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1、2、3、4、5：Speed mode 
Stop: On/off the appliance    Pulse: Pulse mode 
Cup: If cup was not on base or not on correct position, the light will twinkle. 
Temp indication light: If motor was over temperature, the light will twinkle. 
Load indication light: If motor was over loaded, the light will twinkle. 
Mode 1: at the uniform velocity 13000 rpm for 18s:  
Mode 2: 0-2s:11000rpm; 2-5s:9000rpm; 5-8s:13000rpm; 8-11s:15000 rpm; 11-25s: 20000 rpm. 
Mode 3: 0-2s:13000 rpm; 2-4s: 14500 rpm; 4-6s:15000 rpm; 6-15s: 160000 rpm; 15-30s:20000rpm. 
Mode 4: 0-8s: 13000 rpm; 8-11s:11000 rpm; 11-25s: 20000 rpm; 25-35s: 18000rpm. 
Mode 5: 0-9s: 13000 rpm; 9-11s: 14000 rpm; 11-14s: 15000rpm; 14-50s: 20000rpm. 
 
 
Read this instruction manual carefully before operating this unit. 

 
Meaning of crossed –out wheeled dustbin: 
Do not dispose of electrical appliances as unsorted municipal waste, use separate collection facilities. 
Contact you local government for information regarding the collection systems available. 
If electrical appliances are disposed of in landfills or dumps, hazardous substances can leak into the 
groundwater and get into the food chain, damaging your health and well-being. 
When replacing old appliances with new ones, the retailer is legally obligated to take back your old 
appliance for disposals at least free of charge. 
 

Important Caution 
Check each accessory carefully before using this unit. 
1. Read this manual carefully before operating this unit. 
2. This appliance is not intended for use by persons (including children) with reduced physical, 

sensory or mental capabilities, or lack of experience and knowledge, unless they have been 
given supervision or instruction concerning use of the appliance by a person responsible for 
their safety. 

3. Children should be supervised to ensure that they do not play with the appliance. 
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4. Before using this unit, check the mains power voltage corresponds to the voltage shown on 

the rating plate. 
5. Always remove the plug from the power socket when this unit is not use and before carrying 

out any cleaning or maintenance operation. 
6. Never leave this unit unattended when it is switched on. Keep this unit out of the reach of the 

children. 
7. Do not switch the appliance on if it appears to be faulty in any way. 
8. For repairs, accessories or power cord replacement, contact your dealer or an authorized 

Service Center.  
9. It is not allowed to immerse the base into water for cleaning and it is forbidden to start the unit 

or press the control button by wet hands. 
10. The water temperature should not be over 60 degrees Celsius when cleaning the unit. 
11. Do not run this unit long-time, otherwise the inner parts will be damaged. 
12. When the motor is running, do not insert your finger or other objects into the machine and 

container. 
13. The instructions for food processors and blenders shall warn of potential injury from misuse. 

they shall state that care shall be taken when handing the sharp cutting blades, emptying the 
bowl and during cleaning. 

14. Switch off the appliance and disconnect from supply before changing accessories 
orapproaching parts that move in use. 

15. If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or 
similarly qualified persons in order to avoid a hazard.  

16. The Max. noise value is 80dB(A), hearing protection is recommended. 
17. This appliance is not intended for use by persons (including children) with 

reducedphysical,sensory or mental capabilities, or lack of experience and knowledge, unless 
they have been given supervision or instruction concerning use of the appliance by a person 
responsible for their safety. 

18. Children should be supervised to ensure that they do not play with the appliance. 
 
Safety nursing: The motor is equipped with protection setting, while over loading, it will turn off 
automatically and re-operate after cooling. 
 

1. Making Fruit/vegetable Sauce 

1). Place the blender on a dry and horizontal surface. 
2). Make sure the power switch is on the “O” position. 
3). Clear the blender cup, and assemble the cup on the body. And lock the cup to the appointed 

position. 
4). Put about 400g fruit or vegetable into the blender cup, add suitable water and ensure the total 

amount will not exceed the maximum level on the cup. 
5). Open sound insulation cover Insert the plug of cable with the proper power, press the power 

switch to the “I” position, connect the power supply. Put sound insulation down.The control 
panel indicate lamp “STOP” twinkle, to show the appliance is power on, and check the “CUP” 
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indicate lamp to make sure the cup is assembled correctly. 
6). Choose suitable speed mode or pulse mode, and let the unit operate continuously for a short 

time (less than rated working period). Press the “STOP” button and let the unit rest (more than 
rater interval period). 

7). Repeat above step until the sauce is ok, then cut off the power and when motor stop running, 
disassemble the blender cup and pour out the Fruit/vegetable Sauce. 

8). Cut off the power, take off blender cup to pour out the food until the appliance stop working 
completely. 

 

2. Making Broken-ice 
1).Place the blender on a dry and horizontal surface. 
2).Make sure the power switch is in the “O” position. 
3).Clear the blender cup, and assemble the cup on the body. And lock the cup to the appointed 

position. 
4). Open sound insulation cover Put about 300g ice-cubes into the blender cup，Put sound 

insulation down .Press the power switch to the “I” position, connect the power supply.  
5). Choose suitable speed mode or pulse mode, and let the unit operate continuously for a short 

time (less than rated working period). Press the “STOP” button and let the unit rest (more than 
rater interval period). 

6).Repeat above step until the ice shake is ok, then cut off the power and when motor stop 
running, disassemble the blender cup and pour out the ice shake. 

Troubleshooting 
Trouble Possible Cause Check 

Motor does not operate Safely lock is not connected Reassemble the cup and connect 
with the base correctly. 

Motor overheat or smell 
not good 

Too much food or working 
time to long 

Reduce the food and run it again 
after the unit cool down 

Making sauce not good No water or water not 
enough 

Add suitable water 

 

Maintenance 
1. Avoid any bumping of the appliance, otherwise it will be deformed or broken. 
2. After usage, please clean the appliance and wipe the parts with a dry cloth and store it in dry 

and windy place. 

Cleaning and maintenance 
1.The appliance is easier to clean if you do so immediately after use. 
2.Do not use abrasive cleaning agents, scourers, acetone, alcohol etc. to clean the appliance. 
3.Clean these parts with the cleaning brush in warm water with some washing-up liquid and rinse 
them under the tap. 
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Electric Circuit Diagram 

 

 

Specification 
Model No.: IM-800B   
Rated Voltage: 110-120V/220-240V 
Rated Power: 1500W 
Rated Frequency: 50/60Hz 
Rated working period: ≤2min 
Rotational Speed: 20000r/min 
Rated Interval period: ≥2min 
Noise: ≤ 80dB(A) 
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