Safety instructions

Failure to follow

lllegal operation may

. the instructions . damage your items, prop-
A‘Wamlng for use can be A Notice erty, and even endanger
dangerous your personal safety.

M Please read the operation instructions of this manual carefully when using, and keep it
properly for future reference.

M Please strictly abide by the following signs, ignoring the signs or operating errors may
cause serious accidents or injury to others. So please follow the instructions below.
(This product is only suitable for household use)

M If the power cord is damaged, in order to avoid danger, it must be replaced by the
manufacturer or its maintenance department or similar full-time personnel.

A Notice

Before using this product,
please read the instructions
in this manual carefully.

The power supply used should
be a voltage of 220V and a
current of 15A or more.

Do not use this product
beyond its functional
scope.

Do not allow children to
operate this product.

Do not let the power cord
touch sharp edges.

Do not let the power cord
touch sharp edge or hot
surfaces.

This product must be
placed on a stable and
reliable work surface for
operation.

Hold the plug when unplugging,
do not pull on the power cord.

Do not use outdoors.
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Do not immerse this product in
water or any other liquid.
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To ensure safety, do not disassemble this product without authorization. If there
is any abnormality, please send it to the service center or distribution office of the
company, and it will be repaired by qualified maintenance personnel.




Safety precautions

M Special note

In order to ensure the safety of use and avoid injury and property damage to you and
others, please be sure to abide by the following safety precautions.

Failure to comply with safety warnings and incorrect use may lead to accidents.

This product does not consider the following situations:

- Use of appliances by unattended young children and persons with disabilities
- A case of a child playing with an appliance.

O indicates [prohibited] content

* No-load operation or overload use is strictly prohibited when this product is working.
When this product is working, it is forbidden to move the product or touch the moving
parts to avoid accidental injury.

- Itis forbidden to hang the power cord on sharp objects and cannot be connected to
movable objects.

» It is forbidden to use this product on inclined countertops or unstable countertops.

» It is forbidden to add hot ingredients for stirring (no more than 80°C).

+ Do not use inferior plug-in adapters to avoid fire and personal injury.

» Itis forbidden to place the product too close to the stove to avoid I;?’ar'r‘lage to the
product or cause fire and personal injury.

@ Indicates [mandatory] content

* Please do not let children operate and use it alone, make sure that the product is not
used as a toy, and keep it out of the reach of the baby, the elderli,r or people with
disabilities, as well as people with no experience in using it, should use this product
under supervision and guidance.

= If the plug or other parts are damaiged, you must stop using this product and go to the
designated repair point to ask professionals to replace or repair it to avoid injury.

= Before disassembling or debugging any parts of the product, please make sure that the
product is in a power-off state.

* |f the power cord is damaged, in order to avoid danger, it must be replaced by a profes-
sional from the manufacturer, its maintenance department or similar department.

= Please do not use accessories and accessories other than this product to avoid fire and
personal injury.

* Please do not run this product unattended.

A\ Matters that may cause casualties

* Please confirm whether the voltage is consistent with the specifications of this product
(220V-50Hz) before use, so as to avoid product safety hazards and damage.

* The working time of this product must ensure that the continuous operation does not
exceed 2 minutes. During operation, if the machine base is found to be overheated, it
should be stopped for about 20 minutes, and the operation can be continued after it
cools down.

/N tems that may cause minor injury or property

* This product is equipped with an overheating protection device. When it is used abnor-
mally or the motor is seriously overloaded, the product will automatically shut down. If it
still cannot be started after 30 minutes of protection, the product must be sent to the
company maintenance network for repair, please do not disassemble the machine by

ourself.

= After using the product, clean the parts that come into contact with food to avoid long-
term use of residual corrosion and odor.

« [f the product is stuck during use, please turn off the power supply immediately, unplug
the power supply, and remove the capacitor. Remove the material stuck in the blade and
wait for the motor to cool before continuing to use it.

+» After the product is used, please unplug the Elc:wer supply and clean the product in time.

* Before using the product, please make sure that the table and table are clean and the oil
stains are cleaned up in time.

= Please keep the optimal distance between this product and other kitchen appliances at
least 30 cm.
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'-" Parts schematic 1

u ﬁ@ Lid jﬁj Lid -@ Stew %

pot lid
i _@'_—'T Stew
pot
Control | ceco Control Control
panel [Toee panel —T6coo panel ~ ERE: CF?E?,E;?I-- 444
06 series 04 series 01 series MNO6D
Remarks: The MNO6D model is equipped with a dedicated cooking plate, and the
heating function can be used to cook the ingredients.
Attachment: Measuring P Brush
cup '
; Prevent the ingredients from cooked out, and the lid can be installed in place
Cup lid before the product can be started.
A container for ingredients, containing a blade for crushing ingredients, and a
Host power source for the product

Control panel Control the way the machine works

Measuﬁng cup Used to measure dried beans, rice and other ingredients

Brush For cleaning products

ﬁ"_\, Attention to use;

Due to the differences in the appearance of the products, the above picture is for reference
only. For details, please refer to the actual product in the packaging box.

||__ Instructions for use j

M Instructions before use:
1. The temperature of food and liquid should not exceed 808 and the capacity should not exceed
the maximum scale.
2. The outside of the main unit can be wiped with a wrung cloth. Do not put the main unit in water
uhr ﬂaheq liquids, and do not rinse it under water or other liquids to prevent leakage or damage to
the device.
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3. When cleaning, please rinse the cup body and accessories with water and wipe dry; the blade is very
sharp, be careful with the blade when cleaning.Sharp to avoid cuts, protective gloves can be worn.
4. Do not use steel balls, abrasive cleaners, or corrosive liquids (such as gasoline or propane)
to clean the product.
5. When beating soy milk, the maximum capacity should not exceed the maximum tick mark,;
6. Please wash the ingredients and cut them into pieces with a side length of not more than 15 mm.

B Control panel description:

Fruits and  Soy milk, Rice cereal Flower tea
vegetables

Porridge Heating Drying Cleaning

8 hours
Reserve

(It is only a schematic diagram, subject to the actual product. )

"soybean milk", "rice paste"”, "flower tea", "porridge”, "heating”,

Click the "Function" button to switch between "fruit and vegetable“,
“drying” and “cleaning”.

Click the "Function” button to select the desired reservation function,
8 hours and click the "8 hour reservation” button to set the reservation.

The default is 8 hours, which cannot be adjusted. After confirmation,
press "Start/Stop" to start the program.

the program, and click again to start the program. Cancel the function

Reserve
After selecting the desired function, you can click "Start/Stop" to start
and return to the standby interface.

LongI; press and stir and press and hold "8-hour a[;.pnintment“ and do
Long press | not let go. The machine runs continuously at the highest speed, and
to stir stops when you let go, and the longest operation is 30S.

Remarks: 1. After the non-reservation state function is selected, the corresponding function indicator
flashes, and the other indicators are on for a long time. After startup, the function indica-
tors are on, and the other indicators are off.

2. In the reservation state (soymilk, scented tea, porridge). after selecting the function, click
the reservation, the function indicator flashes, and the other indicators are off, indicating
that it has entered the reservation setting state. The function indicator is displayed on
the marquee, and after the appointment countdown is over, the display is consistent with
the non-reservation status.



Sersl  Mode Use
Fruits and e i f i
1 vegetables Make fruit juice, carrot juice or mixed juice
. Make a variety of soy milk based on soybeans and match the taste
2 Soy milk according to the reg?;:e
3 Rice cereal Make rice cereal in recipes
p
4 Flower tea Make various flower teas
5 Porridge Make porridge in recipes
Used to heat drinks, automatically keep warm for 1h after heating and
6 Heating boilin
Remarks: This function can be used with a dedicated USB flash drive
? Drying Used to dry the moisture in the container
8 Cleaning Suitable for cleaning cup body and other operations
] ap?ﬂ?ﬁil:-lnrls&nt Set appointment function
10 LG?E ::ITSS Used to customize the stirring function
1 1 Start/stop Used to start or stop functions
Mote:

Go to the previous step. If the lid of the cup is opened during the operation of the machine,
the program will be terminated immediately, and the program will not continue after it is

closed again.

1. Cut the ingredients into pieces about
15mm (like the size of peanuts).

How to use

2. Use a small measuring cup, a flat cup of rice
or beans and 300 mL of water. You can refer

(Cut the meat and remove the tendons) to the reci#]e ratio or measure the appropriate

B r ™y

amount of ingredients according to your
personal taste.

p y p A
3. Pour the measured ingredients into the mixing 4. Add an appropriate amount of water to the
cup. (Note that there should be no other foreign mixing cup. (Note: the water level cannot

objects in the mixing cup)

)
&

exceed the maximum water level line, when
using a special stew pot, the water level
should follow the stew pot water level line)

' ™
Max
Stew pot water
level line
e B4




5. Put the lid on the main unit. (The host has a
cover opening protection device. If the cup
cover is not installed in place, the product will
not work.)
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7. Click the "Function” button to select the corre-
sponding function. (For example: rice paste,
use the heating function when using a special
stew pot)

- ™
Rice
cereal =
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9. When the work is completed, the buzzer
sounds three times, and the machine
returns to the standby state.
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11. Pour out the slurry and add seasonings according

to personal taste. (Do not be too hasty when
pouring the slurry to prevent the liquid from
splashing)

' ™

6. Plug in the power cord, and when the power
is turned on, the product beeps once and
the indicator lights are all on.

8. Click the "Start/Stop"” button to start
working! (It is a normal phenomenon if
there is a sound of fast and slow at work)

“Start/stop”
key to start = >

(.

10. Unplug the power cord and open the lid of

the cup (pay attention to steam gushing
out when opening the lid to prevent burns)
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12. Clean the inside of the host in time. and
clean the outer casing with a cloth




How to use the stew pot:

1. Put the prepared ingredients into the special
stewing pot and add an appropriate amount
of drinking water;

}
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3. Cover the stewing pot bracket on the main
unit {the main unit has a cover opening pro-
tection device, if the cup cover is not
installed in place, the product will not work)
Warm reminder: The stew pot holder can

only be used with the stew pot.
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5. Plug in the power cord, when the power is
turned on, the product beeps once and the
indicator lights are all on.
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2. Add an appropriate amount of water to the
mixing cup and put it between the water level
of the stewing cup (note: it cannot be lower
or higher than the water level of the stewing

cup).
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Max
Stew pot water
level fine
H
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4. Put the stewing cup filled with ingredients
into the main unit and cover the stewing

cup.
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6. Click the "Function” button to select the
heating function.




7. Click the "Start/Stop” button to start 8. When the work is completed, the buzzer

working! (It is normal for there to be a sounds three times, and the machine
sound that goes up and down during work.) returns to the standby state.
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9. Unplug the power cord, hold the ears on both  10. Open the lid of the stewing pot (pay
sides of the stew pot bracket, take out the attention to the steam pouring out when
stew pot together with the bracket, and gently opening to prevent burns), wrap the
place it on a flat table with a thermal insulation stewing pot with heat-insulating cloth and
pad (be careful when taking out the steam to pour out the slurry (pay attention to
prevent burns) prevent burns)
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11. Clean the inside of the host in time, and use a
cloth to clean the shell.




/\ Note

1. When making paste, soup, etc., you must select the corresponding function button, other-
wise the food produced will have bad taste, not cooked through, etc., and will cause over-
flow or paste bottom in serious cases!

2. If the functions of "fruit and vegetable”, "soybean milk", "rice paste”, "scented tea” and
"pormndge” have a function error and need to switch the function, please click the
“start/stop” button to cancel the current function. After changing the ingredients, re-select
the correct program to start.

3. The ingredients in the recipe are prepared according to the standard water level. When
using, please adjust the total amount of ingredients according to the amount of water and
the type of food. The heating and cold beverage functions cannot exceed the maximum
scale.

4. When making fruit and vegetable accessories, please remove the core of the ingredients
before putting them into the mixing cup, and add an appropriate amount of dnnking water
or milk.

5. Do not use this product to directly heat viscous liquids such as milk, soy milk, cold rice
cereal, etc., otherwise it will cause the "paste bottom” to burn and produce peculiar smell.

6. During the working process of the machine, after the liquid in the mixing cup boils, please
be careful of the water vapor and splashed hot water from the spout. Do not open the lid
of the cup during work.

7. Do not add seasonings (such as granulated sugar, brown sugar, etc.) into the cup during
the production process of the machine, so as to avoid the seasonings from sticking to the
bottom of the mixing cup when heated.

8. Before turning on the power, please make sure that the cup cover is installed in place.

9. When the product is powered on, it is strictly forbidden to put your hands or sharp hard
objects into the mixing cup to avoid injury or damage to the product.

B Measuring cup instructions for use

1. When making rice paste/porridge, measure a flat cup of rice with a Max
measuring cup, and add water to the maximum scale position e

2. When making soymilk, use a measuring cup to measure a flat cup  Max
of dry beans, and add water to the maximum scale. 300mL

Cleaning and maintenance

B Clean

1. After the main unit pours out the juice, immediately add water, and use the "cleaning” working
method to better clean the glass in the main unit.

2. Disconnect the power supply, and wipe the outside of the host with a wrung cloth. Do not put the
host in water or other liquids to prevent leakage or damage to the device.

3. When cleaning, please rinse the cup body and accessories with clean water, and wipe dry; the
blade is very sharp, be careful not to cut the blade when cleaning, you can wear protective gloves.

4. Do not use steel balls, abrasive cleaners or corrosive liquids (such as gasoline or acetone) to clean
the product.

5. If the parts are stained by fruit and vegetable juice, add a few drops of edible oil to wipe before
rinsing, which can better remove the stain.

6. After rinsing the parts with clean water, dry them thoroughly.

B Maintenance

1. This product should be used frequently to keep the motor dry.
2. If it is not used for a long time, please store this product in a dry and ventilated place to prevent the
motor from getting wet.
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Intelligent altitude recognition

In order to fully ensure the effect of ingredients, before using the machine for the first time, or when the

o machine is moved to an area with large changes in altitude, please follow the steps below: add water
(do not add any ingredients) to the maximum mark. Put the blender and cup lid in place, put it on the
main unit, and connect to the power source.

oY

-
iy
%

Press the “Function" and "Start/Stop" keys simultaneously within 10 seconds of power-on to enter the
9 intelligent altitude recognition mode.

BEE A AT WR

e B

9 After the setting is completed, it will be whipped for a short time, and the indicator light in the display
area will be displayed circularly in the way of marquee.

MM A RT AR
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e When the display returns to the standby state, the buzzer beeps three times, the altitude adaptation
procedure is completed, please disconnect the power.

[t R S

YN

Note: The machine automatically adapts to the water temperature and the altitude and voltage of the
region in real-time during the working process, and adjusts the function production program to the best
state to ensure the full release of the nutrients of the ingredients, and prevent the ingredients from being
undercocked, overflowing, and pasty due to changes in altitude and voltage. question. There is a large
amount of water vapor in the process of boiling water, please pay attention to prevent scalding.

The normal altitude range of the product is 0~2000 meters. After completing the intelligent altitude rec-
ognition, the machine has been adjusted to the optimal production program in the local environment and
runs in this state,
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B Fault analysis and troubleshooting

Fault Analysis of possible causes Solutions

lljght does not shine.  Power cord is not plugged in Check the power cord and make sure it is plugged in

After selecting the function, the start ' After selecting the function, press the
button is not pressed : Start/stop” button again
Indicator flashes . Sep—
- : Re-cover the lid of the cup, and it will listen after the
The lid is not closed in place lidis instaﬁed in place
The power-off interval is short, and the Power off for 3 minutes before powening on
No response system 15 not reset : po 9
to keys e produtcl:_'tésp?:]rge.?;in)’r. g Mormal phenomenon
Add too much or too little water . Please add water to the correct water level
Unbreakable food = The power supply voltage is too low Available household voltage regulator
Too many or too few ingredients Please follow the recipe
Cup not cleaned Please clean the inside of the cup before using it
Paste bottom Too much teod - Please follow the recipe
Press the wrong function key ' Choose the correct function key

] Recipe 1

Ingredients: Take a measuring cup, a flat cup of rice, 2 chestnuts (peeled and cut into
Smart small pieces the size of peanuts), the largest scale of water
porridge Practice: Wash all the materials and put them in the cup, select the "Rice pericd”
button, and then press “Start/stop" button.

Ingredients: Take a measuring cup, a flat cup of soybeans, and the largest scale of
water soy milk
Soybean Practice: Wash all the ingredients and put them in the cup, select the "Soy milk"
milk button, and then press "Start/stop” button.

Ingredients: Take half a cup of soybeans in a measuring cup, half a cup of peanutsin a
measuring cup, and the largest scale of water

Peanut Practice: Wash all the ingredients and put them in the cup, select the "Soy milk"

soymilk button, and then press "Start/stop” button.

Ingredients: 10 grams of sesame seeds, 22 grams of sticky rice, the right amount of
granulated sugar, the largest amount of water

Practice: Wash all the ingredients and put them in the cup, select the "Rice paste”
button, and then press "Start/stop" button.

Black sesame
paste

Mote: The maximum scale of water refers to putting other matenials first, and then pouring water to the maximum scale.
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