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SAFETY

* By ignoring the safety instructions the
manufacturer can not be hold responsible for
the damage.

« 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.

* Never move the appliance by pulling the cord
and make sure the cord can not become
entangled.

» The appliance must be placed on a stable, level
surface.

* The user must not leave the device unattended
while it is connected to the supply.

* This appliance is only to be used for household
purposes and only for the purpose it is made
for.

» The appliance can be used by children aged
from 8 years and above and persons with
reduced physical, sensory or mental
capabilities or lack of experience and
knowledge if they have been given supervision
or instruction concerning use of the appliance in
a safe way and understand the hazards
involved. Children shall not play with the
appliance. Cleaning and user maintenance
shall not be made by children unless they are
older than 8 and supervised.

* To protect yourself against an electric shock, do
not immerse the cord, plug or appliance in the
water or any other liquid.

* Do not allow children to use the device without
supervision.

* It is absolutely necessary to keep this appliance
clean at all times, because it comes into direct
contact with food.

* This appliance is intended to be used in

household and similar applications such as:
— Staff kitchen areas in shops, offices and other working environments.
— By clients in hotels, motels and other residential type environments.
— Bed and breakfast type environments.
— Farm houses.

PARTS DESCRIPTION

Upper cover

Milk bucket cover

Milk bucket

Time decrease/ increase buttons
Start button

Stop button

BEFORE THE FIRST USE

» Take the appliance and accessories out the box. Remove the
stickers, protective foil or plastic from the device.

* Place the device on a flat stable surface and ensure a minimum of 10
cm. free space around the device. This device is not suitable for
installation in a cabinet or for outside use.

« Before using your appliance for the first time, wipe off all removable
parts with a damp cloth. Never use abrasive products.

USE

* Press the “start” button once, and then set the fermentation time through
pressing the button “+” and “-” to choose the fermentation time (from
0-24 hours) If you set it at 0 hour, it will go into the refrigeration working
mode directly and the display screen shows “L”) Usually, we set it at
8-12 hours (when using yogurt as the fermentation source, the
fermentation time will be set at 4-8 hours.)

« After choosing the fermentation time, press the “start” button again and

the display screen will show the chosen fermentation time. Now the

machine has entered the fermentation working mode. If you need to

change the fermentation time during this process, please press the

“start” button for 3 seconds and the figure on the display screen will not

flash to show, then you can choose the time again by pressing the “+”

and “-” button. After that, press the “start” again, and the display screen

will show the fermentation time figure that you just chose.

After the fermentation (the fermented yogurt will condensed into “bean

curd jelly” shape, the longer the fermentation time, the thicker the

acidity), the machine stops working and it will enter the refrigeration

working mode after 2 minutes, the display screen will show”L” (as long

as you keep the machine on, it will be in the refrigeration working mode

all the time.)

* Turn off the machine: directly press the “stop” button for 3 seconds and
then the machine will enter the standby mode.

Recipes

» Make sure the milk bucket is sterilized before making yoghurt: keep the
milk bucket into boilin water more than 1 minute. The sterilization is only
needed for the milk bucket and the bucket cover.

» Make the materials according to any one of the below recipes. And
distribute the material well.

Recipe 1: merchant refrigerated fresh milk 1000ml + ferment or 50ml

refrigerated pure yogurt.

Recipe 2: aseptic encapsulation pure milk 1000ml + ferment or 50ml

refrigerated pure yogurt.

Recipe 3: milk made from the milk powder and water mixture1000ml +

ferment or 50ml refrigerated pure yogurt.

Recipe 4: cooked Soya-bean milk 1000ml + ferment or 50ml refrigerated

pure yogurt.

CLEANING AND MAINTENANCE

* Before cleaning, unplug the appliance and wait for the appliance to cool
down.

» Never immerse the electrical device in water or any other liquid. The
device is not dishwasher proof.

* Clean the appliance with a damp cloth. Never use harsh and abrasive
cleaners, scouring pad or steel wool, which damages the device.

» Components that have come into contact with food can be cleaned in
soapy water.

ENVIRONMENT

Z This appliance should not be put into the domestic garbage at the end
of its durability, but must be offered at a central point for the recycling of
electric and electronic domestic appliances. This symbol on the appliance,
instruction manual and packaging puts your attention to this important
issue. The materials used in this appliance can be recycled. By recycling
of used domestic appliances you contribute an important push to the
protection of our environment. Ask your local authorities for information
regarding the point of recollection.

PurLN=

Support

You can find all available information and spare parts at http://
www.service.princess.info/!
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