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INTRODUCTION

Thank you for choosing the TERUISI 4-In-1 Electric Vegetable Chopper. This versatile 200W food processor is
designed for both commercial and home use, offering efficient slicing, shredding, dicing, and striping functions. Please
read this manual thoroughly before operation to ensure safe and optimal performance of your appliance.

Image: The TERUISI 4-In-1 Electric Vegetable Chopper in action, surrounded by freshly cut vegetables like sliced cucumbers,
shredded carrots, and diced potatoes, showcasing its multi-functional capabilities.

SAFETY INSTRUCTIONS

Always disconnect the appliance from the power supply before assembling, disassembling, or cleaning.

Keep hands and utensils away from moving blades during operation. Use the provided food pusher to feed
ingredients.

Ensure all parts are correctly assembled and the safety clips are securely locked before turning on the machine.
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Do not immerse the main motor unit in water or other liquids. Wipe clean with a damp cloth.

Keep the appliance out of reach of children.

Avoid processing extremely hard foods that may damage the blades or motor.

The waterproof one-touch on/off switch is designed for electrical safety.

Image: A detailed view of the chopper's safety features, including the stainless steel safety clips, the design of the hidden blades
for user protection, and the waterproof power switch, emphasizing safe operation.

PRODUCT COMPONENTS

Your TERUISI Electric Vegetable Chopper comes with the following components:

Main Motor Unit (200W)

Food Pusher

Slicing Disc & Blade (adjustable thickness 1-5 mm)

Shredding Disc (with 2mm shredding blades)



Shredding Blades (3mm)

Dicing Disc & Dicing Blade (8 x 8mm, 10 x 10mm)

Slitting Blade (10 x 10 x 90mm for striping)

Cleaning Tools (brushes for blades and grids)

Image: An exploded view of the TERUISI vegetable chopper, displaying the main motor unit, the food pusher, and all
interchangeable stainless steel blade discs and grids for slicing, shredding, dicing, and striping.

SETUP

Follow these steps to set up your vegetable chopper:

1. Place the main motor unit on a stable, flat surface. Ensure the non-slip suction feet are secure.

2. Select the desired blade disc (slicing, shredding, dicing, or striping) for your task.

3. Carefully install the chosen blade disc onto the motor shaft. Rotate clockwise to secure it.

4. Place the top cover over the blade disc and lock the safety clips on both sides. The machine will not operate if the
cover is not securely locked.



5. Insert the food pusher into the feeding mouth.

6. Connect the power cord to a suitable electrical outlet.

Image: A visual guide showing the five quick installation steps: removing the top cover, installing the food pusher, choosing and
installing blade discs, securing the top cover, and pressing the start switch.

Setup Video Guide:

Video: This video demonstrates the step-by-step installation process of the TERUISI Electric Vegetable Chopper, showing how
to correctly assemble the components and prepare the machine for use.

Video: A detailed guide on the installation and important usage considerations for the GJ817 model, ensuring users understand
proper assembly and safe operation practices.

OPERATING INSTRUCTIONS

Ensure the machine is properly set up before operating. Always use the food pusher to guide ingredients into the
feeding mouth.

1. Slicing Function

Use the slicing disc for uniform slices. The slicing thickness can be adjusted from 1-5 mm by adding or removing
gaskets under the blade. Ideal for cucumbers, carrots, potatoes, and lemons.

2. Shredding Function

Choose between the 2mm or 3mm shredding blades for fine or coarse shreds. Perfect for carrots, cabbage, and
potatoes.

3. Dicing Function

Utilize the dicing disc with either 8x8mm or 10x10mm grids for perfectly diced vegetables. Great for onions, potatoes,
and other firm vegetables.

4. Striping Function

The 10mm slitting blade creates uniform strips, ideal for making french fries or vegetable sticks.



Image: A visual breakdown of the chopper's dicing and striping capabilities, showing the different grid sizes for cubes (8x8mm,
10x10mm) and the fixed size for strips (10x10x90mm), along with examples of processed carrots and potatoes.

Image: This image details the shredding and slicing functions, showing the 2mm and 3mm shredding blades for carrots,
cucumbers, and onions, and the adjustable slicing thickness for cucumbers and lemons.

Usage Demonstration Videos:

Video: A customer usage demonstration showing the electric vegetable chopper processing various vegetables, including
onions and carrots, into diced and shredded forms.

Video: A demonstration of the vegetable chopper's operation, showcasing its efficiency in processing different types of
vegetables.

Video: This video provides a comprehensive overview of the TERUISI 4-In-1 Electric Vegetable Chopper, highlighting its various
functions and ease of use.

CLEANING AND MAINTENANCE

Proper cleaning ensures the longevity and hygiene of your appliance.

1. Always unplug the machine before cleaning.

2. Unlock the safety clips and remove the top cover and food pusher.

3. Carefully remove the blade disc. Use the provided cleaning tools (brushes) to remove any food residue from the
blades and grids.



4. Rinse the blade discs, food pusher, and top cover directly with water.

5. The main motor unit should NOT be washed directly with water. Wipe its exterior with a damp cloth, then dry
thoroughly.

6. Ensure all parts are completely dry before reassembling or storing.

Image: This image illustrates the easy cleaning process, showing how removable blades and discs can be rinsed directly with
water, while the main body is wiped clean with a cloth.

Cleaning Demonstration Video:

Video: A demonstration of the cleaning process for the vegetable chopper, including how to safely remove and clean the blades
and other components.

TROUBLESHOOTING

If you encounter any issues with your TERUISI Electric Vegetable Chopper, please refer to the following common
problems and solutions:



Machine does not turn on: Ensure the power cord is securely plugged in and the safety clips on the top cover
are fully locked.

Uneven cutting: Verify that the correct blade disc is installed for the desired cut and that ingredients are fed
evenly using the food pusher.

Food gets stuck: Ensure ingredients are cut to an appropriate size for the feeding mouth. Do not overfill.

For further assistance, please contact customer support.

Troubleshooting Video Guide:

Video: This troubleshooting video addresses common issues encountered with the GJ817 Vegetable Slicer, providing practical
solutions to ensure smooth operation.

SPECIFICATIONS

Brand TERUISI

Model Number GJ817

Material Aluminum, Stainless Steel, ABS

Color Gray

Power 200W

Operation Mode Automatic

Product Dimensions 9.9 x 9.7 x 15.2 inches (251 x 247 x 387 mm)

Item Weight 19.06 pounds (8.66 Kilograms)

Blade Material 420 Stainless Steel

Feeding Mouth Size 3.6"x2.6" (91x66mm)

UPC 781126481613

WARRANTY AND SUPPORT

Your TERUISI Electric Vegetable Chopper comes with a worry-free warranty. If you have any questions, concerns, or
require technical assistance, please do not hesitate to contact us via email. We are committed to providing quality after-
sale guarantee and support.

For customer support, please refer to the contact information provided with your purchase or visit the official TERUISI
store on Amazon.
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