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YBarkaembl noKynartenb!
Mbi 6narogapum Bac 3a BbI6op, caenaHHbliA B N0/b3y 6bITOBOIA TEXHUKM TOproBo mapku BEON.
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Msacopybka npegHasHavyeHa Ana nepepaboTKM NPOAYKTOB W MPUrOTOBAEHUA OOMALUHUX
nonypabpukartos.

YKA3AHUA NO TEXHUKE BE3OMNMACHOCTU

e [lepes MCNONb30BAHMEM YCTPOMCTBA BHMMATENbHO NPOYUTANTE MHCTPYKUMIO NO IKCNayaTauumm
M COXpaHANTe e€ B TeyeHWe BCEro CPOKA 3KcnayaTauuu. HenpasunbHoe obpalieHue ¢
YCTPOMCTBOM MOXET MPUBECTM K ero nosoMKe, NMPUYMHEHUIO Bpeaa MNOAb30BaTeNl0 UAWN ero
NMyLLLEeCTBY.

e [INA CHWXEHWA pUCKa NOrKapa, ANA HeJOoNyLWEeHUA NOPaAXKEeHUA SNEeKTPUYECKUM TOKOM U ANA
3alnTbl OT APYrMX TpaBM BO BpemMa paboTbl C 3/1eKTpUYecKor mAcopybkon Heobxogumo
cobntoaaTb NpUBEAEHHDLIE HUXKE MepPbl NPEAOCTOPOKHOCTH.

e [lepes nepBbiM BKAOYEHMEM ybeauTecb B TOM, YTO HaAMNpPs)KEHUE B INEKTPUYECKON CeTu
COOTBETCTBYET paboyemy HanpAXKEHUIO YCTPOMNCTBA.

® lcnonb3yiTe TONIbKO Te aKceccyapbl, KOTOPble BXOAAT B KOMMAEKT NOCTaBKM.

e Bo u3bexkaHue NopaxkeHUa snekTpuueckum Tokom HUKOTOA HE MOTPYMKAWTE ycrpoiicTso,
CEeTeBOW LWHYP M BUJIKY CETEBOrO LUHYpPa B BOAY WAW B 1I06ble Apyrue }KUaKoCTu.

e [lnAa 4nCTKM Kopnyca MACOPYOKM MCNONb3yWTe CNerka BAaKHYI0 TKaHb, NOCAe 4Yero BbITpUTe
KOpMNyC Hacyxo.

e HuKorga He ocTtaBnsnTe paboTatollyto MAcopybKy 6e3 npucmoTpa.

e [lepen cbopkoii, pa3bopKo, a TaKKe nepen YNCTKON MACOPYOKU cnepyeT €€ BbIKAHYUTL U
BbIHYTb BMJIKY CETEBOIO LUHYPa U3 PO3ETKM.

e YcTaHaB/AMBalTE YCTPOMCTBO Ha POBHOM, YCTOMYMBOM MNOBEPXHOCTWU, BAAAM OT WMCTOYHUKOB
Tennaa, OTKPbLITOro NJAMeEHW, BNarM 1 NPAMbIX COJTHEYHbIX y4en.

e 3anpelaeTca yCTaHaB/AMBATb YCTPOMCTBO Ha ropa4velrt NOBEPXHOCTU WAN B HENOCpeACTBEHHOWM
61130CTM OT Heé (Hanpumep, PAAOM C ra3s0BOW WM INEKTPUYECKOW NAUTON, 6o OKoo
HarpeToi AyXOBKWU UM BAPOYHOMN NMOBEPXHOCTH).

e AkKypaTHO o6palwantecb C CeTeBbIM LWHYPOM, He AOMNyCcKaihTe MHOIOKpPaTHOro ero
nepekpy4ymMBaHuA, NeEPUOLNYECKM PACNPAMAAIATE CETEBOM LLHYP.

e 3anpelaeTca UCMO/Ib30BaTb CETEBOM LLHYP B KA4YeCTBe PYUYKM A4 NEePEHOCKN MACOPYOKN.

e He pgonyckalite, 4TObbl ceTEBOM LUHYP CBELUMBAJICA CO CTONA, U CnepuTe, YTobbl OH He Kacanca
OCTPbIX KPOMOK Mebenn n ropavmx noBepxHocTe.

e [lnA oTCOeAMHEHNA BUIKM CETEBOrO LUHYPA OT SNEKTPUYECKOW PO3ETKM CaeayeT AeprKaTbca 3a
BWJIKY CETEBOIO LUHYpPa, @ He 33 CaM LUHYP.

e He nopcoeauHsaite, He oTcoeauHaANTe U He BepuTecb 3a CETEBOM LIHYP UM BUAKY CETEBOTO
LWHYPA MOKPbIMU pyKamm, 3TO MOXKET NPUBECTU K yAAPY N1EKTPUYECKMM TOKOM.

e JlaHHOe YCTPOMCTBO He NpeaHa3Ha4YeHo A8 UCNONb30BaHMA AETbMM.

e He paspelwanTte AeTAM MCNONb30BATb YCTPOMCTBO B KaueCTBe UTPYLLKM U He paspellanTe geTAm
NPUKacaTbCA K KOPMyCy YCTPOMCTBA U K CETEBOMY LLUHYPY BO BpemA paboTbl.

e YcTaHaB/AMBalTe YCTPOWMCTBO BO BpemMA paboTbl M B nepepbiBax mexay paboummu umknamu B
MecCTax, HeAoCTyNHbIX ANA AeTeN.

e [lpubop He npepHasHayeH ANA UCNO/Ib30BaHMA NMLAMM (BKAOYAA AeTel) C NMOHUMKEHHbIMM
bM3NYECKMMU, NCUXNYECKMMU UAN YMCTBEHHBIMU CMOCOHBHOCTAMM, UAM NPU OTCYTCTBUWU Y HUX
ONbITa UAW 3HAHWUI, €CIN OHWU HEe HaxOAATCA NOA KOHTPOJIEM MU HE NMPOUHCTPYKTUPOBAHbI 06
MCNONb30BaHMM NpUBOpPa NMLOM, OTBETCTBEHHbIM 33 X 6€30MaCHOCTb.

e W3 coobpaxeHuMn 6Be3onacHOCTM AeTer He OCTaBAAlTe MNOJINITUIEHOBblE  MaKeThl,
ncnosibdyemMble B Ka4ecTBe ynaKoBKu, 6e3 npucmortpa.
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BHUMAHMUE! He pa3pellaiite AeTAM MUrpaTb C NOJNSTUIEHOBbLIMM NaKeTaMU MW YNaKOBOYHOWM
nnéHkon. OnacHocCTb yaywbs!

3anpewaeTtcA  CaMOCTOATENbHO  pemoHTMpoBaTb npubop. He pasbupainte npubop
CaMOCTOATE/IbHO, NPU BO3HUKHOBEHUM NH0ObIX HEMCNPABHOCTEM UM NOCAE NAAEHNA YCTPOMCTBA
BbIKAtOUMTE NPUOOP U3 3NEKTPUYECKOM PO3eTKM U obpatuTecb B N0OON aBTOPU3OBAHHbIN
(YNnONHOMOYEHHDI) CEPBUCHDBIM LLEHTP MO KOHTAKTHbIM aZpecam, yKasaHHbIM B rapaHTUMHOM
TaNoHe.

Bo n3bexkaHune noBpexaeHunii nepeBo3unTe YCTPOMCTBO TO/IbKO B 3aBOACKOM YNaKOBKe.

XpaHuTe YCTPOWMCTBO B MeCTax, HeAOCTYMHbIX AAA AeTed W Nogen € orpaHUYeHHbIMM
BO3MOXXHOCTAMM.

YCTPOUCTBO NPEAHA3ZHAYEHO TO/IbKO [A/19 BbITOBOrO WCMONIb3OBAHUA B XUAbIX
NMOMELLUEHUAX, 3AMNPELLAETCA KOMMEPYECKOE WCMOJIb3SOBAHUE U WUCNOJ/Ib3OBAHUE
YCTPOUCTBA B NPOU3BOACTBEHHbIX 30HAX M PABOYUX NOMELLEEHUAX.

BHUMAHMUE!

e [lepen, Havyanom pybKku msaca obAsaTenbHO ybeauTecb B TOM, YTO BCE KOCTU U U3NULLKK
Upa yaaneHol.

e 3anpewaeTcA NPOTA/NIKMBATb MPOAYKTbl KaKUMU-TMBO MOCTOPOHHUMWM NpeaMeTaMn UK
nanbLamMu pyK, NO/Mb3yMTeCb TONbKO TosKaTenem (1), KOTopbii BXOAWUT B KOMMIEKT
MOCTaBKM.

e Hn B KOEM cnyyae He norpyKainTe Kopnyc MACOpybKM, CeTeBOM LUHYP UKW BWUJIKY CETEBOIO
WHYpa B BOAY WM B Nt0Oble gpyrue *KUAKOCTH.

e He nbiTaitTecb nepepabaTbiBaTb MACOPYOKOMN NULLLEBbIE NPOAYKTbI C TBEPALIMU BOJIOKHAMM
(Hanpumep, UMBUPL UK XPEH).

e Bo wu3bexkaHMe o006pas3oBaHWsA 3aTOPOB He MPUKAaAbIBalTe Ype3MepHbIX YCUAWM,
npoTanKMBaa MAco Tonkatenem (1).

e Eciv Kakol-nnbo 3acTpABLININ TBEPAbIM KYCOK NMPUBOAUT K OCTAHOBKE BPALLEHMA LUHEKA U
HOYa, HEMeAJ/IEHHO BbIKNHOYUTE YCTPOMCTBO U MpeXxAe YeM NPOJOMIKUTL paboTy, yaanuTe
3aTop, MUCMNOAb3ys QYHKUMIO BKAOYEHUA obpaTHoro BpawieHua wHeka (15) «REVERSE»
(peBepc).

OMUCAHUE YCTPOUCTBA
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NouswNPEO

Tonkatenb 1
JloTok

Hacagka gns konbacol

unck c otBepcTMAMM (3 MMm)
Ounck c otBepcTUaAMM (5mMm)
Konbueas raika

Ouck c otBepcTMamU (7 Mmm)
Hacapgku aons Kebbe

Hox

LLHeKk

Hacagka-macopybka (ronoska)
3aMOK Hacaaku
dneKTponpuneog, 8
Kopnyc MAacopy6km 9 10 1112 1314 15 16 17
KHonka «Pesepc»

Heckonb3awme HOXKM

KHOMKa «BKAHOYEHUA/BbIKNHOYEHUAY
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NOAroTOBKA MACOPYBKU K SKCNNYATALUN

BHUMAHMUE! [Mocne TPaHCNOPTUPOBKU WAM XPaHEHMUA YCTPOMUCTBA MNPU MNOHUMKEHHOWN
Temnepatype HeobxoAMMO BblAEPKaTb €ro NPM KOMHATHOW TemnepaType He MeHee TPEx
4acos.

N3BneKknTe mMACOPYybKYy M ypanute Bce YNaKOBOYHbIE MaTepuasibl, NPOTPUTE KOPMYC BAAXKHOM
TKaHblO, NOCNEe Yero BbITPUTE €ro Hacyxo.

Bce cbémHbie aetann (1, 2, 3,4, 5,6, 7, 8,9, 10, 11) npomoiiTe Tennoi BOAOWN C HEATPA/IbHbIM
MOILLMM CPeACcTBOM, ONONOCHUTE M Nepes, cOopKoM TWwaTeIbHO NpocyLmnTe.

Mepen nepBbiM BK/AOYEHWEM YybeguTecb, YTO HaMpAXeHUe B  INEeKTPUUYECKON CeTu
COOTBETCTBYET paboyemy HanpaxeHMo yCTpoicTaa.

OCHOBHBbIE MPUHLUMNbI PABOTbI C MACOPYEKOM

Msacopy6bKa npegHasHadyeHa gna nepepaboTkn msaca 6e3 KoCTel TONIbKO B AOMALLIHUX YC/I0BUAX.
CobepuTe yCTPOICTBO M YCTAHOBUTE €r0 HA POBHYH CYXYyt0 MOBEPXHOCTb.

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

BcTaBbTe BMJIKY CETEBOIO LWHYPA B 3/IEKTPUYECKYIO PO3ETKY.

MocTaBbTe Nog NpUcTaBky-macopybkn (11) noaxoasuiyto nocyay.

Ybeautecb B TOM, YTO MACO MOJIHOCTbIO OTTAANO, YAA/INTE U3NIULIKMK KUPA U KOCTU, MOPEXbTE
MSACO Ha KYOUKM MM NONOCKM TaKOro pasmepa, YTobbl OHM CBOBOAHO NPOXOAWUAN B OTBEPCTUE
notka (2).

BK/tOUMUTE YCTPOMCTBO, HaXKas Ha KHOMKy (17) «START/STOP».

He Toponsacb npoTasnkuBaiTe MsAco B pacTpyb npuctaBkM-msacopybku (11) npu nomouwm
TonKkatens (1). Bo Bpems paboTbl Mcnonb3yiTe TonKkatenb (1), KoTopblA BXOAUT B KOMMAEKT
NOCTaBKMU.

3anpelLaeTca UCNoab30BaTb ANA NPOTAaNKMBAHUA MAca Kakne-nubo npegmeTbl, HU B KOem
Cny4ae He NPOTaNKMBANTE MACO PyKaMM.

He npunarante ypeamepHbIX yCUANI ANA NPOTANKMBAHMA MACA UKW APYTUX MPOAYKTOB.

B xoge pybkuM maca moxeT obpa3oBaTbcA 3aTop, A4N1A YCTpaHeHMAa obpa3oBaslleroca 3atopa
cnegyet BOCNOMb30BaTbCA (PyHKUMEN 0OpaTHOro BpaleHMA LWHeKa. OnA NepekntoyeHua B
PeXMM 06paTHOro BpaLWEHUA LWHEKa BbIKAYUTE MACOPYOKY, HaxaB Ha KHonky (17)
«START/STOP», 3aTem HaKMuTe U yaepKusanTte KHonky (15) B nonoxkeHmn «REVERSE».

Bpemsa HenpepbiBHON paboTbl YCTPOMCTBA NO NepepaboTKM NPOAYKTOB He A0MKHO MpeBbiwaTb
10 mnHyT.

Mocne 10 MMHYT HenpepbiBHOM PaboTbl cieayeT BbIKAHOUYNTb YCTPOMCTBO M AaTb MY OXNaAUTbCA
B TeyeHue 15-20 MMHYT, Nocae Yero MOXKHO NPOAONKUTL paborTy.

Kak TOnbKo Bbl 3aKOHYMTE paboTy, BbIKAKYUTE MACOPYOKY, HaxaB Ha KHonky (17)
«START/STOP», OTKNIOUMTE MACOPYOKY OT 3N1EKTPOCETH, M TONbKO MOCae 3TOro MpUCTynainTe K
eé pasbopke.
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CBOPKA

Haxkmute Ha 3amok (12) npoTMB 4YacoOBOW CTPENKM
(puc. 1), yaepxusaite ronosky (11) n BcTaBbTe ee BO
BXOAHOE  OTBepcTMe 3nekTponpusoga (13) B
COOTBETCTBUM  CO  CTPEKOM (puc.2), 3zatem
nepemectute ronosky (11) NnpoTMB YacOBOWN CTPESKY,
3aTeM nepemecTuTe 3amok (12) no yacoBoli cTpesike,
3adukcmpoBas ronosky (11). (puc.3)

BctasbTe wHek (10) B ronosky (11) ANMHHBIM KOHLOM
BNnepes M cnerka nosepHute, npoaasus BMHT (10),
Nnoka OH He BOWAET B Kopnyc anekTponpusoga (13)
(puc. 4).

Momectnte HOX (9) Ha wHeK (10) TaK, 4TOObLI NE3BME
6bl10 06palLeHO Bnepen, KaK MOKa3aHO Ha PUCYHKe
(puc. 5). Ecnv OHO yCTaHOBNEHO HEMNPaBUIbHO, MACO
He byaeT nepemanbliBaTbCA.

MomecTuUTe HyXKHyl pexywyto nnactuHy (4, 5, 7)
pPALOM MoBepx Hoxa (9), BcTaBMB BbICTYNbI B Na3 (puc.
6).

MopaepKnBanTe, AN HaxkMMalMTe Ha LEHTP HoXa (9)
O4HMM nNanbLem, 3aTem APYro pPyKoh NAOTHO
3aTAHUTEe  duKcupylowee Koabuo (puc. 7). He
3aTArMBaliTe CANLLKOM CUBHO.

MomectuTe NoTOK (2) Ha ronosKy (11) n 3apuKcupyiite
ee B HY)XHOM noJioXKeHuun (puc. 8).

YcTaHOBUTE MACOPYOKY Ha YCTOMYMBOM MecTe.

KaHanbl pna Bo3gyxa BHM3Yy M cboKy Kopnyca
ABUraTena [O/KHbl OCTaBaTbCA CBOOOAHBIMM WU He
3a6710KMPOBaAHHbBIMM.

PEBEPC

B cnyyae 3aKAMHMBAHUA BbIKAOYMUTE NPMBOP HaXKaTMeM Ha KHomKy (17) «START/STOP». 3aTem
Ha*XMKUTe Ha KHoMKy pesepc (15) «REVERSE».

LWHekK (10) 6yaeT BpalLaTbcA B NPOTUMBOMNOMOKHOM HanpaBaeHuu, 1 rofioska (11) ocsoboautcs.
Ecnum 31O He NomoKeT 0cB060ANTb ro10BKY (11), BbIKNHOUNTE YCTPOMCTBO M OYUCTUTE €ro.

OBPABOTKA MACA

HapexbTe BCce NpPOAYKTbl Ha KYCOYKU (pekomeHayeTcAa MsAco 6e3 Kua, KOCTeMm U Kupa,
npumepHbIn pasmep: 20 mm x 20 mm X 60 Mm) Tak, YTOOblI OHM JIerKO NMOMELLAINCb B OTBEPCTME
byHKepa.

BKAtOUMTE YCTPOMCTBO HaxKaB Ha KHOMKY (17) «START/STOP».

MopasaiiTe NPOAYKTbI B BOPOHKY. MCnonb3yiTe Ana 3TOro ToNbKo TonKaTenn (1).

MNMocne ncnonb3oBaHWUA BbIKAOUYMUTE YCTPOMCTBO M OTCOEANHUTE Er0 OT UCTOYHWKA NUTAHUA.
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MCNOJZ1Ib3OBAHUE HACA KU «KEBBE»

Ke6be — TpaguumoHHOe O6aMKHEBOCTOYHOE 611040, KOTOpOe FOTOBAT M3 MACa ATHEHKa,
NWeHUYHON MYKM U CrieLuid, KoTopble pybATcsa BmecTe, YTOObl NONYYUTb OCHOBY A1A U3rOTOBAEHUA
nonbix Tpybouek. TpybOoUKM HAaNOHAOTCA HAaYMHKOM 1 06XKapuBatoTcs BO GpuUTHopE.
JKCNepUMEHTUPYS C HAYMHKOM ana TpybouyeK, MOXKHO TOTOBUTb pPa3/INYHble [AeNUKaTeChl.
MpurotToBbTE OCHOBY A1 0600UKM.

MNPUTOTOBJ/IEHUE KEBBE (NnposKKkun n3 pybaeHoro maca 6apaHuHbl 1 yKa).

PELENT ®APLLUA:
UHrpegueHTsbl: MpurotoBneHume:
e bapaHuHa: 100. 1. To XenaHuto, nepemonioTb bapaHMHy ABa pasa.
e OnusKosoe macno: 1 cT.n. 2. [oxapwuTb NyK 40 3010TUCTOrO UBETa U nobasuTb
o JlyK penanbm (Mem(o B d)apLu BMmecCTe Co cneumnamu, Conbio U MyKOf/'I.

Hape3aHHbIN): 1 cT.A.
e (Cneumu: No BKycy
e Cosb: N0 BKycy.
e Myka: lcr.n.

o  TpuKAbl U3MENbYUTb MACO U CMELLATb BCE MHIPEANEHTbI B MUCKE.

e [lepemonoTb cmecb Tpu pasa.

e PasbepuTe, BbINONAHMB Waru (puc. 7-5) B obpatHom nopsake, 4Tobbl
CHATb PEXKYLLYI NNACTUHY U peXyLLee Ne3Bue.

e [lomectute BmecTe Hacagku (8) Ha Ban (11) nopatouwiero LWHeKa,
BCTaBMB BbICTYNbl B Na3sbl (puc. 11).

e [1710THO 3aKpyTUTE KOJbLIEBYIO FaiKy (6). He 3aTarmsainTe cauiwikom
cunbHo (puc. 12).

e /3rotoBbTe UMAMHAPUYECKYIO KONbacky (puc.13).

o Coopmupyinte Kebbe, NoKaszaHHbIN HUXKE, U 06XKapbTe BO PppUTIOpE.
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NMPUTOTOBJIEHUE KOJIBACDHI

Mepen Hayanom paboTbl cobepuTe HacaaKy AN Konbachl, Kak NoKasaHo HUKe (puc. 14).

14.

PA3BOPKA

Yb6eautech, 4To ABUraTe b NOJIHOCTbIO OCTAHOBU/ICA.

BbIHbTE BU/IKY M3 PO3ETKM.

Pasbepute, BbINOAHMB WarM ¢ 1 no 8 pUCYHKOB B 0bpaTHOM
nopagke.

YTobbl NIErKO CHATb pexyuwyto nnactuHy (4, wam, 5, wamn 7),
NMOMECTUTE OTBEPTKY MeXKAY pexylueln nnactuHol (4, uan, 5, unmn 7)
n ronosKoi (11), Kak NoKa3aHO Ha PUCYHKe, U nogHumuTe ee (puc.
15).

HaxkmuTe Ha 3aMok (12) no yacoBoW cTpenike, NepemMecTUTe ro/IoBKy 16.
(11) 8 cooTBeTCTBMM C HanpaB/ieHWEM, NOKa3aHHbIM Ha (puc. 16),
nocne Yero Bbl CMOKeTe BbIHYTb ronosKy (11).

YUCTKA

BHMMAHMUE! 3anpewaeTca ucnoib3oBaTtb NOCYAO0MOEUHYIO MAalUUHY A1 MbITbA MACOPYOKM
M KaKux-nnbo yacrei.

Mocne oOKoH4YaHMA paboTbl cnegyeT BbIKAKOYUTL MACOPYOKY, HaxaB Ha KHonky (17)
«START/STOP», 1 BbIHYTb BU/IKY CETEBOrO LLUHYPA U3 3N1eKTPUYECKOWN PO3ETKM.

OcBoboante 3amoK (12), nosepHuTe ronosky (11) no 4acoBOW CTPENKE U CHUMUTE eé.
OTtBepHuTE raliky (6), cHumuTte pewétku (4, nam, 5, uamn 7), KpectoobpasHbin HOXK (9) co LWHeKa
(10).

MN3BnekuTe wHek (10) ns ronosku (11).

Yaanute co wHeka (10) ocTaTkM NPOAYKTOB.

MpomoiiTe aetann msacopybku (1-11) B Ténson BoAe C HEUTPasbHbIM MOIOLWMM CPEACTBOM,
OMOJ/IOCHUTE UX U Nepes cOopPKoM TLATENIbHO NPOCYLUUTE.

MpoTpute Kopnyc macopybku (14) BnaxKHOM TKaHbLO, NOCNE YEro BbITPUTE HACYXO.

Ons 4nctkm Kopnyca msacopybku (14) 3anpelaetcs MCNOAb30BaTb PACcTBOPUTENN, UAM abpa-
3MBHbI€ YNCTALLME CPeacTBa.
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e He gonyckaliTe nonagaHua XMAKOCTU BHYTPb Kopnyca macopybku (14).

e [locne nepepaboTKM CONEHbIX, MU KUCAbIX NPOAYKTOB HEOBXOAMMO Cpasy OMOIOCHYTb BOAOWM
CbEMHbIe AeTanu MACOPYyOKu.

e [lpu nepepaboTKe NPOAYKTOB C CU/bHbIMU KPACALLMMM CBOMCTBAMU (HAaNpMmep, MOPKOBU UK
CBEKNbI) [AeTanuM MOFYT OKpPacuTbCA, NPOTPUTE CbEMHblE [AeTasM  TKaHbIO, CMOYEHHOWN
pPacTUTENbHbIM MACc/lIOM, NOCAE Yero NPOMOMTE AeTann C HEeUTPa/ibHbIM MOIOLWMM CPEeACTBOM,
OMOJIOCHUTE U MPOCYyLIUnTE.

e [lpexae yem ybpaTb NPOCOXLWIME MPUHALNENKHOCTU HA XpPaHEHUe, CMaxKbTe Ancku (4, 5, 7) u
KpecToobpasHbIii HOX (9) pacTUTENbHBIM MACNIOM — TaK OHUM ByAyT 3aWMLLEHBI OT OKUC/EHUA.

XPAHEHUE

e [lepes Tem, KaK ybpaTb MACOPYOKY Ha XpaHeHue, ybeantecb B TOM, YTO KOpMyc mAacopy6bku (14)
N BCe CbEMHble geTanu (1-11), umcTbie u cyxue.

e XpaHuUTe YCTPOMCTBO B MeCTax, HeAOCTYNHbIX AN [eTel W Aogerd € OrpaHUYeHHbIMM
BO3MOXKHOCTAMM.

BHUMAHMUE!
Cpok cny6bl ycTpoiicrea — 3 roga.
[laTa n3rotoBneHMA yKa3aHa Ha YNaKOBKe WU CaMOM U3 enuu.

BHUMAHME!
E B uenax sawmTobl Opr)KalOLLI,Eﬁ cpeabl, Nnocne OKOHYaHUA CPOKa C/'Iy)'K6bI an60pa N 3N1eMEeHTOB MUTaHUA
(ech BXO4AT B KOMI'I/'IEKT), He Bbl6paCbIBal71Te MX BMecTe C 06blYHbIMWU BbITOBLIMM OTX04aMu, nepep,aﬁTe
I'IpM60p N 3/IEMEHTbI MNUTAaHNA B Cneunain3anpoBaHHbIE NYHKTbI ONA ,El,aﬂbHel‘/JILIJEI‘/‘I yTunamn3auuu.

OTxoabl, 06pasyloWwmecs Npu yTMAN3aLmMm M3gennii, nogaeskat obasatesibHoMy cbopy ¢ nocaeayowein ytmansaumei e
YyCTaHOB/MEHHOM nopsaKke. [na MNoAydyeHWs [OMNOAHMTENbHON MHPopmaumm 06 yTUAM3auMW [AHHOTO NPOAYKTa
06paTUTECh B MECTHbIM MYHULMNAAWUTET, CAYKOY yTMAM3aLMM BbITOBLIX OTXOAOB UAW B MarasuH, rae Bbl npuobpenn
AaHHbIA NPOAYKT.

EH [aHHoe usgenve cooTBETCTBYET BCEM TpebyemMbiM eBPONENCKUM U POCCUMCKMM CTaHaapTam 6e3onacHocTu
N TMrneHbl.
KOMIMJEKT NOCTABKUA TEXHUYECKUE XAPAKTEPUCTUKHU
BN-2105
e Msacopybka (MoTopHbI 6/10K) — 1 WwT. e MouwHocTb: 3000 BT
e [IncK ana pyoku (3 mm) — 1 wr. e JneKTponuTaHue: 220-240 B ~ 50 I'y,
e [lncKk ana pyoku (5 mm) — 1 wr. e [lpon3BOANTENBbHOCTb: 2,2 KI/MUH
e lnck ana pyoku (7 mm) — 1 wr. e [lnvHa wHypa: 1,2 m

e HacazKa ans Habuskm Konbac — 1 wr.

e HacagKa ana kebbe (komnnekrt) — 1 wr.

o [1nacTMKOBbLIM NOTOK — 1 WT.

e TonKaTenb 4NA NnpoayKTos — 1 wrT.

® NHCTPpYKUMA C rapaHTUAHbIM TafioHOM — 1 WrT.

BHUMAHME!

NPOU3BOAMTE/Ib OCTABNAET 3A COBOWM MNPABO HA BHECEHME W3MEHEHMA B
KOHCTPYKUMIO, AM3AMH W KOMMNNEKTAUMIO MPUBOPA BE3 AOMNO/IHUTENBHOIO
YBEAOMJIEHUNA 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 unit is 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.

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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INSTRUCTION MANUAL

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!

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 excessive 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 (15) «REVERSE» to remove the obstruction
before starting again.

DESCRIPTION
1. Pusher 1
2. Tray
3. Sausages making nozzle
4, Grid (3 mm)
5. Grid (5 mm)
6. Ring nut
7. Grid (7 mm)
8. Kebbe attachment
9. Knife
10. Screw
11. Nozzle-grinder (head)
12. Nozzle lock
13. Electric drive
14. The body of the grinder @ ?@
15. "Reverse" Button 8
16. Non-slip feet 9 10 1112 1314 15 16 17
17. “on/off” Button
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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.

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 (1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11) 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 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 (11).

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 press (17) «<START/STOP».

Slowly feed the meat pieces into the mouth of the grinder head (11) 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 press (17) to
the «START/STOP», then press and hold down the press (15) «REVERSE».

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 press (17) «START/STOP»
and unplug the unit; after that you can disassemble it.

ASSEMBLY

Press the nozzle lock anticlockwise (fig.1), hold the nozzle- | =
grinder and insert it into the electric drive (when inserting '\
please pay attention the nozzle-grinder must be slanted as per
arrow indicated on the top, see (fig.2), then move the nozzle-
grinder anticlockwise, then move the nozzle lock clockwise [3- 3
locking the nozzle-grinder. (fig.3) _
Place the screw into the nozzle-grinder, long end first, and turn 5@9@[5&_?
to feed the screw slightly until it is set into the body of the

grinder (fig.4).
Place the knife on the screw with the blade facing forward as |s. 6.
shown in the fig.5. If it is set incorrectly, the meat will not grind.
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Place the grid next to the knife, fitting protrusions in the slot 7 S'J'i.—-'f’

i [— T
(fig.6). B | o
Support or press the centre of the knife with one finger then ’—ier i |[ _ v

L\\‘»:::::t:t‘.tr?’?")' \ |

screw the fixing ring tight with another hand (fig.7). Do not over
tighten.

Place the tray on the nozzle-grinder and fix it into position
(fig.8).

Locate the unit on a firm place.

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

REVERSE

In case of jamming switch off the appliance, Press Reverse switch to reverse (15) «KREVERSE».
Screw will be rotating in the opposite direction, and the head will get empty.
If it doesn't work, switch off the unit and clean it.

MEAT PROCESSING

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 press (17) «START/STOP».

Feed foods into the hopper plate. Use for it only the food pusher (1).

After use switch the unit off and unplug it from the power supply.

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.

RECIPE MINCED MEAT

Ingredients: Cooking:
Lamb: 100g. 1. If desired, grind the lamb twice.
Olive oil: 1 tablespoon. 2. Fry the onion until Golden and add to the minced
Onion (finely chopped): meat along with spices, salt and flour.

1 tablespoon.
Spices to taste.

Salt to taste.

Flour: 1 tablespoon.

below:

To prepare the sausage, perform the assembly as shown in the figure 11.

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.
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Disassemble by reversing the steps from (fig.7-5) to remove the |12.
cutting plate and cutting blade.

Place kibbe attachments (8) onto the feed screw shaft together,
fitting protrusions in the slots (fig.11).

Screw cap into place until tight. Do not over tighten (fig.12).

Make the cylindrical outlet cover (fig.13).

Form kibbe ad illustrated below and deep fry.

S

COOKING SAUSAGE

Before starting please assemble sausage attachment as per following (fig.14).

14.

DISASSEMBLY

Make sure that the motor has stopped completely. 15.

Disconnect the plug from the power outlet.

Disassemble by reversing the steps from 1-8 pictures.

To remove the cutting plate easily, place a screwdriver between the
cutting plate and the head as illustrated and lift it up (fig.15).

Press the lock Clockwise, move the head as per direction illustrated on

(fig 16), then you can take out the head. 16

CLEANING

ATTENTION! Do not use a dishwasher to clean the grinder or any parts.
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After finishing operation, switch the meat grinder off by setting the press (17) «<START/STOP»,
and unplug the unit.

Press the release button (12), turn the meat grinder head (11) clockwise and remove it.

Unscrew the nut (6) and remove the plates and the crossed blade (9) from the screw (10).
Remove the screw (10) from the meat grinder head (11).

Remove remains of food from the screw (10).

Wash all the parts of the meat grinder and vegetable slicer (1-11) 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.

Qil the plates (4, 5, 7) and the blade (9) 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.

CAUTION!
The device's service life is 3 years.
The date of manufacture is indicated on the packaging or on the product itself.

CAUTION! In order to protect the environment, after the end of the service life of the device and batteries

(if included in the kit), do not throw them away together with ordinary household waste, transfer the
device and batteries to specialized points for further disposal.
Waste generated during the disposal of products is subject to mandatory collection and subsequent
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.

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

DELIVERY SET TECHNICAL CHARACTERISTICS
BN-2105
e Meat grinder — 1 pc. e Power: 3000 W
e Grid (3 mm) -1 pc. e Power supply: 220-240 V ~ 50 Hz
e Grid (5 mm)—1 pc. e Productivity: 2,2 kg/min
e Grid (7 mm) -1 pc. e Cordlength:1,2m

e Sausage filling nozzle — 1 pc.

e Plastic tray — 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/10BUA TAPAHTUIHBIX OBA3ATE/IbCTB

BHMUMAHUE! Mpu nokynke snekTtponpubopa Bcerga TpebyiTe y npoaaBla MNPOBEPKM €ero
paboToCNOCOBHOCTN M KOMNAEKTHOCTU, a TaKKe NPaBM/IbHOro 3aN0/IHEHMA rAaPaHTUMHOTO Ta/IoHa U
NpPOCTaBAEHMA NeyaTw.

FTAPAHTUIHBIE YC/10BUA

FapaHTUIiHbIV CPOK 12 MecAuEeB CO AHA NPOAAXKMN B PO3HUYHOW CETH.

lapaHTMA NpeaoCTaBAAETCA TONbKO MPU HAAUYUKU NPaBUAbHO OPOPMIEHHOrO0 rapaHTUMHOIO

Ta/1I0OHA C NeY4aTblo TOpFOBOﬁ opraHunsayunn.

FapaHTUA He NpeAoOCTaBAAEGTCA B C/IEAYIOLMX C/IYUYAAX:

NpW OTCYTCTBUM TFapPaHTUMHOIO TaJIOHA WM €CNM TAPAHTUUHBLIM TaNIoH He MPUHALNENKUT
AaHHOMY npubopy;

MO UCTEYEHUU CPOKA FrapaHTUu;

NPpM CaMOCTOATE/IbHOM BCKPbITUM (MOMbITKM BCKPbITUA) WM PEMOHTE YCTPOWCTBA BHE
YNOHOMOYEHHOM NPOM3BOAUTENEM MACTEPCKOM;

NPY MEXaHUYECKUX MOBPEXKAEHUAX, B TOM YMCIEe MOJYYEHHbIX BCAEACTBME HemnpaBUIbHOM
TPaHCNOPTUPOBKY;

NPY CUIbHOM 3arpsi3sHEHMM YCTPOMCTBA KaK BHELUHEM, TaK U BHYTPEHHEM, PXKaBUYMHE;

NPV MexaHMYeCKOM MOBPEXKAEHMM CETEBOTO LWHYPa UAW LWTencens;

NPy HEenpaBU/IbHOW 3KcnayaTauum (MCNONb30BaHME HECTAHAAPTHbIX NUTAIOWMX CceTel; B
HEenosoXeHHOM MecCTe; He MO Ha3HaYeHWto; C APYrMMM YCTPoMCTBaMK, obecneynBatoLmnmm
aBTOMaTM3aumto paboTbl NpMbOPa; HE NO UHCTPYKUUK);

€CN YCTPOMCTBO MCMOJIb3YeTcA B KOMMEPYECKUX, NPOU3BOACTBEHHbIX UM UHbIX Lensx, He
COOTBETCTBYHOLLMX MPAMOMY HAa3HAYEHUIO U BbI3bIBAOLLUX NEPErpy3Ky yCTPOUCTBA;

€CNN YCTPOWCTBO MMEET MOBPEXAEHMA, Bbi3BaHHbIE NONAgZaHMEM BHYTPb KUAKOCTW, Mblau,
HaCeKOMbIX U T..

B cnyyae Hecobs04eHUA Bbile YKa3aHHbIX YCAOBUA MAW MO OKOHYAHWUWU rapaHTUAHOIO

nepuoaa, Bce TeEXHUYECKMEe He40CTaTKM YCTPOMCTBA, a TaKKe pacxoabl, CBA3aHHbIE C ero nepegadyen
N TPAHCMOPTUPOBKOWN, BbIMOJIHAOTCA 32 CYET MOKynaTens.

OONONHUTE/IbHAA NHOPOPMALUA

Umnoptep: OO0 «Texnpom»

CtpaHa npoucxoxkaeHus - Kurai

M3rotosutenb: VBy Anbda TpeianHr Ko, /ita / Yiwu Alfa Trading Co., Ltd

Appec: MposuHuma [xkeasbaHr, ropog Msy, yanua Yxoyaskoy Hopt Poya 699, [13uHbmao bunauur 2117, KHP /
Yiwu city, Chaozhou road 699, Jinmao Building 2117, Zhejiang Province China

KOpugunueckunin agpec umnoptepa: 119421, Poccua, r. Mocksa, 38 KeapTan lOro-3anaga, kopnyc 3, KB. 145

ANA CMPABOK:
& E-mail: info@techprom24.ru

*[aHHble MoryT 6blTb MW3MeHeHbl B CBA3U CO CMEHOM
M3roToBUTENA, NPOAABLA, NPOU3BOACTBEHHOrO duanana, umnoprepa B
P®. B cnyyae wu3MeHeHMA f[aHHbIX aKTyanbHaa uH$opmauuma
yKasblBaeTcs Ha yNaKoBKe usaenus.




EBEON

TS B

FAPAHTUMHbINA TAJIOH
(3ANONTHAETCA NEYATHbIMU BYKBAMM)

ALWAYS BE ON

U3pnenue Mscopybka aneKkTpuueckas
Mogenb BN-2105
[aTta npon3BoaCTBa 09.2022

CepuitHbin HOMep

Cpok rapaHTum

[aTta npoaaxu

dupma npoaasel,

Appec dnpmbl NnpogasLa

TenedoH pupmbl NnpoaasLa

MeyaTb pUpMbI NPOAABLA

Moanuce npoaasLa

Moanuceb nokynatens™®

*N3penve npoBepeHo npwu

NOKYMKe, YKOMMNNIEKTOBAHO COrnacHo

NHCTPYKLUN,

MeXaHNYECKNX

NoBpPEXKAEHUI He nmeeT. MNpeTeH3nin HeT. C yCNOBUAMM rapaHTUMHOTO 0B6CNYKMBAHUA O3HAKOMJIEH.



