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CAUTION: The safety precautions are part of the
appliance. Read them carefully before using your
new appliance for the first time. Keep them in a
place where you can find and refer to them later on.
For safety reasons and to avoid the risk of injury
or damage to property, please read the following
safety information carefully. Improper use due to
failure to follow the safety information may cause
accidents. The manufacturer cannot accept any
liability for non compliant appliance use.

¢ When using any program with blender operation:

—This appliance shall not be used by children.

—Keep the appliance and its cord out of the reach
of children.

¢ When using the heating function only:

—Keep the appliance and its cord out of reach of
children.

—When using heating function only, this
appliance may be used by children as long as
they are properly supervised and have received
instructions as to the safe use of the appliance,
and as long as they understand the implicit risks.
Cleaning and maintenance of the appliance
should not be carried out by children without
supervision by an adult.



e Children shall not play with the appliance.

e This appliance may be used by persons with reduced
physical, sensory or mental capabilities, or by persons
with little or no knowledge of the appliance, aslong as
they are under proper supervision and have received
instructions as to the safe use of the appliance, and
as long as they understand the implicit risks.

The appliance will only start if the jar is correctly

positioned on the motor unit (C) and the lid locked

on the jar.

DESCRIPTION

Jar indicator
Brush
Measuring cup

3 Thermal shock glass jar for
hot preparation
C Motor unit

BEFORE USING YOUR APPLIANCE FOR THE FIRST TIME

 Before using your appliance for the first time, rinse the parts that come
into contact with food (jar, lid and measuring cup) with soapy water.

CAUTION : Do not immerse the appliance in water (neither the motor

unit nor the jar base). Never put the motor unit (C) under running

water. Clean with a damp cloth and dry it carefully.

The blades that come with this appliance are very sharp and cannot

be removed. To avoid the risk of injury, do not touch the blades when

cleaning or operating the appliance.

e Make sure all the packaging has been removed before operating the
appliance.

A 1 Lidcap D Screen
2 Lid E Start/Cancel button
3 Tempered glass jar forcold ~ F  Control display
preparation G Clean button
B 1 Lidcap H Blend button
2 Lid I Setting button
]
K
L



USING YOUR APPLIANCE

e Put the appliance on a flat, stable, heat-resistant surface away from
sources of heat or water splashes.

e Always disconnect the appliance from the mains before changing or
touching parts.

e Position the jar (A3 or B3) correctly on the motor unit (Fig. 4).

1
Hotar Using the borosilicate glass container to heat food
¢ Add the ingredients into the jar without exceeding the maximum level
indicated:
—1400ml max for hot preparation

Automatic function:

How to use:

e Lock the lid on the jar and place the lid cap in position on the lid. The
appliance only starts up once the jar and lid are correctly in place.

* When you plug in the appliance and switch it on, it will make a beep,
and the screen will light up.

e The appliance will be in standby mode. At this stage, you can select a
program by pressing the corresponding button. Button light flashes and
the recipe time information will be displayed.

e Press the <<Start/Cancel>> button. Then the appliance starts to work
automatically.

¢ At the end of the recipe, the blender stops automatically. The appliance
beeps 5 times.

« You can also stop the blending during the cycle by pressing the <<Start/
Cancel>> button to cancel the program.

e For hot programs and Reheat function, if the power shuts off during
cooking, within 2 minutes if the power is turned back on, the appliance
will restart automatically.

—If the appliance is left unused for 1 minute, the screen light will go off
and only the <<Start/Cancel>> button will remain on.

CAUTION :

¢ Do not shake the motor unit or the jar when the blender is in use.

CAUTION: After running one program, especially if a long processing
time, let the blender rest for minimum 5 minutes before operating it

again.



For hot programs, please note that the time indicated does not take into
account the pre-heating time needed which may vary according to the initial
temperature and quantity of your ingredients (between 5 and 15 minutes).
Press the <<Start/Cancel>> button. The recipe cooking time countdown
will start.

During the program, if you open the lid of your blender, your appliance
stops automatically thanks to the lid safety.

CAUTION : We recommend not to add ingredients while blending hot
preparations (risk of splashing). Do not remove the lid cap (B1) and
the lid (B2) during hot preparations. It can reach high temperature
and cause burns.

Hot programs : Soy Milk, Rice Milk, Grain Milk, Pureed Soup, Vegetable
Soup, Mixed Grain Porridge.

Hot i . A Time
Programs Recipes Ingredients Cooking Step (approx.)

Soy milk Soy milk 1) 70gsoy beans | 1) Wash the soy beans and put into the 25 mins
700ml water hot jar together with water.

Close the lid and attach the hot jar to
the blender.

Wait until the LED indicator switches
on and select the "Soy milk" program.
Wait until the program is finished and
pour into a glass to serve.

1S
LNz
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Rice milk Rice milk 1) 60g rice 1) Dry fry the peanuts in a frying pan 26 mins
2) 30g peanuts over a low to medium heat until

3) Water fragrant and golden brown.

2) Wash the rice and then put into the
hot jar. Add water to 1000ml mark.
Close the lid and attach the hot jar to
the blender.

Wait until the LED indicator switches
on and select the "Rice milk" program.
Wait until the program is finished and
pour into a glass to serve.

3

4

5

Grain milk Grain milk | 1) 50g rice 1) Place all of the ingredients into the 31 mins
2) 40g peanuts hot jar. Add water to 1000ml mark.

3) 40g black 2) Close the lid and attach the hot jar to
sesame seeds the blender.

Water 3) Wait until the LED indicator switches
on and select the "Grain milk"
program.

Wait until the program is finished and
pour into a glass to serve.

4

4




Time

Pureed Tomato 1) 2tomatoes ) Dice the tomatoes, potato and onion. 35 mins
soup and 2) 1 potato 2) Place all of the ingredients into the
potato 3) 1/4 onion hot jar. Add the olive oil and add
soup 4) Olive oil to warm water to the 800ml mark.
taste 3) Close the lid and attach the hot jar to
5) Sea salt to the blender.
taste 4) Wait until the LED indicator switches
6) Warm water on and select the "Pureed Soup”
program.
5) Wait until the program is finished and
pour into a bowl and season with salt.
Vegetable Vegetable | 1) 1/2 carrot 1) Cut the vegetables into chunks, 25 mins
soup soup 2) 1tomato remove the core of the sweet corns,
3) 1/2 potato or keep the kernels.
Chinese yam 2) Place all of the ingredients into the
4) 1/3 broccoli hot jar and add water to the 1200ml
5) 1 sweet corn mark.
6) Small bunch 3) Close the lid and attach the hot jar to
celery the blender.
7) Water 4) Wait until the LED indicator switches
8) Salt to taste on and select the "Vegetable soup”
program.
5) Wait until the program is finished and
pour into a bowl and season with salt.
Mixed Mixed 1) Rice, black 1) Rinse the adzuki beans, mung beans 50 mins
grain grain rice, adzuki and hyacinth beans and soak for at
porridge porridge beans, mung least 8 hours.
beans, 2) Place all of the ingredients into the
hyacinth hot jar and add water to the 1000ml
beans, red mark.

2)

jujube, walnut
kernels (total
100g)

Water

3

£

S

Close the lid and attach the hot jar to
the blender.

Wait until the LED indicator switches
on and select the "Mixed grain
porridge" program.

Wait until the program is finished and
pour into a bowl and serve.




Manual functions:
The manual functions can be used in addition to program mode.

. Blend : allows you to freely control the way you want to blend.

Blend) press the <<Blend>> button, the screen indicates « 5 »

corresponding to the speed but you can choose the blending

speed from 1 to H (max.) by pressing the setting <<+/->> buttons (I).

Then press <<Start/Cancel>> button and 2 minutes appears on the

screen. The blender stops after 2 minutes or you can press <<Start/
Cancel>> button to stop the operation. The appliance beeps 5 times.

o Reheat : allows you to freely control the way you want to heat.
Reheat) press the <<Reheat>> button, the screen indicates « 75 » but you
can choose the heating temperature from 50°C up to 100°C by
pressing the setting <<+/->> buttons (I). Press <<Start/Cancel>> button.
The real time temperature in the jar will appear on the screen, it will
reach the temperature you selected, the working time last for 60
minutes. Or you can press the <<Start/Cancel>> button to stop the
operation anytime. The appliance beeps 5 times.

caa TEMPERED GLASS JAR FOR COLD PREPARATION

¢ Add the ingredients into the jar without exceeding the maximum level
indicated:
—1750ml max for cold preparation

Automatic functions

How to use:

e Lock the lid on the jar and place the lid cap in position on the lid. The
appliance only starts up once the jar and lid are correctly in place.

* When you plug in the appliance and switch it on, it will make a beep,
and the screen will light up.



e The appliance will be in standby mode. At this stage, you can select a
program by pressing the corresponding button. The button light flashes
and the recipe time information will be displayed.

—The lid cap need to be well placed to ensure the vacuum function.

e Press the <<Start/Cancel>> button and the appliance will start. At the
end of the recipe, the blender stops automatically. The appliance beeps
5 times.

—If using the blender Eunction, once the program is complete, press the
middle of the lid cap ) and remove the lid cap, then open the lid.

e You can also stop the blending during the cycle by pressing the <<Start/
Cancel>> button to cancel the program.

—Before each auto program, vacuum function will be operated for 60-90
seconds (depends on cooking program).

e Don’t use this jar for hot preparation.

e Don’t immerse the lid in water

CAUTION : Do not remove the lid cap (A1) from the lid during vacuum.



Cold programs : Yogurt, Milk Shake, Juice, Smoothie, Energy Soup, Nut

Milk

Yogurt

Pineapple
yogurt

1) 150g natural yogurt

2) 100g pineapple

3) 3 bottles (300ml)
Yakult

2
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) Cut the pineapple into small
pieces.

Place the pineapple, yogurt
and Yakult into the jar.
Close the lid and attach the
cold jar to the blender.

Wait until the LED indicator
switches on and select the
"Yogurt" program.

Wait until the program is
finished and pour into a bowl
to serve.

Cold Time

1 min 40s

Milkshake

Strawberry
milkshake

1) 24 strawberries

2) 1 small box
strawberry ice
cream

3) 250ml milk

-

~
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Wash the strawberries and
remove the stems. Add to the
cold jar with the ice cream

and milk.

Close the lid and attach the jar
to the blender.

Wait until the LED indicator
switches on and select the
"Milkshake" program.

Pour into a glass and serve.

2 mins

Juice

Vegetable
juice

1) 1 tomato

2) 1 carrot

3) 1/4 bunch celery
4) 400ml cold water
5) A few ice cubes

i

1)

w
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Wash the tomato and carrot
and cut into chunks. Wash and
slice the celery and add to the
cold jar with the cold water
and ice cubes.

Close the lid and attach the jar
to the blender.

Wait until the LED indicator
switches on and select the
“Juice” program.

Wait until the program is
finished and pour into a glass
to serve.

2 mins 30s




Cold Time

Smoothie Mango ) 2 mangoes ) Dice the mangoes, kiwi fruit 2 mins
smoothie 2) 2 golden kiwi fruit and apple.
3) 1apple 2) Place the fruit into the cold jar
4) Ice cubes and add the ice cubes.
(maximum 150g) 3) Close the lid and attach the jar
5) Sugar syrup to taste to the blender.

4) Wait until the LED indicator
switches on and select the
"Smoothie” program.

5) Wait until the program is
finished and pour into a glass,
add sugar syrup to taste.

Energy Energy 1) 50g radish 1) Wash the vegetables and 2 mins 30s
soup soup microgreens add all of the ingredients and
2) Pineapple and water to the cold jar.
dragon fruit (300g 2) Close the lid and attach the
in total) cold jar to the blender.
3) Honey and lemon 3) Wait until the LED indicator
juice (5mlin total) switches on and select the
4) Pea sprouts, "Energy soup” program.
beetroot and carrot | 4) Wait until the program is
(50g in total) finished and add honey or
5) 1 large spoonful lemon juice to taste.
mixed nuts
6) 400ml water
Nut milk Banana, 1) 1 banana 1) Slice the banana and rinse the 3 mins
sesame 2) 500ml milk walnut kernels.
and nut 3) 15g white sesame 2) Add the banana, sesame
milk seeds seeds, walnuts and milk to the
4) 15g walnut kernels cold jar.

3) Close the lid and attach the jar
to the blender.

4) Wait until the LED indicator
switches on and select the
"Nut milk" program.

5) Wait until the program is

finished and pour into a glass
and serve.




Manual functions
The manual functions can be used in addition to program mode.

. Blend : allows you to freely control the way you want to blend.
Blend) press the <<Blend>> button, the screen indicates « 5 »
corresponding to the speed but you can choose the blending
speed from 1 to H (max.) by pressing the setting <<+/->> buttons (I).
Then press <<Start/Cancel>> button and 2 minutes appears on the
screen. The blender stops after 2 minutes or you can press <<Start/
Cancel>> button to stop the operation. The appliance beeps 5 times.
Before each blending process, vacuum function will be operated for
10 seconds.

o Vacuum : allows you to freely to add vacuum effect before or
after the automatic or manual program. Before using the
<<Vacuum>> function, well place the lid cap. Press <<Vacuum>>

button, the screen indicates <<01:40>> corresponding to the vacuum
time. Press <<Start/Cancel>> button. Once the program is complete,

press the middle of lid cap % and remove the lid cap, then open the lid.

e Clean the jar immediately after every use.
Automatic cleaning function:

. Clean : Add 1 drop of dish detergent to 1 litre of water and press
the <<Clean>> button. The cleaning program takes 30 seconds

to complete.

e The vacuum function will be operated for 10 seconds before the cleaning
program starts.

e Adding too much dish detergent may cause bubbles and spill out from
the jar. After the cleaning program is complete, use a sponge to finish
washing the jar.

e The automatic cleaning program helps to remove residue from the jar,
but may not be as effective as manual cleaning. When the cleaning
program is complete, rinse the jar under water and use a cloth to clean
the jar.



Cleaning the appliance:

e Disconnect the appliance from the mains and use a damp cloth to wipe
the outside of the jar. Use the cleaning brush provided to clean the
inside of the jar. Do not immerse the jar in water!

e To clean the lid of the hot jar, remove the lid cap and seal ring and
immerse them in water together with the lid.

e The lid cap and seal ring of cold jar can be washed, do not immerse
the lid of cold jar in water! Lid of cold jar can be cleaned under running
water. Ensure that no water drips onto the coupler on the bottom of
the jar.

e Do not pull the seal ring, as this may cause it to become deformed
and affect the seal. To prevent odour, wipe the seal ring and lid cap
completely dry before placing them back onto the lid.

¢ Do not allow water to drip onto the coupler on the bottom of the jar. If
water does get onto the coupler, leave it dry before using it.

o If you are unable to clean the jar immediately, or there are areas with
stubborn residue, fill the jar with warm water and leave it to soak. To
remove the residue, move the cleaning brush in one direction and rinse
the jar with clean water.

e The detachable parts (lid, cap and measuring cup) can be cleaned with
a sponge and hot soapy water.

Warning:

e The blades on the appliance are very sharp. To avoid the risk of injury, do
not touch the blades when cleaning the appliance.

e Before storing the jars, ensure that it does not contain any liquids or
food residue. The jars are not designed to store food in a refrigerator
or freezer.

e Use a damp cloth to clean the outside of the jar and motor. Do not use
a wire sponge or rough textured cloth, as these may scratch the surface
of the appliance.

¢ Do not immerse the motor or base of the appliance in water or place the
motor unit (C) under running water.

* When you have finished cleaning the appliance, wipe it completely with
a dry cloth to prevent odour.



e Before storing the appliance, check that all parts are present and
assembled correctly. Especially the seal ring.

o If you do not plan to use the appliance for an extended period, place it
in a dry, well-ventilated location.

e The jar and lid are not dishwasher safe.

WHAT TO DO IF YOUR APPLIANCE DOES NOT WORK ?
AT TN T

Appliance does not work

The plug is not connected.

Connect the appliance to
a socket with the same
voltage as indicated on
the rating plate of the
appliance.

The blender jar is not
positioned correctly on the
motor unit or the jar and
lid are correctly in place
and are not locked onto the
motor unit.

Check that the blender jar
and the lid are positioned
properly on the motor
unit as explained in the
instructions.

Appliance, keypad or
program not responding

Unplug the appliance, wait
for 1 minute and plug in
again.

In case of overheating

Switch the appliance off
using the <<Start/Cancel>>
button, unplug and

leave it to cool down for
approx.15-20 minutes.

Overflowing

Reduce the quantity of the
ingredients processed.

The appliance stopped
while in use

Overload or overheating

Switch the appliance off
using the <<Start/Cancel>>
button, unplug and

leave it to cool down for
approx.15-20 minutes.
Reconnect the appliance
to the power supply and
resume blending.




Problems

Excessive vibrations

Causes

The product is not placed
on a flat surface.

Solutions

Place the appliance on a
flat surface.

Volume of ingredients is
too high.

Reduce the quantity of
ingredients processed.

Leak or overflow from
the lid

Volume of ingredients is
too high.

Reduce the quantity of
ingredients processed.

The lid is not correctly
positioned.

Place the lid correctly on
the blender jar.

Leak from the bottom of
the blender jar

Deterioration of the
watertightness of the
appliance.

Caution : the blades are not
removable.

Contact the customer
service, see contact
information in the warranty
section.

The blades do not turn
easily

Pieces of food too large or
too hard.

Reduce the size or quantity
of ingredients processed.

The blended liquid is too
hot and distorted the silicon
gasket.

Contact the customer
service, see contact
information in the warranty
section.

Cooking problem

The food is not cooked
enough or / The food is
overcooked

Use manual function to
adapt time of use and
heating temperature

Food sticks to the bottom

Use manual function to
adapt time of use and
heating temperature. And
see cleaning instructions

I do not have access to
good recipes

The appropriate jar is not
used

Verifying that the
appropriate jar is used

The overflow sensor placed
in the hot jar lid is not clean

Clean all the part of the
hot jar lid

If your appliance is still not running properly, please contact Tefal
Approved Service Centre.



TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

&3 : www.tefal.com
This product is repairable by TEFAL/T-FAL*, during and after the guarantee period.
Accessories, consumables and end-user replaceable parts can be purchased, if locally available, as described on the
TEFAL/T-FAL internet site www.tefal.com

The Guarantee**:

TEFAL/T-FAL guarantees this product against any manufacturing defect in materials or workmanship during the guarantee period
within those countries** as stated in the attached country list, starting from the initial date of purchase or delivery date. The
international manufacturer’s guarantee covers all costs related to restoring the proven defective product so that it conforms to its
original specifications, through the repair or replacement of any defective part and the necessary labour. At TEFAL/T-FAL'’s choice, an
equivalent or superior replacement product may be provided instead of repairing a defective product. TEFAL/T-FAL'’s sole obligation
and your exclusive resolution under this guarantee are limited to such repair or replacement.

Conditions & Exclusions:

TEFAL/T-FAL shall not be obliged to repair or replace any product which is not accompanied by a valid proof of purchase. The
product can be taken directly in person or must be adequately packaged and returned, by recorded delivery (or equivalent method
of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each country’s authorised service centres are listed
on TEFAL/T-FAL website (www.tefal.com) or by calling the appropriate consumer service centre set out in the attached country
list. In order to offer the best possible after-sales service and constantly improve customer satisfaction, TEFAL/T-FAL may send a
satisfaction survey to all customers who have had their product repaired or exchanged in a TEFAL/T-FAL authorised service centre.
This guarantee applies only for products purchased and used for domestic purposes and will not cover any damage which occurs as a
result of misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a modification or unauthorised repair of the product, faulty
packaging by the owner or mishandling by any carrier. It also does not cover normal wear and tear, maintenance or replacement of
consumable parts, or the following:

—~damages or poor results specifically due to wrong voltage or frequency as stamped on the product ID or specification
-using the wrong type of water or consumable

-mechanical damages, overloading

—ingress of water, dust or insects into the product (excluding appliances with features specifically designed for insects)
-scaling (any de-scaling must be carried out according to the instructions for use)

-damage as a result of lightning or power surges

-damage to any glass or porcelain ware in the product

-accidents including fire, flood, etc

-professional or commercial use

Consumer Statutory Rights:

This international TEFAL/T-FAL guarantee does not affect the Statutory Rights a consumer may have or those rights that cannot
be excluded or limited, nor rights against the retailer from which the consumer purchased the product. This guarantee gives a
consumer specific legal rights, and the consumer may also have other legal rights which vary from State to State or Country to
Country. The consumer may assert any such rights at his sole discretion. ***Where a product purchased in a listed country and then
used in another listed country, the international TEFAL/T-FAL guarantee duration is the period for the country of usage, even if the
product was purchased in a listed country with a lon ger guarantee duration. The repair process may require a longer time if the
product is not locally sold by TEFAL/T-FAL in th e country of usage. If the product is not repairable in the new country of usage, the
international TEFAL/T-FAL guarantee i s limited to a replacement by a similar or alternative product at similar cost, where possible.
*TEFAL household appliances appear under the T-FAL brand in some territories like America and Japan. TEFAL/T-FAL are registered
trademarks of Groupe SEB.

Please keep this document for your reference should you wish to make a claim under the guarantee.

Country Phone Number Susantes Address
length
SEB ASIA Ltd.
4F., No 37, Dexing W. RD.,
Taiwan +886-2-2833-3667 1 Year Shilin Dist.,
Taipei City 11158
TAIWAN (R.O.C.)
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"Exceeding 0.1 wt %" and "exceeding 0.01 wt %" indicate that the
Note 1 : percentage content of the restricted substanceexceeds the reference
percentage value of presence condition.
#E2. TO” BIEZERBYEZENEERABHEN LS SEEE -
X “O" indicates that the percentage content of the restricted substancedoes
Note 2 :
not exceed the percentage of reference value of presence.
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Note 3 : The *-" indicates that the restricted substance corresponds to the
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