AVA

Model: BL329

HUGNG DAN SU DUNG

MAY XAY DA NANG
Model: BL329

Vui long doc ky huéng dan st trude khi dung




I- CACLUUY CAN THIET KHI SU DUNG

DE str dung Mdy xay sinh t6 da ndng hiéu qua va an toan, Quy khdch vui long
doc tai liéu huéng dén st dung cdn than.

Il - CANH BAO

1. Doc ky hudng dan st dung trudce khi dung.

2. Trudc khi st dung, kiém tra nguén dién c6 thich hgp vai ngudn dién ghi
trén thiét bi hay khong.

3. Dé xa thiét bi ngoai tam tay cla tré em.

4. St dung thiét bi theo thai gian quy dinh, khdng nén chay qua tai hay van
hanh thiét bi khi céi xay rong.

5. Néu day nguodn bi hong khong dugc ty y thay thé ma phai gui dén nha
cung cap hay dai ly ban hang dé thay thé nham tranh nguy hiém.

6. Ludi dao rat sac, can than bi dt tay khi vé sinh hay thao lugi dao.

7. Ludi dao va c6i xay phai gan chat véi nhau bang gioang cao su, néu khéng
dé dan dén bi ro ri hay lam hong luéi dao.

8. Khong dugc st dung ludi dao truc tiép trén may ma khong co coi xay di
kém, ciing khong dugc cham vao cac b phan dang hoat dong clia may.

9. Khong dugc st dung thiét bi khi chua lay thiét bi ra khoi hop.

10. Truéc khi cdm dién, ddm bao khéng dugc dé ngon tay hay bat ky dung cu
khac vao trong céi xay.

11. Nhiét d6 ché bién thuc pham khéng dugc vuot qua 60°C.

Khéng dé may chay qua 1 phat lién tuc, ma phai tam nging doi cho dong co
ngudi ré6i méi st dung tiép.

12. Cong sudt ché bién thuc pham khéng dugc vugt qua 1000ml.

13. Mdy cé chuc nang bao vé qua nhiét, nhu qua néng trong qua trinh lam
viéc, mdy sé ngung hoat déng. Sau do, nén tat nguon, khong st dung cho
dén khi déng co ngudi han réi méi st dung tiép.

14. Khong tiép xuc véi cac bd phan chuyén déng ctia may dé tranh bi thuong.

Il - CAC BO PHAN CHINH CUA MAY




1 Nap coi xay thit 11 Coixay sinh td

2 LuGi dao xay thit 12 Ludidao ch{rthap
3 Coixay thit 13 Dé cbixay sinh td
4  Banhrang 14 Coixay kho

5  Thanmay 15  Lu6idao phang

6  Num M&/Tat 16  DEé c6i xay kho

7  Démay 17 Thanh day

8 Nap

9  Nap céixay sinh to

10 Ludiloc

IV-THONG SO KY THUAT

Model: BL329
Dién ap: 220V,50Hz
Cong suat: 400W

V - HUGNG DAN SU DUNG

* Huéng dan lam sita déu nanh

- Ngam dau tuong vao nudc trong vong 8 tiéng.

- Chén bé loc xuéng trung tdm clia coi xay sinh té mot cach chac chan.
- Xoay ludi thap vao day coi xay.

-Thém mét chat nudc vao coi xay sao cho ngap dau. Do dau bang nép, va
khoéng dugc thém dau nhiéu hon 1 ndp rudi. Sau dé, day nap céi lai.

- Cam dién va bat cong tac. Néu may hoat dong thudng xuyén, qua trinh
lam s(ta dau nanh sé dugc hoan tat chi trong vong 1 phut.

- D4 sita dau nanh va ba con lai trong bo loc ra.

- Dun s6i stta dau nanh, sau d6 c6 thé udng truc tiép.

* Huéng dan xay thuc phdam khé
- Cho thuc pham vao c6i xay khé, ddm bao khéng vuot qua 100g.
- Xoay lugi dao phang & day c6i xay kho va lap ¢é dinh vao than may.

- Cam dién va nhan nat ma&, may sé bat dau xay. Thai gian hoan tat trong
vong 30 giay.

* Huéng dan xay thit

- Chén lusi dao chi "S"vao truc trong c6i xay thit, ddm bao lap ding céach.

- Lam sach thit (thit lon hay thit bo), loc xuong va tach phan co ra. Sau dé

cat thanh miéng nho theo kich thudc 2cm * 2cm réi dua vao céi xay.

Luu y: lugng thuc phdm khéng duoc vuot qud 2/3 cdi xay.

- D4y nép, sau do6 xoay chiéu kim déng hé cho chit.

- Cé dinh c6i xay thit véi than may.

- Cam dién va nhan cong tdc ma3, may bat dau xay, qua trinh xay sé hoan tat

trong vong 1 phut. Khéng nén xay thit qua lau dé dam bao d6 tuci cua thit.

- Sau khi xay xong, rut day dién ra, thao c6i xay ra, m& nap va lay thit ra.

VI - VE SINH VA BAO TRI MAY

1. Phai rat day dién trudc khi vé sinh may dé tranh bi dién giat.

2. Lam sach than may bang vai uét thay vi bang nudc.

3. Khong rlfa cac bo phan ctia may bang may rira bat.

4. Lap cac bo phan ding dé dam bao may hoat déng binh thudng.

5. M6t s6 bd phan clia may co thé thay d6i mau sdc tly theo tan suat su
dung.

6. May nén dugc st dung thuong xuyén, néu khéng, nén dat may trong
moi truong kho va thong thoang.




I. ESSENTIAL WRIES IN HISTORY

For the most effective and secure blender to use, please read
the document to guide the use carefully.

Il. ALERT

1. Read the user guide before using.

2. Before using, test will be appropriate for a power supply
specified on the device.

3. To get out of the child's reach.

4. Use devices in times of regulatory, do not exceed or operate
equipment when it's empty.

5. If the power failure would not be in its discretion to replace it
with suppliers or vendors in order to avoid danger.

6. A very sharp knife, very careful to cut its hand with hygiene
or with a blade.

7. The swing and the mill would stick together with a slingshot,
if not easy to leak or break the blade.

8. Do not use a direct blade on a machine without an immigrant
mill, do not touch the active parts of the machine.

9. Do not use equipment until the device is removed from the
box.

10. Before plugging in, make sure no fingers or other tools go
into the mill.

11. Food processing should not exceed 60 ° C. Don't let the ma-
chine go for more than a minute in a row, but it has to stop wait-
ing for the engine to cool off and then use.

12. Food processing should not be more than 100ml.

13. The Machine has an overheating; like overheating in its
operation, it shuts down.Then turn off the stabilization, not to
use until the engine gets cold to use.

14. Do not interact with the motion parts of the plane to prevent
injury.

lll. PRINCIPLES OF THE MACHINE

Ui

Bl




1. Meat loaf 11.  Running a blender
2. Steak knives 12. Crossbow crossbow
3. Meat grinder 13.  Running of the mill
4. Dental 14.  Dry Mix

5. Mechanical engines. 15.  Flat knife

6. Snap / Off 16.  The dry mill

7. Machine 17.  Push bar

8. Nip

9. Grab my blender

10. Power Grid

IV. TECHNICAL NUMBER

Model: BL329
Voltage: 220V,50Hz
Power: 400W

V. USER GUIDE

* The guide is a soy milk

- Soot into the water in eight hours.

- Insert the filter down to the center of the blender completely.
- Turn your tongue to the bottom of the mill.

- Add some water to fill the soy.Dig in the lid, and no more beans
than one and a half.Then, put the lid on it.

- Direct hit and hit the switch.If the machine functions regularly,
the process of making soy milk would be completed in one
minute.

- Soy and snot milk left in the filter.

- Boil up soy milk, then drink it directly.

* The dried food instructions

- Put food in a dry mill, make sure it doesn't exceed 100g.

- Swing a flat blade at the bottom of a dry mill and install it in
the trunk.

- Hit the power button and it starts the brake.Duration com-
plete in 30 seconds.

* Guidelines to meat

- Stick an "S" on a meat grinder, make sure to put it right.

- Clear the meat and steak, filter the bones and split the mus-
cles.Then cut into a small sliver of two centimeters and put it
in the mill.

Note: Food quantities must not exceed 2 / 3 of the mill.

- Get the lid, then rotate the clock tight tight.

- Fix the meat grinder with the chassis.

- Embedded and hit the switch on, the charge starts to work,
the grind closes in one minute.Shouldn't grind the meat for too
long to guarantee fresh meat.

- After you've done your wiring, unplug it, unlock it, open it,
and remove the meat.

VI. (NEWSREEL STARS AND PROTECTORS)

1. Power lines must be removed before sanitation.

2. Cleanse your body with wet fabric instead of water.

3. Don't wash parts of the machine with the dishwasher.

4. Install the parts right to make sure the engine feels normal.
5. Some parts of the machine can change color according to

the frequency.

6. Machine should be used more often, otherwise, should be

placed in dry, open environments.




