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Cac san pham va linh kién BlueStone hau hét dugc san xuat
dua trén quy trinh chuyén nghiép theo tiéu chuan CE (The
European Conformity), tiéu chudn EMC (Electromagnetic
Compatibility) vé tuong thich dién tir dat yéu cau vé chat
lugng va an toan san pham.

San pham bép tir BlueStone dugc kiém tra chit ché vé mau
ma, day chuyén san xuat va kiém dinh 16 hang .

San pham BlueStone dugc thiét ké theo kiéu dang cong
nghiép véi mau sac da dang. Duéi su nghién ctu va thiét ké
cUa cac chuyén vién thiét ké va ky thuat vién chuyén nghiép,
cac sadn pham BlueStone dugc thiét ké theo tiéu chudn quéc
té nghiém ngat nham déap ting dugc nhu cau ngay cang cao
clla nguai tiéu dung.

BlueStone ludn coi trong viéc cham séc khach hang. Cac san
pham BlueStone déu dugc bao hanh 2 nam.
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«Tiéu chudn ky thuat nha san xuat cé thé thay d6i ma khong can bao trudc
- Manufacturer has right to replace technical standard or specification without

any notice.



Sau khi mua san pham BlueStone, khach hang c6 thé dang ky Bao Hanh Dién Tur
bang mét trong nhimng cach duéi day:

I Cach 1:Kich hoat bang tin nhan SMS

Soan tin nhan theo cu phap:
TARA (khoang cach) Sé Seri may (khoang cach) Ho va tén khach hang viét
khéng dau

GUi dén Téng dai 6089 (cudc phi 1,000d/tin nhin).
Tin nhdn xdc nhdn kich hoat thanh céng sé duoc gui lai ngay sau khi khdch hang
gui tin nhdn kich hoat béo hanh san phdm.

* Kiém tra bao hanh: Soan tin nhan gui dén Téng dai 6089 theo cu phap:
TARA (khoang cach) Sé Seri may

I Cach 2: Kich hoat béang App trén dién thoai Smartphone

Tim Ung dung “BlueStone Care” trén AppStore (ho trg tir 10S 10), GooglePlay
(hé trg tir Android 7.0) d€ cai dat.

Truy cap Ung dung BlueStone Care, tai giao dién chinh chon muc Kich hoat
bao hanh va nhap théng tin theo yéu cau bat budc trén man hinh.

Sau khi dién day da thong tin, bdm chon Kich hoat dé hoan tat dang ky.
Hé théng sé tra két qua ngay sau khi bdm Kich hoat.
I Cach 3: Kich hoat biang QR code

Quét QR code
Dién day du théng tin, BAm chon
Kich hoat dé hoan tat dang ky.

Thac méc vui ldng lién hé Trung Tam Bao Hanh BlueStone dé dugc hé tro:
Q T6ng dai hd trg khach hang: 1800.54.54.94
& Email: 1800545494@tara.com.vn

CHINH SACH BAO HANH

HUGNG DAN PANG KY BAO HANH PIEN TU

I Ngoai pham vi bao hanh

San pham ngoai pham vi bao hanh trong cac trudng hop sau:

« San pham hét han bao hanh.

« San phdm bi hu héng do I3p dat, st dung khéng dung theo hudng dan clia Nha
san xuat; hoac do strdung khéng dung dién ap, st dung ngudn nudc bi 6 nhiém,
da ban; hodc do bi con trung (ki€n, chudt, gian,...) xam nhap vao.

« San phdm hu héng do thién tai hoac trudng hop bat kha khang: héa hoan, lut
bao, sét danh, déng dat,... CAc nguyén nhan ca hog, sinh hoc, hda hoc khac trong
qua trinh van chuyén va st dung.

« San pham st dung khéng ding muc dich nhu thiét ké ban dau ctia Nha san xuét.

« San phdm hu hdng do st dung cho muc dich kinh doanh nhu buén ban, giat di,
nha hang, cong xudng,... Nha san xuat c6 quyén ti choi bao hanh déi véi cac
trudng hgp trén

« Cac linh phu kién kém theo hu héng do hao mon, rach/nit/ bé theo thai gian
nhu: day cap, day néi, bé diéu khién, tui may hut bui, loc mui, lugi dao, roong,
nhong may, ly, 16i loc nudc,...

« San pham sé khong dugc bdo hanh pin trong suét qua trinh mua va st dung

« S&n pham khéng con s6 seri ciia Nha san xuat hodc s seri, ma vach khéng con
thé hién rdé hodc c6 dau hiéu thay d6i nhu: dan lai, cao stra, bong troc,..

« S&n phdm hu héng do khach hang tu'y stra chiia, thao 13p hodc c6 su can thiép
b&i bén thi 3 khéng thudc hé thong bao hanh Gy quyén cda BlueStone.

| Bao hanh tainha

Ap dung cho cac san pham: Bép tir am, May hat mui

Téng dai hé trg khach hang: 1800.54.54.94

+ Bao hanh mién phi tai nha trong pham vi 50 km tinh ttr dia chi ciia Trung tam bao
hanh BlueStone gan nhat.

- Trong trudng hgp vugt qua 50 km, dich vu tai nha sé dugc thuc hién dua trén su
thoa thuan gilra Trung tam bao hanh véi khach hang.

- D& dang ky bdo hanh, Quy khéch vui long dang ky tai Téng dai: 1800.54.54.94
hodc Email: 1800545494@tara.com.vn

« Ky Thuat Vién sé lién hé Quy Khach hang trong vong 24 gi& dé hen thai gian x
ly tai nha.

« Cac san pham khéng ap dung chinh sach bao hanh tan nha, Quy khach vui long
mang san pham dén cac Tram Bao hanh Gy quyén BlueStone trén toan quéc.




THONG TIN SAN PHAM

CANH BAO AN TOAN

I Théng s6 ky thuat D& dam bao an toan va tranh nhiing rui ro cé thé xay ra khi van hanh sai, ngusi
: dung vui long tuan thi cac canh bao an toan sau day:
Hiéu dién thé Congsudt  Congsust  Dung tich Canh bao S ,
gia nhiét xay - Trudc khi van hanh mdy, dam bao nap coi va nap tiép thuc pham da dugc dong
. dung cach.
BLB-6036 220V ~50Hz 900 W 1000 W 1.75L -Trong qua trinh may hoat dong, tuyét déi khéng dugc tuy mé nap.
. . ” B . h,\ 7. h . I \ AN h') . h b kh. ~ ’ h hA” A P
Hiéu dién thé Congsust  Congsust  Dung tich f;g;ésr;gs; oi ndng va c6i thay tinh trong va sau khi ndu cac thuc pham vi c6
JElil xay - Khéng cho nuéc thdm vao phan than may va phan dugi cta c6i thay tinh, cac
BLB-6028 220V ~ 50 Hz 900 W 1000 W 1.75L diém két néi dién va bd phan gén phich cim
Chuy

- San pham nay chi thich hgp dung trong gia dinh, vui Iong khéng st dung cho

MO TA SAN PHAM muc dich khéac va phai tuan tha cac chi dan ctia nha san xuat.

- San phdm chi c6 thé st dung & nhiing khu vuc c6 d6 cao dudi 2000 mét so véi

@ muc nudc bién.

- San pham nay la thiét bi dién cap I. Vui long dam bao rang day néi dat dugc ndi

@ 1| Nap tiép thuc pham dat dfng q,uy d{,nh,trUGi khi :su dung,de t.rﬂa’mh. ro t‘l dlen. , , A
“\_. ¥ 2 | Nép day - Khuyén khich dé san pham cach xa cac thiét bj nha bép khac khodng 30cm. Tuyét
— — - - déi khéng dat may gan bép nau (bép ga, bép héng ngoai, bép dién tu,..) dé tranh
@ 3| Vong cao su chdng tran lam héng may, hda hoan va thuong tich ca nhan.
f COi xay t’huy tmh, - Vui ldbng dé san pham xa tam tay tré em. Khuyén khich ngudi gia, ngudi tan tat,
5 | Khdp ndicam bién ngudi cham phat trién tri tué hodc nhiing ngudi chua st dung san pham trudc
6 | DE&csi day nén st dung dudi su giam sat va huéng dan.
7 | Than may - Vui long kiém tra dién ap c6 phu hgp véi théng sé ky thuat ctia san phdm hay
8 | Bang diéu khién khéng (220 V ~ 50 Hz) trudc khi st dung dé tranh hu héng va rdi ro c6 thé xay ra.

- Vui ldong cho nguyén liéu vao cdi thuy tinh truéc khi khgi dong san pham. Tuyét
d6i khéng van hanh san pham khi chua c6 nguyén liéu bén trong c6i thay tinh
dé tranh gay hu hdng cac bé phan, linh kién.

Phu kién di kém
Chéi vé sinh
Coc dong ! ) )
- Khuy,én khich s&r dung khén vai kho dé vé sinh xung quanh thén‘méy,vé, phan
dé céi thay tinh. Tuyét déi khéng ngam, rira, trang than may va phan dé céi thay
tinh bang nudc hay cac chat 16ng khac dé tranh ro ri dién, lam hong linh kién dién
bén trong.

B

- Trudc khi vé sinh c8i thuy tinh, ngudi dung vui long d6 hét thuc pham bén trong
c6i thay tinh. Sau d6, ngudi dung vé sinh bén trong c6i thay tinh va phu kién di




kém bang nuéc sach, réi lau kho; trong qua trinh vé sinh, luu y can than cac lugi
dao bén trong vi lusi dao rat bén, c6 thé gay thuang tich ca nhan.

- Tuyét d&i khong st dung chat tdy rtia hodc hoa chat an mon (xang, axeton,..) dé
vé sinh san pham.

- Chi str dung c6i thay tinh véi phan than may di kem.

- San phdm c6 cdm bién bdo vé qua nhiét, vi vay, trong trudng hop déng ca bi qua
tai nghiém trong, san pham sé tu déng ding lai dé€ bdo vé an toan cho ngudi
dung. Tuy nhién, néu sau 30 phat ké tir ltc diing, sdn phdm van khéng khéi déng
dudc, ngudi dung vui long gui sdn pham dén dia diém bao hanh dé duoc bao tri,
khéng tu'y slfa 8 nha dé tranh cac su c6 c6 thé xay ra.

- Khéng dé san phdm hoat dong qua tai, lién tuc trong thdi gian dai dé dam bao
dé bén va han ché hu hong san pham.

- Néu san pham bi ket trong qua trinh st dung, vui ldng tit nguén ngay lap tuc,
rut phich cam dién, thao ndp day va lay cac vat liéu khién lugi dao bi ket. Sau
dé, ngudi dung vui ldong dgi than may ngudi han thi cé thé tiép tuc st dung
binh thudng.

- Khéng di chuyén sdn pham hodc cham vao cac bd phan chuyén dong khi san
pham dang hoat dong dé tranh cac thuang tich ca nhan.

- Khéng st dung san pham & nhiing bé mat nghiéng hoac khong 6n dinh. Khi
st dung san pham, vui Iong dé san pham & nhing nai c6 bé mat bang phang,
c6 dinh.

- Néu phich cdm, day ngudn va cac bo phan khac bi hong hoac cé dau hiéu bat
thudng, ngusi dung vui long ngling st dung va gui dén dia diém bao hanh dé
thay thé, bao tri sdn pham, khéng tu'y stta & nha dé tranh cac su ¢ c6 thé xay ra.

- Khong st dung cac thiét bi va phu kién khac khong phai phu kién di kém véi san
pham dé tranh hda hoan va thuang tich ca nhan.

- Hay dam béo rang san pham da dugc tat nguén trudc khi thao rai, 13p rap hoac
van hanh bat ky bé phan nao.

NHUNG HUGNG DAN VE TIEP DAT

Dé dam bao an toan, cac thiét bi dién nén luén dugc ti€p dat. Chung toi
khuyén ngudi sir dung cam dién thiét bi vao 6 dién véi hé thong tiép dat dugc
lap dat an toan tai nha. Trong trudng hgp co su 6, su tiép dat sé han ché rairo
chap dién, chay né bang viéc dan dién thoat khoi nguén dién hién hanh. Diéu
d6 cho thay su tach biét kip thai khoi nguén dién sé an toan hon cho ngudi st
dung. S&r dung dién ap cao rat nguy hiém, c6 thé gay chay hoac mét vai su cé
khac gay hu hdng cho thiét bi.

CANH BAO: Duing 6 cdm tiép dat khong ding co thé gay su ¢6 cham mach dién.
LUUY:

P NéEu ban chua rd vé sy tiép dat hodc hudng dan vé dién, hay lién lac v6i chuyén
vién ky thuat dién hodc ky su dién.

P Ca ngudi san xuat va ngudi ban déu khong chiu trach nhiém vé su hdng hoc
clia may hoac bi thuong d6i véi ngudi st dung bat nguodn tir viéc st dung
khong dung quy trinh 1ap dat nguon dién.

Day kim loai trong day cap dugc phan biét mau cho phu hgp véi cdc ma sau:
Vang soc xanh Ia = Day No6i bat

Xanh duong = Day Trung Tinh
Nau = Day Cé Pién \ ﬁ‘
Vi sur an toan cda ban, sdn pham nay 8

can phai dugc néi dat.

San phdm dugc trang bi day nguén cé day néi dat can phai dugc néi dat
dung céch.

HUGNG DAN VAN HANH

I Luu y trudc khi sit dung

- D6i vai cac ché d6 xay (sinh t6, stia lac, tu lam sach), dung tich t6i da cta c6i thiy
tinhla 1.75 L.

- D6i véi cac ché do nau, dung tich st dung téi da clia céi thay tinh 1a 1.4 L (d6i voi
chiic ndng stta dau nanh/stia bap) va 1.2 L (d6i véi chic nang chao/sup), dung
tich khuyén nghila 1 L.

- Néu may diing trong qua trinh xay, nguyén nhan c6 thé la do nguyén liéu xay
vugt qua dung tich gidi han hodc nguyén liéu qué ciing nén déng co chuyén



sang trang thai tu bao vé. Luc nay, ngudi dung vui long giam bét lugng nguyén
liéu hodc cat nho nguyén liéu va khéi dong lai chiic nang xay sau 15 phut sau khi
c6i thay tinh da nguoi.

- Lam sach va cat cac nguyén liéu thanh hat lyu vaéi chiéu dai canh khéng qua 3 cm.

- Khéng st dung c6i thay tinh dé tron, khudy hodc xay cac nguyén liéu kho
va cung.

- D38i véi chiic nang ndu chao/sup, d€ dam bao d6 mém va mui vi cia moén an, vui
long ngam cac nguyén liéu khoé va cing (nhu ngd kho, dau do, dau xanh, lda
mach,...) trong nudc am trong 4 gid trudc khi nau.

I Huéng dan st dung c6c dong

Bang tham khao c6c dong cac nguyén liéu théng dung

Thanh phan | Daunanh | Gao Hat ké Pau dé Pau xanh
Gram(g/céc) |75 90 100 75 90

Thanh phan | Mé den MeéTrang | Yén mach | Dau phong | Hat diéu
Gram(g/céc) | 65 65 75 65 60

Ban co6 thé diéu chinh d6 dac bang
cach tang gidam lugng nudc tuy theo
khau vi ctia minh.

| Huéng dén sit dung bang diéu khién

« “Sinh t&” “Stra 1&c”, “Tu lam sach” 1a cac
ché& d6 khong gia nhiét, do do6, coi
thay tinh sé khéng néng lén.

Sta Chdo Chdo Chdo Sua Sup Mat Sinh Sua Ty

hat tré dinh bap trdi t6  lac  lam
em dudng cay sach

- DOi v6i cac ché d6 khong gia nhiét
(“Sinh t&", “Stra 1ac”), trong qua trinh
van hanh, ngudi dung c6 thé mé nép
ti€p thuc pham dé thém nguyén liéu,
gia vi vao. Tuy nhién, han ché mé& nap
ti€p thuc pham khi may dang xay
& t6c d6 cao dé tranh thuc pham bi
vang ra ngoai.

N
e Bt diu Hen Chuc
N

BlueStone®

- DGi vai cac ché do gia nhiét (“Sta dau nanh’, “Sira bap’, “Chao”, “Sup”), trong qua
trinh van hanh, tuyét déi khéng dugc mé nép tiép thuc phdm dé tranh bi bong
va khét may.

Dai véi cac ché dé gia nhiét: Khi thuc phdm da dun séi, vui long khéng diing
chuong trinh. Néu ban diing chuang trinh do nham lan, vui long khéng chon lai
cac ché do gia nhiét dé tiép tuc xay nau nham tranh viéc thuc phdm néng bi séi,
tran/chay. Vui long thay thé nguyén liéu méi va chon lai chiic nang.

Téng luong thanh phan chiic nang trong cdi xay thay tinh khéng dugc vugt qua
muc cho phép

Trong qua trinh san phdm hoat déng, viéc nhan cac nat khac ngoai trir nat "Bat
dau/ Hay" sé khéng c6 phan haéi la diéu binh thuong.

Sau khi hoan thanh cong viéc lam néng, san pham sé tu dong chuyén sang trang
thai giir am va man hinh hién thi thai gian gitr nhiét lau nhat la 4 gid. Sau khi
hoan tat qua trinh nau, may sé tu déng chuyén sang ché dé gilt &m vdi giao dién
hién thi ky hiéu“ b, thai gian git am t&i da Ién dén 4 gid. Trong sudt thdi gian
nay, may sé xay ddo nhe nhang dinh ky nham ngan thuc pham bi khét & day cdi,
déng thai giup duy tri nhiét dé én dinh, ddm béo sira luén thom ngon, sanh min
va gilt tron huong vi.

Chuc nang Muc dich va cach st dung

- Muc dich: D€ mé& hodc tat may, dé bat dau hoac hay chuang
trinh dang chay.

- Cach st dung: Sau khi cdm day dién, bam “Bat dau/Hay” dé
m3& may. Sau do, chon chiic nang lam viéc clia may réi nhan
“Bat dau/Hay” dé bat dau hoat dong. Khi may dang hoat
dong, c6 thé nhan nut “Bat dau/Hay” dé hiy chuaong trinh
dang chay

Bat dau/
Huay

- Muc dich: Dung dé chon mét chiic nang & vung chic nang
clia may.

- Cach st dung: Nhan vao nat “Chic ndng” va dén chiic nang
trong vung chuic nang sé sang Ién. Tiép tuc nhan vao nut
“Chiic nang” dé chon va dung lai khi dén sang dén chuc
nang mong muon.

- Muc dich: Dung dé cai dat t6c do xay. Thai lugng mac dinh
clia chidc nang nay la 1 phut.
- Cach st dung: Nhan va gilr d€ diéu chinh t6c do xay

Xay
(Tuy chinh)




Hen gio

- Muc dich: Dung dé cai dat thai gian van hanh.

- Cach st dung: Chon chic nang c6 gia nhiét va nhan nut
"Hen gi&". Thoi gian mac dinh la 1 gid. Mbi lan ban nhan nut
"Hen gi¢" 0,5 gid sé dugc thém vao. Nhan va gitt dé diéu
chinh chu ky nhanh chong. Sau d6 nhan nut “Bat dau/ Hay”
dé bat dau van hanh.

Gilram
(Gia nhiét)

- Muc dich: Dung dé cai dat muc gitt am

- Cach stt dung: nhan nut “Giir &m’, dé gilr am & nhiét d6 mac
dinh 1a 55°C, Sau khi hoan tat qua trinh ndu, may sé tu déng
chuyén sang ché do gilr am véi man hinh hién thi ky hiéu“b”,
thai gian gitr am t6i da lén dén 4 gis. Trong sut thai gian nay,
may sé xay dao nhe nhang dinh ky nham ngan thuc pham bi
khét & day c8i, dong thai gitp duy tri nhiét dé 6n dinh, dam
bdo sita luén thom ngon, sdnh min va gilt tron huong vi.

Chao
(Gia nhiét)

- Muc dich: Dung dé niu chéo.

- Cach st dung: Thém nguyén liéu, nhan vao nut“Chitc nang”
va chon chic nang“Chao”. Nhan vao nit“Bat dau/ Hay”. May
bat dau hoat dong. Trong qua trinh van hanh, may sé dun soi
nguyén liéu trudc bang cach tron khudy 6 téc d6 thap, sau dé
tiép tuc dun séi trong thoi gian dai.

Sira bap
(Gia nhiét)

- Muc dich: Dung dé nau sira bap véi nhiéu huong vi.

- Cach stir dung: Thém nguyén liéu, nhan vao nut“Chiic nang”
va chon chuc nidng “Sita bap”. Nhan vao nat “Bat dau/ Hay”
May bat dau hoat dong. Trong qua trinh van hanh, may dun
sOi nguyén liéu trudc, gilt soi trong thai gian dai va tron khudy
nguyén liéu & téc do cao dé két thuc qua trinh van hanh.

Sira hat
(Gia nhiét)

- Muc dich: Dung dé nau siia hat véi nhiéu huong vi.

- Cach st dung: Thém nguyén liéu, nhan vao nut“Chiic nang”
va chon “Sira Hat”. Nhan vao nut “Bat dau/ Hay” May bat
dau hoat dong. Trong qua trinh van hanh, may sé dun soi
nguyén liéu dau tién bang cach tron khudy & téc d6 thap, gir
sOi trong thai gian dai va tron khudy nguyén liéu 6 t6c d6 cao
dé hoan thanh qua trinh van hanh.

Sup
(Gia nhiét)

- Muc dich: Dung dé nau sup.

- Cach str dung: Thém nguyén liéu, nhdn vao nit“Chilic nang”
va chon chiic nang “Sap”. Nhdn vao nat “Bat dau/ Hay” May
bat dau hoat déng. Trong qua trinh van hanh, mdy sé dun
sOi cac thanh phan trudc, gilt séi trong thoi gian dai va tron
khudy thuc phdm véi mot khodng thdi gian nhat dinh & téc
dd thap dé két thuc qua trinh van hanh.

Chéo tré em
(Gia nhiét)

- Muc dich: Bugc st dung dé lam cac loai chao tré em khac
nhau.

- Cach st dung: Thém nguyén liéu, nhan vao nut“Chiic nang
va chon chiic ndng “Chao tré em”. Nhan vao nut “Bat dau/
Hay” may bt dau hoat dong. Trong qua trinh van hanh, may
sé dun s6i nguyén liéu trudc bang cach tron khudy & téc do
thap, sau do tiép tuc dun séi trong thai gian dai.

"

Chao dinh
duéng
(Gia nhiét)

- Muc dich: Dung dé nau chao dinh duéng cho tré em véi
nhiéu huong vi.

- Cach st dung: Thém nguyén liéu, nhan nut “Chao dinh
dudng” va nhan nut“Bat dau/ Hay”. May bat dau hoat dong.
Trong qua trinh van hanh, may sé dun s6i nguyén liéu dau
tién bang cach tron khudy & t6c d6 thap, gilr s6i trong thoi
gian dai va tron khudy nguyén liéu & t6c d6 cao dé hoan
thanh qua trinh van hanh.

Mut trai cay
(Gia nhiét)

- Muc dich: Dung dé lam cac loai mut

- Cach st dung: Thém nguyén liéu, nhan vao nut“Chiic nang’
va chon chiic ndng “Mut trdi cay” Nhan vao nut “Bat dau/
Hay” May bat dau hoat déng. Trong qua trinh van hanh, may
sé dun soi cac thanh phan trudc, gitr séi trong thai gian dai va
trén khudy thuc pham véi mot khodng thai gian nhat dinh &
t6c d6 thap dé két thic qua trinh van hanh.

4

Sinh t6
(Khoéng gia
nhiét)

- Muc dich: Dung dé lam sinh t6 vé&i nhiéu huong vi.

- Cach st dung: Thém nguyén liéu, nhdn vao nut“Chiic nang
va chon chuic nang “Sinh t6”. Nhan vao nat “Bat dau/ Hay'”.
May bat dau hoat dong, tron khudy cac thanh phan & téc do
thap hodc cao trong qua trinh hoat déng.

"




- Muc dich: Dung dé lam s(ia lac.

Sira lac - Cach st dung: Thém nguyén liéu, nhan vao nut“Chiic nang”
(Khéng gia | va chon chiic ndng “Sita lIac”. Nhan vao nut “Bat dau/ Hay”.
nhiét) May bét dau hoat déng, tron khudy cac thanh phan & téc do

thdp hoac cao trong qua trinh hoat dong.

Tulam sach | - Muc dich: Dung dé lam sach c6i xay sau khi st dung.
(Khéng gia | - Cach s&t dung: Thém nudc, nhdn nut “Tu lam sach” dé xay
nhiét) trén dé hé trg lam sach c8i xay sau st dung

I Huéng dan lap dat

1. L3p ndp ti€p thuc pham vao
ndp day va van chat dé tao
thanh cum nap céc

2. Lap cum ndp vao cum coi 3.Lap cum coi xay thay tinh vao
xay va siét chat. than may

L= -

T
T

I Quy trinh sif dung san pham

Vui ldong chon ding chitc ning khi sit dung. Néu khéng thanh pham mén an
sé khéng ngon, nau chua chin, trao hoadc chay khét.

- Cac thanh phan trong céng thiic dugc ché bién theo muc nudc tiéu chuén. Vui
long diéu chinh téng lugng nguyén liéu theo luogng nudc va loai thiic an phu
hagp. Vi dy, dung tich téi da khong qué 1400ml d6i véi cac chiic nang ¢é gia nhiét
(hodc déi véi sita dau nanh, bot va cac chiic nang khac, dung tich khuyén nghi la

1000ml va dung tich téi da khéng qua 1200ml) va khong quéa 1750ml cho chiic
nang khéng gia nhiét.

« Nén loai bé hat ctia cac nguyén liéu cé hat trudce khi cho nguyén liéu vao céi xay
véi mot lugng nudc udng hodac sira thich hgp dé lam mon sinh té.

- Khéng stir dung may dé lam néng truc tiép sla, siia dau nanh, bot gao ngudi va
cac chat long khac, néu khong, no sé gay ra chay va cé mui hoi.

- Khi may dang hoat dong, vui long can than véi hai nudc va nudce soi trong cdi
xay. Vui long khéng thao nap day trong qua trinh hoat déng.

+ Vui Iong khong thém céc gia vi nhu dudng cat hodc dudng nau vao trong
c6i trong qua trinh van hanh dé tranh cac gia vi nay dinh vao day cdi xay khi
dun nau.

- Trudc khi két ndi day nguon, vui long dam bao rang céi xay, nap tiép thuc pham
va nap day da dugc lap dung cach.

- Khoéng cho tay hodc cac vat sac ciing vao c6i xay khi may dang dugc hoat dong
dé tranh bi thuong hoac lam héng may.

- Khong trén khudy va xay xuong tly, xuang sudn, da heo va céc loai thit ciing
hodc c6 d6 dan héi cao khéc, dé tranh lam héng ludi dao va gay hai cho tudi tho
clia may.

@ Cét cac nguyén liéu thanh timg miéng
nho co kich thudc khodng 3 cm ‘ QJ@ 8% )
(Luu y: Cdt thit thanh tiing miéng nhé
va loai bé gan)

@ Strdung c6c dong dé dong cac nguyén
liéu theo cong thuic va theo sa thich ca
nhan clia ngudi dung.

9 D4 cac thanh phan da dong
vao coi xay.

Cold

__ 750

(Luu y: kiém tra khéng c6 vdt

$59 ™ —
R , i
la nao khdc trong céi xay) soup oo
1400
@ Thém lugng nudc thich hop m o
vao coi xay. 1200—
1000— 1000 —

(Tdng giam tuy y theo cdc ty
lé trong céng thirc.)

800—

750—




© Can chinh cac vong khda & hai bén nép véi

cac vau clia c6i xay, an nap vao cdi xay, sau
dé xoay ndp theo chiéu kim déng hé dé
khéa, cuéi cing 13p va védn nap tiép thuc
pham.

(Céi xay bdo vé an toan khi ndp mé. Néu
ndp khéng xoay duing vi tri, mdy sé khéng
hoat déng.)

Dét c6i thay tinh vao than may theo ding
vi tri cGia cac khép.

Két ndi day nguén va man hinh sang hién

thi “00:00".

Chon chtic nang hoat déng clla mdy dua
theo nhu cau.

(Chirc ndng lam néng sé duoc bdt dau sau

L= =

l

mét khodng thdi gian chd va sau dé sé di vao bé dém nguoc sau khi dat dén

nhiét dé nudc nhdt dinh.)

Nhén nut “Bat dau/Huay” dé bat dau hoat déng.

(Trong qud trinh hoat déng, déng co sé chuyén déng nhanh, chdm hodc ngdt
quang tay lic dé phu hop véi tiing giai doan xay, ndu theo cai ddt cia nha

cung cdp)

SUa Chéo Chdo Chso Soa Sup Mut Sinh Soa Ty
het ¢ dinh bép usi 16 e lm
em duong aay sach

e

BlueStone?

em dudng aay

hso Chao Chéo Sia Sup Mot Sinh Sua Ty
te  dinh bip wE 16l lam
sach

Khi may van hanh xong, may sé tr& vé
trang thai cho

@ Rut day nguén, théo céi thly tinh va
ma& nap.
(Khi mé ndp, cdn than hoi nuéc néng dé
trdnh bi béng)

® DS thuc phdm ra va thém gia vi tuy
theo khau vi.
(Vui Iong khéng dé thuc phdm Iéng qud
nhanh d@é trénh bi tran ra ngoai)

® Ve sinh bén trong cdi thay tinh va dung khan vai khé dé lau phan than may

bén ngoai.

(Tuyét d6i khéng ngém, rira, trdng truc tiép thdn mdy va dé céi thay tinh trong

nudc dé tranh lam héng linh kién dién bén trong)

@ Lau sach bé mat clia may, dat riéng than may va c6i thay tinh & nhitng noi

thoang mat va sach sé dé tranh bam mui.

i



I Cong thuc tham khao

Tén mén

Thanh phan va cach thuc hién

S{fa dau nanh
nguyén chat

- Nguyén liéu: Dau kho 60 g (khoang 7/10 c6c dong), nudc vira
du 1000 ml.

- Cach lam: Dau nanh khé rla sach cho vao céc, thém nudc vira
dd 1000 ml, day kin coc; Nhan nut "Chitc nang" va chon "Stia
hat"; Nhan " Bat dau/Huay " va dgi cho dén khi hoan tat.

Chdo hat ké

- Nguyén liéu: 100 g ké (khoang 1+1/10 c6¢c dong), thém nudc
dén 1200 ml.

- Cach lam: Tat ca nguyén liéu ria sach cho vao coc, thém nuéc
vlia d0 1200 ml, day kin coc; Nhan nut "Chiic nang" va chon
"Chao", Nhan "Bat dau/Hay" va dgi cho dén khi hoan tat.

Sra dau nanh
ngl céc

- Nguyén liéu: Dau nanh kho 15 g (2/10 céc¢), gao 15 g (1/10
c6c), ké 15 g (1/10 cbc¢), ngd 15 g (2/10 cbc¢), hat lda mi 15 g
(1/10 c6c¢), thém nudc dén 1200 ml.

- Cach lam: Tat ca nguyén liéu rira sach cho vao coc, thém nuéc
vlra d0 1200 ml, day kin coc; Nhan nut "Chirc nang" va chon
"Sira hat", Nhan " Bat dau/Huay " va dgi cho dén khi hoan tat.

Stta bdp dinh
dudng

- Nguyén liéu: 80 g hat ngo tuai, 20 g gao (khoang 2/10 céc
dong), 20 g ké (khoang2/10 c6c dong), 10g dudng phén,
thém nudc dén 1000 ml.

- Cach lam: Rlra sach tat ca nguyén liéu cho vao co¢, thém nudc
vlia di 1000 ml, day kin c6c; Nhan nut "Chic nang" va chon
"Sita bap"; Nhan "Bat dau/Hay" va dgi cho dén khi hoan tat.

Chao ké bingd

-Nguyén liéu: 150 g bét bi dd (ray bot that ky truéc khi cho vao
may), 50 g bot hat ké&, thém nudc dén 1000 ml.

- Cach lam: Ray that ky cac loai bot trudc khi cho vao may,
thém nudc dén 1000 ml, day kin c6¢; Nhan nuat "Chic nang"
va chon "Chao tré em"; Nhan "Bat dau/Huy" va doi cho dén
khi hoan tat.

Mut dau tay

- Nguyén liéu: 250 g dau tay, 180 g dudng, 1/4 qua chanh,
8 ml vani

- Cach lam: Rua sach nguyén liéu, trén dau tay véi dudng
uép trong khoang 1 tiéng, cho tat ca nguyén liéu vao may.
Chon chiic nang “Mut trai cdy’, nhan nat “Bat dau/ Hay” dé
hoan tat.

Bi ngd nghién

- Nguyén liéu: 200 g bi ng6 (cdt thanh 20 miéng 2x2x2 cm),
100 g khoai tay (khoang 1/3), 30 g hanh tay, 30 g hat diéu
(khoang 5/10 cé¢), 5 g bo, 5 g muéi, tiéu den xay, thém nudc
dén 1000 ml.

- Cach lam: Ruia sach, got vé va cat nho bi, khoai tay, hanh tay
réi dé riéng. Dat tat ca nguyén liéu tri tiéu den xay va mudi
cho vao coc, thém nudc dén 1000 ml, day kin; Nhan phim
"Chiic ndng'", chon "Sup', nhan " Bat dau/Hay", dé hoan
thanh, Khi xong, d6 phan da nghién ra, rdc mudi va hat tiéu
va khudy déu.

Sinh t6 xoai va
lé

- Nguyeén liéu: Xoai 150 g (khodng V- trdi), Lé 150 g (khoadng 2
trai), thém nudc tinh khiét dén 750 ml.

- Cach lam: Got v va cat xoai. Rlra va cat qua lé. P& qua mét
bén. Cho tat ca nguyén liéu vao céc, thém nudc mat hoac
nudc tinh khiét dén 750 ml, day kin. Nhan phim "Chiic nang',
chon "Sinh t8", nhan "Bat dau/Hay"" dé hoan tat. Nén su
dung trai cay da udp lanh dé tan huéng vi ngon.

Sira lc xoai

- Nguyén liéu: 200 g xoai (khodng ' trdi), 100 g sta chua
(khoang 1 hop), 500 ml stra (khoang 2 hop)

- Cach lam: Got vo6 va bd phan hot, cat thanh tiing miéng va
dé riéng. Cho tat ca nguyén liéu vao cbc, day kin; Nhan phim
"Chiic nang ', chon "Sira lac', nhan " Bat dau/Huay" dé hoan
tat. Sir dung trai cay dé lanh dé ngon hon.




VE SINH VA BAO QUAN

I Lam sach

- D6 thuc pham da lam ra ngoai va thém nudc loc ngay lap tuic vao céi xay. Si
dung nhiéu lan ché d6 “Tu lam sach” dé lam sach cé8i xay tét hon.

« Ngét nguén dién va lau bén ngoai than may bang vai kho. Khong bao gid dugc
dat than may vao nudc hoac cac chat long khac, hoac rlra than may dudi nudc
hodc cac chat ldng khac dé tranh ro ri dién hodc hu hdng cac bd phan cia may.

- Khéng lam sach may bang cac chat tay réia an mon hodc chat 1éng an mon (xang
hodc axeton).

« Trong qua trinh vé sinh, vui long rra bén trong coi xay va cac phu kién bang

nuéc sach va lau khé ching. Hay can than cac lugi dao vi chiing rat sac va ¢ thé

lam t6n thuang ban.

Sau khi st dung may, vui long lam sach ndp day va vong cao su, va cac bo phan

khac cang sém cang t6t dé tranh bi 8 vang sau khi st dung. Néu céc bd phan

bi 6 vang do nguyén liéu, hay thir lau chiing bang mot vai giot dau an trudc khi
rdra sach.

- RUa sach cac b6 phan bang nuéc sach va sau d6 lau that khé.

- Hay can than dé khong bi bong véi nhiét du tir cdi xay. Vui ldong chi lam sach sau
khi c6i xay nguoi.

« Néu cdn trong coi xay bi kho lai thanh mang cling kho 13y ra, hay cho lugng nudc
phu hgp vao ngam va dé trong khoang 0,5-1 ti€éng cho mém rdi ria va lau sach.

« Khéng ngam than may, céi xay, ddy nguén va bat ky bd phan nao khac dugc két
nGi vGi nguén dién trong qua trinh van hanh.

« Néu mat day cia mam nhiét inox khong dugc lau ky, vé 1au sé c6 moét I6p bam
dinh mau nau nhat tich tu & day. Luc nay, ban hady ngam 1 thgi gian v&i nudc, sau
d6 dung khén sach nhing giam trang lau sach véi luc vira phai doc theo két cau
day clia né.

« Khéng trang truc tiép lén than may hoac day coi xay.

- Khong phoi may, day ngudn va cac phu kién dong goi truc ti€p dudi anh nang
mat trai.

I Bado quan san pham

« Khuyén khich st dung may thudng xuyén dé gitt cho déng cg luén & tinh
trang tot.

« Néu may khong dugc sir dung trong mét thai gian dai, vui long bao quan & noi
khé rao va thoang gié dé tranh mé to bi han gi do dm ué6t anh huéng dén hiéu
qua st dung.

CAC LOITHUONG GAP

Né&u am canh bao dugc phat ra trong qua trinh van hanh, man hinh sé hién thi ca
chir cai va chii s6. Hay thuc hién céc bién phap theo bang sau.

Ma 16i Nguyén nhan Giai phap

E03, EO4 - Dién ap bat thuong - Nén st dung may lam 6n ap

- Don sach nguyén liéu trong
c6¢c, thém nudc vao khdi
dong lai: Néu né hoat déng
binh thudng, vui long thém
nguyén liéu va chon chuc
nang tuong ung theo yéu cau
clla cong thuc hoac hudng
dan s dung.

-Néu né khong hoat dong
binh thudng, vui long gui né
dén Trung tam Bao Hanh tai
dia phuong dé bao tri

- Qua nhiéu thuc an duoc
thém vao

EO8,E10 -Phim chuc ndang da chon
khong phu hop

- L6i san pham

- Thuc hién cbéng thuc dun
noéng vao thai diém nay cé
thé gay séi va bén tung tée.
Nhiét do ctia nguyén liéu va
nudc trong céc¢ cao, vui long
chuyén nguyén liéu vé nhiét
dd binh thuong hoac thém
nudc lanh, sau dé bat dau lai
cong viéc

- Nhiét do bén trong coc vuat

E19 qué 80°C

- Rut nguén dién va cho
khoang 1 phut réi khai dong
lai nguén. Néu van khong
khac phuc dugc 16i, vui long
gui né dén dai ly dich vu tai
dia phuong dé bao tri

EO1, EO5
E06, E09, E11 | - L6i sdn pham
E12,E13




Cach khac phuc su ¢é

- Cat nguon dién ngay lap tdc va ngung st dung mdy trong trudng hop cé tinh

trang bat thudng, chdng han nhu tiéng 6n, mui héi va khéi bat thudng.

- Néu may khéng hoat déng, vui long kiém tra xem nguén dién da dugc két ndi
dung chua, cong tac da dugc chuyén sang “Bat dau” va cac phu kién da dugc lap

dat duang vi tri chua.

- Vui long dén trung tam bao hanh dugc chi dinh dé sra chita va tu van néu may

van khéng hoat dong sau cac kiém tra trén.

-Qué nhiéu hodc qua it
nguyén liéu

- Cho s6 lugng nguyén liéu theo
hudng dan

- Qua nhiéu hoac qua it

- Vui long thém nudc cho dén khi

Batthuong | Nguyénnhanxayra |Bién phap xily
P . ia - Cho s6 lugng nguyén liéu theo
Qud nhiéu nguyén liéu huéng din
_ Qué nhiéu nudc - Vui Iopg cho nuéc dung muc nudc
quy dinh
Bi tran - Lua chon sai chtic ning - Cbon chuc nang nhu dugc hudng
dan
- L6i tir may - GUi may dén dai ly dich vu dé bao tri
- Nap day vdi chiic nang | - Hay dam bao ndp dugc dat ding
chéng tran khong dugc | cach vdi cac tin hiéu dugc két noi
ddt dung cach dang tin cay
WA A o ia - Cho s6 lugng nguyén liéu theo
Qua nhiéu nguyén liéu huéng dan
-Nguyén liéu sai so vdi |- Khéng cho cdc nguyén liéu nhu bot
hudng dan dé bi chay
_Qua it nudc -\(/il,fl Iongl:he?é,nu’dc cdl]o:’en khi
Chéy , Ung muc nudc quy din
- Day coi xay khong dugc |, sach c6i xay trudc khi st dung
lam sach
- Lua chon sai chtc ning | Ct\on chuc nang nhu dugc huéng
dan
- L6i tir may - GUi may dén dai ly dich vu dé bao tri

Khongthé | nygc ddng muc nudc quy dinh
Xay cac
nguyén liéu ) o s .
- Lua chon sai chtic ning Cbon chiic nang nhu dugc huéng
dan
- L&i tr may - GUi may dén dai ly dich vu dé bao tri
. - Chon sai chuc nang vi
lflﬂguyerj chtc nang nay chi xay | - Chon chiic ndng nhu trong huéng
litukhong | thic an ma khong lam | dan
nong khi noéng thuc an
may hoat
do B y .
°ng - L&i tir may _ Guti may dén dai Iy dich vu dé bao tri
-Tiéng 6n tir dong co - Binh thudng
|- Chu ki hoat dong cua | - Thinh thoang cé ti€ng 6n la binh
Mdy qua on | may thudng
- Tiéng 6n bat thuong, e a1 ora
dong co bt thuong GUi may dén dai ly dich vu dé béo tri
. B - Nap day hoac céi xay
Ba.nﬁg dieu khong dugc ldp dat | - Lap lai coi xay va nap day
!fh'e? dung cach
- L6i tir may - GUi may dén dai ly dich vu dé bao tri
o | pa A L - Kiém tra day nguén va dadm bao
Bang dieu ny ngton khlong duge rang né da dugc két néi ding va cé
khién két néi dung cach dien
khong hién )
den - L6i tr may - GUi may dén dai ly dich vu dé bao tri




TIENG VIET

- May dang hoat déng va
khong thé thao tac nut | - Binh thudng
o nhan
E:;:hirc])at - C6 nudc trén bang diéu
d6n g oz khién va dé nhay cda né | - Lau lai bang diéu khién
°Ng bi dnh hudng
- L6i tir may - GUi may dén dai ly dich vu dé bao tri
- Khéng nhan nt bt dau - Cbon lai chlc nang va nhan nut bat
dau
|-Chédobaovekhiqua| o
khiénsang | khong c6 nudc trong ci y y ha nhic
den nhung
may khong | - Mdy kéu va phat ra bdo | - Ngdt két néi ngudn trudc réi két néi
hoat dong déng trong qua trinh | lai dé ti€p tuc cac budc hoat dong
hoat déng binh thudng.
- L&i tir may - GUi may dén dai ly dich vu dé bao tri

Néu 16i van con hoac xuat hién cac 16i khac, vui long lién hé véi dai ly dich vu
dé dugc ho trg bao hanh.

BAO VE MOI TRUONG

Hay tuan thi nhiing quy dinh bdo vé méi trudng cla dia phuong: Dem
nhlng thiét bi dién khong con st dung dén trung tam xu ly chat thai

mmm PhUhop.

SlueStone™

Apply for models:
BLB-6036
BLB-6028

Always keep manual for your safety

BlueStonez,

L (A4
HANH NAM

TWO YEARS WARRANTY
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BAO HANH BIEN T



- Standard Compliance

BlueStone products are manufactured under the Standards and the
technical rules for product safety design and testing.

BlueStone products and associated accessories intended for
professional,industrial-process under CE (The European Conformity)
Standard and EMC (Electromagnetic Compatibility) have been
successfully tested on areas: sampling test, assembling test and
lot test.

+ Industrial design

BlueStone provides products with industrial design and color
variations offering a broad range of possibilities for customers.
Through the experienced designers and technicians, BlueStone
design has highly reliable solutions so the customers are assured
of quality designed systems that meet stringent industry and
international compliance regulations.

- After sales service

After sales service is considered by BlueStone as a major concern for
our customers. With such, we provide our BlueStone products with
a 2 years guaranteed warranty that help our end user feel at ease.

PRODUCT INFORMATION

I Specifications

Heating Stirring Capacity
power power cup
BLB-6036 220V ~50Hz 200 W 1000 W 1.75L
Voltage Heating Stirring Capacity
power power cup
BLB-6028 220V ~50Hz 900 W 1000 W 1.75L
4@ 1 | Feeding Lid
2 | BenderLid
_@ 3 | Lid Seal
4 | Glass mixing jar
5 | Coupler
—@ 6 | Cup base
7 | Main body
8 | Panel

Accessories

Brush

Measuring cup




SAFETY CAUTIONS - Absolutely do not use detergents or corrosive chemicals (petrol, acetone, ..) to

clean the product.

In order to ensure safety and avoid possible risks of incorrect operation, please - Only use the blender with the included body.

observe the following safety warnings: - The product has an overheat protection sensor, so in case the motor is seriously

Warnings overloaded, the product will automatically stop to protect the user's safety.

- Before operating the machine, make sure that the lid of the jar and the feeding However, if after 30 minutes from the time of stopping, the product still cannot
lid are closed properly. start, please send the product to the warranty place for maintenance, do not

- During the operation of the machine, absolutely do not open the lid arbitrarily. arbitrarily repair it at home to avoid possible problems.

- Be careful with heat and glassware during and after cooking food as it can cause -Do not let the product operate overloaded, continuously for a long time to ensure
burns. durability and limit product damage.

- Do not allow water to seep into the body and bottom of the glass jar, the electrical - If the product gets stuck during use, please turn off the power immediately,
connection points and the plug attachment unplug the power plug, remove the cover, and remove the materials that cause

Notice the blade to get stuck. After that, please wait for the body to cool down before

- The product is only suitable for household use, please do not use for other you can continue to use it normally.
purposes and must follow the manufacturer's instructions. - Do not move the product or touch moving parts while the product is in operation

- The product can only be used in areas below 2000 meters above sea level. to avoid personal injury.

- This product is a class | electrical appliance. Please make sure that the ground - Do not use the product on inclined or unstable surfaces. When using the product,
wire is properly grounded before use to avoid electric leakage. please leave it in a place with a flat, fixed surface.

- It is recommended to keep the product away from other kitchen appliances - If the plug, power cord and other parts are damaged or show signs of abnormality,
about 30cm. Absolutely do not place the machine near the stove (gas stove, please stop using it and send it to a warranty place for product replacement and
infrared stove, electromagnetic stove, ..) to avoid damage to the machine, fire maintenance, do not repair it yourself at home to avoid possible problems.
and personal injury. - Do not use devices and accessories other than those supplied with the product

- Please keep the product out of reach of children. It is recommended that the to avoid fire and personal injury.
elderly, the disabled, the mentally retarded or those who have not used the - Make sure the product is powered off before disassembling, assembling or
product before use it under supervision and guidance. operating any part.

- Please check whether the voltage is in accordance with the product specifications

(220 V ~ 50 Hz) before use to avoid possible damage and risks. GROUNDING INSTRUCTIONS

- Please put the ingredients in the blender before starting the product. Absolutely This appliance must be grounded. It is equipped with a cord having a grounding
do not operate the product without materials inside the mill to avoid damage to wire with a grounding plug. It must be plugged into a receptable wall that

parts and components. . is properly installed and grounded. In the event of an electrical short circuit,

- It is recommended to use a dry cloth to clean around the bottom of glass jar grounding reduces risk of electric shock by providing an escape wire for the
and the base of the blender. Do not soak, wash, or rinse the bottom of glass jar electric current. It is recommended that a separate circuit serving only This
or base of the blender with water or other liquids to avoid electric leakage and appliance must be provided. High voltage appliance is dangerous and may result
damage to internal electrical components. in a fire or other accident causing appliance damage.

- Before cleaning the glass jar, please empty all the food inside the blender. After WARNING: Improper use of the grounding plug can result in a risk of electric
that, the user cleans the inside of the mill and its accompanying accessories with shock.

clean water, then wipes them dry. During cleaning, pay close attention to the NOTE:
blades inside because the blades are very sharp and can cause personal injury.

If you have any questions about the grounding or electrical instructions, consult a
qualified electrician or service person.



Ngither the manufacturer'nf)r the dea.Ier can accgpt any liability for damagg to Ingredients | Black Sesame | White Sesame | Oat Peanut | Cashew
this product or personal injury resulting from failure to observe the electrical G y P p = - ”
connection procedures. ram(g/cup)

The wires in this cable main are colored in accordance with the following code:

Yellow and Green —  EARTH inereccing o decrossing the amoure
Blue = NEUTRAL Ifwtlrg rdin tI . r tast ’
- LIVE \ of water according to your taste.

For the user’s safety, This appliance must be applied following the grounding I Control panel user manual

instructions as above.

OPERATING MANUAL Kleer;warm Gitram
Blen Xay
I Notice before use On / Off Bat dau/Huy
! 1 H H ugsy 2 G ™ < b Preset Hen gld

- The ?I?ndersmammum capacity for blending modes (“Sinh t6",“Stta lac”, “Tu lam o e e Menu Chic nang

SaCh ) is 1.75 L. hat  tré diph bép trai t6  1&c  lam Grains milk Sira hat
- The blender's maximum capacity for cooking modes is 1.4 L (for “Stia hat’, “Stia o g < s Rice paste Cho tré em

bap” functions) and 1.2 L (for “Chao", “Sup” functions), but the recommended Baby food Chao dinh dudng

capacity i5‘1 L. ) o o ) Porridge Chédo

- If the machlnest.opsdurmg grinding, the cause may be that the grinding material Bat ddu Corn juice Stia bap
exceeds the limit capacity or is too hard, so the motor goes into a self-protection Hay Smooth Soup Sup
state. At this time, please reduce the amount of ingredients or chop the

Fruit tea MUt trdi cay
ingredients and restart the grinding function after 15 minutes after the blender Juice Sinh 16

has cooled down. BlueStone> Milk Shake Stra léc
- Clean and cut the ingredients into pomegranate seeds with a side length of no

Clean Tu lam sach
more than 3 cm. o . . . . -
- Do not mix, stir, or grind dry or hard ingredients in the blender. + The glass jar is not equipped with heating functions and allows for“Tu lam sach’,
- For the porridge or soup cooking function, soak the dry and hard ingredients “Sinh t6"and custom operations.
(such as dried corn, red beans, green beans, barley, etc.) in warm water for 4 « When the non-heating function is applied, it is available to open the feeding lid
hours before cooking to ensure the softness and flavor of the dish. to add ingredients or other food materials during the operation (do not open

the feeding lid when the heating function is applied to avoid scalding).
I Instructions for use measuring cup

- The total amount of functional ingredients in the glass blender must not exceed

. . . the allowable level
Reference table of measuring cups for common ingredients

+ During product operation, it is normal that pressing other buttons except the
Ingredients | Soy Rice Millet Red Bean | Green Bean "Bat dau/Huy" button will have no response.

Gram(g/cup) | 75 920 100 75 20 « After completing the heating work, the product will automatically switch to the
keep-warm state, and the interface displays the longest heat-keeping time of 4
hours. Except for the porridge and stew functions, other functions will be gently




stirred during the keeping warm process, helping to preserve heat better. After
the cooking process is complete, the machine will automatically switch to keep
warm mode with the interface displaying the symbol “b’, the maximum keep
warm time is up to 4 hours. During this time, the machine will gently stir peri-
odically to prevent food from burning at the bottom of the bowl, while helping
to maintain a stable temperature, ensuring the milk is always delicious, smooth

and retains its flavor.

Giiram
(Custom)

- Purpose: Achieve the function of hot drink insulation.

- Usage: Click “Gilr am” button to keep it warm at a default
temperature of 55°C, After the cooking process is complete,
the machine will automatically switch to keep warm mode
with the interface displaying the symbol “b", the maximum
keep warm time is up to 4 hours. During this time, the
machine will gently stir periodically to prevent food from
burning at the bottom of the bowl, while helping to maintain
a stable temperature, ensuring the milk is always delicious,
smooth and retains its flavor.

Sira hat
(Heating)

Purpose: It is used to produce grain milk of different flavors.
- Usage: Add ingredients, click the “Chtic nang” button and
select“Siia hat”. Click the “Bat dau/Huay” button. The product
starts working. During the operation, the product boils the
ingredients first with stirring at a low speed, keeps boiling
them for a long time and stirs the ingredients at a high speed
to finish production.

Chéo tré em
(Heating)

Purpose: It is used to produce Rice paste of different flavors.
Usage: Add ingredients, click the shortcut key “Chao tré
em” and click the “Bat dau/Huy” button. The product starts
working. Stir ingredients at a low or high speed during the
operation.

Function
Purpose and usage
name
- Purpose: To start the product or make it stop working.
Bitdauw |- Usage: After setting the working mode of the‘product, click
Hay the™” lgutto‘n, and the product enters the working state. Click
the “Bat dau/Huy” button when the product operates and it
will stop working.
- Purpose: To select a function in the function zone.
- Usage: Add ingredients, click the “Chidic nang” button and
Chuc nang the”Sita hat”function lamp in the function zone is lit up. Click
the “Chtic nang” button again to turn on the next function
light, and stop when the desired function is reached.
Xay - Purpose: Used to set the mixing speed. The default duration
(Custom) of this function is 1 minute.
- Usage: Click and hold to adjust the mixing speed.
- Purpose: use to set the working time of the product in
advance, and the reservation range is 1-12 hours.
Hen gio - Usage: Select the heating function and press the "Hen gi¢"
(Custom) button. The default time is 1 hour. Each time you press the
"Hen gid¢" button, 0.5 hour is added. Long press for quick
cycle adjustment

Chao dinh
dudng
(Heating)

Purpose: It is used to produce nutritional porridge.

Usage: Add ingredients, click the shortcut key “Chao dinh
dudng” and click the “Bat dau/Hay” button. The product
starts working. Stir ingredients at a low or high speed during
the operation.

Chao
(Heating)

Purpose: It is used to produce porridge.

Usage: Add ingredients, click the “Chifc nang” button and
select the “Chao” function. Click the “Bat dau/Hay” button.
The product starts working. During the operation, the
product boils the ingredients first with stirring at a low speed,
and then keeps boiling them for a long time




Sita bap
(Heating)

- Purpose: It is used to produce corn juices of different flavors.
- Usage: Add ingredients, click the “Chdic nang” button and
select the “Sita bap” function. Click the “Bat dau/Hay”
button. The product starts working. During the operation,
the product boils the ingredients first, keeps boiling them for
a long time and stirs the ingredients at a high speed to finish

production.

Sup
(Heating)

- Purpose: Itis used to produce soup.

- Usage: Add ingredients, click the “Chlic nang” button and
select the “Sup” function. Click the “Bat dau/Huay” button.
The product starts working. During the operation, the
product boils the ingredients first, keeps boiling them for a
long time and stirs them with an interval at a low speed to
finish production.

Mut trai cay
(Heating)

- Purpose: It is used to produce fruit jam.

- Usage: Add ingredients, click the “Chdic nang” button and
select the “Mut trai cay” function. Click the “Bat dau/Hay”
button. The product starts working. During the operation,
the product boils the ingredients first, keeps boiling them for
a long time and stirs them with an interval at a low speed to
finish production.

Sinh té
(Heating)

- Purpose: It is used to produce juice drinks.

- Usage: Add ingredients, click the shortcut key “Sinh t6” and
click the “Bat dau/Hay” button. The product starts working.
Stir ingredients at a low or high speed during the operation.

Sira lac
(Heating)

- Purpose: It is used to produce Milk Shake.

- Usage: Add ingredients, click the shortcut key “Sira lac” and
click the “Bat dau/Hay” button. The product starts working.
Stir ingredients at a low or high speed during the operation

Tulam sach
(Heating)

- Purpose: It is used to assist the stirring of ingredients or the
jar cleaning after food production.

- Usage: Add ingredients, press “Tu lam sach” with an interval
to assist the stirring of crushed ice drinks and other delicious
food; after food production, pour out the ingredients in the
jar, add a proper amount of clear water and long press “Tu
lam sach”to assist the jar cleaning.

I Instructions for Installation

Install the feeding cover on
the cup cover and fasten it to
form the cup cover assembly

Install the lid assembly to the
body assembly

Install the glass jar assembly to
the main unit

I The process of using the product

- Please select the corresponding function keys to make porridge, paste, soup, etc.
Otherwise, the drinks made will taste bad, be undercooked, etc. In severe cases,

overflow or burnt food may occur!

- Theingredients in the recipe are prepared according to the standard water level.
Please adjust the total amount of ingredients according to the amount of water
and the type of food. For example, the maximum capacity should be no more
than 1,400 ml for the heating function (or for soybean milk, paste and other
functions, the recommended capacity is 1,000 ml and the maximum capacity
should not exceed 1,200 ml) and no more than 1,750 ml for the cold drink

function.



« The kernels of ingredients with kernels should be removed first before the
ingredients are put into the glass jar with a proper amount of drinking water or
milk to prepare fruit and vegetable juice.

« Do not use the product to directly heat milk, soybean milk, cold rice paste, and
other viscous liquids, otherwise, it will cause “burn”and odors.

- When the machine is operating, please be careful of the steam and spilled hot
water after the liquid in the glass jar has boiled. Please do not remove the lid
during operation.

« Please do not add seasoning such as granulated sugar or brown sugar inside the
jar during the machine-making process to avoid the seasoning sticking to the
bottom of the glass jar when heating.

+ Before the power cord is connected, please ensure that the glass jar, lid and
feeding lid are installed properly.

- Do not put your hand or sharp and hard objects into the glass jar if the product
is powered on to avoid injuries or damage to the product.

« Do not stir marrowbones, ribs, pigskin and other hard or highly resilient meat, to
avoid damage to the blending cutters and harm the service life of the product.

0 Cut the ingredients into pieces about 5 cm in size.
(Note: Cut the meat into strips and remove tendons.) ( Oégg 8 )

9 Use a measuring cup to measure the ingredients
according to the proportion indicated in the reci-
pe and your personal taste.

9 Pour the measured ingredients
into the glass jar.

(Note that no other foreign
matters may exist in the jar.)

Q Add the right amount of water
to the glass jar.

(Increase or decrease at your
discretion according to the
ratios in the recipe.)

e Align the staggered buckle loops on both
sides of the lid with the lugs of the jar, press ‘ -
the lid into the glass jar, then rotate the lid

clockwise to buckle with the glass jar, and
finally screw the feeding lid on the lid.

(The glass jar is provided with open lid safety
protection. If the lid is not rotated in place, the
product will not work.)

@ Fut the glass jar into the base in the correct
position.

0 Connect the power cord and the display is
constantly on, showing “00:00".

l

@ Select the mode of operation of the product
based on demand.

(The heating function will be started after
a period of waiting time, and then enter the countdown after a certain water
temperature is reached.)

Q Click the “Bat dau/Huay” button and the product starts to work.

(During the operation of the program, it is normal for the motor to have fast and
slow or intermittent movements)

Sua Chdo Chdo Chdo Sua Sup Mut Sinh Sta Ty Stia Chdo Chdo Chdo Sua Sup Muat Sinh Sua Ty
hat tré dinh bép e 16 A lam hat € dinh bép wsi 6 l&c lm
cay sach em duang cay sach

Bit dsu
Hipy

em dudng

) ()
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When the work is completed, the
machine returns to the standby state and

"

“beeps....".

m Unplug the power cord, remove the glass
jar and open the lid.

(When opening the lid, avoid scalding by
the steam)

@® Pour out the fluid and add seasoning
according to your taste.

(Please do not pour the fluid too quickly
to prevent the spilling of liquid!)

@ Timely clean the interior of the glass jar and use a damp rag to clean the
housing of the product.

(Do not rinse the base or the bottom of the glass jar directly.)

@ Wipe the surface of the machine, and place the base and the glass jar separately
in cool and ventilated places for drying to avoid odor.

D

[ Reference recipes

Name

Ingredients and procedures

Pure soybean
milk

- Food ingredients: Dry beans 60 g (about 7/10 measuring
cup), water to 1000 ml.

- Procedures: Wash the dry soybeans into the cup, add water
to 1000 ml, cover the cup tightly. Press the "Chdc nang"
button and select "Sira hat"; Press "Bat dau/Hay” and wait
until it is completed.

Soybean milk
with grain

- Food ingredients: Dry soybean 15 g (2/10 cup), rice 15 g
(1/10 cup), millet 15 g (1/10 cup). corn 15 g (2/10 cup),
wheat kernel 15 g (1/10 cup), add water to 1200 ml

- Procedures: Wash all the ingredients into the cup, add
water to 1200 ml, cover the cup tightly, Press the "Chutc
nang" button and select "Sira hat"; Press "Bat dau/Hay”
and wait until it is completed.

Pumpkin mil-
let poriddge

- Food ingredients: 150 g pumpkin powder (Sift the flour
thoroughly before putting it into the machine), 50 g millet
powder, add water to 1000 ml.

- Procedures: Sift the flour thoroughly before putting it into
the machine, add water to 1000 ml, cover the cup tightly;
Press the "Chiic nang" button and select "Chao tré em",
Press " Bat dau/Huay" and wait until it is completed.

Pumpkin
pureee

- Food ingredients: Half corn (about 200 g), 200 g of ribs,
2009 of carrots, 5 slices of ginger, and 5g of salt 200 g
pumpkin (cut into 20 2x2x2 cm pieces), 100 g potatoes
(about 1/3), 30 g Onions, 30 g cashews (about 5/10 cup), 5 g
butter, 5 g salt, ground black pepper, add water to 1000 ml

- Procedures: Wash, peel and cut the squash, potatoes and
onions and set aside. Put all ingredients except ground
black pepper and salt into a cup, add water to 1000 ml,
cover tightly, Press the "Chuic nang" key, select "Chao",
press " Bat dau/Huy ', to complete; When finished, pour
out the puree, sprinkle with salt and ground black pepper,
and stir well.




Rich com juice

- Food ingredients: 80 g fresh corn kernels, 20 g rice (about
2/10 measuring cup), 20 g millet (about 2/10 measuring
cup), 10 g rock sugar, add water to 1000 ml.

- Procedures: Wash all ingredients into a cup, add water
to 1200 ml, cover the cup tightly; Press the "Chifc nang"
button and select "Chao"; Press "Bat dau/Hay" and wait
until it is completed. Wash all ingredients into a cup, add
water to 1000 ml, cover the cup tightly; Press the "Chtic
nang" button and select "Sita bap"; Press "Bat dau/Hay”
and wait until it is completed.

CLEANING AND MAINTENANCE

Strawberry
jam

- Food ingredients: 250 g strawberries, 180 g sugar, 1/4
lemon, 8 ml vanilla.

- Procedures: Wash the ingredients, mix the strawberries with
sugar and marinate for about 1 hour, put all the ingredients
into the machine. Select the "Mut trai cay" function, press
the "Bat dau/Huy" button to complete.

Mango and
pear juice

- Food ingredients: Mango 150 g (about 1/2), pear 150 g
(about 1/2), add pure water to 750 ml.

- Procedures: Peel and cut the mango. Wash and cut the pear.
Set aside. Place all ingredients in a cup, add cool water or
pure water to 750 ml, cover tightly. Press the "Chiic nang"
key, select "Sinh t8", press "Bat dau/Huy", to complete. Use
refrigerated fruit for better drinking effect.

Mango milk-
shake

- Food ingredients: 200 g mango (about 1/2), 100 g yogurt
(about 1 box), 500 ml milk (about 2 boxes)

- Procedures: Peel and core the mango, cut into pieces and
set aside. Place all ingredients in the cup, cover tightly;
Press the "Chiic ndng" key, select "Sira lac", press "Bat dau/
Huay", to complete. Use refrigerated fruit for better drinking
effect.

I Clean

+ Pour the juice made and add clear water immediately to the glass jar. Use the “Ty
lam sach” mode repeatedly to better clean the glass jar.

- Disconnect the power supply, and wipe the exterior of the base with a dry cloth.
Never put the base into water or other liquids, or rinse it under water or other
liquids to prevent leakage or damage.

« Do not clean the product with abrasive cleaner or corrosive liquids (for example,
gasoline or acetone).

« During cleaning, rinse the interior of the glass jar and the accessories with clean
water and wipe and dry them; watch out for the blades as they are very sharp
and can cut yourself.

« After using the product, please clean the lid and sealing ring, and other
parts as soon as possible to avoid staining after long placement. If parts are
stained by ingredients, try wiping them down with a few drops of cooking oil
before rinsing.

« Rinse the parts with clear water and then dry them thoroughly.

- Be careful not to burn with residual heat. Please clean the glass jar after it
cools down.

- If the residue in the jar dries up into hard lumps that are difficult to remove, add
the right amount of water to soak and leave it for 0.5-1 hour to soften, then wash
and wipe it clean.

- Do not soak the base, glass jar, power cord, and any other parts that are
connected to the power supply during work.

« If the bottom of the stainless steel heating plate is not cleaned thoroughly
many times, a light brown adhesion layer will accumulate at the bottom. At this
time, please soak it with clear water for a long time, and then use a slightly hard
cleaning cloth dipped in white vinegar to wipe it clean with a moderate force
along its bottom texture.

« Do not rinse directly on the base or the bottom of the glass jar.

« Do not expose the product, power cord, and packaging accessories to the sun.

I Maintenance

« The product should be used frequently to keep the motor dry.
- If the product is not used for a long time, please store it in a dry and ventilated
place to prevent the motor from getting rusted by moisture and affecting its use.



FAILURE CODE DISPLAY

If a warning tone is generated during manufacturing, the display shows both

letters and digits. Please take measures according to the following table.

Code name

Possible cause analysis

Countermeasures

E03, EO4

- Abnormal voltage

- Use voltage stabilizer

E08, E10

- Too many ingredients are
added

- The selected function key is
not appropriate

- Product error

- Clean up the ingredients in
the cup, add water to restart
- If it can work normally, please
add ingredients and select
the corresponding function
as required by the recipe or
manual

- If it does not work normally,
please send it to the
local after-sales  service
department for maintenance

E19

- The temperature inside the
cup exceeds 80°C

- Performing a heating recipe
at this time may cause
boiling and splashing.
The temperature of the
ingredients and water in the
cup is high, please change
to normal  temperature
ingredients or add cold water,
and then restart the work

EOT, EO5
E06, E09, E11
E12,E13

- Product error

-Unplug the power supply
and wait for 1T minutes, then
restart the power. If the fault
is still not solved, please
send it to the local after-sales
service department for repair

Troubleshooting

« Cut off the power supply immediately and stop using the product in case of

abnormal conditions, such as abnormal noise, odor, and smoke.

« Please check whether the power supply is well connected, the switch is turned to

“ON" and the accessories are installed well if the product fails to work.

- Please go to the designated maintenance center for repair and consultation if the

product still fails to work after the above inspection.

Abnormal- . .
ity Possible cause analysis Countermeasures
Too manv inaredients Put the amount of ingredients as
ying indicated in the instructions
Please add water till the correct
Too much water .
line
Wrong selection of function | Select the function option as
Overflow | 5ption indicated in the instructions
. Send it to the local after-sales
Machine fault L .
service site for maintenance
Lid with the anti-overflow Please ensure the lid is placed
function is not placed properly with reliably connected
properly signals
Too manv inaredients Put the amount of ingredients as
ying indicated in the instructions
. . Do not put ingredients like flour
Wrong ingredients P gred
that get burnt easily
. Please add water till the correct
Too little water .
line
Burnt The jar bottom is not .
Clean the jar before use
cleaned
Wrong selection of function | Select the function option as
option indicated in the instructions
Machine fault Senq it t(? the Ioca! after-sales
service site for maintenance




Too many or too few
ingredients

Operate according to the recipes

Too much or too little water

Please add water till the correct

Failure to line
break the
ingredients | Wrong selection of function | Select the function option as
option indicated in the instructions
. Send it to the local after-sales
Machine fault S .
service site for maintenance
Wrong selection of function
) option as this option stirs Select the function option as
Ingredients | 564 only and will not heat | indicated in the instructions
unheated ;

after opera-
tion

it

Did not press the start
button

Re-select the function and press
the start button

There is no water in the jar

Please add water till the correct

Machine fault

Send it to the local after-sales
service site for maintenance

Stirring noise of motor

It is normal

The displa - . . -
is it upF;)u)t/ and overheating protection | line and re-start the machine after
is triggered it cools down
the product 15 tr9g ! W
does not The machine buzzes and Disconnect the power first and
work generates an alarm during | then re-connect it to proceed with
operation the normal operation steps
. Send it to the local after-sales
Machine fault L .
service site for maintenance
The machine is working and | |, .
It is normal
cannot be operated
No re- .
There is water on the panel )
sponse of . o Wipe the panel
and its sensitivity is affected
the button

Machine fault

Send it to the local after-sales
service site for maintenance

Working Running-in period of the Occasional noise is normal
noise product
Abnormal noise, motor Send it to the local after-sales
abnormality service site for maintenance
Lid or the jar is not installed . . .
| ) Re-install the jar and lid
Display properly
. Send it to the local after-sales
Machine fault e .
service site for maintenance
The power cord is not Check the power cord and ensure it
The display | connected properly is connected and electrified
does not
light up Send it to the local after-sales

Machine fault

service site for maintenance

If the fault remains or other faults emerge, please contact the customer

service center for help.

ENVIRONMENTAL PROTECTION

You can help protect the environment!
Please remember to respect the local regulations: hand in the
non-working electrical equipments to an appropriate waste

disposal center.







