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OlNMNCAHHUNE

1 Mepekntovatens BKJ1/BbIKJ1

11 PeweTKa (cpenHss)

2 Kopnyc

12 dukcupyroLiee KonbLo

3 KHonka kpenneHus

13 KoHyc ana konbacel

4 BxogHoe oTBepcTue Tpyoku

14 NarotoBneHne kebbe (konbacok)

5 MNuweBon Tonkatenb

15 bapabaH anst Hapesku

6 JloTok

16 bapabaHHoe namernsyeHme
(ManeHbKoe)

7 l'onoeka mscopybkm

17 bapabaHHoe nsmernsyeHme
(6onbLuoe )

8 lHek

18 TonkaTenb

9 PexyLuee nessune

19 3arpy304HO€e YCTPOMCTBO

10 PewerTka (Mernkas)




BBEJEHUE

OTOT NpuboOp OCHAaLLEH CUCTEMOM TepMocTata. OTa CUCTEMA aBTOMATUMYECKM OTKIHOYUT
nutaHve npubopa B cryvae neperpesa.
Ecnu yctponcTtBo BHe3anHO nepectaeT paboTaTh:

ook wdpE

BbiTawwmTe BUKY CETEBOrO LLHYpa N3 PO3ETKW.

HaxxmuTe KHOMKy nepekntoyatens, 4Tobbl BbIKNIOYMTL Npubop.

[avite npubopy oCTbITb B Te4eHne 60 MUHYT.

BcTaBbTe BUNKY CETEBOrO LUHYpa B PO3ETKY.

CHoBa BkntounTe npubop.

OTOoT npubop Henb3A ucnonb3oBaTb AeTaAM. XpaHuTe npubop WM ero LWHyp B
HeJOCTYMNHOM Ang AeTen mecTe.

Mpubopbl MOryT WCNOMNb30BaTbCA fNMUAMM C  OrpaHUYEHHbIMU  PU3UYECKUMN,
CEHCOPHbLIMWU UNN YMCTBEHHBbIMW CNIOCOBHOCTAMMU UMK C HEAOCTaTKOM OMbiTa U 3HAHWMN,
€eCNnM OHW HaxogdATcsa nof HabniogeHnem Wnv MPOUHCTPYKTUPOBAaHblI OTHOCUTENBHO
6e3onacHOro UCNonb3oBaHMs Npubopa U ecriv OHU MOHMMAKT CBSA3a@HHblE C 3TUM
OMacHOCTMW.

[eTn He JoMmKHbI UrpaTb ¢ NPUGOPOM.

Bbikniounte npubop u otcoeauHUTe €ero OT WUCTOYHMKA MUTaHWUs nepeq 3amMeHown
NPUHaANEeXHOCTEN UNU nNpubnuwxkeHnem K geTansam, KOTopble OBWXYTCA BO BpeMs
NCNOnb30BaHMS.

Ob6patutecb K CBOEMYy Ournepy B aBTOPU3OBAHHbIA CEPBUCHBLIN LIEHTP, €Cnn cuctema
TepmocTaTa akTUBUPYETCS CULLKOM YacTo.

Ecnun Bbl nogkniounte Nnpnbop, MHANKATOP 3aropuTCS.

BHUMAHUE: Bo nsbexaHne onacHon cutyauum 3TOT Npubop HMKOraa He OOrmKeH 6biTb
NOAKITOYEH K Tanmepy.

BAXXHO

1. BHMMaTEnbHO MpoyTMTE 3Ty MHCTPYKUMIO MO 3Kchfnyatauum U NoCcMOTpuTte
UNMCTpaUun nepea ncnonb3oBaHnem npubopa.

2. llepeg wcnonb3oBaHWEM 3aTaHUTE (OUKCUPYIOLLEE KOMbLUO raeyHbiM  KIHYOM,
ybeauTech, YTO KOMbLO HE MOXET ObITb OTCOeAMHEHO Ha 4 Hm.

3. CoxpaHuTe 9TV MHCTPYKUMM ANna NCNonb3oBaHus B byayLiem.

4. Tepen nogknioyeHnem npubopa npoBepbTe, COOTBETCTBYET JiM  HanNpshKeHwue,
yKkaszaHHoe Ha npubope, Hanps>KeHNI0 B MECTHOM CETMW.

5. Hukorma He wucnonb3ynTe Kakve-nubo akceccyapbl uWnvM getanu  Apyroro
npoussoauTens. Bawa rapaHTua ctaHeT HedenCTBUTENbHOMW, eCriv Takue akceccyapbl
nnu getanu 6binm NCNoNb30BaHbI.

6. He wucnonb3ynte npubop, ecnu CceTeBOW LWHYp, BWUNKa wWnuM Apyrue petanuv

NOBPEXAEHbI.



7. Ecnn wHyp nutaHmsa 3TOro yCTPONCTBa NOBPEXAEH, OH BCeraa AomkeH ObiTb 3aMeHeH
Npoun3BOANTENEM UM aBTOPU30BAHHBbIM CEPBUCHBIM LIEHTPOM BO U3bexxaHne onacHbIX
cuUTyaumn.

8. TwartenbHO ouucTUTEe pfeTtanu, KoTopble OyayT KOHTaKTMpOBaTb C MNULLEBLIMU
npoaykTamu, Nnpexae Yem ncnonb3oBaTb NPUGOP B NEPBbLIN pas.

9. Cpasy nocne ncnonb3oBaHUSA OTKOYMTE NpUbOp OT CeTW.

10.Hvkorga He nNpoTankMBanmTe MHIPeaAMEHTbl NanbLeM UM YeM-TO OPYrMM B MOAatoLLyHo
TpybKy BO Bpemsi paboTbl npubopa. [Ons aTOM Lenm MOXHO MCMNONb30BaTb TOMbKO
TOnkKaTtenb.

11.XpaHute npnbop B HEQOCTYNHOM ANA AeTen MecTe.

12.Hukorga He ocTtaenanTte npubop paboratb 6e3 npucmoTpa.

13. BbikntoyanTe npubop nepen otcoeguHEHNEM U YCTAHOBKOWN NOObLIX NPUHALNEXHOCTEN.

14.TMopoxauTe, Noka ABWXKYLLMECS YacTu He nepecTaHyT paboTaTb, Npexae YeM CHUMaTb
aetanun npmubopa.

15.Hukorga He norpykamte MOTOPHbIN BNoK B BOAY vnu nobyto Apyryro XUOKOCTb U He
ononackusamTe ero nof KpaHom. Mcrnonb3ynte TONbKO BR@XHYK TKaHb AS11 OYUCTKU
MOTOpPHOro Groka.

16.He nbiTanTecb U3Mernb4YaTb KOCTU, OPeXn UNu gpyrue Teepable npeameThbl.

17.Hukorga He nesbTe B KOpnyc pe3aka. Bcerga ncnone3ymnte TonkaTterns.

18.B msacopybky nomeLyaroT roBaanHy 6e3 xun, KOCTEN U Xnpa, Hape3aHHYI0 Ha KYCOYKM
pasmepom npumepHo 20 mm X 20 mm X 60 mm. TonkaTenun npmxmumatrotTcs ¢ cunon S5H k
msacy. He ucnonb3yinte npubop G6onee 5 muHyT nogpsg. dante npubopy OCTbITb B
TeyeHue 10 MUHYT Nepen NOBTOPHbLIM UCMOSIb30BaHUEM

19.MMpuHaaNexXHOCTM  OOSKHbI  codepXXaTb  MHCTPyKuunM no  ux  BesonacHomy
NCronNb30BaHMIO.

20. OHun porkHbl Npegynpexaatb O BO3MOXHbIX TpaBMax B pesyribTaTe HernpaBuibHOro

A\  vcnonb3oBaHus.

21.070T npubop He npedHasHayeH Ansd UCMNOoNb3oBaHWUS NUuaMu (BKNYaa gerten) c
OorpaHN4YeHHbIMU PU3NHECKMMN, CEHCOPHBIMU NN YMCTBEHHBIMW CMOCOBHOCTAMM UK C
HeJOCTaTKOM OrfblTa WU 3HaHUMW, €CfiM OHU He HaxoOATCcsa nog MPUCMOTPOM UMKN He
NPOUNHCTPYKTUPOBaHbI OTHOCUTENBHO MCMOMb30BaHMS Npnubopa NMLUOM, OTBETCTBEHHbIM
3a nx 6e3onacHoCTb.

22.[1eTn AOMKHbI HAXOOUTBLCA NOA NPUCMOTPOM, YTOObI OHM HE urpanu ¢ NpMdopom.

23.Ecnn npnbop 3abnokupyeTcs, HaxxmuTe KHOMKy pesepca (REV). Msico, Haxogsweecs B
Koprnyce pesaka, OCTaeTCs HETPOHYTbIM, MO3TOMY NPUBOP MOXET BOCCTAHOBUTbL CBOE
06bI4YHOE COCTOSHME.

24.YTunusaums npubopoB 1 akkyMynsaTOPOB.

25.Tocne wmnnemeHTaumn EBponenckon gupektusbl 2002/96/EC B HauMOHarnbHyHO
NpaBoOBYK CUCTEMY MPUMEHSETCSH crieayloLlee:



26.3neKTpnyeckne u IMeKTPOHHble YCTPOWUCTBA Herb3s YTUM3MpoBaTb BMeCTe C
OGbiTOBBIMKM OTXO0A4aMu. [oTpebutenn ob6a3aHbl NO 3aKOHY BO3BpaLLATb dNEeKTpudeckne
N ANEKTPOHHbIE YCTPONCTBA NO UCTEYEHUN CpoKa MX CryXObl B 0OLLECTBEHHbIE MYHKTbI
cbopa, cosgaHHble Ans 9TOM uUenu, unn B ToukM npogaxu. lMogpobHOCTM 3TOro
onpeaensaTca HauuoHanbHbIM 3aKOHOAATENTbCTBOM COOTBETCTBYIOLWEN CTPaHbl. OTOT
CUMBOJ Ha n3genun, B pyKOBOACTBE MO 3KCMyaTtauum uim Ha ynakoBke ykasbiBaeT Ha
TO, YTO [JaHHOe u3genue nognagaet nog gencreme 3Tmx npaswn. NepepabatbiBas,
MOBTOPHO MUCMOMb3ys Matepuarbl UM UCNonb3ysa apyrue cnocobbl yTunu3auumn ctapbix
YCTPOWCTB, Bbl BHOCUTE BaXXHbl BKIaJ B 3aLUMTY OKpYyXaroLlen cpeapl.
27.970T npmbop MOryT MCnonb3oBaTb AETM B Bo3pacTe OT 8 neT m craplie, ecrnim OHuU
HaxogATCcA nog NPUCMOTPOM UM NPOUHCTPYKTUPOBaHbI OTHOCUTENBHO Ge3onacHoro
ncnonb3oBaHuA Npubopa M ecrnim OHM MOHUMAIKT CBSA3AHHbIE C 3TUM OnacHOCTU. [eTu
He OOSMKHbI MPOM3BOANTL YNCTKY N TEXHMYECKoe 0bCnyXnuBaHmue, eCnmn oHU He cTapLue 8
NeT N He HaxogATcsa nog NPUCMOTPOM. XpaHuTe nNpubop v ero WHyp B HEAOCTYNHOM
ans geten mnaglwe 8 net mecrte.
28.3070T Npmnbop npeaHasHayeH aAnsa UCnosnib3oBaHMsA B ObITOBbLIX M aHANOMMYHbIX LiensXx,
TaKuX Kak:
— KyxOHHbI€ 30HbI ANA nepcoHana B marasunHax, oucax n apyrmx pabodmx
nomMeLLeHnsaXx;
— Gepmepckme goma;
— KMMEeHTaMn B OTENAX, MOTENAX U OPYIUX XUMbIX NOMELLEHNSX;
— B FOCTMHMLAX TUNa «MNOCTefb 1 3aBTPaK».

NHCTPYKUWA 10 NNPUMEHEHWIO

CBOPKA

€ Haxmute KHOMKY KpEeNnneHus, yoepxxuBante - 5T

=

FONOBKY 1 BCTaBLTE ee BO BXOAHOE i J— S -
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€ [omecTute pexyliee ne3sue Ha CTEPXKEHb ;

3MeNKn Tak, YTobbl nessme 6bINo obpalleHo t“\ﬁﬁox

Briepes, Kak nokasaHo Ha pucyHke (pwuc. 4). _’: e

Ecnu oHo ycTaHOBNEHO HeNpaBubHO, MSICO — BEF

He BygeT nepemanbiBaTbCA.



NMpurotoBneHmne Kkonbacok keb66e E

1.

[MoMeCcTUTE HYXXHYIO PEXYLLYIO NIACTUHY PSAOM C PEXYLLMM Ne3BMEM, BCTaBUB
BbICTYMbI B Npopesb (puc.5).

€ [logaoepxuBanTe UNn NPKUMANTE LIEHTP PEXYLLEN NNACTUHbLI OQHUM ManbLUeM, 3aTem
MMOTHO 3aKPyTUTE KpenexHoe KombLio Apyron pykon (puc.6). He 3atarnsanTte Cnmkom
CWIbHO.
€ [lomectnTte nnacTnHy GyHkepa Ha ronoBky u 3aduKCUpynTe ee Ha mecTe. (puc.7)
€ YcTaHoOBUTE YCTPOWCTBO Ha TBEPAYH NMOBEPXHOCTb.
€ Bo3gylwHbIi kaHan BHM3Y M COOKy Koprnyca ABuraTens JormkeH ObliTb CBOOOAHBIM U He
3abnokupoBaHHbIM. (pUc.8)
Mscopy6ka
1. VY6eautecb, 4YTO YCTPOMCTBO ANA NoAa4M Msica MNPOYHO YCTaHOBMIEHO, KPOMKa
peXyLlero Hoxa HarnpaBfieHa Hapyxy, HoXeBasi nnactmHa He ocrnabneHa u He
cMelleHa, bonblias ranka NnpaBuIbHO 3aTAHYTa, NULLEBas NacTUHa yCTaHOBMEHa Ha
MEeCTO, a TonkaTesnb Msica rotoBa NpoBEPUTb, YCTONYMBA NI OCHOBHAsA NnacTuHa.
2. TNomecTtuTte Tapenky Ans msaca npsiMo nog Msicopyoky.
3.  Msco, kotopoe Heobxoanmmo obpaboTaTb, MOXHO CHadana MofoXWUTb Ha MULLEBYHO
Tapernky.
4. Tenepb NpnbOp roToB K U3MESNBYEHNIO.

HapexbTe MsCO Ha KyCKuM OSIMHOW OKOMO 6 CM U LUMPUHOW 2 CM, yaanuTe KOCTHYIO U
XPALWEBYKD TKaHb, CTapanUTeCb He 3aJelucTBOBaTb  CYXOXWJSIbHble  MblLLbI
(3amMOpOXeHHOE MSICO pekoMeHOyeTCs cHavarna pas3mMopo3vTb) UM CcHayana nonoxure
MSACHYKO 4YacTb Ha nuweByl Tapenky. [logknouvMte LWHYP MUTaHWUA, T[MNaBHbIN
BbIKNto4aTenb nomectute B nonoxeHue «BKIl», npoucxoamTt 3anyck, O4HOBPEMEHHO
noaknio4aeTca BpalleHne MACOpPYOKM, Bbl MOXETe WCMNONb30BaTb MSACO, 4TOObI
MeLneHHO MPOTOSIKHYTb MSICO B MSICHYKO TpybOKy, anepTypa pa3Mmepa KOHUrypaumm
OTNMYaeTcsa OT Ne3BUSA, MOXHO MONYYNTb PasfnNYHyo0 TOMWUHY pybneHoro maca: ecnum
BaM HYXHO, nepeBeguTe rMaBHbIA NepeknoyaTens B nonoxeHne «REV» (rmaBHbIn
nepeksitoyaTens 3agHero xoga Ans AMHaMuyeckon HacTporku). Nocne ncnonb3oBaHuA
BEpPHUTE rMaBHbIN BbIKNtoYaTenb B nonoxeHue «BbIKIT» 1 oTtcoeanHute WHYp NnUTaHUS.

CHUMNTE pexyLLUnii HOX U HOXEBYIO NITaCTUHY BCErO ey

Habopa [gepxaTens ANs Msca W yCTaHOBUTE £ Ay o §P M (@)

aepxatenb Ans macHoro nupora. (puc.9). epxatens - (I

AJ19 MACHOIO Nupora Takke UMEET KITMH C Npopesbio,
COBMELLEHHbIN C MSACHOM Tpybkon, un rnybokoe | 2
oTBepCTME, COeMHEHHOE C BUHTOM AJ1s MAca. N

Manbuem yoepxunBante yCTONYMBLIA AepxaTenb Ans t")} O

MMPOXKa, 4YTOOblI OH HE CMECTUIICA, U 3akpyTuTe
Gonblyio rarky B TpyoKy Ans msca, 4Tobbl npuxatb |
nepxatens Ana nupoxka (puc. 10), oH Takke |
NpaBWMbHO NPYXAT.




3. [llomecTuTte NULIEBYIO Tapernky B TPyOKy A4S MAca 1 NSIaBHO NOMOXUTE ee.
4. Wcnonb3dynTe nanoyvky Ans msca, YTobbl NMPOTOMKHYTb KOPOYKY B MSCHYIO TpyOOuKy.
(pnc.11)

[MpounsBoanTenb NMPOroB - 3TO MPOCTON UHCTPYMEHT ANA MACHOrO NMpora, cHavyana
NPOn3BOAUTCH U3MEHEHME MOPOLLKOBOIO Cblpbsi, MOMECTUTE MOPOLLOK B (POpPMY
COOTBETCTBYIOLLEro pasmepa (nyyile nogxoauT Ans nogayvn MACcHoOro dapiua), MopoLLOK C
TONKaKLLEN MACHON NasioYKOM K MACHOM Tpybke MOXeT ObiTb BAABMEH B LINNNHOPUYECKYHO
060no4Ky, 060n04Kka B COOTBETCTBUM C JIMYHBIMU NPEANOYTEHMAMM pa3geneHa Ha
UMNNHOPUYECKNEe CerMeHTbl pa3HOW AfMHbI, A 3aTeM NONOXUTE XOPOLLYHO MACHYIO
HaYMHKY B hOpMYy XopoLuern 060no4vkM, 3amecnte ¢ 060MX KOHLLOB, Bbl MOXETE MOMYYnTb
NUpOr pasHoro pasmepa.

N3rotoBneHmne KkonbacHbIX Usgenumn

1. Msco nponycTuTb Yepe3 MACOopyOKy

BcTaBbTe WHEKOBLIM Ban B KOpNyc dopesbl, NacTMKOBbLIM KOHLIOM Breped. (puc.12)
lMNomecTuTe cenapartop B KOpnyc pesaka.

NMomecTuTe poxok Ans konbacbl Ha KOPMyC pe3aka U HaBUHTUTE KOMbLO Ha KOopnyc
pesaka. (Ybeautecb, 4YTO Haceyku cenapatopa npuneraroT K BbICTynam rOnOBKU
mMsicopy6kn.)

Mpukpenute kopnyc dopesbl K MOTOPHOMY BrIOKY.

YcTaHoBUTE NOTOK Ha BEPTMKarbHYIO YacTb KOpnyca pesaka.

Tenepb Npnbop roToB K NPUrOTOBEHMIO Konbac.

Howbd

U3SMEJIBYUTESb

1 Pasbepute TpyObKy Ons MACHOro papLua BCEro KoMmnmekTa yCTpoMcTBa ASi MSICHOIO
dapluia, cHa4dana yCcTaHOBUTE pPEXyLUyr TpybKy Ha rmaBHbl aBuratenbs. (puc.13) 3atem
BblGepuTEe HYXHbIN BaM pexyLmin apdekT n yctaHoBuTe HGapabaHbl B pexyLuyo Tpyby
COOTBETCTBEHHO (puc.14)

2 [lMomectute 6GapabaH wn3menvuMTENS B KOPMYyC NNAcTMKOBOrO pe3aka, 3aTeM
nepemMecTuTe U3menbumMTenb NoO YacoBOW CTpeske, YTOObl OH Obin NPaBUNBbHO 3aKpenseH.
(pnc.14)



3 [MomecTtute TOMnKaTenb Ha BePTUMKasNbHYK 4YacTb KOpryca MnacTUKOBOrO pe3aka u
ncnonb3ynTe TonkaTenb, YTOObl OCTOPOXHO MPOTOMKHYTH OBOLL, B KOPMYyC MfacTUKOBOrO
pesaka. (puc.15)

4 Bce rotoBo, 4Tobbl Ha4aTb HaApe3Ky OBOLLEW, 3anyCTUTE FMaBHYKO nepegavy rnaBHOro
ABurartensi, NOCMOTPUTE, KaK BpallaeTca 4awa Aans pesku, NoMecTuTe marepuvansbl
BXOOHOW YacTu Hag TpybKom yalum ona peskun, MCNonb3ynTe TonKaTenb Yallkv ONs PesKu,
4YTOObI HaXXaTb BHM3, Bbl MOXETE MOMYYnUTb pasnuyHble TUNbl pexyLuero adpdexTa.

OTOT N3MeNbYNTENDb MOXET NPOM3BOAUTL 3(PPEKT HAape3KKn, pe3kn 1 Npe COOTBETCTBEHHO.
Mepen paboTton HapexbTe PYKTbl N OBOLLM HOXOM [0 pa3Mepa v opMbl, NOAXOOALLNX
AN ropnbllKa KOHTENHepa ANna Hape3Kkn OBOLLEN.

MNpumedaHue: B npouecce mnogayn, ecrnv Matepuarn Huke BXOOHOro CTBOMa Ans pesku,
Heo6X0AMMO UCMoNb30BaTh TONKAaTENb, YTOObI M36eXaTb HakfoHa OCHOBHOMO ABUraTens, u,
noxanywcra, AepXXuTe XOCT Npu HaxkaTum Ha nodady Bo BpeMsi onepauum.

5

KAK YACTUTDb BbITOBYKO TEXHUKY

1. [llocne wucnonb3oBaHUA nogoxauTe, noka
obopygoBaHMe MNOMHOCTbIO HEe  npekpatuT
paboTy, npexge 4Yem CHuUMaTb akceccyapbl.
CHavyana cHumuTe 6O0MblUYyO rawky, 3aTem
CHUMUTE HOXEBYHO nNacTuHy (npwn
HeobXoaNMOCTM UCNONb3YNTE OTBEPTKY, YTOObI
nogaeTb Pexylly nracTuHy), a 3aTem
BbITALLMTE HOX NS MACa U BOMbLLION BUHT (HOX
ANna Msica OCTpbIM, noXanymcrta, wusberante
NPSMOro KOHTakKTa ¢ nessuem). (puc.16)

2. BbiTawms nuWeBYyD Tapernky, OOHOW pyKowm
Ha)XMUTE Ha KHOMKY caMOBIOKMPOBKK, a ApYron
pyKoOW noBepHUTe TpybKy Ang Msca no 4acoBou
CTpenke B HanpasBfeHuW, YyKas3aHHOM Ha
PUCYHKE, a 3aTeM nerko BblTawuTe nog
COOTBETCTBYIOLLNM YITIOM HakmnoHa (puc.17)




3. lNoxanyncTa, BbIHBETE BUSIKY U3 PO3ETKU nepesn OYUCTKOW, rMaBHbIN ABUraTenb Henb3s
3amMauvMBaTb B BOAe, TakkKe Hemnb3s MbITb MN04 KpaHOM, MOAXOAUT  TOSbKO
NCMONb30BaHNWE BMAXHOW TKaHW AN YUCTKU, YUCTYHO MOXHO OTNOXUTb And
NCronb30BaHUS.

4. Tlocne TOro, Kak BCe akceccyapbl MACOPYOKM BCTYNSAT B KOHTAKT C MNULLEBbLIMU
npogykramu, MNpoOMOWTE OCTaTKM MUKW C MOMOLUBbKD KpaHa, a 3aTteM 3amMouuTe
akceccyapbl B TENMOW MbIfIbHOW BOAE UMW OYUCTUTE MOKLLUMM CPeACcTBOM B YMCTOM
BOAE, KOTOPbIM MOXHO 3(P(EKTUBHO ydanuTb NULLEBOE Macio C akceccyapos, W,
HaKoHeL,, MPOMONTe Nofg, KpaHOM.

5. llocne MbITbA nyywe BCero npoTMpatb MOBEPXHOCTb aKCeCCyapOB CYXOW TKaHbIO,
4yTOObl akceccyapbl OCTaBanMCb YUCTbIMM U CYXMMKU, @ MeTannn4yeckas nOBEPXHOCTb
akceccyapoB He oKucnanach v He BbluBeTana.

6. lNpomonTe nx YncTom ropsven Bogon 1 cpasy e BbICyLUUTE.

7. YTtobbl 06GEcneunTb OCTPOTY HOXa U AO0CKWU, 4TO B Oonbluen cTeneHm crnocobCcTByeT
ANUTENbHOMY XpPaHEeHUIo, Mbl NpeasiaraeM Bam NpoTepeTb HOX U CMOYUTb UITM HAHECTU
COOTBETCTBYIOLLIEE KOMMYECTBO apaxucoBOro Macra unu gpyroro nuwieBoro
pacTUTenbHOro Mmacna.

YTunusaums npubopoB 1 akKyMynsaTopoB.

Mocne mmnnemeHTaumn Esponenckon ampektnBbl 2002/96/EC B HauMOHanbHYK nNpaBoOBYyHO

CUCTEMY MPpUMEHSETCH cneaytoLlee:

OnekTpuyeckne M areKTPOHHbIe YCTPOWCTBA Henb3s YTUNM3MpoBaTb BMeCcTe C ObITOBbIMU
otxogamu. MNoTpebutenn oba3aHbl NO 3aKOHY BO3BpallaTh AMeKTpUYeckne 1 anekTPoHHbIe YCTPONCTBa
Mo MCTedeHun cpoka ux crnyxbbl B 0OLeCTBEHHbIE NYHKTbI cbopa, co3faHHble Ans 3TOW uenu, unu B
Toukn npogaxu. [logpoBHOCTM  aTOro  onpefensalTcs  HauMoHamnbHbIM - 3aKOHOAATEeNbCTBOM
COOTBETCTBYIOLIEN CTpaHbl. DTOT CUMBOST Ha W3denuu, B PYKOBOACTBE MO 3JKCMfyatauum unm Ha
ynakoBke YkasblBaeT Ha TO, 4YTO [aHHOe u3genuve nognagaeTr nog OencTBMe 3TUX MpaBun.
MepepabaTbiBasd, NOBTOPHO WCMNOMb3yd MaTtepuanbl WM UCMONb3ys ApyrMe cnocobbl yTunusauum
CTapbIX YCTPONCTB, Bbl BHOCUTE BaXXHbI BKMNAA, B 3aLLUTY OKpYXXatoLlen cpeabl.



USER MANUAL

Meat grinder
ART-MG-1183



DESCRIPTION

1 ON/OFF switch

11 Cutting plate (medium)

2 Body 12 Fixing ring
3 Fasten button 13 Sausage
4 Tube inlet 14 Kebbe

5 Food pusher

15 Drum slicing

6 Food tray 16 Drum shredding (small)
7 Head Tube 17 Drum shredding (big)

8 Snake 18 Pusher

9 Cutting blade 19 Feeder

10 Cutting plate (fine)




INTRODUCTION

This appliance is equipped with a thermostat system. This system will automatically cut off

the power supply to the appliance in case of overheating.

If you appliance suddenly stops running:

1. Pull the mains plug out of the socket.

Press the switch button to turn off the appliance.

Let the appliance cool down for 60 minutes.

Put the mains plug in the socket.

Switch the appliance on again.

This appliance shall not be used by children. Keep the appliance and its cord out of

reach of children.

7. Appliances can be used by persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe way and if they understand the
hazards involved.

8. Children shall not play with the appliance.

9. Switch off the appliance and disconnect from supply before changing accessories or
approaching parts that move in use.

Please contact your dealer of an authorized service center if the thermostat system is

activated too often.

If you plug in, the indicator light will be on.

CAUTION: In order to avoid a hazardous situation, this appliance must never be connected

to a time switch.
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IMPORTANT

1. Read these instructions for use carefully and look at the illustrations before using the
appliance.

2. Before use, tight the fixing ring by spanner, make sure the ring can not be detach by 4
Nm.

3. Keep these instructions for future reference.

4. Check if the voltage indicated on the appliance corresponds to the local mains voltage
before you connect the appliance.

5. Never use any accessories of parts from other manufacture .Your guarantee will
become invalid if such accessories or parts have been used.

6. Do not use the appliance if the mains cord, the plug or other parts are damaged.

7. If the power cord of this appliance is damaged, it must always be replaced by
manufacture or a service center authorized, in order to avoid hazardous situations.

8. Thoroughly clean the parts that will come into contact with food before you use the
appliance for the first time.

9. Unplug the appliance immediately after use.



10.Never use your finger or an objection to push ingredients down the feed tube while the
appliance is running. Only the pusher is to be used for this purpose.

11.Keep the appliance out of the reach of children.

12.Never let the appliance run unattended.

13. Switch the appliance off before detaching and install any accessory.

14.Wait until moving parts have stopped running before you remove the parts of the
appliance.

15.Never immerse the motor unit in the water or any other liquid, nor rinse it under the tap.
Use only a moist cloth to clean the motor unit.

16.Do not attempt to grind bones, nuts or other hard items.

17.Never reach into the cutter housing. Always use the pusher.

18.Mincers are fed with sinewless, boneless and fatless beef that has been cut into pieces
approximately 20 mm x 20 mm x 60 mm. Pushers are pressed with a force of 5N against
the meat. Do not use the appliance for more than 5 minutes consecutively. Leave the
appliance to cool for 10 minutes before using again.

19. Accessories shall include instructions for their safe use.

20.1t shall warn of potential injury from misuse.

A\ 21.This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless
they have been give supervision or instruction concerning use of the appliance by a
person responsible for their safety.

22.Children should be supervised to ensure that they do not play with the appliance.
23.1f the appliance is locked, please press Reversal button(REV). The meat locked in cutter
housing is untrodden, so the appliance can renew its usual condition.
24.Disposal of appliances and batteries.
25. After the implementation of the European Directive 2002/96/EU in the national legal
system, the followi ng applies:
26.Electrical and electronic devices may not be disposed of with domestic waste.
Consumers are obliged by law to return electrical and electronic devices at the end of
their service lives to the public collecting points set up for this purpose or point of sale.
Details to this are defined by the national law of the respective country. This symbol on
the product, the instruction manual or the package indicates that a product is subject to
these regulations. By recycling, reusing the materials or other forms of utilising old
devices, you are making an important contribution to protecting our environment.
27.This appliance can be used by children aged from 8 years and above if they have been
given supervision or instruction concerning use of the appliance in a safe way and if
they understand the hazards involved. Cleaning and user maintenance shall not be
made by children unless they are aged from 8 years and above and supervised. Keep
the appliance and its cord out of reach of children aged less than 8 years.
28.This appliance is intended to be used in household and similar applications such as:
— staff kitchen areas in shops, offices and other working environments;
— farm houses;
— by clients in hotels, motels and other residential type environments;
— bed and breakfast type environments.



INSTRUCTION FOR USE

ASSEMBLING
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Press the fasten button, hold the head and R
insert it into the inlet (when inserting please B T I
pay attention the head must be slanted as ) o© 4 (f/
per arrow indicated on the top, (fig.1),then =
move the head anticlockwise so that the -
head being faste_ned tightly .(fig.2) | e VP. 0\ . vﬂ“
Place the snake into the head, long end first, - - I
and turn to feed the screw slightly until it is —
set into the motor housing (fig.3). s
Place the cutting blade onto the snake shaft ﬁs,"’}\\ o
with the blade facing the front as illustrated N
(fig.4).If it is not fitted properly, meat will not | 7/ - 18]
be grinded. N |
Place the desired cutting plate next to the t\_f““
i

v P
cutting blade, fitting protrusions in the slot i @Ja Oﬂ/
(fig.5). =G N -]
Support or press the center 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.(fig.7)

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.(fig.8)

Mincer

1.

w

Make sure that the meat tube device is firmly installed steadily, the cutting knife edge
is outward, the knife plate is not loose and shifted, the big nut has been properly
tightened, the food plate is installed in place, and the push meat stick is ready to check
whether the main plate is stable.

Place the meat plate directly under the meat device

The meat that needs to be processed can be placed on the food plate first

Now the appliance is ready for mincing.

Cut the meat into sections about 6cm long and 2cm wide, remove bone and cartilage
tissue, try not to use tendon muscles (frozen meat is recommended to thaw first), and
put the meat section on the food plate first. Plug in the power cord, the host main switch
to "ON" position, host start, twisted the meat device start rotation at the same time, you
can use the meat to push the meat slowly into the meat tube, configuration size aperture
different blade can get different thickness of broken meat: if you need to reverse the
main switch to the "REV" position (main switch reverse gear for dynamic setting). After
use, press the main switch back to the OFF " position and unplug the power cord.



Making kebbe

1.

Remove the cutting knife and knife plate of the whole
set of meat holder, and install the meat pie holder.
(fig.9). The meat pie holder also has the slot wedge
matched with the meat tube and the deep hole
connected with the meat screw.

Use a finger to hold the stable patty holder not to let it
shift, and spin the big nut into the meat tube to press
the patty holder.(fig.10), it is also properly pressed.
Put the food plate to the meat tube and put it
smoothly

Use the meat stick to push the crust into the meat
tube.(fig.11)

Cake maker is a simple tool for meat pie, first powder raw
material modulation, rub into the appropriate shape size of
the powder (suitable for the ground meat tube feed better), 2O NN
the powder with push meat stick to ground meat tube can be pressed into cyllndrlcal skin,
the skin according to personal preferences divided into different lengths of cylindrical
segments, and then put the modulation of good meat filling in the forming of good skin,
knead on both ends, you can get different size of the pie.

Making sausages

1.

Howbd

Mince the meat
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Insert the worm shatft into the cutter housing , the plastic end first.(fig.12)

Place the separator in the cutter housing.

Place the sausage horn on the cutter housing and screw the ring on the cutter housing.
(Make sure the notches of the separator fit onto the projections of the mincer head.)

Attach the cutter housing to the motor unit.
Place the tray on the upright part of the cutter housing.
Now the appliance is ready for making sausages.




SHREDDER

1 Disassemble the ground meat tube of the whole set of ground meat device, first install
the cutting tube on the main engine. (fig.13) Then select the cutting effect you need, and
install the drums into the cutting tube respectively (fig.14)

2 Place the shredder drum into the plastic cutter housing, then move the shredder
clockwise so that it being properly fastened.(fig.14)

3 Place the pusher on the upright part of the plastic cutter housing, and use the pusher to
gently push the vegetable into the plastic cutter housing.(fig.15)

4 Everything is ready to start cutting vegetables, start the main gear of the main engine,
see the cutting dish cup rotating, put the materials from the mouth above the cutting dish
tube, use the cutting dish push rod to push down, you can get various types of cutting
effect.

This shredder can make the effect of slicing, cutting and mashed potatoes respectively.
Before operation, please cut the fruits and vegetables with a knife to the size and shape
suitable for the mouth of the vegetable cutting feeding container.

Note: in the feeding process, if the material is lower than the cutting inlet barrel, the pusher
must be used to avoid the main engine tilt, and please hold the host when pressing the
feeding during the operation.




HOW TO CLEAN YOUR APPLIANCES

1. After use, please wait until the equipment
completely stops operation before removing the
accessories. First remove the big nut, then
remove the knife plate (if necessary, use a
screwdriver to pry the cutting plate), and then
pull out the meat cutter and the large screw (the
meat cutter is sharp, please avoid direct contact
with the blade position). (fig.16)

2. After pulling out the food plate, one hand
presses the self-locking button and the other
hand rotates the meat tube clockwise in the
direction of the picture, and then easily pull out
the appropriate tilt Angle (fig.17)

3. Please pull off the plug before cleaning, the
main engine can not be soaked in water, also
can not be washed with the faucet, only suitable
for using a wet cloth to wipe clean, clean can be
put aside for use.

4. After all the accessories of the meat grinder contact with food, rinse the food residue
with the faucet, and then soak it in warm soapy water or clean it with detergent in clear
water, which can effectively remove the food oil on the accessories, and finally rinse at
the faucet.

5. After washing, it is best to wipe the surface of the accessories with dry cloth to keep the
accessories clean and dry, and ensure that the metal surface of the accessories will not
oxidation and fade.

6. Rinse them with clear hot water and dry them immediately.

7. In order to ensure the sharpness of the knife and the board, which is more conducive to
long-term storage, we suggest that you wipe clean the knife and soak or apply an
appropriate amount of peanut oil or other edible vegetable oll..

Disposal of appliances and batteries
After the implementation of the European Directive 2002/96/EU in the national legal system, the

following applies:

Electrical and electronic devices may not be disposed of with domestic waste. Consumers are
obliged by law to return electrical and electronic devices at the end of their service lives to the public
collecting points set up for this purpose or point of sale. Details to this are defined by the national law of
the respective country. This symbol on the product, the instruction manual or the package indicates that
a product is subject to these regulations. By recycling, reusing the materials or other forms of utilising old
devices, you are making an important contribution to protecting our environment.




Designed by
Artel Engineering
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