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Operation Instruction

High Speed Hot & Cold Power Blender
JPB-12Bé61

Precautions for Safe Use

A WARNING Be alert to the risks that could result in danger to persons, serious
injury, or major property damage.
1. Before turning on the product, please confirm that the cup lid is rotated in place.
2. During product operation, it is strictly prohibited to open the cup lid.
3. Please be careful with the steam inlet and hot cup body to avoid burns.
4. Do not immerse the hot cup in water.
5. When pouring hot liquid into the cup, be careful to the hot steam from the lid due to
rapid evaporation.

& Caution Be concerned about risks that may cause injury to people or damage to
objects.

1. This appliance is intended to be used in household and similar applications
such as:

- staff kitchen areas in shops, offices and other working environments;

- farm houses;

- by clients in hotels, motels and other residential type environments;

- bed and breakfast type environments.

Do not use it for other purposes.

2. This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or instruction concerning
use of the appliance by a person responsible for their safety. Children should

clean it up in time to avoid liquid overflow to the connector.

~

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

@

This product is only suitable for use in areas below an altitude of 2000 meters.

o

. This product is a Class | electrical appliance. Before use, please ensure that the
grounding wire is well grounded to avoid leakage accidents.

10. The input voltage/frequency of this product is 220-240V/50Hz, 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 only intended for use with matching components such as the main
body and cup body (including those configured by the product itself and sold
independently by our companyl. Do not use non matching components to avoid
affecting product performance or causing accidents.

12. Please check whether the main unit, glass 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
performance of the product or causing accidents.

13. If the power cord is damaged, it must be replaced by the manufacturer, its mainte-
nance department or a similar professional in order to avoid danger.

14. Do not plug in or unplug the power plug with wet hands to avoid electric shock. When

disconnecting the power supply, please hold the plug with your hand and pull it out.

Do not pull or tug on the power cord; Do not touch the power cord with sharp edges,

the power supply must be disconnected.

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

21. The continuous blending time of this product shall not exceed 6 minutes (refer to the
recipe instructions and display screen for the running time of each program), and the
machine shall be stopped for 1 minute after each mixing; The above is one cycle.
After working continuously for 3 cycles, the power must be disconnected and cooled
for 15 minutes before resuming work to ensure the product's lifespan.

22.The continuous heating time of this product should not exceed 60 minutes. If the
power is cut off when making hot drinks, please replace the ingredients and make it
again before re-powering to avoid sticking.

23.1f the blade gets stuck, please turn off the switch and disconnect the power before
cleaning to avoid injury accidents or damage to the product.

24. After the product processing is completed, it will emit 5 beeps as a warning sound.
Please disconnect the power first, and then remove the cup body, cup cover and
other components to avoid accidents.

25.1f the product suddenly stops working when it is running, it may be the self-protection
program triggered by overheating of the motor, please disconnect the power supply
and cool it down for 20~30 minutes before using it.

26.This product is controlled by an intelligent chip, and intermittent fast and slow sounds
during crushing are normal phenomena.

27. Please clean the cup body and parts that in contact with food with clean water. When
emptying the cup body and cleaning parts, please be careful and pay attention to
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.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.

. The product must be kept away from fire source for more than 30cm to avoid damage
to the product or fire hazard.
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33. Please turn off the switch and disconnect the power supply when no one is using the
product to avoid short circuit.

. 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
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disposing of them.

35. This product will produce a certain degree of mechanical noise when blending at high
speed, please understand the disturbance.

36. The blending rate is measured under the experimental conditions of using pine pollen
in combination with a Joyoung dry grinding cup or magic wand at the highest speed
gear. There may be differences in actual daily use environments.
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. Ingredients with large volume or elongated shape should be divided into small pieces
with one side not exceeding 3cm or small pieces with a length not exceeding 4cm.

. Stirring glass are prone to breakage, please use with caution and handle with care; If
any damage is found, please stop using immediately to avoid danger.
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39. Please make sure to clean the ventilation holes on the cup lid or feeding lid, and do
not block them to avoid accidents such as splashing.

40. When handling the sharp cutting blades, emptying the container and during cleaning.

4

. Switch off the appliance and disconnect from supply before changing accessories or
approaching parts that move in use.

Introduction

Dear user:

Thank you for using the High Speed Hot & Cold Power Blender. This manual is applicable
to the JPB-12B61 product. All content in the book is for reference only when used and
maintained by users. For any matters not covered, please feel free to consult our custom-
er service department. This product complies with relevant laws, regulations, and
standards for food contact accessories. Please feel free to use it with confidence.

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

Product Component Name

Steam cover ﬁ

Stirring glass lid @F

Stirring glass
cover sealing ring

Stirring glass
(referred to as hot cup)

Measuring cup

Usage Method

@ Installation instructions for stirring glass:
Assembly the lid onto the glass body and tighten it to assemble the hot cup moudle;
Assembly the hot cup component onto the main unit.

@ Altitude adaptive program instructions
To ensure the best results when preparing food, please follow these steps to adjust for
altitude before using the machine for the first time:
@ Add water to the stirring glass to 800mL (do not add any other ingredients), put on
the cup lid, and install it onto the main body;
@ Connect the power supply and press and hold the “Stir" and "Menu" buttons for 2
seconds to enter the altitude adaptation adjustment mode of the machine;

@ After the setting is completed, the display screen will loop and show " i

while the machine will heat the water to boiling;
@ When the display screen shows " [H:: I:H:: " and beep beep sound is emitted, the
altitude adaptive program is completed.

Note:

1. There is a large amount of steam during the boiling process, please pay attention to
the heat;

2. After setting this function once, there is no need to repeat the setting when
powered on again;

3. When the altitude of the machine changes significantly, please follow the above
steps again to adjust the altitude.

@ Product Assembly Instructions
@ Attach the steam cover to the blending cup lid and rotate it clockwise to tighten,
forming the lid assembly.
@ Assembly the lid assembly onto the cup body and tighten it counterclockwise to
form a hot cup assembly;

@ Put the hot cup component onto the main unit.

Introduction of Operation Interface and Functions

@ Operation interface

o0 Keep\ | . Quick
DIY button ----f---eoeeeov o000 buttons
Function
DIY button —--f-eeeeen % """"""""" switch key

Control
Function
; Corn _ . Plant P switching
Grains Paste Juice Porridge Milk Soup Smoothie Clean d\'splay area
Note:

@ The temperature, operating speed, and time in the function switching display area
have been set to the ideal state and do not need to be adjusted
@ Press the "Menu" button to quickly switch between various functions.

© Introduction of Operation Functions

Function| Function
Partition| Name

Function Description

Grains

N

. To make 1000 ml pure soybean milk: dry soybeans are about

1+3/4 measuring cups (about 70g). To make soybean milk of
other capacities, please convert according to the proportion.
Use wet beans to make soybean milk. Weigh the correspond-
ing measuring cups of dry beans and fully soak them; The
total amount of ingredients and water should not exceed 1000
milliliters;

. This function is used to make cereal soybean milk and pure

soybean milk.

Paste

. Make 1000ml pure rice paste: about 2+1/2 measuring cup of

rice (about 100g); Please convert the production of other
capacity rice paste according to the proportion; The total
amount of ingredients and water should not exceed 1000
milliliters; 2. This function is used to make various types of
rice paste, with rice as the main ingredient, and can be paired
with potato, vegetable, fruit, and nut ingredients.

Function
switching,
display | Corn Juice
area,

. Make 1000 ml of corn juice: about 8 measuring cups (about

280 grams) of corn pits, add some rock sugar; Please convert
other capacities of corn juice according to the proportion; The
total amount of ingredients and water should not exceed 1000
milliliters; 2. This function is used to make various types of
corn juices.

. To make 1000 ml pure rice porridge: about 2 measuring cups

(about 80g] of rice; For other Porridge products, please
convert according to the proportion; The total amount of

Function Description

: } } i ingredients and water should not exceed 1000 milliliters;
be supervised to ensure that they do not play with the appliance. corners, or other objects to avoid damage and leakage. sharp blades to avoid cuts (protective gloves can be worn). After using the hot cup, 42. Care shall be taken when handling the sharp cutting blades, emptying the bowl and [ \ Forridae 2, Thgis function is used to make all kinds of Porridge, mainly
3. When using this product, please place it on a stable surface. Do not operate 15. It is prohibited to use this product empty (without ingredients in the cup) or overload- there is still residual heat on the surface of the heating element. Please cool it down during cleaning. Glass base - @ Introduction to th king status displ e 2 en be used il potatoes, vegetables and other food
this product on inclined or ujstable countertops, or on flammable materials ed [with ingredients exceeding the rated value). before cleaning. 43. Be careful if hot liquid is poured into the food processor or blender as it can be ejected Cleaning brush ntroduction to the working status display area materials.
such as carpets, towels, plastic, paper, etc. Please stay away from the edge of 16. The speed adjustment function of this product is only applicable to DIY recipe making. 28. It is strictly prohibited to rinse the handle and bottom coupler of the hot cup to out of the appliance due to sudden steaming. @ @ A plant protein beverage with a soft flavor and s_m_ooth te_xste
the countertop to §v0|d pr.oduvct.t\ppl‘ng oracc.|d.ents. _ 17. This product can be used in conjunction with specialized dry grinding cup compo- prevent water from entering the heating plate, damaging the product or causing 44. Ensure that the blender is switched off before removing it from the stand. o ___ Display of speed level when made from oatmeal, nuts, and water as the main ingredients,
4. When the product is working, it is strictly prohibited to move the product, lift the odi ; - ; i ; . . . . . . Main unit VA without adding milk, by grinding and boiling. It is suitable for
: p 9. y P p , nents for dry grinding. It is strictly prohibited to use the mixing cup body for dry accidents. 45. The instructions shall include details on how to clean surfaces in contact with food. > > DIY "Mixing Plant Milk lactose intolerant people to drink: the total amount of
cup or touch the blades, motor and other movable parts to avoid personal grinding. 29. It is strictly prohibited for water to enter the handle and main coupler of the hot cup; . o _ o ingredients and water should not be less than 400 ml and not
injury or damage to the product ) o . . _ Displays the remaining time \ \ Display of the remaining time exceed 1000 ml
] SR o ) 18.Before turning on the power, please make sure that the switch is off and the cup and If water enters, it must be dried or air dried before use. Tips During Use: Face stickers of the current program | | of the current program :
5. During product operation, it is strictly prohibited to open the cup lid and add other parts are installed in place, so as to avoid the product not energized or cause 30.Do not put any parts of this product into dishwasher, microwave oven, sterilizer or hot : — Timer: in hours I L timer: in minutes : o )
. dients t id splashi q i o ) ) Cleaning Instructions: Other f R Other f ST d This function is used to make various types of soups such as
Ingredients to avoid splashing and scalding. personal injury. water over 60 C for cleaning or sterilizing, and do not use other equipment for heating, To clean surfaces that come into contact with food, use a damp cloth with mild ther functions: in minutes ther functions: in seconds Soup pumpkin soup, tomato and potato soup, with a total amount of
( Please read this user manual carefully before using the product and keep it properly ) 6. If there is any liquid overflow during the working process of the product, please 19. Before replacing parts or contacting moving parts, the switch must be turned off and so as to avoid deformation or damage of parts. detergent. Rinse and dry thoroughly before next use Note: Pl fer 1o the actual product inside th Kading f ducti | ingredients and water not exceeding 1000 mL.
: - ote: Please refer to the actual product inside the packaging for product images!
Function| Function 4. After the heating program is completed, the product will automatically enter the Fault phenomenon Cause analysis Troubleshooting @ Cleaning: Add an appropriate amount of water to the cup body, install the cup lid and Name Ingredients and methods Name Ingredients and methods Name Ingredients and methods Name Ingredients and methods

Partition| Name

. This function is used to crush soft ingredients, mainly fruits,

keep warm state, and the interface will display - - :j -, with a maximum warm
keeping time of 4 hours;During the heat preservation process, the product will be

Fault Analysis and Troubleshooting

Fault phenomenon Cause analysis Troubleshooting

At this time, executing the heating
recipe may cause boiling and splashing,

steaming lid, and install the cup body onto the main body; Connect the power, select the
“Clean” function, and press the "Start/Cancel” button to start automatic cleaning; After

Explanation:
1. This recipe is a recommended and commonly used recipe for reference only. Due to

Ingredients: 150g pumpkin (about 17 pieces),
rice about 1+1/4 measuring cup (about 50g)

Ingredients: 1+1/4 measuring cup of millet (about 50 grams),
1/2 measuring cup of mung beans (about 20 grams),

Ingredients: 200g potatoes (about 20 pieces),
30g onions (about 1/10 piece), 20g celery, 20g broccoli,

Dragon Fruit

Put all the ingredients into a cup, add 250ml of purified water,
and cover the cup tightly;

and can be paired with dairy, vegetable and other ingredients slightly stirred (except for the Porridge function), making the heat preservation The temperature inside and the temperature of the ingredients cleaning, disconnect the power, remove the cup body, open the cup lid to pour out the ; ) ] ; . ; Method: Wash the pumpkin and rice, 10 grams of lotus seeds (about 10 pieces) appropriate amount of salt, crushed black beard. Apple Juice Press the "Menu" button and select "Smoothie™;
Smoothie to make juice smoothies; The total amount of ingredients and effect better: 1. The power cord is not U1 "alarm th P ds 800 and water in the cup may be high. water, and dry or air dry the cup body. d\ffgrgnce; in the var\ety.and characteristics of the actual ingredients used, peel and remove the seeds from the pumpkin Mung Bean Lotus| Method: Wash all ingredients thoroughly, Method: Peel and wash the potatoes and onions, Press' Start/Cancel ‘and pour it into a cup to enjoy.
Funci water should not exceed 1200 ml: 5. D tf t't install th lid sealing ri properly plugged in 1. Check the power cord and ensure it is € Cup exceeds Please replace with normal temperature Note: variations in the production effect are normal. Pumpkin Rice and cut it into small pieces about 2cm x 2cm >< 2em: Seed Coarse soak the lotus seeds in warm water for at least 4 hours in cut them into small pieces of about 2cm x 2cm x 2cm, Note: Using refrigerated fruits for better drinking effect.
unction 2. If you want to crush hard ingredients such as carrots, please . Do nottorget to Iinsta e cup lid sealing ring; o . 2. The cup body and the plugged in properly ingredients or add cold water before : . . . . . 2.The number of ingredients, pieces, and roots described in the recipe are all Paste Put all the ingredients into a cup. add water to 750 rﬁl: Grain Porridge advance; Put all the ingredients into a cup, wash the celery and broccoli, - ] -
switching, select the "Stir" H level. ?—Sh:OItnS:ator light main body are not 2. Ensure that the mixing cup body is restarting the work ° Itf you cor;-er:nto i‘ontactdv:.thhgrea:.y |n3rid|entst?uch as mTatl, " I? recommended calculated based on medium-sized ingredients. cover the cupgt'\ghtty; P add water to 800 ml, and cover the cup tightly; Vegetable Soup and cut them into small pieces of about 2cm; Ingredients: Zzgggnftr;?mblzgcﬁf gaé)gxuf 12). 150g bananas [about 1.3],
display 1. This function is used to quickly clean the inner wall of the cup; assembled properly well coordinated with the main body After unplugging the power and waiting 0 useads was" e an" \shwashing defergent for manua: cfeaning. . Neme Ingredients and methods Press the "Menu” button and select "Paste; Eressltgte ygnu kﬁy t% select Forrt\)dge“; . Sr:l(ti asithni%:id;eanS Zﬁj?[\ggﬂg%g?m pepper Method: Peel the bananas, wash the strawberries
area, 2. Itis recommended to add 750-1200 ml of water during 3. _Thzi thJ%Ud is noLt 3. Tighten the cup lid again . for 1 minute, turn it back on and start it @ When using the "Clean” function, do not add detergent or other easily foaming : : : After pressing the start/cancel button, ress’ Start/Cancel and pour into a bowl to enjoy. endsaitinoact p{i e button B and remove the stems,
ol cleaning; Instatied property "9 "alarm Product malfunction again. If the fault is still not resolved, cleaning products to the cup body to avoid overflowing and damaging the machine. Ingredients: 55 grams of dried soybeans (approximately 1+1/4 cups). pour it into the cup and enjoy. Ingredients: 120 grams of apple (approximately 1 piece), select "Soup” anpd gres!"Start/Cancel"- ' Strawberry and cut them into small pieces of about 2cm x 2cm x 2cm;
ean 3. Do not add detergent or other easily foaming cleaning The indicator light ) ) please send it to the local after-sales @ Processing carrots and other ingredients can cause discoloration of accessories, which Pure Soybean Method: \ﬁlc?jr;vtahtif{;egozoéﬁzanndsiggep:ﬁzect,hpeﬁ ‘t?gahtcl;P. _ _ _ 1+1/4 measuring cup of millet (approximately 55 grams), After makinpg,’pourp())ut the vegetable SOLIp, Milk Shake E]ut altdt(:we m%_reéjientts ‘YTO%SUPL poudr in mith,] ahil
FhroductshdurmAgﬂcLealmng to avot\d ot\/herﬂ(t)wg% a_n(i d?magmg L)Srsgui??st:it Product malfunction igggr'ttr:z;Ti;?ig;gﬁer‘sales service service department for repair is a normal phenomenon. It is recommended to clean them promptly after production. Milk Press the "Menu" button and select "Grains": ' Ingredients: '?rzShthgn kerne]ls in approximately 2+1/2 cups [and Wf metafuglng CUPIOf wolfberry sprinkle an appropriate amount of salt and PriZStheR'L;;Iefu"Vgit?gnoand sgécir?'srcrfgce)trh\escup tightly:
e machine; After cleaning, enter the standby interface. J S . . . . X ; e about 80 grams), approximately 5 grams). hed black and enijoy, , ) el E
: ‘ . : — working @ Ifthe problem cannot be solved, do not disassemble the machine without authorization. Dyeing is a natural p|gment of fooq ingredients, anq thgrg are no food safety \s§ues. Press' Start/Cancel ‘and wait for completion. rice in approximately 1/2 cups (about 20 grams), Sorridae i Method: Wash all ingredients thoroughly, ‘ crushed blac P?Dper an en.Joy Press _Start/Cance_L and pour it into a cup to enjoy.
Eunction 1. Used to select different functions in the function switching Heating does ] Send it to the local after-sales service Please send it to the local after-sales service department for repair Please feel free to use it. After dyeing the accessories, it is recommended to wipe the Ingredients: 10 grams of dried soybeans (approximately 2/10 cup), millet in approximately 1/4 cups (about 15 grams), Apple gnd peel and remove the core of the apple, Ingredients: 18%09 pumpkm[ [about820 p|ec;35],0 [ ” Note: Using refrigerated fruits for better drinking effect.
o area; ) ; ) not stop Product malfunction department for repair ® I the ab tent d ¢ match the actual product due to ch . del dyed surface with a small amount of cooking oil, and then manually clean it with a 10 grams of rice (approximately 1/10 cup), Fragrant Corn rock sugarin 10 grams MZ%Lar Grains and cut it into small pieces of approximately 2cm x 2cm x 2cm g potatoes [about pieces .]5 g onions (about 1/6), Ingredients: 300 grams of mango (about 3 pieces)
switching | Menu 2. Press the "Menu® button, and the corresponding area . . . . © 8bove content does not matceh the actual product due te changes in Modet or dishwasher and dishwashing detergent 10 grams of millet [about 1/10 cup), Juice Method: Wash all ingredients except rock sugar thoroughly; Put all the ingredients into a cup, add water to 800 ml, 50g cashews labout 27 pieces), 3g butter, 3¢ salt, 100 grams of yogurt (about 1 box]
buttons indicator light will flash. Press the "Menu” button multiple 1. Inappropriate selection | 1. Select the corresponding function components, please refer to the actual product without further notice. Thank you for your . 9 gent. . N ‘ 10 grams of corn cob [about 1/10 cupl, Put all the ingredients into a cup, add water to 800 ml, and cover the cup tightly; and crushed black pepper. 250 abof il Lobout 1 box] .
times to switch between different functions. of function buttons according to the recipe or instruction understanding! g Whe.n storing, please ensure that the product is clean and dry, and place itin a dry, E/‘ralns Soybean 10 grams of wheat kernels (approximately 1/10 cup). and cover the cup tightly; Press the "Menu" key and select "Porridge”; Method: Peel and wash the pumpkin, potatoes, and onions, Method: Peel and remove the core from the mango,
Used to set the stirring speed, this function has a default overfl 2 LA‘[C:E too mg_ch tor toz ) Bwanuat)l dina o the reci ventilated, and away from direct sunlight. ! Method: Wash all ingredients and place them in a cup. Press the "Menu" button and select "Corn Juice”; After pressing the 'start/cancel’ button, Pumpkin Soup EE? ;:Eti;gfg:ﬂ:r:i’ssgzcaeupf'g:;jn%f Elt;z()cifgggggrzacnn; x 2em; N Smooth cutit into small pieces about 2 cm x 2 cm x 2 cm;
! ot k ' : vertiow ittie ingredients an - -perate according to the recipe or Add water to 800 ml and close the cup lid tightly; Press' start/cancel 'and pour into a cup to enjoy. pour it into a bowl and enjoy. " ango Smoothie : : : : . :
Stir working time of 1 minute; The gears from low to high are L, water instruction manual " " WP e MRy saltinto a cup, add water to 800 ml Put all the ingredients into a cup, pour in yogurt and milk,
i i j Press the "M butt d select "G ; - - p, add . A . ]
DIY 1-9,and H, totaling 11 gears; Long press for quick adjustment, 3. Product malfunction 3.Send it to the local after-sales service Cleaning and Maintenance p:i- Sfart/égr:cetgar?gvavgit ?c?ricomptr:tligsn. — : Ingredients: 1 measuring cup of ready to eat oatmeal (about 20 grams), and cover the cup tightly; Press the "Menu” button, tFPen a;:lgj p"uMmfled"vgatsrto 720 mlt, atrldscovetrhtvhscup tightly:
The reservation range is 1~12h (2~12h for the "Porridge” itself department for repair Ingredients: 100g of yam (about 12 pieces], ) 40 grams of walnut kernels (about 10 pieces), select "Soup” and press "Start/Cancel”; ress the “Menu: butlon and setect “smoothie ;
area function): The t'mergd's lav time = the completion t'rge of the T .} ] ] i ) Ingredients: 30g dried soybeans (approximately 4/10 measuring cup), fresh corn kernels about 3+1/4 measuring cup Almond and and 20 grams of almonds (about 15 pieces). After making, pour out the pumpkin soup, Press’ Start/Cancel and pour it into a cup to enjoy.
Timer irL: reiﬁieﬁt e laratior‘w SVh\Yd: i al licable t% thle ho‘t drink “th ¢ CUph‘LS not cleane 1. Clean the mixing cup thoroughly @ After using the product, please disconnect the power supply and clean the product in a 20g oatmeal (approximately 3/10 measuring cup). (about 100g) WrTlmnt Sn Method: Wash all the ingredients and place them in a cup. sprinkle an appropriate amount of salt and Note: Using refrigerated fruits for better drinking effect.
: 9 N prep ' PP Sticky and 2 Adodrpug y 2. Operate according to the recipe timely manner. Oat B Drink Method: Put the washed dry soybeans and oatmeal into a cup, Method: Wash the corn kernels, wash and peel the yam, atnut Dew Add water to 800 ml and cover the cup tightly; crushed black pepper, and enjoy. Ingredients: 400g Carrot
unction. ticky and +Adding too many 3. Select the corresponding function atBean Drin add water to 800 ml, and close the cup lid tightly; cut into small pieces about 2cm x 2cm x 2cm, Press the "Menu" button and select "Plant Milk"; - - . i
h " Realze the f o ol Keeoma ot drimk The gefaul slow-moving ingredients g " ponding Tt ) @ Do not use steel wire balls, abrasive cleaners, or corrosive liquids (such as gasoline, b e o el g d tightly; Yam and Corn out all ingrediepnts into the cup, add water to 800ml b Startle o el K Ingredients: 400g watermelon (about 47 pieces) Carrot Juice Method: Peel and chop the carrots into 15 x 15 x 15 mm cubes, then
ortcut| Keep ealize the function of keeping hot drinks warm; The default 3 Ina : . according to the recipe or instruction Strictt pronibited ress the "Menu” button and select "Grains”; Jui I . . ress’ Start/Cancel and pour it into a cup to enjoy. - - ' - add 600mLl of cooled boiled water or purified water. Close the
) ==t o . Inappropriate selection acetone] to clean this product. Yy p ) ) ; h uice . " P 200g pineapple (about 23 pieces), (DIY Recipe ad p v -
butt Wi t t fi lat 55°C. ! l from soaking P Start/C ['and t f letion. and cover the cup tightly; Press the "Menu” button, - - 9 ; p " " M w
uttons jvvarm émperature for insuta ‘f’” 'S : S— of function buttons manua @ The exterior of the main body and cup can be wiped with a damp cloth. Do not spray, - ress o anc_e = W_al orcomeeon - select “Corn Juice", press "Start/Cancel”, Ingredients: Instant oatmeal about 1+1/2 measuring cup purified water Ingredients: 200m Example] 'L'Ilj"tg:tttliyﬁgpr;?csi I)hrisslv‘tir;u”Stt)aurttt/oga'r?iel"dbu%ttgr% ?ﬁjeuzttetr?dti:{;
Control | Start/ To start a selected function or cancel a running function, if it Processing time |\, /. 100 low Send it to the local after-sales service soak or rinse the main body and hot cup in water or other liquids to avoid device damage Ingredients: Dry soybeans in approximately 1+1/4 measuring cup and pour it into a cup to enjoy. Note: After complete, (about 30 grams], Method: Peel the watermelon and pineapple and cut them into small will sutormatically complete after 1 mingte :
buttons | Cancel needs to be stopped during operation, please long press the is too long 9 department for repair duct leak (As sh inFi 1Fi 2 and Fi 3) [abput 5Q grams], ) ) you can add an appropriate amount of rock sugar according cashew nuts about 20 grams (about 10 pieces) Watermelon and pieces ofabout 2gm X Zcm X 2cm: N y p .
“Start/Cancel” button. o T l i or product leakage. [As shown in Figure 1, Figure 2, and Figure goji berries in approximately 1/2 measuring cup to your preferences, stir well, and drink Cashew Oat Milk | Method: Wash all the ingredients and put them in a cup, Pineapple Juice Put all the ingredients into a cup, add 200ml of purified water,
" E03 " E04 "alarm | Abnormal voltage end it to the local after-sales service @ Before use, please check the ventilation holes on the cup lid to ensure that they are not Goji Berries {about 10 grams). ' ' ’ add water to 800 ml, and cover the cup tightly; and cover the cup tightly; Press the "Menu” button
Not department for repair blocked, in order to prevent accidents such as spillage and burns. Soybean Milk Method: Wash all ingredients and place them in a cup, | diente: 150 kin [about 18 pi ] Press the "Menu" button and select "Plant Milk"; and select "Smoothie”;
ote: . . i : ngredients: umpkin (abou ieces ' ‘ it ' ‘ it i
Clean the ingredients in the cup, . . . . . add water to 800 ml, and cover the cup tightly; 9 g pump itlop , Press' Start/Cancel ‘and pour it into a cup to enjoy. Press’ Start/Cancel ‘and pour it into a cup to enjoy.
1. The total amount of ingredients for each function of the stirring glass should not _ add water and restart b ® Please rinse the inside of the cup and the parts in contact with food with clean water (as Press the "Menu” button and select "Grains”; 1+1/4 millet measuring cup (about 50g) Inaredionts: Peanuts in approximately 1174 measuring cu Note: 1. Use refrigerated fruits for better drinking effect.
dth . ts of th Land reci 1. Adding too many 1.1f it can work normally, please add shown in Figure 4], and promptly dry or air dry them. Please handle with caution to avoid Press' Start/Cancel 'and pour it into a cup to enjoy. Method: Peel the pumpkin, 9 " (about 40 grgramsl Y geup Ingredients: 300g of dragon fruit approximately 1 piece)
exceed the requirements of the manual and recipe; i i : . A : . : : b ; o ) ) : .
. i ifici i ; i inati E8TUBTULT mgredlem‘s i Ingredients according to the recipe or cuts [protective gloves can be worn). Ingredients: Approximately 1+1/4 cup of rice (about 52 grams) Pumpkin and cut itinto small pieces of about 2cm x 2cm x Zem, ready to eat oatmeal in approximately T measuring cup ’ 200g ofa ?e (a roxirpngtet 1 iege] P
2. Please refer to the recipe for specific ingredient ratios and combinations; “U7 "al 2. Inappropriate selection instructions and select the L . . Strictly prohibited 9 F/APPTOXI y cup 9 Millet Porridge wash the millet, put all the ingredients into the cup, ) (about 25 grams . g of apple lapp yIp '
) ) " . : alarm k corresnondina function Note: Sticking can be cleaned by yourself without affecting normal use. from rinsing Method: Wash the rice and place it in a cup, add water to 800 ml, e Peanut Oat Milk ) . : : . Dragon Fruit 250ml of purified water.
3. During the operation of the product, except for the “start/cancel” button, pressing of function Tresp 9 ; ; ; i i . " add water to 800ml, and cover the cup tightly; Method: Wash all ingredients and place them in a cup, Apple J Method: Peel the d f k h th L
. ' , 3. Product malfunction 2.If it cannot work properly, please send After use, it is recommended to unscrew the steam cap from the cup lid to clean its ‘ ‘ Pure Rice Paste cover the cup t|gh}ly, press the "Menu” button, Press the "Menu" and select "Porridge”; add water to 800 ml, and cover the cup tightly: pple Juice ethod: Peel the dragon fruit skin, wash the apple,
other buttons without any response is a normal phenomenon; it to the local after-sales service interior: Figure 3 Figure 4 and select "Paste”; Press' Start/Cancel ‘and pour it into a cup to enjoy, Press the "Menu” button and select "Plant Milk"; remove the skin and core,
department for repair Press' Start/Cancel ‘and pour it into a cup to enjoy. ' Press’ Start/Cancel ‘and pour it into a cup to enjoy. and cut them into small pieces of 2cm x 2cm x 2cm;
. floods, accidents, governmental orders)
Terms & Conditions of Warranty : i ) o
® 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 ® Ifyou 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.
o 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/lLazada)
® 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-6épm (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

Operation Instruction

High Speed Hot & Cold Power Blender
JPB-12Bé61

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




Precautions for Safe Use

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

1. Before turning on the product, please confirm that the cup lid is rotated in place.

2. During product operation, it is strictly prohibited to open the cup lid.

3. Please be careful with the steam inlet and hot cup body to avoid burns.

4. Do notimmerse the hot cup in water.

5. When pouring hot liquid into the cup, be careful to the hot steam from the lid due to
rapid evaporation.

& Caution Be concerned about risks that may cause injury to people or damage to

objects.

1. This appliance is intended to be used in household and similar applications

such as:

- staff kitchen areas in shops, offices and other working environments;

- farm houses;

- by clients in hotels, motels and other residential type environments;

- bed and breakfast type environments.

Do not use it for other purposes.

2. This appliance is not intended for use by persons [including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or instruction concerning
use of the appliance by a person responsible for their safety. Children should
be supervised to ensure that they do not play with the appliance.

. When using this product, please place it on a stable surface. Do not operate

w

this product on inclined or unstable countertops, or on flammable materials
such as carpets, towels, plastic, paper, etc. Please stay away from the edge of
the countertop to avoid product tipping or accidents.
. 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 to avoid personal

~

injury or damage to the product.
During product operation, it is strictly prohibited to open the cup lid and add

o1

ingredients to avoid splashing and scalding.
6. If there is any liquid overflow during the working process of the product, please



~
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16.
17.

clean it up in time to avoid liquid overflow to the connector.
. This product is only suitable for household use and should not be used for other

purposes.
This product is only suitable for use in areas below an altitude of 2000 meters.

. This product is a Class | electrical appliance. Before use, please ensure that the

grounding wire is well grounded to avoid leakage accidents.

. The input voltage/frequency of this product is 220-240V/50Hz, 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 only intended for use with matching components such as the main

body and cup body [including those configured by the product itself and sold
independently by our companyl. Do not use non matching components to avoid
affecting product performance or causing accidents.

. Please check whether the main unit, glass 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
performance of the product or causing accidents.

. If the power cord is damaged, it must be replaced by the manufacturer, its mainte-

nance department or a similar professional in order to avoid danger.

. Do not plug in or unplug the power plug with wet hands to avoid electric shock. When

disconnecting the power supply, please hold the plug with your hand and pull it out.
Do not pull or tug on the power cord; Do not touch the power cord with sharp edges,
corners, or other objects to avoid damage and leakage.

. Itis prohibited to use this product empty (without ingredients in the cup) or overload-

ed (with ingredients exceeding the rated value).

The speed adjustment function of this product is only applicable to DIY recipe making.
This product can be used in conjunction with specialized dry grinding cup compo-
nents for dry grinding. It is strictly prohibited to use the mixing cup body for dry
grinding.

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

19.

other parts are installed in place, so as to avoid the product not energized or cause
personal injury.
Before replacing parts or contacting moving parts, the switch must be turned off and



the power supply must be disconnected.

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

21. The continuous blending time of this product shall not exceed 6 minutes [refer to the
recipe instructions and display screen for the running time of each program), and the
machine shall be stopped for 1 minute after each mixing; The above is one cycle.
After working continuously for 3 cycles, the power must be disconnected and cooled
for 15 minutes before resuming work to ensure the product's lifespan.

22.The continuous heating time of this product should not exceed 60 minutes. If the
power is cut off when making hot drinks, please replace the ingredients and make it
again before re-powering to avoid sticking.

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

24. After the product processing is completed, it will emit 5 beeps as a warning sound.
Please disconnect the power first, and then remove the cup body, cup cover and
other components to avoid accidents.

25.1f the product suddenly stops working when it is running, it may be the self-protection
program triggered by overheating of the motor, please disconnect the power supply
and cool it down for 20~30 minutes before using it.

26.This product is controlled by an intelligent chip, and intermittent fast and slow sounds
during crushing are normal phenomena.

27. Please clean the cup body and parts that in contact with food with clean water. When
emptying the cup body and cleaning parts, please be careful and pay attention to
sharp blades to avoid cuts (protective gloves can be worn]. After using the hot cup,
there is still residual heat on the surface of the heating element. Please cool it down
before cleaning.

28. It is strictly prohibited to rinse the handle and bottom coupler of the hot cup to
prevent water from entering the heating plate, damaging the product or causing
accidents.

29. Itis strictly prohibited for water to enter the handle and main coupler of the hot cup;
If water enters, it must be dried or air dried before use.

30.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.



31.Do not place the product in high temperature, strong magnetism, flammable and
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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.

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

to the product or fire hazard.
Please turn off the switch and disconnect the power supply when no one is using the
product to avoid short circuit.

. 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.

. This product will produce a certain degree of mechanical noise when blending at high

speed, please understand the disturbance.

. The blending rate is measured under the experimental conditions of using pine pollen

in combination with a Joyoung dry grinding cup or magic wand at the highest speed
gear. There may be differences in actual daily use environments.

. Ingredients with large volume or elongated shape should be divided into small pieces

with one side not exceeding 3cm or small pieces with a length not exceeding 4cm.
Stirring glass are prone to breakage, please use with caution and handle with care; If
any damage is found, please stop using immediately to avoid danger.

. Please make sure to clean the ventilation holes on the cup lid or feeding lid, and do

not block them to avoid accidents such as splashing.

. When handling the sharp cutting blades, emptying the container and during cleaning.
. Switch off the appliance and disconnect from supply before changing accessories or

approaching parts that move in use.

. Care shall be taken when handling the sharp cutting blades, emptying the bowl and

during cleaning.

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

Ensure that the blender is switched off before removing it from the stand.

. The instructions shall include details on how to clean surfaces in contact with food.

Tips During Use:

Cleaning Instructions:

To

clean surfaces that come into contact with food, use a damp cloth with mild

detergent. Rinse and dry thoroughly before next use.



Introduction

Dear user:

Thank you for using the High Speed Hot & Cold Power Blender. This manual is applicable
to the JPB-12B61 product. All content in the book is for reference only when used and
maintained by users. For any matters not covered, please feel free to consult our custom-
er service department. This product complies with relevant laws, regulations, and

standards for food contact accessories. Please feel free to use it with confidence.
May Joyoung products bring warmth, convenience, and health to your life.

Product Component Name
Steam cover ﬁ

Stirring glass lid @

Stirring glass
cover sealing ring

Stirring glass
[referred to as hot cup)

Glass base - \

Cleaning brush

Measuring cup

Main unit

Face stickers

Note: Please refer to the actual product inside the packaging for product images!



Usage Method

@ Installation instructions for stirring glass:

Assembly the lid onto the glass body and tighten it to assemble the hot cup moudle;
Assembly the hot cup component onto the main unit.

@ Altitude adaptive program instructions
To ensure the best results when preparing food, please follow these steps to adjust for
altitude before using the machine for the first time:
@ Add water to the stirring glass to 800mL (do not add any other ingredients), put on
the cup lid, and install it onto the main body;
@ Connect the power supply and press and hold the "Stir" and "Menu" buttons for 2
seconds to enter the altitude adaptation adjustment mode of the machine;

@ After the setting is completed, the display screen will loop and show " :

while the machine will heat the water to boiling;
@ When the display screen shows 1[I " and beep beep sound is emitted, the
altitude adaptive program is completed.

Note:

. There is a large amount of steam during the boiling process, please pay attention to
the heat;

. After setting this function once, there is no need to repeat the setting when
powered on again;

. When the altitude of the machine changes significantly, please follow the above
steps again to adjust the altitude.

-
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@ Product Assembly Instructions
@ Attach the steam cover to the blending cup lid and rotate it clockwise to tighten,
forming the lid assembly.
@ Assembly the lid assembly onto the cup body and tighten it counterclockwise to
form a hot cup assembly;
@ Put the hot cup component onto the main unit.




Introduction of Operation Interface and Functions

@ Operation interface

Quick
DIY button buttons
Function
DIY button - Timer ) | —— ) [ Menu )--oecoeojoeces switch key
Control
buttons - e e T a T
Function
. Corn .. Plant PPN R R SWitChmg
Grains Paste ... Porridge - Soup Smoothie Clean display area
Note:

@ The temperature, operating speed, and time in the function switching display area
have been set to the ideal state and do not need to be adjusted
@ Press the "Menu" button to quickly switch between various functions.

@ Introduction to the working status display area

____Display of speed level when
DIY "Mixing"

Displays the remaining time \ \ Display of the remaining time
of the current program ‘ ‘ of the current program
Timer: in hours - L — — _timer: in minutes

Other functions: in minutes Other functions: in seconds



© Introduction of Operation Functions

Function
Partition

Function
Name

Function Description

Function
switching,
display
area,

Grains

N

. To make 1000 ml pure soybean milk: dry soybeans are about

1+3/4 measuring cups (about 70g). To make soybean milk of
other capacities, please convert according to the proportion.
Use wet beans to make soybean milk. Weigh the correspond-
ing measuring cups of dry beans and fully soak them; The
total amount of ingredients and water should not exceed 1000
milliliters;

This function is used to make cereal soybean milk and pure
soybean milk.

Paste

. Make 1000ml pure rice paste: about 2+1/2 measuring cup of

rice (about 100g); Please convert the production of other
capacity rice paste according to the proportion; The total
amount of ingredients and water should not exceed 1000
milliliters; 2. This function is used to make various types of
rice paste, with rice as the main ingredient, and can be paired
with potato, vegetable, fruit, and nut ingredients.

Corn Juice

. Make 1000 ml of corn juice: about 8 measuring cups (about

280 grams) of corn pits, add some rock sugar; Please convert
other capacities of corn juice according to the proportion; The
total amount of ingredients and water should not exceed 1000
milliliters; 2. This function is used to make various types of
corn juices.

Porridge

N

. To make 1000 ml pure rice porridge: about 2 measuring cups

(about 80g] of rice; For other Porridge products, please
convert according to the proportion; The total amount of
ingredients and water should not exceed 1000 milliliters;

. This function is used to make all kinds of Porridge, mainly

rice, and can be used with potatoes, vegetables and other food
materials.

Plant Milk

A plant protein beverage with a soft flavor and smooth taste
made from oatmeal, nuts, and water as the main ingredients,
without adding milk, by grinding and boiling. It is suitable for
lactose intolerant people to drink: the total amount of
ingredients and water should not be less than 400 ml and not
exceed 1000 ml.

Soup

This function is used to make various types of soups such as
pumpkin soup, tomato and potato soup, with a total amount of
ingredients and water not exceeding 1000 ml.




Function| Function
Partition| Name

Function Description

. This function is used to crush soft ingredients, mainly fruits,
and can be paired with dairy, vegetable and other ingredients
to make juice smoothies; The total amount of ingredients and

) Smoothie water should not exceed 1200 ml:
Function 2. If you want to crush hard ingredients such as carrots, please
switching, select the "Stir" H level.
display 1. This function is used to quickly clean the inner wall of the cup;
area, 2. It is recommended to add 750-1200 ml of water during
Clean cleaning;

3. Do not add detergent or other easily foaming cleaning
products during cleaning to avoid overflowing and damaging
the machine; After cleaning, enter the standby interface.

. 1. Used to select different functions in the function switching
Function area:
switching | Menu 2. Press the "Menu" button, and the corresponding area
buttons indicator light will flash. Press the "Menu" button multiple

times to switch between different functions.

Used to set the stirring speed, this function has a default
Stir working time of 1 minute; The gears from low to high are L,
1-9, and H, totaling 11 gears; Long press for quick adjustment.

DIy
area The reservation range is 1~12h (2~12h for the "Porridge”
. function); The timer display time is the completion time of the
Timer ingredient preparation, which is applicable to the hot drink
function.
Shortcut | Keep Realize the function of keeping hot drinks warm; The default
buttons |Warm temperature for insulation is 55 ° C.

To start a selected function or cancel a running function, if it
needs to be stopped during operation, please long press the
“Start/Cancel” button.

Control |Start/
buttons | Cancel

Note:

1. The total amount of ingredients for each function of the stirring glass should not
exceed the requirements of the manual and recipe;

2. Please refer to the recipe for specific ingredient ratios and combinations;

3. During the operation of the product, except for the "start/cancel” button, pressing
other buttons without any response is a normal phenomenon;



4. After the heating program is completed, the product will automatically enter the
keep warm state, and the interface will display - - ::, -, with a maximum warm
keeping time of 4 hours;During the heat preservation process, the product will be
slightly stirred (except for the Porridge function), making the heat preservation
effect better;

5. Do not forget to install the cup lid sealing ring;



Fault Analysis and Troubleshooting

Fault phenomenon

Cause analysis

Troubleshooting

The indicator light
is not on

. The power cord is not
properly plugged in

. The cup body and the
main body are not
assembled properly

. The cup lid is not
installed properly

N

w

1. Check the power cord and ensure it is
plugged in properly

2. Ensure that the mixing cup body is
well coordinated with the main body

3. Tighten the cup lid again

The indicator light
is on and the
product is not
working

Product malfunction

Send it to the local after-sales service
department for repair

Heating does

Product malfunction

Send it to the local after-sales service

not stop department for repair
1. Inappropriate selection | 1. Select the corresponding function
of function buttons according to the recipe or instruction
2. Add too much or too manual
Overflow little ingredients and 2. Operate according to the recipe or
water instruction manual
3. Product malfunction 3. Send it to the local after-sales service
itself department for repair
1. The cup is not cleaned 1. Clean the mixing cup thoroughly
thoroughly 2. Operate according to the recipe
Sticky and 2. Adding too many 3' P 9 P

slow-moving

ingredients
Inappropriate selection
of function buttons

w

. Select the corresponding function
according to the recipe or instruction
manual

Processing time
is too long

Voltage too low

Send it to the local after-sales service
department for repair

" E03 " EO4 "alarm

Abnormal voltage

Send it to the local after-sales service
department for repair

“E8"TUB UL
“U7 "alarm

1. Adding too many
ingredients

2. Inappropriate selection
of function

3. Product malfunction

Clean the ingredients in the cup,

add water and restart

1. If it can work normally, please add
ingredients according to the recipe or
instructions and select the
corresponding function

2. If it cannot work properly, please send
it to the local after-sales service
department for repair




Fault phenomenon Cause analysis Troubleshooting

At this time, executing the heating
recipe may cause boiling and splashing,
and the temperature of the ingredients
and water in the cup may be high.
Please replace with normal temperature
ingredients or add cold water before
restarting the work

The temperature inside

U1 "alarm the cup exceeds 80C

After unplugging the power and waiting
for 1 minute, turn it back on and start it
Product malfunction again. If the fault is still not resolved,
please send it to the local after-sales
service department for repair

“E1T"ES"ESL”
"E2 "alarm

@ If the problem cannot be solved, do not disassemble the machine without authorization.
Please send it to the local after-sales service department for repair.

@ [f the above content does not match the actual product due to changes in model or
components, please refer to the actual product without further notice. Thank you for your
understanding!

Cleaning and Maintenance

@ After using the product, please disconnect the power supply and clean the product in a
timely manner.

@ Do not use steel wire balls, abrasive cleaners, or corrosive liquids (such as gasoline,
acetone] to clean this product.

@ The exterior of the main body and cup can be wiped with a damp cloth. Do not spray,
soak or rinse the main body and hot cup in water or other liquids to avoid device damage
or product leakage. (As shown in Figure 1, Figure 2, and Figure 3)

@ Before use, please check the ventilation holes on the cup lid to ensure that they are not
blocked, in order to prevent accidents such as spillage and burns.

@ Please rinse the inside of the cup and the parts in contact with food with clean water (as
shown in Figure 4), and promptly dry or air dry them. Please handle with caution to avoid
cuts (protective gloves can be worn).

Note: Sticking can be cleaned by yourself without affecting normal use.
After use, it is recommended to unscrew the steam cap from the cup lid to clean its
interior;



@ Cleaning: Add an appropriate amount of water to the cup body, install the cup lid and
steaming lid, and install the cup body onto the main body; Connect the power, select the
“Clean” function, and press the "Start/Cancel” button to start automatic cleaning; After

cleaning, disconnect the power, remove the cup body, open the cup lid to pour out the
water, and dry or air dry the cup body.
Note:

@ If you come into contact with greasy ingredients such as meat, it is recommended
to use a dishwasher and dishwashing detergent for manual cleaning.

@ When using the “Clean” function, do not add detergent or other easily foaming
cleaning products to the cup body to avoid overflowing and damaging the machine.

@ Processing carrots and other ingredients can cause discoloration of accessories, which
is a normal phenomenon. It is recommended to clean them promptly after production.
Dyeing is a natural pigment of food ingredients, and there are no food safety issues.
Please feel free to use it. After dyeing the accessories, it is recommended to wipe the
dyed surface with a small amount of cooking oil, and then manually clean it with a
dishwasher and dishwashing detergent.

@ When storing, please ensure that the product is clean and dry, and place it in a dry,
ventilated, and away from direct sunlight.

Strictly prohibited
from soaking

Strictly prohibited
from rinsing

Figure 3 Figure 4



Explanation:

1. This recipe is a recommended and commonly used recipe for reference only. Due to
differences in the variety and characteristics of the actual ingredients used,
variations in the production effect are normal.

2.The number of ingredients, pieces, and roots described in the recipe are all
calculated based on medium-sized ingredients.

Name

Ingredients and methods

Pure Soybean
Milk

Ingredients: 55 grams of dried soybeans (approximately 1+1/4 cups).
Method: Wash the dried soybeans and place them in a cup.

Add water to 800 ml and close the cup lid tightly;

Press the "Menu" button and select "Grains”;

Press' Start/Cancel ‘and wait for completion.

Grains Soybean
Milk

Ingredients: 10 grams of dried soybeans (approximately 2/10 cup),
10 grams of rice (approximately 1/10 cup),
10 grams of millet (about 1/10 cup),
10 grams of corn cob (about 1/10 cup),
10 grams of wheat kernels (approximately 1/10 cup).
Method: Wash all ingredients and place them in a cup.
Add water to 800 ml and close the cup lid tightly;
Press the "Menu" button and select "Grains”;
Press' Start/Cancel 'and wait for completion.

Oat Bean Drink

Ingredients: 30g dried soybeans (approximately 4/10 measuring cup),
20g oatmeal (approximately 3/10 measuring cup).
Method: Put the washed dry soybeans and oatmeal into a cup,
add water to 800 ml, and close the cup lid tightly;
Press the "Menu” button and select "Grains™;
Press' Start/Cancel ‘and wait for completion.

Goji Berries
Soybean Milk

Ingredients: Dry soybeans in approximately 1+1/4 measuring cup
[about 50 grams),
goji berries in approximately 1/2 measuring cup
[about 10 grams).
Method: Wash all ingredients and place them in a cup,
add water to 800 ml, and cover the cup tightly;
Press the "Menu" button and select "Grains”;
Press’ Start/Cancel ‘and pour it into a cup to enjoy.

Pure Rice Paste

Ingredients: Approximately 1+1/4 cup of rice (about 52 grams)
Method: Wash the rice and place it in a cup, add water to 800 ml,
cover the cup tightly, press the "Menu” button,

and select "Paste”;

Press' Start/Cancel ‘and pour it into a cup to enjoy.




Name

Ingredients and methods

Pumpkin Rice
Paste

Ingredients: 150g pumpkin (about 17 pieces),
rice about 1+1/4 measuring cup (about 50g)

Method: Wash the pumpkin and rice,

peel and remove the seeds from the pumpkin,

and cut it into small pieces about 2cm x 2cm x 2cm;

Put all the ingredients into a cup, add water to 750 ml:

cover the cup tightly;

Press the "Menu” button and select "Paste”;

After pressing the 'start/cancel’ button,

pour it into the cup and enjoy.

Fragrant Corn
Juice

Ingredients: Fresh corn kernels in approximately 2+1/2 cups
(about 80 grams),
rice in approximately 1/2 cups (about 20 grams),
millet in approximately 1/4 cups (about 15 grams),
rock sugar in 10 grams
Method: Wash all ingredients except rock sugar thoroughly;
Put all the ingredients into a cup, add water to 800 ml,
and cover the cup tightly;
Press the "Menu” button and select "Corn Juice”;
Press' start/cancel ‘and pour into a cup to enjoy.

Yam and Corn
Juice

Ingredients: 100g of yam (about 12 pieces),
fresh corn kernels about 3+1/4 measuring cup
(about 100g)
Method: Wash the corn kernels, wash and peel the yam,
cut into small pieces about 2cm x 2cm x 2cm,
put all ingredients into the cup, add water to 800ml,
and cover the cup tightly; Press the "Menu" button,
select "Corn Juice", press “Start/Cancel”,
and pour it into a cup to enjoy. Note: After complete,
you can add an appropriate amount of rock sugar according
to your preferences, stir well, and drink.

Pumpkin and
Millet Porridge

Ingredients: 150g pumpkin (about 18 pieces),
1+1/4 millet measuring cup (about 50g)
Method: Peel the pumpkin,
cut it into small pieces of about 2cm x 2cm x 2cm,
wash the millet, put all the ingredients into the cup,
add water to 800ml, and cover the cup tightly;
Press the "Menu” and select "Porridge™;
Press' Start/Cancel ‘and pour it into a cup to enjoy,




Name

Ingredients and methods

Mung Bean Lotus
Seed Coarse
Grain Porridge

Ingredients: 1+1/4 measuring cup of millet (about 50 grams),
1/2 measuring cup of mung beans (about 20 grams),
10 grams of lotus seeds (about 10 pieces)
Method: Wash all ingredients thoroughly,
soak the lotus seeds in warm water for at least 4 hours in
advance; Put all the ingredients into a cup,
add water to 800 ml, and cover the cup tightly;
Press the "Menu" key to select "Porridge”;
Press' Start/Cancel 'and pour into a bowl to enjoy.

Porridge with
Apple and
Medlar Grains

Ingredients: 120 grams of apple (approximately 1 piece),
1+1/4 measuring cup of millet (approximately 55 grams),
and 1/4 measuring cup of wolfberry
[approximately 5 grams).
Method: Wash all ingredients thoroughly,
peel and remove the core of the apple,
and cut it into small pieces of approximately 2cm x 2cm x 2cm
Put all the ingredients into a cup, add water to 800 ml,
and cover the cup tightly;
Press the "Menu” key and select "Porridge™;
After pressing the 'start/cancel’ button,
pour it into a bowl and enjoy. ”

Almond and
Walnut Dew

Ingredients: 1 measuring cup of ready to eat oatmeal (about 20 grams),
40 grams of walnut kernels (about 10 pieces),
and 20 grams of almonds (about 15 pieces).
Method: Wash all the ingredients and place them in a cup.
Add water to 800 ml and cover the cup tightly;
Press the "Menu” button and select "Plant Milk™;
Press' Start/Cancel ‘and pour it into a cup to enjoy.

Cashew Oat Milk

Ingredients: Instant oatmeal about 1+1/2 measuring cup
(about 30 grams),
cashew nuts about 20 grams (about 10 pieces)
Method: Wash all the ingredients and put them in a cup,
add water to 800 ml, and cover the cup tightly;
Press the "Menu” button and select "Plant Milk™;
Press' Start/Cancel ‘and pour it into a cup to enjoy.

Peanut Oat Milk

Ingredients: Peanuts in approximately 1+1/4 measuring cup
(about 40 grams),
ready to eat oatmeal in approximately 1 measuring cup
(about 25 grams).
Method: Wash all ingredients and place them in a cup,
add water to 800 ml, and cover the cup tightly;
Press the "Menu" button and select "Plant Milk";
Press' Start/Cancel ‘and pour it into a cup to enjoy.




Name

Ingredients and methods

Vegetable Soup

Ingredients: 200g potatoes (about 20 pieces),
30g onions (about 1/10 piece), 20g celery, 20g broccoli,
appropriate amount of salt, crushed black beard.
Method: Peel and wash the potatoes and onions,
cut them into small pieces of about 2cm x 2cm x 2cm,
wash the celery and broccoli,
and cut them into small pieces of about 2cm;
Put all ingredients except ground black pepper
and salt into a cup, add water to 800 ml,
and cover the cup tightly; Press the "Menu" button,
select "Soup”, and press "Start/Cancel”;
After making, pour out the vegetable soup,
sprinkle an appropriate amount of salt and
crushed black pepper, and enjoy.

Pumpkin Soup

Ingredients: 160g pumpkin (about 20 pieces),
80g potatoes (about 8 pieces), 50g onions (about 1/6),
50g cashews (about 27 pieces), 3g butter, 3g salt,
and crushed black pepper.
Method: Peel and wash the pumpkin, potatoes, and onions,
and cut them into small pieces of about 2cm x 2cm x 2cm;
Put all ingredients except ground black pepper and
salt into a cup, add water to 800 ml,
and cover the cup tightly; Press the "Menu” button,
select "Soup” and press "Start/Cancel”;
After making, pour out the pumpkin soup,
sprinkle an appropriate amount of salt and
crushed black pepper, and enjoy.

Watermelon and
Pineapple Juice

Ingredients: 400g watermelon (about 47 pieces),
200g pineapple (about 23 pieces),
purified water Ingredients: 200ml
Method: Peel the watermelon and pineapple and cut them into small
pieces of about 2cm x 2cm x 2cm:
Put all the ingredients into a cup, add 200ml of purified water,
and cover the cup tightly; Press the "Menu” button
and select "Smoothie”;
Press' Start/Cancel 'and pour it into a cup to enjoy.
Note: 1. Use refrigerated fruits for better drinking effect.

Dragon Fruit
Apple Juice

Ingredients: 300g of dragon fruit (approximately 1 piecel,
200g of apple (approximately 1 piece),
250ml of purified water.
Method: Peel the dragon fruit skin, wash the apple,
remove the skin and core,
and cut them into small pieces of 2cm x 2cm x 2cm;




Name

Ingredients and methods

Dragon Fruit
Apple Juice

Put all the ingredients into a cup, add 250ml of purified water,
and cover the cup tightly;
Press the "Menu” button and select "Smoothie™;
Press' Start/Cancel ‘and pour it into a cup to enjoy.
Note: Using refrigerated fruits for better drinking effect.

Banana
Strawberry
Milk Shake

Ingredients: 250g strawberries (about 12), 150g bananas (about 1.5),
250ml milk (about 1 box).

Method: Peel the bananas, wash the strawberries
and remove the stems,
and cut them into small pieces of about 2cm x 2cm x 2cm;
Put all the ingredients into a cup, pour in milk,
then add purified water to 750 ml, and cover the cup tightly;
Press the "Menu"” button and select "Smoothie™;
Press' Start/Cancel ‘and pour it into a cup to enjoy.

Note: Using refrigerated fruits for better drinking effect.

Mango Smoothie

Ingredients: 300 grams of mango (about 33 pieces),
100 grams of yogurt (about 1 box],
250 ml of milk (about 1 box].
Method: Peel and remove the core from the mango,
cut it into small pieces about 2cm x 2 cm x 2 cm;
Put all the ingredients into a cup, pour in yogurt and milk,
then add purified water to 750 ml, and cover the cup tightly;
Press the "Menu” button and select "Smoothie™;
Press' Start/Cancel ‘and pour it into a cup to enjoy.
Note: Using refrigerated fruits for better drinking effect.

Carrot Juice
[DIY Recipe
Example)

Ingredients: 400g Carrot

Method: Peel and chop the carrots into 15 x 15 x 15 mm cubes, then
add 600ml of cooled boiled water or purified water. Close the
lid tightly. Press the "Menu” button, select "Stir,” adjust to the
"H" setting, and press the "Start/Cancel” button. The blending
will automatically complete after 1 minute.




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:
e 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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