
Please read the instructions carefully before use

PORTABLE ELECTRIC
MEAT CHOPPER
EMULSIFY | WHISK EGGS | PURÉE 



1. When installing a large container,
   align the triangular signs neatly
   and put in the large blade.

2. Put the food into the container. 3. Close the cover and rotate to 
    align the triangular logo.  

4. Press and hold the start switch 
  for 2 seconds to boot.

5. Press the handle switch  to start 
   working.

6. Release the switch and 
    chopping ready.

FEATURES

INSTRUCTIONS FOR USE (LARGE CONTAINER)

1. Visual operation, easy to observe the chopping process.  

2.  Two containers'design , USB wireless and portable. 

3. The blade adopts SUS 420 stainless steel , which has high hardness, durability and sharpness.

4. Double start switch design, more safety protection.                

5. Multifunctional used in chopping meat, vegetable, whisking the egg whites, peeling garlic, etc.



INSTRUCTIONS FOR USE (SMALL CONTAINER)

1. Install small container and 
  small blade.

2. Put the ingredients in small
   container.

4. Press and hold the start switch 
  for 2 seconds to boot.

5. Press the handle switch to start
  working.

6. Release the switch and 
    chopping ready.

3. Close the upper cover and
    rotate it in place.



PRODUCT SPECIFICATIONS

CLEANING AND MAINTENANCE

1. Please clean the container, blade, food mixer stick, garlic peeler stick immediately after using.

2. The main body is forbidden to be washed, and the rest can be washed directly or 

    wiped with a damp cloth.

3. You can put a proper amount of detergent during cleaning. Warm water cleaning is better.

4. The blade is very sharp, please don't touch the blade directly with your hands to avoid injury.

5. Use the detergents when cleaning.

6. High temperature disinfection of all parts of the product is strictly prohibited.

7. After cleaning, wipe all parts dry, then assemble and store.

8. When not in use for a long time, please charge the product every three months.

ATTENTION

1. This product is an electric meat grinder. Please charge this product before using it 

    for the first time.

2. The motor is forbidden to wash, and it is strictly forbidden to use the product with overload.

3. Do not place the containers in a microwave oven or freeze it in the refrigerator.

4. Do not put the parts of this product in the dishwasher for cleaning.

5. This product cannot be used to process hard foods, such as coffee beans, soybeans, donkey-

    hide gelatin, rice, ice cubes or frozen food.

6. When the product is working, it is strictly forbidden to touch the detachable parts such as 

    blades and motors to avoid injury or damage to the product.

7. The continuous working time of this product cannot exceed 30 seconds. After continuous 

    working for 30 seconds, take a 2 minutes break Working for 30 seconds then take 2 minutes 

    break as a cycle. After continuous working for 3 cycles, the product should  be cooled for 30 

    minutes to ensure product life.

8. This product should be stored in a place out of reach of children. Do not let people 

    (including children) who lack relevant experience and knowledge use or play with this product.

9. This product is only suitable for personal or family use, not suitable for commercial use.

Product model  MDR1

Product weight  about 1300g

Rated current   12A

Charging method  USB

Product size   209mm*158mm*200mm

Rated voltage   7.4V

Rated power   88W

Charging requirements 5V    1A



Phenomenon Reason Approach

If you may have some faults while using this product, please confirm the following points before 
requesting us for repair  

1. The equipment is not assembled
2. The battery power is exhausted 

1. Assemble the equipment according 
   to the instructions
2. Please charge in time

1. Put too much ingredients
2. The battery power is exhausted
3. The ingredients put in are too hard 
    and cause the product to jam

1. The accessories are not installed
    properly
2. Place the product on the 
    unsmoothed position
3. There is a lot of noise when cutting 
    ingredients

1. Handling some ingredients with high
   moisture content, or placing too much
2. Confirm whether the upper cover 
   is well closed or not 

1. The battery power is exhausted 
2. The motor is blocked
3. Press the handle switch directly
    without turning on the start switch 
    in advanced
4. The charging cable is not welll
    connected  

1. Reduce the amount of ingredients
2. Please charge in time
3. Take out the harder ingredients

1. Stop the machine and check if the 
   accessories are installed correctly and in place
2. Please place the product in a flat area for use 
3. Confirm whether the machine is well 
    assembled, if the assembly problem is ruled 
    out, stop using it

1. It is normal
2. Install the upper cover correctly

Food spills after
using the product

1. Please charge in time
2. Take out the ingredients and remove
    the blocking
3. Turn on the startup switch
4. Connect the charging cable well 

Indicator light:
1. The red light
   flashes
   for 10 seconds
2. The red light
   flashes
   for 5 seconds
3. The white light
   flashes
   for 3 seconds
4. The indicator
   light does not 
   light up when
   charging

Not working

Suddenly stop 
during operation

Abnormal noise

FAILURE ANALYSIS
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Meat needs to be skinless, 
boneless, and tendon removed.
 For non-meat, it is recommended 
to cut into chunks with a size of
no more than 2x2x2cm. Meat and
vegetable ingredients should  not 
exceed the specified scale.
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Weight TipsFood

Pork

Beef/Lamb

Garlic

Chili

Carrot

Sweet potato

Potato

Vegetable

GUIDES TO CHOP AND STIR FOOD



ACCESSORIES (WHISK EGG WHITE AND PEEL GARLIC)

Install garlic peel and whisk egg white stick accurately on the central shaft of the container.

Whisk egg white--handle switch control button can continue to work until the egg white 

reaches the effect you want, and release the button will end the work.

Warm tips for peeling garlic:

1. It's suitable for dry garlic only.

2. It's suggested to cut off the garlic bottom before start peeling.

3. The suggested working time is 20 seconds.

4. The experimental effect is 60% done, so you can try another time as you like. 

Attention: The accessories varies depending on the package you buy. 


