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GIO1 THIEU VE MAY XAY SINH TO CONG NGHIEP AULUX

Mady xay sinh té céng nghiép Aulux dwoc sdn xudt theo céng nghé hién dai nhét hién
nay vé céng nghé xay sinh t6 diing cho nha hang, cdc qudn ca phé va ding cho gia dinh.
Model nay & model céi tién ctia mé hinh mdu AP-15B1.

e Motor ddy ddng céng sudt cao nén doi hdi cdc linh kién di kém phdi that tét va chéc
chdn dé an todan khi str dung. Ngodi ra hé théng motor con dug'c bdo vé béi cdc cdm
bién nhiét, trdnh hién twong qud nhiét va séc dién.

e Vong bi I logi cao cdp duwoc nhdp khdu tir Nh@t Bdn nén chju dugc vong quay Idn
1én t&i 37.000 vong/phut, rdt ém, d6 bén vong bi 1én dén 2000 giér néu s dung ding
ky thudt (1 lan xay chi khodng 2-5 gidy lad xong mét mé sinh té)

e Nhua céc xay duoc nhdp khdu tir Birc nén chju durgrc nhiét d6 cao, chéng mai mon,va
cham.

e Dao xay dugc lam tir thép khéng ghi cao cdp 304, két cdu 6 Iwdi theo cdc chiéu
huwéng khdc nhau dadm bdo xay nghién cuc nhanh va hiéu qua.

CHI TIET MAY

| chu thich:

@ Nap coi xay

@ Than cdixay 2.2 L

® Khu viyce tiép nédi coc xay va dé

@ B6 phan dé - déng co

® Bang diéu khién:

e NUm xoay: ¢4 5 t6¢c dd dung cho ché d6 ON
cUa can gat trén (Start/Stop)

e Pulse: can gat dudi nhan va nha khéng phu

thudc vao nut Start/stop

(Hinh dnh mang tinh chét minh hoa, model khdc van hanh tuong tuw)



HU'ONG DAN SU’ DUNG MAY XAY SINH TO CONG NGHIEP AULUX

Nhirng lwvu y trwdc khi dung

1. Poc ki hwéng dan st dung truée khi dung.

2. San phdm c6 thé str dung cho muc dich thuong mai va dung cho ho gia dinh,
qudn ca phé, ...

3. Khdng van hanh thiét bj néu khéng c6 d6 can xay, hodc d6 xay qua it nwdc
(thwe phdm quad it, hodc nwédc dudi mirc dao xay khién cho thuc pham khéng
ddo duoc).

4. Khong vat day dién qua cac vat sac nhon hay cac vat dung di chuyén. Khong
dat 1&n thiét bj dién khac dé sir dung.

5. Viéc slr dung cac phu kién khéng duoc khuyén dung hay khéng do nha san
Xuat cung cap co thé gay chdy, chap dién hay thuong ton cho ngudi st dung.
Khi day dién bi hdng, hay lién hé t&i cac trung tdm bao hanh dé thay thé

6. Khong van hanh thiét bi véi 6 dién, day din khong an toan cé thé gay truc
tric may do cdng suat thiét bj rat cao ~2200W. Khéng cdm chdng chéo phich
cdm vao phich cdm khéc. Chi cé thé cdm tryc tiép vao & dién.

7. Chi nén van hanh thiét bj & ché dd ON téi da trong vong 5-10 gidy & téc do
thap, cé thé 13p lai nhiéu an dén khi xay xong. Trong qua trinh van hanh néu
may qua ndng, nén tam ngung st dung trong vong 20 phut, cho khi may ngudi
trd lai mdi ti€p tuc van hanh (lwvu y ¢6 gang han ché s6 1an mdy bi ndng). Lvu y
tuyét doi khong xay kho (khong cé nudce) trong khoang 10 gidy dén 1 phut, vong
bi néng qua s& hdng va s& khdng dugc bao hanh, chdi than va 1a d6ng bén trong
s& chédy va motor s& héng va ciing khéng dwoc bao hanh. Néu dung & ché do
cham, c6 thé xay lién tuc dén 5-10 gidy, tuy nhién phai ngat it nhat 1-3 phat roi
xay tiép.

8. N&u may bj ket trong qua trinh van hanh, phai ngét dién ngay 1ap tirc, rat day
cdm. Thao cdc xay va 1y hét phan thirc &n cudn vao dao xay ra ngoai, d& may
ngudi trd lai mai ti€p tuc van hanh.

9. Khéng cho tré em, ngudi gia hodc than kinh khéng binh thudng van hanh

may, néu cé phai duoc giam sat va ddm bao tuyét d6i an toan. Tuyét d6i KHONG



cho tay vao hé théng dao khi dang st dung, khéng dung may dé nghich ngom
va uy hiép ngudi khac, hodc dung vao viéc khac gay nguy hiém.

10. Chi vé sinh mdy khi thiét bj da dwoc ngat dién hoan toan.

11. Vi dao xay rat sac nén can dic biét can than trong qua trinh van hanh ciing
nhu vé sinh mdy. San pham cé thé xay da va thit dé dang.

12. C6 thé vé sinh may ngay sau khi sir dung (c6 thé d6 nudc khong vao céi va
nhan nut PULSE khoang 2-5”, dao xay va cdi xay s& sach hon)

13. O dién sir dung ~10A, 220-250V/ ~50Hz va day dién chiu tai 2000W —
3000W.

Bang diéu khién — cach st dung

C6 2 chédé vén hanh

Sau khi chuan bi day d0 rau qua (thuc pham can xay) d6 vao céc, sau d6 1ap coc

vao chan dé&. Cam phich dién vao & cdm chuyén dung (~10A).

Van hanh bang cach gat cong tac [&n ndt ON va chinh t&c do xay theo y mudn.

(1) Van hanh theo téc d6

> >

Nut ngudn (Start/Stop) Nam téc dd (5 mire)

T&c dd chay tir vi tri OFF dén 1 rdi dén 5 vdi téc do tang dan déu. Lwu y khi bat
ON |a may bt d3u chay. & s& OFF dén s 1 c6 thé xay lién tuc dén ~10 gidy va
ngét 1-3 phut. & s6 5 c6 thé xay lién tuc dudi 5-10 gidy, va ngit 1-5 phut.

Lwu y: Mdy sé rét Nong vi céng sudt Ién nén TUYET BOI khong xay qud léu, thuc
té 2-3 gidy ciing gn nhw xay xong vdi tét cd cdc logi hoa qud théng thuong va

xay dd. Vi mét ly do ndo d6é ma xay cu qud khdc doi héi xay Idu thi nén xay dén
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5-10 gidy réi nghi mét Iat lai xay tiép thi mdy sé bén hon. Cho nén trudng hop
xay 5-10 gidy la han ché dung.

(2) Van hanh theo mach chap NHAP-NHA (PULSE)
O phan trén |a ch& do chay theo téc do.
Ngudi st dung ¢ thé khong can van hanh theo t8c d6 thi chay theo ché d6
PULSE (nhan vai gidy va nha rbi nhan lai, vong l3p ct thé dén khi thyc pham

duoc xay xong)

O ché d6 nay (ché d6 mach dap mdy s& chay

& t6c do toi da, twong duong theo cap d6 5
Nut | nhu & trén. Khi nhan (ON) thi chay, khi nha

PULSE | (OFF) thi tat rat thich hop dé xay sinh t&

nhanh va can téc dé manh

Lwu y: Mdy sé rét Nong vi cong sudt Ién nén TUYET BOI khong xay qud léu, thuc
té 2-3 gidy ciing gdn nhw xay xong vdi tét ca cdc logi hoa qud théng thuong va
xay dd. Vi mét ly do ndo dé ma xay ct qué khdc doi héi xay IGu thi nén xay dén
5-10 gidy r6i nha sau d6 nhdn lai, thi mdy sé bén hon.

Huwé'ng d3n vé sinh, bdo quan

- Vé sinh d€ xay bang vai mém am lau sach s& bén ngoai. V&i cdc xay cé thé rira
tai vOi nwdc, chu nudc bang nudc rira bat nhu rira d6 vat théng thuong. Luu
y dao xay rat sac nén phai that can than khi vé sinh.

- Bdo quan noi khd rdo, thodng mat. Khi khong st dung, vé sinh sach s& va dé
kho rao. Sau dé déng vao hop di kem khi mua

Huwé'ng din bao hanh

San phadm duoc bdo hanh phan dién 12 thang va khong qua 18 thang ké tir
thang san xuat. Khi cé sy c6 vé phan dién va dwoc xac dinh do 16i clia nha san
xudt, chi tiét bao hanh sdn phdm xem thém tai phiéu bao hanh di kém khi mua
may. Quy khéch vui ldng s dung ding theo hudng dan sir dung dé dugc hwdng
day dd chinh sdch bdo hanh tét nhat.



Motor bi chdy trong truong hop xay lau sé& khdng dwoc bao hanh (cho du khéch
hang mdi mua duoc it ngay) Quy khach hang lvu y truong hop nay. Cach phan
biét 1a ch8i than va 14 dong tiép xtc bj chdy den. Néu 14 dong ti&p xtc van khong
mat mau déng thi sdn phdm duoc bdo hanh.

Motor I3 linh kién dat nhat cia may nén khi bi hong chi c6 thé thay
motor mé&i. Quy khac sir dung can than diing hwéng dan dé duoc bao
hanh chinh hang va day du. Vi néu bi qua nhiét sé khong duoc bdo hanh

Théng tin tham khéo vé cdc loai nwé'c uéng hoa qué

Hiép hoi Khoa hoc Australia d3 nghién cru vé cong dung cla cac loai nwdc ép
trdi cy va két luan, loai d6 uéng nay rat tét cho sirc khde, nhat 1a trong diéu kién thoi
tiét khé va néng bilrc. Dwéi day 13 nhirng loai nudc ép trai cdy thudc hang “top ten” ma
céac chuyén gia 4m thyc Australia khuyén dung.

Nwd'c ép trai xoai rat nhidu vitamin A, C, E. Cac loai vitamin nay cé tic dung
rat t6t trong viéc chdng lai nhitng ngudn gdc tw do gdy bénh, lam giam tién trinh |30
héa. Nudc sinh t6 x0ai cé 16% chat sat rat can thiét & phu nit.

Sinh t& xoai [d mén rat dé lam, don gian va gan giii véi ngudi dan Viét Nam.
Chi can 1 qua xoai, chut dwong, chit da 1a nhanh chéng cé 1 c¢6c sinh t6 xoai gidi khat
cho mua hé, cé 2 loai |a Xoai ddm va xoai xay (bdng may xay sinh t8). Cach lam: Xoai bd
vO, cat miéng nhé ~1x2cm cho vao cdc clng véi chit dudng (tuy theo khau vi) va dung
thia ngudy déu sau d6 cho da vao va sir dung, hodc cho hdn hop xoai + dudng vao may
xay sinh t8 xay, khoang 30” d3 c6 céc sinh t& xoai ngon nhw & quén.

Nwéc cam twoi. Mot ly nwdc cam twoi khoang 160 ml s& cung cdp dugc 75
kcal va hon 50% nhu cau trong ngay vé vitamin C cho phu ni. Loai flavonoid c6 trong
nudc cam sé két hop véi vitamin C, gitip ting cwdng hé mién dich va bao vé mao mach.
Nudc cam twoi con 1a ngudn cung cap phong phu thiamine va folate. Thiamine tham
gia vao qua trinh téng hgp nang lugng, con folate gilp gia tdng chat lvgng mau, ngdn
ngtra nhitrng khiém khuyét nhu bénh nit d6t séng & bao thai.

Nwéc ép ca rot. Mot ly nudce ép ca rét 160 ml cung cip 64 kcal. N6 ¢ ham
lwgng cao cac chat kali, magié, canxi va 13 ngudn cung cip beta-carotene, carotenoid
tuyét hao dé tir d6 co thé chuyén hda thanh vitamin A, gilp ting cudng thi luc vé ban
dém va gidm nguy co bénh duc thdy tinh thé. Ngoai ra, nhitng chat chéng oxy hda trong
carotenoid con giup gidm nguy co bj ung thu phéi, da day va bang quang.

Nwéc ép ca rot con chira mdt chat chéng oxy héa hiru hiéu khac la acid
alphalipoic, gitip ting cwdng kha ndng cla vitamin A, C, E trong viéc loai bd nhitng géc
tu do doc hai khdi co thé.

Céch lam: Ca r&t bao vd rlra sach, cat doc roi thai miéng trudc khi xay



Nuwé'c ép ca chua. Nudc ép ca chua Ia ngudn cung cap vitamin A va C rat tét,
gitp vo hiéu héa cac gdc tu do gy nén bénh ung thu, tim mach va |30 héa da. Ca chua
con 1a ngudn lycopene phong phd. Nhiéu nghién clru cho thay viéc dung nhiéu ca chua
c6 thé lam gidm dén 48% nguy co bi bénh tim. Qua téng két clia 72 cbng trinh nghién
clru gan day, ngudi ta cling kham pha lycopene cé tdc dung dic biét hitru hiéu trong
viéc gidm nguy co ung thu tién liét tuyén.

Nwéc ép nho d6. Nudc ép nho dd cb kha ndng chdng |30 héa tuyét hao; chira
nhitng flavonoid twong ty nhu trong rwgu vang do, gitip mé réong mach mau va tang
cwong lvgng mau chdy dén bé mat da. Chat quenetin trong nwdc nho d6 cé tic dung
ngin nglra su k&t tu mau, phong chéng dwoc bénh tim mach.

Trong phong thi nghiém, chat resveratrol trong nwdc nho d6 da dugc chiing
minh c6 nhi¥ng hoat tinh khang ung thu.

Nwére ép tdo. Nudce ép tdo rat thom ngon va chira mét sé vitamin, nhiéu nhat
[a vitamin C. M6t ly 160 | cung cap 61 cal va gan 50% nhu cau bé sung dudng chat hang
ngay & nhédm tudi 19-50. Tuy nhién, so v&i nhitng loai nwdc ép trai ciy khac, nudc ép
tdo cé it vitamin va khoang chat hon.

Nwéc ép budi Day 1a ngudn cung cip beta - carotene, mot chat chéng oxy hda
hiru hiéu, c6 thé lam gidm nguy co cla nhiéu loai ung thw. Budi dao chira lycopen gilp
giam thiéu nguy co ung thu tuyén tién liét, phdi, da day, tuyén tuy, ruét, vi... Lycopen
cling gitp ngan nglra su hinh thanh nhirng cuc huyét khéi, do dé gitp giam thiéu nguy
co bénh tim mach va dét qui.

Dwa hau: Chtra nhiéu vitamin A, 1am gidm réi loan dwong tiéu, loc than va
bang quang, kich thich sy thém &n, giai khat tét. Chon nhitng trai da tron, hinh dang
tron dep.

Dwa gang rat t6t cho hé than kinh va tri nhd, gidp ngl ngon, thich hgp cho
nhirng ngudi muén giam can va gidp da dé héng hao, min mang

Bi d6 chira betacarotene gilip co thé trdnh dwoc cac té bao ung thu, chéng su
|50 hda cac té€ bao mau, tranh ting huyét 4p, tiéu duwdng, bao vé gan, mat va lam dep
da

Thanh long chira nhiéu calcium tranh tdo bén, gitip co thé can d6i, va cho lan
da min mang, chéng lai cdc gdc axit ty do gilp co thé ngdn nglra ung thu

Nwéc ép dira. Theo tap chi Strc Khde & Ddi S6ng, nudc ép qua nay chira rat
nhiéu vitamin C. Men bromelain trong dta duoc xem 1a ¢é tac dung hd tro tiéu héa,
giam triéu chirng s6 mii, giip mau lanh nhitng vét thwong nhd, dic biét 13 cdng nhirc
co, bong gan. Nhirng nghién clru méi day cho thay bromelain c6 tac dung lam gidm hién
twong sung phong, bam giap va dau dén déi véi nhitng san phu trai qua cac phiu thuat
nho trong khi sinh. Bromelain ciing cé thé gitp giam triéu chirng clia bénh hen, dau that
nguc, viém phé& quan. Ngoai ra Dira con gilp tiéu héa thirc an, trach tac nghén mach
mau.



Nguyén liéu: - 1 qua dira; - 50g girng (tuy vao chat luvgng cha girng ma ban cé thé cho
nhiéu hodc it hon nhé); - 1 cl ca rot xit nhd

Céch lam: D(ra got vo, bd mat, thai miéng va bd 18i -> Cho dira va ca rot vao
mdt may xay sinh t8, xay nhuyén -> Loc hdn hop dira — ca rét d3 xay qua mot ray ludi,
|8y nwdc -> Girng dd nhuyén, 18y nudc. Thém nuwéce girng vao nudce ép diva — ca rét mot
lvgng sao cho phl hop vdi khau vi cla ban. -> Khi thuwéng thirc, ban cho thém vai vién
d4 dé tang thém sy hap dan va twoi mat cla ly nwéc ép.

Chanh leo rat nhiéu vitamin C, lai c6 huong vi rat thom ngon. C6 thé lam nuwdc
sinh t6 chanh leo dé giai khat cho cd nha. Céch lam: Chanh leo b6 dbi, 14y hat, cho vao
c6i xay sinh t6 clung véi dwdng va nudc loc. Bat may xay khoang 1 phat, hat chanh sé&
IAng h&t xuéng ddy, chat nudc chanh leo vao ly. Cho d4 vién vao. Udng lanh. Ban ciing
c6 thé b6t chit dudng dé nudc chanh leo vira miéng, cho vao chai d€ vao ngdn mat td
lanh, uéng trong ngay.

Sinh t6 bo: Khong chi cé qua bo xay ra, ban cé thé cho thém vai loai trai cay
va huong vi khac d& mén sinh t& thém hap dan, udng hoai khéng chan. Nguyén liéu: 1
qua bo chin mém; % qua chudi; 1 qua kiwi; 1 hdp sita chua trang; 1 -2 thia dudng syrup
ho&c dudng kinh trang; 3 vién da.

Cdch lam: Bo tach d6i bd hat, nao 18y phan thit qua. Chudi béc bd, cat miéng
nho, kiwi got bd vé va I6i.

Cho ba, chudi, kiwi, duwdng, sita chua, da vién vao mdy xay sinh t8, nhan nat
xay trong 30 gidy dén khi thanh hdn hgp sdnh mau xanh diu nhe d8 sinh t6 ra cdc cé
thé uéng ngay (néu khong thich cho da vi lodng thi nguyén liéu trén cé thé dé trong tu
lanh trudc)

Bo' 13 mdt loai qua dic thu rat thich hop cho giai khat, qua nay cé thé két hop
cung Ca phé, xoai, sita, kem, socola,...

Cong thirc Bo cafe: Bo sap 2 lang, sita tuoi khong dwong: 100 ml, kem tuoi: 30
g, stta ddc: 40 g, da bao: 40g, cafe den khdong dudng: 15 ml. Cafe cang ngon cang t6t

Cong thurc Bo chocolate: Bo sdp 2 lang, sita twoi khdng duong: 100 ml, sira
d3c: 35 g, chocolate dang nguyén chat tir 70% trd 1én: 30 g, da bao: 40 g

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

Sinh t6 dao Day 13 mén &n nhe rat dé 3n, lai gitip chi em khéng nhitng khong
lo d&n chuyén vong 2 "tang trudng" qud nhanh ma con |8y lam vui mirng vi "vong 2" cé
xu huwéng thon gon hon sau moét thdi gian udng loai sinh t6 nay.

Nguyeén liéu: 1 ly sita khong béo; 1 vai qua dao chin, khong cho dudng; 2
mudng ca phé dau hat lanh hitu co

Cdch lam: Sita, dao cling cho vao may xay sinh t8 dé xay trong khoang 1 phdt.
D& ra ly thly tinh va khudy déu véi dau hat lanh 13 cé thé 3n dugc. Do chira dudng
glucoza, duwong saccaro, protein, caroten, vitamin B1, B2, C, PP va cac chat sat, canxi,



photpho, axit chanh, axit tdo... nén cé nhitng tac dung rat hitu ich trong viéc chita bénh
cling nhu 1am dep co thé.

B3 dau nanh B3 dau nanh chira nhiéu chat dam, Canxi, Kali, Tinh bét, b3 d4u
nanh nhiéu chit xo nhung lai tao ra it nang lwvong nén néu dung thwdng xuyén b3 dau
nanh s& gilip cdt gidm bat lvgng calories du thira. Vi wu diém nay nén b3 dau nanh cé
thé dwoc thém vao trong cdc mén nhu: banh ngot, banh quy, chdo, nuwéc s6t, gia vi,
sup, moén ham...

Lam thdre an cho gia suc va phdn bon cdy

B3 sita ddu nanh con cé thé dung lam thirc &n cho gia stc. Ngoai ra do trong
b3 d4u nanh kha gidu du lwvgng Nito rét tét cho cy tréng, vi loai phan bén nay cé ngudn
gdc hoan toan ty nhién nén van duoc ndng dan trén nhieu nuwdce sit dung do khong so
hda chat gay hai cho mai trwdrng hay thdm thau cac chit doc hai vao cay trai.

B3 dau nanh cé thé dap tryc tiép 1én da mat, che kho roi rira sach hodc cé thé tron ba
dau nanh véi mot it mat ong thanh hdn hop sén sét, dap 1én mét sé gilp da trang, sach
mun va min hon. Sau d6 massge nhe dé tiy da chét xong rira sach da véi nudc 4m roi
nudc lanh. Thém nira b3 dau nanh khi dé lanh trong ta lanh khi dap mat sé ting cam
giac thoai mai hon.

Ngoai ra quy khdch c6 thé tham khdo cdc mon uéng sinh t6, dé uéng tir kinh nghiém cia

nwd'c ngodi do chiing téi suu tadm tir nha sén xudt san phdm mdy xay sinh té.

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, sita chua)
475g natural yoghurt

30-45ml gin / 5ml 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. Gin and strawberry cocktail (Rwou
Gin va dau tay cocktail)

juice of 2 limes

200g strawberries

75ml gin. 100ml lemonade

45ml icing sugar. 8 ice cubes

4. Strawberry lemon surprise (Dau —
chanh, bat ngd thu vi)

3 x 150g pots strawberry yoghurt
600ml lemonade

500g frozen strawberries

Makes 5 glasses




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.

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.

5. Ice cool fruity (Sinh td cam, dau tay)
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

6. Thick banana milkshake (Sira chua
chudi)

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.

7. Raspberry cream (Kem mam xo6i:
Qua mam xdi, nwé'c 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 SMOOTH for 30 seconds. Serve
immediately.

8. Fruits of the forest zinger (nwé'c
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.

9. Fruit mix (Trai cay hon hop, Qua
mam x0i, 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.

10. Pineapple and apricot Smoothie
(Sinh t6 dira va mo)

250ml pineapple juice

250ml Greek yoghurt

250¢g 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
MiIX for 20 seconds and then SMOOTH
for 30 seconds. Serve immediately.




11. 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.

12. Oriental splendour (Sw 16ng 13y
phuong Déng: Vai thiéu, nwé'c cam,
Cream)

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

600ml orange juice /125g créme 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.

13. 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.

14. 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.

CHU Y QUAN TRONG: D& c6 thém théng tin vé mét s6 logi thirc uéng sinh t6 hoa
qud, hodc kinh nghiém ndu nwdng, quy khdch hang vui long truy cdp vao trang
web: www.aulux.vn muc Am thue do chiing téi suu tdm va bién dich hodc tham
khdo & nhitng trang trén (lwu y la tham khdo, ching téi sé khéng chiju trdch
nhiém vé cdc thirc uéng trén gdy 1én cdc phdn tng phu hay hdu qud cho ngudi
tiéu dung). Sdch huéng dan nay dd dwoc chung téi bién soan cdn than tuy nhién
v@n cd thé cé nhirng thiéu sét, ngudi st dung cdn ct theo sén phdm thuc té dé
thao tdc. Khi cé bét civ van dé gi phdt sinh vé cdch st dung hodic béo hanh san
phdm, quy khdch hang héy dién thoai hodc giti thu cho chung téi dé duoc tw
vdn va hudng dan cu thé. Luu y ngdy thdng sén xudt dwoc in trén sén phdm

hodc tai phiéu bdo hanh.


http://www.aulux.vn/

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

CONG TY CO PHAN AULUX
Pia chi: KX12 - Ng& 300 Nguyén Xién, Quan Thanh Xuan, TP Ha Noi

Website: www.aulux.vn | Hotline: 0912.146.147

LUU Y BDAC BIET: AP DUNG CHO MAY XAY CONG NGHIEP

SAN PHAM DU'QC BAO HANH 12 THANG TU NGAY MUA VA TOI DA 18
THANG KE TU NGAY SAN XUAT. (vay ké& ca khach hang mua tir hém
trwdc nhuwng qua 18 thang ké tir ngay san xuat thi san pham ciing
khéng dwoc bao hanh) Ngay sdn xuat in trén phiéu bao hanh.

CAC PHU KIEN NHU'A- DAO XAY CONG KHONG PU'Q'C BAO HANH (TRU
3 NGAY PAU KE TU KHI MUA)

€O HAI HINH THU’'C BAO HANH DU'QC CHAP NHAN:

(1) SAN PHAM BAO HANH PIEN TU' (TRONG TRUONG HOP KHACH
HANG NHAN TIN DANG KY SU’' DUNG SAN PHAM BAO HANH VE SO
MAY DT: 0912.146.147, GHl MODEL MAY VA NGAY MUA, NO'| MUA)
VA CHUP PHIEU BAO HANH GU’I VAO ZALO SBT TREN

(2) SAN PHAM BAO HANH THEO PHIEU BAO HANH (GHI RO NGAY MUA
HANG, NO'I BAN) —KHI GU'I MAY BAO HANH PHAI CO PHIEU BAO
HANH NAY DI KEM.

THIEU 1 TRONG 2 HINH THU'C DPANG KY BAO HANH TREN THI SAN PHAM
KHONG PUQC BAO HANH (KE CA MG1 MUA), KHI DO CHI PHI SU'A CHU'A
(NEU cO) KHACH HANG SE PHAI THANH TOAN.
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