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Before operating this unit,please read these instructions completely.
Keep your instruction booklet at a safe place.




[ General Safety Guidelines )

1.Read the user manual before operating any appliance or equipment
2.To avoid risk of electric shock, do notimmerse the equipment in water
or use itin damp conditions.
3.While plugging or unplugging a power cord, hold it by the plug. Never
pull it by the cord.
4.Do not operate any equipment with a damaged power cord.
5.Check the voltage available at your home and ensure that it matches
the voltage mentioned on your appliance before switching it on.
6.Do not attempt to repair the unit in case of any malfunction. Always
take itto an authorized service centre.
7.Always keep the unit on a dry and flat surface.
8.Do notuse any attachments other than the ones supplied by or
specified by the manufacturer.
9.Always unplug the unit from the power source during lightning and
thunder storms or when the unitis not used for a long period of time.
10.Never leave the unit unattended while in operation especially when
children are around.
11.All the equipments are for household use only. Do not use it for
commercial purposes.
12.All appliances and equipment are designed for indoor use. Do not
use them outdoors unless specifically mentioned in the instruction
manual.
13.Do not connect the equipment to an extension cord or multiple
socket adaptor. Always connect the unit to the main socket. This is
to prevent short circuits and sparking which can shorten the life of
the unit.
14.Do not let the power cord to hang over the edge of the table or work
surface since a sharp edge can damage the cable over a period of
time. Do not letit get tangled or come into contact with a hot surface.
15.The units can be cleaned with a damp cloth and immediately wiped
dry. Do not use detergents or chemical cleaning agents to clean the
unit.
16.Always clean cooking appliances soon after use. This will prevent
food from sticking hard to the unit and possibility of bacterial growth.
17 Never touch any appliance or equipment with wet or damp hands.
18.This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of Experience and
knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.




19.Children’s should be supervised to ensure that they do not play with
the appliance.

20.1f power cord is damaged ,please replaced by the service center or
the person who designated by the manufacturer or a qualified
person to avoid electric shock .
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ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!
Please remember to respect the local regulations: hand in the non-working
electrical equipments to an appropriate waste disposal center.

DN R WN =

19
.20

.21

D Oa el palidl)
Lt e ) e
 Aliaiia Cilaens (38 g plaaiul g Aiias e ddae Sl Ay gla 8 A0l 50 5 5ea ) e palaTi Y
S5V e p sl 138 (e alaill iy il glas e J seand] (Ralll) ddaall At Sall Silgalls Juadl
8 sl olall (W8 yhadll o gall oy G (S o lBall g LGN (ilan B A0 568N 5 Y] (e palal a3 1
Al Asaall L& ) el Bladl s dptiall ALuludl 3 Jaxig




( PARTS IDENTIFICATION
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Juicer
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Blender

L

Dry mill
Bl | Lbas

Meat mincer
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(1) Plunger (7) Motor housing | @3 Packing 49) Scraper
(2) Feeder opening | (8 Clamp 14) Mincing blade | 20 Cover
(3) Container cover | (9) Switch panel 45 Container base | 21 Container
) Spinner (0} Scraper 16) Container 22 Packing
) Container a1y Cover a7; Grinding blade | 23 Mincing Blade

)@@

1 Spout cover

12) Container

18) Container base

24 Container base




HOW TO USE SCRAPER . . RNCUERT

<

Specially designed scraper

can be inserted through the cover opening while

blending without interfering with the cutting blades or

the grinding blades.

Scraper is useful when

1.7Too little liquid makes ingredients hard to blend (for dips, sauces,curry dishes).

2. Ingredients stick to side of container (for example: garlic, chilli, pepper).

Slide the scraper through the cover opening and scrape to remove food sticking
to container sides. s onnn st
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CIRCUIT BREAKER PROTECTION
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When circuit breaker automatically stops motor due to overloading: after
10 second interval, switch off (0). Unplug. Complete the following instru-
ctions, then resume operation.
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Cut ingredients small enough Laal Kot 18 i olsd wlif i
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Juicer ingredients into feeder gently; «—thl sid 4 pdid jadl L0 as5
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Blender Dry mill

Meat Mincer Reduce ingredients to less than half.
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Assemble the juicer according to the parts

identification diagram.
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Secure container cover with clamps. Place glass or

bowl! under spout.
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Wash and cut ingredients to fit in feeder opening.
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Plug in. Press switch (2).

12" A pull LAl o8 5 el 3L 3 il o 4

Push ingredients into feeder to make juice.
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After using, switch off (0).Unplug.
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CAUTION

® Do not use soft fruits such as bananas, peaches,
apricots, or tomatoes, which produce a puree and Asd
clog spinner. >
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Be sure to tighten container base completely. Place

ingredients in container.Cover.
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Place container on motor housing.

d);.al\ )P.x.'i:_‘cudlr_..‘:\)a'.n chjc._'a_z

Plug in. Select one of two speed buttons as required.

Use “PULSE"” switch for precision blending.
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After blending,switch off(0).
Unplua.
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CAUTION

*Do not crush ice cubes alone.

minutes at one time.

*Maximum capacity:1000-1600ml

*Dice solid foods first. Blend with liquid,
*Do not operate blender longer than 3
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Turn mill upside down,and remove cutter base.
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Place ingredients in container.
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Tightly screw cutter base onto container.
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Place mill on motor housing.
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Plug in. Hold mill and press switch (2).
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After grinding, switch off (0). Unplug.
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CAUTION adad
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* Not for use with wet ingredients or liquids. SRR B Al A i S0 18 L e il S
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The container can be used to cut pork, beef and fresh

lices of fish.
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/ Take about 150g meat peeled, cut the meat into pieces
7 of about 1 cm, place ingredients in container with a half

spoon of edible oil.Cover.
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Put meat mincer on the motor guard, press "PULSE"

switch to mix.
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Pay attention to the chopper when it suddenly slows
down due to sinew or peeling tied to the blade. Stop
operation immediately. Turn off the power and unplug.

Remove the sinew or peeling with the scraper and

start again.
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How to Clean . -
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NOTE:

®Before cleaning,unplug

®Cutiing blades should be handled carefully.

®Use cold water or lukewarm water.

®Do not use cleaners,steel wool pads,or other abrasive materials.

®Do not use benzene,thinner,alcohol etc

@®These parts are not dishwasher safe

@®Some discoloration of spinner,cover or the interior of the container may
occur with use.
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Remove food residue from spinner

C 1. Wash each parts in cold or lukewarm
water, and clean the spinner with brush,
\@\v’/

2 IN wipe it clean and let it dry before storing. ) R
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| BLENDER PO
Blender cutting blades Other Parts
Wash carefully with Wash each in cold ot
a brush under running lukewarm water With a
water. soft sponge.

Rinse and dry thoroughly.
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Mill cutting blades Mill container Wipe off with a damp cloth.

Remove food residue  Wash in cold or lukewarm

with a brush.Do not water with a soft sponge.
use water. Rinse and dry thoroughly.
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SPECIFICATIONS
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Power supply

AC 220-240V,50-60Hz

Power consumption

400W

Speed 11,000—22,000 rpm (Blender)
Blender container Maximum 1000 -1600ml
Weight 3 kg
Accessories Meat mincer Dry mill
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