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THANK YOU FOR PURCHASING
ChopLab Neo

-
REGISTER YOUR PURCHASE
curaahome.com

O 018655478726

@ 17048223520

RECORD THIS INFORMATION

Serial Number:

Date of Purchase:
(Keep receipt)

Online Site:
TECHNICAL SPECIFICATIONS

Bowl Capacity 250ML
Rated Wattage: ow

37V
1500 mAh
10A

Charging Current.

1S: 302

ST

PART1:2024

CM/L-8530156019  BWM Certificate No: 70285666
wwwibisgovin

PLEASE READ CAREFULLY AND
KEEP FOR FUTURE REFERENCE.
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IMPORTANT SAFEGUARDS
HOUSEHOLD USE ONLY - READ ALL INSTRUCTIONS BEFORE USE

A WARNING

To reduce the risk of fire, electric shock, serious injury,
death, or damage when using this appliance, follow.

these basic safety precautions.

General Precautions

1 This product is a Portable Vegetable Shredder with
rechargeable battery. Please fully charge it before first

2 Tomake sure that the blade is installed in place to rotate
freely before adding ingredients.

3 DO NOT use sharp objects to scratch the machine.

4 Itis strictly forbidden to over load the machine.

5 Never put the machine into a microwave oven to heat or
freeze in the refrigerator to avoid damage to the
machine.

6 This product cannot be used to process hard food, such

as coffee beans, soybeans, gelatin, rice, ice cubes or
frozen food, vice verse.

~

It is strictly forbidden to touch the detachable parts such
as blades and spindle (the detachable parts) during
operations, to avoid any injury or damage.

8 DO NOT operate the machine continuously for more than
30 seconds. It will stop automatically after 30 seconds
and requires 2 2-minute cooling period before the next
use to prevent any damage,

9 The blades are very sharp. DO NOT touch the edge
directly with your hand. When removing or installing the
blade, hold the top of the rod connecting to the blades &
the spindle.

10 DO NOT use steel wool, abrasive cleaners or corrosive
liquids such as petrol or acetone to clean the product The
product can be rinsed directly with clean water (except
for the motor unit).

N
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DO NOT put any parts of this machine into the
dishwasher.

Store the product in a place that is not accessible to
children. DO NOT allow persons (including children) with
physical, sensory or mental disabilities or lac}

experience and knowledge to use or play with the
product.

This product is for personal or household use only and
not for commercial use.
CAUTION

Be careful when removing the blade, QI me

cleaning bowl.Be careful when cleaning, ay
hands injured by the blade.

SAVE THESE INSTRUCTIONS




GETTING TO KNOW YOUR CHOPLAB NEO
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PARTS
Push Button

C-Type Charging Socket
Motor Unit

Separation Plate
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Blades
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Bowl
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HOW TO OPERATE YOUR CHOPLAB NEO

BEFORE FIRST USE

IMPORTANT: Review all warnings on pages 4-5 before
proceeding.

NOTE: Handle the Blade Assembly by grasping around the top.
of the blade assembly(small circular disk at the top).

o

Then insert the the separation plate onto the bowi, then
put the motor head on and align spindle & stem in place
on place rotate clockwise to securly lock. Push the switch
and start to process. The blades will be blocked if it is over
loaded when start. Do reduce the amount of the food then

goon.

NOTE: All Attachments are Food Grade. Ensure blade
assembly and lid are removed from the jar before cleaning
& scrapi

1 Before first use, Do plug and fully charge the unit, and the
red light's on when charging while off if full. Clean the blade,
chopping cup and separtaion plate before the first use.

IS

2 Insert the chopping blade onto the centering shaft in the
processing bowl. Be careful when handling the sharp blades.
Add food to be processed into the processing bowl

Use the portable vegetable shredder in 15-second cycles.
If the food requires more processing, repeat the cycle.
After use, detach the motor, remove the separation plate,
pour out the contents, and clean the bowl, plate, and
blades.
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QUICK GUIDE TO PROCESSING INGREDIENTS

Ingredient cut size Time to Chop Notes

Onion 2.cm pieces 10-15 secs Chop in short pulses
Garlic Whole Cloves 510 secs Peel first

Tomato 23 cm chunks 5410 secs Best for salsa/puree
Carrot Thin Slices 15-20 secs Harder, chop small
Nuts Small Handful 10-15 secs Use soft nuts only & in short pulses
Green Chili Halves 58 secs Remove stems

Herbs Whole Leaves 5-8 secs For garnishing/pesto
(Coriander, mint)

Boiled Egg Halves 5-8 secs For egg salad
Cheese Small Cubes 812 secs Semi-soft cheese works best

nsure the bowl is not overfilled to allow the separation plate to sit correctly. Advised to fill 2/3 of the bowl capacity




CARE & MAINTAINANCE

Maintainance:

Clean the separation plate, blades and bow! immediately after using the product,

2 Do not rinse the motor unit directly with water while cleaning: only use & soft warm damp cloth to wipe the outside of the head
when cleaning.

3 When cleaning, put appropriate amount of detergent in clean water and clean it with a cleaning pad, better cleaning with normal
water.

4 The blades are very sharp and must not be touched by hands. To avoid injuries, the water should be very clear so that you can
see the blades during the cleaning process.

5 Do not use abrasive or corrosive cleaning agents for cleaning,

6 Itis strictly forbidden to sterilize all parts of this product at high temperature.

7 After cleaning the product, dry out all of the parts before reassembling.And store the machine in good place

8 If the product is not used for a long time, please charge and maintain the product within three months.

Storage:

Always keep the blades wrapped in or inside the Bowl, with the separation plate & motor unit locked to avoid contact.

Recycling:
Dispose of the device in an environmentally friendly manner. It should
not be disposed of in the normal domestic waste. Dispose of it at a
recycling centre for used electrical and electronic devices.




TROUBLESHOOTING GUIDE

If the device stops working properly, first check whether
service.

PROBLEMS

Won't turn on

Motor Unit not aligned or
locked properly

the problem. If 3

SOLUTIONS

Place the motor unit evenly, align the grooves, press down. and
rotate clockwise to locl

Battery depleted or low

Fully charge the ChopLab Neo with a rated charger.

Stops working mid-use

Device overheated

Let it rest for 1-2 minutes; process smaller batches.

Too much food inside bowl

Fill only up to about 2/3 of the bowl's capacity.

Chopping is uneven

Pieces are too large or dense

Cut ingredients into 1-2 cm pieces before chopping

Blade is misaligned on shaft

Re-seat the blade securely on the central pin

Unusual noise or
vibration

Blade may be stuck or loose

Turn off the device, clean under the blade carefully, and
reassemble

Light Indicator not
appearing

Cable or charger issue

Try using a different USB cable or adapter.

Water inside motor/lid

Moisture from washing the
motor/lid directly

Allow a few days of drying in shade. If the issue still exists, contact
customer care,




PRODUCT REGISTRATION

Please log onto curaahome.com and complete the online warranty form with your personal and product details within 14 days.

The reg-suauon will enable us to contact you n the unlikely event of a product safety notification. By registering. ¥
have read and instruction 58 2 warnings Sat Tortn in the aceompanying Instructions

DO’s and DON'Ts

Do's DON'TS

Cut food into small pieces Don't put large chunks or whole fruits

Charge fully before first use Don't use while charging.

Fill only up to 2/3 of the bowl Don't overfill the bow!

Use short pulses (10-20 secs) Don't run continuously for >30 secs

Wash bowl & blade after use Don't immerse the motor/lid in water

Wipe lid/motor with damp cloth Don't use soaking wet cloths

Store in a dry place Don't keep it in humid areas.

Keep out of children’s reach Don't let kids operate unsupervised
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Dear Customer,

Thank you for choosing a Cliraa by YFL home consumer product.

All Ciraa home products are designed and manufactured to the highest standards to deliver high quality performance, as well as
easy installation and use. At Ciiraa by YFL home, we believe in providing not only service, but adding value to your kitchen. The
warranty has therefore been designed especially for you with your interest at heart.

Warranty Service
This Curaa by YFL home consumer product is covered against manufacturing defects from the date of purchase. The warranty is
not transferable.

wl\at is covered by this warranty?
The original unit and/or non-wearable parts deemed defective, in Ciiraa by YFL home's sole discretion, will be repaired
or replaced up to one (1) year from the original purchase date. In case of repairs or replacement of any part(s) of the
product, this warranty will thereafter continue and remain in force only for the unexpired period of the warranty.

wmt is not covered by this warranty?
rmal wear and tear of wearable parts (blade, separation plate & bowl, etc.), which require regular maintenance and/or
replacement to ensure the proper functioning of your unit, are not covered by this warranty.
2 Any unit that has been tampered with or used for commercial purposes

3. Damage caused by misuse, abuse, negligent handling, failure to perform required maintenance (e.g., failure to keep the
well of the motor unit clear of food/water spills and other debris), or damage due to mishandling in transit.

4, Consequential and incidental damages.

5. Defects caused by repair persons not authorized by Curaa by YFL home. These defects include damages caused in the
process of shipping, altering, or repairing the Ctiraa by YFL home product or any of its parts when the repair is
performed by a repair person not authorized by Ciiraa by YFL home.

6. Products purchased, used, or operated outside India.

How to get service

If your appliance fails to operate properly while in use under normal household conditions within the warranty period, visit
curaahome.com for product care and maintenance self-help.

Our Customer Service Specialists are also available at Email: support@curaahome.com, Phone: +9186554 78726,
WhatsApp: +9179482 23620 to assist with product support and warranty service options.
To make a warranty claim, you must provide proof of purchase.




For recipes follow this QR

Sevenchef Consumers Home & Kitchen Private Ltd.
4918655478726 (O +9179482 23620
@ www.curaahome.com

Illustrations may differ from actual product. We are constantly striving to improve our products;
therefore the specifications contained herein are subject to change without notice.



