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PRODUCT OVERVIEW

The Anthter 600W Professional Food Processor is a versatile kitchen appliance designed to simplify food preparation. It
features a powerful 600W motor and various attachments for chopping, mixing, grating, shredding, slicing, pureeing, and
making dough. Its compact design makes it an efficient solution for a wide range of culinary tasks.
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Figure 1: Anthter 600W Professional Food Processor with main components.

SAFETY INSTRUCTIONS

Always unplug the appliance from the power outlet before assembling, disassembling, or cleaning.

Keep hands and utensils away from moving blades or discs while processing food to prevent injury.

Ensure the lid is securely locked in place before operating the food processor.

Do not immerse the motor base in water or any other liquid. Wipe clean with a damp cloth.

Avoid processing extremely hot liquids or ingredients.

Do not overload the food processor. Refer to the maximum liquid level markings on the bowl.

Keep out of reach of children.



COMPONENTS

Motor Base: Contains the 600W motor and control dial.

Work Bowl: 7-cup capacity, transparent bowl for processing ingredients.

Lid with Feed Tube: Securely covers the work bowl and allows for adding ingredients during operation.

Push Rod: Used to guide ingredients through the feed tube.

Stainless Steel S-Blade: For chopping, mincing, and pureeing. Ideal for meat and tough ingredients.

Plastic S-Blade (Dough Blade): Specifically designed for kneading dough.

Reversible Disc: Features one side for grating (small holes) and the other for slicing (blade face up).

Figure 2: All included components of the food processor.



SETUP AND ASSEMBLY

1. Place the motor base on a clean, dry, and stable surface.

2. Carefully place the work bowl onto the motor base, aligning the handle with the right side of the base. Rotate
clockwise until it locks into place.

3. Select the appropriate blade or disc for your task:

For chopping, mincing, or pureeing: Place the Stainless Steel S-Blade onto the center shaft of the work bowl.

For kneading dough: Place the Plastic S-Blade onto the center shaft.

For slicing or shredding: Place the Reversible Disc onto the center shaft. Ensure the desired side (slicing or
shredding) is facing upwards.

4. Place the lid onto the work bowl, aligning the tab on the lid with the slot on the work bowl handle. Rotate clockwise
until it clicks securely into place.

5. Insert the push rod into the feed tube opening on the lid.

6. Ensure all components are correctly assembled and locked before plugging the unit into a power outlet.



Figure 3: Proper placement of the work bowl on the motor base.



Figure 4: Installing the S-blade for chopping tasks.



Figure 5: The reversible disc for slicing and shredding.

OPERATING INSTRUCTIONS

The Anthter Food Processor features a control dial with two speed settings (1 and 2) and a pulse function (P) for precise
control over your processing tasks.

General Operation:

1. After assembly, add your ingredients to the work bowl. For slicing or shredding, add ingredients through the feed
tube.

2. Plug the food processor into a standard electrical outlet.

3. Turn the control dial to the desired speed setting (1 or 2) or to 'P' for pulse action.

Speed 1: Lower speed for softer ingredients or lighter tasks.



Speed 2: Higher speed for harder ingredients or more intensive processing.

Pulse (P): Provides short bursts of power for coarse chopping, controlling texture, or starting tough
ingredients. Release the dial to stop.

4. Use the push rod to guide ingredients through the feed tube when slicing or shredding. Never use your fingers.

5. Once processing is complete, turn the dial to '0' and unplug the appliance.

Specific Applications:

Chopping/Mincing (Stainless Steel S-Blade): Ideal for meats, vegetables, nuts, and herbs. Use pulse for coarse
chops, continuous speed for finer results.

Figure 6: Chopping meat and vegetables with the S-blade.

Slicing/Shredding (Reversible Disc): Perfect for carrots, cucumbers, potatoes, and cheese. Ensure the correct
side of the disc is facing up.



Figure 7: Using the wide mouth feed tube for slicing/shredding.

Dough Making (Plastic S-Blade): Use for mixing and kneading various types of dough.



Figure 8: The dough blade in use for preparing dough.

MAINTENANCE AND CLEANING

Proper cleaning and maintenance will ensure the longevity and optimal performance of your Anthter Food Processor.

Always unplug the appliance before cleaning.

Work Bowl, Lid, Blades, and Discs: These parts are dishwasher safe for easy cleaning. Alternatively, they can be
hand washed with warm, soapy water. Use a brush for hard-to-reach areas and sharp blades. Rinse thoroughly and
dry completely before storing.

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

Store all attachments neatly to prevent damage and loss.



TROUBLESHOOTING

Problem Possible Cause Solution

Food processor
does not turn on.

Not plugged in; bowl or lid
not properly
assembled/locked.

Ensure the power cord is securely plugged into a working outlet.
Verify the work bowl and lid are correctly assembled and locked
into place.

Motor runs, but
ingredients are not
processing.

Blade/disc not properly
installed; ingredients too
large or too much.

Check that the blade or disc is correctly seated on the center
shaft. Cut larger ingredients into smaller pieces. Do not exceed
the maximum fill line.

Loud noise or
vibration during
operation.

Uneven load; appliance not
on a stable surface.

Distribute ingredients evenly in the bowl. Ensure the food
processor is placed on a flat, stable, and dry surface.

Food stuck in feed
tube.

Ingredients too large or not
pushed down correctly.

Use the push rod to guide food. Cut ingredients to fit the feed
tube. Never use fingers or other utensils.

SPECIFICATIONS

Feature Detail

Brand Anthter

Model Name Anthter 600W Food Processor

Special Feature Adjustable Speed Control

Product Dimensions 9.25"D x 7.48"W x 13.98"H

Color Black

Bowl Capacity 1750 Milliliters (approx. 7 cups)

Recommended Uses Puree, Shredder, Blend, Chop, Slice, Grate, Mix

Number of Speeds 2 (plus Pulse)

Product Care Instructions Hand Wash (components are dishwasher safe)

Included Components Chopping Blade, Blade Knife (S-blade, Dough blade, Reversible Disc)

Blade Material Plastic, Stainless Steel

Power Source AC adapter

Item Weight 6.31 pounds



WARRANTY AND SUPPORT

The Anthter 600W Professional Food Processor comes with a 3-YEAR SATISFACTION ASSURANCE. For any
questions, concerns, or support needs, please contact Anthter customer service.
Contact information can typically be found on the product packaging or the official Anthter website.

© 2023 Anthter. All rights reserved.

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

http://127.0.0.1/privacy-policy
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