MEAT TENDERIZER
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TS/TC SERIES(Handle System Optional)
Meat tenderizers can allow the meat to cook evenly which improves greatly the taste of your dish. Using a meat tenderizer can also cut down on the time that you need to cook the meat. And the meat tenderizer is easy to use and only take a few minutes to completely tenderize a cut of meat. 

Tips: Read this instructions carefully before operation.
Operation
1. Defrost the cut of meat that you wish to cook. Any form of defrosting is acceptable, including fridge or microwave. 
2. Wash off the cut of meat. A quick rinse under the faucet is sufficient. 
3. Check the nuts and screws if it’s loose. Tighten them before use the tenderizer.

4. Cut the meat to pieces of certain thickness: thickness<22 mm
5. 1) Manual
Clamp the meat tenderizer to the worktable tightly, adjust the fence to fit your meat’s thickness (adjust to just press the meat) you simply put the pieces into the entrance; it’ll swallow the meat slowly with your handle rotating. Note: keeps hands away from the entrance, If you want it more tenderly, just do it again.
2) Mobile 
Assemble the machine to the Hakka TC8# meat grinder or other machine with universal 12# hub. (Fig.1)
With meat grinder, you can make your work more easy and efficiency, start the meat grinder, adjust the fence to fit your meat’s thickness(adjust to just press the meat), load the boneless cuts of meat into the top of the tenderizer while keeping your hands away from the entrance. Let your beef, chicken or pork slide down through the tenderizer. The blades will cut at the tendons or the sinewy parts of the meat . 
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6. Work your way over the entire cut of meat. It may take several minutes, but you'll want to make sure that you use the tenderizer over each section of the meat. On thicker portions, you should probably work on it more than thinner cuts. 
Tips & Warnings
■ Meat tenderizers are ideal for meats that will be grilled, roasted or baked.
■ Remember to wash the meat tenderizer thoroughly after use. Improper cleaning can expose you or a family member to harmful bacteria. 


Structure
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	SN
	Name
	Quantity
	Note

	1
	Hanger
	1
	

	2
	Fence
	2
	

	3
	Top shell
	1
	

	4
	Butterfly-shape screw
	4
	

	5
	Flat key
	2
	

	6
	Initiative pin
	1
	

	7
	Nylon bush A
	2
	

	8
	Handle
	1
	optional

	9
	Gear
	2
	

	10
	G-shape Clamp
	2
	optional

	11
	Initiative pin washer
	1
	

	12
	Knife
	See parameter
	optional

	13
	Knife washer
	See parameter
	optional

	14
	Nylon bush B
	2
	

	15
	Washer
	2
	

	16
	Locking nut
	2
	

	17
	Driven pin washer
	1
	

	18
	Driven pin
	1
	

	19
	Bottom shell 
	1
	

	20
	Screw
	4
	optional

	21
	Set frame
	1
	optional

	22
	Tray 
	1
	optional

	
	TC8 300W Meat Grinder body
	1
	optional

	
	Meat grinder instruction manual
	1
	optional


Maintenance

1. Clean all the parts after using, wipe up the machine carefully.

2. Always clean the tenderizer after using it.
Fig.1





1�
FR�
Overload protection switch�
�
2�
KM, KM1, KM2…�
Universal combined switch�
�
3�
K�
Acentric switch�
�
4�
C1�
Start capacitor�
�
5�
C2�
Working capacitor�
�
6�
M�
Motor�
�
*.When KM, KM1 closed, the motor rotating in a certain direction, and when KM, KM2 closed,  it rotate reversely.
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