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FP 210

When using electrical appliance, hereunder the basic safety precautions
should always be followed:

Household use only

TECHNICALDATA |

1. Carefully read all instructions before operating and save for future
reference.

2. This appliance is for normal household use only.

3. This appliance is not intended for use by persons (including children)
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 by a person responsible for their safety.
Children should be supervised to ensure that they do not play with the
appliance.

4. This appliance is with safety switch. It won't work until it is installed
correctly.

5.This appliance is with a protective device against super-high temperature,
whenthe temperatureistoo high, the power will be shut down automatically,
and will run again automatically when the motor is cool. (It takes about 15
minutes.)

6. Don't work continuously over 1 minute.

7.The temperature of accessible surfaces may be high when the appliance
is operating.

8. To protect against risk of electric shock, fire or personal injury, do not
immerse power cord, plug and motor base in water or any form of liquid.
9. Unplug when it is not in use and before cleaning.

10. Do not immerse Motor Base in water, neither rinse it under tap water.
11. Do not push food with fingers, or other objects (like knife), always use
the enclosed pusher for feeding food.

12.Be extremely careful when operating with blades and inserts, especially

while assembling and disassembling, and cleaning after use. Blades are




very sharp.

Do not operate the appliance when the power cord or plug is damaged.
If the appliance malfunctions, dropped or damaged in any manner, send
the appliance to after sale service centre of Feller.

Do not let power cord hang over the edge of a table or counter, or
touch any hot surface

Do not place the appliance near gas outlet, electric burner, or heated
oven.

Please wait till all the components stop running before taking off
processing bowl.

Please do process food according to the specified capacity.

Refer to the following form for correct processing time.

If operation is not finished during the specified period, shut off the
machine and let it cool for 10 minutes before next round operation. If more
than 5 rounds operation required, cool the machine for 90 minutes to room
temperature before next round. This can lengthen lifespan of the machine.

Always use a reliable earthed power supply to operate the appliance.

The appliances are not intended to be operated by means of an
external timer or separate remote-control system.

Noise Rating: Lc=85Db(A).

SPECIFICATION
Voltage: AC 220 - 240V
Frequency: 50-60Hz
Power: 500W
Capacity: 1200 ML capacityfor dry
Capacity: 2000 ML capacity for liquid

After unpacking, disassemble unit before using first time. Refer to “"HOW
TO DISASSEMBLE" for directions.

Wash all parts except motor base in warm, soapy water. Rinse and dry
immediately. DO NOT PUT ANY PARTS IN AUTOMATIC DISH-WASHER. DO
NOT IMMERSE MOTOR BASE IN WATER.



HOW TO USE

Motor Base Shredder disc
Driver French Fry Disc
Processing Bowl Chopper

Blade Adapter Kneading Disc
Bowl Cover Emulsifying Disc
Pusher Citrus Juicing Plate
Disc Holder Citrus Juicing Head

Slicing Disc




. ASSEMBLY

Chopper Assembly

1. Position driver 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 driver.

4. Place chopper 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 chute

Processed Food Measurement Per batch
Chocolate <100g
Cheese <200g
................... meatssoog
............ TeaorsplceSONmOQ
....... Frwt&vegetable1oo~3oog
.................. Omonssoog

Tips and Warning:
Always keep the chopper inside the bowl before feeding

food.Use pulse function for several 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.

Kneading Disc Assembly

1. Position driver 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 driver.



4. Place kneading disc onto the blade adaptor.

5.Turn the kneading disc to the right position.

6. Place cover on bowl, turn clockwise until cover interlocks on bowl.
7. Place pusher into feeding chute

Processed Food ‘ Measurement Per batch

Flour or Soft Cheese <3009
Egg ‘ <5 pieces

Tips and Warning:
Always keep the kneading disc inside the bowl before

feeding food.
Standard kneading period: 30-180 sec.

Emulsifying Disc Assembly

1. Position driver 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 driver.

4. Place Emulsifying Disc onto the blade adaptor.

5. Turn the Emulsifying Disc to the right position.

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

7. Place pusher into feeding chute

Processed Food ‘ Measurement Per batch ‘ Period Per batch

Egg ‘ 2~5pcs ‘ 30~70sec

Cheese ‘ 125~350ml ‘ 20sec

Tips and Warning:
Emulsifying Disc can be used to mix cheese and egg, to

make mayonnaise and pudding rapidly.
Do not use Emulsifying Disc to knead flour.




Slicing Disc, Shredder Disc & French Fry Disc Assembly

1. Position driver on motor base.

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

3. Install desired disc onto the disc holder.

4. Place disc holder onto the driver.

5. Place cover on bowl

6. Turn cover clockwise until cover interlocks on bowl.

7. Put food into the feeding chute.

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

Tips and Warning:
Choose desired disc 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.

Feeding 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 several
batches. 1200ML for one batch.

Citrus Juicer Assembly

1. Position driver on motor base.

2. First place the citrus Juicing head on the citrus juicing plate to seat firmly
on each other as no distance between them exists.

3. Then place the citrus juicing plate and with the head attached on the

driver. And turn clockwise to 300 to seat firmly on the body.

Warning:
The assembled parts may be damaged if you don't follow

the above steps.




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

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

Lower speed should be chosen for citrus juicer.

HOW TO DISASSEMBLE

Remove pusher. Turn cover counterclockwise, lift and remove.

Lift blade holder from driver.

Lift blade and remove from blade holder.

Turn bowl counterclockwise to unlock from motor base. Lift and remove.

CLEANING

Wash all parts except motor base in warm, soapy water. The disc can be
disassembled to wash with water, but be careful when disassemble it.

TROUBLESHOOTING
Problems Solutions
Machine does not work. Make sure assembling correctly.

Processing bowl may loosen during

Machine stops runnin
P 9 fierce processing. Please re-install the

ddenly.
suddenty bowl cover.

Motor is running, while Make sure the driver is installed
components do not run. correctly.




Note
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Bu cihazi kullanirken asagida belirtilen temel giivenlik talimatlarina
daima uyunuz.

Sadece evde kullanim igindir

TEKNIK BILGI |
1.Tam talimatlan dikkatlice okuyunuz ve ileride basvurmak icin saklayiniz.
2. Bu cihaz normal olarak evde kullanim i¢in tasarlanmistir.
3. Yetiskin bir kisinin sorumlugunda, gézetiminde veya cihazi kullanmak
icin bir talimat verilmedik¢e bu cihazin, fiziksel, duyusal veya zihinsel
yetenekleri az olan ( Cocuklar dahil ) ya da tecriibe ve bilgi eksikligi olan
kisilerce kullanilmasi onlarin emniyeti icin uygun degildir.
4. Cihaz da emniyet koruma diigmesi bulunmaktadir ancak makine dogru
bir sekilde monte edildiginde calismaktadir.
5. Super yuksek 1siya karsi koruyucu mekanizma vardir. Cihaz asiri
1Isinma durumunda otomatik olarak gli¢ kaynagini kapatir. Ve yine motor
sogudugunda yeniden calismayi baslatir. ( Bu siire yaklasik 15 dakikadir. )
6. Tavsiye edilen calistirma surresi 1 dakikayr asmamalidir.
7. Cihaz calisirken yuzeyi sicak olabilir.
8. Elektrik carpmasi, yangin ve yaralanmalara karsi cihazin elektrik kablo ve
fisini, ana gévdesini su ve benzeri sivilara batirmayiniz.
9. Kullanmadiginiz zaman ve temizlik yapmadan once elektrik fisini
prizinden ¢ikariniz.
10. Motor kismini su altinda ylkamayiniz ya da suya batirmayiniz.
11. Malzemeleri elinizle iceri ittirmeyiniz ya da bigak gibi benzeri cisimleri
kullanmayiniz. Daima ekli olan kendi ittiricisini kullaniniz.
12. Cihazi kullanirken bicak ve ic aksamina cok dikkat ediniz. Ozellikle
monte ve demonte ederken ekstra dikkat ediniz. Bicaklar cok keskindir.
13. Herhangi bir sekilde zarar gérmis, arizal bir cihaz ya da elektrik fisi
veya elektrik kablosu hasarli bir cihazi kullanmayiniz. Bu durumda cihaz
Feller satis sonrasi teknik servis merkezine gotiirlip ariza tespiti, onarimi

veya ayar yapilmasini saglayiniz.




Elektrik kablosunu sicak bir ylizeye temas ettirmeyiniz ve masa veya
tezgahin kosesi Uizerine asili kalmasina izin vermeyiniz

Sicak firin, gazl veya elektrikli ocak yanina koymayiniz

Litfen cihazin tim pargalarinin durmasini bekleyin sonra islem kasesini
cikariniz.

Latfen belirtilen miktarda gida malzemesini isleyiniz.

Dogru islem zamanlamasi icin asagida belirtilen formlara basvurunuz.

Eger isleminiz belirtilen zaman periyodun da bitmemisse makineyi
kapatin ve yeni islem yapmadan 6nce 10 dakika sogumasini bekleyiniz.
Eger 5 farkh islem yapacaksaniz makineyi oda sicakhginda 90 dakika
bekletmelisiniz. Bu makinenin yasam dmriini uzatacaktir.

Bu cihazi kullanirken daima gtivenilir toprak hath elektrik sebekesi
kullaniniz.

Bu cihaz disaridan zamanlayicili ve uzaktan kumandali olarak
tasarlanmamistir.

GUr0ltt Orani: Lc=85Db (A)

OZELLIKLERI
Voltaj: AC 220 - 240V
Frekans: 50-60Hz
Glg: 500W
Kapasite: 1200 ml. Kuru gidalar icin kapasite
Kapasite: 2000 ml. Swvilar igin kapasite.

Cihazin paketini actiktan sonra ilk kullanim 6ncesi cihazi sékiiniiz"" NASIL
DEMONTAJ YAPILIR” kismina bakiniz.

Motor hari¢ bitin parcalarini sicak sabunlu su ile yikayiniz ve hemen
durulayip kurulayiniz. BULASIK MAKINESINE HARHANGIBIR PARCA ASLA
KOYMAYINIZ. MOTOR KISMINI ASLA SUYA BATIRMAYINIZ.



NASIL KULLANILIR

Motor kismi

Sdricu

isleme kasesi

Bicak adaptasyon kismi
Kase kapad

itici

Disk tutucu

Dilimleme diski

Kup ayarlayici
Patates dilimleme diski
Dograyici
Yogurma diski

Bulamac diski
Limonluk
Limonluk basi




.~ MONTAJ

DOGRAYICI MONTAJI

1. Surticllyd motor kismina yerlestirin

2. Kaseyi surlicl Uzerine yerlestirin ve saat yoniinde dondurerek motor
kismina iyice monte olacak sekilde donduriiniz.

3. Bicak adaptasyon kismini siirlicti tizerine yerlestirin

4. Dograyiciyi bicak adaptasyon kismi lizerine yerlestirin

5. Dograyiclyr dogru yonde cevirin

6. Kase kapagini kapatin. Kase Uzerinde i¢ kilitleme olana kadar saat
yoniinde cevirin.

7. Ittiriciyi besleme kanalina sokunuz.

islflgiCEK BiR PARTILIK OLCEK
Cikolata <100g
Peynir <200g
ET <5009
....... CayveyaBaharatSONmog
......... Sebze&Meyve100~3oog
................ Soganssoog

UYARI VE iPUCLARI:
Kaseye gida malzemeleri koymadan 6nce dograyicisini

daima kase icinde olmalidir. Malzemeyi cok inceltmemek
icin cihazin pulse fonksiyonunu birka¢ kez uygulayin.

Cikolata veya sert peynir keserken cihazi fazla calistirmaktan
sakininiz aksi halde asiri 1sinmadan dolayr malzemeler
eriyebilir.

Standart dograma periyodu 30 - 60 dakikadir.

Yogurucu Disk Montaji

1. Surdciyld motor kismina yerlestirin.

2. Kaseyi slirticii Uzerine yerlestirip motor kisminda saat yoniine dogru
ceviriniz.

3. Bicak kismini stirlicti Gizerine yerlestirin.



4. Yogurucu disk kismini bicak kismi Gizerine yerlestirin.

5. Yogurucu diskini saga dogru cevirin.

6. Kasenin kapagini kapatin ve kase uzerindeki merkezi kilitteme olana
kadar saat yonlnde cevirin.

7. iticiyi besleme oluguna yerlestirin.

ISLENECEK . -
GIDA BIR PARTILIK GIDA
Un veya Beya
veyabeyaz <300
Penir
Yumurta <5 pieces

UYARI VE iPUCLARI:
Kaseye gida malzemeleri koymadan once yogurucu diski

daima kase icinde olmahdir.
Standart yogurma periyodu: 30 — 180 Dakikadir.

Bulamacg Diski Montaji

1. Surticliyt motor kismina yerlestirin.

2. Kaseyi slrticii Gzerine yerlestirip motor kisminda saat yoniine dogru
ceviriniz.

3. Bigak kismini stirlicii Gizerine yerlestirin.

4. Bulamag disk kismini bicak kismi tizerine yerlestirin.

5. Bulamag diskini saga dogru cevirin.

6. Kasenin kapagini kapatin ve kase uzerindeki merkezi kilitteme olana
kadar saat yonlinde cevirin.

7. iticiyi besleme oluguna yerlestirin.

Bir Partilik Olcek ‘ Parti periyodu

islenecek gida
Yumurta ‘ 2~5pcs ‘ 30~70sec
Peynir ‘ 125~350ml ‘ 20sec

UYARIVE iPUgLARI:
Bulamacg diski peynir, yumurta ¢irpma, mayonez yapimi ve

hizli puding yapiminda kullanilabilinir.
Bulamag diskini hamur yogurmak icin kullanmayiniz.




Dilimleme Diski, Dograyici & Patates Dilimleyici Diskleri Montaji

1. Surticliyd motor kismina yerlestirin.

2. Kaseyi slirlict Uzerine yerlestirip motor kisminda saat yoniine dogru
ceviriniz.

3. istenilen diski ve tutucusunu yerlestirin.

4. Disk tutucusunu suriiclye yerlestirin.

5. Kase kapagini kapatin.

6. Kase merkezi kilitleme olana kadar saat yonuinde cevirin.

7. Gida malzemelerini cihazin agiz kanalina koyunuz.

8. Ittiriciyi kullanarak gida malzemelerini islemek icin asagi dogru ittiriniz.

UYARI VE iPUCLARI:
Arzu ettiginiz disk ve islenecek gida malzemesini ve seklini

seciniz. Yavasca malzemeyi ittiriniz. Malzemeyi 6nceden
kesime hazirlarken besleme agzi ¢apina uygun oldugundan
emin olunuz. Azar azar besleme daha iyi sonug verecektir.

Yumusak bir malzemeyi keserken malzemenin iceride
sabunlasmamasi icin disik bir hiz ayarini kullaniniz. Eger
daha fazla miktar malzeme islenecekse bunlari herbiri 1200
ml olmak tizere birkag partide ayarlayiniz.

Narenciye Sikacagi Montaji
1. Surtclyd motor kismina yerlestirin.

2. Oncelikle narenciye sikacagi plakasi izerine narenciye sikma kafasini
yerlestiriniz ve aralarinda olan mesafe kalmayana kadar birbirlerine iyice
takarak oturtunuz.

3. Daha sonra narenciye sikacadl plakasi ve kafasini sirlci Uzerine
yerlestiriniz. Ve govde Uzerinde saat yoniine dogru 300 cevirerek iyice
oturtunuz.

UYARI:
Yukarida verilen adimlari izlemediginiz takdirde monte

edilen parcalari hasar gorebilir.




Kaseyi slirlicii Uzerine yerlestirip motor kisminda saat yonine dogru
geviriniz
Narenciye sikacagi diskini kaseye yerlestirin ve saat yoniinde 30 derece

dondiraniz.

Narenciye sikmak icin diistik hiz ayarini seciniz.

NASIL SOKERSINiz

ittiriciyi cikariniz ve kapagini saat yéniiniin tersine dogru cevirin, kaldirin
ve cikarin.

Surlcuden bigak tutucuyu gikariniz.

Bicagi tutucusundan cikariniz.

Kaseyi de saat yonilnin tersine cevirerek motor kismindan ¢ikariniz.

TEMIZLIK

Motor kismi haricinde tiim parcalari sabunlu sicak su ile yikayiniz. Diskler
yikanirken sékulmus olmalidir. S6kerken dikkatli olunuz.

SORUN GiDERME

Problemler Coziimler

Montajin iyi yapildigindan emin

Makine Calismiyorsa
olunuz.

isleme kasesi calisirken gevsemis
Makine aniden durursa olabilir. Lutfen kase kapagini tekrar
monte ediniz.

Motor calisiyor fakat diger Strticiiniin dogru montaj edildiginden
kisimlar calismiyorsa emin olun.




Note




Note
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