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Please carefully read the instruction manual and properly care for the machine.
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Thank you for choosing Joyoung
for your lifestyle needs! To
ensure the safe and correct use
of this product, please carefully
read this instruction manual.

Included pictures depict the
DJ12U-A903SG models and is
only for reference. Please refer
to the actual product for
accuracy.
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Preface
Joyoung soymilk maker model DJ12U-A903SG is fully automatic

home kitchen appliance that can be used to make different drinks. It is
computer controlled. And will automatically preheat, grind and cook on
its own at the push of a button. Using DJ12U-A903SG, you could be
drinking fresh , healthy soymilk in about 25 minutes( Middle water line,
water temperature 23 C , rated voltage 120V). DJ12U-A903SG adopts
the no-filtering technology, which could make systematic grinding and
better nutrition release. And “Boil it and soft heating for sweet” method

will make soymilk emulsification better and easy to absorb.

Note:

% Drink the well cooked soymilk.

% Finish the soymilk ASAP in the condition of room
temperature.

% Baby, people who suffers kidney failure or poor
gastrointestinal function should choose low consistency
soymilk or drink less.

Model Heating technology Functions

Grains, Raw, Dry/Wet Beans,
Rice Paste, Nuts, Porridge, Juice,
Mung bean paste

Nutritious boiling

DJ12U-A903SG
technology
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When using electrical appliances, basic safety precautions should
always be followed, including the following:

1. Read all Instructions.

2. Do not touch or move the hot surfaces during the brewing cycles. Use
handles or knobs.

3. To protect against fire, electric shock and injury to persons do not
immerse cord, plugs, or in water or other liquid.

4. Close supervision is necessary when any appliance is used by or
near children.

5. Unplug from outlet when not in use and before cleaning. Allow to cool
before putting on or taking off parts, and before cleaning the appliance.
6. Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions, or has been damaged in any manner. Return
appliance to the nearest authorized service facility for examination,
repair or adjustment.

7. The use of accessory attachments not recommended by the
appliance manufacturer may result in fire, electric shock or injury to
persons.

8. Do not use outdoors.

9. Do not let cord hang over edge of table or counter, or touch hot
surfaces.

10. Do not place on or near a hot gas or electric burner, or in a heated
oven.

11. Always attach plug to appliance first, then plug cord into the wall
outlet. To disconnect, turn any control to “off,”[I1then remove plug from
wall outlet.

12. Do not use appliance for other than intended use.

13. Avoid contacting moving parts.

14. Do not let water into the coupler, please make sure it is dry before
use.

15. Clean the Jug, blade, electrode, grinding device and water
temperature probe timely. The blades are sharp, and may cause injury
if improperly handled.

16. Please do not reset the program when it is on the later period or
finished. It will cause boiling over.

- 18 -




17. Take out the head before pouring soymilk.

18. Clean the grinding device timely.

19. The appliance is taking high-speed electric machine; it is normal
that turns up fast and slow voice intermittence.

20. If the electricity goes off when the appliance working (esp. on later
period or finished), do not let it work again. Otherwise it will cause the
heating element scorched.

21. If the water is cold, it will take more than 20 minute to finish.

22. When making the rice paste, corn juice or five cereals porridge, the
lower cover may be dyed. It is normal and no harm to health.

23. Do not immerse the jug into water directly.Do not put the head into
the jug after cleaned, please set it into the place ventilated.

24. The following statements apply to power cord is less than 4-1/2 ft
(1.4 m):

a) A short power-supply cord (or detachable power-supply cord) is to
be provided to reduce risks resulting from becoming entangled in or
tripping over a longer cord.

b) Longer detachable power-supply cords or extension cords are
available and may be used if care is exercised in their use.

c) If a long detachable power-supply cord or extension cord is used,

1) The marked electrical rating of the detachable power-supply cord
or extension cordshould be at least as great as the electrical rating of
the appliance,

2) If the appliance is of the grounded type, the extension cord should
be a grounding-type3-wire cord,

3) The longer cord should be arranged so that it will not drape over the
counter top or table top where it can be pulled on by children or tripped
over.

25. Household Use Only.

26. Unplug before inserting or removing parts.

27. Always operate blender with cover in place.

28. Never add to container while appliance is operating.

29. Container must be properly in place before operating appliance.
30. Save these Instructions.
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Lorsque vous utilisez des appareils électriques, des précautions de
sécurité de base doivent toujours étre respectées , y compris ce qui sulit :
1. Lire toutes les instructions .

2. Ne pas toucher ou déplacer les surfaces chaudes pendant les cycles
de brassage . Utiliser les poignées ou les boutons.

3. Pour protéger contre I'incendie , de choc électrique et de blessures , ne
pas immerger le cordon , la fiche ou dans I'eau ou tout autre liquide .

4. Une surveillance étroite est nécessaire lorsque I'appareil est utilisé par
ou pres des enfants .

5. Débranchez 'appareil lorsqu'il n'est pas utilisé et avant de le nettoyer .
Laisser refroidir avant de mettre ou d'enlever des piéces et avant de le
nettoyer .

6. Ne pas utiliser un appareil avec un cordon ou une fiche détériorés |,
aprés un mauvais fonctionnement de l'appareil , ou a été endommagé
d'une maniére quelconque . Retourner l'appareil au centre de service
autorisé pour examen , réparation ou réglage .

7. Le utilisation d'accessoires non recommandés par le fabricant de
I'appareil peut provoquer un incendie , de choc électrique ou de blessures.
8. Ne pas utiliser a I'extérieur

9. Ne pas laisser le cordon pendre de la table ou du comptoir , ou toucher
des surfaces chaudes .

10. Ne pas placer sur ou prés d'un brdleur a gaz ou électrique , ou dans
un four chauffé .

11. Toujours brancher I'appareil en premier , puis brancher le cordon dans
la prise murale . Pour débrancher , éteindre toute commande en «offy, []
puis retirer la fiche de la prise murale .

12. Ne pas utiliser I'appareil pour d'autres fins que celles prévues .

13. Eviter tout contact avec les piéces mobiles .

14. Ne laissez pas d'eau dans le coupleur , s'il vous plait assurez-vous
qu'il est bien sec avant utilisation .

15. Nettoyez la lame , électrode , dispositif de broyage cruche et la sonde
de température de I'eau en temps opportun . Les lames sont tranchantes
et peuvent provoquer des blessures s'il n'est pas manipulé .

16. S'il vous plait ne pas réinitialiser le programme quand il est sur la
derniére période ou fini. Il fera déborder.
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17. Sortez la téte avant de verser le lait de soja .

18. Clean le dispositif de broyage en temps opportun .

19. Le appareil prend machine électrique a haute vitesse , il est normal
que tourne vite et lent intermittence de voix .

20 . Si I'électricité s'éteint lorsque I'appareil de travail (en particulier sur la
période plus tard ou fini ) , ne laissez pas fonctionner a nouveau . Sinon,
il va provoquer I'élément chauffant brdlé .

21. If 'eau est froide , il faudra plus de 20 minutes pour terminer.

22. When faire la pate de riz, jus de mais ou cing céréales gruau , le
couvercle inférieur peut étre teint . Il est normal et sans danger pour la
sante .

23. Ne pas immerger le pot dans de I'eau directly.Do pas mettre la téte
dans le pot apres nettoyage , s'il vous plait mettre dans l'endroit aére.

24. Les énoncés suivants s'appliquent a cordon d'alimentation est
inférieure a 4-1/2 pi (1,4 m):

a) Un cordon d'alimentation court ( ou amovible cordon d'alimentation )
doit étre fourni pour réduire les risques d'enchevétrement ou de trébucher
sur un cordon plus long .

b) Des cordons d'alimentation détachables plus longs ou bien des
rallonges sont disponibles et peuvent étre utilisés avec prudence dans
leur utilisation .

¢) Si un long cordon d'alimentation détachable ou d'une rallonge ,

1) La puissance électrique indiquée sur le cordon d'alimentation
amovible ou de l'extension cordshould étre au moins aussi élevée que la
puissance électrique de l'appareil ,

2 ) Sil'appareil est de type mis a la terre , la rallonge doit étre un cordon
terre - type3 - fil , et

3) Le cordon plus long soit placé de sorte qu'il ne soit pas étalé sur le
comptoir haut ortable ou il peut étre tiré par un enfant ou faire trébucher .
25. Household Use Only.

26. Unplug avant d'insérer ou de retirer des pieces.

27. Always fonctionnent appareil avec le couvercle en place.

28. Ne jamais ajouter de récipient tout appareil fonctionne.

29. Container doit étre bien en place avant appareil d'exploitation .
30. Save ces instructions .
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. " Chapter | - Safety Precautions

A Be aware of risks that could result in harm, serious personal injury,
or significant property damage.

WARNING
& Be aware or risks that could result in personal injury or property
ATTENTION | d2mage-

Topics marked "prohibited" indicate strictly impermissible subject
matters

a Topics marked "compulsory" indicates mandatory subject matters

@ To prevent electrical shock, fire, burns, etc., please observe the following

A\ WARNING

a @ Please clean the cup body, blade, anti—overflow electrode, temperature
sensor in a timely manner after using the machine. The blade edge is very

sharp; when taking out the blade or wiping it down, be very careful as to
avoid being cut. When cleaning, protective gloves may be worn to protect
your hands.

® @ When the product is in operation or is not cooled down yet immediately after
operation, the machine interior, bottom cover, blade, etc. will have a high
temperature. Please be careful to avoid burns.

/I\ ATTENTION

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed,

including the following:

1. Read all Instructions.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against fire, electric shock and injury to persons do not immerse cord,
plugs, or(state specific part or parts in question) in water or other liquid.

4. Close supervision is necessary when any appliance is used by or near children.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting
on ortaking off parts, and before cleaning the appliance.

6. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or has been damaged in any manner. Return appliance to the nearest
authorized service facility for examination, repair or adjustment.
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7. The use of accessory attachments not recommended by the appliance
manufacturer may result in fire, electric shock or injury to persons.

8. Do not use outdoors (this item may be omitted if the product is specifically
designed for outdoor use).

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

10. Do not place on or near a hot gas or electric burner, or in a heated oven.

11. Always attach plug to appliance first, then plug cord into the wall outlet.

To disconnect, turn any control to 3off, 3 then remove plug from wall outlet.

12. Do not use appliance for other than intended use.

13. Special instructions covering lid placement and removal.

14. Scalding may occur if the lid is removed during the brewing cycles.

15. Save these Instructions.

O

@ Do not plug or unplug the power cord with wet hands.

@ During operation, do not quickly lift the machine head or quickly move the
product to avoid being burned by steam, or causing burns caused by spilled
food, electrical shock, and other accidents.

@ Please do not use a damaged power cable or power socket to avoid injuries
and fires. If the power cord is damaged, it is critical to contact Joyoung after
sales customer service to obtain a new cable.

@ Please do not add water hotter than 70° C when making beverages, as it
may cause overflow or incomplete processing of the ingredients.

® When making soymilk, if the process is not finished, do not consume the
beverage. Raw soymilk is harmful to ingest.

® Do not immerse the machine head or cup in liquid. Do not expose the
machine to water. Do not allow water to enter the steam vent, strong
electrical coupler, power socket, or the bottom of the cup. If water is in,
please pause procedures in progress immediately or dry it. The machine
should be used after it is completely dry to avoid short circuit or electric
shock.

@ Children should be taken care of to ensure that they are not allowed to
play with the product and to avoid personal injury caused by misuse.

@ Individuals with abnormal behavior or are incapable of independency may
only use this product when accompanied by an experienced guardian or
coach.

@ Please confirm before operating that the local power supply matches the
rated power requirements marked on this product, otherwise it may cause
product damage or a fire.

@ Please operate on a level platform and keep the machine away from the
edge of the table to prevent it from falling. Do not use this product under
or near curtains and other combustible materials (such as under a
cupboard) as doing so may cause a fire.

@® The machine head should be vertically installed over the cup body. The
power cord should plug into the power socket. Please ensure that it is
installed in place to prevent electrical leakage or overheating.

23 _

@® When operating the product, maintain a distance from the electrical
sources such as an outlet. Keep the machine away from inflammable and
explosive materials and ensure that the grounding wire of the power
socket is properly grounded.

@ After the product starts working, if there is a power outage or other
abnormal occurrence, please use new ingredients when restarting the
function, otherwise it may burn the interior, cause flow, sound alarms, and
lead to other malfunctions.

@ After the production is completed, please turn off the power first and then
remove the machine head to pour the beverage to avoid the machine head
from slipping and resulting in product damage or personal injury.

@ Freshly made beverages will be at a very high temperature. Please use
container or cup that is safe to use with high temperatures to prevent spills
or burns.

@ If you need to filter the beverage, please be careful of the high temperature
that the residue attached to the filter will have when cleaning the filter.

Usage Suggestions

@ This product is intended for home use only and should not be used for commercial
purposes.

® When used for the first time (including the first use after a change in operating
environment), the operating duration may be prolonged.

@ Certain ingredients contain natural pigments, which may cause the lower cover
and anti—overflow electrodes to stain. This is a normal phenomenon and does not
affect the composition of the drinks. Please rest assured when consuming any
beverages made.

@ In order to fully process ingredients and absorb nutrients, it is normal for the
machine to intermittently speed up and slow down.

@® Do not continuously operate the machine for extended periods of time, otherwise
the motor may start the automatic protection function. The motor will be
temporarily disabled and will not be usable until it is completely cooled.

@ After a process is completed, the next process should be allowed to rest for
intervals of 8 minutes or more before carrying out the next operation, otherwise the
service life of the product will be affected. Infants, individuals with weak renal
systems, and people with weak gastrointestinal function should choose low
concentrations of soybeans in their soymilk or reduce their consumption of soy.

® When using the keep warm function, it is a normal phenomenon for the motor to
have some movement. The beverage may be consumed after disconnecting the
machine from power.
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. " Chapter Il - Parts and Accessories Power Cable Measuring Cup

Accessories

I Control Panel Diagram (1 piece each)

Function Selection Start/Cancel

Function Selection: Used to select functions

from the display area. o . ]
Start/Cancel: Used to start or cancel the Please remove all contents from within the interior

selected function

Display Area

I — ." Chapter lll - Operation Instructions

\ @ Before Operating IPA Connecting to Power
@ Air Vent \ Vertically insert the machine head into the cup
@ Control Panel '{//— ) This item is limited to operation in body, connect the power cable, plug the cable

— N ©® Machine Head conditions of 2000 meters above sea level
and below. After changing locations,
if the difference in altitude is greater than

into a power source. When the machine is
connected to power, there will be an audible

beep and all the lights will flash.
O Anti—overflow @ Bottom Cover 1500 meters, use the altitude adjustment P g
Electrode feature. o ®
@ Temperature Sensor P Picase clean the machine prior to D
o Blade operation. @
N B It is recommended to select the a beans )
@ Strong Electricity category function the first time operating /
Coupler the machine. ]
@
© Cup Body
® Operating steps and instructions
—_— m -
Add Ingredients and Water
® Wate't Level Marker 1000mL @ Power Socket H , .g _ After attaching the
(Inscribed on the Add ingredients according machine head, press
interior) to the recipe and add = down firmly. If large
water until the level rests —s & quantities of ingredients
————————— between the two water are present, please flatten
level lines. the contents to ensure that
(as pictured to the right) the coupler is properly connected.
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B Selecting and Initiating a Function

Press the function selection button until the
desired function is illuminated, then press the
“start/cancel” button to begin operations.

The machine will beep,
and the corresponding
indicator light will flash.

Selecting a function

The machine will beep
twice, and the
corresponding
indicator light will
emain illuminated.

Initiating the function

@ After selecting a function, if the
“start/cancel” button is not pressed,
the process will automatically begin
after approximately 30 seconds.

@ Within 60 seconds of initiating
operations, the “start/cancel” button
may be pressed again to cancel the
current function.

ﬂ Process Completion

The machine will continuously beep to indicate
completion (the beeping will continue for 1
minute before stopping unless interrupted),
and the corresponding light will flash. Please
disconnect the power cable, carefully lift the
machine head, and prepare the beverage for
consumption.

Completed!

There is an automatic heat preservation
function (for more information see the

“functions and recipes” section). During
this time, the corresponding indicator light
for the function wiill flash.

[H Cleaning and Storage
After waiting for the machine to cool down,

please clean the machine as soon as possible.

After wiping the machine dry or waiting for it to
air dry, store the machine in a dry and
ventilated place.
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. " Chapter IV - Maintenance and Repair

@ After cleaning the machine, it is recommended to wipe the machine dry or let it air dry, before
assembling the machine into a complete unit before storing it away.
@ Store the product in a dry and ventilated area.

(1) Do not place the machine in a disinfectant cabinet or a dryer to sanitize or dry.

(2 After using the machine, the interior and other stainless-steel components may have
surface discoloration or a blue tint. This is a normal occurrence, and does not present
any danger, please rest assured (phosphate, calcium, magnesium, and other ions within
some ingredients may crystalize and form a blue tint under certain heat conditions.
Vinegar may be used to wipe and remove the blue tint.

(@ Please wipe the machine head dry or let it air dry before replacing it into the cup interior
as to prevent foul odors.
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. " Chapter V -

Error Identification and Troubleshooting

Error

Explanation

Solution

Indicator light won’t
turn on

Machine head is not properly
placed

Remove and reposition the machine
head

Power cable is not properly
connected

Make sure the cable is plugged all
the way into its socket

Indicator light is on
but machine does
not function

No function is selected

Select the desired function.

No water or not enough water
added inside

Add water until the water line rests
between the lower and upper marked
positions

Temperature sensor malfunction

Send to a designated after sales
service center for service

Motor operates
nonstop

Machine head water damage

Send to a designated after sales
service center for service

Nonstop, continuous
heating

No ingredients added inside

Add ingredients according to recipes
in the instruction manual

Machine head water damage

Send to a designated after sales
service center for service

Normal procedure

Wait a few minutes before
determining if there is a malfunction

Button is
unresponsive

System needs reset after power
failure

Disconnect from power for 3 minutes
before normal use

Machine failure

Send to a designated after sales
service center for service

Ingredients cannot
be properly
processed, resulting
overflow

Incorrect function

Select the correct function

Too much or too little ingredients

Add ingredients according to recipes
in the instruction manual

Machine failure

Send to a designated after sales
service center for service

Burnt pot

Interior is not properly cleaned

Clean the interior of the cup

Too much ingredients

Add ingredients according to recipes
in the instruction manual

Excessive operating
duration, without
other deviations

Low water temperature

Use warm water

Incorrect function

Select the correct function

Occurrence Explanation Solution

Add ingredients according to recipes
in the instruction manual or send to
a designated after sales service
center for service

All lights flash 4 times and emits 4 | Heating overtime
beeps, repeats every 3 seconds alarm

All lights flash 5 times and emits 5
beeps, repeats every 3 seconds

Input voltage
abnormality

Reconnect the cable to determine

if abnormality exists or send to a
designated after sales service center
for service.

All lights flash 6 times and emits 6 | Zero crossing
beeps, repeats every 3 seconds signal lost alarm

Communication
abnormality alarm

All lights flash 7 times and emits 7
beeps, repeats every 3 seconds

All lights flash 8 times and emits 8 | Temperature check | Send to a designated after sales
beeps, repeats every 3 seconds abnormality alarm | service center for service

@) If the problem cannot be solved, do not disassemble the machine without permission.
Please send it to the local after-sales service for maintenance. For details, please refer
to the "after-sales service" in the manual or call the sunshine service hotline
1-888-968-8898.

2 If the above content is inconsistent with the actual product due to the change of model
or parts, please refer to the actual product as the standard, without prior notice, please
understand.

Chapter VI - Model Specification Parameters

Rated voltage: 120V
Rated frequency: 60Hz

Error alarm codes

Measurements
(L*W*H)

Rated power/ | Capacity Net

Model .
motor power range weight

Occurrence

Explanation

Solution

1000W/ [1000mL~

DJ12U-A903SG 1.9kg |226mmx166mmx=301mm

All lights flash once and emits one
beep, repeats every 3 seconds

No water reminder

or send to a designated after sales
service center for service

100W 1200mL

All lights flash 3 times and emits 3
beeps, repeats every 3 seconds alarm

Anti—overflow

Add ingredients according to recipes
in the instruction manual or send to a
designated after sales service center
for service
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. I I Chapter VIl - Functions and Recipes

Please select functions and recipes according to the corresponding model. Please use the
included measuring cup to measure ingredients and add water until the water level falls between
the two markers inside the interior of the machine

(Recipes will specify the specific requirements for water).

One cup in the recipe Water level should rest
equates to one level between the upper and
cup lower water markers

(1) Please process large ingredients to the size of peanuts.

(2 Glutinous rice, black mung beans, black rice, almonds, dates, raisins,
and other ingredients that don’ t produce foam must be added in
strict accordance with the recipe, or an alarm will sound.

(3 Operating times are based on conditions with the rated voltage,
standard water level, 23° C water, and an altitude under 500 meters
above sea level. Deviations during actual operation is normal.

Model number: DJ12U-A903SG

@ Function: grain soybean milk, raw soybean milk, dry/wet soybean milk, nutrient rice paste,
nut syrup, nutrient porridge, mung bean paste.

Function
(Operating Recipe
duration)

Ingredients

Rice Soymilk Dry Soy Beans 7/10 Cup, Dry Rice 3/10 Cup

Grains | pyrple Yam Red
(Approx. 28min) | Adzuki Soymilk

Peanut Jujube
Soymilk

Dry Adzuki Beans 1/2 Cup, Purple Yam 7/10 Cup

Dry Soy Beans 4/5 Cup, Peanuts 2/5 Cup,
Pitted Dates 2/5 Cup

Dry Soy Beans 9/10 Cup
( Thoroughly soak in water )

Raw Soy Soaked Beans

(Approx. 30min)

Dry Beans Dry Soy Beans 1 Cup

Dry Soy Beans 9/10 Cup
( Thoroughly soak in water )

Dry/Wet Beans Soaked Beans

(Approx. 27min)

Dry Beans Dry Soy Beans 1 Cup
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Function
(Operating
duration)

Recipe

Ingredients

Rice Paste
(Approx. 25min)

Black Sesame
Paste

Dry Rice 2/5 Cup, Walnuts 3/5 Cup,
Black Sesame Seeds 1/5 Cup

Corn and Millet
Paste

Dry rice 2/5 cup, dry millet 3/10 cup,
dry corn residue 1/10 cup

Rice Paste

Dry Rice 9/10 Cup,

Porridge
(Approx. 40min)

Yam Pumpkin
Porridge

Dry Rice 9/10 Cup, Pumpkin 9/10 Cup,
Yam 4/5 Cup

Jujube Lotus
Seed Porridge

Pitted Dates 3/10 Cup, Lotus Seeds
(Thoroughly Soaked) 3/10 Cup,
Dry Rice 9/10 Cup, Crystal Sugar to Taste

Rice Congee

Dry Rice 1 Cup,

Nuts
(Approx. 17min)

Peanut Walnut
Milk

Cooked Peanuts 7/10 Cup, Cooked Walnuts 2/5 Cup,
Pure Milk 250mL,
Add water up to the lower water marker

Walnut Almond
Milk

Cooked Walnuts 1 Cup, Cooked Almonds 3/10 Cup,
Pure Milk 250mL,
Add water up to the lower water marker

Peanut Almond
Milk

Cooked Peanuts 7/10 Cup, Cooked Almonds 3/10 Cup,|
Cooked Rice 1/5 Cup, Add water up to the lower water
marker

Juice
(Approx. 5min)

Milkshake

Banana 4 Cup, Pure Milk 300mL,
Add water up to the lower water marker

Kiwi Banana Juice

Kiwi 3 Cup, Banana 2 Cup, Pure Water 5 Cup

Orange Pineapple
Juice

Pineapple 3 3/5 Cup, Sweet Orange 2 Cup,
Honey to Taste, Add water between the two water
level markers

Mung Bean Paste
(Approx. 23min)

Mung Bean Paste

Thoroughly soaked mung beans 1 1/5 Cup




Hazardous materials restricted use identification chart After Sales Customer Support

Service term
Name and amount of restricted substance 1. This product carries new 3—guarantee regulation,
. )
Restricted Substance the whole product is for 1 year, and it” s only used for
Component Name famlly purpose.
(Cd) (Crvi) J R
2. The invoice is the guarantee.
3. Customer enjoy the service of free cleaning, and checking.

)
=
T
@
~
o
@
&

Rubber Parts
(Seal, Shaft Seal, etc.)

O

Temperature Sensor

O
© Not included in 3—gurantee range
O 1. When the product is broken during moving, using, maintaining,
O and storing.
. Customer going to the sales spot that does not belong to Joyoung.
O . No guarantee of enjoying the 3—gurantee range.
O . The invoice is different from the real stuff.
. Unstoppable natural damage.
O . Out of the 3—gurantee range.
O
O
Over
0.1wt%
O
Over
0.1wt%

Stainless Steel Components (Steel body,
Metal Lower Cover, Motor Shaft, etc.)

Food Contact Materials
(Cover Screws, Blade nut)

Electrode

Non-Flame-Retardant Plastic
(Outer Shell, Decoration Parts, etc.)

Heater

Thermostat

. The using environment is not as instructed as the manual.
. Customer should go to the after-sales spot when it’ s too far.

Other Metal Components
(Outer Shell, etc.)

Flame—-Retardant Plastic (Motor Frame,
Power Socket, Coupler, etc.)

Other Standard Parts
(Handle Screws, etc.)
Motor, Power Cable, Printed Circuit
Board Parts (PCB, Capacitor,
Transformer, Harness, etc.)

O|0|0|O0|0|0]O0|0|0]0|0
O|0|0|O|0|0]O0|0|0]0|0
O|0|0|O0|0|0|O0|0]0 0

tielielielielieliel el el el e} e
OlZ5|0|0|0|0|0]0|0|0|0]|0

O
O
O

Note 1: “Exceeding 0.1 wt %” and “exceeding 0.01 wt %” indicate that the percentage
content of the restricted substance exceeds the reference percentage value of
presence condition.

“O” indicates that the percentage content of the restricted substance does not
exceed the percentage of reference value of presence.

The ™ — ” indicates that the restricted substance corresponds to the exemption.




