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Thank you for purchasing Panasonic product.

= This product is intended for household use only.

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

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

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

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

A WARNING Indicating “it may cause severe injuries

and death.”

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

m The symbols indicate specified items that must be followed.

® This symbol indicates prohibition. o This symbol indicates mandatory.




AWARNING

O

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

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

Never leave the appliance running unattended.

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

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

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

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

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

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

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

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

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

This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities or lack of experience and
knowledge unless they have been given supervision or instruction concerning
use of the appliance by a person responsible for their safety. Children should
be supervised to ensure they do not play with the appliance.



A CAUTION

O

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

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

Do not run the appliance with the empty Jar.

Never load the Jar with ingredients beyond the maximum level (See “Guide to
Functions” on P.18 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 cutting Blades, emptying Jars
and cleaning them.

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

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

To disconnect the power supply, switch off, grip the plug and pull 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.
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Parts Identification ¢);>¥L cayeill  \faid 3yae

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

(FOR JUICER) | JARUNIT 8,49 7l |
(Caution: Use Filter unit in this Jar)
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@i Lid Gasket dok
Lid Gasket should be attached to i
. the Lid with grooved side down.
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Safety Lock ole¥! Jad sl )i

Keep clean to avoid foreign particles
deposit on the bottom of Handles.
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Switch Button§ Motor Housing
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“PULSE” (et K 3055 v ng)virgffd
While holding down the “PULSE” Button, appliance will operate.

gl el
(To stop, release the finger.)
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To use for the Jar and the Mill Jar.
A dalf byg 5,3 plasiwdl Blades or Whipping Plate.
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To use for assembling and disassembling the

Whip{ping Plate ) Spatliib Fruit Pusher
y;-\u:’r—.d € To use for removing contents from the Jar. ‘g’md’ .
Syprb A0 s
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To Use for Pushing the fruit contents
towards the blade

el olB Ly aSIgall o Siligid] giad pasiiaw
A are sl 52 015 Lid gl eslial  danany

/

MILL JAR UNIT diall by 8o ﬁ}@\. CHUTNEY JAR UNIT  dualiall 8,2 8a>g fm@\.

MULTI JAR UNIT <5¥loesswXl 8oa950 b4l ba>g

Sz s sy
(FOR DRY/WET GRINDING) (ds,Ji/aéldh (FOR DRY/WET GRINDING)  (duls,Jl/dsLLf) (FOR DRY/WET GRINDING) (iulsJI/acLL)
(535/ S 51 55 5.5 612) (038/ St 5130055 3,5 s1) (536/ K8 3130 55 5,5 81)
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Top ! : [
L ! Lid Gasket
doall '[Op ihas
bl Lid Gasket aoddl ‘L‘“‘JL A N
clasll doses N8 ® o9 S
Bottom PR
gL Bottom
Y I gL
W— Blade (For Mill Jar) ah
H (oodatl 8,4) Juail
Sy s bgly) axs
' (S pbhn) Multi Jar
Chutney Jar f' o o
Lalall by basg "’;L“T',"‘:i
Mill Jar 5)&.@& PR

disdall gy
SAph

Handle

e Do not use turmeric with the Jar for blending.
e Do not interchange Blades with other Jar. (Assembling a wrong
Blade will cause overflow or leak.)
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® The Chutney Blade is fixed permanently.
e Do not attempt to remove the Chutney Blade.
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Safety Lock Lo¥! Jud sl Jab

Safety Lock with any implement, stick etc.
Keep clean to avoid foreign particle deposits on the Safety Lock.
olo¥l S8 28.3¥ primin jui JS Gy 8yl gung sic jlgdl Jreds gie oS mowao olo¥l Jab of
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Motor Housing
Ay ade
Kz 50

/The Safety Lock has been designed to prevent the appliance from switching on when the Jar is not properly in place. Do not push the \

Safety Lock
ole¥! Jas
e

Circuit Breaker Protection

ALy g S 85000 alold dilo> of § JLail Lisle

1 When Circuit Breaker automatically stops Motor due to overload,

2 Remove the Jar and reduce its contents to half.

12

press the “OFF” Button.

ey LOLAL Jus 8l e oy layly duilyy g S0 8y5adl glols plid sic
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After 2 or 3 minutes, tilt the Motor Housing and push the Circuit Breaker
Button at the bottom surface. The appliance is now ready for resume.
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Circuit Breaker Button
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How to Assemble / Disassemble
il gedl dpaiS 355 hy /3550 S5
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|BIade/Whipping Plate 43 pons | Juaidl Q;rw}a/«s; |

(Jar, Mill Jar, Chutney Jar, Multi Jar)  (dalall 5)> disdall 5y 5,30 (WB@\" ‘b{:‘pc\i (@\i)m\li.ﬂ\)‘)b)

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

Plate inside the Jar. i 0 by dipdo clal (Chutney Jar / Multi Jar)
o Fadl poo o Juasll g

L .. (dalall 5y>)
s i"
Byl sl (5»;.,@ L)
ppbae bop b ba
e Tighten the Blade knob (black) with the - =

Spatula (anti-clockwise direction).
daellly (sgwl) Juaill pardo s @S>
(aebusll cylic AS,> ol®f puSe) dodasull “
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The Chutney Blade is fixed
permanently. Do not attempt to
remove the Blade.
oils Sy coie daliall Juns o
il £33 Jol3¥
o a2 blenylpms 35 8
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e To disassemble, reverse the
assembly instructions.
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Assemble  zioxll ;)al{(.»).» Disassemble <L <a:lf ;,;/{L»,

19Liﬂ up the Lid.
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solell ;,j\j : Push the Button.
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daclall
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®Attach the Gasket to the Lid with grooved e Set the hook on and make sure the Lidis e In case the Lid is forced to open without
slide down. locked. pushing the Button, the Hook may break.
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How to Use Plastic Jar with Filter Unit
Blinac agpll AeS oz adLtl 8ydf Basg plasiianl d04,S
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/1. Filter Gasket fixing.
Blialf Ao cunds
3 p2lyedes
Fix the Filter Gasket at the bottom of the Filter.
alaall Jawl dodidens

S A sl A,

/

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

> Breaker Lines.
~ LS 8,4 G5 ghols bybas o solell 4l S chsglaill ois gi5
1313 S a8 s Yl Lyt )

N
-

2. Put the Filter in the Plastic Jar .

A S M 3,3 c_’J fliwall 2> g

SIS Sl o A

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

Al 8,4 35 gl boghas o sl 5531 3 asgloill ois gi
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Please ensure, the rib of the filter is placed
properly on the Plastic Jar Flow Breaker lines.
bghas Lo g JSi Bliall doles gudg go sSLIl oy
R RIOR TR ¥R PINT
S sl e jsmeys H g e i

gtelslp

Plastic Jar Flow Breaker Lines
Sl 5,3 @uands boglas
Ko holresSolo fas

3. Put ingredients.
ligSLl gung
Cop sl sl

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

e o +SL LU 0 dslin Silee puing go sidll il cowlizl <) Le bt plad ] wlig S glad

Gy ke )l e sl
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/4. Put the Lid-J on the Plastic Jar first.
Hol Al 8yt e J-clhaill g Turn the Lid Cover until it stop.
siBens ol I 8y sliad 5ol

. v‘u‘isiui;dy\:@\;d;) L d-osil BT TRICEIPTREIN

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

closed over the Lid-J.
S 8, gl Jad plS s o AST A SuiwdJl Joslaell le sl el COS g

J-slasdl
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5. Then set it on the Motor Housing.

I dle ] 1. Line up the triangles.
e - - GLLY iy b
. J:grl‘-‘ ))'}“S‘“d)) bu‘m S g, 2. Turn the Jar until
8ol el it sto
ps
s ol L 8,4 a0

Never open or close the Lid-J when the Plastic Jar is placed on the Motor housing as the Blade is
still moving for a while after switching off

- Lasdi s bl gyl
55a) poill o ety uadll ¥ Iyl dile e A0St 4 g aic Lallas J-plladll §Las o) s ¥ Bttt

£
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/6. Plug in and press the switch button. When adding extra ingredients, turn off the \
While operating, hold the Lid-J down. switch. Remove the Plastic Jar from the Motor

il 5 dakunly il g S Al Byt Juos Housing and repeat step 3-5
Sl J-slaslf e Tkl Juiinid! gl 5y ) liall Gl 5y5] clig So diLinl Il daldl aic

3-5 o whgdadl Sy 3l dule o LSl
k‘fi\i\)@\iﬁu{r{»ﬁ' .)\:A;)\.Lbbkﬁfa}a:ljb&\)gi
Canls 53255l 51 S 8 sy S i sl g3 K

— SEISEL85 e sl
/7. Use Fruit Pusher igslall gaais & pasciwl  oseonns )L255lesliul N
Step-1:  If fruit gets stuck inside the Filter unit without grinding, first open
the Lid Cover with the Mixer in running condition.
Step-2: Insert the Fruit Pusher into the Filter unit in the direction as
illustrated in the image
Step-3: Stir down the un-crushed fruits by Fruit Pusher towards the Blade.
Step-4: Ensure all the fruit pieces are crushed well. Then remove the Fruit
Pusher from the Filter unit.

Step-5: Replace the Lid Cover over Lid-J after removing the Fruit pusher and run
Mixer until complete Juice.

EREINIERAPT HETP NS ,Xg? il ks g0 Blinall asgy dgSLs ghad Glall aie 1 sghadl

gl fngs 58 Lo gromaall ol ¥ b sliall basg b dgSLal gulads Al Jsf :2 bpladf
flall i)l o3l AgSLall golas Al dlaasly: (gionds ois @) i)l dgSLall glad o> :3 pladf
If any fruit ingredients get stuck inside the Filter unit above the SLiaal) g o £ SN galads 5] 05 e Sy g SLAM lad gaas iy 50 ST 4 B lats
Blade without getting crushed, Use Fruit Pusher by following the prasl) JoiSy i LW Ji g dgSLall gulads il lps] any J-pliaill 5,31 sliat acl :5 splads

directions below :
- ) ]Sl g 51 gL i g gl g <35 Ul 3 o el 335 58 Ul 3 S Lo 8 Yl 3 L i HAB a1 305 3,5 31 Uy ST: T Aoy
o g0 Jonilf el laaall amg 55 clisa pa ol glat aic

ool B,lg 1 ol gursil gLl A4 SLall gubads alf pasiuwls

g A3 S saa s Sy g 538 S 55 Lposmenseas i 24 e
L sens A A srsaian, L2 et s 5 Glaagat Bl
L2551 50l b 55 A gy s oy 1ok B A B ol ST T TR N IO | P e WIS S R I O
aSlinlosaenas oS TS, L S s M U I3 Fasesmanins b0s,slin 5l oyt Sl

d N

8. To Transfer the Juice
] o

oyl JI gy

After extracting Juice, press the “OFF” button and remove the
Plastic Jar from the Motor Housing. Open the Juice Cap and transfer
the Juice to the containers.
31 A o (OP) &Sl 5,31 gyl “OFF” 1 e s int puin ol s o slgait sa,
L 4 piasll g yuasl £pse sliat sl

o 5 it 511, Kb 5 00 131, “OF P a5 o T 51

\ B T J
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How to Use plaain¥) A4S 03\ ulo s

e N\

Jar/ Plastic Jar/ Mill Jar/ Chutney Jar / Multi Jar dualual &ya/dimlall by/is Sty bl $ b/ $ il /Sl / ot

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

(18 dvdus e «aslagdl Judon Jaih) gl Gadly podall Jio Lgy puosdl Casllboll b Lgy suasdl 8,34 pasuiwl

.(A:uu?\ﬂsw);”w{,,;”wg) .A:i\ia;\il.a\uyb}g:)'r»\id;l{la,\;M\nawwjdh;ﬂp&lﬂlﬁnﬁwj@\u\

Put ingredients. Put the Lid on the Jar first, then set
Make sure the Buttons on the Motor Housing it on the Motor Housing
are not pressed down. L . . )
oibig S1f g Az @ Kol 8,3 e ;L“h_v_" o
Ay dde il Lo sl pac o oSk Ay dule Lle
. N g . .
- bl sl 255080 e 2, IS Y21
bl o 550 g0 $1aS5 8 8 s . J?a.s})'éa L
. .,\;)-'l.sn\.)

Do not use turmerics with the Jar for blending.
(@SS pde «;3 8,4 paianiX
ol Bl 5, e 233552 535 b 6l L)

0 Line up the triangles.
Sl oy @b
a8l Byl ps ks glesls

QTurn the Jar until it stops.
B35 o I By ol
B2,

16



-

Plug in and press the Switch Button. Press the “OFF” Button and remove
While operating, hold the Lid down. the Jar. Then take out the contents.
Jeaasll ;) lngnlg sl 5 8y zylg “‘OFF” ,; laz .l

sl clial Jualazdl gL ciligad T~

PR ‘)"‘..'AZ\"‘J b ASJ ‘)"")" \) A"\Z: . u\i)\.))g \J@\i)°>\3)w\) “OFF”A.{J
. )g)\) u@'\f_g.))@ b@\ija‘)gf - . "\';',\'CG\"\) J\}‘ "

Switch Buttons
Jae sl 50
[l

Please run the appliance for short duration. Pause for 3

minutes and then resume. Unplug after every use.
3 bal Lidho S duill adyl bpund 5)ual jLgdl joas oy Blades are very sharp. Handle them carefully.
cadiliwl @3 3Slss plasiwl JS sy Lgliadl
PRSIV N PN ﬁualb\at;&wd\ﬁaﬁx;j\ o) . %\JGM)E#}L\)\[}")"M
S T a2 e Aylie; LgSel Jay bl Jouadll

A s 3 UL T s Ly e

Never open or close the Lid when the Jar is placed on the Motor Housing as the Blade is still moving for a while after switching off.
il e Cadenll aey B Byiad iy Juaill Jh50¥ Lai eIy dde Lo 54l gung aic sllaelf 3o of g Lallas
L 83 bl i e 505 el 3w o ST S 53001 5 5SS Lol 2 50

~
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Jar Type

Function
dayagll
>‘§\J«

Example
Jbo
JL

Cold coffee, Butter milk, Lassi, Eggs,

Minimum Level
%81 seaanll
deaianl

Maximum Level
bl soianll

eV

2/3 of the Jar

Whipping Cream Up to the Blade
5ol Junsll dolsd 84 0 2
o Alaid X el B ao)l bogd - o 00 213
D> e . AxS(5s) wh2s
Jar A ‘&"V“ @;Agﬂkaujpﬁz
8>
3}
Blending &
Liquidizing Fruit juices, Soups Up to the Blade 2/3 of the Jar
HTE I NN (PFL( sladl aSlgall ypuac Juaidl dglad 5,4 5o 2/3
sos b oy 3 ) h2s
s
Plastic Jar Blending & Fruit Juices
with Filter )
Juicer . Up to the Blade 2/3 of the Plastic Jar
2550 i aSlgall yonc A
i 5ylaslly z3d _ Jaaill i B il 2/3
slowac _ e }
S S y\:@\z ;SJ{‘):‘%U&{L}‘:‘ 3t Lg':'“y‘i@\iya
(Max. 80g) Rice, Pulses, Masala, Dry
spices, Sugar, Bread crumbs, Nuts,
Roasted coffee beans
@l)lgs Xlwlo Jods 5, (ol 80 o> aadl)
Dry Grinding M\,L”‘]”yﬂ’m&\‘ v Csas ""‘(" ,{)sto K"’"; Up to the Blade 1/2 of the Mill Jar
i slgll pode | ST ozl b Juaidl dyled Lisdall 8y oo 172
Covsl ‘{ . '.’9’6\'“‘“\3‘&""—(-*’0\" . u{ L1
2r02p 2> ,M,wj G PacH
Mill Jar
Lislall gy
5 > y@\; Soaked Dal or Rice, Coconut, Onion,
Masala paste etc. §
N e - Up to the Blade 1/3 of the Mill Jar
AuaJ..aAJ..A.g‘A...ergq-legje;ara;::I; 0 s ‘45‘5)_?‘}01/3
a3 $5,572,01/3
ALl i L (U856 cony g e ad b 360 RN
Wet Grinding a o J’{) 20 .Jgf;
Ao slgll nls
)\N\J\}'QJ‘{J)’

Meat Mincing
@l oy
508t

100g (Up to the Blade)
Joaidl dlsd

A3y

300g (1/3 of the Mill Jar)
Lisdall dy> o0 1/3
Sorph 18
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CaSlagll Juts 3,608

Remarks

wlhsdae
Olsew

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
> Sl Le.ug).u oo Sk S gas sic dBlad) pasial @
el o g Bl s Il 5955 illg Alasiuall ,.‘m.u S byl of Ada &) SN Gkl paey dyblisl dylic A5l
i JolS Sy rasssd] of 5ol 5o plilling gLl Juaidly 854 of o 4S5 pleddl clislato pumay oS Gasull o pole 56 I s @
JolS SISy il o 323 gia I $050 ails gl jlius o oy ALiLS diaS culS o
285l G galasl cuisll Jia AS|9.AJJ Sl i
G 30 : Jukisid Bao
Ladl >,.-W{{wfwdmjufu\uu\udb\»\»u:ﬂr@
5)“‘9‘0“")‘){0“ \»wy(f .A.aj(.n Lasls glyls gla god 5 baslso)lill WKM\#V-"M
o;J)uA()\wg» M\.dlp}u;—,)w.»}g»ﬂ; m,CLK.»_,»dJ@ w\rJ :j%,awwgﬁ»ho;)r»d)vrA»WS -6 STom
EM&QMW}Q)})" )Iw\,d@a
.»,....a.sf\ydhx\ \..x_g.\o,@,)\.»b\ s hoSlasbe glass
«:.\.30.315(‘,\.) o

Avoid over blending fruits like grapes, sweet lime to prevent the seeds from getting crushed. For apple, orange and sweet lime, 250g of
ingredients and 375g of water and blend for 30 sec. For Carrot, use 250g of ingredients and 375g of water and blend for 45 sec.

375 g0 wilig U o ply> 250 pasiil ooasllly JLasyally Zlathl doailly aidl gouls solatl pgarllly cuiell Jia aSleall iyl g3l i @
(A5 45 8l mgrialy sl o ply> 375 g wlig S (o ply> 250 plasiiwd jionl) drasilly duils 308al mgaialy L1 o ply>

*fo,§375}’.&:‘@§50‘JJ“‘)‘J)J\");‘WLS‘) ;,__u)’-hw\;»{s)\nyw,.ljjﬁ\ \M,.a.»)\wu:){‘b);) °
w{,\im\ASuw«.J.x{u\.p\u ,{3751’)-’;',{250‘@}“6 Sz 4...\.30;).»4;),\.50\.;\

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.

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

ol 18 Lguasaiy @ of ol dn il e L dugls,l oo dlls @lieS1 oS5 o o
ol Asgant] BLaalll ot gl @5,y JIall Jio dpsslall clio 1 gs
(Ja Sl gL By d il el gt dig>Ladl & kel pdalld
5581 5Ly SU go @S, ool Lails ymdall 23 o 1 o.o,;_a;_l.m T @5, )
s Jueasaidl Bao
S S asE ;,{v)\y) s LU 5 51, MLM to,wh«,
AR ) s oA s 35D sty ){;

M:v:-\jw\ oo gy ST A% sl e ¢ A2
.A-.{.S):»ﬁ::bu 2y asrs )y Sle s adaan. .A..<...n$j¢f\—a1éﬁn)‘)ﬂ~ \J~:’,>_s))i;\da.»\;u> f, ).
ok

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

Running Time duration: 90 seconds
daslll pooell Lo &Sy digallalf Cidgl 2 deyuny ronoly cpllng g LaS sLUf Cainl . lig Sy S %] 1 dc I of d3Ladf pasiinl @
Ja aiods (o 4SS pnbolg staedl sel podadl L) dodad)
ASG90 : Ja Sl dao o
»hab )n;w,.,\)fb}é oop dalsl UA;A):’-“LPM2J).~ nl{u\_a\u ‘;.{)\.»u s os\Eul sl e ;‘{;),‘5\)1J).~\JUA\:)\ .
.xg;u\;\\«\h\JO;;;)»J.;Jo:\:J\;w\?ﬂ \JQ\:): .\_{Q,«.n),.a._g,))\.ﬂ_, aLu,J\:
#3800 :55,65k; o

Use the Pulse button when meat mincing and ensure that it is well minced.
Running Time duration: 90 seconds
Ja> dogyin Lg_viu.a.\SL.Jlg f:g_v.JJl Fﬁ.\...&iPULSE)J) ’a.\_vu_wl °
45 90 : fuiiiaid Bao @
.w!,mtﬁd,&q(,\& L ,,»:fn\i'_.ui fyf@»r{a Pulse «S55 o

A_d\.90 .aﬁ(d\p) °




Jar Type

*Chutney Jar
Asld) slgd) yols

ool

Function
dadagll
2

Example
Jbo
St

Sugar, Coffee beans, Spices, Condiments,

Minimum Level
NER (P {
Ceaial

Maximum Level
ab¥] saranll

Y2 of Chutney Jar

Poppy Seed & Cashew nut Paste
93LSlg Gulsiidf jois pon2o
dufb\‘}d‘\"“"r“/‘?

172 tbsp heaped ingredients
and a little water
segle JSTdaelol.1/2
_ s o Juldg cligSILy
S e 555308 3281172

Dry Grinding Nuts 2 tbsp level
- . 9 - . 1,
S ot e s sl o) s Jelaalo? By splue o o
proafos Lo bl a g3l o slasla S Goplie B2 Labal
T Frapher
1%2 tbsp heaped ingredients Y2 of Chutney Jar
Masala paste, Onion etc. and a little water level
&) ooy XLl dnlio ssole JSTddelol.1/2 By 59...\.\.\.0 Q.A Yo
cope YLl i ol B s o JulBg ibig S
NS ke 5555135 526 1.1/2 Lf)g,.e\.éu‘/z
1%2 tbsp heaped ingredients Y2 of Chutney Jar
Ginger, Garlic Paste and a little water level
poill Sl pgneo ssole JSTddelol 12| 8y 5,...&9 u.o e
S i _ s g0 Juldg wlig<ILy
._.;\L;.{)\.\L}g;)}\;\ﬁé.ﬁ\'ﬂﬂﬂ uf)a)-@\-éa.u‘/z
172 tbsp heaped ingredients Y2 of Chutney Jar
Poppy Seed Paste and a little water level
Sl iy penso ssole JSTadelol 1/2 | 8y> seiao e ¥
\)"\""‘"r“f‘? _ s g0 Juldg cibigSILs dalall
| BV 08 e 1.1/2 b ¥z
Wet Grinding < u'() M9 (S 571N fﬁ;g@ éﬁ» 2
Aoyl olgll gons
Slwl ;\,ausfay

Y2 of Chutney Jar
level

B> siaa o0 Y2
dalall

Sraphcr

Coconut Chutney

1% tbsp heaped ingredients
and a little water

Y2 of Chutney Jar
level

aigll g dalo segle JSTddelol.1/2 a):-dg.‘_m.ou.oyz
Jg‘:ﬁx _ sl oo Juldg wilig<ILy
S e 55,5308 3281172 );,Q\éuvz
1%2 tbsp heaped ingredients 2 of Chutney Jar
Mint Coriander Chutney and a little water level
853510 g pliei)f dualin segle JSTddelol /2| B> soiuo oo Y2
ghes Sy £ o Juldy clig S FISNIN]

DS ke 5555106 526 1.1/2

Sramhigart

*The Chutney Jar is used for dry and wet grinding such as small quantities of masala powders, pastes and chutneys. When grinding very small
quantities, use Speed 1 and rest the mixer at short intervals.
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Caillagdl Juts 54,6052

Remarks

@ All ingredients must be dry and free from moisture.
® Running Time duration: 90 seconds Aoyl o dullsg ddly ciligSU gaa> 0955 S @
Al 90 et iill Bao @

ol B Ol w2 St wl sl ol @
SE90:a8,550 @

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

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

@ Lightly roast the poppy seeds and grind them to powder. Then add a little water and grind them to paste.
® Roast the poppy seeds lightly. Place them in the Chutney Jar and grind them to powder. Then add a little water and grind to paste.
@ Place the ingredients in the Chutney 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 Chutney Jar (The salt brings out the moisture in the leaves and promotes smooth grinding of the chutney). Use the
Pulse to crush and grind to paste.

©® Running Time duration: 90 seconds

A8 Slig Sl (LI jun s W1 Jalally 0ol Jurdy Jhs 83 SI Cges 090S) duloyg A8L> oiligSa (reunty sillg XLwlll pgnso gyl sic ©
gmriny ST @giooly sl o Jold jfadiog poidl . skl HLdl puins™ Jalall Jio duo,df sligSUf cauinl @3 Lgaomssly Yol dualinll 8,

S ogindoly £l (o Jald jlado il @ odyran el AEATS pasiil dualall by b mgas poill iy guilod I Judsll glad @

e rnal SN egiololy s oo JolB lado cauisl @3 - Ggossio lopay ST egionloly Meld ls il ol paroniy b ©

S ginboly ollf o Jold jlada caunl @3 Lgomasa oy 1> oginboly dnlinll by 5 mgas . Mald Lol 1od) paranty oF ©

Abne gy i @ginbly sl (o Juld fade sl @5 @ysnSa) d5LAET pasiwl daball b o6 olySl g ©

dualallbyy b ol go cilis S gun £ &dlinl gyqpnll o0 paed 031 o> of aigll jor o 4410 ciligSo dyf pouati¥ dimgll cilS I3l @
onall gdog s €3 A8LA3 pa sl (eboslo ualuall Jo g Sliill dyg o dagla, ) ATGL pelll po)

Al 90 1 il Sao @

5985 S 5l S5 ST e Ll ¢ a2l o (g1l il 5 e o5 s« 382 ) Sl S8 3lye gl S YL 1 53575 5K @
st i o B oS 2 50s SOSN8 ey glals Wb 5 s iy il Tl e a8 Lo 2 1) ]

j,,t;,,;;‘su\;\ufjm,wmi\m\;:,‘\\4;“\\-,;){3);‘5\,,:@;&.;)\.wjjj);x@&y\gv)\«;T.x_.‘é\m.dwwnf&&\)&;;j; °
.:,ilg.?.‘q‘}ia.:‘.'\i.&_{

co55 e 5 B S s Lol T S ke e 18 55 L T 0057 (S, 5282 @

capb b g B a8 o s SU0LLICT S ke e a8 50y o a ks L T 087w S, S 2 @

.:,.2,3}.?'-44&.;;\7»:{L#Ja;fab\.b\;;\u.()\.&aw.J;.\isab\&;fa).éd\)gw&\;:ﬂ.;j\..mnynﬁf)z,;@\:‘);\;\)aly °

@gymyo\,q_iig.\,.»b;\,.;,m,?,,.b;«su\w;gu,u; ;,?,M.:t,..«gu:()uga‘.;\,.,{,;?daﬂo
535 e S ol 53 S0 5055 5 5 gl o 3k 51 (028 L e Ly Sl 355 5 et oS 0 L ) s

b 90: 35,8\ @

S s 8 oy

galall g3y ) deyadl pasuiael fam dLils SliaS ks sic lialially onally FLalll Gomsio o bl SloaS Jro daloylly d8LE1 slgll goad dilall by pasuiows +
Byad olaal puyiaes

.[{QL}Q).-J\) \)fb,\gj.;;n\f_.u\\g:,&).«)h[{u\.‘a')_;\;o;;;}r&a.m\!f \A).\)UIQ}AV\..-:L).U\_J'\Q{M .x;'.\.-_)\.»'_l’\:_.g.i.;;\yga‘{.s)sdllgf):,‘@\:_*
ool aslil
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Jar Type

*Multi Jar
Asld) slgd) yols
ool

Function
dadagll
2

Example
Jbo
St

Sugar, Coffee beans, Spices, Condiments,

Minimum Level
NER (P {
Ceaial

Maximum Level
ab¥] saranll

Y2 of Chutney Jar

Poppy Seed & Cashew nut Paste
93LSlg Gulsiidf jois pon2o
dufb\‘}d‘\"“"r“/‘?

1% tbsp heaped ingredients
and a little water
wbigSIL aegle JST daelo 17
_ YR
TS e 55y 55108 32617

Dry Grinding Nuts 2.4 tbsp level
i B ia 3 oV
u:%l ;v,.t.l u;..b o s s ol s Jsj f.f.:J.:;,ZA By> Sodia o0 V2
S—o.ﬂyo){}f» " e ol 1 £lol ¢ Soslas a4 dalall
Jeole Mool sy gal o gd laails ¢ b{)’!@“d““yz
1% tbsp heaped ingredients %2 of Chutney Jar
Masala paste, Onion etc. and a little water level
gl Juay XLl dalo olgSIL degle JST danlo 1% | By> 59.1.\.\1.0 u.o Ve
oYl Ly s o Juldg
NS ks 555105 325 1% 5);,@\@“'/2
1% tbsp heaped ingredients 2 of Chutney Jar
Ginger, Garlic Paste and a little water level
potll Jusll gy nea olgSIL degle ST danlo 1% | By soiawo oo 2
A }J‘J sU g0 Juldg dualaldl
A a5 5 5281 | oyl clan e
1%2 tbsp heaped ingredients Y2 of Chutney Jar
Poppy Seed Paste and a little water level
Sl iy penso cilgSIL degle ST daelo 1% | By soiawo oo 2
\)"\""‘"r“f‘? B s o Juldg dalall
\ | SRCRVAR VY E " Yz
Wet Grinding A Sl 55555 526 1% U{)""@ 'éd" 2
4...h,." Hlgdl podo
)\.»\a\,au;;:f»

Y2 of Chutney Jar
level

‘b—*&}-umw‘/z

u{))ye\.éa‘a'/z

1%2 tbsp heaped ingredients Y2 of Chutney Jar

Coconut Chutney and a little water level
aigll g dalo g SIL aegle JSTdaelo 17 QPJMQA%

Jf;m, _ sU o kg

NS ey 055108 32617 )a)-c)\-éa.u‘/z
1% tbsp heaped ingredients Y2 of Chutney Jar

Mint Coriander Chutney and a little water level
85Il g glizi)l dualin wbigSIL degle JSTdaelo 172 | by> soiwo o Y2

th..;}ﬁ:{ﬁ, ~ LU o Juldy dalall

S Sk 5713 325 1% u{ﬁ)@\'é"‘yz

*The Multi Jar is used for dry and wet grinding such as small quantities of masala powders, pastes and chutneys. When grinding very small quantities,

use Speed 1 and rest the mixer at short intervals.
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Caillagdl Juts 54,6052

Remarks

@ All ingredients must be dry and free from moisture.
® Running Time duration: 90 seconds Aoyl o dullsg ddly ciligSU gaa> 0955 S @
Al 90 et iill Bao @

ol B Ol w2 St wl sl ol @
SE90:a8,550 @

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

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

@ Lightly roast the poppy seeds and grind them to powder. Then add a little water and grind them to paste.

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

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

@ |f 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 Multi 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

A8 Slig Sl (LI jun s W1 Jalally 0ol Jurdy Jhs 83 SI Cges 090S) duloyg A8L> oiligSa (reunty sillg XLwlll pgnso gyl sic ©

gmriny ST @giooly sl o Jold jfadiog poidl . skl HLdl puins™ Jalall Jio duo,df sligSUf cauinl @3 Lgaomssly Yol dualinll 8,

S eginboly sl o Juld jlado il @ oSl A8l pasiul dalall by b egas podll Jidy qlmd I Judsll glad ©
e rnal SN egiololy s oo JolB lado cauisl @3 - Ggossio lopay ST egionloly Meld ls il ol paroniy b ©

S pgiobly sl o Juld jlade binl @ Ligoins fgomay i mginbly dalall 5> 4 eges . Ml GLsdd] ol ooty b @

Alee lpovay 3> @giodaly LUl oo JulB jfade ciunl @5 Sl A5Lad pasiwl dualall by b clsSl g @

dalallbys b el go wlipSL pun LU &bl syarall oo puad 03l .pae> of 2igl jor Jio 4a5Sa aligSa &yf (raunats¥ diwgll cilS 3l ®
st ll (g pean €2 25La3 1 pasiianl (elasla dualiadf oy Sl &g oo diga,l AL gl psd)

Al 90 1 il Sao @
29,5 papb s LSS sl u;\‘mwumw&,k‘Jggﬁgu_‘};_:{[.i‘P,,_;))\,J_T,_(:.#\,J,\,_A{\)\‘.\,A}d;ﬁh(% °
st i o B oS 2 50s SOSN8 ey glals Wb 5 s iy il Tl e a8 Lo 2 1) ]

L2 5o S Lol Ol S ke s < aslios il \Jyﬁ;dbwm‘;ﬂ.@\.wjjj);x@&y\g\) G oKy ey 503§ S 1y L @
.:,-2,@?"4».‘}97‘;\34‘_{

.:,.«"'J}?'“q‘}:.x::V{f}oﬁ,.:ﬁé\.’o\é\’v{)\@w..x:{);,;\)\éy\}n‘{tﬂv{\)}_f{rﬁ °
capb b g B a8 o s SU0LLICT S ke e a8 50y o a ks L T 087w S, S 2 @
.:,.2,3}.?'-44&»;\7»:{L#Ja;fab\.b\;;\u.()\.&aw.J;.\isab\&;fa).éd\)gw&\;:ﬂ.;j\..mnynﬁf)z,;@\:‘);\;\)aly °

NS WJJj);z@gysaf},o\H&ip.\,»\J Sye 351535y Sl S 6Lola 3 3,10 3 3mpoad e ad LIS b slye 85 o ST @
Toyh b i B a8 sl 53 S W 5338 s 5 sy ol 3 5es 5 (022 e gt 1 la 338 35 JespontS 5 |y Sy I
b 90: 558 k; @

‘olalally polelly ¥lwlo Gooiis (50 brtus ol Jio duoyllg 46041 slgll ponlad JlowtuwXl 83a250 b4l pasiiowi *
Byrnd olyid Lo LU didyg lay Bprdn SliaS oo aie ] deypull sotuo pasiiwl

TS s ol s gt sl b By o el o S pslin LT gl i i ¢

NEWSNERN) W IS pN. QTS VO -S POV N | RO RV 3

23



How to Clean il kS 99 f AKo g

/( Attention ol *’:})

e 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.
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4 "y Wash with soft sponge.
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(To Pre-wash before and after using Jar A
(The Pre-wash does not apply to the Mill Jar and Chutney.Jar Multi Jar
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o Pour 250 mL lukewarm water in the Jar.

@ Press Button and operate the appliance for about 10 seconds.
© Switch off and unplug.
O Disassemble and throw away water.
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Handle them carefully to avoid cutting hand or fingers.
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L——» Wipe the Motor Housing with well wrung cloth.
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Filter Cleaning  sliwalsaais HAdgs§ ak

o Cleaning should be done immediately after every use.
® Use Soft brush & warm water to clean the Filter.

o Clear-out the seeds & skin clogging on the Filter.

® Remove the Filter Gasket and wash the bottom of the

Filter and the Filter Gasket.

plasiswl JS ey Blaall cadais coy

raell Bliuas Cadaisl 5l slag diyd BLaiiyd pasiiwl

Bliuao slasdl e Jooy sidl o didlly jeidl il

Aidly slaall o Lawdl g July dviddd ys]

35550 oot wles bl b 2 ) ey

: '”..K”U’:-“UL}’CP,{Z&&‘J(,{%‘;()JM‘
8 o Sory Wday 8 a5 s
sy 38y 5 Aol p 8 ey A3 2

N

® Hold the Juice Cap straight (90°)
@ Remove the Juice Cap straight as shown in the figure.
e Clear-out the seeds & skin clogging on the Filter.

e Wash with soft sponge.
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Troubleshooting asM.oly J13 e gyl Juls uam@

Possible cause
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How to fix
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The appliance cannot be turned on.
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® |s the Jar set properly?
@ |s the Lid set properly?
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® Turn the Jar until it stops.
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The appliance does not operate when
turned on.
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® |s the plug connected properly?
® Aren'tingredients stuck?
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® Plug in properly.
e Remove all the ingredients once
and put them back in the Jar.
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The appliance stops operation during
use.
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@ |s the circuit breaker protection active?
* Too much ingredients.
* Hard ingredients.
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e Follow the instruction for “Circuit
Breaker Protection” (P.12)
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Ingredients leak from top.
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e |s the Lid Gasket set?
e Hold Lid down.
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e Set the Lid Gasket properly. (P.13)
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Specifications

Model No. MX-AC555
Power Supply 220-240V ~50-60 Hz
Power Supply 240V ~ 50 Hz*

Power Consumption 340 - 360 W
Power Consumption 360 W*

Protection

Circuit Breaker

Motor Housing

Plastic (ABS)

Jar Stainless Steel (SS 304)
Plastic Jar Plastic (Polycarbonate)
Lids Plastic (Polycarbonate)
Lid Cover Plastic (Polycarbonate)
Lid Gasket Rubber (EPR)
Material Mill Jar Stainless Steel (SS 304)
Chutney Jar Stainless Steel (SS 304)
Lid Plastic (Polycarbonate)
Blade Stainless Steel Hard Type (SS 304)
Filter Plastic (ABS)
Filter Mesh

Stainless Steel (SS 304)

Filter Gasket

Rubber (Silicone Rubber)

Speed Control

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

PC Jar with Filter

Stainless Steel Jar

0.65 L (Wet only-With Filter)
1.0 L ( Wet only-Without Filter)

1.0 L (Wet only)

Capacity Mill Jar Max 0.5L (Dry) /0.3 L (Wet)
Chutney Jar 0.2L
Multi Jar 0.3L
Weight 6.6 kg
Accessories

Whipping Plate, Spatula and Fruit Pusher

* Only available in QATAR
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