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* C4c san pham va céc linh kién sdn phdm BlueStone déu dugc sdn xuat dua trén
quy trinh chuyén nghiép theo tiéu chudn Chau Au CE (The European Conformity),
tiéu chudn CB, tiéu chudn EMC (Electromagnetic Compatibility) vé tuong thich
dién tur dat yéu cau vé chat lugng va an toan san pham.

*Bén canh do, cac san pham BlueStone déu dugc kiém tra chat ché vé mau ma, day
chuyén san xuét va kiém dinh 16 hang.

* San pham BlueStone dugc thiét ké theo ki€u dang céng nghiép vGi mau sic da
dang. Duéi su nghién cttu va thiét ké clia cac chuyén vién thiét ké va ky thuat vién
chuyén nghiép, cac sdn pham BlueStone dugc thiét ké theo tiéu chuan qudc té
nghiém ngat nham dap ng dugc nhu cau ngay cang cao clia ngudi tiéu dung.

*BlueStone luén coi trong viéc cham séc khach hang. Cac san pham BlueStone déu
dugc bdo hanh 2 nam
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HUGNG DAN PANG KY BAO HANH PIEN TU

Sau khi mua san pham BlueStone, khach hang cé thé dang ky Bado Hanh Pién T
bang mot trong nhiing cach dudi day:

I Céach 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 béo hanh san phdm.
* Kiém tra bdo hanh: Soan tin nhan gui dén Téng dai 6089 theo cu phap:

TARA (khoang cach) Sé Seri may

I Céach 2: Kich hoat bang App trén dién thoai Smartphone

FiH

n Tim Ung dung “BlueStone Care”
trén AppStore (ho trg tir 10S 10),
GooglePlay (hé trg tir Android 7.0)

Hodc quét ma QR dé tai ing dung:

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, bam chon Kich hoat dé€ hoan tat dang ky.
Hé thong sé tra két qua ngay sau khi bdm Kich hoat.

I Cach 3: Kich hoat trén website BlueStone

Truy cap vao trang website www.bluestone.com.vn
Chon muc Hé trg & Bao hanh trén thanh céng cu.
Tlm va chon muc Bang ky bao hanh dién tu.
Sau khi dién day da théng tin, bdm chon Kich hoat dé hoan tat dang ky.
Cta s6 xdc nhan kich hoat thanh céng sé hién ra ngay sau khi bdm Kich hoat.
Thac méc vui ldng lién hé Trung TAm Bao Hanh BlueStone dé dugc hé tro:

Q0 Téng dai hé trg khach hang: 1800.54.54.94

N\ Email: 1800545494 @tara.com.vn
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CHIiNH SACH BAO HANH

I Ngoai pham vi bao hanh

San pham ngoai pham vi bdo hanh trong cac truéng 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 nudéc 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 phdm st dung khéng ding muc dich nhu thiét ké ban dau ctia Nha san xuét.

« S&n phdm hu hdéng do st dung cho muc dich kinh doanh nhu buén bén, 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,...

« S&n pham sé khéng dugc bao hanh pin trong suét qua trinh mua va st dung

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

« San pham hu héng do khach hang tu'y stra chifa, théo 1&p hodc c6 su can thiép
b&i bén thi 3 khéng thudc hé théng 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 ti dia chi ctia 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 khach 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 bdo hanh tan nha, Quy khach vui long
mang san pham dén cac Tram Bao hanh Gy quyén BlueStone trén toan quéc.



NHUNG HUGNG DAN VE TIEP DAT

Dé dam bdo an toan, cac thiét bi dién nén luén dugc ti€p dat. Chung téi
khuyén ngudi stt dung cam dién thiét bi vao 6 dién véi hé théng tiép dat dugc
|3p dat an toan tai nha. Trong trudng hgp cé su 6, su tiép dat sé han ché rtiro
chap dién, chay né bang viéc dan dién thoat khéi ngudn dién hién hanh. Biéu
d6 cho thay su tach biét kip thai khoi ngudn dién sé an toan han cho ngusi st
dung. St dung dién &p cao rat nguy hiém, c6 thé gay chay hodc mét vai su cé
khac gay hu hong cho thiét bi.

CANH BAO: Dung 6 cdm tiép dat khong ding c6 thé gay su c6 cham mach dién.

LUUY:

P Néuban chua rd vé sy tiép dat hoac 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 ngudn 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 cac ma sau:
Vang soc xanh 1a = Day N6i Bat

Xanh duong = Day Trung Tinh

Nau = Day C6 Dién | @
Vi suran toan cla ban, sdn pham nay

can phai dugc néi dat.

San pham dugc trang bi day nguén cé day néi dat can phai dugc néi dat
dung cach.

THONG TIN SAN PHAM

| PACTINH KY THUAT

Dién thé (220-240) V ~50 Hz
Cong suat xay 250 W

Coéng suat nau (800-950) W

Dung tich 1.2L

Chung nhan CB, CE, EMC
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| MO TA SAN PHAM

1 Nap day

2 | Than may

3 | Bang diéu khién

Phu kién kém theo:

4 | Cécdong

5 Ban chai

6 | Day nguén

CANH BAO AN TOAN

1.

2.

®

Khéng dé nuéc tham vao phich cdm, bdo dadm phich cdm khé rao trudc khi sur
dung.

Rut phich cdm ra khoi nguén dién trudce khi ldy dau may ra hodc gan dau
may vao.

Vui long khéng thiét 1ap lai chuong trinh ndu khi may dang trong qué trinh van
hanh hoac da két thuc vi cé thé gay hién tugng soi tran ra ngoai.

Chon chuong trinh tucng tng nhu huéng dan sirdung. Néu khéng, thuc pham
sé tran ra ngoai hodc khong dap tng khau vi mong mudén ctia ngudi dung.
Khéng cho nuéc thadm vao phan dau may, cac diém két ndi dién va bo phan
gén phich cam.

Phai lam sach binh chua, lugi dao, dién cuc ch6ng tran va bdé phan cam bién
nhiét do trudc khi van hanh. Cha y lugi dao rat sic bén va cé thé gay tén
thuong néu vé sinh may khéng dung cach.

Trong suét qua trinh van hanh ctia may, binh chiia nguyén liéu va thanh pham
rat nong, xin vui long diing cham vao.

Tré em: can dugc giam sat dé dam bao khong nghich may.

May lam sita hat da nang van hanh gian doan (khi xay dau, khi ngirng xay
lai d€ dun nau). Day la hién tugng binh thuéng khi may dang van hanh.
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10.

15.

HUGNG DAN SU DUNG

Khi mday dang van hanh khong dat gan bép gas, cac vat dé gay chay né hoac
gan nai cac thiét bi dién khac dang hoat dong.

. Néu dung vai nudc lanh, may lam sira hat da nang sé mat hon 25 phat dé két

thic quy trinh ndu va xay dau.
Khong nén cham vao bé mat thép khéng gi bén trong than binh chia ngay
sau khi may hoan tat quy trinh ndu vi khi dé may con rat néng.

. Néu day nguén bi hdng thi phai thay thé bang day dugc san xuat dac biét cho

may cla cong ty phan phoi hodc dich vu bao hanh.

Thiét bi nay khong thich hgp cho ngudi tan tat, thiéu nang tri tué hodc nhiing
ngudi khéng cé kinh nghiém va thiéu hiéu biét (ké ca tré em), trir khi dugc
giam sat hodc huéng dan st dung thiét bi b&i ngudi co trach nhiém vé su an
toan cuda ho.

Thiét bi dugc thiét ké chi d@é dung cho ho gia dinh.

I SU dung lan dau tién

Ap dung cho trudng hop st dung may lan
dau tién ma dun nudc khéng so6i hoac khi di
chuyén may dén khu vuc c6 thay doi I6n vé do
cao vui long thuc hién cac budc sau

Budc 1: PS nudc vao binh chia dén muc
500mL.

Budc 2: Dong nap va xoay dung vi tri sau dé

két n6i ngudn dién

Buéc 3: Trong vong 30 gidy sau khi cam dién, -
nhén va gitr nut” =5~ sau d6 nhan thém nat ' '
“Hen gi& "trong khoang 5 gidy dé vao chuang - o= o=

trinh nhan dién dé cao luc nay man hinh hién ' l
thi“---" chay lén xuéng.

Luu y: Khong dugc mé nap trong qua trinh nay. Nudc sé tiép tuc dun sdi trong
suét qua trinh nhan dién dé cao, va mét lugng nhoé nudc ¢ thé ban ra tir 16 thoat
hoi nuéc. Bay la hién tugng binh thudng, khong can lo ldng va khéng dugc ngat
dién.
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Budc 4: May hoat déng cho dén khi kéu 5 lan “Bip” va trd lai trang thai chd, man
hinh hién thj“---"

Buéc 5: Qua trinh hoat ddng clia may hoan tat, rat phich cdm sau d6 cam lai va s
dung nhu binh thudng.

Luu y: Trong qua trinh hoat ddng, may tu déng THICH UNG véi nhiét d6 nudc, d6
cao va dién ap cta khu vuc, dong thai diéu chinh chuong trinh hoat dong t6i uu
nhat dé ddm bao dudng chat tir nguyén liéu dugc gidi phong hoan toan, ngan
ngla cac van dé nhu nguyén liéu khong chin, nudc tran hodc chay day do su thay
déi vé dé cao va dién ap.

Trong qua trinh dun s6i nudc, c6 mét lugng I6n hoi nudc, vui long chd y dé tranh
bi bong.

Pham vi dé cao hoat déng binh thudng ctia san pham la 0~2000 mét. Sau khi hoan
tat quy trinh nhan dién d6 cao théng minh, may dugc diéu chinh theo quy trinh téi
uu cho méi trudng dia phuong va sé duy tri  trang thai nay

| Huéng dén st dung bang diéu khién
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CAC CHUC NANG SU DUNG

1.

Hen gio

Chon cac chiic nang vai nut cai dat san: sira dau nanh, chao, stta bap, stia hat,
va chic nang dun nudc.

Nhan “Hen gid", dén bdo thai gian va chic nang da chon sé nhap nhay. Man
hinh hién thi thoi gian cai dat sén mac dinh 13 6 gid.

Nhan nut “Hen gi&” dé diéu chinh thgi gian trong khoang tir 2~12 gid (tang
theo don vi 1 gid). Sau khi thiét lap thoi gian, nhan” 5 dé kich hoat chuc
nang cai dat san.

. Lamssach

Nhan nut “Lam sach” dé kich hoat chiic nang rtra bang nhiét dé cao.

- Dung tich t&i da dé rra: 1 lit.

- Thai gian udc tinh hién thi: 10 phat.

Dun nudc & muic cong sudt phu hgp dén 90°C (nhiét dé nuéc khoang 90~95°C).
Khudy trong 25 gidy, sau dé diing 5 giay, lap lai cho dén khi hoan tat quy trinh.

. Chicnang

Nhan nut“Chudc nang” dé chon céc chiic nang: stta dau nanh, chao, stra bap, sira
hat, sinh t6, va dun nudc.

Sau khi chon chiic nang mong muén, nhan nat” ﬁ " d€ bat dau. Tham khao
bang céng thuc sau dé biét thém chi tiét vé nguyén liéu va cach thuc hién cho
ting chic nang:

Chtic nang Nguyén liéu Céng thtc

Sita dau nanh (Danh cho 3-4 ngudi)
Nguyén liéu: 75 g dau nanh, 900 ml nudc, 20 g dudng

Stta dau nanh X 2 AT PR N
: Cho tat cd cac nguyén liéu da chuan bi vao cdi xay va day

34 phat L

kin nap.

Nhan“Sira dau nanh” dé bat dau.

Sita Hat Hén Hop (Danh cho 3-4 ngudi)

Nguyén liéu: 780 g dau phdéng rang, 40 g hanh nhan
Sira hat rang, 159 6c ché (khoadng 7 hat), 30g duong, 880 ml
20 phat nudc, 160 ml sira. Cho tat ca cac nguyén liéu da chuan bi

vao coi xay va day kin nap.
Nhan “Siia hat” dé bat dau.
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Stra bap
28 phut

Sira Bap (Danh cho 3-4 ngudi)

Nguyén liéu: 80 g bap, 32 g dudng, 880 ml nuéc, 160 ml
stfa. Cho tat ca cac nguyeén liéu da chuén bi vao céi xay va
day kin nap.

Nhan “Sira bap” dé bat dau.

Chao
28 phut

Chao Bi D6 va Hat Diéu (Danh cho 2-3 ngudi)

Nguyén liéu: 80 g bi dd, 20 g hat diéu rang, 600 ml nudc,
75 ml stta, 1 miéng phé mai (khoang 15 g), 15 g mudi, 30
g dudng. Cho tat ca cac nguyén liéu da chuan bi vao cdi

xay va day kin nép.

Nhan “Chao” dé bat dau.

Chao Ngii céc¢ (Danh cho 2-3 ngudi)

Nguyén liéu: 80 g gao den (hodc gao thudng), 35 g dau
phong rang, 35 g gao nép, 35 g nhan 6c cho, 35g dudng
hoac 15g mudi, 800 ml nudc, 80 ml stta. Cho tat ca cac
nguyén liéu da chuan bi vao cdi xay va day kin nap.
Nhan “Chao” dé bat dau.

Sinh t&
2 phut

Sinh Té Dau Tay (Danh cho 2-3 ngudi)

Nguyén liéu: 300 g dau tay, 200 ml sira chua, 30 ml mat
ong. Cho tét ca cac nguyén liéu da chuan bi vao c6i xay
va day kin nap.

Nhan “Sinh t&6” d€ bt dau.

Sinh T8 Chudi (Danh cho 2-3 ngudi),

Nguyén liéu: 300 g chuéi (khoang 3 qua), 200 ml sira
chua, 50 ml stta. Cho tt ca cac nguyén liéu da chuan bi
vao cbi xay va day kin nap.

Nhan “Sinh t&6” dé bat dau.

Meo: Thém gia vi (sita/dudng/mudi...) sau khi ndu:
1. Chon chic ndng “Sinh t6”

2. Nhdn

va cho mdy hoat dong khodng 10 gidy.

3. Nhan" B dé ding.

Luu y: Cong thiic & trén chi la cong thuc tham khao, ngudi dung cé thé diéu
chinh tuy thudc s6 thich ca nhan. Tuy nhién trdnh nau qua dac hay qua nhiéu
thuc pham dé tranh chay khét.
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4. Nuat bat dau/ngiing
Sau khi chon chiic nang, nhan” % " @€ bat dau hoat dong.
Trong qua trinh hoat dong, nhan nat” % " dé nguing cong viéc.

Khuyén céo:

« Vui ldong st dung thuc pham va chét 1dng & nhiét d6 phong, dung tich khéng

dugc vugt qua vach t6i da.

« Bén ngoai cia than may cé thé lau bang khan vat kho. Khong dat than may vao
nudc hodc chat 1dng khac, va khong riia dudi nudc hodc chat 1dng dé tranh ro

ri hodc hu hong thiét bi.

- Khéng st dung bui thép hodc cac vat cing, chat tdy réia mai mon, hodc chat
I6ng an mon (nhu xang hoac acetone, v.v.) dé vé sinh san pham.
« Vui long ria thuc phdm va cdt thanh miéng véi kich thudc canh khéng dai han

2cm.

- Thai gian dé€ hoan thanh tat ca cac chic nang sé thay déi tuy thudc vao dién ap,

moi truong, nhiét dg, nguyén liéu, v.v..

« Sau khi hoan thanh ndu thuc phdm néng, chiic nang gitt m thiic ung mac
dinh duy tri nhiét d6 khoang 60°C trong 6 gid&. Hién thi“-b-". Sau 6 gid, thiét bi
sé trd vé trang thai chg, hién thi“---"va may khéng con gilr &m nifa

- Dung tich t6i da cho thuc phdm néng: 1 L.
- Dung tich t6i da cho thuc phdm lanh: 1.2 L.

HUGNG DAN SU DUNG

1.

Cat nguyén liéu thuc pham thanh cac miéng
khoang 2cm.

. S&rdung céc dong nhé dé Iay mot lugng nguyén

liéu phu hgp theo ty Ié trong cong thuic hoac s&
thich ca nhan.

. D& nguyén liéu da do ludng vao binh chua.
. Thém mot lugng nudc sach phu hgp vao binh.

(Diéu chinh lugng nudc tang hodc giam theo ty &
trong cong thic tham khao).

. Can chinh nap véi binh, khi déng nap, xoay nap

theo chiéu kim déng hé dé can chinh phan duoi
cla nadp song song vdi tay cam. Cam day nguon,
bat ngudn dién, may sé phat tiéng “Bip” va man
hinh hién thi sang lén. Thiét bi c6 cdm bién nhan
dang déng/mé& nap: néu nap coc khéng dugc
déng dung vi tri, khi cdm dién man hinh hién thi

-

Cold == 1.2L MAX

Hot = 1.0L MAX

= 0.8L

MIN = 0.5L

J

@Duéi nap
<€

Tay cam

~
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sé phat 5 1an tiép “Bip” va nhap nhay, may khong
thé hoat dong binh thudng cho dén khi nap
dugc lap dung vi tri.

. Cam day ngudn va bat nguén. Khi may phat ra
tiéng “Bip’, man hinh sé sang va chuyén sang
trang thai chd, man hinh hién thj“---",

. Nhan nut “Chuic nang” dé chon cac chiic nang
mac dinh san: sita dau nanh, chéo, sta bap, sira
hat, sinh t6, dun nudc.

. Sau khi chon chic nang mong muén, nhan nut
g % " dé may bat dau hoat dong

Luu y: Trong qud trinh hoat ddng, déng co c6 thé
hoat dbng xen ké la hién tugng binh thudng

. Khi hoan tat, mdy sé phat ra 5 tiéng “Bip”. Néu
la thic udng néng, may sé mac dinh gilt am
khodng 60°C trong 6 gi& va man hinh hién thi
Il_b_ll.

10. Rat day nguén, mé ndp, d6 ra c6c dé thudng

thuc.

Luu y: Xoay mé ndp sau dé cdm nim vdn & trén
ndp dékéo ndp ra khéi binh, cdn than hoi nuéc béc
ra khi mé& ndp d@é trdnh bj béng.

11.Sau khi st dung, rat phich cam dién, vé sinh bén

VE SINH VA BAO TR

trong thiét bi va lau vé thiét bi bang khan am.

« Sau khi st dung, ban hay dé may ngudi truéc khi rira

- Rlra sach than may va ndp can than dé khéng c6 mui la.

Luu y khéng nhiing toan bé than may vao trong nudc dé rira ma chi dé nuéc

vao bén trong long va thuc hién vé sinh.

- Nén dat mdy & nai kho rdo va thoang mat.

Luu y: Khéng uéng thuc pham khi chua hoan thanh quy trinh nau.



CAC LOI THUONG GAP
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Bao I6i Van dé Giai phap
beén bao - Day nguén chua dugc - Kiém tra day nguén va dam bao rang
khong sang | cédm chat. n6 da dugc cam dung cach.
BiéﬁL’J tuqr,\g - Salu khi chon chﬂcﬂnéng, - Nhan nut “ I>_III " sau khi chon chuic
nhdp nhdy | nutchua dugc nhan. ning ©
) N,af mavaman h,'nP , | -Patlai ndp dung vi tri. Khi ndp dugc
hién thi nhap nhay *---" dat chinh xac, ban sé nghe thay am
thanh “Bip”.
Nut cdm - Khodng thai gian tat -Tat nguén va cho 3 phat trudce khi s
ung khéng nguén qué ngan, hé dung lai.
phan héi théng chua dugc dat lai. | - Hién tugng binh thudng
- Thiét bi dang thuc hién
chuong trinh.
Nguyén liéu | - Thém qua nhiéu hoac -Thém nudc dén muic nudc phu hgp.
khong dugc | qua it nudc. - St dung bé én ap tai nha dé dam bao
xay nhuyén | - Dién ap nguén qua thap. | nguén dién én dinh.
- Lugng nguyén liéu qua | - Can doi ty & nguyén liéu va nudc
nhiéu hoac qua it. khoang 1:10.
Cocanad - Bén trong c6c chua dugc | - Vui long lam sach bén trong céc truéc
day may vé sinh sach sé. khi str dung.
- Lugng nguyén liéu qua | - Bam bdo ty |é nguyén liéu va nudc
nhiéu. khoang 1:10.
- Chon sai menu. - Chon ding menu theo loai nguyén
- Nguyén liéu da dugc liéu.
ham néng lai. - Khéng dugc ham néng lai nguyén liéu
da ché bién.
E1 - Nhiét dién tr& bi doan - Lién hé dich vu dé dugc hé tro.
mach
E2 - Dién 4p qua cao hoac - Dam bao thiét bi hoat ddng & miic
qua thap dién ap yéu cau ghi trén nhan théng
sO ky thuat.
E3 - Bao vé chong chay khé | - Thém nguyén liéu va nudc vao cée.

- Kiém tra xem c6 nudc ro ri tai dau ra
khong.

-D3m béo 6 cdm khé réo.

- Rut nguén, chd 5 phat, sau d6 cam lai
va bat nguén.
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Chu y: Néu ban khéng gidi quyét su c6 bang cac giai phap trén, hay lién lac véi
trung tdm dich vu bdo hanh dé stra chiia
KHONG DUGC TU'Y CHINH SUA SAN PHAM.

CANH BAO

0 Néu day nguén bi hong thi phai do nha ché tao hodc dai ly dich vu, nhiing
nguai co trinh do tuong duong thay thé nham tranh sy ra su co.

Q DPung tu'y stia chlta néu khong biét ro vi dién ap cao trong vo may.

© Rut phich cdm ra khéi 6 dién sau khi st dung xong. Ndm & dau day cdm va
nhe nhang ra khéi 6 dién. Tuyét d6i khdng nén nam & than day va rut ra, gay
tén hai cho day

9 Sau khi rat phich cdm, bé phan gia nhiét van con nong nén khéng dugc cham
vao hodc dat Ién cac bé mat dé chay. Pong thai, nén can than vai ludi dao khi
vé sinh may dé tranh t6n thuong dang tiéc xay ra

e Néu strdung lién tuc 2-3 1an, ddng ca c6 thé bi néng va tam ngling hoat déng.
Vui long dé may nghi khoang 1 gid trudc khi tiép tuc st dung.

CHUNG TAY BAO VE MOI TRUONG

Hay tuan thu nhiing quy dinh bdo vé maoi trudng cda dia phuong:
Pem nhiing thiét bi dién khong con st dung dén trung tam xa ly
chat thai phu hop.
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Powerful 250 W grinding and (800-950) W heating G
for efficient performance in the 1200 ml jar i

The 10-blade stainless steel system pulveriz- Hiﬁg NAM

TWO YEARS WARRANTY

es various nuts and seeds for smooth milk.

User-friendly touch control panel with A0 HANH DIEN T

a large display and helpful graphics
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* 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),
CB standards 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.

o 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.
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GROUNDING INSTRUCTIONS

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 appliance 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

Brown LIVE \

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

GENERAL DISCRIPTION

| SPECIFICATION

Voltage (220-240) V ~50 Hz
Stirring power 250 W

Heating power (800-950) W
Capacity cup 1.2L

Certificates CB, CE, EMC
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| DISCRIPTION

1 Cup lid
2 Soymilk container

3 | Control panel

Accessories:

4 Measuring cup
5 Brush
6 | Power cord

o
T -
o o )
SAFETY CAUTIONS

1. Do not let water seep into the plug, make sure the plug is dry before use.

2. Unplug the power cord from the power source before removing the machine
head or connecting the machine head.

3. Please do not reset the cooking program while the machine is in operation or
has finished because it may cause boiling over.

4. Select the corresponding program according to the user manual. Otherwise,
the food will overflow or not meet the user's desired taste.

5. Do not let water seep into the machine head, electrical connection points and
plug attachment.

6. The container, blade, anti-overflow electrode and temperature sensor must
be cleaned before operation. Note that the blade is very sharp and may cause
injury if the machine is not cleaned properly.

7. During the operation of the machine, the raw material container and finished
product are very hot, please do not touch.

8. Children: need to be supervised to ensure that they do not play with the
machine.

9. The multi-function nut milk maker operates intermittently (when
grinding beans, when stopping grinding to cook). This is a normal
phenomenon when the machine is operating.




OPERATING MANUAL
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10. When the machine is operating, do not place it near a gas stove, flammable

objects or near other electrical equipment that is operating.

11. If used with cold water, the multi-function nut milk maker will take more than

25 minutes to finish the cooking and grinding process.

12. Do not touch the stainless steel surface inside the container immediately after
the machine has finished cooking because the machine is still very hot.

13. If the power cord is damaged, it must be replaced with a cord specifically
manufactured for the machine by the distributor or warranty service.

14. This appliance is not suitable for use by disabled, mentally retarded or
inexperienced persons (including children) unless they have been given
supervision or instruction concerning use of the appliance by a person

responsible for their safety.

15. This appliance is intended for household use only.

| Instruction for first time

If using the appliance for the first time or
after moving it to a significantly different
altitude, please follow these steps

Step 1: Fill the container with 500mL of
water

Step 2: Secure the lid and plug in the
power cord.

Step 3: Within 30 seconds of plugging

in, press the “ ﬁ " button. Then, press
and hold both the “Hen gid” buttons
simultaneously for more than 5 seconds
to enter the altitude recognition program.
The display will show “---" scrolling up and
down.

Caution: Do not open the lid during this process. The water will boil for an
extended period during altitude recognition, and a small amount of water may

spray from the steam vent. This is normal and not a cause for concern.
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Step 4: The appliance will run until it beeps 5 times and returns to standby mode.
The display will show “---".

Step 5: The process is complete. Unplug the appliance, then plug it back in and
use it as usual.

Note: During this process, the appliance automatically adapts to the water
temperature, altitude, and voltage of your location. It adjusts its operating program
to ensure optimal nutrient release from ingredients and prevent issues such as
undercooking, boiling over, or scorching due to altitude and voltage changes. The
appliance operates normally at altitudes between 0 and 2000 meters. Once the
smart altitude recognition is complete, the appliance will be optimized for your
local environment and will maintain these settings.

Caution: A significant amount of steam is produced during the boiling process.
Please use caution to avoid burns.

I Control panel user manual

Soy Milk Sira dau nanh
Porridge Chéo

Corn Milk Stra bap

Nut Milk Sra hat
Smoothie Sinh t6

Boil Water Pun nudc
Preset timer Hen gid
Wash Lam sach
Menu Chuc nang
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OPERATING INSTRUCTIONS

1.

Preset Timer (Hen gio)

Select a function using the preset buttons: Soy Milk, Porridge, Corn Milk, Nut
Milk, or Boil Water.

Press “Hen gid”", The indicator lights for the selected function and timer will
flash. The display will show the default preset time of 6 hours.

Press the“Hen gid” button to adjust the time between 2 and 12 hours (in 1-hour

I

increments). After setting the time, press the “ |>—(.) button to activate the
preset function.

. Wash Function (Lam sach)

Press the “Lam sach” button to activate the high-temperature cleaning
function.

« Maximum cleaning capacity: 1 liter.

« Estimated cleaning time displayed: 10 minutes.

Water will be heated to approximately 90°C (water temperature will be around
90-95°C).

The appliance will stir for 25 seconds, pause for 5 seconds, and repeat this cycle
until the cleaning process is complete.

Menu Function (Chic nang)
Press the “Chuic nang” button to select a function: Soy Milk, Porridge, Corn Milk,
Nut Milk, Smoothie, or Boil Water.

After selecting the desired function, press the” % "button to begin.

For ingredient amounts and detailed instructions for each function, see
the recipe guide below:

Name Ingredients and procedures

Soybean Milk (For 3-4 persons)

Ingredients: 175g soybean, 900ml water, 20g sugar

Put all prepared materials into glass jar and put the lid on
the cup.

Touch “Stta dau nanh” button directly and start it

Soybean Milk
34 Mins

Mixture nut Milk (For 3-4persons)

Ingredients: 80g baked peanut, 40g baked almond, 15g
Mixture nut Milk | Walnut (7 pcs), 30g Sugar, 880ml Water, 160ml Milk

20 Mins Put all prepared materials into glass jar and put the lid on
the cup.

Touch “S{ra hat” button directly and start it.
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Corn milk (For 3-4 persons)

Ingredients: 80g corn, 32g Sugar, 880ml Water, 160ml
Milk. Put all prepared materials into glass jar and put the
lid on the cup.

Touch“Sira bap” button directly and start it.

Corn milk
28 Mins

Pumpkin and Cashew Paste (For 2-3 persons)
Ingredients: 180g pumpkin, 20g fried cashew nuts,
600ml water, 75 ml milk, 1 Pcs cheese (about 15g),15g
salt, 30g Sugar. Put all prepared materials into glass jar
and put the lid on the cup.

Paste Touch “Chao” button directly and start it.

28 Mins

Mix rice Paste (For 2-3 persons)

Ingredients: 80g black rice (or Rice), 35g baked peanuts,
35g sticky rice, 35g walnuts pulp, Sugar 35g or salt 15g,
800ml water, 80ml Milk. Put all prepared materials into
glass jar and put the lid on the cup.

Touch “Chao” button directly and start it.

Strawberry Milkshake (For 2-3 persons)

Ingredients: 300g strawberry, 200ml yogurt, 30ml Honey.
Put all prepared materials into mixing cup and put the lid
on the cup.

Milkshake Touch “Sinh t&” button directly and start.

2 Mins

Banana Milkshake (For 2-3 persons)

Ingredients: 300g bananas(about 3 pcs), 200ml yogurt,
50ml milk. Put all prepared materials into mixing cup and
put the lid on the cup.

Touch "Sinh t6” button directly and start.

Tip: Adding ingredients (milk/sugar/salt, etc.) after cooking:

1. Select the “Smoothie” function.

2. Press” % "and let the appliance run for about 10 seconds.
3. Press ™" % "to stop

Note: The recipes provided are for reference only. Feel free to adjust them to
your liking. However, avoid overfilling or making mixtures too thick, as this may
cause burning or sticking.
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4. Start/Stop Button (Nut bat dau/ngirng)

After selecting a function, press the “ % " button to start operation. During

operation, press the” % "button again to stop.

Recommendations:

« Use room-temperature ingredients and liquids. Do not exceed the maximum

fill line.

« Clean the appliance exterior with a damp cloth. Do not immerse the base unit
in water or any other liquid. Do not rinse it under running water to prevent

leaks or damage.

Do not use steel wool, abrasive cleaners, or corrosive liquids (such as

gasoline or acetone) to clean the appliance.

« Rinse ingredients and cut them into pieces no larger than 2cm.
- Completion times for all functions may vary depending on voltage,

environment, temperature, ingredients, etc.

- After cooking hot beverages, the default keep-warm function maintains a
temperature of approximately 60°C for 6 hours. The display will show “-b-". After
6 hours, the appliance will return to standby mode, displaying “---".

« Maximum capacity for hot beverages: 1L.
- Maximum capacity for cold beverages: 1.2L.

OPERATING INSTRUCTIONS

1.
2.

w

Cut the food material(s) into pieces about 2cm.
Use a small measuring cup to get an appropriate
amount of food material(s) as per the proportions
in recipes and personal tastes.

. Pour the measured food material(s) into the cup.
. Add an appropriate amount of clean water to the

cup. (Increase or decrease an appropriate a mount
of water as per the proportions in recipes).

Align the lid with the mouth of the cup. When
closing the lid, close the lid in the wrong position
and turn the lid clockwise to align the end of the
lid with the handle. Plug in the power cord, turn
on the power supply, the product buzzes and
the display lights up (the cup body has a cover
protection device, such as the cup cover is not in
place, the product display blinks and cannot work
normally)

N

Cold = 1.2L MAX N
Hot = 1.0L MAX

=08L

MN = 0.5L Y,

~
@End of lid

Handle
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6. Plug in the power cord and turn on the power
switch. When the appliance beeps, the display
will light up and enter standby mode, showing

" "

. Press “Chuic nang” to select functions: sita dau
nanh, chao, sra bap, stta hat, sinh t6, dun nudc.
. After selecting the desired funtion, press the

" 0N "button to begin operation.
Note: Intermittent fast and slow sounds during
operation are normal.

. Upon completion, the appliance will beep 5
times. For hot beverages, the default keep-
warm function will maintain a temperature of
approximately 60°C for 6 hours, and the display
will show “-b-".

10.Unplug the power cord, open the lid, and pour

the contents into a cup to enjoy.

Note: Turn the lid counter-clockwise, then hold the
knob on top of the lid to lift it off the container. Be
careful of escaping steam when opening the lid to
avoid burns

11.After use, unplug the appliance, clean the
interior, and wipe the exterior with a damp cloth.

12. Clean the inside of the host in time, unplug the
power plug and scrub the shell with a damp
cloth.

- After use, allow the appliance to cool completely before cleaning.

« Rinse the container and lid thoroughly to remove any lingering odors.

Do not immerse the appliance base in water.

- Instead, fill the container with water and clean it internally. Store the appliance

in a cool, dry place.

Caution: Do not consume any food or beverages before the cooking process

is complete



ERROR REPORTS AND SOLUTIONS

Failure Possible Cause(s) Solution
The - The power cord is not inserted |- Check the power cord and ensure
indicator well. that it is inserted well.
light does
not go on.
Icons. - Appllqnce does qot start after |_ Press %II "after selecting the
Flashing selecting a function. menu
- Lid is open; display flashes " | _p+ the lid back on and you will
hear a“Beep” when the lid is in
place.
Button non- |- The power-off interval is short, |- Power off for 3 minutes before use.
response and the system is not reset. - Normal
- The product is already
executing the program.
The - Add too much or too little - Please add water to correct water
ingredients | water. level.
won't break |-The power supply voltage is - Home voltage regulator available.

too low.
- Too many or too few
ingredients.

- Ingredients and water, about 1:10.

Batter base

- The inside of the cup is not
cleaned.

- Too many ingredients.

- Press the wrong menu.

- The ingredients are reheated

- Please clean the inside of the cup
before use.

- Ingredients and water, about 1:10.

- Select the correct menu.

- Reheating is NOT allowed.

E1 - Thermistor short circuit. - Ask for after-sales service.

E2 -The voltage is too high or low |- Operating at the required voltage
of the rating label.

E3 - Dry burn protection - Add ingredients and water.

- Check outlet for water.

- Ensure the socket dry.

- Unplug for 5 minutes, and then
power on.

NOTE: DO NOT ATTEMPT TO ADJUST OR REPAIR THE PRODUCT BY YOURSELF
Please contact the warranty center for repair
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CAUTIONS

ﬂ If the power cord is damaged, it must be replaced by the manufacturer or a
similarly qualified service agent to avoid accidents.

@ Do not attempt to repair it yourself if you do not know clearly because of the
high voltage in the machine’s housing.

6 Unplug the power plug from the socket after use. Grasp the plug end and
gently pull it out of the socket. Never grasp the cord body and pull it out,
causing damage to the cord

@ After unplugging, the heating element is still hot, so do not touch it or place
it on flammable surfaces. At the same time, be careful with the blade when
cleaning the machine to avoid unfortunate injuries

9 After 2-3 continuous uses, the motor may overheat and temporarily stop. Let
the appliance cool down for about an hour before resuming use.

ENVIRONMENT FRIENDLY DISPOSAL

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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