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TECHNICAL SPECIFICATION:

High Torque Induction Motor

Model Name & No. Iconic - WG908 Astra - WG909

Capacity 2 Litre (soaked ingredients) 2 Litre (soaked ingredients)
Voltage 230V~50Hz. 230V~50Hz.

Power Consumption 150 Watt 150 Watt

Motor Single phase Single phase

High Torque Induction Motor

Speed/Rotation

1450RPM / Bi-directional

1450RPM

Power Cord PVCinsulated 3 core, flexicord PVCinsulated 3 core, flexicord
with plugtop with plugtop

Drum Stainless steel Stainless steel

Net Weight 12.5 kgs. 12.5 kgs.

Carton Size 597mm X 317mm X 309mm 597mm X 317mm X 309mm

Guarantee 2 years on Product 2 years on Product

Warranty 5 years on Motor 5 years on Motor

Safety Device Thermal overload protector Thermal overload protector

No

PCB board yes

In pursuance with our policy of continuous product improvement,
specifications are subject to change without notice.




B 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 specific supervision or instruction
concerning use of the appliance by a person
responsible for their safety.

m Children should be supervised to ensure that
they do not play with the appliance.

® Do not immerse the power unit in water.
® Do not scoop out batter in running condition.

B This wet grinder drum rotates in both the
directions during operation (for Iconic only)

|

B This appliance is intended for domestic use only.

Iconic -

Model No.: WG908

For Iconic Bi-directional Technology :
Wet Grinder drum rotates in both the directions
during operation.




IMPORTANT SAFETY INSTRUCTIONS

—

[ Do's Don't's )
1. Wash the drum and stone holder with water before 1. Do not attempt to repair or open the wet grinder.
firstuse Always contactyour nearest Service centre
2. Close supervision is necessary while using your wet 2. Do not place the grinder on a wet surface or near
grinder heatsources
3. Alwaysliftthe appliance holding the base 3. Donotfixorremove attachmentswhenthe grinder
4. Always place the grinder at a convenient height on isswitched 'ON'or connected to a powersource
anevensurface 4. Donotletthe power cord comein contact with any
5. Always switch off the grinder after use before heatsources
cleaning orremoving the batter 5. Donotimmerse the power unitin water. Wipe with
6. Ensurethe drumis placed in position correctly and asoftwetcloth
the stoneis locked using the screw tightly 6. Donotrunthewetgrinderwithoutanyingredients
7. Ensure that the stone rotates freely inside the 7. Do not unscrew the lock when grinder is in
drum operation
8. Ensure adequate water is added to the ingredient 8. Do not touch moving parts while the grinder is
forsmoothand quick grinding running
9. Unplug the appliance from the power socket 9. Do not use any other attachments except those
before fixing, removing attachments and also provided by the manufacturer
while cleaning orwhennotinuse 10. Do not place a sheet or any other object
10. Always use the spatula to check the ingredients underneath the grinder. This will block the air
inside the grinder whenin operation. ventilationslots
11. Do notmove the wet grinderwhenin operation
12. Do not put your hand inside the grinder during
operation as the drum is programmed to rotate in

both the directions.(forlconic Only)




KNOW YOUR PREETHI ASTRA & ICONIC ACCESSORY / ATTACHMENTS A
Water/i be di §§ \
ater/ice cube dispenser —_—

Transparent Lid
Atta Kneader Spatula

) ) Caution : If the supply cord is damaged, it must be
Pyramid shape wiper replaced by the manufacturer or authorised service
agent only in order to avoid a hazard.

Roller stone

OPERATING INSTRUCTIONS

2.0 Litre Drum 1. Place the wet grinder on an even surface close to a
power socket.
Drum Handle 2.Plug in the appliance.

3. Seat the drum on the base unit.

4. Align the stone holder assembly with the shaft and
place inside the drum.

5. Lock the stone holder assembly in place using the
Locknut provided by rotating in clockwise direction.

— Grinder Body

Switch Plate
» ON/OFF Switch

» Leg




HOW TO USE YOUR WET GRINDER A

Before First use, run the wet grinder with soaked rice for a fFew minutes to clean the drum and stones.
The rice paste must be discarded.

1.Soak the ingredients (dal and rice separately for a minimum of 4-5 hours). Drain excess water and rinse the
ingredients using fresh water.

2.Switch on the grinder after assembling the unit as seen under 'Operating Instructions'

3.Add some water into the drum before adding the soaked ingredients slowly

4.Place the lid on the drum once the grinding process starts

5.Add water as and when required to achieve the desired consistency.

6.Use the spatula provided for occasional stirring and testing of the batter consistency

7.0n completion of grinding switch 'OFF' the grinder. Remove the lid and rotate the screw in anti-clockwise direction

8.Lift the roller stone gently and rotate the stones or wipe it off with your hand so that the batter falls into the drum

9.Lift the drum using the handle provided and pour into a storage container

COCONUT, TOMATO, ONION, CORIANDER,

IDLI,DOSA VADA MINT CHUTNEY
1. Soak the required quantity of rice and dal 1. Switch on the wet grinder and put the required
separately for a minimum of 4-5 hours. ingredients into the drum.

2. Switch on the grinder and add water. 2. Add some water.
3. Start adding the dal or rice little by little. 3. Close with the lid and grind until the required
4. Close with the lid and grind until required consistency is achieved.
consistency is achieved.
Note: Note:
» While grinding dal, add water gradually to achieve » Use only shredded coconut.
the desired consistency. » Maximum grinding quantity -250grams.
» Grind dal first and then rice for better results. » Chop all the other ingredients into smaller pieces for

faster grinding.

T
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MEDIUM MAXIMUM QUANTITY SOAKING TIME GRINDING TIME
Rice (Raw/Parboiled/Idly) 1.0 kg 4 -5 hours 15 - 20 Mins.
Urad Dal 250 grams 4 -5 hours 25-30 Mins.
Chutney/MASALAS
(Tomato, onion, chilli, shredded 250 grams | e 5-10 Mins.

coconut, ginger, coriander, garlic,
cumin seeds, spices etc)

Atta Kneading 300-350grams | @ - 5-10 Mins.

Note: The above parameters may slightly vary based on the quality of ingredients.
Grinding time may vary depending on quality of ingredients, ageing of dal and rice, soaking time, pH/hardness of water etc.
When using Kerala/red rice soak for a minimum of 10-12 hours, add water as required and grind until consistency is achieved

ATTA KNEADING

1. Assemblethewetgrinderand remove thestone holderassembly.

2. Apply a thin coat of oil on the kneading blade and inside of the drum. Fix the kneading blade on to the drum

spindle and lockin place using the screw by rotatingin clockwise direction.

Pourtheattainside the drumand add required quantity of oiland salt (Optional). Switch on the grinder.

4. Add water drop by drop till the required consistency and allow to knead until the required dough consistency is
achieved.

5. Usethespatulaifrequiredtoensure free rotation of the attainside the drum during kneading.

— 8
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TROUBLE SHOOTING

PROBLEM

REASON

WHAT TO DO

Unit does not start

- No power supply
- Plug is not fixed properly

- Check mains
- Insert the plug properly in the
power socket

Unit starts, but Drum halts
suddenly

- Excess quantity of ingredient
- Insufficient water in the ingredient

- Remove the excess ingredient
- Add sufficient water

Motor stops while grinding

- Insufficient water in the ingredient
- Low voltage

- Add sufficient water
- Operate 230 V~50 Hz.

Unit is noisy

- Incorrect locking of the stone
assembly

- Ensure to lock the stone assembly tightly
using the Locknut

Vibration in unit

- Uneven platform

- Keep the appliance on an even surface
- Ensure the drum has been locked
properly on the base unit

Overheating

- Excess quantity of ingredient
- Ventilation blocked

- Remove the excess ingredient
- Ensure that the ventilation is not being
blocked by an object

More time for grinding

- Excess quantity of ingredient
- Insufficient soaking of the ingredient
- Incorrect wiper position

- Remove the excess ingredient

- Soak as perinstruction given in this manual

- Fix correctly and ensure tight screwing of
the stone assembly

—




TROUBLE SHOOTING

PROBLEM

REASON

WHAT TO DO

Unit Smells

Stone Assembly not locking

Problem not listed

Motor burning / smoke

Stalling of stones during

operation is seen

The drum does not rotate
in both the direction
(after 3 minutes of ON
time)- (For Iconic Only)

Faulty connection

Contact nearest Preethi
Customer care centre

I

CLEANING INSTRUCTIONS

CLEANING THE GRINDER

1.Unplugthe appliance from the powersocket.
2.Wipe the powerunitusing asoftwet cloth. Do notscrub orimmerse the power unitin water for cleaning.

3.After removing the batter or ground material from the drum, Wash the drum and stone assembly under running water.
4.Ensuretoremove all the batter from the drum and stone assembly and wipe off the excess water using a clean
cloth and allow todrybefore storing the appliance until next usage.

CLEANING THE ATTAKNEADING ATTACHMENT

1.Use amildsoap solution to cleanthe atta kneaderand drum to remove excess oil.
.Rinse the kneaderblade and drum again with water and wipe dry with a clean cloth.

10




Guarantee Card

Iconic - wG908
Astra - WG909

Precthi

Signature:

{ \
TERMS & CONDITIONS OF GUARANTEE / WARRANTY AND SERVICE POLICY

1) Retain the original sale bill and the Guarantee / Warranty Card, which should be shown to
our Service Personnel for Scrutiny while sending your Wet Grinder for service to our
Customer care Centres.

2) You can choose to register your product at www.preethi.in/register to avail service even
without Guarantee / Warranty card.

3) The Two Year Guarantee on the Grinder and the Five year Warranty on the motor
does not cover damage to the Grinder/Motor due to mishandling, negligence, breakage
or cracking of Lids, Grinder Body and Cap and denting of Stainless Steel Drum.

4) Allrepairs (arising from manufacturing defects) within the Guarantee/Warranty period will
be done ‘Free of Charge’. Our Customer care Centres will not charge you for components
or labour.

5) Free service and replacement under Guarantee / Warranty does not extend the term
of warranty / Guarantee in any manner.

6) For repairs after the expiry of the Guarantee / Warranty period our Customer care Centre

. will charge for the cost of components replaced. There will be no labour charges and

lifelong free service will be provided.

7) The Guarantee / Warranty is valid only in the country of purchase.

8) Defective components which are exchanged or replaced both under 'Chargeable' & 'Free
of Charge' basis, become the property of the Company.

9) You are entitled to a free check up every 6 months with any of our Customer Care Centres.

10) If the Grinder is tampered with or opened by any unauthorised person, the
Guarantee/Warranty is void.

11) This Preethi product is designed for domestic use and the warranty / Gurantee will
become void if the Grinder is used for any purpose other than domestic use.

12) Life Long Free Service beyond the period of Guarantee/Warranty is subject to availability
of spares.

\

YOUR COMMENTS on the performance of your Grinder and
suggestions for product improvement. IN CASE OF COMPLAINTS
write to us directly or call Tel. No.:+91-99400 00005 (Chennai).

®
Precthi lconic-wass

Astra - WG909

(To be returned to us through our dealer)
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Precthi

Model No.: WG908 Model No.: WG909

@6 e PO @g

Compact Shape Interchangeable Saves Time" Energy Efficient Compact Shape Interchangeable Pyramid shaped Easy to Lift
Drums Drums wiper & Pour

*Based on internal testing standards & certified by third party in comparison with other methods of grinding; for specific quantity of ingredients, soaking and grinding time.




Preethi Kitchen Appliances Pvt. Ltd.,

Corporate Office : Futura Tech Park, Q4, 4th Floor, Block-B, #334,Rajiv Gandhi Salai, (OMR), Sholinganallur, Chennai - 600 119. INDIA

Phone : 91-44-2450 1042, 91-44-2450 1044, email: info@preethi.in , Website: www.preethi.in

CUSTOMER CARE CENTRES

TAMIL NADU

1. Avadi- Ph:044-26555387.
cccavadi@preethi.in

2. Kellys- Ph:044-25321338, 26420318.
ccckellys@preethi.in

3. Porur- Ph:044-24761797.
cccporur@preethi.in

4. T.Nagar- Ph:044-24347418, 24363366.
ccctnagar@preethi.in

5. West Tambaram- Ph:044-22261510.
ccctambaram@preethi.in

6. Adayar- Ph:044-24462099.
cccadayar@preethi.in

7. Chidambaram- Ph:04144-223256.
cccchidambaram@preethi.in

8. Coimbatore- Ph:0422-2232687.
ccccoimbatore@preethi.in

9. Coimbatore- Ph:0422-2540687.
ccccoimbatore2@preethi.in

10.Coonoor- Ph:0423-2236878.
ccccoonoor@preethi.in,

11. Dharmapuri- Ph: 04342-263233.
cccdharmapuri@preethi.in

12. Dindugul- Ph:0451-2423060.
cccdindigul@preethi.in

13. Erode- Ph:0424-2221200.
cccerode@preethi.in

14. Gobichettypalayam- Ph:04285-228889.

cccgobi@preethi.in

15. Hosur- Ph:04344-649857.
ccchosur@preethi.in

16. Kancheepuram- Ph:044-27230492.
ccckancheepuram@preethi.in

17. Karaikal- Ph:04368-225818.
ccckaraikal@preethi.in

18. Karaikudi- Ph:04565-236376.
ccckaraikudi@preethi.in

19.Karur- Ph:04324-241989.
ccckarur@preethi.in

20.Kumbakonam- Ph:0435-2425142.
ccckumabakonam@preethi.in

21. Madurai- Ph:0452-2347386.
cccmadurai@preethi.in

22. Mayiladuthurai- Ph:04364-241202.
cccmayavaram@preethi.in

23.Nagercoil- Ph:04652-244505.

cccnagarcoil@preethi.in

24 Namakkal- Ph:04286-222592.
cccnamakkal@preethi.in

25.Puducherry- Ph:0413-2229599.
cccpuducherry@preethi.in

26.Pudukottai- Ph:04322-224195.
cccpudukkottai@preethi.in

27 .Ramanathapuram- Ph:04567-222344.

cccramnad@preethi.in
28.Salem- Ph: 0427-2250578.
ccecsalem@preethi.in
29.Thanjavur- Ph:04362-273565.
ccctanjore@preethi.in
30.Theni- Ph: 04546-253603.
ccctheni@preethi.in
31.Tirunelveli- Ph:0462-2321824.
ccctirunelveli@preethi.in
32.Tiruppur- Ph:0421-4242341.
ccctirupur@preethi.in
33.Tiruvannamalai- Ph:04175-254900.
ccctvmalai@preethi.in

34.Tiruvarur- Ph:04366-222566.
cccthiruvarur@preethi.in

35.Trichy- Ph:0431-2751288.
ccctrichy@preethi.in

36.Trichy- Ph:0431-2415181.
ccctrichycnt@preethi.in

37.Tuticorin- Ph:0461-2331668.
ccctuticorin@preethi.in

38.Udumalpet- Ph:04252-221477.
cccudumalpet@preethi.in

39.Vellore- Ph:0416-22159160.
ccevellore@preethi.in

40.Villupuram- Ph:04146-222661.
ccevillupuram@preethi.in

41.Virudhunagar- Ph:04562-420624.
ccevirudhunagar@preethi.in

KARNATAKA

42 Bengaluru- Ph:080-25440335.
ccchennur@preethi.in

43.Bangalore 1- Ph:080-22222583, 22130362.
cccjnblr@preethi.in

44 Bangalore 2- Ph:080-23324161.
ccernblr@preethi.in

45.Belgaum- Ph: 0824-2410434.
cccbelgaum@preethi.in

46.Bellary- Ph:08392-2277139.
cccbellary@preethi.in

47.Goa- Ph:0832 -2445085.
cccgoa@preethi.in

48.Hubli- Ph:0836-2352077.
ccchubli@preethi.in

49.Mangalore- Ph: 0824-2445085.
cccmangalore@preethi.in

14
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CUSTOMER CARE CENTRES

50.Mysore- Ph:0821-2443966.
cccmysore@preethi.in
51.Shimoga- Ph: 08182-229759.
cccshimuga@preethi.in
ANDHRA PRADESH
52.Eluru- Ph:08812-221841.
ccceluru@preethi.in
53.Guntur- Ph:0863-2214551.
cccguntur@preethi.in
54 Hyderabad- Ph:040-23063848.
ccckukatpalli@preethi.in
55.Hyderabad- Ph:040-27661588.
ccchyderabad@preethi.in
56.Saroor nagar- Ph:040-24044858.
ccchydsrn@preethi.in
57.Kadappa- Ph:08562-246552.
ccckadapa@preethi.in
58.Karim Nagar- Ph:0878-2245211.
ccckarimnagar@preethi.in
59.Khammam- Ph:08742-228970.
ccckhammam@preethi.in
60.Kurnool- Ph:08518-222358.
ccckurnool@preethi.in
61.Manchierial- Ph:08736-254222.
cccmanchireal@preethi.in
62.Nellore- Ph:0861-2321998.
ccenellore@preethi.in
63.Nizamabad- Ph:08462-229526.
cccnizamabad@preethi.in
64.0ngole- Ph:08592-284914.
cccongole@preethi.in

One number for

Gustomer all your queries

Support ))) Media )))

65.Rajahmundry- Ph:0883-2441321.
cccrajamundry@preethi.in

66.Secunderabad- Ph:040-27819516.
cccsecunderabad@preethi.in

67.Srikakulam- Ph:08942-222448.
ccesrikakulam@preethi.in

68. Tirupathi- Ph:0877-2258966.
cccthirupathi@preethi.in

69.Vijayawada- Ph:0866-2431158.
ccevijayawada@preethi.in

70.Vizag- Ph:0891-2541915.
ccevizag@preethi.in

71.Vizianagaram- Ph:08922-226629.
ccevizianagaram@preethi.in

72.Warangal- Ph:0870-2447006.
cccwarangal@preethi.in

KERALA

73.Alapuzha- Ph:0477-2230896.
cccalapuzha@preethi.in

74 .Attingal- Ph: 0470-2624165.
cccattingal@preethi.in

75.Trivandrum- Ph: 0471-2408461.
cccbalaramapuram@preethi.in

76.Calicut- Ph:0495-2724080.
cccalicut@preethi.in

77.Chenganacherry- Ph:0481-2424383.
cccchanga@preethi.in

78.Cochin- Ph:0484-2370781.
cccernakulam@preethi.in

79.Kanhangad- Ph:0467-2200799.
ccckanhangad@preethi.in

80.Kannur- Ph:0497-2765948.
ccckannur@preethi.in

81.Kollam- Ph:0474-2708800.
ccckollam@preethi.in

82.Kottayam- Ph:0481-2584793.
ccckottayam@preethi.in

83.Malappuram- Ph:0483-2735948.
cccmalappuram@preethi.in

84 .Palakkad- Ph:0491-2536016.
cccpalakkad@preethi.in

85.Pathanamthitta- Ph:0468-2325605.
cccpathanamthitta@preethi.in

86.Perambavoor- Ph:0484-2595723.
cccperumbavoor@preethi.in

87.Thalassery- Ph:0490-2341761.
cccthalassery@preethi.in

88.Thodupuzha- Ph:0486-2220292.
cccthodupuzha@preethi.in

89.Thrissur- Ph:0487-2380919.
ccctrissur@preethi.in

90.Tripunnithra- Ph:0484-2778728.
ccctripunithura@preethi.in

91.Trivandrum- Ph:0471-2341216.
ccctrivandrum@preethi.in

MAHARASTRA

92.Mumbai- Ph:022-24130686.
cccmumbai@preethi.in

93.Pune- Ph:020-32537536.
cccpune@preethi.in

94.Nagpur - Ph-0712-2435515
cccnagpur@preethi.in

One address for all your Like Us: K3

www.facebook.com/PreethikitchenAppliances

communication Social

Follow Us:@ﬂj

www.twitter.com/Preethilndia

Subscribe Us: You([D

www.youtube.com/user/Preethilndia

MADE IN INDIA




Precthi

Range of Home Appliances

Mixer”
Grinder
Brand

no.1

It's My
Guarantee

Presthe

Mixer Grinders|Induction Cooktops|Auto Cookers / Warmers
Electric Pressure Cookers|Glass Top Gas Stoves|SS Gas Stoves|Wet Grinders
Coffee Makers|Electric Kettles|Hand Blenders|Health Juicer |Choppers|irons

* As Per Consumer Durables Market study in 2014.

Preethi Kitchen Appliances Pvt. Ltd.

Futura Tech Park, Q4, 4th Floor, Block-B, #334,Rajiv Gandhi Salai, (OMR), Sholinganallur, Chennai - 600 119. INDIA
Phone : +91-44-2450 1042 & +91-44-2450 1044, Email: info@preethi.in ,Website: www.preethi.in




