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CAU TAO CHI TIET SAN PHAM

NUt toc do
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Tru c6 dinh

Coi xay Lugi dao chinh
Ludi dao phu
Miéng dém

AC-15

No. Name

Function

1 NUt téc do

Diéu chinh téc d0 Iudi quay

cla may.

2 | Mb-to Cac bFJ pht';m dong ca/
chuyén doi,vv

3 | Népday DPay nép cai thuy tinh dé
bao vé an toan s dung.

4 | Céixay Chuta thuc pham.

5 Ludi dao chinh
Ludi dao phu

Xay thuc pham

6 | Trucddinh

C6 dinh vi tri lusi dao.

7| Miéngdém

C6 dinh may.

Ma san pham AC-15

Dién ap 220V -240V
Coéng suat 300W

Dung tich 2L

dodunggiadinh.vn v




AC-15

DAC TINH

® 1. Ludi dao ba chiéu hinh chir' S, tdi uu hda dé xay thit va rau.

= 2. Hailuachon véicong tac toc dd cao va thap cho huong vi tot hon va st dung an toan
hon.

= 3.V3i cbi xay thép day, tét cho stic khoe, an toan va dé lau chui.

HU'GNG DAN SU DUNG

‘ CAC BUGC VAN HANH

1. Thédo bo phan chinh va nap day, dat c6i xay vao miéng dém chéng trugt dudi
than céc.

2. LAy ndp dao bang nhua dung dé bao vé Iudi dao ra.

3. Dam bao Iudi dao dugc dat chinh xac trén truc chinh & gitra than coc.

4. D&t thirc 3n vao (Tham khao so lugng thuc pham/ bang thai gian xay).

5. Thuc pham dugc thém vao khong dude vugt qua gidi han clia vach chia ty 1€ téi
da cuathan coc.

6. Dong nap, sau do dat than chinh 1&n nap, kiém tra xem no co G vi tri tét khong,
dam bao thiét bi chinh dudc 1ap dat véi ludi dao va ndp & dang vi tri.

7.Cam dién va bat nguon.

8. Gilr than chinh bang tay va nhan cong tac. May bat dau hoat dong. Nha cong
tac, may ngling chay (tham khao s6 lugng thuc pham/ bang thdi gian xay).

9. Sau khi may nging chay, vui long khong thdo than chinh ngay lap tic. N6 g& bd
sau khi lugi dao ngirng quay va rdt phich cam.

10. M& nép, 14y ludi dao ra trudc roi |1y thiic an ra.

1. Lu®i dao rat sic. Can than khong cat tay hodc cac bo phan khac khi thdo no ra.
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AC-15

‘ BANG THAM KHAO LUGNG THUC PHAM VA THOI GIAN HOAT DONG ,

Thuc S0 lugng Thai gian xay toida | Luuy

pham

Thitheo | <300g (catthanh 30 gidy Can loai bd da, xuang
tirng miéng nho va gan, sif dung
khoang 2cm) cong tac téc do cao.

Thitbo | <3009 (c’étthénh 30 gidy Can loai bd da, xuang
tung miéng nho va gan, strdung
khoang 2cm) cong tac téc dé cao.

Toi 300g 15 giay SUr dung cong tac tdc do thap

Ot 300g 15 giay SU dung cong tic téc do thap

Carét <300g (cat thanh tirng A . L
migng nho khodng 2cm) 15 giay SUr dung cong tac téc do thap

Rau 300g 15 giay SU dung cong tac téc do thap

XU'LY SU'Co
Su' cod Nguyén nhan Khac phuc

Khdéng hoat dong
sau khi bdm cong tac.

Phan nap day chua
dudc day kin.

Kiém tra lai phan nap day.

Lu@i dao ngiring quay
trong khi dang
hoat dong.

1. Dién dp quéa thap.
2.Qué tai dong cdva

dirng tu dong dé bao vé.

1. Kiém tra dién ap.

2. Dé nghi ngling stf dung may
xay trong 30 phut trudc khi
khdi dong.

Mb-td cé mui trong
lan st dung dau tién.

Binh thudng.

Né&u van con mui héi sau nhiéu
lan st dung, vui long dén trung
tdm bao hanh dé kiém tra.

Rung déng bat thuong
ho&c quéa on ao

1. Tru c6 dinh luGi dao
khéng dung ché.
2.San pham dugc dat
khong on dinh.

3. bién &p qua cao.

4. Qué nhiéu thuc pham.

1. LAy thirc &n ra, va diéu chinh
tru co dinh.

2. Dat san pham on dinh.

3. Kiém tra xem dién ap c6 qua
cao khong.

4. 3t nguon va lay bdt thuc pham.
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LUUY

1.San phdm nay han ché sl dung dé ché bién thuc pham ciing han, chang han
nhu: thit v8i xuang va da, hat ca phé, cac loai hat hodc thuc pham déng lanh.
2.C&am van hanh may xay trong hodc st dung qua tai. CAm st dung dién khi san
pham chua dugc cai dat hoan toan.

3. Khéng lién tuc s dung han 30 gidy. Néu van con thuc phdm, can cho may nghi
2 phut dé tiép tuc st dung ti€p theo. Khi phai hoat dong trong mét thai gian dai
khién nhiét d6 vuagt qua gidi han, bd diéu chinh nhiét sé tu ddng ngéat két néi. Bong
ca sé tu dong tra lai hoat dong binh thudng sau khi lam mat (khoang 30 phut).

4. Trudce khi st dung, vui long kiém tra xem dudng day dién va cac b6 phan khac
c6 bi hdng khong. Phich cdm phai dudc rat ra sau khi str dung.

5. Khdng dat than chinh trong nudc hodc chat long khéac; cting khéng dugc rira
sach bang nudc hodc chat 16ng khac. Khan uét co thé dude st dung dé lau chui
phan than chinh.

6. Khi san pham khong dudc sif dung trong mot thai gian dai, vui long 1am sach va
dat nd vao hop déng goi. Bat & noi kho rao, thoang khi dé chéng am.
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TAI NGAY APP VAO BEP

X DANG KY BAO HANH
K CONG THUC NAU AN

H6 Chi Minh: SG 235-237 Budng s6 9A, KDC Trung San, Binh Hung, Binh Chanh, TP. HCM

Ha Noi: S6 109 P rung Hoa, Phudng Yén Hoa, Quan Cau Gidy, Ha Noi
HOTLINE MUA HANG: 1800 6977
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More infomation at www.facebook/nguonsongvietstore
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AC-15

PRODUCT DETAILS
STRUCTURE
No. Name Function
Speedswitch (Quick, Slow)
Speed Control product switch and
1 .
switch running speed of motor
Major parts,inner with
2 Motor motor/
Bladefixer switch parts, etc.
Viceblade Cover on the grinding cup to
Bow| —— . 3 Cover
Majorblade protect use safety
Mat
4 Bowl Hold food
Technical Parameters Major blade | Grind food of meat kind and
5
Vice blade vegetable.
6 Blade fixer Fix the position of blade
7 Mat Anti-slip for the machine.
Product name Chopper
Product model AC-15
Rated voltage 220V -240V
Rated frequency 50Hz /60Hz
Rated power 300W
Capacity 2L
Rotating speed 22000 RPM/min
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AC-15

CHARACTERISTICS

® 1. Three-dimensional four blade in S-shape, better for grinding meat and vegetable;
2.Two choices with high and low speed switch. Free control grinding degree. Taste

= petter and use safely;

= 3.With thickened stainless steel bowl, healthy, safe and easy to clean;

PRODUCT USAGE

‘ OPERATION STEPS |

1. Remove the main unit and cover, place the cup body in a smooth plate, and then
place the anti-slip mat under the cup body.

2. Take the plastic knife cover used to protect the blade out.

3. Guarantee the blade is accurately placed on the spindle at the center of cup body.
4. Put the food in (Refer to food quantity / working hour table).

5. The added food shall not exceed the upper limit of the maximum scale line of the
cup body.

6. Close the cover, then put the main unit on the cover, check whetheritis in a good
position, make sure the main unit is installed with the meat cutter and the coverin
correct position.

7.Plug in and turn on the power.

8. Hold the main unit by hand and press the switch. The machine starts to work.
Release the switch, the machine stop running. (refer to food quantity/ working hour
table)

9. After the machine stops running, please do not remove the main unit immediate-
ly. It can be removed after blades stop rotating and pull the plug.

10. Open the cover, take the meat cutter out first and then take the food out.

11. Meat cutter is very sharp. Be careful not to cut your hands or other parts when
removing it

12. Do not process liquids or food higher than max line, so not to cause the possible
leakage.
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A FOOD QUANTITY/WORKING HOUR TABLE,

AC-15

Food Quantity The longest cutting| Remark
and mixing time
Pork <(300g (Cut into small| 30 sec Need to remove skin,
pieces of about 2cm) bone and tendon, use
high speed switch
Beef <3009 (Cut into small | 30sec Need to remove skin,
pieces of about 2cm) bone and tendon, use
high speed switch
Garlic 300g 15 sec Use low speed switch
Chili 300g 15 sec Use low speed switch
Carrot 300g (Cutinto small | 15 sec Use low speed switch
pieces of about 2cm)
Vegetable| 300g 15 sec Use lowspeed switch
SHOOTING

Failure description

Causes analysis

Remove failures

Doesn't work after
power on

The cover is not placed
completely

Cover it completely.

Grinder stop running
during use

1.Voltage is too low;
2.Motor overloads and
stops automatically for
protection

1.Check the voltage;

2.Suggest placing the grinder
for 30 min before start it.

Motor smells bad at
first several use

It is normal for the motor
being used for the initial
time

If there is still bad smell after
more times use, please to the
maintenance station
forinspection.

Abnormal vibration
or too noisy

1.Blade rack is not in
place;

2.Product is placed
unstably;

3.Voltage is too high;

4.0verload food.

1.Take the food out, and
placethe rack in pogion.
2.Place the product stably.

3.Check whether the voltage
is too high.

4.Turn off the power and take
the excess food.
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AC-15

CAUTION

1. Do not use a power source other than AC 220-240V. Use sockets of 6V or higher
separately.

2. This product cannot used to process harder food, such as: meat with bones and
skin, coffee beans, nuts or frozen foods.

3. Check the blade in a right position before adding the food.

4. Do not use the grinder without transparent cover.

5. Forbid operating empty grinder or use overloaded. Forbid using in electricity
when product isn’t installed completely.

6. Press the switch once to operate the product during each use.

7. Do not continuously use over 30 sec. If do, 2min rest is required for next use.
When the load runs for a long time causing temperature beyond the limit, the
thermostat will disconnect automatically. The motor will automatically return to
normal operation after cooling(about 30 minutes).

8. Before use, please check whether the power line and other parts are damaged.
The plug must be pulled out after use.

9. Do not place the main unit in water or other liquid; also do not rinse it with water
or other liquid. Wet towel can be used to wipe the main unit.

10. The product should be stored in a place not accessible to children. Do not allow
people with physical/sensory or mental disabilities, or lacking relevant experience
(including children) to use or play with the product.

11. When the product is not used for a long time, please clean it and put it in the
packing box. Place in a dry, ventilated place to prevent moisture.

12. THE BLADES ARE SHARP - HANDLE WITH CARE .
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DOWNLOAD APP VAOBEP

K WARRANTY REGISTRATION
% COOKING RECIPE

Ho Chi Minh: 235-237 Str. 9A, Trung Son Residential Area, Binh Hung Commune, Binh Chanh Dist., HCMC, Vietnam

Ha Noi: 109 Trung Hoa Str., Yen Hoa W., Cau Giay Dist., Ha Noi, Vietnam
HOTLINE: 1800 6977




