ouLeMmeEl OLM-JRS003

JneKTpuyeckas
mMsicopybka

MEAT GRINDER INSTRUCTION MANUAL
Please read carefully and keep the instruction well
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DESCRIPTION
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. Food tray 9. Fixing ring

. Fasten button 10. Cutting plate (coarse)

. 3. ON/OFF/R switch 11. Cutting plate (medium)
. Body 12. Cutting blade

. Gear box head 13.Sausage attachment

. Food pusher 14. Kubbe attachment

. Head

. Screw

IMPORTANT SAFEGUARDS

¢

® 406000 S0

Home use only. Do not use for industrial purpose.

Unplug when assembling and disassembling the unit.

Close 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 Aluminum head.

Do not fix the cutting blade and cutting plate when using kibbe attachment.
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 10minutes interval for motor cooling.

Operate the unit from “ON” to “R” or from “R” to “ON” after the previous
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working condition stops more than 30 seconds, or it may cuase some unnormal
case such as moving up and down and easily destroy the unit.

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 persons(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.
@ Do not operate this appliance if the cord or plug is damaged. Return it to the store

of service or repair by professional serviceman.

FOR THE FIRST TIME

*

2
*

Check that voltage indicated on the rating label corresponds the mains voltage in
your home.

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

Before plug in, ensure the ON/OFF/R switch is in "OFF" position.

INSTRUCTION FOR USE

ASSEMBLING

2

@ Place the desired cutting plate next to the cutting blade,

@ Support or press the centre of the cutting plate with

L X X 4

hold the Aluminum head and insert it into the
inlet(when inserting pls pay attention to the Aluminum
head must be slanted as per arrow indicated on the

top,see (fig.1),then move the Aluminum head
anticlockwise so that the Aluminum head being
fastened tightly (fig.2).

Place the Screw into the Aluminum 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 Screw shaft with the

blade facing the front as illustrated (fig.4).If it is not
fitted properly, meat will not be grinded.

fitting protrusions in the slot (fig.5).

one finger then screw the fixing ring tight with another

hand (fig.6). Do not over tighten..

Place the food tray on the Aluminum head and fix it into position.

Locate the unit on a firm place.

The air passage at the bottom of the motor housing should be kept free and not
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blocked.

MINCING MEAT

2

R R R 2

Cut all 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 knob to "ON" position.

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

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

EVERSE FUNCTION

*

*
2

In case of jamming switch off the appliance by pressing the ON/OFF/R switch to
"OFF" position and waiting for the motor stopped for 5 seconds, then switch "R"
position.

Screw will be rotating in the opposite direction, and the Aluminum head will get
empty.

If it doesn't work, switch off the unit and clean it.

IMAKING KIBBE |

RECIPE
STUFFING
Mutton 100g

Olive oil 1 1/tablespoons
Onion (cut finely) 1 1/tablespoons
Spices to your taste
Salt to your taste
Flour 1 1/tablespoons

L 4
L 2

OUTLET COUVER

Lean meat 450g

Flour 150-200g
Spices to your taste
Nutmeg (cut finely) 1

Powdered red pepper to your taste

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

Pepper to your taste

2

*
L 2
*
2
L 2

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 kibbe attachments A and B onto the feed screw shaft together, fitting
protrusions in the slots (fig.8).

Screw cap into place until tight. Do not over tighten (fig.9).

Make the cylindrical outlet cover (fig.10).
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@ Form kibbe ad illustrated below and deep fry.

F Ty

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

| CLEANING AND MAINTENACE |

DISASSEMBLING

@ Make sure that the motor has stopped completely.

€ Disconnect the plug from the power outlet.

@ Disassemble by reversing the steps from 1-6 pictures
€ To remove the cutting plate easily, place a screwdriver

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

@ Press the fasten knob, move the Aluminum head as per
direction illustrated on( fig 13),then you can take out the
head.

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.

€ Wipe all the cutting parts by vegetable oil -wet cloth.

| SPECIFICTION

Power supply

Rated Power

N.W/G.W

Overall dimension(LxDxH)
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OMNCAHME MNMPUBOPA

3arpy30ouHblii 10TOK

KHonka 6/10KMpOBKMX roNoBbI
MNepekntoyatens “ON/OFF/REVERSE”
Kopnyc

MecTo dhukcaumm paboyelt ronossbl
Tonkartenb

Pabouas ronosa

Nouhwhe

LLHek

Pexxywmin auck 5 mm
duKcupyioLLee KonbLo
Pexxymin auck 7 MM

Hox

Hacagka Ans npuroToBneHWst
COCUCOK

Hacagka «keb6e»
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MEPbI MPEAOCTOPOXXHOCTHU

Mscopybka npeaHa3HayeHa MCKIIYUTENbHO Ans 6bITOBOro MCNoNb30BaHusA. He
UCMONb3YyWiTe YCTPOMCTBO BHE AOMA M HA OTKPLITOM BO3AYyXe.

Bkntouast yCTpPOMCTBO B CETb, YAOCTOBEPbTECb, UTO HaMpshKEHME U  UHble
XapaKTepUCTUKK BaLueit CUCTEMBI 3/1eKTPOCHAbXeHUs COOTBETCTBYIOT
XapaKTEPUCTMKAM, YKa3aHHbIM B MNyHKTE «TeXHUYECKME [AaHHble» WM Ha
MHOPMaLIMOHHON HakeNKe Ha AHe yCTPoMCTBa.

He ocTaBnsiiTe BKIOYEHHOE YCTPOMCTBO 6€3 npucMoTpa.

Cnegute 3a TeM, 4TOObl LIHYP MUTaHWS HE Kacanacs OCTPbIX KPOMOK W TOpsiumx
MOBEPXHOCTEMN.

Bo u3bexaHune MOpaKeHUst 3MEKTPUYECKMM TOKOM W BO3ropaHusi He MorpyxaiTe
npubop B BOAY MM Apyrue Xuakoctu. Ecnmn ato npousowwno, He 6epuTech 3a usaenve,
HEMEANEHHO OTK/OUMTE €ro OT 3NEKTPOCETU M 0BpaTUTECH B CEPBUCHBIN LIEHTP ANst
NpoBEPKMU.

He wcnonb3yiite npubop C NOBPEXAEHHLIM LWHYPOM MWUTaHWUS W/UnM BUAKOW. He
MbiTakTeCh TaKXXe CaMOCTOSITENIbHO OTPEMOHTMPOBATb YCTPOMCTBO. Mpu Henonaakax
WNW ANs 3aMeHbl NPUHAANEXHOCTEN obpallanTecb B aBTOPU30BaHHbLIN CEPBUCHBIN
LeHTP.

He pacnonaraiite npubop B6MM3M UCTOYHMKOB Tenna, a Takke BO6AMU3n
NEerkoBOCM/IAMEHSIIOWMXCS UK AecOpMUPYIOLLMXCS OT BO3AEWNCTBMS TeMnepaTypsbl
npeaMETOB 1 BELLECTB.

BbIk/t0uaiTe YCTPOMCTBO M3 PO3ETKM MOC/E UCMONb30BaHWUs, @ Takxke nepes YNCTKOM.
Mepen NpOBEAEHWEM YMCTKU UM UHBIX AEMCTBUI MO yXO4Yy AaWTe YCTPOMCTBY OCTbITb.
He cTtaBbTe npnbop Ha Apyrne anekTponpubopsl.

Mpu nepeHocke paepxwuTe Koprnyc obeumu pykamu. He nepeHocuTe YCTPOMCTBO
[iep>xachb 3a pabouyto rofoBy WM 3arpy304HbI JIOTOK.

He TonkaiiTe npoaykTbl pykamu! Bcerga ncnosb3yite ToNKaTesib!

He nbiTaliTech M3MenbunTh XKECTKYIO nuuly (Opexu, KocTu).

MpoooMKUTENLHOCTL  HenpepbiBHOW  paboTbl MACOpPY6KM  AOJDKHA
cocTtaBnsiTb He 6onee 5 MUHYT, And oxnaxaeHus asuratens HeobxoauMM nepepbis
NPOAOHKNTENBHOCTLIO B 10 MUHYT.

Mpu6op He NnpeAHa3HaYeH A4NA UCNOJNb30BaHUA MuamMu (BKtoYas paeten)
MOHMXXEHHbIMU  (DU3NYECKMMU,  CEHCOPHbIMU WIN  YMCTBEHHbIMM
CNOCOGHOCTSAMU UJIN NMPU OTCYTCTBUM Y HUX XKU3HEHHOI O ONbITa WK 3HaAHWUM,
€C/IN OHU He HaxoAATCs nop NMPUCMOTPOM W/IM HE NMPOUHCTPYKTUPOBaHbl 06
MUCcnoNb30BaHUM NpuM6OpoM NIMLIOM, OTBETCTBEHHbIM 3a MX 6e30MacHOCTbD.
[etn AOMKHbI HaxOAWTbCA MOA NPUCMOTPOM ANS HEAONYLIEHUS Urp C
npubopom.

Bceraa oTk/to4anTe YCTPOMCTBO OT 3/IEKTPOCETU NEepes O4YMCTKOW Unn ecnm Bol ero He
ucnonb3yeTe.

BHumaHue! Mpu neperpese npubop aBTOMaTUYeCKW OTKOYaeTcs. [ns noBTOPHOro
BKJIOYEHMSI HEOBXOAMMO OTKIIOUWUTL MpUBOP OT 3NEKTPOCETH, MOAOXAATb Ookono 10
MUWHYT, 3aTEM BK/IOYUTD.
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NOAroToBKA K PABOTE

€ [lepea nepBbiM BKJIOYEHNEM MPOTPUTE KOPMYC BNAXHOM TKaHbIO, @ CbEMHbIE AeTanu
MpoMoNTE TENoNW BOAOW C MOIOLWMM CPEeACTBOM, OMOJIOCHUTE M nepef c6opkoi
TLLATENbHO NPOCYLUNTE.

€ [epen BkIOYeHNEM npubopa B CETb MPOBEPbTE, UYTO Mepek/todaTelb YCTAHOBNEH B
nonoxexwue “OFF”,

€ Yb6eauTecb, 4YTO HanpshKeHWMe B CETM COOTBETCTBYET MapaMeTpaM, YKa3aHHbIM Ha
Haknelike Ha koprnyce npubopa.

PABOTA

CBOPKA MAACOPYBKHU

@ BcraBbTe pabouyio ronosy (puc.l) B
kopnyc npubopa (2), cnerka
MOBEpHYB €e MpOTUB  4acoBoW
CTpEesKH.

€ Bcraebte wHek (puc.3) B pabouyto
ronosy. YCTaHOBUTE HOX, 3aTeM
pexywmi auck (puc.4,5) n 3ataHuTe
ukcupytowee konbLo (puc.6).

€ Ecwm Hacaska yCTaHoBeHa
HenpaBwWnbHO, Msicopybka He 6yaer
paboTaTtb. Ecnm 3aTAHYTb
(vkcupylollee  KOMbLO  CIIMLIKOM
CWNbHO, Mscopybka He CMOXeT
NoBEPHYTb HOX " MOXET
neperopeTb, eCnn 3aTSHYTb CILLIKOM
cnabo, mMaco byaer He pybuTbcs, a
MSITbCSI.

€ He HakpblBaliTe M He 3akpblBaiiTe
BEHTUISIUMOHHOE  OTBepCcTUe B
Kopmnyce.

& TlNocne cbopku Mscopybku
ybeanTecb, UTO MSACO OTAENEHO OT
KOCTEA W BCE KycOYKM  NIErKO
noMewalTcs B OTBepcTME B
3arpy3oyHoM notke. lNpu pabote ¢
Msicopybkoii  Bcerga  MCMosb3ynTe
TONKaTesNb. Mocne paboTbl
BbIK/IIOYMTE MACOPYOKY, a 3aTeM
BbIHbTE BWU/IKY U3 PO3ETKM.

®OYHKLUNSA “PEBEPC”
& OyHkums “pesepc” no3sonsieT 6bICTPO OUUCTUTL MSCOPYBKY OT 3aCTpsIBLUMX NPOAYKTOB.
€ [nsa 3T0ro HeobXxoAMMO CHavana BbIKMIOYUTb MACOPYOKY, AaTb €l OCThITb B TeyeHue 1-
2 MWH. 3aTeM BKIKOYWUTb MSACOPYOKY, YCTaHOBMB nepekntovatenb B nonoxeHve “ON”
(3), nocne yero nepeBecTn KHOMKy B nonoxeHne “REVERSE”.
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4 BHWMAHME: Eciv npubop He BKIIIOYAETCs MU paboTaeT HEKOPPEKTHO, obpaTuTech
B @BTOPM30BaHHbIN CEPBUCHBIN LEHTP AN AMarHOCTUKN HEMONAAoK U peMOHTa.

MPUrOTOBJIEHUE “KEBBE"

1) HaunHka
bapaHuHa 100 rp
OnuBekoBoe Macno 1 12 CTONOBOMN NOXKM
Penyatbiit NyK (MENKO HALWMHKOBAHHLIA) 1 %2 cTONoBOW NOXKM
Cneuun Mo Bkycy
Conb Mo Bkycy
Myka 1 2 CTONOBOW JTIOXKKK

BapaHuHy M3MenbuMTe B MsicOpybke OAMH-ABA pasa. Penuatbiii Nyk obXapbTe Ha
O/IMBKOBOM Macsie, 4o6aBbTe hapll, 3aTeM COJlb, CMeLMM U MyKy.

2) O6onouka

MocTHoe Msico 450 rp

Myka 150-200 rp
MpsiHocTn 1 yaitHasi noXxka
MyckaTHbIN opex 1 wt/wenoTka
KpacHblii MOMOTbIN NepeL Mo Bkycy
Mepen Mo BKkycy

Bce npoaykTbl u3Menb4yaloTCa U CMewmsatoTcs. [pu
MCNosb30BaHUM GOMbLLEro KOIMYECTBA MsiCa U MEHbLUEro
- MYKM MOXHO [obutbea Hamnqueﬁ KOHCUCTEeHUUn "
BKYCOBbIX Ka4eCTB.

Ona  npurotoBneHns 060MOYKM YCTaHOBUTE HacaaKy
“kebbe”, kaK nokasaHo Ha puc. 8-10.

[oToBble TPY6OUKM HAMOMHSAOTCS HAYMHKOW, 3aXKMMAKOTCS
o KpasM n obxapuBatoTcs BO (ppuTiope.

MPUrOTOBJIEHME COCHUCOK
€ YcTaHoBUTE HacafKy Anst COCUCOK, Kak MoKaszaHo Hibke Ha puc.1l:
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yXoa n XPAHEHUE

Mpubop p[OMKEH XpaHWTbCA B YMAKOBKE W3roTOBUTENST B OTar/MBaeMOM,
BEHTUNMPYEMOM MOMELLEHUM MpY TeMmnepaType oT +5°C ao +40°C 1 cpegHeMecsyHoM
OTHOCWTENbHOW BNAXHOCTU He 6onee 65% (npu +25°C).

BHUMAHME! T[locne TpaHCNOPTUPOBKM MpW  OTpULUATENbHbLIX  TeMnepaTypax
HeobxoaMMO  BblgepxaTb npubop B MOMELEHWW, T[Ae NpeanosaraeTcs  ero
akcnnyataums, 6e3 BKIIOYEHNS B CETb HE MeHee 2-X Yacos.

Mpexae 4yeM NpuUCTynuTb K o4ncTke npubopa, ybeantecb B TOM, YTO OH OTK/IOYEH OT
3M1EKTPOCETN U MONTHOCTBIO OCTbIN.

Bo u3bexaHue MOpaxeHWs 3MEeKTPUYECKUM TOKOM He norpyxaite npubop B
NPOTOYHYIO BOAY.

Mepen o4MCTKOM 06s13aTeNbHO OTKIOUMTE MPUBOP OT 3MEKTPOCETU W dalTe eMmy
OCTbITb.

Pazbepute MAcopy6Ky.

CbEMHble YacTu NpPOMOMTE B BOAE C MOIOLLMM CPEACTBOM, OMOJSIOCHUTE, BbICYLLUTE.
Kopnyc Msicopybku NpoTpuTe MArKoW BAaXKHOM TKaHbHO.

CMaXbTe BCE PeXyLUMe YacTW pacTUTENbHbIM MacioM. MpoTpuUTe MX CyXOM TKaHbHO.

YCNOBWUSA FAPAHTUIHOIO OBCNTY)XUBAHUA

lapaHTUIHBIN CPOK COCTaBAsieT 12 MecaueB CO AHS nepedayy ToBapa MoTpebutento.
FapaHTUMHBLI  PEMOHT MPOM3BOAUTCS B aBTOPWM30BaHHbIX CEPBUCHBLIX LIEHTpaX,
YKa3aHHbIX B rapaHTUIAHOM TasloHe.

Ycnoeus  rapaHTuM  He  MpedycMaTpuBaloT  NepuoaMYecKoe  TeXHUYeckoe
obcnyXxuBaHWe, YCTaHOBKY W HacTpoWKy W3Aenus y Brajenbua, a Takke He
pacnpoCcTpaHsIETCs Ha ECTECTBEHHbIVM U3HOC M3a4enusl.

MoTpebuTtent 06s3aH cobnogaTb nNpaBuna 6@30MnacHoN 3KCnayaTaunm 1 XpaHeHus.

B 06cnyxxunBaHUM U peMOHTE MOXET OblTb 0TKa3aHO B CleaAyHoLWMX CrlyYasx:

& Npy HenpaBW/bHOM  ycTaHOBKe npubopa, Tpebylowero cneuuansHOro
NOAKNOYEHWS;

MpU HaNN4YMKU MEXaHUYECKMX NOBPEXAEHUN, HApYLIEHUN COXPAHHOCTU NIom6,
NMpU3HaKax caMOCTOSITE/NIbHOrO PEMOHTA, @ TakXXe HEeUCNPABHOCTAX, BO3HUKLUMX B
pe3ynbTaTe HenpaBWIbHON SKCMyaTaumMm usgenus;

npy HanM4MM MOBPEXAEHWN, BbI3BaHHLIX AOMALUHUMM XXMBOTHBLIMU, TPbi3yHaMu
1 6bITOBLIMW HACEKOMbBIMMU;

€ npu nonajaHnM BHyTpb Mpubopa MOCTOPOHHMX MpPeAMETOB, BeELeCTB,

* oo
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& [apaHTMa He pacrnpoCTPaHSAETCs Ha pacXoAHble MaTepuarbl, akceccyapsbl.

HacekoMbIX;
Mpy HanMuMU MOBPEXAEHMWIA, BbI3BaHHbIX CTUXMIHBIMU 6eacTBUSMKU (MOSTHUS,
no>xap, HaBOAHEHMWE U T.MN.) UK AEACTBUSIMU NMOCTOPOHHUX JINLL;

npy  HanMumMM  MOBPEXAEHWUNM, BbI3BaHHbIX  MOAKIOYEHMEM npubopa K
3M1EeKTPOCETAM C MapaMeTpaMn, HE COOTBETCTBYIOLMMU TEXHUYECKMM [AaHHbIM
npubopa;

Mpu MOBLILIEHHOM W3HOCE AeTaneill B pe3ynbTaTe WCMOoNb30BaHUS U3Oenusl B
KOMMEPYECKMX LIeNsX.

Mpoun3BoanTENb OCTABNSIET 3a CO60M NPaBO M3MEHEHUSI KOMMJIeKTaumMmn u
BHEWHero Buga ToBapa 6e3 npeaBapuTeNbHOrO  YBEAOMIIEHUS
Mokynatens.

Cpok cnyx6bl npubopa: 3 roaa.

KOMIVJIEKTALNA

1. Msacopy6bka 1 wr.
2. Tonkatenb 1 wr.
3. Hox 1 wr.
4. Pexxylume anckm 2 WT.
5. Hacapka “ke66e” 1 wr.
6. Hacagka ansg npuroToBfeHnst COCUCOK 1 wr.
7. JIOTOK ANns 3arpysku NpoayKToB 1 wr.
8. NHCTpyKums no akcnnyatauum 1 wr.
9. MapaHTUIHbIVA TanoH 1w,

TEXHUYECKUE XAPAKTEPUCTUKU
MakcumanbHast MOLWHOCTb 2400 BT
OnvHa wHypa 1M
Pa3mepbl (B MHAMBMAYaNbHOW YNakoBKe) 364*260*180 mm
MapaMeTpbl 3NeKTpoceTH 220-240 B, ~50/60 'y










