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Ganiza Food Processor Bi-Level Chopper Blades

Instruction Manual
Model: GC10-NA Blades (Compatible with GC10 & GC10-S Food Processors)

INTRODUCTION

Thank you for choosing Ganiza Bi-Level Chopper Blades. These high-quality stainless steel blades are designed to
enhance the performance of your Ganiza GC10 or GC10-S Food Processor, providing efficient and even chopping
and grinding results. Please read this manual carefully before use to ensure proper installation, operation, and

maintenance.
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Image: The Ganiza Bi-Level Chopper Blade, featuring multiple sharp stainless steel blades for efficient food processing.

SETUP AND INSTALLATION

Proper installation of the chopper blades is crucial for safe and effective operation. Always ensure the food
processor is unplugged before handling the blades.

1. Identify Bi-Level Blades: The product consists of a single bi-level blade unit, designed for optimal chopping.

2. Assemble Blade Sections: The bi-level blade is composed of two sections. Ensure these sections are securely
fixed together before placing them in the bowl.

3. Secure the Blade: Gently rotate the upper part of the blade assembly to ensure it is firmly held in place and
stable.

4. Place in Bowl: Carefully place the assembled blade onto the central shaft inside your Ganiza GC10 or GC10-S
8-cup glass or stainless steel food processor bowl. Ensure it sits correctly and is stable.

5. Attach Lid and Motor Unit: Once the blade is in place, securely attach the food processor lid, followed by the
motor unit, ensuring all components are properly locked before operation.
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Image: Visual guide demonstrating the four steps for installing the bi-level chopper blades into the food processor bowl.

OPERATING INSTRUCTIONS

These blades are designed for chopping and grinding various ingredients. Always refer to your Ganiza GC10 or
GC10-S Food Processor's main instruction manual for detailed operating procedures and safety guidelines.

« Ingredient Preparation: Cut larger ingredients into smaller, manageable pieces before placing them into the
food processor bowl. Do not overfill the bowl.

o Secure Assembly: Ensure the blade is correctly installed, the lid is securely fastened, and the motor unit is
properly engaged with the bowl.

o Processing: Plug in your food processor and use its controls (e.g., pulse, chop, grind settings) to process
ingredients to your desired consistency. The bi-level design with four blades ensures more even cuts compared
to two-blade systems.

¢ Monitoring: Observe the processing through the transparent bowl (if applicable) to avoid over-processing.

o Unplug After Use: Always unplug the food processor from the power outlet before disassembling or cleaning.
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Image: A visual comparison illustrating how a 4-blade system (like the Ganiza Bi-Level Chopper Blade) provides more even cuts than
a traditional 2-blade system.

MAINTENANCE AND CARE

To ensure the longevity and optimal performance of your Ganiza chopper blades, follow these care instructions:

 Hand Wash Only: The blades should be hand washed. Do not place them in a dishwasher, as this can dull the
blades and damage the plastic components.

« Immediate Cleaning: Clean the blades immediately after each use to prevent food residue from drying and
becoming difficult to remove.

o Use Caution: The blades are extremely sharp. Handle them with extreme care to avoid injury. Use a brush or
sponge, not your bare hands, to clean the cutting edges.

+ Rinse Thoroughly: Rinse the blades thoroughly under running water to remove all soap and food particles.
o Dry Completely: Dry the blades completely before storing to prevent rust and maintain sharpness.

o Storage: Store the blades in a safe place where they cannot cause accidental injury, preferably within the food



processor bowl or a designated blade cover.

TROUBLESHOOTING

If you encounter issues with your Ganiza chopper blades, consider the following common solutions:

o Blades Not Spinning: Ensure the blade unit is correctly seated on the central shaft of the food processor bowl.
Verify that the lid and motor unit are securely locked in place. The food processor will not operate if components
are not properly aligned.

« Ineffective Chopping/Grinding: Check if the blades are clean and free of dried food residue. Ensure you are
not overfilling the bowl, which can impede blade movement. For very tough ingredients, process in smaller
batches.

o Blade Appears Loose: Confirm that the two sections of the bi-level blade are securely fixed together and that
the blade is properly rotated and seated on the shaft.

o Compatibility Issues: These blades are specifically designed for Ganiza GC10 and GC10-S Food Processors.
If you are using a different model, the blades may not fit or function correctly. Verify your food processor model
number.

For persistent issues, please refer to your Ganiza Food Processor's main user manual or contact Ganiza customer
support.

PRobDuCT SPECIFICATIONS

Brand Ganiza
Model Name (Blades) GC10-NA

Compatible Food Processors Ganiza GC10 & GC10-S (8 Cup Glass Bowl & 8 Cup Stainless Steel Bowl)

Special Feature Bi-Level Blades, Chopper Blades
Blade Material Food Grade PP Plastic, Stainless Steel
Product Dimensions 3.93"D x 3.93"W x 3.93"H

Item Weight 3.52 ounces

Recommended Uses Chop, Grind

Product Care Instructions Hand Wash
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