Manuals+
Q & A | Deep Search | Upload

manuals.plus /
> VEVOR /
> VEVOR Commercial 1000W Cotton Candy Machine Instruction Manual

VEVOR Cotton Candy Machine Commercial

VEVOR Commercial 1000W Cotton Candy Machine
Instruction Manual

Brand: VEVOR | Model: Cotton Candy Machine Commercial

1. INTRODUCTION

Thank you for choosing the VEVOR Commercial 1000W Cotton Candy Machine. This electric floss maker is
designed for efficient and easy cotton candy production, suitable for various events from home parties to
commercial use. Featuring a durable stainless steel bowl, precise temperature control, and user-friendly
operation, this machine ensures a delightful experience. Please read this manual thoroughly before operation
to ensure safe and optimal performance.

2. IMPORTANT SAFETY INSTRUCTIONS

o Always connect the machine to a grounded electrical outlet.

¢ Do not immerse the machine's base in water or any other liquid.

» Keep hands and foreign objects away from the spinning head during operation.
o Ensure proper ventilation when operating the machine.

o Supervise children closely when the machine is in use.

o Turn off and unplug the machine before cleaning or maintenance.

o Use only recommended sugars or hard candies.

« Do not operate the machine if the power cord or plug is damaged.

o ETL/CE certification ensures greater safety during use.

3. PackaGe CONTENTS

Upon unpacking, please verify that all components are present and in good condition:

¢ 1 x Cotton Candy Machine Base

1 x Stainless Steel Candy Bowl

1 x Sugar Scoop
¢ 1 x Carbon Brush

1 x Power Cord

1 x Fuse (spare)

1 x Instruction Manual
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Cotton Candy Machine

Image: VEVOR Cotton Candy Machine components, showing the main unit, stainless steel bowl, sugar scoop, and instruction manual.

4. SeTuP INSTRUCTIONS

1. Unpack Components: Carefully remove all items from the packaging.

2. Attach Stainless Steel Bowl: Place the large stainless steel bowl onto the main machine base. Ensure it
is securely latched on both sides to prevent movement during operation.

3. Connect Power: Plug the power cord into the machine's power inlet and then into a standard 110V
grounded electrical outlet.

4. Initial Cleaning: Before first use, wipe down the stainless steel bowl and sugar head with a damp cloth
and then dry thoroughly.
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Image: Visual guide demonstrating the four-step assembly process for the cotton candy machine.

Setup Video Guide

Your browser does not support the video tag.

Video: A detailed guide on unpacking, assembling, and preparing the cotton candy machine for first use.

5. OPERATING INSTRUCTIONS

1. Power On and Preheat: Turn on the 'Power' switch and the 'Heat' switch. Adjust the temperature knob to
the desired setting (Min to Max). Allow the machine to preheat for 2-3 minutes. The voltage meter will
indicate the current voltage.

2. Add Sugar: Once preheated, use the sugar scoop to pour your preferred flossing sugar, hard candy, or
fruit cubes directly into the center spinning head. Do not overfill.

3. Collect Cotton Candy: As the sugar melts and spins into floss, use a cotton candy stick to collect the
floss by rotating it around the inside of the bowl. Move the stick in a circular motion to build up the cotton
candy cone.

4. Continuous Operation: The 1000W motor allows for up to 1-hour continuous operation without blockage,
ensuring rapid production of up to 6 cones per minute.

Image: The control panel of the cotton candy machine, highlighting the temperature control and power switches for easy operation.
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Image: A visual breakdown of the four simple steps to create delicious cotton candy.

Operation Video Guide

Your browser does not support the video tag.

Video: Demonstration of the VEVOR Cotton Candy Machine in action, showing the process of making cotton candy.

6. CLEANING AND MAINTENANCE



Regular cleaning ensures the longevity and hygienic operation of your cotton candy machine.

1. After Use: Turn off both 'Power' and 'Heat' switches and unplug the machine.

2. Bowl Cleaning: Unlatch and remove the stainless steel bowl. Wash it with warm, soapy water. Rinse
thoroughly and dry completely.

3. Sugar Head Cleaning: For quick cleaning, while the machine is still warm (but turned off), pour a small
amount of warm water into the sugar head. The spinning action will help dislodge residual sugar. Turn off
the machine and carefully wipe the sugar head with a dry cloth. Ensure all sugar residue is removed.

4. Exterior Cleaning: Wipe the exterior of the machine base with a damp cloth. Do not use abrasive
cleaners.

5. Storage: Store the machine in a clean, dry place. The bowl can be inverted over the base for compact
storage.

Cleaning Video Guide

Your browser does not support the video tag.

Video: This video demonstrates the cleaning process for the cotton candy machine, including how to clean the bowl and sugar head.

7. TROUBLESHOOTING

Problem Possible Cause Solution

Machine does Not plugged in; Power switch off; Ensure power cord is securely plugged in; Turn on

not turn on Blown fuse 'Power' switch; Check and replace fuse if necessary.
Sugar not Insufficient preheating; Incorrect Allow machine to preheat for 2-3 minutes; Adjust
spinning into  temperature setting; Sugar head temperature to a higher setting; Clean sugar head
floss clogged thoroughly.

Cotton candy

is hard or Temperature too high Lower the temperature setting slightly.
brittle
Excessive
, Overfilling sugar head; Insufficient ~ Add smaller amounts of sugar; Clean the bowl and
sugar residue )
) cleaning sugar head regularly.
in bowl

8. ProbucT SPECIFICATIONS

Product Dimensions: 20.39 x 20.39 x 16.34 inches

Item Weight: 17.04 pounds

Manufacturer: VEVOR

ASIN: BOD59VBJ7K

Item Model Number: Cotton Candy Machine Commercial
Power: 1000W

Candy Bowl Capacity: 3.5 Ounces

Temperature Range: 244.9°F/118.3°C to 439.2°F/226.2°C
Date First Available: May 27, 2024
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Instruction Manual
ltem Model Number: MHTJXMO1H 1 x Cotton Candy Machine
Color: Red 1 x Sugar Scoop
Power: 1000W 1 x Carbon Brush
Candy bowl capacity: 3.5 Ounces 1 x Power cord
Temp Range: 244.9°F~439.2°F / 118.3°C~226.2°C 1 x Fuse
Product Weight: 17 lbs / 7.73 kg 1 X Instruction Manual

Product Size: 20.4x20.4x16.3 inch / 518x518x415 mm

Image: A graphic illustrating the key specifications and physical dimensions of the cotton candy machine.

9. WARRANTY AND SUPPORT

The VEVOR Cotton Candy Machine is designed and manufactured to high-quality standards, ensuring
reliable performance. This product is ETL/CE certified, guaranteeing compliance with safety and quality
regulations.

For technical support, warranty information, or any inquiries regarding your product, please visit the official
VEVOR support website: www.vevor.com/support

Please retain your purchase receipt as proof of purchase for any warranty claims.


https://www.vevor.com/support
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