SHARP

HUONG DAN SU DUNG
May xay sinh to

Tén san pham: EM-SG1001-WH

Vui long doc ki hwéng dan truéc khi sir dung va ludn giir sach huéng

din dé tham khao 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 gém nhiing diéu
sau:

1. Poc tat ca huéng dan sir dung.

2. Trudéc khi sir dung, kiém tra xem dién &p ghi trén san pham c6 ph hop véi dién ap cua 6 cam
dién hay khéng.

3. Khéng dé day dién cham vao bé mat ndng hoac treo qua mép ban hay quay.

4. Khéng van hanh thiét bi nao c6 day dién hodc phich cam bi hong, hozc khi thiét bi bi truc trac
hay hu hai theo bat ky cach nao. Hay mang thiét bi dén trung tdm bao hanh ty quyén gan nhat
dé kiém tra, stra chira hodc diéu chinh.

5. Néu day ngudn bi hong, phai dugc thay thé bai nha san xuat, dai ly dich vy cua ho hodc nguoi
c6 trinh d6 twong dwong dé tranh nguy hiém.

6. Can co su giam sét chat ché& khi thiét bi duoc sir dung bai hoic gan tré em.

7. Trénh tiép x(c véi cac bo phan dang chuyén dong.

8. Khdng cho tay hoic dung cu vao cbi khi dang xay dé giam nguy co giy thuong tich nghiém
trong hozc lam hong may xay. C6 thé dung cay vét (dung cu cao), nhung chi khi may khong
hoat dong.

9. Viéc str dung cac phu kién khong dwoc khuyén nghi hoac khéng do nha san xuét cung cap c6
thé gay chay, dién giat hoic thuong tich.

10. Rat phich cdm khoi 6 dién khi khong str dung, truéc khi Iap hodc thdo cac bo phan, va trude
khi vé sinh. Khi ngat két ni, hay tat thiét bi, sau d6 rat phich cam bang cach nim vao phich,
khong keo day.

11.Dé giam nguy co bi thuong, khong bao gio dit cum ludi dao 18n than may khi binh chira chua
duoc gan dang cach.

12. Thiét bi nay khong duoc sir dung boi tré em. Giir thiét bi va day dién ngoai tam véi cua tré em,
Nguoi ¢6 kha ning thé chat, giac quan hoic tinh than bi han ché, hoic thiéu kinh nghiém va
kién thirc, c6 thé sur dung thiét bi néu duoc hudéng din hodc giam sat dé dam bao sir dung an
toan va hiéu rd cac méi nguy lién quan.

13.Tré em can duogc giam sat dé dam bao chiing khéng choi vai thiét bi.

14. Khong dé may hoat dong ma khong c6 ngudi tréng coi.

15. Khi thao ci xay khoi than may, hay cho cho dén khi ludi dao dirng han.

16. Ludn van hanh may xay khi nap da duoc day kin.

17. Ludn st dung thiét bi trén bé mat phang, khd réo va chic chan.

18. Khong dit thiét bi nay I&n hoic gan bép ga, bép dién ndng hoic noi c6 thé tiép xtc véi thiét bi
dang néng.

19. Khéng str dung ngoai troi.

20. Khéng str dung thiét bi cho muc dich khac ngoai chirc ning dy dinh.

21.Can than khi xt 1y ludi dao sic, khi d6 nguyén lidu ra khoi cdi va trong qué trinh vé sinh.

22.Tat thiét bi va ngit ngudn dién truéc khi thay phu kién hoic cham vao céc bo phan chuyén
dong trong khi str dung.

23.Lubn ngat ngudn dién néu dé thiét bi khong co nguoi trong coi va trudce khi Iap rap, thao roi
hoac vé sinh.



CHI SU DUNG TRONG HOQ GIA PINH
Céau Tao May Xay Sinh Té
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SU DUNG MAY XAY SINH TO CHO LAN PAU SU DUNG

Trwéc khi sir dung lan dau
1. Truéc khi sir dung lan dau, hdy thao thiét bi ra khoi bao bi va dit tat ca cac bo phan I&n bé mit phang.
2. B6 phan cdi (bao gom cdc dong, nip, vong dém 1, than cdi, vong dém 2 va cum ludi dao) di duoc lap sin
vao than may. Hay thao roi dé rira tit ca cac bo phan co thé thao roi, ngoai trir than may. Tham khao chuong
BAO DUONG VA VE SINH bén dudi.
3. Sau khi tat ca cac bo phan di dwoc 1am sach va lau kho hoan toan, tién hanh l3p lai:
1) Lat nguoc than cdi 1én bé mat phang, giit tay cam cbi, dat vong dém 2 va cum ludi dao vao day cdi,
sau d6 siét chit cum ludi dao bang cach xoay ngugc chiéu kim déng hd cho dén khi chit. (Xem Hinh 3)
2) Dit lai cbi sao cho miéng huéng 1én trén. Quan vong dém 1 quanh day nip, sau d6 dat nap 1én cbi.
Lip cc dong chinh x4c vao nap bang cach cin khép hai g nho hai bén cbc vao ranh trén nap, roi xoay
nap theo chiéu kim dong ho cho dén khi chat. (Xem Hinh 4)
3) Cudi cung, dat cdi da Idp hoan chinh 1én than may bang cach cin khop dai dinh vi ¢ day cbi véi than
may. (Xem Hinh 5)
CHU Y: Céi va d@é coi hién @a dwoc cé dinh chic chin. Khdng cb vin céi hodc dé coi vao than may.
Ludi dao rat sic, hay can than khi cim niam.

Hinh 3 Hinh 4 Hinh 5

Cach sir dung

1. Got vo hoic bo 18i trai cay, rau cu, sau d6 cit thanh miéng nho.

2. Cho thuc pham can xay vao cdi (xem Hinh 6). Thong thuong, can thém mét luong nudce tinh khiét thich
hop dé may hoat dong tron tru. Ty 1& gitra thuc pham va nude 1a 2:3. Luong hdn hop khong duoc vuot qua
vach muc téi da (MAX) duoc ghi trén cdi.

CONG THUC
LOAI THUC N . . A
THONG SO TRONG LUONG TOC PO
PHAM
o Cit thanh khoi Ca rét: 700g o
Carot (téo, I, v.v.) ) Toc d6 cao
15mm*15mm*15mmm Nuac: 1050g




Luwu y: Khong bao gio sir dung chat Iéng dang séi hoic van hanh may khi céi réng.

Dit nap I18n cbi va dam bao cde dong di dwoc gan dang vi tri.

Cam day ngudn vao 6 dién tiéu chuan.

Xoay nam diéu chinh téc do dén mirc phii hop véi nhu ciu st dung cua ban.

Déi véi cac thao tac xay nhanh hoic xay nhe, xoay nim vé vi tri P va giir trong vai gidy roi tha ra, nim s&

tr d6ng tré vé vi tri O. Lap lai thao tac nay vai lan cho dén khi dat dugc d6 nhuyén mong mudn.

7. Néu mudn thém nguyén liéu trong khi may dang hoat dong, th4o cdc dong ra va cho nguyén liéu qua 15
trén nap. (Xem Hinh 7)

8. Khi xay d4 hoic thuc phiam cing, hdy gitr chat nép bing mot tay.

9. Khi dat dugc do nhuyén mong muédn, xoay ndm vé vi tri O.

Luuy:
1) Madi lan sir dung, thoi gian hoat dong lién tuc khong dugc vuot quéa 2 phat. Phai dé may nghi it nhat
10 phat gitra hai 1An xay lién tiép va dé may ngudi vé nhiét do phong trugc khi tiép tuc sir dung.
2) Néu mudn dirng may trong khi dang hoat dong, cd thé xoay nim vé vi tri O bt ci Iic nao.

o 0k w

Truéc khi xay, hay 4’ Trong khi xay, hdy thém
cho thuc phdm can nguyén lieu qua 15 trén
xay Vao trong cdi. nap.

Meo van hanh quan trong

- Pé thyc pham dugc xay nhuyén va luu thong tot hon khi c6 chat long, hiy d6 chat long vao cdi trudc, sau do
méi cho nguyén liéu rin vao.

- Mot sb cdng viéc may xay khong thuc hién hiéu qua gom: déanh bong 1ong trang tring, danh kem tuoi,
nghién khoai tay, xay thit, tron bot, ép liy nuéc trai cay hoic rau cu.

. Khong bao gid cho cé4c loai sau vao may, vi c6 thé gay hu hai: xuong, cac khdi thuc pham Ién, thuc pham
dong cung hoac céc loai rau cu cing nhu cu cai.

- Khi xay da, chi cho t6i da 6 vién d4 vao cbi. Néu can thém, thao cdc dong ra va cho timg vién da vao qua 16
trén nip.

4) Khong van hanh may qua 2 phit méi lan, va chi tiép tuc chu trinh tiép theo sau khi

may di ngudi vé nhiét do phong.



BAO DUONG VA VE SINH

San pham nay khong c6 bd phan nao do nguwdi dung tw sira chira dwoc. Viéc sira chira chi nén dwoc

thuc hién béi nhan vién ky thuat c6 chuyén mon.

1. Trudc khi vé sinh, rat phich cam khoi 6 dién.

2. Luén vé sinh ngay sau khi sir dung dé dé& dang lam sach. Khéng dé thuc pham kho lai trong cdi, vi s& kho
lam sach hon.

3. Db mot it nuéc 4m pha xa phong vao ci, xoay nim vé vi tri P trong vai gidy, sau d6 d6 boé nuéc trong cdi.

4. Théao roi tat ca cac bo phan c6 thé thao dwoc. Nhic cdi ra khoi than may, théo cum ludi dao bang cach
xoay theo chiéu kim ddng ho tir day cdi, roi thao vong dém 2 va cum ludi dao (xem Hinh 8). Ngoai ra,
thao vong dém 1 ra khoi nap cbi.

P ———\ |
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5. Rura coc dong, nap, vong dém 1, than cbi, vong dém 2 va cum ludi dao bang tay hoac trong may rira chén,
sau d6 lau kho. Cac bo phan ndy c6 thé raa bang may rira chén, nhung nhiét d6 khong duoc vuot qua
65°C.

6. Dung ban chai mém va nuéc 4m pha xa phong dé 1am sach ludi dao, sau d6 rira k¥ lai dudi voi nudc.
Khong cham tay vao ludi dao sic, hdy can than khi thao tac. Khéng nhing toan bo cum ludi dao vao nudc.
Dit Gp nguoc cum ludi dao dé khd va tranh xa tam tay tré em.

7. Lau than may bang khin am, sau d6 lau kho hoan toan. Néu cd vét ban kho tay, hdy ding chat tay ria
khong mai mon dé cha nhe. Néu chét long tran vao than may, rdt phich cam ngay, sau d6 lau bang khan am
va dé kho hoan toan trudc khi sir dung lai.

BINH XAY DU LICH

M6t binh du lich 16n (600ml), ding binh thay tinh dé ép nudc trai ciy, sau d6 do nudc ép vao
binh du lich.
VE SINH VA BAO DUONG

LUU Y: Truéc khi vé sinh, hiay dam bao thiét bi da dugc rat phich cim va “Nim diéu chinh
toc do” dugc van Ve vi tri “TAT”.

1. Chtic ning Tu 1am sach c6 thé gilp 1am sach may xay va cum ludi dao mot cach dé dang,
nhanh chéng va an toan. Thuc hién theo cac budc (1)—(4) dudi day dé kich hoat chirc nang tu
lam sach:

(1) Sau khi sir dung, lap lai binh va d6 vao khoang 400—-500 ml nuéc am.

(2) B6 mét it nudc 4m vao binh va xoay nit Cong tac vé vi tri P trong vai gidy..
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(3) Sau khi hoan tat viéc 1am sach, thiét bi s& ty dong nging hoat dong va dén bao cua ba nit
sé& tro lai trang thai nhap nhay.

(4) Rat phich cam va thao binh ra khoi than dong co, sau d6 rira binh dudi voi nudc chay.

2. Dung khin 4m lau bé mit bén ngoai cua than dong co, khong dung chét tiy ria co tinh dn
mon. Tuyét d6i khéng nhiing phan nay vao nudc hoic dung dich khac dé vé sinh.

3. Tat ca cac bo phan (trir than dong co) déu cd thé rira bang may rira chén. Ban ciing ¢ thé
rira ching (trir than dong co) bang nudc 4m c6 pha xa phong.

4. Lam kho tat ca cac bo phan rdi lap lai. Tuy nhién, khi cat giir thiét bi, khong dong chat nap
binh dé khong khi c6 thé luu thong va ngan mui kho chiu trong binh.

5. Néu gap bat ky su ¢b nao trong qua trinh st dung, tuyét déi khdng tu y thao roi than dong
co, vi bén trong khong c¢6 bo phan nao do ngudi dung tu stra chira dugc. Chi lién hé vai trung
tam dich vu dugc uy quyén dé kiém tra va sira chira.

CANH BAO:

(1) Ludi dao rat sic, can can than khi vé sinh.

(2) Khong diing chat tay rira c6 tinh an mon. Tuyét d6i khong nhiing than dong co vao nudc dé
lam sach.

X LY THAN THIEN VOI1 MOl TRUONG

Ban c6 thé gop phan bao vé méi trueng!
Vui long tuan thd cac quy dinh dia
phwong: mang thiét bi dién khong con
hoat déng dén trung tam x& Iy rac thai
thich hop.



SHARP

INSTRUCTION MANUAL

Blender
Model: EM-SG1001-WH

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



IMPORTANT SAFEGUARDS
When using this electrical appliance, basic safety precautions should always be followed,
including the following:

1.
2.

10.

11.

12.

13.
14.
15.

16.
17.
18.

19.
20.
21.

22.

Read all instructions.

Before using check that the voltage indicated on the product corresponds with the voltage
of your electrical outlet.

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

Do not operate any appliance with a damaged 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.

If the supply cord is damaged, it must be replaced by the manufacturer or its service agent
or a similarly qualified person in order to avoid a hazard.

Close supervision is necessary when any appliance is used by or near children.

Avoid contacting the moving parts.

Keep hands and utensils out of container while blending to reduce the risk of severe injury
to persons or damage to the blender. A scraper may be used but must be used only when
the blender is not running.

The use of attachments not recommended or sold by manufacturer may cause fire, electric
shock or injury.

Unplug from outlet when not in use, before putting on or taking off parts, and before
cleaning. To disconnect, turn any control to “off”, then remove plug from wall outlet by
grasping the plug, not the cord.

To reduce the risk of injury, never place blade assembly on motor unit without the jar
properly attached.

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

Do not leave the machine on unattended.

When removing the blender from the motor unit, wait until the blades have completely
stopped.

Always operate blender with cover in place.

Always use the appliance on a secure, dry level surface.

Never place this appliance on or near a hot gas or an electric burner or where it could touch
a heated appliance.

Do not use outdoors.

Do not use appliance for other than its intended use.

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

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



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

HOUSEHOLD USE ONLY

KNOW YOUR BLEANDER

Measure Cup —— =
Jar cover
Jar
[ |
Main unit
N [
Fig.1
SPEED KNOB




HOW TO USE

Before initial use

1. Before first use, unpack the appliance and place all parts on a horizontal surface.

2. The jar assembly (including the measure cup, lid, seal ring 1, jar unit, seal ring 2 , blade
assembly ) has already been assembled into the motor unit. Disassemble to wash all detachable
parts except the motor unit. Refer to the latter chapter CARE AND CLEANING.

3. Once all pieces have been cleaned and dry thoroughly, reassemble.

5) Invert the jar unit onto a level surface, holding the jar handle, put the the seal ring 2 and
blade assembly onto the blade base bottom and secure the blade assembly by turning it
anti-clockwise until tight (See Fig.3)

6) Reposition the jar assembly with its opening upwards. Wrap the seal ring 1 around the lid
bottom and put the lid onto the jar assembly. Place the measure cup exactly into the lid by
fitting the small projection on the both sides of the cup into the slots of the lid and turning the
jar cover clockwise until tight.  (See Fig.4)

7) Finally, place the assembled jar onto the motor unit by aligning the strip on the assembled
jar bottom. (See Fig.5)

CAUSION: Jar and jar base is now secure. Do not try to twist the jar and jar base onto

motor unit

Fig.3

How to use



10.Peeled or cored the fruit or vegetables and then cut it into small dices.
11. Place the food to be blended into the jar (See Fig.6) . Usually, certain amount of purified
water has to be added to facilitate the smooth running of appliance. The proportion of the

food and water is 2:3.The amount of mixture should not exceed the max level as indicated

on the jar.
RECIPE
FOOD TYPE SPEC WEIGHT SPEED
Carrot (apple, pear . Carrot: 700 .
(@pple, p Cut into 15mm*15mm*15mmm g High speed
etc. ) Water: 10509

Note: never use boiling liquids or run the appliance empty.

12.Put the lid on the jar. Be sure the measuring cup is in place.

13.Plug the power cord into a standard wall outlet.

14.Turn the speed knob to the appropriate speed setting for your task.

15.For quick or delicate blending tasks, turn the speed knob to P position and hold for a few
seconds and then release, the knob will reset to O position automatically. Operate several
times until the consistence you want is obtained

16.1f you want to add ingredients while the blender is working, remove the measuring cup and
place through the lid opening. (See Fig.7)

17.When crushing ice or hard food, keep one hand firmly on the lid.

18.When the consistence you desire is obtained, turn the knob to O position.

Note: 1) For each use, the consecutive operation time should be less than 2 minutes. at
least 10 minutes rest time must be maintained between two continuous cycles, let the
unit cool to room temperature before performing next operation cycle.

2) If you want to stop the machine during operation, turn the knob to O position

anytime.
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/ Before blending, add 4’ During blending, add the
food to be blended ingredient through the lid

into the jar. opening.

Important operating tips

-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.

-To crush ice, add up to 6 ice cubes. If more ice is needed, remove the cup and add cubes one
by one through the lid opening.

3) Do not run the appliance for more than 2 minutes per time, and only wait until the unit
is cooled to room temperature before performing next operation cycles.

CARE AND CLEANING

This product contains no user serviceable parts. Refer service to qualified service
personnel.

8. Before cleaning, unplug the blender.

9. Always wash immediately after use for easier cleaning. Don’t let food dry on the jar

assembly as this will make cleaning difficult.

12



10.Pour a little warm soapy water into the jar and turn the knob to P position for a few seconds.

And then empty the jar.

11.Dismantle all detachable parts. Lift the jar assembly off the motor unit, To detach the blade
assembly by turning it clockwise from the jar base bottom , and remove the seal ring 2 and
blade assembly (see fig.8). In addition, detach the jar cover seal ring 1 from the jar cover

\v
Fig.8

12. Rinse the measure cup, lid, seal ring 1, jar unit, seal ring 2 and blade assembly by hands or
in a dishwasher and then dry. They are dishwasher safe components, but the temperature
setting shall not exceed 65°C.

13.Brush the blade clean using warm soapy water, then rinse thoroughly under the tap. Don’t
touch the sharp blades, handle carefully. Don’t immerse the blade assembly in water.
Leave to dry upside down away from children.

14.Wipe the motor unit with a damp cloth and dry thoroughly. Remove the stubborn spots by
rubbing with non-abrasive cleaner. If liquids spill into the motor unit; first unplug the unit,

then wipe with a damp cloth and dry thoroughly.

TRAVEL BOTTLES

A large travel bottle (600ml), make the juicer with glass jug , and then pour into the travel
jug.

CLEANING AND MAINTENANCE

NOTE: Before cleaning, make sure the appliance is unplugged and the “Speed knob” turns to
“OFF” position.
1. The Auto-clean feature can help to clean the blender and blade assembly easily and rapidly
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in complete safety. Follow the operation of (1)-(4) as below to perform the auto-clean
function.

(1) After use, reassemble the jar and pour about 400-500ml warm water into it.

(2) Turn the “Speed knob” to “ON” position, and the indicators of three buttons blink. And
then press the “Auto clean” button once, its corresponding indicator lights solidly, then the
appliance starts to perform auto cleaning.

(3) After finish cleaning, the appliance will stop working automatically and the indicators of
three buttons will turn to blink.

(4) Unplug the appliance and then remove the jar from the motor unit, then rinse the jar under
running water.

2. Wiping the outer surface of motor unit with a damp cloth, do not use abrasive cleansers.
Never immerse in water or other solution for cleaning.

3. All parts except the motor unit are dishwasher-safe. You can also wash the parts, except the
motor unit, in warm, soapy water.

4. Dry all parts and then reassemble them again. But store the appliance with the jar lid not be
closed completely to allow air to circulate and prevent jar odors.

5. If any problem has been encountered during use, never disassemble the Motor Unit by
yourself, there are no user serviceable parts inside. Contact only the authorized service facility
for examination and repair.

WARNING:

(3) The blade is very sharp, handle carefully when clean.

(4) Do not use abrasive cleaners. Never immerse the Motor Unit in water for cleaning.

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 centre.
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