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8 chuong trinh gom: sinh t6, bo hat, chdo, sdp,
sta... dap ung nhu cau ché bién da dang.
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TWO YEARS WARRANTY

LuGi dao 8 canh bang thép khong gi, dé dang xay
nhuyén thuc phdm va an toan cho stc khoe.

BAC HANH DIEN TUY

C6i xay lam tur thuay tinh Borosilicate cao
cap, chiu nhiét tét hon va bén bi hon.

Hay gitr lai Huéng Dan St Dung vi sur an toan cua ban. C € l MC



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 chudn EMC (Electromagnetic
Compatibility) vé tuong thich dién tir dat yéu cau vé chat
lugng va an toan san pham.

San pham bép tir BlueStone dugc kiém tra chit ché vé mau
ma, day chuyén san xuat 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 sadn pham BlueStone dugc thiét ké theo tiéu chudn quéc
té nghiém ngat nham déap ting dugc nhu cau ngay cang cao
clla nguai tiéu dung.

BlueStone ludn coi trong viéc cham séc khach hang. Cac san
pham BlueStone déu dugc bao hanh 2 nam.
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«Tiéu chudn ky thuat nha san xuat cé thé thay d6i ma khong can bao trudc

- Manufacturer has right to replace technical standard or specification without

any notice.



HUGNG DAN PANG KY BAO HANH PIEN TU

Sau khi mua san pham BlueStone, khach hang c6 thé diang ky Bado Hanh Pién T
bang mot trong nhiing cach dudi day:

I Cach 1:Kich hoat bang tin nhdn SMS

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

Gri dén Téng di 6089 (cuéc phi 1,000d/tin nhén).
Tin nhdn xdc nhdn kich hoat thanh céng sé duoc gdi lai ngay sau khi khdch hang
gui tin nhdn kich hoat béo hanh san phdm.

* Kiém tra bdo hanh: Soan tin nhan gti dén Téng dai 6089 theo cu phap:
TARA (khoang cach) Sé Seri may
I Cach 2: Kich hoat bang App trén dién thoai Smartphone

EEEE  Ey

Tim Ung dung “BlueStone Care”
trén AppStore (h6 trg tir 10S 10),
GooglePlay (hé trg tir Android 7.0) y i
Hodc quét ma QR dé tai ing dung: B oot

Truy cap Ung dung BlueStone Care, tai giao dién chinh chon muc Kich hoat
bao hanh va nhap théng tin theo yéu cau bat budc trén man hinh.

Sau khi dién day dd 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 cong cu.

Tlm va chon muc Bang ky bao hanh dién tu.

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

Cta s6 xdc nhan kich hoat thanh céng sé hién ra ngay sau khi bdm Kich hoat.

Thac méc vui long lién hé Trung Tam Bao Hanh BlueStone dé dugc hé trg:
Q0 Téng dai hé trg khach hang: 1800.54.54.94
% Email: 1800545494@tara.com.vn

CHINH SACH BAO HANH

I Ngoai pham vi bao hanh

San pham ngoai pham vi bao hanh trong cac trudng hop sau:

« San pham hét han bao hanh.

« San phdm bi hu héng do I3p dat, st dung khéng dung theo hudng dan clia Nha
san xuat; hoac do strdung khéng dung dién ap, st dung ngudn nudc bi 6 nhiém,
da ban; hodc do bi con trung (ki€n, chudt, gian,...) xam nhap vao.

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

« San pham st dung khéng ding muc dich nhu thiét ké ban dau ctia Nha san xuét.

« San phdm hu hdng do st dung cho muc dich kinh doanh nhu buén ban, giat di,
nha hang, cong xudng,... Nha san xuat c6 quyén ti choi bao hanh déi véi cac
trudng hgp trén

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

« San pham sé khong dugc bdo hanh pin trong suét qua trinh mua va st dung

« S&n pham khéng con s6 seri ciia Nha san xuat hodc s seri, ma vach khéng con
thé hién rdé hodc c6 dau hiéu thay d6i nhu: dan lai, cao stra, bong troc,..

« S&n phdm hu héng do khach hang tu'y stra chiia, thao 13p hodc c6 su can thiép
b&i bén thi 3 khéng thudc hé thong bao hanh Gy quyén cda BlueStone.

| Bao hanh tainha

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

Téng dai hé trg khach hang: 1800.54.54.94

+ Bao hanh mién phi tai nha trong pham vi 50 km tinh ttr dia chi ciia 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
thoa thuan gilra Trung tam bao hanh véi khach hang.

- D& dang ky bdo hanh, Quy khéch vui long 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 gi& dé hen thai gian x
ly tai nha.

« Cac san pham khéng ap dung chinh sach bao hanh tan nha, Quy khach vui long
mang san pham dén cac Tram Bao hanh Gy quyén BlueStone trén toan quéc.



CANH BAO AN TOAN

THONG TIN SAN PHAM

I Théng s6 ky thuat Df"i dam F)é\O an tcA)én v:l:\ tr,a'nh’nhﬁ'n,g rdi ro ‘cc') thé xz’iy ra khi van hanh sai, nguoi
dung vui long tuan tha cac canh bdo an toan sau day:
Hiéu dién thé Congsust  Congsudt  Dung tich Canhbg@o o ,
gia nhiét xay -Trgdc k!‘ll van hanh may, ddm bao nap cbi va nap tiép thuc pham da dugc déng
dung cach.
BLB-6031 | (220-240)V ~ 50 Hz 800 W 800 W 1.75L - Trong qua trinh may hoat dong, tuyét déi khéng dugc tu'y mé ndp.
- Can than véi haoi ndng va céi thuy tinh trong va sau khi ndu cac thuc pham vi co
thé gay bdng.

- Khéng cho nuéc thdm vao phan than may va phan dugi cta c6i thay tinh, cac
diém két néi dién va bo phan gan phich cdm

Chuy

— - - San pham nay chi thich hgp dung trong gia dinh, vui Idng khéng st dung cho
1| Nap tiép thuc pham muc dich khéac va phai tuan tha cac chi dan ctia nha san xut.
2 | Nap coi - San phdm chi c6 thé st dung & nhiing khu vuc c6 d6 cao dudi 2000 mét so véi
3 | Ronndp muc nudc bién.
4 | Cé6ithay tinh - San pham nay la thiét bi dién cap I. Vui long dam bao rang day néi dat dugc ndi
5 | Bang diéu khién dat dung quy dinh trudc khi sir dung dé tranh ro ri dién.
6 | Than may - Khuyén khich dé san pham cach xa cac thiét bi nha bép khac khodng 30cm. Tuyét

déi khéng dat may gan bép nau (bép ga, bép héng ngoai, bép dién tu,..) dé tranh
lam héng may, hoa hoan va thuong tich ca nhan.

L - Vui ldbng dé san pham xa tam tay tré em. Khuyén khich ngudi gia, ngudi tan tat,
Phu kién di kem ngudi cham phat trién tri tué hodc nhimg ngudi chua st dung san pham trudc

. day nén st dung dudi su giam sat va huéng dan.
Choi vé sinh

Céc dong

- Vui long kiém tra dién ap c6 phu hgp véi théng sé ky thuat ctia san phdm hay
khéng ((220 - 240) V ~ 50Hz) truéc khi st dung dé tranh hu hdng va rui ro c6 thé
Xay ra.

- Vui l1dong cho nguyén liéu vao céi thuy tinh trudc khi khai dong san pham. Tuyét
déi khéng van hanh san pham khi chua c6 nguyén liéu bén trong cdi thuy tinh
dé tranh gay hu héng cac bo phan, linh kién.

- Khuyén khich st dung khan vai khé dé vé sinh xung quanh than may va phan
dé c6i thuy tinh. Tuyét d6i khong ngam, rlfa, trang than may va phan dé céi 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 ¢8i thiy tinh, ngudi dung vui long dé hét thuc pham bén trong




c6i thay tinh. Sau dé, ngudi dung vé sinh bén trong c6i thay tinh va phu kién di
kém bang nudc sach, réi lau khd; trong qua trinh vé sinh, luu y can than cac lugi
dao bén trong vi lugi dao rat bén, c6 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 vai phan than may di kem.

- San pham cé cdm bién bdo vé qua nhiét, vi vay, trong trudng hop déng ca bi qua
tai nghiém trong, san pham sé tu déng dung lai dé bao vé an toan cho ngudi
dung. Tuy nhién, néu sau 30 phat ké tir ltc diing, sdn phdm van khéng khai déng
dugc, ngudi dung vui long gli san pham dén dia diém bao hanh dé dugc bao tri,
khoéng tu'y slfa  nha dé tranh cac su c6 c6 thé xay ra.

- Khéng dé san pham hoat dong qua tai, lién tuc trong thdi 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 tt ngudn ngay lap turc,
rat phich cam dién, thao ndp day va lay cac vat liéu khién lugi dao bi ket. Sau
dé, ngudi dung vui ldong dgi than may ngudi han thi cé thé tiép tuc si dung
binh thudng.

- Khéng di chuyén sdn pham hodc cham vao cac bd phan chuyén dong khi san
pham dang hoat dong dé tranh cac thuang tich ca nhan.

- Khéng st dung san pham & nhiing bé mat nghiéng hoac khéng 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 nguén va cac bd phan khac bi hong hoac c6 dau hiéu bat
thudng, ngudi dung vui long ngiing st dung va gui dén dia diém bao hanh dé
thay thé, bao tri sdn phdm, khong tu'y sita & nha dé tranh cac su cd c6 thé xay ra.

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

- Hay dam béo rang san pham da dugc tat nguén trudc khi thao rai, 13p rap hoac
van hanh bat ky bo phan nao.

NHUNG HUGNG DAN VE TIEP DAT

Dé dam bao an toan, cac thiét bi dién nén luén dugc ti€ép dat. Chung toi
khuyén ngudi st dung cdm dién thiét bi vao 6 dién véi hé théng ti€p dat dugc
|3p dat an toan tai nha. Trong trudng hgp cé su 6, su ti€p dat sé han ché rliro
chap dién, chay né bang viéc dan dién thoat khéi nguén dién hién hanh. Diéu
d6 cho thay su tach biét kip thai khoi ngudn dién sé an toan hon cho ngudi si
dung. St dung dién &p cao rat nguy hiém, c6 thé gay chay hodc mét vai su c6
khéac gdy hu hong cho thiét bi.

CANH BAO: Diing 6 cdm tiép dat khong ding co thé gay su ¢6 cham mach dién.

LUUY:

P NéEu 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 ngudi ban déu khéng chju trach nhiém vé sy hdng hoc
cla mdy hodc bi thuong déi véi ngudi st dung bat nguodn tir viéc st dung
khéng ding quy trinh lap dat nguon dién.

Day kim loai trong day cap dugc phan biét mau cho phu hgp véi cdc ma sau:
Vang soc xanh l1a = Day Noi Dat

Xanh duong = Day Trung Tinh
Nau =Day C6 bién } ﬁ
Vi sy an toan cda ban, san phdm nay .

can phai dugc néi dat.

San pham dugc trang bi ddy nguén c6 day ndi dat can phai dugc ndi dat
dung cach.

HUGNG DAN VAN HANH

I Luu y trudc khi sit dung

- D6i vGi cac ché do xay (sinh t6, xay nhéi, tu lam sach), dung tich t6i da cla céi
thay tinh la 1.75L.

- Doi véi cac ché do nau, dung tich t6i da cla céi thuy tinh la 1.4L (d6i véi chiic
nang sfa dau nanh/stra hat) va 1.2L (d6i véi chiic nang chao/sup), dung tich
khuyén nghila 1L.

- Néu mady diing trong qua trinh xay, nguyén nhan c6 thé la do nguyén liéu xay



vugt qua dung tich gisi han hodc nguyén liéu qua cing nén dong co chuyén
sang trang thai tu bao vé. Luc nay, ngudi dung vui long gidm bét lugng nguyén
liéu hodc cat nho nguyén liéu va khéi dong lai chiic ndng xay sau 15 phut sau khi
cbi thay tinh da ngudi.

- Lam sach va cat cdc nguyén liéu thanh hat luu véi chiéu dai canh khong qué 3 cm.

- Khéng st dung c8i thay tinh dé trén, khudy hodc xay cac nguyén liéu kho va
cung.

- D3i véi chiic nang ndu chao/sup, d€ dam bao d6 mém va mui vi cia moén an, vui
long ngam cac nguyén liéu khoé va cing (nhu ngd kho, dau do, dau xanh, lda
mach,...) trong nudc am trong 4 gid trudc khi nau.

| Huéng dan sit dung céc dong

Dé nau chao/slra dau nanh/sia hat, vui long cho 3/4 dén 1
c6c gao hodc 1 c6c dau nanh/hat ngl céc vao cbi thay tinh,
sau do6, thém khoang 1.2L nudc. Ngudi dung cé thé diéu
chinh d6 dac bang cach tang, giam lugng nudc tuy theo
khau vi cd nhan.

| Huéng dén sit dung bang diéu khién

- Truéc khi lap dat, nguai dung vui long nhin vi tri cac khép bén dugi céi thiy tinh
va phan trén clia than may dé c6 thé dat khdép vi tri ¢éi thay tinh va than may dé
dang, nhanh chéng.

-"Sinh t&","Ba hat’,"Xay nhéi”, “Tu lam sach” |a cac ché d khéng gia nhiét, do do,
c6i thay tinh sé khong néng lén.

- Déi vai cac ché do khong gia nhiét (“Sinh té”, “Bo hat’, “Xay nhéi”), trong qua
trinh van hanh, ngudi ding cé thé mé ndp tiép thuc pham dé thém nguyén liéu,
gia vi vao. Tuy nhién, han ché m& nap ti€p thuc pham khi may dang xay & téc do
cao dé tranh thuc pham bi vang ra ngoai.

- Dai vGi cac ché do gia nhiét (“Sita dau nanh”, “Siia hat’,“Chao’, “Sup’, "Giit am”),
trong qua trinh van hanh, tuyét déi khong dugc maé nap tiép thuc phdm dé tranh
bi bdng va khét may.

- Trong qua trinh ché bién thuc phdm noéng, vui long khéng dat cac vat nhu vai,
khén che kin phan nép day.

- Péi v6i chic nang gitt am, sau khi thuc pham da dugc dun s6i va bat dau dém
nguac, vui long khong két thic chuong trinh gilta chiing. Néu ngudi dung vo

tinh hay chuong trinh, tuyét d6i khong chon lai chiic nang "Gilt am" dé tiép tuc,
tranh trudng hop thuc phdm néng soi, trao/chay. Luc nay, ngudi dung nén st
dung néi dé tiép tuc dun s6i hodc chd tam 20 dén 30 phut, sau khi thuc pham
bén trong c&i thly tinh ngudi han thi chon lai chiic nang "Gilrdm" dé ham néng.

Chtic néang Muc dich va cach st dung

- Muc dich: D€ bat dau hodc hily chuong trinh dang chay.

- Céch st dung: Sau khi da chon chic nang lam viéc ctia may,
Bat dau/Hay | nhan vao nut“Bat dau/Huy” dé bat dau hoat dong. Khi may
dang hoat ddng, nhan vao nut”Bat dau/Hay” dé huy chuong
trinh dang chay.

- Muc dich: Dung d@é chon mét chiic nang & vung chiic nang
clia may.

- Cach st dung: Nhan vao nut “Chic nang’, dén chic nang
“Sira hat” trong ving chic nang sé sang lén. Tiép tuc nhan
vao nut “Chitc nang” dé chon va diing lai khi dén sang dén
chtic ndng mong muon.

Chuc ndng

- Muc dich: Chiic nang hen gi& dugc st dung dé dat trudc thai
gian lam viéc cla mdy xay nau da nang. Thai gian hen gic da
bao gobm thai gian hoan thanh chu trinh nau.

- Cach st dung: Chon chiic ndng nau bat ky (stta ddu nanh/
slfa hat/chdo/sup), sau dé nhan nut“Hen gid”, thoi gian dugc
hen mac dinh 13 6 gi, nhan nat hen gid mot 1an nita dé diéu
chinh thai gian, c6 thé diéu chinh nhanh bang cach nhéan va
gilr nut “Hen gid"

- Luu y: NUt “Hen gio” dugc st dung cho cac chiic ndng cé gia
nhiét nhu sira dau nanh, sra hat, chao va sup. Thai gian hen
gi& mac dinh 13 6 tiéng, ngudi dung cé thé diéu chinh lai thoi
gian hen gid trong khoang tu 2 tiéng dén 12 tiéng.

- Luu y: NUt “Hen gi&” da c6 san chiic nang gitr am.

Hen gio
(Tuy chinh)




Tu lam sach
(Khoéng gia
nhiét)

- Muc dich: H6 trg lam sach cac mang bam trén thanh céi thay
tinh nhanh chéng.

- Cach st dung: Cho 700 — 1000ml nudc vao c¢bi thay tinh,
nhan nut“Tu lam sach’, sau d6, nhan tiép nat “Bat dau/Hay”
dé bat dau hoat déng. Thai gian méc dinh cla chdc nang lam
sach la 10 phut, tuy nhién, ngugi dung c6 thé hay chuong
trinh khi thay c6i thly tinh da sach sa mang bam trén thanh
c6i bang cach nhan nut “Bat dau/Hay".

Ba hat
(Khéng gia
nhiét)

- Muc dich: Dung dé lam bo dau phéng.

- Cach st dung: Thém nguyén liéu vao céi thay tinh, nhan nat
“Chiic nang” va chon dén ché d6 “Bo hat”. Sau d6, nhan nut
“Bat dau/Huy” dé bt dau hoat dong.

S{a hat
(Gia nhiét)

Muc dich: Dung dé niu cac loai sira hat.

Cach st dung: Thém nguyén liéu vao céi thly tinh, nhan nut
“Chiic nang” va chon dén ché d¢ “Sita hat”. Nhan vao nut
“Bat dau/Huay’, may bt dau hoat dong. Trong qua trinh
van hanh, may sé dun s6i nguyén liéu trudc bang cach trén
khuay & toc do thap, gilr sbi trong thai gian dai va tron khudy
nguyén liéu & téc do cao dé két thic qua trinh van hanh.
Luu y: Dung tich t6i da cla c6i thay tinh khi ndu sira hat la
1.4L.

Gilram
(Gia nhiét)

Muc dich: Dung dé ham néng va gilr &m thuc pham.

Céch stir dung: Thém mét lugng thuc pham phu hgp vao céi
thay tinh, chon chic nang “Gilr &m”. Sau do, nhan nat “Bat
dau/Huay” dé bt dau hoat déng. Trong qua trinh van hanh,
thinh thodng may sé thuc hién khudy nhe. Nhiét do c6i thay
tinh sé duy tri khoang 55°C. Thai gian giit dm khoang 6 gio.

Chéo
(Gia nhiét)

Muc dich: Dung dé nau chao.

Cach st dung: Thém nguyén liéu vao céi thly tinh, nhan nut
“Chitc nang” va chon dén ché do “Chao”. Sau do, nhan nut
“Bat dau/Huay” dé bat dau hoat dong. Trong qua trinh van
hanh, may sé dun s6i nguyén liéu trudc bang cach tron khudy
G t6c dé thap, sau do tiép tuc dun séi trong thai gian dai.
Ché d6 nay thudng dugc st dung dé ndu cac loai chao dinh
duéng nhu chao thit heo bi do, chdo b6 cau dau xanh, chao
thit bo ca rét, chdo tom rau cai xanh, ...

Luu y: Dung tich t6i da clia c6i thay tinh khi ndu chao la 1.2L.

Sinh t6
(Khong gia
nhiét)

Muc dich: Bugc sir dung dé lam cac loai sinh t8 trai cay.
Cach sir dung: Thém nguyén liéu vao céi thay tinh, nhan nut
“Chiic ndng” va chon dén ché dé “Sinh té”. Sau d6, nhan nut
“Bat dau/Hay” dé bat dau hoat ddng. Thai gian mac dinh cua
chuc nang nay la 2 phat 40 giay, tuy nhién, ngudi dung c6
thé diéu chinh thai gian dé phu hgp hon véi ting loai trai
cay va do dac sét sinh t6 theo s thich bang cach nhan nut
“Bat dau/Huay" dé két thic ché dé xay sinh t6 khi thdy thanh
pham da dat dugc d6 sét nhu mong muén.

Sup
(Gia nhiét)

Muc dich: Dung dé nau sup.

Cach st dung: Thém nguyén liéu vao céi thay tinh, nhan nut
“Chitc ndng” va chon dén ché dé “Sup”. Sau do, nhan nut
“Bat dau/Huay” dé bat dau hoat déng. Trong qua trinh van
hanh, may sé dun s6i cac thanh phan trudc, gil s6i trong thoi
gian dai va tron khudy thuc pham véi mét khodng thdi gian
nhat dinh & téc dé thap dé két thuc qua trinh van hanh.

- Luu y: Dung tich t6i da clia c6i thay tinh khi ndu sap la 1.2L.

Sita dau
nanh
(Gia nhiét)

Muc dich: Dung dé nau nhanh sita dau nanh.

- Cach strdung: Thém nguyén liéu vao c6i thay tinh, chon chic
nang “Sita dau nanh”. Sau do, nhan nut “Bat dau/Hay” dé
bt dau hoat déng. Trong qua trinh van hanh, may sé dun soi
nguyén liéu trudc bang cach tron khudy & téc dé thap, gilr soi
trong thai gian dai va trén khudy nguyén liéu & téc dé cao dé
két thuc qua trinh van hanh.

Xay nhoi
(Khong gia
nhiét)

- Muc dich: Dung dé xay, tron déu thuc pham.

- Cach st dung: Sau khi thém thuc phdm vao c6i thay tinh,
nhan va gitt nut “Xay nhéi’, may sé bat dau van hanh. Khi tha
tay ra khoi nat“Xay nhéi’, may sé diing hoat dong.




I Quy trinh st dung san phim © DA cacnguyén liéu da dong vao c6i thly tinh.
(Luu y: Kiém tra khong cé vat la nao khac bén trong c6i thuy tinh)

- D& mon an/thic uéng sau khi ché bién dam bao vi ngon, khuyén nghi ngusi
dung lua chon chiic ndng tuong tng vai muc dich st dung (vi du: € nau sira hat, e Thém lugng nudc thich hop vao c6i thay tinh.
ngudi dung vui long chon chuc ndng “Sira hat”).

- Vui long diéu chinh lugng nguyén liéu, lugng nudc cho vao c¢éi thay tinh pht %
hap, khdng vuot qua dung tich t6i da. Cu thé, déi vai cac chiic nang co gia nhiét, cad
dung tich t6i da khéng qua 1.4L (sita hat/slta dau nanh) va 1.2L (chdo/sup), 1750
dung tich khuyén nghi la 1L. DGi véi chiic ndng khéng gia nhiét, dung tich t6i da 5 mi
khong qua 1.75L. Soup

1500—

- Tuyét d6i khéng st dung may dé xay ndu cac loai nguyén liéu cliing nhu xuong 1400
tly, xuong sudn,... dé tranh lam hong ludi dao va bé c6i thuy tinh. 1250 —

- Vui long loai b hat, vé clia cac nguyén liéu trudce khi cho vao céi thay tinh. 1200—

- Tuyét doi khéng cho tay hodc cac vat sac, cling vao cdi thay tinh khi may dang 1000— 1000 —
hoat dong dé tranh bi thuong hodc lam hdng may.

800— 750 —

- Truéc khi van hanh mdy, vui long ddm bao cdi thay tinh, ndp tiép thuc pham va
nap coi da dugc lap dung cach.

- Khi may dang hoat dong & cac ché do gia nhiét, ngusi dung tuyét déi khong
thao ndp day, ndp ti€p thuc pham va luu y can than véi hai nudc, nudc séi trong

c6i thay tinh dé tranh bi béng. o L
e Can chinh cadc vong khda & hai bén nap day véi cac vau cua coi thay tinh, an

nap vao cdi thuy tinh, sau d6 xoay nap theo chiéu kim déng hé dé kich hoat
khéa an toan (néu nap day khéng xoay dung vi tri, may sé khong hoat dong).
Sau dé, 13p va van kin n3p tiép thuc pham.

- Doi véi cac ché do khong gia nhiét, trong qua trinh may hoat déng, ngudi diing
c6 thé mé ndp tiép thuc pham dé thém nguyén liéu, gia vi vao, tuy nhién, ngudi
dung luu y can than thuc pham bi vang ra ngoai.

- Trong qua trinh ché bién thuc phdm néng, vui long khéng dat cac vat nhu vai,
khan che kin phan nap day.

@ Cét nguyén liéu thanh tung miéng
nhé co kich thudc khong qua 3 cm.
(Luu y: Cdt thit thanh ting miéng
nhé va loagi bé gan)

9 S dung c8c dong dé dong cac
nguyén liéu theo cong thuc va theo
s& thich ca nhan cia ngudi dung.

1




Dat c6i thuy tinh vao than may
theo dung vi tri ctia cac khdp.

@ C3m day ngudn, man hinh sang
[én va hién thij“00:00",

@ Chon chic nang hoat dong clia méy dua theo nhu cau.
© Nhin nat“Bat dau/Hay” dé bt dau hoat dong.

(Trong qua trinh hoat déng, déng ca sé chuyén déng nhanh, chdm hodc ngat
quang tuy lic dé€ phu hgp véi tling giai doan xay, ndu theo cai dat cta nha
cung cap)

@ Khimay van hanhxong, may
sé trG@ vé trang thai chd va

"

kéu tiéng “bip ..."

@ Rut day nguon, thao coi
thuy tinh va ma nap.
(Khi mé& ndp, can than hai
nudc néng dé tranh bi bong)

® DS thuc phdm ra va thém
gia vi tuy theo khau vi.

(Khéng d8 thuc pham léng
qué nhanh dé tranh bi tran
ra ngoai)

® Ve sinh bén trong cdi thay tinh va dung khan vai khé dé lau phan than may
bén ngoai. (Tuyét doi khong ngam, rlia, trang truc ti€p than may va dé céi
thay tinh trong nudc dé tranh lam héng linh kién dién bén trong)

@ Lau sach bé mat clia mdy, dat riéng than may va c6i thay tinh & nhiing noi
thoang mat va sach sé dé tranh bam mui.




I Cong thuc tham khao

Sla gao Han
Quédc

- Nguyén liéu: 10g gao nép thom, 20g gao té, 40g hat diéu,
dudng tuy khau vi, mét xiu mudi.

- Cach thuc hién: Rang vang gao nép, gao té va hat diéu. Sau do,
cho cac nguyén liéu da rang vao c6i thay tinh, cuing 1000ml
nudc va mét xiu mudi. Chon chiic nang “Sita hat’, nhan nut
“Bat dau/Hay” va chd may van hanh. Sau khi ndu xong, thém
dudng vao theo khau vi va thuc hién “Xay nhéi” trong 10 giay
dé khudy tan dudng.

- C6 thé sir dung ray dé loc min lai trong trudng hgp ngudi dung
khoéng thich uéng stia con lon con.

S{ra dau nanh
6c cho

- Nguyén liéu: 30g dau nanh (ngam 8 dén 12 tiéng), 30g hat 6¢
cho da tach vo (tdm 5 dén 10 hat), dudng tuy khau vi, mét
xiu muéi.

- Cach thuc hién: Cho dau nanh, 6¢c ch6, muéi cung 1000ml
nudc vao cdi thuy tinh. Chon chiic nang “Sita dau nanh’,
nhan nat “Bat dau/Hay” va chd may van hanh. Sau khi ndu
xong, thém dudng vao theo khau vi va thuc hién “Xay nhéi”
trong 10 gidy dé khudy tan dudng.

- C6 thé st dung ray dé€ loc min lai trong truéng hgp ngudi
dung khéng thich uéng stra con lgn con.

Sita hat sen
hat diéu

- Nguyén liéu: 20g hat sen (ngam 8 dén 12 tiéng), 40g hat diéu
(da rang), dudng tuy khau vi, mot xiu mudi.

- Cach thuc hién: Cho hat sen, hat diéu vao c6i thay tinh cung
vGi 1000ml nudc va mét xiu mudi. Chon chiic nang “Sira hat,
nhan nat “Bat dau/Hay” va chd may van hanh. Sau khi ndu
xong, thém dudng vao theo khau vi va thuc hién “Xay nhai”
trong 10 gidy dé khudy tan dudng.

- C6 thé st dung ray dé loc min lai trong trudng hgp ngudi
duing khong thich uéng stra con lgn con.

Chao thit bam
rau chan vit

- Nguyén liéu: 100g gao té, 50g thit heo (chan qua réi cat khuc),
15g gling gia nho, 3 14 rau chan vit, mét xiu mudi.

- Cach thuc hién: Chan thit heo va cat miéng khéng qua 2cm
hodc bam nho, rau chan vit thai nho, gao té vo sach. Cho cac
nguyén liéu da so ché vao c6i thay tinh cing véi 1000ml
nuéc (tang gidm tuy theo khau vi), mét xiu muéi. Chon chuc
nang “Chao’, nhan nut “Bat dau/Hay” va chd may van hanh.

Sinh t6 xoai
dau tay

- Nguyén liéu: 1 hép slta chua, 10 - 15 trai dau tay, 1 qua xoai
chin c& vua, 150 — 200ml sira tudi, 2 — 3 vién da lanh nhé,
dudng.

- Cach thuc hién: Lam sach xoai, dau tay. Sau do, cat d6i dau tay
va cat xoai thanh cac miéng nho. Cho cac nguyén liéu vao
c6i thuy tinh roi thém siia tugi, stta chua va dudng (tuy theo
khau vi). Chon chtic nang “Sinh t8”, nhan nut “Bat dau/Hay”
va chd may van hanh.

Bo dau phong

- Nguyén liéu: 150gr dau phéng, 20ml dau oliu, 15ml mat ong,
4 mudng ca phé muéi.

- Cach thuc hién: Rang chin dau phéng dén khi vé dau chuyén
sang mau nau doé, sau do6, béc vé dau phong. Tiép dén, cho
dau phéng da boc vo vao céi thly tinh. Chon chiic ndng “Bo
hat’, nhan nut “Bat dau/Huay” va chd may van hanh. Sau khi
dau phong da dugc xay min, cho dau oliu, mat ong, mudi vao
c6i thay tinh va chon chiic nang “Sinh t6”, nhan nat “Bat dau/

Hay" va ché mdy van hanh.

VE SINH VA BAO QUAN

l cicluuy

- Sau khi stt dung san pham, vui long rat day nguén va vé sinh sach sé cac bé phan
ti€p xuc véi thuc pham dé tranh bam mui, déng can.

- Péi vai cac chiic ndang gia nhiét, ngudi dung vui ldong dgi c6i thay tinh ngudi han
r6i mai bat dau vé sinh dé tranh bi béng.

- Tuyét d6i khong st dung cac chat tdy rira an mon hodc xang, exeton dé vé sinh

san pham.

- Tuyét d6i khong ngam, rlra than mady va céi thuy tinh trong nuéc hoac xit nudc
Ién cac bé phan nay dé tranh lam hdng may, ro ri dién.



X

I Trinh tu vé sinh

- D6i v6i coi thuy tinh: Sau khi sirdung,
vui long d6 hét thuc pham con sot lai
ra ngoai va thém nudc vao coi thly
tinh, tiép dén, chon nut“Tu lam sach”
dé lam sach so cac mang bam trén
thanh c6i thay tinh. Néu cédn trong
c6i thay tinh bi khé lai thanh mang
cing khé lay ra, vui long cho nuéc
am vao c6i thay tinh va ngdm trong
30 phut dén 1 tiéng cho cac mang
bam mém ra réi st dung chiic nang
“Tu lam sach”.

> [REECLUE p | Bitdiu
sach Hay

Luu y: Néu trong céi thiy tinh c6 thém cdc nguyén liéu nhu'thit, ddu mé,... khuyén
khich sir dung khdn rira bdt va nuéc rira bdt dé vé sinh thi céng.

- DGi v6i than may: Ngat nguén dién va lau bén ngoai than may bang vai khé.

- Trong qua trinh vé sinh, vui long ria bén trong céi thay tinh va cac phu kién
bang nudc sach va lau khé. Luu y cdn than lusi dao bén trong cdi thay tinh vi luGi
dao rat bén, c6 thé gay thuong tich ca nhan (khuyén khich deo gang tay bdo hd
dé an toan hon).

- Khuyén khich vé sinh nap day, vong cao su sau khi s&t dung cang s6m cang t6t
dé tranh bi 6 vang.

- Néu mat ddy clia mam nhiét inox (& coi thay tinh) khong dugc vé sinh ky, vé lau
sé c6 mot I6p bam dinh mau nau nhat tich tu. Lic nay, nguai dung vui long cho
nudc am vao cbi thy tinh va ngam 1 dén 2 tiéng, sau dé dung khan sach/ban
chai vé sinh nhung gidm trang dé lau sach véi luc vira phai doc theo két cau day
c6i thay tinh.

- Khi cat gilt va bao quan, hay dam bao rang mdy da sach sé va kho rao, dat & nai
kho rdo, thoang mat va tranh anh nang truc tiép.

I Bao quan san pham

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

« Néu mdy khéng dugc sir dung trong mot thai gian dai, vui long bao quan & noi
kho rdo va thoang gi6é dé tranh mé to bi han gi do 4m uét anh huéng dén hiéu
qua st dung.

CAC LOITHUONG GAP

Ma 16i Nguyén nhan Giai phap
-Than may hoac dé c6i thaly | - Dung khan vai lau khé cac bo phan
tinh hoac PCB,... bi ngdm | may (than may, dé c6i thly tinh)
E1 nudGc - Thir 13p lai c6i thay tinh vao than may
£ - Lap c6i thay tinh va than thep dung cac khép
may khong dung cach - Néu mdy van tiép tuc hién thi ma 16i,
- Héng PCB, héng day két | khuyén nghi khach hang vui long gui
ndi bén trong dén dai ly dich vu dé bao tri
- Héng PCB, héng day két
ndi bén trong - Dung khan vai lau kho cac bo phan
- Lap c6i thay tinh va than | may (than mdy, dé c6i thuy tinh)
may khong dung cach - Thr 13p lai c6i thuy tinh vao than may
E3 -Than may bi ngam nudc theo dlng cac khép
- Day két ndi bén trong than | - Néu may van tié€p tuc hién thi ma 16i,
may bi long hodc bi ngat | khuyén nghi khach hang vui long gui
két n6i dén dai ly dich vu dé bao tri
-Héng PCB
- Dung khan vai lau kho cac bd phén
- Hong bang mach may (than may, dé coi thuy tinh)
Eo - Cac linh kién dién bén | - Néu may van tiép tuc hién thi ma 16i,
trong may bi ngdm nudc khuyén nghi khach hang vui long gui
dén dai ly dich vu dé bao tri




I Cach khac phuc su ¢é

« Néu may khong hoat déng, vui long kiém tra xem nguon dién da dugc két ndi
dung chua, nat “Bat dau/Hay” da dugc khai dong va cac phu kién da dugc lap
dat dung vi tri chua. Néu may van khong hoat dong sau cac kiém tra trén, ngudi
dung vui long dem san pham dén trung tam bao hanh gan nhat.

« Khi may xuat hién tinh trang bat thudng (tiéng 6n 16n, khoi,..), ngudi dung lap
tic ngat két néi nguodn dién va nging st dung may. Sau d6, lién hé dich vu cham
soc khach hang dé dugc hé trg hodc dem san pham dén trung tdm bao hanh
gan nhat dé dugc bao tri.

Qua nhiéu nguyén liéu

Diéu chinh lai lugng nguyén liéu phu hop
theo hudng dan & muc “Luu y truéc khi su
dl.lngll

Nguyén liéu sai so véi
hudng dan

Bo cac nguyén liéu la ra khoi céi thuy tinh
(nhu bot)

Diéu chinh lai lugng nuéc phu hgp theo

b';:t“h':r';:g Nguyén nhén Giai phap
C s . . .. | Biéu chinh lai lugng nguyén liéu phu hgp
Su: Zfrl]lleilé:oac uatt | iheo hudng dan & muc “Luu y trudc khi st
guy : dung”
s . . .. | Piéu chinh lai lugng nudc phu hgp theo
Sﬁgcnh'eu hodc qua it hudng dan & muc “Luu y truéc khi s
dung”
Bi tran Lua chon sai chic Lua chon chuc nang tuong Ung véi muc
‘ nsna dich st dung theo huéng dan & muc
9 “Huéng dan st dung bang diéu khién”
L&i tif m GUi may dén trung tdm bdo hanh gan nhat
Y dé bao tr
E.'E:\ph(;gﬁ;,ugﬁiay L3p ndp cbi va nap ti€p thuc phdm dung
dung cach cach
Nguyén Eﬁg:rféa:fhrg ncah??(:l Lua chon chiic ndng tuong Ung véi muc
|'¢‘f thifc 3n n?z‘a kle()n Iér):\ dich s dung theo huéng dan & muc
khongkh‘ n6ng thiic an 9 “Huéng dan st dung bang diéu khién”
nong khi
may hoat Gl may dé A 2 s R X
. i ene y dén trung tam bdo hanh gan nhat
dong | Loitrmay dé bao tri

Qud it nudc huéng dan & muc “Luu y truéc khi s
Chay dung”
Coi thay tinh khéng |, . e o
dugc 1am sach Lam sach c6i thuy tinh trudc khi sir dung
. .| Lua chon chuc nang tuong ung véi muc
Ir"g‘; chon sai chic dich st dung theo huéng dan & muc
9 “Huéng dan sit dung bang diéu khién”
L6 tif méy th rpay f‘]’en trung tam bao hanh gan nhat
dé bao tri
A . . .. | Diéu chinh lai lugng nguyén liéu phu hop
Qua rlhletljl hogc qua it theo hudng dan & muc “Luu y truéc khi s
nguyén liéu "
dung
Khong (o pin < . .. | Piéu chinh lai lugng nudc phu hgp theo
thé Qu? nhiéu hodc qua it hudng dan & muc “Luu y truéc khi s
nudc "
xay cac dung
nguyén . .| Lua chon chuic nang tuong Ung véi muc
liéu Ir‘]l;‘; chon sai chuc dich st dung theo huéng dan & muc
9 "Huéng dén st dung bang diéu khién”
L6 tif méy Ggl may fﬂ‘en trung tam bao hanh gan nhat
dé bao tri
Tiéng 6n tirdéng cd | Binh thudng
May qua Ch’u ki -hoat dong ctia Thinh thoang co tiéng 6n la binh thuéng
on may

Tiéng On bat thuong,
dong co bat thuong

GUi may dén trung tdm bao hanh gan nhat
dé bao tri




TIENG VIET

Néap day hoac céi thuy
diéu tinh khong dugc 1ap | Lap lai c6i thay tinh va ndp day
khién dat dung cach
S L6 tif méy Ggl r‘pay f‘l‘en trung tam bao hanh gan nhat
dé bao tri
Béﬁ\ng gjﬁc rllgé'ro?méi kgzgg Kiém tra day nguon va dam bao rang n6 da
d"’j‘ﬁf L 9 dugc két néi ding va c6 dién
khién cach
khéng v GUi may dén trung tam bao hanh gan nhat
hién den | LOT tmay dé bao tri
May dang hoat dong
va khéng thé thao téac | Binh thudng
NGt nhan | nUt nhan
khong Cé nudc trén bang
hoat diéu khién va dé nhay | Lau lai bang diéu khién
dong clia n6 bi anh huéng
L6 tir méy th rpay fj’en trung tam bao hanh gan nhat
dé bao tri
Khong nhan nat bat | Chon lai chic nang va nhan nat “Bat dau/
dau Hay”
Bf’f‘g Khong c6  nudc/
d'ejlj nguyén liéu trong c6i | Vui long thém nudc/nguyén liéu vao coi
kh|en . thay tinh nén ché dé | thay tinh va khai dong lai mdy sau khi may
sang den bao vé qua nhiét dugc | nguodi
nhIUng kich hoat
oy May kéu va phat ra bao
khong d(:‘r)w/ tron b U4 trinh | NGat két ndi ngudn trudc réi két ni lai dé
hoat he g frong q ti€p tuc cac budc hoat ddng binh thudng
dong oat dong
L&i tir may GHI may fj‘en trung tam bao hanh gan nhat
dé bao tri

BAO VE MOI TRUONG

hi¢

phu hop.

Hay tuan thi nhiing quy dinh bdo vé moi trudng clia dia phuong: Dem
nhiing thiét bi dién khéng con st dung dén trung tam x{ ly chat thai

Model:
BLB-6031

SlueStone™

8 programs including: smoothie, peanut butter, porridge,
grain milk, soy milk, to meet various processing needs.

8-blade stainless steel blade, easy to puree food
and safe for health.

The jar is made of highquality Borosilicate glass,
better heat-resistant and more durable.

Always keep manual for your safety



PRODUCT INFORMATION

I Specifications

Voltage Heating Stirring Capacity
power power cup

- Standard Compliance BLB-6031 | (220-240)V~50Hz | 800W 800 W 1751

BlueStone products are manufactured under the Standards and the
technical rules for product safety design and testing.

. S GENERAL DISCRIPTION
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. 1 | Feeding lid

2 |Lid

+ Industrial design .

3 | Sealingring
BlueStone provides products with industrial design and color 4 | Glass jar
variations offering a broad range of possibilities for customers.
Through the experienced designers and technicians, BlueStone > | Control panel
design has highly reliable solutions so the customers are assured 6 |Base

of quality designed systems that meet stringent industry and
international compliance regulations.
- After sales service .
Accessories
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.

Brush
Measuring cup




SAFETY CAUTIONS - 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
In order to ensure safety and avoid possible risks of incorrect operation, please clean water, then wipes them dry. During cleaning, pay close attention to the
observe the following safety warnings: blades inside because the blades are very sharp and can cause personal injury.
Warnings - Absolutely do not use detergents or corrosive chemicals (petrol, acetone, ..) to
- Before operating the machine, make sure that the lid of the jar and the feeding clean the product.
lid are closed properly. - Only use the blender with the included body.
- During the operation of the machine, absolutely do not open the lid arbitrarily. - The product has an overheat protection sensor, so in case the motor is seriously
- Be careful with heat and glassware during and after cooking food as it can cause overloaded, the product will automatically stop to protect the user's safety.
burns. 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

- Do not allow water to seep into the body and bottom of the glass jar, the electrical arbitrarily repair it at home to avoid possible problems.

connection points and the plug attachment
Noti - Do notlet the product operate overloaded, continuously for along time to ensure

otice durability and limit product damage.
- The product is only suitable for household use, please do not use for other

. i - If the product gets stuck during use, please turn off the power immediately,
purposes and must follow the manufacturer's instructions.

unplug the power plug, remove the cover, and remove the materials that cause

- The product can only be used in areas below 2000 meters above sea level. the blade to get stuck. After that, please wait for the body to cool down before
- This product is a class | electrical appliance. Please make sure that the ground you can continue to use it normally.

wire is properly grounded before use to avoid electric leakage. - Do not move the product or touch moving parts while the product is in operation
- It is recommended to keep the product away from other kitchen appliances to avoid personal injury.

about 30cm. Absolutely do not place the machine near the stove (gas stove, - Do not use the product oninclined or unstable surfaces. When using the product,

infrared stove, electromagnetic stove, ..) to avoid damage to the machine, fire please leave it in a place with a flat, fixed surface.

and personal injury. - If the plug, power cord and other parts are damaged or show signs of abnormality,
- Please keep the product out of reach of children. It is recommended that the please stop using it and send it to a warranty place for product replacement and

elderly, the disabled, the mentally retarded or those who have not used the maintenance, do not repair it yourself at home. to avoid possible problem:s.

product before use it under supervision and guidance. - Do not use devices and accessories other than those supplied with the product

- Please check whether the voltage is in accordance with the product specifications to avoid fire and personal injury.

(220 - 240V, 50Hz) before use to avoid possible damage and risks. - Make sure the product is powered off before disassembling, assembling or

- Please put the ingredients in the blender before starting the product. Absolutely operating any part.
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
damage to internal electrical components.




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

chop the ingredients and restart the grinding function after 15 minutes after the
blender has cooled down.

- 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

fire or other accident causing appliance damage. hours before cooking to ensure the softness and flavor of the dish

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

shock. I Instructions for use measuring cup
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:

To make porridge/soy milk/grain milk, please put 3/4 to 1
cup of rice or 1 cup of soybeans/grain in the glass jar, then
add about 1.2L of water. Users can adjust the consistency
by increasing or decreasing the amount of water according
to personal taste.

Yellowand Green = EARTH I Control panel user manual
Blue = NEUTRAL
Brown = LIVE \ - Before installation, please check the position of the joints below the glass jar and

the upper part of the base to easily and quickly match the position of the glass
jar and the base.

- “Sinh t&","Bo hat’, "Xay nhéi” and “Tu lam sach” are non-heating modes, so the
blender will not heat up.

- During operation, the user can open the food lid to add ingredients, materials, or
other foods to the non-heating modes (“Sinh t8”,"Ba hat’, "Xay nhéi"). However,
restrict opening the feeding lid when the machine is grinding at high speed to
avoid food splashing out.

- When using heating modes (“Sita dau nanh’, “Sira hat’, “Chao’, “Sup’,
“Gilt &m”), do not open the feeding lid during operation to avoid burns and

- The blender's maximum capacity for blending modes (“Sinh t&”, “Xay nhéi’, “Tu burning machine.
lam sach”) is 1.75L. - For the keep warm function, after the food has been boiled and the countdown

starts, please do not end the program halfway. If the user accidentally cancels
the program, absolutely do not re-select the "Giit &m" function to continue, to
avoid hot food boiling, overflowing/burning. At this time, users should use the
pot to continue boiling or wait for about 20 to 30 minutes, after the food inside
the glass jar has cooled down, then select the "Giit @m" function to reheat.

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 cooking modes is 1.4L (for “Sita dau nanh’,
“Sitta hat”functions) and 1.2L (for“Chao’,“Sup” functions), but the recommended
capacity is 1L.

- 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



Function
name

Purpose and usage

Bat dau/Huy

- Purpose: To start or cancel the running program.

- Usage: After selecting the working function of the machine,
press the “Bat dau/Hay” button to start the operation. While
the machine is working, press the “Bat dau/Hay” button to
cancel the running program.

Tu lam sach
(No heating)

- Purpose: Assists in cleaning the plaque on the mill wall
quickly.

- Usage: Put 700 - 1000ml of water into the blender, press the
“Tu lam sach” button, then press the “Bat dau/Hay” button
to start the operation. The default time of the cleaning
function is 10 minutes, however, the user can cancel the
program when the blender is clean of plaque on the wall of
the glass jar by pressing the “Bat dau/Hay” button.

Chuc nang

- Purpose: Used to select a function in the function area of the
machine.

- Usage: Press the “Chilic nang” button, the “Sira hat” function
light in the function area will light up. Keep pressing the
“Chiic nang” button to select and stop when the light comes
on to the desired function.

Sia hat
(Heating)

Purpose: Used to cook grain milks.

Usage: Add ingredients to the blender, press the “Chuc
nang” button and select the “Sita hat” mode. Press the
“Bat dau/Huy” button, the machine starts working. During
the operation, the machine will boil the ingredients first by
mixing and stirring at low speed, keep boiling for a long time,
and mix and stir the ingredients at high speed to finish the
operation.

Note: The maximum capacity of the glass jar when cooking
grain milk is 1.4L.

Hen giG
(Customiza-
tion)

- Purpose: The“Hen gi&” function is used to preset the working
time of the multi-cooking blender. The timer time includes
the cooking cycle completion time.

- Usage: Select any cooking function (soy milk/grain milk/
porridge/soup), then press the “Hen gié” button, the default
time is 6 hours, press the timer button again to adjust the
time, it can be quickly adjusted by pressing and holding the
“Hen gi¢” button.

- Note: The“Hen gi&” button is used for heating functions such
as soy milk, grain milk, porridge and soup. The default timer
time is 6 hours, user can adjust the timer time from 2 hours to
12 hours.

- Note: The“Hen gi&”button already has a keep warm function

Chao
(Heating)

Purpose: Used to cook porridge.

Usage: Add ingredients to the blender, press the “Chic nang”
button, and select the “Chaoe” mode. Then, press the “Bat
dau/Huay” button to start the operation. During operation,
the machine will boil the ingredients first by mixing and
stirring at low speed, and then continue to boil for a long time.
- This mode is often used to cook nutritious porridge such as
pumpkin pork porridge, chickpea chicken porridge, carrot
beef porridge, shrimp porridge with green vegetables,...
Note: The maximum capacity of the glass jar when cooking
porridge is 1.2L.

Sup
(Heating)

Purpose: Used to make soup.

Usage: Add ingredients to the blender, press the “Chitc nang”
button and select the “Stp” mode. Then, press the “Bat dau/
Huy” button to start the operation. During operation, the
machine will boil the ingredients first, keep it boiling for a
long time, and stir the food for a certain period of time at low
speed to finish the operation.

- Note: The maximum capacity of the glass jar when cooking
soup is 1.2L.




Bo hat
(No heating)

- Purpose: Used to make peanut butter.

- Usage: Add ingredients to the blender, press the “Chiic
nang” button and select the “Bo hat” mode. Then, press the
“Bat dau/Huay” button to start the operation.

Giltam
(Heating)

Purpose: Used to heat and keep food warm.

Usage: Add a suitable amount of food to the blender, select
the “Gilr &m” function. Then, press the “Bat dau/Huay” button
to start the operation. During operation, the machine
will occasionally perform gentle stirring. The glass jar
temperature will remain around 55°C. The keep warm time is
about 6 hours.

Sinh t6
(No heating)

Purpose: Used to make fruit smoothies.

Usage: Add ingredients to the blender, press the “Chitc nang”
button, and select the “Smoothie” mode. Then, press the “Bat
dau/Hay” button to start the operation. The default time of
this function is 2 minutes and 40 seconds; however, the user
can adjust the time to better suit each fruit and smoothie
consistency by pressing the “Bat dau/Hay” button to end
the blender mode when the finished product has reached

the desired consistency.

S{a dau
nanh
(Heating)

Purpose: Used to quickly cook soy milk.

Usage: Add ingredients to the blender, select the “Sita dau
nanh” function. Then, press the “Bat dau/Hay” button to
start the operation. During the operation, the machine
will boil the ingredients first by mixing and stirring at low
speed, keep boiling for a long time, and then mix and stir the
ingredients at high speed to finish the operation.

Xay nhoi
(No heating)

Purpose: Used to grind and mix food.

Usage: After adding food to the blender, press and hold the
“Xay nhéi” button, the machine will start operating. When
you release your hand from the “Xay nhéi” button, the
machine will stop

I The process of using the product

- Toensure the delicious taste of the food/drink after processing, itis recommended
that users choose the function corresponding to the purpose of use (for example,
to cook grain milk, please select the function “Sita hat”).

- Please adjust the amount of ingredients, the amount of water put into the
blender appropriately, do not exceed the maximum capacity. Specifically, for
functions with heating, the maximum capacity is not more than 1.4L (grain milk/
soy milk) and 1.2L (porridge/soup), the recommended capacity is 1L. For non-
heat function, the maximum capacity is not more than 1.75L.

- Absolutely do not use the machine to cook hard ingredients such as bone
marrow, ribs, ... to avoid damaging the blade and glass jar.

- Please remove the seeds and shells of the ingredients before putting themin the
blender.

- Absolutely do not put your hands or sharp, hard objects into the blender while
the machine is in operation to avoid injury or damage to the machine.

- Before operating the machine, please make sure that the blender jar, feeder
cover and jar lid are properly installed.

- When the machine is operating in heating modes, users absolutely do not
remove the lid, the lid to the food and pay attention to the steam and boiling
water in the blender to avoid burns.

- For the non-heating modes, during the operation of the machine, the user can
open the feeding lid to add ingredients and spices, however, the user should be
careful that the food is splashed out.

- During the processing of hot food, please do not place objects such as cloth or

towels over the lid.

@ Cutingredients into small pieces no
larger than 3 cm.

(Cut the meat into strips and remove
tendons)

9 Use the measuring cup to measure
ingredients according to recipes
and personal preferences.



9 Pour the measured ingredients into the glass jar. @ Put the glass jar into the base in

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

9 Add the proper amount of water to the glass jar.
a Connect the power cord and the

display is constantly on, showing

@ “00:00”
Cold
1750
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oup (L I
1500—
1400
m ——
1250 —
1200—
1000— 1000 —

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

800— 750 —

@ Click the “B&t dau/Hay” button and the product starts to work.

(During operation, the motor will move quickly, slowly or intermittently
depending on the time to suit each stage of grinding and cooking according
to the supplier's settings)

e Align the locking rings on either side of the lid with the jar's lugs, press the
lid into the jar, then turn the lid clockwise to activate the safety lock (if the lid
does not rotate properly, the appliance will inactive). Then, install and screw
the feeding lid tightly.




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 food and add
seasoning according to
taste.

(Please do not pour liquid
food too quickly to avoid
spillage)

@ Clean the inside of the blender and use a dry cloth to wipe the outside body.
(Absolutely do not soak, wash, rinse the body and the base of the blender
directly in water to avoid damaging the internal electrical components)

@ 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..

[ Reference recipes

Korean rice
milk

- Ingredients: 10g fragrant glutinous rice, 20g plain rice, 40g
cashew nuts, sugar depending on taste, a little salt.

Method: Golden roast glutinous rice, plain rice and cashews.
Then, put the roasted ingredients into the blender, with
1000ml of water and a little salt. Select the function “Sita hat’,
press the “Bat dau/Huay” button and wait for the machine to
operate. After cooking is complete, add sugar according to
taste and perform “Xay nhéi” for 10 seconds to stir the sugar.

In case the user who does not like to drink curdled milk can use
the sieve to filter again.

Walnut soy
milk

Ingredients: 30g soybeans (soaked for 8 to 12 hours), 30g
shelled walnuts (about 5 to 10 nuts), sugar depending on
taste, a little salt.

Method: Put soybeans, walnuts, salt and 1000ml of water
into the blender. Select the “Sira hat” function, press the
“Bat dau/Hay” button and wait for the machine to operate.
After cooking is complete, add sugar according to taste and
perform “Xay nhéi” for 10 seconds to stir the sugar.

In case the user who does not like to drink curdled milk can
use the sieve to filter again

Cashew milk

- Ingredients: 20g lotus seeds (soaked for 8 to 12 hours), 40g
cashew nuts (roasted), sugar depending on taste, a little salt.

- Method: Put lotus seeds, cashews into the mill with 1000ml of
water and a little salt. Select the function “Sira hat’, press the
“Bat dau/Hay” button and wait for the machine to operate.
After cooking is complete, add sugar according to taste and
perform “Xay nhéi” for 10 seconds to stir the sugar.

- In case the user who does not like to drink curdled milk can
use the sieve to filter again.




- Ingredients: 1009 plain rice, 50g pork (blanched and then cut
into pieces), 15g crushed ginger, 3 spinach leaves, a little salt.
- Method: Blanch pork and cut into pieces no more than 2cm

fnﬁlr?caec;meat or mince, chopped spinach, clean rice. Put the prepared
porridge ingredients in the blender along with 1000ml of water

(increase or decrease depending on taste), a little salt. Select
the “Chao” function, press the “Bat dau/Hay” button and

wait for the machine to operate.

- Ingredients: 1 jar of yogurt, 10-15 strawberries, 1 medium

ripe mango, 150-200ml fresh milk, 2-3 small ice cubes, sugar.
Strawber- - Method: Clean mango, strawberry. Then, halve the
ry mango strawberries and cut the mango into small pieces. Put the
smoothie ingredients in the blender and add fresh milk, yogurt and
sugar (depending on taste). Select the “Sinh t8” function,
press the “Bat dau/Huay” button and wait for the machine to
operate.

- Ingredients: 150g peanuts, 20ml olive oil, 15ml honey, Y4
teaspoon salt.

- Method: Roast peanuts until the skin turns red-brown, then
peelthe peanuts. Next, put the peeled peanutsin the blender.
Select the “Bo hat” function, press the “Bat dau/Huay” button
and wait for the machine to operate. After the peanuts have
been finely ground, put olive oil, honey, and salt into the
blender and select the “Sinh té” function, press the “Bat dau/

Peanut butter

Huy” button and wait for the machine to operate.

CLEANING AND PRESERVATION

I Notes

After using the product, please unplug the power cord and clean the parts that
come in contact with food to avoid odors and deposits.

For heating functions, please wait for the mill to cool down completely before
starting cleaning to avoid burns.

Absolutely do not use corrosive cleaners or gasoline, exeton to clean the
product.

Absolutely do not soak, wash the body and glass jar in water or spray water on
these parts to avoid damage to the machine, electric leakage.

=
O
- For the glass jar: After use, please
pour out all the leftover food and
add water to the blender, next,
select the “Tu lam sach” button to
pre-clean the plaque on the wall of
the blender. . If the residue in the
mill is dried into hard plaque that is
difficult to remove, please put warm
water in the blender and soak for
30 minutes to 1 hour for the plaque

to soften and then use the “Tu lam
sach” function.

I Cleaning process

Note: If there are more ingredients in the mill such as meat, grease, etc,, it is
recommended to use dishcloths and dishwashing liquid for manual cleaning.

- For the base: Disconnect the power and wipe the outside of the body with a dry
cloth.

- During cleaning, please wash the inside of the blender jar and accessories with
clean water and dry. Pay close attention to the blade inside the blender because
the blade is very sharp, which can cause personal injury (recommended to wear
protective gloves for extra safety).

- It is recommended to clean the cover, rubber ring after use as soon as possible
to avoid yellowing.

- If the bottom of the stainless steel heating plate (in the mill) is not cleaned
thoroughly, in the long run there will be a light brown adhesive layer that
accumulates. At this time, please put warm water into the blender and soak for
1to 2 hours, then use a clean towel/sanitizing brush dipped in white vinegar to
wipe with moderate force along the bottom structure of the blender.

- When storing and storing, make sure the machine is clean and dry, put it in a
cool, dry place and avoid direct sunlight.



I Product preservation I Troubleshooting
- It is recommended to use the machine regularly to keep the engine in good - If the machine does not work, please check that the power supply is properly
condition. connected, the “Bat dau/Huy” button is activated and the accessories are
« If the machine is not used for a long time, please store it in a dry and ventilated properly installed. If the machine still does not work after the above checks,
place to prevent the motor from rusting due to moisture affecting the please bring the product to the nearest service center.
performance. « When the machine appears abnormal condition (loud noise, smoke, ..), the user
immediately disconnects the power supply and stops using the machine. Then,
FAILURE CODE DISPLAY contact customer service for support or take the product to the nearest service
center for maintenance.
Code Reason Solution
- Water ingress into the Code Reason Solution
machine base, especially
i i - i Adjust the appropri
sz:)te.r ingress into the Use a cloth to dry t.he machine parts Too many or too few | Just PP priate . amour'mt Qf
jointing parts of the base (the body and glass jar base) ingredients ingredients according to the instructions in
£ and jar, water ingress into | - Try reinstalling the mill into the body the “Notice before use” section
£ the PCB, etc. according to the correct joints
- Water ingress into the - If the machine continues to display the Too much or too little Adjust the appropriate amount of water
machine base error code, it is recommended that the water according to the instructions in the “Notice
- Improper fitting of the jar customer please send it to the service before use” section
and base agent for maintenance
- PCB failure, internal Overflow Select the function corresponding to the

Wrong selection of

function option purpose of use according to the instructions

in the section“Control panel user manual”

connecting wire failure

- PCB failure, internal

connecting wire failure - Use a cloth to dry the machine parts ] -
- Improper fitting of the jar | (the body and glass jar base) Machine fault Send itto the local after-sales service site
and base - Try reinstalling the mill into the body for maintenance
E3 - Water ingress into the according to the correct joints
- _ i i i Lid with the anti- . .
machine bas'e o If the machl‘n'e continues to display the dwith thea - Please ensure the lid is placed properly with
- The connecting wire inside | error code, it is recommended that the overflow function is ; ;
) ‘ i reliably connected signals
the base is loose or customer please send it to the service not placed properly
disconnected agent for maintenance
- PCB failure W ;
rong selection of . .
) Ingre- g . .| Select the function corresponding to the
- Use a cloth to dry the machine parts i function option as this . . .
. dients . . purpose of use according to the instructions
- . (the body and glass jar base) option stirs food only | . . B
- Circuit board failure . . . unheated . ) in the section “Control panel user manual
Eo - Water inaress into the - If the machine continues to display the and will not heat it
machineg error code, it is recommended that the after )
customer please send it to the service operation Machine fault Send it to the local after-sales service site
agent for maintenance for maintenance




The power cord is not

Check the power cord and ensure it is

Adjust the appropriate amount of
Too many ingredients | ingredients according to the instructions in
the “Notice before use” section
. . Do not put ingredients like flour that get
Wrong ingredients burnt eazily 9 9
Adjust the appropriate amount of water
Too little water according to the instructions in the “Notice
Burnt before use” section
The jar bottom is not .
) Clean the jar before use
cleaned
Wrona selection of Select the function corresponding to the
functi%n ootion purpose of use according to the instructions
P in the section “Control panel user manual”
Machine fault Send it to the local after-sales service site
for maintenance
Too many or too few . .
. . y Operate according to the recipes
ingredients
. Adjust the appropriate amount of water
Too much or too little . . o PR
Fail water according to the instructions in the “Notice
ailure to before use” section
break the
ingredi- Wrona selection of Select the function corresponding to the
ents functi%n option purpose of use according to the instructions
P in the section“Control panel user manual”
Machine fault Send it to the local after-sales service site
for maintenance
Machine fault Send it to the local after-sales service site
for maintenance
quklng Stirring noise of motor | It is normal
noise
Running-in peri f . .
8 g-in period o Occasional noise is normal
the product

operation

The dis- | connected properly connected and electrified
play does
not light ) Send it to the local after-sales service site
Machine fault .
up for maintenance
The machine is
working and cannot Itis normal
N be operated
o .
response There is water on
of the the panel and its Wipe the panel
button sensitivity is affected
. Send it to the local after-sales service site
Machine fault .
for maintenance
Did not press the start | Re-select the function and press the start
button button
h There is no water
L. € | in the jar and Please adjust the amount of water properly
( 'T.p a¥ | overheating and re-start the machine after it cools down
'; lcttl;p protection is triggered
ut the
The machine buzzes .
product and denerates Disconnect the power first and then
does not 9 . re-connect it to proceed with the normal
work an alarm during .
operation steps

Machine fault

Send it to the local after-sales 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

disposal center.
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