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1 outline
QJR-300 meat chopper have slice meat machine and meat chopper each function, slice chop meat
by clutch , can carry on clutch by don” t shut down. Its structure tightly packed, sweep hygiene, safety

credibility.is ideal process machine of food profession, enterprise unit machining bone meat .

e e | JIhmgE | gflER
Machining ability| speed [Space slice| Aperture dia.
o B | ZhR kg/h r/min mm mm O
Model Voltage |Power weight
ode 25 25
Slice | Grind |Slice| Grind| Slice )
Grind meat
meat meat |meat| meat meat
~220/50 300(piece)
QJR-300 1.1 380 | 473 | 425 6; 8 73
3~380/50 150(thread) 3.6; 5;

2 Technical parameter.

3 operation

3.1slice meat

3.1.1 Before switch-on electrical, should check and cleanup sundries and greasy dirt.

3.1.2 After switch-on electrical source, close slice meat clutch handle,check revolve direction of below
row knife whether in accord with two gear wheel running direction,and add the food oil and industry
lubricant between the knife line and gear wheel. The machine racing should’t exceed 2 minute. Avoid
heat let the edge of knife burn.

3.1.3 Before slice meat, should cleanup the bone scraps of fresh meat, put the meat chop in  long
width less than material ostium size and proper height, put in fall material ostium peaceful, chop in
sliced meat. Revolve 90 degree the fillet which has already choped to chop again. Become shredded
meat. Again and again become meat grain. push down meat piece to send material avoid by hand while
slicing meat. In order to prevent slice a hand

3.2 Grind meat

3.2.1Before grind meat, first clean the machine which contact with meat by disinfect water, according
to sequence pack properly again.front nut revolve to just impact meat plank.

3.2.2 Switch-on electrical source, shut down grind meat clutch hand, look over grind meat pole revolve
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direction whether accord with prescribe.
3.2.3 Clean out the skin, bone scraps and thick muscle in the meat by manual, and put the meat slice in
to striping meat which the section less than material ostium aperture, then put in material ostium.
4 maintain
4.1 Sweep, the lubrication is the assurance which makes the machine work normally, each time finish
slice meat, ground meat , should cleanning, can not use water spray. Add lubricant in stir fork,
clutch...etc. to running part.
4.2 maintenance slice meat part
4.2.1 Clean the meat scraps of slice meat knife arrange,at the same time, wrest loose 4 the knife stud
bolt, put the knife quit, take out knife and sweep then installation again, operate electrify, knife arrange
add just the right amount of cooking oil to defend rust.
4.2.2 The knife become blunt, Can fix whet by the suitable oil stone, Or will put slice meat knife send
to factory to fix
4.3 maintenance grind meat part
4.3.1Put each grind meat accessory take out cleaness,while clear meat chopper, should put the cover
board covered. Avoid the water leak to other place,damage spare parts, ascend and descend handle
automatically.
5 maintenance
5.1slice meet
5.1.1The reason for slice meat is two knife arrange cannot cling, should regulate.
5.1.2The reason for slice meat, shredded meat roll in knife arrange axis is knife needle and out of the
razor blade separate mat in knife arrage have clearance and cannot cling,should regulate.
5.2 gring meat
crush meat is pasted.
Front nut too loose, meat plank and carver contact badly, should regulate front nut over again.
The meat plank build up, Should pay dredge.
The meat knife become blunt already, Should repair whet or replace.
6 spare part

Meat plank 1

Gring meat knife 1
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7 document
Product certificate 1
Usage and maintenance 1
Product packed list 1
8 figure
Outline figure 1

Electrical figure 1
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