Joydeen

% INEetREERIIEY] JD-D16
Multi-functional Blender
{FERR AR

USER MANUAL

RS A
This product shall be subject to the real object

RS R IOSEAR =0, ERRNEFARERNRBBARSE
Please read the instructions carefully before use



. ERZ 2R
. ZEIEREW
=. B EE
. fERRER
CERTTE e 7
N, iBim IR
. FFmIRARSE

. EBER[ETEE] - 10
. BEOTRGE
. EERSBER




—., EAREH

RIZERN
AN

EERFARRIAE

& /\ & wyg uEEEs

B#EeBrk.

BEIENASRE.

B FERMEFARDEAFMHREES  AZERE  UMARESSE.
B ETRETUTR  TIIZIAREERELRR | U RSIEMERENE

EZfbADENRE. B, BFEEUTET.

(HFRERTERA)

B NREREREIRA , AT EREK , KREHIERaE4EE ARSI

TRARKERL,

NN =

ERAF @A |, FFA
FIEAGL P Z BT,

FFRYEE R 2R ELI20V ~,
EiR15ALLIE,

BOBFFRATEHE
aEEERAR.

DDIL)LEREERF M@,

LR | Rk IIRE
THRERRT , EELLER
EN

BB R SN A
BEIRRE.

RO AREETR
RN TEEHE LEBIE.

Kk RBEERSL | BD
RIHEEIREL,

EAEFIMER.

BB RRANKPEAE
AHEERET.

HEHEL  HERNEEARTLIGE.

e e e

-

ATHRERRE  BPEBRIF"R. WERE  BEEQRDSHRSHO




=, RREEEN

W SRR
AREERRE  BRMWEFMAERBENYRE |
BESVETUTREEEEM.
FETFTREEEMERERTESHERRE.
FEmARERUTER
—RARBRLNILINEREAXSZRENER.
—#))LinZRERIIENR.

O Fx [£LE] BIRE
AR IENTE=RIETEBREER.
AR IIER , SIEBar RE i EfEEEhaIEpY | BREIMIE.
BILEBIRAETENNYA L | BARIEESI TR,
FIHAERMOEER MR ENEEERA M.
ZIEIIANRB B BT INATIEEHE ( FEBE80°C) .
BDERSERHERE | LRSI RMASHE.
BRI RMEEARLFERNTT |, LR REREs X RMASHE.
= [8H] IRE
BV ERIRREER |, MRFRETRINTE , BN/ LIZRARES. EF
ABFRBEALTURTERZEHNANZERFES TERA M.
WK EMMTMRIAE , DREILERE R , FREEHER  BEWALTEREYE
&, LIRSIEMmE.
ek EEER MR RS S IR, R AL TR,
EHERETIR , ATEREN  SREEIER. BE4EEEERUMIINETLARER,
BOERFTRBASMNIMEFEM |, LIRSIEXRIDABGE.
BOELRABENRR FETHA-R.
AREERARBTHIE
EFRRIBHIARER AT MAE—E(120V~ 60Hz) , LIS |IEFRL LB KRR,
FEnEERELETHEREE6SH , D , WA RIS  MENL92055 ,
HHIQEETT AT HRERIR(E .
FIREE R M EE M P IRE IR TR
FEmRRERFRPEE  SFEEEANBINTEBRIETH , FREBHNEIRF
ERIFP30DEHE | BARERD) , FFRFBEALBDEENQLEE | BOETH.
ERFRE | BATES YRR, B KT RKEYRIMEUR HRR,
EFmEERIETHNRAINSR , BUAXEER , K THRIRESL  )UTER 8§
ST RRIMMENE | SRS AN T T 4REE A,
FRERE | ERERERRRIELT MR,
FERERE , BRRREES  REEERS.
FrRESHEBBBERNRERRIBRIFSOERL L.




=. BHTEE
s =

R

FEHIER

HLEE

I

#iEE ER it FEEEREE BEdi

RIS THEENA
- DL AR, | BRSBTS |
BRI TR,
-~ BUAREY  AEREESTRNE ,
TSR BT,
BT ERNESE, NABERMIA.
it FITHEBIER. MOWE.
e FRAE.
SHER | SHNETESR.
e R R
=5l BTEE R,
B RTEDTE. AKSEH.
R | RS IR
K AT HEREFEMICR , WA

A ERER
EF@IMIEEER | LRSS  BNEUSEERINE.

—E—-




B BIBEENE
AHEAFELEANAEERRX , BRERENSIMINT XELEHRPIRT. BAFEE
TBERKERRY BB RERTEENN S RERE.
A R BEPEEREERENER THITEKEE , UaEESEENSRREmRnRk.
B ORIEERRE
1, BRHBEETHENRER.

2, BEEERSEREBRE.

3. REEHENLEAZELEETF.
LMEFRAUSHERFRAGT , HlEExR 0000 | RIBCSERETNK.




B REFE S ERIRTA

~.

=
~
/ N
g % Birdsnest L J \
/ 78 \
 Corn Juice Herbal \

/ Time

. AL \
[ ﬁ 8888 U

\ Speed

gy 8 g/

\\ioymilk ?‘6 m Milk//
\\\ Juice Warm

(IRATEE , Ak, )

= FRi&
8% Juice REHITRETORERAS.
23 Soymilk FIEARE A E, REIERRAOKNSHE R,
K Paste FIVERIE AR, — BRSSPI L ThAE,
EKt+ Corn Juice BIERE R ERT.
7= Bird s nest FIERIERIRS, — ARSI IIERILTE,
ZjhE Herbal FIERIERIVEGRE, —RRZSREIIPTIZFE L ThRE,
iK% Soup HIERIEREYZ, —A% 739 P L ThEE,
B Milk BAIHEINEER S, B
fRE Warm RiBo
#36 Congee FHERIEFIIFTEW.
I Heating BT AR AR R B RIR A,
/B Pulse/Clean ERFHIRE. BHRIMEE, BEITIR(Fo
Frig/1=1EStart/Stop | BohF{ELE HFEITHEE,
#1449 Delay Cook IR E B FFEEETIE],
IfBE Function TheEIEZ,




JiE
Heating

RN/ B
Pulse/
Clean

Fra/FLE
Start/Stop

NV

prise e
Function

TimeBdg]

+

Speedi¥fil

K, "M
47 ¢

SUED|
Delay Cook

BYia] :60min (R &ATF2)

A AL IHRIMMAEI100/E;

BSRETME G2 ERBEMIE, HFER100C,
B 60:00813+8¢, LUZ17sH3s AN,

KIZRHTF, W23 BB EIZIT50s(FLE, FAFEIZIZFLE, BB Eh3s.

Fa/fELk, BHEN.

ThEeiEs

RE AT “RBE FHAIRET HER  KIZ A" 1SF, LLI0.5SSHIRE, B¢ 5
ENERR, MR (R LE ; B iE) A (AIXY N B AB R R EE 5

ERER BEZRWNE (RERSRERLS) , HEBRKRE /T V" WA HRER %
o

RS R LT SRE “+/-” R T N\DIVIET .

BYia]: 0-6minaJ i,

RE:1-8147]38, B h3s.

iii: o EFEANL, RIS ERTIEIEY, V88 RIEE R ADETTIMin G NFFTR

1%5%:%$i@%&ﬁlbﬁb, K2R “FLy” gENRBRR, REEES5°C, R
mA[E6h,

FLY

BES R

(1) ERFREIIREG, KR ‘LY BF AR, ERFANIIRER
“00:30” (FRFLYBYIE]30min) #1 “55°C” (R FLIFRIES5°C) o

(2) i@y B i) “+” A0 -7 A SR T3 Y 1B A8, M30min-12h7E1F,

(3) B & “FFA/1F L BEhEEE L,

X B THRETTNLITNRE, WAREBE. fRoRo




A, ERTE
1. BEMIRL2cmANRR,

3.

5.

(ESIREN)

=

SEFNEMEINRER T,
(FEHHTATNERERY)

MERMIDEREFIFHOOE | 8
WEENRH | BISTREIRAT £ iE
HEMRNE  REBMHEERE
wEL, (MAEFERIPEE  WF
EARIRREN , FRERER)

@

. BERBRE , EEEIRN , AR

ITINSERK , BISERE—F | A&
E7x "0000"

(EMERESEIVNGFESR "----" )

2, ERNENRSREELHILR
KBS AOKREREENEM.

4. EHFHETRRBIMANERFK.
(REEAVECLLEYE INR)

6. BHRHMMRIERMERAEEN




9.

BT FEAELL RE FRIE 10. IfF5ehk , HENSERM=7= , 88
(THEhBERRRERS  BEERR) EEETIRE.

"FrR/MEIE"
EE

11, &EREBIRLZ , BUN R TI R, 12, BEIHERE , RIKEDSABKRINA

FTAMSEREREBRHES , BHERMA!) ARk, (BEIRE2IER, BLE
R )

13, REEREHRAR , FRITFTFE 14, BENBREKRE  BENS

mBIEMEINEB. BT O FETREERLERT
BRIk,

4 D

PN

- J

A EE

1,

FIENS. M. BEFLEENMAITNEERE  BNEFHENRSSEMOBRATF  BF
BEER. FERISIEMREHEERRK !

. BiETHEMOEORBIREKETES , BRECRNEREXERIYFREER

MERE , ERINAHEEAREBIT1200m] ( Z3RE, #K. WRIDREEIRAL000mI ,
BATEAREHENE1200m]) , RIRIEERSAEIET1600m] , BN Z ISk HE K.

. ERERBEIRGEE  BIEEERNEM ERE T TRARHAT , FIMAEENIKA

IKERAYD |, REERI RS PR TR .




. EDRAFEREBMAED. TR, SKMSHTNRG , SRS MK SHks
=1

. MEBET(EITREch |, SRR BB VOB KSR Mk, TR 2]
DIRFFIRE.

. MUSRSIVEITIE chiB IR PR INEDRE . BIESnRe | LUB G LR RHE NIRRT R B 7E RS
BRI ER.

. BERIEN  ES VIR, SRS R ERINL.

. FRIEBEE  FEEFRRGENSHARERR , USSR ETRER.

. TER%E. IRED. AR A R A ARSI R B EERIE , DERHRE
FE.

B ERE

1, HIfERM/AERERT, BEE R MBE.

? BEREIKESA800mLZIER , EINKES00m LI ERIBHIME.

1200mi

e 1000mL, 1200mLAT&E ZI EAINFERAIK.

800mI

1200mi
1000m!

800mI

. BEERE , B5E "R NBE.

ENENTERIAS00mLZIER , FINKES00mLZERIEHIE.
1000mL, 1200mLET&EZIE NN AIK.

BR

. BRHEREITRELE | BZIIANEK , BSMEER "<E/iE%" aEHTRHERERE.

. WRFFERIR , ERRBEHMRINET BT TRMERL | BOBERIMER N KSR MR T
Bt AR KRR T s | B LR B AR IR IR,

. ESR  BRBEKMARAERAREBREM  FRT  DRIERERN |, ERESHIFUR
&,

. BDERWNLRK. THEMEEETSBIRERAE (LLSmeEAE ) &5~ mR.

5. WEBMRRTTRE | BERN/LERARETEE R,

fReF
. FAEREZFEER | LMRSFBENTE.
. KREATA | BEATRATETIRENL , LR LEBHZE.

9 —




J\. BERREE

iz
BEIR FR

|
il R
o ngjéﬁ
HHIRYPY! i i
L NOTORL
120V~60Hz -

N BRI

b e o %&

. RESFTRAE

SELE

. FRINHRSEBRD  FERS. SR BEF , NZAYEEIR  FLEER.

. MHIMFERARE TR, BRERRARDERY  E0ERERM , HANESRERNM ,
mEEBIEEEINL.

. WM EREE , FRERTEIE  BREASREHTEANEE BT ARFITLHE,




W HES T RHEER

SRR HEIRZRIAT I B R FHRIERELF
TN
MBS HPE BREIRYEE
B s BREENZE  FIERTEES

FRREISF

___ WEEE, REEDR | TR, AR

mom e AR, BSER BERIKSIERKIS
TirgEemTsgs | SCREEE  BESERESTSE

TR
o BRE RS
MERELE | M BRERAE
WIS RAREN | MRS HE B
BRERN | FREENTES EEAS
T BRERAEE
kg S B ZEIEMERIKAIZ
HRER I AR ES
BHIRR o s mAs AR R
R A S BRERAEE
FREBETFS BRI B
WE  BMmAS AR R
] R ERAIAR
RENE  FRES BERERTESER
Wi R BN S8 R INAKE (140, 8 200mD)
ﬁg%ﬁ%;aﬁ%Mm$ﬁ R B L)
JE LR BAEZFRSHY
T WTFFEESE, $RASHESE, SEMSR B4 H015 min; M AT S 5

IBRRITA, SBESHRI
erRETE AeemEsrs | SRR EE L TERERG RS, BEBET RS

e e HARR, ISR B LTI RS, MABRERI
N HARR, R B LTI RS, MABRERI
e e WFFERR, IRISIESK, S L TS EEA R, ARRARK

Fi&, FEIEAEIL, BEEEET %

~+. EERSER

F;ndaBrands InciREAREWEZ BE—FRLHRIE T ZHE , AR~ REREREH
F.

AERERFERSERTAXEE. BIMURSAEE WA R TR B T E T SERME.
}ﬁ__lg%g?;&.’»o%ﬂﬂ@i , FFE EMRMEKHRIET RIS R B EIRAEE, BII30RERERVIEE
N '

RSB ERER , BERBASRESE, WI—FF , BFRERESH. ATEREA,
AERABRTEWEE | Ei, RIS ERRIBE.

MTHREZER | BEREEFIRSER Jservice@pandabrands.com.

— -



Contents

Direction for Safety in Use

Attention to Safety

Schematic Diagram
of Components

Direction for Use

Specification
Schematic Circuit Diagram

Analysis and Disposal of
Abnormal Circumstances

After-sales service policy




Direction for Safety in Use

Any operation not based

& Warning on the direction for use
will cause danger.

Attention

Any operation against rules may
damage your goods and/or
properties, and even harm your
personal safety.

B When using this product, you are required to carefully read the operation instructions

in this Manual and keep this Manual property for future reference.

l Please strictly abide by the following marks. Ignoring these marks or operation

mistakes may cause major accidents or hurt others. Therefore, please abide by the
following marks. (This productis only applicable to household purposes.)

l Ifthe power line is damaged, it must be replaced by the professional personnel from

the manufacturer or its maintenance department or similar department in order to
avoid danger.

& Attention

Please carefully read various
instructions in this Manual
before using this product.

The power supply to use should be
of 120V~ and more than 15A.

Please do not use this
product for any purpose
beyond its functional scope.

Be sure not to allow a child to
operate this product.

Please stop using this
product when the power line
or plug is damaged or any of
its function is disabled.

Please do not make the power line
touch any sharp edge or corner or
high-temperature surface.

This product must be
operated on a balanced and
reliable worktable.

When pulling the plug, you are
required to hold the plug but not
pull the power line.

Please do not use this
product outdoors.

Please do not soak this product in
water or any other liquid.

-

e 0 e 0e

Please do not dismantle this product arbitrarily in order to ensure safety. In case
of any abnormal circumstance, please send this product to local service center
or agency of this company and invite qualified maintenance personnel to

overhaul it.




Attention to Safety

M Special Tips
Be sure to abide by the following matters needing attention to ensure safety in use and
thus avoid causing injuries and property loss to you and others.
Failure to abide by safety warnings and wrong use may cause accidents.
This product does not consider the following circumstances:
— Any infant without supervision or disabled person uses this product.
— Any infant plays with this product.

The mark “®” represents the “prohibited” content.

It is strictly prohibited to operate this product under no load or at an overload when it is
working.

It is prohibited to move this product or touch any of its components in motion in order to
avoid any accidental injury when it is working.

It is prohibited to hang the power line of this product on any sharp object and it is not
allowed to connect the power line to any mobile object.

It is prohibited to use this product on an inclined or unstable worktable.

Please do not use an inferior extension socket in order to avoid a fire accident or person-
al injury.

It is prohibited to place this product in a place too close to a stove in order to prevent it
from being damaged or causing a fire accident or personal injury.

The mark “ @)” represents the “mandatory” content.

Please do not allow a child to independently operate or use this product, please ensure
that a child will not treat this product as a toy, and it is necessary to place this product in
a place out of a baby’s reach. Any person, who is old, disabled or without experience in
use, should use this product with guardianship and guidance.

When the plug or any other component is damaged, it is a must to stop using this
product and invite professional personnel of any designated maintenance center to
replace or repair this product and thus prevent it from causing any injury.

When installing or removing the glass jar and lid, etc. Please make sure that the product
is power off.

If the power line is damaged, it must be replaced by the professional personnel from the
manufacturer or its maintenance department or similar department in order to avoid
danger.

Please do not use any accessory or fitting other than original accessories and fittings of
this product in order to avoid fire accidents and personal injuries.

Please do not allow any infant without supervision to run this product.

The mark “ A ” represents the matters possibly causing casualties.

Before using this product, it is necessary to ensure that the voltage is consistent with its
specification (120V~60Hz) in order to prevent this product from suffering any safety-re-
lated danger and damag.

The high-speed continuous running time of this product does NOT exceed 6 minutes.

If you find that the base is overheating, you should stop using it for about 20 minutes.
Wait for it to be cool before using.




The mark “ A\ ” represents the matters possibly causing slight injuries or property loss.
This product is equipped with built-in overheating protector. When it is used abnormally
or its motor runs at a serious overload, this product will automatically stop for protection.
If this product cannot be started after it is protected for 30 minutes, it is necessary to send
this product to a maintenance outlet of this company for maintenance and it is not
allowed to dismantle this product arbitrarily.

After using this product, it is necessary to clean all the positions touching food in order to
prevent this product from sending forth peculiar smell after being not used for a long time.
If this product gets stuck during its use, please immediately turn off it, pull out the power
plug, remove the container, take out the material(s) leading this product to getting stuck
and then continue using it after the motor is cooled.

After using this product, you are required to timely pull out the power plug and clean this
product.

Before using this product, you are required to ensure that the worktable is clean and
greasy dirt is eliminated timely.

Please keep the optimal distance of more than 30 cm between this product and any other
kitchen appliance.

Schematic Diagram of Components

Feeding Lid

Glass Jar

Silicone Pad

Control Panel

Bottom

Accessories:

Mixing Bar Brush Measuring Stew Pot Stew Pot Glass Lid
Cup bracket




Component Name

Introduction to Function

Feeding Lid

Itis used to prevent food material(s) from splashing and the stirring rod can be inserted
into the glass jar after it is removed.

Jar Cover

It is used to prevent food material(s) from splashing and this product cannot be started
until the jar cover is installed in place.

Glass Jar

It is a container holding food material(s), including a knife for smashing food material(s)

Silicone Pad

It is used to rotate the jar and reduce noise.

Bottom

It acts as the power source of this product.

Control Panel

It is used to control the working manner of machine.

Mixing Bar

It is used to give assistance in food smashing (for instance, smoothie function).

Brush

It is used to clean this product.

Measuring Cup

It is used to measure and get food materials such as dry beans and rice.

Stew Pot

Used to make stews, such as bird’s nest.

Stew Pot bracket

Put the Stew Pot in place.

Glass Lid

Cover the Stew Pot.

A Matters Needing Attention to Use:
The above diagram is used for reference only due to difference in appearance of product.
Specific diagram is subject to the physical object in the box.

M Introduction of glass stew pot

In order to meet users' more comprehensive daily use needs, the multi blender has also
added a bracket-type stew cup design. Users can stew food through the stew cup, and the
glass stew cup can directly observe the cooking state of the food.

/A Note: Do not pour water while using the stew cup lid, so as to avoid the risk of scalding
due to the fall of the stew cup and stew cup lid.

M Glass stew pot installation:

1. Place the stew pot in the bracket.




3. Install it on the glass jar and cover the lid.
When the handle position of the cup lid is aligned with the handle position of the glass
jar, the machine displays "0000", indicating that the installation has been completed.

/\ When using stew pot, use Bird’s nest, Herbal, Milk, Heating only.

Direction for Use
M Notice before Use:

1. The volume should not exceed the maximum scale.

2. The exterior of main body can be wiped with dry cloth. Please neither soak the main body
in water or any other liquid nor rinse the main body under water or any other liquid in order
to avoid leakage of electricity or prevent components of this product from being damaged.

. When cleaning this product, please rinse its cup body and parts with clean water and then
dry it with cloth; the cutter blade is very sharp, so you should be careful in order to prevent
it from hurting you when cleaning it. You can wear protective gloves.

. Please do not clean this product with any steel wire ball, abrasive detergent or corrosive
liquid (such as gasoline or acetone).

. The maximum volume should not exceed 1400mL when this product is used to make
soy-bean milk.

. Please clean the food material(s) and cut it or them into pieces with the length of a side
not exceeding 2cm.

B Description of Control Panel:

- A~
/' @ A‘\*
/' //Q Bird's nest AN
 Corn Juice Herbal \\
Time - \

S BB888 T

! Speed }

\\\ U_ B ﬁ //'
\\S\O\lelk 4@ w Mt//

. Juice Warm
~_ e

_

(This picture is just a schematic diagram and the specific diagram should be subject to the physical object.)
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Mode

Purpose(s)

Juice Fruit and vegetable whipped fruit and vegetable juice, mixed juice, etc.
s . Make a variety of soy milk based on soybeans and match the taste
oymilk . .
according to the recipe.
Paste This function can be used for making rice cereal in the recipe.
Corn Juice Make the corn juice in the recipe.
Bird’s nest This function can be used to make bird's nest in the recipe.
Herbal This function can be used to make medicated meals in recipes.
Soup This function can be used to make soup in recipes.
Milk Pour the milk into the stew pot to warm the milk.
Warm Keep warm.
Congee Make the healthy congee in the recipe.
Heating Used to heat the food and liquid in the glass jar.
Pulse/Clean | Suitable for mixing, cleaning the cup body, etc. Intermittent operation.
Start/Stop Start and stop the current function.
Delay Cook | Set the countdown start time.
Function Function selection.
Function Instructions
Heating Time: 60min (Excluding Process A)
A: Heat to 100°C with full power;
Plateau display compensation: every 2s display temperature plus 1
degree until it displays 100°C.
B 60:00 countdown, heating by stopping 17s and opening 3s.
Pulse/Clean | Long press without letting go, the machine will stop at 8 gears at high
speed for 50s, and stop immediately after letting go.
Start/Stop Click to activate.
AV Click "A" to select clockwise from "Juice"; long press "A" for 1S, 0.5S is
Function the frequency, which is automatically selected clockwise, and stops when
released; the time and gear position correspond to the corresponding
values;
The selected liquid crystal pattern flickers (flicker frequency 1S), other
patterns are always on;
Click " V" to start counterclockwise selection.
Time In standby mode, click any key of time or speed "+/-" to enter DIY mode
B Time: 0-6min adjustable.
Speed Speed: 1-8 gears adjustable, soft start 3s.
B Remarks: When only the gear is selected and the time is not set, the

machine will enter the standby state after running in the set gear for 3
minutes.

— 18—




Function

Instructions

Delay Cook

Warm: When no function is selected, long press the "Delay Cook" button
to enter the warm mode, the temperature is 55°C, and the time is 6h.

Appointment setting.

Steps:

(1) After selecting the desired function, press and hold the "Delay cook"
for 2 seconds to enter the appointment mode, and it flashes and switches
to display "00:30" (representing the reservation time 30min) and "55°C"
(representing the reserved heat preservation 55°C).

(2) Adjusted through Time "+" and "-", 30min-12h.

(3) Click "Start/Stop" button to start or stop.

Remarks: Some functions do not have an appointment function,e.g.
Juice, Warm.




Usage

1. Cut the food material(s) into pieces 2. Use a small measuring cup to get
about 2cm. an appropriate amount of food
material(s) as per the proportions in
recipes and personal tastes.

3. Pour the measured food material(s) 4. Add an appropriate amount of clean
into the jar. water to the jar.
(Increase or decrease an appropri-
ate amount of water as per the
proportions in recipes)

5. Align the ears on both sides of the jar 6. Place the jar at the right position on
cover at the lugs of the rim of jar in a the host machine.
staggered manner, press the jar
cover into the jar, and then rotate the
jar cover clockwise till it buckles the
jar body and finally press the feeding
lid tightly onto the jar cover (where in
the jar body is equipped with an
uncovering protective device which
will not power on this product if the
jar cover is not rotated in place).




7. After the power line is plugged and 8.Select function buttons by jogging.
this product is powered on, all its
backlights twinkle and then go out,
the buzzer sounds once and the time
\ displays “----".

9. Press the “Start/Stop” button when 10. When this product finishes its work,
this product starts to work! the buzzer sounds three times and
(The fast and slow sound during the then this product returns to the
work of this product belongs to standby mode.
normal design.)

11. Pull out the power line, remove the 12. Pour out the seriflux and add
jar and then open the jar cover. seasonings as per personal taste.
(Note: It is necessary to (Please do not pour out the seriflux
prevent the gushing steam too violently in order to prevent the
from scalding you when liquid from splashing.)
opening the jar cover!)




13. Please timely clean the interior of the 14. After rubbing away the water stains

jar and use wet cloth to clean the on the surface of this product,

shell of this product. separately place the host machine
and the jar in a cool and well-ventilat-
ed place for drying in order to avoid
the appearance of peculiar smell.

A Matters Needing Attention:

1.

When making soup, paste, porridge and so on, it is a must to select corresponding
functional buttons. Otherwise, the made beverage may be of poor taste, not cooked
thoroughly and suffer other problems. In a serious case, the beverage even will
overflow or adhere to the bottom!

. The amount of ingredients in the recipe is prepared according to the standard water
level. The user should adjust the total amount of ingredients according to the amount
of water and the type of food when using it. The heating function should not exceed

1200ml (1000ml is recommended for soy milk, paste, and porridge functions, the
maximum is The capacity should not exceed 1200ml), and the cold drink function
should not exceed 1600ml, otherwise it will easily cause overflow or muddy bottom.

. When making fruit and vegetable drinks, please remove the pitted ingredients before

putting them into the mixing cup, and add an appropriate amount of drinking water or
milk. The hard pits can easily reduce the sharpness of the mixing knife.

. Do not use this product to directly heat viscous liquids such as milk, soy milk, cold rice

paste, etc., otherwise it will cause "pasty bottom" and other burning conditions and
produce peculiar smell.

. When the machine is working, please be careful to spray out water vapor and

splashed hot water after the liquid in the mixing cup boils. Do not open the lid of the
cup during work.

. Do not add seasonings such as granulated sugar, brown sugar, etc. to the cup during

the machine making process to prevent the seasonings from sticking to the bottom of
the mixing cup during heating.

. Before turning on the power, make sure that the glass jar, lid and feeding cover are

installed in place.

. When the product is energized, it is strictly forbidden to put hands or sharp hard

objects into the mixing cup to avoid injury or damage to the product.

. In the process of assembly, disassembly, cleaning and maintenance, pay attention to

possible sharp edges or device cuts and scratches on the product, and wear gloves
when necessary.




M Direction for Use of Measuring Cup

Rice  Bean 1. Please refer to the volumes of “ Rice ” when making paste,porridge
mam.f‘“'"' When using the measuring cup to get rice reaching the scale of

200m!

o0omi 800mL, it is necessary to add water to the scale of 800mL. You may
s0omi add the corresponding amounts of water by referring to scales of
1000mL, 1200mL.
. Please refer to the volumes of “ Bean ” when making soy milk.
When using the measuring cup to get beans reaching the scale of
800mL, it is necessary to add water to the scale of 800mL. You may
add the corresponding amounts of water by referring to scales of
1000mL, 1200mL

1200mi
1000mi
800mI

Cleaning and Maintenance

1.
2.

Cleaning

After the juice is poured out of the glass jar, add clean water immediately, and use the
"Pulse/Clean" function to clean the glass jar intermittently.

Disconnect the power supply. The main body and the outside of the glass jar can be
wiped with a wrung cloth. Do not immerse the main body and the cup in water or other
liquids, and do not rinse under water or other liquids to prevent leakage or damage to
the components.

. When cleaning, please rinse the interior and accessories of the glass jar with clean

water, and wipe them dry; the blade is very sharp, so take care to avoid cuts when
cleaning.

. Do not use steel wire balls, abrasive cleaners or corrosive liquids (such as gasoline or

acetone) to clean the product.

. If the parts are stained with fruit and vegetable juice, add a few drops of edible oil to

scrub before cleaning and then rinse with water.

Maintenance

. This product should be used frequently to keep the motor dry.

2. Ifit is not used for a long time, please store this product in a dry and ventilated place

to prevent the motor from getting damp.

Specification

Model [ Voltage | Frequency Cold | Soup | Product Size |ProductWeight

JD-D16| 120V~ 60Hz 1750ml]1400mlI| 190x200x490MM 5.75KG




Schematic Circuit Diagram

Control Panel
Magnetically

Controlled  Thermal
Current Protective Switch Protector
Tube for Motor
L o= e
Heating Temperature|
120V~60Hz Fuse Tube Controller
Power Panel
-+

(Note: The wiring is subject to change without notice.)

Analysis and Disposal of Abnormal Circumstances

B Disposal of Abnormal Circumstances

1. Itis necessary to immediately power this product off and stop using if it is in abnormal
circumstances such as abnormal noise, peculiar smell and smoke.

2. If this product fails to work, please check whether the power line is connected property
or not, whether its switch is turned on or not and whether the stirring cup is installed in
place or not.

3. If this product still fails to work upon above check, please send it to any designated

maintenance center for maintenance and consulting.

M Failure Analysis and Troubleshooting

Failure

Possible Cause(s)

Solution

The power indicator light does
not go on.

The power line is not
inserted well.

Check the power line and ensure that it is
inserted well.

The indicator light goes on but
this product does not work.

Not press the “ Start ” button
after selecting the target function.

Press the “ Start/Stop ” button after
selecting the target function.

The cup cover is not covered in
place.

You will hear short sound of the buzzer
after re-covering the cup cover well and
installing it in place.

A button does not respond.

The system is not reset due to

short power disconnection interval.

Power on and use this product after
disconnecting its power supply for 3
minutes.

This product has been executing
the program.

It is a normal phenomenon.
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Failure Possible Cause(s) Solution

The added water is too much or

less Please add water to the correct water level.

The food cannot be smashed. | The power voltage is too low. You may use a household voltage stabilizer.

The food material(s) is/are too

Please operate as per the recipe.
much or less.

The interior of cup is not clean. Use this product after cleaning the interior
of its cup.

The food adheres to the The added food material(s) is/are | Please operate as per the recipe.
bottom. too much.

Press a wrong functional button. Select a correct functional button.

Disconnect the power supply, unplug the
plug, and let the machine cool down
Over current protection. naturally for 15min; add too much
ingredients or cut too big, Causes motor
overload protection.

Disconnect the power supply, unplug the
Thermistor is short-circuited or plug, and pay attention to the upper and
open. lower connectors with good coupling, keep
the surface of the coupler dry.

Disconnect the power supply, unplug the
plug, and pay attention to the upper and
lower connectors with good coupling, keep
the surface of the coupler dry.

Heating plate is broken.

Disconnect the power supply, unplug the
plug, and pay attention to the upper and
lower connectors with good coupling, keep
the surface of the coupler dry and the lid
Screwed in place, the anti-overflow ring is
clean.

Zero crossing failure

Disconnect the power supply, unplug the
plug, and pay attention to the upper and
lower connectors with good coupling, keep
the surface of the coupler dry and the lid
Screwed in place, the anti-overflow ring is
clean.

Overflow prevention error

After-sales service policy

PandaBrands Inc warranties this product to be free from defects in materials or
craftsmanship for a period of One year following the date of purchase, provided that the
product is used in a home environment. This limited warranty does not cover failure due
to abusive operations, accidental damage or when repairs have been made or attempt-
ed by non professional. A defective product meeting the above warranty conditions set
forth herein will be replaced or repaired at no charge if the product is purchased within
30 days. Beyond 30 days but within One year of original purchases, the product will be
repaired or replaced free of charge and customer will be responsible for shipping
charges. Beyond One Year of original purchase, customer will be responsible for parts,
labor and shipping charges. This product is not intended for commercial use, and
accordingly, such commercial usage will void this warranty. For more information,
please contact the customer service at service@pandabrands.com.
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Imported and distributed by: Pandabrands Inc.
Email: business@pandabrands.com
Customer service: service@pandabrands.com



