ENEW LAND

New Generation of Appliance

S balso 9 S0 guoy]
Jao: NL-3064BS

English []




gt

.M' >

Slgom O 3

3 S ‘

)
8O L J—o.vJ‘)}'J.wO ‘oLoJ
[ coslasiu Lala)

‘ .| :
J J‘J :

!
5221 1903




Loy ail> ¥ AR Glid g Y L alee )

O dils Y oShole b)Y Gb Ll - Yl ibe A
i oSl

Gk NS GL S, N0 oaims s NF G5 Ll L Y

SEx ez oS byl

S5 el sy A bl B, VA STz b s Y
olew!

s Slas

bl b iz wspSomal alez 5l 2S5 paiz el b olSies cpl )
3 8bee DGl Sl 5 Silu oo (28 1) Lok (S5 503 050 g sl (S gl
S0 oo lad 4y 1y Jlas o590

0055 w03 5 G5 53 gt g az LSy Lo b Ly g ool iy, b (S LY
Ll 0as olKws

M a3l ol Gl oab ol o clablee b (SopSIl 0aby sgse T
el 03,91 eyl a1 55390 3bj e Job g 555 9 Oloj 50 (9 ad e

oolinl o el bl 5 el 5l Glisabsl 51y 059 soboar w5 el JiB uoly ¥
Sl oals b

roolaiwl 31 om0 S

LSS 1y (hgr )0 cdiwd a5 g0 50 ] Sl 0lg 4 jpmme oKiws ol L)
A dalg gy 25 (Sl Laa sl jeige c0gdd dis and adadze

2|Page



—
a1 4S5 s b e 699,92V Ceond (6 S 0gaar] 05 Jog b lax plSaa LY
Ao s ey Ld sl b Bl a1y aes e g
ARl s eyl 1y A (350 5 g o 1ol e S ogeal 6355 00,5 Iz sl
Ao,lo gl e Vb as ax 0 Ve s b (g pSogmml (29,5 il a5 L ) Lag
Dgdiga laz oy 5l 5055 sb 4 (6 Segea (6,58
olKis ool 5y b T, (5 5y cisllae Tl coslil 51 (b ] 5l s uSsl> gl £
NS o 2
szl o €535 505 5 (6T i ) S 5o | (o i BB e ales
(S
S aslllae 3 L1, « Lol sl b Jlages lala) lige plKin .1
S aslllas CBs a4 1 Ko SISO cooliiul 5l L5 laka) LY

16 oguan]

= oiws ol aaSs sldl jo 5l L8 0SS ol el A
== | olar gsladlely 518 cpl ol 13 Gsels cdl> s
q : 5 05,5 6 pFale el JalS Jlasl puke &g o olKiuns
- S S g0 8 Sy Jlsel b o3l 4y s ] ]

_____ Sl 4 g )8 b i Il (8 ogeal 51 LT
il (60,93 5 Blad i o b aks wgd Ghelae Grizres S Jol (Ll
s g 03l 18 abbgs e e jo 1) awd s )8 oo (59, 1, e, il
DS gy |y ol&iws

1 olfiws oS (st pa € ol sli2D slosal, b gollas |y lakad wosliwl sl .V

Slorg s b 0gu0 .00 15 )L oy 4l O o 4 b oo jlad |y aSs g o) G
Tor> Mir $39y9 O 0300 SHIES g edle HLid by 4 I, eads oolel
‘Q; M‘P oo lie ‘) [“JL"“’ 9 o)’l.':' ssy_u.la p.’.b L: 09.:.4;..;‘

3|Page



235 g JalS (o b o sie S (6,050 (Sl o5 Al (slapFogaanl o
gy 000, lid alo b 0138 olge (y0ls JLid plKin iazgi 5,00 0939 o] 0,5 5 5
S L5 5 0TSV ) i s o] 1 A8l s e 5 31555y i
Db o 2ol (6, 50T 005l s ygo (ol )0 WS (5 l00g5
oS bolkeo

S, )18 el clls )8 olKiws oS wgd pedas sl L)

X

2 o8Bz by aes 18 aas e S | ganol ail> LY
oS ol g3, 1) o5 bslre 8,1 el slaayjie cqx
P03 (0355 5k lr cele sladjie WS Cy2) S

Se20 )18 ol 69,1y 68959 og 0 9 B0

Celu gladsie Cyz o ) axg 6;5)1)5 Joe ccaws b ¥
Celo gloasyae OB ) o ol oKiws (59,
A cawo by Gy colalad o S o gl (0,5 5L (6l
O3 30 B9y Ol 518 Slge g oo o ans Joe 5l B b 90 cpl pud 4o 0yl
10 % (39,5 bgle
oolin Hlaie e g S bgle B L 310 1) Cangy (g E e o3 soe o )
Y Sae |y oS g aS (Some 1) gy 50 0S a8l o] oS 5 U oandisx ol
Dk L8 Cad 4z )0 (g9, addo
1090 b Sl juw (50,5 bgloeo
a 500 Dlowjew b oogro 0,5 0,5 5 s 50,5 las (aiS Sy 3w A
oasig> ol (cmwlio Jlade Lol e 1) T 51 SY0 B YO o )b ,o i yo Slakad
o2 |y Olead (g o Joadljgiws b Gillae s i B s S5
S Py 95 bslie sl | olRiws g 03,8 Jog

4|Page



S 505 T

- sladyie Cez 0 Gal e L) Sl fir abize L)
ez 4 e (55, el

4 1) CsS e dsdy JolS jsb 4|y o g S o 1,
Voo ke anlei o5 e el ¥ SaeS lakad
gools JI 315 alhass (fhg )0 Wi SE, ahass JSIo 1) 0al 0,5 CuligS e )T

slaayie ez 50 B3z Lo e Leal) JS4 Gilhae Lol olSiws 5,1, 0]
oled gy 1) 505 Fim (646D e s 050w |y (SE S adaase (ele

osimdeab b (Shhss (fs) )lke 05 £ e i @l 4 olies gl T
S 4l

Sypal 9,5 55 L CulsS ol Jlde o 4y i3z S e SLSL ol o5 D50 0 a2
&_era.c Lsduu.srg.«hu ‘)w;)lMABMLA)é.‘aﬁ‘)dfwé;wyb ‘)ol.i*.wol.daj‘mm

BVIIDNARCY

0955 bl

P i 5lie sl (53,5 Clewl sl p Glewl alaiss )
- Sz g 3l 0,5 V0 L o olau] sl ol 0 )8
36 3 15 Clewl (oo po iz ;) Clowl abaios 210 )
O Ml (oSome Celos glaayie Caz 0 |y o]

ol ofws 59, 1) olwl abaie dboal, JS& il
S4eSd Coled 58 it pSme | T el glad e Cr 40 iS5 Lig oo S lgm
el (pds) 1y 00,8 Sl

5|Page



93,5 5 a2 asile ég; slaails 08 Dl plSia g @l 4 alies sl Y
0 Lol Dl aliis 4 3,000 S5 553l 356 S,
Iy ol aloldl ¢ olae olge b ans wles pae cim colowl 10,5 )15 JIB & g0 0 1amgd
sl (sl oazme s 503,57 e (oo 1y (23 Slga anled @B |y 50 03,5 hgals
bl gy 00,5
0,5,5 oy Lo
s | e o (ool ot ome VB |5l e oo i b Jlizs 0SS a0 olKiws (]
WS o )5 gy V cepw b5 Glol o olSws) RO IPPIPESR i V ey g
oBiws 0,55 aiBs G 3l e o led S ) cslin g s (5 o1 L 050 0 Aoyl
LS aids ) a5 ol oS soliiul o1 5l Toases o 3 08,5 hgal aiBs S S |,
o 4aB80 V0 Gue as s>l bl 51 o casles )1SG L A 1) (Lhgels adds G g
oKwd yoe Job ialidl el 5 )lge (pl Coley 04 ST 5390 B auad o5l g 00,5 Jigels |,
55,5 e o At 3,55 5
o | oS
Sloy NS L ol 31 L (oS aax 1) el ol 31 6l oiws ol 5l ool a
Ails oage 1 1y Lol (stor) odgions 45 (508 S5 b Sl S el g3ian
IRVEL CRPS YL GO AN L WA
S8 slagg; Billas g amms 518 Glo g col e SO (59, 1 oK ool 51 3 LY
300y Jolo pliabl 555, 5 6N 655 e Jlasil )l (sl 51 3T
Blad (b dmles Jol pliebl Blads (5550 b (6 0T (6595 4 3,95 2 poe
S g |y ol e cdydin oo | a9 oals 18 oKws (g9, |,
it 548,z g Pl (g5 Sl (S 50 (g3lilely Lo 4y coslizal ghazl o L E
Sgbio Biby 9ige 9,515 (el g Sl (rib oy Gl Logd sualine

6|Page



2 i Al 35 g Sl alaisme a5 0sS Jols laedsl (6 ST e o
O § S e 03,5 ogels 1) olSiws w3l i Al Dyge )0 Nigds
Ao les solazul lo..\m

gy olKiws a5 Jyee 10 mimed WSS 5L 1 Bl Oy s 0,55 sl
Dy sl8tws & ol b Sbylas &oly> 4y e Gilgs oo, ol

59 el 00 oolawl Hgige jo Il Ladlre | 0lSiws jas Job yiol3dl jslaie 4
gy yl3 jre a5l oo a5 K ygige L Adlol b Sae Yok oSS O g0
oilrl g 0niSG 3 5l ) a3Lgd y9ige 395 5l e 09t o0 @B IS99 5k 4 30
S oolaiwl olKiws [s05e O § (4830 Ve 0g0>) 09l S5 jgige Judd
Odliex b By YU sles b Jeacas canlS sl oslainl b lekad 0, Jsacas
.CM)I@.;.M:MAIS

1) olKiws 5l oolawl o3lal 5055 @ 55,0 5 0SS o, |, )] wlliws IS > 0

%Y

09 olfiws 5l soliiwl ¢ 1d¢ lge 10,5 Clawl b (10,5 0,5 (40,5 bglsw plKin .

el Egon SlS slore 0o 51 i L L L (JB) Slge

B ows 1, olde slge loaniss 5y 5l aslige a5 Jley b coslaiwl 51 g .

151y O k5 (95 e plSn )5 eSsl (sl e 55 o Lot

.\.\.Q:..b fe A Qg_:)}.ocbj\.\.».%b s_j

g ooliiul jloxe e duolia (6lp WS olKiws ol I

L oaiilo bawgs wb o Gausni ol 5l 6 pSslr Sl G pems & sl S50 0.

Gg5 50 s9p Dyge 58 39h ploxl Alise paastie ST L g8 5l G Dleas i
o Slead b (6,5 5 end i b Lalal 5 0SS 5L oy 1 olKiws (IS
S oled Lo (9 3

7|Page

AR

V'Y

VY
A4



10055 i 9 51

A....So.bLa.....o‘ w).o)j.bd.uol.i..u.))‘ ‘)533.0 sz...o.'5w)Lm,la.a_>L5|).; .\

wsts s 5 S e o 1, olfiws lila) wae SYsb oolitul pas &jge o LY
5% S ol Hege (595 IG5 5 Sush 51 B S 6 )INS celie

A oolaiwl g e ax b 5l Ladd (0 S el gl e 1) dlws Lol ainy Y
Ol gy Ol L pekins j5b 4 Gl o0 |y ogasl (29,5

0,a8 O g oS o, &TJL.WT5()56).? S bgle 1o and 003 )lagSS ankad wle o L&
gl bax )] (655089, b ay p akd Sl 5 97 (59, Sliss 0fs)

S9y win ol S (@528)L mle 5 05 O (5)lake (S bsloe (05 el gl 9
b Y Soe b oo jlad 1) ol wu l0 1) her 0 S jlaw Lol oS

S oolatl ¥ U Y e s 5l il 00,8 e 0 Shos (gl LT

8|Page



English

Please read all instructions carefully before using

*Dlagram of name and posmon of main components

Juicer Mixer Mincer Grinder

1|Page



1. Pushing bar  2.Transparent 3. Juicing net 4.  Middle

cover ring
5. Handle 6. Residue barrel = 7. Rotor 8. Main
machine

9. Top cover 10. Mixing cup 11.Mixingcup 12. Sealing

cover ring
13. Mixing 14, Scraper 15. Mincing cup 16. Mincing
cutter seat cover cup
17. Mincing 18. Grinding cup  19. Grinding
cutter seat cutter seat

*Performances

1. This machine serves the functions of juicing, meat mincing,
grinding, mixing, water-ice making and others, enriching your
life, selected at will.

2. Design is fine, simple, and beautiful, with combined structure,
easy to operate and clean.

3. High-speed electric motor with overheating protection is adopted,
high efficiency, time-saving, energy saving, and high service life
of the motor.

4. Safety lock unit for switching is specially designed, in order to
make sure safety and reliability in use.

*Attention before using

1. This machine is set with safety unit, when the handle does not
fasten the cover or the cutter seat is not fastened, the motor cannot
turn, so as to ensure safety for the user.

2. When disassembling or assembling the juicer, press the upper of
feed port of the cover with your hand, then force the handle to
slide in or out of cover slot.
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3. When disassembling juicing net, first remove the cover and
residue barrel, then turn the middle ring up to 30 degrees by
holding juicing nozzle with your hand, and take up, the juicing
net will automatically leave the rotor.

4. In order to avoid damage, before using, first check power supply
for compliance with rated voltage.

5. Clean all parts able to disassemble (refer to the section of
"maintenance and cleaning").

6. When assembling, please carefully read the diagram of “name and
position of main components".

7. Please carefully read the "attentions" before using.

*Juicing

1. Before using, please confirm the button | = |
switch of the main machine in stop state, in . ==
this way, in case assembly is not completed, j
starting the main machine can be avoided, so ' \ ‘
unnecessary damage for persons or property |2
avoided.

2. Before juicing, first confirm juicing net and rotor clutched in
position, and no hard contact between juicing net cutter and
transparent cover. Put the transparent cover on, put the handle
into the cover slot, then turn on the machine.

3. For using, assemble according to the diagram of "name and
position of main components”. Turn on power supply, press
switch to let the machine run no-load for 5 sec. Put prepared
vegetable or fruit into feed port of the juicer, press with the
pushing bar, evenly, hard and slowly, juice of the vegetable or
fruit can be found, original, fresh, good for health.

4. For the juicer with large diameter, entire apple or pear can be put
in for juicing, no cutting apart needed, easy and quick. Note:
when pressing food with the pushing bar, force shall be even or
indirect, pressing force shall not be more than 1 kg, no too sudden
force, otherwise, juicing effect will be reduced.
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.
*Mixing

1. First check the position switch in stop state (the
switch shall be in stop position).

2. Put sealing ring into cutter seat slot, screw and
fasten mixing cup into cutter seat (clockwise for
fastening, and counterclockwise for loosening),

put the mixing cup cover and the feed cover on.
3. Clockwise screw the cutter seat into the main
machine with your hand (counterclockwise for
loosening), no holding the cup with your hand
for disassembling, otherwise, the cup will leave
the cutter seat make food in the cup leak out.

*Egg mixing

1. Put egg without eggshell into the mixing cup, pour appropriate
cool boiled water, add some flour. Put and fasten the cover, press
the button of weak grading for 1 min.

*Vegetable or fruit mixing

1. For vegetable or fruit to be mixed, after peeling or shelling, and
pitting, cut it into blocks or sections, every time put 250g to 350g,
pour appropriate cool boiled water, perform assembly according
to assembling for use, turn on for mixing.

*Meat mincing
1. Screw the mincing cup into the cutter seat (clockwise).
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2.

Note:

*Grin
1.

2.

5|Pa

For meat to be processed, remove tendon,

bones and skin, and wash cleanly, cut into L
small pieces of 2 centimeter squares, every =
time put 200g into the mincing cup, put the -
cup cover on the mincing cup, mount them on @'f;“‘\
the main machine according to the position = ﬁ\*\s
shown in the diagram, turn clockwise, press @, LV

tight the mincing cup with your hand, turn on
the button switch for mincing.

During mincing, pouring some edible oil or flavoring will
produce better results.

If rotating speed slows down abruptly due to too much meat
quantity or tendon entangling blade, please turn down the machine,
cut off power supply, and adjust meat quantity or remove tendon.

ding
Grinding cup is applicable to dried food to be
ground into powder. During using, every (.w_
time put 150g into the grinding cup, cover 2
with the grinding cutter seat, fasten tight (@) r\j
clockwise; mount them on the main machine T
according to the position shown in the
diagram, fasten tight clockwise, press tight the grinding cup with
your hand, turn on the button switch for grinding.

When grinding sesame, walnut and other oily food, adding a spoon

of granulated sugar into the grinding cup for grinding together will
produce better results.

ge



Note: In case of idling during grinding, i.e., when the cutter does not
contact food, immediately stop, cut off power supply. Mix the food
more softly, then turn on for grinding again.

*QOperating time

This machine is designed with digital switch with five speeds I-V (I
grading for weakest grading, V grading for strongest grading).
Machine starting working is V speed, suggest to choose a suitable
grading when you are ready for juicing. For operating time, after
operating for 1min, stop for 1min, then use again. After the above
operation is performed for three times, stop for 15 min, do not operate
until the motor is cooled, in this way, service life of this machine will
be prolonged, the machine will serve you more efficiently.

*Attentions

1. This machine is unavailble for the weakness, unresponsive or
psychopathic perosn(including children), unless under the
direction or help from the person who have the responsibility for
security. Children should be overseen, so it can be testified that
they are not playing with it.

2. Before using, put this machine on a stable and even table board,
operate according to the above methods.

3. Before juicing, first confirm juicing net and rotor clutched in
position, and no hard contact between juicing net cutter and
transparent cover. Put the transparent cover on, fasten tight the
handle, then turn on the machine.

4. Before being used, the motor works in running-in phase, there
may be slight peculiar smell and spark, this is normal, after the
motor works for some period, the above phenomenon will
disappear.
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5.

10.

11.

12.

13.

14.

During juicing, make sure there is not too full juice and residue
in the middle seat and residue cup, if too full, please cut off power
supply, clean up, then use again.

During using, do not open the cup cover. In case power supply is
on, do not put hand or any ware into the mixing cup or feed port,
otherwise, harmful accident may occur or this machine may be
damaged.

In order to prolong service life of this machine, over-temperature
protective device is mounted in the motor. If the motor works for
a long time or overloaded, when over warning temperature, power
supply will automatically cut off. After the motor stops, pull out
plug of power supply, wait for the motor to cool (about for 30
min), use again.

All fittings are strictly prohibited from disinfecting in high
temperature disinfection cabinet or steaming and boiling for
disinfection.

During operating, please do not leave, never let children operate
this machine.

When this machine works in mixing, mincing or grinding
conditions, no-loaded or over loaded work is strictly prohibited.
After operation, do not pour the food out until pull out the plug of
power supply.

Cutters are very sharp, in order to avoid danger, when cleaning a
cutter, please put the cutter under water tap for washing, do not
wash it with hand.

This machine must not be used for others beyond regulated
purposes.

In case of damaged power supply cord, in order to avoid danger,
replacement must be performed by the manufacturer or its service
department or similar professional persons. In case of fault, do
not disassemble the machine by yourself, please contact our
maintenance department or our after service department.
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*Maintenance and cleaning

1.

2.

This machine shall be often used, so as to keep the motor dry and
clean.

If not using for a long time, please store this machine at a dry and
well-ventilated place so as to prevent the motor from being
damped and going moldy.

No washing the main machine. When cleaning, only wipe with
wet cloth. Other Components may be washed directly with water,
such as pushing bar, cover, middle seat, residue cup, juice nozzle
cover.

Every month, remove the cutter rest of mixing cup, mincing cup
and grinding cup, drop a little edible oil into the cutter shaft and
bearing in order to ensure lubrication.

For cleaning the mixing cup, fill some warm water and ware
detergent, mount on the main machine, put the cover on, press the
switch to mix for 30s, then wash clean with water.

Please use 1 speed or 2 speed for cleaning function.
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QUALITY EXPERIENCE

Juicer & Blender
Model: NL-3064BS
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