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Thank you for purchasing Buydeem product. In order to enjoy
the full support from Buydeem, please read this manual and
the relevant illustrations carefully before using.

Contents Usageofproduct ___ 41~45

Initial use 41

Quick installation 41
Notice 30 Usage guidelines 42
Technical specification ——— 31 Specialfunction — 45-48

Cleaning and maintenance ——— 49
Knowledge of product ——  32~40 Handling of simple malfunctions ——— 50
Product structure drawing ———— 32 List of Environmental Protecton ——— 51
Function introduction —— 33 Warranty and service ———— 5)
Component introducton ———— 3¢ Warranty card 53

29



Notice

IMPORTANT SAFEGUARDS

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

= Read all Instructions.
= Do not touch hot surfaces. Use handles or knobs.

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

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

= 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.

= 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.

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

= Do not use outdoors .
= Do not let cord hang over edge of table or counter, or touch hot surfaces.
= Do not place on or near a hot gas or electric burner, or in a heated oven.

= Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off," then
remove plug from wall outlet.

= Do not use appliance for other than intended use.
= Scalding may occur if the lid is removed during the brewing cycles.

SAVE THESE INSTRUCTION

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

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

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

= |f a long detachable power-supply cord or extension cord is used:
1.The marked electrical rating of the detachable power-supply cord or extension cord should 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-type 3-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.

/A Dangerous

= Do not use this product without supervision, otherwise there may be fire and other hazards caused.
= In order to prevent electric shock or short circuit, do not put the product, base, power cord and plug in water or any other liquid.

/\ Warning

= This product must use the earthing socket with rated current of more than 10A and rated voltage of 120V~60Hz
separately. The plug shall be fully inserted into the socket to avoid the risk of overheating and burning of the component
due to poor contact, which may lead to dangers like short circuit or fire, etc.

= Do not use all-purpose socket.

= Keep the beverage maker and power cord away from high temperature, open flame, damp, smooth surface or sharp
edges to prevent device damage, malfunction or fire.

= Prohibit the use when hands with water or bare feet.
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A\ Notice

* This product is only designed for home use. The manufacturer only guarantees the production defects
and household failures, not be liable for any consequences or failures arising from any commercial use,
inappropriateness, or failure to comply with the instructions and such malfunction and damage are not
covered by the warranty.

= Please check whether the voltage indicated in the product specifications label is the same as the
main voltage before used.

= This product must be used with its matched base. Please do not use any other base.

= Please keep the health kettle on a flat, stable and heat resistant worktable.

= Before using the product, please make sure that the upper cover is properly covered to prevent burns.
* Do not put the sealed container in the kettle to heat, otherwise there may be risk of explosion.

= Do not operate beverage maker beyond the maximum water level or below the minimum water level; if the water or food in the
health kettle is too full, boiling water may splash out. If the water or food in the health kettle is too little, it may cause dry burning
and paste bottom.

= The product should be moisture-proof and frost-proof. Do not put it in the refrigerator.

= To prevent electrical shock or fire, make sure the power supply is disconnected under the following circumstances:
When the beverage maker is empty, not be used, be cleaned or moved, or when the components are damaged and
breaks down.

* |t is recommended to drain the water from the kettle if not use for a long time.

= If you need to pull the plug, please hold the plug and pull it out by hand. Do not force or twist the power cord,to prevent the power
cord damage, and eliminate the electrical leakage.

= Please don't hang the power cord outside the desk or the edge of the work table to prevent the water dispenser from falling or a trip.
= Please don't use non recommended methods for descaling. Recommended methods please refer to P23.

* Please unplug the power plug immediately if your components of product has been damaged or can’ t be used properly, do not
disassemble and go to the authorized service center of Buydeem for replacement or maintenance.

* In addition to cleaning and descaling in accordance with the instructions, any other abnormal operation shall be performed by
the authorized service centre of Buydeem.

* Theun-normal use or complete out of use due to non-descaling is beyond guarantee range.

= [t will explain any traces of the product use because all products are strictly in accordance with the quality control
procedures, including the actual use testing of the products inspected randomly.

Technical specifications

Product name: Health-care Beverage Maker Product model: K2693  Rated power: 1000 W Rated voltage:
120V ~ 60Hz  Maximum capacity: 1.5 L

German Schott glass SUS304 (06Cr19Ni10) and SUS316L (022Cr17Ni12Mo2) stainless steel, Polypropylene PP
plastic, silicone for food contact is adopted.
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Understanding Product

Product structure drawing

Function introduction

1

Spill-proof lid

10
Outer cover of support t% .J )
e )

11

2

Filtering tea basket

Inner cap of the glass Q /
stew kettle

oNe,

©0000000F°

FHG| &=
Start | Pause

O

3
\V_ Lid ?g%% #EF ERFE
German Schott glass ,——_\ ch,;;: i Tea‘ 3
01
12 \. _..
Glass stew kettle (
German Schott glass
13 < v \ 4 Type of function | Function Ingredients for cooking Work mode
Stew kettle support e
Kettle body
German Schot ass Start/ Pause / Start/Pause after press the key.
- Long press 2s to stop.
14 —
St k of Quickly boil the water until it boils, and stop working. Do not use
stgﬁaztrtf: 0 — 5 Boil / this function button to heat the soup/liquid except water,
J— Handle Basic functions otherwise overflow may ocour.
\— Maintain the water temperature at 70° C, 2 hours. In the state of
Manual heat heat preservation, the lamp ring is a breathing lamp. When the
= ; / temperature is higher than 70° C , the product will preserve heat
preservation
after water temperature dropped to 70° C.
6
Operation button base Tea Flower tea, fruit tea, Chinese Work 10 mins under Flower and Fruit Tea mode after water is
(10 min) fermented tea. etc. bolled.Auto heat preservation for 2h under 70T after program
end.
‘m Cooking function Beverage ?g&r;, gggéjaé$§’ Work 60 min under Nutritious Soup mode after water is boiled.
7 7 button (60 min) T Auto heat preservation for 2h under 70°C after program end.
Teab
ea base cup
Work 120 min under Tremella/Nutritious Soup mode after water
Sou I
(120 m?ﬂ) Tfrﬁ?gerl;'mcggg ?egl(;ney\ooust is bolled.Auto heat preservation for 2h under 70T after program
' T end.
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Understanding Product

LED progress bar

= When the kettle starts cooking procedure, the LED progress bar will gradually turn on the light from
left to right along with the completion of cooking function. Users may judge the cooking progress

© 0 oo ooo00F9

by the light display status.

Type of function Function Ingredients for cooking Work mode
Milk Warm mik Heat water in kettle to 60° C, and preserve heat for 10 minin
(60°C /10 min) Milk Heating mode
Herbal Stewing cordyceps flowers, | Work 120 min under Herbal mode after water is boiled.
(120 min) fish maw, bone soup, etc. Auto heat preservation for 2h under 70°C after program end.
Stew function Congee Stewing grain congee, Work 60 min under Congee mode after water is boiled.
button (60 min) vegetable congee, e(c. Auto heat preservation for 2h under 707 after program end.
Bird’s nest Stewing bird” s nest etc. Work 30 min under Bird" s Nest mode after water is boiled.
(30 min) No auto heat preservation.
After heating the water to 40C° , it will preserve heat for 8
Yoghourt hours in yogurt mode. If the water temperature in the health
(40C /8H) Make yogurt kettle is too high, when choosing the function of "yogurt", the

product will produce five short bursts and stop working
automatically.

Type of function The operation mode of the LED bar
Boiling The LED bar represents the completion of the kettle temperature.
Heat preservation When product is in heat preservation state, the light goes out.
. . The LED bar represents the progress of temperature and cooking time.
Other cooking function | \hen the first light is on, it means that the liquid in the kettle is in the boiling state,
and the remaining 8 lights represent the progress of time.
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Parts design
Spill-proof lid design

= The unigue design by placing two nested "spill-proof lids" is used based on the daily use habit of users.

= When product works normally, users can unscrew the spill-proof lid at any time to observe the state of food
cooking, so as to choose to carry out various operations such as adding materials or seasoning.

= |f excessive foam occurs during cooking, it is recommended to open the spill-proof lid, which can effectively

prevent spillage.

1. Assembly of the spill-proof lid

= Hold the handle against the lid and turn
clockwise to tighten it.

/1\

— ¢
o ©

Design of the filtering tea basket

(

2. Disassembly of the spill-proof lid

= Hold the handle against the lid and turn
counterclockwise to unscrew it.

s @ @
S &
=)

(

= To make it easy for users to filter non—edible ingredients/tea leaves, the product is added with the unique design

of the handle tea basket.

= During the cooking process, users can put non-edible ingredients into tea basket; If worry about the strong taste,
open the lid of the tea basket during cooking and remove the tea basket.

1. Installation of the filtering tea basket:

= Grab the handle of tea basket and put it = Clockwise to tighten the tea basket
cover, and it had tightened when heard a
slight sound of "tick".

into the hollow part of kettle cover;

@ @

= %ﬁ%

= Put the whole cover into the kettle and

spout and gently press to close the lid.

36

install it on the spout, aim the filter at the

Understanding Product

2. Disassembly of the filtering tea basket:

= Unscrew the lid of tea basket

= Grab tea basket handle and bring it up.
anticlockwise;

@ s @

Tea base cup design

N

= In order to facilitate user to place and store tea basket, the product is added with unique design of tea base cup.
= The tea base cup is with patent magnet structure, and can 180° attach to the base to prevent lost.

= \When tea basket is removed from product, it can be placed in tea base cup to prevent the table getting wet from
the dripping tea basket.

<),
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Understanding Product Understanding Product

Stew pot design 1. Installation of the glass stew pot:
= In addition, a unique design of scaffolding stew pot is added to the product to meet the more comprehensive daily * Place |ngred|ents n the §tevv potand " Place the stew potinto the bracket. " Liftthe bracket together with stew pot;
cover with glass inner lid;
usage requirements of users.
= Users can stew food separately with water and directly observe the cooking state because of the material of glass.
ORI @ ®
Note: %
= Please do not pour water when using the holder to avoid the scald caused by the fall of stew pot and holder.
= Do not directly heat the glass stew pot with open flame. v
= Do not put the glass stewed pot in oven or microwave oven to heat. @
= The effective maximum capacity of the stew pot is 500 ml (about 70% of the height of the stew kettle), and please
do not exceed the maximum capacity when using, so as to avoid scalding caused by spillage of ingredients during
use. = Install the stew pot on spout. When the = Cover the outer lid of the stew pot bracket, and the
bracket triangle marks align the spout installation is completed.
and handle, the installation is completed.
/@’\\
) o — )\V
[
| P, )
6GDH N
2.Disassembly of the glass stew pot :
= Lift the holder and bring it out with the = Lay down the bracket gently; = Take the outer lid off the holder;
stew pot;
[ ) @ @ &) SN
>

v =

= Take the inner cap of the glass stew pot off,
and serve immediately.

®

NN
= o
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Understanding Product

Storage design of stew pot
= For the convenience of storage and drying stew pot for users, the product is added with unique design of the storage rack of stew pot.

= After using the stew pot, the user can place it in the storage rack to dry; After drying, the stew pot can be placed in the storage rack
for storage.

1. Drying of the stew pot:

= After washing stew pot, put the glass lid = Place the glass stew pot upside down;
into the storage rack first;

<

@ . @ Q
L)

= Place the stew pot bracket and outer lid of the stew = Place the stew pot and its bracket as shown in the
kettle bracket successively; picture until dry.

® o

@
="
v %

2. Storage of stew pot:

* Place the stew pot into the bracket; = Lift the bracket together with the stew pot into the storage
rack,and then put in the outer lid of the bracket.

D > o

' Ly

v
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Using Product

l. Initial use

1. Remove all the packaging, labels and accessories inside
and outside of product.

Itis recommend for you to do a boiling point test (see P20)
before initial use of the product.

2.Quick installation

1. Adjust the length of power cord through the winding
device of the base.

2. Boiled water for the first 2 to 3 times should be drained for
cleaning, and then wipe the external parts with a wet cloth.
(Please notice that the electronic connector on bottom of the
product and the base can’ t touch water).

2. Put the product on the bottom
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Using Product

Using Product

Ill. Usage guidelines

Cooking
% 1. Open the lid
= Grasp the spill-proof lid handle and pull it up to open

@ the cover.

/

é\

% 2. Add proper amount of pure water

= Don't add water when the product is on the base.

9

@ @ 3. Add the foods

= Never add water and foods over the maximum or below the minimum water level.
= [t may splash water if overfilling when boiling.

= Please note that it is recommended to add water to 1000ml for tremella, fuciformis,
astragalus, dark tea and other easily foaming foods, and open the spill-proof lid
when cooking.

@ 4. Close the lid
C )

with your hands. If it doesn't lift, it means the lid is tight.

= If the lid assembly is not in place, it will fall easily when pouring water.

otherwise the lid is not tight.

= Place the lid on the kettle body as shown. Press lightly to close the lid and gently lift it

= Please note that when close the lid, make sure the spout filter is aligned with the spout,

4

5. Put the kettle on the base
* Please dry the water at the bottom of the kettle and on the base.
* The base must be placed on a flat, clean, heat-resistant table.
* Exclusive base must be used with the body of beverage maker.

* Do not use if no water in the kettle.

6. Plug in the power

= When the product is energized, the buzzer makes a noise, the button light flashes
and turns off later, indicating that the device is in standby mode, and the function
can be started.

Stew
) 1. Put food into the grass stew pot
@ = Put food into stewing pot and add some water. Make an installation as shown
@ % on page 13.
% 2. Add some fresh water to the kettle

* Add water into the kettle to 1000ml (the water level before putting in the kettle).

* Do not add water when the kettle is on the base.
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Using Product

3. Installation of kettle lid
= Lift the holder together with the stew pot and install it to the kettle.

= Pay attention! Please make sure the triangle mark on the holder aligns the one on
the handle of kettle body, otherwise, it is not installed properly.

4. Put the kettle on the base
= Please dry the water at the bottom of the kettle and on the base.
= The base must be placed on a flat, clean, heat-resistant table.
= Exclusive base must be used with the body of the health kettle.

= Do not use if no water in the kettle.

5. Plug in the power

= When the product is energized, the buzzer makes a noise, the button light flashes
and turns off later, indicating that the device is in standby mode, and the function
can be started.

Using Product
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Guidelines for functional mode

Guidelines for use of boiling function(Soup, Beverage, Tea, Boil).
Step 1: Select any button in the left figure, such as boil water.

Step 2: Press the "start/pause" button to start the corresponding function mode.

OO ’

P FHia
#ET TR e Start | Pause
s KREN
e Off

Guidelines for manual heat preservation
Step 1: Long press the "boil water/long press the heat preservation" button for 2 seconds until the lamp ring displays the breathing light.

Step 2: Press the "start/pause " button to start the heat preservation mode.

FHIA | &
Start | Pause
K®XM
Off

Guidelines for the use of stewing function (yogurt, bird's nest, congee, herbal and warm milk)

Step 1: Rotate the knob in the left figure to make the selection function align with the "" sign.

Step 2: Press the "start/pause " button to start the corresponding stewing function mode.

FHIA | &
Start | Pause
K®XM
Off
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Features Features

Memory program for boiling point test 3. Press on the buttons of "boil " and "tea", plug in the power supply at the same time. You can release the button
after a short whistle.
= |t cannot reach 100 C when water boiling in the nonzero elevation area, which will cause the failure to work properly (break off
too slow or even unable to trip normally) for the ordinary beverage kettle.

= Buydeem recommend to carry out a boiling point testing for the initial use. Upon completion of the test, the chip will record
accurate boiling point data and no need for a repeated testing when reuse.

= After the boiling point testing, the product can work more accurately (better performance than the factory setting).
*If you are in a city above 250m, the boiling point test must be performed before use.

Start the boiling point testing

1. Add water to 1200ml, it will affect the test result if there 2. Put on the base without electricity firstly.
is not enough water or too much.

@ Press and hold two keys at the same time

4. The light ring of “start/pause” button blinks at this point, and all button indicators blink in turns after pressed the
“start/pause” button. The machine enters the working state to test the boiling point.
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Features

Pause of memory function by lifting kettle

It can be suspended when working in accordance with the procedures for the product by lifting kettle or pressing the
"start/pause" button, and then starts by placing the kettle or pressing "start/pause" button again within the pause of 1
hour. The kettle will not perform the function program once again but the unfinished part before the pause.

Avoid the false operation

The function mode can be arbitrarily switched within the one minute” s work of the product according to the selected one.
The function cannot be arbitrarily switched after one minute’ s working to avoid unintentional operations. To press
the “start/pause” button if you need to switch function, and then select the needed program after flashing.

Cold water protection

In the implementation of other functions in addition to the "warm milk" and "yoghourt", such as adding cold water during cooking,

the product will automatically re-boil water and then implement the program that has not been completed. No need to worry about
raw or cold.
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Cleaning & Maintaining

Cleaning & Maintaining

Cleaning of the health kettle
1. Pull off the power plug.

2. Awet sponge is used for external cleaning after the product is completely cooled.

Caution: do not immerse the kettle, the base, the power cord or the plug in the water (the electronic connector on the
bottom of the kettle and the base can’ t touch the water).

3. Please clean in time after every use to avoid food deterioration.

Descaling

Aregular scaling is needed for the product at least once a month, and the times should be increased if the water quality is poor.

It belongs to the normal phenomenon for a spot appears on the heating plate, which is the scale and can be cleaned by using a clean
cloth to scrub gently.

The following way can be used for descaling if more serious.

Tips for descaling

Use white vinegar:
= Add appropriate amount of white vinegar into product

= Start the "boil " mode, and let it sit for 5-10 minutes after automatic power off.

= Empty the kettle and wash it for 5-6 times with clean water. Repeat if necessary.

Use lemon slices:
= Add 500ml water and 5g lemon slices to the kettle for 15 minutes.

= Start the "boil " mode and let it sit for 5-10 minutes after automatic power off.

= Empty the kettle and wash it for 5-6 times with clean water. Repeat if necessary.

“Any other servicing should be performed by an authorized service representative.”
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Simple Troubleshooting List of Environmental Protection

Simple Troubleshooting The names and contents of poisonous and hazardous substances or elements in the product
Hazardous substance
Troubles Causes analysis Troubleshooting Parts name
- | | henyl
Power access failure Check whether the socket is plugged Plumbum (Pb) Mercury (Hg) | Cadmium (Cd) | Chromium VI (Cr (V1)) B%%g@@?gﬁg) poybé%gm%gg% eny
properly or not.
Al " h ) When the kettle body is put on the base, Ketle lid components O @) @) O O
gr{gﬂstka apog{t ere \stno prompt tone The kettle body is not connected you can rotate oradjust the position to
and the key lgnts are not on. fothe base in place. make sure that it is connected in place. Ketle body components @) O O O O @)
. Sending to service point for maintenance
Base failure is suggested. Base components O O O O O O
Dry burning protection After cooling for a few minutes, pour in
(general key lights are all on). cold water and continue using. Heating plate components X o X o o O
The prompt tone continues to ring.
Sending to service point for maintenance
NTC is abnormal s suggzsted P Circuit board components X O O @) X X
In general, this situation will appear in the Power cord X @) @) @) X
After the kettle is heated for 10 seconds, it heat preservation, yogurt, warm milk and
stons working, After 3 short sounds. it Prompt of high temperature other functions. The water temperature in
autgmaucal\ géhut down ’ inside the kettle the kettle is higher than the temperature O: _Means the content of hazardous substance in all homogeneous materials of the component is below the limit specified
Y : set in the program. Add cold water and in GB/T 26572.
continue working. X: Means that the content of the toxic and hazardous substances at least in a homogeneous material of the component
exceeds the limit specified in GB/T 26572.
It is recommended to boil the water
several times before using the new . . .
health kettle. If the situation persists, Enwronment-fnendly use perlqd of 10 years: Means the hazardous substanc-
Peculiar smell in water Unused new beverage maker il the water to the highest level. add es contained in the product will not be leaked or mutated, and the normal
9 ’ use of product by user under the circumstances described in the product
two teaspoons of soda, pour out manual will not cause serious pollution to the environment or cause serious
after boiling, and then clean the damage to the person or property of the user.
health kettle.

Arrow circulation mark: Means the product can be recycled. It should not be
thrown away at will after exceeding the service life or being unable to work
properly after maintenance. Please send to the formal recycling channels
and enterprises with the qualification of disposing waste electrical and
electronic products for treatment. For the correct treatment method, please
refer to the national or local regulations on the disposal of old electrical and
electronic products.

The above marks shall be implemented according to the administrative measures for restricting the use of hazardous substances in
China and the supporting standards SJ/T 11364.
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Warranty & Service

Warranty & Service instructions

Please refer to the warranty conditions and fill in the information if obvious damage of the product. The product
will be returned to the authorized service center of Buydeem. The model and serial number can be found at the
bottom of the product.

= The warranty is limited to production defects and damage due to the correct use based on the reference manual.

= |t must be repaired or replaced by the manufacturer or professionals of the After Service Center to avoid danger if the
power cord is damaged.

= The contact is service@pandabrands.com if need to purchase product parts after the warranty period has already
elapsed.

The following conditions are not within the scope of free maintenance
= No Three Guarantees vouchers and valid invoices

= Malfunction caused by the operation out of the required instruction.

A. Damage caused by improper use, storage and repair of consumers.

B. Damage caused by self disassembly and repair out of our designated maintenance department.
C. Damage due to force majeure.

For the benefit of customers, Buydeem reserves the right to modify the product features and components to ensure the
normal use of the product.

If need more service and information, or any question, please visit the Buydeem website of www.buydeem.com, or
contact service@pandabrands.com or contact the local dealer. You can cut out the warranty card, fill in the information
and send the product back to our company, which is solved by our professionals.
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Warranty card

1. According to the "New Three Guarantees', the guarantee period is one year (from the date of issuing the invoice).

2.The invoice and guarantee certificate shall be used together as the warranty documents. The warranty will be
invalid once the invoice has been altered.

3. Parts costs and labor costs will be charged for damage caused by improper use or other non- product quality problems.

Customername — Contact telephone No. Email
Address
Productmodel —— Purchasedate ____ Distributor
Serial No
Date Cause Repairmen

Pandabrands Inc.
e-mail: service@pandabrands.com
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