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1. SAFETY INSTRUCTIONS

Please read all instructions carefully before using the appliance. Retain this manual for future reference.

Electrical Safety: Ensure the voltage indicated on the appliance corresponds to your local mains voltage before
connecting. Do not immerse the motor unit in water or any other liquid.

Blade Safety: Blades are extremely sharp. Handle with extreme care during assembly, disassembly, and cleaning.
Always hold blades by the plastic hub.

Children and Vulnerable Persons: This appliance should not be used by children. Keep the appliance and its cord
out of reach of children. Close supervision is necessary when any appliance is used near children.

Operation: Never operate the appliance without the lid securely locked in place. Do not overload the appliance.
Allow the motor to cool down between heavy uses.

Maintenance: Always unplug the appliance from the power supply before cleaning or performing any maintenance.

Damage: Do not use the appliance if the power cord, plug, or any other part is damaged. Contact customer support
for repairs.

2. PRODUCT COMPONENTS

The Continental Edison CERM600B Multifunction Food Processor comes with several components designed for various
food preparation tasks. Familiarize yourself with each part before use.

Image 2.1: Overview of the Continental Edison CERM600B Food Processor and its accessories. This includes the main motor unit, the
processing bowl with a 1.2L capacity, a lid with a feeding chute, a pusher, a chopping blade, various grating and slicing discs, and a whisk

attachment. These components allow for a wide range of food preparation tasks.

1. Motor Base: The main unit containing the motor and control dial.
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2. Processing Bowl: A 1.2-liter capacity transparent bowl for holding ingredients.

3. Lid with Feeding Chute: Secures the bowl and allows ingredients to be added during operation.

4. Pusher: Used to guide ingredients through the feeding chute.

5. Chopping Blade: A sharp S-shaped blade for chopping, mincing, and pureeing.

6. Grating/Slicing Discs: Various discs for grating and slicing vegetables and other foods.

7. Whisk Attachment: For whipping cream or beating eggs.

Image 2.2: The assembled Continental Edison CERM600B Food Processor. The clear processing bowl is attached to the black motor
base, and the lid is in place. The control dial is visible at the front, set to '0' (off). The bowl features clear measurement markings up to

1200ml.

Image 2.3: A detailed view of the processing bowl's measurement markings. These markings, ranging from 250ml to 1200ml, assist in
accurately measuring ingredients directly within the bowl, ensuring precise recipe execution.

3. SETUP

Before first use, wash all removable parts (bowl, lid, blades, attachments) in warm soapy water, rinse thoroughly, and dry.
The motor base should only be wiped with a damp cloth.

1. Place the Motor Base: Position the motor base on a stable, flat, and dry surface.

2. Attach the Processing Bowl: Place the processing bowl onto the motor base. Rotate it clockwise until it locks
securely into position.

3. Insert the Blade/Disc: Carefully place the desired blade or disc onto the central shaft inside the bowl. Ensure it is
seated correctly.

4. Add Ingredients: Place your ingredients into the processing bowl. Do not exceed the maximum fill line.

5. Secure the Lid: Place the lid onto the processing bowl. Rotate it clockwise until it locks securely. The appliance will
not operate unless the lid is properly locked.

6. Connect Power: Plug the appliance into a suitable power outlet.

4. OPERATING INSTRUCTIONS

The CERM600B features a control dial with multiple settings for versatile food preparation.

Image 4.1: The control dial of the food processor. It features four settings: 'P' for Pulse function, '0' for Off, '1' for low speed, and '2' for high
speed. The dial allows for adjustable speed control to suit different processing needs.

Control Dial Settings:

0 (Off): The appliance is off.

1 (Low Speed): Suitable for lighter tasks like mixing soft ingredients or gentle chopping.

2 (High Speed): Ideal for heavier tasks such as chopping hard vegetables, kneading dough, or blending.

P (Pulse Function): Provides short bursts of maximum power. Turn the dial to 'P' and hold it; release to stop.
This is useful for controlled chopping, preventing over-processing, or for quick bursts of power.

Using the Feeding Chute: For slicing or grating, use the feeding chute to add ingredients. Always use the pusher to
guide food, never your fingers.



Processing Time: Do not operate the appliance continuously for more than 1 minute. Allow a short break (e.g., 2
minutes) between cycles to prevent overheating.

Specific Functions:

Chopping/Mincing: Use the chopping blade. Place ingredients in the bowl. Use speed 1 or 2, or the pulse function
for coarse chopping.

Slicing/Grating: Attach the appropriate slicing or grating disc. Use the feeding chute and pusher. Operate at speed
2.

Mixing/Emulsifying: Use the chopping blade or whisk attachment. Use speed 1 or 2 depending on consistency.

Kneading: For light doughs, use the chopping blade. Do not process heavy doughs. Use speed 1 or 2 for short
durations.

5. MAINTENANCE & CLEANING

Proper cleaning and maintenance ensure the longevity and optimal performance of your food processor.

1. Unplug: Always unplug the appliance from the power outlet before cleaning.

2. Disassemble: Carefully remove all attachments, the lid, and the processing bowl from the motor base.

3. Wash Removable Parts: Wash the processing bowl, lid, pusher, and all blades/discs in warm, soapy water. Rinse
thoroughly under running water. Caution: Blades are very sharp; handle with extreme care.

4. Motor Base Cleaning: Wipe the motor base with a damp cloth. Do not immerse the motor base in water or any
other liquid.

5. Drying: Ensure all parts are completely dry before reassembling or storing.

6. Dishwasher Safety: The processing bowl, lid, and attachments are NOT dishwasher safe. Hand washing is
recommended.

6. TROUBLESHOOTING

If you encounter issues with your food processor, refer to the following common problems and solutions:

Problem Possible Cause Solution

Appliance does not start.

Not plugged in.

Lid or bowl not securely
locked.

Power outage.

Ensure the power cord is firmly plugged into a working
outlet.

Check that the bowl and lid are correctly assembled and
locked into place.

Verify power supply to the outlet.

Motor stops during
operation.

Overloaded.

Overheating protection
activated.

Reduce the amount of ingredients.

Unplug the appliance and let it cool down for at least 30
minutes before restarting.

Ingredients not
processing evenly.

Too many ingredients.

Ingredients cut too
large.

Incorrect speed setting.

Process in smaller batches.

Cut ingredients into smaller, more uniform pieces.

Adjust speed or use the pulse function for better control.



7. SPECIFICATIONS

Key technical specifications for the Continental Edison CERM600B Food Processor:

Model: CERM600B

Brand: Continental Edison

Power: 600 Watts

Bowl Capacity: 1.2 Liters

Dimensions (D x W x H): 24 cm x 21 cm x 24 cm

Weight: 2.4 Kilograms

Material: Stainless Steel (blades), Plastic (bowl, base)

Color: Black

Special Feature: Adjustable Speed Control, Pulse Function

Care Instructions: Hand wash only (removable parts), wipe clean (motor base). Not dishwasher safe.

8. WARRANTY & SUPPORT

For warranty information, please refer to the warranty card included with your purchase or contact Continental Edison
customer support. Keep your proof of purchase for any warranty claims.
For technical assistance or spare parts, please visit the official Continental Edison website or contact their authorized
service centers.

© 2026 Continental Edison. All rights reserved.
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