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YBakaeMblii moKynaTtejb!
Mpei1 6s1aronapum Bac 3a BBIOOp, ceJIaHHBIN B 10JIb3Y OBITOBOH TeXHUKH TOprosoii mapku BEON.

2 PYKOBOZACTBO MO 3KCNNYATALUUN

Mscopybka npegHasHayeHa Ana nepepaboTKM NPOAYKTOB M MPUrOTOBNEHUA AOMALIHUX
nonypabpunKaTtos.

YKA3AHUA NO TEXHUKE BE3OMNMACHOCTU

Mepen Mcnonb3oBaHMEM YCTPOMUCTBA BHUMATENbHO NPOYUTANTE MHCTPYKLMIO MO IKCNAyaTaLnm
M COXpaHANTe e& B TeYyeHMe BCEero CpoKa 3Kcnayatauuu. HenpaBuabHoe obpalleHue ¢
YCTPOMCTBOM MOXKET MPUBECTU K €ro NoAOMKe, NPUYNHEHUIO Bpeaa MO/Ib30BATEN0 UAN €ro
NMyLLLEeCTBY.

[ONna CHUXKeHMA pUCKa NoxKapa, ANA HeAOoNyWeHUA NOPAXKEHUA SNEKTPUYECKMM TOKOM U ANA
3alMTbl OT APYrnx TpPaBm BO Bpemsi paboTbl C 3NEKTPUYECKOU MACOPYOKOoI Heobxoammo
cobntoaaTb NpUBEAEHHDLIE HUXKE MepPbl NPEA0CTOPOKHOCTH.

Mepen nepsBbiM BKAOYEHMEM ybeguTecb B TOM, YTO HaAMNps)KeHUE B 3/IEKTPUYECKON CeTu
COOTBETCTBYET paboyemy HanpAXKEHUIO YCTPOMCTBA.

Mcnonb3yiiTe TONbKO Te akceccyapbl, KOTOPbIe BXOAAT B KOMMIEKT MOCTABKU.

Bo n3bexaHune nopaxkeHua anekTpuyecknum Tokom HUKOTMAA HE MOTPYKAWTE ycTpoiicTso,
CEeTEeBOW LWHYP M BWUJIKY CETEBOTO LLIHYPa B BOAY UK B Nt0Oble Apyrue *KUaKocTu.

[Nna YNCTKM Kopryca MACOPYOKM UCNONb3YWTE CAErKa BAAXKHYIO TKaHb, MOC/Ae Yero BbITpUTe
KOpMNyC Hacyxo.

Hukoraa He ocTasasanTe paboTatolyto mAacopybky 6e3 npucmoTpa.

Mepen cbopKoW, pa3sbopKoM, a TakKe nepen, YNCTKON MACOPYOKM cnenyeT eé BbIKAUYUTL U
BbIHYTb BMJIKY CETEBOIO LUHYPa U3 PO3ETKM.

YcTaHaB/MBaliTe YCTPOMCTBO Ha POBHOM, YCTOMYMBOM MOBEPXHOCTM, BAANM OT UCTOYHMKOB
Tennaa, OTKPbLITOro NJIAMEHW, BNaru 1 NPAMbIX COJTHEYHbIX y4en.

3anpeuLaeTca ycTaHaB/AMBATb YCTPOMCTBO Ha ropaYelt NOBEPXHOCTU WM B HEMOCPEeACTBEHHOM
61130CTM OT Heé (Hanpumep, PAAOM C ra3soBOM WM 3EKTPUYECKOW NAMTOM, NMBGO OKoNo
HarpeToi AyXOBKMU UM BAPOYHOMN NMOBEPXHOCTH).

AKKypaTHO obpawantecb C CeTeBbIM LWHYPOM, He [AOMyCKalTe MHOrOKpaTHOro ero
nepekpy4yMBaHUA, NEPUOANYECKM PACNPAMAAATE CETEBOW LLHYP.

3anpeLaeTca UCMO/b30BATb CETEBOW LUHYP B KAYECTBE PYYKM A/1A MEPEHOCKU MACOPYOKW.

He ponyckaiite, 4Tobbl ceTeBOM LWHYP CBELUMBACA CO CTOMA, U cnepuTe, YTobbl OH He Kacanca
OCTPbIX KPOMOK Mebenn 1 ropavmx noBepxHocTen.

[na oTcoegMHEHMA BUIKM CETEBOrO LUHYPa OT SN1EKTPUYECKOM PO3eTKM cneayeT aepkaTtbea 3a
BWJIKY CETEBOTO LUHYpPa, @ He 33 CaM LUHYp.

He noacoepuHanTte, He oTcoeauHANTe U He BepuTechb 3a CETEBOM LUHYP WAN BUKY CETEBOTO
LWHYPA MOKPbIMU pyKamm, 3TO MOXKET NPUBECTU K yAAPY N1EKTPUYECKMM TOKOM.

[aHHOe yCTPOMCTBO He NpeAHa3HAYeHOo ANA UCMONb30BAHUA AETbMMU.

He paspelwaiTe AeTAM WMCNONb30BaTb YCTPOMCTBO B KayecTBE WIPYLWKM U He paspellanTe
AEeTAM NPUKACATbCA K KOPMyCy YCTPOMCTBA U K CETEBOMY LLHYpPY BO Bpema paboTbl.
YcTaHaBAMBaWTe YCTPOMCTBO BO Bpems paboTbl M B MepepbiBax Mexay pabounmun umknamm B
MecCTax, HeAOoCTYNHbIX ANA AeTeN.

Mpunbop He npepHasHAyYeH ANA MCNO/b30BAHMUA NMLAMW (BKNtOYAsA AEeTei) C NMOHUMKEHHbIMM
dM3NYECKMMU, NCUXMYECKUMWU UAN YMCTBEHHBIMM CMOCOBHOCTAMM, UK NPU OTCYTCTBUU Y HUX
ONbITa WM 3HAHWI, €CIN OHU HE HAaXOAATCA NOJ KOHTPONEM UM HE NPOUHCTPYKTUPOBAHbI 06
MCNONb30BaHMM NpUBOPa MMLOM, OTBETCTBEHHbIM 33 MX 6€30MaCHOCTb.
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M3 coobparkeHMn 6Ge3onacHOCTM JeTeld He OocTaBAaliTe MNOJIMITUAEHOBbIE MaKeThl,
MCcnosibdyeMble B Ka4yecTBe YNaKoBKM, 6€3 npnucmoTpa.

BHMMAHMUE! He pa3pelwalite geTam uUrpaTb C NOAUITUIEHOBLIMM NAaKETAMN UM YTAKOBOYHOM
nnéHkon. OnacHocTb yaywba!

3anpewaeTca CaMOCTOATE/NIbHO peMoHTUpoBaTb npubop. He pasbupaitte npubop
CaMOCTOATENIbHO, MPWU BO3HUKHOBEHWW NHO6bIX HEUCNpaBHOCTEW WAW NOCAe NafeHus
YCTPOWCTBA BbIKNOUYNTE NpPUOBOP M3 3INEKTPUYECKOM PO3eTKM U obpatutecb B ntobok
aBTOPM30BaHHbLIN  (YNO/JIHOMOYEHHbIN) CEPBUCHBIM LEHTP MO KOHTAKTHbIM agpecam,
YKa3aHHbIM B rapaHTUMHOM Ta/iIOHe.

Bo nsberkaHne noBpeKAeHNN NepeBo3nTe YCTPOMCTBO TONIbKO B 3aBOACKOM YNaKOBKe.
XpaHuUTe YCTPOMCTBO B MeCTaX, HeAOCTYMHbIX ANA AeTeh U NAed C OrpaHUYeHHbIMU
BO3MOXHOCTAMM.

YCTPOUCTBO NPEAHA3SHAYEHO TO/IbKO AN BbITOBONO MCMO/Ib3OBAHUA B MWUAbIX
NOMELLEHUNAX, 3AMNPELLAETCA KOMMEPYECKOE WMCMNOJIb3OBAHUE U WUCMNOJIb3OBAHUE
YCTPOMUCTBA B NPOU3BOACTBEHHbIX 30HAX U PABOYUX NOMELLEHUAX.

BHUMAHMUE!

e Mepen Hayanom pybku maAca obsa3aTeslbHO ybeamuTecb B TOM, YTO BCE KOCTU U WU3ULLKK
Upa yaaneHol.

e 3anpewaeTca NPOTa/JIKMBATb MPOAYKTbl KaKMMU-TMBO MOCTOPOHHUMW NpeamMeTaMmn UK
nanbLamMn pPyK, NOJb3yMUTeCb TONbKO TosiKaTenem (1), KOTopbii BXOAWUT B KOMMJIEKT
NMOCTaBKM.

e H/ B KOem c/lydae He norpyKanTe Kopnyc mMAcopybKM, CETEBOWN LUHYP UAM BUIKY CETEBOTO
LUHYypa B BOAY WK B Ntobble Apyrue »KUAKOCTHU.

e He nbiTaiiTecb nepepabaTbiBaTb MACOPYOKONM NuLLEBble NPOAYKTbI C TBEPAbIMU BONOKHAMM
(Hanpumep, UMBUPL UK XPEH).

e Bo wu3bexkaHMe 06pa3oBaHUA 3aTOPOB He MNPUKNAAbIBAATE UYPE3MEPHbIX YCUIUMA,
NpoTanKMBan MAco TonKatenem (1).

e Ec/in Kakoli-nnbo 3acTpABLINIK TBEPAbIN KYCOK NPUBOAUT K OCTAHOBKE BpallleHMA LHEeKa U
HOKa, HeMeAJ/IeEHHO BbIKNHYUTE YCTPOWCTBO M MpeXKae Yem npoaonxkutb paboty, yaanure
3aTop, MCNOb3ys GYHKLMIO BKAKOYEHUS 06paTHOro BpalleHua WwHeKa «REV» (pesepc).

OMNUCAHUE YCTPOMCTBA
1. Tonkatenb
2. JloTOK A4NA NpoAayKTOB
3. OTCceK AN1A XpaHeHUA HacaaoK 1
4. KHonKa ¢puKcaTopa NpUCTaBKU MACOPYBKM
5. Pyyka A41a nepeHocKu
6. dneKTponpuBoy, @ 2
7. Mepekntouatens «ON/OFF/REV»
8. HecKonb3awme HOXKKM
9. MpuctaBka-macopybka
10. WHek
11. KpecTtoobpasHbiii HOX
12.  [Ouck ana pybku (3/5/7 mm)
13. Kosnbuesas raika
14. Hacagka gns HabuBKKM KoNbacok
15. Hacapgka ana kebbe
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NOAroTOBKA MACOPYBKU K SKCMNNYATALUN

BHUMAHMUE! T[Mocne TPaHCNOPTUPOBKU WAN XPaHEHUS YCTPOMCTBA MNPU MOHUMKEHHOWM
Temnepatype HeobXxoAMMO BblAEPKATb €ro MPM KOMHATHOM TemnepaType He MeHee TPEx
Yyacos.

MN3BneknTe Macopybky U yaanuTe Bce yNaKoBOYHbIE MaTepuasibl, NPOTPUTE KOPMYC BAAXKHOM
TKaHbHO, MOC/NE YEro BbITPUTE €ro Hacyxo.

Bce cbémHble aetann (1, 2, 9, 10, 11, 12, 13, 14, 15) npomoiiTe Tennoi BOAOW C HEATPA/IbHbIM
MOIOLLMM CPEeACTBOM, ONONOCHUTE U Nepen cOOPKOW TLATENbHO NPOCYLUUTE.

Mepen nepBbIM BKAOYEHMEM YybeaUTECb, 4YTO HaNPAXEHWE B INEKTPUYECKON CeTu
COOTBETCTBYET paboyemy HanpaXKeHUo YCTPOMCTBa.

OCHOBHBbIE MPUHLMNbI PABOTbI C MACOPYEKOM

Mscopybka npegHa3HayeHa Aas nepepaboTKM msaca 6e3 KOCTel TOMbKO B AOMALLHUX
YCNOBUSAX.

CobepuTe yCTPOMCTBO U YCTAHOBUTE €ro Ha POBHYHO CYXYyO NOBEPXHOCTb.

Yb6eautecb B TOM, YTO BEHTUIALMOHHbIE OTBEPCTMA Ha Kopnyce He 3a6/10KMPOBaHbI.

BcTaBbTe BM/IKY CETEBOTO LHYPA B 3/IEKTPUYECKYIO PO3ETKY.

MocTaBbTe Nog NPUCTaBKy-mAcopybKku (9) noaxoasauyto nocyay.

Y6eautecb B TOM, YTO MACO NONHOCTbIO OTTAANO, YAANUTE UINULLIKKN KUPA N KOCTU, MOPEKbTE
MSACO Ha KYOMKKN UM NOJIOCKM TaKOro pasmepa, YTobbl OHM CBOOOAHO NPOXOAMAM B OTBEPCTUE
notka (2).

BKntounTe yCTPOMCTBO, YCTaHOBMB nepekatodaTtens (7) B nonoxkeHne «ON».

He Toponscb npoTankuMBanTe MACO B pacTpyd npucTaBKU-msacopybku (9) npu nomouwm
TonKkatens (1). Bo Bpems paboTbl Ucnonb3ynte Tonkatenb (1), KOTOPbIA BXOAUT B KOMMNAEKT
NOCTaBKMW.

3anpewaeTca MCNoNb30BaTb A5 MPOTAZIKMBAHUA MACa Kakue-nMbo npegmeTbl, HA B KOEM
C/ly4ae He NPOTaNIKMBANTE MACO PYKaMMU.

He npunarante ypesamepHbIX yCUANIM ANA NPOTANIKMBAHUA MACa UKW APYTUX MPOAYKTOB.

B xoge pybKM msAca moxkeT obpas3oBaTbCsA 3aTop, ANA yCTpaHeHUsA obpasoBaBlUeroca 3aTopa
cnepyeT BOCMNO/b30BaTbCA GyHKUMEN 0b6paTHOro BpalleHWA LWHeKa. [na nepekntoyeHus B
peXMM 0bpaTHOro BPaLLLEHMA LWHEKA BbIKAOYUTE MACOPYOKY, YCTaHOBUB nepektodatens (7) B
nonoxeHune «OFF», 3aTem HaxkmuTe 1 yaeprKuBanTe nepekatodatens (7) B nonoxkeHnn «REV».
Bpema HenpepbIBHOM paboTbl ycTpolicTBa No nepepaboTKM NPoAYyKTOB He AO/IKHO NPeBbIWaTh
10 mnHyT.

Mocne 10 MMHYT HenpepbiBHOMW paboTbl cneayeT BbIKAOYUMTL YCTPOMCTBO M AadTb emy
0XNaguTbCA B TedeHne 15-20 MUHYT, Noc/e Yero MOXHO NPOAOIKUTb PaboTy.

Kak TO/IbKO Bbl 3aKOHUYMTE paboTy, BbIKAOYUTE MACOPYOKY, YCTaHOBMB nepekntoyaTesns (7) B
nonoxkeHne «OFF», OTKAOUMTE MACOPYOKY OT 3/1IeKTPOCETM, WM TOJIbKO MOC/e 3Toro
npucTynaiTe K eé€ pasbopke.

NEPEPABOTKA MACA

HaxkmuTte n yaepxuBante KHOMKy ¢duKcatopa (4).
BcTaBbTe HacagKy macopybku (9) B anekTponpusos,
(6) n noBepHuTe (9) NPOTUB YacOBOWN CTPENKU A0
dukcaumm (puc. 1, 2).
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BctaBbTe wHeK (10) B Kopnyc MpuUCTaBKM MsACO- |3 4
py6ku (9) (puc. 3).

YcTaHOoBUTE KpecToobpasHbiii HOX (11) (puc. 4).
Bbibepute oaHy Heobxoammyio pelwétky (12) wu
yctaHoBMTEe €€ noBepx Hoxa (11), coBmectus
BbICTYNbl Ha pewéTke ¢ nasamu B Kopnyce |° 6

npucTaBkn macopybkun (9), 3ataHuTe raiiky (13) I T_E\
— g — y
(puc. 5, 6). — 3 @TQ o @ §/- —0)|
— S ‘ = .—#[
k?_{,[‘;,c? —

BHUMAHMUE!

e YCTaHaB/IMBaUTe HOX peKylleil CTOPOHOM NO HanpaBaeHUIo K pewéTke. Ecam Hox byaer
YCTQHOB/IeH HENpPaBU/IbHO, OH He byAeT BbINONHATL PYHKLMIO pyOKU.

e PewéTka ¢ H6osee KpynHbIMU OTBEPCTMAMK (7 MM) NOAXOAUT ANA nepepaboTKM Cbiporo
MsACa, OBOLLLEN, CYXODPYKTOB, Cbipa, pbibbl 1 T.1M.

e PewéTtKa Cc menkMmm otsepcTnsamm (3 Mmm) NnogxoanT Ana nepepaboTKM KaK Cblporo, Tak M
NPUroTOBNEHHOr0 MACA, PbIObl U T.N.

Ha pacTpy6 npucraskm macopy6ku (9) yctaHosute |5 — p w{,
NOTOK A4NA NpoAayKTos (2). | = ,‘-‘_ﬁf_,_,
Bkounte msacopybky, yCTaHOBUB NepeEKIYaTeNb %\ ’f[i—;} QT‘L—”
(7) B8 nonoskeHne «ON». 1 ”‘,T.:);‘ ,_@k fiz_%)
Bo Bpemsa paboTbl N0Nb3yHTECh TONIbKO TO/IKATENEM e S ;:'

(1) (puc. 7-8).

NMPUMEYAHME:

e [na ynydweHua npouecca nepepaboTkM maca HapesanTe ero nosoCKaMm WA Kybukamu.
3aMOpPOXKEHHOE MACO HEOHXOAMMO MOHOCTLIO PAa3MOPO3UTD.

e Micnonb3yinte Bo Bpemsa paboTbl Tonkatenb (1), KOTOPbI BXOAWUT B KOMMNEKT NOCTaBKW;
3anpeLLaeTca UCnob3oBaTb 414 NPOTANKUBAHUA MACA KakuMe-nMbo npegmeTbl, HA B KOeM
C/lyyae He NPOTaNKMBANTE MACO PyKaMM.

KaKk TONbKO Bbl 3aKOHUYMTE PaboTy, BbIKAOUYNTE MACOPYOKY, yCTaHOBMB nepekatoyaTtens (7) B
nonosxkeHne «OFF» M OTKAOYWTE ee OT CeTM, M TONIbKO MOocC/ie 3TOro NpuUcTynamte K ee
pasbopke.

Ons cHATMA Hacagku mAcopybkn (9) Haxkmute Ha KHonKy ¢wukcatopa (4), nosepHuUTe
npuUcTaBKy MAcopybKuM (9) Mo YacoBoO CTPESIKE U CHUMUTE eé.

Ona pa3bopKkM HacaAKM MACOPYOKM OTKpyTUTe raviky (13) M wM3BNeKuTe YCTaHOBIEHHYHO
pelwéTky (12), KpectoobpasHbin HOX (11) u wHek (10).

HABUBKA KOJIBACOK

MpurotoBbTe dapLu.

YcTaHoBUTE HacagKy  mAacopybku (9) B
anekTponpusog (6).

YcraHosuTe WwHek (10) B Kopnyc Hacagku msAco-
pybkn  (9), yctaHoBMTe Ha  wWwHek (10)
KpecTtoobpasHbiit HoX (11) auck (12), Hacaaky ans
HabuBkn Konbacok (14) (puc. 9-10), 3aTem
3aTAHUTe raniky (13).

YcTaHoBUTE IOTOK AndA npoaykTos (2). (puc.11)
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BblnoxuTe rotoBbIn GpapLu Ha NOTOK A5 NPOAYKTOB (2).

Mcnonb3yhte ANA NPUrOTOBNEHUA KONDACOK HATypaibHyto 000/104KYy, NpeaBapuTebHO
nomecTms €€ B cocyA c TEnsoi Bogon Ha 10 MUHYT.

HaTAHUTe pasmAryéHHyto 060104Ky Ha HacaaKy (14) u 3aBAXKMTe HA KOHLe 060104KK y3en.
BcTaBbTe ceTeBYHO BU/IKY B 3/IEKTPUYECKYHO PO3ETKY.

Bkntounte macopy6bky, yctaHoBMB NepekntodaTesnb (7) B nonoxeHne «ON» (BKIOYEHO).

[na nopaum rotoBoro ¢apwa mcnonbsymnte Tonkatenb (1) (puc. 12), no mepe 3anonHeHuA
060n04KkM caBuraiite eé c Hacagku (14), no mepe BbiCbIXaHMA OBONOYKM CMaumBanTe eé
BOZOM.

KaK TONIbKO Bbl 3aKOHUYMTE paboTy, BbIKAOUUTE MACOPYOKY, ycTaHOBUB nepekatoyatens (7) B
nonoxeHne «OFF» (BbIKAOYEHO), U OTK/IOUUTE €e OT 3/IEKTPUYECKOM CETU, N TONbKO Mnoc/e
3TOro NPUCTynaKTe K ee pasbopke.

ONna cHATMA NpUCTaBKU MACOPYOKM (9) HaxkmuTe Ha KHOMKy dukcatopa (4), nosepHuUTe
npuctasky (9) no yacoBoW CTpesike U CHUMUTE eé.

OTtBepHuTe raiky (13) n pasbepute npuctasky macopy6oku (9).

MCNOJZ1Ib3OBAHUE HACA KU «KEBBE»

Kebbe — TpaguumoHHOe O6AMKHEeBOCTOYHOE 611040, KOTOPOE TOTOBAT M3 MsACa ArHEHKa,

MWEHUYHOM MYKM W CMeuuni, Kotopble pybsaTcs BmecTe, 4TOObl MOAYYUTb OCHOBY A/iA
M3roToBNAEHUA NOAbIX Tpyboyek. TpybOUYKM HANOANHAKOTCA HAYMHKOM M 06KapuBaloTca BO
¢dpuTiope.

JKCNepMMEHTUPYA C HaYMHKOM pnsa TpybouyeK, MOMKHO TrOTOBUTb pPa3/INYHble Ae/IMKaTechl.
MpurotoBbTe OCHOBY A/19 060N0UKN.

YcTaHoBUTE HacagKy  mAacopybkm  (9) B
anekTponpusog, (6).

YctaHoBuTe WwHek (10) B Kopnyc Hacagkm MACo-
pybKu (9), ycTaHOBUTE Ha WHEK Hacaaku «kebbe»
(15); cnegute 3a Tem, yTObbI BbICTYMbl Ha Hacaake
(15) coBnanu c nasamu B Kopnyce HacagKku
macopybku (puc. 13), n 3aBepHUTe raiiky (13) (puc.
14).

YcTaHOBUTE NOTOK Ans npoaykToB (2) (puc.15).
BblNnOXKUTE roTOBYyHD OCHOBY A1 OBONOYKM Ha
NIOTOK A4NA NpoAayKToB (2).

BcTaBbTe ceTeBYHO BU/IKY B 3/IEKTPUYECKYHO PO3ETKY.
Bkntounte macopy6bky, ycTaHOBMB nepekatovaTesnb (7) B nonoxeHne « ON» (BKaoUYeHO)

[Ons nogaym ocHOBbLI AN 060104KKN MCNONb3yWTe ToNKaTenb (1) (puc. 16).

OTpesaiTe rotoBble TPYBOUKM HEOBXOAMMOM OINHBI.

KaK To/IbKO Bbl 3aKOHUYMTE paboTy, BbIKNOUNTE MACOPYOKY, YCTaHOBMB nepekntoyatens (7) B
nonoxeHune «OFF» (BbIKNHOYEHO), U OTKAKOUUTE €€ OT 3/IeKTPUYECKON CETU, U TONbKO Mnocse
3TOro MOKHO NPUCTYNaTh K eé pasbopke.

Ona cHATUA HacagKn mAacopybku (9) HaxKmUTe Ha KHONKY duKcaTopa (4), noBepHUTE HacagKy
mAcopybKM (9) no yacoBOW CTPENKE U CHUMUTE eé.

OTBepHUTe raiiky (13) n pasbepute NPUCTaBKY MACOPYOKM.
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yX0J/, 3A MACOPYEKOW

YUCTKA

BHUMAHMUE! 3anpewiaeTca MCN01b30BaTb NOCYA0MOEYHYIO MALIMUHY ANA MbITbi MACOPYOKU
M KaKux-nnbo yacrten.

e [locne oKOH4YaHWA paboTbl cneayeT BbIKAOUYUTL MACOPYDOKY, yCTaHOBUB nepekatoyatens (7) B
nonoxeHune «OFF», 1 BbIHYTb BU/IKY CETEBOTO LUHYPA U3 SNEKTPUYECKOM PO3ETKM.

e Haxkmute Ha KHOMNKY ¢puKcaTopa (4), noBepHUTE HAcagKy MACopy6KM (9) No YacoBol CTpesiKe U
CHUMUTE eé.

e OTBepHUTe ranky (13) u cHumuTe pewéTtkm (12), KpectoobpasHbin HOXK (11) co wHekKa (10).

e l3BnekuTe WHekK (10) M3 npuctaBkn macopy6bkm (9).

e Ypanute co wHeKa (10) octaTkM NpoAyKTOB.

e [lpomouTe aetanu macopybku (1, 2, 9, 10, 11, 12, 13, 14, 15) B TéNN0OM BOAE C HENTPANbHbLIM
MOIOLLMM CPeaCTBOM, OMOIOCHUTE UX U Nepes COOPKON TLLATENbHO NpocyLInTe.

e [lpoTpuTe KOpNyc MACOPYOKM BNAXKHOM TKaHbIO, MOC/IE YEro BbITPUTE HACYXO.

e [1nA YNCTKM Kopryca MAcopybKu 3anpeLaeTca MCNoib30BaTb PacTBOPUTENU AN abpasmnBHble
YyUCTALLME CPeacTBa.

e He gonycKaiTe nonagaHua }KUAKOCTM BHYTPb KOpMNyca MACOPYOKM.

e [locne nepepaboTKmM CONEHbIX UAN KUC/bIX NPOAYKTOB HEOOXOAMMO Cpasy OMno/IOCHYTb BOAOM
CbEMHbIE AeTaNn MACOPYOKM UM OBOLLEPE3KN.

e [lpu nepepaboTKe NPOAYKTOB C CUIbHBIMW KPaCALMMM CBOMCTBAMM (HaNnpMUmep, MOPKOBMU UK
CBEKNbl) AEeTaNM MOTYT OKPacuUTbCA, MPOTPUTE CbEMHbIE [ETaNuM TKAHbl, CMOYEHHOM
PacTUTENIbHBIM MAc/IOM, NOC/Ie Yero NPOMONTe AeTann C HEUTPaANbHbIM MOKOLWMM CPEACTBOM,
OMNOJIOCHUTE M NPOCyLInTE.

o [lpexae yem ybpaTb NpPOCOXLIME MPUHALNENKHOCTM Ha XpaHEeHMe, cCMarkbTe pewéTtku (12) u
KpecToobpasHbiii HOX (11) pacTUTeNbHbIM MacOM — TaK OHW ByAyT 3aLLMULLEHBI OT OKUCIEHWA.

XPAHEHUE

e [lepen Tem, Kak ybpaTb MACOPYOKY Ha XxpaHeHue, ybeanTecb B TOM, YTO KOpPMyC MACOPYBOKM U
BCE CbEMHbIE AeTaNu, YNCTbIE U CyXMe.

e XpaHWTe YCTPOMCTBO B CyXOM MPOX/IaAHOM MecTe, HegOoCTyNHOM ANs AeTern u nogen c
OrpaHNYeHHbIMKU BO3MOXKHOCTAMM.

CpokK cnyK6bl ycTpoicTea — 3 roga.
[ara usrotoBneHUs yKasaHa Ha yNaKoBKe UM CAaMOM U3genuu.

BHUMAHMUE!
ﬁ B LenAx 3alWmTbl OKpyXKalolle cpeapl, NOc/ie OKOHYaHUA CPOKa Cy»Kbbl Npubopa U 3NeMeHTOB MUTaHUA
(ecnun BXogAT B KOMMAEKT), He BbibpacbkiBaiiTe MX BMecTe C 06blYHbIMM ObITOBbIMM OTXO4aMM, NepeaanTe
nNpubop 1 3neMeHTbl MUTaHUA B CNeLManmM3MpoBaHHble NyHKTbl 410 AaNbHelWwen yTuamsaumm.

OTxoabl, 06pasytowmecs Npu yTmamsaumm nsgenuii, nognexat obasatenbHomy cbopy ¢ nocneayrowen yruansaumen
B YCTaHOBJIEHHOM nopAgke. [OaAa nosydYyeHUA [OMNOAHUTENbHOW MHbOpMaumMm 06 yTUAM3aLMM AAHHOFO MPOAYKTa
06paTUTECh B MECTHbIM MYHULMNANUTET, CAYKOY YyTUAM3ALMKN BbITOBLIX OTXOA40B UM B MarasuH, rae Bol npuobpenu
OAHHbIN NPOAYKT.

EH[ [aHHoe wu3genue cootBeTcTByeT Bcem TpebyembiM €BPOMNENCKMM M POCCMICKMM  CTaHZapTam
6€e30MacHOCTU U TUrMeHbI.
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KOMNNEKT MNMOCTABKU TEXHUYECKUE XAPAKTEPUCTUKHU
BN-2104
e Macopy6bKka (MoTopHbIN 610K) — 1 wWrT. e MoLHOCTb NPM MaKCMManbHOM
o [lnck ana pybru (3 mm) — 1 wr. Harpyske: 3000 Bt
o [lnck ana pyoru (5 mm) — 1 wr. e MowHoCTb HOMMHanbHas: 1200 BT
e [IncKk ana pyoku (7 mm) — 1 wr. e [Mpon3BOAMTENBHOCTD: 2,2 KI/MUH
e HacagKa ans Habuskm Konbac — 1 wr. o [1nnHa wHypa: 1 m
e HacagKa ana keb6be — 1 wr. e JeKkTponuTaHume: 220-240 B ~ 50 Iy,
o [1nacTMKOBbIM NOTOK — 1 WrT.
e TonKatenb gna npoayktos — 1 wr.
® NHCTPYKUMA C rapaHTUAHbIM TafioHOM — 1 WrT.

BHUMAHMUE!

NPOU3BOAMTENb OCTABNAET 3A COBOM MNPABO HA BHECEHWME W3MEHEHWW B
KOHCTPYKUMIO, AM3AMH U KOMMNJEKTAUMIO TMPUBOPA BE3 [OMONHMUTE/IbHOMO
YBEAOMNEHNA OB 3TUX USMEHEHUAX.
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Dear customer!
We thank you for the choice made in favor of the home appliances brand BEON.

9 INSTRUCTION MANUAL

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

SAFETY MEASURES

e 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.

e 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:

e 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.

e Use only the accessories supplied with the unit.

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

e Use aslightly damp cloth to clean the meat grinder body and then wipe the unit body dry.

e Never leave the operating meat grinder unattended.

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

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

e 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).

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

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

e 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.

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

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

e This unit is not intended for usage by children.

e 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.

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

e 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.

e For children safety reasons do not leave polyethylene bags, used as packaging, unattended.

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

e 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.
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e To avoid damages, transport the unit in the original package only.
e Keep the unit out of reach of children and disabled persons.

THE UNIT IS INTENDED FOR HOUSEHOLD USE ONLY, ITS COMMERCIAL USAGE AND USAGE IN
PRODUCTION AREAS AND WORK SPACES IS PROHIBITED.

ATTENTION!

e Before grinding meat, make sure that all bones and excess fat are removed.

e Do not push the products with any foreign objects or your fingers, use only the pusher (1)
supplied with the unit.

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

other liquids.

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

e To avoid obstructions, do not apply excessive force while pushing meat with the pusher
(2).

e 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 «REV» (reverse) to remove the
obstruction before starting again.

DESCRIPTION
1. Pusher
2. Tray
3. Storage compartment for attachments !
4. Lock button
5. Carrying handle case — )
6. Motor drive
7. «ON/OFF/REV» button
8. Non-slip feet
9. Meat grinder head body
10. Screw
11. Crossed blade
12. Gridder (3/5/7 mm)
13. Ringnut
14. Sausages making nozzle
15. Kebbe attachment

BEFORE USING THE MEAT GRINDER

After unit transportation or storage at low temperature keep it for at least three hours at
room temperature before switching on.

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

e Wash all the removable (1, 2, 9, 10, 11, 12, 13, 14, 15) with warm water and neutral
detergent, rinse and dry them thoroughly before assembling.

e Before using the unit for the first time, make sure that the voltage in your mains corresponds
to unit operating voltage.
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BASIC PRINCIPLES OF WORKING WITH A MEAT GRINDER

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 (9).

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 (9) using the pusher (1). When
operating, use the pusher (1) supplied 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 «OFF» position, then press and hold down the switch (7) in the position «REV».

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

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 (7) to the position
«OFF» and unplug the unit; after that you can disassemble it.

MEAT PROCESSING

Select one of the plates (12) and set it over the blade

grooves on the meat grinder head body (9), tighten
the nut (13) (pic. 5, 6).

Install the meat grinder head (4) to the setting place
(6), and turn the meat grinder head (9)
counterclockwise until it is fixed (pic. 1, 2).

Install the screw (10) into the meat grinder head (9)
body (pic. 3).

Install the crossed blade (11) (pic. 4).

(11), matching the ledges on the grate with the

ATTENTION!

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

e The coarse cutting plate (3 mm) is for processing raw meat, vegetables, dried fruit, cheese,
fish, etc.

e The fine cutting plate (7 mm) is suited for processing both raw and cooked meat, fish etc.

Place the food tray (9) on the mouth of the meat grinder head (2).
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Switch the meat grinder on by setting the switch |7 <~ > 8 uéu
(7) to the position «ON». | 1=

. . . i *'ﬁ*-=1
During the operation use only the pusher (1) (pic. ﬁ‘ij‘l Ko B?:ﬁ
7-8). [

) = f:ET’ -\g@’a
NOTES:

e For better meat processing, slice it in cubes or stripes. Defrost frozen meat thoroughly.
e During the operation use only the pusher (1) 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
«OFF» and unplug the unit; after that you can disassemble it.

To remove the meat grinder head (9), press the release button (4), turn the meat grinder head
(9) clockwise and remove it.

To disassemble the meat grinder head, unscrew the nut (13) and take out the installed plate
(12), the blade (11) and the screw (10) from the meat grinder head body.

MAKING SAUSAGES

Prepare minced meat.

Install the meat grinder head (9) in the installation
place (6).

Install the screw (10) into the meat grinder head

body (9) and then install the cross blade (10), one 7

of the meshes (11), the plates (12), the crossed |17 | > 12

blade and the sausage filling attachment on the IR l———

screw (14) (pic. 9-10), then tighten the nut (13). %ﬁ %ﬁ?
<

Install the food tray (2) (pic.11).

Put the minced meat on the food tray (2).
Use natural sausage casing for sausage making, having put it beforehand into a bowl with
warm water for 10 minutes.

Pull softened casing on the attachment (14) and make a knot on the tip.

Insert the power plug into the mains socket.

Switch the meat grinder on by setting the switch (7) to the position «ON» (switched on).

Use the pusher (1) (pic. 12) to push down the minced meat; as the casing is filled, slide it off
the attachment (14), and wet it as the casing dries.

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

To remove the meat grinder head (9), press the release button (4), turn the meat grinder head
(9) clockwise and remove it.

Unscrew the nut (13) and disassemble the meat grinder head (9).

USING THE «KEBBE» ATTACHMENT

Kebbe is a traditional Middle Eastern dish cooked of lamb meat, wheat flour and spices
chopped together to prepare the base for hollow rolls. The rolls are filled and deep fried.
You can make different delicacies trying various fillings. Prepare the casing base.

Install the meat grinder head (9) in the installation place (6).
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Insert the screw (10) into the meat grinder head
body (9), install the kebbe attachments (15) on the
screw; make sure that the ledges on the
attachment (15) match the grooves on the meat
grinder head body (pic. 13) and tighten the nut (13)
(pic. 14).

Install the food tray (2) (pic. 15).

Put the prepared casing base on the food tray (2).
Insert the power plug into the mains socket.

Switch the meat grinder on by setting the switch
(7) to the position «ON» (switched on).

Use the pusher (1) to supply the base for casing (pic. 16).

Cut off rolls of the required length.

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

To remove the meat grinder head (9), press the lock button (4), turn the meat grinder head (9)
clockwise and remove it.

Unscrew the nut (13) and disassemble the meat grinder head.

MEAT GRINDER CARE

CLEANING

ATTENTION! Do not use a dishwasher to clean the grinder or any parts.

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

Press the release button (4), turn the meat grinder head (9) clockwise and remove it.

Unscrew the nut (13) and remove the plates (12) and the crossed blade (11) from the screw
(10).

Remove the screw (10) from the meat grinder head (9).

Remove remains of food from the screw (10).

Wash all the parts of the meat grinder and vegetable slicer (1, 2, 9, 10, 11, 12, 13, 14, 15) with
warm water and neutral detergent, rinse and dry them thoroughly before assembling.

Clean the meat grinder body with a slightly damp cloth and then wipe the body dry.

Do not use solvents or abrasives to clean the meat grinder body.

Do not let liquid get inside the meat grinder body.

After processing salty and sour products, it is necessary to rinse the removable parts of the
meat grinder or the vegetable slicer with water immediately.

While possessing products with strong dyeing properties (for instance, carrot or beetroot), the
parts can get colored, wipe the removable parts with a cloth dampened in vegetable oil, after
that wash the parts with water and neutral detergent, rinse and dry them.

Oil the plates (12) and the blade (11) with vegetable oil before taking the dried accessories
away for storage — this will protect them from oxidation.

STORAGE

Before taking the meat grinder away for storage, make sure that the meat grinder body and all
removable parts are clean and dry.
Keep the unit in a dry cool place out of reach of children and disabled persons.
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The device's service life is 3 years.
The date of manufacture is indicated on the packaging or on the product itself.

(if included in the kit), do not throw them away together with ordinary household waste, transfer the

CAUTION! In order to protect the environment, after the end of the service life of the device and batteries
E device and batteries to specialized points for further disposal.

Waste generated during the disposal of products is subject to mandatory collection and subsequent

EH[ disposal in accordance with the established procedure. For more information about recycling this product,
contact your local municipality, the household waste disposal service, or the store where you purchased
this product.

This product meets all the required European and Russian safety and hygiene standards.

DELIVERY SET TECHNICAL CHARACTERISTICS
BN-2104
e Meat grinder —1 pc. e Power MAX: 3000 W
e Grating for grinding (3 mm) — 1 pc. e Power: 1200 W
e Grating for grinding (5 mm) — 1 pc. e Productivity: 2,2 kg/min
e Grating for grinding (7 mm) — 1 pc. e Cord length: 1 m
e Sausage filling nozzle — 1 pc. e Power supply: 220-240 V ~ 50 Hz
e Plastictray — 1 pc.
e Food pusher—1 pc.
e Manual with a warranty card —1 pc.

ATTENTION!
THE MANUFACTURER RESERVES THE RIGHT TO MAKE CHANGES TO THE DESIGN, DESIGN AND
CONFIGURATION OF THE DEVICE WITHOUT ADDITIONAL NOTIFICATION OF THESE CHANGES.



YC/I0BUA TAPAHTUAHDbIX OBA3ATE/IbCTB

BHUMAHMUE! lpu nokynke asnektponpubopa Bcerga Tpebyihte y npogasua MNPOBEPKM €ro
pPaboToCcnoCOHHOCTM M KOMMNEKTHOCTU, @ TaKKe NPaBUIbHOTO 3aM0/IHEHUA FapaHTUIAHOIO Ta/loHa
M NPOCTaBAEHUA NeyvaTu.

FAPAHTUMNHbIE YCNOBUA

lapaHTUHbIN CPOK 12 mecsLEeB CO AHA NPOAAXKN B PO3HUYHON CETU.

lapaHTMA NpeaoCTaBAAETCA TONbKO NPU HAIMYMU NPABUABbHO OGOPM/IEHHOIO rapaHTUMHOrO
Ta/IOHA C MeYaTbio TOPrOBON OpPraHn3aLmu.

FapaHTvm He npeaocCTaBafaeTca B c/ieAylownx cayvyanax:

® Mpu OTCYTCTBUM TAPAHTUIMHOINO TajJiIOHA WAM €CAU TFAPaHTUMHbLIA TafioH He MPUHAANEKUT
AaHHOMY npubopy;

® [0 UCTEYEHWUU CPOKA rapaHTUK;

® MpU CaMOCTOATENIbHOM BCKPbITUM (NOMbITKM BCKPbLITUA) WKW PEMOHTE YCTPOMCTBA BHe
YNOJTHOMOY€EHHOM Npon3BoAUTENEM MACTEPCKOM;

® [pU MeXxaHWYEeCKMX MOBPEXKAEHUAX, B TOM UYMCNEe MOJIYYEHHbIX BCAeACTBME HENpaBW/IbHOM
TPaHCNOPTUPOBKY;

® [pPU CUIbHOM 3arpsi3HEHMM YCTPOMCTBA KaK BHELHEM, TaK U BHYTPEHHEM, PXKaBUYMHE;

® MpPU MexaHMYEeCKOM MOBPEXAEHUM CETEBOTO WHYpPA UM WTENCeNs;

® MpW HEMNpaBWIbHOW 3KCMNyaTaumm (MCNONb30BaHWE HECTAHAAPTHbLIX MUTAKOLWMX CeTel; B
HEMoONOXEHHOM MECTe; He NO Ha3HAYeHUIo; C APYIMMU YCTPOMCTBaMK, obecneuynsatowmMmm
aBTOMaTM3aLmMio paboTbl NpMbopa; He N0 MHCTPYKLUN);

® eC/IN YCTPOMCTBO MCMO/Nb3YETCA B KOMMEPYECKUX, MPOU3BOACTBEHHbIX UAWN UHbIX LEeNsx, He
COOTBETCTBYHOLMX MPAMOMY Ha3HAaUYEHMIO U BbI3bIBAIOLLMX NEPETPY3KY YCTPOICTBA;

® eC/IN YCTPOMCTBO MMEET NOBPEXAEHUA, Bbi3BaHHbIE NMoNagaHUEM BHYTPb KUAKOCTU, Mblau,
HaCeKOMbIX U T.M.

B cnyyae HecobnogeHWA Bbllle YKasaHHbIX YCAOBMM WMAM MO OKOHYAHUM FapaHTUMIHOIO
nepuMoaa, BCe TeXHUYECKMe HeAOoCTaTKM YCTPOMCTBA, a TaKMKe pacxodbl, CBA3aHHble C ero
nepeaaven M TPAHCNOPTUPOBKOW, BbIMOHAKOTCA 3a CHET MNOKynaTens.

U3rOTOBUTE/b: ey Anbda TpenanHr Ko, /114,

MECTO HAXOAEHUA U NOYTOBbINA AAPEC:

,@ MposuHumAa Jxken3bar, ropoa Mey, yamua Uxoyaxoy Hopt Poyg 699, AsnHbmao bunauur 2117, KHP
CaenaHo B KHP

NPEACTABUTE/b B P®: OO0 «Texnpom»

MECTO HAXOXEHMA N NOYTOBbIN ALPEC:

& 117393, r. Mocksa, yn. MpodcotozHas 56, opuc 39

ONA CNPABOK:
) E-mail: info@techprom24.ru E 0 “

ALWAYS BE ON
Instagram: @beon.su




@ OSBRI s

FAPAHTUMHDbIN TAJIOH
(3ANONTHAETCA NEYATHbIMU BYKBAMM)

N3penve Mscopy6bKa aneKTpuueckas
Mogenb BN-2104
[aTta npon3BoaCTBa 06.2021

CepuinHbIN HOMEpP

CpOK rapaHTum

[ata npoaaxu

dupma npoaasel,

Appec dupmbl NnpogasLa

TenedoH pmMpmbl NnpoaasLa

MeyaTb pUpMbI NPOAABLA

Mognuce npogasua

Mognucb nokynaTtensa™®

*MU3penme npoBepPeHO NPU MOKYMKe, YKOMMJIEKTOBAHO COMACHO WMHCTPYKLMWU, MEXaHUYECKUX
nospexaeHnm He wumeet. [peTteH3nit HeT. C yCAOBUAMW TrapaHTUMHOro 06CAYXKMBAHUA
O3HaKOMEH.



