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If the problem cannot be solved, do not disassemble the machine without permission.
Please send it to the local after-sales service department for repair.

If the above content does not match the actual product due to model or component
changes, please refer to the actual product without further notice. Please understand!

Ingredients: 200g pumpkin, 100g potatoes, 50g onions, 50g
cashews, 5g butter, 5g salt, and an appropriate amount of black

pepper
Method: Peel, wash, and cut pumpkin, potatoes, and onions into

Ingredients: 130g frozen watermelon cubes

production again.

Ingredients: 80 grams of roasted dried chili peppers.
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CHOBHOE YCTPOWCTBO wetka &% 06nacTb oToGpaXeHUs 1N3MepeHus Yacsl; ! ! €CNN BK/IKOYEHO «MUHYTa», eUHNLEN U3MePEeHNS ABNSIOTCA CEKYHAbI TYCTOW CYN | apTodensHblii cymbi n apyrie . ﬁomogampomybBMO;)OB%MMKEQTMH% NOBTOPHOE COXPaHEHME 3aMEHNT NpefblAywwii + o DyHKUMA «peyCTaHOBNEHHOE 3HAYEHE» MPUMEHIMA TONBKO K (yHKLMSIM, TPEBYIOLIM Harpesa, I !
Ana nepexknryaeMbix (D HKUMA L Iz oo (et o- - --- - 1 (B36MTb) | penukarectbie Buasl cynos BapuaHT 1 |
OUNCTKM P YHKY Ecnu BKMtoYeHo «4acr, ocTaBLueecs Bpems paboTb I ' ' I [Pasorpes] 5 MuHyT (He Gonee 10 MuryT) TaKNM KaK «3naKu». :
nporpammel, ”0Ka3aHHoe3Ha IZLW%BPaMMe, | H ‘ -‘ ' -' ' '-' L= 7 : OTObpaxeHne nporpaMmbl B 06uii 06bem He npesbiwaeT 1,4 1 McnonbayeTcs gns npAroToBREHYS i) o 3avcknoderrem dyHKumi «TaliMep» 1 «CKOPOCTb» B KHOMKe «Caenaii cam», Temnepartypa, paboyas
TaBNseT 34 MUHYT ~ 7777 " ) ] V v
KHonka «Caenaii cam» Knasuwm ynpasneHus cocTaBnse aca Yy : - - '- : (C)OCT609!HVIVI «CMelvBaHne» Fycroii cyn HEEOO:;;ZETﬁ:f;eZiZﬁfHMg Pa3NMiHbIX BUAOB 36DHOBOTO iﬂxifgowzﬂbey::femEcgfnﬂfnﬁwcf;;iﬁﬁﬂfeHm e B Mepefasy oT HU3KO K BbICOKOV paBHbl 1 CKOPOCTb 11 BpeMs, COOTBETCTBYIOLIME 061aCTU OTODPaXKEHNA NepeKnodeHns GYHKLMIA U KHOMKaM YCTaHOBUTE YaLlly AN FOPSHMX MHTPEAVEHTOB Ha OCHOBHOE YCTPOICTBO 1
6ECHM BK/IIOYEHO «MUHYTa», OCTaBLIeeCs BpeMs __ | M " ] " "' " N CJSTO[;aH)*;eMH:";aZg?F:E;MMb' ’ (c )| ycoscama, anpver, npy M3mensuenme Eg;ﬁ?:ﬁ;ﬁﬁgﬁgﬁ:ﬂ?éfamKa’ 3(hheKT He AOCTUTHYT, PaBouMii UMK MOXeT 2 | Cropocts CKOPOCTH CMewWNBaHNS In H6' Bcero L1 nepepasi. finuTencroe Haxatue BbICTPOrO 4OCTYNA, YCTAHOBNEHbI B U€aNbHOE COCTORHUE, U HET HEOBXOAMUMOCTY Vi X HACTPanBaTh. ”O%K” tO4NTE €10 K NCTOHHNKY NUTaHNS,
aA00Tbl NPOrpaMMbl, MOKasaHHOE Ha AnarpaMmme, l l « » Kyco4ykamun el N5 6BICTPON HACTPOWKM LMKNa " .
P porp CoCTaBASET 3 M HyTﬂ\ 30 geKyH/J, | 1 I Y sz’;;or?;”]ew Gopuia noporpesal BbiTs yBenen IS e Mocne 3aBepueHus paboT No NOAOrPeBy U3eUe aBTOMATUYECKM COXPAHUT TENNO, U Ha Ancnnee g:égmg ?:S;E;S:ca:;:g:&KKHO?_'HC};yC_?eMHHJMeﬁd;ZT_I%e&I;2; EQZSEMKCT;I;?QQ;EAT;;
e — e —— . z o ’ >
| OTobparxeHue TeKyLLero AnanasoHa CKopocTeld, B nHTEp(delica 0TOBPa3NTCA == 5=, PY STOM MAKCUManbHOE BPEMSs TENI0N30AALMN COCTABNSET 4 - Mocne Toro, Kak MHrpeAneHTbl ByayT NPUTOTOB/EHbI, CHAMUTE KOPYC Yallu, KHOMKY «yck/OTMeHa» AN 3aMyCKa MPUTOTOBEHNS;
o ! > YCTaHOBUTE Yally ANs ropsvynx MHrpeaMeHToB Ha OCHOBHOE yCTpoicTBo lNocne. v i ’
Talimep KHonku Cammaaos [aHHbIA MOMEHT Ha 5 yaca; OTBUHTUTE KPbILIKY, @ 3aTEM BbIIENTE FTOTOBbIV NMPOAYKT. Mocne Toro, Kak MHrpeAveHTbl ByayT NPUrOTOBNEHbI, CHUMKTE KOPMYC Yaluu,
B1Pro-RU User Manual 01 ynpasnexus 02 03 1 nepepave 04 05 06 07 OTBUHTUTE KPbILLKY Yallin, @ 3aTeM BblneiiTe roToBbI NPOAYKT
© VIHCTpYKUUM Mo NPUMEHEHUI0 KHoNKuU «Caenai cam» @ VIHCTPYKLMM o NpUMeHeHMIo KHonku «lpepycTaHOBNEHHOE e 2 4 OuYMCTKa M TeXHUYecKoe 06cnyKuBaHme * Tocne cnonb30BaHNA U3AENNA PEKOMEHAYETCA CHATS KPLILIKY A1 MOAANH C KPbILL KM AHanu3 HeMcnpaBHOCTEl U yCTPaHEeHUEe HenoiafokK Tun HeucnpaBHOCTH AHanM3 NpUYNH YcTpaHeHue Henonapok KHuUra peuenTtoB MpoaykT VIHrpepyeHTbl 1 cnocobbl NPUroTOBEHNS MpopyxT VHrpepyeHTbI 1 Cloco6bl NPUFOTOB/EHNS Components and functions @ Measuring Cup - Common Ingredients
3HaYyeHue» 1 4allin, HaXKaTb Ha (DUKCATOP U OTKPbITb KPbILUKY 415 MOAAYM, YTOOBI O4NCTUTH ee Weight Reference Table
X «E031» «<E032» NHrpeauneHnTbI: 130 r 3aMOPOXEHHOM YepHUKi , 130 T Ky61KoB
(% BHYTPEHHIOK YacTb; HanpsixeHrne ¢ . . v )
- @ /@ o e MO OB HAAET S OO O F AR 1 CEOeEDEM NG e . EnyCTp 27 O4MCTKa: 1o aBTE COOTBETCIBYIOLEE KONMYECTB0 SHCTON BORH 8 KOPIYC HaM T T T T VcTpaHeHue HenonagoK «EO41»"«EOV42» OTKNOHeHEM OT Mcnonb3oBaHve perynatopa MoscHeHus: Huxecneayowmii peLenT SBNAeTcs PeKOMEHAYeMbIM 1 NpeAHa3HaveH WNHrpegueHTbI: 250  nomnaopos, 150 r KaPTQdPeﬂﬂ, 501 NIbAa 13 norypra.
- it p o : ytouy I pny N ABapuitHbIN TPEBYEMOro 3HaveHNS HanpsHKeHNs TONbKO 418 CpaBKA, V13 32 pasAiHbiX pasHOBUIHOCTEN 1 XapaKTEPUCTHK cenbpepes, 30 r penyaToro Nyka, Cofb, YePHbIM NepeL| Mo BKyCy, Cnoco6 npuroToBneHms: 3apatee noctasste hopmy B @ Name of each component of the product I dient b q illet db G b
‘ — n3genve. YCTaHOBUTE KPbILIKY YAl 1 KPbILWKY 418 N0faqu, a 3aTeM yCTaHOBUTE KOPMYC Yalin Ha 1.MpoBepbTe WHYp NUTaHNs 1 CUrHan P ’ P p P P ?.:OHMTbGBOIlOM £0 1000 ma 5 . MOPO3UNbHUK 1 3aMOpaXuBainTe 5 MUHYT A8 NocneaytoLero DSIEEIED SoYREaD ICE [lfs (L LX) (EED L
> [ ; o He vcnonb3yiiTe Ans 04UCTKIA faHHOTO N3[EUS METanAuYecKkue ry6KI, abpasmeHole OCHOBHOE YCTPOUCTBO; BK/t04NTE NTaHMe, BbibepuTe DYHKLMIO «O4UCTKa» U HAXMUTE CBeTOBOI l.ﬂJOF/‘J'yKFJ)Tn}OM‘-ITeaHHSSHpaBl/l/'leO YOEANTECh, YTO OH NPABNBEHO BbIMOIiTE MHIPEANEHTBI B Yalue, MHTPEAMEHTOB, 1ICIO/Ib3YeMbiX Ha MPAKTUKE , 5TO HOPMANBHO, HTO IDGEKT MOXET. l_lg;;zogb?r;ggf}zn;;'gﬁIAC_‘FmZMK;epigzjme:Lp;ﬁ;?x:g;:i::éb;i :‘;Qggzzz‘?gg‘;g;;ga‘;eo?Aachlfl%’[)]i?g;:ﬁ;s ql?leopr;lgini;EiiHBwe 48 @ . %0 100 . %
CkopocTb Taiimep MpepycTaHoBka an . NOAKNI0YEH [o6asbTe BO/bI U CHOBA 3aMycTuTe o ’ ) g
4 CTsLLME CPEACTBA NN arPECCUBHBIE XMUAKOCTY (TaK1e Kak 6EH3MH WAV aLeToH). KHOMKy «Myck/OTMeHa»; [1ocne 04NCTKU OTKIOYNUTE NUTAHWE, BbIHBTE KOPMYC Yalliu, WHAMKATOp He 2.Kopnyc Yaluy 1 OCHOBHO® ToMaTHbINi 1 KyCOYKaMI pa3MepOM 2 CM X 2 CM X 2 CM. Menko HapexeTe Cmy3u 3 ) Py e 2 6
- — = — = n - - — p . p p 2.Y6epnTecs, 4TO KOPMYyC “Yawn Ans 1.Ecnn nzgenvie paboTaeT HOpMansHo, MpoaykT VNHrpeAVeHTbI M CNOCo6bl NPUroTOBAEHMUS . / ‘ bopmy 2 cM x 2 CM X, 3aMOpaxmBaliTe 2 CaHTUMETPOBbIE KyOUKK
7 — o BHELIHIOI0 NOBEPXHOCTb OCHOBHOTO YCTPOCTBA 1 KOPMYCa Yallyi MOXHO MpoTepeTh OTKPOWATE KPBILLIKY Yallu, BblNeliTe BOAY U BbICYLIMTE KOPMYC Yallu HAaCyXo AW Ha BO3AyXe. 3aropaerca YCTPOICTBO CObpatbl CMewvBaHys Coqegagm € OCHOBHbIM CE091» <E092» 1.[106aBNEHO CANLIKOM /J,O6aBbT% VIHFp%ﬂ,V\eHTb\ 5 P poRy B2 o KapTogenbHbIi ﬁeg'i,ﬂa_efgMHVZ)%“H%W?WBCZZOWD%HXABOMecfnTngTeeBég war%efOMO%HA:;hm JepHu4Horo NbAa 4 8 4acos; [OMECTUTE NO0YEPEAHO 3aMOPOXKEHHYIO YEPHUKY 1
' ' BNAXHON TKaHbI0. He NpoMbIBaiiTe, He 3aMaunBaliTe 1 He ONpPbICKMBaliTe OCHOBHOE ' MpumeyaHue: Mpu KOHTAKTe € XKUPHBIMU UHTPEAMEHTaMM, TAKUMU KaK MSICO, Henpasniieho YCTPOMCTBOM ' «E093 » «E 10 » «E MHOTO MHIpeAMeHToB COOTBETCTBIN C PELENTOM MY UHrpepuenTsi: 30 T cyxux coesbix 60608, 30 r puica, 30 T nuiena, 10 ) cyn p PHOTO NEPL o Y. A Ab! A norypra /I0rypTOBble ky6UKM B HaLLy U HAKPOUTE KPLILIKON; BbibepuTe ) black hit
! ! o o ! ! P 2.HenpaBubHblli BbIGOP MHCTPYKLMAMN U BbIGEpUTE I 3epeH Kykypy3bl , 10 T 3epeH nweHuLbl, foN1Tb BOJOI 40 1300 M. . M/I0THO HAKPOWITE KPBILIKOH; HaxmiTe pyHKUMIo « Cyn », byHKUMIO « CMY3M » 11 HaxMuTe « Myck/OTMeHa », YTo6bI | Feed cover T 7 Ingredient ac white oat peanut cashew nut
! ! YCTPOMCTBO M ropsivyto Yatly BOAOM MW APYTAMU KUAKOCTSAMM BO N36exaHue ! peKoMeHAYeTCs UCMOob30BaTh MOCYA0MOEYHYIO MaLLMHY 1 MOlOLLee CPEACTBO A4S WHamKaTop L KpbiluKa 4awm He 1.CHOBa 3aKpyTHTE KpbILUKY Hawh_ : 20 » Asapuugbm (YHKLVOHATLHBIX KNABNLL | CooTbaTCTByIOUMIE YKL Knaccuyeckoe C€Noco6 NPUroTOBNEHNS: BbIMOITE BCE MHIPEANEHTHI ANA ) BbibepuTe « B36UTB », HaxmuTe «[Tyck/OTMeHa» 1 AOKANTECH MPUTOTOBUTb YEPHIYHbIN CMY3H 1 HOTYPTOBBIN CMY31 ) !- sesame | sesame
| YCTaHOBUTE Hally A8 CYXOro U3MebYeHNs BMeCTe C HTpeAreHTaM1 Ha OCHOBHOe X Mocne 3aBepleHuns paboTbl annapaT npekpallaeT paboTy 1 n3naet NOBPEXAEHNS YCTPOWCTBA UM yTeYKM NpofyKTa. (Kak nokasaHo Ha pucyHkax 1,2 u 3) , PYYHOI OYMCTKM; MPU UCMIONb30BaHUN DYHKLMK «OYnCTKa» He fobaBnsaiTe MoloLee ropur, yCTaHOB/eHa Ha MecTo 2.0TnpasbTe Ha PEMOHT B MECTHbII , ;T’"ag gg’" Kn<«E | 3 30 v3nenve paboTaeT | 2 Ecau nagenne He PaBOTAET OMHHbIM 3epHOBOE nocneqyIoLero 1CNob30BaHNs; MOMECTITE BCe UHIPeANEHTbI B 1 3aBeplUeHs NpuUroToBNeHus; MNocne NpyUroToseHus nepenenre COOTBETCTBEHHO. [10C/1E MPUTOTOBNEHUS BbINTOXMTE. | o indi @ o o . o 0
] . ~ », « » - o Y V] 1 3 v} YRy}
! yCTponcTBO; ! 5 3BYKOBbIX CUrHaNoB, o [lepes MCNonb30BaHeM NPOBEpPLTE BEHTUAALMOHHbIE OTBEPCTUS Ha KPbllLKe Moaaqn, ! CPepCTBO UAV ApYrue NIErko NeHALWMECs YNCTALLME CPEACTBA B KOPNYC YaLum, YTo6bI YCT6P°V|CTB° He Z-Es"égol"ﬂeme patoraer g%ﬂi@;s;gmgo”m“om ! ’ co cbosamm 06pa3soM, OTNPABbLTE Er0 B MECTHBII coeBoe MOJIOKO :amy,fggeggegogb‘\e%) BKOO "}2)” ”3T1’;?(TV:‘O 32*:50"”5 Hawy | %%TgﬂgmS%@ﬁgﬂgﬂ:g&i?fggg :iﬁg:%gﬁm% 1o Brycy, §ﬂ°:v’:"" B Hallly: /01 4EPHMYHOIO CMy3K, C/I0M MOTYPTOBOTO . Stirring cup cover == CL?[; gcg\r;e;ng 5
. . 1 AMMN bILIKOW; BKIOYNT HKLWIO « », HAOKMUT s E .
YCTaHOBUTE Yally v MOAKIYNTE K MCTOYHUKY NNTaHNS; ) \/CT6aHOBl/|Te Yaly 1 NOAKMOYUTE K UCTOYHUKY NMUTAHWS; | YKasblBalolyX Ha TO, 4TO 06paboTka NuLieBbIX MPOAYKTOB 3aBepLieHa. [ocne UTOBbI YGEANTECS, HTO OHI He 33610KIPOBAHI, BO N3BENAHNE HECHACTHBIX CAYHaeE, TaKMX ! 36EXKATh NPOTEKAHMS U NOBPEKAEHUS annapara. pa6otaet ! 88%,;,1;Ségﬁazoﬂaﬁeﬂgwa «?lch/OTMeHa " HOM%WTLQC‘) T e ! npyumeqauue: ECnu KyGukW 763 He pa3BVICs nocne ! ‘
ng?:)M lgzi:Hoj::ymzc};i?Oro?;:mMﬂHHF;OEO»T:a}ngeeCZe;Kf Hs:(r:IMMaJ: K:(a)rg% nepega- : Ezlwfaaﬁgexi)gmwﬁ%en bgaﬂggﬁggﬁ’ola:rcpamlia:Ho;:yoﬁ)%a };lj;l;ng BpEMEHU no 3 : g?faH:OMBKVI N1€3BWst JOCTAHLTE Yally fi/1s1 CYXOTO U3MEJbYEHNS U BbICbINbTE KAKYTENKE 1 Bosroparue. 1+ [pyIrOTOBNIEHYE TaKWX MHTPEANEHTOB, KaK MODKOBL, MOXET PUBECTH K OKpaLMBaH/io Moporpes He Camo n3penne pabotaer | OTMPABETE HA PEMOHT B MECTHBI OTAeN | ’ — | MPpUTOTOBNIEHIS, PEKOMEHAYETCA MOBTOPUTL MPOLECC elle pas. ! Dry grinding cup 4@ > Tips: ) : ) : ! . :
« » « » . V] s . .
Lan%anoeﬂHamaT[;e 279 BHICTPOT gery%l/lpOBpKVlg Y, Hanpumep penady. ! Mo y «lipeny A P P I U penrenTh A YA cy o [pOMOIITE BHYTPEHHIOK MOBEPXHOCTb YalLy 1 fETaNN, KOHTAKTUPYIOWME C MULLEBbIMU I KOMINEKTYIOLMX, YTO SIBASETCS HOPMAsbHBIM sIBNIEHNEM. PEKOMEHYETCS O4MILATL UX Cpasy npekpauyaeTcs co cbosamm nocnenpoaarHoro obcayxBanus ! BbinonHeH1e noforpesa e 310 Bpems WHrpegnenTbi: 8(1){ Cyxix CoeBbix 60608, | gg‘rg;ﬂo“elzggkﬂ;w T aconu MyHr, 20 T caxapHoii nyaps! , A0MTb ! Cup cover sealing ring sealing ring ; /S“ d?ta IS p';c‘mdf?j'?fy the JOYO‘Jth Rf‘D Center ang Is S.U?QC\E o Ch;nge-‘tw'tthhomtp“?r thﬁte: e dent e based on the actualweisht. Th
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n n o H L L n o I YRanuTe NopoLWOK. MDUAVALINI K KODAYCY YAy, ¢ NOMOLLLIO LETKHN NPOAYKTaMK, YACTON BOAOM ( Kak NOKa3aHO Ha PUCYHKe 4 ) 1 BbICTPO BbITPUTE 1N . Ke Nocne NPUroToBNeHUs. KpacuTenb sBASeTcs HaTypanbHbIM NUrMEHTOM MULIEBbIX B | MOMET IIPUBSCTH % @OWT%BOAOM A0 1200 . BuIMOi 606 ! Cn%coé NPUroToBAeHMS: MPOMOIiTe BACONb MYHT 1 OTHOKMTE B UHrpegueHTbl: 130 rpamMm Ky6UKOB Nbaa. I (Do not miss the sealing ring when (do not miss ueto signiticant ditrerences In the shape, size, and variety ot Ingredients, the actual weight ot the Ingredients used Is based on the actual weig e
pumeyvaHue: [locne HacTpouku nepepayu Ha H cHoBa nepeknr4YUTeCh Ha L. ) DKMUTE KHOMKY «[1pefyCTaHOBNEHHOE 3HaYeHNne» elle pa3 AN HaCTpOnKK ) nan p , npun pnycy ) UbHO Ll . N X 1.HenpasubHbIi BbIGOP 1.BbibepuTe COOTBETCTBYIOLYIO ) ABADVITHbI 3aKMNAHMIO 11 PA3OPLI3TUBAHMIO. CoeBoe MO/I0KO n0Cob NpUroToBAEHUA: BbiMONTE CyXune CoeBbie bobbln - 1 Cyn u3s caconu p 2Hp Y Cnoco6 NPUroTOBNEHNS: 3apatiee NOMECTVTE KOPYC YAl B 1 ) ine th — installation) weight of the ingredients corresponding to the measuring cup above is only for reference.
o HamuTe KHOMKy «TalimMep» 1 NpoAosHKaliTe Cnerka HamuMaTh KHOMKy «Taiimeps, | BpeMeHu; , TMpumeyaHue: BbICYLUMTe Ha BO3AyXe. Bo n3bexarue nope3os 06pallaiTech C OCTOPOXKHOCTBIO (MOXHO X VHTPEANEHTOB 1 He CO3AaeT HUKaKMX Npobaem ¢ 6e30MacHOCTbIO NULLEBbIX MPOAYKTOB. (yHKLMOHaNbHbIX KnaBui|  DYHKUMIO N0 peuenTty unu ) cursan TemnepaTypa BHYTPY TemnepaTypa UHrPeaneHToB 1 6bICTPOrO OT/IOXWTE B CTOPOHY; [TomecTnTe coesble 606bI B 4awy, goneire 1 MYHF CTOPOHY; MoMecTnTe (acob MyH 1 CaxapHyto nyapy B Wauwy, XOMOMIBHHIK 1 OXNAXAIITE B TeUeHIe 5 MAHYT 1A NOCTEnyIILEro | installing the cup body) U o
4TOBbI HACTPOUTH HEOBXOAMMOE BPEMS NEpeMelLNBaHIIS, HanpUMep, 3 MUHYTH! 1 ' HaxmuTe KHOMKy «[yck/OTMEHa» ANst COXpaHeHNs CTaTyca; —=p /3MenbueHre ' 1. Ecnu no OKOHYaHMM OfHOTO paboyero LUKIa MHrpeaueHTbI He J,0 KOHLA HafleTb 3alMTHbIE NepYaTKM). I Mcnonb3yiTe 6e3 onaceHuii. Mocne OKpawBaHNs KOMMIEKTYIOLMX PEKOMEHYeTCs! 2.[l06aBneHo Ype3mepHoe VIHCTPYKUMM | owmeKN <E 19 » 4alum npesbiwaet 80°C BOfbl B YalUe BbICOKAA. 3aMenuTe NpUroToBNeHUs Z)o,qm ao lZOéJ MJ1 11 TIIOTHO 3aKPOWTE Yally KpbILKOI; BitoymnTe ! ﬂgﬁﬁf:ffg'nﬂ? lig?ur\g:q:eﬂno;aioe;a}l('lpy(::T(T/%:?nbe‘L::OMM’ Nerko Moo Nb30BaHIS: Haneiire UcTyio 80y B (GOPMOUKY pasMEpon 2 ! Dry grinding
I 7 7 X 7 : ! nepenus UM HegoCTaToOYHOe 2.[leVicTBYyiiTe B COOTBETCTBUM C ! VIHTpeAneHTaMm KOMHaTHOW . YHKLUIO « BBICTPOE MPUTOTOB/IEHME COM », HAXMUTE « « », « » > W .
30 cekyHa. ) , Mocne Toro, Kak MHrpeaneHTbl ByayT NPUTOTOBNEHbI, BbINENTE FOTOBbIN NPOAYKT | n3MenbYeHbl, pabounii LLMKA MOXET 6bITb COOTBETCTBYHOLUM 06pasom MpumeyaHue: B cnyyae npuannaHus MOXXHO OYUCTUTb CAMOCTOSATENIbHO, HE BAUSS ) NpOTePeTb OKPaLLEHHYIO MOBEPXHOCTb HEGOMBLIMM KONMYECTBOM MULLEBOMO MACcNa, a 3aTeM A, DELETOM 1A HCT LA ) TeMNepaTy bl MM A0BABLTE XONOAHO! FlyCK/OTMEHA » U [IOHUTECH 3BEPLIEHIS TPUFOTOBNEHUS, ! OKAATECH 33BEPLWEHNS MPUTOTOBNEHNS. CM6>< 2 cM x 2 cM [omecTuTe hopMOYKI 1 3aMopo3bTe B BUAe ! p © Interface Introduction
[lnuTensHoe HaxaTe Ans BbICTPOIl perynMpoBKy; ' Mpumeyanme: GyHKums «[lpefyCTaHOBNEHHOR 3HAUEHNE» NPUMEHNMa ! yBENNYEH; Ha HOPMaNbHOE MCMONb30BaHME. I OMUCTUTL BPYHHYIO C OMOLLBHO MOCYAOMOSYHOM MaLLVHbI U MOKLLErO CPEACTBa. VHIDEAMEHTOB U BOAS | 3.0TMPaBETe Ha PEMOHT B MeCTHIi ! BO/bI NePes; MOBTOPHbIM 3aMyCKoM ' KV6V'K°B”"A3 A NOCNEAYIoLIEro ”C”O“b39_B§Hg”’ HO”%WTQ ' Stirring cup cover
MpumeyvaHue: Mocne perynmpoBku BpeMeHn nepeMellumBaHuns 10 6 MUHYT | TONbKO K hyHKL MM, TpebYILMM HarpeBa, TakuM Kak «3naku», «bbicTpoe . 2.Ecnu Bbl ypoBneTBopeHbl 3 hekTOM n3MenbYeHUs nocne paboTtbl MeHee 60 - TPV XpaHeHM YBeANTeCS, 4TO U3AeMME YMCTOR, CYXOe U OMELLEHO B CYX0e, XOPOLLIO 3.Camo u3genvie pabotaer OTAEN NOCNENPOAAKHOMO ) o ; WHrpepneHTbI: 200 [ ThiKBbI , 60 I NlLeHa, AOAUTb BOZOH 40 1000 | :%an;:mﬂ»bﬂjaia;:::I'Mljéi:/%)mi:g?%Z%%ne‘areezwchayﬁg%fe I (Hot cup) Work status display area
n X ’ ’ TKKOYMB MUTAHWE W BbDKAAB 1 . ) I , NepE 1 :
CHOBAa OTPerympyuTe LMK A0 5 CeKyHpA. ' npurotoBneHue comn», «Macta» n gp. ! CeKYH[,, HAXXMUTe KHOMKy «Myck /OTMeHa» A1l 0OCTaHOBKMU. 1 NPOBETPUBAEMOE NOMELLEHME, N36EratoLLee NPAMbIX CONHEYHbIX Ty4eil. co cbosamu obcnyxnBaHMs 1 MUHYTY. BRI YTE MU HMH ” Mn . . , WHrpepueHTbl: 150 r 6aHaHoB, 3 I kakao nopolwka, 500 r LenbHoro . NpUroTOBNEHMSA 1 BeiiTe Kode. Hacnaxpaiitecs , :
1 1 1 YTy, BKAO4MTE aHve C 6 n i
* HaxmuTe kHonKy «[yck/OTMeHa» N5 3amycKa NpUroTOBAEHNS; ) ) ! 1 6 LTUaTensHo oumcTnTe Sawy an X «E 01 » «E 05 » «<E 3anyCTUTe CHoBa. ECm 0CO0 NPUrOTOBIEHUA: | IDOMOTE MLLIEHO , OUNCTUTE ThIKBY OT I 5 MOsoKa. YucTbiii cmysu Mpumeyanus: 1. Mocae NPUroTOBAGHMS YMCTbIX CMY3Y B CMy3H | P N
L . o . Malwa He 6bina TwaTensHo | 1. 06 » ABaDUIHBIN : ThIKBEHHO KOXKYPbl 1 CEMSIH 1 HAPEXBTE ee KyCOYKaMu ANst NOCNE[YOLLEro | aHaHOBO Crnoco6 NPUroTOBAEHUS: OUVCTITE 1 HADEXLTE BaHAHbI Ha : ) ! ;
* focse TOro, KaK MHIPe/YieHTsl GyayT NPNroTOB/HbI, BbINENTE rOTOBbIN NPOAYKT. ' @ WHCTPYKUMM MO yCTaHOBKE M SKCMUTyaTaLMu Yalum ans cyxoro [oAKN0wMTE YCTPOUCTBO K UCTONHUKY 3NEKTPONUTaH s, ! ! ounulera CcMelwmBaHns U | o e e £ CaMg v3aenvie pabotaeT | hencnpasHocTs coxparseTcs, NWEHHaR nacTa 1CNONb30BaHNSY; TOMECTTE MUIEHO 1 THIKBY B Yally, AONENTE BOAHI I | kokocoBblit KyCOUKH A?g NOCAEAYIOUETo O FloAeet o Goras 1 MOXHO HaNWTL Kobe, 4TO0b ”PWOTOBW‘DgOd’e €O NIbioM, W/ B | I RTINS o |
MpumeyaHne: n BbibepuTe dyHKLMIO «/3MmerbueHNe», HaXMUTE KHOMKY «[lyck/OTMeHa» A 2.[lobasneHo cnnwKom 2.Cnepyite peuenty €0 chosmm OTNpaBbTe B MECTHbIV OTAEN 10 1000 M1 1 MIOTHO 3aKPOIAiTe Yalwy KpbIWKOU; HamuTe hyHKUMIo ! MOJIOUHbIV . CMY3VI MOXHO HaTe 4ail ¢ MOOKOM , HTODEI MIpUTOTOBITE Hait co ! B Il e I e |
! nsmesnb4yeHnsa VIHCTPYKLUUU NO NCNOJIb3OBaHUIO o ! 1 npununaHue ! 07»«E13» 6 ) , il Kakao NOPOWOK B Yally, 06aBbTe LieNibHOe MOMOKO U NNOTHO JIbJIOM C MOJIOKOM , Ui CBEPXY MOXHO MOMIOKMTb KYCOUKM ) , ! IMI_O_)_o_t )¢ |1 | |
1. ina 0CTaHOBKM CMELLUMBaHUA NocepeanHe LMKa, HXMUTe u 1 3anycKa yCcTpoucTBa; 1 1 MHOTO MHIPEANEHTOB 3.BbibepuTe COOTBETCTBYIOWLYIO 1 NOCNENPOAAKHOTO O0CYXNBAHNA A1 «MNacTa », BbibepuTe « B36UTB », HaxmTe «flyck/OTMEHa» 1 ) KOKTeiNb HaKPOIATe KPbILIKOM; HaxmiTe yHKLMIO « COK », BbiGepuTe bpyKTOB , 4TOGHI HOUIOTOBATD bPYKTOBMIA NeR,, UV Ha Chy3H ) measuring B 1 ! !
yAepxuBaiite KHonKy «Myck/OTMeHa»; ! MNpumeyanne: ! ! 3.HenpaBunbHbiii BbIGOP yHKumIo No pedenty nn ! pemoHTa OKANTECH 3aBEPLIEHUS NPUTOTOBAEHNS | « B36UTb », HaxmuTe «[Tyck/OTMEHa» 1 AOKANTECH 3aBEPLIEHNS MSX(HO F— EpaCHyro d)acoa{, Echv nocne M3rOTOBﬂgHM;, | cup ! el I -~ Shortcut keys
2. ECIY MHTpeiueHTbl 3aCTPANU Ha NI€3BUU, HAXXMUTE U YiePXXUBANTE KHOTKY I 1 1. Mpu Ucnosib30BaHMM KHOMOK PerysinpoBKU CKOPOCTU U BpeMeHu «Caenaii | ) (yHKUMOHANbHBIX KNaBuW | UHCTPYKLNK X - ! HpUroTOBAGHY. KyBUKI Mo HE PASHBIBAIOTCA . PEKOMEHAYETCH MOBTOpHTY : Lower connector | :
«Myck/OTMeHa»; Mocne ocTaHOBKM paboTbl CHOBA OTperynupyiite ! 5 caM>» /11 CYXOro uamesib4eH1si UHrpeaneHTOB peKOMeHayeTCs YCTaHOBUTb ! He norpyxats ! B 1 * Ec/mnpobnema He MOXET 6biTb peleHa, He pasbupalite nspenvie 6e3 paspewenns. WHrpepgmeHTbl: 200 1 Thikeel, 100 r kapTodens, 50 © pendaTtoro \ NpoLecc NpuUroToBAEHMS. | scraper R S i
CKOPOCTb WU/IM HapeXbTe UHTPeAUEeHTbl Ha MeNTIKUe KyCOUKU. : @ e\ cKopocCTb Ha nepepayy H u Bpems Ha 60 ceKkyHp,. | BoAy | nB:Ird:TosneHMa " | OTnpaBbTe Ha PEMOHT B MECTHbI OTAE NOCNENPOAAKHOTO OBCYKMBAHNS. nyka, 50t Kemug, 5T CNMBOYHOTO Macna, 51 CoNn 1 YepHbli nepeyy 1 | Panel
! “' 2. PekomeHayemMoe BpeMsi NPUroTOB/IEHMS TaKUX NPOAYKTOB, KaK caxapHas ! KapTuHka 1 KapTuHka 2 KapTtuHka 3 KapTuHka 4 ! C/IULWIKOM Huskoe Hanpsxerive ConespBene perynATopa ! e EC/MNpriBeAeHHOE Bbille COAEPKAHIE HE COOTBETCTBYET (DaKTUYECKOMY M3[JENNI0 U3 3a no siycy Cnocoo. = ' WHrpeguenTsi: 130 1 3avopoXer bix apBysHsix kyOkos ' cleaning
1 . ’ 1 | HanpsKeHna 1 N NpUroToBeHUs: O4UCTITE, BbIMOITE 11 HAPEXKETE ThIKBY, ! Cnoco6 NpuroToBaeHUA: 3apaHee 3aMOPO3bTe CTakaH B WHrpeaueHTsl: 80 rpaMMOB 0BapeHHOro CyLeHoro nepua Yum ! Host m(% . L .
I > nyapa, coctaBseT 30 cekyHp; I | AnuTenbHoe ! V3MEHEHNI MOAIENN UM KOMNIOHEHTOB, 06PATUTECH K (DaKTUHECKOMY 13aeniiio 6e3 KapTohenb 1 NYK KyCO4Kamm1 1o 2 CM X 2 CM X HeGONbLINMU | MOPO3NBbHIKE B TeYEHIe 5 M HYT ANst NOCedytoLero . Cnoco6 npurotToBneHus: Momectute 06XapeHHbIN CyLEHbIN | brush Function switching display area
' 3. Uuknom cnepyet cumTaThb He 60neev 60 ceKyHA, paboTbl U OgHY MUHYTY ' ' . ' [OMONHNTENBHOTO YBEOMAEHNS!. TIPOCUM OTHECTUCh C NOHUMaHMeM! T . Kyco4kamu no 2 cm; lMomecTuTe B Yally BCe MHIPEAUEHTbI, Kpome . 1CMONb30BaHNS; 3apaHee 04NCTITE U HapexXbTe apbys3bl, 3aTeM Monotbiit nepeL| 4nm B Yaly ANS CyXOro N3MeNbHeHUs U N0THO 3aKpoiiTe )
g BbIK/IOYEHUSA; MOC/Ee HeMpepbIiBHOW paboTbl B TeYeHUE 3 LUK/IOB ABapuiiHbIn B aBuratene sawnTbl o1 bIKBEHHbIN Cyn 4epHOTO NeplLa v conu, goneiite BoAel A0 1000 M1 1 NNOTHO 3amopaxwBalite 4 8 4acos N1l NOC/EAYIOLLErO NCMOb30BaHNS; KpacHbIn nepew KpbILWKOW; BbibepuTe hyHKUWIo « i3MenbYeHue », HaxmuTe
Heo6X0oAMMo NpepBaTh paboTy Ha 60 MUHYT M NOJOXAATD, NOKA ABUraTENb gm-:aaau . SSEJQMHFMI;;CSE?%%T oo OYMCTKa KPbILLKM Halu ?Eg(apé)J;E anuéryKr;;?Aleg.lfﬁ;éifgyxgﬁﬁy;ggiﬁ;égg », Bblbepute ApGy3Hbiii cvysu Honomwzegy%mw apg)yworo ﬂbﬂcawlISyCBLaKaH 1 HaKpoiiTe « Myck/OTMeHa », LOKAWTECH 3aBepLIeHUs NPUTOTOBEHNS. ‘
« », « > KpbILWKOI; BbibGepnTe hyHKUMIO « », HAXKMUTE DIY button o i Shortcut keys
OCTbIHET, NpexX/e YeM NPUCTYNUTL k paGoTe ¢ uspenvem. 3aBepLIEH s NPUrOTOBEHNS; [oc/e 3aBepLIEH NS NPUTOTOBAEH NS «Myck/OTMeHa», U AOXANTECH 3aBEPLIEHUS NPUTOTOBNEHUS. Copocrs | ! Mlpepycratonia | Y
MoMecTuTe MHIrPeAneHTbI B HaLlly A CYXOro M3MenbYeHUs, HaKPOTe KPbILLKON 1 ABapuiiHbIN Kpbiluka Yaium He NEPENENTE ThIKBEHHBIN CyN B MUCKY, NOCHINLTE COMbIO M HEPHBIM Npumeyanue: Ecnn ky61kn Nbaa He pasbunncs nocne
4 s HaK curHan CHOBA 3aKPyTUTE KPbILLKY Yalun nepLeM no BKyCy, XOpoLO nepemellaiiTe, NPOAYKT roToB K NPUTrOTOBNEHUS, PEKOMEHAYETCS MOBTOPUTB NPOLECC elle pas.
3aTAHUTE ee NPOTVB 4aCOBOW CTPE/KM B yKa3aHHOE MONOXEHNE; yCTaHOBNEHA Ha MECTO 6
owmn6bkm «E02» ynotpebnexuto.
Timer Control buttons
08 09 10 11 12 13 14 15
O Dry grinding cup Operation interface — ® During product operation, it is normal to press any other buttons except for the @ Instructions for DIY button @ Instructions for Preset button A A * After using the product, it is recommended to remove the feeding cover from the cup cover, . .
. . . . . . . . INSTRUCTION OF USE . . L N — ) P Fault analysis and troubleshootin
Function Introduction Note Function Introduction Note Function Introduction Note Function Introduction Note 4 Start/Cancel" button without any response; 2 = 1 4 Cleaning and maintenance press the lock catch, and open the feeding cover to clean its interior; y g
Cleaning ® After the heating work is completed, the product will automatically keep warm, and % o Quick cleaning: i i
) ) g: Add an appropriate amount of clean water to the cup body, install the cup
Work status fj'SPIay area Dry beans are used to make soybean Not stirring during production ; o After cleaning, we suggest adding 30 o ) Ifyou need to stop during the work @ Installation Instructions for Mixing Cup and the interface displays - ===, with a maximum insulation time of 4 hours; @ ~ @ * After using the product, please disconnect the power supply and clean the product in a tim cover and feeding cover, and install the cup body onto the host; Turn on the power, select the Fault phenomenon Cause analysis Troubleshooting
milk. and the ratio of food and water is ) Default 1h Used for rapid drying and ml water to the cup and removing cove S Start/ Used to activate selected featur . . (] -s " " . " " . . !
itis used to make cereals B Making soups and desserts that | ithin 1 h. increase in units of 10 min Sterilize | sterilization of the cup body r for better sterilization; After sterilizing = Cancel es or cancel running features process, ptlet?s-te press and hold the installation . 1 ely manner. Clean" function, and press the "Start/Cancel" button; After cleaning, please disconnect the L The power cord is not
:13-15; ) - , ! O . . ation; , 3 tart, t . . T . . . . . .
i soybean milk, pure soybean Use wet beans to make soybean milk o geqcilzsclgmsrt'iv;ggp e More than 1h. Increase in units of to 30 after cleaning [heating] we suggest removing the cover before S start/panel button 1 offeeding © Instructions for Shortcut keys Cropocrs Taiiwep peaycranona > e Do not use wire balls, abrasive cleaners, or corrosive liquids (such as gasoline or acetone) power, remove the cup body, open the cup cover, pour out the water, and dry or air dry the Indicator light prop%rly plugged in 1. Check the power cord and ensure it is
rains i N . ’ Immer u | u u i : H H
milk, etc and the ratio of food and water is 1:7-9; ’ min use <e to clean this product. cup body. doesnotlightup |2 The cup body and the host | _ Plugged in properly
» } ) ’ bean soup, etc imi . ; cover - - - - - — - —T . . . . . L iXi
[Heating] The total amount of ingredients and ' [Heati ]p Timing range: 30min to 4h ) ' —, e The exterior of the host and cup body can be wiped with a damp cloth. Do not rinse, soak, Note: If you come into contact with greasy ingredients such as meat, it is recom- are not properly 2. Ensure that the mixing cup body
| eating The total amount of ingredients and To make delicate tast | ) matches well with the host machine
water should not exceed 1400 ml. g Smooth 0 make delicate taste . . . . X o X X . . . assembled
! water shall not exceed 1.4L Only for 'Paste', 'Porridge’, 'Soup' ! Tips: | ) ) . or spray the host and hot cup in water or other liquids to avoid device damage or product le mended to use a dishwasher and detergent for manual cleaning; When using .
1 ) i ) 1 . . . . . . . . . .
| ) Grainy | To make grainy taste Juice' , * Thetotal amount of ingredients for hot cups and dry grinding cups should not - I The cover can be opened and cleaned by pressing the lock buckle. After cleaning o I | — 4 ' 4 . | akage. (As shown in Figures 1, 2, and 3) the "cleaning" function, do not add detergent or other easily foaming clean products | Indicator light 1. The cup cover is not
: Used to make frut juice milksha 3 ! exceed the instructions and recipe requirements; ! aligned first and then tightened - ) - uncTka - ! ! Install the dry grinding cup component with the ingredients on the host machine; After the work is completed, the machine stops running and emits 5 "beeps" to | e Before use, please check the ventilation holes on the feeding cover to ensure that they are to the cup body to avoid spillage and damage to the machine. | on, product not installed in place % gégmhﬁptghtehceulECCQV;;;%S&;TES envice
e dicol (Sﬁfsgih) Used for making various types Igﬁq;g%g;i:@g;ﬁi ];oé 10 i i 5‘?5 vtwthgru\ts 0 the e 2 Keep | Usedtoachieve thermal The defaultis 55 °C. Pressing the ' e Please refer to the recipe for specific ingredient ratios and combinations; ! ! ! indicate that the f(;oddproces;mg I Com%lete, After t:‘]e bladedcompl(e:tlely Stﬁps ! not blocked to prevent accidents such as spillage and burns. * Processing ingredients such as carrots can cause staining of accessories, which is a normal ' working 2 Theifpro?vuct itself " department for repair
Function switching display area of rice paste and auxiliary foods, : ‘ I ! uice lentand can be paired with in s insulation for hot drinks button increases the 5 °C each time ! ’ i i itchi i ) rotating, remove the dry grinding cup and pour out the ingredients. Clean the : - ; : ' ) ) ! malfunctions
gdisplay it e mgryedient, The ratio of rice paste to water is 1:12-14; i (Smooth) | gredients such as milk and The toal P— . 5| "™ | [heating and the range is 55-80 °C ' '« During product operation, it is normal to press any other buttons except for the ! @ Instructions for function switching display area ! Place the hot cup on the host and connect it to the power supply; Place the hot cup on the host and connect it to the power supply; ! povvdegr adhered to theycﬁp bods witFi] 3 clepaning brush. ° 1 ¢ Pleaserinse the inside of the cup and the parts in contact with food with clean water (as sh phenomenon. Itis recommended to clean them promptly after production. _ !
and can be paired with potato, ﬂm%?;@:ﬁ;&:?Z\fecrgﬁqug%gonotgf’ the X vegetﬁblesd Wa'ietro;ﬁa?mgt“gigee'gglr%éeﬁzéphe b | "Start/Cancel” button without any response; . — | | Touch the "Speed" button and continue to lightly touch the "Speed" button to adjust Select the function button, such as "Grains"; | 3 Note: | own in Figure 4), and promptly wipe or air dry. Please handle with caution to avoid cutting Dyeingis a natural pigment of food ingredients and does not pose any food safety issues. | Heating does not | The product itself Send it to the local after-sales service
. paste vegetable, fruit, and nut fo0ds is 500 milliliters: P y ! bu [non heated|] "Juice' function is used to crush soft Suggest adding 750-1400mls of ' The "Preset” function is onl licable t ﬂ; functions that need heatin h Install the feeding cover onto the cup cover and press it tightly to form the cup cover ! 1 ! to the desired speed gear, such as 8th gear. Long press to quickly adjust; Press the "Preset" button to display the default appointment time. Press the "Preset" ! 1. If one work cycle ends and the crushing effect of food ingredients is not ! (protective gloves can be worn). Please use it with confidence. After dyeing the accessories, it is recommended to wipe the ! stop malfunctions department for repair
DIY button = (Grainy) ‘[Dgfetd‘e?ts The total amount of ingredients and . 3 Used to make uice milkshakes | ingredients. If you want to crush hard Used for quick cleaning of the water during cleaning; ! € Freset functionis only applicable to the functions that need heating, such as assembly. , | Note: After adjusting the speed gear to H, cycle to L again. button again to adjust the appointment time; | ideal, the work cycle can be appropriately increased; | Note: In case of stickiness, it can be cleaned by oneself without affecting normal use. dyed surface with a small amount of edible oil, and then manually clean with a dishwasher ,
: : i i "Grains" : : e " } . T " " " . 4 ’ . : :
a2 eating water should not exceed 1400 milliliters. I g that need to rejtam fiber or pulp, ingredients such as carrots, please Clean mnerr\]/valt\ %fthe cup gsodneottefdednio;ﬂ‘r?gg(;c;i?rftstZUCh | Grains". ! Install the hot cup component with water and connect it to the power supply; ! Touch the "Timer" button and continue to lightly touch the "Timer" button to Press the "Start/Cancel" button to enter the reservation status of the product; ! 2. If you are satisfied with the crushing effect after working for less than 60 ! and detergent. : 1. Improper selection of 1 Se\ec(tj@he corLesporjdmg function
S | > Juice | mainly fruit based, and can be select 'Speed' H gear. [non heated] void dagmagingthge machinge |« Except for the "Timer" and "Speed" functions in the DIY button, the temperature, 2 1 - 3naku - Select the Sorrespondln% shortcut button fungtlon, such as "Clean’; | adlUSt therequlred mixing time, such as 3 minutes and 30 seconds. Long press to After the ingredients are P"OC_GSSEd: pour out the food. . . i I —=p VI3MenbueHve op seconds, please press "Start/Cancel" to stop. | o When storing, please ensure that the product is clean, dry, and placed in a dry, wellventilated | 9 Euxrggsl;\r)ekgﬁnsuﬁicient 2 gcpcgrrat\engggotrd?nrgigpreeg(’;gsg;ucnons
2 Itis used to make all kinds of . . . " | £ | (Grainy) | Paired with dairy, vegetable, etc; ' operating speed, and time corresponding to the function switching display area and | Touch the "Start/Cancel” button to start cleaning the cup body; : quickly adjust; o . . . Note: The Preset function is only applicable to functions with heating, such as | | area that avoids direct sunlight. ! overflow "amount of ingredientsand | _ instructions
Control buttons = A Congee, mainly rice, and can Made of pure rice porridge, the ratio of : = With fruit pulp particles, itis eas Network collection operation: follow ! N H het herei ; X After cleaning is completed, remove the hot cup component from the host, unscrew | Note: After adjusting the mixing time to 6 mins, adjust the cycle again to 5 "Grains", "Quick Soya", "Paste", and other functions. ) | | water added 3. Send it to the local after-sales service
Tips: S| Porridge | match with potatoes, ?hgredlerts to wate;js 1:%-: ; . 2 zgggéatﬁ)er[;g?ﬁ:;e(jdt]o Juice Used 1o save your favorite the app instructions to save. ! shortcut buttons have been set to the ideal state, and there is no need to adjust ) the cup cover, and pour out the water. , . secs. ) X ! 3. The product itself department for repair
[ ; " " ant ; ; ; ‘ 5" | (Smooth) e total amount of ingredients an Saved You can only save one function. If h 1 1 " " ., 1 1 | ’ h
1. Except for the "time adjustment" and "speed regulation" functions in the DIY button, the temperature, operating speed, and time of the @ ( vegetables and other food ! s feat ’ Y ) ! them. . . . . Press the "Start/Cancel" button to start production; . X L malfunctions
correspondingfunctiog\s of the push to ralk buéon have been set o the ideal state, and there is no need to adjt%st e maei:,nag water should not exceed 1400 ml. : P —— eatures zgsgealgaallr:?/sﬁ?/rgsgvcid function, |« After the heating work is completed, the product will automatically keep warm, and . O Instructions for Smooth/Grainy taste function selection ' " After the ingredients are processed, pour out the food. © Installation and Usage Instructions for Dry Grinding Cup | | :
2. This product is equipped with two cup bodies: a hot cup and a dry grinding cup; ! : ot using | ! ; : : : » ot . ! X Note: Usage Instructions ! . ! ! 1. The cup is not cleaned
Isp quipped { pE pan y8 g cup; ) ) - ) water; Suggest using ice cubes that | the interface displays == k=, with a maximum insulation time of 4 hours; I Install the hot cup component with the ingredients on the host and connect it to the ! .. . " g i Connect the power supply, ) ! ! thoroughly 1. Clean the mixing cup thoroughl
3. This product contains an intelligent anti overflow system with anti overflow electrodes, automatic elevation recognition, and no need to Making various Congee | have been frozen for more than 24 hrs The gears from low to high are 1-9 D iss th ling ring: ! ! gred ¢ ! 1. If you need to stop mixing midway, please press and hold the "Start/Can ' Select the “Powder" function, press the "Start/Cancel" button, and the product will | ! i 2. Adding oo man Follow the rec gcup gnty
manually switch settings. Coarse grain| Rice \'sgthe main Ingl%edient . i ! Smoothie | Used for making various and are 2cm *2cm * 2cmin size, with a Speed Used to adjust the mixing rate and H, totaling 11 gears. Long ' ! o notmisst e cup coversealing rng; . : ,POW.er S”upply; select the cgrrespondlnglfunctmn button on the mterface, suchas the : cel" button; : start running; : No immersian No rinsein : sticky ) ingredgients / % gg\eoc\évtth:ggﬁgse t(g)n%ﬁ)ﬁrafhenmon
Congee | Can be paired with potatoes Ingredients to water ratio 1:12 ! types of smoothies maximum of 12 cubes for better results; press for quick cycle adjustment "« When using this product to make fish soup, there may be a small amount of residual - - X Grains" button; Press the "Start/Cancel" button to start production; | 2. If the ingredients get stuck on the blade, please press and hold the 1 | Note: ’ | in water water ! 3 Immroner selection of : ! ponding it i
i i & pairec wit b ' The total amount does not exceed 1.4L . The cup body can be frozen in the . Install the cup cover assembly onto the cup body and tighten it to form a hot cu | P - ; ote: - Improp according to the recipe or instructions
© Introduction to the Work Status Display Area (Grainy) | nuts, and various legumes I refrigergtor %rs inutes (no more than ! bone bones due to differences in fish species and sizes. bl p y p body g P . H ""Start/Cancel" button; After the machine stops working, adjust the speed o) B | 1.When using the "DIY" speed control and timing keys to dry grind ingredi- . 2 3 ! function keys
Heati ! ) : ! ; ! . . . assembly. , n =p [lacra - 3naku - : : : : : 2) . o 5
Display the remaining time of the current program [Heating] I 10 minutes) g ghfe ral?g?;)s secs\;/qt?.mllns, with ah | Please filter through a filter before drinking. Y ! 2 D ! gear again or cut the ingredients into small pieces. ‘__vﬁ ! ents, it is recommended to set the speed to H gear and the time to 60 ! :
’ B e . " " I efault o secs. Within L min, eac I a—| H :
2 L - | B ) A ; . seconds. P ti
when ‘hour’ is on, the unit is hours; - - . ____ Display the remaining time of the current program, and when "hour" is on, . | o " , ! i« The hot drying sterilization comes from third-party testing reports, and there may be 3 i i i . . . . i | rocessing time ,
When 'minute' is on. the unit is minutes i " the unitis minutes; When 'minute’ is on, the unit is seconds Thick soup | FUmPpkin soup, tomato and | gfse?af?r @i‘gg?;’gr‘eot:ﬁé’pes fulﬁiii%ﬁsfffh‘jergrgu:ﬂ?n‘”gegg&fgrrgs Timer | Used to set the speed time Eg?sr;g”rgrfﬁgﬁslb%;Sigi’h press | diff Y gth test results in dail nirep ty grep y I ! > ' 2.The recommended time for ingredients such as rock sugar is 30 seconds; ! | too long Low Voltage Using a voltage regulator
! ! ) Powder e . : N : ' : . A maximum of 60 seconds of operation and one minute of shutdown sha
B e I R . (Smooth)p Egsit?y;%ip and other delicate . d po%vder,pcoffee bowgder e go0d stter grinding, thgworkmg aycle fcronses by 10 secs; Long press for quick ifferences in the test results in daily environments ! X . 3.A Y f 60 ds of op ti d 0 te of shutd wn hall , |
o o I ! ! I [Heating] [non heated)] can be increased cycle adjustment ' ‘_’ ' be considered as a cycle; After working continuously for 3 cycles, it is ' '
When 'hour' is lit, the remaining time of the program e v o . — ) ) , , necessary to stop for 60 minutes and wait for the motor to cool before "EQO" alarm The cup cover anti Clean
shown in the diagram is 3 hours and 30 minutes ”J‘ “H ' 1 ' ' ' L " : Display program in "mixing" state The total amount does not exceed 1.4L 0 Itis used to quickly make Use dry beans: the ratio of food and Uhsed to prfesetvvhorkmgtr\]mz, Wi | Select the hot drink function, 'Grains' Install the hot cup component with the ingredients on the host and connect it to the operating. overflow motor has debris eaning cup cover
- - Used to retain the graininess of LR . sovbean milk. and the time is 10| Wateris 1:13~15; o thrange of 1-12 hours. The dis : ower supply:
o o | - I ) ; ! &3 Y ,an : . 6= D ! press preset, default to 1hr(Porridg p ppLy; . . . o ) ) .
When ‘min’ is lit, the remaining time of the program --41-M (r -' '-' " - - Display program in "heating" state Th(';CkFouP Eomegngred'ents’ Forexample, = %ﬂ;—f minutes. According to the d;ig:?;??ig?‘ the ratio offood and ) Preset Eﬁyetéﬂi‘est?fdcuocmgr{]et\'ihqch e and Stew are 2hrs),each press incr Select the function button on the interface, such as the "Paste" button; Put the ingredients into a dry grinding cup, cover the cup lid, and tighten it
shown in the diagram is 3 minutes and 30 seconds | : : (Grainy) [F?erzct:mtgs]oup S feongér?an;;r?;i?Eet;?nag?wountof el ingrédients and water shoul ) neods o bepcombmed’with east bdy_OEhr; Long press for quick Select the taste adjustment button, such as "Grainy"; Press the "Start/Cancel" counterclockwise to the designated position; "E02" alarm Cup cover not installed in Retighten the cup cover
. ’ cycle adjustment button to start production: place
- ------—-—-------< [—— d less than1400 ml heat function . ) utton to start production;
| Install the hot cup component onto the host computer ﬁijter tZeﬂ[\ngredlents atlﬁp;oceéjssed, remove the cup body from the host, unscrew the After the ingredients are processed, remove the cup body from the host, unscrew
R Display the current speed range, currently in 5th gear : 1d, and then pour out the rood. the cup cover, and then pour out the food.
16 17 18 19 20 21 22 23
Fault phenomenon Cause analysis Troubleshooting cookbook Food Ingredients and Methods Food Ingredients and Methods
:Egii:: ::Egig: Abnormal voltage Using a voltage regulator i i ipei i i
alarm g gereg Explanat\on..Thefollov\{mg recipeis a recommemded regpe ar]d is for reference F)n\){. Ingredients: 250g tomatoes, 150g potatoes, 50g celery, 30g onions, Ingredients: 130g frozen blueberries, 130g yogurt ice cubes.
Due to the different varieties and characteristics of the ingredients used in practice, it an appropriate amount of salt, an appropriate amount of black Method: Place the cup body in the refrigerator in advance and freeze
is normal for the production effect to vary. pepper, and water to 1000ml ) ) for 5 minutes for later use; Freeze blueberries in advance for 4-8
Method: Wash all ingredients, cut tomatoes into pieces, peel hours for later use, yogurt
Clean the ingredients in the cup, add potatoes and onions, and cut them into 2cm pieces X 2 centimeters Pourin 2 imeters X 2 i X F 2-centi i
) T Tomato and , » - ] A Blueberr ourin 2 centimeters centimeters X Freeze 2-centimeter ice
1. Adding too many water, and restart Food Ingredients and Methods Potato Soup X 2 centimeters.Cut celery into small pieces and set aside; Put all yogurt y cubes for 4-8 hours for backup; Place frozen blueberries and yogurt
"E091" "E092" ingredients 1. If it can work normally, please add ingredients except black pepper and saltinto a cup, add water to smoothie ice cubes into cups and cover with lids; Tap the "Smoothie"
. . A h . . i " n " " N ’ .
"E093" "E10" 15 |ihroper selection of ingredients according to the recipe or ) Ingredients: 30g dry soybeans, 30g rice, 30g millet, 10g corn 1000ml, and tightly cover the cup lid; Tap "Soup", select "Smooth", . function and tap "Start/Cancel" to make blueberry smoothie and
E20" "E21" "E22 function keys instructions and select corresponding , residue, 10g wheat kernéls, with water to 1300 milliliters. tap "Start/Cancel", and wait for completion; After the production is ! yogurt smoothie respectively. After making, place them in a bowl in
alarm 3. The product itself functions ! Classic Grains Method: Wash all ingredients for later use; Put all ingredients into a completed, pour the thick soup into a bowl, sprinkle an appropriate ) the order of one layer of blueberry smoothie and one layer of yogurt
malfunctions 2.Ifit cannot work properly, please send : soybean milk cup, add water to 1360 milliliters, and tightly cover the cup lid; Tap amount of salt and black pepper, stir well, and then drink. , smoothie.
it to the local after-sales service . the "Grains" function, tap "Start/Cancel", and wait for completion 1 Note: If the ice cubes are not broken after production, it is
department for repair , to complete X recommended to repeat the production again.
1
1
1
) ) ) L Ingredients: 150g mung beans, 20g rock sugar, add water to !
Performing a heating recipe at this time ! . ’ ’ 1
i h 1 Ingredients: 80g dry soybeans, add water to 1200ml. 1400ml. ) . . )
o gfny C:f:iﬁfg%?gﬁ:}gdrsezlgsmﬁ'snaghghe ! . Method: Wash dry soybeans and set aside; Put the soybeans into a Mung bean soup Method: Wash mung beans and set aside; Put mung beans and rock | :\:I‘Etrl?gclf?’tlz.cgggrcamsb%fdlcencgt?:iéfr' erator in advance and freeze
"E19" alarm The temperature inside the tp inth hi gh ol | ! Fast soybean milk | cup, add water to 1200 milliliters, and tightly cover the cup lid; Tap sugar into a cup, add water to 1400 milliliters, and tightly cover the | forp i e up bo Py' igera '2 Va LS z
cup exceeds 80 °C water In I cup 19 Bigh. F1easc reprace the "Quick Soya" function, tap "Start/Cancel", and wait for cup lid; Gently tap "Stew", and tap "Start/Cancel", and wait for ! or 5 minutes for later use; Pour pure water into 2 centimeters
with room temperature ingredients or : combpletion ’ ’ comptétio n ’ ’ 1 centimeters X 2cm
add cold water before restarting the ) P ’ ’ 1 In a rice sized ice cube, place the ice cube in the refrigerator an
work | : d freeze it into ice cubes for later use; Place ice cubes into the ¢
1 , up and cover with the lid; Tap the "Smoothie" function, tap
! ""Start/Cancel", pour into a cup after making and pour coffee liquid
1 >
1 . . . H
After unplugging the power and waiting \ Ingredients: 200g pumpkin, 60g millet, add water to 1000ml Ingredients: 150g bananas, 3g cocoa powder powder, 500g pure 1 Pure smoothie to enjoy. . ) o
WEQL" "EO5" "E06" | Th duct itself for 1 minute, power on and start again. | Pumpkin Method: Wash the millet, peel and seed the pumpkin, and cut it into milk. : Remarks: 1. After the production of pure smoothies, coffee liquid can
WEQT" "E13" al maetfmocti%cns‘ o€ If the fault still persists, please send it to ! millet paste pieces for later use; Put millet and pumpkin into a cup, add water to Banana Cocoa Milk | Method: Peeland cut bananas into pieces for later use; Put bananas ' be poured into the smoothies to make iced coffee, or milk tea can be
alarm the local after-sales service department : 1000ml, and tightly cover the cup lid; Tap the "Paste™ function, Shak and cocoa powder into a cup, add pure milk, and cover the cup \ poured into the smoothies to make iced milk tea, or fruit pieces can
for repair ! select "Smooth" tap "Start/Cancel", and wait for completion ake tightly; I be placed on the top to make fruitice, or honey red beans can be
, Tap the "Juice" function, select "Smooth", tap "Start/Cancel" ! placed on the top to make red bean ice.If the ice cubes are not
| and wait for completion. ’ ’ ’ ! broken after production, it is recommended to repe at the
1
! |
! 1
! 1
! 1
! 1
! |

2cm pieces X 2 centimeters X 2 cm small pieces for backup;

Put all ingredients except black pepper and salt into a cup, add water
to 1000ml, and tightly cover the cup lid; Tap "Soup", select
"Smooth", tap "Start/Cancel", and wait for completion; After the
production is completed, pour the pumpkin soup into a bowl,
sprinkle an appropriate amount of salt and black pepper, stir well,
and then drink.

Pumpkin soup

24

Watermelon
Smoothie

Method: Place the cup body in the refrigerator in advance and freeze
for 5 minutes for later use; Peel and cut watermelons in advance,
then freeze for 4 to 8 hours for later use; Put watermelon ice cubes
into a cup and cover with the lid; Tap the "Smoothie" function, tap
""Start/Cancel", and wait for completion.

Note: If the ice cubes are not broken after production, it is
recommended to repeat the production again.

25

chili powder

Method: Place the roasted dried chili peppers into a dry grinding
cup and tightly cover the cup lid; Tap the "Powder" function, tap
"Start/Cancel", just wait for completion
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Joyoung Company Limited
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KOMNOHEHTbI U hYHKL UM

© HaumeHoBaHue
Ka)XkJ0ro KOMMOHeHTa usgenus

Kpblwka ans nogayu Kpbilka
| yawm ans
KpbliLwKa Yyawm ans %Xn;)c:ga
cMelnBaHns
YNNOTHNTENHOE 4@
YRAOTHWUTENbHOE KONbBLIO KPbILLIKM KOJTbLIO Halin
Saw ana 3abyaste .‘l‘
YCTaHOBNUTb

(He 3abygsTe ynnoTHUTENBHOE
KOMbLO NPU YCTaHOBKe Kopryca
Yaiu)

Hawa
ans
KpblLwka Yawm cyxoro

/19 CMeLIVBaHUS O et g

(Yawa ans ropsiumx
MEPHbIN @
cTaKaH

MHTpeaneHToB)
cKpebok

HWKHWI pa3bem

MaHenb

OCHOBHOE YCTPOMCTBO weTka
ans
OYNCTKM




@ MepHbIil cTakaH - CTaHJapTHbIE UHIPeAUeHTbI
Ta6bnuua mep v BeCoB

KpacHasa | CnapxeBas

WHrpepauneHT | coeBble 606b1 bacons dacons

(r) 75 75 90

YepHbIN

WHrpepaneHT KYHKYT

apaxuc

(r) 65 65

PekomeHpaunm

1. Bce gaHHble npefocTaBneHbl Hay4YHO
MCCNeA0BaTeNbCKMM LLIeHTPOM KOMMaHuK Joyoung v MOryT 6biTb M3MEHeHbl 6e3 NpeABapyUTeNbHOIO YBELOM eHUs;

2. 13 3a 3HauMTENbHbBIX pa3nuunii B hopme, pasmepe 1 pa3Hoobpasum MHrpeaneHToB haKT1yeckas Macca Ncnonb3yeMblX MHIPeaMEHTOB OCHOBaHa Ha
haKTMYecKoi Macce. Macca MHrpefneHToB, COOTBETCTBYIOLAs YKa3aHHOMY Bbille MEPHOMY CTaKaHYU1Ky, NpriBegeHa TOMbKO A5 CNpaBKy

© Pabounii uHTepdeiic Yawm Jas ropsunx UHrPpegUeHToB

O6nacTb 0TobpaXkeHs pabovero CoCToAHNS
‘

-- KnaBuwwu ynpasnexus

ObnacTtb oTobpaxeHus
nepekto4Yaembix hyHKLUI

KHonka «Cpenaii cam» i : a Knasuwu ynpasneHns

KHonku
ynpasneHuns




O Pa6ounii uHTepdelic Yalm gns Cyxoro usmMmenb4yeHuUs

ObnacTb oTobparkeHns pabo4ero CoCTosHUS

Obnactb oTobpaxeHus
nepekntoYaembix hyHKLUIA

KHonka «Caenai cam»

KHonku ynpasneHus
PekomeHpaunn:
1. 3a ucknoueHreM hyHKUMI <HaCTPOIKa BPeMEHU» U «PerynrnpoBKa CKOPOCTW» Mo KHoMke «Caenaii cam», TeMnepaTypa, paboyast CKopoCTb 1 BPeMsi COOTBETCTBYHOLLMX
(bYHKUMIM KHOMKW Nepefayn yCTaHOB/EHbI B MAeanbHoe COCTOSIHME, U HET HeOBXOAMMOCTHM X HacTpanBaTh;
2. laHHOe 13genve ocHaLLEHO ABYMS KOPrycamMm Yall: HYallei Ans ropsumnx MHFPeaMeHTOB 1 Yallell /s CyXOro N3MenbYeHns;
3. laHHOe V13aenve CogepnT MHTENNEKTYaNbHY CUCTEMY 3alUnThl OT NepeniBa C NeKTPOoAaMM, aBTOMATUYeCKOoe pacrno3HaBaHe BbICOTbI, OTCYTCTBYET HEOOXOAMMOCTb
BPYYHYIO NepeKioyaTb HaCTPOMKM.

© O6nacTb oTo6paXkeHUs paboyero COCTOAHUSA

OTo6paxeHye ocTaBLIerocs BpemMeHu OTObpaxaeT ocTaBLIEeCs BpeMs TeKyLLEH NPOrpaMMbl, 1 €CIN BKIKOYEHO «4acy,
BbINOMHEHWS TeKyLIeV NPOrpaMMbl, €C/IN BKIIOYEHO «4ac», eanHnLa __ . eAVHNLEeN U3MEPEHNs SBASIOTCS MUHYTbI;
M3MEPEHNSI Yach; i €CNN BKIIOYEHO «MUHYTax, eANHULEN U3MEPEHNs SBASIOTCS CEKYH b
|

Ecnun BKMtOYeHO «Hac», ocTaBlueecs BpeMs paboTsl
NporpamMbl, MOKa3aHHoe Ha Anarpamme,
coctasndet 3 4aca 30 MUHYT

Ecnv BKNtOYEHO «<MUHYTa», OCTaBlueecs BpeMs
paboTbl NPOrpaMMbl, NOKa3aHHOE Ha Auarpamme,
cocTaBnAeT 3 MUHYTbI 30 CEKYHA,

| OTO6paXeHne NporpaMMbl B
| COCTOSIHUM «CMeLUVBaHVe»
| OToBpaxeHye NporpamMmbl B
| COCTOSIHWM «pa3orpes»

I

I

I

4

1

I
-4
I

1

I

|
OTO6pa)KeHl/I€ TeKyllero ganasoHa CKopocteu, B

A@HHBbI MOMEHT Ha 5
i nepegave




DYHKLUMU

NMpumeyaHue

DYHKLMUU

MpumeyaHue

® snHanoirdadayy

UUNIHHA

cnonb3yeTcs Ans NpUroToBneHns
31aKOBOTO COEBOTO MO/IOKa, YUCTOTO
COEBOTO MOJIOKA U T,

[Pa3orpes]

Cyxute 606bl NCNONB3YIOTCA ANS NPUTOTOBNEHNS
COEBOro MOJI0KA, 1 COOTHOLLEHE NPOAYKTOB
NUTaHKs v Bofbl coctasnseT 1:13 15;
Vicnons3yiite

BNIaXHble 606bI 4119 NPUTOTOBNEHS COEBOTO
MO/I0Ka, 1 COOTHOLEHWE NPO/YKTOB NUTaHNSA 1
BO/lbl COCTaBNseT 1:79;

ObLee KONNYECTBO UHIPEANEHTOB 1 BOAbI He
[LOMKHO Npesblwath 1400 mn

Nacra
(B36uTba0
pAHOpOAHOCTY

Macra (c
KycouKkamu)

Mcnonb3yeTca ana npurotoBneHms
PasnuyHbIX BUOOB pVICOBO\}II nacTtbl 1
BCMOMOraTe/bHbIX NPOfYKTOB C
prcom B

KayecTBe OCHOBHOTO MHTPea1eHTa 1
MOXeT

COYeTaThCs C KapTodenem, osoLamm,
pyKTamu 1 opexamu.

[Pasorpes]

COOTHOLLEHME puca v BOAbI ANSt MPUKOPMa ANst
[neTelt coctasnsiet 1:9 10;

COOTHOLLEHME PUCOBOI NacTbl 1 BOALI
cocTasnset

1:12 14; npv NpUroToBNEHUM NPUKOPMa
MUHWMAaTbHOE KONNYECTBO NPUKOPMa
cocTasnset

500 MUAAVAUTPOB;

ObLee KONNYECTBO UHIPEANEHTOB 1 BOAbI He
[LOMKHO Npesblwath 1400 mn

TomneHwne

TpuroToBneHue Cynos v fecepTos,
TpebytoWyX MeNIEHHOTO TyLUEeHUs!
Hanpumep, Kykypy3HbIii cyn u3
pebpbilek, cyn u3 haconut MyHr u
T.0.

[Pasorpes]

He nepemeLwBaTh BO BpeMs
NpUroTOBAGHNS

Mo ymonyaHuio 1 vyac

[lo 1 4ysennybte Bpems Ha 10 MuH

Bonee 14 ysennybre Bpems Ha 30 MUH
[nanasoH perynnposki: 30 MUHYT

4vaca

0bLijee KONNYECTBO UHIPEANEHTOB 1 BObI
He JOMKHO npesbiwaThb 1,4 n.

MCﬂOﬂl‘ByeTCﬂ ANA NpUroToBneHns
MONOYHBIX KOKTeliNel n3 hpyKToBbIX
COKOB C (DpyKTaMu B KayecTse
OCHOBHOIO

WHTpeaveHTa U MOXET coveTaThes C
TaKUMW NHrpeaneHTamu, Kak MOJIOKO
1 0BOWW [NpU HarpesaHuu]

Kawa
(B36UTb)

Vcnonb3yeTcs Ans npUroTosneHus
BCex BU/OB Kalll, B OCHOBHOM puca, v
MOXET COYETaTbCACOHETATHCAC
KapTodenem, oBoLamM1oBoLLaMIM
APYTVMU NNLLEBBIMU NPOAYKTaMM
[Pasorpes]

TOTOBUTCS 13 YNCTOM PUCOBOIA KaLK,
COOTHOUWEHME

VHIPeAVNEHTOB K Bofe cocTaBnseT 1:12;
0ObLjee KONNYECTBO UHIPEANEHTOB 1 BO/bI He
[O/MKHO npeBsbiwats 1400 mn

® anHanoimaday

Ipy6oBoOnOK
HuCTa
A Kawa (c
KycoYkamu)

Mpy NPUroTOBAEHUM PA3NNYHBIX KaLl
puc ABAaeTCa OCHOBHbIM
WHIpeaneHToM, ero MOXHO coYeTaTb
C KapTodenem, opexamu n
pasnnyHbIMM 6060BbIMU

[Pasorpes]

CooTHoOLWeHVe NHIrpefneHToB K Boge 1:12
06wWmit 06beM He npesbiwaeT 1,4 n

UUNIHHA

Cok (c
Kyco4kamm)

Mcnonb3yetcs Ans NpuroToBNeHns
COKOBbIX MOJIOYHbIX KOKTEl/1el, B
KOTOpPbIX HEO6XO/ZU/IMO COXPaHUTb
KNeTyaTKy NNy MAKOTb, B OCHOBHOM
Ha PpYKTOBOI OCHOBE, 1 MOXET
CMELMBATLCS C MOMOYHBIMM
npofyKTamu, oBoLWaMmn M T A ¢
yacTnyamn hpyKTOBOW MSKOTU OH
Nerye paccaanBaeTcs N0 CPaBHEHUIO
C cokoM (oAAHopoAHas macca) [6e3
noporpesal

06 Liee KONMYECTBO UHIPEAUEHTOB 1 BO/bl He
[OMKHO NpeBbiWwaTh 1750 Mn; PyHKums «Cok»
UCNONb3YeTCsA ANA U3MENbYeHUA MATKUX
NHIrpeaneHTos. ,D'ﬂﬂ n3MenbyeHna Teepaplx
WHIpeAneHTOB, TaKUX KaK MOPKOBb, Bb\GEDMTE
«CKopocTb» nepepayn H

MycToii cyn
(B36u1Tb)

ThIKBEHHBIN Cyr, TOMaTHbI 1
KapTodenbHbIi Cynbl v Apyrue
AeNnKaTecHble B1abI CYnos
[Pasorpes]

FycToii cyn
(c
KycouKamu)

Vcnonb3yeTcst ANnst CoxpaHerus
HEKOTOPbIX NHIpeaneHToB
KyCOuKamMu, Hanpumep, npu
npuroToeneHnn bopua
[Pasorpes]

06wmit 06bemM He npesbiwaet 1,4 1

MCI’IOﬂtﬁyeTCﬂ ANA NPUrOTOBNEHNA
Pa3nuyHbIX BUAOB CMY3K

Mepep ncnonb3osaHuem ybeanTecs, YTo B
CTaKaHe HeT BOAbl; PEKOMQH,D,\/QTCH
NCNoNb30BaTb Ky6VIKM Nibia, 3aMOpaxunBaeMble
B TeyeHue 6onee 24 4aco, pasMepom 2 cM * 2
CM * 2 CM, MaKcMyM 12 Ky6uKoB Ans
LOCTWKEHS HAUNYYLWKX pe3ynbTaTos; CTakaH
MOXHO 33aMOPO31Tb B MOPO3U/IbHIKE B TEYEHNE
5 MUHYT (He 6onee 10 MUHYT)

N3menbyeHne

V'Cl'lOﬂb3yeTC5l ANA NPUroToBNEHUA
PasnnYHbIX BUJOB 3€PHOBOTO
NopoLKa, PaCTUTENbHOTO NOPOLLKa,
KocheliHoro nopowka un T.4. [6e3
nogorpesal

IS 3TOM yHKUMM MCMONb3YIiTe Yauy Ans
Cyxoro nsmensyerus. Ecnv nocne usmensyeHus
3ddeKT He AOCTUTHYT, paboyuil LMK MOXeT
6bITb yBENNYEH




DYHKUUMU

MNpumeyaHue

DYHKLUU NMpumeyaHue

suHavgeduk nmuaeuwy

BbicTpoe
npuroTosnexHune
cou

Vcnonb3yeTcs ans 6bICTPoOro
NPUFrOTOB/EHNS COBOTO MOJOKa,
BpeMs NPUrOTOB/EH s cocTaBAseT 10
MUHYT. B 3aB1CUMOCTY OT
OKpyXatoLLel Cpefbl 1 KONMYecTBa
npoayKToB [noforpes]

Cyxue 606bl: COOTHOLLEHVIE NPOAYKTa U BOAb!
cocTasaser 1:13~15;

BnaxHble 606bl: COOTHOLIEHME NPOAYKTa 1
BOAbI cocTasnset 1:7~9;

0O61ee KONMYECTBO VHTPEANEHTOB 1 BOAbI HE
[OMKHO NpeBbiWwaTh 1400 Mn

Crepunusay,
us

Mcnonb3yeTcs Ans 6bICTPON CyLWKM 1
CTepuan3aLmMmu Kopnyca Yatuu nocne
ouncTku [moporpes]

Mocne o4ncTKI pekomeHzyem 106aBNTh B Yally
30 M/ BOfbI V1 CHSATb KPBILLKY ANSt y4Leit
cTepuansaumu; Mocne crepunnsaumm
PeKOMEHfyeM CHATb KPbILKY nepep
1CNoNb30BaHUEM

B36uTH

[Ans HexHoro BKyCa

C
Kyco4Kamm

[Inst HEOJHOPOAHOM KOHCUCTEHLMM

Tonbko Ans pexvmos «Mactar, «Kawar, «Cyn»,
«Cok»

Moppepxanne
nogorpesa

Vicnons3yetcs Anst obecneveHms
TenNoun3oNAuMn ropgvmx HaNnUTKoOB
{noporpesa]

Mo ymonyanuio

55°C . HaxaTue KHoMKu

yBeNM4MBaeT TemnepaTypy Ha 5°C Kaxablit
pas, 1 AManasoH cocTtasaseT 55-80°C

Ouuncrtka

Vicnonb3yeTcs Anst BbICTPOI O4NCTKM
BHYTPEHHeI CTeHKM Yaluu [6e3
nogorpesal

PekomerayeTcs 06asnaTh 750-1400 Mn BOAbI
BO BPEMS O4MCTKY;

Bo Bpems 04MnCTKY He fobasnsiite
neHoobpasytoLyne CpeacTBa, Takne Kak
MoloLLee CPeACTBO, 4TObbI N36exaTh
noBpeX[jeH1s annapara

CoxpaHeHune

Mcnonbayetcs anst coxpaHeHnst
NIOBUMBIX DYHKUMIA

Mpoueaypa c6opa JaHHbIX N0 CeTU: ceyiTe
VIHCTPYKUWAM NPUNOXKEHNS NS COXPaHEHNS.
MOXHO COXpaHUTb TONBKO OAHY DYHKLMIO.
Ecnv yxe nmeetcsi coxpaHerHas hyHKLs, TO
NOBTOPHOE COXPaHEHIE 3aMeHUT Npeabl Ayt
BapuaHT

B}

wed neuatt

CkopocTb

Vicnonb3yeTcs 4ns perynuposku
CKOPOCTW CMelIMBaHNs

lepefau OT HIU3KOW K BLICOKOM paBHbl 1
91 H, Bcero 11 nepepay. [lnutenbHoe Haxatve
ANs BbICTPOV HACTPOWKM LMKNA

o
(]

B}

[InanasoH CoCTaBNseT OT 5 CeKyH/ A0 6 MUHYT,
no ymonyanuio 30 cekyHa. 10 1 MUHYTbI

BpPeMs KaXaoro HaxaTns yBennmy4neaeTcs Ha 5
ceKyHa; bonee 1 MUHYTbI BpeMs KaXaoro
HaxaTunsa ysennymsaeTcs Ha 10 cekyHa,;
[nvTenbHoe HaxaTue ucnonbsyetcs ans
6bICTPOI HACTPOMKY LyKNa

Vicnonb3yeTcs Ans ycTaHoBKM
cKopocTh

wed yneuat

BbibepuTe (hyHKLMIO rOpsiHero HanuTKa,
lpegycTaHOBNEHHOE HaXaTHe KHOMKN
«3naKu», N0 yMosYaHmio 1 4ac (ans kawu n
TyWeHUs 2 Yaca), NPy Kax oM HaxaTu

Bpems yBennyusaetca Ha 0,5 Yaca;
[nuTensHoe HaxaTtre Anst 6bICTPOI HACTPOIKN
unKna

Vicnonb3yeTcs 4ns npeaycTtaHoBKM
paboyero BpemeHu B auanasore 112
yacos. OTobpaxaemoe Bpems 370
BpeMs 3aBepLIeHNs NPOU3BOACTBa,
KOTOPOE HeobXOAMMO CoYeTaTh C
yHKUmelt nogorpesa

MpepyctaHo
-BleHHoe
3HayeHue

dUHAhEBHE
Q0HHOUgOHeLdATad]

Mcnonb3yeTcs Ans akTueaLm
BbIBPaHHbIX DYHKLMIA MK OTMEHbI
3anyLeHHbIX hyHKLMIA

[ins npepbiBaHus paboyero npotiecca
HaXMUTE W yaepXUBaiiTe KHOMKY NycK
/naHens

Myck/
OTmeHa

anHavgedugk

PekomeHpaumn:

06Lee KONMYECTBO MHIPEAMEHTOB ANs Yaluu ANs roPsYUX UHIPEAUEHTOB 1 Yalun Ans Cyxoro
13MeNbYEHNS He LOMKHO NPEeBbILLATh YKa3aHWii B KONMYECTBO UHIPEANEHTOB NS Yallv AN FOPSYNX
VIHTPEAVEHTOB 1 YalW ANs CYXOTO M3MeNbYeHUs He JOMKHO NPEBbILIATh YKa3aHWii B MHCTPYKLWK 1
TpeboBaHwii peuenTa;

Ob6patuTecs K peuenty Ans nonyyeHns nHhopMaLmm 0 KOHKPETHbIX COOTHOWEHUSIX MHTPEANEHTOB 1
COYETaHMUAX;

Bo Bpemst paboTbl n3genmsi 06bI4HO MOXHO HaX1MaTb Ntobble APYrie KHOMKKU, KPOME KHOMKK
«Myck/oTMeHa», 6e3 Kakol NMbo peakLmu;

®yHKUMS «[TpeaycTaHOBAEHHOE 3HaYeHe» NPUMEHUMA TONbKO K DYHKLMSM, TPeByIoWMM Harpesa,
TaKMUM KaK «3n1aKm».

3a ucknioyeHnem hyHKUMI «Taimep» 1 «CKOpPOCTb» B KHOMKe «Caenalt cam», TemnepaTtypa, paboyas
CKOPOCTb 1 BPEMS], COOTBETCTBYIOLLME 061aCTU OTOBPaXEHUs NepektiodeHns YHKUMIA 1 KHoNKaM
6bICTPOro AOCTYNA, YCTAHOBMEHbBI B MA€aNbHOE COCTOSIHWE, 1 HET HEOBXOAUMOCTU U X HAaCTpaunBaTb.
Mocne 3aBepLueHuns paboT No NOAOrPeBY M3/enve aBTOMaTUYECKM COXPaHUT TeNnno, U Ha Aucnnee
MHTepdeiica 0TobpasnTcs == k=, NP1 3TOM MaKCManbHOEe BPeMs TENNON30NALMUM COCTABNSET 4
yaca;




e He 3a6y/1bTe YNAOTHNTENbHOE KOJbLO NPWY yCTaHOBKE KPbIWKK Yawn; yKA3AH nan 0 3 KCnnyATALlM n

o [1pV NCMONB30BAHMMN U3ENNA A1 PUTOTOBNEHNA pb\6HOFO Cyna MOXeT OCTaTbCsA Hebonbloe

KONMYECTBO KOCTOMEK 13 33 Pa3Nv4WiA B BUAAX U pa3mepax pbibbl.
@ VIHCTPYKUMA MO yCTaHOBKE Yaluu AJ1S CMeLInBaHUA

MpoueanTe Yepes GuaLTp Nepes ynotpebaeHnem B nuLLy
o CTepunmsaums ropsyeit CylwKoit oCHoBaHa Ha oT4eTax 06 UCMbITaHVI CTOPOHHUX N POV3BOAUTENN, 1

B MOBCEAHEBHbIX YCTOBUAX Pe3yNbTaThl NCMbITaHNI MOTYT pa3nnyaTbCa.

YCTaHOBUTE KPbILWKY A5 MOAAYM Ha KPbILWKY YaLUuW W MAOTHO NPUMKMUTE ee, 4TobbI
cchopMMpOBaTb KPbILLKY Yaluy B cope.

YCTaHOBWTE Yally 4/ FOPSYNX MHTPEANEHTOB Ha OCHOBHOE YCTPOICTBO Mocse.




QOuumcTKa n
yCTaHOBKa
KPbILLKM

Kpb\LLIKy MOXHO CHATb 1 O4UCTUTD, HaXXKaB Ha 3alleniKy 3aMKa. Mocne o4ncTkm
CHa4ana BblpOBHﬂlZTe, a3aTeM 3aTdaHunTe.

@ VIHCTpYKLUUK No nepekntoyeHnto pyHKLNI B 061acTu oTobpaxeHus
1
- 3naku - ‘

YCTaHoBWTE Yally A1s FOPSYnX MHIPe[MEeHTOB Ha OCHOBHOE YCTPOCTBO U1
NOAKMOYMTE ero K MCTOYHVIKY MUTaHWs; BbibepuTe COOTBETCTBYIOLLYIO
(DYHKLMOHaNbHY KHOMKY Ha MHTepdelice, HanpruMep KHOMKY «3n1aKu»; Haxmute
KHOMKy «[Tyck/OTMeHa», 4Tobbl Ha4aTb NPUrOTOB/EHNE.

Mocne Toro, Kak NHTpeaneHTbl 6yﬂ,yT NPUTroTOBMEHbI, CHAMNTE KOPNYC HYalln,
OTBUMHTWTE KPbILWLKY, a 3aTeEM BblIEliTe roTOBbIN MPOAYKT.

07

Bo BpeMst paboThl 13aenns 06bI4HO MOXHO HaXMMATb H06bIe ApYTie KHOMKMY,
KpoMe KHomKkK «yck/oTMeHa», 6e3 kakoi nMbo peakumu;

Mocne 3aBepLueHmns paboT Mo MogorpeBy 13aenne aBTOMaTUYECK) COXPaHNUT
Tenno, v Ha gucnnee nHTepdeiica 0TobpasnTcs = - =, NPy 3ToM
MaKcuMasnbHoe Bpemst TEeMIoM30/sLMI COCTaBNSET 4 Yaca;

© VIHCTpYKUUM No npuMeHeHuto Knasui ynpaBneHus

Ouncrka

YCTaHoBWTE Yally C BOAOW U MOAKIIOYUTE K UCTOYHUKY NUTAHNS,

BbibepyTe COOTBETCTBYIOLLYIO PYHKLMIO KHOMKM BbICTPOrO AOCTYMNa, Hanpumep
«O4ncTKa»;

HaxwmunTe kHonKy «Myck/OTMeHa» 4n8 O4MCTKM KOopryca Yalin;

ocne 3aBeplleHNs OYUCTKN M3BNEKMTE Yally ANS TOPAYUX UHTPEANEHTOB 13
OCHOBHOTO YCTPOICTBA, OTBUHTHTE KPbILIKY Yallu 1 CneiTe Bogy.

O VHCTpyKuuM no Bbl6opy yHKLMN KOHCUCTEHL U
OpHopopHas/3epHucTas

n - MNacra - 3nakun -

YCTaHOBWTE Yally A5 FOPSYUX UHTPEAUEHTOB Ha OCHOBHOE YCTPOCTBO 1
NOAKMOYNTE ero K MCTOYHUKY MUTaHNS;

BbibepuTe hyHKLMOHaNbHYO KHOMKY B MHTepdelice, HanpumMep KHoMKy «MacTax;
BbibepiTe KHOMKY HACTPOWKM KOHCUCTEHLMM, HanpuMep «3epHuUCTas»; HaxmuTe
KHOMKy «[Tyck/OTMeHa» s 3amnycka NpUroToBneHns;

Mocne Toro, Kak MHTpeaneHTb! ByAyT NPUrOTOBEHbI, CHUMKTE KOPTYC Yallu,
OTBUHTWTE KPbILIKY YalUK, a 3aTeM BbleliTe rOTOBbINA MPOAYKT




© VNHCTPYKLMM MO NPUMEHEHMIO KHOMKM «Caenaii cam»

CkopocTb
L[] - 27

YCTaHOBUWTE Yallly ¥ NOAKOYUTE K UCTOYHMKY MUTaHNS;

HaxmunTe KHonKy «CKOPOCTb» M NPOAO/MKANTE CNErka HaXxnMaTh KHOMKY

«CKOpOCTb» ANS NEPEKNIOYEHNS Ha HY)XHYI0 Nepeaady, HanpuMep Ha 8 1o nepegauy.

[nvTensHoe HaxaTue Ans ObICTPOI perynnpoBKy;

MpumMeyvaHue: Mocne HacTpoliKK Nepegaym Ha H cHoBa nepektounTeCh Ha L.

o HaxmuTe KHOMKY «TaliMep» 1 NPOAOMKaNTe CNerka HaxxMMaTb KHOMKY «Talimep,
4TOObI HACTPOUTL HEOOXOAMMOE BPEMS NepeMellBaHNS, HanpuMep, 3 MUHYTbI 1
30 ceKkyHa.
[nvTensHoe HaxaTve Ans ObICTPOI perynnpoBKy;

MpumeyaHue: Mocne peryninpoBKM BpeMeHU nepemMeLlinBaHus go 6 MUHYT

CHOBa OTPEerynupymnTe LUK/ A0 5 CEKYHA,.

* HaxmuTe KHoMKy «[yck/OTMeHa» aNs 3anycka NpuUroToBAeHNs;

e [locne Toro, Kak MHrpeameHTbl ByayT NPUrOTOBNEHSI, Bble/Te FOTOBbINA MPOAYKT.

MpumeyaHue:

1. Ans ocTaHOBKM CMeLIMBaHUA NocepeamnHe LUKAa, HAOXMUTE U
yaepXuBaiTe KHonKy «Myck/OTMeHa»;

2. Ecnv MHrpegueHTbl 3aCTPSA/IM Ha N1€3BUM, HAXXMUTE U YAEPXXUBaANTE KHOMKY
«Myck/OTMeHa»; Mocne ocTaHOBKM paboTbl CHOBa OTperynupyire
CKOPOCTb WM HapeXbTe NHIPeAUEHTbI Ha MeJIK1ue KYCOYKM.

O VNIHCTPYKL MM NO NPUMEHEHMIO KHOMKMU «[pefgycTaHOBeHHOe
3HayeHue»

MpepycTaHoBKa
R -

YCTaHOBUTE Hally ¥ NOAKAYUTE K UCTOYHUKY MUTaHKS;

BbIbepurTe hyHKUMOHANbHYO KHOMKY, HanprMep KHOMKY «31aKn»;

HaxmuTe kHoMKy «[pefycTaHOBAEHHOE 3HaYeHe» AN OTOBPaXKEHNs BpEMEH Mo
YMOAYaHMIO.

HaxmuTe KHoMKy «[pefycTaHoOBNEHHOE 3Ha4YeHMey elle pas ANs HaCTPONKK
BpemeHu;

HaxmuTe KHonky «Myck/OTMeHa» NS CoOXpaHeHns cTaTyca;

[ocne Toro, Kak MHrpeaneHTsbl OyAyT NPUrOTOBAEHbI, BbINENTE rOTOBbIV MPOAYKT
MpumeyaHue: PyHkuma «MpepaycTaHOB/IEHHOE 3HAYEHME» NPUMEHMMA
TONbKO K PYHKLMAM, TPEOYIOLWUM HarpeBa, TaKUM KakK «3n1aKu», «<BbbicTpoe
npuroTosaeHune con», «Macrta» n pp.

(7) MHCprKLI‘VIVI Mo YCTAaHOBKE U 3KCnyaTaluun Yalium ansa cyxoro
usmesibvyeHusa VIHCprKU,MI/I no ncnosib3oBaHuUKO

MomecTute NHIPpeANeHTbI B Hally 14 CyXOro M3Menb4eHuns, HaKpOl;ITe KprLLIKOlZ n
3aTaAHNTe ee NpoTnB yacoso CTPe/IKM B YKa3aHHOe NonoXxeHne;




YCTaHOBWTE Yallly A5t CYXOro M3MebYeHVs BMeCTe C MHTpeaneHTaMu Ha OCHOBHOe
YCTPOICTBO;

—p V3venvueHve

NoAKNYUTE YCTPOICTBO K UCTOYHUKY 3N1IEKTPOMUTAHNS;

BbibepwTe hyHKLMIO «/13MenbyeHrer», HaxMuTe KHOMKy «[lyck/OTMeHa» ans

3anycka ycTpoincTBa;

MpumeyaHue:

1. Mpu ncnonb30BaHMU KHOMOK PEry/IMPOBKM CKOPOCTYU 1 BpeMeHu «Caenaii
cam» /19 CYXOro nsmenb4yeHns UHrpeaueHTOB PEKOMEHYeTCs YCTaHOBUTb
CKOpOCTb Ha nepepayy H n Bpemsa Ha 60 ceKyHp,.

2. PekoMeHfyemMmoe BpeMs NPUroToB/IEHNSA TaKUX NPOAYKTOB, KaK caxapHas
nyppa, cocrapnset 30 ceKyHp;

3. Lluknom cnepyet cumTaTh He 6onee 60 cekyHp, paboTbl U OHY MUHYTY
BbIKJIIOYEHMSI; NOC/Ie HenpepbIBHOM paboTbl B TeYeHne 3 LUKII0B
HeobxoauMo nNpepBaTh paboTy Ha 60 MUHYT U NOAOXAATb, NOKa ABUraTeNb
OCTbIHET, NpeXxae YeM NpUCTYNUTb Kk paboTe c usgenvem.

Mocne 3aBepuieHus paboTbl annapaT npexpauiaeT paboTy v usgaet

5 3BYKOBbIX CUTHAMOB,

yKa3bIBaKLLYMX Ha TO, YTO 06paboTKa NMLLEBLIX MPOAYKTOB 3aBeplueHa. Mocne

NoAHON

OCTaHOBKM 1€3BMs JOCTaHbTE Yally A1 CYXOro U3MENbYEHMs 1 BbIChIMbTe

MHTPeANEHTbI.

Yaanute NopoLoK, MPUANMALIMIA K KOPMYCY Yallu, C NOMOLLBIO LUETKU.

MpumeyaHue:

1. EC/1Y N0 OKOHYaHUU OAHOTO paboyero LMK/Ia MHFPeAUEHTbI He 4,0 KOHLA
M3Mesib4YeHbl, Pabounii LUK/ MOXET 6bITb COOTBETCTBYHOLUM 06pasom
yBe/IMYEH;

2. Ecnu Bbl ygoBneTBopeHbl 3cheKToM usMenbyeHus nocie paborbl MeHee 60
CEKYHJ,, HAXXMUTE KHONKY «Myck /OTMeHa» A1l OCTAaHOBKM.




O4yuncTKa U TeXxXHU4yeckoe OGCI‘Iy)KVIBaHVIe

¢ [locne Ncnonb3oBaHMA U3ANNSA OTKIOYUTE UCTOYHUK NMUTAHNSA U CBOEBPEMEHHO O4NCTUTE

u3genve.
He ncnonb3yiTe ans O4UCTKM AAHHOTO U3V MeTannnyeckue rybku, abpasneHole
YUCTSILLME CPeACTBA UM arPecCHBHbIE MUAKOCTY (Takne Kak 6eH3NH UK aLEeTOoH).
BHeLUHIOI MOBEPXHOCTb OCHOBHOTO YCTPOCTBA M KOPMyCa Yalln MOXKHO NpoTepeTh
BNXHOMI TKaHblo. He npoMbiBaliTe, He 3aMaynBaiiTe 1 He ONPbICKMBATE OCHOBHOE
YCTPOICTBO 1 ropsiuyio Yally BOAOW UV APYTMMUN XNUAKOCTIMU BO N3bexaHue
MOBPEXAEHUS YCTPOICTBA UAW yTeYKM NpofykTa. (Kak nokasaHo Ha pucyHkax 1,2 u 3)
Mepep UCNonb30BaHEM NPOBEPLTE BEHTUASALMOHHbIE OTBEPCTHS Ha KPbILLIKE Nogayn,
4TO6BI YOEAUTHCS, YTO OHY He 3aBNOKMPOBaHbI, BO M30eXaHVe HeCHaCTHbIX Cy4aes, TaKux
KaK yTe4yka v Bo3ropaHue.

TpOMOIiTe BHYTPEHHIOIO MOBEPXHOCTb Yally 1 AeTanu, KOHTaKTUPYIOLLMe C MULLEBbIM
NpoayKTamu, YNCToi BoAoH ( Kak NoKa3aHo Ha PUCYHKeE 4 ) 1 6bICTPO BLITPUTE 1K
BbICYLUMTE Ha BO3ayxe. Bo n3bexaHune nope3os 0bpallaiiTech C OCTOPOXKHOCTbIO (MOXHO
HafeTb 3alMTHbIE NepyaTku).

MpumeyaHue: B cnyyae NpuannaHns MOXHO OYUCTUTb CaMOCTOATENBHO, He BAUAS
Ha HOpMaJibHOe UCMOo/b30BaHue.

He norpyxatb B
BOAY

KaptuHka 1 KapTuHka 2 KaptuHka 3 KaptuHka 4

® [locne Mcnonb3oBaHMA U3genmns peKoMeHAYyeTCa CHATb KPbIWKY ANA nogaqdn C KpbILWKN

YaLim, HaxaTb Ha PUKCATOP M OTKPBITb KPBILWKY 415 NOAa4M, YTOObI O4NCTUTL ee
BHYTPEHHIOI0 YacTb;

BbicTpas ouncTKa: [JobaBbTe COOTBETCTBYIOLLIEE KONMYECTBO YACTOW BOAbI B KOPMYC Yaliu,
YCTaHOBMTE KPbILIKY Halln 1 KPbILWKY ANs NOAAYM, @ 3aTEM YCTaHOBKTE KOPMYC Yalln Ha
OCHOBHOE YCTPOICTBO; BKNtounTe NuTaHwme, BbibepuTe yHKLUMIO «O4NCTKa» 1 HAXMUTE
KHOMKy «Myck/OTMeHax; [Tocne O4NCTKN OTKIOYKTE NUTaHWe, BbIHBTE KOPMYC Yaliu,
OTKPOWTE KPBbILKY Yallu, BblNenTe BOAY U BbICYLIMTE KOPMYC Yally HACYX0 MW Ha BO3gyxe.
MpumeyaHue: NMpu KOHTAKTE C XXMPHBIMU MHFPEANEHTaMM, TAKUMU KaK MSCO,
peKoMeHAyeTCs MCMNOoJIb30BaTh NOCYAOMOEUHYIO MaLUMHY 1 MOtOLLee CPeACTBO AN
PYYHOM O4MCTKU; NPU MCNONIb30BaHUK DYHKLMK «O4MCTKa» He fo6aBnsiiTe MoloLee
CPeACTBO UMK APYrue Nerko NeHsWmecs YNCTaLmMe CpeAcTBa B KOPMYC Yalum, YTo6bl
n3bexaTb NpoTeKaHUs U NOBPEXAEHUs annapara.

[pUroTOBNEHME TAaKNX MHTPEANEHTOB, KaK MOPKOBb, MOXET NPUBECTU K OKPALUMBAHNIO
KOMMAEKTYIOLX, YTO SIBASAETCS HOPMaNbHbIM sBNEHVEM. PEKOMEHAYETCS O4MLLATh UX CPa3y
e nocne npurotosneHus. Kpacutenb SBNSETCS HaTypanbHbIM MUTMEHTOM MULLEBbIX
WHTPEAMEHTOB 1 He CO3AaeT HMKaKux Npobnem ¢ 6e30MacHOCTbIO NULLEBbIX MPOAYKTOB.
Vicnonb3yiiTe 6e3 onaceHwit. Mocne oKpalnBaHus KOMMAEKTYIOLLUX PEKOMeHyeTCs
NpoTePeTb OKPaLLEHHYIO MOBEPXHOCTb HEBOMBLUMM KOMMYECTBOM MULLEBOTO MAC/a, a 3aTeM
OYUCTUTb BPYYHYIO C MOMOLLbHO MOCYAOMOEYHOM MaLLMHBbI M MOIOLIEro CPefCTBa.

IMpu XpaHeHWN yoe[nTeCh, 4TO U3AENNE HMCTOE, CYXOe U MOMELLEHO B CYXO€, XOPOLWO
NpoBeTpMBaeMoe rnoMelleHue, nsberaioliee NpPsmbIX CONHEYHBIX TyYe.




AHaNN3 HEUCNPABHOCTEN U YyCTPAaHEHUE HEMOTAAO0K

Tun HeucnpasBHOCTYU

AHanM3 NpuUynH

YcTpaHeHue Henonapok

CBeTOBOIA
MHAUKATOP He
3aropaertcs

1.WHyp nuTaHns
NOAKI0YEH HENPaBKNbHO

2.Kopnyc 4awu 1 oCHoBHOe
YCTPOICTBO COBpaHbI
HenpaBuNbHO

1.MpoBepbTe WHYP NUTaHKS K
ybequTeCh, 4TO OH NPaBUNBbHO
NoAKNoYeH

2.Y6eanTech, H4TO KOPMYC YaLwm Aas
CMeLWNBaHNS COYETAETCS C OCHOBHbIM
YCTPOWCTBOM

WUnpukatop
ropwr,
YCTPOWCTBO He
pa6oTaer

1.Kpbilwka Yyawm He
yCTaHOBNEHA Ha MecTo

2.Camo n3penue pabotaet
co cbosmn

1.CHOBA 3aKPyTUTE KPbILLKY Yalln

2.0TNpasbTe Ha PEMOHT B MECTHBI
OTAEN NOCNeNPOAAKHOTO
0bCnyx1BaHus

MNoporpes He
npekpatyaercs

Camo unsgenwe pabortaet
co cobosamu

OTnpaBbTe Ha PEMOHT B MECTHbIN OTAEN
NOCNenpoAAXKHOro 06CAYKNBaHMs

nepenus

1.HenpaBunbHbIii BbIGOP
DYHKLMOHANbHbIX KNaBULL

2.[lobaBneHo YpeamepHoe
NN HE[OCTaTOYHOE
KOJIM4EeCTBO
VIHTPEMEHTOB 1 BOAbI

3.Camo n3genvie pabotaet
co cbosmn

1.BbibepuTe COOTBETCTBYIOLLYIO
yHKLMIO MO pelenTy Uu
VIHCTPYKUMN

2.[le/icTByITE B COOTBETCTBUM C
peLenToM 1N MHCTPYKLMAMU

3.0TnpaBbTe Ha PEMOHT B MECTHbIN
OTAAeN NOCNEeNPOAAKHOTO
0bCnyK1MBaHMs

npununaHuve

1.Yawa He 6bina TUATENBHO
ouuLleHa

2.[l106aBNEHO CAMLIKOM
MHOMO MHrpeAneHToB

3.HenpaBunbHbIi BbIGOP
DYHKUMOHANbHbIX KNaBuL

1.TwaTtenbHo O4MCTUTE Yally Ais
CMeWnBaHns

2.CnepyiTe pelenTy

3.BbibepuTe COOTBETCTBYHOLLYHO
yHKUMIO NO peLenTy nnn
VHCTPYKLMN

Bpemsa
NpUroToBaeHuns
CNULIKOM
ANnTenbHoe

Hwv3koe HanpsxkeHne

icnonb3osaHvie perynatopa
HanpshkeHns

ABapuiiHbIN
curHan
owmn6kmn «E00»

B aBuratene 3awmtbl o7
nepennea KpbiwKm
Yaluun NpUCYTCTBYET MyCOp

OyuncTka KPbILWKN HaLlun

ABapuitHbIN
curHan
owmn6ku «E02»

KpbllwKa Yawm He
yCTaHOB/IEHa Ha MecTo

CHOBa 3aKpyTHTE KPbILLKY YaLlu

11

Tun HeUcnpaBHoOCTU

AHanu3 npu4uH

YcTpaHeHue Henonapok

«E031» «<E032»
«E041» «E042»
ABapuiiHbIN
CUrHan

HanpsaxeHwe ¢
OTK/OHEHWeM OT
TpebyeMoro 3HaueHus

cnonb3oBaHue perynatopa
HanpsxeHus

«E091» «E092»
«E093 » «E 10 » «E
20 » ABapUMHbIi
curHan ownbkm «E
21»,«E22»

1.[lo6aBneHo CnWKOM
MHOTO UHIPeAVNEHTOB

2.HenpasunbHbIN BbIGOP
(DYHKLUMOHANBHbIX KNaBULL

3.Camo n3genve pabotaet
co cbosmu

BbIMoOViTe MHrpefneHThl B Yalle,

po6aBbTe BOAbI M CHOBA 3amycTuTe

1.Ecnn usgenue paboTaeT HOPMasnbHO,
[06aBLTE VIHFPeAneHTbl B
COOTBETCTBUV C PELLENTOM UK
VIHCTPYKUMSMU 1 BblbepuTe
COOTBETCTBYOLME DYHKLNN

2.Ecnun nspenvie He paboTaeT JOMKHbBIM
06pa3oM, OTNpaBbTe ero B MECTHbII
OT/ieN NOCNENPOAAKHOMO
06CnyKMBaHNS AN PEMOHTa

ABapUiiHbIN
curHan
owmn6km «E 19 »

Temnepatypa BHyTpU
Yaww npesblwaeT 80°C

BbiNonHeHVe NoforpeBsa B 370 Bpems
MOXET NMPUBECTH K

3aKMNaHMIo 1 pa3bpbi3ruBaHuio.
Temnepatypa VHrpeaeHToB u

BO/bI B Yallle BbICOKAs. 3aMeHuTe
VHrPeAMEHTaMN KOMHATHON
TemnepaTypbl Unu o6aBbTe XONOAHON
BOAbI Nepef, NOBTOPHbIM 3aMyCKOM

«E 01 » «E 05 »«E
06 » ABapuiiHbI
curHan own6km «E
07»«E13»

Camo m3genue paboTaet
co cbosmu

OTKNIOYMB NUTaHMe 1 BbXAaB 1
MVHYTY, BKIIOYMTE MUTaHKe 1
3anyctuTte cHosa. Ecnn
HeMCnpaBHOCTb COXpaHAeTCs,
OTMpaBbTe B MECTHbIV OTAEN
nocNenpoAaXHOro 06CyKMBaHNS ANs
peMoHTa

® Ecnvnpobnema He MOXeT bbiTb pelleHa, He pasbupaiiTe nsgenve 6e3 paspeLlleHus.
OTnpaBbTe Ha PEMOHT B MECTHBIN OTAE/ NOCAENPOAAKHOTO 06CAYKIBAHMS.

o EC/I1 Np1BeaeHHOE BbiLLe COAePKaHNe He COOTBETCTBYET (haKTUYECKOMY U3AeNHio 13 3a
13MEHEHWIA MOAENY MW KOMMOHEHTOB, 06paTHTECh K (haKT1YeCKoMy U3aeniio 6e3
[OMONHNTENBHOTO YBeAOMAEHNS. [TPOCIM OTHECTHCH C NOHMMaHiem!




KHura peuyenTtoB

MosicHeHwst: Huxecneaytowmii peuent SBSETCs PEKOMEHAYEMbIM U NPeAHa3HaueH
TObKO 151 CNPABKU. V13 33 pa3nuyHbIX Pa3HOBUAHOCTEN U XapaKTepUCThK
VHFPeANEHTOB, CMOMb3YeMbIX Ha MPAKTUKe , 3T0 HOPMaNbHO, H4TO IPdEKT MOXET.

MpopykT

MHrpeAMeHTbI 1 cnoco6bl NpUroToBneHunsa

MpoaykTt

MHrpeﬂMeHTbl 1 cnoco6bl npUroToBneHunsa

Knaccuyeckoe
3epHoBOE
coeBoe MOJIOKO

NHrpepauneHTbi: 30 1 cyxmx coesbix 60608, 30 r puca, 30 r nweHa, 10
I 3epeH KyKypy3bl , 10 I 3epeH nweHuLpbl, A0ANTb BOAOW A0 1300 mA.
Cnoco6 NpUroToBAeHUs: BbiMOIITE BCE MHTPEAMEHTbI /15
nocneaytowero NCNoNb3oBaHWs; MoMecTuTe BCe HrpeavieHThl B
Jauly, gonenTe Bofbl 40 1300 M1 M NAOTHO 3aKpoiiTe Yally
KPbILIKOW; BKTOUMTE DYHKLMIO « 3NAKK », HAXMKUTE
«Myck/OTMeHa » 1 LOKANTECH 3aBEpLIEHNS MPUTOTOBNEHNS

TomaTHbIN 1
KapTodenbHbIi
cyn

WHrpeauneHTbI: 250 r nommaopos, 150 r kapTodens, 50 r
cenbpepes, 30 r penyaToro NyKa, oMb, YEPHbI Nepe, no BKycy,
[0AWTb BOAOW A0 1000 MA

Cnoco6 NpMroToBAEHUS: BbIMOITE BCE MHIPEAUEHTbI, HapeXbTe
MOMUAOPbI KYCOYKaMU, O4UCTHTE KapTOdenb 1 YK U HapexsTe X
KyCOYKaMM pasmMepom 2 CM X 2 CM X 2 CM. MenKo HapexbTte
cenbpepeit 1 0TAOXKNTE B CTOPOHY; NOMECTUTE BCE UHTPEANEHTSI,
KpoMe YepHOro nepua 1 conu, B Yauly, joneiTe Boasl 40 1000 M 1
NNOTHO HAaKPOWTE KPbILWKON; HaxmuTe dhyHKUMIo « CyR »,
BbibepuTe « B36UTB », HaxkmuTe «[Tyck/OTMEHa» U OXANTECH
3aBeplUeHNs NPUroTOBNEHUS; [ToC/e MPUTOTOBNEHS NepeneliTe
YCTOW Cyn B MUCKY, MOCbINLTE COMbIO M YEPHBIM MepLieM Mo BKYCY,
XOPOLLO NepemeLLaiiTe, NPOAyKT rOTOB K ynoTpebneHiio.

CoeBoe MONIOKO
6bicTporo
NpUroToBneHus

NHrpepueHTbI: 80 r Cyxix coesbix 60608,

[40nMTb BoAOM A0 1200 mA.

Cnoco6 npuroToBaeHus: BeimoiiTe cyxue coesble 606bI 1
OTNOXMTE B CTOPOHY; [ToMecTuTe coeBble 606bl B Yally, oneiiTe
BOfAbI 40 1200 MA1 M NAOTHO 3aKPOiiTe Yally KPbILWKOI; BritounTe
yHKUMIO « BbICTPOE NPUrOTOBNEHUE COM », HAXMUTE «
Myck/OTMeHa » 1 JOKAUTECH 3aBEPLIEHNS MPUTOTOBAEHNS.

TbIKBEHHO
nweHHas nacta

WHrpeauneHTbI: 200 r TbiKBbI , 60 I NWeHa, 4ONUTb BOAOK Ao 1000
MA

Cnoco6 NpMroToBaeHUs: NPOMOITE MIWEHO , OYUCTUTE THIKBY OT
KOXYPbl 1 CEMSIH U HAapeXbTe ee KycouKamu Anst NoCNeAyoLLero
MCMNOoNb30BaHKs; MoOMEeCTUTE MIIEHO U ThIKBY B Yally, AONeiTe BOAb!
£0 1000 MN 11 NAOTHO 3aKPOWiTE Yallly KPbILWKOW; HaxmuTe yHKUMIO
«MacTa », BbibepuTe « B36UTD », HaxmMuTe «Myck/OTMeHa» 1
LOXANTECH 3aBEPLIEHNS NPUTOTOBNEHNS

Cyn u3 caconu
MYHF

WHrpeauneHTbi: 150 r haconn MyHr , 20 r caxapHoi nyapsl , LONUTb
8001 10 1400 M.

Cnoco6 npuroToBaeHUs: NMpomoiite hacob MyHr 1 OTNOXKNTE B
CTOPOHY; MomecTuTe Haconb MyHT 1 caxapHyto nyapy B Yaldy,
foneite Bogpl 40 1400 M M NNOTHO HAKPOMTE KPbILWKO; Jlerko
HaXMUTe KHOMKY « TywweHue », 3aTem «Iyck/OTMeHa» 1
[OXANTECH 3aBEPLUEHMS NPUTOTOBNEHMS.

TbIKBEHHbIV cyn

WHrpeauenTbl: 200 1 ThikBbl, 100  KapTodens, 50 r penyatoro
nyka, 50 T Kelwblo, 5 T CIMBOYHOIO Macna, 5T Conu 1 YepHslii nepeL;
no Brycy Cnocob.

NPUroTOBIEHUA: O4UCTITE, BBIMOITE W HAPEXbTE ThIKBY,
KapTodenb 1 NyK KyCoO4KaMm No 2 CM X 2 CM X He6ONbLWMMK
KyCo4Kamu o 2 cM; [ToMecTrTe B Yallly BCE VHTPEAUEHTbI, KPOME
"epHOro nepua v conu, foneiite Bogsl o 1000 MA v NNOTHO
3aKpoiiTe Yally KpbiWKoii; HaxmuTe dyHKUMIO « Cyn », BbibepuTe
« B36UTb », HaxMuTe «Myck/OTMeHa» 1 AOXKANTECH

3aBepLUeH S NPUTOTOBAEHUS; TToC/e 3aBepLUEH S MPUTOTOBAEHUS!
nepenenTe TbIKBEHHbI Cyn B MICKY, MOCLINLTE CONMbIO 1 YEPHBIM
nepuem Mo BKyCy, XOPOLLIO MepeMeluaiTe, NpofyKT roToB K
ynoTpebnexuio.

baHaHoBO
KOKOCOBbIi
MOJIOUHbI
KOKTeiNb

WHrpeauneHTbl: 150 r 6aHaHoB, 3 I kakao nopolwka, 500 r LenbHoro
MosoKa.

Cnoco6 npuroToBaeHus: OunCTUTE 1 HapexsTe GaHaHbl Ha
KYCOYKM AN15 NOCNeayoLLero Ncnonb3oBaxus; MomectrTe 6aHaHbl 1
Kakao NOpOLLOK B Yally, obaBbTe LieIbHOe MOJIOKO U MAOTHO
HaKpoTe KpblLKoi; HaxmuTe dyHKLMIo « COK », BbibepuTe

« B36UTb », HaxmMuTe «MycK/OTMeHa» 1 AOXKANTECH 3aBepLUeHNSs
NPUrOTOBNEHNS.

Ap6y3Hbiii cMy3u

NHrpeauneHTbI: 130 r 3aMOPOXKEHHbIX ap6y3HbIX KyOUKOB
Cnoco6 NpMroToBAEHUS: 3apaHee 3aMOpO3bTe CTakaH B
MOPO3WbHIIKE B TEYEHME 5 MUHYT A5 NOCNedytoLero
1CMonb30oBaHs; 3apaHee O4NCTUTE U HapexkTe apby3bl, 3aTeM
3amMopaxuBaiite 4 8 4acoB AN15 NOCNEAYIOLLErO UCMOb30BaHNS;
MonoxuTe KybrKK apby3HOro NibAa B CTakaH 1 HakpoiiTe
KpbILLKOW; BbibepuTe dhyHKUMIO « CMY3M », HaXMuTe
«[yck/OTMeHa», 1 JOKANTECH 3aBEPLIEHNS NPUTOTOBNEHNSI.
MpumeyvaHue: Ecnv Kybunkn nbaa He pasbunucs nocne
NPUrOTOBNEHNS, PeKOMEH/YyeTCs NOBTOPUTH MPOLIECC elle pas.




MpopykT

MHFpeAMeHTbI 1 cnoco6bl npuUroToBneHunsa

Cmy3u us
YepPHUYHOro
norypra

NHrpeauneHTbI: 130 r 3aMOPOXEHHON YepHUKM , 130 T Kyb1KoB
Nbfia M3 Morypra.

Cnoco6 NpuroToBieHUn: 3apaHee NocTasbTe GopMy B
MOPO3UNBHUK 1 3aMOpaXMBaTe 5 MUHYT Ans Nocnedytowero
CMOMb30BaHNS; 3apaHee 3aMopaXmMBaiTe YePHIIKY B TeueHne 4 8
4acoB ANs NOCNeAyoLLero UCNoNb30BaHMs, orypT Bneiite B
hopMy 2 CM X 2 CM X , 3aMOpaXKBaiiTe 2 CaHTUMETPOBbIE KyOVKM
nbfa 4 8 4acos; [oMecTHTe NOOHEPEAHO 3aMOPOXEHHYIO YEPHUKY 1
1iorypToBble Ky6uKM B Yally 1 HaKpOWTe KPbILWKOi; BeibepuTe
yHKLMIO « CMY3M » 1 HaxMKTe « Myck/OTMeHa », 4To6bI
MPUrOTOBUTL YEPHUYHBIN CMY31 1 NOryPTOBbIN CMYy3K
COOTBETCTBEHHO. 10C/1e NPUTOTOBAEHUS BLIOXKUTE.

CNOSIMU B Hallly: C/I0 YEPHUYHOTO CMYy3M, CIOI MOrypTOBOrO
CMy3N.

Mpumeyvanue: Ecnvi ky6uky Nbfa He pa3bunucs nocne
NPUroTOBNEHNS, peKOMEH/YeTCst NOBTOPUTH MPOLIECC elle pas.

YucTblii cMysu

NHrpeauneHTbl: 130 rpamMm Ky61KOB Nbaa.

Cnoco6 NpuroToBaeHUs:3apaHee NOMECTUTE KOPMYC Yaluu B
XONOAMNBHYIK 1 OXN1aXaalTe B TeYeHMe 5 MUHYT A1 nocneayoLero
1CNoNnb3oBaHws; HanelTe 4icTyio Bogy B (QOPMOYKM pasmepom 2
CM X2 cM X 2 cM [omecTnTe hOPMOYKH 11 3aMOpO3bTe B BUAE
Ky6VKOB Nbia 151 NOCNEAYIOLLEro 1CNOoNb30BaHNS; MonoxuTe
KyOVKM NbAa B CTaKaH 1 3aKPOITe KPbILLKOW; BbibepuTe dyHKUMIO
« CMy3M », HaxmuTe « Myck/OTMeHa », nepeneiTe B CTakaH nocne
NpUroToBNEHNs 1 BNeinTe Kode. HacnaxaaiTech

NpumeyvaHus: 1. locne NPUroTOBNEHNS YUCTbIX CMY3U B CMYy31
MOXHO HaNWTb Koe, 4TODbI NPUIOTOBUTL KOdE CO NbOM, NN B
CMYy31 MOXHO HaNWTb Yaii C MOJIOKOM , 4TOBbI NPUTOTOBUTL Yaii cO
NbIOM C MOJIOKOM , 111 CBEPXY MOXHO NONOXMNTb KyCOYKM
(pyKTOB , YTOOBI NPUrOTOBKTL (DPYKTOBbIN NEef, AN Ha CMy3K
MOXHO BbINOXWTb KpacHYto Gaconb. ECn nocne n3rotosneHus
KyOVKM NbAa He pa3ManblBaloTCs , PEKOMEHAYETCS MOBTOPUTL
NpoLEecc NpUroToBAEHNS.

MonoTbiii
KpacHbI nepeL,

WHrpeauneHTbI: 80 rpamMMOB 06XapeHHOro CyLWeHoro nepLa Ynm
Cnoco6 NpUroToBeHUs: MoMeCTITe 0BXaPEHHBIN CyLLEHbIV
nepew, YW B Yally A5 CyXoro U3MeNbYeHisi U MNOTHO 3aKpoiiTe
KPbILLIKOW; BbibepuTe dyHKLMo « U3MenbYeHuUe », HaxmuTe

« Myck/OTMeHa », JOXANTEC 3aBePLIEHUS NPUTOTOBNEHNS.




Components and functions

@ Name of each component of the product

Feed cover

Stirring cup cover

Cup cover sealing ring
(Do not miss the sealing ring when
installing the cup body)

Stirring cup cover
(Hot cup)

Lower connector

Panel

Host

Dry grinding
cup cover

Dry grinding cup
sealing ring

(do not miss
installation)

Dry grinding
cup

measuring

cup

scraper

cleaning

brush




@ Measuring Cup - Common Ingredients
Weight Reference Table

Ingredient soybean millet | red bean | Green bean

(g 75 100 75 90

black white

Ingredient sesame sesame

peanut cashew nut

(g) 65 65 65 60

Tips:

1. All data is provided by the Joyoung R&D Center and is subject to change without prior notice;

2. Due to significant differences in the shape, size, and variety of ingredients, the actual weight of the ingredients used is based on the actual weight. The
weight of the ingredients corresponding to the measuring cup above is only for reference.

© Interface Introduction

Work status display area

i,,, Shortcut keys

Function switching display area

DIY button ‘ a Shortcut keys

Control buttons




@ Dry grinding cup Operation interface

Work status display area

Function switching display area

DIY button

Control buttons
Tips:
1. Except for the "time adjustment" and "speed regulation” functions in the DIY button, the temperature, operating speed, and time of the
corresponding functions of the push to talk button have been set to the ideal state, and there is no need to adjust them;
2. This product is equipped with two cup bodies: a hot cup and a dry grinding cup;
3. This product contains an intelligent anti overflow system with anti overflow electrodes, automatic elevation recognition, and no need to
manually switch settings.

@ Introduction to the Work Status Display Area
Display the remaining time of the current program,

when ‘hour is on. the unit is hours: ~__Display the remaining time of the current program, and when "hour" is on,
When 'minute’ is on t7heunitis minuteé ; the unitis minutes; When 'minute’ is on, the unit is seconds

When 'hour is lit, the remaining time of the program ! - - |
shown in the diagram is 3 hours and 30 minutes ---+- ' ' ' L " ‘LDisplay program in "mixing" state
- -

|
_‘ - ‘LDisplay program in "heating" state

|
When ‘min’ is lit, the remaining time of the program - —a‘ -

shown in the diagram is 3 minutes and 30 seconds |

|

Display the current speed range, currently in 5th gear




Function Introduction

Note

Function Introduction

Note

Grains

Itis used to make cereals
soybean milk, pure soybean
milk, etc

[Heating]

Dry beans are used to make soybean
milk, and the ratio of food and water is
1:13-15;

Use wet beans to make soybean milk,
and the ratio of food and water is 1:7-9;
The total amount of ingredients and
water should not exceed 1400 ml.

require slow stewing

Such as corn rib soup, mung
bean soup, etc

[Heating]

Simmer

Making soups and desserts that

Not stirring during production

Default 1h

Within 1 h, increase in units of 10 min
More than 1h, Increase in units of to 30
min

Timing range: 30min to 4h

The total amount of ingredients and
water shall not exceed 1.4L

Used to make fruit juice milksha
kes with fruits as the main ingre
dient and can be paired with in

The ratio of rice to water for

Used for making various types complementary foods is 1:9-10; Juice

3uIysyms uoidun4

of rice paste and auxiliary foods,
with rice as the main ingredient,

and can be paired with potato,
vegetable, fruit, and nut
ingredients

[Heating]

The ratio of rice paste to water is 1:12-14;
When making complementary foods, the
minimum amount of complementary
foods is 500 milliliters;

The total amount of ingredients and
water should not exceed 1400 milliliters.

Porridge
(Smooth)

Itis used to make all kinds of
Congee, mainly rice, and can
match with potatoes,
vegetables and other food
materials

[Heating]

Made of pure rice porridge, the ratio of
ingredients to water is 1:12;

The total amount of ingredients and
water should not exceed 1400 ml.

Making various Congee

Coarse grain| Rice is the main ingredient
Congee
(Grainy)

Can be paired with potatoes,
nuts, and various legumes
[Heating]

Ingredients to water ratio 1:12
The total amount does not exceed 1.4L

Pumpkin soup, tomato and

Thick soup potato soup, and other delicate
(Smooth)

soup types
[Heating]

(Grainy)

) Used to retain the graininess of
Thick soup | some ingredients, Forexample,

borscht soup
[Heating]

The total amount does not exceed 1.4L

Suiydums uondUNy

(Smooth) | gredients such as milk and
vegetables

[non heated]

ier to layer compared to Juice
(Smooth) [non heated]

Used to make juice milkshakes
that need to retain fiber or pulp,
mainly fruit based, and can be
paired with dairy, vegetable, etc
With fruit pulp particles, it is eas

The total amount of ingredients and
water shall not exceed 1750 mls; The
"Juice' function is used to crush soft
ingredients. If you want to crush hard
ingredients such as carrots, please
select 'Speed' H gear.

Used for making various
types of smoothies

Smoothie

Before using, pls ensure there is no
water; Suggest using ice cubes that
have been frozen for more than 24 hrs
and are 2cm * 2cm * 2cmin size, with a
maximum of 12 cubes for better results;
The cup body can be frozen in the
refrigerator for 5 minutes (no more than
10 minutes)

of grain powder, vegetable
powder, coffee powder etc
[non heated]

Powder

Used for making various types

Please use a dry grinding cup for this
function. If the crushing effect is not
good after grinding, the working cycle
can beincreased

skay
InNdUoYsS

Itis used to quickly make
minutes. According to the

food materials [heating]

soybean milk, and the time is 10

environment and the amount of

Use dry beans: the ratio of food and
water is 1:13~15;

Use wet beans: the ratio of food and
water is 1:7~9;

The total ingredients and water shoul
d less than1400 ml




Function Introduction

Note

sAay Indpoys

Sterilize

Used for rapid drying and
sterilization of the cup body
after cleaning [heating]

After cleaning, we suggest adding 30
ml water to the cup and removing cove
r for better sterilization; After sterilizing,
we suggest removing the cover before
use

Function Introduction Note

If you need to stop during the work
process, please press and hold the
start/panel button

Start/ Used to activate selected featur
Cancel es or cancel running features

Smooth

To make delicate taste

Grainy

To make grainy taste

Only for 'Paste’, 'Porridge', 'Soup',
Juice'

Keep
warm

Used to achieve thermal
insulation for hot drinks
[heating]

The default is 55 °C. Pressing the
button increases the 5 °C each time,
and the range is 55-80 °C

Used for quick cleaning of the
inner wall of the cup
[non heated]

Suggest adding 750-1400mls of
water during cleaning;

Do not add foaming products such
as detergent during cleaning to
avoid damaging the machine

Used to save your favorite
features

Network collection operation: follow
the app instructions to save.

You can only save one function. If
there is already a saved function,
save again will replace

Used to adjust the mixing rate

The gears from low to high are 1-9,
and H, totaling 11 gears. Long
press for quick cycle adjustment

Used to set the speed time

The range is 5 secs to 6 mins, with a
default of 30 secs. Within 1 min, each
press increases by 5 secs;

For more than 1 min, each press

increases by 10 secs; Long press for quick

cycle adjustment

Used to preset working time, wi
th range of 1-12 hours. The dis
play time is the completion
time of the production, which
needs to be combined with
heat function

Select the hot drink function, 'Grains'
press preset, default to 1hr(Porridg

e and Stew are 2hrs),each press incr
eases by 0.5hr; Long press for quick
cycle adjustment

Tips:

The total amount of ingredients for hot cups and dry grinding cups should not
exceed the instructions and recipe requirements;

Please refer to the recipe for specific ingredient ratios and combinations;

During product operation, it is normal to press any other buttons except for the
"Start/Cancel" button without any response;

The "Preset" function is only applicable to the functions that need heating, such as
"Grains".

Except for the "Timer" and "Speed" functions in the DIY button, the temperature,
operating speed, and time corresponding to the function switching display area and
shortcut buttons have been set to the ideal state, and there is no need to adjust
them.

After the heating work is completed, the product will automatically keep warm, and
the interface displays == k-, with a maximum insulation time of 4 hours;

Do not miss the cup cover sealing ring;

When using this product to make fish soup, there may be a small amount of residual
bone bones due to differences in fish species and sizes.

Please filter through a filter before drinking.

e The hot drying sterilization comes from third-party testing reports, and there may be

differences in the test results in daily environments.




INSTRUCTION OF USE

@ Installation Instructions for Mixing Cup

Install the feeding cover onto the cup cover and press it tightly to form the cup cover
assembly.

Install the cup cover assembly onto the cup body and tighten it to form a hot cup
assembly.

Install the hot cup component onto the host computer.
19

Cleaning
and
installation
of feeding

The cover can be opened and cleaned by pressing the lock buckle. After cleaning,
aligned first and then tightened.

@ Instructions for function switching display area

1
%

Install the hot cup component with the ingredients on the host and connect it to the
power supply; Select the corresponding function button on the interface, such as the
"Grains" button; Press the "Start/Cancel" button to start production;

After the ingredients are processed, remove the cup body from the host, unscrew the
lid, and then pour out the food.




During product operation, it is normal to press any other buttons except for the

"Start/Cancel" button without any response;
After the heating work is completed, the product will automatically keep warm, and

the interface displays - -, with @ maximum insulation time of 4 hours;

@O Instructions for Shortcut keys

Ouunctka

o

Install the hot cup component with water and connect it to the power supply;
Select the corresponding shortcut button function, such as "Clean";

Touch the "Start/Cancel" button to start cleaning the cup body;

After cleaning is completed, remove the hot cup component from the host, unscrew
the cup cover, and pour out the water.

O Instructions for Smooth/Grainy taste function selection

n =) [lacTa - 3naku =)

W

Install the hot cup component with the ingredients on the host and connect it to the

power supply;

Select the function button on the interface, such as the "Paste" button;

Select the taste adjustment button, such as "Grainy"; Press the "Start/Cancel"
button to start production;

After the ingredients are processed, remove the cup body from the host, unscrew

the cup cover, and then pour out the food.

@ Instructions for DIY button

CkopocTb

W

Place the hot cup on the host and connect it to the power supply;
Touch the "Speed" button and continue to lightly touch the "Speed" button to adjust
to the desired speed gear, such as 8th gear. Long press to quickly adjust;
Note: After adjusting the speed gear to H, cycle to L again.
Touch the "Timer" button and continue to lightly touch the "Timer" button to
adjust therequired mixing time, such as 3 minutes and 30 seconds. Long press to
quickly adjust;
Note: After adjusting the mixing time to 6 mins, adjust the cycle again to 5
. secs.
. Pressthe "Start/Cancel" button to start production;
After the ingredients are processed, pour out the food.
Note:
1. If you need to stop mixing midway, please press and hold the "Start/Can
cel" button;
2. If the ingredients get stuck on the blade, please press and hold the
"Start/Cancel" button; After the machine stops working, adjust the speed
gear again or cut the ingredients into small pieces.

5 -




@ Instructions for Preset button

MpepycTaHoBKa ‘
- -

Place the hot cup on the host and connect it to the power supply;

Select the function button, such as "Grains";

Press the "Preset" button to display the default appointment time. Press the "Preset”
button again to adjust the appointment time;

Press the "Start/Cancel" button to enter the reservation status of the product;

After the ingredients are processed, pour out the food.

Note: The Preset function is only applicable to functions with heating, such as
"Grains", "Quick Soya", "Paste", and other functions.

@ Installation and Usage Instructions for Dry Grinding Cup
Usage Instructions

Put the ingredients into a dry grinding cup, cover the cup lid, and tighten it
counterclockwise to the designated position;

—p V3MenbueHNE wp

Connect the power supply;

Select the “Powder" function, press the "Start/Cancel" button, and the product will

start running;

Note:

1. When using the "DIY" speed control and timing keys to dry grind ingredi-
ents, it is recommended to set the speed to H gear and the time to 60
seconds.

2. The recommended time for ingredients such as rock sugar is 30 seconds;

3. Amaximum of 60 seconds of operation and one minute of shutdown shall
be considered as a cycle; After working continuously for 3 cycles, it is
necessary to stop for 60 minutes and wait for the motor to cool before
operating.




After the work is completed, the machine stops running and emits 5 "beeps" to

indicate that the food processing is complete. After the blade completely stops

rotating, remove the dry grinding cup and pour out the ingredients. Clean the

powder adhered to the cup body with a cleaning brush.

Note:

1. If one work cycle ends and the crushing effect of food ingredients is not
ideal, the work cycle can be appropriately increased;

2. If you are satisfied with the crushing effect after working for less than 60
seconds, please press "Start/Cancel" to stop.

Cleaning and maintenance

* After using the product, please disconnect the power supply and clean the productin a tim
ely manner.
Do not use wire balls, abrasive cleaners, or corrosive liquids (such as gasoline or acetone)
to clean this product.
The exterior of the host and cup body can be wiped with a damp cloth. Do not rinse, soak,
or spray the host and hot cup in water or other liquids to avoid device damage or product le
akage. (As shown in Figures 1, 2, and 3)
Before use, please check the ventilation holes on the feeding cover to ensure that they are
not blocked to prevent accidents such as spillage and burns.
Please rinse the inside of the cup and the parts in contact with food with clean water (as sh
own in Figure 4), and promptly wipe or air dry. Please handle with caution to avoid cutting
(protective gloves can be worn).
Note: In case of stickiness, it can be cleaned by oneself without affecting normal use.

No immersion Norinsein
in water water




* After using the product, it is recommended to remove the feeding cover from the cup cover,
press the lock catch, and open the feeding cover to clean its interior;

Quick cleaning: Add an appropriate amount of clean water to the cup body, install the cup
cover and feeding cover, and install the cup body onto the host; Turn on the power, select the
"Clean" function, and press the "Start/Cancel" button; After cleaning, please disconnect the
power, remove the cup body, open the cup cover, pour out the water, and dry or air dry the
cup body.

Note: If you come into contact with greasy ingredients such as meat, it is recom-
mended to use a dishwasher and detergent for manual cleaning; When using

the "cleaning" function, do not add detergent or other easily foaming clean products
to the cup body to avoid spillage and damage to the machine.

Processing ingredients such as carrots can cause staining of accessories, which is a normal
phenomenon. Itis recommended to clean them promptly after production.

Dyeing is a natural pigment of food ingredients and does not pose any food safety issues.
Please use it with confidence. After dyeing the accessories, it is recommended to wipe the
dyed surface with a small amount of edible oil, and then manually clean with a dishwasher
and detergent.

When storing, please ensure that the product is clean, dry, and placed in a dry, wellventilated
area that avoids direct sunlight.

Fault analysis and troubleshooting

Fault phenomenon

Cause analysis

Troubleshooting

Indicator light
does not light up

1. The power cord is not
properly plugged in

2. The cup body and the host
are not properly
assembled

1. Check the power cord and ensure it is
plugged in properly

2. Ensure that the mixing cup body
matches well with the host machine

Indicator light
on, product not
working

1. The cup cover is not
installed in place

2. The product itself
malfunctions

1. Tighten the cup cover again
2. Send it to the local after-sales service
department for repair

Heating does not
stop

The product itself
malfunctions

Send it to the local after-sales service
department for repair

overflow

1. Improper selection of
function keys

2. Excessive or insufficient
amount of ingredients and
water added

3. The product itself
malfunctions

1. Select the corresponding function
according to the recipe or instructions

2. Operate according to recipe or
instructions

3.Send it to the local after-sales service
department for repair

1. The cup is not cleaned
thoroughly

2. Adding too many
ingredients

3. Improper selection of
function keys

1. Clean the mixing cup thoroughly

2. Follow the recipe to operate

3. Select the corresponding function
according to the recipe or instructions

Processing time
too long

Low Voltage

Using a voltage regulator

"E00" alarm

The cup cover anti
overflow motor has debris

Cleaning cup cover

"E02" alarm

Cup cover notinstalled in
place

Retighten the cup cover




Fault phenomenon

Cause analysis

Troubleshooting

llEo31ll IIE032"
"E041" "E042"
alarm

Abnormal voltage

Using a voltage regulator

"E091" llEngll
l|E093" |lE10l|
IIE20II llEzlll IIE22II
alarm

1. Adding too many
ingredients

2. Improper selection of
function keys

3. The product itself
malfunctions

Clean the ingredients in the cup, add
water, and restart

1. If it can work normally, please add
ingredients according to the recipe or
instructions and select corresponding
functions

2.If it cannot work properly, please send
it to the local after-sales service
department for repair

Explanation: The following recipe is a recommended recipe and is for reference only.
Due to the different varieties and characteristics of the ingredients used in practice, it
is normal for the production effect to vary.

Food

Ingredients and Methods

Classic Grains
soybean milk

Ingredients: 30g dry soybeans, 30g rice, 30g millet, 10g corn
residue, 10g wheat kernels, with water to 1300 milliliters.

Method: Wash all ingredients for later use; Put all ingredients into a
cup, add water to 1300 milliliters, and tightly cover the cup lid; Tap
the "Grains" function, tap "Start/Cancel", and wait for completion
to complete

"E19" alarm

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 replace
with room temperature ingredients or
add cold water before restarting the
work

llEolll llEosll |lE06ll
"EO7" "E13" alarm

The product itself
malfunctions

After unplugging the power and waiting
for 1 minute, power on and start again.
If the fault still persists, please send it to
the local after-sales service department
for repair

Fast soybean milk

Ingredients: 80g dry soybeans, add water to 1200ml.

Method: Wash dry soybeans and set aside; Put the soybeans into a
cup, add water to 1200 milliliters, and tightly cover the cup lid; Tap
the "Quick Soya" function, tap "Start/Cancel", and wait for
completion.

Pumpkin
millet paste

Ingredients: 200g pumpkin, 60g millet, add water to 1000m!
Method: Wash the millet, peel and seed the pumpkin, and cut it into
pieces for later use; Put millet and pumpkin into a cup, add water to
1000ml, and tightly cover the cup lid; Tap the "Paste" function,
select "Smooth", tap "Start/Cancel", and wait for completion

¢ Ifthe problem cannot be solved, do not disassemble the machine without permission.
Please send it to the local after-sales service department for repair.

e |f the above content does not match the actual product due to model or component
changes, please refer to the actual product without further notice. Please understand!

Ingredients: 200g pumpkin, 100g potatoes, 50g onions, 50g
cashews, 5g butter, 5g salt, and an appropriate amount of black
pepper

Method: Peel, wash, and cut pumpkin, potatoes, and onions into
2cm pieces X 2 centimeters X 2 cm small pieces for backup;

Put all ingredients except black pepper and salt into a cup, add water
to 1000ml, and tightly cover the cup lid; Tap "Soup", select
"Smooth", tap "Start/Cancel", and wait for completion; After the
production is completed, pour the pumpkin soup into a bowl,
sprinkle an appropriate amount of salt and black pepper, stir well,
and then drink.

Pumpkin soup




Ingredients and Methods

Ingredients and Methods

Tomato and
Potato Soup

Ingredients: 250g tomatoes, 150g potatoes, 50g celery, 30g onions,
an appropriate amount of salt, an appropriate amount of black
pepper, and water to 1000m!

Method: Wash all ingredients, cut tomatoes into pieces, peel
potatoes and onions, and cut them into 2cm pieces X 2 centimeters
X 2 centimeters.Cut celery into small pieces and set aside; Put all
ingredients except black pepper and salt into a cup, add water to
1000ml, and tightly cover the cup lid; Tap "Soup", select "Smooth",
tap "Start/Cancel", and wait for completion; After the production is
completed, pour the thick soup into a bowl, sprinkle an appropriate
amount of salt and black pepper, stir well, and then drink.

Mung bean soup

Ingredients: 150g mung beans, 20g rock sugar, add water to
1400ml.

Method: Wash mung beans and set aside; Put mung beans and rock
sugar into a cup, add water to 1400 milliliters, and tightly cover the
cup lid; Gently tap "Stew", and tap "Start/Cancel", and wait for
completio.n

Blueberry
yogurt
smoothie

Ingredients: 130g frozen blueberries, 130g yogurt ice cubes.
Method: Place the cup body in the refrigerator in advance and freeze
for 5 minutes for later use; Freeze blueberries in advance for 4-8
hours for later use, yogurt

Pourin 2 centimeters X 2 centimeters X Freeze 2-centimeter ice
cubes for 4-8 hours for backup; Place frozen blueberries and yogurt
ice cubes into cups and cover with lids; Tap the "Smoothie"
function and tap "Start/Cancel" to make blueberry smoothie and
yogurt smoothie respectively. After making, place them in a bowl in
the order of one layer of blueberry smoothie and one layer of yogurt
smoothie.

Note: If the ice cubes are not broken after production, it is
recommended to repeat the production again.

Banana Cocoa Milk
Shake

Ingredients: 150g bananas, 3g cocoa powder powder, 500g pure
milk.

Method: Peel and cut bananas into pieces for later use; Put bananas
and cocoa powder into a cup, add pure milk, and cover the cup
tightly;

Tap the "Juice" function, select "Smooth", tap "Start/Cancel",
and wait for completion.

Watermelon
Smoothie

Ingredients: 130g frozen watermelon cubes

Method: Place the cup body in the refrigerator in advance and freeze
for 5 minutes for later use; Peel and cut watermelons in advance,
then freeze for 4 to 8 hours for later use; Put watermelon ice cubes
into a cup and cover with the lid; Tap the "Smoothie" function, tap
"Start/Cancel", and wait for completion.

Note: If the ice cubes are not broken after production, it is
recommended to repeat the production again.

Pure smoothie

Ingredients: 130 grams of ice cubes.

Method: Place the cup body in the refrigerator in advance and freeze
for 5 minutes for later use; Pour pure water into 2 centimeters X 2
centimeters X 2.cm

In a rice sized ice cube, place the ice cube in the refrigerator an

d freeze it into ice cubes for later use; Place ice cubes into the ¢

up and cover with the lid; Tap the "Smoothie" function, tap
""Start/Cancel", pour into a cup after making and pour coffee liquid
to enjoy.

Remarks: 1. After the production of pure smoothies, coffee liquid can
be poured into the smoothies to make iced coffee, or milk tea can be
poured into the smoothies to make iced milk tea, or fruit pieces can
be placed on the top to make fruit ice, or honey red beans can be
placed on the top to make red bean ice.If the ice cubes are not
broken after production, it is recommended to repe at the
production again.

chili powder

Ingredients: 80 grams of roasted dried chili peppers.

Method: Place the roasted dried chili peppers into a dry grinding
cup and tightly cover the cup lid; Tap the "Powder" function, tap
"Start/Cancel", just wait for completion
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