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1. 	 INTRODUCTION
Thank you for purchasing a Contender Electric Meat Grinder. Our products are of the highest quality and come with 
comprehensive after sales service. In order to fully understand all the functions, please read the manual fully 
before usage.

IMPORTANT Always read all instructions before operating this appliance

2.	 TECHNICAL SPECIFICATIONS
Model VGM006

Voltage/Frequency ~240V, 50Hz

Power INPUT 800W

3.	 STRUCTURE OF THE MACHINE

• 	 Plastic Pusher Bar – For safely feeding meat into the grinder
• 	 Meat Plate – Grinding surface
• 	 Front Nut – Secures the grinding assembly
• 	 Blade – Cutting element (replaceable)
• 	 Pore Plate (Grinding Plate) – Determines grind size
• 	 Blade Carrier – Holds the cutting blade
• 	 Screw Stem – Feeds meat through the system
• 	 Meat Twisted Tank (Hopper) – Receives meat for processing
• 	 Shell (Housing) – Main body unit
• 	 Locking Handle – Secures components in place
• 	 On/Off Switch – Power control
• 	 Name Plate – Model and specification information
• 	 Bottom Footing – Stable base

K E Y  F E AT U R E S
• 	 Powerful 800W motor for efficient meat processing
• 	 Highly-efficient, easy to operate & safe
• 	 Durable and elegant stainless steel design
• 	 Includes safety plastic pusher

The VGM006 consists of the following main components:
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5.	 TROUBLESHOOTING

4.	 OPERATION INSTRUCTIONS
4 . 1 . 	 B e fo r e  F i r s t  U s e
• 	 Check that the voltage on the rating plate matches your power supply (240V ±10% tolerance)
• 	 Clean the meat hopper and remove any dust or packaging materials
• 	 Lock all components securely with the locking handle
• 	 Rotate the front nut to the proper position to ensure smooth operation

4 . 2 .  	M e at  P r e pa r at i o n
Before processing, meat must be properly prepared:

• 	 Remove all bones, skin, and gristle from the meat
• 	 Cut meat into strips or small pieces that fit easily into the hopper
• 	 Ensure meat is cold (slightly chilled meat grinds more efficiently)

4 . 3 .  	O p e r at i n g  t h e  G r i n d e r
1. 	 Connect the unit’s plug to the power supply socket
2. 	 Turn on the power switch using the On/Off switch
3. 	 Allow the machine to run for several seconds to ensure stable operation
4. 	 Feed prepared meat into the hopper using only the plastic pusher bar provided
5. 	 Never use your hands or any other objects to push meat into the grinder
6. 	 Do not overload the hopper – feed meat gradually for best results
7. 	 Turn off the machine when grinding is complete

PROBLEM SOLUTION

Low output or fine texture The front nut may be too loose. Rotate the front nut slightly tighter.

Blockage or no output The pore plate (grinding plate) may be blocked. Disassemble and clean thoroughly.

Poor cutting performance The blade may be blunt. Replace with a new blade

WARNING
Never insert your hands, fingers, or any objects other than 
the plastic pusher into the grinder. This can result in serious 
injury or electric shock.

If meat output is reduced or meat becomes too fine (aleuronic), check the following:
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6.	 MAINTENANCE & CARE
•	 Turn off the electricity and unplug the unit before any maintenance
•	 Wait until all components have cooled down completely
•	 Disassemble the grinding components (hopper, screw stem, blade, pore plate, front nut)
•	 Wash all removable components in warm soapy water
•	 Dry all components thoroughly before reassembly
•	 Wipe the machine body with a soft cloth using non-corrosive detergents
•	 Do not spray the unit with large quantities of water as this can damage electrical components
•	 Store in a clean, dry location when not in use.

WARNINGS

• 	 To be serviced by qualified persons only
• 	 Do not spray water onto electrical components
• 	 Stop using if wires, lead, or plug are worn
• 	 Replace wires/leads to the same specifications or contact supplier
• 	 After usage, turn off the power supply and unplug
• 	 Keep children away from the appliance during operation
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7.	 WARRANTY TERMS
7. 1 .  	 C o v e r a g E
 
The Contender Electric Meat Grinder is covered by a 24-month limited parts warranty from the date of purchase 
against manufacturing defects or workmanship faults.

7. 2 . 	 Va l i d  C o n d i t i o n s
• 	 The appliance must be installed and operated as described in this manual
• 	 The rating plate must remain legible and intact
• 	 Repairs must be carried out by authorised technicians
• 	 Proof of purchase must be provided for warranty claims

7. 3 . 	 E xc l u s i o n S
The warranty does not cover:

• 	 Damage caused by misuse, abuse, or improper installation
• 	 Wear and tear from normal commercial use
• 	 UnauthoriSEd repairs or modifications
• 	 Damage from failure to follow maintenance instructions
• 	 Electrical damage from incorrect voltage or power surges

7. 4 . 	 S e r v i c e  &  S u p p o r t
If the appliance fails to operate correctly:

1.	  Stop using the appliance and unplug immediately
2. 	 Do not attempt self-repair
3. 	 Contact your authorised distributor or service provider with proof of purchase and the model number
4. 	 Follow guidance from the authorised service representative

SAVE THIS USER MANUAL FOR FUTURE REFERENCE
Use only as intended. Operate safely. Maintain regularly.
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Distributed by RG Distributors Ltd, Unit 7 Jade Business Park, Spring Road, Seaham, SR7 9DR.  •  Tel: 0333 358 3678
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