Model:
BLB-5348

Thiét ké than may 2 chiéu thong minh,
tich hop da nang: xay thit, xay sinh t6

Cong suat 500 W vai 2 toc do xay linh hoat \ - BAO 4
HANH
TWO YEARS WAR
Cai xay thit 1.7 lit véi luci dao kép 2 tang
gitip xay mot luong I6n thuc pham

Hay gitr lai Huéng Dan St Dung vi su an toan ctia ban. EMC @ C € C B



e Cacsan pham va linh kién BlueStone hau hét dugc san xuat
dua trén quy trinh chuyén nghiép theo tiéu chuan Chau
Au CE (The European Conformity) tiéu chudn CB, vé chat
lugng va an toan san pham.

e Bén canh do, cac sdn pham BlueStone déu dugc kiém tra
chat ché vé mau mé, day chuyén san xuat va kiém dinh
[6 hang.

e San pham BlueStone dugc thiét ké theo kiéu dang cong
nghiép véi mau sac da dang. Dudi su nghién cltu va thiét
ké cla cac chuyén vién thiét ké va ky thuat vién chuyén
nghiép, cac sdn pham BlueStone dugc thiét ké theo tiéu
chuén quéc té nghiém ngat nham dap ung dugc nhu
cau ngay cang cao clia hgudi tiéu dung.

e BlueStone luén coi trong viéc cham séc khach hang. Cac
san pham BlueStone déu dugc bdo hanh 2 nam.
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e Tiéu chuan ky thuat sdn pham nha san xuat c6 thé thay d6i ma khéng can
bao trudc.

e Manufacturer has right to replace technical standard or specification without

any notice.



HUGNG DAN PANG KY BAO HANH PIEN TU

Sau khi mua san pham BlueStone, khach hang c6 thé dang ky Bado Hanh Dién Tur
bdang mot trong nhiing cach duéi day:

I Cach 1:Kich hoat bing tin nhdn SMS

Soan tin nhan theo cud phap:
TARA (khoang cach) S6 Seri may (khoang cach) Ho va tén khach hang viét
khéng dau

Gtii dén Téng dai 6089 (cudc phi 1,000d/tin nhin).

Tin nhdn xdc nhdn kich hoat thanh céng sé duoc gdi lai ngay sau khi khdch hang

gui tin nhdn kich hoat béo hanh san phdm.
* Kiém tra bao hanh: Soan tin nhan gui dén Téng dai 6089 theo cu phap:

TARA (khoang cach) S6 Seri may

Tim Ung dung “BlueStone Care”
trén AppStore (h6 trg tir 10S 10),
GooglePlay (hé trg tir Android 7.0)

Hodc quét ma QR dé tai ing dung:

\}}; Gox ;:1 mm},
Truy cap Ung dung BlueStone Care, tai giao dién chinh chon muc Kich hoat
bao hanh va nhap théng tin theo yéu cau bat budc trén man hinh.
Sau khi dién day du thong tin, bdm chon Kich hoat dé hoan tat dang ky.
Hé théng sé tra két qua ngay sau khi bdm Kich hoat.

I Cach 3: Kich hoat trén website BlueStone

Truy cap vao trang website www.bluestone.com.vn

Chon muc Hé trg & Bao hanh trén thanh céng cu.

Tlm va chon muc Pang ky bao hanh dién tu.

Sau khi dién day dd théng tin, bam chon Kich hoat dé€ hoan tat dang ky.

Ctra s6 xdc nhan kich hoat thanh céng sé hién ra ngay sau khi bdm Kich hoat.

Théc méc vui Idng lién hé Trung Tam Bao Hanh BlueStone dé dugc hé tro:
Q0 Téng dai hé trg khach hang: 1800.54.54.94
% Email: 1800545494@tara.com.vn



TIENG VIET

THONG SO KY THUAT

Model: BLB-5348
Hiéu dién thé: (220-240) V ~ 50/60 Hz
Cong suat: 500 W

Phu kién chinh: C6i xay thit 1.7 L, cGi
xay sinh t6 0.6 L, c6i xay kho 0.1 L

Phu kién di kém: Dung cu boc téi,
dung cu danh tring

MO TA CHUNG

10
11
12

Nép than may

Than may

Nap c6i xay thit (boc toi,
danh tring...)

Dung cu boc toi
Dao xay thit

Coi xay thit (bdc t0i,
danh tring...)

N&p c6i xay sinh t6
Coi xay sinh t6

Dé dao coi sinh té
Céi xay kho

Dé dao céi xay kho

Dung cu danh tring



CHU Y KHI SU DUNG MAY

e Vuilong doc ky huéng dan trudc khi sir dung va cat gitr dé tham khao vé sau.

CANH BAO

Kiém tra xem dién ap ghi trén may c6 tuang Ung véi dién 4p nguén noi s
dung trudc khi néi may véi nguén dién.

@ Dam bao da ngat nguén trudc khi thdo g&, cai dat, thao mdy hay di chuyén méy.

© Trusc khi thiét bi van hanh, kiém tra cac day cdm, usi dao va cac thanh phan
khdc. Néu thay bat ci thanh phan da bi hu hai, hdy ngting st dung thiét bi
va lién hé véi Trung tam Bao hanh BlueStone hodc Trung tam Uy quyén cla
BlueStone.

9 Khong dugc st dung bat ky phu tung nao clia nha san xuat khac. Nén st dung
phu tung di kém véi may clia chinh nha san xuat cung cap.

© Dé tranh nhiéu mach dién, cac su ¢ vé dién (dién giat, chap dién...) va nhitng
tai nan khac, khdng nhing day dién, phich cam, than may vao nudc hodc céc
chat léng khac.

0 Khi tay u6t khong thao phich cdm khoi 8 dién sau khi sir dung, xin ndm dau
phich dién dé rat ra khoi 6 cdm dién, khong ndm day dién ma giut dé khéi hu
day dién. Khéng dé day dién va cham vao cac vat cé cach sic, goc nhon... dé
tranh hu héng va ro ri dién.

@ Dung tuy stia chita néu khéng biét rd vi dién 4p cao trong vd thiét bi.

@ Lép rap cac bo phan phai ding, khdp va day da trude khi st dung thiét bi.

@ Khi may dang hoat déng, dé tranh nguy hiém, khéng dugc dung tay hay cac
vat la d€ 1ay thuc phdm hoac |6 |a khi I8y thuc phdm ra khéi may.

@ Détoc, quén 4o, d6 dung, dung cu tranh xa cac bd phan néng ctia may.

@ Khi may dang lam viéc khong dugc cham tay vao bt ki bd phan c6 thé thao
roi khoi may.

@ Néu day nguén bi hdng thi phéi do nha ché tao hodc dai ly dich vu Gy quyén
cla BlueStone hodc nhiing ngudi co trinh d6 tuong duong thay thé nham
tranh xay ra su cé.

P Khong duoc str dung thiét bi véi bat ki phu kién nao khac khong dugc cung
cap bdi nha san xuat. Chi nén st dung cac phu kién di kém vai thiét bi chinh hang.

@ Ngudi thi€u nang va tré em khong dugc st dung may nay, trir khi c6 ngudi
gidm sat va chiu su an toan cla ho, khéng dé tré em dua nghich véi may.



CHUY

@ Ludi dao rat sdc, hay xu ly can than.

Truéc khi van hanh may can loai bd hat, 16p vo day va cat nho thuc pham.
S dung lugi dao phu hgp véi thiét bi.

(3]

@ Ludi dao phai dugc lap rap phu hgp véi cac coi xay trudc khi ldp vao than may.

@ Khong van hanh may khikhong cé thuc pham trong cac c8i xay va khéng thao

I3p cho dén khi dao ngling quay hén.

@ Can thém nudc hodc stia vao ly dé tang hiéu qua xay hay trén déng thai kéo

dai tudi tho cho san pham.

@ Khong dugc vé sinh thiét bi bang may ria chén.

@® Canthan vailugi dao va cac bo phan cit clia thiét bi trong khi van hanh va vé sinh.

© Khong veé sinh than may truc ti€p bang nudc ma phai dung khan uét, ban chai

mém hay bot bién dé lau chui.

@ Khéng dugc vé sinh san phdm bang tdm rlta kim loai, chat tdy rdia hay chat
I16ng c6 tinh an mon (vi du nhu Acetone).

@ Khi thiét bi dang hoat dong gan tré em can phai c6 su giam sat chat ché cla
ngudi Ién. Tuyét déi khéng cho tré em st dung thiét bi nay.

@ Thiét bi dugc thiét ké chi dé dung trong gia dinh.

® Ngudi thiéu nang khéng dugc st dung thiét bi nay, trir khi c6 ngudi giam sat va

chiu trdch nhiém vé su an toan cua ho.

HUGNG DAN SU DUNG

I[N sUDUNG LAN AU TIEN

1. M& bao bi déng goéi va dat cac bd phan trén méot bé mat phang.
2. Vé sinh cac bd phan c6i xay, ludi dao, nap day, vong dém sc qua bang nuéc am
¢6 pha xa phong rlfa sach va lau kho.

Luuy:

« Nhdn va giir nat téc dé I/t6c dé Il trén than mdy dé mdy hoat déng.

« Tuyét d6i khdng rda phdn than mdy véi nudc, chi nén dung khdn lau ngodi bé mdt
vd cdn than khi thao tdc véi ludi dao

Cadnh bdo: lugi dao rdt sdc, phdi rdt cdn than khi thao tdc.



IE} XAY THUC PHAM

Céac bo phan: Than may,
c6i xay thit (boc toi,
danh tring...), lugi dao,
nap.

1. Thdo miéng nhua boc ludi dao ra, lap 2 lugi dao lai véi nhau va dat cum lugi dao
Ién trén truc & gidra cdi thly tinh. C6 thé thay dung cu bdc téi, dung cu danh
triing theo nhu cau st dung.

Chu y: Lugi dao rat sac! Luén cam _ _
2. Cho thuc pham theo khéi lugng tham

khdo trong bang hudng dan bén

dudi dé dam bao tudi tho cho may.

Iugi dao bang phan nhua & phia trén . E
Chuy:

- Loai bé xuang, gan va cét thuc pham thanh miéng nhé tir 1-2cm.
- Khéng cho thuc pham qua miic Max.
- Khéng xay thuc pham cting nhu hat
ca phé, da, hat dau, tiéu...dé tranh |
lam hoéng luGi dao.

3. Day nép coi thuy tinh lai

4. Lap than may vao nap céi.

5. Cam dién, nhan va tha nat téc do I/téc d6 Il vai lan trong khoang thoi gian ngan
dé nhéi cho thuc phdm dan déu trong c6i. Diéu nay gilp tranh viéc thuc pham
bi xay nhuyén khong déu.

6. Sau khi xay xong, tha nut téc d6 1/t6c do Il va rut nguon dién, thao than may ra
khéi ndp c6i thay tinh. Cha cho lugi dao dung lai hoan toan, lay lugi dao ra khoi
c6i thay tinh can than. Sau d6, cho thuc phdm da xay ra ngoai.

Luu y khi st dung:

- Nhan va gilt nit téc do 1/t6¢ do Il trén than may dé may hoat dong.

- Khéng van hanh may xay thit lién tuc nhiéu hon 30 gidy. Can dé thiét bi nghi 2
phut gitta méi lan van hanh dé lam ngudi dong co.

- Khéng bao gid van hanh may xay thit véi céi chita day chat léng hoac khi khéng
c6 thuc pham.

- Khéng dung ludi dao dé xay thuc pham ciing nhu hat ca phé, da vién, socola
miéng, cang cua, ghe...



TIENG VIET

XAY SINHTO

Cac bd phan: Than may, dé
dao c6i sinh t6, c6i sinh t6,
nap day coi sinh té

1. M& ndp thém thuc pham, cho
thuc pham va nudc vao i xay
Luu y: luong thuc an khong
dugc vuot qua mic max,
phan bé theo ty 1é thiic an va

nudc.
Coi sinh t6 Thuc an (t6i da) Lugng nudc (t6i da) |Téng (t6i da)
600 ml 2309 3409 5709
260 ml 340 ml 600 ml

Vi du: 200 g carrots va 300 g nudc thdi gian xay 15s (thuc phdm chi mang tinh
chdt tham khao)

2. Lap coi xay sinh t6 vao chan dé dao va van chat theo kim déng hé.

3. M& nap than may, sau do6 dat c6i xay sinh té vao than may va xoay theo chiéu
kim déng hé.

4. Nhan va gilt nut téc dé 1/t6c do Il trén may xay sinh t6 va may xay sinh t6 sé bat
dau hoat déng. Thai gian hoat dong lién tuc khéong dugc qua 1 phut.

Luu y: Viddu thén mdy dé xay thit
€6 1 ¢cbng tdt an toan, khi ldt thén
mdy dé xay sinh t6, phdi déam bdo
thdn mdy ndm trén mdt phdng dé
cbng tdt an toan dugc nhdn nhe
xuéng mdt phdng, thi mdy méi
hoat dong.




XAY KHO

S —

Céac bo phan: Than may,

dé dao c6i kho, c6i xay E

khé.

=

Loai thuc pham Lugng téi da
bau 409
Cac loai hat (hat tiéu va 1 s6 hat mém, 409
trur cac hat vé ciing.)
Tiéu Khéng vuot qua 1/2
Khac Khoéng vugt qua 1/2

1. M& nap thém thuc pham, cho thuc phdm va nudc vao céi xay 2. Lap c6i xay kho
vao chan dé dao va van chat theo kim déng hé.

3. M& ndp than mdy, sau do dat céi xay sinh t6 vao than may va xoay theo chiéu
kim déng hé.

4. Nhanva gitr nat téc do I/tdc do Il trén mdy xay va may xay sé bat dau hoat dong.
Thai gian hoat déng lién tuc khéng dugc qua 1 phut.
Luu y: Vi dau than may dé xay thit c6 1 cdng tat an toan, khi lat than may
dé xay khé, phai ddm bao than may nam trén mit phang dé céng tat an
toan dugc nhan nhe xuéng méat phang, thi may méi hoat déng.
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HUGNG DAN VE SINH NHANH THIET Bl

Thém mét it nudc va lap ludi dao vao coi, dat ci vao than may va cadm dién. Tiép
theo, nhan nut dé may hoat ddng mét ltc. Sau khi chu trinh da hoan tat, rat day
nguon, ldy c8i ra, d6 nudc trong cdi di, thao dé dao va lau chui sach bang vai
mém.

HUGNG DAN BAO QUAN VA LUU GIU THIET BI

@ Tru6c khi vé sinh may can phai tit may va rat day nguon.
9 Vé sinh mdy ngay sau khi st dung.

© Khong vé sinh phan than may truc tiép bing nudc ma phai dung vai uét, ban
chai mém hay bot bién.

9 Gilr may nai kho thoang va tranh anh sang truc tiép.

© Chi x4 hoic x8i nudc vao chan dao dé rira sach phan thuc pham bi bam vao.
Khéng nhung nguyén cum chan dé dao truc ti€p vao nudc dé vé sinh.

GHI CHU

KHONG PUGC TU CHiNH SUA SAN PHAM
Vui long lién lac véi trung tam bado hanh dé stia chira.

CHUNG TAY BAO VE MOI TRUONG

E Hay tuan thi nhiing quy dinh bao vé maéi trudng cutia dia phuong noi
I

ban sinh séng: dem nhiing thiét bi dién khong con st dung dén trung
tam x{ ly chat thai phu hop.






Model:
BLB-5348

Smart 2-way body design, multi-function
integration: meat grinder, smoothie grinder

500W capacity with 2 flexible
grinding speeds.

TWO YEARS WARRANTY

Meat grinder with capacity of up to
1.7 liters with 2-layer

'BAO HANH DIEN TU

Always keep manual for your safety EMC @ C € C B



¢ Standard Compliance

BlueStone products are manufactured under the Standards and
the technical rules for product safety design and testing.

BlueStone products and associated accessories intended for
professional, industrial process under CE (The European
Conformity) Standards, CB Standards and have been
successfully tested on areas: sampling test, assembling test and
lot test.

¢ Industrial design

Bluestone provides products with industrial design and color
variations offering a broad range of possibilities for customers.
Through the experienced designers and technicians, Bluestone
design has highly reliable solutions so the customers are assured
of quality designed systems that meet stringent industry and
international compliance regulations.

¢ After sales service

After sales service is considered by BlueStone as a major concern
for our customers. With such, we provide our BlueStone products
with a 2 years guaranteed warranty that help our end user feel at
ease.



SPECIFICATIONS

Model: BLB-5348

Voltage: (220-240) V ~ 50/60 Hz
Power: 500 W

Key Accessories: Stirring bowl 1.7 L,
portable jar 0.6 L, grinder jar 0.1L

Extra Accessories: Big garlic peeler,
egg beater

GENERAL DESCRIPTION

Upper cover
Body
Container lid
Garlic peeler
Chopping knife
Stirring bowl
Lid

Portable jar
Knife holder
Grinding jar
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Grinding knife
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Egg beater




IMPORTANT

e® Read these instructions carefully before using the appliance and keep them
for future reference.

0 Check if the voltage indicated on the appliance corresponds to the local mains
voltage before you connect the appliance.

9 Make sure to cut off the power when dismantle, install or debug the appliance.

9 Before operating the appliance, please check the cord or plug, blade, and
other components. If any component has been damaged, please discontinue
using the appliance and contact service center or authorized service center for
replacement of damaged parts. For your safety, do not attempt to disassemble
the appliances yourself.

Do not assemble the appliance using other components that are not provided
as part of the appliance itself.

© To avoid electrical problems (electric shock, short circuit, circuit breaker, etc.),
do not place the appliance near water or other liquids.

@ When wet hands do not remove the plug from the power outlet after use,
please grasp the end of the power plug to pull it out from the socket, do not
hold the power cord but scramble to avoid damage to the power cord. Do not
let the power cord touch objects with sharp edges, sharp corners, etc. to avoid
damage and electricity leakage.

o Do not attempt repairing the appliance yourself as high voltage can be
found inside.

Make sure that all components are assembled correctly before using the appliance.

@ Do not to use spoon, chopsticks or any other tools to stir while the appliance is
functioning. For safety, switch off the power button and let the blade come to a
stop before stirring or get food from the jar.

@ Place the device in a cool, dry place. Be sure not to place the appliance near
objects such as clothes, towels, etc. to let the appliance release excessive heat
more efficiently.

m Do not attempt to disassemble the appliance's component while it's
operational. Touching the joint of any components found within the appliances
can be dangerous to the user.

@ If the supply cord is damaged, it must be replaced by the manufacturer, its
service agent or authorized or similarly qualified persons in order to avoid
hazards.



CAUTION

@ Blades are very sharp, handle with care.

@ Please reduce the portion of food before putting it inside to use with the
blender. Remove any seed, hard skin and cut the food into smaller pieces.

© The blender should only be used with its correct blade counterpart.

@ Don't assemble only the blade on main body (the portable jar/grinder jar (if
any) needs to be revolved tightly to the blade base in advance).

© Never turn blender on with empty portable jar/grinder jar (if any) and do not
remove the lid until the blade stops turning completely.

O rorbetter tasting mixture, we suggest to add some water or milk to blend better
with the chosen fruit. This will also help to reduce the solid surface touching the
blade, therefore prolonging the lifetime of the blender.

@ Do not clean the blender using a diswasher.

@® Maximum care should be take while using the blender due to the sharp blade
and high power during operation and cleaning.

© Do not put the base/main body under water tab or be submerged in water for
cleaning. Please use wet cloth, soft brush or sponge for cleaning.

@ Do not clean the blender using with steel wool, strong detergents or highly
corrosive liquids such as acetone.

@ Children s strictly forbidden from using the blender. While the blender is being
used, nearby children should be fully attended for their safety.

@ This appliance is intended for household use only.

(® The appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision orinstruction concerning
use of the appliance by a person responsible for their safety.




USING THE APPLIANCE

I[N FORTHE INITIAL USE

1. Unpack the appliance and place all parts on a horizontal surface.
2. Clean the jars, blades, lids, washers with warm soapy water and dry them.

Caution:
« Press down and hold the “I ” button or “II” button on the blender and the blender shall
start working.
« Do not rinse the body of the machine with water. Please use a wet wiper to
Note: Handle cleaning the blender base, Please be extra careful when handling
the blades.

IE} BLENDING FOOD

Required accessories: Body, bowl, chopping knife, container lid

—_—
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1. Remove the plastic cover out of the blade, assemble the two blades together
and align the chopping knife at the center shaft of the bowl and put the knife
into the bowl. You can replace the garlic peeler and egg beater according to
your needs.

Note: The blade is very sharp!
Always hold the blade by the
plastic part on top.

2. Add food according to the weight referenced in the instruction table below to
ensure the life of the machine.



ENGLISH

Note:
- Remove the muscles, bones
and skins of pork, cut the food
material into 1-2cm '
- Do not add food above the Max.
- Do not grind hard foods such as
coffee beans, ice, beans, pepper,
etc. to avoid damaging the blade.

3. Cover the glass bowl.
4. Align the body of the machine with the bowl lid.

5. Plug in, press and release the speed 1/speed 2 button several times in a short
period of time to stuff the food evenly in the bowl. This helps to avoid unevenly
ground food.

6. After processing, turn off the switch. After the motor and meat-stirring blades
stop rotating, disconnect the power supply, remove the host, open the cup
lid, take out the meat-stirring blades, and take out the food materials with
chopsticks.

Notes when using:

- It is recommended that one processing takes 30 seconds for continuous
working. If failing to achieve the processing effect you want, cut off the power
supply and cool down for 2 minutes before processing.

- Do not operate the food grinder with the glass bowl filled with liquid or when
there is no food.

- Do not use the blade to grind hard foods such as coffee beans, ice cubes,
chocolate pieces, crab legs, crabs, etc.

BLENDER

Required accessories: Body,
knife holder, portable jar, lid




1. Open the feeding inlet; put the

food into the jar
water

and add some

Notice: the quantity of the food
may not be over the highest
scale mark, allocate by the food

and water ratio.

Jar Food (max) Water (max) Volume (max)
600 ml 230g 340g 570 g
260 ml 340 ml 600 ml
For example:

Carrots juice formula: 200 g carrots and 300 g water, working time 15s

2. Put the portable jar on the knife holder and screw them tight clockwise.

3. Open the upper lid, put 600ml jar with food in it into the blender and screw
tight clockwise.

4. Pressdown and hold the“l”button or“ll”button on the blender and the blender
shall start

Note: Because the top of the
meat grinder body has a
safety switch, when turning
the machine body over to
blend a smoothie, make sure
the machine body is on a flat
surface so that the safety
switch is gently pressed on the
flat surface, then the machine
will turn on.

GRINDER CUP

Required accessories: Body, knife
holder, grinder jar.




ENGLISH

Food Maximum
Bean 4049
Grains 409

(Grind seeds like pepper, and some soft
seeds, except hard-shelled seeds)

Pepper Do not exceed 1/2
Others Do not exceed 1/2

1. Open the feeding inlet; put the food into the grinder jar, the food may not be
over the highest scale mark.

2. Put the grinder jar on the knife holder and screw them tight clockwise.

3. Open the upper lid, put grinder jar with food in it into the blender and screw
tight clockwise.

4. Press down and hold the”l "button or”lI”button on the blender and the blender
shall start working. The continuous working time may not be over 1 minute

Note: Because the top of the meat grinder body has a safety switch, when turning
the machine body over to grind, make sure the machine body is on a flat surface
so that the safety switch is gently pressed on the flat surface, then the machine
will turn on. work.
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QUICK CLEANING

Add some water in the cup, assemble the blade tightly, mount to the main
body, connect electric source. After that, apply pulse function then the
appliance starts to work automatically for a while and then stop working.
After completion, shut down the power, remove the cup, pour out the water,

unscrew the blade, wipe up with soft cloth.




MAINTENANCE AND STORAGE
0 Please make sure that the blender is power off ad unplugged before cleaning.

Q Please clean the machine right after using.

9 Do not rinse the body of the machine with water. Please use a wet wiper to
handle cleaning the blender base.

@ Please keep the appliance dry and avoid the ultraviolet radiation when storing.

© Rinse 6-serrated blade only. Do not immerse the whole blender blade in water.

NOTE

DO NOT TRY TO ADJUST OR REPAIR THIS APPLIANCE BY YOURSELF

Please contact a qualified technician or after sales service center for repair.

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!
Please remember to respect the local regulations: hand in the non-
]

working electrical equipments to appropriate waste disposal center.




ENGLISH







