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(1) Than may dé ban (5) Than dao xay, tron inox 304
Chit (2] Coc xay sinh to 1,5L (6) Coc dung dé xay 0.6L
Thich (3) Coi xay kho (7] Chopper dung dé xay thit 0.86L, ...
i (4] Than may chtra dong co (8] Dung cu danh tring, tron

Quy khdach hang c6 thé quét ma QR-code ¢ trén dé vao trang web kiém tra san pl!dm 6 chinh hang hay khong dong thoi
tham khao nhitng may/san pham khdc va kinh nghiém xay sinh to, hoa qud, nau an, vv...
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( NHUNG LUU Y TRUOC KHI DUNG )
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. Poc ki huéng dan sir dung trude khi ding.
2. San pham khong sir dung cho myc dich thwong mai, chi st dung cho hé gia dinh.

3. Khéng van hanh thiét bi néu khong c6 tai (46 can xay), ciing nhu khong duge ding qua tai.
4. Khong vit day dién qua cac vat sic nhon hay cac vat dung di chuyén. Khong dat 1én thiét bi dién khac dé sir dung

5. Viéc sir dung cac phu kién khong dugc khuyén ding hay khéng do nha san xuit cung cap c6 thé giy chay, chap dién hay
thuong tén cho ngudi sir dung. Khi day dién bi hong, hay lién hé t6i cic trung tdm bao hanh dé thay thé

6. Khong van hanh thiét bj véi day dién hoac c"')‘ dién khong an toan, vi no co thé gdy truc tric may. Pua thiét bi dén TT béo
hanh hodc dai Iy dugc Gy quyén gan nhit dé kiém tra, stra chita hay thay.
7. Chi nén van hanh thiét bi & ché d6 On t6i da trong vong 30 gidy, c6 thé 1ap lai nhiéu lan dén khi xay xong. Trong qué
trinh van hanh néu may qua noéng, nén tam ngung st dung trong vong 20°, chd khi may ngudi tré lai méi tiép tuc van hanh.
8. Néu may bi ket trong sudt qua trinh van hanh, phai ngit dién ngay 1ap tie, rit ddy cam. Thao cdc xay va liy hét phin
thirc an cudn vao dao xay ra ngoai, dé may ngudi tr¢ lai moi tiép tuc van hanh.
9. Khéng cho tré em, ngudi gia hodc thn kinh khéng binh thuong van hanh may, néu c6 phai dugc gidm st va dam bdo an
toan. Tuyét d6i KHONG cho tay vao hé thong dao khi dang sur dung, khong dung may aé nghich ngom va uy hlep nguoi
khac, hodc dung vao viéc khac gdy nguy hiém.
10. Tuyét d6i khong ddt may 1én céc thiét b dién tir khac khi sir dung (nhw 10 vi song, bép, vv...)
11. Chi vé sinh may khi thiét bi da duogc ngét dién hoan toan.
12. Vi dao xay rat sic nén can dic biét can than trong qué trinh van hanh cling nhu v€ sinh may.
Vé sinh méay ngay sau khi sir dung (c6 thé db nudc khong vao cbi va nhan nit xay khoang 5-10”, dao xay s& sach hon) /

~

GIOI THIEU VE SAN PHAM Théng sb SB-20T SB-60D SH-15G
May xay sinh té Aulux /Model (Sinh t8) (Sinh t + xay khé | (Sinh t +xay kho)
+ xay thit)

1. Dao xay lam bang Inox 304 c6do | -Kieudéng: | HB-1048B | .| HB-1038B | _GBL:003
sac, ben va an toan cao, nhwa PC, ABS | _pignap | 200V/S0Hz | 220V/SOHz | 220VIsOHz
100% tir ty nhién khong mui - Congsudt: | 200w T 600w T 300w
2. Buoc thiét ké dé c6 thé théao 1dp d& | -Dungtich: | - - 0.6L (coi L, 5L
dang, tién loi cho viéc vé sinh may. -Céihoaqua: | - S hoaqua) | 01Ci

L, T - Céi xay kho - céi xay thit 01 Coi
3. Co khéa an toan va thict bi chong - --(szrss rpsemmmmymmm +xay kho (0.86L)  [*77TTTTTIIT
chay, chong qua nhi¢t. ~ |ooTo ol

o - banh tring C6 tinh nang (phu C6 tinh nang + phu -
4. Thiét ké toi vu cho muc dich st dyng | ___kiénmuangoai) | kién
. -Tbc d 1 tbc d 2 tbe d 2 tbe d
5. Thiét ké chéc chén, may van hanh e occo e e
ém, an toan. i
) ) o Ma Vagh san
6. San pham dugc san xuat va thiet ke pham
dat tiéu chuan Chau Au. (Barcode)
9385134078215 BI93B5131782163 9385130782170

HUONG DAN SU DUNG (Ngubi sit dung d6i chiéu mdy mua theo model vi 1am theo hwéng din tirng loai sau dy)

* Luu y trwdc khi sir dung:

D6i voi xay hoa qua, xay kho (tht ca cac model), vi momen lyc xay rit manh nén chi cin 15-30 gidy hoa qua, thyc phim da
nhuy&n, vy khi nhan céng tic chi nén dé dén 15 -30 gidy, sau d6 dimg néu chwa nhuyén c6 thé bat thém 10-20 gidy nita,
va lap lai nhu thé dén khi dat yéu clu thi may s& bén hon, néu dé quéa 30 gidy may co thé sé& rit nong, tuy da co hé théng
bao vé qua nhiét nhung van c6 nguy co chiy dong co.
1.Trudc tién phai kiém tra viéc vé sinh sach nhitng phdn may, dao xay va cdi c6 tiép xiic véi thirc an.
2. Pién chua duoc cim, van nut diéu khién vé vi tri 0
3. Nhiét d¢ cua nguyén liéu xay khong vuot qua 60° va khéi lugng cling khong duoc vuot qua gi6i han t6i da.
4. Lap dit chit ché phan khép ndi giita than may va dao xay hodc cdi xay rdi méi sir dung.

L Pé xay hoa qud véi mdy cam tay SB-20T va SB-60D
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My xay cAm tay rat pht hgp cho viéc pha ché nu6e hoa qua, tao nudce sdt, va thirc an tré em ciing nhu pha trén thirc an
v6i sita. Méy rat dé st dung véi rt nhidu cong dung khac nhau, c6 thé tron, xay & nhidu loai c6i méa khéng nhét thiét phai
ding cbi chuyén dung di kem.

Truéc khi st dung, lip bo phan xay, trén vao bo phan mo - to, xoay theo chiéu kim dong hé dé khoa vao bo phan mo - to.
1. Cit nhé hoa qua, thuc phdm thanh ting miéng (khoang 2cm X 2cm) va cho vao cde xay, voi may SB-20T khong ¢ cbe
xay di kém, ngudi sir dung co thé ding cbe nhya thong thuong khoang 0,6L dé xay.

2. Sau khi chuén bi xong tién hanh cim dién va nhung ca phan bao vé ludi dao vao cbe thuc pham, nhin cong tic trén than
may dé xay.

Luu ¥ khi xay, tron thuc pham khong nén dé thuc phim qua nhiéu trong cdc, nén dé khoang téi da 60% coc (nhu hinh
duo).

3. Tbc d6 vong quay rét 16n ~14.000-22.000 vong/phiit nén qua trinh xay chi khoang 1 phut, khi xay nang tir tir va ha tir tir
theo chiéu cao cua cdc dé xay, tron déu.

Lap dat

Il
Y

Ghi chii: ¢6i & dudi ]
nguoi s dung tw T
trang bi do may ban
kem khong trang bi.
(Model: SB-20T)
£

Pbi véi may SB-60D

Xay/tron

May thiét ké cong sudt rat I6n va c6 thém nhiéu tinh nang hitu ich khac: nhu Xay thit, 1am rudc, danh trimg, xay cua, vv...
Str dung chopper (@)

Chopper rat thich hop cho cac loai thuc phém cung nhu thit, pho mat, hanh tay, thao mdc, tdi, ca rbt, 6¢ cho, qua hanh, méan
.. (nén tinh to4n lwong thyc pham ti da ~200g)

THAN TRONG: Khéng chit dd an cung, ché'ing han nhu d4 vién, hat nhuc d4u khiu, hat ca phé va ngli cbe. Ludi dao rat
séc, hay cAn than khi vé sinh.

1. D3t bd ludi cit chopper vao cbc, bAm xuéng bo ludi cét va khoa bat.

2. Cho céc nguyén liéu thuc phdm vao chopper, cac thanh phan rin khong dwoc 16n hon kich thude 2ecmX2cm.

3. N&i chopper voi thin may xay.

4. Sau khi chic chén, cim dién va bat thiét bi bang cach nhén cong téc I hodc chuyén II. Ngoai ra ngudi sir dung c6 thé didu

chinh nat xoay trén dinh may xay thém 8 nic téc do nia.

Str dung thiét bi danh trimg, tron bot (@)

Chuén bj nguyén vat li€u, kiém tra vé sinh sach s& may va thiét bi tron, cim dién vao & dién. Tuy theo luong thuc phé‘im, co

thé chon cac mirc cong suét I hodc II, hodc chon didu chinh toc do ph?in trén dinh may Kkét hop ¢c6 thé 1én dén 8 téc do.

Luu y: Khi danh trimg, lac ddu nén chon téc d6 thip khoang 30-60” tiy lwong trimg hodc c6 thé danh téi khi c6 bot ndi

nhu bong bong xa phong la dat.

* Doi vdi xay thit

1. Chuén bj 1 lugng thit sau khi d@ dugc loc bo phin gan, xuwong va bi (khéng qua 100g). Cit thit thanh ting miéng nho
(khong qué 2cm) sau d6 cho vao cbe bam.

2. An coc xudng, xoay nguge chiéu kim ddng hd.

3. Van chit toan bd phan cde theo chidu kim dong hd, ¢ dinh phia trén chan dé.

4. Cim dién, nhan va giit nut didu chinh tbc d6 ¢ s6 1 hodc 2 trong vong 15-30 gidy.

5. Sau khi xay, dua nuat diéu chinh v& vi trf 0, ngét dién, thao toan bo phﬁn cbe, thao dia bam va léy thit ra ngoai.

6. C6 thé thém 1 chut diu an, gia vi vao thit trudc khi bam (xay).

Ghi cht: C6 thé két hop didu chinh téc d6 trén dinh may (8 mirc) dé xay theo muc dich ctia minh

Khi ldp ddt, xay, tron, xay khé nguwoi sir dung ldp dat va xay nhu hinh dudi
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Xay sinh t6, hoa qua Xay thit, xay kho Panh trimg, tron thyc phdm

II. Bé xay hoa qud vdi dé ban dang ditng Model SH-15G

1. Cit nho thanh tu’ng miéng (khong quéa 2cm X 2em) va cho vao cde xay.
2. Vin, dong nip cdc va vén xoay toan bo cdc xay trén than dé c¢6 dinh may xay va coc xay.

3. Cim dién, vin cong tic vi tri 1 hodc 2, van hanh may trong thoi gian 1-2 phut, tuy luong hoa qué va qua trinh xay nén
dut quang khoang 15-30 gidy 1 lan, lap lai den khi dat yéu cau.

4. Sau khi xay thtrc an, diéu chinh céng tic vé& murc “0”, rt phich dién khoi 6 cdm, xoay va mé cbe xay cho téi khi tach ra
khoi chan dé. Sau d6 cho thirc n d3 dwoc xay ra ngoai.

* Str dung nit Pulse (P) khi xay. Nut nay c6 chire nang dao déu thyc phim va xay so. Dung nut Pulse (P) giap may khong
qua tai khi xay nhuyén thyc pham.

1. 5 R
/ CHU THICH:
2 ;/ ‘:/ \% (1) Niép ctia nip coc
3 "f‘ // \\\ ‘1\ /6 (2) Nip coc
‘\,_// / (3) Céc xay sinh t6
4 T4 (4) Chan méy dong co
‘fﬁ 1 ! (5) Nip cbi xay kho
/ (6) Cbi xay kho
AT (7) Bang diéu khién

* Poi véi xay kho

1. Cho db can xay vao cbe xay, nhung khong vugt qua gi6i han tbi da dugc hién thi trén céc

2. An chit dé xay xuong phia duéi va xoay cho toi khi cé dinh trén cdc xay véi than may.

3. Vén chat toan b coc xay phia trén chan dé.

4. Cim dién va dleu chinh nat van v& s6 1 hodc 2 (hodc Pulse (P). Xay trong thoi gian khoang 10-207, lai chuyén vé s6 0,
sau d6 chuyén vé s6 1 hoic 2 hoac Pulse (P) khoang 10-20” va chuyen vé& 0, ctr nhur thé cho toi khi xay xong.

5. Sau khi Xay xong, xoay nat vé vi tri 0 va ngit dién. Xoay ngugc chidu kim ddng hd dé thao toan b phan cbe xay, sau do
déc ngugc coc xay kho dé toan bd do xay dung toan phan vao cbe, ¢ thé dung cui tay va nhe vao cbe dé thyc phdm dinh
vao dao tiép tuc roi xudng, sau dé tiép tuc xoay theo chiéu kim dong hd dé thao va liy thyc phim xay ra.

6. Khi xay khong dugc st dung cac dung dich khac ké ca nudc.
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Chi tiét Idp dat, tv 16 xay ciia mét vdi loai hat thong dung duwoc miéu td nhur hinh va bang tham chiéu dudi:

Thanh phan SO lugng Khuyén nghi Toc
de nghi Thoi gian do
Mo kho 100g 157 P
Sao hoi 20g 20” P
Hat ca phé 60g 257 2
Théo qua 30g 30”7 P i
Hat lac 100g 25” 2 -
Ot paprika 20g 30”7 2
Hat tiéu 20g 30”7 2 i
nling
Hat vung 30g 30 2 o
Hat dau 50g 25” 2 BEy
Ghi chii: Khi thao tc xay khé, bang tham chiéu trén chi )
dé tham khdo, nguoi sir dung khong nhat thiét phdi ap ==
dung tuyét ddi véi bang nay, cé thé tang/giam thoi gian WL
khi thdy thwe pham dat yéu cau, do thiec té ngudi sir dung , = ] | )
thich nhuyén, hodc khéng va dg khé/am ciia hat xay v .. =¥ T ]

* Ung dung khdc

1. Xay hoa qua, tuong, sira ddu nanh va céc loai vét chat trong tir khac, lwong thire dn khong nén vuot qua 2/3 gii han t6i

da dé tranh bj tran trong subt qua trinh xay.

2. Xay, tron cac loai thirc an hon hop va mém nhu sira.

3. Xay thirc an cho tré, cho nguoi gia..

* Ap dung xay ddu nanh (tham khdo)

1. Chuén bj 2 chén con d4u nanh (nén ngam khoang 6-10 tiéng & nhiét d6 thudng va 16t hét vo ra C6 thé xay dau kho
nhung cam giac s€ khong ngon)

2. Cho d4u di 16t vo va 1 luong nude vira phai tiy theo sé thich vao ce xay, nhung khong duwge qua 2/3 dung tich ce.
3. bong va van chat cbe gin vao phan chan dé may xay (d6i voi may xay dé ban).

4. Cim dién va van hanh may. D6i voi tu’ng may ¢6 cach sir dung riéng ¢ trén

5. Sau khi xay xong (cam giac dd nhuy@n), chuyén niit xay vé vi tri 0, ngat dién va théo cdc ra khoi chan dé.

6. D6 nudc dau trong cde xay ra ngodi xoong va dun séi. Luru ¥ 14 phai dun s6i nude dau vira xay trude khi st dung, néu
khéng dun séi tuyét ddi khéng duoc sir dung.

7. Sau khi dun s6i xong, chd giam nhiét (van con 4m) thi nén loc bang ludi loc théng dung (Mudn loc k¥ nén loc qua 16p
vai sach), sau d6 pha chit duong vao nudc vira loc tiy theo s thich va cé thé udng ngay, ban di c6 mét coe sita ddu nanh
ngon tuyét!

-

VE SINH

Sau khi léy hét thuc phém ra khoi cbe, c6 thé @6 nude (khoang nira céc) va cim dién chay binh thuong coi nhu xay trong
khoang 5-10 gidy, va tién hanh vé sinh s& dugc sach hon

Phai v¢ sinh cac bd phan 6 thé thao o1 ngay sau khi xay (lru ¥ dao xay rat sac nén that cn than khi vé sinh):

1. Trude tién can ngat dién, thao cbe xay, cdc xay va coc bam khoi chan dé, tiép tuc thao dia xay va dia bam.

2. Rira sach dudi voi nudc, rira lai bing nuwdc 4m va xa phong.

3. Sau khi rtra, phai lam kho toan b cac bd phan da dugc vé sinh.

4. Luu ¥: khéng ngdm nhung may vao bit ki dung dich nao, lau may bang khin 4m, khong sir dung cac chit tiy rira hoa
hoc, khéng vé sinh may bang cach cho véo cac thiét bi nhu may giit. ...

HUOGNG DAN BAO QUAN

1. Khi khéng sir dung toan bd san phdm phai dwoc vé sinh sach s&.

2. Néu may khong sir dung trong thoi gian dai, nén cat gitr may & noi kho réo, thoang mat dé tranh may bi han gi do 4m
udt. Hodc ¢o the cit gitt may vao hop di kém khi mua san pham

3. Tru6ce khi cit git may, phai dam bao may khé, sach, néu khéng may s& bj hong do gi sét.

GIAI QUYET SU CO

1. Néu xay ra sy c6 nhu may c6 t1eng kéu khong binh thuong, c6 khoi, can ngit dién va tam ngung str dung.
2. Néu may khong hoat dong, kiém tra may da vao dién chua, van nut dleu chinh vé vi tri ON.
3. Néu may van khong hoat dong, kiém tra k§ khop ndi giir than may va coc xay, giita thin may va dao xay xem da khép
chua, vi & khop ndi nay c6 1 cong tic an toan, néu chua khdp may s& khong hoat dong.
4. Néu may van khong hoat dong, nén dua t6i dai 1y ty quyén gin nhat dé bao dudng.
Q Chu dong phong chdng chay n trong gia dinh ban.

~

J
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Dé tranh gay ra su cb nguy hiém va lam hoéng may, khach hang khong dugc tu y thao roi may ra dé stra chira. Day
dién cua san pham nay 14 loai day dién chuyén dung, khach hang khong dwoc tu ¥ thay d6i, néu bi hong hay lién hé véi bo
phan cham s6c khach hang hodc tram bao hanh noi gé‘ln nhét. Khi san phém o su ¢, hay lién lac v6i Trung tam Dich vu
sau ban hang cua chiing t6i, ching toi chic chin s& giai quyét yéu cau cua ban, hiy xem chi tiét thong tin trén Thé bao hanh
dé duoc giai quyét. San pham duge bao hanh 12 thang ké tir ngay mua va t6i da khong qua 18 thang ké tir ngay san xuit ddi
v6i phan dién. Khach hang luu y cdi xay 13 loai khong dugc bao hanh trong bit cir truong hop ndo, khi mua quy khach
hang nén xem xét k¥ tai quay cila cira hang hodc siéu thi, khi sir dung can tranh roi v&. Quy khach hang nén cét giir cin
than huorng dan str dung va thé bao hanh san pham dé dugc huong quyén lgi chinh dang ciia minh. San pham chi dwgc bao
hanh néu khach hang str dung ding theo sach hudng dan.

Hudng dan sir dung nay da dugc chung toi k1em tra rat ky, tuy nhién van khong tranh khoi nhing sai sot cting nhu
SO sut, quy khach hang c6 thé 14y san phim thyc t& dé sir dung, néu c6 bat ctr vudng mic, hodc nhu ciu hodc tu vén, xin
dung ngan ngai lién lac vdi ching t6i. Chung tdi chén thanh cam on quy khach hang da str dung san pham. Neu 6 bat ky
15i in 4n hodc hiéu 1dm cua ndi dung hudng dan cong ty bao luu quyén cu01 cing dé giai thich va lay lam tiéc khong ban
hanh thong bao trude néu san pham co cai tién k¥ thuat. Néu san pham xuat hién v6i mau sic khac, xin vui long xem san
phim thyc té 14 tiéu chudn.

Vi mét 1y do nao d6 sach hudng dan nay bi mat, ngudi sir dung vao trang web ciia hing www.aulux.vn muyc
“Hwéng dan sir dung” dé dowload lai hudng dan dé sir dung.

Théng tin vé cdc loai nuwéc uong hoa qud (théng tin chi mang tinh chit tham khdao)

Hiép hoi Khoa hoc Australia di nghién ciru vé cong dung ciia cc loai nude ép trai cay va két luén, loai d6 udng
nay rat tot cho stic khoe, nhat 1a trong diéu kién thoi tiet khd va nong birc. Dudi day 1a nhitng loai nudce ép trai cay thude
hang “top ten” ma cac chuyén gia am thuc Australia khuyén dung.

Nuwére ép trai xoi rat nhiéu vitamin A, C, E. Céc loai vitamin nay c6 tac dung rét tt trong viéc chdng lai nhimng
ngudn goc ty do gdy bénh, lam giam tién trinh 180 hoa. Nudc sinh to6 x0ai cd 16% chat sat rat can thiét ¢ phu ni.

Sinh t6 xoai 1a moén rit dé lam, don gian va gan gili v6i ngudi dan Viét Nam. Chi can 1 qua xoai, chat dudng, chut
da 1a nhanh chong co 1 coc sinh t6 xoai giai khat cho mua he, ¢6 2 loai 1a Xoai ddm va xoai xay (bdng may xay sinh to)
Céch lam: Xoai bo vo, cit miéng nhé ~1x2cm cho vao cbe cing véi chat duong (tuy theo khiu vi) va dung thia nguay déu
sau d6 cho da vao va sir dung, hodc cho hdn hop xo0ai + dudng vio may xay sinh té xay, khoang 30” da co cde sinh t6 xoai
ngon nhu & quan.

Nuée cam twoi. Mot ly nude cam twoi khoang 160 ml s& cung cép dugc 75 keal va hon 50% nhu ciu trong ngay
vé vitamin C cho phu nit. Loai flavonoid c6 trong nuwdc cam sé& két hop véi vitamin C, gitip ting cudng hé mién dich va bao
vé mao mach. Nudc cam twoi con 1a ngudn cung cip phong phu thiamine va folate. Thiamine tham gia vio qua trinh tong
hop ning lwong, con folate gitp gia ting chit lwong méu, ngin ngira nhitng khiém khuyét nhur bénh nut dét sdng & bao
thai.

Nudc ép ca rét. Mot ly nude ép ca rét 160 ml cung cip 64 keal. N6 ¢6 ham luong cao céc chat kali, magié, canxi
va 1a ngudn cung cip beta-carotene, carotenoid tuyét hao dé tir d6 co thé chuyén hoa thanh vitamin A, giup ting cudng thi
lwc v& ban dém va giam nguy co bénh duc thuy tinh thé. Ngoai ra, nhiing chét chéng oxy hoa trong carotenoid con giup
giam nguy co bi ung thu phdi, da day va bang quang.

Nuéc ép ca rot con chira mot chit chong oxy hoa hiru hiéu khac 1a acid alphalipoic, gitip tang cuong kha nang
cua vitamin A, C, E trong viéc loai bo nhitng goc tw do doc hai khoi co thé.
Céach lam: Ca rdt bao vo rira sach, cit doc roi thai mleng trude khi xay

Nudéc ép ca chua. Nude ép ca chua 1a ngudn cung cip vitamin A va C rét tdt, gitip v6 hiéu hoa cac gbe tu do gay
nén bénh ung thu, tim mach va ldo hoa da. Ca chua con 1a ngudn lycopene phong phu. Nhiéu nghién ciru cho théy viéc
ding nhiéu ca chua c¢6 thé 1am giam dén 48% nguy co bi bénh tim. Qua tong két cua 72 cong trinh nghién ctru gan day,
nguoi ta ciing kham pha lycopene c6 tac dung dic biét hitu hidu trong viéc giam nguy co ung thur tién liét tuyén.

Nuére ép nho dé. Nudc ép nho do c6 kha ning chdng 130 hoa tuyét hao; chira nhitng flavonoid tuwrong tu nhu trong
ruou vang do, giup mé réng mach mau va ting cudng lugng mau chay dén bé mit da. Chit quenetin trong nude nho do co
tac dung ngan ngira sy két tu mau, phong chéng dugc bénh tim mach.

Trong phong thi nghiém, chét resveratrol trong nudc nho d6 da dugc chiing minh c6 nhiing hoat tinh khang ung
thu.

Nudc ép tdo. Nude ép tdo rat thom ngon va chira mot s§ vitamin, nhidu nhét 13 vitamin C. M6t ly 160 1 cung cAp
61 cal va gan 50% nhu cau b6 sung dudng chat hang ngay & nhom tuéi 19-50. Tuy nhi€n, so vdi nhitng loai nudc €p trai
cay khac, nudc ép tao co it vitamin va khoang chat hon.

_Nuéc ép budi Day 1a ngudn cung cip beta - carotene, mot chét chbng oxy hoa hitu hi€u, co thé lam giam nguy co
cua nhiéu loai ung thu. Budi dao chira lycopen gitp giam thi€u nguy co ung thu tuyén tién liét, phoi, da day, tuyén tuy,
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rudt, vii... Lycopen ciing giup ngin ngira sy hinh thanh nhitg cuc huyét khdi, do d6 gitp giam thiéu nguy co bénh tim
mach va dot qui.

Dua héu: Chira nhiéu vitamin A, 1am giam r6i loan duong tiéu, loc than va bang quang, kich thich sy thém an,
giai khat tot. Chon nhitng trai da tron, hinh dang tron dep.

_ Dua gang rat tot cho hé than kinh va tri nhé, giup ngi ngon, thich hgp cho nhitng nguwdi mudn giam can va giap
da dé hong hao, min mang

Bi dé chirta betacarotene gitp co thé tranh dugc cac té bao ung thu, chdng su ldo hoa cac té bao méu, tranh ting
huyét ap, tieu duong, bao v¢ gan, mat va lam dep da

Thanh long chira nhiéu calcium tranh tao bon, gitup co thé can ddi, va cho lan da min mang, chéng lai cac gbe axit
tu do giup co thé ngdn ngira ung thu

Nuére ép dira. Theo tap chi Sirc Khoe & Doi Séng, nude €ép qua nay chua rét nhidu vitamin C. Men bromelain
trong dira dugc xem 1a ¢o tac dung hd tro tidu héa, giam triéu chimg s6 mui, gitip mau lanh nhirng vét thwong nho, dic biét
1a cang nhire co, bong gan. Nhing nghién ctru méi day cho thay bromelain ¢6 tdc dung lam giam hién tugng sung phong,
bam gidp va dau don doi voi nhimg san phu trai qua céc phau thuat nhé trong khi sinh. Bromelain ciing co thé gitp giam
triéu chimg ciia bénh hen, dau thit nguc, viém phé quan. Ngoai ra Dira con giup tiéu hda thuc an, trach tac ngh&n mach
mau.

Nguyén li¢u: - 1 qua dira; - 50g ging (tuy vao chat lwong ciia glrng ma ban c6 thé cho nhiéu hodc it hon nhé); - 1 cu ca rdt
xdt nho

Céch lam: Dira got v6, bé mét, thai miéng va bo 16i -> Cho dra va ca rét vao mot may xay sinh t6, xay nhuyén ->
Loc hén hop dira — ca rét da xay qua mot ray ludi, iy nudc -> Ging di nhuyén, lay nuwéc. Thém nude ging vao nude ép
dira — ca rbt mot lugng sao cho phu hgp véi Kkhau vi cia ban. -> Khi thuong thirc, ban cho thém vai vién da dé tang thém sy
hép dan va troi mat cia ly nudc ép.

Chanbh leo rét nhiéu vitamin C, lai c6 huong vi rat thom ngon. Co thé 1am nuéc sinh té chanh leo dé giai khat cho
ca nha. Cach lam: Chanh leo bé déi, 14y hat, cho vao cdi xay sinh té cting v6i dudng va nuéc loc. Bat may xay khoang 1
phut, hat chanh s& ling hét xudng day, chéit nudc chanh leo vao ly. Cho d4 vién vio. Ubng lanh. Ban ciing c6 thé bot chut
duong dé nude chanh leo vira miéng, cho vao chai dé vao ngin mat tii lanh, ubng trong ngay.

Sinh t6 bo: Khoéng chi c6 qua bo xay ra, ban co thé cho thém vai loai trai cay va huong vi khac dé& mon sinh td
thém hép dan, uéng hoai khong chan. Nguyén liéu: 1 qua bo chin mém; % qua chudi; 1 qua kiwi; 1 hop sira chua tréng; 1-2
thia duong syrup hodc dudng kinh tring; 3 vién da.

Céch lam: Bo tach d6i bo hat, nao ldy phén thit qua. Chudi boc bo, cit miéng nho, kiwi got bo vo va 15i.

Cho bo, chubi, kiwi, dudng, sita chua, d4 vién vao may xay sinh t6, nhan niit xay trong 30 gidy dén khi thanh hdn
hop sdnh mau xanh diu nhe db sinh t ra cc co thé udng ngay (néu khéng thich cho d4 vi lodng thi nguyén liéu trén c6 thé
dé trong ti lanh trudc)

Bo 1a mot loai qua dac thu rét thich hop cho giai khat, qua nay cé thé két hop cung Ca phé, xoai, sira, kem,
socola,...

Cong thirc Bo cafe: Bo sap 2 lang, sita tuoi khong duong: 100 ml, kem tuoi: 30 g, sra dac: 40 g, da bao: 40g, cafe
den khong duong: 15 ml. Cafe cang ngon cang tot

Cong thirc Bo chocolate: Bo sap 2 lang, sita tuoi khong dwdng: 100 ml, sita dic: 35 g, chocolate dang nguyén
chat tir 70% tro 1én: 30 g, d4 bao: 40 g

Cong thirc Bo xoai: Bo: 150 g, xoai: 100g, sita twoi khong duong: 100 ml, sita dac: 35 g,da bao: 40 g

Sinh t6 dao Day 1a mon in nhe rat dé an, lai giup chi em khéng nhitng khéng lo dén chuyen vong 2 "tang truong”
qua nhanh ma con liy 1am vui mimg vi "vong 2" ¢6 xu hudng thon gon hon sau mot thoi gian udng loai sinh t6 nay.

Nguyén liéu: 1 ly stra khong béo; 1 vai qua dao chin, khong cho duong; 2 muong ca phé diu hat lanh hiru co

Céch lam: Sita, dao cung cho vao may xay sinh t& dé xay trong khoang 1 phat. B4 ra ly thuy tinh va khudy déu voi
diu hat lanh 1a cé thé an dugc. Pao chira duong glucoza, duong saccaro, protein, caroten, vitamin B1, B2, C, PP va cac
ch:éit sit, canxi, photpho, axit chanh, axit tdo... nén cé nhirng tac dung rat hitu ich trong viéc chita bénh ciing nhu lam dep co
thé.

Ba diu nanh B2 dau nanh chua nhidu chit dam, Canxi, Kali, Tinh bdt, bad dau nanh nhiu chit xo nhung lai tao ra
it ndng luong nén néu dung thuong xuyén ba dau nanh s& giap cat gidm bot lugng calories du thira. Vi uu diém nay nén ba
dau nanh c6 thé dugce thém vao trong cac mon nhu: banh ngot, banh quy, chao, nudc sot, gia vi, sip, mén ham. ..

Lam thirc dn cho gia sic va phdn bon cdy

B3 sira ddu nanh con c6 thé dung lam thirc in cho gia stc. Ngoai ra do trong bd dau nanh kha giau du lwong Nito
rat t6t cho cay trdng, vi loai phan bon nay co ngudn gdc hoan toan ty nhién nén van dwoc néng dan trén nhiéu nudc sir
dung do khéng so hoa chét giy hai cho méi truong hay thim théu cac chit doc hai vio ciy trai.

Lam dep da

B3 dau nanh co thé dép truc tiép 1én da mat, chd kho rdi raa sach hodc c6 thé tron ba dau nanh véi mét it mat ong
thanh hdn hop sén sét, dép 1én mat s& gitip da tréng, sach mun va min hon. Sau d6 massge nhe dé tfiy da chét xong rira sach
da voi nuéc 4m rdi nude lanh. Thém nita bi ddu nanh khi dé lanh trong tii lanh khi dfp mit s& ting cam giac thoai mai hon.
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Ngodai ra quy khdach co thé tham khdo cdc mon uong sinh to, do uong tir kinh nghiém ciia nwoc ngoai do chuing toi swu

tam tir nha sdn xudt san pham mdy xay sinh to.

1. Chocolate orange smoothie (Cam, socola)
475ml orange juice

30-45ml Cointreau

5 small scoops chocolate ice cream
(approximate weight 250g)

Makes 2-3 glasses

Place the orange juice and Cointreau
into the Plastic cup, then add the ice
cream. Switch to MIX for 10
seconds then SMOOTH for 10
seconds. Serve immediately.

2. Lemon zinger (Tranh girng,
sira chua)

475g natural yoghurt

30-45ml gin

Sml lemon juice

2 large scoops lemon sorbet,
(approximate weight 250g)
Makes 2-3 glasses

Place the yoghurt, gin and lemon
juice into the Plastic cup, then add
the sorbet. Switch to MIX for 10
seconds then SMOOTH for 10
seconds. Serve immediately.

3. Coffee smoothie (ca phé sira)
250ml Espresso coffee

175ml milk

30-45ml Baileys liqueur

sugar to taste

5 small scoops vanilla ice cream
(approximate weight 250g)

Makes 2-3 glasses

Place the coffee, milk, liqueur and
sugar (if used) into the Plastic cup. Add
the ice cream. Switch to MIX for 10
seconds and then SMOOTH for 10
seconds. Serve immediately.

4. Gin and strawberry cocktail (Rwgu Gin va dau

tay cocktail)

juice of 2 limes

200g strawberries

75ml gin. 100ml lemonade

45ml icing sugar. 8 ice cubes

Makes 3 glasses

Place the lime juice, strawberries, gin
and icing sugar into the Plastic cup. Add
the ice cubes. Switch to MIX for 10
seconds and then SMOOTH for 10
seconds. Serve immediately.

5. Strawberry lemon surprise
(Déu — chanh, bt ngd thi vi)

3 x 150g pots strawberry yoghurt
600ml lemonade

500g frozen strawberries

Makes 5 glasses

Place the yoghurt and lemonade
into

the Plastic cup. Add the frozen
strawberries. Switch to MIX for 10
seconds then to SMOOTH for 10
seconds. Serve immediately.

7. Rum and mango cocktail (Rugu manh va
coctail xoai)

300ml pineapple juice

1 large mango, flesh cut up

1 large banana, cut up

200g natural yoghurt

90ml brown rum

14 ice cubes. Makes 6 glasses

Place the pineapple juice, mango,
banana, yoghurt and rum into the

Plastic cup. Add the ice cubes. Switch to
MIX for 10 seconds and then

SMOOTH for 10 seconds. Serve
immediately.

8. Fruit cocktail surprise
(Cocktail hdn hep thii vi: Chudi,
ruou, quia mam xoi, dira)

300ml pineapple and coconut juice
8 large strawberries

12 banana, cut up 45ml vodka
100g frozen raspberries

4 ice cubes. Makes 3 glasses
Place the juice, strawberries,
banana and vodka into the Plastic
cup. Add the frozen raspberries
and ice cubes. Switch to MIX for
15 seconds then to SMOOTH for
15 seconds. Serve immediately.

6. Carrot and coriander soup (Ca rot
va sup rau miii)

25g butter

1 large onion, chopped

1-2 cloves garlic, crushed

800g carrot cut into 2cm cubes

cold chicken stock 15ml ground
coriander salt and pepper

Melt the butter in a pan, add the

onion and garlic and fry until soft.
Place the carrot into the Plastic cup, add
the onion and garlic. Add sufficient
stock to reach the 2 litre level

marked on the Plastic cup. Fit the lid and
filler cap. Blend on SMOOTH for 5
seconds for a coarse soup or longer

for a finer result.

Transfer the mixture to a saucepan,

add the coriander and seasoning

and simmer the soup for 30 to 35
minutes or until cooked. Adjust the
seasoning as necessary and add

extra liquid if required.

9. Ice cool fruity (Sinh t6 cam, diu ty)
4 peeled kiwi fruit, quartered

350g fresh strawberries

425ml orange juice

10 ice cubes

Makes 5 glasses

Place the fruit and orange juice into
the Plastic cup. Add the ice cubes.
Switch to MIX for 20 seconds, then
SMOOTH for 20 seconds. Serve
Immediately

10. Thick banana milkshake
(Sita chua chubi)

3 large bananas (cut into chunks)
600ml semi skimmed milk

7 small scoops vanilla ice-cream
(approximate weight 350g)

Makes 5 glasses

Place the bananas and milk into the
Plastic cup. Add the ice cream.
Switch to MIX for 10 seconds then
SMOOTH for 10 seconds. Serve
immediately.

11. Ginger smoothie (Sira girng)
350ml milk / 7 - 8 pieces of stem ginger
or to taste. 35 ml juice from stem ginger
5 small scoops vanilla ice cream
(approximate weight 250g)

Makes 2-3 glasses

Place the milk, stem ginger and juice
into the Plastic cup. Add the ice cream.
Switch to MIX for 15 seconds, then
SMOOTH for 30 seconds. Serve
immediately.

12. Raspberry cream (Kem mam x6i: Qua mam

x6i, nwéc cam, hwong vani)

4 x 150g pots raspberry yoghurt
300ml orange juice

175g frozen raspberries

175g (approximately 2 scoops)

frozen yoghurt dessert, vanilla flavour
Makes 5 glasses

Place the fresh yoghurt and orange
juice into the Plastic cup. Add the frozen
raspberries and frozen yoghurt.
Switch to MIX for 10 seconds then

13. Fruits of the forest zinger
(nuwéc tranh girng)

850ml lemonade

2 large meringue shells, broken up
550g frozen black forest fruits
Makes 6 large glasses

Place the lemonade and meringue
into the Plastic cup, then add the
frozen fruit. Switch to MIX for 15
seconds then SMOOTH for 30
seconds. Serve immediately.

14. Choc mint shake (Bac ha sbc)
475ml semi skimmed milk

few drops peppermint essence to
taste

5 small scoops chocolate ice cream
(approximate weight 250g)

Makes 2-3 glasses

Place the milk and essence into the
Plastic cup. Add the ice cream. Switch to
MIX for 10 seconds, then SMOOTH
for 10 seconds. Serve immediately

Hudng dén sir dyng May xay sinh t6 Aulux

Trang 9




SMOOTH for 30 seconds.
Serve immediately.

15. Fruit mix (Trai ciy hdn hgp, Qua mam xdi,
dau tay, tao, chanh)

2-3 nectarines, stones removed and

flesh cut up

125g fresh raspberries

125g fresh strawberries

125ml lemonade

125ml apple juice

7 ice cubes

Makes 4 glasses

Place all the fruit and juice into the

Plastic cup. Add the ice cubes. Switch to

MIX for 10 seconds and then

SMOOTH for 20 seconds. Serve immediately.

16. Pineapple and apricot
Smoothie (Sinh té dira va mo)
250ml pineapple juice

250ml Greek yoghurt

250g fresh pineapple, cut into
pieces

4 fresh apricots, stones removed
and flesh cut up

12 ice cubes. Makes 4-5 glasses
Place the pineapple juice, yoghurt,
pineapple and apricot into the
Plastic cup. Add the ice cubes.
Switch to MIX for 20 seconds and
then SMOOTH for 30 seconds.
Serve immediately.

17. Breakfast in a glass (mén in siang
nhe nhang: Sira, chudi, sita chua, tdo,
mit ong)

175ml skimmed milk

125ml low fat yoghurt

1 large banana cut into chunks

1 large apple, cored and cut up

10ml wheatgerm

15ml runny honey

5 ice cubes. Makes 2-3 glasses

Place the milk, yoghurt, banana,

apple, wheatgerm and honey into

the Plastic cup. Add the ice cubes.
Switch to MIX for 30 seconds and
then SMOOTH for 20 seconds.

Serve immediately.

18. Banoffee smooth (Chudi ca phé min mang)
2 large bananas, cut up

250ml milk

5 small scoops toffee ice cream
(approximate weight 250g)

Makes 2-3 glasses

Place the banana and milk in the

Plastic cup. Add the ice cream. Switch to
MIX for 10 seconds and then

SMOOTH for 20 seconds. Serve
immediately.

19. Oriental splendour (Sy 19ng
13y phwong Pong: Vai thiéu,
nuéc cam, Cream)

1 can lychees, drained weight 250g
(juice not required)

600ml orange juice

125g creme fraiche

12 ice cubes. Makes 4-5 glasses
Place the drained fruit, orange
juice and créme fraiche into the
Plastic cup, then add the ice cubes.
Switch to MIX for 15 seconds then
SMOOTH for 15 seconds. Serve
immediately.

20. Tropical ginger (Girng nhié¢t d6i)
475ml ginger beer

45ml rum

350g mixture frozen pineapple,

melon and mango

Makes 2-3 glasses

Place the ginger beer and rum into

the Plastic cup, then add the frozen fruit.
Switch to MIX for 15 seconds then
SMOOTH for 30 seconds. Serve
immediately.

CHU Y QUAN TRONG: Cdc théng tin vé cdc logi hoa qua trén ddy dwoc ching téi swu tam trén Internet va kinh nghiém
cuge song (nguon goc théng tin: dién dan www.webtretho.com, www.phunutoday.vn... va mét sé dién dan néi tiéng khac),
chi gitip ngieoi sik dung c6 thém théng tin, cdc théng tin ndy do nguoi doc thong ké, mét sé 1a y kién cd nhan tir kinh nghiém
thue té, vy nén chi cé tac dung tham khdo va khong c6 gid tri khdng dinh la ding hay sai, khong c6 gid tri thwong mai
hodc tri bénh hodc bat cir muc dich nao khdc. Chung toi khong chiu bat cir trach nhiém ndo khi cac thong tin trén dwoc s
dung cho bat cit muc dich gi, khi trich xudt théng tin trén nguoi sic dung phdi ghi 6 nguén géc thong tin. Dé cé thém cdc
théng tin vé mét s6 logi hoa qud khdc, hodc kinh nghiém nau nuéng, hodc gidi thiéu cac mon an, quy khach hang vui long
truy cdp vdo trang web: www.aulux.vn myc Am thue do chiing t6i swu tam va bién djch.

Pé doc tiéng Viét cho cdc mén cia nwéc ngodi ndy, quy khach hang c6 thé tw dich hodc truy cdp vao trang web:

www.aulux.vn/ muc dm thiee — Sinh 16/d6 uong theo phong cdch nude ngodi.

TRUNG TAM DICH VU SAU BAN HANG/BAO HANH SAN PHAM:

CONG TY CO PHAN GIA DUNG AN PHAT

Pia chi: KX12 - Ngo 300 Nguyén Xién, Quan Thanh Xuén, TP Ha Ni

Dién thoai: 04/.6687.3658/7108.2468 | Fax: 04.7108.2268
Email: binh@aulux.vn | Website: www.aulux.vn | Hotline: 0912.146.147
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