SHARP

HUONG DAN SU DUNG

Tén san pham: EM-H076SV-WH

Vui long doc ky hwéng dan trwéc khi str dung va ludn gilr sach
hwéng dan dé tham khao trong twong lai



BIEN PHAP BAO VE QUAN TRONG

Trwée khi st dung san phdm, phai luén tuan tha cac bién phap phong ngira co
ban, bao 96m cac buwdc sau:

1. Poc hwéng dan st dung trwde khi st dung sén pham.

2. Trwée khi stv dung, hay kiém tra nguén dién st dung cé twong (rng véi dién ap
cla san pham khoéng.

3. Khéng van hanh san phdm néu day ngudn hoac phich cdm bi hdng hoéc sau
khi sdn pham gap truc tric, hodc bij roi, hw héng. Hady mang san pham dén trung
tam bao hanh dwoc uy quyén b&di SHARP gan nhat dé kiém tra va stra chira.

4. Néu day ngudn bj hdng, can phai dwoc thay thé bdi trung tdm bdo hanh dwoc
uy quyén béi SHARP hodc nha san xuét hodc kj thuat vién cé trinh d6 dé tranh
nguy hiém.

5. Ludn ngat may xay cam tay khéi ngudn dién néu khong s dung, hoac trudc
khi I&p rap, thao r&i hodc vé sinh.

6. Khéng dé day ngudn treo trén canh ban hodc dat trén bé mat néng.

7. Khéng nhing than may xay vao nwéc vi diéu nay sé gay ra dién giat.

8. Can c6 sy giam sat chat ché khi s&n phdm dwoc sir dung gan tré em hoac
nguwdi dm.

9. Trong qua trinh may hoat dong khong dwoc cham vao lwéi dao.

10. Khéng bd tay va bat ky dung cu nao vao cdc dong dé gidm nguy hiém cho
ngwdi hoac lam hw may xay.

11. Khéng st dung may xay dé xay da hoac thwe phdm cirng va kho, néu khong
lwdi dao cé thé bj cin hodc mé.

12. D& gidm nguy hiém, phai dat lw&i dao vao trong cbc dong hodc cdi xay thit
dung cach.

13. Dam béo nép cla cbi xay thit phai dwoc khéa trwéde khi van hanh thiét bi.

14. Viéc str dung phu kién khong dwoc nha san xuét khuyén nghi co thé gay
thwong tich cho nguw&i str dung.

15. Khéng van hanh thiét bi ngoai muc dich str dung cho hé gia dinh.

16. Tré em can duwoc giam sat d& dam bao rang ching khéng choi véi thiét bi.
17. Tré em, ngwoi bi thiéu nang thé chat hoac tri tué, nguwdi khong cé kinh nghiém
va kién thirc san phdm.... khong dwoc st dung thiét bi nay trir khi c6 ngudi du
kién thirc giam ho trong qua trinh st dung.Tré em khéng dwoc vé sinh va bao
quan thiét bj trtv khi ching I&n hon 8 tudi va dwgc giam sat.

18. Lwu gitr hwdng dan st dung nay.

19. Can than trong khi s&r dung sai muc dich

20. Pam bdo tat thiét bi sau méi lan s&r dung, va déng co dirng hoan toan trwdc
khi thao ro&i.

21. Tré em khéng dwoc st dung thiét bj néu khéng cé ngudi gidam sat.

22. Lw®i dao cuc ky sac bén, vui long vé sinh can than.

23. Khong st dung thiét bi ngoai muc dich chi cho hé gia dinh.



B6 phan nay phu hop dé xay rau cu va trai cay

H_I___fJ-; NUt xoay chinh tbc do
1 Nt chinh tbc d6 thap

Nut chinh tbc d6 cao ( Nut Turbo)

Motor
: ,; o "~ Thanmay (Co thé thao roi)
A Xoay nguoc chidu kim déng hb dé
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B6 phan nay dung dé xay thit

Motor: Than may ) o
Xoay theo chiéu kim déng ho de
khoa than may v&i coi xay thit.

Nap cdi xay thit c6 thé théo ro
Xoay theo chiéu kim dong ho dé
khéa cbi xay, dé mé& khoa, xoay

theo huwdng ngworc lai.

Truc ndi

Ludi dao ( co thé thao roi)
Dao réat sic, can than khi st dung.

céi xay, dat thyc pham vao truéc
khi gap nap.




B6 phan nay phu hop dé danh trieng

Motor: Than may

Xoay theo chiéu kim déng hé dé
khda than may véi dung cu danh
trieng.

Dung cy danh trirng co thé théo roi
Dung dé danh Iong trang tring.

Cbc dong: d&t 2 long tréng trivng
cho méi lan danh trirng




Str dung may xay cho lan dau st dung

Trwéde khi st dung 1an dau, hay vé sinh may cam tay theo phan

“LAM SACH NHANH”. Thoi gian van hanh may khéng tai khédng dwoc vuot
qua 15 giay.

Quan trong: Lw&i dao rat sac, khi dung nén can than. Dam bdo may xay cam
tay da dwoc rut ra khéi nguén dién trwde khi lap rap hodc g& bd phu kién.

Hwéng dan sir dung

Thoi gian hoat déng téi da cho méi lan xay khéng qua 1 phut, sau 2 1an hoat
dong tdi da dwéi 1 phat lién tuc, may phai dwoc dirng trong 3 phdt.

1. Dé 1ap rap truc xay véi than may, xoay truc xay theo hwéng ngwoc chiéu
kim dong hé cho dén khi né dworc siét chat. Dé thao roi, chi can xoay theo
hwdng ngwoc lai.

2. Cam phich cam clia may xay cam tay vao ngudn dién twong rng voi
ngudn dién cla may.

3. Ha thadp may xay cam tay vao thirc 8n. Sau d6 nhan va gilr nat téc do thap
dé bat dau hoat dong. Pong thei c6 thé diéu chinh tbc d mong muébn bang
cach, xoay nut chinh téc do, tbc dod sé thay ddi nhanh dan theo chiéu tw trai
sang phai.

4. Ban cling c6 thé van hanh bang cach nhan va gitr nut tbc d6 cao (nut
turbo), thiét bi s& hoat déng & téc dd cao nhat. Téc dd sé khong thay dbi ngay
cé khi ban xoay nut diéu chinh tdc do.

4. Dé divng may bang cach nha nut téc do thap hoac tdc dé cao.

Hwéng dan sir dung May xay thit

Thoi gian hoat déng tbi da cho méi lan xay khéng qua 1 phut, sau 2 1an hoat
dong tbi da dwdi 1 phut lién tuc, may phai dwoc dirng trong 3 phut.

1. D&t cbi xay thit 1&n trén mot bé mét sach va phang

2. Lap lw®i dao vao cbi xay, nhu trong Hinh.1

3. Bat thwe phdm vao cdi xay.

Lwu y: bd xwong thit, cat miéng nhd, sau do cho thit vao cbi, lwong thit ti da
khéng thé vwot qua 200g trong méi lan xay.

4. Gan nap vao cbi xay, ddm bao éng trén thanh trong ctia bat thdng hang voi
ranh cta nap, sau dé dat ndp xudng va xoay theo chiéu kim déng hd cho dén
khi khéa vao vi tri. (Xem hinh 2) D& thao nép, xoay theo hwéng nguoc lai.

5. L&p bd phan mé-to vao 16 clia ndp may xay va xoay theo chiéu kim déng
hé dé khoa. (Xem hinh 3).

6.Cam thiét bj vao 6 cdm dién. Sau d6 nhan va gilr nat tbc do thap dé bat dau
hoat dong. Bdng thoi c6 thé diéu chinh tbc d& mong mubn bang cach, xoay
nut chinh téc dd, tbc do sé thay dbi nhanh dan theo chiéu tir trai sang phai.



7. Ban ciling c6 thé van hanh bang cach nhan va gi nat tdc dd cao (nat
turbo), thiét bi s& hoat dong & tdc dd cao nhét. Tdéc dd sé khong thay dbi ngay
cé khi ban xoay nut diéu chinh tdc do.

8. Bé dirng may bang cach nha nut tbc dd thip hoac téc do cao.

9.Sau khi xay thwec phdm hoan thanh, hay rat phich cdm ra khdi 6 cdm dién,
sau dé rut bd phan ddng co ra khéi ndp cbi xay bang cach xoay ngwoc chiéu
kim déng hé.

10. M& nép cbi xay thit bang cach xoay ngwoc chiéu kim ddng hé va lay thuc
pham ra.

Chu y:

- P& gidm nguy co chan thwong, khéng dwoc dat lwdi dao ra bén ngoai cdi
xay thit.

- Hay chéc chan nép cbi xay duwoc khda an toan trwde khi van hanh thiét b.

- Sau khi xay, dé an toan, truwéc tién ban phai thao bd phan déng co ra khoi
nap cbi xay, sau d6 thao nap cdi xay. Khéng bao gi® thao nap cbi xay véi bd
phan déng co cung 1 luc.

- Khéng duoc xay cac thwe phdm qua clrng nhw: da vién, hat ca phé, hat ngii cbc




Hwéng dan sir dung Dung cu danh trirvng

Thoi gian hoat déng t6i da cho méi lan xay khéng qua 1 phut, sau 2 1an hoat
dong tdi da dwdi 1 phat lién tuc, may phai dwoc dirng trong 3 phut.

1. D& 14p rap dung cu danh trirng vé&i bé phan dong co, xoay theo huwédng
nguwoc chiéu kim ddng hd cho dén khi siét chat. Pé thao ri, chi can xoay
theo huwdng nguoc lai

2. Chi can cdm may xay cam tay vao 6 cam dién.

3. Bat Iong tréng trirng vao cdc, théng thwéng, hai long tréng trieng 1a du.

4. Ha thap may xay cam tay vao long trang trirng. Sau dé nhan va gi nut tée
do thap dé bat du hoat dong. Bong thoi c6 thé diéu chinh tbc d& mong mudn
béng cach, xoay nut chinh tbc do, tbc dd sé thay ddi nhanh dan theo chiéu tt
trai sang phai.

5. Ban cling ¢6 thé van hanh bang cach nhan va git nat tbc d6 cao (nut
turbo), thiét bj s& hoat ddong & tdc dd cao nhat. Tdc dd sé khong thay dbi ngay
ca khi ban xoay nut diéu chinh tbc do.

6.Dé& dirng may danh trirng, nha nat téc dd thap hodc nut tdc do cao ctia bd
phan mo-to.

VE SINH VA BAO QUAN

1. Rut phich cdm clia may xay va thao truc xay ra

Lwu y: Khdng nhing truc xay vao nuwdc vi néu dé trong nwéc qua lau, diu bai tron
trén vong bi cé thé bj rira troi.

2. Rra truc xay dwéi voi nwdc chdy manh, khéng sir dung chét ty rira hodc thube
tdy mai mon. Sau khi hoan tat viéc 1am sach truc xay, dat thang dirng dé nwéc
thoat ra ngoai hoan toan. Truc xay c6 thé rira bang may rira chén.

3. Rira cdc dong, cbi xay thit, dung cu danh trirng va lwéi dao bang nwdc xa phong
am. Khéng nén dat cbi xay thit va dung cu danh trirng vao may rtra chén vi thanh
phan nhwa dé bj hw hdng néu st dung lam sach trong théi gian dai.

4. Lau than may xay bang vai &m. Khéng dwoc ngadm trong nwédc dé lam sach vi c6
thé xay ra dién giat.

5. Lau khé.

Chu y: Lu®i dao rat sac, x&r ly can than

6. Lap lai truc may xay vao bd phan mé to sau dé dat thang dirng trong gia treo
twdng hodc treo né l1én dé tiét kiem khong gian.




Lam sach nhanh

DPb nudc vao cbe dong véi lvong nwdc bang 1/2 cbe, sau do dat truc xay vao
trong va xay trong vai giay

Xt ly than thién vé&i méi treong
Ban c6 thé bao vé méi trudng! ,
Xin nhé tén trong cac quy dinh ctia quoc gia:

giao thiét bi Qién khéng hoat ddng cho mét trung
tam xr ly chat thai thich hop

Théng s6 ky thuat

Tén san pham: EM-H076SV-WH
Dién ap: 220-240V~ 50Hz

Coéng suat:600W

Dung tich cbc dong: 0.7L

Dung tich cbi xay thit: 0.5L




IMPORTANT SAFEGUARDS

Before using the electrical appliance, the following basic precautions should
always be followed including the following:

1. Read all instructions.

2. Before using check that the voltage of wall outlet correspond to the one shown
on the rating plate.

3. Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions, or is dropped or damaged in any manner. Return
appliance to the nearest authorized service facility for examination, repair or
electrical or mechanical adjustment.

4. If the supply cord is damaged it must be replaced by the manufacturer or a
authorized service agent or a qualified technician in order to avoid a hazard.
5. Unplug from outlet when not in use, before putting on or taking off parts, and
before cleaning. always disconnect the blender from the supply if it is left
unattended and before assembling, disassembling or cleaning;

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

7. Do not immerse upper part of blender into water as this would give rise to
electric shock.

8. Close supervision is necessary when your appliance is being used near
children or infirm persons.

9. Avoid contacting moving parts.

10. 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.

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

12. To reduce the risk of injury, never place cutting blade on base without first
putting bowl properly in place.

13. Be sure chopper lid is securely locked in place before operating appliance.
14. The use of accessory not recommended by the manufacturer may cause
injuries to persons.

15. Do not operate the appliance for other than its intended use.

16. This appliance is not intended for use 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.

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

18. Do not use outdoors.

19.Save these instructions.

20.Take care of potential injury from misuse.

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

22. Do not allow children to use the blender without supervision.

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

HOUSEHOLD USE ONLY



Know your blender (It is suitable for blending vegetable and fruit)

_4_#3-‘ Speed control dial

Low speed button

~ High speed button (Turbo button)

Motor unit
ﬁ - Detachable stem
Lock Turn it anti-clockwise to lock with motor
7 unit, to unlock, turn it in adverse direction
L
i Cup
J The max capacity is 700ml
u is 1deal for taking measurements and
: preparing small quantities of processed

. —

food
Know your accessory-chopper (Using for chopping meat)



Motor unit
Turn the motor unit clockwise
to lock with the chopper lid

Detachable chopper lid

Turn it clockwise to lock with
chopper bowl,to unlock, turn it
in adverse direction

Connector

Detachable chopping blade

The edge of blade 15 very sharp.
Handlewish care to avoid any cuts.
Always handle the plastic shaft.

Bowl
Place food into it prior attaching

the chopper lid.



Know your accessory-beater (for mixing egg white)

Motor unit
Turn the motor unit ¢clockwise
to lock with the beater

Whisk

[t is used to whisk the egg white.
The whisked egg white can be
made cream

Cup
Place two egg white info the cup
one time

Using your blender

Before the first use, clean the blender according to the section of “quick cleaning”.
The time running unit without load can’t exceed 15s.

Important: Blades are very sharp, handle with care. Ensure that the hand-held
blender is unplugged from the power outlet before assembling or removing
attachments.

Instruction for blender

Max operation duration per time cannot exceed 1 minute, and 3 minute rest time
must be maintained at two consecutive cycles.

1. To assemble the detachable shaft with the motor unit, turn the shaft anti-
clockwise direction until tightened. To disassemble, just turn in the adverse
direction.

2. Simply plug the hand-held blender to power outlet.

3. Lower the hand-held blender into food. Then press and hold the low speed
button to start operating. At the same time you can select desired speed setting by



dialing the speed control dial, the speed will be higher gradually when you dial the
speed control dial from left to right.

4. You also can start operating by pressing and hold the high speed button (turbo

button), the appliance will operate at the highest speed all the time. The speed will
not change even if you dial the speed control dial.

4. To stop the hand-held blender by releasing the low speed button or high speed

button.

Instruction for chopper

Max operation duration per time cannot exceed 1 minute, and 3 minute rest time
must be maintained at two consecutive cycles.

1. Place the chopper bowl on a clean, level surface.

2. Assemble the stainless chopping blade into the chopper bowl, as shown in
Fig.1.

3. Place food into the chopper bowl.

Note: remove the bone of the meat, cut small piece, then place the meat into bowl,
the max quantity of meat can’t exceed 200g in every blending.

4. Attach the lid onto the chopper bowl, make sure the tuber on the inside wall of
bowl aligns with the groove of lid, then put down the lid and turn it in clockwise
direction until it locks into position. (See Fig.2) To detach the lid, turn in adverse
direction.

5. Insert the motor unit into the hole of the chopper lid, and turn in clockwise
direction to lock. (See Fig.3)

6. Plug the appliance to power outlet. Then press and hold the low speed button
to start operating. At the same time you can select desired speed setting by
dialing the speed control dial, the speed will be higher gradually when you dial the
speed control dial from left to right.

7. You also can start operating by pressing and hold the high speed button (turbo
button), the appliance will operate at the highest speed all the time. The speed will
not change even if you dial the speed control dial.

8. To stop the appliance by releasing the low speed button or high speed button of
the motor unit.

9. After finishing chopping, unplug the power outlet firstly, then remove the motor
unit from the chopper lid by turning it in anti-clockwise.

10. Open the chopper lid by turning it in anti-clockwise and remove the chopped
food.

Caution:

-To reduce the risk of injury, never place cutting blade on base without first putting
bowl properly in place.

-Be sure chopper lid is securely locked in place before operating appliance.

- after chopping, for safety, you shall disassemble the motor unit from the chopper
lid firstly, then remove the chopper lid. Never remove the chopper lid with the

motor unit in place.



Instruction for egg white beater

Max operation duration per time cannot exceed 1 minute, and 3 minute rest time
must be maintained at two consecutive cycles.

1. To assemble the egg white beater with the motor unit, turn the whisk anti-
clockwise direction until tightened. To disassemble, just turn in the adverse
direction.

2. Simply plug the hand-held blender to power outlet.

3. Place egg white into the cup, generally, two eggs white is enough.

4. Lower the hand-held blender into food. Then press and hold the low speed
button to start operating. At the same time you can select desired speed setting by
dialing the speed control dial, the speed will be higher gradually when you dial the
speed control dial from left to right.

4. You also can start operating by pressing and hold the high speed button (turbo
button), the appliance will operate at the highest speed all the time. The speed will
not change even if you dial the speed control dial.

5. To stop the hand-held blender by releasing the low speed button or high speed

button of the motor unit.



CLEANING AND MAINTENANCE

1. Unplug the appliance and remove the detachable stem.

Note: Do not immerse the detachable stem of the blender in water because
overtime the lubrication on the bearings may wash away.

2. Wash the detachable stem under running water, without the use of abrasive
cleaner or detergents. After finishing cleaning the detachable stem, place it upright
so that any water which may have got in, can drain out. The stem is dishwashing
safe component.

3. Wash the cup, bowl, beater and blade in warm soapy water. The bowl and the
beater are not recommended to place in dishwashing machine as the plastic
component deteriorates through prolonged use of dishwasher cleaning.

4. Wipe the motor unit with a damp cloth. Never immerse it in water for cleaning
as a electric shock may occur.

5. Dry thoroughly.

Caution: Blades are very sharp, handle with care.

6. Reassemble the blender shaft to motor unit then place it upright in wall bracket
(see Fig.4) or hang it up for saving space.

Quick cleaning
Between processing tasks, hold the hand-held blender in the cup half filled with
water and turn on for a few seconds.

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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