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PREFACE

Thank you for choosing our Hands-free Washing Blender. We have written this
manual to aid you in using and maintaining this product safely and properly.
Please read this manual carefully before using, and keep it for your reference.

IMPORTANT SAFEGUARDS

Safety use
Prohibition

1. The product is designed for domestic use only.

2. Do not put the appliance base and cable into dishwasher machine.

3. Never immerse the base into or swash it with water or other liquid to
prevent any damages to the product.

4. Do not place this product near high temperature, strong magnetic material,
or in flammable or explosive gas such as natural gas, methane, etc.

Warning

—_

. Read all instructions.

. Do not touch hot surfaces. Use handles or knobs.

3. To protect against electrical shock, do not immerse cord, plugs, or appliance
in water or other liquid.

4. Close supervision is necessary when any appliance is used by or near children.

5. Unplug from outlet when not in use and before cleaning. Wait till it's cool
down cool before putting on or taking off parts.

6. Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions or has been damaged in any manner.

7. The use of attachments, including canning jars, is not recommended by the
manufacturer as it may cause a risk of injury to persons.

8. Do not use outdoors.

9. Do not let cord hang over the edge of tables or counters, or touch hot surfac-
es.

10. Do not place on or near hot gas or a electric burner, or in a heated oven.

N
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11.
12.
13.

14.
15.

16.

17.
18.
19.
20.
21.
22.

23.

Extreme caution must be used when moving an appliance containing hot oil
or other hot liquids.

Always attach plug to appliance first, then plug cord into the wall outlet. To
disconnect, turn any control to "off", then remove plug from wall outlet.

Do not use appliance for non-intended use.

Do not attempt to force-open any safety interlock mechanisms.

This product is not intended to be used by persons (including children) with
physical, sensory, mental disability or lack of experience and knowledge of
use, unless they are supervised or directed by a person responsible for
their safety about the use of the appliance. Please note that children are
prevented from playing with this product.

Please use a three-plug socket and ensure reliable grounding. Be sure to
choose the power socket with the rated current not less than 10A and AC
voltage of 120V.

Be sure to plug the power into the socket. If not fully inserted, it may cause
a fire accident due to electric shock or overheating.

Do not use for purposes other than those specified in the manual.

Never try to modify, disassemble or repair the product by yourself.

Do not immerse the product in water or swash with water.

Do not apply external force on the pulp spout to avoid damage to the
machine.

It is prohibited to process mango, licorice or other ingredients with too
much fiber, so as not to block the pulp spout and damage the machine.

It is forbidden to use the receiver cup that does not come with the machine.

Notes

1.

16

Do not open the mixing cup assembly during working or when the pulp is not
completely discharged, so as to avoid burns due to overflow!

. When the room temperature is higher than 30°C, the preset time should not

exceed 12 hours.

. Do not put the receiver cup on an open flame or heat on the induction cooker.
. When the program are finished, the temperature of the receiver cup, the

receiver cup outlet, stirring cavity and mixing cup assemb is high. Do not
touch them directly with your hands.

. If there are uncrushed ingredients in the stirring cavity that need to be

discharged, please select the "Speed” function on the main interface to
directly discharge the uncrushed ingredients.

. Please add ingredients according to the recipe when making drinks.

7.
8.

9.
10

1
12

13.

14.
15.

16.
17.

18.

19.

20.

21.
22.

23.

24,

25.

Do not power off during the automatic cleaning process.

For preset, there is a slight difference between preset time and actual
making time, which is normal and does not affect the quality of the drinks.
There may be a deviation between the actual making time and the on-screen
making time, which is normal.

. During making process, do not remove the receiver cup by force.

. Do not drink beverages made of a malfunctioning machine.

. Before automatic cleaning, please ensure that the residual water box is in
place.

After adding ingredients to the stirring cavity, please clean the ingredients
around the cavity edge to avoid failure to seal the lid.

Making with colored ingredients might cause a stain.

This product is only used in the environment with temperature between
4°C-40°C.

For food ingredients with the core, please remove the core before making.
Working time will be automatically adjusted according to altitude and
voltage. When the cleaning is done, open the mixing cup assembly to dry up.
When making rice drinks, rice will slightly stick to the stirring cavity, which
is normal.

When the machine is powered on and working, it is strictly prohibited to
touch the blade, motor, and other movable parts, to avoid injury or damage
to the machine.

It is prohibited to use this product empty (no ingredients in the cup) or
overloaded (the amount of ingredients exceeds the rated value).

This product is for household use only. Do not use it for other purposes.
Please don't plug or unplug the power plug with wet hands to avoid electric
shock. Please hold the plug with your hand and pull it out when disconnect-
ing the power supply. Do not pull the power cord. Do not touch the power
cord with sharp edges, sharp corners, etc., to avoid damage and leakage.
Please place it on a stable table when using this product. Please do not
operate the product on an inclined or unstable table or near flammable
items such as carpets, towels, plastics, paper, etc., and keep away from the
edge of tables to avoid falling or other accidents.

It is strictly prohibited to move the machine in the process of working, to
avoid the overflow of ingredients, which may cause burns or electric shock.
If the power of the machine is interrupted during the working process,
please select the "Speed” function to crush and discharge the ingredients
after the power is restarted. After cleaning, replace the ingredients, do not
re-select the function to continue working, otherwise it will cause overflow.

17
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27.

28.

29.

30.

31.

32.

33.

34.

35.

36.
37.
38.
39.

40.
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. If the power cord is damaged, it must be replaced by a professional from the
manufacturer avoid danger.

Please turn off the switch and disconnect the power supply when not in use
to avoid short circuit of the product.

The component materials in contact with food of the machine have passed
the food grade certification, which are clean, sanitary and reliable.

Please refer it to a qualified department for recycling when discarding this
product and its packaging. Please cut off the power cord when discarding.
The running speed of the product has been set to the ideal state, which does
not need to be adjusted.

Please turn off the switch and disconnect the power supply to avoid Leakage
or accidental start of the product before disassembling, installing, adjusting
or cleaning any parts of this product.

Turn off the power switch and disconnect the power before replacing parts
or touching moving parts.

The continuous stirring time of the product shall not exceed 6 minutes (refer
to the recipe instructions and display instructions for the running time of
each program) and it is necessary to stop the machine for 1 minute after
each making. The above is a cycle. The power supply must be cut off, and the
operation must be carried out after cooling for 15 minutes to ensure the
product life after continuous operations for 3 cycles.

The machine must be kept more than 30cm away from fire to avoid damage
to the machine or fire hazard.

Because the glass stirring cavity is easy to break, please use and handle it
with care. If any damage is found, please stop using immediately to avoid
danger.

The air outlet on the cup lid or feeding cover must be cleaned, and it is
strictly forbidden to block it, so as to avoid splashing and other accidents.
Large or long strips of ingredients should be divided into small pieces or as
required in the recipe.

Do not place the machine against the wall while pulping.

Unplug from outlet when not in use, before putting on or taking off parts and
before cleaning. Flashing light indicates ready to operate. Avoid inadvertent
contact with the touch screen.

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.

41. Blade assembly is sharp, not locked in place and removable. Handle with
care. When handling blade assembly, always hold by the shaft. To avoid a
risk of injury when pouring with the cover removed, be careful with the blade
assembly.

42. Always operate blender with cover in place.

43. Allow to cool before assembling or disassembling parts and before cleaning
the appliance.

44. Never add to the mixing cup while appliance is operating.

45. The mixing cup must be properly in place before operating appliance.

46. In order to ensure the taste of soy milk, please limit the soaking time of dry
beans within 8 hours. Do not oversoak to avoid slurry overflow.

SAVE THESE INSTRUCTIONS.

COMPONENTS AND FUNCTIONS

Stirring cavity
Blade

Vent valve

Mixing cup assembly

Operating interface
Power cord and plug

Receiver cup Water tank

Residual water box

@ﬁ@@

Receiver cup Water tank Residual water Mixing cup Filter bag
and cup lid and tank cover box and box cover assembly

19




QUICK PRODUCTION GUIDE

Installation instructions

(D Add water in the water tank to the level of the required pulping
amount, put on the water tank cover, and install in place as instructed;

@ Install the residual water box in the appropriate position;

(3 After that, install the receiver cup and cup lid in place;

Notes: The handle of the cup should face outwards, otherwise the bottom

magnet cannot be sensed.
@ After adding ingredients, place the mixing cup assembly in the

corresponding position (turn clockwise until the position mark is aligned);

Handle for opening
and closing the lid

(® After pulping is completed, the machine enters the self-cleaning process.

Please remove the receiver cup.

PRODUCT SAFETY INDICATORS

Rated Voltage 120V~

Rated Frequency 60Hz

Heating Power 1000W

Motor Power 450W

Rated Capacity 300mL-1200mL

20

HOW TO USE

G O B & B & & O

T
&= & E Eol =R ) PR i
Amondmilk  Oatmilk  Smoothie Juice Soy milk Soup Sterilize Clean

2 (=R

| | o |
®@ 6 6 O

1. LED time/capacity display 5. Capacity selection key
2. Status display (0z. Time. Clean) 6. Start/Cancel key

3. Prompt of abnormalities 7. Preset key

4. Function selection key 8. Speed key

Note:

The machine displays --:-- in the standby state, and it will display the

working time as working time after the function starts.

INSTRUCTION OF USE

= 1. Install the whole machine
Assemble the whole machine as stated in the
installation instructions;

2. Add ingredients and water
Open the mixing cup assembly, add ingredients,
close the mixing cup assembly and turn
clockwise until the position mark is aligned.

3. Select function
Press the "Menu" key to select the required
function.
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4. Capacity selection
Press the "Capacity” key to select the
required capacity.

5. Start function
After pressing the "Start/Cancel” key, the
machine will start working;
To cancel the process after the function starts

within 10 seconds, please press the "Start/Can-

cel” key. Then, functions can be re-selected.
To be cancel the process after the function
starts after 10 seconds, please press the
“Start/Cancel" key for more than 2 seconds.
Then, the machine will enter automatic clean-
ing.

Notes:

1. Please add ingredients according to the amount specified in the recipe to
avoid pulp overflow, blockage of spout or poor crushing;

2. Do not put mango and other ingredients with too much fiber, so as not to
block the pulp spout;

3. When making fruit juice, please do not add hard ingredients (such as rock
sugar, ice, etc.) to prevent damage to the machine;

4. When using the machine for the first time, it is recommended to choose
the "Clean” function for deep cleaning;

5. The automatic cleaning process cannot be canceled. If cancellation is
desired, the machine power must be cut off for more than 5 minutes;

6. In case of an incomplete discharge of pulp, please ensure that the machine
is cooled before cleaning, so as to avoid burns!

Use tips of product functions:

1. For the "Soy Milk", "Almond Milk", "0at Milk", "Sterilize" functions, the
machine automatically adds water. Do not add water to the stirring cavity
manually, otherwise it will easily lead to overflow;

2. For the "Juice/Smoothie", "Soup” function, the machine will not automati-
cally add water. Be sure to add the ingredients as instructed in the recipe;

3. For the "Speed” function, the machine will not automatically add water;

4. Long press the "Start/Cancel” key for 2 seconds while the machine is
working to cancel the process.
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Juice/Smoothie function

1. Add ingredients and purified water
@%go @ For the “Juice/Smoothie" function, add
ingredients and purified water or milk to the
stirring cavity as needed.

2. Select function
Press the "Menu” key to select the “Juice
/Smoothie" function.

ik
Menu,

3. Start function
After pressing the "Start/Cancel” key, the
machine will start working. Long press the
"Start/Cancel” key for 2 seconds to cancel

the making.

Sterilize
Vent valve 1. After cleaning the stirring cavity, remove the
§/ vent valve on the mixing cup assembly: press
the "Menu" key to select the "Sterilize" func-
tion.
">

2. Press the "Start/Cancel” key to start the

function for quick drying and sterilization.

ttttttttt
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4. Start function
After pressing the "Start/Cancel” key, the
machine starts the countdown; Long press the
"Start/Cancel” key to cancel the current
making function and re-select.

Speed function

1. Add ingredients and water or milk to the stirring cavity as needed;

2. Press "Speed" to select gear, and press "Start/Cancel" to start working;

3. Speed gears are divided into L, 1-9, H and A. The speed increases with the
gradual increase of the gear.

Preset function Cleaning and maintenance

. Add ingredients
Open the mixing cup assembly, add ingredients,
close the mixing cup assembly and turn clock-
wise until the position mark is aligned.For
preset, please ensure that the stirring cavity is
dry before adding the ingredients, and add
water above the level mark in the water tank.

Clean the stirring cup body

1. Select function
Press the "Menu" key and select the "Clean”
function. When the "Clean” function is choosed
for the first time, the screen will display 20
minutes for deep cleaning; Tea stain cleaner
can be added to the cup for deep cleaning. The
second time you choose “Clean” function, the
screen will display 5 minutes for quick washing.

2. Select function
Press the "Menu" key to select the desired
function to preset.Preset only applies to the
heating function.
"Juice/Smoothie” and other non-heating
functions cannot be preset.

2. Start cleaning
After pressing the "Start/Cancel” key, the
machine starts the countdown.

3. Time selection
Press the "Timer" key to select the desired
time. For each press, the time will increase by

15 minutes, such as 6 hours and 15 minutes, 6 Ma i ntena nce

hours and 30 minutes. Long press can quickly

increase the time. 1. After about 30 times of use, the “Clean” function will flash after the machine
The preset time is your local time and the time is powered on, indicating the need of deep clean for maintenance. It is

when the production process is completed. recommended to add an appropriate amount of tea stain cleaner (about 8 g)
Deviation of ingredients and water temperature to the stirring cavity and press “Start/Cancel”, and the machine will start
will lead to a slight deviation in the completion cleaning. After each cleaning, please wipe all parts of the machine clean and
time, which is a normal phenomenon. dry before storage. Do not use baking soda, detergent, and other cleaning

If the preset time is shorter than the pulping aids that can produce intense foaming!

time, the machine will start working directly
24 without preset. 25




2. Please clean the mixing cup assembly regularly, take out and clean the vent

valve.
_ Vent valve

t
=

-

3. Please clean and wipe the pulp outlet at regular intervals.

Pulp outlet

Clean parts

@@@ !

Water tank
and tank cover

Residual water box
and box cover

Receiver cup and cup lid Mixing cup assembly

1. The above four parts can be taken down and rinsed under the faucet!

2. If the making process is interrupted due to excessive ingredients or abnor-
mal power failure, the machine will start the automatic water inflow and
please do not the corresponding function for the second making! Select the
"Speed” function to crush and drain the ingredients in the stirring cavity, and
then press the "Menu” to select the "Clean” function for automatic cleaning.

3. After making the drink, the steam outlet of the mixing cup assembly should
be cleaned from time to time, to avoid odor and bacteria. After cleaning, dry
the mixing cup assembly to avoid water inflow.

4. Itis recommended to dry or air-dry all the parts before assembling them
into the whole machine. And please store the machine in a dry and ventilated
place.
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Fault phenomenon

Fault phenomenon

Analysis

Solution

Display screen doesn't
light up

The power cord is not plugged
in properly

Plug the power cord properly

Machine display board out of
order

Please contact customer service

The machine has entered the
sleep mode because it had not
been operated for a long time

Touch the key with your finger
to wake up the machine

The display is on but the
machine is not working.

Function is not selected

Select the appropriate functional
program

The water tank is not filled
with water or set in place

Fill water in the water tank to the
water level scale and put it in place

Water cannot enter the
stirring cavity

Water pump is abnormal

Please contact customer service

The filter screen at the base of
the water tank is blocked

Please contact customer service

The motor keeps
running without stopping

Water gets into the machine

Please contact customer service

The machine keeps
heating without stopping

The temperature sensor is
abnormal

Please contact customer service

No response to touch

The interval of power-off is too
short for the system to reset

Power off for 2 minutes before use

Display board key is out of
order

Please contact customer service

The ingredients cannot
be smashed

Too many or too few
ingredients

Please add the ingredients
according to the amount in the
recipe

Malfunction of the machine
itself

Please contact customer service

Selected the wrong function

Select function correctly
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Fault phenomenon

Analysis

Solution

Selected the wrong function

Select function correctly

Overflow

Too many or too large
ingredients

Please add the ingredients
according to the recipe amount in
the manual

Error code

Error notification: The error notification and solution are displayed on the touch

screen

Malfunction of the machine
itself

Please contact customer service

Abnormal code

Cause description

Proposed countermeasures

Vent valve is blocked

Clean the vent valve

Working time is

The water temperature is too
low

Use normal temperature water

too long, others normal

Selected the wrong function

Select function correctly

1. The mixing cup assembly is not
covered;

2. If the receiver cup is not in place
or if the receiver cup is not

1. Tighten the mixing cup assembly;

The liquid is not normally]

The receiver cup is not in place

Put the receiver cup in place

discharged in the
receiver cup

The discharge valve is
abnormal

Please contact customer service

The waste water is not
discharged into the

The residual water box is not
putin place

Put the residual water box in place

residual water box

The discharge valve is
abnormal

Please contact customer service

Abnormal whistle

The machine running in

Occasional whistling is normal

The ingredients cannot
be discharged
completely

Too many ingredients are put
into the machine

Please put in the ingredients as
instructed in the recipe

Abnormal power off

After the power is on, the whole
machine is re-set. Use the "Speed"
function to crush and drain the
ingredients from the cavity. After
cleaning, the ingredients can be
added again for making
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E02 (CUP) removed when the residual 2. Correctly put the receiver cup
water is discharged, the fault according to the instructions
light will indicate by flashing,
and the digital tube will display
CuUP
E03/E04 The high/low voltage signal is The home voltage is abnormal. Please
abnormal try again later
- For product breakdown, please contact
E051 Cup body NTC open circuit customer service
E061 Cup body NTC short circuit or For product breakdown, please contact
greater than 150°C customer service
Communication between the
: For product breakdown, please contact
E07 gcl;rlltor:ég?nel and power panelis customer service
After unplugging the power and letting
it stand for more than five minutes, turn
it on again and select the ‘Speed’
functi}m key and then press the
'Start/Cancel’ key to operate, so that the
E08 ”:l'lns"}t‘:‘;fu"e"t' or abnormal ingredients can be discharged. After the
9 'Speed’ function ends, select the 'Clean’
function for automatic cleaning. After
cleaning, please remake according to
the recipe. If there is still a problem,
please contact customer service
. . Leave it for 10 minutes and then power
E10 There is no electric current when | j; o again. If the fault still occurs,
heating above gear 8 please contact customer service
E12 There’s electric current in the For product breakdown, please contact
standby state customer service
Unable to reach the specified
temperature when heating. .
E13 Fail to reach 85°C after 20 minutes Please make it anew
of heating
E25 Rotating valve out of order For product breakdown, please contact

customer service
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Abnormal code

Cause description

Proposed countermeasures

The water pump works abnor-

Add water to the water tank above the

E28 Egll(l);fd:,ztt:rthe water tank is required water line
For product breakdown, please contact

E33 The water pump breaks down customer servicee

E37 Abnormal current of the For product breakdown, please contact

electromagnet customer service
Use the "Speed" function to crush and
: : drain the ingredients from the cavity.

E38 Too many ingredients After cleaning, the ingredients can be

added again for making
Tips:

If the problem cannot be solved, do not dismantle the machine without
permission. If the above contents are inconsistent with the physical object
due to the change of model or parts, the latter shall prevail, without prior
notice. Please understand.
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