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Please read the operation manual carefully before using. Keep it in a safe place for future reference.
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Some figures in this manual may not match with the real object, just for reference only.
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Thank you for choosing Rasonic Mini Chopper. Read the manual carefully before using and well keep

——

it for future reference.
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1. Important Safeguards

When using the appliance, make sure to follow the safety precautions
below:

1.1 Before use

1. Read the following safety precautions carefully when using the

appliance. Failure or negligence in observing these precautions
could cause fire, electrical shock or personal injury.

2. Remove and discard all packing materials of the appliance. Make
sure children do not play with them to avoid any danger.

3. Do not plug in the same power socket with other high-wattage
appliances to avoid overloading. Also, check whether the rated
voltage on the appliance is the same as the local voltage.

1.2 Operating

Always place or use the appliance on a stable, flat and horizontal
surface. Never operate the appliance in following places:

—  Humid environment or near water sources;
- High temperature or places subject to direct sunray;

- Near heat sources (e.g. electric oven or induction cooker) or
fire sources;

— Unstable surfaces;

- Near inflammable or non-resistant to heat objects (e.g. carpet,
paper sheet, table cloth, curtain and towel, etc.);

2. Before inputting food, make sure the appliance is unplugged and
check whether the blade assembly is installed in place and turning
smoothly. If the blade assembly does not rotate or turn slowly,
do not plug the appliance and check if any obstacles stuck or the
amount of food inside exceeds “MAX" level of the container. If
so, remove the obstacles or excessive food beforehand.

3. To avoid injury, do not try to lift up the main unit when the
appliance is operating.
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4. The appliance can withstand a temperature range of 0-50°C. To
avoid damage and deformation, do not place hot ingredients
(over 50°C) into the container or wash the appliance and
accessories with hot water (over 50°C).

CAUTION! Be careful when pouring hot liquid into the container,
as small amount of liquid or steam may be spilled out causing
damage.

5. Do not operate the appliance without the container cover;
otherwise it may cause injury.

6. Do not put your finger or utensils such as spoon, fork etc. into
the container during operation. Otherwise, it may cause injury,
electric shock or fire.

7. Do not operate the appliance more than 30 seconds at one time.
It is recommended to switch off about 2 minutes after operating
30 seconds. Take one trial plus 2 minutes rest as one cycle, stop
operating the appliance after 3 consecutive cycles and leave it
idle for 15 minutes. Restart the operation after the appliance is
completely cool down as not to cause over-heating.

8. Do not place heavy object on the power button and leave it
unattended or empty container during operation, it may result
in fire or combustion due to overheat.

9. If the blade assembly gets stuck, unplug the appliance
immediately. Do not attempt to insert your finger into the
container. Make use of rubber spatula to remove the ingredients
which blocked the blade assembly; otherwise, it may cause injury.

10. The appliance is not suitable for handling hard ingredients such
as meat with bones, frozen food, coffee beans, peppers, ice cubes
or sticky foods. Make sure to take out all the fruit stones before
operation.
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1.3 After use

1. Attention should be paid when handling the sharp cutting blades
when emptying or cleaning the container. It may cause injury.

2. Switch off the appliance and disconnect from electricity before
changing accessories or approaching parts that move in use.
CAUTION: Ensure that the appliance is switched off before lifting
it up.

3. The appliance and accessories may get stained after using periods
of time. It is because ingredients contain pigment itself. This is a
normal phenomenon, causing no damage to human body.

4. Never immerse the main unit, power cord or plug into water or
let them wet as it will affect its safety performance. Make sure the
plug is dried before use. Do not process the amount of ingredient
which exceeds “MAX" level of the container. Follow Chapter 6.1
Ingredient Preparations for Blade to operate, otherwise, it may
cause severe vibration or malfunction.

5.  When not in use or after usage, unplug the appliance from the
socket to prevent electric shock due to insulation aging. Do not
touch, plug in or unplug with wet hands, it may cause electric
shock.

1.4 Beware of the following

Do not insert metallic objects (such as pins or wire etc.) into the
enclosure gaps to avoid electric shock or other dangers.

2. The appliance is not intended to be operated by means of an
external timer or separated remote control system.

3. Do not place the container into microwave oven or place
accessories into a dish washer or dish dryer, it may cause burning,
deterioration or malfunction.

4.  When moving the appliance, make sure to hold the container
and main unit with both hands. Hold the container or main unit
by one hand may result in product felt, accessory damage or
injury. Move the appliance with care if there is hot liquid inside
the container.

5. Always keep the power plug clean and free of dust, and ensure
the appliance is clean and oil free to prevent fire.
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6. Keep it out of reach for infants. Great care is necessary in using
the appliance, especially near children. Make sure that they do not
play with the appliance. Also, children without adult supervision
should not operate the appliance or do maintenance, and keep
them away from the appliance and its cord.

7. Do not place heavy objects on the power cord. Never clip, modify,
stretch or twist the power cord. Make sure to grasp the plug itself
when plug in or unplug the appliance rather than grasping the
power cord. Insert the plug firmly to the socket; otherwise, it may
cause electric shock and fire caused by abnormal heating around
the plug.

8. Do not operate the appliance when the power cord is tangle or
hang over the edge of a table, countertop or let it touch any hot
surface, it may cause the appliance and its power cord damage.

9. The appliance is intended to be used in household or similar
applications such as staff kitchen in shops, offices and other
working environments; by clients in hotels, motels and other
residential type environments. Do not use it outdoors and in any
purpose or method which is not stated in the manual. (Misuse
may cause potential injury and product damage.) If the appliance
is used improperly, for commercial (or semi-commercial) use,
warranty becomes invalid and our company will refuse any liability
and repairing cost for the damage caused.

10. The appliance can be used by children aged from 8 years and
above and persons 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 in a safe way and understand the hazards involved.

11.  Always check if the main unit, power cord and plug are damaged
or abnormally hot. To avoid hazards, stop using the appliance
immediately and contact Shun Hing Electric Service Centre Limited
for checking and repairing if any part is damaged. Do not attempt
to refit the appliance by yourself or replace any unauthorized
parts other than the supplier; otherwise, it can cause hazards and
the warranty will become invalid.
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2. Cleaning and Storage

1. After using the appliance, clean it in time for next usage.

2. Before cleaning, make sure to unplug the appliance first, let it
cool down and the blades stop turning beforehand.

3. Main unit deaning: Do not rinse the main unit with water directly.
Use a damp cloth to clean the enclosure. If it is too dirty, wipe it
with a little mild detergent, then wipe with damp cloth.

4. Container, blade assembly and container cover cleaning: Clean
them with soft brush or sponge moisten with mild detergent.
Never use cleaning powder or harsh cleaning tools (e.g. metal-

wired brush). Beware not to touch the sharp blades when rinsing.
5. Never use poisonous or corrosive detergent for cleaning.

S 6. After cleaning, let the appliance cool down completely before
a storage. Put it in a box and store it in a dry place. When store,
2 never wrap the power cord tightly around the main unit or place
f-_’ pressure on it to avoid power cord damage.
=
: 3. Product Specifications
Model No. RMC-B6
m Rated Voltage 220-240V~ 50/60Hz
§ Rated Power (W) 200
- Container Capacity (ml) 380
Net Weight (kg) 1.4
Product Size (W x D x H) (mm) 118 x 118 x 237

-12-
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4. Product Description
Product Structure

Power Button

Main Unit
Power Cord and
Power Plug
Container Cover @
Blade Assembly
Container

Anti-slip Pad — &=

Remarks: The above illustrations are for reference only. Size may differ from real object and subject
to the actual appliance.

5. Before First Use

Clean the container, blade assembly and container cover by sponge moisten with mild detergent before
operation.
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CAUTION! Do not rinse the appliance directly as to avoid water penetrating inside (especially near the
power cord) to prevent malfunction and hazard.

CAUTION! The blades are very sharp, avoid physical contact when cleaning the appliance, you may be
hurt seriously.

—-13 -
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6. Operation Instructions & Ingredient Preparation for blade

6.1 Operation Instructions
Step 1 Step 2 Step 3 Step 4

!’n‘g
Y
| —

Place the blade | Add ingredients Close the Place the main unit on top, align the axis
assembly into into the container cover. | and blade assembly before connect to
the container. | container after | (Makesureitis | the electricity. Hold the appliance tight

place it on the closed firmly) with one hand and press the power
3 anti-slip pad. button with the other hand to start the
(=3 operation.
o
o
¥ —
(3] 1. Make sure the appliance is not plugged into the socket before use.
:E 2. Clean the container, container cover and blade assembly.
= 3. Place the blade assembly to the driving axis at the middle of the container.
m 4, Follow the instructions on “Chapter 6.1 Ingredient Preparations” by putting appropriate
amount of ingredients into the container. Make sure the blade assembly installed in place.
lm Attention! The amount of ingredients added must not exceed “MAX" position!
5 5. Close the container cover and place the main unit on top. Check if the main unit, container

cover and blade assembly are all properly installed in right position.

6. Connect to the electricity, make sure the plug is firmly connected to the socket; otherwise,
the appliance may overheat or damage the power cord due to abnormal heat by poor
contact.

7. Hold the appliance tight with one hand and press the power button with the other hand,
operation will start. Release the power button to stop the operation.

8. Do not lift the main unit immediately after the operation. Make sure the rotation of the
blades stopped and unplug the appliance before lifting the main unit.

9. Open the container cover, take out the blade assembly before pouring out the processed
food.

***%  CAUTION! Do not operate the appliance more than 30 seconds once. It is recommended to
switch off about 2 minutes after operating 30 seconds. Take one trial plus 2 minutes rest as
one cycle, stop operating the appliance after 3 consecutive cycles and leave it unattended
for 15 minutes. Restart the operation after the appliance is completely cool down as not
to cause over-heating.

**%  CAUTION! The appliance is not suitable for handling hard ingredients, such as meat with
bones, frozen food, coffee beans, peppers, ice cubes or sticky foods. Otherwise malfunction

may happen.
—14-
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6.2 Ingredient Preparations for blade
To prolong the life cycle of the appliance and to achieve good performance, refer to the following
suggestions to operate the appliance.

) Amount of Max. . .
Ingredient . o Special reminder
Ingredient operating time
Pork Remove the skin, bone and tendons.
Beef Approx. 250g 30 seconds (Cutinto 2 x 5 cm pieces.)
Garlic Remove the skin
Carrot . .
Celery Approx. 100g 15 seconds Cut into 2 x 2 cm pieces.
Chili -

***  The amount of food and operating time above are for reference only. Do not exceed the
“"MAX" position of the container when using.

7. Special Avowal

1. The content in the manual has been checked. Our company reserves the hermeneutic power to
any printing errors or misunderstanding on the content.
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2. If there are technical improvements on the appliance, the operation manual will be updated in
new version without prior notice. The product appearance and specification are subject to the
manufacturer information.

3. In case there is any inconsistency or conflict between the English versions and Chinese versions of
the terms, the Chinese versions shall prevail.

4. E-copy of user manual can be sent by e-mail on requested, please call Shun Hing Electric Works
& Engineering Co. Ltd. at 2861 2767.

1
- T

8. After Sales Service

1. For any defect, in the judgement of technician from Shun Hing Electric Service Centre Limited,
cause under normal use, our company is responsible for repairing or replacing any parts of the said
electrical appliance free of charge within one year guarantee period commencing from the date
of purchase. Any defective part which has been replaced shall become our property. Warranty
service does not cover the repair or replacement of consumable parts (Including container cover,
blade assembly, container and anti-slip pad, etc). If appliance is used improperly, for commercial
or (semi-commercial) use, or not following the instructions in the operation manual, the warranty
becomes invalid and our company will refuse any liability and repairing cost for the damage
caused.

2. User must present the official invoice/redemption voucher and the warranty registration card
with the chop from sales point/redemption center for maintenance (Printed on the gift box, and
keep it in a safe place for future reference). For enquiries, please call Shun Hing Electric Service
Center Limited at 2406 5666.

- 15—
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SHUN HING ELECTRIC WORKS AND ENGINEERING CO., LTD.
PAZE BB NBELD IR SR A HIE 67 55 B/ 948909912 F

EEE 28612767 B> {#H : 2865 6706

84k http/Avww.rasonic.com EE : shew@shunhinggroup.com

Office: Room 909-912, 9/F, Peninsula Centre, 67 Mody Road, Tsim Sha Tsui East, Kowloon, Hong Kong
Tel: 2861 2767 Fax: 2865 6706
Website: http:/Avww.rasonic.com E-mail: shew@shunhinggroup.com

{3 % R #E Maintenance and Repair Service:
(EEEREFPOLEREAT

SHUN HING ELECTRIC SERVICE CENTRE LTD.

AN A EABIBE 2REEFD 1142

BRFFELAR * 2406 5666 {EEL57HE © 2408 0316
B4k © http/Avww.shesc.com/zh

11/F, Shun Hing Centre, 2 Shing Yiu Street, Kwai Chung, N.T. HK
Service Hotline: 2406 5666 Fax No.: 2408 0316
Website: http:/Avww.shesc.com/en

EFERIEHD -

RN AZRBIBE 2REEF D148
SUBEESESGE 23-29 5T B E 15 2048
EAREHEH7RMER 0212
SRPIERI T AERR 193-19955 R 48 T ¥ KB 5181 &

Customer Service Centre

1/F, Shun Hing Centre, 2 Shing Yiu Street, Kwai Chung, N.T.

20/F, Sino Cheer Plaza, 23-29 Jordan Road, Jordan, Kowloon

22/F, Parkview Centre, 7 Lau Li Street, Tin Hau, Hong Kong

Avenida de Venceslau de Morais, No. 193-199,5 andar - |, Edf. Industrial Nam Leng, Macau

BRARHZEERAMIZFRBHOEN  F2REERIFZPOMLL ¢ http/Avww.shesc.com/zh

For the latest information of Hong Kong and Macau service center, please visit http:/Amww.shesc.com/en

RMC-B1120
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