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INTRODUCTION

The Fullstar 6-in-1 Mandoline Slicer is a versatile kitchen tool designed to simplify food preparation. It features multiple
interchangeable blades for slicing, grating, and spiralizing various fruits and vegetables. This manual provides essential
information on safe operation, assembly, maintenance, and troubleshooting to ensure optimal performance and longevity
of your product.
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Figure 1: Fullstar 6-in-1 Mandoline Slicer with its various components and a container of sliced carrots.

SAFETY PRECAUTIONS

Your Fullstar Mandoline Slicer features razor-sharp stainless steel blades. Always exercise extreme caution when
handling and operating the device. Failure to follow safety guidelines can result in serious injury.

Always use the provided safety glove: Wear the cut-resistant glove on the hand holding the food item or when
handling blades.

Utilize the finger guard: Securely attach the finger guard to the food item before slicing to protect your fingers from
the blades.

Keep fingers away from blades: Never touch the sharp edges of the blades directly.

Store blades safely: Always store unused blades in their designated storage container to prevent accidental



contact.

Keep out of reach of children: This product is not a toy and should be stored away from children.

Figure 2: Proper use of the protective glove and finger guard for safe operation. Always use the protective glove included.

COMPONENTS AND ASSEMBLY

The Fullstar Mandoline Slicer comes with several components designed for various cutting tasks:

Main Slicer Unit: The base unit with a slot for interchangeable blades and a non-slip base.

Catch Tray: A clear container that collects sliced food, ensuring no mess.

Interchangeable Blades (6 types):

2mm Mandoline Slicer: For very thin slices (e.g., cucumber, potato chips).



5mm Mandoline Slicer: For thicker slices (e.g., carrots, potatoes).

Julienne Slicer: For thin strips (e.g., carrots, zucchini).

Grater: For grating cheese or vegetables.

Ribbon Cut Spiralizer: For wide, flat ribbons (e.g., zucchini, cucumber).

Spiral Cut Spiralizer: For thin, noodle-like spirals (e.g., zucchini, carrots).

Finger Guard: A safety holder to secure food items while slicing.

Protective Glove: A cut-resistant glove for hand protection.

Cleaning Brush: A small brush to remove food residue from blades.

Figure 3: Detailed view of the 6 interchangeable blades for diverse cutting styles.



SETUP AND OPERATING INSTRUCTIONS

Follow these steps to set up and operate your mandoline slicer:

1. Place the Catch Tray: Position the clear catch tray securely under the main slicer unit.

2. Select and Insert Blade: Choose the desired blade (slicer, grater, or spiralizer attachment) and carefully slide it into
the designated slot on the main unit until it clicks into place. Ensure it is firmly seated.

3. Wear Protective Glove: Always wear the cut-resistant glove on the hand that will be holding the food item.

4. Attach Food to Finger Guard: For slicing and grating, firmly press the food item onto the prongs of the finger
guard. For spiralizing, insert the end of the vegetable into the spiralizer attachment.

5. Begin Slicing/Grating/Spiralizing:

For Slicing/Grating: Hold the finger guard firmly and slide the food item back and forth over the blade with
even pressure.

For Spiralizing: Place the spiralizer attachment into the main unit. Insert the vegetable and rotate it while
applying gentle downward pressure.

6. Collect Sliced Food: The sliced food will automatically fall into the catch tray below.

Your browser does not support the video tag.

Video 1: Official demonstration of the Fullstar 6-in-1 Mandoline Slicer, showcasing blade changes and various cutting techniques.

MAINTENANCE AND CLEANING

Proper cleaning and maintenance will extend the life of your mandoline slicer:

Immediate Cleaning: Clean the unit and blades immediately after each use to prevent food from drying and
sticking.

Dishwasher Safe: All components of the Fullstar Mandoline Slicer are dishwasher safe for convenient cleaning.
Place them on the top rack.

Hand Washing: For hand washing, use warm, soapy water. Use the provided cleaning brush to safely remove any
food particles from the blades. Avoid using abrasive cleaners or scouring pads.

Drying: Thoroughly dry all parts before storing to prevent rust on the stainless steel blades.

Storage: Store all blades and attachments in the catch tray for compact and safe storage.



Figure 4: The cleaning brush helps remove food residue from hard-to-reach areas of the blades.

TROUBLESHOOTING

If you encounter any issues with your mandoline slicer, refer to the following common problems and solutions:

Problem Possible Cause Solution

Blades not
slicing
effectively.

Food item is too soft or
too hard; blades are
dull.

Ensure food is firm enough for slicing. If blades are dull after extended
use, consider replacing the unit as blades are not typically replaceable.

Food getting
stuck in
blades.

Residue from previous
use; improper
technique.

Clean blades thoroughly after each use. Use consistent, firm pressure
when slicing.

Slicer unit
moves during
use.

Not placed on a stable,
dry surface.

Ensure the mandoline is placed on a clean, dry, non-slip surface. The non-
slip base should provide sufficient grip.

SPECIFICATIONS

Model: FS6MS

Brand: Fullstar

Dimensions: 14"L x 3"W x 6"H

Weight: 1.5 Pounds

Material: Stainless Steel blades, BPA-free ABS plastic body

Color: White (for this specific model)



Operation Mode: Manual

Care Instructions: Dishwasher Safe (Top Rack Recommended)

Country of Origin: China

WARRANTY AND SUPPORT

Fullstar products are designed for durability and performance. For any questions regarding your product, warranty
information, or support, please visit the official Fullstar website or contact their customer service. Please retain your proof
of purchase for warranty claims.
For more information, visit the Fullstar Store on Amazon.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question

https://www.amazon.com/stores/fullstar/page/AD9375BE-81E0-4221-9757-00592A1B551B
http://127.0.0.1/privacy-policy
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