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sold independently by our company]. Do not use non matching components to avoid

minutes before resuming work to ensure the product’s lifespan.

to the product or fire hazard.

® Common Ingredients 1 Measuring Cup Reference Table

Using 1 level cup of

Note:

JO OUﬂ Precautions for Safe Use ) ; ) : e i ) . . : : — Function Introduction Remarks Function Introduction Remarks
y 9 — affecting product performance or causing accidents. 19.The continuous Heating time of this product should not exceed 60 minutes. If the 34. Large or elongated ingredients should be cut into pieces no larger than 3 cm on each Product Component Name Red i soybeans as an example Apart from the Time and Speed adjustment function in the DIY button, the tempera- se dry beans to make soybean Used t t product
i i i i i i i i side or segments no longer than 4 cm. Ingredient n Ri Millet i imei i itchi i sec fo pre-set produc
Warning: 7.Please check whether the motor. unit, cup and other parts are mt.act before use. .If power is cut off when makmg ho‘t dr|.nk§, please replace the ingredients and make it o o N gd‘ : ¢} o L " . - gredients | Soybeans ice ille RS et ture, operating speed, and time in the function switching display area have been set to milk, and the ratio of food and o operation time, with a Select the function with hot drink.
A Be alert to risks that may cause danger, serious injury, and significant property qamage is found, pteasg stop using and Coma“:t our customer SerV'C‘e department n again b?fore reicormedmg to avo‘\d sticking. ‘ - blass blending jar avre prone to breakage, P ea_Se USGIWIt CaUtloh and handle wit ® Product component names Weight (g) 30 90 100 80 90 the ideal state and do not need to be adjusted It is used to make cereals water is about 1:13; % reservation range of 1-24 Press the “timer” button, which is
damage to personnel time. Please do not disassemble and repair by yourself to avoid affecting the 20. If there is any liquid overflow during the working process of the product, please clean care; If any damage is found, please stop using immediately to avoid danger. Grains soybean milk, original Use wet beans to make soybean < Dela hours. The displayed time 12 hour by default. Each time you
' performance of the product or causing accidents. it up in time to avoid liquid overflow to the connector. 36. Please make sure to clean the ventilation holes on the cup lid or ingredients lid, and S W ® Introduction to the working status display area u S[i‘ybeén ;ﬂk, etc. mitk, and ;he r?tiqo of food and g y is the completion time of press the "timer” button, it will
. . L . . . . . . . . ac ite = eating water is about 1:9; = the program, which needs increase by 10min. Long press to
1. Bef§re running the prgduc.t, .pleas‘e conﬂrm t‘hat the cup lid is rota.ted in place. 8. If the power cord is damaged,. it »must be rgptacgd by the man}ufacturer, such as 211 the‘blade gets .st‘uck, plgase turn off the switch and disconnect the power before do not blOCK them to avoid aC§IdeﬂtS such as SplaShlﬂg- . . v Ingredients | Sesame | Sesame | Oats | Peanuts | Cashews a The total amount of ingredients s to be used in conjunction 40 quick loop adjustment.
2. During product operation, it is strictly prohibited to open the cup lid. maintenance department or a similar professional in order to avoid danger. cleaning to avoid injury accidents or damage to the product. 37. When handling the sharp cutting blades, emptying the container and during cleaning. Ingredients lid <! Seeds | Seeds S shall not exceed 1400mL. with the hot drink function
. . 3. Please be careful with the steam inlet and hot cup body to avoid burns. 9. Do not plug in or unplug the power plug with wet hands to avoid electric shock. When 22. After the product processing is completed, it will emit 5 beeps as a warning sound. 38. Switch off the appliance and disconnect from supply before changing accessories or Stirring stick Weight [g) 40 40 85 40 40 | | | | | | | Display of speed level ") Itis used to make coarse Using rice to make Congee, the
0 p era t IoNn I n St ru Ct Ion 4. Do not immerse the hot Glass blending jar in water. disconnecting the power supply, please hold the plug with your hand and pull it out. Please disconnect the power first, and then remove the cup body, cup cover and other approaching parts that move in use. Stirring cup lid I R when DIY "Time" E,, g grain Congee, such as ratio of food and water is about The default time is 55, with a
5. When pouring hot liquid into the cup, be careful to the hot steam from the lid Do not pull on the power cord; Do not touch the power cord with sharp edges, corners, components to avoid accidents. 39. Care shall be taken when handling the sharp cutting blades, emptying the bowl and Note: S| o Porridge | coarse grain Congee, 1:12; The total amount of Time Used to set the stirring time maximum of 3 minutes and a
Blender i i ; ; ; i ; : _ ; i leani i . . . . . 3 seafood Congee, etc. ingredients shall not exceed o ’ minimum of 5 seconds. Press
due to rapid evaporation. or other objects to avoid damage and leakage. 23.If the product suddenly stops working when it is running, it may be the self-protection during ¢ 6§ﬂ\n9. o . . . . ‘ . Cleaning brush 1. All data is provided by the Joyoung R&D Center and is subject to change without Displays the remaining Display of the remaining =) (Heating] 1400mL = the Time button to adjust the time.
JPB-175B91 c 10. When using this product, please place it on a stable surface. Do not operate this program triggered by overheating of the motor, please disconnect the power supply 40. Be careful if hot liquid is poured into the food processor or blender as it can be ejected Cup lid sealing ring prior notice; time of the current program time of the current program = i T
aution: incli i i ~ i ingi i i ' i ; : ° Used for making various -
& Be concerned about risks that ma . . product on inclined or unstable countertops, or on flammable materials such as and cool it down for 20~30 minutes before using it. out of the appliance due to sudden steaming. 2. Due to significant differences in the shape, size, and variety of ingredients, the actual »Dela»y. m‘hours Delay: in minutes = g = The default mixing speed is 5
y cause injury to people or damage to objects. . . ! ! - - » - i E that the blender i itched off bef ing it f the stand Other functions: in minutes Other f ons: i d < western style thick soup, The total amount of ingredients _ _
carpets, towels, plastic, paper, etc. Please stay away from the edge of the countertop 24. This product is controlled by an intelligent chip, and intermittent fast and slow sounds . Ensure that the blender Is switched off before removing it from the stand. Glass blending jar N ) weight of the ingredients used shall prevail. The weight of the ingredients : ther functions: in seconds s Soup ote shall not exceed 1400mL S Speed Speed is used to set the stages, with stages 1-9 and H
1. This appliance is intended to be used in household and similar applications i iopi i i i i i i i i i easuring cup ) ) o =S . : ixi d from low to high. 10 ts i
pp pp to.avmd prgduct t|ppmg or accidents. ‘ » » ‘ during crushing are normal phenomena. » ‘ ‘ 42. The instructions shall include details on how to clean surfaces in contact with food. [referred to as hot cup) corresponding to the measuring cup above is for reference only. ® [Heating ] mixing speed. tr(;wlv low o hig _t sengends mt
such as: 11. Itis prohibited to use this product empty (without ingredients in the cup) or overloaded 25. Clean the cup body and food-contact parts with water. When emptying and cleaning Handl - —— otal, fong press to quickly adjus
- staff kitchen areas in shops, offices and other working environments; (with ingredients exceeding the rated value). the cup, handle sharp blades with care to avoid cuts [protective gloves are Tips During Use: anate ® Introduction to the functions of each area [Lflzgkﬂ;reg;gglgﬁmpsxder \‘/si:seadfntjlgfu‘:\ii?oInmaf?ﬁTyu;:itrI\er o
- farm houses; i i ibi ingi indi i i ! : . i . Grind ' S
e e e s other recidentiol tioe emiironmente. 12. It is strictly }proh|b|ted to use the Glass blending jar body for dry‘grmdmg. re(.jomm.ended]. A‘ltc‘wv the Hgatmg element to cool before cleaning after use. . Cleaning Instructions: Cup base Introduction to the Operating Interface and Functions powder] . cup, which needs to be 3_ Used to open selected If you need to stop during the
Yy . _ yP ; 13. Before turning on the power, please make sure that the switch is off and the cup and 26. It is strictly prohibited to rinse the handle and base coupler of the blender jar to To clean surfaces that come into contact with food, use a damp cloth with mild detergent. Eunction Introduction Remarks [Non-heating] purchased separately = Start/Cancel | functions or cancel running work process, please long press
- bed and breakfast type environments. other parts are installed in place to avoid the product not energized or cause personal prevent water from entering the Heating plate, damaging the product or causing ; Shock pad Actuator X o - o . the "Start/Cancel” button for 2
. Rinse and dry thoroughly before next use. P @ Introduction to the operating interface The total amount of ingredients The total amount of liquid should c functions
Do not use it for other purposes. injury. accidents. Main Body Coupler Used to make various types Gvater e 9 ] Used for rapid hot cleaning not exceed 1400mL (after = seconds.
. . . . . . . . . . . o . . . ana water shou not excee HH . o
2. Th“S product _'5 only suitable f(?r use m.areas below an altitude of 800 meters. 14. Before replacing parts or contacting moving parts, the switch must be turned off and 27. It is strictly prohibited for water to enter the handle and main coupler of the blender Function button Work status display area Function button Ice Crush zzislgsdr:r;is ?:rn;c;‘mes 1750mL Sterilize ?L‘eh:“':g”;‘rwa“ of the cup operation, cleaning for twice is =1
3. This product is a Class | electrical appliance. Before use, please ensure that the the power supply must be disconnected. jar; if water does enter, ensure the parts are dried thoroughly before use. Panel o [Non heatlng?] Need to use a built-in stirring more effective)
grounding wire is well grounded to avoid leakage accidents. 15. When the product is working, it is strictly prohibited to move the product, lift the cup 28. Do not place any parts of this product in a dishwasher, microwave, sterilizer, or in a stick to assist in stirring. The total amount of liquid should Note:
4. This appliance is not intended for use by persons (including children) with or touch the blades, motor and other movable parts to avoid personal injury or water exceeding 60°C, nor use other equipment for Heating, as this may cause Base gl Used to make various ) cl ise?n:]orrr\zpﬁ C:Tsmﬂg of not exceed 1400mL (after ) ) ) o
reduced physical, sensory or mental capabilities, or lack of experience and damage to the product deformation or damage | @ é) @ 5 ! » s hi milkshakes. such as The total amount of ingredients ean [Neom heeat\:glo e cup operation, cleaning for twice is 1. The total amount of ingredients for each function of the Glass blending jar should
. o . ; ) ) o } o ) o ) ) ' | — s moothie - and water should not exceed - i t dth i ts of th L and ine-
knowledge, unless they have been given supervision or instruction concerning 16. Before disassembling, assembling, adjusting or cleaning any parts of the product, 29. Do not place the product in high temperature, strong magnetism, flammable and ! ke  Smoothie Juice  Sauce . * Grins  Porridge = = sEtrawberry ml]lkshakes 17506l more effective) , ;lo e><ceef te tFEQUIre‘me: so i.mvanuad.ant Feflpe, ; .
use of the appliance by a person responsible for their safety. Children should be please turn off the switch and disconnect the power supply to avoid leakage of explosive gases (such as natural gas, methane gas, etc.) and other environments, so Crush ‘ ] EA-Y Non-heating Automatic warm keeping: After the hot drink is made, the 3.D ease rhe ertothe recwfpeh or spjm icingre 'f” ;a '?; an/ccom ‘l’:ab'onsv )
; ; ; . . . . . . 1 I 1 3 . t t t t t t tart, tt
supervised to ensure that they do not play with the appliance. electricity or accidental startup of the product. as to avoid abnormal operation of parts or fire and other accidents. : 1 ; Q| @ Used for making various The total amount of ingredients trnachlnetautor:;giaclly ednters warm kzepmtg mo?ivhwth @ li;mgb tet opera.t:n to © product, excep orl s ari/ancet bution. pressing
H H H . . - . L . . . . . . . . . . ' ! | ' o . L emperature o and a maximum dauration o ours. B
5. The input voltage/frequency of this product is 220-240V/50Hz, please check 17. During product operation, it is strictly prohibited to open the cup lid and add ingredi- 30. Please turn off the switch and disconnect the power supply when not in use. Note: Please refer to the actual product inside the packaging for product images! ; ‘_ _; : o Juice fruit and vegetable juices and water should not exceed ManFl)Jal insulation: After the hot drink is made, remove the glass AA(;t erthu :”St_w‘ outany r’ésponsel'stad”fi;ma Pdeﬂ?m?lTont dealls onter
whether it matches with the local voltage before connecting the power. Higher ents to avoid splashing and scalding.You can open the feeding cover in the middle of 31. When disposing of the product and the product package, please hand them over to the - - ?’T [Non-heating] 1750mL Warm stirring cup and place it back on the base. You can manually ’ . er the neating przg?m s (f:omp ?Lled'v Le g;cgguc ) \:I au Qma Icatly er:(er ; €
. . . . . . . . . . oA & . . tat t t t
or lower than the voltage may affect the performance of the product or damage the cup lid and add ingredients through the ingredients lid relevant qualified department for recycling, and cut the power cord when disposing of : L,,‘ s 25 o e : ) ) The recommended amount of press the warm keeping button, and the warm keeping t.eep Wfa:; state, and thenterface witt display - With a maximum warm Keeping
the electrical components, it is recommended to use a voltage regulator to 18. The continuous mixing time of this product shall not exceed 6 minutes (refer to the them. i } i } § g;jgeloFSTcahk:sgpvj;ouuts ingredients should not exceed tedmpfrzture is preset at 55 °C, which cannot be manually ; Dlme (;f m::s,. ", N ! ‘
L . X . . . . . . . . X ! . . adjusted. . .
ensure the normal use of the product. recipe instructions and display screen for the running time of each program), and the 32. This product will produce a certain degree of mechanical noise when blending at high Menu Rese‘rvation Con‘trol DIY Sauce cauce 400g. When the ingredients are ! o notiorgettonstatt the cup id sealing Mg
6.This product is only intended for use with matching components such as the machine shall be stopped for 1 minute after each mixing; The above is one cycle. After speed, We appreciate your understanding.. button button button button [Non-heating] nf‘t tlfdrr;ed' a zut‘“m ”:'XIngI S:'Ck Pulse Used for stirring small Press and hold to stir, and stop
[ Please read this user manual carefully before using the product and keep it properly j main body and cup body [including those configured by the product itself and working continuously for 3 cycles, the power must be disconnected and cooled for 15 33. The product must be kept away from fire source for more than 30cm to avoid damage Shouie e need oesee Inemng amounts of ingredients. running upon relieve.
o . . . ) ) . ; i . floods, accidents, governmental orders
Usage Method Cleaning and Maintenance Fault Analysis and Troubleshooting Fault phenomenon Cause analysis Troubleshooting The Recipe N IngrealtEts et meihess Nt Ingyreliis Eme) meihods Terms & Conditions of Warranty _ ' governme ] _ o
Ingredients: 150g pineapple, 150g pear, 10mL kumquat juice, Ingredients: 40g purple rice, 35 glutinaus rice, 30g sorghum, @ Failure or damage due to misuse or abuse such as incorrect operation, liquid
L . L o Af h d L di h v and cl h duct i b Executing the Heating recipe at this Explanation 10 ice cubes, 1 kumquat, 150mL drinking water 30g wheat kernels, 30g Job's tears, 30g red beans, 1. Warranty Period: exposure, inappropriate voltage, or transportation damage.
@ Installation instructions for Glass blending jar ter using the product, please disconnect the power supply and clean the product in a timely time may cause boiling and splashing. 1. This recipe is a recommended and commonly used recipe. Please be sure to add ingredients Method: Peel and cut the pineapple and pear into pieces, 25g peanuts, 20g lotus seeds, 1000mL drinking water, . ] . .
manner. Fault phenomenon Cause analysis Troubleshooting The temperature of the inaredients ) and cut the kumquat in half; 50 lonaan. 6 seedless red dates. 50 oii berries This product comes with a two year manufacturer’s warranty effective from the purchas-
® Assemble the blender lid component; U The temperature inside the pe! g according to the recipe amount. If you need to make your own recipe, you can refer to the Kumquat Water Put the main ingredients into the glass stirring cup; Babao Mixed g angan. 799 ' i i i i invoi i i 5. Charges for Non-Warranty Repairs
® Do not use steel wool, abrasive cleaners, or corrosive liquids [such as gasoline, acetone) to clean E19 "alarm 850 and water in the cup is high. Please . . ; ) ) . Pear Pineapple ! ' ' Grain C moderate amount of rock sugar ing date on valid proof-of-purchase, original receipts or invoices or delivery date [if the . g y Repal
® |Install the cup lid onto the cup body and tighten it to assemble the hot cup moudle; 1. The power cord is not 1 Check the power cord and ensure it cup exceeds 85 replace them with normal temperature recommended recipe for pairing and ingredient amount. Do not overdo it to avoid overflow. Knock the ice cubes into small pieces; rain Longee Method: Place the processed ingredients into a glass stirring cup: . . ) o . X X
) this product. properly plugged in ’ P P P Juice Pour ice cubes, kumgquats, and juice into a glass and ’ hep 9 9 g cups delivery date is later than the purchasing date). ® After receiving the defective product sent by the customer, Joyoung Malaysia service
® Install the hot cup component onto the main body. 5 The blend dth is plugged in properly ingredients or add cold water before 2. This recipe is a recommended and commonly used recipe for reference only. Due to differences in place kumguats on top: Touch the *Menu” button Add drinking water; i h q q . hether it i dby th
H H i 0 o . . . . e blending jar an e . . . i i " " " . "
® Wipe the exterior of the main unit and the blending jar with a damp cloth. Do not immerse or rinse The indicator light main body agreJ not 2. Ensure tha?tthe mixing cup bgdy is restarting the program. the variety and characteristics of the ingredients used, variations in the production effect are celect the " Juice” function, then touch the "Start/Cancel” button, Touch the "Menu"” key, select the "Porridge” function, team will inspect the product to determine whether it is covered by the warranty.
@ the main unit and Heating cup in water or other liquids to avoid damaging the components or is noton assembled properly well coordinated with the main body Unplug the power and wait for 1 minute normal and wait for completion” and then touch the "Start/Cancel” key to complete; 2. Warranty Coverage: ® |fthe damage is due to misuse or is outside the warranty, you will be responsible for
. ) o . 3. Tighten the cup lid again ' . - . . .
‘ =R e ‘ > causing electrical leakage. (Refer to Figures 1, 2, and 3) 3. The cup lid is not installed ig p lid ag "E01" "E05" "E06" Product malfunction then reconnect and restart. If the issue Ingredients: 400g ripe peanut kernels, 15g rock sugar, 40g oil Ingredients: 100g cauliflower [excluding roots and stems), 50g onions, 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.
@ > > > ® For the interior of the blending jar and food-contact parts, rinse with clean water (Refer to Figure properly "E13" alarm persists, please send the product to a local [to be heated and cooled) 50g potatoes, 100g milk, 250mL drinking water, Joyoung Malaysia after-sales service team or authorized distributor/retailer. Upon @ |f you choose to cancel the repair for non-warranty products, you will be responsible
4). then dry immediately. Handle with care to avoid cuts (wear protective gloves if needed) after-sales service center for repair. Peanut Butter Method: Add cooked peanuts and rock sugar into a glass stirring cup; appropriate amount of salt, 7 ) ) ) o
' v v P g ‘ The indicator light Name Ingredients and methods utEd Touch the "Menu" button, select the "Sauce” function, appropriate amount of black pepper verification of the defect, you can apply for free Warranty Repair Service. for both round-trip shipping costs.
Note: Sticking can be cleaned by yourself without affecting normal use is on and the Send it to the local after-sales service and then touch the "Start/Cancel” button. During the production Method: Wash all ingredients thoroughly, cut cauliflower into small : : f f :
Product malfunction ) ° h h h . | dients: 200 . 100g original t, 3g L juice, . . A . : : Note: Packing materials like boxes, interior foam, paper cards, user manual and other
Before using the machine for the first time, customers located in areas above 800 meters in ® Cleaning: Add an appropriate amount of water to the cup body, install the jar lid, and install the jar product is not department for repair If the problem cannot be solved, do‘not disassemble the machine without authorization. Please nredients 1253\':?235% g originatyegurt, 5g femon juice process, use a push rod to stir and wait for completion Cauliflower pieces, shred onions, and cut potatoes into pieces; bl rt t ‘; d 't ' Note: SC Alliances (M) Sdn Bhd reserves the right to reject any warranty claim if the
altitude or those experiencing overflow while making heated recipes should follow these steps body onto the main body; Connect the power, select the *Clean” function, and press the working send it to the local after-sales service department for repair. Method: Peel the mango, cut it into pieces and freeze it Ingredients: 400g white sesame seeds, 15g rock sugar, 15 oil Soup Add ca»uhfbtower, onions, potatoes, milk, ‘ » consumables parts are not covered under warranty. - - : - - -
to adjust for altitude: " N . . . . - _ ® |[f the above content does not match the actual product due to changes in model or components, Putalli d 't into the gl tirri o [to be heated and cooled) and drinking water into the glass stirring cup, cover it with a lid, appliance is used for commercial or semi-commercial purposes, or if the product
Start/Cancel” button to start automatic cleaning; After cleaning, disconnect the power, remove the Heating does not Product malfunction sendit tothe local after-sales service Mango 8T Narecients e e 9/ase surring cup: Method: Spread white sesame seeds flat on a baking tray. and install the glass stirring cup; Touch the "Menu" key d t ly with Malaysi duct standards, including diff P 1t
) i i ing! . . . . : : : ! i . oes not comply with Malaysian product standards, including differences in voltage
cup body, open the cup lid to pour out the water, and dry or air dry the cup body. stop department for repair please refer to the actual product without further notice. Thank you for your understanding! Smoothic Add ice cubes, touch the "Menu" button, select the "Ice Crush with upper and lower tubes at a temperature of 150 °C, select the "Soup” function, then touch the "Start/Cancel” button, 3. Exclusion from warranty: ply y: p , g g

Add water to the stirring cup to 1400mL (do not add any other ingredients), put on the cup lid, and
install it onto the main body;

Connect the power supply and press the Start/Cancel button to enter standby mode, and long press
the "Start/Cancel” button for 5 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 " £ =4 " 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

Note: When handling greasy foods like 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 the product, ensure it is clean and dry, and place it in a dry, ventilated area away from
direct sunlight.

Warning: Do not immerse the product in water or rinse it directly

//ﬁzxw | .
/,

Do not immerse

1. Select the corresponding menu
according to the recipe or instruction
manual

1. Inappropriate selection of
function buttons

2. Add too much or too little .
2. Operate according to the recipe or
Overflow ingredients and water . .
. instruction manual
3. Product malfunction
3. Send it to the local after-sales
4. Not adapted to the current . .
altitude service department for repair
Y 4. Run altitude adaption program
1. The cup is not cleaned
P 1. Clean the mixing cup thoroughly
thoroughly .
. 2. Operate according to the recipe
2. Adding too many
Sticky . 8 3. Select the corresponding menu
ingredients . . .
according to the recipe or instruction
3. Inappropriate selection of

. manual
function buttons
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function, then touch the "Start/Cancel” button, and wait for
completion;
Note: If using ice cubes alone to make smoothies, please use the DIY
function, select the H gear, and set the time to 20 seconds,
Add 250g of ice cubes;

Pineapple Banana

Ingredients: 200g pineapple, 100g banana, 200g milk
Method: Cut pineapple and banana into small pieces and freeze them;
Put all ingredients into the glass stirring cup;

and Fruit Juice

Milk Shake Touch the "Menu" button, select the "Smoothie” function,
then touch the "Start/Cancel” button, and wait for completion
Ingredients: 400g strawberries, 90g milk, 15g honey
Method: Cut the strawberries in pairs and freeze them;
Strawberry Put all ingredients into the glass stirring cup;
Smoothie Touch the "Menu" button, select the "Smoothie" function,
then touch the "Start/Cancel” button, and wait for completion
Ingredients: 60g vines, 75g celery, 1 kiwi fruit, 40g apples, 5g honey,
150mL drinking water
Refreshing Method: Cut the vines, celery, and apples into pieces;
Vegetable Peel and cut kiwifruit into pieces;

Put all ingredients into the glass stirring cup,

and bake for 20 minutes;

Cool the roasted white sesame seeds to room temperature

and place them in a glass stirring cup with rock sugar;

Touch the "Menu” button, select the "Sauce” function,

and then touch the "Start/Cancel” button. During the production
process, use a stirring rod to stir and wait for completion

Sesame Sauce

Ingredients: 25g wheat germ, 25g soybeans, 600mL drinking water
Method: Wash the soybeans and put all the ingredients into a glass
stirring cup; Add drinking water; Touch the "Menu" key,
select the "Grains" function,
and then touch the "Start/Cancel” key to complete”

Germ Soybean
Milk

Ingredients: 30g red beans, 40g purple sweet potatoes,

Purple Sweet 600mL drinking water

Potato and Method: Peel and cut the purple sweet potatoes into pieces,
Red Bean place them in a glass stirring cup, and add red beans;
Soybean Milk Add drinking water; Touch the "Menu" key, select the "Grains”

function, and then touch the "Start/Cancel” key to complete

Ingredients: 50g purple rice, 30g red beans, 30g glutinous rice,
10g Job's tears, 10g seedless red dates,
10g brown sugar, 800mL drinking water

Method: Place the processed ingredients into a glass stirring cup;

Health Preserving
Cereals Sweet

wait for completion; pour out and add salt and black pepper,
stir evenly;

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, then
select "Time,"” set it to 2 minutes and 30 seconds, and press the
“Start/Cancel” button. Wait for the process to finish.

ingredients, it can cause excessive load or even danger to this product. If the motor stops

n Do not add ingredients in excess of the recommended amount. When users add too many

running for a long time or the production effect is abnormal during the work process, you can

Warning try unplugging the power, cooling for about 30 minutes, and adjusting the amount of
ingredients to below the recommended value before trying again. If the situation cannot be
improved, please contact customer service personnel in time to handle it for you.

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.
°
°

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

steps again to adjust the altitude. = in water press the "Menu” button, select the "Juice” function, Congee Add drinking water;Touch the "Menu" key, select the "Porridge” : ;
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Joyoung

Operation Instruction

Blender
JPB-175B91

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




Precautions for Safe Use

A

Warning:
Be alert to risks that may cause danger, serious injury, and significant property
damage to personnel.

1. Before running 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 Glass blending jar 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 800 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 220-240V/50Hz, please check
whether it matches with the local voltage before connecting the power. Higher

o1

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.

6.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
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sold independently by our company). Do not use non matching components to avoid
affecting product performance or causing accidents.
7.Please check whether the motor unit, cup and other parts are intact before use. If

damage is found, please stop using and contact our customer service department in
time. Please do not disassemble and repair by yourself to avoid affecting the
performance of the product or causing accidents.

. If the power cord is damaged, it must be replaced by the manufacturer, such as

maintenance 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 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).

. Itis strictly prohibited to use the Glass blending jar 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 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.You can open the feeding cover in the middle of
the cup lid and add ingredients through the ingredients lid

. The continuous mixing 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
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minutes before resuming work to ensure the product’s lifespan.
19.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 reconnecting 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.

Clean the cup body and food-contact parts with water. When emptying and cleaning
the cup, handle sharp blades with care to avoid cuts [(protective gloves are
recommended). Allow the Heating element to cool before cleaning after use.

. It is strictly prohibited to rinse the handle and base coupler of the blender jar to

prevent water from entering the Heating plate, damaging the product or causing
accidents.

It is strictly prohibited for water to enter the handle and main coupler of the blender
jar; if water does enter, ensure the parts are dried thoroughly before use.

Do not place any parts of this product in a dishwasher, microwave, sterilizer, or in
water exceeding 60°C, nor use other equipment for Heating, as this may cause
deformation or damage.

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 not in use.

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, We appreciate your understanding..

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

Large or elongated ingredients should be cut into pieces no larger than 3 cm on each
side or segments no longer than 4 cm.

Glass blending jar 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 ingredients 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.
42.

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.



Product Component Name

® Product component names

Ingredients lid

Stirring cup lid

Cup lid sealing ring

Glass blending jar
(referred to as hot cup)

Cup base

Shock pad
Main Body

Panel

Base

a
.
u

7
5
oo

Stirring stick

Cleaning brush

Measuring cup

Handle

Actuator
Coupler

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



® Common Ingredients 1 Measuring Cup Reference Table Using 1 level cup of
soybeans as an example

Weight (g) 80 90 | 100 80 90 T

Weight [g) 60 60 85 60 60

Note:

1. All data is provided by the Joyoung R&D Center and is subject to change without
prior notice;

2. Due to significant differences in the shape, size, and variety of ingredients, the actual
weight of the ingredients used shall prevail. The weight of the ingredients
corresponding to the measuring cup above is for reference only.

Introduction to the Operating Interface and Functions

@ Introduction to the operating interface

Function button Work status display area Function button

v B @ B =l=

1 i l_l| |

! c|ce Smoothie  Juice Sauce ,,,,,,,,,,,,,_“ Grains  Porridge Soup Grind
rush "
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Menu  Reservation Control DIY
button button button button



Note:

Apart from the Time and Speed adjustment function in the DIY button, the tempera-

ture, operating speed, and time in the function switching display area have been set to

the ideal state and do not need to be adjusted

@ Introduction to the working status display area

Displays the remaining

Display of speed level
when DIY "Time"

Display of the remaining

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

@ Introduction to the functions of each area

time of the current program
Delay: in minutes
Other functions: in seconds

Function Introduction

Remarks

Used to make various types
of cold drinks with ice,

The total amount of ingredients
and water should not exceed

strawberry milkshakes
[Non-heating]

Ice Crush 1750mL
such as mango smoothies . -
; Need to use a built-in stirring
[Non-heating]
stick to assist in stirring.
isilekds:;lizaskzuvsf:lgzs The total amount of ingredients
Smoothie ' and water should not exceed

1750mL

9pon

Used for making various
Juice fruit and vegetable juices
[Non-heating]

The total amount of ingredients
and water should not exceed
1750mL

Used for making various
sauces, such as peanut
sauce

[Non-heating]

eaue Aejdsip Buiysyms uoiouny

Sauce

The recommended amount of
ingredients should not exceed
400g. When the ingredients are
not turned, a built-in mixing stick
should be used to assist in stirring




Function Introduction

Remarks

eale Aeydsip Buiysyims uoipung

Itis used to make cereals
soybean milk, original

se dry beans to make soybean
milk, and the ratio of food and
water is about 1:13;

Use wet beans to make soybean

amounts of ingredients.

Grains soybean milk, etc. milk, and the ratio of food and
[Heating] water is about 1:9;
The total amount of ingredients
shall not exceed 1400mL.
z Itis used to make coarse Using rice to make Congee, the
8_ grain Congee, such as ratio of food and water is about
) Porridge coarse grain Congee, 1:12; The total amount of
seafood Congee, etc. ingredients shall not exceed
[Heating] 1400mL.
Used for making various
S western style thick soup, The total amount of ingredients
oup etc shall not exceed 1400mL.
[Heating ]
Used for grinding powder It needs to be used in conjunction
Grind [black pepper, almond with a multifunctional dry grinder
powder) . cup, which needs to be
[Non-heating] purchased separately
Used f 4 hot cleani The total amount of liquid should
- Sed for rapid hot cieaning not exceed 1400mL (after
Sterilize of the inner wall of the cup X i X
[Heating ] operation, cleaning for twice is
9 more effective)
The total amount of liquid should
Usgd for rapid cleaning of not exceed 1400mL (after
Clean the inner wall of the cup
[Non-heating) operation, cleaning for twice is
9 more effective)
Automatic warm keeping: After the hot drink is made, the
machine automatically enters warm keeping mode with a
temperature of 70 °C and a maximum duration of 4 hours.
Manual insulation: After the hot drink is made, remove the glass
Warm stirring cup and place it back on the base. You can manually
press the warm keeping button, and the warm keeping
temperature is preset at 55 °C, which cannot be manually
adjusted.
Used for stirring small Press and hold to stir, and sto
Pulse 9 P

running upon relieve.




Function Introduction Remarks
Used to pre-set product
[w) operation time, with a Select the function with hot drink,
% reservation range of 1-24 Press the "timer” button, which is
< hours. The displayed time 12 hour by default. Each time you
o Delay . .
c is the completion time of press the "timer™ button, it will
g the program, which needs increase by 10min. Long press to
=] to be used in conjunction do quick loop adjustment.
with the hot drink function
The default time is 5s, with a
Time Used he stirri . maximum of 3 minutes and a
o sed to set the stirring time. minimum of 5 seconds. Press
< the Time button to adjust the time.
o
c
-
o The default mixing speed is 5
S S d Speed is used to set the stages, with stages 1-9 and H
pee mixing speed. from low to high. 10 segments in
total, long press to quickly adjust
o
S
= veetopensoces | Imuresto sendnate
; Start/Cancel funch}ons or cancel running the "Start/Cancel” button for 2
c functions
= seconds.
o
>
Note:

1. The total amount of ingredients for each function of the Glass blending jar 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 8888, with a maximum warm keeping

time of 4 hours;
5. Do not forget to install the cup lid sealing ring.




Usage Method

@ Installation instructions for Glass blending jar
® Assemble the blender lid component;
® |nstall the cup lid onto the cup body and tighten it to assemble the hot cup moudle;

® |[nstall the hot cup component onto the main body.

Before using the machine for the first time, customers located in areas above 800 meters in

altitude or those experiencing overflow while making heated recipes should follow these steps
to adjust for altitude

o Add water to the stirring cup to 1400mL (do not add any other ingredients), put on the cup lid, and
install it onto the main body;

® Connect the power supply and press the Start/Cancel button to enter standby mode, and long press
the "Start/Cancel” button for 5 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 " = #d " 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.



Cleaning and Maintenance

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

manner.

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

® Wipe the exterior of the main unit and the blending jar with a damp cloth. Do not immerse or rinse
the main unit and Heating cup in water or other liquids to avoid damaging the components or
causing electrical leakage. (Refer to Figures 1, 2, and 3)

® For the interior of the blending jar and food-contact parts, rinse with clean water (Refer to Figure
4), then dry immediately. Handle with care to avoid cuts (wear protective gloves if needed).
Note: Sticking can be cleaned by yourself without affecting normal use.

® Cleaning: Add an appropriate amount of water to the cup body, install the jar lid, and install the jar
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: When handling greasy foods like 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 the product, ensure it is clean and dry, and place it in a dry, ventilated area away from
direct sunlight.

Warning: Do not immerse the product in water or rinse it directly

Do not immerse
in water

Do not rinse

Figure 1 Figure 2 Figure 3 Figure 4



Fault Analysis and Troubleshooting

Fault phenomenon

Cause analysis

Troubleshooting

The indicator light
is not on

1. The power cord is not
properly plugged in

2. The blending jar and the
main body 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 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 not

Product malfunction

Send it to the local after-sales service

stop department for repair
. 1. Select the corresponding menu
1. Inappropriate selection of
. according to the recipe or instruction
function buttons anual
manu
2. Add too much or too little .
. 2. Operate according to the recipe or
Overflow ingredients and water
. instruction manual
3. Product malfunction
3. Send it to the local after-sales
4. Not adapted to the current . .
. service department for repair
altitude
4. Run altitude adaption program
1. The cup is not cleaned .
thorouphl 1. Clean the mixing cup thoroughly
ougny 2. Operate according to the recipe
2. Adding too many
Sticky . 3. Select the corresponding menu
ingredients . . .
according to the recipe or instruction
3. Inappropriate selection of

function buttons

manual

Processing time is
too long

Voltage too low

Using a voltage regulator

"E03 " E04 "alarm

Abnormal voltage

Using a voltage regulator




Fault phenomenon Cause analysis Troubleshooting

Executing the Heating recipe at this
time may cause boiling and splashing.
The temperature of the ingredients
and water in the cup is high. Please
replace them with normal temperature
ingredients or add cold water before
restarting the program.

The temperature inside the

E19 "alarm cup exceeds 85°C

Unplug the power and wait for 1 minute,
"E0T" "E05" "E06" . then reconnect and restart. If the issue

. . Product malfunction
E13" alarm persists, please send the product to a local

after-sales service center for repair.

® |[f 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!

Electrical Schematic Diagram

Temperature sensor

Thermostat

Micro switch
[, 00— o—
AC 220-240V/50Hz

No——

Heating tube

¥ Thermostat

Motor

& o



The Recipe

Explanation
1

. This recipe is a recommended and commonly used recipe. Please be sure to add ingredients
according to the recipe amount. If you need to make your own recipe, you can refer to the

recommended recipe for pairing and ingredient amount. Do not overdo it to avoid overflow.

2. 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 production effect are
normal

Name Ingredients and methods
Ingredients: 200g mango, 100g original yogurt, 3g lemon juice,
125g ice cubes
Method: Peel the mango, cut it into pieces and freeze it;
Put all ingredients into the glass stirring cup;
Mango Add ice cubes, touch the "Menu" button, select the “Ice Crush”
Smoothie

function, then touch the "Start/Cancel” button, and wait for
completion;
Note: If using ice cubes alone to make smoothies, please use the DIY
function, select the H gear, and set the time to 20 seconds,
Add 250g of ice cubes;

Ingredients: 200g pineapple, 100g banana, 200g milk
Method: Cut pineapple and banana into small pieces and freeze them;
Put all ingredients into the glass stirring cup;

Pineapple Banana

Milk Shake Touch the "Menu” button, select the "Smoothie” function,
then touch the "Start/Cancel” button, and wait for completion
Ingredients: 400g strawberries, 90g milk, 15g honey
Method: Cut the strawberries in pairs and freeze them;
Strawberry Put all ingredients into the glass stirring cup;
. utalting 9 g cup;
Smoothie Touch the "Menu" button, select the "Smoothie" function,
then touch the "Start/Cancel” button, and wait for completion
Ingredients: 60g vines, 75g celery, 1 kiwi fruit, 40g apples, 5g honey,
150mL drinking water
Refreshing Method: Cut the vines, celery, and apples into pieces;
Vegetable Peel and cut kiwifruit into pieces;
and Fruit Juice Put all ingredients into the glass stirring cup,

press the "Menu" button, select the "Juice” function,
then press the "Start/Cancel” button, and wait for completion;




Name

Ingredients and methods

Kumquat Water
Pear Pineapple
Juice

Ingredients: 150g pineapple, 150g pear, 10mL kumquat juice,
10 ice cubes, 1 kumquat, 150mL drinking water
Method: Peel and cut the pineapple and pear into pieces,
and cut the kumquat in half;
Put the main ingredients into the glass stirring cup;
Knock the ice cubes into small pieces;
Pour ice cubes, kumquats, and juice into a glass and
place kumquats on top; Touch the "Menu"” button,
select the "Juice” function, then touch the "Start/Cancel” button,
and wait for completion”

Peanut Butter

Ingredients: 400g ripe peanut kernels, 15g rock sugar, 40g oil
[to be heated and cooled)
Method: Add cooked peanuts and rock sugar into a glass stirring cup;
Touch the "Menu"” button, select the "Sauce” function,
and then touch the "Start/Cancel” button. During the production
process, use a push rod to stir and wait for completion”

Sesame Sauce

Ingredients: 400g white sesame seeds, 15g rock sugar, 15g oil
[to be heated and cooled)
Method: Spread white sesame seeds flat on a baking tray,
with upper and lower tubes at a temperature of 150 °C,
and bake for 20 minutes;
Cool the roasted white sesame seeds to room temperature
and place them in a glass stirring cup with rock sugar;
Touch the "Menu" button, select the "Sauce" function,
and then touch the "Start/Cancel” button. During the production
process, use a stirring rod to stir and wait for completion

Germ Soybean
Milk

Ingredients: 25g wheat germ, 25g soybeans, 600mL drinking water
Method: Wash the soybeans and put all the ingredients into a glass
stirring cup; Add drinking water; Touch the "Menu" key,
select the "Grains” function,
and then touch the "Start/Cancel” key to complete”

Purple Sweet
Potato and
Red Bean

Soybean Milk

Ingredients: 30g red beans, 40g purple sweet potatoes,
600mL drinking water
Method: Peel and cut the purple sweet potatoes into pieces,
place them in a glass stirring cup, and add red beans;
Add drinking water; Touch the "Menu” key, select the "Grains”
function, and then touch the "Start/Cancel” key to complete

Health Preserving
Cereals Sweet
Congee

Ingredients: 50g purple rice, 30g red beans, 30g glutinous rice,
10g Job's tears, 10g seedless red dates,
10g brown sugar, 800mL drinking water
Method: Place the processed ingredients into a glass stirring cup;
Add drinking water;Touch the "Menu” key, select the "Porridge”
function, and then touch the "Start/Cancel” key to complete;




Name Ingredients and methods

Ingredients: 40g purple rice, 35g glutinous rice, 30g sorghum,
30g wheat kernels, 30g Job's tears, 30g red beans,
25g peanuts, 20g lotus seeds, 1000mL drinking water,
5g longan, 6 seedless red dates, 5g goji berries,
moderate amount of rock sugar
Method: Place the processed ingredients into a glass stirring cup;
Add drinking water;
Touch the "Menu" key, select the "Porridge” function,
and then touch the "Start/Cancel” key to complete;

Babao Mixed
Grain Congee

Ingredients: 100g cauliflower (excluding roots and stems), 50g onions,
50g potatoes, 100g milk, 250mL drinking water,
appropriate amount of salt,
appropriate amount of black pepper

Method: Wash all ingredients thoroughly, cut cauliflower into small

Cauliflower pieces, shred onions, and cut potatoes into pieces;

Soup Add cauliflower, onions, potatoes, milk,

and drinking water into the glass stirring cup, cover it with a lid,

and install the glass stirring cup; Touch the "Menu” key,

select the "Soup” function, then touch the "Start/Cancel” button,

wait for completion; pour out and add salt and black pepper,

stir evenly;

Ingredients: 400g Carrot

Method: Peel and chop the carrots into 15x15x15 mm cubes, then add 600ml
Carrot Juice of cooled boiled water or purified water. Close the lid tightly. Press

[DIY Recipe Example) the "Menu" button, select "Speed,” adjust to the "H" setting, then

select "Time," set it to 2 minutes and 30 seconds, and press the

“Start/Cancel” button. Wait for the process to finish.

ingredients, it can cause excessive load or even danger to this product. If the motor stops
) running for a long time or the production effect is abnormal during the work process, you can
Warning  try unplugging the power, cooling for about 30 minutes, and adjusting the amount of
ingredients to below the recommended value before trying again. If the situation cannot be

improved, please contact customer service personnel in time to handle it for you.

u Do not add ingredients in excess of the recommended amount. When users add too many



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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