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High Professional Commercial Blender

— Versatility —
(Fresh Fruits Juice / Ice Slush
(OFresh Vegetables Juice / Ice Slush

(OHi - Fiber Fruits & Vegetables
Juice / Ice Slush

(OEnergetic Soup . grass

(®Garlic Mud . Pepper Power

Natural (®Taro Mud . Nut Powder
Fresh OVegetable thick Soup
Organic (®Animal Soft Bone....etc

Business . Household .
Commercial Uses

Ice Slush

Professionally C ial Blend
rofessionally Commercia Organic & Hi - Fibre ender
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MULTI-PURPOSE HIGH PERFORMANCE
BLENDER

Thank you for purchasing our blender. Before using blender, kindly
read through this manual carefully.

HOW TO USE THIS USER MANUAL:
If you want to receive more information regarding any special
conditions or problems, please contact with our customer services.

Please do not throw away this user manual, use it for future
reference. If the machine has transferred to another user, please
include this user manual.

Notices:

1

.After opening carton, please check if there is any damage on

blender during delivery.

.Check all items and accessories:

a.Manual

b.Blender (Motor base, fill cap, lid, tamper (varied from blender
model), container (including agitator and heavy-duty retainer
nut)

.Place blender in a stable and horizontal surface, avoid any

sloping or easily shaking place. Avoid flammable or easily fired
place.

.Avoid direct sun light and rain.
.For personal safety, blender housing should maintain proper

grounding protection to avoid accidents of direct contact or
leakage of electricity.

.Plug should be plugged into socket with proper grounding.
.Suggest to place in spacious and noticeable location for display

and subsequently generate more sales.

02 /]
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Notices of Safety:

1.Read carefully all instructions and operation methods.

2.Confirm whether 110V or 220V voltage.

3.Avoid water cleaning on motor base or submerge it in water.

4 Keep blender a safe distance from children.

5.When blender is idle, turn speed to 0, and switch off, and unplug from socket.

6.Disconnect from electricity and unplug from socket before cleaning or taking out
parts from blender.

7 .Never put the hand into container when blender motor is operating to prevent
any physical injury.

8.Put on the lid properly when blender is in use and use tamper to stir; use
scraper only after blender stops operating.

9.Avoid using blender and seek assistance from supplier or qualified technician
when the blade is loosen or broken.

10.Tighten the fill cap with lid to avoid scalding when blending hot food liquid
ingredient, and hot air will flow out from the edge.

Specifications:

Model High-Low(H) |Adjustable(P)  |Variable(T) Button(V) [puton (shake)
Speed 26000 rpm 22000 rpm

Dimension  |W190 x D215 x H230 + / 500/560/580 (mm)

Capacity 2000cc (Square container), 2000cc (Round container), 2500cc (Square container)
Voltage 110V 50/60HZ |220V 50/60HZ

Blade Sharp blade (for fruits & vegetables), Dull blade (for smoothie), One-leaf blade, Disc

blade (for shake)
Accessories |Tamper (optional)

Model 3P Adjustable Speed |3P Variable Speed [3.5P Adjustable Speed|3.5P Variable Speed
Speed 38000 rpm 46000 rpm

Dimension  |W190 x D215 x H560mm

Capacity 2000cc (round)

Voltage 110V 50/60HZ |220V 50/60HZ

Blade Newly patented blade (for fruits & vegetables)

Accessories |Tamper (optional)

K)tes: Square container is without tamper; round container is with tamper.
03
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Operations:

1.Follow the sequence to put in the ice and followed by liquid food or soft food and
lastly solid food for blending in high gear speed.

2.Use low gear speed to blend multi-processed or thick food ingredient, and turn
into high gear speed afterward.

3.Tighten the fill cap and lid with container before blending, especially hot food
ingredient. Take up the fill cap and pour in other food ingredients slowly.

4.Use low gear speed or pause gear to blend hot or full loaded food ingredient,
and turn into high gear speed afterward.

5.Decrease the speed if food ingredient is being pushed toward the container wall
and this shows speed is too high. Increase the speed if food ingredient is
jumping on the blade without being cut completely and this shows speed is too
low.

6.Take up the container only after switching off blender and drive socket is
completely stopped.

7.Given high speed motor, overload protection device will automatically switch off
power to protect motor from over heating. Only after motor being cooled
down (can speed up cooling by fan), press device switch to restore operation.
If operation is failed to restore or motor is shut down again after restoration, it
means motor has not been cooled down sufficiently.
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Structures:
1.Container component:

a.Fill cap: Put on to prevent hot liquid overflowing; take up to pour in food
ingredient or liquid.

b.Rubber lid: After putting on the container, press left or right side of rubber
lid to insert and press another side downward until “Poop” (it is fir closed).
Thumb presses any side of rubber lid to lift up. Always make sure rubber lid
is closed properly with container during blender operation.

c.2-litre container: It is made of strong polycarbonate (almost identical with
aircraft windshield glass). It is heat-, acid/alkali- and shock-resistant. It is
with ounce and CC calibration as well.

d.Blade: one-piece stainless steel cross blade (for dry and wet)

e.Drive socket: one-piece formed with steady shaft and heat-resistant
bushing.

f.Heavy-duty retainer nut: made of stainless steel to retain blade and drive
socket.

g.Sound-reducing centering pad: To prevent liquid flowing into motor base and
to fix position of container to reduce friction.

2.Motor base component:

a.Spindle: Malfunction occurs when hard object is blended in the container.
Exterior plastic component will crack to prevent motor malfunction.

b.Control panel: on/off switch, speed selector, and pause switch (timer control)

c.Motor: 2HP / 3.0HP / 3.5HP 46000 rpm.

d.Fan: Bigger fan has better cooling effect.

e.Overload protection switch: Continuous blending of relatively thick food
ingredient will lead to overload and subsequently shutdown to protect motor.
After cooling down, it can be restored to operation again.

I\ 05
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Accessories:

Tamper:

When blender stops rotating, sideling insert the tamper to stir thick food ingredient
until it is swirling again. Never insert the tamper erectly to avoid clash against
drive socket resulting in potential damage. Close the rubber lid properly and
take up the fill cap and insert the tamper for stirring and mixing food ingredient
smoothly to prevent overloading.

Notices during over-heated motor shutdown:

1.Make sure electric supply is properly connected.
2.Make sure operation method is correct.
3.Make sure food ingredient is not excessively thick.
4 Make sure food ingredient is not excessively contained.
5.Make sure speed is not too slow while timing is not too long.
6.If excessively long operation causes blender overheated and overload protection
device fails to shut down blender, switch off blender, and take up container, and
turn to high gear speed rotation to cool down motor quickly.
7.After switching on blender, please use low gear speed or pause switch to start
basic blending first and followed by high gear speed.
8.Maximum capacity for blending is as calibrated as 2000cc and thicker food
ingredient should be put in less than that accordingly. (for example, mud or
sauce)
9.Food ingredient should not exceed 2/3 of maximum capacity for tamper to
insert. It is not recommended to stir continuously for more than 30 seconds. Stir
appropriately depending on condition of food ingredient rotation.
10.1t is recommended to blend within 60 seconds for making sauce (such as
peanut butter, fruit jam or oiled food) to avoid losing nutrition as a result of over
blending and overheat.
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Replace drive socket:

1.Turn to O for all switches, and switch off blender, and unplug.
2.Take up the container.

3.Face toward the back of motor base.

4.Take down the rubber pad.

5.Turn the drive socket until the arrow sign matches with screw eye. Take out the
silicone from screw eye.

6.Use hex screwdriver to loosen the screw for 3-4 turns and pull up drive socket
vertically from motor spindle.

7.Match the square hole of new drive socket with spindle and push downward to
the bottom.

8.Turn the new drive socket until the arrow sign matches with screw eye. Use hex
screwdriver to tighten the screw. Fill in the silicone in the screw eye.

9.Plug and test blending. If vibration is bigger or noisier, take up drive socket and
turn 90° and install again. If necessary, try 4 directions to find the most
appropriate position.

Note!
If there is melting rubber on drive socket with noise arisen from
spindle, follow steps below:

CAUTION!

Put on the centering rubber pad, and use two rigid tools with long handles (slotted
head screwdriver) to pull up the drive socket from two sides, and remove the
rubber pad, and clean spindle and rubber residue. Replace new drive socket
following step 7 & 8 above.
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Cleaning & Maintenance:

Before cleaning, please prepare:
1.Soft cloth (or sponge)
2.Moderate liquid detergent
3.Towel

4.Long-handled soft cloth brush

A.Motor base cleaning:
a.Unplug from socket.
b.Use wet soft cloth to soak moderate liquid detergent and clean surface,
switch button and groove, and use soft cloth to wipe it dry.

B.Lid, fill cap and rubber pad:

a.Separate lid and fill cap and take up rubber pad. Use moderate liquid
detergent to clean and use towel to wipe it dry. Install properly before using.

C.Container:
a.Pour in adequate liquid detergent and turn on pause switch to mix with 500cc
warm water. Turn to moderate speed (5~6) for around 60 seconds and use
clean water to wash.

b.After mixing liquid detergent with warm water for container having blended
oiled food ingredient, switch off blender and use long brush to clean. Never
put hands into the container for cleaning to avoid injury by blade. Do not
insert any tamper and brush when blender is rotating for cleaning.

c.Always maintain cleanliness to avoid bacteria growth and damage to shaft as
a result of food residue in container.

d.After cleaning and dry wiping, put the container upside down. Shaft is facing
upward to avoid water flowing into interior part to extend shaft’s life span.
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lllustration of blender
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2P ~ 3P tungsten carbide blade
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Recipes:
Fruit & Vegetable:

1.Add some honey to reduce the bitterness or add xylitol for diabetes patient. Use
less citric acid fruit to reduce sourness. However, citric acid fruit will be absorbed
by human body and converted to alkali to enhance immune system. Use fresh
milk or yogurt to replace drinking water if not allergic to milk and lactic acid.

2.Cutting method: Cut ingredient into 3.75cm cube and pour in with clean water of
2/3 container and close lid & fill cap properly. Turn to 5-6 speed and 1-5
seconds. Ingredient will almost spill to the edge of container and switch off
blender immediately.

3.lce blending method: Pour in ice cube with water till 3/4 full to get ice cube
floating and distant from blade about 1.25¢cm. Turn to high speed for 2-3
seconds.

4. Tomato contains rich lycopene to be antioxidant and anti-tumor-promoting and
is especially good to artery problem sufferer. Lycopene is not suitable for being
heated or cooked. However, blender with 3 horse power and above can easily
extract the lycopene.

5.Papaya contains high kalium and sugar. Patient with kidney problem or diabetes
should be advised with the consumption.

6.Strawberry contains natural protein, vitamin B/C, malic acid & citric acid. Its
strawberry acid is an anti-tumor-promoting phytochemicals. It can dissolve toxin
and prevents cell transformation to cure esophagus cancer. Strawberry seed
can help cure insomnia.

7.Celery is the most natural to lower high blood pressure, and to purify blood, and
to neutralize calcium and acid in human body. Its 3-carotene enhances immune
system to prevent lung cancer, breast cancer and prostate cancer.
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8.Carrot contains 490 types of phytochemicals, especially 3-carotene enhancing
immune system and helping healthy cell growth to fight with cell membrane
destruction of free radicals. It helps prevent cholesterol and lower liver index. It
also contains kalium, calcium, and vitamin B/C. Vitamin A contained in carrot
has great effect on curing cough and lowering high blood pressure.

9.Add fresh milk or yogurt as an alternative to drinking water for blending fruit and
vegetable juice.

10.Given strong horse power and high speed rotation, this blender can cut cell
wall of fruit and vegetable especially for those not suitable to be heated
or cooked to fully release its nutrition. It can also completely crush the peel,
kernel, stem and seed for human to absorb phytochemicals directly to enhance
resistibility.

Blending:
1.Add milk, distilled wine, oil, soup, orange juice, tomato juice and other
beverages other than water for blending mud.

2.0Optimal ratio between water (beverage) and food ingredient:
a.Highly juicy fruit and vegetable (such as red/green pepper and tomato) is not
necessary to blend with additional water.
b.Soft fruit and vegetable (almond, aubergine, kiwi, mango and etc) 10 : 1 (water)
c.Hard fruit and vegetable (apple, asparagus, beet, red carrot and etc) 8 : 1
(water)

Grinding:

Given strong horse power and high speed rotation, this blender can grind any
grain or bean into powder completely.

It is recommended to put in 3 cups of food ingredient for grinding and turn to 4-5
speed and about 20 seconds until the degree of fineness is reached. The longer
blender grinds, the better degree of fineness is.
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Food ingredient for grinding:

1.Grain: barley and wheat, buckwheat, oat, brown rice, millet...
2.Bean: soya bean, green bean, red bean, black bean, coffee bean...
3.Nut and seed: cashew, pine nut, sesame...

4.Spice: cinnamon, nutmeg, dried fruits, cardamom, citrus peels...

Smoothie / Ice Cream Making:

1.lce cube, 2 cups = 500cc pp cup capacity of ice

2.lce cube, 3 cups = 750cc pp cup capacity of ice

3.Usually smoothie for sale is made of powder or liquid. It is easy to make and
uses less time.

4.Usually smoothie for household is made of fresh fruit and vegetable fibers. It
uses more time.

5.Add drinking water, fresh milk, yogurt or fruit tea as additional ingredient for
making smoothie according to personal preference and cost consideration.

6.Sideling insert the tamper to stir smoothie. Never insert the tamper and blend
erectly for more than 30 seconds.

7.Peel off fruit and take out seed. Keep fruit freezed to replace ice for blending.
Until the degree of fineness is reached, freeze again to make a shape for the
fruit ice cream.

8.Put in ice cube and followed by liquid and lastly food ingredient for making
smoothie according to hard to soft sequence.

Mud Making:

This blender can make fruit jam and vegetable puree. Use high speed rotation to
emulsify fruit jam and vegetable puree to extend its freshness and also delay thick
sauces differentiation.

Cut food ingredient into 2.5cm size and add 15cc-150cc liquid (water, clear soup,
fruit juice, oil and etc) depending on moisture content and serving quantity. Close
the lid properly and turn to 3-4 speed. Turn to 5-10 speed slowly to make food
ingredient swirl. Blending time should be between 15-60 seconds depending on
thickness required.
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Type Attribute [Nutrients (Vitamins and Minerals) Function
Lappa Cold |[Fiber Good for diabetes or fat people
Tomato Cold |Vitamin C, Lower blood pressure, prevents prostate
gland problems
Celery Cold [Vitamin C, potassium, thick fiber Lower blood pressure, adjust blood sugar
Alfalfa sprout Cold |Fiber, vitamin C, water Better intestine digestion, lower the risk of
cancer
Carbphydrate, fo“C. acid, wtgmm B/ Adjust blood sugar, better intestine
C, minerals potassium, calcium, . .
Beetroot Normal ] A digestion, strengthen bones, prevents
magnesium, phosphorous, iron, )
> anemia
sodium
Angelica Chalcone, mineral potassium, Adjust blood pressure, purify blood,
e Normal . - o
Keiskei calcium, magnesium prevents oxidization
Vitamin A/B/C, potassium, calcium, [Lower the risk of cancer, increase
Carrot Normal ! ) .
magnesium, phosphorous, fiber metabolism
Chinese yam | Normal |Vitamin E, protein Increase body growing, slows oldness
Vitamin C, calcium, magnesium, Better skin quality, increase immune
Sweet pepper | Warm | ..
silicon element system
. Vitamin A, beta nutrient, potassium, [Better resistance, anti-oxidization, prevents
Pumpkin Warm . )
calcium, magnesium colon cancer
Vitamin C/B, mineral sodium,
. potassium, calcium, magnesium, Increase blood circulation, protect stomach,
Ginger Warm ) h ) o
phosphorous, iron, zinc, ginger strengthen health condition
nutrient
Kiwi Cold [Vitamin A/C, jelly fiber Better digestion, lower cholesterol
Apple Cool Diet flb_er, organic acid and Adjust blood sugar, prevents diseases
potassium
Banana Cool Vitamin A/C, potassium, jelly fiber, Stable the heart, and nervous system
carbohydrate
Strawberry Cool ;i:g{ fiber, Vitamin C and many fruits Whitening skin, anti-oxidization
Vitamin C, potassium, magnesium, [Rich calcium which adjust climacteric
Lemon Normal : L .
phosphorous, calcium, essential oil |period
Guava Normal Vitamin A/C, potassium, magnesium, Good for diabetes
phosphorous
Vitamin A/B/C, potassium, calcium,
Papaya Normal |magnesium, carbohydrate, papaya [Dissolute proteins in the intestines
enzyme
Green bean Cold Vitamin .B/E’ potassium, calcium, Detoxify, reduction of swelling
magnesium, phosphorous
Yi-ren ) Decrease the risks of cancer, good for
. Cool [lron, zinc
(job’s tears) spleen, stomach
Oats Normal |Vitamin B, fiber, carbohydrate Detoxify, increase resistance, anti-oldness
Protein, c_arbohydrgte, Vitamin A/ Reduce swelling, anti-oldness, reduce the
Black bean Normal |B, potassium, calcium, magnesium, | .
risk of apoplexy
phosphorous
Brown rice Warm |Vitamin E/B, water solvable fiber Adjust |r.r|tat|on symptom, increase
metabolism
Soy bean Warm |Protein, water solvable fiber, lecithin Lower heart, blood vessels diseases,

strengthen bones
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