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MEAT GRINDER INSTRUCTION MANUAL
Please read carefully and keep the instruction well







1. Food tray 9. Cutting plate (fine)

2. Handle grip 10. Cutting blade

3. outerjoint 11. Cutting plate (coarse)
4. Main body 12. Fixing nut

5. Power /SLOW/REV switch 13. Cutting plate(fan-shape)
6. Food pusher 14.Sausage attachment

7. Aluminum Head 15. Kubbe attachment

8. Feed screw

SAFETY MEASURES

@ Read this instruction manual carefully before using the unit and keep 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 necessary 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.

@ - Useonly the accessories supplied with the unit.
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* Toavoid electric shock, NEVER IMMERSE the unit, the power cord and the
power plug into water or any other liquids.

*  Use aslightly 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 electric stove, near a heated oven or a cooking surface).

* Handle the power cord with case, 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 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 children.

* Do not allow children to use the unit as a toy and do not allow them to touch
the unit body and the power cord during the operation.

* During operation and breaks between operation cycles, the unit should be
placed out of reach of children.

* The unitis not intended for usage by physically or mentally disabled persons
(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.

* For children safety reasons do not leave polyethylene bags, used as packing,
unattended.

* ATTENTION! Do not let children play with polyethylene bags or packaging
film. Danger of suffocation!

* Do not attempt to repair the unit. Do not disassemble the unit, if any
malfunction is detected or after it was dropped, unplug the unit and apply to any
authorized service center from the contact address list given in the warranty
certificate and on the website.

* Toavoid damages, transport the unit in the original package only.

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

THE UNIT JS INTENDED FOR HOUSEHOLD USE ONLY, ITS COMMERCIAL USAGE
AND USAGE IN PRODUCTION AREAS AND WORKS SPACES IS PROHIBITED.
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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 (6) supplied with the unit.

* Neverimmerse 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 excessive force while pushing meat with
the pusher(6).

* Ifany 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
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remove the obstruction before starting again.

BEFORE USING THE MEAT GRINDER

@ - Unpack the meat grinder and remove all package materials, wipe the unit
body with a damp cloth and then wipe it dry.

@ *  Wash all the removable parts (No. 1, 6~14) 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 corresponds to unit operating voltage.

BASIC PRINCIPLES OF USING THE MEAT GRINDER

@ * Themeat grinder is intended to mince bone- less 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 (7).

¢ 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 (1).

*  Switch the unit on by setting the switch (5) to the position “power
button(power on)”.

*  Slowly feed the meat pieces into the mouth of the grinder head (7) using the
pusher(6). When operating, use the pusher supplied with the unit.
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* Do not use any other objects to push meat; do not push the meat with your
hands.
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€ - Donot 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 (5) to the “power button(power off)” position, then press
and hold down the switch (5) in the position “Rev”.

* Do not run the unit for more than 10 minutes continuously.

L R 2

*  After 10 minutes of continuous use, switch the unit off and allow it to cool
down during 15-20 minutes before further operation.

® - After you finish operating, switch the meat grinder off, setting the switch (5)
to the “power button(power off)” position and unplug the unit; after that you
can disassemble it.

MEAT PROCESSING

@ - |Install the meat grinder head (7) to the gear box head (2) vertically, then
rotate the handle grip (2) clockwise until meat grinder head (7) fixed firmly (pic.
1,2).

@ - |Install the feed screw and cutting blade (8, 10) (pic. 3, 4).

@ - Select one of the plates (9 or 11 or 13) and set it over the blade, matching
the ledges on the grate with the grooves on the meat grinder head body (7),
tighten the nut (12) (pic. 5, 6).

Attention!

Face the blade cutting side to the grate. If the blade is installed improperly, it will not
grind the products.

The coarse cutting plate (11) is for processing raw meat, vegetable, dried fruit,
cheese, fish, etc.

The fine cutting plate (9) is suited for processing both raw and cooked meat, fish etc.
Place the food tray (1) on the mouth of the meat grinder head (7).

Switch the meat grinder on by setting the switch (5) to the position “power ON”.
During the operation, use only the pusher (6).

@ Note:

@ - For better meat processing, slice it in cubes or stripes. Defrost frozen meat
thoroughly.

@ - During operation use only the pusher(6) 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 (5)
to the position “power OFF” and unplug the unit; after that you can disassemble
it.

@ -« Toremove the meat grinder head(7), rotate the handle grip (2)
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counterclockwise, after loose take it out .

@ - Todisassemble the meat grinder head, unscrew the nut(12) and take out the
installed plate(9, 11 or 13), the blade (10) and the screw(8) from the meat

grinder head body.

INSTRUCTION FOR USE

ASSEMBLING

hold the head and insert it into the inlet,see (fig.1)
rotate the handle grip to lock the head(right -handed
rotation),the head should be fastened tightly (fig.2).
Place the screw into the head (fig.3)..

Place the cutting blade onto the snake shaft with the
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blade facing the front as illustrated (fig.4).If it is not
fitted properly, meat will not be grinded.
@ Place the desired cutting plate next to the cutting blade,
fitting protrusions in the slot (fig.5).
Support or press the centre of the cutting plate with one
finger then screw the fixing ring tight with another hand
(fig.6). Do not over tighten..
Place the hopper plate on the head and fix it into
position.
Locate the unit on a firm place.
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blocked.

MINCING MEAT

The air passage at the bottom of the motor housing should be kept free and not

@ Cut all foods into pieces (Sinewless, boneless and fatless meat is recommended,
approximate size :20 mm x 20 mm x 60 mm) so that they fit easily into the

hopper opening.

@ Plug the unit on and switch POWER BUTTON/SLOW/REV knob to "POWER

BUTTON" position to star the machine.

Feed foods into the hopper plate. Use for it only the food pusher (fig.7).
@ After use switch the unit off and unplug it from the power supply.

REVERSE FUNCTION

@ In case of jamming switch off the appliance by pressing the POWER
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BUTTON/SLOWY/REV switch to "POWER BUTTON" position to stop the machine

and waiting for the motor stopped for 5 seconds, then switch "REV" position.
@ Sscrew will be rotating in the opposite direction, and the head will get empty.
@ Ifit doesn't work, switch off the unit and clean it.

| MAKING SAUSAGE |

@ Before starting please assemble sausage attachment as per following

(fig.8)

8]

v

@@3%
IMAKING KIBBE |
RECIPE
STUFFING
Mutton 100g
Olive oil 1 1/tablespoons
Onion (cut finely) 1 1/tablespoons
Spices to your taste
Salt to your taste
Flour 1 1/tablespoons

€ Mince mutton once or twice.
€ Fry onion until brown and add minces mutton, all spice, salt and

flour.
L 4
OUTLET COUVER
Lean meat 450g
Flour 150-200g
Spices to your taste
Nutmeg (cut finely) 1

Powdered red pepper to your taste
Pepper to your taste
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Mince meat three times and mix all ingredients together in
a bowl. More meat and less flour for outlet cover create
better consistency and taste.

Grind the mixture three times.

Disassemble by reversing the steps from 5-3 to remove the
cutting plate and cutting blade.

Place kibbe attachments A and B onto the feed screw shaft
together, fitting protrusions in the slots (fig.9).

Screw cap into place until tight. Do not over tighten (fig.10).
Make the cylindrical outlet cover (fig.11).

Form kibbe ad illustrated below and deep fry.

£33

CLEANING AND MAINTENACE

DISASSEMBLING

Make sure that the motor has stopped completely.

*
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L 2
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Disconnect the plug from the power outlet.
Disassemble by reversing the steps from 1-6 pictures

To remove the cutting plate easily, place a screwdriver between

the cutting plate and the head as illustrated and lift it up (fig.12).
rotate the handle grip, move the head as per direction illustrated
on( fig 13),then you can take out the head.
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MEAT GRINDER CARE

@ After finishing operation, switch the meat grinder off by setting the switch(3) to
the position “POWER BUTTON” to switch off the machine, and unplug the unit.

@ <Rotate the handle grip (2) counterclockwise, then remove the meat grinder
head.

@ <Unscrew the nut(12) and remove the plates(9, 11 or 13) and the cutting
blade(10) from the screw(8).

@ <Remove the screw(8) from the meat grinder head(7).

@ +Remove Remain of food from the screw(8).

@ <Wash the removable parts of the meat grinder with warm water and neutral
detergent, rinse and dry them thoroughly before assembling.

@ <Clean the meat grinder body(4) with a slightly damp cloth and then wipe the
body dry.

@ Do not use solvents or abrasives to clean the meat grinder body(4).

@ Provide that no liquid gets inside the meat grinder body.

@ <0Oilthe plates(9, 11 and 13) and the blade(10) with vegetable oil before taking
the dried accessories away from storage- this will protect them from oxidation.

@ STORAGE

@ <Before taking the meat grinder away for storage, ma sure that the meat grinder
body and all removable parts are clean and dry.

2 eKeep the unit in a dry cool place out of reach of children and disabled persons.
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1. JIoTOK Ana NpoayKToB 9. PexyLian naacTuHa (ToHKas)

2. PykoaTka 10. Pexyuiee nessue

3. BHELWHWUI WapHUp 11. Pexywwan nnactuHa (rpybas)

4. OCHOBHOW Kopnyc 12. duKkeupytolan ralika

5. Nepekntouatesnb Power/SLOW/REV 13. Pexylan nnactuHa (8 dopme seepa)
6. TonkaTenb NPoAYKTOB 14. Hacagka onsa COCUCOK

7. AntomnHMeBan ronoska 15. Hacagka Kyb6e

8. Mopatowmii BUHT

MEPbI NPEAOCTOPOXXHOCTMU

*

L 2
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* BHMMaTENbHO NPOYTUTE AaHHOE PYKOBOACTBO MO 3KCMyaTauuu nepegs,
MCnoab30BaHMEM YCTPOMCTBA U COXPaHUTE ero Ha BeCb Nepuos, SKCnayaTaLmm
ycTpoiicTBa. HenpasunbHoe obpalleHne ¢ yCTPOMCTBOM MOMKET NMPUBECTYU K ero
NOSIOMKE M HAHECTU Bpea, NoAb30BaTeN0 UK €0 UMYLLECTBY.

e [1nA CHUXEHWA PUCKa BO3ropaHunA, NpeoTBPaLLeHNA NOPaXKeHNA
3NEKTPUYECKMM TOKOM U ApYrMx TpaBM HeobxoamMmo cobntofath cnegytolime
Mepbl 6€30MacHOCTH NPW UCMOIb30BAHWMMU INEKTPUUECKON MACOPYOKM:

e [lepes nepBbliM BK/IOYEHUEM YCTPOICTBA YOeANUTECh, YTO HANPAXKEHNe B
BaLLEW CeTM COOTBETCTBYET paboyemy HamnpsAXKEHUIO YCTPOMCTBA.

*  lcnonb3yiTe TONBKO aKceccyapbl, NOCTaBAAEMbIE C YCTPONCTBOM.

e Bo usbexaHue nopaskeHus anektTpuyecknm Tokom HUKOTJA HE
NOTPYXAMTE ycTpoiicTBO, CETEBON LHYP U BUMKY B BOAY UM APYIUE XKUAKOCTH.
e Cnerka BNa)KHOW TKaHbO OYNCTUTE KOPNYC MACOPYOKM, @ 3aTeM BbITPUTE
Kopnyc arperara Hacyxo.
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e HuKorga He ocTaBnAanTe paboTatoLLyo macopybky 6e3 npucmoTpa.

e Bcerga BbIKNtOYaTE MACOPYOKY U OTKAKOYANTE ee OT ceTu nepes, cbopkom,
pa3bopKoM U OUMCTKOW.

e YCTaHOBMWTE YCTPOWCTBO Ha POBHYHO YCTOMUYMBYIO NOBEPXHOCTb BAAAN OT
WCTOYHWMKOB Tena, OTKPLITOrO OFHA, BAAru 1 NPAMbIX CONHEYHbIX NyYei.

e He yctaHaBnMBaliTe NpMbOp Ha HarpeTyto MOBEPXHOCTb UK PALOM C Hel
(Hanpumep, BO3/1e ra30BOW UM INEKTPUYECKOI NAUTLI, BO3/1e Pa30OrpeToi
[YXOBKM UM BapOYHOW MOBEPXHOCTH).

o [lepuTe WHyp NUTaHMA B GyTAAPE, HE AONYCKAITe ero MHOTOKPaTHOro
CKPYYMBaAHMA U NEPUOAUYECKM BbINPAMAANTE WHYP NUTAHUA.

*  He ncnonb3yiiTe WHYP NUTAHWA AN NEPEHOCKM MACOPYOKM.

e He nosBonaiTe WHYpPY NUTAHUA CBUCATb C Kpas CTONA U ClieanTe 3a Tem,
4TOBbI LHYP He Kacanca OCTPbIX KpaeB Mebenu 1 ropsaumx NoBEPXHOCTEN.

e [Ipu OTK/IOYEHMU YCTPOICTBA OT CETU AEPHKMUTECH 33 BU/IKY, @ HE 3a LUHYP.

e He noaKkntoyanTe U He OTKAKOYANTE WHYP NUTAHUA OT CETU U He
npuKacanTecb K HeMy MOKPbIMW PYKaMK, 3TO MOXKET NPUBECTU K MOPAXKEHUIO
3N1EKTPUYECKMM TOKOM.

e 3TO yCTPOMICTBO He NpefHa3HAa4YeHOo ANA UCMNONb30BaHWA AETbMMU.

e He nossonaiite A4eTAM MCNOb30BaTb YCTPOMCTBO B KAUECTBE UMPYLLUKMU U He
No3BoONAKTE UM NPUKACATLCA K KOPMNYCY YCTPOMCTBA M LWHYPY NUTAHUA BO BpeMs
paboTbl.

e Bo Bpems paboTbl 1 B NepepbiBax Mex4y paboyvmm LMKAaMKU yCTaHOBKA
[OMKHA HAXOAMTLCA B HELOCTYNHOM A1 AeTeit mecTe.

®  YCTPOWCTBO He NpeAHa3Ha4YeHo AR UCMONb30BAHUA INLAMU C GUIUYECKUMMU
WM YMCTBEHHBIMUW HeloCTaTKaMU (BKtOYasA AeTel) uav anuamu, He
MMEIOLLMMMU OMbITa UK 3HAHWUIA, EC/IM OHU HEe HaxoAATCA Nog, HabnoaeHnem
N1UQ, OTBETCTBEHHOTO 3a MX 6€30NacHOCTb, UM eCAN OHU He
NPOUHCTPYKTMPOBAHbI STUM IMLLOM MO UCMONb30BAHUA arperata.

*B Lenax 6e3onacHoOCTV AeTelt He OCTaBAAWTE NONAUITUNEHOBbIE NAKEThI,
Mcnonb3yemble B Ka4ecTse ynakoBkK, 6e3 npucmorpa.

e BHMMAHMUE! He no3sonaiite AeTAM UrpaTtb C NOAUSTUIEHOBLIMM NMaKeTamm
WM YNaKOBOYHOM NieHKoW. OnacHOCTb yayLba!

e He nbiTaliTecb peMOHTMPOBATL YCTPOCTBO. He pasbupaiite ycTpoicTso, npu
06HapyKEHUU KaKoM-TMBO HEMCNPABHOCTU UK NOC/E NAAEHUA OTKAOUYUTE
YCTPOMCTBO OT ceTu U 0bpaTuTech B N106OIN aBTOPM30BAHHDBIN CEPBUCHbIN LLEHTP
M3 CNMCKa KOHTAKTOB, YKAa3aHHOIO B rapaHTUIMHOM TalOHE U Ha caiiTe.

e Bo n3berkaHue NoBpeXAEHUIN TPAHCNOPTUPYITE YCTPOMCTBO TObKO B
OPUTMHaNbHOW YNaKoBKe.

® XpaHuTe yCTPOWCTBO B HEAOCTYNHOM ANA AeTel U UHBANIMA0B MecTe.
*YCTAHOBKA JS NPEAHA3HAYEHA TO1bKO A1A BbITOBOTO UCMNO/1Ib3OBAHUA,
ErO KOMMEPYECKOE MCNONIb3OBAHUE N MICNOJ/Ib3OBAHUE B
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MPOWM3BOACTBEHHbIX X PABOYMX MOMELLEHMAX 3AMNPELLEHO.

BHUMAHME!

@ eMepes M3menbyeHnem maca ybeamnTecs, YTo yaaneHbl BCe KOCTU W AULWHMIA
Xup.
2 * He npoTankusaiTe NpoAyKTbl NOCTOPOHHUMMU NpPeaMeTamMmu WU NaNbLAMMK,
MCMOMb3yINTe TONbKO TONKATeNb (6), BXOAAWMIA B KOMMNEKT NOCTaBKM. .
L 2 ¢ Hukorga He norpy»aiTe Kopnyc macopybKu, BUIKY AU CETEBOM LUHYP B
BOAY WU APYrUe KUAKOCTU.
¢ He nbiTaiiTecb nepepabatbiBaTb Ha MACOPYOKE NPOAYKTbI C KECTKUMHU
BOJIOKHAMM (Hanpumep, UMBUPb UAKN XPEH).
* Bo n3bexkaHue nNpenaTcTBUI He NpuaaraiTe YpesmepHbIX yCUAuii npu
NpOoTaAKMBaHMM MACa TonKaTenem (6).

* o o

o Ecnu Kakoi-n1mbo TBepAblii KYCOK MULLM OCTAaHABAMBAET BpaLleHne
NOZAIOLLEro WHEKA MW PEXKYLLETO N1e3BUA, HEMEAIEHHO BbIK/IOUUTE
YCTPOICTBO M UCMONb3YWTE PEXMM peBepCa WHeKa «R» (peBepc), 4Tobbl yaanuts
npenaTcTBue nepes NoBTOPHbIM 3aMyCKOM.

NEPEA NCMNOJ/Ib3OBAHUEM MACOPYBKU

e Pacnakyiite MACOpybKy M yaanuTe BCe YNaKOBOYHble MaTepuasnbl, NpoTpute

KOpMycC arperara B/1a’KHOM TKaHbtO, @ 3aTEM BbITPMTE HACyXO.

¢ BbimoliTe Bce cbemHble aetanu (N2 1, 6~14) Tennoit BOAOW C HeWTPanbHbIM
MOIOLLMM CPEACTBOM, TLIATE/IbHO OMOIOCHUTE U BbICYLIMTE nepes cEopKoM.

e Mepea, NepBbiM UCMNOAb30BaHUEM YCTPOICTBA ybeauTech, YTO HanpsKeHue B
CeTU COOTBETCTBYET paboyemy HamNpAKEHWIO YCTPOMICTBA.

OCHOBHbIE NPUHLUMNbI UCNOJ/Ib3OBAHUA MACOPYBKU
*  MscopybKa npesHasHadeHa 419 M3MeNb4yeHns 6ECKOCTHOMO MsCa TONbKO B
BbITOBbIX LLE/IAX.
eCobepuTe yCTPOMCTBO M MOCTaBbLTE €70 HAa POBHYHO CYXYHO MOBEPXHOCTb.

* Y6eamTech, YTO BEHTUAALMOHHbIE OTBEPCTUA HAa KOPMYyCe YCTPOICTBA He
3aKpbITbI.

 BcTaBbTe BU/IKY LWWHYPa MUTaHUA B CETEBYIO PO3ETKY.

 MocTaBbTe NOAXOAALLYHO Yally NOA ro0BKY MACOpYyOKM (7).

*06 406 o

® Y6eauTech, YTO MACO NOJIHOCTbIO PA3MOPOXKEHO, YAANUTE JIULLHUIA KUP U
KOCTU U HapesKbTe MACO KyBMKammn UM NONOCKaMU, MOAXOAALLMMMU K OTBEPCTUIO
IOTKa N npoaykTos (1).
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L 2 © BKkAIOUMTE YCTPOICTBO, YCTAHOBMB NepektoyaTens (5) B nonoxeHue
«KHOMKa NUTaHUA (NMUTaHME BKAIOYEHO)Y.

eMegaeHHO NogaBaiiTe KYyCOUKM MAca B OTBEPCTUE TOI0BKM MACOPYDOKM (7) ¢
nomoLLbto Tonkatens (6). Npu paboTe ncnonbayiiTe ToNKaTeNb, NOCTABAAEMbIN C
YCTPOMCTBOM.

e He ncnonb3yiTe HUKaKMe Apyrue npeameTbl AN TONKaHUA MACa; He
TO/IKANTE MACO PYKamMU.

e He npuKnagblBaiTe Ype3mepHbIX YCUAWI, TONKAA MACO MU apyrue
NPOAYKTHI.

e Bo Bpems U3MeNbYeHNA MACa MOTYT NOABUTLCA NPenATCTBuA, AN
YCTPaHEeHWA NPenaTCTBMA MCNOb3YITE PEXUM peBepca WHekKa. [na Bbibopa
PEeBEPCUBHOIO PEXKMUMA BbIKNOUUTE MACOPYDKY, YCTaHOBMB nepektodaTtesns (5) B
MOJIONKEHWNE KKHOMKA MUTaHWUA (BbIK/IIOYEHO)», 3aTEM HAKMUTE U yAepPIKMBanTe
nepekntoyatens (5) B nonoxkeHum «Revy.

e He 3anyckaiTe ycTpOMCTBO HenpepbiBHO 6onee 10 MUHYT.

L R 4

e Yepes 10 MUHYT HeNpepbIiBHOW paboTbl BbIKNOYUTE YCTPOMCTBO U faliTe emy
OCTbITb B TeyeHue 15-20 MMHYT nepes AasibHenLwel akcnayaTaunen.

e [lo OKOHYaHWUW PabOoTbl BbIKNOUYUTE MACOPYOKY, YCTAHOBMB NepeKtoyaTenb
(5) B nonoXeHMe «KHOMKA NUTaHWA (OTKAOYEHWE NUTAHUA)» U OTKAOUUTE
YCTPOWCTBO OT CETU; NOC/IE 3TOTO MOXHO pPa3obpatb.

NMEPEPABOTKA MACA

@«  YcraHOBUTE r0N10BKY MACOPYBKM (7) Ha FON0BKY peayKTopa (2) BEpTUKaIbHO,
3aTem NOBEPHUTE PYKOATKY (2) MO YacoBOM CTPesIKe, NMOKa rosI0BKa MACOPYHKM (7)
He 3aduKcupyeTca NpoyHo (puc. 1, 2).

e YcTaHOBMWTE NOAALLMI BUHT U pexyLLmMii HOX (8, 10) (puc. 3, 4).

L K 2

e BbibepuTe ogHy U3 naactuH (9 unm 11 unm 13) n yctaHoBUTE ee Hafg
le3BMem, COBMeCTUB BbICTYMbl Ha peLleTKe C Na3aMu Ha Kopnyce ros10BKu
mAcopy6ku (7), 3aTaHuTe raiky (12) (puc. 5, 6). ).

BHumaHue!

HanpasbTe pexyLLyto CTOPOHY Ne3BuA K pelueTke. Ecin ne3sue ycTaHOBNEHO
HenpasBuAbHO, OHO He ByaeT U3mesibyaTb MPOAYKTbI.

PeweTka rpyboii Hapesku (11) npeaHasHayeHa ana 06paboTKM cbiporo mAca,
oBoLLeN, CyxodpyKTOB, Cbipa, Pbibbl U T. 4.

PewweTKa ana TOHKOW Hape3ku (9) noaxoauT oA 06paboTKM KaK Cbiporo, Tak u
BapeHoro msca, pblbbl U T. 4.

MomecTuTe NOTOK A4 NPOAYKTOB (1) Ha rOpPAbILLKO rON0BKM MACOPYOKM (7).
BktounTe MAcopybKy, yCTaHOBUB Nepekatouatesns (5) B nonoxeHne «MutaHme
BK/IOYEHOY.
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Bo Bpems paboTbl BUKOPUCTOBYITE TONLKO TONKaTeNb (6).Mpumeyanue:

o [ina nydqweit obpaboTKM MACa HapeKbTe ero Kybukamu MAM MNOMOCKaMu.
TwaTenbHO Pasmopo3bTe 3aMOPOKEHHOE MACO.

¢ Bo Bpems paboTbl MCNONb3yiiTe TONbKO TO/IKaTenNb (6), BXOAALLMI B KOMMNIEKT
NOCTaBKW; HE UCMONb3YHTE HUKAKWE ApyTie NPesMeTbl, He TONKAWTe MACO pyKamu.

* Mo OKOHYaHMK PabOoTbl BbIKOUMTE MACOPYOKY, YCTAHOBMB Nepekntoyatens (5) B
nonoxexue «BbIK/TKOYEHO», 1 OTK/tOYMTE YCTPOMCTBO OT CETU; MOC/IEe 3TOr0 MOMKHO
pasobpaTb.

® YT06bl CHATL r0N10BKY MACOPYOKM (7), NOBepHUTE PYKOATKY (2) NpoTUB YacoBom
CTpenku, nocie ocnabneHuns CHUMMUTE ee.

* Y106bl pa3obpatb ronoBKY MACOPYbKWM, OTBepHUTEe raiiky (12) M BbIHbTE
ycTaHoBneHHyto nnactvHy (9, 11 nam 13), Hox (10) u BMHT (8) U3 Kopnyca ronoBKu
MACOPYOKM.

HUHCTPYKLHNA MO NPUMEHEHHNIO

CBOPKA

L 2 BO3bMWTECH 3a FO/IOBKY M BCTaBbTE €€ BO BXOAHOe 0TBepcThe, M. (puc.1)

2 NOBEPHMUTE PYKOATKY, YTOBbI 3apMKCUMPOBaATL roN1I0BKY (NPaBOCTOPOHHEE
BpaLLeHue), roNoBKa A0/KHa bbiTb NOTHO 3aKpenneHa (puc. 2).

2 BcrasbTe BUHT B ronoBKy (puc.3).

2 MomecTnTe peskyliee Ne3Bue Ha CTepXKeHb 3Men Tak, YTobbl ne3sue bbl1o
obpalleHo Bnepes, Kak NoKasaHo Ha pucyHke (puc. 4). Ecam oHo ycTaHOBNEHO
HenpaBW/IbHO, MACO He byaeT NepemasbiBaTbCs.

MoMeCTUTE HYXKHYIO PEXYLLYIO NNACTUHY PALOM C PEXYLLMM SUCKOM,
BCTaBMB BbICTYMbl B Na3 (puc. 5).

Moapep:KnBanTe UAN HAXKUMATE Ha LEHTP PeXKyLLei NNacTUHbI OAHUM
nasbLiem, 3aTem APYroi PyKoi NA0THO 3aTAHUTE GUKCMPYIOLLEe KONbLO (puc. 6).
He 3aTAruBaiite..

L 2 MomecTuTe NNACTUHY BOPOHKM Ha rOI0BKY M 3adpMKCUpPYIiTE ee Ha MecTe.

2 YcTaHOBUTE YCTPOMCTBO Ha YCTOMYMBOM MeCTE.

L 2 KaHan ana Bo3zyxa B HUXKHENR 4acTi Kopnyca ABuratesis LO/MKEH 0CTaBaTbCA
cBOOOAHBIM U He 6/10KMPOBATLCA.

MACHOM ®APLL

L 4 HapexbTe Bce NpoAyKTbl Ha KYCOUYKM (pekomeHayeTca maco 6es xun, koctei
W K1pa, NpumepHbIi pasmep: 20 mm x 20 mm X 60 MM) Tak, YTOObI OHM Nerko
nomelanunck B otBepctue byHkepa.
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L 2 BKOuMUTE YCTPOICTBO M nepeseaute pyuky POWER BUTTON/SLOW/REV B
nonoxeHne «POWER BUTTON», 4To6bl 3anyCcTUTb MaLUUHY.

L 2 MopasaiiTe NpoAyKTbl B BOPOHKY. Micnonb3ayiiTe AN 3TOro TO/IbKO TONKaTesNb
npoayKTos (puc.7).

@ [ocne UCroNb30BaHNA BbIK/IOUNTE YCTPOMCTBO U OTCOEAMHUTE Er0 OT UCTOYHMKA
NUTaHUA.

OBPATHAA ®YHKLINA

¢ B C/ly4ae 3aKNIMHMBAHWA BbIK/HOYMTE YCTPOMCTBO, HaxKaB nepekntoyatess POWER
BUTTON/SLOW/REV B nonoxeHune «POWER BUTTON», 4yTo6bl OCTaHOBUTb
MaLUMHY, M NOAOXAaB, NOKa ABUraTeNb OCTAHOBUTCA B TeUeHMe 5 CeKyHpA, 3aTem

nepekntoymTe nonoxeHne «REV».
@ BuHT ByzeT BpalLaTLCA B NPOTUBOMNONONKHOM HaMPaBAEHUM, U FON0BKA ONYCTEeT.
@ Ecau 570 He paBoTaeT, BbIK/OUMUTE YCTPOICTBO M OYUCTUTE €ro.

INMPUroTOBJIEHHE KOJIBACb/

QI'Iepep, Ha4asiom pa6OTbI COGEpVITE HacCagKky AnAa KOI'I6aCbI, KaK MOKa3aHO HUXe

(puc. 11).

NMPUrOTOBJNEHUE KUBBE

PELIENT

HAYMHKA

bapaHuHa  100r

OnnsKkoBoemacso 1 1/cTonoBble NOXKM

JlyK (menKko Hape3aTb) 1 1/cTonosble NOMKKM
cneuymn Ha BaLl BKYC

Conb Ha Ball BKYC

Myka 1 1/cTonoBble NOXKKM

4 BapaHuHy nponycTuTb Yepe3 MAcopybKy oanH unu aga pasa.Fry
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€ YK J0 KOPUYHEBOTO LBeTa M f06aBuTb pybieHyio 6apaHuHy,
AYLINCTbIN NepeL, Cob U MYKY.

BbIMYCKHAA KPbILLKA
HexxnpHoe maco 450r
Myka 150-200r
Cneuun Ha BaLll BKyC
MycCKaTHbI opex (Menko HapesaTb) 1
MopoLwoK KpacHoro nepua Ha BaLl BKyC
MNepew, Ha Ball BKYC

@ TpuKabl U3MENBUMTE MACO M CMELLATb BCE MHIPEANEHTbI B MUCKe. Bosblue msca
M MeHbLUE MYKW A/ NOKPbLITUA BbIMYCKHOMO 0TBEPCTUA 06eCneymBatoT y4Llyio
KOHCUCTEHLMIO U BKYC.
MepemonioTb cMech Tpu pasa.
PasbepuTe, BbINOAHMB WarK 5-3 B 06paTHOM NopsagKe, YTO6bI CHATb PEXYLLYIO
NAACTUHY U pexyLiee ne3Bue.
MomecTute BMecTe Hacaaku A 1 B Ha Ban MOAAIOro WHEKA, BCTAaBMB BbICTYMbl B
nassl (puc. 8).
MNOTHO 3aKpyTUTE KPbILWKY. He 3aTarnsaiTe CAULWLKOM CuibHO (purc.9).
M3roToBbTE LMAMHAPUYECKYIO BbINYCKHYHO KPbIWKY (puc.10).
Chopmupyiite kibbe ad, nokasaHHbIN HUKE, 1 0BKapbTe BO dpuTIOpE.

*00 6 oo

——

Fe

YHNCTKA U OBCITYKUBAHUE

PA3BbOPKA

’ Y6e,u,MTer, YTO ABUraTe/ib NONHOCTbIO OCTAHOBUACA.

L 4 BbIHbTE BUIKY U3 PO3ETKM.

2 Pasbepute, gelicteya B o6paTHOM NopAAKe, Kak NoKasaHo
Ha pucyHKax 1-6.

L g YT06bl NETKO CHATH PEXYLLYIO NAACTUHY, NTOMeCTUTe
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OTBEPTKY MEKAY PENKYLLEN NAACTUHOMN M FONOBKOM, Kak MOKa3aHO Ha PUCYHKE, 1
nogHumurte ee (puc. 12).

NOBEPHUTE PYKOATKY, NEPEMECTUTE FOI0BKY B COOTBETCTBMM C HaMpaBAeHUEM,
MOKasaHHbIM Ha (puc. 13), noc/e Yero Bbl CMOMKETE BbIHYTb FO/I0BKY.

yXxoa 3A MACOPYBKOMU

e[locne 3aBepLieHns paboTbl BbIKAOUMTE MACOPYOKY, YCTaHOBKB
nepekntoyatens (3) B nonoxkeHne «KHOMKA MATAHUA», 4TOObI BbIKNOYUTD
MaLLMHY, ¥ OTKNIOUMTE YCTPOWCTBO OT CETU.

e[loBepHUTE PYKOATKY (2) NPOTUB YaCOBOI CTPENKU, 3aTEM CHUMMUTE FONIOBKY
MACOPYOKM.

o OTBUHTUTE raiky (12) n cHummuTe naactuHbl (9, 11 nam 13) u pexyuiee
nessue (10) c BuHTa (8).

o CHATb BUHT (8) c ronoBku macopy6bku (7).

eYaanuTe OCTaTKM NULY C BMHTa (8).

*BbIMOWTE CbEMHbIE YaCTU MACOPYOKM Tenaomn BOAOW C HEWTPaNbHbIM
MOIOLLMM CPELCTBOM, TLLATENbHO ONOAOCHUTE U BbiCyLIMTE nepes, COOpPKOW.

e[IpoTpuTe KOpNyc MAacopybku (4) cnerka BNaXKHOM TKaHbIO, @ 3aTeM BbITpUTE
KOpMyc Hacyxo.

*He ucnonb3yiTe pacTBOpUTENN UNKM abBpa3nBHbIE MaTepuanbl ANA OUMCTKU
Kopnyca macopybku (4).

*He gonyckaiiTe NnonagaHuna }KMAKOCTU BHYTPb KOpMyca MACOPYOKM.

o CmakbTe nnactuHbl (9, 11 u 13) n nessue (10) pacTUTeNIbHLIM MAacIOM
nepeg, Tem, Kak ybpaTb BbICOXLUME NPUHALNEIKHOCTM U3 MECTA XPAaHEHWUA — 3TO
3aLUNUTUT UX OT OKUCNEHWA.

XPAHEHMWE

e[lepeg Tem Kak ybpatb macopybky Ha xpaHeHue, ybegutech, 4To KOprnyc
MACOPYBKM 1 BCE CbEMHbIE AETANN YUCTbIE U CyXMe.

®XpaHuTe YCTPOMCTBO B CYXOM MPOX1aZHOM MeCTe, HeAOCTYNHOM ANA AeTei
1 UIHBANWUAOB.










