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Restricted Substance Usage Chart

Name and quantity of restricted substances
Restricted substances

. Hexavalent| Polybrominated | Polybrominated
Lead | Mercury |Gadmium chromium biphenyl diphenyl ether

(Pb) (Hg) (Cd) (Cr6) (PBB) ( PBDE)

O

Component Name

Rubber parts
(seal, shaft seal, etc.)

Temperature sensor

Stainless steel structural parts
(steel interior body, metal lid
bottom, etc.)

Parts in contact with food
(cover screws, blade nut, etc.)

Electrode

Non-flame retardant plastic
components (outer shell,
decorations, etc.)

Heater

Thermostat

O|0|0| O |00 |0 |0
O|0|0| O |0l O | O |0O|0O

Other metal components
(outer shell, etc.)

Flame retardant plastic
components (motor frame,
socket, coupler, etc)

Other standard parts
(locking handle screw, etc.)
Motor, power cable, printed
circuit, board assembly (PCB  [Exceeds
Board, capacitance, 0.1wt%

Exceeds
0.1wt%

O

Exceeds
0.1wt%

O |0|0|0| O 0] O |0 OO

O

Exceeds
0.1wt%

O

O] O |O|0O|O| O OO |0 |0O|O
O]l O |O|0|O| O OO |0 |0O|O
O]l O |O|O|O| O |O|O | 0O |0O|O

@)

©)
©)
@)

transformer, harness, etc.)

Remark 1. "exceeds 0.1 wt%" and "exceeds .01 wt%" indicate that the percentage of the
restricted substance exceeds the percentage content of the reference value.

Remark 2. "O" indicates that the percentage of the restricted substance does not exceed
the percentage content of the reference value

Remark 3. " — " indicates that the restricted substance is an excluded item.

Post purchase service

If the product malfunctions, please contact our customer service center for
assistance

1. Joyoung Soymilk Maker warranty period lasts one year;

2. The warranty period starts from date of purchase on the purchase receipt
or the date on the warranty card;

3. The following circumatances are not covered:

> Damage resulting from improper handling, operating, maintenance, or
storage by the consumer.

> Damage caused by installation or repair by an unauthorized maintenance
location (includes installation or repair done by consumer).

> No effective receipt or proof of purchase and no warranty card within the
warranty period.

> The receipt is inconsistent with the product or the receipt is altered.

> Damage caused by unpreventable natural disasters.

> Product warranty period is expired.

> Damage resulting from an operating environment (voltage, humidity,
temperature, airflow, etc.) that does not meet the standards as specified
in the instruction manual.

> Damaged caused by operating the machine more than twice
consecutively, using the machine for commercial purposes, or using the
machine outside the parameters as specified in the instruction manual.
This machine is designed for household use, please wait 15 minutes
before using the machine again after two consecutive operations of the
unit.

10
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Keep cover closed during operation.

Avoid contact with the steam cover during automatic cleaning
procedures as it will emit hot steam throughout the process.

Do not use electric or gas stoves to heat the glass cup.

After operating, the glass cup, dispenser, grinding compartment cover
will be hot, please refrain from direct contact with skin.

If there is unprocessed materials remaining inside the grinding
compartment that need to be removed, please use the automatic
cleaning function.

The interior does not have a water level line. Please use the measuring
cup and add ingredients according to the recipe book.

Please use purified water to make beverages (do not use hot water).

If ingredients with pigments are used to make beverages, it is possible
that the grinding compartment to be stained.

When using ingredients with pits (e.g. dates), please first extract the pit.
After adding ingredients to the grinding compartment, please clear the
surrounding area of food residue to ensure proper sealing of the cover.
Please do not disconnect power during automatic cleaning.

When using the scheduling function, operating durations and post
operating alarm durations may vary slightly; this is a normal occurrence
and will not affect the quality of the beverage.

Operating durations will be automatically adjusted to factor in altitude
and voltage. Open the grinding compartment cover after automatically
cleaning to naturally air—dry.

Please do not remove the glass cup during operation to prevent hot
liquid from spraying out.

If a power outage interrupts operation for more than 30 seconds, please
refrain from consuming the beverage.

Please be careful when hand-washing the grinding compartment to
avoid accidental cuts from the blade.

Please ensure that the excess water basin is correctly installed before
beginning automatic cleaning procedures.

® When making beverages, please do not add water directly into the
grinding compartment.
@ This product is designed and limited to use in conditions below 2000
meters above sea level.

Recommendations

® When making coffee, ensure that the grinding compartment is completely dry;
water droplets will interfere with effectiveness of the machines coffee grinder.

@ |t is essential to only consume soy milk after it is thoroughly cooked.

@ Please drink beverages as soon as possible after completion to ensure the
optimal freshness and texture.

@ Infants, individuals with weakened kidney function, and individuals with
weakened gastrointestinal functions should limit their soy milk consumption.

@ If the unit used continuously, it is recommended to maintain the machine and
clean its parts on a weekly basis.

Product Specification

® Rated Voltage: 120V
® Rated frequency: 60Hz

Rated power / | Capacity . Product measurements
Model Number | ‘viotor power | range | Veight (length*width*height)
DJ10U-K1(Brown) 1000W/ 300mL~
DJ10U-K61(White)| ~ 300W 1000mL | &-3K9 | 412mm x165mm x 360mm

®IEIE R

DJ10U-K1 (#%)
DJ10U-K61 (B )

_ il (=
1l

Capacity

1. mMEw 55k

AMEEMAN RV (ERIEPHARME), TAK
FMK(E SR ERASRK), ERERRARERIKMGLELL
£, HELMERSERKES, WEFERROBEIER,

2REBEE

fde” BERFE" B RARS RE, EEFREE,
RSN, SRR, ESKRFTSR. HIEM
MR % 550 1T I8 A B A B AT L.

@ RAICIZINGE, FINSEKIALXERIA.

3ABIER

iR’ BRE" RE, REAFTNEE, S8R XLIDR®
EREM800mL. 1000mL. 300mL. 500mL&& k.

k. SRt RKEFAFTEHTEFEERE, RiTEOA
500mL, WIMEFRIZ300mL, #okHiE500mL.

=z

Start

Cancel

3=
Iﬁl%
Clean

1. ERGEATAERMEN, UeHMER. HREEE BEFIREKR,

2. ERARITINEER, ARAEITESHMBIORRBFI/NR), URHREIEE,

3. UMMETER R AEAEMIMETNAE £, HARThEAEEERIZIER, IR,

4. AREGEFHIMMEORE, FMWMMEEZaT, EHAMERETR, Tkix
(BTHEEMAERESHAZET) .

5. BOKDIREASEFRBHK (BERAHEIER,

ZHAE

4. FBENTNAEE

iR BE1" IR, FREIME

EHSRITNAE, BEMIEE,

5.88hF5%

HIETRE, HREAMENERERF, TRBE

i .
R,

153 AT BR R,

"3z s 1
1B

=, KIEZMEHAKkE, ERENXTEHEN, Bk

e R AR E K,

BIKHENRRIT R AHRK) .

Ik |k 1000mL 800mL 500mL 300mL

=3k =3 FETA/S709| EE7/100R55g | EE /5824309 2 2.3/1047£920g

- - #925min #922min #916min #913min

FT FT HHA/SH709| FHE7/108R55g | EE2/51724930g| B E3/1047£4920g

= = £424min £420min £4]14min £412min

1HEg 71101 E = 124585 2/SFER

RE RE (FEiRiID)2980g| (FERIB) 559 | (Fo4rimsf)£440g (FE43i=iE) 249359
£4323min £320min £315min £911min
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If16E it 1000mL 800mL 500mL 300mL If1 &€ Bk 1000mL 800mL 500mL 300mL
25 EEE #1309 | 3/1041 8 F 249259 3/10FF &= E 249209 1/58FE 229150+ #H35g, #HH25, #FH15g, #5109,
AR | +2U5HKLB0g |+3/104RK£920g | +1/5H£015g | 1/10MR%£910g _ _ | #=5q. #1-5q, #1=5q, #1=5q,
#523min £521min £913min 23291 1min Bka{Z LZBE] Sg;r, E?Il]%% Eﬁgl}sm% EB%SQ,O#
— = = = HL44/58 HL93/54F HEL92/54 L253/104%
s 23109, 232109, £55g, £55q, g P b e
A% = zk?Og' = ﬁZOg, = ;7!&1 0g, = §1 0g, | mes f’j22m|n f’EZOmln f’ijln ?1 Tmin
mgEx |BZH20g, EZR10g, EZR10g, ZZHR10g, 1 159, L4109, 459, L4E5g,
F&K15g, #&AK15g, #5K10g, #5K10g, | #%#k15g, #%#k15q, #%#%10g, #%#k59,
H£499/104F TELAA/SHR L1208 L9128 : 1Rk #HE159, #FH159, #E10g, #|E5g,
£923min £921min £913min £971min | ﬁﬂﬂ 0% ﬁZH Ogj{ ﬁﬂéSQ,t ﬁzlléfg,o#
e — S—— o | SEOASER | R3S | HERBIR | 937106
4 ‘},/]ggn j;l*Sog Zl/lgzn j;;?kmg %%Lj“::ksog 2,/311 gf,i zvk309 : #22min #320min #913min #711min
H 3I5HANKGOg, |2SHAKS0g, (124K KA0g, |310MAK30g, | | Mg, |EEISy, | %Ei0g, | %85
£925min £924min £919min £5£316min RERE L | s ok m?xi Ity
7/108F3E55q, |3/5#F5& 2459, |3/10#F&E=25q, | 1/5#F&= 159, | £922min £920min £913min £911min
RELARE | AEEZ2Y  |IEERA IR | ISR ‘ K15 s e 5
; : . . | g, K315, K310, *3K10g,
24]23m|n ngomln 24]1 3min Z"J'I Omin ‘ g i ﬂﬁ%—l Sg, ZI§E§109, ZI%E%" og’ §I§§59,
#5409, #5209, #H10g, #E10g, | BER | wpaa |TRE0, #%%£20g, #%%10g, #%%10g,
MEERRRA, |CEEEA,  |[IEERRA, |aREme, | RKWE | dbopa/sip | H43/5 S5 | HE3/106
E&10g, H&10g, HA5g, EA59, ! £922min £920min £913min £911min
 |BELERR | EREXEIN, |(HEEEIN  |EEEEA, |#EEERIA ! ke Tk K g
AR Snst | REISE [SEDSH | S | o B oL S i v
#523min £4920min £913min #310min ! jt?kmg JoK5g, JoK5g, F3K5q,
- - - - | WEHELL | e, g ey &
#5509, #E40g, #H15g, #H15q, | L1755, iZ55g, 11753, 53,
IRERA,  |IEEZA,  |AEERA, | aEERIA, ; FEL94/58F FELY3/58R FEL92/54% F2493/104F
LIFMITER | #3k250,, He5g,, #4259, H#IkE5g, ‘ £922min £920min £913min £911min
$ELh4/54F EL53/54F HL92/58F $E2453/104F 500mL
£923min £4920min £913min £910min #2009
#540q, #530g, #310g, #55g, Rit o il [EAIN BF | kEE BE i)\
#ibk15, #bk15, #thiog, | #ik10g, #5min| Elestey | 209 | 2609 | 2609 | 3009 | 260g | 3509
J:g==Re SHkEL | KK10g, KK10g, KK10g, KK10g, - =
RE | KIHHA ;15224?5%@\ ;1523?59% ;15222/05%:5 ;223?1%% PIHE(300mL) £95min| MIEEE7/1047£930g, 7k300mL
£422min £420min 24313min 211min #7K(500mL) Z6min
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Error Code Explanation Solution Error Code Explanation Solution
) Test to see if the voltage is below 90V or The grinding compartment temperature | Send to Joyoung after sales service center
E07 Abnormal motor signal above 140V using a regulated power supply/ E12 sens%r detegcts a gircuit error . for servicey ¢
E08 Abnormal internal connection port fSc)erzrmscé:%éngoung after sales service center E13 Flow meter malfunction %?gféxiggyoung after sales service center
E09 Abnormal internal connection port fSc)erzrmscé:%éngoung after sales service center E14 Missing zero crossing signal fSend to Joyoung after sales service center
" or service
. . : Disconnect the power to clean and remove
Drink dispense valve is blocked by . :
E1l i : the obstruction or send to Joyoung after P PR Send to Joyoung after sales service center
0 foreign object Sl e e T servi)(f‘e 9 E15 Grinding compartment heating timeout | ¢ "co vico
E11 The temperature sensor detects a circuit | Send to Joyoung after sales service center
error for service
Reminder
If the |ssue]c cann(IJt be res.olved, do fnot dlsa}ssemble the machine; please send to @ Please use three socket outlets to ensure reliable grounding.
Joyoung after sales service center for service. Be sure to use a power socket with a rated current of 11A and an
AC voltage of 120V.
IMPORTANT INFORMATION @ Be sure to completely insert the power plug into its corresponding
@ In order to prevent injury or property damage, please observe the following socket. If not fully _mserted, it may present a fire hazard via electrical
safetv precautions ) shock or overheating.
yp : ! ® ® Please do not damage the power cord or plug. The following power
( 7 ( | cord adjustments are strictly prohibited: refitting, bending, stretching,
A WARNING & CAUTION ! treating with heat, compressing with heavy objects, or bundling the
) ) . . ) ) I prongs together. If the power cord is damaged, please contact a
Failure to follow instructions could Failure to follow instructions could | : ; :
result in death or serious injuries result in small or moderate injuries ! designated Joyoung after sales service center for a repair or
L ) L ! replacement.
Ve ~N - | @® Please do not use the machine for purposes not specified in the
® a ! instruction manual.
| @® Do not attempt to in any way alter, disassemble, or repair the product.
Topics marked "prohibited" indicate Topics marked "compulsory" : @ Please do not directly submerse the product in water or carelessly
L strictly impermissible subject matters ) L indicates mandatory subject matters | spray water at the machine.
: ® Do not use external force on the dispense valve to avoid damage to
A WARNING : {he machine. REUIPI .
i ® Mangoes, licorice, and other fiber—rich ingredients are prohibited to
. . e . . I i i i i i i i
0 @ This product is not specifically designed for use by persons with | av|0|d lmp;ﬁpezgrlndlngt, Vm'Ch m?{ res;llt Inan obstrll:ctedtdlspense
mental, sensory, and/or physical deficiencies (including children) or | valve or other damage 1o the machine. Flease consult customer
; . . . ! X service before adding any ingredient that is not explicitly mentioned
uninformed and/or inexperienced individuals. For the aforementioned X in the recipe
persons, please practice proper supervision and instruction to ensure : @ It is prohibited to use unapproved containers to catch dispensed

the machines safe and intended use. Please do not let children play
with this product.

beverages to prevent interference with the dispense valve and

causing damage to the machine. 08



Troubleshooting

Error

Explanation

Solution

Indicator light will not turn
on

Power plug is not properly
inserted

Make sure the plug is completely plugged in

Display panel malfunction

Send to Joyoung after sales service center
for service

Indicator light is on,
but the machine does not
function properly

No selected program function

Select a function program

The water reservoir is either
empty or is not adequately filled

Fill the water reservoir to the appropriate water
level and place the reservoir in its correct position

Error code Explanation Solution
Incorrect program function Choose the program function appropriate
selected for the intended use
Overflow Too many or too large ingredients Add ingredients according to the recipe in
the instruction manual
: : Send to Joyoung after sales service center
Machine failure for service
Grinding compartment is not Make sure the grinding compartment is
Burnt pot completely clean completely clean before use

Too much ingredients

Add ingredients according to the recipe in
the instruction manual

Temperature sensor or water
level electrode malfunction

Send to Joyoung after sales service center
for service

The grinding chamber
does not intake water

Water pump abnormality

Send to Joyoung after sales service center
for service

Operating duration is

abnormally long

Water temperature is too low

Use standard temperature water

Incorrect program function

Choose the program function appropriate

Blockage of water reservoir filter

Clean the filter at the bottom of the water
reservoir

The motor works
continuously without pause

Water has seeped into the
machine

Send to Joyoung after sales service center
for service

selected for the intended use
The beverage is not g"é‘:ﬁ?oﬁgg's not correctly Place the glass spot in its correct position

properly dispensed into

the glass pot

Dispense valve abnormality

Send to Joyoung after sales service center
for service

Heat is continuously
applied without pause

Temperature sensor abnormality

Send to Joyoung after sales service center
for service

Button is unresponsive

System is not fully reset after
brief power disruption

Disconnect from power for two minutes
before powering back on

Display panel button malfunction

Send to Joyoung after sales service center
for service

Waste water is not properly
emptied into the excess

water basin

Excess water basin is not
correctly positioned

Place the excess water basin in its correct
position

Gilass pot is not correctly
positioned

Send to Joyoung after sales service center
for service

Dispense valve abnormality

Send to Joyoung after sales service center
for service

Abnormal noises

Standard machine operation

Occasional noise is normal

Ingredients are not

Too much or too little ingredients

Add ingredients according to the recipe in
the instruction manual

Machine failure

Send to Joyoung after sales service center

Abnormal power

Power disconnects for under 30
seconds

After reconnecting to power,
operations will resume automatically

Power disconnects for over 30

After reconnecting to power, the machine

o e
Incorrect program function Choose the program function appropriate cleaning button. After cleaning,
selected for the intended use new ingredients may be added
Error codes
Alarm prompt: alarm prompt appears on the digital display screen, other lights are off,
and the buzzer goes off.
Error code Explanation Solution Error code Explanation Solution
EO1 Glass pot is not correctly positioned Check if the glass pot is correctly positioned E04 The excess water basin is not correctly | Check if the excess water basin is correctly
positioned or is not emptied positioned/completely empty the waste water
i Add water to the reservoir to the appropriate P i
The water reservoir is empty or the " - : . Reduce the amount of ingredients and
E02 reservoir filter is clogged. water line/clean the filter at the bottom of the EO5 Ih:‘;rdr;gL?; is overloaded by too much i | 2 a1ly clean the machine, as there is a
reservoir 9 risk of overflow when using self-cleaning.
E03 The grinding compartment cover is not | Check if the grinding compartment cover is E06 The upper water electrode is sticky or Clean the water electrode or reduce the
installed properly or at all attached tightly there is too much ingredients amount of ingredients

07
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Scheduling function

1. Walnuts ingredients and water
Open the grinding compartment and add ingredients
(please follow the instruction manual to portion
ingredients); open and fill the water reservoir (please
use purified water). Be sure that water level is above
the line that indicates the appropriate amount volume
for the intended use, and replace the cover for the
grinding compartment and the water reservoir. Place
the glass pot in it's designated position.

2. Menu selection
Select the desired function that will be scheduled. If no
function is selected, it will default to the last function
used.

DJ10U-K1(Brown)
DJ10U-K61(White)

Wet beans and juice functions can not be used for the
scheduling function.

g 3. Volume selection

Press the “Capacity” button to select the desired volume,
the default is 500mL.

Capacity

4. Time selection
Press the "Preset" button to select the desired time. Each
press will increase the time by 30 minutes. The function
can be used to schedule 3—-12 hours ahead. The default
reservation time is 6 hours. Press and hold the "Preset"
button to quickly cycle the scheduling time and release
when the desired duration is shown on the display.
A displaying showing 6:00 indicates that the drink will be
completed in 6 hours.

5. Begin operation
2 Press the “Start” button to start the countdown;
e within 60 seconds, you can press the button again to
cancel thecurrent menu selection and reselect.

Cleaning and maintenance

Cleaning the grinding compartment

1. Function selection
Press the "clean" button. The LED display will indicate
the required time for the procedure.

=)
Start
Car{ce\
HYGE

Maintenance

After a period of use, oily ingredients may stain or coagulate in the grinding
compartment or on the blade. If this occurs, it is recommended to add a small
amount of neutral detergent to the grinding compartment. Press and hold the
"clean" button for 5 seconds. The LED display panel will show the time required
for cleaning and maintenance

2. Begin cleaning
Press the "start" button to begin the countdown. You may
press the button again within 60 seconds to cancel the
selected function.

Cleaning the components

N

Excess Glass pot Water coﬁgr;ﬂrrr]w%nt Steam Coffee
water basin and lid reservoir cover filter

cover

1. The above 6 accessories can be removed from the machine to be cleaned
with water.

2. When the use of too much ingredients result in a obstructed dispense valve,
please remove the remaining ingredients in the grinding compart, manually
clear the dispense valve, and use the "cleaning" function to clear the system.

3. When choosing the coffee function, a small amount of residue may cling to
the interior of the grinding compartment cover and the steam cover. These
components may be detached to be cleaned.

4. After removing and cleaning machine components, it is recommended to
either manually dry or let the components air dry before reassembling and the
storing the device in a dry and ventilated space. 06
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Function Recipe 1000mL 800mL 500mL 300mL Function Recipe 1000mL 800mL 500mL 300mL
2/5 cups dried soy |3/10 cups dried soy |3/10 cups dried soy | 1/5 cups dried soy Soybeans (35g) Soybeans (25g) Soybeans (15g) Soybeans (10g)
Multi—g_rain be'?\ns §309)2/5 cup be;ns A(259)3/10 cup beelms .(209)1/5 cup be:lans .(159)1/10 cup Almonds (5g) Almonds (5g) Almonds (5g) Almonds (5g)
soy milk white rice (309) white rice (209) white rice (1 59) white rice (109) Walnut Walnuts (15g) Walnuts (15g) Walnuts (10g) Walnuts (5g)
Approx. 23 min Approx. 21 min Approx. 13 min Approx. 11 min almond milk | 4/5 cups total 3/5 cups total 2/5 cups total 3/10 cups total
ingredients ingredients ingredients ingredients
Grains Black soy bean(10g)|Black soy bean(10g) |Black soy bean(5g) | Black soy bean(5g) Agprox. 22 min Agprox. 20 min Agprox. 13 min Agprox. 11 min
Black rice(20g) Black rice(20g) Black rice(10g) Black rice(10g) Nut
) ' uts
Black rice and | 4 e |Glnous roo(159) | Glunous oa(10g) |Ginous ce(108) | Peanuis (15g) | Peanuts (10g) | Peanuis (6) | Peanuts (50)
glutinous rice ‘ Walnuts (15g) Walnuts (15g) Walnuts (10g) Walnuts (5g)
9/10 cups total 4/5 cups total 1/2 cups total 1/2 cups total I
ingredients ingredients ingredients ingredients ! Peanut Soybeans (150) Soybeans (159) Soybeans (10g) | Soybeans (5g)
. . . . I p White rice (10g) White rice (10g) White rice (5g) White rice (5g)
. g g g alnut milk
Approx. 23 min Approx. 21 min Approx. 13 min Approx. 11 min : wainut me 4/5 cups total 3/5 cups total 2/5 cups total 3/10 cups total
Fice paste | 45 cups whiteice.|3/5 cups white ice 25 cups whie rce | /10 cups white e | hoprox 22min | Arox 20min | Approx. 13min | Approx, 11 min
Ice paste | 30q)Approx. 25 min| (70g)Approx. 24 min |(70g)Approx. 19 min| (30g)Approx. 16 min : ) ) ) )
I
i Purple yam (20 Purple yam (15 Purple yam (10 Purple yam (5
Rice paste . 3/5 cups rice (60g) |2/5 cups rice (50g) | 1/2 cups rice (40g) |3/10 cups rice (30g) ! o tp 2{—) (200) o rtp 1% (159) o tp 1% (109) o ;p 136 60)
Pumpkin 5 okin(20g) Pumpkin(15g) Pumpkin(10g) Pumpkin(10g) ! Quinoa, ats (259) ats (159) ats (159) ats (109)
rice paste A e A Sami A o mi A 6 m 1 purple yam Red quinoa (10g) | Red quinoa (10g) Red quinoa (5g) Red quinoa (5g)
pprox. 25 min Pprox. 24 min pprox. 19 min pprox. 16 min I and oats 1 cup total 4/5 cup total 1/2 cup total 2/5 cup total
: oats ingredients ingredients ingredients ingredients
7/10 cups 3/5 cups 3/10 cups 1/5 cups | Approx. 22 min Approx. 20 min Approx. 13 min Approx. 11 min
Jujube soy | soybeans(55g) soybeans(45g) soybeans(25g) soybeans(15g) I
milk 2 pitted jujubes 2 pitted jujubes 2 pitted jujubes 2 pitted jujubes ! White rice (15g) White rice (15g) White rice (10g) White rice (10g)
Approx. 23 min Approx. 20 min Approx. 13 min Approx. 10 min : ’ Red quinoa (15g) | Red quinoa (10g) Red quinoa (10g) | Red quinoa (5g)
‘ Job'stears, | oats (20g) Oats (20g) Oats (10g) Oats (10g)
Soybeans (40g) Soybeans (20g) Soybeans (10g) Soybeans (10g) I Oats quinoa, 4/5 cups total 3/5 cups total 2/5 cups total 3/10 cups total
2 pitted jujubes 2 pitted jujubes 2 pitted jujubes 1 pitted jujubes I and oats ingredients ingredients ingredients ingredients
Lilv iuiube Lilies(10g) Lilies(10g) Lilies(5g) Lilies(5g) ! Approx. 23 min Approx. 20 min Approx. 13 min Approx. 11 min
Y U ik 3 pitted longans 3 pitted longans 2 pitted longans 1 pitted longans :
Date Soy soy mi 4/5 cups total 3/5 cups total 2/5 cups total 2/5 cups total | Millet (20g) Millet (15g) Millet (10g) Millet (5g)
ingredients ingredients ingredients ingredients I Oats (20g) Oats (15) Oats (10g) Oats (59)
Approx. 23 min | Approx. 20 min Approx. 13min | Approx. 10 min ! ohi White rice (10g) | White rice (59) White rice (5g) | White rice (5g)
| hlnese_ Chinese yams (5g) | Chinese yams (5g) | Chinese yams (3g) | Chinese yams (3g)
Soybeans (50g) | Soybeans (40g) Soybeans (15g) | Soybeans (15g) I yamoatmik | 45 ¢ ps total 3/5 cups total 2/5 cups total 3/10 cups total
2 pitted jujubes 2 pitted jujubes 2 pitted jujubes 1 pitted jujubes I ingredients ingredients ingredients ingredients
Goji berry Goji berries(5g) Goji berries(5g) Goji berries(5g) Goji berries(5g) ! Approx. 22 min Approx. 20 min Approx. 13 min Approx. 11 min
jujube soy milk | 4/5 cups total 3/5 cups total 2/5 cups total 3/10 cups total
ingredients ingredients ingredients ingredients 500mL
Approx. 23 min Approx. 20 min Approx. 13 min Approx. 10 min i
uice
Apples (200« .
Soybeans (40g) Soybeans (30g) Soybeans (10g) Soybeans (5g) Applrox. Zzlljices(of orga)nge Pear Cantaloupe Orange Dragon fruit | Strawberry | Watermelon
Walnuts (15g) Walnuts (15g) Walnuts (10g) Walnuts (10g) Smin ) Cmon juice (50) (2009) (2609) (2609) (300g) (2609) (3509)
Nuts Walnut White rice (10g) White rice (10g) White rice (10g) White rice (10g)
soy milk i‘:{gé‘;ﬁfﬂ;‘;‘a‘ ;’g’rggf:ni‘s"a' izr:grgg%sn‘t‘s“a' f;{;?eg;pnsts""a' Coffee 300mL, Approx. 5 min| Coffee beans 7/10 cups (30g), water 300 mL

Approx. 22 min

Approx. 20 min

Approx. 13 min

Approx. 11 min

Hot water 500mL, Approx. 5 min
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Operation guide

7= BRI

® * MEEEEEATE ® HER[E: 120V 1. Adding i dient d wat 5. Aut tic cleani
s Fn EEAHEERED S RE AMERIE: . ing ingredients and water . Automatic cleaning

: E;if;%?fﬁignﬁﬁ;igmjm;f #1.' B2 ® FESZE: 60Hz Open the grinding compartment and add ingredients . After production concludes,the machine willautomatically
hh’—:" f i 2 B i u"""* m e e N BRI/ | o ar . o o (please follow the instruction manual to portion &ein begin its cleaning procedures without needing to press

o RMHIMETRE, WEF. HkO. HERLEZEERS, BEIRFHEE FmEs LI = REEE| HE 7= R (KX 5EXE) ingredients); open and fill the water reservoir (please the "clean" button.During this process, please do not
b, use purified water). Be sure that water level is above remove the excess water basin; however, the glass pot
MEEERMEESVMEEHHE, XA BB, DJ10U-K1 (#%) | 1000W/ |300mL~ 6.3kg |412mm x 165mm x 360mm the line that indicates the appropriate amount volume may be freely removed at this time. The waste water can
R TR, ERE R EfRa it a R, DJ10U-K61 (B ) | 300W | 1000mL for the intended use, and replace the cover for the be drained after the cleaning is completed.
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Coffee

grinding compartment and the water reservoir. Place
the glass pot in it's designated position.

. Menu selection

Press the "cooked beans" or "classic menu" button to
select the desired function. The selection will flash,
and each successive press of the button will cycle the
selected option. When making coffee, be sure to place
the filter above the glass pot.

When powered on, the machine will default to the last
function that was used.

1. When using the classic menu, please add ingredients according to the
recipes in the instruction manual in order to avoid incidents of overflowing,

clogging, and damage.
2. When using the juice function, avoid using excessive fiber-rich ingredients
to avoid obstruction of the dispense valve.
3. The coffee filter is intended for exclusive use with the coffee function.
Please do not use the filter for other functions to avoid overflow.
4. To achieve a better tasting coffee, pleasure ensure that the grinding
compartment is completely dry with no water stains (open the cover to let
the grinding compartment and cover dry).

o HIfEIIEH, BENEERIBN, WBRIRABEERZSE. 5. The hot water function will clean first and then dispense water (since the
o MBHEETARBIII0R, 52 IXAMFIRKSR. Volume selection pot is made of glass, the boiling water will become hot water.
o FHIERMEBIR, B IMOTIHUARETF. — rr (== Press the "Capacity" button to select the desired
o HIIE KNS HIESKE R ER I, HERRIEERNG capacity. Each press of the LED display will cycle the Classic menu
o HEMR A, B BT EAFER Bk, selection between 800mL, 1000mL, 300mL, and 500mL.
4 o S e 8] T Functi Reci 1000mL 800mL 500mL 300mL
® A7 m{RIRTFiEH2000K U T X LA, Coffee, juice, and hot water cannot be adjusted for uneton eoe " i " i
= volume. Juice is set to 500mL, coffee is set to 300mL, 4/5 cups soybeans | 7/10 cups soybeans |2/5 cups soybeans | 3/10 cups soybeans
Em ?EZR and hot water is set to 500mL Dense Soy Dense Soy (70g)Approx. 25 min| (55g)Approx. 22 min |(55g)Approx. 16 min| (20g)Approx. 13 min
oF 3T [0 ST T g 1 7 -7 W 77
o il {ENMHERE 1%.&*5}6*;31 MTFRR, Bz A KI5  MNHER SR i . 4/5 cups soybeans | 7/10 cups soybeans | 2/5 cups soybeans | 3/10 cups soybeans
o ER—TEEEINTBEIRH, . Begin operation DryBeans | DryBeans 704y Anprox. 24 min | (55g)Approx. 20 min | (30g)Approx. 15min| (20g)Approx. 12min
Py ok e B Ak o] 4 Al - Press the “Start” button to begin operation; press again
® Wm ﬁwﬁxﬁkﬁ?ﬁgibﬁﬁ' Lffﬁﬁ%—ﬂ:‘@" St within 60 seconds to cancel the current selection to 1 cup fully soaked | 7/10 cup fully soaked| 1/2 cup fully soaked|2/5 cup fully soaked
e 1), BINfEEiB. MBUEKBMABBEHERAEZR. iH choose a different function Soaked Beans [Soaked Beans | soybeans (80g) soybeans (559) soybeans (40g) | soybeans (35g)
> s T . . Approx. 23 min Approx. 20 min Approx. 15 min Approx. 11 min
% 5 = : p==S . .
o ESEME, RGRAXMYRETRFMEME L. press again to cancel the current menu pulping and
09 re—select.
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Product description

Grinding compartment cover

(detachable)

Grinding compartment
Cover lock release

Operation interface

Excess water basin

Dispense valve

Glasspot ——————

Glass pot and lid

Bl

Excess water basin

Steam cover

Blade

Water reservoir

Body

Power cord
and plug

Water reservoir
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DJ10U-K1(Brown) / DJ10U-K61(White)

. LED time/volume display

. Status display

. Scheduling button

. Precooked ingredients menu

. Start/Cancel button

. Precooked ingredients menu selection button
. Classic menu function selection button

. Cleaning button (press and hold for maintenance)
. Classic menu

10. Volume selection button

11. Error prompt (red light is abnormal)

12. Hot water
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Contents

Please read this instruction manual carefully to ensure the safe and correct
use of the Joyoung fully—automatic soy milk machine.
This product is intended for home use only.

Please pay special attention to the "IMPORTANT INFORMATION" section
(pages 08-09)
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