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KITCHECN 
MACHINE
SPM-308L

Before operating the appliance
please read this manual thoroughly and retain it for future reference
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Congratulations on the purchase of your new “ESSENOVA” food processor with multi cooking function.

For a safe handling of the product and in order to get to know the entire scope of features:

We wish you a lot of joy with your new food processor with multi cooking function “ESSENOVA”!

Thank you 
for your trust!

Thoroughly read these user instructions prior to initial use. 

Above all, observe the safety instructions! 

The device should only be used as described in these operating instructions. 

Keep these user instructions for reference. 

If you pass the device on to someone else, please include this copy of the user instructions. 

The user instructions are a part of the product.
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INTRODUCTION

ESSENOVA is used to cook, steam, boil, knead, whisk, chop, saute, grate, 

mix, chop, grind, emulsify, weigh. 

This appliance is intended for household use only. It is not intended 

for commercial use. 

This appliance is intended to be used in dry indoor areas only. 

No liability will be accepted for damages resulting from improper use 

or non-compliance with these instructions.

Please fully read the “ESSENOVA” important safeguards and 

warning.

Braise

Keep Warm Clean

Manuai Cooking Scale Ferment Steam
Turbo

Slow Cook Sous vide Knead Saute
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IMPORTANT SAFEGUARDS
KEEP THESE INSTRUCTIONS FOR FUTURE REFERENCE

Follow these instructions

Read and follow all safety instructions when using ESSENOVA to 

prevent the risk of fire, electric shock, personal injury, or damage. 

This guide does not cover all possible conditions that may occur.

As with any appliance, close supervision is necessary when used by 

children. 

This appliance is not intended for use by persons (including 

children) with reduced physical, sensory or mental capabilities, or 

with lack of experience and knowledge, unless they have been 

given supervision or instruction concerning use of the appliance by 

a person responsible for their safety.

Do not use this appliance for anything other than its intended 

use. This product is intended for household use only. Do not use 

outdoors.

To protect against the risk of electric shock, DO NOT IMMERSE the 

main body of this appliance, plug or power cord in water or any 

other liquid.

Operate on a dry level surface. Sinks, drain boards, or uneven 

surfaces must be avoided.

 Do not operate near flammable materials such as curtains, drapes 

or any other combustible materials.

Keep the appliance far enough from the edge of the working 

surface to prevent falling.

Switch off the power socket and remove the plug before cleaning or 

when not in use. To unplug, grasp the plug and pull from the power 

socket. Never pull the power cord. Never carry the appliance by the 

power cord.

Do not operate the appliance if the power cord or plug is damaged, 

or if the appliance is dropped or damaged in any manner.

Do not allow the power cord to hang over the edge of a table or 

counter, or touch hot surfaces.

Do not use with an extension power cord.

This appliance is intended to be plugged into a standard domestic 

power socket only (AC120V/60Hz).

Do not attempt to override the cover lock mechanism.

Do not operate the appliance when it is empty.

Do not attempt to repair, disassemble or modify the appliance.

The use of accessories not recommended or not provided by the 

manufacturer may cause fire, electric shock or injury.
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NOTE

FCC Compliance Statement

This device complies with Part 15 of the FCC Rules. Operation is 

subject to the following two conditions: 

Changes or modifications to this unit not expressly approved by the 

party responsible for compliance could void the user’s authority to 

operate the equipment. 

by turning the equipment off and on, the user is encouraged to try to 

correct the interference by one or more of the following measures:

This equipment complies with FCC radiation exposure limits set 

forth for an uncontrolled environment. This equipment should be 

installed and operated with a minimum distance of 20cm between 

the radiator & your body. This transmitter must not be co-located or 

operating in conjunction with any other antenna or transmitter.

Ensure the bowl and lid are fitted correctly before starting appliance.

Turn the measuring cup to the lock position whilst using the machine 

at high speeds or when using the Turbo function.

Never insert utensils into the appliance when the appliance is running.

Do not touch food inside the bowl directly after use.

This device may not cause harmful interference, and

This device must accept any interference received, including 

interference that may cause undesired operation.

Reorient or relocate the receiving antenna.

Increase the separation between the equipment and receiver.

Connect the equipment into an outlet on a circuit different from 

that to which the receiver is connected.

Consult the dealer or an experienced radio/TV technician for help.

a.

b.

This equipment has been tested and found to comply with the limits 

for a Class B digital device, pursuant to Part 15 of the FCC Rules.  These 

limits are designed to provide reasonable protection against harmful 

interference in a residential installation.  This equipment generates uses 

and can radiate radio frequency energy and, if not installed and used 

in accordance with the instructions, may cause harmful interference to 

radio communications.

However, there is no guarantee that interference will not occur 

in a particular installation.  If this equipment does cause harmful 

interference to radio or television reception, which can be determined 

Caution
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Before placing the blade into the bowl, ensure the rubber sealing 

ring has been placed on the blade. Otherwise, food may get inside 

the appliance and damage it.

Do not touch the blade when the appliance is plugged in or when 

removing food from the bowl. Be careful when removing the blade 

for cleaning, as it is very sharp.

Keep hands and utensils away from the blade while chopping food 

to reduce the risk of injury or damage to the appliance. A plastic 

or wooden scraper may be used, but only when the blender is not 

running.

Unplug the appliance before you remove the ingredients if the 

blade is stuck.

This appliance generates heat and steam during use. Proper 

precautions must be taken to prevent the risk of burns, fires or 

other damage to persons or property.

Do not move the appliance while it contains hot liquids or food. 

Wait until the appliance has switched off automatically, or switch it 

off manually before moving it.

The appliance becomes very hot during steaming and may cause 

burns when touched. Only lift the bowl by its handle.

Avoid contact with steam from the lid when water is boiling, or just 

after the steamer tray has switched off. Take care when opening 

the lid of the steamer tray after it has recently boiled, as steam 

can burn.

When using the appliance with or without a steamer tray, keep the 

appliance away from any surfaces, such as wall cabinets, shelves, 

etc., to prevent any damage which may be caused by steam.

Ensure that the steamer tray is positioned properly above the bowl.

When you steam ingredients, make sure that you do not overfill the 

steam basket.

Make sure that you do not overfill the bowl. Do not exceed the 

maximum level indicated on the bowl.

When you blend liquids, do not exceed the maximum level indicated 

on the bowl.

Never connect this appliance to a timer switch or remote control 

system.

Always check the thickness of baby food. Make sure there are no 

chunks in the food.

Regularly inspect your appliance and accessories to detect any 

possible damages.

Always unplug the appliance and let it cool down before you clean it.

If the supply power cord is damaged, it must be replaced by the 

manufacturer, its service agent, or similarly qualified persons in order 

to avoid a hazard.

This product has not been designed for any uses other than those 

specified in this booklet.

Caution
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3.1  Mixing Bowl 3.2  Lid for the mixing bowl

Caution

Warning

The bowl is made of stainless steel and has a maximum capacity of 

3 liters with marked levels at every 0.5 liters indicated on the outside 

and inside of the bowl.

Never fill the bowl exceeding the maximum level amount.

Special care must be taken when removing the bowl from the 

central unit to avoid spills and splashes.

At high speed levels and when using the Turbo function, the 

measuring cup should be turned to the lock position for additional 

security.

Never heat up the bowl when it is empty.

a.

b.

c.

d.

ESSENOVA only works with the bowl lid in place and closed 

correctly. The bowl symbol will appear on the screen to indicate 

that the bowl is not properly closed.

Before putting the lid on, ensure that the rubber sealing ring has 

been fitted correctly into the inner side of the lid.

When cleaning the lid, clean the sealing ring carefully and 

separately.

Only use the machine when the rubber sealing ring of the lid is 

clean and has been properly installed.

Examine the sealing ring regularly in order to detect any possible 

damages. Should there be any damage or leakages, change the 

sealing ring immediately.

Maximum Capacity

Inside

3.0 L

2.5 L

2.0 L

1.5 L

1.0 L

Sealing Ring
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3.3  Measuring Cup 3.4  Cooking Basket

Warning

The measuring cup is highly versatile with a 100ml capacity, and allows 

the easy use of the kitchen machine without the need to stop it while it 

is in use:

ESSENOVA comes with a cooking basket that is placed inside the 

bowl and is perfect for preparing different types of dishes:

When using higher speed or the Turbo function, place the measuring 

cup onto the lid, turn it in a clockwise direction to lock position to avoid 

the ingredients or the measuring cup from splashing.

Do not cover the measuring cup with towels or similar objects.

To add ingredients to the bowl with the lid closed, add via the hole of 

the lid.

To maintain the cooking temperature.

It could be use for the filtering of fruit and vegetable juices. Chop 

and make a puree in the machine, then insert the basket into the 

mixing bowl and use it as a filter when pouring the juice out. When 

pouring the juice, use the spatula to hold the basket.

For cooking side dishes (e.g. pasta,rice, potatoes).

Cooking Basket
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3.5  Spatula 3.6  Steamer Tray

Warning

Warning

Use Spatula for stirring, mixing or scraping the ingredients; Or for 

lifting the cooking basket. 

The steamer tray is ideal for steaming meat, fish and vegetables.

The shallow and deep steamer tray are used for placing the 

ingredients inside for steaming.

Do not use other utensils other than the spatula to stir the 

ingredients inside the bowl as these may damage the machine 

and may get caught between the blade.

Never place the Spatula inside the bowl whilst the blade is in 

motion.

When using the spatula to scrape or remove food from the bowl, 

only scrape in a clockwise direction.

The spatula will be damaged by the sharp blade if used in a 

counter clockwise direction.

The steamer tray is not to be used in the microwave, oven or other 

cooking appliance.

Care must be taken when using the steamer tray as it may have 

steam or hot water inside.

a.

b.

c.

d.

a.

b.

Spatula

Sealing Ring

Deep Steamer Tray

Shallow Steamer Tray

Lid of Steamer Tray
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How to Use the Steamer Tray

The ingredients will start cooking when the water begins to boil. The 

steam will rise from the bowl and pass to the trays.

Put the bowl in into the main unit, and fill enough water into the bowl.

Check the sealing ring of the deep steamer tray and make sure it 

has been placed correctly.

Place the steamer tray on the bowl, and turn the deep steamer 

tray clockwise to the lock position. Ensure that it locks into place.

Place the ingredients into the shallow and/or deep steamer tray.

Cover the lid for steamer tray.

Program the cooking time and temperature.

a.

b.

c.

d.

e.

f.

3.7  Mixing Tool 

The mixing tool is ideal for whipping cream or beating egg whites.

The mixing tool is placed on top of the blade and works with 

speeds 1, 2 and 3. To remove it, hold it firmly by the upper part and 

pull it out with rotations in both directions.

Do not use the mixing tool with the Turbo function.

Mixing Tool
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3.8  NOTES ON USE

Place the mixing bowl into the central unit.

Mount the lid onto the mixing bowl.

Select the cooking time, temperature and speed.

Start the machine by pressing button  START.

During cooking process, the machine wil l  count down the 

programmed time and a sound will indicate that the cooking has 

finished.

The cooking time, temperature and speed can be changed while 

in use without stopping.

a.

b.

c.

d.

e.

f.

Place ESSENOVA on a clean and stable surface that does not 

radiate heat.

ESSENOVA comes with two security sensors that can be found in 

the handle and bottom of the bowl. 

For an optimum use of the machine, the bowl has to be properly 

fitted to the central unit. Otherwise, the machine will detect an 

error and will not work.

Make sure the bowl, blades and all of the accessories are well 

cleaned before using the machine.

It is recommended that the power cord be disconnected from the 

power source when not in use.

To avoid overheating, do not cover the air vents at the back of the 

machine.

Note

Never exceed the maximum capacity of the bowl.

Allow hot ingredients to cool before transferring them.

Wash and dry the blade thoroughly. Do not soak.

If the blade speed shows signs of slowing under the load at the 

selected speed or is stalling, please progressively increase speed to 

the nearest speed setting where the blade will move freely.

Speed 1-5 are for cooking (with heat) and mixing at the same time.

For preparing dishes at high speeds, turn the measuring cup to the 

lock position to avoid spills.

Special caution has to be taken when removing the blade as it is very 

sharp.

Never place your hands in the bowl when the machine is turned on 

and in functioning mode.

When you use the machine in conjunction with the heating function, 

please be aware that the recipes which contain ingredients with a high 

sugar or milk content may leave a film of caramelized deposit (brown 

stain) at the bottom of the bowl during cooking.
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Danger of scalding by splashing hot food

Never use the Turbo button or high speed or suddenly increase the 

speed above speed 3 when processing hot food.

Danger of injury by escaping food

Turn the measuring cup to the lock position while operating at higher 

speed levels (6-10) or pressing the Turbo button to chop, avoiding the 

measuring cup or food from splashing out. 

Property damage

Place your appliance on a clean, solid, even and non-heatable 

surface so that it cannot slip. Keep the appliance in a sufficient 

distance from the edge of this surface to prevent it from falling down.

When preparing dough or chopping food, an imbalance can develop 

in the mixing bowl which, under certain circumstances, may cause the 

whole appliance to move.

Do not, therefore, leave the appliance unattended while it is 

operating as it might fall from the work surface.

Turbo and High Speeds (7-10) are only designed for short time 

operation. Never use this function for more than 30 seconds at a 

time.

3.9  Leaking of food 

Warning

Ensure the sealing ring of the blade is fitted to the blade bearing, 

otherwise food may leak out and damage the appliance.

Do not use the mixing tool for kneading.

Do not use the mixing tool for TURBO.

Do not use speeds 1-3 at the beginning of the kneading process.

Do not mix frozen fruit or frozen meat.

Stop using immediately if excessive vibrations are experienced 

during use; serious damage to the machine can occur if these 

warnings are not followed.

Sealing Ring
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4
HOW TO
ASSEMBLE
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4.1  ASSEMBLING THE BLADE

Ensure that the sealing ring is clean and placed on the blade. 

Failure to do so may result in damage to the machine.

To place the blade in the bowl, hold its upper part, do not touch the 

sharp blade leaf.

Move the lever clockwise to lock the blade. Ensure that blade lock 

mechanism of the bowl is pushed to Lock position. Move the lever 

counter clockwise to loosen it ( Un-lock position).

a.

b.

c.

Warning

The blade is very sharp

We suggest to assemble the unit with a kitchen towel and hold it 

with three fingers at the Hex nut.

Wash and dry the blade immediately after use. Do not leave it 

immersed in water.

Examine the sealing ring regularly in order to detect any possible 

damages.

Should there be any damage or leakages, change the sealing ring 

immediately.

Sealing Ring

Sharp blade leaf
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4.2  PLACING THE BOWL 4.3  PLACING THE LID 

Place the bowl in the central unit (without the lid). Press downwards 

firmly until the edge of the bowl rests under the appliance lock.

Ensure that the rubber sealing ring is fitted correctly in the inner side 

of the lid.

First, place the lid diagonally on top of the bowl. Then, press the lid 

downward and turn clockwise so that the tongue underneath the 

lid fits into the space that projects from the central unit. At the same 

time, the clip in the back of the cover connects perfectly with the 

cavity in the handle of the bowl.

Warning

The appliance is equipped with a built-in safety lock between the lid 

and main unit. The appliance will not work unless the lid is correctly 

fitted (symbol will appear on the screen).
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5
HOW TO USE
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Recipes page

Tap to show all recipes.

Your favorite recipes.

Your cooking history.

Search recipes.

Wi-Fi signal/sidebar.

Tap on and go to "Setting Menu" .

To filter recipes.

Tap on a recipe to view details.

Tap to save as favorite. 

A cooking process on background.

Tap to switch to "RECIPES" page. 

Tap to switch to "PROGRAME" page.

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

12.

Using recipes is the best way to start your 

Cooking Machine. With step-by-step guidance, 

you can easily make all kinds of delicious food. 

The new recipes will be updated from time to 

time, giving you more choices for cooking at 

home.

You can also save your favorite recipes and 

cooking history so you can find them anytime.

Due to the update of the software version, 

the screenshots in this manual may be slightly 

different from those on the device.



1

2 3 4

5 6 7 8 9

25



26

Manual Cooking mode

Back to "PROGRAME" page. 

Tap to change the stirring or cutting 

speed. 

Tap to change the cooking time.

Tap to change the temperature.

Switch the blade's mode, stir or chop.

Tap to reset parameters to default.

Tap to start chopping at a high speed.

Tap to scale.

Press to start your cooking process.

1.

2.

3.

4.

5.

6.

7.

8.

9.

Skilled chefs may prefer to use manual cooking 

mode. This panel is used to set the parameters of 

your Cooking Machine freely, allowing you to cook 

any food flexibly.

Some parameter ranges may not be adjusted 

due to security restrictions.

NOTE



Turbo mode

Back to "PROGRAME" page. Tap to start chopping at a high speed.1. 2.

1

2

27



Scale mode

Tap to ZERO the scale.Back to "PROGRAME" page. 2.1.

1

2

28
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Recipe Details

Back to "RECIPES" page.

Tap to see the recipe overview.

Tap to see the ingredients needed. 

Tap to see the nutrition of this recipe.

Press to start cooking.

1.

2.

3.

4.

5.

On this detailed page, you will see the introduction 

of the recipe, the cooking steps, the ingredients 

needed and the nutritional ingredients, so as to 

understand the recipe you are about to cook. 



1
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Recipe cooking

Tap to exit the recipe. 

See the current step, and tap to see all 

steps.

Tap to see ingredients. 

Move to previous step.

Move to next step. 

Switch the blade’s mode, stir or chop.

Tap to reset parameters to default. 

Tap to start cutting in a high speed.

Tap to scale. 

Press to start current step.

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

let us take a look at what we can do in one step 

of recipe cooking.
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TOUCH CONTROL SCREEN

A clean screen is necessary for trouble-free operation.

Do not touch the screen with wet or sticky fingers.

actived blade direction

SPEED

chooseable blade direction

Reverse

Tap to call up the selection wheel, slide up and down to adjust.

Tap on the blank space to hide the selection wheel.

1

2

1

2
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Maximum timer: 120 minutes.

Not allow to use the mixing tool at speed 5 or above.

Bowl is not installed or installed incorrectly.

Lid is not installed or installed incorrectly

Wifi connected.

SPEED

TIME

clockwise:          Forward.

counterclockwise:           Reverse, only work for speed 1~5.

Press the icon in middle of the screen to switch the blade running 

direction.

TEMP

TURBO

RESET

START

Reaching setting temperature.

Reached setting temperature.

Heating temperaure from 37°C~180°C.

Note

Speed and temperature value can‘t be both 0.

Speed 7~16, max time setting is 15mins.

Only speed 0~5, able to set heating temperature.

To operate, keep the button pressed down for as long as necessary, 

usually from 3 to 4 seconds.Take care when using this function, as 

food may splash. We recommend placing the measuring cup in such 

a way as to block the hole in the mixing cup lid. Do not use the mixer 

with this function.

Turbo function is used to mix and cut ingredients at a very high speed. 

Reset speed/time/temperature value to 0, clockwise blade direction.

Start or pause the cooking proceess by     or     .

Start the machine with 00:00 timer, it will count up and stop till 120 

minutes.

Start the machine with other timer value, it will count down and 

stop till 00:00.
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PROGRAM

Essenova preset some automatic preprogram. You can adjust 

some of the setting or start the program directly.

Braise

Keep Warm Clean

Manuai Cooking Scale Ferment Steam
Turbo

Slow Cook Sous vide Knead Saute
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1

2 3

1

20:00

< Steam

Back to program menu.

The valuve is dark, not adjustable.

The valuve is bright, adjustable.

1

2

3
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RECIPES

You can choose various recipes. You can also download and 

update more recipes by conneting WIFI.

Tap to show all recipes.

Your favorite recipes.

Your cooking history.

Search recipes.

Wi-Fi signal/sidebar.

Tap on and go to“Setting Menu”.

To filter recipes.

Tap on a recipe to view details.

Tap to save as favorite. 

A cooking process on background.

Tap to switch to “RECIPES” page. 

Tap to switch to “PROGRAME” page.

1

8

10 11 12

7

2 3 4

9

5 6

1

12

11

10

9

8

7

6

5

4

3

2
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Recipe detail

press the photo to show it full screen

press to show the ingredients list

1

2

1

2

Before “Start” each step, can adjust the time/temperature/speed if 

necessary, press “Ingredients” button to check and weigh ingredients.
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1

2

SCALE SETTINGS

The max. weight capacity is 5 kg, with 5g in step. Weigh 

ingredients directly in the mixing bowl or in the steam 

tray.

Speed and temperature value can't be both 0.

Speed 7~16, max time setting is 15mins.

Only speed 0~5, able to set heating temperature.

IMPORTANT

Check the machine ID here.

New version is ready, press to install.

1

2
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SETTINGS
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6
HOW TO
CLEAN
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HOW TO CLEAN

If using ESSENOVA for the first time, begin by becoming familiar with 

the appliance.Because of the manufacturing process residues of 

oil or other contaminants may be on the components of ESSENOVA. 

Those contaminants are not suitable for consumption and pose a 

health risk.

Remove the sealing ring before washing the blade and ensure both 

parts are dried before fitting back together.

Never immerse the main unit, cord and plug into any liquids.

When cleaning the appliance for the first time, proceed as follows:

More information on cleaning can be found in the ESSENOVA 

Instruction leaflet.

Thoroughly wash all components and accessories, that could come 

into contact with food, with warm water and dish soap before 

using ESSENOVA for the first time.

Make sure to thoroughly dry al l  washed components and 

accessories before use. 

The contact points at the bottom of the bowl should always be 

clean and dry.

All the stainless steel components of this machine can be washed 

in the dishwasher. Plastic components are recommended to be 

washed by hand.

Clean the sealing ring that can be found in the bowl lid after each 

use.

Clean the cavity of the central unit with a damp towel and dry well.

Thoroughly dry all the components and bowl accessories after 

each wash for optimum performance of the machine.

Cleaning for the First Time

Disassemble the mixing bowl.

Disassemble the blade --- Special care must be taken when 

removing the blade from the bowl as it is very sharp.

Note

Warning
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TROUBLESHOOTING

Unit will not cook (with heat) and 
mix if the speed is higher than 3

The cooking function will only work with a 
speed for mixing of no more 

than 3. This is by design to ensure 
the safe use of the product

Only cook (with heat) and mix at a 
speed no higher than 3.

A light food burn is not unusual and easy to 
clean up. Follow cleaning instructions
If burn marks are distinct, you will need to 
increase the speed to 3 and reduce 
cooking time.

Burn mark appears when heating 
milk, dairy products, or cooking recipes 

with high sugar contents

Food burn marks are not unusual for high 
sugary or dairy ingredients

The lid cannot be locked into position

The bowl is not correctly positioned (sitting 
up too high) or the lid is not correctly 

aligned to match the arrow on appliance 
with unlock icon on the lid before 

turning to the lock position.

Place the bowl into the unit (without the lid) 
and firmly press down until the lip on the bowl 

sits below the locking tab of the appliance. 
Rotate the lever on the lid in a clockwise direction 

to lock the lid by aligning lever with the handle

PROBLEM

Unit not 
working

Unit not 
working

When kneading dough, the unit is 
noisy and blade slows down or 

stall under load
Blade jammed

Temporarily adjust the speed higher setting 
for a few seconds, then set the speed 

back down to 3

Bow is not installed or installed incorrectly
Reposition the bowl correctly 

until this icon disappears

Lid is not installed or installed incorrectly
Reposition the lid correctly 
until this icon disappears

         appears on screen

         appears on screen

POSSIBLE CAUSE SOLUTION
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Products identified with this symbol may not be discarded with 

normal household waste, but must be taken to a collection point 

for recycling electric and electronic appliances. Recycling helps 

to reduce the consumption of raw materials and protect the 

environment. For more information, please contact the local authority 

or your retailer where you purchased the product.

This recycling symbol marks e.g. an object or parts of the material as 

valuable for recycling. Recycling helps to reduce the consumption of 

raw materials and protect the environment.

Packaging

When disposing of the packaging, make sure you comply with the 

environmental regulations applicable in your country.

DISPOSAL TECHNICAL SPECIFICATIONS

If the product is no longer suitable for use, dispose of it in an 

environmentally friendly manner.

Motor 1000W

Model No SPM-308L

Scale 5Kg

Mixing bowl capacity 3 QT (3L)

Speed levels Levels 0 - 16

Maximum temperature 180°C

Minimum temperature 37°C

Rating 120V~ 60Hz 1400W

Heater 1200W
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WARRANTY

ESSENOVA product is provided with a 1 year warranty starting with the 

purchase date. 

HELP AND SUPPORT

How to Order Accessories

On our website you can find information regarding the accessories 

that can be reordered.

Warranty coverage

Your device is provided with a 1 year warranty starting with the 

purchase date. Please keep the original purchase receipt in a safe 

place. This document is required to verify the purchase. In the event 

of product defects, you are entitled to statutory rights against the 

vendor.  The device was produced carefully according to strict quality 

guidelines and tested diligently prior to delivery. The warranty applies 

to material or factory defects.

Excluded from the warranty are wear parts subject to normal wear 

and damages to fragile parts, e.g. switches, batteries, lamps or other 

parts manufactured from glass.

This warranty expires if the product is damaged, not used as intended 

or not serviced. For the proper operation of the product, all instructions 

listed in the operating instructions must be observed carefully. Any 

form of use and handling that is advised against in the operating 

instructions or warned against must always be avoided.

The product is only intended for private and not for commercial use. 

In the case of incorrect and improper treatment, use of force and 

interventions not performed by our authorised Service Centre, the 

warranty shall cease.

Warranty period and statutory claims for defects

The warranty period is not extended when the warranty has been 

claimed. This also applies to replaced and repaired parts. Any 

damages and defects already existing at the time of purchase must 

be reported immediately upon unpacking.

No new warranty period starts with a repair or replacement of the 

product.

https://www.getessenova.com
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 WARRANTY CARD WARRANTY

ESSENOVA product is provided with a 1 year warranty starting with the 

purchase date. 

Warranty conditions

Warranty conditions

The warranty period starts with the purchase date. Please keep the 

original purchase receipt in a safe place. This document is required 

to verify the purchase.  If a material or factory defect occurs within 

one year from the purchase date of this product, the product will 

be repaired or replaced by us - at our discretion - free of charge 

to you. This warranty implies that within the period of one year the 

defective device and the purchase receipt are presented, including a 

brief written description of the defect and the time it occurred. If the 

defect is covered by our warranty, the repaired or a new product will 

be returned to you. No new warranty period starts with a repair or 

replacement of the product.
The warranty period starts with the purchase date. Please keep the 

original purchase receipt in a safe place. This document is required to 

verify the purchase.

ESSENOVA product is provided with a 1 year warranty starting with 

the purchase date. 

Model Name:

Model No:

Date of Purchase:

Invoice No:

Service Center:
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www.getessenova.com 1-800-668-2105 essenovaca@getessenova

info@getessenova.com Unit 608,5863 Leslie St North York,ON M2H 1J8@getessenova


