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Thank you for purchasing Panasonic product.

= This product is intended for household use only.

= Please read these instructions carefully and follow safety precautions when using this product.

= Before using this product, please give your special attention to “Safety
Precautions”. (Page 3-5)
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Satety Precautions

For your safety and in order to prevent the property damage and the danger to the
users and others , please read the followings instructions strictly.

®m The symbols indicate harm and damage when the product is used wrongly.

i”f WARNING Indicating “it may cause severe injuries

and death.”

Indicating “the user may get injured or
A CAUTION the product may cause the property
damage.”

m The symbols indicate specified items that must be followed.

® This symbol indicates prohibition. 0 This symbol indicates mandatory.




/I\ WARNING

Y

Never touch food in the Jar by hand. Always use the Spatula.

To prevent electrical shock, do not let the Motor Housing come in contact with
water or any other liquid.

Never leave the appliance running unattended.

Do not bend or put excessive pressure on the Power cord or let the Power cord
hang over the edge of the table/slab or touch any hot surface. Do not run the
appliance with a damaged Power cord.

Do not use any attachment other than those provided or recommended by the
manufacturer. It may cause hazards.

Do not operate the appliance in any manner if it malfunctions or is damaged.

Never attempt to repair the appliance by yourself or allow any unauthorised
person to do so.

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

Make sure that the voltage and the plug type of the appliance are the same as
your supply.

Keep hands and utensils away from the moving parts while the appliance is
in operation to prevent the possibility of severe personal injury or damage
to appliance. The Spatula may be used to stir the ingredients only when the
machine is switched “OFF”.

Keep the appliance away from the source of heat like gas or electric stove.

Be careful if hot liquid is poured into the Jar as it can be ejected out of the
appliance due to a sudden steaming.

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. Children should
be supervised to ensure they do not play with the appliance.



/I\ CAUTION

\

Do not place the appliance on an unstable surface.
Do not run the appliance without assembling the Jar Unit.

The Chutney Jar is fixed with Chutney Blade permanently. Do not attempt to
remove it.

Do not run the appliance with the empty Jar.

Never load the Jar with ingredients beyond the maximum level (See “Guide to
Functions” on P.16 for maximum capacity details).

Do not move the appliance during operation.
Do not use the Power cord if the Power plug does not fit in the socket.

Do not overload the appliance with ingredients (See to “Guide to Functions”
on P.18).

Do not put hot ingredients (over 60°C) in the Jar.

Do not open the lid until the rotation of the blade stops completely.

Ensure that the Blades are assembled on the Jar (See “Parts Identification” on
P.8-9).

Care shall be taken when handling the sharp cutting Blades, emptying Jars
and cleaning them.

Before plugging in/out, make sure that the switch is off and each part is
securely set in place.

Be sure to switch off the appliance and unplug after every use.

To disconnect the power supply, switch off, grip the plug and pull it from the
wall outlet. Never pull the cord.

Switch off the appliance and disconnect from supply before changing
attachment or approaching parts that move in use.



JolS JS ey el ¥l 0igy audill oy QLQ;X' Sl

Ay AL Sle el Belyd g oy pul¥s praasiiadly Gadf Jably puiill Cals galds oy2ly ple¥l Jof e
sl S 80 muilf plasawl aie jpally ¥ i clodellsio =

«oglly byulas oy b dodlell pusiss L1 A

caliy muidl cuena g Toya pasiisell Glay a8» dodlell oda i )-"“
«.ol gl “-\ﬁ- f ﬂ E

Lgelol coom dinma 39y I 5900 03 jies m

Aol JLedl 1 50,00 s i o dcgie Jledl I 50,0l 138 pudin ®
st /N

Aol dase ) P.\_é..h.\.ﬂ 1|.q.7|.1 Ll dbawlgy E)_'H \_:3 g4 Fl_l_h_" oaals¥ iﬁ.l.]a.a °
S Ll a of L1 20 ol Sigasy I, et Toms¥ dilyg S dosio Sigas> éaL&.‘J °
aiblio 592 00 y9au Lt Iy¥ Lallao e
ouals gl dglilfasinill ddls Gob Haty ol Llully o of B 8)adll cllaw Sle Induns of 413X o
AL 8yadl el g jLgd olgas preswd¥ L ol
Sl s 08 g piall Jub (o Lgy ool of Bagill el jui g5 wlimlo pasiws¥ o
Sl o Ayl Ay sl of 15%1 e 0)0un8 Al 8 5lgdl pasius¥ e
Asiloay Joo pb pasid rreas of clauwaly jlgdl pulas Lallhe Jol3¥ o
oYl 5ol oy 2 ] Jabo pasb of dilall J1Sq of giuall Jud o allasiul ey Byadll el Al 13 o o
Byadlly 3giall ns ga jlgdl yuld gy dulatedll dasllng po aSL @
dllois! galan) Jud Sl AMls 6 5Lgdt 59y Lain AS, il slya¥ o Bavey Slo¥lg cually Ladis @
dais “OFF” GLay¥l g 4
(LSl of s5Ladl sBoll Jia A om0 re TA.Q_._,ng_{.;. Laisl
Grlall el coey 5 gols ullasy 5aé B4 8 ol Sl Ol Jl S8 his oS o
‘J-‘-o(JLé.b‘leq.gi.o.{a.!)B:gmi.ja_w_*_‘-|W%u&&&i}é&oplmmmﬁ.ﬁ%ﬂn °
bl plasaw¥ eiyeIlodd, e Ugd bl e iiasglsagas dulae llelblall s934] s ledl palsi¥l
sle3begrntpac plocnt JLAb¥I A S0 cin. @ giodlw poyt] Jobus passb Jud o slorlanll sy aill gl




=3 /N

P il o Lo slgdl gas¥

By Bag 2rad 092 (0 jlg ] H9a5%

Lgess JolB¥ oils JS iy dualall by> 6 oo dalall fuas o

A2yl 5L oS5 Losic jlgd) Jo duo¥

d3,21 16 4o Lo «eiilbell Judsn Jail) uad¥l sorull o ST 8,4 & cilisgSo ¥ Lallao
(il Aol Jonlas

il gl jlgdl &I, 3%

sl b Gl a ) gallagy @ 131 Byadlf clla pasiiwsX

{18 4o e «caslingdf Juls» aih Slig ST g jLgdf e Tadl; Mo guas¥
By b (dgio dys B0 o ,iST) Bagas wilisSo g3 ¥

Lol olygadl e Byd sioll CaBess > sl @l ads ¥

(8-9 o Lo «slia¥Ly cayynulin Iail) 5,4 b Jouaidl et o 2SI

Lgadaisg ) ayyas Bald) gladll Jeuas dloleo sie dopdUl dybisll 3Ll

(eSe Sy aning o b i SIS gung o 2STig Liall aBes o aSh Lglabllg s Ju5
plasiil IS sy aliady Jos Gl ge jlgdl Cadgs o oS

il comns¥ 5ot l 35Ul o assly Gulad) Elasal  Ju Sl Cadgl B)ailly ag3all NS
Lillho

SLSH s Gl Ayl of Aasnll gl ¥l a5 b Byually 35301 o alundly jlgdl S o3 iyl

plasawXl

O



4 ot

o “ “ . P s . . . .
C 32 B0 1 ) bl Wyl g 5 850818 st 2 me 3 508K s w‘)LdA{;\# Sl 255 sl
...\..-“na\adJ},ﬂﬁ-)\WJé\né\A:.u\Q)}opjéd.&Jw\}C,}\Fﬁu«:\*.A)'\—Gui\ []

-
".a}.iﬂf‘_;’\u%A}&\;a\ﬁ%}»w\f!y@\"g.\mdgw )\MA

" xzﬁwh\/aé.w:&w\ﬁ\io%bdk\ﬁﬁ){w\ﬁ” A{Mbvxuuﬂ LL:_’.\ A

SN e b S ems e iy ol 3l s 51w

. Aﬁ\:dfbuibﬁuwwd~ 0 . “Lw&;ﬁ*ﬂa)—h)o\.ﬁuwy\f’d\ ®
&
ot /1N

..\:_fa;\ilu\.{;){.g_)\a)\rﬁ.,\:’)\.x}ﬁg:ﬂa\;_\J@\;y\adﬂks\f{ﬁ N ®
REPIN & e LT 50 gy a3l ¢ S50, 51 S sy o
uﬁhjﬁj\ﬁgj,\a [P [P
s Fhgdama L il ‘f,)‘ﬂd;))‘ S sl L T g 3lail Sl i b oSS o LOnp o
a;\z.u\w\aw>w\«<w\nma)\{)b M\:uﬂ\i).)o\\:\s
e el el S .,%;Q,gu;ﬂ\w\,wa.,auaww\..m{.\:&,@,Kd\@\)\,};w\,,up_u,)\ .

.@a;b\&a\aq;;ﬁu‘\'\:_,\:{L;){c.».o)ﬁ@r)n@“a)\ ®
M&\)k;){&ajb\)}ua.bb/&ua;}im\:.uﬁ <—->/\~'5‘°r\*3‘>}"';{)—° o
\A‘;,\..»\i4a,\:)\_.v"v\>){jaﬁdjvdﬁLU)\-«"u{ﬁ)\dj{kd‘j4w\5w3w\d):r-ul{‘ ° o

e e

.AJ\QQLL.:)&UMNZMW«Mﬁ«(&y\\”&;uby@ajjujgwf&& o

S s glieda )ui\gu‘){‘jb))a@bgf@zoé‘wbd)iﬁbe\néE%w»\fj‘&j{%d\ﬁ o
52001 1503 S0 558 5 bl OFF o 855 3 s w83l 5l Ly gy b acmn s

Maj\;@,o\,\,)\ﬁ,u\M\,wb}c}.)\)p Los o

Mbujﬁwhaﬁ.«;)\jawm \)}au\x\nd\w\f{\)u‘ ’)deﬁ)zf"\‘“\‘“\“”\)’ .

@{)hﬁ)\\uMU&)AJD\W\JJ}\*AAaéjwm»dbl\adb\)d{(dgj&-\_u) \55\}\6\)»5/\..“;&\ o

J"N‘WL"’Baﬂ;)\‘bb\ﬂﬁw)’\u}ﬂ);\QVJM\)M‘W\GMM M\a&)\éjf);v){
.L.gdj\; K..u;\: {J{a{w\;w\f



wist AN\

Lol p Ol dan g 1 o

S il e T 0,y S o
R I TP SRR NP A ST SIPHE SN,

S il ol Yl G o )

Sl 51 16 amio 53", 08 b ay) S 5 4108 3l ) ST glipe ) i b@\:.d)ﬁ;{)”
(lianslp sl Slog by,

S a5 8 5308 35 8o

o 1B ealial 5 0 ‘)C’)'.;‘:.-“'C"“‘:;O\"gl&)!},):. Laslys ST

(oslian) e 18 amis 5> “3,80587 b ) 055y 410 3lye S3lil 51 iy | oK

P a5 (515 Alranys B0 51 i) oS saas JSC slye ol 513 W

S5k 35 W o il 232 83 B o

(- aplians| 089 aomio 55 lpacd (ppnd’ b ) Wipdonls Sl g0y 1 bane

bl s 3885 Lo T Sk sl 008 56 ikl s Ko

ey o #1251 S 2 2ty oad dad 088 0 Sdaendy S LS 300 o8 5 51 g3
LB 3813 5 gl 3 nles

KB 08 el LT W o Slaslial L ya 5lae

S e 02K B 51 T s 5 KBNS | 4Ly (335 Fyls Sp il
S B 51 T 038 gl |y o 8 e sl 6 s 5 S 54 51 43

O



Parts Identification ¢/,>¥L cayeill  \gasd 3jas

Pre-wash all the parts and accessories (except Motor Housing) before the first use.
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Ensure that the Jars and Lids are clean before using.
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PLASTIC JAR UNIT WITH FILTER

(FOR JUICER)
(Caution: Use Filter unit in this Jar)
(il 138 20 Blinall Basg pasuianl 1dpid)
(S oalilyl o a1 blis)
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Safety Lock ole¥l Jad ) )
Keep clean to avoid foreign particles
deposit on the bottom of Handles.
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While holding down the “PULSE” Button, appliance
will operate. (To stop, release the finger.)

_ “PULSE”
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Power Cord
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Power Plug
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MILL JAR UNIT dindall by basg ;ﬁ—‘@\; CHUTNEY JAR UNIT  duabiall 5, 5a>g .;S:j,@E

(FOR DRY/WET GRINDING)  (duksJ1/dsLd) (FOR DRY/WET GRINDING)  (dus /4L 1)
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Chutney Jar
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Handle Handle
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® The Chutney Blade is fixed permanently.
e Do not attempt to remove the Chutney
Blade.

e Do not use turmeric with the Jar for blending.
e Do not interchange Blades with other Jar.
(Assembling a wrong Blade will cause overflow or

Accessories clislll  glrolds
Whipping Plate

a1,
Sy

'
To use for the Jar and the Mill Jar.

i dall By>g 8,3 plasiiawdl

Spatula
il -
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To use for assembling and disassembling
the Blades or Whipping Plate.
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To use for removing contents from the Jar.
Bl oo aligidl sl b plasaud
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Fruit Pusher

aS1gall gils
oyeaizs L2

To Use for Pushing the fruit contents
towards the blade
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Safety Lock Lo¥! Jab ) Job

Kl'he Safety Lock has been designed to prevent the appliance from switching on when the Jar is not properly in place. Do not push the \
Safety Lock with any implement, stick etc.

Keep clean to avoid foreign particle deposits on the Safety Lock.
Olo¥l Jid g8a3¥ promis jud S bydl gung sic jlgdl i gic oS mouao plo¥l Jab o
sge sl iy
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Motor Housing
oy ade
”KL“J 25 Safety Lock
ole¥l Jab
e
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Circuit Breaker Protection
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1 When Circuit Breaker automatically stops Motor due to overload,

press the “OFF” Button. @ O O O
ey LOLAD Sl e o1y Golasty Ailsyg S 830001 glold plid aic
POFF! 5 sl 3l ddgodf Pse
SLis 1) "OFF" &85 58 b Uil L U |y e ot S sl Lol adly
OB

: 2 Remove the Jar and reduce its contents to half.

il A g dl JLag 5,4 zys
a2 1 e Gl a4 ST s b5 5 Ll Ll

After 2 or 3 minutes, tilt the Motor Housing and push the Circuit Breaker
Button at the bottom surface. The appliance is now ready for resume.
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How to Assemble / Disassemble
LSl gadl LS 538 e /03550 S5

a N

|BIade/WhippingPIate G4 s | Juaill O;Ho)b/q

(Jar, Mill Jar, Chutney Jar) (dualall 8y distall 8, 8,3) (‘;4\?@\”“{%,,@\3 AEJgj\a;LUJL)

0 Put the Blade or the Whipping 9 Hold the Jar coupler at the bottom.

Plate inside the Jar. Jess¥T oy byl diyda | (Chutney Jar)
',é 3 oo gl Jaill g '-*’J\-’g))‘}“)@&‘*"-’tﬂ (dalall 5,>)
Byl g5l (S amb)

SA b o Loy S baas
9 Tighten the Blade knob (black) with the
Spatula (anti-clockwise direction).
a2l (sgmwl) Jraidl paide asb @S>
(debadl oylac S, ol%) juSe) dstawll
B i S5y |, (o) ki g

The Chutney Blade is fixed
permanently. Do not attempt to
remove the Blade.
ls UK code dalall Juas o
il g55 Jol3¥
T D IP SPLEE
'*':‘\"‘ BINES SEESH

e To disassemble, reverse the
assembly instructions.

el wlerles 360 L Saill o
onSelly

Ml s 3 03555l @
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Lid sllag 7l ,s

Assemble  z.oxll ;,;l{rxuﬂ Disassemble cL.Sazll Q;;bq-

teLift up the Lid.
slasz]l l.éJl
Lalay \)@\:JJ

Push the Button.

23 gl
ST IS
Bottom
daclall
ol
e Attach the lid Gasket to the Lid with e Setthe Hook on and make sure the Lidis e In case the Lid is forced to open without

grooved slide down. locked. pushing the Button, the Hook may break.
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How to Use Plastic Jar with Filter Unit
Blinac Bagill AeSaawdll 8,41 ba>g plasiiawl dud,S
Adeasl Szl sleslial s b
N

/1. Filter Gasket fixing.
Blawall dudis Couds
Ay ees
Fix the Filter Gasket at the bottom of the Filter.
Alaall Jaul dridf o

S S SNI e )

/

These Grooves are located at the top of Plastic Jar Flow \

> Breaker Lines.

Sl 5,4 3445 gl baghas (po soladl £ o gl 0do ads
513 18 S ol ot 3 3 Lyl

N
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2. Put the Filter in the Plastic Jar .

A S M1 8y ?.I bliwall gud 9

S Sl 1,

These Grooves are located at the bottom of Plastic Jar
Flow Breaker Lines.

Al by 85 glold boglas o SLidl g o6 gl 03 i3
) o 313l S b b e o das sl s Lyl )
Please ensure, the rib of the Filter is placed ° © o
properly on the Plastic Jar Flow Breaker lines.
by le ruomin JS i slanall doles g oo 2SIl oy
ERRINN TR FCPINT
S sSC b dast o 5L g en U

Cssbasls lp

Plastic Jar Flow Breaker Lines
AWM By @usnds boglas

S sl as

-

3. Put ingredients.
lig Sl gudg
TN DRI

Cut the ingredients into small enough pieces to fit in to the feeder hole with proper water capacity.
Make sure the buttons are not pressed down on the Motor Housing.

pae o a5 gL o drslio wileaS gy go $iill wdd cowlin] ;4 Le dprian glad ) @ligSU glad

Syl dde i Sle sl

bt g SaaSS Bl Bl 5y \%‘:Nﬂ)yﬁeﬂ\wb)‘@‘t“f{(v,—if%fa\dé*&b 2l
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~

4. Put the Lid-J on the Plastic Jar first.
RPN e 1] e Jslhsll 2o Turn the Lid Cover until it stop.
by of A 8,4 sllac 5ol

--”J‘:{zf,—-wy‘;@\;&;) L dos il BB s

Set the hook of Lid-J onto the Plastic Jar. Make sure the Lid cover is

closed over the Lid-J.
LS 5,4 sl Jid ol ro 28T A Sl J-plasl Lo sl sl QS Japsf

Jegllasdl
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5. Then set it on the Motor Housing.

& 2 . kY
A dde e anis @3 1. Line up the triangles.
. . - SLL Ciay od
S bt s adsiz eas s od . _
- H@)}r S LY g NUSIRRES 2. Turn the Jar until

it stops

Never open or close the Lid-J when the Plastic Jar is placed on the Motor Housing as the Blade is ki of Sl 8,3 »l
still moving for a while after switching keep off. .

By ol S peiass Juaill ¥ Sy dl dule Lo d w8y gung sic Lillas J-pllaall 3Le3 of pads ¥

bl L se Bpang

B

&

K X R G ) g e B4 gy 2SS 3L U@E;au’—‘bjr&é«suﬁ'—dz@!*{x‘;fﬁ j
/6. Plug in and press the switch button. When adding extra ingredients, turn off the \
While operating, hold the Lid-J down. Switch. Remove the Plastic Jar from the Motor

ekl 5 Taknly il g S Guslaly 5, oy Housing and repeat step 3-5
¥ Joplaalf Lo dad il s Sunlf gl

,dt sl sl glel gyl wlisSo dilas) ) daldf sic
3-5 (o gl 5,5y oyl dule o daSorwdl

Cﬁ\i‘)@\:)“){r\{“’)" .x:mj\_ﬁ'z\)«faj.xﬂ\)«sug
Sl )Uﬁyd'ﬂ&}‘bﬂ—”‘:@\a- »&gfr\i‘)-&"{k}“"f.ﬂrda?‘(g:’

S50 35 el

\_ /

/7. Use Fruit Pusher —igstall gaais i pascwl  ageonns ;128 5loslil \

Step-1: If fruit gets stuck inside the Filter unit without grinding, first open
the Lid Cover with the Mixer in running condition.
Step-2: Insert the Fruit Pusher into the Filter unit in the direction as
illustrated in the image
Step-3: Stir down the un-crushed fruits by Fruit Pusher towards the Blade.
Step-4: Ensure all the fruit pieces are crushed well. Then remove the Fruit
Pusher from the Filter unit.
Step-5: Replace the Lid Cover over Lid-J after removing the Fruit pusher and run
Mixer until complete.

oM Jiii gl 8,3 sllag §gi Tl oo 9o BLiall gy dgSLe glad lasll sic 1 sekads
Syl engo 9 LoS gosall o381 d Lisall basg b dgSLall gulads & Jsaf 2 sglads

LA Juail oLl dgSLal gelads AT ddaswlsy Lgionds iy ) 2l agSLall glad > -3 aglad
Bliall g (ro dgSLAl gebads &l 5] @ aar Sy a9 LAY phad grasr oo (po 25154 Byl
Blade without getting crushed, Use Fruit Pusher by following the masll JaiSy S LW fi b g SLall gubads Al s any Joplladll 8,30 sla ach :5 sgladl

If any fruit ingredients get stuck inside the Filter unit above the

directions below :
<SSl sl 335 S8 Ul S Lo 8l 1915 i Hb s (5130 35 g e ST: T e

Lo g0 golall Juaidl el Liiall sasg Sl g SLaTl slipSo iro f Glatll aic
08 A s ox B adls gL 5 538 g 53 Lpogmoens )Lt : 2l

oLish 53ylgdl Slgareill gLl dgSLall gulass Al pasiiuwls

© s e aS A gedias LB et s o lan gt B Al e

L3515 sl b3 paioiranins o glaid Y A3 e (550l ST T PRYP Y O [ PN I T E S ICIE = NS SET DR

K VAP NUNUSNEY X AON LI ST 1S N PR RIF S0 SIS LSO - R
/8. To Transfer the Juice \
U 1 [}
o5e Il gl

After extracting Juice, press the “OFF” button and remove the
Plastic Jar from the Motor Housing. Open the Juice Cap and transfer
the juice to the containers.

31 e i (OP) xSt 53 g5l “OF F” 1 e sl yonall s o slgaitt aa

S b yraell sy jruasll £yse slia gl

.A(_{xm,',&.;ybv(,,yg@g,w)m«,“OFF”«.(;(.,,;\;;,{,»n

K -wjjdﬁaé)ﬂu-rv')»_)bx.b@w j

15



How to Use plaainy) 4.dS o3llo g

a N

Jar/ Plastic Jar/ Mill Jar/ Chutney Jar dualall 8y>/distall &y/deSiiawdl 8y/by> 5)5);@\;/59)>@\;/§—-M;@\;/@\;

Use the recommended Jar only for the recommended functions like blending and Whipping, etc. (See to “Guide to
Functions" on page 18).

(18 i Lo «iillagll Judsm yJaih) gl 3ibly omdadl o Lgy rangll CiillagLl i Lgy rangll 8yl pasniand
(lians) e 18 amas 13" 35,80,2" Cacbay) *::’,\'."3\‘.‘:"'“4:"."1&5("\:03,{-\"}3 Mbnmwjdbaﬂ;\g\ﬁbbamvje\p\

1 Put ingredients. Put the Lid on the Jar first, then set
Mak the Butt t d d th ; P
Mﬁt;il'lorismeg. uttons are not presse own on the |t on the Mptor HOUSIng

clgSll g amd @3 Xgl B e sllasll g

Ay dde )l e sl ‘a.\.c[):oAS‘L? n_bél ade e

"’\’...)’..ﬁ\-)(ﬂ\“\pb\}‘ J)’)‘&S))\)'\ - 4..4\:..).&\)?\.:))\)@\
)\i&w\;;}jq:@:)jfdﬂdu«.{;{wﬁj.@b
RRVPATSRY

Do not use turmerics with the Jar for blending.
S gl 8, pasians¥
oyl paslial 3y ey 5,5 S0 s 35 Lo gl Lpbe

o Line up the triangles.
olisl =y ‘q-a
0835130yl s Lk glile

eTurn the Jar until it stops.
by s of N Byl sl
Ll N \)@\;
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Switch Buttons
Gl sl
c2adY

Please run the appliance for short duration. Pause for 3

minute§ and then resume. Unplug after every use.
3 bl Libho Jui Sl Cabyl 8y 8yidd Jlgdl pgas oy Pl JS aey lgladl
sl @ iLas . *f-—gb&\i};n\z‘a\)\iﬁj\“
538 2o 3By il Sl ’<“‘°J\ B Blades are very sharp. Handle them carefully.
S T g e -

gliey LgS ol Jas Bals Jguaid!
A sy U T s 6y L

N

Plug in and press the Switch Button. Press the “OFF” Button and remove
While operating, hold the Lid down. the Jar. Then take out the contents.
izl ;) a8l @ 83 g “OFF” j; hzxl

slasll clual, Jos ozl gL cilgads -

PEY Méub&) 3 bv\ZA Ll Ll pesls ,Leb¢ ‘OFF” 4S5
.\3_)\3 U\a\:g))la \)Q\:)n){r N\‘Q\"\)ﬂ}‘w

Never open or close the Lid when the Jar is placed on the Motor Housing as the Blade is still moving for a while after switching off.
il e Cabenll aey Bang Byidd iy Juaill Jh50¥ Lain <y dule Lo 54l gung aic sllaell §les of puds¥ Lillas
. M;qu;\u:.,;ﬁw@ﬁ..ua;l{j,\s;\Mv‘.‘.»»g.:_:«{\ﬂ .A&w))\: ;)\z)\}eréj)@\:@K;n\)@\:)_s;)h

/
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Jar Type Function Example Minimum Level Maximum Level
ol Jbio e d¥] soiaull
Je ot
Cold coffee, Butter milk, Lassi, Eggs,
Whipping Cream 99 Up to the Blade Below 2/3 of the Jar
e Al ey awd erld B bl begd ol &y B e 213
O RN L, RNUS) w28
‘&,“.4‘ @)&gﬁx}}.ﬂu}gﬁja):
Jar
8>
&t
Blending &
Liquidizing Fruit juices, Soups Up to the Blade Below 2/3 of the Jar
AliLadl slgdl g 50 slawdl aSlgal ync Jaidl dulsd 5,41 50 2/3
Sl @rglsl ol (U] w2
s
Plastic Jar Blending & Fruit Juices
with Filter Juicer aSlgal Up to the Blade Below 2/3 of the
82930 Aty By . Iy 5 o | Plastic Jar
o LaAJJ 73 - ’..A..J' e
sliac ,{) Tsfﬂo ; opr) o LS S 2/3
A Sy [$F S i Seonghes
(Max. 80g) Rice, Pulses, Masala, Dry
spices, Sugar, Bread crumbs, Nuts,
Roasted coffee beans, Arroz
Shlgs Xlwlo Jods ) (el 80 a> uadl)
Dry Grinding vaed gl cluSe s f-.u.e S ddls Up to the Blade Below.1/2 of the
B Q\ﬁ_,;w\d\“o\,,,‘@_(P{soﬁ») o Mill Jar
FHECNN (RN - o E . Juaddl ilad R N
S os gy ¢ Lol SaZ ol Ko o = Ainlall 5> o 112
Sesslppsf 5 - Lk RENIT3Y) .
[RV-2\. - 5;)»@\:1/2
Mill Jar
disdalf 8y
Sl
ked Dal or Ri t i
B Soaked Dal or Rice, Coconut, Onion, Below 1/3 of the
Wet Grinding Masala paste etc. Up to the Blade Mill Jar
byl sledl gk | duabis Juay aigll jo 5yl of godin pae> Sl diled ; R
= . . . disdall 5> o0 1/3
BINEIPRTS #1 A sl RS P
cogb y ALl 2 Gl S35 e A L e
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Remarks

s

e Use the PULSE when whipping cream and ensure that it is well chilled.

e Sy Lgag s o 2STig £, Sl §as aie dladl pascl ©
a2l 3 T8 2 e 03 S os il Sl Sl g35en K @
® Take extra care not to overwhip cream or drinks containing cream, which causes cream to separate into butter and whey.
oA fiag g gyl Jund I (5395 illy Ada Sall yeunss Sl iyl of Ala S ld a3 Gadl paey diblinf dylic 551 @
c358 BT 508 ot oo e STy 5 o Lyl sl gla 5 L el il 51 2 € asb 3o @

e A maximum of 5-6 egg whites are needed to whip up to a stiff consistency. Ensure that the Jar and Blade are totally dry and free

of greases or fat. Even a tiny of yolk prevents whites from whipping up stiffly.
i JolS S el of ol 0 gLl gLl Juailly 3 ol o 35T ploall cluleto pruay <1 3asull yau ool 5-6 I i ©
JalS Sy il 0 3ab gio I $a5s ailé il i (o fas ALLE dyeS cuilS of
BIEVIpEN J:J\{dﬂ;y})g}.\u_(.ow{w}c\m{wywb I?Y >}JJ»Mw56»hu>)rbd\jvr.4.m5 6}5/; °
*{6 }»&’#awuww,d»}»rﬁ,)l xNlg ‘f@‘f‘“’)

@ Avoid over blending fruits like grapes to prevent the seeds from getting crushed.
293l G salasd cuiell Jio aSlgall il o3l il @
s a o T gl s b aSE Lo a3l 51 i 5 00 sl gloeys @
® Running Time duration: 30 seconds 4wl 30 : Judii)l Bao @
6301555500 o

e Avoid over blending fruits like grapes, sweet lime to prevent the seeds from getting crushed. For apple, orange and sweet lime, 250g of
ingredients and 375g of water and blend for 30 sec. For Carrot, use 250g of ingredients and 375g of water and blend for 45 sec.
375 g0 wligSUf (0 ply> 250 pasuiawl ggaullly JLasydly Zlail) dvsidly Heddl b s3lasd pgaullly ciedl Jio aSlgall S50 3l ol o
.l 45 Bal e g>ilg s o pl=> 375 g wligS1f (4o pl> 250 ’el.s_v..._mi \»_v.JJ dewlly gl 308.d @ g>ilg sLU o Pl

Lol 1 n 8375 40505 5250 ¢ 5y e ly ot et aS glan gt ,Aj)ﬂu.»\n s pe s 51 i 535 Lo i
f f ar .).S‘L m\?45uy~;w{u\.¢!u\ ;37519.- )S SOAC‘}Ad\)v ‘i{ }4&4\?30;})««:).&.‘3

e The ingredients should be free from moisture. Dry them in sunllght or roast before grinding.
odal Jud of pua il Ao il B Lgads dighs Il o LS bigSU 56S5 of ey @
Z..,)iu{o.s‘{a):»)\‘_).»){dﬂ\aubkb)a\J\4, il oy an wlbisle o
e Add harder ingredients like turmeric and dals first to grlnd masala to a uniform blend. - |
gsaaid ¥Lawlll o dod ¥ol @S, Sy Jladl Jio duwlall uLogS_U °
Mﬁw\gu),mla,&\:u‘{b»\u\ \)Ag)~,>>))$b,>u Jtovm 5:
e For tough grinding, rest the Mixer for short intervals while operating.
bl gLl Bpand wilyiad 7yiand digsUall g mawladl °
soond ol 8 S e gl WG a7 sl 4 05 6l e
® Break turmeric into smaller than 1 cm before gr|n§|ng Always grind turmeric with other ingredients.
) oSl 20 @S S ool Lasls ,;..hﬁ}..o,q.mu.n,....al 5 o @S,SIl Sl @
.A:S;Fgéb\ya‘ﬂbﬁ)’:))é\gyw 6ﬂwbldhaj\»!~ Laszrsyyolbd b oss =51 03 e
Running Time duration: 90 seconds 4ol 90 1t inill Bao @
4...“ 90 : ",{J{U\‘J [}

Use the PULSE or Speed 1 first to crush the ingredients. Add water as required and grind at Speed 2. Stop the Mixer and scrape the paste
with a Spatula in between grinding. Replace the Lid and grind till done.

daelll yonell baduSly dig>llall ciadyl .2 deyuny pnboly cgllas 96 LaS sl ol oibig S e ST g 1 deyanll gf A5LadI pasial @
Jar dinds (10 R i by sl el sl goall pL3 Aol

»lhab Jul{uas).-\)u{la,\i M:»\:\t);l{.s)»‘}.p«&..,&ﬂ\.Ju‘{u\..a\u\v{j.m .u\.:u\n..u\_a\yd;l{;)»‘g\)1 e by dbsl e
cams s B 1 53875 Jas pusla 513 alona Lyl 5 38 xiylys 59y 51 S5, sy L

e Running Time duration: 90 seconds Aul90 e il Bao @ 4690 35,80k e
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Jar Type
8,3l ducgd

ey

*Chutney Jar
FRTTRNER
Sooph

Function Example Minimum Level Maximum Level
Jio R (P ad¥ seanll
et dasat ;

1,
- Sugar, Coffee beans, Spices, Condiments, 7 of Chutney Jar
Dry Grinding Nuts 2 tbsp level
i . i 5 o
Ll alpll o ol So alas wilgs ol g oS Jsi ddele2 B S oo Vo
L >\yu;){>)> = Lo Soslas a2 dalall
Jeorle Jdoe ol gsl o g gladils ¢
g . L‘{): % Q\; éa.u Yo
To be 1% tbsp heaped %2 of Chutney Jar
Masala paste, Onion etc. ingredients and a little water level
El Juas XLl dalio oiligSIL aegle JSTddelolVs | By soiawa o 2
YR (MR AN B PR NN dalall
S 005 32810 | Syl o e
To be 1% tbsp heaped %2 of Chutney Jar
Ginger, Garlic Paste ingredients and a little water level
poill Jebill pgnes Sl SIL begle JST daslalls n,,ﬁwww
e i _ s o Joeldg
DSl 5 05106 32617 L{);,Q\»da‘u‘/z
To be 1% tbsp heaped 2 of Chutney Jar
Poppy Seed Paste ingredients and a little water level
OLseid] j0d pgmeo oligSIL degle JSTdaelols | 8y soino o %2
L;«\;,_:‘sr;, o AP _ s (o Juldy dalall
\ |0 SNCRVACRFZ " ‘/
Wet Grinding FS e y5,52158 52615 ‘-{);"@ e e
Aol sl gl
\ol sl
o ;y‘)b‘{b"’ To be 1% tbsp heaped 2 of Chutney Jar
Poppy Seed & Cashew nut Paste ingredients and a little water level
9LSIlg Ghlsniudf j9is pgmeo oligSAL degle JSTdaelols | dys soino o %2
L;M(\ﬂ.}ua\»_.»r‘n}? _ s oo Juldy dalall
S5 305 528108 | Syl e

Coconut Chutney

il jor dualn

To be 172 thsp heaped
ingredients and a little water
SligSIL degle JST daslals
_ s oo Juldg
NS e 555108 328 1%

%2 of Chutney Jar
level

npsww‘/z

y,@\.da‘u‘/z

Mint Coriander Chutney
bpSdl g glizidl dalin
t\;{, 2 )—:{ Y

To be 172 thsp heaped
ingredients and a little water
olig S degle JST danlolls
_ sl oo Juldy
NS e 555108 3281%

%2 of Chutney Jar
level

n)».sy-mw‘/a

"{J”@\Jd‘“yz

*The Chutney Jar is used for dry and wet grinding such as small quantities of masala powders, pastes and chutneys. When grinding very small
quantities, use Speed 1 and rest the mixer at short intervals.
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Remarks

ol
Olsew

e Allingredients must be dry and free from moisture.
Ang oyl o dllsg bl clisSU gras 0855 of s @
Bl A Oy 0t S oy Sl o
e Running Time duration: 90 seconds
awli 90 : il Bao @
4690 ;f){;,\.; °

o When grinding a masala paste which contains dry and moist ingredients (Cumin, Coriander seeds, Dal, ginger, garlic and green chillies),
add the dry ingredients in the Chutney Jar first and powder them. Then add moist ingredients like green chillies, ginger, garlic and a small
quantity of water and grind to a paste.

A8l g S cain L jurn s ¥ Jalally podlf Juads JIs 85I g 590S) dljg ddla ligSo rouinty silly ¥Lullf gonso gl sic

loriny ST @ gionoly sl o Juld jladag poddl  Jurkill LS pns¥T Jalalf Jio duboylf clig €1l Caunl @3 Lgasmwwly ¥ol dualuall &y 4

PR SANCE RGN u{s‘m_u,(&m;t}m,yAMj@n;_‘A-ﬁ:{(;;‘-}_‘.,,J))u},_i.;;_;\,6,\,_531@»,&}&;;;,;(4,3 .

st by i B a8 i yos SLSIT (S Ik 5 glals JHo y e Ly 13l Sl slye s 28 b i 1 ]

e Slice the ginger and peel the garlic. Place them in the Chutney Jar. Use the PULSE to crush them, then add a small amount of water and
grind to a paste.

ST gty £l (po Juld Jlado il @5 eysanSal A8LAS pasial Aalall by> b egan poill iy guilyd I Judyll glad @

L,B,ufé\.'oh;\g{)\.@nmﬁ&.)\jlu\u“\g;f:}kg\ﬁu..)pﬂ&)\..unynﬁf);,;@\i&\;\)[\..ﬁg\)Mw,uu‘{&&\)J:}.é)' °
e TR I g

e Lightly roast the poppy seeds and grind them to powder. Then add a little water and grind them to paste.
e preal X @ gislbly sl oo Juld jlado chnl @ Ggoso 'Mgﬂﬁ&i—\-’n‘slﬁﬁw';s%w—ﬂe i e
st ot §aSh i 0y ST S ke e a8 sy, \,;T,.;ft,uv.{\)f;{(;a .
e Roast the poppy seeds lightly. Place them in the Chutney Jar and grind them to powder. Then add a little water and grind to paste.
S ginlily 51 (p ol laio sl @3 Loy lomrias v @ginboly daliall 5y b mga . Sls hLsdidl i paromis od
st i bod B oS 2 s SO GT LS i e g)mf)m@\i@, Ll g@w{b»{‘z .
e Place the ingredients in the Chutney Jar. Use the PULSE to crush them. Then add a little water and grind to paste.
Ao lgopiny i @ giodbly s o Juld jlado dauisl ©F @y Sal ABLaS pasil dalall B & clsSli g ®
<35 7 ad B8 50s ST S e e alhslinl 5357 5 sy Il s Sas 51 ai Spoa b 5o Lol @

e |If the recipe does not contain any thick ingredients like coconut or roasted grams, it is not necessary to add water. Place the ingredients
with salt to taste in the Chutney Jar (The salt brings out the moisture in the leaves and promotes smooth grinding of the chutney). Use the
Pulse to crush and grind to paste.

daliall by b el o lig K1 s oLl A8Lis! gy0n]f iy ] 031 oo o i@l o Jio 243 S0 ciligSa &yl (pouiais¥ ddungll colS 3l ®
9l (g yuans S3T ABLALS pasiian (plalo dualinll ooy SLill 9 oo duplodl &L el poia)

) i Sl dHs e sl S bolpan |y slgn . 3515 55y T35S WLl 4y 655 € 3,158 5 oab el b IS bt i sln S8 5s 3 ST @
T3t i Jiod B a8 sl 33 S0 5338 3 5 sy el 3 e 5l (0 e gt [ Sl 335 5,5 o peaiS a8 J5

e Running Time duration: 90 seconds

Al 90 : fua i) Bao @
4690 -‘,{J{O\‘J °

Lglhall g9V deyudl pasiil iy LS e sk i cbalially geelly ¥laslll Gemss o ALl silaS Jo dubsyllg A5L31 slgdl et dintall > il *
Byad olial puyiaes

U5 3l e sl 1y F s Sl el St ol 5085 Bt s oy YL 51 S0l T LSS 51 558 55 6l S oon b
Cosleaslil
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How to Clean il dtnS O3 ){ AKo s>

b

(Attention ol o,-ja)

Unplug and handle the Blades with care.
Aliey Jouatll Jolisg Juadl ©
codlhaas Bl ,\Tzﬁv,\j@ Las-liys @
Use the liquid soap mixed with water and soft sponge.
Do not use benzines, thinners, cleansers, scouring pads, etc.. (Damaging the surface)

el puidawl deladg Ll roie Jiluw poalio pasisl ©
(glssdl L) . Jhaa ] Gasbuo Lataill il ool past s
coslieslia s iyl bood 33, 4sid bl sl @
PR A A SN A%
Do not use hot water over 60°C or dishwasher.
ogmad] Il of dugio damys B0 go ;ST opslaw slo pasiuwi¥ o
.$$,;st:;}@3»\i«?,geo%\),x_'t\w,u\ *)

™

“—Wash with soft sponge. )
doclpuawldebha, “u.a.b.v_’
RPN

(To Pre-wash before and after using Jar N
(Prewashing does not apply to the Mill Jar and Chutney Jar.)

plasianXl amig Jubd Lawo 8y oozl
(Loado dalall 8yog pondall By Josd o o)
(b Sronplbs SoA bbbl srtint) a3liml ) sm 5 1375k

@ Pour 250 mL lukewarm water in the Jar.

831 8 el LU e Jo 250 WSl @)
Car b S s ST D 250 5051 @
e Press Button and operate the appliance for about 10 seconds.
510 Bl slgd Sy )5 il @)
Sl o S 10 e gl 500l ;L3 1,455 @)
@© Switch off and unplug.

SLgdl Jadly Jub bl iyl @
oS8 S Gl T @
o Disassemble and throw away wa:ter.
Lol sl gaylg sLgdl oL @
e A MRTNSIP ST )

S J
/TO clean Blades Wash by a brush with handle. N
Jomaill Cataizl Mlynm,u@_bi
UWOQI{J:J .Mﬂ)\)“)u‘){\a’b\v\
N Handle them carefully to avoid cutting hand or fingers.
s, R LYY
b 0000 N .>,¢;QL_i<\\i¢.u>ﬁ.~J\>)g¢:A\{\)\4a\/

—> Wipe the Motor Housing with well wrung damp cloth.
Byguarog dubs) Giled delndy o> Iy dile pral
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Filter Cleaning  sliuall s Adgs§ ak
@ Cleaning should be done immediately after every use.
plasil JS sy blaall by @
apbpl#lge S pk ol wheslil b 25l o
e Use Soft brush & warm water to clean the Filter.
el blina i dainl g, b slog dind Blinyd pasiiowl @
. @:b\}&é&fz&éup{e@pm)\ °
® Clear-out the seeds & skin clogging on the Filter.
Bliuas slasil Lo oty siTf pudually oidl Ji @
. ,55\».{;\»;:_....;;- }"\T.."'lgd\‘“‘w“‘%i bis ®
® Remove the Filter Gasket and wash the bottom of the
Filter and the Filter Gasket.
iy slaall o Lol g d il didi s @
Sty 2 5 Mgl y 1S o LA 5 @

N

\_

Lid-J Cleaning Folladf sy s S At

® Hold the Juice Cap straight (90°)

(@20 90°) @rdiins gung b pasll grseo Jox e oyl @

(4>=,>90°%) ,\a_)bémﬂ.ﬂ ‘)642{0}?’;.)_\{@\2)3 °

® Remove the Juice Cap straight as shown in the figure

JSSIL fengs 90 LoS @udiig gung b yrasll grsa sllas 5] @

wJ\éjrﬁuapML\de’{a#qT@\:); [ ]

o Wash with soft sponge.

el il delady alas

\_ "iﬁ“‘p’u’”“”\\’\)’T °
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Troubleshooting a3l L3 e gyoilf ol u‘-“cj)

Possible cause
Jraadt ot
5! 3)\se

How to fix
idlell i,
olslBes

Unit cannot be turned on.
Basgdl Jup i (S ¥
Y u,c e )a(;.«:

>

® |s the Jar set properly?
$ionionis B9y Byl gung 2 S @
Sl 38 By T @

e Is the Lid set properly?
Ss by slaill gy 2 Jo @
Sel3S )l peyop oWl @

® Turn the Jar until it stops.
(aByis i dydl ol @
.;g;ﬁ;&;\%t@uﬁ\)@g o

Unit does not operate when turned
on.

gl o e dasgdl J2ids¥
.KJJ{QQQJ,JJ\U..;,K’_.«:

Is the plug connected properly?
S JSbu puldll Jusgs 2 Jo @
§¢J\aw&aj&u}>@&).~s<g> Wl e

Aren’t ingredients stuck?
Sidaile wligSl Jo
NOWNE G SNSRI

® Plug in properly.
es Sy Jungl @
s s o @
e Remove all the ingredients once and
put them back in the Jar.

aclg basly dods cligSl gro> g5 ©
) apdl b Lgang
Dbl Wl S s LSS 1) 415 s1a 0

Ll

Unit stops operation during use.
sL) Juedasll o Basgll LaBeis
Pl

RIS ST TN <IN

Is the circuit breaker protection active?
* Too much ingredients.
* Hard ingredients.

Salled duilyyg Sl 530l glold dyle> Jo ©
Jo> BpuiS ciligSe
Auwld oligSo *

S bk SUlai Lale T o

sl g ;\"V» *
Bl i I3l *

e Follow the instruction for “Circuit
Breaker Protection” (P.12)

8yi1adf glols dulos» clorles gl o
(12 po) «duilyg <l

s S I e ey 35 sl 5
(124mi0) 25~

Ingredients leak from top.
coALe¥l o Slig S Gy ats
i Y51 15 o\,

C Ny

® |s the Lid Gasket set?
Sellaall ddil> gung 2 Jo ©
c.;‘,..«\u)u\w\}w):);)p.i}uy e

® Hold Lid down.
JasM sl dnG @
S 3081 L b

e Set the Lid Gasket properly. (P.13)
Lo Sy sl el dpils 2o @
(13 y2)
(13ame2]) 023513 oy Lol s @
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Specifications

Model No. MX-AC400
Power Supply 220 - 240 V ~ 50 - 60 Hz
Power Supply 240V ~ 50 Hz*
Power Consumption 340 - 360 W
Power Consumption 360 W*
Protection Circuit Breaker
Motor Housing Plastic (ABS)
Jar Stainless Steel (SS 304)
Plastic Jar Plastic (Polycarbonate)
Lid-J Plastic (Polycarbonate)
Lid Cover Plastic (Polycarbonate)
= Lid Gasket Rubber (EPR)
g Mill Jar Stainless Steel (SS 304)
= Chutney Jar Stainless Steel (SS 304)
Lid Plastic (Polycarbonate)
Blade Stainless Steel Hard Type (SS 304)
Filter Plastic (ABS)
Filter Mesh Stainless Steel (SS 304)
Filter Gasket Rubber (Silicone Rubber)
Speed Control 3 Speed with 1 Pulse and 1 Off Button (Piano Type Buttons)
_ | Prastic dar with Fier o E_v(\/\elz\:e;n?;%vmghuﬂtnetre)r)
% Stainless Steel Jar| Max 1.0 L (Wet only)
o Mill Jar 0.5L (Dry) /0.3 L (Wet)
Chutney Jar 0.2L
Weight 6.6 kg
Accessories Whipping Plate, Spatula and Fruit Pusher

* Only available in QATAR
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