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MEASURING CUP
NAME |
SAFETY
. ARM JAR COVER
JAR
STICK ——1 SPEED
CONTROL
ON/OFF PULSE
L SWITCH
SPECIFICATION : -
|_ ELECTRIC
Voltage : 230V~50Hz PROTECTER
Power : 850W

Capacity : 2.0L
Revolutions : 32000RPM(Approximately)
Weight :  4.8kgs(Approximately)

INSTRUCTION MANUAL

Thank you for choosing Ladyship LVT-866 Nutrition Reserved Food
Processor. For safe and proper use of your LVT-866 Nutrition Reserved

Food Processor, please read the instruction manual before use.



ASSEMBLY

. Place the jar onto the motor base. (Picture 1)

2. Make sure the jar and jar cover are located correctly after placing
ingredients in the jar. (Picture 2). Turn the safety arm anti-clockwisely
until hear a “click” sound to make sure the jar cover is locked. Turn
the safety arm clockwisely to release the jar cover. (Picture 3)

3. Make sure the jar is in correct position before switching on the unit.

This product is with high power motor and please grasp the jar tightly

when you turn on unit until the motor runs smooth. (Picture 4)
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OPERATION

(Picture 1)

(Picture 2)
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(Picture 3)

(Picture 4) Qﬁ%

=



OPERATION

Please plug in the unit and follow the instructions below:

A. Variable Speed : Please adjust the Speed Control to “Min”. Then turn

B. Pulse Button :

C. Stick

the On/Off Switch to “ON”, the motor will start
operating. You can adjust the desired speed during
operation by turning the Speed Control until the
blending is finished. (Do not operate longer than 1
minutes); Turn the On/Off Switch to “OFF” and
then the power will stop immediately.

When you hold down the “Pulse” button, the motor
will start to operate and when your finger leaves the
“Pulse” button, the motor will stop. The Pulse
button has been designed for 15 seconds burst only.
Please take rest for 10 seconds until next use. For
longer blending / juicing periods use the Speed
Control.

Use the Stick to stir the food during operation. This
make sure the food can be blended.
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CONTROL PANEL

SPEED CONTROL  PULSE

ON

OFF MIN MAX




IMPORTANT SAFEGUARDS

1.
12.

This unit is intended to be plugged into a 230V outlet only.

Make sure the jar and jar cover are in correct position before turning on the unit.

Do not remove jar from the motor or open jar cover until blade has stopped
completely.

This unit is fitted with a temperature control safety switch. If after long or rigorous
use, the unit suddenly stops. Disconnect the unit from the power. Allow the unit to
cool down around 20 minutes. Then remove the jar from the unit, carefully turn it
upside down or on it’s side and push the Reset button (on the bottom). If the unit
fails to start, leave for a longer period then repeat the procedure. If the unit still does
not operate, call the Service Centre for support.

Switch off the power and remove the plug when the unit is not in use.

Do not operate the unit with a damaged cord or plug; if the unit malfunctions; or if it
is dropped or damaged in any manner.

Do not attempt to use this unit on an uneven or unstable surface and do not use this
unit in high temperature areas.

Do not shake or move this unit while it is operating.

If the supply cord is damaged; or the unit is defective in any way, it must be replaced
or repaired by the Service Centre in order to avoid a hazard.

. Do not insert or allow foreign objects, such as knives, forks, spoons, etc. to enter the

jar as this may case damage to the unit or person’s in the vicinity.

Do not insert hard food e.g. crustal sugar, peach or food with many seeds.

This unit is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning use of the appliance by a
person responsible for their safety.

**EMERGENCY:

If the unit starts smoking or burning, disconnect from the power

source immediately, then contact the Service Centre.
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MAINTENANCE AND CLEANING

.

I~

To clean the motor body, wipe with a slightly damp cloth only and DO NOT place
the motor base in water.

If the jar smells badly: chop up one whole lemon, add some water and blend in the
jar for around 1-3 seconds. Allow to stand for a period, rinse out with water and
allow to air dry.

Please take off the jar from the motor base before you wash the jar.

After following the washing instructions, place the jar back on the machine as per
normal operation and turn it on for | second. This will ensure blades being dried.

The blade is made of SUS420; please keep it dry after you wash it or furring may
occur on the blade surface.

After blending, DO NOT keep the juice in the jar long or furring may occur on the
blade surface.

DO NOT wash with acidity / alkaline cleanser. This will prevent the deterioration
from the product material.

-13 -



PROPER USE

1.

When placing ingredients into the jar put the soft ingredients in first followed by the
denser ingredients; If ice or food sticks to the blade, stop the machine, remove the
jar from the base. Remove the food from the jar and blade. After cleaning the jar,
replace the food and continue blending / juicing.

When combining ice with other ingredients, use small blocks rather than large
blocks as this will preserve your machine.

For low fiber with much water content fruit, vegetables and leaves; blending /
juicing can be done without additional water; eg. watermelon, grapes, tomatoes, etc.

For high fiber with less water content fruit, vegetables and leaves; blending / juicing
add 200-300ml of water (water should just cover the ingredients), eg. carrots, apples,
kale, etc.

Please use pulse button for smoothies.

=14 -



j, ;
CEIN
) TERFER
NUTRITION RESERVED FOOD PROCESSOR




	LVT-866中英文說明書_1
	LVT-866中英文說明書_2
	LVT-866中英文說明書_3
	LVT-866中英文說明書_4
	LVT-866中英文說明書_5
	LVT-866中英文說明書_6
	LVT-866中英文說明書_7
	LVT-866中英文說明書_8
	LVT-866中英文說明書_9
	LVT-866中英文說明書_10
	LVT-866中英文說明書_11
	LVT-866中英文說明書_12
	LVT-866中英文說明書_13
	LVT-866中英文說明書_14
	LVT-866中英文說明書_15
	LVT-866中英文說明書_16
	LVT-866中英文說明書_17

