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Tén san pham: EM-SP252-BK

Vui long doc k§ hwéng din trwéc khi sir dung va ludn giir sach

hwong din dé tham khio trong twong lai



CAC BIEN PHAP AN TOAN QUAN TRONG

Khi st dung thiét bi dién nay, ludn phai tuan theo cac bién phap an toan co

ban, bao gdm nhimg diéu sau:
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Doc tat ca huéng dan.

Trudc khi st dung, Kiém tra xem dién &p ghi trén san pham c6 phd hop
véi dién 4p caa 6 cam dién hay khong.

Khong dé day dién cham vao bé mat néng hoic treo qua mép ban hay

quay.

Khong van hanh thiét bj nao c6 day dién hosc phich cam bi hong, hoic
khi thiét bi bi truc tric hay hu hai theo bat ky cach nao. Hay mang thiét bi
dén trung tdm bao hanh duoc uy quyén gan nhat dé kiém tra, stra chira
hozc diéu chinh.

San pham khéng danh cho tré em, nhung c6 thé tré sé sir dung; chi duoc
phép dung khi c6 nguoi lon giam sat.

Tranh tiép xuc véi cac bo phan dang chuyén dong.

Ludi dao rat sac, nén can than khi sir dung.

Viéc dung cac bo phan di kém nhu cdi xay, nap... khong dugc khuyén
nghi hodc khdng do nha san xuat cung cap cé thé gay chay, dién giat hozc
thuong tich.

Thiét bi khong duoc dung dé xay cac chat cang hoac khd, néu khong ludi
dao ¢ thé bi cun.

Tat thiét bi trudc khi cham vao céc bo phan dang chuyén déng khi sir
dung.

Sau mdi lan sir dung, hdy van cong tac vé vi tri 0. Pam bao may da ding
han truéc khi théo roi, va rat phich cam khoi 6 dién.

Thiét bi nay khong danh cho nguoi (bao gom ca tré em) ¢ kha niang thé
chat, giac quan hoac tinh than bi han ché, hozc thiéu kinh nghiém va kién
thac, trir khi ho duoc nguoi chiu trach nhiém vé an toan cua ho hudng
dan hoic giam sat cach sir dung thiét bi.

Tré em phai dugc giam sat dé dam bao chiing khong choi véi thiét bi.
Khéng duoc nhing bo phan mé-to vao nudc hoic chat long khéc.

Khong st dung thiét bi ngoai troi.

Hay giir lai cac huéng dan nay.

Can than véi nguy co thuong tich do str dung sai cach.
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Hay can trong khi cam nam ludi dao sic, khi d6 nguyén liéu ra khoi cbi
va trong qua trinh vé sinh.

Hay can than khi d6 chit 1ong néng vao may xay thuc pham hoic may
xay sinh td, vi hoi nude dot ngot co thé khién chit 16ng ban ra ngoai.

Tat thiét bi va ngat ngudn dién truéce khi thay phu kién hodc cham vao
cac bo phan dang chuyén dong khi hoat dong.

Thiét bi nay khong duoc tré em st dung. Giir thiét bi va day dién tranh xa
tam véi cua tré em.

Thiét bi c6 thé duoc sir dung boi ngudi ¢ kha ning thé chat, giac quan
hozc tinh than bi han ché, hoic thiéu kinh nghiém va kién thirc, néu ho
duoc hudng dan hoic gidm sat vé cach sir dung an toan va hiéu rd cac
nguy hiém c6 thé xay ra.

Tré em khong dugc phép choi vai thiét bi.

Thiét bi nay duoc thiét ké dung trong gia dinh va cac muc dich tuong tu
nhu:

— khu bép danh cho nhan vién tai ctra hang, van phong hodc cac méi trudng

lam viéc khac;

— nha ndng trai;
— khach hang tai khach san, nha tro hoac cac noi luu tra tuong tu;
— céc co so luu tra kiéu “giwdng va bira sang”.
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. Luén ngat két ndi thiét bi khoi ngudn dién khi khong sir dung, va trudc
khi lap rép, théo roi hoac vé sinh.

26. Thiét bi nay khong duoc tré em sir dung. Giir thiét bi va day dién tranh xa

tAm Vi cua tré em.

CHI DUNG CHO GIA PINH
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Sir dung may xay sinh té cho lan dau sir dung

1. Mé& hop thiét bi va dit tat ca cac bo phan 18n mot bé mat phang.

2. Ngam cbi va nip cbi vao nudc 4m cb pha xa phong, sau d6 rira sach va lau
kho. Khong dugc nhing than mé-to vao nuéc khi vé sinh dé tranh nguy co
dién giat.

Lwu y: Ludi dao rat sac, hay can than khi cam nam.

3. Céch lap rap ding s& duoc md ta chi tiét trong cac phan bén dudi.

Cach lip rap ding sé dwoc mo ta chi tiét trong cac phan bén duéi.

< \

Trwéc khi lap coi, hay dam bao rang day dién da dwoc rat khoéi 6 ciam va
cong tac é vi tri 0.
Trwéc khi lap coi, can siét chit khép ndi nay va xoay ngwoc chiéu kim

dong hd (xem hinh 1).



Coi xay thich hgp dé pha trén hdn hop c6 ca nwéc ép va phan thit qua.
Dé lap cbi, dat coi 1én than mé-to, sau d6 xoay theo chiéu kim dong hd cho
dén khi nghe thay tiéng “tach”, bao hiéu cdi da duoc khoa dung vi tri.
Luu y: Hay dam bao cbi duoc lap dung vao than mo-to. Thiét bi ¢ cong tac

an toan tai vi tri nay — néu cbi khong duoc Iap chinh xac, may xay s& khéng
hoat dong.

Xay hoa qua va rau cu:

1. Trude khi cam day dién vao 6 cam, hay dam bao céng tac ¢ vi tri 0.

2. Got vo hodc bo 16i hoa qua, rau ct (nhw ca rot), sau d6 cat thanh miéng
nho va cho vao céi. Thong thudng, can thém mot lwong nude loc nhit dinh
dé may hoat dong tron tru hon. Ty 1& gitra thuc pham va nuéc 1a 2:3. Hon
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hop khong duoc vuot qua mac tdi da duoc danh dau trén cdi.

Lwu y: Khdng sir dung chét long dang soi hoic van hanh may khi ci rdng.
Cdi c6 thé dugc dung dé xay da.

3. bt nap cbi 1&n va vin chit vao cbi.

4. \V/an ¢bng tic ¢&n mac mong muén. C6 ba muc: P, 0, 1, 2.

Khi vin cong tic sang vi tri P va giit, mo-to s& hoat dong ngat quing dé xay
nhuyén nhe; tha ra, céng tic s& ty tro vé vi tri 0.

5. Thoi gian hoat dong lién tuc khong duoc vuot qua 03 phat. Can nghi it
nhat 01 phdt giira hai lan xay lién tiép.

7. Khi hdn hop da dat dén ¢6 min mong muén, vin cong tac vé vi tri 0.

8. Nhac cdi ra khoi than mé-to (nhac thang 1én), can than mé nap cbi, sau dé

rot ra va thudng thuec.

e Pé thuc pham duoc xay tron hiéu qua hon khi c6 thém chat 16ng, hay
d6 chat long vao cdi trude, sau d6 méi cho cac nguyén liéu ran vao.

e Mot s cong viéc may xay sinh té khdng thuc hién hiéu qua gom co:
danh 10ng trang trang, danh kem tuoi, nghién khoai tay, xay thit, tron
bot, hoac ép lay nudc tir rau ca va trai cy.

e Khong dugc cho vao may cac loai thuc pham sau, vi c6 thé gay hu hai:
xuong, miéng thuc pham rin 16n, d6 déng lanh nguyén khéi hoac thuc
pham qué cing nhu cu cai.

e Pé dap da, chi nén cho tdi da 6 vién da mdi lan. Néu can thém, hay
th4o nap nho trén nip cbi va cho da vién vao ting vién mot qua 16 mo.
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VAN HANH MAY XAY KHO

1. bat than mé-to trén bé mat phang va chic chin ring thiét bi
d4 duogc rat phich cam khoi 6 dién.

2. Cho lugng hat ca phé thich hop vao céc xay, sau dé6 1ap bo
phan ludi dao va céc xay lai véi nhau. Xem hinh 3.
Luu y: Lwong hat ca phé téi da ma céc xay co thé chira 1a

60g.

3. Dit bo phan xay kho Ién than md-to, xoay theo chiéu kim

ddng hd cho dén khi nghe tiéng “tach”, bao hiéu da khoa ding vi tri.
Luu y: C6 thiét bi khoa an toan ¢ ddy coc; néu céc khéng dwoc \dp diing
ché, may sé khdng hoat dgng.
4. Pam bao nim chen tde @9 ¢ vi tri “0”, sau d6 cam dién.
5. Chon muc téc 6 mong mudn, thiét bi s& bat dau xay. Trong qué trinh xay,
ban c6 thé nhan gitr nGt P dé tang toc do xay.
6. Khi hat ca phé da duoc xay dén ¢6 min mong muén, vin nim chen téc do
vé vj trf “0”.
7. Sau khi hoan tat, rut phich cam khoi 6 dién. Théo bo phan xay kho ra khoi
than may, gitt coc xay hudng xudng va xoay nguoc chiéu kim

dong ho (xem hinh 4), sau d6 46 nguyeén li¢u rava si dung. gz

8. Khdng van hanh thiét bi qua 30 gidy mdi lan, va chi thuc
hién chu ky tiép theo sau khi may da ngudi vé nhiét d6 phong.

Xay

Cho thuc phém can xay da duogc chuén bi vao cdi. Thuc phém phai dugc cit nhé trude (vi
du: thit bo cat khoang 2 cm x 2 cm x 6 cm).

Luwu y: Thiét bi cho phép xay tdi da 150 g thit bo mdi 1an. Chon téc d cao nhét va van
hanh trong 40 giay.



VE SINH VA BAO DUONG

Tinh ning Tu lam sach gitp vé sinh cdi xay va bo ludi dao mot cach dé dang,
nhanh chong va an toan.

— D6 mot it nudc am c6 pha xa phong vao cbi, sau d6 van cdng tic sang vi tri
P trong vai giay.

— Nhic cdi ra khoi than may bang cach nhic thang 18n, roi ria c6i va nap cdi
dudi voi nudc chay.

— Dung khin am lau bé mit bén ngoai cua than may, khéng ding chat tay raa
c6 tinh an mon. Khong dugc nhing than may vao nudc khi vé sinh.

— Lau khé tat ca cac bo phan rdi lap lai nhu ban dau.

Néu gap su cd trong qua trinh st dung, khdng tu v thao roi than may. Bén
trong khdng c6 bo phan nao do ngudi sir dung tu stra dugc. Hay lién hé trung

tam bao hanh uy quyén dé kiém tra va sta chita.

Xt ly than thién v&i maéi tredong

Ban c6 thé gop phan bao vé mai trudng!
Vui long tuan tha cac quy dinh dia
phwong: mang thiét bi dién khdng con
hoat ddng dén trung tam x Iy rac thai

thich hop.



SHARP

Blender
INSTRUCTION MANUAL

Model: EM-SP252-BK

Read this booklet thoroughly before using and save it for future reference



IMPORTANT SAFEGUARDS

When using the electrical appliance, the below basic safety precautions

should be followed:

1.
2.

Read all instructions.

Before using check that the voltage power corresponds to the one shown
on the appliance nameplate.

Do not let cord hang over edge of table or counter.

Do not operate any appliance with a damage cord or plug or after the
appliance malfunction or has been damaged in any manner. Return the
appliance to the nearest authorized service facility for examination, repair
or adjustment.

Use by children not intended but foreseeable, but only allowed with
supervision.

6. Avoid contacting moving parts.

Blades are sharp, so handle carefully.

8. The use of attachment, including Jar, lid, not recommended or sold by

10.
11.

12.

13.

14,
15.

manufacture may cause fire, electric shock or injury.

The appliance cannot be used for blending hard and dry substance,
otherwise the blade could be blunted.

Switch off the appliance before approaching parts which move in use.

Be sure to turn switch to O position after each use. Make sure the motor
stop completely before disassembling. And the power supply cord plug is

removed from outlet.

This appliance is not intended for used by persons (including children)
with reduced physical, sensory or mental capabilities, or lack of
experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliances by a person responsible for
their safety.

Children should be supervised to ensure that they do not play with the
appliance.

Do not immerse the Motor Unit into water or other liquids.
Do not use outdoors.



16.

17.

18.

19.

20.

21.

22,

23.
24,

25,

26.

Save these instructions

Be care of potential injury from misuse.

Care shall be taken when handling the sharp cutting blades, emptying the
bowl and during cleaning.

Be careful if hot liquid is poured into the food processor or blender as it
can be ejected out of the appliance due to a sudden steaming.

Switch off the appliance and disconnect from supply before changing
accessories or approaching parts that move in use.

This appliance shall not be used by children. Keep the appliance and its
cord out of reach of children.

Appliances can be used by persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if they have been
given supervision or instruction concerning use of the appliance in a safe
way and if they understand the hazards involved.

Children shall not play with the appliance.

This appliance is intended to be used in household and similar
applications such as:

— staff kitchen areas in shops, offices and other working environments;

— farm houses;

— by clients in hotels, motels and other residential type environments;

— bed and breakfast type environments.

Always disconnect the appliance from the supply if it is left unattended
and before assembling, disassembling or cleaning.

This appliance shall not be used by children. Keep the appliance and its
cord out of reach of children.

HOUSEHOLD USE ONLY
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Know your Blender

Measure cup

Jar cover

Jar

rinder Attatchment

Motor unit

Switch knob

Cl
Grinding cup
e
(nnnit Blade base

For the initial use

1. Unpack the appliance and place all parts on a horizontal surface.

2. Immerse jar, jar cover, in warm soapy water and rinse them and dry. Never
immerse motor unit in water for cleaning to prevent the risk of electric shock.
Caution: the blade is very sharp, handle with great care.

3. The correct assembly way will be described in detail in below sections.
Before assembling the jar, be sure the power cord is unplugged from the
power outlet and the Switch button is on the 0 position.

Before assembling the jar, need to fasten this coupling and turn it
anticlockwise (see fig.1)

The jar is suitable for making mixture which the juice and pulp are

mixed.
For attaching Jar, Place the Jar on the Motor Unit, Turn the jar clockwise
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until a click will be heard when locked into position properly.

Note: make sure the Jar is assembled into the motor unit properly, there is
interlock switch on the position, if the Jar is not assembled properly, the
blender will not operate.

Blending fruit and vegetable:

1. Before attaching the power cord into the outlet, make sure the Switch
button is in the O position.

2. Peeled or cored the fruit or vegetables (Such as carrot) and then cut it into
small dices, put the food piece into the Jar. Usually certain amount of purified

water has to be added to facilitate the smooth running of appliance. The
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proportion of the food and water is 2:3. The amount of mixture should not
exceed the max level as indicated on the Jar.

Note: never use boiling liquids or run the appliance empty. The Jar can be
used for breaking up ice.

3. Replace the Jar cover on the Jar. Turn the Jar cover into the Jar.

4. Turn the Switch button to the desired setting, there are three setting: P, 0,
1,2.  Turn switch to P position and hold it to pulse actuate motor for delicate
chopping. Release it to return the O position.

5. The consecutive operation time shall not exceed 3 minutes. Minimum 1
minutes rest period is required between two consecutive cycles.

7. Turn the Switch button to 0 Position once the mixture has been blended to
your desired consistency.

8. Remove the Jar from the Motor Unit (remove it by directly upward),
carefully take down the Jar cover, then pour and serve.

*For best circulation of food that are to be blended with some liquid, pour the
liquid into the jar first, then add solids.

» Some of the tasks that cannot be performed efficiently with a blender are:
beating egg whites, whipping cream, mashing potatoes, grinding meat,
mixing dough, extracting juice from fruit and vegetable

* The following items should never be placed in the unit as they may cause
damage: bones, large pieces of solid, frozen food, or tough foods such as

turnips.

13



* To crush ice, add up to 6 ice cubes.

GRINDER OPERATION
1. Lay the motor unit on the flat horizontal surface and make sure
it is unplugged.
2. Fill the grinding bowl with proper coffee bean, then assemble
the grinding blade assembly and grinding bowl together. Please
see Fig.3

NOTE: The quantity of coffee bean the grinding bowl allows
to grind is Max 35g.

3. Place the grinder attachment on the motor unit, Turn the bowl clockwise
until a click will be heard when locked into position properly.

NOTE: There is a safety interlock device at the bottom of bowl, if the
bowl is not assembled in place, the chopper will not operate.

4. Ensure the Speed Selector to “0” Position, then plug into power outlet.

5. Select the desired speed setting, the appliance will start grinding. During
grinding, you can press down the Pulse button without releasing it if want
to accelerate the process of grinding.

6. Turn the Speed Selector to “0” Position once the coffee has been ground
to your desired result.

7. Disconnect from power supply once finished. Disassemble the grinder
attachment from the unit, keep the grinding bowl downward
and turn it anticlockwise (see fig.4), then empty the bowl and
serve.

8. Do not run the appliance for more than 30s per time, and

only wait until the unit is cooled to room temperature before

Fig.4

performing next operation cycle.

Chopper

Place the prepared chopping food into the bowl. The food must be cut into small size
firstly (such as 2cm*2cm*6¢m for beef).

NOTE: The appliance allows you to chop the maximum quantity of beef is 150g. Select
the highest speed and operate for 40s.
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Cleaning and Maintenance

The Auto Clean feature can clean the blender and blade assembly easily,
rapidly in complete safety.

-Pour a little warm soapy water into the Jar and turn the Switch button to P
position for a few seconds.

-Remove the Jar from the motor unit by directly taking it upward and rinse
the Jar, Jar cover under running water.

-Wiping the outer surface of Motor Unit with a damp cloth, do not use
abrasive cleansers. Never immerse in water for cleaning

-Dry all parts and then replace them

If any problem has been encountered during use never disassemble the Motor
Base by yourself, no user serviceable parts inside. Contact only the

authorized service facility for examination and repair.

Environment friendly disposal

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