SlueStone™

Ap dung cho model:
BLB-5251

BLB-5216



e Cac san pham va cac linh kién sadn pham BlueStone déu dugc
san xuat dua trén quy trinh chuyén nghiép theo tiéu chuin
Chau Au CE (The European Conformity), tiéu chudn cla Duic
GS (Gepriifte Sicherheit), tiéu chuan EMC (Electromagnetic
Compatibility) vé tuong thich dién tur dat yéu cau vé chat
lugng va an toan san pham.

® Bén canh d6, cac san pham BlueStone déu dugc kiém tra chat
ché vé mau ma, day chuyén san xuat va kiém dinh 16 hang.

® San pham BlueStone dugc cong ty déi tac My Great American
Appliance (GAA Corp) tu van vé quan ly va quy trinh. GAA la
cong ty dugc thanh lap va hoat déng theo luat phap My theo
Gidy ching nhan thanh 1ap s6 3089043 do van phong thu
ky bang California cap c6 tru s& chinh tai 7809 Michigan Ave
Oakland, CA 94605, Hoa Ky.

e San pham BlueStone dugc thiét ké theo kiéu dang céng
nghiép véi mau sac da dang. Dudi su nghién ctu va thiét ké
cUa cac chuyén vién thiét ké va ky thuat vién chuyén nghiép,
cac san pham Blue-Stone dugc thiét ké theo tiéu chuin quéc
té nghiém ngat nham dap ting dugc nhu cau ngay cang cao
clla nguai tiéu dung.

e BlueStone ludn coi trong viéc cham séc khach hang. Cac sdn
pham BlueStone déu dugc bdo hanh 2 nam.
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«Tiéu chudn ky thuat nha san xudt c6 thé thay déi ma khéng can
bao trudc

« Manufacturer has right to replace technical standard or
specification without any notice.



THONG SO KY THUAT
A '
Model: BLB-5251 A
Hiéu dién thé: 220-240V~50/60Hz (T 3 6
Céng suat: 600W — \\|)/ 10
Dung tich c6c nhya: 500ml ‘
Dung tich céi xay thit: 500ml 4

Model: BLB-5216

Hiéu dién thé:220-240V~50/60Hz

Cong sudt: 600W — * Model: BLB-5216
Dung tich c6¢ nhya: 500ml
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1 Nat nguén téc do | 4 Candao
3 Than may 6 Nap ly sinh to

MO TA CHITIET

* Model: BLB-5251

1 Nat nguén toéc do | 7 Nap c6i xay thit
3 Than may 9 Coixay thit
5 Nap cay danh tring 11 Nép ly sinh t6

rs




CANH BAO AN TOAN

Viéc stir dung bat ky thiét bi dién nao déu phai tuan theo cac huéng dan an toan
thong thuong
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Khong st dung thiét bi ngoai troi.

Kiém tra hiéu dién thé ghi trén nhan cua thiét bi c6 phu hgp véi hiéu dién thé
nha ban khong.

Néu & cdm dién nha ban khéng phu hgp véi phich cdm cla thiét bi, hay thay
mot céi khac dé phu hgp hon.

Néu day nguén bi hong thi phai do nha ché tao hoac dai ly dich vu hoac
nhling ngudi co trinh d6 tuong duong thay thé nham tranh xay ra su co.

Pung tu'y stia chita néu khéng biét ré vi dién ap cao trong vo thiét bi.

Rut phich dién ra sau khi dung xong, xin ndm dau phich dién dé rat ra khoi 6
cdm, dling ndm day dién ma giut ra, dé khoi hu day dién va gay nguy hiém.

Chac chan rang day dién khong bi bién dang khi két néi véi nguén dién.
Khong treo day dién & gdc, canh ban noi ma tré em dé dang vdi téi.
Khéng dé day dién bang ngang qua khoang khéng gilta hdc ta va ban.

Khéng dé day dién ngang qua dung cu ndu bép hoac 16 nuéng hodc nhimng
khu vuc néng khac vi sé lam hu day dién.

Rut phich cadm trudc khi vé sinh hodc thao roi thiét bi.

Khong dugc cham vao cac bé phan da thao roi. Ludn gil tay, toc va quan ao
cling nhu cac dung cu gia dinh khac tranh xa lugi dao cla thiét bi.

Khéng dugc dé ludi dao dang xoay cla thiét bi cham vao day dién.
Cén than khi di chuyén lusi dao vi ching rat bén.

Khong vé sinh lugi dao dudi voi nuéc dang chay khi lugi dao van con dugc
gan trén thiét bi.

Chéc chén rang thiét bi da dugc tat trudc khi két n6i hodac khong két néi véi
nguon dién.

Khéng st dung trong khi nau hoac véi chat long dang soi.
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HUGNG DAN SU DUNG

| HUONG DAN sU DUNG MAY XAY CAM TAY

Khéng dé tré em va ngudi thiéu nang st dung thiét bi. Tré em c6 thé bi gay
thuong tich néu khong dugc giam sat va néu thiét bi dang dugc sir dung
hodc dang nau nudng thi phai tranh xa tré em.

Day tré em phai nhan thic dugc méi nguy hiém trong nha bép, cdnh bao vé
nhimg nguy hiém noi ma tré khéong nhin thay hodc khéng nén tié€p can.

Dé tranh hoéa hoan, giat dién va gay thuong tich dén ngudi, khong duac
nhing day dién hodc thiét bi vao trong nuéc hoac bat ky chat long nao khac.
Khoéng van hanh thiét bi khi day dién hodc phich cam bi hong hoac sau khi
may bi truc trac hoac bi hdng bat ky bo phan nao.

Khong st dung cac phu kién khéng phai cia nha san xuat vi sé dé bi hoa
hoan, giat dién hodc gay thuong tich cho ngudai.

Khoéng nén dat thiét bi trén hay gan bép gas dang néng, dén dién hoac bén
trong 106 nuéng.

Rut phich cdm khi khéng st dung.

CANH BAO:
Néu dau phich cdm rdi ra khéi day dién, néu nghiém trong, phdi
duoctiéu hdy ngay vi sé rat nguy hiém néu két néi véinguén dién.
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May xay sinh t6 cam tay phu hgp dé lam cac mén sét, sup, cac loai sét, sup va thic
an cho em bé cling nhu cac mén sinh té va hén hgp sta.

1 Géan can dao vao than may va xoay theo chiéu kim déng hé cho téi khi
khoa lai.

2 Gan phich cdm vao 6 dién

3 DPat may xay sinh t6 vao trong té thuc phdm. Sau dé nhan nat nguén téc do |
hodc Il dé xay.

4 Lay can dao ra khdi than may sau khi st dung.

Luu y: Ban c6 thé xay thuc phdm trong c6c nhua cling nhu trong bat ky vat
chia thuc phdm khéc.

5 Khéng st dung may xay sinh t6 cam tay dé xay thuc pham lién tuc trong thdi
gian hon 1 phut.

| HUGNG DAN SU DUNG COI XAY THIT (Ap dung cho model BLB-5251)

C6i xay phu hgp dé xay thuc pham cting, nhu xay thit, ph6 mai, thdo dugc, hanh,
ca r6t, hat hanh nhan, man kho. ..

Khéng dugc xay cac thuc pham qua ciing nhu da vién, hat ca phé va hat nga céc.
Truéc khi xay

1 Lay miéng nhua boc lugi dao ra.
Canh bao: [udi dao rdt sdc! Ludn cam lui dao bdng phdn nhua & phia trén.

2 Datlusgi dao lén trén truc & gitfa ci xay. An lusi dao xuéng va khoa lai.
Luén ludn dat cbi xay trén bé mat phang khéng bi tron truot.

Cho thuc phdm vao trong céi xay.
Day nép cdi xay lai.

Xoay than may trén c6i xay cho dén khi khéa lai

o bW

Nhan nat nguén téc dé | hodc Il dé van hanh cdi xay.Trong sudt qua trinh
xay, cam than mady badng 1 tay va gilt c6i xay bang tay con lai.

7  Saukhi st dung, lay than may ra khéi nap c6i xay.

8 Sau dd mé nap céi xay, Iy ludi dao ra mot cach can than.

9 Cho thuc pham da xay ra ngoai.

10 Khéng dugc xay thuc pham ciing lién tuc trong thai gian hon 10 giay.

I HUGNG DAN SU DUNG CAY PANH TRUNG (Ap dung cho model BLB-5251)

Chi st dung cay danh tring dé danh kem tuoi, danh long trang tring,
banh xép va cac mén trang miéng.

1 Gén cay danh tring vao nap cay danh tring, sau do lap vao than may
bang cach xoay cho t6i khi khéa lai.

2 Dit cay danh triing vao trong t6, nhan nat nguédn téc dé | hoac Il dé bat
dau déanh.

3 Khong st dung cay danh tring lién tuc trong thoi gian hon 2 phat.

4 Thao nédp cdy danh tring ra khéi than may sau khi sir dung, sau do kéo
cdy danh tring ra khéi nap.



TIENG VIET

Huéng dan ché bién thuc pham (danh cho c¢éi xay 500ml) Bluestone

o TRONG LUONG THOI GIAN =
THUC PHAM “T61 DA VAN HANH SO CHE
Thit 2509 8 giay 1-2cm
Pau 100g 8 giay /
Ph6 mai 100g 8 giay 1-2cm
Banh mi 80g 5 giay 1-2cm
Hanh tay 1509 8 giay 1-2cm
Banh quy 1509 6 giay 1-2cm
Bot mi 3009 /
NudSc 1809 /
Men 89 10g /
Pudng 89 /
Mudi 8g /

VE SINH THIET BI

Trudc khi vé sinh va stra chifa, tdt mdy va rat phich cam ra khéi nguén dién.
1 Thao rdi can dao.

2 Vésinh can dao va c6c dong bang nuéc am va lau khé.

3 Vésinh than may bang vai am va lau khé.

Meo vat:

Khi ché bién thuc pham c6 mau dam, cac bé phan bang nhua ctia may cé thé bi

nhudém mau cla thuc pham. Dung vai sach thdm moét it dau an dé lam sach.

E— . Apply for model:
CHUNG TAY BAO VE MOI TRUONG
BLB-5251
Hay tuan thd nhiing quy dinh bdo vé méi trudng cua dia phuong:
Dem nhiing thiét bi dién khong con st dung dén trung tam xt ly chat BLB-5216 oy
thdi phu hop. -



¢ 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/GS/EMC Standards and
have been successfully tested on areas: sampling test, assembling
test and lot test.

¢ Trademark

BlueStone manufactured products are based on the consultation by
Great American Appliance (GAA Corp) a company incorporated and
existing under the laws of United States of America under Certificate
of Incorporation No. 3089043 in the secretary office located in the
state of California in Michigan, Ave Oakland, CA 94605, USA.

¢ 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.

TECHNICAL DATA

FEATURES

Model: BLB-5251

Voltage: 220-240V~50/60Hz
Power: 600W

Capacity of cup: 500ml

Capacity of meat chopper: 500ml

Model: BLB-5216

Voltage: 220-240V~50/60Hz
Power: 600W

Capacity of cup: 500ml

* Model: BLB-5251

1 Switch|

3  Motor unit

5 Whisk holder

7 Chopping bowl lid

9 500ml chopping bowl

11 Cover for vessel



IMPORTANT SAFETY INSTRUCTIONS

N —

The use of any electrical appliance requires the following of basic common

1
3 6 sense safety rules.
10 1 Check that the voltage on the rating plate of your appliance corresponds
with your house electricity supply which must be A.C. (Alternating Current).
4 2 Ifthe socket outlets in your home are not suitablefor the plug supplied
with it appliance, the plug should be removed and fittedthe appropriate one.

.—1 1 3 Do not use outdoors.

8 4 Ifthe supply cord is damaged, it must be replaced by the manufacturer, its
<o —12 service agent or similarly qualified person in order to avoid a hazard.
5 Do not repair this unit by yourself because high power is in cover of product
6  Always unplug the appliance after using. Do not unplug by pulling on the cord
*Model: BLB-5216 7  The mains lead should reach without straining the connections
1 Switch | 4 Blend stick 8 Do not let the mains lead hang over the edge of a worktop where a child
C2oswrchll s Vesel e
) 9 Do not let the lead run across an open space e.g. between a low socket and table.
3 Motor unit 6 Cover for vessel
10 Do not let the lead run across a cooker or toaster or other hot area which
might damage the cable.
1 11 Unplug from outlet before cleaning or removing parts.
A 2 12 Do not touch moving parts. Keep hands, hair, clothing as well as utensils
away from the hand blender blades.
3 13 Don't let rotating blades touch the mains cable.
14 Take care when handling metal blades as they are very sharp.
5 15 Don't clean the blades under running water while they are in position.
4 16 Make sure the blender is switched off before connecting to or discon-necting
from the mains supply.
17 Do not use during cooking processes or with boiling liquids.
® 6
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USING INSTRUCTION

I HOW TO USE THE HANDHELD BLENDER

Do not allow children and infirm persons to use this blender. Children are The hand blender is perfectly suited for preparing dips, sauces, soups, mayonnaise
vulnerable in the kitchen particularly when unsupervised and if appliances and baby food as well as for mixing and milkshakes.

are being used or cooking is being carried out. 1 Turn the blender stick on the motor unit until it locks.

Teach children to be aware of danger in the kitchen, warn them of the 2
dangers of reaching up to areas where they cannot see properly or should
not be reaching.

Introduce the handheld blender in the vessel and then press “switch 1" or
“switch 11" button to operate it.

3 Turnthe blender stick off the motor unit after use.
To protect against fire, electric shock and personal injury do not immerse

cord, plug or blender in water or other liquid. Note: You can use the hand blender in the measuring beaker and just as well

in any other vessel.
Do not operate any appliance with a damaged cord or plug or after the

appliance malfunctions or has been damaged in any manner. 4 Use the hand blender for no longer than 1 minute

Do not use accessories not recommended by the manufacturer as there is Caution:

the danger of fire, electric shock or personal injury. The blade is very sharp, be careful when operating!

Do not place on or near a hot gas or electric burner or in a heated oven. Don't operate food without water!

Unplug from outlet when not in use. ] HOW TO USE THE MEAT CHOPPER (Apply for model BLB-5251)

4 J’BJ
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WARNING:

The plug removed from the mains lead, if severed, must be
destroyed as a plug with bared flexible cord is hazardous if
engaged into a live socket outlet.

=

Chopper is perfectly suited for hard food, such as chopping meat, cheese, onion,
herbs, garlic, carrots, walnuts, almonds, prunes etc.

Don't chop extremely hard food, such as ice cubes, nutmeg, coffee beans and grains.
Before chopping...

—

%

1 Carefully remove the plastic cover from the blade.

Caution: the blade is very sharp! Always hold it by the upper plastic part.

2 Place the blade on the center pin of the chopper bowl. Press down the blade
and lock bowl. Always place the chopper bowl! on the anti-slip base.

I
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3 Place the food in the chopper bowl.



4 Place the chopping bowl lid on the chopper bowl.

5 Turn the motor unit on the chopping bowl lid until it locks.

6 Press”switch |”or“switch |

III

button to operate the chopper. During processing,

hold the motor unit with on hand and the chopper bowl the other.

7  After use, turn the motor unit off the chopping bowl lid.

8 Then remove the chopping bowl lid. Carefully take out the blade.

9 Remove the processed food from the chopper bowl.

10 Don't operate hard food for no longer than 10 seconds.

I HOW TO USE THE WHISK (Apply for model BLB-5251)
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Use the whisk only for whipping cream, beating egg whites and mixing sponges

and Ready-mix desserts.

1 Insetthe whiskinto the whisk holder, and then turn the gear box on the motor
unit until it locks.

2 Place the whisk in a vessel and then press “switch 1" or “switch II” button to

operate it.

Use the whisk for no longer than 2 minute.

4 Turn the gear box off the motor unit after use. Then pull the whisk out of the

gear box.

Processing Guide (for chopping bowl)

FOOD MAXIMUM OPFI.T,I\\AEON PREPARATION
Meat 2509 8 sec 1-2cm
Nut 100g 8 sec /
Cheese 100g 8 sec 1-2cm
Bread 80g 5 sec 1-2cm
Onions 1509 8 sec 1-2cm
Biscuits 1509 6 sec 1-2cm
Flour 3009 /
Water 1809 /
Barm 89 10 sec /
Sugar 89 /
Salt 89 /

Before cleaning and maintenance, switch the appliance off and unplug it.
Remove the blending attachment.
Clean the blending attachment and measuring beaker in warm soapy water and

dry thoroughly.
Clean the main housing with a damp cloth and dry thoroughly.

Hints for Blending

When processing food with strong color (e.g. carrots) the plastic parts of the appliance
may become discolored. Use cooking oil to clean any discolored parts.

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.
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