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FIRST USE SAFETY RECOMMENDATION

Please read through this booklet for safe and efficient use of the appliance. We urge you to read the
"important Safeguards” section and also follow all detailed instructions even if you are familiar with a sim-
ilar appliance.

Keep this guide handy for future reference.

IMPORTANT SAFEGUARDS
When using electrical appliances, in order to reduce the risk of lire, electric shock, and/or injury to per-
sons, basic safety precautions should be followed, including the following:

e Read alt instructions carefully, even if you are familiar with the appliance.

e To protect against the risk of electric shock, DO NOT IMMERSE the appliance, cord set or plug in
water or other liquids.

e To clean, wipe the exterior with a damp cloth.

¢ Close supervision is necessary when any appliance is used near children. Never leave an appliance
unattended when in use.

e Switch off and remove the plug from the power outlet when not in use before: assembling or disas-
sembling parts, and during cleaning. Never pull the cord.

¢ Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions, or is
dropped or damaged in any manner. Return the complete appliance to your nearest authorised serv-
ice facility for examination, electrical repair, mechanical repair or adjustment.

e The use of attachments or accessories not recommended may result in fire, electric shock or person-
al injury.

e Do not let the cord hang over the edge of a table, counter, or touch hot surfaces.

¢ Avoid touching hot surfaces, use handles and knobs.

¢ Do not operate pr place any part of this appliance on or near any hot surfaces (such as gas or electric
burner or in a heated oven).

¢ Do not abuse the cord. Never carry the appliance by the cord or yank it to disconnect it from the out-
let; instead, grasp the plug and pull to disconnect.

e When using an extension cord with your appliance, make sure the extension cord is correctly wired and
rated for its use.

e This product is intended for household use only.

¢ Do not attempt to repair the appliance yourself; instead, take it to Authorised Service Centre for repair.

YOUR MEAT MINCER FEATURES

1300 watts locked power motor for efficient meat mincing

Stainless steel blades and feeder screw provide durability and efficiency

One speed operation for all your mincing tasks

Reverse speed helps in removing blocks while mincing

Plastic food tray provides convenient feeding of meat and hygiene

3 different screens for a variety of mincing needs

Kebbe attachment assists in making of kebbes

Overload protection system prevents overload to protect and enhance motor life

HenpepbIBHOMO MOJSIOF0 UMANHAPA, pa3pesaiTe ero Ha oTpeskn Tpebyemol anvHbl. dap rotoButcs
cnegylowmm o6pa3om: BHavane HyXHO MopybuTb MsSICO, 3aTeM elle pa3 MponycTUTb ero 4yepes
Msicopybky, no6aBMB JIyK WU Pa3MOYEHHbI MWEeHWYHbIn xneb. [Ons [AocTuxeHus Tpebyemon
KOHCUCTEHUMM, NOBTOPUTE 3TOT NPOLLECC HYXXHOE KONIMYeCcTBO pas.

yXoA 3A MACOPYBEKOM

Mocne okoH4yaHusi paboTbl cnenyeT BbIKNOYUTL MACOPYOKY M oTcoeauHuTb ee OT ceTu. [lepen
pasbopkoli Msicopybkn ybeanTech, YTO MOTOP MOSTHOCTHIO OCTAHOBUJICS.

OTKPYTUTE KPEMEXHYIO raiky ronoBkU MSCOpPyOku (Npv HEOOBXOOUMOCTU MCMONb3YNTe KoY ANs
OTBOPAYMBAHMS KPEMEXHON raiikv ronoBku Msicopydkn (16)), CHUMUTE peLueTky M HOX CO LUHeKa.
BblHbTE LWHEK M3 KOpnyca ronoBku MAcOpyoku. OTKPYTUTE KPEMEXHYID raiiky rofioBku MsiCOpyoku
pykamu nnm ¢ noMoLLbio crneumanbHoro kiova. OTBMHTUTE BUMHT duKcaTopa ronoBkU MSICOPYOKU
CHUMUTE KOPMYC FONIOBKM MSICOPYOKM C Koprnyca MoTopa. YOanute CO LWHeKa OcTaTky NpoayKTOB.
MNMomoiiTe BCe NPUHAANEXHOCTU MSICOPYOKM B MblfIbHOM BOAE W JANTE MM BbICOXHYTb. Henb3s MbiTb
NPUHAANEXHOCTU MSICOPYOKM B MOCYAOMOEYHON MalmHe. [poTpuTe KOpnyc MoTopa KyCKOM BJIaXHOW
TkaHu, 3atem npocywwuTte. lepen Tem, Kak ynoXxuTb MPOCOXLWIME NPUHAONEXHOCTU AN XPaHEHus,
CMaXbTe PeLLeTKY 1 HOX TOHKUM CJIOEM PacTUTENbHOMO Macsa - Takum 06pasom, oHV ByayT 3aLumLLEHbI
OT OoKuCneHusi. Ons XpaHeHWsi HOXEN W MPUHAANEXHOCTEN A8 NPUrotoBneHus dapLuMpoBaHHbIX
Konbacok, Crosib3ynTe crneumanbHO NpeaHa3HavYeHHbI 0TCEK B KOPMyce MOTopa.

BHUMAHUE

1. Nepen Hayanom pybkn Msica 06s13aTenbHO YOeaMTeECh B TOM, YTO BCE KOCTU, CYXOXUANS U USNLLKK
X1pa yganeHsol.

2. Nonb3ynTeCchb TONLKO TONKATENEM, BXOASLMM B KOMMAEKT. HM B KOEM cnyyae He mpoTankuBamnTe
NPOAYKTbI NanbLaMun UM CTONOBbIMY Npubopamu.

3. Hu B kOEM cnyyae He norpyxainTe Koprnyc MoTopa, B Kakyto 6bl TO HM ObII0 XUOKOCTb.

4. Bo BpeMsi ucnonb3oBaHus Habopa MpPUHAANEXHOCTEN ANS NPUroToBsieHUs dapLuMpoBaHHbIX
Konbacok Heslb3si OOHOBPEMEHHO NMPUCOEANHSTL PELLETHATbLINA ANCK N HOX.

5. He nbiTalitecb nepepabartbiBaTb MSCOPYOKON NULLEBbIE MPOAYKTHl C TBEPAbIMU BOJIOKHAMMU,
Hanpumep NMo6Upb.

6. Bo n3bexaHne obpa3oBaHus 3aTOPOB BOKPYr LWIHEKA, HE MpUKNaabliBaliTe 4pe3MEepHbIX YCUINNA,
npoTasnkmeasi Maco.

7. Ecnn kakoii-nnbo 3acTpsiBLUMiA TBEPAbLIA NPEeAMET MPUBOOUT K OCTaHOBKE BpPALLEHWUS HOXa Wan
WHeKa, HeMeANeHHO BbikilouMTEe Npubop K nepen TeM, Kak NpoaomkuTb paboTy, yaanute
3acTpsBLUNA NpeameT.

8. Ecnn cpaboTtana cuctema 3almThl OT MEPEerpysku, He crnedyeTt cpasy Bkaouyatb npubop. Mepen
BO306HOBNEHMEM paboThbl AaliTe MOTOPY BpeMs A1 OXJIaXAeHUs, 3aTeM npogonxante paboTy, HO
npv 9TOM NpPOTasKMBanNTe NPOAYKTbI B OTBEPCTME N10TKA C MEHbLUEN CUON.

9. MNpwu nepeksoyeHnn BbikNoYaTens nutanus ¢ On (Bkn) Ha Reverse (O6patHbiii xo4) unm HaobopoT,
choenawTe nayay B 6 cekyHz, Ans TOro 4tobbl MOTOP MNOMHOCTLIO OCTAHOBUJICS.

CNEUUDUKALING
MutaHne 230B~50Ty
Pabouas MowHOCTL 350 BT

CPOK CJ1Y>)Kbbl MSICOPYBKU HE MEHEE 5 JIET
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PABOTA C MSICOPYBKOM

OTta Mmsicopybka npepHasHavyeHa ans nepepabotkm msca 6e3
KOCTEN TONbKO B AOMaLUHMX ycnoBusix. Mocne c6opku, nprubop
cnenyet YCTaHOBUTb €ro Ha POBHYID CYyXyld MOBEPXHOCTb.
YbenuTtecb B TOM, YTO BEHTUSILMOHHLIE OTBEPCTUS HA KOpMyce
MoTopa He 3akpbiThl. [poBepbTe, coBnagaeT nM YPOBEHb
HanpsikeHusi B ceTu TpebyemblM nokasaTesnsiM, yka3aHHbIM Ha
Kopnyce MmoTopa. BcTtaBbTe BUAKY LUHYpa NUTaHUS B PO3ETKY.
AKKYpaTHO YCTaHOBMUTE JIOTOK A MULLEBLIX MPOAYKTOB Ha
BEPXHIO 4acTb KOpryca rosioBku msicopybku. MNopn, peLueTtkon,
yepes KOTopYo BbIXOAUT daplu, NOCTaBbTE MOAXOASILLYIO NOCYAY
unn KoHTeliHep. Mepepn Havanom pybkn ybeamMtecb B TOM, YTO
MSICO MOJIHOCTbIO OTTaso. YoanuTe 13 Msca KOCTU, CYXOXWUIbsi 1
n3nuwikn xupa. Mpomorite MSICO M NOPeXbTE €ro Ha Kyobuku
Takoro pasmepa, 4Tobbl OHW NOMELLANNCL B OTBEPCTUN NOTKA U B
pacTtpybe ronoBku mMscopyoku. Beikniovatenem nutanus (1)
BKJIIOYMTE npubop. He Toponsick, NpoTankmBamTe Kycku Msica B
pactpyb rofnoBkM MSICOPYOKM 4Yepe3 OTBEpPCTUE B JIOTKE Mpwu
MOMOLLM CneumanbHOro Tonkarens (cm. PucyHok 5).

IDENTIFICATION OF PARTS

Puc. 5

He cnepnyet npunaratb Ype3MepHbIX YCUIUIA 4SS NPOTaNkMBaHUs NPOAYKTOB - Bbl MOXxeTe noBpeanTb
Msacopybky. Hu B koem cnyyae He npoTafnkuBainTe MPOAYyKThl ManbuamMu Uan Apyrumu npegMmetamu,
NoJIb3yMTECHh TOJIbKO TONKATENEM.

B xone pybku Msica MoryT 06pa3oBaTbCs 3aTOPbl HA LWHeke. YToObl ycTpaHUTe 06pa3oBaBLUMCS 3aTOp
cnepyeTt BOCMONb30BaTbCsH GYyHKLUMEN obpaTHOro ABUMXEHUS (pesepc). Bbiknounte Mscopybky
BbIK/IOYATENIEM MUTAHWUS, MOCSE OCTAHOBKMW, MEPEBEAMTE BblkiloYaTeNb MUTAHWUS B MOJIOXEHUE
obpaTtHoro xoaa (pesepc), a Yepes 6-10 cekyH, CHOBa BEPHUTECH K PEXUMY ABUXEHUS Briepen. Bpems
HenpepbiBHOM paboTbl Npubopa He AONXKHO npeBbiwatb 15 MuHyT. Mocne 15 MUHYT HenpepbIBHOM
paboTbl cneayeT BbIKNOYNTL NPUOOP 1 AaTb eMy 0XJ1aAUTLCS 0 KOMHATHO TeMMepaTtypbl, NOC/e Yero
paboTy MOXHO NPOoAOMXUTb. Mocne okoHYaHus paboThbl, BbIKIOYNTE NPUOOP, OTKIOYUTE Ero OT CETU, U
MOXeTe NpucTynaTh K pasbopke npubopa.

PELUETYATbIE AUCKU

Mpubop cHabxeH Tpems pelueTyaTbiMU AUCKaMU - AAst KPYMHOW,
cpenHeli n Menkowm pyoku.

Lu1cKky ¢ KpYnHBIMU U CPegHNMKN OTBEPCTUSIMUN MaeanbHO NOAXOANT
Ons nepepaboTky CbIpOro Msica, OBOLLEN, OPEXOB U CyXO(dPYKTOB,
cbipa, pbidbl U T. 4.

[Ouckn ¢ MeNKUMM OTBEPCTUSIMU NOAXOAAT Afis nepepaboTkn Kak
CbIPOro, Tak 1 NPUrOTOBJIEHHOIO Msica, PbIObl U T. 4.

DESCRIPTION
KAK MPUTOTOBUTb ®APLLUMPOBAHHbBIE KOJIBACKU 1. Power switch (On/Off) 10. Coarse mincer blade
Msicopy6ka YKOMMEeKTOBaHa KOMMIEKTOM n3 ABYX 2. Locking ring 11. Medium mincer blade
NPUHAANEXHOCTEN ANs  npurotoBneHus  GaplumnmpoBaHHbIX 3. Motor unit 12. Fine mincer blade
konbacok: hpopmMMpoBaTeENEM 1 BOPOHKOW. BbinonHuTe npouenypy ‘ 4. Opening for the drive shaft 13. Kebbe attachment (Shaper)
cOOpKKN, OMUCaHHYI0 BbIlLE, A0 TOFr0O MOMEHTa, KOrga LWHEK, 5. Pusher 14. Kebbe attachment (Cone)
HaxoAsILLMIACS B rOSIOBKE MSICOPYOKM, NPUKPENIIEH K Basly MOTOPA. 6. Food tray 15. Ring nut
BctaBbTe dopmupoBaTtenb konbacok 3akKpyrieHHOW CTOPOHOWA 7. Mincer head 16. Key for ring nut
Hapyxy. BcTaBbTe BOPOHKY M MPUBUHTUTE KPEnexHoe KOMbLO K 8. Feeder screw 17. Attachments storage case
OCHOBHOII feTany Mscopybku (cM. PUcyHok 6). 9. Crossed-knife blade

3Barpyxarte dapw ans konbacok B pacTpyd rosioBkM Msicopyokum
yepes oTBepcTMEe NnoTka. MPapl 6yaeT BbIXOAUTb U3 MSICOPYOKM B
BMAae nosoro uunuHgpa. B npouecce o6pas3oBaHus 3TOro Puc. 6

10 3
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HOW TO ASSEMBLE YOUR MEAT MINCER

Before first use, please remove all packaging material from the unit and wipe clean. Wash the parts other

than the base unit in warm sudsy water and allow drying.

1.

Insert the mincer head into the groove on the base unit. Hold the
mincer head with one hand keeping the food funnel vertical &
insert the screw plug into the side hole of the motor unit. Align
screw head with the depression on the mincer head. Turn clock-
wise to tightly secure head on to the base unit (as shown in Fig.
1).

. Insert the feeding screw with the long end into the mincer head &

turn slightly until it is securely coupled with the motor shaft (as
shown in Fig. 2).

. Mount the blade on the feeder screw with the round side facing

the feeder screw & the smooth side in contact with the mincer
plate (as shown in Fig. 3). NOTE; The meat will not be minced if
the blade is mounted with the wrong side facing the screw.

. Choose and mount the mincer screen plate on to the blade with

the two grooves fitting perfectly into place (as shown in Fig. 3).

. Tighten the ring nut. Take care to avoid over-tightening (as shown

in Fig. 4).

. Insert the food tray on top of the feeder.

——

-

X

Fig. 1

Fig. 2

Fig. 3

Fig. 4

CBOPKA MACOPYBKHN

PYCCKUA

Mepen nepBbIM UCMOJSIb30BaHMEM 0CBOGOANTE KOPMYC OT YNaKOBOYHbLIX MaTePUasioB N OYNCTUTE ero oT
MbUIX NPY NOMOLLN KyCKa CyXOW TKaHW. Bce KOMMOHEHTLI, KpOME KOopryca MOTOpa, BIMONTE B MblIbHOM

BOAE M TWaTeNbHO NpocyLwmnTe.

1. BcTaBbTe koprnyc rofioBku Mscopyoku B yrnybneHue Ha kopryce
MoTOopa. YaoepXxuBanTe ero OOHOW PyKOW B BepTMKalbHOM
nonoxeHuu. Bpawainte dukcaTtop ronoBku Msicopybku Mo
4acoBOW CTpesike AJis TOro, YToObl HAAEXHO 3aKPenuTb ero K
Kopnycy moTopa (cm. PucyHok 1).

2. BcTaBbTe LWHEK AJIMHHBIM KOHLLOM B KOPMYC FOJIOBKU MSICOPYOKM
W cnerka noBepHUTE ero AJisl TOro YTo6bl HAAEXHO COEANHUTDL C
peaykTopom asurartenst (CM. PUCYHOK 2).

3. OpeHbTe KpecToobpasHbIn HOX Ha LUHEK TakuM 06pa3oM, H4TobbI
€ro 3akpyrneHHasi CTopoHa 6blia MoBepPHYTA K LUHEKY, a rnaakas
conpukacanacb C peleTkoln Msicopybku (cm. PucyHok 3).
NMPUMEYAHUE: ecnu Hox OyneT yCTaHOBJIEH HEMNpasBWJIbHO
(pexyLuelri CTOPOHOM MO HarnpaBieHWo K LUHEKY), OH He ByaeT
BbINOMHATL QYHKUMIO PYOKM.

4. BblbepuTe HYXHYIO PELUETKY M YCTAaHOBUTE €€ Ha OCb LUHEeka,
NPaBuIbHO COBMECTUTE MMEIOLLYIOCS MPOope3b Ha pelleTke C
BbICTYNOM Ha KOPMyCe rofoBKU MSCOPYOKM.

5. 3aBUHTUTE KpenexXHyto raliky rofioBkM Msicopybku no 4acosoul
cTpenke. M3berarite CAULLKOM Tyroro 3atsrueaHus (cMm. PucyHok
4).

6. BcTaBbTe NIOTOK AOS1 MULIEBLIX MPOAYKTOB B 3arpy3o4Hoe
oTBEPCTUE.

-

X

Puc. 1

Puc. 2

Puc. 3

Puc. 4
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O6Go3HavyeHus geTtanen

OCo~NOOA~WN

. Boikntoyatens nutanumsa (On (Bkn)/

Off (Bbikn)/Reverce (06paTHbIl xo4)

. BUHT dpukcaTopa ronosku Mscopyobkum
. Kopnyc moTtopa

. OTBEpPCTUE ANSt NPUBOAHOIO Bana

. Tonkartenb

. JloTok onsi nuLweBbIX NPOAYKTOB

. Kopnyc ronosku msicopybkm

. WHek

. KpecTtoobpasHblin Hox

10. PeweTka gns KpynHo pyoku
11. PewweTka gns cpegHein pyokum
12. PelweTka gns Menko pyoku

14.

15.

16.

17.

. MpuHapnexHocTb ons

npuroToBieHns GapLIMPOBaHHbIX
kondacok (PopmumpoBaTenb)
MpuHapnexHocTb ans
npuroToBieHns GapLUMPOBaHHbIX
konbacok (KoHyc)

KpenexHas rarika ronoskm
MSICOPYOKM

Kniou ons oTBOpaymBaHus
KPEMNEXHOM rankun roioBKm
MSICOPYOKM

OTcek Anst XpaHeHUs! peLLeTokK u
Hacazok

——

ENGLISH

HOW TO USE YOUR MEAT MINCER

The meat mincer is intended to mince boneless meat for house-
hold use only. After assembling the unit, place the mincer on a flat
dry surface. Please ensure that the ventilation openings on the
base & side of motor are not blocked. Make sure the electrical
supply at your home matches the supply prescribed on the unit.
Connect the power cord into the supply socket.

Place the food tray on the top of the food funnel. Place a bowl or
container below the metal head to capture the minced meat flow-
ing through the plate. Please ensure that the meat is thawed thor-
oughly before mincing. Check the meat for bones and unwanted
fat. Clean the meat and cut into small cubes to fit the food funnel
and drop them into the food tray. Switch the mincer on in the for-
ward direction. Slowly feed the meat pieces into the food funnel
from the food tray & push down with the food pusher (as shown in
Fig. 5). Do not apply excessive force when pushing down. This
could damage your mincer. Never use your fingers to push the

food down.

There are chances that the meat will get stuck in the feeder screw during operation. In these limes, use
the reverse speed to release the jam and revert to the forward direction again after 6-10 seconds. Do not
run the appliance for more than 15 minutes continuously. After 15 minutes of continuous use, allow the
appliance to cool to room temperature before further use. Once the task is over, switch the mincer off,
switch off the electrical supply at the socket and remove the power cord from the socket before disas-

sembling.

SCREEN PLATES

Fig. 5

There are three Screen Plates provided with the machine - Coarse, medium and fine.
Coarse & Medium - Ideal for raw meat, vegetables, nuts & dry fruits, cheese, fish, etc.

Fine - Ideal for raw or cooked meat, fish, etc.

HOW TO USE YOUR KEBBE MAKER

The Kebbe maker attachment has two parts, the shaper and the
cone. Follow the assembly procedure as mentioned earlier till the
feeding screw is fit on to the motor shaft inside the mincer head.
Insert the shaper of the kebbe maker with the rounded side facing
the outside. Insert the securing cone and tighten the ring nut on to
the head (as shown in Fig. 6)

Feed the kebbe mixture through the food funnel using the food tray.
The mince will roll out as a hollow cylinder into the bowl. Cut the con-
tinuous hollow cylinder into the desired lengths while it flows out. The
Kebbe mixture is prepared by mincing meat and then passing the
mince meat with ingredients - wheat and onions. Repeat this till you
secure the required consistency.

HOW TO TAKE CARE OF YOUR MEAT MINCER

After use, switch off the mincer & disconnect cord from the power
supply. Ensure that the motor has stopped completely before disas-
sembling.

Remove the ring nut and detach the mincer screen plate and the cut-
ting blade from the feeding screw. Pull the feeding screw out from
the metal head. Detach the metal head from the motor unit by loos-
ening the locking ring on the side. Remove the meal residue if any

5

o

Fig. 6
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from the end of the feeder screw. Wash all the parts in hot sudsy water & allow to dry. Do not put the parts
in the dishwasher. Wipe the motor unit with damp doth and dry. Wipe the mincer screen plate & blade with
salad oil before storing to prevent from air corrosion. Use the storage compartment on the base unit to
store two blades and the kebbe maker.

CAUTION

. Always ensure that the bones and unwanted fat are removed from the meat before mincing.

. Always use the pusher provided. Never use your fingers or other utensils.

. Never immerse the base unit into any liquid.

. Do not fix the cutting blade or mince size plate when using kebbe attachment

. Do not try to mince material with hard fiber like ginger.

. To avoid block and jams inside the feeder screw, avoid using excessive force,

. If the unit gets blocked due to hard materials lodged on to the feeder screw or cutting blade, immedi-

ately switch off the unit and remove the ingredient before starting again.

8. When the circuit braker activates, do not switch on immediately. Wait for a while and start again using
smaller force to push food in. Allow the unit to cool down to room temperature before restarting.

9. When switching from On to off/Reverse or vice versa, wait for about 6 seconds to assure that the motor
has stopped completely.

NOoO O~ WN =

SPECIFICATION

Voltage: 230V
Frequency: 50 Hz
Power: 350 W

SERVICE LIFE OF THE MEAT MINCER NOT LESS THAN 5 YEARS

PekomeHpauum no TexHuke 6e3onacHOCTU Npu NepBoM UCNOJIb30BaHUU

Ons Toro 4tobbl 0b6ecneunTb 3P dekTMBHYIO 1 Ge30MnacHylo 3KcryaTaumio npubopa, BHUMATENbHO
npounTanTe MHCTpykumio. [laxe ecnu Bbl 3HakoMbl ¢ paboToi NOA06HbLIX MPUOOPOB, Mbl HACTOATENBHO
npocum Bac npounTate pasgen "BaxHenwuve mepbl NpeaoCTOPOXHOCTU”, a Takke B TOYHOCTU
cnefoBaTb BCEM MHCTPYKUMSIM. XpaHUTe OaHHOE PYKOBOACTBO B yAOOHOM MecCTe AJis AanbHenwero
nosib30BaHusl.

BAXHEMNLUUE MEPbI MPEQOCTOPOXHOCTU
Ons Toro 4tobbl CHU3UTbL PUCK MoXapa, NOPaXeHUs INEKTPUYECKUM TOKOM NnBOo APYrux TpasMm, BO
BpeMsi paboTbl ¢ NpubopomM Bbl fonxHbI cob6noaaTh CReayloLmMe Mepbl NPeaoCTOPOXHOCTU:

e BHMMaTeNbHO NPOYUTANTE BCE UHCTPYKLMW, Aaxe ecnn Bbl 3HakoMbl ¢ NpubopomMm.

e Bo usbexaHvne nopaxeHus anekTpuyeckmm Tokom, HUKOMOA HE MOMPYXXANTE npu6op, wwHyp
NMUTaHNS Y LUTEMNCESIbHYIO BUSIKY B BOAY MO0 ApYrue XuaKocTu.

e [119 YACTKM BHELLHUX NOBEPXHOCTEN Npmnbopa cneayet UCMosib30BaTh BNaXHYIO TKaHb.

e ByabTe 0cob6eHHO BHMMaTENbHbI, ecnv B6n3n paboTatoLero npnbopa Haxoaatcs aetu. Hukoraa He
ocTtasnsiiTe paboTaowmin npubop 6e3 npucmoTpa.

e [lepepn cbopkoi, pa3bopkoii, a Takxe nepen YNCTKON Npubopa ero cnemnyeT BbIKMOUYNTb, U U3BJEYb
LUTENCENbHYIO BUSIKY N3 PO3ETKNU. HY B KOEM Clyyae He TAHUTE LUHYP MUTaHUS.

* Henb3s Nonb30BaTbCs NPUOGOPOM C NOBPEXAEHHBIM LLHYPOM JINOO LUTEMNCENBLHON BUIIKOW, a Takxke B
TOM cnyyae, ecnv Nnpnbop GYHKLMOHUPYET CO COOSIMU, MW ECAIN OH ynas C BbICOTbI, U1V MOBPEXAEH
WHbIM 06pa3om. CaainTe MoJIHOCTLIO YKOMIMJIEKTOBAHHbIN Npubop B Gavxkailumii aBTOpn3oBaHHbIN
CEPBUCHBI LLEHTP A1 OCMOTPA, MEXAHNYECKOr 0 UM SNIEKTPUYECKOrO PEMOHTA, NMO0 HanaaKku.

® lIcnonb3oBaHWE MHbIX aKCECCyapoB, YeM Te, KOTOpble MPEAsoXeHbl NMPOU3BOAUTENEM, MOXET
NPUBECTU K NOXapy, NOPaXKEHMIO 3NEKTPUYECKMM TOKOM UM UHBIM TPaBMaM.

e Cnegute 3a TeMm, 4TOObl LUHYP MUTAHWS HE CBMCAn CO CTONa W He A0TparuBasncs OO0 ropsiumnx
NOBEPXHOCTEN.

e CrapaliTecb He 0OTparMBaTbCs A0 rOPSUMX NMOBEPXHOCTEN, NOMb3YNTECH PYKOSITKAMU U KHOMKaAMW.

e Henb3s yctaHaBnvMBaTb NPUOOP Ha rOpPsSYylD MOBEPXHOCTb WM PSAOM C TakoBOW (rasoBas,
anieKTpuYeckas NanTa Uan HarpeTas oyxoBka).

e AkkypaTHO obpallaiiTecb CO LUHYPOM NuTaHus. Henb3si nepeHocuTb Npubop, yaepxuBas ero 3a
LWHYP NUTaHUs, a Takke AepraTtb LWWHYP AJ1s TOro, YTOObl OTK/IOYMTL €ro OT CEeTU MUTaHUS - BMECTO
3TOr0 HYXXHO B3STb PYKO LUTEMNCENbHYIO BUIKY U N3BJ1EYb €€ U3 PO3ETKM.

e [cnonb3ys YANMHUTENbHbLIA LWHYP, ybeautecb B TOM, YTO OH W3rOTOBJIEH aBTOPU30BaHHbIM
npou3BoguTenem.

e 3OTOT NpMbOp NpeaHasHayeH TONbKO Afst UICMNOJIb30BaHWS B AOMALLHUX YCIOBUSIX.

* He cnenyet peMOHTMPOBaTbL NPMOOP CaMOCTOSATENLHO; AJ1st STOr0 OTHECUTE €ro B ABTOPM30BaHHbIN
CepBuCHbIit LieHTp.

Oco6GeHHOCTU KOMMIeKTauumu Bawueit Macopyo6ku

e [lpuBOogHOl pABuraTesb C MakcumanbHOl MowHocTblo 1300 Bartt, npeagHasHayeHHbIn Ans
acddeKkTUBHON pyodKM Msica.

e HoXM 1 LWHEK, N3roTOBNIEHHbIE U3 HEPXXABEIOLEN cTanun, obecneunBaloT 3GHEKTUBHOCTL PpaboThl 1
OJMTeNbHbIV CPOK 3KcnnyaTaumm npubopa.

e OpHa paboyasi CKOPOCTb AJisi BCEX CNOCOO0B pydKu Msica.

e (dDyHkuMa 006paTHOro [ABUXEHUs (peBepc), NpedHa3HayeHHass [ANs  yhaneHuss 3aTopos,
06pa3oBaBLUMXCS B X04e PyOKu.

e MeTanamyeckuii NOTOK ANs NMULLIEBbLIX MPOAYKTOB 06ecrneymBaeT yaobHyo 3arpy3ky Msica.

e Tpu peleTkM C OTBEPCTUSIMU Pa3HOro pa3Mepa, npefHasHayeHHble A1 Pas/vyHbIX CrocoboB
pyoku.

e CneuuasnbHble NPUHAANEXHOCTU AJ15 PUroToBAEHMS papLUMPOBaHHbIX KONHGACOK.

e CucTtema 3awmTbl OT NEPErpysky, npepHa3HavyeHa afs 3alimTbl 371eKTPOMOTOpa OT Nneperpesa u
No3BOJISIET NPOASIUTL CPOK €ro 3Kchayataumm.



