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I. Safety Precautions

1.This productis intended for household use only. Please be sure to follow
the instructions provided in the manual.

2.Prior to using this product, ensure that your power outlet can handle
220V-240V.

3.Anyone with reduced physical, sensory, or mental capabilities or lack of
experience and knowledge can use this product if they are supervised or
instructed on how to use the equipment safely and understand its potential
hazards.

4 Please use an independent socket with a specification of 6A or higher.
Simultaneously connecting other electrical appliances may cause the
socket circuit to overheat or lead to a fire.

5.Please hold the power cord plug, gently and securely insert it into the
power outlet to ensure a stable power supply. Equally, remove the plug
steadily.

6.Please do not use hard objects, such as iron, to scrape the machine to
maintain its appearance.

7.After use, be sure to unplug the power cord to avoid potential risks of
electric shock, leakage, or fire.

8.This product is not suitable for processing hard food items such as bone-
in meat, coffee beans, pepper, Sichuan peppercorns, ice cubes, or frozen
foods, among others.

9.The temperature range for using the chopping cup is 0°C to 50°C. Do not
place the chopping cup near an open flame or expose it to temperatures
exceeding its capacity.

10.Before adding ingredients, ensure that the blades are correctly installed
and can rotate smoothly. If the blades do not rotate or turn slowly, unplug
the device, check for blockages in the cup, and only continue use after
clearing any obstructions.

11.After adding ingredients, please ensure that the chopping blade is in its
correct position. If the blade does not rotate rapidly within a few seconds,
unplug the device, remove any excess ingredients, and then reconnect
the power before resuming use.




12.The blades of this product are extremely sharp, and direct contact with
the blade edge should be avoided. When installing or removing the
blades, tightly grip the blade handle to prevent accidental injuries.

13.The continuous operating time for this product should not exceed 30
seconds. After every 30 seconds of continuous operation, please allow
the product to rest for 2 minutes. After every three consecutive operating
cycles, a 15-minute break is mandatory to allow the motor to cool before
resuming use.

14.In the event of any observed damage to the power cord, we strongly
advise contacting Kylin manufacturers, authorised local dealers, or
qualified professional technicians promptly to facilitate the replacement
process, ensuring the continued safety of the product.

15.The blades of this product pose a significant risk. Exercise caution when
removing the blades, emptying the mixing bowl, or during cleaning to
prevent accidents.

16.Please ensure to clean the equipment after use and store it in a cool,
dry place.

17.Please do not place any part of this product in a dishwasher, microwave,
sterilizer, or clean or disinfect with water exceeding 60°C. Also, do not
use other devices to heat parts to prevent deformation or damage.

18.Please do not use this product to blend foods or liquids that have been
heated (>50°C) to avoid the risk of cup breakage or scalds.

19.Please do not touch the blades, motor, or other rotating parts while the
equipment is in operation to prevent injury or damage to the device.
Wait for the equipment to completely stop before removing any parts.

20.Please do not use steel wool, acidic cleansers, or corrosive liquids (such
as gasoline or acetone) to clean this product.

21.Before discontinuing the equipment operation for cleaning purposes, it
is imperative to transition the device to the "OFF" mode, deactivate the

power source at the socket, and subsequently disconnect the power plug.

22.When cleaning, please use a damp cloth to wipe the body of the machine
and a soft brush to clean the steel cup components. Please do not submerge
the machine body in water or any other liquid.

23.Before emptying raw materials or disassembling any components for
cleaning, please ensure that the power plug of this product has been
disconnected.

24 Please ensure to conduct a thorough cleaning after each use to extend
the lifespan of the equipment.

25.Please do not leave the equipment unattended during use. Always
supervise children to ensure that the equipment is not used as a toy by
young children.

Il.Performance and Characteristics

1.Unique Exterior Design

2.Unique "6"-shaped 4-blade design for outstanding meat grinding and
chopping performance.

3.Safety switch design for customisable control of food chopping consistency
and safe usage

4.Transparent glass chopping cup for health, hygiene, and easy cleaning.

5.Removable, convenient-to-clean design for the blade assembly

lll.Key Technical Parameters

Product Name Kylin Electric Food Chopper
Product Model AU-K62B1
Rated Voltage 220V-240V ~ 50Hz
Rated Power 200W
Capacity 1.2L

Continuous Operation Time <30s

Interval Time 22mins

Product Dimensions 181 mmx 181 mm x 245 mm

Configuration Glass Bowl + Four-Blade Assembly
Rotation Speed 3000rpm ~4050rpm




IV.Parts ldentification
A.Main Parts
Button

Main Unit

Chopping Knife

Glass Chopping Bowl

Non-Slip Cup Bottom Pad — &—>

B.Knife Holder Disassembly Guide

Secure the upper
knife holder with
the left hand.

Simultaneously push up ‘

with the right hand to L ‘ Rotate the lower

detach the knife holder. N knife holder
counterclockwise
with the right hand.

V.Instruction of Usage
A.General Product Usage Steps

1.Before the initial use, please refer to the cleaning
and maintenance instructions to clean the chopping
cup, chopping blade,and cup lid.

2.Remove the machine inspection cup lid and place
the chopping cup on a flat, clean, and dry surface.

3.Ensure that the chopping blade is accurately
positioned on the spindle inside the chopping cup.

4 .Place the ingredients into the cup, adding an
appropriate amount. If the positioning of the
chopping blade deviates after adding ingredients,
please readjust it to ensure it meets the requirement
mentioned in the third point above.

5.Assemble the cup lid, ensuring it fits snugly over
the cup.

6.Cover the cup lid and place the machine body on
top, checking for a secure fit to ensure that the
machine body is properly aligned with the chopping
blade and cup lid.

7.Insert the product's power cord plug into an outlet
and connect the power supply.




8.Grip the machine body with your hand, press the
switch to start the machine, release the switch to
stop the machine. The chopping time should be

referred to the chopping and mixing food guide,
and users can adjust the chopping duration
according to their personal preferences for the
desired food chopping effect.

B.Guide to Chopping and Blending Ingredients

<500g
(pre-cut into approximately
20mm x 20mm x 50mm pieces)

These ingredients
should be deboned,
peeled, and
trimmed.

<500g
(pre-cut into approximately
20mm x 20mm x 50mm pieces)

These ingredients
should be deboned,
peeled, and
trimmed.

9.After turning off the switch, please do not immediately remove the machine
body. Wait for the blades to come to a complete stop, unplug the power
cord to disconnect the power, and then proceed to remove the machine
body.

Garlic

200g

Chili
Peppers

200g

10.When opening the cup lid, first remove the chopping blade and then pour
out the ingredients.

Carrots

200g
(pre-cut into approximately
20mm x 20mm x 20mm pieces)

Celery

200g




Vl.Cleaning and Maintenance

1.After use, it is essential to unplug
the power cord to ensure safety
immediately.

6.If the product is not used for an extended period,
please conduct thorough cleaning before storing it in
a well-ventilated and dry location. Place it inside the
packaging box to prevent damage from moisture,
which can affect its functionality.

right hand to
detach the knife
holder.

Secure
the upper
knife

iy 'Rotate the lower
knife holder

counterclockwise
with the right
hand.

2.The chopping blade is detachable
and can be cleaned. For safety
reasons, it is recommended to wear
gloves and follow the diagram for
blade assembly and disassembly.

Vil.Analysis of Common Issues

Fault Symptoms

Root Cause Analysis

Troubleshooting

Failure to operate
after power on

The lid of the chopping
cup not properly
secured

Please ensure the lid is
properly secured

Machine shutdown
during use

1.Low voltage

2.Automatic shutdown
for motor overload
protection

1.Check the voltage

2.1t is recommended to let the
machine rest for 30 minutes
before restarting if the issue
persists.

o3

E

3.After cleaning the chopping blade,
please wait for it to be completely
dry before reassembling the
components. Please handle the
blade installation with care to avoid
damage.

Unpleasant odor
during initial uses

Normal phenomena
during initial use of
the machine

If unpleasant odors persist
after multiple uses, please
contact a kylin dealer for
inspection

4 All parts can be cleaned with a
cleaning agent and a damp sponge.
Please do not use a hard steel wire
brush to prevent damage to the
product's surface.

I3
@
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5.Please do not immerse the entire
product in water. Only the external
parts can be wiped with a damp
cloth; do not rinse with water to
avoid the risk of electric shock or
malfunction.

Excessive vibration
or high noise levels

1.Correct installation of
the chopping blade

2.Uneven placement of
the product

3.High voltage

4 Excessive amount of
ingredients

1.Remove the ingredients and
ensure the blade assembly is
correctly installed.

2.Ensure the product is placed
on a level surface.

3.Check for excessively high
voltage.

4.Tum off the power and remove
any excess
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VIIl. 12 MONTH WARRANTY

In Australia our goods come with guarantees that cannot be excluded under
the Australian Consumer Law. You are entitled to a replacement or refund for a
major failure and for compensation for any other reasonably foreseeable loss
or damage. You are also entitled to have the goods repaired or replaced if the
goods fail to be of acceptable quality and the failure does not amount to a
major failure.

In New Zealand our goods come with guarantees that cannot be excluded
under the Consumer Guarantees Act 1993.So, as well as your statutory rights
referred to above and any other rights and remedies you may have under any
other laws relating to your Kylin product, we also provide you with a Kylin
warranty. It's important to note that this warranty is valid only in the country of
purchase.

Kylin guarantees this product against defects caused by faulty workmanship
and materials for 12 months domestic use (or 3 months commercial use) from
the date of purchase. During this warranty period, Kylin will repair any
defective product. If the product includes a number of accessories, only the
defective part or accessory will be replaced. Kylin reserves the right to make
minor adjustments instead of replacing the product or accessory. Packaging,
instructions, recipes etc will also not be replaced unless faulty.

In the event of a product or accessory being replaced during the warranty
period, the warranty on the replacement product will expire 12 months from
the purchase date of the original product, not 12 months from the date of the
replacement.

To the extent permitted by law, this Kylin 12 months warranty excludes liability
for consequential loss or any other loss or damage caused to property or
persons arising from any cause whatsoever. It also excludes defects caused
by the product not being used in accordance with Instructions, accidental
damage, misuse, or being tampered with by unauthorised persons, excludes
breakables such as glass and ceramic items, consumable items and normal
wear and tear and does not cover the cost of claiming under the warranty or
transporting the goods to and from the place of purchase.

Should you suspect your product may be defective and need some
clarification or advice, or you have any questions, ideas, or concerns, please
contact us directly on:

Kylin Customer Service Australia +61 (0) 3 9988 3693

If you're certain your product is defective, and the product is covered by the
terms of this warranty, you need to take the defective product back to the place
you purchased it from, where the retailer will replace the product for you on our
behalf. In this event, per the terms of this Kylin 12 month warranty, you will
need to present this portion of the warranty page and the purchase receipt as
proof of purchase so please make sure you keep both this page and your
receipt on hand for the duration of the warranty period.

And if for any reason you wish to contact us, please do so at:
Kylin Customer Service Australia +61 (0) 3 9988 3693

Australia & New Zealand Edition Sl L2
RCM Safety Standard Product
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