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LAUDLIFE Electric Meat Knife User Manual
Model: Electric Meat Knife

1. INTRODUCTION

Thank you for choosing the LAUDLIFE Electric Meat Knife. This manual provides essential information for the safe and
efficient operation, maintenance, and care of your new appliance. Please read all instructions carefully before first use and
retain this manual for future reference.
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Image 1.1: The LAUDLIFE Electric Meat Knife, including the main unit, two interchangeable blades (8-inch and 6-inch serrated), and a
carving fork, presented with its product packaging.

2. IMPORTANT SAFETY INSTRUCTIONS

To reduce the risk of fire, electric shock, or injury, always follow basic safety precautions when using electrical appliances.
Read all instructions before using this electric knife.

Blade Safety: Blades are sharp. Handle with extreme care. Always hold blades by the plastic guard.

Unplug When Not In Use: Always remove the blade assembly and unplug the knife before cleaning, assembling, or
disassembling parts.

Water and Moisture: Do not immerse the motor unit in water or other liquids. Do not use near water.

Children: This appliance is not intended for use by children. Keep out of reach of children.

Power Source: Use only with the provided charging cable.

Damaged Cord/Plug: Do not operate any appliance with a damaged cord or plug, or after the appliance
malfunctions or has been damaged in any manner.

Proper Use: Use the knife only for its intended purpose of slicing food.



Ventilation: Ensure proper ventilation during use.

3. PARTS AND FEATURES

Familiarize yourself with the components of your LAUDLIFE Electric Meat Knife.

1. Motor Unit/Handle

2. Blade Release Button

3. Power Button/Trigger

4. Blade Assembly (8-inch serrated blade, 6-inch serrated blade)

5. Carving Fork

6. Magnetic Charging Port



Image 3.1: The ergonomic handle design, highlighting the trigger control for safe and comfortable operation.

4. SETUP AND ASSEMBLY

4.1 Charging the Knife

Before first use, fully charge the electric knife. The magnetic charging port ensures convenient and water-resistant
charging.



1. Connect the charging cable to a power source.

2. Attach the magnetic end of the cable to the charging port on the knife handle.

3. Allow the knife to charge until the indicator light shows a full charge.

Image 4.1: The magnetic charging port on the base of the knife handle, illustrating the connection for charging.

4.2 Attaching the Blades

The LAUDLIFE Electric Meat Knife comes with two interchangeable serrated blades: an 8-inch blade and a 6-inch blade.



Choose the appropriate blade for your task.

1. Ensure the knife is turned off and unplugged (if applicable).

2. Hold the blade assembly by the plastic guard.

3. Align the blade assembly with the opening in the knife handle.

4. Insert the blade assembly firmly until it clicks into place. The blade lock mechanism ensures secure attachment.

5. To remove, press the blade release button and carefully pull the blade assembly out.



Image 4.2: Demonstration of inserting the blade assembly into the knife handle, highlighting the secure blade lock feature and the two blade
sizes (8-inch and 6-inch).

5. OPERATING INSTRUCTIONS

5.1 General Operation

Ensure blades are securely attached.

Hold the knife firmly with one hand and the carving fork (if used) with the other.

Press and hold the power button/trigger to activate the blades.

Guide the knife through the food with a gentle, steady motion. Allow the blades to do the work; do not force the
knife.

Release the power button to stop the blades.

5.2 Speed Settings

The LAUDLIFE Electric Meat Knife features two speed settings for versatile cutting.

High Speed: Suitable for tougher meats, poultry, fish, and hardy vegetables.

Low Speed: Ideal for precise cutting of bread and soft foods.

Refer to the diagram on the knife handle for speed selection. Typically, a switch or button allows toggling between speeds.



Image 5.1: The control panel of the electric knife, illustrating the two speed settings: High Speed for dense foods and Low Speed for
delicate items, with examples of food types.

5.3 Slicing Techniques

For Roasts and Poultry: Use the carving fork to stabilize the meat. Slice against the grain for tender results.

For Bread: Use the low speed setting. Apply minimal pressure for clean, even slices.

For Frozen Foods: This knife is not designed for cutting fully frozen foods. Allow food to thaw partially before
slicing.



Image 5.2: The electric knife demonstrating fast and even slicing of bread using its reciprocating serrated edge blades.



Image 5.3: An individual effortlessly slicing a roasted turkey with the electric knife, demonstrating its use for carving meats.

6. MAINTENANCE AND CLEANING

Proper cleaning and maintenance will extend the life of your electric knife.

Always Unplug: Before cleaning, ensure the knife is turned off and the blades are removed.

Blade Cleaning: The blades are dishwasher safe. Alternatively, hand wash with warm, soapy water and dry



thoroughly. Handle with extreme care.

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

Storage: Store the knife and blades in a safe place, away from children, preferably in its original packaging or a
knife block.

7. TROUBLESHOOTING

If you encounter issues with your LAUDLIFE Electric Meat Knife, refer to the following common problems and solutions.

Problem Possible Cause Solution

Knife does
not turn on.

Battery is not charged. Blades
not properly inserted.

Ensure the knife is fully charged. Reinsert blades until they click
securely into place.

Blades are
not cutting
effectively.

Blades are dull or dirty.
Incorrect speed setting. Food is
too hard/frozen.

Clean blades thoroughly. Ensure blades are sharp (if applicable,
though these are serrated). Select the appropriate speed. Allow
food to thaw partially.

Knife stops
during
operation.

Battery low. Overheating.
Recharge the battery. Allow the knife to cool down before resuming
use.

If the problem persists after attempting these solutions, please contact customer support.

8. PRODUCT SPECIFICATIONS

Brand: LAUDLIFE

Model Name: Electric Meat Knife

Blade Material: Stainless Steel

Item Weight: 2.42 pounds

Package Dimensions: 14.25 x 5.24 x 2.72 inches

Product Care: Hand Wash Only (Motor Unit), Dishwasher Safe (Blades)

First Available Date: September 14, 2024

9. WARRANTY AND CUSTOMER SUPPORT

LAUDLIFE stands behind the quality of its products. For warranty information or customer support, please refer to the
contact information provided with your purchase or visit the official LAUDLIFE website.
If you have lost your charging cable, please contact customer support for assistance.

© 2025 LAUDLIFE. 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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