HALLDE RG-200

'CAUTION!

'Take great care not to injure your hands
on sharp blades and moving parts.

'Always use the pusher when cutting
‘through the feed tube, and never put your
'hands into the feed tube.

Only a qualified service mechanic may re-
. pair the machine and open the machine
housing.

55 The decoring device must be tightened
(anti-clockwise) and unscrewed
(clockwise), by means of the wrench.

Do not use the machine to cut frozen
foods. Remove all hard parts from foods
before cutting (e.g., apple stems, woody
parts of turnips, etc.) to avoid damaging
‘the cutting blades.

' BHUMAHME!

' ByfbTe OCTOPOXKHbI, 4TOBbI HE NOPAHUTB PYKMU
06 ocTpble 1e3B1sA U NOABUKHbIE YaCTH.

'Bcerpa nonbayiitec ToNKatenem npu
 MpoTanKMBaHWM NPOAYKTOB Yepes Tpyby
‘nopauun. HUKoraa He nomeluaiite pyku B Tpyby
‘noaaum.

Mpou3BoAUTb PEMOHT U OTKPbIBaTb KOPMYC
| YCTPOWCTBa paspeluaeTca TO/IbKO

' KBanUMLMPOBAHHOMY CrEeLMaNMUCTY MO

| TEXHUYECKOMY 06CnyKUBaHUIO.

. CnupanesugHbii GpuKcaTop AUcKa

npuBuHYMBaETCA (NPOTUB YACOBOW CTPENKU) U
oTBMHYMBaAeTCA (MO YacoBOM CTpesike) C
NOMOLLbIO K/IHOYa.

He ucnonb3ayiTe ycTpoicTso gna o6paboTtku
3aMOpPOXKEHHbIX NPOAYKTOB. Yaanure Bce
TBepAble YacTuLbl U3 NPOAYKTOB nepes
o6bpabotkoii (Hanp., A6104YHbIE KOCTOUYKY,
TBEPAbIE YacTU KanycTbl U T. N.) BO usbexaHue
NOBPEKAEHUA PENKYLLUX NOBEPXHOCTE.

 UNPACKING

'Check that all of the parts have been
delivered, that the machine operates as
\intended, and that nothing has been
'damaged in transit.

' The machine supplier should be notified of
'any shortcomings within eight days.

INSTALLATION

Connect the machine to an electric power
supply that is suitable for the machine.

'The machine should be placed on a coun-
‘tertop or table that is about 650 mm high.

Locate the hanger for the cutting tools on
fthe wall in the vicinity of the machine for
_convenient and safe use.

Check the following two points without
cutting tools or ejector plate fitted to the
'machine.

Check that the machine stops when the
pusher plate is moved up and that it
restarts when the pusher plate is lowered.

Check that the machine cannot be started
with the feed cylinder removed and with
the pusher plate lowered.

PACIMAKOBKA

YbepuTech, 4To BCe AeTanu bblan AOCTaBAEHDI,
yCTponcTBo paboTaetT HoOpManbHO, U NpU
nepeBO3Ke He BO3HUK/IO HUKAKUX MOBPEXKAEHUIA.

O nobbix HegoOCTaTKax He0HX0AMMO B TeHEeHUe

' BOCbMM [IHEN yBeAOMMUTb NOCTaBLMKa
| YCTpOIACTBa.

YCTAHOBKA

MoaknounTe yCTPOMCTBO K UCTOYHUKY NUTAHUS,

- KOTOPbII COOTBETCTBYET YCTPOMCTBY.

YCTPOMCTBO A0/MKHO ObITh YCTAHOB/IEHO Ha

KYXOHHOM 1/ 06bIMHOM CTO/1€ BbICOTOM OKOJO
650 mm.

preI'IHTe Aepxaresib AnAa pexywmux aieMeHToB

Ha CTeHe PAAOM C YCTPOUCTBOM ANA YA0O6HOro u
6e30nacHOro Ucnosib30BaHuA.

[MpoBeauTe aBa nocneayroLwmx Tecta bes
| YCTAHOBJ/IEHHbIX PEXYLUMX 3/IEMEHTOB M AMUCKA
cbpacbiBaTens.

Y6eautech, 4TO YCTPOWMCTBO BbIK/IOHAETCA, KOraa
TONIKaTeNb nepemeLLaeTca BBEpX, U YTO

| YCTPOWCTBO nepe3anycKkaeTcs Npu onycKaHUK.

Ybeautech, 4TO YCTPOMCTBO HE BKKOYAETCA,
KOrga UMAWHAP NoAaun CHAT, a TOAKaTe b




“call in a qualified service mechanic to ' Ecnv ycTpoiicTeo paboTaeT Henpaswu/ibHO,
'remedy the fault before taking the machine ' o6patutech K KBanUdULMPOBaHHOMY
“into operation. CNeLnanucTy no TeXHUYECKomy 0bCnyKMBaHuIo
A5 YCTPAHEHUSA HEUCMPABHOCTU, NpeXxje Yem
' MO/Ib30BaTbCA YCTPOUCTBOM.

'ALWAYS CHECK BEFORE USE ' BCEr[JA NPOBEPAMTE MEPE/,
' UCNONb30OBAHUEM
|

Remove the plug from the power supply |

-socket or open the isolating switch, and ' BblHbTe BU/IKY U3 PO3ETKM CETU NUTaHUA UK :

‘then check that the electric cable is in good oTknouMTE PYBUIBHUK, 3aTEM NPOBEPLTE
condition and is not cracked on the outside. cocTosiHue Kabena NnUTaHUA U LENOCTHOCTb

'Check that, with a cutting tool fitted, the R S AU SR

'machine stops within 2 seconds when the  Y6eauTecsb, 4To yCTPOWCTBO C YCTAHOB/IEHHbIM

pusher plate has been moved up and re- | peXxyLwmm 31eMEHTOM OTKOYaeTCA Yepes
' starts when the pusher plate has been | 2 ceKyHAbl nocne NOAHATUA TONIKaTeNA U CHOBA
lowered. | BKNtOYAeTCs nocne onyckaHus.

{Yﬁe,qmer, YTO YCTPOMCTBO HE BK/IHOYAETCH,
Check that the machine cannot be started Korga uWMAuHAP nogayun CHAT, a TO/IKaTe b
‘with the feed cylinder removed and with ~ onywen.

‘the pusher plate lowered. |
| Ecnu nto6as u3 ABYX 3aLUMTHBIX GYHKLMIA He

If either of the two safety functions does BbINO/IHACTCA UIKN Kabenb NUTaHUA NOBPEXKAEH,
not perform as intended or if the electric obpatutech K KBanudpuumposaHHOMY

_cable is cracked, call in a qualified service creuuanucTy no TexHuyeckomy obcnyKuBaHuio
“mechanic or electrician to remedy the fault wnu cneunanucTy-anexkTpuky ana ycrpaHeHus
'before connecting the machine back to the ! HEMCNPABHOCTK, NPEeXae Yem CHOBa NOAKMAOUYUTL |
power supply. YCTPOWMCTBO K CETU NUTAHUA. |

Yb6enoutech, 4To ToNKaTelb NepemeLLaeTcs
' Check that the pusher plate runs freely. If  cBobogHo. Ecnu Teneckonuyeckuii Ban He

'the shaft does not run freely, clean it ‘nepemelyaetca ceobogHo, cneayeT TwaTeibHO
carefully and lubricate it with a few drops  o4McTUTb €ro M cma3aTb HECKO/IbKMMU Kanaamm

of machine oil. ' MalWMHHOrO macna.

| YbenuTech, UTO peskyLime 3/1eMeHTbl HaXOAATCA B |
Check that the cutting tools are in good . XOpOLLUEeM COCTOAHUN U HAaTOYEHbI. '

condition andaresharg, NHbOPMaLMA O PesYLLMX 3NeMeHTax NpUBeaeHa |

With regard to cutting tools, see page 76-  Ha cTp. 76-80.
- 80. |

~ TMN OBPABOTKM

'TYPE OF PROCESSING

Slices, dices, grates, shreds, cuts julienne Hape3ka nomTukamm, Kybukamu, namenbyeHue
~and crimping slicers in a variety of Ha TepKe, Hape3Ka CO/IOMKOW U BOJIHUCTbIMK

~dimensions, depending on the cutting tool  1oMTUKamu pasHbix pasmepos, B 3aBUCMMOCTH OT
selected. Processes vegetables, fruit, dry BblOpaHHOro pexxyuiero anemeHTta. ObpaboTtka |
bread, cheese, nuts, mushrooms etc. oBoLwen, ppyKTOB, cyxoro xneba, cbipa, OPexos,

rpubos 1 T. 4.

USERS ~ MOJIb30BATE/IN :

Restaurants, shop kitchens, diet kitchens, PecTopaHbl, KyxHU, AUETUYECKNE KYXHM,

-retirement homes, hospitals, schools, fast  naHcuoHaThl gna noxunbIx nlogen, 601bHULbI,




‘food outlets, catering, day care centers,

‘salads bars, pizzerias, ships etc.

| Up to 700 portions per day and 7 kg per
minute.

'USING THE FEEDERS

The large feed compartment is used mainly
for bulk feeding of all sorts of products and
for cutting larger products such as cabbage.

‘The large feed compartment is also used
‘when the product is to be cut in a specific
- direction, such as tomatoes and lemons.
 Place/stack the products as shown in the
picture.

éThe in-built feed tube is used for cutting
'long products such as cucumbers, see
picture.

éThe angle cut feed head (picture) is used for |

long products to cut slices at an angle.

FITTING THE CUTTING TOOLS

 Lift the pusher plate and swing it out to the
i left.

Turn the locking knob anti-clockwise and
raise the feed cylinder.

Place the ejector plate on the shaft and
turn/press down the ejector plate into its
coupling.

Place the chosen cutting tool on the shaft
and rotate the cutting tool so that it drops
firmly into its position.

During dicing: place the dicing grid with the
| sharp edge of the knives upward, so that
the recess in the side of the dicing grid fits
“into the guide groove on the machine base.
Then place the slicer so that it drops firmly
~down into its position.

Fit the decoring device by turning it anti-
 clockwise by means of the wrench onto the
_centre shaft of the cutting tool.

Lower the feed cylinder and turn the
locking knob clockwise to the locked
position.

WKOAbI, NYHKTbI BbICTPOro NUTaHuA,

- npeanpuATUA 06LLECTBEHHOrO NUTaHWA, AETCKUe |

ByHKep nogayn ncnonblyerca ana nogayu

Pa3NMuHbIX NPOAYKTOB U Ana 06paboTku
KPYMHbIX NPO/YKTOB, Hanpumep, Kanycrbi.

' ByHKep nopgaum Takxke UCnosib3yeTcs, Koraa

 NPOAYKT HeobxoAMMO Hape3aTb B
‘onpepaeneHHOM Harnpas/ieHun, Hanpumep,
TOMaTbl U IMMOHBI. 3arpy»aiite u yKNagblBanTe
' MPOAYKTHI, KAaK NOKA3aHO Ha PUCYHKe.

' BcTpoeHHas Tpyba nogaum ucnonb3yerca 4na

NoBepHUTe pyyKy puKcaTopa NPOTUB 4aCOBOM
' CTPE/IKU U NOAHUMUTE LUNUHAP NOAAYMN.

| NpOBEpHUTE ero Tak, YTobbl OH Nonas B MecTo
coeflHeHuA.

Hape3Ku O/IMHHbIX NPOAYKTOB, Hanpumep,
orypL,0B, CM. PUCYHOK.

ByHKep nogayu nopg, yrnom (pUcyHok)
MCMOo/Ib3yeTcs ANA Hape3Ku AJIMHHbIX NPOAYKTOB
JIOMTUKaMM WU COTIOMKOM No4 Yyriom.

YCTAHOBKA PEXVLLUMX INEMEHTOB

MogHMMUTE TONIKaTeIb U MOBEPHUTE ero B/1eso.

YcraHoBuUTE AUCK cbpacbiBaTeNb Ha Ban U

MOBEPHUTE U CNErKa HAaXXMUTE Ha IUCK
cbpacbiBaTenb, 4ToObI OH BCTaN Ha MECTO
coeAnHEeHUs.

YCTaHOBUTE HY}KHbIW PEXYLLUUIA SNE€MEHT Ha Ba U

Mpu Hape3ke KybuKamu: ycTaHOBUTE NNACTUHY
' ANA Hape3aHWsa KybruKamu oCcTpbIMU Kpasmu
- BBEpX, TaK, YTobbl BbleMKa Ha HOKy NaacTuHbI

- BOLU/IA B HAaNpaBAAoLWMiM Kenob B 0CHOBaHUU
 YCTpOIicTBa. 3aTeM BCTaBbTE HOX ANA HAPe3KK
| NOMTWKaMM TaK, 4To6bl OH BOLLEN B MECTO
coefiMHeHUs.

NONOoKeHue.

YcTaHOBWTE CNMpaneBuaHbliA GuKcaTop AWCKa ,

' MOMOLLM K/oYa, Ha LeHTPasbHbIN Ban pexxyLiero
[ 3/1eMeHTa.

NMOBEpHYB ero NPOTMB YaCOBOW CTPE/KU NpU

OnycTuTe UMANHAP NOAA4YN U NOBEPHUTE PYUKY
¢duKcaTOpa No YacoBOI CTpesiKe B 3aKpbIToe




Raise the pusher plate and swing it out to
the left.

Turn the locking knob anti-clockwise and
‘raise the feed cylinder.

'Remove the decoring device by turning it
clockwise by means of the wrench.

Remove the cutting tool/tools and the
ejector plate.

'Read all of the instructions before you
“begin to clean the machine.

| CHATME PEXKYLUMX SNIEMEHTOB

MoaHUMMUTE TONKATENb U NOBEPHUTE ero B/1eBO.

MosepHuTE py4Ky dUKCaTOpa NPOTUB YAaCOBOK
| CTPEeNKU U NOSHUMUTE LMAUHAP NOAAYM.

' CHUMMTE CUpaneBuaHbIN GUKCaTOp AMCKa,
' MOBEPHYB €ro no 4acoBOM CTPesIKe NP NOMOLLM

| KNKo4a.

 CHUMUTE peyLumne 3NeMeHTbl 1 AUCK
' cbpacbiBaTenb.

'Mepep, O4UCTKOI YCTPOICTBA BHUMATENBHO
MpoYMTaNTe BCE UHCTPYKLMUMN.

' BEFORE CLEANING: Always switch off the NEPEJ OYUCTKOW: Bcerpa oTkntouaitTte
' machine and remove the power supply plug | ycTpOMCTBO 1 BbIHUMAITE BUKY 13 PO3ETKM.

from the socket. Alternatively, if the
“machine does not have a plug, open the

parts that are to be cleaned.

CLEANING IN A DISHWASHER: All plastic

' parts are machine washable. NOTE! Never
'wash metal parts in a dishwasher, unless
they are made of stainless steel. Cleaning
‘aluminium parts in a dishwasher will cause
' them to blacken. This can be difficult to
‘remove and could stain other objects.

l CLEANING BY HAND: Always use hand
~dishwashing liquid.

'CLEANING MATERIALS: Use the brush

supplied with the machine or a similar one
‘to clean the food zones. The knife shaft in
'the centre of the machine can be cleaned
with a small bottlebrush. Use a damp cloth
'to wipe down the other surfaces on the
'machine.

' DISINFECTION: Use isopropyl alcohol (65—
70%). Isopropyl alcohol is highly
inflammable so use caution when applying
it.

 WARNING:

sides of the machine.
e Do not use boiling or hot water.

e Do not use sodium hypochlorite
(chlorine) or any agent containing
this substance.

e Do not use sharp objects or any
objects not intended for the
purpose of cleaning.

e Do not pour or spray water onto the

Ecnu BUNKKM HET, nepekntoyante pybunbHUK B
nonoxkeHue "Bbikao4eHo". CHUMuTE BCe
“isolating switch. Remove all the removable | cbemHble getanu, KoTopbie HeobxoaMMO

| OYUCTUTD.

' OYMCTKA B NOCY,JOMOEYHOI MALLMHE: Bce
: NacTUKOBbIE AeTanu NPUroAHbl ANa MOMKU B
nocyaomoeyHoin mawvHe. Mpumedanue: He

cnegyeTt MbITb MeTasi/InYeckue AeTasnu B
MOCY,0MOEYHOI MalLLKHe, 32 UCKI0UeHEM
- peTanen, U3rotToBNIEHHbIX U3 HeprKaBetoLLen
- cTanun. OuncTKa aeTtanem U3 atoMUHUA B
' NOCYZ,0MOEYHOI MaLLMHE NPUBEAET K MX

noTemMHeHuIo. Takoe NOTEMHEHUE TPYAHO
YAANUTb, OHO MOXKET NPUBECTM K 06pa30BaHMI0
MATEeH Ha ApYyrux getanax.

YUCTALLUE CPEACTBA: Ucnonb3yinTe WETKY,
BXOAALLYIO B KOMMJIEKT NOCTAaBKKN YCTPOMCTBA,
WM aHANOTUYHYIO LLETKY ANA OYUCTKM

| NOBEPXHOCTEM, CONPUKACAIOLLMUXCA C
npoayKTamu. Ban HOXa B LLeHTpe YCTPOMNCTBa

OYUCTKA BPYYHYHO: lna moitkun aetanei
BPYUYHYIO BCeraa UCnosib3ymte *KUAKOCTb ANA
PYYHOrO MbITbA NOCYAbl.

' MOXHO OYMCTUTD C MOMOLLBIO HEBO/BLION LWETKN |
- Ana 6yTbiNoK. [lpyrue noBepxXHOCTU YCTPOIICTBA
 NpoTUpaiiTe BNaXKHOMN TKaHbIO.

OE3NHOEKLNA: Ucnonb3yiiTe M30NponUIOBbIN
cnupT (65-70%). M3onponunoBsbiid cnupT |
ABNAETCA 1ErKOBOCMIAMEHAIOLLMMCA BELLECTBOM, |
MO3TOMY C HUM CieayeT 06paLLaThca OCTOPOXKHO. |

BHUMAHMWE:

He nponusaiite 1 He pacnbinAaiite Boay Ha |
6OKOBbIE MOBEPXHOCTU YCTPOMCTBA. !

He ncnonb3yiTe KUNALLYIO UK TOPAYYIO
BOAY.



cleaning products.

AVOID: Do not use cleaning sponges with
scouring pads (e.g. Scotch-Brite™) unless
absolutely necessary. This roughens the
surface and makes it less water repellent.

ADVICE ON CARE:

e Clean the machine immediately
after use.

e Dry the machine immediately after
cleaning to avoid oxidation and
discoloration of the surface.

' INFORMATION: If the machine is left damp
for longer periods stains will appear. These
stains are harmless but the original surface
will lose its lustre. Vegetables and fruit

~contain acids. Depending on which

' products are processed this will have an
effect on the metal after varying periods of
‘time. It is therefore important to clean the

'machine immediately after processing salty

‘and acidic products.

' To eliminate the risk of damage to the
motor, the RG-200 is fitted with thermal
'motor protection that automatically

switches off the machine if the
temperature of the motor should become
‘too high. The thermal motor protection has
‘automatic reset, which means that the
“machine can be started again when the
~motor has cooled down, which usually
étakes between 10 and 30 minutes.

FAULT: The machine cannot be started, or
' stops while it is running and cannot be
restarted.

'REMEDY: Check that the plug is securely
fitted into the power supply socket. Check

| YCTPAHEHME HEMCMPABHOCTEMN

(xn10p) MK cocTaBbl, cogepKalue
NaHHOE BEeLLecTBO.

e He ncnonb3ymrte ocTpble NpeameTbl AU
npeameTbl, He NpegHa3HavYeHHble 41A
YUCTKM.

e He ncnonb3yiite abpasmBHble MotoLLne
CpeicTBa UN OYUCTUTENN.

'HE PEKOMEHAYETCA: He ucnonb3syiite rybku c
' abpasnBHbIM NOKpbITMem (Hanp. Scotch-Brite™).
Ucnonb3yitTe UX TONbKO B Cyyae KpaiiHel

HeobXxoAMMocTH. X Ucnonb3osaHue NPUBOANT K |

- 0bpa3oBaHUIO LWEPOXOBATOCTEN HAa NOBEPXHOCTH
'V CHUXKEHWIO ee BOA0OTTaNKnBaloLen
- cnocobHocTy.
|
PEKOMEHZALMU MO YXO4Y:
e OuuwainTe YCTPONCTBO Cpa3y nocne
MCNONb30BaHUA.

MpocylwnTe yCTPOMCTBO HEMEANIEHHO
Nnocne O4YUCTKU BO n3bexkaHne oKucaeHus
U BblLLBETaHUSA NOBEPXHOCTHU.

NHO®OPMALWA: Ecaun ycTporicTeo byaet
OCTaBaTbCA BNAXKHbIM B TEYEHME OJ/IUTENLHOIO
BPEMEHM, Ha ero NOBEPXHOCTU NOABATCA NATHA.
TaKkue naTHa ABnAtoTCA 6e3BpeaHbIMU, HO
' MOBEPXHOCTb NOTEPAET CBOM NepBOHAYa/IbHbIN
BuA. OBOLUM U PPYKTbI COAEPIKAT KUCIOTHI. B
3aBUCUMOCTM OT 06pabaTbiBaeMbiX NPOAYKTOB,
TaKkue KucnoTbl byayT BO3AencTBOBaTb Ha MeTann
yepes onpeaesieHHbIe MPOMEKYTKU BPEMEHM,
[Mo3TOMY Ba*KHO OYUCTUTL YCTPOMCTBO
HemeaneHHo nocae 06paboTku NpPoayKTOB,
cogeprKallumx COMu U KUCNOTbI.

'Y106bI YCTPAHWUTb OMACHOCTb NOBPEXKAEHUS
MoTopa, ycTpoiicTo RG-200 ocHaleHo TensoBoM
' 3alMTON, KOTOPaA aBTOMaTMYECKU OTKAOYaeT
YCTPOMCTBO, €Ccnu TemnepaTtypa moTopa
CTAaHOBMUTCA C/IMLLKOM BbICOKOW. Terniosasn
3alWmTa moTopa umeeTt GYHKUMIO

| aBTOMaTMyecKoro cbpoca. ITo 03Ha4aer, YTo
YCTPOMNCTBO MOXXHO BK/IKO4YUTb CHOBA NOC/e

| OXNlaXkaeHua moTtopa. [insa 3Toro, Kak npasuno,
Tpebyetcs or 10 go 30 MUWHYT.

HEMCNPABHOCTDb: YcTpOiCTBO HE HAaYuMHaeT
' paboTy nnu octaHaB/AMBaeTCA BO BpemMs
06paboTKKU 1 He BK/IOYaeTcs.

CMOCOB YCTPAHEHWUA: MNMposepbTe, NAOTHO /U

BCTaB/IeHa BU/IKa NUTaHKUA B po3eTky. Ybeautecs,



correct position. Move down the pusher MPaBMILHOM NONOXKeHUU. OnycTUTE TONKaTeNb B
‘plate into the feed cylinder. Check that the  unnuHap nopaun. Ybeautech, 4to |
fuses in the fuse box for the premises have | npepoxpanuTenu B kopobke ana
'not blown and that they have the correct npesoxpaHuTesiei, npeAHa3HaYeHHoW ann
| rating. Wait for a few minutes and try to ' MOMeELLEeHWI, He NOBPEeXAeHbl U COOTBETCTBYIOT
restart the machine. If the machine still fails | 3HaueHU1I0 HOMUHANBLHOTO TOKa. MogoKAUTe
to run, call in a qualified service mechanic. | HeCKonbKO MUHYT 1 nonpobyiTe BKAYNTD
yCTpoicTeo. Ecau yCcTpoicTBo He HauynuHaeT
paboTy, BbI30BUTE KBaAIMULMPOBAHHOTO
REMEDY: Make sure that you are using the  cneynanucra no TexHuueckomy o6cnyskuBaHmio.

correct cutting tool or combination of EHEI/ICI'IPABHOCTb- s O A SR |
' cutting tools. Fit the decoring device. Check |  BRERIATIESUERCR !

that the knives and grater/shredder plates AN HEYROBAETEOPMTCABHRIC pe3y/ibTathl

‘are in good condition and are sharp. Press HAPEIKA.

‘the food down loosely with less force. ' CMNOCOB YCTPAHEHUA: Y6eputecs, 4Tto |
MCMONb3YeTCA HYXKHOE pexyliee yCTpoiCcTBO Man |
KOMBMHALMA PEXYLLUX YCTPOICTB. YCTaHOBUTE
: | cnupanesuaHblit dukcatop aucka. Ybegutecs,
'REMEDY: Always use the ejector plate. Use | y1o Hosu 1 TepkM/nnactuHbl 4 U3MENbYEHUA B
‘a thick leather glove or other glove that the | XOpOLLIEM COCTOAHUM M HaToueHbI. Haxkumaiite

FAULT: Low capacity or poor cutting results.

| FAULT: The cutting tool cannot be
'removed.

knives of the cutting tool cannot cut Ha NPOAYKTbI C MEHbLUEeN CUNoM, YToObI OHK

‘through, and turn the cutting tool clockwise  npoxogunm ceo6oaHo.

to release it. 5

é 'HEUCTIPABHOCTb: Pexywwmn anemeHT He
FAULT: The decoring device cannot be CHUMaeTCA.

‘removed.

CNOCOBb YCTPAHEHWA: Bcerga ncnonb3yinre
REMEDY: Use the wrench to unscrew the | qyck c6pacbiBartenb. Mcnonb3yiite nepyaTkm us
 decoring device clockwise. NAOTHOM TKaHW UK ApPYrUe aHaNOrNYHbIe

| nep4yaTku, YTobbl HE NOPAHUTL PYKU O HOXKM

| PeXyLLEro anemeHTa, CHUMUTE peXyLuuii
'3/IEMEHT, MOBEPHYB ero Mo YacoBON CTPenkKe.

HEMCIMNPABHOCTb: CnupanesugHblin pukcaTop
g-ﬂMCKa He CHMMaeTCs.

CMOCOB YCTPAHEHWA: UcnonbayiiTe Koy,
4TOObI OTBMHTUTDL CNMpPaANeBUAHbIN GukcaTop
AMCKa NO 4YacoBOW CTpesKe.

'MACHINE: Motor: 0.37 kW, 230V, single-  N*tLDERG-200

phase, 50 Hz, with thermal motor ! YCTPOWCTBO: Motop: 0,37 kBT, 230 B,
protection. Transmission: gears. Safety ~ogHo¢asHbin, 50 lNy, c Tenno3zawmroin. Mepegaya:
system: Two safety switches. Degree of '3y6uaTan nepeaaya. Cucrema besonacHoctu: [ga |
‘protection: IP44. Power supply socket: - 3aWMTHbIX BbIKAOUYaTend. YposeHb 3awmTbl: P44,
Earthed, single-phase, 10 A. Fuse in fuse . Po3eTKa cetu nuTaHuA: C 3a3eM/IEHNEM, =
box for the premises: 10 A, slow-blow. -oaHodasHasn, 10 A. NpepoxpanHuTens B KOpobke
%Sound level LpA (EN31201): 73 dBA. é;um npepoxpaHuTeneun, npegHasHau4eHHoU ans

‘nometyenuit: 10 A, 3ameneHHbIi. YpoBeHb
wyma: LpA (EN31201): 73 aBA.

PEXYLWHWE 3/IEMEHTDI: Aunametp: 185 mm.
CkopocTtb: 350 06/MuH.

TOOLS: Diameter: 185 mm. Speed: 350
rpm.

'NET WEIGHTS: Machine: 18 kg. Cutting
‘tools: About 0.5 kg on average.

NORMS/STANDARDS: NSF STANDARD 8,
| see declaration of conformity.

MACCA HETTO: YcTpoicTeo: 18 Kr. Pexxywme
3NeMeHTbl: B cpeaHem npubamnsurtensHo 0,5 Kr.




coOTBETCTBUA.




