HUONG DAN SU’ DUNG

MAY LAM S(O’A HAT DA NANG

)|

=l

=&t
U

INSTRUCTION MANUAL

MULTI-FUNCTION GRAIN MILK MAKER

Model: MK-316

Read this instruction manual carefully before usingl
Vui léng dge ki hudémg din truée khi sir dyng!

Vi
MO TA SAN PHAM

N&p chéing tran %

Nép coi xay

Chi thily tinh

=

Chan cbi
Dém chéng séc Ban chai
{ Phén duwéi cia
B
ki
Chan dé Che dong

HUONG DAN AN TOAN QUAN TRONG

1. Vui lang doc k§ hwéng dén nay tnedc khi sl dyng san phdm, Tham khaéo huedng din va
chng thirc dé chon chire ndng va nguyén Béu ftuong dng.

2. Trudre khi sir dyng, vui long kidm tra dign 4p cda nha ban et phi hop vei dién 4p cla may
durgre ghi trién tem bac hay khing.

3. Néu déy ngubn bi hing, 38 tranh nguy hidm, hay li4n hé véi trung tam bado hanh hodc nguéi
©6 trinh dé chuyén mén dé duge hwang dan thay thé, sira chira.

4. Gilr may xa thm tay cla tré em,

5. Vui lbng vn hanh méay trén mat ban bling phdng, khdng dat may trén tham, khin va cde vit
dyng khac khi dang vin hanh, va dat may trénh xa mép ban aé tranh bj roi v,

6. Khéng dat may gin bép ga, bép Ira,...

7. Khing sir dung may gin cac vat dé gay chay, nhw rém cira, khan iréi ban,...

8. Khing sir dung cdc phy kign (nhu cbi thiy tinh, ndp ddy...) khdng do nha san xult, dai Iy,
trung 1am dich vy khuyén nghj @& tranh xdy ra nguy hiém

9. Trude khi l4p dét hodc thao g& bt ki b phan nao cla méy 88 vé sinh, cAn phai 88 cho
mdy ngudi hodn toan.

10. Téng lwgng nguyén léu va nurdrc khang dugc virgt qua vach do 14i da frong (ing wéi db
lanh hodc 84 néng trén cbi xay.

11. Khéng di chuyén may trong sudt qué trinh van hanh dé tranh lam roi vai nguyén ligu thue
phém din dén bong, chap dign.

12. Dét may trén bé mét bang phéing, &n dinh vé chiu nhigt.

13. Méy nay chi thich hop dé sir dyng frong gia dinh, khiing si¥ dyng trong céng nghiép hodc
thurong mai.

a. Khéng cham vio cbi xay khi my dang hoat
dang:

Trong quéa trinh hoat ddng cha mday, nhigt 4 bé

mit cila cbi xay sé ting cao. Vul léng khang cham

trc tidp bang tay va khéng cho tré em dén gn va

sl dung.

o

b. Khéng ty ¥ thao réd, sira chira hojc thay
thié:

Tuw § thao I3p hodic sira dbi, dé gay I&p rap kém va

hdng e va tai nan kh ludmng.

N/

€. Chi § trong khi v sinh may:

/ . Vi tri siF dyng:

Hary chis § Gén i tri dat clia méy. Khing dat méy &
mét vi tri khang dn dinh trén bén. Gilr khodng
cach nhit dinh vai fwémg hay céc wit dung khac
wa thing git 18t xung quanh 3 dam bao twdi tho
cilia mdy.

- —

/-e. Chi y trong qua trinh st dung:
Khéing dé méy true tip vio 1 lanh, 10 déng
i nhit dis tich ty 1am lanh va nhiét dé thép
58 gay ra hién twgng “nwdc dong” bén
trang may, ¢ am héng cic bd phin cla
may,

%

Re

14. Ludi dae eda may rit bén, do d6 vui I5ng khang cham tay vao i dao.

15, Bdi wéri dd ndng, Irgng nguyin iu v nude khang dugre it hon 600mI va khiing dugc cao
hom vach cla mirc nuede ti da cla dé ndng. DI vai dé lanh, lwgng nguyén liéu va nudc
khiing dugc it hom S00ml va khing dwgc cao hon vach mirc nwac thi da cia db lanh. Néu
Tugmng nguyén lidu va nude qua it co thé gay chay day cbi, hodc néu qua nhidu s& lam cho
nguyén ligu bi tran ra khii cbi.

16. Khéng cham vao cbi thiy tinh, ndp bl hofic mé nip chiing tréo phia bén trén khi may dang
wan hanh céc chire ndng néu dé rdnh bi béng,

17. May nay sir dung mét dong co the dé cao va didu khidn tdc 33 bién thién théng minh cla
bing dign. Binh thudng o am thanh nhanh va cham khang lign tye khi nghitn.

18, Méy s& nglrng hoat ddng ndu ban nhde bl 180 hode mé nép cfi ki nd dang hoat ddng.

19, Wui léng khéng cho gia vi (Gudng cat, dudmg den,...) véo cbi trong qua trinh van hanh, dé
gia vj khing bj dinh vao ddy coi.

20. Trwere khi két ndi ngudn dién, hily ddm bao réng cdi xay, ndp cbi va ndp ching tran da duge
Eip dang i tri.

Khi v& sinh may khéng duwgrc ngém, TH TIN m PHA“
rira trye tidp may vai nude dé tranh ONG s
hang thiin may v nhimg tal ran ed
thé xdy ra, Tén san phim | May lam sira hat da ndng Cang sudt B00W
Model MK-316 Dung tich 1.75L
\ Bign ap AC220-240V | 50-60Hz Kich thwére sdn phim | 23 x 20 x 42 cm
HUONG DAN LAP DAT HUONG DAN VAN HANH
Céch sir dyng bang didu khién
On/Off: Mt nay duac sir dung dé "Bat - Bét du - Huy - TAC may.
1. Chudn bj cac nguyén lidu phd hoptheo | 2, Thiém nuéc khéng dwgre vt qua vach *  Batmay: Khi may duge két ndi ved ngudn dign, may & phat ra am thanh va dén bao cla nit
chng thirc va cét thanh tirng miéng, 16 da cia chi. “On/Off" s& nhdp nhéy. Mhan nit *On/Of trén bang didu khidn v tit cé cic dén bdo sé
sang Ién, loc ndy may dang o trang thai chér.

cha véo chi. Muc nudre tdi
. da dbi voi db

K\-’an chit ndip chdng tran theo chidu kim | 4. Dy nép edi theo hedng din bin auh

déng hd.
Can chinh khép ViEn chit ndp céi theo
nép hurémg xudng chibu kim abing hd Gan chinh tay
dwei
bm/

e )
L7~ ¥oay theo chiéu
kim déng hé

6. Tay chm cia cbi phéi thing hang A
khérp ndi phia bién phai cla than may

» Bét ddu: Khi may dang & ché db chév, néu ban mudn 1am sira dau nanh, hay lya chon chirc
néing “Soymilk” sau dé nhén not *On/OfF 8é& may bit du hoat dong.

*  Hiy thao tae: Khi may dang hogt ddng v chire néing nao 66 4 duge chen, néu ban mudn
hily, héy nhén gilr nit “On/Off” trong 1 gidy dé hiy chirc nang hign tai cia chuong trinh,

* Tét may: Néu khéng co chirc ndng nao duge chon, hiy nhén vao nit “On/Off” trong 1 gidy,
34U dé man hinh va dén béo sé tri vé trang thai chir.

s Cal it sdn thir glan hoat déng: Néu ban mudn céi dat théd glan ndu sika diu nanh sau 8
tifng nira, hiy chon chire nang “Soymilk” truére, sau do chon nit *Preset time”. Nhdn én
yc At “Preset time” dé dibu chinh théd gian hen thanh 8 gidy; sau dé nhiin nit “OnO™ may
bét d&u hen théi gian (churong trinh lam sira dfu nanh sé by ddng khdi dgng sau B gidr).

Luru §: MGt 56 nguyén ligu s& bj bién chét do ngam 1au trong nudre. Méu théd gian cai dat trurdc

qué lau, khang nién sir dyng chire ndng céi dat thdi gian trde cho cac loai nguydn lidu nhuw:

sira, cd, tdm, gé, swémn, hee, ba,...

*  Khuby Lam sach: & ché a4 ché, nhén nit “Jogging/Cleaning” trén bang diu khidn vé mdy
58 khdi dong ngay 1ap tirc. Nhin nit “Jogging/cleaning” mdt [&n nira 8 két thic. Ludi dao
38 ngirng quay (9ng cor chay khang qua 30 gidly).

s Sira dju ndnh/Chao/Bip: Tham khio cing thire chié bidn hojc thy theo sé thich ¢ nhiin,
dau nanh, gao, bip ngam khing qua 100g (myc nudre cla cac nguyén ligu khing dugre cao
hom miye nurde nang 16i da). O chid 89 chiy, chon chire ndng "Soymilk | Rice paste / Corn”.
‘Sau khi hoan thanh, may s& phat ra 8m thanh béo két thie va nhic nhd s xudt hign,

s Nudc ép rau ol qud: Ty theo cing thire vé sé thich cd nhiin, thém mat it trél cly twoi (cdt
thanh miéng khong qua Scm) va mdt it nude (thém mdt chat da dé ngon hoan), chon chire
ning “Fruil vegetables® trong ché a9 chér (vii chire nang nay, mdy s& khang duge lam
néng). Am thanh béo két thic va nhéc nhiv kém theo s& xult hién sau khi chuong trinh
hoan thanh.

® Xay sinh th: Cho tréi ciy va da nhd tly theo sd thich ca nhén, chon chirc néng “Smoothis™
(v chire naing ndy, mdy s& khang duere [am nong) & ché a9 ehir. Sau khi hodn thanh, may
58 phaét ra m thanh bao két thic va nhic nhd kém thea s& xudt hién,

Hwéng din van hanh

1. Thdo bd todn b bao bi va nhin dan tnede khi si dung may 1in dhu,

2. Djt thén may trén bé mét cimg, bng phéng va chiu nhigt d& may cd thé hoat ddng én dinh
trong sudt qua trinh van hanh,

3. Lip cbi thiy tinh véo bén trén than méy sa0 cho cac khérp ndi khérp vai nhau.

4. Cho nguyén ligu va nudre vao cdi, sau d6 két ndi may vl ngudn dign,

5. Bay chat ndp cbi va nip chéng tran phia trén @& trénh cho céc nguyén liéu b ving ra hodc
trén ra ngoai khi may dang hoat ddng.

6. Nhin nit “OnON" dé vao chi g chiy.

- Lya chon chirc néng phis hop vai tirng myc dich ché bién.

-y

8. Nhan nit “On/Off mat 14n nira dé may bét dAu hoat dong. M ndp dé theém gia vi sau khi
hen thanh quy trinh.
9. Nhim nut “Jogging / Cleaning” dé khudy trong val gidy. May s& ty Ging ngimg sau khi hoan
thanh churong trinh. x'u L? s“ co
10. Sau khi hoan thanh, vui 3t dign, sau 96 Ay thirc &n tir tir ra khéi cbi xay, két thac qua
trinh ndu sl X o - L& Nguyén nhin Cich khiie phye
s Wui lbng kiém tra xem may 08 dugc
VE SINH VA BAO TRI, BAO QUAN ::: ohura duros kbt nbieingubn | 8 e e oy
VE SINH ) chura.
1 \-'L_ul lbng v sinh s.é-n ohél?n kip |.h0'| 5§u mi n sir dyng. My khing CHi thily tinh chira gén vao than méy Lap dat I_El cdi thiry ll"fl Saﬂ cho ‘
2. Rat phich cém dién tredc khi w@ sinh sén hoat déng diing cach khirp wini cae khirp néi phia trén cia
phém. { W& sinh coi xay \ than may,
3. Khi v sinh, phai vé sinh rigng than may va o 2 Vui lbng d3y ndp cfi va ndp ching
chi xay. Chua ddy ndp clivandpchlngtran | | Lo ihi van hanh may.
Mi la phat ra tir b& méat cao su cla
Aﬁ sinh thin may \ Co muilg khi | dbng cor chinh, do san phdm duge | Sau vai 1n si dyng mai la s& dén
sir dung mdy | thidt ké bing chit ligu chdng mai bign mét. Vi vay, may dugc khuyén
— tn diu mén, gitsp cb dinh than cdi xay, gidm | khich d& dat & noi thang gio.
sbe va tidng 6n.
M § . Vui lng dam bdo didn ap cia nha
~ lLo}) Bidn ai::n:m ban QUA AP O3 | | o1 o voi dién dp duoc ghi
%2\ £ ® Nip cbi vA nip chiing ran ¢6 thi e trén tem bac cia méy.
AL rira va ngam frong nurdc. Khaing thé xay. | Lugng nguyn lidu qud it hode qud | Dimg mdy va didu chinh luong
W W : k - .
0~ fl, \ \‘\) ® Lau sach bing khan khd sau khi cét nguyén Béu | nhidu. nguyén liéu phil horp,
Ty vt sinh va 68 khd tir nhién, Vui Ing thém nuee vao may dap
Ban cb thé dong khan wét vai chit Ay rim Thidu nude I}m Iwng nurcre thi da vi tdi thidu
trung tink, sau d6 lau lai bing khan khi. / dii veri 3 nong hodc lanh,
Wi lésng thém nude vie méy khdng
May bi tran 6 qua nhidu nwéc wurgt qué vach 1éi da dbi véi db néng
Khéng lam sach hodc ngam phén hodec lanh.
than may hodc chan dé trong B Nép chua dwoc day ding cach. | ) )
= nuée. Phiin cém bién trén ndp chua Lép lai ndp hodc Hp lai than may
r‘f‘ﬂ L3I E1 khérp ves tay cAm. g cach theo hudng din & muc
B Than may chua duge lip gt hwéng din l&p dat.
dung cach.
[ — Cdin thign véi cée ludi dao LI E2 My bi i (chép cém bién), Lign hé wr trung tam bao hanh.
L ® Ding miéng bot bién, ban chai
hodc khin dé nra sach cbi xay B Trong ci khéng co nuéc hodic | Vi lang kidm tra ty 1 nguyén
va ndp chi, sau d6 Up ngugc LBiE3 ddy cbi bi chay (ché g9 bao v liu v hrgmg nudre theo cong
ching lai cho kho, d& noi khd qué nhiét), thire yéu chu,
réo, B May bj 15 (dodn mach), B Lign hé véi trung tdm bdo hanh.
® Néu kho 1am sach cin bdn dudi Chidun nd
day cbi, hay cho mdt it nude &m ma kha
vho cbi, doi dén khi cin bidn Khudy (khong Bo mach cia may bi 16i Lidn hié wiri trung tam baa hanh.
mém ra, ding ban chal cha sach cai san)
theo cang chibu, sau dé trang lai
\  béng nurde sach. /
CONG THW LAH Sﬂ'ﬂ MT Nguyén ligu: ca_ «chua {cit miéng - 400g), mat ong rzﬂgr. nurérs {200mi).
Cach lam: 1, Rira sach cic nguyin u va cho vao obi, sau do cho nude vis;
srada Nguysn Béu: Bu nanh (60g), dau phing (30g), yén mach (20g), auc (BO0mI). Nirirc ép ca 2. Lip 081 miy, cm dign v chen ché 43 “Frust vegalables” irén bing
b il Céch 1am: 1. Rira sach céc nguyén by vé cho vao cdi, sau dé cho nude vao; chua by khikn;
mach dau :m::’ 4t my, cbm Qi vil chon chb 49 “Saymik rée bing dldu 3..Ché churomg trinh chay hoan 14, 06 ra ly va thuémg thire
phéng 3. Sau khi hoén thanh, thém dudng tiy theo s thich vé thudng thie. Nguyén igu: Dua héu (BS hat)- )
Nguysin b#u: Bi8u ndnh (80g), hanh nhan (30g), nude (B00mI). Nucap | O%0ham: 1. Dua héu b v v hat et thanh miéng nm'r )
Sadiu | Cachlam: 1. Rita sach céic nguydn u va cho vao cbi, sau d6 cho nuéc vao; @ | auandu 2 Lép a3t may. cm dién va chon ché 00 “Frut vegetables” irén biing
g nanh hanh 2. Lép dt may, chm dign va chon chié dd “Soymilk” tréin bng didu o @idu khibn;
= | nhan khibe: k] 3. Chér chuomg trinh chay hoan tt, 48 ra Iy va thudmg thirc.
g g 3
@ 3. Sau khi hoén thanh, thém dudng 10y theo s& thich v&l.nu&rg thirc. 2 Nouyén gy C4 it (G4 nhé - 100g), bang cdi xanh (eél nhé- BOg), qua e (161
F3 Nguy#n ligu: D& nanh (60g), < hug (Bg), % qua I& (Kt vd, b hat vé cit thanh a v, bé hat v& ct thinh midng - 200g), chanh (b4 hat - 100g).
8 (Stadsu | midng), me (BOOMI) o | Mucép " . 1
o » 2 £ P Cach lam: 1. Rira sach cic nguyén i§u va cho vao cdi, sau dé cho nuds vao;
g |manhwsi | Gdchlam: 1. Rira sach céc nguyén Bhu va cho vo i, sau dd cho nude vao; 5 |rau 2, Likp a8 miy, cim dién v chon ché 6 “Fru vegetables” irén bing
E qud ke v el 2. Lip dat may, chm dign v chon ché d “Soymilk® rén bdng didu ey aidu khién;
hug khién; 3. Chir chugmg trinh chay hoan tt, 46 ra |y va thudmg thirc.
3. Sau khi hoan thanh, thém dudmg tiy theo sd thich va thudng thic. -
Sira dau Nguyén kéu: B&u nanh (80g). B4u phing (30g), Bau a5 (20g). nude (B00mI). Niguytin Bar: Dxs thy (cHl nhd - 300g), bart (150a), e (150ml).
nanhkét | Cach lam: 1. Rira sach cac nguyén u va cho vao cdi, sau do cho nuee vao; Nubgap | C2h 1am: 1. R sach chc nguyén By va cho véo oli, sau dé cho nude vo;
e visi 2, Lap dat miy, clen dign v chon ché db *Soymilk” tén bdng didu dhu vi budi 2, Lap dift méy, clim dign va chon chét d ‘Frat vegetables™ trén bing
45 déu Khin; sy Khiden;
phéng 3. Sau khi hodn thanh, thém durémg tiy theo sd hich va thuémg thirc. 3. Chér churomg trinh chay hoan tit, 44 ra ly va thurdmg thire.
Nguyén ligu: Bi da (cdt thanh miding - 20g), gao (50g), 180 tau (19t va - 3 trai), Mguyén Bu: Nép clm (50g). geo 10t (50g), mudi, nutr: (800mi).
nurére (T50mI), Céch lam: 1. Ngém gao khodng 24 gitr trong nurdc mudi ri rira sach;
Chao bi 88 Cach lim: 1. Rira spch che nguyén B vit cho vio odi, sau 06 cho nude vio; Sira gao it nép 2. Cho nguy#én ligu vao cdi woi 800mi nudc, 1&p dit may va chon chire
2. LAp dat may, cdm dign va chon chd o4 “Rice pasta” rén bang didu chm nding “Saymilk™:
khién; 3. Chév cho dén khi chuang trinh két thie, a8 hin hep ra ray loc o8 by
3, Sau khi hoan thanh, niém ndm gia vi v thudng thire, phiin sira gao, sau dd thém dudmg va thudng theec.
Nguyén Bju- khaai tim (Gt wi va cit midng - 150g), gac (B0g). nude {1000mI).
khos Cach lm: 1. Rira sach ce nguyin By v cho vio edi, sau dd cho nuée v, Nguyén igu: Bdu phéng (90g), Hat chia (10g), mudi, nue (1000ml).
ﬁ:,..z o 2. LAp aat may, cAm dién va chon ché 64 Rice paste” rén bang difu Cach lsm: 1. Ng&m d4u phng thi thdu 8 tidng trong nurde mudi i riva sach;
a khién; Sira ddu phing 2. Ludc dju phdng trong 2-3 phit, sau 06 boc vi;
" 3. Sau khi hoan thinh, nim ném gia vi v thudmg thic. hal Chia ? 3, Cho du phang vao ci voi 1000m| nuee, Kp dat méy va chon chirc
-E Nguyén Béu- téo tu 85 (b hat va cit midng - 20g). hat san {ngam nudéc - 28g), Adng “Saymilk”.
% g0 (T0g), nurdre (BO0mI), 4. B dén khi churong trinh két thic. ban 4 sira déu phing ra ray lgc
a cmﬂ:ﬂ Cach lam: 1. Rira sach cac nguy@n Bu vé cho vo cbi, sau dé cho nudc vao, My sira, thim mit it hat Chia va thudmg thirc
S0 8 o 2. Lip dét méy, cm dién va chon ché 46 “Rice paste” rén bang didu
i, khidn; Nguyén iéu: Oc ché (50g), hanh nhan (50g), mudi, nuée (1000mi).
3, Sau khi hodn thanh, ném ndm gia v va thudng thic, Céch lam: 1. Ngém hanh nhan (8-12 tiéng) va dc ché (1 thiu 4 tiéng) trong
Nguyén B Bdu ndnh den (bdim nhd - 20g), qué 6¢ chd (cit nhd - 30g), hat mié S hanh nhan 6 trong nurdre muwdi, sau 46 rira sach trede khi ndu;
(20g). Iia mach (20g), u phiang (10g). gao (90g), mede (750mI). v 2, Cha hat 2 ché vl hanh nhiin vao obi xay v 1000mi nude, ip &t
Chéo dinh | Cach lam: 1. Rra sach cac nguyén béu va cho vao cbi, sau dd cho nude vao; méy vas chon chire ndng “Soymilk”.
duing 2. Lép dét méy, cdm dién va chon ché 86 “Rice paste” trén bang didu 3. Chiy cho dén khi chuong trinh két thise, a6 hin hop stra ra ry ke
khidr; @4 chit ldy sira v thudng thir,
3. Sau khi hoan thanh, ném ném gia i va thudng thirc.

Naguyn ligui: Hil iy tuei (50g), mié den (50g), mudi, mede (1000mI)

Ciéch lm: 1. Ngm mé den (> 8 tiéng) vi hat Sdu tuod (2,5 1éng) reng nwdre
mudi, sau 86 rira sgch trwd khi ndu;
2. Cho mé den va hat difu 48 ngam vao cdi xay v 1000m nuée, 1ip
3t may v chon chirs ndng *Soyrmik”,
3. Chir cho dén khd churong trinh két thdc, 38 hin hop sira ra réy loc
dé chidt My sira va thudmg thire.

Sira mé den hat
dibu

Hguyén ligu: Ca rbt {750g), hanh nhin el (S0g), mudi, nude (1000ml)

Céch lam: 1. Mgam hanh nhén trong nurde mudi tir 8-12 tiéng, sau 46 16t v;
2. Ca ndd got bo v, ¢t khic (2-3 cm) rbi cho vao nbi hép chin:
3. Cho it riit & hiip chin vl hanh nhan vo cdi xay cing i 1000mi
nuere, cai 43t midy va chon chirc ndng “Soymilk”,
4. Chix cho dén khi chuong trinh két thic, 38 hin hop sia ra réy loc
dit chilt My sira va thuémng thire

Sira ¢ rét hanh
nhén

Nguyén ligu: Het sen twoi (50g), déu xanh (50g). mudi, nude (1000mi)

Cach lam: 1. Mgdm diu xanh trong nude mudi i thidu 8 tidng, sau dé 43i v
2. Cha dgu xanh 48 ngdm v hat sen vao ndi dun dlin khi chin mém;
3. Sau 86 cho ching vao cli xay eing voi 1000mi nude, cal 338 may
wé chon chirc ndng “Soymilk.
4. Chir cho dén khi chuang trinh kit thic, 85 hdn hop sira ra iy ke
dé chilt By sira vt thudmg thire,

Sira dau xanh hat
sen

Nguyén ligu: Biu da (50g), ma trng (S0g), mudi, nude {1000mI}

Cisch larn: 1. Mgiem diu 08 trong nuedc mudi i thidu B tiéng, sau 86 dai vo;
S(ra diu ad mé 2. Cho déu 06 va mé tring vao cbi xay cong véi 1000ml nudre, ci dat
iréing méy vé chon chirc ndng "Soymilk”.

3. Chir cho dén khi churong trinh kil thiic, 34 hiin hop sim ra iy ko
A chilt By sira va thudmg thire.

Nguyen ligu: Hanh nhan (100g), b3t matcha (10g), mudi, nede (1000mI)

Casch lim: 1. Mgam hanh nhiin rong nude mudi tir 8:12 tikng:
2. Pha bt mateha vir 100mil aude dun sbi 48 ngubi va Ide;
3. Cha hanh nhan 44 ngdm vao cdi xay clng vii S00ml nuéc va
100ml matcha, cai dit may va chon chire niing “Soymilk™;
4. Chir cho dén khi chiurong trinh k# thac, 85 hn hop sira ra riy ke
dé chit iy sira va thuéng thire.

Nguyin ligu: Hat sen fuei (50), ddu phang (50g), mudi, mede (1000mi)

Cach lam: 1. Mgm dau phing trong nude mudi i thidu B tdng, sau 86 bd vd;
Sira dau phiing 2. Cha ddu phing 84 ngm va hat sen vao cbi xay cong véi 1000mi
hat sen nudre, cai 4§t may va chon chirc ndng “Soymilk™;

3. Chir cho ditn khi churerng trinh ki this, &6 hiin herp sira ra riy o
& chidt By afra va thudng thire.

Sira matcha hanh
nhan

HU'ONG DAN QUET MA QR KiCH HOAT BAO HANH
Céch 1: Quét ma QR bang Zale
M imyg dung Zalo. - Click vao dau ( +) - Click vao "Quét ma QR

i chuyén ving quét dén ma QR - Click vao * Co " 0é chuyén wéng dén rang
dang ky béo hanh
Thaiing bbe
Céch 2: Quét mi QR trén Iphone v === =% & omm s e 8
hié didu hanh i0S11 hardz AT ey
Ly
Hudng din kich hoat chire ndng B e
quét ma QR biing camera: Vao & in = \( :
Setlings (cal d4t) > Camera (méy anh) i «
B o
> Scan QR Code (quét mé QR). \ sty Videe
B Ciama Caster
Guay chim
D ey

B rsicmg e v

- Sau khi cai dit xong ban mé phin mém chup
hinh ra va chuyén camera dén ma QR sau d6 ban
s nhén duge thang bao, ban hy click vao * Kt ndi
" véi lam theo hudng diin




