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Congratulations on the purchase of your Primada Intelligent Food Processor !
We hope it brings you many years of satisfaction. We trust the purchase of your
new processor 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.
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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 g s w

© N

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.

Ml =
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2. Package Contents and Technical Specifications

2.1 Package Contents

Standard Accessories

Measuring cup Stirring rod

Grimodors

Steaming rack Instruction Manual Warranty

2.2 Technical Specifications

Product Name Intelligent Food Processor
Model PS810

Voltage 220-240V~50/60Hz
Motor loading power | 800w

Heating power 800w

Volume 1750ml

* Package Contents and Technical and design specifications may be changed in the course of continuous
product improvement.
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2. Package Contents and Technical Specifications

2.3 Circuit Diagram

5V
B
g3 gy
VDD GNDY - [4.7/50V/[5.6K}
B GND
. = D3
= GND By ki SBYV26C
A~ sl
A Ll LW o) oL 1
NICo DI IMH PNGO16M 105 E4
2009 IN4007 =] =2r 8016 . iour | RS
4.7UF/400V 4.7UF/400V E=23V T4 U
D2 I 04
FR107 0.56MH $ +5V

M1

S10K/1W 0 +5V
VR 2f——CHEAT
E 10D471 3p———oMOTO
=2 | S
§——0 ZERO
AC-L  AC-N O 1vss

2.4 Product Diagram

Feeding cover
Lid

Blender Cup Handle

Measuring

Blade cup

Gear of the pot

Motor bracket
shockproof pad

Motor gear base

Down coupler

Micro motion device

Case
Panel

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.
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2. Package Contents and Technical Specifications

2.5 Parts Description
1.Lid: made of food grade eco-materials, using with the blender cup to
avoid spillage of the food.

2.Blender Cup: made from high quality borosilicate glass material; with

stainless steel heating plate at the bottom for cooking the food.
3. Motor bracket shockproof pad: silicone pads for stabilizing the blender
cup.
. Gear motor base: power transmission unit.

. Touch screen control panel: for choosing the desired function.

4

5

6. Feeding cover: block the hot steam to prevent burns.

7. Handle: used for moving the blender cup.

8. Blade: made of stainless steel, used for cutting and crushing food.

9. Lower clutch: supply working power; never place it under running water.

10. Upper clutch: must be align with the lower clutch in order to work
properly.

11. Micro device on the base: work together with the corresponding micro
device on the cup; do not press with hand or sharp hard objects when the
power is on.

12. Base: support the machine with shockproof feet at the bottom.

13. Measuring cup: used for measuring the food portions.
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3. Operating

3.1 Operation and Use

4 N\
1. Prepare food ingredients in the recipe 2. Add water not over the maximum level
and put them into the blender cup marking

Maximum
A » Capacity
Maximum
Capacity
1000ml
3. Tighten the feeding cover anti-clockwise 4. Tighten the lid clockwise on the
on the lid blender cup
Tighten the lid
Tighten the feeding cover clockwise
anti-clockwise
Line up with handle
Cold 1600 ——
\_ 1600 —
Ve
5.Place the blender cup on top of the
motor base.
“Line up the

upper and

lower couplers

so that it

seats properly
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3. Operating

3.1

Operation and Use

4 7\
7. Touch the ““POWER~” button to go to 8. Go to the program menu and choose
standby mode

9. After the program is finished, remove 10. Press and hold the stir button for a
the feeding cover and add seasoning few seconds
Beware of steam
to avoid scalding
\ J
~
11. After done, disconnect 12. Pour it into cup to serve
the power supply and carefully remove
the blender cup from the motor base
\§ J
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3. Operating

3.2 Control Panel

P Power on: After connecting to the electricity supply, the "POWER" button
lightson. Touch the "POWER" button to activate the main control interface
which isaccompanied with a 2-second reminder tone. The machine will then
be on standby mode (Pic. 1)

P Power off: Under standby mode and no function is selected, touch the
““POWER off””button on the main control interface to turn off. Disconnect

the power after the screen turns off.

P Go tothe program menu: Touch the ““more functions”” button on the main
control interface to go to the program menu (Pic. 2)

P Return to the previous program menu: Touch the ““back?” button to return
to the previous program menu

P Openthe program: Touch the program button to open the desired
program (Pic. 3)

“ IEN
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3. Operating

3.3 Activate Program

@
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P Activate the program: After opening the program, the screen will show the
food ingredients portions. User can follow the instructions to prepare the
ingredient portions and then touch the activate button to start the cooking
process (Pic. 4)

P Cancelthe program: If the program needs to be stopped, touch the ““cancel””
button to stop the program (Pic. 5)

P Leave the program menu: The screen will show the reminder dialog box
““this program isrunning and confirm leaving””. Touch the confirm button to
return to the main control interface (Pic. 6)

P Keep Warm: After finishing the cooking, the program will go to keep warm page.
The display will show the 30 minutes keep warm time and count down
automatically. The display will return to the program menu after the count
down. (Pic. 7)

P Cancel the keep warm: If keep warm needs to be stopped, touch the ““cancel””
button to stop keep warm and go back to the program menu.

El
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3. Operating

3.4 Scheduling

» Scheduling: Touch the ““preset”” button in the program menu to enter the
preset control panel. The timer uses a 24 hour display and the user can set
the time as needed. Press ““/A”” will increase hour/minute by 1, vice versa.
After setting the time, press the ““confirm?”” button and count down will start.
The program will be executed when countdown finished.

HEE(56g) f£4:(37g) #H(23g) HBMOTON
(750mi)

..........................

Scheduling Countdown box
Adjustable 0-59 minutes

ol =
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3.4 Scheduling

itk )

e

[Shikoks

#EE19 005 THHEBLED

Scheduling function counts down in minutes.
(Note: preset time does not
include the program execution time)

Some food ingredients could decay ifimmersed
in water for too long. Soitis notrecommended
to use scheduling function for time too long.

Recipes using the following food ingredients

are notrecommended to use scheduling function:
milk, fish, dried shrimp, chicken meat, porkribs,
pork meat, beef etc.
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4. Cleaning and Maintenance

4.1 Instructions for cleaning and maintenance

* Clean the blender cup and other accessories after use
* Switch off and unplug the machine before cleaning.
* Clean the motor unitand blender cup separately.

4.2 Cleaning and maintenance of motor unit

» Wipe the motor unit with cloth soaked in mild
detergent and then clean with a dry cloth

Demonstrations

correct incorrect incorrect incorrect

* IEN
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4. Cleaning and Maintenance

4.3 Cleaning and maintenance of blender cup

* Lid and feeding cover can be washed underrunning water and immersed in water.
* Wipeitwithadrycloth after cleaning with water and placeitindry cool place.
* Nevertouchthe sharp blades with your fingers

CAUTION
for the sharp \#1
blades

* Cleanthe blender cup and lid with sponge and brush oradry cloth and then place

themindrycool place
* If there arefoodresidue gotstuck atthe bottom and hard to be removed, soak with

warm water and then scrub with a brush and wash again with water thoroughly
Cleaning tip and technique

Technique of blender cup cleaning

Put adequate amount of water into the blender cup and
then press and hold the stir button to clean the cup
automatically.

Bl
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5. Troubleshooting

Please use this chart to troubleshoot common problems using PS810 Intelligent
Food Processor.

Fault Possible Causes Solution

Indicator light failure Check and make sure the appliance
is connected with power supply

Indicator light

Blender cup is not assembled Try assemble the cup and motor unit
does notcome on | o the motor unit properly properly

Blender cup or lid is not in Remove and reposition the

the right place blender cup and lid in the right place

Voltage too low Check if the voltage is too low

Allow the motor unit to cool down

at room temp for approx. 30 minutes
Follow the user instruction on
operating time

Reduce the amount of food, follow
The food processor is overloaded | the user instruction on maximum
amount of food allowed

Used for a long time continuously
The appliance and the motor unit is protected

is not working from overheating

Too much or too few food

Food i dient
oodingredients ingredients added

Follow the recipe instructions on

are not crushed ingredient portions
properly Incorrect program selection
Overflow or Too much food ingredients Follow the recipe instructions on

ingredient portions

scorched bottom

Blender cup is not cleaned Clean the blender cup thoroughly
thoroughly before using it again
Unpleasant odor Odor is considered normal The odor will gradually disappear

during initial use of the after several uses of the product.

product when the motor unit Itis recommended to place the

is warming up product at well-ventilated area to
allow the odor to be adequately
dispersed

Switch off the machine and remove
Blender cup or lid is not the blender cup, Examine if any
assembled correctly foreign object inside and
re-assemble the blender cup

and lid again

Abnormal noise
generated in
operation

Heating but not
stirring

l -

Circuit board malfunction Repair service
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