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MSACOPYBKA ART-MG-5001

Msicopybka npegHasHaveHa ons nepepaboTkm
NPOAYKTOB U NPUrOTOBIEHNS AOMALLHWX nonyda-
OpUKaTOB.
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Tonkatenb

J10TOK Anst NpOAyKTOB

Kopnyc ronosku msicopy6km

MecCTO YyCTaHOBKM rONoBKM MSCOPYOKM
KHonka ¢ukcaTtopa rosoBkn Mcopyoku
Kopnyc msacopy6ku

Mepeknioyatenb pexmnmos padboTbl (ON/0/R)
LLIHek

KpecTtoobpasHblii HOX

. PewéTka nns menkoi pyokum

. PewéTka ansa kpynHoi pybku

. [aika ronosku Macopyoku

. KoHTelHep pns xpaHeHns peLeTku




BHUMAHUE!

Ans [ononHNTeNbHONM 3alunTbl B Lenu MUTaHus
LjieniecoobpasHo yCcTaHoOBUTb YCTPOKCTBO 3aLUmT-
Horo otkmo4ennst (Y30) ¢ HOMUHaIbHLIM TOKOM
cpabartbiBaHus, He npesbiwanowmm 30 MA.
Jns yctaHoBku Y30 06patutecs K CrneumaamcTy.

MEPbI MPEAOCTOPOXXHOCTHU

lMepen wncnonb3oBaHMEM YCTPOWCTBA BHUMA-

TENbHO NPOYUTANTE MHCTPYKLMIO MO SKChyaTauum

1 COXpaHsiTe eé B Te4EHNe BCEro cpoka aKcnnya-

Taumun. HenpaeunbHoe oOpaLleHne C yCTPONCTBOM

MOXET MPUBECTM K €ro MojloMKe, NPUYNHEHWIO

Bpea Nofb30BaTENIO UM €r0 UMYLLLECTBY.

[ns cHUXeHus pycka noxapa, Ans HefonyLleHus

NOPaXeHNs SNEKTPUYECKUM TOKOM U A9 3aLUUThI

OT ApYrux TpaBm BO BpeMs paboTbl C anekTpuye-

CKOW MsicopyOKoi HeobxoamMmo cobnoaatb npuee-

[EHHbIE HMXe Mepbl MPEAOCTOPOXHOCTY.

+ Tepepn nepsbiM BKOYEHEM YOEONTECH B TOM,
YTO HanpsiXeHNE B 3NIEKTPUYECKOW CETU COOT-
BETCTBYET paboyeMy HanpsKEHUIO YCTPOMCTBA.

* lMcnonb3yite TONbKO Te akceccyapbl, KOTOpPbIE
BXOOSAT B KOMMEKT NOCTABKM.

+ Bo wusbexaHne nopaxeHus 3NeKTPUYECKUM
Tokom HUKOIOA HE MOMPYXAMTE ycTpoii-
CTBO, CETEBOW LUHYP M BWUJKY CETEBOrO LUHypa
B BOAY 1 B I0ObIE ApYrue XNAKOCTY.

« [na 4icTkmn Kopryca Msacopybku 1crnonbayiite
cnerka BAaXHYIO TKaHb, MOCAE Yero BbITpUTE
KOpMyc Hacyxo.

* Hwukorga He ocTaBnsaiTe paboTaloLLyld MSCO-
pybky 6e3 npucmoTpa.

« [lepen cbopkoil, pa3bopkoil, a Takxe nepeq
YMCTKOI MSICOPYOKM cnefyeT e€ BbIKIIIOYNTL U
BbIHYTb BUJIKY CETEBOIO LUHYPA U3 PO3ETKU.

* YcTaHaBAMBanTe yCTPONCTBO HA POBHOW, YCTON-
4YMBOW MOBEPXHOCTW, BAANM OT MWCTOYHUKOB
Tenna, OTKPbITOro MnaMeHu, Bnarn v npsiMbix
COJIHEYHBIX JTy4en.

+ 3anpelaeTtca yctaHaBnMBaTb YCTPOWCTBO Ha
ropsiyen NOBEPXHOCTU WM B HEMOCPEACTBEH-
HON OGNM30CTU OT Heé (Hanpumep, PSOOM C
ra3oBO UM 3NEKTPUYECcKor nanToin, nnbo
OKOJIO HarpeTon [AOyXOBKWM WAWN  BapO4HOWN
NOBEPXHOCTN).

*  AkkypaTHO obpallaiiTecb C CETEBbLIM LLUHYPOM,
He AonyckaWTe MHOrOKpaTHOro ero nepekpy-
YMBaHUS, NEPUOAMYECKN pacnpamnsaiiTe cete-
BOW LUHYP.

+ 3anpellaeTca MCNonb30BaTb CETEBOM LUHYP
B KQUECTBE PYYKM L5 NEPEHOCKM MACOPYOKM.

+ He ponyckalite, 4TOObl CETEBOM LUHYP CBE-
LuMBanca co ctona, v cnegute, 4Tobbl OH He
Kacancsi OCTPbIX KPOMOK MeGenn u ropsHmx
NOBEPXHOCTEN.

« [1na oTCcOoeaVHEHWs BUKM CETEBOrO LUHypa OT
9NEeKTPUYECKON PO3eTKM crnenyeT AepXarbes
3a BUJIKY CETEBOTO LLIHYPA, @ He 3a CaM LUHYP.

* He nogcoeauHante, He OTCOEAMHSINTE U HE
OepuTecb 3a CETEeBOW LUHYP WX BWUIKY ceTe-
BOrO LLUHYpa MOKPbIMY PyKamu, 3T0 MOXET Npu-
BECTY K yaapy 91eKTPU4ECKNUM TOKOM.

+ JlaHHOEe YCTPOICTBO He npegHasHayeHo [ns
MCNOJSIb30BAHUS IETbMU.

+ Bo Bpewms paboTbl U OCTbIBaHWUA pa3mMeLllaiTe
YCTPOWCTBO B MECTax, HEAOCTYMHbIX A5 AETEN.

* He paspewaiite getam npukacarbCs K yCTPOR-
CTBY M K CETEBOMY LUHYpy BO Bpemsi paboTbl
YCTPOWCTBA.

+ [pubop He npepHasHayeH Ons UCMOJSb30Ba-
HUS MnMUaMK (BKOYas OEeTel) C NOHMXKEHHbIMMN
PU3NYECKUMUN, CEHCOPHLIMM WU YMCTBEH-
HbIMW CMOCOBHOCTAMU UAN MPU OTCYTCTBUU Y
HWUX XXWU3HEHHOrO OMbiTa UAW 3HAHWIA, ECNIN OHK
He HaxXOASATCS NOA MPUCMOTPOM UAN HE MPOUH-
CTPYKTMPOBaHbl 006 MCMONb30BaHUM npubopa
JINLLOM, OTBETCTBEHHbIM 32 X 6€30MaCHOCTb.

« [eTn JOMKHbI HAaXoAWTbLCS MO NPUCMOTPOM
NS HeONYLLEHWS UIP C NMPUOOPOM.

+ W3 coobpaxeHuii 6GeszonacHocTn pJeTten
He OCTaBnsiTe MNONMITUIEHOBbLIE MNAKETHI,
MCMNOJIb3yeMble B KayeCTBe YMnakoBKW, 6e3
npucmoTpa.

BHumaHnue! He paspelsavite pnetam uvrparb C

MOANITUAEHOBLIMY NaKkeTaMmu Wan yrnakoBOYHOM

nnéxkovi. OnacHocTsb yAyLbs!

« 3anpeLiaeTcs Ucnosb3oBaTb YCTPOMCTBO Mpu
HaMMyYMM NMOBPEXOEHNA CETEBOW BUSIKWU WU
WHypa nuTaHusa. [Mpu noBpexaeHun LHypa
NUTaHUSi ero 3aMeHy BO M36eXaHne onacHocTu
OOMKHBI IPOV3BOANTb U3rOTOBUTESNb, CEPBUC-
Hast cmyxx6a win Mofo6HbI KBaIMpUIMPOBaH-HbII
IIepCoHaIlL.



« Bo wusbexaHne MoOBpexXOeHUA nepeBo3nTe
YCTPOWCTBO TONBbKO B 3aBOACKON YNakoBKe.

* XpaHuTe yCTPOWCTBO B MECTax, HegOCTYMHbIX
ON9 neten n Nioaen ¢ orpaHnyYeHHbIMN BO3MOX-
HOCTSIMU.

JAHHBIA - [IPUBOP  MPEAHA3SHAYEH — [J14
MCIMOJIbLBOBAHNS  TOJIBKO B  BbITOBbIX
YCJIOBUSX. SATMPELLAETCS KOMMEPYECKOE
MCMOJIbBOBAHWE W UCIMOJ/IbBOBAHWE T1PU-
EOPA B MPOM3BO/LCTBEHHbBIX 30HAX 1 PABO-
YUX NMOMELLIEHUNSIX.

BHUMAHME!

» [epepn Hauyanom pybku Msca 06s3aTensHO ybe-
OVTecb B TOM, 4TO BCE KOCTU U USMNLLKW X1pa
yOaneHsol.

» 3anpeLlaetcs NpoTankneaTth NPOAyKTbl KAKUMM-
60 MOCTOPOHHVMMU MpeaMeTaMu Uiy nasb-
Lamu pyk, NoSIb3ynTech TONbKO Tonkartenem (1),
KOTOPbI/ BXOAUT B KOMMJIEKT MOCTABKM.

+ Hu B KoeM cnyyae He norpyxaite kopnyc
MSICOPYOKM, CETEBOW LUHYP WM BUJIKY CETe-
BOrO LUHypa B BOAY WK niobble Apyrne Xua-
KOCTU.

« He nbiTaiiTecb nepepabatbiBaTb MSCOPYOKOM
nULLEBbIE NMPOAYKTbI C TBEPABIMU BOJIOKHAMM
(Hanpumep, UMOMPL UK XPEH).

» Bo unsbexaHne 06pasoBaHns 3aTOPOB He Npu-
KnagplBaiTe Ype3aMepHbIX YCUIWIA, NpoTankmeas
MSCO Tonkarenem (1).

«  Ecnu kakoii-nnbo 3acTpsiBLINiA TBEPAOBIA KYCOK
NPMBOAUT K OCTAHOBKE BPALLEHUS LUHEKA W
HOXa, HeMEe[NEeHHO BbIKIYMTE YCTPONCTBO
1 npexzae Yem NpomosixuTe paboTy, yoanute
3aTop, UCMnonb3yst PyHKUMIO BKIOYEHUS obpaT-
HOro BpaLLeHuns WwHeka «R» (pesepc).

MEPEA NEPBbIM BKJIOYEHUEM

lMocne TpaHCNoOpTUPOBKN WU XPaHEHUS

YCTpOMCTBa IMPU MOHUKEHHONW Temneparype

HeobxoaMMo Bbigep)xaTb ero npu KOMHaTHOM

TeMneparype He MeHee TPEX 4acoB.

« W3Bneknte Macopybky M ypanute Bce yna-
KOBOYHblE MaTepuanbl, NpPOTpPUTE KOpnyc

BNAXHOW TKaHbIO, MOC/E 4Yero BbITPUTE €ro
Hacyxo.

Bce cbémHble getanm (1, 2, 3, 8, 9, 10, 11, 12)
NPOMOIATE TEMOWN BOAOIN C HEUTPASIbHLIM MOIO-
LLMM CPEeaCTBOM, OMOJIOCHUTE 1 Nepes, cO0PKoW
TLLATENIbHO NPOCYLUNTE.

Mepen nepBbIM BK/OYEHUEM YyOeamUTECH,
YTO HanpsiXEHUE B 3NIEKTPUYECKOW CETU COOT-
BETCTBYET paboyeMy HanpsKEHUIO YCTPOCTBA.

OCHOBHbIE MPUHLUUMNbI PABOTbI
C MACOPYBKOW

Msicopybka npefHasHadeHa onis nepepaboTkm
Msica 6e3 KOCTel TOJIbKO B IOMALLHNX YCIOBUSIX.
CobepunTe YyCTPOMCTBO W YCTAHOBUTE €ro Ha
POBHYIO CYXYIO MOBEPXHOCTb.

Y6ennTtech B TOM, 4TO BEHTUNALMOHHBLIE OTBEP-
CTUS Ha Kopryce He 3a610KNPOBaHbI.

BcTaBbTe BUKY CETEBOrO LUHYpa B 3NeKTpuye-
CKYIO PO3ETKY.

MocTaBkTe nof, ronoeky mMsacopybku (3) nogxo-
AsiLLyio nocyay.

Y6enutecb B TOM, YTO MSICO MOJIHOCTbIO OTTa-
A510, yOAINTE USANLLKM XUPA 1 KOCTU, MOPEXbTe
MSICO Ha KyOuMKM Uv NOMOCKM Takoro pasmepa,
4T0OblI OHN CBOOOAHO MPOXOANUSIN B OTBEPCTME
notka (2).

BkntounTe yCTPONCTBO, YCTAaHOBUB NeEpeksIoya-
Tenb (7) B nonoxexme «ON».

He Toponsicb npoTasnkuBante Msaco B pactpyb
roNoBkn Msicopyokn (3) npu nomowm Toska-
Tensi(1). Bo Bpemsi paboTbl UCMOSL3YITE TONKA-
Tenb (1), KOTOPbLIA BXOAUT B KOMMNEKT NOCTaBKM.
3anpeLiaeTca ncnonb3oBatb Anst NPOoTankmBa-
HUA Msaca Kakme-nnmbo nNpeameTbl, HU B KOEM
cnyyae He NpoTankmMBamTe MCO pykamu.

He npunarainte 4pe3MepHbIX yCunui onsa npo-
TankMBaHna Msica am gpyrmx NPOAyKTOB.

B xome pybkn mMsca MOXeT 00pas3oBarbcs
3atop, AOJi8 yCcTpaHeHusi obGpasoBaBLUErocs
3aTopa cnenyeT BOCMNOb30BATLCS GYHKLMEN
06paTHOro BpalleHust LWHeka. [ns nepeknio-
YEHUs1 B PEXMM 0OPAaTHOro BPALLEHUS LLUHEKa
BbIK/IOYNTE MSICOPYOKY, YCTAaHOBUB MEPEKIII0-
yatenb (7) B nonoxeHune «0», 3aTeM HaxmuTe
1 yoepXxuBaniTe nepeknoyatens (7) B nonoxe-
HUM «R».

Bpemsa HenpepbiBHOW paboTbl YCTPOCTBA MO
nepepaboTkn NPOAYKTOB HE [OJKHO MPEBbI-
watb 7 MUHYT.

Mocne AByx UMKIOB paboTbl CneayeT BbIK/O-
YUTb YCTPOWCTBO W AaTb €My OXNaguTbCs B
TedeHne 10-15-20 MuMHYT, nNocne 4ero MOXHO
NPOAONIXUTb PaboTy.

Kak Tonbko Bbl 3aKOH4YUTE PaboTy, BbIK/IOYNTE
MACOpybKy, yCTaHOBMB nepeknioyatens (7)
B nonoxexue «0», OTKOYUTE MACOPYOKY OT
3MeKTPOCEeTU, N TONbKO MOCNEe 3TOro MpPUCTY-
nawTe K eé pasbopke.



NEPEPABOTKA MSAACA

HaxmuTe n yoepxuBaiite KHOMKy dukcaropa
ronoBkn msicopybku (5), BCTaBbTe TOMOBKY
MsicopyOku (3) B MeCTo ycTaHOBKM (4) 1 noBep-
HUTE rONOBKY MSICOPYOKM (3) MPOTMB 4acoBOW
CTPENKM 00 ynopa, OTNycTuTe KHomnky (5).
BcraBbTe WwHek (8) B KOpNyc rofioBKU MSICO-
pyoku (3).

YcTaHoBWTE KPeCcTOOOpasHbIin HOX (9).
Bbibepute 0gHy HeobOXxooumylo  pPeLuéTky
(10unn 11) n yctaHoBuTE €€ NoBepx Hoxa (9),
COBMECTVB BbICTYMbl Ha PELUETKE C nasamu
B KOpryce rosioBkM msicopyoku (3), 3ataHute
raviky (12).

BHumaHue!

YcranaBnuBaiite HOX (9) pexywen cTo-
POHOV Mo HanpasseHuio K peluérke. Ecnn
HOX (9) 6yaeT ycTaHOBJIEH HEeNPaBuUJIbHO, OH
He GyAerT BbINoHATh QYHKLUIO PYyOKN.
Pewétka c 6Gonee KpPynHbIMU OTBEPCTU-
avu (11) noaxoguT ansa nepepaboTku CbIPOro
msica, oBoLUeli, CyXo@ppyKTOB, Cbipa, pblObl
nrT.m.

Pewétka c¢ menkumu otsepctusmmn (10)
noaxoaut Ansa nepepaboTkn Kak CbIPOro,
Tak U NPUroTOBJ/IEHHOIO MSICa, PbIObI U T. 1.
Ha pactpy6 ronosku msicopybku (3) yctaHoBUTE
NOTOK A4N19 NPOAYKTOB (2).

BcTaBbTe BUIKY CETEBOrO LWHYpa B PO3ETKY.
Bkntounte mMscopybky, yCTaHOBMB Mepekoya-
Tenb (7) B nonoxexune «ON».

Bo Bpems paboTbl NONb3YATECH TONIBKO TONKA-
Tenem (1).

Mpumeyarne:

Jnsa ynyydwenus npouecca nepepaboTku msica
Hape3alite ero rnosockamu wam Kybukamu.
3amMopoxxeHHOe MSICO HEO6XO0AMMO MOJTHOCTLIO
Pa3Mopo3nTb.

Ucnonbayrite Bo Bpemsi paboTel Tonkatesb (1),
KOTOPbIV BXOAWT B KOMIJIEKT, 3arpeLjaercs
MCr0/Ib30BaTh AJ15 NPOTaIKUBaHWS MsICa Kakne-
mbO NpeaMeThl, HU B KOEM Cry4ae He npoTtasi-
KnBamnTe MsiCO pykamu.

Kak Tonbko Bbl 3aKOH4MTE PaboTy, BbIKIIIOHUTE
MAcopybKy, yCTaHOBMB nepekoyatesb (7)
B nonoxeHne «0» 1 OTKIIOYUTE ee OT CEeTU, U
TOSMIbKO MOCNe 3TOro npuctynaiTe K ee pas-
6opke.

[nsi CHATUSA roNOBKM MACOPYOKM (3) HaXMUTE
Ha KHonky dpukcaTtopa (5), NOBEpPHUTE roN0BKY
MsICOpYyOKM (3) MO 4acoBOW CTpesike U CHU-
MuUTe eé.

» [ins pa3bopku rofioBkM MSACOpPyOKn OTKpyTUTE
raiky (12) n nu3BnekutTe M3 Kopryca roaoBKM
MACOPYOKM  ycTaHOBNEHHYl0 pewéTky (10
nnun 11), kpecToobpasHbIn HOX (9) 1 LWHeK (8).

GYHKLUNA ABTOMATUYECKOIO

OTKJ1I-OHEHVI9|
Msicopybka ocHalleHa pyHKUmMel aBToMatunye-
CKOro OTK/IIOYEHWUSI NMPW MEPEerpeBe 3eKTpo-
MoTOopa.

» [puneperpese anekTpoMoTopacpaboTaeT aBTo-
MaTUYEeCKMIn TepPMONpPesoXpaHnTeNb, U MSCO-
pyoKa BbIKIIOYNTCS.

» B 3TOM cny4ae HEMEOJIEHHO W3BEKUTE BUJIKY
CEeTEBOrO LUHYPa 13 3N1EKTPUYECKON PO3ETKN.

« [aiite msicopybke OCTbITb B TeyeHue npubnu-
3uTenbHO 50-60 MUHYT (MPU  MOBBILLEHHOW
TEMNepaType B MOMELLEHUN MOXET ToHa-
[06UTLCs 6onbLIee BpeMs 151 OCThIBaHUS SNeK-
TPOMOTOPA), MPEXAE YEM BKIIIOYNUTL €€ CHOBA.

« TMoakniounTe MACOPYOKY K 9NIeKTPUYECKOM CeTH
1 BKIlOYMTE €€, ecnu Msicopybka He BKIoYa-
eTcsl, 3TO MOXET 03Ha4yaTb, YTO B Hel nme-
I0TCS1 VIHblE MOBPEXAEHWS.

VXOA 3A MACOPYBKOM
Mocne okoHYaHWs1 PaboThbl CNeayeT BbIKOYNTb
MSICOpPYOKy, YCTaHOBUB nepeksoyatenbs (7)
B nonoxeHvie «0», 1 BbIHYTb BWUJKY CETEBOr0O
LLIHYpa 13 3/1IEKTPUYECKON PO3ETKM.

* Haxmute Ha kHOMKy dukcaropa (5), nosep-
HWTE roNoBKY MSICOPYOKM MO YacoBOW CTpesike
N CHUMUTE €.

+ OtBepHute rarvky (12) m cHUMUTE PELUETKM
(10unn11), kpecTtoobpasHbii HOX (9) co
LwHeka(8).

»  W3BnekuTe WHek (8) 13 ronoBku Msacopybku (3).

« Ypanute co wwHeka (8) ocTaTtku NpoayKTOB.

+ [pomoiTe BCE NPUHALNIEXHOCTU MSCO-
pybku (1, 2, 3, 8, 9, 10, 11, 12) B Ténnoi Boge
C HelTpasbHbIM MOIOLLMM CPEACTBOM, OrMO-
NIOCHUTE UX, 1 Nepe, COOPKO TLLATENbHO NPO-
cywmTe.

« TpoTpuTe kopnyc MACOPYOKHM (6) BNaXHOM Tka-
HblO, MOCE YEero BbITPUTE HACYXO.

e Ins uyncTkm kopnyca mscopybkun (6) 3anpewia-
€TCs UCMOoJIb30BaTh PACTBOPUTENN UK abpa-
3VBHbIE YNCTALLME CPEACTBA.

* He ponyckainte nonagaHus XUAKOCTU BHYTPb
Koprnyca Msicopyoku.

» [Mpexpae yem ybpaTb NPOCOXLUME NPUHaLJIEX-
HOCTU Ha XpaHeHue, cMaxbTe peléTtku (10, 11)
B nonioxeHue «0», OTK/IIOYMTE MSACOPYOKY OT
9/1IEKTPOCETU, U TOJbKO MOC/E 3TOro MpPUCTy-
naiTe K eé pasbopke.



XPAHEHUE

« Tepepn Tem, kak yopaTb MACOpyOKy Ha XpaHe-
Hue, ybeanTech B TOM, HTO KOPMYC MSCOPYOKM
BCE CbEMHbIE AEeTanu, YACTbIE U CyXUE.

«  OgaHy n3 pewéTok (10 unm 11) MOXHO ybpaTb
B KOHTelHep (13) v BCTaBWTbL €ro B Kopnyc
mMsicopyokum (6).

»  XpaHuTe yCTPOICTBO B MecTax, HeJOCTYMHbIX
Ona geTen n Nioaen ¢ orpaHUYeHHbIMU BO3-
MOXHOCTSIMU.

KOMMJIEKT NOCTABKU

Mscopy6ka — 1 wrT.

[onoBka mMacopybku B c6ope (C yCTaHOBNEHHbIM
LLIHEKOM, HOXOM, PELLETKOM 1 raikon) — 1 wr.
Tonkatenb — 1 Wwr.

JloTok ons npoaykToB — 1 W

JononHutensHas pelwérka — 1 wr.

MHCTpyKkuma no akcnayataumm — 1 wr.

TEXHUYECKUE XAPAKTEPUCTUKHN
OnekTponutanue: 220-240 B ~ 50-60 Iy,
HomuHanbHas notpebnsiemas
MOLLHOCTb: 1300 BT

YTUIN3ALUNA
|

B uenax 3alwmTbl OKpyXatowein cpepgbl, nocne
OKOHYaHUS cpoka CryX0bl Npubopa 1 31IeMEHTOB
nUTaHUS (ecnv BXOAST B KOMMNEKT), He Bbibpachkl-
BaiiTe UX BMECTe C 0OblYHbIMU ObITOBBIMU OTXO-
Jamu, nepepaiTte npubop 1 anemMeHTbl NuTaHus
B CMeuvann3vpoBaHHbIe MyHKTbI A1 AaSibHenLei
yTunnsaumm.

OTxoabl, 06pasyoLLmecs Npu yTmnnsaumm naae-
Nnin, nopJsiexar o6a3atensHoMy cOopy ¢ nocneay-
IOLLLeN yTUnAmM3aumneii B yCTaHOBNEHHOM MOPSIAKE.

Jnga nony4yeHns [ONONHUTENBHOM MHpOpMaLumn
06 yTunusaummn gaHHoro npoaykta obpartmtech
B MECTHbI MyHULMNANUTET, Cnyx0y yTunmsa-
LK1 BbITOBbIX OTXOLOB UM B MarasuH, roe Bbl
npruobpenu AaHHbIN NPOAYKT.



USER MANUAL

Meat grinder
ART-MG-5001
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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

10. Fine cutting plate

11. Coarse cutting plate

12. Meat grinder head nut

13. Cutting plate storage container
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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.



Attention! Do not let children play with poly-
ethylene bags or packaging film. Danger of
suffocation!

- 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 the man-
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.

THIS 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 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

hours at room temperature before switch-

ing 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 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

THE 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.

« Insertthe 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



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:

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



- Clean the meat grinder body (6) with a
slightly damp cloth and then wipe the body
dry.

» Do not use solvents or abrasives to clean
the meat grinder body (6).

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

« Qil the plates (10, 11) and the blade (9) with
vegetable oil before taking the dried acces-
sories 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.

« One of the cutting plates (10 or 11) can be
put away in the container (13) which can be
put in the meat grinder body (6).

- Keeptheunitinadry cool place out of reach
of children and disabled persons.

DELIVERY SET

Meat grinder — 1 pc.

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.

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

RECYCLING

—
For environment protection do not throw out the
unit and the batteries (if included), do not dis-
card the unit and the batteries with usual house-
hold waste after the service life expiration; apply
to specialized centers for further recycling.

The waste generated during the disposal of
the unit is subject to mandatory collection
and consequent disposal in the prescribed
manner.

For further information about recycling of this
product apply to a local municipal administra-
tion, a disposal service or to the shop where
you purchased this product.

The manufacturer preserves the right to
change design, structure and specifications
not affecting general principles of the unit
operation without a preliminary notification
due to which insignificant differences
between the manual and product may be
observed.

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 claim un-
der the terms of this guarantee.



Designed by
Artel Engineering
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