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Joyoung Product Usage Instructions affecting product performance or causing accidents. machine s»halt be §topped for 1 minute after each mixing; The above is one cycle. 32. Do not place the product in high temperature, strong magnetism, flémmable and Tips During Use: @ Introduction of Operation Interface and Functions Menu [y Name Menu Description Menu [y Name Menu Description
7. Please check whether the main unit, glass and other parts are intact before use. If After working continuously for 3 cycles, the power must be disconnected and cooled explosive gases (such as natural gas, methane gas, etc.) and other environments, so Cleaning Instructions: @ Operation interface Partition Partition
A WARNING: Be alert to the risks that could result in danger to persons, serious damage is found, please stop using and contact our customer service department in for 15 m\hutes before. resuming vvo.rk to ensure the product’s lifespan. as to avoid abnormal gperat\on _Of parts or fire and other accidents. o To clean surfaces that come into contact with food, use a damp cloth with mild Dear user: 1. Production of 1200ml pure soymilk: about 2 measuring cups 1. Used for sterilization after cup cleaning [heating]
injury, or major property damage. time. Please do not disassemble and repair by yourself, so as not to affect the 19. The co}ntmuous heating t\me of th|§ product should not ex;eed 6Q minutes. If thg 33. Please turn off the swwt§h arjd disconnect the power supply when no one is using the detergent. Rinse and dry thoroughly before next use. Thank you for using the High Speed Hot & Cold Power Blender. This manual is applicable Work status‘d\sptay area (about 80g) of dry soybeans; To make soymilk of other capacity, 2. After cleaning the cup body, it is recommerjded to add 30 ml of
1. Before turning on the product, please confirm that the cup lid is rotated in place. performance of the product or causing accidents. power is cut off when mak|ng hgt dr?nk‘s, please replace the ingredients and make it product.to aV.OId short circuit. to the JPB-15B55 product. All content in the book is for reference only when used and please convert according to the prop.ortion_ . Menu Sterilize vvaterto .the cup body and remove the feeding cover for better
2. During product operation, it is strictly prohibited to open the cup lid. 8. If the power cord is damaged, it must be replaced by the manufacturer, its mainte- again before re-powering to avoid sticking. 34. When disposing of the product and the product package, please hand them over to maintained by users. For any matters not covered, please feel free to consult our custom- Soymilk Use wet beéns to makg soymilk. Weigh the dry beans in the area sterlllzathh effect‘ » »
3. Please be careful with the steam inlet and hot cup body to avoid burns. hance department or a similar professional in order to avoid danger. 20. If there is any liquid overflow during the working process of the product, please clean the relevant qualified department for recycling, and cut the power cord when er service department. This product complies with relevant laws, regulations, and Menu area — corresponding measuring cup and fully soak them; 3. After sterilization, it is recommended to remove the cup lid and
4. Do not immerse the hot cup in water. ] ‘ i o it up in time to avoid liquid overflow to the connector. disposing of them. ) Lo . The total amount of ingredients and water should not be less air dry the cup body before use
= hote ) 9. Do not plug in or unplug the power plug with wet hands to avoid electric shock. When standards for food contact accessories. Please feel free to use it with confidence. | Guick Soymilk paste Poridge Gom  Juice Smoothie Clean Sterilize | than 600 ml and not 41200 ml
5. When pouring hot liquid into the cup, be careful to the hot steam from the lid due ) g ) ) 21. If the blade gets stuck, please turn off the switch and disconnect the power before 35. This product will produce a certain degree of mechanical noise when blending at high May J d bri h f d health lif [ Juice an mtandnot excee mt. . . Menu Press the "Menu” button, and the corresponding indicator light in
H H ; ; disconnecting the power supply, please hold the plug with your hand and pull it out. . . . . y Joyoung products bring warmth, convenience, and health to your life. - Delay button 2. This function is used to make cereal soymilk and pure soymilk o oo v " .
Operatlon I nstru Ctlon to rapid evaporation. 9 P PPY. P ptug Y ] P cleaning to avoid injury accidents or damage to the product. speed, please understand the disturbance. DIY button - — _ _ Menu switching . y p Yy switching| Menu the menu switching area will flash. Press the “Menu" button
; . . Do not pull or tug on the power cord; Do not touch the power cord with sharp edges, 22. After the product processing is completed, it will emit 5 beeps as a warning sound. 36. The wall breaking rate is measured under the experimental conditions of using pine N e = button 1. To make 1200ml pure rice paste: about 2 measuring cups button multiple times to switch between different menu.
. /\ Caution: Be concerned about risks that may cause injury to people or damage to corners, or other objects to avoid damage and leakage : : : T ) ! . ; Component Name and Function . :
H|gh Speed Hot & Cold Power Blender obiects o _ ) 9_ ge. _ Please disconnect the power first, and then remove the cup body, cup cover and pollen in combination with a Joyoung dry grinding cup or magic wand at the highest Comtrolbutt (about 86 grams] of rice; to make other‘capacmes of rice paste, Select the switchable hot drink menu and press the " Delay "
JPB-15B55 jects. 10. When using this product, please place it on a stable surface. Do not operate this other components to avoid accidents. speed gear. There may be differences in actual daily use environments. @ Product component names ontrot buttons please convert according to the proportion; button. The default time is 8 hours, and each press of the " Delay *
1. This appliance is intended to be used in household and similar applications such product on inclined or unstable countertops, or on flammable materials such as 23. If the product suddenly stops working when it is running, it may be the self-protection 37. The product must be kept away from fire source for more than 30cm to avoid damage Feeding cover component Note: The temperature, operating speed, and time in the Menu switching display area Paste ;I';e t;gag ar[wougt oftlngredée?ézgndlwater should not be less Delay Delay button increases by 0.5 hours. The Delay display time is the
as: carpets, towels, plastic, paper, etc. Please stay away from the edge of the countertop program triggered by overheating of the motor, please disconnect the power supply to the product or fire hazard. 9 P have been set to the optimal level and do not need to be adjusted. ) Usaer:i 0 m?kea:ar?;u;:;eees of ricemaste with rice as the main button completion t.lme of th}e ingredient preparation, which is applicable
- staff kitchen areas in shops, offices and other working environments; to avoid product tipping or accidents. and cool it down for 20~30 minutes before using it. 38. Ingredients with large volume or elongated shape should be divided into small pieces . ingredient and can be pg“red with iEgred'ients such as potatoes o the hot drink function. :
- farm houses; 11. Itis prohibited to use this product empty (without ingredients in the cup] or overloaded 24. This product is controlled by an intelligent chip, and intermittent fast and slow with one side not exceeding 3cm or small pieces with a length not exceeding 4cm. @ Introduction to the working status display area vegetables, fruits, nuts, etc. ' Long press to quickly circulation adjustment.
e - by clients in hotels, motels and other residential type environments; (with ingredients exceeding the rated value). sounds during crushing are normal phenomena. 39. Stirring glass are prone to breakage, please use with caution and handle with care; If Soundproof cover | Making 1200mLoure rice porridae: about 2 memeuring cune The default stirring speed is set to 5 gears, with the gears from
- bed and breakfast type environments. 12. This product can be used in conjunction with specialized dry grinding cup compo- 25. Please clean the cup body and parts that in contact with food with clean water. When any damage is found, please stop using immediately to avoid danger. ST Display of speed level Zigu o rice%about 862] For mapking r?cé sorridge of other gapapcities DIY Speed low to high being L. 1-9, and H. ‘ ‘
Do not use it for other purposes. nents for dry grinding. It is strictly prohibited to use the mixing cup body for dry emptying the cup body and cleaning parts, please be careful and pay attention to 40. Please make sure to clean the ventilation holes on the cup lid or feeding lid, and do ml l: _I Ll when DIY "Speed olease convert acc.ordmg to the proportion. ' button There are 11 gears in total, long press to quickly adjust
Q 2. This product is only suitable for use in areas below an altitude of 2000 meters. grinding. sharp blades to avoid cuts (protective gloves can be worn). After using the hot cup, not block them to avoid accidents such as splashing. - = == Porridge The total amount of food materials and water should not Keep Warm | Used forwarming cold ingredients, temperature cannot be
3. This product is a Class | electrical appliance. Before use, please ensure that the 13. Before turning o.n the power, please make surg that the switch is off anq the cup and there is still residual heat on the surface of the heating element. Please cool it down 41. Special Recipe: Add 1490 milliliters of cold or purified water, then add 10g of honey. %75'[”“”9 cup lid Eﬁﬁéazirtreen;er?;n;;ﬁ time ‘ ‘ E:;zlggt%fetfgirrfer:tamr\;gram exceed 1200mL adjusted, default warm keeping time is 4 hours
grounding wire is well grounded to avoid leakage accidents. other parts are installed in place, so as to avoid the product not energized or cause before cleaning. Tighten the lid of the cup, while holding down the "Speed”, "Keep Warm”, and "Delay o ot Delay : in hourz 9 Delay : in minutes prog 2. Itis used to make all kinds of Porridge, mainly rice, and can be Control Start/Cancel If you need to stop during the work process, please press the
4. This appliance is not intended for use by persons (including children] with personal injury. 26. Using dark colored ingredients to make drinks may cause slight staining of the cup “ buttons. Press the "Start/Cancel” button again and wait for completion. If continu- = Stirring C‘[{P i Measuring cup Other functions: in minutes Other functions: in seconds used with potatoes, vegetables and other food materials. buttons " Start/Cancel " button.
: . . . . . S S . . e cover sealing ring - - —
reduced physical, sensory or mental capabilities, or lack of experience and 14. Before replacing parts or co‘ntactmg moving parts, the switch must be turned off and lid, which is a hormatlphenomer\qn and does not aﬁect} product performance qnd ous pfoduct\on is requ}wred, please pause for 30 minutes and repeat the above = . v 1. Used for making various corn juices, etc. Note:
knowledge. unless they have been given supervision or instruction concerning - :/\f;sepnoxir S;ZTZJTSU\?OEE-‘:‘Sci??;ztc:iec(:i e e §afety. T[) avgld increasing the staining area, please clean it promptly after production " \j\;):rat;on ;T.avm: affhectmg thg msffzjme s l\fespan, ) . o . Stirring glass @ Menu Introduction Corn Juice | 2. I;gomeftamoum of ingredients and water should not exceed @ The total amount of ingredients for each menu of the stirring glass should not
use of the appliance by a person responsible for their safety. Children should be ' h i L ¢ h P bl er SLin P 's completed. _ _ _ - When handling the sharp cutting blades, emptying the container and during cleaning. (referred to as hot cup) Menu |1 oru Name Menu Descrintion m exceed the requirements of the instructions and recipe;
@ ised to ensure that they do not play with the appliance or touch the blades, motor and other movable parts to avoid personal injury or 27. Please remove pits from the ingredients before blending. 43. Switch off the appliance and disconnect from supply before changing accessories or Partition P 1. Used for making various juices, etc. @ Please refer to the recipe for specific ingredient ratios and combinations;
supervise ) damage to the product. 28. When making drinks containing rice, it is normal for the rice to stick slightly in the jar. approaching parts that move in use i i ents i i " " i
5. The input voltage/frequency of this product is 220V-240V/50Hz, please check B el dueting or cleaning am sarte of the oroduct S S SRR L e S e bowl and Augiliary wrench 1. Production of 1200ml pure soymilk: about 2 measuring cups . 2. The total amount of ingredients and water should not exceed ® During the operation of the product, except for the "Start/Cancel” button, pressing
hether it matches with the local voltage before connecting the power. Higher or . 9. g, adj g ganyp p , . It is strictly prohibited to rinse the handle and bottom coupler of the hot cup to . Care shall be taken when handling the sharp cutting blades, emptying the bowl an Detachable blade (about 80g) of dry soybeans; Use wet beans to make soymilk 1500 ml. other buttons without any response is a normal phenomenon;
whe N . H B . . . . . . ) )
omer thar the valtage may affect the irformance e grOducpt o damg s he ptease. .turn off .the switch and disconnect the power supply to avoid leakage of pre\./ent water from entering the heating plate, damaging the product or causing during cleamng. o » » seat component weigh the dry beans in the corresponding measuring cup 1. Used for making various Smoothies, etc. @ After the heating operation is completed, the product will automatically enter the
lectrical ’ . y pd q L P L ° elecfr\mty or acaden@ Stért_Up ofvthe prodyc.t. ) ) ) accidents. 45. Be careful if hot liquid is poured into the food processor or blender as it can be . ) Menu ik S and fully soak them; Smoothie 2. The total amount of ingredients and water should not exceed warm keeping state, and the interface will display -- b -, with a maximum warm
electrical components, it is recommended to use a voltage regulator to ensure 17. During pFOQUCt oper‘at\on, itis SU"ICW prohibited to open the cup lid and add ingredi- 30. It is strictly prohibited for water to enter the handle and main coupler of the hot cup; ejected out of the appliance due to sudden steaming. Main unit T ares Quick SOy | 5 Tpic function is used to quickly make soymilk, and the time is 1500 m. keeping time of 4 hours; During the warm keeping process, the product will be
thé normal u.se of the product. . . . ents to avoid splashing and scalding. If water enters, it must be dried or air dried before use. 46. Ensure that the blender is switched off before removing it from the stand. Panel Cleaning brush about 27 minutes, which may be different according to the ] ] ] slightly stirred to improve the warm keeping effect;
6. This product is only intended for use with matching components such as the main 18. The continuous blending time of this product shall not exceed 6 minutes (refer to the 31. Do not put any parts of this product into dishwasher, microwave oven, sterilizer or hot 47. The instructions shall include details on how to clean surfaces in contact with food. actual environment; - Uged for rapid cleaning of the inner wall of the cup . . @ Do not omit the cup lid sealing ring;
gmt and cup body (including those configured by the. product itself and so&d recipe instructions and display screen for the running time of each program), and the water over 60C for cleaning or sterilizing, and do not use other equipment for 3. The total amount of ingredients and water should not exceed Clean ZllAtflteriClSan?wm:ngstdetrots:dstéaon[gtjjiori;:flaiwaterdurmg cleaning @ To ensure a good soft sound effect, please ensure that the soundproof cover is
CPLease read this instruction manual carefully before using the product and keep it property.J independently by our company). Do not use non matching components to avoid heating, so as to avoid deformation or damage of parts. Note: Please refer to the actual product inside the packaging for product images! 1200 ml. ' ' installed in place.
. i i i i . . Wh ing the "Clean” function, d t add det t th ily f i i i i i
Product Usage Instructions @ Altitude adaptation program instructions ) Fault Analysis and Troubleshooting h Fault Cause analysis - A Fault Caee ainesle Trauislies st en. using the "Llean" function, do "_° a e t.'-.\rgen or o e.r easily oarr.ung Name Ingredients and method Name Ingredients and method Name Ingredients and method Name Ingredients and method
To ensure the best results when preparing food, please follow these steps to adjust el puignielnEtntein cleaning products to the cup body to avoid overflowing and damaging the machine. Ingredients: Approximately 1+1/2 measuring cups [about 65g) of dried ] ] ] ] ) ) ) ) ) } )
Installation instructions for altitude before using the machine for the first time: ) ] e @ \When storing, please ensure that the product is clean and dry, and place it in a dry, sovbeans Ingredients: Approximately 11/4 measuring cups (about 50g] of millet, Ingredients: Approxmatety _1/2 measuring cup (about 20g) each_ of Ingredients: 125g of yam (about 36 pieces), approximately 4 measuring
; ’ . . 1. Select _the corresporjdlng funct\on_ E3™E4 Abnormal voltage Using a voltage regulator 9P P § P y Method: Ri y he dried b d ol h in th Add 30g of apple [about 1/5 of an apple), 15g of walnut kernels black rice, glutinous rice, sorghum, and wheat berries; cups (about 125g] of fresh raw corn kernels
1. Install the blade seat at the bottom of the hot cup and align it with the markings. (D Add water to the stirring glass to 800mL (do not add any other ingredients), install 1. Inappropriate selection of according to the recipe or instruction alarm ventilated, and away from direct sunlight. Pure Soy Milk ethod: Rinse the dried soybeans and place them in the cup. labout 4 pieces) 1/2 measuring cup (about 20g) of red kidney beans, 1/4 Method: Rinse the corn kernels and peel the yam. Cut the yam into
Tighten the blade seat counterclockwise; the cup lid, and put it onto the main unit; Fault Cause analvsis Traulsleshastin function buttons manual / watez up tfo 1000 mla SEcufre ;he lid tlghtlLy ahn? mstaLL tpe Method: Rinse all ingredients. Peel and core the apple, then cut it into measuring cup [about 15g] of coix seeds, 1/4 measuring Yam and Corn small cubes (about 2x2x2 cm). Place all ingredients into the
: ) ) ' . . . . phenomenon Y ¢ 2. Add too much or too little 2. Operate according to the recipe or @ |If the problem cannot be solved, do not disassemble the machine privately. Please soundproof cover and the feeding cover. Lightly touch the small cubes [2x2x2 cm). Place all ingredients into the cup, add cup (about 15g) of red beans, 1/2 measuring cup (about Jui cup, add water up to 1000 ml, secure the lid tightly, and install
2. Assemble the cup lid and install it onto the cup body; ® Connect the power supply and press and hold the "Speed” and "Menu” bution for 1. First remove the cup lid and then Overflow food and water instructions send it to the local after-sales service department for maintenance Menu” button and select “Soy MLk, Then, lightly touch Apple Walnut water up to 800 ml, secure the lid tightly, and install the Classic Babao 15g) of peanuts, 8 lotus seeds, and 5 red dates uee the soundproof cover and feeding cover. Lightly touch the
3. Install the hot cup component onto the main unit and power it on to start running; 2 seconds to enter the altitude adaptation adjustment mode of the machine; 1. The cup lid was not removed | . 2 0 0 e holder 3.The altitude of your location | 3. Proceed altitude adaptation operation ® Ifihe o . bt Th thing due to th h odel \/ \/ Start/Cancel.” When done, pour into a cup and enjoy. Millet Porridge soundproof cover and feeding cover. Lightly touch the "Menu" Porridge Method: Rinse all ingredients. Soak the wheat berries, coix seeds, red "Menu” button and select "Corn Juice.” Then, lightly touch
Note: (3 After the setting is completed, the display screen will loop and show ™~ "1 ", while The blade 2. glggnnlzzzttﬂ[e rbelgsc:dflwas not 15 Do not press the movable block, reset . g h|dgh it . gccodrc_itw;gttg tTe mlar;tuat. L _ e above content does no ma} chwi e real thing u‘e o the c. ange 9 model or \ Ingredients: Approximately 1/4 measuring cup (about 15g) of dried ?utton and sel:ect “Mixed Grain Porridge.” Then, lightly touch beans, red kidney beans, peanuts, and lotus seeds for at least “Start/Cancel.” When done, pour into a cup and enjoy.
® When disassembling/assembling the blade seat, please remove the lid and do not the machine heats the water to boiling; holder cannot |3. Incorrect roFat\on direction the movable block before . Product malfunction .den it to efz ocal after-sales service parts, please take the real thing as the standard, without prior notice, please % soybeans, 1/4 cup (about 15g) of rice, 1/4 cup [about 15g) Start/Cancel.” When done, pour into a cup and enjoy. 4 hours. Place all ingredients into the cup, add water up to Note: After making the juice, you may add some white sugar to taste
' - . P . ! ’ - X . disassembling epartment for repair understand! of millet, 1/4 cup (about 10g] of corn grits, 1/4 cup (about 1000 ml, secure the lid tightly, and install the soundproof and stir well before drinking.
press the movable block; @ When the display screen shows " [J1{il " and the beep beep sound is emitted, the 29 e 4. Thhere is ab[orgl\gnkobject_at 3. Rotate clockwise to disassemble the 1. The cup is not cleaned 1. Clean the mixing cup thoroughly S —t » ‘ 10g) of wheat berries, for a total amount of ingredients not cover and feeding cover. Touch the "Menu" button and select
@ After disassembling the blade seat, do not directly touch the blade with your hands; altitude adaptive program is completed. sassembe |tt teorgé)tvituik aoncd ,Ucnaaubst|entgo tool holder thoroughly 2. Operate according to the recipe goaking in water D\ﬁ—@ram S0y exceeding 1+1/4 measuring cups Ingredients: 200g of pumpkin (about 25 pieces), approximately 1+1/2 "Eight-Treasure Porridge.” Then, touch "Start/Cancel.” When Ingredients: Approximately 190g of pumpkin (about 23 pieces), 2
@ Before pulping, please confirm whether the blade seat is installed in place; Note: reset 4. Timely cleaning to ensure smooth Sticky cup 2. Adding too many ingredients | 3. Select the corresponding function ‘ _ _ v : Method: Rinse all ingredients and place them in the cup. Add water up measuring cups [about 60g) of millet done, pour into a bowl and enjoy. measuring cups labout 60g) of fresh raw corn kernels,
® When the blade seat component is installed too tightly, it can be disassembled and 1. There is a large amount of steam during the boiling process, please pay attention movable of the movable block 3. Inappropriate selection of according to the recipe or instruction Figure 1 Figure 2 Figure 3 Figure 3 to 1000 ml. Secure the lid tightly and install the soundproof Method: Rinse the millet. Peel and remove the seeds from the 129 of rock sugar
bled with th i h. ' toit; 1. The cup lid was not removed | 1. First remove the cup lid and then function buttons manual cover and th"e feedm_g cover. L|ghtly touch the”Menu buttorj Pumpkin Millet pumpkin, then cut it into small cubes [2x2x2 cm). Place all Ingredients: Approximately 1+1/2 measuring cups of rice(about 60g), Method: Rinse the corn kernels, peel and deseed the pumpkin, then
assembled wi e auxiliary wrench; 2. After setting this function once. there is no need to repeat the setting when The blad 2 Incorrect rotation direction install the blade holder and select "Soy Milk™. Then, lightly touch Start/Cancel. P ingredients into the cup, add water up to 1000 ml, secure the 30g of Chinese yam (about 4 pieces), 10g of pitted red Pumpkin Corn cut it into small cubes (about 2x2x2 cm). Place all ingredients
@ Please keep th ble block cl id resid lati hich : 9 ’ P 9 € blade ; : : : ; The When done, pour into a cup and enjoy. Porridge lid tightly, and install th dproof d feedi . . : : i
p the movable block clean to avoid residue accumulation, which may owered on again: holder cannot |3. There is a foreign objectat | 2. Rotate counterclockwise to install the processing _ . id tightly, and install the soundproof cover and feeding cover. Chinese angelica, dates (about 2 pieces), 29 of angelica root Juice in the cup, add water up to 1000 mL, secure the lid tightly, and
cause the movable block to become stuck and unable to reset. P 9ain; ) - be installed the movable block, causing it | tool holder time is too Voltage too low Using a voltage regulator Cleani d Mai Ingredients: Approximately 3/4 measuring cup (about 35g) of dried Lightly touch the "Menu” button and select "Mixed Grain yam and jujube | Method: Rinse all ingredients. Peel the yam and cut it into small cubes install the soundproof cover and feeding cover. Lightly touch
3. When the altitude of the machine changes significantly, please follow the above to get stuck 3. Timely cleaning to ensure smooth long eaning an aintenance soybeans, 1/2 cup (about 25g) of rice Porrn_jge. Then, gght_l\/ touch "Start/Cancel.” When done, porridge [2x2x2 cm). Place all ingredients into the cup, add water up to the rv}enu button and select Co_m Juice.” Then, l|ghtly touch
steps again to adjust the altitude. Death cannot be reset movable of the movable block Method: Rinse the dried soybeans and rice and place them in the cup. pour into a cup and enjoy. 1000 ml, and secure the lid tightly. Touch the "Menu” button “Start/Cancel.” When done, pour into a cup and enjoy.
The cup » Executing the heating recipe at this time @ After use, please disconnect the power supply and clean the product in time The Recipe Rice Soy Milk Add water up to WgUO ml. Secure the lidptightty and install thpe and select "Eight-Treasure Porridge,” then touch “Start/Can- . . ‘
cannot be The blade holder component is Install the blade holder counterclockwise may cause boiling and splashing. The @® Do not use steel balls, abrasive cleaners, or corrosive liquids (such as gasoline, soundproof cover and the feeding cover. Lightly touch the Ingredients: Approximately 21/2 measuring cups (about 75g) of black cel.” When done, pour into a bowl and enjoy. Ingredients: 500g of watermelon (about 50 pieces), 350g of pineapple
laced flat on | not installed in place in place before placing it in main unit or The ternperature inside the cup temperature of the ingredients and acetone) to clean this product ) o . "Menu” button and select "Soy Milk." Then, lightly touch sesame seeds, 1/2 measuring cup (about 25g) of (about 38 pieces), 250 ml of purified water
“ p rort p countertop Ul alarm exceads 80 C water in the cup is high. Please replace ) i o ) ) ) 1. This recipe is a recommended and commonly used recipe for reference only. Due to "Start/Cancel.” When done, pour into a cup and enjoy. glutinous rice, 15g of walnut kernels [about 1.5 walnuts), ) : ) Method: Peel the watermelon and pineapple, then cut them into small
RIBEEIR countertop . ‘_t:e:;dviv;htsng:r;;é tfoq:jpfvraatgrﬁefore L] Thg exterior of the main unit can be wiped th.h a damp cloth. Qo jot soak t‘he méln differences in the variety and characteristics of the ingredients used, variations in Ingredients: Approximately 3/4 measuring cup (about 30g) of red . < 159 of rock sugar Ingredients: ﬁ;xrssl?i;itzelg measuring cups (about 300g) of fresh cub_t?_s C[jabout 2%x2x2 cm). Pfce Tlé "”gridliems ig the CU[FE. aﬁd
> > O W'Ligpp:r\f;/egtzzrgde?izm 1. Check the power cord and ensure it is reitarting the work (ij\t and detalchabte btladeL(holde[zgco;nponentE n wa;er odr (;ther “;]u'ds toavoid device the cooking effect are normal. g ’ bé)apns 374 cuyp (about 30g) ofgred Fr)ice 30g of g\tted red Pgargrirda;; €Same | Method: R\nsi 8“1 bnOgOredITnts and Dl?rfe tﬁzmt'mk:(t)lthe czp.‘Adtd L\lNattEr Method: Rinse the fresh corn kernels and place them in the cup. Add \é\/_atermTlOJn and gsglnlspro\é\/factg\:érZicduffedfng colver“ﬁg:]z/tvy tizch lgzt?Mer:u?
i ici in Fi i . . . . . . ' ! up to mt, secure the ld ti , and Insta e A - ineapple Juice :
Boiling process Boiling end The indicator | 2. The cup body and the host plugged in properly . Clean the ingredients in the cup, add amage or e ectr.mt.y caxage. \Ais shownn rgure and Figure ) : 2. The number of ingredients, pieces, and roots described in the recipe are all calculat- dates, 6g of brown sugar, 19 of rose petals Sgundproof cover and feeding cover. Toguchythe “Menu" button (F:reshJand Mellow water up to 1000 ml, secure the lid tightly, and install the PP button and select "Juice.” Then, lightly touch "Start/Cancel.”
display display light is not on are not assermbled properly 2. Ensure that the mixing cup body is water and restart. ' @ Please clean the inside of the cup and the parts in contact with food with a cleaning ed based on medium-sized ingredients. v ~ [Method: Rinse the red beans, red rice, and red dates. Place all and select "Mixed Grain Porridge.” Then, touch "Start/Can- orn Juice soundproof cover"and feed}ng"cover. L!ghtty touch }he Menu When done, pour into a cup and enjoy.
3. The cup lid is not installed well coordinated with the host w1y e 0w | 1. Adding too many ingredients | 1. If it works properly, please add the brush (as shown in Figure 3 and Figure 4), and promptly dry or air dry them. Please Five-Red Soy Milk ingredients in the cup. Add water up to 1000 mL. Secure the cel.” When done, pour into a cup and enjoy. button and select "Corn Juice.” Then, lightly touch "Start/Can- Note: For the best taste, use chilled fruit.
Do not press the properly 3. Tighten the cup lid again usa o7 2 iate selection of ingredients according to the recipe or handle with ¢ id cuts (protective gl b ) - lid tightly and install the soundproof cover and the feeding ' cel.” When done, pour into a cup and enjoy.
>< ovable block U™ Eg " .fnaptpropgatte selection o ingtructions and seloct the andle with care to avoid cuts [protective gloves can be worn). - Ingredients and method cover Touch the “Menu" button and select “Soy Milk " Then,
The indicator Send it fo the local after—sal : alarm 5 Purwcd\or: u lfonst' corresponding function. Note: Sticking can be cleaned by yourself without affecting normal use. touch the "Start/Cancel” button. When done, pour into a cup _ _ _ _ } } ]
light is on and ) endittotnelocat alter-saies service - Froduct matiunction 2. If it does not work properly, please @ Cleaning: Add an appropriate amount of water to the cup body, install the cup lid, and Ingredients: Approximately 1+1/2 measuring cups (about 65g) of dried and enjoy. Ingredients: Approximately 1+1/2 measuring cups (about 60g) of millet, ) ) ) Ingredients: 350g of red-fleshed dragon fruit (about 1 fruit], 200g of
the product is Product malfunction department for repair send it to the local after-sales service ’ ) ) ' ) i} " soybeans - - - - 1/2 measuring cup (about 25g) of green beans, 12g of Ingredients: Approximately 4 measuring cups (about 125g] of fresh raw apple (about 1 apple), add purified water up to 1000 ml
Auxiliary wrench not working Heating does not stop department for repair put the cup body onto the main unit; Connect the power, select the "Clean” function, ) ) Method: Rinse the dried soybeans and place them in the cup. Add Ingredients: Approximately 3/4 measuring cup (about 30g] of black rice, lotus seeds (about 12 pieces) corn kernels, % measuring cup (about 30g) of rice, % Method: Peel the dragon fruit, peel and core the apple, then cut both
After unplugging the power and waiting and press the “Start/Cancel” button to start automatic cleaning; After cleaning, Quick Soy Milk water up to 1000 mL Secure the ld tightly and install the W/riZtSCLJ@A[aCEou[tasgglt (ij5 o]a;?,r;(/j?bzggslafziit ti[tlgl] 80;23;? Mung Bean Lotu§ Method: Rinse all ingredients and soak the lotus seeds in warm water F o ‘ meas_uring cup (about 30g) of mil_tet, 15g of rock sugar into small cubgs (about 2x2x2 cm). Pt‘acevall ingred'\gnts inthe
Heoting d Send it to the local after-sales service “EpTED for 1 minute, turn it back on and start it disconnect the power, remove the cup body, open the cup lid to pour out the water, soundproof cover and the feeding cover. Lightly touch the gf inéredientps e exceegding 2 memsuring cups Seed Coarse Grain for at least 4 hours. Place all ingredients into the cup, add Jg?ga” orn Method: Rinse all ingredients and place them in the cup. Add water up Dragon Fruit cup, add purified water, secure the lid tightly, and install the
€ating does | product malfunction department for repair "E5"EL” Product malfunction again. If the fault is still not resolved, - "Menu” button and select "Quick Soy".Then, lightly touch Classic Mixed Method: Ri Ui dient d place them in th Add wat Porridge water up to 1000 ml, secure the lid tightly, and install the to 1000 ml, secure the lid tightly, and ‘HSt“a“ theﬂsoundproof Apple Juice soundproof cover and_feedlng cover. Lightly touch the "Menu
not stop Heating does not stop alarm please send it to the local after-sales and dry or air dry the cup body. “Start/Cancel.” When done, pour into a cup and enjoy. Grain Porridge e mf;o?) ngrSe re ﬁﬂ l'g api lem (Iin' ; CLLLJph Wader UF])‘ soundproof cover and feeding cover: Lightly touch the *Menu” cover and feedmg EE L\g_htly touch the Menu- bution and putton and select “Juice.” Then, lightly touch "Start/Cancel.
service department for repair Note: If you come into contact with greasy ingredients such as meat, it is to :jnt-h efCUE? the i t‘% tr:/tlant ‘”Ettah t“r\GA SOU“”thrtOO button and select "Eight-Treasure Porridge.” Then, lightly select "Corn Juice.” Then, lightly touch "Start/Cancel.” When When done, pour into a cup and enjoy.
recommended to use a dishwasher and dishwashing detergent for manual ;:?\ée;:lr;d "Sastee"”}ghgzveu;htllgy toyuc(?quStar(te/Canecneul “ VL\J/hZQ touch “Start/Cancel.” When done, pour into a bowl and enjoy. done, pour into a cup and enjoy. Note: For the best taste, use chilled fruit.
cleaning. done, pourinto a cup and enjoy.
- A floods, accidents, governmental orders)
Name Ingredients and method Terms & Conditions of Warranty , ° . . o
® Failure or damage due to misuse or abuse such as incorrect operation, liquid
Ingredients: 450g of mango (about 50 pieces), 350 ml of milk, 200g of 1. Warranty Period: exposure, inappropriate voltage, or transportation damage.
yogurt (about 2 cups) ' )
Method: Peel and remove the pit from the mango, then cut it into small This product comes with a two year manufacturer’s warranty effective from the purchas- ‘
) Cﬁbes [aboEt 2x2x2 cm). Place the mango cubes in the CUva ing date on valid proof-of-purchase, original receipts or invoices or delivery date (if the 5. Charges for Non-Warranty Repairs
Mango smoothie tigehr;lyaci':s:alet tﬁegsgzr?;gron;;lto:;rsaer?;?gggi.nsec%t;en Egehtlt‘; delivery date is later than the purchasing date). ® After receiving the defective product sent by the customer, Joyoung Malaysia service
touch the "Menu" button and select "Smoothie " Then, lightly team will inspect the product to determine whether it is covered by the warranty.
Note: U FOUCE_'LL&S?/QG”?[‘TL_-" When dr:me, pour into a cup and enjoy. 2. Warranty Coverage: ® |f the damage is due to misuse or is outside the warranty, you will be responsible for
ote: Using chilled fruit will improve the taste. ' ' . — . ) .
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
Ingredients: 300g of red-fleshed dragon fruit (about 1 dragon fruit), ficati f v - for both round-trip shipping costs.
100g of banana (about 1 banana), 200g of yogurt (about 2 verification of the defect, you can apply for free Warranty Repair Service.
cups) Note: Packing materials like boxes, interior foam, paper cards, user manual and other
Method: Peel and cut the dragon fruit and banana, then place them in consumables parts are not covered under warranty. Note: SC Alliances (M) Sdn Bhd reserves the right to reject any warranty claim if the
59d Dtrﬁ_gm Fruit thet cup W'tth t;soy()g‘l”t-s Add Cotf b?'léedt'mﬁttter or tpblllmft‘ﬁd appliance is used for commercial or semi-commercial purposes, or if the product
moothie water up to ml. Secure the lid tightly, insta e h . - - .
soundproof cover and feeding cover. Press the "Menu” button 3. Exclusion from warranty: does not comply with Malaysian product standards, including differences in voltage
and select "Smoothie,” then press “Start/Cancel.” Once done, The warranty does not cover: and adapter compatibility.
pour into a cup and enjoy. '
Note: Using chilled fruit will improve the taste. e Normal wear and tear.
® Use of the product in commercial usage. Contact us:
| ; J00a G ® Alterations to the product spare part from non-authorized service centres. 1. General inquiry: Please contact our customer service team: +6010-8801010.
ts: t . ) .
_ MngtrﬁolinPZel an% cf];r;?the carrots into 15x15x15 mm cubes. then add ® Damage caused by improper use, including mishandling or damage by third parties 2. Live Chat: Joyoung Malaysia (Shopee/Lazada)
[CIZ)aI‘r(rCI%t e 600ml of cooled boiled water or purified water. Close the lid ® No warranty for accessories/consumable parts. 3. Technical Support: Please contact our service centre at 03-8026 6226 (Highpoint Service
£ ecipe tightly. Press the "Menu” button, select "Speed,” adjust to the Network Sdn Bhd)
xample) ST . . .
H" setting, and press the “Start/Cancel” button. The blending ) .
will automatically complete after 1 minute. 4. Paid Repair Services (within warranty period): Operation Hours: 9am-6pm (Mon-Fri)
Free warranty repair service will not be applicable in any of the following situations, though Closed on Public Holiday
paid repair services are available:
® Products purchased from unauthorized dealers or sellers.
® Product does not comply with Malaysia product standard, including differences in
voltage and adapter compatibility.
® Damage caused by improper use, maintenance, and storage.
® Defects found after the warranty period has expired.
® Damage from unauthorized disassembly.
® Damage due to natural disaster, accidents, or ven beyond our control (e.g. acts of God,
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Joyoung

Operation Instruction

High Speed Hot & Cold Power Blender
JPB-15B55

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




Product Usage Instructions

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

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

&~

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.

The input voltage/frequency of this product is 220V-240V/50Hz, please check
whether it matches with the local voltage before connecting the power. Higher or

o1

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.

o~

This product is only intended for use with matching components such as the main
unit and cup body (including those configured by the product itself and sold
independently by our company). Do not use non matching components to avoid



~

~o

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.

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

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

[with ingredients exceeding the rated value].

. 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.

. 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.

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

the power supply must be disconnected.

. 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.

. 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.

. During product operation, it is strictly prohibited to open the cup lid and add ingredi-

ents to avoid splashing and scalding.

. 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
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25.
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27.
28.
29.

30.
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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.

. 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.

. If there is any liquid overflow during the working process of the product, please clean

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

. 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.

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.

If 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.

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

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.

Using dark colored ingredients to make drinks may cause slight staining of the cup
lid, which is a normal phenomenon and does not affect product performance and
safety. To avoid increasing the staining area, please clean it promptly after production
is completed.

Please remove pits from the ingredients before blending.

When making drinks containing rice, it is normal for the rice to stick slightly in the jar.
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.

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.

. Do not put any parts of this product into dishwasher, microwave oven, sterilizer or hot

water over 60C for cleaning or sterilizing, and do not use other equipment for
heating, so as to avoid deformation or damage of parts.
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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.

. 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 wall breaking 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.

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

. 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.

. Special Recipe: Add 1490 milliliters of cold or purified water, then add 10g of honey.

Tighten the lid of the cup, while holding down the "Speed”, "Keep Warm”, and "Delay
" buttons. Press the “Start/Cancel” button again and wait for completion. If continu-
ous production is required, please pause for 30 minutes and repeat the above
operation to avoid affecting the machine’s lifespan.

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.



Information

Dear user:

Thank you for using the High Speed Hot & Cold Power Blender. This manual is applicable
to the JPB-15B55 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.

Component Name and Function

© Product component names

<= Feeding cover component

Soundproof cover

@Sﬁrrmg cup lid

@Stwmg cup

cover sealing ring

Measuring cup

Stirring glass

[referred to as hot cup) N

Auxiliary wrench
Detachable blade
seat component

Main unit T

Panel Cleaning brush

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



@ Introduction of Operation Interface and Functions

@ Operation interface

Work status display area
I

Menuarea-t------------~=

fffffffff - Delay button
- — Menu switching
,,,,, button

DIY button - - -

Control buttons

Note: The temperature, operating speed, and time in the Menu switching display area
have been set to the optimal level and do not need to be adjusted.

@ Introduction to the working status display area

| Display of speed level
| when DIY "Speed”
|

Displays the remaining time ‘ ‘ Display of the remaining

of the current program time of the current program
Delay : in hours Delay : in minutes

Other functions: in minutes Other functions: in seconds

@® Menu Introduction

Menu

Partition Menu Name Menu Description
1. Production of 1200ml pure soymilk: about 2 measuring cups
[about 80g) of dry soybeans; Use wet beans to make soymilk,
weigh the dry beans in the corresponding measuring cup
Menu . and fully soak them;
area Quick Soy 2. This function is used to quickly make soymilk, and the time is

about 27 minutes, which may be different according to the
actual environment;

3. The total amount of ingredients and water should not exceed
1200 ml.




Menu
Partition

Menu Name

Menu Description

Menu
area

Soymilk

N

. Production of 1200ml pure soymilk: about 2 measuring cups

[about 80g) of dry soybeans; To make soymilk of other capacity,
please convert according to the proportion.

Use wet beans to make soymilk. Weigh the dry beans in the
corresponding measuring cup and fully soak them;

The total amount of ingredients and water should not be less
than 600 ml and not exceed 1200 mL.

. This function is used to make cereal soymilk and pure soymilk

Paste

N

. To make 1200ml pure rice paste: about 2 measuring cups

[about 86 grams) of rice; to make other capacities of rice paste,
please convert according to the proportion;

The total amount of ingredients and water should not be less
than 800 ml and not exceed 1200 ml

. Used to make various types of rice paste, with rice as the main

ingredient and can be paired with ingredients such as potatoes,
vegetables, fruits, nuts, etc.

Porridge

N

. Making 1200ml pure rice porridge: about 2 measuring cups

of rice (about 86g). For making rice porridge of other capacities,
please convert according to the proportion.

The total amount of food materials and water should not
exceed 1200mL.

. Itis used to make all kinds of Porridge, mainly rice, and can be

used with potatoes, vegetables and other food materials.

Corn Juice

N —

. Used for making various corn juices, etc.
. The total amount of ingredients and water should not exceed

1200 ml.

Juice

N —

. Used for making various juices, etc.

The total amount of ingredients and water should not exceed
1500 mL.

Smoothie

N —

. Used for making various Smoothies, etc.

The total amount of ingredients and water should not exceed
1500 ml.

Clean

N o=

. Used for rapid cleaning of the inner wall of the cup

It is recommended to add 600-1200 ml of water during cleaning
After cleaning, enter the standby interface.




Menu

Partition Menu Name Menu Description

1. Used for sterilization after cup cleaning [heating]

2. After cleaning the cup body, it is recommended to add 30 ml of
Menu water to the cup body and remove the feeding cover for better

Sterili S
area erze sterilization effect

3. After sterilization, it is recommended to remove the cup lid and
air dry the cup body before use

Menu Press the "Menu” button, and the corresponding indicator light in
switching| Menu the menu switching area will flash. Press the "Menu” button
button multiple times to switch between different menu.

Select the switchable hot drink menu and press the " Delay
button. The default time is 8 hours, and each press of the " Delay ”
button increases by 0.5 hours. The Delay display time is the
completion time of the ingredient preparation, which is applicable
to the hot drink function.

Long press to quickly circulation adjustment.

Delay
button

The default stirring speed is set to 5 gears, with the gears from
DIy Speed low to high being L, 1-9, and H.
There are 11 gears in total, long press to quickly adjust

button
Keep Warm Used for warming cold ingredients, temperature cannot be
P adjusted, default warm keeping time is 4 hours
Control If you need to stop during the work process, please press the
buttons Start/Cancel|. Start/Cancel " button.
Note:

@ The total amount of ingredients for each menu of the stirring glass should not
exceed the requirements of the instructions and recipe;

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

@ During the operation of the product, except for the "Start/Cancel” button, pressing
other buttons without any response is a normal phenomenon;

@ After the heating operation is completed, the product will automatically enter the
warm keeping state, and the interface will display -- b -, with a maximum warm
keeping time of 4 hours; During the warm keeping process, the product will be
slightly stirred to improve the warm keeping effect;

@ Do not omit the cup lid sealing ring;

@ To ensure a good soft sound effect, please ensure that the soundproof cover is
installed in place.



Product Usage Instructions

O Installation instructions

1. Install the blade seat at the bottom of the hot cup and align it with the markings.
Tighten the blade seat counterclockwise;

2. Assemble the cup lid and install it onto the cup body;

3. Install the hot cup component onto the main unit and power it on to start running;

Note:

@ When disassembling/assembling the blade seat , please remove the lid and do not
press the movable block;

@ After disassembling the blade seat, do not directly touch the blade with your hands;

@ Before pulping, please confirm whether the blade seat is installed in place;

@ When the blade seat component is installed too tightly, it can be disassembled and
assembled with the auxiliary wrench;

@ Please keep the movable block clean to avoid residue accumulation, which may
cause the movable block to become stuck and unable to reset.

>< Do not press the
movable block

Augxiliary wrench




@ Altitude adaptation 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:

(D Add water to the stirring glass to 800mL (do not add any other ingredients), install
the cup lid, and put it onto the main unit;

@ Connect the power supply and press and hold the "Speed” and "Menu" button for
2 seconds to enter the altitude adaptation adjustment mode of the machine;

(3 After the setting is completed, the display screen will loop and show " " 1", while
the machine heats the water to boiling;

@ When the display screen shows "I {1 " and the 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
toit;

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.

Boiling process
display

Boiling end
display




Fault Analysis and Troubleshooting

be
disassembled

4. There is a foreign object at
the movable block, causing
it to get stuck and unable to
reset

Fault ) ’
phenomenon Cause analysis Troubleshooting
. 1. First remove the cup lid and then
. i h
1. The cup lid was not removed disassemble the blade holder
2. The movable block has not
2. Do not press the movable block, reset
The blade been reset (pressed)
- Do the movable block before

holder cannot |3. Incorrect rotation direction

disassembling
3. Rotate clockwise to disassemble the
tool holder
. Timely cleaning to ensure smooth
movable of the movable block

~

1. The cup lid was not removed

1. First remove the cup lid and then

The blade 2. Incorrect rotation direction install the blade holder
holder cannot |3- There is a foreign object at | 2. Rotate counterclockwise to install the
be installed the movable block, causing it tool holder
to get stuck 3. Timely cleaning to ensure smooth

Death cannot be reset movable of the movable block
Igr?ncoipbe The blade holder component is Install the blade holder counterclockwise
placed flat on | not installed in place in place before placing it in main unit or
countertop countertop

The indicator
light is not on

1. The power cord is not
properly plugged in

2. The cup body and the host
are not assembled properly

3. The cup lid is not installed

properly

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

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

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 not stop

Heating does
not stop

Product malfunction

Send it to the local after-sales service
department for repair
Heating does not stop




Fault
phenomenon

Cause analysis

Troubleshooting

1. Inappropriate selection of
function buttons
2. Add too much or too little

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

2. Operate according to the recipe or

Overflow food and water instructions

3.The altitude of your location | 3. Proceed altitude adaptation operation

is high according to the manual.

4. Product malfunction 4. Send it to the local after-sales service
department for repair

1. The cup is not cleaned 1. Clean the mixing cup thoroughly

thoroughly 2. Operate according to the recipe
Sticky cup 2. Adding too many ingredients | 3. Select the corresponding function
3. Inappropriate selection of according to the recipe or instruction
function buttons manual
The
processing .
time is too Voltage too low Using a voltage regulator
long
Executing the heating recipe at this time
may cause boiling and splashing. The

The temperature inside the cup temperature of the mgred\ents and

U1l alarm water in the cup is high. Please replace

exceeds 80 C .

them with normal temperature
ingredients or add cold water before
restarting the work
Clean the ingredients in the cup, add
water and restart.
PR 1. Adding too many ingredients | 1-If it works properly, please add the
uaTuTt Inappropriate selection of ingredients according to the recipe or
Ug "™ E8 function butt instructions and select the
alarm unction buttons corresponding function.

3. Product matfunction 2. If it does not work properly, please
send it to the local after-sales service
department for repair

After unplugging the power and waiting
"E1TTE2” for T minute, turn it back on and start it
"ES™E6” Product malfunction again. If the fault is still not resolved,
alarm please send it to the local after-sales

service department for repair




pher'f(?rl;]l(tenon Cause analysis Troubleshooting
aligrm E4 Abnormal voltage Using a voltage regulator

@ If the problem cannot be solved, do not disassemble the machine privately. Please
send it to the local after-sales service department for maintenance.

@ |[f the above content does not match with the real thing due to the change of model or
parts, please take the real thing as the standard, without prior notice, please
understand!

Cleaning and Maintenance

@ After use, please disconnect the power supply and clean the product in time

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

@ The exterior of the main unit can be wiped with a damp cloth. Do not soak the main
unit and detachable blade holder components in water or other liquids to avoid device
damage or electricity leakage. [As shown in Figure 1 and Figure 2)

@ Please clean the inside of the cup and the parts in contact with food with a cleaning
brush (as shown in Figure 3 and Figure 4], and promptly dry or air dry them. Please
handle with care to avoid cuts (protective gloves can be worn).

Note: Sticking can be cleaned by yourself without affecting normal use.

@ Cleaning: Add an appropriate amount of water to the cup body, install the cup lid, and
put the cup body onto the main unit; 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.

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

The Recipe

V %»i

Strictly prohibit
soaking in water

Figure 2 Figure 3 Figure 3

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

differences in the variety and characteristics of the ingredients used, variations in
the cooking effect are normal.

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

Name

Ingredients and method

Quick Soy Milk

Ingredients: Approximately 1+1/2 measuring cups (about 65g) of dried
soybeans
Method: Rinse the dried soybeans and place them in the cup. Add
water up to 1000 ml. Secure the lid tightly and install the
soundproof cover and the feeding cover. Lightly touch the
“"Menu” button and select "Quick Soy”.Then, lightly touch
"Start/Cancel.” When done, pour into a cup and enjoy.




Name

Ingredients and method

Pure Soy Milk

Ingredients: Approximately 1+1/2 measuring cups (about 65g] of dried
soybeans
Method: Rinse the dried soybeans and place them in the cup. Add
water up to 1000 ml. Secure the lid tightly and install the
soundproof cover and the feeding cover. Lightly touch the
"Menu” button and select "Soy Milk". Then, lightly touch
“Start/Cancel.” When done, pour into a cup and enjoy.

Five-Grain Soy
Milk

Ingredients: Approximately 1/4 measuring cup (about 15g] of dried
soybeans, 1/4 cup (about 15g) of rice, 1/4 cup (about 15g)
of millet, 1/4 cup (about 10g) of corn grits, 1/4 cup (about
10g) of wheat berries, for a total amount of ingredients not
exceeding 1+1/4 measuring cups

Method: Rinse all ingredients and place them in the cup. Add water up

to 1000 ml. Secure the lid tightly and install the soundproof
cover and the feeding cover. Lightly touch the "Menu" button
and select "Soy Milk". Then, lightly touch "Start/Cancel.”
When done, pour into a cup and enjoy.

Rice Soy Milk

Ingredients: Approximately 3/4 measuring cup (about 35g) of dried
soybeans, 1/2 cup (about 25g] of rice
Method: Rinse the dried soybeans and rice and place them in the cup.
Add water up to 1000 ml. Secure the lid tightly and install the
soundproof cover and the feeding cover. Lightly touch the
"Menu” button and select "Soy Milk.” Then, lightly touch
“Start/Cancel.” When done, pour into a cup and enjoy.

Five-Red Soy Milk

Ingredients: Approximately 3/4 measuring cup (about 30g) of red
beans, 3/4 cup (about 30g) of red rice, 30g of pitted red
dates, 6g of brown sugar, 1g of rose petals

Method: Rinse the red beans, red rice, and red dates. Place all

ingredients in the cup. Add water up to 1000 ml. Secure the
lid tightly and install the soundproof cover and the feeding
cover. Touch the "Menu” button and select "Soy Milk.” Then,
touch the "Start/Cancel” button. When done, pour into a cup
and enjoy.

Classic Mixed
Grain Porridge

Ingredients: Approximately 3/4 measuring cup (about 30g] of black rice,
1/2 cup (about 20g) of oats, 1/2 cup (about 20g) of corn
grits, 1/4 cup about 15g) of red beans, for a total amount
of ingredients not exceeding 2 measuring cups

Method: Rinse all ingredients and place them in the cup. Add water up

to 1000 ml. Secure the lid tightly and install the soundproof
cover and the feeding cover. Lightly touch the "Menu” button
and select "Paste” Then, lightly touch "Start/Cancel.” When
done, pour into a cup and enjoy.




Name

Ingredients and method

Apple Walnut
Millet Porridge

Ingredients: Approximately 11/4 measuring cups (about 50g) of millet,
30g of apple (about 1/5 of an apple), 15g of walnut kernels
(about 4 pieces]

Method: Rinse all ingredients. Peel and core the apple, then cut it into
small cubes (2x2x2 cm). Place all ingredients into the cup, add
water up to 800 ml, secure the lid tightly, and install the
soundproof cover and feeding cover. Lightly touch the "Menu”
button and select "Mixed Grain Porridge.” Then, lightly touch
“Start/Cancel.” When done, pour into a cup and enjoy.

Pumpkin Millet
Porridge

Ingredients: 200g of pumpkin (about 25 pieces), approximately 1+1/2
measuring cups (about 60g) of millet

Method: Rinse the millet. Peel and remove the seeds from the
pumpkin, then cut it into small cubes (2x2x2 cm). Place all
ingredients into the cup, add water up to 1000 ml, secure the
lid tightly, and install the soundproof cover and feeding cover.
Lightly touch the "Menu” button and select "Mixed Grain
Porridge.” Then, lightly touch “Start/Cancel.” When done,
pour into a cup and enjoy.

Fragrant Sesame
Porridge

Ingredients: Approximately 21/2 measuring cups (about 75g) of black
sesame seeds, 1/2 measuring cup [(about 25g) of
glutinous rice, 15g of walnut kernels (about 1.5 walnuts),
15g of rock sugar

Method: Rinse all ingredients and place them into the cup. Add water

up to 1000 ml, secure the lid tightly, and install the
soundproof cover and feeding cover. Touch the "Menu” button
and select "Mixed Grain Porridge.” Then, touch "Start/Can-
cel.” When done, pour into a cup and enjoy.

Mung Bean Lotus
Seed Coarse Grain
Porridge

Ingredients: Approximately 1+1/2 measuring cups (about 60g) of millet,
1/2 measuring cup (about 25g) of green beans, 12g of
lotus seeds (about 12 pieces)

Method: Rinse all ingredients and soak the lotus seeds in warm water
for at least 4 hours. Place all ingredients into the cup, add
water up to 1000 ml, secure the lid tightly, and install the
soundproof cover and feeding cover. Lightly touch the "Menu”
button and select "Eight-Treasure Porridge.” Then, lightly
touch "Start/Cancel.” When done, pour into a bowl and enjoy.
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Ingredients and method

Classic Babao
Porridge

Ingredients: Approximately 1/2 measuring cup (about 20g) each of
black rice, glutinous rice, sorghum, and wheat berries;
1/2 measuring cup (about 20g) of red kidney beans, 1/4
measuring cup (about 15g] of coix seeds, 1/4 measuring
cup (about 15g) of red beans, 1/2 measuring cup (about
15g) of peanuts, 8 lotus seeds, and 5 red dates
Method: Rinse all ingredients. Soak the wheat berries, coix seeds, red
beans, red kidney beans, peanuts, and lotus seeds for at least
4 hours. Place all ingredients into the cup, add water up to
1000 ml, secure the lid tightly, and install the soundproof
cover and feeding cover. Touch the "Menu” button and select
"Eight-Treasure Porridge.” Then, touch "Start/Cancel.” When
done, pour into a bowl and enjoy.

Chinese angelica,
yam and jujube
porridge

Ingredients: Approximately 1+1/2 measuring cups of rice(about 60g]),
30g of Chinese yam (about 4 pieces), 10g of pitted red
dates (about 2 pieces), 2g of angelica root

Method: Rinse all ingredients. Peel the yam and cut it into small cubes

[2x2x2 cm). Place all ingredients into the cup, add water up to
1000 ml, and secure the lid tightly. Touch the "Menu” button
and select "Eight-Treasure Porridge,"” then touch "Start/Can-
cel.” When done, pour into a bowl and enjoy.

Fresh and Mellow

Corn

Juice

Ingredients: Approximately 10 measuring cups (about 300g] of fresh
raw corn kernels
Method: Rinse the fresh corn kernels and place them in the cup. Add
water up to 1000 ml, secure the lid tightly, and install the
soundproof cover and feeding cover. Lightly touch the "Menu”
button and select "Corn Juice.” Then, lightly touch "Start/Can-
cel.” When done, pour into a cup and enjoy.

Fragrant Corn

Juice

Ingredients: Approximately 4 measuring cups (about 125g) of fresh raw
corn kernels, % measuring cup (about 30g) of rice, %
measuring cup (about 30g) of millet, 15g of rock sugar

Method: Rinse all ingredients and place them in the cup. Add water up

to 1000 ml, secure the lid tightly, and install the soundproof
cover and feeding cover. Lightly touch the "Menu" button and
select "Corn Juice.” Then, lightly touch "Start/Cancel.” When
done, pour into a cup and enjoy.
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Yam and Corn
Juice

Ingredients: 125g of yam (about 36 pieces), approximately 4 measuring
cups (about 125g] of fresh raw corn kernels

Method: Rinse the corn kernels and peel the yam. Cut the yam into
small cubes (about 2x2x2 cm). Place all ingredients into the
cup, add water up to 1000 ml, secure the lid tightly, and install
the soundproof cover and feeding cover. Lightly touch the
"Menu” button and select "Corn Juice.” Then, lightly touch
“Start/Cancel.” When done, pour into a cup and enjoy.

Note: After making the juice, you may add some white sugar to taste
and stir well before drinking.

Pumpkin Corn
Juice

Ingredients: Approximately 190g of pumpkin (about 23 pieces), 2
measuring cups (about 60g) of fresh raw corn kernels,
12g of rock sugar

Method: Rinse the corn kernels, peel and deseed the pumpkin, then

cut it into small cubes [about 2x2x2 cm). Place all ingredients
in the cup, add water up to 1000 ml, secure the lid tightly, and
install the soundproof cover and feeding cover. Lightly touch
the "Menu" button and select "Corn Juice.” Then, lightly touch
“Start/Cancel.” When done, pour into a cup and enjoy.

Watermelon and
Pineapple Juice

Ingredients: 500g of watermelon (about 50 pieces), 350g of pineapple
(about 38 pieces), 250 ml of purified water

Method: Peel the watermelon and pineapple, then cut them into small
cubes (about 2x2x2 cm). Place all ingredients in the cup, add
purified water, secure the lid tightly, and install the
soundproof cover and feeding cover. Lightly touch the "Menu”
button and select "Juice.” Then, lightly touch "Start/Cancel.”
When done, pour into a cup and enjoy.

Note: For the best taste, use chilled fruit.

Dragon Fruit
Apple Juice

Ingredients: 350g of red-fleshed dragon fruit (about 1 fruit), 200g of
apple (about 1 apple), add purified water up to 1000 ml

Method: Peel the dragon fruit, peel and core the apple, then cut both
into small cubes (about 2x2x2 cm). Place all ingredients in the
cup, add purified water, secure the lid tightly, and install the
soundproof cover and feeding cover. Lightly touch the "Menu”
button and select "Juice." Then, lightly touch "Start/Cancel.”
When done, pour into a cup and enjoy.

Note: For the best taste, use chilled fruit.
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Mango smoothie

Ingredients: 450g of mango (about 50 pieces), 350 ml of milk, 200g of
yogurt (about 2 cups)

Method: Peel and remove the pit from the mango, then cut it into small
cubes (about 2x2x2 cm). Place the mango cubes in the cup,
then add the yogurt and milk in sequence. Secure the lid
tightly, install the soundproof cover and feeding cover. Lightly
touch the "Menu” button and select "Smoothie.” Then, lightly
touch "Start/Cancel.” When done, pour into a cup and enjoy.

Note: Using chilled fruit will improve the taste.

Red Dragon Fruit
Smoothie

Ingredients: 300g of red-fleshed dragon fruit (about 1 dragon fruit),
1009 of banana (about 1 banana), 200g of yogurt (about 2
cups)

Method: Peel and cut the dragon fruit and banana, then place them in
the cup with the yogurt. Add cold boiled water or purified
water up to 750 ml. Secure the lid tightly, install the
soundproof cover and feeding cover. Press the "Menu” button
and select "Smoothie,” then press “Start/Cancel.” Once done,
pour into a cup and enjoy.

Note: Using chilled fruit will improve the taste.

Carrot Juice
[DIY Recipe
Example)

Ingredients: 400g Carrot

Method: Peel and chop the carrots into 15x15x15 mm cubes, then add
600ml of cooled boiled water or purified water. Close the lid
tightly. Press the "Menu” button, select "Speed,” 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:
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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