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GU'GNG DAN SU Dt_ma

may xay thit

QSJ-DO3P3

Vui long doc k§ hudng dan st dung nay trudc khi sif dung thiét bi.
San pham nay chi danh cho muc dich st dung trong gia dinh.



() Cac bd phan va cai dat
Toc d6 cao
Toc d6 thap

Than may
Day dién

LugGi dao

Chan dé chéng trugt

(") Déc diém nai bat

1. Thiét ké hinh dang doc déo;

2. Ludi dao 4 manh , dé dang cat nho thuc pham

3. Thiét ké cdng tic an toan, kiém soét viéc cdt nhoé thuc pham, st dung an
toan;

4. C8i thly tinh trong suét, tét cho stic khoe va dé lam sach;

5. Thadn may cé thé thao rdi, thuan tién cho viéc vé sinh

6. T6c do cao va thap, nhiéu lua chon.
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(O Hudng dan

1. Trudc khi st dung, hdy tham khao huéng dan vé sinh va bao dudng dé
lam sach c8i, dao thét va nap day;

2. Thao than va ndp chinh, sau d6 dit c6i & ndi bang phang, sach sé& va kho
rdo;

3. Dam bao rang dao dudc dat chinh xac vao tdm cla cdi;

4. Tham khao hudng dan nhiing thuc phdm dugc cit nhé va cho phan
thic dn thich hdp vao céi.

5. Day ndp. Sau dé dat than may lén n3p c8i, dam bao rdng than may, dao
va nap dugc l3p vao ding vi tri;

6. Cam day ngudn va bat ngudn;

7. Gilt than mdy bang tay clia ban. Nhdn céng tac (I hodc I1). My bat dau
hoat déng, néu nha cong tic thi may ngling hoat ddng. Tham khao thgi
gian xay nhé theo hudng dan. Ngudi tiéu dung cé thé rit ngan thdi gian
bam nho thic an theo sd thich ca nhan;

Luu y: D€ kéo dai tudi tho clia san pham nay. Thdi gian lam viéc t6i da
khéng qua 30 gidy. Néu qua trinh xay nho van chua hoan thanh sau 30
gidy, vui long dé san pham nghi 2 phat trudc khi tiép tuc lam viéc.

8. Sau khi nha cdng tac, vui long khéng thdo than may ngay lap tdc. Sau
khi lui dao ngling quay, rit phich cdm dé ngat dién roi thdo than may
ra;

9. M3 nap. Lay dao va lay thiic dn ra.

(Dao rat sac, vi vy hay can than dé khdng cat vao tay hodc cic bd phan
khac ctia than may khi ban lay nd ra.)

LGi khuyén:
Khéng cho nudc hodc nguyén liéu qua 50 ° C vao cdi dé tranh nit do
nhiét.
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Hudng dan sd ché thuc pham

DE kéo dai tudi tho ciia may va c6 dugc hiéu qua xay nho tét, vui long tham

khao “Hudng dan sd ché thuc phdm” sau day dé st dung dling cach.

Moén an S6 lugng Thd: glan, Ghi chd
xay lau nhat
<800g (cat Can rt xuang,
Thit heo thanh cac 308 bo gan dé su
/Thit bo miéng nho dung téc do xay
khoang cao nhat
20x20x50mm)
. a Su dung toc do
toi 300g 15 gidy xay thap
A ; ia Su dung toc
Hat tiéu nho 15gia :
’ 300g B1ay doé xay thap
300g (cat thanh
il ca rét cac [niéng nhd 15 giay Su durlg téc do
khoang xay thap
20x20x20mm)
aaa ia St dung toc
rau canta 15gia :
y 300g glay doé xay thap

Luuy:
D6i véi cac loai thuc pham khdng dudc néu trong bang, vui long tham khao
cac nguyén liéu tugng tu trong bang trén

Meo nho:

Sau khi st dung, cho mét it nuGc am vao c6i, thém maét it chat tay rifa va khai
doéng may trong vai gidy dé lam sach dé dang.
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O cac bién phap phong nguia

1.

2.

10.

11.

Khéng st dung ngudn dién khong phai la AC 220V, néu khdng sé cd nguy
cd bi dién giat hodc chdy né.

Vui long st dung riéng & cdm 6A trd [én. Néu dung chung 6 cdm vdi cic
thiét bi dién khac, phan diy dan cla 6 cdm cé thé gdy néng va chdy bat
thugng.

Dung tay gilf phich cdm day ngudn va cdm phich cdm day nguén vao &
dién.

. Dung tay gill phich cdm day nguén va kéo phich cam day ngudn ra khoi

phich cdm.

Khong dung cac vat bang sat dé cao may.

Sau khi sif dung may, phai rit phich cdm cla day ngudn, néu khéng sé
c6 nguy cd bi dién giat, ro ri dién hodc chay né.

San pham nay khdng thé dudc st dung dé ché bién nhiing th clng,
chdng han nhu: xugng, hat ca phé, hat tiéu, d4 ho3c thuc pham déng
lanh.

. C&i thuy tinh c6 thé chiu dugc nhiét d6 tir O ~ 50 ° C. Nghiém cam dua coi

vao 16 nudng dé lam ndng, hodc cho thuc phdm vao c6i vugt qua pham
vi nhiét d6 ctia né.

. Trudc khi thém thuc pham, hay kiém tra xem [uGi dao da & ding vi tri va

da hoat dong hay chua. Néu luGi dao khéng quay hodc quay cham, trudc
tién hay rit phich cdm va kiém tra xem cé vat can nao trong c6i khdng.
Néu cé thé, hady loai bd chudng ngai vat trude.

Sau khi thém thuc pham, vui long kiém tra xem dao cé bi l&ch khoi vi tri
chinh xac hay khong. Néu luGi dao khéng chay nhanh trong vai gidy, vui
long rdt phich cdm, lay thuc phdm ra bét, sau dé tiép tuc st dung.

Lu8i dao rat sac bén. Vui long khdng cham truc tiép vao ludi dao bang
tay
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12.

13.

Thgi gian lam viéc lién tuc ctia san phdm nay khong dugc vugt qua 30 gidy.
Sau 30 gidy hoat dong lién tuc, phai cho may nghi 2 phat trudc khi st dung.
May nén dudc stf dung trong 30 gidy va 2 phit cho mét chu ky. Sau khi hoat
dong 3 chu ky lién tuc, nén cho may nghi 15 phat trudc khi hoat dong trd lai.
Néu day ngudn bi hong, phai dugc thay thé bdi nha san xuat, bd phan dich
vu cta hdng dé tranh nguy hiém.

14. Ludi ctia mdy nay rat sac, can can than khi thdo lu8i, 1dy thuc pham ra khoi

15.

16.

c6iva vé sinh.

Né&u san pham ngling hoat ddng trong khi hoat déng, c6 thé do chiic nang
tu ngat khi qua nhiét clia ddng ca. Vui long tit ngudn va dgi tif 20 dén 30
phuat d&€ may ngudi.

San pham nén dudc bao quan & ngi khdng thich hdp cho tré em. Khong suf
dung hodc dua san pham nay cho nhiing ngugi (ké ca tré em) khéng du thé
chat, cam thay hodc ¢ van dé véi kinh nghiém hodc kién thic cua ho.

() Bao triva bao dudng

1. Sau khi st dung, vui long rit day ngudn khoi 6 cam dién.

2. Khi vé sinh dao thét, nén deo gang tay dé dam bao an toan.

3. C4c bd phén 6 thé dugc lam sach bang chat tay rifa va bot bién. Khong
st dung day thép cling dé tranh lam hong bé mat.

4. Khdng ngdm toan bo mdy trong nudc. Bé mat bén ngoai ctia san pham
chi ¢é thé dudc lau bang khan udt. Khdng rifa lai bang nudc dé tranh ro
ri va hong héc.

5. Khi san pham lau ngay khong st dung, vui long vé sinh sach s&, cho vao
hdp, dé nai khd rdo tranh &m udt.
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May xay thit

QSJ-DO3P3

220V

50Hz

2.0L

300W

219*175*272mm

06»






Rear

(User Manual)

Food Chopper

QSJ-D03P3

Please read through this manual carefully before using the appliance.
This product is only for the household use.



O Parts and installation

“n” High speed
button

“1m  Low speed
button

Main body
Lid

Power line

Blade unit

3

Non-slip ring

() Performance characteristics

1. Unique shape design;

2."6" shape 4-piece knife design, the effect of chopped meat chopping is
more outstanding;

3. Safety switch design, free control of food shredding, safe use;

4. Transparent glass chopping cup, healthy and easy to clean;
5. Detachable crocodile, convenient for dripping;
6. High and low gear design, a variety of options.



O Instruction

1. Before use, refer to the cleaning and maintenance instructions to clean
the chopping cup, chopping the knife and the lid;

2. Remove the main body and lid, then place the chopped cup in a flat,
clean, dry place;

3. Ensure that the chopping knife is accurately placed in the center of the
chopping cup;

4. Refer to the chopped food guide and put the appropriate portion of the
food into the cup. For example, after placing the food, the position of
the chopping knife is deviated, and the first cutting point is cut and the
third point above is ensured;

5. Cover the lid. Then put the fuselage on the lid of the cup, check if it is
placed, and ensure that the fuselage and the chopping knife and the lid
are assembled in place;

6. Plug in the power cord and turn on the power;

7. Hold the body with your hand. Press the switch (Il or Il). The machine
starts to work and releases the switch, and the machine stops working.
Chopping time reference shredded food guide. Consumers can shorten
the chopping time according to their personal preference for chopping
food;

Note: In order to extend the life of this product. The maximum working
time does not exceed 30 seconds. If the chopping is not completed after
30 seconds, please let the product rest for 2 minutes before continuing
to work.

8. After releasing the switch, please do not remove the body immediately.
After the blade stops rotating, pull out the plug to cut off the power and
then remove the body;

9. Open the lid. Remove the chopping knife and remove the food.

(The chopping knife is very sharp, so be careful not to cut your hands or
other parts of the body when you take it out.)



Tips:

Do not put more than 50'C water or ingredients into the cup to avoid heat

cracking.

Chopped food instruction

In order to extend the life of the machine and obtain good chopping effect,
please refer to the following “Chopped Stirring Food Guide” for proper use.

Food Amount Lor.\gest_ Note
chopping time
Need to remove
<800g (cut bones and
Pork/Beef into small 30s remove the
pieces of about tendons to use
20x20x50mm) high-grade
switches
. Use low gear
garlic 300g 15s switch
Small pepper 300g 15s Use low gear
switch
300g (cut into
carrot small pieces of 15s Use low gear
about switch
20x20x20mm)
Use low gear
celer 15s
Y 300g switch

hint:

After use, add a small amount of warm water to the chopping cup, add some

detergent, and start the machine for a few seconds to clean easily.
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O Precautions

1.

2

1.

8.

Do not use a power source other than AC 220V, otherwise there is danger
of electric shock or fire.

. Please use the socket of 6A or above separately. If the socket is shared

with other electrical appliances, the wiring part of the socket may cause
abnormal heat and fire.

. Hold the power cord plug with your hand and plug the power cord plug

into the power outlet.

. Hold the power cord plug with your hand and pull the power cord plug

out of the power plug.

. Do not use iron objects to scrape the machine.
. After the machine is used, the power cord plug must be unplugged,

otherwise there is a danger of electric shock, electric leakage or fire.

This product can not be used to process hard things, such as: bone meat,
coffee beans, pepper, pepper, ice or frozen food.

The glass chopping cup can withstand a temperature range of 0O~50°C. It
is strictly forbidden to put the chopping cup into the famous oven to
heat it, or put something in the cup that exceeds its temperature
tolerance range.

. Before adding food, check that the blade is in place and that it is working

freely. If the blade does not turn or rotate slowly, first unplug the plug
and check for any obstructions in the cup. If possible, remove the
obstacle first.

10. After adding food, please check if the chopper is deviated from the

correct position. If the blade does not run fast in a few seconds, please

unplug the plug, level or take out too much food, and then continue to
use it.

11. The blade is very sharp. Please do not touch the blade directly with

your hand. Hold the knife bar on the blade when removing and install-
ing.
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12. The continuous working time of this product can not exceed 30 seconds.
After 30 seconds of continuous operation, it must be rested for 2
minutes before use. It should be used for 30 seconds and 2 minutes for
one cycle. It should work continuously for 3 cycles, and must be
separated by 15 minutes.

13. If the power cord is damaged, it must be replaced by a professional from
the manufacturer, its service department, or similar to avoid hazards.

14. The blade of this machine is sharp, and care should be taken when
removing the blade, emptying the mixing bowl and cleaning.

15. If the product stops working during operation, it may be caused by
temperature control of the motor. Please turn off the power and wait for
20 to 30 minutes for cooling.

16. The product should be stored in a place that is unsuitable for children.
Do not use or play this product for people (including children) who are
not physically fit, feel or have problems with their experience or
knowledge.

(") Maintenance and maintenance

1. After use, please unplug the power cord from the power outlet.

2. When cleaning the chopping knife, it is recommended to wear gloves for
safety.

3. The parts can be cleaned with detergent and sponge. Do not use hard
steel wire to avoid damage to the surface.

4. Do not immerse the whole machine in water. The outer surface of the
product can only be wiped with a wet towel. Do not rinse with water to
avoid leakage and malfunction.

5. When the product is not used for a long time, please clean it, put it in
the box, and putitin a ventilated and dry place to protect it from
moisture.
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