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Ninja BN600 Professional Food Processor
USER MANUAL

Model: BN600 | Brand: Ninja

Introduction

The Ninja BN600 Professional Food Processor is designed to simplify food preparation with its powerful
motor and versatile functions. This appliance features dedicated blades and discs for precise chopping,
consistent slicing, and efficient mixing. It includes Auto-iQ Intelligent Preset Programs for common tasks,
making it suitable for various culinary needs.
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Image: The Ninja BN600 Professional Food Processor, a powerful kitchen appliance designed for various food
preparation tasks.

Important Safety Information

Please read all instructions carefully before using your Ninja BN600 Professional Food Processor to ensure
safe operation and prevent injury or damage. Keep this manual for future reference.

Electrical Safety: Always ensure the appliance is unplugged from the power outlet when not in use,
before assembling or disassembling parts, and before cleaning. Do not operate with a damaged cord
or plug.

Blade Safety: The blades are sharp. Handle the chopping blade and reversible slicing/shredding
disc with extreme care to avoid injury. Always hold blades by the shaft or plastic collar.

Moving Parts: Avoid contact with moving parts. Never place hands or other utensils into the
processing bowl while the motor is running. Always use the food pusher when feeding food through
the feed chute.

Proper Assembly: Ensure all parts are correctly assembled and the lid is securely locked in place
before operating the appliance. The food processor will not operate if not properly assembled.

Overheating Protection: The motor base is equipped with a safety system to prevent overheating. If
the unit overheats, it will automatically shut down. Allow it to cool for at least 15 minutes before



resuming use.

Children and Supervision: This appliance is not intended for use by children. Close supervision is
necessary when any appliance is used near children.

What's in the Box

Your Ninja BN600 Professional Food Processor package includes the following components:

850-Watt Motor Base

9-Cup Precision Processor Bowl

Feed Chute Lid with Pusher

Chopping Blade Assembly

Dough Blade Assembly

Reversible Slicing/Shredding Disc

Disc Spindle

Image: Exploded view showing the main components of the Ninja BN600 Professional Food Processor, including the
motor base, processing bowl, lid, and various blade and disc attachments.

Setup



1. Unpack: Carefully remove all components from the packaging.

2. Clean: Wash the processing bowl, lid, chopping blade, dough blade, reversible slicing/shredding
disc, and disc spindle in warm, soapy water. Rinse thoroughly and dry all parts. The motor base
should be wiped clean with a damp cloth.

3. Assemble Bowl: Place the 9-cup processing bowl onto the motor base. Turn clockwise until it clicks
securely into place.

4. Insert Blade/Disc:

For chopping or dough: Carefully place the desired blade assembly onto the spindle inside the
bowl.

For slicing/shredding: Place the disc spindle into the bowl, then carefully place the reversible
slicing/shredding disc onto the spindle. Ensure the desired side (slicing or shredding) is facing
up.

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

6. Secure Lid: Place the feed chute lid onto the processing bowl. Turn clockwise until it clicks securely
into place. The appliance will not operate unless the lid is properly locked.

7. Plug In: Plug the power cord into a standard electrical outlet.

Operating Instructions

The Ninja BN600 features Auto-iQ programs and manual speed settings for precise control.



Image: Overview of the Ninja BN600 Professional Food Processor's control panel, highlighting the Auto-iQ programs and
manual speed settings.

Auto-iQ Intelligent Preset Programs:

These programs combine unique pulsing and pausing patterns to deliver consistent results for specific
tasks.

CHOP: Ideal for evenly chopping vegetables, nuts, and other ingredients.

PUREE: Creates smooth purees for sauces, dips, and baby food.

DOUGH: Specifically designed for mixing and kneading dough, such as pizza dough or cookie dough.

DISC: Use with the reversible slicing/shredding disc for consistent slicing or shredding of ingredients
like cheese or vegetables.

To use an Auto-iQ program, simply press the corresponding button after assembly and adding ingredients.
The program will run automatically and stop when complete.

Manual Speed Settings:

LOW: Provides continuous low-speed processing for lighter tasks or gentle mixing.

HIGH: Offers continuous high-speed processing for tougher ingredients or faster results.

PULSE: Provides short bursts of power for controlled chopping and mixing. Hold the button for
continuous pulsing, release to stop.



For slicing or shredding with the disc, use the DISC program or the HIGH setting for best results. When
using the feed chute, ensure ingredients are cut to fit and use the food pusher to guide them through.

Image: The Ninja BN600 Professional Food Processor in operation, demonstrating its ability to chop ingredients efficiently.

Cleaning and Maintenance

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

Immediate Cleaning: After each use, unplug the motor base. Disassemble all parts.

Dishwasher Safe Parts: The processing bowl, lid, chopping blade, dough blade, reversible
slicing/shredding disc, and disc spindle are all BPA-free and dishwasher safe. Place them on the top
rack of your dishwasher.

Hand Washing: For hand washing, use warm, soapy water and a non-abrasive cleaning brush.
Handle blades with extreme caution.

Self-Cleaning Function: For quick cleaning of the bowl and blades, simply pulse some warm water
with 1-2 small drops of dish soap.

Motor Base: Wipe the motor base clean with a damp cloth. Never immerse the motor base in water
or any other liquid.



Storage: Store the food processor assembled or with blades safely stored away from reach,
especially children.

Troubleshooting

If you encounter issues with your Ninja BN600 Professional Food Processor, refer to the following common
problems and solutions:

Problem Possible Cause Solution

Unit does not
turn on.

Not plugged in; bowl
or lid not assembled
correctly.

Ensure power cord is securely plugged in. Verify the bowl and
lid are locked into place with a click.

Motor stops
during
operation.

Overheating; too
much load;
ingredients jammed.

Unplug and allow to cool for 15 minutes. Reduce ingredient
quantity. Remove any jammed ingredients.

Ingredients are
not evenly
processed.

Overfilling;
ingredients too large;
insufficient liquid.

Process in smaller batches. Cut ingredients into smaller,
uniform pieces. Add more liquid if pureeing. Use the PULSE
function for better control.

Lid is difficult to
remove or
attach.

Food residue;
improper alignment.

Ensure the lid and bowl are clean and free of debris. Align the
lid correctly with the bowl handle and turn clockwise until it
locks.

Specifications

Brand: Ninja

Model Name: BN600

Product Dimensions: 7.3"D x 9.8"W x 15.5"H

Color: Silver

Bowl Capacity: 9 Cups

Product Care Instructions: Dishwasher Safe

Blade Material: Stainless Steel

Power Source: AC adapter

Item Weight: 9.82 pounds

Wattage: 850 watts

Warranty and Support

Specific warranty details and direct customer support contact information are not provided in this
document. For warranty claims, product registration, or technical assistance, please refer to the official
Ninja website or contact their customer service directly using the information provided with your original
purchase documentation.

© 2026 Ninja. All rights reserved.
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