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VCTPONCTBO MACOPYBKU
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RUSSIAN

1. Kopnyc msacopy6ku
2. MepekntouaTenb pexxnMoB (BK/1/ BbIK/1/ epaweHue 8 06pamHom HanpasneHuu)

KHnonka [POWER] — ekntouenue/ ebiknoyeHue epaweHus wWHeka 8 npsmom HAMpasneHuu
KHonka [SLOW] - ekniouenue/ ebiknioueHue ymeHbweHHOU ckopocmu epaweHust

KHonka [REV] - exniouenue/ ebiknouerue spaweHus wHeka 8 06pamHoM HanpasneHuu

. KHonka chmkcaunm kamepbl MICOPyObKM
. OTBepcTMe 4na yCTAaHOBKM KaMepbl MACOPYOKM
TonkaTenb

JloTok

Kamepa c 3arpy304Hoii ropIoBMHOM
LHek

Hox

10. CeTka (kpynHas)

11. CeTka (cpegHss)

12. CeTka (menkas)

13. KpenexHoe Konbuo

14. Kyb66e

15. Hacapgka ans kon6ac

16. Hacagka ons WNWHKOBKKU*

17. Hacagka gna menkou Tepku*

18. Hacagku ans KpynHom Tepku*

19. U3menbuntennp*

20. TonkaTenb Ansa namenbuntena*

00Ny R W

*monbko ons modenu UGR-466
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RUSSIAN

MEPDI MPEAOCTOPOXXHOCTU

VBa)xaeMblil noKynaresb!

bnarogapum Bac 3a npuo6peteHue macopy6ku UNIT. Mepeg Hauanom sKcnnya-
Tauuu, NOXanyincrTa, BAUMATENbHO, U3yunTe HACTOALLYIO MHCTPYKLUMIO. [laHHOe
PYKOBOACTBO COAEPXUT BaXKHbIE YKa3aHUA NO 6e30nacHOCTH, IKCNnyaTaumum
MACOPY6KM U MO yXoAy 3a Heil.

1.

Mpu6op NpeaHasHaueH A9 UCNoNb30BaHNA B 6bITY, BHYTPY NOMELL,eHNs
NPV HOPManbHON TemnepaType 1 BNAXHOCTU BO3ayXa. 3anpelLeHo UCnonb-
30BaTb NPUGOP B MPOMbILLSIEHHbIX I KOMMEPUYECKUX Liensx.

N3BneknTe Npubop U3 yNakoBKn 1 y6eamnTech B ero LLefloCTHOCTU 1 OTCYT-
CTBUU MOBPEXAeHWI. Y6epuTe yNakoBOUHble MaTepuanbl Nojasnblie oT
neten.

Mepen BkNoUeHMEM NpUBoOpa B CeTb 3MEKTPONUTAHUA ybeanTech, uTo
HanNpPAXeHWe 1 YacToTa 3NeKTPOCETN COOTBETCTBYIOT YKa3aHHbIM Ha MAapKu-
poBke usgenus. MoaknoyanTe NpUGOP K po3eTKe C 3a3eM/IEHNEM U TONBKO K
NCTOUHUKY MEePEMEHHOO TOKaA.

Kaxabln pa3 nepen BkNoUueHem npubopa ocmoTpuTe ero. Mpu Hanuuum
NnoBpeXaeHui Npuéopa Unn CeTeBoro LWHypa HY B KOEM C/lyyae He BK/o-
yanTe Npn6op B Po3eTKy. ECv NoBpex/aeH ceTeBon WHYP, 471 ero 3amMeHbl
o6paTnTech B aBTOPM30BAHHbIA CEPBUCHbIN LLEEHTP NnpoussoanTens. Nepes
noakntoueHnem Nnpubopa K cetn y6eamuTech, UTO OH HAXOAUTCA B BbIK/IOUEH-
HOM COCTOSIHUMN.

3anpeutaeTca noaknoyaTb NPpU6op K Tanmepy Unm Apyromy yCTponcTay,
ABTOMATUYECKU PErynupyroLL,eMy BKtoUeHe/BbikNoueHre npuéopa.
3anpeLlaeTca UCnonb3oBaTh akCeccyapbl, He peKOMeHA0BaHHbIE NPOU3BO-
antenem.

3anpeutaeTca pasbupartb, U3MEHATb UK MbITATbCA YNHUTb NPUBOP CAMOCTO-
ATenbHoO.

Bo nsbexaHue NnopaxeHns 3NeKTPUUYECKM TOKOM 3anpeLLlaeTcs MCnonb3o-
BaTb NPU6GOP B MOMELLEHUAX C BbICOKON BAAXHOCTbIO (Hanpumep, B BAHHON)
Unn paboTaTb C NPUGOPOM MOKPbIMU PyKaMMu.
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RUSSIAN

He nonyckanTte, yto6bl LWWHYP NMTaHMA CBMCAN C Kpas CToMa UK Conpuka-
Cancs C ropss4YuMn NOBEPXHOCTAMMU.

3anpeltaeTca nepeaBuratb paboTatoLLyo MACOPYOKY.

Mo oKOHYaHWK paboTbl Cpasy OTKMOUANTE MACOPYOKY OT 3NEKTPOCETH 1
npoBoauTe ee UMCTKY. Mpn oTKAtOUEeHUN Npubopa OT INEKTPOCETU He TAHUTe
3a WHYpP MACOPYOKU, GEPUTECH TONTbKO 3@ CETEBYIO BUJIKY.

3anpelyaeTcs NpoTanKuBaTb NPOAYKTbl B 3arpy30UHYI0 rOP/IOBMHY Nanblia-
MU UMK KaKUMU-nn6o npegmetamu. Ans 3ToON Lenn nonb3ynTecb NCKNYN-
TENbHO TONKaTeNeM.

He kacanTecb ABMXYLLMUXCA YacTen MACOPY6OKK BO Bpems ee paboTbl.

He ocTtaBnsnTe paboTtatowumii npubop 6e3 npucmoTpa. He paspeluanTe fe-
TAM UrpaTb C NPUGOPOM.

Bo Bpems paboTbl C NprbOpPOM He AonycKanTe, UTobbl ASIMHHbIE BOMOCHI,
wapd nnu gpyrue npeameTbl CBMCANN Haf NOTKOM, PELIEeTKOW, HacagKamMmu 1
KOpPMycoMm c 3neKkTpoaBuratenem. ECnv BpalieHne WHeka McCopyoKku npe-
KpaTunocb 1Ay 3aTpyaHEHO, CHayana oTKAunTe npuéop oT 3NeKTPOoCeTn 1
TONIbKO MOTOM OUUCTUTE LHEK N HOX OT NPOAYKTOB, KOTOPble 6/IOKNPYIOT ero
[BUXeHMe.

Bcerna oTkntouanTe MACOPY6KY OT 3N1EKTPOCeTH nepes YyCTaHOBKOW UK CHA-
TMEeM aKceccyapoB, a Takxke nepef UncTkon npubopa. MNepes Tem Kak HauaTb
pa3bupaTtb MsCOPYHKY, AOXKANTECH OCTAHOBKU BCEX €€ ABMXKYLLMXCA AeTanei.
3anpelaeTcs Norpyxatb KOpnyc MscopybKu C ABUTraTeNEM UK CETEBON
WHYP B BOAY UMK MbITb UX NoA KpaHom. CrieanTe, YTOo6bI Blara He nonagana
BHYTPb OTCEKa [ABuUraTens.

3anpelaeTcs n3menbyaTb KOCTW, OPeXU U apyrue TBepable NpoayKTbl.

He neperpyxante msicopybky. Mpn 06pasoBaHny 3acopa HEMEANTIEHHO OCTa-
HOBUTE MSICOPYOKY U OUMCTUTE WHEK UMW HOX OT OCTAaTKOB MPOAYKTOB.
[JaHHbIN NPM60P He NpefHa3HaueH AN UCNOMb30BaHUA NULLAMM C OFPaHu-
UEHHbIMN U3UYECKUMU NN YMCTBEHHBIMU BO3MOXHOCTAMM (B T.u. 1eTbMK),
a TaKXKe Nuuamu, He UMe LMK OCTATOYHbIX 3HAHWIA 1 ONbiTa PaboTbl C
anekTponpubopamu, ecim 3a HAMK He NPUCMATPUBALOT NTtOAMN, OTBETCTBEH-
Hble 32 UX 6€30NaCHOCTb.

Msacopy6ka | UGR-465 / UGR-466 7



RUSSIAN

3KCMN/YATALUA YCTPOMCTBA

Kauecmeo, ckopocmb pa6ombi U 901206@4HOCMb MACOPY6KU 60 MHO20M 3a6UCAM OM 3aMOYKU pa-
604ux HoXeli u pewiemok. Cnedyem nepuoduyecku npoeepsamb ux 3amoyky U 608pems Koppekmu-
poeamb eé, Hanpumep, 06pamuewuch 6 Cneyuanu3upoeaHHyI0 MACMEpPCKYIO UNU CepeucHbill ueHmp.
Hu e Koem cny4ae He ucnonb3ylime pewiemku U HOXU C N08pexAEHHOLI pa6oyell KPOMKOL, TOKPbIMbie
Koppo3ueli unu 3a2psA3HEHHbIE.

lMoaroToBKa K 3KCNAyaTauuun

MNepen nepBbiM MCNOMb30BaHNEM MFICOpy6KI/I TWaTenbHO BbIMONTE BCe aetann
MFICOpyéKI/I, KOTOpPble KOHTAKTUPYKT C NPOAYKTaMU, a 3aTemM BbITPUTE NX HACYXO.

C6opka

1.

HaxxmnTe KHOMKY hukcaumm kamepbl
MSICOPY6KM, BO3bMUTE KaMepy MSCO-
pybKM 1 Noj YKNOHOM BCTaBbTe €€ B
0TBEPCTME AN YCTAHOBKYM Ha Kopnyce
(Pnc. 1). MoBopauuBaiTe Kamepy MACo-
pYy6KM NPOTUB YACOBOW CTPENKU, Kak
MOKa3aHOo Ha PUCYHKe 1, MOKa He yCnbl-
wute wenyok (Puc. 2). Tenepb Kamepa
MSICOPYOGKN HAAEXHO MpUKpenneHa K
ee kopnycy. Cnerka nokadyanTe kamepy
MSICOpPY6KM, UTOObI y6eamnTbCs, UTO OHA
HaJeXHO AepXnTCS.

BctaBbTe WHEK B Kamepy Msicopy6-
KN ANIMHHBIM KOHLOM BHYTpb. Cnerka
noBopauuBainTe LWHeK, YTobbl 3amkK-
CUPOBaTb ero B Kopnyce MACOpY6HKu
(Puc. 3).

HafeHbTe HOX Ha NMOCalOUHOEe MeCTo
IUHEKa pexXyllen CTOPOHOW Hapyxy
(Pwnc. 4). ECNM HOX YCTaHOB/EH Henpa-
BUNbHO, MAICO HE BYAET N3MEeNbYaTbCS.
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RUSSIAN

4, YCTaHOBUTE PeLEeTKY HY)XHOro TuMna CNeaoM 3a HOXOM, y6eauTech, UTo Bbl-
CTyMbl HA KaMepe COBMaAaloT C nasamu peweTku (Puc. 5).

5. Yaepxuas peweTky (Haxnmas no LeHTPY) O4HUM NanbLeM, MIOTHO 3aKpyTH-
Te KpenexHoe KonbLo Apyron pykoi (Puc. 6). He 3akpyumsanTe ranky cimii-
KOM CUJIbHO.

6. CBepxy Ha 3arpy3ouHyl ropnoBUHY Kamepbl MACOPY6KU YCTAaHOBUTE NOTOK
1 3aKkpenute ero (Puc. 7).

7. YcTaHOBUTE CO6pPaHHYD MACOPYOKY HA TBEPAYI POBHYI MOBEPXHOCTb.
Mpu 3ToM y6eauTecb, UTO BO3AYX MOXET CBOGOAHO MOAXOAUTb K HUDKHEN
1 6OKOBbIM CTOPOHAM KOpPMyca C 3NeKTpoAaBuUraTenem ans obecneyeHus fo-
CTAaTOUHOWN BEHTUASALMN.

Pa6oTta c macom

Bbi6bupaiTe nocTHoe Msco (6e3 xupa). Mo BO3SMOXHOCTM yaanuTe Bce KOCTH,
XPALLM U CYXOXKMUNUS.

HapexbTe MACO Ha KYyCOYKM Pa3MepoM OKOJI0 2 CM X 2 CM X 6 CM, YTOBbl OHU CBO-
604HO NPOXOAMNMN B 3arpy304HYI0 FOPIOBUHY.

BHuMaHue: 3anpeltaeTcs u3mesnbyartb MOpPOXXKeHoe MSACO.

1. MoaknuuTe MACOPyOKY K 3NEeKTPOCeTH.

2. TloNnoXuTe Ha NOTOK MOATOTOB/IEHHbIE KYCOUKN MACa.

3. Bknouute Macopy6ky, HaxaB kHonky [POWER].

4, BblbepuTe Npu HEO6XOAMMOCTI CKOPOCTb HaXaTnem KHomku [SLOW].

5. Tonkatenem akkypaTHO NPOTANKMBANTE KYCOUKU MsCA B 3arpy304HYI0 rop-
NOBUHY.

6. o OKOHYaHKUM PabOoTbl BbIKOUUTE MACOPYBKY, HaXkaB kKHonky [POWER],
OTKIOUMTE MACOPYOKY OT 3NEeKTPOCETH 1 NPOBEAUTE ee YNCTKY.

Mpumeyanue:

PekomeHAyeTCs MCNOMb30BaTb KPYMHYIO pelleTKy A8 NepBUUHON pybKK MAca.
[N NpuroToBneHnsa HeKOTOPbIX 61104 MACO HEOH6XOAUMO NPOKPYTUTb ABAXK/bI.

Msacopy6ka | UGR-465 / UGR-466 9



RUSSIAN

MpuroroBneHue Ky66e

4.

BcTaBbTe WHeK B Kamepy MACOPYOKM ANUHHBIM KOHLLOM BHYTpPb. Crerka
noBopaynBanTe WHeK, YTo6bl 3ahKCUPOBATb €ro B KOPNyce MACOpPY6KM.
[lanee ycTaHOBMTe HacafKy Ansa Kyb6e (Puc. 8).

YCTaHOBUTE KpenexHoe Konbuo (Puc. 9).

CBepxy Ha 3arpy304HYy0 rop/I0BMNHY Kamepbl MSICOPYOKN YCTaHOBUTE NOTOK
1 3aKpenuTe ero. Tenepb NpuboOp roTos AN NpuUrotTosnexns ky6ée (Puc. 10).
MpumeyaHue: ons NpuUrotToBneHuns Ky66e B MACOpPybKy 3aKnagbiBaeTCs yxe
roToBbIN hapLu.

HapexbTe nonyuynBLlnecs nonble Konbackn Heob6xoanmMon Bam AnNuUHbI.

MpurorosneHue kon6ac

BcTaBbTe WHEK B Kamepy MSICOPYOKM ANMMHHBIM KOHLLOM BHYTPb. Cnerka
noBopayuBanTe WHeK, YTobbl 3ahKCPOBATb €ro B KOpNyce MsICOPyoKM.
Jlanee HafleHbTE HOX Ha MOCAA0YHOE MECTO LIHEKA PeXyLLen CTOPOHOMN Ha-
PYXy. YCTAHOBUTE PEeLIETKY HY)XXHOTO TUMNa C/iefloM 32 HOXOM, y6eauTech, YTo
BbICTYMbl HA KAMepe COBMAZAOT C Na3aMun peLleTKn. 3aTeM HafeHbTe Hacaa-

10
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RUSSIAN

Ky AN8 Konbac 1 NAoTHO 3aKpyTuTe KpenexHoe KonbLo (Puc. 11).

2. CBepxy Ha 3arpy304Hyt0 roproBUHY KaMepbl MICOPYOKU YCTAHOBUTE NOTOK U1
3aKkpenuTe ero. Tenepb Npu6op roToB AN NpUrotoBneHuns konéac (Puc. 11).

3. MNomecTnTe MHIPeaueHTbl AN NPUroTOBMEeHNs Konbac B NOTOK.

4, Wcnonb3yinTe ToNKaTeNb, YTO6bl AKKYPATHO MPOTONKHYTb MSICO B 3arpy3ou-
HYIO FTOPMIOBUHY.

5. UT06bI 6bI1710 NpOLLE HAMOMHATL HaTypanbHy 060/10uUKy hapliem, 3amoumnTe
ee B XONOLHOW Bofe Ha 10 MUHYT, @ 3aTeM TLATeNIbHO MPOMOUTE BHYTPY U
CHapYXMW.

Wcnonb3oBaHue HACaAAKKN ANA TEPKM (Tonbko ans mopenu UGR-466) *

332—

—_

1. HapexbTe 0BOLLM HA KYCOUKM TAKOrO pasmepa, YTobbl OHU MOT/IN MPOXOANUTD
B 3arpy30UHYI0 rOPMOBUHY

2. HaxXmute KHOMKY MKCALUN Kamepbl MACOPYOKM 1 MO YKIOHOM BCTaBbTe
M3MenbunTeNb B OTBEPCTME A48 YCTAHOBKM Ha Kopnyce. MoBopauunBaiite
U3MenbynTenb NPOTUB YACOBOI CTPENKM, UTOBbI 3aKPENUTb €ro NPOYHO Ha
Koprnyce MACOPY6KM, MOKa He yCnblinTe wendok (Puc. 1).

3. BcTaBbTe B U3MeNnbunTeNb OfHY U3 HACALOK (AN KPYNHOW TepKu, Ans men-
KON TepKW U1 ANs WUHKOBKM) 1 MOBEPHMUTE ee NPOTMB YaCOBOWN CTPENKH,
uTo6bI 3aKpenuTb (Puc. 2).

4. TloAroTOBbTE TONKATEMb, M0/ OTBEPCTUEM KaMepbl MOCTABLTE eMKOCTb [/
M3MenbyeHHbIX osoleii (Puc. 3).

5. 3arpyxainTe npegsapuTenbHO Hape3aHHble 0BOLLY B 3arpy30UHYI0 FrOpPNoBM-
HY 1 ME@ASIEHHO NPOTANKUBANTE UX C MOMOLLbIO TONKATENS.

BHMMaHMe: 3anpeLiaeTca NPoTaaKNuBaTb OBOLLYW BPYUHVIO, ANl 3TOW LLenun uc-
NoNb3yNTe NCKIOUYUTENbHO TONIKaTeNb
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RUSSIAN

UNCTKA nvxoa

O'—lVILLI,aI;ITe MﬂCOpy6Ky nocse Kaxagoro ncnonb3oBaHnA.

Yucmky msacopy6ku cnedyem npoeodumb Cpasy e nocne OKOHYaHuUs pa6ombl ¢ Hell.

I'Iepep, TeéM KakK pa3o6paTb N NOYNCTUTb MﬂCOpy6Ky, BbIK/TOUYNTE €€ nepeKnkva-
Tenem pexnumos, a 3aTemM OTCOeANHNTE OT 3/TeKTPOCeTHU. OTprTI/ITe KpenexHoe
KOJTbLLO N CHUMUNTE BCE€ HACaAKWN CO WHEKa, U3BJTEKUTE LWWHEK N3 KaMepbl. Haxxmn-
T€ KHOMKY C|[)VIKC<':1LI,I/II/I Kamepbl N CHUMUTE ee. BblHbTE TONKaTeNb N OTCOEAUHUTE
NOTOK.

BbiMoiiTe BCe AeTanu, KOTopble KOHTAKTUPYIOT C MPOoAyKTaMu NpoTOYHON BOAON C
NMPYMEHEHUEM MATKMX MOILLMX CPeACTB. 3aTeM OMOMOCHNTE UX YNCTON ropsiuen
BOJOW 1 CPasy e BbITPUTE HACyX0. PeKOMeHAYeTCA CMa3blBaTb HOX U PeLIeTKN
pacTUTENIbHbIM MaC/OM.

BHUMAaHuMeE: AeTanu MacopybKu He cneayeT MbiTb B nocynomoequﬁ MallnHe.
XpaHuTte MACOPY6KY B CYXOM NMPOXNIagHOM MecTe.

VcTpaHeHue 3acopos

1. Ecnu BO Bpemsl paboTbl MACOPYHKM MACO 3aCTPSAN0 BHYTPU KaMepbl, BbIKM0-
unTe MACOPY6KY, HaXaB KHOMKY [POWER] - aBuratenib MAcopy6bKu JoMKeH
npekpaTuTb paboTy.

2. 3aTem HaxmuTe KHonky [REV] - wHek 6yaeT BpalaTbcs B 06paTHOM Hanpas-
NeHnK, NOKa KHOMKA HakaTta, U 3acop byaeT yCTpPaHeH.

Mocne ycTpaHeHUs 3acopa Bbl moxeTe NpoaomMKUTb paboTy Kak 06blbyHO. Ecnm
3aCOp He yCTpaHaeTcs, OTKIUUTe MACOPYOKY OT 3neKkTpoceTn, pasbepute ee u
YCTPaHUTE 3aCOP BPYUHYIO.
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RUSSIAN

CNELNODOUKALMA
HanpsxeHne MUTAHNA .....veevieecnnenne 220-240 ~ 50 Iy,
HOMUHANBbHAA MOLLHOCTD  woveveeereceeeerenaseeensennennnns 800 BT
MaKCMMANbHAA MOLHOCTD  ceveereeeceresceesenennens 2000 BT

Inaexbili ochuc uszomoeumens: «<lFOHUT XaHdenbc rM6X»
Aescmpusi, BeHa, A-1180, lrepcmxodgpep wmpacce, 131
3xcnopmep: «IOHUT InekmpoHukc (FK) lumumed» 3905 Mnow,adb Ty IxcueliHbIX,

KoHHym Mnelic 8, LienmpanbHbili, loHKoH2. [pou3eedeHo é KHP

XpaHeHue u 3kcnnyaTauuo npnuéopa NpousBOANTb B CyXMX OTAMIMBAEMbIX MOMELLEHUSX NPK
Temnepartype He Humxe +5°C, OTHOCUTENbHON BNAXHOCTY He 6onee 80%, Npu OTCYTCTBUW B BO3AyXe
arpeccuBHbIX Npumecen.

Mpu nepeBo3Ke 1 XpaHeHUn 6epeyb OT MeXaHUUYeCKMX NOBPEXAEHWUN N NHBIX BPeLOHOCHbIX
BO34eNCTBUNA.

PeMOHT 1 BOCCTaHOBMeHMe Npubopa creayeT Npou3BOAUTbL B CMEeLMann3MpoBaHHbIX MAaCTEPCKUX,
COrNaCcHO rapaHTUNHOMY TaNloHy.

MOCKONbKY NPOU3BOANTENb NOCTOAHHO PaboTaeT Hajl COBEPLIEHCTBOBAHMEM CBOE NPOAYKLINK,
[IN3aIiH 1 TEXHUYECKIME XapaKTEePUCTUKIN MOTYT 6bITb 3MEHEHbI 6€3 NpeaBapUTeNIbHOro
yBegomnieHuna. Tosap cepTuduLMpoBaH.

il
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ENGLISH

DESCRIPTION
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ENGLISH

1. Body of the meat grinder

2. Switch mode (ON/ OFF/ reverse rotation)
[POWER] - ON/ OFF for rotation in the forward direction
[SLOW] - ON/ OFF for rotation in the lower speed
[REV] - ON/ OFF for rotation in the opposite direction

3. Fasten button

4. The inlet for inserting the head of the meat grinder

5. Pusher

6. Hopper plate

7. Head

8. Snake

9. Blade

10. Cutting plate (coarse)

11. Cutting plate (medium)

12. Cutting plate (fine)

13. Fixing ring

14. Kubbe

15. Nozzle for sausages

16. Coarse grater*

17. Small grater*

18. Nozzle for shredding*

19. Shredder*

20. Pusher for shredder*

*only for UGR-466
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ENGLISH

IMPORTANT SAFEGUARDS

Dear customer!

Thank you for purchasing the meat grinder UNIT. Before operation, please
carefully study this manual. This manual contains important safety instructions
and operation of the meat grinder and care for it.

1.

10.
1.

The device intended for household use only, indoors at normal temperature
and humidity. It is forbidden to use the device for industrial and commercial
purposes.

Remove the appliance from the package and make sure it is intact and
undamaged. Remove packing materials away from children.

Before switching on the appliance in the mains supply, make sure that the
voltage and frequency of the mains are indicated to the product label.
Connect the device to a grounded power outlet and only to an AC source.
Inspect the appliance every time before turning it on. If the appliance

or the power cord is damaged, never plug it into an outlet. If the power

cord is damaged, please contact the authorized UNIT service center for
replacement. Before connecting the device to the network, make sure that it
is turned off.

Do not connect the device to a timer or other device that automatically
controls the device's on / off.

Do not use attachments not recommended by the manufacturer.

Do not try to disassemble, modify, or attempt to repair the appliance by
yourself.

To avoid electric shock, do not use the appliance in a high humidity
environment (such as a bathroom) or operate the appliance with wet hands.
Do not allow the power cord to hang from the edge of the table or touch hot
surfaces.

Do not move the working grinder.

At the end of work disconnect the meat grinder from the mains immediately
and clean it. When disconnecting the appliance from the mains, do not pull
the cord of the meat grinder, only grasp the power plug.

16
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12.

13.
14.

15.

16.

17.

18.
19.

20.

ENGLISH

Do not push products into the loading slot with your fingers or any objects.
For this purpose, use only the pusher.

Do not touch the moving parts of the meat grinder during its operation.

Do not leave the appliance unattended. Do not allow children to play with
the appliance.

During operation, do not allow that long hair, scarves or other items hanging
over the tray, grate, attachments and body an electric motor. If the rotation
of the auger of the meat grinder has stopped or is difficult, first disconnect
the appliance from the mains supply and then clean the auger and blade
from the products that block his movement.

Always disconnect the grinder from the mains before installing or
removing accessories, or before cleaning the appliance. Before you begin
to disassemble the meat grinder, wait until all of its moving parts have
stopped.

Do not immerse the body of the meat grinder with the motor or power cord
in water and do not wash them under the tap. Watch that moisture did not
get inside the body of the meat grinder.

It is prohibited to grind bones, nuts and other hard foods.

Do not overload the meat grinder. During the formation of the blockage
immediately stop the meat grinder and clean the auger and blade from food
residue.

This appliance is not intended for use by persons with reduced physical or
mental capabilities (including children), as well as those that do not have
sufficient knowledge and experience to operate the appliance, unless they
are not watching people responsible for their safety.
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USING OF THE DEVICE

The quality, speed and longevity of the meat grinder depend on a large extent on the sharpening of
working knives and gratings. You should periodically check it and if something is wrong correct it in
time, for example, by contacting a specialized workshop or service center. Do not use gratings and
knives with a damaged working edge, coated or corroded.

Before the first use

Before using the meat grinder thoroughly wash all parts of the meat grinder that
come into contact with food, and then wipe them dry.

Assembly

1. Press the fasten button, hold the
head and insert it into the inlet (when
inserting pay attention the head must
be slanted as per arrow indicated
on the top, see fig1), then move the
head anticlockwise so that the head
being fastened tightly. There will be
lock when you screwed to the handle.
(Fig.2)

2. 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).

3. Placethe 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.

4. Place the desired cutting plate next to
the cutting blade, fitting protrusions
in the slot (Fig.5).
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5. Support or press the centre of the cutting plate with one finger then screw the
fixing ring tight with another hand (Fig. 6). Do not over tighten.

6. Place the hopper plate on the head and fix it into position (Fig. 7)

7. Install the assembled meat grinder on a firm and level surface. When, make
sure that air can freely approach the bottom and the sides of the housing to
ensure sufficient ventilation.

Meat processing

Choose lean meat (without fat). If possible, remove all bones, cartilage and
tendons.

Cut the meat into pieces about 2 cm x 2 cm x 6 cm in size so that they pass freely
into the head of the meat grinder.

Attention: it is forbidden to chop the ice meat.

Connect the meat grinder to the mains.

Place prepared pieces of meat on the hopper.

Switch on the meat grinder by pressing the button ON/ OFF.

Select the necessary speed by pressing the button SLOW.

Use pusher to put the meat into the head.

At the end of the work turn off the meat grinder by pressing the button ON/
OFF, disconnect the meat grinder from the mains and clean it.

cunFLN -~

Note:

It is recommended to use a large grate for primary cutting of meat. To prepare
some dishes, the meat must be scrolled twice.
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Making kubbe
8 10 112_
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1. Place the snake into the head, long end first, and turn to feed the screw
slightly until it is set into the motor housing. Then install the nozzle for
kubbe (Fig. 8).

2. Install the fixing ring (Fig. 9).

3. Place the hopper plate on the head and fix it into position. Now the meat
grinder is ready for making kubbe. (Fig. 10). Note: for making kubbe you
should put into the meat grinder already made stuffing.

4. Cutthe resulting hollow sausages to the length you need.

Making sausages

1 r

1. Place the snake into the head, long end first, and turn to feed the screw
slightly until it is set into the motor housing. Then place the cutting blade
onto the snake shaft with the blade facing the front. Place the desired
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cutting plate next to the cutting blade, fitting protrusions in the slot. Then
put on the sausage nozzle and tighten the fixing ring (Fig. 11).

2. Place the hopper plate on the head and fix it into position. Now the meat

grinder is ready for making sausages (Fig. 11).

Put the ingredients to prepare sausages into the hopper.

Use the pusher to put the meat into the head.

5. To make the filling of natural casing with minced meat easier, soak it in cold
water for 10 minutes, then rinse thoroughly inside and out.

W

Shredder attachment (only for model UGR-466)*.

1 ﬁ* 3 E;—
<R F’)‘

1. Cut the vegetables into pieces which are sized to pass into the head of the
meat grinder.

2. Press the fasten button, hold the shredder and insert it into the inlet. When
inserting pay attention the head must be slanted.

3. Then move the head counterclockwise so that the shredder become fas-
tened tightly. Then you will here a click (Fig. 1).

4. Insert one of the nozzles (coarse grater, small grater or shredding) into the
shredder and turn it counterclockwise to fix it (Fig. 2).

5. Prepare the pusher and place a container for the crushed vegetables under
the head (Fig. 3).

6. Load pre-cut vegetables into the head and push them slowly into the head
of the meat grinder using the pusher.

Attention: it is forbidden to push vegetables by hands, for this purpose use only a pusher.
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CLEANING AND CARE

Clean the meat grinder after each use.
Clean the meat grinder immediately after finishing work with it.

Before disassembling and cleaning the meat grinder, turn it off using the mode
switch, and then unplug it. Unscrew the fixing ring and remove all attachments
from the snake and remove the snake from the head. Press the lock button and
remove it. Remove the pusher and the hopper plate.

Wash all the parts that come into contact with the products with running water
using mild detergents. Then rinse them with clean hot water and immediately
wipe dry. It is recommended to grease the knife and grilles with vegetable oil.

Attention: the parts of the meat grinder should not be washed in the
dishwasher. Store the meat grinder in a cool dry place.

Unclogging

1. If the meat stuck in the head during the operation, turn off the meat grinder
by pressing [POWER] - the engine should stop working.

2. Then turn the button [REV] - the snake will rotate in the opposite direction
while the button is pressed and the clog will be eliminated.

After removing the blockage, you can continue working as usual. If the blockage
is not eliminated, disconnect the grinder from the mains, disassemble it and
remove the clog by your hands.
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SPECIFICATIONS
POWET SUPPLY  oveverreererseereresnsesnssnesens 220-240 V ~ 50 Hz
Power 800 W
Max. power 2000 W

The head office of the manufacturer : «UNIT Handelsgesellschaft G.m.b.H.»
131, Gersthofer Str., A-1180, Vienna, Austria
Exported by: «UNIT Electronics (H. K.) Limited»

3905 Two Exchange Square, 8 Connaught Place, Central, Hong Kong

Made in People’s Republic of China (P.R.C.)

This appliance is to be stored and used under the following conditions: temperature — not less than
+5°C; relative humidity - not higher than 80%; aggressive impurities in the air: not allowable.
As the Manufacturer is constantly working on the improvement of its products, the design and
technical specifications are subject to change without prior notice.

il
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