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: . S i ; id wi ; ; i 15. Turn off the device and disconnect it from the power supply before replacing
Introduction Safety Precautions 5. It's important to align the grinder bowl lid with the grinder bowl and fix the lid ! ! ' . . N
JoyOUﬂg - \ firmly into the bowl by pressing it down to prevent wear on the top of the grinder ” \a;\/c;elssc;mes odr touching Lﬁovmgl part_s.l i ) . Accessories and Function Product Usage Instructions
Warning: Be alert to the risks that could cause personal danger, serious blade assembly [see the figure below). - While the pro Ud;f \évor ing. Its Str'cl.tky Ohr Ibl edn to movs the probuct, : tthe _ _ »

Dear User: injury, or significant property loss. xigfl‘z:unslté Sgrt:;r?altimeurrgo(\)/;n;?rgdagtcst c;are“nta;e ade set and motor, because they ° Fhefore t:le fE;st sltle:rLtup of the grr\jdgctt, pleaS?]cLean the parts in contact with food

Thank you for choosing Joyoung Food Processor. This manual is specially designed for 1. Install the grinder bowl lid and the main unit properly before startup. 17. Before dismantling, assembling, calibrating, (’Jr cleaning any part of this product, orougnly. loee Lleaning and Maintenance

the JC-18C30 model. All content in this manual is for reference only for users when 2. The temperature of the ingredients or liquid added to the grinder bowls should please turn off the device and disconnect it from the power supply to avoid leakage OStart/Caqcel ) ) ) ) . .

using and maintaining the product. For any matters not covered, users are welcome to not exceed 40°C to avoid cracking of the bowel or splashing and scalding. current or accidental start. Button ® After loading the ingredients and completing the installation, press the button lightly

consult our customer service department 3. It's not allowed to expose the main unit to water flow or immerse it in water and Alianment - . Alignment 18. The continuous working time of the meat grinding function of this product shall — with the your palm to start the product; when you release your hand, the product

Rest d that all food-conduct . ts of thi duct v with relevant other liquid, or it will be damaged due to water ingress. g not exceed 10 seconds. If it fails to achieve the expected results, please disconnect stops working.

. . est assured that all food-conduct components of this product comply with relevan 4. Do not remove the main unit or Lift the grinder bowl lid before the blade set the power supply and cool down for 2 minutes before processing again. After Main Unit
Operatl ng I nStru Ctlons laws, regulations, and standard requirements. stops turning. completing a work stop for 2 minutes for a work cycle, after 3 cycles of continuous button
May Joyoung products bring warmth, convenience, and health to your life. 5. Be careful the blades are sharp. work, you must disconnect the power supply and cool down for 20 to 30 minutes ___ =
Food Processor 6. Assembling the product by inverting its parts is strictly prohibited. before working again to ensure product life. —
6. This product can only be used with the matching parts (including those equipped 19. If the blade set is stuck, please turn off the device and disconnect it from the
JC-18C30 on the product or those sold separately by Joyoung), such as the grinder bowl, power supply before cleaning to avoid accidents or damage.
main unit, and grinder blade assembly. Do not use the parts that don't match the 20. Motor overheating might activate the safety measure that stops the device from
L > product because they will influence product performance or cause accidents. working suddenly. To restart, please disconnect the device from the power supply @7 Grinder Bowl Lid %
7. Please check whether the main unit, grinder bowl and other parts are in good and cool it down for 20-30 minutes.
condition before use. If any damage is found, please stop use and get in touch 21. After the grinding process, please turn off the product and disconnect it from the
with our Customer Service promptly. Do not dismantle and repair the product power supply. The main unit can only be lifted until the blade set stops turning @ Seal Ri @ Common ingredients’ maximum processing capacity and function selection
yourself, or the product performance might be influenced or accidents might because accidents might be caused by the turning blade set. eal Ring 9 P g capacity .
occur. 22. Please clean the product timely after grinding. Those parts in contact with food Scraper ., ] ]
8. To avoid danger, only the specialists from the manufacturer, its service should be cleaned with clear water. Be careful not to cut yourself with the sharp , Mlmmum Ma><|muvm P_roducnon
[ department, or other similar departments are allowed to replace the damaged balde while disassembling the blade assembly, removing the ingredient from the Grinder Blade Ingredients | production |production |Time Caveat
A Note: Pay attention to the risks that might cause damage to personnel or power cord. grinder bowl, and cleaning the parts (Wear protective gloves when necessary). volume volume Recommended
objects. 9. Do not plug or unplug the product with wet hands, or it might cause electric 23. Do not place any part of this product in a dishwasher, microwave oven, sterilizer,
o shock. While disconnecting the power supply, please hold the plug but not pull or with hot water above 60°C, and do not heat them with other equipment, or the 1. Need to remove skin, bones,
[ ) 1. This product is for household use only and should not be used for any other the power cord; be careful to keep the power cord clear of sharp edges or parts will be out of shape or damaged. tendons, frozen meat defrosting
purposes. corners against damage and leakage current. 24. Do not leave the product in high temperature environment, strong magnetic field, 2. First cut into 2cmx2cmx2cm
2. Do not leave the product running unattended. 10. To use this product, please place it on a flat and stable surface. This product and flammable and explosive gas (such as natural gas, methane] to prevent it from Grinder Bowl pieces, and then put itinto the
— ax— 3. This product is not intended for users with physical, sensory, or mental deficiencies must not be used on a slope, an unstable surface, or a flammable item such as part failure or accidents like fire. (Glass Bowl) Meats 50g 400g 10 seconds , rTnhachme for prodcedssmg& I
) ) _ \ or lack of experience and knowledge about use (including children) unless they are carpet, towel, plastic, or paper and should be clear of the surface edge to prevent 25. Please keep the running device at least 30cm away from the fire to avoid product ‘Umeeic?g"s”;ignjs ;;;od ?ﬁe‘on
Enjoy your cooking with Joyoung! supervised or instrpcted to use the product by those ‘respoinsibtie for their safety. tipping or accidents. damage or fire and other accidents. time can be increased or
Take care of the children and prevent them from playing with this product. 11. Do not run the machine empty [no ingredient in the bowl) or overloaded 26. Turn off the product and disconnect it from the power supply when it's not in use to reduced appropriately according
4. The voltage/frequency of this product is 220-240V/50-60Hz. Before connecting it to (excessive ingredient amount]. avoid a short circuit. to personal needs.
the power supply, please check whether the product’s voltage is consistent with the 12. The product running speed has been set to the ideal, which requires no further 27. To discard this product and its package, please have a qualified agent recycle them
local voltage. Higher or lower voltage will influence the product’s performance or adjustment. and cut the power cord. 1. First cut into segments of
damage its electrical components. A voltage stabilizer is suggested for its normal 13. Please confirm the grinder bowl and the grinder blade assembly have been Elongated » length not more than 3cm. Then
working. installed properly. Do not install the blade separately on the main unit. vegetables 509 1509 10-15 times put it into the machine for
14 Before connecting the power supply. please confirm the switch is in the off Note: The product images are for reference only, and the actual product may vary. (e.g. celery] processing.
’ . g the por PPy, p ) 2. Select the pointing mode for
position and the main unit, the bowl, and other parts have been installed better results.
[ Please read this user manual carefully before using the product and keep it properly ] ;qrreCtly' otherwise the product couldn’t be powered on or will cause personal
injury.
3. Install the main unit into the center depression of the lid, and then gently rotate the i . i . . : ' ‘ A : :
| . Minimum Mazimum _Il:_’roduction lid until it is tight enough to prevent the main unit from rotating. Failure Analysis and Troubleshooting Cleaning and Maintenance Recipe Ingredients Instruction Recipe Ingredients Instruction
ngredients | production |production |Time CIfit's i i i f i 0
g9 p L pol o B onded Caveat o Note: If it's _|r_np055|ble to fit it properly at once, slightly turn the main unit to the 1. After grinding, please disconnect the product from the power supply and clean it : _ _ 1 Wash all ingredients, then cut the chicken ground beef and mix well.
volume volume correct position. timely. Recipe Ingredients Instruction breast and carrot into chunks 6.After the dough has fermented, divide it into
1. First cut into pieces not larger Faults Cause analysis Troubleshooting 2. The outer surface of the main unit and the bowl can be wiped with a wet cloth, but 1 Wash all the ingredients. Peel and chap th 2 Assembly the grinder blade into the chopper. 50g portions, roll each into a circle, and place
Leafy than 5cm*5cm. Then put it do not rinse, immerse, or spray the main unit with/in water or other liquids to avoid “Vasha tde ‘”gr‘i ients. ?fehan chop the Add the chicken breast, secure the lid, Install Pan-fried 40g of filling in the center,
vegetables 50 200 10-15 times into the machine for The product component damage or leakage current. onion, and trirm the roots off the green onion the main uint and plug in. It is recommended Beef and shape into dumplings.
le.g., ’ ’ processing. doesn’t W_O,rk' ) . . ) ) 3. Please rinse the bowl inside and the parts in contact with food with clear water, and Stemless chili peppers: and cilantro, then cut them into secfions. to press the button with the palm. The szn lings 7.Heat oilin a pan. Fry the dumplings until
cabbage) 2. Select the pointing mode to although it's The grinder bowl lid is Please fix the grinder bowl lid wipe them dry or let them air dry.Please be careful not to cut yourself during the 200g 2Assembly the grinder blade into the chopper. production time can be adjusted according to pHng golden on both sides, add a small amount of
process, the result is better. powered on and not fixed properly properly operation (Wear protective gloves when necessary) Peeled garlic: 50g Ar(]ﬁdthe chili pep;t)ﬁrslbznld gtartlf(t:;o the_ - the individual's needs for the size of the water, cover the pan, and steam for 3
the Start button is o : ion: chopper, secure the Ld. Install the main uin i i minutes. Sprinkle sesame seeds on to
® Remarks: For millet peppers and other harder ingredients, using long-press ressed 4.The prqduct shqutd be clean and dry and stored in a dry and ventilated place away Onion: 20g and plug in. It is recommended to press the . ldngredlents. Transfer to a clean bowl once e Sen/’\?nl e p
operation is better. P from direct sunlight. Green onion: 10g button with the palm. The production time Chicken breast: 400g SAone. bly the arinder blade again. add th 9- Enoy:

; ; During the first If the product still emits an Chopped Cilantro: 10g ) can be adjusted according to the individual's Baby Corn Corn kernels: 150g ’ SseTt yth © %ﬂn er | ateuat%a'n' adath et 1.In'a bowl, mix flour, warm water, corn oil, and
© Operation Instructions: 4.@Turn on the power few times of using| This is normal for a new | unpleasant odor after several ChiliSauce ) Light soy sauce: 10g needs for the size of the ingredients. Transfer Chicken Carrot: 100g cartol 10 the chopper. Ins'a® e main umn salt. Knead until smooth, cover with cling
e This product is useful for grinding meat and vegetables. (@Press and hold the main unit, and press the button, start working, working time E ing its initial pie : Dark soy sauce: 5g the mixture into a clean bowl once finished Sausages Cornstarch: 60g and plug in. Itis recommended to press the wrap, and let it rest in a warm place for 20

. . . < the product, the | motor during its initia working cycles, please send it to the Oyster sauce: 5g - h oo E hites: 3 button with the palm. The production time ;
1. Place the meat chopping blade assembly into the meat chopping cup, then add < 10 seconds ti ice site f ) 3.Heat oil in a pan, add the onion, green onion, 99 whites: : h oL, minutes.
he i dients into th ®When th oo let L th itch button. di tth motor emits an operations nearest consumer service site for a Sichuan peppercorns: 5g : ‘ ' ) can be adjusted according to the individual's 2 Clean and cut the lamb into chunks. and peel
the ingredients into the cup. en the processing is complete, release the switch button, disconnect the unpleasant odor check ci fiok. 5 cilantro, Sichuan peppercorns, cinnamon, needs for the size of the inaredients. Transfer ) »and p
® The feeding amount of meat cannot exceed the upper limit mark of the bowl to power supply, wait for the meat grinder to stop rotating, remove the main unit St‘g:z:zgi Iciéceg and star anise. Sauté until golden, then o the same bowl 9 i and chop the yellow onion.
avoid influences on the grinding effect of the ingredient and the service life of the and open th§ grmder bowl lid, take out the meat grinder, and use a scraper to ) 1. The voltage is too low | 1. Check if the voltage is too low “P remove from the pan. Add the gafhcfchlh 4 Boil water in a pot and blanch the ground 3.Assembly the grinder knife in thevchopper,
remove the ingredients The device stops . mixture and sauces to the pan, stir-fry for 1 add the lamb, cover, and secure it to the
product. 9 : while runnin 2. The motor is protected | 2. Stop for 20-30 minutes before inute. and eniovl ' carrotand corn kernels. Transfer them to the machine. Turn it on. It is recommended to
9 by temperature control|  restarting rinute. an emoy_' bowl. ) All-purpose flour: 200g press the button with the palm. The
] ] ] . ) . ) W.Wash, peel, and dice the carrot. Cut the ham 5.Add egg whites and cornstarch to the bowl, Warm water: 100g production time can be adjusted according to
1. The grinder blade 1. Remove the ingredient and install It's not‘atlovyed to rinse It's not allowed to immerse into small cubes for later use. mix well, and place the mixture into a piping Corn oil: 20g the individual's needs for the size of the
. bly ! the grinder blade assembly the main unit the main unit in water 2.Assembly the grinder blade into the chopper. bag. Salt: 1g ingredients. Transfer the ground lamb to a
. assembly 1S no correctl Add the tofu, secure the lid. Install the main 6.Grease the mold, fill it with the chicken .
There is assembled properly Y . ‘ eeur . ! _ Boneless lamb: 200g clean bowl.
abnormal 2. The product is placed 2. Place the product on a suitable uintand plug in. Itis recommended to press mixture, and steam for 30 minutes. Let it cool Roast Lamb | vaiow onion: 70q 4Add the chopped onion to the chopper and
ibrati ’ tabl ; surface Firm tofu: 400g the button with the palm. The prqdu_ct_lon t\'me naturally before unmolding and serving. Buns Light soy sauce: 10g blend for 10 seconds. Transfer the chopped
vibration or - onanunstable surface |, (e voltage is too high Eggs: 2 can be adjustec_i accordm_g tothe individual's 1 Disor - 3 Dark soy sauce: 5g onion to the bowl with the lamb.
excessive noise | 3. The voltage is too high 4. Turn off the device and disconnect it Salt: 2g needs for the size of the ingredients. Transfer ‘Dissolve yeast in warm water and set aside. Black pepper: 4g 5.Add the remaining seasonings to the meat
2. Align the bottom of the grinder bowl lid with that of the grinder bowl, then Notes: 4. There is too much from the power supply before Chicken essence: 2g the tofu to a clean bowl once done. All-purpose flour: 200g 2Mix flour, sugar, and the yeast water in a Curnin powder: 4g mixture and mix well
securely cover the cup. ® Ifthe ingredients stick to the bow, please release the button, disconnect the ngredientin the bowl | o 1 ving the excessive ingredient Carrot: 100g 3Assembly the grinder blade again, and add White sugar: 89 bowl. Knead the dough until smooth, cover Salt (for filling): 3g 6.Divide the rested dough into 80g portions, rll
o Note: It's important to align the handle of the grinder bowl lid with that of the power supply, scrape off the ingredients and then process again. & & Ham: 50g the carrot and ham to the chopper: Secure Yeast: 2g ?Mmﬁmfﬁgﬁmﬁ?m%ﬁﬂwm “each into thin rectangles, and place 50g of
grinder bowl, and fix the lid firmly into the bowl by pressing it down to prevent ® This product cannot be used to process hard ingredients such as frozen meat, | The blade set is entangled Please turn off the device, Chinese five-spice the lid. Install the main uintand plug in. Itis 30-40°C warm water: deoTEgsairT;?zgr -4 minutes untitt the meat mixture in the center Fold the
wear of the connection between the top of the grinder blade set and the motor. dried beans, rice, etc. The blade set is in or stuck by the disconnect |‘t from‘the power supply, Tofu Balls powder: 3g recommended to pressthe button W\vth the 110g 2 Cloan the beefénd ot itinto chunke. Wash edges over the filling.

e If the product shakes due to uneven distribution of ingredients, disconnect the stuck inaredient remove the ingredient, and cut them Chopped green onions: palm. The production time can be adjusted Pan-fried Beef leg meat: 200g “dchonth X ‘ 7.Preheat the air fryer to 190°C for 5 minutes.
power supply and spread the ingredients evenly inside the bowl before E into pieces 20g according to the individual's needs for the size Banf e Green onions: 10g A:n c &p the gr.ee; O%‘f'zjs' i the ch Line it with parchment paper, place the buns
processing. Light soy sauce: 20g of the ingredients. Add the mixture to the Dee I Light soy sauce: 10g ‘ stetr; é’ ;E‘gﬂ? Hetrh adeint etc Zpﬁier, inside, brush the tops with egg wash, and

o If the fault cannot be resolved, do not attempt to disassemble the machine Low-gluten flour: 100g bowlwiththetofu. UMPHNGS 1 yster sauce: 5g gac e Deen Tiean e main un endpug sprinkle with white sesame seeds. Bake at
Al te =~ Alignment . ' : : Minced garlic, ginger 4.Gradually add the reraining ingredients into Sesame oil: 5g in. Itis recommended to press the button 190°C for 20 mi hen flio and bake
ignmen yourself. Please send it to the local after-sales service department for repair. 19 - ginger, the bowl and mix event ; - with the palm. The production time can be for 20 minutes, then flip and bake for
® The information above might not apply to the actual product because the model aBnd odmon: f t.atstcte ¢ 5.Take a small portion of {He mixture, shape it @pe_t-splce powder;ngt adjusted according to the individual's needs an additional 10 minutes. Serve and enjoy!
or spare parts might be subject to change without prior notice. We apologize for readcrumbs: to taste “into.a ball coat it with breadcrumbs, and taStIee sesame seeds: to for the size of the ingredients. Transfer to a
any inconvenience caused. deep-fry until golden and crispy. Remove and Dark soy sauce: 5g bowl. )
enjoy! ' 5.Add the rest of the seasonings to the
Terms & Conditions of Warranty floods, accidents, governmental orders)
® Failure or damage due to misuse or abuse such as incorrect operation, liquid
1. Warranty Period: exposure, inappropriate voltage, or transportation damage.
This product comes with a two year manufacturer’'s warranty effective from the purchas-
ing date on valid proof-of-purchase, original receipts or invoices or delivery date [if the 5. Charges for Non-Warranty Repairs
delivery date is later than the purchasing date). ® After receiving the defective product sent by the customer, Joyoung Malaysia service
team will inspect the product to determine whether it is covered by the warranty.
2. Warranty Coverage: ® |f the damage is due to misuse or is outside the warranty, you will be responsible for
If the product has a manufacturing defect during the warranty period, you can contact the repair fees, parts costs, and one-way shipping costs if you opt for repair services.
Joyoung Malaysia after-sales service team or authorized distributor/retailer. Upon ® [fyou choose to cancel the repair for non-warranty products, you will be responsible
verification of the defect, you can apply for free Warranty Repair Service. for both round-trip shipping costs.
Note: Packing materials like boxes, interior foam, paper cards, user manual and other
consumables parts are not covered under warranty. Note: SC Alliances (M) Sdn Bhd reserves the right to reject any warranty claim if the
appliance is used for commercial or semi-commercial purposes, or if the product
3. Exclusion from warranty: does not comply with Malaysian product standards, including differences in voltage
The warranty does not cover: and adapter compatibility.
e Normal wear and tear.
® Use of the product in commercial usage. Contact us:
® Alterations to the product spare part from non-authorized service centres. 1. General inquiry: Please contact our customer service team: +6010-8801010.
® Damage caused by improper use, including mishandling or damage by third parties 2. Live Chat: Joyoung Malaysia (Shopee/Lazada)
® No warranty for accessories/consumable parts. 3. Technical Support: Please contact our service centre at 03-8026 6226 (Highpoint Service
Network Sdn Bhd)
4. Paid Repair Services (within warranty period): Operation Hours: 9am-6pm (Mon-Fri)
Free warranty repair service will not be applicable in any of the following situations, though Closed on Public Holiday
paid repair services are available:
® Products purchased from unauthorized dealers or sellers.
® Product does not comply with Malaysia product standard, including differences in
voltage and adapter compatibility.
® Damage caused by improper use, maintenance, and storage.
® Defects found after the warranty period has expired.
® Damage from unauthorized disassembly.
® Damage due to natural disaster, accidents, or ven beyond our control (e.g. acts of God,
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Joyoung

Operating Instructions

Food Processor
JC-18C30

—MAX—

[ Please read this user manual carefully before using the product and keep it properly ]




Introduction

Dear User:

Thank you for choosing Joyoung Food Processor. This manual is specially designed for
the JC-18C30 model. All content in this manual is for reference only for users when
using and maintaining the product. For any matters not covered, users are welcome to
consult our customer service department.

Rest assured that all food-conduct components of this product comply with relevant
laws, regulations, and standard requirements.

May Joyoung products bring warmth, convenience, and health to your life.

— MAX —

Enjoy your cooking with Joyoung!



Safety Precautions

Warning: Be alert to the risks that could cause personal danger, serious
injury, or significant property loss.

1. Install the grinder bowl lid and the main unit properly before startup.

2. The temperature of the ingredients or liquid added to the grinder bowls should
not exceed 40°C to avoid cracking of the bowel or splashing and scalding.

3. It's not allowed to expose the main unit to water flow or immerse it in water and
other liquid, or it will be damaged due to water ingress.

4. Do not remove the main unit or lift the grinder bowl lid before the blade set
stops turning.

5. Be careful the blades are sharp.

6. Assembling the product by inverting its parts is strictly prohibited.

Note: Pay attention to the risks that might cause damage to personnel or
objects.

. This product is for household use only and should not be used for any other

purposes.

Do not leave the product running unattended.

This product is not intended for users with physical, sensory, or mental deficiencies

or lack of experience and knowledge about use (including children] unless they are

supervised or instructed to use the product by those responsible for their safety.

Take care of the children and prevent them from playing with this product.

. The voltage/frequency of this product is 220-240V/50-60Hz. Before connecting it to
the power supply, please check whether the product’s voltage is consistent with the
local voltage. Higher or lower voltage will influence the product’s performance or
damage its electrical components. A voltage stabilizer is suggested for its normal
working.
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5. It's important to align the grinder bowl lid with the grinder bowl and fix the lid
firmly into the bowl by pressing it down to prevent wear on the top of the grinder
blade assembly (see the figure below).

Alignment -J. =- Alignment

6. This product can only be used with the matching parts (including those equipped
on the product or those sold separately by Joyoung], such as the grinder bowl,
main unit, and grinder blade assembly. Do not use the parts that don't match the
product because they will influence product performance or cause accidents.

7. Please check whether the main unit, grinder bowl and other parts are in good
condition before use. If any damage is found, please stop use and get in touch
with our Customer Service promptly. Do not dismantle and repair the product
yourself, or the product performance might be influenced or accidents might
occur.

8. To avoid danger, only the specialists from the manufacturer, its service
department, or other similar departments are allowed to replace the damaged
power cord.

9. Do not plug or unplug the product with wet hands, or it might cause electric
shock. While disconnecting the power supply, please hold the plug but not pull
the power cord; be careful to keep the power cord clear of sharp edges or
corners against damage and leakage current.

10. To use this product, please place it on a flat and stable surface. This product
must not be used on a slope, an unstable surface, or a flammable item such as
carpet, towel, plastic, or paper and should be clear of the surface edge to prevent
tipping or accidents.

11. Do not run the machine empty (no ingredient in the bowl) or overloaded
(excessive ingredient amount).

12. The product running speed has been set to the ideal, which requires no further
adjustment.

13. Please confirm the grinder bowl and the grinder blade assembly have been
installed properly. Do not install the blade separately on the main unit.

14. Before connecting the power supply, please confirm the switch is in the off
position and the main unit, the bowl, and other parts have been installed
correctly, otherwise the product couldn’t be powered on or will cause personal
injury.



15

~o

2

o

2

2

N

23.

24.

2

&)

2

o~

2

~

. Turn off the device and disconnect it from the power supply before replacing

accessories or touching moving parts.

. While the product is working, it's strictly forbidden to move the product, lift the

main unit, or touch the moving parts like the blade set and motor, because they
will cause personal injury or product damage.

. Before dismantling, assembling, calibrating, or cleaning any part of this product,

please turn off the device and disconnect it from the power supply to avoid leakage
current or accidental start.

. The continuous working time of the meat grinding function of this product shall

not exceed 10 seconds. If it fails to achieve the expected results, please disconnect
the power supply and cool down for 2 minutes before processing again. After
completing a work stop for 2 minutes for a work cycle, after 3 cycles of continuous
work, you must disconnect the power supply and cool down for 20 to 30 minutes
before working again to ensure product life.

. If the blade set is stuck, please turn off the device and disconnect it from the

power supply before cleaning to avoid accidents or damage.

. Motor overheating might activate the safety measure that stops the device from

working suddenly. To restart, please disconnect the device from the power supply
and cool it down for 20-30 minutes.

. After the grinding process, please turn off the product and disconnect it from the

power supply. The main unit can only be lifted until the blade set stops turning
because accidents might be caused by the turning blade set.

. Please clean the product timely after grinding. Those parts in contact with food

should be cleaned with clear water. Be careful not to cut yourself with the sharp
balde while disassembling the blade assembly, removing the ingredient from the
grinder bowl, and cleaning the parts (Wear protective gloves when necessary).

Do not place any part of this product in a dishwasher, microwave oven, sterilizer,
or with hot water above 60°C, and do not heat them with other equipment, or the
parts will be out of shape or damaged.

Do not leave the product in high temperature environment, strong magnetic field,
and flammable and explosive gas (such as natural gas, methane] to prevent it from
part failure or accidents like fire.

. Please keep the running device at least 30cm away from the fire to avoid product

damage or fire and other accidents.

. Turn off the product and disconnect it from the power supply when it's not in use to

avoid a short circuit.

. To discard this product and its package, please have a qualified agent recycle them

and cut the power cord.



Accessories and Function

Button
N
Main Unit

e
=

@ Grinder Bowl Lid

@ Seal Ring

Scraper

Grinder Blade

Grinder Bowl
(Glass Bowl)

Note: The product images are for reference only, and the actual product may vary.



Product Usage Instructions

@ Before the first startup of the product, please clean the parts in contact with food
thoroughly. (See “Cleaning and Maintenance”)

@ Start/Cancel

® After loading the ingredients and completing the installation, press the button lightly
with the your palm to start the product; when you release your hand, the product
stops working.

II
e

button

@ Common ingredients’ maximum processing capacity and function selection.

Minimum | Maximum [Production
Ingredients | production |production [Time Caveat
volume volume Recommended

. Need to remove skin, bones,
tendons, frozen meat defrosting
. First cut into 2cmx2cmx2cm
pieces, and then put it into the
Meats 50g 400g 10 seconds machine for processing.
3. The recommended production
time is 10 seconds, and the
time can be increased or
reduced appropriately according
to personal needs.

>

. First cut into segments of

Elongated length not more than 3cm. Then
vegetables 50g 1509 10-15 times put it into the machine for
le.g. celery) processing

2. Select the pointing mode for

better results.




Minimum |Maximum |Production
Ingredients | production |production [Time Caveat
volume volume Recommended

1. First cut into pieces not larger

Leafy than S5cm*5cm. Then put it
vegetables 50g 200g 10-15 times into the machine for

(e.q., processing.

cabbage) 2. Select the pointing mode to

process, the result is better.

® Remarks: For millet peppers and other harder ingredients, using long-press
operation is better.

© Operation Instructions:
e This product is useful for grinding meat and vegetables.
1. Place the meat chopping blade assembly into the meat chopping cup, then add
the ingredients into the cup.
® The feeding amount of meat cannot exceed the upper limit mark of the bowl to

avoid influences on the grinding effect of the ingredient and the service life of the
product.

2. Align the bottom of the grinder bowl lid with that of the grinder bowl, then
securely cover the cup.
o Note: It's important to align the handle of the grinder bowl lid with that of the
grinder bowl, and fix the lid firmly into the bowl by pressing it down to prevent
wear of the connection between the top of the grinder blade set and the motor.

Alignment - >- Alignment




3. Install the main unit into the center depression of the lid, and then gently rotate the
lid until it is tight enough to prevent the main unit from rotating.
o Note: If it's impossible to fit it properly at once, slightly turn the main unit to the
correct position.

4. @Turn on the power
(@Press and hold the main unit, and press the button, start working, working time
< 10 seconds
(3When the processing is complete, release the switch button, disconnect the
power supply, wait for the meat grinder to stop rotating, remove the main unit
and open the grinder bowl lid, take out the meat grinder, and use a scraper to
remove the ingredients.

Notes:

® |f the ingredients stick to the bowl, please release the button, disconnect the
power supply, scrape off the ingredients and then process again.

® This product cannot be used to process hard ingredients such as frozen meat,
dried beans, rice, etc.

o If the product shakes due to uneven distribution of ingredients, disconnect the
power supply and spread the ingredients evenly inside the bowl before
processing.



Failure Analysis and Troubleshooting

Faults

Cause analysis

Troubleshooting

The product
doesn’t work,
although it's
powered on and
the Start button is
pressed

The grinder bowl lid is
not fixed properly

Please fix the grinder bowl lid
properly

During the first
few times of using
the product, the
motor emits an
unpleasant odor

This is normal for a new
motor during its initial
operations

If the product still emits an
unpleasant odor after several
working cycles, please send it to the
nearest consumer service site for a
check

The device stops
while running

1. The voltage is too low
2. The motor is protected
by temperature control

1. Check if the voltage is too low
2. Stop for 20-30 minutes before
restarting

There is
abnormal
vibration or
excessive noise

. The grinder blade
assembly is not
assembled properly

2. The product is placed

on an unstable surface

3. The voltage is too high

There is too much
ingredient in the bowl

~

1. Remove the ingredient and install
the grinder blade assembly
correctly

2. Place the product on a suitable
surface

3. Check if the voltage is too high

4. Turn off the device and disconnect it
from the power supply before
removing the excessive ingredient

The blade set is
stuck

The blade set is entangled
in or stuck by the
ingredient

Please turn off the device,
disconnect it from the power supply,
remove the ingredient, and cut them
into pieces

o If the fault cannot be resolved, do not attempt to disassemble the machine
yourself. Please send it to the local after-sales service department for repair.

@ The information above might not apply to the actual product because the model
or spare parts might be subject to change without prior notice. We apologize for
any inconvenience caused.




Cleaning and Maintenance

. After grinding, please disconnect the product from the power supply and clean it
timely.

The outer surface of the main unit and the bowl can be wiped with a wet cloth, but
do not rinse, immerse, or spray the main unit with/in water or other liquids to avoid
component damage or leakage current.

. Please rinse the bowl inside and the parts in contact with food with clear water, and
wipe them dry or let them air dry.Please be careful not to cut yourself during the
operation [Wear protective gloves when necessary).

The product should be clean and dry and stored in a dry and ventilated place away
from direct sunlight.

N

w

E

It's not allowed to rinse It's not allowed to immerse
the main unit the main unit in water



Ingredients

Instruction

Chopped
Chili Sauce

Stemless chili peppers:
2009

Peeled garlic: 50g
Onion: 20g

Green onion: 10g
Cilantro: 10g

Light soy sauce: 10g
Dark soy sauce: 5g
Oyster sauce: 5g
Sichuan peppercorns: 5g
Cinnamon stick: 5g
Star anise: 1 piece

1.Wash all the ingredients. Peel and chop the
onion, and trim the roots off the green onion
and cilantro, then cut them into sections.

2.Assembly the grinder blade into the chopper.
Add the chili peppers and garlic to the
chopper, secure the lid. Install the main uint
and plug in. It is recommended to press the
button with the palm. The production time
can be adjusted according to the individual's
needs for the size of the ingredients. Transfer
the mixture into a clean bowl once finished.

3.Heat oil in a pan, add the onion, green onion,
cilantro, Sichuan peppercorns, cinnamon,
and star anise. Sauté until golden, then
remove from the pan. Add the garlic-chili
mixture and sauces to the pan, stir-fry for 1
minute, and enjoy!

Firm tofu: 400g

Eggs: 2

Salt: 2g

Chicken essence: 2g
Carrot: 100g

Ham: 50g

Chinese five-spice
powder: 3g

Chopped green onions:
20g

Light soy sauce: 20g
Low-gluten flour: 100g
Minced garlic, ginger,
and onion: to taste
Breadcrumbs: to taste

1.Wash, peel, and dice the carrot. Cut the ham
into small cubes for later use.

2.Assembly the grinder blade into the chopper.
Add the tofu, secure the lid. Install the main
uintand plug in. It is recommended to press
the button with the palm. The production time
can be adjusted according to the individual's
needs for the size of the ingredients. Transfer
the tofu to a clean bowl once done.

3.Assembly the grinder blade again, and add
the carrot and ham to the chopper. Secure
the lid. Install the main uint and plug in. Itis
recommended to press the button with the
palm. The production time can be adjusted
according to the individual's needs for the size
of the ingredients. Add the mixture to the
bowl with the tofu.

4.Gradually add the remaining ingredients into
the bowl and mix evenly.

5.Take a small portion of the mixture, shape it
into a ball, coat it with breadcrumbs, and
deep-fry until golden and crispy. Remove and
enjoy!




Recipe

Ingredients

Instruction

Chicken breast: 400g

1.Wash all ingredients, then cut the chicken
breast and carrot into chunks.

2.Assembly the grinder blade into the chopper.
Add the chicken breast, secure the lid, Install
the main uint and plug in. It is recommended
to press the button with the palm. The
production time can be adjusted according to
the individual's needs for the size of the
ingredients. Transfer to a clean bowl once
done.

Baby Corn Corn kernels: 150g 3.Assembly the grinder blade again, add the
Chicken Carrot: 100g carrot to the chopper. Install the main uint
Sausages Cornstarch: 60g and plug in. Itis recommended to press the
Egg whites: 3 button with the palm. The production time
can be adjusted according to the individual's
needs for the size of the ingredients. Transfer
to the same bowl.
4.Boil water in a pot and blanch the ground
carrot and corn kernels. Transfer them to the
bowl.
5.Add egg whites and cornstarch to the bowl,
mix well, and place the mixture into a piping
bag.
6.Grease the mold, fill it with the chicken
mixture, and steam for 30 minutes. Let it cool
naturally before unmolding and serving.
1.Dissolve yeast in warm water and set aside.
- . 2.Mix flour, sugar, and the yeast water in a
CVlLI?: g;ijc;iler:ﬂé)gur. 2009 bowl. Knead the dough until smooth, cover
Yeast: 2 with plastic wrap, and Let_\tfermentva_t room
30-40°C warm water: temperature for 30-40 minutes until it
110g doubles in size. -
» Beef leg meat: 200g 3.Clean the beef and cutitinto chunks. Wash
Pan-fried Green onions: 10 and chop the green onions.
: 10g ) .
Beef Light soy sauce: 10g 4.Assembly the grinder blade in the chopper,
Dumplings add the beef. Install the main uint and plug

Oyster sauce: 5g
Sesame oil: 5g
Five-spice powder: 2g
White sesame seeds: to
taste

Dark soy sauce: 5g

in. Itis recommended to press the button
with the palm. The production time can be
adjusted according to the individual's needs
for the size of the ingredients. Transfer to a
bowl.

5.Add the rest of the seasonings to the




Recipe

Ingredients

Instruction

Pan-fried
Beef
Dumplings

ground beef and mix well.

6.After the dough has fermented, divide it into
50g portions, roll each into a circle, and place
40qg of filling in the center,
and shape into dumplings.

7.Heat oilin a pan. Fry the dumplings until
golden on both sides, add a small amount of
water, cover the pan, and steam for 3
minutes. Sprinkle sesame seeds on top
before serving. Enjoy!

Roast Lamb
Buns

All-purpose flour: 200g
Warm water: 100g
Corn oil: 20g

Salt: 1g

Boneless lamb: 200g
Yellow onion: 70g
Light soy sauce: 10g
Dark soy sauce: 5g
Black pepper: 4g
Cumin powder: 4g
Salt (for filling): 3g

_In a bowl, mix flour, warm water, corn oil, and
salt. Knead until smooth, cover with cling
wrap, and let it rest in a warm place for 20
minutes.
2.Clean and cut the lamb into chunks, and peel

and chop the yellow onion.

3.Assembly the grinder knife in the chopper,

add the lamb, cover, and secure it to the
machine. Turn it on. It is recommended to
press the button with the palm. The
production time can be adjusted according to
the individual's needs for the size of the
ingredients. Transfer the ground lamb to a
clean bowl.

4.Add the chopped onion to the chopper and

blend for 10 seconds. Transfer the chopped
onion to the bowl with the lamb.

5.Add the remaining seasonings to the meat

mixture and mix well.

6.Divide the rested dough into 80g portions, roll

each into thin rectangles, and place 50g of
the meat mixture in the center. Fold the
edges over the filling.

7.Preheat the air fryer to 190°C for 5 minutes.

Line it with parchment paper, place the buns
inside, brush the tops with egg wash, and
sprinkle with white sesame seeds. Bake at
190°C for 20 minutes, then flip and bake for
an additional 10 minutes. Serve and enjoy!




Terms & Conditions of Warranty

1. Warranty Period:

This product comes with a two year manufacturer’'s warranty effective from the purchas-
ing date on valid proof-of-purchase, original receipts or invoices or delivery date [if the

delivery date is later than the purchasing date).

2. Warranty Coverage:
If the product has a manufacturing defect during the warranty period, you can contact
Joyoung Malaysia after-sales service team or authorized distributor/retailer. Upon
verification of the defect, you can apply for free Warranty Repair Service.
Note: Packing materials like boxes, interior foam, paper cards, user manual and other
consumables parts are not covered under warranty.

3. Exclusion from warranty:
The warranty does not cover:
o Normal wear and tear.
® Use of the product in commercial usage.
® Alterations to the product spare part from non-authorized service centres.
® Damage caused by improper use, including mishandling or damage by third parties
® No warranty for accessories/consumable parts.

4. Paid Repair Services (within warranty period):
Free warranty repair service will not be applicable in any of the following situations, though
paid repair services are available:
® Products purchased from unauthorized dealers or sellers.
® Product does not comply with Malaysia product standard, including differences in
voltage and adapter compatibility.
® Damage caused by improper use, maintenance, and storage.
® Defects found after the warranty period has expired.
® Damage from unauthorized disassembly.

® Damage due to natural disaster, accidents, or ven beyond our control (e.g. acts of God,



floods, accidents, governmental orders)

® Failure or damage due to misuse or abuse such as incorrect operation, liquid

exposure, inappropriate voltage, or transportation damage.

5. Charges for Non-Warranty Repairs
® After receiving the defective product sent by the customer, Joyoung Malaysia service
team will inspect the product to determine whether it is covered by the warranty.
® |f the damage is due to misuse or is outside the warranty, you will be responsible for
the repair fees, parts costs, and one-way shipping costs if you opt for repair services.
® If you choose to cancel the repair for non-warranty products, you will be responsible

for both round-trip shipping costs.

Note: SC Alliances (M) Sdn Bhd reserves the right to reject any warranty claim if the
appliance is used for commercial or semi-commercial purposes, or if the product
does not comply with Malaysian product standards, including differences in voltage
and adapter compatibility.

Contact us:

1. General inquiry: Please contact our customer service team: +6010-8801010.

2. Live Chat: Joyoung Malaysia (Shopee/Lazada)

3. Technical Support: Please contact our service centre at 03-8026 6226 [Highpoint Service
Network Sdn Bhd)

Operation Hours: 9am-6pm (Mon-Fri)

Closed on Public Holiday
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