Parts description
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—. Note that due to the differences in product appearance, the above picture is for
reference only. Please refer to the actual product in the box for details.
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Product component description

ye‘::"n; Name Material it c,‘:f’:“im':'
A Lid Food-grade PP About 110°C| About 20°C
B Steam inlet Food-grade PP About 110°C| About 20°C
C Steam basket Food-grade PP About 105°C| About 20°C
D Mixing cup Tritan™ About 105°C} About 20°C
E Radiator cap Food-grade PP |About 110°C| About 20°C
F Water tank rz?ngsza;gga
G Steam outlet Food-grade silicone | About 200°C| About 20°C
H | Waterproof cover Food-grade PP | Apout 110°C| About 20°C
| Measuring cup Food-grade PP | Ap i+ 100°C| About 20°C
J Knives Food-grade PA
K Knife waterproof ring Food-grade silicone | About 200°C| About 20°C
L Knife rest Food-grade PA | About 120°C| About 20°C
M Spatula Food-grade PP | op o+ 110°C| About 20°C
N Anti-overflow cover Food-grade PP About 110°C| About 20°C

Technical data

Model: A-008

Net weight: 1.5 KG |

Product size: 245x180x190mm

Input voltage :220V ~ 50Hz

Heating power: 300W

Power: 120W( Fruit and vegetables: 250g; cooked meat :200g)

Maximum capacity of water tank : 200ml

Hot basket Maximum solid capacity: 3009] Cup Minimum capacity: 50g

The stirring time should not exceed 30 seconds continuously, and it needs to wait for about 30
seconds to continue stirring again




Product features

Steam cooking

This product integrates four functions: steaming (steam cooking), stirring, heating,
and thawing: it is mainly used for steaming and stirring fresh ingredients for infants

Point-to-point

mixing

Heating

Thaw

and the elderly. When making supplementary food, please put the food first
Steamed, and then stir. Please read the instructions carefully before use.
(Note: This product is not suitable for steaming already stirred food)

Steaming time

Ingredients and steaming time

Na;’gdcgc? . Material Steaming time Material Steaming time
about 15 minutes about 15 minutes
Apple (120ml) Avacado (120mi)
about 15 minutes about 15 minutes
Fruits Peach (120ml) Syiney (120ml)
Ph ik Péars aboua;%mli)nutes Banana about 15 minutes
oent m (120ml)
about 15 minutes about 15 minutes
Orange (120mi) Papaya (120ml)
Caulifiower abou:ﬁ%:\“i)" Fory Spinach am“f,m"m
Broccoli ab°"'z1§%;“|')"”‘e‘ Mustard aboutUZd% .r-rnuTm
Cucumt abouz1240 Orr’r‘\lifutes Tomato abou:‘lZA% 'T\‘i)nuns
Vegetables Celery abou&ZO mli)nutes e abqq:fg% munes
Asparagus abwbzdomo "T)" - Yam abou?fg%,"&? s
about 20 minut i
Cabbage °U(140:‘\|')"U es Carrot abou:lzs minutes
Pumpkin abouz&%rr:‘\li)n e Sweet potato/Purple wou:é%::;;‘"“‘
about 20 minutes about 25 minutes
Peas / Green peas {140mi) Potato " 190mi)
Meat Chiken/Beef/Lamb | 2POUpZ0 minutes
" Salmon hall fish/ about 20 minutes
Fishes Saimon (150ml)

Note: The steaming time listed above is based on cutting all the ingredients into small pieces
of about 1.5 cm. (For ingredients with skins and cores, peel them, cores and hard parts first.

Do not stir sticky foods such as cheese.)
*The steaming schedule is for reference only.

Instructions for use

D Note: Please refer to the steaming method when using it for the first time, and do not
sterilize the food twice, not less than 20 minutes eachtime, in order to remove the
residual odor of the new product when it leaves the factory.

1. Before steaming food, please refer to the ingredients and swallow cooking schedule (page 3)
to determine the amount of water added. For example: To steam potatoes, pour 200 ml of
water into the water tank with a cup of water. The steaming time is about 25 minutes.

(It 'i:s_ recoan;lended to add pure water to the water tank to avoid scale production) as shown
in Figure 1-

Unlock and open the water tank Pour water into the tank Lock the water borrowing
cover in the clockwise direction at with a cup of water cover clockwise according to
the indicated speed the indicator

2. Hold the stirring handle and tum it clockwise to the inside to the unlocked position, and
remove the stirring cup. Hold the handle of the mixing cup and push the handle of the lid
clockwise to open the lid of the mixing cup. As shown in Figure 4-5

0 Hold the handle of the mixing cup and
turn it clockwise to the inside to unlock,
and then remove the mixing cup.

Turn the handle of the lid as
@ indicated, and open the lid
of the mixing cup.

3. Cut the solid food to be steamed into small ?ieces (<15 cm) and put it into the steaming
basket, then gut the steaming basket with the food into the mixing cup, and cover the lid.

As shown in Figure 6-8
Hold t'dn handle [af Ew\g mixiny
cup and tum it clockwise to t Put the steaming basket
inside to unlock, and then o into the mixing cup @ Cover the lid

remove the mixing cup.




4, Press and hold the steaming button (symbol) for 3 seconds to turn on the machine. After turning
on the machine, press the middle time button (symbol) to select a steaming time of 15 minutes to
25 minutes (25 minutes cycle). After the time is selected, a delay of 3 seconds will automatically
enter the countdown (press Count down in seconds) Steam food. As shown in Figure 9-10

9_Install the mixing cup into the 10. Connect to 220V/50HZ
main body, rotate it counterclock- power supply

wise according to the indication

mark, and lock the safety lock in

If the position of the safety lock on the mixing cup and the main body is
incorrectly aligned, the product will not start to work. Never put water or
other liquids into the mixing cup for steaming.

5. After the steaming is completed, the product will have a prompt sound to remind the steaming
to be completed. The amount of soup in the mixing cup can be reserved according to the thinness
of the food, and the food in the steaming basket is poured into the mixing cup with a scraper, and
the spill-proof cover is placed. (open the lid, the temperature is high when pouring the food, be
careful of hot hands) As shown in Figure 11-12,

12. Use a shovel to pass through the handie
of the swallow basket, and put the food
11. The lid of the cup opens clockwise sideways into the search and mix cup.
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After the food is steamed, the temperature is very high. Please wait 2 minutes
before o|pening the lid. Be very careful when operating.
— When lifting the steaming basket with a spatula, please keep the horizontal
direction to pick it up, and be careful of the food turning over to prevent the
food from being burnt.

6. Cover the lid of the mixing cup and install it into the main body of the food supplement
machine. Press the mixing button (symbol) to automatically enter the mixing cycle mode
(automatically mixing 3 times). Note: You can also click to stir (press to tumn, press to stop) after
the automatic stirring is completed, there will be a sound to remind the completion of the
mixing. Figure 13: Stirring only without steaming: Cut the food into small pieces of 1.5cm
square and put them in the mixing cup. According to the situation, add appropriate amount of
soup, cover the lid, and start the stimring.

13. Close the lid of the mixing cup

7. After mixing the food supplement, check the food with a spatula to make sure that there are
no clots or foreign objects in the food supplement, then pour it into a bowl to cool, and then
eat it after cooling.

8. When defrosting or heating food, put the food to be decomposed or heated into the steam
basket of the food supplement machine, as shown in Figure 14: If it is liquid food, first pour the
food to be heated into the steam basket of the food supplement machine with a smaller capac-
ity than the food supplement machine. in. As shown in Figure 15 (must be a high-temperature
container, not sealed), put it into the steaming basket of the food supplement machine steadily,
cover the lid, and start the steaming function.

14. Put the solid food into the food 15. Put the fiquid in a heat-resistant container and
lementjmachi ing basket. put it into the steaming basket of the food




Storage

Cleaning and descaling

1. Before storin? this product, empty the water in the water tank.
As shown in Figure 20

2. Before storing this product, make sure that all parts are clean and dry.

3. In order to prevent parts from being lost, please correctly install the cutter assembly

Simple clean

Pour a proper amount of warm water into the mixing cup and connect it to the
power supply, and clean it by automatic stirring. Finally, rinse the mixing cup,
search cup lid, knives and other related parts with warm water.

Clean thoroughly

1. Pleaé;e make sure that the power supply has been cut off before cleaning the

roduct.

2. Remove the mixing cup and open the lid of the mixing cup.

3. Pinch the plastic handle of the mixing cup cutter by hand, and turn the cutter
holder clockwise to remove the cutter assembly. (Refer to the disassembly and
assemb dia?ram of the tool assembly on page 8)

4. Thoroughly clean the cutter and cutter holder, and rinse the mixing cup at the
same time. Cover, steamed reed spatula, etc.

5. Pour 100ml of hot water and 100ml of white vinegar into the water tank. After leaving
it overnight, clean the water tank with a brush and then dump it. (If necessary, you
can repeat the operation until all the dirt is removed), and then rinse the water tank
several times with clean water. (The method of pouring water is shown in Figure 20)

6. Please clean the main body of the food supplement machine with a dry cloth.
7. Place the components in a ventilated place and dry, and open the water tank
cover to prevent the growth of bacteria.

on the bottom of the mixing bowl when storing this product.
(Refer to the installation diagram of the tool assembly at the bottom of the page)

Environmental protection

When disposing of the product, please do not stack it with general household
garbage, and hand it to the officially designated recycling center. This is conducive
to environmental protection.

Be very careful when
handling knives. The blade
is very sharp to avoid cuts.

Schematic diagram of tool assembly
disassembly and assembly:

Cutting Tools
Disassembly and

unioading :

1. Pinch the piastic handie on the blade 2. Optional tool holder disassembly

with your hand tool set clockwise,
Cutting Tools
Disassembly and .
unloading : Click into the step

until there is no gap

1. The water-proof ring of the f
tool has the beil mouth facing
down and is installed on the @
tool.

Tool waterproofing

nng

2. Pinch the plastic handle on
the tool with your hand, hold 2
the tool holder in the other
hand and turn the tool holder /

counterclockwise to lock the
tool and install it in place.
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Exception handling

1. If the product has abnormal conditions such as abnormal noise, smell, smoke, etc.,
immediately cut off the power supply and stop using it.

2. If the product fails to worlé,dplease check whether the power supply is well connected,
whether the switch is turned on, and whether the mixing bowl is installed in place.

3. If the product still does not work after the above inspection, please contact us and we will

Fault handling

answer you as soon as possible.

Question and Answer

Problem Analyze the reason Elimination method
Please refer to item 5 of "Clean thorcughly” in
Ir'éem"ﬂ?fﬁ'w%"é‘,'?gm “Cleaning Method" on page 7, clean the water
or the water that tank, and use this product in strict accordance

enters the mixing cup
during the steaming

process a strange
color or has a difﬁcgk

Food particles enter the
water tank during use.

with the stated period. Ensure that the water in
the water tank does not exceed 200ml, and the
food in the search cup no longer exceeds half of
the steaming lid. The steaming of the same batch
of food does not exceed 30 minutes every ime.

White spots appear on
the wa%g'} mnmaa

tank, steaming basket,
and mixing cup.

These parts have scale.

This is normal. Remove the scale regularly, and
dlean the water tank cover, mixing cup, steam-
|mbask§§;nd <cup cover with a damp cloth.

(Pfease r to item 5 of "Clean thorcughly” in
Cleaning method” on

Problem Cause of issue Elimination method
This product is equipped with | Assemble all parts correctly. Before steam-
a safety lock. If components | ing, the mixing cup should be correctly
are not properly assembled installed on the host. (For the installation
on the host the product will method, refer to item 4 in the "Instructions
not work properly . for Use” on page 5)
The product  [The : =
product is not connected to | ;
does not work | the power supply . Connect:the phig o the power source.

The pick-up cup is not properly
instalied on the host machine.

Correctly install the mixing cup on the host.
(For the installation method, refer to item 4
in the "Instructions for Use™ on page 5)

The ingredients in the
mixing cup are too large.

Cut the food into small pieces about 1.5cm square.

There is too much food in the
mixing cup

Reduce the amount of food in the cup.

There is too little water

Add an appropriate amount of water accord-
ing to the steaming time.

Use the steaming function twice in
a row, after the completion of the
previous steaming process is
completed

Turn off the product, let it cool for 5
minutes, and then start the second
steaming.

Discoloration of
surfaces in contact

The color of the food may
discolor the parts in contact

This is a normal phenomenon. (Pigmentation
exists in some ingredients) All parts can still be
used safely, and the water tank will not be

with food with the food damaged for steaming food.
The water tank emits an | The water Gnk is not Clean the water tank. [Refer to item 5 of “Bottom
i Cleaning” in "Cleaning Method” on e 7) The
e et quring | - cleaned before use. Srotar ok Sho ok earsed P, coheasioe the
I hot water will overflow during heating.
h d No pure water is added to Turn off the preduct and disconnect the power
The product the water tank. supply, and then add water to the water tank.
cannot produce
steam There is too much Clean the water tank. (Please refer to item 5 of

scale in the water tank.

“Cleaning” in "Cleaning Method" on page 7)

The ingredients in the water tank {Refer to page 3 " Food steaming time table 7)
are not hea
thoroughl; Cho I steaming ti
o The steaming time is too short. to ng:ﬁ?‘u:lsg)'er g tne g
There is a lot of scale in the Clean the water tank. (Please refer to "Clean
water tank thoroughly” in "Cleaning method™ on page 7)
- : Correctly install the mixing cup on the host.
The mixing cup is not correctly | o o Ynctallation method, refer to Article 4 in
installed on the main unit. the “Instructions for Use" on page 5)
& £ Cut off the power, and then reduce the
There is too much food in the amount of stirringe.eéThe food in the mixing
miing cup. cup must not exceed 300g).
The mixing cup is not correctly Correctly install the mixing cup on the host.
instal : = For the installation method, please refer to
! led o the wisiy o &nicle 4 in the “Instructions on page 57)
Jog stirring does
not work .
Mix viscous foods such as cheese. Do not stir sticky or hard ingredients.
Continue to use the stimi Stop stirring, let cool for a few minutes and
function for more than start stirring again.
seconds.
There is too much food Cut off the power, and then reduce the
It is very noisy when in the mixing cup. amount of stening: (The food i she love

stirring, emits a difficult

mix cup must n ed 300g).

The water tank
has steam to
create dew

The water tank lid is
not covered.

| in a horizontally locked state.

Close the water tank cover and make sure
that the handle of the water tank cover is

The mixing cup is not properly
installed on the host machine.

Correctly install the mixing cup on the host.
(For the installation method, refer to item 4 in
the “Instructions for Use” on page 5) Turn off
the product, let it cool for 5 minutes, and then
start the second steaming.

The steam inlet on the water tank
cover and the steam outlet on the
water tank are blocked by dirt or
scale.

Clean the water tank cover and the
steam port on the water tank.

smell, and becomes hot Use the stirring function for Do not allow the product to stir for
too long more than 30 seconds at a time.
Knife wa roof ring textual Install the tool assembly correctiy. (Refer to
m;;?oblemw ;asg\egnatic Diagéam ofx(nife Assensbly Instal-
Leaking mixing cup on’ an page t)
The tool waterproof ring or tool Replace with a new water-proof
component is damaged. lm?e or knife assembly. ¥
Too much thawed food. Defrosted food must not exceed the MAX
The temperature of line on the steaming basket
steamed food is still
very low. Allow the product to cool for 5

Defrosted food is too sticky.

minutes before defrosting.

1"
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* Please read the manual carefully and use this product correctly.






