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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.

AtINALSA, 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!
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Parts Identification/ ur¢ s uR=a
Easy Prep
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Parts Identification/ ar¢s uRe

Parts no. | Part's Identification | wrds s

1. Motor Unit Arex gfre

2. Processing Spindle i Rdsa

3. Processing Bowl RIRAT arSe

4. Blade Holder Spindle | =i glesx Rdsa
5. Processing Bowl Cover | SRIRFT a19e &1 gda
6. Food Pusher S ¥R

7. Cutter Holder FeR BleeY

8. Slicing Cutter TR =TS

9. Shredding Cutter AT <l

10. French Fry Cutter B WIS HeX IS
11. Chopper Blade IR e

12. Kneading Blade RUSHICS

13. Whisking Disc faai fowa

14. Citrus Juicer TSN SR

15. Citrus Juicing Cone AEEH SR B
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Technical Specifications */ a&-lla) Wfafhaee *
Model name Easy Prep
Hieel BT M ot 9T
Voltage 240V, AC, 50Hz.
qreco 240dTee, THY, 50 Eeof
Motor Universal
Hrex e
Power consumption 800 watt
ol @ud 800 dfc
Cord plug PVC cord with 3 pin, 6A, 250V plug
PG T YIIRT i, 3—U, 6T, 250dTee T
@ w7l
Speed control 2 speed with pulse
ey fArizor 2 71f 3R U
Body housing Plastic
CISRSIRE Re®H
Bowl capacity Processing bowl: 1.4 L (SAN)
EISSR-EGI TRIRAT arSet: 1.4 &Y. (|T)
Attachments » Kneading blade
* Chopping blade
« 1T @S
* Shredding blade
« SfST =T
«Slicing blade
* TATSRIT @
* French fries cutter blade
« 3 BIsol Phex IS
» Whisking Disc
. fiT 5%
« Citrus juicer
- SRR SRR
Thermal Overload protector | Auto re-setting type
ol AR TS eTh Jffer S—afeT erzu
Child Safe Inter Locking System | Yes
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* Due to continuous improvements in product, specifications are subject to

Change without prior notice.
IR H AR GER B S SR WD qd Jam & o=
el S T T |

Important Instructions/ W"f e

Do's/®HRATS !
1. Before connecting the appliance check the mains voltage comply with the
voltage specified, which should be 240V, AC.
SUHRYT BT AT I Tgel ST DR o b 31T TR BT fasTell 240@Tee, T, (@reex=feT
He) B |

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.
AT TS AR U GAuTere $ars IR I difes 3T 39 AT W ST a%
S | M9 A B AT B it e @ forg eaied § i <we & werd B
@MY |

3. Clear out some space around the machine and keep food processor away

from direct heat and sun.

T & ATHUT FO STTE Wil 39 iR T T2 7 | 8 WA BT 9419 P |
4. Take careas the cutting edges of the blade cutters are very sharp.

IS HeX B fBIR 950 I & SUfTY SAgd S ST I |
5. Ensure that the bowl assembly is perfectly locked with the basic unit.

e gFfad o & aT9e sRfqe IR avE W HIeR 91l & |1 A H fear W |
6. Keep the food processor away from the reach of the children.

WS TR Bl oat 3 U8 d 9§ §X 7 |
Don'ts/ &) &1 @ -

1. Donot Ieave the food processor in running condition unattended.
TS I TS W BT TuRerd gTerd § T 818 |

2. Do not touch the moving parts durmg operation as they revolve at

extremely high speeds and may cause injury.
SRS & SR Tk gQ AR Bl 81T el o R I oredd g iy F g &
3R AT UgT ol © |
3. Neverallow 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.
e, ngm%%mﬁmm%ﬁ?ﬁ%@ﬁﬁélﬂg%ﬁw
B AR gabel TDHAT 8 3R JHATT BT HRVT 9 AHaT &, Al Ao A ol Al S 41
HEef R < |
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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.
B @ A I8 AR S Bl HI 9 W 7 ST, g Al B AR dls
[HAT & AR SR fpee srgfera 8 aaar 2 |

. 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.

Yool TlRed o a1 HusT 799 & i B4 71 < | I8 efyd &1 HahdT & iR 99 #
o FETere™ B 98 BR ThaT B |

6. Forcitrus juicing do not allow the cord to hang over the edges of the table,

or touch hot surface.

WIS GRAT B oY IS BT 7191 & fFIRI R e I TH T8 I g 7 ¢ |

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.

AT & A WIeY <gd H @Wrel Al &7 Sforl 9 gddt 7 < | afd wel Wik <gd
H B AT 7, A1 G IR BT ST B AIe & | Al R o g il 7181 grar &, 1
HIC BT 31 B I(FIC BT ST F AR B g8 @l Al &f Farer & forg 1
TRIER BT T TN |

8. Do not immerse the appliance in water.

Srcauicaliciie e fecid]

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.

WS TRIER BT T TR TR RUTR B &7 9 7 3 iR 7 & 5 A
e fth B T8 B B fov orgAfa < fal o affw s @ Rafa
I TS |dE Hex W B B |

Before First Use/ T&cil 1R SUAIT ®R+1 4 Uga

1.

After unpacking the unit and before any use, make sure the mechanical
parts of the unit and all its attachments are not damaged.

e BT Wie & 915 3R frdT il STAT BRA W uge, I8 EARad o & gfie &
af) T SR wered erfora wEl |

2. Wash the parts of the processor, especially those which will come into

contact with the food.
TR & Ted BT &1 o faRIy ©U & S9! T @Tel yarel & |ud H ST |

3. Carefully go through the instruction manual before starting the operation.

1

AT PR HR A Usel e gRA®T ol eI 9 0e |
mportant Instructions: / Ageaqof fdem

* 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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HE R & B 9NN B gars ddardd & fag avsfer ¢s RT3
TS 2. Ugell IR SUANT HRA | Ugd, €I D U 9§ 36 avE MW B
o e srard |

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.

o fy Wil W @ERruA< /9isd daR) faftad g @ fbe ) e W &

dl yrsae Alex & T80 Bfl, gl 9@ & 49 el Ra= sifa gk w|

Thermal Overload Protector (TOP)

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

orfdl affavclis Medex (TOP)

TOP ©& 3ifel—<ie fSarss & S fb Aer @1 agd wurer drs
B a1 FeiRa w9 A & SaTaT Iy S WR ST | JRIe

%@glmagﬁw,ﬂﬁﬂwmﬁaﬂé—cﬁ% 10 9
20 e T® Hiex BT ST BRA @ d1g R I AT ST bl

?cl)PE%i%aTsﬁaﬁ#q?q@m@wa‘»ﬁaaﬁaﬁtﬁméaﬁq
T B UTR AelS I fhTel < 9 Hiex & ST B8 ad
SR BV |

IR FAHT BRI IAIRFT drs & oI, Uit ST arelt arpft &
=T BT Teiv T sy ae Aoy _
aﬁww@mﬁ$mw$wﬁwaﬂ?m
TRIERIST BT SIS e Rag 3T o |
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How to Use / SUANT 9 &Y

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.
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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 B

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. Q

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 e
and turn clockwise to seat firmly on motor o
base.

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

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


https://manualsfile.com

Slicing, Shredder & French Fry Cutters Assembly Operation:

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

Steps

1. Position processor spindle on motor base. s
processor sp (53
. . . hv"i@ ®
2. Position processing bowl into the 2
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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4. AT =i BT wE Refy F gAY |
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feragofy:

* IO W T AT @ gl A AT <re B
I AR T |

* T BT AR 30-180 HHUS |



https://manualsfile.com

BIe BT B :

M+, gwer afst, A
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hcH
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TR HSdl Bl Alex 99 TR el & 3 |

‘
AR 39 W a1ew B dori B fry T &'.‘.h@ ®
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TS HAR DI ALl SHE W JS1Y 3R TSl Bl
feen 4 519 & YA, 59 db 98 e | 8 S|

PR BT BIRT <@ 7 |
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ST |

IS BT 37afy: 30-60 THUS |
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4. 99d B B WGl o8 e # g |

5. 919 AR Pl el SHTE TR IV AR TS o
feen # W9 I% gAY, W9 qH 98 Al 7 = WY |

6. IR BT BIFST g9 H W |
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(PP, TR, 3Te], Hell, WIS, bodl &
e

1. URRR Hee & Ay 99 TR 98 0 W |

2. AR 99 R 98 ®I doM & oy arsat
BT AIEY R @R T DI ™M H gAY |

3. ®lee¥ ¥ ®Hex o |
4. Hex Blos BT URRR WS & IR oY |
5. d¥d W I¥A HR N |

6. IS R Bl TS P AT H @ T gAY,
9 P a8 <ld 7 B T |

7. gwmﬂﬁaﬁﬁmwﬁﬁ
|

8. wfewdl @1 Tam & ol R &1 STArT o |

feogofy:

* HS B IAYUR & HeX BT SWATA I |

* HE SIAd WA YR BT SRATA R |

o wataq uRemmt & forg wfesal &t vid—8Ie gasl & &1 |

o gataw aRvm & fog efR—efR Fem |

o ST AT 9T B 1 & 971 § & 1200 Aol & @B Felg |
3R geal wfie 7 W |
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Processing Table/ MR arferst

Description of Blade

IS & faaxor

Use
ST

Speed
arfer

Slicing Cutter

AT RAT Hex

Slicing of Onion, Cucumber, Radish,
Carrots, Potatoes etc. For salads and
cooking.

PIeHT, FoATS 3R qH & forg |

15t or znd

Shredding Cutter

AT Bex

Shreds Carrots for Halwa, Potatoes for

Cheevda. Cucumber for Raita, Radish
and Cabbage for Parathas and Kofta.
R W Y b a1, el S e T
TRIST T BT & Ty e |

lst or 2nd

French Fries Cutter
W TISSl BeX

Slices Potatoes for french fries

T TSl BRI o foTY TTefal bl eTetl breT |

or ond

Chopper Blade

AR =TS

Chops Onions & leafy vegetables,

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.

ITST G &) AT B, IR BT AR BT DIAT
AT, TS BT RART IR I1G, FSTi I &
forg THTeR 1 =R TG, fea@t, deeie anfe &
T = &1 817 97T, 9%, el & aRd
THS I IR fHed AP F1Y |

Mor ond

Kneading Blade

T AT TS

Kneading Atta, Maida etc for Rotis,
Parathas or Purees, Removal of shell of
Green Peas as well as roasted Peanuts.
A8, RIS A1 R B forg arre, Fa o i,
B HER AT A BT BT e |

Citrus Juicer

eSS

Extracts juice from citrus fruits like
Sweet lime (Mousambi).

et ¥ S BT |
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Trouble Shooting/ ¥7&T Ud HHIEm=

Problem/swear | Cause/®RoT Corrective Action/qaRIca® fhar
The processor No power supply Ensure power supply.
does not start. farsTelt @1 s T T | farsTelt @1 TS giveed & |
TR TTe],
TEl e
Tripped due to Switch off supply.
over load (reference to TOP functmn) (Page 22)
SAREATS B BRT fasTel @ TS 98
fastelt #13dR—=era (TOPWH&TIBEWE@) (5T Tzt 22 W)

If it still does not operate, contact the
nearest INALSA authorized service

center.
IR T8 A N B T w1 Ao
ST STferd Al A< A TS B |
Processor bowl lid Fitthe processor bowl
cover / Citrus press lid cover / citrus press bowl not fitted
bowl not fitted properly| properly in its place.
inits place.
TR 19el R/ TRIR 918d b/ Rigs 97 1Sl @1 =t
Rigs O a9t g oTTE | STTE H Sih ¥ fibe o |
% 1% A fre T g |
Theperformance | Overloading Fill the processor bowl or jars with
is not satisfactory the quantities as recommended.
&e F HM T 3R AT AR a9d A1 SIRT # G g At
PR TET B @ AR B A W |

Size of ingredients to be | Cut/break the ingredients to be
processed is not proper. | ground into appropriate size.

TR @1 STaredt g @1 S arelt wrnlat @

AR BT ATBR SYYAT MHR F B /TS |

3 T T |
Processor Wrong Attachment used| Ensure thatthe Attachmentused is as
generates specified in the processing table.
abnormal noise
TR 3R T AT e o b graRiT drfera #
AT FR ET R | SRS BT TS | fufRa fdy T mgarR @ @1

SRS fFATSTRET R |
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Safety Notice
e The adult should supervise the children to ensure that the children

cannot play with the appliance.

e 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.

SLRET I
o I8 GMRET &7 & fofg {5 aea Sua_er & O 7 W A, If
B Fedl @I FRE SR AR,

o IT TUGRV I ARGl (G=af AfEd) gRT SUINT & M | 78l 2,
forres emiRe, Hadt ARYe ervard &9 B, a1 R orgva ga
M &1 AT B, o9 d6 6 T aafad g1 9@ R =1 @) 1
& B A7 9 SUIRV & AN & Hay # e 7 Iy g i
IR GRET B oY Iexarf 2 |

Cleaning and Maintenance of Food Processor/ s YRR B Wb‘lg
IR TEREE
Bowl & Bowl Cover/ d19c¢l d d19el Pav :

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.

fastell @1 oMyl & @i areR e BIeR =@ W | JER el R samd
Bl TSI Fofl 3! fAuRd fa=m § gaeR @id < SR daR Pl o1 |

2. Disassemble the bowl by holding the handle, turn anti clockwise and
lift it off the basic unit.
S BT AT B & g Fo I UPHs HR TS & dor @l fquRa fem #
g iR g 7 | HW SSr |

3. Wash bowl, lid, pusher in water and dry it. To remove grease, use
warm soapy water and scrub gently with a sponge.
I3, b, S YR BT U A o < R 5% q@ < | g IS Fraprem &
forT gt & TH Ul BT ST N, SR U Wil § fR W A R |
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T W IS IR SR B TSI T @1 faulRa faem F gari ok g 7eie |
FW I3 |

Blade / &i's:
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.

e DI D) AG W UHS MR HSR AT A9A W AP R AT, @
BT TS BT U H WG R | 3G F Ul IS Pl GW PUS A g7 o |

Pulse Technique / U A&+

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.

Ao B YR BT AR B gIora HF UfaEme § fhar Sier =@nfy | 98 R

?ﬂﬂ%wﬁwﬂﬂﬁ%@gﬁw@"ON&ﬁ?OFF"mmww
|
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Packing List / 8f%T =

S. No. Item Qty. (nos.)

1. Main Unit One
7 gfe TH

2. Bowl One
EISE TH

3. Bowl Cover One
EISSIGER RGa

4. Food pusher One
%S TR R

S. Slicing Cutter One
PR %

6. Shredding Cutter One
ST Fex TP

7. French Fries Cutter One
T THTSST hex Th

8. Cutter Holder One
PR BIeSR T

9. Aatakneading blade One
JATET T BT S Th

10. Chopping blade One
T < TP

11. Whisking Blade One
faReT <re NGd

12. Processing Spindle One
U] T

13. Blade Holder Spindle One
<Is Bles? Rusd TH

14. Citrus Juicer One
Rigmr o hGa

15. Juicing Cone One
SR B G

16. Instruction manual cum warranty card One
frder gRasr g aRE @1 TP
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WARRANTY CARD/ k& ®18

Product : Food Processor
Svic : BS

Model : Easy Prep
Aieet : gofl 9q

Serial No/AiRaet Far.

Date of purchase/&3 fa=T.

Bill/ Cash Memo no/f3<t / &1 381 e,

Purchaser' name/sdr 1 =7

Address/ud.

Dealer's stamp and Signature/ €leR ¥ iR gwieR

Customer Care Number (Timing: 9:30 to 5:30) (Mon - Sat)

9773982065
INALSA

TUAREG MARKETING PVT. LTD.
154, Bhalswa, Delhi- 110033
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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

INALSA

HOME APPLIANCES

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

Website: www.inalsaappliances.com
Email: ial@inalsa.co.in
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