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Vui long doc ky hudng dan trudce khi str dung
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MO TA CHUNG

1.Déng co

2.Nép

3. Gioang bit kin
4.Dao

5. C6i nhuya

6.Gioang chdng trugt
7. Nap c6c

8.Cadc

9. P& coi

10. Dong co

11. C6&i xay khoé (nghién)
12. D€ c6i xay kho
(nghién)

Quy khach hang than mén,
CHUY

Xin chan thanh cadm on vi da tin dung va Iya chon san phdm ctia SUNHOUSE.

Chuing téi tin rang, sdn pham lam bang nhiing chat liéu cao c&p hang dau nay sé

dap (ing moi yéu cau va lam hai long quy khach. * Doc ky cac huéng dan trudc khi sir dung thiét bi va cat gilr dé tién tham khao

sau nay.

« Trudc khi ban néi thiét bj kiém tra xem dién ap ghi trén thiét bi tuong tng vai
dién ap nguén cuia ban hay khéng.

« Khong str dung thiét bi néu day dién, phich cdm ho&c cac bd phan khac bi
hong.

* Néu day dién bi hdng, né phai dugc thay thé bdi nha san xuét, dai ly dich vu
ho&c nhithg ngusi cé trinh dé tucng duong dé tranh nguy hiém.

Quy khach hang vui long doc ky hudng dan str dung trudc khi dung dé dam bao
an toan va dat hiéu qua t6t nhat.

Nha san xuit khéng chiju trach nhiém phap ly vé con ngudi va tai san trong
nhiing truéng hgp thiét hai do 1ap dat sai hodc str dung thiét bj khéng dung cach.
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* Khéng nhung déng co vao nudc hoac chat 1éng khac, hoac rira dudi voi nudce. Chi
str dung mot miéng vai 8m dé lau boé phan dong co.

« Gilr thiét bj ra xa tam tay clia tré em.

» Khéng vugt qua sé lugng va thai gian ché bién dugc chira trong bang.

« D& nguyeén lieu néng chuyé&n ngudi trudc khi xay (nhiét do téi da 800).

« Ct cac nguyén liéu I6n thanh miéng xap xi 2cm trudc khi ché bién.

» N&u bo phan Iusi cat bj ket, thao bd dong cc va nap ra va loai bé cac thanh phan
ngén chan bo phan Iudi cat nhu gan, da.

« Tranh cham vao cdc canh ctia bd phan luéi cat khi cam.

« Cac canh cét rat sac bén, can chu y khéng dé bj dut tay.

« Ch& cho dén khi bo phan lusi cat da ngimng quay mai mé nap.

« Khéng st dung may khi khéng cé thuc pham.

« Thiét bi nay chidung cho gia dinh.

« Xem bang vé sé lugng va thdi gian xay dé nghi. Ban sé dat dugc két qua xay tron
mong mudén néu ban thuc hién dung quy dinh vé sé lugng va thdi gian xay.

« Thiét bi nay khéng danh cho ngusi c6 thé chat, cam gidc hodc tinh than suy giam
hoac thiéu kinh nghiém, kién thurc (ké ca tré em) trir khi ho dugc giam sat hoac
huéng dan vé viéc st dung thiét bj bai ngudi cé trach nhiém dam bao an toan.

 Néu cap dién hoac phich cAm bi héng, phai ngung str dung thiét bi. D& tranh rui ro,
mang san phdm dén nha san xuat hoac trung tam dich vu dé dugc thay thé hoac
stfa chira.

* Thiét bj nay khéng thich hgp cho nhitng ngugi (ké ca tré em) cé nang luc vé co
thé, gidc quan hoac tinh than suy gidm hoac thi€u kinh nghiém va hiéu biét trr
khi dugc giam sat hoac huéng dan sir dung thiét bi bi ngudi cé trach nhiém vé su
an toan ctia ho.

CONG DUNG CAT NHO

Khi str dung 1an dau, rira sach cac bé phan tiép xuc véi thuc phadm trudc khi sty
dung thiét bj 1an dau tién (xem muc 'Lam sach’).

Cach slr dung thiét bi:

1. Thao nap.

2.Pbat dao vao chinh gia.

3. Cho nguyén liéu vao.

Xem bang dudi day vé s6 lugng dé nghi va thdi gian cat. Ban sé dat dugc két qua
cat nhu mong mudn néu ban thuc hién dung véi quy dinh vé sé lugng va

thdi gian.
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Thuc phdm Lugng I8n nhéat Thao tac
Rau thom 50gr Loai bd géc
Cac loai hat 300gr Loai bd goc
Phomat 100gr C4t miéng 1-2cm
Banh my 75gr C4t miéng 1-2cm
Triing ga chin 6 qua C4t1/2 hoac 1/4
tay kich thuéc
Banh quy 150gr Bé nho
Hoa qua mém 300gr Loai bo gdc
Thit 200gr Loai bo d’a, m&, va
xuong, cat thanh
miéng 1-2cm
4.Pay nap.

5. Lap vao dong co. Pam bao c6i va bo phan dong cd 1ap khdp véi nhau.

6. Bam gitr cong tac dong co dé bat dau qua trinh cat.

Khi cét cac thuc phdm mém (vi du nhu hanh, mui tay hodc thit bd nac), chiing
t6i khuyén ban nén bam tha nhanh déng cg vai lan
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CONG DUNG XAY

1. Dat c6i trén mot mat phadng, maé nap.

2. Cho thuc pham vao, téng lugng thuc pham khéng vuct lugng téi da.

3. Phai lap chat céi va dé dao.

4.Lap lén dong co.

5. An c8i xudng.

6. Xoay theo chiéu kim déng hé & day dé bat ché do tu dong.

7. Dung an c6i, dong co ngling hoat dong.

8. Xoay c8i ngudc chiéu kim déng hé dé thao khdi déng co.

Ghi chu:

1. Thiét bj chi dugc phép stt dung t6i da 30 1an lién tuc. Trudc khi né dugc sur
dung lai, déng co phai di ngudi.

2. Khéng thich hop diung véi may ria bat.

3. C4t qua thanh tiing miéng nhdé. Khéng st dung trdi cdy cing.

Khi qua t3i, déng co sé tu dong diing lai, hdy rut phich cadm, cho 15 phut dé lam
mét dong co, sau dé co thé sir dung lai.

LAM SACH

Khéng str dung chat mai mon, co rira, rudu, vv dé lam sach thiét bj.

Khéng nhting déng co vao nudc va khdong dé vao may rira bat dé vé sinh.

1. Rat phich cdm cdia thiét bi va thao r&i cac bo phan.

Pé lau chui k¥ ludng, ban ciing c6 thé thao giodng bit kin va giodng chéng
trugt.

2. Lam sach c¢6i, nap, dao, gioang bit kin va giodng chéng trugt trong nudc am
hoa véi mét it chat tdy rira nhe.

3.Lam sach bd phan dong co bang vai am.

MOI TRUONG

Khong vt thiét bi cling vaéi chat thai gia dinh théng thudng khi ngirng st dung,
hay dem né vao diém thu gom dé tai ché. Bang cach nay ban sé gitip bao vé
mai trudng.
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Ghi chu:
-Khi c6 linh kién I1dng, khéng dudc van hanh may.
-Khéng cét giir riéng dao xay: néu thao tic sai dé lam héng may.

Phai lam gi néu thiét bi cia ban khéng hoat déng?

Kiém tra:

- Viéc két néi da dung chua.

- C6i da dudc 1ap khdp va chat vao bo phan dong co hay chua.

- Cac bd phan két néi co 1ap rap dung hay khong.

Néu thiét bj ctia ban van khéng hoat dong hay lién hé véi trung tam bao hanh
hodac nha san xuat.
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INSTRUCTION
SUNIHOUSE MANUAL

- SUNHOUSE

Dear beloved customers,

Thank you for trusting and choosing SUNHOUSE's products. We do
believe that this is the most useful and modern product which is
manufactured by leading materials. SUNHOUSE's products will meet

your requirements and satisfy you.

Please kindly read carefully manual before usage to assure safety and

effectiveness.
SUNHOUSE ELECTRIC R - . |
anufacturer does not bear any legal responsibilities to human an
MULTI-BLENDER treasure in case of damage arisen from wrong installation and usage.

Model: SHD53408B

Read operating instructions before use
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GENERAL DESCRIPTION

1. Motor unit
2.Lid
3.Sealing ring
4. Connector

5. Blade unit

6. Plastic jar

7. Anti slip ring
8. Bottle

9. Blade base
10. Motor
unit(same as 1.
11. Grinder

12. Grinder base

IMPORTANT

Read these instructions for use carefully before using the appliance and
save them for future reference.

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

Do not use the appliance if the mains cord, the plug or other parts are
damaged.

If the mains cord is damaged, it must be replaced by manufacturer, a service
agent or similarly qualified persons in order to avoid a hazard.

Never immerse the motor unit in water or any other liquid, nor rinse it under
the tap. Only use a moist cloth to clean the motor unit.

Keep the appliance out of the reach of children.

Do not exceed the quantities and processing times indicated in the table.

10
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Let hot ingredients cool down before chopping them (max. temperature
80°/175 °F).

Cut large ingredients into pieces of approx.2 cm before processing them.

If the blade unit gets stuck, remove the motor unit and the lid and remove the
ingredients that are blocking the blade unit with a spatula.

Avoid touching the cutting edges of the blade unit when handling it.

The cutting edges are very sharp and you could easily cut your fingers on
them.

Wait until the blade unit has stopped rotating before you remove the lid.

Do not operate the appliance when it is empty.

This appliance is intended for household use only.

See the table for the recommended quantities and processing times. You will
achieve the best result if you stick to these quantities and processing times.
This 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 or instruction concern-
ing use of the appliance by a person responsible for their safety.

If the power cable or the plug is damaged, do not use the appliance. To avoid
any risk, these must be replaced by manufacturer or service center.

BEFORE FIRST USE

Thoroughly clean the parts that will come into contact with food before you
use the appliance for the first time (see chapter ‘Cleaning’).

Using the appliance

1. Remove the blade covers.

2. Place the blade unit onto the pin in the center of the bowl.

3. Put the ingredients in the bowl.

See the table below for the recommended quantities and processing
times.You will achieve the best results if you stick to the quantities and
processing times in the table.

n
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MAXIMUM QUANTITIES AND PROCESSING TIMES

Food Capacity Preparation

Meat 200g Remove bones, fat and gristle
Cutinto 1-2cm

Hert eg parsley 509 Remove stalks

Nut eg almonds 300g Remove stalks

Cheese rg chelddar 100g Cutinto 1-2cm

Bread 759 Cutinto 1-2cm

Hardboiled eggs 6 Halve or quarter depending
upon size

Onions 250g Cut into approximate 2cm

Biscuits 1509 Break into pieces

Soft fruit eg raspberries | 300g Remove stalks

- Pork & meat : Max. 200 g

When prepare the foods such as Pork, meat, steak etc. the max. quantity of
the mixture is 200g. The operation time is max. 30s and the rest periods is
2min of each use. Then let the appliance cool down to the room tempera-
ture.

reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or instruction concern-
ing use of the appliance by a person responsible for their safety.

If the power cable or the plug is damaged, do not use the appliance. To avoid
any risk, these must be replaced by manufacturer or service center.

4. Put the lid on the bowl.

5. Place the motor unit on the lid.

Make sure that the positioning on the lid and on the motor unit are directly
opposite each other.

6. Push down the motor unit’s switch (on the top) to start the chopping
process.

When chopping soft ingredients (e.g. onions, parsley or lean beef),

we advise you to press the motor unit briefly several times .

12
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BLENDER FUNCTION

1. Place the sport bottle on a flat surface, open the bottle,

2. Fill the bottle with your favorite ingredients, all the ingredient must be
filled below the bottle max level mark,

3. Fasten the blade base on the open end of the bottle,

4. Turn the bottle upside down, put the bottle and blade base together on
the blender base, ensure the three micro switch block in right position,

5. Press the bottle down in the base,

6. To lock the bottle in the base for hands-free operation, turn the bottle
clockwise in the base,

7. Unlock the bottle from the base, the blender will stop.

8. Turn the bottle over and place on a flat surface, take out the blade base,
put the drinking lid on.

Notes

1. The appliance is only permitted to use 30’s continuously maximum. Before it’s used
again, it must cool down enough.

2. Parts and unit are not dishwasher safe.

3. Do not use for ice crushing

4. Only for liquid and soft fruits. Cut fruit first in pieces. Don't use hard fruits.

When overload, motor will automatically stop, please unplug, empty cup, wait for
15minutes to cool down motor, after can use again.

CLEANING

Do not use abrasives, scourers, alcohol, etc to clean the appliance.

Never immerse the motor unit in water and never clean it in the dishwasher.
1. Unplug the appliance and disassemble it.

For extra thorough cleaning, you can also remove the sealing ring and
non-slip ring.

2. Clean the bowl, the lid, the blade unit, the sealing ring and the non-slip
ring in the warm water with some washing-up liquid.

3. Clean the motor unit with a moist cloth.

ENVIRONMENT

Do not throw the appliance away with the normal household waste at the
end of its life, but hand it in at an official collection point for recycling.

13
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By doing this you will help to preserve the environment. (Fig. 6)

PLEASE NOTE

- DO NOT SWITCH ON THE APPLANCE WITH THE ACCESSORIES STORED IN
THE BOWL.

- NEVER SOTRE THE TWO CUTTING AND SLICING BLADES INSIDE THE BOWL
: AN INCORRECT OPERATION COULD SERIOUSLY DAMAGE THE PRODUCT.

What to do if your appliance does not work?

Check:

- the connection

- that the bowl cover are properly locked on to the motor unit.
- That the lockers are locked properly.

Your appliance still does not work?

Contact a service center or manufacturer.

Correct Disposal of this product

This marking indicates that this product should not be disposed with
other household wastes throughout the EU. To prevent possible harm
to the environment or human health from uncontrolled waste disposal,
recycle it responsibly to promote the sustainable reuse of material
resources. To return your used device, please use the return and
collection systems or contact the retailer where the product was
] purchased. They can take this product for environmental safe
recycling.

Class Il appliance symbol
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