SlueStone™ /75

Cong sudt xay 800W, nau 900W, dung tich coi
1.75L, xay ndu nhanh nhiéu thuc pham cung lc

BAO 4
9 ché do dugc cai dat san: stia dau nanh, chdo, sup, HANH ‘ NAM
sta bap, sinh t6...da dang thuc don ndu hang ngay. TWO YEARS WARRANTY

Tinh nang cam bién théng minh, dam bao an
toan cho ca gia dinh.

Hay gitr lai Huéng Dan St Dung vi su an toan clia ban. C E EMC

BAO HANH DIEN T
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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 CE (The
European Conformity), tiéu chuan EMC (Electromagnetic
Compatibility) vé tuong thich dién tir dat yéu cau vé chat
lugng va an toan san pham.

San pham bép ti BlueStone dugc kiém tra chat ché vé mau
ma, day chuyén san xudt va kiém dinh 16 hang .

San pham BlueStone dugc thiét ké theo kiéu dang cong
nghiép véi mau sac da dang. Duéi su nghién ctu va thiét ké
cUa cac chuyén vién thiét ké va ky thuat vién chuyén nghiép,
cac san pham BlueStone dugc thiét ké theo tiéu chuan quéc
té nghiém ngat nham dép Uing dugc nhu cau ngay cang cao
clia nguai tiéu dung.

BlueStone ludn coi trong viéc cham séc khach hang. Cac san
pham BlueStone déu dugc bado hanh 2 nam.
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« Manufacturer has right to replace technical standard or specification without
any notice.
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HUGNG DAN DANG KY BAO HANH PIEN TU

Sau khi mua san pham BlueStone, khach hang c6 thé dang ky Bao Hanh Dién Tur
bang mét trong nhimng cach dudi day:

I Cach 1: Kich hoat bang tin nhidn SMS

Soan tin nhan theo cu phap:
TARA (khoang cach) Sé Seri may (khoang cach) Ho va tén khach hang viét
khéng dau

GUi dén Téng dai 6089 (cudc phi 1,000d/tin nhan).

Tin nhdn xdc nhdn kich hoat thanh céng sé duoc gui lai ngay sau khi khdch hang

gui tin nhdn kich hoat béo hanh san phdm.
* Kiém tra bao hanh: Soan tin nhan gui dén Téng dai 6089 theo cu phap:

TARA (khoang cach) Sé Seri may

Tim Ung dung “BlueStone Care”
trén AppStore (hé trg tir 10S 10),
GooglePlay (hé trg tir Android 7.0)

Hodac quét ma QR dé tai ing dung:

bao hanh va nhap théng tin theo yéu cau bat budc trén man hinh.

Sau khi dién day da thong tin, bdm chon Kich hoat dé hoan tat dang ky.
Hé théng sé tra két qua ngay sau khi bdm Kich hoat.

I Cach 3: Kich hoat trén website BlueStone

Truy cap vao trang website www.bluestone.com.vn

Chon muc Hé trg & Bao hanh trén thanh céng cu.

'I"lm va chon muc Pang ky bao hanh dién tu.

Sau khi dién day du théng tin, bdm chon Kich hoat dé hoan tat dang ky.

Ctra s6 xdc nhdn kich hoat thanh céng sé hién ra ngay sau khi bdm Kich hoat.

Thac mac vui long lién hé Trung Tam Bao Hanh BlueStone dé dugc hé tro:
Q T6ng dai hé trg khach hang: 1800.54.54.94
N4 Email: 1800545494@tara.com.vn
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CHINH SACH BAO HANH

I Ngoai pham vi bao hanh

San pham ngoai pham vi bdo hanh trong cac truéng hop sau:

« San pham hét han bao hanh.

- San pham bi hu héng do l&p dat, st dung khéng dung theo huéng dan ctia Nha
san xuat; hoac do sirdung khéng ding dién ap, st dung ngudn nudc bi 6 nhiém,
do ban; hodc do bi cén trung (kién, chudt, gian,...) xam nhap vao.

« San pham hu héng do thién tai hoac trudng hop bat kha khang: héa hoan, lut
bao, sét danh, dong dat,... Cac nguyén nhan ca hoc, sinh hoc, héa hoc khac trong
qua trinh van chuyén va st dung.

- San pham str dung khéng dung muc dich nhu thiét ké ban dau ctia Nha san xuat.

« San phdm hu héng do st dung cho muc dich kinh doanh nhu buén ban, giat Ui,
nha hang, cong xudng,... Nha san xuat cé quyén tir chéi bao hanh déi véi cac
truong hop trén

- Cac linh phu kién kém theo hu hdng do hao mon, rach/nut/ bé theo thai gian
nhu: day cap, day néi, bd diéu khién, tui may hut bui, loc mui, lugi dao, roong,
nhéng may, ly, 16i loc nudc,...

« San pham sé khéng dugc bao hanh pin trong suét qué trinh mua va st dung

- San pham khoéng con s6 seri ctia Nha san xuat hodc s6 seri, ma vach khéng con
thé hién rd hodc c6 dau hiéu thay déi nhu: dan lai, cao slfa, bong troc,..

- San pham hu hong do khach hang tu'y stia chifa, thao 1dp hodc c6 su can thiép
b&i bén thi 3 khong thudc hé théng bao hanh Gy quyén ctia BlueStone.

I Bao hanh tai nha

Ap dung cho cac san pham: Bép tir am, May hat mui

Téng dai hé trg khach hang: 1800.54.54.94

« Bdo hanh mién phi tai nha trong pham vi 50 km tinh tu dia chi cia Trung tam bao
hanh BlueStone gan nhat.

» Trong trudng hgp vugt qua 50 km, dich vu tai nha sé dugc thuc hién dua trén su
thoéa thuan gilta Trung tam bdo hanh véi khach hang.

- D& ding ky bao hanh, Quy khach vui lobng dang ky tai Téng dai: 1800.54.54.94
hodc Email: 1800545494@tara.com.vn

« Ky Thuat Vién sé lién hé Quy Khach hang trong vong 24 gid dé hen thdi gian xur
ly tai nha.

- Céc san pham khéng ap dung chinh sach bdo hanh tan nha, Quy khach vui long
mang san pham dén cac Tram Bao hanh Gy quyén BlueStone trén toan qudc.
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THONG TIN SAN PHAM

I Théng sé ky thuat

Hiéu dién thé Congsuat  Congsuat  Dungtich
gia nhiét xay

BLB-6037 220V ~50Hz 900 W 800 W 1.75L

Nap tiép thuc phdm

Nap day

Coi xay thuy tinh

Pé coi

Than may

QO ih wW|N|=

Bang diéu kién

Phu kién di kem

Chéi vé sinh
Coc dong
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CANH BAO AN TOAN

Pé dam bao an toan va tranh nhiing rui ro c6 thé xay ra khi van hanh sai, nguai

dung vui long tuan thu cac cdnh bao an toan sau day:

Canh bao

- Trudc khi van hanh may, ddm bao nap cdi va nép tiép thuc pham da dugc dong
dung cach.

-Trong qua trinh may hoat déng, tuyét d6i khéng dugc tu'y mé nap.

- Can than véi hai ndng va ¢éi thuy tinh trong va sau khi ndu cac thuc pham vi c6
thé gay bong.

- Khéng cho nudc thadm vao phan than may va phan dugi cta céi thay tinh, cac
diém két ndi dién va bo phan gan phich cam

Chuy

- San pham nay chi thich hgp dung trong gia dinh, vui long khéng st dung cho
muc dich khac va phai tuan thi cac chi dan cdia nha san xuét.

- San phdm chi c6 thé st dung & nhiing khu vuc c6 dé cao dudi 2000 mét so véi
muc nudéc bién.

- San pham nay la thiét bi dién cap . Vui long ddm bao rang day néi dat dugc néi
dat ding quy dinh trudc khi st dung dé tranh ro ri dién.

- Khuyén khich dé san pham cach xa cac thiét bi nha bép khac khoang 30cm. Tuyét
déi khéng dat may gan bép nau (bép ga, bép héng ngoai, bép dién tu,..) dé tranh
[am héng mdy, hda hoan va thuong tich cé nhan.

- Vui ldbng dé€ san pham xa tam tay tré em. Khuyén khich ngusi gia, ngudi tan tat,
ngudi cham phat trién tri tué hodc nhirng ngudi chua sir dung san pham trudc
day nén st dung duéi su giam sat va hudng dan.

- Vui long kiém tra dién ap c6 phu hop véi théng sé ky thuat ctia san pham hay
khéng (220V ~ 50Hz) trudc khi sir dung dé tranh hu hong va rui ro c6 thé xay ra.

- Vui long cho nguyén liéu vao c6i thay tinh trudc khi khai déng san pham. Tuyét
déi khéng van hanh san pham khi chua c6 nguyén liéu bén trong céi thay tinh
dé tranh gay hu héng cac bé phan, linh kién.

- Khuyén khich stt dung khan vai khé dé vé sinh xung quanh than may va phan
dé c6i thuy tinh. Tuyét déi khong ngam, rlfa, trang than may va phan dé coi thay
tinh bang nudc hay cac chat 16ng khac dé tranh ro ri dién, lam héng linh kién dién
bén trong.

- Trudc khi vé sinh ¢6i thay tinh, ngudi dung vui long dé hét thuc pham bén trong
c6i thuy tinh. Sau d6, ngudi dung vé sinh bén trong ¢éi thuy tinh va phu kién di
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kém bdng nuéc sach, réi lau khé, trong qua trinh vé sinh, luu y can than cac lugi
dao bén trong vi ludi dao rat bén, cé thé gay thuang tich ca nhan.

- Tuyét d&i khong sir dung chat tdy rtia hodc hoa chat an mon (xang, axeton,..) dé
vé sinh san pham.

- Chi st dung c6i thay tinh véi phan than may di kém.

- San pham cé cdm bién bao vé qua nhiét, vi vay, trong trudng hgp doéng co bi qua
tai nghiém trong, sdn pham sé tu déng dung lai dé€ bao vé an toan cho ngudi
dung. Tuy nhién, néu sau 30 phut ké ti Iic diing, sdn pham van khéng khai dong
dugc, ngudi dung vui long gli san pham dén dia diém bao hanh dé dugc bao tri,
khong tu'y stia & nha dé tranh cac su c6 c6 thé xay ra.

- Khéng dé san pham hoat dong qua tai, lién tuc trong thai gian dai dé dam bao
d6 bén va han ché hu héng san pham.

- Néu san pham bi ket trong qua trinh st dung, vui long tat ngudn ngay lap tuc,
rat phich cdm dién, thdo nap day va lay cac vat liéu khién lugi dao bi ket. Sau
dé, ngudi dung vui ldong dgi than may ngudi han thi c6 thé tiép tuc st dung
binh thudng.

- Khéng di chuyén san phdm hodc cham vao cac bé phan chuyén dong khi san
pham dang hoat déng dé tranh cac thuong tich ca nhan.

- Khéng st dung san pham & nhiing bé mat nghiéng hoac khong én dinh. Khi
st dung san pham, vui long dé san pham & nhimng noi c6 bé mat bang phang,
c6 dinh.

- Néu phich cdm, day ngudn va cac bo phan khac bi hdng hoac c¢6 dau hiéu bat
thudng, ngudi dung vui Iong nging sir dung va gli dén dia diém bao hanh dé
thay thé, bao tri san pham, khéng tu y stra & nha dé tranh cac su 8 cé thé xay ra.

- Khéng st dung cac thiét bi va phu kién khac khéng phai phu kién di kém véi san
pham dé tranh hda hoan va thuong tich ca nhan.

- Hay dam bao rang san pham da dugc tat nguén trudc khi thao rai, 13p rap hoac
van hanh bat ky bo phan nao.
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NHUNG HUGNG DAN VE TIEP DAT

Dé dam bdo an toan, cac thiét bi dién nén luén dugc ti€p dat. Chung téi
khuyén ngudi stt dung cdm dién thiét bi vao 6 dién véi hé théng tiép dat dugc
|3p dat an toan tai nha. Trong trudng hgp cé su 6, su ti€p dat sé han ché ruiro
chap dién, chay né bang viéc dan dién thoat khéi nguén dién hién hanh. Diéu
do cho thay su tach biét kip thai khoi ngudn dién sé an toan hon cho ngudi st
dung. St dung dién ap cao rat nguy hiém, c6 thé gay chay hoac mot vai su co
khéac gay hu hong cho thiét bi.

CANH BAO: Dung 6 cam tiép dat khong ding c6 thé gay su ¢6 cham mach dién.
LUUY:

P Néu ban chua ré vé sy tiép dat hoac hudng dan vé dién, hay lién lac v6i chuyén
vién ky thuat dién hodc ky su dién.

P Ca ngudi san xuat va ngusi ban déu khéng chiu trach nhiém vé sy hong héc
clia may hodac bi thuong déi v6i ngudi st dung bat ngudn ti viéc st dung
khéng dung quy trinh l1ap dat nguon dién.

Day kim loai trong day cap dugc phan biét mau cho phu hgp véi cac ma sau:
Vang soc xanh 1a = Day Noi Dat

Xanh duong = Day Trung Tinh
Nau = Day C6 bién } E‘
Vi su an toan cla ban, sdn pham nay

can phai dugc noi dat.

San pham dugc trang bi day nguén cé day néi dat can phai dugc ndi dat
dung cach.

HUGNG DAN VAN HANH

B Luu y truéc khi sit dung

- D6i véi cac ché dé xay (sinh t6, stra lac, tu lam sach), dung tich t6i da cla c6i thuy
tinh [a 1.75L.

- D6i vGi cac ché do nau, dung tich t6i da clia coi thly tinh la 1.4 L (d6i véi chic
nang stta dau nanh/sta bap) va 1.2 L (d6i véi chic nang chao/sup), dung tich
khuyén nghila 1L.

- Néu may diing trong qua trinh xay, nguyén nhan c6 thé la do nguyén liéu xay
VUGt qua dung tich gidi han hodc nguyén liéu qua ciing nén ddng co chuyén
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sang trang thai tu bdo vé. Luc nay, ngudi dung vui long gidm bét lugng nguyén
lieu hoac cat nhé nguyén liéu va khéi dong lai chiic nang xay sau 15 phut sau khi
c6i thay tinh da nguoi.

- Lam sach va cat cac nguyén liéu thanh hat lyu véi chiéu dai canh khong qua 3 cm.

- Khéng st dung c6i thay tinh dé tron, khudy hodc xay cac nguyén liéu khod
va cung.

- DGi vdi chic nang ndu chao/sup, d€ dam bao dd mém va mui vi ctia moén an, vui
Iong ngam cac nguyén liéu khoé va cing (nhu ngd kho, dau dé, dau xanh, Ida
mach,...) trong nuéc am trong 4 gid trudc khi nau.

I Huéng dan si dung céc dong

Bang tham khéo c6c dong cac nguyén liéu théng dung

Thanh phan | DPaunanh | Gao Hat ké Dau do Dau xanh
Gram(g/céc) |75 90 100 75 20

Thanh phan | Mé den MeTrdng | Yén mach | Dau phong | Hat diéu
Gram(g/c6c) | 65 65 75 65 60

Ban c6 thé diéu chinh d6 dac bang
cach tang giam lugng nudc tuy theo
kh&u vi cGia minh.

| Husng dén sit dung bang diéu khién

Sta Chdo Sup Sua Sinh Chao Ty Sdy Giv
dau  dinh bdp t6 lam  kho  &m
nanh dudng sach

Bat dau
Hay

BlueStone>
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“Sinh t6", “Stta 1ac”, “Tu lam sach” la cac ché dé khong gia nhiét, do do, c6i thay

tinh sé khéng néng [én.

- D6i vé6i cac ché dé khdng gia nhiét (“Sinh t¢” “Sta 1ac”), trong qua trinh van hanh,
ngudi dung c6 thé mé nap tiép thuc pham dé thém nguyén liéu, gia vi vao. Tuy
nhién, han ché ma ndp tiép thuc pham khi may dang xay & téc do cao dé tranh
thuc pham bi vang ra ngoai.

- D6i vdi cac ché do gia nhiét (“Sta dau nanh”, “Sira bap’”, “Chao”, “Sup”), trong qua

trinh van hanh, tuyét déi khéng dugc mé nép tiép thuc pham dé tranh bi bong

va khét may.

Déi vai cac ché do gia nhiét: Khi thuc pham da dun soi, vui 1ong khéng diing

chuong trinh. Néu ban diing chuong trinh do nham lan, vui long khéng chon lai

cac ché do gia nhiét dé tiép tuc xay nau nham tranh viéc thuc phdm néng bi soi,
tran/chay. Vui long thay thé nguyén liéu méi va chon lai chic nang.

- Tong lugng thanh phan thuc phdm trong cdi xay thay tinh khéng dugc vugt qua
muic cho phép

- Trong qua trinh may hoat déng, viéc nhan cac nut khac ngoai trir nut "Bat dau/

HUy" sé khéng cé phan héi la diéu binh thuong.

- Sau khi hoan thanh céng viéc lam néng, sdn pham sé tu dong chuyén sang trang
thai giir am va giao dién hién thi thai gian gilr nhiét 1au nhat |a 4 gid.

Chic nang Muc dich va cach st dung

- Muc dich: D€ bat dau hodc hlly chuong trinh dang chay.
- Cach st dung: Sau khi da chon chiic nang lam viéc ctia may,

Ba:lga“’ nhan vao nut “Bét dau/Hiy” d& bt dau hoat dong. Khi may
y dang hoat dong, nhan vao nut“Bat dau/Hay” dé hay chuong
trinh dang chay.
- Muc dich: Dung d@é chon mot chiic néng & vung chiic nang
clla may.
Chitcning |~ Cach st dung: Nhan vao nut “Chudic nang’, den chic nang

“Sira dau nanh” trong viing chiic nang sé sang lén. Tiép tuc
nhan vao nut “Chitc nang” dé chon va dung lai khi dén sang

dén chdic nang mong mudn
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Théigian | Muc dich: Dung dé diéu chinh thai gian va téc do
T6’c+d<“> - Cach s dung: Tuy chinh thoi gian va ,t6c dé xay theo nhu
(Tuy chiﬁh) cau st dung = Thoi gian + Toc d6 + “Bat dau/Huay”
- Muc dich: Dung dé hen gi& bat dau van hanh.
- Cach st dung:
+ O trang thai chd, nhan nat "Chifc nang" dé chon cac chic
Hen gi& nang can thiét. Sau d6 nhan nat "Hen gid" dé diéu chinh thai

gian dat trudc (thoi gian dat trudc t6i da la 24 gid). Sau khi
diéu chinh thai gian hen trudc, nhan nut “Bat dau/Hay” dé
vao trang thai dém nguoc.

+ D& hay hen gid gitt phim “Bat dau/Hay".

- Muc dich: Dung dé nau sita dau nanh vdéi nhiéu huang vi.
- Cach stir dung: Thém nguyén liéu, nhan vao nut“Chiic nang”
Sira dau va chon “Sita dau nanh”. Nhan vao nat “Bat dau/Hay”. May
nanh bt dau hoat déng. Trong qua trinh van hanh, may sé dun soi
(Gia nhiét) nguyén liéu dau tién bang cach tron khudy & toc do thap, gitr
soi trong thai gian dai va trén khudy nguyén liéu & téc d6 cao
dé hoan thanh qua trinh van hanh.

- Muc dich: Dung dé ndu d6 an dam cho tré em véi nhiéu
huong vi
- Cach s dung: Thém nguyén liéu, nhan nut “Chao dinh

Cl;al:»a::h dudng” va nhan nat “Bat dau/Hay”. May bat dau hoat déng.
(Gia nhiét) Trong\qué trinh van hénh, mé){ sé dun,séi nguyén liéu dau
i tién bang cach tron khuay & toc do thap, gilt s6i trong thaoi
gian dai va tron khudy nguyén liéu & téc do cao dé hoan
thanh qua trinh van hanh.

- Muc dich: Dung dé nau sup
- Cach stir dung: Thém nguyén liéu, nhan vao nut“Chiic nang”
Sip va chon chifc néng “Sup”. Nhan vao nut “Bat dau/Huay”. May
(Gia nhiét) bat dau hoat déng. Trong qua trinh van hanh, mdy sé dun

sOi cac thanh phan trudc, gitr séi trong thai gian dai va tron
khudy thuc phdm vai mét khodng thai gian nhat dinh & téc
dé thap dé két thuc qua trinh van hanh.
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- Muc dich: Dung dé diéu chinh téc do.
- Cach st dung: Thém nguyén liéu, nhan vao nut“Chiic nang

”

Sira bap va chon chiic ndng “Sita bap”. Nhan vao nat “Bat dau/Hay’.
(Gia nhiét) May bat dau hoat dong. Trong qua trinh van hanh, may dun
sOi nguyén liéu trudc, gilr s6i trong thai gian dai va tron khudy
nguyén liéu & téc do cao dé két thic qua trinh van hanh.
- Muc dich: Dung dé lam sinh t& vai nhiéu huong vi.
Sinh té - Cach str dung: Thém nguyén liéu, Nhan vao nat“Chic nang”
(Khéng gia | va chon chic nang “Sinh t6”. Nhdn vao nut “Bat dau/Hay”.
nhiét) May bat dau hoat dong, tron khudy cac thanh phan & téc dé
thdp hoac cao trong qua trinh hoat dong.
- Muc dich: Dung dé nau chao.
- Cach str dung: Thém nguyén liéu, nhan vao nut“Chiic nang”
Chao va chon chiic ndng “Chao”. Nhan vao nut“Bat dau/Hay”. May
(Gia nhiét) bat dau hoat dong. Trong qua trinh van hanh, may sé dun soi
nguyén liéu trudc bang cach tron khuady 6 toc dé thap, sau dé
ti€p tuc dun séi trong thdi gian dai.
Tu lam sach | - Muc dich: Dung dé lam sach c¢6i xay sau khi st dung.
(Khéng gia | - Cach st dung: Thém nudc, nhan nat “Tu lam sach” dé xay
nhiét) trén dé hé trg lam sach cdi xay sau st dung.
- Muc dich: Dung dé lam khé than céc & nhiét d6 cao.
Sdy khé | - Cach st dung: Dung c6c dong lay 30g nudc vao than céc,
(Gia nhiét) nhan nat "Chiic nang" dé chon chiic nang "Say khé", sau do
nhan "Bat dau/Hay" dé vao trang thai lam viéc
- Muc dich: Dung dé gilr am thuc pham.
- Cach st dung: Nhan vao nut “Chiic Nang” dé chon chic
Giiram nang”Gilr &m’, nhan "Bat dau/Hay" dé vao trang thai lam
(Gia nhiét) viéc, man hinh hién thi nhiét d6 hién tai va gitr am toi da sé

két thuc sau 4 gid. Néu ban can hiy, hay nhan va gilr "Bat
dau/Hay" trong qua trinh git &m.
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I Huéng dan lap dat

Lap ndp tiép thuc pham vao
ndp day va van chat dé tao
thanh cum nép c6i

Ldp cum ndp vao cum coi xay
va siét chat.

Ldp cum céi xay thay tinh vao
than may

I Quy trinh si dung san pham

Vui léng chon diing chiic nang khi st dung. Néu khéng thanh pham mén an
sé khéng ngon, nau chua chin, trao hodc chay khét.

« Cac thanh phan trong céng thiic dugc ché bién theo muc nuéc tiéu chudn. Vui
long diéu chinh téng lugng nguyén liéu theo lugng nuéc va loai thiic an phu
hop. Vi duy, dung tich t6i da khéng qua 1400 ml d6i véi cac chic ndng co gia nhiét
(hodc déi vai stta dau nanh, bét va cac chiic nang khac, dung tich khuyén nghi la
1000 ml va dung tich téi da khong qua 1200 ml) va khéng qua 1750 ml cho chiic
nang khong gia nhiét.

+ Nén loai bé hat clia cac nguyén liéu c6 hat trudc khi cho nguyén liéu vao céi xay
vGi mot lugng nuéc udng hodac sia thich hgp dé lam mén sinh té.
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Khéng st dung may dé lam ndng truc tiép sira, stta dau nanh, bdt gao ngudi va
cac chat long nhét khac, néu khong, né sé gay ra chay va cé6 mui hoi.

xay. Vui long khéng thao nap day trong qua trinh hoat déng.

Khi may dang hoat déng, vui long can than véi hoi nudc va nudc séi trong coi

Vui long khéng thém cac gia vi nhu duong cat hoac dudng nau vao trong

c6c trong qua trinh van hanh dé tranh cac gia vi nay dinh vao day c6i xay khi

dun nau.

va nap day da dugc lap dung cach.

dé tranh bi thuong hoac lam héng may.

Trudc khi két ndi day nguén, vui long dam bao rang cdi xay, ndp tiép thuc pham
Khéng cho tay hodc cac vat sdc cling vao c6i xay khi médy dang dugc hoat dong

Khéng tron khudy va xay xuong tdy, xuong sudn, da heo va cac loai thit cling

hodc c6 d6 dan héi cao khéc, dé tranh lam hong ludi dao va gay hai cho tudi tho

clia may.

O citcac nguyén liéu thanh tiing miéng
nhd coé kich thudc khodng 3 cm
(Luu y: Cdt thit thanh tiing miéng nho
va logi bé gan)

9 Strdung cc dong dé dong cac nguyén
liéu theo cong thuic va theo s thich ca
nhan clia ngudi dung.

© D§ cac thanh phan da dong
vao coi xay.
(Luu y: kiém tra khéng c6 vit
la nao khdc trong céi xay)
9 Thém lugng nudc thich hgp
vao c6i xay.
(Tdng giam tiy y theo cdc ty
lé trong céng thuc.)

$8§
-
Soup
1400
- ml
1200—

1000—

800—

Cold
0

175
ml
1500—

1250 —

1000 —

750 —
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© Cin chinh cacvong khoa & hai bén nép véi

cac vau clia c6i xay, an nap vao cdi xay, sau
dé xoay ndp theo chiéu kim déng ho dé
khéa, cudi cing lap va van nap tiép thuc
pham.

(Céi xay bdo vé an toan khi ndp mé. Néu
ndp khéng xoay dtng vi tri, mdy sé khéng
hoat déng.)

@ Dit cSithuy tinh vao than méy theo ding

vi tri clia cac khép.

Két néi day ngudn va man hinh sang hién
thi“00:00".

@ Chon chiic nang hoat déng cdia mdy dua

theo nhu cau.

(Chirc ndng lam néng sé dugc bdt dau sau

mét khodng théi gian chd va sau dé6 sé di vao bé dém nguoc sau khi dat dén

nhiét dé nuéc nhdt dinh.)

© Nhan nut“Bat dau/Hay” dé bat dau hoat dong.

(Trong qud trinh hoat déng, déng co sé chuyén déng nhanh, chdm hodc ngdt
quang tuy lic d@é€ phu hop véi tiing giai doan xay, ndu theo cai ddt ciia nha

sdn xudt)

e o o o o o o o .
Sia Chao Sup Soa Sinh Chéo Ty Sdy Gio
dau  dinh bép 16 lBm  kho &m
nanh duong sach

®HE®® &

BlueStone>

e o o o o
4o Sip Sua Sinh Chdo
bép 6

.
Ty Sdy G
lam  kho  am
sach




TIENG VIET

Khi may van hanh xong, may
sé trd vé trang thai cho

@ Rut day nguon, thao coi
thay tinh va ma& nap.
(Khi mé ndp, cdn thdn hoi
nuéc néng dé tranh bi béng)

® D3 thuc pham ra va thém
gia vi tuy theo khau vi.
(Vui Idong khéng dé thuc
phdm 16ng qud nhanh dé
trdnh bj tran ra ngoai)

@® Ve sinh bén trong cdi thay tinh va dung khan vai khé dé lau phan than may
bén ngoai.
(Tuyét déi khéng ngém, ria, trdng truc tiép thdn mdy va dé céi thay tinh trong
nudc dé trdnh lam héng linh kién dién bén trong)

@ Lau sach bé mat clia may, dat riéng than may va c6i thiy tinh & nhing noi
thodng mat va sach sé dé tranh bam mui.
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I Cong thiic tham khao

Tén mén Thanh phan va cach thuc hién

-Nguyén liéu: 25 g bt yén mach, 20 g dau phong rang, 15 g hat
diéu rang chin, 10 g dudng phén, thém nudc ndng dén 800 ml

Slta Yén Mach ) !
Dau Phéng, - Cach lam: Rang dau phong va hat diéu, cho tat ca nguyén liéu
Pidu vao cd¢, thém nudc ndng dén 800 ml, ddy chat ci, nhan nut

“Chuic nang” dé€ chon chiic ndng “Sita dau nanh’, nhan “Bat
dau/Huay” va dgi cho dén khi hoan tat.

- Nguyén liéu: 50 g dau nanh rang kho, 20 g mé den rang chin,
15 g duong phén, thém nudc néng viia da 1000 ml.

Stta Dau Nanh | - cach lam: Sau khi rang chin dau nanh khé va me den, cho hat

Me ben vao cb¢, thém nudc néng dén 1000 ml, day ndp cSc va nhan

nut “Chuc nang” dé chon chic nang “Sita dau nanh”; nhan

“Bét dau/Huay” va dgi cho dén khi hoan tat.

- Nguyén liéu: 65 g dau nanh kho, thém nudc dén 1000 ml.
Sita dau nanh | - €ach lam: Dau nanh rda sach cho vao c6¢, thém nudc vira du
’ 1000 ml, day kin ndp, nhan nut“Chiic nang’, chon chiic nédng
“Sita dadu nanh” r6i nhan “Bat dau/Hay” |3 hoan tat.

- Nguyén liéu: 250 g ca chua (khoang 1,5 miéng), 150 g khoai
tay (khoang 1/2 miéng, cat thanh timg miéng 2x2x2 cm),
50 g can tay, 30 g hanh tay, lugng muéi vira phai, tiéu xay
(lugng vla phai, thém nudc vao 1000 ml

Sup khoai tdy | - Cach lam: Rua sach tat ca nguyén liéu, cit ca chua thanh
ca chua tirng miéng, got vo, cat khoai tay va hanh tay, cit cong can
tay thanh tirng miéng dé st dung sau, cho tat ca nguyén liéu
(trir tiéu xay va mudi) vao coc, thém nudc dén 1000 ml, roi
Day ndp cOc that chat, cham vao nut“Chitc ndng’, chon chiic
nang "Sap " r6i nhan nut “Bat dau/Hay".
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- Nguyén liéu: 60 g mé den, 20 g gao nép, 15 g dudng phén,
10 g hat 6c ché, thém nudc vira du 800 ml.

Me dan - Cach lam: Cac nguyén liéu rifa sach cho vao céc, thém nudc

vlra di 800 ml, day kin ndp, nhan nut“Chirc nang’, chon chtc

nang“Chéo dinh duéng” va nhan“Bat dau/Hay” |a hoan tat.

- Nguyén liéu: 250 g sudn, 150 g khoai m&, 100 g ca rét, 80 g
ngd, 2-3 lat gling (cho vao khi ham sudn), 4-5 lat gling (cho
vao khi chan), rugu nau lugng vira du, lugng mudi thich hgp,
Iuong he thich hgp, thém nudc dén 1400 ml.

- Cach lam: Rura sach tat ca nguyén liéu, cat sudn thanh khéi
khoang 3-4 cm, got vo va cat khoai lang va ca rét, cit ngo
thanh tiing miéng tron, cat giing va cat hanh 14 thanh hanh
14 x4t nhé dé dung sau. Cho sudn du phong vao nudéc lanh.
Thém mot lugng rugu ndu an va lat gung thich hop réi chan
qua, rtia sach va dat sang mét bén, cho tat ca cac nguyén liéu
trt mudi va hanh 1a cat nhé vao céc, thém nudc dén 1400
ml, day chat ndp, nhan nat “Chic nang’, va nhan chiic nang
"Sup", cham vao "Thei gian" vai lan, chon "1:30", cham vao
“Bat dau/Huy", doi cho dén khi hoan thanh, sau khi chuan bi
xong, d6 sup sudn heo ra, rdc mot it mudi va hanh 13 x4t nho.

Canh sudn heo
khoai mé&

- Nguyeén liéu: Xoai 150 g (khodng " trai), 1é 150 g (khoang 2
trai), thém nudc tinh khiét dén 750 ml.

- Cach lam: Got vo va cét xoai. Rifa va cat qua lé. P& qua mét
bén. Cho tat ca nguyén liéu vao cé¢, thém nudc mat hoac
nudc tinh khiét dén 750 ml, day kin. Nhan phim "Chiic ndng’,
chon "Sinh t8", nhan "Bat dau/Huay" dé hoan tat.

Sinh t6 xoai va
&

Nén sir dung trdi cdy da udp lanh dé tan huéng vi ngon.
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VE SINH VA BAO QUAN

I Lam sach

« D8 thuc pham da lam ra ngoai va thém nudc loc ngay 1ap tic vao céi xay. SU
dung nhiéu lan ché d6 “Tu lam sach” dé lam sach c6i xay tét hon.

« Ngat nguén dién va lau bén ngoai than may bang vai kho. Khong bao gi¢ dugc
dat than may vao nudc hoac cac chat 16ng khéc, hodc rita than may duéi nuéce
hodc cac chat Idng khac dé tranh ro ri dién hodc hu hdng cac bd phan ctia may.

« Khéng lam sach may bang cac chat tay ria &n mon hodc chat ldng an mon (xang
hoac axeton).

. Trong qua trinh vé sinh, vui long rifa bén trong coi xay va cac phu kién bang
nudc sach va lau khé chidng. Hay can than cac ludi dao vi chiing rat sac va co thé
lam tén thuong ban.

« Sau khi st dung may, vui long lam sach nap day va vong cao su, va cac bé phan
khac cang sém cang t6t dé tranh bi 6 vang sau khi si dung. Néu cac bd phan
bi 6 vang do nguyén liéu, hay thir lau ching bang mét vai giot dau an trudc khi
rdra sach.

« Rlra sach cac bé phan bang nudc sach va sau dé lau that kho.

« Hay can than dé khong bi bong véi nhiét du tir ci xay. Vui long chi lam sach sau
khi céi xay nguéi.

« Néu can trong céi xay bi kho lai thanh mang cting khé Iy ra, hay cho lugng nudc
phu hop vao ngam va dé trong khoang 0,5-1 ti€ng cho mém réi rira va lau sach.

« Khéng ngam than may, céi xay, day nguén va bat ky bd phan nao khac dugc két
néi véi nguon dién trong qua trinh van hanh.

« Néu mat day ciia mam nhiét inox khong dugc lau ky, vé lau sé c6 mot I6p bam
dinh mau nau nhat tich tu & day. Luc nay, ban hdy ngam 1 thai gian véi nudc, sau
do dung khan sach nhing gidm trang lau sach véi luc vira phai doc theo két cau
day cta né.

+ Khoéng trang truc tiép lén than may hodc day coi xay.

« Khong phai may, day nguén va cac phu kién dong goéi dudi truc ti€p anh nang
mat troi.

I B3o quén san pham

« Khuyén khich st dung may thudng xuyén dé gilt cho déng co luén & tinh
trang tot.

« Néu mdy khong dugc sir dung trong mot thai gian dai, vui [ong bao quan & noi
kho rdo va thoang gi6é dé tranh mé to bi han gi do dm uét anh hudng dén hiéu
qua st dung.
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CAC LOI THUGNG GAP

Néu am canh bao dugc phat ra trong qua trinh van hanh, man hinh sé hién thi ca
chi céi va chir s6. Hay thuc hién cac bién phap theo bang sau.

Ma 16i Nguyén nhan Giai phap
E1 - Ché d6 bao vé qua tai
E2 - Hu mach nguén -Vui long gui dén dai ly dich vu
E3 ~ i mam nhiét dé bao tri
E4 - Hu mach diéu khién
Cach khéc phuc su ¢

« Cat nguon dién ngay lap tdc va ngiing st dung may trong trudng hgp co tinh
trang bat thudng, chdng han nhu tiéng 6n, mui hdi va khéi bat thudng.

« Néu may khéng hoat dong, vui long kiém tra xem nguén dién da dugc két noi
dung chua, cac phu kién da dugc lap dat ding vi tri chua.

- Vui long dén trung tam bao hanh dugc chi dinh dé stra chira va tu van néu may
van khong hoat déng sau cac kiém tra trén.

Bat thuong | Nguyén nhéan xay ra Bién phap xu ly
A4 kA A ia - Cho s6 lugng nguyén liéu theo
Qua nhiéu nguyén liéu huéng dan
(a . - Vui long diéu chinh nuéc cho dén
- Qué nhiéu nudc khi ding muc nudc quy dinh
Bi tran - Chon chiic nang nhu dugc hudng

- Lya chon sai chuic nang

dan

- L&i tr may

- GUi may dén dai ly dich vu dé bao tri

- Nap day vai chiic nang
chéng tran khéng dugc
dat dung cach

- Hay dam bao nap dugc dat dung
cach vai cac tin hiéu dugc két néi

dang tin cay
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- Quéa nhiéu nguyén liéu

- Cho s6 lugng nguyén liéu theo
huéng dan

-Nguyén liéu sai so véi
hudng dan

- Khéng cho cac nguyén liéu nhu bot
dé bi chay

- Qua it nudc

- Vui long diéu chinh nuéc cho dén

nguyén liéu

- Lua chon sai chuic nang

Chay khi ding muc nudc quy dinh
i {-?ay c6i xay khong dugc | Lam sach céi xay trudc khi st dung
lam sach
- Lua chon sai chiic nang |~ Ct\on chtic ndang nhu dugc huéng
dan
- L&i tr may - GUi may dén dai ly dich vu dé bao tri
-Qua nhiéu hodc qua it - Cho s6 lugng nguyén liéu theo
nguyén liéu hudng dan
A . |-Quénhiéuhodcqudit | -Vuilong diéu chinh nuéc cho dén
Khéngthé | npuge khi ding muc nudc quy dinh
Xay cac

- Chon chic nang nhu dugc hudng
dan

- L6i tir may

- GUi may dén dai ly dich vu dé bao tri

- Chon sai chiic nang vi

may

NguyérA\ chuc nang nay chi xay - Chon chiic ndang nhu trong huéng
ligukhong | h4c sn makhonglam | dan
nong khi noéng thuc an
may hoat
déng - L6i ti may - GUi may dén dai ly dich vu dé bo tri
-Tiéng 6n tir déng co - Binh thudng

) . . | -Chukihoat déng cta -Thinh thoang c6 tiéng 6n la binh

May qua 6n .

thudng

-Tiéng 6n bat thudng,
déng co bat thuang

- GUi may dén dai ly dich vu dé bao tri
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- Nap day hodc c6i xay

Bang diéu F o T C 4 aa
khién khong dugc lap dat - Lap lai c6i xay va nap day
P dung cach
- L6i tir may - GUi may dén dai ly dich vu dé bao tri
Bang diéu | - Day ngudn khong duoc | Kiem tra day nguon va dam bao
P , rang né da dugc két ndi dung va cé
khién két néi dung cach dié
khong hién 1en
den - L&i tir may - GUi may dén dai ly dich vu dé bao tri
- Mdy dang hoat dong va
khoéng thé thao tdc nuit | - Binh thudng
Nut nhan nhan -
khéng hoat | - €6 nuSc trén bang diéu
dong | khiénvadonhaycliané | -Laulai bang diéu khién
' bi anh hudng
- L6i tr may - GUi may dén dai ly dich vu dé bao tri
- Khéng nhén nit bt dau - Cl:()n lai chlc nang va nhan nut bat
dau
Bang diéu |~ Chédobaovekhiqua | . e vao c6iva khéi dong lai
khién sang nhiét duogc kich hogt do may sau khi may ha nhiét
s khéng c6 nudc trong c6i Y yha '
den nhung 9 9
may khong | - Méy kéu va phatrabdo | - Ngat két n6i nguon trudc réi két noi
hoat déng ddng trong qua trinh lai d€ ti€p tuc cac budc hoat déng

hoat dong

binh thudng.

- L6i tir may

- GUi may dén dai ly dich vu dé bao tri

Néu 16i van con hoac xuat hién cac 16i khac, vui 1ong lién hé véi dai ly dich vu
dé dugc hé trg bao hanh.

BAO VE MOI TRUONG

Hay tuan tht nhitng quy dinh bdo vé mai trudng cta dia phuong: BPem
nhling thiét bi dién khéng con st dung dén trung tam xu ly chat thai

phu hop.
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SlueStone™ /75

The stirring power of 800W, the heating power of 900W and
1.751 capacity help faster and multi-ingredient processing.

BAO
The 9 pre-set cooking programs help diversify daily | HANH ‘NAM
menu: soy milk, porridge, soup, corn milk, smoothies... TWO YEARS WARRANTY

Smart sensor feature, ensuring safety for the BAO HANH DIEN U
whole family.

Always keep manual for your safety C € EMC




- 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 (The European Conformity)
Standard and EMC (Electromagnetic Compatibility) have been
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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PRODUCT INFORMATION

I Specifications

Heating Stirring Capacity

power power cup

BLB-6037 220V ~ 50 Hz 900 W 800 W 1.75L

GENERAL DISCRIPTION

Dosing lid
Bender Lid
Glass mixing jar

Cup base
Main body
Panel

O nnihlWwW|N (=

Accessories

Brush
Measuring cup
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SAFETY CAUTIONS

In order to ensure safety and avoid possible risks of incorrect operation, please
observe the following safety warnings:

Warnings

- Before operating the machine, make sure that the lid of the jar and the feeding
lid are closed properly.

- During the operation of the machine, absolutely do not open the lid arbitrarily.

- Be careful with heat and glassware during and after cooking food as it can cause
burns.

- Do notallow water to seep into the body and bottom of the glass jar, the electrical
connection points and the plug attachment

Notice

- The product is only suitable for household use, please do not use for other
purposes and must follow the manufacturer's instructions.

- The product can only be used in areas below 2000 meters above sea level.

- This product is a class | electrical appliance. Please make sure that the ground
wire is properly grounded before use to avoid electric leakage.

- It is recommended to keep the product away from other kitchen appliances
about 30cm. Absolutely do not place the machine near the stove (gas stove,
infrared stove, electromagnetic stove, ..) to avoid damage to the machine, fire
and personal injury.

- Please keep the product out of reach of children. It is recommended that the
elderly, the disabled, the mentally retarded or those who have not used the
product before use it under supervision and guidance.

- Please check whether the voltage is in accordance with the product specifications
(220V ~ 50 Hz) before use to avoid possible damage and risks.

- Please put the ingredients in the blender before starting the product. Absolutely
do not operate the product without materials inside the mill to avoid damage to
parts and components.

- It is recommended to use a dry cloth to clean around the bottom of glass jar
and the base of the blender. Do not soak, wash, or rinse the bottom of glass jar
or base of the blender with water or other liquids to avoid electric leakage and
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damage to internal electrical components.

- Before cleaning the glass jar, please empty all the food inside the blender. After
that, the user cleans the inside of the mill and its accompanying accessories with
clean water, then wipes them dry. During cleaning, pay close attention to the
blades inside because the blades are very sharp and can cause personal injury.

- Absolutely do not use detergents or corrosive chemicals (petrol, acetone, ..) to
clean the product.

- Only use the blender with the included body.

- The product has an overheat protection sensor, so in case the motor is seriously
overloaded, the product will automatically stop to protect the user's safety.
However, if after 30 minutes from the time of stopping, the product still cannot
start, please send the product to the warranty place for maintenance, do not
arbitrarily repair it at home to avoid possible problems.

- Do notlet the product operate overloaded, continuously for along time to ensure
durability and limit product damage.

- If the product gets stuck during use, please turn off the power immediately,
unplug the power plug, remove the cover, and remove the materials that cause
the blade to get stuck. After that, please wait for the body to cool down before
you can continue to use it normally.

- Do not move the product or touch moving parts while the product is in operation
to avoid personal injury.

- Do not use the product oninclined or unstable surfaces. When using the product,
please leave it in a place with a flat, fixed surface.

- If the plug, power cord and other parts are damaged or show signs of abnormality,
please stop using it and send it to a warranty place for product replacement and
maintenance, do not repair it yourself at home to avoid possible problems.

- Do not use devices and accessories other than those supplied with the product
to avoid fire and personal injury.

- Make sure the product is powered off before disassembling, assembling or
operating any part.
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GROUNDING INSTRUCTIONS

This appliance must be grounded. It is equipped with a cord having a grounding
wire with a grounding plug. It must be plugged into a receptable wall that
is properly installed and grounded. In the event of an electrical short circuit,
grounding reduces risk of electric shock by providing an escape wire for the
electric current. It is recommended that a separate circuit serving only this slow
juice must be provided. High voltage appliance is dangerous and may result in a
fire or other accident causing appliance damage.

WARNING: Improper use of the grounding plug can result in a risk of electric
shock.

NOTE:

If you have any questions about the grounding or electrical instructions, consult a
qualified electrician or service person.

Neither the manufacturer nor the dealer can accept any liability for damage to
this product or personal injury resulting from failure to observe the electrical
connection procedures.

The wires in this cable main are colored in accordance with the following code:

Yellow and Green = EARTH
Blue = NEUTRAL
Brown = LIVE \

For the user’s safety, this slow juice must be applied following the grounding
instructions as above.

OPERATING MANUAL

I Notice before use

-The blender's maximum capacity for blending modes (“Sinh t&”,“Sira 1ac”, “Tu lam
sach”)is 1.75 L.

- The blender's maximum capacity for cooking modes is 1.4 L (for “Stra hat’, “Sta
bap” functions) and 1.2 L (for “Chao’, “Sup” functions), but the recommended
capacityis 1 L.

- If the machine stops during grinding, the cause may be that the grinding material
exceeds the limit capacity or is too hard, so the motor goes into a self-protection
state. At this time, please reduce the amount of ingredients or chop the
ingredients and restart the grinding function after 15 minutes after the blender
has cooled down.
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- Clean and cut the ingredients into pomegranate seeds with a side length of no
more than 3 cm.

- Do not mix, stir, or grind dry or hard ingredients in the blender.

- For the porridge or soup cooking function, soak the dry and hard ingredients
(such as dried corn, red beans, green beans, barley, etc.) in warm water for 4
hours before cooking to ensure the softness and flavor of the dish.

I Instructions for use measuring cup

Reference table of measuring cups for common ingredients

Ingredients | Soy Rice Millet Red Bean Green Bean
Gram(g/cup) | 75 20 100 75 20
Ingredients | Black Sesame | White Sesame | Oat Peanut | Cashew
Gram(g/cup) | 65 65 75 65 60

You can adjust the consistency by
increasing or decreasing the amount
of water according to your taste.

I Control panel user manual

Preset Hen gi&
Timer Thoi gian
On / Off Bat dau/ Huy
Speed T6c do

Sia Chdo SUp Sta Sinh Chdo Ty Sdy  Gio Menu Chuc nang

dau dfjg:g bp 18 lom  kho&m Soy milk Stra dau nanh
Baby food Chéo dinh duéng
Smooth soup Sup

% Corn juice Stra bap
Smoothie Sinh t6
Porridge Chéo

BlueStonea Clean Tu lam sach

Drying Say kho
Keep warm Gittam
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« The glass jar is not equipped with heating functions and allows for “Ty lam sach’,
“Sinh t6” and custom operations.

« When the non-heating function is applied, it is available to open the feeding lid
to add ingredients or other food materials during the operation (do not open
the feeding lid when the heating function is applied to avoid scalding).

« The total amount of functional ingredients in the glass blender must not exceed
the allowable level

« During product operation, it is normal that pressing other buttons except the
"Start/Cancel" button will have no response.

« After completing the heating work, the product will automatically switch to the
keep-warm state, and the interface displays the longest heat-keeping time of 4

hours.
Function
Purpose and usage
name
- Purpose: To start the product or make it stop working.
Bitdau |- Usage: After setting the working mode of the product,
Hiy click the “Bat dau/Hay” button, and the product enters the

working state. Click the “Bat dau/Hay” button when the
product operates and it will stop working.

- Purpose: To select a function in the function zone.

- Usage: Add ingredients, click the “Chtic nang” button and
Chuc nang the“Stra hat”function lamp in the function zone is lit up Click
the “Chtic nang” button again to turn on the next function
light, and stop when the desired function is reached

Thoi gian
+ - Purpose: Personalized working mode
Toc dd - Usage: Personalized working mode =“Thé&i gian” + “Téc dé”
(Custom) +" Bat dau/Hay”
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Hen gio
(Custom)

- Purpose: It is used to pre-set the time to produce the food.

- Usage: In the standby state, press the “Chtic nang” button to
select the required functions. Press the "Preset" button, and
then press the "Hen gi¢" button to adjust the reservation
time (maximum reservation time is 24 hours). After setting
the time, press the "Bat dau/Hay" button to enter the
reservation countdown state. To cancel an appointment,

hold down the "Bat dau/Huay" key.

Sira dau
nanh
(Heating)

Purpose: It is used to produce soybean milk of different
flavors

Usage: Add ingredients, click the “Chiic nang” button and
select “Stta dau nanh’. Click the “Bat dau/Hay” button. The
product starts working. During the operation, the product
boils the ingredients first with stirring at a low speed, keeps
boiling them for a long time and stirs the ingredients at a
high speed to finish production.

Chao dinh
dudng
(Heating)

- Purpose: Used to cook nutritional porridge of different
flavors.

- Usage: Add ingredients, click the “Chtic nang” button
and select the “Chao dinh duéng” function. Click the “Bat
dau/Hay” button. The product starts working. During the
operation, the product boils the ingredients first, keeps
boiling them for a long time and stirs them with an interval
at a low speed to finish production.

Sup
(Heating)

Purpose: It is used to produce soup

- Usage: Add ingredients, click the “Chic nang” button and
select the “Sup” function. Click the “Bat dau/Huay” button.
The product starts working. During the operation, the
product boils the ingredients first, keeps boiling them for a
long time and stirs them with an interval at a low speed to
finish production

Sira bap
(Heating)

Purpose: It is used to produce corn juices of different flavors.
Usage: Add ingredients, click the “Chiic nang” button and
select the “Sita bap” function. Click the “Bat dau/Hay”
button. The product starts working. During the operation,
the product boils the ingredients first, keeps boiling them for
a long time and stirs the ingredients at a high speed to finish
production
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- Purpose: It is used to produce juice drinks.

Sinh té - Usage: Add ingredients, click the shortcut key “Sinh t6” and
(Non-heating) | click the “Bat dau/Hay” button. The product starts working.
Stir ingredients at a low or high speed during the operation.

- Purpose: It is used to produce porridge.

- Usage: Add ingredients, click the “Chdic nang” button
Chao and select the “Chao” function. Click the “Bat dau/Hay”

(Heating) button. The product starts working. During the operation,

the product boils the ingredients first with stirring at a low

speed, and then keeps boiling them for a long time.

- Purpose: It is used to the jar cleaning after food production.
- Usage: Add a proper amount of clear water and long press
“Tu lam sach” to assist the jar cleaning.

Tu lam sach
(Non-heating)

- Purpose: Use to dry the cup body at high temperature.
- Usage: Use the measuring cup to take 30 ml of water into the

(Is-iae);':?rl:g) cup body, press the “Chtic nang” puttgn to select the "Say
khé" function, and then press “Bat dau/Huay” to enter the
working state.

- Purpose: It is used to keep the food warm or heat the food
- Usage: Press the “Chiic nang” button to select the "Gilr 4m"
Gilrdm function, press “Bat dau/Hay” to enter the working state,
(Heating) the screen displays the current temperature and maximum

warming will stop after 4 hours. If you need cancel, press and
hold “Bat dau/Hay” during heat preservation.
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I Instructions for Installation

Install the feeding cover on
the cup cover and fasten it to
form the cup cover assembly

Install the lid assembly to the
body assembly

Install the glass jar assembly to
the main unit

I The process of using the product

- Please select the corresponding function keys to make porridge, paste, soup, etc.
Otherwise, the drinks made will taste bad, be undercooked, etc. In severe cases,
overflow or burnt food may occur!

« Theingredients in the recipe are prepared according to the standard water level.
Please adjust the total amount of ingredients according to the amount of water
and the type of food. For example, the maximum capacity should be no more
than 1,400 ml for the heating function (or for soybean milk, paste and other
functions, the recommended capacity is 1,000 ml and the maximum capacity
should not exceed 1,200 ml) and no more than 1,750 ml for the cold drink

function.
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+ The kernels of ingredients with kernels should be removed first before the
ingredients are put into the glass jar with a proper amount of drinking water or
milk to prepare fruit and vegetable juice.

+ Do not use the product to directly heat milk, soybean milk, cold rice paste, and
other viscous liquids, otherwise, it will cause “burn”and odors.

« When the machine is operating, please be careful of the steam and spilled hot
water after the liquid in the glass jar has boiled. Please do not remove the lid
during operation.

+ Please do not add seasoning such as granulated sugar or brown sugar inside the
jar during the machine-making process to avoid the seasoning sticking to the
bottom of the glass jar when heating.

- Before the power cord is connected, please ensure that the glass jar, lid and
feeding lid are installed properly.

« Do not put your hand or sharp and hard objects into the glass jar if the product
is powered on to avoid injuries or damage to the product.

+ Do not stir marrowbones, ribs, pigskin and other hard or highly resilient meat, to
avoid damage to the blending cutters and harm the service life of the product.

@ Cuttheingredients into pieces about 5 cm in size. % 8%
(Note: Cut the meat into strips and remove tendons.) ( )

@ Use a measuring cup to measure the ingredients
according to the proportion indicated in the
recipe and your personal taste.

€@ Pourthemeasuredingredients
into the glass jar.

(Note that no other foreign
matters may exist in the jar.)

@ Add therightamount of water
to the glass jar.

(Increase or decrease at your
discretion according to the
ratios in the recipe.)
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6 Align the staggered buckle loops on both
sides of the lid with the lugs of the jar, press
the lid into the glass jar, then rotate the lid
clockwise to buckle with the glass jar, and
finally screw the feeding lid on the lid.

(The glass jar is provided with open lid safety
protection. If the lid is not rotated in place, the
product will not work.)

@ Put the glass jar into the base in the correct
position.

0 Connect the power cord and the display is
constantly on, showing “00:00".

@ Select the mode of operation of the product
based on demand.

(The heating function will be started after
a period of waiting time, and then enter the countdown after a certain water
temperature is reached.)

© Click the “Bat dau/Hay” button and the product starts to work.

(During the operation of the program, it is normal for the motor to have fast and
slow or intermittent movements)

e o o o o o o o o
Sia Chéo Sup Soa Sinh Chéo Ty Sdy  Gig
dau  dinh P 1 lam  kho  &m
nanh dudng sach

4 4 N

e o o o o o o o o
Soa Chéo Sup Sta Sinh Chdo Ty Sdy Gid
dau  dinh bép 6 lam  kho  &m
nanh dudng sach

Bl

BlueStone>
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When the work is completed, the
machine returns to the standby state and

”

“beeps.....

m Unplug the power cord, remove the glass
jar and open the lid.

(When opening the lid, avoid scalding by
the steam)

@ Pour out the fluid and add seasoning
according to your taste.

(Please do not pour the fluid too quickly
to prevent the spilling of liquid!)

@ Timely clean the interior of the glass jar and use a damp rag to clean the
housing of the product. (Do not rinse the base or the bottom of the glass jar
directly.)

@ Wipe the surface of the machine, and place the base and the glass jar separately
in cool and ventilated places for drying to avoid odor.




A&l
ENGLISH

I Reference recipes

Name Ingredients and procedures

- Food ingredients: 25g oatmeal, 20g roasted peanuts,
15 g roasted cashew nuts, 10g rock sugar, add hot water to
800 ml

Peanut C§5heW - Procedures: Roast the peanuts and cashew nuts, put all the
Oat Drink ingredients in a cup, add hot water to 800 ml, dose the cup
tightly, press the “Chic nang” button to select the "Sita

dau nanh" function; press “Bat dau/Hay” and wait until it
is completed.

- Food ingredients: 50g dry roasted soybeans, 20g roasted
black sesame seeds, 15g rock sugar, add hot water to
1000 ml.

- Procedures: After roasting the dried soybeans and black
sesame seeds, put the mall into the cup, add hot water to
1000 ml, dose the lid of the cup and press the “Chic nang”
button to select the "Sira dau nanh" function; press “Bat
dau/Huy” and wait until it is completed.

Black Sesame
Soy Milk

- Food ingredients: 65 g dry soybeans, add water to 1000 ml

- Procedures: Wash the dried soybeans and put them in a
cup, add water to 1000 ml, close the lid tightly, press the
“Chic nang” button, select the "Sira dau nanh" function,
and press “Bat dau/Huay” to finish.

Soy Milk

- Food ingredients: 150 g mango, 150 g Sydney, add cold
water or purified water to 750 ml

- Procedures: Peel, core, and cut the mango. Wash, core, and
cut the pear for later use. Put all the ingredients in a cup,
add cold boiled water or purified water to 750 ml, close
the lid tightly, and press the “Chidic nang” button, select the

"Sinh té" function, and press “Bat dau/Huay” to finish.
* Note: Made with refrigerated fruits, the drinking effect

is better.

Mango Pear
Juice
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Sesame Paste
Ingredients

- Food ingredients: 60 g black sesame seeds, 20 g glutinous
rice, 159 rock sugar, 10g walnut kernels, add water to
800 ml.

- Procedures: Wash all the ingredients and put them into
a cup, add water to 800ml, close the lid tightly, press
the “Chtic nang” button, select the "Chao dinh duéng"
function, and press “Bat dau/Huay" to finish.

Tomato Potato
Soup

- Food ingredients: 50g tomatoes (about 1.5 pieces), 150 g
potatoes (about 1/2 pieces, cut into 2x2x2 cm pieces), 50 g
celery, 30g onion, appropriate amount of salt, appropriate
amount of chopped black pepper, add water to 1000 ml.

- Procedures: Wash all the ingredients, cut the tomatoes
into pieces, peel and cut the potatoes and onions, cut the
celery stalks into pieces for later use, put all the ingredients
except crushed black pepper and salt into a cup, add water
to 1000 ml, and cover the cup tightly cover, touch the“Chuc
nang” button, select the "Sap” function, and then dick “Bat
dau/Huay’". After the preparation is complete, pour the soup
into a bowl, sprinkle some salt and crushed black pepper,
and stir well.

Yam Pork Ribs
Soup

- Food ingredients: 2509 ribs, 150g yam, 100g carrots,
80g com, 2-3 slices of ginger (put in when stewing ribs),
4-5 slices of ginger (put in when blanching), cooking
wine Appropriate amount, appropriate amount of salt,
appropriate amount of shallots, add water to 1400 mL

-Procedures: Wash all the ingredients, cut the ribs into cubes
of about 3-4 cm, peel and cut the yam and carrots, cut the
corn into rounds, slice the ginger, and cut the green onions
into chopped green onions for later use. Put the spareribs
in cold water. Add an appropriate amount of cooking wine
and ginger slices and blanch, rinse and set aside, put all
the ingredients except salt and chopped green onion into
a cup, add water to 1400 ml, dose the lid tightly, press the
“Chitc nang” button, and press the "Sap" function, touch
"Th&i gian" several times, select "1:30", touch “Bat dau/
Huy’, wait for it to be finished, after the preparation is
complete, pour out the pork ribs soup, sprinkle some salt
and chopped green onion.
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- Food ingredients: 100gr vanilla ice cream (3 capsules),
80 ml unsweetened fresh milk, 50 ml condensed milk, 10 ml
chocolate syrup, 200 gr ice cubes

- Procedures: Crush ice cubes and put them in a glass jar.

Vanilla milk- Then, add theingredients of vanillaice cream, unsweetened

shake fresh milk, and condensed milk into the glass jar. Select the

“Sifa lac” function, press the “Bat dau/Huay” button and

wait for the machine to operate. After the drink is finished,

sprinkle chocolate on top to make it more eye-catching
and delicious.

CLEANING AND MAINTENANCE

I Clean

+ Pour the juice made and add clear water immediately to the glass jar. Use the “Tu
lam sach” mode repeatedly to better clean the glass jar.

- Disconnect the power supply, and wipe the exterior of the base with a dry cloth.
Never put the base into water or other liquids, or rinse it under water or other
liquids to prevent leakage or damage.

+ Do not clean the product with abrasive cleaner or corrosive liquids (for example,
gasoline or acetone).

« During cleaning, rinse the interior of the glass jar and the accessories with clean
water and wipe and dry them; watch out for the blades as they are very sharp
and can cut yourself.

« After using the product, please clean the lid and sealing ring, and other
parts as soon as possible to avoid staining after long placement. If parts are
stained by ingredients, try wiping them down with a few drops of cooking oil
before rinsing.

+ Rinse the parts with clear water and then dry them thoroughly.

+ Be careful not to burn with residual heat. Please clean the glass jar after it
cools down.

« If the residue in the jar dries up into hard lumps that are difficult to remove, add
the right amount of water to soak and leave it for 0.5-1 hour to soften, then wash
and wipe it clean.

« Do not soak the base, glass jar, power cord, and any other parts that are

connected to the power supply during work.
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- If the bottom of the stainless steel heating plate is not cleaned thoroughly
many times, a light brown adhesion layer will accumulate at the bottom. At this
time, please soak it with clear water for a long time, and then use a slightly hard
cleaning cloth dipped in white vinegar to wipe it clean with a moderate force
along its bottom texture.

« Do not rinse directly on the base or the bottom of the glass jar.

« Do not expose the product, power cord, and packaging accessories to the sun.

I Maintenance

« The product should be used frequently to keep the motor dry.

« If the product is not used for a long time, please store it in a dry and ventilated
place to prevent the motor from getting rusted by moisture and affecting its use.

FAILURE CODE DISPLAY

If a warning tone is generated during manufacturing, the display shows both
letters and digits. Please take measures according to the following table.

Code name Possible cause analysis Countermeasures
E1 - Overload protection
E2 - NTC short-circuit - Please send it to the after-sales
E3 - Heating disk fault service site for maintenance
E4 - Zero crossing failure

Troubleshooting

« Cut off the power supply immediately and stop using the product in case of
abnormal conditions, such as abnormal noise, odor, and smoke.

- Please check whether the power supply is well connected, the switch is turned to
“ON’, and the accessories are installed well if the product fails to work.

- Please go to the designated maintenance center for repair and consultation if the
product still fails to work after the above inspection.
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Abnormal- . .
ity Possible cause analysis Countermeasures
Too many inaredients Put the amount of ingredients as
ying indicated in the instructions
Please add water till the correct
Too much water .
line
Wrong selection of function | Select the function option as
Overflow | 5ption indicated in the instructions
Machine fault Sengl it tg the Ioca! after-sales
service site for maintenance
Lid with the anti-overflow | Please ensure the lid is placed
function is not placed properly with reliably connected
properly signals
Too manv inaredients Put the amount of ingredients as
ying indicated in the instructions
. . Do not put ingredients like flour
Wrong ingredients P gred
that get burnt easily
. Please add water till the correct
Too little water .
line
Burnt The jar bottom is not .
Clean the jar before use
cleaned
Wrong selection of function | Select the function option as
option indicated in the instructions
. Send it to the local after-sales
Machine fault It .
service site for maintenance
Too many or too few . .
. . Operate according to the recipes
ingredients
) Too much or too little water Please add water till the correct
Failure to line
break the . . . -
. . Wrong selection of function | Select the function option as
ingredients . o . . .
option indicated in the instructions
. Send it to the local after-sales
Machine fault It .
service site for maintenance




ENGLISH

Wrong selection of function
option as this option stirs

Select the function option as

Ingredients food only and will not heat | indicated in the instructions
unheated it
after opera-
tion . Send it to the local after-sales
Machine fault L .
service site for maintenance
Stirring noise of motor It is normal
Working Run;m?—m period of the Occasional noise is normal
noise produc
Abnormal noise, motor Send it to the local after-sales
abnormality service site for maintenance
Lid or the jar is not installed . . .
! T € t Re-install the jar and lid
Display properly
- . Send it to the local after-sales
Machine fault L .
service site for maintenance
‘ The power cord is not Check the power cord and ensure it
Thedisplay | connected properly is connected and electrified
does not
light up Machine fault Send it to the local after-sales
service site for maintenance
Did not press the start Re-select the function and press
button the start button
. There is no water in the jar | Please add water till the correct
The display - . . .
is lit up but and overheating protection | line and re-start the machine after
is trigger i Is down
the product is triggered t cools do
does not The machine buzzes and Disconnect the power first and
work generates an alarm during | then re-connect it to proceed with

operation

the normal operation steps

Machine fault

Send it to the local after-sales
service site for maintenance
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The machine is working and

Itis normal
cannot be operated
No re- -
There is water on the panel )
sponse of . N Wipe the panel
and its sensitivity is affected
the button

Send it to the local after-sales

Machine fault L .
service site for maintenance

If the fault remains or other faults emerge, please contact the customer
service center for help.

ENVIRONMENTAL PROTECTION

You can help protect the environment!

Please remember to respect the local regulations: hand in the

non-working electrical equipments to an appropriate waste
I  disposal center.
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