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SAFETY INSTRUCTIONS

* Read the instructions carefully before using your
appliance for the first time and retain them for future
use: the manufacturer cannot accept any liability for non
compliant appliance use.

On personal safety.

* Donotallow childrento use the appliance without supervision.
« If the power cable is damaged, do not use the appliance.
The power cable must be replaced by the manufacturer, its
after-sales service or similarly qualified persons to prevent
all hazards. (See the list of approved service centers in the
service booklet).

» Always unplug the appliance from the mains if it is left
unsupervised and prior to assembly, disassembly or cleaning.
The appliance must not be immersed.

* Thisapplianceis notintended to be operated using an external

time-switch by means of an external timer or a separate
remote control system.

* The appliance is designed for domestic use only and at an
altitude below 4000m. The manufacturer shall not accept any
liability and reserves the right to cancel the guarantee in the
event of commercial or inappropriate use or failure to follow
the instructions.

* This appliance is not intended to be used in the following
applications, and the guarantee will not apply for:

- kitchen work area in shops, offices and other work
environments;

- staffkitchensin stores, offices and other work environments;
- farm houses;

- by clients in hotels, motels and other residential type
environments;

- bed and breakfast type environments.

* Be careful if hot liquid is poured into the food processor or
blender as it can be ejected out of the appliance due to a
sudden steaming.

* Do not pour boiling liquids (over 40°C/104°F) in the bowl
or jug.

* WARNING: Potential injury may be caused from misuse.
Care shall be taken when handling the sharp cutting blades,
emptying the bowl and during cleaning.

) WARNING: When using the appliance, some parts reach

— high temperatures (jug, according to model, parts not
intended to be handled of lid and cap, metallic sections
under the jug, basket (according to model) and are
subject to residual heat after use. They can cause burns.
Handle the appliance by the cold plastic parts (handles,
motor unit, according to model: handling parts of lid and
cap) during heating and until complete cool down.

* WARNING: Your appliance releases steam which can cause
burns. Handle the lid and measuring cap (according to model)
with care: use an oven glove or pot holder if necessary. Hold
the measuring cap (according to model) by the central section.

« WARNING: Be careful to avoid any spillage on the connector
during cleaning, filling or pouring.

* Do not start up the appliance if the measuring cap is not
placed in the hole in the lid and/or if the seal is not positioned
in the lid.

* Please check the instruction manual on how to adjust the
speed settings and operational time of each programme.

* Please check the instruction manual on how to assemble and
attach the accessories to the appliance.

* Please check the instruction manual on how to clean and
maintain your appliance.

* When cleaning the appliance, always follow the instructions.
- Unplug the appliance.
- Do not clean when hot.




- Clean with a damp cloth or sponge.
- Do not put the appliance in water or under a running tap.

On connection to power supply
The appliance must be plugged into a socket.

The appliance is designed to work with alternating current
only. Check that the voltage on your appliance’s data plate
corresponds to your domestic power supply.

Always unplug the appliance from the power supply if you
leave it unattended and before assembling, dismantling and
cleaning it.

Any error in connection will invalidate the guarantee.

Never pull on the power cord when unplugging the appliance.
Do not immerse the appliance, cord or plug in liquid.

The power cord must be kept out of the reach of children and
must not be placed near or come into contact with the hot
parts of the appliance, sources of heat or sharp edges.

Product with removable plug (according to model): first
unplug the cord from the power output, and then remove it
from the product.

- Unplug the product before pouring.

- Product with removable plug (according to model): use
only with the cord set provided with your product or by an
authorized service center.

Switch off the appliance and disconnect from supply before
changing accessories or approaching parts that move in use.

On incorrect use

Do not use your appliance if it doesn’t operate correctly, if
it is damaged, or if the glass bowl (according to model) is
damaged or cracked. Have it repaired in an approved service
center (see list in the service booklet).

Never turn on the blender jug without ingredients or with dry
products only.

« Always add solid ingredients before pouring in any quuidm

ingredients, without exceeding the limit marker of MAX
engraved or marked on the jug. (according to model). If the
blender is too full, boiling water may spurt out. Make sure
there is enough liquid to cover the min limit marker or the
smaller marked level (according to model).

« Some recipes may cause sudden overflowing, due to the
formation of bubbles, particularly when using frozen
vegetables. In this case, it is up to you to reduce the quantities
accordingly.

* Do not place your fingers or any other object in the jug while
the appliance is in operation.

* Do not use the jug as a container for freezing or sterilisation
purposes.

* Place the appliance on a stable, heat-resistant, clean, and dry
surface.

* Do not place the appliance next to a wall or a cupboard: the
steam may damage them.

* Do not let your hair, a scarf or a tie amongst other things hang
over the jug while the appliance is in operation.

Do not put any of the accessories in the microwave.
Do not use the appliance outdoors.

* Never exceed the maximum quantity indicated in the
instructions or the recipe book.

* Never use this appliance to blend or mix anything other than
food ingredients.

* Put the appliance away once it has cooled down.
* Do not allow water onto the control panel.
* Do not allow water onto the connection points.



* AFTER-SALES SERVICE

* For your safety, do not use accessories or spare parts other
than those provided by the approved after-sales service
centres. C

* Anyintervention other than normal cleaningand maintenance
by the customer must be performed by an Approved Service
Centre.

* NON-EUROPEAN MARKETS ONLY

* This appliance is not intended to be used by persons

W >

(including children) with reduced physical, sensory or mental b
capabilities or lack of experience and knowledge, unless they
are supervised or have been given instructions beforehand
concerning use of the appliance by a person responsible for
their safety. F
* Children should be supervised to ensure they do not play with
appliance.
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DESCRIPTION
A. Lid Cap G. Function switch
B. Spout Cover (Clean-Pulse)
C. Lid H. Rotary switch
D. Plastic Jar (Low-Mid-High)
E. Motor Unit I. Power switch (On-Off)
F. Pusher






SAFETY WARNINGS EN

CAUTION:

 The safety instructions are part of the appliance. Read them
carefully before using your new appliance for the first time.
Keep them in a place where you can find and refer to them
later on.

* The appliance will only start if the jar (D) is correctly positioned
on the motor unit (E). And make sure the lid (C) with the lid
cap (A) locked on the jar, and the spout cover (B) is locked
before you start the appliance.

* Make sure to unplug the power cord from the outlet and
ensure that both the power switch and rotary switch are in
the OFF position before assembling the jar (D).

BEFORE USING YOUR APPLIANCE FOR THE
FIRST TIME

Before using your appliance for the first time, rinse all the parts
that come in contact with food (jar and lid) with soapy water
and then carefully wipe them dry.

CAUTION:

1. The blades in the jar are very sharp and not removable. Take
care not to cut yourself when cleaning the inside of the jar
(Fig.11).

2. Do not immerse the jar base in water (Fig. 12). Do not allow
water to come into contact with the coupler on the jar base.
If the coupler gets wet, allow it to dry out before using the
appliance.

3. Do not immerse or rinse the motor unit (E) under water
(Fig. 13).

4. Do not immerse or soak the lid in water. Prefer to rinse it
under running water (Fig. 14).

5. Make sure all the packaging has been removed before
operating the appliance.




USING YOUR APPLIANCE

* Putthe appliance on a flat, stable, heat-resistant surface away
from sources of heat or water splashes.

» Always disconnect the appliance from the mains before
changing or touching parts.

1. Prepare ingredients:

Prepare ingredients according to the recipe. Large ingredients
should be chopped to a length of no more than 4cm and
ice cubes should not be bigger than 2cm, for optimal
performance. Remove any tough skin, and fruit stones from
ingredients. Rinse thoroughly and add to the jar (Fig. 1), taking
care not to exceed the recommended maximum capacity in the
table after.

2. Lock the lid:
Place the lid on the jar (Fig. 2).

3. Insert the lid cap:

Insert the lid cap into the middle of the lid and turn it
clockwise to secure it in place (Fig. 3). Ensure the spout cover is
locked well.

4. Insert the jar on the motor unit:

Push down the jar and turn it clockwise to lock onto the motor
unit (Fig. 4).

5. Plug in the appliance:
Plug in the appliance carefully (Fig. 5).

6. Start the appliance:

* When you switch the power to ON, a buzzer will sound,
cJ] indicating that the machine is powered on. (fig. 6)

Lo

“Low - Mid - High” according to your ingredients. After
blending for approximately 30 seconds, switch the speed
dial to the “OFF” position to stop the appliance from
working. (fig. 6 & 7)

CAUTION:

1. If the mixture becomes too thick to blend during operation,
you can use pusher to aid in maintaining circulation by
preventing the formation of air pockets. First to switch off the
appliance to stop its operation, then remove the measuring
cup and put the pusher through the hole of the lid to stir the
ingredients.

2. Each blending cycle should not exceed 3 minutes of
operation time. Allow the blender to rest for a minimum of
10 minutes between two consecutive cycles. Furthermore,
the appliance must rest for at least 30 minutes after every 3
cycles.

3. For safety reason, there is a 3 minutes operating time
protection by software.

\ * Turnthe speed dial to choose from manual speed settings m



Recipe Preparation Blending Time

1/2 pear (100g) cut in 10g
1/2 orange (75g) cut in 10g
1/2 banana (50g) cut in 10g
1/2 stick of celery

Green smoothie | 1 branch of parsley (59) 60 sec
100ml of orange juice
50ml of grapefruit juice

Add ingredients in this order. Mix 60s with
maximum speed. Use food pusher in need.

100ml of yoghurt
1 banana (100g) cut in 10g
1 orange (150q) peeled and cutin 10g

2 "golden" apple (280g) with skin and cut in 10g 60 sec

Fruits smoothie

Add ingredients in this order. Mix 60s with
maximum Speed. Use food pusher in need.

100g of milk

100g of yogurt

1 orange (1509) peeled and cut in 10g
2 carrots (200q) in pieces of 10g 60 sec
2 "golden" apples (280g) with skin and cut in 10g

Mix smoothie

Add ingredients in this order. Mix 60s with
maximum Speed. Use food pusher in need.

Ice 200g

Frozen blueberry 100g
Syrup 100g

Water 100g

Blueberry

smoothie 60 sec

Add ingredients in this order. Mix 60s with
maximum Speed. Use food pusher in need.

Carrot 9509

40 sec
Water 950ml

Carrot juice

Ice crush (8pcs | Ice cube size 20x20x20mm frozen for 48 hrs 30 sec

small ice cubes)

Note: Users can maximize results by using the “PULSE” function and applying multiple
pulse actions before blending.

7. Stop using the appliance

You can stop the blending by turning power switch and rotary
switch to OFF position. Once the appliance has stopped, unplug
it and remove the jar from the motor unit (Fig. 8).

8. Remove the lid:
Lift the lid off the jar (Fig. 9).

Once blending is complete, remove the jar from the support
pad, carefully remove the lid cup and lid, and then proceed to
pour and serve the contents. (Fig. 10)

CAUTION:

1. Do not shake the motor unit or the jar when the blender is
in use.

2. Before removing the jar, ensure that the rotary switch and
power switch are in the “OFF” position, followed by the
power outlet is unplugged.

CLEANING YOUR APPLIANCE

* Clean the jar immediately after use.

* Empty the jar and add 400-500ml clear water. Carefully close
the lid and lid cup.

* To start cleaning, switch on “CLEAN” settings to start the
appliance. It stops automatically after one minute cleaning.

« After the cleaning program has stopped, empty the jar, rinse
it and carefully wipe it dry.

CAUTION:

* The blades in the jar are very sharp. Take care not to cut
yourself when cleaning the inside of the jar (Fig. 11).

« If you use washing up liquid. Take care to put only 1 drop.

An excess of washing up liquid creates more foam and
consequently can lead to overflowing.



* Do not immerse the jar base in water (Fig. 12). Do not allow
water to come into contact with the coupler on the jar base.
If the coupler gets wet, allow it to dry out before using the

appliance.

WHAT TO DO IF YOUR APPLIANCE DOES NOT WORK?

Appliance
does
not work.

The plug is not
connected.

Connect the appliance to a socket
with the same voltage as indicated
on the rating plate of the appliance

(located under the motor unit).

Problems

Leak or
overflow
from the lid.

Causes

Volume of ingredients is
too high.

Solutions

Reduce the quantity of ingredients
processed.

The lid is not positioned
correctly on the jar.

Close the lid properly. Ensure that it
clicks into place.

The spout cover is not
well closed.

Close the spout cover properly. Ensure
that it clicks into place.

The sealing ring on the
lid and spout cover is
not well attached or
is not in the correct
position.

Place the sealing ring in the correct
position. Close the lid properly. Ensure
that it clicks into place.

The jar is not positioned
correctly on the
motor unit.

Remove the jar and replace it in the
correct position.

Leak from
the bottom of
the jar.

Deterioration of the
water tightness of the
appliance.

Caution: the blades are not removable.

Contact the consumer service.

The rotary switch and
function switch are not
placed at “OFF” position.

Always turn the rotary switch and
function switch to “OFF” position before
turn on the power switch.

Appliance keypad
or program not
responding.

Unplug the appliance, wait for 1 minute
and plug in again.

In case of overheating.

Switch the appliance off using
power switch, unplug and leave it to
cool down approx. 15-20 minutes.
Reconnect the appliance to the power
supply and resume blending.

The blades
do not turn
easily.

Volume of ingredients is
too high.

Reduce the quantity of ingredients
processed.

Pieces of food are too
large or too hard.

Reduce the size of ingredients and
remove hard ingredients from the jar.

There is not enough
liquid in the jar.

Add more liquid in the jar, taking care
not to exceed the maximum capacity
marking.

The appliance

Overload or

Switch the appliance off using
power switch, unplug and leave it to

The food is
not blended
well, there are
large chunks
of food left in
the jar.

stopped ) cool down approx. 15-20 minutes.
o overheating. :
while in use. Reconnect the appliance to the power
supply and resume blending.
The product is not Place the appliance on a flat surface.
e placed on a flat surface.
vibrations.

Volume of ingredients is
too high.

Reduce the quantity of ingredients
processed.

Volume of ingredients is
too high.

Reduce the quantity of ingredients
processed.

Pieces of food are too
large or too hard.

Reduce the size of ingredients and
remove hard ingredients from the jar.

There is not enough
liquid in the jar.

Add more liquid in the jar, taking care
not to exceed the maximum capacity
marking.

If your appliance is still not running properly, please contact the customer service
department of your country.
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HUGNG DAN AN TOAN

* Doc kj huéng dan trudc khi str dung thiét bi [an dau va
gilr lai tai liéu nay dé tham khao vé sau: Nha sdn xuat
khdng chiu bat ky trach nhiém phap ly nao déi véi viéc st
dung thiét bi khong tuan thi huéng dan.

* Vé van dé an toan ca nhan:

« Khéng dé tré em s dung thiét bi ma khong cé ngudi giam sat.

« Khéng sir dung thiét bi néu day nguén bi hédng. Day nguén

phai dugc thay bdi nha san xuat, dich vu hau mai cdia hdng

hodc ngudi c6 chuyén mén tuong ty dé tranh xady ra nguy
hiém. (Xem danh sach cac trung tam dich vu dugc cap phép
trong sé tay dich vu).

Ludn rat phich cdm cla thiét bi ra khéi ngudn dién néu khéng

c6 ngudoi trong chung va trudc khi lap rap, thao rdi hoac

vé sinh.

Khéng dugc nhdng thiét bi vao nudéc.

Thiét bi nay khong dugc thiét k& dé van hanh bang cong tac

dong ho tu déng bén ngoai thdéng qua dong hoé hen gio bén

ngoai hoac hé thong diéu khién tlr xa riéng biét.

Thiét bi nay dugc thiét k& chi dé st dung trong gia dinh va &

dd cao dudi 4000 m. Nha san xuat sé khéng chap nhan bat ky

trach nhiém phap ly nao va hily bé ché do bao hanh trong cac

trudng hgp sir dung cho muc dich thuong mai hodc sir dung
khéng phu hgp hodc str dung khéng tuan thi hudéng dan.

Thiét bi nay khéng dugc thiét ké dé sir dung trong cac trudong

hop dudi day va bao hanh sé khong ap dung cho:

- khu vuc nha bép trong clra hang, van phong va moéi trudng
lam viéc khac;

- bép an danh cho nhéan vién & cac clra hang, van phong va
cac mai truong lam viéc khag;

- nha & xay trong trang trai;

- danh cho khach st dung trong khach san, nha nghi va cac
loai hinh luu trd khac;

- o' sd luu trd cung cap phong nghi va bita sang.

« Phai than trong khi d6 chat 16ng néng vao may ché bién thirc
an hoac may xay vi chat 1dng cé thé bj ban ra khai thiét bj do
tich hai dot ngot.

« Khéng dé chat 1dng dang soi (trén 40°C/ 104°F) vao cbi hoac
binh (tuy theo ki€u may).

« CANH BAO: C6 thé xay ra thuong tich do st dung sai cach.
Can can than khi thao tac vdi ludi dao sac, rét thirc an ra khoi
c6i va trong khi lam vé sinh.

= « CANH BAO: Khi thiét bi van hanh, mét s6 bo phan sé trg

=/ nén rat néng (nhu binh, tuy theo ki€éu may, cac b phan

khéng duogc thiét ké dé cham vao nhu nap va nut chup,
cac phan bang kim loai bén dudi binh, gié (tuy theo kiéu
may) va cé thé van con néng sau khi sir dung. Nhirng bd
phan nhu vay c6 thé gay bdng. Cam thiét bi bang cac bd
phan bang nhua lanh (tay cam, bd phan mo-to, tuy theo
ki€u mdy c6 thé cam phan nap va nat chup) trong khi
thiét bi con néng va cho dén khi thiét bi ngudi hoan toan.

« CANH BAO: Thiét bj c6 thé gay bdng khi phun hai nuéc. Can
than khi cam ndp va nuat chup (tuy theo ki€u may): S& dung
gang tay dung vdi 16 nuéng hodc miéng 16t néi néu can. Cam
& gitra nut chup (tay theo ki€éu may).

« CANH BAO: Can than dé tranh tran nudc 1én dau néi trong
khi vé sinh, cham nudc hoac rét.

« Khéng khai ddng thiét bi néu ndt chup chua dugc 1ap vao 16
trén nap va/hodc néu vong dém chua dugc lap chat vao nap.

* Vui long tham khao cach diéu chinh cai dat téc d6 va thai gian
chay cula tirng chuong trinh trong sach huéng dan st dung.

» Vui Idng tham khao cach lap rép va gan cac phu kién vao thiét
bi trong sach huéng dan sur dung.

* Vui long tham khao cach vé sinh va bao du@ng thiét bj cua
ban trong sach huéng dan str dung.

« Ludn lam theo hudng dan khi vé sinh thiét bi.

- RUt phich cam cua thiét bi.




- Khéng vé sinh khi thiét bj con néng. may) bi hdng hoac bi nrt. Hay dén trung tam dich vu dugc cap

- DUng mot miéng vai hodc bot x3p 4m dé vé sinh. phép dé stra chita (xem danh sach trong so6 tay bao dudng).
- Khéng dugc nhing thiét bj vao nudc hodc rira truc tiép dudi » Khdng bat binh xay ma khdéng c6 nguyén liéu hodc chi c6
voi nurdc. do kho. -
* Luén thém nguyén liéu ran trudc khi do6 nguyén liéu long

K&t n6i véi nguon dién

. N . < o vao, nhung khéng duoc vuat qua vach MAX dugc khac hoac
» Thiét bi phai dugc cdm vao & dién. 9 g duc Jtqua ve . ,

danh dau trén binh. (tuy theo ki€u may). Néu may xay qua

* Thiét bi dugc thiét ké chi hoat dong vdi dong dién xoay chiéu. day, nudc séi c6 thé phun ra. BPdm bao luong chat 16ng dd dé
Kiém tra xem dién ap trén bang thong s6 cda thiét bi c6 tuong che di vach MIN ho3c murc dugc danh dau nhd hon (tly theo
(rng v&i ngudn dién gia dinh stir dung khoéng. kiéu may).

s Ludn rut phiCh Cém cla thiét bl ra khoi r,]gu‘én dlén néu khéng . Mﬁt sO céng thdc nau an co thé géy tran dét ngét’ do su
c6 ngudi trong chirng va trude khi lap rap, thao roi hodc hinh thanh bot khi, dac biét 13 khi sir dung rau déng lanh.
Vé sinh. Trong trudng hop ndy, ban cé thé gia gidm lugng thic &n cho

* Moil6i két n&i nguodn dién sé khién ban bi mat quyén bao hanh. phu hop.

« Khdng kéo day dién khi rat phich cam cuda thiét bi. « Khéng dat ngén tay hodc bat ky vat gi khac vao binh khi thiét

» Khdng duoc nhing thiét bi, day dién hodc phich cdm vao bi dang hoat dong.
chat long. « Khéng s& dung binh lam binh chra dé trir déng hoac

* Gilr day nguoén tranh xa khoi tam véi cla tré em va khéng khir trung.
dugc dé day ngudn sat hoac ti€p xuc vdi cac bd phan néng * D3t thiét bi trén bé mat khé rdo, sach s&, 6n dinh va chiu nhiét.
cla thiét bi, ngudn nhiét hay canh sac. » Khong d&t thiét bi canh tudng hodc ti chén: Hoi nuéc cé thé

« S&n pham c6 phich cam cé thé thao rai (tly theo ki€u may): lam hdng cac do nay.

Trudc tién h’éy rut déy ra khoi 6 cam dién, sau do thao déy ra . Khéng dé técl khan quéng hoéc ca vat CUng cac Vét khac
khéi san pham. vuéng vao binh khi thiét bi dang hoat dong.

- Rut phich cdm san pham trudc khi rét. » Khéng cho bat ky phu kién ndo vao 16 vi séng.

- ‘'San pham cé phich cam cé thé thao rai (tly theo kiéu may): « Khéng str dung thiét bi & ngoai trai.

Chi s&r dung v&i bo day dién dugc cung cdp kém theo san

o L2 s 4 N « Khéng vuat qua lugng téi da dugc néu trong hudng dan hoac
pham hoac bdi trung tam dich vu dugc Uy quyén. gnrata N9 ' g g '

sach cong thirc ché bién.

» Tat thiét bi va rut phich cdm ra khdi nguon dién trudc khi » Khong str dung thiét bi nay dé xay hodc tron bat cr thir gi
thay phu kién hodc cham vao cac bé phan chuyén déng khi khac ngoai nguyén liéu thuc pham.
may chay.

- Dat thiét bi ra xa cho dén thiét bi d& ngudi han.
« Khong dé bang diéu khién dinh nudc.
« Khong dé cac mau néi dinh nudc.

* Str dung sai cach
« Khéng dugc sir dung thiét bi néu thiét bi hoat dong khéng
binh thudng, bi hdng hoac néu céi thly tinh (tly theo kiéu



 DICH VU HAU MAI

* Vi sur an toan cla ban, khong str dung phu kién hodc bo phan
thay thé nao khac ngoai phu kién dugc cung cap béi cac trung
tam dich vu hau mai dugc cap phép.

* Moi hanh vi can thiép ngoai viéc vé sinh va bao dudng thong
thudng cla khach hang déu phai do Trung tdm bao hanh
dugc cap phép thuc hién.

« AP DUNG CHO THI TRUONG NGOAI CHAU AU

* Thiét bi nay khéng danh cho ngudi dung (bao gém tré em) cé
suc khoe kém, kha nang giac quan hoac than kinh suy giam
hodc thi€u kinh nghiém va kién thac, trir khi ho dugc giam
sat hoac huéng dan trudc bdi ngudi chiu trach nhiém vé sy
an toan cuda ho.

* Tré nho phdi dugc gidm sat dé ddm bao khéng nghich pha
thiét bi.

W >

A
B
C
D
E
F.

. Nut chup
. Nap voi

. Nap

. Binh nhua

. B6 phan mé-to

Thanh nhan

G. Nut chire nang
(Lam sach-Nhoi)

H. NUt xoay chinh toc d6
(Thap-Trung-Cao)

I. NGt nguon (Bat-Tat)






CANH BAO AN TOAN

THAN TRONG:

» Cac hudng dan vé an toan ludn di kem véi thiét bi. Doc ky cac
hudng dan an toan nay trudc khi sir dung thiét bj lan dau. Cé’t
gilr tai liéu & noi dé tim dé tham khao sau nay.

* Thiét bi sé chi khai dong né’q binh (D) duoc lap vao dung vi tri
trén bd phan mo-to (E) va nap (C) véi nat chup (A) dugc khda
chat trén binh.

* H3y nhd rat day ngudn khéi 6 cdm va dam bao ca nit nguoén
va nut téc d6 déu & vi tri OFF trudc khi lap binh (D).

TRU'GC KHI SU DUNG THIET BI LAN PAU

Trudc khi sir dung thiét bi lan dau, hay rira cac bo phan coé tiép

xuc véi thirc an (binh va nap) bang nudc xa phong, sau dé lau

kho can than.

THAN TRONG:

1. Cac luGi dao trong binh rat sédc va khéng thé thao rgi. Can
than dé tranh dt tay khi vé sinh bén trong binh (Hinh 11).

2. Khéng nhang dé binh vao nudc (Hinh 12). Khdong dé nudc
ti€p xuc véi khdp nbi trén dé binh. Néu khdép ndi bi udt, hay
dé kho trudce khi str dung thiét bi.

3. Khéng nhing vao nudéc hoac rira bé phan mo-to (E) dudi
nudc (Hinh 13).

4. Khdong nhiing hodc ngadm nap trong nudc. Thay vao do, hay
trang nap dudi voi nudc (Hinh 14).

5. Dam bdo d3a thao tat ca bao bi trudgc khi van hanh thiét bi.




sUr DUNG THIET BI ” “ » Xoay nut diéu chinh téc do dé chon cai dat téc d6 thu
cébng “Thap - Trung - Cao” tuy theo nguyén liéu. Sau khi

» D3t thiét bj Ién mot bé mdt bang phang, 6n dinh, chiu nhiét xay dugc khodng 30 gidy, xoay nit diéu chinh téc do
va cach xa cac nguén nhiét hoac nhirng noi dé bj vang nudc. sang vi tri “OFF" (TAT) dé dirng thiét bi. (Hinh 6 va 7)
* Lubn ngat thiét bi khdi nguon dién trudce khi thay hodc cham
vao cac bd phan. THAN TRONG:
i 1. Néu hén hgp trd nén qua dac khong thé ti€p tuc xay trong
1. Chuan bi nguyén liéu: qué trinh may chay, ban c6 thé ngén cho bot khi hinh thanh
Chuan bi nguyén liéu theo cong thirc ché bién. Nguyén liéu dé ho trg may ti€p tuc xay bdng cach s dung thanh nhan.
dang miéng Ién nén dwogc cat nhé, khong qua 4 cm, con da Trudce tién hay tat thiét bi dé may ngung hoat dong, sau
vién khdng duogc I6n qua 2 cm dé dat hiéu qua cao nhat. do thao nut chup ra va dua thanh nhan qua 16 trén nap dé
Loai bo vé clirng va hat trai cay ra khdi nguyén liéu. Rira sach khuay nguyén liéu.
va cho vao binh (Hinh 1), chi y khéng cho qua dung tich t6i da 2. M6i chu trinh xay khéng dugc dé chay qua 3 phit. D& may xay
dugc khuyén nghi trong bang sau. nghi t&i thiéu 10 phut gitta hai chu trinh lién tiép. Ngoai ra,
thiét bi phai dugc nghi it nhat 30 phat sau méi 10 chu trinh.
2. Khéa chat nap: 3. Vily do an toan, thiét bi cé ché& d6 bao vé gisi han thdi gian
Day nap binh (Hinh 2). hoat déng trong 3 phut bang phan mém.

3. Gan nut chup:

Gan nat chup vao gilta ndp va xoay nuat theo chiéu kim déng
h6 dé c6 dinh nat vao ddng vi tri (Hinh 3). Ddm bao nap voi da
dugc khoa chac chan.

4. Lap binh vao bé phan mé-to:
An binh xuéng va xoay binh theo chiéu kim déng hd dé khéa
binh chac chan vao b6 phan mo-to (Hinh 4).

5. Cam dién cho thiét bi:
C3m dién cho thiét bj cdn than (Hinh 5).

6. Kha&i dong thiét bi:

« Khi ban bat nguén, thiét bi sé phat ra am bdo cho biét
=) may da duogc bat ngudn. (Hinh 6)



1/2 qua Ié (100 g) cat miéng 10 g
1/2 qua cam (75 g) cat miéng 10 g
1/2 quéa chuéi (50 g) cat miéng 10 g
1/2 nhanh can tay
) . 1 nhanh ngo (5 g) ia
Sl 2 100 ml nudc ép cam 60 giay
50 ml nudc ép budi
Cho nguyén liéu vao theo dung thi tu nay. Xay
60 gidy vd&i toc do t6i da. Dung thanh nhan
khi can.
100 ml stra chua
1 qua chudi (100 g) cat miéng 10 g
1 qua cam (150 g) boc vo va cat miéng 10 g
o a .. . |2quataovang My (280 g) d€ nguyén vo va cat A
Sinh cay trai cay m?é’ng 109 g My ( 9) guy 60 giay
Cho nguyén liéu vao theo dung thi tu nay. Xay
60 gidy vdi tdc do téi da. Dung thanh nhan
khi can.
100 g stra
100 g sira chua
1 qua cam (150 g) boc vo va cat miéng 10 g
2 cl ca rét (200 g) cat miéng 10 g
Sinh t6 thap cam |2 qua tado vang My (280 g) dé nguyén v va cat 60 giay
miéng 10 g
Cho nguyén liéu vao theo dung th tu nay. Xay
60 gidy vdi tdc do téi da. Dung thanh nhan
khi can.
P4 200 g
Viét quat dong lanh 100 g
Xi-r6 100 g
Sinh t6 viét quat |Nudc 100 g 60 gidy
Cho nguyén liéu vao theo dung thi tu nay. Xay
60 gidy vd&i toc do t6i da. Dung thanh nhan
khi can.

. . . |carot9s0g a
Nudc ép ca rét NUSC 950 ml 40 giay
Xay d4 (8 vien  |Kich thudc 20x20x20 mm/vién, dé dong lanh
da nho) trong 48 gig 30 giay

Luu y: Ngudi dung cé thé sir dung chirc ndng “PULSE” (NHOI) va thuc hién nhai mot
s6 lan trudgc khi xay.

7. Ngirng str dung thiét bi
Ban c6 thé nglrng xay bang cach xoay nut ngudn hodc nut téc
dd vé vi tri OFF. Sau khi thiét bi ngirng hoat déng, rut phich cam

dién ra khdi 6 dién va thao binh ra khdi bd phan mé-to (Hinh 8).

8. Thao nap:

Nhac nap ra khdi binh (Hinh 9).

Sau khi xay xong, théo binh ra khéi dé d6, can than thao nat
chup va nap, sau dé rét thirc an ra va dung. (Hinh 10)

THAN TRONG:

1. Khong lac bé phan mé-to hodc binh khi may dang xay.

2. Trudc khi thao binh, dam bao nut téc d6 va ndt nguon & vi
tri “OFF” (TAT), sau d6 rut phich cam dién.

VE SINH THIET BI

* Vé sinh binh ngay sau khi s dung.

« D6 hét thirc an trong binh ra va thém vao 400-500 ml nudc
sach. Can than déng nap va nut chup.

« D€ bat dau vé sinh, bat ché d6 “CLEAN" dé khdi dong thiét
bi. Thiét bi sé tu ddng dirng sau mot phdt chay chuong trinh
lam sach.

« Sau khi chuong trinh lam sach dirng, d6 hét nudce trong binh
di, rira sach binh va lau khé binh can than.

THAN TRONG:

« Cac lugi dao trong binh rat sac. Can than dé tranh durt tay
khi vé sinh bén trong binh (Hinh 11).

 Néu ban sr dung nudc rira chén. Can than chi nho lay 1 giot.
Dung nhiéu nudc rira chén sé tao bot nhiéu va bot c6 thé tran
ra khoi binh.



» Khéng nhing dé binh vao nudc (Hinh 12). Khong dé nudc tiép
xUc vGi khdp néi trén dé binh. Néu khdp néi bi udt, dé khap
ndi kho trudc khi str dung thiét bi.

PHAI LAM GI NEU THIET BI KHONG HOAT PONG?

Nguyén nhan Giai phap
K&t ndi thiét bj vai 6 dién c6 cuing mirc
dién ap nhu dugc ghi trén bang thong
s6 clia thiét bi (phia dudi bd phan
mo-to).

Thiét bi
khéng
hoat dong.

Chua cadm dién.

Binh khéng dugc dat
dung vi tri trén bd
phan mé-to.

Thao binh ra va dat lai binh vao dung
vi tri.

Nut toc dd va nut chirc
nang khéng dugc dat &
vi tri "OFF".

Luén chinh ndt téc d6 va ndt chic nang
Ve vi tri “OFF” trudc khi bat ndt ngudn.

Nut diéu khién hoac
chuong trinh khéng
phan hoi.

RUt phich cdm cda thiét bi, chd 1 phut
va cam lai.

Trong trudng hop
qua nhiét.

Tat thiét bi bang ndt nguodn, rat phich
cadm va dé thiét bi ngudi trong khodng
15-20 phdt.

Cam dién lai va tiép tuc xay.

Thiét bj dirng

Tat thiét bi bang nat nguodn, rat phich
cam va dé thiét bj ngudi trong khoang

khi dang Qua tai hoac qua nhiét. 15-20 phut
str dung. e
Cam dién lai va tiép tuc xay.
San pham khoéng b e bt A Al oa  x
duoc dat trén mot bé bat thiét P! trén {not bé mat
Rung mat ohin bang phang.
qua muc. 4t phang.

Quaé nhiéu nguyén liéu.

Giam lugng nguyén liéu.

Nguyén nhan

RO ri hoac
tran tir nap.

Quaé nhiéu nguyén liéu.

Giai phap

Giam lugng nguyén liéu.

Nap khong dugc dat
dung vi tri trén binh.

DPong nap that kin. Bam bao gan nap
dung khap.

Nap voi khéng dugc
dong chat.

DPong chat nap voi. DPam bdo gan nap
voi dung khép.

Vong dém trén nap
khéng dugc gan chat
hodc khong & dung
vi tri.

Gan vong dém dung vi tri. Dong nap
that kin. Ddm bdo gan néap dung khap.

RO ri ttr
day binh.

D6 kin nudc cha thiét bi
bi gidam.

Thén trong: Cac ludi dao khong thé
thao rdi. Lién hé vai bd phan cham séc
khach hang.

Ludi dao
khong xoay
de dang.

Quaé nhiéu nguyén liéu.

Giam lugng nguyén liéu.

Miéng thirc an qua 1én
hoac qua cirng.

Cat nguyén liéu nhé hon va ldy nhirng
miéng qua cing ra khéi binh.

Thanh phan trong binh
khéng da d6 1éng.

Thém thanh phan dang léng, chdy
khéng vugt qua vach dung tich téi da.

Xay khéng
déu, sét nhiéu
miéng I&n.

Quaé nhiéu nguyén liéu.

Giam lugng nguyén liéu.

Miéng thirc an qué 16n
hodc qué cirng.

Cat nguyén liéu nho hon va Iy nhirng
miéng qua cirng ra khéi binh.

Thanh phan trong binh
khéng da d6 1éng.

Thém thanh phan dang long, chdy
khéng vugt qua vach dung tich téi da.

Néu thiét bi ctia ban van khéng hoat déng binh thudng, vui long lién hé vai bé phan
dich vu khach hang tai quéc gia ciia ban.
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