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When using electrical appliance, hereunder the basic safety precautions
should always be followed:

Household use only

Carefully read all instructions before operating and save for future
reference.

This appliance is for normal household use only.

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.

Young children should be supervised to ensure that they do not play
with the appliance.

If the supply cord is damaged, it must be replaced before further use by
the manufacturer, its service agent or similarly qualified persons in order to
avoid a hazard.

This appliance includes a safety switch which prevents operation unless
the accessories are securely installed.

This appliance incorporates a protective device against high
temperatures. If the temperature becomes too high, the unit will turn
off automatically and will resume operation when the motor has cooled
sufficiently (after about 15 minutes).

Do NOT operate the appliance for more than a minute at a stretch.

If operation is not finished within 1 minute, turn off the machine and let
it cool for 10 minutes before the next round of operation. If more than 5
rounds of operation are required, cool the machine for 90 minutes to room
temperature before the next 5 rounds. This can lengthen lifespan of the
machine.

The temperature of accessible surfaces may be high when the appliance
is operating.

To protect against risk of electric shock, fire or personal injury, do not




immerse power cord, plug or motor base in water or any form of liquid.

Unplug when it is not in use and before cleaning.

Do not immerse the motor base in water, neither rinse it under tap
water.

Do not push food with fingers, or other objects (like knives), always use
the enclosed pusher for feeding food.

Be extremely careful when handling blades and inserts, especially
while assembling and disassembling, and cleaning after use. Blades are
very sharp.

Do not let power cord hang over the edge of a table or counter, or
touch any hot surface.

Do not place the appliance near a gas outlet, electric burner, or heated
oven.

Please wait till all the components stop running before unplugging the
power cord and taking off the processing bowl.

Ensure the capacities shown in the Specifications section are not
exceeded.

Always use a reliable earthed power supply to operate the appliance.

The appliances are not intended to be operated by means of an

external timer or separate remote-control system.

Specification

Voltage: AC 220-240V
Frequency: 50Hz
Power: 500W
Capacity: 2000 ML for dry
Capacity: 1200 ML for liquid

Before First Use
After unpacking, disassemble unit before using first time. Refer to “HOW
TO DISASSEMBLE" for directions.
Wash all parts except motor base in warm, soapy water. Rinse and dry
immediately.
DO NOT PUT ANY PARTS IN AUTOMATIC DISH-WASHER.
DO NOT IMMERSE MOTOR BASE IN WATER.



How to use .
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1. Motor Base 11. Chopper

2. Driver 12. Kneading Disc

3. Processing Bowl 13. Emulsifying Disc

4. Blade Adapter 14. Citrus Juicing Plate
5. Bowl Cover 15. Citrus Juicing Head
6. Pusher

7. Disc Holder

8. Slicing Disc

9. Shredding Disc

10. French Fry Disc




Assembling Parts

CAUTION : Always disconnect mains power and set the Power/Speed
switch to the‘0’position before assembling or dismantling any of food
processor or blender components.

Place the driver onto the motor body drive shaft.

Align the pointer on the bowl and rotate the bowl clockwise until it locks
into place.

Drop the food processing blade adapter over the driver in the centre of
the bowl.

Drop the food processing blade (chopper) over the blade adapter. (The
notches in the blade housing should be aligned to the ribs on the adapter)

Add the prepared food ingredients into the bowl, distributing them
evenly.

Rotate the bowl lid clockwise until it locks into place.




Processed Food Measurement Per batch

Chocolate <100g¢g
Cheese <2009
meat <5009
Tea or Spice 50~100 g
Fruit & Vegetable 100~300 g
Onion <5009

Chopper

- If the blade does not spin, set the selector to the ‘0" position

and check that the bowl and lid are both fitted correctly. If

either is incorrectly fitted, the safety interlock will prevent the

motor from starting.

- Watch the process through the bowl and set the Power/Speed selector
to the ‘0’ position when your ingredients are chopped as you want them.

- Always keep the chopper inside the bowl before feeding food.

-Use pulse function for several times to avoid cutting too fine. Do not
run for too long while cutting hard cheese or chocolate. Otherwise these
materials will overheat and begin to melt.

- Standard chopping period: 30~60 sec.

Kneading Disc Assembly

Place the driver onto the motor body drive shaft.

Align the pointer on the bowl and rotate the bowl clockwise until it locks
into place.

Drop the food processing blade adapter over the driver in the centre of
the bowl.

Drop the kneading disc over the blade adapter. ( The notches in the
blade housing should be aligned to the ribs on the adapter)

Add the proportional100g flour and 60g water (1:0.6) into the bowl.

Rotate the bowl lid clockwise until it locks into place.




Processed Food Measurement Per batch

Flour or Soft Cheese <300¢g
Egg <5 pieces
Kneading Disc

- Always attach kneading disc in the bowl before feeding food.
- Do not run for too long while kneading. Otherwise it makes
dough more sticky and dough will stick blade adapter. The
machine swing and stop work.

- Standard kneading period: 30 sec.



Emulsifying Disc Assembly

Place the driver onto the motor body drive shaft.

Align the pointer on the bowl and rotate the bowl clockwise until it locks
into place.

Drop the food processing blade adapter over the driver in the centre of
the bowl.

Drop the emulsifying disc over the blade adapter. ( The notches in the
blade housing should be aligned to the ribs on the adapter)

Add the prepared food ingredients into the bowl.

Rotate the bowl lid clockwise until it locks into place.

Drop the pusher into the feed tube to prevent any spills.

Processed Food Measurement Per batch | Time per batch
Egg 2~5pcs 30-70sec
Cheese <5 pieces 20sec
Emusifying Disc

- Emulsifying disc can be used to mix cheese and egg, to make
mayonnaise and pudding rapidly.
- Do not use the emulsifying disc to knead flour.

Slicing Disc, Shredder Disc & French Fry Disc Assembly

Place the driver onto the motor body drive shaft.

Align the pointer on the bowl and rotate the bowl clockwise until it locks
into place.

Choose the blade you need for slicing or grating and hook the lug on
the blade into the blade holder. Press the edge of the blade onto the blade
holder until it clicks into place.

Drop the blade holder over the driver in the centre of the bowl.

Drop the bowl lid over the bowl.

Rotate the bowl lid clockwise until it locks into place.

Add the prepared food ingredients into feed tube.
Push softly when feeding food.




Discs

- The slicing and grating blades are very sharp. Handle them
with care and keep fingers away from the blade edges.

- Never insert your fingers into the feed tube, always use the
pusher.

- Choose desired disc according to the processed food and desired shape
of food.

- Pre-cut food into smaller pieces according to the diameter of feeding
tube.

-Feed gradually for better effect. When cutting soft food, choose lower
speed to avoid the food turning soupy. If large quantity food needs to be
cut, please cut it for several batches. 1200ml for one batch.



Citrus Juicer Assembly
Place the driver onto the motor body drive shaft.

Align the pointer on the bowl and rotate the bowl clockwise until it locks
into place.

Drop the citrus juicing plate over the driver in the centre of the bowl and
rotate juicing plate clockwise until it locks into place

M

Citrus Juicer

- Make sure that the citrus juicing plate fitted the bowl correctly.
If either is incorrectly fitted, the safety interlock will prevent the
motor from starting.

- Lower speed should be chosen for citrus juicer.




How to disassemble

Remove pusher. Turn cover counterclockwise, lift and remove.

Lift blade holder from driver.

Lift blade and remove from blade holder.

Turn bowl counterclockwise to unlock from motor base. Lift and remove.

Cleaning

Wash all parts except motor base in warm, soapy water. The disc can be
disassembled to wash with water, but be careful when disassemble it.

DO NOT PUT ANY PARTS IN AN AUTOMATIC DISH-WASHER.

DO NOT IMMERSE MOTOR BASE IN WATER.

Troubleshooting

Wash all parts except motor base in warm, soapy water. The disc can be
disassembled to wash with water, but be careful when disassemble it.

DO NOT PUT ANY PARTS IN AN AUTOMATIC DISH-WASHER.

DO NOT IMMERSE MOTOR BASE IN WATER.

Problems Solutions

Ensure correct assembly.
Make sure power plug is plugged in
properly.
Check if the mains have tripped, or if
there is a power outage.

Machine does not work.

Processing bowl may loosen during

Machine stops running . . .
vigorous processing. Please re-install

suddenly.
Y the bowl cover.
Motor is running, while Make sure the driver is installed
components do not run. correctly.

10




Ay 15 O sl o o o 1y iy sl O b 1 oLid o )
S U g es S

S M OB o 3 4k (5ol eSSy

S M 4k (eSS Sl aas

L Ol sl o o S [y b e a5 5L b 0 S gl
S e 5 03 S

J-?i)-n;«-!d}-’L.PLﬂs‘gg_)T)Jba@_wJ‘)jS)AJMJJ)}MbKJ_wJQMLSM
(ali..hwuibg}‘j&a&ﬂa)‘ujﬁ‘bﬂwbuljdlﬁ%‘;lﬁdﬁs
J.:.JL’ U-;‘J‘ al.<‘(..u.> ‘)‘L@.;‘ QJJS‘JQ-

AR 1B Sl gl o5 b bl s 1 ol Sl I S gt
...Ll}:.;‘gfé ngin ‘)0&&})}3&}&‘6&#

J=oly JSaiiso

‘@M)}}aﬁt{o&wédbg-lgf@ﬂ
s 4y talas gl Juols Oluabl

6%)&@@%&@‘&),1,1@ .LS@)[S&KS.«:}
Q)}p°5u;“‘J’“L§jd‘§li,°ujde~‘;|
el a2 S

U&‘Q)ﬂﬁ}wdh.\ajjﬁd‘}b)é

51 s s bl lulie gauls e P
s S SIS S 5o SIS 5 LS oS
b;u,\;dus&w;uu.;,;(@u)

.Jﬂuv&ﬁjwuz:ﬁdlq-)éaj.u:

03 G343 0L o jgmee aS s takee | &S b 3l 05 S8 - s 55 e
S edd i (s g gl g 05,558 4 5B 1 L




250LS 3o T 846 cuas
a3 13 55 se O o saks (60, 1 O 7 s
O o jgmme Sy o O Sy el eals OLis 2l Cas e | 3ulde G b
S JB st Gl 3 B e ) G L ij.u”.a;)\}
Sy ot 5 et 13 b (5 ey gmme gs) |y S OlS e Ol B b
.:ﬁ&;?éb—ﬁb,\guﬁg;.

JSELS jo LT WiSs
Sz 0TG5 (555 s 4 5SS o Ol (6 45 Ay 53 redaem
ﬁ‘WeMLQMQL?&wJJMQM)‘t\JSﬁ;‘3_9_..:'
~"\-.5L5"L§j:§_}'k>.°l§:'“‘5jksﬁ}f:').‘°l§"“>
S eslital ol&ius ol s e 3l Sl o DS e Ol 5 S (6l -



(Lposess) IS

5 T bl b it n 35 Sy o8 I 5 5 e (slasi

Aons 13 arg slaad 5l s 1 0lelgiSl 5 ol

035 3,05 8l g deals Sl 310 55, (gabaizes 3 |, OLESS) 5S 8 -
DS sl (golis atws 3l ddien dbaae 4 108
wu&ﬁ\ea‘ﬂbé\.}&b}.{i}C}L}wal&aéw—
w3 5l sl plde sl Glowlde galaims (635,55 b 58 Laiys -
) Hoas b S S Sl
sy g ¢L<.JA LS 3l eyl ly ol slse f-@-’cu“-’@u—*ﬂd\f—
Aoled eslanl K«.«NJU.«JL’ wﬂ)\gslyumé\)\djsjb-d\ .‘(’jd’\"\-"
wfUJ,\&JsLsz‘quf)u,\.o);\)J\.xpg\f)ld%(p&x)\;w;l
b sl Ll
TR




B oo e goo o
Aead 13 g ge O gakee (5 1 O o ) gme
Qb’-ﬁ)yuhgj)ﬂ;ﬂdjj od b oals OLES b s e 1y sulie B by
s B3 sl 53 B Al e el e 1 1 0T 5 sl
ons 513 L S e 03 O s 5 1 Slelde ek el IS
S5 SBIS2) das Sl 3 s el eSS sas L Slmle (Sh gl Gamis
(L3L 4 ol e sladlis b iy jon b is sk
ISV I ST R B osbel glis o
Sgs P st gl UL e ) G s BB S
s 3 s gl a1 golid ates «Olule OAEe Sl 3 (5,8 Hl gl ey

. B
b s s Shes Ol Oboa e Hls &
b Y-V ‘ sde Y-0 CJA ]
Y ‘ SSoL o

. (clalo Sbglin okun)ulSs
ﬂ Gor 05 5 i e 03,5 bl 1 Ol e Ao ) 51 -

.3 gl n;@\&g:ﬁjjﬁuwiéw
Aolesd eslanal syl 03 S et (gl 5 amin ol 51—

. OSUUS b o (562810 (4SS 15 (5085 « S (502000 Lual

e 13 5 e O o sake 55, b O Sgee
Ql;'-ﬂjyméj)ﬁﬁéjjc@ia;l:d&ﬁ;@:ﬁb}@l&d}.v
s B Gl 53 U Al o Sl e a0 1 01 5 sl 3

1 03,5 IO b (Sl 5 g 055 ) 0,5 e 812 S 5550 (54 1
Sl e S O g el a1 kg ) S 5 S Sl
b 1Soe 3 g5 (gl 3 b s HLES akd (5ol IUESS (54

Hans Ol E B S e 03 OB geme (655 1 SLeE (sakS (oINS
A G b s b s 0

Sy JB st gl 3B e cly e sy BB S

L BB Oyl edd esbel (glds Ly
.Mwwwlj@@udm;p&w J‘_’A&Z‘SH)C@./\



Jl_\.dp LIJ").&LSOAID

ST 2 £ ol

(Jlwya0> sodus) IS
L Sl et gans (B b 0555 o8 slse Osls)1 3 51 8 4 den -
N P
e slge 05 S e gl sl s gang 3 SV Ol 4 -

.J:J;L;a;féjlﬁQ]Jf%)&ﬁvndb-w\)be&mb.wgf
BT gsla st sslulial Oley —




RN (ECNEIPE JOLS

ol S s w0 Ol Jigys s slalde O b aS W pd ytadas 5 esls
o) B s ML 0 Sk 3 w0 LT Sl S e STl
S o 5 sl olSs S 5,5 5

ol s Ol a1 5150 45 s 5 S alie IS oS | olSaws LIS a3 -
.J?M)\JSOW;sz)bg;&ﬂ;mEJJJAS‘M:J}'LJ

S a3 sl a1y ars (BB 0o ol slse i 51 LS den -
S ol Gl s S 510U e 218l ge o3I ST i O & s -
)J.J;«J'HJL;.ZJlSch@Y#QM@bclﬁbeMk@ﬁ&:ﬁ;fﬁf@
S o O DT g8 el p S o3l 1t slge nl sl 2
Y- :QJJS;J,>' sl Ol —

L e es ek

Aead 13 ge O Gabee S5, 1 OB o goee )
Ql;'-);;)jpu‘_;j)f_oh_;j)aJ._,in\;QLijui\lé;.&i:JAAbjL.ﬂ\ibg_éjL.v
s B3 sl 53 B AL e el e s 1 O 5 sl

ens 513 b S e 03 O e 5 1 Slelde ek el IS

ah s Sas SLBIKE) a1 3 and (Ge i IgSS (505 1) Sl et (saiS
(L3 a5 (5o g glatillis b iy jon L

QIR RCU N T TR J5~ PP PR A R TP, B K S RGN
Sgs Mgt gl 3B e ) G s BB g



Olehs Cuas g
Sbslse Ly 5L ulie oladad 51 S ja 05, Slar b cad 5 |3
d})\)sﬂwdw:;.lwh&\&éﬁﬁﬁjl\)b—ujsw
A3 5130 Conss

US> (5o Luad

s 3 55 O el (555 1 O 2 e

Qb—ﬁ)fwéjij( d})auab\sdmdﬂé%sﬂ‘)ﬂ_ﬂ‘bdk
g a8t gl 5 B ail ae el Caa w1 OT 5 Aol 3

Aens Ol E B S e 53 OB seme 655 1 SLE (s (oINS

S SLBI2) dons 13 il (el (55,5 15 (53 2 sLwlde (gaas
(A2l s (ol )lUgSS Sladn b s jon b aisd (a0l

S iy Gl L Wl BB 00 |y oS sl

bﬁ&é}j} L;l:-))UJfl;-J.‘zuC»aﬂbWM\)ijb J“ﬁ)J




. olSiws sl ja

Sl ezt (ars 1P
Sl usjajl;u LN
S TS5
AS p ol

&
§
%

Sllds Gk
ladas (godi 3455 .
BXEE

olid gaws .
laamins (ol 1345
SSLL Gamio
Ogd)b'- Gaho .| o
OS5 A G4 )

P T



Aed 55 b Laans 2l 3 eslinal 5l ey (8 et 5 Dlakd ol

£13 s b olad 5o b 2l Ol 5T W 53T 0m 5 31 oS G2 s e WSS
il

a3 813 05T L G Ol G (s (s o 1 ol

Sladad plas B S o 5Lnllde 8L 05 el 5l ds 05 Sl 5l L3
.JJ;J&;’-e@: REB)

L ol Gk a5 e slse wolKiws il 5l Gie bl O3l

oslizal o&zus 3 eslizul (gl (s 4 Jmma)ed 5 )l B 5 3l aian

oy 31 IS e s b S5 (Timer) slagOles LIS (510 olSaws o
ol o atle b S1a (S Soges ) 453

oxd loosls

FAO /S g YT =Yy sl e S 3 5
ol g o et Ol
S ks Y e (Se) =S
s VY0t e (Olule) SaleS

24 sl sl 05wl I Jud

S Loz coslizal (et 3 s 5 i Oy Sl olKaes 0351 03y 51 g
ol gl (S8 5l oMbl (sl pia 5 S T a5l s 5L 1 oS
D5 s o 4 oS Slakad gaen doled anl e (lakad O3 Sl sy i
U P VY] PYWHIE LR UNE W P O B I U 1 L5°"ui)‘i"5(:)§ gjb.‘)
)lﬁ&p)ﬁwbQ_}):bo@waé‘}g-\)‘\&G?n..,\t;g&_i}%ls_;eb;

R B T P U VS S PR L SR W ¥




FP22W

g oS bt 1 ol sla a3 col&ins gl 3 el 31 g
RGO “;{;u JJL@ daﬁu e&—vé Cﬁ-'

ozl Pgo (5l I i
Gl 1 el Aslme s L1 s el sies (gadS olSaees 3l esli ol 31 i
Aol3a 5 2 35 g Sl e
e 0l il 5 ol b Sl Jpens eslinad (sl e oo opl
S8 sa s o G Ll SIgU sy cad b e Bl 5l s ol 31 6l e
LS s e ol&as ol Sl slin ol (08558 Jol3) L6 1, 0T L IS (gl
33 edge 15 Ol Cd s oS (635 Jame 55 s s ] s 35 el
S e (3L oKaen L LT oS i tadas 5 3 Jles = 0358 U3l e b e
el 5 B 5551 50 S s Sl el 03 ol oS3 G e ST
SAIL G 5l ey Sledst eSS 5 Jon g5 L i gesla il 5l L3 Sws
55 g i i
r)\jjc;waéCM.«)JU@Q)fpjsdw\w|@y6b\sek§:.ﬂsw.s
LS o S s oas s S 1 Sl
o Les ST oKis glos ol Bl s sl et 1)1 NEC oyl
S5 55 g B te Sl 5l ) 5o i o n 3 Shas b Sl 51 651 )
(aids V0 550 31 uw) m“jﬁ)lsf\.!“).’\?nﬁ)}:}ﬁ O
eSS eslinad S a3 akds Sl i o&ais 5lA
5 S sl 1 oo (A2 e Jsb ey ) i oSis L i S Sl
oslizal o&iws 31 Jlgme 5L 0 51 jin S1LAS o aids Ve Sdoe (goslinad 5l |3
e dsb alpleel )8 plaS o adds A (gday geslixal 0 ) 3 S e
)Jﬁwo&ﬂa)
g pls ol (S O s BB = sl (slos ol Sl eslizad ol 10
5 ot 1833 el b (55 151K 56 5 s ) (6,8 e gl 1)
s s S mle a b Ol s ol e 5 B satlins
I G 5 3V a5 Lig (6l s 31 3 b S pad esli ol ol 51 811 ¢
Ao pts O b 5L s 3 Ol s | ol e s 1P
..gﬁjﬁakiusybg(j;b;uu)gg;\ﬁ;g‘u%\p\)&lkal,ﬁ.w
:)a-}nalf:w:dgla-p'blLalﬁdupwdjbiééw:jljﬁdld\ﬁ
S eslanal el
303,51 Ol s 4 bl 310 SIS Lags o 5 Loaag il o5 10








