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Please read this user manual carefully before using the product and keep it properly }

[\/ui long doc k§ hudng dan st dung nay trudc khi dung san phdm va bao quan ding cach

Luu y an toan khi st dung

A\ canh bdo: Can canh gidc véi cac rtii ro ¢6 thé gdy nguy hiém dén tinh mang,

thugng tich nang hodc thiét hai tai san l6n.

/N Luuy: Can chiiy dén cac rii ro c6 thé gdy thudng tich cho ngudi hodc lam hong

tai san.

A\ canhbéo:

1. Trong qué trinh hoat dong, thiét bj sé sinh ra nhiét d6 cao va hdi nudc, khéng
dugc cham vao hodc tiép xtc gan véi cac bd phan cé nhiét d6 cao nhuvan xa khi
dé tranh bi bong.

2. D& phong tranh cac nguy cg bi dién gidt hodc chap chdy, tuyét déi khong duge
ngam thiét b va day ngudn vao bat ky chat long nao.

Luu y:

.San pham khong danh cho ngudi bi suy giam vé thé chat, gidc quan, tritué hoac
thiéu kinh nghiém va kién thic (bao gom ca tré em) st dung, trif khi cd ngudi
gidm sat chju trdch nhiém vé sy an toan va huéng dan cy thé khi st dung. Can
gidm sat tré em trong sudt qué trinh st dung dé dam bao tré khong chai duia vdi
san pham.

. Sau khi md hop, hay vt ngay tui ni léng vao thung rdc dé tranh nguy cd tré nho
choi dua dan dén ngat thd.

3. Khi thiét bj hoat dong, can dam bao khdong gian xung quanh thong thoang. Bat
thiét bj cach xa nhiing vat khac ti thiéu 10cm dé tranh vét dau ma lam ban,
tham chi la hda hoan va cac tinh huéng nguy hiém khéac.

4. Vui long d&t va van hanh san pham trén bé mat phang. Khong van hanh san
pham nay trén cac vat liéu dé chdy nhu tham, khan, nhua, gidy, v.v. nhdm tranh
nguy cd hoa hoan.

5. Khi st dung, phai thédo bd hoan toan vat liéu dong géi. Néu van con bao bi bén
trong, san pham cé thé bat [ra va gdy chdy, bong v.v. trong qué trinh hoat dong.

6. San pham nay chi danh cho muc dich st dung trong gia dinh. Viéc st dung cho
muc dich thugng mai, sai cach hodc khong theo hudng dan sé khéng dugc bao
hanh, va cong ty khong chiu trach nhiém cho moi su ¢é phéat sinh.

7. Tuyét doi khong dat bat ky vat dung nao nhu tdi, hop, chai, vai hodc cac vat liéu
dé chdy [én trén hodc che phu san pham trong qua trinh st dung dé tranh nguy
¢ chay no.

ol 8. San pham phai dudc dat cach xa ngudn nhiét toi thiéu 30cm dé tranh hu hong

—

N

9. Khdng st dung san pham trong méi trudng ro ri khi gas hodc dién, néu khong cd

thé gay ra chéy nd va chap dién.

. Tuyét d6i khong dé san pham hoat déng ma khdng ¢ ngudi gidm sat dé phong

tranh cac tinh hudng bat ngd gay ra hda hoan va cac nguy hiém khac.

. Khi khong st dung, vé sinh, di chuyén hodc khi san pham gap truc trac, vui long

rdt phich cdm dé tranh ro ri dién hodc vo tinh khai dong gy hu hong.

12. San pham nay cé dién ap/tan s dau vao la 220V/50Hz. Vui long kiém tra dién ap
nguon tai ngi st dung trudc khi két noi. Dién ap khong phu hgp cé thé lam hong
linh kién hodc anh hudng dén hiéu suat cta san pham.

13. DG véi thiét bi dién Loai |, can dam bao day néi dat dugc [ap dat ding cach dé
tranh sy ¢d ro ri dién.

14. Nén st dung 6 cdm dién c6 ndi dat véi dong dién tir 10A trd én va dam bao
phich cdm phai dugc cdm chdt vao & cdm dé tranh tiép xic kém gdy qué nhiét,
chay linh kién, dan dén chap dién hodc nguy cd hda hoan.

15. Tuyét d6i khdng cadm hodc rit phich cdm dién khi tay uét dé tranh bi dién giat.

16. Khong dé day nguon tiép xtc véi cac bé mat ndng hodc quan quanh mép ban,
tranh xa cac canh sac, g& nhon hodc vat nhon khac dé ngdn ngufa ro ri dién, gay
dién giat hodc hoa hoan.

17. Day ngudn dé khdng gon gang c6 thé dan dén tai nan. Hay sap xép gon gang day

nguodn khi ding dé dam bao an toan.

. Khi rdt phich cdm, phai ndm vao phich cdm dé rit ra, khdng gidt manh hodc vin

x0adn day ngudn dé tranh lam hong day va gay nguy co ro ri dién.

19. Néu day ngudn bi hong, dé tranh nguy hiém, can phai dugc thay thé bainha san
xuat, bd phan bao hanh hodc nhiing ngugi c6 chuyén moén.

20. Khéng chen dinh, day dién hodc cac vat kim loai khdc vao bat ky khe hd nao trén
vo hodc dé dé tranh bi dién giat va tai nan thugng tich.

21. D& tranh nguy o dién gidt hodc chdp mach, khdng rlia hodc ngadm san pham
trong nudc hodc bat ky chat long nao khac, khdng phun nudc [én san pham dé
tranh lam hong linh kién hodc gay ro ri dién.

22.San pham nay phai dugc st dung cling vdi dé do nha san xuat cung cap.

23. Khéng ché bién cac nguyén liéu dé bam day dé tranh anh hudng dén hiéu suat
hoat dong ctia may.

24. Khdng dé san pham dun can nudc dé tranh lam vang day am, gay hong héc
hodc hoa hoan dan dén thuong tich va thiét hai tai san. Vui long dam bao luég2
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Khong d6 nudc qué vach mdc t6i da, néu khong nudc soi cb thé trao ra gay nguy
hiém hodc chay vao bd phan kiém soat nhiét do gay ra su cd.

Khong dat cac vat dudc day kin vao trong am dé dun, c6 thé gay né.

Dé tranh bi bong, vui long dam bao ndp d& dugc ddy kin dlng cach trude khi sdi
dungsan pham.

Trong qué trinh dun néng hodc khi nudc dang so6i, khdng ma ndp hodc di
chuyén san pham dé tranh bi bong.

Khi than &m chua ngudi hoan toan, vui long déng ndp bang tay cam chju nhiét
phia trén.

Khi nhiét d6 phong dudi 0°C, khéng nén cdm dién san pham lién tuc, néu khong
b6 diéu nhiét cé thé tu dong dat lai, géy ra hién tugng cac bd phdn qua néng va
tu boc chay.

Hay can trong khi rét nudc, trénh dé nudc ban vao ngudi gdy bong. Khi mac
quan do hodc di giay hd da, can déc biét can than han dé tranh bi bong.

Dé tranh dién giat hodc hoa hoan, can dam bao ngudn dién da dugce ngat trong
cac trudng hdp sau: Khi am khong cé nudc, khi dang thém nudc, khi khong suf
dung, khi vé sinh hodc di chuyén san pham, va khi san pham gép su cd.

Nhiét do hién thi trén bang diéu khién co thé ¢ sai léch so vGi nhiét do thuc té.
Khi lugng nudc trong am con it, vui long gill ndp tay cam khi rét nude dé tranh
nap bi rdi ra.

Détranh cac su co do dién gidt, chdp mach, v.v., trudc khivé sinh san pham, phai
thdo phan dé ra. Dam bao day am, dé va 6 cam san pham phai khé réo trude khi
st dung lai. Khdng ngdm san pham vao nudc dé vé sinh, tranh gdy nguy cd ro ri
dién.

. Vui long rat phich cam ngay sau khi st dung xong san pham.

Néu san pham bj 16i hodc hu hong, vui long ngling st dung va mang dén bd
phén bao hanh ctia cong ty dé stia chifa. Tuyét d6i khong ty y stfa chifa dé tranh
nguy hiém.

Khong tu'y thdo rai san pham, néu khdng cé thé gay dién giat va thuong tich.
NEu 6 sy 6, vui long mang dén cac diém bao hanh dugc ty quyén dé stia chita.
Khi thai bo san pham va bao bi, vui long giao cho céc dgn vi cé chuyén mon dé
tai ché. Khivit bo, hdy cat day nguon.

San pham nay khong pht hgp dé sii dung & khu vuc c6 d6 cao trén 2000m, néu
khong sé khong thé dam bao céac chiic nang vén cé.

Lgi gidi thiéu

Kinh gui Quy khéch

hang,

Joyoung xin chan thanh cdm on Quy khéch d3 tin diing san pham Am pha tra da nang

cua Joyoung, huéng dan st dung nay ap dung cho model JTM-125.

Toan bd ndi dung trong tai liéu nay chi nham muc dich tham khao cho ngusi dung

trong qua trinh st dung va bao tri san pham. Néu cé bat ky van dé nao chua dudc dé

cép, xin vui long lién hé véi Bd phan cham séc khach hang dé dugc ho trg.

Céc bd phan cua san pham nay khi tiép xUc truc tiép véi thuc phdm déu tudn thi cac

yéu cau cta phap ludt, quy dinh va tiéu chuan hién hanh. Quy khach c6 thé hoan toan

yén tam st dung.

Mong rang cac san pham ctia Joyoung s& mang dén cho Quy khach su am &p, tién Igi

va tran day suc khoe.
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MUC LUC
Chudngl Tén goiva chifc nang cac b phan
(bao gdm giao dién san pham)
Chudng?2 Hudngdan st dung
Chudng3 X ly cacvan dé thusng gdp
Chudng4 Vésinhva bdo dudng

Chudng5 Congthictham khao

Chuong6 Thong sé san pham
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Hudng dan st dung Thdi gian hoat dong va trang thai cla ting chiic ndng Thdi gian hoat dong va trang thai cla ting chiic ndng Té i va chifc n3 3¢ bé phan (b = iao dién san pham) XU ly cac van dé thudng gap Loi Nguyén nhan Khac phuc su cé
* P o - A Y ~ p - .y y y N en goi va chuc nang cac bo phan (bao gom giao dién san pham * ” . ~ ;
Chic ndng | Thdi gian dﬁharﬂwh Nhéfgdo Th%‘ gian NngqnhréU(jc Pha(tmhﬁ\ﬁ/‘l hen gio (@ Sau khi két thic thdi gian ché bién ctia chiic ning d& chon, thiét bi s& vao & = EERE Trongdm cé cdn | Do chét lugng nudc
, R naumdc | diéu chin gittam | gitam | phuhgp i gian Loan s S o P Ly PERTININ e 2 I~ z = . P A
@ Nhicnhg dinh |thdi gian nau hoan thanh ché d? gltr fm, Ngoa| ShLIc nfn% Dur)] nUdglcacj ChNuE nang khac khi vao @ Tén goi tiing b3 phan Loi Nguyén nhan Khac phuc sy c6 Nt <m0 |00 chat i S;ndtiﬁ%guiisgﬁh hodc vé sinh
S khi st 1 ohAm nAv. Ui ¢ S hudne dan < 5 bidt 2 ' viéc ché bién) chédo gitt am deu khong thé digu chinh nhiét do gitt am. ' T Thiét bi kich hoat chédd | Nhac than &m (én, thém mot ¢ trong am bl | Do chat lgng nucc ; gxy
1. Trudc khi stf dung san pham nay, vui long doc k§ hudng dan st dung, ddc biét la 5 o e w am T A e x A n S A L LS Y duc
"L ¢ an toan khi sif dung” 01 Dun nuée / / 65°C 24 i Khong yéu 124 6i (@ Nhan tryc tiép nat "Gitt &m" dé kich hoat ngay ché do gitt am. Nhiét do gitt 3 ) bdo vé dun can nudc Iuvdng‘nt{dc via phaivao am roi
muc h Y dune 5 d3u ha gd-“ e vio Am dé ht6i dava chon ché d6 89 Jcau & Gilt&m am mac dinh 13 65°C, ban cling c6 thé nhan nit "<, >" dé diéu chinh nhiét Nap tay cam Km nudc khong ] / ddt lai trén dé / Nhic nha
2. Trudc /I su gng /an A‘au,ﬂ a){ o\nUdE vao/am\ eun vaF toi \a va c on E é Mo 02773 hoa 10phat | 1-30 phat . s Khéng yéu 124 g5 d gilt &m dao déng tif 40-90°C. Thai gian gitf &m truc tiép 13 24 tiéng. N3p nong Ph|ch cam chua dudc cam K;]em tra phich cam dién da sat acn
Dim n{dc' \Kh' h{er(f soi, do lfo to\an b? ':Md? ya la\p la'{ quy t\”nh nay therP lan i cau Chic ndng gitt &m dudc cai dat thém tinh nang ghi nhd. Sau khi ban diéu sat i chua Trén day la cac hién tugng 16i thudng gdp va bién phap khdc phuc su cé. Dai véi cac 16i
nfa. Viéc nay gilp lam sach am va loai bo mui la con s6t lai tif viéc san xuat. 03Tratral | 15 ohae | 1-30phat | 65°C | 4gis |KNONBYeU | 14y chinh nhiét dé gitt m, trong [3n st dung tiép theo, thiét bi s tu dong ﬁhac ét'eﬂ;(%rlg baﬁovde, ﬂpet khac, vui long lien hé véi bo phan bao hanh dé dugc hudng dan va stfa chita. Tuyét d6i
3. Mot s& nguyén liéu va dudc liéu nhu chao, ngan nhi (ndm tuyét), hoang thao... cay cau duing muc nhiét d& dudc ghi nhd tif [an st dung trudc. Dgatn %r;gn bi%%%]onvv”; / khong tu'y thao rdi hodc stfa chita san pham.
6 thé chifa nhiéu tinh bot, dudng, chat keo hodc cac thanh phan dé tao bot 04 Hong _[Nu6csach R ) Trang thé cio dién: Sau ki cim dié i 58 Az o bA & ) . _ /y % o g V) : :
nhu ginsenoside (saponin nhan sam). Vi thé, khi dun s6i néu xuat hién nhiéu tr3/Tra den / / 95°C 4gi6 |8 nhlet do 1-24 gio rang thal cap dien: >au ki cam dien, man Ninh so sang toan bo trong Tay cam Nat khong hoat | Nut bgam bi hong hogc tiép Lién hé v8i bo phan bao hanh dé .
e, R thudng gidy (tdt ca nUt bam va ca bo phan gia nhiét déu khong hoat dong), phatra dong xdc kém duschotrs Vé sinh va bao du6ng
bot, ban nén md ndp dé tranh tran. 05 N&U ndm Khong yéu am béo trong 1 gidy, tu dong vao trang thai chd. Than &m thiy tinh Nudc séi lién tuc | Day bén trong bi long hodc Fenote i
4. Trong sudt qua trinh ché bién, bé mat mam nhiét cé thé xuat hién vét mau do tuyét 90 phut | 30-120 phat | 65°C 4gid | 5, 1-24 gig 2) Trang thai chd: Man hinh s3 hién thi " " Khi dst 3m 1én, man hinh s6 khong tu ngdt  |tiép xtc kém o ) . 3
|8p oxy héa day 1én. Déy (4 hién tugng vat ly binh thudng cta inox, khéng anh 06 Lube Khéng yéu s hién thi nhiét d6 theo thdi gian thuc. Néu khong c6 bat ky thao tac nao dién Cam bién bi hong @ Cach lam sach am pha tra da nang
hucngien hiéu quadsijldung. Cho thé lau nhe bdng miéng rira bat mém hosdc dun triing. 10phdt | 1-30phat | 65°C 4810 |5, 1-24gig )trong 63 giay, may Séht\.«rgéﬁg?huﬁé” sangtr@m(gith?i ”gﬁb . Am va dé tach rdi nhau Ditamlén délai @ Trudc khi lam sach, h3y rit phich cdm dién va dé 4m ngudi hoan toan.
nudc pha axit citric dé lam sach. N 3) Trang thai ngd: Man hinh sé tat, nhan n(t “Bat dau/Hdy bd” dé vao trang . T PN At AET Lha Am Am A4 o R eEm s dE U 4
ot IR T o » . . . . ) , o - |Khoéngyéu o4 i A NS RN Dé Nhiét d6 phong qua thap St dung trong nha va ting nhiét @ Tuyét déi khdng ngam am, day ngudn, phich cam va dé vao nudc.
5. M6t s6 nguyén liéu can dudce ngdm trudc khi ndu: Dau xanh - 3 tiéng, ndm tuyét 07 Chao 70phdt | 30-120 phut | 65°C 480 |y 1-24gi0 th\amhd,t}h\?t ?gse phatra}anj béo; Néu khong c6 am, chican ddtamén Bang diéu khién Man hinh hién thi |(DUSi ngudng hoat dongly | 4 phé%g & gnnie ® Dam bo tt ca linh kién dién phai dugc khé réo.
- 1 tiéng, ngli c6c dung dé ndu chdo - 4 tiéng. 08 Che dau . ) . . |Khongyéu N thi thiét b,! sei/aotr)angthalchd. o, . , El - |wdng) i ® Dungkhdn dm dé lau bén ngoai dm. Khdng st dung bot/nudc ria chén, kem tay,
6. Khdng dung dm dé dun hodc hdm néng slfa nham tranh tinh trang chay khét. xanh 45phut | 30-120 phiit | 65°C 480 |y 1-24gi0 4 Ct]on ’c\m{c nlalrjg: S.Eranﬁ E)hlaliho’ r&han nUtth g vde lz:)n luqac/honthUE Khac (Cam bién bihd mach)| Lién hé b6 phan bao hanh dé dudc hodc cac san pham tuong tu dé tranh tray xudc bé mdt am.
~ nang: Nhan 1 [an hién thj 01 tuang (ing véi chifc nang Bun nudc, nhan ho trg ) ' '
Khong dun 3n hién thi ngvéi chic nd 3 i1 t8n cae chiiic ndng s Vui long tham khado san pham thuc t& .
@ Hudng din van hanh ) ) . |sbi,can them L E— lanAhlen Fh!FJZ tu{dag UhgvdlEhuihan/gTravhoa,V}Erl tgnNcac ?hucAnang/se ( 8 p ic t€) Thdi gian dun can qué lau | Nhac am lén, thém ludng nuéc R .
? 09 Pha stfa / / 45°C | 1280 |yécudng 1-24 gi rangthal | khéng cé deén bdo; Khi chuyén déi chiic nang, thiét bj sé& phat ra 4m béo. Man hinh hién thi vita phai vao am roi dit ai lén dé ® Cach l[am sach can
~ , 9, 4w N N I . N v e ‘o . cong viec va N \ PP . P , o ., N ~ . annin len tnl T
l.Nh%n I’]l/Jt [Bat dvau/Huyﬁbo} devaf) travngthalchd hodc tat may; truc tiép déngchi'béo Man hinh s6 sé hién thi tham s6 cla chiic ndng tucng Ung va nhap nhag ® Bang diéu khién 2 B — U R — - D& 4m ludn trong trang thai hoat dong t3t nhat, can thusng xuyén 1am sach cin
2.Nhén n(t [<] hodc [>] dé chon chifc nang; e . . . |Khéng yéu - véi tan s6 1Hz. Ldc ndy ban c6 thé nhan ndt "Cai dat trudc/Hen gis" dé Cam bién bj doan mach Lién hé bo phan bao hanh dé dugc A x e O Lo e
X e e 1 e s A < PR 10 Thudc bac| 60 phit | 30-120 phit | 65°C 4gi8 | . 1-24 gid N o U AN g An hé trg ban. Néu quan sat thay rd vét 6 trén ddy am, diéu dé cho thdy am ctia ban can dugc
3.Nhan nut [Gilt @m] dé vao chlc ndng Gilt dm, nhan ndt [<] hodc [>] dé diéu chinh cau diéu chinhthdi gian hodc hen gig tuy y. Cudi cung, nhan nat "Bat dau/Huy - . M s . - . e
ey an e — o AR b P 1 i A " " lam sach cdn. Ban c6 thé sif dung mét trong nhitng cach sau dé loai bd can:
nhit do gitf am; 11 Tra guing 20 phat | 1-30phat | 65°C 4 gig Khong yéu 1-24 gig bo" dé khdi chay chic nang, Thié bi kich hoat ché d0 NRacam [én, thém mot Ludng @® SU dungcacsan pham tay can chuyén dung danh cho &m pha tra da ndng, theo
4. Sau khi chon chifc ndng, nhan nit [Cai dat trudc/Hen giss], nhan nit [<] hodc [>] téodo phu phu 819 |cau g 5) Trang thai hoat ddng: DI véi cac chiic ndng Bun nudc, Hong tra/Tra den, aow o Wl 8 L M3 hinh hién thi béo v dun can nudc nudc vifa phai vao am roi dat lai hun i an p hi v yendung P &
dé diéu chinh thdi gian ché bién hodc hen gid; 12Chele Khong yéu Pha stfa, man hinh s6 sé ludn phién hién thi nhiét d6 theo thai gian thucva Dunor;udc Trz:]);oa ity m rder iy Luqcl;rung E3an inh hién thi |én dé . Cﬁdnoi liﬂ cua sta? p ;?L S s 4545 b5 aidim v
o D% an a1 44 LSy A ~ = Y - Y ° i0 " - i0 % chife ns ! 3 , 2 T 3 P, 0 0.5 lit giam tran 0 vao am. bé ngam tron id, sau d6 dé bo giam va
5.Nhan nat [Bat dau/Huy bo] dé bat dau chic ndng da chon. tuyet 30phdt | 30-120 phuit | 65°C 480 |y 1-24gi0 )ma chUclqahNg; o e Y Chio il Phasts Thuscbie  TREHE S Khac (Cam bién bi hdng, v.v.) tréng 4m 45_55 . béngg o g glg g
Luu - D Cal Gt e - — P . 6) Trang thai gilt am: Cac chifc nang Bun nudc, Hong tra/Tra den, Pha sifa sé ™ A aa paas N R L e s aa A
ai dattrudc: Sau khi chon chlic nang, néu chiic néng dé ho trg diéu chinh N £an i K N A RiAY AR R A <A Y u R . K L Lién hé bo phan bdo hanh dé
@ Thiét bj sé tu chuyén sang ché d6 Git &m sau khi dun, v8i nhiét d6 méc dinh la thei .ian ban nhan nat ;'Céidéttruéigc/Hen i$"va n%\én tiépr.u]t (PR v?ochedog|}{ar1jiau khldat@en\r]h!etdQA/caldat,CathLIc/nangkhacsg @ ves Man hinh hiénthi | Cam bién tiép xuc kém dugc hé tfdp ' ° C:(/)tO.Slltg/utOc‘va 2~5 g;a;anaXIEcultrlcnaéoam.:unsm nueva géngam trong 15
65°C hodc ban c6 thé tly chinh nhiét dé tly thich. (Chi 4p dung di v8i chiic Cai dat di‘éugﬁhin’h fhfji gian ché biéh c en gl ) ;/a\ohtra'rl]wjgﬁthal g\\u ahm ;auﬁkhwl I[hijl g\z;ndehrlrl ngt;rdc kﬁi?ﬁt;{fn{gju? E4 hodc bi hong phut, sau dé trang am 4-5 [an bang nuéc sach.
[ 4 trudce/ : rinh gilt am, man hinh s6 sé luan phién hién thi “nhiét do thuc t€” va
nang "bun nudc") . e N (3 I . - A wess 4y VR . o Al A
T e A i x S o . Hengis | @ Hen gid: Néu can hen gid, sau khi chon chifc nang, nhan ndt "Cai ddt “nhiét do gitt &m muc tiéu" bxx; Khi da dat dén nhiét do gitt &m muc tiéu U _— : FINTRCSR
i p 4z S P N s b T : ’ : T : ’ PP Thudngxay ra tronglan st | Tham khdo muc "Nhdc nhg" s6 2
.EOJ vd;;hz?%Hong ge:/Tra gen va Gill am, vui ong stf dung nudc tinh khiet trudc/Hen gid" dé chuyén sang ché do hen gid, man hinh sé hién thi thai man hinh s& hién thi “nhiét do gilt &m muc tiéu" bxx; Khi thdi gian gitt am Nudc cé muila dung dgéu t>i/én & trong phan "Hudng dan st dung
° N(;a”c n 'UC ,f[ ;JE S?' [e]r(]jgﬂu;\; hinh nhanh 06 o gian hen gig "y**", sau d6 nhan nit "<, >" dé diéu chinh thgi gian hen gid. két thic, thiét bi hoan tat chuong trinh va hién thi End. 08 09 (Vui long tham khao san pham thuc té) ' san pham" 10 1
an giunut|<] hoac [>] de dieu cninh nnhann.
Cong thiic tham khao Cong thic Nguyén liéu Hudng dan Cong thiic Nguyén liéu Hudng dan Cong thitc Nguyén liéu Hudng dan
; S oA 5 1.Rtta sach dau xanh va bach hg 1. RUta sach [é tuyét, got vo, cat miéng.
Cong thiic Nguyén liéu Hudng dan lRLIa/ S?Ch va ngam et t;uy?t t/ronlg 5 riay ' P Cho tat ca nguyén liéu vao dm pha tra
: nudc am 30 phdt, cat bo ré va xé sgi. dériéng. L k | lieu
) y o L Dfa ngdm nudc mudi 10 phat. Bi do R 2.Cho dau xanh, bach hgp va nuéc vao Che Kim nean hoa: 2 daﬁan)g, theT nqu dénvach l,OOO[nI'
l'leaEaCh e traﬂnh e m'i"’*?; cat khﬂuc got vo, cit miéng nho dé riéng. D?u xanh.-lSOg dm pha tra da ning. Trén bang diéu Brvét | Lety %t' 150 <8 Z.HTrerj bAanng(iu kb\en, ghon ChlUC'ﬂanfg
) dé riéng. Chovtat ca rlguyenlheu)/ao am ) Nam tuyét kho: 8g 2.Cho ndm tuyét va bi dé vao dm pha tra Che Bac{h hap: 10g khién, chon chiic ndng "Ché dau xanh', y yet 1oV Che [& tuyet’, dieu cljm‘llw thai gian la
R& co tranh: Tg pha tra da ndng, thém nudc dén vach Nfu Difa: 50g da néng, thém nudc dén vach 1000mL. dauxanh | Nudc: 1000ml digu chinh thdi gian 3 45 pht, cham l(? phgt, Sharlw vaoXnultJ BaF dal\J/HEJy
) Mia lau: 20g 1000ml o nam Bi do: 20g 3Trén bang digu khién, chon chic ning Dudng phen: Ludng vila dd | vao niit "BAt dau/Hiy bd" dé bt dau bo" dé bat dau ché bién va chd nau
Trahoa | Qua sung: 15g 21en bang dieu khién, chon chic nang WYEE ] pueng phen: 20g "N&u nam tuyét’, digu chinh thdi gian ché bién. Sau khi hoan thanh, thém xong la c6 thé thudng thitc.
Téo tau t&m mat ong: 10g Tra hoa', diéu chinh thdi gian [ 15 13 1 tiéng 30 phut, cham vao nat "Bét dudng phen va khudy déu [ c6 thé
phdt, cham vao nuit "Bat dau/Hy bo dau/Hiy bo" dé bt dau ché bién. 10 thuing thilc.
dé bat dau ché bién va chg dun xong la phit cusi cho dia va duding phén vao
€6 thé thudng thifc. chd dén khi hoan thanh 13 c6 thé LRia sach va ngim dau do. dau
thudng thic. e . CE Théng s6 san pham
phong/lac do hon 2 tiéng.
1.Rtfa sach dira bién va ngdm trong nuéc Dau do: 60g g'(R:L;a Zafh ti? taj[ daéj ’d(o vakytd. ) 5 <3n oha
Difa bién: 2g 3 tiéng. o . y L s .Cho dau phong/lac do (ca nudc ngam Ma san pham JTM-125
To tau: 15¢ 5 Cho t§t 4 neuven liéu vao &m pha tra 1.Cho nudc vao am pha tra da néng. ) TE?O F?u.30g vao am pha tra da nang, sau dé cho tat . .
T e ’ < SUyEn ek yao am 2Trén bang diéu khién, chon chiic nang Thudc Ky tu: 10g ca cac nguyén liéu con lai vao am, bién &p dinh muc 220V
@ Kyt 5g da nang. Trén bang dieu khién, chon "Ludc tring, digu chinh thdi gian 13 10 béc Bau phong/Lac do: 60g thém 600ml nudc. Trén bang dieu Tan s8 dinh muc 50Hz
tréi cay Nhan nhuc: 4g chlic nang "Tra trai cay", diéu chln/h Lube Triing: 1 qua phut, cham vao nit "Bat dau/Huy bo" Dbudng nau: 40g khién, chon chic ndng "Thuéc bac", :
Pudng phén: tly y thdi gian la 15 phut,, cham vao nit "Bat trL’Iﬁg NUdc: 1000ml dé bat dau ché bién. Sau khi nuéc soi, Nudc: 600ml diéu chinh thai gian 1 90 phut, cham Cong suat dinh mic 800W
Nudc: 800g dau/Hay bo" dé bat dau ché bién va dung thia khudy theo chiéu kim dong vao n(t "Bat dau/Hly bo" dé bat dau
chd dun xong la c6 thé thudng thic. hé dé tao thanh xody nudc, cho tring ché bién va chd dén khi hoan thanh la
vao va chd lude xong la ¢ thé thudng c6 thé thudng thic.
thic.
1.Cho gbi hong tra/tra den va dudng
trang vao &m pha tra da ndng, thém 1.Rifa sach tdo do, bo hat. Rifa sach nhan
nudc dén vach 500ml. . . o A x . nhuc va ky td.
- : . 1Vo sach céc loai gao, cho tat c& nguyén Nhdn nhuc: 10 dcvaky o L s
N N Thach sudng sao: 100g 2Trén bang diéu khién, chon chic nang Gaote: 30g liBU V3 thém 840, N h guy PN & 2.Cho nhan nhuc, tdo do, ky tU, dudng
HoNE 13/ | Sita tuai: 250m o > L A S Gao néo: 20 iéu va thém nudc vao am phatra Tao dé: 20g AU VA NUSC Va0 3m pha tra da n3
T d : Hong tra/Tra den", diéu chinh thai - p-2Ug daning. R Tring g3 1 qua nau va)nddcﬂvao am pha tra anang.
facen Hong tra/Tra den: 2861 (428)  gian 1a 10 phat, cham vao nit "Bt . Hat ké: 10g 2Trén bang diéu khién, chon chiic néng T/ra gu)fng Kyt 3 ' ]’re\n b\ang d/'|eu k,hlei’ cho)n cergna.ng
Dbudng trang: 10g dau/Hay bo" dé bat dau ché bién. Sau Chéo Ky tu: 1g "Chéo", diéu chinh thdi gian [a 40 pht, tao do D{jb ' gA 10 {T;aoglﬁn,gttaﬁ do ’\dleu,ihgbtgld‘ ‘T’_:a,n
khi hoan thanh, cho thach sudng sdo budng phen: Lugngvifadu | cham vao nit "Bat dau/Huy bd" dé bat ng nau: 1ug asupnut, cham vaonut 'ba au\/ uy
oL o L o ) " P e S Nudc: 600ml bo", dgi nudc soi roi cho triing ga vao
da cat vao, thém sifa tuai va khudy déu Nudc: 600ml dau ché bién va chgd dén khi hoan ~ R
. ’ thanh 13 6 thé thudne thilc ndu chung va cha dén khi hoan thanh
la xong. g thue. 13 c6 thé thudng thiic.
12 | 13 14 15
Safety Precautions 10. Do not let the product work unattended to prevent kettleential hazards such as fire 23. Do not cook ingredients that a.re prone to st\ckmg to the bottom of the kettle, as this 38. Do not d}\sassemble the product, otherwise thefe is arisk of electric shgck and injury.
caused by unexpected situations. may affect the normal operation of the machine. If there is a malfunction, please go to the designated after sales service center for
A\ Warning: Be aware of risks that could result in personal injury, serious harm, or 11. When no one is using this product, cleaning or moving it, or when the product 24. Do not let the product work with empty kettle, as it may cause the kettle to turn repair.
significant property damage. malfunctions, please be sure to unplug the power plug to prevent damage caused by yellow, malfunction, or fire, resulting in injury accidents and property damage. Please 39. When discarding this product and its packaging, please hand it over to a qualified
/\ Caution: Pay attention to risks that could cause personal injury or damage to electrical leakage or accidental start-up. confirm that there is an appropriate amount of cold water in the kettle before use. department for recycling. When discarding, please cut off the power cord. Dear user
property. 12. The input voltage/frequency of this product is 220V/50Hz. Before connecting the 25. Do not exceed the maximum water level when filling water, otherwise boiling water 40. This product is not suitable for areas above an altitude of 2000 meters, otherwise its Thank you for using the Joyoung liquid heater (health kettle). This user manual is
A Warnings: ) ) ) } product to the power supply, please check if it matches the local power supply may splash out and cause danger, or water may flow into the temperature control intended functionality cannot be guaranteed. applicable to JK-15K25, All content in the book is for referencé only when used and
1. The pvroduct gerjerates high temperatures and steam during operation. Avoid voltage. High or low voltage may damage components or affect product performance. device and cause malfunction. maintained by users F(;r any matters not covered, please feel free to inquiry the local
‘touchmg or getting close to the steam vents or other hot parts to prevent burn 13. Class | electrical appliances, please ensure that the grounding wire is well grounded 26. Do not place sealed containers in kettles for heating, as there is a risk of explosion. after-sales service cénter or the company’s customvei service center g
injury. ) o ] before use to avoid electrical leakage accidents. 27.To avoid burns, please ensure that the lid is properly closed before using the product. '
2. To pfevent e.lec‘trlc shock or short circuits, do not immerse the product or power 14. 1t is necessary to use a socket with a grounding of 10A or above separately, and the 28. During the heating process or when the water boils, do not open the lid or move the This product complies with relevant laws, regulations, and standards for food contact c t t
A Catﬁirgrrany liquid. plug must be thoroughly inserted into the socket to prevent poor contact from product to prevent burns. accessories. Please feel free to use it vvvith conﬁden;e May Joyoung products bring ontents
o . . o . . causing overheating and burning of components, leading to short circuits or fire 29. Before the kettle body is fully cooled, please close the kettle lid through the heat-re- - . ‘
1. This product is not intended for use by individuals with physical, sensory, or ) ) warmth, convenience, and health to your life.
hazards. sistant part of the lid. . .
mental disabilities or lack of using experience or knowledge (including children) ) . . ) ) ) ) ) Chapter 1 Component and Function Description
. ) . . 15. Itis strictly prohibited to insert or unplug power plugs with wet hands to avoid electric 30. When the room temperature is below 0°C, do not keep the product connected to the ) - . .
unless supervised and guided by a responsible person regarding the use of the ) ) ) ) (including interface introduction)
. . G shock. power socket all the time, otherwise the thermostat may automatically reset, causing
product. Keep children away from this product to ensure they do not play with it. 16 pL 4 ot th g ) th hiah ‘ " ot heat and self ianit
2. After opening the packaging, please immediately put the plastic bag into the trash - Please do not let the power cord come into contact Wl_t '9 —tempgrature surtaces ¢ compOjen s tooverneatand seiignite. ) Chapter 2 Product Using Methods
) ’ ) ) or wrap around the edge of the table, and do not come into contact with sharp edges, 31. When pouring water, be careful to prevent splashing and scalding the body. When
can to prevent children from playing and posing a risk of suffocation. ’ ) ; " ) oth N th dekin b ol i
3. When using the product, sufficient space should be left around and at least 10cm burrs, or other protruding sharp objects. To prevent electrical leakage, electric shock wearing clothes ér shoes wit vexp‘os.e skin, be more careful to prevent scalding. - Chapter 3 Troubleshooting and Solutions
. . . o . or fire. 32. To prevent electric shock or fire, it is necessary to ensure that the power supply is
away from surrounding objects to prevent oil fumes from contaminating furniture ) ) _ ) ) ) ) ) ) ) .
and even causing fire hazards 17. Power cord hanging can easily cause accidents. It is recommended to arrange the disconnected in the following situations: when there is no water in the kettle, when Chapter 4 Maintenance and Care
4. Please operate on a level surface. Do not operate this product on flammable 1 power cord in ? reasonable position during use tofavowd tr|pp|ngvand danger. éddmg \l;vtater, W:er;not |nduse, when cleaning or moving the product, and when there v
materials such as carpets, towels, plastic, paper, etc. to prevent fire hazards. 8. When unplugging, hold the ptgg and do not forcefully pull or twist the power cord to is a problem with the product. Chapter 5 Recipe
. ) . v prevent damage and kettleential leakage hazards. 33. There is a certain deviation between the temperature displayed on the dial and the
5. When using, all packaging materials must be removed, otherwise the product ) ) ) ) -
may cause fires, burns, etc. during operation 19. If the power cord is damaged, in order to avoid danger, it must be replaced by actual temperature. Chapter 6 Terms & Conditions of Warranty
o . ' . professionals from the manufacturer, their maintenance department, or similar 34. When there is less water in the kettle, please hold down the handle of the kettle lid
6. This product is for household use only. The company is not responsible for any ) ) )
. . . . . . departments. before pouring water to prevent the lid from falling off.
malfunctions resulting from commercial use, inappropriate use, or failure to ) ) ) _ ) ) ) . o
. ’ S ’ 20. Do not insert pins, wires, or other metal objects into any gaps or openings in the shell 35. To prevent damage accidents caused by electric shock, short circuit, etc., the base
follow the instructions in this manual. Such malfunctions and damages are not ) o ) ) )
covered by the warranty or base to prevent electric shock and injury accidents. must be removed before cleaning this product, and the bottom, base, and product
. ) . 21. To prevent hazards such as electric shock or short circuit, do not rinse or soak this socket must be wiped dry before using the product again. They must not be
7. During use, please do not place bagged, canned or bottled items, cotton gauze or _ o ) _ ) ; ) ) )
. i product in water or other liquids, and do not spray water on it to avoid device damage immersed in water for cleaning to avoid the danger of electric leakage.
flammable materials on or cover the product to avoid fire and explosion. loak 3. PL lua th hi diately af
8. The product must be kept at least 30cm away from sources of fire to avoid damage or. caxage. . ) ) ) . - riease unpug the mac .me \mrr?e lately alter use. o )
or fire hazards 22. This product must be used in conjunction with the power base provided by our compa- 37. If the product malfunctions or is damaged, please stop using it and send it to our
9. Please do not use this product in environments with gas leaks and electrical ny. Zompanys after-sales service center for repair. Do not repair it yourself to avoid
leakage, as it may cause fire and electric shock. 16 17 anger. 18 19 20 21
Component and Function Description (including interface introduction) Product Using Methods Operating Hours and Status of Each Function Operating Hours and Status of Each Function Product Using Methods Srmptom Reason Analysis Troubleshooting
Function | Default | Cooking Keep Keep Water  |Preset Time Range @ After each function finishes, the cooker will enter Keep Warm mode. Except Thereisscale |, . quality reasons
@ Component Name @ Warm tips C%fr:gg Fpanr?ge VTV:[;m D\{JV;I’[_‘EH Requirements E)E?F:T;F)Ftiizzsme for the Boiling Water function—which allows adjustment of the Keep Warm Srmptom Reason Analysis Troubleshooting 'T”hs'd; th[e kettle Eesrig\}gasrwcg:ter or promptly
1. Before using this product, be sure to read this user manual carefully, especially perature temperature—other functions do not support temperature adjustment. Lift the kettle body. add an e Kett iyg/ater Water quality reasons
) the "Safety Precautions”. (@Press the [Keep Warm] button to enter Keep Warm mode. The default Keep ) ) appropriate amouyn't of cold water I turbi
Lid Handle 5 : . T . 01 Boiling / / 65°C 2h | No 1-24h Keep Warm |  Warm temperature is 65°C. You can immediately adjust the temperature Dry burning protection into the kettle, and then put it ) )
. Before using the kettle for the first time, fill it with water up to the maximum requirements ) . o e o Friendly Reminder
Lid ’ ) ) ) " using the “<<"and “>" buttons, within a range of 40-90°C. The Keep Warm badck on the base Yy
watér l.evel line, boil the water, and then discard it. Repeat this process to clean 02Flower | o0 | 130min | es°C s |Noo 1-94h duration is fixed at 24 hours. This function has a memory feature: after The health kettle [~ Chock the commection of the The above methods address common troubleshooting and resolution. For other issues,
the inside of the kettle and remove any odors. Tea requirements adjusting the temperature, the cooker will remember the last set Keep does nat heat up connpected Ero;g)erty power plug please contact your local service center for repairs. Do not attempt to disassemble or
. - . . . - ‘ N _ )
3. Some food mater\als. and medicinal materials [rice porridge, tremella, de.ndrobl 03 Eruit Tea | 15min 1-30min 65°C h re0 — 1-24h Warm temperature for the next use Other (abnormat high repair the product yourself.
um, etc.) may contain a large amount of starch/sugar/gum or ginsenoside and q temperature protection/
Handle L . : . Drinkin 1) Power-On State: After connecting to the power supply, all segments of the P P
other surface active ingredients. If a large amount of foam is found during 04 Black T / / 95°C 4h ; [dg 1-24h digital display light up for 1 second, all buttons are disabled, and the heating damaged power cord, etc ) _
o ) ) ack Tea water (do - ! . Maintenance and Care
Glass Kettle Body hea‘tmg, itis recommended‘to open th? tid for heat»mg t_o prevent overflow. not boil) element does not operate. The buzzer sounds for 1 second, after which the Button malfunction| 2utton damaga/poor button Contact after-sales maintenance
4. During the process of stewing ingredients, the oxide film on the surface of the 05T | oormin | 30-120mi . No o cooker automatically enters standby mode. contact, ch. @ How to clean the kettle
heating plate of this product will thicken, which may present different colors. This remeta min reumin 4h requirements ) 2) Standby State: When there is no pot, the digital display shows “———".When ) ) Internal wire loose or poor )
is a normal physical phenomenon of stainless steel material. Does not affect use, 06 Boiled Lo 1301 §5°C No —n a potis p£ac¢d, the display shows the real—timgtemperature. If no operation Com‘r(‘)l;a;lastffllmg contact @ Before cleaning the kettle, always unplug the power cord and allow the kettle to
can be wiped lightly with a scouring pad and eliminated by boiling water with Egg min e “h requirements i occurs within 60 seconds, the cooker automatlcally“ enters sleep mode. Sensor damage cool do.wn' )
Base . . - - 3)Sleep State: The digital display is off. Press the “Start/Cancel” button to : @ Do not immerse the kettle, power cord, plug, or power base in water.
citric acid. 07 Multi-G N Separation of kettle body
Control Panel - orediont Sioh red bet o . . . o : =Pr@N 20min 130-120min| 65°C 4h o . 1-24h return to standby mode, and the buzzer will sound once. If there is no pot, and base Put the kettle back on the base @ Ensure that all electrical components are dry.
. , -3h, orridge requirements . . ' . : .
—rr:n‘:n‘zgrreai;egosnnzs —AE © soaked before stewing. mung bean remetia 9 a ptacmg the POt_W'“alSO return the cooker to Sta“”d?‘/ ”T.Od‘f- Digital display E1 | The working environment Please use indoors and increase @® Wipe the exterior of the kettle with a damp cloth. Do not use abrasive powders or
.and g 9 : 08 Mung 45min 130-120min | 65°C s |Noo 1-24h 4) Function Selection: In standby mode, press the "<" or ">" buttons to cycle temperature is too low the indoor temperature cleaning pastes, as they can damage the kettle's surface.
6. Cannot be used to heat milk, otherwise it will make the bottom sticky. Bean Soup requirements through the functions. Pressing once displays code 01 (Boiling), pressing - - .
(Please refer to the actual product) ; . o - Other (sensor open circuit etc)| Contact after-sales maintenance @ How to Remove Limescale
@ Operating instructions ix Mi Drinking twice displays code 02 [Flower Teal, and so on. No indicator lights are shown ing time i Lift the kettle body, add To maintain the kettle in good working condition, limescale should be removed
P 09 Mix Milk / / 45°C 12h | water [do not 1-24h Working and for the function names. A beep sounds when switching functions. The digital The dry burning time is too ift the kettle body, add an g g 3 over
@ Control panel 1. Click the [Start/Cancel] button to enter standby/shutdown mode; Powder boil) Indicator display shows the corresponding function parameters and flashes at a N ‘ long aﬁprfhpr‘st?ttamougttﬁf COLdtV':atSerk regularly. If the kettle frequently turns off automatically before the water boils, it
2. Click the I<I or [>] keys to select functions; 10 Horbal N Status frequency of 1 Hz. At this point, you can immediately adjust the parameters Digital display E2 Ionncf[heebage € and then putit bac indicates that the kettle needs descaling. You can use the following methods to
3. Click the [ Keep Warm 1 button to enter the warm keeping function, and click Cuisienrea 60min |{30-120min| 65°C 4h rec()quiFEments 1-24h using Time Adjustment or Reservation. Finally, press the “Start/Cancel” - - remove limescale:
the [<] or [>] button to adjust the warm keeping temperature; 11 Ginger No buttqn to start the program_b » » . Sensor short orouit (L)intictkaftelr—za(ljes Fr;z;mtenance ® Use a descaling product specifically designed for kettles, following the product
o 0 . o o - 4. After selecting the function, click the [ Preset/Timer 1 button, and then click the Date Tea 20min | 1-30min | 65°C 4h requirements 1-24h 5) \Nork\.ng State: ‘F(.)r thg Boiling Water, Black Tea, and M\lk Preparation agéio;riaettet gm(z)uyn'taof c?)?d water instructions.
B(;“ ROS:BTea FM;T“ Blaclchea T'e;"le“a Elgzg [<] [>] button to adjust the corresponding working time/timer time; 12 Svow Pear o ;L;wr:jctlhoenfir::t?oi‘gcgzled‘splay alternately shows the real-time temperature Digital display E3 | Dry burning protection into the kettle, and then put it back @ Add 0.5 liters of 8-degree white vinegar to the kettle. Let it soak for 1 hour, then
! ’ : ; : : ; i 30mi 30-120mi 65°C . 1-24h . discard the vinegar and rinse the kettle 4-5 times with clean water.
Poridge BeanSoup  Milk Herbal Soup  GingerTea  Pear Soup 5. Ch.ck the 'Start/Cancel’ button to activate the function. Soup min min 4h requirernents 6) Keep Warm State: For the Boiling Water, Black Tea, and Milk Preparation on the base » 9 ot > W »
Caution: ) Other (sensor damage, etc) @ Add 0.5 liters of water and 25 grams of citric acid into the kettle. Boil the water
o St oo @i Setting: Aft lecti functi for th that . functions, the cooker enters Keep Warm mode once the target temperature ) . . ) ) )
Cancel, @ After boiling water, it automatically enters the warm keeping stage, with a default ~ ?e . € \?g. er S?;C In/gS Tt’ un; Ion,t”or S fhse“<? SUZDOL ttlme is reached. For other functions, the cooker enters Keep Warm mode when Digital display E4 Poor or damaged sensor Contact after-sales maintenance and let it soak for 15 minutes, then rinse the kettle 4-5 times with clean water.
temperature of 65°C, and the warm keeping temperature can be adjusted in this Time agjustment, you press - ime/>etting Freset and the or uttons the countdown ends. During Keep Warm, the display alternately shows the contact
stage. (Applicable only to the ‘Boil’ function) Setting/Pre- mto Setthe cooking tme.‘ ) ) ) ) real-time temperature and the Keep Warm target temperature (bxx). When There is an odor |This phenomenon usualy Reference product usage
@ Black tea, with keep warm function, please use purified water or cold boiled set (2) Preset:If a reservation is required, after selecting a function, first press the the target temperature is reached, the display shows the Keep Warm target in the water occurs during the first use | method-Warm tips 2
Time/Reservation toggle button. When the display shows the reservation temperature (bxx). Once the Keep Warm duration ends, the cooker
[Please refer to the actual product) water. e e e ) . : i ) PR '
: : time "Y**", use the “<<" and ">" buttons to adjust the reservation time. completes its operation and displays “End.
22 73 @ Long press the [<] [>] keys to quickly select and adjust. 24 | 25 26 27
Recipe Ingredients Instruction Recipe Ingredients Instruction Recipe Ingredients Instruction
1.Wash the fungus and soak it in warm 1.Wash the mung beans anq lily bulbs. ]-WGSh 'Fhe snow pear, peel it‘, and ?Ut it
Recipe Ingredients Instruction water for 30 minutes.Remove the roots 2.Place the mung beans, lily bulbs, and into pieces. Place all the ingredients
Bolling - - and tear it into small pieces. Soak the Mung Beans: 150g water into tfle pot. [“)n the ;ontrol panel, into the pot and add water until it
pineapple in salt water for 10 minutes, Mung Lily Bulbs: 10g press the "Select” function key ?nd reaches 1000mL.
1.Wash the mugwort root and bamboo and peel and cut the pumpkin into small Bean Water: 1000g ch§ose thev Bean SOUP function. Snow Pear | Honeysuckle: 29 2.0n th? control panel, press the "Select
sugarcane, cut them into sections, and pieces for later use. Soup Rock Sugar: as needed Adjust the“t\me to 45 “mmutes, thgn Soup Snow Pear: 150g function keY and vchoose tvhe Pear
set aside. Place all ingredients into the Dried Tremella: 8 2.Place the fungus and pumpkin into the press the "Start/Cancel” key to begin Squp function. Adjust the time to 10
Mugwort Root: 7g pot and add water up to 1000mL. o o 50 o9 health pot, and add water until it cooking. Once completed, add rock minutes and press the “Start/Cancel”
Flower Bamboo Sugarcane: 20g 2.0n the pot control panel, press the Tremella Pmea;:j) 6'20 ’ reaches 1000mL. sugar and stir until well combined. key to begin cooking. Once the simmer-
Tea Fig: 15g "Select” function key, choose the "Rose RUFYLPSIH. 920 3.0n the control panel of the pot, press Mix Milk | ) ing is complete, it's ready to serve.
Honey Dates: 10g Tea” function, set the time to 15 ockougar: 249 the "Select” function key to choose the Powder
minutes, and press the "Start/Cancel” “Tremella” function, adjust the time to 1 1.So0ak the red beans in warm water for
key to begin. Once cooking is complete, hour and 30 minutes, and then press over 2 hours avnd wash the red-skinned
it's ready to serve. the "Start/Cancel” key to begin cooking. peanuts, soaking them for over 2 hours
In the last 10 minutes, add the pineap- as well. Product Specifications
1.Wash the sea coconut and soak it in . Red Beans: 60 2.Wash the red dates, red beans, and goji
9 9
ple and rock sugar. Once completed, it's )
Sea Coconut: 2g water for 3 hours ready to serve Red Dates: 30g berries. ) ) Model JTM-125
Red Dates: 15 2.Place all ingredients into the pot. On the : Herbal Goji Berries: 10g 3 Pour ;he psznultls r:NIth r:/vatgr Imdo, the ode :
: " " o . pot, then add all the other ingredients
» Gaji Berries: 5g control panel, press  the “Select” 1.Add water into the pot. Cuisine | Red-Skin Peanuts: 60g along with 600g of water. On the control Rated Voltage 2200
Fruit Tea Longan Flesh: 4g functfon key, choo;e the HerbaL.Soup 2.0n the control panel, press the "Select” Brown Sugar: 40g panel, press the "Select” function key Rated Frequency 50Hz
Rock Sugar: as needed function, set the time to 15 minutes, function key and choose the "Egg” Water: 600g and choose the "Herbal Soup” function.
and press the "Start/Cancel” key to . function. Press the "Start/Cancel” ke - » : Rated Power 800W
Water: 800 Boiled Egg: 1 Yy Adjust the time to 90 minutes, then
e begin. Once completed, it is ready to £ Water- 1000ml gnd gdjust the time to 10 mmutes. On;e press the "Start/Cancel” key to begin
drink. 99 ) it boils, use a spoon to stir the water in cooking. Once completed, it's ready to
a clockwise direction to create a vortex, eat.
1.Place the black tea bag anq éugar into then Track in thedegg. Once cooking is 1 Wash and pit the red dates, and wash
the pot, and add water until it reaches complete, it's ready to serve. the longan and goji berries.
500mlL. ] ] Longan: 10g 2.Place the longan, red dates, goji berries,
Turtle Jelly: 100g 2.0n the control panel of the health pot, Rice: 30 1.Rinse the rice thoroughly and place all Red Dates: 20 rock sugar, and water into the pot. On
e " " - 209 the ingredients into the pot. Add water. Ginger 09 " "
Milk: 250ml press the "Select” function key to Gluti Rice: 20 9 Eqa: 1 the control panel, press the "Select
Black Tea “ . ! ! Multi-G utinous Rice: 249 2.0n the control panel of the health pot, 99: f ion k d ch he “Gi
Black Tea Bags: 2 bags (42g)| choose the "Black Tea" function, adjust ulti-Gr Mi . ) ; Date Tea - . unction key and choose the "Ginger
‘ : i illet: 10g press the “Select” function key and Goji Berries: 3g Tea" function. Adjust the ti to 20
White Sugar: 10 the time to 10 minutes, and then press ain " . . o . . €a  function. Adjus e tme to
9 9 the "Start/C 1" kev to badin brew Porrid Goji Berries: 1g choose the "Porridge” function. Adjust Brown Sugar: 10g minutes and press the "Start/Cancel”
e "Start/Cancel” key to begin brewing. orridge . .
Once completed addyturﬂe 'gell and St?r ’ Rock Sugar: as needed Ehe time 1o Aq minutes, then press .the Water: 600g key. Once the water boils, crack in the
in milk ?’L lL bi dJ y Water: 600g Start/Cancel k?‘{ to begin cooking. egg, and once cooking is complete, it's
in-mitk untit well combined. 28 | 29 Once completed, it's ready to eat. ready to serve. 30 31




Our company is certified with the 1ISO
9001 Quality Management System Joyoung
Céng ty ching tdi d3 dat dudc ching
nhan ctia Hé thdng quan ly chat lugng
1SO 9001

Operation Instruction
Hudng dan st dung
Multi-function Tea maker

Am pha tra da ning
JTM-125

@3

Please read this user manual carefully before using the product and keep it properly
Vui long doc ky hudng dan st dung nay trudc khi dling san pham va bao quan ding cach




Luu y an toan khi st dung

A\ canhbdo: Can canh gidc vdi cac rlii ro c6 thé gay nguy hiém dén tinh mang,

thuong tich nang hoac thiét hai tai san l4n.

/N Luuy: Can chiy dén céc rii ro ¢6 thé gay thudng tich cho ngudi hodc lam hong

tai san.

A Canh bdo:

01

w

D

-

1. Trong qué trinh hoat dong, thiét bi sé sinh ra nhiét d6 cao va hdi nudc, khdng
dudc cham vao hodc tiép xtic gan vdi cac bo phan co nhiét do cao nhu'van xa khi
dé tranh bi bong.

2. Dé phong tranh cac nguy cgd bi dién gidt hodc chédp chéy, tuyét déi khong dudc
ngam thiét bj va day nguon vao bat ky chat long nao.

Luu y:

1. San pham khong danh cho ngudi bi suy giam vé thé chat, gidc quan, tri tué hodc

thiéu kinh nghiém va kién thic (bao gom ca tré em) st dung, trif khi c6 ngudi

gidm sat chiu trdch nhiém vé su an toan va hudng dan cu thé khi sii dung. Can
gidm sat tré em trong sudt qua trinh st dung dé dam bao tré khéng choi dua véi
san pham.

Sau khi md hop, hay vt ngay tii ni long vao thung rac dé tranh nguy cd tré nho

chai dua dan dén ngat thd.

. Khi thiét bj hoat ddng, can dam bao khong gian xung quanh thong thoang. Bat

thiét bi cach xa nhiing vat khac toi thiéu 10cm dé tranh vét ddu ma [am ban,
tham chi [a hoa hoan va céc tinh huéng nguy hiém khéac.

N

w

4. Vui long dat va van hanh san pham trén bé mat phang. Khong vén hanh san

pham nay trén cac vat liéu dé chdy nhu tham, khan, nhua, gidy, v.v. nhdm tranh
nguy cd héa hoan.

. Khi st dung, phai thdo bo hoan toan vat liéu dong géi. Néu van con bao bi bén
trong, san pham c6 thé bat Itfa va gay chdy, bong v.v. trong qué trinh hoat dong.

. San pham nay chi danh cho muc dich st dung trong gia dinh. Viéc st dung cho
muc dich thuong mai, sai cach hodc khong theo hudng dan sé khéng dugc bao
hanh, va cong ty khong chiu trach nhiém cho moi su ¢é phéat sinh.

. Tuyét d6i khong dat bat ky vat dung nao nhu tdi, hop, chai, vai hodc cac vat liéu
dé chdy [én trén hodc che phu san pham trong qua trinh st dung dé tranh nguy
cG chay né.

8. San pham phai dudc dat cach xa ngudn nhiét t&i thiéu 30cm dé tranh hu hdng
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1
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19.

20.

21.

22.

23.

24.

va nguy cd hoa hoan.

. Khéng st dung san pham trong moi trudng ro ri khi gas hodc dién, néu khéng co

thé gy ra chdy né va chap dién.

. Tuyét doi khong dé san pham hoat ddng ma khong cé ngudi giam sat dé phong

tranh cac tinh hudng bat ngd gay ra hoa hoan va cac nguy hiém khac.

. Khi khéng st dung, vé sinh, di chuyén hodc khi san pham gdp truc tréc, vui long

rdt phich cdm dé tranh ro ri dién hodc vo tinh khdi dong gay hu hong.

San pham nay cé dién ap/tan s6 dau vao la 220V/50Hz. Vui long kiém tra dién ap
nguon tai ndi st dung trudce khi két néi. Dién ap khong phu hgp cé thé lam hong
linh kién hodc anh hudng dén hiéu suat ctia san pham.

. DGi véi thiét bi dién Loai |, can dam bao day néi dat dudc lap dat ding cach dé

tranh sy ¢& ro ri dién.

Nén st dung 6 cdm dién cé ndi dat véi dong dién tuf 10A trd [én va dam bao
phich cdm phai dudc cdm chat vao 6 cdm dé tranh tiép xtc kém gdy qua nhiét,
chdy linh kién, dan dén chap dién hodc nguy cd hoa hoan.

. Tuyét déi khdng cam hodc rat phich cam dién khi tay udt dé trdnh bi dién giat.
16.

Khong dé day ngudn tiép xdc vi cac bé mat néng hodc quan quanh mép ban,
tranh xa cac canh sdc, g& nhon hodc vat nhon khac dé ngan nglia ro ri dién, gay
dién giat hoac hda hoan.

Déy ngudn dé khong gon gang c6 thé dan dén tai nan. Hay sdp xép gon gang day
nguon khidung dé dam bao an toan.

. Khi rt phich cdm, phai ndm vao phich cdm dé rit ra, khong giat manh hodc van

xoan day ngudn dé tranh [am hong day va gy nguy cd ro i dién.

Néu day ngudn bi hong, dé tranh nguy hiém, can phai dugc thay thé bsi nha san
xuat, bd phan bao hanh hodc nhiing nguai c6 chuyén mon.

Khong chen dinh, déy dién hodc cac vat kim loai khac vao bat ky khe hg nao trén
vo hodc dé dé tranh bj dién giat va tai nan thuong tich.

DE tranh nguy cd dién giat hodc chap mach, khong riia hodc ngdm san pham
trong nudc hodc bat ky chat long nao khéc, khdng phun nudc 1én san pham dé
tranh lam hang linh kién hodc gay ro ri dién.

San pham nay phai dudc st dung cling vdi dé do nha san xuat cung cap.
Khong ché bién cac nguyén liéu dé bam day dé tranh anh hudng dén hiéu sudt
hoat dong ctia may.

Khong dé san pham dun can nudc dé tranh lam vang ddy am, gdy hong hoc
hodc hoa hoan dan dén thuong tich va thiét hai tai san. Vui long dam bao Iu682
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25.

26.
27.

28.

29.

30.
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32.

33

34.

35.

36.

37.

38.

39.

40.

6 lugng nudc phu hgp trong &m trude khi st dung.

Khong dé nudc qua vach mic toi da, néu khong nudc sdi cé thé trao ra gdy nguy
hiém hodc chay vao bd phan kiém soat nhiét d gay ra su cd.

Khong dat cac vat dudce day kin vao trong am dé dun, c6 thé gay né.

DE tranh bi bong, vui long dam bao nap d& dudc day kin ding cach trude khi st
dung san pham.

Trong quéd trinh dun ndng hodc khi nudc dang so6i, khéng md ndp hodc di
chuyén san pham dé tranh bj bong.

Khi than &m chua ngudi hoan toan, vui long déng ndp bang tay cam chiu nhiét
phia trén.

Khi nhiét d6 phong dudi 0°C, khong nén cdm dién san pham lién tuc, néu khéng
bd diéu nhiét c6 thé tu dong dét lai, gdy ra hién tugng cac bd phan qua néngva
tu bdc chay.

Hay can trong khi rét nudc, tranh dé nudc bdn vao ngudi gay bong. Khi mac
quan &o hodc di giay hé da, can ddc biét can than hon dé tranh bi bong.

DE tranh dién gidt hodc hda hoan, can dam bao ngudn dién d& dugc ngdt trong
cac trudng hdp sau: Khi am khong cé nudc, khi dang thém nudc, khi khong s
dung, khi vé sinh hodc di chuyén san pham, va khi san pham gdp su cé.

Nhiét do hién thi trén bang diéu khién c6 thé cé sai léch so véi nhiét do thuc té.
Khi lugng nudc trong am con it, vui long gilt ndp tay cam khi rét nude dé tranh
nap bi rai ra.

Détranh cacsu cd do dién gidt, chdp mach, v.v., trudc khi vé sinh san pham, phai
thdo phan dé ra. Dam bao ddy am, dé va & cdm san pham phai kho rdo trude khi
st dung lai. Khdng ngdm san pham vao nudc dé vé sinh, tranh gay nguy cd ro ri
dién.

Vui long rdt phich cdm ngay sau khi st dung xong san pham.

NEu san pham bj 16i hodc hu hong, vui long ngling st dung va mang dén bd
phan bdo hanh ctia cong ty dé stia chifa. Tuyét d6i khong tu'y stfa chifa dé tranh
nguy hiém.

Khong tu'y thao rdi san pham, néu khong co thé gay dién gidt va thuong tich.
Néu cé su co, vui long mang dén cac diém bao hanh dugc Uy quyén dé stia chira.
Khi thai bo san pham va bao bi, vui long giao cho cac don vi c6 chuyén mon dé
tai ché. Khi vt bo, hdy cdt day nguon.

San pham nay khong phu hgp dé st dung & khu vuic c6 do cao trén 2000m, néu
khong sé khong thé dam bao cac chlic ndng vén c.



Ldi gidi thiéu

Kinh glti Quy khach hang,

Joyoung xin chan thanh cdm on Quy khach da tin diing san phdm Am pha tra da ning
ctia Joyoung, hudng dan st dung nay ap dung cho model JTM-125.

Toan b ndi dung trong tai liéu nay chi nham muc dich tham khao cho ngugi dung
trong qua trinh st dung va bao tri san pham. Néu cé bat ky van dé nao chua dudc dé
cép, xin vui long lién hé vGi B6 phan chdm séc khach hang dé dugce ho trg.

Cac bo phén cta san pham nay khi tiép xdc truc tiép véi thuc pham déu tudn tha cac
yéu cau clia phap ludt, quy dinh va tiéu chuan hién hanh. Quy khéch c6 thé hoan toan
yén tam s dung.

Mong rang cac san pham clia Joyoung s& mang dén cho Quy khach su am ép, tién Igi

va tran day stic khoe.
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MUC LUC

Chudng1 Tén goiva chiic nang cac b phan
(bao gbm giao dién san pham)

Chudng?2 Hudngdan st dung

Chudng3 XU ly cacvan dé thudng gap

Chuong4 Vésinh va bdo dudng

Chudng5 Cong thictham khéo

Chudng6 Thongsé san pham



Hudng dan st dung

@ Nhicnhg
1. Trudc khi st dung san pham nay, vui long doc ki hudng dan st dung, ddc biét la
muc "Luuy an toan khi st dung".

. Trudc khi st dung [an dau, hdy dé nudc vao am dén vach t6i da va chon ché do
Bun nudc. Khi nudc soi, dé bo toan bd nudce va lap lai quy trinh nay thém lan
n{fa. Viéc nay gitip lam sach am va loai bo mui la con sét lai tuf viéc san xuét.

3. M6t s6 nguyén liéu va dudc liéu nhu chédo, ngan nhi (ndm tuyét), hoang thao...
c6 thé chifa nhiéu tinh bot, dudng, chat keo hodc cac thanh phan dé tao bot
nhu ginsenoside (saponin nhan sam). Vi thé, khi dun s6i néu xuat hién nhiéu
bot, ban nén md ndp dé tranh tran.

4. Trong sudt qua trinh ché bién, bé mat mam nhiét cé thé xuat hién vét mau do
[8p oxy hda day [én. Day la hién tugng vat ly binh thudng cla inox, khong anh
hudng dén hiéu qua st dung. C thé lau nhe bang miéng rifa bat mém hodc dun
nudc pha axit citric dé [am sach.

5. M6t s6 nguyén liéu can dudc ngdm trudc khi ndu: Dau xanh - 3 tiéng, nam tuyét
- 1tiéng, ngli coc dung dé ndu chéo - 4 tiéng.

6. Khdng dung dm dé dun hodc hdm néng sifa nham tranh tinh trang chay khét.

N

@ Hudng dan van hanh

1. Nhdn nGt [Bt dau/Hly bo] dé vao trang thai chd hodc tat may;

2.Nhan ndt [<] hodc [>] dé chon chiic nang;

3. Nhan nlt [Gill am] dé vao chiic ndng Gitt &m, nhan nit [<] hodc [>] dé diéu chinh
nhiét do gitt am;

4. Sau khi chon chlic nang, nhan nat [Cai dat trudc/Hen gid], nhan nut [<] hodc [>]
dé diéu chinh thdi gian ché bién hodc hen gid;

5. Nhan ndt [Bat dau/Huy bd] dé bat dau chiic nang da chon.

Luuy:

@ Thiét bj sé tu chuyén sang ché do Gitt am sau khi dun, v8i nhiét d6 mdc dinh la
65°C hodc ban cé thé tuy chinh nhiét d6 tuy thich. (Chi &p dung d6i véi chiic
nang "bun nudc")

@ DGi vdi ché do Hong tra/Tra den va Gill am, vui long st dung nudc tinh khiét
hodc nudc d& dun sbi dé ngudi.

@ Nhan gilt n(t [<] hodc [>] dé diéu chinh nhanh. 06



Thai gian hoat dong va trang thai cla tiing chiic ndng

07

Chlcnang |Thoigian| Phamvi [Nhiét do|Thdi gian|Ngudn nudc|Pham vi hen gid
naumac | diéuchinh | gitdam | gittam | phuhgp (thai gian
dinh  |thdi gian ndu hoan thanh
viéc ché bién)
0lbunnude| / / 65°C | 24gi5 gj)ng YeU | 104 gi
02Trahoa | 10phdt | 1-30 phat 65°C 4gis é:?ng yéu 124 gis
03 Tratrai , . , o . |[Khongyéu EYIER
cay 15phat | 1-30phit | 65°C 4 gig Au 1-24 gig
- Nudc sach
04 Hong / / 95°C 4018 |8 nhiat do .
Ca gid |8 nhiétdo 1-24 gig
tra/Tra den thudng
05 N&u nam , , N . |Khé & N
fuyet 90 phit |30-120 phiit | 65°C | 4gi Céfng yeu 1-24 gig
06 Ludc , , o . |Kho 8 N
tring. 10 phat | 1-30 phat 65°C 4 gid Cé&)ngyeu 1-24 gig
07Chdo | 70phat |30-120 phat| 65°C | 4gis |KIOMEYRU | 194 g6
08 Che dau . . . o |Khéngyé N
anh | 45phat |30-120phat | 65°C | 4gid Céfng yeu 1-24 gig
Khong dun
. R ., |s6i,canthém N
09 Pha sifa / / 45°C 128i8 |u4c usng 1-24 gig
truc tiép
10Thude bc| 60 phit 30120 phit| 65°C | 4gis |KNOMBYU | 194 g
11 Tra gin , , N ., |Kho & N
oase & | 20 phit | 1-30phit | 65°C | 4gis SONBYEU | 1246i
12Chelé . . . o |Khéngyé N
tuyet 30 phdt |30-120 phiit | 65°C | 4gi Céfng yeu 1-24 gig
(@ Cai dat trudc: Sau khi chon chiic ndng, néu chlic nang dé hé trg diéu chinh
. thdi gian, ban nhan nat "Cai dat trudc/Hen gic" va nhan tiép ndt "<, >" dé
Cai dat o o L
trude/ diéu chinh thai gian ché bién.
Hen gig (@ Hen gid: Néu can hen gid, sau khi chon chic nang, nhan nat "Cai dat

trudc/Hen gis" dé chuyén sang ché do hen gid, man hinh sé hién thi thoi

ny kN

gian hen i "y**", sau d6 nhan nit "<, >" dé diéu chinh thai gian hen gic.




Thai gian hoat ddng va trang théi cta tling chiic ndng

(@ Sau khi két thiic thai gian ché bién clia chiic nang da chon, thiét bj sé vao
ché do gili am; Ngoai chlic nang "bun nudc", cac chiic néng khac khi vao
ché d6 gittam déu khong thé diéu chinh nhiét do gitt am.

@ Nhan tryctiép nt "Gitt am" dé kich hoat ngay ché do gitt am. Nhiét do gitt
am mac dinh [a 65°C, ban cling c6 thé nhan nit "<, >" dé diéu chinh nhiét
do gitt &m dao dong tuf 40-90°C. Thai gian gilt am truc tiép a 24 tiéng.
Chic ndng gitt &m dudc cai dat thém tinh ndng ghi nhd. Sau khi ban diéu
chinh nhiét d6 gitt am, trong [an st dung tiép theo, thiét bi sé tu dong
dung mUc nhiét da dugc ghinhé tif [an st dung trudc.

Trang thai
cong viéc va
den chibdo

1) Trang théi cap dién: Sau khi cdm dién, man hinh s6 séng toan b trong 1
gidy (tat ca nit bam va ca bd phén gia nhiét déu khong hoat dong), phat ra
am béo trong 1 gidy, tu dong vao trang thai cha.

2) Trang thai cha: Man hinh s6 hién thi "——"; Khi dat am lén, man hinh s&
s& hién thi nhiét d6 theo thai gian thuc. Néu khdng cb bat ky thao tac nao
trong 60 gidy, may sé ty dong chuyén sang trang thai ngu.

3) Trang thai ngl: Man hinh s& tat, nhan ndt “Bat dau/Hly bo” dé vao trang
théi chg, thiét bi sé phat ra 1 dm bao; Néu khdng cb am, chi can dat am lén
thi thiét bi sé vao trang théi chd.

4) Chon chiic ndng: 0 trang thai chd, nhan nit "<, >" dé [an lugt chon chiic
nang: Nhan 1 [an hién thj 01 tudng Ung véi chiic ndng Bun nudc, nhan 2
[an hién thi 02 tugng (ing véi chiic nang Tra hoa, vi tri tén cac chlic nang sé
khong cé den bao; Khi chuyén doi chiic nang, thiét bi s& phat ra am béo.
Man hinh s& sé& hién thi tham s6 ctia chiic ndng tudng Ung va nhap nhay
véi tan s6 1Hz. LGc ndy ban ¢6 thé nhan ndt "Cai dat trudc/Hen gic" dé
diéu chinh thdi gian hodc hen git tly y. Cudi cling, nhan ndt "Bat dau/Hay
bo" dé khai chay chiic néng.

5) Trang thai hoat dong: D6i vdi cac chiic nang bun nudc, Hong tra/Tra den,
Phastfa, man hinh s6 sé luén phién hién thinhiét d6 theo thdi gian thucva
ma chlc nang.

6) Trang thai git am: Cac ch(ic ndng Bun nudc, Hong tra/Tra den, Pha stfa s&
vao ché do gitt am sau khi dat dén nhiét do cai dat; Cac chiic nang khac sé
vao trang thai gitf am sau khi thai gian dém ngugc két thic; Trong quéa
trinh gitt am, man hinh s6 s& luan phién hién thi “nhiét do thuc t&” va
“nhiét do gitt am muc tiéu" bxx; Khi da dat dén nhiét do gitt am muc tiéu,
man hinh sé& hién thi “nhiét do gitr am muc tiéu" bxx; Khi thdi gian gitt am
két thic, thiét bi hoan tat chuong trinh va hién thi End.
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Tén goi va chifc nang cac bd phan (bao gom giao dién san pham)

@ Tén goi tling bd phan

Nap tay cam

Tay cam

Than am thuy tinh

Bang diéu khién

(Vui long tham khao san pham thyc té)

@ Bang diéu khién

01 02 @ o .

2 3 Ta fongtra _Nau

Bunnudc  Trahoa PN Taden  namtuyé
10 1

Gcbsc  Tragung JLhe,

Thusc bc taodo létuyét

05 06
Ludctriing

12
he

(Vui long tham khao san pham thuc té)
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XU ly cac van dé thuong gap

L&i

Nguyén nhan

Khac phuc su ¢

Am nudc khong
néng

Thiét bi kich hoat ché do
bdo vé dun can nudc

Nhac than am [én, thém mot
lugng nudc vifa phai vao am roi
dat lai trén dé

Phich cdm chua dudc cdm
sat

Kiém tra phich cadm dién da sat
chua

Khéac (Hé thong bao vé nhiét
hoat dong khéng 6n dinh/
Day ngudn bi hdng, v.v.)

NGt khong hoat
dong

NGt bam bi hong hoac tiép
xtc kém

Nudc séi lién tuc
khong tu ngdt
dién

Day bén trong bi long hodc
tiép xtc kém

Cam bién bj hong

Lién hé véi bd phan bao hanh dé
dugc ho trg

Man hinh hién thi
El

Am va dé tach rdi nhau

Dat am lén dé lai

Nhiét d6 phong qué thép
(DuGi ngudng hoat dong ly
tusng)

SU dung trong nha va tang nhiét
do phong

Khac (Cam bién bi hd mach)

Lién hé bo phan bao hanh dé dugc
hé trg

Man hinh hién thi
E2

Thai gian dun can qué l&u

Nhac am [én, thém lugng nudc
vUa phaivao am roi dat lai lén dé

Cam bién bi doan mach

Lién hé bo phan bdo hanh dé dugc
ho trg

Man hinh hién thi
E3

Thiét bi kich hoat ché do
bao vé dun can nudc

Nhac am [én, thém mot lugng
nudc vifa phaivao am roi dét lai
|én dé

Khéc (Cam bién bi hong, v.v.)

Man hinh hién thi
E4

Cam bién tiép xtc kém
hodc bi hong

Lién hé bd phan bao hanh dé
dudc hé tro

Nudc cé muila

Thudng xay ra trong [&an st
dung dau tién

Tham khao muc "Nhac nhg" s6 2
trong phan "Hudéng dan st dung
san pham"
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L6i Nguyén nhan Khac phuc su c8

Trong dm cé cdn | Do chat lugng nudc
St dung nudc sach hodc vé sinh
Nudc trong dm bi | Do chét lugng nudc cdn thudng xuyén

duc

Nhac nhg

Trén day a cac hién tugng |6i thudng gdp va bién phédp khdc phuc su cé. Déi véi cac 16i
khéc, vui long lién hé v6i bo phan bao hanh dé dudc hudng dan va stia chifa. Tuyét déi
khong tu'y thédo rai hodc stfa chita san pham.

Vé sinh va bao dudng

@ Cach lam sach 4m pha tra da nang
@ Trudc khilam sach, hady rat phich cdm dién va dé &m ngudi hoan toan.
@ Tuyét ddi khong ngdm am, ddy ngudn, phich cdm va dé vao nudc.
@ Dam bao tat ca linh kién dién phai dugc kho rao.
® Dungkhdn dm dé lau bén ngoai dm. Khdng st dung bot/nudce rifa chén, kem tay,
hodc cac san pham tudng ty dé tranh tray xudc bé mat am.

@ Cach lam sach cdn

Dé am udn trong trang thai hoat dong tot nhat, can thudng xuyén lam sach can

ban. Néu quan sat thay rd vét 6 trén day am, diéu d6 cho thdy am clia ban can dugc

[am sach cdn. Ban ¢6 thé st dung mot trong nhiing cach sau dé loai bo can:

@ SUdungcacsan pham tdy cdn chuyén dung danh cho @m pha tra da néng, theo
hudéng dan cta san pham.

® Cho 0.5 lit gidm trdng 8 dd vao am. D& ngdm trong 1 gid, sau d6 dé bo gidm va
trang &m 4-5 [an bang nudc sach.

® Cho 0.5lit nudc va 25 gram axit citric vao am. Bun s6i nudc va dé ngdm trong 15
phUt, sau dé trang am 4-5 [an bang nudc sach.

11



Cdng thiic tham khao

Cong thic Nguyén liéu Hudng dan
1.Rlfa sach ré tranh va mia lau, cat khic
dériéng. Cho tat ca nguyén liéu vao dm
Ré co tranh: 7g pha tra da ndng, thém nudc dén vach
Mfa lau: 20g 1000ml.
Tra hoa Qua sung; 15g 2.Trén bang diéu khién, chon chic nang
To tau tm mat ong: 10g "Tra hoa", diéu chinh tlhc‘si\ gian la 15
phut, cham vao ndt "Bat dau/Huy bo"
dé bat dau ché bién va chg dun xong la
6 thé thudng thic.
1.RUa sach dUia bién va ngdm trong nudc
Dufa bién: 2g 3tiéng.
Téo tau: 15g 2.Cho tat ca nguyén liéu vao &m pha tra
Tra Ky tu: 5g da ndng. Trén bang diéu khién, chon
tréi cay Nhan nhuc: 4g chlic ndng "Tra tréi cay", diéu chinh
budng phen: tuyy thdi gian la 15 phit, cham vao nat "Bat
Nudc: 800g dau/Huy bo" dé bat dau ché bién va
chd dun xong la cé thé thudng thic.
1.Cho gbi héng tra/tra den va dudng
trdng vao am pha tra da nang, thém
) nuéc dén vach 500ml.
Hong tra/ Tt‘aCh S}‘Idng sao: 100g 2.Tré‘n bang diéu khién, chon chlic nang
ne Stfa tudi: 250ml "Hang tra/Tra den’, dieu chinh thai
Traden | Hong tra/Tra den: 2 g6i (42g) gian 13 10 phdat, cham vao nit "Bét
budng tréng: 10g dau/Huy bo" dé bt dau ché bién. Sau
khi hoan thanh, cho thach sudng séo
d& cat vao, thém sifa tudi va khudy déu
[a xong.

12
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Cong thic

Nguyén liéu

Hudéng dan

Nau
nam
tuyét

Nam tuyét kho: 8g
D(fa: 50g

Bi do: 20g

budng phén: 20g

1.RUa sach va ngdm ndm tuyét trong
nudc am 30 phut, cat bo ré va xé sai.
Dfa ngdm nudc mudi 10 phat. Bi do
got vo, cat miéng nho dé riéng.

2.Cho nam tuyét va bi do vao am pha tra
da nang, thém nudc dén vach 1000ml.

3.Trén bang diéu khién, chon chiic néng
"N&u ndm tuyét", diéu chinh thdi gian
[a 1 tiéng 30 phdt, cham vao nut "Bat
dau/Huy bo" dé bat dau ché bién. 10
phut cu6i cho dlfa va dudng phén vao,
chd dén khi hoan thanh & cb thé
thudng thiic.

Ludc
tring

Tring: 1 qua
Nudc: 1000ml

1.Cho nudc vao &m pha tra da néng.

2.Trén bang diéu khién, chon chlc néng
"Ludc tring", diéu chinh thai gian la 10
phut, cham vao nit "Bat dau/Huy bo"
dé bat dau ché bién. Sau khi nudc soi,
dung thia khudy theo chiéu kim dong
ho dé tao thanh xody nudc, cho tring
vao va chd ludc xong la ¢ thé thudng
thic.

Chao

Gao té: 30g

Gao nép: 20g

Hat ké: 10g

Ky tu: 1g

budng phen: Lugng vifa du
Nudc: 600ml

1.Vo sach cac loai gao, cho tat ca nguyén
liéu va thém nudc vao am pha tra
danang.

2Trén bang diéu khién, chon chiic ndng
"Chéo", diéu chinh thdi gian [a 40 pht,
cham vao nit "Bt dau/Huy bo" dé bat
dau ché bién va chg dén khi hoan
thanh [a cé thé thudng thic.




Cong thic

Nguyén liéu

Hudng dan

Dbau xanh: 150g

1.RUfa sach dau xanh va bach hgp
dériéng.

2.Cho déu xanh, bach hgp va nudc vao
am pha tra da nédng. Trén bang diéu

Che Bach hap: 10g khién, chon chiic nang "Ché dau xanh',
déauxanh Nudc: 1000ml diéu chinh thai gian la 45 phat, cham
Dudng phen: Ludngvitadl | vao nit "Bt dau/Hiy bd" dé bat dau
ché bién. Sau khi hoan thanh, thém
dudng phén va khudy déu la c6 thé
thudng thic.
1RUa sach va ngém déu do, dau
phong/lac dé han 2 tiéng.
Pau do: 60g 2.Rua saAch ta’(z tau, déu)dé Yé kf//tlfr. )
Téo tau: 30g 3.Cbo§au phong/lac go (ca nuo; nganj)
o, vao am pha tra da nang, sau dé cho tat
Thuéc Ky t: 10g ca cac nguyén liéu con lai vao am,
béc bau phong/Lac do: 60g thém 600ml nudc. Trén bang diéu
Dudng néu: 40g khién, chon chdc ndng "Thudc bac',
Nudc: 600ml diéu chinh thai gian la 90 phit, cham
vao nut "Bat dau/Huay bo" dé bat dau
ché bién va chd dén khi hoan thanh la
c6 thé thudng thic.
1.RUfa sach tdo do, bd hat. Rifa sach nhan
Nh&n nhuc: 10g nhucvakytd. -
Tho dd: 20 2.010 n\han Inhu\c, t?o do, ky\tu, duvdng
g
) : R nau va nudc vao am pha tra da nang.
Traglng | Tringga: 1 qua Trén bang diéu khién, chon chic ning
tao do Ky tit: 3g "Tra gling tdo dd", diéu chinh thai gian
Dudng nau: 10g [420 phdt, cham vao nat "Bat dau/Huy
Nudc: 600ml bo", ddi nudc sbi roi cho tring ga vao

nau chung va chg dén khi hoan thanh
[a ¢ thé thudng thiic.
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Cong thic Nguyén liéu

Hudng dan

Che Kim ngén hoa: 2g
& tuyét Lé tuyét: 150g

1. RUa sach [& tuyét, got vo, cdt miéng.
Cho tat ca nguyén liéu vao am pha tra
danang, thém nudc dén vach 1000ml.

2. Trén bang diéu khién, chon chic nang
"Che (& tuyét", diéu chinh thgi gian [a
10 phit, cham vao nat "Bat dau/Huy
bo" dé bét dau ché bién va chd nau
xong la cé thé thudng thic.

Thong sé san pham

M3 san pham JTM-125
Dién ap dinh mic 220V
Tan s& dinh mic 50Hz

Cong suat dinh mic 800W
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Safety Precautions

A Warning: Be aware of risks that could result in personal injury, serious harm, or
significant property damage.

A Caution: Pay attention to risks that could cause personal injury or damage to
property.

A Warnings:

1. The product generates high temperatures and steam during operation. Avoid
touching or getting close to the steam vents or other hot parts to prevent burn
injury.

2. To prevent electric shock or short circuits, do not immerse the product or power
cord in any liquid.

A Caution:

. This product is not intended for use by individuals with physical, sensory, or

mental disabilities or lack of using experience or knowledge (including children)
unless supervised and guided by a responsible person regarding the use of the
product. Keep children away from this product to ensure they do not play with it.

N

. After opening the packaging, please immediately put the plastic bag into the trash
can to prevent children from playing and posing a risk of suffocation.

w

. When using the product, sufficient space should be left around and at least 10cm
away from surrounding objects to prevent oil fumes from contaminating furniture
and even causing fire hazards.

~

. Please operate on a level surface. Do not operate this product on flammable
materials such as carpets, towels, plastic, paper, etc. to prevent fire hazards.

ol

. When using, all packaging materials must be removed, otherwise the product
may cause fires, burns, etc. during operation.

o~

. This product is for household use only. The company is not responsible for any
malfunctions resulting from commercial use, inappropriate use, or failure to
follow the instructions in this manual. Such malfunctions and damages are not

covered by the warranty.

~

During use, please do not place bagged, canned or bottled items, cotton gauze or
flammable materials on or cover the product to avoid fire and explosion.

o

The product must be kept at least 30cm away from sources of fire to avoid damage
or fire hazards.
. Please do not use this product in environments with gas leaks and electrical

o

leakage, as it may cause fire and electric shock. 16
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. Do not let the product work unattended to prevent kettleential hazards such as fire

caused by unexpected situations.

. When no one is using this product, cleaning or moving it, or when the product

malfunctions, please be sure to unplug the power plug to prevent damage caused by
electrical leakage or accidental start-up.

. The input voltage/frequency of this product is 220V/50Hz. Before connecting the

product to the power supply, please check if it matches the local power supply
voltage. High or low voltage may damage components or affect product performance.

. Class | electrical appliances, please ensure that the grounding wire is well grounded

before use to avoid electrical leakage accidents.

. It is necessary to use a socket with a grounding of 10A or above separately, and the

plug must be thoroughly inserted into the socket to prevent poor contact from
causing overheating and burning of components, leading to short circuits or fire
hazards.

. Itis strictly prohibited to insert or unplug power plugs with wet hands to avoid electric

shock.

. Please do not let the power cord come into contact with high-temperature surfaces

or wrap around the edge of the table, and do not come into contact with sharp edges,
burrs, or other protruding sharp objects. To prevent electrical leakage, electric shock
or fire.

. Power cord hanging can easily cause accidents. It is recommended to arrange the

power cord in a reasonable position during use to avoid tripping and danger.

. When unplugging, hold the plug and do not forcefully pull or twist the power cord to

prevent damage and kettleential leakage hazards.

. If the power cord is damaged, in order to avoid danger, it must be replaced by

professionals from the manufacturer, their maintenance department, or similar
departments.

. Do not insert pins, wires, or other metal objects into any gaps or openings in the shell

or base to prevent electric shock and injury accidents.

. To prevent hazards such as electric shock or short circuit, do not rinse or soak this

product in water or other liquids, and do not spray water on it to avoid device damage

or leakage.

. This product must be used in conjunction with the power base provided by our compa-

ny.
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Do not cook ingredients that are prone to sticking to the bottom of the kettle, as this
may affect the normal operation of the machine.

Do not let the product work with empty kettle, as it may cause the kettle to turn
yellow, malfunction, or fire, resulting in injury accidents and property damage. Please
confirm that there is an appropriate amount of cold water in the kettle before use.
Do not exceed the maximum water level when filling water, otherwise boiling water
may splash out and cause danger, or water may flow into the temperature control
device and cause malfunction.

. Do not place sealed containers in kettles for heating, as there is a risk of explosion.
. To avoid burns, please ensure that the lid is properly closed before using the product.
28.

During the heating process or when the water boils, do not open the lid or move the
product to prevent burns.

Before the kettle body is fully cooled, please close the kettle lid through the heat-re-
sistant part of the lid.

When the room temperature is below 0°C, do not keep the product connected to the
power socket all the time, otherwise the thermostat may automatically reset, causing
the components to overheat and self ignite.

When pouring water, be careful to prevent splashing and scalding the body. When
wearing clothes or shoes with exposed skin, be more careful to prevent scalding.

. To prevent electric shock or fire, it is necessary to ensure that the power supply is

disconnected in the following situations: when there is no water in the kettle, when
adding water, when not in use, when cleaning or moving the product, and when there
is a problem with the product.

There is a certain deviation between the temperature displayed on the dial and the
actual temperature.

When there is less water in the kettle, please hold down the handle of the kettle lid
before pouring water to prevent the lid from falling off.

. To prevent damage accidents caused by electric shock, short circuit, etc., the base

must be removed before cleaning this product, and the bottom, base, and product
socket must be wiped dry before using the product again. They must not be
immersed in water for cleaning to avoid the danger of electric leakage.

. Please unplug the machine immediately after use.
. If the product malfunctions or is damaged, please stop using it and send it to our

company's after-sales service center for repair. Do not repair it yourself to avoid

danger.
’ 18



38. Do not disassemble the product, otherwise there is a risk of electric shock and injury.
If there is a malfunction, please go to the designated after sales service center for

repair.

39. When discarding this product and its packaging, please hand it over to a qualified
department for recycling. When discarding, please cut off the power cord.

40. This product is not suitable for areas above an altitude of 2000 meters, otherwise its

intended functionality cannot be guaranteed.

19



Dear user

Thank you for using the Joyoung liquid heater (health kettle). This user manual is
applicable to JK-15K25, All content in the book is for reference only when used and
maintained by users. For any matters not covered, please feel free to inquiry the local
after-sales service center or the company's customer service center.

This product complies with relevant laws, regulations, and standards for food contact

accessories. Please feel free to use it with confidence. May Joyoung products bring
warmth, convenience, and health to your life.

20
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Component and Function Description (including interface introduction)

@ Component Name

Lid Handle

Lid

Handle

Glass Kettle Body

Base

Control Panel

(Please refer to the actual product)

@ cControl panel

04 05

Black Tea Tremella

10 11
Herbal Soup  Ginger Tea

03
Fruit Tea

02
Rose Tea

08
Bean Soup Milk

Preset Keep
Timer Warm

Pear Soup

Porridge

(Please refer to the actual product)
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Product Using Methods

0 Warm tips

. Before using this product, be sure to read this user manual carefully, especially

the "Safety Precautions”.

N

. Before using the kettle for the first time, fill it with water up to the maximum
water level line, boil the water, and then discard it. Repeat this process to clean
the inside of the kettle and remove any odors.

w

. Some food materials and medicinal materials [rice porridge, tremella, dendrobi-
um, etc.) may contain a large amount of starch/sugar/gum or ginsenoside and
other surface active ingredients. If a large amount of foam is found during
heating, it is recommended to open the lid for heating to prevent overflow.

During the process of stewing ingredients, the oxide film on the surface of the
heating plate of this product will thicken, which may present different colors. This

&~

is a normal physical phenomenon of stainless steel material. Does not affect use,
can be wiped lightly with a scouring pad and eliminated by boiling water with
citric acid.

5. Some ingredients need to be soaked before stewing, mung bean -3h, tremella
-Th, and grain Congee -4h.

6. Cannot be used to heat milk, otherwise it will make the bottom sticky.

@ Operating instructions

1. Click the [Start/Cancel] button to enter standby/shutdown mode;

2. Click the I<I or [>] keys to select functions;

3. Click the [ Keep Warm 1 button to enter the warm keeping function, and click
the [<l or [>] button to adjust the warm keeping temperature;

4. After selecting the function, click the [ Preset/Timer 1 button, and then click the
[<] [>] button to adjust the corresponding working time/timer time;

5. Click the "Start/Cancel’ button to activate the function.

Caution:

@ After boiling water, it automatically enters the warm keeping stage, with a default
temperature of 65°C, and the warm keeping temperature can be adjusted in this
stage. (Applicable only to the ‘Boil’ function)

@ Black tea, with keep warm function, please use purified water or cold boiled
water.

23 @ Longpressthe [<l [>] keys to quickly select and adjust.



Operating Hours and Status of Each Function

Function | Default | Cooking Keep Keep Water Preset Time Range
Cooking Time Warm Warm |Requirements| (Completion Time
Time Range Tem- Duration of the Funtion)
perature
01 Boiling / / 65°C 2un  |No 1-24h
requirements
02Flower | 10min | 1-30min | 65°C sh |Noo 1-24h
Tea requirements
N
03 Fruit Tea | 15min | 1-30min 65°C 4h re(;uirements 1-24h
Drinking
04 Black Tea / / 95°C 4h water (do 1-24h
not boil)
05 Tremella | 90min |30-120min| 65°C 4h No ) 1-24h
requirements
06 Boiled . . o No
Eqg 10min 1-30min 65°C 4h requirements 1-24h
07 Multi-Grain 70,1y | 30-120min | 65°C s |No 1-24h
Porridge requirements
08 Mung . ) o No
Bean Soup 45min  |30-120min| 65°C 4h requirements 1-24h
o Drinking
09 Mix Milk / / 45°C 12h water (do not 1-24h
Powder !
boil)
10Rerbal | yoin [30-120min|  65°C s |No 1-24h
Cuisine requirements
11 Ginger . . o No
Date Tea 20min 1-30min 65°C 4h requirements 1-24h
12 Snow Pea ) . o No
Soup 30min [30-120min| 65°C 4Lh requirements 1-24h
(DTime Setting: After selecting a function, for those that support time
Time adjustment, you press “Time/Setting Preset” and the “<<" or ">" buttons

Setting/Pre-
set

to set the cooking time.

(@ Preset:|f a reservation is required, after selecting a function, first press the
Time/Reservation toggle button. When the display shows the reservation

time "Y**", use the “<<" and “>" buttons to adjust the reservation time.

24
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Operating Hours and Status of Each Function

Keep Warm

(D After each function finishes, the cooker will enter Keep Warm mode. Except
for the Boiling Water function—which allows adjustment of the Keep Warm
temperature—other functions do not support temperature adjustment.

(@Press the [Keep Warm] button to enter Keep Warm mode. The default Keep
Warm temperature is 65°C. You can immediately adjust the temperature
using the “<"and ">" buttons, within a range of 40-90°C. The Keep Warm
duration is fixed at 24 hours. This function has a memory feature: after
adjusting the temperature, the cooker will remember the last set Keep
Warm temperature for the next use.

Working and
Indicator
Status

1) Power-0n State: After connecting to the power supply, all segments of the
digital display light up for 1 second, all buttons are disabled, and the heating
element does not operate. The buzzer sounds for 1 second, after which the
cooker automatically enters standby mode.

2) Standby State: When there is no pot, the digital display shows “———"_When
a potis placed, the display shows the real-time temperature. If no operation
occurs within 60 seconds, the cooker automatically enters sleep mode.

3)Sleep State: The digital display is off. Press the “Start/Cancel” button to
return to standby mode, and the buzzer will sound once. If there is no pot,
placing the pot will also return the cooker to standby mode.

4) Function Selection: In standby mode, press the “<" or “>" buttons to cycle
through the functions. Pressing once displays code 01 (Boiling), pressing
twice displays code 02 [Flower Tea), and so on. No indicator lights are shown
for the function names. A beep sounds when switching functions. The digital
display shows the corresponding function parameters and flashes at a
frequency of 1 Hz. At this point, you can immediately adjust the parameters
using Time Adjustment or Reservation. Finally, press the “Start/Cancel”
button to start the program.

5)Working State: For the Boiling Water, Black Tea, and Milk Preparation
functions, the digital display alternately shows the real-time temperature
and the function code.

6) Keep Warm State: For the Boiling Water, Black Tea, and Milk Preparation
functions, the cooker enters Keep Warm mode once the target temperature
is reached. For other functions, the cooker enters Keep Warm mode when
the countdown ends. During Keep Warm, the display alternately shows the
real-time temperature and the Keep Warm target temperature (bxx). When
the target temperature is reached, the display shows the Keep Warm target
temperature (bxx). Once the Keep Warm duration ends, the cooker
completes its operation and displays "End.”




Product Using Methods

Srmptom

Reason Analysis

Troubleshooting

The health kettle
does nat heat up

Dry burning protection

Lift the kettle body, add an
appropriate amount of cold water
into the kettle, and then put it
badck on the base

The power plug is not
connected properly

Check the connection of the
power plug

Other (abnormal high
temperature protection/
damaged power cord, etc.)

Button malfunction

Button damaga/poor button
contact, etc.

Continuous boiling
of water

Internal wire loose or poor
contact

Sensor damage

Contact after-sales maintenance

Digital display E1

Separation of kettle body
and base

Put the kettle back on the base

The working environment
temperature is too low

Please use indoors and increase
the indoor temperature

Other [sensor open circuit etc)

Contact after-sales maintenance

Digital display E2

The dry burning time is too
long

Lift the kettle body, add an
appropriate amount of cold water
into the kettle, and then put it back
on the base

Sensor short orouit

Contact after-sales maintenance

Digital display E3

Dry burning protection

Lift the kettle body, add an
appropriate amount of cold water
into the kettle, and then put it back
on the base

Other (sensor damage, etc)

Digital display E4

Poor or damaged sensor
contact

Contact after-sales maintenance

There is an odor
in the water

This phenomenon usualy
occurs during the first use

Reference product usage
method-Warm tips 2

26



Srmptom Reason Analysis Troubleshooting

There is scale

inside the kettle Water quality reasons Use clean water or promptly

The Kettle water . remove scale
: ) Water quality reasons
is turbid

Friendly Reminder

The above methods address common troubleshooting and resolution. For other issues,
please contact your local service center for repairs. Do not attempt to disassemble or
repair the product yourself.

Maintenance and Care

@ How to clean the kettle

@ Before cleaning the kettle, always unplug the power cord and allow the kettle to
cool down.

@® Do not immerse the kettle, power cord, plug, or power base in water.

@ Ensure that all electrical components are dry.

@ Wipe the exterior of the kettle with a damp cloth. Do not use abrasive powders or
cleaning pastes, as they can damage the kettle's surface.

@ How to Remove Limescale

27

To maintain the kettle in good working condition, limescale should be removed

regularly. If the kettle frequently turns off automatically before the water boils, it

indicates that the kettle needs descaling. You can use the following methods to

remove limescale:

@ Use a descaling product specifically designed for kettles, following the product
instructions.

@ Add 0.5 liters of 8-degree white vinegar to the kettle. Let it soak for 1 hour, then
discard the vinegar and rinse the kettle 4-5 times with clean water.

@ Add 0.5 liters of water and 25 grams of citric acid into the kettle. Boil the water
and let it soak for 15 minutes, then rinse the kettle 4-5 times with clean water.



Black Tea Bags: 2 bags (42g)
White Sugar: 10g

Recipe Ingredients Instruction
Boiling - -
1.Wash the mugwort root and bamboo
sugarcane, cut them into sections, and
set aside. Place all ingredients into the
Mugwort Root: 79 pot and add water up to 1000mL.
Flower Bamboo Sugarcane: 20g 2.0n the pot control panel, press the
Tea Fig: 15g "Select” function key, choose the "Rose
Honey Dates: 10g Tea" function, set the time to 15
minutes, and press the "Start/Cancel”
key to begin. Once cooking is complete,
it's ready to serve.
1.Wash the sea coconut and soak it in
Sea Coconut: 2g water for 3 hours
Red Dates: 15g 2.Place all ingredients into the pot. On the
" ) control panel, press the "Select”
Fruit Tea Goji Berries: 5g function key, choose the "Herbal Soup”
Longan Flesh: 4g . . )
function, set the time to 15 minutes,
Rock Sugar: as needed and press the "Start/Cancel” key to
Water: 800g begin. Once completed, it is ready to
drink.
1.Place the black tea bag and sugar into
the pot, and add water until it reaches
500mlL.
Turtle Jelly: 100g 2.0n the control panel of the health pot,
Milk: 250ml press the “Select” function key to
Black Tea

choose the "Black Tea" function, adjust
the time to 10 minutes, and then press
the “"Start/Cancel” key to begin brewing.
Once completed, add turtle jelly and stir
in milk until well combined.

28
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Recipe

Ingredients

Instruction

Tremella

Dried Tremella: 8g
Pineapple: 50g
Pumpkin: 20g
Rock Sugar: 20g

1.Wash the fungus and soak it in warm
water for 30 minutes.Remove the roots
and tear it into small pieces. Soak the
pineapple in salt water for 10 minutes,
and peeland cut the pumpkin into small
pieces for later use.

2.Place the fungus and pumpkin into the
health pot, and add water until it
reaches 1000ml.

3.0n the control panel of the pot, press
the "Select” function key to choose the
“Tremella” function, adjust the time to 1
hour and 30 minutes, and then press
the "Start/Cancel” key to begin cooking.
In the last 10 minutes, add the pineap-
ple and rock sugar. Once completed, it's
ready to serve.

Boiled
Egg

Egg: 1
Water: 1000ml

1.Add water into the pot.

2.0n the control panel, press the "Select”
function key and choose the "Egg”
function. Press the "Start/Cancel” key
and adjust the time to 10 minutes. Once
it boils, use a spoon to stir the water in
a clockwise direction to create a vortex,
then crack in the egg. Once cooking is
complete, it's ready to serve.

Multi-Gr
ain
Porridge

Rice: 30g

Glutinous Rice: 20g
Millet: 10g

Goji Berries: 1g

Rock Sugar: as needed
Water: 600g

.Rinse the rice thoroughly and place all
the ingredients into the pot. Add water.
2.0n the control panel of the health pot,
press the "Select” function key and
choose the "Porridge” function. Adjust
the time to 40 minutes, then press the
“Start/Cancel” key to begin cooking.
Once completed, it's ready to eat.




Recipe

Ingredients

Instruction

Mung
Bean
Soup

Mung Beans: 150g

Lily Bulbs: 10g

Water: 1000g

Rock Sugar: as needed

1.Wash the mung beans and lily bulbs.

2.Place the mung beans, lily bulbs, and
water into the pot. On the control panel,
press the "Select” function key and
choose the "Bean Soup” function.
Adjust the time to 45 minutes, then
press the “Start/Cancel” key to begin
cooking. Once completed, add rock
sugar and stir until well combined.

Mix Milk
Powder

Herbal
Cuisine

Red Beans: 60g

Red Dates: 30g

Goji Berries: 10g
Red-Skin Peanuts: 60g
Brown Sugar: 40g
Water: 600g

.Soak the red beans in warm water for
over 2 hours and wash the red-skinned
peanuts, soaking them for over 2 hours
as well.
2.Wash the red dates, red beans, and goji
berries.
3.Pour the peanuts with water into the
pot, then add all the other ingredients
along with 600g of water. On the control
panel, press the "Select” function key
and choose the "Herbal Soup” function.
Adjust the time to 90 minutes, then
press the “Start/Cancel” key to begin
cooking. Once completed, it's ready to
eat.

Ginger
Date Tea

Longan: 10g

Red Dates: 20g
Egg: 1

Goji Berries: 3g
Brown Sugar: 10g
Water: 600g

\Wash and pit the red dates, and wash
the longan and goji berries.

2.Place the longan, red dates, goji berries,
rock sugar, and water into the pot. On
the control panel, press the "Select”
function key and choose the "Ginger
Tea" function. Adjust the time to 20
minutes and press the “Start/Cancel”
key. Once the water boils, crack in the
egg, and once cooking is complete, it's
ready to serve.
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Recipe

Ingredients

Instruction

Soup

Snow Pear | Honeysuckle: 2g

Snow Pear: 150g

1.Wash the snow pear, peel it, and cut it
into pieces. Place all the ingredients
into the pot and add water until it
reaches 1000ml.

2.0n the control panel, press the "Select”
function key and choose the "Pear
Soup” function. Adjust the time to 10
minutes and press the “Start/Cancel”
key to begin cooking. Once the simmer-
ing is complete, it's ready to serve.

Product Specifications

Model JTM-125
Rated Voltage 220V
Rated Frequency 50Hz
Rated Power 800W
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