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Cac san pham va linh kién BlueStone hau hét dugc san xuat
dua trén quy trinh chuyén nghiép theo tiéu chuan CB vé
chat lugng va an toan san pham.

San pham bép tu BlueStone dugc kiém tra chat ché vé
mau ma, day chuyén san xuat va kiém dinh 16 hang (theo
tiéu chudn cta My).

San pham BlueStone dugc thiét ké theo kiéu dang céng
nghiép véi mau sac da dang. Duéi su nghién ctu va thiét
ké cla cac chuyén vién thiét ké va ky thuat vién chuyén
nghiép, cac sdn pham BlueStone dugc thiét ké theo tiéu
chuan quéc té nghiém ngat nham dap tng dugc nhu
cau ngay cang cao clia ngudi tiéu dung.

BlueStone ludn 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 nha san xuat cé thé thay d6i ma khong can bao truéc.

e Manufacturer has right to replace technical standard or specification without

any notice.



TIENG VIET

THONG SO KY THUAT

Model: BLB-5377

Hiéu dién thé: 220-240V~50/60Hz
Cong suat: 1000W

Dung tich c6i xay: 1.75L

Chat liéu c6i xay: thuy tinh
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Model: BLB-5339

Hiéu dién thé: 220-240V~50/60Hz
Cong suat: 800W

Dung tich c6i xay: 1.5L

Chat liéu c6i xay: thay tinh

Dung tich c6i phu: 5009

Chat liéu c6i phu: thép khong gi

Model: BLB-5336

Hiéu dién thé: 220-240V~50/60Hz
Cong suat: 600W

Dung tich céi xay: 1L

Chat liéu c6i xay: thuay tinh
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MO TA CHUNG

Kl BL8-5377

N3p ti€p nhan thuc phdm :

Nut nguén
Nut diéu khién

1

2 Nap coi xay sinh t6

3 Coixay sinhté :. LT I|I . ,
4 Ludidao xay sinh t6

5 Dé&céixay =

6  Than may d
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] BLB-5339

Nap ti€p nhan thuc phdm
Nép céi xay sinh to

Céi xay sinh t6

Lugi dao xay sinh té

DE coi xay

Than may

beén bao LED

Nut diéu khién

Nut chiic ndng

Nap coi phu
C6i phu

230V ® N o U A WN =

B} BLB-5336

Nap ti€p nhan thuc phdm

Nap c6i xay sinh té
Céi xay sinh t6

Lugi dao xay sinh té
DE coi xay

Than may

Nut nguon

Nut diéu khién

0N O U A W N =
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CHU Y KHI SU DUNG MAY

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

CANH BAO

0 Kiém tra xem dién ap ghi trén may cé tuong Ung vdéi dién ap nguédn nai su
dung trudc khi néi may véi nguén dién.

@ Dam bao da ngét ngudn trudc khi thao gé, cai dat, thao mdy hay di chuyén may.

© Trudc khi thiét bi van hanh, kiém tra cac day cdm, luGi dao va cac thanh phén
khac. Néu thay bat cir thanh phan da bi hu hai, hay ngling st dung thiét bi va
lién hé véi trung tam dich vu bao hanh dé thay thé va stia chira cac phu tung
hu hay su c8 vé& may. Vui long khéng thao rai va tu sifa chita san pham dé dam
bao an toan.

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

© Dé tranh nhiéu mach dién, cac su c6 vé dién (dién giat, chap dién...) va nhiing
tai nan khac, khéng nhing day dién, phich cam, than mdy vao nudc hoac cac
chat 16ng khac.

@ Luon thao phich cdm khoi 8 dién sau khi st dung, xin ndm dau phich dién dé
rut ra khoi 6 cam dién, khong ndm day dién ma giut dé khéi hu day dién.

@ Duing tuy stia chita néu khong biét ré vi dién dp cao trong vé thiét bi.

@ Lap rap cac bo phan phai dung, khép va day da trudce khi st dung thiét bi.

@ Khi mdy dang hoat dong, dé tranh nguy hiém, khéng dugc dung tay hay cac
vat la d€ 1ay thuc phdm hoac g |a khi 18y thuc phdm ra khoi may.

@ DPé tdc, quan 4o, d6 dung, dung cu tranh xa cac bé phan néng clia may.

m Khi mdy dang lam viéc khéng dugc cham tay vao bat ki bo phan c6 thé thao
roi khoi may.

@ Néu day ngudn bi hdng thi phai do nha ché tao hodc dai ly dich vu hodc nhing
ngudi co trinh d6 tuang duong thay thé nham tranh xay ra su co.

P Khong duoc st dung thiét bi véi bat ki phu kién nao khac khong duoc cung
cap bdi nha san xuat. Chi nén s dung cac phu kién cé di keém vdéi thiét bi.
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CHUY

@ Trong suét qua trinh hoat dong néu thiét bi dot ngot dimng lai, d6 cé thé do su
tac déong hé théng bado vé nhiét cho motor. Néu gdp trudng hgp nay vui long
tat may va chd trong vong 20 dén 30 phut réi cho may hoat dong trd lai.

@ Ngét dién trudc khi vé sinh thiét bi.

© Dé tranh thiét hai, tat cd cac b phéan cla thiét bj khéng dugc phép st dung
V3i nuGc ndng trén 60°C hay 10 vi séng dé khir trung, cac thanh phan cé tiép
xuc véi thuc phdm déu phu hgp véi cac chiing thuc nhan an toan vé sinh thuc
pham va dang tin cay.

@ Trudc khi van hanh may can loai bé hat, I6p vo day va cit nho thuc pham.
© st dung lusi dao phu hop véi thiét bi.

@ Lusi dao phai dugc 13p rap phu hop véi ci xay chinh va céi phu (déi vdi
BLB-5339) trudc khi lap vao than may.

0 Khong van hanh may khi khéng c6 thuc phdm trong cdi xay chinh hoac cdi phu
(d6i v6i BLB-5339) va khong thao 1ap cho dén khi dao ngting quay han.

@ Can thém nudc hodc stia vao ly dé tang hiéu qua xay hay trén déng thai kéo dai
tudi tho cho sdn pham.

© Khong dugc vé sinh thiét bj bang may ria chén.

@ Can than vai lusi dao va cac bo phan cit cta thiét bi trong khi van hanh va
vé sinh.

@ Khong vé sinh than may tryc tiép bang nudc ma phai dung khan uét, ban chai
mém hay bot bién dé lau chui.

@ Khong dugc vé sinh san phdm béng tdm rdia kim loai, chat tdy rira hay chat 1dng
¢6 tinh an mon (vi du nhu khi hay Acetone).

(P Khi thiét bi dang hoat dong gan tré em can phai c6 su gidm sat chat ché cta
ngudi Ién. Tuyét d6i khéng cho tré em st dung thiét bi nay.

@ Thiét bj 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 trach nhiém vé su an toan cuta ho.

@ Dé dam bao khong gay hu héng cho cdi xay, kéo dai tudi tho clia san pham,
khi strdung can luu y van hanh bat dau tir téc d6 thap nhat. Sau khi khai dong
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may khodng 4s, van nut diéu khién lén tiing muc dé mot cho dén khi dat dugc
téc d6 mong mudn.

@ D& tranh gay tén hai cho IuGi dao, cdi xay khi st dung, thiét bi chi nén duoc sit
dung kém phu kién mudng, thia di kém (néu cd).

HUGNG DAN SU DUNG

I[N sU DUNG LAN AU TIEN

o Md bao bi ddng goi va dat cac bo phan trén mot bé mat phang.

@® Vé sinh cac bo phén cdi xay, luéi dao, nép day, vong dém sa qua bang nudc &m
c6 pha xa phong rlfa sach va lau kho.

Luu y: Tuyét d6i khong ria phdn than mdy véi nudc, chi nén ding khan lau ngoai
bé mdt va cdn thdn khi thao tdc véi luGi dao.

Cdnh bdo: luGi dao rét sdc, phdi rdt cdn thdn khi thao tdc.
© Cach l4p rap dung sé dugc miéu ta chi tiét nhu bén dudi

Dau tién, can luu y day nguén da dugc rut ra khdi nguén dién va nat diéu khién
téc dé & vi tri "OFF"

Tiép theo, dat coi xay lén than mdy va xoay nhe theo chiéu kim déng hé mot
chut cho dung khép.

Luuy:
Céi xay can phai xoay dung khép véi thdn mdy thi thiét bi méi hoat déng duoc.
IE} xAY THUC PHAM

@ Trusc khi cdm day nguén vao ngudn dién, can chic chén nat diéu khién téc
d6 nam & vi tri "OFF",

@ Sau khi rlra sach, béc vo tréi cdy va rau cd, cat thanh nhiing miéng nhé va cho
vao cbi xay. Thém nuéc dé may hoat dong dé dang hon. Ti & gilia thuc pham
va nudc la 2:3. Luong thuc pham can xay khéng nén vugt qua muc téi da dugc
ghi trén céi xay.

Luuy:

Khéng dé nudc dun séi trén 60°C truc tiép vao cdi xay va khéng van hanh thiét
bi khi chua c6 thuc pham.

C6 thé st dung thiét bi dé xay da.

Chay cho cac nguyén liéu la chat 1dng vao c6i xay trudc, ké dén la cac nguyén
liéu cliing dé tang do bén cho thiét bi va tranh viéc motor bi qua tai.
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© Day nip coi xay that chic chén.

@ Nhan nat nguén hodc van nat diéu khién dén vi tri "ON" dé may hoat dong,
réi van nut diéu khién dén vi tri c6 téc dd mong muén. Vi tri Min la téc d6 thap
nhat, vi tri Max la téc d6 cao nhat

Ban c6 thé thém cac nguyén liéu khac vao cdi xay trong luc xay théng qua nép
ti€p nhan thuc pham. Sau dé day nap ti€p nhan thuc pham dé tranh viéc thuc
pham bi vang ra ngoai trong qua trinh xay.

Thdai gian van hanh lién tuc ctia may khéng nén vuot qua 1 phuat. May can nghi
it nhat 3 phat gilia 2 lan xay.

@ Van nat diéu khién téc d6 vé vi tri "OFF" hodc nhan nit nguén khi hén hop da
dugc xay nhuyén nhu mong muén.

@ Léy c6i xay ra khoi than may, can thdn mé ndp ddy va dé sinh t6 ra.
CHUC NANG XAY PA

DG v6i BLB-5377 va BLB-5336:
(53]
@ Vin nat didu khién dén vi tri xay da @

@ Nhin nat ngudn, sau khi nhan nit may sé chay theo chu ki: chay 1 gidy - diing
2 gidy, sau 10 chu ki may sé chay 15 gidy sau d6 quay lai ché d6 cha.

© Dé t4t may sém hon, nhan nat nguén hodc van nat diéu khién vé vi tri "OFF".

Q Thai gian van hanh lién tuc ctia may khéng nén vugt qua 1 phuat. May can nghi
it nhat 3 phut gitia 2 lan xay.

Luuy:

Thém cdc nguyén liéu la chdt 16ng vdo céi xay trudc khi s dung chiric ndng nay.
D6i véi BLB-5339:
@ Vin nat diéu khién dén vi tri "ON"

9 Nh&n nut "XAY DA", sau khi nhan ndt may sé chay lién tuc 30 giay sau d6 quay
lai ché d6 cho.

© D& tit may sém, van nut diéu khién vé vi tri "OFF"

e Thai gian van hanh lién tuc ctia may khéng nén vugt qua 1 phuat. May can nghi
it nhat 3 phut gitra 2 lan xay.
Luuy:
Thém cdc nguyén liéu la chdt 16ng vdo cdi xay trudc khi s dung chiric ndng nay.
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B cHUC NANG XAY SINH TG
D3 v6i BLB-5377 va BLB-5336:

(1) Van nut diéu khién dén vi tri xay sinh t8 %?

@ Nhinnat nguédn, sau khi nhan nit may sé chay theo chu ki: chay 1 gidy - diing
2 gidy, sau 10 chu ki may sé chay 15 gidy sau d6 quay lai ché do che.

© D& tit may sém hon, nhan ndt nguén hodc van nat diéu khién vé vi tri "OFF".

9 Thai gian van hanh lién tuc ctia may khéng nén vugt qua 1 phat. May can nghi
it nhat 3 phut gilra 2 lan xay.

Dai vai BLB-5339:

@ Vian nat diéu khién dén vi tri "ON"

@ Nhén nit "SINH TG, sau khi nhan nit may sé chay lién tuc, hoat dong 95% cong
suat trong vong 1 phut sau do6 quay lai ché do cha.

© Dé tat may sém, van nut diéu khién vé vi tri "OFF"

9 Thai gian van hanh lién tuc cia mdy khéng nén vugt qud 1 phut.

I3 cHUCNANG XAY RAU U VA TRAI CAY (61 VOI BLB-5377)

@ Vin nut diéu khién dén vi tri xay rau cu @

@® Nhén ndt ngudn, sau khi nhan nit méy sé chay theo chu ki: chay 1 gidy - diing
2 gidy, sau 5 chu ki may sé chay 45 giay sau do6 quay lai ché dé cho.

© Dé tit may sém hon, nhan ndt ngudn hodc van nat diéu khién vé vi tri "OFF".

9 Thai gian van hanh lién tuc ctia may khong nén vugt qua 1 phit. May can nghi
it nhat 3 phut gitia 2 lan xay.

I3 cHUC NANG NHOI

Da&i véi BLB-5336:

@ Vin nat diéu khién dén vi tri "P"

@ Nhan gilt nit ngudn

© Tha nat khi da hoan tét

@ Thai gian van hanh lién tuc cia may khéng vugt qua 1 phat.
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Da6i vai BLB-5339:

@ Vin nut diéu khién dén vi tri "ON".

@ Nhan gitr nat "NHOI"

© Tha nit khi da hoan tat

9 Thai gian van hanh lién tuc ciia may khong vugt qua 1 phut.
D6i véi BLB-5377:

@ Nhan gitr nut nguén/nit "PULSE"

@ Tha nut khi da hoan tat

HUGNG DAN VE SINH NHANH THIET B|

Thém mot it nudc va lap lugi dao vao céi, dat c6i vao than may va cadm dién. Tiép
theo, 4p dung tuong tu chiic nang nhéi ctia tiing may va dé may hoat dong moét
ldc. Sau khi chu trinh da hoan tat, rat day nguén, 13y 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

@ Trucc khi vé sinh may can phai tit may va rat day nguén.
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.

(4 Gilt may nai kho thoang va tranh anh sang truc tiép.

GHI CHU

KHONG PUGC TU CHINH SUA SAN PHAM

Vui long lién lac vai trung tam bao hanh dé suia chira.
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CHUNG TAY BAO VE MOI TRUONG

E Hay tuan tha nhiing quy dinh bao vé mai trudng cua dia phuong: dem

nhiing thiét bi dién khong con st dung dén trung tam xt ly chat thai
phu hop.




SlueStone™

Apply for:
BLB-5377
BLB-5339
BLB-5336

Always keep manual for your safety
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e 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,industrialprocessunderCBStandardsandhavebeen
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.
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SPECIFICATIONS

Model: BLB-5377

Voltage: 220-240V~50/60Hz
Power: 1000W
Jar cup capacity: 1.75L

Jar cup material: Glass
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Model: BLB-5339
Voltage: 220-240V~50/60Hz
Power: 800W

Jar cup capacity: 1.5L
Jar cup material: Glass
Grinder capacity: 5009

Grinder material: Stainless steel

Model: BLB-5336

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

Jar cup capacity: 1L

Jar cup material: Glass




GENERAL DESCRIPTION

[} BLB-5377

0 N O U1 AW N =

Measuring cup
Glass bowl lid
Glass bowl

Blade

Glass bowl holder
Body

Start button
Control knob
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] BLB-5339

Measuring cup

Glass bowl lid

Glass bowl

Blade

Glass bowl holder
Body

LED indicator light
Control knob

Function button
Stainless Steel Bowl Lid

10

230V omNOo AW =

Stainless Steel Bowl

B} BLB-5336

Measuring cup
Glass bowl lid
Glass bowl

Blade

Glass bowl holder
Body

Start button
Control knob

0 N O Ul AW N =




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 for replacement of damaged parts.
For your safety, do not attempt to disassemble the appliances yourself.

Q 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.

@ Always unplug the appliance after using. Do not unplug by pulling on the cord.

e 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.

9 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 opera-
tional. 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 similarly qualified persons in order to avoid hazards.
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CAUTION

0 If the blender suddenly stop operating during uses, it's highly because the over-
heat protection mechanism has been triggered. Please power off the blender
and wait for 20-30 minutes before using again.

@ Make sure that the blender has been power off before disassemble, assemble,
cleaning or moving.

9 Do not clean the accessories and parts of the appliance with hot water above
60°C or disinfect the appliance using a microwave oven to avoid fire, explosion
and damage.

9 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.

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

@ Don't assemble only the blade on main body (the jar cup/grinder cup (BLB-
5339)/the jar cup needs to be revolved tightly to the blade base in advance).

0 Never turn blender on with empty jar cup/grinder cup (BLB-5339) and do not
remove the lid until the blade stops turning compeletely.

For better tasting mixture, we suggest to add some water or milk to blend bet-
@ ter 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 is 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 or instruction
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concerning use of the appliance by a person responsible for their safety.

@ In order to avoid damaging the blender jar and prolonging usage time, user
should be aware to begin using the appliance starting from the lowest speed.
After about 4 seconds, gradually adjust the control knob level by level until
reaching the desired setting.

@ To avoid severely damaging the blender jar and the blade, it's not recom-
mended to be using any other accessories (stirring spoon, etc...) other than
those provided along with the blender.

USING THE APPLIANCE

I[N FORTHE INITIAL USE

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

Caution: Do not rinse the body of the machine with water. Please use a wet wiper to
handle cleaning the blender base. Please be extra careful when handling the blades.

© Proper assembly of the blender is detailed as followed:
Before assembling the jar, be sure the power cord is unplugged from the power
outlet and the control knob is on the "OFF" Position.
- To connect the blender jar with the base, locate the joint for the jar within the
base firmly.
- Then gently rotate the jar until it is firmly in place.

Note: The blender will only be operational once the jar is assembled properly.

I} BLENDING FOOD

0 Before attaching the power cord into the outlet, make sure the control knob is
in the "OFF" position.

9 Thoroughly rinse & clean the fruit, then cut it into small dices, put the food
piece into the jar. Following the food to water ratio of 2:3, add the correspond-
ing amount to the blender, allowing for better blending results. The amount of
mixture should not exceed the max level as indicated on the jar.

Note:
Do not pour boiling water over 60°C directly into the jar and do not operate the ap-

pliance without food. Can be used with crushed ice while blending.
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Add liquid ingredients first, and then follow with solid ingredients. This will provide
more consistent blending and prevent unnecessary stress on the motor.

© Ensure the the jar lid is firmly located in its place before using.

e Press start button or turn control knob to "ON" position to activate the appli-
ance, then slightly turn to the expected position.

e You may add ingredient into the blender jar through the lid opening on the
top cover during operation. After done, place the lid back in place.

@ The consecutive operation time shall not exceed 1 minute, at least 3 minute
rest time must be maintained between two continuous cycles.

Q Turn the Speed selector to "OFF" position or press start button once the mix-
ture has been blended to your desired consistency.

@ Remove the blender jar from its base, carefully take down the top cover, then
pour and serve.

ICE CRUSH
For BLB-5377 and BLB-5336: .

. g
@ Turn control knob to ice crush icon " ®

@ Press start button and release after completion.
© To stop earlier press start button again or turn control knob to "OFF" position.

9 The consecutive operation time shall not exceed 1 minute, at least 3 minutes rest
time must be maintained between two continuous cycles.

Note: Add liquid ingredients before using this function.
For BLB-5339:
@ Turn control knob to "ON" position.
@ Press "XAY DA". When you press this button, the machine will last for 30 seconds.
© To stop earlier, turn control knob to "OFF" position.

9 The consecutive operation time shall not exceed 1 minute, at least 3 minutes rest
time must be maintained between two continuous cycles.
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IB) smooTHIE
For BLB-5377 and BLB-5336:

0 Turn control knob to the smoothie icon %?

9 Press start button. When you press this button, the machine will start the pro-
gram work 1 second ---stop 2 seconds, 10 cycles, and then continue to work 15
seconds, the program automatically returns to standby state.

9 To stop earlier press start button again or turn control knob to "OFF" position.

@ The consecutive operation time shall not exceed 1 minute, at least 3 minutes
rest time must be maintained between two continuous cycles.

For BLB-5336:

@ Turn control knob to "ON" position.

9 Press "SINH TO". When you press this button, the machine will work 95% power
in 1 minute, the program automatically returns to standby state.

9 To stop earlier, turn control knob to "OFF" position.

9 The consecutive operation time shall not exceed 1 minute, at least 3 minutes
rest time must be maintained between two continuous cycles.

I3l VEGETABLE AND FRUIT PUREE (FOR BLB-5377)

@ Turn control knob to vegetable icon @

@ Press start button; the machine will start the program: work 1 second---stop 2
seconds, 5 cycles, and then continue to work 45 seconds, the program auto-
matically returns to standby state.

9 To stop earlier press start button again or turn control knob to "OFF" position.

@ The consecutive operation time shall not exceed 1 minute, at least 3 minutes
rest time must be maintained between two continuous cycles.

I3 puLse

For BLB-5336:
@ Turn control knob to "P" position

@ Press and hold start button

© Release after completion

@ The consecutive operation time shall not exceed 1 minute
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For BLB-5339:
@ Turn control knob to "ON" position

@® Press and hold "NHOI" button
© Release after completion
@ The consecutive operation time shall not exceed 1 minute.

For BLB-5377:
@ Press and hold control knob/"PULSE" button

@ Release after completion

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 following guide of each
model 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.

@ Please clean the machine right after using.

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

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

NOTE

DO NOT TRY TO ADJUST OR REPAIR THIS APPLIANCE BY YOURSELF

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

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

mmmm  Wworking electrical equipments to appropriate waste disposal center.







