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Set the switch according to mark table. Open the front door for assembling required number of
filter as per mark table. Keep the grinding chamber tightly closed.

Type of Sieve  Type of Flour

Fine Fina

Grains

Wheat, Kanki, Rice, Papad

Semi Fine | Chapati Fine

Wheat, Juwar, Basan,
Maize, Rice

Semi Fine | Chapati Medium

Bajri

Semi Fine | Roti Fine

Wheat. Juwar, Besan,
Maize, Rica

Medium | Roti Medium

Wheat, Juwar, Corn Flour

Medium+ | Coarse

Wheat, Juwar, Corn Flour

Coarse | Coarse

Laddo,
Chilli-Pepper Masalas

Coarse+

Pieces

Dhokala, ldli,
Handhva, Rava

Important Tips

(IR M Bajri, Rice, Adad, Besan, Juwar

i Wheat, Coriander (Dry), Maize, Idii,
Mode : 2 Handhvo, Dhokala, Ehl;llll-FEppEl' Masalas

Operating Instruction

= Fix the filker atop the container, slide it into the proper place,
Secure it with the fitter lock and shut the door gently so
that it is auto-locked. (If the door is not shul propery,
than aata maker will mot start because of safety reason)

= Plug in the 5 amp. socket then switch on

= After doing this music will start, that indicates switch is on.

= Pour the grains in the hopper, only then Aata Maker will
start. After the grinding is over, auto-clean system will run
for 2 minwtes, Then after mator will stop automatically and
music will start. Remaove the flour from the container.
Only then, repeat the grinding process.

= Clean the chamber with brush after grinding.

* For cleaning the chamber, slide the container info its proper piace and clean the chamber with a brush so that the residual flour falks
in the container and not in the cabinet. « Gut turmeric. ganthoda and dry ginger into peanut sized pleces and only then pour them in the
hopper for grinding. = Ensure that the sieve is set in its proper slot. if the sieve is blocked, wash it in hot water with a brush.

= Proper electrical wiring with proper earthing is must for operating aatamaker, so that there is no chances of leak of electricity,




