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Specifications

Voltage 220-240V
Frequency 50-60Hz
Power 600W
Description
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A. Inching switch G. Chopping bowl lid
B. Switch | H. Stainless steel blade
C. Switch Turbo |. Chopping bowl

D. Motor unit J. Whisk holder

E. Button K. Whisk

F. Blender stick N. Vessel

M. Milk frother
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Caution

Please read the instructions carefully and completely before using the appliance.

1. Before plugging into a socket, check whether your voltage corresponds to the rating label of the
appliance.

2. Always disconnect the blender from the supply if it is left unattended and before assembling,
disassembling, cleaning.

3. Don’t plug the appliance into the power supply until it is fully assembled and always unplug
before disassembling the appliance or handle the blade.

4. Don’tlet children play with this appliance.

5. Don’tlet the motor unit, cord, or plug get wet.

6. Never use a damaged appliance. If it has been damaged, please get it to approved service
center, checked or repaired.

7.Ifthe supply cord is damaged, it must be replace by approved service center.

8. Don’tletexcess cord hang over the edge of the table or worktop or touch hot surface.

9. The blades are very sharp!

10. Don’t place the appliance in the hotingredients.

11. The appliance is constructed to process normal household quantities.

Neither the measuring beaker, nor the chopping bowl is microwave

12. Neither the measuring beaker, nor the chopping bowl is microwave proof.

13. Short-time operating (three times only) . Use the appliance for no longer than 1 minute, and
don’t operate hard food for no longer than 15 seconds.

14. This appliance should not be used by children and care should be taken when used near
children,

15. Switch off the appliance and disconnected from supply before changing accessories or
approaching parts which move in use.

16. Clean the hand blender with dry cloth.

17. The user should follow instructions stated in this manual for the details on how to clean
surfaces in contact with food and the operating times and speed for accessories It shall warn of
potential injury from misuse.

18. Do not misuse the hand blender. Care shall be taken when handling the sharp cutting blades,
emptying the bowl and during cleaning

19. This appliance is not intended for use by persons (including children) with reduced physical,
sensory, or mental capacities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a person responsible for their safety.
20. Children should be supervised to ensure that they do not play with the appliance.



How to use the hand blender

The hand blender is perfectly suited for preparing dips, sauces, soups, mayonnaise and baby
food as well as for mixing and milkshakes.

1. Insert the blender stick onto the motor unit until it locks.

2. Introduce the hand blender in the vessel. Then press the switch 1 or switch 11 .

3. Unplug then press the ejection button to remove blender stick after use.

You can use the hand blender in the measuring beaker and just as well in any other vessel.

4. Caution: the blade is very sharp!

How to use your chopper
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1. Chopper is perfectly suited for hard food, such as chopping meat, cheese, onion, herbs, garlic,
carrots, walnuts, almonds, prunes etc.
2. Don’t chop extremely hard food, such as ice cubes, nutmeg, coffee beans and grains.




Before chopping,

1. Carefully remove the plastic cover from the blade. Caution: the blade is very sharp! Always
hold it by the upper plastic part.

2. Place the blade on the center pin of the chopper bowl. Press down the blade and lock bowl.
Always place the chopper bowl on the anti-slip base.

3. Place the food in the chopper bowl.

4. Place the chopping bowl lid on the chopper bowl.

5. Place the motor unit on the chopper bowl lid until it locks.

6. Press switch to operate the chopper. During processing, hold the motor unit with on hand and
the chopper bowl the other.

7.After use, Unplug then press the ejection button to remove the motor unit.

8. Then remove the chopping bowl lid.

9. Carefully take out the blade.

10. Remove the processed food from the chopper bowl.

How to use your whisk

Use the whisk only for whipping cream, beating egg whites and mixing sponges and Ready-mix
desserts.

1. Inset the whisk into the whisk holder, and then slot the gear box onto the motor unit until it locks.
2. Place the whisk in a vessel and only. Then press the switch [ or switch II to operate it.

3. Unplug then press the ejection button to remove the gear box after use. Then pull the whisk out
ofthe gear box.



How to use your milk frother

The milk frother is intended for frothing milk quickly and perfectly.

1. Insert the milk frother beater into the whisk holder unit firmly.

2. Connect the coupling unit to the motor unit.

3. Press the switch to activate the blender, and press the turbo buttonafter approximately 1
minute to prevent ingredients splashing.

4. Unplug the appliance, then press the eject button to remove the gear box after use.
Then pull the milk frother beater out of the gear box.




Cleaning

Cleaning the motor unit and chopping bowl lid only with a damp cloth only. Do not immerse the

motor unitin water!

1. All other parts can be cleaned in the dish washer. However, after processing very salty food,

you should rinse the blades right away.

2.Also, be careful not to use an overdose of cleaner or decalcifiere in your dishwasher.

3. When processing food with color, the plastic parts of the appliance may become discolored.
Wipe these parts with vegetable oil before placing them in the dishwasher.

4.The blades are very sharp, please attention.
5. Unplug the appliance before cleaning.

Processing guide (for 500ml chopping bowl)

Food Maximum Operation time
Meat 250g 15sec
Herbs 50g 10sec
Nut, almonds 150g 15sec
Cheese 100g 10sec
Bread 80g 10sec
Onions 200g 10sec
Biscuits 150g 10sec
Soft fruit 200g 10sec
Flour 250g
Water 165¢g
Yeast dough | Cream 2.59 10sec
Powder 2.0g
Sugar 1.29
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Théng sé ky thuat

bién ap 220-240V
Tan s6 50-60Hz
Cong suét 600W

Cau tao san pham

A. NUm diéu chinh téc do
B. Nut xay thuwdng
C. Nt xay ché do Turbo
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D. Than may chira ddng co

E. Nat bAdm thao 14p phu kién

F. Truc chira lwdi xay chao/ hoa qua
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G. Bau néi truc ludi xay thit
H. Truc lwdi xay thit

. Céi xay thit

J. Bau néi que danh tring
K. Que danh trirng

N. Céc xay thuc phdm

M. Que tao bot sira
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Chu y an toan

Vuilong doc ki huwéng dan trwée khi stie dung may xay cam tay.

1. Trwec khi cdm phich cdm vao 6 cdm, hay kiém tra xem dién ap ctia ban cé twong trng vé&i thong
s6 clia may xay cam tay hay khong.

2. Ludn ngét két ndi ngudn may xay néu may khéng duoc giam sat va trwée khi lap rap, théao roi,
vé sinh.

3. Khdng cdm may xay cam tay vao ngudn dién cho dén khi may dwoc 1&p rap hoan chinh va ludn
rit phich cdm trwérc khi thao may xay cAm tay hodc x@ ly lw&i dao.

4.Khong dé tré em tiép xdic v&i may xay cam tay nay.

5.Khong dé bo phan chira dong co, day hodc phich cam bi wort.

6. Khong bao gi¢r st dung may xay cam tay da bi héng mét phan. Néu may da bi héng, vui long
dwa dén trung tam bao hanh dé kiém tra va stra chira.

7.Néu day nguén cung cép bi hdng thi can phai dwoc thay thé béi trung tam bao hanh.

8. Khéng dé day ngudn treo qua mép ban hodc mét ban lam viéc hodc cham vao bé métnéng.

9. Nhirng lw&i xay rat sac bén!

10. Khéng dat may xay cam tay trong cac thanh phan néng.

11. May xay cadm tay nay dwoc san xuat dé st dung trong gia dinh.

12. Ca cbec xay thuc phdm hay cbi xay thit déu khdng str dung duoc trong 16 viséng.

13. Van hanh may xay trong thdi gian ngan va chia thanh cac dot (3 1an). S dung may xay cdm
tay khong qua 1 phit va khéng xay thuc phdm cirng qua 15 giay.

14.Khong nén cho tré em st dung may xay cam tay nay va nén can than khi st dung gan tré em.
15. T4t may xay cAm tay va ngét két néi khéi ngudn dién trudre khi thay lwdi xay hodc tiép xdc véi
cac b phan dang str dung.

16. Lam sach may xay cam tay bang vai kho.

17.Nguoi str dung nén lam theo huéng dan néu trong sach hwéng dan nay dé biét chitiét vé cach
lam sach cac bod phan tiép xtic véi thuc phdm, thoi gian va tde do van hanh ddi véi cac thwe pham.
18. Khdng lam dung may xay cam tay. Phai can than khi cham vao céc lwdi xay sdc bén, vé sinh
cdiva trong qua trinh vé sinh cac bd phan khac.

19. May xay cam tay nay khdng nham muc dich str dung cho nhirng ngudi (bao gdm ca tré em) bi
suy giam nang lwc thé chat, giac quan hodc tinh than, hoac thiéu kinh nghiém va kién thire, triv khi
ho dwoc ngudi cé trach nhiém giam sat hodc huwéng dan st dung may xay cam tay sw an toan
cuaho.

20. Tré em nén dwoc giam sat d& dam bao khdng nghich may xay cadm tay.
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Hwéng dan str dung truc lwéi xay chao/ hoa qua

Truc chia luwéi xay la sw lwa chon hoan hdo dé chuan bi nudc cham, nudc sét, sup, sét
mayonnaise va thirc &n cho tré em ciing nhw dé tron va lac siva.

1. L&p truc chira lwdi xay vao than may cho dén khi dwoc khéa lai.

2. Dat may xay theo phwong thang dirng vao bat (8, au) dwng thuc phdm. Sau d6 nhan nut xay &
ché dé thwong hodc nit xay ché d6 Turbo.

3. Rut phich cdm sau d6 nhan nat bAdm thao dong co dé thao truc chiva ludi xay ra sau khi st
dung.

Ban c6 thé str dung may xay cam tay trong cbc chira thie phdm hoac trong bat ky vat dung nao
khac.

4.Thantrong: nhirng lui xay rat sac!

Hwéng dan str dung cbi xay thit
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1. Céi xay thit la sw Iwa chon hoan hao véi thwe phdm cirng, chdng han nhuw thit, pho méat, hanh
tay, rau thom, tdi, ca rét, qua 6¢c chd, hanh nhan, v.v.
2.Khéng xay thirc &n qua cirng, chang han nhw d4 vién, hat ca phé va ngii céc.
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Trwée khixay can

1. Thao nap nhwa ra khdi cdi xay thit. Than trong: lw&i xay thit rat sdc bén! Can than cAm luéi xay
bang phan nhya phiatrén.

2. Datlwdi xay vao chét gitra clia cdi xay. Nhan lwdi xay xudng va cb dinh. Lwu y: ludn dat cbi xay
trén dé chéng truot.

3. D&t thirc an vao trong cdi xay.

4.Day nap nhwa 1&n trén ci xay.

5.Datbo phan mo to trén nap cdi xay cho dén khi dwoc khéa lai.

6. Nhan nut xay & ché do thuwdng hodc nit xay ché do Turbo dé van hanh may xay. Trong qua trinh
xay, gitr bd phan mé to' bdng mot tay va tay kia cdm cbi xay.

7. Sau khi st dung, rat phich cdm rdi nh&n nit bAm thao dong co dé thao bd phan mé to'.

8. Sau do, thao nap bat.

9. Canthan lay lvéidaora.

10. LAy thwc pham da ché bién ra khoi cbi xay.

Hwéng dan str dung que danh trirng

Chi str dung que danh trirng d& danh bong kem, danh bong long tréng trirng va cac mén trang
miéng tron san.

1. LAp que danh trirng vao dau ndi que danh trirng sau dé I&p vao than may cho dén khi dwoc
khoéalai.

2. D&t may danh trirng vao bat (6, au) dwng thuc phdm. Sau dé nhan nat xay & ché do thwong
hoac nut xay ché d6 Turbo.

3. Rt phich c&dm sau d6 nhan nit bam thao dong co dé thao dau nbi que danh trirng. Sau d6 kéo
que danh trirng ra khoi dau ndi.
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Hwéng dan stir dung que tao bot siva

Que tao bot stva nham muc dich tao bot sira mot cach nhanh choéng va thuan tién hon.

1. L&p que danh bot sira vao bo phan dau néi que danh treng mot cach chéc chan.

2. LAp dau nbi voi phan than may chira dong co.

3. Xoay num diéu chinh téc d6 dé kich hoat may xay va nhan nut xay ché do Turbo sau d6
khoang 1 phat dé ng&n nguyén liéu bén ra ngoai.

4. Rt phich cdm clia may xay, sau d6 nhan nt thao dé thao dau néi chiva que tao bot sira

sau khi str dung. Sau d6 kéo que tao bot siva ra khéi dau ni.
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Vé sinh va bao quan

Chi vé sinh phan than chira mé to va nép nhua cdi xay thit bdng khan am. Khéng nhiing than may
chiramé to' vao nuéc!

1. T4t ca cac bo phan khac c6 thé dwoc lam sach trong may riva bat. Tuy nhién, sau khi xay thirc
an qua man, ban nén rira sach lwdi xay ngay.

2.Ngoaira, hay cin than khdng str dung qua liéu chat tiy rira hodc chat ty can trong may riva bat
cuaban.

3. Khi xay thwe pham c6 phdm mau, cac bd phan bang nhwa clia may xay cam tay co thé bj ddi
mau. Hay lau cac b phan nay bang dau thuc vat trude khi cho vao may riva bat.

4. Céacludixay rat sdc bén, xin vuilong chuy.

5. Rut phich cdm clia may xay cam tay truéic khi vé sinh.

Cong thirc xay cac loai thwe pham

Thwe phidm Trong lwong téi da Th&i gian xay
Thit 2509 15 giay
Céc loai thdo moc 50g 10 giay
Cac loai hat khd 150g 15 giay
Pho mai 100g 10 giay
Banh mi 80g 10 giay
Hanh, téi 200g 10 giay
Banh quy 150g 10 giay
Trai cay mém 200g 10 giay
Bot mi 250g
Nwéc 165¢g
Bot men Kem twoi 2.59 10 giay
Bot n& 2.0g
Buong 1.2g
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Thong tin bao hanh
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