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1. INTRODUCTION

Welcome to the world of homemade ice cream with your new JOCCA Ice Cream Maker. This appliance is designed to help you
create delicious ice cream, sorbets, and frozen yogurt quickly and easily. With its 1.6-liter capacity and efficient cooling bowl, you
can enjoy creamy desserts in approximately 30 minutes. Please read this manual carefully before first use to ensure safe and
optimal operation of your appliance.

2. IMPORTANT SAFETY INSTRUCTIONS

Read all instructions before using the appliance.

Do not immerse the motor unit in water or other liquids. Clean only with a damp cloth.

Always unplug the appliance from the power outlet before assembling, disassembling, or cleaning.

Keep hands and utensils out of the freezer bowl while in use to prevent injury and damage to the unit.

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.

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.

Children should be supervised to ensure that they do not play with the appliance.

Do not use outdoors.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Do not use the appliance for anything other than its intended use.

3. PARTS IDENTIFICATION

Familiarize yourself with the components of your JOCCA Ice Cream Maker:
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Figure 3.1: Assembled Ice Cream Maker. This image shows the complete JOCCA Ice Cream Maker with the motor unit,
transparent lid, and freezer bowl assembled and ready for use.

Figure 3.2: Motor Unit and Mixing Paddle. This image displays the removable motor unit and the mixing paddle, which are key
components for the ice cream making process and easy cleaning.

Key Components:

1. Motor Unit: Contains the motor that rotates the mixing paddle.

2. Transparent Lid: Allows you to observe the ice cream making process.

3. Mixing Paddle: Churns and mixes the ingredients.

4. Freezer Bowl: Double-insulated bowl containing a cooling liquid, which must be pre-frozen.

5. Base: Supports the freezer bowl.

4. SETUP AND FIRST USE

4.1 Before First Use

1. Unpack all parts and remove any packaging materials.

2. Wash the transparent lid, mixing paddle, and freezer bowl in warm, soapy water. Rinse thoroughly and dry completely. The
motor unit should only be wiped with a damp cloth.

3. Place the clean, dry freezer bowl in the freezer for 8 to 24 hours. The longer it is frozen, the better the results. Ensure your
freezer is set to -18°C (0°F) or colder.

4.2 Assembly



1. Ensure the freezer bowl is completely frozen.

2. Place the frozen freezer bowl onto the base.

3. Insert the mixing paddle into the center of the freezer bowl.

4. Place the motor unit onto the transparent lid, ensuring it clicks into place securely.

5. Carefully place the assembled lid and motor unit onto the freezer bowl, aligning the tabs.

5. OPERATING INSTRUCTIONS

Follow these steps to make your favorite frozen desserts:

1. Prepare your ice cream mixture according to your recipe. Ensure the mixture is chilled in the refrigerator for at least 2 hours
before churning.

2. Assemble the ice cream maker as described in Section 4.2.

3. Plug the appliance into a suitable power outlet. The motor will start rotating immediately.

4. Pour the chilled ice cream mixture through the opening in the transparent lid into the frozen bowl. Do not overfill; the mixture
will expand as it freezes.

5. Allow the machine to churn for approximately 20-30 minutes, or until the mixture reaches your desired consistency. The
churning time may vary depending on the recipe and room temperature.

6. Once the ice cream is ready, unplug the appliance.

7. Remove the motor unit and lid. Carefully remove the mixing paddle.

8. Transfer the ice cream to an airtight container and place it in the freezer for at least 2 hours to harden to a scoopable
consistency.

Figure 5.1: Ice Cream Maker in Use. This image shows the JOCCA Ice Cream Maker actively churning, with two cups of
freshly made ice cream next to it, demonstrating the final product.

6. CARE AND CLEANING

Proper cleaning ensures the longevity and hygiene of your ice cream maker.

1. Always unplug the appliance before cleaning.

2. Remove the motor unit, lid, and mixing paddle.

3. Wash the freezer bowl, lid, and mixing paddle in warm, soapy water. Use a soft sponge or cloth. Do not use abrasive
cleaners or scourers.

4. Rinse all parts thoroughly with clean water.

5. Dry all parts completely before storing. Ensure the freezer bowl is completely dry before placing it back in the freezer.



6. Wipe the motor unit with a damp cloth. Never immerse the motor unit in water or any other liquid.

7. Store the assembled unit in a clean, dry place.

7. TROUBLESHOOTING

Problem Possible Cause Solution

Ice cream is not
freezing or is too soft.

Freezer bowl not frozen enough. Mixture
not chilled. Too much mixture.

Ensure bowl is frozen for 8-24 hours. Chill mixture
thoroughly. Do not exceed maximum fill line.

Motor stops during
churning.

Mixture is too thick. Overload.
Ensure mixture is not too thick. Reduce the amount of
mixture. Unplug, let cool, then restart.

Loud noise during
operation.

Parts not assembled correctly.
Check that the motor unit, lid, and paddle are correctly
seated.

8. TECHNICAL SPECIFICATIONS

Model: 2729

Capacity: 1.6 Liters

Dimensions: 23 x 19 x 19 cm (L x W x H)

Weight: 1.9 kg

Material: Transparent ABS tank

Power: (Specific power not provided in input, assume standard for small appliance)

9. RECIPES

Your JOCCA Ice Cream Maker includes a manual with step-by-step recipes for classic ice cream flavors such as chocolate,
vanilla, cream, coffee, fruit, and yogurt. These recipes are perfect for both beginners and dessert enthusiasts to get started with
delicious homemade treats.

10. WARRANTY AND CUSTOMER SUPPORT

This JOCCA appliance comes with a standard manufacturer's warranty. For detailed warranty information, please refer to the
separate warranty card included with your purchase or visit the official JOCCA website. For any questions, technical support, or
service inquiries, please contact JOCCA customer support through the contact information provided in your product packaging or
on the brand's official website.

© 2024 JOCCA. All rights reserved.
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