COMMERCIAL FOOD PROCESSORS

Dicers & Grater & Vegetable slicer

Commercial

Food Processor

This user manual was made for your safety operation.
Please read the manual carefully before using, and keep it where easily accessible.
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Care And Cleaning

Before first and after each subsequent use, follow the directions in the Regular Cleaning section.
REGULAR CLEANING
Cover, Pusher, blade plate
1. Remove the plug from the wall outlet.
2. Remove the cover and blade plate from the machine Base . Rinse the cover and plate with warm water.
3. Lock the blade plate into base.Place the cover on the Food processor Base.
4. Wipe the Blender Base with a damp cloth. If necessary, you can use a little mild detergent on the cloth.
DO NOT immerse Machine Base in water or any other liquid.
5. Air or towel dry with a soft towel. Then place onto the machine Base ready for next use.
WARNING. Use extreme caution when handling the blade plate, the Blades are very sharp.
Blender Base
1. Unplug from the wall outlet. Wipe exterior housing with a soft damp soapy cloth.
NEVER allow any liquid to enter the interior of the machine Base. NEVER use stiff brushes or
abrasive cleaners or pads to clean the Blender Base as this will scratch or dull the surface.
2. Should the Switches become sticky, clean with a cotton swab dampened with a mild liquid detergent.
Dry immediately.

Trouble Shooting
Problems Solutions

Machine can not running 1. Check the power inlet.

2. Check the Power Switch.

3.The cover is not lock onto the motor base, or
the magnetic safety switch is not activated.

Machine stops suddenly 1. The cover is loose during the strenuous proce
ssing, just turn the cover to the right until it lock
s onto the motor base.

2. Machine is overheat, stop using it and allow i

t cool down for 30 minutes.

3. The ingredients is too hard to process, unplu
g the machine, clean the food on the blade pl
ate, then restart the machine. And add less fo
od each process.

Motor is running but the bla | Make sure the blade plate is installed correctly.
de plate isn’t




General Use

The unit should be off except when processing is underway.
1. Before plugging in, check that your power supply corresponds to that indicated on the machine's
serial number plate.
2. Evenly add ingredients to the feeding hopper to achieve the best results.
3. The continuous processing time of the machine should not exceed 20-30 minutes.
4. This machine is generally for processing like potatoes, carrots, white radishes, onions, cheese,
apples, etc.
IMPORTANT: Never try to process ingredients that is too hard to cut with a blade. You may
damage the blade or the machine.

mportant Safeguards
When using electrical appliances, basic safety precautions should
always be followed including the following:

1. Read all instructions before using your Food processor.
2. To protect against electrical hazards, do notimmerse cord, plugs, or the appliance in water or other
liquid.

. 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 the use of the appliance by a person responsible for their safety.

4. Close supervision is necessary when any appliance is used by or near children. Children should be

supervised to ensure that they do not play with the appliance.

Unplug from outlet when not in use, before putting on or taking off parts and before cleaning.
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.DO NOT operate any appliance with a damaged cord or plug or after the appliance malfunctions, oris
dropped or damaged in any manner. Return appliance to after-service center for examination, repair
or electrical or mechanical adjustment.

7. Toreduce the risk of injury, NEVER operate the Machine without the cover and Blade plate securely in

place.

8. Avoid contacting moving parts. NEVER remove or rock the cover during operation. Keep hands and
utensils out of Food hopper while blending to reduce the risk of severe injury or damage to the machine.
Arubber spatula or scraper may be used, but only when the machine is not running.

9. Blades are sharp. Handle carefully.

10. DO NOT fill the Jar to the maximum capacity. Keep hands and other exposed skin away from the

food hopper.
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. The use of accessories or attachments, including canning jars, not authorized or sold by sales
center may cause fire, electric shock orinjury.
1
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. Alteration or modification of any part of the Machine or Food processor parts, including the use of
any part that is not authorized by sales agent, may cause fire, electric shock or injury.
13. DO NOT overfill the hopper or operate the machine empty.
14. DO NOT use outdoors.
15. DO NOT let cord hang over edge of table or counter, or touch hot surfaces.
16. DO NOT place on or near a hot gas or electric burner, orin a heated oven.
17. Always attach plug to appliance first, then plug cord into the wall outlet.
To disconnect, turn any control to 'OFF', then remove plug from wall outlet.
18. DO NOT leave unit unattended while in use.
19. DO NOT use an extension cord.

Warning A

1. Always wear cut-resistant gloves when handling the cutting plates or the cutter blade.

2. Some of the parts are very sharp e. g. blades, plates ... etc.

3. Do not put nonfood objects in the bowl| or vegetable prep openings.

4. Always use the food pushers to push the product into the vegetable preparation at
tachment openings.

5. Do not leave the machine running unattended.

Dicer Blade Installation

1. Place the black dicer plate onto the motor shaft. Rotate the blade clockwise
until it drops into place, align the blade plate with food outlet.

2. Place the cutter blade onto the dicer plate, tighten the blade anticlockwise.
Rotate blade clockwise for discharge.

Magnet
ic safety
switch

3. Turn the cover to the right until it locks onto the motor base.

4. The device is now ready for use.




Slicer Blade Installation

1. Place the Slicer blade onto the plate, tighten the blade anticlockwise. Rotate
blade clockwise for discharge.

Magnet
ic safety
switch

3. The device is now ready for use.

Attention

1. Do not open the feed lead / attachment until the motor has come to a complete stop.
2. Please follow the various assembly procedures carefully and make sure that all the
attachments are correctly positioned.

Grater Blade Installation

1. Place the Slicer blade onto the plate, tighten the blade anticlockwise. Rotate
blade clockwise for discharge.

Magnet
ic safety
switch

3. The device is now ready for use.

Attention

1. Do not open the feed lead / attachment until the motor has come to a complete stop.
2. Please follow the various assembly procedures carefully and make sure that all the
attachments are correctly positioned.
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