HUONG DAN SU DUNG

MAY LAM SIPA HAT DA NANG
MODEL: MK360

Vui léng doc ki huwéng dan st dung truwde khi str dung sa&n phdm nay



MO TA SAN PHAM

N&p chéng tran

Céi thay tinh

Nap cbi xay

Lw&i dao

Tay cadm

Chan cbi

Phan trén cia khép ndi

Dém chéng sbc

DPAu nbi

Bang diéu khién

Phan duéi ctia khép néi

Chan dé

Ban chai Céc dong



HWONG DAN AN TOAN QUAN TRONG:

1. Vuildng doc ki hwéng dan st dung nay trwde khi stv dung san pham. Néu cé van dé
khéng ré ban c6 thé lién hé véi ngudi ban hodc trung tdm cham séc khach hang dé
dwoc chi dan.

2. Vui long tham khao huwéng dan va cdng thirc dé chon chirc nang va nguyén liéu twong
rng.

3. Trwéec khi siv dung, vui 1dng kiém tra xem dién &p nha ban cé phu hop véi dién ap cua
may dwoc ghi trén tem bac hay khdng.

4. Néu day ngudn bj hdng, dé tranh nguy hiém hay lién hé vé&i trung tam bao hanh hoéc
ngudi co trinh dd chuyén mén dé dwoc hwéng dan thay thé stva chiva.

5. Gilr may xa tm tay tré em ké ca khi s& dung va khéng s dung san pham.

6. Vuilong van hanh san pham trén mat ban bang phang, khéng d&t may trén tham, khan
va céc vat dung khéac khi dang van hanh, can d&t may tranh xa mép ban dé tranh bj roi
vE.

7. Khong dé& may gan bép ga, bép Iva....

8. Khong st dung may gan cac vat d& gay chay nhw rém clra, khan trai ban,....

9. Khéng st dung cac phu kién (nhw cbc thay tinh, ndp day...) khéng phai do nha san
xuét, dai ly, trung tam dich vu khuyé&n nghij dé tranh nguy hiém

10. Khéng cham vao tay cadm va bang diéu khién noi cé nhiét dd cao khi may dang hoat
dong.

11. Truwdc khi l&p hodc théo cac bat ky bd phan nao clia may dé vé sinh, can phai dé cho
may ngudi hoan toan.

12. Téng lwong nguyén liéu va nwéc cho vao khong duoc vuot qua vach do tdi da twong
&ng véi dd lanh hodc dd néng trén cdi xay.

13. Khéng di chuyén may trong qua trinh 1am viéc dé tranh lam roi vai nguyén liéu thuc
phdm gay ra bdng, chap dién.

14. San pham nay chi thich hop s dung trong gia dinh, khéng dung cho céng nghiép hodc

thwong mai

AN TOAN VA BIEN PHAP PHONG NGUA

1.

Khoéng cham vao cbi xay khi may dang hoat déng
Trong qua trinh hoat ddng ctia may,

nhiét d6 bé mat cta cbi xay sé tang cao.

Xin vui long khdng cham tryc tiép bang tay va khong
cho phép tré dén gan va st dung.

Khéng tw y thao réi, stra chiva hodc thay thé:
Tw y thao I&p hodc sira dbi dé gay I&p rap kém va
héng hdc va tai nan khé lwong.




3. Chuy trong qué trinh vé sinh may:
Khi vé sinh may khéng dwoc ngam, riva tryc tiép may
v&i nwédc dé tranh héng than may va nhirng
tai nan cé thé xay ra.

4. Vitri sl dung:
Hay cha y dén vi tri dat may. Khong dat
may & vi tri khéng 6n dinh trén ban. Gidr
khoang céach nhét dinh véi twong hay
céac vat dung khac va théng gi6 tét xung

quanh dé dadm bao tudi tho ctia may /‘I

5. Chay trong qua trinh st dung:
Khoéng dé may truc tiép vao td lanh, ti déng vi
nhiét dé tich tu lam lanh va nhiét do thap sé gay ra
hién twong “nwédc dong” bén trong may, dé lam
hdng cac bo phan ctia may.

6. Lw&idao clia may rat bén, do d6 vui long khéng cham tay vao lwdi dao.

7. Déi v&i dd nong, lwong nguyén liéu va nwéc khdng dwoc it hon 600ml va khéng dwoc
cao hon vach ctia mirc nwéc tdi da clia dd néng. Ddi véi dd lanh, lweng nguyén liéu va
nuwdc khong dwoc it hon 500ml va khdng dwec cao hon vach mirc nwéc tdi da cua do
lanh. Néu lwgng nguyén liéu va nwédc qua it co thé gay chay day cdi, hodc néu quéa
nhiéu sé lam cho nguyén liéu bj tran ra khoi céi.

8. Khdng cham vao cbi thay tinh, ndp cbi hodc mé nép chdng trao phia bén trén khi may
dang van hanh céc chirc nang ndu dé tranh bj bang.

9. MAy nay str dung mot dong co tdc do cao va diéu khién tdc do bién thién théng minh
clia bang dién. Binh thworng ¢6 Am thanh nhanh va cham khéng lién tuc khi nghién.

10. M4y sé ngrng hoat déng néu ban nhéac cbi lén hodc mé nap cbi khi né dang hoat déng.

11. Vui long khdng cho gia vi (dwdng cat, dwong den...) vao cdi trong qua trinh van hanh,
dé gia vi khéng bi dinh vao day cbi.

12. Trwée khi két ndi ngudn dién, hay dam bao rang cdi xay, nap cbi va ndp chdng tran da
duoc lap dung vi tri.

THONG TIN SAN PHAM

Tén san pham May lam stva hat da nang | Céng suét 800W

Model MK360 Dung tich 1.75L

Dién ap AC220-240V/50-60Hz Kich thwéc san phdm | 23x17.5x42cm




XPLY Sy cO

Nguyén nhan

Cach khac phuc

C6 mui la khi st

dung may lan dau

MUi la phét ra tir b& mat cao su ctia dong
co chinh, do san phadm duoc thiét ké bang
chét liéu chdng mai mon, gidp cé dinh than

cbi, gidam séc va tiéng on.

Sau vai lan st dung, muila
sé& dan bién méat. Khuyén
khich dat may & noi thoang
gio.

Khéng thé xay, ct

Dién ap qué thap hoac khdng 6n dinh

Dam bao dién ap 6n dinh va
phu hop véi dién ap dwoc

ghi trén tem bac clia may.

nguyén liéu - — -
Lwong nguyén liéu qué it hodc quéa nhiéu. Dirng may va dieu chinh
lai nguyén liéu phu hop.
. Mwc nwdc phdi cao hon
Thiéu nwéc oz
muwc nwdc toi thiéu.
Giam lwong nuéc 1 phan
May bi tran C6 qua nhiéu nuéce (Nwoc phai thép hon muc
nuwéc tbi da)
. ) N&p khéng dwoc day ky hodc than may Lap lai ndp hoac than may
Hiéen thij 16i E1 . o . . . x
khéng duwoc lap dung cach. dung theo hwéng dan.
Hién thij 16i E2 May bi 16i (chap cam bién). Lién hé trung tdm bao hanh.
Trong cdi khdng co nuwdc hodc chay day cbi | Vui long kiém tra ty 1& nguyén
. (ché d6 bao vé qua nhiét). liéu va lwvegng nwéc theo cong
Hién thi 16i E3

May bi 16i (doan mach).

thirc.

Lién hé trung tam bao hanh.

Chi dun nébng ma
khong khuay (khdng
cai san)

L&i bo mach.

Lién hé trung tm bao hanh.

VE SINH VA BAO DU'ONG DONG CO’ CHINH

- Vuilong vé sinh may ngay sau khi st dung.

- Vui long rat phich c&dm dién trwéde khi vé sinh may.

- Khi vé sinh, vui long tach riéng may chua va than may.




/Vé sinh thén may 2 . 2 \ ﬁésinh coi xay \
Ban c6 thé st dung khan am vé&i chat tay rira

g ) A MR ® Nap cdi va ndp chéng tran co thé riva va
trung tinh , sau d6 lau lai bang khan khé ngam trong nuéc.

E @ ® Lau sach bang khan khé sau khi rira va

dé kho tw nhién.
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m‘)ng ngam rira phan than may hoéac cm
dé trong nwéec.

® Dung miéng bot bién, ban chai hoac
khan dé rira sach cdi xay va nap cbi, sau
dé Up ngwoc chang lai cho kho, dé noi
kho réo

® Néu khé l1am sach can ban noi day cdi,
hay cho 1 it nwéc dm vao cdi, doi dén

khi can ban mém ra, diing ban chai cha
\sgch theo cung chiéu, sau dé trang Iai/

HUONG DAN VAN HANH

Céch str dung bang diéu khién:

On/ Off: Nat nay dwoc st dung dé “Bat - Bat dau - Hly - Tat” may

® Bat may: Khi may dwoc két ndi véi ngudn dién, may sé phat ra &m thanh va dén bao ctia nat “On/
Off’ s& nh&p nhay. Nhan nat “On/ Off’ trén bang diéu khién va tat ca cac dén bao sé sang Ién, Iic nay
may dang & trang thai cho.

® Bat dau: Khi may dang & ché dod che, néu ban muébn lam sira dau nanh, hay chon chirc ndng “Soy
Milk / Stra dau nanh”, sau d6 nhan nat “On/Off” d& may bat dau hoat dong.

® Huy thao tac: Khi may dang hoat déng véi chirc ndng nao dé da dwoc chon, néu ban muédn hay,
hay nhéan gitr nit “On/ Off” trong 1 gidy dé hiy chirc n&ng hién tai ctia chwong trinh.

® Tat may: Néu khong cé chirc nang nao dwoc chon, hdy nhan nat “On/ Off” trong 1 gidy, sau d6 man
hinh va dén bao sé tré vé trang thai chod.

® Cai dat s&n thoi gian hoat ddng: Néu ban muén cai dat thoi gian ndu sira dau nanh sau 8 tiéng
nira, hay chon chirc nang “Soy Milk/ Stra ddu nanh” trvéc, sau dé chon nat “Preset Time/ Hen gid”.
Nhan lién tuc nat nay dé diéu chinh thoi gian hen thanh 8 gidr, sau d6 nhan nut “On/ Off’ may béat dau
hen thoi gian (chwong trinh [am sira dau nanh sé tw dong khé&i dong sau 8 gi®)

Lwu y: mot sé nguyén liéu sé bi bién chat do ngam lau trong nwéc. Néu thdi gian cai dat trude qua dai,
khoéng nén str dung chirc nang cai dat thdi gian trwéc cho cac nguyén liéu nhuw: siva, ¢4, tdm, ga,
swon, heo, bo, v.v..



® Jogging/ Cleanning: O’ ché dd chd, nhan nat “Jogging/ Cleaning” trén bang diéu khién va may sé
kh&i dong ngay lap tirc. Nhan nuat “Jogging/ Cleaning” moét lan niva dé két thuc, lwdi dao sé nglrng
quay (dong co chay khdng qua 30 giay).

Meo chéng dinh day: Nhirng thirc udng néng, dwdng sé dwoc cho thém vao sau khi chwong trinh
hoan tat, néu khéng sé dé bj dinh xubng day.

Mo ta cac chirc nang:

1. Sira dau nanh
Chtrc ndng nay dung dé ché bién cac sé&n pham sira c6 thanh phan ti cac loai hat nhw dau nanh,
dau xanh, hanh nhan, hat diéu, sira bap,...
Vi du: D& 1am sira dau nanh, ban chuan bi 100g dau nanh va 400ml nuéc. Sau khi tréi qua cac
thao tac so ché can thiét, ban cho dau nanh va nwéc vao may xay réi chon ché do SOYMILK dé
tién hanh.

2. Ch&o nhuyén
Chtrc ndng nay dung dé ché bién mot sé mén an cho ra san phadm nhuyén.

3. Chao hat
Chtrc n&ng nay dung dé ché bién chéo tr nhiéu nguyén liéu khac nhau nhw chéo tém, chdo dau
xanh, chéo trirng, chao cu cai, v.v.
Vi du: D& niu chéo tdm, ban chuan bi gao theo cbéc dong, 100g tdm da lam sach, c6 thé thém it
nguyén liéu tuy khau vi (ca rét, hat sen, muéi).

Cho gao, tém va cac nguyén liéu khac vao may xay cung 1 lit nwéc loc, chon ché d CHAO HAT
dé tién hanh.
4. Sup dac
Chtrc ndng nay dwoc str dung dé ché bién stp tir nhiéu nguyén liéu khac nhau, tao ra mén sup
thanh ph&dm c6 dd ddng nhat nhat dinh. Vi du nhw stp bi ngd, stp ca rét, sip ga nam, v.v.
Vi du: D& niu canh bi dd, cho 500g bi d va cac nguyén liéu an kém (tuy theo théi quen hay khau
vi cia ban) va 1000ml nuéc loc (lwong nuéce tiy thudc vao nhu cau ché bién d dac cha canh,
khéng dwoc vt qua mire nuéce tdi da cho phép), chon ché d SUP BDAC dé tién hanh.
5. Sinh té
Chtrc ndng nay diing dé 1am sinh té tir trai cay hodc l1am sinh t& hdn hop tir cAc nguyén liéu, trai
cay tuy theo s& thich cta ban.
Vi du: D& lam sinh té dwa lwdi, ban cho 400g dwa lw¢i, 20ml sira twoi khéng dwdng, 40ml sira
d&c, 100ml stra chua khéng dwéng, it da vién cho vao cbi xay, chon ché dd SINH TO dé tién hanh.
6. Rau cu, trai cay
Chtrc n&ng nay dung dé ché bién nwéc ép ti rau ¢l qua ma van gitr nguyén ham luvong
dinh dwéng.
Vi du: Bé ché bién nwéc ép can tay, ban cho 250gr can tay va 100ml nwéc loc vao may
xay, chon ché d6 RAU CU TRAI CAY dé ché bién.
7. Xay
Churc nang nay dung dé xay moét sé loai thwe phdm nhuw thit ga, thit heo, thit bo, ca, v.v.
8. NA&u chin
Chtrc n&ng nay dung dé niu cac nguyén liéu theo nhu cau cla ngudi ding.
Cho nguyén liéu can nau va nwéc loc vao may rdi chon ché dd Nau chin dé& nau thirc an



HUONG DAN LAP PAT

1. Chuan bj cac nguyén liéu phu hop theo
cobng thirc va cét thanh tirng miéng,
cho vao cbi.

A

2. Thém nuwdéc khong duwoc vuot qua vam
tdi da cuia coi.

Muc nuéc tbi
da déi voi dd

3. Van chat ndp chdng tran theo chiéu kim
déng hé.
Can chinh khép
nap hwéng xubdng

Xoay theo chiéu
kim déng ho

4. DPay nap cbi theo hwéng dan bén d&

Van chat nap cdi theo
chiéu kim déng hd

Can chinh tay

6. Tay cdm cla cbi phai thdng hang voi
khép ndi phia bén phai ciia than may

/ Can chinh
" tay cAm
sao cho
khop voi
cac khop
ndi

A




INSTRUCTION MANUAL
MULTI-FUNCTION GRAIN MILK MAKER
MODEL: MK360

Please read the manual carefully before using this product



GENERAL DESCRIPTION

Upper lid
Pitcher lid
Glass pitcher
Handle
Mixing blade
Up of coupler
Mixing cup gear
Shock pad
Connector Down of coupler

Main body
Control panel

Base

Cleaning brush Measuring cup




IMPORTANT SAFETY INSTRUCTIONS

1. Before use, please read the instructions carefully. If there are vague or unclear matters, you
can contact the designated asles point and customer

Service office.

2. Please refer to the instructions and recipes to select the corresponding functions and
ingredients

3. Before use, please confirm that the voltage used is consistent with the rated voltage on the
nameplate

4. If the power cord is damaged, in order to avoid danger, it must be replaced by professionals from
the manufacturer, its maintenance department or
similar departments

5. Keep the product out of the reach of children when you use the product

6. Please operate the product on the horizontal table, do not operate the
product on the carpet, towel and other fabrice, and keep away from the edge of the table to
prevent falling.

7. Do not put the product near the gas stove or cooking stove

8. Do not use this product near explosive materials, such as curtains or window screens

9. Do not use accessories (such as glass cup, lid, etc.) not provided by our company to avoid
danger

10. Do not touch the handle and control panel where the temperature is high when the machine
is working

11. Before installing or removing parts of the product for cleaning, it is necessary to cool the
product

12. The total amount of ingredients and water put in shall not exceed the
maximum scale corresponding to the cold drink or hot drink of the cup body

13. Do not move the product in the process of work to avoid spillage of food materials, resulting in
scald and electric shock.

14. This product is only suitable for home use, not for industrial or commercial use

Safety and precautions

1. Do not touch the body shell when the machine
is working: :
During the working process of the machine,
the surface temperature of the cup body will rise.

3 Please do not touch it directly by hand, and do not &)
allow children to approach and use
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2. Do not disassemble, repair or modify:
Self-disassembly or modification, easy to cause
poor assembly and unpredictable failure and

accident.

3. Attention during cleaning

When cleaning the cup body, the cup
seat shall not be washed directly with
water, so as to avoid the failure of

the body and unpredictable accidents
caused by water.

4. Putting position
Please pay attention to the position of the machine.

Do not put it in an unstable position on the desktop.
And keep a certain distance from the wall or other
objects and keep good ventilation around to ensure

the service life of the machine. /§I

5. Attention during use:

Do not put the cup body directly into the refrigerator or
freezer, because the accumulated cooling and low
temperature will cause "condensation water" inside the

cup holder, which is easy to damage the parts of the electric
appliance body and cause

6. The mixing blade is sharp. Do not touch it

7. For hot drink function, the glass is controlled between 600ml and the mark of the
highest water level, the cold drink shall be controlled between 500ml and the maximum
water level mark of the cold drink, and it shall not be put more or less, otherwise it will
cause scorching, cooking incompletely or overflow.

8. Do not touch the glass, lid or open the small lid during heating mode to avoid scalding.

9. This machine adopts high-speed motor and intelligent variable speed control of
power board. It is normal that there is intermittent fast and slow sound when crushing.

10. Since the glass has a cover opening protection device, do not lift the glass body or open
the cover during the operation of the machine, otherwise the machine will stop working.

11. Please do not add seasoning (sugar, black sugar, etc.) to the cup body in the process ot
machine manufacturing, so as not to paste the bottom.

12. Before connecting the power supply, make sure that the cup body, the cup cover
and the small cover of the feeding port are installed in place.




PRODUCT SPECIFICATIONS

Product name | Multi-function Grain Milk Maker Rated Power

800W

Model MK360 Capacity

1.75 Liters

Rated Voltage | AC220-240V/50-60Hz Product size

23x17.5x42cm

SIMPLE TROUBLE SHOOTING

Fault condition

Reason

Solution

Peculiar smell in
the first use

The smell is scattered from the rubber
surface of the main engine, because
the product is designed with super
wear-resistant material, which plays
the role of fixing the cup body, shock
absorption and noise reduction

After several times of use, it
will  be tasteless. It s
recommended to put it

in a ventilated place

Food cannot
be broken

The voltage is too low or part of the
village voltage is unstable.

Select the electrical

environment
corresponding to the

rated voltage of the

machine and stabilize
the voltage.

Too few or too many ingredients.

Stop the machine and
adjust the ingredients.

Water shortage

The water must be higher
than the minimum water
level.

Liquid overflow

Too much water

Reduce the water amount
(The water must be lower
than the maximum water
level).

Alarm or display E1

The lid is not properly covered or the
body is not properly installed.

Reinstall the lid or
reinstall the body and
host in place.

Alarm or display E2

Machine fault (sensor short circuit).

Send for repair.

Alarm or display E3

Dry burning (over temperature
protection) Machine fault (sensor
short circuit).

Please confirm the proportion
of ingredients according to the
recipe requirements. Send for
repair.

Heat only without
stirring (not preset)

Machine circuit board fault.

Send for repair.




OPERATION PANEL AND FUNCTION DESCRIPTION

Operation panel use:

On/ Off: This button is used for "open-start-cancel-close" of the product.

® Power-on operation: When the power is switched on, the “On/ Off” button will sound, and the
indicator light of the “On/ Off” button will flash. On control panel, all indicator lights will light up,
which means the machine has entered standby mode.

® Stand-by operation: If you select the "soy milk" function, then touch the “On/ Off” button to start
the functional program.

® Cancel operation: In the process of work, touch the “On/ Off” button for 1 second to cancel the
current function of the program.

® Turn off operation: If no function is selected, tap the button “On/ Off” for 1 second then the
display and indicator light will return to the standby state.

If you reserve soymilk 8 hours in advance, select the "soymilk” function first, then select the
"Preset Time" button and press the "Preset Time" button continuously to adjust the time to 8
hours; then press the "Preset Time" button to enter the machine for work (the soymilk program
will start automatically after 8 hours).

Note: Some ingredients will deteriorate due to long soaking in water. If the reservation time is
too long, it is not recommended to use the reservation function: milk, fish, shrimp, chicken, ribs,
pork, beef, etc.

In standby mode, press the “Jogging/ Cleaning” button on the control panel and the blender
will start instantly. Release the “Jogging/ Cleaning” button and the program will end. The stirring

knife will stop rotating (motor running for no more than 30 seconds).

Tips for not sticking to the bottom

Hot drinks with sugar must be added after the program is completed, otherwise it is easy to
paste the bottom.

Function Description

1. SOYMILK
This function is used to process dairy products with ingredients from nuts, such as soybeans,

green beans, almonds, cashews, corn milk, etc.

For example: To make soy milk, you can prepare 100g of soybeans and 400ml of water. After
going through the necessary pre-processing operations, put the soybeans and water in the
blender and then select the SOYMILK mode for processing.

2. RICE PASTE

This function is used to process some dishes to produce pureed products.



3. PORRIDGE

This function is used to process porridge from a variety of ingredients, such as shrimp porridge,
green bean porridge, egg porridge, beet porridge, etc.

For example: To make shrimp porridge, prepare rice according to the measuring cup, 100g
of cleaned shrimp, you can add a few ingredients according to taste (carrots, lotus seeds, salt).
Put rice, shrimp and other ingredients in the blender with | lit of filtered water, select PORRIDGE

mode for processing.

4. THICK SOUP

This function is used to process soups from a variety of ingredients, resulting in a finished
product with a certain consistency. For example, pumpkin soup, carrot soup, chicken
mushroom soup, etc.

For example: To make pumpkin soup, add 500g of pumpkin and accompanying ingredients
(depending on your habits or taste) and 100ml of filtered water (the amount of water depends on
the need to process the consistency of the soup, do not exceed it the maximum allowable water

level of the device), select THICK SOUP mode for processing.

5. SMOOQOTHIE

This function is used to make smoothies from fruits, can make smoothies from one ingredient
or make mixed smoothies from fruit ingredients according to your preferences.

For example: To make a melon smoothie, put 400g of melon, 20ml of unsweetened
fresh milk, 40ml of condensed milk, 100ml of unsweetened yogurt, a little ice cubes into the

blender, select SMOOTHIE mode for processing.

6. FRUITS-VEGETABLES

This function is used to process juices from fruits and vegetables while maintaining the
nutritional content.

For example: To process celery juice, put 250gr of celery and 100ml of filtered water into the
blender, select FRUITS-VECETABLES mode to process.

7. GRIND

This function is used to grind some foods such as chicken, pork, beef, fish, etc.

8. STEAM
This function is used to cook the ingredients according to the user's needs. Put
ingredients to be cooked and filtered water into the blender and then select STEAM

mode to cook food.
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INSTALLATION BEFORE USING

1. Prepare proper ingredients according
to the recipe and cut into pieces and
put them into the glass.

2. Adding water shall not exceed the
highest scale position of water |evel.
Cold drink
maximum water

maximum
water level |'

3. Tighten the small cover clockwise.

o
/

Align the lower
bayonet downward .

Small clockwise

4. Close the cup according to the dire@
indicated by the pitcher lid.

Tighten the cup cover
clockwise

tightening
6. The cup body handle is aligned with@
right side of the screen and installed on
the host
- 2 | A

/ Align the

/" handle
with the
position of
the upper
and lower

couplers J
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