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REMARK! 
The machine components that come 
into direct contact with food are made 

of stainless steel. 
Wash the machine every day 

after work and wipe it dry 

Strainer and knife 
not subject to free replacement 

during the warranty period 

Warranty repairs  
and post-warranty repairs are paid, 

also carried out by the manufacturer 

It is recommended to use the 
machine only for mincing 
meat!



Manual 

Bydgoszcz Catering Machine Plant Ma-Ga Sp. z o.o. 

Kujawska 136, 85-950 BYDGOSZCZ, skr. post. 142 
tel. +48 52 3704-500, fax +48 52 3712-657 
www.maga.com.pl | handlowy@maga.com.pl 

WM22 meat "wolf" 

We wish the user of our machine a pleasant work and the best possible 
results when grinding food. We recommend that you read the user 
manual carefully and follow the user guidelines contained therein.  

April 2019 
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   1 .  I N T R O D U C T I O N   
 

 1.1 Delivery Status 
 
When you pick up the delivered ma chine, check tha t the pa cka ging is not da ma ged a nd tha t the 

items inside comply with the order a nd specifica tion s. 

If there a re non-conformities, the supplier should be informed. 

Th e  ma ch ine  is supp lied  by  the  ma nufa cture r in  a  comp lete  cond it ion . To  unpa ck , re move  

a ll p rotect ion  a ga inst  the  movem ent  of  th e  ma ch ine  in  th e  ca rton . The  ma ch ine  t ra y  is de live red  

in a  sepa ra te ca rton tha t is included with the ma chine in  the main package of the machine. 

 

 1.2 Packaging  
The  ma chine  is de live red  in  a  ca rton. Du rin g t ra nsport , the  ca rton  shou ld  be  secu red  a ga in st 

tipping over a nd the possibility of mecha nica l da ma ge. 

 

The externa l dimensions a nd weight a re given in Ta ble 1. 

 Unit. Measure Paperboard 
Length Mm 620 

Width Mm 360 

Height Mm 430 

Gross Weight Kg 27 

 

 1.3 Temporary protection  
Fo r t ra nspo rt  a nd  sto ra ge , the  me ta l su rfa ce s of  the  ma ch ine  a re  cove red  w ith  a  th in  la ye r 

of prese rva tive . The p rese rva tives used  a llo w the  ma chine  to be  stored  indoo rs fo r a  pe riod  of  3  

months. 

 

 1.4 Storage 
 
The machine should be stored in a dry room that provides protection for the a ga inst wea ther 

influences (tempera ture, a ir humidity). Stora ge conditions 

a re given on the ca rton. 

 

 1.5 Qualifications  
All a ct iv it ie s re la ted to  loa ding, unloa ding a nd moving the  ma chine mu st  be  pe rfo rm ed  by 

a uthorized persons with the necessa ry qua lifica tions a nd experience. 

Ta
bl

e 
1 
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The machine should not idle without meat to process. Therefore, it is recommended to 
switch off the device immediately after the grinding process is finished. 

The "wolf" for meat mincing has been designed for the needs of trade and gastronomy. 
The use  of the "Wolf" for industrial meat grinding results in the loss of warranty rights. 

2. TECHNICAL CHARACTERISTICS

2.1 Intended Use 
"Wilk " is a  p rofessiona l dev ice fo r shreddin g mea t. The ma ch ine ha s been  prepa red with  

grea t  ca re in  te rms of  ma inta in ing c lea nliness. The  use r is  p rovided   with  comforta ble  ope ra t ion a nd  

the a bility to  ma inta in  ma ximum  c lea nline ss. P rope r ope ra t ion, tho rough  da ily  c lea ning,  

ma intena nce a nd re gu la r check in g of  the  cond it ion  of the  cutt in g e le ments ensu re  a  h igh  degree  of  

hygiene, good efficiency a nd a  long service life of the ma chine. 

"Wo lf " is  a  ma chine designed for use  in  la rge  sto res, superma rkets, ca te rin g, ca te rin g, ma ss 

ca tering esta blishments a nd a ll kinds of meat processing plants. 

The ma nua l informs the user a bout the procedure a nd opera tion during use  

"Wolf". 

2.2 Basic quantities 

Model 

Dimensions 

- length

- width

- height

Weight Tray 

dimensions 

Noise level 

Strainer 

diameter 

Screw rotation 

Efficiency 

Motor power 

Operating 

Capacitor Supply 

Voltage 

WM22 

540mm 

260mm 

490mm 

25kg 

230 x 280 x 60 

75dBA 

82mm 

150obr/min 

250kg/h 

750W 

25 F 

230V, 50Hz 
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Th e "wo lf " is  ma de of  sta in le ss ste e l e le ments. The  ma in components of th e ma ch ine a re  

very  smoo th  a nd ea sy  to  c lea n . Th e  sta in le ss stee l wo rm  is d riv en  by  a n  e le ct ric  mo to r through 

a gear transmission. 

The  sc re w housing a nd the e lements in side tha t ma ke up the cutt in g unit  (F ig. 2) a re  a lso ma de 

of sta in less stee l. S ta nda rd equipment inc ludes a  cutt ing unit  with  a  st ra iner with a  d ia meter of 

82mm and holes of 3, 4, 5, 6 and 8mm to choose from. The cutting set also includes a knife. 

The  d ev ice  ca n be  switched  on  by  p re ssin g the  green  switch  button  (F ig. 1, ite m  6 ). The 

ma chine is switched off by pressing the red switch button. 

1. Locking nut

2. Stra iner

3. Cutting knife

4. Sna il 

5. Screw housing
1 2 3 4 5 

Fig. 2. Chopping unit 

Th e "Wo lf " wi ll a utoma t ica lly switch off  in  the  even t of  a  po we r ou ta ge  in  the  po we r 

supp ly . A retu rn  of  vo lta ge to the ma in s will not  sta rt  th e ma ch ine . I t ca n on ly b e switched on  

a ga in by pressing the green switch button. 

1 

1. 

2. 

3. 

4. 

5. 

6. 

7. 

Tray 

Screw Housing 

Circuit Breaker 

3 

4 

6 

5 
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 2.4 WM22 Electrical Diagram (Fig. 3)  

Electrical diagram of the WM22 "Wolf". 
 
 

 

 
 
 
 

 
Specification of markings: 

 
C - Capacitor 25 F M - 

Electric motor W - 

Circuit breaker 

Z - Term ina l Block 

L - Indica tor light 
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 3. HAZARD PROTECTION  

 3.1 Sources of Danger  
Typ ica l sou rc es of  th rea ts a nd techn ica l secu rity  mea su re s u sed  to  e lim ina te  them  are 

presented in the table: 
 

Type of 
th reat 

Sources o f danger Part 
No. 

Technical safety measures taken  to  e liminate  
the  hazard  

 

 
Mechanical 

 
Snail 

 
5604 

Screw housing. Access to  the conveying screw was limited 
by the  appropriate  length  o f the  feed shaft and  the  
narrowing o f the  d iameter o f the  feed shaft. 

 
Drive  

 
5440 

Fixed  guards  

Mo to r housing to  prevent access to  ro tating  engine  parts. 

    

 
 

 
Electric 

Prevents contact with  
conductive  parts by 
d irect touch  

5440 Essential protection, including: 

 Drive  housing - pro tection  again st d irect contact with  live  
parts 

Degree  o f pro tection  o f active  parts - IP55 

Prevents contact with  
conductive  parts by 
ind irect touch  

  
Pro tective  connection  system 

    

 
 
 

 
Biological 

 
 
 
 

Food Contact  
with machine componen ts 

 

 
5602 

Materials certified by the National Institute of 
Hygiene (listed below) 

Cutting knife - stainless steel 

5616 Strainer - stainless steel 

5605 Auger - stainless steel 

5601 Locking nut - stainless steel 

5407 Load ing tray - stain le ss stee l 

5440 Mo to r housing - stain le ss stee l 

 

 3.2 Residual Risk  
Th is risk  occurs when  t ry in g to  p ress the m inced  mea t with you r ha nd through  the  feed  

sha ft. The refo re , the de live ry of the ground p roduct to  the  convey ing scre w ca n only  be done  by  

mea ns of the pusher supplied with the ma chine. 

 

 3.3 Noise level  
The noise  level a t the  opera tor's sta tion, under norma l opera ting conditions, mea sured a t a  he ight 

of 1.6  m  a bove the  ground  a t  a  d ista nce of  0 .5  m  f rom  th e  out let  f rom  the  sh redd in g cha mber, 

does not exceed 80 dBA. 

Ta
bl

e 
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 3.4 Safe Work Principles  
Sa fe use of the "Wolf" depends on the following conditions: 

a ) tra ining the opera tor, who should know the potentia l ha za rds a t the machine, 

b) prohibit the use of the "Wolf" if: 

the ma chine is used incorrectly , 

machine is visibly out of order, 

  a ny of the electrica l covers or moving pa rts ha ve been removed, 

c) c lea rly  sp ec ify  a c t iv it ie s tha t  a re  not  the  respon sib ility  of  th e  ope ra to r of  "Wilk " a nd  

re se rv ed fo r de signa ted  a utho riz ed p e rson s, e spec ia lly in  the  ca se of  re mova l  of 

defects and repairs, including electrical installations, 

d) ma intena nce  on ly  wh en  th e  e lec t rica l supp ly  is d isconn ected  (exc ept  fo r the  kn ife  

sha rpening process). 

 

It is forbidden to: 
1) Using the "Wolf" for other tha n its intended purpose. The ma nufa cturer does not ta ke 

responsibility for events resulting from the misuse of the "Wolf". 

2) Opera tion of the ma chine by una uthorized persons a nd under 18 yea rs of a ge. 

3) Use of a  technica lly defective ma chine. 

4) Pressing the ground product by ha nd. 

5) Any  ma nipula tion  of ha nds in  the  powe r sha ft wh ile  the  device  is  runnin g. Ma nua l 

opera tion s du rin g grind in g shou ld  be lim ited to  putt in g mea t on the loa ding t ra y. Any  

pushing of the ground product into the p ressing sc re w shou ld  be  done  with  th e  pushe r  

a tta ched to the device. 

6) Una uthorized repa irs. 

7) Connectin g the "Wo lf" to  the  e lect rica l netwo rk without ensu ring the  cont inuity  of the 

protective  wire . On  the  use r side , the grounding p in  of the  socket  outlet  mu st  be 

perma nently connected to the protective conductor. 

8) Grinding bone-in a nd frozen products. 

9) Lea ve the device running una ttended. 

10) Use of sc reens with ho les with a  dia meter grea ter tha n 8 mm, wh ile the th ickness of the  

screens used ca nnot be less tha n 5 mm (Fig. 4). 

11) Lea v ing the  ma ch ine  runn ing a t  id le  without  mea t  to  p rocess. In  a ddit ion , it  is  

recomm ended to  switch  off  the  ma ch ine  imm ed ia tely  a fte r the  grind in g proc ess is  

finished. 
 

Fig. 4. Dimensions of the stra iners a ffecting the sa fety of use  
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When removing the plug from the power socket, always grasp the plug, do not pull 

directly on the cord! 

 3.5 Compliance with standards  
The electrica l equipment of "Wilko" is in a ccorda nce with PN-EN 60204-1; 2010 

Th e  ma ch in e  m eets the  requ irem ents of  Annex  1 .A to  Dire ct ive  2006 /42/EC a nd  the 

requirements of the ha rmonized sta nda rd PN-EN 12331; 2005 

 

 4. PREPARING FOR COMMISSIONING  

 4.1 Unboxing  
To gethe r with  the  "Wo lf", a  pu sher a nd a  t ra y a re  de live red  in a  ca rdboa rd box . The  pa cka ge 

includes a  user ma nua l, a  wa rra nty ca rd a nd a n EC decla ra tion of conformity. 

 

 4.2 Setup  
Afte r remov ing the "Wo lf " from the pa cka ge, the ma chine must be p la ced on a  sta ble surfa ce 

appropriate to the scale. 

 

 4.3 Connection to the mains  
The "Wolf" is delivered complete with a three-core cable and a cross-section of 1mm2, 

terminated with a plug. It is the operator's responsibility to install a  socke t  out let  with  a  

protective conta ct tha t is perma nently connected to the protective insta lla tion . 
 

 4.4 Starting the machine  
Afte r unpa ck in g th e  ma ch in e , rea d  th e  u se r ma nua l ca refu lly . Th e  o wne r of  th is d ev ic e  is  

fully  re spon sib le  fo r th e  fa ct  tha t  the  "Wo lf " wil l be  used  sa fe ly  a nd in  a ccorda nce with  these  

user ma nua ls, stric t ly fo llo wing the  inst ruct ions conta ined in the ma nua l, a nd furthermore , tha t the  

device  wil l meet  the  requ irements of the  Europea n Un ion  re gu la tions du rin g ope ra tion . After  

ta king the  ma chin e  out  of  the  pa cka ge, it  is  a ssemb led  a nd on ly  ne eds  to  be  mounted to the  sc re w  

housing (F ig. 1 , item  2). Before the f irst sta rt-up , check  tha t  the  lock in g sc re w (F ig. 1 , I tem  5 ) is  

t ighten ed a nd  tha t the  wo rm  housin g is se cu re ly  f ixed  in  th e d rive  un it . Althou gh  a fte r ta kin g  

out of  the  pa cka ge , the  sc re w hou sin g with  the  sc re w, kn if e  a nd st ra ine r is  a ssemb led  a nd  

mounted  to  the  d rive  un it , it  is  reco mmend ed  to  d isa sse mb le  the  who le  th in g a fte r se tt in g up  

the  ma ch ine  in  o rd e r to  check  the  co rrec tne ss of  a ssemb lin g the  who le  th in g in  the  sc re w  

housing. To sta rt the ma chine, press the green switch button (Fig. 1, item 6). 
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 5. USE OF THE "WOLF"  

 5.1 Machine assembly/disassembly.  
Th e  ma ch ine  ha s b een  de sign ed  in  such  a  wa y  tha t  the  sc re w housing to ge the r with  the  

a uge r, cut t in g kn if e , st ra in e r a nd lo ck in g nut  fo rm  a  un it  tha t  ca n b e  ea sily  mounted  to  th e  d rive  

unit . To  do  th is, pa rt ia lly  un sc re w the  lock ing sc re w 2  (F ig. 5 ) so  tha t  it s  end  doe s not  p rot rude  

in the hole of the drive unit. 
 

Fig. 5. View of the drive unit 

 

Now you need to a lign the end of the worm housing with the hole of the drive unit. The 

obsta cle of the screw should go in its entire length to the end a nd rest on the protruding fla nge 1  

 

6). 

3 

4 

5 

1 

 

2 
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Th e m achin e must  n ot  b e im mers ed  in  w ater  or  w ash ed  w ith  a jet  of pr essuriz ed wat er, 
due to the motor, electrical equipment that does not have hermetic housings. 

Only water (hot if possible) and neutral detergent should be used for washing . Do not 
use acid or corrosive agents. 

Afte r f it t in g the  sc re w hou sin g to  the  d rive  un it , the  slide  ca n  no w be  moun ted . When  

in se rt in g th e  sc re w into  the  sc re w housin g, it  ma y be  rea sona ble  to  tu rn  the  sc re w slight ly  so  

tha t its  sha ped  t ip  ente rs th e  sha ped  ho le  of  th e  d rive  un it  sha ft 1  (F ig. 5 ). Nex t , in sta ll th e  kn ife  

a nd st ra ine r. When  inse rt in g the  st ra ine r, ma ke  su re  tha t no tch  4  (F ig. 6 ) in  th e  st ra in e r en ga ges  

the protruding pin 3 (Fig. 6)  of the auger housing. 

Secure  the  whole  th ing with  a  nut  5  (F ig. 6 ) The  nut should be  t ightened unt il a  grea ter 

re sista nce  is fe lt . Th e  nut  must  not  be  t ightened  by  forc e, a s th is will  ca use  ve ry  ra pid  wea r of  

frict ion  e lements such  a s the  st ra ine r a nd kn ife  a nd will lea d  to  a n exce ssive  increase in 

temperature within the screw tip. 

 

After a ssembling the entire cutting unit a nd securing it with locking screw 2 (Fig. 5), install tray 2 

(Fig. 1) into the top hole of the auger housing. 

 Do not use the machine without the loading tray fitted!  

Disa ssemb lin g the ma chine should be ca rried out in reverse order. 

Ca re should be ta ken to ensure tha t the ma chine does not run dry without the product 

being processed , this will allow for longer life of friction and cutting elements. 

 
 6. MAINTENANCE  

 6.1 Cleaning the Machine  
Strict a dherence to the clea ning instructions will ensure tha t the required sa nita ry regula tions 

a re met. The ma chine should be clea ned da ily a fter the end of work. 
 

Before you sta rt removing the clea ning elements, it is a  good idea  to disconnect the electrica l 

cord from the power socket. 
 

In order to keep the mea t grinder ma chine in perfect condition for a  long time, it is a  good 

rule of thumb to dry the ma chine thoroughly a fter ea ch wa shing a nd clea ning opera tion. 
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Pay sp ecial  attent ion  wh en  sh arp en ing t he strain er  s o t hat  th e thic kn ess  of th e strainer  
is n ot  less t han 5m m after  sh arp en ing! If this  is  th e c as e, th e str ainer  m ust b e replaced with 
a new one. 

 6.2 Maintenance  
The  con d it ion  o f  th e  c utt in g pa rts, i.e . th e  st ra in e r a nd  the  cut t in g kn if e , sho u ld  b e  

che cke d  re gu la rly . If  you  f ind  a  lo t  of  wea r on  th e  st ra in e r o r kn ife , bo th  pa rts shou ld  be  

sha rpened. Sha rpening should be performed by qua lified personnel. 
 

It is recommended to use origina l ma chine spa re pa rts ma nufa ctured by the manufacturer. 

The ma chine consists of a  drive unit with a  gea r tra nsmission filled with semi-liqu id grea se 

ensuring long, ma intena nce-free opera tion of the gea r. 

If you repla ce a ny pa rt inside the drive housing, remove the ma chine ba se a s follows:  

1) Position the drive unit with the feet fa cing up (Fig. 7). 

2) Remove a ll visible screws. 

3) Disa ssemb le the ma chine ba se. 

 

Fig.7. Disa ssembly of the ba se 
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 7. SPARE PARTS CATALOGUE  
 

Lp. Part No. Part Name 

1. 5422  

2. 5433  

3. 5432  

4. 5421  

5. 5445  

6. 5439  

7. 5435  

8. 5410  

9. 5415  

10. 5437  

 11. 5438  

12. 5414  

13. 5434  

 
14. 

5409  

15. 5431  

 16. 5604  

 
17 .  

5605  

18. 5202  

 
19. 

5216  

20. 5601  

 
21. 

5407  

22. 5408  

23. 5413  

24. 5440  

25. 5459  

26. 5412  

 
27

.  

5411  

  Remark:   
No. denotes the part num ber, according to the "Wolf" list drawing in the  
manual (Fig. 9, pp. 8-9). 

 

When ordering spare parts and components of "Wilk", the following data should be 
provided : 

1 Ma chine Seria l Number 2 Seria l number of the pa rt or component 

3 Na me of the pa rt or suba ssembly  4 Desired Quantity 

Motoreducator 
Fan Shroud 

Motor Fan 

Engine support 
Base WM kpl. 

Push-in foot 

KM Locking Screw 
Gear motor bracket set. 

Bushing subassembly 

Thrust Bearing 51105 
W42 Seger Ring 

Clutch 

Simmering 47x25x7 
Capacitor clamp 

Work capacitor 

Screw housing 
Snail 

Knife 

Strainer 
Locking nut 

Tray 

Pusher 
Grommet 

Drive housing set. 

Indicator light 
Switch 

Suppressor 
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Remark: 

Warranty repairs and paid post-warranty 

repairs are also carried out  by the 
manufacturer Ma-Ga O/Grudziądz 

Laskowicka 8 
tel. (56) 4626-632, fax (56) 4620-265 

mobile 607 606 151 

8. CORRECTION OF TECHNICAL DEFECTS

DEFECT CAUSE HOW TO REMOVE IT 

The engine does not run 

No  main s vo ltage  Check the  power circu it 

Damage to the electri cal system Check and repair 

Fau lty capacito r Replace capacito r 

Fau lty switch  Replace the switch  

Damaged engine  Replace or repair 

A lot  of noise 
after turning on the 
machine 

Worn motor or transmissi on bearings Replace bearings 

Improper 
quality of 
minced meat 

Blunt kn ife  o r straine r Sharpen  the  kn ife  and straine r 

Impro pe rl y  install ed knife 

Check the position  o f the  kn ife  on  the  auger 

A properly mounted kn ife  faces the  su rface  o f 
the  blade  towards the  straine r 

If the machine stops suddenly during grinding, the power supply to the machine 
must be interrupted by pressing the red switch button (Fig. 1, item 6) before 
investigating the cause of this fault 

1) If the shutdown is due to a power outage, do not turn on the machine until
normal power supply conditions are normal.

2) If the stop is caused by overloading, remove the material causing the stop.

3) If the stoppage is caused by a faulty electrical system of the rail, contact your
dealer so that the machine can be inspected by the manufacturer if necessary.

T
a
b
le

 3
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