6/ Stir Cup Scale Schematic Diagram

Cold drink scale 17750ml
Hot beverage scale 1400ml

The highest and lowest water

levels for non-heating materials The highest and lowest

(no water for smoothies and cooking needs to be heated
wall-breaking powders)

7/ Simple Troubleshooting

The voltage is too low Steady voltage
. . Too few or too many ingredients | Add the ingredients as required
The ingredients E :
won't break Too little water The amount of water can not be less
than the minimum water level
The blade is too dull Replace the new blade
u

Excessive addition of materials Please add the ingredients to the scale

at only not crush The circuit board of the machine Send it for repair

is out of order

8/ Warranty Card

maintenan failure replace user mainte
date condition of accessories | €XPENses signature signa

Notes:

Disclaimer: the following circumstances, will not be able to provide after-sales protection

(1) products purchased through our unauthorized network or other informal channels

(2) products without purchase voucher“Product Warranty Card”

(3) due to improper use or self-dismantling of the product

(4) this product warranty for one year

if not within the warranty period or does not fall within the scope of the warranty, the compa-

ny will charge material fees as appropriate
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Quy khach vui long doc k¥ hudng dan su
dung trudc khi st dung san pham



1/ Cac bién phap phong ngua an toan

khi st dung thiét bi dién

>

chuy

San pham hoat dong trong thdi gian lau va can
ngudi cd mat khi st dung. Khi khéng st dung
trong thai gian dai hodc khéng cé ngusi dé
canh may, hay rat phich cam ra.

o MOt s6 céc bd phan clia may van g
sé dudc cap dién khi trong trang ‘
thai chd, cé thé dan dén chay do
cach dién ndt hoac ro ri dién.

>

Chay

tranh chay né do mach dién bi

« M6 hinh tién ich clia may cé thé 2 .

cl va tiét kiém dién

~

Khi ban ra ngoai hodc ngu vao ban dém, nguén
dién can dudc ngat.

o]
2
3@

Khéng dudc xit cdn, dadu dé bay hai, son,
thudc trif sau

Khéng dugc dé san pham gan céc vat dé chay
nd va khéng dudc st dung canh cac hop chat
dau co khi.

Cam
« Cothé dan tdi giat dién hoac « C6thé dan dén nut ne,
chay no. mui héi, khé chiu va
chay né.
Hay dam bao phich cam dudc rut ra khi khéng st rf:(é)?/géa S:Ec;:@dﬂéﬂ%&thhg noiam gt nhu
dung mét thai gian 1au hoac khi ban di ra ngoai. ' .
« MOt s6 cac bé phan clia may van
RUt phich sé& dudc cap dién khi trong trang Khongdé | May sé bi cach nhiét
cdmra thai chd, ¢ thé dan dén chay do nude vao kém, dan dén ro ri dién

cach dién ndt hoac ro ri dién /
Khong dudc giat day dién khi

mudn rat phich cadm. Ludn luén

rat tl phich cadm ra

ho&c héng may.

=

chay

Hay dam bao phich dién dudc cam trudc khi
st dung

Phich phai dudc cdm chat vao
6 dién. Khéng nén bj long

hay cdm khoéng vao hét

tao ra khoang hd nguy hiém.=

Khéng dudc rut phich cam véi tay udt

TR

. Daylanguyén nhandan i
dén giat dién, ngan %
mach va chay né. W

Cchay

’
'\/'_
AN

Khong dudc st dung bét ki 8 cam nao
ngoai 220V.

« SUdung nguon dién khong phai
220V hoac 6 cadm khong du dong
dién la nguyén nhan dan dén
chay né.

Khéng dudc st dung phich cam dién nhiéu 6 cam
« Khong dudc st dung 6 cdm ndi dai hodc sd
dung chung 6 cam dién vdi cac thiét bi dién
khac. Diéu nay cé thé dan dén tinh trang qua
nhiét, nguy ca chay né.

Khéng dudc gidm 1én day dién & phich cadm dién
* Khéng dugc lam hong day dién va
phich cdm dién vi rat dé bj giat dién,

P M - s
ngan mach hoac chay. ey
Néu nhu phich cam bi hu’? 'E-

hai, dé tranh rdi ro, How v

nguy hiém, can dugc s

thay thé bdi nha cung ca’p%‘@
hoac nhan vién bao tri =

Khéng dudc « Khong dudc rut

cham

Khéng dudc st dung & nhimng noi am uét nhu
nha vé sinh, phong tdm.

phich cam véi tay
Udt. Diéu nay cé thé
dan @én giat dien

2/ Chi tiét théng tin san pham

Model bién st dung

Coéng suat nhiét

Coéng suat dién

A-96 220V~50Hz

800W 800W

3/ /AChuay

Vui long khéng cham vao bén ngoai cia may khi mdy dang hoat déng
Trong qua trinh hoat déng, nhiét dé bé mat cla ci xay sé tang 1én. Vui long khéong
khongduse | Cham tay vao, khéng dudc dé tré em lai gan.

cham

Khéng dugc thao r&i may, tu siia chiia hay sta déi
Tu thdo may hay tu Idp may co thé dan téi lap dat sai, hu hong may va gay ra tai
Khongduse | nan bat nhu'y.

thao rdi may

Vui long khong dat cdi xay truc ti€p vao | Khong dugc ma nap nho hoac ma
tU lanh hodc ti déng vi lam lanh nhanh | nap cla cdi xay trong qua trinh hoat
hoac nhiét do thap sé khién bén trong | dong dé tranh bi dong can bdi bé
cGi bi ngung tu, dé lam hong cac bd | mat nong, phun hoi nudc.

® phan dién, dan t8i hdng may.

Khi vé sinh cdi xay, phan dém day cua | Vui long luu y vi tri dat may, khéng
c6i khéng nén dugc rda nudc truc tiép, | dugdc dat may trén may tinh ban hoac
dé tranh phan than cdi vao nudc va dan | cac vi tri khong bang phang. May can
t8i hu hong hodc gay ra su cd ngoaiy | gillmot khoang cach nhat dinh véi cac
mudn. Thiét bi khéng dude ngdm trong | vat dung khac dé duy tri khd nang
nudc. théng gié tét bén ngoai may, dam bao
tudi tho clia may.

Nhiing diéu can luu y

1. VUi long doc ki hudng dan st dung trude khi st dung may.

2.Vui long git phich cam dién va than may kho rao.

3. Khéng thuc hién cac thao tac khéng dude hudng dan trong cuén huéng dan st dung nay,
khéng dudc thao dé va tu sda déi san pham, néu khéng sé anh hudng dén tudi tho clia san
pham.

4. Ludi dao bén, vui long khong cham vao. Ban nén can than khi thao Iudi dao, lam sach cdi
xay va trong qua trinh vé sinh.

5. Nguon dién phai dudc néi va ngat maot cach an toan. Vui long ngat nguén dién trudce khi
thao ra hay lp céi xay vao.

6. T4t cong tac ngudn va ngat nguodn dién trudce khithao rai phu kién may hodc cham vao cac
bd phan chuyén dong ctia may.

7. Tat cong tat ngudn va rut phich cam ra khi khéng st dung.

8. Khéng dé tré em lai gan hodc dung vao may khi st dung. Khéng dé tré tu st dung may.
Khéng dé may 3 vi tri tré em c6 thé véi téi dé tranh cac tai nan dang tiéc.

9. Chuy téi viéc thu gom va bao vé day dién, phich dién. Luu y: khéng xU ly nguén dién, lam
dut, kéo, mép méo, kéo dai va khéong dé nang I1én, tranh lam dut day dién, hong héc may va
cac tai nan knéng mong muén.

10. Khéong lam héng day va phich cam. Diéu nay cé thé dan dén giat dién, ngan mach hoac
chay nd. Néu phich dién bi hu hong, can dudc thay thé bdi nha san xuat, nha cung cap hoac
chuyén vién ky thuat, bao tri dé trach cac trudng hdp nguy hiém xay ra.

1. May st dung md td cong suat cao. May sé lién tuc nghién nguyén liéu nén am thanh nhanh
hodc cham la diéu binh thusng.

12. Trude khi may hoat déng, vui Iong cat va chuan bi san nguyén liéu véi dé dai phu haop 1a
4cm.



13. Dé may tranh xa Ila, nudc va cac chat dé chay khi st dung.

14. Khéng dugc tu st dung san pham néu ban bi han ché kha nang van dong, la nguai I6n
tudi, co tré em hodc cham phat trién tritué. (khong tu st dung may néu ban khong cé du kinh
nghiém hay kién thic. Hay s dung may vdi su hudng dan clia ngusi I8n hoac ngudi giam ho).
15. Trudce khi st dung, vui Iong lau dién cuc chéng tran, dién cuc tiép xdc dé tranh tinh trang
hu héng hoac bao tin hiéu.

16. Khi may dang trong qua trinh hoat déng, céi xay nong vui long can than véi éng phun ra
hai va nudc nong ban tung toé. Khéng dudc nhac nap 1én.

17. Mdy phai dugc néi lai ngudn dién trude khi st dung cac bd phan ghép nai, ti€p diém va cac
bd phan khac dé gitt may kho va sach.

4/ M ta bd phan va cau tao may

7.Nap chéng tran

[ [ 12. Cong tac ngudn Mad nap
2. Coi xay 8.Tay cam
3. Truc truyén dong ——— 5 d
| — 9. Ludi dao

4 .Miéng dém chéng

séc on dinh  10.Khdp NG trén va dudi
5.Bang diéu khién O O
Ol:lO 1. Than may
o0 0 O
o 00 o
o O 0o O
6. Dé may o000

Mb ta cac bo phan:

1. Nap day céi xay

2. Coi xay: lam tU thuy tinh borosilat véi dém nhiét dugi day dé ndu, ham néng sup.

3. Truc truyén dong: chuy@n doéi cong suat ti motor gidp ludi dao xoay.

4. Miéng dém chdéng séc on dinh: st dung chat liéu silica gel cho cdi xay, can dugc nén dung
hudng cua cdi xay.

5. Bang diéu khién: ban co thé lua chon va thiét |ap cac chic ndng ban can.

6. D& may: hé trg may véi chan chéng séc & dé.

7.N&p chéng tran: dung dé ngan hai nudc thoat ra, ngan ngla bong.

8. Tay cam: dung dé 13y c&i xay ra khi cam.

9. Ludi dao: lam tlr inox khéng gi, gitip xay nhuyén va nghién cac loai nguyén liéu.

10. Khdp ndi trén va dudi: khdp dudi vida van. Khi khdp néi trén duge dung, khdp ndi trén nén
dudc an theo géc phuaong vi.

1. Than may: lam tu vat liéu nhua ABS bao vé moi trudng an toan va dang tin cay.

12. M3 ndp va nguon sé tu déng ngat.

5/ Bang diéu khién va mo ta cac ti

Bang diéu khién A-96 v8i mé ta cac tinh nang

Huéng dan chic ndng tu thiét 1ap:

Ban co thé tu diéu chinh thai gian xay va téc doé xay.
Céch lam nhu sau:

1. Bam nat "DIY" sau d6 bam “+" hodc “-" dé diéu
chinh thai gian xay. M&i [an nhan, thai gian sé cong
hoac trif 1 gidy, khong chon mac dinh a1 phat

2. Lua chon thdi gian phu hgp va bam nat “DIY",
bam “+" hodc “-" dé diéu chinh téc dé rang cua. Mbi
1an nhan, téc dé sé tang hoac giam 1 muc, téc o
téidala9

3. Lua chon thai gian va téc do, sau d6 nhan “bat
dau/ tam dung". May sé theo thdi gian va téc do
dudc cai dat. Khi hoan thanh, may sé tu déng

N&u Sra Sira Dau 5 ngling
Nhanh Nanh :

12 menu théng minh:

Khi may dugc cap ngudn dién,

1. Badm nat "bat dau/ tam dung', sau d6 bam nut
“ché do" dé Iua chon ché do. Tiép theo, bam nut
Sita Lic Sinh T8 "bat dau/ tam dung", may sé tu déng hoat déng
May sé tu déng tat khi xay xong

2. Néu ban chon ché do sai, ban c6 thé bam nut
“bat dauitam dung" dé huy su Iua chon ché doé. Ban
c6 thé Iua chon lai ché do khac. Néu ban mudn
Chuong Trinh Ty Chinh = VéSinh  'M&/Tam Dimng may tam ngung hoat déng, bam nut “bat dau/tam
dung"

Meo: Néu ban thay ché do da lua chon khong
dung, ban co6 thé huy ché dé va lua chon lai. Khi
chuong trinh clia may dang chay ma bi tam ding,
thuc pham phai dudc nap vao lai dé ban cé thé lua

chon lai ché dé dung, néu khong sé xay ra tinh

trang tran
NUt rifa: b&m nat "bat ddu/ tam dung" sau khi NGt “Bat d3u/ tam diing’ bam nat nay dé khdi
bat ngudn, nhan lau nut “rua’, tha tay ra va déng may sau khi md nguén. Ban cling c6 thé bam
may sé nguing hoat dong. nut nay khi mudn may tam diing hoat déng. (néu

chuong trinh ding lai sau khi dém ngudc, cac
nguyén liéu dang dudc xay trong céi phai dudc dé

diva nap lai)
Luu y: Céc tinh nang: stia dau nanh, stp dac, ngl NGt “Thai gian: bdm “Bat dau/ tam dung" dé Iua
c6c, cam nhao, chao, stia ngd can dudc thém lugng chon ché dé. Sau do6, bam nut “Thai gian” dé cai dat
nudc vifa dd vao trude khi bat dau. Néu ngusi dung gi6. Dung nut “+” hodc - dé diéu chinh thai gian
khéng thém nudc vao khi sif dung, ngudi dung sé Tiép theo, bam nut “Bat dau/tam ding" dé bat dau
phai chiu trach nhiém cho su hdng héc clia may. dém ngugc thai gian xudng

Nt “Nhiét": bdm nut nay dé gilt nhiét dé stia 8 60°C



Luu y khi st dung:

1. Sau khi cdm dién, man hinh s& hién thi rang E2 khéng thé dudc bat; sdn pham si
dung chuic nang bao vé an toan. Néu nhu nap day san pham khéng dudc dat & dung vi
tri, man hinh sé hién thi ma E2. Cach st dung dung: tay cam nap va tay cam cdi xay 8 goc
45 d6, ép sang trai dé xoay tay cam nap song song tay cam coi xay dé st dung (nhu hinh
minh hoa dugi).

2. Khi ma E3 hién thi sau khi dugc cdm dién hodc st dung, may sé tu dong ngling chay.
Ma E3 hién thi bdo cho quy khach rang nhiét dé cla tam gia nhiét clia sdn pham dang
qua cao va may sé tu déng ngung hoat déng dudi tinh nang tu bao vé cuia may.

Giai phap dung: dé hét cac nguyén liéu tu trong ci xay ra, sau do, dung nudc lanh dé

lam sach t&m gia nhiét 1a co thé tiép tuc st dung.

Si{ta dau nanh:

1. D6 mét ly dau (dau khé da dugce rita sach, khéng dudge ngam) va mét ly nudc
1000-1200 ml vao.

2.Sau khi cdm dién, bam nut bat dau dé khai déng may (den bao sang 1én).

3. Lién tuc bam nut chic nang cho dén khi dén cla chic nang xay stta dau nanh sang lén.
4. Khi bam nut bat dau, may sé chay chusng trinh tu dong. May sé hién thi nhiét dé nudc
trong cdi xay, vi du nhu: 026°, 021° Lam néng 3100 khi bat dau dém ngudc, khi dém ngugdc
xudng 0, may sé tu dong vao trang thai cha.Sa dau nanh dac dugc xay xong. Luu y: may
trong chuadng trinh sé khéng theo ché dé dém ngudc, khi hoan thanh sé tu déng vao
trang thai chd (dén chic nang sé khong dudc bat 1én). Ban ¢ thé do sla ra va udng. Cac
chuc nang khac cling giéng nhu chic nang sfa dau nanh tru trai cay va rau cu- st dung
ché dé nghién, khong dung nhiét.

5.5an pham nay st dung mo ts cdng suéat cao, khi hoat déng & téc dé cao, am thanh binh

thusng & muc 75-80 decibels (dB), am thanh cang thap thé hién céng sudt mo ta, tudi tho

cang ngan.




6/ Sc do ty |é dong cua céi xay

Ty 1é dong cho
dé uéng lanh 1750m! Ty l& dong cho dé uéng néng 1400ml

Muc nudc cao nhat va thap

nhat cho cac nguyén liéu MUc ndu cao nhat va thap nhat
khoéng can dun néng (sinh té va can dugc lam nong

bot xay khéng can nudée)

~ ° 2

7/ Cach khac phuc su ¢é don gian

Cong suat dién qua thap Cung cap ngudn dién on dinh, day du

Nguyen liéu Quia it hodc qua nhiéu nguyén liéu | Thém hoac bét nguyén liéu theo yéu cau, hudng dan

khéng 3 X
- - L 4 Luong nudc khéng dudc it han
nghién nhuyén Qua it nudc 9 o ng e
muc nudc toi thiéu
Lugi dao bi mon Thay | dao mdi
Bi bong néng B& sung quéa nhiéu nguyén liéu Vui long thém nguyén liéu theo mdc trén cdi

Bang mach cta may bj 16i Chuyén may cho chuyén vién ky thuat dé bao tri

8/ Phiéu bao hanh
Subaotrn | 1inh Thay S Y v

Luuy:

Nh{ng trusng hop sau day sé khong dudce hé tre bdi chinh sach hau mai:

(1) S&n pham dudc mua théng qua cac trang mang khong dudc uy quyén hoac cac kénh
khéng chinh thuc

(2) S&n pham khoéng cé phiéu mua hang va “Phiéu bao hanh san pham"

(3) Do st dung khéng dung cach hoac tu thao dd san pham

(4) San pham nay dudc bao hanh trong vong 1 nam

Néu san pham bao tri khéng trong thai gian bao hanh hoac khéng thuéc pham vi duge bao
hanh, cong ty sé tinh phi vat tu phu hap.
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INSTRUCTION MANUAL

Please read the instruction manual
carefully before installing or using



1/ Safety precautions for electrical goods

Product in the long-term boot operation or use
of the need for someone to be present, such as
along time not to use or personnel leave, go out
please pull the plug

« some parts are still electrified S
while standby, which may cause ‘
fire due to deterioration of

Y.

insulation or leakage of electricity

>

Pay Attention

AN

Pay Attention

« The utility model can avoid the
fire accident caused by the agin
of the circuit and save the
electricity.

When going out or sleeping at night, power
should be cut off.

Do not spray alcohol volatile oil,
paint, pesticides.

%

Prohibited
« May cause electric shock and
fire accidents.

O

Prohibited

Do not allow the product to be inhaled or put
into combustible articles and not to be used in
the floating parts of the mechanical oil
composition

« Can cause cracking,
smell and fire accidents.

Be sure to unplug the power cord when not in
use for a long time or when going out.

®

« Some parts are still electrified

Pull the plug while standby, which may cause
fire accident due to insulation
cracking or leakage.

* Do not pull the power cord whe
unplugging. Always Unplug from
the plug

&

No water

Do not use in damp places such
as bathrooms

« Will Cause poor
insulation, resulting in
leakage or failure.

Please make sure the power cord is plugged in
before using

&

O

Do not unplug the power cord with wet hands

3/ /\ Pay Attention

Please do not touch the shell of the barrel when the machine is working
During the working process, the surface temperature of the cup body will increase.
Please don't touch it with your hands, and don't let children get close to it.

No touching
Do not disassemble, repair or modify
Self-disassembly or refit, easy to cause poor assembly and cause unexpected
D;;s;miy failures and accidents, and will seriously affect consumer rights.
Please do not put the large cup directly | Do not open the small lid or open
into the refrigerator or freezer, because | the lid of the cup at will during the
the rapid cooling and low temperature | making process. Prevent from being
will make the cup seat internal“Conden- | scalded by hot surface, gushing
sate"easy to damage electrical parts, | water vapor.
leading to body failure.
Prohibited

When cleaning a large cup, the cup seat
should not be rinsed directly with water,
in order to avoid the body into water and
lead to failure or cause unexpected
accidents. The appliance shall not be
immersed in water.

Please note the placement of the
machine, please do not place on the
desktop. And unstable position. And
need to wall or other items to maintain
a certain distance to maintain good
ventilation outside the machine, to

1
ey Atention o 43
« Thisis the cause of !
« The plug should be firmly electric sShock. short
attached to the socket. tand f '
It should not be loose or clreditandtire o
incompletely inserted. =
Do not use any outlet other than 220V Do not use multiple power cord sockets
« Do not use extension cord socket or share
~ {.;‘ power socket with other electrical appliances,
Pay Attention ‘C«:_r Prohibited there will be overheating, bowThe risk of fire

« Using a power supply other than
220V or an electrical outlet with
insufficient current is the main
cause of the fire.

Do not step on the power cord

* Do not damage the power cord

and plug, itis easy to get electric __ Iy’
Prohibited shock, short circuit or fire, ifthe
power cord is damaged, if n

to avoid danger, must @w
replaced by the manufactf{i¢gr, its
maintenance department b )
similar Jprofessionals. s

@

No touching

« Do not use wet
hand to unplug the
plug $there is a risk
of electric shock

2/ Model specifications

Model Number Rated Voltage

Heating Power

Electric Power

A-96 220V~50Hz

800W 800W

ensure the life of the machine.

Points to note

1. Please read the instructions in the manual carefully before using it.

2. please keep the power cord plug and the body dry.

3. Do not carry out the operation not described in this manual, not to dismantle and modify
this product, otherwise it will affect the life of this product .

4. Sharp Blade, do not touch. Care should be taken when removing the cutting blade, empty-
ing the mixing bowl, and during cleaning.

6. The power supply must be reliably grounded, and please cut off the power supply before
taking out or putting in the large cup part.

7. Turn off the power switch and disconnect the power supply before replacing accessories or
touching moving parts.

8. If not in use, please turn off the switch and unplug the plug.

9. Please do not let the child near or touch the body in use, nor allow the child to use alone. Do
not put it in the place where the child can be magnetically touched during normal collection
so as to avoid unexpected accidents.

10. pay attention to the collection and protection of power supply: Use and collection, pay
attention not to the power processing, break, pull, any distortion, lengthening, and do not let
the weight pressure, in order to avoid the power cord skin and cause unexpected failure and
accidents.

11. Do not damage wires and power plugs, which may cause electric shock, short circuit or fire.
If the power cord is damaged, it must be replaced by the manufacturer, his maintenance
department, or a professional in a similar department to avoid dangerous inspection.

12. the machine uses high-speed motor, grinding occurs intermittently fast and slow sound is
a normal phenomenon.

13. Before the machine works, please cut off the prepared food, which is 4cm long.



14. Keep away from fire, water and flammable materials during use.

15. Do not use this product alone if you have limited mobility, are elderly, have children or are
mentally retarded. (do not use this product alone if you do not have the necessary experience
or knowledge. Use this product with the guidance of a parent or a safety guardian.) .

16. before use, please anti-overflow electrode, contact electrode and so on wipe clean, prevent
its function failure, or cause an alarm.

17.the machine in the process of work, the cup barrel after the liquid boiling please be careful
of the spout out of steam and spatter of hot water. Do not lift the lid.

18. the machine must be re-electrified before the use of couplers, contacts and other dry, and
keep clean.

description of each department

7. Containment cap
1. Lids

Tt [ 12. Open-cover
power-off switch
2. Whisk
8. Handle
3. Mushroom Heads — ——— Blad
| — 9. Blade

4. Fixed shock pads

10. Upper and lower
couplers

5. Operation Panel

1. Fuselage shell

Oooo
Oooo

OOOOC)DC)I
000000

6. Base

Parts description:

1. Cup cover: Mixing Cup cover.

2. Mixing Cup: high borosilicate food-grade glass with heating device at the bottom for
holding soup.

3. Mushroom Head: transfer the power of motor torsion.

4. fixed anti-shock pad: the use of silica gel material, for the use of fixed mixing cup, need to
be on the right mixing cup orientation compression.

5. Operation Panel: here you can select and set the required functions.

6. Base: support the machine with shock-proof feet at the bottom.

7. Anti-overflow cover: Used to block the steam, to prevent burns.

8. Handle: Used to take out the cup when holding the position.

9. Blade: stainless steel material, used for cutting and crushing all kinds of food.

10. Upper and lower couplers: the lower coupler fits. When the upper coupler is used, the
upper coupler should be azimuthal pressed.

11. Fuselage shell: ABS environmental protection material safe and reliable.

12. Open the cover and cut off the power

5/ Operation Panel and function description

A-96 operation panel with function description
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Click/wash button: pressStart/pause’after
power-on, press“Click/wash” button for a long

time, release hand, machine stop working

Note: Soya-bean milk, thick soup, cereal, rice

paste, corn juice in the start with the appropriate
water, if the user does not add water when using

the machine failure caused by the user to bear
their own

DIY function instructions:

you can freely adjust the beating time and beating
speed, to achieve DIY function. Here's how:
1.Press“DIY"key and then press"+" or"-subtract,
adjust the beating time, each time press the time
plus or minus seconds, do not choose the default of
Tminute.

2. Select a good time and then“DIY" key, press +" or"-"
subtract, adjust the whip gear, each press, speed up
or down 1gear, the maximum whip gear is 9

3.Select the time and speed, press"Start/pause”
machine according to your set time and speed for
DIY Energy,finished automatically stop.

12 smart menus:

1When the machine is electrified,

press the"Start/pause’button,then press
the"Function” button to select the function, select
the corresponding function and then press
the"Startpause” button, the machine will start work
automatically, when the work is finished, the
machine will stop automatically.

2.If the function is wrong, you can press
the"Start/pause”button to cancel the function
selection, you can re-select the function,you can
also press the"Start/pause” button to pause the

work of the machine.

Warm Tip: The machine at the beginning of the
work found that the function selection error can be
suspended to re-select, when the machine
program or halfway to pause, the need to re-enter
the food to re-select the right function, otherwise
there is overflow start/pause button: press the
start/pause button to wake up the machine after
power-on. The machine may press“Start/stop” to
stop the machine in the work. (if the program stops
after the countdown, the ingredients in the cup
have to be dumped and reloaded.) The
appointment button: press‘Startpause” to select
the function button, then press‘Appointment” to
select the appointment time, then choose the time
to add or subtract to select the appointment time,
then press"Start/pause” to enter the countdown,
the time to the appointment time after the
machine began to work. Heat Preservation Key:
press this key to keep the temperature of the
finished drink at 60 °C



Use Notes

1. After plugging in the screen shows that the E2 can not be turned on; the product uses
the safety protection function. If the cap is not in the correct position the screen will
display the code for E2. Correct use: the lid handle and the cup handle Edge 45 degrees
angle pressed to the left to turn the lid handle and the glass handle parallel to use.

2. When the E3 code appears after being plugged in or in use, the machine will stop
automatically.

If the E3 code appears, it means that the product heating plate temperature is too high,
and the machine will stop automatically under the self-protection of the machine.

The correct solution: empty the cup of all the ingredients, with cold water to clean the

heating plate can continue to use.

Soya-bean milk

1. pour a cup of beans (dry beans wash, do not soak) , pour in 1000-1200 ml of water.

2. after the plug-in press the start function to wake up the machine (indicator lights all
up) .

3. Press the function button repeatedly until the soy milk display light flashes.

4. Press the Start button and the machine will enter the automatic program. After
entering, it will show the temperature of the water in the cup, such as 026 °, 021 °. Heating
to 100 after the start of the countdown, such as the countdown to O machine automati-
cally into standby state. The thick soybean milk is finished. Note: The Machine into the
program do not have to go to the machine how to run the countdown will be completed
automatically into standby state (function lights are not on) . You can pour it out and
drink it. The other functions are the same as soybean milk except fruit and vegetable,
grinding function without heating.

5. this product uses a high-power motor, when working for high-speed operation, sound
in 75-80 decibels is normal, the lower the sound represents the motor power, low life is

shorter.




