MONTAGEM DA MAQUINA 3
ASSEMBLING OF MEAT MINCER 3
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Fixe o corpo (1) apertando o parafuso (4) e coloque o propulsor
(2) anavalha (11, 12 ou 14), a borboleta de fixagao (8), a manivela
(26) e o parafuso (6), nesta ordem.

Importante:
1. Antes de usar a maquina pela primeira vez, monte-a conforme
as instrugdes e gire a manivela (26) até remover a camada de
banho das partes de atrito. Desmonte a maquina, lave e
seque as pegas.
.Anavalha n. 11 é indicada para moer carne e legumes
(picado graudo).
.Anavalhan. 12 ¢ indicada para moer legumes (picado médio).
.Anavalha n. 14 é indicada para moer pimenta, café, pao
torrado, etc.
. Para que as partes cortantes tenham um bom
funcionamento, ajuste a borboleta de fixagdo (8) de maneira
que néo fique muito solto e nem apertado demais. Procure o
ajuste ideal.
6. Nao secar a maquina em fornos, chapas de fogdo ou estufas.
0O bom desempenho desta maquina depende da correta montagem
de seus componentes. Siga a sequéncia indicada nos desenhos.
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Fix the body (1) by tightening the table fixing screw (4) and
insert the propelling shaft (2), the blade (11, 12 or 14) in the body
(1) and fit them with the blade fixation screw (8), then place the
crank (26) and the crank fixing screw (6), in this order.

Important:

1. Before using the mincer for the first time, assemble it
according to the instructions and turn the crank (26) arround
until the protecting bath on the frictioning parts is removed.
Disassemble the mincer, wash and dry all parts.

2. Blade n. 11 is proper to mince meat and vegetables (grainy
mincing).

3. Blade n. 12 is proper to chop vegetables (medium chopping).

4. Blade n. 14 is proper to mill pepper, coffee, toasted bread,
etc.

5. In order to get the best performance of the cutting parts, fit
the blade fixation screw (8) in such a way it does not get much
loose nor much tigh tened. Try the rightest fitting.

6. Do not dry the mincer nor its parts in ovens, stove-tops or
heaters. The good performance of this machine depends
on the correct assembly of its parts.

Follow the sequance indicated on the drawings.



