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MAXIMA

Automaticka plni¢ka klobas 15L / 20L / 25L
Automatic sausage filler 15L/20L/25L

Q

UZIVATELSKA PRIRUCKA
USER MANUAL

PRED POUZITiIM TOHOTO VYROBKU BYSTE SI MELI RADNE PRECIST TUTO UZIVATELSKOU PRIRUCKU.
YOU SHOULD READ THIS USER MANUAL PROPERLY BEFORE USING THIS PRODUCT.
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uvoD

Dékujeme, Ze jste si zakoupili tento produkt Maxima. Pfed instalaci nebo pouzivanim tohoto vyrobku si
peclivé prectéte tyto pokyny. Timto zpusobem budete moci z tohoto produktu vytézit maximum.

Vas$ novy vyrobek Maxima byl vyroben pomoci pokrocilych vyrobnich postupl. Kazdy vyrobek je pfed
odeslanim zkontrolovan a otestovan, aby byla zajisténa jeho bezpec€nost a spolehlivost. V§echny
parametry odpovidaji narodnim normam.

Plnicku klobas Maxima muzete pouzit k lisovani smési mletého masa na vyrobu klobas. Vybérem
mnozstvi mazete urcit tloustku a velikost klobasy. PFistroj se velmi snadno pouziva a ziskate z néj
dokonalé klobasy.

Ve spole€nosti Maxima jsme na své vyrobky velmi hrdi a jsme pln& odhodlani poskytovat vam ty nejlepSi
produkty a sluzby. Vase spokojenost je pro nas prioritou Cislo jedna.

Vime, Ze tento produkt budete radi pouzivat, a dékujeme vam za vasi volbu. Doufame, Ze budete mit
Maximu na paméti pfi budoucich nakupech vybaveni.

Bezpec&nostni pokyny

- SpotrebiC se smi pouzivat pouze k ucelu, ke kterému byl navrzen. Vyrobce nenese Zadnou
odpovédnost za Skody vzniklé nespravnou obsluhou a nespravnym pouzivanim.

- Nespravna obsluha a nespravné pouzivani spotfebie mize zpUsobit vazné poskozeni spotiebice a
zranéni osob.

- Do ramu nevkladejte Zadné pfedmaéty.

- Nikdy se nepokousejte upravovat ram sami.

- Tento pfistroj je uréen k lisovani mletého masa a vyrobé klobas.
- Béhem pouzivani spotfebi¢ vzdy sledujte.

- Nikdy nedovolte détem, aby si kolem stroje hraly bez dozoru.

- Zabrarite pretizeni.
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Pfiprava na prvni pouziti

- Zkontrolujte, zda neni spotiebi¢ posSkozen. V pFipadé poSkozeni okamzité kontaktujte svého
dodavatele a spotirebi¢ NEPOUZIVEJTE.

- Odstrante veSkery obalovy material.
- Umistéte spotiebi¢ na stabilni povrch, abyste zabranili jeho padu.
- Zafizeni umistéte tak, aby mezi nim a sténami nebo jinymi pfedméty byla mezera alespor 20 cm.

- Pfistroj neumistujte pfimo vedle zdroju, které vyzaruji teplo (napf. plynovy sporak nebo topeni).

- UPOZORNENI: Stroj vzdy drzte za zakladnu.

- Pfed prvnim pouzitim stroje ocistéte vnitfek a vnéjSek stroje a volné ¢asti mékkym, vihkym
hadrikem (voda s jemnym cCisticim prostfedkem). Po vy¢isténi jednotku vysuste.

- UPOZORNEN:I: Nepouzivejte abrazivni nebo korozivni éistici prostredky. Nepouzivejte ani
vyrobky obsahujici benzin nebo rozpoustédia.

- Pevné pfiSroubujte dodanou rukojet’ k ramu.

- Postupujte podle pokynii uvedenych v nasledujici ¢asti "Obsluha a €isténi".

Provoz a ¢isténi
Pred pouzitim pristroj diikladné vycistéte, abyste zajistili hygienu. Dukladné vycistéte vSechny

Casti, které prichazeji do styku s potravinami, napf. valec a nasypku. Nejlépe se to déla kartacem a
vhodnym ¢isticim prostiedkem, ktery je schvalen pro pouziti s masnymi spotiebici.

Cisténi

- Otocte rukojeti smérem od sebe a vysledkem bude, Ze lis ptjde nahoru.

- Na valci je umisténa nalevka, kterou je tfeba pro dikladné vycisténi vyjmout.
- Pak mGzete valec naklonit dozadu a pod thlem jej vyjmout z ramu.

- Po vycisténi nasad’te nalevku zpét na valec a vlozte ji zpét do ramu.
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Operace
Krok 1: Umistéte pedal na suché misto.

Krok 2: ptipojte automatickou plnic¢ku klobas k napajeni a pfepnéte vypinac¢ (¢ervené tlacitko "on - off") do polohy
zapnuto.

Krok 3: ptepnéte prepinac zpétného chodu (cerné tlacitko) do polohy "nahoru", nyni se posouvac rozjede nahoru a
poté stisknéte "stop" (Cerné tlacitko), abyste posouvac zastavili.

Krok 4: Vyklopte véalec, napliite jej a vrat'te zpét.
Krok 5: ptepnéte prepinac zpétného chodu (¢erné tlacitko) do polohy "doli"
dolti, posouvac se zacne spoustet dolil.

a zatla¢te na bo¢ni stranu stupacky

Krok 6: Doporucujeme nejprve nastavit rychlost, aby se tlaény lis nepohyboval dolt pfili§ rychle nebo ptili§ pomalu.

Krok 7: Stroj se automaticky zastavi, jakmile tlaény lis dosahne dna valce.

Reverse switch Variable speed | C——
up/stop/down  controller
\ Power

\ /’ONIOFF
0
® O

|
1

Foot pad Speed controller
ON/OFF
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Reseni problémil.

- Té&snici krouzek ztuhne, pokud okolni teplota klesne pod 15 stuptiii Celsia.

krouzek do horké vody, aby byl opét pruzny

Specifikace
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V takovém piipadé vlozte té€snici

Maxima No.

Model

Produkt

(L)

Valec

Hmotnost

Rozméry (mm)

Trychtyfe

09300460

MSF3

oceli 3L
Vertikalni

IStroj na pInéni klobas z nerezové

3L

140*200

1 kg

300*340*570

09300461

MSF5

Plnici stroj na klobasy z
nerezové oceli 5L
Vertikalni

5L

140320

12 kg

300*340"690

09300462

MSF7

Stroj na pineni klobas z
nerezove oceli 7L
Vertikalni

7L

140*460

13 kg

300*340*830

09300463

MSF10

Stroj na pInéni klobas z
nerezové oceli 10L
Vertikalni

0L

219*270

14 kg

300*330*580

09300464

MSF12

Stroj na pInéni klobas z
nerezové oceli 12L
Vertikalni

12L

219320

15 kg

370*300"630

09300465

MSF15

Stroj na pInéni klobas z
nerezové oceli 15L
Vertikalni

15L

219*400

17 kg

370*330*710

09300467

MSFH3

Stroj na pInéni klobas z
nerezové oceli 3L
Horizontalni

3L

140200

11 kg

300*340*570

09300468

MSFH5

Stroj na pInéni klobas z
nerezové oceli 5L
Horizontalni

5L

140*320

12 kg

300*340*690

09300469

MSFH7

Stroj na pInéni klobas z
nerezové oceli 7L
Horizontalni

7L

140*460

13 kg

300*340*830

09300457

MSFA15

Automaticky stroj na plnéni
klobés z nerezové oceli
15L

Vertikalni

230V/50Hz/40W

15L

220*410

29 kg

420*330*750

09300458

MSFA20

Automaticky stroj na plnéni
klobés 20l

Vertikalni
230V/50Hz/120W

2L

275-410

43 kg

430*330*810

09300459

MSFA25

Automaticky stroj na pinéni
klobasu

Vertikalni
230V/50Hz/120W

25L

275*500

45 kg

430*330%910

16
22

32
38
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Skladovani

- Pfed uskladnénim se ujistéte, Ze je pfistroj fadné vycistén.
- Pristroj skladujte na suchém a chladném misté.
Zaruka

Dékujeme, Zze pouzivate nase produkty. Nase spoleénost uplatiuje ustanoveni popsana v nasich
"VSeobecnych obchodnich podminkach” a podpofi vas, pokud miizete predlozit fakturu.

Poskytujeme 12mési€ni zaruku od data nakupu. Béhem zaruéni doby odpovida nase spoleénost
za dily v zaruce v ptipadé vad materialu, vyrobnich vad nebo problémi s kvalitou. Pouze v pfipadé
spravného pouziti a originalnich dild.

Zaruka se nevztahuje na nasledujici polozky:

1. Poskozeni v disledku prepravy, instalace nebo nespravného pripojeni.

2. Poskozeni komponentli zpiisobené nespravnym elektrickym nebo vodovodnim
pfipojenim.

3. Poskozeni zplsobené neopravnénou demontazi nebo Gpravou plivodniho zafizeni.
4. Poskozeni zpisobené nespravnym pouzivanim, Spatnym ¢isténim nebo nespravnou
udrzbou.

5. Skody zpusobené pozarem, zficenim, Gderem blesku, povodni, prepétim, $kidci a dal$imi
podobnymi udalostmi.

6. Neprecteni nebo nedodrzeni uzivatelské prirucky.

7. Spotiebni dily a dily podléhajici opotiebeni.

8. Faktura na miru nebo bez faktury.

Likvidace

- Po skonéeni zivotnosti zafizeni jej zlikvidujte v souladu s pfedpisy a pokyny platnymi v dané
dobé.
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English

Introduction

Thank you for purchasing this Maxima product. In order to obtain the maximum benefit and use of
this product, please read these instructions completely before attempting to install or use this
product.

Your new Maxima product is manufactured with advanced production techniques. Every product
is inspected before shipment and tested to ensure operator safety and product quality. All
parameters have reached or exceeded the national standard.

The Maxima sausage filler can be used to press minced meat into sausages. By choosing the
amount of food, it is possible to difine the thickness of the sausage. All parts in contact with food
are made of stainless steel or food grade plastics.

At Maxima we are very proud of our products and are completely committed to providing you with
the best products and service possible. Your satisfaction is our number one priority.

We know you will enjoy using this product and Thank You for choosing our product. We hope you
consider Maxima for your future equipment purchases.

Safety regulations

* The sausage filler may only be used for the purpose for which it was intended and
designed. The manufacturer is not liable for any damage caused by incorrect operation
and improper use.

+ Do not insert objects in the frame.

» Do not use the sausage filler after it has fallen or is damaged in any other way. Have it
checked and repaired by a certified repair company.

* Always keep an eye on the sausage filler when in use.
* Never let children near the sausage filler without supervision.
* Avoid overloading the sausage filler.

+ Do not use any extra devices that are not supplied along with the sausage filler.
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Preparations before using for the first time

+ Check to make certain the sausage filler is undamaged. In case of any damage, contact
your supplier immediately and do NOT use the sausage filler.

* Remove all the packing material.
+ Place the sausage filler on a stable underground.
+  Warning! Never hold the appliance at the pressing part, but always at the feet.

+ Make sure the sausage filler is not placed next to any sources that radiate heat (for
example a heater, stove or oven).

* Make sure the sausage filler is placed 20 cm from every other object or walls.
+ Clean the accessories and the sausage filler with luke-warm water and a soft cloth.

* Warning! Do not use any aggressive detergents or scourers, which may cause
scratches. Do not use gasoline containing or solvents while cleaning.

- Tighten the handle that was provided beside the appliance to the knob and make certain
it cannot be removed easily.

* Follow the steps in chapter ‘Operation and cleaning’.

Operation and cleaning

Before use you need to clean the device thoroughly for the hygiene.
Clean all parts that come into contact with food very thoroughly. For example the cylinder and the
funnel.
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Operation

.

Place he foot pedal in a dry position
Connect right electrical power, and then turn on power switch (red button) “ON-OFF”

Turn on REVERSE switch (black button) “UP”, the pusher starts to move to the top then
press “STOP” (black button), pusher stop running

Tilt the cylinder and fill minced meat in the cylinder, and put it back

Turn REVERSE switch (black button) toe “down” and press down side of the foot pad, the
piston start to come down

It is suggested to adjust running speed first, or the piston is coming down too fast or to
slow. Turn on speed controller, and turn round one (variable speed controller) adjust
appropriate speed

The machine stop running automatically when piston/plunger reach the bottom of cylinder

Reverse switch Variable speed
up/stop/down  controller
\ Power

\ /’ON/OFF
0

@ O

Foot pad Speed controller
ON/OFF
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ice
Turn the hand crank towards you and the device will push the meat through the
cylinder and out of the funnel.
WARNING! There are variable speed controller on the device, the above gear is for
a high speed and the below gear is for a slower speed.

Cleaning and maintenance

Clean the accessories and the sausage filler with a damp cloth (water with mild
detergent). Dry the sausage filler totally by making use of a dry towel.

Warning! Do not use any aggressive detergents or scourers, which may cause
scratches. Do not use gasoline containing or solvents while cleaning.

Advise! We advise you to clean the appliance daily for hygienic reasons. Clean it also
when you are using another product.

Solve problems:

The gasket could become stiff when the environment temperature goes below 15 use
degrees, DO NOTthe equipment. If it happens you need to take the gasket and hold
it into hot water.

If the minced meat is stuck and does nog come out of the funnel you, remove it from the
cylinder and remove the meat that is causing the jam-up.

Please consider that the size of minced meat is too big for the funnel.
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Maxima No. | Model Product (L) Cylinder Weight Size (mm) Funnels
09300460 MSF3 RVS Sausage Filler 3L 3L 140*200 11 kg 300*340*570
Vertical
09300461 MSF5 RVS Sausage Filler 5L 5L 140*320 12 kg 300*340*690
Vertical
09300462 MSF7 RVS Sausage Filler 7L 7L 140%460 13 kg 300*340*830
Vertical
09300463 MSF10 RVS Sausage Filler 10L 10L | 219*270 14 kg 300*330*580
Vertical
09300464 MSF12 RVS Sausage Filler 12L 12L |219*320 15 kg 370*300*630
Vertical
09300465 MSF15 RVS Sausage Filler 15L 15L | 219*400 17 kg 370*330*710
Vertical
19
22
09300467 MSFH3 RVS Sausage Filler 3L 3L 140*200 11 kg 300*340*570 32
Horizontal 42
09300468 MSFH5 RVS Sausage Filler 5L 5L 140*320 12 kg 300*340*690
Horizontal
09300469 MSFH7 RVS Sausage Filler 7L 7L 140%460 13 kg 300*340*830
Horizontal
09300457 MSFA15 | RVS Automatic Sausage Filler | 15L | 220410 29 kg 420*330*750
15L
Vertical
230V/50Hz/40W
09300458 MSFA20 | RVS Automatic Sausage Filler | 20L | 275-410 43 kg 430*330*810
20L
Vertical
230V/50Hz/120W
09300459 MSFA25 | RVS Automatic Sausage Filler | 25L | 270*500 45 kg 430*330*910

25L
Horizontal

230V/50Hz/120W
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Storage
* Make sure the sausage filler is cleaned the right way before it is being stored.
+ Store in a cool and dry place.

Guarantee

Thank you for using our products, our company will follow related provisions from our "general
terms and conditions", and provide you services when you can show us the invoice.

We provide 12-month warranty from the date of purchase (invoice date). In the warranty period,
our company is responsible for free parts if there is a device fault or quality problem of spare
parts under correct operation.

The following does not belong to free services:

1. Damages result from transportation, installation, improper connections.

2. Component damages caused by failing to provide power and voltage as required in technical
data.

3. Damages caused by disassembling products, adjust or change the mechanical and electrical
structures without permission.

4. Damages caused by improper operation, cleaning and maintenance.

5.  Non-man-made damage, such as damages from abnormal voltage, fire, building collapse,
lightning, floods and other natural disasters, and damages from rats and other pests.

6. Failure in following the manual when operating.
7. Wearable and expendable parts.

8. Altered invoice or without invoice.

Discarding

*  When discarding the sausage filler at the end of its useful life, please observe the
regulations and guidelines in force at that time.
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