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Byab nacka, yBa)KHO npoyuTainTe Ta 36epexiTb L0
iHCTpYKLUilOo

BAMJINBI 3AXOA4U 3 BE3MNEKN

« TinbKun 45 JOMAaLLIHBbOro BUKOPUCTAaHHA. He BUKopu-
CTOBYBATW B MPOMUCIOBUX LiNAX.

« 3aBXOu BigKNouanTe npunag Big enekTpomepexi,
AKLLO BiH 3aNMLWA€ETbCA 6e3 HarnAgy, a Takox nepes
36MpaHHAM, PO36MPaHHAM ab0 UMLLEHHAM.

« byabTte yBaXHi Npy BUKOPUCTaHHI Npwuniagy Tam, fie €
aitn.

« [epeHocaum npucTpin, o60B’A3KOBO TPUMANTE NOro
3a Kopnyc ABOMa pyKamu. He nepeHocbTe NpUCTpin 3a
NOTOK AN 3aBaHTaXeHHA NPOAYKTiB ab0 3aBaHTaXy-
BasibHY rOPNOBUHY.

« He BcTaHoBnONTE piXKyye ne30 (Hix) Ta pewitkn gna
noApiGbHEeHHA Ta NIACTMHY Nif Yac BUKOPUCTaHHA Ha-
CafKu onA NpurotyBaHHA KoBOacok Ta kebbe.

« He npowTtoBxynte NpoAyKTU B 3aBaHTaKyBasibHY rop-
NOBUHY pyKamun. BUKOpUCTOBYITE LITOBXAY.

- He nopgpibHionte TBEPAI NPOAYKTU, TaKi AK KiCTKM,
ropixm Towo.

- He nogpibHionte imbmp Ta iHWI NPOAYKTY 3 BMICTOM
TBEpPAUX BOSTOKOH.

« TpwuBanictb 6e3nepepBHOI POOOTY M'ACOPYOKUN He
NoBUHHa nepesuwyBaTtn 10 xBunuH. lNMepeg HacTyn-
HUM ceaHcoMm PobOTK 3aueKanTe NpPoTArom 10 XBUAVH
MOKN MOTOP OXOJIOHE.

« [lepemukanTe NPUCTPIN i3 NONOXeHb «I» Ta «lI» B No-
noxeHHA «REV» ab6o 3 «REV» Ha nonoxeHHs «I» Ta
«ll» TinbKM NicnAa Toro, AK NonepeaHin pexxnm poboTu
Oyno NPUNUHEHO He MeHLLe HiXK Ha 10 ceKyHz, iHaKLe
Lie MOXe Ierko NOLKOAUTY NPUCTPIN.

« Uo6 yHMKHY TN 3a6MBaHHA M'ACOPYOKM, HE TUCHITb Ha
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NPOAYKTU ITOBXayeMm nig yac poboTtun npunagy 3a-
HaATO CUJTbHO.

+ B pasi cnpauytoBaHHA aBTOMaTUYHOIrO BUMMNKAYQ,
BiA'€AHaNTe npwunag Big Mepexi >KNBNeHHA Ta 3aye-
KanTe He MeHLe 5 XBUNNH nepef NOBTOPHUM BBIMK-
HEeHHAM NPUCTPOIO. AKLLO NiCNA LbOro aBTOMaTUYHN
BMMMKaY 3HOBY CMpaLbOBYE — 3BEPHITbCA B aBTOPU30-
BaHUW CEPBICHUI LIEeHTP.

« Len npunag MoxyTb BUKOPUCTOBYBATN 0CcobU 3 06-
MEXEHUMUN Pi3NYHNMK, Yy TTEBMMIM aBO PO3yMOBMMU
MOXJIMBOCTAMM ab0 3 HEAOCTATHICTIO AOCBIAY 1 3HAHD,
AKLLO BOHW NepebyBatoTb Nif NOCTIMHUM Harnagom
ab0 X NPOIHCTPYKTOBAHO LWOA0 6€3MeYyHOro BNKo-
PUCTaHHA Npuiagy Ta BOHW PO3YyMitoTb MOXK/NBI He-
6e3neKn.

«  YuweHHA Ta TexHiYHe 06CNyroByBaHHA HE MOBUHHI
BMKOHYBaTUCA AiTbMU. JiT HE NOBNHHI BUKOPUCTOBY-
BaTW Len npunag. 36epirante Nnpunag 1a Noro WHyp 'y
HeJOCTYNHOMY ANA AiTen Micui.

« [HiT He NOBWMHHI rpaTn 3 NpUNagoM.

« He HamaramTecs BifpemMOHTyBaTK npunag caMocTiin-
HO, BiH Ma€ Oy T BigpeMOHTOBaHWI KBanipikoBaHMU
daxiBuamMy, Wob YHNKHYTK Oyab-aKoi Hebe3neku.

« AKLLO Kabenb KMNBMEHHSA MOLKOAXKEHWIA, BiH NO-
BMHEH OYTN 3aMiHEHWUI BUPOOHMKOM, CEPBICHUM
cnieuianictom abo KBanipikoBaHUM ¢paxiBLeM, oo
YHUKHYTU Hebe3neku.

TEXHIYHI XAPAKTEPUCTUKU

Hanpyra 220-240 B~, 50/60 I'y
HomiHanbHa NOTYXHicTb 700 Bt

MakcmmanbHa NoTyXHiCTb 3000 Bt




onnc nPUCTPOIO
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NEPEA NEPLWUWM BUKOPUCTAHHAM

« [NlepekoHanTecs, WO HaNpyra, 3a3HayeHa y TEXHIYHMX XapaKTepu-
CTMKAaX, BifNoBiga€e Hanpysi B Ballin efeKTpoMepexi.

« Nomwunte BCi YacTnHW Npunagy (okpim Kopnycy) y Tennin Bogi 3
[0AaBaHHAM HearpecuBHOro MMYoro 3acoby.

« Cknagitb npucTpin.

« [lepep nigknioyeHHAM [0 PO3ETKM NEePeKOHaNTecs, LWo nepemmkay
PEXNMiB 3HaXOANTbCA B NONOXeHHI «OFF».

IHCTPYKLUIT 3 BAKOPUCTAHHA

CKNAOAHHA

« [loBepHiTb dikcaTop HacagoK
NPOTU FOAVHHUKOBOI CTPISTKMK,
Bi3bMiTb HacafKy AnA 3aBaHTa-
XeHHA NPoAyKTiB Ta BCTaBTe il
y BignoBigHmn oTeip (nig vac
BCTaBfIEHHA 3BEPHITb yBary, Wo
ropsioBMUHa Ma€ 6yTn Haxumne-
Ha BiANOBiIAHO A0 3a3HAaYeHOl
CTPINKK, AMB. Man. 1), NoTim
NOBEpPHITb dikcaTop 3a roanH-
HUKOBOIO CTPINIKOIO, o6 Hacaa-
Ka ON1A 3aBaHTaXeHHA NpoayKTiB
WinbHO 3akpinunaca (man. 2).

« [lomicTiTb WHEK B HacagKy ansa
3aBaHTa)KEHHA, JOBIMMM KiHLEM
Bnepen, i NereHbKO NOBEPHITb,
NMOKM BOHa He CTaHe B poboue
nonoeHHda (man. 3).

«  [NomicTiTb PiXXyunin Hi>XK Ha LUHEK
Tak, 1Wo6b BOHO 6yno NoOBEpPHYTO
NMLEeBOI0 CTOPOHOIO yriepes, AK MOKa3aHO Ha ManioHKY
(man. 4). Ko BOHO BCTaHOB/IEHE HEMPABUIbHO, M'ACOpPYOKa He
6yne npavtoBaTi.




- [loTim BCTaBTe BiANOBIAHY peLiTKy ana noapiobHeHHs. MNepesipTe,
W06 BUIMKA peLliTKn ana noapibHeHHsA 36iranuca i3 na3ammn Hacag-
K1 ONA 3aBaHTaXXeHHA NPOAYKTiB (Man. 5).

« [MpuTpumyiiTe abo HAaTUCHITb Ha LLEHTP PiXKy4Ooi NAACTUHN OOHUM
nanbuem, a NOTIM MiLLHO 3aKpYTiTb ranky-¢ikcatop By3na m’acopy6-
KM iHWO pyKoto (puc.6). He 3aTaryiTte 3aHagTO CUNbHO.

+  [loMicTiTb NOTOK ANA 3aBaHTaXeHHA NPOAYKTIB Ha rOP/IOBMHY Ta
3adikcynTe ii B NOTPIOHOMY NONOXKEHHI.

« BcTaHOBITb NPUCTPIN Ha TBEPAI NOBEPXHI.

« [loBiTPAHI OTBOPM Y HUXKHIN | BiYHI YaCTUHI KOpPNYCY MOTOpPa Ma-
t0Tb OYTU YNCTUMK | He 3a61I0OKOBAHVMM.

I'IPI/II'OTyBAHHHﬂ OAPLLIY
HapixkTe m’Aco Ha WMaTKM (pekomeHaoBaHO M'sico 6e3 xpebTa,
KiCTOK i Xnpy, npu6an3sHum po3mip: 20 Mm x 20 MM x 60 Mm), 06
BOHW Ierko NOMILLanncaA B NOTOK AS1A 3aBaHTaKeHHA NPOAYKTiB.

« BcTaHoBITb Nepemukay pexxkmmia po6oTn B NonoxkeHHsA «I» abo «li».

« [lloknagitTb NPOAYKTN B NOTOK ANA Xap4yoBUX NPOAJYKTIiB. Bukopu-
CTOBYWNTE ANA LbOro wrosxay (man. 7).

« [licna BMKoOpuUCTaHHA NepeBeaiTb nepeMmnkay y nonoxkeHHa «OFF»,
BUMKHITb NPUCTPIN | BUTATHITb BUJIKY 3 PO3ETKN.

(DyH KUIA REVERSE
Y pasi 3a61BaHHA WHeKa M'ACOPYOKN NpoayKTamMun nNepeBeaiTb
nepemukay pexumis I/II/OFF/REV B nonoxeHHA «OFF», 3auekanTe
10 cekyHp Ta nepesepitb nepemukay I/II/OFF/REV y nonoxeHHsA
«REV».

« LLHek noyHe obepTaTnUCA B MPOTUNIEXXHOMY HaNPsMKY i Le 3Bib-
HUTb MeXaHi3M NoAPiIGHEHHA NPOAYKTIB.

+  fAKWO uUe He gonomarae, BAMKHITb NPUCTPIN, Biad' €AHanTe Noro Big
AXKeperna X1BMNeHHA Ta NPOYNCTITb NOro.



NMPUTOTYBAHHA KEBBE

OPUTHANIbHA HAYNHKA OJ19 KEBBE

bapaHuHa 100r

OnuekoBa onif 1 cTONOBa NIOXKa
Lnbyna (api6bHO Hapi3zaHa) 2 CTONOBI NOXKM
Cneuii 3a CMaKoM

Cinb 3a cmakom 3a CMakom
bopowHo 1 cTONOBa NOXKa

«  [lepekpyTiTb 6GapaHHy oguH abo ABa pa3u.
«  Obcmakte LUMbynNto A0 30M10TUCTOI CKOPUHKI
i fofjanTe GapaHWHY, a TaKoX cnewii, Cinb i

60pOoLLHO.
HAUYMHKA KEBBE
HexnpHe m'aco 450
bopouwHo 150-200 1
Cneuii 3a CMaKoM
MyckaTHui ropix
(noppibHeHN’) 1w
YepBOHMI MmeneHnn nepeyb  3a CMakoMm
YopHun meneHnn nepeb 3a CMakom

«  Tpuui nepekpyTiTb M'ACO Ta 3MmilLanTe BCi iHrpedieHTX B mucLi. binbwe
M’Aica Ta MeHLe O0POLLHa YTBOPIOIOTb KPalLlly KOHCUCTEHLiI0 Ta CMaK.

+ [lepekpyTiTb Cymiw Tpnui.

«  Po36epitTb M'siIcOpy6Ky, BUKOHABLUUN KPOKYM 5-3 Y 3BOPOTHOMY MOPSAKY,
No yep3i 3HiMalum pixy4y nNaacTMHy Ta neso.

«  BcTaHOBITb 06MABI Hacagkuy ansa kebbe pasom, NepesipTe, OO BOHK
cnisnaganu 3 BignosigHMMK nNasamu (Man. 8).

«  3aKpyTiTb ranky-odikcatop By3na m'scopybku. He 3atarynTte 3aHagTto
cunbHO (Man. 9).

+  3aBaHTaXTe HauMHKy Ans ke6be (Man.10).

«  CoopmyinTe Kebbe, Ik MOKAa3aHO Ha MaJllOHKY HIXKYeE, | 06CMaxkTe y

dpuTiopi.



I

NMPUTOTYBAHHA KOBBACOK

HdoTpumynTteca TMX CaMnX iIHCTPYKLUIN, WO 1 ANA NPUroTyBaHHA
keb0be, ane BUKOPUCTOBYOUN HACafKy A/1A KOBOACOK Ta BCTAHOBUBLUY
PiXKyUmI HiXK Ta peLwliTKy AnA NoapibHeHHA AK BKa3aHO Hkue (man. 11).

BUKOPUCTAHHSA APIBHOI TEPTKU 419 OBOUIB,
rPY6OI TEPTKU 19 OBOYIB TA LWATKIBHUUI

« [loBepHiTb pikcaTop HacagoK NPOTU TOANUHHNKOBOI CTPINKMK, Bi3b-
MiTb HacaiKy MyNbTUPI3KM A1 OBOYIB Ta BCTaBTe 11y BifnoBigHWI
OTBIp (Nig Yac BCTaBIEHHA 3BEPHITb YBary, O ropsioBMHa Mae 6yTn
HaxusieHa BiANOBIAHO A0 3a3HAYEHOI CTPINKK, ANB. Mas. 12), NOTiM
NoBepHiTb piKcaTop 3a rOAMHHNKOBOI CTPINKOL, Wob HacagkKa
MYNbTUPI3KN AJ1A OBOMIB LWiNIbHO 3aKpinunacs.

« BctaBte rpyby TepTKy Ana oBoui, ApibHy TepTKy Ana oBouyis abo
LWATKIBHULIO B OTBIp HAaCaf K1 MyJbTUPI3KM ANA OBOUIB.
MpumiTKa: TepTKa NOBMHHA 3adikCyBaTUCh Ha Micli (man. 13).

«  3aTArHiTb ranky-dikcatop (man. 14).

« [epesepitb nepemunkau I/II/OFF/REV B nonoxeHHs “I” ana snko-
pUCTaHHA TepTKW. [ToKNaaiTb 0BOYI B FOPSIOBUHY AN1A MYNbTUPI3KN
ON1A OBOUIB i HATUCHITb Ha HMX 3 JONOMOIO LUTOBXa4ya A/1A OBOYIB
(man. 15).

IIIII
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OYULEHHA TA aornan

PO3BUPAHHA NPUNALQY

[NepekoHanTecA, WO MOTOP NOBHICTIO
3yMNNHUBCA.

Buinmitb BUNKY XNBMEHHA 3 PO3EeTKN.
Po36epiTb M'ACOpYy6OKY, BUKOHABLUN
KPOKW MaJitoHKiB 1-6 y 3BOPOTHOMY
NOPALQKY.

LLlo6 nerko 3HATU peLwiTKy Ana nog-
PiOHEHHA, NOMICTITb BUKPYTKY ab0
nofibHUM NPUCTPIN MiXK PeLLiTKO
[NA NoapiOHEHHA Ta rOPNOBMHOM, AK
MOKa3aHO Ha MasoOHKY, NOTIM BUTAT-
HiTb 11 (Man. 16).

MNoBepHiTb PpikcaTop HacafoOK NPOTH rOJVUHHNKOBOT
CTPINKM Ta NOTArHITb 3@ FOP/IOBMHY HacagKy AnA 3aBaH-
Ta’KeHHA NPOAYKTIB BiAMOBIAHO A0 HaNpPAMKY, 300parke-
HOro Ha man. 17, nicnsa uboro BM 3MOXKeTe Ii BAMHATU.

OYMLLEHHA

Bupanitb M'aco abo iHwWi 3anmwkKu npogykTis. [Mpomunin-
Te KOXKHY feTasb B Tenni Bofi 3 HeBeMKOIO KiNIbKiCTio

MMIOYOTro 3acoby Ans nocyay.

He BukopucToBymnTe Muioyi 3acobu, AKi MiCTATb X510,
OCKI/IbK/ BOHV MO>KYTb MOLUKOAUTY MeTasieBi NOBEPXHi

M'ACOpyOKM.
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« He 3aHyplonTe Kopnyc npunagy y sogy, nuiie npoTnpamn-
Te I0ro BOJIOrOK0 TKAHUHOIO.

« [poTpiTb yci piXy4i YaCTUHN TKAHVUHOIO, 3MOYEHOIO
POC/IIHHOIO OJTi€l0.

YTUNI3ALIA

YnakoBKa NOBHICTIO BUFOTOBJSIEHA 3 MaTepianis, NPUAATHUX 41A BTOPUHHOI
nepepobKu, AKi BM MOXKeTe yTUIi3yBaTh Ha MicLLeBUX NepepobHmX
nignpruemcraax.

3BEepHiTb yBary Ha MapKyBaHHA NakyBaJibHUX MaTepianiB And pos-
b LinbHOro 36upaHHsA Bigxop[is, AKi NO3HaueHi abpesiaTypamu (a) Ta
L‘) undpamu (b) 3 HACTYMHUM 3HAUYEHHAM:
a 1-7: nnactuk / 20-22: nanip i BN/ 80-98: kKoMno3uTHi maTtepianu.

@ YTunisymnte nakyBasbHi MaTepiann eKonoriyHo. YnakoBKa noBHICTIO
BMUFOTOB/IEHA 3 MaTepianis, NpuaaTHUX 418 BTOPUHHOI NepepobKu,
% AKi cnifg yTnnisyBaTn Ha MicLeBKX NepepobHMX NiANPUEMCTBAX.

LLlo6 nonomMorTu 3axmucTuTy HaBKONULIHE cepefioBuLle, Oyab nacka,
yTURi3ynTe BUPI6 HaNeXHUM YNHOM MIiCNA 3aKiHYeHHA TepMiHY Noro
ekcnnyaTauii, a He pa3om 3 NoOyTOBMMM BigXxoZamu.
IHbopMaLito Mpo NyHKTY 360py Ta roAnHY iX PO6OTY MOXHA

B o rpumaTy y MiCLIEBUX OpraHax Bnaaw.

® 3BepHITbCA [O MiCLLEBOro OpraHy 3 yTunisadii Bigxogis ansa otpu-
g MaHHsA 6inb aetanbHOT iHGopMaLii Npo Te, AK yTUNi3yBaTn Npunag
nicna 3akiHYeHHA Noro ekcnsyaraduii.

Bupo6HUK 3anmnwace 3a co6olo npaBo 6e3 nonepeaHbOro NOBigoOM-
JIeHHA BHOCUTU 3MiHN B TeXHiYHi XapaKTepucTUKN Ta An3alH npu-
napis, WO He NOripwylTb eKcnayaTayinHi AKocTi.

Y pasi 6yab-aKNX NOMUNOK APYKY a60 HenpaBuIbHOroO TIlyMauyeHHA
3MicTy LbOro NocCi6HMKa BMPOGHMK 3anuniiae 3a co6010 NpaBo ocTa-
TOYHOrO TpaKTyBaHHA. OHOBJIEHHA NPOAYKTY a60 AaHMX MoXe 6yTun
AOJaHO A0 HOBOI Bepcii noci6HMKa 6e3 goaaTKOBOro NoBigomsneH-
HA. Y pasi 6yab-AKoi 3MiHN 30BHilWHbOro BUrnAaay supo6y abo mnoro
Konbopy npioputet mae ¢paKTUYHUI NpeaMeT, Wo 3HaXOAUTbCA B
ynakosui.
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Please read carefully and keep the instruction well

IMPORTANT SAFEGUARDS

Home use only. Do not use for industrial purpose.
Always unplug the appliance from the power supply
if it is left unattended and before assembling,
disassembling or cleaning.

Close supervision is necessary when any appliance is
used near children.

When carrying the device be sure to hold the body
with both hands. Do not carry the device by the
hopper plate or 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 10 minutes
interval for motor cooling.

Operate the device from “I” or “llI” position to “REV”
position or from “REV” to “I” or “ll” after the previous
working condition stops more than 10 seconds, or it
easily destroy the device.

To avoid jamming, do not force to operate the device
with excessive pressure.

If the circuit breaker was activated, do not switch

on the grinder for at least 5 minutes. If after that

the circuit breaker is activated again, contact an
authorized service center.

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

 Cleaning and user maintenance shall not be made by
children. Children should not use this appliance. Keep
the appliance and its cord out of the reach of children.

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

- Do not attempt to repair the device yourself, it must
be repaired by qualified technicians to avoid any
hazard.

- Ifthe supply cord is damaged, it must be replaced
by the manufacturer, its service agent or a qualified
person in order to avoid a hazard.

SPECIFICATIONS

Power supply 220-240V~, 50/60Hz

Rated Power 700 W

Maximum power 3000 W
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DESCRIPTION

Food dish
Hopper plate
Body
Fixing button
Switch (I/1I/OFF/REV)
Kibbe attachment
Head inlet
Sausage attachment
Sausage attachment
. Sausage attachment
. Sausage attachment
. Food pusher
. Head (loading and mincing
(attachment)
. Snake

©NOoOUL A WN =

block)
fine)
medium)
large)
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15.
16.
17.
18.
19.
20.
21.

25.
26.
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Cutting plate (large)

Cutting plate (medium)

Fixing ring

Cutting plate (fine)

Cutting plate (super large)
Cutting blade

Vegetable cutting accessory tube
cover

. Coarse grater vegetable cutting

accessory

. Slicer
. Fine grater vegetable cutting

accessory
Vegetable pusher
Vegetable cutting accessory tube



BEFORE THE FIRST USE

« Check that voltage indicated on the rating label corresponds the
voltage in the power supply.

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

« Assembly the device

- Before plug in, ensure the I/lI/OFF/REV switch is in «<OFF» position.

INSTRUCTION FOR USE

ASSENBLING

« Rotate the fixing button anticlockwise, hold the head and insert it
into the inlet (when inserting pls
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
(fig.2). Rotate the fixing button
clockwise to fix the head.
Place the snake into the head,
long end first, and turn to feed
the screw slightly until it is set
into the motor housing (fig.3).

+ Place the cutting blade onto
the snake shaft with the blade
facing the front as illustrated
(fig.4). If it is not fitted properly,
meat will not be grinded.
Place the desired cutting plate
next to the cutting blade, fitting
protrusions in the slot (fig.5).
Support or press the center of
the cutting plate with one finger then screw the fixing ring tight
with another hand (fig.6). Do not over tighten.
Place the hopper plate on the head and fix it into position.
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Locate the device on a firm place.
The air passage at the bottom and the side of the motor housing
should be kept free and not blocked.

MINCING MEAT
Cut all foods into pieces (spineless, 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.
Rotate the I/I/OFF/REV switch to «I» or «ll» position.

- Place food into the hopper plate. Use for it only the food pusher
(fig.7).
After use rotate the I/1l/OFF/REV switch to «OFF» position to
stop device and unplug it from the power supply.

REVERSE FUNCTION
In case of jamming switch off the appliance and rotate the I/1l/
OFF/REV switch to «REV» position.
Snake will be rotating in the opposite direction, and the head will
get empty.

« Ifit doesn’t work, switch off the device and clean it.
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MAKING KIBBE

STUFFING

Mutton 1009

Olive oil 1 tablespoon
Onion (cut finely) 2 tablespoons
Spices to your taste
Salt to your taste
Flour 1 tablespoon

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

OUTLET COUVER

Lean meat 4509

Flour 150-200g
Spices to your taste
Nutmeg (cut finely) 1pc
Powdered red pepper to your taste
Pepper to your taste

«  Mince the 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 outlet cover (fig.10).

«  Form the kibbe ad illustrated below and deep fry.
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MAKING SAUSAGES

Follow the same instructions as for making kibbe but using the
sausage attachment and installing the blade and the cutting plate
as per following (fig.11).

CUTTING SLICE/SILK/STRIP

Rotate the fixing button anticlockwise, hold the head and insert
it into the inlet (when inserting pls pay attention the head must
be slanted as per arrow indicated on the top, see fig.12), then
move the head anticlockwise so that the head being fastened
tightly (fig.13). Rotate the fixing button clockwise to fix the
head.

Put fine grater vegetable cutting accessory or slicer or coarse
grater vegetable cutting accessory into the cutting head.
Note: must be assembled on its place (fig.13).

Tight with the attachment fix screw (fig.14).

Switch the I/1I/OFF/REV knob to “I” position for cutting. Put the

food to feed from the mouth and then push down the vegetable

pusher (fig.15).

18



CL

EANING AND MAINTENACE

DI

CL

SASSEMBLY

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 head as
illustrated and lift it up (fig.16).

Press the fasten knob, move the head
as per direction illustrated on fig. 17,
then you can take out the head

EANING

Remove meat, etc. Wash each part in warm soapy water.
Do not use any bleaching solution containing chlorine

will discolor aluminum surfaces.

Do not immerse the motor housing in water, but only

wipe it with a damp cloth.

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

The packaging is made entirely of recyclable materials, which you may
dispose of at local recycling facilities.

A Observe the marking of the packaging materials for waste

b separation, which are marked with abbreviations (a) and numbers
(b) with following meaning:
1-7: plastics / 20-22: paper and fiberboard / 80-98: composite
materials.

=
v

Dispose of the packaging materials environmentally. The
packaging is made entirely of recyclable materials which should be
disposed of at local recycling facilities.

To help protect the environment, please dispose of the product
properly when it has reached the end of its useful life and not in the
household waste.

Information on collection points and their opening hours can be
obtained from your local authority.

A8 & -

g Contact your local refuse disposal authority for more details of
% how to dispose of your worn-out product.

The manufacturer reserves the right to change the design and the
specifications of the unit without a preliminary notification.

In case of any printing errors or misunderstandings in the content of
this manual, the producer reserves the right of final interpretation.
Product upgrades or data updates may be included in the new
version of the manual without further notice. In case of any change
to the product or its appearance color, the actual item inside the
package shall prevail.
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YMoBM rapaHTii:

Warranty conditions:

3aBof rapaHTye HopmanbHy po6oTy BUpobYy NpoTArOM
12 MicALIB 3 MOMEHTY i10ro MPOAay 3a yMOBI AOTPY-
MaHH#A CNOXMBayeM NpaBui ekcnnyaravii i Jornagy,
nepefbaueHnx Li€t iHCTPyKLiEw.

Tepmin cnyx6u BUp06Y CTaHOBUTB 5 POKIB.

LLl06 yH1KHYTM HENOPO3yMiHb, NepPeKOHNMBO MPOCMMO
Bac yBaxHo BUBUMTI IHCTPYKLito 3 ekcnnyaTawii, yMoBy
rapaHTiitHux 3060B'A3aHb, NepeBipuTM NPaBUIbHICTD
3aM0BHEHHSA rapaHTiliHOTO TanoHa. [apaHTiliHuiA TanoH
RiViCHNIA TINbKI 33 HAABHOCTI MPaBUBHO Ta UITKO 3a3Ha-
YeHux: Mogien, cepiliHoro Homepa Bupoby, AaTv Npoja-
Ky, UiTKX BiLOUTKIB neyaTtok GipMmu-npogasus, nignucy
nokynua. Mogenb Ta cepiiiHuii Homep BUPO6Y NOBUHHI
BIANOBIAATY 3a3HAYEHNM Y FapaHTIliHOMY TasnoHi.

[pu nopyLLeHHi LX yMOB, a TaKOX Y BUNAAKY, KoK
[aHi, 3a3HaueHi B rapaHTiitHoMy TainoHi 3MiHeHi, cTepTi
ab0 nepenvcaHi, rapaHTiiiHuii TanoH BU3HAETLCA
HeflilicHUM.

HanawTyBaHHA Ta yCTaHOBKa (MOHTa, MiAKMKOYEHHA
TOLL0) BUPOOY, ONMCaHi B AOKYMEHTAL, L0 JOLAETHCA
[0 HbOT0, MOXYTb 6YT! BIUKOHAHi AK CAMUM KOPUCTYBa-
yem, TaK i paxiBuamn aBTopusoBaHoro CL| BignosigHoro
npodinto i pipm-npoaaBuiB (Ha nnaTHiit ocHoBi). Mpu
LboMy 0coba (opraHi3aLis), Lo BcTaHoBIUNA BUPIO, Hece
BIANOBIAANbHICTb 3 NPABUNbHICTb | AKICTb YCTaHOBKM
(HanawtyBaHHa). lMpocumo Bac 3BepHyTH yBary Ha
BaXNUBICTb NPaBUNbHOT YCTaHOBKM BUPOOY AK AN iioro
HagiiHoi po6oTI, TaK i ANA OTPUMAHHA rapaHTiiiHoro Ta
6e3KoLLUTOBHOTO CepBicHoro 06CyroByBaHHA. Bumaraiite
Bi[j CMewianicTa 3 HanawTyBaHHA BHECTI BCi HeoOXiHi
BIJOMOCTi PO YCTaHOBKY A0 rapaHTiliHOro TanoHa. [laHa
rapaHTiAl He NOLMPIOETbCA HA MOHTAX Ta AEMOHTaX
npunagy. Bci BuTpaTu, noB'a3ai 3 MoHTaxeMm Ta fie-
MOHTaxeM npunagy (30Kpema y BUNajKy rapauTiiiHoro
PEMOHTY), Hece KIieHT.

Y pasi Buxogy Bupoby 3 najy npoTAroM rapaHTiiiHoro
TepMiHy ekcnayataLii 3 BUHU BUPOOHNKa, BNACHUK MaE
npaBo Ha 6€3KOLUTOBHII rapaHTiiHWii pEMOHT Npu
npez’ABNeHHI NPaBUIbHO 3aNOBHEHOIO FAPaHTIAHOMO
TanoHa, Bupo6y B 3aBOACHKili KOMNAeKTaLi Ta ynakosLi
[0 rapaHTiitHoT MailcTepHi abo Ao MicuA npuabaHHa.
3a/10BONEHHA NPeTeH3iil CNOXMBaua Yepe3s NpoBUHY
BUPOOHMKA NPOBaAMTLCA BIANOBIAHO A0 3aKoHY «[Tpo
3aXUCT NPaB CNOXWBaYiB». [p1 rapaHTiiHOMY PeMOHT
TepMiH rapaHTii NOJ0BXY€ETbCA Ha Yac PEMOHTY Ta
nepecunaHHs.

The plant quarantees 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
(ard. 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 Authorized
Service Center 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. This warranty does not cover installation
and uninstallation of the appliance. All costs associated
with the installation and uninstallation of the appliance
(including warranty repairs cases) are borne by the
customer.

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 Card 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
Consumer protection law. In the case of warranty repair
the warranty period shall be extended for the period of
repair and shipment.



FTAPAHTIVHUA TANOH  ARDESTO"

WaHoBHWI Mokyneub! Bitaemo Bac 3 npuabaHHAM npunaagy Topro-
BesibHOI Mapku ARDESTO, aknn 6yB po3pobieHunii Ta BUTOTOBNEHUI
y BiANOBIAHOCTI A0 HaUBULLIMX CTaHAAPTIB AKOCTI, Ta AAKyemMo Bam 3a
Te, wo Bu obpann came uen npunag,.

Mpocrmo Bac 36epiratn TanoH NpPoTArom rapaHTiiHoro nepiogy. Mpwu
Kynisai BUpoby BMMarante NnoBHOro 3anoBHEHHSA rapaHTiHOrO TaJIoOHY.

1. TapaHTiiHe 06CyroByBaHHA 34iMCHIOETLCA NLLE 3@ HAABHOCTI NMPaBWbHO i YiTKO 3aroBHe-
HOro OPWriHaNbHOrO rapaHTIMHOrO TaNloHy, y AKOMY BKasaHi: Mogesb BUPObY, AaTa nposaxy,
CepiiHUA HoMep, TEPMiH FrapaHTIHOro 06CYroByBaHHs, Ta nevyaTkv GipMu-npogasLs.®

. CTpok cny>x6u nobyToBOT TeXHIKM cKAagaE 5 pokiB.

. Brpi6 npu3sHayeHnn ans BUKOPUCTaHHS y CMOXUBYUMX LiinsX. Y pasi BUKOPUCTaHHsA BUPOOY B
KOMepLiHiA AisAbHOCTI NpoZaBeLLb/BMPOBHMK HE HeCyTb rapaHTiliHKX 3060B f3aHb, CepBic-
He 06C/lyroByBaHHS BUKOHYETHCS Ha MAATHIN OCHOBI.

4. TapaHTiiHNI PEMOHT BUKOHYETLCS BMPOAOBX TEPMiHY, BKa3aHOTO B rapaHTiiHOMY TasIoHi
Ha BMpI6, B yNIOBHOBaXEHOMY CEpPBIC-LeHTPi Ha yMOBaX Ta B CTPOKM, BU3HAUEHi YNHHMM
3aKOHOAABCTBOM YKpaiHu.

5. Bupib 3HiMa€eTbCs 3 rapaHTii y BUNaAKy NOPYLUEHHSA CMoXUBayYeM npaBua ekcnayatadii,
BUKaJEHVX B IHCTPYKLLi 3 BUPOOY.

6. BUpib 3HIMaEeTbCA 3 rapaHTiNnHOro 06CNyroByBaHHs y BUMNaAKax:

* BUKOPUCTaHHA He 3a NPM3HAUYEeHHAM Ta He y CMOXMBYUMX LinfX;

* MeXaHiYHi MOLUKOAXEHHS;

* MOLIKOZXXEHHSA, L0 BUHUKAW Yy HaCAi0K NOTPanasaHHA BcepesnHy BUPOOY CTOPOHHIX
npesMEeTIB, PEUYOBWH, PiAVH, KOMaXx;

* MOLUKOZXEHHS, LLIO BUK/INKaHI CTUXINHMMUW nxamMu (4OLLEeM, BITPOM, 6MCKaBKO Ta
iH.), Noxexeto, NObyToBUMYK dakTopamu (HaZMipHa BOOTICTb, 3aMUAEHICTb, arpecnuBHe
cepefoByLLE Ta iH.);

* MOLLKOAXEHHS, LLO BUKANKaHI HEeBIAMOBIAHICTIO NapaMeTpiB XWBAEHHS, KabenbHuX
Mepex Aep>KaBHUM CTaHAapTaMm Ta iHLWWX NoAibHUX dakTopis;

* Npw ekcnyataLii o6n1agHaHHA B e1eKTPOMepeXxi 3 BiJCYTHIM €ANHMM KOHTYPOM 3a3eMm-
NeHHs;

* NPV NOpPYLUEHHI N10M6 BCTaHOBAEHWMX Ha BUPODI;

* BifICYTHOCTi CepiliHOro HoMepa NPUCTPOID, a0 HEMOXAMBOCTI MOTO iAeHTUdIKYBaTW.

7. FapaHTia He pO3MOBCOAXKYETLCA Ha BUTPATHI MaTepianu Ta akcecyapw, a Takox e3a, Gisib-
TPW, NOANL, ALLMKK, MiACTaBKM Ta iHLI EMHOCTI Ans 36epiraHHs NPOAYKTIB TOLLO.

8. TepMiH rapaHTiliHoro o6cyroByBaHHs cknagae 12 mMicsiLiB 3 AHs npogaxy.

w N

* BifpVIBHi TaloHN Ha TeXHiYHe 06CNYroByBaHHS HaflakoTbCs aBTOPU30BAHUM CEPBICHUM LIEHTPOM.

KomnnekTHicTb BUpOby nepesipeHo. |13 ymoBamu rapaHTiliHOro
06cyroByBaHHA O3HAWOMJIEHWUI, NPETEH3IN He Mato.
Mignuc nokynus

ABTopusoBaHuii cepBicHuii LieHTp IM «I-AP-Cl»

Appeca: Byn. Mapka BoBuka, 18-A, Kvis, 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 product.

Keep this card during the warranty period. When purchasing a
product ask for the warranty card to be completely filled out.

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 blades, filters,
shelves, drawers, stands and other containers for storing products, etc.

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/TapaHTilHUi TanoH

Product information/IHpopmaLiis npo Bupi6

Product/Bupi6

Model/Mogaens

Serial number/CepiitHuit Homep

Seller Information/IHpopmaLis npo npoaasLs

Trade organization name/Ha3Ba ToproBoi opraHizaLlii

Ad

dress/Aapeca

Da

te of sale/[lata npogaxy

Sel

ller stamp/LUtamn npogasus

Coupon/TanoH N2 3

Seller stamp/
LWramn npoaasusa/

Coupon/TanoH N2 2

Date of application//laTa 3BepHeHHs

Cause of damage/lMpunumnHa NOLKOAXKEHHS

Date of completion/[lata BUKOHaHHs

Seller stamp/
Wramn npogasus/

Coupon/TanoH N2 1

Date of application/[lata 3BepHeHHs

Cause of damage/lMpnyviHa NOLWKOAXEHHS

Date of completion//JaTa BUKOHaHH:A

Seller stamp/
LWramn npoaasusa/

Date of application/[lata 3BepHeHHs

Cause of damage/MpununHa NOLWKOAXKEHHS

Date of completion//[lata BUKOHaHHs



