INALSA

FOOD PROCESSOR
HS W

Wonder

MAXIE us




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!

o e,

ST TE TIRINR & TRIE R ATIP! JETE 81 | TE s d8a% Gl BT 2MHe
G B foTY IR 7T B ST ST STIT W GehT™ & HIeTet 1R IeATE T guf
Afeafh @1 FIFART <TT 2. 31d ATT WTT YT &I G DI Teb gL T3 Gl B
TEAST IR E |

ST #, S1fd, ST UTERTT daTel SUBRTN Bl F B VS HfassT § o fF
e IRER, AR TEeR, IR AeR TR, I URRacR, §F <, iad
TR fieord, 88 wiey, SAfigd ooy, W8W G 3R gelldgd FRm |
MY T ZATHT o8 UK H IcedT &1 981 fafdne ugam 2|

I8 g & fESTTE iR o &1 uRvm & Siei SHsiiaRizd Aa! &f 919
T T & 3R HSR OTIRIT FRIF0T ST BT YA # ol §Y Hreaes Pl a= R
TTE

YD SATCAT | URIER H 37TUS GHT IS Bl GiTsd a1 & folg agd
frameie gfowmi 8 | fuar 571 el & e 9 g Ry STe! 31 e
S YRR 91 ) gl W arest o et |

ST D1 T W U B gl # ST W@ B!







Parts Identification/ wé® wfi=a

Parts no. | Part's Identification Ry A

1. Main body A FFEr

2. Bottom body ESECIS

3. Top socket T e

4. Processing Bowl oRIRAT dfea

5. Bowl cover EISEIEEN

6. Switch housing g g

7. Switch knob e fa

8. Bottom pad dfeq U

9. Cutter holder PR BASY

10. French fries cutter W ISl Hex

11. Coarse shredder cutter AT STeX Hex

12. Fine shredder cutter TS SIST HeX

13. Coarse slicer cutter HIeT AT Hex

14. Fine slicer cutter Yefell FATgAR HeR

15. Coconut shredder cutter RIS SRR HexX

16. Egg whisker disc ST Hed B Rww

17. Release button Il ge

18. Chopper blade AR TS

19. Atta kneading blade 3T e T TS

20. Citrus juicer g SR

21. Centrifugal juicer AERETS SR

22. Dry grinder jar g e SR

23. Dry grinder lid T O SR 1 daR
24. Dry grinder jar socket g g SR @1 Hide
25. Liquidizer jar IEERSIENMICIN

26. Liquidizer jar lid fARISTEOR TR &1 HaR
27. Liquidizer jar socket forageTsoR 9k &1 Aiae
28. Liquidizer jar cap fRRISEOR SR & deR o B
29. Chutney jar I SR

30. Chutney jar lid T SR BT Hav

31 Food pusher %S YR

32. Centrifugal juicer cover TGS SR BT SR
33. Centrifugal juicer pusher AL SR BT IR
34, Spatula regert

35. Centrifugal juicer filter AL SR @ ey




Technical Specifications */ a%-ts TifafesyE *

Model name Wonder Maxie Plus v2

At P EISSTE IR ER

Voltage 230V,AC, 50Hz.

qreest 230dTeT, TR, 50 BEGT

Motor Universal

Arex

Power consumption 700 watt

ud 70091

Rating (no load) 30 minutes continuous

ST @) EEASRIGIN

Motor RPM atno load 18000 (maximum)

HIex JIRAIYH A1 ofls T 18000 (3TferareH)

Cord plug 2-pin, 6A,250V,PVC cord

PIS T 2—f, 61, 250@Tee, IARA B

Speed control 3 speed with incher

Ty i 37T 3R R

Body housing ABS

EISIESIR vdl T

Jar capacity Processing bowl- 1.0 litre, Poly carbonate

IR &am HRIRTT 419 : 1.0 efiey, Uleldrae
Liquidizerjarl.5 litre, Poly carbonate

TR : 1.5 TIeR, Ufelipraiie

Dry grinderjar: 1.0 litre, Stainless steel
! g &1 OIR : 1.0 efiey, wAos wiel
Chutney jar : 400ml, Stainless steel
TN R : 400 Ao #fiex, T wiat

Attachments e Centrifugal juicer

NS * AIRETE SR
¢ Citrus juicer
° m w
¢ French fries cutter
® T3 gl heX
¢ Coarse shredder cutter
* HIeT &I Hex




* Fine shredder cutter
® Tl STEY Hex

* Coconut shredder cutter
o TiRzer AT Hew
e Coarse slicer cutter
* HIcT TWISOR Phex
* Fineslicer cutter
® el wllgdX hcX
* Aatakneading blade
* 37T e aTell TS
¢ Egg whisker disc
* 3feThe & b
¢ Chopperblade
° R @
¢ Liquidizer jar
° ?vlafqa ENASSIN
¢ Dry grinder jar
o ) e &1 SR
¢ Chutney jar.
® FEAI TR
Overload protector | Manual re- settmg type
3R TS &7 Hegarer G—afeT ergy
* Due to continuous improvements in product, specifications are subject to change without prior notice.

* JTE H SRITR YR BF & HRYT VRIS Y =1 & 37 98e 5 dehd 2 |
Important Instructions / wewqui fder
Do's /=% @ :

1. Before connecting the appliance check the mains voltage comply with the
voltage specified, which should be230V, AC.
SUGRTT BT I & Ugel ST R o fob 3T B 91 fasTell 230dTee, YA, (@TeexHfeT ave) 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.
YT B YRR U GfIToTTeh HaTs IR ¥ lfds 319 S R I SHHIe Y A |
AT AT o AT Bl e B & forg eaives # A 3w & e B =1fey |
3. Clear out some space around the machine and keep food processor away
from direct heat and sun.
7 & ATHU KO STTE Wietl I3 iR TH T2AT g0 | T8 TR BT 2079 X |

4. Take care as the cutting edges of the blade cutters are very sharp.
IS Hex B BN 98T o1 & gAY eAYdd SRATe P |
5. Ensure that the bowl assembly is perfectly locked with the basic unit.

ﬁﬁaﬁ%maﬁaﬁﬁmﬁ%ﬁaﬁmﬂﬁﬁﬁwﬁmwél



9.

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

the release button on the upper base.
3 B Wierl  forg ReflST a1 Ta1 IR a9 HaR P =S e ol {2 H gar |

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

will not work till the bowl coveris in place
SIRT BT ST S GHY, I3 AR A8 Ha Bl fda7 < Ffh 51d T I9el e ALl
STTE TR A8 BT 7 1 e Al |

While using centrifugal juicer place the juicer body with filter on to the
drive shaft and rotate the filter till it is locked with the body.

TR BT START B §U SR A1 Bl fheey & Al g1sd eMe W 7 3R
fheex &1 gHR i ST & AAfen &1 o |

Always use a spatula during processing of the food.

IR & SR w@rer vere! T & fory gen e &1 SuanT o |

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

S UIRIR Pl Jedi B Ugd H G I |

Don'ts/ &l &< @ :

1.

Do notapply undue pressure while using the coconut shredding disc.
RTe

¥ BT SUINT e Y SIfIT <ard =1 o |

Do not operate the centrifugal juicer unless juicer cover, filter is properly
clamped with the juicer body.
TR BT JRANT 9 T 7 X T TP SR e AR fheey SR dre & e

EESIRECEE I
Donotleave the food processor in running condition unattended.
TS T8 TS MR DT SRR §Tefd # 7 BT |
Do not touch the moving parts during operation as they revolve at
extremely high speeds and may cause injury.
SRAT & SR e §Y 9T B 1 el T qaifds 3 aredd g 1y 3 g € oiR
JHHT UgaT 9 8 |
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, BT gl AT s Wre &1 ot & SR %@ 9 7 84 < | 98 5% 3 R
P AR el AHAT 8 3R JHATT B HROT a7 [T 2. Al dTSel WX ol 1 I drdl
# rell aw § |
Do not use fruits such as bananas & peaches which produce a thick paste
that can clog the juicer filter.

iR ST S Hel BT STANT 1 &X Sl b U ST IRT Pl Iare a8 iR
IR fheey BT @il o T § |
Do not feed larger sized fruits into the feeder tube by force. This can
overload the motor and juicer filter may getunbalanced.
B <A # TS AR S Bl DI 9ol F 7 STef, T AIC P 3R ATS R FHelT & 3R
SR flhee SrAgferd 81 WahdT & |



10.

|

—_

12.

. 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 huel 7 & 1 B 7 ¥ | I8 T 8 bl € 3R 99 &
a1 e ve 48 IR AT ¥ |

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

touch hot surface.

R & foTg BIE BT AT B fFTRI TR e AT TH A8 I g 7 |

Do not push food into the feeder tube by fingers while it is in operation. If
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 BTSN <gd # WTEl AT Bl Sferd W eqehr 7 ¢ | I et wreX <

o Y T, aﬁmwms@ﬁmﬁﬁaﬁ\ﬁﬁﬂﬂﬁaﬁ:ﬁﬁﬁm% ar
HIER BT 3 TR YT BT T I AR HHl g8 @rel arefl ol Fares o o we
SRR P T X |

. Do not immerse the appliance in water.

YR BT g H T A |

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 AR BT 3T BR TR RUTR G BT HA 7 B IR 7 21 f5elt 71 arifrea af<h
aﬁa%aﬂﬁ%%rqa—ﬁﬁé el o wffe we &) Ry 3 o Tl wfe
HeX W Piet BN |

Before First Use/ uget ¥ 3941 %31 ¥ gat

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.

e 1 @rem & a1e 3R fH N ST H 9§ uEd, 98 gihfed W & gfe @
Tt ur SR Tee erforRa g B |

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

& U BT &1 of fAY U | SDT S w@rer uaref & Huds # A |

Carefully go through the instruction manual before starting the operation.

HHATe Yoo PR A Usel e YRS &l & 4 0 |

Important Instructions: / Wl fdvn

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.

B WR & B W D GaTs AaTer & forg sfofiT ¢ MR 0 718 2. ugell IR
SN HRA H U8, g S U 3 TS A8 HRIR & BB (S Pl &l o |

While grinding in dry grinding and chutney jar, customers are advised
to keep one hand on the jar lid to avoid lid flying.
TP TR U BT X B HATs & oIl & |




HURIEA T |

How to Use/ 37T &8 %%

The Bowl/ sirsat

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.

WS WNR & R dTet R Y 1ol &R o
IS B 2SA | UhS FX ACX 99 B IR
$Tgd 2MUe IR 17 BN |

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 D ! ¥ Wl P B fo1Q TSN B T D
TR ferm 3 A, I8 Ywead Y &l arod W
{3 wetre # o1 Siep W ifeb 81 TN |

Blades/ o

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
remainjustabove the rim of the bowl.

IS B 919 dTel TR F Uds IR UfeR ged
IMTE R 1= BN AR gAY, 579 T a8 A9 7

I3 | R VI T iR e ©re, 3iax A1 da d8d 7, wdih %0 asd & RAd

The bowl cover/ sr3a &aR

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
withthearrow givenatthe top of thebowl.

A HIR P Bl <G W UFS 3R A
I8 B Bred B ATl 913 R ¥ 1 ITSef
PR W &I TS AT 7%, 99 & Ml ®

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.

IS Bk Bl TSl T b fawda e

8



ARl 514 T% I8 Wi TEl 811 | a8 PR Wie & forg, Ardbe & el R A Refior
Rera &1 <a1 &, 919 HaR Bl TSN & Fer al faem # gard |

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

re: 574 T AT PHax I Sl Rerfy # ife 78 srar, 7ol off 7 78l erfi |

Connect the food processor to wall AC
outlet. The machine can be switched
'OFF' or 'ON' by shifting the rotary
switch to different position.

T AT e ¥ S HNNR B deaT B |
el Rag @) wergar |, 7+ @ & @
3ff’ fopaT ST AT 2 |

Now, the food processor is ready for
use.

Egg whisker disc/3ie1 e &t fets

Hold the egg whisker disc with
embossed written matter on top side
and insert the holder into the disc.

ST B drell f$% BT HWR B R ford gu
e B AR I IhS AR ek ol 5 #
ST |

To lock the holder turn anti-clockwise.

Bloe¥ ofih dl & folg &Sl & Fo o
faoier foer 9 gArd |

Fix the bowl over the basic unit and
insert the whisker, assembly into drive
shaft till it rests down.

T W IS et PR 3fR feavax =ig a7
IRITCl $ISd IUC WR A1 B o dh T8 B
&I ST |




Add the food material into the bowl.
Lock the bowl cover on main bowl and
start the unit.

qree H wWrer A Sred |

I8A W I8 BN Al Y AR AL BT
& |

Liquidizer, Dry grinding & Chutney
jar/ fasgeTes, gt e a 9= I

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.

forReTEoR SR a1 gl farg SR a1 e R &1 79 R 910 o_e oef eadw @
R fihe N MR e BT SffpT welfew 3 v iR 71 Fem o) fuda fem # garg arfes
SR e ReIfdr # ifes 81 SR | SR & 3feR @rer wrafl 7 &R gad §€ o |

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
Position 3 High speed

To use as an incher turn the knob
anticlockwise to the position'0’
FH 'S Y | AT BT SATTRIBT B TR 1,2 AR 3 Rerfey TR =) = o fwm H gt |
Rerfay 1 i Ty
Rerfcr 2 qEH TR
Rerfr 3 == 7f
FR $ Y H IR G & folg g o1 o =er o1 i e 3 Raf '0" w g |

= Fill the liquidizer jar upto 3/4 (Max.) 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.




fARISTEOR SR &1 9@ 3 /4 (31¥rea) el 9@ R &R w1 '3 & | e &
SR @FHT & HUR [4A HY BT HabTer B AT @rer Arfl STefl I Aahell 2 |
AT R BN IR, 7L BT 3 o iR fefagergor IR g€ & der @ faen § garax

ATt of |

Dry Grinding/ geit faurs

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 not run
the dry grinder jar without lid.

! forg SR Bl g Wi W A W dld
R AR ST < (BF | B 3 /4th Th) R

TP 48 PR < | Y6 B B T SR IJUINT X 3R 31" v & MR ardiep frae & forg
Sed TR W TS | 3 e Fe & a1g $9 ¥ HH 1 e @1 favm s | gl g

SR 1 faHT R & 7 T |

Chutney Grinding/ 9= faarg

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 not run the chutney jar without lid.

Fe SR BT 37 7 R P A Al B A
T S (F9 A 9 3 /4" G) 3R T dg B
FIYE PR B folg FoR ST & AR '3’

PR < IR I G & fory Seat 1T TR Tl | Feit SR BT faeT R & =1 Iy |

Centrifugal juicer/ ¥=RTal @

Fix the FP bowl on to the base.
I IR URIRIT arS et fthey o |




Place the juicer body with filter on to
the drive shaft & rotate the filter till it is
locked in position with the body.

SR 91 BT fheex @ ATl gI8d Wde IR v
3IR fhee BT T4 T GATY 574 T I8 Al &
e & Rerfr # dfes 21 grar |

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 PR 3R I8 TR IUT RIS TS et
BT UH e # o, TER B A9 DI AR
A o 3R S Refa # i & & forg
T & et o fauRid fem # garg |

Switch on the unit & drop fruits in the
feeder tube.

7 371 N 3R WIeR g H el STef |

Push down ingredients with the help of
food pusher. The juice will collect in 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 it under
running water.

HE PR 1 7eg F ARl B A gael |

IS # BT BT MR T R 91 H fhoek B ARt & A1l S BT ¥ | 3
qRUTH & U Te aR H BIET JT3T TR Y 3R 3R fthoey BT ATh B | GHTS & for,
fheeR BT STTelid B fHdhTel < SR U # el of |




Citrus Juicer /faga &

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.

eila R &1 gsa 9mve R fibe &% | Rigw
ey 91l B HS IRRR & ar8e 7 W 3R
TSI e B fAwia = # gAraR i o |
Fit the impeller into filter body till it
rests.

SR BT fheex A€l R fihe o o@ 0@ I
%oeh 8T I |

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

T ) 3Seele # g HRRR dide & | Rigw
AR SUANT BRI A7 Bl EHe O
TR IR FTrT N |

Cutters

Take care as cutting edges of the cutters
are very sharp. Hold the side of the cutter
holder in your one hand and cutter you
want to use in other hand. Insert the cutter
into the cutter holder then insert the stem
from below and rotate it clockwise. This
will lock the stem with the cutter holder.

G B BTN 8T O 2, SAfIY eGSR Y | Hex Bleey B Ud TR H T U
BTT # U 3R IR BRI H I ey SWHIS /T ATEd & I TS | Hex Pl Hex Blesy
ITel, 3 a1 TH IS BT e Blesy # 79 H Slet AR T o e 3 garg | 31 e 9 weH

€ PHex Bloex H dlld &1 SIgT |

Fit the cutter holder, stem rod and cutter
inside the bowl and then fit bowl cover.
e, WH IS 3R Hex BT el H o 3R
¥ R A3 PR MY |




Slicing cutter is used for slicing
vegetables, fruits, cooked or partially
frozen meats and firm cheese or to
coarsely shred cabbage. To meet your
daily requirement slicing cutters are
available in two design coarse and fine
(However in model wonder maxie pro only fine slicer cutter is available)
TATSRIT Hex &7 JAIT Afesral, Hel, THRIT o AT 37fId w0 & O gY A4 IR HH
YR AT Fe M BT dres B Ty fvam ST 8 | *maes) Udid & @) Srevdl af qR1
PR B folg TR Fex A 7 udel 1 feurigar § Suaer 2| (dew fwl o 7 R
AT TATSER HeX B ST & )

g’};;;\ Shredding cutter replaces the
T e traditional “Kaddu-kas” in Indian
g\gwﬁjv@‘\\\ i kitchen and is ideal for shredding hard
S o tables like potat t
St vegetables like potatoes, carrots,

cucumbers and cheese etc. The
shredding side is also ideal for julienne
vegetables for chinese dishes. To meet your daily requirements shredding
cutters are available in two designs coarse and fine.

AT Fex B IR TELER & TRING “Tg, FH* F Tl 77 8 1R &1 Afeordf o™y
3T, MoK, WR, UK, NS &1 AT & forg 39 8 | A Args O+ aror & forg wée
FE ATl & fordl i ST 2 | STa! IR o @1 Saxd! 1 IR e & forg SifT dex
A1 g gael ot festigal # Suaer €

French fries cutter is specially
designed to make potato french fries.
Bd HIS ol Hex 39 He? Bl AL T F 3fTe],
B IS M @ U TR foar Tar 2 |

Coconut shredding cutter/ -fEa

s, v
%ﬂi‘:;\t%f The shredding cutter is ideally suitable

for fine shredding of coconut. It can
also be used for mashing potatoes,
shredding cauliflower and raddish for parantha fillings etc. (Coconut
shredding cutter is available only in Wonder Maxie model)

RIS AT Fex RIS o1 AT & forg ST 2 | SHBT ST 31T 7, Fer Tl ST
iR TRIS H R ST arell el anfE & forg +ft fopam S wean & | (TRae AT Hex faw
dfve” A=l Areet # €1 SuTe 2 |)

Note: While using the coconut shredding cutter 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.

Are: RIS AfRFT Hex HT ITINT B T QIR W HIg G919 a1 ST a1y | drfy
B TV B SR TR IR Bl R A WY e[ # @l ST AMMRY | GIR BT AR 017 8
Y ST Ugel fRiehTell ST 91fa e |




Processing Table/ wrafdn arferst

Description of Blade| Use Speed
sere &1 faator WA wfa
Coarse Slicing Cutter | Coarse Slicing of Onion, Cucumber, 2"or3"
Radish, Carrots, Potatoes etc. For salads
and cooking.
PICI, TATE 3R TH & o1 |
Fine Slicing Cutter | Fine Slicing of Onion, Cucumber, Radish, | 2™ or 3
Carrots, Potatoes etc. Forsalads and cooking.
PTCT, Hellg 3R T & forg |
Coarse Shredding Shreds Carrots for Halwa, Potatoes for | 2™ or 3"
Cutter Cheevda. Cucumber for Raita, Radish
and Cabbage for Parathas and Kofta.
R & I & o, 7ell iR e Tl &
WRIST AT BIWT B foTq B |
Fine Shredding Grates Cheese for Pizza, Coconut for 2" or3"
Cutter vegetables & sweets.
TaeT ST Hex IR BT Uit & oy, TRae &1 wfesal @
fArargal @ forg e |
French Fries Cutter | Slices Potatoes for french fries 2"or3"
W TSl HeX T HTSST B o foTY ST T UeTell HIeT |
Coconut Shredding | Shredding of coconut/mashing of potatoes| 2™ or 3
Cutter shredding cauliflower and raddish for
(Available in Wonder Maxiconly) | paratha fillings
T e RS T SR Hett @ AT 3R ey
(R dfe #a ¥ Suerer 21) | DI A PR URIST 9T H HAT X |
Chopper Blade Chops Onions & leafy vegetables, 2"or3"
Minces meat for Kheema, Crumbs bread,
Purees Tomatoes for gravies in dishes,
Mashes boiled Potatoes for TikKkis,
Cuttlets etc. Mixes batter for cakes,
Pakoras etc. Crushed ice, fruits and
prepares milk shakes.
AR =S T 9 &) ATl B, qRIG BT 7™ BT BT

Y, S T YRR TRT I7Y, o1 H It &
forg TATeR BT R 991G, fega!, weoe anfe &
forg Sex &1 48191 997T, 9%, Bl B IR
THS IR IR fied A5 T g |




Kneading Blade Kneading Atta, Maida etc for Rotis, 1" or 2™
Parathas or Purees, Removal of shell of
Green Peas as well as roasted Peanuts.
B8 He T A iRt @ el |
Whisking Disc Whisking Eggs, Cream, Mayonnaise, 1*or2™
Butter Milk, etc.
feeRa (merarel) S, 31, ATAIT, g fied anf &f hed
Ren @ forg |
Description of Use Speed
Attachment
sRwi=e &1 faawor | W fq
Citrus Juicer Extracts juice from citrus fruits like 1
Sweet lime (Mousambi).
Riga R AT S wel 3 S e |
Centrifugal Juicer | Extracts juice from non-citrus fruits 3%
like Apples, Pineapples etc and
vegetables like carrots.
VRIS AR ArF) FoIr HR F =1 SR B el o b
9, IHTART ST AT TTOR ST |feoral &
oI fraTet |
Liquidizerjar Performs blending and liquidizing 1, 2"or3"
operations like Lassi, Milk Shakes,
Purees, Butters Milk & Cocktails.
Grinds Idli and Dosa Batter
IRERSIEEMTIN 3R 59 FaTer S &M o, S 5
T | g8l T ST dex & forg forrs |
Dry Grinder jar Grinds Spices like black pepper, roasted |1, 2"or3"
coffee seeds, Turmeric, coriander, red
chillies etc.
SECIENIERVIN I e fOTE SR drell B, o7 Swl 9,
geal, gfa, ofret e sanfa |
Chutney Grinding jar| This jar can be used to grind small 1, 2”or3"
quantities of Spiceslike jeera, Dhania,
Pepper, Garam Masala, Green Chilli and
Coconut etc. and make Green Chutneys.
T UTgeX OTR 99 TR BT SR 3Tcq HI21T & HTelf P51
fordl qorm Rret anfe vd &< el 99 &
forg fepam i et 2 |




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/ g e i ik @
Bowl & Bowl Cover/ 9isai e ISd e :

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.

fISTel @1 SMYfel F T aTeR FadTer Brex <od 9 e PR et iR Refior Afa
TATHR TTH DT TS! T Bf 2 H FATGR Wt 3R B $T o |

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

IS P AT H B oI Bl I Udhs 7 TSI & Fol B R F goni iR g
729 A SR S |

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

939, TEH, T YRR Bl g o7 & 3R 3 g1 < | I Ao [Faprert & fog
AT & T T BT ITANT N, 3R T Tl T R A1 o |

Liquidizer Jar/ fasqsssit S:

1.

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

T W B B TR BT TS T il foem 7 gArd MR e 7 | 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.

@IS BISRIT 3R SR B WG & U] I AT PR, AT & d18, 791 IR SR Uale <,
IR TR IR =TS 3Ridel] Ok H Slef < 3R i eTSRIT IR g o) g<] geiv &l
[EENCAENIK A

Dry Grinder /Chutney Jar/ @it faars s/<= sI:

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.

et 4 @ dre, | B Fare < ol U g dUe I OIR Ui | Ferd ue |
Te N G aTel SR T HTH oY 7R T ¥ U8l Y $US | IS o |

Blade/Cutter/sds/&:

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.
@A BT IHD! A4 A THS R HAR AT IS W YA dTex (bTel, e BT Ferd
U UT A AT BN | R 3 U8l @fS Bl Y& DU U @l o |




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.
HISH © YR BT AR BT 16T HF Uil & fhar S a2y | 98 §or Rag
@ A 9 A BI foeye w0 F "ON 3R OFF" & fohar S daar 2 |

Safety Device / qr&m qreq
Over Load Protector/ sttatats @&

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 URER WA WY W @S avars o Rfa # Hiex a1 d (i) v
qumgxmﬁmmﬂwwﬁm |1ex ®f 2—5 e & fog St
B

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.

T & ad W R & |




Packing List / 367 gt

S. No. Item Qty. (nos.)
1. Basic unit One
9% e s
2. Processing bowl One
TR aTS et T
3. Bowl cover One
EISEEEN TH
4, Juicer cover One
SR DR R
5. Centrifugal juicer assembly One set
ESMEKES U e
6. Citrus juicer assembly One set
SRR 31 TP W
7. French fries cutter One
THd ThTgSl BHex kca
8. Coarse shredder cutter One
e HeX TP
9. Fine shredder cutter One
AT ISR HeR TP
10. Coconut shredder cutter One
ST P TP
11. Coarse slicer cutter One
HICT TR FHex TH
12. Fine slicer cutter One
AT FATSHR Hex TH
13. Cutter holder One
PR BloSY TH
14. Aatakneading blade One
JATET T BT e s
15. Egg whisker disc + Holder One Each
3f ST Be &1 3@ + Bles? TIAF TH
16. Chopper blade with blade covers One
AR S + TS FIRA T
17. Liquidizer jar+lid+ Liquidizer cap One Each
IR + TP + DU TP Th
18. Dry grinder jar + lid One Each
! e OIR + gaa TP TH
19. Chutney grinder jar +lid One Each
Te+) fUTE OIR + Sad I T
20. Food pusher One
HS TR i
21. Stem One
wA H
22. Spatula One
TP
23. Instruction manual cum warranty card One
Frder gRaaT 9 AR e P




