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Jo oun Introduction Names and Functions of Parts Serial Part Name Function The stirring cup combination and usage method are as follows 3. Screw the stirring cup on the main body in a clockwise direction, and the “click” sound Electrical Schematic Diagram
y 9 pumber S Functionali | Combi al h U will be the completion of the fastening. (Figure 2}
1 Stirring cup lid crews onto the mouth of the stirring cup to prevent liquid from spilling out of the unctiona Ity con ombinatoria approac 5E ) L. .
stirring cup when the machine is in operation o Before starting the product, please make sure that the stirring cup lid is properly
Sti .
Dear User, 2 [wwt?’:rambgu\ct‘:ﬁn Used for holding ingredients and making juices, soy milk, etc tlghtened' Q/
Thank you for choosing Joyoung Blender. This user manual is specially designed for the blade assembly) o 4.1 Turn on the power, activate the switch, the machine will start to work; (Figure 3] L
JCB-06B21 model. All the contents in this manual are for reference only during use and 3 Main unit The main f'j;'smic":"‘:em;rcof/"zz‘;‘;u:‘r”‘”9 the motor and otherparts.is the power St\vrrmg Main unit+Stirring cup+ | For fruit juice, 4.2 When the work is completed, press the switch again and the machine stops working.
maintenance. For any matters not covered, please feel free to consult our Customer : : [W'thOUt Stirring cup lid soybean milk etc. The working time should be < 1 minute. )
Service department. Rest assured that all food-conduct components of this product (@ Stirring cup lid o — strainer) 5.Disconnect the power supply and remove the stirring cup assembly from the main body 220-240V 50-60Hz M) electric motor
0 t- I t t- comply with relevant laws, regulations, and standard requirements. along the counterclockwise direction. [Figure 4)
pera I ng nS ruc Ion Wish Joyoung products bring warmth, convenience, and health to your life. -
N
Blender How t
OW 10 use
JCB-06B21 Contents
@ Stirring cup 1. Put the ingredients to be processed into the stirring cup.
2. Put the lid on the stirring cup, turn it clockwise and there is a "click” sound, and the
Chapter 1 Names and Functions of Parts mouth of the lid is right in front of the spout, it is finished. (Figure 1)
Chapter 2 Usage Instructions Usage Instructions
Chater 3 Electrical sch tic di ® The temperature of the ingredients should not exceed 40°C, otherwise the machine
apter ectricat schematic diagram will be easily damaged or its life span will be shortened;
Chapter 4 Safety Precautions Before using the product for the first time, thoroughly clean the parts that come into ® Without a strainer, do not add more ingredients (including water) than the (Figure 2) (Figure 3) (Figure 4)
Chapter 5 Failure Analysis and Troubleshooting @ Main unit contact with the ingredients. (Refer to "Chapter 6 Cleaning and Maintenance"). maximum scale of the cup.Otherwise, it may easily cause damage or shorten the
) ) Note: Do not use the product beyond its capacity, as this may cause damage or shorten life of the machine;
Chapter 6 Cleaning and Maintenance the life of the machine; if the amount of food to be processed is large, it is recommended ® If the amount of food to be processed is large, it is recommended to process it in o T ) ) R ) o
) L . Turn the lid clockwise, there is a "click” sound, and can not continue to rotate, this time
Chapter 7 Recipe to process it in several batches. several times; . . ) ) ) ) )
. . . . the lid water strainer hole is facing the mouth, pour out the ingredients. (Figure 5)
Chapter 8 Terms & Conditions of Warranty Switch Mode ® For dry ingredients, please soak them in water to soften them before processing, o Raw soy milk, please cook before consumption.
such as soybeans;
® When making soybean milk, the recommended mass ratio of wet soybeans to
water is 1:6.
(Figure 5)
Note: Please refer to the actual products in the package for
product pictures!
Boat switch
0" position: off, stop
C Please read this user manual carefully before using the product and keep it properly ) "1" position: start, open (Figure 1)
. 10. This product is not intended to be used by persons (including children) with physical, f f th duct idents. 28. Pl t ff th itchand di tth ly wh i ing th E . o |f i i i . i .
Safety Precautions p y p qg phy performance of the product or accidents ease turn off the switch and disconnect the power supply when no one is using the Fault Analysis and Troubleshooting If the problem cannot be so.tved, do not d\sassemb.le the machine privately. Please send it Rl ez rerueian
sensory or mental impairments or who lack experience and knowledge in its use, 18. If the power supply cord is damaged, it must be replaced by a professional from the product to avoid short circuit. to the local after-sales service department for maintenance.
A WARNING: Be alert to the risks that could result in danger to unless they are supervised or instructed in the use of the appliance by a person manufacturer, its maintenance department or similar department in order to avoid 29. When disposing of the product and the product package, please hand them over to : : @ Ifthe above content does not match with the actual product due to the change of model or i ] i 1.Peeland cut the mango and banana into
e o N Symptom Cause Analysis Troubleshooting ; ; Recipe Ingredients Instruction chunks for later use.
. . . . e . parts, please take the actual product as the standard, without prior notice, please
persons, serious injury, or major property damage. responsible for their safety. Children should be supervised to ensure that they do danger. the relevant qualified department for recycling, and cut the power cord when 2.Place the mango and banana chunks
derstand! :
) . . . . . 1. Screw the cup onto the main un - ; ;
1. The temperature of the ingredients or liquid added to the stirring cup must not not play with the product. 19. The operating speed of this product has been set to an ideal state and does not need disposing of them. After power on, body. 1,$oak the dry soybeans for about 8 hours into the st\frmg cup, add the milk,
exceed 40°C to avoid cracking of the cup, splashing and scalding. 11. When using this product, place it on a smooth surface. Do not place on an inclined, to be adjusted. 30. The product will produce a certain degree of mechanical noise when high-speed open the switch, Cup not screwed to main unit 2. If the problem is still not solved Cleaning and Maintenance in advance. » attach the s.t\rr.mg cup to the base, and
. . . . ) . . . - ) the product does after confirming the tightening, 2.Add the soaked soybeans and water into secure the lid tightly.
2. When using this product, please place it on a smooth surface. Do not operate the unstable surface or on carpet, towels, plastics, paper and other flammable materi- 20. When installing the blade holder assembly, please make sure that it comes with a mixing, please understand the disturbance. not work please send it to the nearest the stirri th the lid Banana Mango: 200g 3Press the "0 position” of switch and
§ | € . e stirring cup, then secure the i . i
product on a tilted, unstable surface or on flammable items such as carpets, als, and keep away from the edge of the surface to avoid product tipping or seal to avoid leakage; please make sure that the cup and the blade holder assembly 31. The product must be kept away from fire source for more than 30cm to avoid service center for inspection. 1. Disconnect the power supply and clean the product promptly after use. tightly Mango Banana: 60g blend for about 30 seconds, then press
; ; . - 2. Do not use steel wool, abrasive cleaners or corrosive liquids [such as gasoline, o . . Smoothie | Milk: 500ml . o . "
towels, plastic, paper, etc., and keep away from the edge of the surface to avoid the accidents. are installed in place; please do not install the blade holder on the main body alone. damage to the product or fire hazard. During the first The motor contains a smallamount ) ) ) 9 9 3.Press the "1 position” of switch to blend 0 position” of switch again to stop
product tipping over or accidents. - it i S - . ) vt o few times of using of antirust oil, the first few times the Ifdthe y}roduct StMsm\tS thlws acetone] to clean the product. Pure Soy | Soaked soybeans: 70g for one minute. Once finished, press the blending
. The mixing function of this product shallnot work continuously for more than 21. Before turni th L k that th itch is off and th d f antirust oil will te aft odor after repeated use, please : ; ; - _ » » . ' ' ’
3. Prohibit the use of the product with no load [no ingredients in the cup) or overload ) g ] p ) ) y elore turnIng on the power, piease make sure fhat the switch s offand the cup an the produ;t, the ?S:t(;n?;e”r.:tsuroe‘ r\'\/;‘ese\gsp&rt?n(;?n “ send it to thepnearest ser’\jlice 3. The main ur?'t ca.n b_e wiped with a vvrt.mg. out damp‘ctot.h. Do not r\rTse, soak, or Milk Water: 500g "0 position” of switch again to stop. 4.0nce the smoothie is ready, unplug the
(the amount of ingredients exceeds the rated value). minute. If the desired result is not achieved, please disconnect the power supply other parts have been installed in place, so as to avoid the product not energized or Tnogégigisozgr irritating odor., notandmalous point for testing spray tbe main umt‘ with water or other liquids. Otherwise, it may result in damage to 4 Rotate the lid clockwise to strain and machine, remove the stirring cup from
4. Before turning on the power, please make sure that the switch is off and the cup and cool down for 2 minutes before processing again. To complete any of the above cause personal injury. phenomenon. the deV\C§ or etectrlc‘at leakage from the product.» » » separate the soy milk. the base, and pour out the smoothie to
and other parts are installed in place, so as to avoid the product not energized or functions after stopping for 2 minutes as a working cycle, after 3 consecutive 22. When choosing the mixing function, it is recommended to add an appropriate 1. Low voltage deSheck if the voltage is too 4. Plzadse ﬂnS? t:e mStl.de of;[we cup and ihe parftslintconta‘(;t W|Ih [fgodttht.h clelan water 5.Pour the soy milk into a pot, bring it to a enjoy.
. ) and dry or air dry in time. Please operate carefully to avoid cuts (Protective gloves can ; ; ;
cause personalinjury. working cycles, you must disconnect the power supply and cool down for 15 to 20 amount of drinking water or milk to ensure the mixing effect and product life. Halt during use ZFQfsé(t)i:);emperature control 2. Stop for 20-30 minutes be worn] EOIfL and simmer for about 8 minutes 1.Wash, peel, and core t.he steamed apple
5. Before replacing parts or contacting moving parts, the switch must be turned off . . . . . N P before using again . . o elore serving. and steamed pumpkin, then cut them
d the power supply must be disconnected minutes before working again to ensure product life. 23. If the product suddenly stops working when it is running, it may be the self-protec- Note: Sticky situation can be cleaned by yourself, it will not affect the normal into 2*2*2cm chunks and steamn until
an . ;
. o L : 13. This product is only suitable for home use, please do not use it for other purposes. tion behavior triggered by overheating of the motor, please disconnect the power 1. The cup and the blade seat are 1. Tighten the blade holder and use. : soft.
6. When the product is working, it is strictly prohibited to move the product, lift the cup ; cups ; na. Fi : : 1.Peel and remove the seeds from the Apple Steamed pumpkin: 100g : : : .
) ) o not screwed tightly 5 Place th duct steadil 5. Quick cleaning: Fill the cup with an appropriate amount of water, secure the blade 2.Add all the ingredients into the stirring
or touch the blades, motor and other movable parts, so as not to cause personal 14. Please do not run the product unattended. supply and cool it down for 20-30 minutes before using it. 2. The product is not placed <. Place the product steadily or assembly. attach the cup 1o the main unit. and connect the power. Press the switch pumpkin, then cut it into small cubes Pumpkin | Steamed apple: 100g ' )
o ) ) ) o . ) Abnormal steadily, or the foot pads have install the foot pads in _ptace Y, p . p - (t than 2 9 2cm] and st P Purified - 75ml cup, secure the lid, set up the machine,
injury or damage to the product. 15. The input voltage/frequency of this product is 220-240V/50-60Hz, please check 24.When the product s finished using, after the blade stops rotating, please turn off the vibration or loud | fallen cft 3. Check if the voltage is too button to run for 5 to 10 seconds, then stop, disconnect the power, remove the cup, ess than 2em x 2cm x 2cm) and steam uree urified water: 75m and press the power button to blend for
7. Before disassembling, assembling, adjusting or cleaning any part of the product, whether it matches with the local voltage before connecting the power. Higher or switch and disconnect the power supply before removing the cup to avoid accidents. noise 3. Voltage is too high Z'Qﬁrn off the switch and pour out the water. Wipe or air dry the cup. Repeat if necessary until clean. ’ :23[ stfjt' Wtash andd cook thk? soybea;s(; about 30 seconds.
. . . [ - . . . . o . ) . e steamed pumpkin, cooke .
please turn off the switch and disconnect the power supply to avoid leakage of lower than the voltage may affect the performance of the product or damage the 25. After the product is used, please clean it in time, and wash the parts in contact with ﬁafxxiiji;vga\ngcridwggfe[]over the | gisconnect the power supply to Note: For oily foods like meat, it is recommended to manually clean with a dishcloth soybeans, and water into the stirrin 3.Remove the stirring cup, pour the apple
electricity or accidental startup of the product. . . . . . . pactty remove the excess ingredients and detergent. ' e g pumpkin puree into a bowl, and enjoy.
) ) ) electrical components, it is recommended to use a voltage regulator to ensure the food with clean water. Please be careful when removing the cutting blade, emptying K cup, then secure the lid tightly.
8. If the blade is stuck, please turn off the switch and disconnect the power supply | i g ) ) Turn off the switch, 6. For storage, please ensure the product is clean and dry before storing. Keep it in a Pumpkin Cooked soybeans: 50g 3.Press the "1 position” of switch to blend 1.Wash, peel, and core the pear and
before cleaning to avoid injury or damage to the product. normal use of the product. the cup and cleaning the parts, and be sure to pay attention to the sharp blade to The blade is Bla_de ent‘angled or jammed disconnect the power, remove dry, well-ventilated area away from direct sunlight. Soy Milk Steamed pumpkin: 80g for one minute. Once finished, press the avocado, then cut them into 2*2*2cm
9. Please do not plug or unplug the power plug with wet hands to avoid electric shock. 16. This product is limited to use with matching (including the product itself configured avoid cuts [protective gloves can be worn). stuck by ingredients the ingredients and cut into Purified water: 430g "0 position” of switch aga'\vn to stop chunks for later use.
. ) . . small pieces : ) . . .
When disconnecting the power supply, please hold the plug and pull it out with your and sold independently of the company) cups, blade seat and other components, do 26. Do not put any parts of this product into dishwasher, microwave oven, sterilizer or 1. Stirring cup is not screwed 1 Tighten the stirring cup and Repeat this process twice. Avocado Pear: 200g 2.Add all the I:hgrifijle:tts \Ettohthe Sttwrrt\gg
hands, please do not pull the power cord; please do not touch the power cord to not use non-matching parts, so as not to affect product performance or accidents. hot water over 60°C for cleaning or sterilizing, and do not use other equipment for tightly to the blade holder blade holder. 4.Rotate the lid clockwise to strain and Pear Avocado: 50g cup,;ecure 4 ene athac ¢ c;ptto te
sharp edges, sharp corners and other things to avoid damage to the leakage. . . . . . . 2. Stirring cup broken 2. Replace the stirring cup separate the soy milk. . . machine, and press the power button to
pedg P 9 9 9 17. Please check whether the main unit, cup and other parts are intact before use. If heating, so as to avoid deformation or damage of parts. Leaking stirring | 3. Missing sealing ringor broken | 3. Place or replace the sealing 5.Pour the soy milk into a pot, bring it to a smoothie | Whole milk: 200ml blend for about 30 seconds.
damage is found, please stop using and contact our customer service department 27. Do not place the product in high temperature, strong magnetism, flammable and cup sealing ring . ring and keep it flat. boil, and simmer for about 8 minutes 3.0nce finished, remove the stirring cup
/\ CAUTION: Be concerned about risks that could result in injury 4. Turn off the switch, 4. Excessive amount of ' . q th thie into a glass t
) . in time. Please do not disassemble and repair by yourself, so as not to affect the explosive gases (such as natural gas, methane gas, etc.) and other environments disconnectthe power to remove | ingredients (exceeding the before serving. and pour the smoothie into a glass 1o
to persons or damage to objects " ¥y : P 9 gas. gas. etc. ' - - gre eding i
P ’ . . . . the excess ingredients maximum capacity mark] enjoy.
so as to avoid abnormal operation of parts or fire and other accidents.

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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Joyoung

Operating Instruction

Blender
JCB-06B21

C Please read this user manual carefully before using the product and keep it properly )




Introduction

Dear User,

Thank you for choosing Joyoung Blender. This user manual is specially designed for the
JCB-06B21 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.

Wish Joyoung products bring warmth, convenience, and health to your life.
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Names and Functions of Parts

S
@ Stirring cup lid oo ~—" |

@ Stirring cup @
[

©

3 Main unit

Note: Please refer to the actual products in the package for
product pictures!



sael Part Name Function
numbe
| Stirring cup lid Screws onto the mouth of the stirring cup to prevent liquid from spilling out of the
stirring cup when the machine is in operation
Stirring cup
2 (with a built-in Used for holding ingredients and making juices, soy milk, etc.
blade assembly)
The main parts of this machine,containing the motor and otherparts,is the power
3 Main unit
source of this machine, provide power.

sage Instructions

Before using the product for the first time, thoroughly clean the parts that come into
contact with the ingredients. (Refer to “"Chapter 6 Cleaning and Maintenance”).

Note: Do not use the product beyond its capacity, as this may cause damage or shorten
the life of the machine; if the amount of food to be processed is large, it is recommended
to process it in several batches.

Switch Mode

Boat switch
"0" position: off, stop

"1" position: start, open



The stirring cup combination and usage method are as follows

Functionality lcon Combinatorial approach Use

St|‘rrmg Main unit+Stirring cup+ | For fruit juice,
(without Stirring cup lid soybean milk etc.
strainer)

How to use

1. Put the ingredients to be processed into the stirring cup.
2. Put the lid on the stirring cup, turn it clockwise and there is a "click” sound, and the
mouth of the lid is right in front of the spout, it is finished. (Figure 1)

® The temperature of the ingredients should not exceed 40°C, otherwise the machine
will be easily damaged or its life span will be shortened;

® Without a strainer, do not add more ingredients (including water) than the
maximum scale of the cup.Otherwise, it may easily cause damage or shorten the
life of the machine;

o |If the amount of food to be processed is large, it is recommended to process it in
several times;

® For dry ingredients, please soak them in water to soften them before processing,
such as soybeans;

® When making soybean milk, the recommended mass ratio of wet soybeans to
water is 1:6.

(Figure 1)



3. Screw the stirring cup on the main body in a clockwise direction, and the "click” sound
will be the completion of the fastening. (Figure 2)

e Before starting the product, please make sure that the stirring cup lid is properly
tightened.

4.1 Turn on the power, activate the switch, the machine will start to work; (Figure 3)

4.2 When the work is completed, press the switch again and the machine stops working.
The working time should be < 1 minute.

5.Disconnect the power supply and remove the stirring cup assembly from the main body
along the counterclockwise direction. (Figure 4)

(Figure 2) (Figure 3) (Figure 4)

6. Turn the lid clockwise, there is a "click” sound, and can not continue to rotate, this time
the lid water strainer hole is facing the mouth, pour out the ingredients. (Figure 5)
o Raw soy milk, please cook before consumption.

(Figure 5)




Electrical Schematic Diagram

220-240V 50-60Hz

M

electric motor



Safety Precautions

A WARNING: Be alert to the risks that could result in danger to
persons, serious injury, or major property damage.

. The temperature of the ingredients or liquid added to the stirring cup must not

exceed 40°C to avoid cracking of the cup, splashing and scalding.

N

. When using this product, please place it on a smooth surface. Do not operate the
product on a tilted, unstable surface or on flammable items such as carpets,
towels, plastic, paper, etc., and keep away from the edge of the surface to avoid the
product tipping over or accidents.

w

. Prohibit the use of the product with no load (no ingredients in the cup) or overload
(the amount of ingredients exceeds the rated value).

&~

Before turning on the power, please make sure that the switch is off and the cup
and other parts are installed in place, so as to avoid the product not energized or

cause personal injury.

o1

Before replacing parts or contacting moving parts, the switch must be turned off

and the power supply must be disconnected.

o~

. When the product is working, it is strictly prohibited to move the product, lift the cup
or touch the blades, motor and other movable parts, so as not to cause personal

injury or damage to the product.

~

Before disassembling, assembling, adjusting or cleaning any part of the product,
please turn off the switch and disconnect the power supply to avoid leakage of
electricity or accidental startup of the product.

@

If the blade is stuck, please turn off the switch and disconnect the power supply
before cleaning to avoid injury or damage to the product.

~o

. Please do not plug or unplug the power plug with wet hands to avoid electric shock.
When disconnecting the power supply, please hold the plug and pull it out with your
hands, please do not pull the power cord; please do not touch the power cord to
sharp edges, sharp corners and other things to avoid damage to the leakage.

& CAUTION: Be concerned about risks that could result in injury
to persons or damage to objects.



10.

13.
14.
15.

This product is not intended to be used by persons (including children) with physical,

sensory or mental impairments or who lack experience and knowledge in its use,
unless they are supervised or instructed in the use of the appliance by a person
responsible for their safety. Children should be supervised to ensure that they do

not play with the product.

. When using this product, place it on a smooth surface. Do not place on an inclined,

unstable surface or on carpet, towels, plastics, paper and other flammable materi-
als, and keep away from the edge of the surface to avoid product tipping or

accidents.

. The mixing function of this product shallnot work continuously for more than 1

minute. If the desired result is not achieved, please disconnect the power supply
and cool down for 2 minutes before processing again. To complete any of the above
functions after stopping for 2 minutes as a working cycle, after 3 consecutive
working cycles, you must disconnect the power supply and cool down for 15 to 20
minutes before working again to ensure product life.

This product is only suitable for home use, please do not use it for other purposes.
Please do not run the product unattended.

The input voltage/frequency of this product is 220-240V/50-60Hz, please check
whether it matches with the local voltage before connecting the power. Higher or
lower than the voltage may affect the performance of the product or damage the
electrical components, it is recommended to use a voltage regulator to ensure the

normal use of the product.

. This product is limited to use with matching (including the product itself configured

and sold independently of the company) cups, blade seat and other components, do

not use non-matching parts, so as not to affect product performance or accidents.

. Please check whether the main unit, cup and other parts are intact before use. If

damage is found, please stop using and contact our customer service department

in time. Please do not disassemble and repair by yourself, so as not to affect the



20.

2

22.

2

w

24.

25.

26.

27.

performance of the product or accidents.

. If the power supply cord is damaged, it must be replaced by a professional from the

manufacturer, its maintenance department or similar department in order to avoid

danger.

. The operating speed of this product has been set to an ideal state and does not need

to be adjusted.
When installing the blade holder assembly, please make sure that it comes with a
seal to avoid leakage; please make sure that the cup and the blade holder assembly

are installed in place; please do not install the blade holder on the main body alone.

. Before turning on the power, please make sure that the switch is off and the cup and

other parts have been installed in place, so as to avoid the product not energized or
cause personal injury.
When choosing the mixing function, it is recommended to add an appropriate

amount of drinking water or milk to ensure the mixing effect and product life.

. If the product suddenly stops working when it is running, it may be the self-protec-

tion behavior triggered by overheating of the motor, please disconnect the power
supply and cool it down for 20-30 minutes before using it.

When the product is finished using, after the blade stops rotating, please turn off the
switch and disconnect the power supply before removing the cup to avoid accidents.
After the product is used, please clean it in time, and wash the parts in contact with
food with clean water. Please be careful when removing the cutting blade, emptying
the cup and cleaning the parts, and be sure to pay attention to the sharp blade to
avoid cuts [protective gloves can be worn).

Do not put any parts of this product into dishwasher, microwave oven, sterilizer or
hot water over 60°C for cleaning or sterilizing, and do not use other equipment for
heating, so as to avoid deformation or damage of parts.

Do not place the product in high temperature, strong magnetism, flammable and
explosive gases (such as natural gas, methane gas, etc.) and other environments,

so as to avoid abnormal operation of parts or fire and other accidents.




28. Please turn off the switch and disconnect the power supply when no one is using the

product to avoid short circuit.

29. When disposing of the product and the product package, please hand them over to
the relevant qualified department for recycling, and cut the power cord when
disposing of them.

30. The product will produce a certain degree of mechanical noise when high-speed
mixing, please understand the disturbance.

3

. The product must be kept away from fire source for more than 30cm to avoid

damage to the product or fire hazard.



Fault Analysis and Troubleshooting

Symptom

Cause Analysis

Troubleshooting

After power on,
open the switch,
the product does
not work

Cup not screwed to main unit

1. Screw the cup onto the main
body.

2. If the problem is still not solved
after confirming the tightening,
please send it to the nearest
service center for inspection.

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

The motor contains a small amount
of antirust oil, the first few times the
use of antirust oil will evaporate after
the temperature rises, resulting in
irritating odor, not anomalous
phenomenon.

If the product still emits this
odor after repeated use, please
send it to the nearest service
point for testing

Halt during use

1. Low voltage
2. Motor temperature control
protection

1. Check if the voltage is too
low

2. Stop for 20-30 minutes
before using again

Abnormal
vibration or loud
noise

1. The cup and the blade seat are
not screwed tightly

2. The product is not placed
steadily, or the foot pads have
fallen off

3. Voltage is too high

4. Excessive ingredients (over the
maximum capacity scale)

1. Tighten the blade holder and
cups

2. Place the product steadily or
install the foot pads in place

3. Check if the voltage is too
high

4. Turn off the switch,
disconnect the power supply to
remove the excess ingredients

The blade is
stuck

Blade entangled or jammed
by ingredients

Turn off the switch,
disconnect the power, remove
the ingredients and cut into
small pieces

Leaking stirring
cup

1. Stirring cup is not screwed
tightly to the blade holder

2. Stirring cup broken

3. Missing sealing ringor broken
sealing ring

4. Turn off the switch,
disconnectthe power to remove
the excess ingredients

1. Tighten the stirring cup and
blade holder.

2. Replace the stirring cup

3. Place or replace the sealing
ring and keep it flat.

4. Excessive amount of
ingredients (exceeding the
maximum capacity mark]




® [f the problem cannot be solved, do not disassemble the machine privately. Please send it

to the local after-sales service department for maintenance.
o |f the above content does not match with the actual product due to the change of model or
parts, please take the actual product as the standard, without prior notice, please

understand!

Cleaning and Maintenance

1. Disconnect the power supply and clean the product promptly after use.

2. Do not use steel wool, abrasive cleaners or corrosive liquids (such as gasoline,
acetone] to clean the product.

3. The main unit can be wiped with a wrung-out damp cloth. Do not rinse, soak, or
spray the main unit with water or other liquids. Otherwise, it may result in damage to
the device or electrical leakage from the product.

4. Please rinse the inside of the cup and the parts in contact with food with clean water
and dry or air dry in time. Please operate carefully to avoid cuts (Protective gloves can
be worn).

Note: Sticky situation can be cleaned by yourself, it will not affect the normal
use.

5. Quick cleaning: Fill the cup with an appropriate amount of water, secure the blade
assembly, attach the cup to the main unit, and connect the power. Press the switch
button to run for 5 to 10 seconds, then stop, disconnect the power, remove the cup,
and pour out the water. Wipe or air dry the cup. Repeat if necessary until clean.

Note: For oily foods like meat, it is recommended to manually clean with a dishcloth
and detergent.

6. For storage, please ensure the product is clean and dry before storing. Keep it in a
dry, well-ventilated area away from direct sunlight.



Recipe

Ingredients

Instruction

Pure Soy
Milk

Soaked soybeans: 70g
Water: 500g

1.Soak the dry soybeans for about 8 hours
in advance.

2.Add the soaked soybeans and water into
the stirring cup, then secure the lid
tightly.

3.Press the "1 position” of switch to blend
for one minute. Once finished, press the
"0 position” of switch again to stop.

4.Rotate the lid clockwise to strain and
separate the soy milk.

5.Pour the soy milk into a pot, bring ittoa
boil, and simmer for about 8 minutes
before serving.

Pumpkin
Soy Milk

Cooked soybeans: 50g
Steamed pumpkin: 80g
Purified water: 430g

1.Peel and remove the seeds from the
pumpkin, then cut it into small cubes
(less than 2cm x 2cm x 2cm) and steam
until soft. Wash and cook the soybeans.

2.Add the steamed pumpkin, cooked
soybeans, and water into the stirring
cup, then secure the lid tightly.

3.Press the "1 position™ of switch to blend
for one minute. Once finished, press the
"0 position” of switch again to stop.
Repeat this process twice.

4.Rotate the lid clockwise to strain and
separate the soy milk.

5.Pour the soy milk into a pot, bring itto a
boil, and simmer for about 8 minutes
before serving.




Recipe

Ingredients

Instruction

Banana
Mango
Smoothie

Mango: 200g
Banana: 60g
Milk: 500ml

1.Peeland cut the mango and banana into
chunks for later use.

2.Place the mango and banana chunks
into the stirring cup, add the milk,
attach the stirring cup to the base, and
secure the lid tightly.

3.Press the "0 position” of switch and
blend for about 30 seconds, then press
"0 position” of switch again to stop
blending.

4.0nce the smoothie is ready, unplug the
machine, remove the stirring cup from
the base, and pour out the smoothie to
enjoy.

Apple
Pumpkin
Puree

Steamed pumpkin: 100g
Steamed apple: 100g
Purified water: 75ml

1.Wash, peel, and core the steamed apple
and steamed pumpkin, then cut them
into 2*2*2cm chunks and steam until
soft.

2.Add all the ingredients into the stirring
cup, secure the lid, set up the machine,
and press the power button to blend for
about 30 seconds.

3.Remove the stirring cup, pour the apple
pumpkin puree into a bowl, and enjoy.

Avocado
Pear
Smoothie

Pear: 200g
Avocado: 50g
Whole milk: 200ml

1.Wash, peel, and core the pear and
avocado, then cut them into 2*2*2cm
chunks for later use.

2.Add all the ingredients into the stirring
cup, secure the lid, attach the cup to the
machine, and press the power button to
blend for about 30 seconds.

3.0nce finished, remove the stirring cup
and pour the smoothie into a glass to
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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