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Parts Identification 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Specifications 
 
 

Model TRS-50C 

Rated Voltage & Power DC 12V, 200W 

Battery Charge Time 2½ HOURS 

Adaptor Input Voltage 100-240V~ 50/60Hz, max.0.5A 

Adaptor Output: DC13V, 1000mA 
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General Safety Precautions 
 

1. Read all instructions carefully before using the appliance. 

2. Check that the voltage range given on the appliance-rating label 
corresponds with that of your main voltage.  

3. Keep children away when appliance is in operation. 

4. This appliance is suitable for normal household use only and not for 
commercial use. 

5. Always operate the appliance on a flat level and dry surface. 

6. Do not hold the appliance on the slant while it is still in operation. 

7. Do not operate the appliance with a damaged cord or charger, or after 
the appliance malfunctions or has been dropped or damaged in any 
manner. Return the appliance for examination, adjustments, or repair. 

8. The use of attachments not recommended may cause fire, electrical 
shock, or risk of injury. 

9. Never open the lid cover before the motor has stopped. Never 
immerse the motor base in water or other liquids; wipe with a damp 
cloth to clean it. 

10. Repairs an electrical appliance must only be done by authorized 
service personnel. Faultily, unqualified repair work may cause 
accidents or injury to the user. 

11. If the appliance is damaged, it must be replaced by the manufacturer 
or its service agent or a similarly qualified person in order to avoid a 
hazard. 

12. This appliance is not intended for use by persons (including children) 
with reduced physical sensory or mental capabilities, or lack of 
experience and knowledge, unless they have been given supervision 
or instruction concerning use of the appliance by person responsible 
for their safety. 

13. Unplug the unit when not in use and whenever you clean or move the 
unit. 
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14. Children should be supervised to ensure that they do not play with the 
appliance. 

 

How to Use Your Appliance 
 

CHARGING INSTRUCTION 

1. The appliance must be charged by battery charger with a specification 
of DC13V 1A. When charging, the indicators illuminate alternately from 
bottom to top. And the four LEDs will light solidly after charging is 
completed.  

2. The appliance cannot be activated for working when it is being charged. 

3. The adapter with a specification of DC13V 1A must be purchased from 
a regular channel.  

NOTE: Minimum 30 minutes rest time must be maintained between 
three consecutive after being fully charged, the Rechargeable Chopper 
can keep working for 5 cycles continuously, and cycles. 

BEFORE FIRST USE 

1. Before using the product for the first time, please ensure that the battery 
is fully charged and the parts that come into contact with the food shall 
be cleaned thoroughly.  

2. Remove any stickers or packaging materials on the appliance, wash the 
accessories with mild dish detergent and rinse them thoroughly with 
water. 

HOW TO CHOP FOOD   

1. Place the glass bowl on the flat surface, and then install the blade on 
the spindle at the bottom of the glass bowl. Do not touch the blade as 
it is very sharp. 

2. Put the food into the glass bowl. Please refer to the “Guide for 
Chopping Food” to get an ideal chopping result. 
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3. Close the bowl lid, and install the motor on the corresponding position 
of the bowl lid by aligning the bumps on the bowl lid with the holes of 
the motor, and then make adjustment according to the locking marks 
of motor and bowl lid until the motor is locked well in position.  

4. Press and hold the power button speed “I” or “II” to chop the 
food until get your desired results. 

NOTE: Avoid running the motor continuously for more than 1 minute.  
The longer the continuous operation, the finer the texture of the food. 
For coarse food, please operate on a short period. 

5. When chopping is completed, be sure the chopping blade stops 
rotating completely before removing the motor unit. Remove the motor 
unit and bowl lid; carefully lift up the chopping blade out. Empty the 
processed food.  

   

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Blade 
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HOW TO WHISK EGG  

1. Place the glass bowl on the flat surface, and install the whisk on the 
spindle at the bottom of the glass bowl, then add three egg whites into 
the bowl. 

2. Close the bowl lid, and install the motor on the corresponding position 
of the bowl lid by aligning the bumps on the bowl lid with the holes of 
the motor, and then make adjustment according to the locking marks 
of motor and bowl lid until the motor is locked well in position.  

3. Press and hold the power button speeds “I” or “II” to whisk egg 
white until get your desired results. 

4. When whisking is completed, be sure the whisk stops rotating 
completed before removing the motor unit. Remove the motor unit and 
bowl lid; carefully lift up whisk out. Empty the processed food.   

 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Whisk 
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HOW TO PEEL GARLIC 

1. Place the glass bowl on the flat surface, and install the garlic peeler on 
the spindle at the bottom of the glass bowl, then add garlic cloves into 
the bowl. 

2. Close the bowl lid, and install the motor on the corresponding position 
of the bowl lid by aligning the bumps on the bowl lid with the holes of 
the motor, and then make adjustment according to the locking marks 
of motor and bowl lid until the motor is locked well in position.  

3. Press and hold the power button speed “I” or “II” to peel garlic 
until get your desired results.  

4. When peeled garlic is completed, be sure the garlic peeler stops 
rotating completed before removing the motor unit. Remove the motor 
unit and bowl lid; carefully lift up the garlic peeler out. Empty the 
processed food.   

 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Garlic peeler 
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GUIDE FOR CHOPPING FOODS 

Type of food Operation 

Fresh meat cut into 
cubes of 30 x15mm 

Add at max 300-400g meat, and then process the 
meat in a cycle of 30s-ON and 1Min-OFF, perform 
several cycles until the required processing result is 
got.  

Fruits and vegetables 
(Canned, boiled) 
 

 

Add at most 120g fruits or vegetables and water or 
soup, and then process the food in a cycle of 20s-ON 
and 1Min-OFF, perform several cycles until the 
required processing result is got.  

Fresh celery and 
other leafy plants 

Clean and dry the leafy plants completely, and then 
process the food in a cycle of 20s-ON and 1Min-OFF, 
perform several cycles until the required processing 
result is got.  

Nut Add at most 120g nuts, and then process the nuts in a 
cycle of 30s-ON and 1Min-OFF, perform several 
cycles until the required processing result is got.  

Garlic Add at max 250-300g garlic cloves, and then process 
the garlic in a cycle of 30s-ON and 1Min-OFF, perform 
several cycles until the required processing result is 
got. 

Peel garlic Add at max 120-150g of garlic cloves, and then peel 
the garlic in a cycle of 60s-ON and 1Min-OFF, perform 
several cycles until the required processing result is 
got.  

Egg white Add egg whites of up to 4 eggs, then beat 1 minute in 
each cycle with the egg beating kit until desired level is 
reached Using high-grade). 

 
CAUTION! 
The appliance will be protected and stop rotating if the appliance load 
exceeds the standard such as excessive product temperature caused by 
long working hours; excessive food consumption or too large of foods. At 
the time, the power indicator will flash to indicating stop after 10s, it can 
start normally after abnormal elimination. 
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Care and Cleaning 

 Always disassemble the motor unit from the accessory first before 
cleaning. 

 After use, please clean the glass bowl and chopping accessory with 
warm water and liquid soap in the dishwasher immediately.  

 Wipe the motor with a wet cloth, and the motor can not be immersed 
into the water for cleaning. 

 Never immerse the motor base in water or other liquids. Clean it with a 
damp cloth. 

 The blade cannot be cleaned with hand directly and can be cleaned 
by a toothbrush or similar tools. Do not use chemicals, steel, wood or 
abrasive materials to clean the appliance, otherwise it will damage the 
surface of the product. 

 WARNING: Exercise care when handling the cutting blades as they 
are sharp.  
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