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A-96

CHUGNG I-
CANH BAO AN TOAN

1. Hay gir cho phich cam khé réo.

2.Vui long khéng thuc hién cac thao tac khong dudc gidi thiéu trong sach hudng dan
nay, clung vdi dé vui Iong khdng théo rdi hodc sifa déi san pham, néu khong sé anh
hudng dén viéc st dung san pham.

3. Xin dirng cham vao Iudi dao vi nd s&c bén, hodc dé lam ton thuang.

4. DAy ngudn phai cé dudng dan dat. Hay tat nguon trude khi ldy binh ra.

5. Vui long tat ngudn, sau d6 hay rdt phich cadm ra khi khong st dung san pham.

6. Hay dé san pham xa tam tay tré em.

7. Hay gitr day nguon tot, ddy ngudn khong dugc xU ly hay bi dit, kéo, xoan, kéo dai
hodc ép bdi cac vat nang, dé tranh su ¢c6 hoac tai nan.

8. Vuilong gui dén trung tdm bao hanh dé sira chira néu day ngudn cé van dé.

9. San pham nay la déng co toc do cao, tiéng dn trong qua trinh lam viéc la binh thuong.
10. Hay c4t nguyén liéu da chuan bi thanh khoang 3cm trudc khi st dung.

11. Hay trédnh xa I0ra, nu'dc va céc vat liéu dé chay trong qua trinh lam viéc.

12. Vui long lam cho bén ngoai binh va than may dudgc kho trudce khi str dung, dé tranh
ro ri dién.

13. Khi pha ché& do uéng nong, vui long gilr nguyén muc nudc, nd dugc hién thi trén
binh, khéng it han ho&c nhiéu han, néu khdng nd sé gay ra chay sém hoac kho.

14. Trong qua trinh lam ndng thanh pham, vui long can than hai nudc va hai ndng ban
ra, va khdng ma nép trong qua trinh may lam viéc.

15. Hay gilr cho phan than va day binh dugc kho va sach trudc khi st dung lai.

THONG SO KY THUAT
Model Pién ap Cong suat Dung tich Chirc nang
A-96 | 220V-50Hz | 800W 175L Stfa dau nanh, nau bot,

chdo, rau qua3, sup,
hap/ham, lam sach,
cai dat sén
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CHI TIET CAU TAO SAN PHAM

CHUGNG II-
Nip ._'.’__1- — T — ‘l
=
"
|‘ ‘ ‘ | ||| Tay cim
Thiay bimh
l_—f J’ ."
L dac l'

Be mit sibcone
Khip ndd
Nitm khop noi

Bé dimg co

Thiin mdy
| Bang dient kién

S Bt may

= Chin giam mng

1. Nap day: Vdi vong dém kin, va st dung vdi binh.
2.Than binh: Thiy tinh chiu nhiét d6 cao vdi thiét bi sudi
@ phia dudi, sir dung dé ndu dé udng néng.

3. Bé mat silicone: lam b&ng vét liéu silicone, st dung dé
c6 dinh binh.

4. Khdp ndi: Van chuyén dién cho déng ca.

5. Vo thirc &n: SU dung dé tan nhiét va lam cho thic an
dugc nau chin.

6. Tay cam: Gitr vi tri nay dé |ay binh ra.

7. Ludi dao: S dung dao 6 ludi 3D dé cat cac vat liéu.

8. NUm khdp ndi: K&t néi khdp noi trén va dudi két nai.

9. D€ dong ca: K&t hgp vai chan gidm chong sdc & phia dudi, str dung dé hé trg may.
10. Dong nudc: Khi lam sifa ddu nanh hoéc tat ca céc loai d6 udng khac, ban nén dat dau
nanh ho4c céc vat liéu khac trong than binh va vui I6ng can than ndng va lanh khi may

lam viéc.

CHUONGINI-
BANG DIEU KHIEN CHINH

v dodunggiadinh.vn




CHU'ONG IV~ ) ,
CAC CHU'C NANG CUA NUT BIEU KHIEN

Start / Cancel - Bat dau / Huy

0 trang thai chd nut ngudn, chon Start / Cancel, sau d6 chon chitc ndng ban mudn, nhan
nut bat d4u diéu chinh, chuang trinh bat dau. Trong qué trinh lam viéc, néu ban nhan lai
Start / Cancel, n6 sé dirng lai va trd vé trang thai chd nguon.

Fruit Vegetable - Rau qua

Bat nguon, den chi bao cla Start / Cancel sé& sang. Nhan phim Fruit Vegetable, dé chon
chilfc nang ndu rau qua, sau dé nhan vao Start / Cancel chiic nang clia ndu rau qua sé bat
dau hoat dong. N6 sé cé cac bao dong nhac nhd chiic nang sé tu dong tat.

Soup - Sup

Bat ngudn, den chi bao cla Start / Cancel s& sang, nhan phim ctia Soup, dé chon chiic
ndng ndu sup, sau dé nhan vao Start / Cancel, chifc nang clia mén sup sé bat dau hoat
ddng.N6 sé c6 cac bdo dong nhac nhd chic nang sé tu dong tat.

Clean —RUra, lam sach may

Bat nguon, dén chi béo cla Start / Cancel sé sang. Ti€ép tuc nhan phim cua Clean, nd sé
hoat dong rira sach may va né sé ding lai néu ban di chuyén tay cta ban.

Soy bean milk - Sita dau nanh

Bat ngudn, dén chibdo cuia Start / Cancel sé sdng. Nhan phim ctia Soy bean milk dé chon
chiric nang nau sifa dau nanh, va sau dé nhan vao Start / Cancel, Chifc ndng clia nau sira
dau nanh sé& bat dau hoat dong. N6 sé c6 céac bao dong nhic nha chirc nang sé tu déng
tat.

Steam/Stew - Hap / Ham

1. B4t ngudn, dén chibdo clia Start / Cancel sé sang. Nhan phim clia Steam/Stew vao mot
lan dé chon chirfc ndng cla hap, chi bdo ky thuat s6 sé& hién thi cach thirc 00250, sau d6
nh&n vao Start/ Cancel, chifc ndng clia hdp sé bat ddu hoat dong. N6 sé cd cac bao dong
nh&c nhd chiic ndng sé tu dong tat.

2.Néu ban nhan phim nay mot 1an nira, n6 sé chuyén sang chiic ndng ham va chi béo k§
thuat s6 hién thi Cach 00010, sau d6 nhan vao bat ddu, mot chiic ndng ham sé bat dau.
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Paste — bt

Bat nguon, dén chi bdo cua Start / Cancel sé sdng, nhan phim cua Paste, dé chon chuic
nang ndu bodt, sau dé nhan Start / Cancel, Chiic nang nau bot sé bat dau hoat dong. N6
S& cd cac bao dong nhac nhd chifc nang sé tu dong tat.

Porridge / Chéao

Bat nguon, den chi bdo cla Start / Cancel s& sang, nhan phim Porridge dé chon chuic
nang nau chao, sau dé nhan vao Start / Cancel, chlfc ndng nau chéo sé bat du hoat
déng. N6 sé c6 cac bdo dong nhac nhd chic nang sé tu dong tat.

Time / Speed - Thgi gian / Toc d6

Bat ngudn Start / Cancel ban co thé diéu chinh thai gian bang cach nhan phim cla +
hodc hodc -. Mot 1an nhan sé tdng hodc giam 10 gidy No sé tu dong tdng hoac giam 10
gidy bang cach bam phim trén + hoac trén - mot cach ¢ dinh. Thai gian dudc gidi han
trong khoang tlr 10 gidy dén 3 phut. sau dé chon Speed- téc d6 ban co thé cai dat + tdc
dd hodc toc do tlr 1dén 9, cudi cung nhan vao nut Start / Cancel, nd sé c6 cac bao dong
nhac nhd chifc nang sé tu dong tat.

Perset - Dat trudc

Trudc khi st dung sdn pham, hay bam phim Perset dé chon chiic nang cai dat san. Theo
nhu cau, ban cé thé diéu chinh thai gian bang cach bam phim cla +hoéc hodc -. Mot 1an
nhan sé tdng hodc giam 10 phut. N6 sé tu dong tang hodc giam 10 phut bang cach bam
phim + hodc - Pham vi thai gian la tir 10 phut dén 24 gic. sau dé chon bat ky chifc ndng
nao ban mudén Sau khi 1én lich thai gian, nd s& giam khi dém ngugc. Chiic nang dudc
chon sé tu dong chay khi bo dinh thai vé 0.
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CHUGNG V-
Bi QUYET

Chirc nang

Nguyén vat liéu

Cac budc

Ghichu

Fruit Vegetable
(xay raucuqua/
Kem tuyét)

Rau cu qua: Thém trai cay
va rau qua khoéng qua
300g, va thém khéng quéa
mUrc nudc toi thiéu.

Kem tuyét: Dat khong qué
300g da vién, thém nudc
khéng qua 10 do6 C, ty 1é
nudc va nudc dé la 1: 3,
cling co thé thém céc gia
vikhac.

Bat ngudn, nhan nut
Start / Cancel, chon
Fruit Vegetable, sau do
nhan Start / Cancel.
Churc néng Fruit
Vegetable sé chay trong
2 phut. May sé co tiéng
"Bip" khi hoan thanh va
tu dong tat.

Néu nhiét dé nudc cao va
vugt qua 10 do, hay lam cho
né durng lai truc ti€p sau
khi chi'c nang Fruit
Vegetable chay trong 20
giay dé ngan chat hap thu
khong bi dinh nudc.

Ghi chu: Néu vat liéu qua
muc gay ra khéng dong
déu, ban cé thé khdi dong
lai chif'c nang. Nhung né
khoéng phu hgp véi chic
nang lam kem tuyét.

Soup (Ca / sup
dinh dudng ... tat
ca cac loai)

Sup cé: Dbat khong qua
300g cd, dau phu, gung,
Vv, va nudc.

Sup dinh dugng: Thém cu
cai, ca chua, nam, v.v,, va
téng s6 nguyén liéu khong
qua 350g.

Bat ngudn, nhan nut
Start / Cancel, chon
Soup, sau d6 nhan vao
nut Start / Cancel,
chuang trinh bat dau
chay trong 30 - 40 phut
cho dén khi két thic va
may tu dong tat.

Nudc hodc vat lieéu khéng
vugt qua muc, ngdn ngua
tran hoac anh hudng dén
huaong vi.

Khong thém vat liéu trong
qué trinh van hanh dé tranh
bi bong. Khong ndu lan tha
hai dé tranh bi chay.

Steam (Hap)

Ban co thé s dung chirc
nang nay dé ludc thuc
pham, (Vidu: Tring...)

Bat ngudn, nhan nut
Start / Cancel, nhan
chon Steam / Stew mét
Ian va man hinh hién thi
250250, sau d6 nhan
Start/Cancel, chudng
trinh bat dau chay trong
35 phut cho dén khino
tu dong két thuc.

Gilf nudc trong binh khoang
tir 800ml dén 1750ml trong
khi dun soi.

Va dat khong qué 800ml
nudc trong khi ndu bang hai
nudc.
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Chirc néng

Nguyén vat liéu

Cac budc

Ghichu

Stew (Ham)
(Tra tham, xi-ro)

Tra thdm: Thém hoa
hong, hoa nhai, téo gai,
vV, tuy thudc vao sd thich
cé nhan cua ban.

Xi-r6: Thém nam tréng,
tdo tau, hoa hué, vy, tuy
thudc vao sd thich ca
nhan cla ban.

B4t ngudn, nhan nut
Start/ Cancel, nhan
Steam / Stew hai lan va
man hinh hién thi
'00010', sau do Start /
Cancel, chuang trinh bat
dau chay doc theo 80
phdt cho dén khi né tu
dong két thuc.

Thém lugng nudc vira du.

Soybean milk
(Stra dau nanh /
s(fa hat)

Sifa ng6: SUrdung ngo tudi
hodc ngd khé da dudc
ngam trong nudc hon 10
gid. Thém vao khoang
100- 1504,
khéng qua 20g.

Stra dau nanh: Dau khoé
hodc dau nanh ngam.

thém gao

Thém vao khoang 80-
120g, thém gao khong qua
20g.

B4at ngudn, Nhan chon
Start / Cancel, Chon
Soybean milk, sau dé
nhan vao Start / Cancel,
chuang trinh bat dau
chay trong 25-30 phut
cho dén khi né tu dong
két thuc.

Nudc hodc nguyén liéu
khéng vugt qua, ngan nguia
tran hodc anh hudng dén
huong vi.

nguyén liéu trong qua trinh

Khong thém
lam viéc dé tranh bi bong.
Khéng nau lan th( hai dé
tranh bi chay.

Paste/ Cereal
&Porridge (BOt /

Ngi c6c va chéo)

Bot: Gao, ké, va cac
nguyén liéu khac khéng

qua 100g.

Ngl céc & Chao: Pau
lang, k&, hat ngo, Iua
mach, dau do, dau rong,
khoai lang va cac nguyén
liéu khac khéng qua 150g.

Bat nguon, nhan nut
Start / Cancel, chon
Paste, sau d6 nhan Start
/ Cancel, chudng trinh
bat dau chay trong
25-30 phut cho dén khi
c6 canh bao nhac nha
chuc ndng sé ty dong
tat.

Nguyén liéu khong vugt
qué, d&c biét bao gom ham
lugng gao, tinh bot cao, v.v.,
téng lugng khong vuot qua
80g.

Khéng nau lan tha hai dé
tranh bi chay.
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Speed, ban cé thé tang
hoé&c giam téc do tir1
dén, cudi cung nhan vao
nut Start / Cancel
,chuang trinh bat dau
cho dén khind cé cac
canh bao nhéc nha
chirc ndng sé tu dong
tat.

Chirc ndang Nguyén vat liéu Cac budc Ghichu
Time / Speed Thich hdp cho nhiéu loai | B4t nguon, nhan nut Vat liéu khong vugt quéa
(Thaigian/Toc | vatliéu. Start / Cancel, chontdng | dong nudc Max
dd) Chirc nang hoé&c giam thai gian diéu
nay khong hoé trg chinh tir 10 gidy dén 3
nau. phut, sau dé chon

Preset (Cai dat
sén)

Bat nguodn, dén Start /
Cancel sang. Nhan
Preset, ban co thé tang
hoéc giam thai gian 10
phut cho méi lan nhan
vao "+" hodc "-", thdi
gian sé tang hodc giam
nhanh choéng (gitra 10
phut va 24 gid). Sau d6
chon chiric nang yéu
thich ctia ban va nhén
Start / Cancel. B6 hen
gid sé dém ngudc va
chic ndng sé tu dong
chay sau khi b6 dém
thai gian vé 0.
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CHU'GNG VI-
CACH SU' DUNG VA QUY TRINH

1. bat vat lieu dai 3cm vao
binh, sau dé thém nudc,
chuy khéng thém qua
nhiéu hodc qué it nudc.

L _I1
4.Chon chﬁéng ban
mudn sau dé nhan vao nut
Start/Cancel, chudng trinh
b3t dau. May sé tu dong van

2.Pong nap, can chinh vi

tri khdp ndi va cé dinh
binh vao dé dong ca

5. Sau khi may hoat déng
xong, may sé phat ra tiéng
"Bip" cho biét chuang trinh
da hoan tat, ban cé thé rut

A-96

3. Bat ngudn Ién, den bao séng va
nh&n nut Start/Cancel

6. Khi do sup, gitr mét
chan dé cua may, tu tu
thdo binh va dat 1én ban,
sau dé md nap.

hanh trong thai gian cai dat.  phichcamra.  — (Can than hap khi md nap

%ﬂal dé tranh bi bong)
‘|| L_‘J'-LI (Be careful to steam
— Im; h when opening the cover
]E [f'_—‘_jﬁ\ to avoid being scalded)
| |
K |
i

GHICHU

1. Phai chon phim chirc nang phu hgp, néu khong doé udng sé bi giam huang vi hoac khong ché bién
dung cach. Nghiém trong han, né sé tran hodc chay sém.

2.Vibinh cé chifa tin hiéu phéat hién, khéng 1ay binh ra trong qua trinh lam viéc, néu khéng béo hiéu sé
khéng hoat dong.

3. Vilap rap binh cé thé ngén nglra thuong tich cho ngudi, khédng nén thao binh trong qua trinh 1am
viéc, dé tranh bi bong hoac lam hong may.

CHU'GNG VII-
k) -
BAO TRI
1. Trudc khi lam sach, phai rat phich cdm ra.
2. Khi vé sinh binh, hay can than Iudi dao sac bén tranh bi thuong.

3. Khdng lau may bang hda chat, chang han nhu con.
4.Khong cho truc ti€p dé dong ca vao trong nudc hodc chat 1dng khac.
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5. Khi cd can kho lam sach, hay ngdm né véi nudc am, sau do str dung miéng bot bién cha sach va rifa vdi
nudc sach.

6. Khong dat san pham & nai cao hoac dudi ap luc, cling trdnh xa cac nguon Itfa va nhiét.

7. Trudc khi lam sach, xin vui long chd@ binh ngudi trénh bi bong.

8. Sau khi lam sach, str dung khan kho dé lau nudc trén dé dong ca va day nép, sau dé dat no vao diéu kién
théng gid.

HINH ANH

am e

th%i
X

CHUONGVIlI-
PHANTICH SU' CO

Sy co M6 ta nguyén nhan Cac giai phap
Man &n ché bién bi hdng Dién 4p thap S dung mot bé diéu chinh dién ap
Qua nhiéu nguyén liéu Thuc hién theo tiéu chuan dé do
lugng nudc hodc thuc pham.
Thi€u nudc Thuc hién theo tiéu chuan dé do

nudc hodc thuc pham.

Lap lai canh bdo 4 tiéngva | Cac mach md nhiét dién trd hodc | Gui dén trung tdm bao hanh gan
bdo hiéu E1 mam nhiét khong hoat déng. nhat.

Lap lai canh bao 4 tiéngva | Bao vé qua nhiét. Nguyén nhan co | Thuc hién theo tiéu chuan do
bdo hiéu E2 thé: nguyén liéu qua nhiéu hodc | nudc hoac thuc pham.
nudéc qua muc.

Tranra Qua nhiéu nudc hodc nguyén liéu. | Thuc hién theo tiéu chuan dé dat
mot s6 nudce hodc thuc pham.

Chay Nudc qua muc hodc nguyén liéu | Thuc hién theo tiéu chuan dé do
qua muc nudc hodc thuc pham.
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VA® BEP

Khdm phi céng thie ndu an da dang véi
situ UNc buncg . VAO BEP”

7/ Hang ngan cong thiic ndu an
vdi hinh anh va video sinh dong.

@ Trai nghiém thu vi

cho nhifng ai yéu thich nau an.

@ Cong thir'c ndu an day hap dan
va dé dang thuc hién.

@ Dé dang st dung

va tra clfu mén an don gian.

Tai ngay tai CH Play hodc App Store ;'. :

# Available on the
¢ App Store

TAI APP NGAY HOM NAY
PE CHUNG TOI VAO BEP CUNG BAN!



’ - T
@ TAI SIEU UNG DUNG “VAO BEP”

VA® BEP VE PIEN THOAI MIEN PHI

Budc 1: Vao CH Play hodc App Store

trén dién thoai di dong cua ban.
Budc 2: Tim kiém

"Vao Bép Cung Ngudn Séng Viét".

g

Budc 3: Tai Siéu 'ng dung Vao Bép
vé dién thoai mién phi.

Budc 1: Dang nhap Ung dung Zalo hoac
cac Ung dung check QR code.

Budc 2: Quét ma QR code sau

»

Budc 3: Tai Siéu 'ng dung Vao Bép
vé dién thoai mién phi.

g

o TRUY CAP Siéu (ing dung VAO BEP dé xem cdac cdng thic
nau an co san.

o DANG NHAP dé Binh luén va Chia sé cong thiic v3i ban bé
va ngudi than ctia minh.

o DANG KY BAO HANH san pham nhanh chdng.

SIEU UNG DUNG VAO BEP

NAU AN DON GIAN HON BAO GIO HET
Website: www.dodunggiadinh.vn | Hotline: 1800 6977




TAI NGAY APP VAO BEP

X DANG KY BAO HANH
X CONG THUC NAU AN

H6 Chi Minh: S6 235-237 ng sé 9A, KDC Trung San, Binh Hung, Binh Chéanh, TP. HCM
Ha Noi: S6 109 Phd Trung Hoa, Phudng Yén Hoa, Quan Cau Giay, Ha Noi

HOTLINE MUA HANG: 1800 6977
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CHAPTERI-
SAFETY PRECAUTIONS

1. Please keep the plug and body dry.

2. Please don’t perform operations which not introduce in this manual, with the same
please don't disassemble or modify for the product, or it will affect product using.

3. Please don't touch for the blade because it is sharp, or it is easy for hurt yourself.
4. Power cord must have earth line. Please turn off the power before taking out the jar.
5. Please turn off power, then pull out of the plug if it is not use for the product.

6. Please keep the product out of children reach, and it can’t make the children use it
alone. In order to avoid to have an accident.

7. Please keep the power cord well, don’t processed, broken, pulled, arbitrarily twisted,
lengthened, or pressed by heavy objects, so as to avoid breakdown or accident.

8. Please send to the repaired centre or professional worker for repair if the power
cord has problem.

9. This product is high speed motor, the unsteady voice during the working process is
normal.

10. Please cut the prepared material into about 3cm before using.

11. Please keep away from fire, water and flammable materials during the working.

12. Please make the outside of jar and motor to be dry before using, in order to avoid
electric leakage.

13. When making hot drinks, Please keep the waterlines itis it is show on the jar, not
less or more, otherwise it will cause scorch or raw.

14. During the hot working of product, please be carefully for the spout steam and hot
splashed, and don’t open the body cover.

15. Please keep the coupler, mushroom dry and clean before again using.

CHAPTERIII-
MODEL INTRODUCTION
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Model Voltage/ | Capacity | Motor | Heating Function
Frequency Power | Power

A-96 220V/50Hz | 1.75L 800W | 800W | Soy bean milk, Paste, Porridge,
Fruit, Vegetable, Soup,
Steam/Stew, Clean, Preset

CHAPTER III-PARTS AND FUNCTION

1. Cover: With sealing ring, and use with jar. Feed Cover

Cover

2. Jar: High borosilicate temperature

resistant glass with a heating device at the
bottom, use for cooking hot drinks. Tar ranele

3. Silicone Mat: Applies silicone material,

use to fixed the jug. Blade

4. Mushroom: Transport motor power.

5. Feed Cover: Use to dissipate heat and
Silicone Mat

make food well cooked. Coupler
6. Handle: Hold this position to take out M;::::';:'u
ju9- Body

Contral Panel

7. Blade: Use 6 leaf 3D stereoscopic wall
breaking knife to cut off materials.

Base
Anti-slip Mat

8. Coupler: The upper and lower coupler alignment connect.

9.Motor base: With shock-proof feet at the bottom, use to support the machine.

10. Water Lines: When making soybean milk or all kinds of other drinks, you should put the
soybean or other materials in the jar body and keep them between the marks.Please be
carefully hot and cold it has difference.

dodunggiadinh.vn v




A-96

CHAPTER IV-CONTROL PANEL AND
OPERATING INSTRUCTIONS

OPERATING INSTRUCTIONS

Start / Cancel

In the power standby state, select “Start/Cancel”,
then select your desired function, press the
"Start”, the program starts. During the working
process, if you press the " On /Off" again, it will be
stop and return to the power standby state.

Fruit Vegetable/ Sorbet

Turn on the power, the indicator light of “Start/-
Céncel” will light., Press the key of "Fruit Vegeta-
bles/Sorbet’ to choose "Fruit Vegetables/Sorbet”

function, then press "Start"”, The function of "Fruit
Vegetables/Sorbet" will start working. It will have
the alarms which remind the function will

automatic turn off .
Soup

Turn on the power, the indicator light of "“Start/Cancel” will light., Press the key of
"Soup’ to choose "Soup” function, then press "Start”, The function of “Soup” will start
working. . It will have the alarms which remind the function will automatic turn off .
Clean

Turn on the power, the indicator light of "Start/Cancel” will light. Keep pressing the key
of "Clean", it will work, and it will stop if you move your hand away.

Soy bean milk

Turn on the power, the indicator light of “Start/Cancel” will light., Press the key of "Soy
bean milk ' to choose "Soy bean milk " function, then press “Start”, The function of
"Soy bean milk " will start working. It will have the alarms which remind the function
will automatic turn off .
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Steam/Stew

1. Turn on the power, the indicator light of “Start/Cancel” will light. Press the key of
"Steam" once to choose "Steam" function, the digital indicator will show "00250",
then press “Start”, The function of “Steam” will start working. It will have the alarms.
which remind the function will automatic turn off .

2.If you press this key again, it will switch to the stew function and the digital indicator
shows "00010", then press "Start”, the ""Stew" function will start.

Paste

Turn on the power, the indicator light of "Start/Cancel” will light. , Press the key of
"Paste" to choose "Paste " function, then press “Start”, The function of "Paste " will
start working. It will have the alarms which remind the function will automatic turn off
Porridge

Turn on the power, the indicator light of “Start/Cancel” will light. , Press the key of
"Porridge” to choose "Porridge " function, then press "“Start”, The function of
"Porridge " will start working. It will have the alarms which remind the function will
automatic turn off .

Time / Speed

Turn on the power, the "Start/Cancel” lights up and press it, you can adjust the time by
press the key of “+"or"-". One press will increase or decrease 10 seconds, It will
automatic increase or decrease 10seconds by key-press on "+" or "-" fixedly. The time
is limited to between 10seconds and 3minutes. then select "Speed"”, you can "+" or "-"
from 1to 9 speed, finally press "Start", It will have the alarms which remind the func-
tion will automatic turn off .

Pre-set:

Before using product, press the key of " Pre-set" to choose pre-set function. According
to the needs, you can adjust the time by press the key of "+" or "-". One press will
increase or decrease 10 minutes. It will automatic increase or decrease 10 minutes by
key-press on "+" or "-" fixedly. The time range is between 10 minutes and 24 hours.
then choose any function as you like. After scheduled the time, it will decrease with
countdown. The selected function will run automatically when the timer goes to 0.
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CHAPTER V-RECIPES

Function

Materials

Steps

Remark

Fruit Vegetable/
Sorbet

Fruit Vegetable: Add
fruits and vegetables not
exceeding along 300g,
and add no more than the
minimum water level.
Sorbet: Put no more than
along 300g ice cubes,
add no more than 10
degrees pure water, water
and ice ratio is 1:3, also
can add other
condiments.

Turn on the power, the
"Start/Cancel" lights up
and press it, selecting
"Fruit Vegetables/Sor-
bet’, then press "Start”,
The function of "Fruit
Vegetables/Sorbet"” will
runs along 2 min then it
will have the alarms
which remind the
function will automatic
turn off .

If the water temperature is
high and exceeds 10
degrees, make it stopped
directly after the sorbet
function runs for 20s to
prevent the sorbet from
being water.

NOTE: If materials
excessive caused uneven,
you can restart the
function. But it's not
suitable for sorbet function.

Soup

(Fish/ Nutrition
soup...all kinds
of)

Fish Soup: Put no more
than along 300g of fish,
tofu, ginger, etc., and
keep the water between
the water lines.
Nutrition Soup: Add
radish, tomatoes,
mushrooms, etc., and the
total materials no more
than along 350g, and
keep the water between
the water lines.

Turn on the power, the
"Start/Cancel" lights up
and press it, selecting
"Soup", then press
"Start"”, the program
starts running along
30-40 min till it ends
automatically.

The water or materials not
exceed, prevent overflow or
affect the taste,

Not add materials during
the working process to
avoid being scalded.

Not cook for the second
time to avoid burnt.

Steam

You can use this function
to boil something, (Eg.
Eggs)

or cook by steam.
(Materials should be put
into the given basket).

Turn on the power, the
"Start/Cancel” lights up
and press it, press
"Steam/Stew’ twice and
the digital indicator
shows’'00250’, then
press "Start"”, the
program starts running
along 35 min till it ends
automatically.

Keep the water between
800ml and 1750ml while
boiling.

And put no more than
800ml water while cooking
by steam.

v dodunggiadinh.vn




A-96

corn or dried corn that
has been soaked in water
for more than 10 hours.
Add along 100- 150g, also
add rice no more than
along 20g.

Soy bean milk: Dried
beans or soaked
soybeans. Add along 80-
120g, also add rice not
exceeding along 20g.

"Start/Cancel” lights up
and press it, Selecting
"Soy bean milk”, then
press “Start”, the
program starts running
along 25-30 min till it
ends automatically.

Function Materials Steps Remark
Stew (Scented | Scented tea: Add rose, Turn on the power, the Keep the water between the
tea/ Syrup) jasmine, hawthorn, "Start/Cancel" lights up water lines.
medlar, etc., depending and press it, press
on your personal taste. "Steam/Stew’ twice and
Syrup: Add white fungus, |the digital indicator
jujube, lilies, etc., shows’00010’, then
depending on your press "Start”, the
personal taste. program starts running
along 80 min till it ends
automatically.
Soybean milk Corn juice: Use fresh Turn on the power, the The water or materials not

exceed, prevent overflow or
affect the taste,

Not add materials during
the working process to
avoid being scalded.

Not cook for the second
time to avoid burnt.

Paste/ Cereal
& Porridge

Paste: Rice, millet, and
other materials no more
than along 100g.

Cereal & Porridge: Lentils,
millet, corn kernels,
barley, red beans, broad
beans, sweet potatoes
and other materials no
more than along 150g.

Turn on the power, the
"Start/Cancel” lights up
and press it, selecting
"Paste”, then press
"Start"”, the program
starts running along
25-30 min till it will have
the alarms which remind
the function will
automatic turn off .

Materials not exceed,

especially including high
content of rice, starch, etc.,
the total amount not exceed
along 80g.

Not cook for the second

time to avoid burnt.
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Function

Materials

Steps

Remark

Time / Speed
(This
not support

function

heating)

Suitable for a variety of
materials

Turn on the power, the
"Start/Cancel” lights up
and press it, selecting
"Time", increase or
decrease the adjust-
ment time from 10
seconds to 3 minutes,
then select "Speed"”, you
can increase or
decrease 1to 9 speed,
finally press "Start”, the
program starts till it will
have the alarms which
remind the function will
automatic turn off .

Materials not exceed the
Max waterlines

Pre-set

Turn on the power, the
"Start/Cancel"” lights up.
Press Pre-set, and the
+/- of Time will shine,
you can increase or
decrease the time 10
minutes per hiton +or -,
and you can also keep
pressing + or -, the time
will increase or decrease
quickly(between 10
minutes and 24 hours).
Then choose your
favorite function and
press Start. The timer
will count down and the
function will run
automatically after timer
goestoO.
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CHAPTER VI-USAGE AND PROCESS

1. Put 3cm long materials
in the jar, then add water,
keep them between the
waterline, not too much or

less. —

4. Selecting your desired
function then press "start”,
the program starts

2. Close the cover, align
the coupler position and
fix the jug to the motor
base.

5.After the machine alarms
for 180s, indicating that the
programis completed, you
can pull out the plug.
-
[ h
T
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\
i

3. Turn on the power, the
"Start/Cancel” lights up and
pressit.

=k

J
.

6.When pouring the soup,
hold the motor base

with one hand, slowly
remove the jug and place bi_ |
iton the table, thenopen a

the cover. L=
(Be careful to steam when | . i

opening the cover to
avoid being scalded)

NOTE

serious, it will spill or scorch.

2. Since the jug contains a detection signal, do not take out the jug during the working process,
otherwise the alarm will not work.
3. Since the jug assembly can prevent human injury, do not take out the cover during the working
process, so as to avoid being scalded or damage machine.

1. Must selecting the suitable function key, otherwise the drink will be decreased the taste or raw. More

CHAPTER VII-MAINTENANCE

1. Before cleaning, must pull out the plug.
2. When cleaning the jar, please be careful to the sharp blade avoid being scratched.
3. Do not wipe the machine with chemicals, such as alcohol.

4. Do not wash the machine directly prevent water from entering the motor base.
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15. When the residue is difficult to clean, please soak it with warm water, then brush in the same direction

with a sponge, and wash out with clear water.

6. Do not place the product at a high place or under pressure, also keep away from fire and heat sources.

7. Before cleaning, please wait the jug cool avoid being scalded.
8. After cleaning, use a dry towel to wipe the water on the motor base and cover, then place it on the

ventilation condition.

DEMONSTRATION

A-96

CHAPTER VIII-MALFUNCTION ANALYSIS

Malfunction

Cause Description

Solution

Materials are not broken

Low voltage Use a voltage regulator

Materials excessive or exiguous | Follow the standard to put some
water or food

Water exiguous Follow the standard to put some
water or food

Repeat alarm 4 souds and
indicating E1

The thermistor open circuit or
heating plate does not work

Send to local service center

Repeat alarm 4 souds and

Over-temperature protection.

Follow the standard to put some

excessive

indicating E2 Possible Cause: materials water or food
excessive or water exiguous
Overflow Excessive of water or materials Follow the standard to put some
water or food
Burnt Water exiguous or Materials Follow the standard to put some

water or food
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