
INSTRUCTION  MANUAL
Commercial Vegetable Cutter



Dear Customer,            

     We are glad to welcome you to the maxel family. At 

maxel, we make products with precision and at most 

quality, ensuring that our customers are deriving 

complete value for their money. 

     More than making your job effortless, we are 

delighted that we are assisting you in making the tastiest 

and healthiest foods every day!

Directions to Use:

Ÿ    Upon un-wrapping, remove the warranty card from the 

machine and keep it safe. 

Ÿ   The order to be followed for using the machine is as 

Ÿ     Clean the machine with dry cloth.

Ÿ     Check if throw disc is placed properly.

Ÿ     Select the appropriate blade size and shape, 

place it above the throw disc, rotate it clockwise 

for locking. After placing required blades, close 

the top door and lock it.

Ÿ     If dicing has to be done, that particular dicer 

blade has to be placed first followed by the 

corresponding slicer on the top of it. For this 

combination and for grating, the vegetables can 

be inserted in any manner from top.

Ÿ     If slicing alone has to be done, the vegetables 

must be inserted vertically from the top. In case 

of French fry / finger chips, the vegetables has 

to be inserted horizontally in the top vent. 



Do’s & Don'ts

Ÿ     Keep the machine on a flat & non-slippery surface. 

Ÿ     Keep the machine out of the reach of the children.

Ÿ   Ensure all screws are tightened in all blades before 

every use. 

Ÿ    Ensure safe handling for blades as they are extremely 

sharp. 

Ÿ     Do not use the machine before reading this manual. 

Ÿ   Do not run the machine empty for more than 10 

seconds. 

Ÿ    Do not try to wash the machine directly with hoses. Use 

wet or dry cloth to wipe it.

Ÿ     Do not insert your hands either inside the outlet area or 

inside the top vent when the machine is running. This 

will cause severe injury.

Ÿ     Do not run the machine without proper earthing.

Ÿ   Do not feed the machine with vegetables, before 

turning ON the machine.

Ÿ     Choose the input port out of the two, depending 

upon the size and shape of the vegetable and 

use the same.

Ÿ     Repeat the previous 4 steps for further batches.

Ÿ     After the process is over, open the top door by 

unlocking it, rotate the blades slightly in CCW 

direction and lift it to take them out. 

Ÿ     Clean the blades with water and machine with 

wet and dry cloth.

Ÿ     Lock the machine at the end after every use.



Ÿ     Do not overload the machine beyond its capacity.

Ÿ     Do not use any third party accessory in the machine. 
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