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JC-22C63
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[ 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 instruction manual is specially
designed for the JC-22C63 model. All the contents in this manual are for reference only
during use and maintenance. For any matters not covered, please feel free 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.

-

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

. 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.

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

4. Be careful the blades are sharp

Assembling the product by inverting its parts is strictly prohibited.
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& Note: Pay attention to the risks that might cause damage to personnel or
objects.

. This product is for household use only but no other purposes.

2. 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.

. 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).
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Alignment < Alignment
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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.

. 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.

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

. 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.

. 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.

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

ingredient amount).
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12. The product running speed has been set to an optimal level, which requires no

further adjustment.

3. To install the grinder bowl lid, please check the seal ring is present against
leakage. Please confirm the grinder bowl and the grinder blade assembly have
been installed properly. Do not install the blade assembly directly onto the motor
unit without the bowl.

14. Before connecting the power supply, please confirm 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.

. 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.
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17. 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.

18. This product cannot work in DIY mode for over 10 seconds or in routine procedure
mode for more than one working cycle. If the desired grinding effect is not
achieved, please disconnect the power supply, and restart the process after 2
minutes of cooling. A working cycle is composed of one task performed and a

2-minute pause. After 3 consecutive cycles, the device should be disconnected from

the power supply and cooled for 15-20 minutes, and then can be restarted for the
sake of its service life.
19. 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.
20. 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.
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. 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.

22. 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
blade while disassembling the blade assembly, removing the ingredient from the
grinder bowl, and cleaning the parts [Wear protective gloves when necessary).

23. 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.

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

25. Please keep the running device at least 30cm away from the fire to avoid product
damage or fire and other accidents.

26. Turn off the product and disconnect it from the power supply when it's not in use to
avoid a short circuit.

27. To discard this product and its package, please have a qualified agent recycle them
and cut the power cord.

28. Be careful if hot liquid is poured into the food processor or blender as it can be
ejected out of the appliance due to a sudden steaming.

Contents

Accessories and Function

Product Usage Instructions

Fault Analysis and Troubleshooting
Cleaning and Maintenance

Recipe

Terms&Conditions of Warranty

Accessories and Function

Start

Main Unit

Grinder Bowl Lid

Seal Ring

Grinder Blade

Grinder Bowl
Scraper

Shock Pad

Note:
1. The product images are for reference only, and the actual product may vary.
2. Do not forget to attach the seal ring.

Product Usage Instructions

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

@ Start/Cancel

® There are four Menu keys for different setups for vegetables, coarse meat (L),
medium meat (M), and fine meat (H). After powering on the product, select a
function key and press the Start/Cancel key. The product can then start working at
the corresponding setup.

Start key Vegetable Setup indicator
Start key
Setup indicator Coarse
Fine meat (H) meat (L]
Setup
indicator

Main unit

Setups Functions

To get finely ground meat suitable for cooking
meatballs, fish balls, shrimp paste, and so on

To get grained meat and make a smooth meat
stuffing suitable for cooking dumplings, and more
To get coarsely ground meat suitable for cooking
steamed stuffed bun, meat sauce, and others

To grind vegetables that are thin and long or have
large leaves

Fine meat (H)

Medium meat (M)

Coarse meat (L)

Vegetables

Note: The grinding effect varies with the meat type.

@ Max. Capacity for Common Ingredients and Function Selection

Min. Max.

. Min. Max.
Ingredients Amount Amount Notes

Vegetables with
large leaves (such 50g 250g
as Chinese cabbage)

Cut into pieces no larger than
5cmx5cm, and feed them into the
machine for processing

1. Remove the skin, bones, and
tendons, and defrost the meat if it's
Recommended Amount | frozen

400g 2. Cut into pieces of about
2cmx2cmx2cem, and feed them into
the machine for processing

Meat

® Note: For hard ingredients like chili pepper, it is recommended to press and hold the
Start key directly for continuous operation.

© Operation Instructions:

e This product is useful for grinding meat and vegetables.
1. Place the meat chopping blade assembly into the meat chopping bowl, 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 bowl.

Alignment < > Alignment
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Align the concave of the main unit with the convex of the grinder bowl lid, and place
the main unit on the lid. As the power is connected, all indicators on the panel are
permanently on and the device enters the standby mode.

o Note: If it's impossible to fit it properly at once, slightly turn the main unit to the
correct position.

4.a) Routine procedures:

@ Start - Select the required function setup. The indicator light for that function
will flash while other lights turn off. Then, press and hold the start button to
begin operation.

® Stop - After a machine cycle, all indicator lights will remain on. Once the process
is complete, release the Start key and disconnect the power supply. After the
blade set stops turning, remove the main unit, grinder bowl lid, and grinder blade
set, and scrape the ingredient off with a scraper.

4.b) DIY mode:

e In the standby mode, press and hold the Start key directly so that the machine
will be running at a high speed. After the ingredient is processed to the
requirements, release the Start key and the machine shuts down.

Notes:

® In DIY mode, the machine can only work continuously for max. 10 seconds and be

restarted after 2 minutes of cooling.

® |t's normal for the product to pause during its operation. Please release the Start

key after all indicators are permanently on.

o If the ingredient sticks to the bowl, please release the key and disconnect the

power supply. Do not restart the process before scraping off the ingredient.

e This product cannot be used for processing hard ingredients such as frozen

meat, dry beans, and rice.

o |If the machine vibrates due to uneven distribution of ingredients, disconnect the

power, redistribute the ingredients evenly, and resume 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

The indicators
are off

The main unit is not
installed correctly

Turn the main unit slightly to align it
correctly with the bowl lid

The motor emits
an unpleasant
odor during the
first few
operations

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 service site for a check

The device stops
while using

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 15-20 minutes before
restarting

There is abnormall
vibration or
excessive noise

. The grinder blade
assembly is not
assembled properly

2. The product is placed

on an unstable surface

The voltage is too high

. There is too much
ingredient in the bowl

>

. 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

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

Cleaning and Maintenance

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

. The outer surface of both 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.
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It's not allowed to immerse
the main unit in water

It's not allowed to rinse
the main unit

Recipe

Recipe Ingredients Instruction

1.Separate the egg whites from the yolks.
Clean the sole fillet and cut it into
chunks.

2.Assembly the grinder blade in the
chopper. Place the fillet and shrimp into
the grinder bowl, cover, and secure it to
the machine. Turn on the machine,

Sole fillet (or any white press the "H" button, and hold the start

ﬁsh}: 500g button until all indicators light up.
Shr|mp: 509 ) Transfer the mixture to a clean bowl.
Scallion and ginger 3.Add the remaining ingredients to the

Fish Tofu g?ﬁi!tsrocgh- 20 grinder bowl and mix vigorously for 5
Egg white: '29 9 minutes until the mixture is well

Light soy sauce: 10g combined and elastic.

White pepper: 3g 4.Grease a mold, pour the fillet mixture

Salt: 3g into the mold, and smooth it out. Cover
with cling wrap, make small holes in
the wrap, and steam in a steamer for 20
minutes.

5.0nce cooled, remove from the mold and
cut into small pieces. Heat a pan over
low heat and fry the pieces until golden
brown on all sides. Serve and enjoy!

1.Clean the beef and cut it into chunks.
Remove the leaves from the celery,
wash it, and trim off the roots.

2.Assembly the grinder blade in the
grinder bowl. Place the beef into the
grinder bowl, cover it, and secure it to

Beef (hind leg): 500g
Celery: 300g
Light soy sauce: 20g

Celery Beef Oyster sauce: 10g

Ingredients Amount | Amount Notes o Note: It's important to align the handle of the grinder bowl lid with that of the the ingredient them into pieces Potstickers galrtk ;Oy sauce: 109 the machine. Turn on the machine,
grinder bowl, and fix the lid firmly into the bowl by pressing it down to prevent - - Ea | 19 . press the “M" button, and hold the start
wear of the connection between the top of the grinder blade set and the motor. © If the fault cannot be resolved, do not attempt to disassemble the machine 99: 1 plece button until all indicators light up

Thin and long Cut inta chunks no langer than Scm yourself. Please send it to the local after-sales service department for repair. Dumpling wrappers: as Transfer th d beef to & clea
vegetables (such 50g 250g and feed them into the machine for ® The information above might not apply to the actual product because the model needed ransfer the ground beer to a clean
as celery) processing or spare parts might be subject to change without prior notice. We apologize for bowl. )
any inconvenience caused. 3.Clean the grinder bowl, assembly the
. floods, accidents, governmental orders)
Recipe Ingredients Instruction Terms & Conditions of Warranty

chopping blade, and add the celery.
Cover and secure it to the machine.
Turn on the machine, press the
“vegetable” button, and hold the start
button until all indicators light up.
Transfer the chopped celery to the clean
bowl with the ground beef.

4.Add the remaining ingredients to the
bowl and mix until the mixture becomes
elastic and well combined.

5.Take a dumpling wrapper, place the
filling in the center, fold up the edges
from both sides about 1/4 of the way,
and pinch to seal, leaving the ends
open.

6.Heat oil in a pan and place the
potstickers in, frying until the bottom is
golden and crispy. Then add a small
amount of water, cover the pan, and
steam until the water has evaporated
and the filling is cooked through. Enjoy!

Celery Beef
Potstickers

.Peel and wash the potatoes, then cut
them into large chunks. Steam them
until fully cooked and set aside.
2.Clean and dry the grinder bowl.
Assembly the grinder blade in the bowl

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:

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):

@ 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.
@ [fyou 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-épm (Mon-Fri)

gfts;giss Potatoes: 300g and add the steamed potatoes. Cover, Free warranty repair service will not be applicable in any of the following situations, though Closed on Public Holiday
setup th? machine, and press the‘putse paid repair services are available:
button 3 times. Scrape down the sides, .
cover again, and pulse 2 more times. ® Products purchased from unauthorized dealers or sellers.
Once finished, pour the mashed ® Product does not comply with Malaysia product standard, including differences in
potatoes into a bowl and enjoy! 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-22C63

—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 instruction manual is specially
designed for the JC-22C63 model. All the contents in this manual are for reference only
during use and maintenance. For any matters not covered, please feel free 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. 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.

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

4, Be careful the blades are sharp

5. 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 but no 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.

4. 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.

. 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).
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Alignment < Alignment

. 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.

. 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.

. To avoid danger, only the specialists from the manufacturer, its service

department, or other similar departments are allowed to replace the damaged
power cord.

. 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.

. 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.

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

ingredient amount).

. The product running speed has been set to an optimal level, which requires no

further adjustment.

. To install the grinder bowl lid, please check the seal ring is present against

leakage. Please confirm the grinder bowl and the grinder blade assembly have
been installed properly. Do not install the blade assembly directly onto the motor
unit without the bowl.

. Before connecting the power supply, please confirm 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.

. 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.
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. 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.

. This product cannot work in DIY mode for over 10 seconds or in routine procedure

mode for more than one working cycle. If the desired grinding effect is not
achieved, please disconnect the power supply, and restart the process after 2
minutes of cooling. A working cycle is composed of one task performed and a
2-minute pause. After 3 consecutive cycles, the device should be disconnected from
the power supply and cooled for 15-20 minutes, and then can be restarted for the
sake of its service 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
blade 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 temperatures 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.

. Be careful if hot liquid is poured into the food processor or blender as it can be

ejected out of the appliance due to a sudden steaming.



Contents

Accessories and Function

Product Usage Instructions

Fault Analysis and Troubleshooting
Cleaning and Maintenance

Recipe

Terms&Conditions of Warranty



Accessories and Function

Start

Main Unit

g@f Grinder Bowl Lid

@ Seal Ring

Grinder Blade

Grinder Bowl
Scraper

Shock Pad

Note:
1. The product images are for reference only, and the actual product may vary.
2. Do not forget to attach the seal ring.



Product Usage Instructions

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

@ Start/Cancel

® There are four Menu keys for different setups for vegetables, coarse meat (L],
medium meat (M), and fine meat (H). After powering on the product, select a
function key and press the Start/Cancel key. The product can then start working at
the corresponding setup.

Start key Vegetable Setup indicator

Start key

Coarse
meat (L)
Setup
indicator

Setup indicator
Fine meat (H)

Main unit

Setups Functions

To get finely ground meat suitable for cooking

Fine meat H) meatballs, fish balls, shrimp paste, and so on

To get grained meat and make a smooth meat

Medium meat (M) stuffing suitable for cooking dumplings, and more

To get coarsely ground meat suitable for cooking

Coarse meat (L] steamed stuffed bun, meat sauce, and others

To grind vegetables that are thin and long or have
large leaves

Vegetables

Note: The grinding effect varies with the meat type.

@ Max. Capacity for Common Ingredients and Function Selection

. Min. Max.
| dient Not
ngredients Amount Amount otes
Thin and long Cut into chunks no longer than 5¢cm
vegetables (such 50g 250g and feed them into the machine for
as celery] processing




Ingredients I Mg Notes
9 Amount Amount
Vegetables with Cut into pieces no larger than
large leaves [such 50g 2509 S5cmx5cm, and feed them into the
as Chinese cabbage] machine for processing

1. Remove the skin, bones, and
tendons, and defrost the meat if it's
Recommended Amount | frozen.

4009 2. Cut into pieces of about
2cmx2cmx2cem, and feed them into
the machine for processing

Meat

® Note: For hard ingredients like chili pepper, it is recommended to press and hold the
Start key directly for continuous operation.

© Operation Instructions:

e This product is useful for grinding meat and vegetables.
1. Place the meat chopping blade assembly into the meat chopping bowl, 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 bowl.

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. Align the concave of the main unit with the convex of the grinder bowl lid, and place
the main unit on the lid. As the power is connected, all indicators on the panel are
permanently on and the device enters the standby mode.

o Note: If it's impossible to fit it properly at once, slightly turn the main unit to the
correct position.

4.a) Routine procedures:

e Start - Select the required function setup. The indicator light for that function
will flash while other lights turn off. Then, press and hold the start button to
begin operation.

® Stop - After a machine cycle, all indicator lights will remain on. Once the process
is complete, release the Start key and disconnect the power supply. After the
blade set stops turning, remove the main unit, grinder bowl lid, and grinder blade
set, and scrape the ingredient off with a scraper.




4.b) DIY mode:

@ In the standby mode, press and hold the Start key directly so that the machine
will be running at a high speed. After the ingredient is processed to the
requirements, release the Start key and the machine shuts down.

Notes:

® In DIY mode, the machine can only work continuously for max. 10 seconds and be
restarted after 2 minutes of cooling.

® It's normal for the product to pause during its operation. Please release the Start
key after all indicators are permanently on.

e |If the ingredient sticks to the bowl, please release the key and disconnect the
power supply. Do not restart the process before scraping off the ingredient.

o This product cannot be used for processing hard ingredients such as frozen
meat, dry beans, and rice.

o If the machine vibrates due to uneven distribution of ingredients, disconnect the
power, redistribute the ingredients evenly, and resume 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

The indicators
are off

The main unit is not
installed correctly

Turn the main unit slightly to align it
correctly with the bowl lid

The motor emits
an unpleasant
odor during the
first few
operations

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 service site for a check

The device stops

while using

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

1. Check if the voltage is too low
. Stop for 15-20 minutes before
restarting

There is abnormal|
vibration or
excessive noise

. The grinder blade
assembly is not
assembled properly

. The product is placed
on an unstable surface

3. The voltage is too high

. There is too much

ingredient in the bowl

. Remove the ingredient and install
the grinder blade assembly
correctly

. Place the product on a suitable
surface

3. Check if the voltage is too high

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

The blade set is
stuck

The blade setis
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
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. After grinding, please disconnect the product from the power supply and clean it

timely.

. The outer surface of both 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.

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



Recipe

Ingredients

Instruction

Sole fillet (or any white

1.Separate the egg whites from the yolks.
Clean the sole fillet and cut it into
chunks.

2.Assembly the grinder blade in the
chopper. Place the fillet and shrimp into
the grinder bowl, cover, and secure it to
the machine. Turn on the machine,
press the “"H” button, and hold the start

fish]: 500g button until all indicators light up.
Shrimp: 50g Transfer the mixture to a clean bowl.
Scallion and ginger 3.Add the remaining ingredients to the
Fish Tofu water: 50g grinder bowl and mix vigorously for 5
Cornstarch: 20g . . . .
Egg white: 2g mmut.es until the m‘\xture|swelt
Light soy sauce: 10g combined and elastic.
White pepper: 3g 4.Grease a mold, pour the fillet mixture
Salt: 3g into the mold, and smooth it out. Cover
with cling wrap, make small holes in
the wrap, and steam in a steamer for 20
minutes.
5.0nce cooled, remove from the mold and
cut into small pieces. Heat a pan over
low heat and fry the pieces until golden
brown on all sides. Serve and enjoy!
1.Clean the beef and cut it into chunks.
Remove the leaves from the celery,
Beef (hind leg): 500g wash it, and trim off the roots.
Celery: 300g 2.Assembly the grinder blade in the
Light soy sauce: 20g grinder bowl. Place the beef into the
Celery Beef Oyster sauce: 10g grinder bowl, cover it, and secure it to

Potstickers

Dark soy sauce: 10g
Salt: 3g

Egg: 1 piece
Dumpling wrappers: as
needed

the machine. Turn on the machine,
press the "M” button, and hold the start
button until all indicators light up.
Transfer the ground beef to a clean
bowl.

3.Clean the grinder bowl, assembly the




Recipe

Ingredients

Instruction

Celery Beef
Potstickers

chopping blade, and add the celery.
Cover and secure it to the machine.
Turn on the machine, press the
“vegetable” button, and hold the start
button until all indicators light up.
Transfer the chopped celery to the clean
bowl with the ground beef.

4.Add the remaining ingredients to the
bowl and mix until the mixture becomes
elastic and well combined.

5.Take a dumpling wrapper, place the
filling in the center, fold up the edges
from both sides about 1/4 of the way,
and pinch to seal, leaving the ends
open.

6.Heat oil in a pan and place the
potstickers in, frying until the bottom is
golden and crispy. Then add a small
amount of water, cover the pan, and
steam until the water has evaporated
and the filling is cooked through. Enjoy!

Mashed
Potatoes

Potatoes: 300g

.Peel and wash the potatoes, then cut
them into large chunks. Steam them
until fully cooked and set aside.
2.Clean and dry the grinder bowl.
Assembly the grinder blade in the bowl
and add the steamed potatoes. Cover,
set up the machine, and press the pulse
button 3 times. Scrape down the sides,
cover again, and pulse 2 more times.
Once finished, pour the mashed
potatoes into a bowl 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.
® |f 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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