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DEVIDO À CONSTANTE EVOLUÇÃO DOS NOSSOS PRODUTOS, AS INFORMAÇÕES AQUI CONTIDAS PODEM SER MODIFICADAS SEM AVISO PRÉVIO.



 

4. OPERATION

4

Start the machine by turning ON/OFF Switch Nº 09 (Pic. 01)   

01).

4

Remove the Cup Nº 05 (Pic. 01) from the Cup Holder Nº 02 

inside the Cup and then introduce the paste (i.e. ice cream) 
or the powder (Ex.: chocolate powder).
Then place the Cup on the Cup Holder and switch on the 
Milk Shake Mixer. 

. Therefore, 
it is not necessary to keep your equipment turned on any 
longer.

 

5. CLEANING
The equipment must go through a complete cleaning and 

- 

- When the saw is not going to be used for a long period.

been used.

Wash all the parts with water and neutral soap.

The Cup may be removed for cleaning:

- 
turn the equipment ON for a few seconds.

PROBLEMS CAUSES SOLUTIONS

- The 
equipment 
does not 
switches ON

-Electricity Shortage

- Problem with the 
internal or external 
electric circuit

-  Check electricity 
supply

- Call Technical 
Assistance

- Product 

cup

-The product 
volume is above the 
allowed maximum 
level

-  Fill the cup with 
liquid up to the 
volume of 450ml

- The 
processed 
product 
content  
inside the 
cup does not 
mix.

- The product 
volume is under the 
allowed maximum  
level

- The minimum 
liquid level 
processed by the 
equipment is 150 
ml volume.
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1. INTRODUCTION

1.1 Safety

avoid accidents:

1.1.1 Never operate it wearing wet clothes or shoes,  

liquid, and do not throw water directly on the equipment.
1.1.2 If your equipment is failing or has been dropped 
or damaged any way, take it to Technical Assistance 
to repair, or for electric or mechanical  adjustment.
1.1.3 Check voltage, the machine voltage shall be the 
same as the electric network voltage. Always provide the 
machine ground connect.
1.1.4 Using accessories not recommended by the 
manufacturer, may cause personal injuries.
1.1.5 Never wear loose clothes with wide sleeves mainly 

1.1.6
any other tool away from any parts in movement to avoid 
personal injuries or damage to the equipment. 

 

2. COMPONENTS AND TECHNICAL CHARACTERISTICS

(*) The voltage is only one, 110 or 220V.

3. INSTALATION E PRE-OPERATION

T

The equipment has been designed to use 110 or 220V (50-
60 Hz). When you receive the equipment make sure the 
voltage given on the cord label is the same network voltage.

The cord  has three  pins, one of them is ground. It is 
mandatory the three pins to be duly connected before to 
operate the machine.

Before to start to use the equipment all the parts to be in 
contact with the product to be processed shall be washed 
with water and neutral soap (see item 5. CLEANING ).

01 – Base
02 – Cup Holder        
03 – Motor Housing Lid
04 – Motor Housing
05 – Cup

06 – Agitator
07 - Low Agitator 
08 - Feet
09 - ON/OFF Switch
10 - Column

CHARACTERISTICS UNIT BMS

Voltage V 110 or 220 (*)
Frequency Hz 50 ~ 60

W 500
kW/h 0,5

Height mm 470
Width mm 210
Depth mm 150

Net Weight kg 3,8

Gross Weight kg 4,4

Cup Total Capacity L 0,8


