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Please read it carefully and keep the instructions carefully

DESCRIPTION

1. Housing 10. Cutting blade

11 . Cutting
plate(medium hole)

12 . Cutting plate(Big

2. Storage Box

3. Display

hole)
4. Unlock lever 13, Fixing ring
5. Tube Inlet 14, Sausage
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6. Pusher

15. Kebbe

7. Food tray

16. Dust cover

8. Meat tube

17. Shelves

9. Snake

NL-3148SA Operation panel

Fish Chicken  Speed display Speedup

OnfOff

—©

_|_

-

\?

LS

o
m
'
L
'
_—

!
!
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The steps are as follows:
1. Plug in the power supply, the host will make a beeping sound, and the
TN

main switch logo "J" on the screen will flash red. After touching the

main switch logo "“==", it will enter the standby state and the screen
content will be fully displayed.

2. In standby mode, touch "+/-" or the function gear to select the gear.

After selecting the gear, press the start button” " to start working.
With a "beep™ sound from the host, the product enters the forward
working state.

3. Instandby or working state, touch the " " reverse key, the product

enters the reverse operation state, at this time the " reverse key will
flash in a cycle, and the time starts counting up. During the reverse

operation process, the " " light is on, and when you touch the "
" key at this time, the product stops working. In the reverse working state,
the gear cannot be adjusted and can only run at the highest gear.

4. If you click any two keys at the same time in any state, the program
will determine it as an unrecognizable erroneous operation and the
display screen will remain in its original state.

5. Power protection: When the power board detects that the power input
reaches 1300W in the working state, the program should force the device
to enter the power protection state, the screen gear number changes to E1
and flashes, and the buzzer sounds (the sound frequency is synchronized
with the screen display flashing). At this time,

pressing the " "keyand" \[\ " key will have no function, and you
need to

press the " " key to restore (the reversal program should be designed
to restore to the standby state after 5 seconds). If the E1 code appears
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continuously after the device is restored to use, you need to remove the
meat grinder assembly and clean the inside.

6. When the screen displays "E2": It means the motor temperature sensor
circuit is short-circuited, the connector is not properly plugged in and is
loose or the lead is disconnected, and the above needs to be repaired.

7. When the device reaches the temperature protection level after
working for a long time, the temperature is too high and there will be no
response when pressing the start button. The device will resume normal
standby mode after the temperature cools down to below 60°C.

IINTRODUCTION

This device has an automatic over-temperature protection system.

In the event of overheating, the system will automatically cut off the
power supply to the motor.

If your device suddenly stops running:
1. Unplug the power cord.

Pt

2. Press the main switch to the off position ( \[ ).
3. Let the device cool down for 60 minutes.

4. Plug back the power plug .

5. Press the switch again to resume operation.

If the automatic over-temperature protection system of your device
operates too frequently, please contact the personnel of an authorized
after-sales service center for replacement. Do not replace it by yourself
to avoid danger.

WARNING: To avoid danger situations, this device not be connected
to a time switch for control.
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IMPORTANT

1. Read these instructions for use carefully and look at the illustrations
before using the appliance.

2. Before use, tight the fixing ring by spanner, make sure the fixing ring
can not be detach by 4 Nm.

3. Keep these instructions for future reference.

4. Check if the voltage indicated on the appliance corresponds to the
local mains voltage before you connect the appliance.

5. Never use any accessories of parts from other manufacture .Your
guarantee will become invalid if such accessories or parts have been
used.

6. Do not use the appliance if the mains cord, the plug or other parts are
damaged.

7. If the mains cord of this appliance is damaged ,it must always be
replaced by manufacture or a service center authorized, in order to avoid
hazardous situations.

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

9. Unplug the appliance immediately after use.

10.Never use your finger or an objection to push ingredients down the
feed tube while the appliance is running. Only the pusher is to be used
for this purpose.

11.Keep the appliance out of the reach of children.
12.Never let the appliance run unattended.
13.Switch the appliance off before detaching and install any accessory.
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14.Wait until moving parts have stopped running before you remove the
parts of the appliance.

15.Never immerse the motor unit in the water or any other liquid, nor
rinse it under the tap. Use only a moist cloth to clean the motor unit.

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

17.Mincers are fed with sinewless, boneless and fatless beef that has been
cut into pieces approximately 20 mm x 20 mm x 60 mm. Pushers are
pressed with a force of 5N against the meat. Do not use the appliance for
more than 5 minutes consecutively. Leave the appliance to cool for 10
minutes before using again.

18. Accessories shall include instructions for their safe use.
19.1t shall warn of potential injury from misuse.

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

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

If the device is blocked, please click the Pause function ( ) first, let the
device stop, and then click the reverse fui(=»n (). When the meat s<
between the meat grinder and the blade is reversed and exited, the device
can return to normal working state.

22.Disposal of appliances and batteries.

23.Electrical and electronic devices may not be disposed of with
domestic waste. Consumers are obliged by law to return electrical and
electronic devices at the end of their service lives to the public collecting
points set up for this purpose or point of sale. Details to this are defined
by the national law of the respective country. This symbol on the product,
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the instruction manual or the package indicates that a product is subject
to these regulations. By recycling, reusing the materials or other forms of
utilizing old devices, you are making an important contribution to
protecting our environment.

24.This device can be used on children at least 8 years old if they have
been given supervision or guidance regarding the use of the device in a
safe channel if they are aware of the risks involved. Cleaning and user
maintenance shall not be made by children, unless they are at least 8 years
old and receive supervision. Keep the appliance and its cord out of reach
of children under the age of 8.

26.This appliance is intended to be used in household and similar
applications, such as:

— Staff kitchen areas in shops, offices and other working environments;
— Sarm houses;

— By clients in hotels, motels and other residential type environments;
— Bed and breakfast type environments.

INSTRUCTION FOR USE

ASSEMBLING

€ Liftthe locking handle, hold the meat tube and align it with the pipe
joint of the main unit. Note that the meat grinder and the joint must
fit perfectly. The meat grinder and the main unit must form a certain
tilt angle in the direction (as shown in Fig.1). Then rotate the meat
grinder counterclockwise to the locking position, (as shown in Fig.2).

€ Install the meat grinder screw, insert the long axis end into the meat
tube barrel first, and rotate it slightly until the meat grinder screw fits
with the output shaft of the main machine(as shown in Fig.3)
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Install the meat cleaver with the cutting edge facing outward onto
the rotating shaft end of the meat mincing screw(as shown in Figure
4). Note that incorrect installation direction will cause the equipment
to fail to mince meat..

Place the required meat grinder plate close to the meat cleaver and
align it with the corresponding slot wedge position of the meat tube
drum( as shown in Fig. 5

Use one finger to hold the knife plate firmly to prevent it from
moving, and screw the large nut into the meat tube to tighten the
knife plate(as shown in Fig. 6 ), Note that it should be tightened
appropriately, and not squeezed too tight.

Put the Food tray onto the feed port of the meat grinder and place it
steadily.(as shown in Fig. 7)

After installing all accessories, place the equipment on a relatively
flat and stable surface. Appropriate space should be reserved for the
bottom and surrounding exhaust ports, and they should not be
completely blocked.(as shown in Fig. 8)
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€ Use the food pusher to push the meat into the meat tube (as shown
in Fig. 9).
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e MEAT GRINDING FUNCTION

1. Confirm that the meat tube is firmly installed, the cutting edge of the
meat cutter is facing outward, Cutting plate no loose or displaced, the
fixing ring has been properly tightened, the food tray is in place, and the
food pusher is ready to be pushed. Check whether the main body is firmly
placed.

2. Place the food tray directly under the meat grinder.
3. You can put the meat that needs to be processed on the food plate first.
4.Everything is ready to start grinding meat.

Cut the meat into pieces about 6cm long and 2cm wide, remove bones
and cartilage tissue, and try not to use tendons and muscles (it is
recommended to thaw frozen meat first), and place the meat pieces on
the food tray.

Plug in the power supply, turn the main body , the meat grinder main
body starts working, and the meat grinder starts rotating at the same
time.at the same time, you can use the meat pusher to slowly push the
meat into the meat grinder. the cutting plates with different apertures can
obtain minced meat of different thicknesses;turn off the main , and the
device stop working;
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If you need to use the reverse function, you can to turn the switch to the
"REV" position in the standby state (the switch reverse gear is a jog
setting).

After use, turn off the device and unplug the power cord.

e MEAT PIE FUNCTION (Kebbe)

1.Disassemble the meat cutter and blade of the entire meat mincing
device, and install the kebbe (as shown in Fig.10 ) , The kebbe also
has slot wedges that are matched with the head tube and deep holes that
are connected to the snake.

2. Use one finger to hold and stabilize the kebbe to prevent it from
shifting, and then screw the fixing ring into the meat grinder to tighten
the meat patty sharper(as shown in Fig.11). Similarly, press it
appropriately.

3. Place the food tray onto the head tube and place it smoothly.

4. Use a pusher to push the pastry ingredients into the meat grinder (as
shown in Fig.12.

The kebbe is a simple tool for making meat patties. First, the raw
materials of the dough are prepared and kneaded into a dough of
appropriate shape and size (preferably suitable for placing into the
feeding port of the meat grinder). The dough is pushed into the meat
grinder using a pusher to press it into a cylindrical outer skin. The outer
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skin is divided into cylindrical small sections of different lengths
according to individual preferences, and then the prepared meat filling is
filled into the formed outer skin and wrapped at both ends, You can get
meat patties of different sizes.

e MAKING SAUSAGE FUNCTION

1.Remove the fixing ring from meat grinder and put on the sausage
attachment (as shown in Fig.13).

2.Stabilize the sausage attachment with your hand, then screw the fixing
ring into the meat grinder to press the sausage attachment tightly. Just
tighten it appropriately.

3.Place the food tray onto the head tube and place it steadily.

4.Everything is ready, you can start the enema operation,use a pusher
stick to push the pastry ingredients into the meat grinder(as shown in
Fig.14).

Soak the casing in warm water until it is soft and lubricated enough, then
put the wet casing on the sausage attachment and tie the other end of the
casing tightly;

Hold the casing with one hand and use the meat pusher with the other
hand to push the marinated meat into the meat grinder.

The meat grinder minces the meat and squeezes the meat from the
sausage attachment into the casing.
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Tie it into different lengths according to personal preference (changing
the size of the cutting plate can get sausages with different thicknesses
and tastes).

e STORAGE BOX FUNCTION

1. Press the storage box cover from the back with your hand, and the
storage box will be recessed. When your hand is released, the storage box
will pop out and be pulled out (as shown in Fig. 1 and 2)

2. After pulling out the storage box, you can put accessories in it, such
as 11, 12, 15, 16, etc. (as shown in Fig. 3).

Close the storage box and push it in with your hand. When it is pushed
in to the bottom, release your hand and the storage box will be locked (as
shown in Fig. 4).
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HOW TO CLEAN YOUR APPLIANCES

1. Before you clean the
appliance, switch the y\ N —
appliance off and PN h
remove the plug from g _ﬂ?\&&ﬂ‘ﬂﬁ@ ) [j (
the socketfirst |0 T |
remove the large nut, =t -
then remove the plate

\

(==

s

(you can use a ' \ SIS
screwdriver to pry the W b
plate if necessary), @) 1 [—
and then connect the = T |
meat cleaver to the N S

large snake. Pull it out
(the cutting edge of the meat cleaver is sharp, please avoid direct
contact with the cutting edge)--(as shown in Fig.18)

2. After pulling out the food tray, press the fasten button with one hand
and rotate the head tube with the other hand to a proper inclination
angle, then the head tube can be easily remove.--(as shown in Fig.19)

3. Please unplug the body before cleaning. It cannot be immersed in
water or rinsed with a tap. It is only suitable for cleaning with a damp
cloth. Clean it and put it aside for later use.

4. If the mincer is in contact with food, if there is any residue of minced
meat, you can first rinse off the food residue with a tap, then soak it
in warm soapy water or wash it with detergent in clean water, which
can effectively remove the food grease on the accessories. , and
finally rinse it off in the tap.

5. After rinsing the accessories, it is best to wipe the surface of the
accessories with a dry cloth to keep the accessories clean and dry, and
to ensure that the metal surface of the accessories will not oxidize and
fade.
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6. Inorder to ensure the sharpness of the cutting plate,We advise you to
lubricate the cutter unit and the grinding discs with some vegetable
oil.

\E Disposal of appliances and batteries

After the implementation of the European Directive 2002/96/EU
in the national legal system, the following applies:

Electrical and electronic devices may not be disposed of with domestic
waste. Consumers are obliged by law to return electrical and electronic
devices at the end of their service lives to the public collecting points set
up for this purpose or point of sale. Details to this are defined by the
national law of the respective country. This symbol on the product, the
instruction manual or the package indicates that a product is subject to
these regulations. By recycling, reusing the materials or other forms of
utilising old devices, you are making an important contribution to
protecting our environment.
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QUALITY EXPERIENCE

Meat Grinder
Model: NL-3148SA
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