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Tén goi cac bd phan va chic nang
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Ly do ludng Day nguon Ban chai vé sinh

Huéng dan nhanh

Rufa: RUa sach thanh bén trong clia cac thuy tinh va (Ui dao. Néu can, c6 thé st dung ban
chaivésinh.



Xay : Cho cac nguyén liéu tudng Uing theo cong thiic hudng dan va thém nudc dén vach thé
tich quy dinh, sau dé tién hanh xay

Lam cac loai bt tuf hat (Stfa hat, nudc ngd, Chdo bot gao tham), thé tich nghién t6i da la
800ml; Chlic ndng nau (Chdo ngli coc, Sip,Mén ham,...) véi thé tich téi da la 1000ml

Chic nang xay do lanh véi cong suat tdi da la 1200ml

Péng nap: Dong ki phan ndp trén, dam bao phan tay cdm & phan ndp ddy ndm cting phia
va ¢ gilia tay cam cuia coi xay.

K&t ndi ngudn dién: Khi két ndi véi ngudn dién, mdy s& phét ra tiéng "bip" va tat ca dén s&
sanglén.
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Phim chlc nang

Vé sinh  Chicnang

Ché do hen gic

Hen gid  Mén ham
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L NOt"Batdau/Hlybo'

An nit Menu:
1. Nhan [an lugt vao cac nit "Chiic ndng" dé chon chiic ndng tudng Ung, sau dé nhan vao
nut "Bat dau/Huay bo" dé bét dau chiic nang da chon. Trong qué trinh hoat dong,cac chiic
nang nhu ép tréi cdy va rau qua, lam slia hat, Stp dinh dudng va cdc mén Mén ham, cd thé
dugc Hay bo bat lic nao bang cach nhan va gitt n(t "Bat dau/Hay bo". Cac chlic ndng con lai
khong thé bi Hly bo sau khi may da hoat dong han 1 phit ké ti khi bat dau
2.Nhanvao nit "Hen gig" dé hen trudc thai gian cho chiic nang da chon. Thdi gian hen trudc
U3 dén 12 gic. Mot [an nhan ndt thdi gian sé tdng thém 30 phit, nhan va git nt "Hen gig"
viéc hién gid dugc nhanh haon.
3. Nhan vao ndt "Mén ham" sau dé nhan nit "Bat dau/Hdy bd" dé bat dau chic ndng Mén
ham. Trong qua trinh M6n ham, nhan va gitt n(t "Bat dau/Huy bd" dé Hay bo chlic ndng Mén
ham.
4. Nhan vao n(t "Lam sach" sau dé nhan nit "Bat dau/Huy bd" dé bat dau chiic nang lam
sach. Trong qud trinh [am sach, nhan va git nat "Bat dau/Hdy bd" dé Hay bd chiic ndng lam
sach.

Hudng dan trudc khi sif dung
e \uilong vé sinh may trudc khi st dung
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(@ Bang hién thi @ Bangchlcndng @ Chédohengid @ ChédoMén
thai gian hoat dong @ Phim chic nang ham
® NGt "Bat dau/Huy bd"  ® Ché do lam sach



Hudng dan thao tac sif dung

Chlc nang Thao tac
. Sau khi lua chon chiic nang mong mudn, nhan vao nit "Bat dau/Huy
Bdtdau/ | bd", mdy s& chuyén sang trang thai hoat ddng. Nhan va gilf nit "Bt
Huy bo dau/Huay bd" trong 3 gidy néu mudn Huy bo chic nang vifa chon, sau
dé may sé chuyén sang ché do chd.
Nhén vao nit "chlic nang", den ctia ndt chiic nang sé sang lén. Nhan
Chlcndng| vaonltchlcndng motlan nifa, den cia chiic nang tiép theo sé sang
[én. Tiép tuc nhan cho dén khi den sang & chiic ndng muén chon
Sau khi cho nguyén liéu va nudc vao, chon chiic nang can st dung.
Thdi gian hen dugc mdac dinh la 8 tiéng. M&t [an nhan thai gian sé tang
Hen gid thém 30 phut, nhan va gitt dé thao tac hen gig dudc nhanh hon. Cac
chiic ndng cé thé hen gid truc bao gdm : Nau sifa dau nanh, xay bét,
nau chao, Stp, Mén ham.
M6n ham Sau khi cho nguyén liéu va nudc vao, nhan vao nit "Mén ham'", sau dé
nhan nit "Bat dau/Huy bo" dé khdi déng chiic ndng Mén ham.
Sau khi cho nguyén liéu vao, nhan vao nat "Chiic nang" cho dén khi
dén & chlic ndng can chon sang [én. Nhan tiép vao nut "Bat dau/Huay
Sia hat bo" dé khdi dong chifc ndng vifa chon. Bong thdi, bang thdi gian sé
’ hién thai gian dém ngudc. Sau khi thgi gian dém ngudc két thic, man
Xay hinh hién thi chit "b" biéu thi nguyén liéu dang dudc gitt nhiét, man
nhuyen hinh hién thi chit "END" biéu thi nguyén liéu khéng can phai gitf nhiét.
nong Mé nap cdc xay khi mdy dang & ché do chd va giil nhiét, bang
Sttabép | diéukhién s& hién thi "OPEN"
Chéo bot |  Chiic nang gili nhiét sé danh cho cac ché d nau Stfa hat, Stia bép,
gao Chéo bot gao, Chéao ngli coc, Stp va Mén ham.
. . | Chuc nang xay bét (dung tich toi da 800ml): STia hat, cac loai hat d&
Chag ngu nau chin, Stia bdp, Chdo bot gao thom
coc Chic ndng ndu Sup: (dung tich téi da 1000ml): ndu Chéo ngfi cdc, Stp
Stp (khudy va nghién trong khi ndu), Mén ham
L Chic ndng ché bién do lanh: Nudc ép, Sifa ldc
Nudc ep M6t s6 cong thifc lam nudc ép tréi cay va rau qua cé thé dap Ung yéu
Stta 3¢ cau xay dén 1200ml. Doi véi cac cong thiic khac vui long lam theo
cong thiic trong huéng dan
Ché dd nay diing dé ho trg lam sach than cdc thiy tinh. Sau khi cho
600ml nudc sach vao coc xay (lugng nudc cé thé diéu chinh cho phu
Lamsach | hdp). Chon chiic ndng "Lam sach”, nhan vao nit "BAT/TAT" dé khdi

dong chiic ndng lam sach. Viéc lam sach s& dugc két thic sau khi ché
do dém ngudgc két thic.




Ché d6 nhan dang do cao

Luuy:

* San pham sé tu dong thich nghi vdi nhiét do nudc, do cao va dién ap trong qué
trinh hoat dong. Biéu chinh mdy dén chiic nang & ché do phu hgp nhat dé dam
bao gill dugc day du dudng chat trong nguyén liéu va ngan nglia cac van dé nhu
nguyén liéu chua chin, nguyén liéu bi tran, khét do thay déi dién ap.

» Coratnhiéu hai nudc trong qué trinh ndu, vi vay hdy can than dé tranh bi bong.

 Sau khi hoan thanh ché d6 nhan dang d6 cao, san pham da dugc diéu chinh vé
chuadng trinh san xuéat toi uu 8 moi trudng binh thudng va sé tiép tuc hoat dong
& ché do nay.

Dé dam bao day du hiéu qua cua viéc ché bién thyc pham, vui long thuc hién theo
cac budc sau trude khi st dung san pham lan dau tién hodc sau khi san pham dugc
van chuyén dén khu vuc cé su thay doi vé dé cao:
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1. Thém nudc (khéng thém bat ky thanh phan nao khac) vao muc nudc trong
khoang 400mL~600mL

2. D3t phan ndp vao ding vi trf (bdo dam phan tay cdm clia ndp nam cling phia va &
gilla tay cam trén coi xay)

3. K&t noi véingudn dién

4. Trong vong 30 gidy ké tU khi bat ngudn, nhan va gitl phim "Hen gig" va "Chuc
nang" trong 3 gidy dé md ché dé nhan dang do cao théng minh;
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5. Trong qua trinh ndu, may s& tu trén nguyén liéu trong thai gian ngan, lGc nay man
hinh s& hién thi" | = 7" va may [am slia hat sé dun néng nudc cho dén khi soi;

6. Khi man hinh hién thj "-- --" va phat ra "bip...", c6 nghta viéc diéu chinh d6 cao da
hoan tat va nd tu dong chuyén sang ché do cha.

Hudng dan st dung
~— |
"2

Dung coc do ludng dé dong lugng nguyén liéu theo cdng thiic. Cho nguyén liéu
vao coi xay, sau dé thém vao lugng nudc phu hgp (khéng dudc cao hdn vach
quy dinh va khéng dudc it han lugng nguyén liéu).

Vui long thém cac thanh phan theo dlng cong thiic va dinh mdec.
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Than coi

Can chinh cdc mau &2 bén nap day vdi cdc mau trén phan miéng cdixay, an ndp
day vao cdi xay, sau d6 xoay phan ndp ngudc chiéu kim dong ho dé cé dinh ndp
vao phan cdi xay thuy tinh.

Phan nép phai dugc ddy chat, khong dugc léch, xiéu veo.

C6i xay thuy tinh ¢6 cd ché bao vé an toan, néu phan ndp trén khong dudc day
dung cach, may sé& khéng hoat déng va man hinh sé hién thj 6 "E03".



Cam day ngudn & 6 cdm phia sau may va bat ngudn, may sé phat ra mot tiéng "bip"
mot [&n va man hinh sé séng lén.

wyeps o

Chon ché dé st dung pht hdp v8i nhu cau, sau dé nhan vao nit "Bat dau/Huy
bo"dé khai déng ché dd via chon.

« Trong qua trinh hoat déng, viéc dong cd chuyén déng nhanh, chdm hodc khéng
lién tuc la diéu binh thudng.

Sau khi ndu xong, mdy s& phat ra am thanh "bip...",rit day ngudn va md ndp.
« Vuilong chd y va can than khi md ndp, trdanh dé bi bong hai nuéc;



e May nay cé chiic nang tu dong gili &m cho do udng néng. Trong thdi gian gill
am, bang diéu khién sé hién thi "—b-". Chlic ndng gitl nhiét s& kéo dai khoang 2
gid. Sau khi két thic chic ndng gill nhiét. bang diéu khién sé& hién thi "END"
dong thai den béo chiic nang tudng ling sé sang lén.

Cho hén hgp ra cdc dung va thém cac gia vi khdc tly theo sd thich ca nhan.
« Khong dé hon hdp ra qué nhanh, tranh viéc chat long bi ban ra ngoai
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HANG MUC CHU Y AN TOAN

A CiNH BAO /N\CHUY

Can than véinhiing rti ro c6 thé dan
dén nguy hiém cho, thuang tich ! ) S A
nghiém trong cho ca nhan ciing nhu dén thudng tich ca nhan hodc thiét

Chly dén nhiing rti ro c6 thé dan

thiét hai vé tai san hai tai san.

Biéu thi "Nghiém cam", n6i dung Biéu thi "Bat budc”, ndi dung bat
khong thé thuc hién. budc phai thuc hién.

e Vuilong tuan thu nhitng n6i dung sau day dé ngan nglia cac su c6 nhu chay,
nd,phong, dién giat.

A canh bio

0 .
®.

Khéng ma ndp khi may dang hoat dong.

Khong st dung cho cac muc dich khac ngoai nhiing muc dich duge moé
ta trong hudng dan.

Tuyét déi khong tu'y thay doi, thao rdi hodc stia chifa san phdm nay.
Khong xit nudc, hodc ngdm san pham nay vao trong nudc.

Khéng cham vao may khi may dang hoat dong hodc vita hoat dong
xong dé tranh bj bong, vi lic nay nhiét dd bén trong c&i xay, Ui dao va
cac bé phén khac tusng déi cao.

Néu day nguon bi hdng thi phai dugc nha san xuat, bd phan bao hanh
hodc cac bd phén co chiic nang tuong tu thay thé dé tranh gy nguy
hiém cho ngudi st dung.

/N\CHUY

AV

Khong cdm hodc rat day ngudn khi tay uét, tranh bj dién giét.

Trong qud trinh hoat déng, khdng nén nhac nap c6i xay hodc di chuyén
may, dé tranh cac su ¢ nhu bong hai nudc, dién gidt do nguyén liéu bi
tran ra ngoai.

Khéng dung phan nap dé nhac may [én dé tranh cdi xay bj roi.

Khéng ding nudc nong trén 70°C dé xay, dé tranh anh hudng dén mui
vi clia thuc phadm hodc anh hudng dén téc do xay, tran hodc cac bao



dong khac.

Vui long khéng st dung thic uong trong may cho dén khi qua trinh nau
dugc hoan tat. Dung slfa chua dugc ndu chin hoan toan sé cé hai cho
stic khoe.

Vui long lam sach théan c6i, ludi dao va cam bién nhiét do kip thdgi. Su
dung ban chai lam dugc cung cdp kem theo mdy khi vé sinh dé tranh
[uBi dao lam ton thuong tay ban.

Khéng lam hong day ngudn, phich cdm hodc 6 cam. Tuyét ddi khong
dudc thay day, udn cong, kéo cang, dat & noi cé nhiét do cao, dat vat
nang lén hodc bé day nguon lai.

Néu déy ngudn bi hong thi phai dugc nha san xuat hodc bd phéan bao tri
hodc b6 phén tudng tu thay thé dé tranh nguy hiém.

Khéng nhing thén c6i vao chét long, khong dé nudc [én than cdiva
khéng dé nudc lot vao céc 16 thong gid, 6 cdm dién, ddy cbi. Néu nudc
lot vao, vui long tam dung st dung hodc lau kho trudc khi st dung dé
trédnh doan mach hodc dién giat. Tré em phai dugc giam sat dé dam
bao rang ching khéng thé chai hodc dén gan san pham nay dé tranh bi
bong hodc thuong tich ca nhan do stf dung sai cach. Can phai cé ngudi
giam sat néu ngudi st dung la ngudi bi suy giam hanh vi nang luc.
Trudc khi st dung, vui long kiém tra ngudn dién va dam bao rang
nguon dién st dung phu hgp vdi tiéu chuan dién dudc ghi trén san
pham. Vuilong d3t méy & mat phang &n dinh, trdnh xa mép ban dé
tréanh bj rdi xuéng. khong dat va st dung san pham nay & géan rem cuia
hodc cédc vat liéu dé chay khac (vi du dudi cac tl am tudng) dé tranh
gy ra viéc chay né.

Gdn ndp cdc chat theo chiéu doc vao than coc, day ngudn phai dugc
cam vao 8 cam dién. Dam bao rang n6 dugc ldp dat dang vi tri dé tranh
bi long, mat dién hodc qua nong va chdy. Khi may dang hoat dong, hay
gill khodng cach nhat dinh v3i cac vat thé nhu & cdm va cac véat dung c6
dién khac. Gill phich cdm trong tam tay va trdnh xa céc vat dung dé
chdy n6. Dong thai, day ndi dat ctia 6 cdm dién phai dudc ndi tét.

Sau khi mdy bat dau hoat ddng, néu bi mat dién hodc hién tugng bat



thudng khac, vui long thay thé cac nguyén liéu trudc khi thuc hién lai,
néu khong cd thé gdy ra hién tugng sén sét, tran, bdo déng va cac truc

trdc khac.

D6 udng vita dudc ndu xong sé co nhiét do tudng doi cao, vui long su
dung san pham co tinh chiu nhiét dé dé ching ra. Khi d6 thic uéngra
ngoai vui long chi y dé trdnh viéc nudc udng bj vang ra ngoai va gy
béng.

Sau khi md thung déng gdi san pham, vui long bo tdi nhya vao thung
rac dé tranh tré em chdi dua gdy nguy hiém ngat thd* San pham phai
dudc dat cach xa nguon Ua & khoang cach trén 30cm dé tranh lam hu
hong san phdm hodc gay chay né.

LGOI NHAC SU DUNG

San pham nay chi st dung cho muc dich gia dinh, vui long khong st
dung cho muc dich thugng mai.

San pham c6 thé bi 6 mau néu st dung nhiéu thuc phdm c6 mau

Vui long loai bd hat d6i véi thuc pham co hat

Nhiing &m thanh ngét quéng lGc nhanh ldc chdm trong qua trinh xay la
binh thusng.

Vui long khéng st dung san pham lién tuc trong thgi gian dai, néu
khéng, dong cd sé tu dong kich hoat chlc nang ty dong bao vé may.
May s& tam ding hoat dong, va sau khi dong cd dugc lam ngudi may sé
hoat dong lai binh thudng.

San pham nay cé thé dugc st dung & nhitng khu vuc c6 d6 cao dudi
2000 mét so véi muc nudce bién.

San pham nay chi cé thé dugc st dung trong moi trudng cé nhiét do tu
0°C~40°C

DE tranh anh hudng dén tudi tho mdy, sau mdi lan hoat déng, vui long
cho may nghi it nhat 8 phit trude lan st dung tiép theo.

Tré s sinh, ngudi bj suy thén va ngudi cé chiic ndng dudng tiéu hoda yéu
nén chon stfa ddu nanh cé néng do thap hoac giam lugng uéng.

Khi gilt @m, dong cg bi khudy la diéu binh thudng,ban cé thé st dung
thiic uéng sau khi tat dién.



PHAN TiCH LOI VA XU LY SU cO

LOI NGUYEN NHAN CACH KHAC PHUC
Den chdc nang Day ngudn chua dudc C3m lai da .
khong sang cdm dang v trf am tatday nguon

Den bdo sang,

Chua nhan chon chic

Chon chiic néng thich hgp

maéy khong hoat ndng
A " | Chuathém nudc hodc A ) N
déng nuGe qua it Thém lugng nudc pht hgp
Dong ca hoat » o, GUi dén bd phan bao hanh dé kiém
dong khong ngling| COixay bivo nudc trava stta chita

Mam nhiét khong

Chua thém nguyén liéu

Thém nguyén liéu theo ding cong
thic hudng dan

Mam nhiét bi dinh nudc

GUi dén bd phan bao hanh dé kiém

ngung hoat dong travastfa chifa
Mam nhiét & nhiét do o
binh thudng Bai vai phat
Hé thong chua dudc khdi| Tat ngudn trong 3 phat roi khai dong

Cacnltcam Ung
khéng hoat dong

dong lai sau khi méat dién

lai

Méy bi héng GUi d\én)b(} pbén bdo hanh dé kiém
travasla chita
Chon sai chic nang Lua chon chic ndng pht hgp
Khong thé xay

nguyén liéu, bi

Nguyén liéu qua nhiéu
hodc quait

Thém nguyén liéu theo ding cong
thic hudng dan

trao ra ngoai

May bi hong

GUi dén bd phan bao hanh dé kiem
travasUa chiia

Cé mui chay

Phan trong clia cdi xay
chua dugc vé sinh sach

Lam sach c6i xay

(khét)

Nguyén liéu qué nhiéu

Thém nguyén liéu theo diing cong
thic hudng dan

Thdi gian hoat

Nudc cé nhiét do thap

Su dung nudc & nhiét do binh thudng

dong dai, nhiting
bat thusng khac

Chon sai chiic nang

Lya chon chic nang pht hgp

Man hinh hién thi
OPEN

Phan nap chua dudc ldp
dang vi tri

Vui long diéu chinh phan tay cdm cla
ndp ndm clng phia va & gilia tay cam
cua than céi




L3I NHAC BAO DONG BAT THUGNG

L3I NHAC

NGUYEN NHAN

CACH KHAC PHUC

L6i hién thi E01 dong thdi

Bdo dong khong
c6 nudc, co thé

Vui long tham khao muc nudc
quy dinh cta c6i xay trudc khi

phatra 10 tiéng "bip"

chédp mach

phét ra 10 tiéng "bip” E01 |COnu thém TguyAén H:éu va} nuEﬁc ho)éc
bi chay dua dén bd phan bao hanh cla
hang dé kiém tra
L6i hién thi E02 dong thdi Béo dong nudc |SU dung nudc c nhiét d binh
phatra 10 tiéng "bip" BO2 1es nhiét dé cao |thudng
L6i hién thi E03 dong thdi £03 N&p chua dugc ki 5 déne chit n
phatra 10 tiéng "bip" day dangvi tri em trava dong chat nap
Cdm lai nguon dién dé kiém tra
) Trinh dieu khignl s PP .
L6i hién thi E12 dong thasi | 1, br,'” I 'e”bd IeN|tinh trang may co binh thuGng
hét ra 10 tiéng "bip" ao dong at  |hay khong, hodc glii dén bo
P thudng phan bao hanh ctia hang dé
kiém tra
Cdm lai nguon dién dé kiém tra
L6 hién thi E13 dong thes NTC bi h& hogc |Unh frang may co binh thuGng
E13 hay khong, hoac gtfi dén bo

phén bdo hanh ctia hang dé
kiém tra

LGOI KHUYEN

o NE&u khdngthé khic phuc dudc su ¢, vui long khdng tu' y thdo rdi mdy. Hay gui dén
b6 phan dich vu sau ban hang tai dia phuong dé sura chifa.
« Néu ndidung trén khong phu hgp vdi san phdm thuc té do thay d6i mau méa hodc
céac bd phén khéc, vui long tham khao san pham thuc té . Mong quy khéach théng

cam vi su bat tién nay.




BAO TRi VA BAO DUGNG

Sau khi rtra sach, vui long lau kho hodc phai khé trude khi ldp rdp méy hoan chinh
dé bao quan.

Bdo quan san pham & ngi khé rdo va thodng mat.

LOI KHUYEN

Khong cho san phdm vao tt khr tring, méy séy dé khi tring hodc lam kho.
Khong ngdm mdy vao nudc dé vé sinh hodc ddt may & nai ¢ nudc.

Khi st dung chidic ndng lam sach, khéng thém chat tay rifa cé tinh axit hodc kiém
vao than cdc dé tranh bot tran ra ngoai.

Sau khi st dung mot thai gian (nén bao tri méi thang mét lan), cac vat liéu ¢ dau
s& dong cdn va lam & cdi thuy tinh va [udi dao, nén thém chat tay riia ddc biét
danh cho mdy lam stfa d&u nanh (c6 thé mua truc tuyén). Chon chiic ndng [am
sach va bao tri cdi thuy tinh.

LAM SACH VA BAO QUAN

Sau khi may ngudi, hay vé sinh may kip thai, lau khd hodc bao quan & ngi kho
réo, thoang mat.

LI KHUYEN
Hay l[am theo sd d6 dudi day dé vé sinh may.

THONG SO KY THUAT

« Diénap: 220V
e Tansd 50Hz

A - . KHOI i .
. KICH THUGC
THONGSOSAN | BIENAP | by i LUONG A
PHAM DINHMUC TINH (Dai xréng x cao)
JSM-135 400W 400mL~ 2.6kg | 197mmXx151mm X292mm

1200mL




CHUC NANG VA CONG THUC

VLii lc‘mg nhé’n Vé? bérlg djéu khién fﬁé ChQI’T C\hL’fC .)-%
ndngva cong thlfc ndu dn tudng Ung. Vui long PR3t

[am theo hudng dan st dung va st dung céc do
[udng di kém ctia san pham nay dé dong thanh
phan. Vui long thém nudc ding vach.(Néu cong
thic c6 lugng nudc cu thé, hdy lam theo yéu cau
clia cong thic).

( 1 coc nguyén liéu tudng Ung véi 1 cée nude )

LOI KHUYEN

Da&i véi nhiing nguyén liéu c6 kich thudc [8n, hdy cat chldng thanh nhiing miéng

6 kich thudc bang hat dau phong.

Néu lugng bot khac véi lugng quy dinh trong cong thiic, vui long thém cac

nguyén liéu tudng Ung theo ty |é trong cong thlc dé trdnh may phat ra canh

bao.

Thai gian xay dudc do trong diéu kién dinh mdc va sai léch trong st dung thuc

té la diéu binh thugng.

o Tatca do udbng ndng sé tu dong chuyén sang ché do "Gitt am" sau khi hoan
thanh.

. Khongthém céc thanh phan cling dé tranh lam hong may!

cONG THUC

GIAI THICH:

1.Cong thiic nay chi mang tinh tham khao.Tuy thudc vao ddc diém va chat lugng
cta nguyén liéu ma két qua clia thanh pham cé thé khac nhau.

2. Binh lugng thanh phan dugc mo ta trong cong thic, dudc tinh toan dua trén
kich thudc trung binh cta nguyén liéu.



Chlcnang| Congthic Nguyén liéu va cach lam
Nguyén liéu: 1+1/2 c6c dau nanh khé (khodng 60gram)
N Sifa dau Cach lam: Ruia sach dau nanh cho vao coi, thém nudc
Slfahat | < hih dén vach 800ml. Chon chiic ndng "N&u Sifa hat", nhan
nanh thom |, vgst dau/Huay bo"". Sau khindu xong, dé ra céc va
thudng thic.
Nguyén liéu: 1+1/2 c6c bot yén mach an lién (khoang
27 gram), khoang 3/4 c6¢ dau phéng d& nau chin
(khoang 20 gram), 15 gram hat diéu d& nau chin (khoang|
Chao bot | 8 hat), 10 gram dudng phen
hxayz yén mach | Cach lam: Chinh nhiét d6 trén va dudi ctia [6 6 mic
mng@n d3u phong | 170°C déam néng trude, cho hat diéu thd va déu phong
hatdiau | séngvao o nudng khodng 15 phit. Cho tat ca nguyén
i liéu vao cbi, thém nudc ndng dén vach 800mL, chon
chlic n&ng "nghién hat chin",nhan vao nat "Bat dau/Huy
bo" dé nau. Sau khi d& ndu chin, rét ra coc va thudng
thic.
Nguyén liéu: Khoang 6+3/4 cbc hat ngo tuai (khoang
200 gram)
o Sifabgp | Cach lam: Rua sach hat ngd cho vao c6i, thém nudc
Slta bap tham béo | d€n vach 800ml, chon chic ndng “Stta bap”, cham vao
nat “BAT DAU/HUy bo”. Sau khi ndu xong, rét ra cde va
thudng thic.
Nguyén liéu: Khoang 1+1/2 céc (khodng 60 gram)
o Cach lam: Gao vo sach cho vao c&i, thém nudc dén
Ngti coc | vach 800ml, chon chiic ndng “Chéo bét gao thom”,
nguyén chat| nhan vao nat "Bit dau/Huy bd". Sau khi hoan thanh, do6
ra batva thudng thic.

o Nguyén liéu: khoang 1/2 céc lGa mach (~ 15 gram),
Chao bot . khoang 1/4 c6c bot yén mach &n lien (~ 5 gram), it hon
gao tham Ye“,maSh 1/4 c6c ddu nanh (~5 gram), 5 gram téo do da bo hat(~ 1

Chao bét | ¢4y 5 gram hat thong, 5 gram hat lanh
gaolla | cach lam: Ria sach cac nguyén lidu rdi cho vao cdi,
mach | thém nudc dén vach 400ml, chon chtic nang “Chéao bot
gao thdm”, nhan vao nat “BAT DAU/HUy bo™. Sau khi
hoan thanh, dé ra bat va thudng thic.
Nguyén liéu: Khoang 2 c6c gao (~ 80 gram)
Chéo nell Chao gao | Cach lam: Gao vo sach cho vao c6i, thém nudc dén

Pt g nguyén | vach 1000ml, chon chifc ndng “Chdo ngfi c6c”, sau d6

chat nhan nat "Bat ddu/Hay bo". Sau khi chao chin, cho ra

bat va thudng thirc.




Chlcnang | Congthic Nguyén liéu va cach lam
Nguyén liéu: Khodng 1 cSc gao (~40 gam), 25 gram thit
nac heo (chan va cdt thanh tiing miéng), 10 gram gung
bam nho, 3 14 rau bé xi, va luong muoi thich hdp
. o . | Cach lam: Thit nac chan qua roi cat thanh miéng khéng
ChaC%Cngu Rau bo o qué 1,5 cm, cat rau bé x6i thanh sgi mong, vo sach gao,

Chao thit nat

cho cc nguyén liéu d& ché bién vao c6c, thém 600ml
nudc, chon chiic nang “Chéo ngii c6c”, nhan nit"Bat
dau/Huay bo". Sau khi hoan tat d6 ra bat va thudng thic.

Sup/Canh

Canh bido

Nguyén liéu: 120 gram bi do (~15 miéng), 50 gram
khoai tdy (~5 miéng), 20 gram hat diéu (khoang 11 hat),
20 gram hanh tay, 5 gram bd, 3 gram muoi, 2 gram hat
tiéu den

Cach lam: Got vo bi ngd, khoai tay va hanh tay, rifa sach
va cdt thanh tiing miéng nhé c6 kich thuc2cm X 2cm
X2 cm. Cho céc nguyén liéu da ché bién khac trtf mudi
va tiéu den vao cdc, thém nudc dén vach 1000ml, chon
chiic nang “Stp dinh duBng”, nhan nit “BAT DAU/Huy
bo”. Sau khi ndu xong dé ra to, rdc mudi va tiéu den,
khudy déu va thudng thic.

Nudc ép

Epcarét

Nguyen liéu: 480 gram carot (~1 ¢l rudi)

Cach lam: Got vo va rifa sach ca rét, théi hat vy va
ngdm trong nudc mot thdi gian. Lay ching ra va cho vao
c6i. Thém nudc dén vach 1200ml. Chon chiic ndng
"Nudc ép". Nhan nit "Bat dau/Huy bo". Sau khi hoan
thanh d6 ra coc va thudng thic.

Nudc ép ca
rét mét ong

Nguyén liéu: 400 gram ca chua bi (~ 40 qua), 20 gram
matong, 200 ml nuéce loc

Cach lam: Ca chua rira sach, cat doi cho vao cbi, dé mat
ongva nudc vao coi, chon chitc nang NLIdcep nhan
nat "BAT DAU/HUy bo". Sau khi hoan thanh, d6 vao céc
va thudng thuc.

Silta lac

Sifa ldc xoai

Nguyén liéu: 250 gram xoai, 250ml sifa chua, 100 gram
davién

Cach lam: Xoai rita sach, got vd, bd hat va thai hat luu
cho vao ¢éi, sau dé do sita chua va da vién vao, chon
chlc ndng “Stfa ldc”, nhan nat "Bt dau/Huy bad". Sau
khi xay xong, cho ra ly va thudng thic.




Chdic néng

Cong thic

Nguyén liéu va cach lam

S{ta lac

Sita lac
thanh long
do

Nguyén liéu: 400 gram thanh long do (~ 1 qua), 200m!
stfa chua, 5vién da, 15  gram matong

Cach lam Got vo va cat thanh tong thanh ting miéng,
cho vao c6i, thém sifa chua, dé vién va ‘matong, chon
chlic ndng “Stta l3¢”, cham vao n(t BATDAU/Huy bo”.
Sau khi xay xong chora ly v thudng thic. (C6 thé thém
cac gia vi khac tuy theo sa thich ca nhan)

Stfa l&c bo
sita chua

Nguyen liéu: 150 gram bd (~1 qua), 200ml stfa chua, 5
vién da, 20 gram mat ong

Céch lam: Chon mét qua bg chin, bé hat va cho phan
thit vao c8i, thém sifa chua, d4 vién va mat ong, chon
chtic ndng "Stfa [3c", nhan nat "Bat dau/Huy bo" Sau khi
hoan thanh chora Iy va thudng thic. (C6 thé thém cac
gia vi khac tuy theo sé thich ca nhan)

Mén ham
canh chan
ga

Nguyén liéu: 200 gram chén ga, 80 gram khoai tu( 23
mleng) 10 gram tao do (khoang 2qua),5 gram gling
Cach lam: Chan ga rlifa sach, cat khoai thanh thg
miéng cho vao coi, thém tao do gLrng Thém nudc dén
vach 1000ml, chon chlic nang “Mén ham”, nhan nat

“BAT DAU/HUy bo”. Sau khi hoan thanh, d6 ra bat va
thudng thic. (C6 thé thém céc gia vi khac tuy theo s&
thich ca nhén)

Mdn ham

Canhlé
dudng phen

Nguyén liéu: 300 gram é (~ 1,5 qua), 30 gram dudng
phen

Cach lam: Lé c3t bo 18], cat thanh ting miéng cho vao
c6i, thém nudc dén vach 1000ml, chon chiic nang "Mén
ham", nhan nat "Bat dau/Huy ba" . Sau khi Mén ham
xong , d6 ra bat va thudng thiic (D& dam mui vi cia mon
an, nén dgi sau khi chiic ndng Mén ham dugc hoan
thanh thi m&i thém dudng phen vao)

SUp sudn
heo

Nguyén liéu: 100 gram sudn, 100 gram ca r6t (khoang
1/3 cu), 100 gram ngd (khodng 1/3 qua), 3 lat gling, them
mudi tuy theo sd thich ca nhan

Céach lam: Rlfa sach va c3t sudn thanh miéng,got vo-

rlfa ca rét va ngd, thai hat luu, cho vao c6i, thém nudc
dén vach 1000ml, chon chdc ndng “Mén ham”, sau dé
nhan vao nit “BAT DAU/HUy bd”. Sau khi hoan thanh,

cho ra bat va thudng thic.




LSI KHUYEN

e Cac cong thic trén [a cong thiic dugc dé xuat va mang tinh chat tham khao. Tuy
thudc vao dac diém va chat lugng clia nguyén liéu ma két qua clia thanh pham
c6 thé khac nhau;

« Dinh lugng thanh phan dugc mo ta trong cong thiic, dudc tinh toan dua trén
kich thudc trung binh clia nguyén liéu.



Parts Names and Functions

Machine Diagram

Upper Lid

o

Cup Body

-
Included Parts

S oty S

Measuring Cup Power Cord Cleaning Brush

Quick Usage Guide

Wash: Clean the inner wall of the glass cup and the blade. Use the cleaning brush if necessary.



Place: Add the ingredients according to the recipe in the manual and add the water up to the
required scale line.

The maximum capacity for different functions is:

Soy Milk (Pure Soy Milk, Hot Grinding, Corn Juice, Rice Paste): 800mL

Soup (Nutritional Porridge,Soup, Stewing): 1000mL

Cold Drink: 1200mL

Connect: Plug in the power. When powered on, a “beep” sound will be heard, and all lights
will turn on.
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L Start/Cancel Button

Press:
1. Select the desired function by pressing the “Function” button and then press the

“Start/Cancel” button to start the selected function. During operation, Juice, Smoothie,

Soup, and Stewing functions can be canceled by long-pressing the “Start/Cancel” button.

Other functions cannot be canceled after one minute.

2. Press the “Timer” button to set a Timer time for the selected function. The Timer time

ranges from 3 to 12 hours, with each press adding 30 minutes. Long-pressing “Timer” will

quickly increase the time.

3. Press the “Stewing” button and then the “Start/Cancel” button to start the stewing

function. Long-pressing “Start/Cancel” during operation will cancel the stewing function.

4. Press the “Cleaning” button and then the “Start/Cancel” button to start the cleaning

function. Long-pressing “Start/Cancel” during operation will cancel the cleaning function.
Pre-use Instructions

e Please clean the machine before use

Usage Instructions

Control Panel T :
Diagram

Suou

(D Time Display Area @ Function Recipe Menu @ Timer Button @ Stewing Button
(® Start/Cancel Button ® Cleaning Button @ Function Button



Usage Methods

Functions . .
" Functions and Operation Methods
Select the desired function and press the “Start/Cancel” button. The
Start/ machine will start working. Long-press the “Start/Cancel” button for 3
Cancel seconds during operation to cancel the function, and the machine will
enter standby mode.
Functi Press the “Function” button. The first function light will turn on. Press
unction again to cycle through functions until the desired function is selected.
After adding ingredients and water, select the desired function button.
The default Timer time is 8 hours. Each press increases the time by 30
Timer minutes. Long-press to increase the time more quickly. Functions that
can be reserved include Pure Soy Milk, Rice Paste, Nutritional Porridge,
Soup, and Stewing.
Stewin After adding ingredients and water, press the “Stewing” button, then
g press the “Start/Cancel” button to start working.
After adding the ingredients, gently touch the "Function" button to
select the corresponding function. The corresponding function light
Pure Soy will remain on. Press the "Start/Cancel" button to start the operation.
Milk The digital tube will show the countdown for the function. Once the
Hot countdown is finished, the display will show "b" for functions with the
Grinding warm-keepinging mode and "END" for those without. When opening
) the lid during standby or warm-keepinging mode, the display
CornMilk | will show "OPEN".
Rice Paste | Functions with warm-keepinging mode: Pure Soy Milk, Corn Juice,
Nutritional| Rice Paste, Nutritional Porridge, Nutritious Soup, Stewing
Porridge Soy Milk Functions (maximum capacity 800mL): Pure Soy Milk, Cooked
Soup Material, Corn Juice, Rice Paste
Juice Soup Functions (maximum capacity 1000mL): Nutritional Porridge,
Smoothie Nutritious Soup (blending and grinding during operation), Stewing
Cold Drink Functions:Juice, Smoothie
Some recipes for Fruit and Vegetable Juice can meet the 1200mL
requirement. For other recipes and the Smoothie function, please
follow the recipe amounts provided in the manual.
Cleaning Used to assist in cleaning the glass cup body. After adding 600mL of

water (the water amount can be adjusted as needed), select the
"Cleaning" function. Lightly touch the "Start/Cancel" button to start the
operation. The cleaning process will be completed when the
countdown ends




Intelligent Altitude Recognition Mode

Tip:

The product in the working process of real-time automatic adaptation to the
water temperature and the altitude and voltage of the region, the function of
the production program to adjust to the best status, in order to ensure the full
release of nutrients from the ingredients, to prevent changes in altitude and
voltage lead to undercooking of the ingredients, overflowing, scorched bottom
and otherissues.

There is a large amount of water vapor in the boiling process, please pay
attention to prevent scalding.

After completing the intelligent altitude recognition, the product has been
adjusted to the optimal preparation program in the local environment and has
been kept running in this status.

In order to fully ensure the preparation of ingredients, before using the product for
the first time, or when the product is moved to areas with large changes in altitude,
please follow the steps below:

=T ®
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1. Add water (do not add any ingredients) to between 400mL~600mL water level;

2. Put the top cover in place (make sure the top cover handle is centered with the

handle);.
3. Connect the power supply;



4. Within the 30 seconds of power on, long press the "Timer" and "Function"
buttons for 3 seconds to enter the intelligent altitude recognition mode;

5. During the process there will be a short stirring, the display shows " 88"
circularly, the soymilk machine will heat the water to boiling;
6. When the display shows "----" and a "beep..." sound is emitted at the same time,

the elevation adaptation is completed, and the machine automatically enters the
standby status.

Operation Instructions

i

Use a measuring cup to measure the corresponding amount of ingredients
according to the recipe, pouritinto the cup, and add water to the required water
level line.

Please strictly follow the recipe when adding ingredients.

Stagger the Latch on both sides of the lid to align the lugs on the mouth of the
glass, press the lid into the glass, and then turn the lid counterclockwise to
fasten it with the glass.

Do not miss the sealing ring of the lid; make sure that the lid cannot be lifted up
afteritisinstalled.



* The glass body has a protective device when opening the lid, if the lid is not
rotated into place, the product will not work and the display will flash "E03".

3

Plug the power cord into the socket at the back of the product and turn on the
power, the product will beep once and the display will light up.

1wyeps o
xlens o

Select the function according to your needs. Touch the "start/cancel” key, the

product will enter the working status.
« Inthe working process, it is a normal phenomenon that the motor has fast and

slow or intermittent action.




After the completion of the work, the product issued a "beep beep..." sound.
Pull out the power cord and open the lid.

In order to prevent scalding, please pay attention to the steam when opening
the lid.

This machine has automatic warm-keeping function for hot drinks, and the
corresponding digital tube displays "-b-" when keeping warm.This function
lasts for about 2 hours. The digital tube displays "End" after the end of the
functions without warm-keeping, and the corresponding function indicator

AN

Pour out the finished food into the vessel, you can add other seasonings accord-
ing to personal taste.

In order to prevent the liquid from spilling, please do not pour out the liquid too
quickly.

Electrical schematic diagram
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board oar
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Safety Precautions

significant property damage.

A\ WARNING /\ Caution
Be alert to risks that could result in Be aware of the risk of injury to
danger to persons, serious injury, or persons or damage to property.

Means "prohibited" things that cannot | | Means "mandatory" things that must

be performed. be carried out.

* To prevent accidents such as electric shock, fire, and burns, please observe the
following.

A\ WARNING

0 .
®.

Do not open the cover during operation.

Do not use for purposes other than those stated in the instructions.
Never attempt to auto-modify, disassemble or repair this produc+t.

Do not immerse the product in water or allow water to spray on it.

In order to avoid burns, do not touch the inside of the cup, the blades,
or other parts of the product when it is cooking or before it cools down
after work is completed.

If the power supply cord is damaged, it must be changed by the manu-
facturer or a professional from their service department or similar in
order to avoid danger.

/\ Caution

® e Do not plug or unplug the power cord with wet hands to prevent elec-

tric shock.

e Do not pick up the lid of the cup or move the product quickly during the

pulping process to avoid being scalded by the steam or causing over-
flow of ingredients resulting in burns, electric shock and other acci-
dents.

« Do not use the lid to lift the whole machine to avoid the cup slipping



off.

In order to avoid affecting the taste or causing poor pulverization, pulp
overflow or alarm and other abnormalities, please do not add hot water
above 70°C.

Please do not drink before the pulping is finished. Drinking uncooked
soybean milk will be harmful to human body.

Please clean the cup, blade and temperature sensor in a timely man-
ner.Use the cleaning brush to prevent the blade from hurting your
hands.

Do not damage the power cord or the power plug or socket. Never do
the following to the power cord: modify, bend, stretch, place in a hot
place, place heavy objects on it, or bind it into a bundle.

If the power supply cord is damaged, to avoid danger, it must be
replaced by the manufacturer or a professional from their service
department or similar.

Do not immerse the cup in liquids, do not drench the cup, and do not
allow water to enter the ventilation holes, the power outlet, or the
bottom of the cup. If water gets in, please stop using or wipe and dry it
before use to avoid short circuit or electric shock. Children should be
looked after to ensure that they are not likely to play or approach to the
product to avoid burns or personal injuries caused by misuse. Only in
the accompaniment of experienced guardians or trainers should the
product be used by people with disabilities or without independent
behavioral ability.

Before use, please make sure that the local power supply matches the
needed power supply labeled on this product, otherwise the product
may be damaged or fire may occur. Operate the product on a stable
horizontal desktop and keep it away from the edge to prevent falls. Do
not use the product under or near curtains and other combustible
materials (e.g., under closets), as it may cause a fire.

The lid is snapped vertically onto the cup, and the power cord is
plugged into the power outlet, please make sure that it is installed in



place to prevent loosening and causing power failure or overheating
and burning. When the product is working, keep a certain distance from
the socket and other electrified objects, make sure the plug is within
reach and away from flammable and explosive substances, while the
grounding wire of the power socket must be kept well grounded.

After the product starts to work, in case the occurence of power failure
or other abnormalities, please replace the ingredients and make it
again, otherwise it will cause malfunctions such as scorched bottom,
pulp overflow, alarm, and so on.

The temperature of the freshly made drink is high, please use heat-re-
sistant containers to serve it and pay attention to safety to prevent
burns caused by spilling the drink.

After opening the package, please put the plastic bag into the garbage
bin immediately to avoid children playing and causing choking. The
product must be kept away from fire source for more than 30cm to
avoid damage to the product or fire.

Tips for use

This product is intended for home use only.

Colored ingredients used for pulping may be dyed.

For ingredients with core, please remove the core before pulping.

In order to fully crush and release the nutrients, machine will make
intermittent or fast and slow sound when pulping. It is a normal phe-
nomenon.

Please do not make pulp continuously for a long time, otherwise the
motor may start the automatic protection function, the motor will not
work temporarily until the motor is completely cooled down.

This product is limited to be used in areas below 2000 meters above sea
level.

This product is limited to use in temperature 0°C~40°C.

After the completion of pulping, there should be an interval of more
than 8 minutes before the next pulping, otherwise the life of the prod-



uct will be affected.

 Infants, renal failure and people with weak gastrointestinal function

should choose low density soymilk or reduce the drinking amount.

e When in warm keeping mode, it is normal for the motor to stir, you can

disconnect the power and prepare to drink.

Failure Analysis and Troubleshooting

Failure

Cause

Countermeasure

Indicator light is
noton

Power cord is not
pluggedin

Plug the power cord into the bottom

Indicator light is
on, the machine
does not work

Function is not selected

Select the corresponding function

No water or too little
water

Add water to the needed waterline

The motor does
not stop working

The cup is filled with
water

Send it to the local service center for
repair

Heating does not
stop

No ingredients added

Add ingredients according to the
recipe in the instruction manual

Water is inside the cup

Send to local service center for repair

In normal heating

Wait for a few minutes

Buttons do not
respond

System does not reset
after power off

Power off for 3 minutes and then
power on again

Failure of the machine
itself

Send to local service center for repair

Ingredients do
not break,
overflow

Select the wrong function

Select the right function

Too much or too little
ingredients

Add ingredients according to the
recipe amount of the instructions
manual

Failure of the machine
itself

Send to local service center for repair

The bottom of
the potis burnt

Theinside of the cup is
not cleaned

Clean theinside of the cup

Add too many ingredients

Add ingredients according to the
recipe amount of the instructions
manual




Failure Cause Countermeasure

Water temperature is

Working time is
too low

too long, no other|
abnormalities

Use room temperature water

Select the correct function

Please install the lid handle to the
same side as the handle of the cup
as well as in the center position.

Select the wrong function

The digital tube
shows OPEN

Abnormal Alarm Alert

Thelid is notin place

Alert Program Exp?anjstlec;n o Suggested Countermeasures

o ) Please refer to the water level
The d|g|taltubed|§plays cop [P boiling line to add ingredients and
EOland bgeps 10times at alarm water correctly or send it to
the same time after-sales service for repairs
The digital tube displays High
E02 and beeps 10 times at | E02 |temperature Use room temperature water
the same time water alarm
-Ergg ;jrl]%ts:eu zelglzzifat Lid closure Make sure the lid is closed
the same timpe H alarm accurately
The digital tube displays Re-plug to confirm whether it is
E12 and beeps 10 times at | E12 Thyristor driven normal or send it to service
the same time abnormalalarm center for repair
The digital tube displays NTC Re-plug to confirm whether itis
E13 and beeps 10 timesat | E13 h OPe“ 9r normal or send it to service
the same time shortcireult center for repair

Warm tips

If the problem can not be solved, do not disassemble the machine privately, please
send to the local after-sales service department for repair.

If the above content does not match with the real thing due to the change of model
or parts, please take the real thing as the standard, without prior notice, please
understand!



Care and Maintenance

After cleaning, it is recommended to wipe or air dry before assembling the whole
machine for storage.

Please store the product in a dry and ventilated place.

Warm tips

Do not sterilize or dry in a sterilizer or dryer.

Do not soak the machine in water to clean it or place it in a place with water.

When cleaning with the wash function, do not add acidic or alkaline cleaners to
the cup to prevent foam overflow.

After using the machine for a certain period of time (once a month maintenance is
recommended), oily materials will stain the glass and the blades. It is recom-
mended to add the special cleaner for soybean milk machine in the glass (can be
purchased online), and choose the cleaning function to clean and maintain the
glass.

Cleaning and Storage
After the machine has cooled down, please clean it promptly, wipe it dry or air
dryitand storeitin a dry and ventilated place.

Warm tips
Please clean the machine according to the following illustration.

Model specification parameters
Rated voltage: 220V
Rated frequency: 50Hz

. Net Dimension
Product Model [Rated Power| Capacit
PAIY weight (LXWxH)
400mL~
- . X X
JSM-135 400W 1200mL 2.6kg | 197mmX151mmX292mm




Functions and Recipes

Please select the appropriate function and recipe
according to the product model.

Please follow the recipes in the instruction
manual and use the measuring cups provided
with the product to measure the ingredients.

Fill the measuring cups with water up to the mark
(if the recipe specifies the amount of water,
follow the recipe).

The amount of ingredients in 1 cup refers to the top of food is level with
the edge of the measuring cup

Warm tips

o Please process the large ingredients for the drink to the size of peanut grains.

« Ifthe amount of pulp you need is different from the amount of pulp specified in

the recipe, please add the corresponding ingredients in proportion to the

recipe amount.

This will prevent the machine from generating an alarm.

¢ The brewing time is measured under rated conditions, deviation is normalin
actual use.

» All hot beverages will be kept warm automatically when finished.

Do not add hard ingredients to prevent damage to the machine!

Instructions:

1. This recipe is a recommended recipe for reference only, due to the actual use of
different varieties and characteristics of the ingredients, the production results
may vary.

2. The number of ingredients described in the recipe is based on medium-sized
ingredients.



Function
Name

Recipe Name

Ingredients and Methods

Pure
Soymilk

Soymilk

Ingredients: dry soybeans about 1 +1/2 measuring cup
(about 60 grams)

Method: Wash the dry soybeans and put it into the
soybean milk cup, add water to the 800mL water level,
select the "Pure Soymilk" function, touch the "Start/-
Cancel" button After the completion, pour it into the cup
to enjoy.

Hot
Grinding

Peanut
Cashew
Oatmeal

Ingredients: instant oatmeal about 1 +1/2 cup (about
27 grams), cooked peanuts about 3/4 cup (about 20
grams), cooked cashews 15 grams (about 8), 10 grams of|
rock sugar

Method: preheat the oven, set the upper and lower
temperature 170 °C, put the raw cashews and peanuts
into the oven to bake for about 15 minutes; After that,
put all the ingredients into the soymilk cup, add hot
water to the 800mL water level, select the "Hot
Grinding" function, Touch the "Start/Cancel" button,
and then pour it into the cup to enjoy.

Corn Juice

Thick corn
juice

Ingredients: fresh corn kernels about 6 + 3/4 measuring|
cup (about 200 grams)

Method: Wash the corn kernels and put it into the
soybean milk cup, add water to the 800mL water level,
select the "Corn Juice" function, touch the "Start/Can-
cel" button, after the completion, pour it into the cup to
enjoy.

Fragrant
RicePaste

Pure rice
paste

Ingredients: rice about 1 +1/2 measuring cup (about 60
grams)

Method: Wash the rice and put it into the soybean milk
cup, add water to the 800mL water level, select the
"Fragrant Rice Paste" function, touch the "Start / Cancel"
button, after completion, pour it into a bowl to enjoy.

Oatmeal
Coix seed
paste

Ingredients: coix seed about 1/2 cup (about 15 grams),
ready-to-eat oatmeal about 1/4 cup (about 5 grams),
soybean less than 1/4 cup (about 5 grams), pitted date 5
grams (about 1 piece), pine nuts 5 grams, flaxseed 5
grams

Method: Wash the ingredients and put it into the
soymilk cup, add water to 400mL water line, select the
"Fragrant Rice Paste" function, touch the "Start / Cancel"
button, after completion, pour it into the bowl to enjoy.




Function
Name

Recipe Name

Ingredients and Methods

Nutritious
Porridge

Pure rice
porridge

Ingredients: about 2 cups of rice (about 80 grams)
Method: Wash the rice and put it into the soymilk cup,
add water to 1000mL water line, select "Nutritious
Porridge" function, and then touch the "Start/Cancel"
button, after completion, pour it into the bowl to enjoy.

Spinach pork
porridge

Ingredients: about 1 cup of rice (about 40 grams), 25
grams of lean pork (blanched, cut into pieces), 10 grams
of ginger, 3 spinach leaves, salt to taste!

Method: blanch the lean pork, cut into pieces not larger
than 1.5 cm, cut the spinach leaves into thin strips, wash
the rice, put the processed ingredients into the cup, add
600mL of water, select the "Nutritional Porridge"
function, touch the "Start/Cancel" button, after
completion, pouritinto a bowl and enjoy.

Soup

Pumpkin
soup

Ingredients: pumpkin 120 grams (about 15 pieces), 50
grams of potato (about 5 pieces), 20 grams of cashews
(about 11 pieces), 20 grams of onion, 5 grams of butter, 3
grams of salt, 2 grams of black pepper!

Method: Peel the pumpkin, potato, onion, wash and cut
into small pieces smaller than2cm X 2cm X 2 .cm, in
addition to salt and black pepper, put the processed
ingredients into a cup, add water to 1000mL water line,
select the "Soup" function, touch the "Start / Cancel"
button, When finished, pour it into a bowl, sprinkle with
salt and black pepper and stir well to enjoy.

Juice

Carrot juice

Ingredients: 480 grams of carrots (about 1 and a half)
Method: Peel and wash the carrots, cut into cubes and
soak for a period of time, put itinto a cup, add water to
1200mL water level, select the "Juice" function, touch
the "Start/Cancel" button. After completion, pour it into
the cup to enjoy.

'Tomato juice

Ingredients: 400 grams of small tomatoes (about 40),
20 grams of honey, 200mL of drinking water

Method: Wash the tomatoes and cut in half then put
into a cup, pour in the honey and drinking water, select
the "Juice" function, touch the "Start/Cancel" button,
after the completion, pour it into the cup to enjoy.




Function
Name

Recipe Name

Ingredients and Methods

Smoothie

Mango
Smoothie

Ingredients: 250 grams of mango, yogurt 250mL, rock
sugar 100g

Method: Wash and peel the mango, remove the core,
cut into cubes and put into the cup, and then pourin
yogurt and rock sugar, select the "Smoothie" function,
touch the "Start/Cancel" button.After completion, pour
it into the cup to enjoy.

Red heart
Dragon Fruit
Smoothie

Ingredients: 400 grams of red dragon fruit (about 1),
200mL of yogurt, 5ice block, 15 grams of honey
Method: Peel and cut dragon fruit into the cup, putin
yogurt, ice and honey, select the "Smoothie" function,
touch the "Start/Cancel" button, after the completion,
pour it into the cup to enjoy. (You can add other
flavorings according to your personal preference.)

Avocado
yogurt
Smoothie

Ingredients: 150 grams of avocado (about 1), yogurt
200mL, 5 ice block, 20 grams of honey

Method: Select the riped avocado, Dig out the fruit pulp
and putitin the cup, and putin the yogurt, ice and
honey, select the "Smoothie" function, touch the
"Start/Cancel" button, after the completion, pour it into
the cup to enjoy. (You can add other flavorings
according to your personal preference.)

Stewing

Nourishing
chicken claw
soup

Ingredients: 200 grams of chicken claws, 80 grams of
yam (about 23 pieces), 10 grams of red dates (about 2), 5
grams of ginger

Method: Wash the chicken claws, cut the yam into
pieces and put them into the cup, add red dates and
ginger, add water to 1000mL water level, select the
"Stewing" function, touch the "Start/Cancel" button,
complete and pour it into the bowl to enjoy. (You can
add other seasonings according to personal preference.)

Rock Sugar
snow pear
Soup

Ingredients: pear 300 grams (about 1 and a half), 30
grams of rock sugar

Method: remove the core of the pear, cut into pieces
and put them into the cup, and add water to 1000mL
water line, select the "Stewing" function, touch the
"Start/Cancel" button, complete and pour itinto the
bowl to enjoy. (In order to ensure the effect of the
ingredients, it is recommended to wait until the
ingredients are boiling or the function is completed
before adding the rock sugar).




Function

Name

Recipe Name

Ingredients and Methods

Stewing

Pork rib
soup

Ingredients: 100 grams of pork ribs, 100 grams of
carrots (about 1/3), 100 grams of corn (about 1/3), 3
slices of ginger, add salt according to personal
preference.

Method: Cut the washed pork ribs into pieces, wash
and peel the corn kernels, wash and chop the carrots
into cubes, and place them in a cup, add water to
1000mL water level, select the "Stewing" function, and
then touch the "Start/Cancel" button, after completion,
pouritinto a bow! to enjoy.

Warm tips

* The above recipes are recommended recipes for reference only, Due to the
actual use of different varieties of ingredients and characteristics, the produc-
tion results will be different;

« The number of ingredients described in the recipes is based on medium-sized
ingredients.




