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ENGLISH

DESCRIPTION OF THE APPLIANCE
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1. Body 10. Cutting blade
2. ON/O/R (ON/OFF/Reverse) button 11. Cutting plate (fine)
3. Inertia switch 12. Cutting plate (medium)
4. Fasten button 13. Cutting plate (coarse)
5. Tube inlet 14. Fixing ring
6. Food pusher 15. Sausage accessory
7. Hopper plate 16.
8. Feed tube 17. Tomato juice accessory
9. Snail
IMPORTANT SAFEGUARDS

Read this instruction manual thoroughly before operating the appliance and keep for future
reference.

1. This appliance is intended for domestic and internal use only.

2. The appliance is not to be used with an external thermostat or remote control system.

3. This appliance is not intended for use by persons (including children) with reduced physical
or sensory capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning the use of the appliance by a person responsible for
their safety.

4. Children should be supervised to ensure that they do not play with the appliance.
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10.

11.
12.

13.
14.
15.
16.

17.
18.
19.
20.
21.

22.

23.

Place the appliance on a flat and stable surface.

Check if the voltage indicated on the base of the appliance corresponds to the local voltage
before you connect the appliance.

Disconnect from the mains supply when not in use and before cleaning.

Never pull off the cable to disconnect it from the socket. Instead, unplug by pulling the plug
from the socket.

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

Never use your fingers or any other objects to push the ingredients down the feed tube while
the appliance is running. Only the pusher is to be used for this purpose.

Switch the appliance off before detaching or installing any accessory.

Wait until moving parts have stopped running before you remove any parts of the appli-
ance.

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

Never reach into the feeding tube. Always use the pusher.

Never operate the appliance continuously for more than 3 minutes.

If the appliance gets blocked press the Reverse button (R). The meat blocked in the feeding
tube will start moving to unclog the feeding tube.

The use of accessory attachments, not recommended by Naumann, may cause hazards.
Do not let the cord hang over the edge of the worktop or touch hot surfaces.

The appliance is completely switched off only when disconnected from the mains supply.
Never immerse the appliance or its plug in water or any other liquid.

If the cord or any other part is damaged, you must immediately stop the use of the appliance
and contact the Naumann Service Centre for repair.

The partial or total non-respect of the safety instructions in the present instruction manual
will automatically release Naumann of any type of responsibility in case of malfunction of the
machine or injuries to persons or animals.

In case of manipulation, repairing or any modification of the machine made by unqualified
persons or in case of improper use, the guarantee will be automatically cancelled.

Keep this manual for future reference

INTRODUCTION

This appliance is equipped with an auto cut-off system. This system will automatically cut off the
power supply of the appliance in case of overheating.

If your appliance suddenly stops running:

SN

Pull the mains plug out of the socket.

Press the ON/OFF button to turn off the appliance.
Let the appliance cool down for 60 minutes.

Put the mains plug into the socket.

Switch the appliance on again.

You should contact the Naumann Service Centre if the auto cut-off system is being activated
often.

If you plug the appliance, the indicator light will switch on.

ACAUTION: The appliance is not intended to be operated by means of an external timer or

separate remote control system.
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INSTRUCTIONS FOR USE

Assembling
1.

® N

Press the fasten button hold the
feed tube and insert it into the in-
let. When inserting pay attention
since the tube must be slanted
(fig.1). Then move the tube an-
ticlockwise so that you fasten it
tightly (fig.2).

Place the snail into the tube, long
end first, and turn slightly until it is
set into the motor housing (fig.3).
Place the cutting blade onto the
snail with the blade facing the
front as illustrated (fig.4). If it is
not fitted correctly, the meat will
not be grinded.

Place the desired cutting plate
next to the cutting blade, fitting
the 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 the
other hand (fig.6). Do not over
tighten.

Place the hopper plate on the
feed tube and fix it into position.
Place the unit on a firm place.
The air passage at the bottom
and the side of the motor hous-
ing should be kept free and not
blocked.

Mincer

1.

SAE A

Follow the guidelines described in section Assembly above, and place the medium cutting
plate or the coarse cutting plate, depending on the outcome you prefer. Make sure that the
notch of the cutting blade fits onto the projections of the feeding tube. Turn the fixing ring
until it is fastened.

Attach the cutting system to the motor unit.

Place the hopper plate on the upright part of the cutting system.

Now the appliance is ready for mincing.

Cut the meat into 10cm-long, 2cm-thick strips. Remove bones, pieces of gristle and sinews.
Never use frozen meat.

Put the meat in the hopper plate. Use the pusher to gently push the meat into the cutting
system. For steak tartare, mince the meat with the medium grinding disc twice.

Plug the unit and switch 4/»  knob to “4”, then switch ON/O/R knob to “ON” position.
After use, switch 4/» knob to “»”, then switch ON/0/R knob to “R “ position.
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Making kebbe (meatballs)

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 mix- | 9 |
ture, the ends pinched together and then deep fried.

1.

Follow the guidelines described in section Assembly above,
and place the cone and the shaper from the kebbe acces-
sories on the cutting system (fig.8) and then screw the ring
on the cutting system (fig.9).

Place the hopper plate on the upright part of the cutting sys-
tem. 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.

Making sausages

1.
2.

Follow the guidelines described in section Assembly above, and then mince the meat.
Place the sausage accessory on the cutting system and make sure that the notch of the
cutting blade fits onto the projections of the feeding tube. Turn the fixing ring until it is fas-
tened.

Attach the cutting system to the motor unit.

Place the hopper plate on the upright part of the cutting system. Now the appliance is ready
for making sausages (fig.11).

Put the ingredients in the hopper plate. Use the pusher to gently push the meat into the cut-
ting system.

Put the sausage skin in lukewarm water for 10 minutes. Then slide the wet skin onto the
sausage accessory. Push the (seasoned) minced meat into the cutting system. If the skin
gets stuck onto the sausage accessory, wet it with some water.
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Tomato juicer
1.

2.

3.

ENGLISH

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

Place the gauze into the sleeve next to the plas-
tic screw locking ring (fig.2).

Put the fixing ring through the sleeve until the
end of the sleeve (fig.3).

Insert the plastic screw into the hole of the sleeve,
then move it clockwise until it is fastened.

Place the snail into the feed tube, long end first,
and turn slightly to fix it into the motor unit.
Insert the shaft of the snake into the central axis
of the screw.

Put the whole sleeve along with the fixing ring
through the screw, then move the fixing ring
clockwise so that it is fastened tightly.

Place the plastic cover onto the sleeve. Now the
appliance is ready for juicing.

HOW TO CLEAN YOUR APPLIANCE

Meat leftovers in the cutting system may be removed from the inside of the appliance by passing
a slice of bread through the cutting system.

1.

2.

Before you clean the appliance, switch the appliance off and remove the plug from the
socket.

Take out all accessories from the cutting system in turn (fig.12). Do not clean the parts in the
dishwasher!

Press the fasten button and turn the whole cutting system in the direction of the arrow. Re-
move the pusher and the hopper plate (fig.13).

Wash all parts that have come into contact with meat in hot soapy water. Wash them im-
mediately after use.

Rinse them with clear hot water and dry them immediately.

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

Disposal of old Electrical & Electronic Equipment (Applicable in the European Union and
other European countries with separate collection systems).

This symbol on the product or on its packaging indicates that this product shall
not be treated as household waste. Instead it shall be handed over to the ap-

By ensuring this product is disposed of correctly, you will help prevent potential
negative consequences for the environment and human health, which could oth-
erwise be caused by inappropriate waste handling ofthis product. The recycling
of materials will help to conserve natural resources. For more detailed informa-

K plicable collection point for the recycling of electrical and electronic equipment.

tion about recycling of this product, please contact your local city offi ce, your householdwaste
disposal service or the shop where you purchased the product.
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DESCRIPTION OF THE APPLIANCE
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1. ZOHa OUOKEUNG 10. Aemida Kormg
2. Alakortng ON/O/R (ON/OFF/ Avaotpodn) 11, Alokog Kormg (Uikpr) orm)
3. Inertia switch 12. Alokog kot (leoaia omm)
4. AlakoTIng adpavelag 13. Aiokog kot g (HeYaAn orm)
5. Eioodog owAnva tpododoaiag 14. AGKTUALOG OTEPEWONG
6. Mieotnpag 15. A€eooudp yla Aoukavika
7. Xodvn 16. A&eooudp yla kebbe (kepTEDES)
8. ZwAnvag tpododoaiag 17. A&eooudp yla Xupo TopdTtag
9. KoxAlag

ZHMANTIKEZ OAHIIEZ AZ®AAEIAZ

AlaBAoTE TPOCEKTIKA TO TIAPOV EYXELPIBIO XPNONG TPLV XPNOLUOTIOMNCETE TN CUOKEUT & Kpa-

TAOTE TO YIa HEANOVTIKT| avadopa.

1. AuTi 1 ouokeun TpoopileTal LOVO YLa OLKIAKI XP1 0N 08 E0WTEPIKOUG XWPOUG.

2. Houokeur dev mpoopileTal yla Xpnon e EEWTEPIKO XPOVODIAKOTTTN 1 CUCTNHA TNAEXELPL-
ouou.

3. Autn 1 ouokeun dev TpoopileTal yia Xpnon anod Atopd (CUpmepA\aUBaAvoUEVWY Kal TWV

MadLOV) e HELWHEVES GUOIKEG Kal VONTIKEG Kal IKAvOTNTEG N} EAAELYN epmelpiag kal yvo-

ong, EKTOC AV UTIAPXEL ETUTAPNON 1) £Xouv 0Bl 0dnyieg yia Tn Xpron ™S GUOKEUNG arnod

£va ATopo UTeUBUVO yia TNV acdAalela Toug.

Ta naidid mpénet va erutnpolvTal yia va BeBaiwbei 0T1 dev nailouv pe T ouokeun.

TomoBeTNOTE TN OUOKEUN 08 0TABEPN Kal ETUMEDN ePAVELQ.

EAEyETE €AV 1 LloYUC ToU gdavileTal oTn BAON TNS CUOKEUNC AVTIOTOIXE! UE TNV TOTIKA

LoxU TpLlv OUVOECETE TN OUOKEUT 0TO PeUpaL.

AnoouvdEaTe and To pelpa 6Tav de XPNOLUOTOIE(TE T CUOKEUT| Kal TiPLV TOV KaBaplopo.

Moté unv Tpapate To KAA®SIO yla va arnocuvdEaeTe ano Tnv mpifa. AvtieTa, mAoTe TO

®16 Kal TPAPRETE TO yIa VA ATIOOUVOEDETE.
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13.
14.

15.
16.

20.
21.

22.

23.

EAAHNIKA

KaBapiote erupehng Ta eEaptnuata mou Ba épBouv oc enadr e TPODIUA TPV XPNOLUO-
TIOINOETE TN CUOKEUN Yl P®TN $popa.

. Moté un xpenotporoleite Ta dAXTUAA oag 1 AANO QVTIKEIUEVO TIPOKELUEVOU VA OTIPMEETE

TPOG TA KATW UAIKA 0TO owAnva Tpopodoaciag Tnv mpd Mou 1 CUOKEUN eival og Aettoup-
yia. Mévo o ieotnpag unopel yla va xpnotyomotndei yia autév To OKoTO.

. TeppatioTe T A&lToupyia TNG CUGKEUNC TIPLV ANOCUVIECETE 1) TOMIOBETHOETE OTOLOdNTIO-

Te eEApTNa.

. MepluéveTe PEXPL TA KIVNTA WPEPEN VA OTAMATAOOUV va AeltoupyoUv TPV adalpEoeTe

omolodNMOTE £EAPTNA ATO Tr GUCKEUT).

Mnv amorelpaBeite va aléoeTte KOKKaAa, Enpolg kapmoUg ) AAa okAnpd eidn.

Moté un Balete 1o XEpL 0ag 0TNV £(0050 ToU owWANVa Tpododoaiag. MavTa va Xpnotyomnol-
elte TOV TUEOTAPA.

MoTé Un AELToUPYE(TE TN OUOKEUT Xwpig mavon yla mavw amnd 3 Aerd.

Edv n ouokeun pmhokdpel, TiECTE TO dlakommm AvaoTtpodng (R). To Kpéag Tou £XEL PpaKa-
peLaTo owAnva tpododoociag Ba apxioet va KIveiTe pokeluEVOU va anodpaybei n cwAnva
Tpododoaiag.

. Hxpnon e€apmuatwv un eykekpiuévmv and t Naumann, evOEXETAL va TPOKAAEDEL Kiv-

duvo.

. Mnv a¢rvete To KaA®SL0 va KpERETAL aMd TIC Ywvieg Tou MAyKou 1) va ayyilel (eotég

ETUPAVELEG.

. H ouokeun BpiokeTal TARPwS £KTOC AelToupyiag povo epdoov £xel anoouvdeBei amd v

napoxr peluaTog.

Moté un Bubilete TN ouokeun N To PIg O vePO 1) orolodNTIOTE AAAO UYPO.

Edv To KaAwd1o 1) Kamoto Ao eEGpTnua mapouatdlouv BAARN, Ba MPEMEL va OTAUATHOETE
AUEOWG TN XPAON TNG OUOKEUNG KAl va ETUKOIVWVAOETE [e To o€pPig Naumann yla tnv
ETIOKEUN.

H un THPNON aUTGOV TWV KAVOVIOUMV Kal UTIOJE(EEWV TIou TeplypddovTal oTo Tapov ey-
Xelpidlo analaooel ™ Naumann and kabe guBlvn oe mepimwon Kakng Aettoupyiag 1
TiPokANong BAARNG oe atopa, {ma, KATL

H kakn xpfon 1 map€Ppaon armod To XpHoTn Mou deV EMITPEMOVTAL, AKUPMVOUV AUTOUATWS
™V eyyUnon Tou npoiovTog.

®ulNGETe auTo TO £YXEIPidIo yia HEAAOVTIKA Xpron

EIZAFQrH

H ouokeun eivat epodlaouévn pe oUoTNUA AUTOHATOU TepUaTiopoU Aettoupyiag. AuTto To oUoTH-
ua 6a dlakoyel aUTOUATA TNV TIAPOXN PEUHATOS OTN CUCKEUN OF MepimTwon unepBépuavang.

Edv n ouokeun oag oTagatroel Eapvika va AelToupyel:

e

ByaATe To $I1g TOU peluatog and Tnyv mpila.

Miéote To dlakormn OFF yia va oBfoeTe TN OUOKEUN.
AdNOTE TN CUOKEUN VA KpUWOEL yia 60 Aetrd.

BdAte 10 ¢1g TOU pelipatog ot mpila.

©¢ote oc Aettoupyia TN cuokeun Eava.

Emkolvwviote e To o€pRig Naumann e@v To 0UOTNUA AUTOUATOU TEPHATIONOU AglTOoUp-
ylag evepyoroleital ouyva.

Edv BaAeTe To dI1g otV mpida, n dwTelvi EvOelEn Aettoupyiag Ba avayel.

A MPOEIAOMOIHZH: H ouokeun dev mpoopileTal yia xpron He eEWTEPLKO XPOVODLaKO-

N 1) oUoTNUA TNAEXELIPLOMOU.
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OAHTIEZ T'lA XPHZH

ZuvappoAoynon
1.

MiEoTe TO BIOKOTITN OTEPEWANG, KPATH-
0TE TO OWUA TOU owANva Tpopodoai-
ag Kal TomoBeTNOTE TOV OTO Avolypa.
Katd v tonoBetnon, Bepalwbeite OTL
0 OWAAvag £xel kAion omwg deixvel To
BéNog (elk.1). Katomuv yupiote 1o ow-
Mva Tpogodooiag aploTepdOTpOda
£T0L OOTE va 0TepewBEel OPIKTA (€1K.2).
TomoBeTroTe TOV KOXAla HETa OTO OW-
Ava, TpwTa Wraivel To mo pakpl Te-
Aelwpa, kat oTplYte eAadppws WOMou
Va aKOUWMOEL 0TV UModox!| Tou Lo-
T€p (€1K.3).

TomoBeTHOTE TN AeTida KOG TMAVK
otov KoyAia pe Tnv Aemida va BAEmel
UMPOOTA OGS paiveTal otTnv lkova 4.
Edv dev TonobetnBel 0waTd, To Kpéag
de 6a aleabel.

TomoBeTnote Tov emBUUNTO SioKO Ko-
m¢ dima otn Aenida kormg, BalovTag
TIG PoeEoXES 0NV UTOdOXN (ELK.5).
>mpi€te N TMEOTE TO KEVTPO TOU Oi-
OKOU KOTTG |e To £va BATUAO Kal Ka-
ToTIV BOWOTE TO SAKTUALO OTEPEWONG
ooXTd e 1o AAAo XEpL (€IK.6). Mnv
oopiEeTe MOAU duvartd.

TomoBeThHOTE TN X0AvN 0TO GWARVa TPO-
dodooiag kal oTepewaTe oTn BEON TNG.
ToToBETAHOTE TN CUCKEUN Og 0TABEPO UEPOQG.

To MEPACHA TOU AéPa 0TO KATW Kal TAAIVO HEPOG TOU MOTEP TIPETEL VA TIAPAUEVOUV EAEU-
Bepa kal va Pnv eival ppaypéva.

Mnyxavn Tou Kiga

1.

o s W

AkohouB1noTe TIC 00NYiEG TN EVOTNTAC ZUVAPUOAGYNON MAPATAVW, KAl TOTIOBETNOTE TO
peoaio 1 To eydo dioko kormg, avaloya e To emBUUNTO anoTéAeoua aAeons. BeBalw-
Beite OTLN eyKomT| TNG AeTidag kormg edpapu6lel Mavm oTo cwARva Tpopodoaiag. MupioTe
T0 SAKTUALO OTEPEWANG MEXPL VA ACPAAICEL

MpooapTHoTe TO OUCTNLA KOTTG 0T oVAda TOU HOTEP.

TomoBeTNOTE TN X0AVN OTO MAVW HEPOG TOU CUCTHKATOC KOTTG.

Twpa n ouokeun eival EToldn va aléoeL.

Koyte 1o Kpéag oe Awpideg 10eK. 0€ UNKOG Kal 2eK. 0€ TAX0G. AQALPETTE KOKKAAG, KO-
pdtia x6vopou Kal Hug. MoTE Wn XENOLUOTIOLE(TE KATEYUYHUEVO KPEQS.

BdATe 10 KpEag oTn X0Aavr. XpnollomomaoTe TOV MEOTNPA Yia va TIETETE eEAAdPA TO KpEAG
oto oloTnua komg. MNa TapTdp, aAéoTe To Kpéag pe To peaalo dioko dheang U0 dopég.
BdAte ) ouokeun otnv mpila, TonoBeTrote To dlakomn 4/ otn 6éon “4”, Kal Ka-
Tomv tornoBetnoTe To dlakormrn ON/O/R otn B€on “ON “. MeTd Tn Xprion TomobeThoTe
7o dlakorn 4/P otn 6€on “P7, kat katomuy To dlakorn ON/O/R otn B€on “R “.

10



omiaxvovrag kebbe (kedpTEdEQ)

To kebbe eival éva napadoaiakd mato g Méong Avarto-
ANg Tou PpTIaVETAL KUPiWwS amod apvAakl Kal TAlyoUpl Ta oTola
gxouv akeotel pali yia va oxnuatiocouv €évav moATo. To piy-
Ma Byaivel cuurieopévo amd Tov TMapackeuaoTr) kebbe kal
Tepayiletal og pkpd pnkn. Ot “owAnveg” umopolv va YeuL-
OTOUV [E AAEOHEVO UiyUa KpEATOG, ol AKPEG VA HayKwBouv
padi kat va TnyaviotoUv ge KauTto Aadt.

1.

EAAHNIKA

AkohouBnote TIg 0dnyieg ™G evoTNTAG ZUVAPHUOAGYN-
on MaPAmNAvw KAl TOMOBETNOTE TOV KOVO Kal To dakTUAL0
TV aeooudp yla Kebbe (g1k.8) kal BIdwaoTe To SAKTUALO
OTEPEWONG OTO CUOTNHA KOTMG (ELK. 9).

TomoBeTNoTE TN X0AvVN 0TO 6POI0 TUNHA TOU CUCTHUA-
TOG KOTNG.

TpododoTnote TO Wiyda yia kebbe otn cuokeun pe ta
a&eooudp. Koyte Tov ouvexn “owAnva” ota embupntd
kN (fig.10).

OTIAXVOVTAG AOUKAVIKA

1.

2.

w

AkohouBnote TIC 0dnyieg ™G evoTNTAG ZUVAPUOAGYNON TIAPATIAVW Kal AAECTE TO
Kpéag.

TomoBeTOTe TO AEE00OUAP Yia AOUKAVIKA 0TO GUCTNHA KOTNG Kal BeBalwbeite 6Ti N
€YKot NG Aemidag Kormg epapuolel mavw oTo owAnva tpopodoaciag. MuploTe ToO
daKTUALO OTEPEWONG HEXPL VA aodalioeL.

MpooapThoTte To 0UOTNUA KOTNG OTN MovVAda Tou HOTEP.

TomoBeTNOTE TN X0Avn OTO MAVW HEPOC TOU CUOTNHATOC KOTNG. TWPa 1 CUOKEUN
elvat étowun va aléoel (elk.11).

TomoBeTOTE 0TN X0AVN TA UAIKA. XPNOLUOTOINOTE TOV MIECTNPA YIA VA TIETETE EAA-
$pa 10 KPEAG 0TO CUOTNHA KOTMG.

BAAte To évtepo TOu Aoukdvikou og XAlapo vepod yia 10 Aerrd. Katomv oUpeTe TO
uypo €viepo 0To afeooudp yla Aoukavika. MiEoTe To KAPUKEUPEVO KAl OAECUEVO
KP€ag HECA OTO oUOTNHA KOTNG. AV To £vTEPO KOAANOEL 0TO aEegoudp yia Aoukavi-

Ka, UypaveTe Ue Aiyo vepo.

11



EAAHNIKA

ATOXUHWTAG TOATAG

1.

2.

3.

TomoBeoTe TOV MAOTIKO KAEBWTO SaKTUALO
MECQ OTO XWVI.

TomoBetNOTE TNV ONTA pEoa oTo Xwvi Sima
0TOV KAELOWTO BAKTUALO (EIK.2).

BaAte Tov daKTUALO OTEPEWONG AT6 TO XWV{ Kal
wBNoTe TOV 0TO TEAeimpa Tou XwvioU.

BaAte v mhaotikh Bida omv TplMA TOU Xw-
vioU Kal yuplote Tnv de&looTpoda peXpL va
aodahioel.

TomoBetnoTe TOV KoYAla péoa oto oloTNUa Ko-
TG, TN HaKPLd dkpn MP®TA, Kal oTPEYTE eAa-
dpWC MPOKELPEVOU va odiEel mavw ot Hovada
TOU HOTED.

BaAte Tov a€ova Tou KoxAia HEoa OTOV KEVTPL-
K0 a€ova Tng MaoTikng Bidag.

TomoBeTNoTe 0AOKANPO TO XWVi e TO SAKTUALO
oTepEWwaONg, UEXPL v MAaoTikn Bida, yupiote
T0 SAKTUALO OTEPEWONC DeEIOOTPODA £TOL WOTE
va aopahiotel odixTd.

ToroBeTNOTE TO TAAOTIKO KATAKL TIAVEK) TO XWVL.
Twpa n cuokeun elval £Tolun yla moAtomoinan.

MOz KAOAPIZETE TH ZYZKEYH ZAZ

To kpéag Tou €xel amopeivel 0To oUOTNUA KOG Wrnopel va adalpedel mepvavTag pia
$ETA Ywii YEoa amod TNy utiodoXr| TOU GUOTHMATOS KOTING.

1.

2.

3.

Mplv kaBaploeTe TN CUOKeUN, TepUATIOTE TN AelToupyia TG Kat ByYAATe To $Ig and
v mpida.

ByaAte 6Aa ta eEaptnuata anod to cUoTnUa Kotmg We TN oelpd (e1k.12). Mnv kabapi-
0ETe Ta €EQPTNMATA OTO MAUVTHPLO TATWV!

MEOTE TO JIOKOTTIN OTEPEWANG Kal OTPEYPTE OAOKANPO TO CUCTNHA KOTHG OTNV Ka-
TelBuvon mou deixvel To BENOG. AMOUaKPUVETE TOV TUECTNPA KaL TN X0Avn (€1K.13).
MAUveTe OAa Ta eEapTrHaTa TOU £XOUV €pBel o emadn e To Kpéag oe {eaTd vepod
Je oamnouvada. Kabapiote Ta auéows HETA TNV Xpron.

Zem\UveTE Ta Ye KaBapod {eaTd vepO Kal OTEYVWOTE TA APECNG.

>ag oupBouAeUouie va AlmaiveTe To GUOTNA KOTHG KAl TOUG dloKoug KOTNG He Alyo
GUTIKO £AalLo KATA dlaoTHUATA.

Anokopmdn Mahaiot HAekTpikoU & HAekTpovikol EEomAiopoU (loxueioTnv Eupwnaiki ‘Evwon
Kal AAAeg Eupwmaikég Xwpeg He ouaTHPATA EMAEKTIKAG OUAAOYNG amoppIdpaTwy).

To oUupolo autd endvw OTO TPOIOV 1] 0TN OUCKEUACia ToU onuaivel OTL
TO TPOiOV dev TpEmel va meTaxtel padl pe ta okiaka amoppippata aAia

Kat NAekTpovikoU UAIKOU Tpog avakUkAwaon. EEaopalilovtag ™ owoth
amokopId Tou Tpoidvtog Bonbdate otnv MPOANYnN mméavov apvnTiKov
EMIMTTOOEWY OTO MEPIBAAAOV Kal TNV Uyeid. H avakUKAWON TwV UAKQOV
Ba Bonbnoet otv efolkovounon QuOIKLV TOpwv. lMa TEPLOCOTEPES

K npénel va mapadobei oe €va katalnAo onueio cuAhoyng nAektpikol

Mnpodopieg OXETIKA e TNV avakUKAwON autoUu Tou mPoidvTog, mapakahoUe
ETUKOWVWVNOTE € TIC UTMPEEOIEG KABAPLOTNTAG TOU dNUOU 064G N TO KATAOTNMA OToU
ayopaoate TO TPOIOV.
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DESCRIEREA PRODUSULUI

1
i
AR

17 15
1. Corp 10. Lama de taiere
2. Buton ON/0/R (Pornit/Oprit/Inapoi) 11. Sita de taiere (fin)
3. Buton Inertie 12. Sita de taiere (mediu)
4. Buton de prindere 13. Sita de taiere (grosier)
5. Ax de angrenare 14. Inel de fixare
6. Element de impingere 15. Accesoriu carnati
7. Tava suport 16.
8. Tub de introducere 17. Accesoriu suc de rosii

9. Melc

INSTRUCTIUNI DE SIGURANTA

Cititi pe indelete acest manual de instructiuni inainte de a folosi produsul, si pastrati-l pentru

referinte ulterioare.

1. Acest produs este destinat numai pentru uz casnic, si in spatii inchise.

2. Acest produs nu a fost conceput pentru a fi folosit cu un termostat extern sau sistem cu
telecomanda.

3. Acest produs nu a fost creat pentru a fi folosit de persoane (inclusiv copii) cu capacitati fizice

si senzoriale reduse, lipsa de experienta sau informatii, numai in cazul in care sunt suprave-

gheati si instruiti in legatura cu folosirea produsului de catre o persoana responsabila pentru

siguranta lor.

Copii trebuiesc supravegheati pentru a fi siguri ca nu se joaca cu aparatul.

5. Pozitionati aparatul pe o suprafata plata si stabila.

&
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10.

11.
12.
13.
14.
15.
16.

17.
18.
19.
20.
21.

22.

23.

Place the appliance on a flat and stable surface.

Check if the voltage indicated on the base of the appliance corresponds to the local voltage
before you connect the appliance.

Disconnect from the mains supply when not in use and before cleaning.

Never pull off the cable to disconnect it from the socket. Instead, unplug by pulling the plug
from the socket.

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

Never use your fingers or any other objects to push the ingredients down the feed tube while
the appliance is running. Only the pusher is to be used for this purpose.

Switch the appliance off before detaching or installing any accessory.

Wait until moving parts have stopped running before you remove any parts of the appliance.
Do not attempt to grind bones, nuts or other hard items.

Never reach into the feeding tube. Always use the pusher.

Never operate the appliance continuously for more than 3 minutes.

If the appliance gets blocked press the Reverse button (R). The meat blocked in the feeding
tube will start moving to unclog the feeding tube.

The use of accessory attachments, not recommended by Naumann, may cause hazards.
Do not let the cord hang over the edge of the worktop or touch hot surfaces.

The appliance is completely switched off only when disconnected from the mains supply.
Never immerse the appliance or its plug in water or any other liquid.

If the cord or any other part is damaged, you must immediately stop the use of the appliance
and contact the Naumann Service Centre for repair.

The partial or total non-respect of the safety instructions in the present instruction manual
will automatically release Naumann of any type of responsibility in case of malfunction of the
machine or injuries to persons or animals.

In case of manipulation, repairing or any modification of the machine made by unqualified
persons or in case of improper use, the guarantee will be automatically cancelled.

PASTRATI ACESTE INSTRUCTIUNI

INTRODUCERE

Aparatul este echipat cu un sistem de siguranta care opreste aparatul in caz de supraincalzire.
Daca aparatul se opreste brusc:

1.
2.
3.
4.
5.

Scoateti steckerul din priza.

Apasati butonul ON/OFF ca sa stingeti aparatul.
Lasati aparatul sa se raceasca timp de 60 minute.
Reintroduceti steckerul in priza.

Porniti aparatul.

Este bine sa contactati un service Naumann daca sistemul de siguranta se activeaza prea

des.

Daca conectarea la reteaua de electrificare se face bine, indicatorul luminos de stare se va
aprinde.

A ATENTIE: Acest produs nu a fost creat sa functioneze impreuna cu un temporizator extern

sau sistem cu telecomanda.

14



ROMANA

INSTRUCTIUNI DE FOLOSIRE

Asamblarea
1.

Apasati butonul de prindere si
introduceti tubul de alimentare.
Aveti grija ca acesta trebuie sa
fie inclinat cand este introdus
(fig.1). Apoi rotiti tubul in sensul
invers acelor de ceasornic pentru
a-l strange. (fig.2).

Introduceti melcul in tub, cu par-
tea subtire inainte, rasuciti putin
pana cand se aseaza in angrena-
jul motorului (fig.3).

Introduceti lama de taiere pe melc,
cu lamele spre dumneavoastra.
Daca nu este pozitionat corect,
masina nu va taia carnea (fig.4).

Plasati sita de taiere dorita imedi-
at langa lama de taiere, fixand-o
bine (fig.5).

Sustineti sita de taiere si prindeti
inelul de fixare (fig.6). Nu stran-
geti mult prea tare.

Plasati tava suport pe tubul de

alimentare si puneti-o in pozitie.
Pozitionati aparatul intr-un loc
plat si stabil.

Trebuie lasat loc pentru aerisire,
laturile produsului si pe partea in-
ferioara.

Aparatul de tocat

1.

ISAE A

Urmati instructiunile de mai sus pentru asamblare, fixati sita medie sau grosiera, in functie
de necesitati. Aveti grija ca sita sa fie fixata bine, avand mare grija la sistemul de siguranta.
Rotiti inelul de fixare pana cand se strange complet.

Atasati sistemul de taiere la corpul aparatului.

Pozitionati tava suport pe partea superioara a sistemului de taiere.

Acum aparatul este gata pentru tocat.

Taiati carnea in fasii de 10 cm lungime si 2 cm grosime. Indepartati oasele, cartilajele si
tendoanele. Nu folositi niciodata carne inghetata.

Puneti carnea pe tava suport. Folositi elementul de impingere pentru a introduce carnea in
sistemul de taiere.

Conectati aparatul in priza si apasati butonul <4/» in pozitia “4”, si apoi butonul ON/0/R
la pozitia “ON”. Dupa folosire apasati butonul 4/» la pozitia “»”, si apoi butonul ON/O/R la
pozitia “R “.

15
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Chiftelele sunt un fel de mancare specific pentru Orientul Mi-
jlociu, care este facut in principal din carne de oaie si arpacas,
amestecate sub forma de pasta, apoi extrudate prin accesoriul
pentru chiftele si taiate la dimensiuni mici, se da forma si apoi
se prajesc.

1.

repararea de chiftele

Folositi instructiunile de asamblare de mai sus si pozitionati
accesoriul pentru chiftele (fig.8) si apoi insurubati inelul de
fixare (fig.9).

Pozitionati tava suport, si apoi puteti incepe sa faceti chiftele
(fig.10).

Introduceti amestecul pentru chiftele prin tubul de alimen- [10] =
tare. Taiati continuu bucati de lungimea dorita si folositi dupa
cum doriti.

Prepararea de carnati

1.

Hw

Folositi intructiunile de mai sus pentru a asambla masina de tocat, si incepeti sa tocati car-
nea.

Pozitionati accesoriul de facut carnati si insurubati inelul de fixare. Asigurati-va ca fantele
accesoriului se potrivesc cu protuberantele sitei de taiere.

Atasati sistemul de taiere de corpul masinii de tocat.

Pozitionati tava suport, si apoi aparatul este gata de folosire. (fig.11).

Puneti ingredientele pe tava si folositi elementul de impingere pentru a le introduce in
sistemul de taiere.

Introduceti membrana pentru carnati in apa calduta timp de 10 minute, apoi treceti mem-
brana umeda pe accesoriul pentru carnati. Impingeti carnea toccata in sistemul de taiere.
Daca membrana se blocheaza pe accesoriul de carnati, folositi apa calda

1]

|

=4
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Suc de Rosii
1.

2.

ROMANA

Pozitionati sistemul de inchidere din plastic in
manson (fig.1).

Puneti sita in manson langa sistemul de inchi-
dere (fig.2).

Pozitionati inelul de fixare peste accesoriul pen-
tru suc de rosii (fig.3).

Introduceti surubul de plastic in orificiul din man-
son, si apoi rotiti-l in sensul acelor de ceasornic
pana cand se strange.

Pozitionati melcul in tubul de alimentare cu
partea subtire inainte, si rotiti putin pentru a se
fixa in angrenajul motorului.

Introduceti sarpele in axul central al melcului.
Puneti tot mansonul peste sarpe, fixand bine in-
elul in sensul acelor de ceasornic.

Puneti mansonul din plastic. Acum aparatul este
gata pentru folosire.

CUM SA CURATATI MASINA DE TOCAT

Resturile de carne pot fi inlaturate prin introducerea in sistemul de taiere a unei bucati de
paine.

1.
2.

3.

Inainte de a curata masina de tocat, opriti masina si scoateti-o din priza.

Scoateti accesoriile din sistemul de taiere (fig.12). Nu curatati componentele in masina de
spalat vase!

Apasati pe butonul de eliberare si rotiti intreg sistemul de taiere in directia aratata de sagea-
ta. Scoateti elementul de impingere si tava suport (fig.13).

Spalati toate componentele care au intrat in contact cu carnea in apa cu detergent, imediat
dupa folosire.

Va recomandam sa lubrifiati sistemul de taiere cat si discurile de taiere cu putin ulei vegetal
din cand in cand.

Tratarea aparatelor electrice si electronice scoase din uz(dispozitii aplicabile in tarile Uni-
unii Europene si alte tari europene care dispun de sisteme de colectare selectiva)

Acest simbol aplicat pe produs sau pe ambalajul acestuia, arata ca produsul
nu trebuie tratat ca deseu menajer. El trebuie predat unui punct de colectare

produs a fost scos din circuit de 0 maniera corecta, veti ajuta la prevenirea po-
tentialelor consecinte negative pentru mediul ambiant si sanatatea omului. Re-
ciclarea materialelor va ajuta la conservarea resurselor naturale. Pentru orice
informatie suplimentara in legatura cu reciclarea acestui produs, puteti contacta

K pentru reciclarea echipamentelor electrice si electronice. Asigurandu-va ca acest
I

primaria, punctele de colectare deseuri, sau magazinul de la care ati cumparat produsul.
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BBITAPCKN

3AMO3HABAHE C YPEA
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1. Kopnyc 9. ApxumeaoB BUHT
2. Myckos kntod ON /0 / R /BknioyeH-13- 10. Hox

KNoYeH-peBepc 11. PexeLy amck /couH/
3. LleHTpobexxeH Koy 12. Pexely auck /cpepeH/
4. 3akntoyBaHe Ha Tpbbata 13. Pexely auck /egbp/
5. MHe3po 3a Tpubara 14. Gukevpalla rpysHa
6. Tnackau 15. MpucTaBka 3a konbacu
7. OyHuA 16. Mpucnocobnexue 3a kebbe /kiopTeHua/
8. Tpvba 17. Mpucnocobnexne 3a JOMapeHo nope

BAXXHU NPEAMNA3HU MEPKU

lMpoyeTeTe Ta3n MHCTPYKUMA 3a ynoTpeba cTapaTesiHo npeau Aa paboTuTe ¢ ypeaa v A 3ana-
3eTe 3a bbgewa ynorpeba!

1. Tosu ypen e npeagHasHayeH camo 3a jomaluHa ynotpeba u ynotpeba Ha 3akpuTo!

2. YpepbT He TpAGBa fa Ce U3Mon3Ba C BbHLIEH AUMMEP UNK cucTemarta 3a AMCTaHLUMOHHO
ynpasnexue!

3. To3u ypen He e npegHasHa4veH 3a NON3BaHe OT nvua /BKIIOYUTENHO Aeua/ C HamaneHu

hr3nHecKn nnm yMCTBEHN BB3MOXHOCTM U 6€3 ONUT M 3HAHWA, OCBEH aKo Te He ca WH-

CTPYKTUPaHU WAW He Ce HaA3MpaBaT OT inLe, OTFOBOPHO 3a TAXHaTa 6e3onacHocT!

JleuaTa TpAGBa Aa ce KOHTponMpa 3a Aa He urpaAt ¢ ypepaal

MocTaBeTe ypeaa BbpXy XOPU3OHTaNHa 1 cTabuiHa NoBbpXHOCT!

S
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BBNTAPCKN

6. [lpoBepeTe panu HanpeXeHWETO, NMOCOYEHO BbPXY Tabenkarta Ha ypeaa, OTroBapA Ha
TOBa, Ha BawaTta enekTpuyecka Mpexa, npeay Aa CBbpXeTe yCTPONCTBOTO.
MpekbcHeTE 3axpaHBaHETO KOraTo He ro M3non3BaTe v Npeam noyncTeaqe!

Hvikora He abpnaiiTe kabena 3a fa ro UsKNKUUTE OT ENEKTPUYECcKaTa Mpexa. XBaHeTe

3[paBo 3a Lencena u Torasa u3gbpnante

9. CrapaTenHo No4ncTBanTe YacTuTe, KOUTO BAM3AT B KOHTAKT C XpaHu Npeaun Aa uanons-
BaTe ypeaa 3a MmbpBu MbT.

10. Hukora He nocTaBAnTe NPbLCTATE CU UK NpeaMeT! B Tpbbara, 4oKaTo ypeabT paboTu!
[la ce n3nonsea camo Tnackava 3a uenTa.

11. U3knioveTe ypeaa npeam Aa MHCTanupare KaksaTto U Aa e npucTaska.

12. V3yakante noKaTo ABWKELLMTE CE YacTu CrpaT Hamb/HO Npeau Aa pasrnobute ypeaa.

13. He ce onnTBaiTe aa MennTe KOCTW, AAKW UK APYrv TBBPAM npeameTy!

14. Hukora He [JOKOCBaliTe C pbka 0TBOpa Ha TpbbaTa! BuHary nanonssanTe Tnackada!

15. Hukora He BKoYBanTe YCTPOUCTBOTO B MPOABLIKEHNE Ha NOBEYE OT 3 MUHYTH!

16. Ako ypeabT 6nokupa, HatucHete Reverse 6yToH /R/. MpoaykTute 6nokupaxu B TpbbaTa
e 3anoyHaT Aa ce ABmXaT Ha obpaTHo.

17. M3non3BaHeTo Ha NpucTaBKu, HenpenopbyaHu oT Naumann moxe aa 6bae onacHo!

18. He ponyckaiite kabenbT aa npemvHasa npe3 ocTpy pbOoBe 1 HaropeLLeHn NoBbPXHOCTH!

19. YpenbT e HanbiHO U3KII0YEH Camo, KOraTo e U3KIIYEH OT enekTpuyeckaTa mpexal

20. Hukora He noTanAnTe 1 He BKIIOYBANTE ypeaa BbB BOAA WU APYTv TEYHOCTM!

21. Ako kabena unu HAKOA pyra 4acT ce NOBPEAAT CrpeTe He3abaBHO WM3MNON3BAHETO Ha
ypena u ce CBbpXETe C 0Topu3npaHua cepan3 Ha Naumann!

22. YacTN4HOTO UnmM MbITHO HECMAa3BaHe Ha MHCTPYKLUmMMTE 3a 6e30macHoCT 1 ynoTpeba aBTo-
MaTu4HO ocBoboxaasa Naumann oT BCAKAKbB BUA OTFOBOPHOCT B CJly4al Ha HeM3npas-
HOCT Ha MallmMHaTa UWnn HapaHABaHMA Ha xopa unu XXUBOTHM!

23. B criyyay Ha MaHunynaumua, PEMOHT N U3MEHEHWE Ha MallMHaTa, HanpaBeHn OT HEKBa-
nMchuumMpanu nuua, Mnn B ClyYam Ha HenpasunHata ynotpeba, rapaHumATa aBToOMaTUyHO
ce aHynump!.

% N

3anaseTte Te3n MHCTPYKLMM 3a 6bAeLla ynoTpeba!

BCTBIJIEHUE

Tosu ypea e 0bopyaBaH ¢ aBTOMaTU4EH TEPMUYEH NPEKBCBAY Ha 3axpaHBaHeTo. Ton aBTo-
MaTMYHO LUE U3KITIOYM eIeKTPO3axpaHBaHETO Ha ypeaa B Cnyyaw Ha nperpABaHe.

AKO yCTPONCTBOTO BM U3BEAHDBX Cripe Aa paboTu:

1. 3gbpnainTe wencena ot rHe34oTo.

2. Hatucvete ON / OFF 6yToH 3a aa usknounTe ypeaa.

3. OcTaBeTe ypeaa na ce oxnaam 3a 60 MuHyTy.

4. BKnoYeTe KbM enekTpuyeckaTa mpexa.

5. BknioyeTe ypena 0THOBO.

MoxeTe na ce cBbpxeTe ¢ LleHTbpa 3a obcnyxsaHe Ha Naumann, ako aBTOMaTUYHUAT Tep-
MUYEH NPEKBbCBAY Ce aKTUBMPA YeCTO.

lMpu BKMIOYBaHe Ha ypena B MpexaTa ce BK/4YBa CBET/IMHEH WHAMKATOP.

A BHumaHue! YpeanT He e npegHasHayeH Aa ce ynpasnABa C NOMOLWTA HA BbHLLEH TanMep
WM CUCTEMU 3@ ANCTAHLMOHHO ynpasneHue!
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BBITAPCKN

PBbKOBO/CTBO 3A YNOTPEBA

MoHTax
1.

7.

8.

HatucHete 6yToHa 3a 3aknoyBaHe
Ha Tpbbara, noctasete TpvbaTa BLB
BXOAHWAT oTBOp. KoraTo A noctasATe
yBEpPETE Ce, Ye TpbbaTa nma Heobxo-
OMMUAT HaknoH /cour. 1/. Cnep ToBa
3aBbpTeTe Tpbbata obpaTHO Ha ya-
COBHMKOBaTa CTpesika, Taka 4e aa f
3aTerHeTe NbTHO /cur. 2/.
lMocTaBeTe apXMMe[OBUAT BUHT B TPb-
6aTa, KaTo NbpBO NOCTaBUTE ObNIMA
Kpaw, 1 3aBbpTeTe Manko AoKarto ce
HamecTu B Kopnyca /cur. 3/.
MocTaBeTe HOXa BBPXY apxumeno-
BWA BWHT, TaKa, KakTo € nokasaHo /
¢ur. 4/. AKo He e nocTaBeH NpasuHo
MallnHaTa He Menun.

MocTaBeTe xenaHnA pasmep pexeLy
AMCK B0 HOXa, Taka Ye fa noTbHe B
u3patuHara Ha Tpbbarta /cur. 5/.
HatucHeTe n 3agpbXTe LeHTbpa Ha

pexewma AUCK C eAuH NpPbCT W Mo-
CTaBeTe W 3aTerHete dmkcupawiarta
rpUBHa 3A4paBo C Apyrarta pbka /dqur.
6/. He 3aTAraiiTe MHOro CUNHO.
MocTaBeTe (yHMATa 32 MECO BBPXY
TpbbaTa.

MNocTaBeTe ypena Ha paBHO W CTa-
6UNHO MACTO.

OTBoOpuTE 32 NPOBETPEHME NOA M HaA MOTopa TpA6Ba fa ca CBOOOAHM U HEMOKPUTU.

MalwwumHa 3a meco (mecomenayka)

1.

SAE A

Cneppainite ykasaHuATa 3a crnobABaHe, onvcaHn B pasferna rno-rope u nocraBeTe cpe-
JEeH UNu eSbp pexeLy AUCK, B 3aBUCUMOCT OT XenaHua oT Bac pesynTtart. YeeperTe ce, ye
B,EU'I'b6HaTI/IHaTa Ha peXeLwWwuAT AUCK nacBa BbpXy U3gatuHaTta Ha 3axpaHBauwlata Tp1;6a.
3arerHeTe rkcmpallaTa rpueHa 34paso.

MprkayeTe OKOMMNEKTOBaHaTa Tpbba KbM ABUraTeTHUAT MOAYII.

MocTaBeTe (hyHMATA 32 MECO BbPXY OKOMMNIEKTOBaHaTa Tpboa.

Cera ypeabT e roToB 3a MeJieHe.

HapexeTe MecoTo Ha meuuy okono 10 cm. abnru n aebenu okono 2 cm. MpemaxHeTte
KOCTM, XPyLANKM 1 Xunu. Hukora He n3nonssaiTe 3ampaseHo Meco.

MocTaBeTe MecoTo BbB (hyHMATA 3a Meco. M3non3sanTe Tnackaya u neko HaTuckamte
MECOTO B cucTemata 3a pA3aHe. 3a CTek TapTap CMeNieTe MecoTO CbC CPefeH pexely
OVCK [Ba MbTH.

BkrnioueTe B MpexaTa, HarnaceTe npeskriousaten <4/P B nonoxeHue “d”, BKoyeTe
ON/0/R B nosuuusa ON. Crnep nonseaHe HarnaceTe npeskntoyBaTen 4/P B nonoxeHue
“»”, npeskntodete ON/O/R B noanums R.
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MpuroTeaAHe Ha kebbe (Tonku oT Kaiima)

Kebbe e TpaauumoHHo ACTMe OT BnnakuA U3TOK, KOETO ce npu-
roTBA OT arHewko Meco u Bynryp, KOMTo ce MenAT 3aefHo 3a
[a obpasysa nacta. CmecTa ce ekcTpyampa 4pe3 kebbe- npuc-
TaBKaTa W ce HapA3Ba Ha napyeHua. «TpbbuTe» moraT da ce
MBbAHAT U C KaliMma, Kpauvwiarta ce NpUTUCKaT U cnef ToBa ce
U3NbPXBAT.

1.

BBNTAPCKIN

CneppainTe ykasaHuATa 3a crnobsasaHe, onvcaHu B pasae-
na no-rope n noctaeeTe npuctaekata kebbe /¢ur. 8/. 3a-
TerHeTe chukcupaliarta rpusHa 3apaso /cur. 9/.
MocTaBeTe ¢hyHMATa 3a MeCO BBbPXY KOMMIIEKTOBaHaTa
Tpbba.

MocTaBeTe cmecTa 3a kebbe B mawwuHata v A nputucHeTE
c Tnackaya. HapexeTe nonyyeHara «Tpbba» Ha xenaHarta
ObkuHa /gour.10/.

MNpuroTeAHe Ha konbacu

1.
2.

Cneppaiite ykasaHuATa 3a crnobasaHe, onvucaHu B pasgena no-rope 1 cMesieTe MecoTo.
MocTaBeTe npuctaBkarta 3a Konbacu. YBepeTe ce, Ye BAMbOHATMHATA HA PEXELUMAT
[MCK nacea BbpXy M3aaTuHaTa Ha 3axpaHealiara Tpbba. 3aTerHete mkcupallara rpus-
Ha 34paBo.

MprkayeTe KOMMNEKTOBaHaTa Tpbba KbM ABUraTeTHUAT MOAYII.

MocTaBeTe hyHMATa 32 MECO BbPXY KOMMIIeKTOBaHaTa Tpbba. Taka ypeabT € rotoB 3a
MbIHeHe Ha konbacwu /cour. 11/.

MocTaBeTe cbCTaBKMTE B Tasa. /I3nonssamte Tnackava v Neko HaTucKanWTe cMecTa B
TpbbaTta.

MocTaBeTe 4epBOTO 3a HaAaeHMUa B x1aaka Boga 3a 10 muHyTu. Cnep ToBa ro HaHMXeTe
BbPXY NpucTaBkarta 3a Konbacu. Manon3eante Tnackaya n neko HaTuckamte cmecTa B
TpbbaTa. AKO 4epBOTO 3a HaAeHWLa 3anenBa BbpXy BbpXy npucTaBkarta 3a konbacw,
HamoKpeTe ro ¢ Manko Boga.

1]
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BBITAPCKN

HdomateHa MacTta

1. [locTaBeTe NnacTMacoBMAT 3aKnioYBaLl npbC-
TEH BbB (pyHuATa /dour. 1/.

2. [locTaBeTe Leakarta BbB PyHWATA A0 NnacTma-
COBWA 3aKNOYBALL NPBCTEH /chur. 2/.

3. TllocTaBeTe (hukcupallata rpusHa Ha oyHuATa
KaKTO e nokasaHo Ha cpurypara /cpur. 3/.

4. TlocTaBeTe BUHTA Ha (DyHWATA U rO 3aBBPTETE
Mo YaCOBHWKOBATA CTPenKa A0KaTo Ce 3aTerHe.

5. TlocTaBeTe apxvMenoBUAT BUHT B TpbbaTa C
Abnrata 4acT Hanpej v ro 3aBbpTeTe AoKaTo
ce HamecTy.

6. [locTaBeTe BTOPUAT apxMMenoB BWUHT [0 OC-
HOBHUA, KaKTO € NOKa3aHo.

7. ToctaBeTe Taka crnobeHata cyHuA. 3aTerHe-
Te dmKcupallaTa rpysHa 34paso

8. [llocTaBeTe nnacTMacoBMA Kanak BbPXy pbka-
Ba. Taka ypeabT e roToB 3a paboTa.

KAK OA NOYUCTUM YPEQA

OcTaTbumMTe OT Meco Morart ja ce OTCTPaHAT NECHO, KaTo ce cMenu cmnma xnab.

1.
2.
3.

Mpepu fa nouncTuTe ypena, npeycTaHoBeTe paboTa 1 U3KMIOYETE OT KOHTaKTa.

Pasrnobete pexelara cuctema /cour. 12/. EnemeHTTE Aa HE CE MMAT B MUANHA MallnHa!
HaTucHeTe 3aknioyBalLmA Nanew n 0TCTpaHeTe LAnaTta cucTema, Kato 3asbpTUTE Mo NOCOKa-
Ta, NokasaHa Ha urypaTa. [peaBapuTenHo 0TCTpaHeTe Thackada v qyHuAata /dur. 13/.
VI3MuitTe BCUYKM eNEMEHTM, KOWTO Ca MManm KOHTaKT C Meco, € Tonna BoAa 1 canyH. Moyuct-
BAHETO Ce NnpaBu HEeNoOCpPeACTBEHO cnef ynoTpeba.

/i3nnakHeTe ¢ 4ucTa Tonna Boaa u noAcyLere.

lMpenopbyBame NepuoanyHO CMa3BaHe Ha HOXa U PEXELNTE PELLETKM C PaCTUTENHO Macso.

BbB Bpb3ka C U3XBbP/IAHETO Ha CTapy eNIEKTPUYECKU U eNIEKTPOHHU ypeay (MPUNoXumo
B EBponenckuna cbio3 U Apyrv eBponeidcku CTPaHm ¢ paspaesiHo cbbupaHe Ha OTNaabLy)

Toau 3Hak, Hamupaly ce BbpXy Ypeaa unn onakoBkaTa My, 03HayaBea ,4e To3M
NPOAYKT He TpAbBa na 6bae W3XBBLPMEH 3aefHO C 0OMKHOBEHWTE 6UTOBM
oTnagsum, a TpAbea aa 6bhe npedafeH B NpeAHasHaveHuTe 3a Tasu uen
MyHKTOBE 3a peunknupaHe. MNpaBunHoTo peunknvpaHe nomara 3a ona3BaHeTo
Ha OKOfHaTa cpefa. 3a noseye MHOpMaumMA BbB BPb3KA C PELIMKIMPAHETO
Ha NpoayKTa ce 06bPHETE KbM CbOTBETHUTE Cnyx6m BbB Baweto KmeTcTBO
nnu ObwmHa.
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