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Model: $2.2 | Brand: INOVIVA

IMPORTANT SAFETY INFORMATION

Please read all instructions carefully before using the INOVIVA Slush Machine S2.2. Retain this manual for future
reference.

o Ensure the appliance is placed on a stable, flat surface.

o Do not immerse the main unit in water or other liquids.

o Keep out of reach of children.

o Unplug the machine from the power outlet when not in use and before cleaning.
« Do not operate the appliance with a damaged cord or plug.

o Liquid Composition Requirements:

o For optimal slush consistency, the sugar content of the liquid must begreater than 5%. Sugar substitutes are
not applicable.

o If preparing alcoholic beverages, the alcohol content must be between2.8% and 16%.

o Always mix ingredients thoroughly before pouring into the machine.
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Image Description: A table illustrating the minimum total sugar quantity per serving size (e.g., 12g for <240ml) and recommended sugar
percentages for various drinks (e.g., >5% for soda, fruit juice, frappe). It also shows recommended alcohol percentages for slushies,
ranging from 2.8% (beer) to 16% (martini).

Probuct OVERVIEW

The INOVIVA S2.2 Slush Machine is designed to create a variety of frozen beverages without the need for ice. lts
advanced cooling technology and intuitive controls make it easy to use for home entertainment.

Key Features:

o Ice-Free Operation: Utilizes advanced cooling technology to freeze liquids directly, ensuring undiluted beverages.
o Large Capacity: 2.6-liter capacity, suitable for preparing multiple servings.

o Touch Control Panel: Intuitive interface with 5 preset modes for various frozen drinks.

« 360° Rotating Blades: Ensures uniform freezing and a smooth texture.

o Self-Cleaning Function: Simplifies maintenance with a dedicated cleaning mode.

o Durable Construction: Made with stainless steel components for longevity.
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Image Description: An exploded diagram of the INOVIVA Slush Machine S2.2, labeling its main components: Handle, Orifice and Cover,
Agitation Blade, Evaporator, Container Locking Handle, Spout, Condensation Tray, Drip Tray, Control Panel, and Base.

SeTup AND INITIAL USE

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

2. Initial Cleaning: Before first use, wash the removable parts (container, lid, agitation blade, drip tray) with warm
soapy water. Rinse thoroughly and dry completely. Wipe the main unit with a damp cloth.

3. Assembly:

o Place the main unit on a stable, level surface.

o Insert the agitation blade into the evaporator shaft within the container.



o Secure the container onto the base, ensuring it is properly aligned and locked with the container locking
handle.

o Place the lid on the container.

o Position the drip tray under the spout.

4. Power Connection: Plug the power cord into a grounded electrical outlet.

OPERATING INSTRUCTIONS

1. Preparing Your Ingredients:
o Ensure your liquid mixture meets the sugar and alcohol content requirements specified in the Safety Information
section.
o For best results, pre-chill your liquid ingredients in the refrigerator before adding them to the machine.

o Mix all ingredients thoroughly before pouring.

2. Filling the Machine:

o Open the lid of the container.

o Pour your prepared liquid mixture into the container. Do not exceed the maximum fill line (2 liters) to prevent
overflow as liquids expand when frozen. The total container capacity is 2.6 liters.

o Close the lid securely.



Image Description: The INOVIVA Slush Machine S2.2 with its transparent container filled with a yellow liquid, ready for processing. The
control panel is visible on the front.

3. Selecting a Mode:

The control panel features an intuitive touchpad with 5 preset modes:
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Image Description: A visual menu displaying six types of frozen drinks that can be made with the machine: Slush, Frappes, Milkshake,
Cocktail, Wine, and Cold Drinks, each with an accompanying image of the finished beverage.

o Slush: For classic fruit slushies.

Frappes: For coffee or chocolate-based frozen drinks.

o Milkshake: For creamy, thick milkshakes.

Cocktail: For frozen alcoholic beverages like margaritas.

¢ Frozen Juice: For simple frozen fruit juices.



Press the desired mode button on the control panel to start the freezing process. The machine will automatically adjust
the settings for the selected drink type.
4. Freezing Process:

The machine uses FlashChill technology to rapidly freeze your beverages. The process typically takes 15-45 minutes,
depending on the initial temperature of the liquid and the desired consistency.

TECHNOLOGIE
FLASHCHILL
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Refroidissement rapide et Intelligent

Image Description: A cutaway view of the INOVIVA Slush Machine highlighting the internal FlashChill technology, with text indicating a
rapid cooling time of 15-45 minutes.
The 360° rotating blades ensure even freezing and a smooth, consistent texture. The machine can maintain frozen drinks
for up to 24 hours.



Image Description: The INOVIVA Slush Machine with two finished frozen drinks, illustrating its ability to keep slushies ready for up to 24

hours, day and night.

5. Serving:

Once the desired consistency is reached, place a glass under the spout and open the dispenser to serve your frozen
beverage.



MAINTENANCE AND CLEANING
Regular cleaning ensures optimal performance and hygiene of your INOVIVA Slush Machine.
Self-Cleaning Mode:

1. After serving, empty any remaining liquid from the container.
2. Pour clean water into the container (do not exceed the max fill line).

3. Press the "CLEAN" mode button on the control panel. The machine will agitate the water to clean the internal
components.

4. Once the cycle is complete, drain the water through the spout.



MODE AUTONOME DE NETTOYAGE

Nettoyage sans souci par simple
pression d'un bouton

Image Description: A close-up view of the INOVIVA Slush Machine's container during the self-cleaning cycle, showing water swirling
vigorously to clean the interior.

Manual Cleaning and Disassembly:

1. Unplug the machine from the power outlet.

2. Remove the lid, container, agitation blade, and drip tray. These parts can be washed by hand with warm soapy
water and a soft brush (a cleaning brush is typically provided).

3. Rinse all parts thoroughly with clean water and allow them to air dry completely before reassembling.




4. Wipe the exterior of the main unit with a damp cloth. Do not use abrasive cleaners or immerse the main unit in

water.

5. Ensure all parts are dry before reassembly and storage.

TROUBLESHOOTING

Problem

Machine does not turn
on.

Liquid is not freezing or
freezing too slowly.

Slush is too icy or not
smooth.

Machine is making
unusual noises.

SPECIFICATIONS

Model Number
Brand
Capacity

Material
Special Features

Operation Mode

Possible Cause

Not plugged in; power outlet issue.

Insufficient sugar content; liquid not pre-
chilled; ambient temperature too high.

Incorrect liquid composition (e.g., too little
sugar); insufficient mixing.

Container or blade not properly installed;
foreign object.

S2.2
INOVIVA
2.6 Liters (Max fill line: 2 Liters)

Stainless Steel

Solution

Ensure the power cord is securely plugged into
a working outlet.

Verify sugar content is above 5%.
Pre-chill ingredients before adding to the
machine.

Operate the machine in a cooler
environment.

Adjust sugar content according to
recommendations.

Ensure ingredients are well-mixed before
starting.

Check that the container and agitation
blade are correctly assembled and locked.

Ensure no foreign objects are in the
container.

Touchpad Control, Automatic Cleaning, Integrated Timer, FlashChill Technology

Automatic



Recommended Use Preparation of slushies, milkshakes, frappes, and frozen cocktails.

Country of Origin China

WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the documentation included with your purchase or contact
INOVIVA customer service directly. Keep your proof of purchase for any warranty claims.

© 2023 INOVIVA. 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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