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Crompton ChopMaxx Electric Vegetable Chopper Instruction
Manual

Model: ACGCP-CHOPMAXX

1. INTRODUCTION

Thank you for choosing the Crompton ChopMaxx Electric Vegetable Chopper. This manual provides essential information for the
safe and efficient operation, maintenance, and care of your new appliance. Please read these instructions thoroughly before first
use and retain them for future reference.

2. ProbucTt OVERVIEW AND COMPONENTS

The Crompton ChopMaxx is designed to simplify your food preparation tasks, offering efficient chopping, grinding, and whisking
capabilities. Familiarize yourself with the main components of your chopper:

o Motor Unit: The main power unit with a 300-watt motor and single-touch operation button.
« 800ml See-Through Food Grade Bowl: Transparent bowl for processing ingredients.

« Twin S-Shaped Ninja Blades: Stainless steel blades for efficient chopping and grinding.
« Whisking Attachment: For whipping cream, beating eggs, and preparing batters.

o Splash Guard Lid: Helps prevent spills during operation.

« Anti-Slip Base: Ensures stability during use.
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Figure 2.1: Crompton ChopMaxx Components

3. SETUP

Before using your Crompton ChopMaxx for the first time, ensure all packaging materials are removed and components are clean.
Refer to the "Maintenance and Cleaning" section for initial cleaning instructions.

1. Place the anti-slip base on a flat, stable surface.
2. Position the 800ml see-through bowl onto the base, ensuring it is securely seated.

3. Carefully place either the Twin S-Shaped Ninja Blades or the Whisking Attachment onto the central shaft inside the bowl.
Ensure it clicks into place. Caution: Blades are extremely sharp. Handle with care.

4. Add your ingredients to the bowl. Do not exceed the maximum fill line.
5. Place the motor unit onto the top of the bowl, aligning the grooves. Twist gently until it locks securely.

6. Plug the power cord into a suitable electrical outlet.
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Video 3.1: Visual guide demonstrating the assembly and basic operation of the Crompton ChopMaxx Electric Vegetable Chopper, including
placing the bowl, inserting blades, adding ingredients, and securing the motor unit.

4. OPERATING INSTRUCTIONS

4.1 Chopping and Grinding
Use the Twin S-Shaped Ninja Blades for chopping vegetables, fruits, nuts, and grinding spices.

1. Ensure the chopper is correctly assembled with the Twin S-Shaped Ninja Blades.

2. Add pre-cut ingredients to the bowl. For best results, cut larger items into smaller, uniform pieces (approximately 1-2 inches).
Do not overfill the bowl.

3. Press down firmly on the motor unit's top button for single-touch operation.

4. Pulse in short bursts (1-3 seconds) for coarse chopping, or hold down for longer periods for finer results. Monitor the
consistency through the transparent bowl.

5. Release the button to stop operation. Wait for the blades to completely stop before removing the motor unit.

6. Carefully remove the motor unit, then the blades, and empty the chopped ingredients.
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Figure 4.2: Single-touch operation

4.2 Whisking

Use the Whisking Attachment for whipping cream, beating eggs, or mixing light batters.

1. Ensure the chopper is correctly assembled with the Whisking Attachment.

2. Add liquid ingredients (e.g., cream, eggs) to the bowl.

3. Press down firmly on the motor unit's top button to start whisking.

4. Continue whisking until the desired consistency is achieved.

5. Release the button to stop operation. Wait for the attachment to stop completely before removing the motor unit.

6. Carefully remove the motor unit, then the whisking attachment, and pour out the prepared mixture.
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Figure 4.4: Chopping and Whisking Capabilities

5. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the lifespan of your Crompton ChopMaxx. Always unplug the
appliance before cleaning.

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

2. Bowl, Blades, and Whisking Attachment: These parts can be washed with warm, soapy water. Rinse thoroughly and dry
immediately. Caution: The blades are very sharp. Handle them with extreme care to avoid injury.

3. Dishwasher Safety: The bowl, blades, and whisking attachment are NOT dishwasher safe. Hand wash only.

4. Storage: Store the chopper in a dry place, ensuring all components are clean and dry before storage.

Product Care Instructions: Be careful of blades while cleaning. Keep the chopper on a flat surface during operation.

6. TROUBLESHOOTING

If you encounter any issues with your Crompton ChopMaxx, please refer to the following common problems and solutions:

Problem Possible Cause Solution

Not plugged in; motor unit ) ) )

Chopper does Ensure the power cord is securely plugged into a working outlet. Check that the
not properly secured; o )

not turn on. motor unit is correctly locked onto the bowl. Verify power supply.
power outage.



Problem Possible Cause Solution

Ingredients are  Bowl is overfilled; . ) ) ) ) )
Reduce the quantity of ingredients. Cut larger items into smaller, uniform

not chopping ingredients are too large; ) ) )

) . ) pieces. Use short, controlled pulses rather than continuous operation.
evenly. insufficient pulsing.
Motor sounds Overloading the motor; Reduce the amount of ingredients. For hard ingredients, process in smaller
strained or ingredients are too hard or  batches or pre-cut them further. Allow the motor to cool down if it has stopped
stops. dense. due to overheating.
Leakage from Bowl or lid not properly Ensure the bowl is correctly seated on the base and the motor unit is securely
the bowl. assembled; overfilling. locked. Do not fill ingredients above the maximum fill line.

7. SPECIFICATIONS

Technical details for the Crompton ChopMaxx Electric Vegetable Chopper:

o Brand: Crompton

« Model Name: ChopMaxx

o Iltem Model Number: ACGCP-CHOPMAXX

o Power: 300 Watts

« Bowl Capacity: 800 ml

« Product Dimensions: 12D x 12W x 26H Centimeters
« Item Weight: 865 Grams

« Blade Material: Stainless Steel

+ Body Material: Plastic

« Number of Speeds: 1

« Special Feature: Built-in Grinder (referring to chopping/grinding function)
« Recommended Uses: Chop, Mince, Whisk

« Included Components: Chopper, User Manual with Warranty Card

8. WARRANTY AND SUPPORT

The Crompton ChopMaxx Electric Vegetable Chopper comes with a 2-year warranty on the product, covering manufacturing
defects from the date of purchase. Please retain your purchase receipt for warranty claims.

For technical assistance, service, or warranty inquiries, please contact Crompton customer support. Contact details can typically
be found on the warranty card included with your product or on the official Crompton website.

Manufacturer: Crompton Greaves Consumer Electricals Limited, Equinox Business Park, 1st Floor, Tower 3, LBS Marg, Kurla (W),
Mumbai 400070, Maharashtra, India.

© 2026 Crompton. All rights reserved.
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