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LMFUEN Automatic Nut Milk Maker DJ-002 User
Manual

Model: DJ-002

1. INTRODUCTION

This manual provides comprehensive instructions for the safe and efficient operation of your LMFUEN
Automatic Nut Milk Maker, Model DJ-002. This appliance is designed to prepare a variety of plant-based
milks, soups, and other beverages. Please read all instructions carefully before first use and retain this
manual for future reference.
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Image 1.1: The LMFUEN Automatic Nut Milk Maker DJ-002, shown with prepared milk and raw ingredients.

2. IMPORTANT SAFETY INSTRUCTIONS

To reduce the risk of fire, electric shock, or injury, always follow these basic safety precautions:

Read all instructions before operating the appliance.
Do not immerse the motor base in water or other liquids.
Ensure the voltage rating on the appliance matches your local power supply.

Keep hands and utensils out of the pitcher during operation to prevent injury and damage to the
appliance.

Avoid contact with moving parts.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or
has been dropped or damaged in any manner.

Close supervision is necessary when any appliance is used by or near children.
Always operate the appliance on a flat, stable surface.
Exercise extreme caution when handling hot liquids or steam.

The appliance features an automatic shut-off function and overheating prevention for safety.

3. Probuct COMPONENTS



The LMFUEN Automatic Nut Milk Maker DJ-002 consists of the following main parts:

o Motor Base: Contains the motor, heating element, and control panel.

o Glass Pitcher: Heat-resistant, transparent pitcher for processing ingredients.
o Lid: Secures to the pitcher during operation.

» Blades: Integrated 10-blade stainless steel assembly for efficient blending.

o Control Panel: LED display with function buttons.

o Power Cord: For connecting to an electrical outlet.

Cleaning Brush: Included for maintenance.
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Image 3.1: Detailed view of the control panel and available functions.

4. SETUP AND FIRST USE

1. Unpacking: Carefully remove all components from the packaging. Retain packaging for storage or
transport.

2. Initial Cleaning: Before first use, wash the glass pitcher and lid with warm, soapy water. Rinse
thoroughly and dry. Wipe the motor base with a damp cloth. Do not immerse the motor base in
water.



3. Placement: Place the appliance on a dry, stable, and level surface, away from heat sources and
edges.

4. Assembly: Ensure the glass pitcher is securely seated on the motor base. Place the lid firmly on
the pitcher.

5. Power Connection: Plug the power cord into a standard electrical outlet. The LED screen will
illuminate.

5. OPERATION

The LMFUEN Nut Milk Maker offers various functions for preparing different beverages. The maximum
capacity for cold drinks is 40.50z (1200mL), and for hot drinks, it is 270z (800mL).
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Image 5.1: The machine's versatility for various plant-based milks and juices.

5.1 General Operating Steps

1. Add desired ingredients and water to the glass pitcher, ensuring not to exceed the maximum fill
lines (Cold: 1200mL, Hot: 800mL).

2. Secure the lid onto the pitcher.
3. Press the 'ON/OFF' button to activate the display.
4. Press the 'MENU' button repeatedly to cycle through the available functions (Soy Milk, Rice Paste,



Corn, Boil, Cleaning, Juice).

5. Once the desired function is selected, the machine will begin operation automatically after a short
pause.

6. A beep sound will indicate program completion.

Note: This machine does not require pre-soaking of beans or nuts for most functions.
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Image 5.2: Direct addition of ingredients without pre-soaking.

5.2 Specific Functions

o Soy Milk: For preparing fresh soy milk. The machine will automatically preheat, grind, and cook.

Rice Paste: For making smooth rice paste.

Corn: For corn-based beverages or pastes.

Boil: Heats water to 212°F (100°C).

dJuice: For blending fruits and vegetables into juice or smoothies. This function operates at room
temperature.

« Delay Start: Allows you to set a delayed start time for up to 18 hours. Prepare ingredients, set the
delay, and the machine will start at the programmed time.

o Keep Warm: Automatically maintains the temperature of hot beverages for up to 6-8 hours after
completion of a hot program.



Image 5.3: Utilizing the Delay Start function for morning beverages.

5.3 Recipes

Here are some basic recipes to get started:
Almond Soymilk

o Ingredients: 45g soybeans, 30g almonds.

« Instructions:

1. Wash ingredients and place into the pitcher.

2. Add water up to the hot drink maximum water level (800mL).
3. Secure the lid and plug in the appliance.

4. Select the "Soy Milk" function.

5. After the program finishes, add seasoning to taste.
Oat Peanut Soy Milk

o Ingredients: 45g soybeans, 15g peanuts, 15g oatmeal.

« Instructions:

1. Wash ingredients and place into the pitcher.

2. Add water up to the hot drink maximum water level (800mL).



3. Secure the lid and plug in the appliance.
4. Select the "Soy Milk" function.

5. After the program finishes, add seasoning to taste.
Nut Milk (General)

« Ingredients: 80g nuts (e.g., almonds, cashews, walnuts).

¢ Instructions:

1. Wash nuts and place into the pitcher.

2. Add water up to the hot drink maximum water level (800mL).
3. Secure the lid and plug in the appliance.

4. Select the "Soy Milk" function (or appropriate setting for nuts).
5

. After the program finishes, add seasoning to taste.

6. CLEANING AND MAINTENANCE

Regular cleaning ensures the longevity and hygiene of your appliance.

6.1 Automatic Cleaning

After use, rinse the pitcher with water.

Add clean water to the pitcher (up to the minimum fill line).

Select the "Cleaning" function on the control panel. The machine will perform a 60-second cleaning
cycle.

Empty the pitcher and rinse again.

6.2 Manual Cleaning

Always unplug the appliance before manual cleaning.

Use the provided cleaning brush to remove any residue from the blades and inside the pitcher.

Wash the pitcher and lid with warm, soapy water. Rinse thoroughly.

Wipe the exterior of the motor base with a damp cloth. Do not immerse the motor base in water.

The non-stick chassis helps prevent sticking and simplifies cleaning.



Image 6.1: lllustration of the ceramic chassis and blade design, facilitating easy cleaning.

6.3 Storage

Store the appliance in a dry, clean place when not in use. Ensure all parts are dry before storing.

7. TROUBLESHOOTING

If you encounter issues with your LMFUEN Nut Milk Maker, refer to the following table for common

problems and solutions:

Problem Possible Cause

Not plugged in; power
outage; loose
connection.

Appliance does
not turn on.

Machine runs for a  Lid not properly
few seconds then  secured; pitcher not

stops with an correctly seated;

error. overheating.

Poor blending Too many ingredients;
results (chunky insufficient water; hard
milk). ingredients.

Lid not sealed
properly; pitcher
damaged.

Leakage from the
pitcher.

Overloading; motor
strain; residue on
heating element.

Burning smell
during operation.

Solution

Ensure the power cord is securely plugged into a
working outlet. Check household circuit breaker.

Ensure the lid is firmly closed and the pitcher is
correctly placed on the base. Allow the machine to cool
down if it has been used continuously.

Do not exceed maximum fill lines. Ensure ingredients
are appropriate for the selected function. Cut larger
ingredients into smaller pieces.

Ensure the lid is correctly and firmly placed. Inspect the
pitcher for cracks or damage.

Unplug immediately. Reduce ingredient quantity. Clean
the pitcher and heating element thoroughly. If the smell
persists, discontinue use and contact support.

If the problem persists after attempting these solutions, please contact customer support.



8. SPECIFICATIONS

Feature

Brand

Model Number
Color

Capacity (Cold
Drinks)

Capacity (Hot Drinks)
Product Dimensions
Item Weight

Power Source
Voltage

Blade Material

Material Type Free

Special Features

Included Components

Detail
LMFUEN
DJ-002

Purple

1200 Milliliters (40.5 0z)

800 Milliliters (27 0z)
6.2"'D x 4.7"W x 11.8"H
3.91 pounds

Electric

220 Volts

Stainless Steel

BPA Free

Auto Shut Off, Automatic Cleaning, Heating, Keep Warm Setting, Delay
Function

Brush, Instruction Manual, Power Cord, Soybean Milk Machine

9. WARRANTY INFORMATION

This LMFUEN Automatic Nut Milk Maker DJ-002 comes with a limited warranty. Please refer to the
warranty card included in your product packaging for specific terms, conditions, and duration of
coverage. Retain your proof of purchase for warranty claims.

10. CUSTOMER SUPPORT

For technical assistance, troubleshooting beyond this manual, or warranty inquiries, please contact

LMFUEN customer support through the retailer's platform or the official brand website. Ensure you have

your model number (DJ-002) and purchase information ready when contacting support.

© 2024 LMFUEN. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question

and use this page’s manual context to help answer it.

Name



Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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