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« XpaHuTe YyCTPOUCTBO B CYXOM NPOXNagHOM MecTe,
MEAT GRINDER HeJOCTYMNHOM ONs OeTen U NIoAeN ¢ orpaHUYeHHbIMU
The electric meat grinder is designed for cooking BO3MOXHOCTAMM.
minced meat or fish, cooking homemade semi-finished
products, chopping vegetables and fruits. KOMMNIEKT NMOCTABKHA
DESCRIPTION 1. Masacopybka — 1 wr.
_ _ 2. Tonkarenb — 1 wr.

1. Operation mode switch 3. JloTok Ansi NpoayKToB — 1 L.
2. Body 4. PelwéTkn — 3 wr.
Z" m:zi g:zgg Ezzg Is?g’t( button 5. Hacagka gna HabuBku kondacok — 1 LWr.
5: Pusher 6. Hacagka onga npurotoBneHus «kedbe» — 1 Wr.
6. Food tray 7.  WHcTpyKuma no akcnnyataumm — 1 WT.
7. Meat grinder head body
8. Screw TEXHUWYECKUE XAPAKTEPUCTUKU
9. Crossed blade
10. Grates for small, medium and large-scale cutting  OnekTtponuTtaHue: 220-240 B ~ 50 'y

of products * MakcumanbHas mowHocTb: 2200 BT

11. Meat grinder head nut

12. Sausage filling attachment

13. Kebbe attachment

14. Operating mode selection knob
15. Display

16. Meat grinder on/off button «O»



YANCTKA N YXOo[

» [locne okoH4YaHust paboThbl, BLIKIHOYNTE MACOPYOKY
(cm. pasgen «BbikntodeHne Macopybkmy ), BbIHbTE
BUIKY LUHYpa NUTaHUS U3 3NEKTPUYECKON PO3ETKM,
nocre 3Toro NpucTynamnTe K eé pasbopke.

» [lpomonTe BCce CbEMHbIE AeTann, KOTOpble UCMOSb30-
Banuncb Ansi pabotbl, TENMON BOAOW C HEUTParbHbIM
MOIOLLMM CPEeLCTBOM, OMOSIOCHUTE U NPOCYLUUTE.

 [MpoTpute kopnyc macopybku (2) BNaxKHON TKaHbIHO,
Nocrie Yero BbITPUTE HACYXo.

« [1nga 4yncTkM Kopnyca Msacopybku (2) sanpeLlaetcsa
MCNOSb30BaTb abpasnBHbIE YNCTSALLME CpeacTBa UMK
pacTBOpUTENN.

* He pgonyckanTte nonagaHus XnOKoCTU B KOPNYC
msicopy©bkm (2).

 [locne nepepaboTKkn CONEHLIX UM KUCAbIX NPOaYK-
TOB, OMOSIOCHUTE BOAOW CbEMHbIE AETann Msicopyo-
KW, KOTOPbl€ UCMOb30BasinChb.

« OBowWWM C Kpacawmmm cBomcTBamu (Hanpumep, Mop-
KOBb UMM CBEKIA) MOryT OKpacuUTb Aetann mscopy6-
KW, NpOTPUTE AETann MACOPYOKM TKaHbIO, CMOYEHHOM
pacTUTENbHbIM MacrioM, Nocre Yero NPOMONTE NX C
HenTparnbHbIM MOKLLNM CPEACTBOM, OMOMOCHUTE U
npocyLunTe. #-— @B, I

Puc. 11 Puc. 12 Puc. 13

XPAHEHUE L

« [lepeq Tem, kak ybpaTb MACOPYOKY Ha XpaHeHue,
ybeantecb B TOM, 4YTO KOpryc Msicopybku (2) n Bce
CbEMHbIE eTanu YACTble U CyXKe.
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SAFETY MEASURES AND OPERATION
RECOMMENDATIONS

Read the operation manual carefully before using
the meat grinder; after reading, keep it for future
reference.

« Use the unit for its intended purpose only, as it is
stated in this manual.

« Mishandling the meat grinder can lead to its
breakage and cause harm to the user or damage to
his/her property and it is not covered by warranty.

» Make sure that the operating voltage of the unit
indicated on the label corresponds to your home
mains voltage.

CAUTION! The continuous operation time is 15
minutes, after that the meat grinder will be switched
off automatically, take a break for at least 15
minutes.

* Do not use the unit outdoors.

 Itis recommended not to use the unit during lightning
storms.

» Place and use the meat grinder only on a dry flat and
stable surface, away from heat sources, open flame
and direct sunlight.

* Do not use the unit near heating appliances, heat
sources or open flame.

* Do not use the meat grinder in places where aerosols
are stored, used or sprayed, and in proximity to
inflammable liquids.

[na cHaTna Hacagkm-osoLllepeskn (18) HaxmuTe Ha
KHOMKY domkcaTtopa (3), NoBepHUTE HacaKy-OBoLLe-
pe3ky (18) no yacoBow CTpernke n CHUMUTE.

BbIHbTE 13 Hacagkn-osolepeskun (18) yctaHoBMEH-
Hyto Hacazaky (19, 20, 21).

[MpomMonTe CbEMHbIE AeTann TENSON BO4OM C
HenTpanbHbIM MOKLWMM cpeacTBoM. OnosiocHUTE U
npocyLmTe.

3ALWLNTA ANNEKTPOMOTOPA OT NEPEIPY3KU

Ecnun Bo Bpemsi paboTbl Macopybkun byaet npe-
BblLLEHA MaKCMMarnbHasi Harpyska Ha 3reKTPOMO-
TOp, B 3TOM cny4vae cpaboTaeT cucrema 3aluThl
9MNeKTPOMOTOpa, MSAICOPYyOKa BbIKNIOYMTCS, NPO3BYyYaT
3BYKOBble curHanbl 1 Ha gucnnee (15) otobpasarca
cumBorbl «<ERR».

[ns BbIKMOYEHNA CUCTEMbI 3aLUTbI, BbIKITHOUYNTE
MSCOPYOKY, HaXKaB KHOMKY BKITHOYEHUS/BLIKNIOYEHNS
msicopy6ku (16) «O», nocne storo ewé pas HaxmuTe
KHOMKY BKITHOYEHMSA/BBIKITHOYEHUS MACOPYOKN (16) «
O» gna nepexona B pexxum oxuaaHus, nocne aToro
MOBOPOTOM PY4YKM (14) BbIOEPUTE HYXKHYIO CKOPOCTb
paboTbl MsiCOpy6KN.

I'Ipumeqal-me: npwn BKIKOYEHNN CUCTEMDBI 3aLLNTbI

anekTpomMoTopa, Ha gucnnee (15) otobpaxatotca

cumBorbl «<ERR», pydka (14) He akTMBHa, ANs BbIxo4a
N3 CUCTEMBbI 3aLUUTbI, UCMONb3YMNTE KHOMKY BKIOYEeHNs/
BbIKMtoYeHnst Mscopyokm (16) «Oy.
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» [lpomonTe CbEMHbIE AeTanu TENON BOOOW C
HEeNnTpanbHbIM MOKLWMM cpeacTBoM. OnonocHUTE U
npocyLwuTe.

OBOLWLEPE3KA

* B komnnekT noctaBku BXxoasaT Hacagku ( 20, 21) ans
n3menb4yeHnst PPYKTOB NN OBOLLEN M LUMHKOBKA (19)
AJ15 Hape3aHus (OPYKTOB NN OBOLLEN NTOMTUKaMM.

» BcraBbre Hacagky-oBouepesky (18) B mecto
YyCTaHOBKM (4), NOBEPHUTE Hacagky-osoLlepesky (18)
NPOTMB 4YacoBOW CTPENKM Ao umkcaunn.

» BcrtaBbTe oagHy 13 Hacagok (19, 20, 21) B Hacagky-o-
Bowlepesky (18) (puc. 16).

« YcTaHoBWUTE Nnof Hacagky-osowepesky (18) nogxons-
LLIYKO EMKOCTb.

» BcTaBbTe BUIKY LLUHYpa MUTaAHUSA B 3NEKTPUYECKYHO
PO3ETKY.

« Bkntounte macopy6bky (cm. pasgen «BknioveHne
MSACOPYOKNY).

* Bo Bpemsa paboTbl nCNonb3ynTe TOMbKO ToNKaTenb
(17), BXOOALWMI B KOMMIAEKT NocTaBku. He npuna-
rante YpesMepHbIX yCUnun ona npotanknsaHns
PYKTOB MnNn oBoLen. 3anpeLaeTca NpoTankmueaTb
PYKTbI NN OBOLLM pyKaMmn unu nobbiMn apyrumm
npeameTamu.

 [locne okoH4YaHusi paboTbl, BbIKIOUYNTE MACOPYOKY
CM. pasgen «BblkntoyeHne Macopyokny» ), BblHbTE
BUIKY LUHYpa NUTaHUSA U3 NEKTPUYECKON PO3ETKM,
nocrie 3Toro NpucTynanTe K CHATUIO HacagKn-oBoLLe-
pesku (18).
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Protect the unit from blows, drops, vibrations and
other mechanical stress.

Do not block the ventilation openings on the unit
body during the meat grinder operation; this may lead
to the electric motor overheating.

Never leave the unit connected to the mains
unattended.

Do not immerse the meat grinder body, the power
cord or the power plug into water or any other liquids.
Do not use the unit in proximity to the kitchen sink, in
bathrooms, near swimming pools or other containers
filled with water.

If the unit is dropped into water, unplug it
immediately, and only then you can take the unit out
of water. Apply to the authorized service center for
testing or repairing the unit.

Do not let the power cord touch hot surfaces and
sharp edges of furniture.

Handle the power cord with care, avoid twisting it and
periodically straighten the cord.

Do not use the power cord as a carrying handle for
the meat grinder.

Do not touch the unit body, the power cord and the
power plug with wet hands.

Unplug the unit after usage or before cleaning. When
unplugging the unit, hold the power plug and carefully
remove it from the mains socket, do not pull the
power cord, as this can lead to its damage and cause
a short circuit.



+ Before using the unit for the first time, wash
thoroughly all the removable parts of the meat
grinder that will contact food.

* Use only the parts supplied with the meat grinder.

» Before switching the unit on, make sure that all parts
of the meat grinder are installed properly.

* Regularly clean the meat grinder body and the parts
which were used during the operation.

 For child safety reasons do not leave polyethylene
bags used as packaging unattended.

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

» The unit is not intended for usage by children.

* Do not leave children unattended to prevent using
the unit as a toy.

» Do not allow children to touch the unit body, the
power cord or the power plug during operation of the
unit.

» Be especially careful if children or disabled persons
are near the operating unit.

* During the unit operation and breaks between
operation cycles, place the unit out of reach of
children.

» The unit is not intended for usage by physically,
sensory, psychically 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

6

oaHy n3 pewéTok (10), Hacagky ansa Habuskn Konba-

cok (12), 3atem 3akpyTtute ranky (11) (puc. 14).
YcTaHOBUTE Ha rofloBKY MSCOpY6bKM (7) NOTOK Ans
NpoaykToB (6).

NomecTuTe HaTypanbHyo 06004Ky B EMKOCTb C
Ténnoun sBogon Ha 10-15 MUHYT.

HaTtaHuTe pasmaryéHHyo 060mno4ky Ha Hacaaky (12),

3aBSKMTE Ha KOHLIE 0D60MOYKN y3ern.

Bbinoxute rotoBbin dpapLl Ha NIOTOK AN NPO4YKTOB

(6).

BcTaBbTe BUSIKY LLUHYpPa NUTAHUA B 3NEKTPUYECKYIO
PO3ETKY.

BkntounTte msicopyOky (cMm. pasgen «BknioveHne
MSACOPYOKNY»).

[ns nogaym rotoBoro goaplua UCcnosib3ymTte TorKa-
Tenb (5) (puc. 15), no mepe 3anonHeHns 060no4KM
caBuranTe eé ¢ Hacagku (12), No Mepe BbICbIXaHWUS
060noYkM cmadymBanTe e€ BoOowN.

[Mocrne okoH4YaHust paboTbl, BbIKHOYMTE MACOPYDOKY
(cM. pasgen «BblknodeHne Macopybkm»), BbIHbTE
BWIKY LUHYpa NUTaHUS U3 SrEKTPUYECKON PO3ETKM,
nocre 3Toro npuctynamnTe K e€ pasdopke.
OTtBepHuTe ramky (11), cHumuTe Hacagky (12), pe-

weTky (10), kpecToobpasHbIn HOX (9), BbIHBETE LUHEK

(8) (puc. 14).

[Nga CHATMA ronoBKM MACOPYBKM (7) HaXMUTE Ha
KHOMKY comkcatopa (3), NOBEPHUTE roNOBKY MSICO-
pyoku (7) NpoTMB YacOBOW CTPESKN U CHAMUTE €€

(puc. 1).
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* YCTaHOBUTE Ha rofoBKY MACOPYOKM (7) NOTOK Ans
npoaykToB (6).

* BbInoxute rotoByo OCHOBY 45181 Tpy60o4eK Ha NOTOK
Ansa NnpoaykToB (6).

« BcTaBbTe BUIKY LWHYypa NUTaHUA B SNEKTPUYECKYHO
PO3ETKY.

+ Bkntounte mscopy6bky (cMm. pasgen «BknioyeHve
MSACOPYOKM»).

« [1ns nogaym ocHoBbI AN TPyOoYeK NCnonb3ynTe Torn-
katenb (5) (puc. 10).

* Otpe3sanTe rotoBble TPYOOUKM HEODXOAMMOWN ONMHbI.

* HanonHute gapiem Tpybouku (puc. 11), npugante
keb6be dopmy (puc. 12), obxkapuanTte kebbe BoO
dpuTiope (puc. 13).

+ [locne okoH4YaHMA paboTbl, BbIKIHOYUTE MACOPYOKY
(cm. pasgen «BblkntoyeHne MAacopyokuny ), BblHbTE BUIT-
Ky LUHYpa NUTaHUS 13 3NEKTPUYECKON PO3ETKK, Nocne
9TOro npucTtynamnTe K e€ pasbopke.

« OtBepHuTte ranky (11), noBopaumeas e€ npoTuB Yaco-
BOM CTPENKM 1 BblHbTE Hacagkun ans kebe (13), BblHbTE
wHek (8) (puc. 9, 8, 3).

» [1ns1 CHATUS roNoBKN MACOPYOKK (7) NOBEPHUTE roNoB-
Ky Msicopy©Oku (7) NpOTUB YacOBOW CTPENKN U CHUMUTE
eé (puc. 1).

HABUBKA OBOJIOYKK ONA KOJIBACOK

* [lpuroTtoBbTe (hapLu.

* YcTaHOBUTE roNoBKY MACOPYDOKK (7) B yCTAaHOBOYHOE
mecTo (4) (puc. 2).

« YcTaHoOBUTE LWHEK (8) B KOpNyC rorioBKM MACOPYOKU
(7), yctaHoBUTE Ha LWHEK (8) KpecToobpasHbii HOX (9),
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are not instructed by this person on the usage of the
unit.

Before using the meat grinder, check the power cord
integrity. If the power cord is damaged, it should be
replaced by the manufacturer, a maintenance service
or similar qualified personnel to avoid danger.

Do not repair the unit by yourself. Do not
disassemble the unit by yourself, if any malfunction
is detected, and after the unit was dropped, unplug it
and apply to the service center.

To avoid damages, transport the unit in the original
package.

Keep the unit in a dry cool place out of reach of
children and disabled persons.

THE UNIT IS INTENDED FOR HOUSEHOLD USE
ONLY, DO NOT USE THE UNIT FOR COMMERCIAL
OR LABORATORY PURPOSES.

BEFORE THE FIRST USE

After the unit transportation or storage at negative
temperature, unpack it and wait for at least 3 hours
before using it.

Unpack the unit and remove all the packaging
materials.

Keep the original package.

Read the safety measures and operating
recommendations.

Check the delivery set.
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« Examine the unit for damages, in case of damage do « Cobepute msacopy6bky (cm. pasgen «[MPUTOTOBIJIE-
not plug it into the mains. HUE ©APLLAY).

« Make sure that specified specifications of power * Vamenbuute bapaHuHy B MACOpy6bke oanH unu Asa
supply voltage of the unit correspond to the pasa.
specifications of your mains. « OGxapbTe penyaTbli NyK 40 305I0TUCTOrO LiBETA,

« Wash all the removable parts (5, 6, 7, 8, 9, 10, 11, 3aTem fobaBbTe 6apaHui capLl, MPSHOCTH, MYKY U1
12,13 Conb.
with warm water and neutral detergent, rinse and dry MpurotoBLTE OCHOBY ANA Tpy6ouek
them.

* Wipe the meat grinder body (2) with a slightly damp - TloctHoe Msico (roBRAMHa M Bapakinka)

o 450-500 r
cloth, and then wipe it dry. - Myka 150-200 r

BASIC TIPS FOR USING THE MEAT - [psiHocTn 1 vaitHas noxka (Mo BKycy)

GRINDER - MyckaTHbIn opex 1 wWr.
- KpacHbin monoTein nepe (No BKycy)

The meat grinder is intended for household usage only: - YépHbIn neped, (Mo BKycy)

for cooking minced meat or fish and cooking homemade * Msco namensunte B Msicopybke Tpu pasa, oTaenbHo

semi-finished products, chopping vegetables and fruits. N3MenbynTe MycKaTHbIN Opex, 3aTeM CMeLlanTe Bce
NHIrpeaueHTbI.

CAUTION! The continuous operation time is 15
minutes, after that the meat grinder will be switched off
automatically, take a break for at least 15 minutes.

« Bonbluee KONMYecTBO Msica M MeHbLLIee KONMYeCTBO
MYyKM B TpyBOoUKe yny4dlaeT KOHCUCTEHLMIO U BKYC

roTOBOro NpoAykKTa.
« Assenble and use the meat grinder only on a dry flat

and stable surface, away from heat sources, open fpurotoBnenve Tpybouex

flame and direct sunlight. * YcTaHoBUWTE rofnoBKy Mscopybku (7) B yCTaHOBOYHOE
» Make sure that the ventilation openings on the meat MecTo (4) (puc. 2).
grinder body are not blocked with any foreign objects. * YcTaHoBuTE LUHEK (8) B KOPMYC rornoBK1 MSCOPYOKM
+ Before making minced meat, make sure that all (7), yctaHOBUTE Ha LUHEK Hacagku ang kebbe (13),
bones and excess fat are removed. cneguTe 3a TeMm, YToObl BbICTYNbI HA Hacagke (13)
» Do not process food with hard fiber (for example, coBnanu ¢ nasamu B KOpryce rosioBkn mscopy6ku (7)
ginger or horseradish) in the meat grinder. (puc. 8), 3aBepHuTe ravky (11) (puc. 9).
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BbIHbTE 13 KOpMyca rofoBKU MACOPYOKM (7) yCTaHOB-
neHHyto pelwéTky (10), BbIHbTE KpecToobpasHbI HOX
(9) v wHek (8) (puc. 6, 5, 4, 3).

[na cHATUS ronoBkn MAcCOpybku (7) HaxmnTe Ha
KHOMNKY doukcatopa (3) noBepHUTE rofioBKY MAcCopyo-
kv (7) no YacoBou cTperike u cHumuTe eé (puc. 1).
[MpomounTe CbEMHbIE AeTanun TENMON BOOOKW C
HenTpanbHbIM MoOLWMM cpeacTBoM. OnonocHUTe U
npocyLmTe.

NMPUTOTOBJIEHUE KEBBE

Kebbe, knbbex nnun ky6a — 6nogo cpeamnsemMHoMop-
CKOW KyXHW, KOTOpPOE rOTOBAT M3 Msica roBSIANHbI UK
BGapaHVHbI, NWEHNYHOM MYKN 1N CNELNNA.

C nomouwbto Hacagkm kebbe (13) 3 oCHOBLI M3roTaB-
nMBakoTCA nonble TPyo6oUkn. TpyOBOUKM HANOMHSATCA
Ha4YMHKOM 1 oBXxapmBatoTcst BO (ppuTiope. JKene-
PUMEHTUPYNTE C NPUTOTOBIEHMEM HAYMHKN AN
HanonHeHus Tpyboyex.

MprBeOEH NPUMEpPHbIV peLEenT NPUrOTOBNEHNSA Keb-
6e, HanTK apyrne peuenTbl MOXHO CaMOCTOATENBHO.

HauuHka

- bapaHuHa 100 r

- OnuskoBoe macno 1,5 CTOfI0BOWN NOXKM

- Penyatbin nyk (Menko HalMHKOBaHHbIN) 1,5
CTOJTOBOW FTOXKU

- [lpsAHOCTM Mo BKyCy

- Cornb 1/4 YanHoOW NOXKM

- Myka 1 cTtonoBas noxka nnu 1/2 cTonoBon NOXKN
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» Place a suitable bowl under the meat grinder head
(7).

« Switch the meat grinder on (see the section
«Switching on the meat grinder») and slowly push
the meat into the meat grinder head (7) using the
pusher (5).

» During operation, use only the pusher (5) supplied
with the unit. Do not apply excessive effort while
pushing the meat or other products.

* Do not push the meat with your hands or any other
objects.

 If a «jam» has formed during operation, use the
reverse function (reverse rotation of the screw) to
eliminate it (see the section «Reverse function»).

« After finishing work, switch the meat grinder off
(see the section «Switching off the meat grinder»),
disconnect the power plug from the mains socket,
then proceed to disassemble it.

MAKING MINCED MEAT

 Insert the meat grinder head (7) into the installation
place (4) (pic. 1).

« Turn the meat grinder head (7) counterclockwise until
locking (pic. 2).

« Install the screw (8) into the meat grinder head (7)
body (pic. 3).

+ Install the crossed blade (9) (pic. 4).

+ Select one of the plates (10) and set it over the
blade, matching the ledges on the plate with the
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grooves on the meat grinder head body (7) (pic. 5),
tighten the nut (11) (pic. 6).

» Always use the food tray (6) and pusher (5) during the
operation (pic. 7).

ATTENTION!

* When installing the blade (9), make sure that the cutting
edges of the blade (9) face the plate (10). If the blade is
installed improperly, it will not grind meat.

» The fine cutting plate (10) can be used for processing
both raw and cooked meat, fish, etc.

» The grate (10) with medium holes can also be used for
processing both raw and cooked meat, fish, etc.

« The grate (10) with large holes can be used for
processing raw meat, fish, vegetables, dried fruits,
cheese, etc.

SWITCHING ON THE MEAT GRINDER

Standby mode

* Plug the power cord into the mains socket, you will hear
a sound signal, the digital symbols «888» will appear
on the display (15), the meat grinder on/off button (16)
«O» will glow red, the meat grinder is in standby mode.

Switching on the meat grinder and selecting the speed

« Press the on/off button (16) «», while the backlight
of the button (16) «O» will light up white, the symbols
«P0O0» will appear on the display (15).

Note: if there are no actions within 30 seconds, the meat

grinder will enter standby mode, the backlight of the meat

grinder on/off button (16) «O» will glow red.
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PyHKUMA peBepc

» Ecnwn Bo Bpems paboTbl o6pasoBancs «3aTop», Ans
ero yCTpaHeHus ucnonb3ynTte yHKUNIO peBepc
(obpaTHoro BpalleHust LLHeKa).

» [loBepHuTe pyuky (14) NPOTMB YaCOBOW CTPESIKK, Ha
ancnnee (15) otobpassatca cumeonbl «PO0», yaep-
XuBanTte pyyky (14) B TedeHune 3 cekyHa, Msicopybka
BKIIOUMTCS B pexumme pesepc n byaet pabotatb B
TEeYeHne 2 CEeKyHZ, Nocne 3Toro NepenaéT B pEXUM
oXunaaHus.

MpumeyaHue: npu nepexone Ha PyHKLMIO peBepc

n3 paboyero pexuma, msicopybka octaHoBUTCA Ha 3

CeKyHAbl, NOCrie aTOro BKIHOYMTCSA PeXnM peBepc.

 PekomeHaauum:

- 3aMOopOoXeHHOE MSACO HeOBXOAMMO NOMHOCTLIO
pa3mMopo3unTb. [nsa yny4dleHns npowuecca nepepa-
60TKM Msica Hape3anTe ero nonockamu (20x20x60
MM) Unu kybukamm (20x20x20 mm).

- Bo Bpems paboTbl UCNoONb3ynTe TONLKO TOMKaTemnb
(5), BXOOALWMA B KOMMNNEKT NocTaBku. He npuna-
ramTe Ype3mMepHbIX YCUnunm Ans npoTankmBaHus
MsAca Unu Apyrux NpoayKToB.

- 3anpellaeTcsa npoTtankmeaTb MSICO pyKamun nnm
nobbiMK ApYrMMn NpegMeTamu.

* [locne okoH4YaHUs paboTbl, BLIKITHOUYNTE MACOPYOKY
(cm. pasgen «BbikntoyeHne mMacopyOkuny ), BblHbTE
BUIIKY LLUHYpa NUTaHWUS U3 3NEKTPUYECKON PO3ETKN,
nocre aToro npuctynamnTe K eé pasdopke.

« [ns pa3bopku ronoskun Msacopybku (7), oTKkpyTuTe
ravky (11) noBopadmsas e€ NpoTMB YaCOBOMW CTPESKN,
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KHOMKa BKMOYEHWSA/BIKIIOYEHNUST MACOPYOKN (16) «
O» Bynet cBeTUTLCS KpacHbIM LIBETOM, MscopybKa B
pexmMme oXnaaHus.

BknrouyeHue Msicopyoku U BbIGOP CKOPOCTU

 HaxmuTe kHOMKy BktodeHus/BoiknodeHmnst (16) «O
», NpY 3TOM noacBeTKa KHOMKM (16) «Oy 3aroput-
cs1 6enbiM UBeToM, Ha aucnnee (15) otobpasaTcs
cumBonbl «P0O0y.

MpumeyvaHwme: ecnu B TeyeHme 30 cekyHa He BygeT

HUKaKuX 4eNCTBUI, MCOopybKa NepenaeT B pexum

OXMAAHWSA, NOACBETKA KHOMKN BKIOYEHUS/BbIKNIOYE-

Hust msicopy6km (16) «O» ByneT cBeTUTLCS KpacHbIM

LIBETOM.

 [loBepHuTe pyuky (14) no yacosou cTperike, 1 Bblbe-
pUTE HYXXHYIO CKOPOCTb, MPY 3TOM Ha aucnree (15)
ByayT oTobpaxaTbcs CMMBOSIbI CKOPOCTU «PO1----
-P06», msicopybka BkntoumTcs, n 6yaet pabotaTtb Ha
BblOpaHHOM CKOPOCTMW.

* Bpemsa HenpepbiBHOW paboTbl MACOPYOKM 15 MUHYT,
nocrie aToro macopybka aBToMaTU4ECKN BbIKIHO-
YUTCS, N NEPENAET B PEXMM OXNOAHUS, cOoenanTe
nepepbiB HE MeHee 15 MUHYT 1 NpogomkmuTe paboTy.

BbikntoyeHne mMacopyoku

* HesaBncumo oT pexnma, B KOTOPOM HaxoamnTCcH
MAcopybKa, Bbl MOXeTe €€ BbIKIHOYMTb HaXaTueM
KHOMK BKMtoderms/BbikntodeHns (16) «Ox», npn atom
msacopybka BbIkntounTCs, gucnnen (15) noracHer,

kHonka (16) «O» ByneT cBETUTLCS KpacHbLIM LIBETOM.
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» Turn the knob (14) clockwise and select the desired
speed, while the speed symbols «P01----- P06» will
be shown on the display (15), the meat grinder will be
switched on and work at the selected speed.

» The continuous operation time of the meat grinder
is 15 minutes, after that the meat grinder will be
automatically switched off and will go into the standby
mode, take a break for at least 15 minutes and
continue operation.

Switching off the meat grinder

* Regardless of the mode in which the meat grinder is
operating, you can switch it off by pressing the on/off
button (16) «O», at the same time the meat grinder
will be switched off, the display (15) will go out, the
button (16) «O» will glow red.

Reverse function

« If a «jam» has formed during operation, use the
reverse function (reverse rotation of the screw) to
eliminate it.

« Turn the knob (14) counterclockwise, the symbols
«P00» will appear on the display (15), hold the knob
(14) for 3 seconds, the meat grinder will be switched
on in reverse mode and will work for 2 seconds, after
that it will go to the standby mode.

Note: when switching to the reverse function from

the operating mode, the meat grinder will stop for 3

seconds, after which the reverse mode will be switched

on.
Il
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« Recommendations: * BcraBbTe WHek (8) B Kopnyc ronoBkn Mscopyobku (7)

- Defrost frozen meat thoroughly. For better (puc. 3).
processing, cut meat into strips (20x20x60 mm) or * YcTaHoBWTe KpecToobpasHbIid HOX (9) (puc. 4).
cubes (20x20x20 mm). + BbibepuTe ogHy Heobxoaumyto peluétky (10) u

- During Operation, use on|y the pusher (5) Supp”ed yCTaHOBUTE ee noBepx HOXa, COBMECTUB BbICTYIbl HA
with the unit. Do not apply excessive effort while peLLeTke C nNasamu B KOpnyce rofoskn Msicopyoku (7)
pushing the meat or other products. (puic. 5), 3akpyTuTe ranky (11) (puc. 6).

- Do not push the meat with your hands or any other * Bcerna Bo Bpems paboTkl UCMOMNb3yiTE NOTOK Ars
objects. npoaykTos (6) n Tonkartens (5) (puc. 7).

* * After finishing work, switch the meat grinder off BHUMAHMUE!

(see the section «Switching off the meat grinder»),
disconnect the power plug from the mains socket,
then proceed to disassemble it.

» « To disassemble the meat grinder head (7), unscrew
the nut (11) by turning it counterclockwise, remove
the installed grate (10) from the meat grinder body
(7), remove the crossed blade (9) and the screw (8)
(Fig. 6, 5, 4, 3).

» To remove the meat grinder head (7), press the lock
button (3), turn the meat grinder head (7) clockwise
and remove it (Fig. 1).

» Wash all removable parts in warm water with a
neutral detergent. Rinse and dry.

 [lpwn ycTaHoBKke HOXa (9) cneguTe 3a TeM, YTOObI pe-
XyLme KpoMKku Hoxa (9) b1 HanpaBneHbl K peLléTke
(10). Ecnn HOX ByaeT yCTaHOBIEH HENPAaBUITbHO, OH He
ByaeT BbINOMHATL PYHKLUMIO pyOKku mMsca.

+ PeweéTtka (10) c MENKUMM OTBEPCTUSMU MOXET
MCNONb30BaTbCA A5 NnepepaboTkM Kak CbIporo, Tak u
MPUroTOBIIEHHOMO MACa, pblbbl U T.N.

* PeweéTka (10) co cpeaHMMn OTBEPCTUAMUN MOXET TaKKe
MCNOonb30BaTbCs AN nepepaboTkn Kak CbIporo, Tak u
MPUroTOBMEHHOIO Msica, pbibbl 1 T.M.

* PeweéTtka (10) c KpynHbIMN OTBEPCTUSAMU MOXET UC-
nonb3oBaTbCA Ans nepepaboTkm Cbiporo msica, pbibbl,
OBOLLIEN, CYXOOPYKTOB, Cbipa 1 T.M.

MAKING KEBBE BKIIOYEHUE MSICOPYBKM
» Kebbe, Kibbeh or kubba is a Mediterranean dish

cooked of beef or mutton, wheat flour and spices. Pexum oxupaHus

» Use the kebbe attachment (13) to make hollow rolls » BcTaBbTe BUIKY LLUHYpaA NUTAHUSA B 3NIEKTPUYECKYIO
of the base. The rolls are filled and deep fried. Try PO3€ETKY, MNPV 3TOM NPO3BYYNT 3BYKOBOW CUrHar, Ha Auc-
making various fillings for the rolls. nnee (15) otobpasarca undposbie cMMBONbI «888»,
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lMepen Hauvanom npurotoBneHuns dapwa ybeanteco
B TOM, YTO BCE KOCTW U U3MULLKM XXMpa YaaneHbl.
3anpelyaetcsa nepepabaTtbiBaTb MACOpPYOKOM NuLLe-
Bble NPOAYKTbI C TBEPAbIMM BOIOKHAMM (Hanpumep,
NMBUPb NN XPEH).

[MocTtaBbTe noa ronoBky MAcopybku (7) noaxoasLLyro
nocyay.

Bkntounte macopy6bky (cm. pasgen «BknoyeHne
MSACOPYOKM») N HE TOPOMSChL NpOoTankMBanTe MSACO B
rornoBKy mMsicopy6ku (7) npu nomoLum Tonkartens (95).
Bo Bpemsi paboTbl MICNONb3YyNTE TONMLKO TONKaTesb
(5), BXxogawmn B KOMNIIEKT NocTaBku. He npunarante
Ype3MepPHbIX YCUNUIA AN NpoTasnkMBaHus Msica Unm
APYrnX NPpOAYKTOB.

3anpeLuaeTca npoTankmeaTb MSCO pykaMu Unm
nobbiMy ApyrMMn npegMeTamu.

Ecnn Bo Bpemsi paboTbl obpasoBarncs «3aTopy, Ans
ero yctpaHeHusi ucnonbaynte yHKLMIO peepca (00-
paTHOro BpalleHus WwHeka) (cM. pasgen « DyHKUUS
peBepcy).

[Mocne okoH4YaHust paboThl, BbIKNOYMTE MSICOPYOKY
(cm. pasgen «BbikntoyeHne MacopyoKkuny ), BbIHbTE
BUIKY LLUHYypa NUTaHUSA N3 3NIEKTPUYECKON PO3ETKN,
nocre 3Toro NpucTynante K e€ pasdopke.

NMPUTOTOBNEHUE ®APLLUA

BcTtaBbTte ronoeky macopy6ku (7) B yCTaHOBOYHOE
mecTo (4) (puc. 1).

» [loBepHuTe ronoBky Macopybkm (7) NpoTMB YacoBOM

CTperku 4o ynopa (puc. 2).
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An approximate recipe for kebbe is given, you can
find other recipes yourself.

Filling

- Mutton 100 g

- Olive oil 1,5 table spoon

- Onion (minced) 1,5 table spoon

- Spice to taste

- Salt V4 teaspoon

- Flour 1 table spoon or 1/2 table spoon
Assemble the meat grinder (see the chapter
«MAKING MINCED MEAT»).

Mince mutton once or twice.

Fry onion until golden, then add minced mutton,
spices, flour and salt.

Prepare the rolls base.

- Lean meat (beef or mutton) 450-500 g

- Flour 150-200 g

- Spice 1 teaspoon (to taste)

- Nutmeg 1 pc.

- Ground red pepper (to taste)

- Black pepper (to taste)

Mince the meat thrice in the meat grinder, mince a
nutmeg separately, and then mix all the components.
More meat and less flour in the roll provide better
consistency and taste of the prepared dish.

Making the rolls

Install the meat grinder head (7) in the installation
place (4) (pic. 2).

Insert the screw (8) into the meat grinder head body
(7), install the kebbe attachments (13) on the screw;
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make sure that the ledges on the attachment (13)

match the grooves on the meat grinder head (7) body

(pic. 8) and tighten the nut (11) (pic. 9).

» Place the food tray (6) on the meat grinder head (7).

» Put the prepared base for the rolls on the food tray
(6).

« Switch the meat grinder on (see the section
«Switching on the meat grindery).

« Use the pusher (5) to supply the base for rolls (Fig.
10).

« Cut the rolls of the required length.

« Fill the rolls with minced meat (Fig. 11), shape the
kebbe (Fig. 12), deep fry the kebbe (Fig. 13).

« After finishing work, switch the meat grinder off
(see the section «Switching off the meat grinder»),
disconnect the power plug from the mains socket,
then proceed to disassembile it.

* Unscrew the nut (11) by turning it counterclockwise
and remove the kebbe attachment (13), remove the
screw (8) (Fig. 9, 8, 3).

» To remove the meat grinder head (7), turn the meat
grinder head (7) counterclockwise and remove it
(Fig. 1).

» Wash all removable parts in warm water with a
neutral detergent. Rinse and dry.

FILLING THE SAUSAGE CASING

* Mince the meat.
+ Install the meat grinder head (7) in the installation
place (4) (pic. 2).

*  OcMmoTpuTE YCTPOMCTBO Ha HanmMyne NoBpeXxaeHun,
Npw HaNM4YUKM NOBPEXAEHNA HE BKINKOYANTE €ro B
CETb.

* Ybegutecb, YTO yKkasaHHble NapamMeTpbl HaNPsHKeHNS
NUTaHNSA YCTPOMCTBA COOTBETCTBYHOT NapaMeTpam
3NEKTPUYECKON CETW.

» [lpomownTe BCe CbEMHbIE aeTanu (5, 6, 7, 8, 9, 10,
11, 12, 13, petanu osowepeskn 17, 18, 19, 20, 21)
TENMOWN BOAOW C HENTPasbHbIM MOKLLINM CPEACTBOM,
OMOJSIOCHUTE U NPOCYLUNTE.

» Kopnyc macopy6ku (2) npoTpute cnerka BnaxHom
TKaHb, NOCME 3TOro BbITPUTE HACYXO.

OCHOBHbIE COBETbI MO UCMNOJIb3OBA-
HUIO MACOPYBKU

* Mscopy6bka npegHa3sHa4yeHa TonbKo 451 ObITOBOro
MCNONb30BaHNA: AN NPUrOTOBEHMS MSICHOTO UK
pblGHOro dhapLua 1 NPUroToBNEHNA AOMALLUHUX NOfy-
dabpukatoB, n3menbYeHns oBOLLEN, OPYKTOB.

BHUMAHUWE! Bpemsa HenpepbiBHOW paboTbl 15
MUHYT, NOCrie 3TOro Macopybka aBToMaTU4eCcKu Bbl-
KNoYnTCA, caenanTte nepepbiB He MeHee 15 MUHYT.

» CobepuTe 1 ncnonb3ynte MAcopybky Ha cyxon,
POBHOW N YCTOMYMBOMW NOBEPXHOCTH, BOAANU OT
NCTOYHMKOB TEMma, OTKPbITOro NiiaMmeHn n npsimbIx
COSMHEYHbIX NyYen.

* Yb6eguTtecb B TOM, YTO BEHTUNSILMOHHbIE OTBEPCTUSA
Ha kopryce Msacopybku He 3abrnoknpoBaHbl NOCTO-
POHHUMU NpeaMeTamMMm.
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3anpeLlaeTcsi CaMOCTOATENTbHO PEMOHTUPOBATL
yCTpPONCcTBO. He pasbupanTte yCTpONCTBO camo-
CTOATENbHO, NPY BO3HUKHOBEHWUN JTHOOBIX HEWUC-
NPaBHOCTEN, a TakxkKe nocre nageHnsa ycTpomncTea
OTKNIOYNTE €ro OT 3MeKTpoceTn n obpaTnTecsb B
CEPBUCHbLIN LIEHTP.

Install the screw (8) into the meat grinder head body
(7), place the crossed blade (9), one of the plates
(10), the sausage attachment (12) on the screw (8),
then tighten the nut (11) (pic. 14).

Place the food tray (6) on the meat grinder head (7).
Put the natural casing in a bowl with warm water for

* Bo n3bexaHve noBpexaeHnn nepeBo3nTe yCTpou- 10-15 minutes.

CTBO B 3aBOACKOW yraKoBKe. « Pull softened casing on the attachment (12) and
« XpaHuTe YyCTPOMCTBO B CyXOM NPOXIagHOM MecCTe, make a knot on the tip.

HEeOCTYNHOM ANs AeTel U nioaei ¢ orpaHNYeHHbIMY « Put the minced meat on the food tray (6).

BO3MOXXHOCTAMM.  Insert the power plug into the mains socket.
YCTPOWUCTBO NPEAHA3HAYEHO TONbKO AN + Switch the meat grinder on (see the section
BbITOBOIO UCMONb30BAHUA, 3ANPELLAETCA «Switching on the meat grinder»).

NCMOJIb3OBATb YCTPOUCTBO B KOMMEPYE- » Use the pusher (5) (Fig. 15) to push down the minced
CKUX UN NABOPATOPHbIX LIENSAX. meat; as the casing is filled, slide it off the attachment
(12), and wet it as the casing dries.

NMEPEQO NEPBbIM UCMOJIb3OBAHUEM  After finishing work, switch the meat grinder off
(see the section «Switching off the meat grinder»),

Mocne TpaHCNOPTUPOBKMN MU XPaHEHUA YCTPOU- disconnect the power plug from the mains socket,
CTBa Npu oTpuLaTenbLHOW TeMnepaType, pacna- then proceed to disassemble it.
Ky1Te ero u nogoxauTe He MeHee 3 YacoB nepen * Unscrew the nut (11), remove the attachment (12),
UcnonbL3oBaHneM. the grate (10), the crossed blade (9), remove the
» Pacnakyite yCTpOMUCTBO M yaanuTe Bce yNakoBOY- screw (8) (Fig. 14).

Hble MmaTepuansl. « To remove the meat grinder head (7), press the
» CoxpaHuTe 3aBOACKYO YNaKOBKY. lock button (3), turn the meat grinder head (7)
» OsHakoMbTeChb ¢ Mepamun 6e30nacHOCTU U PEKOMEH- counterclockwise and remove it (Fig. 1).

AaunsimMuy Mo akcnnyataunm. » Wash all removable parts in warm water with a
 [lpoBepbTe KOMNIEKTaUMIO. neutral detergent. Rinse and dry.
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MOTOR OVERHEATING PROTECTION

» In case of overheating of the motor, the automatic
thermal switch will trip and the meat grinder will
switch off.

» Switch the meat grinder off by setting the operation
mode switch (1) to the position “OFF”, and unplug
the unit.

» Let the meat grinder cool down for approximately
40-60 minutes (the cooling time of the electric motor
depends on the room temperature).

» Connect the power plug to the mains socket and
switch the meat grinder on by setting the operation
mode switch (1) to the position “1 or 2”. If the meat
grinder does not switch on, it may mean that there
are other damages in the unit. In this case apply
to a service center for testing or repairing the meat
grinder.

« To avoid the motor overheating, do not overload the
meat grinder and do not put excessive efforts when
pushing meat or other foodstuffs.

CLEANING AND CARE

+ After finishing work, switch the meat grinder off
(see the section «Switching off the meat grindery),
disconnect the power plug from the mains socket,
then proceed to disassemble it.

» Wash all the removable parts which were used for
operation with warm water and neutral detergent,
rinse and dry.
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YCTPOUCTBO HE NpeaHa3Ha4YeHo ans UCronb30BaHUS
AeTbMMU.

OcyuecTBnsnTe Haa30p 3a eTbMU, YTODLI He
AONYyCTUTb UCMNONb30BaHUS YCTPONCTBA B KAa4YeCcTBe
UTPYLLIKK.

He paspeluante getam npukacatbCa K Kopnycy
YCTPOWCTBA, K LUHYPY NUTaHUA UITK K BUSKe LWHYypa
nUTaHNAa BO BpeMa paboTbl yCTPOMCTBA.

Byabre ocobeHHO BHMMATENbHbI, eCNK NOGNN30CTH
OT paboTalLero yCTponcTBa HaXoasaTCa AeTN UMK
nnua ¢ orpaHNYeHHbIMN BO3MOXHOCTAMM.

Bo Bpems paboThl 1 B nepepbiBax Mexay pabovmmm
UMKnamMu pasmMeLLanTte yCTpOMCTBO B MecTax, Hefo-
CTYMNHbIX AN OeTen.

Mpnbop He npeaHasHadYeH Ans NCNoNb30BaHUA -
Lamu (BKItodasa geten) ¢ NOHMXKXEHHbIMN PU3NYECKK-
MW, CEHCOPHbBIMU, MCUXNYECKUMWN UIN YMCTBEHHbBIMU
CrMoCoBHOCTAMM, UMW NPU OTCYTCTBUN Yy HUX OMbITa
NI 3HaHWI, ECITN OHN HE HaXOOATCHA MNOA4 KOHTPOMEM
NN HE NPOUHCTPYKTUPOBAaHbI TNLOM, OTBETCTBEH-
HbIM 3a Mx 6e3onacHoCTb, 06 NCNONb30BaHWUK
npunbopa.

[MpoBepanTe LEenoCTHOCTb WHYypa NUTaHUs nepea
ncnonb3oBaHnem macopybku. MNpu nospexaeHnn
LUHYpa NUTaHUSA ero 3aMeHy, Bo n3bexxaHne onacHo-
CTW, AOSMKHbI NPOM3BOAUTL N3rOTOBUTESb, CEPBUC-
Hasa cnyx6a nnn nogodHbIN KBANMPUUNPOBAHHbIN
nepcoHarn.
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* He npukacantecb K KOprycy yCTPOUCTBA, K LUHYpPY
NMUTaHUS U K BUSKE LWWHYpPa NUTaHUS MOKPbIMU
pyKamu.

« OTknioYanTe yCTPOMUCTBO OT 3NEKTPOCETU Nnocne
MCNOSb30BaHUS UNKN nepes YNCTKon. [pun oTknNoYe-
HWW YCTPOMCTBA OT 3NIEKTPUYECKON CETU OePXKUTECH
3a BUJIKY LLUHYpa NUTaHUS N akKypaTHO BblHbTE €€
N3 3NEKTPUYECKON PO3ETKU, HE TAHUTE 3a LUHYP
NUTaHUS — 3TO MOXKET NPUBECTU K €0 NOBPEXAEHUNIO
N BbI3BaTb KOPOTKOE 3aMblKaHUe.

* [lepen nepBbIM NCMOMB30BaHMEM YCTPOMCTBA
TWaTenbHO MPOMONTE CbEMHbIE AeTann MsiCopyoKu,
KoTopble ByayT KOHTaKTUPOBAaTb C NPOAYKTaMMU.

* Vcnonb3ynTe TONbKO geTtanu Macopybkn, KoTopble
BXOOSAT B KOMMJIEKT NOCTaBKMU.

+ [lepen ucnonb3oBaHnem yCcTpouUCTBa, ybeguTecs,
4YTO BCE geTanu Macopybkn yctaHOBIEHbI NPaBUIib-
HO.

* PerynspHo npoBoguTe YNCTKY Kopryca Msicopybku
n getanen, Kotopble HGbINM MCNOMb30BaHbl BO BPEMS
paboThbl.

* W3 coobpaxkeHuin 6esonacHOCTM AEeTEN HE OCTaB-
NanTe NONMATUIEHOBLIE NaKeTbl, UCNOMNb3yeEMbIE B
KayecTBe ynakoBku, 6e3 Hag3sopa.

BHUMAHME! He paspelianTte getam urpatb C Nosiv-
STUIEHOBbLIMU NakeTaMmn Unn yrnakoBOYHOM MIIEHKOMN.
OnacHocTb yayuwbA!
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» Wipe the meat grinder body (2) with a slightly damp
cloth and then wipe it dry.

» Do not use any solvents or abrasives to clean the
meat grinder body (2).

* Provide that no liquid gets inside the meat grinder
body (2).

 After processing salty and sour products, rinse the
removable parts of the meat grinder with water.

« Vegetables with dyeing properties (such as carrots
or beets) can stain the meat grinder parts; wipe
the meat grinder parts with a cloth moistened
with vegetable oil, then rinse them with a neutral
detergent, rinse and dry.

STORAGE

« Before taking the meat grinder away for storage,
make sure that the meat grinder body (2) and all
removable parts are clean and dry.

« Keep the unit in a dry cool place out of reach of
children and disabled persons.

DELIVERY SET

Meat grinder — 1 pc.

Pusher — 1 pc.

Food tray — 1 pc.

Plates — 2 pcs.

Sausage-filling attachment — 1 pc.
Kebbe-attachment — 1 pc.
Instruction manual — 1 pc.

Nk owOh =
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TECHNICAL SPECIFICATIONS

» Power supply: 220-240 V ~ 50Hz
* Maximum power: 2200 W

RECYCLING

To prevent possible damage to the environment
or harm to the health of people by uncontrolled
waste disposal, after expiration of the service
life of the unit or the batteries (if included), do
I ot discard them with usual household waste,
take the unit and the batteries to specialized
stations for further recycling.

The waste generated during the disposal of products 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 administration, a household waste
disposal service or to the shop where you purchased this
product.

The manufacturer reserves the right to change the
design, structure and specifi-cations not affecting general
operation principles of the unit, without prior notice.

The unit operating life is 3 years

The manufacturing date is specified in the serial
number.

In case of any malfunctions, it is necessary to apply
promptly to the authorized service center.
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3anpeLyaeTcsa ncnonb3oBatb MCOPYOKY B MecTax,
rae XpaHATCS, UCMOMb3YKTCA U pacnbINATCA
aspo30nu, a TaKkke B6Nn3n ot NerkoBocnnamMmeHsio-
LLMXCA XXUOKOCTEWN.

ObeperanTe yCTPONCTBO OT yaapoB, NageHUn, Bu-
Opaunin U MHbIX MEXaHNUYECKUX BO3OENCTBUN.

Bo Bpemsi paboTbl MICOPYDOKMN He 3aKpbiBanTe BEHTU-
NAUMOHHbBIE OTBEPCTUS HA KOpMnyce YyCTPOMCTBA, 3TO
MOXET NPUBECTU K Neperpesy afieKTpomMoTopa.

He ocTtaBnsiTe yCTPONCTBO, BKNIOYEHHOE B CETb, 6e3
npucMmoTpa.

He norpyxante Kopnyc MAcopyOku, LLUHYp NUTaHUSA
U BUMKY LLUHYpa NUTaHus B Bogy Unu nobdble
apyrue XnokocTu.

He ncnonb3yinte yCTpoMUCTBO BOAN3N OT KYXOHHOM
PaKoOBWUHbI, B BAHHbIX KOMHaTaX, OKONo 6accenHoB
NN Opyrmx EMKOCTEN, HAMOMHEHHbIX BOLOW.

Ecnn yctponctBo ynano B BOAY, HEMeA1EHHO BbIHbTE
BUSKY LUHYypa NUTaHUSA N3 3NIEKTPUYECKON PO3ETKU, U
TOSIbKO MOCSIE 3TOr0 MOXHO 4OCTaTb YCTPOUCTBO M3
Boabl. ObpaTntechb B CEPBUCHbIN LEHTP ASsi OCMOoTpa
NN PEMOHTA YCTPOMNCTBA.

He ponyckanTe, 4Tobbl LUHYP NUTaHMS Kacancs rops-
YMX NOBEPXHOCTEN M OCTPbIX KPOMOK Mebenu.
AKKypaTHO obpalanTech CO LWHYPOM NUTaHUS, He
AonyckanTe nepekpyymBaHus U nepruogmyeckn pac-
NPSAMIIANTE LWHYP NUTaHUS.

3anpeLlaeTcs MCNonNb3oBaTh LWHYP NUTAHUS B Kave-
CTBE PYYKM ON1si NePEHOCKM MACopYO6KN.
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MEPblI BE3SOMNACHOCTU U PEKOMEH[A- YOSH | RO
LIMKX NO SKCMNYATALMUNU

MNepen ucnonb3oBaHneM MACOPYOKM BHUMATESIbHO
O3HaKOMbTECb C PyKOBOACTBOM MO 3KCMnyaTauuu,
nocrie NPoOYTEHUs COXpaHUTe ero Asns ucnonb3oBa-
HUA B Gyayuiem.

* Vcnonb3ynte yCTpOMUCTBO TOSBLKO MO €ero npsiMomy
Ha3Ha4YeHMo, KaK U3NoXXeHO B AaHHOW UHCTPYKLUUN.

* HenpaBunbHoe obpalleHne ¢ Macopybkom MoxeT
NMPMBECTU K €€ NOoNoMKe, NPUYNHEHNIO Bpeaa
NOnb30BaTENI0 UMM €ro UMYLLIECTBY U HE ABMSIETCSA
rapaHTUMHbLIM CIlyYaeM.

* Ybeantecb, 4TO paboyee HanpsikeHne YCTPOMNCTBa,
yKaszaHHOEe Ha 3TUKETKe, COOTBETCTBYET HarMpPs>KEHUIO
9NEKTPOCETMW.

BHUMAHMUE! Bpems HenpepbIBHOW paboTbl 15

MWHYT, NOcne 3Toro Msicopybka aBToMaTu4eCKu Bbl-

KNo4YuTCS, caenante nepepbiB He MeHee 15 MUHYT.

« 3anpeLaercsa ncnonb3oBaTb YCTPONUCTBO BHE
NOMELLEHUMN.

* He pekomeHOyeTcsa uUcnornb3oBaTh YCTPOUCTBO BO
BpeMsi rpo3bl.

* YcTaHaBnuBanTe U UCNONb3yNTE MACOPYOKY Ha
CYyXOW, POBHOW N YCTONYMBOW NOBEPXHOCTN, BOANN
OT UCTOYHMKOB TEMNA, OTKPLITOro NiameHn 1 NpsmbIx
COJTHEYHbIX JTy4en.

* He ucnonb3ynTe yCTPOMUCTBO B HEMOCPELCTBEHHON
6nmM30CcTK OT HarpeBaTenbHbIX NPUG0POB, NCTOYHNKOB
Tensia unv OTKPbITOro niiaMeHMu.

Model: YMG-P2210
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MACOPYBKA

onekTpuyeckasa macopybka npegHasHadeHa ans
NMPUrOTOBNEHNA MSACHOIO MK pbiBHOro dhapLua, Npuro-
TOBMNEHMSA LOMALLHUX nonydabpunkaTos, N3MeNb1eHNs
OBOLLIeN, (PPYKTOB.

OMUCAHUE

[MepekntoyaTenb peXxnmoB paboTbl

Kopnyc

KHonka ¢pukcaTopa ronoBku Macopy6bkum

YCTaHOBOYHOE MECTO FOfOBKN MACOPYOKM

Tonkartenb

JloTok ons npooykToB

Kopnyc ronosku mscopy6km

LLHek

KpecTtoobpasHbii HOX

0. PewéTtkn onst Menkon, cpegHen n KpynHom pyoku
NPOAYKTOB

11. lanka ronoskun mMacopyoku

12. Hacapgka ansa HabuBkn kondacok

13. Hacagkn ans kebbe

14. Pyu4ka BblboOpa pexnmoB paboTbl

15. ducnnen M

16. KHonka BknodeHus/BbiknodeHnst Msicopyoku «Ox» ey BB 7N )i o f

17. TonkaTenb OBOLLEPE3KN Prett Piez o Puetd *‘

18. Kopnyc Hacagkun-oBoLlepesku

19. LUnHkoBKa

S LoNoOaRkWON =

Puc. 14

20. TépKa B a10M MOOEnM OTCyTCTBYIOT OKCECCYAPbl, ODBEAEHHBIE KIPACHOW PAMKOM
21. Hacapgka gnga gpaHuKoB
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