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HU'GO'NG DAN SU* DUNG
MAY XAY THIT

Cam on quy khach da chon mua san pham.

Xin quy khach doc k{j hudng dan st dung trudc khi dung.



Kinh gt quy ngudi dung, cdm on qug khach da st dung may ché bién thuc
phadm (may xay thit, may xay rau cu) cla chung t6i. D& thuan tién cho viéc van
hanh dung céch, vui long doc ki hudng dan s dung nay trudc khi dung san
pham.

1. Chirc nang linh kién

STT Tén linh kién Chtrc nang

Cac bd phan chinh clia sdn pham, bao gdm
01 Than may déng co va cac linh kién khac, & nguén ndng
lvong clia san pham, cung cép dién nang.

N&p day trong c6c xay thit, cé tac dung bao

02 nép day vé an toan.

Co thé lam céc loai nudc ép, tron céc loai

03 Coc ép trai cay nguyén ligu

2. Hwéng dan st dung

1. Vui ldng vé sinh k{j cac bd phan tiép xuc véi thuc phdm trude khi st dung san

pham lan dau.

2. Sau khi két néi nguén dién, vui long nhan céng téc bang tay va may sé bat
dau hoat d6ng; khi tha tay ra, may sé dirng hoat déng.

3. Loai bd gan, xuwong va da thit trude khi ché bién.
4. D3t dao xay thit vao céc, cat thuc phdm thanh tirng miéng 1-2 cm va cho vao
coc. Thém luong nude vira dd, khdng qua mot nlra dung tich cdc, néu khdng sé

anh hudng dén hiéu qua xay va tudi tho clia sdn pham.

5. D4y nap trong subt, dat dung vi tri.



6. Dat dé dong co l&n ndp trong sudt, d&t hoan toan vao dung vi tri va dan chat.

7. Bat ngudn, vui lbng nhan céng tac bang tay va bat dau hoat déng. Thai gian
hoat déng lién tuc khéng duoc vuot qua 10 gidy.

8. Sau khi ché bién xong, ngat ngudn dién, dirng quay ludi dao, thdo dong co
chinh, m& ndp trong suét, &y dao cét cé ra va dung thia hodc dtia dé gép
nguyén liéu.

9. Néu nguyén liéu dinh vao thanh may, vui long tat cong tac, ngat ngudn dién
va dung thia hodc diia dé gat bd ching trudc khi ché bién. May xay thit, may
xay rau cl khéng duoc dung dé xay kho dau nanh, gao va céc loai thuc pham

clrng khac.

10. Néu sdn pham bj rung l&c do nguyén liéu phan bd khdng déu, hay dirng may
va phan bé déu nguyén liéu trong thanh may.

11. Néu khdéng dat duoc hiéu qud mong muén trong vong 10 gidy, vui long nha

codng tac nguén va bat d4u ché bién lai sau khodng thoi gian 5-10 gidy. Phuong
phap nay cé loi cho viéc kéo dai tudi tho san pham.

3. Bao dwérng va bao tri

1. Trudc khi vé sinh sdn phdm, hay chac chan thdo dong co va ngat nguén dién.
2. Vui long vé sinh sdn phdm ngay sau khi st dung;

3.Khi vé& sinh, hay rira sach than coc va cac phu kién bang nudrc va lau kho; Ludi
dao rat séc, khdng duoc cham truc tiép vao ludi dao khi vé sinh. Dé trénh bi
thuong, hay rira bang nudc trong dé ban cé thé nhin thay luéi dao trong qua

trinh vé sinh.

4. C6 thé dung khan &m d@é lau dong co. Vui long khéng nhing méy chinh vao
nudc hodc cac chat ldng khac dé rira sach phan than may.

5. San phdm nén duoc bao quan & noi kho réo va trdnh anh néng truc tiép.

6. Trudc khi cat gilt sdn pham, hay ddm bao san pham sach sé& va khd réo.



4. Hwéng dan xay

trong 3-5 giay.

Thive 3n IEhauA’phan Tt\O’I g.lan Lwu g
hoac so lwong dao toi da
Dao gian doan Boc vo, bf’ gan va
Meat 250g trong 3-5 gidy. xuong, cat thanh
miéng 2-3 cm.
Rau cii 500g BPao gian doan Cat thanh miéng

2-3cm

Dwa cai bap
mudi chua

Thém 1/3 céc -
2/3 coc dua cai
bap muéi chua va

Ddo gian doan
trong 3-5 giay.

1/3 cbc - 1/2 cbc
thit b&m nhd dung
dao, 1/2 céc - 2/3
coc thit bdm nhd

ngung do nuoc. dung dao déi, dung

tdc dd cham.

5. Céc bién phap phong ngira dé st dung an toan

1. Hay chc chdn ngat ngudn dién trudc khi thao rovi, [Ap rap hodc diéu chinh bat
kY b6 phan nao cla san pham.

2. Vui long kiém tra xem day ngudn, phich cdm va céc bd phan khac co bj hu
héng khéng trude khi sir dung. Néu phat hién hu hdng, vui long ngirng st dung
s&n pham. Vui long lién hé vé&i bd phan cham sdc khach hang cla ching téi kip
thoi, khong tu thao roi va stra chira dé tranh nguy hiém.

3. Trudce khi cho nguyén liéu vao, hay ddm bdo rang gia d& dao xay thit da duoc
(&p dat dung vi tri va cé thé hoat dong tron tru.

4. Khéng dé nguyén liéu thuc phdm dong lai trong coc (tic (& khong cé thuc
ph&m trong c6c) hodc qua tai.

5. Khéng cho bat ky nguyén liéu thuc phdm nao cé nhiét dd vuot qua 50 do C



vao céc, va khdng st dung hodc tiét triing ching trong Lo vi séng dé trdnh lam
v& coc.

6. May nay khoéng thé duoc st dung dé ché bién cac nguyén liéu thuc phdm
cing, chang han nhu; Hat ca phé, dau nanh kho va cac nguyén liéu tuong tu
khac.

7. Vui long van hanh theo dung thoi gian lam viéc dinh muc: thoi gian lam viéc
lién tuc khéng duoc vuot qua 30 gidy. Néu khdng dat hiéu qua nhu mong mudn,
hay ndi 1dng cong tac ngudn va dé ngudi trong 10-20 gidy trudce khi st dung.
8. Sau khi st dung, vui long thao déng co sau khi déng co va ludi dao nglrng
quay, va ngat nguon dién.

9. Néu sdn ph&m ngirng hoat déng trong qua trinh st dung, cé thé do co ché
bao vé kiém soat nhiét do tich hop clia dong co hoat dong lién tuc qua (Au. Vui
ldng tét cong tac, ngdt ngudn dién va dé ngudi trong 20-30 phut trudc khi st
dung.

10. Khéng nhing déng co vao nudc hodc cac chat ldng khéc, va khéng rira dong
co dudi nudc hodc cac chéat ldng khac.

11. Khéng st dung chét 16ng 8n mon (vi du: xang) dé lam sach san pham.

12. Khéng cho bat ki bo phan nao clia san phdm nay vao may rira chén;

13. May nén duoc cat gitr & noi tré em khong thé véi téi, khong dé ngudi khong
khée manh, réi loan tdm than hodc thiéu kinh nghiém va kién thirc (bao gbm cé
tré em) st dung sdn pham nay.

14. May nay chi thich hop cho muc dich st dung ca nhan hodc gia dinh, khdng
duoc st dung cho muc dich thuong mai.
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