Slushie maker

Instruction Manual
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If you encounter any problems please contact: HZKJservice@gmail.com

Please read this instruction manual carefully before using the product.
After reading, please keep this instruction manual properly for future reference.
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31. Warning: If you suspect a refrigerant leak , immediately turn off the power and notify a professional to
handle it.

32, Warning: In case of any malfunction or abnormal situation, stop using the appliance immediately and contact
authorized service personnel for inspection and repair.

33. Warning: When the appliance reaches the end of its useful life or needs to be replaced, contact a professional
agency for environmentally friendly recycling and disposal.

34, Warning: Do not disassemble the appliance by yourself to avoid refrigerant leaks or other safety hazards.
35. Warning: Comply with local laws and regulations regarding the disposal of waste electrical and electronic
equipment.

36. Warning: Do not use mechanical devices or other means to accelerate the defrosting process, other than
those recommended by the manufacturer.

37. Warning: Do not damage the refrigerant circuit. This 28 warning is only applicable for appliances with refrigerating
circuits which are accessible by the user.

38. Warning: Do not use electrical appliances inside the food storage compartments of the appliance , unless they are of
the type recommended by the manufacturer.

39. Warning: Do not store explosive substances in this appliance, such as aerosol cans with flammable propellants.

40. Warning: This product is suitable for home and similar uses, such as:

-Employee kitchen areas in stores, offices, and other work environments;

-Farms and customers in hotels, motels, and other residential-type environments;

-Bed and breakfast environments;

-Catering and similar non-retail uses.

41, Warning: When placing the appliance, ensure that the power cord is not pinched or damaged.

42, Warning: Do not place multiple portable power strips or mobile chargers behind the appliance.

43, Warning: Supervise children to ensure they do not play with the appliance.

44, Warning: Keep ventilation openings, in the appliance enclosure or in the built-in structure, clear of obstruction.
Refrigerants and insulation blowing gases are flammable.When disposing of the appliance, do so only at an authorized
waste disposal centre. Do not expose to flame.

Warning: Risk of fire/flammable materials

():2 Pack

ng List

o

1 Frothing Nozzle
1 Instruction Manual 1 Recipe (for ice cream)

1 Drip Tray 1 Set of Handle
1 Slushie Maker Components
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03 Product Functions and Usage

» Product Structure Diagram
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» Specification Parameters

Comfortable
handle

available in various styles)

» Control Panel
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6‘ ICE For making
CREAM soft ice cream.
COFFEE For making
SLUSH coffee slush
élillCSEH qu maki Rotate the knob to select the
U juice slu corresponding beverage menu,
TR 5 ki Press the knob to start production.
SilEH When working, press Rotate the
milk slus knob to adjust the hardness of the
beverage Degree and taste.

ALCOHOL
SLUSH

For mal
alcoholic slush.

Note: This machine is equipped with a child lock function .
Press and hold the child lock for 3 seconds to activate it,
and press and hold it again for 3 seconds to unlock it.

Product Name Slushie Maker
Anti - electric Shock Protection Type |
Climatic Type N/SN/T/ST
Effective Capacity 680z
Product Voltage 110~120V
Product Power 185W
Refrigerant R290
Production Time Approximately 30 - 40 minutes
Net weight 7.7KG
Gross weight 8.7KG
Product Dimensions 398*190*407mm




» Preparation Before Use

Note:

Before use, please thoroughly clean all components that will come into contact with the slush, including:
the cooling bucket, loading bucket assembly, mixing blade, and loading bucket sealing ring. Ensure the
power cord is disconnected from the socket before cleaning. When making a slush, please place the
machine on a flat surface to guarantee the proper functioning of the machine’ s compressor.

Steps for Making a slush:

Prepare the slush ingredients according to your personnal recipe. There’ s no need to pre-freeze
ingredients in the refrigerator, as the machine is equipped with a built-in compressor that can directly
freeze the ingredients and create a slush.

®When using for the first time, please install the discharge handle, frothing nozzle and water tray.

« For the dispensing handle, align the notch * After installing the drip tray cover, slide it to
and press down the handle base, paying the position indicated at the bottom.
attention to the correct orientation.

\
\

Installation Before  Installation Before Installation After Installation Before Installation After
o ) @ Before operation, be sure to install the mixing blade and slush bucket,
* When making ice cream, install the and make sure the switch handle is in the locked position (as shown
frothing nozzle at the discharge outlet. in the figure below).

Rotating installation method
Open State Locked State

VAN Pay attention to
1) Before cleaning, it is necessary to ensure that the power cord plug is disconnected from the base.
2) Before use, please thoroughly wash and wipe all parts that can come into contact with liquids,
including evaporators, slush buckets, mixing blades, etc.
3) When using the machine, please keep it flat on a horizontal surface to ensure that the compressor
of the machine is working properly.
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» Precautions for use

¢ The volume of the added solution should be controlled within the maximum and minimum liquid level range.Exceeding the
maximum liquid level may increase the mixing force load due to material expansion Or the overflow of ice and sand.
Suggest making smoothies with maximum capacity for better results Good. The product performs best at maximum capacity.

* The program running time is affected by environmental temperature, initial material temperature, and solutionVarious factors
such as sugar content and hardness settings can change.

* Pouring the pre cooled material into the loading bucket for production can further improve the production process Efficiency.

* If using natural fruit juices, it is recommended to filter them to prevent them from being packaged.The solid part contained
blocks the discharge of the faucet.

* When making smoothies, do not stop the mixing motor, as the liquid may solidify or solidify. When restarted after ice, it will
cause the stirring to fail.

* Condensation occurs on the outer wall of the loading bucket during humid weather or prolonged work .Water is a
normal phenomenon.

* When the machine is working, if the ice and sand become hard and cause the mixing motor to stall, it is necessary to
The machine will automatically stop the motor when needed.

@ TROUBLE SHOOTING TIPS

* RECIPE NOT SLUSHING? If your recipe has not reached desired texture after 60 minutes,
increase the temperature by one level. Wait 10—15 minutes to test recipe texture. If still not
desired, increase by one level again. Repeat until desired texture is achieved.

« SLUSH NOT DISPENSING? For the best outflow experience, please fill the machine up
to the maximum liquid level line and ensure that the machine is in operation.To make the
outflow smoother, you can adjust the knob on the control panel to increase the tempera-
ture setting. Frozen drinks with better fluidity will flow out more smoothly.

PRESET PEEAULTOFTIMAL RECIPE EXAMPLES
ICE CREAM 23°F Classicice cream, Vanilla ice cream.
COFFEE SLUSH 28°F Black coffee milkshake
JUICE SLUSH 28°F Mango Slush, Cola Slush
MILK SLUSH 27°F Caramel milkshake slush
ALCOHOL SLUSH 24°F Premixed cocktail slushie, White Rum Slush




Smoothie Making Guide

Required sugar content

Too little sugar or too much alcohol will prevent smoothies from freezing properly. Follow the guidelines below
to make the perfect smoothie every time.
All inputs must contain at least 5% sugar.

Sugar Guide

Refer to the nutrition labels of beverages/liquids to ensure that the sugar content meets the recommended
minimum values as follows:

Portion Minimum total sugar content
80Z (240 ml) 129
120Z (355 ml) 179
200Z (590 ml) 299

Alcohol Guide

The best balance for making your favorite frozen cocktails at home.
When using the alcoholic smoothie preset, the alcohol content of all pre - prepared inputs (wine , beer, etc. )
must be between 2.8% and 16%.

Hard Alcohol/Spirit Guide

To make frozen cocktails, refer to the chart below for the maximum hard alcohol/spirit content (vodka,
tequila, etc.) per recipe volume.

Total recipe size Maximum alcohol content
3Cup (240Z/ 710ml) 1/2Cup (40Z/120ml)
4/2Cup (360Z/ 1.1L) 5/4Cup (60Z / 180ml)

6Cup (480Z/14L) 1Cup (80Z/240ml)
8Cup (620Z/1.8L) 11/4Cup (100Z / 300 ml)

The chart above is a guide for spirits only (35%+). When using other alcoholic beverages such as wine, beer, soda, or premixed cocktails, please refer to the inspiration guide.

If the alcohol content of a beverage exceeds the maximum: add 1/4 cup ( 2 0z/60 ml ) of juice, water, non-alcoholic beverage
mix, soda water, tonic water, mineral water, or regular iced coffee/tea per cup to dilute the input. Press the preset button to
reset the device, then press the preset button again to restart.

Tips and Tricks

« Beforefirst use, let it stand for at least 4 hours.

*Do not add hot ingredients.

* Do not add ice cubes or solid ingredients such as fruits, ice cream, or frozen fruits.

* All inputs must contain at least 5% sugar.

* When using the alcoholic smoothie preset, all pre-prepared inputs must contain 2.8% to 16% alcohol.

* For best results, chill the liquid or mixed ingredients before adding them to the device.

* To achieve the iciest results, chill the serving glass before pouring the frozen beverage.

* To achieve the ideal texture for frozen beverages, please use the temperature control settings for adjustment.

* When using the milkshake or icy preset, dispense the contents within 30 minutes after the preset ends to avoid foaming.
* For the best dispensing experience, please fill up to the maximum fill line of this function.

All components, including the evaporator, can be safely cleaned except for the motor base.
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» After-sale service

If there is any abnormal situation with the smoothie machine you are using, please install and use it
according to the product Check and handle each item in the fault diagnosis section of the manual.
If it still cannot be resolved Please do not handle any unclear matters without authorization. Please
call our company User service center, inform the fault content.

05 The circuit principle diagram
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06 Environmental Protection List

To comply with the requirements of the Administrative Measures for the Restriction of the Use of
Hazardous Substances in Electrical and Electronic Products, the following information on the names
of electrical appliance components and potentially hazardous substances is provided.

Component Names of non environmentally friendly substances or elements
Name Lead (Pb) |Mercury (Hg)| cadmium (ca)|  Firavalent B gﬁ;rl‘gi(nPaBtS? P Zrﬁﬁ Einors (PEDE)
Base (0] (0} (0} (0) 0} (0}
Outer Shell 0 (0) (0) (0] 0) 0)
Slush Bucket (0] (0] (0] (0] (0] (0]
Stirting Blade (0] 0 (0] (0] 0} 0]
Rotating Shaft 0 0 0 0 (0] (0}
Water Box 0 0 0 (0} 0] 0
BectronicBoard| X X 0 0 0 0
G 0 | o | o 0 0 0
Compressor (0] 0 0 (0] (0} 0
Fan Motor (0] (0] 0] (0] (0} 0
Motor Gear (0] (0] o (0] (0] o
Evaporator (0] (0] o (0] 0] o
Condenser (0] (0] (0} 0 (0] 0
Wire Assembly| O 0 o] 0 0 0
Power Cord X 0 0 0 0 o)
Ories (0] 0 (0] 0 0 o

This table is prepared in accordance with the rules of SJ/T11364.

o: The content of the hazardous substance in all homogeneous materials of the component is below the
limit requirements specified in IEC 60335-2-24 IEC 60335-1/EN 60335-2-24: EN 60335-1

X:indicates that the content of the hazardous substance in at least one homogeneous material that is not
added exceeds the limit requirements specified in IEC 60335-2-24 |[EC 60335-1/EN 60335-2-24: EN 6033
5-1.However, the components marked with
"X" in the above table have exceeded their content because there is currently no mature alternative
technology in the industry.

ATips
In order to protect the environment, as a consumer, it is your responsibility to separate this product or its components
from household waste and send them to qualified recycling sites for disposal According to relevant national regulations,
classification , dismantling , recycling,, and reuse are carried out . For detailed information on the recycling and disposal
of this product, please consult the local government, waste disposal agencies, etc.






08 Ingredient Precautions

1. Do not use sugar-free or low-sugar beverages ( sugar content must be at least 5% ), as these
can freeze into solids and potentially damage the appliance. Examples include: sugar-free
soda, soda water, sugar-free juice, black coffee, and energy water, etc. If the sugar content is
below 5%, you can add one of the following: white sugar, coconut sugar, honey, maple syrup,
agave nectar, flavored syrup, fruit juice.

2. The minimum capacity is 290z. The maximum capacity for the slush function is 680z, and the
maximum capacity for ice cream and milk slush is 340z.

3. Do not add ice cubes or other solids, such as fruit chunks, ice cream mixes, or frozen fruits, as
these can damage the appliance.

4. When using the ALCOHOL SLUSH function, the alcohol content of the liquid used must be
between 2.8% and 16%. If the alcohol content exceeds 16%, you can add one of the following:
fruit juice, soda water, tonic water, coffee, tea, or non-alcoholic mixers.

5. When using the ICE CREAM and MILK SLUSH (milk shake slush) functions, heavy cream and
sugar are indispensable in the recipe, otherwise the stirring blades are prone to get stuck.
Itis recommended to make slush according to the recommended recipes.



