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Congratulations on the purchase of your Primada All in One Hot & Cold Food
Processor We hope it brings you many years of satisfaction. We trust the
purchase of your new cooker will help you for fast/convenient cooking. Let you
enjoy cooking and delicious foods.

Should you encounter situations that have not been properly addressed in this
Instruction Manual, please contact our Customer Service Center where a
technician can address your specific problem or question.

For more information, please visit the official website: www.primada.com.hk

The Company reserves the right to make technological and/or design changes
to this product for continuous improvement.

Thank you for choosing!
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Important Safety Instructions

READ ALL INSTRUCTIONS BEFORE USING THIS APPLIANCE.
PLEASE KEEP THE INSTRUCTION MANUAL

When using our product, basic precautions should always be followed, including the following:

1.

o r e N

© N

10.

11.
12.
13.
14.
15.

16.
17.

18.
19.
20.
21.
22.

23.
24.

25.
26.

27.
28.

29.

Please make sure your power supply voltage matches the power voltage marked on rating
label.

For INDOOR household use ONLY. Do not use the appliance in outdoor, commercial or
industrial environments.

Do not operate the appliance in high temperature environment, especially next to gas stove.
Do not operate the appliance near flammable materials, such as curtains.
Do not operate the appliance near explosives, such as gasoline.

Place the appliance on flat and heat-resistance surface with good ventilation to maximize its
service life.

Please always use the original spare parts.
Do not use the appliance without attention.

This appliance is not intended to be used by children under 8 or anyone lacking knowledge
on proper use. Supervision may be necessary. Do not allow children to sit on or play with
the appliance.

Do not immerse the appliance, power cord and plug into water to avoid malfunction or
danger.

Do not use the appliance if the power cord or plug is damaged.

Do not allow the power cord to contact with hot surface.

Disconnect power and remove the plug when not in use.

Do not remove power plug by pulling the power cord to avoid electric shock.

Power cord must be with reliable ground protection. Disconnect power before removing or
placing the blending cup on the base.

Do not touch power cord or the appliance with wet hands to avoid electric shock.

If the power cord/plug is damaged or malfunction on the appliance, it must be repaired by
the manufacturer or the service agent.

Do not repair or modify the appliance to avoid danger.

When in operation, do not touch the appliance to avoid scald. Keep away from children.
Do not put the appliance in fridge or freezer to avoid damage to electronic components.
Do not touch the sharp blades to avoid injuries.

Please control the ingredient in between 800ml - 1000ml when preparing hot drink to avoid
overcooked or uncooked.

Do not open the lid during cooking process. Beware of the steam and spilled of hot water.

The appliance uses high-speed motor which is controlled by the intelligent power board,
intermittent sound occurs when blending is a normal phenomenon.

Dry the spill detector and electrode before using to avoid malfunction and the warning alarm.

To avoid pausing or overflowing. Do not open the lid during cooking process as there is a
built-in safety sensor.

Do not add seasonings during cooking process to avoid scorching.

Make sure the blending cup, lid and feeding cover are in correct position before connecting
to power.

When connected to power, do not place hands or sharp materials into the blending cup to
avoid injury or damaging the appliance.

“ IER
EN



Crimada s

2. Package Contents and Technical Specifications

2.1 Package Contents

Standard Accessories

o

PS750 Stirring rod Measuring cup

Jrom—

Power Cable Instruction Manual Warranty

2.2 Technical Specifications

Product Name All In One Hot & Cold Food Processor
Model PS750

Voltage 220-240V~50Hz

Motor loading power 2200W

Heating power 500W

Volume 1800ml

* Package Contents and Technical and design specifications may be changed in the course of continuous

product improvement.
17
=\




Crimadansizs’

2. Package Contents and Technical Specifications

2.3 Circuit Diagram

Power Motor
y D1-D4 " ,
N + +5
L= e |3 5
S 105
AC220V 5 N4007 . .
L 2 B Ez-[
m C3
R1 = T2
P42 2B | o
E IC1 ‘ouD)
= ACL

2.4 Product Diagram

Feeding cover
Lid

Blender Cup }
—— Handle Stirring

Blade rod
Gear of the pot Upper coupler
Motor bracket
shockproof pad
Motor gear base Down coupler
Panel Measuring
Case cup

Base

*The above pictures are for reference only, the specific product appearance and color
refer to the actual product.

*Damages caused by the user’s abuse and neglectin relation to the use of the blender
cup will not be covered by the warranty. The Company shall not be responsible or liable
for any repairs and maintenance for the blender cup.

* IER
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2. Package Contents and Technical Specifications

Parts Description

1.Lid: Food grade and environmental material, using with blender
cup.

2.Blender Cup: High borosilicate glass material, stainless steel
heating chassis, used for containing liquid.

3.Motor bracket shockproof pad: Using silicon material to stabilize
the blender cup.

4 .Motor gear base: Transfer power from the motor to the blades.
5.Multi-touch screen: Choosing the food processor functions.
6.Feeding cover: Prevent scald caused by hot steam and add
ingredients.

8.Handle: Remove or hold the blender cup.

9.Blade: Stainless steel material, used for cutting and crushing
food.

10.Down coupler: Use together with upper coupler, pressing tightly
with it.

11.Base: Support the machine, with the shockproof at the bottom.
12.Stirring rod: Use for stirring when making smoothies.Please
remove the feeding cover from the lid and put the stirring rod into
the hole.

13.Measuring cup: Use for measuring ingredients.
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3. Operating

3.1 Control Panel

- Primada” :
BE

--l...llllll

S
©
OO

B

ww
&

Control Panel Bottons

e Connect to power, press “ ” to switch on,
choose preferred function, starts automatically.

Connect to power and buzz occur, press “ @ to switch on.
During operation process, press this button to cancel.

18§\ Press “ ” button to adjust blending speed, there are 12 levels,
&>/ default as level 6, each press increases 1 level, operation time as

2 minutes.

* IEN
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3. Operating

H - 3 ﬁﬁg ” H H
P ® Scheduling Each press o'f button adds 10 minutes, holding the
=) button keeps adding 10 minutes, up to 12 hours.

e After scheduling, choose the function preferred.
e Note: Some ingredients could be rotten if soaked in water for too long.

Recipes with following ingredients are not recommended to use scheduling
function: Milk, fish, dried shrimp, chicken, rib, pork.

® Press “ ” to adjust the temperature, between 60 - 100°C, each press
) adds 10°C. When reaches chosen temperature, keep warm for 30 minutes.

\ ® Manual control blending
X—/ @ In Standby mode, hold “ ” button to start blending, it will stop once
releasing the button and back to Standby mode.

® Do not hold “ @ ” button for more than 30 seconds at a time.

3.2 Functions Description

Soymilk: Follow the recipe, add in ingredients (please control the
ingredients & water below the soup max. line). Connect to power
and press the button to start cooking process. The screen will
appear “END” and there will be a buzz when completed.

Healthy Paste: Follow the recipe, add in ingredients (please
control the ingredients & water below the soup max. line). Connect
to power and press the button to start cooking process. The
screen will appear “END” and there will be a buzz when
completed.

Congee: Follow the recipe, add in ingredients (please control the
ingredients & water below the soup max. line). Connect to power
and press the button to start cooking process. The screen will
appear “END” and there will be a buzz when completed.

BN
EN
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3. Operating

Fish Soup: Add in ingredients (please control the ingredients &
water below the soup max. line). Connect to power and press the
button to start cooking process. The screen will appear “END” and
there will be a buzz when completed.

W. Soup: Add in ingredients (please control the ingredients &
water below the soup max. line). Connect to power and press the
button to start cooking process. The screen will appear “END” and
there will be a buzz when completed.

Powder: Add in ingredients (vegetable / other ingredients &
drinking water). Connect to power and press the button to start
crushing process. The screen will appear “END” and there will be
a buzz when completed. (Heating does not include in this function)

Smoothie: Follow the recipe, add in liquid which is mixed with
sugar. Connect to power and press the button to start crushing
process. The screen will appear “END” and there will be a buzz
when completed. (Heating does not include in this function)

Juice: Add in preferred fresh fruits (diced into cubes not
exceeding 5cm), add in certain amount of drinking water
(additional small amount of ice cube for even better texture).
Connect to power and press the button to start crushing process.
The screen will appear “END” and there will be a buzz when
completed. (Heating does not include in this function)

Tips for preventing burnt food:

1. Add sugar into hot drink after the program is completed.

2. Place ingredients which are not easy to get burnt (eg. Soybean)
at the bottom while those will easily get burnt on the top (eg.
Sweet potato, pumpkin).

” IEN
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3. Operating

3.3 Scheduling

Primada” Primada’
-Il.."'llll .Il...llllll
© @ae © © 900 ©
© \ @ © © ©)

(Fig.1: Scheduling) (Fig.2: Function chosing and Scheduling)

Primada”

" 2]

Primada”
‘--lllllll.ll

@06 ©
OO O

(Fig.3: Schedule cancellation) (Fig.4: Standby)

} Connect to power, @ ” light indicator with be on. Press “ @ ” and the screen
will be showing patterns, the appliance enters Standby mode.

P Scheduling: Press “ », screen flashes l'_lll'_ll ”_ll Each press of “ ” adds
10 minutes, hold the button keeps adding quickly. (Fig. 1)

} Start: After scheduling, press the preferred function, countdown starts. When the
countdown reaches “[I['1.T1'1”, the food preparation process will start. (Fig. 2)

P Schedule cancellation: During the countdown, cancellation can be done by
pressing “ @ ” again (Fig. 3). The appliance re-enters Standby mode (Fig. 4)

BN >
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3. Operating

3.4 Operation

Step 1: Preparation

* Please prepare the cooking manual, ingredients and utensils.
» Ensure the appliance is operated in a safe environment.

Step 2: Insert Ingredients

* Remove the blender cup from the base and remove the lid.

* Insert ingredients into the blender cup in sequence and add suitable amount of
water, then close the lid.

* Place the blender cup on the base firmly. Align the upper and down coupler to
connect with the motor gear base.

Step 3: Start / Stop

e Connect to power and select the required manual to start.

» The screen will show “END” and there will be a buzz when complete. Then the
appliance will enter Standby mode.

* If the result is satisfying, press “ @ ” to switch off the appliance and disconnect
from power.

Step 4: Complete

* Remove the blender cup from the base and remove the lid. Beware of steam and
hot lid to avoid scald.

* Grab the handle firmly and pull out the food.

» Clean the blender cup and store the appliance carefully.

* IEN
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4. Cleaning and Maintenance

Cleaning
Lid
e Lid can be washed and soaked in water.

 After washing, use a dry cloth to wipe dry. Place it upside down under cool and
ventilated environment.

Blender Cup

* Clean the outside of the blender cup with dry cloth. (If the bottom of the blender
cup, ie. Upper coupler, is wet. Must be dried before use)

* Inside of the blender cup, including the heating plate, can be washed with water
and cleaning brush.

* If stain on the heating plate is hard to remove, please use warm water to soak for
a while, then cleaning with the cleaning brush. Rinse with water after cleaning.

Base

* Do not wash the base, please only use cloth to wipe clean.
* Dry with a dry cloth after cleaning.

®

« Disconnect from power before cleaning.
* Beware of sharp blades when cleaning to avoid injury
* Do not use chemicals (eg. Alcohol) to clean the appliance.

* Do not immerse the blender cup in water to avoid malfunction.
* Rinsing of base is prohibited to avoid malfunction and danger.

®

Burnt food is common when cooking beans or ingredients which are hard to roll over.

Choosing the suitable function according to the portion ingredients will help to prevent
from burnt. When prepare hot drinks, add it sugar / seasonings after cooking is
completed, then use “Pulse” or “Juice” function to stir well.

BN >
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5. Troubleshooting

Please use this chart to troubleshoot common problems using PS750 All In One Hot
& Cold Food Processor.

It origins from squeegee of Atter several times using,

; motor base. The squeegee S0 di
L | Cemding ke is for stable base operation ;ﬁg;ﬁ;{; willl el rpeer

and noise reduction

Food is too much or not Stop and adjust the food
enough amount

3 Overfl T hwat Add water under hot & cold
WEITenY OO MLIE BEUET water level instruction

Lid is not well-covered Cover the lid correctly

._ Short trouble of main board Repair

ol -
EN
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