SHARP

HUONG DAN SU DUNG
MAY XAY SINH TO

Tén san pham: EM-S155GV-ST

Vui long doc ky hwdong dan trwéc khi str dung va luén giir sach
hwéng dan dé tham khao trong twong lai



BIEN PHAP BAO VE QUAN TRONG

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

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

2. Trwée khi str dung, hay kiém tra nguén dién st dung cé twong (rng véi dién ap
clia san pham khéng.

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

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

5. Ludn ngét may xay sinh td ra khéi nguén dién néu khong s dung, hodc trudc
khi 13p rap, thao r&i hodc vé sinh hodc di chuyén may. Dé ngat ra khéi ngudn dién,
chuyén nut xoay sang “ TAT” sau d6 rat phich cadm ra khdi ngudn dién bang cach
nam phich cdm. Khéng nam day dién kéo ra dé khdi hw day dién.

6. Khéng dé day nguén treo trén canh ban hodc dat trén bé mat nong.

7. May xay khi hoat déng phai dwoc ddong nép.

8. Can co sw giam sat chat ché khi sdn phdm dwoc st dung gan tré em hoéc khi
tré em st dung.

9. Trong qua trinh may hoat ddng khéng dwgc cham vao lwdi dao.

10. Khéng bé tay hodc bat ky dung cu nao vao cbi xay dé& gidm nguy hiém cho
ngwdi hoac lam hw may xay.

11. May dang hoat dong phai cé sw giam sat thwong xuyén.

12. D& gidm nguy hiém, phai d&t lwéi dao vao trong cbi xay dung cach, truédc khi
str dung.

13. Viéc st dung phu kién khéng dwoc nha san xuat khuyén nghi co thé gay
thwong tich cho ngw&i str dung.

14. Thiét bj chi sy dung cho hé gia dinh.

15. Tré em can duoc giam sat dé ddm bao rang chung khéng choi véi thiét bi. Gitr
thiét bi va day nguén ra xa tam tay tré em.

16. Tré em, nguoi bi thiéu nang thé chat hoac tri tué, nguwdi khéng cé kinh nghiém
va kién thirc san pham.... khdng dwoc stv dung thiét bi nay trir khi co6 nguei da
kién thirc giam ho trong qua trinh s dung.

17. Dam bao tat thiét bi sau méi lan st dung, va ddng co’ dirtng hoan toan trwdc
khi thao roi.

18. Ludn van hanh thiét bj trén bé mat khoé va an toan.

19. Khéng dat thiét bi nay gan khi nong hodc dau dbt dién hoac noi thiét bj cé thé
cham vao sé bi néng, chay nhua.



20. Hay lwu y dén hau qua khi st dung sai cach.

21. Lwdi dao rat sic bén, lwu y khi vé sinh.

22. Céan than khi xay thwc phdm néng, vi c6 thé tran ra do hoi néng dét ngét.
23. Ludn ngat dién ra khdi may xay, néu khéng str dung, hodc khi lap rap va
thao roi dé vé sinh.

24. Tat thiét bi va rat phich cadm ra khdi ngudn dién trudc khi thay linh kién
hodc kiém tra cac bd phan chuyén déng.

25. Khéng str dung cho muc dich thwong mai

26. Khéng s&r dung cho muc dich khac.
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Str dung may xay sinh té cho lan dau st dung

Kiém tra chac chéc rang tat ca cac bd phan khéng bi hw hai. Chon nguyén
vat liéu thwe phdm thich hop dé thwe hién mong mudn ctia ban. May xay
sinh t& phu hop dé xay trai cay hodc rau qua hoéac xay da, trong khi d6

cbi xay kho co thé xay hat ca phé. Vé sinh phu kién theo phan “VE SINH

VA BAO QUAN”.

CANH BAO: Lu&i dao sac bén, dung can than va ddm bao rat phich cdm cla
thiét bj khéi ngudn dién truwdc khi 1ap rap hodc thao cac phu kién dé vé sinh.

Hwéng dan sir dung

1. D&t cbi xay vao dong co, xoay cdi xay theo chiéu kim ddng hd t&i khi nghe tiéng
“click” cbi xay da dwoc khoa. Xem hinh 1

LUU Y: Cé mét chét khod an toan & day céi xay, néu cbi xay khéng duoc I&p
dung vi tri, may xay sé khong hoat dong

2. Got vd hodc cat nhd trai cay hodc rau qua va sau dé cat thanh

nhirng miéng nhd va bé vao cbi xay. Thdng thwdng, thém mot chat nuwédc vao

dé tao diéu kién cho thiét bj hoat ddng tron tru. Lwong hén hop khéng dwoc vuot
qua vach tdi da trén cdi xay, cling khéng dwoc thap hon vach nhd nhat.Ty 18 cla
thwe phdm va nuwoec la 2:3

LUU Y: May xay khéng dung dé danh long trdng trimg, nghién khoai tay, tron

bét, chiét xuat nude ép tir trai cay va rau qua.

3. Xoay nap theo chiéu kim déng hé dé déng nap.

4. Néu ban mudn thém thwc phdm trong khi may xay dang hoat dong, hay

thao cdc do va dwa thwe phdm qua ndp mé. Pong céc dong vao nép lwu y cod

2 ranh nhé trén nap, phai lap lot 2 ranh trén nap.

5. Dam bao chinh Nut diéu chinh téc d6 & Vi tri “0”, sau d6 cdm phich cdm vao nguén
dién va xoay nut diéu chinh téc do t&i tbc dd mong mudn. Co thé xoay t&i vi tri “P”
néu muén tang tdc qua trinh xay. Théng

LWU Y: Badm bao ndp céi xay duoc dat dung v tri truée khi véan hanh va
khéng duoc mé ndp céi xay trong khi vén hanh.




Str dung c6i xay kho dé xay hat ca phé

1. D&t ddng co trén bé& mat phang ndm ngang va dam bao
chwa cdm ngudn dién.
2. Db hat ca vao cbi xay, sau d6 I&p cum lwdi xay vao
cbi xay khé. Xem hinh 3
Lwu y: Luong hat ca phé téi da la 60g.
3. Lap cbi xay khé vao déng co, xoay cbi xay theo chiéu
kim déng hd dén khi nghe tiéng “ click” cbi xay khé da dwoc
khoa vao dong co. Xem hinh 4
Lwu y: C6 1 chét khoa an toan dudi day cia cdi xay khé, néu
cbi xay khé khéng duoc 1dp dung vi tri, may xay sé khéng hoat
dong.
4. Dam bao nut chon tdc dd & vi tri “0”, sau d6 cam phich cam
vao nguon dién.
5. Chon tbc d& mong mudn va may xay sé xay. Trong qua trinh xay ban cé xoay
nat chinh téc dd sang vi tri “P” néu mubn xay nhanh hon.
6. Xoay nut chinh tbc do sang vi tri “0” néu ca phé da dat
dwoc dd nhuy&n mong mudn.
7. Rut phich cam ra khéi ngudn dién sau khi da xay xong.
Thao cbi xay khd ra khdi dong co, gitv cbi xay khd hwéng
xubng va xoay nguwoc chiéu kim déng hd (xem hinh 5),
sau do Iéy thuc phém ra va vé sinh.
8. Khéng d& may xay hoat déng lién tuc qua 30 gidy hay d& may mat bang nhiét do
phong trwde khi st dung tiép.
Str dung c6i xay kho dé xay thit bo
1. D&t ddng co trén bé& mat phang ndm ngang va dam bao chwa cdm nguén dién.
2. B4 thit bo cat miéng nhé vao cbi xay, sau do 1ap cum lwdi xay vao cbi xay kho.
Xem hinh 3
Lwu y: Thit bo téi da la 60g. Va kich thudce thijt bo khéng duoc Ién hon
(20 x 20 x 20 mmy).
3. Lap cbi xay khd vao déng co, xoay cbi xay theo chiéu kim déng hé dén khi nghe
tiéng “ click” cbi xay khd da dwockhoa vao ddong co. Xem hinh 4
Lwu y: C6 1 chét khoa an toan duwdi day cta cdi xay khé, néu céi xay khé khéng
duwoc 18p dung vi tri, méy xay sé khéng hoat déng.
4. Dam bao nut chon téc do & vi tri “0”, sau d6 cam phich cdm vao ngudn dién.
5. Chon tbc d& mong mudn va may xay sé xay. Trong qua trinh xay ban cé xoay
nat chinh tdc dd sang vi tri “P” néu muébn xay nhanh hon.
6. Xoay nut chinh téc do sang vi tri “0” néu thit bod da dat dwoc dd nhuyén mong mudn.
7. Rat phich c&m ra khdi nguén dién sau khi d& xay xong. Théo cbi xay kho ra khoi
dong co, gitr cbi xay khé hwéng xudng va xoay nguwoc chiéu kim ddng hé (xem hinh 5),
sau do 14y thuwc phdm ra va vé sinh.
8. Khéong dé may xay hoat dong lién tuc qua 30 gidy hay dé may mat bang nhiét do
phong trwdc khi st dung tiép.




HUWONG DAN SIF DUNG XAY THIT CAT NHO

Chuan bi thwc phdm va cho vao bat, truéc tién thwe phadm phai dwoc cat thanh kich
thwdc nhd (2cm * 2cm * 6em dbi vai thit bo).
LWV Y: Trong lwong thit tbi da 1a 150g cho méi lan xay. Chon tbc dd cao nhat va hoat
dong trong 60 giay.
- Dé xay thwc pham tét nhat, hay thém chét 1dng vao cbi xay, sau d6 thém
thwc pham sau.
+ May xay sinh t& khéng hoat déng hiéu qua nhw 1a: danh Idng trang trirng,
danh béong kem, nghién khoai tay, xay thit, trén bot, ép l1ay nwdce rau cl qua.
- Khéng duoc dat nhivng thwe phdm sau day vao may vi co thé gay hw hdng: xwong,
nhirng miéng thwe phdm déng lanh 1&n, hodc thwe phdm dai nhw cl cai.
- Khi xay da, khong duoc vuot qua 180g da.

VE SINH VA BAO QUAN

San pham nay khéng dwoc stra chiva b&i ngudi tiéu dung. Hay dé nhan vién
b&o hanh dwoc uy quyén bdi SHARP sira chira néu xay ra sy ¢ hw hdng.

1. Trwde khi vé sinh, rat phich cdm clia may xay sinh té ra.

2. Ludn rtra ngay sau khi str dung dé vé sinh dé& dang hon. Khéng dé thirc &n
khé dinh trén cbi xay vi sé& lam cho viéc vé sinh tré nén khoé hon.

3. D6 mét it nwéc xa phong Am vao cbi xay, sau dé cdm dién xoay nut chinh
tbc dé sang vi tri “P” va dé may hoat ddng mét luc, nhwng khdéng quéa 30 phut.
Sau d6 rut day ngudn ra khdi nguén dién,lay cbi xay ra, thao luéi dao.

4. Db mot it nwdc xa phong &m vao cdi xay, sau dé cam dién xoay nut chinh
tbc dd sang vi tri “P” va dé may hoat ddng mét lic, nhwng khéng qué 30 giay.
Sau d6 rut day nguén ra khdi ngudn dién,lay cbi xay ra, thao luéi dao.

5. Rira sach cbc dong, nap, vong dém 1, cbi xay, vong dém 2 va |8p ludi dao
Cac b6 phan an toan trong may

riba chén, nhwng cai dat nhiét d6 khong dwoc vwot qua 70 C.

6. Rira lwdi dao sach bang nuwéc xa phong &m, sau d6 rira ki dudi voi nuéc
chay manh. Lw&i dao sac bén, nén can than khi rira. Khdng ngam bd phan ludi
dao trong nwéc. Chbéc ngwoc dé rdo nwée, tranh xa tam tay tré em.




7. Lau bo phan dong co bang khan am va dé kho. Loai bo cac vét ban bang

cach cha xat vc’;i chat tay fﬂ’a. Néu chéat Iéng tran véo’bé phéq déng co; dau

tién rut phich cam cua thiét bi, sau doé lau bang khan am va dé kho,

tranh anh sang tryc tiép.

LUU Y:

1) Khéng nhiing phan déng co vao chét 1dng/nuéc dé tranh nguy co bi dién
iat.

g).Kh()ng st dung miéng co rtra thd hodc chat tay rira manh cé tinh mai mon.

Xt ly than thién v&i moéi tredng
Ban c6 thé bao vé méi trwdng! ,
Xin nhc')’,tén trong cac quy dinh cta quoc gia:
giao thiét bi Qién khéng hoat dong cho mét trung
tam x& ly chat thai thich hop

Théng so6 ky thuat

Tén san phdm: EM-S155GV-ST
Dién ap: 220-240V ~ 50-60Hz
Céng suat: 500W

Dung tich : 1.5L




IMPORTANT SAFEGUARDS

When using this electrical appliance, basic safety precautions should always be
followed, including the following:

1. Read all instructions.

2. Before using check that the voltage indicated on the product corresponds with
the voltage of your electrical outlet.

3. Do not let cord hang on hot surface or over edge of table or counter.

4. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunction or has been damaged in any manner. Return the appliance to the
nearest authorized service facility for examination, repair or adjustment.

5. If the supply cord is damaged, it must be replaced by the manufacturer or its
service agent or a similarly qualified person in order to avoid a hazard.

6. Close supervision is necessary when any appliance is used by or near children.
7. Avoid contacting the moving parts.

8. Keep hands and utensils out of container while blending to reduce the risk of
severe injury to persons or damage to the blender. A scraper may be used but must
be used only when the blender is not running.

9. The use of attachments not recommended or sold by manufacturer may cause
fire, electric shock or injury.

10. Unplug from outlet when not in use, before putting on or taking off parts, and
before cleaning. To disconnect, turn any control to “off’, then remove plug from wall
outlet by grasping the plug, not the cord.

11. To reduce the risk of injury, never place blade assembly on motor unit without
the jar properly attached.

12. Do not leave the machine on unattended.

13. When removing the blender from the motor unit, wait until the blades have
completely stopped.

14 Always operate blender with cover in place.

15. Always use the appliance on a secure, dry level surface.

16. Never place this appliance on or near a hot gas or an electric burner or where it
could touch a heated appliance.

17. Do not use outdoors.

18 Do not use appliance for other than its intended use.

19. Be care of potential injury from misuse.

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

21. 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.

22. Always disconnect the appliance from the supply if it is left unattended and
before assembling, disassembling or cleaning.

23. Switch off the appliance and disconnect from supply before changing
accessories or

approaching parts that move in use.

24. This appliance shall not be used by children. Keep the appliance and its cord
out of reach of children.

25. Appliances can be used by persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have been given
supervision or instruction concerning use of the appliance in a safe way and if they
understand the hazards involved.

26. Children shall not play with the appliance.

HOUSEHOLD USE ONLY
KNOW YOUR BLEANDER
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BEFORE THE FIRST USE

Check that all parts are complete and not damaged. Choose the appropriate
attachment to perform your desired task. The blender attachment is suitable for
blending fruits or vegetables or crushing ice, while the grinder attachment for
grinding coffee. Clean the attachment according to the section “CLEANING AND
MAINTENANCE”.

WARNING: The blade is sharp, handle with great care and ensure

that unplug the appliance from outlet before assembling and removing parts.

BLENDER OPERATION

1. Place the Jar on the Motor Unit, Turn the jar clockwise until a click will be
heard when locked into position properly. Please see Fig.1.

NOTE: There is a safety interlock device at the bottom of jar, if the jar is not
assembled in place, the blender will not operate.

2. Peel or core the fruits or vegetables and then cut it into small pieces, then put
them into the jar. Usually certain amount of purified water has to be added to
facilitate the smooth running of appliance. The amount of
mixture should not exceed the max level as indicated on the

jar, nor sit lower the min level. The best proportion of the
fruits or  vegetables and water is 2:3.
NOTE: The blender is not applicable for beating egg
white, mashing potatoes, mixing dough, extracting juice
from fruit and vegetable.

3. Replace jar cover on the jar.

4. You may add ingredient into the jar through the center

opening of jar cover during operation, then replace
measuring cup if necessary. Let the tabs of measuring cup

Fig. 2

aligns with the grooves of jar cover, put down the measuring cup.

5. Ensure the Speed Selector to “0” Position, then plug into power outlet and set
Speed Selector to your desired setting. You can set Speed Selector to the “P”
position if want to accelerate the process of blending. The detailed information is

shown in below fig. 2



NOTE: Make sure the jar cover is placed in position completely before operating,
and never open the jar cover during operation.

GRINDER OPERATION FOR COFFEE BEAN

1. Lay the motor unit on the flat horizontal surface and make
sure it is unplugged.
2. Fill the grinding bowl with proper coffee bean, then assemble

the grinding blade assembly and grinding bowl together.

Please see Fig.3 F'g 3
NOTE: The quantity of coffee bean the grinding bowl allows to grind is Max
60g. —

3. Place the grinder attachment on the motor unit, Turn the bowl
clockwise until a click will be heard when locked into position
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properly. Please see Fig. 4 | - |
NOTE: There is a safety interlock device at the bottom of
bowl, Fig.4
If the bowl is not assembled in place, the chopper will not

operate.

4. Ensure the Speed Selector to “0” Position, then plug into power outlet.

5. Select the desired speed setting, the appliance will start grinding. During
grinding, you can press down the Pulse button without releasing it if want to
accelerate the process of grinding.

6. Turn the Speed Selector to “0” Position once the coffee has been ground to
your desired result.

7. Disconnect from power supply once finished. Disassemble the
grinder attachment from the unit, keep the grinding bowl
downward and turn it anticlockwise (see fig.5), then empty the
bowl and serve.

8. Do not run the appliance for more than 30s per time, and only

wait until the unit is cooled to room temperature before performing

next
operation cycle.



GRINDER OPERATION FOR BEEF

1. Lay the motor unit on the flat horizontal surface and make sure it is unplugged.

2. Fill the grinding bowl with proper beef, then assemble the grinding blade
assembly and grinding bowl together. Please see Fig.3
NOTE: The quantity of beef the grinding bowl allows to grind is Max 60g,
Beef block dimension do not be more than 20mm*20mm*20mm.

3. Place the grinder attachment on the motor unit, Turn the bowl clockwise until a
click will be heard when locked into position properly. Please see Fig. 4
NOTE: There is a safety interlock device at the bottom of bowl, if the bowl
is not assembled in place, the chopper will not operate.

4. Ensure the Speed Selector to “0” Position, then plug into power outlet.

5. Select the desired speed setting, the appliance will start grinding. During
grinding, you can press down the Pulse button without releasing it if want to
accelerate the process of grinding.

6. Turn the Speed Selector to “0” Position once the coffee has been ground to
your desired result.

7. Disconnect from power supply once finished. Disassemble the grinder
attachment from the unit, keep the grinding bowl downward and turn it
anticlockwise (see fig.5), then empty the bowl and serve.

8. Do not run the appliance for more than 10s per time, and only wait until the unit

is cooled to room temperature before performing next operation cycle.

CHOPPING OPERATION

1.Place the prepared chopping food into the bowl.The food must be cut into small
size firstly(such as 2cm*2cm*6¢cm for beef).
NOTE: The appliance allows you to chop the maximum quantity of beef or meat is

150g. Select the highest speed and operate for 60S.

‘For best circulation of food that are to be blended with some liquid, pour the liquid
into the jar first, then add solids.

-Some of the tasks that cannot be performed efficiently with a blender are: beating



egg whites, whipping cream, mashing potatoes, grinding meat, mixing dough,

extracting juice from fruit and vegetable

-The following items should never be placed in the unit as they may cause damage:

bones, large pieces of solid, frozen food, or tough foods such as turnips.

-To crush ice, Not more than 180g ice cubes.

CARE AND CLEANING

This product contains no user serviceable parts. Refer service to qualified

service personnel.

1.

2.

Before cleaning, unplug the blender.

Always wash immediately after use for easier cleaning. Don’t let food dry on the
jar assembly as this will make cleaning difficult.

Pour a little warm soapy water into the jar and turn the knob to P position for a

few seconds. And then empty the jar.

Dismantle all detachable parts. Lift the jar assembly off the motor unit, To detach
the blade assembly by turning it clockwise from the jar base bottom , and
remove the seal ring 2 and blade assembly (see fig.8). In addition, detach the
jar cover seal ring 1 from the jar cover.

Rinse the measure cup, lid, seal ring 1, jar, seal ring 2 and blade assembly by
hands or in a dishwasher and then dry. They are dishwasher safe components,
but the temperature setting shall not exceed 70°C.

Brush the blade clean using warm soapy water, then rinse thoroughly under the
tap. Don'’t touch the sharp blades, handle carefully. Leave to dry upside down
away from children.

Wipe the motor unit with a damp cloth and dry thoroughly. Remove the stubborn

spots by rubbing with non-abrasive cleaner. If liquids spill into the motor unit;



first unplug the unit, then wipe with a damp cloth and dry thoroughly.
CAUSION

1) Do not immerse the motor unit in liquid to prevent the risk of electric
shock.

2) Do not use rough scouring pads or cleansers on parts or finish.

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!
Please remember to respect the local
regulations: hand in the non-working

electrical equipments to an appropriate
waste disposal centre.
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