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Homtone 16-Cup Food Processor Instruction Manual

Model: DS-1360-SR

1. INTRODUCTION

Thank you for choosing the Homtone 16-Cup Food Processor. This appliance is designed to simplify your food
preparation tasks with its versatile functions and powerful performance. Please read this manual thoroughly before first
use to ensure safe and efficient operation. Keep this manual for future reference.
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Image 1.1: Homtone 16-Cup Food Processor and its accessories.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric
shock, and/or injury to persons, including the following:

o Read all instructions before operating the food processor.

o To protect against risk of electrical shock, do not immerse the motor base in water or other liquid.

o Close supervision is necessary when any appliance is used by or near children.

o Unplug from outlet when not in use, before assembling or disassembling parts, and before cleaning.

o Avoid contact with moving parts.

« Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been dropped




or damaged in any manner.
o The use of attachments not recommended or sold by the manufacturer may cause fire, electric shock, or injury.
e Do not use outdoors.
« Do not let cord hang over edge of table or counter or touch hot surfaces.

» Keep hands and utensils away from moving blades or discs while processing food to prevent the possibility of
severe personal injury and/or damage to the food processor. A scraper may be used but only when the food
processor is not running.

o Blades are sharp. Handle carefully.

« Always ensure the appliance is securely locked before operation. The motor will not start unless the bowl is securely
locked to the base and the top cover is locked onto the bowl.

o Do not attempt to defeat the safety interlock mechanism.

o Do not process hot liquids.

3. Probuct COMPONENTS

The Homtone 16-Cup Food Processor comes with several components designed for various food preparation tasks:

o Motor Base: The main unit housing the 600W motor and control dial.

o 16-Cup Processing Bowl: A large capacity bowl with measurement markings.

o Lid with Feed Chute: Features a wide opening for adding ingredients during operation.
o Food Pusher: Used to guide food through the feed chute.

o S-Blades (2): One stainless steel for chopping/mincing, one plastic for dough.

o Julienne Disc: For creating French fry-style cuts.

» 2-in-1 Rough Slicing & Julienne Disc: For thicker slices and julienne cuts.

o 2-in-1 Fine Slicing & Julienne Disc: For thinner slices and fine julienne cuts.

o Shredder Disc: For grating cheese and shredding vegetables.

o Emulsifying Disc: For whipping egg whites and cream.
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Image 3.1: Overview of the 7 versatile blades included with the food processor.

4. SETUP AND ASSEMBLY

Follow these steps to correctly assemble your food processor before use:

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

2. Align the processing bowl with the base. Pull the handle towards the arrow until you hear a "click" indicating it is
securely locked.

3. Insert the desired blade or disc onto the central shaft within the processing bowl. Ensure it sits firmly.

4. Place the lid onto the processing bowl. Align the feeding chute of the lid with the handle of the processing bowl.
Slide the lid's tabs in the direction of the arrow until they lock into the handle. The handle and feeding chute must
face your right side.

5. Ensure both the bowl and lid are securely locked. The appliance features a double locking protection system and will
not operate if not properly assembled.
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Image 4.1: Visual guide for the dual-lock safety system and assembly steps.
5. OPERATING INSTRUCTIONS

5.1 Speed Settings
The Homtone Food Processor offers three distinct speed settings for optimal processing:

o Setting "1" (Low Speed): Ideal for softer foods, mixing, and light processing.
o Setting "2" (High Speed): Suitable for harder ingredients, heavy-duty processing, and faster results.

o "Pulse" Function: Provides short bursts of power for precise control, chopping, or when you need to rapidly
process ingredients in brief intervals.
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Image 5.1: Guide to speed settings and their recommended uses.
5.2 Using the Blades and Discs
Select the appropriate blade or disc for your desired task:

» S-Blades (Chopping/Mincing/Dough):
The stainless steel S-blade is used for chopping vegetables, mincing meat, and pureeing. The plastic S-blade is
specifically designed for kneading dough.
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Image 5.2: Chopping and Dough Blades in action.

« Julienne Disc (French Fries):
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Image 5.3: French Fries Julienne Disc for potato preparation.
o Slicing & Julienne Discs (Fine/Rough):

The 2-in-1 discs allow for both slicing and julienning. Choose the fine disc for thinner cuts and the rough disc for
thicker cuts of vegetables like cucumbers and carrots.
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Image 5.4: Fine and Rough Slicing & Julienne Discs.
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Image 5.5: Shredder Disc for grating and shredding.
o Emulsifying Disc:
Use this disc for whipping egg whites, cream, or creating light batters and sauces.
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Image 5.6: Emulsifying Disc for whipping and aerating.

Always use the food pusher to guide ingredients through the feed chute. Never use your fingers or other utensils to push
food into the chute while the appliance is operating.

6. MAINTENANCE AND CLEANING

Proper cleaning and maintenance will extend the life of your Homtone Food Processor.

« Before Cleaning: Always unplug the appliance from the power outlet before cleaning.

+ Dishwasher Safe Parts: All removable accessories (processing bowl, lid, blades, discs, food pusher) are
dishwasher-safe. Ensure the water temperature does not exceed 140°F (60°C). Use an appropriate amount of
detergent for thorough cleaning.

+ Hand Washing: For best results and to prolong the life of the blades, hand washing with warm, soapy water is
recommended. Handle blades with extreme care as they are very sharp.

o Motor Base: The motor base is NOT dishwasher-safe and should NEVER be immersed in water. Wipe the motor
base with a damp cloth. Do not use abrasive cleaners or scouring pads.



« Storage: Store the assembled food processor or its components in a dry, safe place when not in use.
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Image 6.1: Cleaning instructions for the food processor components.

7. TROUBLESHOOTING

If you encounter issues with your food processor, refer to the following common problems and solutions:

Problem Possible Cause Solution

Not plugged in; Bowl or lid

Appliance Ensure power cord is firmly plugged into a working outlet. Verify the
does notturn  Not securely locked; Power processing bow! is locked to the base and the lid is locked to the
on. outage. bowl. Check household circuit breaker.



Problem

Motor runs,
but food is not
processing.

Loud noise or
vibration
during
operation.

Food is not
chopped/sliced
evenly.

Possible Cause

Blade/disc not properly
installed; Too much food in
the bowl; Food is too hard.

Improper assembly; Uneven
load of food; Appliance on an
unstable surface.

Overfilling the bowl; Incorrect
speed setting; Food pieces
are too large.

8. SPECIFICATIONS

Feature

Brand

Model Name

ltem Model
Number

Capacity

Power

Speeds

Blades/Discs
Included

Blade Material

Product
Dimensions

Item Weight

Color

Special
Features

Detail

Homtone

Homtone Food Processor

DS-1360-SR

Solution

Ensure the blade/disc is correctly seated on the central shaft.
Reduce the amount of food. Cut harder foods into smaller pieces.

Reassemble the bowl and lid, ensuring they are locked correctly.
Distribute food evenly in the bowl. Place the appliance on a flat,
stable surface.

Process smaller batches. Use the Pulse function for better control.
Cut food into uniform, smaller pieces before adding.

16-Cup (14-cup working capacity)

600W

2 Speeds + Pulse

7 (2 S-Blades, Julienne Disc, 2-in-1 Rough Slicing & Julienne Disc, 2-in-1 Fine Slicing & Julienne
Disc, Shredder Disc, Emulsifying Disc)

Stainless Steel (for most blades)

19"D x 9.8"W x 9"H (Approximate)

9 pounds

Sliver

Adjustable Speed Control, Dishwasher Safe Parts (except base), Interchangeable Blades, Large

Capacity, Safety Lock
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Image 8.1: Product dimensions and blade types.

9. WARRANTY AND SUPPORT

For warranty information or technical support, please contact Homtone customer service. Refer to your purchase
documentation for specific warranty terms and contact details. You can also visit the official Homtone store on Amazon for

more information: Homtone Store.

© 2025 Homtone. All rights reserved.
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Sous Vide Recipes: A Collection of Delicious Dishes by Homtone

Explore a curated collection of Sous Vide recipes, including Sous Vide Cheesecake, Vanilla Bean
Rice Pudding, Chocolate Mousse, Apple Pie, Poached Pears, and Crépes with Suzette Sauce.
Detailed ingredients, equipment, and step-by-step instructions for perfect results from Homtone.

Homtone Sous Vide Recipes DS-0996

A collection of Sous Vide recipes for the Homtone DS-0996 cooker, providing cooking instructions

and tips.

75 Sous Vide Cheddar Broccoli Casserole

Sous Vide Recipes Collection
A comprehensive collection of delicious and easy-to-follow sous vide recipes for various dishes,

including appetizers, main courses, sides, and desserts, from Homtone.
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56 Sous Vide Vegetable Medey

Comprehensive Sous Vide Recipes Collection
A collection of diverse sous vide recipes, including vegetable dishes, risottos, soups, stews, falafel,
and more, with detailed ingredients and step-by-step instructions for optimal cooking.

Coffee Grinder User Manual

Model: BD-CG018S

—_— Homtone BD-CG018S Coffee Grinder User Manual
Comprehensive user manual for the Homtone BD-CG018S coffee grinder, covering safety
gl Y

precautions, operating instructions, grind settings, maintenance, troubleshooting, and warranty
information.

Homtone NK-0726 / NK-0726-BK Conical Burr Coffee Grinder Instruction Manual

Comprehensive instruction manual for the Homtone NK-0726 and NK-0726-BK conical burr coffee
grinders, covering features, operation, cleaning, maintenance, troubleshooting, and warranty
information.
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