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GU’GNG DAN SU DUN§

May danh tring
DDQ-B01A1

Vui long doc k§ hudng dan st dung trudc khi stf dung.
San pham nay chi danh cho st dung trong gia dinh.



() HUGNG DAN AN TOAN

DE ngdn nglia tai nan hodc thuong tich cho ngugi dung, ngudi khac va thiét hai
Ve tai san, vui long lam theo hudng dan dudi day va gili hudng dan nay dé s
dung trong tuang lai.

1. San pham nay chi danh cho viéc st dung trong gia dinh.

2. Vui long doc ki hudng dan van hanh dé dam bao an toan va chinh xac.

3. Trudc khi st dung, vui long kiém tra dién ap dinh mic dugc danh diu trén
nhan danh gia san pham phu hgp véi dién ap ban st dung.

4. Khdng rit phich cdm bang cach kéo day ngudn, hay gili phich cam.

5. Hay ch3c chdn rang tat ca cic bd phan cd thé théo rdi dugc |3p rap ding
trudc khi st dung thiét bi.

6. Hay chac chan rang thiét bi dudc rit phich cdm va cong tac dugc dt & vi tri
"0" khi lap rdp va thdo rdi cac que danh tring.

7. Sau khi lam viéc trong 5 phut, dé€ thiét bi nghi ngai va lam mat trong 15-30
phut trudc khi st dung lai.

8. Khdng st dung phu kién khong thudc vé san pham. Phu kién clia san pham
nay cling chi danh dé st dung cho san pham nay.

9. Khong dat phan ctia may vao nudc hodc bat ky chat long nao khac, cling
khéng rita sach dudi voi nudc. Lam sach bén ngoai phan co thé bang mot
miéng vai am.

10.Khéng d6 nudc 1én than may hodc rifa tryc ti€p bang nudc dé tranh dién giat.

11.Khdng st dung thiét bi trong méi trudng nhiét d6 cao hodc gan bép.

12.Vui long khéng chén / dat bat c( th( gi vao than may dé tranh lam hdong may

13.Vui long khdng cham hodc van hanh day dién va 6 cdm bang tay udt dé tranh
dién giat.

14Vui long khdng stia chifa, stfta d6i hodc thao rgi thadn may dé tranh tai nan.

15.Vui long ngling st dung san pham nay néu day dién bi hong va mang san
pham nay dén Trung tdm bao hanh dé slia chifa.

16.Khong bao gid dé thiét bi hoat dong ma khéng giam sat.

17.H3y can than vdi may danh téc dd cao trong qua trinh hoat déng.

18.Vui long gil cho may ngoai tdm vdi cta tré em va tré em khong dugc phép
van hanh san pham nay.
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19.Khéng nhan vao nut ddy trong qua trinh hoat déng.

20.R0t phich c&m thiét bi trudc khi thdo né ra.

21.Vui long rit phich cd3m thiét bi néu né s& khéng sif dung trong thdi gian dai.

22 Thiét bi nay khdng danh cho ngudi (bao gom ca tré em) bi gidm kha nang thé
chat, cam giac hodc tinh than, hodc thiéu kinh nghiém va kién thdec, trif khi
ho da dudc gidam sdthodc hudng dan lién quan dén viéc st dung thiét bi bdi
mot ngudi chiu trach nhiém vé sy an toan cua ho.

() BO PHAN & LAP RAP

A.Dbng cd chinh
B.Nut day
C.Congtac téc dod
G D.Khay cdm
E.Tron bot trai
F.Tron bot phai
G.Que danh tring

LUU Y: Hinh anh chi dé
tham khao.
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() HUGNG DAN SU DUNG

THAN TRONG:
Trudc khi st dung lan dau tién, hdy lam sach may danh bang nudc xa
phong am va lam sach ky lugng.

Tips:
1.L3p d3t que danh triing hodc que trdn vao déng cd chinh.

L6 1&n cho que trdn cd vong L6 nho cho que trdn khéng cb vong

Luuy:
Khéng cai dat que sai 16.

2.Dam bao nit tdc d6 d mic "0" trudc khi cadm.

Canh béo:
Nén dé ngudi trong 30 gidy sau khivan hanh
trong 3 phut.
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Van hanh may:

1. Chuan bi day du nguyén liéu thuc pham trudc khi bat dau. Chon mét
bat tron du 1&n cho hén hgp nguyén liéu.

2. Thém cac thanh phan dau tién vao bat tron. Dat cong tac Tat/Toc do
thanh'0'(tat). Cdm day dién vao 6 cam dién.

3. Gill mdy trén bang tay cdm, cho que danh triing hodc tron bét vao
hén hgp va tdng dan téc dd tron trong khoang tir 1 dén 10 cho dén khi
dat téc dd ban muén.

4, Di chuyén may danh xung quanh mot chit trong hon hgp dé gidp hon
hdp ¢ dugc két qua tét nhat. Gili cho may danh chim trong hén hgp
moi lic d& trdnh hén hgp vang tung tde.

5. Néu ban can thém nguyén liéu hodc tron hén hdp trong bat, hay tat
may trudc.

6. T6c d6 nén thay déi tuy thudc vao nguyén vat liéu. Hudng dan dudi
day danh cho bot mi

T6cdd | Thaigian Céngdung Ghichd
1 30 gidy bé ‘tl’(.)[l ndfjc Xoay bat bang
va bot mi tay
5 30 gidy bé lam) bot ani b\o bv{)t d’
nho mép va dat no
I vao bat mét
3 1 phat Dé lam bt the lan nlia
. Dé lam bt Thém bg khi téc
4 1 phadt i b
P do 4 két thac sé
U [am cho bét tot
. Dé lam bot :
5| uphix | O¢Embd hor

min

LSi khuyén: Téc dé thay d&i lam cho bét tét hon

Mot sé cong dung

04 »



N Que danh
Congdung tring hogc T3¢ d§| Thdi gian Ghi chl
que tron bot
DE tron bot Que dénh .
kho trang | 1 | 1phut
DE tron mut ,
NN Que danh| 1 1 phat
hodc nudcs6t |~ riing P
Détronsét  |Quedanhl o | 2 phgt
tring
DPé danh triin Que danh .
g trling 2 | 2phat
Dé trén b Que danh .
< . 2 5 phut
hoac kem tring P
Dé lam bot Que trbn . 100g bot mi véi 70-80g
mam bét 3 | 3phit nudc
DEtron bdt  [Quedanh .
banh tring 3 | 2phuat
Pé lam sot Que danh 4 ¥ Ludc khoai tay mém va cat
khoai tay tring 3 phut
N R A j Khong dudc phép st dung may
Dé lam bot ngftron 5 | 4phat khi bot dudi 100g trong khi
j o nudc duéi 70g
DEtronlong  |Que danh ]
tring triing ting | O | Sphut

7.Sau khi hoan thanh céng viéc, Nhan ndt ddy dé loai bo que danh tring
hodc que trén

eject button
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- Tru8c khi lam sach va bdo quan, tat va ngat két néi thiét bi, chd cho may
nguoi di.

- Khong ngdm hodc lam sach than may trong bat ky chat long nao. Lau bé
mat bang mdt miéng vai khd hodc hai am, lau kho k.

- Cac que danh va trdn cé thé dudc rifa trong nudc xa phong. Rifa sach va
lau kho k§ sau khi lam sach.

- D& trdnh bién dang hodc nit, khéng sif dung cac chat tay rira manh

- St dung vai mém va kho dé lau day dién.

- Lam sach va [am khd san pham va bao quan & ngi kho rdo néu san pham
khong dudc st dung trong mot thai gian dai.

DDQ-BO1A1
220V

50Hz

200W
198*140*198mm
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Rear

CUser Manual)

Hand Mixer
DDQ-BO1A1

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



() SAFETY INSTRUCTION

In order to prevent accidents or injuries to the user, other people, and damage
to property, please follow the instructions below and keep this instruction for
future use.

1. This product is intended for household use only.

2. Please read the operating instructions carefully to ensure safe and correct
operations.

3. Before use, please check the rated voltage that marked on the product rating
label is consistent with the voltage you use.

4. Do not unplug by pulling the power cord, do hold the plug.

5. Make sure that all detachable parts are assembled well before using the
appliance.

6. Make sure that the unit is unplugged and the switch is set at “0” position
when assemble and disassemble the beaters.

7. After working for 5 mins, let the unit rest and cool for 15-30 mins before using
again.

8. Do not use accessory from third party on this unit. Accessory for this unit is
also intended for this model only.

9. Never place the body part in water or any other liquid, nor rinse it under the
tap. Clean the outside of the body part with a moist cloth.

10.Do not pour water on the machine body or wash directly with water to avoid
electric shock.

11.Do not use the unit under high temperature environment or nearby the
stove.

12.Please do not insert / put anything in the unit body to avoid mal-function.

13.Please do not touch or operate the power cord and socket with wet hand to
avoid electric shock.

14.Please do not repair, modify or disassemble the unit to avoid accident.

15.Please stop using this product if power cord is broken and take this product
to After Sales Center for repair.

16.Never leave the appliance in operation unattended.

17.Be careful high-speed beaters during operation.
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18.Please keep this unit out of reach of children and children are not allowed to
operate this product.

19.Do not press on the eject button during operation.

20.Unplug the unit before removing it.

21.Please unplug the unit if it will not use for long time.

22 This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capability, or lack of experience and
knowledge, unless they have been given supervision or instruction concern-
ing use of the appliance by a person responsible for their safety.

(chitiét san pham

A.Main Engine
B.Eject button
C.Speed switch

G D.Tray
E.Left dough hook
F.Right dough hook
G.Beater

NOTE:
Picture for reference only.




() USAGE INSTRUCTION

CAUTION:
Before use for the first time, clean the beaters in warm soapy water and
clean it thoroughly.

Tips:
l.Install beaters or hooks into main engine.

Big hole for hook Small hole for hook
with ring. without ring.

Note:
Do not install the hooks in wrong holes.

2.Make sure the speed button at “0” before plug on.

Cautions:
It should be allowed to cool down for 30 seconds after operated for 3
minutes.
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Operation:

1. Collect all your ingredients together before starting. Choose a mixing
bowl that has plenty of room for the mixture.

2. Add the first ingredients to the mixing bowl. Set the Off/Speed switch
to'0'(off). Plug the power cable into a mains outlet.

3. Holding the mixer by the handle, place the beaters or dough hooks
into the mixture and gradually increase the mixing speed in the range
1to 10 until your each the speed you want.

4. Move the beaters around a little in the mixture to help it circulate.
Keep the beaters immersed in the mixture at all times to avoid
splashing the mixture from the spinning beaters.

5. If you need to add ingredients or redistribute the mixture in the bowl,
switch off the mixer first.

6.Speed should vary with material. Below instruction is for flour

speed time item Remark

To mix water and Rotate the bowl

1 30sec flour with hand

To make small
2 30 sec dough Remove flour at the

edge and putitin
To make rough |to the bowl again

3 Tmin dough
4 1min To make dough Adding butter
when speed 4
: finish will make
5 Tmin Tomake fine dough better.

dough

Advice: Shifting speed makes better dough.

Function Statement
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be%trers
hooks

To mix dry flour beaters| 1 1 min

function speed time remark

To mix jam or
sauce

beaters| 1 1 min

To mix mud |beaters| 2 2 min

To break egg |peaters| 2 2 min

To mix butter or butter brick is not

beaters| 2 5 min

cream allow.
To make soft . 1009 flour with
dough hooks | 3 3min 70-80g water
To mix cake .
powder beaters| 3 2 min

To make potato . boil the potato soft
mud beaters| 4 3 min and cut up

Holder is not allowed
. when flour less than 100g
4 min | while water less than 70g

To make dough | hooks | 5

To mix egg

. beaters| 5 5 min
white

7.0nce finish working, Press the eject button to remove the beaters or
hooks.

eject button
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+Before cleaning and maintenance, switch off and disconnect the
appliance, wait for it to cool down.

+Do not immerse or clean the main in any liquid. Wipe the surface with a
dry or slightly damped cloth, dry it thoroughly.

+Beaters can be washed in soapy water. Rinse & dry thoroughly after

cleaning.
+To avoid deformation or cracking, do not use benzine, thinner or liquid

cleaners.

+Chemical cloth may cause the change in color of the unit.

+Use soft and dry cloth to wipe the power cord.

+Clean and dry the product and store it in a dry place if it would not be
used for a long time.

DDQ-B01A1
220V
50Hz
200W
198*140*198mm
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