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LO1 NOI PAU

Quy khach hang than mén,

CAm on quy khach da iua chon s dung may xay thit da ndng MB-G522. Quy khach vui
16ng doc ki hudng ddén dé st dung 16 da cdc chiic ndng ctia méy, chiing téi tin rdng
chiéc may ndy s& mang Iai su tién dung gidp quy khdch hang dé dang ché bién mén
an yéu thich cho cd gia dinh.

N&u c6 bdt ki van dé gi. vui Idng lién hé bd phdn chdm séc khach hang cla chung 16i.
$3n phdm va cdc phu kién di kém clia céng ty chidng téi pht hdp vai moi tiéu chudn,
khdach hang cdé thé yén tam st dung.

May xay thit da ndng MB-G522 mang dén cho quy khdach su tién Igi trong cudc séng,
an toan cho suic khée.
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1. 58N phdm ndy cé dién dp ddu vao I& 220 V/ 50 Hz, vui Idng xdc nhén Iqi trude khi st dung.
2. BAm bd&o ngdt ngudn dién trude khi thdo réi hodc diéu chinh bdt ky bd phdn ndo cla
s&n phdm.

3. VUi 1dng kiém tra phich cdm day ngudn vé céc bd phdn khéc ¢é bi hu hdng hay khéng
trudce khi st dung. Néu ¢ bdat ky thiét hai ndo xdy ra, ngung st dung sén phdm va lién hé
v8i bd phdn dich vu khdch hang clia chiing t6i kip thai. Knéng tu thdo réi hodc sta chia
dé trénh bdt ky nguy hiém ndo.

4. Trong qud tinh s dung, néu san phdm cdn stia chda, quy khdch vui 1dng lién hé bd
phdn cham séc khdch hding clia cong ty hodic dén truc 1iép diém bdo dudng chi dinh clia
céng ty dé slia chia. Khdng tu thdo rdi hodc stia chia dé tranh bdt ky nguy hiém ndo.

5. Trudc khi thém nguyén liéu, hdy dam bd&o rdng Iudi dao xay dudc I8p dung va hoat
doéng tot.

6. Luong thuc phdm khéng vust qud tiéu chudin clia séch hudng dén

7. Nghiém cdm viéc cho mdy hoat déng trong tinh trang khéng ¢é thuc phdm hodic qué
nhiéu thyc phdm

8. 5an phdm ndy khéng khuyén ding dé xay cdt cdc thuc phdm quéd cing nhu hat déu
nanh khé, gao hodc thit déng lanh,...

9. Khi s&n phdm dang hoat dong. nghiém cdm cham véo cdc bd phdn cé thé thdo rdi
nhu déng cd, Ui dao, dé tranh gdy hu hdng s&n phdm.

10. VUi Idng dp dung phuong phdp sau dé gidp kéo dai tudi tho clia mdy: mdy hoat
doéng lién tuc trong 30 gidy, sau dé ngling 30 gidy, 1ap Iai khodng 3 chu ky, sau dé cho
mady nghf frong khodng 15-20 phit dé ddng co dudc ngudi va 1am mét.

11. Luu y quan trong: Iudi dao clia mady rét sGe. Hay chd y an todn khi vé sinh va thdo Idp may
12. Sau khi k&t thic quy trinh, ngdt ngudn dién v& nhdc than may ra sau khi Iudi dao va
ddng cd da ngung hoat déng

13. N&u mdy ngling hoat déng sau 3 chu ky nhd, cé thé do ché dé bdo vé qué nhiét clia
doéng co, vui 1dng &t cong tac, ngdt ngudn dién, dé ngudi 20-30 phit trudc khi st dung.
14. Nén vé sinh c&i thly tinh, IUdi dao va ndp cdi 3 nhiét dé thudng sau doé trang vai nudc
nong. Tuy nhién khdng nén kh fring cdc linh kién ndy vdai 1& vi sdng hodc ddt vao trong
0 lanh gdy séc nhiét.

15. Khéng dé than may chia déng cd dinh nudc hodc cdc chdt 16ng khdc. Khong dat
ddéng co vao may rta bat,

16. Khdng st dung chdt tdy rlia an mon hodc chdt 1dng an mon dé 1am sach sén phdm
17. 8&n phdm nén dugc cdt gitl 3 ndi r& em khong 1iép cdn dude va khdng dudc st
dung cho muc dich vui chai véi tré em hodc ngudi bi khuyét tat vé thé chdt hodic tinh
than hodc thiéu kinh nghiém va kién thic lién quan,

18. Théo cdc Iudi dao vér Iam sach cdn than dé tranh 1udi dao séc gay t8n thuong
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0000 3

STT | Thanh phan Chiic néng

T8¢ do thich hdp dé xay cdt cac thyc phdm mém

! NGfnhan 1 nhu rau ¢l vé diéu khién nhan git

T8¢ dd thich hgp cho céc nguyén liéu thuc phdm

2 Nt nhén 2 dai va cling nhu thit, ca iét,... va didu khién nhdn gt

B phdn chinh clia sén phdm, bag gom déng co
3 Théan may d|en va cac bd phan khac, 1a pguon dién cua san
phdm, cung cdp nang lugng dé may hodt dong

Pay cdi chia thyc phom, déng vai frd bdo vé an

4 NG Si 2 < .
4P col todn va ngdn thuc phdm bi bdn ra ngodi
o ) Budc I8p rép trén truc vit va két hop véi ndp may xay
5 Tryc xoay va udi dao xay min thit. fao thanh gié a6 cho ddéng ca gidp xay nhuyén rau
clqua
6 Lugi dao xay chinh K&t hQIp V?I [(e]] xgy min, c&i xay thit, va déy ndp may
xay thit dé xay thit
7 Ca&i thay tinh C6i chla nguyén liéu thyc phdm
8 L6t chéng trugt Lc’)‘rh‘ch6ng fruct dL{QCJépjj [ncjf duc’ii c§i ’rht’iy Tinh gilp
chéng tron frugt va cé thé tach ra vé sinh dé dang.
9 Boc bdo vé dao Dé béj) vé an todn cho ngudi st dung trong 1&n déu
th&o 1p may
10 Dung cy I8y thyc phdm Ldy, vét thuc phdm

11 Dung cu bdc i, danh rudc silicon Loai bd vo t6i va danh bong ruéc
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TiNH NANG SAN PHAM

1. Thiét k& IUSi dao hinh ch "S", hiéu Ung tron vé xay cét ndi bét

2. Cong t&c vi mo, thao téc nhdn gid nat cong tac, an todn va dé st dung

3. Béng ca bdo vé qud nhiét, an todn va dang tin cdy

4. C6&i thlly finh trong sust, dé quan sat, dé dang vé sinh va an todn thyc phdm
5. Cac bd phdn coé thé thdo r8i vé dé& dang vé sinh

6. Ddng ca bién t6¢, van hanh ém ai, tiéng én thdp, xay manh

THONG SO Ki THUAT @ 7
L

Coéng téc vimo
220V~

Ma s&n phdm MB-G522 50Hz

bdng co AC

Coéng sudt 350 W 16c do 2

Dung tich 1.8L L':?
bién dp 220 V/ 80 Hz
T6c dd1 In5408
HUGNG DAN SU DUNG @

1. Trudc khi st dung sén phdm 1&n dédu fién, hay I&m sach ky cac bd phan tiép xic véi

thuc phdm

2. Khi k&t n&i ngudn dién, nhdn nhe vao cong tdc trén than mdy, sén phdm sé& hoat dong.
Khi tha tay, may chay & t6c dd chadm dan va diing lai. Mday ¢é 2 nat nhdn, nat nhdn 1
hoat déng & téc dé trung binh, thich hdp véi logi thuc phdm mém nhu rau, ¢t qud,... NGt
nhdn 2 hoat déng véi 8¢ dd cao, thich hgp cho céc logi thuc phdm dai, clng nhu thit,
carét, cua,...

3.Cai dat va st dung

a. Bat céi thay tinh vao tédm b. Thém Iudi dao vao cdi, 1dp ¢ . Cho thyc phdm vao céi,
16t chéng truct vao vj tri tryc vit day kin ndp
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d. Ldp than may vao dung e. Sau khi Idp ddt, k&t nai f. Sau khi k&t thac, ngdt ngudn
vi tri ngudn dién dién vé Idy thuc phdm ra.

N S " .

4. Phuong phdép xay

Phuong phdp xay thit: C6 thé st dung 1 Iudi dao xay min t&ng dudi hodc IUdi dao kép
2 t&ng. Bat Iudi dao xay trong c&i thly tinh. B da, gan va xusng trudce khi ché bién, cat
thuc phdm ddi 1 1 dén 2 cm., sau dé cho thuc phdm vaio cdi thly tinh

Phuong phdp xay rau ct: SU dung Iudi dao kép 2 tang. cdt thuc phdm thanh dai hodc
khéi rong khodng 1-2 cm va dai khéng qud 5 cm. Khéi lugng thuc phdm t6i da khéng
qud 4/5 t8ng dung tich c&i thly tinh.

Phuong phdap xay dé khd nhu gia vi: C6 thé dung 1udi dao xay min hodc Ui dao kép
2 t&ng. Lugng thuc phdm kho t6i da khéng qud 1/3 thé tich céi

Béc vé 1di: Cho 2-3 cli t3i d& dudc tach nhanh, cé thé cat phdn ré dé béc vo hiéu

qud hon

DPanh béng rudc: Rang that khd 400gr thit than va xé so qua, cho vaio may dénh béng
vai 2 t6c do.

a. bat céi thiy tinh 1én 16t b. Lap dung cu béc 161 vao vi c. Cho thiyc phdm vao cdi,
chdng trugt tri ¢8 dinh cla cdi day kin ndp

d. L&p than may vao dang e. Sau khi I&p dgt, két ndi f. Sau khi k&t thic, ngé’r ngudn
vi tri nguon dién dién va I8y thyc pham ra.
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5. Bat ngudn, 8n nhe cong t&c, bdt ddu hoat ddng. thai gian 1&m viéc lién tuc ducc
khuyé&n nghi trong 30 gidy, diing 2 phdt, néu khéng dat duge hiéu qud mong mudn trong
vong 30 gidy, vui ldng ngdt k&t néi ngudn dién va k&t ndi lai, cho mdy hoat ddng lai theo
phuong phdp trén. Phucng phdp st dung ndy ¢ Ici cho tudi tho clia may.

6. Khi xay xong, ngdt ngudn dién, khi ludi dao ngting quay, hay thdo than may, maé ndp.
18y thuc phdm ra.

7. Néu thic &n bi t8c & cdi, thd cong téc, ngdt dién va I8y thuc phdm ra trudc khi van
hanh tiép.

8. Mdy ndy khéng thé xay khd dau nanh, gelatin, gao, thit dong dd va cdc nguyén lidu
thyc phdm siéu cling khéc.

9. Néu thuc phdm phan bd khéng déu, vui Idng tha cong téc, ngdt ngudn dién. Sau dé
d&o déu thyc phdm trong c&i va xay tiép.

10. N&u déy ngudn bj hu hdng. phdi dugc thay thé bdi nhd sén xudt, bd phdn bdo tri cla
hang hodc ki thudt vién dé tranh nguy hiém.

L3I KHUYEN

Thuc phédm Lugng thuc phdm | Khuyén nghi théi gian xay Luu y
Logi bd gan, xudng
Thit Khodng 1/3 cdi 30 gidy va cdt thanh miéng
5-10gram
B3p cdi, cén tay. cl cdi | Khodng 1/5 c8i Hoat déng gidn doan 5-10 gidy

Ca rét, dua chudt, 16 Khodng 1 nlia c8i | Hoat déng gidn doan 5-10 gidy

Gt kho Khodng 1/3 cé&i Hoat déng gidn doan 5-10 gidy
Boc 1o Khodng 1/3 c&i Hoat déng gién doan 5-10 gidy
Lam rudc Khodng 2/3 cai Hoat ddng gidn doan 5-10 gidy

Luu y: Hoat déng gidn doan 5-10 gidy fdc I& hoat ddng frong ting khodng thdi gian

ngdn 5-10 gidy sau dd cho may nghi va hoat ddng tiép theo chu ki tucng tu




MUTOSI

1. Ladm sach ndp trong sudt clia ¢bi thly tinh ngay sau khi st dung

2. Thdn mdy chlta déong cs va codng tac khéng duge ngdm vao nudc hodc bdt ki
chdt Idng ndo. Nén ding khan mém &m dé lau va vé sinh may.

3. Cho mét s& chdt tdy rlia vé nudc véaio cdi, Iam sach béng dung cu cha rla, ria véi
nudc dm sé& hiéu qud tét hon

4. Ludi dao rdt séc bén va khéng thé dung tay cham tryc tiép. BE tranh bi thuong.
s dung nudc sach dé cé thé quan sat duge 1udi dao trong qud trinh vé sinh

5. Sau khi lam sach, lau khé 18t cd cac bd phan cla sdn phdm ndy, sau dé 1&p rép
lai var cat gitt chang

6. Nghiém cdm tién hanh khd tring 8 nhiét dé cao trén tat cd cac bd phan cla sdn
phdm nay

HUGNG DAN XU LY sU cO @

Thanh phdn cla may bao gém:

Tén Than méy | C8i thay tinh L;fi,i Sn?: Loy dao ?;‘Sg g;’éi”
S6 luong 1 1 1 1 1
Ten . Lot Giodgg cao Vé bdo vé Hug’Jng dan I?.ung’cu bé/c
chéng trugt su nap coi dao sU dung tOi, danh rudc
S& lugng 1 1 1 1 1
Luuy

Dudi day I& phuong phdp phan tich va khdc phuc 16i phd bién. Céc 16i khédc vui ldong lieén
hé bd phan cham séc khdch hang clia céng ty hodic stia chiia tryc tiép tai diém bdo thi
chi dinh cla céng ty, Quy khach vui Iong khéng tu thdo 1&p. sta chda.

L&i khuyén
Chi st dung bd 1udi dao khi dao dugc I&p trong ¢8i vai ndp duge déng kin vao céi thly

tinh va than may dugc 1dp ding khdp chi dinh trén ndp. Nghiém cdm viéc gdn bd Iudi
dao tryc 1iép vaio than mday gdy nguy hiém cho ngudi ding.

Trong trudng hop xay cd rét var thuc phdm dém mau, Iudi dao va ndp cbi bi dm mau la
hién tugng théng thudng. Hay Iam sach véi nudce va chét tdy ria.

. O o ———
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Hién tuong

Nguyén nhan

Xa ly

Sau khi k&t n&i
ngudn dién, nhdn
cong tdc ma may
khéng hogt déng

N&p c8i day sai

Bay ndp dung cach

156 1&n déu st dung,
déng ca cod mui la

boéng cd mdi hoat dong
thudng c6 mui nday

Né&u san phdm van téda ra mui ndy sau
nhiéu 1&4n s dung. vui ldong gui sdn
phdm dén diém bdo tri gdn nhat dé
kiém tra

Mdy ngung hoat
doéong khi dang s
dung

1. Chdy doéng cd
2. Ca ché& bdo vé qud nhiét
cla déng co

1. Kiém tra xem dién dp c6 thdp hay khéng
2. DUng 20 dén 30 phat, sau dé bat lqi

Rung I&c bat thusng
hodc tiéng on 18n

1. Gid d8 dao xay thit khéng
dugc 1&p dang vij tri

2. Loqi bd cac yéu t6 gay
mdt can bdng

3. Qua ap

4. Qud nhiéu nguyén liéu

1. L&y thyc phdm ra va 1&p gid d& dao
xay thit véo dung vi tri

2. Bat s&n phdm trén mat phéng

3. Kiém tra xem dién ép cé cao hay khéng
4, Tat céng tée, ngdt ngudn dién va loai
bd céc nguyén liéu thyc phdm thia

Dao bi méc ket

Dao bi mdc vao nguyén liéu

T&t coéng td&c. ngdt ngudn dién. 18y
nguyén liéu thuc phdm ra va cdt thanh
ting miéng nhd

BAO HANH @

CA&m on Quy khach dd mua sén phdm clia MUTOSI!

S&n phdm ndy dugdc bdo hanh 12 thang ké 1 ngdy mua va khdng qud 18 thang ké 1
ngdy xudt kho déi vai nhing 16i ky thudt clia Nnd sén xudt,

B&o hanh khéng bao gém cdi, ndp c8i, day ngudn, phich cdm. phu kién, cac bd phan
khéng bén va céc 16 do st dung sai cach hodic tai nan. Chang 16i sé git lai cac bd phan
bi 16i da dudgc thay thé.

B&o hanh ndy sé dugc cdp tai trung tam bdo hanh, khdch hang chiu trach nhiém van
chuyén san phdm dén va i trung t&m dich vy cla ching t6i dé stia chia. Bdo hanh
khéng dugce dp dung cho cac diéu kién sau:

- N&u s&n phdm dugc st dung cho muc dich céng nghiép hodic thusng mai.

- Néu thiét bj da dudc slia chiia hodic thay ddi bdi nhiing ngudi khdng phai I ky thudrt
vién clia chung toi.

- Néu hu hdéng, do st dung sai cach, so sudt, lam dung, cdp dién sai, tai nan, thién tai
hodc st dung khéng theo hudng dan.

VUi 1dng doc thém Quy dinh va hudng dén Bdo hanh trén Phiéu bdo hanh di kém thiét bi.

NN
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Wonderful Experience

INSTRUCTION MANUAL
MEAT BLENDER

MB-G522

Please read the instructions carefully before use.

. | e
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FIRST WORD

Dear customers,

Thank you for choosing to use Meat Blender MB-G522. Please read the instructions
carefully to make the most of the machine’s capabilities, we believe that our product will
bring convenience to help customers easily prepare favorite dishes for the whole family.

If you have any problem, please contact our customer service. Our products and
accessories are suitable with all standards, customers can use with peace of mind.The
MB-G522 meat blender gives you convenience in life, safety for your health.
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1. This product is the input voltage is AC 220V - 50Hz , please confirm again before using
2. Be sure to disconnect the power before disassembling or adjusting any parts of the
product

3. Please check whether the power cord plug and other parts are damaged before
using. If any damage founded, please stop using the product, and contact our customer
service department in time. Please do not disassemble or repair yourself to avoid any
danger

4. If the product needs to be repaired during use, please contact the customer
service department of the company or directly go to the designated maintenance
point of the company for repairing. Please do not disassemble or repair yourself to
avoid any danger

5. Before adding the ingredients, make sure the ground meat knife holder is installed well
and running smoothly

6. The ingredients must not exceed the mixing instructions

7. It is strictly prohibited to empty the cup (that is, there is no food in the cup) or
overload use

8. This product cannot be used to process hard and moist materials, such as coffee bean,
soybean, gelatin, rice or frozen meat.

9. When the product is working, it is strictly prohibited to touch the removable parts such
as the blade motor, so as to avoid damage or damage to the product

10. Please strictly according to the amount of working hours: confinuous working time
suggest operation for 30 seconds, such as the effect of failed to meet your demand,
should be 2 minutes and then disconnect the power supply cooling processing, after
completion of any function in stop 2 minutes as a cycle, confinuous work 3 cycles, must
stop for 15 tfo 20 minutes, after waiting for motor cooling work again this method is
beneficial to extend the life of the product.

11. Special fip: the blade of this machine is sharp. Please pay attention to safety during
and after cleaning

12. After finishing the processing, please remove the main body affer the motor and
blade stop rotating and make sure to disconnect the power

13. If the machine stops working after 3 small cycles, it may be caused by the
temperature control protection of the motor, please turn off the switch, disconnect the
power, and cool for 20-30 minutes before use.

14. This product in addition to glass bowl, main knife, can use the hot water of 100 ° bowl
cover disinfection, are not allowed to use the microwave sterilization, also cannot be
used in the refrigerator frozen, to avoid heat or low femperature deformation damage,
and parts in contact with the food materials are conform to the requirements of the
food-grade certification, clean, health, and reliable .

15. Do not put the body info water or other liquids, and do not wash in water or
other liquids.

16. Do not use velvet, abrasive cleaner or corrosive liquid to clean products

17. The product should be stored in a place not accessible to children and should not be
used or played by people (including children) who are physically or mentally
handicapped, feel or lack relevant experience and knowledge.

| S
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PRODUCT DESCRIPTION @

0000 ¢

No. Components Function
1 G lissl Suitable for easy cutting food materials such as vegetables,
ear 1 s slow gear and control the on and off
o o , Suitable for tough food materials such as meat, carrot and
Gearz is rapid gear 5o on, and control the on and off

The main parts of the product, including electric motors and

3 Main body other parts, are the power source of the product, providing
power

2 Meat grinder cup lid ﬁ:r:/er the cup of ground meat, play a role of safety protec-

) ) Assembled on the main ground meat knife and combined

5 Deputy mince knife with meat grinder lid, which can be used to make fruit and
vegetable filling and fruit and vegetable puree

6 Main ground meat knife Comblngd erIh the deputyl mince knife, ground meat cup,
meat grinder lid fo make minced meat
Used for serving food materials, combined with the main

7 Mince cup ground meat knife and the deputy mince knife, it can uses
to make minced meat

8 Non-slip mat Anti - skid, when working installed in the bottom of the cup.
can be removed and cleaned

9 Knife pouch For safety protection

10 Scraper Used for scraping

11 Silicon Peeler Used for garlic peeling

Sp—
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PRODUCT FEATURES

1. The "S” shape blade design, outstanding wringing meat effect

2. Micro-actuated switch design, random control of the degree of hinged, safe and practical
3. Motor overheating protection device, safe and reliable

4. Transparent glass bowl, healthy and hygienic, easy to clean

5. Removable parts, and easy clean

6. Planetary gear box variable speed structure, smooth operation, low noise, strong wringing

TECHNICAL PARAMETER @ /

L Micro-Switch

Model MB-G522 220V~

50Hz AC Motor

Power 350 W

Speed 2

Capacity 1.8L
Voltage 220 VV/ 50 Hz ':‘_E;
Speed 1 1In5408
OPERATING INSTRUCTION @

1. Before using the product for the first fime, thoroughly clean the parts that come in

contact with the ingredients

2. When the power is switched on, press the small cover (switch) on the top of the
machine head lightly, and the product starts to work. When the hand is released, the
machine stops working at a slow speed. Gear 1 is slow gear , Suitable for easy cutting
food materials such as vegetables . Gear 2 is rapid gear, Suitable for fough food materials
such as meat, carrot and so on

3. Installation and use:

a. Put the glass bowl on the b. Insert the main knife or c. Put the food into the bowl
non-slip mat combination knife into the and cover the bowl with the
fixed shaft of the glass bowl cover of your ear
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d. Put the main body e. After installation. the f. When finished., unplug the
corresponding to the bowl cover operation can be plugged in power and take out the food
four convex points in place card

4. Production method

Meat production method: single layer knife can be used alone, or double layer knife
can be used together. Put the ground meat knife inside the glass bowl. Peeling. tendons
and bones before processing, and cut each food into 1 to 2 cm then put the food into
the grass bowl.

Fruit and vegetable production method: choose double-layer knife to use together, put
the ground meat knife into the glass bowl, cut the food into strips or blocks, the strip is 1-2
cm wide, and the length is not more than 5-10 cm. Do not make more than 2-3 cm of
lumpy food material cannot exceed four-fifths of the total volume of vitreous body, the
cover that can make lid fully anastomosis above vitreous body is proper

Dry grinding: single layer knife can be used separately, or double layer knife can be used
together. The fotal amount of dry pepper cannot exceed about one-third of the glass
bowl, otherwise it will affect the production effect and the service life of the machine
Garlic Peeling: putting 2~3 bulbs to peel, separated the bulb of garlic and better to cut
the tail of the garlic before peeling.

Meat Floss: medium heating pieces of lean meat, shred cooked meat and dried then
put 350 gram dried shredded meat, install the garlic peeler.

a. Put the glass bowl on the b. Insert the garlic peeler info C. Put the food into the bowl
non-slip mat the fixed shaft of the glass bowl and cover the bowl with the
cover of your ear

d. Put the man body e. After installation, the f. When finished, unplug the
corresponding fo the bowl cover operation can be plugged in power and take out the food
four convex points in place card

e
f

| 55 ' .
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5. Power on, light pressure switch, start working, a continuous working time is
recommended for 30 seconds, stop for 2 minutes, if the desired effect is not achieved
within 30 seconds, please loosen the power supply. repeat the above operation, and
carry out multiple processing, this method is conducive to extending the service life of the
product. Removable parts, and easy clean.

6. When the machining is finished, disconnect the power, and when the blade stops
rotating, remove the host machine, open the fransparent cover, take out the meat
cutter, and take out the food with chopsticks.

7. If the food is stuck to the glass, please turn off the switch, disconnect the power, and
scrape with the chopsticks before processing.

8. This machine cannot be used for dry grinding of soya bean, gelatin, rice, frozen meat
and other super hard food materials and moisture liquid food materials.

9. If the product is dither due to uneven distribution of food materials, please turn off the
switch, disconnect the power supply, distribute the food materials evenly in the cup, and
turn on the power supply.

MIXING GUIDE

Main function Weight or quantity Recommended sfirring time | Remark
Peeling, tendons, bones,

Meat About a third of the bow! | 30 seconds and cut each piece info
5to 10 grams

Cabbage, turnip, celery | About fifths bowl 5-10s, intermittent operation

Carrofs, cucumbers About half a bowl 5-10s, intermittent operation

Dried chili peppers About a third of the bow! | 5-10s, intermittent operation

Garlic peeling About a third of the bow! | 5-10s, intermittent operation

Meat Floss About two-thirds of the bowl | 5-10s, intermittent operation
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1. Clean the transparent cover of the glass bowl! blade immediately after use

2. Motor, main body, start switch can not be cleaned with water, cannot be
immersed in water or other liquids when cleaning needs to use a soft wet cloth wipe
3. Put some detergent in the water, clean with the cleaning mask, with warm water
better effect

4. The blade is very sharp and cannot be directly touched by hand. To avoid injury,
the water should be clean and clear so that you can see the blade during cleaning
5. After cleaning. please dry or air dry all parts of this product, and then reassemble
and store them

6. It is strictly prohibited to conduct high temperature disinfection on all parts of
this product

TROUBLE SHOOTING @

Meat Blender’s components include of:

Main : ) Deputy
Name machine Glass bowl Mince knife mince knife Scraper
Quantity 1 1 1 1 1
Name Non-slip mat Sealed cap Knife pouch Manual book | Garlic peeler
Quantity 1 1 1 1 1
Notice

The below is a common fault analysis and troubleshooting method. For other faults,
please contact the customer service department of the company or repair directly at
the designated maintenance point of our company. Please do not disassemble or
repair yourself.

Warm prompt

The main/deputy knife is only allowed to be used when the transparent cover on the
well cover of the glass bowl is clamped on the main machine. It is strictly prohibited to
assemble the tool directly on the main machine and start again, so as to avoid sharp
blade scratch the hand

For example, if stir carrot is similar to food material, the residual dyeing phenomenon on
the glass cylinder cover and agitator knife is normal. Please clean in fime.

]
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MUTOSI

Troubles Cause analysis Trouble removal
phenomenon Y
After power on, start| The meat grinder cup Cover the meat grinder cup lid

the switch, the product | lid is not covered properly
does not work

When the product| The new motor was initially in | If the product will still emit this smell after
was first used several| normal use repeated use, please send it to the
times. the motor gave nearest maintenance point for inspection
off a bad smell

Service stop 1. Burnout 1. Check whether the voltage is low or
when using 2. Motor temperature not
control protection 2. Stop for 20 to 30 minutes, then turn on
again
Abnormal 1. The ground meat knife holder is | 1. Remove the food materials and install the
vibration or not installed in place ground meat knife holder in place
loud noise 2. Prevents instability of 2. Smooth place the product
the product 3. Check whether the voltage is high or not
3. Over tension 4. Turn off the switch, disconnect the power,
4. Too much food materials and remove the excess food materials
Stuck knife The blade is wound or stuck in | Turn off the switch, disconnect the power.
the feed material take out the food material, and cut

into small pieces

PRODUCT WARRANTY @

Thank you for purchasing MUTOSI product.

This product is guaranteed for 12 months from the date of purchase against malfunction
caused by manufacturing defects.

This warranty does not cover the housing enclosure, power cord, plug, accessories,
non-durable parts, and defects caused by misuse or accident. Any defective parts which
have been replaced shall become our company’s property.

This warranty shall be granted in service center, customer is responsible for transportation
of the product to and from our service center for repair. The warranty is not applicable to
the following conditions:

- If the product used for industrial or commercial purpose.

- If the unit has been repaired or altered by the persons other than our fechnicians.

- If the damage or defect is caused by misuse, negligence, abuse, wrong power input,
accident, natural calamity or use not according to the instructions.

Please read the Warranty Policy and instructions on the included device for more
information.
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% TRUNG TAM DVKH MUTOS|
Hotline:

0 1900 636 995

T8ng ddi 24/7

MUTOSI

Trai nghiém tuyét voi

CONG TY CO PHAN TAP POAN MUTOSI
Pia chi: Tang 2, Tda nhd Bea Sky, Phudng Dai Kim,
Qudn Hodang Mai, TP. Ha NO&i
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