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DESCRIPTION

A Motor unit
B 1 Lockingring
2 Powelix blades
3 Seal
C 1*Glass jar
2*]ar cover
3*Measuring cap
D 1*0On-the-Go bottle 700 ml
2*0n-the-Go bottle 400 ml
E* On-the-Go bottle lid 400 ml /700 ml
F Screen
1 Sauce function
2 Smoothie function

The safety instructions are part of the appliance. Read these instructions carefully before using your
new appliance for the first time. Keep them in an accessible place so that you can refer to them later.
The appliance can only operate if the bottle and the jar are correctly positioned on the motor unit (A).

BEFORE USING YOUR APPLIANCE FOR THE FIRST TIME

Before using your appliance for the first time, wash parts that come into contact with food (bottle,
etc.) with hot soapy water, then rinse.

WARNING: Do not immerse the appliance in water (neither the motor unit nor the blades unit
(A and B2)). Never put the motor unit (A) under running water. Clean the appliance with a
damp cloth and dry it carefully. The blades are extremely sharp.

Check that all parts of the packaging and labels have been removed before using the appliance.

ASSEMBLING AND FITTING THE JAR OR ON-THE-GO-BOTTLE

Moisten the seal (B3) (even if already fitted on the blades unit by quickly running it under water. Be
careful to correctly fit the seal (B3) back onto the Powelix blades (B2). (Fig 1 and 2)

On/Off button

Ice crush function
Silence function
Pulse function
Auto clean function
Cold soup function
Plant-based milk function
Dips function
Screen

G* Cleaning brush

H* Chopper accessory
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When using the glass jar: assemble the blades unit with the glass jar, add the ingredients into the jar
without exceeding the maximum level indicated: 700 ml for all recipes except with Cold plant milk
program (maximum quantity of 500 ml).

Hold the jar and screw the locking ring with blades onto the motor unit.

Wgen usding an OTG bottle: add the ingredients into the bottle without exceeding the maximum level
indicated:

700ml for the 700 ml bottle
400ml for the 400 ml bottle

Place the blade holder with its seal (B3+B2) on the locking ring (B1) (Fig 3d). Turn the bottle (D) upside
down and screw the locking ring with blades onto the motor unit (Fig 4c)

Warning: Do not pour boiling liquids (over 70°C/158°F) into the bottle.

USING YOUR APPLIANCE

Put the appliance on a flat, stable, heat-resistant surface away from heat sources or water.

Add your ingredients to the bottle, screw in the blades and place the bottle correctly on the motor unit.
Plug in your appliance Select your program (F) (Fig. 6) and press the Start/Stop button (F3) (Fig. 7).

You can refer to the program table below to help you choose the right program for your recipe.
The appliance starts. The duration of the program until the end of its execution is displayed on the screen (F11).

At the end of each automatic program, the appliance stops automatically and beeps 4 times. To stop
your appliance before the automatic program ends, press the Start/Stop button (F3).

Please note : Your appliance has a Pulse function (F6). It can be used manually when no program is
running. Press and hold the button to mix. Do not exceed 3 minutes of consecutive use.

WARNING : In case of overheating, your product is equipped with a thermal fuse that will
automatically stop the appliance.

After 3 minutes without use, your appliance will beep twice and start a standby mode. To switch on
your appliance again, press the Start/Stop button (F3).

Please note: Some coloured foods can stain the inside of the bottle (e.g. carrots). To remove stains,
you can use a cloth and a little vegetable oil.

AUTOMATIC PROGRAMS AVAILABLE
Automatic Time Sample recipe for the Sample recipe for the 400 ml
programs 700 ml bottle or glass jar bottle*

Pesto verde
‘g ) 30 g basil
Sauce 1 min ) 10 g garlic
20 g parmesan
120 ml olive oil
Vitality blend
_{ 400 ml water 220 ml water
Smoothie U@ 1 min 150 g carrots 90 g carrots
75 g banana 45 g banana
75 g celeriac 45 g celeriac
@v, Ice
Ice crush @ 30 secs
5ice cubes 2x2x2 cm (100 g) | 5 ice cubes 2x2x2 cm (100 g)
Gazpacho
250 g tomatoes
80 g red pepper
/ 125 g cucumber
Cold soup 1 min 40 g onion
\U' 90 r?ﬂ water -

10 ml vinegar
10 g concentrated tomato

paste
Almond milk
Plant-
based QC\ 2 mins (max 500ml)
milk D 460ml water -
40g almonds

Hummus

265 g chickpeas
15 g tahini
10 g garlic (2 cloves)
40 g lemon juice
40 g olive oil

Dips % 1 min

65 ml water
@
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OTHER PROGRAMS
nroqra 800 bottle or gla a bottle*

Banana milkshake
Silence @A 60 secs )
250 g banana + 450 ml milk -

700 ml bottle 400ml bottle
Auto ( ¢

ke 30secs | 500 mlwater + 1 drop of 200 ml water + 1 drop of
washing-up liquid washing-up liquid
Pulse @ 3mrr;|)r(15 Program allowing manual pulse mixing

WARNING: Hard foods may leave marks inside the bowl, but this does not affect the efficiency
of the appliance.

ACCESSORY
CI

3 secs 150 g candied apricot Pulse manual program

AFTER USING YOUR APPLIANCE

Unplug the appliance.

Pour the mixture out of the bottle (as it is not designed to store food in the fridge or freezer), or screw
the cap onto the bottle to take your mixture with you.

Use a damp cloth to clean the motor unit. Dry it carefully.

Never immerse the motor unit in water.

Wash removable parts with water and a few drops of washing-up liquid. For easier cleaning, you can

use the “Auto Clean program” (F7). Pour the amount of water indicated in the program table above.
You can add a drop of washingup liquid into the bottle but nothing else.

The On-the-Go bottle (D) and its lid (E) can be cleaned in the dishwasher, but the blades, seal and
ring are not dishwasher safe. The motor unit must not be cleaned in the dishwasher or submerged
in water.
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TROUBLESHOOTING TABLE

Problem

Cause

Solutions

The appliance does not work

The appliance is not properly
plugged in. The bottle is not

correctly locked onto the base.

Check that the appliance is
plugged in correctly. Lock the
bottle properly onto the appli-
ance base.

Difficulty locking the bottle
onto the blade holder

There is some food in the seal

Clean the seal

The appliance stops when in
use

Motor overheating

Unplug the appliance.
Cooling time

is variable and can take
up to 30 minutes

Excessive vibrations

The appliance is not placed on
a flat surface

The volume of ingredients is
too large

Place the appliance on a flat
surface

Reduce the amount
of ingredients in the appliance
to the MAX level

Mixture leaking at the base of
the bottle

The seal or blades are not
correctly positioned.

Refer to the “Assembling and
fitting the On-the-Go bottle”
section

The bottle surfaces that come
into contact with food are
stained.

Certain foods (carrots...) may
stain parts it comes into con-
tact with.

This is normal. All parts can be
used safely and do not alter
cooked foods. Using oil to
clean the appliance will reduce
staining.

The mixture overflows from
the 700ml glass jar

The maximum of the jar is not
respected

Do not exceed 700ml on all
recipes except with Cold plant
milk program (max level of
500ml)
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