extremely suitable to be used as primary ingredient. It is preferable to use
bananas in all of your sorbet recipes.

Variation advice: Experiment with all kinds of fruit, like bananas, apples, pears, peaches, mangos, red fruit,
oranges. etc.to get to the tastiest variations. You may also add pieces of chocolate, nuts or cookies. You can even
add sugar or honey to taste if wanted.

Frozen yogurt: This type of ice is very popular nowadays and can easily be prepared with this appliance. Simply use
yogurt as your main ingredient instead of bananas. Fill an ice cube tray with any yogurt product and place the tray in
your freezer for at least 24 hours. With the frozen cubes you’ll be able to make a Frozen yogurt dessert in a snap.

The use

Only use the pounder supplied with the device to push ingredients into the device.

1. Put the plug into the socket.
2. Place a dish under the dispenser.
3. Push the on/off-switch into the “I” position. The device is now turned on.
4. Use the presser to push ingredients into the filling tube.
5. The dish will fill with your dessert!

Tip: Follow each type of fruit with a serving of the main ingredient. That way you’ll create an evenly tasting mixture
for your dessert.

Attention: DO NOT operate the unit continuously for more than 5 minutes. Allow the motor to rest for 5 minutes
before using again. After three cycles, allow the unit to cool completely before using again.

Recipes

Chocolate/ banana ice cream 



2 frozen bananas (diced)
1 Hand full of chocolate chunks
1/4 teaspoon of vanilla-extract

Preparation: Add one diced banana, then the chocolate chunks and the vanilla-extract. Finally, add the second diced
banana.

Mango ice cream

1 small tray of frozen strawberries
2 frozen mangos (diced)
1/4 teaspoon vanilla-extract

Preparation: Add the strawberries first, then the vanilla-extract and finally the pieces of mango.

Orange- banana ice cream

2 frozen bananas (diced)
1 orange, peeled and segmented
1/4 teaspoon of vanilla-extract

Preparation: Add one diced banana, then the vanilla-extract and then the orange segments. Finally, add the second
diced banana.

Peanut butter/ raspberry ice cream

2 frozen bananas (diced)
3/4 cup frozen raspberries
1 teaspoon of peanut butter

Preparation: Add one diced banana, then the peanut butter. Add the second diced banana. Finally add the
raspberries.

Berry ice cream

2 frozen bananas (diced)
1 tablespoon frozen raspberries
1 tablespoon frozen blueberries
1 Hand full of dried cranberries

Preparation: Add one diced banana, then the raspberries, blueberries and dried cranberries. Finally, add the second
diced banana

Apple ice cream

2 frozen bananas (diced)
5 dried apple slices
2 tablespoons apple sauce (unsweetened)
1/4 teaspoon of cinnamon

Preparation: Add one diced banana, then the dried apple slices, apple sauce, cinnamon and finally the second diced
banana.

Chocolate/ raspberry ice cream

2 frozen bananas (diced)
3/4 cup frozen raspberries
dark chocolate chunks

Preparation: Add half of the diced banana. Add 3/4 cup frozen raspberries. Finally, add the second half of the diced
banana. Sprinkle with chocolate chunks.

Yogurt ice cream



300ml frozen yogurt (in cubes)
1 orange, peeled and segmented
1/4 teaspoon vanilla-extract

Preparation: Add one half of the yogurt cubes, then the vanilla-extract and then the orange segments. Finally, add the
second half of the yogurt cubes.

Cleaning and maintenance

1. Take the plug from the wall socket.
2. Disassemble the device by following the steps described in chapter 4.2 in the opposite direction.
3. Clean the parts in warm water with soap.
4. Clean the housing with a clean cloth moistened with a disinfectant cleaner, and dry thoroughly.

Attention: Clean the device after each use.

Warning: Never use corrosive or scouring cleaning agents or sharp objects (such as knives or hard brushes) to
clean the device.

Disposal of the Old Device

Old electric and electronic devices frequently still contain valuable materials. However, they also contain
damaging substances, which were necessary for their functionality and safety. If these were put in the non-recyclable
waste or were handled incorrectly, they could be detrimental to human health and the environment. Therefore, do not
put your old device into the non-recyclable waste under any circumstances.

Please note: Utilize the collection point, established in your town, to return and recycle old electric and electronic
devices. If necessary, contact your town hall, local refuse collection service or your dealer for information. Ensure
that your old device is stored safely away from children until it is taken away.

Guarantee

We provide a 24 month guarantee for this product, commencing from the date of sale, for faults which are
attributable to production or material faults.
Your legal guarantee entitlements in accordance with § 439 ff. BGB-E remain unaffected by this.
The guarantee does not include damages, which were incurred as a result of improper handling or use, as well
as malfunctions which only have a minor effect on the function or the value of the device. Consumables, transit
damages, inasmuch as we are not responsible for these, as well as damages, which were incurred as a result
of any repairs that were not performed by us, are also excluded from the guarantee entitlements.
This device is designed for use in domestic situations and has the appropriate performance levels.
Any use in commercial situations is only covered under the guarantee to the extent that it would be comparable
with the stresses of being used in a domestic situation. It is not intended for any additional, commercial use.
In the event of justified complaints, we will repair the faulty device at our discretion or replace it with a trouble-
free device.

Any pending faults must be reported within 14 days of delivery. All further claims are excluded.

To enforce a guarantee claim, please contact us prior to returning the device (always provide us with proof of
purchase).

Technical Data

Device Sorbet maker
Model 99277
Mains data 230 V, 50 Hz
Power consumption 150 W



Service

If you have any further questions about the product after reading this manual, please contact the Trebs customer
service: info@trebs.nl.

Trebs BV

Thermiekstraat 1a, 6361 HB, Nuth, The Netherlands, Email: info@trebs.nl, Internet: www.trebs.nl
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