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INTRODUCTION: 
Dear Customer,

Congratulations! We welcome you to the Lifelong family, as you welcome our 

Lifelong Mixer Grinder to be a part of your home. 

At Lifelong, our products are carefully built for the needs of India, which is why 

we have crafted a diverse range of innovative products, across a spectrum of 

categories - Home, Kitchen, Grooming, Fitness, Lifestyle and Smart Home, to

better help you. We then deliver them at the best prices, enriching your

everyday living. 

We are sure you can't wait to start using your new Lifelong Mixer Grinder 

We know we can't! 

Looking forward to building our bond for life, cheers! 

Thank you, Team Lifelong 
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ABOUT THE PRODUCT:
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Lifelong  Mixer  Grinder  is  an  essential  addition  to  your  kitchen  that  gives  you  great  

value  for  money.  This  durable  multi-purpose  mixer  grinder,  equipped  with  three  

stainless steel jars can be your preferred kitchen companion. Its multi-purpose blades are 

perfect to grind raw masalas for delicious pastes as well as curries. With  more  than  

100  innovative  products,  available  in  the  category,  it  is  no  wonder  that millions of 

customers continue to choose Lifelong! It has strongly been trusted by loyal consumers 

for over six years. Made for you and made especially for your convenience.
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MARKING OF PRODUCT:
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1 - Slots for Jar locks

2 - Driving Coupler 

3 - Holder 

4 - Motor Housing 

5 - Indicator Light 

6 - Speed Knob 

7 - Mains Cord 

MOTOR UNIT
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To fit the dry grinding blade on the shaft in the jar, hold the 

Nylon coupler on the underside of the jar with one hand, and 

with the help of the spanner (provided in the handle of the 

spatula) tighten by rotating it anti clockwise till the blade is 

securely fastened. Repeat the above procedure for the 

vegetable grating / meat mincing blade, wet grinding blade 

and whipping blade assemblies.

HOW TO FIT THE BLADES: 
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1 - Dome

2 - Dome Clip 

3 - Gasket 

4 - Jar Handle

5 - Wet Grinding Jar

6 - Jar Lock

WET GRINDING / BLENDER JAR (WITH CHANGEABLE BLADES)

1

2

3

1 - Lid

2 - Dry Grinding Jat 

3 - Jar Lock

After fitting suitable blade, fill the jar with the ingredients to 

be processed (don't fill it more than the recommended 

quantity). Cover the jar with Lid/dome. Carefully insert the jar 

on to the Motor Unit. Ensure that Locks of the jar slide down 

the slots of the Motor Unit.

Rotate the jar clockwise until it fits. Follow the same procedure

for fitting other jars.

HOW TO FIT THE JARS: 

OFF

HIGH

LOW

ON

HOW TO OPERATE: 
Ensure that the speed knob is in 'OFF' position. Put the required jar (filled with food 

material to be processed & Lid / dome assembly fixed firmly on to it) on the motor 

unit. Plug Lifelong Hulk to a power outlet. Turn the speed knob for the required speed.

‘LOW'speed is suggested for whipping and blending. ‘MED'speed is suitable for mixing as 

well as pureeing. 'HIGH' speed is recommended for dry and wet grinding. Always attain 

the 'HIGH' speed directly rather than gradually increasing the speed through ‘LOW'and 

‘MED' while dry or wet grinding.

After operating the unit always turn the speed knob to ‘OFF' position. Check, if the food 

material in the jar has become properly mixed or ground. If not, operate the unit again 

till desired results are achieved.
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CLEANING AFTER USE:
HOW TO CLEAN THE JARS 

Cleaning of the jars plays an important role in their 

performance. While grinding, food particles and water collected under the blade's 

hexagonal nut may gradually trickle onto the spindle. These food particles keep 

accumulating and hinder free rotation of the shaft which ultimately leads to its 

jamming. If the jars are cleaned and maintained as per instructions below, jamming

 of spindle can be minimised.

To clean the jar after every use, pour in small quantity of warm water with a little 

detergent. Run the motor with jar (fitted with blade) at low speed for 10-15 seconds. 

This helps in removing the particles sticking under the washer (steel cap).

Remove the jar from the motor unit and unscrew the blade, using spatula as a spanner. 

Wash blades, and inner portion of the jar in running water, holding them in your hand. 

A nylon brush can be used for cleaning them.

After washing all the parts, dry them well in air. This makes them odour free and ready 

for next use. Do not leave the blades fixed to the jar. Do not immerse the bottom portion 

of the jar in water.

Care should be taken while cleaning the blades. Don't rub with the finger/cloth. Always 

clean under running water.

For blending / liquidizing / pureeing, press the 'Whip' button (keeping the speed 

knob in 'OFF' position). The motor will run as long as the whip button is kept pressed.

Cleaning is EASIER when done immediately after use.

HOW TO CLEAN THE MOTOR UNIT 

Remove the mains plug from the wall socket (electric 

outlet). Clean the motor housing with a damp cloth. Do not use abrasive material for 

cleaning like thinner, petrol and other organic solvents etc.

Never IMMERSE the motor housing in water.

THE WET GRINDING/ BLENDER JAR has a dome shaped lid with a removable cap on it. 

By removing this cap, contents inside the jar can be checked and water etc. added, if 

required without detaching the dome. Dome can be firmly locked to the Jar with three 

locking clips. The Blender/Wet Grinding Jar is suitable for- Batter for idli, vada, dosa etc.

Sambhar masala - Milk/ fruit shakes, cold coffee, lassi, buttermilk - Coconut milk, chutneys. 

Garlic & ginger paste - Sauces, jams · Sandwich spreads, peanut butter etc. . Blending juices, 

mocktails, soups etc.. Pureeing tomatoes. Whisking egg whites • Beating whole eggs . 

Grating orange peels for marmalade.

TIPS WHILE WET GRINDING 

1. While grinding rice or dal for idli batter, soak it for at least 6 - 8 hours in water. 

2. Sometimes during tough wet grinding, air bubbles develop inside the paste and the 

blades start rotating empty resulting in heavy noise. Whenever it happens so, stop the 

motor immediately. Stir the paste with spatula and restart the machine. Add little water 

if required. 

USAGES OF BLENDER JAR:
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3. Avoid overloading the machine with extra heavy load. If after loading the machine 

and switching on the electric supply, the motor does not start or runs at a very low 

speed, check if the material filled is too much. If so, reduce it and proceed again. 

4. While grinding thick paste for idli, vada, dosa etc., never fill the jar to more than half 

its capacity.

TIPS WHILE BLENDING / LIQUIDISING 

1. Fill jar only upto 34th of its capacity to prevent spilling of shakes, lassi etc. 

2. While blending thick pastes such as purees, sandwich spreads etc., fill the jar only to

1/3rd of its capacity. Add liquid or water to prevent the paste from becoming too thick

to overload the motor.

USAGES OF THE DRY GRINDING JAR:
THE DRY GRINDING JAR has a fixed blade. It is suitable for grinding of • All types of 

spices • Raw rice • Sugar Dried or fried dal • Roasted coffee beans • Dried & pounded 

turmeric etc. 

TIPS WHILE DRY GRINDING 

1. For all dry grinding, ensure that the ingredients are dry or fried or roasted in the oven 

or sun dried. 

2. Avoid over grinding. It makes the rice powder sticky. It also makes sugar or salt melt

 and stick to the blades which damages the machine. 

3. While dry grinding, the jar may heat up because of friction. It has nothing to do with 

PRECAUTIONS:
Always use 3 pin plug for connecting the electrical supply. 

After using, the switch must be turned off and electric supply disconnected by gripping the 

plug and pulling it from the electric outlet (never pulling the cord). 

Do not let cord hang over the edges of tables or counter or touch hot surfaces. 

To protect against electrical hazards, do not immerse motor unit or cord plug in water or 

other liquids. Never use outdoors or on wet surfaces. 

Keep away from the moving parts. Do not insert finger, knife etc. in jar while in operation. 

Do not remove or replace any attachment or attachment cover when the motor is on. 

Switch off the motor, if it stalls or smoke emanates from the motor. 

Blades are sharp, handle carefully while fixing, removing or cleaning them. 

Keep Machine away from direct heat or sun. Never wash the parts in hot water. 

Do not run the machine unless jar is in position. Covers and lids should be firmly placed too. 

Do not run the motor for more than 90 minutes continuously.

motor 

4. For extra fine grinding, sieve the ground substance through a fine sieve to the consistency

required. The left over can be put in the grinder, reground and sieved again. 

5. Hard substances like turmeric should be well pounded before being put in the jar for 

grinding. 

6. For best results, raw meat should be kept in refrigerator for half an hour before processing.



11 12

CARE AND MAINTENANCE:
HOW TO CLEAN THE JARS 

Cleaning of the jars plays an important role in their 

performance. While grinding, food particles and water collected under the blade's 

hexagonal nut may gradually trickle onto the spindle. These food particles keep 

accumulating and hinder free rotation of the shaft which ultimately leads to its 

jamming. If the jars are cleaned and maintained as per instructions below, jamming

 of spindle can be minimised.

To clean the jar after every use, pour in small quantity of warm water with a little 

detergent. Run the motor with jar (fitted with blade) at low speed for 10-15 seconds. 

This helps in removing the particles sticking under the washer (steel cap).

Remove the jar from the motor unit and unscrew the blade, using spatula as a spanner. 

Wash blades, and inner portion of the jar in running water, holding them in your hand. 

A nylon brush can be used for cleaning them.

After washing all the parts, dry them well in air. This makes them odour free and ready 

for next use. Do not leave the blades fixed to the jar. Do not immerse the bottom portion 

of the jar in water.

Care should be taken while cleaning the blades. Don't rub with the finger/cloth. Always 

clean under running water.

Model Type : Lifelong Hulk

Motor : Heavy Duty, 1200 W

Power Supply : 230 to 240 V, AC 50 Hz

Power Consumption : 1200 Watts on maximum load

Motor Speed : No Load Speed Maximum approx. 22000 RPM

Net weight with carton : 6.0 Kg approx

SPECIFICATIONS
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Consumer Warranty Card 
Dear Customer, 
Thank you for choosing a Lifelong consumer product. All Lifelong Consumer products 
are designed and manufactured to the highest standards to deliver high quality 
performance, as well as easy installation and use. At Lifelong, we believe in 
providing not only service, but adding value to your purchase. The warranty has 
therefore been designed especially for you with your interest at heart. 

Warranty Service 
All Lifelong consumer products are covered against manufacturing defects from them 
date of purchase. 
Name of the product:   
Model: 
Warranty coverage: 2 years

Please note: Purchase receipt is necessary for warranty verification. 
Customer Care: customercare@lifelongonline.com 

Customer Details 
Name:  
Address: 
Home Number:   
Office Number:   
E-mail Address:   

Product Details 
Model No.: 
Serial No.: 
Purchase Date:   
Invoice Number:  
Online Site: 
Please log on to www.lifelongindiaonline.com and complete the online warranty form with your 
personal and product details within 14 days. 

Terms and Conditions:
 

1.This warranty is void if: 
      a. The completely filled warranty card is not presented 
          at the time of servicing the product. 
      b. The product is not operated according to the 
          instructions given under the user manual. 
      C. Damages are caused by lightning, abnormal 
          voltage, water or other liquid intrusion, fire, flood, 
          accident, negligence or improper handling. 
      d. Product has been damaged due to installation, 
          repairs, alterations or modifications by unauthorized 
          service organizations or persons. 
      e.  Product label specifying the model number, serial 
          number and production code has been removed 
          and altered. 
      f.  Defects or parts requiring replacement due to 
          ordinary wear and tear, corrosion, rust or stains, 
          scratches, dents on the casing or paintwork of the 
          product. 
      g. Claims damaged and/or missing parts 
          (accessories) after 7 days from  the original date of 
          goods received. 
      h. Defects or faults in product which have been used
          for commercial/industrial purposes or which have 
          been rented/leased or have been otherwise subject 
          to non-household/non-domestic use. 
2.   Repairs or replacements will be carried out by 
      authorized service provider. 
3.   During the limited warranty period, Lifelong or its 
      authorized service provider  will repair without charge 
      the defective unit inclusive of labor and parts and 
      restore the unit to its optimum working condition. All 
      defective parts used for the warranty repair should be 
      surrendered to Lifelong and/or its authorised servicer.
4.   All expenses incurred in collecting the unit (s) or 
      part(s) thereof from authorised service provider as 
      will as any other expenses and incidentals will be 
      borne by the consumer.

5. Lifelong obligations are limited to the repair and  
    replacement of the defective product. Except as set 
    forth above, there are no other express or implied 
    warranty and all warrantied, conditions or other terms 
    implied by statute or common law (including any 
    warranty of satisfactory quality, merchantability or 
    fitness for a particular purpose) are excluded to the 
    fullest extent permitted by the lass. 
6. Lifelong total liability for damages relating to or arising 
    out of the purchase or use of the product regardless of 
    the type or cause of such damage of the form of  
    characterization of the claim asserted (e.g. contract or 
    tort) shall not exceed the original purchase price paid     
    for the product. 
7. However in no event shall Lifelong and Lifelong 
    authorized distributors be liable for any punitive, special
    incidental, indirect or consequential losses or damages 
    whatsoever (including without limitation, damages for 
    the loss of revenue, business, profits, goodwill, or 
    contracts, business interruptions, loss of business 
    information or any other pecuniary loss.) Whether or 
    not Lifelong has been advised of the possibility of such 
    damages.These limitations shall apply not with 
    standing the failure of the essential purpose of any 
    limited warranty. This limited warranty does not affect 
    consumer's statutory rights under the law. 
8. No carrier, dealer or employee is thereof authorized to 
    make modifications to this warranty and you should not 
    reply on any such representation. Lifelong reserves the 
    right to amend the terms and conditions if necessary. 


