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LOCKNLOCK EJM501DGRY 127x172mm 2021-5-174

IMPORTANT SAFEGUARDS

- Read this booklet thoroughly before using and save it for future reference.

- Before using check that the voltage indicated on the product corresponds with the voltage
of your electrical outlet.

- Do not operate any appliance with a damaged cord or plug.

+ Do not leave the machine on unattended.

+ Do not let children and person with learning difficulties to use this product.

+ Ensure that the plug has been pulled out from grounding-type receptacle before cleaning.

+ Avoid contacting the moving parts.

+ Ina separate operation, please do not let high-speed beaters or hooks are to others as this
would cause injury.

- Do not let cord hang over edge of table or hot surface.

+ Do not immerse motor unit of mixer into water or other liquids as this would give rise to
electric shock.

+ Do not use for commercial purposes.

+ Do not use outdoors.

« This appliance can be used by children aged from 8 years and above if they have been
given supervision or instruction concerning use of the appliance in a safe way and if they
understand the hazards involved. Cleaning and user maintenance shall not be made by
children without supervision unless they are aged from 8 years and above and supervised.
Keep the appliance and its cord out of reach of children aged less than 8 years.

+ Ifthe supply cod is damaged, it must be replaced by the manufacturer, its service agent or
similarly qualified persons in order to avoid a hazard.

- Always disconnect the appliance from the supply if it is left unattended and before
assembling, disassembling or cleaning.

- Appliances can be used by persons with reduced physical, sensory or metal capabilities or
lack of experience and knowledge if they have been given supervision or instruction

concerning use of the appliance in a safe way and if they understand the hazards involved.

- Children shall not play with the appliance.
- Switch off the appliance and disconnect from the supply before changing accessories or
approaching parts, which move in use.
- This appliance is intended to be used in household and similar applications such as:
- Staff kitchen areas in shops, offices and other working environments.
- Farm houses.
- By clients in hotels, motels and other residential type environments.

PRODUCT DESCRIPTION | _® 7

1) Ejector button 4) Leftbody 7) Right body
2) Switch knob 5) Left dough hook (Beater) 8) Power cord
3) Turbo button 6) Right dough hook (Beater) 9) Cord tail cover

HOW TO USE

1. Choose appropriate beater and left and right
dough hook, and then put them into the mixer.
(Fig1)

. Beater is suitable for mixing liquid mixture and & Fig 1 e
dough hooks apply to knead the dough. I U

. Beaters can be inserted in either socket, as the )
beaters are identical. For dough hooks, the one
with washer can only be inserted into the big
socket and the other one can only be inserted into
small socket. The two dough hooks cannot be
inserted in reverse. The size of the hole can be
judged by the diameter of the main unit bottom
hole on the plane. (Fig2) I Fig2

4. Turn the switch knob to “0” position and put the &\,

mixture into the bowl or other objects,and then N
plug in the power supply socket. (Fig 3)

5. Turn the speed selector to your desired setting.

6. Operate with hand directly. P p
. The max operation time per time shall not exceed 5 Fig3 AW 4
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minutes and minimum 10 minutes rest time must
be maintained between two consecutive cycles.
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8. When kneading yeast dough, suggest the speed selector first use a low speed and then
use high speed to achieve the best results.

9. When mixing is completed, turn the speed selector to “0” position, unplug the cord from
power outlet.

10. If necessary you can scrape the excess food particles from the beaters or dough hooks by
rubber or wooden spatula.

11. Hold the beaters/dough hooks with one hand and press the Ejector button firmly down
with the other hand, remove the beater/dough hooks.

NOTE

+ Food adding, scraper ,etc. will be allowed after turning off the moving mixer.

+ Frozen items such as butter, eggs should be take out in advance and place them at room
temperature for a period of time.

* To eliminate the possibility of shells or smelly eggs in your recipe, break eggs into
separate container first, then adding to the mixture.

+ Knife, fork and mental spoon will cause damage to beater and hooks.

+ Always start mixing at slow speeds. Gradually increase to the recommended speed as
stated in the recipe.

CLEANING AND MAINTENANCE

1. Unplug the appliance before cleaning.

2. Wait it completely cool down.

3. Wipe over the outside surface of the head with a dampened cloth and polish with a
soft dry cloth.

4. Wipe any excess food particles from the power cord.

5. Wash the beaters and dough hooks in warm soapy water and wipe dry.

ACAUTION

Do not put any other parts into the dishwasher to clean except the beaters and
dough hooks.

6. For putting in elsewhere, packaging after the machine completely dry.

TECHNICAL SPECIFICATION

Item code EJM501DGRY
Voltage 220-240V
Frequency 50/60Hz
Power 250-300W

LocknLock

HUGNG DAN SUDUNG

MAY DPANH TRUNG EJM501DGRY
220-240V, 50/60Hz, 250-300W

Hay doc hudng dan st dung trudc khi dung dé st dung san phdm an toan va ddng cach.
Gt lai HuGng dan st dung nay & ndi thudn tién nhat dé khi can dén cé thé dé dang st dung,

BIEN PHAP BAO VE QUAN TRONG

+ Doc ky hudng dan st dung nay trudc khi st dung va luu lai d€ tham khao trong tuong lai.

+ Trudc khi st dung, kiém tra xem dién ap ghi trén thiét bi c6 tuong (ing véi dién ap clia
& cam dién nha ban hay khéng.

- Khéng van hanh thiét bi véi day hodc phich cam bi hdng.

- Khong dé may hoat dong ma khong giam sat.

- Khong dé tré em va nguai khuyét tat s dung thiét bi nay.

- Pam béo rang phich cdm da dudc rit ra khoi 6 cdm trudce khi lam sach.

+ Tranh tiép xtc véi cac bd phéan chuyén dong.

+ Khivan hanh, khong dé thiét bi danh téc d6 cao hodc mdc vao ngudi khac vi ¢ thé
gdy ra thugng tich.

- Khong dé day dién treo trén canh ban hodc bé mat nong.

- Khong nhing bd phan md td vao nudc hodc cac chat long khac vi ¢d thé phat sinh
nguy cd dién giat.

+ Khdng st dung thiét bi cho muc dich thugng mai.

- Khong st dung thiét bj ngoai trdi.

+ Thiét bi nay cd thé dugc sii dung bdi tré em tlr 8 tudi trd [én néu ching da dudc giam
sathodc hudng dan vé cach sti dung thiét bi theo cach an toan va néu chiing hiéu céc
ma&i nguy hiém lién quan. Tré em khong dugc lam vé sinh va bao tri thiét bi néu
khéng 6 su gidm sat trii khi tré tir 8 tudi trd [én va dudc giam sat. DE thiét bi va day
xa tam tay tré em dudi 8 tudi.

+ Néu day ngudn cung cap bi hong, phai dugc thay thé bdi nha san xuét, dai ly dich vu
hodc nhitng ngudi c6 trinh do chuyén mén tuong tu dé tranh nguy hiém.

« Ludn ngat két nai thiét bi khoi ngudn dién néu thiét bi khdng dudc gidm sat va trudc
khi l&p rap, théo rdi ho3c lam sach.

+ Thiét bi c6 thé dudc st dung bgi nhiing ngudi bi suy giam kha nang vat ly, gidc quan
hodc tinh than hodc thiéu kinh nghiém va kién thiic néu ho da dugc giam sat hodc
hudng dan vé viéc st dung thiét bi theo cach an toan va néu ho hiéu cac mai nguy
lién quan.

+ Tré em khdng dudc chai vdi thiét bi.

+ Tatthiét bj va ngat két néi khoi ngudn cung cp trudc khi thay dai cac phu kién hodc
bd phan tiép can dang st dung.

+ Thiét bi nay dugc thiét ké dé st dung trong gia dinh va cac ndi tudng tu nhu:

- Khu vyc bép clia nhan vién trong cac ctfa hang, van phong va cac méi trudng lam
viéc khac.

- Trang trai.

- SU dung bdi khach hang trong cac khach san, nha nghi va cac méi trudng kiéu dan
cu khéc.

MO TATHIET BI

0 _
1) Natthdo que 4) Than may trai 7) Than may phai
2) Nattat/ mé 5) Que nhao/ tron trai 8) Daydién
3) Ndttdngcudng  6) Que nhao/ tron phai 9) Bocday dién

HUGNG DAN SU DUNG (o,

1.Chonquenhao/ tron thichhgpva ganvaothiétbi. | | == [/
(Hinh1) o

2. Que trdn thich hgp trén hon hgp chat long va que Il -
méc phi hgp cho viéc nhao bot. Hinhl 7

3.Quetrdn cé thé [3p vao mdt trong hai 6 cam, vi hai < I
que tron giong hét nhau. DGi véi que méc, mot céi
6 vong dém chi c6 thé 13p vao 6 18n va mét cai
con lai chi ¢ thé 13p vao 6 nhé. Khéng thé 13p
ngugc lai. Kich thudc clia 16 ¢6 thé dugdc danh gid
bang dudng kinh cta 16 dudi cling clia thiét bi
chinh trén mt phang. (Hinh 2)

4. Digu chinh cdng tc vé vi tri “0”, cho hdn hdp vao % X
bétva két ndi nguon dién véi thiét bi. (Hinh 3) a Hinh 2

5. Chon t6c d6 mong muén. N

6.Van hanh bang tay truc tiép.

7. Thai gian hoat ddng t6i da mai [an khéng qua 5
phUt va thdi gian nghi tGi thiéu la 10 phit phai
dudc duy tri gitfa hai chu ky lién tiép.

8. Khinhao bt [én men, trudc tién hdy st dung toc Hinh3 |
dd thap va sau do stf dung téc d cao dé dat dudc
két qua tot nhat.
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9. Khi tron xong, diéu chinh nit tdc d6 vé vi tri “0”, rit phich cam tli & cdm dién.

10. C4 thé cao vun thiic 3n thifa tir thiét bi bang thia gb hodc cao su.

11. Gilt que nhao/ trdn bang mét tay va nhan manh ndt Ejector xudng bang tay khac dé
thdo cac que.

LUUY

+ Sau khi tat thiét bi mdi dudc thém nguyén liéu vao.

* Nhiing d6 déng lanh nhu bg, triing nén dudc lay ra trudc va dé & nhiét dé phong trong
madt khoang thai gian.

+ D€ loai bd kha ndng c6 vo hodc triing cd mui trong nguyén liéu cdia ban, trudc tién, dap
triing vao hdp dung riéng, sau dé mdi cho vao hdn hap.

+ Dao, niia va thia bang kim loai s& gy ra hu' hdng cho cac que nhao/ tron.

« Nén b3t dau tron & téc d6 cham. Tang dan dén téc do khuyén nghi nhu d3 néu

trong cong thuc.

LAM SACH VA BAO QUAN

1. Rt phich c3m cta thiét bi trudc khi vé sinh.

2. Chd thiét bi ngudi hoan toan.

3. Lau bé m3t thiét bi bang khin am va lau khd bang khan khd mém.
4. Lau sach cac vun thiic an thifa trén ddy dién.

5. RUfa sach que nhao/ tron trong nudc xa phong am va lau kho.

ACHUY

Khdng cho bat ky bd phan nao khac vao may rlia bat dé lam sach ngoai trif que

nhao/ tron.

6. Bao quan thiét bi noi kho thoang sau khi thiét bi kh hoan toan.

THONG SO KY THUAT
M& san pham EJM501DGRY
piénap 220-240V
Tansoé 50/60Hz
Cong suat 250-300W
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INSTRUCTION MANUAL

HAND MIXER EJM501DGRY
220-240V, 50/60Hz, 250-300W

Read instruction manual before using to use product in safe and appropriate way.
Keep this manual in the proper place in order that we can take it when we need it.




