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9 Hox

2 lNaHenb ynpaserneHus

10 PewweTka ¢ nepgopaumen
(kpynHas)

3 Pyuka 6rnoknpoBku

11 dukcupyroLasa KosnbLeBas ramnka

4 BxogHoe oTBepcTme TpybKm

12 Pewertka c nepdopaumen
(cpegHun)

5 Tonkartenb

13 Hacagka anst 3rotoBneHus
konGacbl (COCUCOK)

6 JloTok

14 Hacapka Kebb6e

7 'onoska mscopybkm

15-19 Wpennep

8 lWHek




OlNMNCAHHUNE

Mpnbop ocHalleH cMcTeEMON TepMoperynsaumm. 3Ta cuctema asToMaTuyeckm
OTKMIOYUT ANEKTponuTaHme npubopa B criyyae neperpesa.
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1. MoagcoeanHuTe NpUboOp K cUCTEME SNEKTPOCHABKEHNSA M BKIHOYMTE €0, MMaBHbIN BbIKMoYaTenb O g

3KpaHe MuraeT KpacHbIM. locne NpUKOCHOBEHMS K CUMBOY FNIAaBHOMO BbIKIHOYaTenNs (!) OH nepexoaunT
B PEXUM OXMUAAHMS, U COQEPXKMUMOE dKpaHa 0TOOpaXKaeTcs NOMHOCTbLHO.
2. B pexwumMe oxunaaHuns KOCHUTECH "+/-" N NepeknounTe MHOAMKATOP CKOPOCTU, YTOOLI BbIGpaTh HYXXHYHO

CKOpoCTb. BbibpaB ckopoCTb, HaXXMuTe " siw ' YTOObI HavyaTb paboTy. Npubop 3anyckaeTtcs. B 310 Bpems

MuUraeTt " swr ", U HAYMHAETCSH OTCYET BpeMeHMN. Bo BpeMA npAamMoro BpalleHUA 3aropaeTcda MHOUKaTop

0

stor "', 1N, @CINN ero HaxkaTb, I'Ipl/l60p OCTaHOBUTCA.

3. B pexume oxupaHus unu B paboyeM COCTOSIHUM KOCHUTECH "wmis", MPUOOP Nepenger B pPexum
oBpaTHOro xofa, B 9TO BPEMS CUMBON "reverse " BYAET LIMPKYNAPHO MUraTh Y HAYHETCS OTCYeT BpeMeHu. Bo
BpeMsi paboTbl Npubopa B 06paTHOM HanpaBneHUn, MHAMKATOP "reverse " FOPUT Y €CIIN NMPUKOCHYTLCS K HEMY,
TO Npubop octaHoBUTCH. Korga paboyee cOCTOSIHME M3MEHEHO Ha MPOTUBOMONOXHOE, CKOPOCTbL HE MOXKET

ObITb oTperynmpoBsaHa, n OH MOXeT paGOTaTb TONbKO Ha MakcMmaribHOM CKOpPOCTH.

4. Ecnn B ntobom cocTtosiHUK npm60pa OQHOBPEMEHHO HaXaTb nobble ABe KnaBuLLK, nporpamMmma 6yneT
pacueHeHa KakK Hepacno3HaHHadA owmnbka, n 3KpaH aucnnea oCtaHeTCcd B NCXOAHOM COCTOAHUN.

4. 3awmTa OT neperpesBa: korga pabodas Temnepartypa npubopa , Aocturaet 85°C,
nporpamMmmMa 3anyctut cucTeMy 3aluTbl OT neperpesa, HOMep ,—,';:g )— CVHXPOHM3aLMKN 3KpaHa
CO 3BYKOM 3ymMMepa (4acToTa 3ByKa M CUHXPOHM3AUUSA MepLaHus 3KpaHa), ykasblBas Ha

TO, YTO TemnepaTtypa npubopa CrMLLIKOM BbICOKa, U NPMGOP MOXET ObiTb BO3BPALLEH B OObIYHbIA PEXUM
OXWAaHWs, Korda TemnepaTypa onycTuTcst Huxke 60°C.

5. BawmTta anektponutaHuda: Korga nnata nutaHus oBHapy>XMBaeT, YTO BXOAHAs MOLUHOCTb AOoCTuraet
1500 BT B paboyem COCTOSAHMM, MporpamMmma AOormKHa NpUHYAUMTENbHO NEPEBECTN YCTPOMUCTBO B COCTOSIHNE

3aWmUTbl MUTaHUS, YUCIIO 3KpaHa MW3MeHWUTcs Ha " E"— " W npo3By4MT 3ymMMep (4acTtoTa 3Byka

ud)

CUHXPOHU3MPYETCS C 3KpaH mMuraeT). Ecnu B 910 Bpemst HaxaTtb " " T0 " s "  He OydeT uMeTb HUKaKon

dyHKuMK. [N BoccTaHOBNEHUA HeObXoanMMO HaxaTtb "revrse " REV (nporpamma peBepca AormkHa ObiTb
paccuMTaHa Ha BO30OHOBreHWe pexuma oxuaaHus 4vepesd 5 cekyHa). Ecnm nocne Havyana paboThbl

npubopa kog " DL NPOAOIKaeT BbICBEYMBATLCS, TO HEOBXOAUMO CHATbL KOPNYC MSCOPYOKM M OYUCTUTL
€e BHYTPEHHIOI YacTb.



6. Ecnn Ha akpaHe oTobpaxaeTca "E1": 9TO O3HayaeT, YTo pasbeM AaTymka TemnepaTypbl ABuratens
HenpaBWrbHO NOAKMYEH MUIM OTCoeauHEH nNpoBod. Ecnn Ha akpaHe oTobpaxaetca "E2": aTo 03HayaeT
BO3HMKHOBEHME KOPOTKOMO 3aMblkaHUs B Lenu AaTtyvka TemnepaTtypbl Asuratens M Heobxoammo
Npon3BECTU PEMOHTHbIE PaboThl.

Ecnun npnbop BHe3anHo npekpallaet paboTy:
1. BbIHbTE BUNKY NpoBOAA 3MEKTPONMUTAHUSA 13 PO3ETKM.
HaxmuTe KHOMNKy nepekntoyeHums Ha “O”.

3. [ante npubopy oCTbITb B Te4eHne 60 MUHYT.
4. CHoBa BKIO4MTE NPMOOP B PO3ETKY.
5. B3anyctute npubop.

Ecnn cuctema Tepmoperynsumm akTMBUPYETCHA CIULIKOM 4acto, obpatuTecb K gunepy wnu B
aBTOPM30BaHHbIN CEPBUCHLIN LEHTP. He nponssoante 3amMeHy Kakom-nmbo M3 YacTel CaMOCTOSTENbHO,
4YTOOLI N36exaTb BO3HMKHOBEHUS OMACHOW CUTyauUun.

NPEAYNPEXOEHUE: Bo nsbexaHme onacHoOW cutTyauum 3TOT NpuOOpP HUKorga He JOMkKeH ObITb
NOOKITIOYEH K TanuMepy.

BAXHAA UHOOPMALUA

1. MNepen ucnons3oBaHneM npubopa BHUMATEMNBLHO MPOYTUTE OAHHOE PYKOBOACTBO MO 3KCMnyatauuu u
NPOCMOTPUTE UIMOCTPaLUN.

2. Mepen ucnonb3oBaHWEM 3aTSHUTE KOMbLEBYD (UKCUPYIOLLYO raky npyv MOMOLLM raeyHoro Kroua,
ybeamTech, YTO KOMbLO HEMb3st OTCOeAMHUTL 3a 4 Hm.

3. CoxpaHuTe gaHHOe PYKOBOACTBO ANS AanbHENLLEro UCNOMNb30BaHNS.

4. Mepen nogknoveHvem npubopa npoBepbTe, COOTBETCTBYET NW  HAMpshkeHUWe B MECTHOW CeTu
yKka3aHHOMY Ha npubope.

5. Hukorga He ucnonb3yinte geTtanu apyroro npownssogutens. [py Mcnonb3oBaHUM Takux AeTanen unm
aKkceccyapoB Ballla rapaHTUs CTaHeT He4eWCTBUTENBHOMN.

6. He ncnonb3ynte npubop, ecnu ceTeBOW LLUHYP, BUINKa Unu Apyrne Aetany noBpexaeHsbi.

7. Ecnn wHyp nutaHusa npubopa NOBpeXAeH, ero 3amMeHy AOMMKEH OCYLLIEeCTBMATb MPOM3BOAUTENb MU
aBTOPM30BaHHbIN CEPBUCHBIN LIEHTP, BO N36eXaHne BO3HUKHOBEHUS ONAaCHbIX CUTYaLUA.

8.Mepen nepBbIM MCMoOMb3oBaHMEM MNpubopa TwatenbHO O4YUCTATE AeTanu, KoTopble OyayT
KOHTaKTUpOBaTb C MULLIEBLIMU MPOAYKTAMMU.

9. No okoHYaHMU NCMONBL30BaHUSA NpPMOopa, cpasy OTKIMKYUTE Ero OT CETU ANEKTPONUTaHNUS.

10. Bo Bpems paboTbl npubopa He 3arpyxamte UHIPEANEHTbl B MPUEMHMK MPYM NOMOLUM ManbLeB Unn
APYrMx NOCTOPOHHMX NpeaMeToB. [1ns 3TON Lenyu MOXHO UCMONb30BaTh TOMNbKO TorKaTtenb.

11. XpaHute npmbop B HEQOCTYMHOM 4115 AeTen MecTe.

12. He ocTaBnsite paboTatoLwumii npudop 6e3 npucmMotpa.

13. MNMepen cHATMEM U YCTAHOBKOW KaKoro-nmbo 13 akceccyapoB, OTKIYMTE nprobop.

14.Mpexge 4Yem cHUMaTb 4YacTu npubopa, NOOoXAWTEe, MoKa ABWXKYLLMECHA 4YacTu He nepecTaHyT
BpaLLaTbCs.

15. Hukorga He norpykanTte MOTOPHbIA GOk B BOAY U ntobyto Opyryro XUAKOCTb, HE MPOMbIBaNTE €ro
nog KpaHoM. [1ns o4uMcTkM Gnoka NCnonb3yTe TONbKO BAAXHYH TKaHb.

16. He nbiTariteck namensyatb Npy nomoLm npubopa KocTu, Opexu nunv gpyrme TBepable MHIPEaANEHThI.



17. B mscopybKy nogaetcst MACco, NpeABapuUTENbHO OYULLIEHHOE OT XMW, KOCTEN U Xupa 1 Hape3aHHoe Ha
Kycku paamepoM npumepHo 20 x 20 x 60mM. HagaBnueaTtb Ha MACO Npy NOMOLLM TornkaTens ¢ cunomn 5H.
He ncnonbaynte npubop gonslue 5 MuHYT. [Nepea NOBTOPHLIM UCMONbL30BaHMeEM Aante Npubopy OCTbITh B
TeueHne 10 MUHYT.
18. Akceccyapbl OMKHbI coaepXxaTbh UHCTPYKUMM MO MX 6e30MacHOMY UCMONb30BaHMIO.
19. B MHCTpYKUMSAX [OOMKHO cofepxaTbCs npeaynpexaeHne O BO3MOXHbLIX TpaBMax B pesynbrare
HenpaBWUNbHOrO UCNOMNb30BaHNS.
20. 10T npnbop He MpedHasHayeH AN MCMoNb30BaHWA nuuamu (BKNYas geTer) C orpaHUYeHHbIMU
h13NYECKMMN, CEHCOPHBIMU UNN YMCTBEHHBIMMU CNOCOBHOCTSIMU UMW C HEAOCTATKOM OfblTa U 3HaHWURA,
€CnM TONbKO OHW He HaxoAsaTcs nog NPUCMOTPOM UMM He MPOMHCTPYKTMPOBaHbLI OTHOCUTENLHO
ncnonb3oBaHns npubopa NUUOM, OTBETCTBEHHbLIM 3a X 6e30NacHOCTb.
21. Heobxoaumo cneanTtb, 4TOObI AETU HE nrpann ¢ NPUGopom.
22. Ecnun npmnbop 3acopuncsa, HaxmuTe KHomnky pesepca (REV). Mdco, 3actpsaBluee B Kopnyce, BbligeT
obpaTtHo 1 Npnbop cMoXeT paboTaTb B 0ObIYHOM pexnme.
23. YTunuaaumsa npnbopa n akkymynsitopa.
24. JneKTpuYecKme 1 ANEKTPOHHbIE YCTPOMCTBA HEMb3d YTUNN3MPOBaTL BMECTe C ObITOBbIMU OTXO4aMMU.
MoTpebutenn o06s3aHbl NO 3aKOHY BO3BpalLlaTbh 3NEKTPUYECKME W INEKTPOHHbIE YCTPOWCTBa NO
NCTEYEHUN CpPOoKa MX Cryx0Obl B 0OLLECTBEHHbIE MYHKTbI COOpa, CO34aHHbIE NS 9TOW Lenu, U B TOYKU
npogaxu. MNMogpobHOCTM 3TOro onpefensTca HaLMOHAIbHBIM 3aKOHO4ATENbCTBOM COOTBETCTBYIOLLEN
CTpaHbl. OTOT 3HAK Ha U3denuu, B pYKOBOACTBE MO 3KCNyaTauumn v Ha ynakoBke ykasblBaeT Ha TO, YTO
JaHHoe u3jenve nognagjaeT noA Aencteuve 3Tux npaewn. [lepepabaTeiBasi, MOBTOPHO WCMOMb3yS
mMaTepuanbl U1 UCMornb3ys Apyrne cnocobbl yTUNn3auum ctapbiX YCTPOWCTB, Bbl BHOCUTE BaXKHbIN BKNaz
B 3aLLUMTY OKpyXatoLLen cpeabl.
25. laHHbIn npnbop MOXeT MCnonb3oBaTbCA AeTbMU CcTaplie 8 neT, ecnu OHU HaxoasiTcd noA
NPUCMOTPOM UMW NMPOMHCTPYKTUPOBaHbI 0 6e30nacHOM MCMONb30BaHMM NprMbopa 1 ecnv OHW OCO3HaKT
ONacHOCTK, CBHA3aHHbIE C HeMNpaBWIlbHbIM MCMNOMb30BaHMeM. O4McTKa M TEeXHUYEecKkoe ObCMnyXuBaHue
npnbopa He AOMKHbI MPON3BOAUTLCS AeTbMU, MNadiwe 8 net u Haxoaswmmmcst 6e3 npucMoTpa. XpaHuTe
nNpnbop 1 ero WHyp B MecTe, He JOCTYMHOM Ans aeten mnaglue 8 nert.
26.28. OT10T Nnpubop npedHasHadeH AN UCNoNb30BaHNSA B ObITOBLIX M aHANOMMYHbIX LENSX, TakMX Kak:

— KyXOHHbI€ 30HbI A5 MepcoHarna B MarasuHax, ocucax n gpyrmx pabounx noMeLLeHnsX;

— dbepmepckune goma;

— B OTENAX, MOTENAX N APYrUX XUMbIX NOMELLEHUSAX;

— ANnga 3aBegeHnn Tuna «Houner n 3aBTpaky.



UHCTPYKUUU 10 SKCIIIYATALNN
CBOPKA

€ Haxmute KHoOMKy-umkcaTop,
yaepXxvBasi NpUEMHy0 Kamepy,
BCTaBbTe ee B nas3 (Npu BCTaBke
obpatute BHUMaHue, YTobbl
npuemHas kamepa bbina

HaKNoHeHa B COOTBETCTBMM CO
CTPENKOW, YKazaHHOW BBEPXY, CM.
puc. 1). 3aTemM HaXXMUTE pPy4dKy
BGNoKMPOBKM NOKa NpuemHas

Kamepa He NpUMET BepTUKarbHoe
nonoxeHue (puc.2).

€ [lomecTuTe LUHEK B NPUEMHYIO
KaMepy OJIMHHBIM KOHLIOM Bnepea u
crierka noBepHUTe, Y4To6bI OH

BOLLIen B Kopnyc asuratensa (puc.3).
€ YCTaHOBUTE HOX Ha CTepXeHb
LUHEKa Tak, YToObl fie3sume Obino
obpalleHo Brepes, kak noka3aHo
Ha pucyHke 4. Ecnn HoX
YCTaHOBIEH HEMPABUITbHO, MSACO He

Oynet nepemanbiBaTbCS.

Mocne HoXa yCcTaHOBUTE HEOOXOAMMYIO PELLETKY, BCTaBUB BbICTYMbI B Mpope3b (puc.5).

MpuaepxunBas peLleTky no LeHTPY Npy NOMOLLM NanbLeB, NNIOTHO 3aTAHUTE

doukcupyroLee KornbLo Apyron pykou (puc. 6). He 3atarmBanTte CNnLKOM CUSTbHO.

€ YcTaHOBUTE NIOTOK HA NPUEMHYIO KaMepy 1 3addUKCUPYNTE €ro B HY>KHOM MOSIOXKEHUM.
(pnc.7).

€ PasmvecTtute npubop Ha TBEPAONM YCTONYMBOM NOBEPXHOCTU. HkHME n BokoBble
BEHTUNSALMOHHbIE OTBEPCTUS HE LOIMKHbI OblTb 3abMOKMPOBaHBI.

€ Kananbl ans 3abopa Bo3gyxa CHMU3y 1 cOboky Kopryca ABuratensi He JOIKHbI
BGnokuposaTbCa (puc.7).

L 2R 4

Ucnonb3oBaHue npubopa B pexume «Msicopybka»

1. BctaBbTe WWHEK B KOPNYC NPUEMHOM KaMmepbl NNacTUKOBLIM KOHLIOM Briepea.
YCTaHOBUTE HOX Ha LUHeKe (pexyLUnMmn KposiMu Briepen)
YcTaHOBUTE peLLeTKy CO cpedHen unu KpynHou nepdopaumen (B 3aBUCUMOCTU OT
HeobXoaNMON KOHCUCTEHLMM) Ha WHeK (ybeanTech, YTO BbleMKa peLlETKU COBMELLEHA C
BbICTYyNnamum NpUeMHON Kamepbl MACOpY6Kn)
[MoBepHUTE OUKCUPYIOLLYIO KOMbLIEBYKO ranky MO HanpasBneHW CTPErNKM Ha Kopnyce
NpMEeMHON Kamepbl, NOKa OHa He ByaeT HagexXHO 3akpenneHa.



2. MpukpenuTe Kopnyc NPUEMHON KaMepbl K MOTOPHOMY GOKY.
3. PaamecTuTe noOTOK Ha BEPTUKaNbHOM YacTu NpUeMHOWN KaMepbl.
4. Mpnbop roTos k pabore.

[Mopexbre MACO Ha nosiockn gnvHon 10CcM M TONWWHOM 2CM. YOanuTte KOCTU, KYCOYKU
XPALEN N CYXOXUITUIA, HACKOMNbKO 3TO BO3MOXHO. (Hvkorga He Mcnornb3ynTe 3aMopoXXeHHOoe
msco!)

[MomecTnTe MACO B NOTOK.

[MogkniounTe nNpoBOL 3MEKTPONUTaHUSA. YCTaHOBUTE Mepeknioyaternb B nonoxeHuve «1»,
3anycTuTCs OCHOBHOW ABuratesnib, OQHOBPEMEHHO HaYHET Bpawatbcs msicopybka. Bbl
MOXeTe MOBEpPHYTb MNepeknvaTenb W3 MONOXEHUS «1» B MNOMOXEHUe «2», 4YTOObI
YCTaHOBUTb XenaemMyro cKopocTb. MeaneHHo npoTankusanTte MACO B NPUEMHYIO KaMepy npu
nomowm Tonkatens. C NOMOLLbI PELIeTOK C pas3HbiM pa3MepoM nepdopaunn MOXHO
nony4nTb hapLll pasfMyYHON KOHCUCTEHUMN. [ToBEPHUTE rMaBHbIA BbIKNOYaTENb 06paTHO B
nonoxeHne «OFF», 1 ycTponUCTBO nepectaHeT pabotatb. YTo6bl ncnonb3oBaTh (PYHKLUMIO
peBepca, NoBepHUTE MaBHbIA NepeknyaTternb B nosioxeHne «REV» B pexume oxunaaHus
(nonoxeHue 3agHero xofa rnaBHOro nepeknoyaTens yCTaHOBIIEHO HA TOMYKOBLIN PEXUM).
[Mocne wcnonb3oBaHUS BepHUTE [MaBHbIA BblkNoYaTerb B nornoxeHne «OFF» u
OTCOEANHUTE LUHYP NUTaHUS.

Ucnonb3oBaHue npubopa B pexume

«KebbOe»

1. BcraBbTe WHEK B  KOpNyc MNPUEMHON  Kamepsbl
nJacTMKOBbIM KOHUOM Briepea (puc.8).
YcTaHOBUTE KOHYCHYK Hacagky B KOpryc npuemMHom
Kamepbl.
YcTaHOBUTE [03aTOp B MPUEMHYKD KamMepy W 3akpytute
PUKCUPYIOLLLYIO KONbLEBYIO ranky (puc.9).
2. 3akpenuTe NpMEMHYIO KaMepy Ha MOTOPHOM Broke.
3. Pasmectute NOTOK Ha BepTUKaNnbHOW 4YacTu MNpPUEMHOMN
Kamepbl.
4. 4. lNMpnbop rotoB ansa npurotoBnenus kebbe (puc.10).

Hacagka Keb66e ncnonb3yeTtca ans npurotoBneHns MscHoro nupora. CHavdana nogrotoBbre
Cbipbe ¥ caenanTe u3 Hero wap cooTBeTCcTByloWwen opMbl U pasmepa (MpeanovTUTENLHO
NoaxoAsLmi no anameTpy Ang 3arpy3kn B NPUEMHYI0 Kamepy). TeCTo MOXHO cripeccoBath B
uunuHapuyeckyto ¢oopMy, BCTaBMB TOmnKaTenb B nogarowyto TpyobKy NpueMHON Kamepsb.
Kopxx genaTt Ha HeGonblume UMNUHOPUYECKNE CErMEHTbl pa3HOW ASfIMHbI B COOTBETCTBUM C
NUYHBIMX  NPeanoYTEeHNAMM, a 3ateM B COPMUPOBAHHbLIM  KOPX 3aBOopayMBaloT
NMOArOTOBMEHHYIO MSICHYHO HauYMHKY, @ ABa KOHLA 3alunbliBaloT, YTOObI NOAYy4Mnca MsICHOM
nMpor Xeraemoro pasmepa.



Ucnonb3oBaHue npubopa B pexume «Konbdaca» (CocUckmn)

1. PaspexbTe Msaco
BcTaBbTe WHeK B KOPMYC NPMEMHON KaMepbl NNacTUKOBbLIM KOHUOM Bnepep (puc.11)
YcTaHoBUTE cenapartop B KOPMyc NPUeEMHON KaMepbl.
YcTaHoBUTE HacagKy Ans U3rotoBnieHns konbacbl (COCUCOK) B KOPNYC NPUEMHON KaMepbl
N 3aduKCMpynTe KonbLeBylo ravky (YbegouTtecb, YTO BblEMKM cenapatopa COBMELLEHbI C
BbICTYyNnamu NpueMHOn KaMmepbl MACOpybKn).
2. 3akpenuTe NpMeMHyI0 KaMmepy Ha MOTOpPHOM Bnoke.
3. PaamecTuTe NoTOK Ha BEPTUKaNbHOM YacTu NpUeMHOWN Kamepbl.
4. Npubop rotoB Ans N3rotoBneHna kondackl (COCUCOK).

[MonoxuTte nHrpeaneHTobl B NOTOK. [1pn nomowm TonkaTens akkypaTHO NPOTOSIKHUTE MSCO B
Kopnyc NnpueMHON Kamepbl.

NomecTuTe KOXYpY Konbachkl B Tennyto Bogy Ha 10 MUHYT. 3aTeM HaZeHbTe BMaXHYH0 KOXYpPY
Ha Hacagky mscopybku. MpoTonkHMTe (NpunpaBneHHbIN) hapLl B KOPNYC NPUEMHON Kamepbl.
Ecnu koxypa npununaet Kk Hacagke, CMOYUTE ee BOAOW.

MUcnonb3oBaHue npubopa B pexume «Lpenep»

1. CHUMUTE NpPUEMHYIO Kamepy C OCHOBHOro 6rioka msacopybku. CHavana ycTaHoBuTe
npuemHyto kKamepy B nas (pucyHok 1), a 3atem BbibepuTte Hacagky-6apabaH, Heobxoanmblin
AS19 HY>KHOTo adppekTa peskn U yCTaHOBUTE HacadKy B MPUEMHYIO Kamepy (PUCYHOK 2).

2. lMoparoToBbTe TOMKaTenb M NoOACTaBbTE Tapernky MO4 MECTO Bbixo4a W3MeSibYMEeHHbIX
WHrpeameHToB (puc.3).

3. Korga Bce Gyget rotoBo, Bbl MOXETe HayaTb U3Menb4aTb OBOLLW, 3anyCTUB MEXaHU3M
NpsIMOro BpalleHUst OCHOBHOro 6noka, yBuaeTb, kKak Bpawjaetca GapabaH ana Hapesku
OBOLLEN, NONOXUTb UHIPEAMEHTbI B FTIOTOK U HaXXaTb TOfKaTenem.

Habop oBoLepe3ok MOXET co3aaBaTb ahpekT Hapesku, LUIMHKOBKKU 1 ntope. MNepen paboTon
HapexXbTe OBOLM M PPYKTbl HOXXOM A0 pasmepa M (hopMbl, NOAXOOAWMX NO AnamMeTpy K
OTBEPCTUIO B MPUEMHOMN Kamepe.

NMPEOYNPEXOEHUE: B npouecce 3arpyskM WUHrpeaMeHTOB, €Cnu mMaTtepuan HaxoauTcs
HWKe OTBEpPCTUS uMNnHOpa nogayun, ero HeobxoaMmo nNPOTONKHYTb Tonkatenem. Bo
nsbexaHve onpokuabiBaHUss npubopa npu CUNbHOM NpOTasfkMBaHUM MaTepmana,
npuaepXxmeanTe ero pykow.



OYUNCTKA INPUBOPA

1. lMepen oumctkon npubopa OTKMYUTE €ro M BblHbTE BUIKY M3 po3eTkn. Remove the
pusher and the hopper plate. OTtkpyTute

KONMbLEBYK ranWky W CHUMUTE BCe 4actm Wu3
npuemHon kamepsbl (puc.12). (UN3berante KOHTakTa
C KpasiMn HOXa, T.K. OHM AOBOSIbHO OCTpPbIE).

2. lNocne mn3BnevyeHuss Notka Ana nepemMarbiBaeMblX
NMPOAYKTOB, KaK MOKas3aHO CTPEeNikoW, MNOTSHUTE
py4Ky 6rOKMPOBKM OBGpaTHO B UCXOAHOE NOMNOXEHME,
nocre 4Yero Bbl CMOXETE CHATb NPUEMHYIO Kamepy.

(pnc.13)

3. lNepen ounweHMeM BbIHbBTE BWUIIKY W3 PO3ETKM.
MoTopHbIn 610K Nnpubopa Henb3s Norpy»atb B BOAY,
TakkKe Hemnb3d WCMNOoMb30BaTb KpaH Ana  ero
ONnonackuBaHusi, WCMNOMb3yNTEe TOMbKO BMAXHYIO
TKaHb 4518 NPOTUPaHus.

4. llocne nepemanbiBaHUA MsCa, OCTaTKU MACHOro

daplia MOXHO CHavana CMbITb C YacTen mMAcopybku nog BO4ONPOBOAHBIM KpPaHOM, a

3aTeM 3aMOYNTb UX B TEMNSION MbINTIbHOW BOAE UIU YMCTOW BOAE C MOKOLMM CPEeaCTBOM.

[MpomownTe YyacTn YncTon ropsyen BOOOM U HEMESIEHHO BbICYLLUTE.

6. PekomeHaoyem cmasaTb HOX W peweTkn c¢ nepdopaunen HebGOomnblMM KONMYECTBOM
pacTuTenbHOro macna.
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USER MANUAL

Meat grinder
ART-MG-3044



1 Body

9 Knife

2 control panel

10 Cutting plate (coarse)

3 locking handle

11 Fixing ring

4 Tube inlet 12 Cutting plate (medium)
5 Pusher 13 Sausage
6 Food tray 14 Kebbe

7 Mincer head

15-19 Shredder

8 Screw




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.
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1. Plug in the power supply and power on, the main switch "(b" on the screen is flashing red. After touching

the main switch logo "(I-)" , it enters the standby state and the screen content is fully displayed.
2. In the standby state, choose to touch "+/-" or toggle the speed bar to select the speed to use. After selecting

thespeed, click " sw " to start working, The product enters the working. At this time, " swr " is flashes, and the

time starts to count. During the forward rotation operation, the " stor " light is on, and when "57!02" is touched, the

product stops working.

3. In the standby state or working state, touch "==s" is reverse, the product enters the reverse running state, at
this time, "rerse " will flash circularly, and the time starts to count. During the reverse operation, the "reverse "

light is on, the When "reerse" is touched, the product stops working. When the working state is reversed, the
speed cannot be adjusted, and it can only run at the highest speed.

4.1f any two keys are clicked at the same time in any state, the program will be judged as an unrecognized
misoperation, and the display screen will remain in the original state.

4. High temperature protection: when the working temperature of the , product reaches 85°C,
the program will be overtemperature protection, the screen timing number ]’-:l:l )~ With the sound of the
buzzer (the sound frequency and the screen display flicker synchronization), indicating  that the

equipment temperature is too high, and the equipment can be returned to normal standby when the equipment
temperature is cooled below 60°C.

5. Power protection: When the power board detects that the power input reaches 1500W in the working state,
the program should force the device to enter the power protection state, the screen timing number changes to

" DL" and the buzzer sounds (the frequency of the sound is synchronized with the screen display flashing), At

O

this time, pressing the " " and the " s

will have no function. You need to press the "revirse " REV to

restore (the reverse program should be designed to resume the standby state after 5 seconds). If the " DL" code
side appears continuously after the equipment is returned to use, the meat grinder barrel assembly needs to be
removed to clean the interior.

7.When the screen displays "E1": it means that the connector of the motor temperature sensor is not plugged in
properly or the lead is disconnected. When the screen displays "E2": it means that the circuit of the motor
temperature sensor is short-circuited, and the above needs to be repaired.

If you appliance suddenly stops running:
1. Pull the mains plug out of the socket.
2. Press the switch button to “0”.



3. Let the appliance cool down for 60 minutes.
4. Plugitin.
5. Switch the appliance on again.
Please contact your dealer of an authorized service center if the thermostat system is activated too often.
Do not replace it by yourself to avoid danger.
CAUTION: In order to avoid a hazardous situation, this appliance must never be connected to a time switch.

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 mains 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. 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.

18. Accessories shall include instructions for their safe use.

19. It shall warn of potential injury from misuse.

20. 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.

21. Children should be supervised to ensure that they do not play with the appliance.

22. If 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.

23. Disposal of appliances and batteries.



24. 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.
25. This device can be used on children at least 8 years old if they have been given supervision or
guidance regarding the use of the device in a safe channel if they are aware of the risks involved.
Cleaning and user maintenance shall not be made by children, unless they are at least 8 years old and
receive supervision. Keep the appliance and its cord out of reach of children under the age of 8.
26. 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

€ Press the fasten button, Hold the head 1] 7]

and insert it into the inlet(when inserting
please pay attention the head must be @ @

adjust the appropriate direction until close

to and inlet, see (fig.1). Then push the
locking handle until the vertical position
and tube .(fig.2)

€ Place the snake into the head, long end

first, and turn to feed the screw slightly
until it is set into the motor housing (fig.3).
€ Place the cutting blade onto the snake
shaft with the blade facing the front as
illustrated (fig.4).If it is not fitted properly,

meat will not be grinded.

€ Place the desired cutting plate next to the
cutting blade, fitting protrusions in the slot
(fig.5).

€ Support or press the 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 bottom and surrounding air vents should be

properly reserved and not completely blocked.

€ The air passage at the bottom and the side of the motor housing should be kept free
and not blocked (fig.7).
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Mincer

1. Insert the worm shatft into the cutter housing, the plastic end first.
Place the cutter unit onto the worm shaft. (The cutting edges should be at the front)Place
the medium grinding disc or coarse grinding disc (depending on the consistency you
prefer) onto the worm shaft. (Make sure the notch of the grinding disc fit onto the
projections of the mincer head.) Turn the screw ring in the direction of the arrow on the
cutter housing until it is properly fastened.

2. Attach the cutter housing to the motor unit.

3. Place the tray on the upright part of the cutter housing.

4. Now the appliance is ready for mincing.

Cut the meat into 10cm-long, 2cm-thick strips. Remove bones, pieces of gristle and sinews
as much as possible. (Never use frozen meat!)

Put the meat in the tray.

Plug in the power cord. Press the switch to "1", the main engine starts, the meat grinder
starts rotating at the same time. You can rotate the switch in the "1" or "2" position to adjust
the speed. You can use a pusher to push the meat into the T-tube slowly. Different cutting
plates with different sizes and apertures can be used to get different sizes of minced meat.
Turn the main switch back to the "OFF" and the device will stop working. To use the reverse
function, rotate the main switch to the "REV" in standby mode. (the reverse gear position of
the main switch is set for inching).

After use, press the main switch back to the "OFF" and unplug the power cord.

Making kubbe

1. Insert the worm shaft into the cutter housing, the plastic
end first.(fig.8) Cposom
Place the cone in the cutter housing.

Place the former on the cutter housing and screw the ring
on the cutter housing.(fig.9)

2. Attach the cutter housing to the motor unit.

3. Place the tray on the upright part of the cutter housing. o

4. Now the appliance is ready for making kebbe.(fig.10)

A kubbe is a simple tool for making a meat pie. First, prepare
the raw material and make it into a ball of appropriate shape
and size (preferably suitable for the feeding mouth of the
minced meat tube). The dough can be pressed into a cylindrical shell by pushing the
pusher into the T-tube. The crust is divided into small cylindrical segments of different
lengths according to personal preference, and then the prepared meat filling is wrapped in
the formed crust, and the two ends are pinched up to get different sizes of meat pie.




Making sausages

1. Mince the meat
Insert the worm shatft into the cutter housing , the plastic end first.(fig.11)
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.)
2. Attach the cutter housing to the motor unit.
3. Place the tray on the upright part of the cutter housing.
4. Now the appliance is ready for making sausages.

Put the ingredients in the tray. Use the pusher to gently push the meat into the cutter
housing.

Put the sausage skin in lukewarm water for 10 minutes. Then slide the wet skin onto the
sausage horn. Push the (seasoned) minced meat into the cutter housing. If the skin gets
stuck onto the sausage horn, wet it with some water.

SHREDDER

1.Remove the Meat Grinder of the whole set of meat grinder. Firstly, install the feeder on
the Tube inlet (figure 1) and then select the shredder drums cutting effect you need, and
install the 17. 18. 19 drums on the feeder. (figure 2)

2.Prepare the pusher and place a plate under the shredder .(fig.3)

3.When everything is ready, you can start cutting vegetables, start the forward rotation gear
of the main unit, see the vegetable cutting drum rotating, put the material from the top of the
feeder, and press down with the pusher, you can get each types of cutting effects.

This set of vegetable slicer can make the effect of slicing, shredding and mashing potato
respectively. Before operation, please cut the vegetables and fruits with a knife to the size
and shape suitable for the opening of the feeder.

CAUTION:During the feeding process, if the material is lower than the opening of the
vegetable cutting feed cylinder, it must be pushed with the pusher; in order to avoid the
tilting of the main machine when pushing the material hard, please hold the main machine
with your hands when pressing down the feeding force during the operation.



HOW TO CLEAN YOUR APPLIANCES

1.

Before you clean the appliance, switch the appliance off and remove the plug from the
socket.Remove the pusher and the hopper plate.

Unscrew the fixing ring and remove all parts of the
cutter housing(fig.12). (The cutting blade is sharp,
please avoid direct contact with the edge)

After pulling out the food tray, As shown by the
arrow pulling the locking handle back to the starting
position, than you can remove the head tube.
(fig.13)

Please unplug the plug before cleaning. It cannot
immerse in water, also cannot use faucet to rinse,
use wet cloth to wipe clean only.

After all the parts in the meat wring device come
into contact with food, the residual parts of ground
meat can be washed off with water faucet first, and

then soak in warm soapy water or clean water with

detergent, can effectively remove the accessories on the food grease, finally in the
faucet rinse.

Rinse them with clear hot water and dry them immediately.

We advise you to lubricate the cutter unit and the grinding discs with some vegetable oil.



Designed by
Artel Engineering
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