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Important Safeguards:

Before using the electrical appliance, the following basic precautions should always be followed
including the following:

1. Read all instructions, and save it for future reference.

2. Before using, check that the voltage of wall outlet corresponds to that shown on the rating plate.
3. Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions,
or is dropped or damaged in any manner. Bring it to a qualified technician for examination, repair
or electrical or mechanical adjustment.

4. If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or

a similarly qualified person in order to avoid a hazard.

5. 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 appliances by a person responsible for their safety.
6. Close supervision is necessary when any appliance is used by or near children.

7. Do not leave the appliance unattended while it is operating.

8. Close supervision is necessary when any appliance is used by or near children.

9. Unplug from outlet while not in use, before putting on or taking off parts, and before cleaning.
10. Keep hands and utensils away from moving blade while chopping food to reduce the risk of
severe injury to persons or damage to the Food Processor. A scraper or spatula may be used,

but must be used only when the Food Processor is not running.

11. The use of attachments not recommended or sold by the manufacturer may cause fire,

electric shock or injury.

12. Do not let the cord hang over the edge of a table or counter or touch a hot surface.

13. Do not place on or near a hot gas or electric burner or in a heated oven.

14. The bowl lid can only be opened after the blades stop moving completely.

15. The attached motor can not be used for other than intended use.

16. Do not use the appliance for other than intended use.

17. Never try to modify or damage the interlock mechanism of bowl lid.

18. CAUTION: After finish chopping the food, firstly remove the blade and then handle the
chopped food. Do not handle the chopped food before the blade is removed.

19. Do not use outdoors.

Household use only

-2/Eng -



CAUTIONS

1. After the food is chopped, firstly unplug the appliance, and then detach the motor assembly,
the bowl lid and the blade assembly, after it, handle the processed food and then clean.
Do not handle the processed food with hand before the blade assembly is not removed.
See Fig.1.
2. The appliance uses a resettable thermostat. When the appliance has been operated for
a long time, the temperature of motor assembly will rise and the appliance will stop working
automatically when the temperature exceeds the upper limit of thermal fuse.
When the temperature naturally decreases to the set temperature, plug the appliance again and
then the appliance will continue to work. Please unplug the appliance to avoid any accident
caused by misuse when the appliance stops working.
3. Please do not dissemble the appliance before the blade stops running completely.
4. Please do not touch the blade when remove the blade sheath as the blade is very sharp.
5. When cleaning the blade assembly, clean it with cleaning cloth and do not touch the blade.
See Fig.1.
6. Do not reverse the blade assembly and insert it on the motor unit after finish working.
Wipe the motor assembly with cleaning cloth and do not rinse it with water. See Fig.2.
7. The blade sheath should be well assembled with the blade, and then put the blade with blade
sheath into the bowl to avoid the hand being hurt. See Fig.3.

= A A A
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(1) (2) (3)

(Fig.3.)

KNOW YOUR FOOD PROCESSOR

Power Button

Motor Assembly

Decorative Ring

Bowl Lid

Water-proof Sealing Ring

Blade Assembly

-_— -

S-Shape Blade E |

Garlic Peeler

Small Stainless Steel Bowl

Medium Stainless Steel Bowl

| ] Large Stainless Steel Bowl

- Bowl Holder
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Using Your Food Processor

1. Before using this product for the first time, please clean small stainless steel bowl,
medium stainless steel bowl, large stainless steel bowl and blade assembly with soap,
and then dry them thoroughly.

2. The small stainless steel bowl, medium small stainless steel bowl and large stainless
steel bowl can be cleaned by dishwasher.

3. Wipe the motor assembly with a damp cloth and the motor assembly should not be

immersed into water. The blade assembly can be rinsed with water. See Fig.4.

(Fig.4.)
HOW TO PROCESS FOOD

I. Small stainless steel bow! (See Fig.5.)

1. Put the small stainless steel bowl on the bowl holder and then install the blade assembly into
the spindle at the bottom of small stainless steel bowl. When operate, please do not touch the
blade as it is very sharp.

2. Put the food which is cooked well into the smalll stainless steel bowl. Please refer to the
“Guide for Chopping Food” to get an ideal chopping result. The cooked food needs to be
cooled down.

3. Close the bowl lid, and install the motor assembly on the corresponding position of the

bowl lid by aligning the bumps on the bowl lid with the small round dots at the side of the
motor assembly, and then make adjustment according to the locking marks of motor
assembly and bowl lid until the motor assembly is locked well in position.

4. Hold and press the “Power button” to chop the food.

-5/Eng -
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€Y (5) (6) (7

NOTE : This appliance is equipped with a pulse button, please avoid running the motor
directly and continuously for more than 30 seconds. The longer the continuous
operation, the finer the texture of the food. For coarse food, please process for

a short period.

5. Please make sure that the blade has stopped rotating completely before opening the bowl lid.
Unplug the appliance and then detach the motor assembly, then grab the plastic support of
the blade assembly to remove it. Empty the food in the small glass bowl. Please do not use

the small stainless steel bowl for food storage

NOTE : When operate, please make sure that the three slots on the bowl lid align with the
limiting members, and do not close the bowl lid by force if they are not aligned. After finish
operating, you should put the small stainless steel bowl into the large stainless steel bowl for

storage. See Fig.6.

-6/Eng -




(Fig.6.)

Il. Medium stainless steel bowl (See Fig.7)
1. Put the medium stainless steel bowl on the bowl holder and then install the blade assembly

into the spindle at the bottom of medium stainless steel bowl. When operate, please do not
touch the blade as it is very sharp.

2. Put the raw meat into the medium stainless steel bowl. Please refer to the
“Guide for Chopping Food” to get an ideal chopping result.

3. Close the bowl lid, and install the motor assembly on the corresponding position of the bowl
lid by aligning the bumps on the bowl lid with the small round dots at the side of the motor
assembly, and then make adjustment according to the locking marks of motor assembly and
bowl lid until the motor assembly is locked well in position.

4. Hold and press the “Power button” to chop the food.

NOTE : This appliance is equipped with a pulse button, please avoid running the motor
directly and continuously for more than 30 seconds. The longer the continuous operation,
the finer the texture of the food. For coarse food, please process for a short period.

5. Please make sure that the blade has stopped rotating completely before opening the
bowl lid. Unplug the appliance and then detach the motor assembly, then grab the plastic
support of the blade assembly to remove it. Empty the food in the medium stainless steel bowl.

Please do not use the medium stainless steel bowl for food storage.

-7/Eng -
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(Fig.7.)

1. PEEL GARLIC (See Fig.8)

1. Put the small stainless steel bowl on the bowl holder and then install the garlic peeler on the
spindle at the bottom of the glass bowl, then add 2-4 pieces of garlic with their roots cut into
the bowl.

2. Close the bowl lid, and install the motor assembly on the corresponding position of the bow!
lid by aligning the bumps on the bowl lid with the small round dots at the side of the motor
assembly, and then make adjustment according to the locking marks of motor assembly and
bowl lid until the motor assembly is locked well in position.

3. Hold and press the “Power button” to peel garlic for 10-30 seconds.

4. Please make sure that the garlic peeler has stopped rotating completely before opening the
bowl lid. Unplug the appliance and then detach the motor, then grab the plastic support of
the garlic peeler to remove it. Empty the food in the small stainless steel bowl.

5. Please do not use the small stainless steel bowl for food storage.

NOTE : When operate, please make sure that the three slots on the bowl lid align with the
limiting members, and do not close the bowl lid by force if they are not aligned. After finish
operating, you should put the small stainless steel bowl into the large stainless steel bowl for

storage. See Fig.6.

-8/Eng -




NOTE : The garlic peeler can be only used in the small stainless steel bowl.

Do not use the garlic peeler in the small glass bowl and the large stainless steel bowl.

(Fig.8.) (Fig.9.)

IV. Large stainless steel bow! (See Fig.9)

1. Put the large stainless steel bowl on the bowl holder and then install the blade assembly into
the spindle at the bottom of large stainless steel bowl. When operate, please do not touch the
blade as it is very sharp.

2. Put the vegetables into the large stainless steel bowl. Please refer to the
“Guide for Chopping Food” to get an ideal chopping result.

3. Close the bowl lid, and install the motor assembly on the corresponding position of the bowl
lid by aligning the bumps on the bowl lid with the small round dots at the side of the motor
assembly, and then make adjustment according to the locking marks of motor assembly and
bowl lid until the motor assembly is locked well in position.

4. Hold and press the “Power button” to chop the food.

NOTE : This appliance is equipped with a pulse button, please avoid running the motor
directly and continuously for more than 30 seconds. The longer the continuous operation,

the finer the texture of the food. For coarse food, please process for a short period.
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5. Please make sure that the blade has stopped rotating completely before opening the
bowl lid. Unplug the appliance and then detach the motor assembly, then grab the plastic
support of the blade assembly to remove it. Empty the food in the large stainless steel bowl.

Please do not use the large stainless steel bowl for food storage.

NOTE : When operate, please make sure that the three slots on the bowl lid align with the
limiting members, and do not close the bowl lid by force if they are not aligned. After finish
operating, you should put the small stainless steel bowl into the large stainless steel bowl for

storage. See Fig.6.

CLEANING AND MAINTENANCE

Please unplug and turn off the appliance before cleaning.

1. After use, please clean the bowls and blade assembly with warm water and liquid soap in the
dishwasher immediately.

2. Wipe the motor assembly with a wet cloth, and the motor can not be immersed into the water
for cleaning.

NOTE : The blade assembly can not be cleaned with hand directly and can be cleaned
by a toothbrush or similar tools. Do not use chemicals, steel, wood or abrasive materials

to clean the appliance, otherwise it will damage the surface of the product.

ENVIROMENT FRIENDLY DISPOSAL

You can help protect the environment! Please remember to respect the local
regulations: hand in the non-working electrical equipments to an appropriate
waste disposal center.

-10/Eng -



GUIDE FOR CHOPPING FOOD

Accessory /
Type of food

Operation

Small glass bowl :

1. Nuts: Baked

2. Cookies, biscuits

3. Bread: Fresh, baked

4. Baby food: Chicken breast,

lean meat etc.

Nut : Add at most 200g nuts, and then process the

nuts in a cycle of 30S-ON and 1Min-OFF, perform
several cycles until the required processing result is got.
Cookies, biscuits : Add at most 12pcs of biscuits, and
then process the cookies or biscuits in a cycle of
20S-ON and 1Min-OFF, perform several cycles until the
required processing result is got.

Bread : Use one piece of bread at a time and tear it into
pieces. Chop the bread in a cycle of 20S-ON and
1Min-OFF, and perform several cycles until the required
chopping result is got.

Baby food : Add at most 200g food, and then process
the food in a cycle of 20S-ON and 1Min-OFF, perform
several cycles until the required processing result is got.

Small stainless steel bowl :

1. Fresh beef or other boneless
and stingless meat, cut into
cubes of 60 mm * 20 mm *
20 mm

2. 2-4 pieces of garlic with
their roots cut

Fresh beef or other boneless and stingless meat :
Add at most 500g beef or other meat, and then process
the beef or meat in a cycle of 20S-ON and 1Min-OFF,
perform several cycles until the required processing
result is got.

2-4 pieces of garlic with their roots cut :

Add 2-4pcs of garlic into the small stainless steel bowl,
and then hold and press the Power button to peel garlic
for 10-30 seconds.

Large stainless steel bowl :
1. Fruits and vegetables
(Canned, boiled)

2.Fresh celery, green pepper
and other leafy plants

Fruits and vegetables : Add at most 500g fruits or
vegetables, and then process the food in a cycle of
20S-ON and 1Min-OFF, perform several cycles until

the required processing result is got.

Fresh celery, green pepper and other leafy plants :

Add at most 120g fruits or vegetables which are sliced into
long pieces, and then process the food in a cycle of
20S-ON and 1Min-OFF,perform several cycles until the

required processing result is got.

-11/Eng -




We hereby warranty our Minimex Food Processor model MFP2

in a period of 1 (one) year.

Warranty Conditions

The warranty cover product defective and workmanship . Users must properly use

and maintain following the instructions manual..

Warranty exceptions

We disclaims all responsibility for incidental or consequential damage caused by use of this appliance
This warranty will be void if customers.

« lead to a misunderstanding of the purpose of the design, such as using product in a commercial use.
« Use the wrong way or not used as described in the instruction manual.

* N0 maintenance as recommended in the instruction manual.

Customer right for product warranty
The warranty is effective on the date specified in the warranty card , invoice or receipt as proof
of purchase.

Determination of defective product

The company will inspect the false or defective of the product and decide that the defective of the
product is in warranty or not. The decision is solely the rights of the company. If the product proved to
be defected and covered by warranty, company will be responsible for parts and labor to repair and
deliver the product to customers' house. Customers do not have to pay any fee.If the company
considers that it must change its products to customers, but the same model of product is not available,

the company will determine an appropriate version of the product to be replaced.
Returns of Product
If customer purchases to be dissatisfy. Customer could return the product within 15 days after

purchasing date only if the product is completely perfect packaging and has not been used before.
Customers must present proof of purchase to return the product at the store of purchase only.

Service Center
If customer need service or information, customer can contact our Minimex Service Center
phone number:02-817-8999.
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