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* Depending on model (recipe : 80g of peanuts by manual blend at 15s)






HUGNG DAN VE AN TOAN

Poc ky huéng dan trudc khi sir dung thiét bi
clGa ban lan dau va giir lai dé sir dung trong
tuong lai: hing san xuat khéong chiu bat ky
trach nhiém phap ly nao déi véi viéc sir dung
thiét bi khéng tuan theo huéng dan.

Vé an toan ca nhéan

Khong dugc cho phép tré em st dung thiét bi ma
khoéng cé su giam sat.

Néu day nguodn bi hong thi khong dugc st dung
thiét bi. Day nguon phai dugc thay bagi nha san
xuat, dai ly bao tri hodc mét nguoi dd nang luc
tuong tu dé tranh nguy hiém. (Xem danh sach
cac trung tam bao tri dugc phép trong tap tai liéu
vé bao tri).

Luon rat phich cam clia thiét bi nay ra khéi nguon
dién néu khong cé nguai trong coi va trudce khi
l3p rap, thao r&i hodc vé sinh.

Khong dugc nhing thiét bi nay.

Thiét bi nay khong dugc thiét ké dé dugc van
hanh bang cong tac hen gid bén ngoai hay mét
hé théng diéu khién ti xa riéng biét.

Thiét bi nay chi dugc thiét ké dé phuc vu cho muc
dich st dung gia dung va & do cao dugi 2000 m.
Hang san xuat sé khéng chiu bat ky trach nhiém

phédp ly nao va c6 quyén hiy bao hanh trong
trudng hop st dung vi muc dich thuong mai
hoac sir dung khéng dung cach hodc khong tuan
thu cac huéng dan.

- Thiét bi nay khong dugc thiét ké dé sirdung trong

cac ung dung sau day, va bdo hanh sé khong ap
dung cho:

khu vuc nha bép & cac clra hang, van phong va
cac moi trudng lam viéc khac;

nha bép nhan vién & cta hang, van phong va cac
moi trudng lam viéc khac;

trang trai;

khach hang trong khach san, nha nghiva cac moéi
trudng dang dan cu khac;;

Méi trudng dang phong ngu va an sang.

Can than néu rét chat 1dng ndng vao thiét bi xa ly
thuc an hodc may xay vi n6 c6 thé bi ban ra khéi
thiét bi do dot ngot béc hai.

CANH BAO: Sir dung khong ding cach cé thé
gay ra thuong tich. Phai can than khi xur li cac lugi
cat sac trong qua trinh vé sinh.

CANH BAO: Khi st dung thiét bi, mot s6 bd phan
dat dén nhiét d6 cao (binh, tuy theo mau may,
cac boé phan khéng dugc thiét ké dé xu ly bang
nap va nap do, cac phan kim loai bén dugi binh,
ré (tuy theo mau may) va c6 thé con nhiét sau khi



st dung. Chung c6 thé gay bong. Xt ly thiét bi
bang cac b6 phan ngudi bang nhua (tay cam, bo
phan méto, tuy theo mau: xt ly cac bd phan nap
va nap do) trong khi gia nhiét va dén khi nguoi
han. Dén chi bao nhiét mau do sé sang néu cé
nguy co boéng.

>+ CANH BAO: Thiét bi nay sinh ra hoi nuéc cé
thé gay bong. Xt ly ndp va nép do (tly theo
mau may) mot cach can than: sir dung gang
tay dét 10 hodc ré néi néu can. Cam nap do
(tly theo mau) G doan gira.

 CANH BAO: C4n than dé tranh tran d6 trén dau
noi trong khi vé sinh, chdm hoac rot.

« Khong dugc khai dong thiét bi néu nap do khong
dugc 13p vao cai 16 trén ndp day va/hodc néu
khéng c6 vong dém trong nap day.

« Vui long tham khao tai liéu huéng dan vé cach
diéu chinh cac thiét lap téc do va thai gian van
hanh ctia ting chuong trinh.

« Vui long tham khao tai liéu hudng dan vé cach

lap va gan phu kién vao thiét bi.

Vui long tham khao tai liéu huéng dan vé cach vé

sinh va bao dudng thiét bi.

Khi vé sinh thiét bi, luén tuan tha huéng dan.

Rut phich cam cda thiét bi.

Khéng dugc vé sinh khi con nong.

- V& sinh bang mot tam vai hodc bot x6p am.

- Khéng dugc nhing thiét bi vao nuéc hoac dé
dudi nudc may.

* Vé két ndi véi nguodn dién

« Phai cdm phich cdm cua thiét bi vao 6 cdm c6 néi
dat.

- Thiét bi nay chi dugc thiét ké hoat déng véi dong
dién xoay chiéu. Dam bao rang dién ap trén bang
di liéu cha thiét bi tuong Ung véi nguon dién
trong nha ban.

« Ludn rat phich cam cha thiét bi nay ra khéi nguon
dién néu khoéng cé nguai trong coi va trudce khi
lap rap, thao roi hodc vé sinh.

- Bat ky 16i két n6i nao cling sé lam vo hiéu bao hanh.

- Khong bao gig dugc kéo day nguén dé rat phich
cam cua thiét bi.

- Khong dugc nhung thiét bi, day dién hoac phich
cam vao chat léng.

- Day nguon phai dugc dé xa tam tay cla tré em va
khong dugc dé gan hodc tiép xuc véi cac bd phan
ndng cla thiét bi, nguon nhiét hodc canh sac.

« San pham co phich cdm thao rai dugc (theo mau):
trudc tién, hay rat day nguon khéi nguén dién ra,
sau do6 thao phich cam ra khoi san pham.

« Rut phich cdm san pham trudc khi rét.



« San pham c6 phich cdm thao rdi dugc (theo mau):

chi sir dung vai bd day dién di kém véi san pham
hodc dugc cung cap bdi mot trung tdm bao tri
dugc phép.

e Vé st dung khéng ding cach

Khong dugc st dung thiét bi néu né hoat déng
khoéng chinh xac, néu né bi hdng, hoac néu binh
thay tinh (tuy theo mau) bi hédng hoac nut. Yéu
cau trung tam bao tri dugc phép sira chita (xem
danh sach trong tap tai liéu bao tri).

Khong bao gig dugc bat binh clia may xay néu
khéng c6 thanh phan hoac chi c6 san pham khé.
Tranh thém thanh phan ran trudc khi rét thanh
phan 16ng, khong vugt qua diém danh dau gidi
han MAX dugc khac hoac danh dau trén coi. (tiy
theo mau may). Néu may xay qua day, nudc soi cd
thé ban ra ngoai. DPam béo c6 du chat 1dng cham
dén dau gidi han t6i thi€éu hodc muc duge danh
dau nho hon (tuy theo mau may).

Mot s6 cong thuc co thé gay trao dot ngot, vi
c6 su hinh thanh bot, nhat la khi s& dung rau ca
dong lanh. Trong trudng hgp nay, ban nén giam
sO lugng theo dé.

Khong dugc cho ngdn tay cia ban hoac bat ky
vat gi khac vao binh khi thiét bi dang van hanh.

Khéng dugc sttdung binh lam vat dung dé déng
lanh hay tiét trung.

Pat thiét 1én mot bé mat n dinh, chiu nhiét,
sach va kho rdo.

Khong dugc dat thiét bi sat tuong hay tu: hoi
nudGc co thé lam hong chuang.

Khéng dugc dé toc, khan quang hay ca vat clia
ban ngoai nhiing vat khac |l Iting bén trén binh
khi thiét bi dang van hanh.

Khong dugc bo bat ky phu kién nao vao 10 vi ba.
Khong dugc st dung thiét bi & ngoai troi.
Khéng bao gi¢ dugc vugt qua sé lugng toi da dugc
cho biét trong hudng dan hodc sach cong thiic.
Khong dugc st dung thiét bi nay dé tron bat ky
th( gi ngoai nguyén liéu lam do an.

Cat thiét bi mét khi né da ngudi.

Khéng dugc dé nudc ban 1én bang diéu khién.
Khéng dugc dé nudc ban lén cac diém két néi.

* DICH VU HAU MAI

Vi su an toan cta ban, khéng dugc stir dung cac
phu kién hay bé phan du phong khac véi cac
b6 phan dugc cung cap hodc cho phép bai cac
trung tam bao tri hau mai.

Bat ky su can thiép nao ngoai viéc vé sinh va bao
dudng binh thudng ctia khach hang ciling phai



duagc tién hanh bai Trung Tam Bao Tri Dugc Chap bi modt cach an toan, va mién 1a ho hiéu dwoc

Thuan. nhirng rdi ro tiém an.
* CHi DOI V61 CAC THI TRUONG CHAU AU B30 v o trong I trén hét |
« Khisa dung bat ky chUdng trinh n3o ¢é van hanh ® Thiét bi ctia ban c6 cac vat liéu cé gia tri co thé dugc phuc
, j : héi hodc tai ché.
may Xay: ’ 9 Hay bd no lai mét diém thu gom rac thdi dan dung dia
- Tré em khéng dugc st dung thiét bi nay. phuong.
+ BEthiét bi nay va day dién clia n6 xa tam tay cla » CHi DANH CHO CAC THITRUONG NGOAI CHAU AU:
tré em. )

- Thiét bi nay khong dugc thiét ké dé st dung bai
nhing ngudi (k& ca tré em) bi suy gidm kha nang
thé chat, cdm gidc hoac than kinh, hoac thiéu
kinh nghiém va kién thuc, trir phi ho dugc giam
sat hodc chi dan trudc cach st dung thiét bi bai
mot ngudi chiu trdch nhiém vé su an toan cda ho.

- Tré em phai dugc giam sat dé dam bao ching
khéng nghich pha thiét bi nay.

« Khi chi st dung chic nang gia nhiét:

- D€ thiét bi nay va day dién cla nd xa tam tay clia
tré em dudi 8 tudi.

« Khi chi s&r dung chtic nang gia nhiét, thiét bi nay
c6 thé duoc st dung bdi tré em mién la cac em
dugc it nhat 8 tudi, dugc giam sat thich hop hoac
da dugc hudng dan vé cach st dung thiét bi mot
cach an toan, va mién la cac em hiéu dugc nhing
rai ro tiém an. Tré em khéng dugc thuc hién cong
viéc vé sinh va bdo dudng thiét bi néu khong
dugc giam sat, trir khi cadc em trén 8 tudi va dugc
gidm sat b&i nguai 16n.

- Tré em khéng dugc chai dlia vdi thiét bi nay.

- Thiét bi nay c6 thé dugc st dung béi ngusi co
suy giam kha nang thé chat, gidc quan hoac tam
than, hodc béi ngudi co6 it hodac khong co kién
thdc vé thiét bi, mién la ho dugc giam sat hop
ly va da dugc hudéng dan vé cach s dung thiét



Tham khao cac hinh & trang 2.

A Dinhnap H Nut Cai dat

B Nap day I Man hinh s6

C Vong dém kin J Cacdén bdo chuong trinh
D Binh thay tinh K Nut Menu

E Bo6 phan mé-to L Nut xay bang tay

F Cécdong M Nut khéi dong - ngung

G Banchai N Ham néng

CANH BAO ANTOAN

THAN TRONG:

« Huéng dan vé an toan la mot phan ctia quy trinh st dung thiét bi. Hay
doc ky chung trudc khi st dung thiét bi mai lan dau tién. Cat chung & noi
ban c6 thé tim thay va tham khao sau nay.

« Thiét bi sé chi khai dong néu binh (D) dugc lap chinh xac trén b phan
mo-to (E) va ndp day (B) véi dinh ndp (A) duoc khda chat trén binh.

TRUGC KHI SU DUNG THIET BI LAN DAU

Trudc khi st dung thiét bi lan dau tién, hay ria sach tat ca cac bo phan
tiép xuc vai thiic an (binh hodc ndp day) bang nudc xa phong réi sau dé
lau khé c&n than.

THAN TRONG:

Tham khéo cac hinh & trang 4.

- Lugi dao trong binh rét sic va khéng thé thao r&i dugc. Can than dé
khong bi dut tay khi vé sinh mat bén trong ctia binh (Hinh 12).

- Khéng nhing dé binh vao trong nuéc (Hinh 13). Khéng dugc dé nudc
ti€p xdc véi phan khép noi trén dé binh. Néu phan khép néi bi uét, hay
dé that kho trudc khi st dung thiét bi.

« Khéng nhing hodc riria b phan mé-to (E) dudi nudc (Hinh 14).

« Khéng nhing hodc ngam nédp day vao trong nudc. Chi can riia nap day
dudi nudc may (Hinh 15).

- Dam bao da thao tat ca bao bi trudc khi van hanh thiét bi.

SU DUNG THIET BI

Tham khao cac hinh & trang 3.
« Dat thiét bilén trén mét bé mat bang phang, 8n dinh, chiu nhiét, cach xa
moi nguén nhiét hodc tia nudc ban.

- Ludn théo thiét bi ra khoi nguén dién chinh trudc khi thay hodc cham Q4

vao cac bo phan.
- Bang diéu khién tiéng Viét dugc cung cap san, ban co thé dan 1én bang
diéu khién néu ban muén.

1. Chuan bi nguyén liéu:

Chuén bj cac nguyén liéu theo céng thiic. Cac nguyén liéu c& to nén cit
thanh tiing miéng nhé c6 dé dai khéng qua 4cm va céac cuc da vién
khéng to qua 3cm dé dat dugc hiéu suat téi wu. Bé hét vé cing, hat va
xuaong ra khoi nguyén liéu. Ruia that sach réi cho vao binh (Hinh 1), can
than d€ khéng vugt qua dung tich t8i da dugc khuyé&n nghi trong bang
phia sau.

2. Khéa nap day:

Dat ndp day lén trén binh va xoay né theo chiéu kim déng hoé cho dén khi
dugc khéa chat lai (Hinh 2).

N3p day dugc trang bi mot co cau an toan dé ngan thiét bi khong bat Ién
khi nap day chua dugc 1ap chinh xac.

3. Lap dinh nap:
L3p dinh ndp vao gilta ndp day va xoay theo chiéu kim déng ho dé khoéa
no chat vao vi tri (Hinh 3).

4. Lap binh Ién trén bé phan mé-to:
Chinh binh sao cho thang hang véi khe tay cam trén bd phan mé-to va
ddy xudng dé khéa chat vao vi tri (Hinh 4).

5. Cam nguén thiét bi:
Cam nguén thiét bi, nd sé phat ra ti€éng bip va man hinh s6 sé bat sdng
(Hinh 5).



Chuong Dung tich N
Thdl glan dl'r klen

6. Khéi dong thiét bi
6a. Si dung chuong trinh tu dong:

Start
Stop

Stra hat

Nhan nut <Menu>, dén chuang trinh tu déng dau tién sé
nhap nhay va thong tin vé thai gian chay chuong trinh sé
dugc hién thi. Nhan nit <Menu> lan niia dé chon chuong
trinh tu déng ti€p theo (dén nhap nhay sé chuyén sang bén
phai va biéu thi chuong trinh tu déng dugc chon).

Dé xac thuc va khdi déng chuong trinh, nhan nat
<Start - Stop>.

Dai v6i xay d6 néng, biéu tugng gia nhiét so bd sé xuat
hién trén man hinh sé trong su6t thoi gian gia nhiét so
bé. Sau khi gia nhiét so bo xong, ddng hé dém ngugc thai
gian nau sé bat dau.

Sita dau nanh:
100gr dau nanh, 1.2L nudc, duong (tuy
s thich)

1400 ml 35 phut

Cong thic minh hoa

Chao dinh
dudng

Chéo thit bo:
100gr bo, 100gr cti dén, 1L nudc, 1 cée
gao (70gr), dau olive

1200 ml 30 phut

Nudc s6t

1000 ml

Thai gian ndu c6
thé cai dat tir 5 dén
30 phut (budc nhay

5 phut méi lan)

Xét ca chua:

5 trai ca chua, 1 muéng muéi, 3 mudng
dudng vang, 0.3L nudc, T mudng bot
ngot Thai gian: 30 phut

Sup

1000 ml

32 phut

Sup bi dé:

500gr bi d6, 10gr bo lac, 80ml sira
khéng dudng, 0.2L nudc, mudi, tiéu,
dau olive

Chéo

1000 ml

50 phut

Chao dau:

30gr dau xanh, 30gr dau den, 30gr hat
me, 30gr dadu phong, 30-50gr gao Iut, 1
it mudi, 0.5L nudc

Sinh t&

1000 ml

2 phat 30s

Sinh t6 bo chudi
1 trai chudi, 1 qua bo, 30ml mat ong,
60ml nudc cam, 60ml ya-ua

Chuong

trinh cai dat

Thei gian du kién Cong thic minh hoa

Xay da - 2 phut 6-8 cuc da vién (3cm x 3cm x 3cm)
Sita dau lac:
Sira lac 1000 ml 1 phat 30s 200gr dau, 100ml sira, 9 vién da, dudng,
kem tuoi (theo sd thich)
Lam sach - 3 phat
Lam sach sau - 8 phut

6b. St dung ché d6 xay bang tay:

Manual
Blend
Start
Stop

Nhan nat <Manual Blend>, man hinh s6 biéu thi s6 3 (t6¢
d6 mac dinh).

Sau d6 nhan cac nut <+> va <-> dé chon tur téc d6 1 dén
t6c do 6.

Pé& xac thuc va bat dau xay, nhan nut <Start - Stop>.

Thai gian mac dinh 1a 2 phat. Ban c6 thé dimng thiét bi bat
ky lic nao trong sudt qua trinh xay bang cach nhan lai nat
<Start - Stop>.

Téc dé Muc dich

1-2 S0 dung cai dat nay dé xay qua nguyén liéu
3-4 SUrdung cai dat nay dé xay déng déu cac nguyén liéu
5-6 St dung cai dat nay dé xay nhuyén cac nguyén liéu

6¢. SU dung chiic nang ham néng:

Start
Stop

D3i véi cac d6 lanh, cho thém nguyén liéu trong khi xay néu can.

An <Reheat>, man hinh hién thj 75°C (nhiét d6 mac dinh).
Sau do, an <+> va <-> dé€ chon nhiét d6 mong muén.

Pé xac nhan va bt dau chuong trinh hdm néng & nhiét do
mong mudn, an nut <Start - Stop>. Qua trinh ham néng sé
dién ra trong vong 1h & muc nhiét dé dugc cai dat.

Ban c6 thé dung lai vao bat ky thai diém nao trong qua
trinh ham nong bang cach an “Khai dong - Ngung” mét
lan nira.



Xoay dinh ndp ngugc chiéu kim déng hé dé thao né ra khoéi ndp day va
cho nguyén liéu. Can trong dé khéng bi ban vung vai.

THAN TRONG: Khéong cho nguyén liéu trong khi xay cac d6 néng do
nguy co bi bdn. M& dinh nap khéi ndp day trong khi dang xay dé
néng c6 thé khién ban bi béng.

7. DUng mot chuong trinh tu dong hay theo cach thua
cdng:

Khi két thic chuong trinh, thiét bi sé tu ding va phét ra &m thanh théng
bao (Hinh 7). Ban ciing c6 thé diing xay trong sudt quy trinh bang cach st
dung nut <Khéi dong - ngung>.

Néu thiét bi khéng dugc sir dung trong vong 30 gidy, n6 sé chuyén sang

ché d6 nghi biéu thi bdng 2 nét gach ngang.

8.Thao binh:
Sau khi thiét bi diing hoat dong, hay thao phich cdm dién réi thao binh
khoi bo phan mé-to (Hinh 8).

9.Thao nap day:

Xoay ndp day ngugc chiéu kim dong hé va nhac 1én khoi binh (Hinh 9).
THAN TRONG: Péi véi d6 néng, can trong véi hién tugng béc hai va
can than dé khéng bi béng (Hinh 11).

THAN TRONG:

- Néu nguyén liéu xay c6 xuong (nhu xuong ca), hay loc d6 xay qua
cai ray trudc khi sit dung dé loai bé hét cac manh vun nhé.

- D& may xay nghi t8i thi€u 5 phut gilia hai chuong trinh tu déng (dac biét
la nhirg dé can xay lau).

« Khéng rung 1ac bd phan mé-ta hodc binh khi may xay dang hoat dong.

VE SINH THIET BI

1.Veé sinh binh:

1a. St dung chuong trinh vé sinh tu déng:

« Vé sinh binh ngay sau khi st dung.

« D6 sach binh va cho 1000ml nudc sach vao.

- Nhan nut <thuc don> vai lan dé chuyén téi chuong trinh Vé sinh nhanh
hodc Vé sinh ky.

- D€ khai dong chuong trinh da chon, nhan nat <Khai déng - ngung>.

- Sau khi chuang trinh vé sinh két thuc, hay d6 sach binh, rita sach va lau
kho cén than.

« Cac chuong trinh Vé sinh nhanh va Vé sinh ky khéng dugc thiét ké dé
thay thé viéc vé sinh bang tay va c6 thé khéng lay dugc hét phan can
ban.

1b. Vé sinh béang tay:

« Vé sinh binh ngay sau khi str dung.

« Rra binh bdng nudc xa phong am va lau sach mat bén trong va bén
ngoai bang moét miéng vai am.

- Néu phan day binh bi ban, hdy d6 vao binh hén hgp nudc va dung dich
vé sinh (hodc thuéc muéi) va ngam khoang vai tiéng, sau dé dung ban
chdi co sach mat bén trong cda binh.

« Lau kho binh cdn than sau khi vé sinh.

THAN TRONG:

Tham khao cac hinh & trang 4.

« Cac ludi dao & trong binh rat sic. Can than dé khong bi dut tay khi
vé sinh mat bén trong cuta binh (Hinh 12).

- Néu ban s dung dung dich vé sinh véi cac chuong trinh tu déng. Can
than chinén cho 1 giot. Cho qué nhiéu dung dich vé sinh sé tao ra lugng
bot nhiéu hon va cé thé lam tran ra ngoai.

- Khéng nhing dé binh vao trong nudc (Hinh 13). Khéng dugc dé nudc
ti€p xuc véi phan khép noi trén dé binh. Néu phan khép néi bi uét, hay
dé that kho trudc khi st dung thiét bi.



2.Vé sinh b6 phan mo-to:

St dung miéng vai mém, am dé vé sinh bé mat ctia bé phan mo-ta. Khéng
st dung miéng bot x8p cling hodc miéng vai nham do ching cé thé lam
xudc hoac lam hong bé mat.

THAN TRONG: Khéng dugc nhung hoic riia boé phan mé-to dudi nuéc
(Hinh 14).

3.Vé sinh nap:

- Rra ndp bang nudc xa phong am va lau sach mat bén trong va bén
ngoai bang miéng vai §m.

« Lau khoé nép va vong dém kin cdn than trudc khi lap ching vé vi tri ban
dau.

THAN TRONG:

- Khéng nhiing hodc ngam nap day vao trong nudc. Chi can rdra nap day
dudi nudc may (Hinh 15).

- Khéng kéo gian vong dém kin vi ¢6 thé lam cho né bi bién dang va lam
héng chuc nang.

CACH XU LY KHI THIET BI KHONG HOAT PONG

Thiét bi khong
hoat dong.

Chua cdm phich dién.

Cam thiét bi vao mot 6 cdm cé dién ap
bang véi dién &p ghi trén bién thong
s6 clia thiét bi (nam bén dudi bé phan
mo-to).

Binh khéng dugc dat dung
vi tri trén bd phan mo-to.

Théo binh ra va ldp ddng vao vi tri.

Nap day khéong dugc 13p
dung cach trén binh hoac
khéng dugc khoa chat vao

DPong ndp day dang cach. Bam bao réng
né dugc khoa dung vao vi tri.

Vong dém kin trén ndp day
khéng dugc gan chat hoac
khéng ndm dung vij tri.

binh.
Ban ”h"T‘ thIEtAb! hoac’ Thdo phich cdm cla thiét bi, cha 1 phat
chuong trinh khéng phan P R
o réi cam lai.
hoi.
St dung nut <Khéi déng - ngung> dé tt
Trong trudng hgp qua thiét bi, thdo phich réi dé thiét bi nguoi
nhiét. trong khoang 15-20 phat. Cam lai thiét bi
vao nguon dién va bat dau xay lai.
Thie it 5t dung it <Kl dong  ngung> dé i
diing khidang | Bi qua tai hosc qua nhigt, | CMELbI thaophich rdi dé thiét bi ngudi
= : ; " | trong khodng 15-20 phut. Cam lai thiét bi
strdung. 2 g s )
vao nguon dién va bat dau xay lai.
Thiét bi khéng dugc dat
trén moét bé mat bang Dt thiét bi trén mot bé mat bang phang.
Birung qua phéng.
muc. — .
Luong nguyen liéu qua Gidm lugng nguyén liéu can xay.
nhiéu.
Lugng nguyen liu qua Giadm lugng nguyén liéu can xay.
nhiéu.
Bi rd hoac bi Nap day khong dugc 1ap Dong ndp day diang cach. Bam bao rdng
tran khoi nap chinh xdc trén binh. noé dugc khoa ding vao vi tri.
day.

Dat vong dém kin vao duing vi tri. Dong
nép day dung cach. Dam bao rang n6
dugc khoa dung vao vi tri.




Bi ro tur day
binh.

Nguyén nh

Do khit kin khéng bi ro
nudc cla thiét b bi hong.

Than trong: cac ludi dao khong thé thao
r&i dugc. Lién hé véi dich vu cham séc
khéach hang, xem théng tin lién hé & cac
trang sau.

Ludi dao khéng
quay dé.

Lugng nguyén liéu qua
nhiéu.

Gidm lugng nguyén liéu can xay.

Cac miéng thuc dn qua to
hodc qua cing.

Giam kich thudc nguyén liéu va bé cac
phén cting ra khai binh.

Khong cé du lugng nudc
trong binh.

D6 thém nudc vao binh, can than dé
khéng vugt qua vach danh dau dung
tich tGi da.

Thic an nau
khéng ngon.

Thuc &n chua dugc ndu
chin hodc ndu qua nhu.

Diéu chinh lugng nudc va nguyén liéu
can xay. Tuan theo cac muc dinh lugng
trong phan hudng dan.

Thuic én khéng
dugc xay ky,
van con nhiéu
mau thic &n
16n & trong
binh.

Lugng nguyén liéu qua
nhiéu.

Gidm lugng nguyén liéu can xay.

Cac miéng thuc dn qua to
hodc qud cuing.

Giam kich thudc nguyén liéu va bo cac
phén cting ra khai binh.

Khong cé dud lugng nudc
trong binh.

D6 thém nudc vao binh, can than dé
khéng vugt qua vach danh dau dung
tich ti da.

Néu thiét bi van khong hoat dong ding cach, hay lién hé véi phong dich

vu khach hang & nudéc ban.

TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

k3 : www.tefal.com
San pham nay dwoc TEFAL/T-FAL stra chira trong va sau thi gian bao hanh.
C6 thé mua cac phu kién, hang tiéu dung va vét tw cé thé thay thé néu co sén tai cac quéc gia nhw mé ta trén trang web
ctia TEFAL/T-FAL www.tefal.com

Bao hanh

TEFAL/T-FAL dam béo san phdm nay khong cé bét ky khuyét diém san xuét hodc tay nghé trong thdi gian bao hanh tai
céac qubc gia *** nhw da néu trong danh sach quéc gia & trang cudi clia hudng dan s dung, bat dau tir ngay dau tién mua
hang hodc tir ngay nhan hang.

Viéc bao hanh clia cac nha san xuét quéc té bao gdm tat ca chi phi lién quan dén viéc stva lai san phém duoc chirng minh
16i G& phu hop véi thdng s6 ky thuat ban dau, qua viéc sira chira hodc thay thé bat ky phan nao khiém khuyét va cong viéc
can thiét. TEFAL/T-FAL c6 thé thay thé san pham tuong du-dng hay cao hon thay vi stva chira san phdm. Dui ché d6 bao
hanh nay, TEFAL/T-FAL sé gi6i han stra chira hoéc thay thé san pham méi clia khach hang.

Diéu kién bao hanh & Ngoai trir

TEFAL/T-FAL sé khong c6 ngha vy stra chiva hodc thay thé bat ky san pham ma khong kem theo chirng minh mua hop 1é.
Séan pham c6 thé duoc truc tiép mang theo ngudi hodc phai duoc dong g6i dung va gui tra vé&, xac nhan bao phat (hoac
hinh thire twong duong clia buu chinh), cho trung tam dich vu Gy quyén ctia TEFAL/T-FAL. Chi tiét chi clia cac trung
tam dich vu Gy quyén & tirng quéc gia dwoc liét ké trén trang web ctia TEFAL/T- FAL ho&c dién thoai dén trung tam dich vu
khach hang theo Danh muc Quéc gia dinh kem.

Dé cung cap dich vy hau mai tét nhat va khong ngirng nang cao sy hai long cia khach hang, TEFAL / T-FAL * c6 thé sé&
khéo sat sy hai long clia khach hang da s dung dich vy hau mai clia cac trung tam dich vu dy quyén TEFAL / T-FAL *.
Béo hanh nay chi ap dung cho céc san pham da mua va su' dung cho muc dich gia dung va sé khong bao gdm bét ky thiét
hai nao ¢ thé xay ra do két qua clia viéc st dung sai, bat can, khong thao tac theo hwong dan clia TEFAL/T-FAL, hodc stra
doi trai phép hodc stra chira san pham, bao bi bi I6i do chli s& hivu hoc do hang van chuyén xi ly sai. Khong bao gém hao
mon thong thuéng, bao dwéng hodc thay thé cac bd phan tiéu thy, hodc nhu sau:

-S{ dung ngudn nuéc khong phu hop hodc tiéu hao

~Can bén (bét ky c&n ban phai dugc thyc hién theo huéng dan st dung)

~Thiét hai dén bét ky bo phan thly tinh hoéc st

~Thiét hai vé co hoc, qué tai dién ap.

~Tai nan bao gdm héa hoan, I lut, sét danh.v.v

-Str dung chuyén dung hoéc thwong mai

~Thiét hai hoac két qua x4u dic biét do dién ap sai hodc tan sb sai so v6i nhan ghi trén ma nhan dién san pham hoic
dac tinh ky thuat.

~Nudc, bui ban va con tring xam nhap vao bén trong san pham (trir cac thiét bi co céc tinh nang duoc thiét ké dac bist
cho c6n tring)

Q " Ao
Bao hanh san pham TEFAL/T-FAL qu(')c & khong anh hudng dén quyén loi phap dinh, nguoi tiéu dung c6 thé c6 nhitng
quyén khong thé loai trir hodc han ché, cé quyén khiéu nai nha ban & noi ngu'ul tiéu dung mua san ph&m. Bao hanh nay cho
nguoi tiéu dung quyén lgi hop phap riéng biét, va nguoi tidu ding cling co thé co quyen hop phap khac biét tir Bang nay dén
Bang khac hodc Quéc Gia nay dén Quéc gia khac. Ngudi tidu dung cé thé doi quyén loi d6 dya trén quyét dinh cia minh.

* Thiét bi gia dung TEFAL xuét hién duéi thwong higu T-FAL & mét sb ving lanh thd nhw My va Nhat Ban. TEFAL / T-FAL 1a
thuong hiéu da dang ky cla Groupe SEB.

e Trong truong hop san pham dwoc mua & mét quéc gia duoc ligt ke lrong danh sach va sau dé dwoc st dung tai mot
quéc gia khac dwoc liét ke, thi thoi han bao hanh ctia TEFAL/T- FALquoc & c&n ¢l vao thoi han quy dinh tai quéc gia khach
hang str dung san pham, ngay ca khi san pham da dwoc mua tai mét quoc gia dwoc liét ké trong danh sach vm thoi han bao
hanh khac nhau. Quy trinh sta chia c6 thé sé lau hon néu san pham khong duoc TEFAL/T-FAL ban tai quoc gia do. Néu
san pham khong thé stra chira tai quéc gia moi, thi TEFAL/T-FAL quéc té sé han ché viéc thay thé san pham bang mot san
pha&m twong ty hoac thay thé bang mot san phdm co chi phi tuong duong, néu cé thé.

Hay gitr tai lidu nay dé tham khao va xuét trinh khi ban c6 yéu ciu bao hanh san pham




Anuztisuaulaanin

*AAEUAILULNS tivandunidiunaulaiu
waanduadousn  uaziAusnEALUENESY
nslduliluauinn:  fuanas Lisuintauin
9 sian1sldanuniasi bidanadasniuALzn

saulaandadruunna

sinddaslitinlgderutaiasTaalildsunns
AMUANALLA

-mu‘L‘ﬁmuLﬂ5aqmnmﬁ"l1/\ll,§ﬂmﬂ AR
ﬂﬁLaJauuaﬂu”lv\l’Imﬂwwam AUIUSNTUAINIS
Sipld] wsamﬂamuﬂmanumﬂmﬁﬂu INaUANLALY
UMY (TﬂsﬂmswUfﬁaﬁuau'im'im”lmuauzmm
Tumilydauinng)
-namjaﬂLﬂsaommmLﬁﬂumﬂsomﬂﬂaamﬂsaa
M4 swdedaunsUssnay  naedudiu  uas
auazan }

«vianiesa Tl Tuiin

«1A530919 INA I eIl scaaAlunslaau
smnuadnsaiduainauan  Tagldalnsaldu
IANNEUDNUTDTEUUZ TUNAILAN UL ULENE
wn
-Lﬂsa\‘l‘l‘ﬁuaanLLuumLwamfi‘l‘ﬁmumﬂ‘l,uﬂsa
Lsauuau‘luwum‘muﬂammmﬂwuﬂummﬁ 2,000
A, Lmuu wwamv”lmuwmfﬁau‘l,m 9 UATUAFIIU
anzlunisuniannissullseAulunsdininisle

MULEINIaiad n1glaeiuadne ldmnnzdu aa il
UtiRnmAuuin
°Lﬂsaq‘lcﬁvlwmu'lu'lmmmﬂﬁvmﬁ‘lumﬁ‘l‘ﬁmu
ma‘lﬂu sﬁoaauaﬂmammmmaamsﬁuﬂﬁmu
—wumma‘luswum Alnu  LasdnInuIndau
n;ﬁmmuau 61
-Nuna@ S uninulusue Slneu uae
dN1NULIARANNTITVINNIUDU 9
- 159U .
-iWnTulsasy NAnTNIng
adaunnsinandadu gy
-dgnuedanuuuvasinnianainisida
« 5xlinse v nstlinvasmuaiiinusauaslunzansen
mmﬁwsalmaoﬂu NS IXUDINAID1ANGEAUDANANN
L34 Luaomn'l,ammnam‘nuamqnvmuwu
Andiau;  a1atinansuadudiuldannnisld
RAIS  Ad99uiinsz e lufinsanen  inlailu
UarsznINinANEzan
*ALAaU: Lua‘l‘ﬁmumsm Gﬁumumqammauam
nfigy (Toilu lwwizgu ‘ﬁumum‘luiﬂmmﬂivam
dwsumsdu wu Alauardaiane ity
Taveldlalu azndn (lanwizqu) waza1alininu
Sauvialiaaguainisldnu - Fvaravinlvihia
A L amLﬂfsawmuwmamﬂmummsau (Fu
AU AANDALNDS LANWIETU: FudruduSuTusaIna
Tauazingniv) 5513 1N151IIANSaULAEIUNIN

naadgNIN



ztfudin I”lv\lé‘iyzmmmm‘%auﬁumzaza'mﬁu
mnifiaudavsianisiw Tl } .
sAfau; AFavAzldalataanu G
21N MAaLNa N unTlauazdianig
(nizqu) saaNszlaseN:  ldgeliadu
Moussaunzakdusavsaundniu e
28N (LAWITU) T duiinganans
<Andiau: Tsaszinseie bilaasaivndddnsa
UULNANFLDIR AN URANVDIURD
«Vudlgaruiadasninde lilanvalandelugas
wavr e uaz/viannde Wl lavgdalunda
«ngauasIadaudiianislderuifiaaduiddiy
A1sMIAIAIINLEILAazIIaIN1S I UV aILRaY
Tsunsu
-n'mmm'511&1aauﬂuam5‘l‘ﬁmummﬂmﬁﬂ?ﬂau
Waz mﬂmaﬂmmm'ﬁmmnul,maq
-n'mmmsaaaauﬂuam'i‘lsnmummnmsv‘hmm
mmuavmsﬁnmm'ﬁao
ﬂgummumuuvmmnﬂ5\1ma1n'1m'mava'ml,ﬂ5m
-namlaniA3ay
-ihauazanarindeiinausan
-mmmavmmmﬂm‘ﬁumwmm y wsanaunin
_vunnaasaeluizaléirfiluaanndan

- nsidansiafduunavIng
-ﬁaqﬁauﬂé’nm%mﬁuLé]’ﬁuﬁﬁmﬂﬁu
ctadavlgdlinAlaanuuuuItiNalgyruny

TWihnssugaduiniu  astadauusesiuIniing
ihadayauavadavindanadavnuinasdng Tnlu
ﬂsal,'iawnaqﬂmmavlu
-aamﬂamﬂsaqmmmaomU'LV\Imnﬂsqmnﬂaaﬂ
P31y saudvAaunsstnay  nandudu
LasvinANgzan .
nniiadananainla 9 lunsidansa cdiain
masudsenuidiuiuae
-vihunanlaniedassaniseivansin
«naiagad g8 nsadanluaasinian
siavfuda liiuliadin uasiu i lnansa
AUAFAUTUAIUATDINNAINNTDU  LNAIAINSAU
nwLazaviiauy
-wamnmmmuﬂammunam‘tm (wnwzqu): diusn
nanldnanyaanaingavingll  aniiudenan
e laanannnannoani
- nandannannusinann
-wannusniUanuuunaalad (wwizgu):  ldnu
‘mmﬂ"l‘l/\mmw'iauﬂuwamﬂmem wiandnv1Ing
ﬁuummsm‘lmuaummmuu

- n1519fe i iigneas

cnlduninagasiviuadaeignday 1As
AMUEELUIE  w3alauAl  (lawisqu)  LlARAINY
WFuvnavdalisausnn  davdliunisganlnaegud
U3n15i IdSuaunye (Tﬂ’immw‘ﬁa‘luwuqﬁa
13n19)



udandasiiulnan ldfidsiunay  wialianwne
AUNANTAUY .
SAddundninidusasdys Aswndunaniidu

wauuadna  Teaiubiiiuedaswmung  MAX
(F9en) Naduulailu (nwizqu) unnfidunaulu
waausniiuld vrfiiiianataduaanyn A7
daudinfidSunapasivalunnwaluiiviniavuung
ANFR NIDTEAULATNNNNLTILENATN (LQW’]”‘i'u)
-muwaumomuamauaaﬂmam\m NUwu
Luaamnmfsﬂam‘nmv\Immmﬁ Touaniziiald
nugiude lunsediil anUBuiadunEInINAIN
NNy
-mummuawsa’imqﬁu‘lmm‘lu'iaﬂummfl‘ﬁmu
A3y }
- vuldlathuilunauzussadmsuugudevizaginge
¢ INLATNUUNUNINTUAY NUAINUTDIU Fxaa LA
Wik . 3 3
«¥unumdavinanuatiiniatul lainanadsne
AMANLFEUEADFIAINETD
«Vuliidunu fiuma wa'ln wazdu q 1hlndln
Huamuldauinsas
«¥uniadnsaliadnle q lddn ldluwenluiasmn
«iwldnuiniasniauanaiiGau
lddrunduiindduiageganssyliludn
uuzivsamiidagnsalnig
s ldiada 1 i fifeiundanaudedunan
wilanEIUNENDIMG

- iumiasilu Wawdauduaan
-mu‘mmm‘ldummmu
-mu‘lwmm‘tdmmvﬁauma

*USN1ISURAINITUE

- oA Nlaandi wlgunsalidiuniaas lvd
drsavuanfiaannigududnisudenisuna il
Suaua1nIAUI 1A

«n1afinniIslananinilaannnisrinainudzana
waznsdantnpalng - davduiiunislnaeud
usmsm”lmsuaum'm

‘l@anienainlugisl

-ma‘lfﬁiﬂmﬂ'ﬁu‘lm 9. wianfunslganuaiaeilu;

-mu‘lmﬂﬂ‘lmmaou

- 1iuA3anaray T lviiudialdin

«WaldanwizivAdurinanusan:

- Lm_|Lﬂ’iaqLLaUmUM‘mwuuaLmﬂmammﬂ 81
-Lua‘l‘mawwvmn‘ﬁummmsau \inaausinnin 8
ﬂmmsa‘lmmm'iao‘l‘rj'l,vxlvxhu'lm Y 1S 16N
wuziiuag n1sALANgUATIMNIraNlun1s D
qmmﬁaqamoﬂaamnu uazrnAvina e ‘la
Aerduaudusiionaiaduy  liedsTidin
AlNdzaaLaztingsnetAfaving lalasy
N19ATLANALA LIULsIANIETa8uInnd 8 1
LLavlmﬁumfimmmuamﬂw‘lwm
Shimsddasliidminesaels i luiau



*pIRAMNLANTAINIT WY Uszd AR n3a
N9AR Wiawmmmﬂmanmamwsammsmmmu
du mmsn‘l‘ﬁmumsaq‘l‘ﬁ”lwwqu”lm WA lgSuen
LL‘LLu‘LL’]LLauﬂ’]iﬂ’mﬂJJﬂLLaVILHJJ’]uﬁJJSluﬂ’]‘isl‘N’]u
Lﬂsaoamoﬂaamﬂﬂ uazvina g latiaafy
ANuLELTiaaAng Y

mjii]m]mﬁou‘mﬁauﬁmmﬁau! .
E @ vl vhaavaanlsenaudiaddaian  Foindauunled
naa% laAa e .
2 Ui an aAvsIusmaasluviaedu

- lanzaatain bildy 151

139l Il 16T nadsraedlunisldenn
TnauAAA (SUELAN) HHAINLAWTDINING WAL
UsrdmAUNE 3an13a naualszdunisnillas
AN LIulsrlesun1smIuANLania LS UAD
LLuvu'unmﬂunﬁ‘lmmas_mﬂaamﬂﬂﬂau 37N
yanafivinmitfiguanitulaaafuuaiyanasy
a1 |

sAgAuANgLA lAAnUeZav g WA Tdiau

fA1asua

AgUNMUN 2

A dnila H dusean

B d1 |  Qaudainafniva

C umuda J MdudavanusTdsunsu
D Taunm K tuuny

E gananas L ﬂuﬂuuuuﬂsmao

F anane M ﬂ'm'sn nan

G uisv N ﬂuau‘sau

Afiauaiuaulaanda

‘llElFl')i‘iu'N
° muuummummﬂaamnf;lﬂal,ﬂumuuuwmmsaa‘l‘ﬁ muﬂuam
u,uvu'lauwavtaﬂmnaumi‘l‘m'\umﬁamwuﬁn Lﬂ]JﬂJJE]'LLVL')‘luQGWI

avmnu,avmminmmmulm‘lumuuaa
- ipsavarisuviunaiialatiu (D) ag lusumfignaasuugauainas
(E) uaznn (B) fifislnila (A) aanauuuTn

nauni1slaulAdasnsInsn

nau‘lmﬂiamsquiﬂ ‘lumwumumnmmé‘uwanumms (TouasiH)
sy aniudaluuniageseinse T

snam's's.:m

mﬂmwm 4

. ‘luum‘luTnum'mﬂuumLLaJlummsnnamaanvlm
La\nuammmawmmmu‘lu'in (51J1n 12)

se¥vae1 U

.....

1 mﬂmammﬂﬂﬂ m‘iﬂaaU‘me\mau‘l‘ﬁmumim

. mmumamwmummas (E) mum (‘iﬂVI 14)

. mmumau‘m\h‘lum ﬂ’)'iﬂ’Nﬂ’Jf;luﬂﬂ‘iu‘]h (51J1n 15)

. nau‘L‘ﬁmumiaq 'T,ﬂimmi'maau‘muu‘lmﬂmmeau'i'iqnmsmmnm
28NUA7



A5 laeuLAsa

mﬂmwm3 B

-'mmﬁaquuwummﬁuu Ay LLamum'\mau TouIMUNUEY
mmaauusammmmmmns muTmu’Lm

. namﬂanlvxlaanmmmaomﬁ‘quaﬂmnﬂﬁonauLﬂaﬁuuiaé‘uwa‘ﬁumu

. uampLﬂaimmumLﬂummnumum‘lwﬂmmminmammnaﬂmumm
AOLADING

1. l,mﬂumuwau

msuumuwaumuam msuumuuaumu'm‘lmu‘luum'mm's'lmnu
4 2. u.a.,naumum\ﬂums‘lummu 3 €. Lwaﬂsuﬁwﬁmwmam i
w'musuo Lumwa'l,u wasnse mnmmmuaaaﬂmnmuwau anludzanauan
‘laao‘luia (U7 1) Tmﬂivwam‘luLﬂummamammLLuvm‘lums'\\mao
i

2. dani:

flﬂm‘uaﬂmtmwuumuL‘uuu'lﬁﬂ'munsmoaaﬂL‘n'm ('5‘1J1/| 2) Wiad
na‘lﬂmummﬂaamﬂﬂmﬂmnu‘lu‘lmmmLﬂmLu31u1ﬂﬂi naunia
auWNYNANAY

3. deila:

Lanndnasnsinaini wamnuauduuRniiadalviand (U 3)

4. ‘la‘inuusmuamas o
amTﬂ‘lwm‘smu‘naqmuuumﬂuamas uanaavtalsznauani (U 4)

5. [ @auldaninsaglas:

douddniedaele aidaeiuuasiinsaidviassainedu (sU7 5)

6. 15ulavuLAsay
6a. n1slaldsunsuanTuila:

Start
.
Stop

nady  <Menu> I TdsunsudnTuwlidnisusnaznzwiu
uazzayanarlusunsulasdszunazudasdn. naiu
<Menu> dnasuiadanTusunsudnlulisian (VIMI
nswduandanlunanuarsry Tsunsudn Twiifdan)

nsrdaukansuTUsunsuTInanau <Start - Stop>

dw%uzjmsmms%au Ltaﬁm‘ﬁ"um'ia:jum%apqgﬂ'ﬂn;]uu
faudaInaiIvialuraInIsawaiay Wadunauns
auAZauaEsI U AstunasuaIaNlTIaMTANERNS
NI

TH

Tusunsu o y nalay S
5 Co | auaninugsi fagNgnsaivis
anTuié . sz s
i uummaaa
R 1400 ua. 35 uii uNMMaY 100 N3, 124 ans, hana
(mnmaams)
) Taniifa:
andun 1200 ua. 30 unii wla¥a 100 n3y, fingn 100 N3y, 11 1
ans, 21amuitinae (70 n3w), siuaznan
v sadusidaned:
Mnalwaiig i o v ¥
Tﬁi:ﬂ'ﬁﬁo 5 &9 30 uzigame 5 gn, 1nda 1 waua, Unna
aad 1000 na. - ' NI 3 BWauxn, U1 0.3 an3, WIsd
w1l Toeuuvin > -
. - 1 fauan
Az 5 uli . o
srgzia1l9a1mg: 30 wafi
awnnas:
v o anao n3u, weda 10 N3y, ua'aidi
af1)5au 1000 wa. 32 i 500 0
N u'1may80 ua., 11 0.2 ang, \nda, WaN
ne, mﬁumnan
Tansmwm
- adien 30 niw, mm 30 N5, 9161 30
Tanseyia 1000 na. 50 uii
R 3w, dras 30 niu ﬂnanam 30 - 50
N3N, Indaldnuas, 11’1 0.5 ans
o auwmavTameuaunmu
& 2 u1i 30 ¥
aqyndi 1000 ua. .o naan 1 an, azhanla 1 3n, 1 30
Auii
aa., vird 60 ua., Tu1ASA 60 1a.




Tusunsu o . nalae o
5 oo [AMNRNUULLI A28 FN521U1S
anTuié . sz 5

umiudv - 2 uil Uy 6-8 naw (3 owi. x 3 wi. x 3 @)
B 1 At 30 amamassuanmn
faaaa 1000 ua. Sunit amamass 200 a5, un 100 wa. mu‘uq
9 nau, thanauazAdiagu (mnmaqms)
inAu
GERRL) - 3 uii -
w5
Ay
dranauuy - 8 Ui -
audan

6b. 1 Tuumiunuulsumas:

- nnlu <Manual blend> JaudminadIviaazidaaiin 3
anual s a2 ¥
Blend (MINULFIALFTUAU)

@ NUUNALN <+> laz <-> I[RaldanNT=ALAMNLEIAILA 1
e

— asvdauuaziannsulaunmlu <Start - Stop>
naNAUAE 2 urf Audunsaryarsaly lanaanian
sevdunaunsulnanaily <Start - Stop> 8nAsv

A5 Innlscden

A ’ -
1-2 lansmaniliiatudunauatvaautou
3-4 anseeariiiiatudunanbiiwiiadondu
5-6 ansameAniiiatudunauandun

6c. n1sluTuunausau:

nn  <Reheat>
Reheat (aeuuinfilFuau)

f\pﬂtfuﬂ,ﬁﬂmﬂu <+> uwasfu <> iadananumnii
AANNIS } }
m5'Jlaaauuast%'um5aju'iau‘luam@qﬁﬁﬁmmaq‘mﬂﬂu
naiu <Start - Stop> nszurunsilazlaa Mg Tuy
mamwnuwm'h
ﬂmmm'im/iemmsaq‘l‘n'lmmaamnmsmmwumauma
ausauimunﬂﬂu <Start - Stop> #nA%4

@udniNafdviavzudandu  75°C

dwmsunisduawnsunuiumnin vindusanluaneitunninu
wuumﬂmmumumﬁmLwanaﬂmﬂmaanmnm ua%wumuwaumu
‘ﬁaq‘lamuwau Tﬂ‘im‘su'wmuwﬂuniumuaanmn%ﬂu

‘uamssuw ammumuwaummuﬂumuwausau tummnmmﬁm
manmsnseidu  asudadiilaandr lusaeilssmysauatavinlu
inunalvu

7. Mﬂm‘iﬂsunsu‘inﬂam‘iuummamﬂmtae
maﬁuamiﬂsunﬁu Lﬂ‘sa\aﬂuamm'imﬂam'iu LLayLautﬁmtmmau
(U 7) ﬂmuqmm'5zmummsﬂusvmwmqmsmmuimimunmJu
<Start - Stop>:

win'llalavueiasdunan 30 Auad Lﬂ‘iaﬂﬂuL‘InﬂTWJﬂWﬂLﬂ'iaOTﬂﬂ

LdoNTn 2 Ua

8. vrlnaan:
damsasmgavinviuuan Inaaldnuaninlaeanaingauaimas (U 8)

9. namwW1aan:

wuummumumﬂmumﬂnaaﬂmnTn (51J1n 9)

‘uamssv‘w d‘m‘imuu'iau ‘lm"‘w'lau‘mwaaanmuav's"‘mam‘lv:
Tuudnas (9U 11)

mamssvw

. mnmuwauunsunn (wm n1lan) Wnsavaunaniasanlanim
muun'ionauu'i’innmmmmmanq aan
- Yastlwedavifuinetnatey 5 urfistineTusunsudnlusisos
Tsunsu ('T,mﬂmwmammmam‘l‘nnmmu)

- st ganamasualatussuanefilaiuiadasiiu

TH



n1svinANdcaIALA5aY

1. mMsvinArudzainia:

1a. ms‘l‘n‘l',ﬂsunsummwavmmamiu ifi:

. mmmaummTﬂﬂuwumwmms‘l‘ﬁmu

. mmaaﬂmnTﬂummumaumm 1,000 ua.

- Aol <Menu> LwatmaTﬂﬁLmsuamTuum Quick Clean w3a Deep
Clean

- WineavnaENTUsunsuilEan ‘lwﬂﬂﬂu <Start - Stop>

-wmmnTﬂsLm‘summmaummwumum Wimitlulasan awuanda
JUTOREIRRER LR o .

« WsunsuanTudd Quick Clean waz Deep Clean lu'lnaanuuuuiiia
UNUNNI5YIANEEEIAAI8AULAILAZE1R TUAINNSUIATIANATY
MrNR e

1b. m‘svi'm'nua.,a'méwﬁnm

. vnm'mavmmTﬂﬂuwumwmms‘l‘ﬁmu

- awTametiiayaug uazinmuaza R U IRILAEAUUANAILKIALLN
UUR
‘lummmmumwaﬂnﬂﬂﬂm ‘lmmumwaummmomu (WBalwnfe
Taian) avlula uaaasus dasivaudaTue anmindaulseinanu
dza1mauluta

« 1ga 1o TuumiaavszinssIauasvinaudzana

waAITTEI:

AUNUN 4
* ludinluTanuuin
W (51 12)

. mﬂ‘l‘ﬁmmmomumuTﬂsuﬂ‘iuamTuum ‘lw‘Lame 1 vgn Ho1a1y
muvumnmu'[ﬂmvn‘lummﬂaquaumam‘lwmau

. mmumumaﬂam‘lum (‘sﬂw 13) am‘lwmé‘uNanumamauumumaa
Ta vnaanaiilan ArstastTiuienaulauinias

sedvaurlvuindlavdiavinaudzainniu

2. m-svnmmauamsmuamas
‘l‘nmuwumwmmmmmaumﬂwum‘uawmuaLma'i mu‘l‘m\laﬁmm
wuawsammw stwvmaanaﬂmm‘mumam‘mwumLﬁﬁmﬂ'lm
AanIFIEI: mmuwsaa'm‘muamaimum (51J1/1 14)

3. msvinAudzaiada:

. mqmmumauauq u,aummmaummmu‘luuaumuuanmﬁm‘r.mm
WU Lo . .
o lFarLazwLIngaluuntaa1vselinseIvnaulzdsenaundua L

JigY
waAITEI:
. mmuwsau‘ﬁm‘lum m'smqmﬂmﬂsym (sﬂm 15)
< uFIIUEA Luaomﬂmam‘lmﬁu?ﬂwﬂLLavaqwamamﬁ‘l‘nmu



N o TLOn
naviastelswiniasaglai

o B deudanium@eufifussdulinadissylaluauans
Tuladaudan 4 v .
waaAes (aylnganeines)
Tnifulaeglufumiiignassugn ; . Wy . L
N o N nanlntfuuazlaadlulvaiveglusumsiignaes
FGIEEE
thilalwegluduwmsiignaasulniu C Lo I
A AN : Tarhesnagnaes asaaeuvuulanhiadenanifuan
wwisadlainany sizefenluafinuulody
unatu videlusunsuaeaiesasluney . 4 v . v
namUdniAse 8 1 wiiuaadeudlananass
AU
ﬂﬂm?m‘imul‘mu <Start - Stop> ((3u - w.m) namlanuan
lunsaifAnuseugaiulyl wnerwiduaslszanns 15 - 20 mw o fniesiuuvas
aalEnefe uardafuse
ﬂmmsaq‘[mal‘nﬂu <Start - Stop> (& - vge) ) nemdnue
wiaagnizlean Unauiiudnimiteauseugaivly Anetimduanlszanns 15 - 20 it @evlinetesiuuwes
aneluEnefe unrdafuse
madugsfiewsnn uanumaeguLuEaf ey nawdafunuuNulafieuFay
findla) Wannaesasunanniiviy anfFunnasunanile
Prannuesasunananifull anLSumdaunanily
i luartanisan thilaluegludunasiignassuutodu Dathenagnaes amageuluuwlandhiadenaniiduan
anehiln o Syt g P I : v v
winudauuddafnluaiinvieagly | suandaludusiignaes dadheensgnass asaaauln
Auvsiilugnmes wilandhiladenanfiduan
nsialuaainanuan nwsn%aunmwwmmwuuu'lumsnnmu JapasIvi: ‘qm'Luuﬂummmnaman“lm n;mﬂmmmadm
anslofu dhweades Wimsgnan guexadanelatulumindall
WFannaesaunasnniivly anFunnaunanile
luiavsulunaes awnsiuluoivliviieudaiuly AnTUIATEAIUNAN uazhasunanglaudseanantoty
- e tata  d
- . winraawas iy sulpszdiesnluifuesamanananu
flreamadlulnfuluiiome
W
. o . B _ dfudsinnaaunaauaziiile UjiRnusuusiniu
awnslugnned amnslugnnevizeannsgniinly
1
Wiunnuresgaunassniiuly anFnnaunanile
amsifuluazdunne PR . . . .
oz . amnsgulueyivlUviaudaiull anTUIATENAIUNAN uazhasunanTlaudeeananioy
fauamstnalugy
widelulnify - St winrpaaslulni szlnszSeeen miueiemananns
freamadlulnfuluiiome ot
q494n

; e o v
mnezasfaaninlugnaes ngnnRnaerieLinsgnanlulssmAresnns

SutlsziuduAszuingilssinAuasnanium  TEFAL/T-FAL

ﬂ : www.tefal.com .

wanAmTBuEINInTUMsQUAINgUiENs TEFALT-FAL s5ud \

Sls Ay
ulsziue nun

wnsfoust TEFALT-FAL Sutlsziududlunsdififoandaunniedla il 'nammummwﬂm'lu-mﬁvavnmmﬁuﬂﬁmuma’luﬂrmﬂmmuu e ozl

mu-nmh.wm'lwmqmmwmmﬂmw TnamsfudseiuGasiuiuand dnsueivide & d

nafulszi@udnszwinalizing inldanuioniierdesiunsiuna Iannsoldoruldmunuanifvesdud
Tntenarnsdesumniendtudouiiingalar uazAussnianiu Tma TEFAUT-FAL dindula, muﬁvwmwumf-m'lwmu nagendud Tay TEFALT-FAL
favuiResdienlunsdanizmelinisiudseiu u W i Aninuiangn enaua

ot "

TEFAL/T-FAL 1zmnﬂumwﬂwmAuﬂwuﬂmnm‘nw‘luimmwmunwangmmnﬂquﬂmm Ansufanansatio Fededldfumsussqatin
WRNTANUAY Snatfufinnsdeiu oFeREmafieusedswd) Wodsils qudiBnsiiliung ussisaan TEFAUT-FAL ‘maa,mammv;mquummswim
Sumausiafeann TEFAL/T-FAL soylumiulasdves TEFALT-FAL A e Hnﬁutum?‘m wuslilunedevesusaslszme fuusnnainlssi
§ ieftaziaueiiangafidu ‘miﬂmmwmmimamam\umnm\w‘umwmwﬂwmqnﬁ'\ TEFAUT-FAL enadsdnaanuitawelalififugnémnauiii
HAnfsssnanandeNuTI e auAN I AEuAN TEFALT-FAL Ausfinsiléfueynm

masflssuilaannsdwmiuadnfueiteua ilulssmavindi sazlinseunquennudensiordstuiuananmldemdalsznn, miliela
1, el FiRmudauuzsies TEFAUT-FAL, dexumnuilondosiost Inelalldueynn, usyiosiRananlagdiaes vie davgannnisauds uenan
ﬁﬁﬂﬂmaumaum?ﬁnwamuunﬁm: nademeannisldan, madestingeuns nwa\ﬂﬁauiﬂaéuxﬂﬁm sidesiglai

) Hiteusinidedndn

=nsladnfunivunfatsznn
—nalnfinpuidsmesnnmslsmannifuhl

s Ay
—rendonefiAnni s vinsssasinly .

—poiienedfaang Ao ftsrsmA maq i et s e Trinsvan T dus

E U P PR

—mliuunsans (mafuussnarla | apesa i)

AvBaungmainuvacdusing
FusziuszwdnalszmAves TEFALT-FAL laidanar fefvmungmnuresifiiinee ilvieAnadilianu

Anrin vidednarugAnlan 7
flnpanuAnsusiTie mimﬂnnuuwuﬂau'l.uuui‘[nﬂmﬂﬁmunﬂumuw wezzacuazfiElnn deenaiidnimangunet q funseanigieliisg
vise szna fusTnaenatiuiudnidingn Iuegiunaeiitazesdusing

= gzaziaamsinlsziuszuinalszimanes TEFAL/T FAL mummuﬂnmﬂwﬁmu widedaisd hulsanafiteasiiszaznaimsfulsziunuansiei

nszuaunsgenumeaderinaununnaudilldne uiuiila TEFALT-FAL winunsnustlailigesuen lulssmalwmifinlss fussudnalszna TEFAL
T-FAL 21amsuwdsulpendnfusiadeaiwionedeniduqueihiuiduld s
Tsmifuenasiidwiuiiftedaidamesinlsziu




SAFETY INSTRUCTIONS

e Read the instructions carefully before using
your appliance for the first time and retain them
for future use: the manufacturer cannot accept
any liability for non compliant appliance use.

e On personal safety

e Do not allow children to use the appliance without
supervision.

e If the power cable is damaged, do not use the
appliance. The power cable must be replaced
by the manufacturer, its after-sales service or
similarly qualified persons to prevent all hazards.
(See the list of approved service centres in the
service booklet).

e Always unplug the appliance from the mains
if it is left unsupervised and prior to assembly,
disassembly or cleaning.

e The appliance must not be immersed.

e This appliance is not intended to be operated
using an external time-switch by means of an
external timer or a separate remote control
system.

e The appliance is designed for domestic use
only and at an altitude below 2000 m. The
manufacturer shall not accept any liability and

reserves the right to cancel the guarantee in &

the event of commercial or inappropriate use or
failure to follow the instructions.

e This appliance is not intended to be used in the
following applications, and the guarantee will
not apply for:

- kitchen work area in shops, offices and other
work environments;

- staff kitchens in stores, offices and other work
environments;

- farm houses;

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

- bed and breakfast type environments.

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

e WARNING: Potential injury may be caused from
misuse. Care shall be taken when handling the
sharp cutting blades, emptying the bowl and
during cleaning.

e WARNING: When using the appliance, some
parts reach high temperatures (jug, according to
model, parts not intended to be handled of lid
and cap, metallic sections under the jug, basket
(according to model) and are subject to residual



heat after use. They can cause burns. Handle the
appliance by the cold plastic parts (handles,
motor unit , according to model: handling parts
of lid and cap) during heating and until complete
cool down. The red heat indicator light comes on
if there is a risk of burning.

==y « WARNING: Your appliance releases steam

2 which can cause burns. Handle the lid

and measuring cap (according to model)

with care: use an oven glove or pot holder
if necessary. Hold the measuring cap

(according to model) by the central section.

* WARNING: Be careful to avoid any spillage on
the connector during cleaning, filling or pouring.

e Do not start up the appliance if the measuring
cap is not placed in the hole in the lid and/or if
the seal is not positioned in the lid.

e Please check the instruction manual on how to
adjust the speed settings and operational time
of each programme.

¢ Please check the instruction manual on how
to assemble and attach the accessories to the
appliance.

e Please check the instruction manual on how to
clean and maintain your appliance.

e When cleaning the appliance, always follow the
instructions.

- Unplug the appliance.

- Do not clean when hot.

- Clean with a damp cloth or sponge.

- Do not put the appliance in water or under a
running tap.

¢ On connection to power supply

e The appliance must be plugged into a socket
with an earth connection.

e The appliance is designed to work with
alternating current only. Check that the voltage
on your appliance’s data plate corresponds to
your domestic power supply.

e Always unplug the appliance from the power
supply if you leave it unattended and before
assembling, dismantling and cleaning it.

e Any error in connection will invalidate the
guarantee.

e Never pull on the power cord when unplugging
the appliance.

e Do not immerse the appliance, cord or plug in
liquid.

e The power cord must be kept out of the reach of
children and must not be placed near or come
into contact with the hot parts of the appliance,
sources of heat or sharp edges.



e Product with removable plug (according to
model): first unplug the cord from the power
output, and then remove it from the product.

- Unplug the product before pouring.

- Product with removable plug (according to
model): use only with the cord set provided with
your product or by an authorized service center.

e On incorrect use

e Do not use your appliance if it doesn’t operate
correctly, if it is damaged, or if the glass bowl
(according to model) is damaged or cracked.
Have it repared in an approved service center
(see list in the service booklet).

e Never turn on the blender jug without ingredients
or with dry products only.

e Always add solid ingredients before pouring in
any liquid ingredients, without exceeding the
limit marker of MAX engraved or marked on the
jug. (according to model). If the blender is too
full, boiling water may spurt out. Make sure there
is enough liquid to cover the min limit marker or
the smaller marked level (according to model).

e Some recipes may cause sudden overflowing, due
to the formation of bubbles, particularly when
using frozen vegetables. In this case, it is up to
you to reduce the quantities accordingly.

e Do not place your fingers or any other object in
the jug while the appliance is in operation.

e Do not use the jug as a container for freezing or
sterilisation purposes.

e Place the appliance on a stable, heat-resistant,
clean, and dry surface.

e Do not place the appliance next to a wall or a
cupboard: the steam may damage them.

e Do not let your hair, a scarf or a tie amongst other
things hang over the jug while the appliance is in
operation.

eDo not put any of the accessories in the
microwave.

e Do not use the appliance outdoors.

e Never exceed the maximum quantity indicated
in the instructions or the recipe book.

 Never use this appliance to blend or mix anything
other than food ingredients.

e Put the appliance away once it has cooled down.

e Do not allow water onto the control panel.

e Do not allow water onto the connection points

e AFTER-SALES SERVICE
e For your safety, do not use accessories or spare

parts other than those provided by the approved
after-sales service centres.



e Any intervention other than normal cleaning and appliance, as long as they are under proper =¥

maintenance by the customer must be performed supervision and have received instructions as to
by an Approved Service Centre. the safe use of the appliance, and as long as they
« EUROPEAN MARKETS ONLY understand the implicit risks.

Environment protection first |

e When using any program with blender operatlon: ® Your appliance contains valuable materials which can be

e This appliance shall not be used by children. recovered o recycled.

° Keep the appliance and its cord out of the reach 2 Leave it at a local civic waste collection point.
of children. e NON-EUROPEAN MARKETS ONLY

* When using heating function only: e This appliance is not intended to be used

- Keep the appliance and its cord out of reach of by persons (including children) with reduced
children under 8 years of age. physical, sensory or mental capabilities or lack

- When using heating function only, this appliance of experience and knowledge, unless they are
may be used by children as long as they are at supervised or have been given instructions
least 8 years old, they are properly supervised beforehand concerning use of the appliance by a
and have received instructions as to the safe use person responsible for their safety.
of the appliance, and as long as they understand e Children should be supervised to ensure they do
the implicit risks. Cleaning and maintenance not play with appliance.

of the appliance should not be carried out by
children without supervision, unless they are over
8 years of age and are being supervised by an
adult.

e Children shall not play with the appliance.

e This appliance may be used by persons with
reduced physical, sensory or mental capabilities,
or by persons with little or no knowledge of the



DESCRIPTION

Refer to figures page 2.

A Lid cap H Setting button

B Lid I Digital display

C Sedling ring J Program light indicators

D Glass jar K Menu button

E Motor unit L Manual blend button

F Measuring cup M Start - Stop button

G Brush N Reheat button
SAFETY WARNINGS

CAUTION:

e The safety instructions are part of the appliance. Read them carefully
before using your new appliance for the first time. Keep them in a place
where you can find and refer to them later on.

e The appliance will only start if the jar (D) is correctly positioned on the
motor unit (E) and the lid (B) with the lid cap (A) locked on the jar.

BEFORE USING YOUR APPLIANCE FOR THE FIRST TIME

Before using your appliance for the first time, rinse all the parts that come
in contact with food (jar and lid) with soapy water and then carefully wipe
them dry.

CAUTION:

Refer to figures page 4.

e The blades in the jar are very sharp and not removable. Take care not to
cut yourself when cleaning the inside of the jar (Fig.12).

¢ Do not immerse the jar base in water (Fig. 13). Do not allow water to
come into contact with the coupler on the jar base. If the coupler gets
wet, allow it to dry out before using the appliance.

¢ Do not immerse or rinse the motor unit (E) under water (Fig. 14).

« Do not immerse or soak the lid in water. Prefer to rinse it under running
water (Fig. 15).

e Make sure all the packaging has been removed before operating the
appliance.

USING YOUR APPLIANCE

Refer to figures page 3.

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

e Always disconnect the appliance from the mains before changing or
touching parts.

e Panel sticker in Vietnamese is provided, you can stick the sticker on the
panel if you prefer.

1. Prepare ingredients:

Prepare ingredients according to the recipe. Large ingredients should be
chopped to a length of no more than 4cm and ice cubes should not
be bigger than 3cm, for optimal performance. Remove any tough skin,
fruit stones and meat bones from ingredients. Rinse thoroughly and add
to the jar (Fig. 1), taking care not to exceed the recommended maximum
capacity in the table after.

2. Lock the lid:

Place the lid on the jar and turn it clockwise until it is locked (Fig. 2).

The lid features a safety mechanism that prevents the appliance from
switching on when the lid is not attached correctly.

3. Insert the lid cap:
Insert the lid cap into the middle of the lid and turn it clockwise to secure
it in place (Fig. 3).

4. Insert the jar on the motor unit:
Align the jar with the handle slot on the motor unit and push down to
insert it into place (Fig. 4).

5. Plug in the appliance:
Plug in the appliance, it will make a beep sound and the digital display
will light up (Fig. 5).



Auto- (Recommended| Approximate
programs capacity time

6. Start the appliance

6a. using auto-program:

Start
.
Stop

Press <Menu> button, the first auto-program light will
flash and the approximate program time information will
be displayed. Press <Menu> button again to select the
next auto-program (the flashing light will move to the
right and indicate the selected auto-program).

To validate and start the program, press <Start - Stop>
button.

For hot recipes, the pre-heat animation appears on the
digital display during pre-heating time. Once the pre-
heating phase is completed, the recipe cooking time
countdown will start.

Example of recipe

; . Soy milk:
=yl 1400 mi 35 mins 100g soy bean, 1.2L water, sugar (if needed)
Rice Beef porridge:
1200 ml 30 mins 100g beef, 1009 beetroot, 1L water, a cup
paste ; A
of rice (70g), olive oil
Cooking time can | Tomato sauce:
Hot sauce 1000 mi be set between 5 | 5 tomatos, 1 teaspoon of salt, 3 teaspoons
and 30 mins, in 5| of brown sugar, 0.3L water, 1 teaspoon MSG
mins interval. | Cooking time : 30 mins
Pumpkin soup:
. 500g pumpkin, 10g unsalted butter, 80ml
izt e 1000 m! 32 mins milk without sugar, 0.2L water, salt, pepper,
olive oil
Grain porridge:
Grain . 30g green beans, 30g black beans, 30g
porridge 1000 mi 50 mins black sesame, 30g peanuts, 30g - 50g
brown rice, a little salt, 0.5L water
Avocado and banana smoothie:
Smoothie 1000 ml 2mins 30 s 1 banana, 1 avocado, 30ml honey, 60ml
orange juice, 60ml yogurt
Ice crush 2 mins 6-8 pcs ice cubes (3cm x 3cm x 3cm)

Auto- |Recommended| Approximate
programs capacity time

Example of recipe m

Milk Strawberry Milk Shake:
1000 ml 1min30s 200g strawberry, 100ml milk, 9 pcs of ice
Shake oo ;
cubes, sugar and whipping cream (if needed)

(TS 3 mins

clean

Deep 8 mins

clean

6b. using manual blend mode:

Manual
Blend
Start
Stop

Press <Manual blend> button, the digital display indicates
3 (default speed).

Then press <+> and <-> buttons to choose from speed 1
to speed 6.

To validate and start blending press <Start - Stop> button.
Default time is 2 minutes. You can stop the appliance
at any time during the blending process by pressing
<Start - Stop> button again.

1-2 Use this setting to gently blend ingredients
3-4 Use this setting to homogeniously blend ingredients
5-6 Use this setting to finely blend ingredients

6¢. using reheat mode:

Start
Stop

Press <Reheat>, the digital display indicates 75°C (default
temperature).

Then press <+> and <-> buttons to choose your desired
temperature.

To validate and start reheat at your desired temperature,
press <Start - Stop> button. The process will last for one
hour at the temperature set.

You can stop the appliance at anytime during the reheat
process by pressing <Start - Stop> button again.




For cold preparations only, add ingredients while blending if needed.
Turn the lid cap anticlockwise to remove it from the lid and add the
ingredients through the feeder hole. Beware of the risk of spatter.
CAUTION: Do not add ingredients while blending hot preparations
due to risk of splashing. Opening the lid cap from the lid during hot
preparations may cause burns.

7. Stop a program automatically or manually:

At the end of the program, the appliance stops automatically and plays a
notification tone (Fig. 7). You can also stop the blending during the cycle
by pressing <Start - Stop> button.

If the appliance is left unused for 30 seconds, it will go into sleep mode

displaying 2 dashes.

8. Remove the jar:
Once the appliance has stopped, unplug it and remove the jar from the
motor unit (Fig. 8).

9. Remove the lid:

Turn the lid anticlockwise and lift it off the jar (Fig. 9).

CAUTION: For hot preparations, beware of escaping steam and take
care not to burn yourself (Fig. 11).

CAUTION:

o If the ingredients contain bones (e.g. fish bones), pass the preparation
through a sieve before consumption to remove any small fragment.
e Let the blender rest at least 5 minutes between two auto-programs

(especially long recipe).
¢ Do not shake the motor unit or the jar when the blender is in use.

CLEANING YOUR APPLIANCE

1. Cleaning the jar:

1 ina cleani i .

e Clean the jar immediately after use.

e Empty the jar and add 1000ml clear water.

e Press <Menu> button several times to reach Quick clean or Deep clean
auto-program.

o To start the chosen program, press <Start - Stop> button.

e After the cleaning program has stopped, empty the jar, rinse it and
carefully wipe it dry.

e Quick clean and Deep clean auto-programs are not designed to replace
manual cleaning and may not remove all residues.

1b. cleaning manually:

e Clean the jar immediately after use.

e Rinse the jar with warm soapy water and clean the inside and outside
with a damp cloth.

e In the event of the bottom part of the jar getting dirty, fill in the jar
with a mix of water and washing up liquid (or alimentary baking soda)
and let it soaked for a few hours, then use the brush to clean the inside
of the jar.

o Carefully wipe the jar dry after cleaning.

CAUTION:

Refer to figures page 4.

e The blades in the jar are very sharp. Take care not to cut yourself
when cleaning the inside of the jar (Fig. 12).

o If you use washing up liquid with the auto-programs. Take care to put
only 1 drop. An excess of washing up liquid creates more foam and
consequently can lead to overflowing.

e Do not immerse the jar base in water (Fig. 13). Do not allow water to



come into contact with the coupler on the jar base. If the coupler gets
wet, allow it to dry out before using the appliance.

2. Cleaning the motor unit:

Use a soft, damp cloth to clean the surface of the motor unit. Do not
use a wire sponge or abrasive cloth, as these may scratch or damage the
surface.

CAUTION: Do not immerse or rinse the motor unit under water (Fig. 14).

3. Cleaning the lid:

e Rinse the lid with warm soapy water and clean the inside and outside
with a damp cloth.

o Carefully wipe the lid and sealing ring dry before returning them to their
original position.

CAUTION:

* Do not immerse or soak the lid in water. Prefer to rinse it under running
water (Fig. 15).

e Do not pull on the sealing ring, as it may cause it to change shape and
impair its function.

WHAT TO DO IF YOUR APPLIANCE DOES NOT WORK?

Problems Causes Solutions

Appliance does
not work.

The plug is not connected.

Connect the appliance to a socket
with the same voltage as indicated
on the rating plate of the appliance

(located under the motor unit).

The jar is not positioned

correctly on the motor unit.

Remove the jar and replace it in the
correct position.

The lid is not positioned
correctly on the jar or not
well locked on the jar.

Close the lid properly. Ensure that it clicks
into place.

Appliance keypad or
program not responding.

Unplug the appliance, wait for 1 minute
and plug in again.

In case of overheating.

Switch the appliance off using
<Start - Stop> button, unplug and leave
it to cool down approx. 15-20 minutes.
Reconnect the appliance to the power

supply and resume blending.

The appliance
stopped while

Overload or overheating.

Switch the appliance off using
<Start - Stop> button, unplug and leave
it to cool down approx. 15-20 minutes.

The sealing ring on the lid
is not well attached or is
not in the correct position.

in use. Reconnect the appliance to the power
supply and resume blending.
The product is not placed Place the appliance on a flat surface.
Excessive on a flat surface.
vibrations. Volume of ingredients is Reduce the quantity of ingredients
too high. processed.
Volume of ingredients is Reduce the quantity of ingredients
too high. processed.
Leak or The lid is not positioned Close the lid properly. Ensure that it clicks
overflow from correctly on the jar. into place.
the lid.

Place the sealing ring in the correct
position. Close the lid properly. Ensure
that it clicks into place.

Leak from the
bottom of the

jar.

Deterioration of the water
tightness of the appliance.

Caution: the blades are not removable.
Contact the consumer service, see
contact information in the next pages.




Problems Causes Solutions

The blades do
not turn easily.

Volume of ingredients is
too high.

Reduce the quantity of ingredients
processed.

Pieces of food are too large
or too hard.

Reduce the size of ingredients and
remove hard ingredients from the jar.

There is not enough liquid
in the jar.

Add more liquid in the jar, taking care
not to exceed the maximum capacity
marking.

The food is not
cooked well.

The food is not cooked
enough or the food is
overcooked.

Adjust the quantity of ingredients and
water processed. Follow the quantities in
the instructions.

The food is not
blended well,
there are large
chunks of food
left in the jar.

Volume of ingredients is
too high.

Reduce the quantity of ingredients
processed.

Pieces of food are too large
or too hard.

Reduce the size of ingredients and
remove hard ingredients from the jar.

There is not enough liquid
in the jar.

Add more liquid in the jar, taking care
not to exceed the maximum capacity

marking.

If your appliance is still not running properly, please contact the customer
service department of your country.

#k3 : www.tefal.com
This product is repairable by TEFAL/T-FAL*, during and after the guarantee period.
Accessories, consumables and end-user replaceable parts can be purchased, if locally available, as described on the
TEFAL/T-FAL internet site www.tefal.com

TEFAL/T-FAL guarantees this product against any manufacturing defect in materials or workmanship during the guarantee period
within those countries™* as stated in the attached country list, starting from the initial date of purchase or delivery date. The
international manufacturer’s guarantee covers all costs related to restoring the proven defective product so that it conforms to its
original specifications, through the repair or replacement of any defective part and the necessary labour. At TEFAL/T-FAL’s choice, an
equivalent or superior replacement product may be provided instead of repairing a defective product. TEFAL/T-FAL’s sole obligation
and your exclusive resolution under this guarantee are limited to such repair or replacement.

Conditions & Exclusions

TEFAL/T-FAL shall not be obliged to repair or replace any product which is not accompanied by a valid proof of purchase. The
product can be taken directly in person or must be adequately packaged and returned, by recorded delivery (or equivalent method
of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each country’s authorised service centres are listed
on TEFAL/T-FAL website (www.tefal.com) or by calling the appropriate consumer Service centre set out in the attached country
list. In order to offer the best possible after-sales service and constantly improve customer satisfaction, TEFAL/T-FAL may send a
satisfaction survey to all customers who have had their product repaired or exchanged in a TEFAL/T-FAL authorised service centre.
This guarantee applies only for products purchased and used for domestic purposes and will not cover any damage which occurs as a
result of misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a modification or unauthorised repair of the product, faulty
packaging by the owner or mishandling by any carrier. It also does not cover normal wear and tear, maintenance or replacement of
consumable parts, or the following:

—using the wrong type of water or consumable

—mechanical damages, overloading

—ingress of water, dust or insects into the product (excluding appliances with features specifically designed for insects)
—damage as a result of lightning or power surges

—scaling (any de-scaling must be carried out according to the instructions for use)

—accidents including fire, flood, etc

—damage to any glass or porcelain ware in the product

—professional or commercial use

—damages or poor results specifically due to wrong voltage or frequency as stamped on the product ID or specification

Consumer Statutory Rights

This international TEFAL/T-FAL guarantee does not affect the Statutory Rights a consumer may have or those rights that cannot be
excluded or limited, nor rights against the retailer from which the consumer purchased the product. This guarantee gives a consumer
specific legal rights, and the consumer may also have other legal rights which vary from State to State or Country to Country. The
consumer may assert any such rights at his sole discretion.

***Where a product purchased in a listed country and then used in another listed country, the international TEFAL/T-FAL guarantee
duration is the period for the country of usage, even if the product was purchased in a listed country with a longer guarantee
duration. The repair process may require a longer time if the product is not locally sold by TEFAL/T-FAL in the country of usage. If
the product is not repairable in the new country of usage, the international TEFAL/T-FAL guarantee is limited to a replacement by a
similar or alternative product at similar cost, where possible.

*TEFAL household appliances appear under the T-FAL brand in some territories like America and Japan. TEFAL/T-FAL are registered
trademarks of Groupe SEB.

Please keep this document for your reference should you wish to make a claim under the guarantee.

Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are entitled to a replacement
or refund for a major failure and compensation for any other reasonably foreseeable loss or damage. You are also entitled to have
the goods repaired or replaced if the goods fail to be of acceptable quality and the failure does not amount to a major failure.

*For India only: Your Tefal product is guaranteed for 2 years. The guarantee covers exclusively the repair of a defective product,
but at TEFAL’s choice, a replacement product may be provided instead of repairing a defective product. It is mandatory that the
consumer, to have his product repaired, has to log a service request on the dedicated Smartphone application TEFAL SERVICE APP
or by calling TEFAL Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat 09 AM to 06 PM. Products returned by
Post will not be covered by the guarantee. As a proof of purchase consumer needs to provide both this stamped guarantee card
and cash memo.




TEFAL/T-FAL INTERNATIONAL GUARANTEE: COUNTRY LIST

SMALL HOUSEHOLD APPLIANCES

www.tefal.com

@ © i =
GROUPE SEB ARGENTINA S.A.
2 afios Billinghurst 1833 3°
ARGENTINA 0800-122-2732 2 years C1425DTK
Capital Federal Buenos Aires
SEB Niypwuhw funwdp» puytpnipinitu
v 010 55-76-07 22““9“3’:2 tuwnyndh funch, 175,
¥ Uht, 02121 NLypwhlw
Groupe SEB Australia
AUSTRALIA 1300307824 1 year PO Box 404
North Ryde, NSW, 1670
. GROUPE SEB DEUTSCHLAND GmbH
RO 01890 3476 2 Jahre Theodor-Ster-Kai 1
Y 60596 Frankfurt
- 17716666 1year wwwtefal-me.com
BAHRAIN Y : -
B8AO «I'pynna CEB-BocTtok», Mockea, 125171,
BENAPYCb 2roga
BELARUS 017 3164208 2 years TNeHunHrpaackoe wocce, A.16A, ctpoeHve 3,
nometyexue Xl
2ans GROUPE SEB BELGIUM SA NV
BELGIUES BeLCE 07023 3159 2 jaar 25 avenue de Espérance - ZI
UM
2 years 6220 Fleurus
Info-linija za 2 godine SEB Developpement
BOSNA | HERCEGOVINA potroSace 29 e;rs Predstavni$tvo u BiH
033551220 ¥ Valtera Peri¢a 6/ 71000 Sarajevo
BRASIL 11 2060 9777 1 ano Seb Comercial gAv Jornalista Roberto Marinho,
BRAZIL 1 year 85, 19° andar 04576 — 010 S&o Paulo - SP
pyn Ce6 bbnrapust EOO
':,E’:Z;':f: 0700 10 330 2{"2;‘;” 6yn. Buarapws 58 C, et 9, ogwc 30
¥ 1680 Cocpust
1an Groupe SEB Canada Inc.
CANADA 1-800-418-3325 1 year 36 Newmill Gate, Unit 2
y Scarborough, ON M1V 0E2
GROUPE SEB CHILE
2 afios Comercial y Servicios Plus Service Ltda
CHILE 022884 46 06 2 years Avenida Santa Maria 0858, Providencia -
Santiago
2 afi GROUPE SEB COLOMBIA
COLOMBIA 018000520022 anos Apartado Aereo 172, Kilometro 1
2 years o : . "
Via Zipaquira Cajica Cundinamarca
HRVATSKA 2 godine SEB mku & p d.o.o.
CROATIA 013015294 2 years Sarajevska 29, 10000 Zagreb
Groupe SEB CR s.r.0.
CESKA REPUBLIKA 731010 111 2 roky Futurama Business Park (budova A)
CZECH REPUBLIC 2 years Sokolovska 651/136a
186 00 Praha 8
Groupe SEB Denmark A/S
e 43350 350 S Delta Park 37, 3. sal
4 2665 Vallensbaek Strand
i G g
paa Baaly Ao N 4 . T
EGYPT 16622 W;ar sl e ‘)L_>_\lv‘&)L..r\Y\‘ 5l
s san ¢ gila) £33 )k A puSuY)

@ © A =
Groupe SEB Polska Sp. z 0.0.
EESTI 2 aastat Gdanski Business Center Il D
ESTONIA 668 1286 2 years ul. Inflancka 4C
00-189 Warsaw
suomi 2 vuotta Groupe SEB Finland OY
FINLAND 098946 150 2 years Pakkalankuja 6 01510 Vantaa
FRANCE Continentale + GROUPE SEB France
Guadeloupe, Martinique, 0974 50 47 74 2 ans Service Consommateur Tefal
Réunion. YSt-Martin ’ 2 years 112 Ch. Moulin Carron, TSA 92002
' 69134 ECULLY Cedex
DEUTSCHLAND 2 Jahre GROUPE SEB DEUTSCHLAND GmbH
GERMANY 0212 387 400 2 years Theodor-Stern-Kai 1
4 60596 Frankfurt
. SEB GROUPE EANAAOZ AE.
e 2106371251 zzxpe‘;‘f: KaBahiepdrou 7
¥ T.K. 145 64 K. Kngioid
SEB ASIA Ltd.
9/F, South Block, Skyway House
HONG KONG 8130 8998 1 year 3 Sham Mong Road, Tai Kok Tsui, Kowloon
Hong-Kong
MAGYARORSZAG 06 1801 8434 2év GROUPE SEB CENTRAL-EUROPE Kit.
HUNGARY 2 years 2040 Budadrs, Puskas Tivadar at 14
Groupe SEB India (P) Limited
INDIA 1860-200-1232 2 years C-67, 3RD FLOOR, DDA SHEDS, OKHLA
PHASE 1, NEW DELHI - 110020, INDIA
PT GROUPE SEB INDONESIA MSD
TCC Batavia Bld, JI. K.H. Mas Mansyur No. 126,
INDONESIA +62 21 5793 7007 1 year Karet Tengsin, Tanah Abang, Kota Jakarta Pusat,
Daerah Khusus Ibukota Jakarta 10250, Indonesia
. GROUPE SEB ITALIAS.p.A.
v 199 207 354 Zami Via Montefeltro, 4
4 20156 Milano
B 15 #HRARUH TL—TET Criy
JAPAN 0570-077772 1 vear T107-0062 RAAEREFIL1—1—1
Y I )L R4 R
o
JORDAN 5665505 1 year www.tefal-me.com
KASAKCTAH 727 378 39 39 2xein 158171 Pmroan oo ons 16w S
KAZAKHSTAN 2 years ' Paa , ToAYM, S
Kypbineic, Xll-fumapat
a2 33 ()& HE D2jot MSEEA| E27 S212
KOREA 080-733-7878 1 year 50, CiA0|ELIER BS 142 03142
a5 1807777 Ext :2104 1 tefal
KUWAIT xt year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LATVJA 2 gadi Gdanski Business Center I D
LATVIA 6616 3403 2 years ul. Inflancka 4C
00-189 Warsaw
ol
LEBANON 4414727 1 year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LIETUVA 2 metai Gdanski Business Center Il D
LITHUANIA 52140057 2 years ul. Inflancka 4C

00-189 Warsaw
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GROUPE SEB BELGIUM SA NV

@ © &

GROUPE SEB Slovensko, spol. s r.o.

SLOVENIJA 2 leti
02 234 94 90 Cesta na Senec 2/A
SLOVENIA 2 years 82104 Bratislava
& . GROUPE SEB IBERICA S.A.
ESPANA 933 06 37 65 2 afios C/ Almogavers, 119-123, Complejo Ecourban
SPAIN 2 years
08018 Barcelona
. TEFAL - OBH Nordica Group AB
e 08 629 25 00 o Lsfstroms Allé 5
Y 172 66 Sundbyberg
2 ans GROUPE SEB SCHWEIZ GmbH
Sgﬁﬁi:ﬁmﬁz 044 837 18 40 2 Jahre Thurgauerstrasse 105
2 years 8152 Glattpark
GROUPE SEB THAILAND
Usunalng 2034/66 Italthai Tower, 14th Floor, n° 14-02,
THAILAND 027656565 2 years New Phetchburi Road,
Bangkapi, Huaykwang, Bangkok, 10320
. GROUPE SEB ISTANBUL AS
TT‘L"Rﬂzs 444 40 50 22 :'a';s Dereboyu Cd. Bilim Sk. Sun Plaza No:5 K:2
4 Maslak 34398 Istanbul
aatall 4 =
\ﬁﬂ s 8002272 1 year www.tefal-me.com
. TOB «I'pyn CEB YkpaiHa»,
YkpaiHa 2 poku N
UKRAINE 044 300 13 04 2 years XapbkiBcbke woce, 175,

Kwis, 02121, YkpaiHa

GROUPE SEB UK LTD

UNITED KINGDOM 0345 602 1454 2 years Riverside House, Riverside Walk
Windsor, Berkshire, SL4 1INA
GROUPE SEB USA
uSA. 800-395-8325 1 year 2121 Eden Road _ Millille, NJ 08332
2 nam Vietnam Fan Joint Stock Company
VIETNAM 1800-555521 2 25 Nguyen Thi Nho Str, Ward 9, Tan Binh Dist,
years -
HCM city
www.tefal.com 24/09/2019
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Date of purchase / Date d’achat / Fecha de compra / Kebsdato / Ostopiiivi / Kjepsdato / Inképsdatum / Ostukuupéiev / Pirkuma datums / Isigijimo data / Data zakupu /
Datum izrogitve blaga / Datum kupovine / Vasrlas détuma / Data achizitiei / lata na sakynysane / /lata npoasy / LwiGunph o. / Jlata nponaxu / Catsuiean kysi
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Product reference / Référence produit / Referencia del producto / Refe T / fe Toote / Produkta
atsauces numurs / Gaminio numeris / Referencja produktu / Oznaka proizvoda / Tip aparata / Késziilék tipusa / Cod produs / Mozesn / Moxexs / Unnlil. / Moxesth /
Yarici/ &Y 77 LU RES / jundadmuai / AEY / Moxatoun 3a nponssonor:

Retailer name and address / Nom et adresse du revendeur / Nombre y direcci6n del minorista / Forhandler navn & adresse / Jilleenmyyjin nimi ja osoite / Forhandler
navn og adresse / Aterforsiljarens namn och adress / Miiija kauplus ja aadress / Veikala nosaukums un adrese / Parduotuvés pavadinimas ir adresas / Nazwa i adres
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aguanihoswiida / 204 1S3k F4 / Mve 1 arpeca na npozasas :

[Distributor stamp / Cachet / Sello del distribuidor / Forhandler stempel / Jalleenmyyjéin leima / Forhandler stempel / Aterforsiljarens stimpel / Tempel / Zimogs /

LUXEMBOURG 003270 23 3159 2ans 25 avenue de [Espérance - ZI
2 years
6220 Fleurus
pyn Ce6 Bvnrapus EOOQ
M,::sgggxl‘:\ (02) 20 50 319 22r°”82:5“ 6yn. Bwnrapws 58 C, e 9, ocutc 30
¥ 1680 Codpust
GROUPE SEB MALAYSIA SDN. BHD
Unit No. 402-403, Level 4, Uptown 2,
MALAYSIA 603 7802 3000 2 years No. 2, Jalan $S21/37, Damansara Uptown,
47400, Petaling Jaya, Selangor D.E Malaysia
Groupe Seb México S.A. de C.V.
1 afio Calle Boulevard Miguel de Cervantes, Saavedra
MEXICO (55) 52839354 1 year No 169 Piso 9, Col Ampliacién Granada, C.P.
11520, Ciudad de México
2 po TOB «I'pyn CEB YkpaiHa»,
MOLDOVA 22 224035 ; pe:r"; Xapbkigcske woce, 175,
¥ Kuis, 02121, Ykpaina
. GROUPE SEB NEDERLAND B.V.
T:‘:r?:::t::nzs 0318 58 24 24 22 faar De Schutterij 27
4 3905 PK Veenendaal
GROUPE SEB NEW ZEALAND
NEW ZEALAND 0800 700 711 1 year PO Box 17 — 298, Greenlane, 1546 Auckland
New Zealand
NORGE 2ar Groupe SEB Norway AS
NORWAY 22063930 2 years Lilleakerveien 6d, 5 etg 0283, Oslo
gt il 24703471 1 tefal
OMAN year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
POLSKA ﬁg;;qaokt? 22 I:;?S Gdanski Business Center Il D
POLAND oloeoria lotalne y ul. Inflancka 4C
poa 00-189 Warsaw
GROUPE SEB IBERICA SA
2 anos Urb. da Matinha
PORTUGAL 808 284735 2 years Rua Projectada & Rua 3
Bloco1 - 3° B/D 1950 - 327 Lisboa
s
QATAR 44485555 1 year www.tefal-me.com
GROUPE SEB IRELAND
REPUBLIC OF IRELAND 01677 4003 2 years Unit B3 Aerodrome Business Park, College
Road, Rathcoole, Co. Dublin
2 ani GROUPE SEB ROMANIA
ROMANIA 021316 87 84 2 :ars Str. Ermil Pangratti nr. 13
¥ 011881 Bucuresti
B3AO «Ipynna CEB-BocTtok», Mockea, 125171,
Poccusa 2ropga
RUSSIA 495213 32 30 2 years TNenuHrpaackoe wocce, A.16A, ctpoeHue 3,
nometyexue Xl
A gl Ay ) ASlaall
SAUDI ARABIA 920023701 2 years www.tefal-me.com
. SEB Developpement
Shaua 060 0 732 000 229‘;‘2:‘: Dorda Stanojevica 11b
¥ 11070 Novi Beograd
GROUPE SEB (Singapore) Pte. Ltd.
3A International Business Park
SINGAPORE 6550 8900 2 years #12-04/05, ICON@IBP
Singapore 609935
GROUPE SEB Slovensko, spol. s r.0.
SLOVENSKO 2 roky
SLOVAKIA 232199 930 2 years Cesta na Senec 2/A

82104 Bratislava
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