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Tén san pham: May xay sifa hat Model: A-104

Cong suat: 1100W Dién 4p st dung: 220V - 50Hz

M A G ic‘B KhGi IUng: 2.38 Kg Dung tich: 1.8L

Kich thudc san pham: 180x139x358mm

Cam dn ban da lua chon va ting ho MAGIC Vietnam! CAU TAO SAN PHAM

Hy vong ban hai long véi san pham & dich vu dé MAGIC cé ca hoi
phuc vy, dong hanh clng ban va gia dinh.

Nap coi
Moi phan hoi/danh gia vé chat lugng san pham & dich vu ban vui
long lién hé dén s6 hotline 1800 8379 dé MAGIC co thé tiép vong dém kin cla nap
nhén va khac phuc ngay nhé! (khong dugc 13p thiéu

] dé tranh ro ri)
O phia sau, cac ban hay quét ma Zale OA dé kich hoat bao hanh
dién tr, nhan thém qua tdng 6 thang bao hanh va ho trg 24/7

tif MAGIC. o a
Coéithuy tinh ————
MOt 1an nra cam on va rat vui dugc dong hanh clng ban trong A\
.A o L Tay cam
viéc chdam sdc gia dinh!
70V LUGi xay -\./
Than may
Bang diéu khién
—_—————  PEmay

. N Coc dong
Ban chai vé sinh
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GHICHU
- Khi lap dat, can dam bao vong dém nap c6i dugc gan chat dé tranh ro ri.
- Coi thay tinh chiu nhiét, cé thé dung dé nau hoac xay truc tiép.

- Céc dong va ban chai di kem gitip dinh lugng nguyén liéu va vé sinh may dé dang han

HUGNG DAN SU DUNG

Bang diéu khién

® U o

Sira hat ¥ Sira bap N&u chao

¥ o

Sinh té Tra Giltram Vé sinh may

Bat dau
Dung

Churc ndng

Chuirc nang thong thu'éng:

Chtrc nang tuy chinh:
Tén chif'c nang Cach thao tac
ch Khi mdy & trang thai chd, cham nhe nut “Chilc nang”, dén cua
h:’i’n . ché do “Sifa dau nanh" s& nhap nhay. Ti€p tuc nhan nut dé
chuc nang chuyén sang céc chiic ndng khac, chon xong thi nhan “Bat
dau/Dung" dé bat dau.
Sau khi chon chiic ndng, cham nut "Hen gig”, roi nhan tiép
Hen gid nhiéu 1an dé diéu chinh thai gian mong mudn. Sau khi cai dat
(bat truac) xong, cham "Bt dau/Diing" dé bat dau hoat dong theo thai gian

da hen.

 Thai gian hen gig cé thé diéu chinh trong khoang 2—24 gid
(bao gom ca thdi gian ché bién va thdi gian gilf nhiét dén khi
hoan tat).

» Churc nang hen gid chi ap dung cho cac ché doé co gia nhiét.

Churc nang khong gia nhiét:

Tén chir'c nang

Cach thao tac

Sinh to

Cho nguyén liéu vao coi, chon ché d6 "Sinh t6", sau dé cham
"Bat dau/DUng" dé bat dau lam viéc. Sau khi chuang trinh hoan
tat, man hinh hién thi "End"” kém tin hiéu bao.

« Kich thudc khoi rau ct khong nén vugt qua 2 cm dé dam bao
hiéu qua xay.

Tén chirc nang Cach thao tac

Chtrc nang co gia nhiét:

Khdi dong: K&t ndi ngudn dién, cham nhe nut
“B&t dau/DuUng", may sé vao trang thai chd.

Bat dau: Chon chuic nang mong mudn, sau dé cham nut

Bat dau/Dun DA fon .
/ 9 "Bat dau/Dung”, may sé bat dau lam viéc.

may sé ding lai va trd vé trang thai cha.

Huay: Trong qué trinh hoat dong, cham nhe ndt “Bat dau/Ding”,

Tén chirc ndng Cach thao tac
Sira dau nanh/ Cho nguyén liéu vao coi, chon chiic ndng mong mudn, sau do
Sup/ Sirabap/ cham "B&t dau/Dung” dé bat dau lam viéc. Khi chuong trinh két
Chao/Tra thic, man hinh hién thi "End" va cé &m bao.
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« Tat ca cac chuang trinh co gia nhiét déu tu dong lam néng va
xay, nhiét do t6i da khodng 55°C, nhiét do clia nudc soi co thé dat
92-96°C.

« Khong dudc ma ndp hodc thém nguyén liéu trong qua trinh
hoat dong.

« Khong dugc xay thuc pham qué ciing hodc dong lanh (nhu da,
xuang, hat ciing).

« Sau khi hoan tat, nén dé may ngudi it nhat 5 phut trude khi khai
dong lai.

Rtra nhiét
do cao

Cho nudc sach vao coi (khdng vugt qua muc toi da), chon ché do
“Rira nhiét dd cao”, sau d6 nhan “Bat dau/Ding" dé bat dau lam
viéc. Khi chuang trinh hoan tat, man hinh hién thi “End” va cé tin
hiéu am bao.

Sau khi chuagng trinh ché bién hoan tat hodc khi d6 do uéng
nong vao coi, chon "Gilr @m" va nhan “Bat dau/Dung”. Thdi gian
gitr @am mac dinh la 40 10 phut, nhiét d6 gitr @am khoang 55°C.
Khi hoan tat, man hinh hién thi “End” va cé am béo.

CHU Y CHONG CHAY KHET

Meo chong chay khét:
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« Khi nau sifa dau hoadc chao, c6 thé thém 1-2 giot dau &n vao nudc dé giam bot va

chong dinh.

« Khi xay nguyén liéu cé kha néng bot cao (nhu'stra dau, chdo, nudc ép rau qua), nén dat
nguyén liéu dé bot (nhu dau nanh, khoai lang) & I&p trén cung, con nhirng nguyén liéu

nang han (nhu gao, bi dd) & 16p dudi cung.

HUGNG DAN SU DUNG MAY

[Bu’dc1 Budéc 2
Chuan bi nguyén liéu
theo nhu cau, ct thanh
tirng miéng nho rdi cho
vao coi thay tinh.

Thém nudc vao cdi, khong vuat qué vach

mUrc nudc téi da.
C6 haivach @

~

= gidi han: q
Vach nuéclanh ——
@ Vach nuéc nong ——
®
(kich thudc O
A khoang 2cm)

Budc 3 Budc 4

Céc loai nguyén liéu dé chay khét khi nau (nhu' d4u nanh, chdo, ngti céc...) cd thé tao can bam

dudi day, gay ra hién tugng chay nhe.

Pé tranh chay khét, hay luu y:

1. D6 nudc duing murc: Khong thap han mirc téi thiéu va khéng vuot qua mdc toi da.

2. Khong cho qua nhiéu nguyén liéu: Gi(r dung ti 1é nudc va thuc pham.

3.Nguyén liéu nén ngam trudc: Dau kho nén dugc ngam trong nudc it nhat 4—6 tiéng trudc

khi nau.

4. Sau khi nau xong, hay vé sinh kip thgi: Dung ban chai mém di kém dé lam sach day coi.

5. Khong dudc bat lai may khi trong cdi con can chay: Can rifa sach trudc khi st dung lai.
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mai tén chi dan dé khoa nap an toan.
@ Van chat ngugc @ Can chinh

chiéu kim dong ho tay cam
—

D&t ndp ddng chiéu va vén chdt theo huéng | Cam dién, mdy sé vao trang thai chd.
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(Bu’dc 5
Nh&n nat "Bat dau/Dung” dé kich hoat
nguon dién, may s&n sang hoat dong.

Budc 6 N
Cham nut “Chtc nang” dé chon chuang
trinh mong mudn (nhu sifa dau nanh,

chdo, nudc ngo, v.v...), sau dé nhan lai
"Bat dau/Dung” dé bat dau quy trinh.

Bat dau
Difng

Chirc néng

Budc7

Khi chuong trinh hoan tat, may sé tu dong
dirng, phat &m bao va hién thi "End".

Luc nay, ma nap theo hudng dan (van nap
theo chiéu ngudc lai va nhac Ién trén).

Budc 8

Thém cac nguyén liéu phu hodc gia vi

tuy chon.
Canh bao: Can than hai nudc ndng
thodt ra khi md& nap dé tranh bi béng.

Budc 9
DAy lai ndp, chon ché dé "Nudc ép rau
qua" dé tron déu.

Budéc 10
Sau khi hoan tat, ng4t dién, md& nép va rét
ra ly dé thuang thurc.

VE SINH VA BAO TRI

HU'GNG DAN VE SINH VA BAO DUGNG SAN PHAM

1. Sau khi stf dung, hay vé sinh san pham
kip thai.

2. Trudc khi lam sach, can rdt phich cadm
dién dé dam bao an toan.

1. Bao dudng va vé sinh than may

Dung kha&n mém am tham
dung dich tay rira trung tinh
dé lau sach than may.

Sau dé lau lai bing khan kho. Te—

Khéng dugc rlfa than may truc ti€p bang nudc
hodc ngadm trong nudc.

2. Hu'éng dan lam sach

N&p c6i: co thé rira truc tiép
m bang nudc. Sau khi rifa, lau
kho bang khan mém va dat
ngi kho thoang.

Than c6i (c6i thay tinh): khong dugc ngadm
-l trong nudc hodc rira dudi voi nudc tryc tiép.

i\

Khi rifa, dung khdn hoac miéng bot bién mém

Canthan
lu@i dao bén trong

« DUng miéng bot bién hodc ban chai mém dé
cha rira bén trong cdi, sau dd lau kho va dat nai
thong thoang.

« Néu day c6i co can kho tay, cé thé ngdm nudc
&m pha chat tay rlra nhe, sau do dung ban chai
cha nhe theo mét hudng c6 dinh, rdi rifa lai
bang nudc sach va lau kho.

« Khong st dung vat cliing, sac nhon hoéc kim
loai dé co rira bén trong céi.

4. Meo vé sinh nhanh

Sira bép

2

Gilram Vé sinh may

A

« Cho mét lugng nudc thich hgp vao trong cdi,
sau dé nhan nut “Rlfa nhiét dé cao”

« May sé tu dong lam sach bang nudc nong va
chuyén dong xoay manh, gitip lam sach toan b6
khoang bén trong.

dé tranh tray xudc.




CANH BAO AN TOAN

« Doc k§ hudng dan, dung dung dién ap.

» Khéng ngdm nudc, khéng xay da hodc vat ciing.
» Dam bao nudc trong muc cho phép.

 Ch& ngudi mai md nap, rat dién trude khi vé sinh.

« Khong cho tré em st dung va khéng dung trong méi trudng céng nghiép.

www.magicvietnam.vn 10




MAGIC

INTRUCTION MANUAL

NUT MILK
BLENDER

MAGIC SIS

MAGIC

Thank you for choosing and supporting MAGIC Vietnam!

We hope that you are satisfied with our product and service, and
that we have the opportunity to serve and accompany you and
your family.

If you have any feedback or reviews regarding the quality of our
product and service, please contact our hotline at 1800 8379 so
that we can receive and promptly address them.

In addition, please scan the Zalo OA code to activate the
electronic warranty, receive additional gifts, and enjoy promotion
and 247 support from MAGIC.

Once again, thank you, and we are happy to accompany to take
care your family!

rd

e



PRODUCT SPECIFICATIONS

Product Name:
NUT MILK BLENDER

Model: A-104

Power: 1100W

Voltage: 220V — 50Hz

Net Weight: 2.38 kg

Capacity: 1.8L

PRODUCT STRUCTURE

Lid

Lid sealing ring
(must be installed properly
to prevent leakage)

Product Dimensions: 180x139x358 mm

)
Glass jar —
Handle
Blades [\
Main body ——

Control panel

i Base

) Measuring
Cleaning brush - cup

NOTES:
- Ensure the lid sealing ring is tightly attached to prevent leakage.
- The glass jar is heat-resistant and suitable for both blending and cooking.

- The included measuring cup and cleaning brush help with accurate portioning and
easy cleaning.

USER MANUAL

Control Panel

P, A

Sira bap N&u chao

° ‘ Q

Sinh to 3 Gilram Vé sinh may

Bat dau
Dung

Chifc nang

Basic Functions

Function Operation

Start-up: Connect the power and lightly press "Start/Stop";
the machine enters standby mode.

Start / Stop Start: Select your desired function, then press "Start/Stop”
again to begin operation.

Cancel: During operation, press "Start/Stop" to stop and return
to standby mode.




Custom Functions:

CA104 &,

Function

Operation

Select Function

In standby mode, touch the “Function” button. The "Soy Milk"
indicator will flash. Press repeatedly to cycle through available
functions. After selecting, press "Start/Stop" to begin.

Timer (Preset)

After selecting a function, press the “Timer" button and repeat-
edly tap to set your desired time. Once set, press "Start/Stop" to
activate the schedule.

e Adjustable range: 2—=24 hours (includes preparation and
warming time).

« Timer is only available for heating modes.

Non-Heating Function:

Function

Operation

Smoothie / Juice

Add ingredients into the jar, select "Smoothie"”, then press
"Start/Stop" to begin. Once complete, the display shows "End”
with a beep sound.

« Ingredient cubes should not exceed 2 cm for best results.

Heating Functions:

Function

Operation

Soy Milk / Soup
/ Corn Juice
/ Porridge / Tea

Add ingredients, select the desired function, then press
"Start/Stop". When finished, the display shows "End" and emits
atone.

www.magicvietnam.vn
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e All heating modes automatically cook and blend; max
temperature: *565°C, boiling water: ~92—-96°C.

» Do not open the lid or add ingredients while operating.
» Do not blend frozen or hard items (ice, bones, nuts, etc.).
» Wait at least 5 minutes after completion before restarting.

Add clean water (not exceeding the maximum line), select “"High

Hig A ; : lect "High
Temperature Tejlrlnp Clean . End press “Start/Stop”. After completion, “End
Cleaning will appear with a tone.

Keep Warm After a program ends or when hot beverages are poured in,

select "Keep Warm" and press "Start/Stop". Default time: 40
+10 minutes, temperature = 55°C. The screen shows "End”
when done.

ANTI-BURNING & ANTI-STICKING TIPS

Ingredients like soybeans, porridge, or grains may stick or scorch at the bottom.

To prevent burning:

1. Add water within the min—max water level lines.

2. Keep the proper ratio of water to ingredients.

3. Soak dry beans for 4—6 hours before cooking.

4. Clean promptly after use with the included soft brush.

5. Do not restart the machine if residue remains inside — clean first.

www.magicvietnam.vn
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Extra Tips:

» Add 1-2 drops of cooking oil to reduce foaming and sticking.

» When blending foamy ingredients (soy milk, porridge, smoothies), place light
ingredients (soybeans, sweet potatoes) on top and heavier ones (rice,

pumpkin) at the bottom.

OPERATING INSTRUCTIONS

/Step 1

A (size ~2 cm)
——4

Prepare ingredients and cut
into pieces, then place into §
the glass jar.

)

Step 2
Add water within the correct water

level limits. 3

9
Cold Drink Maxline — |,

Hot Drink Max line —]—» n

Step 3
Close the lid securely following the arrow
direction.

@ Tighten Adjust
counterclockwise the handle

Step 4
Plug in the power; the machine enters
standby mode.

q

/Step 5
Press "Start/Stop" to power on.

Step 6

Tap "Function” to choose the
desired program (soy milk, porridge,
cornjuice, etc.), then press
""Start/Stop" again to start.

Bétdau
Dirng

Chirc néng

Step 7

When finished, the machine stops
automatically, beeps, and displays "End."”
Open the lid carefully.

Step 8
Add flavorings or condiments if desired.

Warning:
Be cautious of hot steam

R
5

Step 9
Close the lid again and use the "Smoothie"
function to mix evenly.

Step 10
After completion, unplug and pour into a
cup to enjoy.




CLEANING & MAINTENANCE SAFETY WARNINGS

HUGNG DAN VE SINH VA BAO DUONG SAN PHAM » Read the manual carefully; use the correct voltage.

1. Always clean promptly after use. » Do not immerse or wash the main body in water.
2.Unplug before cleaning. : » Do not blend ice, bones, or very hard ingredients.
3. Cleaning the Jar o
» Keep water levels within limits.

» Wait until the unit cools before opening the lid or cleaning.
1. Cleaning the Main Body

,ﬂm )
Ty
Be cautious
around blades
Wipe with a soft cloth dampened t.hléjrsq%ra sponge or soft brush to clean inside,
with mild detergent. 4
) « For stubborn residue, soak with warm water
Wipe dry afterward.

and mild detergent before scrubbing gently in
Do not immerse the main body in water. one direction.

« Avoid metal brushes or sharp objects.
2. Cleaning Guidelines

% Lid: Rinse directly under 4. Quick Cleaning Method
water, dry thoroughly, and

store in a ventilated place.

» Keep out of reach of children and do not use in industrial environments.

T \vd — s "
— Sira bap N&u chéo

Glass jar: Do not submerge or wash under Giird&m  Vésinh may
running water; use a soft sponge or cloth to

v avoid scratches.

Ty

q
' | » Add moderate water into the jar and press the

water and high-speed rotation.

"High Temp Clean" button.
x « The machine will automatically clean with hot

.
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