


This page is intentionally
left blank.




Dear Customer,
Thank you for choosing our product. We are glad to
welcome you to the Maxel family.

At Maxel, we make products with precision and utmost
quality, ensuring that our customers derive complete value
for their money. More than making our job effortless, we are
delighted that we are assisting you in making the tastiest and
healthiest foods every day!

Technical Specifications

Output Capacity : 2 Litres
Input Capacity 850g of Soaked Rice
250g of Soaked Dhal
Model No : LEP883
Motor : 1/5 HP Single Phase (Copper)
Nett. Weight : 14.5 Kg Approx
Voltage & Freq : 230V 50 Hz
Body Make : Virgin ABS
Attachments : Atta Kneader & Coconut

Scrapper



One-time Instructions:

For the first two times, kindly discard the rice ground.

Start using the batter only from the third usage.

Sequence of operation:

1.

First, clean the drum unit along with roller stone
assembly with water.

Fix the drum unit with roller stone assembly in the
place of center shaft provided, slightly rotate until it
gets seated. Roller assembly should have the stopper

plate in the direction opposite to that of the switch as

shown in the label.

Keeping the top nut with spring in place over the
shaft, rotate it for 4-5 rounds in clockwise direction
from top. This can be still rotated when more grinding
pressure is needed.

Plug the wire into a socket of appropriate voltage and
turn the grinder on using the switch provided.

Now feed the soaked grains (to be soaked for at least 4
hours) gradually with adequate water. It is
recommended to use our measurement cup to
measure the amount of rice to be ground. (Max 4
cups)



Sequence of operation (Contd.)

6.
7.

Now close the drum unit with lid.

Water can be added as and when required to obtain
the required consistency in batter.

After attaining the batter of required consistency,
switch off the grinder and collect the same.

Clean the drum and roller stones immediately for an
easy and effortless process. If not, please add water up
to the roller stones and soak the same, until you find
time to clean it.

10.Wipe the product with dry cloth after each grind.

Using Atta Kneader

1.

In order to knead atta, gently remove the stone
assembly, fix Atta kneader & tighten the top nut. Now
switch ON the grinder, feed approx. 250g of Atta along
with required salt and water.

Add water gradually till you get required consistency

When done kneading, switch OFF the grinder, take the
dough out.



Using Coconut Scrapper

1. Inorder to scrap coconut, gently remove the stone
assembly, fix Coconut scraper. Now switch ON the
grinder & then place one half of coconut on the top &
hold it.

2. When done scrapping, switch OFF the grinder, take the
gravels out.

Do’s

1. Please read all the instructions in this manual before
using the product.

2. Always keep the grinder clean and dry when not in use.

3. Lift the grinder only by holding its base.

4. Watch the grinder frequently when it is in operation.

5. Please keep the grinder out of the reach of the
children.

6. Please ensure the product has proper earthing.

7. Ensure that batter/water is not reaching the lower

level of main shaft visible below the top nut.



Don’ts:

10.

Do not runthe grinder empty for more than 10 seconds.
Do not try to remove the top nut when the grinder is in
operation.

Do not overload the grinder beyond its maximum
capacity. If required quantity is beyond grinder's
capacity, kindly split the quantity into 2 or 3 batchesand
thengrind.

Do not use any other attachments other than those
provided by us.

Do not clean the drum with water, when it is fixed in the
grinder.

Do not turn the switch knob. Press gently to turn
ON/OFFthe grinder.

Do not put handsinside the drum while running.

Do not wash the grinder directly with water. Instead,
use wetanddry clothtocleanit.

Do not switch ON the grinder after adding all of the
grains to be ground.

Do not touch the scrapper while runningin bare hands



Happy Grinding!

Manufactured by:

Lakshmi Engineering Products

No.31, Puliakulam Main Road,

Coimbatore - 641045, Tamil Nadu, India.
Website : www.maxelplus.com

Email : customercare@maxelplus.com
Customer Care Number : +91(422) 4351519
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