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FIRST WORD

Dear customers,

Thank you for choosing to use the KL-950 cooking blender. Please
read the instructions carefully to make the most of the machine's
capabilities, we believe that our product will bring convenience to help
customers easily prepare favorite dishes and drinks for the whole family.
If you have any problem, please contact our customer service.Our
products and accessories are suitable with all standards, customers can
use with peace of mind. The KL-950 cooking blender gives you

conveniencein life, safety for your health.
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SAFETY PRECAUTIONS

& SAFETY PRECAUTIONS

Warning

Note

1. Please confirm that the cup lid and the feeding lid are installed in place before operation of
the product.

2. The cup lid must not be opened during operation of the product.

3. Please be wary of the steam outlet and the hot cup to avoid scalding.

4. Please don’timmerse the hot cup in water.

5. When hot liquid is poured into the cup, due to quick evaporation, please beware of the
ejection of hot steam from the cup lid.

PLEASE PAY ATTENTION TO RISKS THAT MIGHT CAUSE INJURIES TO
PEOPLE OR DAMAGE TO ARTICLES.

1. This productis only applicable for family use. Please don’t use it for other purposes.

2. This product can only be used in Chinese mainland areas with altitude below 2,000 meters.
3. This product is a Class | electric appliance. Please ensure that the ground wire is connected
to the ground well, to avoid electric leakage accidents.

4. This product is not intended to be used by people (including children) who have defects in
limbs, senses, or mental ability or lack the using experience and knowledge, unless they are
supervised or guided by people who are responsible for their safety when using the appliance.
Please take care of children to not allow them to play with the product.

5. The input voltage/frequency of this product is 220V/50Hz. Before being connected to power,
please check whether it is in line with the local voltage. Being higher or lower than the voltage
might affect the performance of the product or damage the electrical apparatus elements. Itis
suggested to use a voltage regulator to ensure normal use of the product.

6. This product can only be used together with the matching (including those matching this
product and independently sold by the company) connector, main body, and other parts.
Please don’t use non-matching parts or product performance will be affected or accidents may
take place.

7. Please check that the main body, cup, and other parts are in good condition before using
them. In the case of damage, please stop using this product and contact the Customer Service
Department of the Company immediately. please don't.... yourself that leads product
performance to be affected and even causes serious accidents.

8.1fthe power cord is damaged, to avoid danger, it must be changed by professional staff of the

manufacturer, the maintenance department, or similar departments.
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9. Please don'tinsert or pull out the power plug with wet hands to avoid electric shock. When the
power is off, please hold the power plug and pull it out with your hand, do not pull the power cord;
please don't touch the power cord with sharp edges, sharp corners, or other things to avoid
damage and power leakage.

10. When using this product, please put it on a steady table board. Please don’t operate this
product on a tilted or unstable table board or blanket, towel, plastic, paper, or other inflammable
articles. Please place it away from the margin of the table to prevent the product from being tilted
or accidents from taking place.

11. Itis not allowed to use this product with no food materials or excessive materials (food material
quantity beyond the maximum scale).

12. The speed and time adjustment functions of this product are only applicable to DIY food
production.

13. Before powering on, please confirm that the switch is off and the cup and other parts have
been installed in place, to prevent this product from not being powered on or causing personal
injury.

14. Please turn off the power switch and cut off power before changing parts or contacting moving
parts.

15. When this product is running, it is not allowed to move the product, raise the cup, or contact the
blade, electric motor, and other moveable parts, to avoid causing personal injury or damaging this
product.

16. Before dismantling, installing, adjusting, or cleaning any parts of the product, please turn off
the switch and power off to avoid electric leakage or accidental startup.

17. When this product is running, it is not allowed to open the cup lid to add food materials to avoid
ejection and scalding. The feeding lid in the middle of the cup lid can be opened to add food
materials from the feeding hole.

18. It is not allowed to directly use the blending rod in cups to avoid damage to the blade and
electric motor or the occurrence of accidents (as in Figure 1). Use the feeding lid in the middle of
the cup lid and the blending rod in the feeding hole (as in Figure 2).

19. The continuous blending time of the product is not allowed to be more than six minutes (please
refer to the recipe instructions and display screen instructions for the operating time of each program).
After each blending, the product must stop for one minute; this is one cycle, and after three cycles, it
must power off to cool down for 15 minutes before working again, so as to ensure the service life of the
product.

20.The continuous heating time of the product is not allowed to be more than 90 minutes. DIY heating
can last for four hours. If the power is off when producing hot drinks, before powering on again, please
change the food materials to produce the drinks again to avoid overcooking.

21. If the liquid overflows in the working process of the product, please clean immediately to avoid

liquid overflowing onto the connector.



NAMES OF PARTS

Feeding Lidw
Cup Lid@

Blending Rod
(used for making
sauce or smoothie)

Cup Lid Seal Ring .
Please don't miss installation
when installing the cup.

Glass Blending Cup

Cup base

Steamer

Connertor

Coupler Tji Measuring Cup

Shock Pad

Touch Control

Screen
Main Body

Cleaning Brush



22. Ifthe blade is stuck, please first turn off the switch and power off before cleaning, to avoid injury
thanhinjurious.

23. When this product finishes processing and makes a beeping sound five times, please first
power off before removing the cup, lid, and other parts, to avoid accidents.

24. If this product suddenly stops working during operation, it might be the self-protection behavior
triggered by motor overheating. Please turn off the power and cool down for 20-30 minutes before
using.

25. This product adopts intelligent chip control, so the intermittently fast and slow sound in
smashing is anormal phenomenon.

26. If there is still afterheat on the surface of the heating components after the completion of cup
use, please clean before cooling down. Please clean the cup and food contact parts with clean
water. When taking out the cutting blade, emptying the cup, and cleaning the parts, please be
careful in operation and pay attention to the sharp blade to avoid cutting (protection gloves can be
worn).

27. The handle of the hot cup and the coupler at the bottom of the cup are not allowed to be
washed, to avoid water flowing into the heating plate, damaging this product and causing of
accidents.

28. Water is not allowed to flow in the hot cup handle and the main coupler; if water flows in, it must
be dried or aired out before using.

29. Please do not put any parts of this product in a dish-washing machine, microwave oven,
disinfection cabinet, or clean or sterilize it in hot water over 60 degrees, and don’t use other
equipment to heat it, to avoid deformation or damage of parts.

30. Please don't put this product in a high temperature, strong magnet force, inflammable,
explosive air (like natural gas and marsh gas), or other environment, to avoid abnormal operation
of parts or accidents.

31. When no one is using this product, please turn off the switch and power off to avoid short
circuiting of the product.

32. When discarding this product and the product package, please hand it to the related qualified
department for recycling. Please cut off the power cord before discarding.

33. When this product is in vacuum operation, please don’t open the lid to avoid abnormal
operation of the parts or occurrence of accidents.

34. This product will make a certain level of mechanical noise during high-speed blending. Please
kindly understand any inconvenience caused.



. Weight Reference Table of Common Materials

(All data is offered by the Joyoung Research and Development Center, subject to change without prior notice.)

OPERATION INTERFACE AND FUNCTION INTRODUCTION

. Function Introduction of Each Area of Interface
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Notes:

» Except for the functions of speed adjustment, temperature adjustment, and time adjustment among the DIY
functions, the temperature, operating speed, and time of the one-key function have been set to an ideal state, there
is no need to make adjustment.

* This product is equipped with a hot cup.

*This product contains an intelligent spill-proof system and automatic altitude recognition memory, there is no need

foritto be set manually.

. Introduction of Functions in Each Area

Display the remaining time of the current

Display the remaining time of the current program. program.
When“hour”ison, theunitishour;  ___......,  reemeees When “hour”is on, the unit is minute;
When“minute”is on, the unitis minute When“minute”is on, the unitis second.

When“hour"is on, the remaining time of
the diagram program is 3 hours and 20
minutes.

Itdisplays the programisinthe”heating” state

It displays the program is in the “blending”
state.

When“minute”is on, the remaining time
of the diagram program is 3 minutes----4

and 20 seconds.
i > > 4 > L..........-n displays the current working process.

Itdisplays the current speed gradeis 5.

Fast Crush Boil Grind  Fragrance
Heating

Working Condition Display Area



b Function Introduction

Smashing Cup

Function

Glass Blending Cup

The maximum capacity of drinks
is 1,750ml.

Remarks

10-minute quick soymilk

To quickly make soybean milk;

With about 55 g soybeans added to 750ml normal temperature water, soybean
milk can be made in 10 minutes. Lower water temperature or large production
quantity may extend the production time.

10-minute quick soymilk

To quickly make various kinds of rice paste;

With about 90g rice added to 750ml normal temperature water, rice paste can
be made in 10 minutes. Lower water temperature or large production quantity
may extend the productiontime.

Dendrobium Medicine Diet

To make dendrobium medicine diet like dendrobium tea, herb drinks,etc.

To make seafood porridge, cereal porridge, millet and red date porridge, etc.

Healthy Porrid
calthy Porridge Tomakerice porridge, the proportion of food materials to wateris 1:8.
Corn Juice To make corn juice etc.
\/ To make corn juice, the proportion of food materials to water is 1:3, adding
somerock candy.
Stew To make big bone soup, etc,, the blade won't rotate and stir in the production

process.

Tremella Soup

Tomake stewed ingredients, like tremella,lotus seeds and red dates, etc.

Fruit and Vegetable Juice

To make various fruit and vegetable juices, like energetic fruit and vegetable
juice, orange juice, etc.

Milk shake

Tomake strawberry milk shakes, pitaya milk shakes, etc.

Dry& Sterilization

< = =] =

For fast drying and sterilization after cleaning the machine.
After cleaning the cup, itis suggested to add 30ml water to the cup and take out
thefeeding lid for the best drying and sterilization effect.

Clean

Toquickly clean the inner wall of the hot cup.

Reservation

To set the operating time of the product ahead of time. The reservation time is
1-12 hours, and the reservation display time signifies the completion time of
food material production. When using the “reservation” function, please first
use the one-key function to choose the function, like “pureed soymilk’, and
then press the “reservation” key. The initial reservation time is one hour. The
reservation time can be regulated by pressing the “reservation” key again or
pressing“time adjustment”key. 0.5 hoursis added for each press. Long press for
quick cycled adjustment.

Time Adjustment

To set the time for temperature adjustment, speed adjustment, and
reservation. Long press for quickly cycled adjustment.The adjustment scope
for temperature adjustment time is 0 minutes — 4 hours; the initial time is 30
minutes; within an hour, five minutes is added for each press; beyond one hour,
30 minutesis added for each press;The adjustment scope for speed adjustment
timeis 5 seconds - 6 minutes; the initial time is 30 seconds; within one minute, 5
seconds is added for each press; beyond one minute, 10 seconds is added for
each press;The adjustment scope of reservation time is 1-12 hours; the initial
time is one hour (the initial stewing time is two hours), and 0.5 hour is added for
each press.

Temperature Adjustment

To set the heating temperature, the initial set temperature is 70 degrees, and
one degree is added for each press; the setting scope is 40-100 degrees. Long
press for quick cycled adjustment.

Speed Adjustment

To set the blending speed. The grades range from L, 1-9 and H, totaling 11
grades. H is the highest grade and L is the lowest grade. Smaller grades are
for lower blending speeds. Long press for quick cycled adjustment.
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Notes:
« The total quantity of various functional food materials is not allowed to exceed the maximum scale mark of the

blending cup.
« Please refer to the recipes for the matching of specific food material proportions.
*“10-minutes” refers to the working time. The data is sourced from Joyoung Laboratory, and is likely to differ in the

actual using environment.
. Start/ Cancel Key Introduction

To start up the selected functions or cancel operating functions;

If it is necessary to stop during the operating process, please press the “start/cancel”key again.

HOW TO USE

. Installation Instructions for the Feeding Lid

Thefeeding lid can be open counterclockwise for clean, please align first and fasten flockwise after cleaning done.

fam? ¢

TREE-X

i

. Installation Instructions for the Hot Blending Cup

Install the feeding lid to the cup lid and rotate tightly, to form the cup and lid assembly;

@4
= - g‘_‘m’; 0
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==

Install the cup and lid assembly to the cup assembly and rotate tightly, to form the hot cup assembly;
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Notes:

The food material quantity added in cannot exceed the requirements of the specifications and recipe;
After finishing producing food with the glass blending cup, the product will automatically enterinto a thermal insulation

stateandtheinterface willdisplay  --b--.Thelongestthermalinsulationtimeisfourhours;

. Use Instructions for DIY Functions - Heating Function Operation
1. Fill the food materials to the cleaned hot cup, install the hot cup assembly to the main machine, and switch on;
2. Press the “temperature adjustment” function and the “temperature adjustment” button is on. Continue to touch
the “temperature adjustment” button to adjust the target temperature as needed. For 80 degrees, long press for
continuous increasing;
3.Touch the “time adjustment” button to adjust the time as needed. For 30 minutes and 30 seconds, long press for
continuous increasing;

4. Press the “start/cancel” button to start production;

5.Empty the food after finishing food material processing.

Note: Ifitis necessary to stop heating halfway, please press the“start/cancel”button.
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. Blending Function Operation

1. Put the food materials in the cleaned hot cup, install the cup lid according to the mark, and then install the cup
assembly to the main machine and turn on the power;

2. Click the “speed adjustment” function and the “speed adjustment” key is on. Continue to touch the “temperature
adjustment”button to adjust the speed grade as needed. For the seventh level, long press for continuous increasing;

3. Touch the “time adjustment” button to adjust the time as needed. For 2 minutes and 30 seconds, long press for
continuousincreasing;

4.Press the”start/cancel”button to start production.

5.Empty the food after finishing food material processing.

Note:Ifitis necessary to stop blending halfway, please press the“start/cancel”key.

CLEANING AND MAINTENANCE

1. After using the product, please turn off the powerimmediately and clean the product.

2.Please don't use steel wool, grinding detergent, or corrosive liquid (like gasoline and acetone) to clean the product.
3.The outside of the main machine and the hot cup can be wiped with a wet cloth. Please don't clean, soak, or spray the
main machine and the hot cup in water or other liquid, to avoid damage to parts or electric leakage (as show in Figures 3,
4,and5).

4.Fortheinside of the cup and the food contact parts, please wash with clean water (as in Figure 6) and wipe or dry in the
airimmediately. Please be careful in operation to avoid incised wounds (protection gloves can be worn).

Note:In the case of a sticky condition, you can clean it yourself, and it will not affect normal use.

5. Fast Cleaning: Add some water to the hot cup, install the cup lid and the feeding lid, and put the hot cup to the main
machine; turn on the power, choose the “cleaning” function, and press the “start” key; after cleaning is finished, turn off
the power, remove the hot cup, open the cup lid to empty the water, and wipe or dry the cup.

Note: If contacting relatively greasy food materials including meat, it is suggested to wash with a washing cloth and
detergentwith hands.

6.Forstorage, please ensure the productis cleanand dry and putitinadry and ventilated place and avoid direct sunlight.
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MALFUNCTION ANALYSIS AND REMOVAL

Malfunction Phenomenon

Reason Analysis

Problem Resolution

The screen light is out.

1.The power lineis not pluggedin properly.
2.The cup and the main machine are notinstalled well.
3.Malfunction of the productitself.

1.Check whetherthe powerlineis plugged well.
2.Ensurethe blending cup is matched well with the main machine.
3.Send tothe local after-sales service department for maintenance.

The screen light is on and the
product is not working.

1.The cuplid of the productis notinstalled in place.
2.Thefeeding lid of the productis notinstalled in place.|
3. The flip-open lid of the product is not installed ir|
place.

4.Malfunction of the productitself,

1.Checkwhetherthe cuplidisinstalledin place.
2.Checkwhetherthefeeding lidisinstalledin place.
3.Checkwhethertheflip-open lidisinstalledin place.

4.Sendto the local after-sales service department for maintenance.

The screen key has no response.

1.Thereis water on the screen orthe user'shand is wet.
2.Malfunction of the productitself.

1.Keepthescreendryandclean.

2.Sendtothe local aft | ice department for mail e.

1.Thefunction key is not selected properly.

1. Select the corresponding functions according to the recipe or

Spilling 2. There is residue on the surface of the spill-proof | specifications.
2.Cleanthecuplid.
electrode.
3.E N h al isadded 3. Operate based on the recipe formula or the requirements of the
. xcesslve.ornmenoug ma.terla sorwaterisadded. specifications.
4.Malfunction of the productitself. 4. Send to the local after-sales service department for
maintenance.
Sticky 1.The cupisnotcleaned upinside. 1.Clean the blending cup.

2.Excessive materialsareadded.
3.Theselection of the function key is not proper.

2.0perate based on therecipe formula.
3. Select the corresponding functions according to the recipe or
specifications.

Processing time too long.

The voltage is too low.

Use the voltage stabilizer

Gives an “E00” alarm.

There is an impurity on the spill-proof electrode of
the cup lid.

Clean the cup lid.

Gives an “E02" alarm.

The cup lid is not installed in place.

Rotate the cup lid tightly again.

Gives an “E03"“E04" alarm.

Abnormal voltage.

Use the voltage stabilizer.

Gives an“E10"alarm.

Excessive food materials are added.

The blending cup does not have water added.
The selection of the function key is not proper.
Malfunction of the product itself.

Clearthe food materialsin the cup and add clean water to restart.

1. If it works normally, please add the food materials according to
the recipe or specification requirements and select the
corresponding functions.

2. If it fails to work normally, please send to the local after-sales
service department for maintenance.

Gives an “EQ1” “E05" "E06" "E07"
“E08"“E09"“E11""E12"“E13" alarm.

Malfunction of the product itself.

After unplugging the power and waiting for one minute, switch on
and start once again. If the problem is not resolved, please send to
thelocal after-sales service department for maintenance.

Gives an“E19"alarm.

The temperature in the cup exceeds 80 degrees.

If heating the food materials this moment, it might cause boiling
and spilling, for the temperature of the food materials and water in
the cup is higher. Please restart after changing to normal
temperature food materials or adding cold water.
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« If the problem cannot be solved, be sure not to dismantle the machine privately, but send it to the local after-sales
service department for maintenance. For details, please contact the after-sales service center.
«Ifthe above contentisinconsistent with the material object due to changes to the type or parts, itis subject to the actual

object. Please understand if there is no prior notice!

BASIC INFORMATION AND PACKAGING DETAILS OF THE PRODUCT

Product Size ( length x width x height ) 234 x 224 x516mm

Net Weight About 7.5 kg
Rated Voltage 220V
Rated Frequency 50Hz

Technical Parameters Heating Power 1200W
Blending Power 1500W
Rated Capacity Glass Blending Cup: Hot drinks 1750ml
Power Blender 1 set (including a glass blending cup)
Specifications 1 manual

Packaging Details Measuring Cup 1 piece
Blending rod 1 piece
Cleaning Brush 1 piece

Note:

Some parameters of the product might be subject to changes without prior notice. For any inconvenience involved,
please understand.
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ELECTRICAL SCHEMATIC DIAGRAM

Control Board

Temperature
Controller
Power Panel Fuse Link
Microswitch w
Heating Tube
L
220V~50Hz
Blending Motor
N
L
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LOI NOI PAU

Quy khach hang than mén,

Cam on quy khach da lwa chon st dung may nau sira hat KL-950.Quy khach vui long doc ki
huéng dan

dé tan dung téi da cac chlrc nang clia may, ching ti tin rang chiéc may nay sé mang lai sy tién
dung gitp quy

khach hang dé dang ché bién mon an, thire udng yéu thich cho ca gia dinh. Néu co6 bat ki van dé
gi vui

long lién hé bd phan cham séc khach hang cda chung toi.

San pham va cac phu kién di kém cla cong ty ching téi phit hop véi moi tiéu chuan, khach hang
co thé

yén tam st dung.

May nau stra hat KL-950 mang dén cho quy khach su tién loi trong cudc sbng, an toan cho strc
khée.
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MUC LUC

Huéng dan sir dung an toan

Gidi thiéu cac phu kién di kém san phdm

Gidi thiéu cac chiic nang cia may

Hudng dan sir dung

Huéng dan vé sinh may va bao tri

Kiém tra va xar ly su ¢

Théng tin ca ban vé sdn pham va chi tiét dong goi
So do6 dién

Thong tin bdo hanh

19
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HUGNG DAN SU DUNG AN TOAN

Canh bao

Chay

Can than véi nhitng truéng hop cé thé gay nguy hiém anh huéng dén siic khoe, tai san

1. Trwdc khi str dung may vui long dam bao réing da dong nép ding vi tri.

2. Tuyét dbi khong mé nap khi may dang hoat dong.

3. Chuy canthan 16 thoat hoi co thé gay béng.

4.Khong nhung cbi khi dang néng vao nuéc.

5. Khi db chét Idng néng vao cbi, do may hoat déng véi téc do nhanh vui ldng chi y can than véi

hoinoéng téara tir nap cdi

Can than véi nhiing trudng hgp c6 thé gay anh huéng dén sitic khoe va hu héng cac vat dung
xung quanh.
1. San phdm nay chi s& dung cho cac nhan hoéc hd gia dinh, khong st dung cho muc dich
thwong mai.
2. San pham nay la thiét bi dién loai |, truwdc khi st dung vui long dam bao rang day ngudn da
duwockétnditét dé tranh gay ro ri dién.
3. San pham nay khéng danh cho tré em, ngwdi bi khiém khuyét vé giac quan hodc ngudi thiéu
kién thirc hodc phai dwoc giam sat that ki khi str dung dung may. Khong dé tré em tw y siv dung
hodc choi véi may nay.
4.San pham co dién ap va cong suat dau vao 1a 220V/50Hz. Trwée khi st dung vuilong kiém tra
xem thdng s6 nay da khép véi dién ap tbng hay chwa. Dién ap cao hon hodc thap hon co thé gay
anh hwéng dén hiéu suét ciia san pham hodc lam hdng cac bo phan dién.
5. Vuilong chi st dung cac phu kién di kém san phdm @& tranh anh hwéng dén chat lwong ciing
nhuw gay rui ro trong qua trinh st dung.
6. Trwde khi str dung, vui long kiém tra ki than may, c8i va cac bd phan khac, néu phat hién hw
héng hay ngwng st dung va lién hé véi bd phan cham séc khach hang cdia cong ty chang toi dé
duwoc hd tro kip thoi.
7.Néu day ngudn bi héng phai dwoc thay thé béng san phdm chinh hang.
8. Khong c&m hodc rat phich cdm khi tay wét dé tranh bj dién giat. Khi ngat ngudn dién vui long

rat phich cdm, khéng kéo day ngudn dé tranh hw hdng va ro ridién
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9. Khi st dung vui ldng d&t san phdm trén bé mat phdng. Khong d&t san phdm trén ban déc, khong

chéc chan hoic dat trén cac vat lidu d& chay nhu: tham, khan tdm, gidy,...Vui long dat tranh xa mép
ban dé tranh bj do v&.

10. Tuyét dbi khong bat may khi khdng cé hodc co qua nhiéu nguyén liéu trong Coi

11. Cac nut chirc ndng cong suét va thdi gian dwoc ap dung cho cac mon trong sach hwéng dan nau
strahat.

12. Truwdc khi st dung, vui Idng dam bao may dang & trang thai “OFF”, cbi va cac bo phan khac da
dwgc dat dung vi tri

13. Tt Cong tAc ngudn va ngét ngudn dién trudc khi thay thé cac bo phan hodc cham vao cac bo
phan dién ctua may.

14. Khi may dang hoat dong tuyét déi khong di chuyén san pham, nhac céi hoac cham vao ludi dao,
dongCo va cac bd phan khac dé tranh gay thuong tich ca nhan hodc lam héng sén pham.

15. Trwére khi thao, I8p rap, didu chinh hodc 1am sach bat ki bd phan nao clia san phdm nay vui long
tAtmay va ngat ngudn dién dé tranh san pham bi ro ri hoéc vé tinh khéi dong.

16. Khi may dang chay tuyét déi khéng dwoc mé nap cbi d& thém nguyén ligu, tranh bj chay khét, chi
dwocphép mé ndp phu dé thém nguyén liéu.

17. Tuyét dbi khong dung thanh que khudy trc tiép vao than may dé tranh lam héng lwdi dao, motor

hoac sw c6 nguy hiém (nhw hinh v&). N&p phu st dung thanh que khudy tir vi tri nay (nhw hinh 2)

18. Thoi gian khudy lién tuc khong dwoc qua 6 phat (tham khao Céng thirc trong sach huwéng dan ndu
stra hat va thdi gian cia méi chire néng twong (rng). Sau khi xay xong divng 1 phat, day goi la mot
chu ky, sau 3 chu ki lién tuc phai ngét ngudn dién, chd 15 phat sau cho may ngudi bét méi tiép tuc st
dung @& dam bao tudi tho cho san pham.

19. Thoi gian gia nhiétlién tuc ctia sdn phdm nay khong dwoc vot qua 90 phat.

20. Néu siva bj tran trong qua trinh nau, vui ldng vé sinh kip thi dé tranh chat1dng tran vao dau néi.
21.Néu ludi dao bj ket, vui Idng tit cong tic, ngat ngudn dién sau d6 vé sinh dé tranh bj thwong hodc lam

héng san pham.
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22. Sau khi san pham dwoc I4p rap néu thdy cé am thanh 5 tiéng bip, vui Idng ngat ngudn dién trudc sau

d6 thao than cbi, nap cbiva cac bd phan khac dé tranh gap sw cd.

23. Néu san pham dot ngot dirvng hoat ddng khi dang chay, d6 c6 thé 1a hién twong tw bao vé khi déng co
quanoéng.

24. San phdm nay dwoc Iap chip théng minh, cac am thanh ngat quang thay déi nhanh cham trong qua
trinh xay la hién twong binh thwong.

25. Sau khi str dung, vui long dé cbi ngudi trwdc khi vé sinh san phém. Hay rira sach cbi va cac bo phan
tiép xtic v&i thwe pham. Khi thao céiva ludi dao lvu y cAn than dé tranh bj det tay

26. Khéng rira cac bd phan than may tiép ndi véi ngudn dién véi nwéc dé tranh nwéc vao mam nhiét lam
héng s&n phdm hoac gay tai nan.

27.Vuilong khéng dét bat ki bd phan nao cia san phdm nay vao may rira bat, 16 vi séng, td khir tring hodc
nwéc néng trén 60°C dé lam sach hodc khir triing.

28. Khong str dung thiét b khac d& dun nong tranh gay bién dang va hu hdng san pham.

29. Khéng dat san phdm trong méi tredng cé nhiét do cao, tir tinh manh, khi d& chay nd (nhw khi ty nhién,
khi sinh hoc,...) d& tranh san phdm hoat dong khong tét hoac gay tai nan.

30. Khikhdng str dung san phdm vui long tat cdng tac va ngat ngudn dién

31. Khi virt bd san phadm va bao bi san pham vui Idng giao cho cac bd phan chire nang dé tai chét va cét
day ngudn trwére khi virt bd.

32. Khi may dang chay vuildng khéng mé nép dé tranh gap hién twong bt thuéng hodc gay tainan.

33. San pham khi hoat ddng sé c6 d6 6n co hoc nhétdinh
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GIGI THIEU CAC PHU KIEN DI KEM SAN PHAM

Nép phu 4@@
Nép cbi xay@

Gioang cao su chéng tran——S=—==>

Thanh khudy

Céi thaly tinh

Dé cbi xay
Gi6 hap
Man hinh
cam (ng ﬁi Céc dong
Than may

Dung cu vé
sinh may
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. Bang tham khao trong lugng, nguyén liéu thuc pham

i P " Mirc nwéc " trong lwong |
(Nouyénligu  phuhep @ 1
Bbwong  cke o |
iGaoté 3 1 coc 3 110 |
L fmmmmmmm o !
i Hat k& 1 cbe 120
;Bééé"”mf}’céé ”””” ‘100 |
Boxanh ek 00 |
Fr-F—F——————————7-——-—————————- r————————- !
Mé den ' 1 cbe ' 80
Hatving ek w0 |
| Hi F--—-—----- !
iYén mach "1 cbe ' 100 3
Dauphong | 1cbe s |
| Hi F--—-—----- !
| Hat didu 1 cbe 70
,,,,,,,,,,,, [ TR

S8 liéu trén do KALITE nghién ctiu

GIGI THIEU CAC CHUC NANG CUA MAY

@ Gioi thiéu cac chirc niang trén man hinh hién thj

Man hinh hién thi

X Cam ung DIY

Chtic nang mot cham

_ Deén hién mau cam
khi dat c6i



Lwuy:

1. Ngoai trir viéc cé thé didu khién chire ndng "diéu chinh téc dd", "diéu chinh nhiét d8" va "diéu chinh thoi gian” ctia
cam (rng DIY, nhiét d3, téc do va thdi gian clia "Chirc nédng mot cham" da duoc nghién ciru va thidt ké & trang thai
macdinh khong can didu chinh thém.

2.Chlrcnang n4u chao bi dé phu hop dé xay cac nguyén liéu thuc phém mém nhw bot 6, bot dau twong,...

3. San pham dwoc trang bi cong nghé chéng tran théng minh, dd nhan dang cao, trang bi bd nhé ma khong can cai

datthd cong.

. Gidi thiéu chifc nang ctia tirng khu vuc trén man hinh hién thi

Hiénthi e Hién thi
thai gian con lai thai gian con lai
Hién thi thoi gian con lai theo gid [ — e L
Thai gian con lai 1a 3 gi® 20 phut __:‘_D | ~-=-Hién thi trang thai “ gia nhiét
T -’ ----Hién thi trang thai “ Xay déu”

Hién thi thai gian con lai theo phut

Thai gian con lai I3 3 phat 20 gidy —-ee = Hién thj tdc do, trén hinh vé hién thj toc do 5

v
v

--Hién thi qua trinh hoat déng: néng 1én
xay, dun soi, xay, ndu
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@ Gidi thiéu cac nut chiic ning

L

Déi véi thuc phdm |

lanh dung tich
I6n nhat la

1750ml
Déi véi thuc phdm

l6nnhatla !
1400ml !
‘

Chudn bj 55g dau nanh, 750 ml nudc dm, ndu nhanh trong 10 phat, thai gian

nhanh n&u cé thélau hon néu nudc chua da dm va lugng nguyén liéu nhidu
,,,,,,,,,,,,, L

|

Néu | Chudn bj 90g gao, 750 nudc am, nau nhanh trong 10 pht, thdi gian ndu

chéo |

nhanh 'co thé lau hon néu nudc chua dt &m va lugng gao nhiéu hon
|
|

! Néu dung dau kho, dong lugng dau, nguyén liéu di kém va nudc theo ti lé:
1112

| Néu dung dau uét, dong lugng dau, nguyén liéu di kém va nudc theo ti lé:
"1:9

thao moc

Stra ngd Dong ngd véi nuéc theo ti lé 1:3, ¢ thé thém dudng tuy theo khau vi
””””””” Thich hop néu cac mén canh hogc ménhép
Lwu y: 1. V&i ché do hép, thei gian cai s8n cho ché do nay l1a 1 gio
) 30 pht, tuy thudc vao nguyén ligu st dung néu mudn két thic ché do
Hap/ nau néu vui long &n nat hay
2. Sau khi st dung chtrc nang Hap/nau, vui long dé cbi thay tinh ngudi
,,,,,,,,,,,,,, trugckhisi dung cho lantiéptheo
Ham Thich hop dé 1am cac loai mon hdm
Sc?;aqlﬁz Thich hgp véi caéc mon: sita lac dau, sira 3¢ thanh long
Shy kho | Dung dé hong khé va tiét tring nhanh sau khi vé sinh may. Sau khi vé sinh
y kho | e 3 D e
kher khuan | €6i nén d6 thém 30 ml nudc vao cbi dé may lam kho va tiét trung hiéu qua
1 nhat
,,,,,,,,,,,,, ‘nhat
|
Lam sach | Lam sach may Vi téc do cao
|
|
|
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Chay

1. Lwong nguyén liéu phi hop véi tivng chire nang khong dwoc vot qua mire cho phép hién thi trén cdi
xay.

2. Nguyén liéu phi hop cu thé tham khao trong sach hwéng dan nau &n.

3. Khi thoi gian hién thj “10 phut” 1a thei gian do Kalite nghién ctru, trén thuc té tly vao mai trudng khac

nhau sé c6 s chénh1énh nho.

@ Gii thiéu nut khéi déng/ hiy

Khai dong/Huly: Khi da lua chon cac chiic ndng mudn hay cé thé &n nut nay

HUGNG DAN SU DUNG

. Huéng dan sit dung nép phu

1. Ldy ndp phu ra theo hudng ngugc chiéu kim déng hé, sau khi vé sinh sach sé Ip lai theo dung chiéu kim déng ho

@ Huéng dan 13p nip phu ciia c6i

1. D&t ndp phu cling véi ndp cbi vao ding vi tri dé tao thanh cum ndp clia ca may

=
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2. L&p cum ndp nay vao phan than cgi

. Huéng dan st dung chitc ndng 4n mét phim

1. Dat cbi chiia nguyén liéu 1én than may va bat nat nguén
2. Chon nut chic ndng tuong ting véi cong thic
3. Nhat nat“Bat dau/Huy” dé bt dau ndu

4. Khi may ndu xong thi d6 ra dung cu phu hgp

Luu y: Lugng nguyén liéu thém vao khong dugc vugt qua cong thiic
Sau khi ndu xong, may sé tu déng chuyén sang trang thai gitt &m

Khi st dung c6i dé dung thuc phdm, nhiét dé thuc pham khéng dugc vugt qué 50 d6 C
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@ Hudng din sirdung chiic ning DIY

Chiic nang ham néng

1. Cho nguyén liéu vao c6i, sau d6 1ap c6i va than may va bat nut nguén

2. Chon chtic ndng “diéu chinh nhiét d6” va an gili lién tuc dé€ diéu chinh nhiét d6 theo mong mudén

3.Chon chiic ndng“diéu chinh thai gian”dé chon thgi gian phu hgp

4.An nat“khdi dong/hly” dé may bat dau hoat dong

5. Sau khi ham néng d8 thuc phdm ra dung cu dung phu hop

Chu y: trong khi may hoat ddng néu mudn ding lai c6 thé &n nat “khai dong/hay”

. Chtic nang xay

1. Cho thuc pham vao c6i, day nép dung vi tri sau d6 1&p vao than may.

2. Chon chtic ndng diéu chinh t6c d6, an lién tuc dé tang téc do.

3. Chon nat diéu chinh thai gian, vi du 2 phat 30 gidy, an lién tuc dén thoi gian mong muén.

4. Chon nut“Khéi dong/Huy” dé bat dau hoat dong

5. Sau khi xay xong, cho thic an ra dung cu chita phu hop

Chu y: Trong qua trinh xay néu muén ding lai cé thé &n nat“Khéi dong/Hay”
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HUGNG DAN VE SINH MAY VA BAO TRI

1.Sau khistrdung san phdm vuilong rat nguén dién va vé sinh sdn pham.

2.Khéng strdung chat tay rita dn mon dé lam sach sdn pham.

3.CS thé lau bén ngoai than may va céi bang khan am.Khong ria, ngam than méy va céi trong nuéc dé tranh lam héng
thiét bi.

#.Bén trong c8i va cac bo phan tiép xtc véi thuc pham nén dugc rira bang nudc sach sau dé lau kho.

5. V& sinh nhanh: thém lugng nudc phi hgp vao céi, chon chiic nang “Vé sinh may” va an nat “bat dau’, qua trinh

vé sinh hoan tit, ngét nguén dién 1ay c6ira, d6 nudc sau d6 lau kho

6.Khi bdo quan va cat gilrmay can dugc dam bao sach sé, dat noi khoé rao, tranh anh ndng truc tiép.

N - >
’ N ’ ! N
’ N ’ i \ / i \
/ \ / ‘o \ / o \
/ / /
'
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KIEM TRA VA XU' LY SU €O

1. Kiém tra phich cdm day ngudn va dam bao da duoc cdm
2. D&t khdp cdi xay voi than mayLién hé bd phan cham séc
3.Khach hang dé duoc hé tro stra chira

1. Pay nap cdi

2. Day nap phu

3. Lién hé b phan cham soc khach hang dé duoc hé tro stra
chiva

I
! s 2 . a 2 A
. 1 1. Phich cam day nguon dién chwa dwoc cam vao
:3:[‘ hién th '2. Céi xay chua dat khop voi than méy
6ng san PRI
9 9 :3. San pham bi 16i
|
1
I
I
Pén hién thi séng 1. Chua day nép céi
nhung khéng 2. Chua day nép phu
hoat dong 13. San pham bj I15i
I
I
|
i
I
Nut an khéng 11. Cé nuéc trong man hinh
phén iing 12, San ph&m b I5i
I
,,,,,,,,,,,,,, e
I
: 1. Chirc nang lwa chon khong phi hop
. ) :2. C6 c&n trén bé mét cia dién cuc chdng tran
Tran may 13. Lwgng nguyén lidu va nuéc thém qua nhiéu
I
14. Sa&n pham bj 16i
I
I
,,,,,,,,,,,,,, L ________

1. Vé sinh may can than
2. Lién hé b phan cham soc khach hang dé duoc hé tro stra

1. Chon chirc néng twong trng theo cong thire

2. Lam sach bo phan dién cuc chéng tran

3. Lam theo cong thirc hodc sach hwéng dan ndu &n

4. Lién hé bd phan chéc séc khach hang dé duoc hd tro stra
chtra

May hién thj E03. E04 Bién ap bAt thuong

! 3
1 1. Thém qua nhiéu nguyén liéu
e 12. Khong thém nuoc vao cbi
May hién th! E10 :3. Chon phim chirc nang khéng phu hop

14, San pham bij I6i
|

1. Chon lwgng nguyén liéu pht hop

2. Thém nwéc vao va khéi dong lai

3. Chon chtrc nang pht hgp

4. Lién hé bd phan cham soc khach hang

May hién thi E01, EO5

E06, EO7, EO8, E09, E11
E12,E13

Ratngudn dién va ché trong 1 phat, néu may van khéng hoat dong
dwoc vui 1dng lién hé bo phan cham séc khach hang dé dwoc hd
tro'stra chira
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THONG TIN CO BAN VE SAN PHAM VA CHITIET
PONG GOI

i .
! |
| Kich thuéc san pham ( dai x réng x cao ) | 234x224x516 mm
! |
1 |

S& liéu tham khao

S
! |

! |

! |

! |

! |

! |

| )

: | Sach huéng dan nau an | Sach huéng dén ndu &n !
| SBliguthamkhdo -~~~ ----- - e I
i | Céc dong I 1 chiéc !
I Lo L |
!

! | Dung cu khudy 1 chiéc

!

!

!
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SO PO PIEN

Bang diéu khién

Ong dan nhiét

B& bao vé nhiét 7
Coéng tic Bang diéu khién nguén dién [[

L Bo6 phan diéu
chinh nhiét

220V/50Hz

N M déng co

H
H

THONG TIN BAO HANH

( )

® 19001850
KALITE

Gia dung thong minh & www.kalite.vn
baohanh@ukg.com.vn

KiCH HOAT BAO HANH BIEN TU

UKG (DAU CACH) SG SERIAL

1.0008/ TIN NHAN

(*) S6 serial dudc in trong
tem dan trén than san pham

« ANDROID WEBSITE [ sms ]
BAOHANH.UKG.COM.VN
. J
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