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3AXOAU BE3NEKN

« [lepen nepwrm BMUKaHHAM rnepesipTe, UM Bignosiga-
0Tb TEXHIUHI XapaKTepPUCTUKK, 3a3HaY€Hi Ha BUPOOiI,
napameTpam efnekTpomepexi.

+ BukopurcToByBaTu TinbKu B NO6YTOBKX LinAX 3rigHo 3
Li€to iIHCTPYKUieto no ekcnnyarauil. [Npunag He npusHa-
YeHUn 4519 NPOMUCIIOBOrO 3aCTOCYBAHHHA.

+ He BMKopucTOBYITE NO3a NpUMiLLeHHAMN. 3a60pPOHSA-
€TbCA PO36MpPaTV NPUCTPIN, AKLLO NOro NigKIIOYEHO
[0 enekTpoMepexi. 3aBKAu BifKntoyanTe NnpucTpin Big
enekTpomMepexi nepes YMLEHHAM, @ TaKOXK AKLLO BiH
He BUKOPUCTOBYETbCA.

+ |06 YHMKHYTK yparKeHHA eNeKTPUYHUM CTPYMOM Ta
3aropsAHHA, He 3aHyplonTe Npunag y Boay abo iHuwi
pignHn. AKLWO Le CTanocA, HeramHo BUMKHITb NOro Bif
efeKTpoMepexi Ta 3BepHITbCA O aBTOPU30BAHOIO
CepBICHOro LeHTpY AnA nepesipKul.

« LUen npvnag MoXxyTb BUKOPUCTOBYBATU AiTW Y Bili Bif 8
POKiB Ta 0COOU 3 0OMEXKeHUMM Gi3UYHUMU, YYTTEBUMN
ab0 pO3yMOBMMU MOXKINBOCTAMN ab0 3 HE[OCTATHICTIO
[0CBiAY 1 3HaHb, AKLWO BOHM NepebyBatoTb Nig NoCTil-
HUM HarnAagom abo ix NPOIHCTPYKTOBAHO LWofo 6e3-
NeyHoro BUKOPUCTaHHA Npunagy Ta BOHW 3pO3yMiloTb
MOXKNMBI He6e3nekn. OunLLeHHA Ta 06CNyroByBaHHA
CNOXKMBAYeM He MOBMHHI 34iiCHIOBaTK AiTn 6e3 Harnagy.

« [liT NOBMHHI NepebyBaT Nig KOHTPONEM ANA HeZoMy-
LLLEeHHA rpuv 3 NPUIagoM.

« He 3annwanTe npuctpin npautoBaTty 6e3 Harnagy.

« He BuKopucrosyimnte npunagga, Wo He BXOAUTb B KOMI-
NEKT NOCTaBKMW.

« [pY NOWKOOXKEHHI Kabento >KNBNEHHA NOro 3aMiHy,
Wo6 YHNKHY TN Hebe3neKy, MOBUHEH 34iCHIOBATY



BUPOOHMK abo aBTOPM30BaHNIN CEPBICHUI LieHTP, abo
aHanoriyHnm keanidpikoBaHUM NepcoHarn.

» He HamaranTeca caMOCTINHO PeMOHTYBaTN NPUCTPIN.
MNpy BUHUKHEHHI HEMONAJOoK 3BepTanTeca [0 Hanbnmx-
4Oro aBTOPM30BAHOIO CEPBICHOIO LIEHTPY.

« CnipgkynTe, WOO LWHYP »KMBNEHHA HE TOPKABCA rOCTPUX
KPOMOK i rapAYnX NOBEPXOHb.

« He TArHiTb, HE NepeKkpyyyunTe i Hi Ha WO He HaMOoTynTe
LWHYP XUBMEHHA.

+ He cTaBTe npunag Ha rapA4y ra3oBy abo enekTpuyHy
NANTY, HE KNagiTb Noro nobnusy Big gxepen Tenna.

« He TopkanTeca pyxommx 4aCcTuH npunaay.

« BynbTe 0b6epeHi Npy NOBOAXKEHHI 3 HOXKEM - BiH Ay»e
rocTpun.

» He npowtoBxynTe NpoAyKT B rOPOBMHY NanbuAMMU,
BUKOPUCTOBYNTE AS1A LbOro WTOBXau. AKLLO NpOLTOBX-
HYTU NPOJYKTYN LUTOBXayeM He BAAETbCA BUMKHITb i Bial-
KJIOYiTb Npunag Big enekTpomepexi, po3bepitb NOro i
OUMNCTITb 3aCMiYeHi Mmicus.

« [pn nepeHeceHHi TpmanTe Nnpunag oboma pykamu
3a KOpnyc i Hi B AKOMY pas3i He 3a NNOTOK AA NPOAYKTiB
abo ropnosuHy.

« Mpwn BUKOpuUcTaHHi Hacagku «kibbe» He BcTaHOBNIONTE
HIXK | peLiTKu.

« He nogpi6HionTe B M'acopyObui TBepAi NnpoayKTu (KicT-
KW, ropixu, imoump Ta iH.).

« AKLWO cnpavtoBana cnctema 3axmcTy Bifg neperpisy
[ABUrYyHa, He BM1KanTe npunag, NoKn BiH MOBHICTIO He
OXOJIOHe.

« MakcMManbHO fonycTummia Yac 6esnepepBHOi po6oTH
- He GinbLe 5 XxBUNNH 3 060B’A3KOBOID NEPEPBOI0 He
MeHLwe 10 XBUANH.

« KoxHoro pasy nicns 3akiH4eHHA poboTy nepeKkoHan-



Tecs, Wo npunag BUMKHEHUN, BIGKNIOYEeHW Bif, enek-
TpomMepeXi i ABUTYH NOBHICTIO 3yNUHUBCA, NepLl HiX
NPUCTYNaTy f0 po3bnpaHHA NPUCTPOLO.

« He nepeHaBaHTaxyunTte npunag npogyKramu.

« AKwWwo BMpib geakmn yac nepebyBaB Npu Temnepary-
pi HMXxue 0 °C, nepef BKOYEHHAM NOro cnig BUTpu-
MaTu B KIMHAaTHMX YMOBaX He MeHLUe 2 roAuH.

« Bupo6HuK 3anunwae 3a coboto npaBo 6e3 none-
peaHboro NOBiJOMAEHHA BHOCUTU HE3HAYHI 3MiHN
B KOHCTPYKLUito BUPOOY, WO KapANHANbHO He BNIN-
BalOTb Ha noro 6e3neky, Npaue3gaTHiCTb i GyHKUiO-
HaNbHICTb.
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. Kopnyc
. Bmunkau / Bumukau
. DikcaTop 3HiMHOro 650Ky m'saco-

py6Kn

. THi3#0 ANA ycTaHOBKM 610Ky M'A-

copy6Kun

. lToBxau

. 3aBaHTa)KyBaJlbHUI NOTOK

. 3aBaHTa)KyBaJibHa ropfioBMHa
. MetaneBuii WwHek

KOMIJIEKTALIA:

9. Hix

10.
11.
12.
13.
14.

15.

16.

PewiTka 3 gpi6HUMN oTBOpamun
PewiTKa 3 cepefHiMmun oTBOpamu
PelwiTKa 3 KpynHUMM OTBOpPamMu
KinbueBa raika

Hacapka anst npurotyBaHHs Ao-
MaLHboi KoB6acu

Hacapka ans npurotyBaHHsA
«kibbe»

CoKoBWKMMAarnkKa AnsA ToMmatiB

M’acopy6ka y posibpaHomy Burnagi- 1 wr.

Hacagka gna npurotyBaHHs fOMaLLIHbOT KoB6acy - 1 wr.

Hacapka ana npurotyBaHHA «keb6e» - 1 WrT.

Hacapka-cokoBuXrManka ansa Tomatis - 1 WwT.
IHCTPYKUiA 3 ekcntyaTauii - 1 WwT.
lapaHTinHWMIA TanoH (B KiHLi 4aHOT IHCTPYKLUIT 3 ekcniyaTauii) — 1 wT.



NIArOTOBKA 4O POBOTU

Bci yacTnHu m'sicopy6Ku, siki 6yayTb CTUKATUCA 3 NpofyKTaMu (Kpim Kopnycy),
BUMMITE TEM/O BOAOIO 3 MUOUYMM 3acobom. Mepea nifgKnoyeHHAM npunagy go

eneKkTpoMepeXKi yNeBHITbCA, WO BiH BUMKHEHWI.

1. BcTaBTe 610K M'ACOPYOKM
B Hi30 Ha Kopnyci i,
YTPVIMYIOUM NOTO OAHIEI0
PYKOI0, ApYyroto BCTaBTe
¢ikcaTop B oTBip Ha
6iuHi naHeni i 3aTArHITL
noro (man. 1-2).

2. BcTaBTe B 610K M'sico-
PYOKM LIHEK AOBIUM KiH-
LeMm i noBepTanTe Noro
[0 TUX Nip, NOKM BiH He
CTaHe Ha micue (man. 3).

3. OpArHiTe Ha WHeK crno-
YaTKy Hi>K, a NOTIM - OfiHY
3 pelLuiToK TakK, Wwoob i
BUCTYNW YBIMLWLAW B Na3n
Ha Kopnyci 6noKy m'sco-
PY6KM, a Pixkyyi KPOMKM
HOXa LWiNIbHO NPUAArN
[0 1l NAOWMHNY, iHaKLLe
M’'Aco He byne nepeme-
noBatuca (man. 4-5).

4. 3aTArHiTb (He nepeTa-
rytoun) KinbLey ranky
(man. 6).

5. BcTaHoBITb Ha 6510K
M'ACOPYOKU NOTOK AnA
npoaykKTis (man. 7).

6. MocTaBTe M'AICOPYOKY Ha
piBHY NOBEPXHIO.

7. Hiunm He nepekpusanTe
BEHTUNAUINHI OTBOPM Ha
HWXKHIN | BiYHin naHenax.

Mepen BUKOPUCTAHHAM

3aTArHITb Pikcytoue KinbLe,

nepekoHamTecs, Wo KinbLe

He 3MOXe CaMOCTIlHO

BiA'€aHaTUCA.

CKNAAAHHA (MAN. 1-7)



OBPOBKA M'ACA

« MopixTe M'ACO Ha LWIMaTKM TaKoro po3mipy, Wo6 BOHU IErKo NPOXOAWIN B 3aBaHTa-
XKyBaJIbHY rOPSIOBUHY.

« MigkntouiTb M'ACOPYOKY [0 eneKTpomepeXi i nepeBefiTb BUMMKAY B MONOXEHHA
ON.

+ MoknapiTb M'ACO Ha NiAAOH | NOTPOXY NoAaBanTe B M'ACOPYOKY LITOBXayeM.

- Micna 3akiHYeHHA PoboTU BUMKHITb M'AICOPYOKY i BiAKOUITh Ti Bif enekTpomepei.

PEBEPC

« Ao m'Aacopy6Ka 3abunacsa, nepeseaiTb BUMMKay B nonoxkeHHA R/REV/REVERSAL.
LLIHek noyHe 06epTaTCA B NPOTUIIEXXHOMY HAaNpPAMKY i BULITOBXHE 3acTpAri Npo-
OYKTW.

« AIKLLO Lie He AonoMmarae, BUMKHITb M'ACOPYOKY Bifi enekTpomepexi, po3bepiThb i
OUUCTITb.

NMPUTOTYBAHHA KEBBE (KIBBE)
Keb66e - ue TpaguuinHa 6nm3bkocxigHa
ctpasa. [i 3a3BMyaii rotyioTb 3 6apaHuHK
i NWeHNYHOT Kpynu, AKi NepeKkpyyyoTb

B oAHopigHWM dapLu. 3 papLry pobnaTb
NOPOXKHUCTI TPYOOUKM, HAUMHAIOTb iX
6inbL rpy6um dpapLuem 3i cnewiamm i
ob6cMmarkytoTb B Oniil.

MponycTiTb 3a3ganerigb NPUroTOBIEHNI
dapLu yepes HacaaKy AnA NPUrOTyBaHHA
ke66e. MopixKTe NOPOXKHUCTY TPYOKY Ha
LLIMATOUKM 6axKaHoT fOBXKMHN. HanoBHITb
TPYOOUKM HAUMHKOLO i 3aniniTb iX KiHL.
Ob6cmaxTe Kebbe B Machi.




NMPUTOTYBAHHHA ﬂOMAllJHbO'I' KOBBACHU
« MoTpumarite 060M10HKY Ans KoB6acy B Teniii Bogi 10 XBUNUH, NOTIM HafiHbTe BOMO-

ry 060M0HKY Ha HacafKy Ans NPUroTyBaHHsA KoBGacu.
« MomicTiTb NogpibHeHe M'Aco B NOTOK. HanoBHiTb 060/I0HKY, M'AKO MPOLITOBXYOUM

M'ICO B ropnoBMHY 3a 4ONOMOTrOI0 LWWTOBXa4a.

« fIKLLO 000IOHKa NOYHe NPUANMATL A0 HacaAKM ANiA KOBOACOK, 3MOYiTh 1l HeBenu-

KOI0 KiNbKiCTiO BOAW.

[T1]

Es——wf”w ‘ /\

NMPUrOTYBAHHA JIOKLUNHNA

+ Yac poboTV He NOBMHEH NepeBuLLyBaTH 3
XBUJINH.

« BukopucTosyiiTe peuwitky 10, 11 abo 12.

+ HanoBHtolTe noTok 60poLuHom 6e3nepepBHO.

COKOBUMXUMANKA ONA TOMATIB

« [ToMmicTiTb MNACTMKOBY ranky B HacagKky AN
NPUroTyBaHHA TOMaTHOTO COKY.

- Cnigom 3a NnacTMKOBO raliko NMOMICTiTb
MeTarneBy CiTKy B OTBip Ha HacagL,i.

+ HakpyTiTb KinbLeBy rariky Ha Hacagky ans
NPUroTyBaHHA TOMaTHOTO COKY.

+ 3aKpiniTb 3aBaHTa)yBabHy rOPSIOBUHY Ha
M'Acopy6ui, B HET MOMICTITb METaneBuni LUHEK.

+ Ha wHek m'acopy6Km HafliHbTe WHEK Hacaa-
K1 AN TOMaTHOrO COKY.

+ 3BepXxy HaKpyTiTb Camy HacagKy Ana npu-
roTyBaHHA TOMaTHOTO COKY, 3aTATHYBLUN
KinbLeBy ranky 3a roqMHHUKOBOIO CTPINKOI0.

« BctaBTe Ha HacapKy A/ MPUroTyBaHHA
TOMAaTHOrO COKY NNacTUKOBUI NOTOK i Bigpe-
rynonTe HeobXifAHE MNOMOXKEHHA.

- BctaBTe NNacTMKoOBWIA FBVHT B OTBIp Ha
HacafLi Ana NPUroTyBaHHA TOMaTHOTO COKY.
HacapKy ana npurotyBaHHA TOMAaTHOrO COKY
HaKpUITe 3aXMCHUM YOXJTOM. BiH 3axuLae
Bifj p036pM3KyBaHHA TOMAaTHOIO COKY.

BukopuctoBynTe Lo HacagKy TinbKu ana

NPUroTyBaHHS COKY 3 TOMATiB ab0 M'AKUX Arig,

6e3 KiCTOUOK.
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OYULLEHHA TA gornan

PO3BUPAHHA

+ BUMKHITb M'ACOPYOKY | yNeBHITbCA, WO ABUIYH MOBHI-
CTIO 3YNUHUBCA.

« BUMKHITb Npunag Bia enekrpomepexi.

« Po36upaHHa NnpoBoabTe B 3BOPOTHOMY A0 CKNTaAaHHA
nopAgky.

« [Insa nonerweHHs po361paHHA Ha KinbLeBil ranui ne-
penbayeHi cneyianbHi BUCTYNN.

OYULUEHHA 12]
« Bupanitb 3anmwKkn npoaykKTis.

« Bumunnte BCi getani, AKi CTUKa-
I0TbCA 3 NPOAYKTamMK, TeNJI00
BOJO0 3 MUIOYNM 3aCOOOM.

+ He 3acTtocoBynTe abpa3uBHi
pPeyYoBUHM Ta Ti, WO MICTATb
Xnop, abo opraHiyHi po3unH-
HUKWN.

+ He 3aHypionTe Kopnyc enek-
TpogsuryHa B soay. [potu-
panTe NOro BOMOro TKaHW-
HOIO.

+ 3a60POHAETLCA MUTK MeTane-
Bi eTani M'acopy6km B nocy-
AOMUNHIN MaLLKHI!

« He BuKopucroByimnTe rapayy sogy 3 Temnepatypoto
Buule 50 °C gna MUTTA MeTaneBMX YacTUH M'ACOPYOKM,
TOMY LLO Lie NPUCKOPUTDb 1X OKUCIIEHHA.

« [licna MuTTA BUTPITb MeTaneBi YaCTUHN CYXOI0 TKaHW-
HO10. AKLLO M'ACOpPYOKa He BUKOPUCTOBYBAaTUMETbCA
TpWBanuMn Yac, NPOTPITb BCi 1l MeTaneBi YaCTUHWN TKaHW-

4?7/




HOI0, 3MOYEHOI0 B POC/IMHHOMY Macri.
« YucTi | BUCYLLEHI HIXK | peLUiTKM NPOTPITb TKAHUHOIO,
NPOCOYEHOI0 POC/TMHHUM MAC/IOM.

3BEPITAHHA

- Mepep 36epiraHHAM NepeKoHanTecs, Wo nNpunag BigkntoueHui Big
enleKTpoMepexXi i NOBHICTIO OXONOHYB. BukoHalTe BCi BUMOru posginy
OYNLLEHHA TA gornAagm.

+ 3MOTalTe WHYP XUBJIEHHA.

- 36epiranTe npunag B Cyxomy npoxonogHoMy micui.

EKOJIOINYHO BE3NEYHA YTUII3ALIA

(yTunisauis eneKTpUYHOro Ta eNIeKTPOHHOro 06/1afHaHHA)

YTunizauito ynakoBKu, NoCibHMKa KOPUCTyBaya, a TakoX Camoro npunagy

HeoOXigHO 3aiiCHIOBaTY BiMOBIAHO O MiCLIeBOT Mporpamu 3 nepepooKn

BigxopiB. MoTypOyiiTeca Npo HaBKOMVLLHE CepefjoBULLE: HE BUKMIANTE TaKi

BMPOOV Pa3oMm i3 3BMYANHMM NOBYTOBUM CMITTAM.

BrikopwcTaHi (cTapi) npunaan He MOXXHa BUKMAATY 3 iHLWMM NOoByTOBUM
CMITTAIM, TX MOTPIGHO yTUNi3yBaTV OKpeMo. BnacHukn ctaporo obnafiHaHHsA 3060B's-
3aHi BilHECTV Npuaau Jo cneuianbHKX NYHKTIB Npuiiomy abo 34aTu Jo BifNoBigHNX
opraHi3auii. Tak BM jonomaraeTe nporpami 3 nepepobKm LiHHOT CUPOBUHM, @ TaKOX
OUULLEHHSA Bif 3a6PYAHIOIOUNX PEYOBUH.

[aHnii nprnag no3HayeHo BiANoBigHO fo €Bponelicbkoi gnpektnsm 2012/19/EU, wo
perynioe yTusisauito eNeKTPUYHOro 11 eNeKTPOHHOIo 0bnafiHaHHs.

[laHa AMpeKTMBa B3HAYa€ OCHOBHI BUMOTU 0 YTUMi3aLlil Ta nepepobKu BiaXoAis Big
eNeKTPUYHMX | eNeKTPOHHMX NPUaAiB, AKi € YAHHUMU Ha BCill TepuTopii EBponein-
CbKOrO COI03Y.
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IMPORTANT SAFEGUARDS

This appliance is equipped with a thermostat system.

This system will automatically cut off the power supply

to the appliance in case of overheating.

If you appliance suddenly stops running:

. Pull the mains plug out of the socket.

. Press the switch button to turn off the appliance.

. Let the appliance cool down for 60 minutes.

. Put the mains plug in the socket.

. Switch the appliance on again.

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

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

. Children shall not play with the appliance.

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

Please contact your dealer of an authorized service

center if the thermostat system is activated too often.

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

CAUTION! In order to avoid a hazardous situation, this

appliance must never be connected to a time switch.

o h WN =

O 0

IMPORTANT

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

1



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. 1f the power cord of this appliance is damaged, it must
always be replaced by manufacture or a service center
authorized, in order to avoid hazardous situations.

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

9. Unplug the appliance immediately after use.

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

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

12. Never let the appliance run unattended.

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

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

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

16. Do not attempt to grind bones, nuts or other hard
items.
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17.

18.

19.

20.

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

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.

Accessories shall include instructions for their safe
use.

It shall warn of potential injury from misuse.

21.This appliance is not intended for use by persons

22.

23.

24.

(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.

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

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.

This appliance can be used by children aged

from 8 years and above if they have been given
supervision or instruction concerning use of the
appliance in a safe way and if they understand the
hazards involved. Cleaning and user maintenance
shall not be made by children unless they are aged
from 8 years and above and supervised. Keep the
appliance and its cord out of reach of children
aged less than 8 years.
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25.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.

14



DESCRIPTION

13
1. Body 9. Cutting blade
2. ON/0/R (ON/OFF/ Reverse) 10. Cutting plate (fine)
3. Fasten button 11. Cutting plate (medium)
4.Tube inlet 12. Cutting plate (coarse)
5. Food pusher 13. Fixing ring
6. Hopper plate 14. Sausage
7.Head Tube 15. Kebbe
8. Snake 16. Tomato juicer

EQUIPMENT:

Disassembled meat grinder - 1 pc.

Nozzle for making sausage - 1 pc.

Nozzle for making «kebbe» - 1 pc.

Tomato juicer nozzle - 1 pc.

Instruction manual - 1 pc.

Warranty card (added to the end of this instruction manual) - 1 pc.

15



INSTRUCTION FOR USE

ASSEMBLING

- Press the fasten button,
hold the head and insert
it into the inlet (when
inserting please pay
attention the head must
be slanted as per arrow

indicated on the top, see
fig.1, then move the head
anticlockwise so that the

head being fastened tightly | d

head, long end first, and
turn to feed the screw

3 |
(fig.2). EJJA—A
- Place the snake into the =
5 |

slightly until it is set into
the motor housing (fig.3). w _

« Place the cutting blade ! B
onto the snake shaft with m |
the blade facing the front
=

as illustrated (fig.4). If it is
not fitted properly, meat

will not be grinded. 7 | ll _

« Place the desired cutting
plate next to the cutting
blade, fitting protrusions in J
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.

« Locate the unit on a firm place.

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

1. Insert the worm shaft 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. Use the pusher to gently push the meat into the cutter
hosing. For steak tartare, mince the meat with the medium grinding disc twice.

MAKING KEBBE

1. Insert the worm shaft into the cutter
housing, the plastic end first (fig.8).
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.
4. Now the appliance is ready for making
kebbe (fig.10).

Feed the prepared kebbe mixture
through the kebbe maker. Cut the
continuous hollow cylinder into the
desired lengths and user as required.
Kebbe is a traditional Middle Eastern
dish made primarily of lamp and bulgur

wheat which are minced together to
form a paste the mixture is extruded
through the kebbe maker and cut into
short lengths . The tubes can then be
stuffed with a minced meat mixture, the =
ends pinched together and then deep ; 2
fried.
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MAKING SAUSAGES
1. Mince the meat.
Insert the worm shaft 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.

= | fuem

g e - 2

/ ////
//,/ -

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.

MAKING NOODLE

1. Operation time shall not exceed 3 10
minutes.

2. Use cutting plate 10 or 11 or 12.

3. Fill the tray with flour continuely

4. Mix 759 flour and 25g water to
form a paste.

5. Divide it into 2 pieces in equal size 11

6. Food pusher using 5n force 13 9
)

propulsion
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TOMATO JUICER
ASSEMBLING

1. Place the plastic screw locking ring
into the sleeve (fig.1).

2. Place the gauze into the sleeve next to
the plastic screw locking ring (fig.2).
3. Put the fixing ring through the sleeve
and make it at the end of the sleeve

(fig.3).

4. Place the snake into the head, long
end first, and turn to feed the snake
slightly until it is set into the motor
housing (fig.4).

5. Insert the shaft of the snake into the
central axis of the screw (fig.5).

6. Put the whole sleeve along with the
fixing ring through the

screw, then move the fixing ring clock-

wise so that it being fastened tightly

(fig.6).

7. Put the plastic juice tray through the sleeve and make it on the suitable posi-
tion (fig.7).

8. Insert the plastic screw into the hole of the sleeve, then move it clockwise un-
til it is properly fastened. Then place the plastic cover onto the sleeve (fig.8).

Now the appliance is ready for juicing.

Use this attachment only for juicing tomatoes or soft berries without seeds.
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HOW TO CLEAN YOUR
APPLIANCES

Meat left behind in the cutter
housing may be removed from
the inside of the appliance by
passing a slice of bread through
the cutter housing.

1. Before you clean the appli-
ance, switch the appliance off
and remove the plug from the
socket.

2. Remove the pusher and the
hopper plate. Unscrew the
fixing ring and remove all parts
of the cutter housing (fig.12).

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

4. Do not clean the parts in the dishwasher!

5. Wash all parts that have come into contact with meat
in hot soapy water. Clean them immediately after use.

6. Rinse them with clear hot water and dry them imme-
diately.

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

e

‘ <

Disposal of appliances and batteries

After the implementation of the European Directive 2002/96/EU in the

E national legal system, the following applies:

mmm FElectrical 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.
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YMoBM rapaHTii:

Warranty conditions:

3aB0p rapaHTye HopmanbHy poboTy BUpoby
npoTArom 12 MicALIB 3 MOMEHTY iH0ro NpoAaxy
32 YMOBU OTPUMAHHA CNOXWBAYeM Npasun
eKkcnnyarauii i gornagy, nepesbaueHux ieo
HCTpYKLi€l.

Tepmin cnyx6u Bupoby 5 pokis.

LLlo6 yHUKHYTH HEMOpO3yMiHb, NePeKOHANBO
npocumo Bac yBaxHo BUBYUTH IHCTPYKLil0 3
eKCnyaTaii, yMoBU rapaHTiiiHux 30608'A3aHb,
nepeBipuUTM NPaBUbHICTb 3aM0BHEHHA rapaHTili-
HOTO TanoHa. [apaHTiiiHWiA TanoH BIACHUIA TiNbKKN
32 HaABHOCTi NPaBUAbHO Ta UITKO 3a3HaYeHux:
MOAeni, cepiitHoro Homepa Bupoby, AaTin npoaa-
XY, UiTKUX Bif6UTKIB neyatok ¢ipmu-npoaasus,
nignucy nokynua. Mogenb Ta cepiitHuit Homep
BMPOOY NOBUHHI BiANOBIAATI 3a3HAUEHNM Y
rapaHTiiHOMY TasoHi.

[Tpy nopyLweHHi uux yMoB, @ TaKoX Y BUNAAKY,
KONM aHi, 3a3HaueHi B rapaHTiitHOMy TanoHi
3MiHeHi, cTepTi a60 nepenucani, rapaHTiitHuii
TaNOH BU3HAETbCA HEfliINCHUM.

HanawTyBaHHA Ta ycTaHoBKa (MOHTaX, NiAKio-
UeHH ToLLo) BUPobY, onucaHi B AOKYMeHTaLl,
L0 0JAETHCA 0 HHOTO, MOXYTb OYTI BUKOHaHI
AK CaMUM KopucTyBauem, Tak i paxisuamu YCLI
BianogigHoro npodinto i ¢ipm-npoaasLis (Ha
nnatHiit ocHoBi). Mpu Lbomy ocoba (opraHizavis),
L0 BCTAHOBUNA BUPI6, Hece BiANOBIAANbHICTb

3a NPaBUNbHICTb i AKICTb YCTaHOBKM (Hana-
wryBaHHA). llpocumo Bac 38epHyTy yBary Ha
BAXJIMBICTb NPaBMIbHOI YCTaHOBKM BUPO6Y AK
ANs iA0r0 HafiiiHoi po6oTI, TaK | ANA OTPUMAHHA
rapaHTiitHOro Ta 6€3KOLITOBHOIO CEPBiCHOMO
o6cnyroyBaHHs. Bumaraiite Big cneuianicta 3
HanawTyBaHHA BHECTU BCi HEOOXiAHI BiAOMOCTI
Npo YCTAHOBKY 40 rapaHTIitHOr0 TanoHa.

Y pasi Buxopy Bupo6y 3 nasy npoTArom rapaHriii-
HOrO TepMiHy eKcnnyaTaLiii 3 BUHI BUPOOHMKa,
BNACHUK M€ NPaBo Ha 6e3KOLITOBHMIA rapaH-
TiliHWIE PeMOHT Npu npe’ABNEHHI NPaBUNbHO
3aN0BHEHOTO FapaHTiliHOro TanoHa, Bupoby B
3aBOACHKIN KOMNAEKTaLlii Ta yNakoBLi A0 rapaH-
TiitHOT MaiicTepHi abo Ao Micua npupabanHa. 3a-
LOBOJEHHA NpeTeH3iil CNoXIBayYa Yepes NpoBuHy
BMPOOHIMKA NPOBAAUTBCA BIANOBIAHO A0 3aKOHY
«[lpo 3axucT npas cnoxmnBayis». Mpu rapaTiliHo-
MY PEMOHTI TePMiH rapaHTii MOJ0BXYETbCA Ha Yac
PeMOHTY Ta nepecunanHa.

The plant guarantees normal operation of the
product within 12 months from the date of the
sale, provided that the consumer complies with
the rules of operation and care provided by this
Manual.

Service life of the product is 5 years.

In order to avoid any misunderstanding we kindly
ask you to carefully study the Owner’s Manual,
the terms of warranty, and check the correctness
of filling the Warranty Card. The Warranty Card is
valid only if the following information is correctly
and clearly stated: model, serial number of the
product, date of sale, clear seals of the company-
seller, signature of the buyer. The model and serial
number of the product must correspond to those
specified in the Warranty Card.

If these terms are violated, and if the information
specified in the Warranty Card is changed, erased
or rewritten, the Warranty Card is considered
invalid.

Setup and installation (assembly, connection, etc.)
of the appliance are described in the attached
documentation; they can be carried out both by
the user, and by specialists having the necessary
qualification sent by USC or selling companies

(on a paid basis). In this case, the person (the
institution) installing the appliance shall be
responsible for the correctness and quality of
installation (setup). Please pay attention to the
importance of the correct installation of the
appliance, both for its reliable operation, and for
obtaining warranty and free service. Require the
installation specialist to enter all the necessary
information about the installation in the Warranty
Card.

In case of failure of the appliance during the
warranty period by the fault of the manufacturer,
the owner is entitled to free warranty repair

upon presentation of the correctly filled Warranty
(ard together with the appliance in the factory
configuration packed in the original packaging

to the warranty workshop or the place of its
purchase. Satisfaction of the customer’s claim due
to the fault of the manufacturer shall be made

in accordance with the law «On Protection of
Consumers’Rights». In the case of warranty repair
the warranty period shall be extended for the
period of repair and shipment.



FTAPAHTINHUN TANOH  ARDESTO"

LWWaHoBHMK Mokyneub! Bitaemo Bac 3 npuabaHHAM npunaay Topro-
BesibHOI Mapku ARDESTO, saknin 6yB po3pobsieHniA Ta BUTOTOBAEHUN
y Bi4NOBIAHOCTI A0 HaUBULLMX CTAHAAPTIB AKOCTI, Ta AAKyeEMO Bam 3a
Te, Wwo Bu obpanu came uen npunag,

Mpocumo Bac 36epirat TasoH NnpoTtArom rapaHTiHoro nepiogy. Mpwu
KyniBsi BUpoby BMMaranTe NOBHOro 3anoBHEHHSA rapaHTIMHOrO TaJIoHY.

1. FapaHTiliHe 06CyroByBaHHA 3/iNCHIOETLCA NLLE 3@ HAaABHOCTI NMPaBWJ/IBLHO i YiTKO 3anoBHe-
HOTrO OPUriHaNbHOTO rapaHTIHOTO TaNloHy, Y AKOMY BKa3aHi: Mogenb BUpoby, AaTa Mpoaaxy,
CepiliHWA HoMep, TePMiH rapaHTIiHOro 06C/TyroByBaHHS, Ta neyaTkn GipMu-npogasua.*

2. CTpok cny>6m nobyToBOT TEXHIKWN ckagae 5 pokis.

3. Bupib npu3sHayeHnin 4ns BUKOPUCTAHHA Yy CMOXMBYUMX LisX. Y pasi BUKOPUCTaHHA BUPOBY B
KOMepLiMHIi AifNbHOCTI NPOAaBeLLb/BUPOBHMK HE HECYTb rapaHTiiHMX 3060B A3aHb, CepBic-
He 0B6CNYroByBaHHA BUKOHYETbCS Ha MAATHI OCHOBI.

4. FapaHTiiHUI PEMOHT BUKOHYETLCA BMNPOAOBX TEPMiHY, BKa3aHOrO B rapaHTiiHOMY Ta/oHi
Ha BMpI6, B yNOBHOBaXX€HOMY CEPBIC-LIEHTPI Ha YMOBaX Ta B CTPOKM, BU3HAUYEHI YNHHUM
3aKOHOAaBCTBOM YKpaiHu.

5. Bupib 3HiMaeTbCa 3 rapaHTii y BUNaZKy NOpyLUeHHs CroXunBayem npasua ekcryatadi,
BUK/IAAEHNX B IHCTPYKLi 3 BUPOBY.

6. Bupib 3HiMaeTbCA 3 rapaHTiiHOro 06CNyroByBaHHA y BUMNaAKax:

BMKOPWUCTaHHSA He 33 MPU3HaYeHHAM Ta He Y CMOXMBUUX LLNAX;

MeXaHiYHi MOLIKOAXKEHHS;

MOLUKOAXKEHHS, O BUHWK/N Y HAaCNiAOK MNOTPanIfHHSA BCepeAnHy BMPOBY CTOPOHHIX

npesMeTiB, PeYOBUH, PiAVH, KOMax;

MOLUKOAXKEHHS, LLO BUKAMKAHI CTUXIMHUMW IMXamu (ZOLLeM, BiTpOM, 6ANCKABKOK Ta

iH.), Noxexeto, NobyToBumK dakTopamu (HaZMipHa BONOTICTb, 3aMUAEHICTb, arpecuBHe

cepezoBuLLe Ta iH.);

MOLLUKOAXKEHHS, WO BUKAMKAHI HEBIAMOBIAHICTIO NapamMeTpiB XMUBAEHHSA, KabenbHUX

MepeX Jep>XaBHUM CTaHAapTaM Ta iHLWUX NogibHUx dpakTopis;

npwv ekcnayatadii obnagHaHHsA B e1eKTpoMepeXki 3 BiCYTHIM EAMHUM KOHTYPOM 3a3eM-

NeHHs;

Npwv NOpYyLUEHHI NNOM6 BCTaHOBAEHMX Ha BUPOO;

BiZ,CYTHOCTi CepiliHOro HoMepa NPUCTPO, abo HEMOXUIMBOCTI MOTO iAeHTUdIKyBaTH.

7. FapaHTis He PO3MOBCIOAXKYETLCA Ha BUTPATHI MaTepiann Ta akcecyapw, a Takox GinbTpw,
NOAWLL, ALLMKM, NiACTaBKM Ta iHLI EMHOCTI AN 36epiraHHs NPOAYKTIB.

8. TepMiH rapaHTiliHoro o6cyroByBaHHs ckiagae 12 MicauiB 3 4HA NpoAaxy.

* BiApVBHI TaNloHN Ha TeXHiUHe 06CNYroByBaHHA HafatoTbCsl aBBTOPU30BAHNM CEPBICHUM LIEHTPOM.

KomnnekTHicTb BUpo6y nepesipeHo. |13 yMoBamu rapaHTiliHOro
06C/1lyroByBaHHSA O3HaOMJIEHWUI, MPETEH3IN He Mato.
Mianuc nokynus

ABTopusoBaHuii cepBicHuii LeHTp IM «I-AP-Cl»

Appeca: Byn. Mapka BoBuka, 18-A, Kuis, 04073, YkpaiHa
Ten.: 0 800 300 345; (044) 230 34 84; 390 55 12
www.erc.ua/service



WARRANTY CARD ARDESTO"

Dear Buyer! Congratulations on your purchase of the ARDESTO
brand appliance, which was designed and manufactured in
accordance with the highest quality standards, and we thank you
for choosing this particular instrument.

We ask you to keep the coupon during the warranty period. When
purchasing a product, require a full warranty card.

1. Warranty service is carried out only if there is a correctly and clearly filled original warranty
card, which indicates: product model, date of sale, serial number, warranty service period,
and the seller’s seal. *

2. The service life of household appliances is 5 years.

3. The product is intended for consumer use. When using the product in commercial
activities, the seller / manufacturer does not bear warranty obligations, after-sales service
is performed on a paid basis.

4. Warranty repair is carried out within the period specified in the warranty card for the
product in an authorized service center on the conditions and terms determined by
applicable law.

5. The product is withdrawn from the warranty in case of violation by the consumer of the
operating rules set forth in the instruction manual.

6. The product is removed from warranty service in the following cases:

* misuse and non-consumer use;

» mechanical damage;

 damage caused by the ingress of foreign objects, substances, liquids, insects;

« damage caused by natural disasters (rain, wind, lightning, etc.), fire, domestic factors
(excessive humidity, dust, aggressive environment, etc.)

 damage caused by non-compliance of power and cable network parameters with
state standards and other similar factors;

« when operating equipment in the power supply network with a missing single
ground loop;

« in case of violation of seals installed on the product;

« lack of serial number of the device, or inability to identify it.

7. The warranty does not cover consumables and accessories, as well as filters, shelves,
drawers, stands and other containers for storing products.

8. The warranty period is 12 months from the date of sale.

* Tear-off maintenance tickets are provided by an authorized service center.

The completeness of the product is checked. | have read the terms of the
warranty service, no complaints.
Customer Signature




Warranty card/TapaHTifiHuii TanoH

Product information/IHpopmaLlis npo Bupi6

Product/Bupi6

Model/Mogenb

Serial number/Cepiiihuit Homep

Seller Information/IHpopmaLis npo npogasus

Trade organization name/Ha3Ba Toprosoi opraHizaLii

The address/Aapeca

Date of sale//lata npogaxy

Seller stamp/LUTamn npogasus

Coupon/TanoH N2 3

Seller stamp/

LLtamn npopasus/
poaasy Date of application/[lata 38epHeHHs

Cause of damage/MpuunHa NOLWKOAXKEHHS

Date of completion//[lata BUKOHaHHA

Coupon/TanoH N2 2

Seller stamp/

Lramn npogasus/
poaasy Date of application/[lata 3BepHeHHs

Cause of damage/MpuunHa NOLWKOAKEHHS

Date of completion//[lata BUKOHaHHs

Coupon/TanoH N2 1

Seller stamp/

LWramn npogasus/
Date of application//lata 3BepHeHHs

Cause of damage/MpryrHa NOWKOAXKEHHS

Date of completion//[lata BUKOHaHHA



