
MINI
FOOD PROCESSOR

MINI
FOOD PROCESSOR

3
1in

water 150 ml + citric acid 15 g

3.4 DESCALING WATER CONTAINER (every 1–4 weeks)

1

7

2

3

5

4

3
1in
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10
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3.3 STERILIZING

2

4

3

5

6
8

9

1

water
100–300 ml

9

water
100–300 ml

15 min

ON OFF

6

20 min

ON OFF

12

OFFON
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2.3 PLACING THE BLENDER COVER

3.1 STEAM COOKING

1

2

4

5 6

7

3.2 BLENDING

4

10

1

2

3

12

1 PARTS DESCRIPTION

1 Main unit with water tank
2 Blade shast cover
3 Water tank decorative cover
4 Water tank cap 
5 Steaming basket 
6 Blender jar cover
7 Blending jar  
8 Blade assy
9 Blade stand seal ring
10 Blade stand
11 Spatula
12 User manual
13 Power cable

13

6

7

11

5
4

3

1

9

10

8

2.1 FILLING THE WATER CONTAINER

2.2 INSTALLING and REMOVING THE BLADE

2

1

3 4

5

2

1

3

4

2

1

sterilizingsteam cooking

blending

2

3
1inwater

100–300 ml

water
100–300 ml

3

9

5

PUSH
and

HOLD
ON

ON OFF
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