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SAFETY PRECAUTIONS

Please read this handbook carefully before using this product. In order to avoid
personal injury caused by improper use of appliances, please strictly observe the
instructions.

1. Check that the voltage you are using matches the voltage rating of the product.

. The cover of the bowl may not be opened until the blade stops spinning.

. The knife assembly is very sharp. Take care when taking down the protective
sleeve and cleaning and maintaining, prevent cutting.

. When removing the plug, grasp the plug and pull out the power cord, and do not
pull the cord.

. The host of the product configuration cannot be used for other purposes.

. Before cleaning the product, be sure to unplug the power cord; After the normal
temperature is restored, the components can be removed or cleaned.

. Ensure that the power cord is not hung on the edge of the table or counter, or on
the surface of the high temperature component.

. Can not be placed in or near gas cooker, induction cooker, hot oven, etc.

. During the process of crushing food, the hand or tableware should not touch the
blade to avoid a safety risk, resulting in personal injury or damage to the product;
If you need to use the blade, you must ensure that the product is stopped before
it can be used.

10. Do not immerse the power cord, plug, mainframe in water or other liquids to
avoid the risk of fire, leakage of electricity or personal injury.

11. If children are operated on or near to use this product, they must be
accompanied by parents for guidance and supervision.

12. Children should be supervised to ensure that they do not play with the appliance.

13. Avoid contact with moving parts.

14. The use of non-factory recommended or sold accessories may cause risks of
fire, electricity leakage or personal injury.

15. If the power cord is damaged, it must be replaced by professionals of the
manufacturer, its maintenance department or similar departments in order to
avoid danger.

16. Appliances can not be used by persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if they have been given
supervision or instruction concerning use of the appliance in a safe way.

17. In the absence of supervision, the cleaning and maintenance work should not
be done by the child.

18. The equipment shall be used according to the instruction manual, not for use by
others, and not for outdoor use.

19. Before use, please make sure the mainframe is firmly fixed.

20. Do not attempt to shield the safety interlock of the bowl lid.

21. Appliance must not be immersed in water.

22. Please save this manual.

Warning:

This product is limited to family use only!

To avoid danger of injury, do not take off the main engine and open the bowl

cover before the knife assembly stops.

After the food is finished, remove the knife components and deal with the food.

Do not use the hand to handle the food before they are removed.




1.

After the food is chopped, first remove the plug, take out the main
machine, bowl cover, and then take out the knife assembly, and then
deal with the chopped food, and then clean it. Remember that before
the knife assembly is taken out, do not handle the food by hand.
(see Figure 1)

. This product uses the resettable temperature control device. When

the product runs for a long time, the temperature of the main engine
rises. When the temperature exceeds the upper limit of the
temperature insurance device, the product automatically stops
working. When the temperature naturally drops to the set temperature
value, unplug the plug and plug it in again to continue working. When
the product stops working, please remove the plug to avoid the danger
of misoperation.

. Do not open the blade until it stops rotating.
. When taking the cover, remember not to touch the blade, because it is

very sharp.

. When cleaning the knife assembly, it needs to be wiped with a cleaning

cloth, and hands cannot touch the blade, because it is very sharp.
(see Figure 1)

. After the work is completed, please do not turn over the knife assembly

and insert it on the main engine. Please wipe the main engine with a
clean cloth. It is forbidden to flush water.(see Figure 2)

. After use, the knife assembly should be put on the knife protection

cover and put into the bowl to avoid hand injury. (see Figure 3)
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Warning: Do not open the blade before it stops rotating; the product is only for
daily home use.




PRODUCT INTRODUCTION

Knife assembly

Knife protection
sleeve

Garlic peeler
combination

Switch button

Main engine

Bowl cover

Small stainless
steel bowl

Medium stainless
steel bowl

Large stainless
steel bowl

Bowl pad

Model/Product Name

JD-376B

Specifications

120V~ 60Hz 300W

Capacity

800ml. 1200ml. 1500ml




THE CIRCUIT DIAGRAM

MOTOR
AC120V 60Hz 300W
M
L O
SWITCH
ASM

MICRO SWITCH °
KW11-3Z 5A 250VAC
(Containing shrapnel)

FIRST USE

1. Before using this product for the first time, please clean the stainless
steel small bowl, medium bowl, large bowl and knife components with
soap solution and dry them thoroughly; the stainless steel small bowl,
medium bowl and large bowl can be used for dishwasher cleaning;
the main engine is wiped with wet cloth and cannot be soaked in
water; the knife components can be washed. (see Figure 6)



2. After cleaning the machine, first put the knife assembly into the bowl,
then add the required ingredients to the bowl, cover the bowl cover,
plug in the plug power supply, and finally press the switch button down
by hand, so that the food ingredients can be cut.
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Fig.5

HOW TO CHOP FOOD
1. Small stainless steel bowl (see Figure 6)




. Place the small stainless steel bowl on the bowl pad, and then install
the knife assembly on the main shaft at the bottom of the small
stainless steel bowl; pay attention not to touch the blade part,
because it is very sharp.

. Put cooked food into a small stainless steel bowl. Please refer to the
shredding instructions for ideal food condition. Cooked food needs to
be cooled.

. Cover the bowl! cover, then place the main engine on the corresponding
position of the bowl cover, and adjust the alignment with reference to
the alignment dots on the main engine and the bowl! cover until the
main engine and the bowl cover dot mark are aligned.

. Press and hold the switch button, the product starts to work, and the
food in the bowl is chopped.(see Figure 6)

Note: This product is equipped with a pulse button, please avoid direct

continuous operation of the motor for more than 30 seconds. The longer

thecontinuous operation, the finer the texture of the food. For coarse
food, please use a short time to work.

5. Please make sure that the blade stops rotating completely before
opening the bowl cover. Unplug the power plug, pick up the main
engine, then grasp the plastic bracket part of the knife assembly, and
lift up the knife assembly. Pick up the stainless steel bowl and pour
out the food. Please do not use this stainless steel bowl for food storage.

6. At the beginning of use, please make sure that the three grooves of
the bowl cover are aligned with the limit position in the bowl mouth. If
not, please do not forcibly cover the bowl cover. After using the
machine, the three stainless steel bowls need to be put together as
small as large. Please do not forcibly put the large stainless steel bowl
into the small stainless steel bowl. (see Figure 7)

The groove on the ‘. L tainl
bowl cover is not arge stainiess

steel bowl cannot
= be forced into
_small stainless
steel bowl

right with the three The three bones
2 bones of the bowl. of the bowl are
8 Do not cover the not right. Don't
S. bowl cover force them into
A storage




2. Medium stainless steel bowl (see Figure 8)

1. Place the medium stainless steel
bowl! on the ground meat cup pad,
and then install the knife assembly
on the main shaft at the bottom of
the medium stainless steel bowl;

Note: do not touch the blade because

it is very sharp.

2. Put the raw meat into a medium
stainless steel bowl. Please refer
to the shredding instructions for
ideal food condition.

3. Cover the bowl cover, then place
the main engine on the correspo-
nding position of the bowl cover,
and adjust the alignment with ref-
erence to the alignment dots on
the main engine and the bowl
cover until the main engine and
the bowl cover dot mark are
aligned.




4. Press and hold the switch button, the product starts to work, and the
food in the bowl is chopped.(see Figure 9)

Note: This product is equipped with a pulse button, please avoid direct

continuous operation of the motor for more than 30 seconds. The longer

thecontinuous operation, the finer the texture of the food. For coarse
food, please use a short time to work.

5. Please make sure that the blade stops rotating completely before
opening the bowl cover. Unplug the power plug, pick up the host, then
grasp the plastic bracket part of the knife assembly, and lift up the knife
assembly. Pick up the stainless steel bowl and pour out the food.
Please do not use this stainless steel bowl for food storage.

(See Figure 1 for usage)

Garlic peeling

1. Place the medium stainless steel bowl on the bowl pad, and then
install the Garlic peeler combination on the main shaft at the bottom
of the medium stainless steel bowl; Cut the roots of 2-4 garlic and
break them into cloves and put them into a bowl.

. Cover the bowl! cover, then place the main engine on the corresponding
position of the bowl cover, and adjust the alignment with reference to
the alignment dots on the main engine and the bowl cover until the
main engine and the bowl cover dot mark are aligned.

. Press the switch button and keep it on. The product starts to work, Peel
the garlic in the bowl. The peeling time is about 20-60 seconds.

Please make sure the garlic peeler stops rotating completely before

opening the bowl cover. Unplug the power plug, pick up the host, then

grasp the plastic bracket part of the garlic stick, lift the garlic stick, and
pour out the food inside. Please do not use the stainless steel bowl as
food storage.

4. When using, please make sure that the three grooves of the bowl
cover are aligned with the limit position in the bowl mouth. If not,
please do not forcibly cover the bowl cover. After using the machine,
the three stainless steel bowls need to be put together as small as
large. Please do not forcibly put the large stainless steel bowl into the
small stainless steel bowl. (see Figure 7)

Note: garlic peeler combination can only be used in stainless steel

medium bowl, stainless steel small bowl, large bowl can not be used!




3. Large stainless steel bowl (see Figure 10)

1. Place the large stainless steel bowl on the bowl pad, and then install
the knife assembly on the main shaft at the bottom of the large
stainless steel bowl.

Note: Pay attention not to touch the blade part, because it is very sharp.

2. Put vegetables into a large stainless steel bowl. Please refer to the
shredding instructions for ideal food condition. Cooked food needs to
be cooled.

3. Cover the bowl cover, then place the main engine on the corresponding
position of the bowl cover, and adjust the alignment with reference to
the alignment dots on the main engine and the bowl cover until the
main engine and the bowl cover dot mark are aligned.

4. Press and hold the switch button, the product starts to work, and the
food in the bowl is chopped.(see Figure 10)

Note: This product is equipped with a pulse button, please avoid direct

continuous operation of the motor for more than 30 seconds. The longer

thecontinuous operation, the finer the texture of the food. For coarse
food, please use a short time to work.




5. Please make sure that the blade stops rotating completely before
opening the bowl cover. Unplug the power plug, pick up the host, then
grasp the plastic bracket part of the knife assembly, and lift up the knife
assembly. Pick up the stainless steel bowl and pour out the food.
Please do not use this stainless steel bowl for food storage.

. At the beginning of use, please make sure that the three grooves of
the bowl cover are aligned with the limit position in the bowl mouth. If
not, please do not forcibly cover the bowl cover. After using the
machine, the three stainless steel bowls need to be put together as
small as large. Please do not forcibly put the large stainless steel bowl
into the small stainless steel bowl. (see Figure 7)

CLEANING AND MAINTENANCE

Please keep the power supply of the product disconnected before cleaning. After
use, the stainless steel bowl and knife components can be cleaned with warm
water / detergent / dishwasher; the main machine can not be immersed in water,
please use a wet cloth to clean the main machine. Please clean itimmediately
after use to avoid bacteria.

Note: When cleaning the blade, do not touch the blade directly. Please use soft
cleaning tools (such as cleaning cloth) to clean it. Do not use cleaning tools such
as chemical agents, steel, wood or coarse materials to avoid damaging the
product surface luster.

FOOD SHREDDING GUIDELINES

Types of food Preprocessing tips

Small stainless steel Nuts: put up to 200g, j[hen cut for 30

bowl: seconds, stop for 1 minute as a cygle, carry
1. Nuts (roasted first) out s_everal cycles of opergtlon, until the

2. Cookies, biscuits required degree of cutting is reached;

3. Bread: fresh, baked Cookies, cookies: add up to 12 cookies or

4. Baby biscuits, then cut for 20 seconds, stop for 1
complementary food | minute as a cycle, carry out several cycles
(chicken breast, of operation, until the required degree of
lean meat...) cutting is reached;




Types of food

Preprocessing tips

Small stainless steel
bowl:
1. Nuts (roasted first)
2. Cookies, biscuits
3. Bread: fresh, baked
4. Baby
complementary food
(chicken breast,
lean meat...)

Bread: use one piece at a time, tear it into
pieces, then cut for 20 seconds, stop for 1
minute as a cycle, carry out several cycles
of operation, until the required degree of
cutting is reached;

Complementary food for infants: put up to
200g, then cut for 20 seconds, stop for 1
minute as a cycle, carry out several cycles
of operation, until the required degree of
cutting is reached;

Medium stainless steel

bowl:

1. Cut fresh beef or
other boneless and
gluten free meat into
60mm * 20mm *
20mm blocks.

. Cut 2-4 garlic roots
and break them into
cloves.

Beef or other boneless meat: put 500g at
most, then cut for 20 seconds, stop for 1
minute as a cycle, carry out several cycles
of operation, until the required degree of
cutting is reached,;

Cut the roots of 2-4 garlic and break them
into cloves: cut the roots of 2-4 garlic and
put the cloves into a bowl, press down the
key to open and keep,peel garlic stick work
for for 30-60 seconds.

Large stainless steel
bowl:

1. Fruits and
vegetables (canned,
boiled)

2. Fresh celery, pepper
and other leafy plants

Fruits and vegetables: add up to 500g of
chopped fruits or vegetables, then cut for
20 seconds, stop for 1 minute as a cycle,
carry out several cycles of operation, until
the required degree of cutting is reached;

Fresh celery, peppers and other leafy plants:
wash and dry completely, then cut for 20
seconds, stop for 1 minute as a cycle, carry
out several cycles of operation, until the
required degree of cutting is reached;

ATTENTION ENVIRONMENT PROTECTION

Attention Environment Protection
Please obey local law: put wasted electric products and devices
into proper waste recycling station.




Analysis of common faults and associated removing methods

Faults Cause analysis Removing method
The power cord is not plugged in Check the power cord and ensure it is
properly plugged in place

The main unit and bowl cover are
Machine do not work | not assembled in place, and there
is no trigger switch connecting rod.

Please install the host and bowl cover in
place before starting

Contact customer service for
maintenance

The machine broke down

The supply voltage is too low Available household voltage regulators
The food ingredients | Quantity of ingredients too Please follow the recipe
won't break many or too few

The machine broke down Contact customer service for

maintenance

Abnormal noise Product running in Accidental occurrence is normal

The motor is located inside the main
engine because the friction and high
Burning smell Does it last for a long time temperature of the carbon brush lead
to the vaporization of the enameled
wire, but it is not a product fault.
Please use it freely

Customer Service

PandaBrands Inc warranties this product to be free from defects in
materials or craftsmanship for a period of one year following the date
of purchase,provided that the product is used in a home environment.
This limited warranty does not cover failure due to abusive operations,
accidental damage or when repairs have been made or attempted by
non professional.A defective product meeting the above warranty
conditions set forth herein will be replaced or repaired at no charge if
the product is purchased within 30 days.Beyond 30 days but within
One year of original purchases, the product will be repaired or
replaced free of charge and customer will be responsible for shipping
charges.Beyond One Year of original purchases, customer will be
responsible for parts,labor and shipping charges.This product is not
intended for commercial use,and accordingly,such commercial usage
will void this warranty.For more information,please contact the
customer service at service@pandabrands.com



Imported and distributed by:Pandabrands Inc.
Email:business@pandabrands.com
Customer service:service@pandabrands.com
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