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Thank you for purchasing Panasonic product.

m This product is intended for household use only.

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

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

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

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

Indicating “it may cause severe injuries and
/I WARNING | Indicating it may cause severe inju

Q CAUTION Indicating “the user may get injured or the

product may cause the property damage.”

B The symbols indicate specified items that must be followed.

This symbol indicates 0 This symbol indicates
prohibition. mandatory.




A WARNING

O

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.

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.



/I\ CAUTION

O

Do not place the appliance on an unstable surface.

Do not run the appliance without assembling the Jar Unit.

The Chutney 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.16 for maximum capacity details).

Do not move the appliance during operation.
Do not use the appliance if the plug does not fit in the socket.

Do not put hot ingredients (over 60°C) in the Jar.

Ensure that the Blades are assembled on the Jar (See "Parts Identification” on
P.10).

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 ¢li>¥L ool \gais b pme

Pre-wash all the parts and accessories (except Motor Housing) before the first time use.
B0 Jo¥f plasiw¥l b (1,31 dule clitiuwly) Liuo wlasllly g%l grosr Jont
sy s Easlial L ol gl Sl 51 43 1, (8 1550 31 45) ol Ead Lk
Ensure that the Jars and Lids are clean before using.
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Difference among two models  (yliagdl o SMESXT Joe 93 o

MX-AC300 MX-AC210S
PLASTIC JAR UNIT auSiudly 8y bag u(..m@x 0 _
JARUNIT adiaasy b _ 9]
MILLJAR UNIT aisbalisy bamy  $55500 (@) —
CHUTNEY JAR UNIT  dualaliy> ba>g  $ooamb 0O 0)
PLASTIC JAR UNIT  dsSuiawdy 8y Ba>g j»—dvgq |JAR UNIT adleams 7l |

(FORBLENDING)  (grel) (335 by 5)y) (FORBLENDING) (grel) (335Lbd2 5y)

Lid

slac

@b

Lid Gasket
————— Lid Gasket should be attached to
the Lid with grooved side down.
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Blade (For Jar and Plastic Jar)
(St 3,9 8ynld) Juars

(Sl sbistn) s
Handle Jar Handle
SAsdo By sasda
o )\{u; @\: °}2<'—‘ 5
Plastic Jar
Sl Safety Lock oLe¥l Jas ! i

Keep clean to avoid foreign particles

{ . deposit on the bottom of Handles.
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How to Assemble / Disassemble
LSt gadl LS 338 e [ 3355k S5

4 : )

| Blade / Whipping Plate  §43 ol Juas oj(—w}/ﬁé |

(Jar, Mill Jar, Plastic Jar) (dxSaiwdly by 5 disdall 3y 5y2) (V{gdya@bﬁ);@uv‘ )

o Put the Blade or the Whipping 9 Hold the Jar coupler at the bottom.

Plate inside the Jar. isa¥ a by d5yda el (Chutney Jar)
o Gt pos o Jadll g '*’Jbgjjj\\)@\:‘x>tﬁ- (dalall 5y>)
Bydi sl ($aph)

pwbons bopr b b
@ Tighten the Blade knob (black) with the
Spatula (anti-clockwise direction).
daelll (sga) Juaill jaido aib @S>
(debudl oylac 45, ol juSe) Aol
8 i S5,y |y (o) b

The Chutney Blade is fixed
permanently. Do not attempt to
remove the Blade.

ils JSHin cude dalall Juas o
el g5 Jols X
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@ Todisassemble, reverse the assembly
instructions.

2anadl il NESETIBUR &1 )
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Lid s

\_

Assemble  zooxsll ;,aj{rmﬂ Disassemble <L Szl ()3){\.».

N 19L|ft up the Lid.
— e

slasll 8)

Lolay \J@\ua

)

Push the Button.

B PYN
RSN
Bottom L¢ All
daclall \ %JJ‘/ \ ll\
ol

® Attach the Gasket to the Lid with grooved @ Set a hook on and make sure the Lid is @ 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 plasiwXl dia,S  osliloys

a N

Jar/ Plastic Jar/ Mill Jar/ Chutney Jar dualall dy>/disdall 8y>/deS il y2/8y> 5)»:.@\:./ 53}@¥, /Q(M%Q\J /@E

Use the recommended Jar only for the recommended functions like blending and Whipping, etc. (See to “Guide to
Functions" on page 16).

(16 dis e «iillagl Julsn 2aif) .. Gakly pondadl Jio Lgy puogll Ciillagll Lads Lgy angll 8,4 pasiial
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1 Put ingredients. Put the Lid on the Jar first, then set

Make sure the Buttons are not pressed down on the H H
Motor Housing. it on the Motor Housing.

ebig Sl s axn @ Kol 53 Hlo sllasll g
Wy dde il e gl pac o oSk Y ade e
A’JJ\J@\Mb\f )}’)‘6))\)’\ .: 4.;\:J\.)<\) )\:J)\Jw\
LBl O o 55 50 55 51085 S a2 ke (T
BRVPAPLIE
Do not use turmerics with the Jar for blending.
S SH gds b 8,4 pasiias
S S P W PSP R WP RS Yy S Y P Leba!

o Line up the triangles.
LY sy @b
)l Ben yly s e gledls

eTurn the Jar until it stops.
Lol 2 N \)C\,
g3 of I 8,0 sl

£

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.
ik dalf e CaBgill sy sy bpiad oty Juaill Jl¥ Lodus Iy Aile Lo bydf gung aic slnilf §la5 of aas¥ Lillae
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4 N
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.

il )5 s aly il 5 83 319 “OFF” )5 sl
sl cluol Jue sl gl aligsd o~

BRI ) L‘J\)A‘SJ“\”)’ ‘)A"'L‘“’; JQJ\D)J\) \:)0)\3)\-_‘9\) OFFAA{B
4<d\:\:;))xm \JG\JJJ(){VK.G C

‘».J\) M\.SQB\_) b\}nw

Switch Buttons

Jes it 50
eSS

Please run the appliance for short duration. Pause for 3 Unplug after every use.
minutes and then resume. plasviwl JS a2y lgladl
3 bl Libho Jd Sutll Cabyl By 8yiad jlgds gad oy 02K as Ly sesli 5 a3l as
adiliwl @3 giles

B ,\:{M«'L};Cid\)g . .A:\ia;bht;&w&\j_s&w)j\ il

E . le th: fully.
i .»_,;<, )Kz 15 e Blades are very sharp. Handle t‘ em carefully.

gliey LgS ol Jax Bl> Jguaid!
A s 53 U L T as 56 )y Wi

S & s o )

15



Jar Type

| dpcgd

Function

Example
Jbo
Jt

Cold coffee, Butter milk, Lassi, Eggs,

Minimum Level
%1 sgaanll

deasat

Maximum Level

ad¥l seianll
ly

Whipping Cream Up to the Blade 2/3 of the Jar
3o e L N N . Juaidl dled 8,31 0 2/3
53 dla i oy .g_:.ux el By Ba)Ls Bogd i L\2/3
o M\;A&A(\;A@)(qﬁxﬁléﬂ{”} e [CE
Jar
Bybgia pul) By
(Juagd
o)
Blending &
Liquidizing Fruit juices, Soups Up to the Blade 2/3 of the Jar
FIL I NN (PP sLudl aSlgall yonc Jaill dylad 3,41 0 2/3
4 hi 0 b @l copel T3] @i
05 gb
(Max. 80g) Rice, Pulses, Masala, Dry
spices, Sugar, Bread crumbs, Nuts,
R ff
Dry Grinding °‘fted cstibearls s " Up to the Blade 1/2 of the Mill Jar
FRETRRREA “”"f;, ¥ Jsdsd “"‘u = """’ub il dgli Al By o 1/2
S.L;;\_,,;J;f;)s e TR o LESIvIS) L;{:)5@\;1/2
Sleasl Yl ol 7 (580 ST) g :
K Cr R €I C
[35-2\5.39
Mill Jar
disdall 5y
el
Soaked Dal or Rice, Coconut, Onion,
Masal 3
WetGrinding | osaiapasteete. - Up to the Blade 113 of the Mill Jar
FRSUTINTR bl Juar aigll oz Sl ol gyhie o ) alsd Lol By 0 1/3
o) Js—l){ué-’a . ¥all ol &y B> o0
Il alseys § s, L . e . s 3574173
2 e dL«LAP4J\::A&{)\:Aa>))>m";“!c)’~ e ‘;{)’@q
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Caslagdl s 5,08

Remarks

olaso

Ol §

® 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.

® Amaximum 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

e Sy Lgiagys oo S oSl Gas aic A8l pasiiwl ©

ol fiaa g bagdl Juas I $% 9.:J|9 Aol dl ey u..." 2lyg i |91 dda il SSh gadd pasy dublal dilic A5l @

i JolS S assdl gl ol (o plillsng gLl Juailly 8,3 of o 35T ploall clileto graay <1 gasull paw ool 5-6 Il glis ©
JolS Sy il 0 G4 i Al 5hs aild gl Lo (o o dLLS 410 cilS o

293l G alant el Jio aSlgall S 23l cud @

A5 30 il Bao @

Cot 5 TS o e 50 Sas i Sl auls 330 K @

353 0T 5o 5 Lo o e S w5 8 Lyl Sl sla s L el 18051 0l L3 @

)\J;L;...ux‘,ﬁ,y,)gjﬁ,&.;wKﬁ;,@gfwd;b‘g..\rﬂ;,_jj.f:w{d»\:g;,»(.w\ﬁt,r;.ﬁgsjeﬁ» °
o8 S o oF i Gt e 5 03,55 02 NS e i F 35 S

a5 T sl ls b oSS L 3151 i )y, S50 sl 4 lsese @

b 30::5,85k; @

® 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 o Loy o of il Al b Lgiio gl o &ells clipS11 095 of cmy @
) gt YLl frodat ¥l @5,y JIadl Jio dcswlill clig S1I gin
Ll g3 8yan s ol 240 gt Aigslall g rawldll ool
(5751 ilig SU go @SS ool Lails grmcdadf Lob ass 1 oo il glad I @ S,SH1 yaacS)
Al 90 : el Bao
o S I 55 51 0 58 g LT 53 1y T sl b g sl sl
3 S 2 Lo Bas a5 LI a4 Slesr Ml o sl
s oms oLl 36 S e gl 1 |y s\ e A 555 gl
08 s 5 slmol e L as ) Sles Adoan - S e Sl 1 slan3laila |y s s il 508555 1
901558045

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

© Running Time duration: 90 seconds

s Ul pell diSly diglall Cadgl .2 deyuny ponboly cigllag 96 LaS ellf causl obig S S ¥l 1 Ayl o) d5LaYS pasiwl ®
Ja ainds 50 g i bl sllasll scl podadl LSl Aol

45 90 1t il Bao @

Alhab 5os8 bl Shs L imsaslslgaf 35 Jes a2 s pm b o3 S @lol ST S ke L agliosliel slye 335 55 (gl 1 oy b L )

- aelsl Q:\E\)Q:l{g»“_}.;)ubj}ui&\?ﬂ \J@\”; . A:{;ﬁiﬂ)‘i}d))j‘-{;){ﬂk:.ﬂﬁ)\{
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Jar Type

*Chutney Jar
FHECNN RN
ool

Function

Example
Jbse
JL

Minimum Level

Maximum Level
\,..aj‘xl 5

1,
- Sugar, Coffee beans, Spices, Condiments, 72 of Chutney Jar
Dry Grinding Nuts 2 tbsp level
id g is 3 ol
DLl sloll ol o s hylgs ol g oS ystdislo2 B Saae oo V2
W 3lr0ap 22 doTe el cogp slasls ¢ 55 e dabal
a0 et} S u{J ) \: é‘,yz
1%2 tbsp heaped ingredients 2 of Chutney Jar
Masala paste, Onion etc. and a little water level
el Juasy Bl duals ciligSIL aggle JSTddelo 1% | By> soinwo o V2
YR (PY pAN B PUROYNEN dalall
TS S0 55 52810 | Shanmoldlan e
1%2 tbsp heaped ingredients Y2 of Chutney Jar
Ginger, Garlic Paste and a little water level
poill S pgeo oligSIL degle JSTdaelo 176 | 8y soiuo oo V2
S p Vit _ s g0 Juldg dalall
IS e 50035 32810 | Shsnoldlan e
1Y% tbsp heaped ingredients Y2 of Chutney Jar
Poppy Seed Paste and a little water level
Shbiad j0d ensa oligSIL degle ST daelo 176 | 8y soino oo V2
u:«\;;.\;r;, v _ s o Juldy dalall
. u\u{_ﬂ.ﬁa}d)}ﬂxbé&\ﬁ‘/z ‘;{):_,@\:é_ﬂ/z
Wet Grinding g deX
Aoyl slgll gl
Iyl 5l ge 3
o J’w;’{ e 1%z tbsp heaped ingredients Y2 of Chutney Jar
Poppy Seed & Cashew nut Paste and a little water level
9;LSlg oiub..&dvl 2934 pgre0 oligSIL degle ST daelo 176 | 8y soiao oo V2
d“r"k:u‘b‘\’":*‘;(‘;u‘? 5 s o JolBg dalall
S 500505 32810 | $oonrlplante

Coconut Chutney

aigdl je>r dualo
ﬁ):},

1Y2 tbsp heaped ingredients
and a little water
ilig S degle JST ddelo 174
_ s oo Juldy
NS e 555508 32B1%

Y2 of Chutney Jar
level
By (59aau0 0 V2
dalall

C;JQJQ@\QCE_""VZ

Mint Coriander Chutney
8,030 o &L..!.J Jdalo
t\;d;);\:..:{ﬁ,;

1Y2 tbsp heaped ingredients
and a little water
wligSIL degle JSTdaelo 172
_ s o JuelBg
S e 55550 32B1%

Y2 of Chutney Jar
level

B> sgiao o0 V2

dalall
‘f);,‘»@\: dad Yo

*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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Caslagl Juts 5,854

Remarks

allasde

Oloeo s

@ All ingredients must be dry and free from moisture.
® Running Time duration: 90 seconds Auglo, Il o dullsg dols ligSU gras (955 S @
Al 90 1 s sl Bao @

Bl A Oy sl S ol ol @
4% 90 :a{,{;,\‘j °

® 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

A6LLN i S il (L a5 Jalallg poill Sy JIo B3Il ig . 050S) dinloyg ddla i Ko prasaty 5illy ¥l ponso ponlo aic ©
Ty I @ ginoly £Lll (o ikl ladiag poill Jundill S junsS Jalall Jio Aol cilis S il @3 Lgdomnly Yol dualall 5,0 S5

S oginoly £l (o Juld Jlado sl (@ oyran Sl ABLALS pasiand Aalall byr b egas poill mily guilyd I Jurksll glas @

e s o< e gionbols oLl o el ylado ciinl 05 g mns lymsucny I @gionloly SLeld GhLsiiidl jois paranis @b @

ST ginboly el o oS Jfada sl @3 Lgonssa lpmmcny i @ginbly dnlall 5> b wgas . Sald GbLsdidl ody paroni; ob @

At fyoiay S @ginbly LUl oo Juld jlade aol @ oy ol 38 pasiul dalallbye o6 olisSl g ©

daliall by b el o lig K1 s oLl ALl gy0n)f iy e 031 o o 2igll o Jio Aa1Sa clipSa Al ouadi¥ Adungf cuilS 15 @
ool yonlng o €3l A8La 3 pa st ol eluale dualiall Joomuy wliill G oo Loyl A0 ol pod)

Al 90 : ek iaill Bao @

J&)f)a_,;@\i&\; b&:&ﬂy\xgi;w\gu»(dldadi\b}yAJ:J&:)4JI::;gy.:{(.';:)_wa)._)))\.»T}.g.iéa\ydjb:{\?bbﬁ}ogl{;}rgf .
3k i 1o B a8 2 40y SIS e 5 gl als o 5 e iy sl T olge s 18 Lo i 1,

L 50s Slol TS ke e ¢ alias il T8 5 5 gy ol s Shes 51ns pon b S0 T xS ey 03 S S 1 Lit @
5,.‘.«/)?4.‘}:.)\.3\.».{

c35h a4 ad B 50s ST S e e 5855 1) W05 7 (S, 5252 @

c35h e o3 BaS L fs s SOLIOT S ke . 18 535 s n ke 5\,;7.,\“5@..6.{\);,,-_{(.2 °

<355 a4 yad B 50s ST S e s dlislinl 535 5 5 sl b s Sas 51 i S ooa b 5o Lol @

) s 83l Js s ol S bsbyan |y e 3515835y T3 S 6Ll 6 3,08 3ot ad L S b a b slye S8 5ms 10 ST @
5 i ot B Sl 0350 5355 5,5 g ol 50 1 (02 e b 035 3,5 Jo 5o Gy, 5 U515

6905555005 @

igalall £35 ) ] paivinad Jaz AL Sl S ks aic . slalially ponelly ¥Lwlll Gymo o ALuld SleaS Jio dubylly 331 sloll ket diodall 3y psuians *
Bpad olyral puyians
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How to Cjean Surfaces In Contact With Food
\MM@L»O;{;,&} plalligocls gk wlld baiid i,

~

/(Attention oluiil a3 )

® Unplug and handle the Blades with care.

by Joaddl Jolisg Juadl ®
Bl aad OBl a Sl as g @
® Use the liquid soap mixed with water and soft sponge.
Do not use benzines, thinners, cleansers, scouring pads, etc.. (Damaging the surface)

Aacl c_m_u:l deladg gL To Flw yebo ‘a.\_i._i_u:‘ )

(pdansd! Calss) gl Jhadl gasluce ladaill pidll il pasiwsX
caslaall e il yol hoad 33, 4528 b ale 5l @

(522 ) S g oS S e

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

gl Allsné gl dygio dxys 60 g ,iST 5l slo pasiai¥ @

q 0 Soslial 420 oyt baz;360 > bl ol °)
4 —— Wash with soft sponge. .
Com|  elina
c (To Pre-wash before and after using Jar A

(The Pre-wash does not apply to the Mill Jar and ChutnexJar,)
leXl K% N7 J.J Lﬁ.\_\.\.\.o 5)$| u_a.ﬁ.b...ﬁ
(Loado dualnll 5y>g pondall by Juné mis @)
P . PO . . - o o
(cmd 53U $oonmls $25 plhulnabsl s snd) ol 5l o JJQ\‘U““"
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.
841 58 el LU e Jo 250 Sl @)
(19510 Bl jLg bl S j; il @
\_ Y e fadly i dusll atol @
Loyl 5Ll oyl g dl els @
sl Js ply A e 25055050 @)
. ,\{s;\ﬁu\a&‘;)‘\ﬁl\ﬂo oy&!){)a;bj\.i}\)«.{; [2)
P . R .
2S5 0S Gl T @

N S T S5O )
/To clean Blades Wash by a brush with handle. N\
Jomaill cautaizl oall go By Lgatai
\.AMS;;}J co sy sl py b1 gl

e A

Handle them carefully to avoid cutting hand or fingers.

lo¥ of ol plad galas] dilisy Lg <o
“»&.'IQ' ’ ¢

.;ﬁg%\\:w;tw’)\;ﬂda\gb\ﬂ

—— Wipe the Motor Housing with well wrung cloth.
Byguarog dubs) Giled delhdy o> Iy didle prual
. ,\f{._{\;)\,\id\‘\a:-)\i\g\):@b)jy
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Troubleshooting a>M.oly L3 (e gpnill Jouds ua.nd_)

Possible cause
Jaxdf sl
ff 3,lse

How to fix
Adlall 4aS
RIS

The appliance cannot be turned on.
Basgll Jup iy (S e¥
ey u“u‘:’ 73) a<4>

@ s the Jar set properly?
@ |s the Lid set properly?
Sionsnics Bygucry By gung & Joo @
Spao JS i sla sl gung & Jo ®
SelsS gl e
{w\&bf)\l&wja@ba e

@ Turn the Jar until it stops.
(aByls i Byl )l @
b B S bl gL @

The appliance does not operate
when turned on.

Lglia b sic basmgll Jisds¥
3 SYC RS- TN I <O

@ |s the plug connected properly?
® Aren’t ingredients stuck?

S iy il Jrogs 7 Jo @
Sidumile wligSll o ®

qw\»ﬁy;&mj_sq&v.\n'{:“; \;\ °
q@\a;ﬁ){jﬁd\k sl \J °

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

| gaa S Jungl @

acly Baslg deds wbie Sl guos> 7,5 @
Byl b Lgeng

..A;L}.;uqu;ﬂ).m)nﬁao

@Lv@b\éTM,;fus\;\agbd\;;anyﬁ{.
L,

The appliance stops operation during

use.
£l Jus 831 ye Bamgll Cadgis

plasiaw]

° x&\u.oj{}\){@»)n(..a

@ |s the circuit breaker protection active?
* Too much ingredients.
* Hard ingredients.
* Unit makes too much sound or vibration.

$alled duilyg Il byall glols dolo> Jo @
TAa- 8yuiS cligSo *
dwld wiligSo*
g o) Bk S lgunl jauas basgll *

S Jlieb Sl Lsls L@
Sl 2l 10 ol g
w4080l "
.3)\)635&))&}\.&05&“3*

@ Follow the instruction for “Circuit
Breaker Protection” (P.12)

byl glold dula>» clasles gl @
(12 o) «duilyyg S

Qs B S e g1y 5 sl s @
(12400) 25~

Ingredients leak from top.
oAe¥l o Slig S oyl
. x}._,uao,j_\._aﬁ..a@l\g\d\;@ 3l

@ Is the Lid Gasket set?
@ Hold Lid down.
elhaell dodils> B2y & Joo
i glazlf i @

q\:a\m.inb)\}w);):)yg:;ﬂ\' \JO
. .)\:A:)L'.'J ~\¢w@yu{\)@\w>o

® Set the Lid Gasket properly. (P.13)
Qo Sl glbh el il 20 @
(13 o)
RV JVIEY b@\p:&}»\? °

(183 amio)
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Specifications

Model No. MX-AC300 MX-AC210S
Power Supply 220-240V ~
Power Consumption 340 -360 W
Protection Circuit Breaker
Motor Housing Plastic (ABS)
Plastic / Jar Plastic Jar Stainless Steel
Material Mill Jar Stainless Steel Not Available
Chutney Jar Stainless Steel
Lid Plastic (Polycarbonate)
Blade Stainless Steel Hard Type
Speed Control 3 Speed with 1 Pulse and 1 Off Button (piano Type Buttons)
Plastic Jar / Jar 1.0 L (Wet only)
Capacity Mill Jar Max 0.5 L (Dry) /0.3 L (Wet) Not Available
Chutney Jar 0.2L
Weight 4.6 kg | 3.9kg
Accessories Spatula and Whipping Plate
wle sl
Jeagdl o8, MX-AC300 | MX-AC210S
8yaatls 293l ~ cudes 240 -220
8yt IMgawl Ly 360-340
aslad Al STl 3,500 glold
o4 ade (ABS) .Sl
8yl Siadly Sl 8y lawall ALLS ju2 du3¥gd
i disdall 8y faald ALLE j di3¥gd JEISIRS
Bl dalally> foalh ALLE ;o2 d13%g8
sllaell (sligy LS dg) drSawdly
Jaidl ladl goidl oo Tauall il ol 3¥9d
dcyudly @Sl (g5 dayd, 1)) "OFF" GolayX! )5 9 1 ddlas o wleyw
e (b b)) 3 1.0
ieadl | disblisge u::‘?' (ko) 21 031G, 05 | Sgio nul
daliall 5y »J0.2
el «iS4.6 | <539
wlas Ll 43 d>gd dxdainoddelo
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Je o, MX-AC300 | MX-AC210S
s 6,830, 21,240 -220
s Oy 1,360-340
Lls S UL &)y 53 e oS b
s (ABS) S
B S Seh ofy oo Y5
oy S mh oy a 2¥ s A 3
Sramh ks 00 Y5
@b (b ) St
ad Coagyhy ao Y2
sy 58 (lhsbassas) Gl 1, b1 Lo w3 LS5 glls
b/ Stk 7k (Ol a) 241.0
o | Sppb | s | O A03/(Ses) 05 | s 3
Soxph 502
Y $4546 | 154539
Sl Q)PAJ},S){
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K Switch Buttons \ M‘.)_tl:); ?Zimg
J.._._m_n ,l,,l O O 2 ’-'\"%.- Power Cord
° )9 N A J)—l
4al) JLA
“PULSE” v

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

B} *PULSE"

Jeidy g bgsuao Pulse jb szl Leiw

(.@ma¥ 3Ll aLa) jLgd

U‘J\.”

o8 o K s a5 ad ey

(- alay Lt ‘uL{u’rsty

0000

| MILLJAR UNIT disall 8> 8axg 5:}@& | | CHUTNEY JARUNIT  dualiall 8y> dasg 5»},@& |

(FOR DRY/WET GRINDING)
(o38/ Ko 5o

ERN BT
035 35 l)

(FO

Lid

R DRY/WET GRINDING)  (dukbJI/aslih)

(5/ S8 5150 335 5,5 61)

slac
@b

Lid Gasket
sliaell 4.._\»_7-

\C‘!ﬂ-f— Chutney Blade (For Mill Jar)

]
1
]
)

Mill Jar
Lisdall 5y
Sreb

Handle

s
s

Chutney Jar
Lol by basg
Sronph

(oalf 3y d) dualinll Jum
(Forphsl) Srand

Handle

@ Do not use turmeric with the Jar for blending.

@ Donotinterchange Blades with other Jar. (Assembling
a wrong Blade will cause overflow or leak.)
S, Q;..buﬁ 8,3 pasiiai¥ @
Al bl Jhas et o) ey D)J- Jouaidl Jas¥ @
(Lgaysas of cilig S jasls

W)Qaaulajymya))é\»uyoalﬁpﬁé bc\u\ .
Celans yols ) pallil) .A..gua}.a‘.»\: 5} h@\;&hw °

(a2 ol e 2L 5 0

® The Chutney Blade is fixed permanently.

® Do not attempt to remove the Chutney
Jar Blade.

sl S cudo dialiall 5y> Juai ol @
dalall > Juas g5 Jol3¥ @

R RPN ST 1RO SEFPCL
)"‘\‘"’V{J’)‘C\""'—'OJ »)3@“ >

™
Power Plug —
d.)—’ LE P

Ak i

Accessories clinlll | sleolias

Whipping Plate
G oo

u)r*’u

To use for the Jar and the Mill Jar.
i dall Byag bydf plasiawdl
S plpl sl

Spatula
ol -

5,8

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

oo ol Jouaill LS a5 S plasiawdl]
G4t
b b b g5 5 laeslivl g

To use for removing contents from the
Jar.

83 o ciligadl gl S8 plasawd
Q));a\a_,:&i};'-\.u@\_;-d\ﬂ oLl g

ot
- /
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Safety Lock Le¥! Jas sl Jab

Kl'he 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 with any implement, stick etc.

Keep clean to avoid foreign particle deposits on the Safety Lock.
Olo¥l Jid 28.5% primin yui JS by 8y gung aic jlgdt Jisids gie oS menao ole¥l Jad of
sge Bl iy
Ole¥l Jad Lo 2l sladl @S1,5 alasd Lagdas ay Tadis
1 s 155 008 o2l 2l 5l i o 7 i oot b 4 6
oy s oLt s L ol 8 L a8 ok
oS ) pan gl 2\ 4y 5t L2ET ) 6 S sl 5 1 N3

Motor Housing _J_,_-—|

Sy ade
s 55 / Safety Lock
ole¥l Jab
S8

\_ /

Circuit Breaker Protection

ALy g S 3500 alols dile>  of § JLail Lisle

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

i LG Juisbitll e oy ) Bl Al S) Byiladl glols plid aic
PMOFF" 5 sl sl ddgodf
SLEs 1, "OFF" &85 <58 U Uil ,b W 1y 5 ol § JLa) Lbls ad iy

C OB

Remove the Jar and reduce its contents to half.
il Al cilgadi JLBg 5,4 zys

e S8 e gl g 11 g3 b 52 sy )y
23 28 e o Plasselbss s &y Ll

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.
9ol Al g ST 8,511 ol )5 gdaly o, dule lloly @b 33LEs 3 o] 2 sy
plasiaw¥l asleX fals jlgdl proay . Lol pdalf 6
\,L-wéu5,),tfgu\u\;&,ul{é\),sﬁwgrm’._;;r EY 5 am
REV- 1 bl laaseslinl gl ()ﬂ Ks . BWSI) Circuit Breaker Button

8,iladl glold 3

12 o5l Lol




