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MAGIC

Cam dn ban da lya chon va ing hé MAGIC Vietnam!

Hy vong ban hai long véi san pham & dich vu dé MAGIC cé cd hdi phuc vy,
ddng hanh cuing ban va gia dinh.

Moi phan hoi/danh gia vé chat lugng san pham & dich vu ban vui long lién hé
dén so hotline 1800 8379 dé MAGIC cé thé ti€p nhan va khac phuc ngay nhé!

O phia sau, cac ban hdy quét ma Zale OA dé kich hoat bdo hanh dién tl, nhan
thém wu déi va ho trg 24/7 tir MAGIC.

Mot 1an nifa cam on va rat vui duge dong hanh cling ban trong céc blra com
am cung cung gia dinh!
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« D& tranh thuaong tich do str dung khéng dung céch, vui long doc ki hudng dan.

« Trudc khi strdung, vui long xac nhan rang dién ap dudc st dung phu hap vdi dién ap
dinh muc trén bao bi san pham.

« Néu day nguon bj hong, dé tranh nguy hiém, day nguon phai dudc thay thé bdi nha
san xuat.

« Khi sir dung nén dé san pham xa tam tay tré em.

« Khéng dudc ngam thiét bi trong nudc.

« Vuilong van hanh san pham nay trén bé mat nam ngang. Khéng van hanh san pham
nay trén tham, khdn tdm va céc loai vai khac, dong thai trdnh xa mép bé mat dé tranh
va dap.

« Khéng sir dung san pham gan moi trudng cé nhiét do cao va vat dung dé chay

» Khong st dung cac phu kién (nhu' ly, ndp céc, v.v.) cho mau san phdm nay ma cong
ty chung t6i khéng cung cdp dé tranh nguy hiém.

« Khong cham vao nai co nhiét do cao khi may dang hoat dong. N6 dudc phép cham
vao tay cam va bang diéu khién & nai c6 nhiét do thap.

« D& san pham ngudi trudce khi 1ap hodc thdo cac bd phan ctia san pham dé vé sinh.
» Tong lugng nguyén liéu va nudce cho vao khong dugce vugt qua dung tich toi da

« Khdng di chuyén san pham trong qua trinh lam viéc dé tranh thirc an rdi vai, c6 thé
gay bong hoac dién giat.

« Sau khi hoan thanh cong viéc, hay dgi cho dén khi déng cd va ludi dao ngling quay
va dam bao ngudn dién da dugc ngét trude khi thdo cbi khoi than may.

« Trong qua trinh s dung nép cd thé bi 6 do anh hudng bdi thic &n. Diéu nay 1a binh
thudng nén ban thoai mai sir dung nhé.

» San pham nay chidanh cho st dung trong gia dinh, khong diing cho muc dich cong
nghiép hodc thugng mai.

o Ludi dao sdc bén. Hay can than thao 14p khi vé sinh va khéng cham tay vao ludi dao
trong qua trinh str dung

« 0 ch& do ham nong, khéng cham vao kinh, ndp céi va nap hai dé tranh bi bong.

» San pham st dung dong cao toc do cao va bang diéu khién thong minh. Viéc nghe
thdy nhirng &m thanh nhanh va cham ngét quang trong qué trinh hoat déng la diéu
binh thudng.
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« Vi cOi thay tinh cé thiét bi bao vé nap nén vui long khong nhéac than cdi lén hodc md
nap khi may dang hoat dong, néu khdng may sé ding.

« Khong thém gia vi (dudng, dudng néu, v.v.) vao c6i khi may dang lam thiic an dé
trénh bi dinh day coi.

« Trudc khi bat ngudn, hay dam bao cac bd phan dudc 1ap vao ddng vi tri.

« Trong qua trinh van hanh san pham, nghiém cam dua bat ky vat nao vao san pham
dé ti€p xUc vai canh quat, dong cd va cac bd phan chuyén dong khac dé tranh bi
thuang hodc hu hong san pham.

« Khodng thai gian lam viéc cua thiét bi khdng dugc it han 20 phat dé tranh thiét bi
nong lén bat thudng.

« Viéc tu théo rdi hodc thay déi bd phan san pham co thé dé dan dén viéc 1&p rap
khdng dung céach va gay ra nhitng hu hdng, tai nan kho ludng.

« Khong dat san pham truc tiép vao td lanh hodc tu dong, vi viéc lam lanh nhanh va
nhiét do thap sé gay ra "nudc ngung tu" bén trong ngdn dung coi, co thé lam hu hong
cac bo phan dién va gay hu hong may.

« Khi st dung san pham nay, nhirng ngudi deo may trg nhip tim, may trg thinh,... nén
tham khao y kién nhan vién y té c6 tham quyén va tham khao hudng dan hudng dan
dudc cung cép bdi thiét biy té

THONG SO SAN PHAM

Tén san pham: May xay slra hat A-103 Thuaong hiéu: Magic

Tong cdng suat: 1200W Dung tich: 1.75L

Dién 4p: 220V - 50Hz Toc dd dong ca: 11.000 vong/pht

Do 6n: <60.5 DB Trong lugng: 3.35 Kg

Kich thudc: 212x180x425 mm

www.magicvietnam.vn (0]5)
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Nap coi

Vvong dém nap cai
(xin dUng bo 16

viec gan vao nap) Chirc nang chung:
Coi thay tinh Tén chiic nang Hudng dan
Taynam B4t nguon: K&t ndi nguon, cham vao nut ‘Khdi déng/Dirng’,
san pham sé chuyén sang ché dé chao
B4t d4 Khdi dong: Sau khi chon chiic nang, cham vao nut "Khdi
Khdp noi trén atdad dong/Dirng" dé vao trang thai hoat dong clia san pham
Ludi e an N e
. u_ci dao Hay: Cham vao nut "Kh@i dong/Durng" trong khi lam viéc,
e gilr dao san pham sé ngung hoat dong va bat nguon trd lai trang
Khdp n6i dudi thai chd.
BO phan truyén dong Chirc nang tuy chinh:
A . 0 ch& do6 chd, cham nhe vao nut "Chifc nang", chirc nang
Than may o .o ) o NN
Bang diéu khién Lua chon §Ua hat" sé nhap nhay. Nhan nut nay nhiéu lan.
chirc néng dé chon céac chic nang khac Sau khi chon chiic néng,
Chan may nhan nut "Khai dong/Ding" dé khai dong may.
Sau khi chon chic ndng, cham vao nut "Hen gig". Nhan
lién tuc nut nay dé diéu chinh thai gian can thiét. Sau khi
R cai dat thai gian, cham vao nat "Khdéi dong/Dirng’ dé khdi
. Hen gio dong may.
Luuy: « Thdi gian hen c6 thé diéu chinh tir 1 gid dén 24 gid (thdi
« Hinh anh chi mang tinh chat minh hoa, moi thif phai dua trén san pham hoac phu gian hen khdng bao gém thdi gian hoan thanh chirc nang);
kién thuc té « Viéc hen giG chi ap dung cho chiic nang uéng nong.
« Néu khach hang lam hu hé 0i thuly tinh, cdng ty ching t6i sé kho hiu trach N . . .
h.?u thac thfngkirp duCchngbC’OIh\ uz NN, CONg Ly chting fo1 s Khong chit frac ) 0 ché doé chg, cham nhe vao nUt "Téc dg". Nhan lién tuc nat
nhiem thay the va khong duoc bac hann. bieu chinh nay dé diéu chinh téc do xay. Cham vao nut "Khdi dong/Dirng™
toc do dé khdi dong may.
« Dai diéu chinh téc do P1-P9.
www.magicvietnam.vn 06 www.magicvietnam.vn 07
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Tén chuc nang

Hudng dan

Sira hat

S(ra thdo moc
Sira bap

Chao dinh dudng
Nudéc ép

Ham

Ngl coc gao
Chéo dac

Hap

Thém nguyén liéu, chon chiic nang, sau dé cham vao nut
"Khdi dong/Durng" dé chuyén sang trang thai hoat dong.
Sau chudng trinh chic ndng hoan tat, may sé chuyén sang
chuang trinh gitr &m. Man hinh hién thi dém ngugc 2:00.
Sau khi qua trinh gilr &m hoan tat, man hinh hién thj "---"
va kem theo am thanh canh béo.

« Sau khi hoan thanh tat ca cac chirc nang uéng nong, né
s& tu dong chuyén sang chuong trinh bdo quan nhiét.
Nhiét do bdo quan nhiét sé vao khodng 55°C trong 2 gid.

« VimoOt s6 thanh phan s& bi huhdng néu ngadm trong nudce
trong thdi gian dai nén khéng nén dat trudc chic nédng cho
cac nguyeén liéu sau: slra, ca, tom, thit ga, sudn, thit Ign, thit
bo, v.v.

« Thém dudng vao do uéng néng phai dudc thém vao sau
khi chuang trinh chay xong, néu knéng sé dé bi chay day.

Nudéc ép
S{ra lac

Thém nguyén liéu, chon chic nang, sau dé cham vao nut
"Khdi dong/DUirng" dé chuyén sang trang thai hoat dong.
Sau chuaong trinh hoan tat, man hinh sé& hién thi "--="va
am thanh nhac nhd sé vang lén.

« Cat trdi cay va rau thanh tirng miéng khong Idn hon 2cm.

« Hay st dung xoai chin dé lam sinh t& xoai dé cé hiéu qua
va huong vi tot han.

Ham néng

Cho thirc an (I6ng) can gilf @m vao cdi, chon chific nang
“Ham ndng”, nhan nut "Khdi dong/Dirng" dé vao chudng
trinh hdm ndng, man hinh sé hién thi dong ho dé'm nguagc
4:00 va sau khi gitr @m, man hinh sé hién thj """

va kém theo mot &m thanh nhac nhd.

« Nhiét dé cach nhiét khodng 55 doC va thai gian st dung
la 4 gid.

Vé sinh

Cho 800mL nudc sach vao c6i hodc khéng nhiéu han gidi
han trén cla doé uéng ndng, day nap cdi va & ché do cha,
chon chic nang "Vé sinh", sau dé nhan nut "Khdai
dong/Dirng". Sau khi chuang trinh hoan tat, man hinh sé
hién thj "--="" va cac thong s6 di kem

C6 &m thanh nh&c nhd, chifc nang nay 1a chiric nang lam
sach bang nhiét.

Lu'u y: Thai gian can thiét dé hoan thanh tat ca cac chlc ndng s& khac nhau tuy

thudc vao dién ap, moi trudng, nhiét do nudc, thanh phan, v.v.
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1. Chuén bi lugng nguyén liéu thich hdp theo

cong thirc va cat nho thanh thg miéng
va cho vao coi. - @

A Cat 2cm
Luu y: Hay dam bao rang Iudi dao
da dugc lap dung vi tri trude khi
thém cac nguyén liéu

2.Khong thém nudc vuct qua gidi han trén
cuia vach muc nudc.

MUc nudc gidi han trén
cho dé uéng lanh
MUrc nudc gidi han trén
cho dé uéng ndng

S
% Cé&n chinh hudng xuéng
] Xu’ly |&p dat

4.Dong nap hai lai.

\ = (]
Can chinh nap hudng

xuéng dudi va 1ap vao
” khe tron trung tam

6.Nhan nut"

7.Chon chuadng trinh chifc nang va nhan nut
"Khdi dong/diing” dé bat dau chuong trinh.

8. Sau khi chirc ndng hoan tat, ma nap hap
va thém gia vi.

El ACanh bao

1 Can than vdi hai
| nudc bay ra ngoai
' dé ranh bj bong

9. Pay ndp hap va chon nut "Xay" dé
khuay vai giy.

10. Tat nguon va tur tir 1ay cdi ra dé
hoan tat qua trinh.

www.magicvietnam.vn 09




01036

HE THONG NHAN DANG THONG MINH

1. Thém nudc vao coi ham nong dén gidi han trén ciia mdc dé uéng ndng. Khong can
thém nguyén liéu;

2.Dat cdi lén than may;

3. K&t ndi ngudn dién. Sau khi bat ngudn may, nhan va gilf nat "Khdi déng/Dung"
trong khoang 5 gidy dé nhan biét khu vuc nhiét d6 cao. S& s6i manh trong qué trinh
lam ndng. Khéng cat ngudn hodc tat may trong qua trinh lam ndng. Sau khi hoan tat
qua trinh nhan dang may sé tu dong chuyén sang trang thai cha;

4.Sau khi qué trinh nhan dang thong minh hoan tat, chifc nang gitr am trén bang diéu
khién cé thé dudc sir dung mot cach tu tin;

5. Khi thay d6i khu vuc cu trd, vui long thuc hién lai cac budc 1-4 & trén.

Quy khéach vui long chon thuc dan tugng Uing theo ty 1é nguyén liéu dé tranh hién
tugng chay & day;

« Khi pha ché& d6 udng néng, nhu thuang 1é khi ndu nudng trong bép, ban can luu y
khong cho dudng hodc nguyén liéu bot co dudng vao trudc;

» Sau khi dé an chin xong, ban nén cho dudng va cac gia vi khac vao, sau do chon
chic nang "Xay" dé khudy nhanh;

» Thém dudng vao do uéng ndng phai dugc thém vao sau khi chuaong trinh chay xong,
néu khong sé dé bi chay day.

L&i khuyén:

« Chon céc chuong trinh cai sén c6 chifc ndng lam néng nhu "Sita hat";

» Chay trong 10 giay dé lam kho nudc va két thic chuong trinh;

« DUNng ban chai cdm tay nho nhdng vao mot it dau thuc vat roi phét mot 16p dau
mong lén mam nhiét;

» C4ac bién phap phong ngla can thiét: Khi thém nguyén liéu, trude tién hay dat
nhifng nguyén liéu khé dinh vao c6i xudng day (chdng han nhu ddu nanh, dau den,
Vv.v.) va nhirng nguyén liéu c6 dé dinh vao cdi phia trén (chang han nhu khoai lang tim,
bingo, v.v.).
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Sla
hat

Sita yén mach
dau nanh

Nguyén liéu: 60g dau nanh, 30g dau phong, 30g yén mach.

Phuadng phéap:

1. RUra sach nguyén liéu va cho vao c6i, sau do thém nudc cho dén khi
khong vuat qua muc gidi han trén clia d6 uéng nong;

2. Lap dit may, cdm dién va chon chuic nang "Sifa hat"

3. Sau khi hoan thanh chugng trinh, thém gia vi vao.

S{fa dau nanh
tdo do

Nguyén liéu: 100g dau nanh, 8g dau tdm, 5 tao do;

Phuang phéap:

1. Rtra sach nguyén liéu va cho vao c6i, sau do thém nudc cho dén khi
khong vuat qua mic gidi han trén clia d6 uéng nong;

2. Cai dat may, cam dién va chon chirc nang "Stra hat"”

3. Sau khi hoan thanh chugng trinh, thém gia vi vao.

S{fa dau nanh
hoa hué

Nguyén liéu: 100g dau nanh, 8g hoa hué khé, 1qua Ié (boc v, bd 16i va cat
thanh tirng miéng)

Phuong phap:

1. Rtra sach nguyén liéu va cho vao cdi, sau do thém nudc cho dén khi
khoéng vuat qua mdc gidi han trén ctia d6 ubng nong;

2. Lap d&t may, cdm dién va chon chifc nang "Sifa hat"

3. Sau khi hoan thanh chugng trinh, thém gia vi vao.

Ngt
céc
gao

Chdo me den

Nguyén liéu: 30g me den, 60g gao nép, 30g dau phong;

Phuang phép:

1. RUra sach nguyén liéu va cho vao cdc, sau do thém nudc cho dén khi
khong vuat qua muc gidi han trén clia d6 uéng nong;

2. Lap d&t may, cdm dién va chon chic nang “Ngti cbc gao”;

3. Sau khi hoan thanh chugng trinh, thém gia vi vao.

Thirc uéng
t6t cho mau

Nguyeén liéu: 60g dau do, 40g gao lic, 5 tao do;

Phuadng phép:

1. RUra sach nguyén liéu va cho vao cdc, sau do thém nudc cho dén khi
khong vuat qua mic gidi han trén ctia d6 uéng nong;

2. Lap dit may, cdm dién va chon chiic nang "Ngli cdc gao”;

3. Sau khi hoan thanh chugng trinh, thém gia vi vao.

Céac
maon
chao

Chao
dinh dudng

Nguyén liéu: 30g bép, 60g bi ngd thai hat luu, 30g ké;

Phuadng phéap:

1. RUfa sach nguyén liéu va cho vao cdc, sau do thém nudc cho dén khi
khong vuat qua muc gidi han trén ctia d6 uéng nong;

2. Cai dat may, cam dién va chon chiic ndng "Chao Mian";

3. Sau khi hoan thanh chugng trinh, thém gia vi vao.

Chéo yén
manh bi ngd

Nguyén liéu: Bi ngd 30g, yén mach 20g, ngti c6c gao 80g, tdo do 5 qua
Phuadng phéap:

1. RUra sach nguyén liéu va cho vao coi, sau do thém nudc cho dén khi
khong vugt qua muc gidi han trén ctia do uéng nong;

2. Cai dat may, cdm dién va chon chirc ndng "Chéao dinh dudng";

3. Sau khi hoan thanh chugng trinh, thém gia vi vao.

Chéo méc nhi
khoai lang tim

Nguyén liéu: moc nhi trang 20g (ngdm), khoai lang tim 30g, gao 80g;
Phuadng phéap:

1. RUra sach nguyén liéu va cho vao cdc, sau do thém nudc cho dén khi
khong vuat qua muc gidi han trén ctia d6 uéng nong;

2. Cai dat may. C&m dién va chon chlc ndng "Chéo dinh dudng";

3. Sau khi hoan thanh chugng trinh, thém gia vi vao.

www.magicvietnam.vn 1
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Chéo thit nac

Nguyén liéu: 50g thit nac (thai sdi va udp), 30g rau cu (cat miéng), 90g
gao, 1tring bac thao (cat miéng);

Phuong phap:

1. Rlra sach nguyén liéu va cho vao coc, sau dé thém nudc cho dén khi
khong vuat qua muc gidi han trén ctia do udng nong;

2. Cai dat mdy, cdm dién va chon chiic ndng "Chdo dinh dugng";

3. Sau khi hoan thanh chuang trinh, thém gia vi vao.

Sita bép

Nguyén liéu: 200g hat bap tudi, 250mL sira, lugng dudng phén vira phai;
Cach lam:

1. Rlfa sach cac nguyén liéu va cho vao cdc, sau do thém nudc uéng dén
muc 1000mL nudc;

2. Cai dat may, cdm dién va chon chiic ndng "Stra bap";

3. Sau khi chugng trinh hoan thanh, thém sfa va lugng dudng phen thich
hagp vao roi khudy déu.

Sup

SUp cé giéc

Nguyén liéu: 2509 cé giéc (dé rdo nudc), 100g dau phu (cat miéng), 10g
rau mui, 5g gung.

Cach lam:

1. Rtra sach céc nguyén liéu, dun néng chao réi dé dau an vao. Cho giing
vao chdo xao trén Itfa nhod cho dén khi cd mui thom thi cho cé diéc vao.
Chién cé cho dén khi chin vang ca hai mat roi dat sang mot bén;

2. Cho nguyén liéu vao coc va thém nudc cho dén khi khong vugt qué
muc gidi han trén clia do udng nong; cai dat may, cdm vao nguon va chon
chic nang "Sup";

3. Sau khi hoan thanh chugng trinh, thém gia vi vao.

Sup bi do

Nguyén liéu: 3509 bi do, 150mL sifa, 100g khoai tay, 650mL nudc udng.
Cach lam:

1. Rira sach cac nguyén liéu réi cho vao céc, sau do thém nudc udng;
2. Cai dat may, cdm dién va chon chiic nang "Sup";

3. Sau khi chugng trinh két thic, thém sifa va gia vi vao roi khudy déu.

SuUp ca chua
raucu

Nguyén liéu: Ca chua 300g, ca chua cd d&c 5g, ca rét 80g, stip ga 700mL,
hanh tay 30g, 30g can tay.

Cach lam:

1. RUra sach céac nguyén liéu roi cho vao céc, sau do cho sup ga vao;

2. Cai dat may, cam dién va chon chiic nang "Sup";

3. Sau khi hoan thanh chudng trinh, thém gia vi vao.

Sup thit bo

Nguyén liéu: 200g sudm bo, 100g ca chua, 60g ca rét, 60g hanh tay, 50g
can tay, 2 thia s6t ca chua, mot

mot it ba, 114t giing, mét it hanh 1a.

Cach lam:

1. Cat sudn bo thanh tiing miéng, chan vao néi cung giing va hanh 14, dun
trén Itra vira khoang ba phut roi vét ra;

2. Rlra sach nguyén liéu va cho vao cdc, sau do thém nudc cho dén khi
khong vuat qua gidi han trén ctia dé udéng nong;

3. Cai dat may, cam dién va chon chic nang "Sup";

4. Sau khi hoan thanh chuang trinh, thém gia vi vao.

Sup xuong heo

Nguyén liéu: 80g ngd, 50g ca rot, 100g xuang heo, lugng mudi vira phai.
Cach lam:

1. RUra sach ngo, ca rét va xuong heo roi cat thanh tiing miéng, sau dé
chan qua xuang heo;

2. Cho nguyén liéu vao céc dung thirc &n, thém nudc cho dén khi khong
cao hon muc t6i da clia dé uéng ndng va chon nut chifc nang "Sup";

3. Sau khi qué trinh hoan tat, dé mét it mudi vao va thudng thic.
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Nguyén liéu: Tdo gai 15g, mach nha chién 15g, mam ngl céc chién 10g.
Céch lam:
1. RUra sach cac nguyén liéu va cho vao coc dung thic an;

Nudc
ép

Sup tao gai 2.Thém nudc cho dén khi khéng cao han murc téi da cho d6 uéng néng va
chon nut chifc ndng "Sup";
3. Sau khi qua trinh hoan tat, d6 mot it dudng phén vao va thudng thiec.
Nguyén liéu: tréi thot not 10g, tdo do 4-6, qua sung 4-6, dau tay 6g, tuyén
gidp 129, rau da giac 12g.
Céach lam:

sy PR 1. Rira sach cac nguyén liéu va cho vao coc dung thic an;

p thét nét N , 9 S S ; R .

2. Thém nudc khong cao han murc t6i da cho dé uéng néng va chon nut
chifc ndng "Sup";
3. Sau khi qua trinh hoan tat, dé mot it mudi vao va thudng thic.
Nguyén liéu: 500g ca chua (cat miéng), 30g méat ong.
Cach lam:

Nudc ép ca 1. Rlfa sach nguyén liéu va cho vao céc, sau dé thém nude usng dén murc

chuamatong

nudc 800mL;
2. Cai dat may, cdm dién va chon chirc nang "Nudc ép';
3. Sau khi chugng trinh hoan tat, dé ra va uéng.

Nudc ép xoai

Nguyén liéu: 600g xoai (got vo va cat thanh tirng miéng).

Cach lam:

1. Cho nguyén liéu vao coc va thém nudc udng dén mdc nude 800mL;
2. May tét, cdm ngudn va chon chirc ndng "Nudc ép”;

3. Sau khi chugng trinh hoan tat, dé ra va uéng.

Nudc ép
dua hau

Nguyén liéu: 600g dua hau (got vo, bo hat va cét thanh khéi).

Cach lam:

1. Cho nguyén liéu vao coc va thém nudc uéng dén mdc nude 800mL;
2. Cai dat may, cam dién va chon chirc nang "Nudc ép';

3. Sau khi chuaong trinh hoan tat, dé ra va udng.

l&c

Stra lac xoai

Nguyén liéu: 200g x0ai (got vo va cat miéng), 250mL sira.
Cach lam:

1. Cho nguyén liéu vao coc;

2. Lap dit may, cdm nguon dién va chon chifc nang "Stra lac”.
3. Sau khi chuong trinh hoan tat, dé ra va udng.

Stra l&c kiwi

Nguyén liéu: 200g qua kiwi (got vo va cat thanh tirng miéng), 250mL sifa.
Cach lam:

1.Cho nguyén liéu vao cac tron;

2. Lap dit may, cdm ngudn dién va chon chirc nang "Sira lac";

3. Sau khi chuong trinh hoan tat, dé ra va udng.

Stra lac
thanh long

Nguyén liéu: 200g thanh long do (got vo, cat miéng), 250mL sira, 15g mét ong.
Cach lam:

1. Cho nguyén liéu vao coc;

2. Lap dat may, cdm ngudn dién va chon chirc nang "Sira lac";

3. Sau khi chudgng trinh hoan tat, dé ra va uéng.
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VE SINH VA BAO TRI

« Hay vé sinh san pham ngay sau khi str dung;

« Trudc khi vé sinh san pham, vui long rut phich
camdién;

« Khi vé sinh, vui long tach rdi bd phan chinh va
than coc.

Hudng dan lam sach

Ban cd thé thém mot lugng nude
L thich hgp vao c6i, chon ché dé "Vé sinh” )

03

Vé sinh than may

/My
T\

FO

Ban cd thé lau bang vai &m nhing chét tay rira
trung tinh, sau dé lau sach bang vai kho.

Vé sinh ndp hoi

I N&p hai c6 thé md dugc :

I ngudc chiéu kim déng ho ‘
‘ dé xa nude

trong nudc;
-Sau khi vé sinh, lau sach bang vai kho va dat & nai
thoang mat dé kho tu nhién.

Vé sinh cdi va lugi dao
Hay can than |ugi dao
% lam ton thudngtayban!: Eﬂm

s K I i

+Dung miéng bot bién, ban chai hoc gié lau dé vé sinh bén trong
thén ¢di, IuGi dao va than cée roi dat & nai kho rao cho kho.

*Néu kho lam sach can bam & day cdc, ban c6 thé ngdm cée trong
nudéc &m. Trudc tién hay tudi nude, sau dé dung ban chai lam sach
dé lau theo cung mét hudéng, sau do rira sach bang nudc sach.
*Khdng dung khan lau bang cudc hodc vat sc nhon dé lau bén
trong céc.

vi tri kep va siét chat theo chiéu kim dong ho.
-Sau dé khoa tay cam cua b¢ dao tron.

-Gilr tay cam cuia b6 dao trén va can chinh né vai

Gilr tay cam cla bd dao tron, xoay né ngudc chiéu
kim déng ho va nhac bo dao tron 1én dé théo rdi
va lam sach.
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XU'LY SU cO PON GIAN

103

Hién tugng su' co

Nguyén nhan

Cachxcrly

Co mui la sau 1an sur
dung dau tién

Viéc strdung dong cd mdiban
dau la diéu binh thuong.

Nén dat ¢ noi thodng gi6é dé
khuéch tan mui.

Nguyén liéu khong thé
bipha v

Dién ap quéa thap hodc khong
ondinh.

Chon moéi trudng dién tudng
(tng vai dinh muc dién ap cla
may va on dinh dién ap.

Qua it hodc qué nhiéu thanh
phan

Ding may va diéu chinh
nguyén liéu theo cong thirc.

Thiéu nude

Vui long thém nudc theo vach
muc nudc ndng/lanh cao nhat

Chéat long bi do

Qua nhiéu nudc

Vui long dé bét nude theo
vach muc nudc nong/lanh
cao nhat

Bao dong hodc hién
thi E1

Nap cbc chua dong hodc than
c6c khoéng dugc 13p dung céch

Thay ndp cdc hoac Iap lai

Than may va cdi khong dat
dung vi tri

Than may va coi dat dung vi tri

Bao dong hodc hién
thi E2

Vuilong dén clra hang dich vu

Chéy day sau ban hang dudc chi dinh
dé kiém tra ho&c sira chira.

LBi may Vuilong dén ctra hang dich vu

(Ng&n mach cam bién) sau ban hang dugc chi dinh

dé kiém tra ho&c sira chira.

Chilam néng ma khong
can khudy (khong cai
s&n chuang trinh)

L6i board mach may

Vuilong dén ctta hang dich vu
sau ban hang dugc chi dinh
dé kiém tra hoac stfa chira.

Néu ban van gap van dé trong qua trinh st dung, vui long lién hé véi trung tdm dich
vU hau mai tai dia phucong hodc trung tam dich vu khach hang ctia cong ty ching toi.

SO PO MACH DPIEN

Luu y: SG do mach dién chi
mang tinh tham khdo va cé
thé thay déi ma khong can

théng bao trudc.
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Bang mach Congtac
diéukhién

Bao vé nhiét
f——s

DdyLo—m

DayNo—— |

Nguon cap

bong ca

Cau chinhiét
Ong sifdi

Bao vé nhiét
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MAGIC

Thank you for choosing and supporting MAGIC Vietnam!

We hope that you are satisfied with our product and service, and that we have
the opportunity to serve and accompany you and your family.

If you have any feedback or reviews regarding the quality of our product and
service, please contact our hotline at 1800 8379 so that we can receive and
promptly address them.

In addition, please scan the Zalo OA code to activate the electronic warranty,
receive additional gifts, and enjoy promotion and 24/7 support from MAGIC.

Once again, thank you, and we are happy to accompany you in cozy meals
with your family!

rd

e
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WARNING BEFORE USE

» To avoid injury caused by incorrect use, please read the instructions carefully.
» Before use, please read the instructions in the manual carefully. If there is anything

unclear or unclear, you can contact the designated sales point and customer service office.

« Please refer to the instructions and recipes to select the corresponding functions
and ingredients.

» Before use, please confirm that the voltage used is consistent with the rated
voltage on the nameplate.

« If the power cord is damaged, in order to avoid danger, it must be replaced by professionals
from the manufacturer, its maintenance department or similar departments.

» When using, the product should be kept out of the reach of children.

» Please operate this product on a horizontal surface. Do not operate this product on
carpets, towels and other fabrics, and keep away from the edge of the surface to
prevent knocking.

» Do not use the product near high-temperature environments such as gas stoves or
cooking stoves.

» Do not use the product near flammable items, such as curtains or window screens.
» Do not use this product near explosive items, such as gasoline.

» Do not use accessories (such as glasses, cup lids, etc.) for this product model that
are not provided by our company to avoid danger.

» Do not touch the place where the temperature is high when the machine is working.
It is allowed to touch the handle and control panel where the temperature is low.

« Allow the product to cool down before installing or removing parts of the product for cleaning.
» The total amount of ingredients and water put in should not exceed the maximum
capacity of the cup for cold or hot drinks.

» Do not move the product during work to avoid food spillage, which may cause burns
or electric shock.

« After the work is completed, wait until the motor and blade stop rotating and make
sure the power supply is disconnected before removing the cup body.

» After making certain fruit and vegetable drinks for a period of time, the lid may
become stained. This is normal, so please feel free to use it.

« This product is for home use only, not for industrial or commercial use.

» The mixing blade is sharp. Do not touch the mixing blade with your hands during
emptying the heating cup and cleaning. and the upper limit water level mark for cold
drinks. Do not put more or less, otherwise it will cause burning and incomplete cook-
ing. Cooking or overflowing may occur.
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« In heating mode, do not touch the glass, cup lid and steam cover to avoid burns.

» This machine uses a high-speed motor and an intelligent variable speed control
board. It is normal to hear intermittent fast and slow sounds during crushing.

» As the glass cup has a cover protection device, please do not lift the cup body or
open the cover while the machine is working, otherwise the machine will stop working.
» Do not add seasoning (sugar, brown sugar, etc.) into the cup while the machine is
making food to avoid sticking to the bottom.

» Before turning on the power, please make sure the cup body, cup lid and steam
cover are installed in place.

« During the operation of the product, it is strictly forbidden to insert any object into
the product to contact the blades, motors and other moving parts to avoid injury or
damage to the product.

» The working interval of the device should be no less than 20 minutes to prevent
abnormal heating of the device.

« When using the cold brew function (without heating function), the maximum
amount of carrots put in should not exceed 500 grams.

« Self-disassembly or modification may easily lead to poor assembly and cause
unpredictable failures and accidents.

« This product is suitable for use below 2000 meters above sea level.

« When using this product, people with pacemakers, hearing aids or cochlear
implants should consult authorized medical personnel and refer to the

instructions provided by the medical device.

« Be careful when removing the cutting blade, emptying the mixing bowl and during cleaning.
» The appliance must not be immersed in water.

PRODUCT SPECIFICATIONS

Product name: Soybean Milk Machine A-103 Product band: Magic

Capacity Power: 1200W Volume: 1.75L

Voltage: 220V - 50Hz Engine speed: 11.000 vong/phut

Noise level: <60.5 DB Weight: 3.35 Kg

Size: 212x180x425 mm
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PRODUCT STRUCTURE

Valve

Mortar lid

Jar lid gasket
(please don't miss
attaching to the lid)

Glass jar

The blade
Knife holder

Transmission part

Dashboard

Note:

0103 &g

@7 Measuring cup

Holder

Upper coupling

Lower joint

Machine body

Rubber soles

« Images are only illustrative, everything must be based on real products or accessories
« |f customers damage glass, our company will not be responsible for replacing and

not warranted.

www.magicvietnam.vn
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DASHBOARD AND FUNCTION

General functions:

Function name

Instruct

Start

Power on: Connect the power, touch the "Start/Stop"
button, the product will enter standby mode

Start: After selecting the function, touch the "Start/Stop"
button to enter the product's operating state

Cancel: Touch the "Start/Stop" button while working, the
product will stop working and power on back to standby
state.

Custom Functions:

In standby mode, gently touch the "Function" button, the

Function "Soymilk™" function will flash. Press this button repeatedly.
selection to select other functions. After selecting the function,
press the ""Start/Stop" button to start the machine.
After selecting the function, tap the "Timer" button. Press this
button continuously to adjust the required time. After setting
. the time, touch the "'Start/Stop" button to start the machine.
Timer « Appointment time is adjustable from 1 hour to 24 hours
(appointment time does not include time to complete the
function);
» The timer only applies to the hot drink function.
In standby mode, gently touch the "Speed" button. Press
Speed this button continuously to adjust the blending speed.
djustment Touch the "Start/Stop" button to start the machine.
» Speed adjustment range P1-P9.
www.magicvietnam.vn 25




Function description:

01036

Function name

Instruct

Nuts Milk

Herbal Milk

Corn milk
Nutritional porridge
Juice

Tunnel

Rice cereal

Thick porridge
Steam

Add ingredients, select the function, then touch the
"Start/Stop" button to enter the operating state. After the
functional program is completed, the machine will switch to
the keep warm program. The screen displays countdown 2:00.
After the keep warm process is completed, the screen
displays "---""and is accompanied by a warning sound.
 After completing all hot drink functions, it will automatically
switch to the heat preservation program. The heat preservation
temperature will be approximately 55°C for 2 hours.

e Because some ingredients will be damaged if soaked in
water for a long time, functions should not be preset for the
following ingredients: milk, fish, shrimp, chicken, ribs, pork,
beef, etc.

» Adding sugar to hot drinks must be added after the program
has finished running, otherwise it will easily burn the bottom.

Juice
Shaking color

Add ingredients, select the function, then touch the
"Start/Stop" button to enter the operating state. After
the program is completed, the screen will display "---"
and a reminder sound will sound.

« Cut fruits and vegetables into pieces no larger than 2cm.

» Use ripe mangoes to make mango smoothies for better
results and flavor.

Warm

Put the food (liquid) that needs to be kept warm into the jar, select
the "Warm" function, press the ""Start/Stop' button to enter the
warming program, the screen will display a countdown timer of
4:00 and after keep warm, the screen will display "===""

and is accompanied by a reminder sound.

« Insulation temperature is about 55 degrees Celsius and usage
timeis 4 hours.

Clean

Put 800mL of clean water into the jar or no more than the
upper limit of hot drinks, close the jar lid and in standby
mode, select the "Cleaning" function, then press the
"Start/Stop" button. After the program is completed, the
screen will display "-=-"" and accompanying parameters
There is a sound reminder, this function is a thermal
cleaning function.

Note: The time required to complete all functions will vary depending on voltage,

environment, water temperature, ingredients, etc.

www.magicvietnam.vn

26

INSTRUCTIONS FOR USE

01056

1. Prepare the appropriate amount of ingredients
according to the recipe and cut them
into pieces and put them |n’t/he mortar@//

A cut2em

Note: Make sure the blade is in
place before adding the ingredients

2. Do not add water beyond the upper limit
of the water level mark

Upper limit water level
for cold drinks

Upper limit water level for
hot drinks

N
? Align downward
i Installation handling

4. Close the steam cap.
Align the cover facing
down and

\
Insert into the center

circular slot

5. Place the glass jar into the machine body and plug
in the power source. g==2,

@ The handle is
~ ontheright side

......

7. Select the function program and press the
"Start/Stop" button to start the program.

8. After the function is complete, open the
steamed lid and add spices.

E’ AWarning

Be careful of
, steam escaping to
! avoid burns

9. Cover the steamer and select the "Blend" button
to stir for a few seconds.

10. Turn off the power and slowly take out the
mortar to complete the process.
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SMART IDENTIFICATION SYSTEM

1. Add water to the warming bowl to the upper limit of the hot beverage level. No
additional ingredients needed;

2. Place the jar on the machine body;

3. Connect the power source. After powering on the machine, press and hold the
"Start/Stop" button for about 5 seconds to detect high temperature areas. Will boil
vigorously during heating. Do not cut off the power or turn off the machine during the
heating process. After completing the identification process, the machine will
automatically switch to standby state;

4. After the intelligent recognition process is completed, the keep warm function on
the control panel can be used with confidence;

5. When changing your area of residence, please repeat steps 1-4 above.

BE CAREFUL TO AVOID BURNING AT THE BOTTOM

Please choose the corresponding menu according to the ingredient ratio to avoid
burning at the bottom;

» When preparing hot drinks, as usual when cooking in the kitchen, you need to be
careful not to add sugar or sugary powdered ingredients first;

« After the food is cooked, you should add sugar and other spices, then select the
"Grind" function to stir quickly;

» Adding sugar to hot drinks must be added after the program has finished running,
otherwise it will easily burn the bottom.

Advice:

= Select preset programs with heating function such as "Soymilk";

« Run for 10 seconds to dry the water and end the program;

» Use a small handheld brush dipped in a little vegetable oil and then spread a thin
layer of oil on the heating plate;

» Necessary precautions: When adding ingredients, first put the ingredients that are
difficult to stick to the bowl on the bottom (such as soybeans, black beans, etc.) and
the ingredients that are easy to stick to the bowl on top (such as purple sweet
potatoes, pumpkins, etc.).
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SOME SUGGESTED FORMULAS

Nuts
Milk

Soy oat milk

Ingredients: 60g soybeans, 30g peanuts, 30g oats.

Method:

1. Wash the ingredients and put them in a mortar, then add water until it does
not exceed the upper limit of the hot beverage;

2. Install the machine, plug in the power and select the "Nuts Milk" function;
3. After completing the program, add seasoning.

Red dates
soy milk

Ingredients: 100g soybeans, 8g mulberries, 5 Red dates;

Method:

1. Wash the ingredients and put them in a mortar, then add water until it does
not exceed the upper limit of the hot beverage;

2. Install the machine, plug in the power and select the "Nuts Milk" function;
3. After completing the program, add seasoning.

Lily soy milk

Ingredients: 100g soybeans, 8g dried lily flowers, 1 pear (peeled, cored and cut
into pieces)

Method:

1. Wash the ingredients and put them in a mortar, then add water until it does
not exceed the upper limit of the hot beverage;

2. Install the machine, plug in the power and select the "Nuts Milk" function;
3. After completing the program, add seasoning.

Rice
cereal

Black sesame
porridge

Ingredients: 30g black sesame, 60g sticky rice, 30g peanuts;

Method:

1. Wash the ingredients and put them in a cup, then add water until it does not
exceed the upper limit of the hot beverage;

2. Install the machine, plug in the power and select the "Rice Cereal" function;
3. After completing the program, add seasoning.

Drinks that
are good for
the blood

Ingredients: 60g red beans, 40g brown rice, 5 red apples;

Method:

1. Wash the ingredients and put them in a cup, then add water until it does not
exceed the upper limit of the hot beverage;

2. Install the machine, plug in the power and select the "Rice Cereal" function;
3. After completing the program, add seasoning.

Porridge

Nutritional
porridge

Ingredients: 30g corn, 60g diced pumpkin, 30g millet;

Method:

1. Wash the ingredients and put them in a cup, then add water until it does
not exceed the upper limit of the hot beverage;

2. Install the machine, plug it in and select the "Mian Porridge" function;
3. After completing the program, add seasoning.

Pumpkin
oatmeal

Ingredients: 30g pumpkin, 20g oats, 80g rice cereal, 5 red apples
Method:

1. Wash the ingredients and put them in a mortar, then add water until it
does not exceed the upper limit of the hot beverage;

2. Installthe machine, plug in the power and select the "Nutritional porridge" function;
3. After completing the program, add seasoning.

Purple sweet
potato wood
ear porridge

Ingredients: 20g white wood ear fungus (soaked), 30g purple sweet
potato, 80grice;

Method:

1.Wash the ingredients and put them in a cup, then add water until it does
not exceed the upper limit of the hot beverage;

2. Installthe machine. Plug in the power and select the "Nutritional porridge" function;
3. After completing the program, add seasoning.
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Ingredients: 509 lean meat (sliced and marinated), 30g vegetables (cut into
pieces), 90g rice, 1Chinese egg (cut into pieces);

tomato soup

Lean meat Method:
porridge 1. Wash the ingredients and put them in a cup, then add water until it does not
exceed the upper limit of the hot beverage;
2.Installthe machine, plug in the power and select the "Nutritional porridge" function;
3. After completing the program, add seasoning.
Ingredients: 200g fresh corn kernels, 250mL milk, moderate amount of rock
sugar;
Corn ) Making:
Milk Corn Milk 1. Wash the ingredients and put them in a cup, then add drinking water to 1000mL;
2. Install the machine, plug it in and select the "Corn Milk" function;
3. After the program is completed, add milk and the appropriate amount of
rock sugar and stir well.
Ingredients: 2509 crucian carp (drained), 100g tofu (cut into pieces), 10g
coriander, 5g ginger.
Making:
1. Wash the ingredients, heat the pan and pour in cooking oil. Put the
Cucian fish ginger in a pan and stir-fry over low heat until fragrant, then add the
soup crucian carp. Fry the fish until golden brown on both sides then set aside;
2. Put the ingredients in a cup and add water until it does not exceed the
upper limit of the hot beverage; Install the machine, plug in the power and
select the "Soup" function;
3. After completing the program, add seasoning.
Ingredients: 350g pumpkin, 150mL milk, 100g potatoes, 650mL drinking water.
Making:
Pumpkinsoup | 1. Wash the ingredients and put them in a cup, then add drinking water;
2. Install the machine, plug it in and select the "Soup" function;
3. After the program ends, add milk and spices and stir well.
Ingredients: Tomatoes 300g, tomato concentrate 5g, carrots 80g, chicken
soup 700mL, onions 30g, celery 30g.
Soup Vegetable Making:

1. Wash the ingredients and put them in a cup, then add the chicken soup;
2. Install the machine, plug it in and select the "Soup" function;
3. After completing the program, add seasoning.

Beef soup

Ingredients: 200g beef ribs, 100g tomatoes, 60g carrots, 60g onions, 50g
celery, 2 spoons of tomato sauce, one a little butter, 1 slice of ginger, a little
green onion.

Making:

1. Cut the beef ribs into pieces, put them in a pot with ginger and green onions,
cook over medium heat for about three minutes, then take them out;

2.Wash the ingredients and put them in a cup, then add water until it does not
exceed the upper limit of the hot beverage;

3. Install the machine, plug it in and select the "Soup" function;

4. After completing the program, add seasoning.

Pork bone soup

Ingredients: 80g corn, 50g carrots, 100g pork bones, moderate amount of salt.
Making:

1. Wash the corn, carrots and pork bones and cut them into pieces, then
blanch the pork bones;

2.Putthe ingredients into the food cup, add water until it is no higher than the
maximum level of the hot beverage and select the "Soup" function button;

3. After the process is completed, pour in a little salt and enjoy.
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Hawthorn soup

Ingredients: Hawthorn 15g, fried malt 15g, fried cereal sprouts 10g.

Making:

1. Wash the ingredients and put them in a food cup;

2. Add water until it is no higher than the maximum level for hot drinks and
select the "Soup" function button;

3. After the process is completed, pour in a little rock sugar and enjoy.

Soup palm

Ingredients: 10g palm fruit, 4-6 red apples, 4-6 figs, 6g strawberries, 12g
thyroid gland, 12g polygonal vegetables.

Making:

1. Wash the ingredients and put them in a food cup;

2. Add water no higher than the maximum level for hot drinks and select
the "Soup" function button;

3. After the process is completed, pour in a little salt and enjoy.

Juice

Honey tomato
juice

Ingredients: 500g tomatoes (cut into pieces), 30g honey.

Making:

1. Wash the ingredients and put them in a cup, then add drinking water to
800mL;

2. Install the machine, plug it in and select the "Juice" function;

3.0nce the program is completed, pour out and drink.

Mango juice

Ingredients: 600g mango (peeled and cut into pieces).

Making:

1. Put the ingredients in a cup and add drinking water to 800mL;

2. Good machine, plug in the power and select the "Juice" function;
3.0nce the program is completed, pour out and drink.

Watermelon
juice

Ingredients: 600g watermelon (peeled, seeded and cut into cubes).
Making:

1. Put the ingredients in a cup and add drinking water to 800mL;

2. Install the machine, plug it in and select the "Juice" function;

3. Once the program is completed, pour out and drink.

Milk
shake

Mango
milkshake

Ingredients: 200g mango (peeled and cut into pieces), 250mL milk.

Making:

1. Put the ingredients into the cup;

2. Install the machine, plug in the power source and select the "Milkshake" function.
3. 0nce the program is completed, pour out and drink.

Kiwi
milkshake

Ingredients: 200g kiwi fruit (peeled and cut into pieces), 250mL milk.

Making:

1.Put ingredients into mixing cup;

2. Installthe machine, plug in the power source and select the "Milkshake" function;
3.0nce the program is completed, pour out and drink

Dragon ruit
milkshake

Ingredients: 200g red dragon fruit (peeled, cut into pieces), 250mL milk, 15g
honey.

Making:

1. Put the ingredients into the cup;

2. Installthe machine, plug in the power source and select the "Milkshake" function;
3. 0Once the program is completed, pour out and drink.
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CLEANING AND MAINTENANCE

« Please clean the product immediately after use;
 Before cleaning the product, please unplug the
power plug;

» When cleaning, please separate the main unit
and the cup body.

You can add an appropriate amount of
L water into the jar, select "Cleaning" mode )

Clean the machine body

/My
T\

FO

You can wipe with a damp cloth dipped in
neutral detergent, then wipe clean with a dry cloth.

Clean the steam cap

g I The steam cap can be

/m I'opened counterclockwise
I to drain water
~

|
|
|
)

'

*The jar lid and steamer lid can be washed directly
and soaked in water;

-After cleaning, wipe with a dry cloth and place in
acool place to dry naturally.

Clean the mortar and blade
Be careful the blade
. hurts your hand!

mv
IR

i

* Use a sponge, brush or rag to clean the inside of the jar body and
knife net and the cup body then place itin a dry place todry.

«If it is difficult to clean the residue at the bottom of the cup, you

can soak the cup in warm water. Water it first, then use a cleaning
brush to wipe in the same direction, then rinse with clean water.

+ Do not use a wire cloth or sharp object to clean the inside of the cup.

- J

‘Then lock the handle of the spatula set.

-Hold the handle of the spatula set and align it
with the clamping position and tighten clockwise.

Hold the handle of the spatula set, turn it
counterclockwise and lift the spatula set to
disassemble and clean.
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SIMPLE TROUBLESHOOTING

01056

Incident phenomenon Reason Treatment
There is a strange | It is normal to use a new | Itshould be placedinawell-ven-
smell afterthe firstuse | engine initially. tilated place to diffuse the smell
Choose an electrical environment
Voltage is too low or unstable. | thatcorrespondstothe machine's
voltage rating and voltage stability
Raw materials cannot ] i
be broken Too few or too many Stop the machine and adjust the
ingredients ingredients accordingto the recipe.
Lack of water Please add water according to the
highest hot/cold water level line
o ) Please pour out water accord-
Liquid spilled Too much water ing to the highest hot/cold
water level line
The cup lid is not closed or the | Replace the cup cover or
Alarm or display E1 cup body is not installed properly | reinstall it
The machine body and mortar | The machine body and mortar
are not in the correct position are inthe correct position
Please go to the designated
Bottom fire after-sales service store for
Alarm or display E2 inspection or repair.
Machine error Please go to the designated
(sensor short circuit) after-sales service store for
inspection or repair.
Only heating without Please go to the designated
stirring (no preset Machine circuit board error after-sales service store for
program) inspection or repair.

If you still encounter problems during use, please contact your local after-sales
service center or our company's customer service center.

CIRCUIT DIAGRAM

Note: The circuit diagram is
for reference only and is
subject to change without

prior notice.
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18. Thiét bi nay dudgc thiét ké dé sir dung trong gia dinh va cac ¢ing dung tuong tu nhu:
« Khu vuc nha bép cho nhan vién trong ctra hiéu, van phong va méi trudng lam viéc

CANH BAO

1. Lau sach than may, lugi dao va ndp sau khi vé sinh.

) i x o . A A el A g kha
2. Khi may dang s6i hodc sau khi vira hoat dong, nhiét dé ¢ than may, nap va ludi . Naécng trai
dao tudng doi cao. Vuilong khong cham tay vao dé tranh bi bong. « B&i cac khach hang trong khach san, nha tri va méi trudng kiéu khu dan cu khac
3.Khbng nhac toan b6 may lén bang cach cam phan nap sé gay ra tron truct. « M0i trudng kiéu nha tro
4.Khong thém nudc nong trén 70 do C trong qua trinh xay. 19. Canh bdo: B&é mat phan tlr gia nhiét van con nhiét du sau khi str dung

5. Khoéng udng cho dén khi qué trinh hoan tat.

6. Khéng nhidng may truc tiép vao nudc, khong dé nudc vao day ngudn hodc day
coc. Néu san pham dinh nudc, vui long lau kho trude khi st dung dé tranh bi chap
dién.

7. Tré em phai dugc gidm sat khi dén gan san phadm dé tranh bi bong hay thuong
tich.

8. Kiém tra ngudn dién phu hgp trudce khi sif dung san pham.

9. Vuilong st dung san pham trén mat phang, tranh trudng hdp san pham biva
dap.

10. Khéng s dung san phadm & gan cac vat liéu dé bén Ifa nhu rém, vai...

11. Bam bdo rang cac san pham dugc 1ap ding vi tri trude khi khdi dong.

12. Sau khi san pham hoat déng, néu xay ra hién tugng bat thuong, vui long kiém
tra nguyén liéu xem co bi qué tai hay khdng. Sau khi ndu xong, vui long ngét dién
trude khi rét ra coc.

13. M0t s6 tac nhan tu nhién ¢ thé anh hudng dén mau sac trén than may, tuy
nhién diéu dé khong anh hudng dén chat lugng.

14. D& thanh pham dat chat lugng cao nhat, cdc &m thanh ngat quéng, I6n nho
trong khi hoat dong la diéu binh thudng.

15. Néu day nguon bi hong, day ngudn phai dudc thay thé bdi nha san xuat, trung
tam dich vu dugc Gy quyén hodc ngudi co trinh dé chuyén mon tuong duong dé
trdnh nguy hiém.

16. Thiét bi nay khong thich hgp cho nhirng ngudi (ké ca tré em) cé nang luc vé co
thé, gidc quan hodc tinh than suy giam hoac thiéu kinh nghiém va hiéu biét trir khi
dugc gidm st hoac hudng dan si dung thiét bi bai ngudi co trach nhiém vé su an
toan cuaho

17.Tré em can dudc gidm sat dé dam bao khong nghich thiét bi
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18. This appliance is intended for household use and similar applications such as:

« Staff kitchen areas in shops, offices, and other working environments

» Farmhouses

« By clients in hotels, motels, and other residential-type environments

» Bed and breakfast-type environments

19. Warning: The surface of the heating element is subject to residual heat after use.

WARNING

1. Wipe the appliance body, blades, and lid clean after washing.

2. While the appliance is boiling or immediately after operation, the temperature
of the appliance body, lid, and blades may be relatively high. Do not touch them
with your hands to avoid burns.

3. Do not lift the entire appliance by holding the lid, as this may cause it to slip.
4. Do not add hot water above 70°C during blending.

5. Do not drink until the process is complete.

6. Do not immerse the appliance directly in water, and do not allow water to enter
the power cord connection or the bottom of the cup. If the product comes into
contact with water, wipe it dry before use to avoid electrical short circuits.

7. Children must be supervised when near the product to avoid burns or injuries.
8. Check that the power supply is suitable before using the product.

9. Please use the product on a flat and stable surface to prevent impact or tipping.
10. Do not use the product near flammable materials such as curtains, fabrics, etc.
11. Make sure that all parts are correctly installed in position before starting the
appliance.

12.1f any abnormal condition occurs during operation, please check whether the
ingredients are overloaded. After cooking is complete, disconnect the power
supply before pouring the contents into a cup.

13. Certain natural factors may affect the color of the appliance body; however,
this does not affect the product quality.

14. To achieve the best results, intermittent sounds of varying volume during
operation are normal.

15. If the power cord is damaged, it must be replaced by the manufacturer, an
authorized service center, or a similarly qualified person in order to avoid a
hazard.

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
the use of the appliance by a person responsible for their safety.

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