HUONG DAN SU’ DUNG
MAY XAY SINH TO

Model No.: TB-6680A

Vui léng doc ky Hwéng dan trwée khi str dung.




Cac thanh phan ciu tao:
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8. bé

9. Cbi xay hat

. Cbi thay tinh

10.Dé cbi xay hat

4. Lwdi dao

11.N&p

5. Dé gitr cbi thay tinh

12.Céi xay sinh tb di dong

6. Nut diéu chinh

13. Bé cbi xay di dong

7. Nut chirc nang




Bién phap bao vé quan trong:

Khi st dung céc thiét bi dién, d& gidm nguy co hda hoan, dién giat hodc
thwong tich cho ngwoi, phai ludn tuan thd cac bién phap phong ngtra va
canh bao an toan co ban nhw sau:

CANH BAO:

Céc lwdi clia dao rat sic bén. Than trong khi st dung!
Vui long doc ky tat ca cac hwéng dan.

1. Dé bao vé chdng dién giat, khdng d&t day nguén, phich cdm hoéc thiét
bi trong nwéc hodc bat ky noi dm wét nao khac.

2. Tré em chi lai gan hodc st dung thiét bi khi c6 sw giam sat.

3. Thiét bi nay khéng nhdm muc dich st dung cho nhitng ngudi bi suy
gidm kha nang thé chét, giac quan hoac tinh than, hoc thiéu kinh nghiém
va kién thirc (bao gdm ca tré em), trir khi cé hwéng dan s dung béi mot
ngwdi chiu trach nhiém vé sy an toan.

4. Rut phich c&m khai 6 cdm khi khéng st dung va trwdce khi vé sinh.

5. Khéng van hanh bét ky thiét bi nao véi day hoac phich cdm bi héng
theo bt ky cach nao.

6. Céac phu kién khéng dwoc nha san xuét huwéng dan s dung cé thé gay
ra sw cd khi st dung. Vi sy an toan ctia minh, vui ldng chi s dung céc
phu kién va phu tung thay thé chinh hang phu hop véi thiét bi.

7. Khéng sr dung ngoai troi.

8. Khéng treo day dién qua mép ban hodc mat quay. Khéng dé day ngudn
tiép xuc véi cac bé méat néng.

9. Khong dat thiét bi trong khu vre ¢ khi gas néng hoac bép dién, hodc

trong 10 swéi.

10. Thiét bj nay chi st dung trong gia dinh. B4t ky muc dich s& dung
thwong mai, s dung khéng phu hop hodc khéng tuan thi cac huwéng dan,
nha san xuét khéng chiu trach nhiém va bao hanh khéng con gia tri.

11. Khéng s dung thiét bi néu bat ky bd phan nao bj hédng hodc day
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ngudn hodc phich cadm bj hang.

12. Bam bao rang nap thay tinh da dwoc lap chac chan trwdc khi van
hanh thiét bi.

13. Khéng cho nguyén liéu vao céi thay tinh bang tay khi may dang chay.
Luén st dung thanh day thirc &n.

14. Nhirng Iwdi dao sac bén. Can than khi st dung. Luén dé xa tdm tay
tré em.

15. Khéng bao gi¢ thdo nép cho dén khi dao dirng han.

16. Thiét bi nay dwoc st dung dé ché bién sb lwong vira dd. Khong vuot
qua sb lwong ghi trong huwéng dan s dung.

17. Khéng st dung thiét bi dé tron cac nguyén liéu cé tinh két dinh.

18. Khéng st dung thiét bi cho muc dich khac ngoai hwéng dan st dung.
19. Vi sy an toan cla ban, thiét bi nay tuan theo céc tiéu chuén, quy dinh
va chi thi cta thiét bi vé Dién ap thap, Twong thich Dién tir, M6i trwong,

V.V.

LUU Y HUONG DAN!

CAI BDAT VA VAN HANH

Trwéce khi st dung 1an d4u, hay lam sach tat ca cac phan cla thiét bi.
Ghi chu:

« Khi cdm dién vao thiét bj, cac vong chi bdo ctia 3 nit chirc ning sé nhap

nhdy mau xanh lam. Sau khi lo thiy tinh dwoc cd dinh, dén sé ngirng
nhap nhay va tiép tuc sang.
« NUm véan khéi déng cho phép st dung tbc d6 theo tirng bwéc tir cong
suéat nhd dén coéng suét 16N nhét.
« Xoay nim khé&i dong dé diéu chinh tbc do, cac nat chirc nang khong thé
hoat dong trong thoi gian ngwng tam thoi va den chi thj tat.
* Ba nat chire nang tham khao:

* Nhdi * Xay nhuyén da * Xay sinh td
« Khi str dung nut chirc nang, cé thé thay dbi cac nut tly theo nhu cau.
Bén canh dd, c6 thé sir dung nim khé&i dong dé diéu khién téc do. Néu

vay, ban khdng thé st dung cac nut chirc nang trong théi gian tam nguwng.
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« Dung tich cbi Ién thay tinh 1a 1.5L.
Cach str dung cdi thuy tinh

1. Cho nguyén liéu vao céi thay tinh.
2. Day nap lo va déng chat

3. bat céc dong vao nép cbi

4. Chon téc dd6 bang cach xoay num diéu khién hodc nhan nut Chon
nhanh.

Lwu y: Khong dé thiét bi hoat dong lién tuc hon 1 phat.

Dé thiét bi nguoi xudng nhiét dd phong trwéc khi tiép tuc van hanh thiét bj.

Str dung cac nut chirc nang

Xoay num kh&i dong dén vi tri BAT, sau d6 nhan nut tuy theo nhu cau.
+ Chirc ndng nhbi

Thiét bi chay khi nhan “Pulse” va ngirng hoat déng khi nha nit. Khi nhén

nat “Pulse”, gitk nhan lién tuc cho dén khi thywe phdm dwoc ché bién xong.
+ Chirc ndng nghién da

Khi ban nh&n nat nay, may sé& chay trong ché dé cai dat 30 giay.
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« Chirc nang sinh tb
Khi ban nh&n nat nay, may sé chay véi 90% céng suét trong 1 pht.

Nhén xét:

* Nut nhan, dén chi dinh sang lén theo chirc nang twong ng.

* Thiét bi s& tw dong dirng khi hoan thanh chwong trinh cai dat trudc sau
khi ban nhan nut “Da xay” hodc “Sinh t6”.

* Nhan nut chirc nang “Da xay” hodc “Sinh t&” dé khéi dong thiét bi, nhan
lai nut nay trwde khi chwong trinh cai dat trwdc két thuc dé dirng chwong
trinh. Thiét bj s& chuyén sang trang thai chd. Khi d6 cac vong bao cia 3
nat déu sang

Db annhd

« Cat thirc &n thanh tirng miéng nhd, thém mot it nuwéc dung (thit hodc rau)
va trén céc thanh phan bang bot. Dé tron thwe phdm da tron, xoay nim
kh&i dong cho dén khi thwc pham dat dwoc két qua mong muén.

« Cét trai cay thanh tirng miéng nhd, thém mét it sira, nwéc hodc nuwéc
tréi cay va tron déu cac nguyén liéu. Dé tron déu thwc phadm, xoay nim
kh&i dong hodc nhan nat “Sinh t6” cho dén khi thwe phdm dat dwoc két
qua mong muén.

Vé&i Céi Tritan (cbi xay di dong)

+ D4 nguyén liéu vao va day nap céi tritan (Hinh 4), sau d6 d&t céi tritan
vao than may (Hinh 5) va quay theo chiéu kim ddng hé (Hinh 6).

+ Cam dién thiét bj va xoay num khéi dong dén toc d6 xay mong mudn.

« Khi két thuc qua trinh xay, xoay num kh&i déng sang vi tri TAT, rut phich
cém cua thiét bj va doi cho dén khi cac céanh dirng hoan toan.

« LAy cbc trintan ra va mé nép, sau d6 dd nguyén liéu ra ngoai.

Vé&i cbi xay hat

+ D4 nguyén liéu vao va day nép cbi xay (Hinh 7), sau dé dat cbc May xay
vao than may (Hinh 8) va quay theo chiéu kim déng hd (Hinh 9). Nang cbi

xay hat dé kiém tra xem né c6 khéa hay khéng.

+ C&m dién thiét bi va xoay nim kh&i dong dén téc d6 xay mong mudn.
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« Khi két thic qué trinh chuan bi, xoay num kh&i dong sang vi tri TAT, rat
phich cdm cua thiét bj va doi cho dén khi cac canh dirng hoan toan.
« Thao cbi xay va mé& nap, sau dé db nguyén liéu ra ngoai.
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A THAN TRONG:

Théi gian xay téi da cho méi lan s dung lién tuc khéng qua 1 phut . Néu
thwe pham can dwoc ché bién trong hon 1 phat, hay chay thiét bi bang
nat nhdi va cho phép tam dirng 10 giay.

A THAN TRONG: Khong d& may chay khéng
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& THAN TRONG: Khéng cho nguyén liéu néng vao binh. Bé thuc

pham ngudi vai phat truwdc khi ché bién.

& THAN TRONG: Truéc khi thuwdng thirc d6 an, phai kiém tra cac
thanh phan duwoc tron déu hay chua.

Néi chung:

Dé c6 két qua t6t hon: dam bao rang lwong nguyén liéu bao phia day du
lwdi dao trwde khi xay/tron thue pham cirng.

Sau khi str dung may xay

1. Ngat két ndi ngudn dién tr 6 cam.

2. Thao nép (cung véi cde do lweng) khai binh.

3. Théao cbi (cung v&i bod lwdi dao) khdi phan dong co.

4. Théo giao dién bod phan 1ap rap ludi dao khdi day binh.

Lwu y: Ludn vé sinh cac bo phan cé thé thao rdi ngay sau khi st dung
Lwu y: Nén cét thit hodc cac thuwc phdm khac thanh nhiéu miéng nhdé hon
trwéde khi cho vao hi. Khéng van hanh véi sé lwong 1én thuwe phdm cung
mét Iuc.

Vé sinh may

Ludn lam sach céc bd phan cé thé thao roi ngay sau khi st dung
Lwu y: Hay can than khi vé sinh may. Tranh cham vao lw&i dao séc bén!

1. Ngét nguén dién khéi ngudn cung cép chinh.
2. Théo roi tt ca cac bd phan cé thé thao roi truwdc khi vé sinh.
3. Lam sach tat ca céac bd phan cé thé thao roi trong nwéc dm véi nwée

rira bat.
4. S dung Vvai khé dé lau phan than chinh.

THONG SO KY THUAT

Dién ap: AC 220-240V ~ 50 / 60Hz
Cong suét dinh mirc: 800W

cépil  [O]




Ky hiéu nay thé hién khong nén dwoc virt thiét bi cing

v&i cac chét thai gia dinh khéng ding noi quy dinh. Dé

ngdn chin tac hai cé thé xay ra déi véi moi trwong

B hoic stirc khde con ngwoi tir viéc xtr ly chat thai khéng
dwoc kiém soat, hay tai ché ching mét cach cé trach nhiém dé thac
day viéc tai str dung bén virng cac ngudn nguyén liéu. Pé tra lai thiét
bi da st dung cua ban, vui ldng s dung hé théng tra lai va thu gom
hoic lién hé vé&i nha ban 1é noi san pham dwoc mua. Ho cé thé lay

san pham nay dé tai ché an toan vé&i méi trwong.

KHUYEN CAO SU’ DUNG CHO CAC NUT CHU'C NANG

Nut chire . X R Mirc str dung Thoi gian
S dung/ Thanh phan .
nang toi da van hanh

Db ubng lanh / Cocktail 1.5L

Sira lac va dd udng tir stra 1.2L
Sinh t&

D4t trai cay twoi va mot sé

Sinh t chat 1éng (bao gdm sia
chua, stra va nwdc trai cay).
Sau do thém da hoac thuc
phdm déng lanh (bao gém
trai cdy dong lanh, nwdc da

hoac kem).

Nhan nat “Xay d&”. Su thay
ddi téc do trong qua trinh,
duwoc chwong trinh thiét 1ap 200g (10 vién
trwéc, la binh thuwong. Dé da nho)
lam sinh t6 tlr nwéc trai cay

dong lanh.




Rra sach céi thay tinh bang
nwéc 4m béng cach nhéan
“Nhéi” trieéie khi lam sach.
Dé c6 két qua tét hon trong
I&n st dung sau nay, nén lam

sach va lau khé binh pha

trwére khi l3p rap lai.

500ml nwdc Am

XLY sU co

Van dé

Nguyén nhéan

Giai phap

Thiét bi khong hoat
doéng sau khi bat ngudn
va khéi dong thiét bj.

Thiét bi khong
hoat déng.

Dam bao rang thiét bi dwoc két
néi t6t véi 6 cdm dién trén
twdng phu hop. Pam bao réng
6 cdm dién trén twong dang
sbng bang cach két nbi dén.
Sau khi bat ngudn, dén bao sé

séng.

Céi thay tinh chua
dwoc lap dat t6t va
khéa an toan.

L&p d&t binh ding nhw hwéng

dan van hanh.

bong co bi qua nhiét.

bao vé tranh bj chay.

May tw dong ngét dé

Ngirng hoat déng va dé ngudi
trong khoang 30 phut.

Lw&i dao bi tat

Ngay lap tic tdt may va ngat
ngudn thiét bi. Sau d6 thao bd
cac vat can. Cat nhd cac

nguyén liéu trrdc khi xay.




C6 mui khé chiu phat
ra t&r b6 phan dong co
trong vai 1an st dung

dau tién.

Binh thuong déi véi
viéc st dung thiét bj
l&n dau.

Néu van con mui khé chiu sau
nhiéu lan st dung, vui long lién

hé v&i nha cung cap.

bong co hoat déng

batdung.thwong hoac

c6 tiéng &n la.

Thiét bi khéng duwoc
dat trén bé mat chac
chén, béng phang va
4n dinh. Hodc chan

cao su chwa dwoc 1ap
dung.

Dat thiét bj trén bé mat chéc
chan, bang phing, &n dinh va
khé rdo hodc 1ap rap moi chan

cao su.

Dién ap cao hoac

khong én dinh

Kiém tra dién ap va s dung

ngudn dién &n dinh.

Lw&i dao bi ldng

Lién hé v&i Nha cung cip hoac
yéu cau hdé tro tr Trung tam

dich vu khach hang.




INSTRUCTION MANUAL
TABLE BLEND

Model No.: TB-6680A

Please read the manual carefully and keep it well for further reference.




PARTS OF THE APPLIANCE
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DESCRIPTION :

. Measuring Cup 8. Base

. Lid 9.Grinder

. Glass Bowl 10.Blade with Knife holder
. Blade 11.Lid

. Glass Bowl Holder | 12.Portable cup body

. Start Knob 13.Blade with Knife holder
. Function Button




IMPORTANT SAFEGUARDS

When using electrical appliances, in order to reduce the risk of fire,
electric shock, and/or injury to persons, basic safety precautions and
safety warnings should always be followed as below:

WARNING: The blades of the knife are extremely sharp. Handle

them with caution!

Please read all instructions carefully.

1. To protect against electric shock, do not place the power cord,
the plug or the appliance in water or any other liquid.
Close supervision is necessary when any appliance is used by
children or near children.
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 instructions
concerning use of the appliance by a person who is responsible
for their safety.
Unplug from outlet when not in use and before cleaning.
Do not operate any appliance with a damaged cord or plug if the
appliance has malfunctioned or has been damaged in any
manner.
Accessories not recommended by the manufacturer may cause
malfunction. For your own safety, please only use the original
accessories and spare parts that are suitable for your appliance.
Do not use outdoors.
Do not hang the cord over the edge of table or counter. Do not
make the power cord contact with hot surfaces.




Do not place the appliance on or near hot gas or electric burner,
or in a heating oven.

. This appliance is for domestic use only. Any commercial use,
inappropriate use or failure to comply with the instructions, the
manufacturer takes no responsibility and the warranty is no more
valid.

. Do not use the appliance if any part is broken or the power cord
or the plug is damaged.

. Make sure that the glass lid is securely locked in place before
operating the appliance.

. Never put ingredients in the glass jar by hand when running the
appliance. Always use the food pusher.

. The blades are sharp. Please handle carefully. Always keep the
knife out of reach of children.

. Never remove the lid until the knife stops completely.

. This appliance is used for processing small quantities. Do not
exceed the quantity indicated in the instruction manual.

. Do not use the appliance to mix glutinous food or substance.

. Do not use the appliance for other than intended use.

. For your safety, this appliance conforms to the appliance
standards, regulations and directives of Low Voltage,
Electromagnetic Compatibility, Environment, etc.

SAVE THESE INSTRUCTIONS!

INSTALLATION AND OPERATION

Using Your Appliance
Before first use, clean all parts of the appliance.

Notes:
» When plugging in the appliance, the indicator rings of 3 function




buttons will be flashing blue. After the glass jar is fixed, the lights will
stop flashing and keep on.
* The start knob allows you to use step-less speeds from mini power
to max power.
* When you use start knob for your speed control, the function
buttons can not work in the meantime and their indicators are off.
* Three function buttons for your reference:

* Pulse * Ice Crushing * Smoothie
* When you use the function button for your food, you can change the
buttons basing on your need. Besides, you can use the start knob for
speed control. If so, you can not use the function buttons in the
meantime.
» The working capacity of the glass jaris 1.5L.

How to use the glass jar

1. Place the ingredients in the glass jar.
2. Place the lid on the jar and close it tightly.




3. Insert the measuring cup into the lid opening.
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4. Select the speed by turning the control knob or press the
Quick-select button.

Note: Do not let the appliance to operate more than 1 minute
continuously. Let the appliance to cool down to room temperature
before continue operating the appliance

Blending With Function Buttons

Rotate the start knob to the position ON, then press the button basing
on your need.

* Pulse Function

The appliance runs when pressing “Pulse” and stops working when
releasing the button. When you press button “Pulse”, you should
press it continuously until the food finish processing.

* Ice Crushing Function

When you press this button, the appliance will run with the program
for 30 seconds.

» Smoothie Function

When you press this button, it will work with 90% power for 1 minute.
Remark:

* The button you press, only the indicator ring of the button is lighted
accordingly.

* The appliance will stop automatically when it finishes the pre-set
program after you press the button “lce Crushing” or “Smoothie”.




* Press the function button “Ice Crushing” or “Smoothie” to start the
appliance, press the button again before the pre-set program finishes
to stop the program. The appliance will go to standby status. Then
the indicator rings of 3 buttons are lighted.

Baby Food

* Chop the food into small pieces, add some broth (meat or
vegetables) and mix the ingredients with pulses. To blend the mixed
food, rotate the start knob till the food reach the desired result.

» Chop the fruits into small pieces, add some milk, water or juice and
mix the ingredients with pulses. To blend the food well, rotate the
start knob or press the button “Smoothie” till the food reach the
desired result.

With Tritan Cup

* Pour in the ingredients and cover the tritan cup (Fig. 4), and then place
the tritan cup into the host (Fig. 5) and turn clockwise (Fig. 6).

* Plug in the appliance and rotate the start knob to which speed you
need.

* At the end of preparation, rotate the start knob to position OFF, unplug
the appliance and wait until the blades come to a complete stop.
*Remove the trintan cup and take off the lid, then pour out the
ingredients.

With Grinder Cup
*Pour in the ingredients and cover the Grinder Cup (Fig. 7), and then

place the Grinder cup into the host (Fig. 8) and turn clockwise (Fig. 9).

Lift the Grinder cup to check it is locking whether or not.

* Plug in the appliance and rotate the start knob to which speed you
need.

* At the end of preparation, rotate the start knob to position OFF, unplug
the appliance and wait until the blades come to a complete stop.
*Remove the Grinder Cup the and take off the lid, then pour out the

ingredients.
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&CAUTION: Maximum processing time for each continuous use

should not exceed 1 MINUTE. If the food need to be processed more
than 1 minute, run the appliance with pulses and allow intermediate




10-second pauses.

& CAUTION:DO NOT OPERATE THE APPLIANCE WHEN
EMPTY.

& CAUTION: Do not put hot ingredients into the jar. Allow the

food to cool down for a few minutes before food preparation.

& CAUTION: Before you eat or serve the blended food, please

always check the ingredients that might have not been blended
adequately.

In General:
For better results: please make sure that the quantity of ingredients
fully covers the blades before blending solid foods.

After using the blender

1.Disconnect the power from main supply.

2.Remove the lid (together with measuring cup) from the jar.

3. Remove the jar (together with blade assembly unit interface) from
the motor part.

4. Detach the blade assembly unit interface from the bottom of the
jar.

Note: Always clean the removable parts immediately after use
Note: It is recommended to cut the meat or other food into smaller
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pieces before putting them in the jar. Do not operate with large
quantities of food at one time.

Cleaning

Always clean the removable parts immediately after use

Note: Be careful when cleaning the parts. Avoid touching the sharp
blades!

1. Disconnect the power from main supply.

2. Disassemble all removable parts before cleaning.

3. Clean all removable parts in lukewarm water with dish-washing
liquid.

4. Use dry cloth to clean the main body.

TECHNICAL SPECIFICATION

Voltage: AC 220-240V~50/60Hz
Rated Power: 800W

Class Il @

This marking indicates that this product should not

be disposed with other household wastes throughout

the EU. To prevent possible harm to the environment
B  ,r human health from uncontrolled waste disposal,
recycle it responsibly to promote the sustainable reuse of
material resources. To return your used device, please use the
return and collection systems or contact the retailer where the
product was purchased. They can take this product for
environmental safe recycling.




RECOMMENDED USAGE FOR FUNCTION BUTTONS

Function
Button

Usage / Ingredients

Maximum
Recommended

Dosage

Processing

Time

Drink
(Smoothie)

Cold drinks / Cocktails

1.5L

Milk shake and dairy drinks

1.2L

Smoothie

Put fresh fruits and some
liquid (including yogurt, milk
and juice). Then add ice or
frozen food (including frozen

fruits, ice or ice cream).

60 seconds

Ice
Crushing

Press the button “Ice
Crushing”. The speed
change in the process,
pre-set by the program, is
normal. To make smoothie

from frozen juice.

200g (10 pieces
of ice cube)

60 seconds

Rinse
(Pulse)

Rinse the glass jar with warm
water by pressing “Pulse”
before cleaning. For better
results in the future use, it is
recommended to thoroughly
clean and dry the blending
jar before reassembling.

500ml of

warm water

20 seconds




TROUBLESHOOTING

Problem

Reason

Solution

The appliance doesn't
work after power on and
start the appliance.

The appliance is not

live.

Ensure that the appliance is
connected well to a suitable
wall power outlet. Ensure that
the wall power outlet is live by
connecting a lamp. After
power on, the indicator should
be lighted.

The glass jar has not
been installed well
and safety locked.

Install the jar correctly as
operation instruction.

The motor is
overheated. It stops
automatically for
protection to avoid
burnt.

Stop working and cool it down
for about 30 minutes.

The blades are
blocked.

Immediately turn off the
switch and unplug the
appliance. Then remove the
obstacle. Cut the big
ingredients into small pieces
before processing.

A terrible smell comes
from the motor unit
during the first several
uses of the new

appliance.

It is normal to operate
the new appliance for

the first uses.

If there is still a terrible smell
after multiple uses, please

contact your vendor.




The motor agitates, OR

there are unusual

noises.

The appliance is not
placed on a firm, flat
and stable surface.
Or the rubber feet

Place the appliance on a firm,
flat, stable, and dry surface or
make every rubber foot
installed well.

have not been

installed well.

High voltage or
unstable voltage.

Check the voltage and plug
the appliance in
stable-voltage outlets.

The blade is loose.

Please contact your vendor or
get help from the service
center.
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