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1. INTRODUCTION

Thank you for choosing the SOGO SS-5815 Electric Meat Grinder. This appliance is designed for efficient and
versatile food preparation, including mincing meat, pureeing fruits, and chopping vegetables. Please read this
manual carefully before use to ensure safe and optimal operation.
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Figure 1: SOGO SS-5815 Electric Meat Grinder, showing the main unit with the grinding head and feeding tray attached.

2. SAFETY INSTRUCTIONS

To prevent injury or damage, always follow these basic safety precautions:

Ensure the appliance is unplugged before assembly, disassembly, or cleaning.

Keep hands and utensils away from moving parts during operation. Never push food with your fingers; always
use the food pusher provided.

Do not operate the appliance if any part is damaged or if the power cord is frayed.

This appliance is for household use only. Do not use outdoors or for commercial purposes.

The motor features a safety lock that prevents operation if the grinding head is not correctly assembled or the
lid is not in place.

The appliance is equipped with non-slip feet with suction cups for stability during use. Ensure it is placed on a
stable, flat surface.

Do not immerse the motor unit in water or any other liquid.

Supervise children to ensure they do not play with the appliance.

3. PRODUCT OVERVIEW (COMPONENTS)

Familiarize yourself with the various parts of your SOGO SS-5815 Electric Meat Grinder:



1. Motor Unit: The main body containing the motor and control switches.

2. Feeding Tray: Holds food before it is fed into the grinding head.

3. Grinding Head: Houses the auger, cutting blade, and grinding plates.

4. Auger (Feeding Screw): Pushes food towards the cutting blade.

5. Cutting Blade: Chops food against the grinding plate.

6. Grinding Plates: Three interchangeable plates (7mm, 5mm, 3mm) for different textures.

7. Fixing Ring: Secures the grinding plate and cutting blade to the grinding head.

8. Food Pusher: Used to safely guide food into the grinding head.

9. Sausage/Kibbeh Attachments: For making homemade sausages or kibbeh.

Figure 2: All components of the SOGO SS-5815 Electric Meat Grinder laid out, including the motor unit, feeding tray, grinding head,
auger, cutting blade, three grinding plates, fixing ring, food pusher, and sausage attachments.

4. SETUP

Before first use, and after each use, ensure all parts that come into contact with food are thoroughly cleaned.

4.1 Initial Cleaning

1. Unpack all components and remove any packaging materials.

2. Wash the feeding tray, grinding head, auger, cutting blade, grinding plates, food pusher, and attachments in
warm, soapy water. Rinse thoroughly and dry immediately.

3. Wipe the motor unit with a damp cloth. Do not immerse it in water.

4.2 Assembly



1. Insert the grinding head into the motor unit, ensuring it is securely locked in place.

2. Place the auger into the grinding head, ensuring the shaft aligns with the motor drive.

3. Position the cutting blade onto the auger shaft, with the sharp edges facing outwards towards the grinding
plate.

4. Select the desired grinding plate (7mm for coarse, 5mm for medium, 3mm for fine) and place it over the cutting
blade.

5. Screw the fixing ring onto the grinding head clockwise until it is tight.

6. Place the feeding tray on top of the grinding head.

5. OPERATING INSTRUCTIONS

The SOGO SS-5815 features a powerful 1200W motor and a reverse function for efficient operation.

5.1 Preparing Ingredients

Cut meat into pieces that fit easily into the feeding tube (approximately 2-3 cm cubes). Remove bones, gristle,
and excessive fat.

For vegetables and fruits, cut them into appropriate sizes.

5.2 Grinding Process

1. Ensure the appliance is correctly assembled and plugged into a suitable power outlet.

2. Place a bowl or container under the grinding head to collect the processed food.

3. Turn the ON/R switch to the 'ON' position to start the motor.

4. Place prepared food into the feeding tray and gently push it down the feeding tube using the food pusher.
Never use your hands.

5. After processing, turn the switch to the 'OFF' position and unplug the appliance.

5.3 Reverse Function

If the appliance becomes jammed or food gets stuck, switch the unit to the 'R' (Reverse) position. This will rotate the
auger in the opposite direction to clear the blockage. Once cleared, switch back to 'OFF' and then 'ON' to resume
grinding.



Figure 3: Detail of the control panel, showing the 'ON' and 'R' (Reverse) switch for operation.



Figure 4: The meat grinder actively processing food, with ground meat and shredded carrots displayed next to the appliance.

6. MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and hygienic operation of your meat grinder. The removable head makes
cleaning simple.

1. Disassembly: Unplug the appliance. Unscrew the fixing ring, remove the grinding plate, cutting blade, auger,
and grinding head from the motor unit.

2. Cleaning Parts: Wash all removable parts (feeding tray, grinding head, auger, cutting blade, grinding plates,
food pusher, attachments) in warm, soapy water. Use a brush to remove any food residue. Rinse thoroughly
and dry immediately to prevent rust, especially on metal components.

3. Motor Unit: Wipe the exterior of the motor unit with a damp cloth. Never immerse the motor unit in water or
place it under running water.

4. Storage: Ensure all parts are completely dry before reassembling or storing. Store the appliance in a cool, dry
place. The unit features a carrying handle and cable storage for convenience.



7. TROUBLESHOOTING

Problem Possible Cause Solution

Appliance
does not
start.

Not plugged in; grinding head not
assembled correctly; power switch off.

Check power connection; ensure grinding head is
securely locked; turn switch to 'ON'.

Motor stops
during
operation.

Overload; food blockage.
Turn off, unplug, clear blockage using reverse function
or by disassembling; reduce load. Allow motor to cool if
overheated.

Food is not
grinding
properly.

Cutting blade dull or incorrectly
installed; wrong grinding plate for food
type; food too large.

Check blade orientation (sharp edge out); ensure blade
is sharp; select appropriate grinding plate; cut food into
smaller pieces.

Loud noise
during
operation.

Loose parts; foreign object.
Turn off, unplug, check assembly for loose parts; inspect
for foreign objects.

8. SPECIFICATIONS

Feature Detail

Brand SOGO

Model Number PIC-SS-5815

Power 1200 Watts

Material Metal

Color White

Item Weight 3.3 Kilograms

Package Dimensions 43 x 25.4 x 21.8 cm

Grinding Plates 3 sizes (7mm, 5mm, 3mm)

Special Features Reverse function, motor lock, non-slip feet, carrying handle, cable storage

9. WARRANTY AND SUPPORT

Information regarding specific warranty terms and availability of spare parts is not provided in the product details.
For any service or support inquiries, please contact your retailer or the manufacturer directly.

© 2023 SOGO. All rights reserved.
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