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IMPORTANT SAFEGUARDS :

When using electrical appliances, basic safety precaution must always be followed:

1. Read all instructions carefully before operating and save for future reference.

2. This appliance is for normal household use only.

3. 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.

4. Young children must be supervised to ensure that they do not play with the appliance.

5. Before using the appliance, make sure that all components are properly installed, and confirm
that the voltage is consistent with the specifications of the appliance.

6. If the power cord or plug is damaged, or any other part is visibly cracked, it must be replaced
before further use by the manufacturer, its service agent or similarly qualified persons in order
to avoid a hazard..

7. This appliance includes a safety switch which prevents operation unless the accessories are
securely installed.

8. The temperature of accessible surfaces may be high when the appliance is operating.

9. To protect against risk of electric shock, fire or personal injury, do not immerse power cord,
plug or motor base in water or any form of liquid.

10. Unplug it when it is not in use and before cleaning.

11. Switch off the appliance and disconnect from supply before changing accessories or

approaching parts that move in use.

12. Do not immerse Motor Base in water, neither rinse it under tap water.

18. Do not push food with fingers, or other objects (like knives), always use the enclosed pusher

for feeding food.

14. Be extremely careful when handling blades and inserts, especially while assembling and

disassembling, and cleaning after use. Blades are very sharp.

15. Do not let power cord hang over the edge of a table or counter, or touch any hot surface.

16. Do not place the appliance near a gas outlet, electric burner, or heated oven.

17. Wait till all the components stop running before unplugging the power cord and taking off

the processing bowl, blender and grinder.

18. If food sticks to the processing bowl wall or the blender wall, switch off the appliance and

unplug it, then use a spatula to remove the food from the wall.

19. If the blade is stuck, please unplug the appliance first and ensure that the appliance is

powered off before removing the material blocking the blade.
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20. Be careful if hot liquid is poured into the food processor or blender as it can be ejected out
of the appliance due to a sudden steaming.

21. Ensure the capacities shown in the Specifications section are not exceeded.

22. The appliances are not intended to be operated by means of an external timer or separate
remote-control system.

23. WARNING: Risks of injuries if you don't use this appliance correctly.
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KNOW YOUR BLENDER

®
©)
@
O
()
(©)
@
O

Bowl cover
Blade adapter
Processing bowl
Driving Shaft
Motor base
Rotary switch
Small pusher

Big pusher

SIOISIGIOISISIC),

Blade holder

Coarse slicing blade
Fine shredding blade
Coarse shredding blade
Kneading blade
Chopping blade
Spatula

Citrus juicer plate
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Citrus juicer head
Emulsifying disc
Measuring cup
Blender jar cover
Blender jar
Grinder cup
Grinder blade

Grinder blade base



FEATURES

NOTE: This appliance is equipped with a protective device against high temperatures.

If the temperature becomes too high, the unit will turn off automatically and resume
operation after the motor has cooled down sufficiently (after about 30 minutes).

CHOPPING BLADE
1. Please put the appliance on a dry and stable platform,
and place the driving shaft on the motor base vertically.
2. Place the processor bowl into the driving shaft and turn it
clockwise to seat it firmly on the motor base until you hear
a click sound. The handle of the bowl should face to
the right side of the switch knob.
3. Place the blade adapter onto the driving shaft vertically.
4. Place the chopping blade onto the blade adapter,
and make them attach firmly together.
5. Turn the chopping blade to the right position,
then put food into the bowl.

6. Place the cover on the bowl, turn it clockwise until
you hear a click sound, the cover interlocking on the bowl.
7. Place the pusher into the feeding chute.

For the volume per batch for the chopping blade,
please refer to the following table, select the speed GLOSE
according to the hardness of food.

Processed food Measurement per batch | Working time 1 ‘ {ULH}
Chocolate <100g 30-60 sec
Cheese <200g 30-60 sec
Meat <500g 30-60 sec
Tea or Spice 50~100g 30-60 sec
Fruit & Vegetable 100~300g 30-60 sec
Onion <500g 30-60 sec
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NOTE:

overheat and begin to melt.

to the hardness of the ingredient.

\

 Always keep the chopping blade inside the bowl before feeding food.
« Use the PULSE function for several times to avoid cutting too fine. Do not operate it
for too long while cutting hard cheese or chocolate. Otherwise these materials will

« The standard chopping period is 30-60 seconds, and the speed selection according

KNEADING BLADE
1. Please put the appliance on a dry and stable platform,
and place the driving shaft on the motor base vertically.
2. Place the processor bowl into the driving shaft and
turn it clockwise to seat it firmly on the motor base until you
hear a click sound. The handle of the bowl should face to
the right side of the switch knob.
3. Place the blade adapter onto the driving shaft.
4. Place the kneading blade onto the blade adapter,
and make them attach firmly together.
5. Turn the kneading blade to the right position,
then put food into the bowl.
6. Place the cover on the bowl, turn it clockwise until
you hear a click sound, the cover interlocking on the bowl.
7. Place the pusher into the feeding chute.

For the volume per batch for the kneading blade,

please refer to the following table, recommended dough
kneading at speed 4 to 6; Liquid food such as egg stirring
and milkshake at speed 1 to 3.

GLOSE

CLOSE

Processed food Measurement per batch | Working time
Flour & Soft Cheese <B800g 10-30 sec
Eggs <5pcs 10-30 sec
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NOTE:

- Always keep the kneading blade inside the bowl before feeding food.

» When kneading dough, the ratio of flour and water is 1:0.6, that is,
100g flour and 60g water.

» Speed 4 to 6 is for dough kneading, speed 1 to 3 is for stirring egg white and
milk shake etc liquid ingredient.

» When dough kneading, the standard working process as following: work for
20 seconds firstly , then stop for 2 min, and then restart to work for 15 seconds,
which is considered as one operation. The dough kneading will be ready after
1 to 2 circles. If the working time is too long, the dough will be stickier and hold onto
the kneading blade, causing the appliance to swing and work abnormally.

It is therefore suggested to use higher speed.

SLICING AND SHREDDING BLADE
1. Please put the appliance on a dry and stable platform,
and place the driving shaft on the motor base vertically.

2. Place the processor bowl into the driving shaft and turn it
clockwise to seat it firmly on the motor base until you hear
a click sound. The handle of the bowl should face to
the right side of the switch knob.

3. Install the blade holde with desired blade onto
the driving shaft.

4. Place the cover on the bowl, turn it clockwise until %ws
you hear a click sound, the cover interlocking on ‘
the bowl. Put food into the feeding chute.

5. Use the pusher to push the food down for processing.
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NOTE:

» Choose the desired blade according to the intended food process and

the desired shapes.
« Push the food down softly when feeding food.

« Pre-cutting food into smaller pieces according to the diameter of feeding chute.
 Feed food gradually for better effect. When cutting soft food, choose lower speed to
avoid the food turning soupy. If large quantity of food needs to be cut, please cut it for

several batches. 1500ml for one batch.

 The blades are very sharp. Be careful when proceeding with assembly, disassembly,

cleaning and storage.

EMULSIFYING DISC

1.

5.

6.

Please put the appliance on a dry and stable platform, and
place the driving shaft on the motor base vertically.

. Place the processor bowl into the driving shaft and turn it

clockwise to seat it firmly on the motor base until you hear a
click sound. The handle of the bowl should face to
the right side of the switch knob.

. Place the blade adapter onto the driving shaft.
. Place the emulsifying disc onto the blade adapter,

and make them attach firmly together.

Turn the emulsifying disc to the right position,

then put food into the bowl.

Place the cover on the bowl, turn it clockwise until you
hear a click sound, the cover interlocking on the bowl.

. Place the pusher into the feeding chute.

For the volume per batch for the emulsify, please refer to

the following table. You can use emulsifying disc to make

cream puffing and bearnaise sauce.

Processed food Measurement per batch | Working time
Eggs 3-6pcs 30~70 sec
Cream 125~350 mi 20 sec
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NOTE:

You can use the emulsifying disc to whip cream and mix egg mixture,

whip egg whites to foam, quickly make pudding, and make mayonnaise.
Do not use an emulsifying disc to knead dough or whip cake ingredients with butter.

CITRUS JUICER
1. Please put the appliance on a dry and stable platform,
and place the driving shaft on the motor base vertically.

2. Place the processor bowl into the driving shaft and turn it
clockwise to seat it firmly on the motor base until
you hear a click sound. The handle of the bowl should
face to the right side of the switch knob.

3. Place the citrus juicer onto driving shaft inside
the processor bowl and turn 30 degrees clockwise.

Citrus juicer can be used to squeeze orange juice.
Cut the orange in half, press it on the juicer head and hold
by your hand, the orange juice head rotates for juicing.

NOTE: Assemble the citrus juicer according to
the figure above, and press the orange juice
at a lower speed.
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BLENDER
1. Please put the appliance on a dry and stable platform.

2. Put the blender jar on the motor base, turn it clockwise
to seat it firmly on the motor base until you head a
click sound. The handle should face the right side of
the switch knob. If it is not assembled in position,
it will not work.

3. Cut the food in to pieces and put into the jar, and
put the water or milk , the working capacity is 1500ml.

4. Install the measuring cup and cover properly.

5. Insert the power plug into the socket,
press the PULSE button for 1-2 times to test if
the appliance runs smoothly. If any exception occurs,
remove the power plug and re-assemble following
the preceding steps.

6. When blending, press the PULSE button 2-3 times
for pre-blending, and then rotate the knob switch to
the suitable speed, continuous work shall not
exceed 1 minute. The selection of speed and
the continuous processing working circle depends
on the mixing effect and quantity of processed food.
After working for 1 minute, stop the appliance for
3 minutes to cool the machine.

320%‘ ‘ r

7. DO NOT open the blender cover for adding ingredients during operation! If food or liquid

needs to be added during the process, unscrew the small measuring cup(19) on the cover

counterclockwise and add food or liquid.
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GRINDER

1. Please put the appliance on a dry and stable platform.

2. Turn clockwise and separate the grinder base and cup.

3. Invert the grinder cup to make the edge upward, put ingredients into cup and hold on,
then turn anticlockwise the grinder base to fix it firmly. Attention: Do not overfill with
ingredients over half of the cup, and make sure the grinder is firmly fixed, otherwise
the ingredients may spill over during operation.

4. Put the grinder assembly onto the motor base, turn clockwise to ensure the safety lock is
well fixed.

5. Make sure the switch is on speed “0”, plug in and use pulse “P” 1-2 times as pre-blending.
Then choose speed “6” for grinding. Make sure the appliance operated stable.

If there is anything abnormal, unplug the machine and re-assembile it as above.

6. Do not exceed 30s of continuous operation , stop 1 min for motor to cool down.
You can choose the cycle times according to your favor.

7. Turn off the appliance and turn anticlockwise to separate the grinder assembly,
then invert the grinder to make grinder base upward, turn clockwise to separate the base
and cup, and pull out the powder into container.
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THE SPEED PANEL AND ROTARY SWITCH KNOE

“%}i'{&

HH

THE SPEED PANEL
1. Speed O is stand by, speed 1 to 6 is the working speed. Speed 1 is the lowest and speed 6
is the highest. If you rotate the knob switch clockwise to select the required speed for food
processing, the corresponding speed indicator on the panel switches from 0 to 6.
If you rotate the knob counterclockwise, the corresponding gear indicator on
the panel switches from 6-0 speed.

ROTARY SWITCH KNOB

2. Rotate the switch knob to 0, touch the "P" key, PULSE function can be run (click function),
stop touching the "P" key, the machine stops working.

HOW TO DISASSEMBLE

1. Remove the pusher. Turn the cover counterclockwise, lift and remove it.
2. Lift the accessory from the driving shaft.
3. Turn the bowl counterclockwise to unlock it from the motor base. Lift it and remove it.
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CLEANING & MAINTENACE

1. Unplug the power cord to protect from electric shock while cleaning the machine.

Do not immerse the motor base and power cord into water.

2. All the removable accessories can be cleaned in water except the motor base.

Dry the wet parts after cleaning. The detachable accessories can be washed in a dishwasher.
3. For easy cleaning, you can put some warm water and detergent in the blender jar and leave
it there for a while when cleaning the blender jar.

Always position the machine in a dry and well-aired space.
Do not use the hard (solid) detergent to avoid any scratch on the product.
Do not operate the appliance for more than a minute at a stretch.

Noo ook

If operation is not finished within 1 minute, turn off the machine and let it cool for 10 minutes
before the next round of operation. If more than 5 rounds of operation are required,

cool the machine for 90 minutes to room temperature before the next 5 rounds.

This can lengthen lifespan of the machine.

8. DO NOT IMMERSE THE MOTOR BASE INTO WATER.

TROUBLESHOOTING

Please check the user instructions carefully. If you cannot find the proper answer for your

questions.
Problem Solutions
1. Make sure of correct assembly. Please pay attention to the lock
and unlock direction, arrows and marks on the lid and base.
2. Double safety locks are on the lid and base. Make sure the safety
locks are activated.
3. NEVER try to install the bowl (blender) with the handle on the left.
It cannot be installed. Please install the bow! with the handle on
The machine the right.
does not work. 4. The bowl and cover should be firmly locked to activate the safety

locks. For a new appliance, it may be a little difficult to lock the bowl
to the end. You may need to use some strength. Make sure that
the handle is facing to the right side and is at a 90-degree angle to
the front.

5. Make sure the power plug is plugged in properly. Check whether
the power supply is tripped or cut off.
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Problem

Solutions

The machine stops
running suddenly.

1. The processor bowl may loosen during vigorous processing.
Please re-install the bowl and cover.

2. There is an over-heating system on appliance. Long-time operation
will reduce the lifespan of the food processor and trigger

the overheat protection to shut down the machine .

The recommended time for using the appliance with food processor
bowl should be within 3 minutes per time. (Using blender should be
within 1 minute per time), after working one round please cool

3 minutes before next round.

. If the overheat protection has already been triggered, please cool
the appliance for 30-60 minutes, and plug it again to use it.

w

The machine shakes
violently.

-

. Please put lesser food, or the operation may loose balance.

Please chop food into smaller pieces and put it in the bowl evenly.

. Please install the blades as per the instructions. The blades must
be firmly installed.

4. Please put the appliance in a flat smooth place. the sucker feet

can help to keep the balance of the appliance.

SN

The machine can
not blend perfectly.

-

. Always add water or milk in the blender jar.
. Please do not add hard ice cube bigger than 2cm,
and do not add ice over 5 pieces.

N

The machine can not
chop perfectly.

1. Please cut food into smaller pieces if the food is big.
2. Please install the chopper blade and blade adapter firmly
before putting food into the bowl.

The motor is running,
while other components
do not run.

Make sure the driving shaft is installed correctly.
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WARRANTY

We hereby warranty our Minimex Food Processor model MFP-C 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.

* No 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
Service Center : Tel. 02-493-6565, LineOA : @minimex_service

E-mail : SERVICE_minimex@penk.co.th
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ENVIROMENT FRIENDLY DISPOSAL

Please dispose of old machines in an environmentally neutral way.
Old machines contain valuable materials which should be salvaged for recycling.

Please therefore dispose of old machines via your regional collection system
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