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BLENDER HSB-0621FS 3 IN 1

Please read all instructions carefully before using
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Key parts name and location

nder

Top cover 6. Mixing blade holder
Mixing cup cover 7. Rotor

Mixing cup 8. Main machine
Sealing ring 9. Position switch

Mixing blade 10. Scraper
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Mincing cup cover
Mincing cup
Mincing cutter seat
Grinding cup
Grinding cutter seat




| FEATURES _________~ Z

1.The machine is for all your blending and grinding needs.

2.Simple and refined design, beautiful, integrated structure, easy to operate and
easy to clean

3.High rotating speed electrical machinery with overheat protection, high
efficiency, time and energy saving, increase service life for electrical machinery.

4.Safety lock device ensures safe and reliable operation

1.The machine has safety protection device. The electrical machine does not
work when fastener does not closely fasten top cover or knife stand is not
screwed tightly to ensure safe use.

2.Please check if power supply is in line with rated voltage before use to avoid
damage.

3.Clean all dismountable parts (refer to “maintenance and clean”)
4.Please read carefully “Key parts name and location” picture for assembling.

5.Please read carefully the “instruction”before use.

| WORKTIME _______Z——_""

The machine has O position, | position, Il position and P button switch(O is stop,
| weak, Il strong, P point mobility ). Select point mobility and strong position for
meat blending, mincing, and grinding. Process for 10 seconds and then stop

for 5 seconds, turn on the machine after 1 minute rest when processing for one
minute. Select point mobility or strong position for blending vegetable, fruit and
soybean milk. Select weak position for mixing eggs. Please stop for 15 minutes
when the above jobs are done three times consecutively. Turn on the machine
again after cooling of electrical machinery. In this way we can prolong the service
life of the machine.




NE L AIDIN

1.Screw meat stirring cup into blade stand (rotate
clockwise)

_[1_
2.Get rid of bone, skin, and tendon of the meat to be 1=.r
processed and then clean the meat. Cut the meat into 2 \ /
cm dice. Put the meat of 200 g every time into stirring cup.
III II
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Cover the cup lid and put the cup into main machine. Screw
it clockwise with your hand holding tightly stirring cup. Turn
on button, and then processing begins.

3.Put appropriate edible oil and flavor when stirring meat
for better flavor effect.

! NOTE: If rotating speed slows down abruptly due to too much meat quantity or
tendon entangling blade, please turn down the machine, cut off power
supply, and adjust meat quantity or remove tendon.

GRINDING T

1.Grinding cup is suitable for grinding dry food into
powder. Put 150g into grinding cup every time, cover
grinding blade base and screw it tightly clockwise. Then
put into main machine as shown in the picture. Screw it
tightly with your hand holding grinding cup. Turn on the
switch and then grinding begins

2.When grinding oily materials like sesame, putting one
spoon of white sugar into the cup will have better effect

! NOTE: If the machine is running idle, that is, the blade does not touch food, please
turn down the machine and cut off power supply. Loose the food and then
turn on the machine to continue grinding

BLENDING

1.Firstly check if position switch is off (if switch is restored
to origin position )

2.Put sealing ring into knife base slot, and then screw the
stirring cup tightly with knife stand. (Lock tightly clockwise [ |
and loose anti clockwise) Cover stirring cup and feeding [ |

lid.
3.Hold knife stand and screw it clockwise into main

machine. Don’t hold vessel to dismantle it, otherwise
vessel will disconnect with knife stand and food in the cup

will exude.




| STRRINGEGG = Z

Put egg into stirring cup and appropriate boiled water. Then add some flour.
Cover the cup lid tightly. Press weak position switch for about one minute.

Peel fruit and vegetable and tip seed firstly, cut into dice. Add 250g-350g of
it and appropriate boiled water. Assemble according to assembling and use
instruction, then turn on the machine.

1.Keep out of the reach of children.

2.Put the machine in the stable surface and operate as per the above procedure.
3.Make sure that screen is locked with rotating stand before operation. The blade
does not hard contact with transparent cover. Cover transparent lid, fasten the

fastener then turn on the machine.

4.Do not wash main motor and power plug with water or other liquid. Only wipe
them with damp cloth.

5.Please check fruit grounds or juice in middle holder or grounds cup is too full.
Turn off the power supply and clear it if it is too full.

6.Don't remove cup lid during operation. Don't put hand or other vessel into stirring
cup and feeding hole when power is still on. Otherwise accident or damage will happen

7.This product must not be idle nor exceed the requirement in processed amount
(normally, less than 60 percent would be best). Otherwise, bearings of motor and
blade will overheat.

8.Blades are very sharp. In order to avoid injury, when washing blades, please put
them under water tap to wash. Do not wash them with hand.

9.Please don't leave when the machine is working. Don't let children operate
the machine.




IMPORTANT =7

10.lt is prohibited to run idle or overload when stirring, meat stirring and grinding.
11.Remove power plug and then pour out the food after every operation.

12.Do not put any parts into high temperature sterilizer to sterilize or boiler to steam
and boil for sterilization.

13.The machine is not recommended for other usage.

14.In order to prolong useful life of the machine, there is overheat protecting unit on
motor. When motor runs too long or with too heavy load, the temperature reaches
warning value, motor will stop automatically. After motor stops, pull out power supply
plug. Wait for motor to cool (about 20 to 30 minutes), then use again.

15.1f power supply flexible cord is damaged, to avoid danger, do ask factory, its
service department or other special person to replace.

16.If you have any problem with this machine, do not disassemble by yourself,
contact the service department or after-sale service department of this Company.

MAINTENANCE AND CLEANING =

1.lt is recommended to use the machine often to keep electric machinery dry.

2.Please put the machine in a dry place to avoid electric machinery getting wet
and moldy.

3.Don't flush the main machine with water. Wipe it with wet cloth. Other parts can be
washed with water like fruit pushing bar, top cover, middle holder, grounds cup, etc.

4.1t is recommended to dismantle blade in stirring cup, meat blending cup.
Then drop edible oil to blade shaft and bearing for lubrication.

5.Add appropriate warm water and detergent when cleaning stirring cup which
is loaded into main machine. Cover the cup lid and press switch. Water it with
fresh water after stirring for 30 seconds.
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TEN SAN PHAM: MAY XAY SINH TO HSB-0621FS 3 TRONG 1
Ma san pham ap dung: 535.43.277



MAY XAY SINH T0 HSB-0621FS 3 TRONG 1

Vui long doc ky tat ca cac hudng dan trude khi st dung
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CAC BO PHAN CHINH VA VI TRi

May

sinh t6 Mé xay kho

ay
1. Num day 6. Bé Dao cbi xay sinh t6 11. Nép cbi xay thit
2. Nap cdi xay sinh t6 7. Bbéng co 12. Céi xay thit
3. Cai xay sinh t6 8. Than may chinh 13. Bé dao cbi xay thit
4. Gioang dém 9. Num diéu khién 14. Céi xay hat
5. Dao c6i xay sinh t6 10. Dao nao 15. Bé dao c6i xay hat



| CACTINHNANG ______~ Z

1. Méay dap Uing ca nhu céu xay sinh to va xay hat kho.

2. Thiét ké may don gian va tinh té, vita mat, cau tao hoan thién,
dé van hanh va vé sinh sach

3. Bong co co tée dd quay I6n két hop véi bd béo vé qua nhiét dem lai
hiéu qua xay cao, tiét kiém thoi gian va nang luong, tang tudi tho cho dong co.

4. Thiét bi khda an toan dam bao may hoat dong an toan va chinh xac

1. May c¢ thiét bi bao vé an toan. Bong co sé khong hoat dong néu chua van
chat nim day hoac chua van chat dé dao dé dam bao an toan khi st dung.

2. Kiém tra nguén dién phu hop véi dién ap dinh muc trude khi st dung dé
tranh gay hu héng may.

3. Vé sinh sach tét ca cac bo phan co thé thao roi (tham khao phan "bdo tri va
vé sinh")

4. Xem ky hinh anh trong phan "Tén bd phan chinh va vi tri" dé lap may cho ding

5. Vui long doc ky "hudng dan" trude khi st dung

May c6 vi tri O, vi tri |, vi tri Il va muc P (O: dung, I: xay yéu, Il: xay manh, P: xay
nhoi). Chon ché do xay nhéi va vi tri xay manh dé xay, bam nhd thit va xay kho.
Van hanh may trong vong 10 giay réi diing 5 giay, dé may nghi 1 phut sau khi
van hanh mot phat. Chon ché do xay nhoi hoac vi tri xay manh dé xay rau, tréi
cay va dau nanh. Chon vi tri xay yéu dé danh tring. DE may nghi 15 phut sau khi
xay lién tiép ba lan. BE may ngudi réi moi bat lai may dé kéo dai tudi tho clia may.
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1. Van cdi xay thit vao dé dao (xoay theo chiéu kim déng ho)

i

2. Loc bo xuong, da, gan cua thit dé so ché réi lam sach thit. 1=.'

Cat thit thanh hat luu kich ¢ khoang 2 cm. Mai lan xay cho ! /

200 g thit vao c6i. Bay nép céi réi lap vao than may chinh. .

Gilr chat céi réi van c6i theo chiéu kim déng hé. | \

Van num diéu khién, va bat dau xay ( |
|

3. Co thé cho thém déau an va huong liéu thich hgp khi xay dé
tao huong vi cho thit.

! LUU Y: Néu téc do xay dot ngot chuyén cham do luong thit qua nhiéu hoac do lusi
dao vuéng gan, vui long tat may, ngat nguén dién va diéu chinh lai lugng thit
hoac loc b6 gan

E

1. Céi xay kho thich hop dé xay thuc phdm kho thanh bot. p—
M®&i 1an cho 150g nguyén liéu kho vao cdi, 1ap dé dao xay va van —
chét theo chiéu kim déng hd. Sau dé lap c6i vao than may chinh
nhu trong hinh. Git chat céi réi van vao than may. Van nim diéu
khién va bat dau xay.

2. Khi xay cac nguyén liéu nhiéu dau nhu ving, cho thém mot
thia dudng trang sé gilp tang hiéu qua xay.

! LUU Y: Néu may chay khéng tai, tic la ludi dao khéng cham vao thuc pham, vui
long tat may va ngat nguén dién. Lam réi thuc pham réi bat may tiép tuc xay.

XAY SINH T0

1. Trudc hét hay kiém tra xem num diéu khién da tat hay chua
(num diéu khién tré vé vi tri ban dau)

2. bat vong dém vao ranh dé dao, sau do van chat céi xay véi dé dao.
(van theo chiéu kim déng hé va thao ngudc chiéu kim déng ho) [ |
DBay nép cdi xay sinh t6 va nim day 16 nap nguyén liéu. [

3. Gilr dé dao va van theo chiéu kim déng hé dé 1ap cdi vao than may | S
chinh. Khéng cam vao c6i dé thao tranh lam long két néi c6i véi dé -
dao khién thuc phdm bén trong cdi trao ra ngoai.
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| DANHTRONG __________~Z Z

Cho triing vao céi xay sinh t6 va thém mét luong nudc dun soi thich hop. Sau dé cho moét it bot
mi vao. Bay chat nép céi. Van num diéu khién dén vi tri xay yéu trong khoadng mét phut.

DAau tién, got vo trai cay va rau cl, bo hat, cat hat luu. Cho 250g-350g rau/ trai cay va thém mot
luong nudc dun soi thich hop. Lap céi theo hudng dan lap dat va st dung, sau do bat may.

1. Tranh xa tam voi clia tré.
2. Bat may trén bé mat 6n dinh va van hanh theo quy trinh néu trén.

3. Bam bao da khoa ding vi tri dé dao vao mam xoay trudc khi van hanh. Quan sat dé dam bao
lusi dao khong ti€p xtc gan voi vod may trong sudt. Bay nap may lai réi van chat sau dé bat may.

4, Khong dung nudc hoac chat long khac dé riia ma dung khan dm dé lau dong co va phich cam
dién.

5. Céan kiém tra ba trai cay hoac nudc trai cay trong khoang gitia hoac kiém tra ba trong cdi.
Ngét ngudn dién va xt Iy néu ba bén trong c6i quéa day.

6. Khong thao nap céi khi may dang hoat dong. Khéng dat tay hoac vat khac vao céi xay sinh t6
va 16 nap liéu khi van bat ngudn dé tranh rui ro tai nan hoac bi thuong.

7. Khong dé may & ché do chay khong tai va khong st dung qua luong nguyén liéu khuyén nghi
(thong thusng, t6t nhét 1a st dung luong nguyén liéu dudi 60%) dé tranh gay qua nong & truc
dong co va ludi dao.

8. Ludi dao rét séc, rta ludi dao dudi voi nuéc dé tranh bi thuong. Khong dung tay dé ria ludi dao
9. Khong rai di khi may con dang hoat dong. Khong dé tré van hanh may.

10. Tuyét déi khong dé may chay khong tai hoac qué tai khi xay, nghién thit.
11. Rut phich cam dién trudc réi méi dé thuc an ra sau moi lan thao tac.

12. Khong tiét trung béat ky bd phan nao clia may bang cach cho vao may tiét trung co nhiét do
cao, cho vao ndi hoi dé hdp hay dun soi

13. Khong khuyén khich st dung may cho cac muc dich khac.
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14. B phan bao vé qua nhiét trén dong co gilp kéo dai tudi tho may bang cach tu dong dung
doéng co khi dong co chay qua lau hoac qua téi, nhiét do dat dén gia tri cdnh bao. Sau khi dong
co dumng, rut phich cam nguén ra. Chd dong co ngudi (khoang 20 dén 30 phut), sau do st dung lai

15. Néu day mém cam dién clia may bi hdng, hay lién hé nha may, bé phan dich vu clia nha may
hoac ky thuat vién co tay nghé dé thay thé, tranh gay nguy hiém.

16. Néu gap van dé khi stt dung may, khong tu y thao rdi ma can lién hé véi bé phan bao hanh
hoac b6 phan dich vu hau mai clia Cong ty san xuét.

BAO TRi VA VE SINH 7

1. Nén st dung may thudng xuyén dé dam bao may dién ludn kho rao.

2. Bat may & noi kho réao tranh gay 8m, méc may

3. Khong xa nudc vao than may chinh. Chi stt dung vai ust dé lau. Co thé dung nudc dé riia mot
s6 bo phan khac nhu thanh déy trai cay, nap trén, khoang gitia, coi xay, V.v.

4. Nén théo Iudi dao trong céi xay sinh t6, cdi xay thit, sau dé nhd déu an vao truc Iudi dao va é
truc dé bai tron.

5. St dung nudc &m va chét tdy ria thich hop dé vé sinh ¢di xay sinh t6, lap ¢di xay sinh t6 vao
may, day nap va van nim diéu khién. Dung nudc sach dé vé sinh lai ¢6i xay sinh t6 bang cach
van hanh may xay trong vong 30 giay.
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