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bth izsi 
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Dear Customer, 

Congratulations! On the purchase of your INALSA Food Processor, this is 
designed to include many superior features that permit you the fullest 
expression of your Cooking skills and enthusiasm. You are now on the 
threshold of a whole new world of Cooking  pleasure.

At INALSA, we have a reputation of manufacturing innovative, high quality 
appliances such as Food Processors, Mixer Grinders, Juicer Mixer Grinders, 
Juice Extractors, Cooktops, Oven Toaster Grillers, Hand Blenders, Electric 
Kettles, Rice Cookers and Electric Chimneys. Your newly acquired INALSA  
Food Processor bears the same distinctive hallmark of excellence. 

It is all the result of vigorous quality consciousness in INALSA's design and 
development where uncompromising standards are maintained and rigid 
quality control measures are exercised on raw materials, components and 
finally, the finished product.

Your INALSA Food Processor has a lot of thoughtful features built in to 
make your cooking convenient. Please read these instructions carefully, so 
that you may get the best out of the power packed features in your INALSA  
Food Processor.

Welcome to the INALSA world of Cooking  pleasure!

fç; xzkgd]

bukYlk QwM çkslslj dh [kjhn ij vkidks c/kkbZ gksA ;g dbZ csgrj lqfo/kkvksa dks 'kkfey 
djus ds fy, cuk;k x;k gS tks vkidks viuk [kkuk idkus ds dkS'ky vkSj mRlkg dh iw.kZ 
vfHkO;fä dh vuqefr nsrk gS- vc vki [kkuk idkus dh [kq'kh dh ,d iwjh ubZ nqfu;k dh 
ngyht ij gSaA

bukYlk esa] vfHkuo] mPp xq.koÙkk okys midj.kksa dks cukus dh ,d çfr"Bk gS tSls fd 
QwM çkslslj] feDlj xzkbaMj] twlj feDlj xzkbaMj] twl ,DLVªsDVj] dqd V‚i] vksou 
VksLVj fxzYylZ] gSaM CysaMj] bZySfDVªd dsVYl] jkbl dqdj vkSj bysfDVªd fpeuhlA 
vkids u;s bukYlk QwM çkslslj esa mR"Vrk dh ogh fof'k"V igpku gSA

;g bukYlk ds fMtkbu vkSj fodkl dk ifj.kke gS tgka le>kSrkjfgr ekudksa dks cuk, 
j[kk x;k gS vkSj dBksj xq.koÙkk fu;a=.k mik;ksa dks ç;ksx esa ysrs gq, izksMDVl dks cuk;k 
x;k gSA

vkids bukYlk QwM izkslslj esa vkids [kkuk idkus dks lqfo/kktud cukus ds fy, cgqr 
fopkj”khy lqfo/kk;sa gSA d`i;k bu funsZ”kksa dks /;ku ls i<+s ftlls vkidks vius bukYlk 
QwM izkslslj dh lHkh lqfo/kkvksa ls vPNk ykHk feysA 

bukYlk dh nqfu;k esa [kkuk idkus dh [kq'kh esa vkidk Lokxr gS!
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Parts no. Part's Identification ikV~Zl uke

1. Motor Unit eksVj ;wfuV

2. Processing Spindle izkslsflax fLiaMy

3. Processing Bowl Ikzkslsflax ckmy 

4. Blade Holder Spindle CysM gksYMj fLiaMy

5. Processing Bowl Cover Ikzkslsflax ckmy dk <Ddu

6. Food Pusher QwM iq”kj

7. Cutter Holder dVj gksYMj

8. Slicing Cutter Lykbflax CysM

9. Shredding Cutter JsfMax CysM

10. French Fry Cutter Ýsap ÝkbZ dVj CysM

11. Chopper Blade pkWij CysM

12. Kneading Blade uhfMax CysM

13. Whisking Disc foLdhsax fMLd

14. Citrus Juicer LkkbVªl twlj 

15. Citrus Juicing Cone LkkbVªl twflax dksu

Parts Identification/ ikVZ~l ifjp;
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Technical Specifications */ rduhdh LisflfQds'ku *

Model name Easy Prep 

e‚My dk uke bth izsi 
Voltage 240V, AC, 50Hz.

oksYVst 240oksYV] ,lh] 50 gV~Zt
Motor Universal

eksVj ;qfuolZy
Power consumption 800 watt

ÅtkZ [kir 800 okWV
Cord plug PVC cord with 3 pin, 6A, 250V plug

dkWM+Z Iyx ihohlh dkWMZ] 3&fiu] 6,] 250oksYV Iyx 
ds lkFk

Speed control 2 speed  with pulse

xfr fu;a=.k 2 xfr vkSj iYl
Body housing Plastic

ck¡Mh gkmflax IykfLVd
Bowl capacity Processing bowl: 1.4 L  (SAN)

ckmy {kerk çkslsflax ckmy% 1.4 yh- ¼LkkWu½
Attachments • Kneading blade 

,VSpesUV~l • uhfMax CysM
• Chopping blade

• pWkfiax CysM
• Shredding blade

• JsfMax CysM
• Slicing blade

• Lykbflax CysM
• French fries cutter blade

• Ýsap Ýkbt dVj CysM
• Whisking Disc

•  foLdhax fMLd

•  Citrus juicer
•  LkkbVªl T;wlj

Thermal Overload protector Auto re-setting type

FkeZy vksoj yksM j{kd vkWVks jh&lsfVax Vkbi

   Child Safe Inter Locking System    Yes
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* Due to continuous improvements in product, specifications are subject to  

Change without prior notice.

* mRikn esa yxkrkj lq/kkj gksus ds dkj.k LisflfQds'ku iwoZ lwpuk ds fcuk    
  cnys tk ldrs gSA

Important Instructions / egRoiw.kZ funsZ'k

Do's / djuk gS :

1. Before connecting the appliance check the mains voltage comply with the 
voltage specified, which should be 240V,  AC.

midj.k dks pykus ls igys tkap dj ys fd vkids ?kj dh fctyh 240oksYV] ,-lh- ¼vYVjusfVax 
djaV½ gSA

2. Place your food processor at a convenient height so that you can operate it 
easily. You should be able to look down into the attachments to check the 
circulation of the ingredients.

viuk QwM çkslslj ,d lqfo/kktud ÅapkbZ ij j[ksa rkfd vki bls vklkuh ls bLrseky dj 
ldsaA vki lkexzh ds lapkyu dh tk¡p djus ds fy, ,VspeSUV~l esa uhps ns[kus ds l{ke gksus 
pkfg,A

3. Clear out some space around the machine and keep food processor away 
from direct heat and sun.

e'khu ds vklikl dqN txg [kkyh j[ksa vkSj xehZ rFkk /kwi ls QwM çkslslj dk cpko djsaA

4. Take care as the cutting edges of the blade cutters are very sharp.

CysM dVj ds fdukjsa cgqr rst gSa blfy, /;kuiwoZd bLrseky djsaA

5. Ensure that the bowl assembly is perfectly locked with the basic unit.

;g lqfuf'pr djsa fd ckmy vlsacyh iwjh rjg ls eksVj ckWMh ds lkFk ykWd dj fn;k x;k gSA

6. Keep the food processor away from the reach of the children. 
QwM izkslslj dks cPpksa dh igqap ls nwj j[ksaA

Don'ts/ ugh djuk gS %

1. Do not leave the food processor  in running condition unattended.
u NksM+sA

2. Do not touch the moving parts during operation as they revolve at 
extremely high speeds and may cause injury.
bLrseky ds nkSjku pyrs gq, Hkkxksa dks gkFk ugha yxk;s D;ksafd ;s vR;ar rhoz xfr ls ?kwers gSa 
vkSj uqdlku igqpk ldrsa gSA

3. Never allow the shredded, sliced or chipped food to touch the discs during 
operation. It could force the disc upwards and cause damage. If bowl 
begins to fill, empty it out in between.
JsfMax] dVk gqvk ;k fpIiM [kk| dks lapkyu ds nkSjku fMLd ls u Nqus nsaA ;g fMLd dks Åij 
dh vksj /kdsy ldrk gS vkSj uqdlku dk dkj.k cu ldrk gS- ;fn ckmy Hkjus yxs rks mls chp 
esa [kkyh dj nsaA

py jgs QwM çkslslj dks vuqifLFkr gkyr esa 
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4. Do not feed larger sized fruits into the feeder tube by force. This can 
overload the motor and juicer filter may  get unbalanced.
QhMj Vîwc esa cM+s vkdkj ds Qy dks cy ls u Mkys] ;g eksVj dks vksoj yksM dj 
ldrk gSa vkSj twlj fQYVj vlarqfyr gks ldrk gSA

5. Never lay a thin plastic sheet or cloth under the basic unit. It may get 
sucked up and block the ventilation holes in the base.
iryh IykfLVd 'khV ;k diM+k e”khu ds uhps dHkh u j[ksaA ;g “kksf"kr gks ldrk gS vkSj csl esa 
fn;s osaVhys”ku Nsn can dj ldrk gSA

6. For citrus juicing do not allow the cord to hang over the edges of the table, 
or touch hot surface.
lkbVªl tqflax ds fy, d‚MZ dks est ds fdukjksa ij yVdus ;k xeZ lrg dks Nwus u nsaA

7. Do not push food into the feeder tube by fingers while it is in operation. If 
food become clogged in the feeder tube, use pusher to push it down. If it 
doesn't work, turn off the motor, unplug the unit, then disassemble the 
food processor to remove remaining food.
lapkyu ds le; QhMj V~;wc esa [kk| lkezxh dks maxfy;ksa ls /kDdk u nsaA ;fn Qy QhMj V~;wc 
esa Qal x;k gS] rks QwM iq'kj dk mi;ksx dj uhps djsaA ;fn fQj Hkh og uhps ugha gksrk gS] rks 
eksVj dks vkWQ dj ;wfuV dks vuIyx djsa vkSj Qlh gqb [kk| lkexzh dks fudkyus ds fy, QwM 
izkslslj dks vyx djsaA

8. Do not immerse the appliance in water.
midj.k dks ikuh esa u Mqck,sA

9. Do not attempt to repair the food processor at home or allow any 
unauthorized person to do it either, in the event of  any service problem 
please call your nearest service center. 

QwM çkslslj dks vius ?kj ij fjis;j djus dk ç;kl u djsa vkSj u gh fdlh Hkh 
vuf/kd`r O;fä dks ;g djus ds fy, vuqefr nsa] fdlh Hkh lfoZl leL;k dh fLFkfr esa 
vius utnhdh lfoZl lsaVj ij d‚y djsaA

Before First Use/ igyh ckj mi;ksx djus ls igys
1. After unpacking the unit and before any use, make sure the mechanical 

parts of the unit and all its attachments are not damaged.
;wfuV dks [kksyus ds ckn vkSj fdlh Hkh mi;ksx djus ls igys] ;g lqfuf'pr djsa fd ;wfuV ds 
lHkh ikV~Zl vkSj ,VSpesUV~l {kfrxzLr ugha gSA

2. Wash the parts of the processor, especially those which will come into 
contact with the food.
çkslslj ds ikVZ~l dks /kks ysa fo'ks"k :i ls mudks tks [kk| inkFkZ ds laidZ esa vk;sxsA

3. Carefully go through the instruction manual before starting the operation.
lapkyu 'kq: djus ls igys funsZ'k iqfLrdk dks /;ku ls i<saA

Important Instructions: / egRoiw.kZ funsZ'k: 

• Some parts of the food processor are oiled & greased for smooth 
operation of the machine, before first use, wash the parts of the 
processor thoroughly with soapy water.
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QwM çkslslj ds dqN Hkkxksa dks lqpk: lapkyu ds fy, vksbfyax ,aM xzhflax dh 
xbZ gS- igyh ckj mi;ksx djus ls igys] lkcqu ds ikuh ls vPNh rjg çkslslj ds 
dqN fgLlksa dks /kks ysaA

Child Safe Inter Cocking System

• Product Motor will not start if all parts (Attachment, Bowl
     Cover) are not Fitted to the Product Correctly and Lock is
     not duly locked, even if the main rotary switch is ON.
•   ;fn lHkh Hkkx ¼vVSpesUV@ckWmy doj½ fof/kor <+x ls fQV ugh fd;s x;s gSa 
   rks izksMDV eksVj ’kq: ugha gksxh] ;gkW rd fd esu jksVjh fLop vkWu gksus ijA

• The TOP is an auto rest device to protect the motor from 
burning due to excess load of operating more than the rated 
time limit.

• When TOP gets activated, motor will stop working. After 
cooling down for 10 minutes to 20 minutes the motor can 
be started again.

• When TOP gets activated, switch off the food processor & 
unplug from power supply and then wait till the motor cools 
down.

• If it is due to excess load, reduce the quantity of ingredients 
being ground of add some water.

• To restart, plug in the appliance & attached the required 
accessories & switch ON

• TOP ,d vkWVks&jhlsV fMokbl gS tks fd eksVj dks cgqr T;knk yksM 
gksus ;k fu/kkZfjr le; lhek ls T;knk pyk, tkus ij tyus ls lqjf{kr 
j[krk gSA

• TOP ds fØ;k'khy gksus ij] eksVj dke djuk can dj nsrh gS- 10 ls 
20 feuV rd eksVj dks BaMk djus ds ckn fQj ls pyk;k tk ldrk 
gSA

• TOP ds fØ;k'khy gksus ij] QwM çkslslj ds fLop dks vkWQ dj nsa vkSj 
Iyx dks ikoj lIykbZ ls fudky nsa rFkk eksVj ds BaMk gksus rd 
bartkj djsaA

• vxj bldk dkj.k vfrfjDr yksM gS rks] ihlh tkus okyh lkeXzkh dh 
ek=k dks ?kVka, ;k FkksMk ikuh feyk,A

• nksckjk LVkVZ djus ds fy, midj.k ds Iyx dks Ykxka, vkSj vko';d 
,Dlsljht dks tksMsa rFkk fLop vkWu djsaA

7
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How to Use / mi;ksx dSls djsa 

Kneading Operation: (Atta, Maida etc.)

Steps

1. Position processing bowl into the 
processor spindle and turn 
clockwise to seat firmly on motor 
base.

2. Place blade adaptor onto the 
spindle.

3. Place kneading blade onto the blade 
adaptor.

4. Turn the kneading blade to the right 
position.

5. Place cover on bowl, turn clockwise until 
cover interlocks on bowl.

6. Place pusher into feeding tube.

Note: 

• Always attach kneading blade in the bowl before feeding food.

• Standard kneading period : 30-180 sec.

8
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Chopping Operation:

(Onion, Cabbage, Leafy Vegetables, Meat Mincing, Mash Potato, 
Tomato Puree etc.)

Steps

1. Position processor spindle on motor 
base.

2. Position processing bowl into the 
driver and turn clockwise to seat 
firmly on motor base.

3. Place blade adaptor onto the spindle.

4. Place chopper blade onto the blade 
adaptor.

5. Turn the chopper to the right position.

6. Place cover on bowl, turn clockwise until 
cover interlocks on bowl.

7. Place pusher into feeding tube.

Note:
• Always keep the chopper inside the bowl before feeding food.
• Use pulse function for serval times to avoid cutting too fine.
• Do not run for too long while cutting hard cheese or 

chocolate. Otherwise these materials will overheat and begin 
to melt.

• Standard chopping period : 30-60 sec. 
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Whisking Disc Operation:

(Egg, Cheese etc.)

Steps

1. Position processing bowl into
the processor spindle and turn 
clockwise to seat firmly on motor 
base.

2. Place the blade adaptor onto the 
spindle.

3. Place whisking  disc onto the blade 
adaptor.

4. Turn the whisking disc to the right 
position. 

5. Place cover on bowl, turn clockwise
until cover locks on bowl.

6. Place pusher into feeding tube.

Note:
• Whisking disc can be used to mix cheese and egg, to make 

mayonnaise and pudding rapidly.
• Do not use whisking disc to knead flour/dough.
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Citrus Juicer Assembly Operation:

(Orange, Mousami, etc.)

Steps

1. Position processor spindle on motor base.

2. Position processing bowl into the spindle
and turn clockwise to seat firmly on motor 
base. 

3. Place citrus juicing on the bowl
and turn 30 degrees clockwise.

Note:
• Lower speed should be chosen for citrus juicer.

11
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Slicing, Shredder & French Fry Cutters Assembly Operation:

(Cucumber, Carrot, Potato, Radish, 
Cabbage, Coconut, Cheese etc etc.)

Steps

1. Position processor spindle on motor base.

2. Position processing bowl into the 
spindle and turn clockwise to seat 
firmly on motor base. 

3. Install desired cutter onto the 
cutter holder.

4. Place cutter holder onto the driver.

5. Place cover on bowl.

6. Turn cover clockwise until cover 
interlocks on bowl.

7. Put food into the feeding tube.

8. Use pusher to push the food down for 
processing.

Note:
• Choose desired cutter according to the processed food and desired 

shape of food.
• Push softly when feeding food.
• Pre-cutting food into smaller pieces according to the diameter of 

feeding tube.
• Feed gradually for better effect. When cutting soft food.
• Choose lower speed to avoid the food turning soupy. If large quantity 

food needs to be cut, please cut it for serval batches. 1200ml for on 
batch. 
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Xkq¡nus dk dke %
¼vkVk] eSnk vkfn½

dne

1. eksVj csl ij ckmy dks cSsBkusa ds fy, ckmy 
dks eksVj ij j[kdj ?kMha dh fn”kk esa /kqek,aA

2. izkslslj LfiaMy ij CysM vMsiVj j[ksaA

3. CysM vMsiVj ij uhfMax CysM dks yxk,aA

4. uhfMax CysM dks lgh fLFfr esa /kqek,aA

5. ckmy doj dks lgh txg ij cSBk, vkSj ?kMh dhs 
fn”kk esa tc rd /kqek,] tc rd og ykSd u gks tk,A

6. iq”kj dks QhafMx V;wc esa j[ksaA

fVIi.kh%

• ckmy es lw[kk vkVk j[kus ls igys ges”kk uhafMx CysM dks 

yxk dj j[ksaA

• xw/kus dh vof/k% 30&180 lsda.MA
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dkVus dk dke %

¼I;kt] xksHkh] IkRrsnkj lfCt;k¡] ekal dkVuk] vkyw dk dpwej djuk] 
VekVj dh I;wjh cukuk vkfn½

dne

1. izkslslj LfiaMy dks eksVj csl ij lgh ls j[ksaA

2. eksVj csl ij ckmy dks cSsBkusa ds fy, ckmy 
dks eksVj ij j[kdj ?kMha dh fn”kk esa /kqek,aA

3. LfiaMy ij CysM viMsVj dks yxk,aA

4. CysM vMsiVj ij pksij CysM dks lgh ls yxk,aA

5. ckmy doj dks lgh txg fn”kk esa /kqek,A

6. ckmy doj dks lgh txg ij cSBk, vkSj ?kMh dhs 
fn”kk esa tc rd /kqek,] tc rd og ykSd u gks tk,A

7. iq”kj dks QhafMx V;wc esa j[ksaA

fVIi.kh%

• ckmy es QwM Mkyus ls igys ges”kk pksij CysM dks yxk dj j[ksaA

• vPNh pkWfiax ds fy, dbZ ckj Iyl QaD”ku dk mi;ksx djsaA

• l[r iuhj dks dkVrs le; T;knk nsj rd u pyk,aA vU;Fkk og xeZ gksdj ih/ky 
tk,xhA

• dkVus dh vof/k% 30&60 lsda.MA
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QsVus dk dke %

¼v.Mk] dzhe vkfn½

dne

1. eksVj csl ij izkslslj LfiaMy dks cSBk dj 
ckmy dks eksVj ;wfuV ij j[kdj ?kMha ds 
pyus dh fn”kk esa /kqek,aA

2. LfiaMy ij vMsiVj dks yxk,aA

3. vMsiVj ij fOgfLadx fMLd dks lgh ls 
yxk,aA

4. ckmy doj dks lgh txg fn”kk esa /kqek,A

5. ckmy doj dks lgh txg ij cSBk, vkSj ?kMh dhs 
fn”kk esa tc rd /kqek,] tc rd og ykSd u gks tk,A

6. iq”kj dks QhafMx V;wc esa j[ksaA

fVIi.kh%

• iuhj vkSj va.Ms dks feykus ds fy, fOgfLadx fMLd dk mi;ksx fd;k tk ldrk gS] vkSj 
gyok ;k es;ksust cukus ds fy, Hkh mi;ksx dj ldrs gSA

• vkVk xwa/kus ds fy, fOgfLadx fMLd dk mi;ksx u djsaA
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lkbVªl T;wlj

¼ekSlach ls jl fudkyus ds fy,½

dne

1. izkslslj LfiaMy dks eksVj csl ij lgh ls j[ksaA

2. eksVj csl ij ckmy dks cSsBkusa ds fy, ckmy dks 
eksVj ij j[kdj ?kMha ds pyus dh fn”kk esa 
/kqek,aA

3. ckmy ds mij lkbVªl T;wlj dks yxk, vkSj 
30 fMxzh ?kMha dh fn”kk es ?kqek,A

fVIi.kh%
• lkbVªl T;wlj dks gYdh LihM ij gh pyk,A

16
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Lykbl] JsfMx vkSj Ýsap Ýkb djus dk dke %
¼ddM+h] xktj] vkyw] ewyh] I;kt] dPPkk dsyk] VekVj vkfn½

dne

1. izkslslj LfiaMy dks eksVj csl ij lgh ls j[ksaA

2. eksVj csl ij ckmy dks cSsBkusa ds fy, ckmy 
dks eksVj ij j[kdj ?kMha dh fn”kk esa /kqek,aA

3. gksYMj es dVj yxk,aA

4. dVj gksYMj dks izkslslj LfiaMy ds mij yxk,aA

5. ckWmy ij ckWmy doj yxk,aA

6. ckmy doj dks ?kMh dhs fn”kk esa tc rd /kqek,] 
tc rd og ykSd u gks tk,A

7. ,d&,d djds lfCt;ksa dks ckmy doj es ls 
MkysaA

8. lfCt;ksa dks nckus ds fy, iq”kj dk mi;ksx djsaA

fVIi.kh%

• QwM ds vuqlkj gh dVj dk bLrseky djsaA

• QwM Mkyrs le; iq’kj dk bLrseky djsaA

• loksZre ifj.kkeks ds fy, lfCt;ksa dks NksVs&NksVs VqdMksa es dkVsaA

• loksZre ifj.kkeks ds fy, /khjs&/khjs pyk,saA

• T;knk ek=k okys QwM dks nks Hkkxksa esa djds 1200 eh-yh- rd j[kdj pyk,aA

vkSj gYdh LihM es j[ksaA
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Processing Table/ çkslsflax rkfydk

Description of Blade   Use   Speed
CysM dk fooj.k  bLrseky  xfr

st ndSlicing Cutter   Slicing of Onion, Cucumber, Radish,   1  or  2

  Carrots, Potatoes etc. For salads and
  cooking.

Lykbflax dVj    I;kt] [khjs] ewyh] xktj] vkyw vkfn ds Lykbl 
 dkVuk] lykn vkSj idkus ds fy,A

st ndShredding Cutter   Shreds Carrots for Halwa, Potatoes for   1  or  2

  Cheevda. Cucumber for Raita, Radish
  and Cabbage for Parathas and Kofta.

JsfMax dVj  xktj ds gyos ds fy,] vkyqvksa ds fpoM+s ds fy,] 
 [khjs ds jk;rs ds fy,] ewyh vkSj iÙkk xksHkh ds
 ijkaBksa rFkk dks¶rs ds fy, dlukA

st ndFrench Fries Cutter   Slices Potatoes for french fries   1  or  2

Ýsap Ýkbt dVj  Ýsasp Ýkbt djus ds fy, vkyqvksa dks iryk dkVukA
st ndChopper Blade   Chops Onions & leafy vegetables,   1  or  2

  Minces meat for Kheema, Crumbs bread,
  Purees Tomatoes for gravies in dishes,
  Mashes boiled Potatoes for Tikkis,
  Cuttlets etc. Mixes batter for cakes,
  Pakoras etc. Crushed ice, fruits and
  prepares milk shakes.

pkWij CysM  I;kt o gjh lfCt;ksa dks] ckjhd dkVs ekal dk dhek 
 cuk,] czsM dk HkqjHkqjk pwjk cuk,] O;atuksa esa xzsoh ds
 fy, VekVj dh I;wjh cuk,] fVDdh] dVysV vkfn ds
 fy, mcyh lfCt;ksa dks elys] dsd] idksM+s vkfn ds
 fy, cSVj dk feJ.k cuk,] cQZ] Qyksa ds ckjhd
 VqdM+s djsa vkSj feYd 'ksd cuk,A

stKneading Blade   Kneading Atta, Maida etc for Rotis,  1   
    Parathas or Purees, Removal of shell of 

  Green Peas as well as roasted Peanuts.
xwa/kus okyk CysM  jksVh] ijkBsa ;k iwjh ds fy, vkVk] eSnk vkfn xwa/ks]

  gjh eVj rFkk Hkwuh ewaxQfy;ksa dks NhysA
st  Citrus Juicer    Extracts juice from citrus fruits like   1

   Sweet lime (Mousambi).
flVªl twlj    ekslEch tSls Qyksa ls twl fudkysA
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Trouble Shooting/ leL;k ,oa lek/kku

Problem/leL;k Cause/dkj.k Corrective Action/lq/kkjkRed fØ;k

The processor No power supply Ensure power supply.
does not start. fctyh dh lIykbZ ugha gSA fctyh dh lIykbZ lqfu'pr djsaA
çkslslj pkyw
ugha gksrk

Tripped due to Switch off supply.
over load (reference to TOP function) (Page 22)
vksojyksM ds dkj.k fctyh dh lIykbZ can djsaA
fctyh dk mrkj&p<+ko ¼TOP QaD”ku dk mnkgj.k ns[ksa½ ¼ist l[;ka 22 ij½

If it still does not operate, contact the 
nearest INALSA authorized service 
center.
vxj ;g vHkh Hkh dke ugha djrk rks utnhdh 
bukYlk vf/kd`r lfoZl lsUVj ls lEidZ djsaA

Processor bowl lid Fit the processor bowl
cover / Citrus press lid cover / citrus press bowl not fitted
bowl not fitted properly properly in its place.
in its place.

çkslslj ckmy doj@ çkslslj ckmy doj @flVªl çSl ckmy dks viuh 
flVªl çSl ckmy viuh txg  txg esa Bhd ls fQV djsaA
esa Bhd ls fQV ugha gqvk gSA 

The performance Overloading Fill the processor bowl or jars with 
is not satisfactory the quantities as recommended.
Bhd ls dke ugha vksoj yksfMax çkslslj ckmy ;k tkjksa esa lq>k;h xbZ ek=kvksa 
dj jgk gSA ds vuqlkj gh lkexzh HkjsaA 

Size of ingredients to be Cut/break the ingredients to be
processed is not proper. ground into appropriate size.
çkslsl dh tkusokyh filkbZ dh tkus okyh lkexzh;ksa dks
lkexzh;ksa dk vkdkj mi;qDr vkdkj esa dkVsa@rksM+sA
Bhd ugha gSA

Processor Wrong  Attachment  Ensure that the  used is as 
generates specified in the processing table.
abnormal noise
çkslslj vlkekU; xyr vVSpesUV lqfuf'pr djsa fd çkslsflax rkfydk esa
vkokt dj jgk gSA bLrseky fd;k x;k gSA fu/kkZfjr fd, x;s vuqlkj vVSpesUV dk 

bLrseky fd;k tk jgk gSA

used. Attachment
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Safety Notice
!     The adult should supervise the children to ensure that the children 
       cannot play with the appliance.

!    This appliance is not intended for use by persons (including children) 
      with reduced physical, sensory of mental capabilities, of 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.

Lkqj{kk lwpuk
! ;g lqfuf”pr djus ds fy, fd cPps midj.k ds lkFk u [ksy ldsa] cMksa 

dks cPpksa dh fuxjkuh djuh pkfg,-

! ;g midj.k mu O;fDr;ksa ¼cPpksa lfgr½ }kjk mi;ksx ds vk”k; ls ugha gS] 
ftudh “kkjhfjd] laosnh ekufld {kerk,¡ de gS] ;k ftuesa vuqHko ,ao 
Kku dk vkHkko gS] tc rd fd ,sls O;fDr }kjk mudh fuxjkuh u dh tk 
jgh gks ;k mUgsa midj.k ds mi;ksx ds lac/k esa funsZ”k u fn, gksa] tksa 
mudh lqj{kk ds fy, mRRjnk;h gSA

Cleaning and Maintenance of Food Processor/ QwM çkslslj dh lQkbZ 
vkSj j[kj[kko
Bowl & Bowl Cover /  ckmy o ckmy doj %

1. Take out the plug from the power supply. Remove the food pusher 
from the feeder tube. Then remove the bowl cover (lid) by & rotating 
the lid anti clockwise. Lift off the lid.

fctyh dh vkiwfrZ ls Iyx ckgj fudkys QhMj Vîwc ls QwM iq'kj fudkysa- fQj <Ddu 
dks ?kM+h pyus dh foifjr fn”kk esa ?kqekdj [kksy ns vkSj doj dks mBk;sA 

2. Disassemble the bowl by holding the handle, turn anti clockwise and 
lift it off the basic unit.
ckmy dks vyx djus ds fy, gSaMy ls idM dj ?kM+h ds pyus dh foifjr fn”kk esa 
?kqek;sa vkSj eq[; e”khu ls Åij mBk;sA

3. Wash bowl, lid, pusher in water and dry it. To remove grease, use 
warm soapy water and scrub gently with a sponge.
ckmy] <Ddu] QwM iq'kj dks ikuh esa /kks nsa vkSj bUgsa lw[kk nsaA 'kq"d xzht fudkyus ds 
fy, lkcqu ds xeZ ikuh dk mi;ksx djsa] vkSj ,d Liat ls /khjs ls lkQ djsaA
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     gSaMy ls idM+ dj tkj dks ?kM+h pyus dh foifjr fn”kk esa ?kqek;sa vkSj eq[; e”khu ls 
Åij mBk;saA

Blade / CysM%
Remove blades carefully from the container or bowl, holding the 
blade by its knob. Clean blades under the running water. Dry blades 
well, before storing.
CysM dks mldh ukWc ls idM+s vkSj daVsuj ;k ckmy ls /;kuiwoZd ckgj fudkys] CysM 
dks pyrs gq, ikuh ls lkQ djsaA j[kus ls igys CysM dks lw[ks diM+s ls lw[kk ysaA

Pulse Technique / iYl rduhd

Processing of the food should be done in short busts than continuously 
this can be done by switching the machine 'ON' and 'OFF' 
intermittently through incher switch.
Hkkstu ds izkslsl dks yxkrkj dh ckt; de izfrekvks esa fd;k tkuk pkfg,A ;g bapsj 
fLop ds ek/;e ls e”khu dks fNViqV :i ls "ON vkSj OFF" djds fd;k tk ldrk 
gSA
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Packing List / 
S. No. Item Qty. (nos.)
1. Main Unit One

Eksu ;wfuV ,d
2. Bowl One

Ckkmy ,d 
3. Bowl Cover One

ckmy doj ,d 
4. Food pusher One

QwM iq'kj ,d
5. Slicing Cutter One

Lykbflax dVj ,d
6. Shredding Cutter One

 JsfMax dVj ,d
7. French Fries Cutter One

Ýsap Ýkbt dVj ,d
8. Cutter Holder One

dVj gksYMj ,d
9. Aata kneading blade One 

vkVk xwa/kus dk CysM ,d
10. Chopping blade One

PkWkfiax CysM ,d
 11. Whisking Blade One

fofLdax CysM ,d
    12. Processing Spindle One

çkslsflax fLiaMy ,d
13. Blade Holder Spindle One

CysM gksYMj fLiaMy ,d
14. Citrus Juicer One 

flVªl Tkwlj ,d 
15. Juicing Cone One

twflax dksu ,d
16. Instruction manual cum warranty card One

funsZ'k iqfLrdk o okjaVh dkMZ ,d

iSfdax lwph
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Product : Food Processor

Model : Easy Prep 

Serial No/

Date of purchase/

Bill/ Cash Memo no/

Purchaser' name/

Address/

Dealer's stamp and Signature/ 

mRikn % QwM izkslslj

ekWMy % bth Ikzsi  
lhfj;y uacj-----------------------------------------------------------------------------------------------------------------------------------

Ø; fnukad----------------------------------------------------------------------------------------------------------------------

fcy@dS'k eseks uacj----------------------------------------------------------------------------------------------

Øsrk dk uke--------------------------------------------------------------------------------------------------------------------

irk-------------------------------------------------------------------------------------------------------------------------------------------

Mhyj LVkEi vkSj gLrk{kj

WARRANTY CARD/ okWjaVh dkMZ

TUAREG MARKETING PVT. LTD.
154, Bhalswa, Delhi- 110033
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Tuareg Marketing Pvt. Ltd. 
Registered Office: 154, Bhalswa, Delhi-110033 

Corporate Office: C-175, Sector 63, Noida-201301 

Phone: 0120-4016200

Customer Care: +91 9773982065 

www.facebook.com/inalsa www.youtube.com/inalsahomeappliances

Website: www.inalsaappliances.com 

Email: ial@inalsa.co.in 

Food Processor

Juicer Mixer Grinder

Mixer Grinder

Hand Blender

Hand Mixer

Mini Chopper

Coffee Maker

Electric Kettle

Sandwich Toaster

Contact Grill

Pop-up Toaster

Oven Toaster Griller

Deep Fryer

Food Steamer

Rice Cooker

Built-in-HOB

Cooktop

Induction Cooker

Induction Based Cookware

Cooker Hood

Steam Iron

Electric Iron

Vacuum Cleaner

Emergency Light

Ceiling Fan

Storage Water Heater

Instant Water Heater

Oil Filled Radiator

Halogen Heater

Room Heater

Quartz Heater

Hair Dryer

Hair Straightener

Hair Curler

Electric Shaver

Beard & Hair Trimmer
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