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SAFETY INSTRUCTIONS

/\ WARNING

@ FAILURE TO FOLLOW INSTRUCTIONS CAN BE DANGEROUS!
@ IMPROPER OPERATION WILL DAMAGE YOUR APPLIANCE AND

ENDANGER YOUR SAFETY!

@® READ THIS MANUAL BEFORE USE, AND KEEP THIS MANUAL
PROPERLY.

® PLEASE FOLLOW THE CAUTIONS LOGO BELOW, IGNORING THE LOGO
WILL CAUSE ACCIDENTS AND PERSONAL INJURIES.
(THIS PRODUCT HOUSEHOLD USE ONLY)

® IFPOWER WIRE IS DAMAGED, IT MUST BE REPLACED BY
PROFESSIONALS.

p
/\ CAUTIONS
0 EE?SJEHSSTIC(IE\I}I:’:ILS N POWER SUPPLY: 220-240V
PRODUCT. @@ | AND 15A ABOVE.
DON'T USE THIS
PRODUCT FOR USE DON'T LET CHILDREN
BEYOND ITS OPERATE THIS PRODUCT.
FUNCTIONAL RANGE.
STOP USING THIS DON'T LET POWER WIRE
PRODUCT WHEN THE
TOUCH SHARP EDGES OR
POWER WIRE, PLUG
HIGH TEMPERATURE
BREAKAGE OR SURFACE
FUNCTION FAILS. .
THIS PRODUCT MUST
BE PLACEDONA WHEN UNPLUGGING THE
STABLE AND PLUG, PLEASE HOLD THE
RELIABLE WORKING PLUG, DON'T PULL POWER
TABLE FOR WIRE.
OPERATION.
' DON'T IMMERSE THIS
® 33¥DT0L:JSRE5 ® PRODUCT IN WATER OR
) ANY LIQUID.
IN ORDERTO ENSURE SAFETY, DON'T DISASSEMBLE THIS PRODUCT.
0 IF THERE ARE ANY ABNORMALITIES, PLEASE SEND IT TO SERVICE
\_ CENTER FORINSPECTION BY PROFESSIONALS.
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SAFETY PRECAUTIONS

@ TIPS:
TO ENSURE THE SAFETY OF USE AND AVOID INJURY AND PROPERTY LOSS TO YOU
AND OTHERS, YOU MUST OBSERVE THE FOLLOWING SAFETY PRECAUTIONS.
FAILURE TO COMPLY WITH SAFETY WARNINGS AND MISUSE MAY LEAD TO ACCIDENTS.
THIS PRODUCT DOES NOT CONSIDER FOLLOWING CIRCUMSTANCES:
UTILIZATION OF THIS PRODUCT BY UNATTENDED CHILDREN AND DISABLE PERSONS.
CHILDREN USE THIS PRODUCT.

( EXPRESS (PROHIBIT) CONTENT
NON-LOAD OR OVERLOAD OPERATION IS STRICTLY PROHIBITED.
TOUCH THE PRODUCT AND PARTS WHEN IT WORKING TO AVOID INJURY
ITIS FORBIDDEN TO HANG POWER WIRE ON SHARP OBJECTS AND TO CONNECT
MOVABLE OBJECTS.
ITIS FORBIDDEN TO USE THIS PRODUCT ON INCLINED OR UNSTABLE TABLES.
DON’T USE INFERIOR PLUG-IN CONNECTION TO AVOID CAUSING FIRE AND INJURY.
ITIS FORBIDDEN TO PLACE THIS PRODUCT TOO CLOSE TO THE STOVE TO AVOID
DAMAGE TO THIS PRODUCT AND CAUSE FIRE AND PERSONAL INJURY.

© EXPRESS (MANDATORY) CONTENT
DON’'T ALLOW CHILDREN TO OPERATE ALONE, MAKE SURE THIS PRODUCT IS NOT
USED ASATOY.
THIS PRODUCT SHOULD BE USED UNDER GUIDANCE IF BY THE ELDERLY, THE
DISABLED AND THE INEXPERIENCED.
IF THE PLUG OR OTHER PARTS ARE DAMAGED, STOP USING THIS PRODUCT AND
GOING TO SERVICE CENTER FOR REPLACEMENT BY THE PROFESSIONALS.
BEFORE DISASSEMBLING ANY PARTS OF THIS PRODUCT, MAKE SURE THAT THIS
PRODUCT IS POWERED OFF.
IF THE POWER WIRE IS DAMAGED, IT MUST BE REPLACED BY PROFESSIONALS.
DON’T USE ACCESSORIES AND PARTS OTHER THAN THE PRODUCT TO AVOID
CAUSING FIRE AND PERSONAL INJURY.
DON'T OPERATE THE PRODUCT WITHOUT SUPERVISION.

A MATTERS THAT MAY CAUSE CASUALTIES
BEFORE USE, PLEASE MAKE SURE THAT THE VOLTAGE IS FOLLOWING THE
SPECIFICATIONS OF THE PRODUCT (220-240V;50-60HZ), TO AVOID CAUSING
FATETY HAZARDS AND DAMAGE TO THE PRODUCT.
WHEN MIXING FRUITS AND VEGETABLES, THE WORKING TIME SHOULD
NOT EXCEED 3 MINUTES CONTINUOUSLY. THE CUMULATIVE TIME DOES NOT
EXCEED 6 MINUTES.
IN OPERATION, IF OVERHEATING OF THE SEAT IS FOUND, THE PRODUCT
SHOULD BE SHUT DOWN FOR ABOUT 20 MINUTES BEFORE RE-WORKING.
THE PRODUCT HAS BUILT-IN OVERHEATING PROTECTION DEVICE.
WHEN THE

/A MOTORIS IN ABNORMAL USE OR OVERLOADED OPERATION, THE PRODUCT WILL
AUTOMATICALLY STOP. IF THE PRODUCT CAN NOT BE STARTED AFTER 30
MINUTES, THE PRODUCT NEED TO BE REPAIRED BY AUTHORISED LOCAL SERVICE
OUTLETS, DON'T DISASSEMBLE THE PRODUCT BY YOURSELF.
AFTER USING THE PRODUCT, CLEAN THE PARTS THAT COME INTO CONTACT
WITH FOOD, SO AS TO AVOID ODOR EMISSION DUE TO CORROSION WITHOUT
RESIDUE FOR A LONG TIME.

SAFETY PRECAUTIONS

IF THE PRODUCT IS STUCK DURING USE, PLEASE IMMEDIATELY UNPLUG THE POWER
CORD, REMOVE THE CONTAINER.

AND REMOVE THE CONTAINER, THEN REMOVE THE MATERIAL WHICH STUCK IN THE
BLADES, AND CONTINUE TO USEIT AFTER THE MOTOR IS COOLED.

AFTER USING THE PRODUCT, PLEASE UNPLUG THE POWER SUPPLY AND CLEAN

THE PRODUCT IN TIME.

BEFORE USING THE PRODUCT, PLEASE ENSURE THE TABLE IS CLEAN AND

CLEAN UP OIL STAINS IN TIME.

PLEASE KEEP THE BEST DISTANCE BETWEEN THIS PRODUCT AND OTHER

KITCHEN APPLIANCES ABOVE 30CM.

COMPONENT SCHEMATICS

LID PLUG \%

LID
SEALRING

BLENDER JAR

CUSHION BASE

CONTROL PANEL

HOST

ACCESSORIES:

MEASURING CUP

TAMPER  BRUSH

/\ ATTENTION TO USE:

DUETO THE DIFFERENCES IN PRODUCT APPEARANCE, THE ABOVE FIGURE IS
FOR REFERENCE ONLY.
PLEASEREFERTO THE PHYSICAL OBJECTS IN THE PACKING CASE FOR DETAILS.
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COMPONENT SCHEMATICS

PART NAME FUNCTION INTRODUCTION
LID PLUG TO PREVENT FOOD OVERFLOW, AFTER
REMOVING, TAMPER CAN BE PUTIN JAR
TO PREVENT FOOD OVERFLOW, THE
LID FORJAR PRODUCT START WORKING AFTERITIS
INSTALLED IN PLACE
JAR CONTAINER, TO CONTAIN CRUSHED
FOOD AND BLADES
ITISUSED TO PLACE JAR, TO REDUCE
GASKET NOISE
SEAT POWER SOURCE
CONTROL THE WAYS THE PRODUCT
PANEL WORKS
TO ASSIST CRUSHING FOOD, SUCH AS
TAMPER SORBET
BRUSH CLEANING THE PRODUCT
MEASURING | USED FOR MEASURING DRIED BEANS,
CUP RICE AND OTHER FOOD MATERIALS.
INSTRUCTIONS

PRE-USE INSTRUCTIONS:

THIS PRODUCT CAN BEONLY USED BELOW 2000 METERS ABOVE SEA-LEVEL.
OVER-ALTITUDE OPERATION MAY LEAD TO IMMATURITY, OVERFLOW, AND
CHARRED BOTTOM.

THE PRODUCT CAN BE CLEANED BY DRY CLOTH. DON'T PUT THE PRODUCT IN
WATER OR OTHERLIQUIDS TO AVOID LEAKAGE OF ELECTRICITY ORDEVICE
DAMAGE.

CLEANING JARBY CLEAN WATER AND WIPE IT WITH DRY CLOTH. WHEN
CLEANING, BE CAREFUL OF SHARP BLADES TO AVOID CUTTING. WEAR
PROTECTIVE GLOVES.

DON'T USE STEEL BALL, ABRASIVE CLEANER OR CORROSIVE LIQUID TO CLEAN
THE PRODUCT.

FOR HOT DRINKS, MAXIMUM VOLUME SHOULD NOT BE OVER 1400 ML.
CLEAN AND CUTFOOD MATERIALS INTO BLOCKS WITH EDGES LESS THAN 5 CM
LONG.

ITISSTRICTLY FORBIDDEN TO GRIND HARD TRADITIONAL CHINESE MEDICINES.

@® CONTROL PANEL DESCRIPTION:

FUNCTION
NAME

o

Start/Pause
eI

Menu
Ihik

Flavor
O

Time
LEE]

Speed
padica

USE AND USAGE

PURPOSES: TO STARTOTSTOP THE PRODUCT.
AFTER SETTING WORKING MODE, TOUCH
START/STOP BUTTON TO STOP WORKING.

PURPOSES: TO SELECT FUNCTION IN FUNCTION AREA
AFTER ADDING MERTIRALS, TOUCH “Menu” , AND
“SoyBean” BUTTON WILLLIGHT UP. TOUCH AGAIN
“Menu” . THE NEXT FUNCTION BUTTON WILL LIGHT
UP.TOUCH AGAIN UNTIL THE DESIRED FUNCTION IS

SELECTED.

PURPOSES: TO SELECT FLAVOR FUNCTION IN THE
FLAVOR AREA.

AFTER ADDING MERTIRALS AND SELECTING FUNCTION,
TOUCH “Flavor” , “Smooth” BUTTON WILL LIGHT
UP. TOUCH AGAIN “Flavor” . THE NEXT FUNCTION
BUTTON WILL LIGHT UP. TOUCH AGAIN UNTIL THE
DESIRED FUNCTION IS SELECTED.

PURPOSES: TO SET BLENDING TIME.

TO INCREASE BLENDING TIME BY TOUCHING “+",
CIRCULATETO 5 SECONDS AFTER 6 MINUTES.TO
REDUCE BLENDING TIME BY TOUCHING “-",
CIRCULATETO 6 MINUTES AFTER 5 SECONDS.AFTER
SETTING SPEED AND TIME, TOUCH “Start/ Pause”
TO START BLENDING.

PURPOSES: TO SET SPEED.

TO INCREASE SPEED BY TOUCHING “+",CIRCULATETO
1ST GEAR AFTER 8TH GEAR.TO REDUCE SPEED BY
TOUCHING “-", AND CIRCULATETO 8TH GEAR AFTER
1ST GEAR.AFTER SETTING SPEED AND TIME,

TOUCH START/STOP TO START BLENDING

FUNCTIONAL
CLASSIFICATION

CUSTOM

CUSTOM




FUNCTION
NAME

Pulse/Clean
BRENE

©

Reservation

Juice
Rt

Soy Bean

o
=23

Corn Juice

kit

Grind
HHEE

NOTE:

ONLY “Juice, Soy Bean, CornJuice, Grind” functions are allowed to select “Flavor

USE AND USAGE

PURPOSES: TO USE FOR BLENDING AND AUXILIARY
CLEANING ACCORDING TO PERSONAL NEED.

AFTER ADDING MERTIRALS, OR WATER, TOUCH AND
HOLD THE “Pulse/Clean” BUTTON AND STOP
WORKING AFTER RELEASING IT.

PURPOSES: TO SET A RESERVATION BEFORE WORKING.
TOUCH “Reservation” YOU WILLHEARBUZZER
SOUND WHILE THE DISPLAY SCREEN SHOWS “00:30" ,
WHICH INDICATES RESERVATION TIME IS SET FOR 30
MINUTES. “Reservation” INDICATOR FLASHES.
TOTOUCH TIME+ ORTIME - TO CHANGE TIME FOR
RESERVATION. AFTERSETTING, TOUCH “Start/Pause”
TO ENTER PROCESS OF COUNTING DOWN.

THE PRODUCT WILL START WORKING BY THE END

PURPOSES: JUICE DRINKS.

AFTER ADDING MATERIALS, SELECT “Juice” , THEN
TOUCH “Start/Pause” TO CARRY OUT THE WORK
PROCESS ACCOMPANIED BY LOW-SPEED AND
HIGH-SPEED BLENDING.

PURPOSES: MAKING SOY BEAN MILK.

AFTER ADDING MATERIALS, SELECT “Soy Bean” ,
THEN TOUCH ON “Start/Pause” BUTTON TO CARRY
OUT WORK PROCESS. IN THE PROCESS, START BOILING
WHILE BLENDING AT LOW SPEED. THEN KEEP COOKING
FORALONG TIME. FINALLY END WITH BLENDING AT
HIGH SPEED.

PURPOSES: MAKING CORN JUICE.

AFTER ADDING MATERIALS, FIRSTTOUCH ON THE
“Corn Juice” BUTTON, THEN TOUCH “Start/Pause”

BUTTON. IN THE PROCESS OF WORK, START BOILING

WHILE BLENDING AT LOW SPEED, THEN KEEP COOKING

FORLONG TIME, AND FINALLY END WITH BLENDING

AT HIGH SPEED.

PURPOSES: NUTS AND DRY GOODS POWDER AFTER.
ADDING MATERIALS, SELECT “Grind” , THEN TOUCH

“Start / Pause” TO CARRY OUT WORK PROCESS
ACCOMPANIED BY LOW-SPEED AND HIGH-SPEED
GRINDING.

FUNCTIONAL
CLASSIFICATION

NON-HEATING

HEATING

NON-HEATING

HEATING

HEATING

NON-HEATING

”

FUNCTION; THE MAXIMUM CAPACITY FOR “Grind” FUNCTION IS 200 GRAM.
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FUNCTION
NAME

Puree

2R

Paste
R

Porridge
BEW

Soup
Ri5

Smoothie

Kib

Re-Heat
FnEk

CAUTIONS:

FUNCTIONAL

A0 LA S CLASSIFICATION

PURPOSES: MAKING PUREE.

AFTER ADDING MATERIALS, SELECT “Puree” , THEN
TOUCHON “Start/Pause” BUTTON TO CARRY OUT
WORK PROCESS. INTHE PROCESS, START BOILING
WHILE BLENDING AT LOW SPEED. THEN KEEP COOKING
FORLONG TIME, AND FINALLY FINISH BLENDING AT
HIGH SPEED.

HEATING

PURPOSES: MAKING PASTE.

AFTER ADDING MATERIALS, SELECT “Paste” ,

THEN TOUCH ON “Start/Pause” BUTTON TO CARRY
OUT WORK PROCESS. IN THE PROCESS, START BOILING
WHILE BLENDING AT LOW SPEED. THEN KEEP COOKING
FORLONG TIME, AND FINALLY FINISH BLENDING AT
HIGH SPEED.

HEATING

PURPOSES: MAKING PORRIDGE.

AFTER ADDING MATERIALS, SELECT “Porridge” ,
THEN TOUCH ON “Start/Pause” BUTTON TO CARRY
OUT WORK PROCESS. IN THE PROCESS, START BOILING
WHILE BLENDING AT LOW SPEED. THEN KEEP COOKING
FORALONG TIME. FINALLY END WITH BLENDING AT
LOW SPEED.

HEATING

PURPOSES: MAKING SOUP.

AFTER ADDING MATERIALS, SELECT “Soup” BUTTON,
AND TOUCH ON “Start/Pause” BUTOON TO CARRY
OUT THE PROCESS. DURING PROCESSING, BOIL FIRST,
THEN COOK FOR LONG TIME BEFORE END.

HEATING

PURPOSES: MAKING SMOOTHIE.

AFTER ADDING MATERIALS, SELECT “Smoothie” ,
THEN TOUCH ON “Start/Pause” TO CARRY OUT THE
WORKPROCESS ACCOMPANIED BY LOW-SPEED AND
HIGH-SPEED BLENDING.

NON-HEATING

PURPOSES: RE-HEATING.

AFTER ADDING MATERIALS, SELECT “Re-Heat” ,

THEN TOUCH TIME+ OR TIME - TO CHANGE TO A DESIRED
TEMPRETURE FROM 40 DEGREE TO 100 DEGREE. AFTER
SETTING, TOUCH “Start/Pause” BUTTON TO CARRY
OUT THE WORK PROCESS.THE PROCESS, BOIL TO THE
REQUIED TEMPERATURE, THE PRODUCT WILL KEEP THE
TEMPERATURE FORTWO HOURS.

HEATING

IFLID IS OPENED DURING OPERATION, THE PRODUCT WILL TERMINATE IMMEDIATELY.
AFTERLID IS RE-COVERED, THE WORK PROCESS WILL NOT CONTINUE TO OPERATE IN THE
PREVIOUS STEP. IF MORE MATERIALS ARE NEEDED TO ADD IN JAR DURING OPERATION,
YOU CAN OPENLID PLUGTO DO SO WITHOUT INTERRUPTING OPERATION.
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OPERATIONAL METHOD

1. CUTFOOD INTO BLOCKS ABOUT
2 CMIN SIZE. (SLICE MEATTO
REMOVE TENDONS)

0 6%

3. POUR MEASURED MATERIALS
INTO JAR,
(MAKE SURE THERE IS NOTHING

ELSE YOU WANT TO MIX IN THE JAR)

5. TWO SIDES OF LID ARE STAGGERED

TO ALIGN LUGS OF JAR.PRESS LID
INTO JAR, THEN ROTATE THE LID
CLOCKWISE TO FASTEN THE JAR.
(THERE IS APROTECTION DEVICE

INSIDE THE LID. THE PRODUCT WILL

NOT BE ELECTRIFIED IFLID IS NOT
ROASTED IN RIGHT POSITION)

2, USEA CUPTO TAKERIGHT
AMOUNT OF MATERIALS
ACCORDINGTO YOUR
TASTE

4, ADD PROPER CLEAR WATER
INJAR
(ACCORDING TO RECIPE
PROPORTION)

6., PUTTHEJARIN RIGHT
POSITION ON THE MAIN BASE

OPERATIONAL METHOD

7. PLUGIN POWER WIRE, TORN ON
POWER SUPPLY, YOU WILL SEE
ALL BACKLIGHTS FLASH AND OFF.
THEBUZZER WILL SOUND, AND
THE TIME SHOWS 0000

9. PRESS “Start/Pause” TO START
WORKING (ITIS NORMAL FOR
MOTOR MOVING A LITTLE FASTER
AND A LITTLE SLOWER)

11. REMOVE THE POWER WIRE,
REMOVE THE LID TO OPEN THE
JAR. (WHEN OPENING THE JAR,
TAKE CARE OF STEAMTO
PREVENT BURNS)

8, CLICKTHE FUNCTION
BUTTON YOU WANT. CHOOSE
FUNCTIONS ACCORDING
TO YOUR NEEDS

10, WHEN WORKING IS FINISH,
THE BUZZER SOUNDS. THE
PRODUCT ENTEREND
STATE.

12, POUROUT PROCESSED
FOOD, ADD SEASONINGS
ACCORDINGTO YOURTASTE
(DON'T POUR PROCESSED
FOOD TOO QUICKLY TO
PREVENT SPLASHING)




OPERATIONAL METHOD

13, CLEAN THE JARINSIDE IN TIME,
CLEAN THE SURFACE OF THE
PRODUCT WITH DRY CLOTH.

14, AFTER CLEANING ON
SURFACE OF THE PRODUCT,
SEPARATE THE MAIN BASE
AND JARTO PLACE THEM IN
COOL AND VENTILATED TABLE
FOR AIRDRYING TO PREVENT
ODOR.

N

CAUTION:

1. WHEN MAKING PORRIDGE, PASTE AND SOUP, PLEASE CHOOSE RIGHT FUNCTION
BUTTON. OTHERWISE, THE PROCESSED FOOD WILL HAVE BAD TASTE, ORWILL
NOT BE BOILED PROPERLY. IT MAY CAUSE OVERFLOW.

2, IFTHEREIS FUNCTION ERRORS IN WORK PROCESS OF SOY BEAN, PORRIDGE OR
CORN JUICE, AND PLEASE CLICK “Start/Pause” TO CANCEL THE CURRENT
OPERATION. BEFORE ENTERING FUNCTION OF THE COUNTDOWN, YOU CAN
RE-SELECT AFUNCTION AND CLICK “Start/Pause” TOSTARTIT.IFYOU HAVE
ENTERED THE FUNCTION OF THE COUNTDOWN, ITIS RECOMMENDED TO REPLACE
FOOD MATERIALS, THEN CHOOSE THE CORRECT FUNCTION TO START IT AGAIN.

3. THEFOOD MATERIALS IN THE RECIPE ARE EQUIPED ACCORDING TO STANDARD
WATER LEVEL. YOU SHOULD ADJUST TOTAL MATERIALS ACCORDING TO AMOU
NT OF WATER. THE HEATING FUNCTION SHOULD NOT EXCEED 1200ML. SOYBEAN
MILK, PORRIDGE AND PASTE ARE RECOMMENDED TO USE 1000ML. THE COLD DRINK
FUNCTION SHOULD NOT EXCEED 1750 ML. OTHERWISE, ITIS EASY TO CAUSE
OVERFLOW ORSTUCK ON BOTTOM.

4, INPROCESS OF FRUITS AND VEGETABLE, YOU SHALL FIRST REMOVE HARDCORE
BEFORE PUTTING ITINTO THE JAR. HARDCORE WOULD EASILY REDUCE BLADES
SHARPNESS.

5. WHEN THE PRODUCT IS WORKING, PLEASE BE CAUTION TO THE STEAM OUT FROM
THEJAR. DO NOT OPEN THE LID WHEN THE PRODUCT IS ON WORKING.

6. DONOTADD SEASONINGS DURING WORK PROCESS (AS SUGAR), IT MAY GET
STUCKON BOTTOM.

7. MAKE SURE THAT LID AND JAR ARE WELL INSTALLED IN PLACE BEFORE IT IS TURN
ON.

8. WHEN THE PRODUCT IS ELECTRIFIED, ITIS STRICTLY FORBIDDEN TO PUT HANDS
ORSHARP HARD OBJECTS INTO THE JARTO AVOID INJURY AND DAMAGE TO THE
PRODUCT.
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@® INSTRUCTIONS FOR USE OF MEASURING CUP

1.PLEASE REFER TO THE CAPACITY IN THE MEASURING CUP
WHEN MAKING PASTE/PORRIDGE "“#~=" .
WHEN THE MEASURING CUP MEASURES METERS TO 800ML
SCALE, WATER SHOULD BE ADDED TO THE 800ML SCALE.
FOR 1000ML, 1200ML, 1400ML AND 1400ML, THE
CORRESPONDING WATER CAN BE ADDED WITH REFERENCE
TO THE SCALE.

2.PLEASE REFERTO THE CAPACITY IN THE MEASURING CUP
WHEN MAKING SOYBEAN MILK “ & " .
WHEN THE MEASURING CUP MEASURES DRY BEANS TO
REACH THE 800ML SCALE, WATER SHOULD BE ADDED TO
THE 800ML SCALETO MAKE IT. FOR 1000ML, 1200ML, THE
CORRESPONDING WATER CAN BE ADDED WITH REGARDING
TO THE SCALE.

@ KYLIN STAINLESS STEEL GRIND CUP AU-K3501-1
(SOLD SEPARATELY)

INSTRUCTIONS FOR GRIND CUP (NON-STANDARD ACCESSORIES)

1. PUT THE MATERIAL INTO THE JAR. COVER THE LID AND TURN CLOCKWISE TO
TIGHTEN.

2. SETTING THE COLD CUP ON THE BASE AND THEN CONNECT THE POWER PLUG.

A cAUTION:

1. PLEASE PUT INGREDIENTS IN BEFORE STARTING THE MACHINE. NO-LOAD
IS STRICTLY PROHIBITED!

2. THE GRINDING CUP CAN ONLY BE USED FOR GRINDING DRY INGREDIENTS,
AND IT IS STRICTLY PROHIBITED TO BLEND FRUIT, HOT FOOD, WATER,
STONE, ETC.

3. FORFINER GRINDING, PLEASE DEHYDRATE OR DRY THE FOOD MATERIALS
IN ADVANCE; DO NOT TOUCH THE STAINLESS STEEL CUP WITH YOUR
HANDS DURING GRINDING.

4. THE MINIMUM GRINDING CAPACITY IS 1T00ML, AND THE MAXIMUM
GRINDING CAPACITY IS 500ML.
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KYLIN PLASTIC BLENDER JAR AU-K3501-2
(SOLD SEPARATELY)

INSTRUCTION FOR PLASTIC BLENDER JAR (NON-STANDARD ACCESSORIES):

1. PUT THE MATERIAL INTO THE JAR. COVER THE LID AND TURN CLOCKWISE TO
TIGHTEN.

2. SETTING THE COLD CUP ON THE BASE, AND THEN CONNECT THE POWER PLUG.
ATTENTION: ONLY JUICE, GRIND SMOOTHIE AND PERSONALIZED OPERATION
MODE CAN BE SELECTED.

THE HEATING FUNCTION WILL BE LOCKED AND NOT ALLOW TO USE.

CLEANING & MAINTENANCE

@ CLEANING

1. AFTER POURING OUT THE JUICE, IMMEDIATELY ADD CLEAN WATER TO THE
MIXING CUP AND USE THE INSTANTANEOUS "INCHING CLEANING"METHOD FOR
MANY TIMES. IT CAN BETTER CLEANING OF MIXING CUPS.

2.DISCONNECT THE POWER SUPPLY. WIPE THE OUTSIDE OF THE MAIN BODY WITH
AWRINGING CLOTH. DO NOT IMMERSE THE MAIN BODY IN WATER OR OTHER
LIQUID, FLUSH UNDER OTHER LIQUIDS TO PREVENT
LEAKAGE OF ELECTRICITY OR DAMAGE TO DEVICES.

3.WHEN CLEANING, PLEASE RINSE THE CUP BODY AND ACCESSORIES WITH CLEAR
WATER AND WIPE THEM DRY. THE BLADE IS VERY SHARP, SO BE CAREFUL NOT TO
GET INJURYWHEN CLEANING. YOU CAN WEAR PROTECTIVE GLOVES TO AVOID
INJURY.

4.DO NOT USE STEEL WIRE BALLS, ABRASIVE CLEANERS OR CORROSIVE LIQUIDS
(SUCH AS GASOLINE OR ACETONE) TO CLEAN THE PRODUCT.

5.1F THE PARTS ARE DYED WITH FRUIT AND VEGETABLE JUICE, ADD A FEW DROPS
OF EDIBLE OIL TO WIPE THEM BEFORE RINSING, WHICH CAN REMOVE THE DYEING
BETTER.

6.RINSE THE PARTS WITH CLEAR WATER AND THEN WIPE THEM THOROUGHLY.

7.BE CAREFUL TO PREVENT BURNS CAUSED BY WASTE HEAT. PLEASE CLEAN THE
MIXING CUP AFTER IT COOLS DOWN!

8.WHEN THE RESIDUE INSIDE THE CUP AND BARREL DRIES INTO HARD PIECES THAT
ARE DIFFICULT TO CLEAN, ADD APPROPRIATE AMOUNT OF WATER TO SOAK, AND
AFTER SOFTENING FOR 0.5-1 HOUR, THEN CLEAN IT AND WIPE IT CLEAN.

9.WHEN THE BOTTOM OF THE STAINLESS STEEL HEATING PLATE IS NOT CLEANED
PROPERLY FOR MANY TIMES, A LIGHT BROWN ADHESION LAYER WILL
ACCUMULATE ON THE BOTTOM; AT THIS POINT, YOU CAN USE THE SOAK IN
CLEAN WATER FOR A LONG TIME, THEN DIP IN WHITE VINEGAR WITH A SLIGHTLY
HARD CLEANING CLOTH, AND WIPE IT CLEAN WITH A MODERATE AMOUNT OF
FORCE ALONG WITH THE BOTTOM TEXTURE.

10.D0 NOT SOAK THE MACHINE BASE, MIXING CUP, POWER CORD AND OTHER

ELECTRICAL COMPONENTS !
11.DO NOT DIRECTLY SHOWER THE BASE AND THE BOTTOM OF THE MIXING CUP!

12

@® CLEANING

12. DO NOT EXPOSE PRODUCTS, POWER CABLES AND MAINTENANCE ACCESSORIES
TO THE SUN!

@® MAINTAINANCE

1. THE PRODUCT SHOULD BE USED FREQUENTLY AND KEEP MOTOR DRY.

2. PLEASE KEEP THE PRODUCT IN A DRY AND VENTILATED PLACE TO KEEP THE MOTOR
DRY IF LONG TIME NO USE.

TECHNICAL PARAMETER

ITEM RATED RATED HEATING BLENDING
NO. VOLTAGE FREQUENCY POWER POWER
AU-K3501 220-240V~ 50-60Hz 800-950W 1200w
13




ANOMALY ANALYSIS AND TREATMENT

@® ABNORMAL HANDLING

1. IFABNORMAL OCCUR, SUCH AS SMELL, NOISE, SMOKE AND SO ON, THE
POWER SUPPLY SHOULD BE CUT OFF IMMEDIATELY.

2, IFTHE PRODUCT FAILS TO WORK, PLEASE CHECK WHETHER POWER
SUPPLY IS WELL CONNECTED, WHETHER THE SWITCH IS TURNED ON, AND
WHETHER THE JAR IS INSTALLED ON THE MAIN BASE CORRECTLY.

3. IFTHEPRODUCTIS STILLNOT WORKING AFTERINSPECTION, PLEASE GO
TO SERVICE CENTER.

@® FAULT ANALYSIS AND ELIMINATION:

FAULT

THE INDICATOR
LIGHT IS NOT ON.

THE INDICATOR
LIGHTISON, AND
THE PRODUCT
DOES NOT WORK.

NO RESPONSE
TO KEY PRESS

THE INGREDIENTS

WON'T BREAK.

PASTEBOTTOM

DISPLAY E1

POSSIBLE CAUSE ANALYSIS
THE POWER CORD IS NOT
PLUGGED IN

AFTER SELECTING THE
FUNCTION, THE START KEY
IS NOT PRESSED

THECUPLIDISNOTIN
PLACE.

THE POWER-OFF INTERVAL
IS SHORT AND THE SYSTEM
IS NOT RESET.

THE PRODUCT IS ALREADY
EXECUTING THE PROGRAM.

ADDTOO MUCHORTOO
LITTLE WATER

THE POWER SUPPLY
VOLTAGEISTOO LOW

TOO MANY ORTOO FEW
INGREDIENTS

THE CUP WAS NOT
CLEANED

TOO MUCHFOOD

PRESS THE WRONG
FUNCTION KEY

THE CUTS OF INGREDIENTS
ARE TOO LARGE

TOO MUCH MATERIAL

FAILURE OF THE MACHINE
ITSELF
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COUNTERMEASURES

CHECK THE POWER CORD AND MAKE
SUREITIS PLUGGED IN

AFTER SELECTING THE FUNCTION, PRESS
THE" () "KEY AGAIN

REPLACE THE LID OF THE CUP

TURN OFF THE POWER FOR 3 MINUTES
BEFORE USING IT

NORMAL PHENOMENON

PLEASE ADD WATER TO THE CORRECT
WATER LEVEL

AVAILABLE DOMESTIC VOLTAGE
STABILIZER

PLEASE FOLLOW THE RECIPE

PLEASE CLEAN THE CUP BEFORE USE
PLEASE FOLLOW THE RECIPE

SELECT THE CORRECT FUNCTION KEY

PULL OUT THE POWER CORD, DISCONNECT
THE POWER SUPPLY, POUR OUT THE CUP
INGREDIENTS AND CUT INTO SMALL PIECES.
APPROPRIATE AMOUNT

FAULT POSSIBLE CAUSE ANALYSIS COUNTERMEASURES
MACHINE CONTINUOUS DRY
FIRING
WHEN THE POWER IS NOT
CUT OFF DURING THE PULL OUT THE POWER CORD, DISCONNECT
DISPLAY E2 WORKING PROCESS, ITIS THE POWER SUPPLY, AND PLUG IT BACK IN
DIRECTLY LIFTED. TORESTOREIT.

THE CUP BODY.
FAILURE OF THE MACHINE

ITSELF
TOO MUCH MATERIAL PULL OUT THE POWER CORD, DISCONNECT

DISPLAY E3 THE POWER SUPPLY, AND PLUG IT BACK IN
FAILURE OF THE MACHINE TO RESTORE IT.
ITSELF

DISPLAY E4 FAILURE OF THE MACHINE CONTACT OUR AFTER-SALES CUSTOMER
ITSELF SERVICE FOR MAINTENANCE.

IF THE PROBLEM CONTINUES TO SPREAD OR THERE ARE OTHER PROBLEMS, PLEASE

CONTACT OUR CUSTOMER SERVICE FOR HELP.

WARM TIP:

WHEN OVERFLOW OCCURS DURING USE, ITMAY BEDUE TO THE FOLLOWING REASONS:

1.DUETO LOCAL VOLTAGE FLUCTUATION, PLEASE REDUCE THE AMOUNT OF WATER
ADDED (FOR EXAMPLE, 200 ML);

2. THE PROPORTION OF INGREDIENTS IS IMPROPER, PLEASE REDUCE THE PROPORTION
OF INGREDIENTS;

3.IFTHEABOVE-MENTIONED PROBLEMS ARE NOT MET, PLEASE CONTACT OUR
CUSTOMER SERVICE.
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12 MONTH WARRANTY

In Australia, our goods come with guarantees that cannot be excluded under the
Australian Consumer Law. You are entitled to a replacement or refund for a major
failure and compensation for any other reasonably foreseeable loss or damage.
You are also entitled to have the goods repaired or replaced if the goods fail to be
of acceptable quality and the failure does not amount to a major failure.In New Z
ealand, our goods come with guarantees that cannot be excluded under the
Consumer Guarantees Act 1993.
So, as well as your statutory rights referred to above and any other rights and
remedies you may have under any other laws relating to your Kylin product, we also
provide you with a Kylin warranty. It's important to note that this warranty is valid
only in the country of purchase.
Kylin guarantees this product against defects caused by faulty quality and materials
for 12 months of domestic use (or 3 months commercial use) from the date of purchase.
During this warranty period, Kylin will repair any defective product.
If the productincludes several accessories, only the defective part or accessory will
be replaced. Kylin reserves the right to make minor adjustments instead of replacing
the product or accessory. Packaging, instructions, recipes etc. will also notbe r
eplaced unless faulty.
In the event of a product or accessory being replaced during the warranty period,
the warranty on the replacement product will expire 12 months from the purchase
date of the original product, not 12 months from the date of the replacement.
To the extent permitted by law, this Kylin 12 months warranty excludes liability for
consequential loss or any other loss or damage caused to a property or persons
arising from any cause whatsoever. It also excludes defects caused by the product
not being used following Instructions, accidental damage, misuse, or being tampered
with by unauthorised persons, excludes breakables such as glass and ceramic items,
consumable items and normal wear and tear and does not cover the cost of claiming
under the warranty or transporting the goods to and from the place of purchase.
Should you suspect your product may be defective and need some clarification or
advice, or you have any questions, ideas, or concerns, please contact us directly on
Kylin Customer Service Australia +61 (0)3 9998 0999
If you're certain your product is defective, and the terms of this warranty cover the
product, you need to take the defective product back to the place you purchased it f
rom, where the retailer will replace the product for you on our behalf. In this event,
per the terms of this Kylin 12 month warranty, you will need to present this portion
of the warranty page and the purchase receipt as proof of purchase so please make
sure you keep both this page and your receipt on hand for the duration of the
warranty period.
And if for any reason you wish to contact us, please do so at Kylin Customer Service
Australia +61 (0)3 9998 0999
HKG PTYLTD
Unit 12,11 Mary Street, Blackburn, Victoria, Australia, 3130

Kylin

www.kylinaustralia.com.au
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