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0 IMPORTANT SAFETY INSTRUCTIONS

When using this electrical appliance, basic safety precautions should always be
followed, including the following:

1. Read all instructions.

2. Before using check that the voltage indicated on the product corresponds with the
voltage of your electrical outlet.

3. Do not let cord hang on hot surface or over edge of table or counter.

4. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunction or has been damaged in any manner. Return the appliance to the nearest
authorized service facility for examination, repair or adjustment.

5. If the supply cord is damaged, it must be replaced by the manufacturer or its service
agent or a similarly qualified person in order to avoid a hazard.

6. Close supervision is necessary when any appliance is used by or near children.

7. Avoid contacting the moving parts.

8. Keep hands and utensils out of container while blending to reduce the risk of severe
injury to persons or damage to the blender. A scraper may be used but must be used
only when the blender is not running.

9. The use of attachments not recommended or sold by manufacturer may cause fire,
electric shock or injury.

10. Unplug from outlet when not in use, before putting on or taking off parts, and
before cleaning. To disconnect, turn any control to “0”, then remove plug from wall
outlet by grasping the plug, not the cord.

11. To reduce the risk of injury, never place blade assembly on motor unit without the
jar properly attached.

12. This appliance shall not be used by children. Keep the appliance and its cord out
of reach of children.

18. Appliances can be used by persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe way and if they understand the
hazards involved.

Children shall not play with the appliance.

14. Do not leave the machine on unattended.

15. When removing the blender from the motor unit, wait until the blades have
completely stopped.

16. Always operate blender with cover in place.

17. Always use the appliance on a secure, dry level surface.

18. Never place this appliance on or near a hot gas or an electric burner or where it
could touch a heated appliance.

19. Do not use outdoors.

20. Do not use appliance for other than its intended use.

21. Do not operate without this cover in place;
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22. Avoid any contact with blades or moveable parts.

23. Switch off the appliance and disconnect from supply before changing accessories or
approaching parts that move in use.

24. Always disconnect the appliance from the supply if it is left unattended and before
assembling, disassembling or cleaning.

25. This appliance is intended to be used in household and similar applications such as:
- staff kitchen areas in shops, offices and other working environments;

- farm houses;

- by clients in hotels, motels and other residential type environments;

- bed and breakfast type environments.

26. Care shall be taken when handling the sharp cutting blades, emptying the bowl and
during cleaning.

27. Be careful if hot liquid is poured into the appliance as it can be ejected out of the
appliance due to a sudden steaming.

28.This appliance is not appropriate to have long contact with food.

@ HOUSEHOLD USE ONLY

Measure cup

Jar cover

Jar

Jar base seal ring

Grinder jar

Jar base - - Jar base seal ring

Body -——— Grinder Jar base

Switch button

Base
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Q BEFORE THE FIRST USE

Check that all parts are complete and not damaged. Choose the appropriate attachment
to perform your desired task. The blender attachment is suitable for blending fruits or
vegetables, while the grinder attachment for grinding coffee beans.Clean the attachment
according to the section “CLEANING AND MAINTENANCE”.

WARNING: The blade is sharp, handle with great care and ensure that unplug
the appliance from outlet before assembling and removing parts.

1. Peeled or cored the fruit or vegetables and then cut it into small dices.

2. Place the food to be blended into the jar. Usually, certain amount of purified water has to be
added to facilitate the smooth running of appliance. The proportion of the food and water is
2:3.The amount of mixture should not exceed the max level as indicated on the jar.

Note: never use boiling liquids or run the appliance empty.

Put the lid on the jar. Be sure the measuring cup is in place.
Plug the power cord into a standard wall outlet.
Choose to the appropriate speed setting for your task
For quick or delicate blending tasks, turn the knob to “ P” position and hold for a few seconds and
then release, the key will reset to “O” position automatically. Operate several times until the
consistence you want is obtained
7. If you want to add ingredients while the blender is working, remove the measuring cup and place
through the lid opening.
8. When crushing ice or hard food, keep one hand firmly on the lid.
9. When the consistence you desire is obtained, turn the knob to “O” position.
Note:
1) For each use, the consecutive operation time should not exceed 2 minutes. at least 10 minutes
rest time must be maintained between two continuous cycles, let the unit cool to room
temperature before performing next operation cycle.
2) If you want to stop the machine during operation, turn the knob to “O” position anytime.
10.The function of the “P” is to break ice and pulse.

SRS IS
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Q BLENDER OPERATION

1. Lay the machine on the flat horizontal surface and make sure it is unplugged.

NOTE: There is a safety interlock device at the bottom of jar, if the jar is not assembled in place, the
blender will not operate.

2. Open the jar cover by turning anticlockwise and place it on the surface. Peel or core the fruits or vegetables
and then cut it into small pieces, then put them into the jar. Usually certain amount of purified water has to be
added to facilitate the smooth running of appliance. The amount of mixture should not exceed the max level as
indicated on the jar, nor sit lower the min level. The best proportion of the fruits or vegetables and water is 2:3.
NOTE: The blender is not applicable for beating egg white, mashing potatoes, mixing dough,
extracting juice from fruit and vegetable.

3. Replace jar cover on the jar and turn it clockwise.

4. You may add ingredients into the jar through the center opening of jar cover during operation, then replace
measuring cup if necessary. Let the tabs of measuring cup aligns with the grooves of jar cover, put down and
turn the measuring cup by clockwise until it in place.

5. Ensure the Speed Selector to “0” Position, then plug into power outlet and set Speed Selector to your
desired setting. You can press down the Pulse button without releasing it if want to accelerate the process of
blending. The detailed information is shown in below Fig. 1

NOTE: Make sure the jar cover is placed in position completely before operating, and never open
the jar cover during operation.

Fig. 1

6. Do not run the appliance for more than 2 minutes per time, and only wait until the unit is cooled to room
temperature before performing next operation cycle.

7. Turn the Speed Selector to “0” position once the mixture has been blended to your desired consistency.
8. Turn the jar anti-clockwise and remove it from the motor unit, carefully take down the jar cover, then pour
and serve.
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Q GRINDER OPERATION

Place the machine on the flat horizontal surface and make sure it is unplugged.
2. Fill the grinding bow! with nut, then assemble the grinding blade assembly and grinding bow! together. Please
see Fig.3

= ———

v

Fig. 3

NOTE: The quantity of nut that the grinding bowl allows to grind is Max 35g.
3. Place the grinder attachment on the base, Please see Fig. 4

Fig. 4

NOTE: There is a safety interlock device at the bottom of grinder, if the grinder is not assembled in
place, the chopper will not operate.

4. Ensure the Speed Selector to “O” Position, then plug into power outlet.

5. Select the speed setting, the appliance will start grinding. During grinding, you can press down the Pulse
without releasing it if want to accelerate the process of grinding.

6. Turn the Speed Selector to “O” Position once the nut has been ground to your desired result.

7. Disconnect from power supply once finished. Disassemble the grinder attachment from the unit, keep the
grinding bowl downward and turn it anticlockwise (see Fig.5), then empty the bowl and serve.

gl
S —

Fig. 5

8. Do not run the appliance for more than 15 second per time, and only
wait until the unit is cooled to room temperature before performing next operation cycle.
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/A\ WARNING:

1. Blades are very sharp. Handle with care.

2. Do not operate without the jar cover in place.

3. Do not disassemble the jar or bowl from the jar base or bowl base in general condition.

4. This appliance can be used by children aged from 8 years and above and persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge if they have been given
supervision or instruction concerning use of the appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance. Cleaning and user maintenance shall not be made by
children without supervision.

6. Blending maximum level load or hard fruits and vegetables must be sure that the speed
selector is setting at highest speed (speed 2). If the speed is used too low, the motor will be
damaged due to insufficient torque. When the motor speed is found to be too slow, you must
immediately use a higher speed setting to blend or turn the speed selector to “0” to stop blend!

Q CLEANING AND MAINTENANCE

Make sure to disconnect appliance from power supply before cleaning

For blender

The Auto Clean function can clean the blender easily and rapidly in complete safety.

1. Pour a little warm soapy water into the cup, and turn the knob switch to the "1" position or
to the "P" position for a few seconds without releasing it.

2. Dismantle all detachable parts. Dissemble the Jar from the machine and rinse it under running water,
then detach the blade assembly from the jar assembly, take the blade assembly out, finally remove the
jar base seal ring . In addition, detach the measure cup from the jar cover. Rinse the jar, blade, jar base,
jar cover and measuring cup under running water.

3. Wipe the outer surface of machine and with a damp cloth.

NOTE: Do not use abrasive cleanser and never immerse machine in water for cleaning

4. Dry all parts and then assemble them. The method of assembling blender attachment just is in
opposite of its detaching sequence.

NOTE: If any problem has been encountered during using, never disassemble the Motor Unit by
yourself. There are no user serviceable parts inside. Only contact the authorized service facility for
examination and repair.
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0 ENVIRONMENT FRIENDLY DISPOSAL

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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Quét Ma Bé bang Ky Bao Hanh &
Chinh Sach Bao Hanh

Tén San Pham: May xay sinh t6 dé ban HS-B152TW
Ma San Pham: 535.44.160
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@ BIEN PHAP AN TOAN QUAN TRONG

Khi st dung thiét bi dién nay, phai tuan thu cac bién phap phong ngua an toan co ban,
bao gém nhiing ndi dung sau:

1. Doc téat cé hudng dan.

2. Trudc khi st dung, phai kiém tra xem dién ap ghi trén san phdm co tuong ng voi
dién ap 6 cam dién ctia ban hay khong.

3. Khong dé day dién trén bé mat nong hoac vat qua mép ban hoac quay bép.

4. Khong st dung thiét bi nao khi day nguén hoac phich cam bi héng hoac sau khi thiét
bi gap su c6 hoac bi hu hdng dudi bat ky hinh thiic nao. Mang thiét bi dén co sé dich
vu dugc Uy quyén gan nhéat dé kiém tra, stia chlia hoac diéu chinh.

5. Néu day ngudn bi hdng thi phai dudc thay thé bdi nha san xuét hoac dai ly dich vu
hoac ngudi co trinh do chuyén moén dé tranh nguy hiém.

6. Can phai giam sat chat ché khi tré em st dung thiét bi hoac khi st dung thiét bi &
gan tré em.

7. Tranh tiép xuc véi cac bd phan chuyén dong.

8. Khong dé tay va thiét bi trong binh dung khi xay dé giam nguy co gay thuong tich
nghiém trong cho ngudi hoac lam hong may xay. Co thé st dung dung cu cao nhung
chi dugc st dung khi may xay khong chay.

9. S dung céac phu kién khong dudc nha san xuét khuyén nghi co thé gay chay, dién
giat hoac thuong tich.

10. Rut phich cam ra khoi & cam khi khong st dung, trudce khi lap hoac thao cac bd
phan va truéc khi vé sinh. Bé ngat két ndi, hay xoay béat ky nut diéu khién nao vé “ 0 ”,
sau do rat phich cam khadi 6 cam trén tuong bang cach nam phich cam dé rat, khong
ducc nam day nguon dé rut.

11. D€ gidm nguy co chéan thuong, khong bao gid dat cum 1udi cat lén mo-to ma khong
géan binh chia dung céach.

12. Tré em khong dugc phép st dung thiét bi nay. DE thiét bi va day dién xa tam tay
tré em.

13. Nhiing ngudi bi suy giam thé chét, giac quan hoac tam than hoac thiéu kinh nghiém
va kién thic co thé st dung thiét bi néu ho dudc giam sat hoac hudng dan cach su
dung thiét bi mét cach an toan va néu ho hiéu ducc nhiing méi nguy hiém lién quan.
Tré em khong dudc chai dua véi thiét bi.

14. Khong dé may lam viéc ma khong giam sat.

15. Khi thao may xay ra khdi mo-to, phai doi cho dén khi cac lui cat dung han.

16. Phai day nap khi van hanh may.

17. Phéi st dung thiét bi trén bé mat kho réo, an toan.

18. Khong dat thiét bi nay lén hoac gan ngudn khi nong hoac bép dién hoac nai thiét bi
c6 thé cham vao thiét bi nong.

19. Khoéng st dung ngoai troi.

20. Khong st dung thiét bi ngoai muc dich st dung da dinh.

21. Khong st dung thiét bi khi khong co nap.

11
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22. Tranh ti€p xuc voi ludi dao hoac cac bd phan chuyén dong.

23. Tat thiét bi va ngat két ndi kndi ngudn dién truse khi thay déi phu kién hoac tiép can
cac bo phan chuyén dong.

24, Ludn ngat két ndi thiét bi kndi ngudn dién néu khong st dung va trude khi lap rap,
thao roi hoac vé sinh.

25. Thiét bi nay dugc thiét ké dé st dung trong gia dinh va cac ting dung tuong tu nhu:
- Khu vuc bép clia nhan vién trong clia hang, van phong va cac moi trudng lam viéc
khac;

- Nha & khu vuc trang trai;

- Khach hang trong khach san, nha nghi va cac loai méi trudng dan cu khac;

- Phong & c6 phuc vu an uéng.

26. Phai can than khi thao tacs cac Iudi cat, dé thic an ra khoi bat va trong khi vé sinh.
27. Phai can than néu dé chét Iéng néng vao thiét bi vi chét 16ng nong co thé vang ra
khai thiét bi do béc haoi dot ngot.

28. Thiét bi nay khong thich hop dé tiép xuc lau véi thuc pham.

@ CHi SUDUNG CHO MUC BICH GIA DUNG

Céc dong

Nap coi

Coai chinh

Vong dém dé coi

Cai xay hat

Dé coi

- - Vong dém

—F
lﬁ?’%_lﬁ -———— Dé cbi xay hat

Than may

NUt cong tac

bé

12
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@ TRUOC LAN SU DUNG DAU TIEN

Kiém tra xem tat ca cac bo phan déu day du va khong gap hu hong. Chon phu kién di
kem thich hop dé thuc hién cong viéc mong mudn. Phu kién xay phu hop dé xay trai cay
hoac rau qua , trong khi phu kién nghién thich hop dé nghién hat ca phé. Vé sinh phu
kién theo phan “VE SINH VA BAO TRi”.

CANH BAO: Lu6i dao sdc bén, phai hét suc can than va phai rat phich cdm cua
thiét bi ra khoi 6 cam truéc khi Iap rap va thao cac bo phan.

@ Cachstidung

1. Got vo hoac rut cui trai cay hoac rau cl réi cat thanh khéi nho.

2. Cho thuc phdm can xay vao binh chtra. Théng thudng, phai thém mot luong nudc nhat dinh
dé dé van hanh. Ty 1& thuc phdm va nudc la 2:3. Luong hén hop khong dudc vust qua muec téi
da ghi trén binh.

Luu y: khong dudc st dung nuéc soi hoac chay thiét bi khi khong c6 nuéc.

3. Day nap. Phai dam bao cdc do da dugc dat dung ché.

4. Cam day nguén vao 6 cam trén tuong.

5. Chon cai dat t6c do thich hop

6. Dé thuc hién cac thao tac xay nhanh hoac xay ky, xoay nut van dén vi tri “P” va gil trong vai giay
réi tha ra, phim sé tu dong dat lai vé vi tri “O”. Thao tac nhiéu lan cho dén khi dat dugc dé sét nhu
mong mudn

7. Néu ban mudn thém nguyén liéu trong khi may xay dang hoat déng, hay thao céc dong va thém
vao qua I6 nap.

8. Khi nghién da hoac thuc phdm cting, phai giti chat moét tay trén nap.

9. Khidat dugc do sét nhu mong muén, hay xoay nut van vé vi tri “O”.

Luuy:

1) Méi lan st dung, thai gian hoat dong lién tuc khéng quéa 2 phat. Phai duy tri thai gian nghi it nhat 10
phut gidia hai chu ky lién tuc, dé thiét bi ngudi dén nhiét do phong trude khi thuc hién chu ky lam viéc
ti€p theo.

2) Néu ban mudn dung may trong khi dang van hanh, hay xoay nut van dén vi tri “O” bat cu luc nao.
10. Chiic nang ctia chit “P” la xay da va xay manh.

13
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@ SUDUNG MAY XAY

1. Dat may lén bé mat phang nam ngang va dam bao da rat phich cam dién.

LUU Y: C6 khoa lién déng an toan & day binh, néu binh khéng duoc Idp ding vi tri, may xay sé
khéng hoat déng.

2. M& nap binh bang cach xoay nguac chiéu kim déng hé va dat len bé mat. Got vo hoac rut clii cac loai trai cay
hoac rau qua réi cat thanh ttng miéng nho, sau do cho vao binh. Thong thudng phai thém maét luong nudc nhét
dinh dé dé van hanh. Lugng hén hop khong dugc vugt qua muc t6i da nhu ghi trén binh, cting nhu khéng dugc
thdp hon mc t6i thiéu. Ty I& t6t nhét cla trai cay hoac rau va nudc la 2:3.

LUU Y: May xay khéng duoc st dung dé danh long tring tring, nghién khoai tay, tron bét, chiét
xudt nudc ép tu trai cdy va rau qua.

3. Bay nap binh va xoay theo chiéu kim dong ho.

4. Ban c¢6 thé thém nguyén liéu vao binh thong qua 16 & gitia nap binh trong qua trinh xay, sau do thay céc dong
néu can thigt. D& cac mau clia céc dong thang hang voi cac ranh clia ndp binh, dat céc dong xuéng va xoay
theo chiéu kim déng hé cho dén khi vao dung vi tri.

5. Bam bao Bo chon téc do 6 vi tri “0” , sau dé cam dién va cai dat Bé chon téc do theo thong sé mong mudn.
Ban c6 thé nhan nut Pulse ma khong nha ra néu muén déy nhanh qua trinh xay. Thong tin chi tiét duoc hién thi
trong Hinh 1 bén dudi

LUU Y: Dam bao ndp binh duoc dat dang vi tri truée khi van hanh va khéng bao gié mé nap binh
trong khi van hanh.

Hinh 1

6. Khong chay may qua 2 phat mai lan va chi doi cho dén khi thiét bi nguéi dén nhiét do phong trudce khi
thuc hién chu ky van hanh tiép theo.

7. Xoay NUt chon téc do sang vi tri “0” sau khi hén hop da duoc tron dén do sét mong mudn.

8. Xoay binh ngudc chiéu kim déng hé va thao binh ra khdi mo-to, cdn than khi thao nép binh, sau do rot
va thudng thuc.

14
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@ VAN HANH MAY XAY HAT

1. Dat may lén bé mat phéng nam ngang va dam béo da rat phich cam dién.
2. D6 hat vao céi, sau do lap cum ludi nghién va bét lai véi nhau. Vui long xem Hinh 3

= ———

bod

Hinh 3

GHI CHU: Luong hat ma céi cho phép xay téi da la 35g.
3. Bat phu kién may xay lén phan dé, ui long xem Hinh 4

Hinh 4
LUU Y: C6 khéa lién déng an toan 6 phia du6i may xay, néu may xay khéng duoc Iap ddng vi tri thi
may sé khéng hoat dong.
4. Dam bao B chon téc do & vi tri “O” , sau db cam vao & cam dién.
5. Chon cai dat t6c do, thiét bi sé bat dau xay. Trong qua trinh xay, ban c6 thé nhan Pulse ma khong nha ra néu
mudn déy nhanh qua trinh nghién
6. Xoay NUt chon téc dd sang vi tri “O” sau khi hat da dudc xay dat két qua mong mudn.
7. Ngét két néi khoi ngudn dién sau khi hoan tét. Thao phu kién may nghién ra khoi thiét bi, gitr bat nghién huéng
xuéng dudi va xoay nguac chiéu kim déng hé (xem hinh 5), sau do dé bat nghién ra va dung.

gl
W

Fig. 5

8. Khong chay thiét bi qua 15 giay mdi lan va chi doi cho dén khi thiét bi ngudi dén nhiét do phong trudce khi thuc
hién chu ky lam viéc tiép theo.

15
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/A\ CANH BAO:

1. LuGi dao rét sac bén. Phai thao tac can than.

2. Khong van hanh néu khong co nép binh.,

3. Khoéng thao rai binh hoac céi xay khaéi dé binh hoac dé céi xay.

4. Thiét bi nay c6 thé ducc st dung bdi tré em tir 8 tudi trd Ién va nhiing ngudi bi suy giam nang luc vé thé
chét, giac quan hoac tam than hoac thiéu kinh nghiém va kién thic néu ho dudc giam sat hoac huéng
dan cach sl dung thiét bi mot cach an toan va hiéu ré nhiig maéi nguy hiém lién quan. Tré em khong
dugc chaoi dua vai thiét bi. Tré em khong dugc phép vé sinh va bao tri néu khong dudc giam sét.

6. Xay 6 muic tai t6i da hoac xay trai cay va rau qua cing phai dam bao rang bé chon téc dé
duodc cai dat 6 toc doé cao nhat (t6c do 2). Néu st dung téc do qua thap, dong co sé bi héng do
mé-men xoan khéng du. Khi téc dé déng cco qua cham, ban phai ngay lap tic st dung cai dat
t6c dé cao hon dé xay hoac chuyén bé chon téc dé vé “ 0 ” dé duing xay!

@ VESINHVABAOTRI

Bam bao ngat két ndi thiét bi khdi nguén dién trudce khi vé sinh

Cho may xay sinh t6

Chuic nang Tu dong vé sinh ¢o thé vé sinh may xay mot cach dé dang, nhanh chéng va an toan.

1. D6 mot it nudc xa phong &m vao céc va xoay cong tac nim sang vi tri "1" hoac vi tri "P" trong vai giay
ma khong nha ra.

2. Théo rdi tat ca cac bo phan co thé thao rai. Thao Binh ra kndi méay va riia sach dudi voi nuéc chay, sau
do thédo cum lusi cat ra khdi cum binh, 1dy luGi cat ra, cudi cung thao vong dém & dé binh. Ngoai ra, phai
thao céc dong ra khéi nap binh. Ruia sach binh, Ui dao, dé binh, nap binh va céc dong dudi voi nudc
chay.

3. Lau bé mat bén ngoai ciia may bang vai 4m.

LUU Y: Khéng str dung chét tay raa cé tinh 4n mon va khéng nhung may vao trong nuéc dé vé
sinh.

4. Lau kho tét ca cac bo phan réi lap lai. Phuong phap lap rap phu kién may xay nguac lai véi trinh tu
thao rai.

LUU Y: Néu gap bat ky van dé nao trong qua trinh sir dung, khéng tu thao réi Mé-to. Khéng cé bé
phan nao ma ngudi dung cé thé sa dung bén trong. Phai lién hé véi co sé dich vu duoc uy quyén
dé kiém tra va stia chaa.

16
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@ THAIBO THAN THIEN VOI MOI TRUONG

Ban c6 thé giup bao vé méi truéng!
Hay nhé tuan thu cac quy dinh cua dia phuong:
giao cac thiét bi dién khéong hoat déng cho co

quan xu ly rac thai thich hop.

17
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