MEAT GRINDER
MASINA DE TOCAT CARNE
MECOMEJA4YKA

NAUMANN NM300 TRADITION

INSTRUCTION MANUAL
INSTRUCTIUNI DE UTILIZARE
PBbKOBOLOCTBO 3A YINOTPEBA

Please read carefully and keep the instruction well
Cititi cu atentie instructiunile si pastrati-le pentru consultare ulterioara
Mons npoveTeTe BHUMATENHO U 3ana3eTe UHCTPYKUNATa



ENGLISH

DESCRIPTION

1. Body 9. Cutting blade

2. ON/O/R (ON/OFF/ Reverse) | 10. Cutting plate (fine)

3. Fasten button 11. Cutting plate (medium)
4. Tube inlet 12. Cutting plate (coarse)
5. Food pusher 13. Fixing ring

6. Hopper plate 14, Sausage

7. Head Tube 15, Kebbe

8. Snake




INTRODUCTION

This appliance is equipped with a thermostat system. This system will
automatically cut off the power supply to the appliance in case of
overheating.

If you appliance suddenly stops running:
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Pull the mains plug out of the socket.

Press the switch button to turn off the appliance.
Let the appliance cool down for 60 minutes.

Put the mains plug in the socket.

Switch the appliance on again.

Please contact your dealer of an authorized service center if the thermostat
system is activated too often.

If you plug in, the indictor light will be on.

CAUTION: In order toavoid a hazardous situation, this appliance must
never be connected to a time switch.

IMPORTANT

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

2. Keep these instructions for future reference.

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

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

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

6. 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.

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

8. Unplug the appliance immediately after use.



10.
11.
12.
13.

14.
15.
16.
17.
18.

10.
A\ 20.

21.

22.

Never use you 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.

Keep the appliance out of the reach of children.

Never let the appliance run unattended.

Switch the appliance off before detaching and install any accessory.
Wait until moving parts have stopped running before you remove the
parts of the appliance.

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.

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

Never reach into the cutter housing. Always use the pusher.

Never operation the appliance continuously for more than 3 minutes at
600W.

Accessories shall include instructions for their safe use.

It shall warn of potential injury from misuse.

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.

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

If the appliance is locked, please press Reversal button (REV). The
meat locked in cutter housing is untrodden, so the appliance can renew
its usual condition.



INSTRUCTION FOR USE

Assembling

1. Press the fasten button, hold the head and insert it into the inlet when
inserting please pay attention the head must be slanted as per arrow
indicated on the top, see (fig.1), then move the head anticlockwise so
that the head being fastened tightly. (fig.2)

2. Place the snake into the head, long end first, and turn to feed the
1

screw slightly until it is set into
the motor housing (fig.3).

3. Place the cutting blade onto
the snake shaft with the blade
facing the front as illustrated
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(fig.4).If it is not fitted properly,
meat will not be grinded.

4. Place the desired cutting
plate next to the cutting blade,

fitting protrusions in the slot

(fig.5).
5. Support or press the center

PER'

of the cutting plate with one
finger then screw the fixing

ring tight with another hand

(fig.6). Do not over tighten.
6. Place the hopper plate on the } i
head and fix it into position.

7. Locate the unit on a firm M

place.

8. The air passage at the bottom and the side of the motor housing
should be kept free and not blocked.



Mincer

1. Insert the worm shatft into the cutter housing, the plastic end first.
Place the cutter unit onto the worm shatft. (The cutting edges should
be at the front) Place the medium grinding disc or coarse grinding
disc (depending on the consistency you prefer) onto the worm shaft.
(Make sure the notch of the grinding disc fit onto the projections of
the mincer head.) Turn the screw ring in the direction of the arrow on

the cutter housing until it is properly fastened.

2. Attach the cutter housing to the motor unit.
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4.  Now the appliance is ready for mincing.

Place the tray on the upright part of the cutter housing.

Cut the meat into 10cm-long, 2cm-thick strips. Remove bones, pieces of
gristle and sinews as much as possible. (Never use frozen meat!)

Put the meat in the tray. Use the pusher to gently push the meat into the
cutter hosing. (For steak tartar, mince the meat with the medium grinding

disc twice.)

Making kebab

1. Insert the worm shaft into the cutter housing,
the plastic end first.(fig.8)

Place the cone in the cutter housing.

Place the former on the cutter housing and screw
the ring on the cutter housing.(fig.9)

2. Attach the cutter housing to the motor unit.

3. Place the tray on the upright part of the cutter
housing.

4. Now the appliance is ready for making
kebbe.(fig.10)

Feed the prepared kebbe mixture through the
kebbe maker. Cut the continuous hollow cylinder
into the desired lengths and user as required.

Kebbe is a traditional Middle Eastern dish made
primarily of lamp and bulgur wheat which are
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minced together to form a paste the mixture is extruded through the kebbe
maker and cut into short lengths . The tubes can then be stuffed with a
minced meat mixture, the ends pinched together and then deep fried.

Making sausages

1. Mince the meat
Insert the worm shaft into the cutter housing, the plastic end
first.(fig.11)
Place the separator in the cutter housing.
Place the sausage horn on the cutter housing and screw the ring on
the cutter housing.
(Make sure the notches of the separator fit onto the projections of the
mincer head.)

2. Attach the cutter housing to the motor unit.

Place the tray on the upright part of the cutter housing.

4. Now the appliance is ready for making sausages.
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Put the ingredients in the tray. Use the pusher to gently push the meat into
the cutter housing.

Put the sausage skin in lukewarm water for 10 minutes. Then slide the wet
skin onto the sausage horn. Push the (seasoned) minced meat into the
cutter housing. If the skin gets stuck onto the sausage horn, wet it with
some water.



HOW TO CLEAN YOUR APPLIANCE

Meat left behind in the cutter housing may be removed from the inside of

the appliance by passing a slice of bread through the cutter housing.

1. Before you clean the appliance, switch the appliance off and remove
the plug from the socket.(fig.12)

2. Press the release button and turn the whole cutter housing in the
direction of the arrow. Remove the pusher and the tray.(fig.13)

3. Unscrew the screw ring and remove all parts of the cutter housing. Do
not clean the parts in the dishwasher!

4. Wash all parts that have come into contact with meat in hot soapy
water. Clean them immediately after use.

5. Rinse them with clear hot water and dry them immediately.

6. We advise you to lubricate the cutter unit and the grinding discs with
some vegetable oil.

Disposal of old Electrical & Electronic Equipment (Applicable in the European
Union and other European countries with separate collection systems).
This symbol on the product or on its packaging indicates that this
product shall not be treated as household waste. Instead it shall be
LA handed over to the applicable collection point for the recycling of
electrical and electronic equipment. By ensuring this product is
disposed of correctly, you will help prevent potential negative
consequences for the environment and human health, which could otherwise be
caused by inappropriate waste handling ofthis product. The recycling of materials will
help to conserve natural resources. For more detailed information about recycling of
this product, please contact your local city office, your household waste disposal service

or the shop where you purchased the product.



ROMANIAN

DESCRIEREA PRODUSULUI

1. Corp motor 9. Cutit de taiere

2. Buton ON/O/R . ) )
10. Sita de taiere (fin)

(Pornit/Oprit/Inapoi)

3. Buton insertie 11. Sita de taiere (mediu)

4. Sistem de prindere 12. Sita de taiere (grosier)

5. Element de impingere 13. Inel de fixare

6. Tava suport 14. Accesoriu carnati

7. Tub de introducere 15. Accesoriu chiftele si kebab

8. Melc




INTRODUCERE

Aparatul este echipat cu un sistem de siguranta care opreste aparatul in
caz de supraincalzire.

Daca aparatul se opreste brusc:

Scoateti steckerul din priza.

Apasati butonul ON/OFF ca sa stingeti aparatul.

Lasati aparatul sa se raceasca timp de 60 minute.

Reintroduceti steckerul in priza.

Porniti aparatul.

Este bine sa contactati un service autorizat daca sistemul de siguranta se
activeaza prea des.

a s whPeE

ATENTIE: Acest produs nu a fost creat sa functioneze impreuna cu un
temporizator extern sau sistem cu telecomanda.

INSTRUCTIUNI DE SIGURANTA

Cititi pe indelete acest manual de instructiuni inainte de a folosi produsul, si
pastrati-l pentru referinte ulterioare.

1. Acest produs este destinat numai pentru uz casnic, si in spatii inchise.
2. Acest produs nu a fost conceput pentru a fi folosit cu un termostat extern
sau sistem cu telecomanda.

3. Acest produs nu a fost creat pentru a fi folosit de persoane (inclusiv copii)
cu capacitati fizice si senzoriale reduse, lipsa de experienta sau informatii,
numai in cazul in care sunt supravegheati si instruiti in legatura cu folosirea
produsului de catre o persoana responsabila pentru siguranta lor.

4. Copii trebuiesc supravegheati pentru a fi siguri ca nu se joaca cu
aparatul.

5. Pozitionati aparatul pe o suprafata plata si stabila.

6. Verificati compatibilitatea aparatului, notate pe partea inferioara, cu
reteaua de electrificare inainte de a porni aparatul.

7. Deconectati de la reteaua de electrificare cand nu folositi produsul sau
inainte de a-l curata.

8. Pentru deconectarea steckerului, nu trageti de fir, ci tinand cu 0 mana de
priza, trageti de stecker.



9. Curatati bine componentele aparatului care intra in contact cu alimentele
inainte de prima folosire.

10. Nu folositi niciodata degetele pentru a introduce ingrediente in tubul de
introducere. Folositi numai elementul de impingere.

11. Opriti aparatul inainte de a detasa vreo parte componenta sau inainte
de ainstala un accesoriu.

12. Asteptati pana partile in miscare s-au oprit pentru a le scoate.

13. Nu incercati sa macinati oase, nuci sau alte elemente dure.

14. Nu introduceti mana in tubul de alimentare. Folositi in totdeauna
elementul de impingere.

15. Nu folositi aparatul continuu mai mult de 3 minute.

16. Daca aparatul se blocheaza, apasati butonul Inapoi (R). Carnea a
blocat tubul de alimentare va incepe sa se miste pentru a debloca.

17. Folositi numai accesorii si piese recomandate de Naumann, alte
accesorii e posibil sa cauzeze defecte.

18. Nu lasati cablul de alimentare sa atarne pe marginea mesei de lucru
sau sa atinga suprafete fierbinti.

19. Aparatul este complet stins numai cand este deconectat de la reteaua
de electrificare.

20. Nu imersati niciodata aparatul sau priza acestuia in apa sau alte
lichide.

21. Daca cablul de alimentare sau orice alta componenta este deteriorata,
trebuie sa nu folositi produsul si sa contactati imediat un service autorizat.
22. Nerespectarea totala sau partiala a instructiunilor de siguranta din
prezentul manual de utilizare, exonereaza in mod automat firma Singer de
orice fel de responsabilitate in caz de defectarea aparatului sau ranirea de
animale sau oameni.

23. In caz de manipulare, reparare sau modificare a aparatului, facute de
persoane neautorizate sau in caz de folosire necorespunzatoare, garantia
este anulata automat.



INSTRUCTIUNI DE FOLOSIRE

Asamblarea

1. Apasati butonul de prindere si
introduceti tubul de alimentare.
Aveti grija ca acesta trebuie sa
fie inclinat cand este introdus
(fig.1). Apoi rotiti tubul in
sensul invers acelor de
ceasornic pentru a-l strange.
(fig.2).

2. Introduceti melcul in tub, cu tija
lunga inainte, rasuciti putin
pana cand se aseaza in I
angrenajul motorului (fig.3). “

3. Introduceti cutitul de taiere pe \u
melc, cu lamele spre
dumneavoastra. Daca nu este _
pozitionat corect, masina nu
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va taia carnea (fig.4).
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4. Plasati sita de taiere dorita 117

imediat langa lama de taiere, L
fixand-o bine (fig.5). B
5. Sustineti sita de taiere si prindeti inelul de fixare (fig.6). Nu strangeti
mult prea tare.
6. Plasati tava suport pe tubul de alimentare si puneti-o in pozitie.
7. Pozitionati aparatul intr-un loc plat si stabil.
8. Trebuie lasat loc pentru aerisire, laturile produsului si pe partea
inferioara.
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Pentru atoca carne

1. Urmati instructiunile de mai sus pentru asamblare, fixati sita medie sau
grosiera, in functie de necesitati. Aveti grija ca sita sa fie fixata bine,
avand mare grija la sistemul de siguranta. Rotiti inelul de fixare pana
cand se strange complet.

2. Atasati sistemul de tocare la corpul aparatului.



3. Pozitionati tava suport pe partea superioara a sistemului de taiere.
Acum aparatul este gata pentru tocat. Taiati carnea in fasii de 10 cm
lungime si 2 cm grosime. Indepartati oasele, cartilajele si tendoanele. Nu
folositi niciodata carne inghetata.
Puneti carnea pe tava suport. Folositi elementul de impingere pentru a
introduce carnea in sistemul de taiere.
Prepararea de chiftele si kebab .8 =
1. Folositi instructiunile de asamblare de mai sus si . [ g
pozitionati accesoriul pentru chiftele si kebab (fig.8) si GQQQWV
apoi insurubati inelul de fixare (fig.9). = -l
2. Pozitionati tava suport.
3. Acum puteti incepe sa faceti chiftele sau kebab 91
(fig.10). w ‘i L
Introduceti amestecul pentru kebab sau chiftele in |§q l 2 ?’
masina de tocat. Portionati dupa necesitati. Kebabul

este un fel de mancare specific pentru Orientul Mijlociu, L
care este facut in principal din carne de oaie si arpacas, 10] ﬂ b

amestecate sub forma de pasta, apoi extrudate prin

accesoriul special si taiate la dimensiuni mici, se da I P
- - . £ y

forma si apoi se prajesc. 5@-7

Prepararea carnatilor § «ﬁ >

1. Folositi intructiunile de mai sus pentru a asambla masina de tocat, si
incepeti sa tocati carnea. Pozitionati accesoriul dorit de facut carnati si
insurubati inelul de fixare. Asigurati-va ca fantele accesoriului se
potrivesc cu protuberantele sitei de taiere.

2. Atasati ansamblul de taiere de corpul masinii de tocat.

Pozitionati tava suport.

4. Acum aparatul este gata de folosire.
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Puneti ingredientele pe tava si folositi elementul de impingere pentru a le



introduce in masina de tocat. Introduceti membrana pentru carnati in apa
calduta timp de 10 minute, apoi treceti membrana umeda pe accesoriul
pentru carnati. Impingeti carnea tocata in sistemul de taiere. Daca
membrana se blocheaza pe accesoriul de carnati, folositi apa calda.

CURATAREA MASINII DE TOCAT

Resturile de carne pot fi inlaturate prin introducerea in sistemul de taiere a

unei bucati de paine.

1. Inainte de a curata masina de tocat, opriti masina [12]
si scoateti-o din priza.

2. Apasati pe butonul de eliberare si rotiti intreg
sistemul de taiere in directia aratata de sageata.
Scoateti elementul de impingere si tava suport
(fig.13).

3. Scoateti accesoriile din sistemul de taiere (fig.12).
Nu curatati componentele in masina de spalat
vase!

4. Spalati toate componentele care au intrat in
contact cu carnea in apa cu detergent, imediat
dupa folosire.

5. Clatiti-le cu apa calda si uscati-le imediat.

. Va recomandam sa lubrifiati sistemul de taiere cat si discurile de taiere

cu putin ulei vegetal din cand in cand.

»

Tratarea aparatelor electrice si electronice scoase din uz(dispozitii aplicabile in
tarile Uniunii Europene si alte tari europene care dispun de sisteme de colectare

selectiva)
Acest simbol aplicat pe produs sau pe ambalajul acestuia, arata ca produsul
nu trebuie tratat ca deseu menajer. El trebuie predat unui punct de colectare
pentru reciclarea echipamentelor electrice si electronice. Asigurandu-va ca
acest produs a fost scos din circuit de o maniera corecta, veti ajuta la
|

prevenirea potentialelor consecinte negative pentru mediul ambiant si
sanatatea omului. Reciclarea materialelor va ajuta la conservarea resurselor naturale. Pentru orice
informatie suplimentara in legatura cu reciclarea acestui produs, puteti contacta primaria, punctele

de colectare deseuri, sau magazinul de la care ati cumparat produsul.



BULGARIAN

OMNMUCAHUE

1. Tano 9. Hox

2. ON/O/R (Bkn / N3kn / ObpateH xon) | 10. Pexewy guck (ouH)

3. Bakpensaly, GyToH 11. Pexely anck (cpeaeH)

4. OTtBOp 3a TpbbaTta 12. PexeLy guck (egbp)

5. U3ByTBay 13. dukcupall NpbCTEH

6. TaBn4ka 3a NpoayKTU 14. lNpuncTtaeka 3a konbacu

7. Fnasta Tpu6a 15. lMNpucrtaeka 3a Kebbab /
kebanyeta

8. CnupanoBngeH BUHT




BbBEOEHWE

To3wn ypen e cHabaeH ¢ Tepmo3almTHa cuctema. B cnydaii Ha nperpsiaHe,
Tasn cucTteMa aBTOMaTUYHO LLE U3KIOYM €N, 3aXpaHBaHETO KbM ypeaa.

o g hrwNE

AKO ypeabT cnpe Aa paboTy BHe3anHo:
MN3BapgeTe LWencena oT KOHTaKTa.

HaTtucHeTe OyTOHBLT 3a U3KIOYBaHe Ha ypeaa.
OcraBeTe ypeabT Aa ce oxnaam 3a 60 MuH.
BkntodeTe wencena B KOHTaKTa

BkritoveTe ypeaa oTHOBO.

AKo Tepmo3salumMTHaTa cuctemMa ce akTMBupa TBbpAe YecTo, Mors aa ce
CBbpXXETE C OTOPU3NPaH CEPBU3EH LIEHTHP.

AKO BKIMOUNTE, MHOANKATOPBT LLE CBETHE.

BHUMAHME: 3a ga nsberHete puckoBa cuTyaums, To3n ypen HUKora He
TpsibBa ga 6bae CBbP3BaH C TanMep.

BAXHO

1. lMpenu nbpea ynotpeda NpoveTeTe MHCTPYKUMNTE 3a padoTa u
UnNCTpaunnTe BHUMAaTENHO.

2. [laseTe Te3n MHCTPYKLUM 3a CNpaBKka B ObaeLLe.

3. [peau BkntouBaHe, NpoBepeTe Aany HanpexeHneTo, 0003Ha4YEeHO BbpPXY
ypefa oTroBapsi Ha TOBa Ha fiokanHaTa efnekTpyMyecka Mmpexa.

4. Hwkora He n3nons3eanTe KakBMTO 1 Aa GUNo NpUHaANEeXHOCTU UNN YacTu OT
Apyr npoussoauTern. AKO n3nonssare TakMBa NPUHAANIEXHOCTU UMM HYacTH
Bawara rapaHuus we 6bae HeBanuagHa.

5. He usnonseaiiTe ypeaa ako e ¢ HapaHeH kaben , wencen nunv apyru 4actu.

6. Ako kabenbT Ha ypefa e NoBpedeH , 3a Aa u3berHeTe pyckoBa cuTyaums,
ToW TpsibBa oa 6bAe NoAMEHEH OT NPOM3BOAUTENS UMW OTOPU3UPAH
CEpPBM3EH LEHTBP

7. TMpeau nbpBa ynoTtpeba, noduncTeTe crapaTenHo YyacTuTe, KouTo e 6baar
B KOHTAaKT C XpaHarTa.

8. HesabasHo n3kntoyeTe ypeaa cneq ynorpeba.

9. Hwukora He nsnonseanTe NPbLCTUTE CU UMK NPeaMETH 3a 3byTBaHe Ha

NPOAYKTUTE HAZosy KbM TpbbaTa korato ypeabT paboTu. 3a Tasu uen ce
n3nonaea eaMHCTBEHO M3byTBaua.
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. DpbxTe ypena naned ot geua.

He ocTaBsanTte ypeaa aa pabotn 6e3 Haasop.

W3kntoyeTe ypena npeam oTaensiHe UM MOHTMPaHE Ha KOATO 1 da e
npucTtaeka.

Mpean oa oTCTpaHMTe YacTuTe Ha ypeaa, n3vakanmTe JoKaTo ABMKELUTe
ce yacTu cnpart ga paboT4r.

Hwvkora He noTananTe MoTopa BbB BOAA MW Apyra TEYHOCT, HATO ro MUNTE
nod Tevalla Boga. VianonseanTte camo Bna)kHa Kbpna 3a nodncTeaHe Ha
MoTopa.

MeneTe KOCTU, SOKM UK OpYrv TBbpau Hella.

Hukora He onuTBanTe Aa 6bpkaTe B OTBOPA NpY peXeLUmTe 4YacTu.
M3nonseawte BuHarn n3dyreava.

Hwvkora He nsnonseanTe ypeaa HenpekbCcHaTo 3a noBeye OT 3 MUH. Ha
600W.

JonbnHUTENHUTE NpUCTaBkn Tpsibea Aa 6baat NpuapyKeHn ¢

WMHCTPYKUMS 3a 6€30MacHOTO UM U3MOo3BaHe.

Ta TpsaGBa Aa npeaynpexnaBa 3a Bb3MOXHO HapaHsiBaHe Mpu HenpasuiHa
ynoTpeba.

To3n ypen He e NpeaHasHayeH da ce M3nonsea oT xopa / BKIYUTENHO
Aeua/ c HamaneHa usunyecka, CeTMBHA UMM YMCTBEHA CMOCOBHOCT, unu ot
Xopa 6e3 onuT 1 No3HaHWUs, OCBEH aKo ca HabniogaBaHu 1 3aMno3HaTtM  C
WHCTPYKUMMTE OT YOBEK, OTTOBOPEH 3a TAXHaTa 6e30MmacHOCT.

Heuata TpsbBa ga ce KOHTPONUPAT, 3a Aa Ce rapaHTupa, Ye Te He cu
UrpasiT c ypega.

Ako no Bpeme Ha paboTta ypeabT 3aTerHe, HaTuCHeTe OyToHa 3a obpaTteH
xoa /REV/. 3akneLwleHOTo Meco Lie ce ocBoboaun, Taka yYe ypeabT e MoXe
Aa paboTn B HOpMarHusi CU PEXNM.



MHCTPYKLUA 3A NON3BAHE

CrnobsiBaHe

1. HartucHeTe 3akpenBsaluums
OyToH, nocTaBeTe TpbbaTa
BbB BXoAHUsi oTBOp. KoraTto s
nocraesiTe ce yBeperTe, 4e
TpbbaTa MMa HaKMNOH KaKTo
coun cTpernkarta oTrope
/cpur.1/. Cnepq ToBa 3aBbLPTETE
TpbbaTa obpaTHO Ha
YacoBHMKOBaTa CTpesnka
Jokato ce 3aTterHe nobpe
/ounr.2/.

2. TloctaseTe cnupanoBuaHns
BUHT B TpbbaTa ¢ gbnrata
YacT KbM pexeLuuns Kopnyc,
3aBbPTETE NEKO AOKaTO
3acTaHe B OTBOpa KbM
moTopa /cpur.3/

3. [locTaBeTe HOXa B OCTa Ha
CMMpanoBuUaHWS BUHT C
OCTPMETO KbM BbHLUHATA 4acT,
Taka KakTo e nokasaHo /¢ur.4/. AKO He e NOCTaBEeH NPaBUIHO, MaLlnHaTa
HAMa Aa Menu.

4. TlocTaBeTe xenaHus pexeLl ANCK A0 HOoXa TOYHO B U3gaTMHUTE Ha
oTtBopa./cdur.5/

5. TlpukpeneTe 1 HaTUCHETE LEHTbpa Ha peXeLLms QUCK C NPbCT, cnes KoeTo
C Apyrata pbka 3aBuiTe bukcupalLmsa NnpbCTeH 3apaso./dur.6/ He
3aTaranTe npekaneHo.

6. [locTaBeTe TaBuukaTa BbpxXy Tpbbarta u 9 uKCupanTe Ha MsCTOTO U.

7. Pasnonoxete ypeaa Ha TBbpAO MACTO.

8. CTpaHu4HMTE OTBOPM, KAKTO 1 TE3M NoA U Hag MoTopa, TpsibBa aa ca
CBOOOAHM 1 HEMOKPUTMW.



Mecomenauka

BkapaiiTte cnnpanoBuaHyn BUHT B peXELLNSA KOpyc ¢ nnactmacoBaTa YacT
nbpBo. [NocTaBeTe pexellaTa 4acT Ha CNMpPanoBuaHNUsS BUHT. /PexeluuTe
Kpavlia aa ca Hanpea/. lNocTtaBeTe CpeaHUsT U ronemMusaT pexeLl auck /s
3aBMCMMOCT OT XerfaHata OT Bac NNbTHOCT/ B CNMPanoBUOHNS BUHT.
3aBbpTeTe NPbCTEHA MO NOCOKA Ha CTpeskaTa BbpXy kopnyca, AoKaTo
npuTerHe AocTaTb4Ho.

1. lMpukpeneTe pexeLms Kopnyc KbM MOTOpa

2. lNocTaBeTe TaBM4yKaTa BbpXy Koprnyca.

3. Cera ypenbT e rotoB 3a MerneHe.

HapexeTe mecoTo Ha usmum ¢ gbimkuHa 10cm. n gebenmHa 2cm. OTcTpaHeTe
KOCTWUTE, Nap4veTa OT XPYLUSMM M KUK OO KOJKOTO € Bb3MOXHO. /Hukora He
n3nonssanTe 3ampb3Hano meco/. loctaBeTe MecoTo B TaBMYKaTa.
M3non3eante n3byTBaYybLT M NEKO N30yTBaTE MECOTO B OTBOPA KbM pexellaTa
cucTtema. /3a cTek TapTap CMeneTe MecoTo CbC CPeaeH pexeLl ANCK ABa nbTtu./

MpuroTBsiHe Ha keban4eTa 8 | _

1. BMbKHETE CMpanoBUaHU BUHT B PEXELLMS [ )
Kopnyc ¢ nnactmacoBaTa YacT nbpBo./cour.8/
lMocTaBeTe kOHyCa B OTBOpa Ha Koprnyca. . s
MocTaBeTe hopmuykaTa BbpXy KOHyca 1 ‘

nputerHeTe ¢ npbcTeHa. /dour.9/
2. lMpukpeneTte pexeLlms Koprnyc KbM MOTOpPa
3. lMocTaBeTe TaBM4YkaTa BbPXY Kopnyca.
4. Cera ypenbT e roToB fa npaBu kebanyera.
/dounr.10/

HanbnHeTe cmecTa 3a kebanyeTa B MalumMHaTa c 9

10] —
nomollTa Ha ns3byteadya. Hapexerte nonyyeHara m
Kyxu umnuugpudHa doopmMa Ha XenaHaTa oT Bac
ObIDKUHA. | =
Kebbe e TpaguuunoHHo sictne ot bnmskusa nsTok, g‘ g
MpuroTesi ce OT arHewKo Meco u Bynryp, KouTo ce i é%

MendT 3aegHo 0 o6pa3yBaHeTo Ha nacta. CmecTa



ce n3byTBa NOCPeCTBOM NpUCTaBKaTa U Ce Hapsi3BaT Ha KbCW NapyeTa. Taka

nony4YeHnTe Kyxm napyeTa MoraT A4a ce HanmbfHAT C KaiMa, a ce NpuTMCHaT B

KpauvwiaTta n ga ce n3nbpxaTt B ropeLla MasHuHa.

MpuroTesiHe Ha Konbacu

1. Cmenete mecoTo

2. BkapawnTte cnnpanoBuaHWsS BUHT B pPEXELLMS KOPNyC € nfiacTMacoBus Kpan
nbpeo./dur.11/. NoctaBeTe pasgenuTens B kopnyca. lNoctaBeTe por4yeTo 3a
HaJEHWYKM 1 TO NPUTETHETE KbM PEXELLUS KOpnyc.

3. /YBepete ce, Ye BoNbOHATMHATA Ha pasgennTenst € TOYHO Ha MSICTOTO
npeaBuaeHO BbPXY rnaBata Ha mecomenadkara/

4. TpukpeneTe pexeLwmns Kopnyc KbM MOTOpa.

lMocTaBeTe TaBMYKaTa BbpXy kopnyca.

6. Cera ypeabT e roTOB 3a NpaBeHe Ha HagEeHNYKN.

1]

o

CnoxeTe cbCTaBKMUTE B TaBuYKaTa. M3nonssarite n3dyteadbT U NEKO
n3byTBanTe MECOTO B OTBOpA KbM pexeLlarta cucrema.

OcTaBeTe obBMBKaTa 3a HageHudkuTe 3a 10 MuH. B xnagka Boga. Crniep ToBa
Nb3HeTe BrnaXHaTa 06BMBKa OKOMNO poryeTo 3a HageHudkun. N3byTarte
/noanpoBeHo/ CMASIHOTO MECOo Npe3 0TBOpa KbM pexellaTta cuctema. AKo
obBMBKaTa 3acefHe B pOr4eto s HAMOKPETE C Marko Boaa.



| KAK 1A MOYMCTBATE YPEQA |

MecoTo ocTaHarno 3az pexeLuust Kopryc MoXxe aa 12]
Obae oTCTpaHeHOo OT BbTPELIHOCTTa Ha ypeaa .
NnocpeacTBOM NpeMUHABAHETO Ha unnsa xnsb npes _ 4

cucTemara 3a pssaHe. t% .\rqw %
<&

1. MNpegu ga ro nouncTUTE U3KNIOYETE ypeaa, n
n3BageTe wencena ot KoHTakTa./cour.12/

2. HatucHete ocBoboxaaBawmaT GyTOH n
3aBbpTETE Lenna pexeLy, Kopnyc no nocaka Ha
cTpenkata. CBanete nsbyreada u
TaBuykara./cour.13/

3. PasBunte nputuckaluma NnpbCTeH W U3Bagete

BCMYKM YacTu Ha pexewunsa. He mminte yactute B
MUANTHa MaluuHa!

4. VI3MunTe BCUYKKN 4acTh, KOUTO ca O B KOHTAKT C MECOTO B ropeLya
canyHeHa Boga. NouncTteanTte rv BegHara cnep nonssaHe.

5. M3nnakHeTe r1 ¢ ynucTa Tonna Boga 1 rv noacywete segHara.
6. CbBeTBame BU ga omacnseaTe pexewmna onok u pexewunTte aAnCKose C
Marsnko pacTtuTenHo macrio.

BbB BPBb3Ka C UIXBBLPNAHETO Ha CTapu eNeKTPU4YeCKU U enNeKTpoHHU ypeaun
(npunoxumo B EBponenckus cbro3 1 apyru eBponemncku CTpaHu ¢ pasgesiHo
cbOupaHe Ha oTnaabLM)
Tosu 3HaK, HaMupaLl ce BbpXy ypeaa unm onakoBkaTa My, 03Ha4aBa ,4e T03u
NpoayKT He TpsibBa Aa 6bae M3XBbpreH 3aeHO C 0OMKHOBEHUTE GUTOBYU
oTnagbum, a Tpsbea ga 6bae NnpeganeH B NnpeaHa3HayveHuTe 3a Tasu Len
NyHKTOBE 3a peumknupaHe. MNpaBunHoTo peuuknupaHe nomara 3a onassaHeTo
Ha okonHata cpefa. 3a noBeye MHPOPMaLWs BbB BPb3Ka C PELMKIMPAHETO Ha

npoaykTta ce 06preTe KbM CbOTBETHUTE Cﬂy)K6VI BbB BaweTo KmeTtctBo unu O6LumHa.



