Precautions

Warning

Not following the instructions can be dangerous.

Note

Incorrect operation can be dangerous your safety.

Please operate on the product only with
full attention. Do not unplug when the W

maschine is working.

Please operate on the product only with full attention.
If the maschine is not used for a long time or overnight,

please unplug the plug.

Some power parts are still working while the
plug is connected to the power. Unplugging

can prevent fire.

Do not spray, paint or put oil on the maschine.
It could cause an electric
shock or fire accidents.

Do not put the product into flammable products,

oil components or any liquids. It could cause
an electric shock or fire accidents.

Ao >b>D>D>

Pull out the plug if you are not using the
product for a long time.

X

Do not use the product in an area of heavy
huminity. It could cause an electric shock or
destroy the product.

Make sure that the plug is plugged in before ﬁ |

you start the program.

v
Do not use a damaged power cord or plug. )
It could cause an electric shock or fire % A
accidents.

Do not use a multiple connector for the
plug. It could cause an electric shock or
fire accidents.

Do not trample on the power cord or the plug.
It could cause an electric shock or fire
accidents.

NN DG

It could cause an electric shock if you handle
the plug with wet or damp hands. Just touch
the plug with dry hands.

when you use this product, please pay more attention to the
following:

1.Before using, please read the instructions in the manual carefully.
2.Before using this product, check and confirm that the voltage used
is consistent with the voltage indicated on the nameplate.

3.The plug should not be wiped with a damp cloth. Do not insert or
pull the plug when your hand is wet to avoid electric shock.

4.Before starting, check whether the power cord plug is fully inserted
into the socket. If it is not fully inserted, it may cause heat and cause
afire.

5.Do not wash or soak the base in water to avoid short circuit or
electric shock.

6.Do not damage the power cord and power plug, which can easily
cause electric shock, short circuit, or fire. If the power cord is
damaged, in order to avoid danger, it must be replaced by the
manufacturer, its maintenance department,or professionals in
similar departments.

7.This product is not suitable for operation by children, persons with
physical or mental disabilities, and inexperience, unless the person
is supervised or directed by the person responsible for ensuring their
safety. Do not let children use, touch, or play with this appliance.
When this machine is in use, do not leave it unattended.

8.when the blender jar is on the base, do not put your hands or any
utensils, metal, foreign objects, etc. into the blender jar to avoid injury
or damage to the appliance.

9.when using this product, the water or other liquids in the blending
cup must not exceed the maximum water mark on the cup.

10. When using this machine, please do not put this machine close
to the heat source, and do not place rags or other objects under the
machine, so as not to obstruct the air inlet and outlet channels,
resulting in poor heat dissipation. It will cause the machine to stop
running.At this time,the temperature protector in the motor is started.
It is not a malfunction of the machine,unplug the power supply and
use it after the machine has cooled down.

11.Be carefull when removing the cutting blade, emptying the mixing
bowl and cleaning.

12.Turn off the power switch and disconnect the power before
replacing accessories or touching moving parts.

13. wWhen the machine is not in use, the plug must be unplugged
before cleaning the machine.

14.The blade of the product is very sharp, please do not touch it,
please be careful when cleaning, do not remove the blade by
yourself or touch any part in operation.

15.During the working process of the machine, after the liquid in the
mixing cup boils, please be careful of the hot water sprayed by the
steam of the cup lid , and do not open the cup lid.

16.This machine adopts high-speed motor, it is normal to have
intermittent fast and slow sound when crushing.
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Heating Speed Blender
Operation Panel

o o o o o o

Soymilkk Congee Soup Keep Juice Clean
Warm
Function Start
Time Preset Cancel
(1) Soymilk (2] Congee (3) Soup
(4] Keep Warm @ Juice @ Clean
@ Function / Time Preset ® start/ Cancel

Product specifications

Product name Soymilk Maker
Mode SMH-120
Rated voltage 220V~

Rated frequency 50Hz

Heating power 1000Watt
Electric power 400Watt
Capacity 1.2Liter

Circuit diagram

The picture is publicly available reference, if there is if there is any update,
no additional notice will be given, the actual product shall prevail, the final
interpretation right belongs to our company.

Loz oz o Fuse

Indicator

Micro switch

Lo—

Thermal protector

PCB Board
No——mm

Thermal protector

N®

FUNCTION AND OPERATION :

1. Function Buttons: Function / Time Preset , Start / Cancel
2. Function Menu: Soymilk, Congee, Soup, Keep warm , Juice, Cleaning

USING FOR FIRST TIME

1. Remove all packaging materials, plastic bags and labels.

2. Make sure the electricity supply is 220V~ 50Hz.

3. Clean the blades and the Blending Jar thoroughly before use
Please refer to "Cleaning and Maintenance" section)

4. Connect the power cord to the Power Source.

The unit is ready to use now.

PREPARATION FOR USE

Connect the unit to power source (220V~). Beep sound will be heard once
and the digital display will show “—” | Its mean the unit in the standby
mode.

Operation process
A.FUNCTION

In the standby mode, press the "Function / Time Preset" button to
select the desired function (Soymilk, Rice Paste, Soup, Keep warm,
Juice, Cleaning), the selected function indicator will keep flashing,
and the screen window will displays time .

Press the "Start/Cancel" button to start the unit and enter the working
mode (At this time, the selected menu indicator is always on, and the
display window will show countdown time or speed)

After the function is selected , the cooking operation will start and
finish automatically , buzzer sound will be heard for 10 seconds
when cooking finished, and the unit returns to the standby mode.

B. Timer Preset Function

In the standby mode, touch the "Function/Time preset" button to
select the desired function (Notice: function of juice and cleaning can
not use timer preset), and the indicator light of selected function keep

flashing and showing time

Touch and hold the"Function/Time" for 3 seconds, Beep sound will be
heard once , It's mean the unit starting to the preset cooking.( Each
time you touch the Time Preset button, will increases by 30
minutes, The preset time ranged from 30 minutes to 12 hours. The
default starting tiem is 30 minutes )

Touch the "Start/Cancel" button the unit will start to timer preset mode

After both program and time is selected, The display will show the
selected cooking program and countdown time .

The unit automatically completes the program, and after finishing the
work,buzzer sound will be heard for 10 seconds when cooking
finished, and the unit returns to the standby mode.

(During the work, you can long touch "Start/Cancel" to cancel the
work)

C. "JUICE" AND "CLEANING"
FUNCTIONS

In the standby mode, Touch the "Function/Time preset" button
After selected the juice or cleaning function (the selected function

indicator will keep flashing, and the screen window will displays time )

Long touch the "Function/Time preset" button to enter the gear
selection mode ( The screen window will showing P1, then touch
"Function/Time preset" to choose suitable

speed )

Touch the "Start/Cancel" button , the unit will start to working

operation .

The working operation will start and finish automatically , buzzer
sound will be heard for 10 seconds when cooking finished, and the
unit returns to the standby mode.

(Reminder: The default starting speed is 5 for the juice and cleaning

function)

Product function description

Funcions  Recipes Ingredients  Precaution
add with 80-100g Almond, Do not add too much
ingredients, the soybean, water or ingredients, it

Soybean mik| highest water level pineapple, may change the taste.
does not exceed the dates, Do not open the lid to
1000ml etc. add ingredients during

the mixing process.
Prepare less then 300g  Mango, Strawberry, [P0 notadd too much
of fruits then cut it into | \\atermelon, water or ingredients, it
_ pieces which are not | pineapple, Grape, |May change the taste.
Juice | more then 3cm, Add | Grapefrut, etc. Do not open the lid to
water to just over the add ingredients during
ingredients, the highest the mixing process.
water level does not
exceed 1200ml.
Prepare less then 300g | Cool aloe soup, Do not add too much
of ingredients then cut it | braised beef brisket  |water or ingredients, it
into pieces which are not| with tumip, pig's lung |may change the taste.
more then 3cm, Add soup, etc. Do not open the lid to
Soup  \water to just over the add ingredients during
ingredients, the highest the mixing process.
water level does not
exceed 1000ml.
Put not more than 80g | Rice Porridge, oat Do not add too much
rice and appropriate Porridge water or ingredients, it
water the highest water may change the taste.
Congee o6l does not exceed Do not open the lid to
the 1000m! . add mg_redlents during
the mixing process.
Put the ingredients into|  Rice paste, 1. Do not add too much
the Jug that need to be| Porridge, water or ingredients, it
heated and keep warm| herbal soup, may change the taste.
about 60°C, the highest etc. 2. When warming thick
water level. i f N
and viscous ingredients,

Reeoliann ?888[2? Szl the ingredients may stick

’ on the surface of the
heating plate , and it will
not affect the use of the
machine after cleaning.

Add cold water, the Do not add water above
Auto  |highest water level Water. the water level and do
clearing |does not exceed the not open the lid during
1200ml. cleaning.

A.The wrong way B.The wrong way C.The correct way

Before cleaning, the power must be unplugged.

. When cleaning the blender cup, be sure to pay attentionto the
sharp blade from been lacerated.

. Do not use chemicals such as alcohol to wipe.

It is not allowed to rinse the mixing cup directly with water

to prevent water from entering the interior.

. If the bottom residue in the mixing cup is difficult to clean,
soak it with warm water first, then use a sponge to brushin the
same direction, and then rinse it with clean water.

6. Do not store the product in high places or under pressure,and
keep away from heat and fire.

. Please wait for the mixing cup to cool and clean it to prevent
being scalded of residual heat.

8.After cleaning the product,please wipe the host with a drycloth,
the residual water stains of the mixing cup, and putthe mixing
cup upside down in a cool place to air dry.
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Vent pipe

Cup Lid
Sealing Ring

Glass Jar

Handle

Blades

Function Display

‘ [ ]& —}——— Body
\\%\H Anti-slip ruber pads
© Vent pipe @ CupLid © Sealing Ring
O Glass Jar O Handle @ Blades

@ Function Display @ Body @ Anti-slip ruber pads

Note: The above picture is for reference only, the actual product appearance
and color shall prevail.

Troubleshooting

Overheating

Let the maschine cool down and unplug the
power cord. Now contact the manufacturer.
Normally the unit can be put back to work after
consultation with the manufacturer.

E2 | Cable break Contact the manufacturer.
Voltage instability
Food
can not | 104 much weight or too Adapt the size of the ingredients and
:ﬁre o | bigingredients put enough water.
ded Too less water

Maschine is not working

Check if the cable is plugged in and if the
program has been started.

Device has a significantly
higher noise level or there
are unusual noises

First switch off the maschine. Open the top
and stir the ingredients by hand. Check that
the appliance is positioned correctly.

Blades are not turning

First switch off the maschine. Open the top
and stir the ingredients by hand. Adapt the
size of the ingredients and put enough water.

Water escapes from the
mixing tank

First switch off the maschine.and contact
the manufacturer.




CANH BAO AN TOAN

Canh bao:
Khong tuan thi huéng dan sir dung cé thé dan dén
nguy hiém.

Ghi chu:
Van hanh may khéng theo khuyén cao c6 thé gay héng may,
hu hai tai sdn, hodc gay thuong tich cho ban than.

Khi san phdm van hanh can c6 ngudi tréng

chiing. Néu khéng sir dung san pham trong
thai gian dai hoac khong c6 ngudi trong, hay

ngat két ndi ngudn dién.

Can chd y khi van hanh may. Néu may khéng st

dung may trong thai gian dai hoidc dé qua dém,

hay rut phich cdm dién.

Mot s6 linh kién van hoat dong khi phich cdm
dugc két ndi nguén dién. Rut phich cm dien ﬁ

khi khéng stir dung dé tranh hoa hoan.

Khéng phun dau, son hodc thudc diét con
tring 1én san phdm. C6 thé dan dén héa hoan
hodc chap dién.

Khéng dé san pham gan hodc trong cac nguyén R
vat liéu dé chay hoic dat néi trén cac loai dau may. -
C6 thé dan téi ro dién, chap chay, héa hoan.

Khi khong st dung san trong mét thai gian dai /7
hoéc c6 viéc di ra ngoai, hay chac chan rat phlch

cdm khai 6 dién.

@@@ > > P

Khéng strdung san pham trong phong tdm va cac dia diém .. >
A .

€6 d6 am cao. F ol
C6 thé dan dén cach dién kém, gay ro dién hodc hu hdng \)x’j
may. =

Hay cdm day nguén vao phich cadm trudc khi st ﬁ

dung.

Khéng dugc sir dung 6 cdm dién dung chung
cac thiét bi khac.

Khéng sir dung day nguén néi hoac dung
chung 6 cam dién véi cc thiét b khac, c6 thé
dan dén qua tai va dan dén hda hoan.

Khong giam, dap lén day nguén, hoac lamday )
nguén bi gap, d& nén béi bat ky vat gi §

Khéng cam dién khi tay dang bi uét, c6 thé dan .
dén giat dién. Chi cham vao day dién khi tay &

kho.

D0 0@

KHI S’ DUNG SAN PHAM, CAN
CHU Y CAC PIEM SAU:

1. Truéc khi st dung, hay doc ky sach huéng dan st dung.

2. Trudc khi st dung, kiém tra dién ap nguén dién c6 én dinh
va duing dién ap da quy dinh.

3. Day nguén khéng dugc lau bang khan 4m. Khéng nhét,
chén hodc rut phich cdm bang tay uét dé tranh dién giat.

4. Trudc khi khéi dong, hay kiém tra day ngudn da dugc cam
vao 6 dién ding cach chua. Néu phich cdm dién chua tiép xuc
hoan toan véi 6 cdm dién c6 thé gay ra chay né.

5. Khong rira hodc ngam than may vao trong nudc dé tranh
giat dién hodc chap mach.

6. Khéng lam hu héng day nguén va phich cdm, c6 thé dan
dén giat dién, doan mach, chay né. Néu day nguén bi héng,
dé tranh nguy hiém hay gui may dén trung tdm bao hanh dé
dugc kiém tra va thay thé.

7.San pham nay dugc khuyén cdo khéng sir dung bdi tré em,
ngudi suy gidm vé thé chat, tinh than, khéng c6 kinh nghiém.
Trur phi, ho dugc huéng dan, giam sat béi ngudi c6 trach
nhiém vé an toan. Khong dé tré em chai dua ciing may. Khi
may dang van hanh can c6 su giam sat, theo déi.

8. Khi c6i xay dat trén dé, khong cho tay hodc cac dung cu
nau an, d6 kim loai, vat thé la,... vao cdi xay dé tranh bi
thuong hodc lam héng thiét bi.

9. Khi st dung san pham, nudc hodc cac chat 1dng d8 vao c6i
xay khong dugc vuot qua muc nuéc cho phép.

10. Khi stt dung sdn pham, khéng dugc dé gan cac ngudn
nhiét, hodc dat cac khan lau dudi may, d€ khéng lam chan
céc clra thoat nhiét. C6 thé dan dén diing may. Nhiing ltc
nay, thiét bi bao vé qua nhiét ctia mé to dang hoat déng.
Pay khéng phai la 16i ciia may, hay rut phich cdm va doi dén
khi may nguéi lai.

11. Hay can than khi thao dao xay, lam sach céi xay trudc khi
vé sinh.

12. T4t may va ngat két ndi dién trudc khi thay thé& phu kién.
13. Khi khéng st dung may, can rut phich cdm truoc khi vé
sinh.

14. Dao xay rat sac, hay can than khi vé sinh. Khéng tu'y thay
thé dao va bd phan chinh ctia may.

15. Trong suét qua trinh hoat déng, sau khi cho chat 1dng vao
c6i xay, hay can than dé nudc néng khéng bi vang ra theo
dudng thoat hoi nudc trén ndp may, khéng dugec mé nap
may.

16. San pham nay dung mé to téc d6 cao, nén sé c6 am thanh
nhanh va cham ngét quang khi st dung. P6 la hién tugng
binh thuéng.
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May lam sira dau nanh
BANG DIEU KHIEN

o

Stadau Chéo  Sip  Gitram Sinhté Lamsach
nanh

Cai dat chic nang Khasi dong
Thai gian Hy

@D chio
@ sinhts

@ «Knai dong/Hay

O sip

@ Lam sach

@ sia dsunanh
O ciiam

@ cai dst chic nang/Thai gian

THONG SO KY THUAT

Théng sb6 ky thuat
Tén san pham May lam si¥a dau nanh
Model SMH-120-PK/GE
bién ap 220V
Tan suét 50 Hz
Cong suét gia nhiét 1000 W
Céng suét xay 400 W
Dung tich 1.2L

SO PO MACH DIEN

So d6 mach dién dung dé tham khao. Néu cé su khac
biét so véi san pham thuc té, hay can ci san pham
thuc.

Cau chi
Beén chithi

Céng tic ®

m bién nhat

CACH VAN HANH MAY:

1.Nut chiic nang: Cai dét thoi gian/Chiic nang, Khai dong/Hay

2.Nat chon mén: Sita dau nanh, Chéo, Sup, Giit 4m, Lam sach

SU’ DUNG LAN DAU TIEN:

éu dong goi: tui nilong, vé thung.

1.Thédo bo cacva

2.Dam bao nguén dién dinh miic 220V~50Hz.

3. Lam sach luéi dao xay va céi thay tinh sach sé trudc khi st dung.
C6 thé tham khao muc “ Lam sach va bo tri san pham”.

4. Két néi day nguén véi nguén dién.

Méay da sén sang dé st dung.

CHUAN B| TRUPOC KHI SU’ DUNG

K&t néi may véi nguén dién (220V). Khi nghe thay am thanh “Bip”
man hinh hién thi biéu tugng “__”, may dang & ché do6 cha.

QUA TRINH VAN HANH
A. CHUC NANG

& ché dd chd, nhén nit “Function/Time preset” @& Iua chon céc chiic ndng mong
muén (lam sita dau nanh, nau chao, sip, giir 4m, xay sinh t&, lam sach). Dén tuong

Uing cac chiic nang dugc chay sé nhap nhay va man hinh sé hién thi thai gian.

Nhé&n nat “Start/cancel” dé bat dau chuong trinh da chon (Luc nay, dén cta chic

nang dugc chay sé sang lién tuc va man hinh sé hién thi.

Sau khi chiic ndng da dudgc chon, chu trinh ndu bat dau va két thic tu déng theo
chuong trinh da cai dat san. Khi chuéng béo kéu 1én trong vong 10 giay khi qua
trinh ndu hoan thanh, méy sé tu déng chuyén sang trang thai cha.

B. CAI DAT THO! GIAN

(o] trang thai chd, bam nut “Function/ Time preset” dé lua chon chuang trinh mong
mudn cai dat thai gian (Luu y: Chiic ndng xay sinh té va lam sach sé khong cai dat
duogc thai gian), dén bo cac chiic ndng sé nhap nhay va man hinh hién thi thdi gian.

Cham va giit nut “Function/ Time preset” trong vong 3 gidy, chuéng béo kéu 1 lan,
may dang dugc kich hoat cai dat thai gian truéc khi ndu (Méi Ian bam nat “Function/
time preset” thai gian sé cai dat sé tang 1én 30 phit. Khodng thai cai dat cho phép la
tUr 30 phit dén 12 gi&. Chuang trinh mac dinh sé bat dau tir cai dat 30 phat.

Cham nut “Start/Cancel” dé b4t dau chuong trinh cai dat thai gian.

Sau khi chuong trinh va théi gian da dugc Iua chon, man hinh sé hién thj chuong
trinh ndu dugc chon va thdi gian dém ngugc.

May hoat déng theo chuong trinh ndu da dugc Iua chon. Sau khi hoan thanh chuong
trinh, chuéng bao kéu trong vong 10 gidy, mdy tu dong chuyén vé trang thai chg.
(Trong qué trinh nau, c6 thé cham va giif nat “Start/ Cancel” dé hiy chuong trinh
nau dang hoat déng.)

C. CHU’C NANG XAY SINH TO
VA LAM SACH

& ché dd chd, cham vao niit “Function/time preset”. Sau khi lua chon chiic ning

xay sinh t8, dén bao chiic ndng nay sé nhap nhay, man hinh hién thi thai gian.

Cham va giif nut “Function/time preset” (Man hinh s& hién thi P1, sau d6 cham nat

“Function/Time preset” dé Iya chon ché d6 xay phu hop).

Cham vao nut “Start/Cancel”, may sé hoat déng theo chuong trinh da chon.

Chuong trinh hoat ddng va két thuc tu déng, chuéng bao sé kéu trong vong 10

gidy khi chuong trinh hoan thanh. Sau d6, may tu déng chuyén trang thai ché.

(Luu y: Chuong trinh mac dinh bat dau & ché d6 xay muic 5 cho chiic néng xay sinh

t6 va lam sach.)

MO TA CHU'C NANG MAY

Canh bao
1.Khéng cho qué nhidu nuéc va
nguyén liéu vi sé lam thay déi vi
Sttaddu | Cho 80-100g nguyén Hanh nhén, ddunanh, | ciasia hat.
nanh ligu, lugng nuéccao | dufa, cha l3,... 2Khong chothém nguyén iéu
A . trong qua trinh méy dang hoat
nhét khéng qua 1000 ml ehong ranh b g yen e by von
auc.
Chusn bj t6i da 300g trai| Xoai, dau tay, dua h&u, |1Khong choqua nhiéunuécva
cay, sau d6 cat thanh cac|dia, nho, bug,... trél ey, c6 thé{am thay a6l huiang
vi.

Sinht6 miéng nhé han 3cm, 2Khong cho thém nguyén liéu
thém nu6c vao, lugng trong qua trinh méy dang hoat
nuGc khong dugc vuigt déng, trénh xay khéng déu.
qua 1200 ml.

Chuén t6i da 300g Canh nhadamthanh | 1.Khéng cho qué nhiéu nuécva
nguyén mit, i bo kho cii ca, | "9UYen iéu,co thé lam thay d6i
4 = huong vi.
thanh miéng nhé han a 9
. e canh philon,... 2Khéng cho thém nguyén liu
Sap 3cm, Thém nudc vao s h
N . trong qua trinh may dang hoat
ciing nguyén ligu da cét. dong trénh bi nguyén liéu bivén
Iugng nudc téi da khéng cuc.
qua 1000ml.
1Khéng cho qué nhigu nuéc va
Cho t6i da 80g nguyén, |Chéo gao, chao yén nguyén ligu, c6 thé lam thay d6i
o sau d6 cho mét lugng mach,... huong vi.
Chéo nuc vita dd, Iuong nuée 2.Khong cho thém nguyén iéu
t6i da khong qua trong qu trinh my dang hoat
dong trénh bi nguyén liéu bi vén
1000ml.
e
Cho nguyén liéu can lam | Chdo, stp,... 1.Khéng cho qué nhiéu nuéc va
néng hoic git dm vao nguyén liéu, c6 thé lam thay dgi
trong céi. Nhiét dé gii (LETER
. ; 2.Khi ham néng céc nguyén liéu

Giitam am k'l"af{g 6(3’.(, iong dacvanhét, cic nguyén lidu c6
nguyén liéu tSi da thé bém trén bé mat mam nhiét.
khéng qua 1000 ml. Sau khi vé sinh may sé khong anh

huéng dén céclan sit dung tiép
theo.
Cho nudc lanh vao c6i, |Nudc Khéng cho qua lugng nudc

Lamsach |lugng nudc cao nhét quy dinh va khéng mé& ndp

tudong | khéng qua 1200ml. trong sudt qua trinh lam

sach.

A.Vé sinh sai cach B.Vésinh sai cach C.Vésinh diing cach

1. Truéc khi vé sinh may, can rat phich cdm dién.

2. Khi vé sinh c8i xay, hay cht y can than khéng dé ludi dao xay lam bi
thuong

3. Khéng st dung héa chat nhu con dé vé sinh may.

4.Khong dugc rifa truc ti€p c6i xay bang nuéc truc ti€p dé tranh lam hu
héng cac bo phan bén trong.

5. Néu can dudi day cdi xay khé lam sach, hay ngdm véi nuéc dm, sau d6
dung miéng bot bién dé cha theo cing mét chiéu, sau d6 rira lai bing
nudc sach.

6. Khong dé may & nhitng noi qua cao hoic chiu ap suat. Dé xa cac
nguén nhiét va lia.

7. Hay ddi c6i xay ngudi lai trudc khi vé sinh dé tranh bi bdng do nhiét
du.

8. Sau khi vé sinh may, hay lau lai bang khan khé. D3t c8i xay up ngugc

tai cac noi kho thoang.

Van thoat hoi

Nap day
Gioang nap

Céi thay tinh

Tay cdm

Dao xay

Pen chithi

Than may

Chén cao su
chong truot

® Gioangnip
@ Taycsm @ Daoxay

@ Than may @ Chén caosu
chéng trugt

@ Nipaay

@ Vanthosthoi
@ csithaytinh
@ Denchithi

Chuy: Hinh dnh trén chi mang tinh chdt minh hoa, héy cdn civao san
phdam thucté

Khac phuc sw cé

Bao vé qua nhiét
trong qua trinh xay

Day cam bién cia
b cém dién bj hong

Che cho cbi xay nguoi béng nhiét do phong.
Néu may vén khéng hoat déng, hay gt dén
trung tam bao hanh chinh hang.

Hay gti dén trung tam béo hanh dé kiém tra
va sla chira.

Thircan
khéng
duwoc

nhuyén

Bién ap khong 6n dinh

Hay dam bao dién ap clia ngudn dién
6n dinh khi str dung may.

Qué nhiéu hodc qua it
nguyén vat liéu

Luong nguyén lidu nén tuan theo khuyén
cao.

Qua it nuéc

Lwong nudc khong dwge nhd hon so voi
muec ntre téi thiéu, va cling khong dwoc vuot
qua myc nwéc ti da.

May khéng hoat déng

Kiém tra day ngudn c6 dwoc két néi ding
cach hay khong.

Kiém tra xem céng tac thiét b da dwoc bat
chua.

Tiéng 6n clia may lon

Tét may, thao cbi xay va quay dau ndm mét
14n va thay thé.

TAt may kiém tra may c6 dat trén bé mat bang
phéng.

Dao may xay
khong hoat dong

Tét may va kiém tra xem céc nguyén ligu ¢ qua
nhiéu, qué cling & dudi déy cdi xay hay khong.

Tat may va kiém tra bd dao may xay co bj
héng khéng.

Céi xay bj rung lc

Tat may, thao cbi xay va quay lai dao may xay.

Tat may, l4y cbi xay ra va kiém tra xem thirc &n
trong coi xay c6 qua cwng hodc c6 nhirng manh
thirc @n I6n & dwdi day coi xay hay khéng.

Nudc bj ro ri trong
qua trinh xay

Tét may va kiém tra cac vit & day cbi xay sinh
8 6 bj 16ng hay khang.

Tt may va kiém tra xem vong dém trén bo
dao xay c6 bj roi ra hoac bi héng hay khéng.




