BMMGO001/BMMGO002
MEAT GRINDER
Operations Manual
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WARNING: PLEASE READ AND FOLLOW THE

INSRUCTIONS BELOW BEFORE OPERATING PRODUCT

When using the machine, please confirm that you have read all the instructions within
this manual.

Beware of any child/children or any other persons who are near the machine before
operating.

Do not put hand near moving parts.

Remove all obstacles, which may interfere with machine functions.

Keep work area clean and clear of clutter.

Do not sit or stand on machine

Do not wear loose cloth or jewellery when operating machine as it may get caught in
moving parts and cause injury

When the machine is abnormal or broken, you should stop using and check it or have it
checked by a professional.

Disconnect from power source before performing maintenance on the machine.

When machine is not in use, please clean and store properly.

Do not place any electrical parts or plug/cord in water.

The cord should be away from the heat.

Don't hang out the cord on the desk or cabinet.

Machine may have sharp or pointed edges, use caution when cleaning.

This machine should only be operated by personnel who can read, understand and respect
warnings and instructions regarding this machine and the manual.

Keep this manual in a safe place for further and regular reference and ordering parts.
Please write model serial and date of purchase of your machine in the space provided in
case you will need to order parts in the future.

Always work by security code of your country, state, province, city or committee of your
work place.

Showcase Specific Warnings.

The following warnings refer to all BakeMaxe Heated

Showcases.

Keep the surrounding of the show case clean of clutters and papers to avoid fire

Keep all heated show cases on a non combustible surface

Keep all heated showcases out of reach of small children

Always turn off thermostat at night or when show case is not in use

Always allow time to cool down before cleaning or perform maintenance on showcase



BMMG001/BMMGO002
MEAT GRINDER

OVERVIEW

Our Meat Grinders are intended for healgty work in commercial food processing applications. Their exceptional
reliability and attractive, qopact designs make them ideal for any open kitchen and supermarket.

FEATURES

Strict compliance with hygiene standard

Listed by ETL sanitation, conforms to NSF standard No.8
Reliable under the most demanding conditions

Energyefficient motor and precien gear drive

FORWARD & REVERSE switch

Circuit breaker protect motor without overloading

Compact size, no sharp corners or seams

Attractive design suitable for any open kitchen and supermarket
Design for easy maintenance & Conforms to all safety standards
Powerful, energpefficient motor

Easyto-remove attachments and grinder head
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Stainless Steel surface.

SPECIFICATIONS

Model Productivity Blade Speed| Motor Voltage Dimensions Weight
BMMGO001 |120(kg./hour) | 170(RPM) |(3/4 HP | 110/60/1 W*D*H 30(kg.)
1 220/50/1 250*410*410mm
I 220/60/1
BMMGO002 (240(kg./hour) | 170(RPM) [1.5HP |  110/60/1 W*D*H 50(kg)

220/50/1f 500*250*500mm
220/60/1
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OPERATION
IMPORTANT:

Before connecting your unit to your power supply, be sure your maclme's electrical specifications,
printed on the unit's nameplate, match those of your local power.

1. For firsttime use, remove the grinder head and wash parts thoroughly. Reassemble according to the diagram include
these instructions.

2. Before grinding, jhten the thumbscrew countgockwise until secure. Do not use a tool or ewghten.

3. Prepare meat for grinding by removes all skin and bones. Then cut the meat into appropriately sized pieces for grindi

4. Feed meat into the grinding chamber with thecgl meat pusher that was included with your machine. Never use
finger, hands, or any other objects.

5. After use, disconnect the unit form the pcwer supply and disassemble the head. Wash thoroughly to prevent
contamination.

NOTE:

During grinding, meat should be discharged form the grinder smoothly. If the discharge is smooth, or if
it is in the form of a paste, the following causes and remedies should be considerds:

POSSIBLE CAUSE REMEDY
1. Thumb scew too tight. => Loosen and hantighten only until sung. Dontver-tighten.
2. Discharge Plate is blocked => Switch reverse in second
3. Blade edges have dulled. => Sharpen or replace.

4. Overloading and motor stop => Switch off and resetgain






