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MULTI-PURPOSE HIGH PERFORMANCE BLENDER

HOW TO USE THIS USER MANUAL
CAUTIONS

SAFETY INSTRUCTIONS

BLENDER SPECIFICATIONS

BLENDER OPERATION

BLENDER STRUCTURE

INSTRUCTION WHEN MOTOR OVERLOADS
CHANGING THE DRIVE SOCKET
CLEANING & MAINTENANCE

BLENDER EXPLOSION

PRESET PROGRAM FUNCTIONS
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High Professional Commercial Drink Mixer

Thank you for choosing our product, Smart Multi-Purpose Tea Brewer.
Before using the product, please read the user manual carefully, thanks
for your cooperation.

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.

CAUTIONS:

1.Please check whether machine has damage during transportation.

2.Check the parts, and leave aside for backup.

--User manual x 1

--Tea Blender x 1 (container x 1, can choose any one from below)

--Shake type-(container, shake mold, black lid, lid plug)

--Milk foam type-(container, milk foam mold, black lid, lid plug)

--Tea (bag) type —(container, tea bag mold, black lid, lid plug)

--Tea (loose) type—(container, tea bag mold + cover, black lid, lid plug)

--Smoothie type—(container, blade set, black lid, lid plug, stir stick)

3.The machine should place at a level, steady position, do not lean the
machine. Also, do not put in shaking position or near flammable
objects.

4.Do not have the machine in contact with direct sunlight or rain.

5.In order to protect human safety, the plug should have a ground
connection to protect electricity leaking or electric shock.

6.Plug should plug in a ground connection socket, do not plug in a
temporary socket.

7.We suggest to put the machine in a place with clear sight, bright light
and spacious place in order to attract attention.
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SAFETY INSTRUCTIONS:

1.Please read all instructions and operating procedures.

2.Make sure the power is 110V or 220V

3.Do not wash the blender base with water or soak it into the water to
prevent electricity shock.

4.Do not let young children to operate the machine

5.When not in use, unplug from the socket, turn off the switch, and set
the speed to 0.

6.When cleaning or disassembly the parts, please remember to turn off
power and unplug.

7.When the motor is running, please do not put your hand into the cup
container.

8.Remember to plug in the lid properly while in operation, this enables
the stick to stir the food material inside. After blender stops operating,
then users can use enclosed scraper to scraper the food inside.

9.In case the blade looses or broken, please stop operation the blender.
Then contact with distributor or factory technician.

10.When put inside high temperature food materials inside, please make
sure the lid and lid plug are sealed perfectly. Let the hot air comes out
from the holes by itself in order to prevent burn.

11.Special caution, when finish using the tea brewer in one day, please
unplug i

BLENDER SPECIFICATOINS:

Function Preset program— automatic change speed

Model Shake Milk foam Tea (bag) Tea Smoothie
(loose tea)

Accessory |Shake cover [Foam cover |Tea cover Tea cover Blade set

Size W190 x D215 x H230 +/41 (mm) |W190 x D215 x H230 +/56 (mm)

Capacity 1200cc (PC) 2000cc(PC)

Voltage 110V 50/60Hz, 220V 50/60HBz
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BLENDER OPERATION:

1.When trying to make different products, please make sure you have the
correct container with correct cover (blade), then add the tea or milk
into the container.

2.It is better to use slow speed to start then turn into high speed for food
material which required more process or sticky food.

3.Before operating, please remember to make sure the lid and lid plug
are well sealed. If you need to add food material during operation, just
open the lid plug and slowly pour in the food material.

4.Processing hot food or there are too much food material inside the cup
container, it is better to start with slower speed or shift, then back to
high speed operation.

5.During blending process, if the food material are been pushed toward
the cup container wall, it means the RPM is too high, speed should be
reduced. On the other hand, if the food materials are moving above the
blade, it means the speed is too slow, needs to increase speed.

6.After turning off the machine, please wait until the agitator shaft has
stopped completely, then you can take out the cup container from the
machine.

7.This blender is equipped the overload protective switch in order to
protect the motor in overload situations. Please wait until the motor
has cooled off (can use fan to increase the base cooled off), then press
the protective switch, then it can be restarted. If the motor doesn’t have
enough cooling, then the machine probably can not be started or start
for a short time then got shut off again.
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BLENDER STRUCTURE:

Tea cover

Tea Cover(tea bag)

Shake cover
(shaking only)

4in 1 mold
(tea bag, shake, milk foam, milk frost)

4 Leave Blade
(multi-Purpose)

Milk foam cover(milk only)

retainer nut

Lid Plug

Stirring stick
(short)

High Professional Commercial Drink Mixer

BLENDER OPERATION:

1.Axle: If blends hard material, it will cause malfunction. If the
outside plastic part happens to break, it is meant to prevent the motor
malfunction.

2.Panel:

A: On/Off Switch, Speed knob, Program knob— PIC1

B: On/Off Switch, Speed knob, Program knob, Time control, Pulse button
— PIC2

Motor: Multi-control motor

3.Fan: bigger fan helps dissipating heat quickly.

4.0verload Protective Switch: after blending for some time or blending
sticky food materials, overload protective switch will start if the blender
is overload. After the motor has cooled off, then the blender is ready to
work again.

) 5
Tea Brewing § 6 Wik Foam 4 6
Tea Brewin Cream 3 7
8
3 Speed /Smoothie
Tea Brewing 2 8
2
Shake 1 9
1
Shake 0 10 ON/OFF
variable control variable control Speed Control POWER
816 817
5
4 6
3 7
d
2 8
1 9
ON/OFF
Speed Control
variable control 5
4 6

Pulse
ON/OFF

Time Control



-\0

¢

2

% Blenders

High Professional Commercial Drink Mixer

¢

INSTRUCTIONS WHEN MOTOR OVERLOADS:

1.Check whether power plug has loosen up.

2.Check whether operates the blender in a corrective way.

3.Check whether the food material inside is too sticky

4.Check whether the food material has put too much inside the container.

5.Speed too low and blends too long.

6.When blender operates too long and overloads, and overload protective
switch does not cut the power off. Thus, turn off the blender and take
out the container, then let the blender work at high speed. By doing
this, the blender can cool off more quickly.

7.The blender container’s maximum capacity is 2000cc mark, please
do not put food material above the mark. More sticky food will need to
decrease the volume accordingly (ex: thick sauces, pastes, jams).

CHANGING DRIVE SOCKET:

1.Unplug the power plug, turn off the power, and set the knob and speed
to 0.

2.Take off the container

3.Turn the blender base, let yourself face the back of the blender.

4.Take off the plastic pad.

5.Turn the drive socket, until you see the arrow on the drive socket line
up with the screw hole (under the drive socket). Then take out the
silicon that is inside the screw hole.

6.Use a hexagon wrench to loose the screw 3-4 rounds, and then take
out the drive socket vertically from the blender base.

7.Line up the rectangular hole on the drive socket with the axle, then
install vertically to the very bottom.

8.Turn the new drive socket until its arrow line up with the screw hole
(under the drive socket), then use hexagon wrench to tighten the screw,
then use silicon to fill the screw hole.

9.Connect the power plug and turn on the blender to try. If the noise is
louder and the shaking is bigger. You can try to reinstall the drive
socket and turn in a different position ( 90° ). Try all different 4
directions to find the best position if necessary.
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CAUTION!

If the drive socket is melting, and the axle has abnormal sound, you can
use the following instruction.

1.Place back the plastic pad, use two long and hard tool (ex: flat
head screw driver) and apply the same force on the side to get
the drive socket out. Then remove the plastic pad. Clean the axle
and surrounding plastic debris. Then install the new drive socket
according to the above instruction 7 and 8.

Fig 2
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Aim the two arrows Useaher wrench to Use two tools to lift
fix the screw up the drive socket

NOTE: Changing blade needs to remove the below retainer nut first. Turn
clockwise to remove, counter-clockwise to tight it. The blade is sharp,
please handle with care.
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CLEANING & MAINTENANCE:

Things to prepare before cleaning:
1.Soft cloth (or sponge) 2. Neutral detergent. 3. Towel 4. Long handle
soft brush

A: Base Cleaning

1.Unplug the power plug.
2.Use wet cloth plus neutral detergent and wipe the surface of the
blender base, panel switch. Then use dry soft cloth to wipe it
dry.
B: Plastic Pad Cleaning

1.Disassemble the blender container, and take out the plastic pad,
then use neutral detergent to clean. After cleaning, use towel to
dry, and assemble back to its original position.

C: Container:

1.Pour moderate amount of neutral detergent into the container,
then add 500cc of warm water to mix, then use medium speed
(5~6) to let the blender mix. Use clean water to wash after 60
seconds of blending.

2.If the food material contains oil, then turn off the machine after
pouring neutral detergent inside, then use long handle brush
to brush the side. REMEMBER!! Do not put your hand inside the
container to wash or clean in order to avoid injury. Also, do not
insert any stick or brush inside the container when the container
is blending (washing).

3.Always keep the container clear, avoid leaving food inside the
container. It will cause bacteria which will damage the shaft that
is connected to the blade.

4.After container has been cleaned and dried, place the container
up side down on the table. This can prevent water humidity to
enter the blade shaft and thus have better product life cycle
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PRESET PROGRAM FUNCTIONS

1 (SHAKE)

A. Pour ice into container, then add syrup

B. Turn the Timer knob to (1), then hit the start switch, then add your
desire amount of tea product into the tea brewer. (Add cream
powder if want to make milk tea), then just wait until the program
stops.

2. (TEA 1) —Green tea

A. Put the tea bag into the tea cover, then add desire water amount
into the container.

B. Turn the timer knob into (2), then hit the start switch, then just wait
until the program stops.

3 (TEA 2)—Oolong tea

A. Put the tea bag into the tea cover, then add desire water amount
into the container.

B. Turn the timer knob into (3), then hit the start switch, then just wait
until the program stops.

4 (TEA 3)—Black tea / milk tea

A. Put the tea bag into the tea cover, then add desire water amount
into the container.

B. Turn the timer knob into (4), then hit the start switch, then just wait
until the program st

5 (MILK 1) —milk foam

A: Pour desire milk amount into the container.

B. Turn the timer knob into (5), then hit the start switch, then just wait
until the program stops.

** We suggest only blend one time, the second time will make the

milk foam become harder, taste gets worse.

A
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6 (MILK 2)—milk frost

A: Pour desire milk frost powder or fresh cream into the container.
B. Turn the timer knob into (6), then hit the start switch, then just wait
until the program stops.

7 (SMOOTHIE)

A: Pour desire milk ice cubes, materials, liquid (water / milk / yogurt)
into the container.

B. Turn the timer knob into (7), then hit the start switch, then use the
stick to mix the materials if necessary. Then wait until the program
stops.

8 (VARIABLE SPEED)—"“manual”

A: Turn the timer knob into (8), then you can adjust the center “speed
knob” manually to adjust your own speed.

NOTE: Programs 1~7 are already preset for different drinks. When
the machine is in operation, the speed knob can not be adjusted. The
machine will stop when the program reach its preset time. .

9. Time Control (Needs to turn the Variable Control knob
to Speed before use)

After turning to Speed, time control function is enable. The lowest
time control is 5 seconds, highest time control is 255 seconds. One
space is average 25 seconds. Choose from 1~10 for your desire
seconds. When the desired time has reached, the blender will stop.

10.PULSE ON/OFF
When press and hold the pulse switch, the blender will operate at its
maximum speed, until the pulse switch has released, then the blender
will stop.
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Adjust RPM (rounds per minute)

1.First, please plug in blender’s power cord.

2.Choose the speed which you want to adjust.

3.Remove the power cord from the socket, then plug in again.

4.Turn on, and hold the switch. After about 15 seconds, the blender will
start moving, then you can adjust the RPM that you want (use the
speed control knob in the center to turn to the ROM that you want. After
the adjustment has done, release the On/Off switch.

5.Then remove the power cord from the socket, then plug in again. The
RPM adjustment has completed.

6.To adjust other speed control’s RPM, follow and repeat the above steps

HOW TO DO?

Ice Tea Shake

1.Add enough amount of ice cubes into the container, then add syrup.
2.Turn the function knob to “Shake”, then turn on the blender switch.
When it is done,

Fresh Tea

1.Put tea bag into the tea bag mold.
2.Pour hot water into the container.
Add 200~220cc of hot water for making 500cc of tea, add 270~300cc
of hot water for making 700cc of tea.
3.Turn the function knob to
[Tea 1] Unfermented— Green tea
[Tea 2] Half fermented— Oolong tea
[Tea 3] Fully fermented— Black tea/milk tea
4. Turn on the start switch, it is done when the blender stops.
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Milk frost
1.Mix 50g of milk frost powder, add 150cc of liquid (water/milk/long
life milk) into the container with milk frost mold.
2.Turn the function knob to [Milk 2].
3.Turn on the start switch, it is done when the blender stops.
PS—You can add a little bit of salt, cheese or other seasonings to
create different flavors
Milk foam

1.Add 250cc of whole milk into the container with milk foam mold.
(Optional: You can also put one or two ice blocks along with the
whole milk to make icy taste)

2.Turn the function knob to [Milk 1].

3.Turn on the start switch, it is done when the blender stops.
PS—We suggest to use “long life milk”, gives better results.

500/700 Ice Milk Tea

1.Make tea first, then pour them outside to a separate container.
Then add cream powder and mix well, so it becomes milk tea.

2.Add ice cubes into the blender container, then pour in milk tea into
the blender container as well.

3.Turn the function knob to [Shake] and turn on the start switch, it is
done when the blender stops.
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Smoothie *lce cube

4.Please put in ice cubes first, then liquid, then food materials into
the container (from hardest to softest materials).

PS—Commercial smoothie usually made by powder or liquid, easier
to make and shorter time.

PS—Family smoothie usually made by fresh fruits, more difficult to
make and it takes longer time.

PS—The liquid use will base on personal preferences and costs,
such as water, milk, yogurt, fruits tea..etc.

PS—When blending smoothie, if the blade can’t blend anything, it
will be better to stir the inside materials with stirring stick.

Please do not stir vertically and stir over 30 seconds.
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BLENDER EXPLOSION: PARTS LIST:

No No

1 |Rubber foot 23 |Axle set (for blade)

2 |Bottom housing 24 |Nut

3 |Fan blade 25 |O-ring for retainer nut
4 |Fan blade 26 |Bottom cover

5 |PC Board 27 |1L container lid
5-1 [PC board (Smart 5-in-1) 28 |Hexagon retainer nut
6 S\A;/iiaload protective g [2000cc L container lid

plug

7 |Spring clip (PC board) 30 |2000cc L container lid
8 |Clamp wire plate 31 |Sharp blade

9 |Power cord 31-1|4 leaves blade

10 [Panel 32 [2000cc L container

11 |Power switch 33 |Gasket for Axle set

12 |Speed / Program knob 34

13 Micro swit.ch PAT- 35 [Short stick #4

118E-0069 (3pin) 36 |[Long stick #1

14 |Micro switch fixed stand 37 IMilk foam/frost mold
15 Sl\’/liacr:]:jo switch movable 38 |Hexagon nut

16 |Micro switch button 39 |Tea mold

17 |Top housing 40 |Shaker mold

1g [Sound reducing centering 41 |Multi-function mold

pad 42 |Cover for Tea box mold

19 |Drive socket 43 |Tea box mold

20 [Motor gasket 44 |Hexagon screw M4, 10
21 |1L container 45 |Round blade

22 |[1L container lid plug

A
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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 1.25cm. 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 5 -carotene enhances immune system to prevent lung cancer,
breast cancer and prostate cancer.8.Carrot contains 490 types of
phytochemicals, especially /S -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.
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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 ] ] digestion, strengthen bones, prevents
magnesium, phosphorous, iron, )
> anemia
sodium
Angelica Chalcone, mineral potassium, Adjust blood pressure, purify blood,
e Normal . . A
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 : S .
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, garbohydrgte, 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

A
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BEER (FIELIEeRiAREREES AIER)

Tes IR £ (RR)1R, BIRIER M EIZHIIIAE, SIRATEEH]
HAEF, HE52558), FI9—1RL925%), RAIKFIRATEIBITIERE
WE, EFE1~10, WEZENZESBNEL.

CHIZNEEEAES
mEBERIIFXAN, s laSREEDNZE, HEIN
FEiERaFx, a1 aBFL.

HREREEIRE:

FHEERBRHZMILEKESOPIEEARE, FHEHRE, HEKT

575 N E I E

1R A% BRIR i L HR .

2 EFRERITHRIERLIAE .

2 B HEIRRIBIRIGEE, HiEEIHEEE,

3.RTIFXR, FHEMEARW, L9158, HERSHIAED), LERAILLA
BEFRRENERE (EARENRERIEEFTENRE) , BE
TR, BRFRIAX.

4. 1R RIRATEIRIGEE, BibOEE, AR RARIRE.

5. HthINREIREEE EIRBNFRNA,

10 /]
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YR

&

SEEEHREFEINNFEEF:
1IEEBRRELHE.
2BMEA R ERIER.
3EEHEREAM,

4 ERNEBRMITE.

5 REIREAMIN LA EIK K,

6. BRI ATEIE(F, TARMIHFRIFF XX RIEGNNFRRXE, AIX
IR THRFEBRERSREREEE, XFEaRIR2H.
7 RHERARENZIE1200cckt, BRMZBILL—ZIE, FEEE

HIB DB’

{E3&:
O KEE=R{EZE
1. BEEKIRIMAE=ERN, MAKEK.
2EEHZE ER] , Bk, BEFIEEREIED, BEA
ERiEN, EHEELETRITGA.

O BBRIEE
1. ERBIENEERENES.
2. FHOKEINE A,

500cci& N A200~220cc##sK, 700cciFiilA270~300cciK
3.IIREHIER E

MR REBER (R)

ME5% ] FRBR (HER)

MZXR1 X8R (URDGER) .
4. BT RME), EBEIFIEEIRRS.

N 1

O hEEE
1.145000h &%, MN250ccRIF(K. B, RAZLEIANINEIE
mo

2 IEEHERZE TIhsE .
3.BEIFXRMT), BHFLEITEMRINE.
PSIZHARIEEMAR. ELTHEEMIERKE.

O KILBRIEE
1.8 A250ccE RREFIHEIATE ST BIEA.
2 EEHEZE TR .
3. BTN RMT), BHEAFIEBNAIKIDE.

* BIWERRAZ, HRALE.

© 500/700ccikIBEAEE
1REEIKIR, BIAERTHEBA.
2 BT TEMRBIRDELERE, MAGEPEHRS.
3INEEHHE 1ER) , BIFXMDEH, BRRIRRHE
ABIKRIIEZ T RER, FIEEIRKIHR.

O HIEAD

1. 7K Z#-=500cc pptFikiRE.

2. KR =#F=750cc ppifikiR=.

3. AN S E NBORE, BRSHIFHTTR EE.
ARERNDZ D EBFRTH, RERITIERK.
S5CRAME A LUK T ABHFRBRAEZE, FRAERNK, &8
. FFR. SRIRLE. MERZLIKRE,
6.1FTICH I N RIERNEMT A, AfFREEETREANR
FUEABAE R, RERIZ7E AN B R E2#813 30
DN

7. HMENCOR SEMAKIR, BRAREREEM, KEEERIRN
AEBA.
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2N

AN

M2 m REE: FHR:

ms | THAM ms | THAM

1 (IR 23 | TJEERLE

2 |EE 24 |21

3 |OEM A 25 |MNEJOEIF

4 |ZEMA 26 |KETZ

5 (ICIRESE 27 1LV =

iy ICIRAS 28 |[IZNEINAEREINE RS
(BEE2ERE—H) 29 [2000CC L¥ &=

6 |EHEHFRIFFX 30 [2000CC LMEH =

7 |BEXFR (BFHR) 31 |[+FRT]

8 |B&ER 31-1 WA T FH

9 |BiR% 32 |2000CC L#F

10 |EhR 33 [fhimEE

11 |BRIEFFX 34 FIDEEZER (INESS)

12 |JEENEH 35 [4S5EHE

13 PAT-118E-0069%I &) FF % 36 1E5kE
(3PINFi%E) 37 pas

14 |E)FF % & € B 38 |NHAIEE

15 |fWBNFF K & B RE 39 |EXxE

16 |fMENF Xzt 40 |EE&

17 |£& 41 |ZIDRENEFR &

18 |[1&AREL 42 |MHE-fInH

19 |2zl (%) 43 |ZEFRE

20 |BiXRREE 44 |NABLM4EK10

21 [1L#% 45 [NEET)

22 |iAKE
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v BRI =R

S amy
e
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&

HRER VRbIR:

— BEAIMAFIRE, SMEERREERIIAAREEER (xylitol), AIE
PRERK, (HESA LUBMTIRERIE KR, BERME/KREZMUEA AN
TSR ANENE, SMERRRGHNRENXFINRABETI
&, RRETK DR EMERILNE.

—EFRRAEBNVIRMERAE:
UM AR L9 IRAR B A RENLI, L92/3MASEKIBEEF R ER
EE, REES-6HU1-5FNEEEA, YV S EFREL
DGR, LZIXHABTRNERASIBEHRBREARF KRR
8

= ETEIR
KRB ESERIENAERN, 93/4/MNETUKILKEZRER, B
F I R491.25cmiER, 1RTE &IR2-3FFKITIERE.

MEMEEFEMLAER, EBRAERK. HE, EXIREEFRHT
HRIFER, BEmAdEFERSRAER, FILAAES NN ERE
LD RESIEAR$53: P

EAMBREFE, MEEREEEXERKEE, LINEER
W&,

NEFFXABEALBEERB.CERE. WWKREER. EEPI/NE
BE N AR, NMTERERNEVECLEST, ALUARER
RGEEEmE, ARG REEESHMTREET XKL
2

3%

YA
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tARERXANSMERER, BFEM0ER, RMERNAGEER
MERMERIIE, FRRYAEBT NEIERZRGINEE, TPIMHE
FL I N BRI BRI

T NERA0SHIEMERER, LHALMRT NEALUMERE
RY4INEE, WHERRERMAK, TEEBRENRTMERE, bk
FEEEE, PRRATAEIEEN, A% N5, WRHEEZRBMCMAT I
NEFT2BMNSEERA, WERLEZEBRSDEIBRANE.

NBITIRESTFMAYN&RE, AT ARRERER, BRT ERKM,
AT LLERE. {RERZLMUA B AIER.

T HEREFREN, FERNINLRESHRE, FILNRFTES
EafEEZRR, AEERENERGHERRN 2 MREERT, BN
BRENT, WRER. R%. XZERMHEAITEER, LA
REEZRWEYELR, ENKR.
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BRI (HEERTT 5ER)

FIRTRETNLT 4

HERC, LlER

HEZRC. FHAIMELT S

G, HEERCHIKS

BEsE. MER. #HEZB. C. T ¥R
NI TN - N - NS S 1

1B 1B ChalconeBI R 738 ¥
. 15, .

HERA. B. C. . 5. #.
B T

ERR. #EERE

HERC, 5. H. BEH
HERA. [-EIAT NEMF. 5.
#

HERC. B. WIEM. $#H. 5.
N NE NN -+
HEZA. C. RIRTLE

FERLTH. BHIERME

HERA. C. 17, RAReTuE. Bk
LIUKRES. RIRTH. HERC
HERC. . #&%. B 5. 2K
H. &l

HHERA C. . BB
HEREA. B, C. . 5. . B
XK. KNEER

HERB. E. . 5. . B
.

HHEZEB. T4, BESE

HEFB. FEX. . 15, .
EQmR. BB, #ERA. B, .
FEN: N

HERE. BAMNHEIELTHE

BB, URER. KEIETH

FpLAn e

EERERAMEHE, EitsE
TR IR ERm, EIE
MEMERTME BEESERE
BEE ANHE, RHMEEERE
FTMmEE, MHEE, 2SS,
LR MminE L

AIETHIE, $Lmk, MEl

AR VEIER S, (RHTIRAS

BENERLZEMIRENL
{RBRZRRILR, 1B ARRIED
BRI, MR, FEpE

(REMARER, EFE, BRER

BHLIFEIEEERXE
TEIMAE, FPERmAYER
RELCH, HERENES
EB/%H, MAKFA
FEEEH, NEEFQE

o bRER, EERREEE
AIENERR, (YK

AR, FIHR
FokmpEE, PREEBELE
FIKESBR, HEMERN, HEL
FIACHRR, MEN, FEPRNES

ENETBIR, (REHHTRS
R OMERRIILE, NE

B AL
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® Bl F EPREH
BEF B & i E: n =:
B iE 932 HHR:
£ ik

BPHEX A ROBFIAREERNF, HFREZARIEFESR, SNGEESERLENE TEXR
IEFIEHZFRIEARNEIR, UERBERRS!

ATIUHERDZZALAFROEFLEE, BINRGESEENRERSNT:

® 1 AFRiEHEF—FRERS, TREHHNIRRMHE.

O 2 REEEHRFAMMESARE, BEALATHREEIERS.

® 3FAN. XK. RRBEFIHARTHIERTE, TIAREEENR,

® A fFRAFESRIFMELFRRESTURHE, TEREEENR.

o S RETRRIERE, MkHEH BHEE,

BEILH T
IR
M

Sltfid

e

R % &M R AAHRTEEE

BEP A
B &
B miLE:
i =
932 H HA:

£ ik

o BGEXM AT MAVEY HRIETARF, HIFMEZKRIE
. BRHEEEE, FAALQRA, #EZART, UEREE
BR%!

® BTEREL A ERETENERRS.

LHEBER
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b LB H T =% 1075%(248)
NO.107,WU GONG 3RD RD.,WU KU LNDUSTRY PARK,NEW TAIPEI HSIEN, TAIWA
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