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Dong co BLDC vai cong sudt xay 500 W- nau 1000 W, @

ché bién thuc phdm nhanh chéng.

BAO ¢
LuGi dao 10 canh bang thép khong gi, xay - HANH ‘NAM
thuc phdm nhuyén min. : TWO YEARS WARRANTY

Thiét ké cdu tric giam rung v6i nap chong
6n, gidp may van hanh én dinh va ém diu.

Hay gitr lai Huéng Dan St Dung vi sur an toan cua ban. l MC

BAO HANH BIEN T/




MUC LUC
e Cac san pham va linh kién BlueStone hau hét dugc san xuat HU,ONG [,)AN D:ANG‘KY BAO HANH BIENTU 04
dua trén quy trinh chuyén nghiép theo tiéu chuan EMC CHINH SACH BAO HANH 05
(Electromagnetic Compatibility) vé tuang thich dién tir dat THONG TIN SAN PHAM 06
yéu cau vé chat lugng va an toan san pham. MO TA SAN PHAM 06
e San pham bép tu BlueStone dugc kiém tra chat ché vé mau CANH BAO AN TOAN 07
ma, day chuyén san xuat va kiém dinh 16 hang . NHUNG HUGNG DAN VE TIEP DAT 09
e San pham BlueStone dugc thiét ké theo kiéu dang cong HUGNG DAN VAN HANH 09
nghiép vdi mau sic da dang. Dudi su nghién ctu va thiét ké VE SINH VA BAO QUAN 14
clia cac chuyén vién thiét ké va ky thuat vién chuyén nghiép, CAC LOI THUONG GAP 15

cac san pham BlueStone dugc thiét ké theo tiéu chuan quéc

té nghiém ngat nham dap Ung dugc nhu cau ngay cang cao BAO VE MOITRUONG 16
clia nguai tiéu dung.
e BlueStone luén coi trong viéc cham séc khach hang. Cac san TABLE OF CONTENTS

pham BlueStone déu dugc bao hanh 2 nam. PRODUCT INFORMATION 19
GENERAL DISCRIPTION 19
SAFETY CAUTIONS 20
GROUNDING INSTRUCTIONS 22
OPERATING MANUAL 22
CLEANING AND MAINTENANCE 28
FAILURE CODE DISPLAY 29
ENVIRONMENTAL PROTECTION 30

«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 cé thé dang ky Bdo Hanh bién T
bang moét trong nhirng 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 nhan).
Tin nhdn xdc nhdn kich hoat thanh céng sé dugc gdi lai ngay sau khi khdch hang
gui tin nhdn kich hoat béao hanh sén phdm.

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

I Cach 2: Kich hoat bang (ing dung trén Smartphone

Tim tng dung “BlueStone Care” trén AppStore (ho trg tir 10S 10), GooglePlay
(hé trg tir Android 7.0) dé 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 dd théng 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 bing QR code

Quét QR code
Dién day d0 thong tin, BAm chon
Kich hoat dé hoan tat dang ky.

Thac mac vui long lién hé Trung Tam Bao Hanh BlueStone dé dugc hé trg:
Q) T6ng dai hd trg khach hang: 1800.54.54.94
N4 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 Lt‘ru y: Qé' dénj 'bé‘o an to'ér‘I va tréAnh n’hﬁ't\g r}ﬁi ro, Fai nan Sc') thé xéAy ra khi van
hanh sai, ngudi dung vui long tuan thi cac cdnh bao an toan sau day:
- San pham nay chi thich hgp dung trong gia dinh, vui long khéng st dung cho

Congsuat  Cong suat

Hiéu dién thé - nhiat o Dung tich muc dich khac va phai tuan thu cac chi dan cia nha san xuat.
9 i y - San phdm nay chi c6 thé dugc st dung & nhiing khu vuc c6 dé cao dudi 2000
BLB-6041 220V ~ 50 Hz 1000 W 500 W 15L mét so vGi muc nudc bién; néu khéng, thiic an cé thé khéng dugc ndu chin,

hodc tran ra ngoai, hoac chay, v.v.
- Ngudi thi€u nang va tré em khéng dugc sir dung may nay, trir khi c6 ngudi

MO TA SAN PHAM giam sét va chiu trach nhiém vé su an toan clia ho, khong dé tré em dua nghich

véi may.

- Kiém tra dién &p trudc khi stt dung dé dam bao tuang thich véi may. Dién ép cao

han hodc thap hon c6 thé anh huéng dén hoat déng ctia may hodc lam hdéng

- — cac bo phan dién, nén stit dung én ap dé dam bao viéc st dung san pham binh
Nap chup chdng on thudng trong trudng hop dién 4p khéng tuong thich.

Nap coi - Néu phich cdm hoac cac bo phéan khac bi hong, vui long ngling st dung va gui

1

C6i thay tinh san pham dén dia diém bao hanh dé thay thé, bao tri sdn pham bai cac ky thuat

vién c6 chuyén mon, khéng tu'y stta & nha dé tranh cac su c6 c6 thé xay ra.

- - - D& may qua ndng co thé dan téi 16 van hanh, nén tam dirng may trong 20 phut
Bang dieu khién va chi c6 thé tiép tuc hoat dong sau khi may nguoi.

- Khimay xay ndu da nang dang hoat déng, tuyét déi khong di chuyén may, nhac
@ PI'!q kién di kem c6i thay tinh hodc cham vao cac bd phan nhu canh quat, mé tg,... dé tranh gay
Coc dong thuong tich cho ngudi hodc lam héng san pham.
Chdi vé sinh - Trudc khi théo roi, 1ap rap, diéu chinh hodc vé sinh bat ky bé phan nao ciia may,
vui long tat cac chic nang va ngat nguén dién dé tranh san pham bi ro ri hodc

vo tinh khai déng.
- May xay nau da nang dugc trang bi bao vé chéng qua nhiét. Khi c6 bat thuong
hoac motor bi qua tai, may sé dugc kich hoat tu dong tat trong vong 30 phut.

Than may

v bhlwW|N (=

|

Néu bi ngat dién khi dang s dung cac chic nang cé gia nhiét, vui long thay
nguyén liéu trudc khi bat lai nguén dién dé tranh bi dinh (hodc chd cho thuc
pham bén trong ngudi lai).

- Néu qua thai gian nay ma may van khong khai dong dugc, vui long ngling st
dung va lién hé véi bé phan cham séc khach hang cta cong ty ching t6i kip
thoi. Khéng tu minh théo 1ap va sra chira.

- Khéng thém nguyén liéu néng trén 80°C khi dang thuc hién chiic ndng nau.

- Khuyén khich strdung vai kho dé vé sinh xung quanh than may. Tuyét déi khong
ngam, rra, trang than mdy bang nudc hay cac chat 1dng khac dé tranh ro ri dién

va hong linh kién dién bén trong than may.




Tuyét déi khéng st dung chat tdy rifa hodc hda chat an mon (xang, axeton,..) dé
vé sinh san pham.

Khéng dé san pham hoat dong qua tai, lién tuc trong thdi gian dai dé tranh ro ri
dién va hong linh kién dién bén trong than may.

Khéng treo day nguodn lén cac vat sdc nhon hoac néi day vai nhiing vat cé thé
di chuyén dugc.

Khéng st dung san pham & nhiing bé mat nghiéng hodc khéng én dinh. Vui
Idbng dé san pham & nhiing nai c6 bé mat bang phang, ¢6 dinh khi stt dung san
pham.

Khong stir dung 6 cdm kém chat lugng, khédng dat may gan bép dé tranh lam
hong may, tranh héa hoan va thuong tich ca nhan.

Khong st dung cac thiét bi va phu kién khac khéng phai phu kién di kém véi san
pham. Céi xay chi stt dung cho phan than may di kem.

Khi vé sinh sdn pham, can than lay ludi dao cat ra, d6 hét thuc phdm bén trong
c6i xay va lam sach c6i xay.

Vui long rat day nguodn va vé sinh may ngay sau khi st dung.

Sau khi s&rdung san pham, vui long vé sinh sach sé cac bé phan ti€p xuc véi thuc
pham dé tranh bam mui, déng can.

Néu san pham bi ket trong qua trinh s&r dung, tdt nguén ngay lap tuc, rat phich
cam dién, thdo nap day va lay cac vat liéu khién lugi dao bi ket. Sau d6, dgi than
may ngudi han thi c6 thé tiép tuc s dung binh thudng.

Trudc khi st dung, ddm bao rang cdi xay sach sé va khéng bi bam ban.

Cho nguyén liéu vao c6i xay trudc khi khéi dong san pham. Tuyét déi khong
van hanh san pham khi khéng cé nguyén liéu bén trong ci xay dé tranh gay hu
hong bo phan, linh kién.

Trong qua trinh ché bién thuc phdm néng, khéng dat cac vat nhu vai, khan che
kin phan nap day, dé tranh ngan hai nudc thoat ra ngoai va lam tran thuc pham.

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:

Né&u ban chua ro vé su tiép dat hodc hudng dan vé dién, hay lién lac véi chuyén
vién ky thuat dién hodc ky su dién.

Ca ngudi san xuat va ngudi ban déu khong chiu trach nhiém vé su hong héc
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

- Nhiét d6 dung cho chiic nang d6 uéng nong khéng dugc vugt qua 60°C.

- Cothé lau sach bén ngoai than may bang khan da vat khé. Khéng dugc dat than
may vao nudc hodc bat ky chat [ong nao, cling khéng dugc xa nudc truc tiép 1én
than may dé tranh ro dién hodc lam héng thiét bi.

- Khi vé sinh, hay rtta c6c va cac phu kién bang nudc sach r6i lau kho.
- Lu@i dao rat sac, vui long can than khi vé sinh dé tranh bj dut tay; nén mang gang

tay bao hé.




mon (nhu xang hodc acetone) dé lam sach san pham.

- Khilam s(ra dau nanh, sira hat, dung tich nguyén liéu va nuéc khéng dugc vugt

qua vach muc t6i da 1200 ml.

- Vui long rita sach nguyén liéu va cat thanh miéng c6 canh khéng qua 15 mm

trudc khi cho vao may.

I Huéng dan st dung céc dong

e T e

- Khéng stir dung miéng cha inox, chat tdy rira cé tinh mai mon hodc chat 1éng an

Phu kién di kém cutia san pham (Chi mang tinh chat tham khao tuy loai gao va

theo c8c clia sén pham)

1. Nau chao
«Dong 1 céc gao va thém nudc dén vach 600 mL.
-DPong 1.5 c6¢ gao va thém nudc dén vach 900 mL.
«Dong 2 céc gao va thém nudc dén vach 1200 mL.

2. Nau s(a hat:
«Dong 2 céc dau kho va thém nudc dén vach 600 mL.
-Dong 3 c6c dau va thém nudc dén vach 900 mL.
«DPong 3.5 coc dau va thém nudc dén vach 1200 mL

I Huéng dan st dung bang diéu khién

BlueStone>

Thai gian Nhiét do

ceceao0oc000e

Sinhtd Stadau Suahat Tra  Chdodinh Chdo Che Sap Téyén Hamnong

nanh duéng

L

Chiic nang Muc dich va cach st dung
Céch 1: Hen gio tuy chinh
- Khi may dang & ché dé chd, nhan chiic nang hen giG
sé sang den.
- Nhén @ " dé diéu chinh thaoi gian. Thoi gian hen gid téi da
12tiéng
Hen gi& - Nh&n vao phim* (»1) " dé khéi dong chic nang.
Luu y hen gio chi hoat ddng vdi cdc chiic ndng gia nhiét.
Cach 2: Hen giG mac dinh
- Khi may dang & ché d6 chg, nhan gi(f”” trong 3s, chuic
nang hen gid sé sang dén va man hinh hién thi mac dinh la
06:00.
- Nhan vao phim“ (»1) " @& khai dong chic nang.
Lam sach - Khi ma"y dang & ché dé chg, nhan chic nang dé vé
sinh cOi xay.
- Sau khi chon chtic ndng, hay nhan nut "@” nay dé may
Sy A 1y hoat dong.
Bat dau/Hu SN ’
V1. Néu can mdy dung lai trong khi dang hoat dong, nhan nut
” @ "nay dé may ngling hoat dong.

] - Nhan nut” @) "nay dé nhéi/ddo & cac muc téc d6 khac nhau
Toc do/ va nhap lién tuc dé diéu chinh cac muc tir 1 t6i 7 va H.
Gilram - Nhan va git nat nay lau hon 3s dé lam dm, man hinh hién

thi 60C.
Nhéan nat dé chon cac chiic nadng trong mudi chiic nang
cGla may: Sinh t6/ Sita dau nanh/ Sira hat/ Tra/ Chao dinh
duéng/Chéao/ Ché/ Stip/ T6 yén/ Hdm néng
Chicnang | _ ki may dang & ché d6 chd, nhan ”” dé Iua chon chuc

nang mong mudn, Chiic nang do sé sang deén.
- Nhén vao phim ”@”dé khai dong chuc nang.
- May sé phat ra 3 tiéng “bip” khi hoan thanh.




Chic nang TRA

- Chuc nang Tra dung dé pha va nau cac loai tra khé nhu tra
hoa, tra dao, tra thdo médc... Phi hgp vdi tra can nau hoac
ham l[au. May dun s6i nudc va duy tri nhiét trong thdoi gian
dud lau dé tra nd déu va ra vi, gitp chiét xuat huong vi va
dudng chat t6i uu.

Chuic nang TO YEN

- Chuic nang T6 yén dung dé nau té yén vai nhiét do 6n dinh,
giup té yén chin déu, nd mém va gilt dugc gia tri dinh dudng.

- Chuic ndng pht hgp cho caéc mén nhu yén dudng phén, yén
hat sen, yén téo do...

Chuc nang HAM NONG

- Chuic nang Ham néng dung dé lam néng lai cac loai d6 uéng
hodc thuc phdm 1dng da ndu trudc d6 nhu sita hat, chdo,
sup, tra..., gilp gif nhiét va s dung thuan tién hon. Ngoai
ra c6 thé st dung dé dun néng nudc, luu y khi dun nuéc may
sé xay vi chuc nang chinh la ham néng.

Chuc nang

Vui ldong chon ding chiic nang khi sit dung. Néu khéng thanh phdm mén an
sé khéng ngon, nau chua chin, trao hoac chay khét.

- Cac thanh phan trong céng thiic dugc ché bién theo muc nudc tiéu chuan. Vui
ldbng diéu chinh t8ng lugng nguyén liéu theo lugng nuéc va loai thiic an phu
hop. Vi duy, dung tich t6i da khéng qua 1200 ml déi véi cac chic nang co gia nhiét
(hodc d6i véi stra dau nanh, bot va cac chic nang khac, dung tich khuyén nghi la
800 ml va dung tich t6i da khéng qua 1000 ml) va khéng qua 1500 ml cho chtic
nang khong gia nhiét.

« Nén loai bé hat clia cac nguyén liéu co6 hat truéc khi cho nguyén liéu vao coi xay
véi mét lugng nudc udng hodc siia thich hgp dé lam mon sinh té.

« Khéng sir dung may dé lam néng truc ti€p sla, sita dau nanh, bot gao ngudi va
cac chat long nhét khac, néu khdng, né sé gay ra chay va cé mui héi.

« Khi may dang hoat déng, vui ldng cdn than véi hoi nudc va nudc séi trong c6i
xay. Vui long khéng thao nap day trong qua trinh hoat déng.

+ Vui long khéng thém cac gia vi nhu dudng cat hodc dudng nau vao trong
c6c trong qua trinh van hanh dé tranh cac gia vi nay dinh vao day c6i xay khi
dun nau.

Trudc khi két néi day nguén, vui long dam béo rang cdi xay, ndp ti€p thuc pham
va nap day da dugc lap dung cach.

« Khong cho tay hodc cac vat sic cling vao céi xay khi may dang dugc hoat déng

dé tranh bi thuong hoac lam hong may.

CACH SU DUNG

1.

7.

8.

Cat nguyén vat liéu thanh hinh khéi co
kich thudc khoang 15mm (déi véi thit
phai ct hat luu va loai bé xuong va da)

S dung cdc dong dé dong cac thanh
phan theo ty & ghi trong cong thirc va

s& thich ca nhan ctia ngudi dung. “ :\ —1200mL
B& nguyén liéu vao cdi xay , | — 900mL
Thém lugng nudc thich hgp vao cbi )

xay. ﬂ ——600mL

Luu y: 1500 mL la mdc max dung xay
sinh t6, 1200 mL la muic max cla chuc
nang gia nhiét

D6i véi ndp day: Can chinh cac vong khéa & hai bén nédp véi cac vau cua coi
xay, &n nap vao cdi xay, sau d6 xoay ndp ngugc chiéu kim déng ho dé khoa.
DaGi véi ndp tiép thuc pham: Lap va van ndp tiép thuc pham. (Néu ndp day
khong xoay dung vi tri, may sé khéong hoat déng)

Dat c6i xay vao than may dung vi tri

Lap nadp che 16 thoat hai (ctia ndp chup chéng 6n).
Nap nay c6 thé mé dé vé sinh
D4y nadp chup chéng 6n cho than may




VE SINH VA BAO QUAN

9. Cam day ngudn vao 6 dién, khi bat nguon, tat

ca cac dén nén sé sang, may sé kéu mot tiéng
“Bip” (néu ndp chua dugc van vao dung vi tri,
man hinh hién thi sé nhap nhay).

10. Chon chuc nang.

11. Nhap vao nat” @”vé may bat dau hoat déng

(mdy chuyén dong nhanh va cham la diéu
binh thudng.)

12. Khi mdy van hanh xong, may sé kéu tiéng "bip” 3 lan va
chuyén sang trang thai chd.

13. V&i cac chic nang gia nhiét, khi két thic chuong trinh
nau, man hinh hién thi "55C’, may van giir m va tu
doéng xay, dao giup gilt huong vi sifa/thanh pham
thom ngon va khong khét day ly.

14. Rat day ngudn, mé nap chup chéng 6n, thao céi xay va mé nap. (Khi ma nap,
can than dé tranh bi bong do hai nuéc.)

15. D8 thuc pham ra va thém gia vi tuy theo khiu vi ctia ban. (Vui long khéng dé
thuc pham 16ng qua nhanh dé tranh nudc tran ra ngoai.)

16. Vé sinh bén trong c6i xay va dung khan 4m dé lau phan than may bén ngoai

17. Lau sach bé mat clia may, dat riéng than mdy va céi xay & nhiing noi thoang
maét va sach sé dé tranh mui.

I Lam sach

- D6 thuc pham da lam ra ngoai va thém nudc loc ngay lap tuic vao céi xay. SU
dung nhiéu lan ché d6 “Lam sach” dé lam sach c8i xay t6t hon.

« Ngat nguén dién va lau bén ngoai than may bang vai khé. Khong bao gi¢ dugc
dat than may vao nudc hodc cac chat 16ng khac, hodc rira than may dudi nuéce
hodc cac chat 1dng khac dé tranh ro ri dién hodc hu hdng cac bd phan ctia may.

- Khéng lam sach may bang cac chat tay riéia an mon hodc chat léng an mon (xang
hoac axeton).

- Trong qua trinh vé sinh, vui long rdra bén trong céi xay va cac phu kién bang
nuéc sach va lau khé ching. Hay can than cac ludi dao vi chiing rat sdc va ¢ thé
lam tén thuang ban.

« Sau khi stt dung may, vui long lam sach ndp day va vong cao su, va cac bo phan
khac cang sém cang tot dé tranh bi 8 vang sau khi sir dung. Néu cac bd phan
bi 6 vang do nguyén liéu, hay thir lau chung bang mét vai giot dau an trudc khi
rdia sach.

CAC LOITHUONG GAP

- 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 c8i xay. Vui Idong chi lam sach sau

khi c&i xay nguoi.

« Néu cdn trong c6i 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 tiéng cho mém rdi ria va lau sach.
Khong ngam, khéng trang than may, c6i xay, day nguén va bat ky bo phéan nao
khac dugc két n6i véi ngudn dién trong qua trinh van hanh.

Néu mat day clla mam nhiét inox khéng dugc lau ky, vé lau sé cé mot I6p bam
dinh mau ndu nhat tich tu & ddy. Luc nay, ban hdy ngam 1 thai gian véi nuéc, sau
d6 dung khén sach nhing giam trang lau sach véi luc vira phai doc theo két cau
day cta né.

Khong phai mdy, day nguén va cac phu kién déng goi truc tiép dudi anh néng
mat troi.

I B3o quén san pham

« Khuyén khich si dung may thudng xuyén dé gilt cho déng ca luén & tinh
trang tot.

« Néu may khong dugc sir dung trong mét thai gian dai, vui long bdo quan & nai
kho rao va thoang gi6é dé tranh mé to bi han gi do dm ué6t anh hudng dén hiéu
qua st dung.

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

Cacsucod R n . < v
thudng gip Nguyén nhan Cach khac phuc su co

Man hinh | Day nguén chua dugc Kiém tra day nguén va dam bao rang no
khéng cém dung da dugc cdm dung cach

sang Truc trac may moc Lién lac bd phan bdo hanh dé stra chita

o Sau khi chon chiic nang, . I ] .

Derlw ba]o nat khdi dong khong izzkgl chon chuic nang, kich hoat nut
phatsang | goc kich hoat tdong
nhung may Nao c6c chua d 5
kfjc“)ng hoat dgrr: Concu‘:n L:]?nhugicé’:tphi Lap lai ndp c6c dung vi tri, ban sé nghe
dong s ' | tiéng “tit” khi ndp da duoc dat dung.
PhIAm bam Thc3| glan tat nguon qua | ., nguén va chd khodng 3 phut trudc
khong ngan, hé thong chua khi st duna lai

phanhdi | dugc khéi dong lai NG 13




TIENG VIET

Sa&n pham dang thuc A 1s b . .
hién chuong trinh Day la hién tugng binh thudng
| Choqué nhiéu hodc qua | Thém nudc dé diéu chinh vé mic phu
Thuc pham | jt nugc hop.
khong Dién ap ngudn qua thap | Strdung bo én ap dién gia dung
duqc Xay v - v v v v .
nhuyén Qua nhiéu hodc qua it Thuyc hién theo dinh lugng trong cong
nguyén liéu thuc.
. |Béntrong c6¢ chua dugc | Vuilong vé sinh sach bén trong coc truéc
bay cocbi | va sinh sach khi st dung.
am dinh .
?s;’r;dln / Qud nhiéu nguyén liéu Thuc hién theo dinh lugng céng thic.
Chon sai chiic nang Chon ché d6 phu hgp véi loai thuc pham.
E1 L6i cdm bién nhiét (NTC) | Lién lac bo phan bdo hanh dé slra chira
E3 Baové chong chay kho/ || ia 1o s phan bao hanh dé stia chira
qua nhiét cia mam nhiét
LGi giao tiép/ str dung . A La s o ,
E4 chuic ning chua dting Lién lac b6 phan bdo hanh dé stta chira
E5 Ngéan mach déng co Lién lac bd phan bao hanh dé stra chita
E6 Qua tai dong co Lién lac bd phan bao hanh dé stra chiia
E7 Nhiét do IPM qua cao Lién lac bd phan bao hanh dé stra chiia
E8 Dong cobiket/khong | a1 ac bo phan bao hanh dé sira chita
quay
Dién 4p cap chodéng co | .. . NP
E9 thip hon 180V Kiém tra dién ap hoac dgi dién dp on dinh
EA Thiéu (jay pha cua dong Lién lac bd phan bao hanh dé stra chiia
cd / mat pha déng co
EB Dién 4p cdp cho déng co | Kiém tra dién ap hodc dgi dién &p 6n
cao hon 260V dinh

Néu 16i van con hodc 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 clia dia phuong: Dem
nhiing thiét bi dién khéng con st dung dén trung tam xi ly chat thai

mmm PhUhop.

SlueStone™

BLDC motor with 500 W blending and 1000 W heating
power, enabling fast food processing with smooth

10-blade stainless steel system that delivers ultra-fine,
silky-smooth blending results

Anti-vibration structure with a noise-reducing lid
for stable and pleasantly quiet operation

Always keep manual for your safety

Model:
BLB-6041

BlueStone>

HE:BE

BAO
HANH NAM

TWO YEARS WARRANTY



PRODUCT INFORMATION

I Specifications

Heating Stirring Capacity

Voltage
power power cup

- Standard Compliance BLB-6041 220V ~ 50 Hz 1000 W 500 W 151

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

. N GENERAL DISCRIPTION
BlueStone products and associated accessories intended for

professional, industrial-process under EMC (Electromagnetic

Compatibility) have been successfully tested on areas: sampling
test, assembling test and lot test.

1 | Enclosures

+ Industrial design > | Lid

BlueStone provides products with industrial design and color B 3 | Glass Jar
variations offering a broad range of possibilities for customers. 4 | Main bod
Through the experienced designers and technicians, BlueStone y
design has highly reliable solutions so the customers are assured 5 | Control panel

of quality designed systems that meet stringent industry and
international compliance regulations.

|

@ Accessories
Measuring cup

- After sales service Brush

T

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.




SAFETY CAUTIONS

In order to ensure safety and avoid possible risks of incorrect operation, please
observe the following safety warnings:

- This product is for home use only, do not use for other purposes and must follow
the manufacturer's instructions.

- The product can only be used at an altitude below 2000 meters; if not, the food
may not be cooked, or spill over, or burn, etc.

- Children are not allowed to operate it alone so that the product will not be
used as a toy. It should be placed out of the reach of infants, and the elderly or
disabled and inexperienced people should use the product under supervision
and guidance.

- Before use, please confirm whether the voltage is consistent with the product
specifications in case of product safety hazards and damage.

- If the plug or other parts are damaged, stop using the product and send it to
the after-sales service for replacement or maintenance by professionals to avoid
injuries.

- In operation, if the machine base is found to be overheated, it should be halted
for about 20 minutes, and the operation can only continue after it cools down.

- Itis prohibited to move the product or touch the moving parts when this product
is working to avoid accidental injury.

- Before disassembling or debugging any part of the product, please make sure
that the product is in a power-off state.

- This product is equipped with an overheat protection device. When it is used
abnormally or the motor is seriously overloaded, the product will automatically
shut down for protection. If the product still cannot be started after 30 minutes
of protection, it needs to be sent to the company's repair station for repair. Don't
disassemble the machine by yourself.

- Prohibit adding of hot ingredients for heating function production (no more
than 80°C).

- The exterior of the base can be wiped with a piece of dry cloth. Do not place
the base in water or/and rinse it with water or other liquids to prevent electric
leakage or damage to the components.

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

- Do not make the product operate with overload when it operates.

Do not hang the power cord on a sharp object or connect it to a movable object.
Do not use this product on a tilted or unstable surface.

Do not use sockets of poor quality to avoid fire and personal injuries.

Do not place the product close to cookers to avoid damages to the product, or
fire and personal injuries.

Do not use accessories and fittings not designated with the product to avoid fire
and personal injury.

Take out the cutter blades, empty the glass jar and clean the jar with care.

The glass jar applies to the base provided only.

Please disconnect the power cord and clean the product timely after the product
is stopped.

After using the product, clean the parts in contact with food to avoid odor
caused by corrosion of residues when it is not used for a long time.

If the product gets stuck during use, please turn off the power immediately, pull
out the power plug, remove the container and take out materials that make the
blades stuck. You can continue to use the machine after the motor cools down.

Before use, please make sure that the table is clean and oil stains are removed
in time.

Please put the ingredients before the machine is started. Do not operate the
machine without any load.

Please do not put foreign objects such as rags and sealing cover on the lid of the
jar during the preparation of heated food, as this may prevent the steam from
being discharged and lead to overflow




GROUNDING INSTRUCTIONS

OPERATING MANUAL

This appliance must be grounded. It is equipped with a cord having a grounding
wire with a grounding plug. It must be plugged into a receptable wall that
is properly installed and grounded. In the event of an electrical short circuit,
grounding reduces risk of electric shock by providing an escape wire for the electric
current. It is recommended that a separate circuit serving only this appliance must
be provided. High voltage appliance is dangerous and may result in a fire or other
accident causing appliance damage.

WARNING: Improper use of the grounding plug can result in a risk of electric
shock.

NOTE:

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

Neither the manufacturer nor the dealer can accept any liability for damage to
this product or personal injury resulting from failure to observe the electrical
connection procedures.

The wires in this cable main are colored in accordance with the following code:
Yellow and Green = EARTH

Blue NEUTRAL
LIVE \
S P

Brown
For the user’s safety, This appliance must be applied following the grounding
instructions as above.

I Notice before use

- The temperature of the liquid used for the hot drink function should not exceed
60 °C.

- The outside of the main unit can be wiped with a wrung cloth. Do not put the
main unit in water or other liquids, and do not put it in water or other liquids.
Flush under other liquids to prevent leakage or device damage.

- When cleaning, please rinse the cup body and accessories with clean water and
wipe dry; the blade is very sharp, be careful with the blade when cleaning. Sharp
to avoid cuts, wear protective gloves.

- Do not use steel balls, abrasive cleaners or corrosive liquids (such as gasoline or
acetone) to clean the product.

- When making soy milk, Walnut, the maximum capacity should not exceed the
maximum 1200ml scale line.

- Please wash the ingredients and cut them into pieces with a side length of no
more than 15 mm

I Instructions for use measuring cup

1.When making rice paste
+ Add 1 cup of rice with a measuring cup, add water to the 600 mL mark
« Add 1.5 cups need to add water to the 900 mL mark.
+ Add 2 cups of water to the 1200 mL mark.
2. When making soy milk:
+ Add 2 cup of dry beans with a measuring cup, add water to the 600 mL mark.
« Add 3 cups need to add water to the 900 mL mark.
+ Add 3.5 cups of water to the 1200 mL mark

I Control panel user manual

Thdi gian Timer
Nhiét do Temperature
Hen gio Preset
—- Lam sach Wash
BlueStone® & oo
Toc do / Speed /
gitdm keep warm
Thorgan Chicnang |Menu
e & & @ Sinh t& Juice
ﬁ"?o s;a: sﬁm ™ cr)%m Chi ? ? Sra ddu nanh |Soymilk
S{a hat Walnut
>l Tra Tea
g[}gcr)]:mh Paste
Chéo Porridge
Che Tremella
Sup Soup
T6 yén Bird's nest
Ham néng Heating




Function
Purpose and usage
LElu(s Sinh t6/ Sita dau nanh/ Sita hat/ Tra/ Chéo dinh duéng/Chao/
Option 1: Customize pre-set Ché/ Sup/ T6 yén/ Ham néng
- When it is on standby mode, select ””, key, the function - Press the “(nang)” , When it is on a standby mode, tap the
“Hen gid” light flashes. function, that light flashes.
- Tap” @ "key to adjust the appointment time. The reserva- - Start the “(»1)"to enter into the selected function program.
tion time range is: between 00:01 and 12:00 cycle repeatedly - After the work is completed, the buzzer sounded for 6 times.
- Tap the ” " button, the program will start the TEA Function
Hen gi& corresponding appointment function. . - The Tea function is designed for brewing and cooking dried
i Note: The timer function is only available for heating teas such as flower tea, peach tea, herbal tea, etc.
programs. - Itis suitable for teas that require boiling or long steeping.
Option 2: Default pre-set - The appliance brings water to a boil and maintains the
- When it is on the standby state, long press the “(i)" key for temperature for a sufficient period, allowing the tea to
3 seconds, The Timer indicator will light up, and the display fully infuse, release its flavor evenly, and achieve optimal
will show the default time of 06:00. extraction of aroma and nutrients
- Tap the” @ " button to activate the function .
BIRD’S NEST Function
_ o Chicnang | _ The Bird's Nest function is designed for stewing or cooking
Lam sach - When the appliance is in standby mode, press the bird’s nest at a stable and gentle temperature, ensuring the
function to clean the blending jar. bird’s nest is evenly cooked, soft in texture, and retains its
nutritional value.
. ) ) - This function is suitable for dishes such as bird’s nest with
i A&tﬁr, selectlna a fﬁnctlon menu, press this button rock sugar, bird’s nest with lotus seeds, bird’s nest with red
Bt dau/Hay tostartt e appliance. . ‘ dates, etc
- To stop the appliance while it is operating, press this button
“(»1)"to cancel the operation. REHEATING Function
- The Reheating function is used to warm up previously
cooked beverages or liquid foods such as nut milk, porridge,
soup, tea, etc., helping to maintain serving temperature and
- Press this button” @) " to mix/stir at different speeds. Press improve convenience.
Toc do/ repeatedly to adjust the levels from 1 to 7 and H. - This function can also be used to heat water.
Gilr am - Press and hold this button for more than 3 seconds to - Note: When heating water, the appliance may activate light
activate the keep-warm function; the display will show 60°C. blending, as the primary purpose of this function is reheating
rather than dedicated boiling.

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!




The ingredients 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.

OPERATING INSTRUCTIONS

1. Cut the ingredients into about 15mm chunks

2. Use 3 measuring cups of rice or beans with glass liner 900ml scale of water,
take the right amount of ingredients according to personal taste.

3. Pour the measured ingredients into the
glass jar

]
4. Add an appropriate amount of purified ( Q&Lg%%) ﬁ
water to the glass jar. The water level

cannot exceed the maximum water
level line Cold : 1500ML Hot: 1200ML

10.

11.

13.

Screw the lid into the glass jar and

close the lid (the body of glass jar —— 1200mL
has open cover protection device, if — 900mL
the cup cover is not closed in place,

The product display flickers and ——600mL

does not work properly)
Place the jar at the right position on the host machine

Install the steam vent cover (of the soundproof lid). The cover can be opened
for cleaning

s

-

Put the soundproof cover on the main unit

Plug in the power cord, and when the power
is turned on, the product A "beep" sounded
and the display turned on. (if the display The
display flashes to indicate that the lid is not in

place)

Click the "Menu" button to select the corre-
sponding function.

Press the “ @ " button when this product starts to
work! (The fast and slow sound during the work of this
product belongs to normal design.)

. When this product finishes its work, the buzzer sounds

three times and then this product returns to the standby mode.

With heating functions, when the cooking program ends, the display shows
“55°C". The appliance continues to keep warm and automatically blends and
stirs, helping preserve the rich flavor of the milk/final product and prevent
scorching at the bottom of the jar.



14. Pull out the power line, remove the jar and then open the jar cover. (Note: It is
necessary to prevent the gushing steam from scalding you when opening the
jar cover!)

15. Pour out the seriflux and add seasonings as per personal taste. (Please do not
pour out the seriflux too violently in order to prevent the liquid from splashing)

16. Please timely clean the interior of the jar and use wet cloth to clean the shell
of this product

17. Wipe the surface of the appliance clean. Store the main unit and the blending
jar separately in a well-ventilated, clean place to prevent odors.

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.

CLEANING AND MAINTENANCE
FAILURE CODE DISPLAY

I Clean

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

If a warning tone is generated during manufacturing, the display shows both
letters and digits. Please take measures according to the following table.

« Disconnect the power supply, and wipe the exterior of the base with a dry cloth. Code name Possible cause analysis Countermeasures
Nevgr put the base into water or other liquids, or rinse it under water or other Thedisplay |The power cable is not|Checkthepowercableandensure
liquids to prevent leakage or damage. is not bright | plugged in properly that it is properly connected

+ Do not clean the product with abrasive cleaner or corrosive liquids (for example,
gasoline or acetone). After selecting a function, the | After selecting the function, press

« During cleaning, rinse the interior of the glass jar and the accessories with clean Display start key is not pressed the "Start/Stop" button
water and wipe and dry them; watch out for the blades as they are very sharp flash - X

as . . . .., | Put the lid back on, and you will
and can cut yourself. Cup lid not in place,the digital hear a chirp when the lid is in

. After using the product, please clean the lid and sealing ring, and other tube flashes the display "- - - -" place
parts as soon as possible to avoid staining after long placement. If parts are Kevstrok
stained by ingredients, try wiping them down with a few drops of cooking oil eystroke The power-off interval is short, .

- nonrespon- . Power off for 3 minutes before use
before rinsing. w and the system is not reset

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

. . . . The product is already

+ Be careful not to burn with residual heat. Please clean the glass jar after it . Normal phenomenon

executing the program
cools down. Add h littl Pl dd

« If the residue in the jar dries up into hard lumps that are difficult to remove, add watetroo much ortoo little Ie\?:Ise add water to correct water
the right amount of water to soak and leave it for 0.5-1 hour to soften, then wash .
and wipe it clean. The TOOd The power supply voltage is Home voltage regulator available

« Do not soak the base, glass jar, power cord, and any other parts that are won't break | too low
connected to the power supply during work. Too many or too few food Follow the recipe recipe

- 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




The inside of the cup is not Please clean the inside of the cup
Coated cleaned before use.
bottom Too many ingredients Follow the recipe recipe
Press the wrong function key | Select the correct function key.
E1 NTC failure Please contact after-sales service
BDry-burning, overheating
E3 protection for the heating Please contact after-sales service
plate
E4 Communication failure Please contact after-sales service
E5 Motor short circuit Please contact after-sales service
E6 Motor overload Please contact after-sales service
Excessive temperature of the .
E7 IPM P Please contact after-sales service
E8 Motor locked rotation Please contact after-sales service
The voltage supplied by the .
E9 . 9 PP y Please contact after-sales service
motor is lower than 167 V.
Missing phase wires of the .
EA gp Please contact after-sales service
motor
The voltage supplied by the .
EB o Pl n fter-sal rvi
motor is higher than 260 V. ease contact after-sales service

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.
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