Before you begin:

e Safety first! Unplug the grinder from the power outlet before starting any cleaning or
maintenance.

e Gather your supplies: You'll need a mild detergent, hot water, a soft brush, cloths,
and disinfectant.

Disassembling the grinder:

Remove the hopper: Unscrew the hopper knob and lift it off.

Detach the cutting unit: Loosen the grinder head lock ring and pull the unit straight
out.

3. Take apart the cutting unit: Unscrew the center nut and separate the knife, spacer,
and mesh plate.
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Cleaning:

1. Wash all removable parts: Soak them in hot soapy water for 10-15 minutes. You can

use a soft brush to remove any food residue.

Thoroughly rinse: Rinse all parts with clean hot water to remove any soap.

3. Sanitize (optional): If desired, you can sanitize the parts with a food-safe disinfectant
solution. Follow the manufacturer's instructions for dilution and contact time.

4. Dry completely: Air dry all parts on a clean rack or towel before reassembling.
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Reassembling the grinder:

1. Reassemble the cutting unit: Screw the knife, spacer, and mesh plate back together,
ensuring they're in the correct order. Tighten the center nut.

2. Attach the cutting unit: Insert the unit back into the grinder head and tighten the lock
ring.

3. Reattach the hopper: Place the hopper back on and screw on the knob.

Additional maintenance tips:

e Sharpen the knife regularly: A dull knife can tear and mangle meat, affecting the
grinding quality. Use a professional knife sharpener or contact Sammic for sharpening
services.

e Lubricate the moving parts: Apply a thin layer of food-grade lubricant to the worm
shaft and other moving parts before each use.

e Store the grinder properly: When not in use, store the grinder in a cool, dry place,
with all parts disassembled and dry.
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