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COAEPKAHUE

TexHnyeckme XapakTepucTuKm
OnncaHne yCTponcTBa
Mepbl NPefoCTOPOXHOCTM
[lepen nepBbIM MCMNOMb30BaHNEM
VIHCTPYKLUMA MO IKCAAYATAUN oo
N3MENMBUYEHME MACA....cvoeioeecevieeesessecseeseevinsensesions
PeBepCUBHAA QYHKLMA ....vcvvvvvreeeceeeeesesecnressssnene
3roTOBNEHUE KUODE..........ooooeeeeecccieseeeeeseeeeeeee
3roToBneHue konbac
OunCTKa 1 TeXHNYeckoe 0bCNyXMBaHMe



TEXHUYECKWE XAPAKTEPUCTUKU

ICTOUHUK NUTAHUA 220-240V, 50-60Hz
MakcnmanbHas MOLLHOCTb 22008t
Bec HeTTO/Bec bpyTTO 11.2 kr/14.2 kr
Pewetkun ana pyoku maca 2 B1Aa
J[lononHuTtenbHble Hacaaky ana keboe u eCTh
konbac
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1. Tonkatenb And NPoAyKTOB 10. Pa3genoyHas nnactuHa (cpenHan)
2. JIOTOK And nuieBbIX MPOaYKTOB 11. Qukcypytollee KonbLo
3. Pyyka KpenneHusa 12. Akceccyap ana npou3BoACTBa Konbac
4. Kopnyc 13. Akceccyap ana rpyboro nomona
5. [aHenb nepeksnoyaTenem
6. [onoBka
7. 3MeeBnK

8. Pexyulee nessne
9. PazpenoyHas nnactuHa (Menkas)




MEPbBI NPEAOCTOPOXHOCTH

€ TOnbKOo 41A AOMALLHEro MCMofb30BaHMA. He Mcnonb3ynTe B MPOMbILLAEHHbBIX LieNAX.
€ OTkntoyaiiTe YCTPOMCTBO NPU MOHTAXE N AEMOHTAXE.

€ Heobxoaum TWaTenbHbI KOHTPOb NPU NCMOAb30BaHKK NPUboPa PAAOM C AETbMM
@ [pu nepeHocKe yCTPoCTBa 0653aTeNbHO AepXMTE KOopryc obenmm pykamu. He
AEePXKNTE YCTPOWCTBO 3a MULLEBOW JIOTOK WV FOSTOBbI MPW NMEPEABKEHUN.

He ycTaHaBnmBanTe pexyllee nes3sye 1 pasaenoyvHble niactuiHbl Npr MCnofib30BaHUN
akceccyapa anAa rpyboro nomorna.

Pexyllaa CTOpOHa A0/MKHa OblTb 0bpalleHa Hapy»Ky, eCAN HOX B HEMCMPABHOCTY U
He MOXET CMONIOTb MACO.

Hunkorga He Tonkante NPodyKTbl pykamu. ICnonb3ynTe TonkaTesb.

He nepemanbiBaTtb TBEPAYIO MULLY, TAKYKO Kak KOCTU, OPEXN U T.A.

He n3menbyatb UMObMpPDL 1 apyrne matepuransl C KECTKMM BOTOKHOM.

HenpepbiBHas paboTa MACOPYOKM He AoMKHa NpeBbiwaTb 10 MUHYT C
nocnenyoumMm MHTePBanomM B TeueHmne 10 MUHYT 718 OXNaKOEeHWA OBUTaTeNA,
[MomoxauTe 10 cekyHa, Npexae Yyem nepeknodnTs yCcTponcTeo ¢ "ON" Ha "R" nnu

¢ "R" B nonoxerwne "ON" nocne npeablayLlero paboyero CoCToaHNaA, B 06paTHOM
C/lydae 3TO MOXKET MPUBECTM K TaKUM M3MEHEHUAM, Kak MepeBUXKEHNE BBEPX U

BHW3 11 pa3pyLleHme yCTPOWCTBA.

Bo n3bexaHue 3akNMHMBaHMA, He NCNOMb3yNTe YCTPOWCTBO MPY N30bITOYHOM
JaBneHuu.

[Py OTKIIOYEHMM aBTOMATMYECKOrO BbIK/IOUATENA He BKIOYAWTE YCTPONCTBO.

He nbiTanTech 3aMeHATb AeTanm Y PEMOHTUPOBATL YCTPOWCTBO CaMOCTOATENBHO.
[laHHbI Nprbop He NpeAHa3HaueH A4nsa UCNOoNb30BaHMA NLaMKM (BKItoYada aeTem) C
OrpaHnYeHHbIMN GU3NYECKUMM, YMCTBEHHBIMW UM CEHCOPHbBIMM CMOCOOHOCTAMM
WV OTCYTCTBMEM OMbITa 1 3HAHWI, €CTIV OHW HE HAaXOOATCA MO NPUCMOTPOM U
He 0OyueHbl MCMOMb30BaHWIO NPUOOPa NNLIOM, OTBETCTBEHHBIM 33 X HE30MACHOCTb
STOT NPUOOP He AOMKEH MCMONb30BaTbCA AETbMI. XpaHUTe Nprbop 1 ero LWHyp

B HEOCTYMHOM A/1A AeTen MecTe.

@ Lo WHYp NUTaHUA NOBPEXKAEH, OH JOSIKEH ObiTb 3aMEHEH NMPOV3BOAUTENEM,
NPOW3BOANUTENEM, EFO CEPBUCHbBIM areHTOM UV KBANNPULIMPOBAHHbBIM IULIOM A5
TOro, YtoObl M30eXaTb ONaCHOCTU.

@ BLikNoUMTL NPUBOP 1 OTKIIIOUNTL OT CETY Nepes 3aMeHON NPUHAANEXHOCTEN UK
CbeMHbIX IeTanemn, KoTopble nepemMeLLlaTca Npu UCMONb30BaHUN.

@ D707 NPOAYKT HEe AOMKEH ObITb YTUAN3MPOBAH BMECTE C ObITOBLIMM OTXOLAMY.

@ S70T NpOaYyKT AOMKEH ObiThb YTUAN3MPOBAH B HAaANEXalleM MecTe A4S yTUamn3aLmum
SNEKTPUYECKMX U INEKTPOHHbBIX NPrbopoB. [NyTem cbopa v yTunmn3aumm OTXO[08B,
Bbl MOMOXETEe COXPaHUTb NPUPOAHbIE PecypChl, U ybeauTech, YTo NPOayKT
YTUAM3UPOBAH SKOIOMNYECKM YNCTbIM CIOCOOOM.

@ Bcerpa otknYaiTe NPUBOP OT CETU, €CN OH OCTaBNeH 6e3 NPUCMOTPa 1 nepeq
MOHTaXOM, IEMOHTAXOM WUJT YMCTKOMN.
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NEPE/ NEPBbIM UCMO/Ib30BAHUEM
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[MpoBepbTe, UTO HaNPKeHWe, yKazaHHOe Ha Tabnnuke COOTBETCTBYET OCHOBHOMY
HaNPAXEeHWIO B BallemM AOME.

BbIMOMTE BCE YaCTK (33 UCKIOUYEHMEM KOPMYCa) B TEMOW MbIIbHOM BOJE.

Mepen Tem, Kak NOAKMIOUUTL YCTPOWCTBO, yoeanTech, 4to nepeksodatens ON /

OFF / R HaxoguTca B nonoxeHun "OFF".

WHCTPYKLIUA MO SKCMIYATALIMK

CBbOPKA MACOPYBKHA

€@ BosbmuTe pyuKy KpenneHns, yaepxure

L R X 2

FOfIOBKY W BCTaBbTME ee BO BXOOHOe
oTBepCTME (MpK BCTaBke obpatuTe
BHVMaHWe Ha TO, CTO rofoBKa AO/MKHa ObITb
B COOTBETCTBUM CO CTPESKOM - YKa3aHHOM
Ha puC.1), 3aTem 3aKpenuTe pyyky no
UaCOBOW CTPesKe TakK, YToObl FONOBKa
BMHTa Oblna NNOTHO 3aTAHyTa. (Puc. 2)
[NomecTTe 3MeeBVK B KOHEL, FONOBKM, 1
MOBEPHWTE ero A0 TeX MOP, MOKa OH He
OyaeT yCTaHOBNEH B KOPMYC ABUraTens
(Pnc.3).

YCTaHOBUTE PEXYLLNA ANCK Ha BaJ
3MEEeBVIKa, BHIMaHME: pexyLlas CTOPOHa
AOSIKHa OblTb 0bpallieHa HapyKy. (Puc. 4).
Ecnn OH He yCTaHOBNEH AOMKHbBIM
006pa3om, MACO He byaeT
nepemanblBaTbCA.

YCTaHOBUTE HYXKHYIO PEXYLLYIO MTACTUHY
PALOM C PEXYLLVM Ne3BMEM, B BbICTYMbI B
npopesu (puc. 5).

[ofaepKnTe i HaXMUTE LEHTPASTbHYIO
YaCTb PeXyLLen NNacTHbl O4HUM
nanbLeM, 3aTem APYron pyKow nioTHO
3aKpyTUTE DUKCHUpYtoLLee KonbLo (puc. 6).
He 3aTArnBante CIMWKOM TYro.
[TomecTnTe NOTOK ANA NULEBLIX MPOAYKTOB Ha FOSIOBKY U 3aKpenuTe ero.
[TomecTuTe YCTPOMCTBO Ha TBEPAOE MeCTO.

[Mpoxon BO3ayxa B HUXKHEWN 11 BOKOBOW MOBEPXHOCTM KOPMyCa 1 ABMIraTeNs
ANOMXeH OblTb CBOOOAHbBIM 1 He 3aDNOKMPOBaH.




U3MEJIbMEHUE MACA

€ [lope3aTb BCe NPOAYKTbl Ha YacTh (PEKOMEHIYETCS MACO 6e3 KOXKypbl, 663 KocTel 1
obe3XMpeHHoe, NPpUbNM3nTeNbHbIN pasmep: 20 Mm X 20 MM X 60 MM), Tak UTOObI OHW
Nerko NomelLanncb B OTBEPCTME BOPOHKM.
[MogkmouunTe ycTponcteo 1 yctaHosuTe ON/OFF/R nepekntovatens B
nonoxenwue "BKJT".
[TomellanTe NPOaYKTbl B TIOTOK A5 MULLEBLIX MPOAYKTOB. VIcCnonb3yiTe
Tonkatenos (puc. 7).

€ [locne 1Cnonb3oBaHKsA, BbIKIOUMTE YCTPOMCTBO 1 OTKIOUMTE €ro OT UCTOUHMKA

NMNTaHWA.

PEBEPCUBHAA OYHKLINA

€ B cyyae nomex Bolkmtounte nprnbop, Haxkmute ON /OFF / R nepekntoyatens B
nonoxeHve "R".

€ 3meesuk OyaeT BpalllaTbCA B MPOTUBOMOMOKHOM HaMpaBAeHUu, 1 ronoBKa Oyaet
OYMLLATLCA.

€ Ecnn 570 He cpaboTaeT, BbiKouMTE NPUbop 1 OUYUCTUTE €ro.



U3r0TOB/IEHWUE KEBBE

PELIENMT HAYNUHKW

bapaHuHa

OnrBKOBOE MacC0

JIyK (MenKko namenbyeHHbI)
Bce cneymn

Conb

Myka

100r

1 V2 CTONOBbIX NOXKEK
1 V2 CTONOBbLIX NOXeEK
Mo BKyCYy

Mo BKyCYy

1 %2 CTONOBbIX NNOXKEK
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@ [lponycTuTe GapaHWHy OANH AW ABa Pa3a Yepe3 MACOPYOKY.
€ OO6XapuTb NyK 0 3010TUCTOrO LiBeTa 1 A006aBUTb GapaHuin Gaplu, BCe cneumy,

COMb U MYKY.

PELIEMT KEBBE

[TocTHOE MACO
Myka
Cneuymn:

450r
150-200 1

MyCKaTHbI Opex (MeNIKOHape3aHHbIN) T

Cyxom KpacHbI nepely
[Nepey

no BKycCy
No BKyCY

€ T1ponycTuTb MACO Yepes MACOPYOKY TPM pa3a 1 CMeLaTh
BCE VIHrpeaVeHTbl B MUCKe. bonbliie MACa 1 MeHbLLE MyKM
CO3MaloT lyullee coyeTaHne 1 BKYC.

*

MponycTUTb CMECh Yepes MACOPYOKY Tpu pa3a.

& Pazbepute yCTPOMCTBO MPY MOMOLLM LLAroB NyHKTa 5.3,
YTOObI YAANUTD PEXYLLYIO NAACTUHY U PeXyLlee ne3sue.

@ [lomecTuTe akceccyap ana U3rotoBneHns konbac A n B Ha
NoAatoLLNIA Basl, B YCTAHOBOYHbIE BbICTYMbl, PACMONOKEHHbIE

B yrnyoneHusax (puc.8).
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pnc. 10).

3aKpyTnTe KPbILLIKY [0 ynopa. He 3atarnsanTte (puc. 9).
CaenawTe BbiMYCKHOWM KPbIWKY LUANHAPUYECKOM GOPMbl

€ CoopmupyiTe KyOUKM, Kak MOKa3aHO HIXE, 1 XOPOLLIO

obKapbTe.

B 1

CE3




U3rOTOB/IEHUE KOJIBAC

@ [lepep Hayanom cOOPKK, NOXKaNYNCTa, NPUKPENUTE aKCeccyap Ana U3roToBIeHNA
Konbac cornacHo cneaytoLm twaram (puc.11)

OYUCTKA U TEXHUHECKOE ObCTYKUBAHUE
OEMOHTAX

@ YbeanTech, UTo f1BMraTesNb NOIHOCTBIO OCTAHOBIIEH.

@ BbiHbTe BUKY 13 PO3ETKM.

@ PasbepuTte Npy NomoLm Wwaros ¢oTorpadum 1-6,
AEeNCTBYA B OOPATHOM NOpALKE.

@ YTOOBI Nerko yaanuTb pasaenoyHyto NnacTuHy,
MOMeCTUTE OTBEPTKY MeXIY Pa3fenoyHOM NnacTUHOM U
FONOBKOW, Kak MOKa3aHo, 1 NOAHNMKTE ee BBepX (puc.
12).

@ Pa3zbepute pyuky KpenneHus, nepemectute rofioBKY B
COOTBETCTBMM C HaMpasieHeM, NMOKa3aHHbIM Ha, BbiHbTE
FONOBKY.

OYNCTKA

€ Ypanute Maco 1 T.4. [pomoniTe Kaxayto 4acTb B TEMIOWN
MbI/IbHOW BOJE.

€ OthenuBaoWwnii pacTBOP, CoAePKalluit XNop 0beCcLBEUYNBAET altOMUHMEBBIE
MOBEPXHOCTU.

€@ He norpyxaiTte Kopnyc ABMratens B BoAy, TOMbKO MPOTPUTE Ero BaKHOM TKaHbHO.

@ Paz6aBuTENN 1 BEH3UH NPVBOLAT K NMOABAEHUIO TPELWMH UV U3MEHEHUIO LiBETa
yCTPOWNCTBA.

@ [1ns NpeaoTBpaLLeHna OKMCIeHS, MOC/e TOro, Kak OUUCTIATE, BbICYLLIUTE BCE AeTanu
C MOMOLLbIO CyXOW TKaHK, 0bpaboTanTe pacTUTENbHbIM MACIOM PEXYLLMe YacTy
(MeTannunuecke NNACTVHbI, HOXK AN1A PE3KN).




FOYDALANISH
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TEXNIK TAVSIFLARI

Elektr energiyasi manbai 220-240V, 50-60Hz
Maksimal quvvati 2200Vt
Netto o'q'irligi/Brutto og'irligi 11.2 kg/14.2 kg

Maydalash g'alvirlari 2 xil
Kebbe va kolbasa uchun b
N or
kiydirmalar

QURILMANING TUZILISHI
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1. Mahsulotni itargich 10. Maydalash g'alviri (o'rtacha teshikli)
2. Ozig-ovgat mahsulotlari uchun yo'lakcha 11. Mahkamlash halgasi

3. Mahkamlagich dastagi 12. Kolbasa chigarish uchun aksessuarlar
4. Qurilmaning korpusi 13. Kebbe chigarish uchun aksessuarlar
5. ON / OFF /R o'chirib yogish tugmasi

6. Boshchasi

7. Aylanma val

8. Kesuvchi tig'lar
9. Maydalash g'alviri (mayda teshikli)



XAVFSIZLIK CHORALARI

Fagat uy sharoitida foydalaniladi. Sanoat magsadlarida foydalanmang.
Montaj va demontaj vaqtida qurilmani o'chirib qo'ying.
Bolalarga yaqin joylarda qurilmadan foydalanish xollarida izchil nazorat zarur bo'ladi.
Qurilmani joydan-joyga ko'chirish vaqgtida uning korpusini ikki go'lingiz bilan ushlab
ko'taring. Ko'tarib ko'chirish vagtida ozig-ovqat yo'lakchasi yoki boshchasidan ushlab
ko'tarmang.
Yirik maydalash aksessuarlaridan foydalanilganda kesuvchi tig'lar va ishlov beruvchi
plastinalarni o'rnatmang.
Pichogning keskir tomoni tashgari tomonga yo'naltirilgan bo'lishi shart, agar
pichog nosoz xolatda bo'lsa go’'shtni maydalab bera olmaydi.
Solinayotgan mahsulotni xech gachon go'lingiz bilan itarmang. Itargichdan foydalaning.
Suyak, yong'oq va xk.z. kabi gattig mahsulotlarni quriimada maydalamang.
Zanjabil va ushnga o'xshash dag'al tolali maxsulotlarni maydalaman.
Go'sht maydalagichning uzluksiz ishlash vagti 10 dagigadan oshmasligi va dvigatelni
sovitib olish uchun 10 dagiga oralig tanaffusi bo'lishi kerak.
Qurilmaniishlab turgan xolatidan so'ng "ON" xolatidan "R" ga yoki "R" dan "ON"
xolatiga o'tkazish uchun 10 soniya kutib turing, aksi xolda yugoriga-pastga siljish kabi
o'zgarishlarga va uskunaning buzilishi ogibatlariga olib keladi.
Kutilmaganda ishlashdan to'xtab gotib qolish vaziyatlarining oldini olish magsadida
qurilmadan yugori bosim ostida foydalanmang.
Avtomatik o’chirgich o'chgan vagtida uskunani yoqib ko'rmang.
Qurilmani mustagil ravishda ta’'mirlamang va gismlarini almashtirishga urinib
ko'rmang.
Ushbu qurilma jismoniy, sezgi yoki agliy imkoniyatlari chegaralangan yoki  bilim
va tajribaga ega bo'lmagan shaxslar (shu jumladan bolalar ham) tomonidan
foydalanishga mo'ljallanmagan, ular havfsizligi uchun mas'ul shaxs kuzatuvi yoki
nazorati ostida bo'lish xolatlari bundan mustasno.
Bolalar nazorat qgilib turing va qurilma bilan o'ynamayotganliklariga ishonch xosil
qilib oling.
Ushbu qurilma bilan bolalar foydalanmasligi shart. Uskuna va uning shnurini bolalar
qo'li yetmaydigan joylarda saglang.
€ Qurilmaga tegishli gismlarni yoki foydalanish vagtida joyi 0'zgaradigan yechib

go'yiladigan gismlarni almashtirishdan oldin uni o’chiring va elektr tarmog'idan

uzib go'ying.
€ Ushbu mahsulot boshga maishiy chigindilar bilan birgalikda utilizatsiya
gilinmasligi shart. Bu mahsulot, elektrik va elektron asbob-uskunalarni
utilizatsiyalashga tegishli joylarda utilizatsiya qilinishi shart. Chigindilarni yig'ish va
utilizatsiya qilish yo'li bilan siz tabiat resurslarini saglab golinishiga ko’maklashasiz va
mahsulotning ekologik jixatdan toza yo'l bilan utilizatsiya gilinganligiga ishonch
xosil gilib olasiz.
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BIRINCHI MARTA FOYDALANISHDAN OLDIN

€ Yorlig jadvalida ko'rsatilgan elektr kuchlanishi Sizning xonadoningizda mavjud
bo’lgan kuchlanishga mos kelishini tekshirib oling.

€ Barcha gismlarni (korpusdan tashqgari) iliq sovunli suvda yuvib oling.

@ Qurilmani ishlatib ko'rishdan avval ON / OFF / R yoqgichlari "OFF" xolatida
turganligiga ishonch xosil gilib oling.

ISHLATISH BO'YICHAYO'RIQNOMA [T 7]

1= |
GO'SHT QIYMALAGICHNI YIG'ISH i @9’ IQ' ‘
€ Mahkamlagich dastagini ushlang, boshchani m—" ‘ -

ushlab golgan xolda uni kirish tirgishiga == ."Q’/

joylang (joylashtirish vagtida boshcha 1- 3] 7]

rasmdagi ko'rsatgichga mos bo'lishi shart |

ekanligiga e'tibor bering), so'ng dastakni Jt

soat millari yo'nalishida shunday g_- “,-‘ | {

mahkamlangki, vintning boshchasi zichlab = =
1 1

tortilgan bo'lsin (2-rasm).

@ llon izli kuzatgichni  boshcha ortiga
joylashtirib  u  dvigatel  korpusiga
o'rnashib olguniga gadar burang (3-
Rasm).

€ Kesuvchi diskni ilon izli kuzatgich vali
ustiga o'rnating, diggat: Pichogning keskir
tomoni tashqgari tomonga yo'naltirilgan
bo'lishi shart.(4-Rasm).

Agar noto’g’ri o'rnatilgan bo'lsa go'sht
maydalanmaydi.

€ Zarur kesuvchi plastinani  kesuvchi tig’
yoniga va turtib chigib turuvchi joylarini
esa kesimlarichiga joylashtiring (5-rasm).

@ Kesuvchi plastina markazini ushlab turing yoki bir barmoq bilan bosib turing

so'ng ikkinchi go’lingiz bilan maxkamlash halgasini zichlab burab go’ying ( 6-

rasm). O'ta tarang tortib yubormang.

Ozig-ovqat yo'lakchasini boshcha ustiga joylashtiring va uni mahkamlab go’ying.

Qurilmani tekis va gattig joyga joylashtiring.
Korpus va dvigatelning pastki va yon yuzaliklariga havo o'tishi erkin va bloklanib
golmagan bo'lishi shart.

L R X 2



GO'SHTNI MAYDALASH

€ Barcha maxsulotlarni voronka tirgishiga bemalol sig'adigan o'lchamlarda to'g'rab
oling (go’shtni terisisiz, suyaksiz, yog'sizlantirgan xolda , chamasi : 20 mm x 20
mm x 60 mm o’lchamlarda).

€ Qurilmani yoging va ON/OFF/R yoqib/o'chirgich tugmasini "Yogish" (BK/T) xolatiga
olib keling.

& Ozig-ovgat mahsulotlarini maxsusyo’lakchaga joylang. Itargichdan
foydalaning ( 7-rasm).

€ Foydalanib bo'lgach, qurilmani o'chiring va elektr tarmog’idan uzing.

REVERS (ORTGA AYLANISH) FUNKSIYASI

@ Ishlashga to'sginlik xolatlarida qurilmani o’chiring, ON / OFF / R yoqib/
o'chirgichini "R" xolatiga o'rnating.

@ llon izli uzatgich garama-qarshi tomonga aylanishni boshlaydi va boshcha
tozalanib oladi.

€ Agar bu natija bermasa, uskunani o’chiring va uni tozalab oling.



KEBBE TAYYORLASH

KEBBE ICHIGA SOLINADIGAN QIYMA RETSEPTI
Qo'y go'shti 100 g

Zaytun moyi 1% osh goshigda

Piyoz (maydalangan) 1 %2 osh goshigda

Barcha ziravorlar ta'bga ko'ra

Tuz ta’bga ko'ra

Un 1% osh qoshigda

€ Qo'y go'shtini avval bir yoki ikki marta giymalagichdan o'tka

|u1
R
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zib oling.

€ Piyozni tilla ranggacha qovurib, go'y go'shti giymasini, barcha ziravorlarni, tuz

va unni go'shing.

KEBBE RETSEPTI

Yog'siz go'sht 4509

Un 150-200 g

(72 g suv va 100 g kukun aralashmasidan foydalansa bo'ladi)
Ziravorlar ta'bga ko'ra

Muskat yong'og'i

(mayda to'g'ralgan) 1

Quritilgan gizil galampir  ta'bga ko'ra

Qalampir ta'bga ko'ra

€ Go'shtni uch marta giymalagichdan o'tkazing va barcha
go'shiladigan mahsulotlarni  birga tovogchaga solib
yaxshilab aralashtiring. Ko'prog go'sht va kamrog un
solish kebbe uchun juda yaxshi tamni yaratib beradi.

@ Aralashmani uch marta giymalagichdan o'tkazing.

@ Kesuvchi plastina va kesuvchi tig'ni chigarib olish uchun
5.3. bandida ko'rsatilgan gadamlar yordamida qurilmani
gismlarga ajrating.

€ AvaVkolbasalar tayyorlash aksessuarlarini yetkazib berish
validagi chuqurchalarga joylashtirilgan o’'rnatish turtkilariga
joylashtiring (8-rasm.)

W
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€ Qopgog'ini oxiriga tagalgunicha burang. Qattiq tortib yubormang (9-rasm.)
€ Silindr shaklidagi gopgogni chiquvchi gilib go'ying (10-rasm.)

€ Quyida ko'rsatilganidek kubikchalarni yasab oling va yaxshi

lab govuring.

B

i




KOLBASA TAYYORLASH

@ Qurilmaniyig'ishdan oldin, marhamat qilib, quyidagi gadamlarga asosan kolbasa
tayyorlash aksessuarlarini o'rnatib oling. (11-rasm.)

1]

t‘ i%]‘» "’,.'\j,\'i?.? )

TOZALASH VA TEXNIK XIZMAT KO'RSATISH

12]

DEMONTA)J ”
€ Dvigatelning to'lig to'xtatilganligiga ishonch xosil gilib oling. S v ‘q
& Vilkani rozetkadan sug'iring. t%i el
€ 1-6suratida ko'rsatilgan gadamlar yordamida teskari &= e

tartibda xarakatlarni bajargan xolda gismlarga ajrating. ~
@ Ishlov berish plastinasini osonlik bilan chigarib olish

uchun otvertkani (12-rasm) da ko'rsatilganidek ishlov 3]

berish plastinasi va boshcha o'rtasiga joylashtiring va uni ¥

tepaga ko'taring. :
€ Mahkamlash dastagini ajrating, boshchani da ko'rsatilgan | = @m

yo'nalishga asosan joyidan ko'chiring, boshchani chigarib >

oling. i o
TOZALASH T~

@ Go'shtva xkz larni chigarib tashlang. Har bir gismni sovunli

ilig suvda yuving.
@ Tarkibida xlor bo’lgan oqgartiruvchi eritmalar alyuminli yuzalarni rangsizlantirib
qo'yadi.
Dvigatel korpusini suvga solmang, fagat namlangan mato bilan arting.
Suyultirgich va benzin qurilmaning darz ketishi yoki rangi o'zgarib ketishiga olib
keladi.
Oksidlanishning oldini olish magsadida, tozalashdan so’'ng barcha gismlarni
qurug mato bilan quruglab arting, kesuvchi gismlarga o’simlik moyi bilan ishlov
bering (metal plastinalar, kesish pichog'i) .
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TECHNICAL SPECIFICATION

Rated voltage 220-240V, 50-60Hz
Rated power 2200W
Net weight/Gross weight 11.2kg/14.2 kg
Mincing screens 2 types
Kibbeh and sausage attachments included
PRODUCT DESCRIPTION
\ 2
TN T 4

Food pusher
Hopper plate
Locking knob
Housing

ON/OFF switch
Head

Feed screw
Cutting blade
Cutting plate(fine)

NOo AW~

\©

10. Cutting plate (medium)
11. Fixing ring

12. Sausage attachment
13. Kibbe attachment




IMPORTANT SAFEGUARDS

€ Home use only. Do not use for industrial purpose.

@ Unplug when assembly and disassembly the unit.

@ C(lose supervision is necessary when any appliance is used near children.

€ \When carrying the unit( be sure to hold the body with both hands. Do not carry
the unit by the food tray or head.

€ Do not fix the cutting blade and cutting plate when using kubbe attachment.

€ The cutting side must face out when assembly knife, if wrong, can not grind meat.

Never push products by hand. Use food pusher.

Do not grind hard food such as bones, nuts, etc.

Do not grind ginger and other materials with hard fiber.

Continuous running of meat grinder should be not more than 10 minutes

with the following 10 minutes interval for motor cooling.

Wait 10 seconds when operate the unit from “ON" to “R" or from “R" to “ON" after

the previous working condition, or it may cause some abnormal case such as

moving up and down and easily destroy the machine.
To avoid jamming, do not force to operate the unit with excessive pressure.

When the circuit breaker activates, do not switch on.
Never try to replace the parts and repair the unit by yourself.
This appliance is not intended for use by person (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning use of the appliance by
a person responsible for their safety
@ Children should be supervised to ensure that they do not play with the appliance.
@ This appliance shall not be used by children. Keep the appliance and its cord out of
reach of children.
@ | fthe supply cord is damaged, it must be replaced by the manufacturer, its service
agent or similarly qualified persons in order to avoid a hazard.
@ Switch off the appliance and disconnect from supply before changing
accessories or approaching parts that move in use.
& This product must not be disposed together with the domestic waste.
This product has to be disposed at an authorized place for recycling of electrical
and electronic appliances. By collecting and recycling waste, you help save
natural resources, and make sure the product is disposed in an environmental
friendly and health way.
& Always disconnect the appliance from the supply if it is left unattended and
before assembly, disassembly or cleaning.

® G600
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BEFORE THE FIRST USE

@ Check that voltage indicated on the rating label correspond to the main voltage
in your home.

€ Wash all parts (except body) in warm soapy water.

@ Before plug in, make sure the ON/OFF/R switch is in "OFF" position.

INSTRUCTION FOR USE

ASSEMBLY

€ Holding the head and insert it into the
inlet with one hand, revolves toward
left(fig.1-2)

@ Place the feed screw into the head, long
end first, by turning the feed screw
slightly until it is set into the motor
housing(fig.3).

€ Place the cutting blade onto the feed
screw 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 slots (fig.5).

€ Support or press the centre of the cutting
plate with one finger then screw the
fixing ring until tight with another hand
(fig.6). Do not over tighten.

Place the hopper plate on the head and fix into position.
Locate the unit on a firm place.

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

L 2R 2R 4



MINCING MEAT

& Cutall foods into pieces (Sinewless, boneless and fatless meat is recommended,
approximate size :20 mm x 20 mm x 60 mm) so that they fit easily into the
hopper opening.

Plug the unit on and switch ON/OFF/R switch to "ON" position.

Feed foods into the food tray. Use the food pusher (fig.7).

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

L & X 2

REVERSE FUNCTION

€ In case of jamming, switch off the appliance by press the ON/OFF/R switch to "R"
position.

€@ Snake will be rotating in the opposite direction, and the head will get empty.

& [fit doesn't work, switch off the unit and clean it.



MAKING KIBBEH

RECIPE OF KIBBEH STUFFING

Mutton
Olive oil

Onion (cut finely)

All spices
Salt
Flour

€ Mince mutton once or twice.
€ Fry onion until brown and add minces mutton, all spice, salt and flour.

RECIPE OF KIBBEH

Lean meat
Flour
Spices:

Nutmeg (cut finely)
Powdered red pepper

Pepper

€ Mince meat three times and mix all ingredients together
in a bowl. More meat and less flour for outlet cover
create better consistency and taste.

€@ Grind the mixture three times.

& Disassemble by reversing the steps from 5-3 to remove
the cutting plate and cutting blade.

@ Place kibbeh attachments A and B onto the feed screw shaft

100 g

1 V2 tbsp
14 tbsp
to your taste

to your taste

14 tbsp

450 g
150-200 g

1
to your taste
to your taste

together, fitting protrusions in the slots (fig.8).
€ Screw cap into place until tight. Do not overtighten (fig.9).
€ Make the cylindrical outlet cover (fig.10).
& Form kibbeh as illustrated below and deep fry.

E@Q W—C,
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SAUSAGE MAKING

€ Before starting please assemble sausage attachment as per following (fig.11)

1] ﬂ =

== \T_!t

\
\

tx____lﬁi ST §=

CLEANING AND MAINTENANCE ! t

DISASSEMBLY t%

Make sure that the motor has stopped completely.
Disconnect the plug from the power outlet.
Disassemble by reversing the steps from 1-6 pictures.

If the fixing ring is not easily removed by hands, please

use tools.
To remove the cutting plate easily, place a

Screw driver between the cutting plate
and the head as illustrated and lift it up (fig.12).

*® 600

CLEANING

€ Remove meat, etc. Wash each part in warm soapy water.

€ A bleaching solution containing chlorine will discolor aluminum surfaces.

€@ Do not immerse the motor housing in water, but only wipe it with a damp cloth.

€ Thinners and petrol will crack or change the color of the unit.

€ To prevent oxidation, after clean, dry all parts with dry cloth, and then rub
vegetable oil on cutting parts (metal plates, knife cutting side) for maintenance.
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