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Dear Customer,

Congratulations! On the purchase of your INALSA Food Processor, this is
designed to include many superior features that permit you the fullest
expression of your Cooking skills and enthusiasm. You are now on the
threshold of a whole new world of Cooking pleasure.

AtINALSA, we have a reputation of manufacturing innovative, high quality
appliances such as Food Processors, Mixer Grinders, Juicer Mixer Grinders,
Juice Extractors, Cooktops, Oven Toaster Grillers, Hand Blenders, Electric
Kettles, Rice Cookers and Electric Chimneys. Your newly acquired INALSA
Food Processor bears the same distinctive hallmark of excellence.

It is all the result of vigorous quality consciousness in INALSA's design and
development where uncompromising standards are maintained and rigid
quality control measures are exercised on raw materials, components and
finally, the finished product.

Your INALSA Food Processor has a lot of thoughtful features built in to
make your cooking convenient. Please read these instructions carefully, so
that you may get the best out of the power packed features in your INALSA
Food Processor.

Welcome to the INALSA world of Cooking pleasure!
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Parts Identification/ wridw ufsa




Parts Identification/ wéw wf=a

Parts no. Part's Identification g™ ™

1. Liquidizer jar cap FAREIEOR TR & FaR BT U
2. Liquidizer jar lid FARISIETR TR ®T PR
3. Liquidizer jar handle forageTEoR WIR gvsd

4. Liquidizer jar IRERSIFEMNIN

5. Liquidizer blade IRERSIFRMETS]

6. Liquidizer jar socket forageEoR R &1 Alec
7. Main body cover RIS ICE

8. Curved dial show e o

9. Switch knob e g

10. Bottom pad dfee I

11. Centrifugal juicer pusher AERETS TR HT R
12. Centrifugal juicer filter AL SR @ ey
13. Centrifugal juicer cover LIRS SR BT PR
14. Centrifugal juicer body FERETA SR BT AT
15. Dry grinder jar lid T e SR @1 daR
16. Dry grinder jar handle T e 9R &1 ged
17. Dry grinder jar socket T g SR @1 e
18. Dry grinder jar R g oI

19. Spatula e

20. Chutney jar TN TR

21. Chutney jar lid Tl §IR HT HaR

22, Citrus juicer body Rz SR dfer

23. Citrus gear cone Riga R i

24. Stem rod wH TS

25. French fries disc R R /wa wigol e
26. Coconut Shredding disc RIS AT o

27. Shredding cum slicing disc AT / TSR fSar
28. Citrus gear sleeve Riga rR wig

29. Egg whisker disc IS wed @) R

30. Egg whisker holder 3T B T Blest

31. Chopper blade AR @S

32. Atta kneading blade ST e FT @fS

33. Processing Bowl IR dfaet

34. Bowl cover EISSIEEN

35. Food pusher B IR

36. Release button Al g




Technical Specifications */ il wfafrsym *

Model name Maxie Marvel

Al P Herfy Arde

Voltage 240V,AC, 50Hz.

qrecst 240@TeT, T, 50 BEGT

Motor Universal, CL F

qrex | T U

Power consumption 800 watts

@ud 800dTC

Rating (no load) 30 minutes continuous

T @ rs) AEECASRIGIN

Motor RPM atno load 18000 (maximum)

HIex JIRUIYH A1 ofls T 18000 (3TferepeH)

Cord plug 3-pin, 6A,250V,PVC cord

PIS T 3—f, 61, 250@Tee, A=A B

Speed control 3 speed withincher

RISRRRER 37T 3R R

Body housing ABS

EISIESIR] IR

Jar capacity Processing bowl : 1.0 litre, Poly carbonate

IR &am HRIRTT 418 - 1.0 efiey, Ulelarae
Liquidizerjar: 2.0 litre, Poly carbonate

IR : 2.0 AR, Uleldrae

Dry grinderjar: 1.0 litre, Stainless steel
! foTE T SR < 1.0 eieR,
Chutney jar : 400ml, Stainless steel
T IR : 400 A0 ele, WA &

Attachments e Centrifugal juicer

NS * AIRETE SR
¢ Citrus juicer
° ﬁ‘ﬁ W
* French fries disc
* T hIgol fovh
e Shredding cumsslicing disc
* T van s fevm




* Coconut shredding disc
o TIRTe AT fev

¢ Aatakneading blade

® JITeT eI aTell @S

* Egg whisker disc
* feThed @ 5%

¢ Chopper blade
* AR TS

* Liquidizer jar

* fIREER IR

¢ Dry grinder jar
* ! g @1 iR

¢ Chutney jar.
°* YTHIGR

Overload protector Manual re- settlng type

3R TS &7 Hgarer Q—feT ez

* Due to continuous improvements in product, specifications are subject to

change without prior notice.
* IS H SR GUR B & SR WA qd a1 & a1 9l o 6 ¢ |

Important Instructions / wewqui fder
Do's/ &% B :

1. Before connecting the appliance check the mains voltage comply with the

voltage specified, which should be230V, AC.
UG BT TAT I Ugel SI1d B o o MU BR T fastell 230dTee, U, (Sree=AfeT

) B

2. Place your food processor at a convenient height so that you can operate it
easily. You should be able to look down into the attachments to check the
circulation of the ingredients.
3T W WRIR U YRUTse Hars IR & difds 3T 3 3TEr 9 SwHTe 3
A | MY AN B HATerd B S R B g Teaied # 7 < & e g
EUR

3. Clear out some space around the machine and keep food processor away
from direct heat and sun.
M & ST FB SITE Well 7 1R THT T 0 A e HRR BT 9a1d o |

4. Take care as the cutting edges of the blade cutters are very sharp.
TS Hex B BTN TgT o1 & AT S SRIATS DN |

5. Ensure that the bowl assembly is perfectly locked with the basic unit.
8 YAad o & arod sRfael g3l ave A Aex dfSl & el dfe o fRar g |



9.

For unlocking the bowl cover, turn the bowl cover clockwise by pressing

the release button on the upper base.
q8e HaR Wi & o1y Refiol Afd PI a7 PR I8 Hax Bl GS! g o faum #

gl |

. While using different jars, fix the bowl and bowl cover as the machine

will not work till the bowl coveris in place.
SR BT STANT PR T, A9 R q9a FeaR I 81 < fd 59 aF a9 daw
HET TE TR e BN AR B el Bl |

. While using centrifugal juicer place the juicer body with filter on to the

drive shaftand rotate the filter till it is locked with the body.
VLRI SR BT SYAIT G gU SR a1l B fheex & Wer gIgd o R W
3R ey BT GAT 1feh a1 i & oY |

Always use a spatula during processing of the food.

IR & SR WTel UaTef gef & oy gHer W=l &7 SunT & |

10. Keep the food processor away from the reach of the children.

S UIRIR Bl Jedi B Ugd F X I |

Don'ts/ &t ¢ 2

1.

2.

Do notapply undue pressure while using the coconut shredding disc.
R T YA HR §Y I ga1a = & |
Do not operate the centrifugal juicer unless juicer cover, filter is properly
clamped with the juicer body.

TR BT YA TG b 7 I 919 T SR Ha 3R fheey SR 4 & e
T 9 §€ 7E B Y |
Do not leave the food processor inrunning condition unattended.
e X IS UK Bl AUREIT 8Terd H 7 81 |

Do not touch the moving parts durmg operation as they revolve at
extremely high speeds and may cause injury.

SRATS & SR Fed §Y AT BT 81 6] o b 4 AT <ier T 4 ot €
3R FHT UgAT A B |

Never allow the shredded, sliced or chipped food to touch the discs during
operation. It could force the disc upwards and cause damage. If bowl
begins to fill, empty it out in between.

afeT, wganmﬁrm@@maﬁﬂwa%#m%wﬁﬂaﬁmw%waﬁw
P AR el THAT 8 3R FHAT BT HRVT a5 Gl 2. AT TSe 1= ol ar S 1
FEN PRE |

Do not use fruits such as bananas & peaches which produce a thick paste
that can clog the juicer filter.

Bl 3R ST, S Bl BT ITANT 7 I ST T el W BT ST&T I ¢ MR
SR fheey BT @i B T F |

Do not feed larger sized fruits into the feeder tube by force. This can

overload the motor and juicer filter may getunbalanced.
IR T H T MMEHR B el BT I F 7 Tlel, TS AICY BT MR AL B FhelT & 3R

SR theey 3rigierd &l A € |



. Never lay a thin plastic sheet or cloth under the basic unit. It may get

sucked up and block the ventilation holes in the base.
Tdell WRed e AT husT 73 & 1 & 9 W | I8 2T & FhdT & 3R 99 §
a1 Ireem v 4 IR AT 2 |

For juicing do not allow the cord to hang over the edges of the table, or
touch hot surface.

R & o7 BE BT 791 B fFRT IR Aee a1 T4 A8 DI g T ¢ |

10. Do not push food into the feeder tube by fingers while it is in operation. If

1

—_

fruit become clogged in the feeder tube, use pusher to push it down. If it
doesn't work, turn off the motor, unplug the unit, then disassemble the
food processor to remove remaining food.

SHATeT @ I WIS <gd H el |IH B ST | gaT 7 < | A% Bt Be) g
H % AT 2, A TGS YR BT STAN B A9 B | Afe R 1 98 il 781 8 8, ar
AR &1 3 TR YT BT AT T AR B g8 @rel el ol Farer & forg s
TIRIER BT 37T 3 |

. Do not immerse the appliance in water.

SYHRIT BT g H T g |

12.Do not attempt to repair the food processor at home or allow any

unauthorized person to do it either, in the event of any service problem
please call your nearest service center.

TS TRIER BT AT TR TR RUIR R BT TR 71 X 1R 7 8 foedt +ff sraifdrana wafts
aﬁa%aﬂﬁ?#%‘qsﬁﬂﬁé et o0t i s ) Rerfiy ¥ oy Tordiah wfd
HeR W DI BN |

Before First Use/ ugeft X 3941 %31 ¥ ga

1.

3.

After unpacking the unit and before any use, make sure the mechanical
parts of the unit and all its attachments are not damaged.

Ihre B Wre & a3 3R e A STET e W IEe, 78 GRIRad B 5 afe &
Y T iR TeTew o g B |

Wash the parts of the processor, especially those which will come into
contact with the food.

YRR @ UICH Bl el of {21y 50 3 ! Sl Wrel eref & Hue # 3R |
Carefully go through the instruction manual before starting the operation.

JHATe Yoo PR A Usel M YRS &l & 9 0 |

Important Instructions: / wewqu fdwn

Some parts of the food processor are oiled & greased for smooth
operation of the machine, before first use, wash the parts of the processor
thoroughly with soapy water.
mewwmmwmmm@ﬁ%ﬂaﬁﬂsg RECICIN
STRINT B ¥ Ugel, G B T+l 3 3Te6] IR U & §O 6wl oI el o |

While grinding in dry grinding and chutney jar, customers are advised
to keep one hand on the jar lid to avoid lid flying

! TS O 3R =+l SR # G A, S BT S W b B T TTehi B
TP TR U BT XEH B HATs & oIl B |




How to Use/ 3wt &% &3
The Bowl/ a3«

With the switch side of food processor
facing you, hold the all purpose bowl by
the handle and lower it onto the power
drive shaft of the motor base.

TS URIER & R arel iy &1 ool ol a9
qASA BT &S I THS PR A 9 & TR
SEENIECAREIE

Turn anti-clockwise to lock the lugs on
the basic unit, ensure that lugs are
properly fitted in the slots provided on
the bowl.

T Pl AT W Al B B oY T B AT
o1 ol fawm  gar, T8 giead & 3
Ted R A e § a9 G A e B
ST |

Blades/sds

Lower the blade with centre knob onto
the power drive shaft and rotate till it
rests down.

The stainless steel blade and plastic
blade settles low down inside, while the
disc remain just above the rim of the
bowl.

oIS Pl 19 gl B W Udhs B Ul $Isd
MYE WR <1 X SR gAY, 519 T a8 A1 7
I3 | T Wil re iR e wre, 3a AId dd 480 8, Tah (%6 a8d & K9 F
FWREA 2 |

The bowl cover/ sii3d e

Hold the bowl cover by the feeder tube
and place it on the bowl pressing a little
towards left of the bowl's handle, such
that serrations given on the bowl cover
coincide with the arrow given at the top
of the bowl.

A HAR P B g W UFS MR I
I8 B arsal P ATST 18 IR G 1 ISl
HIR R &) TS e g, a8l & 2l W fAu
Y AR A el @I 8l |

(8]




tickieh

1

Slide the bowl cover anti-clockwise until it
get locked in position. For unlocking the
bowl cover, turn the bowl cover clockwise
by pressing the release button on the top
socket.

S PR BT TS A P AU fewm H gAR
9 d% I8 Al el Bl | asd da” @ied &
forg, Arde & ¥t R R Refro Raa &1 ga1 &,
S HaR BT TSN & el b e H gAY |

Note: As long as the bowl cover is not locked into position, the unit will not

switch'ON'

ATe: 519 T arSdl Hav AU S Rerfer 7 wifer Tt grar, 7 3if 781 gl |

Connect the food processor to wall AC
outlet. The machine can be switched to
different speed by shifting the rotary
switch. As soon as your turn the rotary

= | switch from OFF position to different

speeds (P, 1,2 & 3), the unit will be ON .

T STSTTIT ¥ e AR &l Feiae oY | el Raa
T TERICT & 7 T A+ TRY R =T e § | O’
B 31y ey R 7 ity Rerfer 31 A= 71y P1,2 &3
TR AR B e ON BT SRAA |

Now, the food processor is ready for use. 3/, TS TRER SN & fog TR B |

Egg whisker disc/sie1 e %1 feta

1 Hold the egg whisker disc with embossed

written matter on top side and insert the
holder into the disc.

ST Hed drell % B HUR Bl AR o gy we
BT IR A TS R Beet B [$%6 H e |

To lock the holder turn anti-clockwise.
Bloex dldh R & U g1 & T @1 fawia
forem & gand |




‘mﬂm Fix_the bowl over the basig unit and _ins_ert the
whisker, assembly into drive shaft till it rests

down.

T IR a7 fhasT X 3fR feavay =l T 3ridell

T8 IUS TR 1A BN O TP T8 b T8 ofTdT |

.

Add the food material into the bowl. Lock the
bowl cover on main bowl and start the unit.
qrael # wTer ATl Sref |

I W I HR Al B MR AT BT YH
|

Liquidizer, Dry grinding & Chutney jar/
faerygeeer, gat farE @ =@t SR

Fit the liquidizer jar or dry grinder or chutney
jar on the left hand side of basic unit, by
opening the top lid, then align the locks with
the locking slots and turn anti-clockwise so
that the jar locks into the position. Put the
ingredients inside the liquidizer jar or dry
grinder jar and close the lid.

Note : While using jar, please ensure that
processing bowl & cover are properly fitted & locked on the other side of the
unit. Ifthese are not fitted properly, the unit will not operate.
forRISTEoR TR a1 G fOArE SR a1 Fesl SR &1 70 R a1 oR% 39 Sad @lel o fhe
P 3R Tl P AffbTT Teifed H ¥ iR T Trert b fauie fam 3 gard arfes Sk S Reafy
# e B IR | SR @ 3iax WTel A 339 3R T §G o |
Te : SR BT SR B T, HaT GARad o & TRiRiT dfee ik war, 79 & TR
oy 9 Sfard ove it 81 oI | afe 3 3o v & &ife 7181 81T B | 7Y & T8l v |
Switch 'ON' the machine. Turn the knob
clockwise to the position 1,2 & 3 as per
requirement.

Position]1  Low speed

Position 2  Medium speed

Position3  High speed

To use as an incher turn the knob
anticlockwise to the position'0’

M i HY | AT B STIRIBAT B ATAR 1,2
31 3 ReIfy R =< T 1 e % gany |

10)




Rerfer 1 it wTfey
Rerfar 2 e T
Rerfay 3 Sea T
$R P WU H ST A & g Ffq B gL Fgor o fawda fawm # Rafd ‘0" w gand |

Fill the liquidizer jar upto 3/4 (Maximum)
of its capacity and switch 'ON' the unit.

Ingredients can be added during operation,
by removing Liquidizer cap provided on
the lid.

When the operation is over, switch 'OFF'
the machine and remove the liquidizer jar
by turning it clockwise.

fARISIEOR WIR &7 39d 3/4  (AfHaH) ervar
TH N 3R AL "3ff X | Harer & SR b & SR & U BT e o A @
ATEA el S el B |

gﬂwgaﬁwmﬁqaﬁ 3T X 3R fraIEIgoR SR T8 & def &1 fawm & garax

|

Dry Grinding/ geit fawrs

Once the dry grinder jar properly fits on the
basic unit, put the ingredients (minimum
upto 3/4™) & close the lid. To start with, use
pulse & then switch on and move to higher
speed for fine grinding. Give break of
minimum 1 min. after 3 min. running. Do
notrun the dry grinder jar without lid.

) g IR 1 g =AW A% F dfd R
AT BT & (@ W BH 3/ 4th TP) R I 98 IR < | Yo Y B folg FoR STINT
P iR I TR E R IRE G & oy Ied IR R Fa | 3 e g & 916 9 9
P 1 fie &1 foRm Sreex < | gt e SR 1 31 ek & 51 A |

Chutney Grinding/ <=t faurs

Once the chutney grinder jar properly fits
on the basic unit, put the ingredients
(minimum upto 3/4") & close the lid. To
start with use pulse & then switch on and
move to higher speed for fine grinding. Do
notrun the chutney jar without lid.

T TR B 7 Tl W Sh I Al B A
STel & (¥ 3 BH 3 /4" ) SR b+l 4 DY T |
YH PR B 1Y FOR SUINT o R I AR < iR a8 G & forg S fa w
FATY | T SR B 1 HaR & 7 T |




Centrifugal juicer/ ¥=2TwpTar S
Fix the FPbowl on to the base.
I R WRIRIT a9 et o |

Place the juicer body with filter on to
the drive shaft & rotate the filter till it
is locked in position with the body.
SRR 4 BT fheer & WY FIRT MY W
3 3fRR fiheey @I T9 TF gAY o9 d6 T8
ST & 1T i Reafer # efep 78t g |

Align the markings provided on the
juicer cover and the F.P. bowl, lower
the juicer cover on to the bowl and
rotate anticlockwise to lock it in
position

TR FHIR AR I3 W IS IS TS e
BT T 9T H FR, AR HR A BT 3R
A o ik G Rerfd § dfe & & fog
S & Fer B fawdia fem # g |

Switch on the unit & drop fruits in the

feeder tube.
I i X 3R IR A H Bl STef |

Push down ingredients with the help
of food pusher. The juice will collectin
the bowl where-as the pulp
accumulates in the juicer body along
with walls of the filter. For best results
prepare small quantities at a time and
clean the filter frequently. For
cleaning, unlock and remove the filter,

and wash itunder runnini water.



WS PR P HEE A AT BT M et | 79 a9 H THE BN AR T[T SR are #
fheex 1 STaRT & AT STHT 1A & | 3720 aRomd & fo7v Us R # Bid! A TaR &Y 3R
AR ey BT ATH B | ABTE B oI, fheek BT el ax el < 3R Uil # &7 of |
Citrus Juicer / faga S

Fit the sleeve gear onto drive shaft till it
rests.

Place the citrus filter body on the food
processor bowl and lock it by rotating
anticlockwise.

weilg firR @1 g8d wde W fhe &3 | Rigd
firecy dTE) BT The HIRRR & 919e § 75 3R &)
T o) faudia faem # gare ofe o |

Fit the impeller into filter body till it rests.
TR I fheex 9 W fihe & W9 T T8 ©h
T8I ST |

Connect the F.P. to wall AC outlet. While
using citrus juicer always operate the unit
at low speed.

T AT SeTee # wE WRRR dhae w) | Rigd
SR SN Rl T8 T BT g i 1 i)
Ferferd R |

Cutter Discs/ #X ez

Shredding cum Slicing Disc/ fén way
e feem

Take care as cutting edges of the discs are
very sharp. Hold the side of the disc you
want to use upwards, insert the stem from
below and rotate it clockwise. This will
lock the stem with the disc.

f¥&p & Pres drel bR dgd aw ® gaf
ST ST B | T HTEE BT STANT AT ITEd & IH HIR BT 3R X b
B |




T BT A A 1ol 3R 3 TSN o B e F gand | ¥w W o % @ Ay difd aw
AT

The slicer side is used for slicing vegetables, fruits, cooked or partially frozen
meats and firm cheese or to coarsely shred cabbage.

TATSAR AT BT YANT Afosrd, e, UehTaT 3T AT A1 U | S gU Hi¥ 3R 3 TR
1 e BT TR BT Be B forg i Sar 2 |

Shredding side replaces the traditional
“Kaddu-kas” in Indian kitchen and is ideal
for shredding hard vegetables like potatoes,
carrots, cucumbers and cheese etc. The
shredding side is also ideal for julienne
vegetables for chinese dishes.

A W el T T AR BTE Afeordl S e
AT ATgS AN o B forg AL Bl Afeordl &

Coconut shredding dise/ Tifaa  sfew
few=

The shredding disc is ideally suitable for
fine shredding of coconut. It can also be
used for mashing potatoes, shredding
cauliflower and raddish for parantha
fillings etc.

AT o7 TRFA @1 AT & T I & | THBT SRIATE 3], AL, BT T iR
RIS # W S aTell Jeit anfe & forg 4t fobam 1 e 2 |

Note: While using the coconut shredding disc no pressure should be applied
on the pusher. The pusher should be gently kept in feeder tube depending
upon the quality of ingredients. The pusher should be removed a little before
the shredding is complete.

Hre: TRTe ST v BT STINT T TR YIR W $TE Ga1d Tel STl a1y | |y
P IOTIT B IR TR YR BT R ¥ WIS TId # T@T ST AT | GIR BT AT 41 8
7 oISl Ugel HbTal ST amfRy |

French Fry Disc/ %4 Wi fet

This disc is specially designed to make
potato french fries.
39 3% &1 fadly ®u & Ire] B WigS a9 &
forg SR forar T 2 |




Processing Table/ W&fdm arferst

Description of Blade
e &1 faato

Use
Bl

Speed

Slicing Disc

TSR fevm

Slicing of Onion, Cucumber, Radish,
Carrots, Potatoes etc. For salads and
cooking.

BT, AelTa 3NR UHM @ forg |

2nd or 3|d

Shredding Disc

AT v

Shreds Carrots for Halwa, Potatoes for
Cheevda. Cucumber for Raita, Radish
and Cabbage for Parathas and Kofta.
R & T B g, el iR e A
QRIS AT PIHT B FoTY e |

2nd or 3rd

Coconut Shredding
Disc
TRTd 4T 5%

Grates Cheese for Pizza, Coconut for

vegetables & sweets.
R 1 o @ forg, TRae o1 afesrt g
fHrersal & forg e |

2nd or 3rd

French Fries Disc
W WIgol (5

Sllices Potatoes for french fries

e TS BT B foTQ ATl BT uae dre |

2nd or 31(1

Chopper Blade

TR e

Chops Onions & leafy vegetables,
Minces meat for Kheema, Crumbs bread,
Purees Tomatoes for gravies in dishes,
Mashes boiled Potatoes for Tikkis,
Cuttlets etc. Mixes batter for cakes,
Pakoras etc. Crushed ice, fruits and
prepares milk shakes.

TSt 9 &) AT Y, ARG DTS [N BT BT
Y, S8 BT YRRT RT 1Y, @il H I &
forT eHTER B R[A FIY, feq@l, Heae o &
foTg dex 1 fAsror 991G, 9%, el & dRID
THS BN 3R fied AP T

2"or3"

Kneading Blade

AT @S

Kneading Atta, Maida etc for Rotis,
Parathas or Purees, Removal of shell of
Green Peas as well as roasted Peanuts.
1 HER AT AT HHIerdl Bl Bt |

1*or2™

Whisking Disc

f&Ra (Herareh)
e

Whisking Eggs, Cream, Mayonnaise,
Butter Milk, etc.
@ forq |

1For2™




Description of
Attachment
&1 faawm

Use
kil

Citrus Juicer

g SR

Extracts juice from citrus fruits like

Sweet lime (Mousambi).
A SR Wt | 4 faprer |

Centrifugal Juicer

AT SR

Extracts juice from non-citrus fruits
like Apples, Pineapples etc and
vegetables like carrots.

AT TR HeR o T TBR @ Bl o 6
g, I T TAT TR St Afeorat
S feraTet |

Liquidizerjar

IRERSIFNMTIN

Performs blending and liquidizing
operations like Lassi, Milk Shakes,
Purees, Butters Milk & Cocktails.
Grinds Idli and Dosa Batter

S SR 5a NTer o &M 9, O {6
=T, fAed 9, TR, e) fied der didhc e
AT | S Sl T ST §ex & fory g |

ls(, 2nd Or3|d

Dry Grinder jar

SEEENIERTIN

Grinds Spices like black pepper, roasted
coffee seeds, Turmeric, coriander, red
chillies etc.

T HTe TS SR Brel) i, A e i,
B, ufeya, are fird genfe |

ls\’ 2nd or 3rd

Chutney Grinding jar

T YIS SR

This jar can be used to grind small
quantities of Spices like jeera, Dhania,
Pepper, Garam Masala, Green Chilli and
Coconut etc. and make Green Chutneys.
S SR BT ST 3fed ATA31 H #Tel] dl

frel o TR onfe vd &9 e 9 &

forg fapa S e 2 |

1 st’ 2nd or 3rd




Trouble Shooting/ v Td wHIEA

ISTell BT IAR—F1d

Problem/sw&at | Cause/=1oT Corrective Action/qemreas fran
The processor No power supply Ensure power supply.
doesnot start. fasTel &) wwerd e 2 | fastel &1 wwerrg ggad ax |
AR
el Erar
Tripped due to Switch off supply.
over load
faRetre & HROT fasTelt ) T @8 B |

Reset the OLP as described in dry /
wet grinder function

g /el frg @l #§ gan T3 R
3gerdy &1 -E AW |

If it still does not operate, contact the
nearest INALSA authorized service
center.

3R A€ ol o B TE BT A1 Aoer!
BTG JIIG Ad We” | D BN |

The safety coverisnot | Fitthe safety cover properly inits place.

fitted properly inits

place

HRETT G U ST [RE HR BT AT STTE H 1 A fhe & |

# 8 3 fre 78l gan 2 |

Processor bowl lid Fit the processor bowl

cover/ juice extractor
lid cover/ Citrus press

lid cover/ juice extractor lid
cover/ citrus press bowl not fitted

bowl not fitted properly | properly inits place.
inits place.
IS Bk / HRINR 49¢ HaR /5 TaAg a)
[ UL aER Hav / Hax /R I e &Y ue SiTE #
Rigd O a9t ST oTTE | ik ¥ fibe o |
% 1% A fhe T g |
The performance | Overloading Fill the processor bowl or jars with
is not satisfactory the quantities as recommended.
A | P TEl R AfeT WRINR a9a a1 SR # e T8 At
PR TET B @ SIER & Al W |
Size of ingredients to be | Cut/break the ingredients to be
processed is not proper. | ground into appropriate size.
P ST g @1 S arelt el @
AT BT e SYYAT MR & B /AL |
dr T B |
Processor Wrongjar/blade used. | Ensure thatthe jar/blade usedis as
generates specified in the processing table.
abnormal noise
ST el SR / ¥ BT gffRed o 6 arRRiT arfera
TS FR TET 2 | SRS B TS | fefRa fdg T ogaR S @ F

RIS BT ST RET R |




Cleaning and Maintenance of Food Processor/ %8 W& &1 % 3
Ricrecic
Bowl & Bowl Cover/ sIS@ 9 918d %R :

1.

Take out the plug from the power supply. Remove the food pusher from
the feeder tube. Then remove the bowl cover (lid) by pressing the release
button & rotating the lid clockwise. Lift off the lid.

fastel @ omgfel | T aTER el Wiex Td | s YR el fv Refior wfa
SRR TP Pl TSI TSI P 2T H GHIRR Wil < AR FR Pl I |

Disassemble the bowl by holding the handle, turn clockwise and lift it off
the basic unit.

TS BT AT B B 1Y T A UFS IR TSI & Tl @I Q= # gaRi iR g1
M I SR ST |

Wash bowl, lid, pusher in water and dry it. To remove grease, use warm
soapy water and scrub gently with a sponge.

TS, TIH, TS YR BT U A e & iR 5% @ < | g W Freprem & g
WG & T T BT SWINT v, 3R T ol 9 R 3 91 3 |

Liquidizer Jar/ fasqsssR sR:

1.

Disassemble the jar by holding the handle turn clockwise and lift it off

the basic unit.
TS W UPHS IR SR BT S| Tt Bl faem # gard iR g 79 9 SR S |

Clean the blade housing and jar with soapy water. After cleaning, invert
the jar on the table, insert the rubber washer and blade assembly into the
jarand then fit on the housing & tighten anti-clockwise.

I ERRIT 3R SR &1 W & U 9 W . GBS & 918, ¥ W TR Jaie <,
IR AR AR IS aidel SR # Srd & 3R e eefiT IR 3@ & g1 der @
fmda feem H e & |

Dry Grinder /Chutney Jar/ geit faard S/=et 9R:

After dry grinding, remove the contents and wipe the jar with a dry cloth.
Clean the chutney jar under running water and wipe it with a dry cloth
before storing.

gt 4 & a1e, ARl @ e < 8k TE g9 BUS § OfR Ui | Feid a9
Te N G aTel SR BT AT Y MR Y@ ¥ U8 el Y& U | e o |

Blade/Discs/sds/feth:

Remove blades carefully from the container or bowl, holding the blade
by its knob. Clean blades under the running water. Dry blades well,
before storing.

I BT IHD! A W UHS 3R BSR AT ISl W LAY 18X FahTel, &I Bl Feid
YU A ATE P | I 3 U8l @fs DI W $US A g < |



Pulse Technique/ veq a&-1&

Processing of the food should be done in short busts than continuously
this can be done by switching the machine 'ON' and 'OFF' intermittently

through incher switch.
IS & YR BT STAR B a0 B Yfomiah # fhar S anfav | I8 §or Raa &
Hreard 3 7 @l feye wu 1 "ON iR OFF" @xa b o e 2 |

Safety Device / qra&m are
Over Load Protector/ sttatdts &

The food processor protects the motor against sudden over loads by
tripping 'off' automatically. To re-start the machine allow the motor to
cool down for two to five minutes.

WS AR e wU W &S avers @ RUfd F #ex @1 9 (&) R

TP JET HRAT 2 | 7T B R A Y6 B3 & forg, Aiex o1 2—5 fiFe & fog St
BN

To commence the operation press the red button of the OVER LOAD
PROTECTOR located at the bottom of the of the Basic unit with the
finger.

TS T R R 2|




Packing List / #f& =it

S. No. Item Qty. (nos.)
1. Basic unit One
AR gfre TP
2. Processing bowl One
NEISE] T
3. Bowl cover One
I&A HR TH
4. Juicer cover One
SR PeR Th
5. Centrifugal juicer assembly One set
SSMEHEC T He
6. Citrus juicer assembly One set
g SR SRl e e
7. Slicing cum shredding disc One
FeTgRiTT gaH AT Rep Tdh
8. French fries disc One
T HTso fSwh TF
9. Coconut shredding disc One
R AT e s
10. Aatakneading blade One
3T e BT S %
11. Egg whisker disc + Holder One Each
3fST Hed B f$%@ + Bleey TAP TH
12. Chopper blade with blade covers One
TR @S + T HIE TH
13. Liquidizerjar +lid + Liquidizer cap One Each
fARISIEoR WIR + gad + bU UAF TH
14. Dry grinder jar +1lid One Each
! g OIR + gadmT RIS T
15. Chutney grinder jar + lid One Each
T fITE OIR + gad AP Th
16. Food pusher+ C J Pusher One Each
S JR + ¥ Of ¥R A Th
17. Stem One
skl TH
18. Spatula One
T
19. Instructlon manual cum warranty card One
frder g 9 aRE B Th




