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Multi
functional

INSTRUCTION MANUAL

Please read all Instructions carefully before using « T & C Apply*



Dear Customer,

Thank you for choosing BOSS Al Food Processor, of which you are now the proud
owner.

Enhance your cooking experience with the BOSS Al food processor. This handy kitchen
appliance performs multiple functions, helping you out with all the tedious and time-
consuming tasks. It sports a classy design and sturdy body for long lasting usage which
comes with a main liquidizing jar and processing bowl made of strong Acrylonitrile
Styrene Plastic. It is accompanied by sturdy, Stainless Steel Grinder and Chutney Jars.
Chap, Slice, Mix, Mince, Knead, Blend, Shred and Grate all your vegetables and other

food items, quickly and efficiently with this multi-functional Food Processor.

Please read and follow all the instructions given in this user manual carefully, prior to
using your BOSS Al Food Processor, to get the best result and trouble free operation.

With Best Wishes,

BOSS APPLIANCES LLP
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1L BaskUnlt 16
2 Speed sslector 3 Knob 17
3. Procsssor Spimndie 18.
4. Processor Bowl 14,
5. Processor Bowl Handle 20,
E. Procsssor Bowl Lid 1.
7. Feeder Tube 22.
B Food Pusher 3.
9.  Knesding Blads 24,
10. Chopping Blade 25.
11. Twin Skded Shredding Blade 26,
11 7 Staps Adjushable Slidng D 7.
13. Anger Chip Blada

14, Spabula 28,
15, Dry/Weat Grindirg Jar 2

Grinder lar Gagket for Lid
Grinder lar Lid
Licuidizing lar
Uguidizing Jar Lid
Uuidizing Jar Lid Cap
Chutney tar

Chutney Jar Gasket for Lid
Chutrey Jar Lid

Citrus Julcer

Cltrus Cona

Camrifugal Julce Extractor
Cantrifugal luics Extradse
Mesh & Cutter Assembly
Camrifugal Jukce Bowl Lid

. Cantrifugal lulea Extracior Pushar
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TECHNICAL SPECIFICATIONS

Model No

B-704

Power Consumption

1000W | 230V AC| 50 Hz

Continuous Operation Time

5 min on and 2 min off

Maximum Capacity

Dry/Wet Jar— 1L
Liquidizing Jar- 1.5 L

Chutney Jar-400 ML
Processing Bowl - 2.5L
Insulation Class F
The specifications and design are subject to change without notice*
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PROCESSING OPERATION

TYPES OF STAINLESS STEEL BLADES & USAGE

BLADE USAGE QUANTITY SPEED
Slicing Blade Slicing vegetables. Useful for Max 500 gm lor2
salads and cooking {each cycle)
Shredding Blade | Shreds vegetables for Cooking Max 500 gm lor2
{each cycle)
Chopping Blade Chopping Leafy vegetables, Crumbs 300 gm lor2
bread for coating, Purees vegetables
for gravies, Mixes batter, Crushes
ice, and for preparing milkshakes
Kneading Blade Kneading Atta {350g flour + 350 gm Plor2
150-175ml water), Maida etc.
Removal of shell of Green
Peas as well as roasted Peanuts
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TYPES OF JARS & USAGE

JAR USAGE QUANTITY SPEED
Centrifugal Juicer Extracts juice from non-citrus 300 gm 1,2or3
fruits like Apples, Pineapple etc (each cycle)
and vegetables
Liquidizing Jar Performs blending and liquidizing 40 -50 % of 1,20r3
operations like Lassi, Milk Shakes, | Jlar capacity
Purees, Butter Milk & Cocktails
Dry/Wet Grinder Grinds dry and wet ingredients 30-40 % of 1,20r3
in medium quantity like dry spices| Jar capacity
such as turmeric and red chili and
wet ingredients like soaked grains
and tomatoes, etc
Chutney Grinder Grinds small quantities of Spices 40 % of 1,20r3
like Jeeras, Dhania, Pepper, Jar capacity
Garam Masala Green Chilli and
Coconut etc and make green
chutneys
Citrus luicer Extracts juice from lemon, 500 gm 1
Sweet line (mosambi}, in each cycle
pomegranate etc {5 min On and
2 min off}
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SLICING OPERATION
Faliowthe fimk 4 steps of kneading operaton to fit the Spindle & Processor Bowl.
Adjuat sicing gap tachieva the desired shcing thickness, [Fiz, 3%
Place the sifear In the center of the Bowd and on the Spindle gs showr. [Fig-4)

Haolding tha Processar Bowd Iid by the Feeder Tube, lock the Id by rotating clockwiys
aligring Feeder Tube with handle of Processor Bowl (Ag. 5) Ersure tab on the Lid
dicix Into placa.

Plug in the Processor.

Run tha Proaczor st spesd “1" ar “2". Insart vegeiable In the Fesder Tuba. Insart
Food Pusher Into the Feeder Tube and apply pressune genthy.

Farthinner ingredients uza Znd part oftha Pusher sccard ing
“The sllces will be colleched Into Processor Bowl.

To remave the dioes, siop the Procexsor, opan the LUd, unlock end It the Bowd.
{Ag.6)

10. Removathe Procesing Blede Haldarand than tha 38oes from bhe Processar Bowl.

NOTE:
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The Stainless Stee| Blades are very sharp, Take extrame care while bandling.
It B normalforarmall lumps o remaln.
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a.

1d.
11.

CENTRIFUGAL JUICING OPERATION
{Unseaded Frults / Vagetablas)
Ensurethat the Processor |5 unplugged from the Pawer supply. [Fig-1)

Place the Bawl on the Pracassar aligning the unlock merking on the Bowl &
Processor Unit and tum clockwise ta lodk The lock markings of Bowl & Processor
Unitshaukd align.

When the Processor Bowl ks fitted correctly, the Processor Bowl hamndle will be oo the
rigitt ofthe Food Processor assambly, (Fig. 21

Mace the Centrifugal lulcer In the center of Bowd. [Fig. 3)

Halding the Prooessor Bewl lock the Cenbifugal Juicer Ud by motating dodowise
algning Feeder Tube with handle of Processor Bowl {Fig. 4) Ensure b on the Ud
dicks Imn placs,

Muginthe Processor and run the Processorat "1 or 2" or “3*

The Julea will be oollected in Processer Boswl and tha pulp will ba accumuletsd In tha
Centrifugal Julcer.

Rerowe the pulp as and when it getsfilled.

Ta remove the julce, stop the Procempr; mmave tha Cantrifugel Jular stachment
by turning it in ant dodesdse directon.

Turm anticodiondsa ta unlock tha Procexsor Bowl and H.
Store te Julce Ina contalner

NOTE:

1L

2

To attaln maximum-uldng results, run the Julcer for at least 50 saconds after
momplating Juldng of aech oydla.
When at speed 3, the julcerwill wibrate genthyt. This Is normal
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PUREEING OPERATION

1. Followthe first4 steps of kneadingoperation ta fit the Spindle B Processor Bowl.

2. Pleca tha Chopping Bleds xt tha Cantar of the Bowl & on the Spindie. Az shown n Hha
(Fig3]

3. Cut bolied vegetubles into 1 12 inch ziza pleces. Put pisces of bolled vegetablas In

the Processor Bowl,

Holding tha Processor Berwd lid by the Feadar Tuba, keek the lld by robrting clockowise

aligning Feeder Tube with handle of Processor Bowl. [Fig. 4} Ensure @b on the id

ik it plece.

Muginthe Processor,

Insert Food Pusher Intixthe Feeder Tube. Aunthe Processor at speed *1" or "2°.

Allow i io run for 1D1e 15 seconds, ar il the desired conslrtency ik schiavad.

To emove the pures, stop the Processor, open the Lid, unlock and [ift the Bowl
(Fig5)

9. RemovetheChopping Blads and thenthe pures from te Processor Bowl.

o

@ Mg

MOTE:
1. TheS@inkessSteel Blades ane very sharp, Take sdreme care while handling.
Z. Forbest meulis ot vegeishies imto small pleces snd usa Inchar moda “P*
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LIQUIDIZING OPERATION: (F 30-50% of tha Jar Capacity]
1. Ensurethat the Processorls unplugged from the power sup phy.

2. Mace the Uguidizing Jor Into s location on the Processor Unlt; tum cdodeaise undl
the Jar clicks In place, [Fig, 1)

3. Place the Ingredients to be Uguikiized in the lar amd place the Lk on the Jar along with
Lid Cap. (Fig-2) & (Fg. 3]

4. PuginthaProcessor.

5. Run the Processor Sarting with Incher “P° then speed "1" to ‘3" gradually 1l the
desired consbieney s achieved.

& Stopths Procsszarand mmove the Ingredierts from the Jar.

MOTE:
1. TheSEinkess Steel Blades are very sharp, Take extreme care while handling.
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GRINDING OPERATION
Ensure thet the Procesoris unplugged from the power sug phe.

Flace the Grinder Jar Into s locatdon on the Processor Unft; tum cockwise
unil tha Grinderdicky In plice. [Fig- 1)

Pleca tha Ingradisnts ta ba grindad Inthe Jarand Placs the Ud an the lar. [Fig. 2)
Plugintha Prosestuoe

Run the Processor starting with speed: "1" to "3" gradually till the desired
mrgdstency Inachlewd.
Etop the Procsssarand mmove tha Ingradients from the Jar, use Spatule [Frequined.

MOTE:

The Stalnbezs Sixal Biedes s vary sharp, Taks sxtreme care while handling.
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. The TOP is an auto-reset device to protect the motor from burning due to excess
. When TOP gets activated, motor will stop working. After cocling down for 10 to 20 minutes

. When TOP gets activated, switch OFF the Food Processor & unplug from power supply and

. Torestart, plugin the appliances & attached the required accessories & switch ON.

THERMAL OVERLOAD PROTECTOR (TOP)

load or operating more than the rated time limit.
the motorcan be started again.

then wait till the motor cools down.
If itis due to excess load, reduce the quantity of ingredients or add some water.
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SCAN TO WATCH
Al FOOD PROCESSOR DEMO VIDEO

| I-Imndnl!unqncndnmmnndrnlﬂ |
: DOpan the Pley Store an your Android. 'S the
¥ kon In the app drewer oF on the home seresn.

! Type QR code reader Into the search box and
tap t search butbar

! Tap QR Code Reader developed by Scan.
: Tap Insml.

: Tap Aocept

: Open OR Code Reader.

: Unaup tha ORF ooda In the camers frame.
: Tap OK to open the website.

| Hmdul!nnﬂltﬂndllﬁﬂlmlﬁm? |
= Opan up the camaes app on your IPhors ar iPad

1 Held the device's camera up to the GR code

; Honoed to hit the shutter bution, your 105 device will
automatically racognize tha OR coda and provida you
with an on-screen notifcation. (Make sure you have
mphile sTgnal ar you're monnecisd o WI-A.)

1 Tap the notification to be taken to the destination of the
QR code,
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ISINCE 1885 | Boss@’

HAND BLENDER + MIXER GRINDER » FOOD PROCESSOR + IRON
JUICE EXTRACTOR » GRILLER & TOASTER * CHOPPER * BEATER
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