Elektricky diamantovy brousek Samura na brouseni kuchynskych noza.
Ndvod k pouZiti.

Pouzijte prilozeny adaptér, ktery zapnete do sité.

Zapnéte pristroj vypinacem na strané pfistroje do pozice I, vypind se do pozice O.

Sprévna rychlost tazeni noze skrze sloty elektrického brousku zdlezi na tvrdosti materidlu oceli,
zkuste proto pii prvnim pouziti protdhnout niz sviznéji a ptekontrolujte miru odebrani

materidlu. Poté rychlost vytdhnuti noZe upravte.

Vlozte ntiz do pozice (1) a pomalu jej tdhnéte smérem k sobé az ke $picce, aniz byste pouzili
velkou pfitla¢nou silu. Diamantové kotoucky se otdci a dojde k obrouseni materidlu. Pri
pomalém protahovédni dojde k vétsimu obrouseni, spravnou rychlost odhadnéte podle citu.

To samoziejme pfi zapnutém pristroji.
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Poté nabruste druhou stranu noze taktéz v pozici ¢islo (1), pouze ve druhém slotu, keery je
nahnuty na opa¢nou stranu a obrousi druhou stranu noze. Tyto sloty vedou ntiz v dhlu k

brusnému kotoucku, ktery odbrusuje materidl ¢epele.

Az prvotnim brousenim odstranite pfipadné zoubky na ostfi, pouzijete sloty oznacené ¢islem (2).
Ty maji jemnéj$i brus. Jsou vhodné pro finiSovani brouseni. Ntz vloZite od paty ostii do slotu
¢islo dva a lehce tdhnete ntz az po $picku. Obrouseno bude opét na jedné strané noze. Poté

pouzijete druhy slot stejné hrubosti, pouze s opa¢nym sklonem pro druhou stranu noze. Obrousi

se druha strana ostfi.

Postup opakujte, dokud z ostii neodstranite vSechny otfepy a poskozeni. V poldte¢ni fézi
pouzijte hrubé (1) diamantové kotouce a v dalsi fizi piejdéte na lesténi noze jemnymi
diamantovymi kotouci (2). Tim zaruéite ostrou a rovnomérnou hranu, kterd zajisti lepsi ostrost.
Jemné diamantové kotouce je také mozné pouzit k lehkému brouseni, napt. pouze k

pravidelnému doostfeni.
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Samura electric diamond sharpener for sharpening kitchen knives.

Instructions for use.

Use the included adapter to plug into the mains. Switch the unit on with the switch on the side
of the unit in position I, switching off in position O.

Insert the knife in position 1) and slowly pull it towards you until the tip is reached, without
applying much pressure. The diamond discs will rotate and the material will be ground. Slow
pulling will cause more grinding, judge the correct speed by feel. This is of course with the
machine switched on. Then sharpen the other side of the knife also in position number (1), only
in the second slot, which is tilted to the opposite side and sharpens the other side of the knife.
These slots guide the knife at an angle to the grinding wheel which removes the blade material.

After the initial grinding has removed any serrations on the blade, use the slots marked with the
number (2). These have a finer grind. They are suitable for finishing grinding. Insert the knife
from the base of the blade into slot number two and gently pull the knife to the tip. The
sharpening will again be on one side of the knife. You then use a second slot of the same grit, but

with the opposite slope for the other side of the knife. The other side of the blade is sharpened.

Repeat the process until all burrs and dirt are removed from the cut. Use coarse (1) diamond
discs in the initial stage and move on to polishing the blade with fine diamond discs (2) in the
next stage. This will ensure a sharp and even edge for better sharpness. The fine diamond discs

can also be used for light sharpening, e.g. for periodic sharpening only.

The correct draw speed of the knife depends on the hardness of the steel material, so try to draw
the knife more briskly when using it for the first time and double check the material removal
rate. Then adjust the knife draw speed.
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