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Thank you for purchasing the Panasonic product.

= Please read these instructions carefully to use the product correctly and safely.

= Before using this product please give your special attention to “Safety Precautions” (Page 3-5).
= Please keep this Operating Instructions for future use.

= Panasonic will not accept any liability if the appliance is subject to improper use, or failure to
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Safety Precautions

In order to prevent accidents or injuries to the user, other people, and damage to
property, please follow the instructions below.

m The following charts indicate the degree of damage caused by wrong operation.

Indicates potential Indicates potential hazard
hazard that could result A that could result in minor
A WARNING in serious injury or death. CAUTION injury or property damage.

m The symbols indicate specified items that must be followed.

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

/\ WARNING

e Never touch food in the Jar by hand. Always use the Spatula.
® e To prevent electrical shock, do not let the Motor Housing come in contact with

water or any other liquid.

e Do not damage the Power Cord or Power Plug.
Modifying, touching on or placing near heating elements, bending, twisting,
pulling, pulled over sharp edges, putting heavy objects on top, bundling the
Power Cord and carrying the appliance by the Power Cord.

¢ Do notplug or unplug the Power Plug with wet hands.

¢ Do not immerse the Motor Housing in water or splash it with water.

e Do not disassemble, repair or modify this appliance.
- Please contact the Service Centre for the repair.

« 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.



Saety Precautions

\

/\ WARNING

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
todoso.

Do not allow infants and children to play with packaging material.
(It may cause suffocation.)

Do not push the Safety Lock with any instruments such as stick as the appliance
may be switched on.

If the Power Cord is damaged, it must be replaced by the manufacturer, its Service
Centre or similarly qualified persons in order to avoid a hazard.

Make sure the voltage indicated on the label of the appliance is the same as your
power supply.

Also avoid plugging other devices into the same outlet to prevent electric over
heating. However, if you are connecting a number of power plugs, make sure the
total wattage does not exceed the rated wattage of the outlet.

Insert the Power Plug firmly.

(Otherwise it may cause electric shock and fire due to heat that may be
generated around the Power Plug.)

Clean the Power Plug regularly.

(Dust and moisture build-up on the Power Plug may cause insufficient insulation,
which may cause afire.)

«—Unplug the Power, and wipe with a dry cloth.
Make sure that the plug type of the appliance is 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 that they do not play with the appliance.



/N CAUTION

Do not place the appliance on an unstable surface.

Do not run the appliance without assembling the Jar Unit.

The Flexi Jar is fixed with Blade (For Flexi Jar) 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.22 for maximum capacity details).

Do not move the appliance during operation.

Do not use the appliance if the Power Plug does not fit in the socket.

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.10 -11).

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

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 the Power
Cord from the wall outlet. Never pull the Power Cord.

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

This productis intended for household use only.

Ensure to clean the surfaces in contact with food after use. (See “How to Clean’
on P. 28-29)

Ensure to operate and rest the appliance as stated on Specification table.
(See “Specifications” on P. 31)
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LY.Ll - [ -« - .
Parts Identification gl ¥l canyeill  \gund 2yme
Wash all the parts and accessories (expect Motor Housing) before the first time use.
Ensure that the Jars and Lids are clean before using.
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Difference Among Models W Jua cp ciglii zilaill g AN

MX-AE365|MX-AE465
Plastic Blender Jar with Filter Blacaa g e Dy Iola ke b Saindly oS daglie adnd - 0
Stainless Steel Blender Jar  faall a jlidll 3 dll (0 LA sle 5 Ko aa (5aY s oS da sl ainds 0 0
Mill Jar $oFpl  Ainlalise 0 0
Flexi Jar Sl ele g uSE adnd 0 0
PLASTIC BLENDER JAR UNIT WITH FILTER (FOR JUICER) | | STAINLESS STEEL BLENDER JAR UNIT MILL JAR UNIT
(Applicable for MX-AE465) (FOR BLENDING / WHIPPING) (FOR DRY / WET GRINDING)
(Note : Use Filter unit in this Jar) (Applicable for MX-AE365 / MX-AE465) (Applicable for MX-AE365 / MX-AE465)
Afat Baa g 3 g e Sl LA sle g faall o slaall 3Y ) (e BaMS cle g3aa 5 Lisall by> ba>g
(MX-AE465 3|kl e ahai) (sl / Llal) (dudo,IIasLd)
(Ol 138 b Al 5am 5 ol D) (MX-AE465 / MX-AE365 5l hll e (3:a) | | (MX-AE465 / MX-AE365 ) skl e (3iav)
LS G U (Kbl S Lo lie 4l 55 2 53V b 0 T lia 4ad i Soieh
(MX-AE865 (51 33 o3liins] Jl3) (505 o ] 058 glae 51 5) (035/ K85 5l40 358 5,5 61)
(A58 alitil el ) > il sl g ) i 55) (MX-AE465 / MX-AE365 (5 3 oaliiul Ji3) | [ (MX-AE465 / MX-AE365 5| s oaliiu) Ji15)
Lid Cover ———=>
solall clailf —
@\1)3
Juice Cap
QRPN
w Lid Gasket
Lid Gasket should be attached
Lid-J to the Lid with grooved side down Bol;?‘_r: Blade (For Mill Jar)
J-gllad flasll ddes . 1 5d) 8 ad
P B slasll Sle glaell dodis Jay) oy a (53 - b)f) :J]“J
i ¥l g 53] il 06y of Lo B B )
Lid Do S o A\t
Gasket Top  phrsusd bl 20 Sy
sl .;{:3 — u;c RNy
' ; Blade (For Plastic Blender
S Bottom [ Jar with Filter / Stainless
gL Steel Blender Jar)
- &b (&usLell 8,4y A< WML Byanll) Junsl]
c_l...il; ('@\.}f&d%‘@\.d’ﬁ) Axd
A Stainless
) Steel
!:uilter‘l\_/lesb Blender Jar
Shal “; B Handle
=14 b -9y
@ aﬁ.«;
® Do not use turmeric with the Jar for blending.
Filter ® Do not interchange Blades with other Jar. (Assembling a wrong Blade will cause overflow or leak.)
Gasket Syl s b byl pasiwi¥ @
c—wA';-» (g of wlig K1 pails I bols Jua g coms) 530 53 Jouaidl Jao¥ @
3y

aad Bl s e 35 s 0 S LB Sl b @
(ol oalym 25 L5 g o band ol ) Balla)) )..(;f,o(_»h 3 h@\zé\»&.‘i °

Safety Lock ole¥l Jid sl )

Plastic
Blender Jar
LSty By

Keep clean to avoid foreign particles deposit on the bottom of Handles.
walall Jinsl le sl lopd! @ S1,5 salast Litas 4y Badis)
98 ke pan g3 31y a5 T3\ 08 o sl b lads 15
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Switch Buttons

IR '=.'
B D OOOC
“PULSE”

While holding down the “PULSE” Button, appliance
will operate. (To stop, release the finger.)

B “PULSE”

il g bg2ins “PULSE” 0L asas® Loin

(zma¥] Lol 3Lad) jlgd

“PULSE”

e o aficpl |, PULSE e S5k i

\

(2l o lsCle s § b snsl) 9

Motor Housing
oy ade

a{::u:)_;_y

Power Plug
Gom 5Ly

(FOR DRY/WET GRINDING / BLENDING)
(Applicable for MX-AE365 / MX-AE465)

(B LA i S 7 5 fopndal) (ko e/ Si o/ 00 S T slie 51 1)
(MX-AE465 | MX-AE365 | ,hall e (3udaiy)

FEIATEEN
FLEXI JAR UNIT Suld ele g 3aa § Al Gy g

(MX-AE465 | MX-AE365 (51 o o2liin) Jil8)

Dome Lid
18 K2 e stle
d-\éﬁ:.-lﬁ

Spice Grinding Lid
il sl (ks ol
45 o @

Lid Gasket
elas ddes

] ﬁ)ﬁ-{%ﬂ

Flexi Jar
sley

® The Blade (For Flexi Jar) is fixed Permanently
e Do not attempt to remove the Blade (For Flexi Jar)
@ Spice Grinding Lid, Dome Lid, Chutney Lid with

Dome Cap
R e e ellae

Liquid Cap
il sl (5 slall elasl)

Power Cord
G paw
aalal Sl

8 g &b S
Chutney Lid
Pusher with Pusher
- oaias Lad Attachmti’r::
1 N
1 Top 1 R
1 44}')! ] h )’
Yy waan e i"r‘ .
Bottom
e Lid Gasket
o _:_ ___________ "'i_‘ __________ J' sl A
N oSy
Blade
(For Flexi Jar)
(Sulh cle ) 5 i
(S8 sl 43 Jo 3 50) 4k

)

Al 5 ) pamy Hidia (Sl ole 5l) 5 il

P
il
“J ‘I;— Handle

Va0
s

(omSt adipls 4 Ja gy pa) 40t

Pusher Attachment should be used only with Flexi Jar.

(oSasls ele ) 5 aall 4113 Jlai Y @
slarll g Jol gill (ke el aladial sy Y @
Gale e dualiall olle 5 4l IS5 e

L Sulh ele 5 aa V) adall

Cal 023 ol Wiy 5k
)l 1) 45 S o @

(el adipls 4y Ja sy 5a)
e o eyl ol s @
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Accessories clislll  Slolis.
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5 o Sy oS bslaa () s ealiiul (51

Whipping Plate
34t s
e

D

To use for the Plastic Blender Jar,

Stainless Steel Jar / Mill Jar

[ ele s ¢ (Siadlll WA cle 5 3 phaaiadl
auall o il 3 il (e dintaa ele s

Gl il [ 85 i oY

To use for removing contents from the Jar.
B o ciligadl £y 4 plasaw
B e S e

Spatula Fruit Pusher
isla iis asloddl gits
0_,:;.).'.)3 )L‘J

)
To use for assembling and disassembling
the Blades or Whipping Plate.

oo of Jgaill Sl S as 6 plasudl
L
IOTECINIVCRS S INP e -IICH

To Use for Pushing the fruit contents
towards the blade
il olbly aSlyilf o lupidl giad pasiin
A3 b ga ol 52 gols Lid gl yeslil ) daeay
(Accessory for MX-AE465)
(MX-AE465 - gak)
(MX-AE465 > 2)\)

J
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Important Information

¢ Do not use prohibited ingredients as stated in this table.
Prohibited Ingredients

Attachments Description

e Ingredients with low water content
(e.g. boiled potatoes)

* Blade (For Plastic Blender Jar) ¢ Hard ingredients (e.g. turmeric, dried soybeans,
e Blade (For Stainless Steel frozen ingredients, Cassia cinnamon)
Blender Jar)  Highly sticky ingredients (e.g. peanut butter)

e Commercial ice cubes
¢ Ice cubes (For the case using them alone)

o Meat, fish

¢ Ingredients with high hard fiber (e.g. vegetables)
¢ Blade (For Mill Jar) e Highly sticky ingredients (e.g. peanut butter)
* Blade (For Flexi Jar) * Frozen ingredients, any ice cubes

e Meat, fish

¢ Any other ingredients aside from egg whites
and fresh cream.

daga claglza

Jaaall e A S0 o LS5 ) glanall il Kall aadis Y @

¢ Whipping Plate

5 sBaall il gal)
ia g il pal)
satdial Sl (5 sinall @) Sl Sl @
(38 shosall Gudalladl ¢Ji)
Kl el U gaall J 5b ea SI Jie) Duleall cils K @
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W TRF JET I
(20 Lglloninl Alall) =i CilaSa @
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Safety Lock ole¥l Jad 1)

The Interlocking Safety System is
designed to prevent the appliance
from switching that 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.

Safety Lock ole¥l Jad o

OLo¥l Jid 23238 fironio pb Sy 8,31 gung sie jlgd) Juiodsd gi ST mamas pla¥l Jid o
Eage 81T dsly

ole¥l Jad Lo duyall olgll @15 salas] [PRRPI TN

1o 15508 o) al o glolor ol ) i ol ond o o g oy 01 30
cocndi 5o e oL o5 e B o8 5k,

c oS ke 16 slgray o K2 g S o sl |y 55 51 S

/

Circuit Breaker Protection

ASlyg ST 33000 gbold dole> o §)La) Ll

When the Circuit Breaker automatically stops the Motor due to
overload, press the “OFF” Button.

530 ol s GGy 55 pall 5 530000 ol i 5 Laic
ele s A1) 3L o8 5 (OFF) "Juill Gla 30 e il

S Cibsia Bl b dlaar ) Dsise JSasA sk 4y (K e aS B
i€ laa ) Aded 5 ama lid | OFF 4

2 Remove the Jar and reduce its contents to half.
Caail) ) il siaal B8

a0 GialS Caai 4y | o JAl &l gisa

After 2 or 3 minutes, tilt the Motor Housing and push the Reset Button
at the bottom surface. The appliance is now ready for resume.

Ll bale] )5 ghag &Iyl dile dlloly @b 35Las SO0 of (iduds j9p0 Any
lasiaw¥l BiLe faly Lgd) gay baclall Lo

.y:)%\)ﬂ\&é‘);&mj\g&}wﬁmg 1) yssmabag 2ds ¥ LY 5lon !‘\:! == o=
.M\guaaa\n-\l\;.xén\i;uld\), Q}goKLA *
Reset Button
Luallsale) )
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How to Assemble / Disassemble

LS ot/ godl duanS u;;r»ﬂ/gaguéﬁ,

|BIade/Wh|pp|ng Plate g4I oo / Juaill dj(.,bu)a/w |

/

Stainless Steel Blender Jar / Plastic Blender Jar / Mill Jar / Flexi Jar  (dualall by disdall 8y> 5y3) (u:;'\%@\; ¢ ‘f;F@E 4@\i)m\£«\)}b)

0 Put the Blade or the Whipping e Hold the Jar coupler at the bottom. (Flexi Jar)
Plate inside the Jar. sl o byt dipdo Ll (dalall ay>)
o G po o Juaill 2o EY) Jg.j_))\\)@\imzcﬁ (5)511@\:)
B3 sl @ Tighten the Blade knob (black)with the
B Q\: a3 Loy b b ax Spatula (anti-clockwise direction).

daelll (gl Juaill paido s @S|
fdebudl Gylic dSy> ol3 juSe) doawll
B i S5y L (o) i

The Blade (For Flexi Jar)
is fixed permanently.
Do not attempt to remove it.

s SISy cndie dalall Juas of
Juaidl g5 Jola ¥

u""’;)"’ Mhua&pa)\ﬂug;,w
.M\...Jg:{ba-ﬁ

/

Haaladl ele g/ Siiadl LA cle gffacall o gaall 3Y @l e LMA ¢le I
Stainless Steel Blender Jar / Plastic Blender Jar / Mill Jar i u;f /s“;'“m;\ US.LUL:.A uj.ﬁ.i./&zjm ;\;:i :J;LP;:
Disassemble <L Szl ;J;’{l».

o To disassemble, reverse the
assembly instructions.
Sl gronelf ciloules 4 el <icll o
Sl s 36 535 Shisl @
- aoaap 555

Assemble  z.oxll Q\)‘{(‘A}a

Lift up the Lid.
e I N L P XY
|T)j)| l | "*‘_)“)'-\J@\Qﬁ
gsJ-IJ £33 1
Y = @ Push the Button.
BUPYY)
\% LAB HLes) )A.{)
I I
Bottom Bottom H, f
daclall daclall L \
ol ol | '

® Attach the Lid Gasket to the Lid with

e Set the hook on and make sure the Lid @ In case the Lid is forced to open without
grooved side down.

is locked. pushing the Button, the Hooh may break
og.S.:gl,i.c;Lb..iJng.c'&.f...‘td.H?.ul (] .;Lb_iﬂd.a'ﬁg,oaS‘UgdLhilh.,.‘d ° Mwﬁw‘,&b%dlulf-gﬁ .
Jw¥T g sl Csld Jﬁ@\ija A(Juw,a K o e ST Sy 08 3 235 (9s
Shsads b Sl gy b1, *)\U’ST;"‘E’ o cowloas 031oLaB0s0 5Ly e bl eI 50 s @
L L’.&‘}d’,\;ﬁo' oSy b 3 u,.-:)'\.,«.{;/
Top | Lid for Flexi Jar (Suld ele o ellae  uS adisd o |
soladl ;)fj-\l. (Dome Lid, Chutney Lid with Pusher Attachment, Spice Grinding Lid)
4l JSM.L,J;;U& o tg,;uewuug m_‘sdsuglc elac
| Bottom ‘5;\.\5 (L] ‘amJJLuﬁ dararn L wul; (L] ‘L;A.\.\S [N
EuLEJC - @ Align the Lid projection with Jar Notch

Locking area, after that hold Notch Locking
area by one hand and set the hook on to
lock the Lid by another hand.
cele il Jib dshia pa slaall Lalin) 31aas o8 @
ehl;@d&d\mdﬂmlﬂam
(S AY) 2l eUaal) Jaal Callasll Ll

® Attach the Lid Gasket to the Lid with
grooved side down.

]
I
I
0850 of e sthaedl Sle dddl layf @ :
I
I
I

¥l g > and Cald

. Notch for Locking € )5 Al Ciia 4nbi G ) 0 (Kies @
)bq&))bo{m_)\m:@,bb u\i)’gr“‘g o eyl 20 u..ul.n;mj:&wm_ﬁ.nhbmmhum
)\}w_\;);ol ua)idéﬁsbeéq)a A}...us_;\_u.\l_um.\j)su\dubum)i_u
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How to use Plastic Blender Jar with Filter Unit
(Applicable for MIX-AE465)

/1. Fix the Filter Gasket. \
Blialf dudis conds 7

A 2y s

Fix the Filter Gasket at the bottom of the Filter
il Jawl dodidl e
S Aol oy A

\_ /
-

2. Put the Filter in the Plastic
Blender Jar
A T By o Bl g g
S Sl 5oy

These Grooves are located at the top of Plastic Blender Jax
Flow Breaker Lines.
S 54 5435 gl baglas o olall g3d o hglonil i gis
1513 Al a8 o ot 53 Lt

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

A 5,30 a5 gl boghas e i) 5341 b gl 0ds g

LSt 513 S b b a8 Lo Jas il 3 Lyl !
Please ensure that the rib of the Filter is placed LRSIl T

properly on the Plastic Blender Jar Flow Breaker lines.
bghs Sl pomn JS by blaall doles gung oo 2SIl Gy
FRRTER F TR FIPINT]
S sl e o s H a2 e

K Caskosls )l
/3. Put ingredients.
Slig Sl gudg
TN LIS

Plastic Blender Jar Flow Breaker Lines
A 5,4 s boglas

Sl fas

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

pac 5o aSL oLl o Arsnlio SlioS gung go il widd cowlizl ;A< Le byt glad Jf @ligSL glad
Syl dde jl Sle il

a5 5y sloaS5 0Bl Sl 5y \%*:Htfjrﬁ;‘&—““*ﬂ*i‘\i“*T{W“E\S?:(Qw*‘.bﬂr

K bl aniasls L2

/4. Put the Lid-J on the Plastic Blender Jar first.

4
Bl LSl 5y e J-sllai) g Turn the Lid Cover until it stop.

. . R By of I 8,4 plia jal
S Sl 65 L do0) TR ICHPIIN

Set the Hook of Lid-J onto the Plastic Blender Jar. Make sure the Lid

Cover is closed over the Lid-J.
St ) el JiB LS o] g0 a5k A i wdldl Joplhadll Lo slaill oAUS Lol
J-slasdl

32508 g, I3 s alan. i Sty I3, Ll s

N
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8laiac Bagyll e sl 8y Basg plasiiawl doay S
(MX-AE465 21 5 5230 dubia)

bl Sl slaslial b

(MX-AE465 i s 5 i)

1. Line up the triangles. 2. Turn the Jar until it SIOQ

5. Then set it on the Motor Housing.

Ll Chay o 35 ol ol 8,31 ol
a4 L 5 @S a8 3l Bl 2Ll

N ST S R
Never open or close the Lid-J when the Plastic Blender Jar is placed on
the Motor Housing as the Blade is still moving for a while after switching off.
Byiid Syl b et Juadll ¥ &8 dule Lo &S WM 5,3 gung sic Lillas J-glasll 3La3 of geids ¥ =
sl e s By )

N
BN
K kﬂg}ﬂdﬁ&yuj‘m‘jw\3“&3Lu'-*—,g';-i‘z}\zb@\s)éwb)r&"‘w)vg—%@\z*{x&*;f 3 (=] J w

~

e 6. Plug in and press the Switch Button.
While operating, hold the Lid-J down.

il 5 Jakoly ilyg S gl 83 Juog

¥ Jogla il e daial il gL

Q_\;\)@\ija‘){r&)s. .x:.c»:)\:..'aba.ﬁ} oy yasligs

. m_)LsA<

When adding extra ingredients, turn off
the switch. Remove the Plastic Blender Jar
from the Motor Housing and repeat step 3-5.
o g3l gliall GLel 5ps) clisSo dilisl ) dxldl sic
3-5 o gl ;S &3 dile o dSuzwdl)

92550 5 SN 18 s o e sl s

SB35 ol sl
/7. Use Fruit Pusher igStall gaads &f pasciawl  opeonns ;120 loslil \

Step 1 : If fruit gets struck inside the Filter Unit without grinding, first open the
Lid Cover with the Mixer Grinder in running condition.

Step 2 : Insert the fruit Pusher into the Filter Unit in the direction as lllustrated
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. The remove the Fruit
Pusher from the Filter Unit.

Step 5 : Replace the Lid Cover over Lid-J after removing the Fruit Pusher and
run the Mixer grinder until juice is completed.

LM s plidl 5,3 gliai },i Tl oo 9o BLiall agy dgSLe glad Glasl sic 1 selads
Sygualls gngo 9 LoS gemaall ol3¥1 d sLisall basg b dgSLall gulads & S5l :2 sglads

oLl il o3y dgSLA gulads Al dlaswlys Lginds iy o) il dg LAl ghas oy :3 5glad
BLaiall basy o dgSLall gutads & £y @3 aur JSuy dgSLAYl ghad gror b o aSL 4 Bolads
masll JaiSy i MR fi b g SLall gubads AT ghs] any Josllasll 8,40 slat ach :5 sgladl

If any fruit ingredients get stuck inside the Filter
Unit above the Blade without getting crushed,
use the Fruit Pusher by following Steps :

<SSl sl 335 S8 Ul S o 8l 915 i b (1300 35y e ST T e
s g9 golall el el Bliiall asg Jsls dgSLall cligSo oo ol Glatll aie

08 3 A s ox s gL 5 538 g g3 Lposmanen Jli: 2l
oLisl B3yl Slgargill gLl dgSLAl gulads &l pasiials

© o s e a A gaesias LB L st s glangat B Al
D55l en il b 35 A pannranss Gy slaand Vb A3 e 0yl ST R RIS IO [ PN O TS IR A ST

K s 352 S TE A8, Sy s sy Ly )3 s ens L8050 o B e

8. Transfer the Juice  ,aslicws o5l I gl

~

After extracting Juice, press the “OFF” Button and remove the
Plastic Blender Jar from the Motor Housing. Open the Juice Cap
and transfer the Juice to the containers.
31 dule o (OP) axSaradlll 5,31 sy “OF F” 1 e 1nsint s all s o plgaitt aa,
oS 4 ynall g yranll £y sling gadl
3 el 1, Sl oo 51, “OF PS5 TS ¢
ap S Lo o el /
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How to Use Flexi Jar with Chutney Lid with
Pusher Attachment
(Applicable for MIX-AE365 / MX-AE465)
@ Gale pe daliall sl pa 4 yall 5 all aladind 448
(MX-AE365 / MX-AEA465 .1 5 54250 i)
oma)hﬁszﬁ?gﬁ&bb};@ﬂj\ salatu 6 g
(MX-AE365 / MX-AE465 iadue ) 5 caulic)

/I. Put the Chutney Lid with Pusher Attachment on the Flexi Jar first. \
ol Al 3l e pdall Bale ae dualiall glat a1
_AgA.\J‘)EJ\éMd})bMﬁdJﬁéWd“)h‘;ﬁ?g)A Cuadd 1

Cut the ingredients into smaller enough pieces & put it into the Flexi Jar. Attach the Lid Gasket

to the Lid with grooved slide down. Ensure to Assemble the Lid as stated on how to Assemble /
Disassemble. (See “How to Assemble / Disassemble” on P.15)

Ensure to operate the appliance as stated on How to Use page. (See “How to Use” on P.20)
(15 = "SI panll AEC" i) A/ pendl AES 3 i) il e ollaal waand (g S
(20 (o AT A" L) i) A Aadea A ol sl Gl Sleadl deti e X6 Jind e 203l
el ¢S of e eUaally elUadll dntia oyl 35 5all 3 jall (8 Lpmaia 5 (S5 Lay sl adal ) il oSl odad
O o3l 1y s 5l 3 e (eS8 53 1) Ll 5 20 (i anlia 05100 Ly j3Sa S a4y ) 250
LS 3L g (5 jlaslans 55 pe sladandl ) siss Bka | o0 a8 Juas a4y Dl (o 9S 4ndd
(WS £ ga) 15 andia )0 @ Jlan/ 5l e sladanll ) sy 4)
S (5] odliind o spdy dniia )3z e sbadeall ) givs Bl | oK Lan
\ (S & 52 20 Andia )3 odldinl o sl 4)

(2. To open the Liquid Cap Ji sull (5 slall olazll =il 2
&le sy 038 Ok 2
Lift up the Liquid Cap &
Turn the Liquid Cap in Anticlockwise direction.
;_Si\\y.l\g';jld\ eUazll &)
Acludl (jlie oladl uSe gédaly.&é,&d\ eUaal) Cal
s ab ) ale gy e
N -3 O Celu glady jie G A ) e iy

/3. Pour the Water sl cuna.3 upplyl3

Once the Liquid Cap turned, pour the water into the water inlet in Chutney Lid
with Pusher Attachment. Make sure the Switch Buttons are not pressed down
on the motor housing while pouring the water.

o oLl A b o lal) (Sl ¢l guall (5 shall elaal (il 3 jaas

Jatal 1,50 e Jaiall axe e oS @l ale go Lualiallellae

sl a8 &l dde e
QR PN s Sl 1) ) cale G m GNA 2 D) o
S 8 el iy ) oK L2 3 s eiaa LS e (sl )y i
\ _ﬁ}ﬁbi\é)ﬁé)ﬂy%&d})@ﬁyduwdﬁ

/4. To close the Liquid Cap Jil sull (5 dall cUazll 3N Y 4

Turn the Liquid Cap in clockwise direction & put back down
the Liquid Cap in same position.

é}lﬂ‘ ,-.LL-:J\A;:UZ\;L..JM_U\A; bhﬁ\@dﬁ‘)ﬂﬂé}u\gw\&_ﬂ
o sl i 8 iy i gl

Cumdge Glad 3 U2l o el sl jie g 2 1) gl Gl e
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How to Use Flexi Jar with Dome Lid
(Applicable for MX-AE365 / MIX-AE465)

(MX-AE365 / MX-AE465 1 s a3 fpudia) Al JSE e eUntl) qn 2 5all 5 pal) plasial 24
(MX-AE365 / MX-AE465 s\aJx (s) » Cilia) sal Gl yla Hla G;Aﬁﬂ ) oaldiul & g

/1. Put the Dome Lid on the Flexi Jar first.
B YJ‘MJAHE);“QQ@J“&;‘A&AMLA\;\L&@A1
_.\,)AJ)\Jﬁ)\;@ﬁsgj)omajmwd\)ht;ﬁ?gjd;C'_Lu';i A
Cut the ingredients into smaller enough pieces & put it into the Flexi Jar. Attach the Lid Gasket
to the Lid with grooved slide down. Ensure to Assemble the Lid as stated on how to Assemble /
Disassemble. (See “How to Assemble / Disassemble” on P.15)
Ensure to operate the appliance as stated on How to Use page. (See “How to Use” on P.20)
(15 = "SI canl TAS" i) A wondl A4S 5 o) sl e Uil gpan’ 0 03
(20 L "alaRiuY) AdS" Hlail) aladiu¥) AiS dndea b ol il e Sleal) Jinds e S5 Jaal sai a0adl
el (0 5Ss o e eUadlly elasll dntia ay l 45 5l 8 jall A Lgmaia 5 (iS5 Lay yiaal ada ) s oSl oL
SV eabiiad )y Gy s 35 Jla (oS08 53 1 Ll 5 a5 Ganlia o il Ly jicSa S clala 4y 1) 3 50
LS 3L 5 (5 5laslans 55 5e sladanll ) siss Bula | o0 Liia € Juas o0 4y Dl (o 05S 4ald
(35S g a) 15 Andia ) @ llan/ Sl se sladasd) ) siuy 4)
S (53l osliinl o sl dndia 5 7 e (sbadaall ) st ik 1) ol Laia
\ (35S ¢ g2 20 Andea )3 oaliind o 528y 4)

2. To open the Dome Cap 4l dd e Sstell elaall il .2
Gl Gy m (S Sk 2

Turn the Dome Cap in Anticlockwise direction & Lift up the Dome Cap.

iAo el slady e G A 1) g2 g
Ssdla B asCali ) of

el e b Al 03 e g slell oladll il
(Al S e gl el Aol i

/3. Pour the Water sl (o .3 2 n 1y l3

Once the Dome Cap opened, Pour the water into the Water inlet
in the Dome Lid. Make sure the Switch Buttons are not pressed
down on the Motor Housing during pouring the water.

o ol s d oLl m il UK e (s lall oUadl) < 3 jaas
e sl 50 e Tl e (pe S5 A8 JS3 e ol

~ ~ _;Ld\t._xmc\_'u}i &l e

G2 dsmse ol G505 0 1)l 2l 528 sy e 4SS
s (51848 A8 A€ ¢y ol iRy ) A8 200 GuR

\_ (g 021y JL ) 53 5 adainn 5 5)

~

Z

4. To close the Dome Cap 4l (S5 o 5 5lall olaall 3M2Y 4 A
GUR Ghsgpm i 4 ==

Put back down the Liquid Cap on the Lid, and
turn the Dome Cap in clockwise direction.

a5 e ellaall e (gl g slall ezl o
Aclull i olat) 8 4l U5 o g slell eUnall ol
Gl sy 5283 )G ) 1) e Glisy
A Cel sladg jie S 0 )
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How to Use Al A8 alialeg2

Stainless Steel Blender Jar/ Mill Jar / Flexi Jar
Aalin Wby olii s In by >/dy St wdbysloy>

S/ Sorpb/ Kb/

Use the recommended Jar only for the recommended functions like Blending and Whipping, etc., (See to “Guide
to Functions” on P.22-27). Never open or close the Lid when the Jar is placed on the Motor Housing because the
Blade is still moving for a while after switching off.

(2722 i e «caillsgdl Judsn ail) gl 5ablg ol Jio Lgs gl cisliagl) add Lgy uogll 3,4l pasiil
(aglktl e 27-22 4o 53" 800" i) alhosliale a5 33508 Lo S Lo s ﬁhaﬁﬁ@;dhzﬂ&d\ﬁwoﬁﬁrpj@\p\

Put ingredients. Put the Lid on the Jar first, then
Make sure the Switch Buttons on the set it on the Motor Housing.

Motor Housing are not pressed down.
-0 (o PR I Xglo)_'l-lu.Ln;Lb_Lﬂ&.a
bl g e dde Sle
Ly dule Iyl Al sl pac po 45T -
u\i)i):\)d\.&ob\)ﬁ )j}ﬁd))\):\ -~ 4&)\&\)@)\:))\&\
. L
JW@E\))&{GK.AJ)}}A&))&\A&{)A{WJMJAL&
RRVEATLS
Do not use turmerics with the Jar for blending.
@SS b 8 8y pasiians¥
x| poslil 3y pea gz 3,5 g0 855 L 6l U@\:(x\

O Line up the triangles.

LB oy @
el belgleadls g © Tum the Jar until

o a it stops.

— F&;ﬂg;?hj s of I Byl 5ol
— BRI

£
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While operating, hold the Lid down.
izl ) lakuslg gaadl
slaell clual , Jon ozl gL
BRI o) L.d\)ks()).}wj béo-\.w b)
Ji)\.}éu\a\)g))b \)Q\JJ)(JK{KA

Switch Buttons
Gl 50
(2l

For a long life span, please run the appliance for short
duration. Pause for 3 minutes and then resume.
o2 Y o pee ALY 68 paal dvie )8 i Sleall Jindi )
il Jual 5 o5 (3385 3 30l W Sleall Juiis (il
A g S e sl yga o 1) o Gl eolBlinns aa see (34 51

A0S Oy e )lsd e 5 Uiseld 1) O 4880 3 Gy

Plug in and press the required speed.

Press the “OFF” Button and remove
the Jar. Then take out the contents.
@ By (Soal) “OFF” ,; lnz .l
ilgrd !

Lol Ll sesls ;Leb ), “OFF” 485
u\-d\.ﬁ@\:-b é\yw

Unplug after every use. Blades are very sharp.
Handle them carefully.

plasiwl JS aey Lgladl

. .».;.;g asLigaoslil )l a5l om

Aslie, (S ol fax ol Jouadl]

S s LU T a6y i

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.
b 8t e aByil ey Bang Bpiad yomiy Juaill Jiu¥ Lain pd Aile oLe 3pdf gusg sic gllasl) §Lo3 of pua¥ Lillag
. M;Jv\;\ul&ﬁq»&;dal{&,\s}\M‘;}ﬁ,}«gﬁ ).;(;A...;}J\. ")b)‘,&»’;)‘d))@\:.&f&*b@\u%{)‘
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Guide to Functions

Jar Type
8,3 ducgs

iy

Function
o1
>)<\.:«

Example

Minimum Level
¥ sl

ek

Casllagll Juds 5,,80,2

Maximum Level
ab¥ seianll

)

Plastic Blender Jar with
Filter (Applicable
for MX-AE465)

5 of Plastic Blender
Jar with Filter

24 of Plastic Blender

5JLU‘JJSJL\¢:>_\“UM;@);L:J\J
o g Ylale yad

,L\ L Lle Blending & Jar without Filter
% T ;:)f Juicer Fruit Juices Up to the Blade j;\ta;); 1/25 S
)‘)‘U“,J‘dh) )maj\;.k&aj\ ‘LS\}AX\)JL..AG Jiaill dlad L3455 2 han
(MX-AEd6S 5 oSk glas Lo gaecal i G S 5 4S8
oS bglae adns s srail s
Pronanre ,u S s uiiélt“_‘)h)\_,z
dl),\u\&.\u\d,\b) oSb i Gyl 24
(MX-AE465 il (5 Siadly
Cold coffee, Butter milk, Lassi, 24 of the Stainless
Eggs, Cream
Stainless Steel Whipping sy s 3l B30 556l Up to the Blade -StiiB[e)r:j;' t:
. P T = T g R [ LD vE]
Blender Jar (Applicable Geall i S e g Giaill 4l farall il 39 5
for MX-AE465) SR pd - e . PERAL .
t‘;u\.lc‘)‘.guo‘)sm‘)uo)@ N L_UL%
}ﬂ\wLA;L&J A & = il Sk slaa
Taall o adl 3 e
(MX- AE465
QS Lglaa adind Blending & o % of the Stainless
Ko aa sV ¢ Liquidizing Fruit Juices, Soups Up to the Blade Steel Blender Jar
1 o) Q) | AL Sy 5l cluall (a8 gill jilac Jatll aad o Jﬁ‘s 22 i/gj ;‘u
- . i e =
(MX-AE465 s oS halaa Qg co_gra] RERRL] b %
oS gl Uil S sl
i f Y2 of Mill Jar
Rice, Pulses, Masala, Dry spices,
Sugar, Bread crumbs, Nuts, .(Mai(' 80gtftor
Roasted coffee beans } inpu qua;l }')
. Dry Grinding ‘)5--“ ddla @l Yl (il sy c))\ Up to theﬂBIade L;‘-‘*’“‘ 86);:552)
(A Nll."lJbalrf Al ol sl (ada aasa (p s «L.l\)mSA«L\Au&J Jeaill atal fl O i - ’
pplicable for St Ll 4 Rt
MX-AE365 / = ‘suﬂ?é\ e s @i 7 ad Gy 1
MX-AE465) cdial (ol oaja ¢ SE «SEa N ;§80 9im)
Ly AT .o 3 . s
e Gadasi) Mill 3 a 0] » 568 (slaaila (63355 e ]
(MX-AE365 /
MX-AE465
Al 7k
sdaw sl A_u\.u)
(MX-AE365 /
MX-AE465
Soaked Dal or Rice, Coconut,
Onion, Masala Paste etc.
Wet Grinding . R 1 Up to the Blade Vs of the Mill Jar
; Gy 2 g Jla
Lda sl ol | ¢ J" D Ol 5l dh g shie Joail sl falet s V4 dan
T 5 . e
s e Al 3l ey Ve 0 52 g G e Gl
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« Avoid over blending fruits grapes, sweet lime to prevent the seeds from getting crushed. For apple, orange and sweet lime use
250 g of ingredients and 375 g of water and blend for 30 sec. For Carrot use 250 g of ingredients and 375 g of water and blend
for 45 sec e Gy 260 paial «slal ¢y paly S sl Al il gl (iala (glith SAall ¢ pally cell Jia 481l 550 g5 cind o
Al 45 500 Lehalal 5 clall 0 pl s 3755 Sl sSall (e ol g 250 padiud ¢ dadl 435 30 a4l Lehala) 5 elall (p Gl o 375 5 <l Sall
A58 A 3l Gl oS Bstie ) e ndisad 5 ) S0 e (o s slaaila i 4 5 R e sl e
S L glie 4li 30 e 4y 5 S el o K375 5 2 sap K250 ) umisad 5 ey e )2
S Jaglie 435 45 e 4y 5 S sl g\e)g375JA|y?)§ 250 ) s )0

« Use the Pulse when whipping cream and ensure that it is well chilled.

« Take extra care not to overwhip cream or drinks containing cream, which causes cream to separate into butter and whey.

« 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.

« Avoid over blending fruits like grapes to prevent the seeds from getting crushed.

« Running Time duration : 30 seconds Faum 53 0 Ll (o 3505 Ty S 354 Nie Pulse aaiiad o
L o ] el

08 Jemny 3y el K S0 Jocd ) 13 (5333 ey S0 Gl g5 ) gyl 5l g S Bk (A Bl Yl e e ) 0
S ool Gn Jalld 5 s il 5l 85 (f 05 ol ol sl Jumad] Gl ool 228 2y (2l 65 i
elulaal il 0o panll paly g Jliall e s jprall el i 05

sl e ool el e 480 gill 813 - el cind o

4l 30 :Jwdill 3aa o
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« The ingredients should be free from moisture. Dry them in sunlight or roast before grinding.
« Add harder ingredients like turmeric and dals first to grind masala to a uniform blend. Discoloration might happen in Lid while
grinding turmeric.
« For tough grinding, rest the appliance for short intervals while operating*.
« Break turmeric into smaller than 1 cm before grinding. Always grind turmeric with other ingredients.
« Running Time duration: go.mdjeg gamsans & ji el Tl o L sl e AME g€ (55 Oi s
ASOSU pata L elasll (8 05l Chaay o Cpntall 4 gl WL cpadal 8 5f 1) 5 S S0 (e ] s Sl ua
M\clﬂiiﬂ&\ﬂ@#%ﬁu‘&.\ 5@&\[)@ .
GAY) Sl pe S SN el Laily dinda 0wt (ga yiaal @dal ) oS SN uSl
34590 il 3 -
Ay i (€ bl 1 L S SR 2 i ) Ll il Cush) Sl g le Aalse -
b daad DAl 680 S 5 CSo 4 Ylale U i€ adlial 1) ladly g ansan ) ditle i ol ge cCadl
255 K et Jlad ) snd ) S bl K Gl (e
Ay Gl il BBy 4 S Gaa 500l S e ) daal 8 50 cCdn il )y .
S ol K00 2 pa Ly 1) sy ) Adised il e il 13 e 58 slas il 4y Clawd S JE 1) )
ali 90 1) gl D .

« Use the Pulse or Speed 1 first to crush the ingredients. Add water as required and grind at Speed 2. Stop the appliance and
scape the paste with a Spatula in between grinding. Replace the Lid and grind till done.
+ Running Time durégticmj)&‘sggnglb ALl e s stlaal) Al d‘bi.‘;‘u}u‘ e Y)i 1 de i Ji 18l P*i:““! .
s dinh e g ia gl g slarll acf.oadalle Ul dadand) Aalally ) sarall JalS) 5 45 galdall ad )
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ol 53 28 Ll 2 i oy 2 ailal o5 (5l 4 L35S il 50 038 33 sl 1 e pme b oyl et
2558 AL B Sl 1) 05 258 G ) 0 3 iy SIS ) ned 5 S il e | ol 028 ol G 5 o e
43690 1 o) ey D
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Guide to Functions (continued)

() aillagl Jus (oeaad) 5, K 4

Example

Minimum Level

Maximum Level

Jar Type Function
8,3d) ducgs Jie % sganll i) seiaull
e, Je. el ol
Blending & Liquidizing Fruit juices Up to the Blade 1/6 of the Flexi Jar
AL 315y 5l 4S8l juac Jaail) A4lal Al s all 0e 1/6
008 ke 5 S b slia Lo gracal PERAL D Sl 1/6
Flexi Jar (with Dome
Lid) (Applicable for
MX-AE365 / MX-AE465)
;ua.n §;) i )Al BN
uul (&) Js.a
(MX-AE465 /
MX-AE365
BENPN
(w28 cn )
Gladas 51 caulia)
(MX-AE465 /
MX-AE365
Wet Grinding Soaked Dal or Rice Up to the Blade 4 of the Flexi Jar
) 3l sall e S0 sl g stia aes Juail) dlal Lalsal e Y5
G e sl oa (i i b I 4x BN 74
Flexi Jar (with
Chutney Lid with
Pusher Attachment)
(Applicable for
MX-AE365 /
MX-AE465) Rice, Pulses, Masala, Dry
¢A) A yall S);\l spices, Sugar, Bread crumbs, % of the Flexi Jar (Max.
4..43.‘;& - Nuts, Roasted coffee beans ) )
Dry Grinding Up to the Blade 50g for hard ingredients)
J‘Qﬂﬁ s)S.mMﬁlAk_ﬂJl.y ‘Ytuu“_ahl}muj a0 i N )
Aaladl o) ol - NP =8) & el 3ol e Vs
A.Ju\ B_)QAJj 43ls -‘}d L)»;‘L &amugu}m cu\)mSAcLM d“"! = (Aol s Sl 50 22
MX-AE365 / SR bl ey sal (Ylale (b s R ani b 50 jiSlaa) s (oS Vo
MX-AE465 T . <
(wengsos cdial (5 s3A ¢SS SR (G 515
) S (S 01385 5 58 csladila
sty @G
(02383 )Li8 dararn
sl ¢l culia)
MX-AE365 /
(MX-AE465

24



Remarks
LA EES Y

Ol

« Use the Pulse or Speed 1 first to crush the ingredients. Add water as required and grind at Speed 1.
Avoid over blending fruits like grapes, sweet lime to prevent the seeds from getting crushed. For apple, orange and sweet lime,
use 40g of ingredients and 60g of water and blend for 30 seconds. For Carrot, use 40g of ingredients and 60g of water and blend
for 30 seconds.

el o abl s eld) (e oo slaall £uaSl Caual b Sl 53 Y51 1 Ao udl S d8A) aadii) e
530 53 pgn el el (5o o)y 605 i Sl (a plyn 40 a2l 0y sl 5 5 5l Uil Fpilly 53 o (U el (sl s i) B Sl 05 7 Sl i
A5 30 53 g el s lall (g0 al B0 5 il Sall (ga )y 40 pxiiud ¢y el Apuilly
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3 cgnisad s Qi e (51 amS (51353 ax 3l (i 0 S el 31 bzl 5 Sl diile (las saae sladily s 4l 5 5,8l sl
€ L 1 4l 30 e 43 5 S palin ule}eo,awe;w)\ o ) S daglae 4l 30 Chae 4y 5 i€ oaliind ol 0 K605 315 o K 40

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

+ Running Time duration : 90 seconds

240yl e gakal g elall e o lhaall 23Sl Coal ub,SA\MY,HA;MU\&EM\eml .
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445 90: Jardiil) 3aa
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The ingredients should be free from moisture. Dry them in sunlight or roast before grinding

Add harder ingredients like turmeric and dals first to grind masala to a uniform blend. Discoloration might happen in the Lid while
grinding turmeric.

For tough grinding, rest the appliance for short intervals while operating.
Break turmeric into smaller than 1 cm before grinding. Always grind turmeric with other ingredients.

+ Running Time duration : 90 seconds
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Guide to Functions (continued)

Jar Type
5,34 dicgd

By

Function

N

Example
Jbo
Je

Minimum Level
¥ sl

el

() caSllag ) Juds (heaatd) 5, Ky 2

Maximum Level
¥ soiall

gt

Flexi Jar (with
Chutney Lid with
Pusher Attachment)
(Applicable for
MX-AE365 /
MX-AE465)

4 yall 3 yall
Sl
Aia) (@ Gale
3000 5 e
MX-AE365 /
(MX-AE465
) s mSB
sl e
(o238 )LiS dararn
Gadae ¢l qulic)
MX-AE365 /
(MX-AE465

Wet Grinding
Ada )l 3 gall (ada
e

Coconut, Masala Paste, Onion etc
1 e 5 Joadl 5 Yol e 5 23l 55m
5 )t g ‘J\é;‘ Ylale yed AJ;SJU

1% tbsp heaped ingredients
and a little water
segle JSTddeloe 1%
£LU 0 Juldy cibigSILy
S e 8550 526 1%

Y, of the Flexi Jar level
el 5 a5 s 00 ¥4
D oSl e V5

Ginger, Garlic Paste
¢ A Asne 5 Qim0
B N

1% tbsp heaped ingredients
and a little water
segle JSTddele 1%
£LU (0 kg i SILy
NS e 5 55108 326 1%

Y2 of the Flexi Jar level
)l 6 e 0 V4
o oSl mhan

Poppy Seed Paste
SN ) diae
GHAs dla el

1% tbsp heaped ingredients
and a little water
segle ST ddelo 1%
s 5o Juldg ligSILy
S e 58550 52 1%

Y, of the Flexi Jar level
B s all s e 0 Y5
o S e

Poppy Seed & Cashew nut Paste
5O Gl e A 5 (ElAEAN ) 6h
s b el 5 GHALR el

1% tbsp heaped ingredients
and a little water
srole JSTddeloe 1%
sl oo JulBg ciligSILy
OIS e 5 455108 326 1%

Y2 of the Flexi Jar level
200550l (5 s 0 V4
S (oSl mha Vs

Coconut Chutney
gl jsa dalia
BESEIEN

1% tbsp heaped ingredients
and a little water
segle JSTddele 1%
£LU (0 kg i SILy
NS e 5 455108 326 1%

Y2 of the Flexi Jar level
Bl 8l 6 e e V4
o oSl mhan

Mint Coriander Chutney
350 K &L'u.ﬂ\ ialia
el il K JEiTN

1% tbsp heaped ingredients
and a little water
segle JSTddele 1%
£LU (0 kg wibigSILy
NS e 5 5508 326 1%

Y. of the Flexi Jar level
Bl 5l 6 e e Y4
o oSl mhan 1

Flexi Jar (with
Spice Grinding Lid)
(Applicable for
MX-AE365 / MX-AE465)
oad elaag) el 5al
Al 5 30 dpulia) (Jo 5
(MX-AE465 /
MX-AE365
S15) s (o8B
(423 Hand 0
sladae (sl calic)
(MX-AE465 /
MX-AE365

Dry Grinding
sl o gl gada
S bl

Sugar, Roasted coffee beans,
Spices, Condiments, Nuts
asaall call g Sl
Gl Sl g @l lgall g Jal il
coalacadl 6 5¢8 (gladila ¢SS
d;\;] ila S8 Sladg sal

2.4 tbsp
3 S daxle 2.4
GosAke i 24

2 of the Flexi Jar
(Max. 50g for
hard ingredients)
al) DLal 550l e Yo
(Apnldl) U Sall 2 50 as
SSis) S8 Y

(s 350 5 5 R 50

* The Flexi 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 appliance at short intervals.
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« 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 Flexi 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.

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

« Roast the poppy seeds lightly. Place them in the Flexi Jar and grind them to powder. Then add a little water and grind to paste.

« Place the ingredients in the Flexi Jar. Use the Pulse to crush them. Then add a little water and grind to paste.

« 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 Flexi 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.

« Running Time duration : 90 seconds
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« Allingredients must be dry and free from moisture
+ Running Time duration : 90 seconds
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How to Clean i) dsnS Q.}J{)}loy

(_ Note oLl 4>5 )

® Unplug and handle the Blades with care.

e Use the liquid soap mixed with water and soft sponge. Do not use benzines, thinners, cleansers, scouring pads, etc.
(Damaging the surface.)

e Do not use hot water over 60° C or dishwasher.

Agliey Jouaidl Jolisg Juadl ®
(ol Calss) g Jaa ) Gusbine wlataill piil ool pasiiws® decls gudwl delady el zore S5l ggabo pasisl o
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/Filter Cleaning  liwall s Adgs S ak

e Cleaning should be done immediately after every use.
® Use Soft brush & warm water to clean the Filter.
® Clear-out the seeds & skin clogging on the Filter.

® Remove the Filter Gasket and wash the bottom of the Filter and the Filter Gasket.

plasiwl JS sny blaall cadais o
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4 Lid-J Cleaning J-slall o JAss OLE Y S ok

® Hold the Juice Cap straight (90") T
® Remove the Juice Cap straight as shown in the figure.
® Clear-out the seeds & skin clogging on Lid-J.
® Wash with soft sponge. (20 90°) mudiune gng b paell zy50 Jo> e gyl
JSL g0 90 LaS @udiune gy b yrasll £y sliad s
eglag slasl Sle Joey s3 o ua g soiudl Jsi
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Wash with soft sponge -
A L’ '..!... A

D stap i 1T

/Wash after every use of Jar.

(s LS Pamls Sl ablssiins) o\l 5l s )yGLM

~

1. Pour 250 mL. lukewarm water in the Jar to remove left over
material. Specially sticky substance to rotate the cutter
freely during the subsequent use.

2. Press the “PULSE” Button and operate the appliance for
about 10 seconds.

3. Switch off and unplug

4. Disassemble and drain the water.

oyl 5 Al oLl o o 250 Sl @)

(1310 5aL jlgd Ji g 5 Ladsl @
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Loyl sl o)y 5lgdt cls @

b I s T e 25055141 @

xSl s S1E 10 e gl 03l )23 1,485 @)

G TS ST
PRSP ST - )

/

-
4 .
To clean Blades Wash with a brush.
Jonanill i bai) oasall o By Lgatas
\-“4‘;7()3,{)}2 sl g bl gl

Handle them carefully to avoid cutting hand or fingers.

“&b lo¥ of ol glad golas) diliey (g S ual
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Wipe the Motor Housing with well wrung cloth.
Byguarnag dubs) Ghled delady lay> o3l dule praal
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Troubleshooting 4>y L3 e gyl Juls U""'C?

Problem
H]

5t

Cause
Josif ol
f‘b‘r

Action
idlell dpi,S
o311 pess

The appliance cannot be
turned on.

The appliance stops
operation.

ool s (o SeX
'Qf:u‘.‘d‘:’ﬂ'a“‘;

e |s the Jar set properly?
® |s the Lid set properly?
S Byguas B4 gy 2 Jo 0
e S sthad )l gung 7 o @

iw\é{)\)wp@\; e
<.¢_u(£34§)\}.;_.)>@\u> K

Turn the Jar until it stops.

adgly i 8yd ol @
.>,xqs,;‘<:\,‘m_;\>-)%b@u\' o

The appliance does not

operate when turned on.
Lglis & sic dasgll JoT iy
a8k S s b gy 3l o8

e |s the Power plug connected properly?
e Aren'tingredients stuck?

S S i) Jrasgs & Jo @
Siduaile wliSll Jo ©

Smlont gLyt Sy ofms LT ©

Selas S S0 2l slp T o

® Plug in properly.
Remove all the ingredients once
and put them back in the jar.

Lo Sy Juagl @

acly basly dds aligSU gros £y5) o
bl i Lgang

X g i s @

@hab MV g AR PRI 2
Cal S,

The appliance stops operation
during use.
sL) Juedasll e Basgll LaBews
plasiaw¥]

RIS ST TN <O

e |Is the Circuit Breaker Protection active?
- Too much ingredients.
- Hard ingredients.

Salled duilyyg Sl Byiladl glold dilo> Jo ©
Jax 5yuiS cligSa+
Ald oligSo

S bl SLal Lols T @
Sl 2l 135 2lye o *
FIRRE I RN

e Follow the instruction for “Circuit
Breaker Protection” (P.14)
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Ingredients leak from top.
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e |s the Lid Gasket set?
e Hold the Lid down
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@ Set the Lid Gasket properly. (P.15)
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Specifications

Model No. MX-AE365 MX-AE465
Power Supply 220-240V ~50 - 60 Hz
Power Consumption
Motor Plastics ( ABS )
Housing
E:Zigzr Jar Not Available Plastic (PC)
Filter Mesh Not Available Stainless Steel (SS304)
Filter Gasket Not Available Rubber (Silicon Rubber)
Filter Not Available Plastics (ABS)

g -
g | Stainless Steel Stainless Steel (S5304) Stainless Steel (S5304)
] Blender Jar
=
Mill Jar Stainless Steel (SS304)
Flexi Jar Stainless Steel (SS304)
Lids Plastic ( PolyCarbonate )
Lid Gaskets Rubber ( Ethylene Propylene Rubber )
Blade Stainless Steel Hard Type (SS304)

Speed Control

3 Speed with 1 Pulse & 1 Off Button ( Piano Type Buttons )

Plastic Blender Not 650 mL (Wet only-With Filter)
~ Jar with Filter Available 1000 mL (Wet only-Without Filter)
% N
g Stainless Steel 1000 mL (Wet only)
= Blender Jar
2
‘S
§ Mill Jar 500 mL (Dry) / 300 mL (Wet)

(&)
Flexi Jar 100 mL (Liquidizing) / 300 mL (Dry & Wet)
< Plasti.c Blgnder 3 minutes ON / 1 minute OFF
© | Jar with Filter
© -
g g | Stainless Steel 3 minutes ON / 1 minute OFF
i= © | Blender Jar
- @
23 ,
& 2 | MilJar 90 seconds ON / 2 minutes OFF
£
S
S | Flexi Jar 90 seconds ON / 2 minutes OFF
Mass 5.3 kg 6.2 kg
Accessories Spatula & Whipping Plate Spatula, Whipping Plate & Fruit Pusher
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Manufacturer | Panasonic Corporation
1006 Kadoma Osaka Japan

*Importer Panasonic Marketing Middle East & Africa FZE
Jebel Ali Dubai United Arab Emirates

* For GSO Member Countries
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Panasonic Corporation
Web Site : https://www.panasonic.com
© Panasonic Corporation 2023
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