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MHCTPYKUUNA MO UCMOJIb3OBAHUIO

MACOPYBKA  ART-MG-5001

Msacopybka npepHasHa uyeHa AnA nepepaboTKn
NPOLYKTOB 1 NPUrOTOBNEHNA AOMALLHKX nonyda-
6punKaToB.

ONMUCAHUE

Tonkatenb

JloTok ana npoayKToB

Kopnyc ronosku macopy6ku

MecTo ycTaHOBKV ronoBKy MACOPYOKH
KHonKa pukcaTopa ronoBKu Macopybkm
Kopnyc macopy6ku

Mepekniouatenb pexumoB paboTbl (ON/0/R)
LLHek

KpectoobpasHbiin HOX

10. PewwéTka ana menkomn pybku

11. PewéTka ans KpynHom py6ku

12. Taiika ronoBKu MACOPY6KM

13. KoHTeliHep AnA xpaHeHus peLléTkn
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MHCTPYKUUNA MO UCMOJIb3OBAHUIO

* YcTaHaBnvBaiiTe yCTPONCTBO Ha POBHOW, YCTOMN -
UMBOM MOBEPXHOCTW, BAANU OT WUCTOUYHUKOB
Tenna, OTKPbITOTO MiameHw, Bnaru u MpaMbIX
COTHEYHbIX Nyyeit.

« 3anpeljaeTcs ycTtaHaBnMBaTb YCTPOWCTBO Ha
ropAvein NOBEPXHOCTN VAW B HEMOCPEACTBEH -
HOM 6nM30CTU OT Heé (Hanpumep, PAAOM C

MEPbI MPEJOCTOPOXHOCTY rasoBon unu BHFKTpMHeCKOﬁ nAuToN, nm6ou
Mepen wcnonb3oBaHMem YCTPONCTBA BHMMa - (n)gZZOXHZi:E)eTOM AYXOBKM WM Bapo4HOu
TENeHO np?qmq?ne VIHCTRYKUIIO 11O SKCntyatauin . AKKygaTHO oﬁbamaﬁTer C CeTeBbIM LUHYPOM,
1 COXpaHAiiTe eé B TeYeHMe BCEro CpoKa KCnya - !

. He [onycKaiTe MHOTOKPATHOrO ero nepek -
Tayuu. HenpasunbHoe obpatleHue ¢ yCTpocTBOM HVIBgHVIz enuo quCKE acn wnﬂmepcefg
MOXeT MPUBECTV K €ro MoNOMKe, MPUYUHEHUIO RO/ WH ) MEPUOA pacrp
Bpeza Mob30BaTeNto NN ero UMYLLECTBY. P .
+  3anpelaeTca UCNonb3oBaTb CETEBON LIHYP
[INA CHWXeHUA puCKa Noxapa, AnA He[onyLeHns
B KauecTBe pyuKm AnA NepeHOCKI MACOPYOKN.
NOpaKeHUs 3NeKTPUYECKUM TOKOM 1 1A 3aLnThl 4 .
« He ponyckaiite, 4TOGbl CETEBOW LHYp CBe -
OT AipYrvX TPaBM BO Bpems paboTbl C 3neKTpuye -
2 . NBaNCA CO CTOMa, W CNefuTe, YyTo6bl OH He
CKOW MACOpPYBKOii HeO0bX0ANMMO CobNtoAaTh NprBe -
x Kacanca OocCTpbiX KPOMOK MeGenn n ropaumx
DEHHbIE HUXe Mepbl MPEeAOCTOPOXKHOCTM.

NOBEPXHOCTEN.
* Nepen nepsbim skniouenmem y6eputecs & Tou, « [InAa oTcoeanHeHWA BU/IKW CETEBOTO LWHYpa OT
UTO HamnpsiKeHVe B SNEKTPUYECKON CETN COOT - ekt qu‘imﬁ o3eTKM Chemver me ;gmcn
BETCTBYET pabouemMy HanpsiKeHMio yCTPOIACTBa. P P AYET Aep

- NNK T ro WwH H M LLHYP.
. l/lcnonbzywre TOJIbKO Te akceccyapbl, KOTOpble R 3HaeB I'I,:) ycgz eVIBI-?ﬂVIOTe szaIOaTcgeaaVIc:ﬂVITe yvlla e
BXOAAT B KOMMNEKT MNOCTaBKU. A A ! A

bepuTecb 3a CETeBON WH nnn BUNKY ceTe -
* Bo u3bexaHne nopaxeHUs 3SNeKTpUYecKum BO‘I')O YD MOKDbIMA K);’;M 3T0M0m)ém "
Tokom HUKOIA HE TMOMPYXAMTE yctponi - Dotk ypa BHZKT MEZCKMM'TOKOM P
CTBO, CETEBOWI WWHYP U BUIIKY CETEBOTO LWIHYpa YRapy SnekTp .
M ﬂaHHOe YCTPONCTBO He npefHa3HayeHo AnAa
B BOAY Win B nobble Apyrue Xnakoctu.

. MCMONb30BaHKA LETbMU.
+  [nA uncTKn Kopnyca MACOPYOKM Mcnonb3yiTe .
* Bo Bpems paboTbl 1 OCTbIBaHMA pa3mellainTe
cnerka BNaXHYIO TKaHb, MOC/E Yero BbiTpUTe o .
KOPNYC HACYX0 YCTPOWCTBO B MeCTaX, He[OCTYMHbIX AN1A fieTeN.
* Hukorga He octaBnsiiTe paboTaiollylo MACO . He paspewaiite getam npukacarbca K ycTpoit B
py6Kky 6€3 npucmoTpa. CTBY U K CETEBOMY LUHYpYy BO BpemsA paboTbl
. . TPOW .
+ [Mepen cbopkol, pa3bopkon, a Takxke nepeq ycrponcrea

UNCTKON MACOPYOBKI CrieayeT e€ BbIKMUUTL 1 Ev’?:ilc:lpa:; (';zﬁ”'oiaa?a:f:mﬂgﬂ ”ggzﬂ;iz?bw'
BbIHYTb BIIKY CETEBOIO LWHYPA 13 PO3ETKN. u A

GM3NYECKNMY, CEHCOPHBIMU WU YMCTBEH -
HbIMM CMOCOGHOCTAMW WAW NPU OTCYTCTBUM Y
HUX KN3HEHHOTO OMbITa WN 3HaHWIA, €N OHN

He HaxofATCA NMOA NPUCMOTPOM UMM HE MPOVH -
CTPYKTNPOBaHbl 06 Mcnonb3oBaHWK npubopa
NINLOM, OTBETCTBEHHDBIM 3a VX 6€30MacHOCTb.

« [leT JOMKHBI HAXOAUTLCA MOA MPUCMOTPOM
ANA HeponyLeHna urp ¢ - Npubopom.

* W3 coobpaxeHuin 6esonacHocTn peten
He OCTaBnANTe MONMITUNEHOBbIE NaKeThl,
ncnonb3yemble B KauyecTBe YMakoBku, 6e3
npucmoTpa.

BHumanune!  He paspewaiite getam wurpatb C

NONUSTUNEHOBBIMA MaKeTaMii UNU YMaKOBOYHO

nnénkoi. OnacHocTb yaywbaA!

+  3anpelyaeTca MUCMonb3oBaTb YCTPOIICTBO Mpu
Hanuuuy NOBPEXAEHUN CETEBOW BUMKW WM
WHypa nutaHusA. lMpn NOBpPEXAEHUN LWHYpa
NUTaHA ero 3aMmeHy Bo 136exaHne onacHoOCTH
DOJKHbI MPOU3BOANTD N3rOTOBUTENb, CEPBUC-

HaA cnyk6a unn NofobHbIM KBaNMGULMPOBaH-HbI
nepcoHan.

BHVMAHWE!

[inA RONOMHWTENbHOM 3alwmMThl B LEenu NUTaHWA
LienecoobpasHo yCTaHOBUTb YCTPOMCTBO 3alyUT -
Horo oTknoueHna (Y30) ¢ HOMWUHaNbHBIM TOKOM
cpabaTbiBaHWA, He npesblwaowmum 30 MA.
[ina yctaHoBKM Y30 06paTnTech K CneLyanicry.

ics.co



MHCTPYKUUNA MO UCMOJIb3OBAHUIO

* Bo wu3bexaHve noBpexpaeHwii nepeBo3nTe
YCTPOWCTBO TONbKO B 3aBOACKON yNaKoBKe.

* XpaHuTe yCTPOWCTBO B MecCTaX, He[OCTYMHbIX
OnA aeten n nioAei C orpaHNYeHHbIMN BO3MOX
HOCTAMM.

JNAHHbI  MPWBOP  MPEAHA3HAYEH [And
MCMOJIb30OBAHMA  TOJIbKO B
YCNOBUAX. 3ANPELAETCA KOMMEPYECKOE
MCNONb30BAHME W MCNONb30BAHVE MPU
BOPA B NMPOM3BOCTBEHHbBIX 30HAX
YX MOMELLEHMAX.

BHUMAHWE!

« lMepepn Hauanom pybKu MAca obAzaTenbHoO yoe
[MTECb B TOM, YTO BCE KOCTU W M3NULLKU XMpa
yAaneHbl.

+  3anpeLyaeTca NpoTankmBaTb NPOAYKTbI KaKUMU-
6o MOCTOPOHHVMM MpeAMeTamMmn WaW Manb
LiaMu pyK, Nonb3ynTech TONbKO TonKkatenem (1),
KOTOPbI i BXOAUT B KOMNEKT MOCTaBKMU.

* Hu B koem crnyyae He norpyxainte Koprmyc
MACOPYOKM, CETEBON LIHYp WAW BUNKY ceTe
BOTO LUHYpa B BOAY Wnw niobble Apyrue xug
KOCTW.

* He nbitaiitecb nepepabatbiBaTb MACOPY6KOW
nuiieBble NPOAYKTbl ¢ TBEPABIMU BONIOKHAMM
(HanpuMep, UMOGVPb NN XPEH).

* Bo u3bexaHne obpa3oBaHnA 3aTOPOB He Mpwn
KrnablBaiiTe Upe3MepHbIX YCUNNIA, NpoTanKmnBas
mAco Tonkatenem (1).

+  Ecnmn Kakoid-nnbo 3acTpABLUMiA TBEPABIA KyCOK
NPMBOAWT K OCTAHOBKE BpaLleHUA LWHeKa U
HOXa, HeMeAneHHO BbIKMIOUNTE YCTPOWCTBO
1 Npexpe Yem NpoAoXuTb paboTy, yfanute
3aTop, NCNONb3yA GYHKLMIO BKMIOUYEHUA 06paT
HOro BpallieHnA WHeka «R» (peBepc).

MNEPEL NEPBbIM BKNIOYEHUEM

Mocne TPaHCMOPTUPOBKW  WAM  XpaHeHUs

YCTPOICTBa MPU MOHVKEHHOW Temnepatype

HEobXoAMMO Bblep»KaTb ero Npu KOMHaTHOM

TemnepaType He MeHee TPEX YacoB.

+  W3Bnekute msAcopybky U ypanute BCe yma
KOBOUYHbIE ~MaTepwanbl, MpPOTPUTE  KOPMYC

BbITOBbIX

PABO

BNAXKHOW TKaHbIO,
Hacyxo.

Bce cbémHble getanu (1, 2, 3, 8,9, 10, 11, 12)
NPOMOTe TeMoN BOJOW C HENTPaNbHbIM MO
LMM CPEeACTBOM, OMONIOCHNTE U Nepes cOopKom
TLWATENbHO MPOCyLNTE.

Mepen nepBbiM BKIOYeHWEM ybepuTecs,
UTO HampsXXeHWe B INEKTPUYECKON CETU COOT
BETCTBYET paboueMy HanpsKEeHIO YCTPOCTBa.

nocne 4ero BbITpUTE €ro

OCHOBHbIE MPUHLIAMbI PABOTbI
C MACOPYBKOV

Mscopy6ka npefHasHaueHa Ana nepepaboTkn
M#Aca 63 KOCTell TONbKO B JOMALLHNX YCOBUAX.
CobepwuTe YCTPOWCTBO M YCTaHOBUTE €ro Ha
POBHYIO CYXYI0 MOBEPXHOCTb.

Y6eauTecb B TOM, UTO BEHTUNALMOHHbIE OTBEP
CTWA Ha Kopryce He 3a6/I0KMPOBaHbI.

BcTaBbTe BUNKY CETEBOrO LUHYPa B dNEKTpUYe
CKYIO PO3€TKY.

lMocTaBbTe Nog ronosKy MAcopy6okw (3) noaxo
Asllyto nocyny.

Y6eautecb B TOM, UTO MAICO MOJTHOCTbIO OTTA
AN0, yAaNUTe N3NNLLKK X1pPa 1 KOCTH, MopexbTe
MACO Ha Ky6uKM Mnn NONOCKK Takoro pasmepa,
4TO6bI OHM CBOBOAHO NPOXOAMIV B OTBEPCTHE
notka (2).

BkntouunTe yCTpOIICTBO, yCTaHOBMB Nepekioya
Tenb (7) B nonoxeHue «ON».

He Toponscb npoTankuBaiite MACO B pacTpyo
rONoBKM MACOPYOKM (3) MpW nNomoLM TosKa
Tens (1). Bo Bpems paboTbl MCMoONb3yiiTe TONKa
Tenb (1), KOTOPbIV BXOAWT B KOMMAEKT MOCTaBKU.
3anpelLLaeTcs Kcnonb3oBatb AN NPOTanKrBa
HUA MsAca Kakue-nnbo npeameTbl, HU B KOem
Cnyyae He NPOTaKMBaliTe MACO PyKaMul.

He npunaraite upe3mepHbIX ycunum gna npo
TaNnknBaHNA MACa U [4pyrnx npoayKToB.

B xope pybkum mAca MoxeT obpasoBaTbcA
3aTop, ANA YCTpaHeHWs ob6pa3oBaBlUerocs
3aTopa cnieflyeT BOCMONb30BaTbCA dyHKLMEN
obpaTHOro BpalleHus WHeka. na  nepeknio
UEHMA B PEXMM 0OPaTHOTO BpaLLeHUA LWHEKa
BbIK/TIOUMTE MACOPYOKY, YCTaHOBMB MEPEKII0
yatenb (7) B nonoxeHue «0», 3aTeM HaXxMuUTe
1 yAepKmBaiiTe nepeksioyatens (7) B nonoxe
HUM «R».

Bpema HenpepblBHOW paboTbl YCTPOIACTBa NO
nepepaboTKy NMPOAYKTOB He AOMKHO MPEBb
WaTb 7 MUHYT.

Mocne ABYX LMKNOB paboTbl crefyeT BbIK/O
UUTb YCTPOMCTBO U [aTb eMy OXIafuTbCA B
TeyeHue 10-15-20 MKHYT, Nocnie Yero MOXHO
NPOLOMKNTb PaboTy.

Kak Tonbko Bbl 3aKoHUUTE paboTy, BbIKNOUNTE
MACOPYOKy, YCTaHOBMB nepekioyatent (7)
B rnonoxeHue «0», OTKOUMTE MACOPYOKY OT
3NEeKTPOCETH, 1 TOMbKO MOCNe 3TOro MpPUCTY-
nariTe K eé pasbopke.




MHCTPYKUUNA MO UCMOJIb3OBAHUIO

NEPEPABOTKA MACA
HaxmuTe 1 yaepxuBaite KHOMKy ¢ukcatopa
roNoBKN MACOPY6KN (5), BCTaBbTe TONOBKY

BH

MACOPYOKY (3) B MECTO yCTaHOBKM (4) n nosep -
HUTE rONOBKY MACOPYOKM (3) NPOTUB YacoBoii
CTPENKM 4o ynopa, OTnycTuTe KHOMKY (5).

BcraBbTe WwHek (8) B KOpMyC ronoBKy MACO -
py6KM (3).

YcTaHoBMTE KpecToobpasHbIi HOX (9).
Bbibepute ofiHy HeOOXOAMMYIO — PeLETKY
(10 nnmn 11) 1 ycraHoBuTe e€ noBepx Hoxa
COBMECTUB BbICTYMbl Ha pelwéTke C nasamut
B KOpMycCe rofoBKM MACOPYOKU (3), 3aTaHuTe
ranky (12).

nmaHue!

YcTaHaBnmBanmTe HOX (9) pexyweinn cto -
POHOW MO HanpaeneHuo K pelwétke. Ecam

HoX (9) byfieT ycTaHOBNEH HeMpaBuIbHO, OH

He ByAeT BbINOMHATL GYHKLIO Py 6KU.

Pewétka ¢ Gonee KpynHbIMK OTBEPCTW -
Amn (11) noaxoauT Ana nepepaboTKy Cbiporo

M#ACa, OBOLLEN, CyXOPPYKTOB, Cbipa, Pbibbl

nT.n.

Pewétka ¢ menkumu otsepctuamu (10)
NoAXOANT ANA nepepaboTKN Kak Cblporo,

TaK ¥ NPUroToBNEHHOro MACA, Pblbbl 1 T.1.

Ha pactpy6 ronosku macopy6ku (3) yctaHoBuTe
NOTOK AnA NPOAYKTOB (2).

BcTaBbTe BUIKY CETEBOTO LUHYPA B PO3ETKY.
Bkntounte MACOPYOKyY, YCTaHOBKB NepeKnioya -
Tenb (7) B nonoxeHue «ON».

Bo Bpema paboTbl NONb3yNTECH TONLKO TOMKa -
Tenem (1).

9,

Mpumeyaxne:

[inA ynyudieHna npouecca nepepaboTku msaca
Hape3ailiTe ero monockamy Wnu Kyoukamu.
3aMOpOXKEHHOE MACO HEOOXOAVMO MOSTHOCTbIO
pPa3mMopo3nTb.

Mcnonb3yiiTe Bo Bpems paboTbl ToNKaTenb
KOTOpbIi BXOAWUT B KOMMEKT; 3anpeLjaeTca
CNONb30BaTh ANA NPOTANKMBaHKA MACa Kakuie-
O NPeAMETbI, HU B KOEM Clyyae He npoTan -
KUBalTe MACO pyKamu.

Kak Tonbko Bbl 3aKoHUUTE PaboTy, BbIKMOUNTE
MACOPYOKY, YCTaHOBMB Nepek/oyaTteNb

B MONoXeHne «0» 1 OTKMIOUMTE ee OT CeTw, U
TONMbKO MOC/e 3TOro NpucTynanTte K ee pa3 -
6opke.

[InfA CHATWA rONOBKM MACOPYOKM (3) HaxXMUTE

Ha KHOMKy ¢urKcaTopa (5), NoBepHITE rofoBKY
MACOPYOKHM (3) MO YacOBOW CTPESIKE U CHU -
MuTe eé.

(1),

@)

« [inA pa3bopKu ronoBKy MACOPYOKN OTKpYyTUTE
ranky (12) n n3Bnekute M3 Kopryca ronoBKW
MACOPYOKM  yCTaHOBNEHHYylo pelwéTky (10
unu 11), KpectoobpasHblii HOX  (9) 1 WHek (8).

OYHKLINA ABTOMATUYECKOTO

OTK/MIOYEHMA

*  Macopy6Kka ocHalleHa dyHKLMeil aBToMaThYe
CKOTO OTKIOYEHUA MpU neperpese 31eKTPo
moTopa.

+ TpuneperpeseaneKkTpomoTopacpaboTaeTasTo-
MaTUYECKUI TePMONPeSOXPaHUTenb, U MACO
py6Ka BbIKNIOUNTCA.

* B 3TOM cnyyae HemeaneHHO M3BNeKUTe BUIKY
CeTeBOrO LWHYPa 113 3NeKTPUYECKON PO3ETKM.

+ [laitte mAcopybke OCTbITb B TeueHre Npubn
3uTenbHo  50-60 MuHYT (Mpy  MOBbILEHHOW
TemnepaTtype B MOMELEeHNU MOXeT MoHa-
106UTbCA BonblUee BpeMA 418 OCTbIBaHUA dMeK
TPOMOTOPA), NPEX/ie YeM BKIOUMUTb e€ CHOBa.

«  TMopkniounte MACOPYOKY K 3neKTpryecKkom ceTm
1 BKAIOUMTE €€, ecin MACopybKa He BK/oYa-
€TCA, 3TO MOXeT O3HauaTb, YTO B Hell ume-
I0TCA MHbIE MOBPEXAEHUA.

YXO[, 3A MACOPYBKOV
+ Tocne okoHYaHWA paboTbl CefyeT BbIKAIUNTL
MACOPYOKY, YCTaHOBWB nepekmoyatenb

B nonoxeHvie «0» 1 BblHYTb BWIKY CETEBOro
LUHYpa 13 2NeKTPUYECKON PO3ETKU.

* Haxmute Ha KHonky ¢ukcatopa (5), nosep
HUTE TONOBKY MACOPYOKM MO YacOBOW CTpenke
N CHUMUTE eé.

« OrtBepHute raiiky (12) u cHUMWUTe pPeLIETKM

(10 mnn 11), KpectoobpasHblii  HOX (9) co
HeKa (8).

*  M3Bnekute WwHek (8) U3 ronoBKy MACOPYOKH

« Ypganute co WHeka (8) ocTaTKu NpoayKTOB.

« [pomoiTe BCe NPUHAZNIEXKHOCTM MACO

py6km (1, 2,3,8,9,10, 11, 12) B TéNnoii Boae
C HeWTpanbHbIM MOIOLLMM CPEACTBOM, OrMo
NOCHUTE KX, 1 Nepep COOPKOA TLaTenbHO NPo
cylurte.

« MpotpuTte Kopnyc MACOPYOKM (6) BNakHOW TKa
Hbl0, NOC/E Yero BbITPUTE HAaCyXo.

«  [InA uncTku Kopnyca macopy6ku (6) 3anpelua
€TCA NCNoMb30BaTb PacTBOPUTENN UnK abpa
3VBHbIE YUCTALLME CPeACTBa.

* He ponyckaiite nonafaHna XnaKocT BHYTPb
Koprnyca MACOPYOKM.

« [pexpae yem ybpaTb Npocoxiuvie NprHaaNex
HOCTW Ha XpaHeHUe, CMaxbTe PeLLETKN (10,
B nonoxeHue «0» OTKNlouute MACOPYOKY OT
9NEeKTPOCETH, U TONbKO MOCNe 3TOro MPUCTY-
naiite K eé pasbopke.

3).

1)
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MHCTPYKUUNA MO UCMOJIb3OBAHUIO

XPAHEHWE

« [epepn Tem, kak yopaTb MACOPYOKY Ha XpaHe -
Hue, ybeAUTECh B TOM, 4TO KOPMYC MACOPYOKM
BCE CbEMHbIE [leTal, YNCTbIE 1 CyXNe.

*  OpHy 13 pelwéTtok (10 mam 11) MoxHo ybpaTb
B KOHTeliHep (13) 1 BCTaBUTb ero B Kopnyc
mACopy6Ku (6).

*  XpaHuTe yCTPOWCTBO B MeCTaX, HeJOCTYMHbIX
INA feTeit 1 nofei C orpaHNYeHHbIMKM BO3 -
MOXHOCTAMU.

[insa nonyyeHna 4ONONHMUTENbHON MHOPMaLK

06 yTunn3aumm aaHHoro NpoAyKta obparntech

B MECTHbI MyHULMMNANUTET, CyXO6y yTunmsa -
Ln 6bITOBbIX OTXOA0B WSIN B MarasuH, rae Bbl
nprobpen AaHHbIN NPOAYKT.

KOMIMJIEKT MOCTABKU

Msacopy6ka - 1 wr.

TonoBka MAacopy6Kkm B cbope (C ycTaHOBNEHHbIM
LUHEKOM, HOXKOM, PELUETKON U rankon) — 1 w T
Tonkatenb-1Tw T

JloTok ansa npopykToB - 1w T
[lononHnTenbHan pewétka-Tw T
MHCTpyKuwma no skcnnyataumm — 1w T.

TEXHUYECKWE XAPAKTEPUCTUKI
SnekTponuTtaHue: 220-240 B ~ 50-60 My
HommHanbHas notpebnaemas

moufHocTb: 1 300 Bt

YTUIU3ALUNA
]

B uenax 3awuTbl OKpyalowen cpepabl, nocne
OKOHYaHWA CpoKa CNy6bl NpMbopa 1 NEMEHTOB
NUTaHUsA (eCN BXOAAT B KOMIJIEKT), He BbIGpachl -
BaiiTe X BMECTe C OObIYHBIMU BbITOBBIMK OTXO -
flamy, nepepante NpMOOp U SNemMeHTbl MUTaHUA

B CNeuvanu3npoBaHHble MyHKTbl ANA fanbHenLen
yTunvsauum.

OTxopAbl, 0bpasytowmeca npy yTuamsaumm msge -
NV, NOAnexart obasatenbHoMy coopy C nocnegy -
IoLLen yTunm3aunein B yCTaHOBNIEHHOM NOpPAAKeE.

4 -8-___________________J artelelectronicscom
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FOYDALANISH
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FOYDALANISH BO‘YICHA YO‘RIQNOMA

GO’SHT QIYMALAGICH
ART-MG-5001

Go’sht giymalagich mahsulotlarni
qayta ishlash hamda uyda yarim tayyor
mahsulotlarni  tayyorlash ~ uchun
mo’ljallangan.

Ta’rifi
1. Surgich
2. Mahsulotlar uchun ariqcha

3. Go’sht qiymalagich kallagining
korpusi

4. Go’sht qiymalagich kallagini
o’rnatish o’rni

5. Go’sht qiymalagich kallagini
mahkamlash tugmasi

6. Go’sht gqiymalagich korpusi

7. Ish
(ON/O/R)

8. Shnek

rejimlarini  almashtirgich

9. Krest shaklidagi pichoq
10. Mayda giymalash uchun panjara
11. Yirik qiymalash uchun panjara

12. Go’sht qiylamagich kallagining
gaykasi

13. Panjarani saqlash uchun konteyner

DIQQAT!

Qo’shimcha himoyalash magsadida
ta’minot zanjirida 30 mA dan
oshmaydigan nominal ishga tushish
tokiga ega himoyaviy o’chirish
moslamasini (HO’Q) o’rnatish
magsadga muvofig. HO’Q o’rnatish
uchun mutaxassisga murojaat qiling.

EHTIYOTKORLIK CHORALARI

Qurilmadan  foydalanishdan  oldin
foydalanish bo’yicha yo’rignomani
diqqat bilan o’qing va butun
foydalanish  davriga uni saqlab
qo’ying. Qurilmadan noto’g’ri
foydalanish uning buzilishiga,
foydalanuvchi yoki uning mulkiga
zarar yetishiga olib kelishi mumkin.

Elektr go’sht qiymalagich bilan ishlash
vaqtida yong’in xavfini kamaytirish,
elektr toki urishiga yo’l qo’ymaslik
hamda boshqa jarohatlanishlardan
himoyalanish uchun quyida keltirilgan
ehtiyotkorlik choralariga rioya qilish
zarur.

* Birinchi bor ishga tushirishdan oldin
elektr tarmog’idagi kuchlanish
qurilmaning ishchi kuchlanishiga mos
kelishiga ishonch hosil giling.

* Faqat yetkazib berish to’plamiga
kiruvchi aksessuarlardan foydalaning.

* Go’sht giymalagichning korpusini
tozalash uchun biroz nam matodan
foydalaning, tozalagandan so’ng
korpusni quruq mato bilan arting.

e Ishlab turgan go’sht giymalagichni
hech qachon qarovsiz qoldirmang.
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*  Go’sht
yechish, shuningdek tozalashdan oldin
uni o’chirish va tarmoq simining
vilkasini rozetkadan uzish lozim.

qiymalagichni  yig’ish,

e Qurilmani tekis, turg’un yuzaga,
issiqlik manbalari, ochiq alanga,
namlik va quyosh nuri bevosita
tushadigan joylardan uzoqqga
o’rnating.

* Qurilmani issiqlik yuzaga yoki uning
bevosita yoniga o’rnatish man etiladi
(masalan, gaz yoki elektr plitasi
yonida, yoki qizigan bug’xona yoki
qaynatish yuzasi yaqinida).

» Tarmoq simi bilan ehtiyotorlik bilan
qiling, uning ortiqcha
o’ralishiga yo’l qo’ymang, tarmoq
simini davriy ravishda to’g’irlang.

muomala

. Tarmoq simidan go’sht
giymalagichni ko’chirish uchun dasta
sifatida foydalanish man etiladi.

» Tarmoq simi stoldan osilib turishiga
yo’l qo’ymang va u mebelning o’tkir
chetlari va issiq yuzalarga
tegmasligiga e’tibor bering.

* Tarmoq simining vilkasini elektr
rozetkadan uzish uchun simning o’zini
emas tarmoq simining vilkasidan
tutish lozim.

* Nam qo’llaringiz bilan tarmoq simini
ulamang, tarmoqdan uzmang va uni
yoki tarmoq simining vilkasini
ushlamang, bu elektr toki urishiga olib
kelishi mumkin.

* Mazkur qurilma bolalar foydalanishi
uchun mo’ljallanmagan.

* Qurilma ishlayotgan va soviyotgan
vaqtda uni bolalar qo’li yetmaydigan
joylarga qo’ying.

* Qurilma ishlayotgan bolalarga vaqtda
qurilma va tarmoq simiga tegishiga
yo’l qo’ymang.

* Qurilma, jismoniy, sensor yoki aqgliy
qobiliyatlari past shaxslar yoki hayotiy
tajriba yoki bilimi kam shaxslar (shu
jumladan bolalar) tomonidan
foydalanish uchun mo’ljallanmagan,
agar bunday shaxslar ularning
xavfsizligi uchun mas’ul shaxslar
qarovida bo’lmasa yoki qurilmadan
foydalanish  bo’yicha yo’l-yo’riq
olmagan bo’lsa.

 Bolalar qurilma bilan o’ynashlariga

yo’l qo’ymaslik uchun Kkattalar
garamog’ida bo’lishi lozim.
* Bolalarning xavfsizligi nuqtai

nazaridan qadoq sifatida foydalanilgan
polietilen paketlarni qarovsiz
goldirmang.

Diqqat! Bolalar polietilen paket yoki
gadoq plyonkasi bilan o’ynashiga yo’l
gqo’ymang. Bo’g’ilish xavfi!

» Tarmoq vilkasi yoki ta’minot simida
shikastlanish  mavjud  bo’lganida
qurilmadan foydalanish man etiladi.
Ta’minot simi shikastlanganda xavfli
holatlarga yo’l qo’ymaslik uchun uni
ishlab chiqaruvchi, servis xizmati yoki
shunga o’xshash malakali xodimlar
almashtirishi lozim.
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+ Shikastlanishlarga yo’l qo’ymaslik
uchun  qurilmani  faqat  zavod
qadog’ida ko’chirib o’tkazing.

* Qurilmani bolalar va imkoniyatlari

cheklangan insonlar foydalana
olmaydigan joyda saqlang.

MAZKUR QURILMA FAQAT
MAISHIY SHAROITDA
FOYDALANISH UCHUN

MO’LIJALLANGAN. QURILMADAN

TIJORIY MAQSADDA VA SANOAT
HUDUDLARI VA ISHCHI
BINOLARIDA FOYDALANISH MAN
ETILADI.

DIQQAT!

e Go’shtni qgiymalashni boshlashdan
avval barcha suyak va ortiqcha yog’lar
olib tashlanganligiga ishonch hosil
qiling.

* Mahsulotlarni begona predmetlar
yoki barmogqlar bilan surish man
etiladi, faqat  yetkazib  berish
to’plamiga kiruvchi surgichdan (1)
foydalaning.

* Hech gqanday holatda go’sht
giymalagichning korpusi, tarmoq simi
yoki tarmoq simining vilkasini suvga
yoki istalgan boshqa suyugqliklarga
botirmang.

» Go’sht giymalagich bilan qattiq tolali
ozuqa mahsulotlarini qayta ishlashga
urinmang (masalan, zanjabil yoki yer
qalampir).

* Mahsulotlar tiqilib qolishiga yo’l
qgo’ymaslik uchun go’shtni surgich
bilan  surganda  ortigcha  kuch
ishlatmang (1).

* Agar biror-bir tiqilib qolgan qattiq
bo’lak shnek va pichoq aylanishining
to’xtashiga sabab bo’lsa, qurilmani
zudlik bilan o’chiring va ishni davom
ettirishdan oldin shnekni teskari
aylantirish “R” (revers) funksiyasidan
foydalanib tiqilib qolgan mahsulotni
chiqaring.

BIRINCHI BOR ISHGA
TUSHIRISHDAN OLDIN
Qurilma past haroratda

ko’chirilganida yoki saqlanganidan
so’ng uni xona haroratida kamida
uch soat saqlash zarur.

» Go’sht giymalagichni oling va barcha
qadoq materiallarini yeching, korpusni
nam mato bilan arting, shundan so’ng
uni quruq mato bilan arting.

* Yechiladigan barcha detallarni (1, 2,
3, 8,9, 10, 11, 12) neytral yuvish
vositasi bilan iliq suvda yuving,
chaying va yig’ishdan oldin yaxshilab
quriting.

* Birinchi bor ishga tushirishdan oldin
elektr ~ tarmog’idagi kuchlanish

qurilmaning ishchi kuchlanishiga mos
ekanligini tekshiring.

GO’SHT QIYMALAGICH BILAN

ISHLASHDA ASOSIY
QOIDALAR
e Go’sht qiymalagich suyaksiz

go’shtni fagat uy sharoitida qayta
ishlash uchun mo’ljallangan.

* Qurilmani yig’ing va uni tekis quruq
yuzaga o’rnating.

» Korpusidagi ventilyatsiya teshiklari
to’silmaganligiga ishonch hosil qiling.

g - 12-___________________J artelelectronicscom



FOYDALANISH BO‘YICHA YO‘RIQNOMA

* Tarmoq simining vilkasini elektr
rozetkaga o’rnating.

* Go’sht qgiymalagichning kallagi
ostiga (3) mos keluvchi idishni
qo’ying.

* Go’sht to’liq eriganligiga ishonch
hosil qiling, ortigcha yog’ va
suyaklardan tozalang, go’shtni arigcha
o’yig’idan  (2) erkin o’tadigan
o’lchamda bo’laklarga kesib chiqing.

 Almashtirgichni (7) “ON” holatiga
o’rnatib, qurilmani ishga tushiring.

* Go’shtni shoshmasdan surgich (1)
yordamida go’sht qiymalagich
kallagining trubkasiga (3) suring.
Ishlash  vaqtida yetkazib  berish
to’plamiga kiruvchi surgichdan (1)
foydalaning.

* Go’shtni surish uchun boshqa biror
predmetlardan  foydalanish ~ man
etiladi, hech ganday holatda go’shtni
go’lingiz bilan surmang.

* Go’sht va boshga mahsulotlarni
surish uchun ortigcha kuch
ishlatmang.

e Go’sht giymalanayotgan vaqtda
mahsulotlar tiqilib qolishi mumkin,
uni bartaraf etish uchun shnekning
teskari aylanish funksiyasidan
foydalanish lozim. Shnekni teskari
aylanish rejimiga almashtirish uchun
almashtirgichni  (7) “0” holatiga
o’rnatib g0’sht qiymalagichni
o’chiring, keyin almashtirgichni (7)
“R” holatiga o’rnatib, tutib turing.

e Qurilmanig mahsulotlarni qayta

ishlash bo’yicha uzluksiz ish vaqti 7
dagiqadan oshmasligi kerak.

« Ikkita ish siklidan keyin qurilmani
o’chirish va  10-15-20  daqiqa
davomida uni sovutish lozim, shundan
so’ng ishni davom ettirish mumkin.

e Ishni  yakunlashingiz  bilan,
almashtirgichni (7) “0” holatiga qo’yib
go’sht qiymalagichni o’chiring, go’sht
qiymalagichni elektr tarmog’idan
uzing va shundan so’ng uni yechishga
kirishing.

GO’SHTNI QAYTA ISHLASH

* Go’sht qgiymalagich kallagini
mahkamlash (5) tugmasini bosing va
tutib  turing, go’sht qiymalagich
kallagini (3) joyiga o’rnating (4) va
go’sht qiymalagich kallagini soat
strelkasiga qarshi oxirigacha burang,
tugmani (5) qo’yib yuboring.

e Go’sht qiymalagich kallagining
korpusiga (3) shnekni (8) o’rnating.

e Krest shaklidagi pichogni (9)
o’rnating.

* Bitta zarur panjarani (10 yoki 11)
tanlang va uni pichoq (9) ustidan
o’rnating, panjaradagi bo’rtiglar go’sht
qiymalagich kallagining korpusida (3)
o’yiqlarga mos tushishi kerak, gaykani
(12) torting.

Diqqat!

- Pichoqni (9) kesuvchi tomonini
panjara yo’nalishida o’rnating.
Agar pichoq (9) noto’g’ri o’rnatilsa,
u chopish funksiyasini bajaradi.
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- Yirikroq o’yiqlarga ega panjara
(11) xom go’sht, sabzavotlar, quruq
mevalar, pishloq, baliq va
hokazolarni qayta ishlash uchun
mos keladi.

- Mayda o’yiqli panjara (10) ham
xom, ham tayyorlangan go’sht, baliq
va hokazolarni qayta ishlash uchun
mos.

* Go’sht giymalagich kallagining (3)
trubkasiga mahsulotlar uchun
ariqchani (2) o’rnating.

» Tarmoq simining vilkasini rozetkaga
o’rnating.

* Almashtirgichni (7) “ON” holatiga
qo’yib, go’sht qiymalagichni ishga
tushiring.

e Ish vaqtida faqat surgichdan (1)
foydalaning.

Eslatma:

- Go’shtni qayta ishlash jarayonini
yaxshilash uchun uni yo’lakcha yoki
kubik shaklida kesing. Muzlagan
go’shtni to’liq eritish zarur.

- Ish vaqtida to’plamga kiruvchi
surgichdan (1) foydalaning; go’shtni
surish uchun biror boshqga
predmetlardan  foydalanish ~ man
etiladi, hech ganday holatda go’shtni
qo’lingiz bilan surmang.

e Ishni  yakunlashingiz  bilan,
almashtirgichni  (7) “0” holatiga
o’rnatib go’sht qiymalagichni
o’chiring va uni tarmoqdan uzing va
fagat shundan so’ng uni yechishga
kirishing.

» Go’sht giymalagichning kallagini (3)
yechish uchun mahkamlagich (5)
tugmasini bosing, go’sht giymalagich
kallagini (3) soat strelkasi bo’ylab
buring va uni yechib oling.

» Go’sht gqiymalagich kallagini yechish
uchun gaykani (12) burab oching va
go’sht  giymalagich  kallagining
korpusidan o’rnatilgan panjarani (10
yoki 11), krest shaklidagi pichoq (9) va
shnekni (8) yeching.

AVTOMAT
FUNKSIYASI

O’CHIRISH

* Go’sht giymalagich elektr ortiqcha
qizigan vaqtda avtomat o’chirish
funksiyasi bilan jihozlangan.

e Elektr motori ortiqcha qiziganida
avtomat termo saqlagich ishga tushadi
va go’sht qiymalagich o’chadi.

* Bunday holatda tarmoq simining
vilkasini elektr rozetkasidan zudlik
bilan oling.

* Go’sht giymalagichni yana ishga
tushirishdan oldin, unga taxminan 50-
60 daqiqa sovushiga qo’yib bering
(xonada harorat yuqori bo’lganida
elektr motor sovushi uchun ko’proq
vagqt talab etilishi mumkin).

GO’SHT QIYMALAGICHNI
PARVARISHLASH
e Ish  yakunlanganidan  so’ng

almashtirgichni  (7) “0” holatiga
o’rnatib go’sht qiymalagichni
o’chirish va tarmoq simining vilkasini
elektr rozetkadan uzish lozim.
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* Mahkamlagich (5) tugmasini bosing,
go’sht qiymalagich kallagini soat
strelkasi bo’ylab buring va unig yechib
oling.

* Gaykani (12) burab yeching va
panjara (10 yoki 11), krest shaklidagi
pichogni (9) shnekdan (8) yechib
oling.

* Go’sht giymalagich kallagidan (3)
shnekni (8) yechib oling.

* Shnekni (8) mahsulot qoldiqlaridan
tozalang.

* Go’sht qiymalagichning barcha
jihozlarini (1, 2, 3, 8,9, 10, 11, 12) iliq
suvda neytral yuvish vositasi bilan
yuving, ularni chaying va yig’ishdan
oldin yaxshilab quriting.

* Go’sht giymalagich korpusini (6)
nam mato bilan arting, shundan so’ng
uni quruq holatgacha arting.

* Go’sht qgiymalagichning korpusini
(6) tozalash wuchun eritmalar yoki
abraziv tozalash vositalaridan
foydalanish man etiladi.

* Suyugqliklarning go’sht giymalagich
korpusining ichiga tushishiga yo’l
go’ymang.

* Qurigan jihozlarni saqlash uchun olib
qo’yishdan oldin, panjaralar (10, 11)
va krest shaklidagi puchoqni (9)
o’simlik moyi bilan moylang -
shunday ular oksidlanishdan
himoyalanadi.

SAQLASH

* Go’sht giymalagichni saqlash uchun
olib  qgo’yishdan  oldin  go’sht
giymalagichning  korpusi, barcha

yechma detallar toza va quruq
ekanligiga ishonch hosil giling.

* Panjaralardan birini (10 yoki 11)
konteynerga (13) qo’yish va uni go’sht
qiymalagichning  korpusiga (6)
o’rnatish mumkin.

* Qurilmani bolalar va imkoniyatlari
cheklangan insonlar foydalana
olmaydigan joylarda saglang.

YETKAZIB BERISH TO’PLAMI
Go’sht giymalagich — 1 dona.

Yig’ilgan go’sht giymalagich kallagi
(shnek, pichoq, panjara va gayka
o’rnatilgan) — 1 dona.

Surgich — 1 dona.
Mabhsulotlar uchun ariqcha — 1 dona.
Qo’shimcha panjara — 1 dona.

Foydalanish bo’yicha yo’rignoma — 1
dona.

TEXNIK XUSUSIYATLARI

Elektr ta’minoti: 220-240 V ~ 50-60
Gs

Maksimal quvvati: 1300 Vit
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UTILIZATSIYA

Atrof-muhitni muxofaza qilish
magsadida, qurilma va ta’minot
elementlarining (agar to’plamga kirsa)
yaroqlilik muddati yakunlanganidan
so’ng ularni oddiy maishiy chiqindilar
bilan birga tashlamang, qurilma va
ta’minot  elementlarini  utilizatsiya
qilish maqgsadida ixtisoslashtirilgan
punktlarga topshiring.

Buyumlarning utilizatsiyasida hosil
bo’ladigan chigindilar belgilangan
tartibda yana utilizatsiyalash uchun
yig’ilishi shart.

Mazkur mahsulotning utilizatsiyasi
to’g’risida qo’shimcha ma’lumot olish
uchun mahalliy munitsipalitet, maishiy
chigindilarni utilizatsiyalash xizmati
yoki Siz ushbu mahsulotni xarid qilgan
do’konga murojaat qiling.

Ishlab chigaruvchi oldindan
ogohlantirmasdan, qurilmaning
dizayni, tuzilishi va texnik
xususiyatlariga, uning umumiy ishlash
qoidalariga ta’sir qilmaydigan
o’zgartirishlarni  kiritish  huquqini
o’zida saqlab qoladi, shuning uchun
yo’rignoma va buyum o’rtasida
sezilmas farq kuzatilishi mumkin..
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INSTRUCTIONS FOR USE

MEAT GRINDER ART-MG-5001

The meat grinder is intended for processing
products and making homemade semi-fin -
ished products.

DESCRIPTION
Pusher
Food tray
Meat grinder head body
Meat grinder head installation place
Meat grinder head lock button
Meat grinder body
Operation mode switch (ON/0/R)
Screw
Crossed blade

. Fine cutting plate

11. Coarse cutting plate

12. Meat grinder head nut

13. Cutting plate storage container

VN OV A WN =

3
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ATTENTION!

For additional protection it is reasonable to
install a residual current device (RCD) with
nominal operation current not exceeding
30 mA. To install an RCD contact a specialist.

SAFETY MEASURES

Read this instruction manual carefully before

using the unit and keep it for the whole unit

operation period. Mishandling of the unit may
lead to its breakage and cause harm to the user
or damage to his/her property.

To reduce the risk of fire, to prevent electric

shock and to avoid other injuries, it is neces

sary to observe the following safety measures
when using the electric meat grinder:

+ Before switching the unit on for the first
time, make sure that the voltage in your
mains corresponds to the operating voltage
of the unit.

+ Use only the accessories supplied with the
unit.

« To avoid electric shock, NEVER IMMERSE
the unit, the power cord and the power plug
into water or any other liquids.

« Use a slightly damp cloth to clean the meat
grinder body and then wipe the unit body
dry.

Never leave the operating meat grinder
unattended.

Always switch the meat grinder off and
unplug it before assembling, disassembling
and cleaning.

Place the unit on a flat steady surface away
from heat sources, open flame, moisture
and direct sunlight.

Do not set the unit on a heated surface or
next to it (for instance, near a gas or elec -
tric stove, near a heated oven or a cooking
surface).

Handle the power cord with care, prevent
it from multiple twisting and straighten the
power cord periodically.

Do not use the power cord for carrying the
meat grinder.

Do not let the power cord hang from the
edge of a table, and make sure that the cord
does not touch sharp furniture edges and
hot surfaces.

When unplugging the unit from the mains,
hold the power plug but not the cord.

Do not connect or disconnect the power
cord from the mains and do not touch it
with wet hands, this may cause electric
shock.

This unit is not intended for usage by chil
dren.

Place the unit out of reach of children during
the operation and cooling down.

Do not allow children to touch the unit body
and the power cord during the unit opera -
tion.

The unit is not intended to be used by peo -
ple with physical, sensory or mental dis -
abilities (including children) or by persons
lacking experience or knowledge if they
are not under supervision of a person who

is responsible for their safety or if they are
not instructed by this person on the usage

of the unit.

Do not leave children unattended to avoid
them using the unit as a toy.

For children safety reasons do not leave
polyethylene bags, used as packaging,
unattended.
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Attention! Do not let children play with poly -  hours atroom temperature before switch
ethylene bags or packaging film.  Danger of ing on.
suffocation! « Unpack the meat grinder and remove all

+ Do not use the unit if the power cord or the
power plug is damaged. If the power cord is
damaged, it should be replaced by theman -«
ufacturer, a maintenance service or similar
qualified personnel, to avoid danger.

« To avoid damages, transport the unit in the .
original package only.

+ Keep the unit out of reach of children and
disabled persons.

package materials, wipe the unit body with
a damp cloth and then wipe it dry.

Wash all the removable parts (1, 2, 3, 8,

9, 10, 11, 12) with warm water and neutral

detergent, rinse and dry them thoroughly
before assembling.

Before using the unit for the first time, make
sure that the voltage in your mains corre

sponds to unit operating voltage.

BASIC PRINCIPLES OF USING
THIS UNIT IS INTENDED FOR HOUSEHOLD THE MEAT GRINDER

USE ONLY. ITS COMMERCIAL USAGE AND .

USAGE IN PRODUCTION AREAS AND WORK
SPACES IS PROHIBITED. .
ATTENTION! .
« Before grinding meat, make sure that all bones
and excess fat are removed. .
+ Do not push the products with any foreign .
objects or your fingers, use only the pusher (1)
supplied with the unit. .

+ Never immerse the meat grinder body, the
power plug or the power cord into water or

other liquids.

« Do not try to process food with hard fiber (for .
example, ginger or horseradish) in the meat
grinder. .

« To avoid obstructions, do not apply exces -
sive force while pushing meat with the

pusher (1).
« If any hard piece of food stops the feeder .
screw or cutting blade rotation, immediately
switch the unit off and use the screw reverse .
mode «R» (reverse) to remove the obstruction
before starting again. .
BEFORE THE FIRST USE

After unit transportation or storage at
low temperature keep it for at least three
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The meat grinder is intended to mince
boneless meat for household use only.
Assemble the unit and place it on a flat dry
surface.

Make sure that the ventilation openings on
the unit body are not blocked.

Insert the power plug into the mains socket.
Place a suitable bowl under the meat
grinder head (3).

Make sure that the meat is fully defrosted,
remove excess fat and bones, and cut the
meat into cubes or strips fitting the opening
of the food tray (2).

Switch the unit on by setting the switch (7)
to the position «ON».

Slowly feed the meat pieces into the mouth
of the grinder head (3) using the pusher (1).
When operating, use the pusher (1) sup
plied with the unit.

Do not use any other objects to push meat;
do not push the meat with your hands.

Do not apply excessive effort while pushing
the meat or other products.

Obstructions can appear during meat
grinding, use the screw reverse mode
to remove the obstruction. To select the
reverse mode, switch the meat grinder off,
setting the switch (7) to the “0” position,
then press and hold down the switch (7) in
the position «R».

Do not run the unit for more than 7 minutes
continuously.

After two operating cycles the unit should
be switched off and left to cool down for
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10-15-20 minutes, afterwards the work can
be resumed.

After you finish operating, switch the meat
grinder off, setting the switch (7) to the
position «0» and unplug the unit; after that
you can disassemble it.

MEAT PROCESSING

Press and hold the meat grinder head lock
button (5), insert the meat grinder head
(3) to the installation place (4) and turn
the meat grinder head (3) counterclockwise
until bumping, release the button (5).

Install the screw (8) into the meat grinder
head (3) body.

Install the crossed blade (9).

Select one required plate (10 or 11) and set
it over the blade (9), matching the ledges
on the grate with the grooves on the meat
grinder head body (3), tighten the nut (12).

Attention!

Install the blade (9) with its cutting side fac
ing the grate. If the blade (9) is installed
improperly, it will not grind the products.
Coarse grate (11) is for processing raw
meat, vegetables, dried fruit, cheese,
fish, etc.

The fine cutting plate (10) is suited for pro
cessing both raw and cooked meat, fish
etc.

Place the food tray (2) on the mouth of the
meat grinder head (3).

Insert the power plug into the mains socket.
Switch the meat grinder on by setting the
switch (7) to the position «ON».

During the operation use only the pusher  (1).

Note:
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For better meat processing, slice it in

cubes or stripes.  Defrost frozen meat thor
oughly.

During the operation use only the pusher
supplied with the unit; do not use any other
objects, do not push meat with your hands.

After you finish operating, switch the meat
grinder off, setting the switch (7) to the
position «0» and unplug the unit; after that
you can disassemble it.

To remove the meat grinder head (3), press

the release button (5), turn the meat grinder
head (3) clockwise and remove it.

To disassemble the meat grinder head,
unscrew the nut (12) and take out the
installed plate (10 or 11), the blade (9) and

the screw (8) from the meat grinder head
body.

AUTO SWITCH-OFF FUNCTION

The meat grinder is equipped with an auto
switch-off function in case of motor unit
overheating.

In case of overheating of the motor, the
automatic thermal switch will be on, and the
meat grinder will switch off.

In this case immediately remove the power
plug from the mains socket.

Let the meat grinder cool down for approxi
mately 50-60 minutes before switching it on
again (the unit can cool down longer if the
room temperature is high).

MEAT GRINDER CARE

After finishing operation, switch the meat
grinder off by setting the switch (7) to the
position «0», and unplug the unit.

Press the release button (5), turn the meat
grinder head clockwise and remove it.
Unscrew the nut (12) and remove the plates
(10 or 11) and the crossed blade (9) from
the screw (8).

Remove the screw (8) from the meat grinder
head (3).
Remove
screw (8).
Wash all the parts (1, 2, 3, 8,9, 10, 11, 12)

of the meat grinder with warm water and
neutral detergent, rinse and dry thoroughly
before assembling.

remains of food from the
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+ Clean the meat grinder body (6) with a RECYCLING
slightly damp cloth and then wipe the body
dry.

« Do not use solvents or abrasives to clean ]
the meat grinder body (6). For environment protection do not throw out the

« Provide that no liquid gets inside the meat unit and the batteries (if included), do notdis -
grinder body. card the unit and the batteries with usual house -

« Oil the plates (10, 11) and the blade (9) with hold waste after the service life expiration; apply
vegetable oil before taking the dried acces - to specialized centers for further recycling.
sories away for storage - this will protect The waste generated during the disposal of
them from oxidation. the unit is subject to mandatory collection

and consequent disposal in the prescribed

STORAGE manner.

+ Before taking the meat grinder away for For further information about recycling of this
storage, make sure that the meat grinder product apply to a local municipal administra -
body and all removable parts are clean and tion, a disposal service or to the shop where
dry. you purchased this product.

« One of the cutting plates (10 or 11) can be
put away in the container (13) which can be The manufacturer preserves the right to
put in the meat grinder body (6). change design, structure and specifications

+  Keeptheunitinadry cool place out of reach not affecting general principles of the unit
of children and disabled persons. operation without a preliminary notification

due to which insignificant differences

DELIVERY SET between the manual and product may be

Meat grinder - 1 pc. observed.

Meat grinder head, assembled
(with installed screw, blade,
plate and nut) - 1 pc.
Pusher -1 pc.

Food tray - 1 pc.

Additional plate - 1 pc.
Instruction manual - 1 pc.

Details regarding guarantee conditions can be
obtained from the dealer from whom the appli -
ance was purchased. The bill of sale or receipt
must be produced when making any claimun -
der the terms of this guarantee.

TECHNICAL SPECIFICATIONS
Power supply: 220-240 V ~ 50-60 Hz
power: 1300 W
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Ishonchli va barakali ™
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