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IMPORTANT SAFEGUARDS
• Please read through the instruction before using this appliance and keep this instruction manual in a safe place.
• This appliance is intended for household use only. Do not use outdoors.
• Ensure that the connected voltage supply is as the same marked on the rating label. 
• To prevent from electric shock, fire, personal injury and any other hazard. Do not immerse the appliance inclu-

ding power cord and plug into water or other liquid nor place it under running water.
• Do not use the appliance if it damaged or malfunctioned in any manner. Return to the Customer Service for exa-

mination and repair.
• If the main lead is damaged. It must only be replaced by qualified person in order to avoid a hazard. Do not

operate the appliance with a severed or damaged cord or plug.
• No responsibility is accepted if damage results from improper use, or if these instructions are not complied with.
• Do not pull the main lead to unplug the appliance. To disconnect, grip plug and pull from the wall socket.
• Keep the appliance out of reach of the children or infirm persons. The appliance does not intend for use by chil-

dren or infirm persons without supervision. Close attention is necessary when the appliance is used by or near
children. 

• Never dismantle the appliance yourself.
• Do not take off the lid before the blade has completely stopped.
• Do not use if the blade is deteriorated or the appliance is damaged or it is not working correctly.
• Handle the blade with cautions because it is extremely sharp.
• Use only original spare parts and accessories approved by manufacturer.
• Do not operate the unit with the exceed quantities indicated in these instructions.
• Do not pull the main lead across sharp edge or use the main lead to carry the appliance.
• Keep the main lead away from hot parts of the appliance.
• Unplug the appliance under the following situations:

- After use 
- In the event of malfunction
- Before cleaning

• The appliance is only for its intended uses as described in these instructions.
• Appliance should be used on a firm, flat and level surface.
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1. Top Cover
2. Switch Button
3. Power Unit
4. Lid
5. Whisking Disk
6. Plastic Bowl
7. Blade
8. Spindle

INSTRUCTION FOR USE
Before using for the first time, clean the parts of the
appliance.
1) The power unit can just be wiped with a damp

cloth. Never immerse in water or under running
water.

2) The other parts can be rinsed or washed under
running water.
Place the appliance on a flat and dry surface.
Plug in the appliance into a power point as the
same voltage marked on the rating label.

PROCEDURE:
1.Chopping / Blending
1) Put the blade onto the spindle of the bowl.
2) Add the ingredients into the bowl.
3) Fit and lock the lid in position.
4) Place the power unit on the bowl and turn it sli-

ghtly (fit the shaft of the blade into the axis of
power unit).

5) Plug in the appliance and press down the button
to start the operation.

6) Release the button, unplug the unit and wait for
the blade to stop.

7) Remove the power unit, the lid and the blade.
Then, pour out the preparation.

8) Do not fill above the 0.4l marking when blen-
ding.

2. Whisking
1) Follow the instructions as for chopping/blen-

ding. But before adding ingredients into the
bowl, place and fit the whisking disk onto the
axis of the blade.

2) After finished, remember to remove the whisking
disk for chopping / blending.

Instruction Table

The bowl graduations take account of a volume cal-
culated with the knife in place, they are just given for
reference.

CLEANING AND MAINTENANCE
Before cleaning the appliance, ensure it has been
unplugged. Do not immerse the motor unit in water,
detergent or put into the dishwasher except the
blade, lid, whisking disk and plastic bowl.
Clean the outside surface of the motor unit with a
damp cloth only. Never use abrasive cleaner or thin-
ner for the cleaning.

MAIN ELEMENT OF CHOPPER

Ingredients Max. Quantities Max. Time

Onion 
Hard Boiled Egg
Garlic 
Parsley
Celery 
Peanuts 
Nuts 
Carrots 
Cheese
Fish 
Ham 
Meat
Light Pastry 
Soup 

200 g
200 g
150 g
25   g
50   g
100 g
100 g
200 g
200 g
200 g
200 g
200 g
0.4 l
0.4 l

15 sec
10 sec
5 sec
10 sec
10 sec
15 sec
15 sec
15 sec
15 sec
15 sec
15 sec
15 sec
30 sec
30 sec

Chopping / Blending - Blade

Whisking – Blade + Whisking Disk
Whipped Cream 
Egg whites 

0.2 l
4 egg whites 

30 sec
30 sec
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