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Read this User's Manual carefully before using the product
* Precautions for Safety

When using this product, special attention should be paid to the
following:

1. This product uses AC 220V power supply. Before use, check
whether the voltage is consistent.

2. Before removing/mounting or adjusting any component of the
product, be sure to disconnect the power supply.

3. Before use, check whether the power cable, plug, and other
components are damaged. If any of the above is damaged, stop
using the product and contact the Customer Service Department
or the professionals of the specified service center for
replacement. Never disassemble the product to repair yourself to
avoid danger.

4. If the product needs to be repaired, please contact our Customer
Service Department or send it to the specified service center for
repair.

5. Before adding food, check that the meat blade rest is mounted in
place and can operate smoothly.

6. The food added must not be more than the amount indicated in
the “Description of the Maximum Amount of Food.”

7. ldle operation (i.e., without food in the glass) or overload of the
glass is prohibited.

8. Never place the glass in a microwave for heating or a refrigerator
for freezing to avoid breakage of the glass.

9. When the product is working, contact with the removable
components, such as the blades, motor, etc., is prohibited to avoid
personal injury or damage of the product.

10. Please operate the product strictly according to the rated working
time. The recommended maximum continuous working time is
30 seconds. If your desired effect is not achieved, disconnect the
power supply, and cool the product for 2 minutes before
processing the food again. When any of the above functions is
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completed, stop the product for 2 minutes, which is one cycle.
After three consecutive cycles, the product must be stopped for
15-20 minutes. It can work again only after it becomes cool,
which is favorable to the prolonging of its life.

11. When the processing is finished, wait till the motor and blades
stop rotation. Check that the power supply is disconnected and
remove the main part.

12. If the product stops during operation, this may be caused by the
temperature control protection of the motor. Please turn off the
switch and disconnect the power supply. Use the product again
only after it has been cooled for 20-30 minutes.

13. This product must not be used to process hard food, such as meat
with bone, coffee beans, soybeans, donkey-hide gelatin, rice, or
frozen food.

14. This product must not be disinfected using a microwave or used
for freezing in a refrigerator to avoid deformation and damage
due to heating or too low a temperature. The materials of all the
components in contact with food comply with the requirements
of food-grade certification and are clean, sanitary, and reliable.

15. Never put the main machine in water or other liquid. Do not rinse
it under water or other liquid.

16. Never use steel wool, abrasive cleansers, or corrosive liquid (such
as gasoline or acetone) to clean the product.

17. Never put any component of the product into a dishwashing
machine for washing.

18. Store the product in a place out of reach of children. Never allow
people who are disabled, have sensory barriers, are mentally
impaired, or lack related experience (including children) to use or
place with this product.

19. This product is intended for use by individuals or families and not
for the use of businesses.
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* Product Structure Diagram Minced meat

Diced meat

Pulse

Main machine

Lid of meat grinding glass

@ Lid of meat grinding Sealing ring
N~ _ __

Blade assy

: ; Meat grinding glass

Note: The above diagram is for reference only. The specific appearance
and color of the actual product shall be controlled!
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* How to Use
Flaure 1 Flgure:2 a Figure 3
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Initial Use

e Unpack the appliance. Put all parts and components on a level
table.

e Soak all removable parts and accessories in water and clean and
wipe them. However, do not soak the main machine in water for
cleaning to prevent electric shock and damage to the machine.

e Before assembly, check that the power plug is not inserted into
the main machine.

e After each use, remove the power plug.

e Before removal, check that the motor has stopped operation.

Tip: When using the appliance, assemble the various components in
place according to the graphic and text. Otherwise, the appliance cannot
work. For the detailed steps, see the following description.
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* Description of Operation

1.

Place the non-slip mat on a firm surface. Place the glass on the
non-slip mat (far away from places where the glass may be
impacted by objects and out of reach of children).

Insert the assembled meat blades into the fixing axle of the glass.
Put a proper amount of food into the glass. Make the lugs on both
sides of the lid of the glass align with the lugs of the glass. Mount
the lid.

Put the main machine onto the lid of the glass. Make the blade
handle face toward the middle hole at the bottom of the main
machine (check that the main machine is mounted in place).
Turn on the power supply and press and hold the switch by hand.
The machine will start to work. Stop pressing the key, and the
machine will stop. (Note: This product has a safety switch.
During use, only when the main machine is pressed down can the
gear switch be started. Otherwise, the power often cannot be
turned on.

This product has two programs, including minced meat and diced
meat, with different time settings to operate.

If, during work, food sticks to the glass, turn off the switch and
disconnect the power supply. Remove the food from the glass
with a scraper or chopsticks before processing the food again.

If the product vibrates as the food is not evenly distributed, turn
off the switch and disconnect the power supply. Distribute the
food evenly in the glass and operate the product again.

If the desired effect is not achieved within 30 seconds, release the
power switch, and cool the product for 2 minutes before
reprocessing the food, which is favorable to prolonging the
product's life.

When the processing is completed, disconnect the power supply.
Wait till the blades stop rotation and remove the main machine.
Open the lid of the glass and take out the meat blades. Take out
the food with a scraper or chopsticks.
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* How to Use
Tips:

e The main meat blade and auxiliary meat blade, respectively, have
two anti-slip ribs. During assembly, make sure the two anti-slip
ribs are aligned and clingy.

e The product can be used only after the main meat blade and
auxiliary meat blade have been mounted properly.

e If the auxiliary meat blade is not mounted in place, it may be
loose, damage the glass and the lid of the glass or has the risk of
injuring people! Be sure to use it correctly!

e The blades are sharp. Operate them carefully!

Description of the Maximum Amount of Food:

Before using this Meant Grinder, it is suggested that you remove the
tendons, bones, and skin of the meat first.

Food Description
Maximum Notes
Amount
Pork 5009 Remove bones, skin and tendons. Use
switch second gear
Beef 500g Remove bones, skin and tendons. Use
switch second gear
Onion 5009 Cut into 4 pieces. Use switch first gear
Garlic 500g Peel. Use switch first gear
Pepper 200g Cut into about 4 cm segments. Use
switch first gear
Carrot 300g Cut into 2cm pieces. Use switch first

gear
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Tomato 500g Cut into 4 pieces. Use switch first gear

Vegetable  150g Cut into about 3 cm segments. Use
switch first gear

Potato or 1409 Cook thoroughly and peel. Use switch

taro second gear

Fruit 100g Cut into about 2 cm pieces. Use switch
first gear

Peanut or 150g Remove the shell. Use switch second

walnut gear

kernel

Ham 100g Cut each into 3-4 segments. Use switch

sausage first gear

* Cleaning and Maintenance

1.
2.

3.

After use, clean the glass, blades, and lid of the glass immediately.
Do not clean the motor, main machine or start switch with water
or soak in water or other liquid. Wipe with a wet soft cloth.

Add a moderate amount of cleanser to clear water. Clean with a
cleaning pad. Use warm water to get a better effect.

The blades are very sharp. Do not clean them by hand. In order
to avoid injury, the cleaning water must be very clear so that you
can see the blades during cleaning,

After cleaning, wipe or dry the various components of the product
and then reassemble them.

Uperization of the components of the product is prohibited. Clean
the glass with warm water only.
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* Fault Analysis and Solution

Fault

After powering
on the product
and turning on
the switch, the
product does not
work.

When using the
product for the
first several
times, the new
machine emits a
bad smell.

The product
stops during use.

The blades are
stuck.
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Cause
Analysis

The lid of the
glass and the
main
machine are
not placed in
place.

This is the
normal
phenomenon
in the initial
use of a new
motor.

1. The
voltage is too
low.

2.
Temperature
control
protection of
the motor.

The blades
got tangled
or stuck by
food.

Troubleshooting

When mounting the lid, make the
lugs of the lid align to those of the
bowl. When placing the main
machine, rotate it left and right and
press it down slightly to make the
main machine be flush with the lid
of the glass.

If the product still emits such a
smell after it has been used
multiple times, please send it to the
service center for repair.

1. Check whether the voltage is
too low.

2. Use the product again 20-30
minutes later.

Turn off the switch and disconnect
the power supply. Take the food
out and cut it into pieces.



The vibration is 1. The meat
abnormal or the blade rest is

noise is too big.
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not mounted

in place.

2. The
product is not
placed

stably.

3. The

voltage is too
high.

1. Take the food out and mount the
meat blade rest in place.

2. Place the product stably.

3. Check whether the voltage is
too high.

4.  Turn off the switch and
disconnect the power supply.
Take superfluous food out.
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QUALITY EXPERIENCE

Meat Grinder
Model: NL-3065BS

English (]




