TR Kullanma Kilavuzu
GB Operating Instructions

KM1500
KIYMA MAKINASI

EEE Yonetmeligine uygundur.
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Kiyma makinas
asagidakilerden olusur.
1

Tahrik Gnitesi -
makinenin tim tahrik
mekanizmalari, PROFILO
tarafindan dretilen her bir

GB

The meat mincer consists of:

1 Drive unit - each drive of
the machine is adjusted to the
assembly of each of
the mincing set and the

kiyma setine ve dograyiciya  shredder produced by PROFILO.

gbre ayarlanmistir. Motor

There are ventilation inlets inside

olmesinin arka boslugunda, ~ of the rear cavity of the Motor

havalandirma girisleri
mevcuttur.
1a Dugme
1b Kilitleme dugmesi

Kiyma seti, asagidakilerden
olusur:

coNOnNI A wN

Kiyma bélmesi
Besleme vidasi ve
baglanti elemani
Ciff tarafl kesici
4mm delikli disk
Bilezik

Yiyecek tepsisi
Itici

Ekipman,
asagidakilerden olusur:

9

8mm delikli disk

10 Sosis doldurma aparati
11 Ayincl

12 Ogutucu

13 Besleme agz
Dograyia
asagidakilerden olusur:
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Ince rendeleme diski
Kalin rendeleme diski
Dilimleme diski

Pire diski

Kilitleme cikintisi
Govde

Tepsi

[tici

atdcd
sagidakilerden olusur:

Somun

0gutdct regulator
Kulplu gévde

Ic degirmen

Dis degirmen

Vida

0gutdct bolmesi

Tava

Govdedeki oluk, 6Guticu
bolmesindeki cikintrya
degmelidir.

compartment.
1a Switch
1b Lock button

Mincing set, which consists of:
2 Mincing chamber

3 Feed screw with

assembled coupling
Double-side cutter

Screen with 4mm holes

ring collar

Food tray

Pusher

Equipment, which includes:
9 Screen with 8 mm holes
10 Sausage stuffer

11 Separator

12 Grinder

13 Grinder tray
Shredder

which includes:
Fine grating disc
Coarse grafing disc
Slicing disc
Pureeing disc
Locking tab
Body

Tray

Pusher
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Quern grinder

which includes:

Nut

Quern requlator

Body with handle

Internal quern

External quern

Worm

Grinder chamber

Pan

The groove of the body has to hit
the protrusion of chamber
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Turkce

Degerli miisterimiz,

Urdnimuz tercih ettidiniz icin tebrikler ve Profilo drunleri kullanicilannin
arasina hos geldiniz.

Mamkan olan en iyi sonuclari elde edebilmeniz icin, sadece orijinal
PROFILO aksesuarlarini kullanmanizi éneriyoruz. Bu aksesuarlar, Grin
icin 6zel olarak tasarlanmistir.

Bu kullanicr kilavuzunu lutfen dikkatle okuyun. Onemli givenlik
talimatlarini dikkate alin. Bu kullanici kilavuzunu daha sonra bagvurmak
Uzere saklayin.

CIHAZIN OZELLIKLERI

Kiyma makinesi, yalnizca ev kullanimi icin tasarlanmistir. Etin, peynirin,
sebzelerin, hashasin hizla ve zahmetsizce kiyilmasi ve sosis ve et
ronleri hazirlamak icin kullanilabilecek cok fonksiyonlu bir cihazdir.
Et kiyma makinesinin ek aksesuari olan dograyici kullanildiginda,
sebzelerin salata, taze sebze salatalan ve recel malzemeleri halinde
dogranmasi mumkundar.

GUVENLIK ONLEMLERI VE CIHAZIN UYGUN
KULLANIMI ICIN TALIMATLAR

Cihazi kullanmaya baslamadan 6nce, bu kullanici kilavuzunun
tim icerigini dikkatle okuyun.

Asagidaki talimatlan anladiginizdan emin olun.

Tehlike! / Uyan!
Yaralanma tehlikesi
Q Elektrik kablosu hasarliysa veya cihazin muhafazasi gorulir sekilde
hasarliysa, kiyma makinesini calistirmayin.

Q Kablonun ayrilamayan kismi hasarliysa, herhangi bir tehlikeye
sebebiyet verilmemesi adina Gretici, uygun bir servis veya yetkin
bir kisi tarafindan parca degistiriimelidir.

Q Cihaz yalnizca yetkin servis personeli tarafindan onarilabilir. Hatali
servis islemleri, kullanicinin ciddi tehlikelerle karsi karsiya kalmasina
neden olabilir. Herhangi bir kusur s6z konusu ise, IGtfen yetkili bir
servis merkezi ile irtibat kurun.

Q Cevrede cocuklar bulunuyorsa, cihazi kullanirken cok dikkatli olun.

Q Bu 0rin cocuklar tarafindan kullanilmamalidir. Cihazi ve elektrik
kablosunu cocuklarin erisebilecedi yerlerden uzak tutun.

Q Bu cihazlar, gdzetim altinda bulundurulmalari veya cihazin emniyetli
kullanimi hakkinda bilgilendirilmis ve ilgili tehlikelerin bilincinde
olmalari kosuluyla fiziksel, duyusal veya zihinsel engelli veya
deneyim sahibi olmayan kisiler tarafindan kullanilabilir.

Q Cocuklarin cihazla oynamalarina izin verilmemelidir.

Q Herhangi bir ekipmani degistirmeden veya cihaz calistinidiginda
Eareket eden parcalara yaklastirmadan 6nce kiyma makinesini
apatin.
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Gozetimsiz birakilacaginda ve aksesuarlarin takilip cikariimasindan
ve temizlikten 6nce mutlaka cihazin fisini prizden cikarin.

Cihaz, yalnizca besleme tepsisi ile birlikte kullaniimalidir.

Uyar!
Malin zarar gormesi riski

Cihazin fisini cikarirken kablosundan cekmeyin.

Cihaz, yalnizca voltaj degeri cihazin deder levhasinda belirtilen ile
uyumlu olan bir prize (yalnizca alternatif akim) takilabilir.

Kiyma makinesini veza aksesuarlarini 60°C Uzerindeki sicakliklara
maruz birakmayin. Aksi takdirde kiyma makinesi zarar gorebilir.

Uriind makineye itmek icin, itictyi kullanin. Farkli aletlerin kullanilmasi,
kiyma makinesine ve tahrik mekanizmasina zarar verebilir.

Cihaza asin miktarda rin doldurmayin veya urind cihaza asir
kuvvetle itmeyin (itici ile).

Kiyma setini dO(kjru sekilde birlestirdiginizden emin olun. Kiyma
setinin hatali sekilde vidalanmasi, kiyma kalitesinin digmesine ve
ayrica kesici bicaklarin ve delikli diskin yipranmasina neden olabilir.
Korelen kesici bicak ve delikli disk, yenileriyle degistiriimelidir.

Kiyma makinesi calisirken, muhafazasindaki havalandirma deliklerinin
engellenmemesine dikkat edin. Kiyma makinesini yumusak yizeylere
koymayin.

Kiyma makinesinin tahrik Gnitesini kesinlikle suya daldirmayin.
Musluk altinda yikamayin.

Tahrik nitesine takili ekipmani yikamayin.
Muhafazay temizlemek icin emilsiyon, sit, macun gibi agresif

deter«‘anlar kullanmayin. Bu maddeler cihaz Uzerinde bulunan
olcekler isaretlemeler, U\r(arl isaretleri gibi bilgilendirici sembollerin
i,

silinmesine neden olabi

1 Uriin hakkinda bilgiler ve kullanimi hakkinda tavsiyeler

Kullanimdan sonra cihazin fisini prizden cikarin.

Makineyi calistiramiyorsaniz, yetkili servisi arayin ve servise teslim
edin.

Kiyllacak etten kemikleri, sinirleri, kikirdaklari ve damarlari ayirin.

Kiyma islemine baslamadan dnce, buyik parcalar keserek kictk
parcalara ayirin.

Kuru hashasi kiymayin. Kiyma isleminden 6nce, hashasin sicak su
ile yikanmasi ve 12 saat kadar suda bekletilmesi gereklidir.

Metal parcalari yikamak icin yumusak bir firca kullanin.



Q Metal parcalari bulasik makinesinde yikamayin. Agresif temizlik
maddelerinin kullanilmasi, yukarida belirtilen parcalarin kararmasina
nekde n olabilir. Bu parcalari elde, klasik bulasik deterjanlar kullanarak
yikayin.

TEKNIK VERILER

Teknik parametreler, Grinin veri levhasinda belirtilmistir.

Kiyma makinesinin araliksiz

calistinlabilecedi sure 10 dakika
Kiyma makinesinin tekrar kullaniimasi
icin beklenmesi gereken stre 30 dakika

GUrGIto seviyesi (LWA): 80 dB/A

Cihaz, cift elektrik yalitirmina (Sinif 1) sahiptir ve topraklama baglantisina
gerek yoktur.

PROFILO kiyma makineleri, asadidaki standartlari karsilamaktadir.
Kiyma makinesi, asagida belirtilen yonetmeliklere uygundur:

- Alcak gerilim direktifi (LVD) - 2006,/95 /EC.

- Elektromanyetik uyumluluk (EMC) - 2004,/108/EC.

Cihazin veri levhasi izerinde CE sembol bulunmaktadir.

Motor icin mekanik
emniyet cihaz

1 Vida

2 Kavrama elemani

3 Montaj vidasi M5x20

Kiyma makinesi, asiri yik altinda kalmasi durumunda (6rnegin kiyma
bolmesine kemik girdiginde) motoru hasara ve kavrama elemanini
kinimaya karsi koruyan mekanik korumaya sahiptir.

Kinlan kavrama elemani, yenisiyle degistirilmelidir:
Q kavrama elemanini besleme vidasindan sokin,
Q kinlan kavrama elemanini cikarin,

Q vyeni kavrama elemanini vidalayarak takin.

KIYMA MAKINESININ KULLANIMA HAZIRLANMASI
VE CALISTIRILMASI

1 Tahrik Unitesini prize yakin ve saglam bir yizeye yerlestirin. Cihazin
havalandirma deliklerinin engellenmemesine dikkat edin.

QKiyma makinesinin ilk kullanimindan dnce, ekipman parcalarini
yikayin.

QUygun ekipmani birlestirin ve tahrik Gnitesine takin.

2 Cihazin fisini prize takin.

3 Ana digmeyi kullanarak kiyma makinesini acin.



KIYMA SETININ KULLANIMI

Kiyma bélmesine asadidakileri yerlestirin:

1 Kavrama elemani ortada olacak sekilde besleme vidasini yerlestirin.

2 Kesiciyi (4), vidanin pimine (3) takin.

3 Delikli diski, bolmenin cikintisi diskteki yuvaya girecek sekilde takin.

4 Kiyma setinin tom parcalarnini yerlerine oturana kadar sikin.

5 Bir araya getirilen 0niteyi tahrik dnitesine yerlestirin ve emniyet
kilidinin sesini duyana kadar cevirin.

6 Uriin tepsisini kiyma bolmesi Gzerine yerlestirin.

SOSIS DOLDURMA APARATININ KULLANIMI

Kiyma bélmesine asagidakileri yerlestirin:

1 Kavrama elemani ortada olacak sekilde besleme vidasini yerlestirin.

2 Ayinclyr besleme vidasinin ucuna takin.

3 Sosis doldurma aparatini takin.

4 Kiyma setinin tom parcalanini yerlerine oturana kadar sikin.

5 Bir araya getirilen dniteyi tahrik dnitesine yerlestirin ve emniyet
kilidinin sesini duyana kadar cevirin.

6 Urin tepsisini kiyma bolmesi Gzerine yerlestirin.

Sosis badirsagini (kilifini) yerlestirmeden 6nce, yaklasik 10 dakika

boyunca ilik suda islatin.

Qislak sosis badirsagini sosis doldurma aparatina yerlestirin. Sosis
doldurma aparatinin havalandirma deliklerinin engellenmemesine
dikkat edin.

Bagirsaga doldurulan et, "fazla az pismis" olmamalidir. Sivi
miktaninin ok yiiksek olmasi, sizmaya ve kiyma makinesinin
ic kismina ulasmasina neden olabilir.

Dodrayici, peynir, havug, kereviz, pismis pancar gibi Grunleri kiicuk ve
buytk parcalar halinde rendelemek icin iki silindire sahiptir. Uctinci
rendeleme silindiri (dilimleme silindiri), sebzeleri (patates, sogan,
salatalik, vb.) rendelemek icin kullanilir. Dérdinct rendeleme silindiri
(pure silindiri), sebzeleri (patates, pancar, vb.) pure haline getirmek
icin kullanilir.



DOGRAYICI KULLANIMI

1 Kilitleme elemanini edin ve silindirlerden birini kilitleme elemani
bolmenin ortasina bakacak sekilde yerlestirin.

2 Kilittleme elemanini kilitleyin.

3 Dograyici bélmesini, kiyma bolmesinde oldugu gibi birlestirin.

Q Buyik parcalar, kiyma bélmesine kolaylikla koyulabilecek kicik
parcalar haline getirin.

Q Cekirdekleri cikanimamis yumusak meyveleri pire haline getirmeye
calismayin.

Q islem tamamlandiginda, cihazin fisini prizden cikanin.

Q Dograyici bélmesinde veya silindirde kalan GrinG tahta bir kasik
kullanarak temizleyin.

(]
1 | silindir bicaklarinin tekrar bilenmesine gerek yoktur.

ISLEM TAMAMLANDIKTAN SONRA

Q Kiyma makinesini kapatin ve fisini prizden cikarin.

1 iticiyi ve tepsiyi kiyma bolmesinden veya dograyici bolmesinden
cikarin.

2 Emniyet kilidine bastirin ve kiyma setini veya rendeleme
bolmesini sada dodru cevirerek cikarin.

3 Kiyma setinin, sosis aparati veya dograyici bulunan bélmenin
tum parcalarini ayirin.

TEMIZLIK VE BAKIM

Q Tahrik mekanizmasini islak bir bez ve bir miktar bulasik
deterjani ile temizleyin.

Q Plastik parcalar ilik su ve bir miktar bulasik deterjan ile
yikayin.

Q Metal parcalari sicak su ve bir miktar bulasik deterjani ile
yikayin.

Q Yikadiginiz parcalan dikkatli bir sekilde kurutun.

Q Suzgecleri ve kesici bicadl paslanmaya karsi korumak icin
yemeklik yag ile yaglayin.

Q Kiyma bolmesinin veya dodrayicinin kuru parcalarini birlestirin.



SEBZELER

Sebze ve meyvelerin besin degerlerini koruyabilmek icin, hazirlamasi
icin uygulanmasi gereken yontemleri iyi 6grenin. Sebzeleri veya
meyveleri suda bekletmeyin ve servis yapmadan ve tilketmeden 6nce
ezin.

Kirmizi lahana salatasi

40 dag kirmizi lahana, 20 dad elma, 2 cay kasigi yag, limon suyu, tuz
ve seker.

Kirmizi Iahanayi temizleyin ve dilimleyici veya kalin dograyici diski
kullanarak dilimleyin. Dilimlenmis lahanayi pire haline getirilmis elma
ile kanistirin, kendi damak tadiniza gére limon suyu, tuz ve seker
ekleyin.

Kereviz salatasi

40 dag kereviz, 20 dag elma, 2 kasik yag veya krema, limon suyu,
tuz, biber.

Kerevizi kicUk parcalar halinde dograyin. Kendi damak tadiniza gére
krema veya yag ekleyin. Seker, limon suyu ve tuz ekleyin.

é Cihazi kesinlikle cig sebzeleri dogramak icin
kullanmayin.

Urtnler fazla yumusak (asir pismis) olmasi durumunda
da istendidi sekilde dogranamayabilir.

CIHAZ ACIKLAMALARI

Sunulan cihaz, misir, yadl cekirdekler ve kuru gidalar gibi
aranlerin 6gutulmesi icin kullanilabilir.

El degirmeni, budday, yulaf, pirinc, grantl kahve, yenibahar,
yabani hardal, ceviz, findik, kuru mantar, badem, soya, keten
tohumu, dovilmis karabugday, soyulmus aycekirdegi gibi
urdnlerin 6guttlmesi icin kullanilabilir.

ﬁ Yagh drdnleri minimum 6§utme ayanyla 6gitmeyin.
El degirmeni yapisabilir veya tikanabilir.

Cihaz, kurutulmus bezelye, dari, patlamis misir
gibi cok sert triinlerin 6gatilmesi icin kullanilmamalidir.



OGUTUCUNUN CIHAZ UZERINE TAKILMASI

1 0guttct bolmesini 45 derece aclyla saga dogru cevirdikten
sonra, birlestirilmis 6gutictyd tahrik Unitesi Uzerine 6gutict
bolmesinin cikintilari (7) tahrik Unitesindeki girintilere
gelecek sekilde yerlestirin ve ardindan sola dogru cevirin ve
"tiklama" sesini duyarak yerine oturdugundan emin olun. Bu
ses, 6GUticunin dogru sekilde birlestirildigini belirtir.

OGUTUCUNUN KULLANIMI VE AYARLANMASI
ilk kullamimdan once, birlestirilmemis haldeki 6quticiiys
yikayin (bkz: "TEMIZLEME") ve kurutun, ardindan yaklasik

50 gram GrGnd (6rnedin misir) 6§utun - cihazin orta seviyede
ogutme ayarini secin. Ogutilen rin, kirli oldugundan
tiketime uygun degildir ve cope atiimalidir.

A Cihaz kesintisiz bir sekilde en fazla 15 dakika kadar
calistinlabilir. Bu kosul, makinenin maksimum calisma
suresi ile baglantiidir ve 15 dakika calisma siiresinden
sonra 45 dakika kadar beklenmelidir.

1 Cihazlar, bosken calistinlamaz. Cihazi calistirmadan 6nce, her zaman
rinle doldurun.

Tavay! (8) 6gutulecek drun ile doldurun.

Govdedeki kulpu (3) kaba 6gutmeye ayarlayin.

Kiyma makinesi motorunu calistirin.

0qutilmas tran, acikliktan cikacaktir.

Istenen 6gitme seviyesine veya tane tipine gore, Urinin
uyqun biyuklikte taneler halinde 6gutulmesini saglamak icin
govde kulpunu kullanarak capak regulatérind (2) ayarlayin.

Saat yoninde cevirdiginizde, daha kicik taneler elde edersiniz.
Saat yoninin tersine cevirdiginizde, kaba taneler elde edersiniz.

AUV WN

En ince (minimum) 6gutme seviyesi, kulpun 1 cizgisine getirilmesiyle,
en kaba (maksimum) 6gutme seviyesi ise kulpun

STOP cizgisine getirilmesiyle ayarlanir. Govde (3) ve capak
regulatord (2) Uzerindeki grafige bakin.

é Cihaz calisirken kulpun STOP cizgisinin 6tesinecevrilmeye
calisilmasi, cihaza zarar verebilir.
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TEMIZLIK VE BAKIM

Vida artiklarin 6gutictye dismesini 6nlediginden, 6guticinin
her kullanimdan sonra (tek bir tir Griin 6gutilmisse)
temizlenmesine gerek yoktur. Paslanmasini 6nlemek icin,
temizledikten sonra celik dedirmeni (4, 5) yumusak bir

bezle kurutun. Uzun sire kullaniimayacadinda, degirmeni
yadlayarak koruyun (yemeklik yadlar kullanabilirsiniz).
Dedirmeni kaynar suya daldirmayin. Plastik parca (Uzerinde
grafik bulunmayan), bulasik makinesinde yikanabilir (maks.
60°0).

Ekoloji - Cevrenin korunmasi

Her kullanici doganin korunmasina katkida bulunabilir. Bu ne zor, ne
de masraflidir. Yapilmasi gereken: karton ambalaji bir geri dénistim
merkezine verin, plastik posetleri plastik (PE) atik haznesine atin.
Eskidiginde, cihazi 6zel imha merkezlerine teslim edin;

cihazda bulunan tehlikeli malzemeler, dogal cevreye ﬁ
karsi tehlikeli olabilir. —
Evsel atiklar ile birlikte bertaraf etmeyin!!



English

Dear Customer!

Congratulations on your choice of our appliance, and welcome among
the users of Profilo products.

In order to achieve best possible results we recommend usin%
exclusively original Profilo accessories. They have been specially
designed for this product.

Please read this user manual carefully. Pay special attention to
important safety instructions. Keep this user manual for future
reference.

APPLIANCES FEATURES

The meat mincer is to be used within the house-hold. It is 3
multifunctional appliance, which can be used for quick and effortless
mincing of: meat, cheese, vegetables, poppy, as well as for
manufacturing sausages and meat products. When an additional
appliance of the meat mincer is used - that is the shredder, it is
possible to slice vegetables into: salads, fresh vegetable salads and
preserves.

SAFETY PRECAUTIONS AND INSTRUCTIONS FOR
PROPER USE OF THE APPLIANCE

Before starting to use the appliance, become familiar with the
whole content of this user manual.

Make sure that you understand the instructions given below.

Danger! / Warning!
Risk of injury

Q Do not actuate the meat mincer, if the power cord is damage or
the encapsulation is visibly damaged.

Q If the non-detachable part of the cord is damaged,it should be
replaced by the producer or at a proper service point or by a
qualified person'in order to avoid any hazards.

Q The appliance can only be repaired by qualified service personnel.
Improper servicing may cause a serious hazard to the user. In
case of defects please contact a qualified service center.

Q Be extremely careful when operating the appliance in the presence
of children.

Q This product is not intended for use by children. Keep the appliance
and the power cable out of reach of children.

Q Appliances can be used bY persons with reduced physical, sensory
or mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning use
of t |e ?pliance in a safe way and understand the hazards
involved.

Q children shall not play with the appliance.

Q Turn the meat mincer off before any change of equipment or
before bringing near anY parts being in move during the operation.

Q Always unplug the appliance fromthe electrical outlet when it
is| left unattended and before assembling, disassembling and
cleaning.

Q The appliance must only be used with the feeder tray.
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Warning!
Risk of property damage

Q Do not pull the plug out from the network supply socket by pulling
the cord.

Q Always plug the appliance to the mains (AC only) with voltage
corresponding to that indicated on the rating plate.

Q Do not expose the meat mincer or its equipment to the temperature
over 60°C. By doing that you can damage the meat mincer.

Q In order to push use the pusher. Using other staffs may result
in damaging the meat mincer and its drive.

Q Do not overload the appliance with excessive amount of the
product, or by pushing the product too hard (with the use of the

pusher).

Q Assemble the mincing set accurately, as the improperly screwed
mincing st can result in poor mincing quality, as well as it can cause
blunting of the cutter knife and the screen. Blunt cutter knife and
blunt screen should be replaced with a new one.

Q When the meat mincer is operating, do not cover the ventilation

holes in the casing. Do not place the meat mincer on
soft surfaces.

Q Never immerse the drive unit of the meat mincer in water. Never
wash it under the running water.

Q Do not wash the equipment assembled within the drive unit.

Q Do not use aggressive detergents in the form of emulsion, milk,
paste, etc. in order to wash the casing. Among others they can
remove the informative graphic symbols placed on the meat
mincer, such as: scales, marks, warning signs, etc.

s |HINT

1 | information on the product and hints on its use

Q When the work is finished pull the power cord out from the
network supply socket.

Q When the machine does not start - contact the service point and
leave the machine for servicing.

Q Separate the meat, which is to be minced, from bones, tendons,
cartilages and veins.
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Before mincing, cut bigger parts into smaller elements.

Do not mince dry poppy. Before mincing, the poppy needs to be
washed with hot water and soaked in water - up to several hours
(a dozen or s0).

Q Use a soft brush in order to wash the metal parts.

Q Do not wash the metal parts in the dishwasher. Aggressive
cleaning agents used in these appliances can cause darkening
of the above-mentioned parts. Wash them manually, with the
means of traditional dishwashing liquids.

(my

TECHNICAL DATA

Technical parameters are given on the product’s data plate.

Allowed time of continuous work of the meat mincer 10 minutes
Required break before following use of the meat mincer 30 minutes
Noise level (LWA): 80 dB/A

The appliance features double electrical insulation (Class I1) and does
not require grounding.

PROFILO meat mincers meet the requirements of the following
applicable standards.

The meat mincer complies with the requirements of the following
directives:

Low voltage device (LVD) - 2006,/95/EC.

Electro-magnetic compatibility (EMC) - 2004/108/EC.

The product has been marked with the CE mark on the data plate.

Mechanical safety device for the motor

1 Scroll
2 (lutch
3 Screw M5x20

The meat mincer is equipped with mechanical protection, which
secures the motor against any damage - teeth of the coupling break,
when the meat mincer is overloaded (f. ex. when bones have entered
into the mincing chamber).

The broken couplin? should be replaced with a new one: unscrew the
coupling from the feed screw, remove the broken coupling, put on
the new coupling and screw it.
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PREPARING THE MEAT MINCER TO WORK AND THE
ACTUATION OF THE APPLIANCE

1 Place the drive unit close to the power network socket, on a firm
surface so as not to cover the ventilation holes within the casing.

Before the first use of the meat mincer, wash the equipment elements.
Assemble the appropriate equipment and join it with the drive unit.
2 Put the power cord into the supply network socket.

3 Turn the meat mincer on with the main switch.

OPERATING THE MINCING SET

Put the following elements into the mincing chamber:
1 Feed screw with the coupling towards the middle.
2 Fit the knife (4) onto the pin of the scroll (3).

3 Put the screen so that the chamber’s protrusion enters the rut of
the screen.
4 Tighten all the elements of the mincing set - until home.

5 Put the assembled unit onto the drive unit and turn into the
position, when you hear click of the safety lock.

6 Put the food tray onto the mincing chamber.

OPERATING THE SAUSAFE STUFFER
Put the following elements into the mincing chamber:

1 Feed screw with the coupling towards the middle.

2 Separator on the feed screw end.

3 The sausage stuffer.

4 Tighten all the elements of the mincing set - until home.

5 Put the assembled unit onto the drive unit and turn into the position,
when you hear click of the safety lock.

6 Put the food tray onto the mincing chamber.

Before placin? the sausage intestine (intestine wrapper) soak it in
warm water for about 10 minutes.

Put the wet sausage intestine onto the sausage stuffer, paying attention
not to cover the venting holes within the sausage stuffer.

The meat mass filling the intestine cannot be “too
rare”. Large amount of fluids can cause their leakage
and permeating to the interior of the mincing machine.
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SHREDDER

The shredder is equipped with two drums to grate into small and
bigger chips (cheese, carrot, celery, baked beetroots, etc.). The third
grating drum (slicing drum) is used to grate vegetables (potatoes,
onion, cucumbers, etc.). The fourth grating drum (pulping drum) is
used to mash vegetables (potatoes, beetroots, etc) and fruit.

OPERATING THE SHREDDER

1 Redline the catch and put one of the drums with the clutch facing the
middle of the chamber.

2 Snap the catch.
3 Assemble the chamber of the shredder just as like mincing chamber.

Q Cut large products into smaller elements, which you can easily
put into the mincing chamber.

Q Do not mash soft fruits containing stones.

Q When the work is finished pull the power cord out from the network
supply socket.

Q Remove the food remaining in the shredder chamber or on the
grater with a wooden spoon.

Iil Blades of the drums
do not require any regeneration.

After the work has been finished

Q Turn the meat mincer off and pull the power cord out from the
network supply socket.

1 Remove the pusher and remove the food tray off the mincing
chamber or the shredder chamber.

2 Press the safety lock and turn the mincing set or the grating
chamber into right and take it off.

3 Take apart all the elements of the mincing set, the chamber with
the sausage stuffer or the shredder.
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CLEANING AND MAINTENANCE

Q lCIea_g the drive with a wet cloth, with an addition of dishwashing
iquid.

a }Nas}gj the plastic parts in warm water, with addition of the dishwashing
iquid.

a ;Nasﬁ the metal parts in hot water, with addition of the dishwashing
iquid.

Q Carefully dry the washed elements.

Q Grease the screens and the cutter knife with edible oil in order to
secure them against rusting.

Q Assemble the dry parts of the mincing chamber or the shredder.

VEGETABLE DISHES

In order to maintain the most of the nutrition value of the vegetable and
fruit dishes, familiarise yourself with the methods of preparing them. Do
not hold vegetables or fruits in water and mash them just before serving
and eating.

Red cabbage fresh salad
40 dag of red cabbage, 20 dag of apples, 2 teaspoons of oil, lemon juice,
salt and sugar.

(lean the red cabbaHe and slice it in a shredder, using the drum for slicing
or thick chips. Mix the sliced cabbage with mashed apples, adding oil
lemon juice, salt and sugar, according to one’s own taste.

Celery salad

40 dag of celery, 20 dag of apples, 2 spoons of oil or cream, lemon juice,
salt, pepper.

Slice the celery into small chips. Add cream or oil according to one’s own
taste. Add sugar, lemon juice and salt.
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QUERN GRINDER
DEVICE DESCRIPTION

Presented device can be used to grinding such products as: corns, oily
seeds and the dry comestibles.

The quern ?rinder enables grinding of such products as: wheat, oat, rice,
granular coffee, all-spice, charlock, walnuts, hazel-nuts dried mushrooms,
almonds, soya. linseed, buckwheat groats, peeled sunflower seeds etc.

A Don't grind the oily products by the minimal granulation
set up. Grinding device can be glued or blocked.

A Device is not dedicated for grinding the very hard products
as f. e. dried pea, maize, popcorn.

THE INSTALLATION OF THE GRINDER ON THE DEVICE

1 When the grinder chamber is turned right through the angle of 45, put
the assembled grinder on the drive by putting the protrusions of grinder
chamber (7) on the recesses of the drive, and then, turn left to the
position in which you will hear “clicking” of the blocking. It means that
the grinder has been assembled correctly.

USAGE AND REGULATION OF THE GRINDER

Before the first use, wash (see “CLEANING”) and dry a disassembled

rinder, and then grind around 50 grams of product (f. e. corns) - set-up
the grinding option of the device with the medium comminute. The
grinded product is not fit to use cause it s polluted and its necessary
throw it away.

Maximal time of uninterrupted work is around 15 minutes. This condition
is connected with maximal work time of machine, for which it should be
done the 45 minutes of pause after 15 minutes of operation.

The devices cannot operate without loading. Each time before staring the
device, fill it up with product.

2 Fill the pan (8) with grain.

3 Set the body handle (3) to coarse grinding.

4 Turn on the mincer motor.

5 The ground product will pour out through the opening.

6 Depending on the desired grindin% level or the type of grain, adjust the
burr requlator (2) with the body andle in order to obtain the product
with the adequate granulation level. By turning it clockwise you will
obtain a finer ground product, by turning it counter-clockwise - coarser
ground product.

The finest (minimum) grinding level is achieved by setting the handle to
line 1, and the coarsest (maximum) grinding level by setting it to the
STOP line. See the graphic on the body (3) and burr requlator (2).
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CLEANING AND MAINTENANCE

The grinder does not require the cleaning after each operation (if it's
grinded one kind of product), cause the worm prevents falling the seeds
residues into grinder. Dry the steel quern (4, 5) using a soft cloth after
cleaning to prevent corrosion. In case of long-term storage, conserve the
quern by greasing them (you can use edible oil). Do not immerse the
quern into boiling water. The part of plastic (don't containing the graphic)
can be washed in the dish-washer (max. of 60°'C)

Ecology - Protect the environment

Each user can contribute to protecting the environment. It is neither
difficult nor too expensive. To this end: have the carton packaging
recycled at the recycling centre, put the plastic bags into the plastic
(PE) waste container. When worn out, bring

the appliance to the appropriate waste collection
centre as some of its
components canbe hazardous to the environment. —

Do not dispose of it together with household wastes!!!
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Her zaman
yaninizdayiz

PROFiIilLO

4447766

Cagn Yonetim Merkezi

Profilo ile ilgili tam sorulaniniz icin...

(Sabit telefonlardan veya cep telefonlarindan alan kodu cevirmeden)
Sabit telefonlardan yapilan aramalarda kullanmakta oldugunuz tarife Gzerinden, cep telefonu ile
yapilan aramalarda ise kayith oldugunuz GSM operatoriniin tarifesi izerinden tcretlendirme yapilmaktadir.

www.profilo.com.tr

Degerli musterimiz,

Profilo Cagri Yonetim Merkezi, 444 77 66 no'lu telefon numarasi ile, 7 giin 24
saat hizmet vermektedir. Dogrudan bu numarayi cevirerek size en yakin yetkili
servis telefonunu 6grenebilir ve ya arzu ettiginiz hizmeti talep edebilirsiniz.

Ayrica, Profilo Cagr Yonetim Merkezi'ne www.profilo.com.tr adresindeki Musteri
Hizmetleri boluminde bulunan yazisma formunu doldurarak ya da 216 528 91
88 nolu telefona faks cekerek ulasabilirsiniz.

Asadida yer alan konulara 6zen gostermenizi 6nemle rica ederiz.

1. Gihazinizi mutlaka kullanma kilavuzunda belirtilen hususlara dikkat ederek
kullaniniz.

2. UrGinainazle ilgili herhangi bir hizmet talebiniz oldugunda, yukarida belirtilen
telefonlardan Cagri Yonetim Merkezi'ni arayiniz.

3. Hizmet icin gelen teknisyene “PROFILO YETKILI SERVIS” kimlik kartini sorunuz.
Bu kimlik karti, 18 yasindan kucik elemanlara verilmemektedir.

4. Yetkili servisimiz, cihazinizda yapilan herhangi bir islemden sonra size servis
fisini duzenleyip vermek zorundadir. Bu servis fisini mutlaka isteyiniz ve kesinlikle
saklayiniz.

° Uzman Orijinal Kaliteli ve 2 Saat
Personel # Yedek Ozel @ Araliginda
Parca Hizmet Randevu

by Temiz On-Line Donanimh W77 Acil
Hizmet /@ izleme PR | Servis Filosu - | Nobetgi

& Servisi

BSH Ev Aletleri Sanayi ve Ticaret A.S.
Fatih Sultan Mehmet Mahallesi, Balkan Caddesi No:51 34771 Umraniye, istanbul
T:216 528 90 00 F: 216 528 91 88
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DIKKAT

K. UK EV ALETLERi Cagn Yonetim Merkezi

GARANTI 4447766

Garanti siiresinin anlasmazlik durumunda fatura tarihi esas alinacagindan bu belge ile birlikte faturanin veya
okunakli fotokopisinin saklanmasi gereklidir.

YETKILI SATICI

imza ve kagesi
MALIN

Cinsi

Markasi

Modeli

Bandrol ve Seri No.
Teslim tarihi ve yeri
Azami tamir sdresi
Cihaz omra

Kullanim Suresi

SATICI FIRMANIN
Unvani

Adresi

Telefonu

Telefaksi

Tarih / imza / Kase

BSH EV ALETLERI SAN. VE TiC. A.S.

KUCUK.EV. ALETLERI

PROFILO

Z.YIL(Uranan fonksiyonunu yerine getirebilmesiigin...........
gerekli._yedek parca_bulundurma suresi)
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PROFILO

CAGRI YONETIM
MERKEZi

444 77 66

PROFiIiLO

dayanikli ev aletleri

BSH Ev Aletleri Sanayi ve Ticaret A.S.

Fatih Sultan Mehmet Mah. Balkan Cad. No51
34771 Umraniye /istanbul
T: 216 528 90 00 F: 216 528 99 99 E: info@profilo.com.tr
www.profilo.com.tr

687-004




