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Thanks for choosing Joyoung automatic noodle maker, please read :
carefully the manual before using, especially chapter one safety I
attentions, more attention to bold black parts. I

I

preface |

PrEfaGE  +-++reerererarasesteetitettteiteieetetettieaeitaeateieeieaeateneeaeaaeaes 1
Chapter | important safeguards:«»++++++ssssssssssssssurmmmrmmmmumrninieneeee. 2_4
Chapter Il parts and fUNCHONS+«+++++++++ssseeseessssiininiiiiiiiiiieieee, 5-6
Chapter lIl operating iNSTUCHONS++++++++ssssrerrssnmmmmummummmuuunnnnnannnns 7-12
Chapter IV maintenance:«««++++++ssssssrrresesrmuietieiiiinniiiiiiaeenien... 13
Chapter V product safety index:««++«++s+sssseeereereeseeersensmiiaiiaiiniinnnnnns 13
Chapter VI trouble ShOoting:+++««++++sssssrrrsssssrerrrmiiniiirininiieanns 14-15

Thanks for choosing Joyoung automatic noodle maker. please read
carefully this manual before using.

This manual adopts to Joyoung “JYN-L10” noodle maker, Joyoung
reverses final authority for this product.




Chapter | important safeguards |

® Forbidden: anything may cause people dangerous, injured, great lost
should be forbidden

A Attention: pay attention to risk of causing people injured or parts
damaged;

QO Forbidden

1. No putting main body into water or other liquid,
or wash in water or other liquid in case of electricity
leaking or product damaged.

2. No dirt in the module.

3. No solid objects in the stir body, in case damage to
the machine.

. No opening the stir cup cover or take out the module,

nor touch screw and stir by hand in case of any danger.

()]

A Attention:
1.

©

10.

11

12.
13.
14.

. Store the machine beyond children’ s touch, do not let disabled people,

. The machine can only apply to household using, please follow the manual.
. Do not get the machine close to high—-temperature, strong magnetism,

. No putting the plastic parts of machine into sterilizer, dish-washing machine

people with mental or physical illness, people lacking related experience
and knowledge(including children) use or play with this product.

easy-burning easy—explosive gas(such as natural gas, biogas), in case of
getting damaged or on fire.

or hot water(over 60°C) to clean and sterilize, in case of any deform.

The machine belongs to | category appliance, please make the grounding
line connected well in case of electricity leaking.

The input voltage of this product is 120V ~ 60Hz, please confirm it before
using. it will damage the machine if higher or lower than the voltage,
better using voltage stabilizer to avoid damage.

The machine belongs to Y connection, If the supply cord is damaged,
please stop using, it must be replaced or repaired by authorized repair
shop, don’ t replace it with other supply cord.

Please check power cord, plug, stir cup, screw etc detachable parts.

If damaged please stop using, please contact company service
department, no self repairing in case of danger.

Add flour and water as ratio, or it will cause noodle too dry or wet,

even damage to the parts.

Operate on the platform, not on the carpet, towel fabric, plastic,

paper inflammable objects.

Make sure all detachable parts properly installed before power in,

in case of any danger.

It may cause electricity shock with wet hands plug or unplug.

If the product needs repair during using, please contact with service
department, or repair in appointed site no self tearing in case of danger.
Please be power off before tearing, installing, adjusting or cleaning the
parts in case of electricity leaking or start by accident.

. No self tearing or reforming the product.

Pay more attention to the sharp needle.

Max is dry flour 600g(3 flour cups), minimum is 200g(1 flour cup).

Pay attention where pets and insects are many, in case any damage to
power cord parts.
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15.

16.

17.

18.

19.

20.

21.

22.

23.

24.
25.

Please plug off when not using the machine for long time in case the
short circuit.

Stir cup, inlet tube, stir etc parts connecting with material can be
washed by water, easily washed after water soaked. Parts connecting
with material will apply to food grade demand, clean, healthy, reliable.
When choosing manual operation, make sure flour and water can be
blended evenly to extrude noodle, in case block the module and break
the parts.

When the product working, no adding other non-liquid objects into stir
cup, in case parts damaged.

The machine has intelligent control program, will stop in one period,

if need another making cool down the motor for 20—30 minutes,
which can enhance the product life.

If power off or pause during the stir process, select [fast noodle] to
remake noodle; if power off or pause during noodle extruding process,
select [extrude noodle] to rework.

The machine will intelligently sense the degree of hardness and
softness during making process, it’ s normal for several reverse,

if alarm after 5 times of reverse, please check whether objects in the
stir body or housing, if no, add water and select[auto/stop] button to
rework. Power off if stuck, take out modules and clean to rework.
After power on or during making process, if alarm with beeps and
buttons no failure, power off to check and clean, power on and reuse.
Repair in appointed site if still alarms.

No need to adjust the speed since the machine has set to the best
statement.

No cleaning the machine with steel wool, cleanser or corrosive liquid.
No direct heating for the machine parts.

Chapter Il parts and functions |

Thin Rough Narrow  Wide Super thin

Notes: machine parts refer to packing




Parts functions

Chapter Ill operating instructions |

- Clean the parts before first use.

NO. 1 Buttons instructions

No | Parts name Function

1 Housing Machine power source

2 | Control panel Touch buttons and indicating lights
inside, button for controlling functions,
lights for working statement.

3 | Stircup lid Tag to housing and stir cup to fix the
stir cup assy. Placing water cup with
cup base.

. Measuring water, vegetable juice or

4 | Water measuring cup mix liquid

5 | Blender Blender water, flour or other material

6 | Blender cup Putting flour and other material

7 | Screw Knead the flour

8 | Module frame Install and fix the frame

9 | Module cover Fix the frame

10 | Module Parts for shapes of noodle(Fettuccine,
lasagnette,thick noodle, thin noodle,
fine noodle)

11 | Storage box Putting modules/ cut equipment/ needle

12 | Flour measuring cup | Measuring flour

1.Fast making any

AT shape of noodle;
‘j’ Fast 2.Stop operation
\ | when pressing this
noodle/ button after the
- machine starts.
_a 1.Making any elastic AUtomatlc
A noodles;
‘ Elastic | 2.Stop operation when
\_ noodle | pressing this button
/A after the machine
= starts,
1.Automaticly start
when the noodles
e just been extruded
E out.
\] ?nh | 2.To keep the
ok 4 noodles from
= being stick
together.
AT 1.Hand making for
 Knead oucl
| | 2.Making dough for
| _dough dumpling, steamed
> bun, steamed Manual
stuffed bun, cake.
\
1.Squeeze out noodles
Extrude when hand making
noodle 2.Squeeze out noodles
N for left dough.




NO.2 Instruction for parts disassembly and assembly
1.Disassembly the machine(power off before disassembly)

2. Assembly the machine(power off before assembly)

1) Anticlockwise rotate to take out the stir lid, 1) Install the stir cup into housing.

2) Take our blender, anticlockwise rotate to take out 2) Install screw into housing and place module
the module lid.

in the frame, install frame into cup.

3) Gradually take out module frame, module and screw. 3) Rotate closely the module lid clockwise,

place blender into housing.

- Soak the module before using the machine,
it” s smooth for noodles.

- rotate the module closely to achieve better effect,

4) Take out blender cup. 4)Rotate clockwise blender cup lid closely.

5) Take off the blender cup

The machine has open protection, please ensure the lid is installed properly,
or the machine won’ t work.




5) Turn blender cup CW tight, put “A\” to“ " means
the installation is over.
Tips:
- It has cover protection, please make sure the
installation of blender cup is done or the product
won’ t work.

NO.3 Operation instructions
1.Making noodles

1) Choose modules
Choose favored modules,
install properly as procedure 1) . 2) . 3)

2) Measuring flour
Measuring flour as below, add into the stir body.

- Measuring value

3) Install stir cup lid
Cover the cup, align the arrow showing right position.
- No opening stir cup lid during working process,
if need to open the lid follow 5.2 manual operation
way.

4) Measuring liquid(water,vegetable juice)
Measuring water,vegetable juice as below

Flour

1cup 2cups 3cups

Weight

200g 400g 600g

- Please use middle, high protein flour;
- Max flour is 600g(3 cups), min is 200g(1 cup), no exceeding.

flour measuring cup water measuring cup
( measuring flour ) ( measuring water, vegetable juice )
me%%ll:;;ing weight | waterline | water Vejgzﬁctgble mﬁtﬁg\églgrgg
1cup 200g 70+5mL | 70 +5mL 40
2cups 400g | o8 MAET 1140+ 5mL | 140 £ 5mL 110
3cups 600g 210+5mL | 210 + 5mL 180
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- If need to add egg, put flour first.
- Add 3~5g salt in the water cup to make the noodle more chewy,

add 3~5 ml oil to make the noodle more smooth.
- To ensure the noodle taste, please follow closely the water volume.

5) Select functions buttons and add water
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i 5.1) Automatic mode operation

[ fast noodle ] / [ elastic noodle ] function

5.1.1 ) power on, all lights on;

5.1.2) press [ fast noodle ] / [ elastic noodle ] button,
corresponding lights on, the machine starts
kneading;

5.1.3 ) measuring water, place water cup in the cup
base;

5.1.4 ) the machine makes noodle as set procedure.

5.2) Intelligent mode operation

6 ) After kneading, observe if the flour is blended into dough of proper size.
(see the pictures below)

Chapter IV Maintenance

1.After using, please clean the parts connecting the material in case for
next use.

Please be power off before cleaning.

2. Outer housing can be wiped by wet cloth, no putting the housing into
water or other liquid, nor wash in water or other liquid, cup can be
washed by water.

3. The machine should be stored in cool place and away from sunlight.

4. Make sure the machine is clean and dry before storing.

5. 1t" s easier to clean stir cup, screw, stir after soaking.

6. Module can be cleaned by needle’ s assistance.

Chapter V Product safety index

Paste is too dry, Proper paste Paste is too wet,

add 5-10mL water clean paste on the stir

and stir for 2 minutes and add proper dry
flour and stir for 2
minutes

Rated voltage | 120V ~
Rated power 220W
Rated frequency| 60Hz

200 ~ 600g. water70 ~230mL
refer to ratios chart

Volume range

Weight JYN-L10 6.3kg

The machine is a category appliance, grounding wire should be
well- grounded.
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chapter VI Trouble shooting |

Problems

Reasons

Solutions

Problems

Reasons

Solutions

No work for the
machine after
power on and
press start button

1. Power cord not installed properly

1. Install power cord properly

2. Self protection for motor long time
working

2. Reuse after cooling for 20—30
minutes

Flour leftovers

1. Low voltage

1.Using household voltage stabilizer

3. Stir cup, stir cup lid not properly
installed

3. Stir cup, stir cup lid properly
installed

Lights on, the
machine
doesn’ twork

1. Not pressing buttons

1. Select function and press button

2. Machine self breakdowns

2. Repair at local service site

Machine stops
during working
process

1. Material ratio not right,
overload making stuck and stops
working

Follow strictly as “volume ratio ”
to add material, add water if too
dry, stir to pasta, select[extrude
noodle]; if too wet add flour to stir,
select[extrude noodle].

2. Other objects in the flour, overload
making stuck and machine stops

2. Power off to clean

3. Motor temperature control
protection

3. Reuse after 20-30 minutes stop

too much in 2. Module hole blocked 2.Clean module holes
the stir cup
3. Material matching mistake 3. Follow Stl’lf:ﬂy ratio chart” to
add material
1. Check and clean cups
2. Follow strictly “ratio chart” to
Sound and ) add material; add less water,
light alarm The machine blocked select [ knead dough ] ,
stir 2 minutes and select
[ knead dough ] to rework
Notes:

- Normal breakdowns and solutions above, for other breakdowns contact
service department, or repair in appointed site, no self tearing.

Packing List

No response
when pressing
buttons

1. Power off interval too short,
system not reset

1. Reuse after power off 3 minutes

2. The machine is under procedure

2. Normal case

3. Machine self breakdowns

2. Repair at local service site

Noodles easily
break

1. Not using plain, strong protein flour

1. Choosing plain or strong protein
flour

2. Water and flour ratio not proper,
less water

2. Add flour and water as cup mark

Flour Water
Noodle | User | Warranty . Clean . .
Name maker | manual Card Recipe brush measuring measuring
cup cup
Number 1 1 1 1 1 1 1
Through Wide Narrow Thin Rough Dumpling
Name .
pinhole mould mould mould mould wrapper
Number 1 1 1 1 1 1

Noodle adhere

Water and flour ratio not proper,
more water

Add water, flour as cup mark

(The data in the manual come from Joyoung center data base)
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