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MEAT GRINDER
MG420

INSTRUCTION MANUAL

www.iaobosi.com

PLEASE READ INSTRUCTIONS CAREFULLY BEFORE ASSEMBLY

RETAIN THIS MANUAL FOR FUTURE REFERENCE
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Please read carefully and keep the instruction well

DESCRIPTION

1.Food tray
2.Body
3.OFF button
4.ON button
5.REVERSE button
6.Fasten knob
7.Kubbe/kibbeh attachment
8.Head inlet
9.Sausage stuffing adapter
10.Sausage stuffing tube(thin)

11.Sausage stuffing tube(medium)
12.Sausage stuffing tube(thick)
13.Food pusher
14.Grinder head
15.Auger
16.Grinding plate(fine)
17.Grinding plate(medium)
18.CAP
19.Grinding plate(coarse)
20.Cutting blade
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IMPORTANT SAFEGUARDS
 It is for household use；
 Unplug when assembling and disassembling the unit.
 Close supervision is necessary when any appliance is used near children.
 When carrying the unit be sure to hold the body with both hands. Do not carry

the unit by the food tray or head.
 Do not fix the cutting blade and grinding plate when using kubbe attachment.
 Never feed food by hand. Use food pusher.
 Do not grind hard food such as bones, nuts, etc.
 Do not grind ginger and other materials with hard fiber.
 When grinding the frozen meat, please let it unfreeze completely, then grind
 Continuous running of meat grinder should be not more than 10 minutes.Please

let it cool down and use it again.
 Operate the unit from “ON” to “REV” or from “REV” to “ON” after

the previous working condition stops more than 30 seconds, or it may cause
some abnormal case such as moving up and down and easily destroy the unit.

 To avoid jamming, do not force to operate the unit with excessive pressure.
 When the circuit breaker activates, do not switch on.
 Appliance will cut off power when the current is over the rated current. Let the

appliance cool down and then use it again.
 Never try to replace the parts and repair the unit by yourself.

INSTRUCTION FOR USE

For the first time
 Check that voltage indicated on the rating label corresponds the mains voltage in

your home.
 Thoroughly wash all parts (except body) in warm soapy water.
 Before plug in,make sure the key buttons are not in the state of being pressed

down. That is the natural state of all keys.
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Installing
 hold the grinder head and insert it into the

inlet, (see fig.1), then fix the grinder head by
using fasten knob. Turn the knob clockwise so
that the head being fastened tightly. (fig.2)

 Insert the auger into the grinder head, long
end first (fig.3).

 Place the cutting blade onto the auger shaft
with the blade facing the front as illustrated
in “install cutting blade” section.If it is not
fitted properly, meat will not be minced.

 Place the desired grinding plate next to the
cutting blade, Align protrusions of cutting
blade with the slot on the head.(fig.5).

 Support or press the centre of the grinding
plate with one finger then screw the CAP
clockwise with another hand (fig.6). Do not
over tighten.

 Place the food tray on the head and fix it into
position. (fig.7)

 Locate the unit on a firm place.
 The air passage at the bottom and the side of

the motor housing should be kept free and not blocked.

Install cutting blade

Mincing meat
 Cut all foods into pieces (Sinewless, boneless and fatless meat is recommended,

approximate size :20 x 20x 60 mm/0.8x0.8x2.4inch) so that they fit easily into
the inlet of food tray.

 Press "ON" button to mincing meat.
 Feed meat into the feeding inlet via using food pusher
 After using, Press“OFF”button to stop appliance, then unplug.
Note: when grinding the frozen meat, please let it unfreeze completely, then grind.
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Reverse function
 If blockade is happened, directly press“REV” button for 3-6 seconds.
 After unblocking, release“REV” button,and unplug it, then clean food out from

head of appliance.

MAKING KUBBE
STUFFING
Mutton 100g / 0.22lb
Olive oil 1 tablespoons
Onion (cut finely) 1 tablespoons
Spices to your taste
Salt to your taste
Flour 1 tablespoons
 Mince mutton once or twice.
 Fry onion until brown and add minces mutton

all spice, salt and four.

OUTLET COVER
Lean meat 450g / 0.99lb
Flour 150-200g
Spices to your taste
Nutmeg (cut finely) 1
Powdered red pepper to your taste
Pepper to your taste

 Mince meat three times and mix all ingredients together in a bowl. More meat
and less flour for outlet cover create better consistency and taste.

 Grind the mixture three times.
 Disassemble the grinding plate and cutting blade.
 Place kubbe attachments A and B onto the auger shaft together, fitting

protrusions in the slots (fig.8).
 Screw cap into place until tight. Do not

over tighten (fig.9).
 Make the cylindrical outlet cover

(fig.10).
 Form kubbe and illustrated below and deep fry.
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MAKING SAUSAGE
Before starting, please assemble sausage adapter and tube as per following (fig.11)

CLEANING AND MAINTENACE

DISADDEMBLING
 Make sure that the motor has stopped completely.
 Disconnect the plug from the power outlet.
 Disassemble by reversing the steps from 1-6 pictures.
 To remove the grinding plate easily, place a screwdriver

between the grinding plate and the head as illustrated and
lift it up (fig.12).

 Screw the fasten knob counterclockwise, move the head as
per direction illustrated on fig 13,then you can take out the
head.

CLEANING
 Remove meat, etc. Wash each part in warm soapy water. Do

not wash the parts in dishwaher!
 A bleaching solution containing chlorine will discolor

aluminum surfaces.
 Do not immerse the motor housing in water, but only wipe

it with a damp cloth.
 Thinners and petrol will crack or change the color of the unit.
 Wipe all the grinding plates by vegetable oil -wet cloth.
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SPECIFICATION

Power supply 120V/60Hz,~800W

Max. Locked motor approx. wattage 2000W

Net weight 5.8Kg/12.8Lb
Gross weight 6.25Kg/13.8Lb

Overall dimension(L×D×H) 410mm×210mm×330mm
(16.14 x 8.27 x 12.99 inch)

PROBLEM SOLUTION
The Grinder Head becomes stuck during
grinding process

1. the quantity of ingredients pushed down the
“Grinder Head” is too much. Ensure you have sliced
the meat into 20mm×20mm cubes to allow the them
to easily fit down the Grinder Head.
2. Dislodge any blockages by turning “REV” button for
3-6 seconds. Then switch off the Meat Grinder and try
again.

The meat grinder is too noisy during use Check that all removable components have been
correctly fitted by following the assembly instructions.

The meat grinder stops during operation Do not use continuously for more than 10 minutes at a
time. Switch the appliance off and unplug after 10
minutes period and allow to cool before continuing.

There are small metal filings within the
extruded meat.

1. Before using, please clean all parts thoroughly
except the motor housing.
2.Do not wash the parts which are not dishwasher safe
in a dishwasher.
3.Any problem, please contact the supplier.

WARNING Never attempt to remove a blockage using metal implements such as knives or

with your fingers.Turn off the appliance and disconnect from the mains before removing a blockage.

TROUBLESHOOTING
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WATTANTY

Thank you for purchasing our product, which has been made to meet high quality
standards. The manufacturer's warranty covers the product for a period of 12
months from the date of purchase against manufacturing faults.

All Aobosi warranties are automatically kept track of in our system, so there is no
need to register your product.

For 6 month extra free of charge warranty, please register at website
www.iaobosi.com or fill in and take picture of bellow Warranty Card sending to
info@iaobosi.com.

Due to continuous product improvement, we reserve the right to change the
product specification without prior notice.

http://www.iaobosi.com
mailto:info@iaobosi.com:
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