Note:

- If you can't solve the problem by the methods above. Please bring it to your local
after-sale department for repair.
- If the contents are not conformity with the machine, please take real products as

criterion.

Disposal

K Do not dispose of old or defective appliances in domestic garbage;

Technical specifications
Product

Model

Heating Power
Motor Power
Frequency

Voltage

Capacity of Container
Dimension

How to use

Made in China

Imported by
Distributed by

this should only be done through public collection points.

HOMEMATE Nutri Pot

HOM-12DJ12 (White)

950W

200W

50Hz

220V

1300-1500ml.

245 x 205 x 345 mm.

Please read the instruction manual detail

YONG CHANG ENTERPRISE (1991) CO., LTD.

VERASU GROUP CO., LTD.

83/7 Wireless Rd., Lumpini, Patumwan, Bangkok 10330
Tel. +66 (0) 2838 8100

email: askverasu@verasu.com

www.verasu.com

THIS PRODUCT IS FOR HOUSEHOLD USE ONLY!
Please read the Instruction manual detail before use.
DO NOT IMMERSE IN ANY LIQUID

*** The company reserves the right to change contents in this manual without prior notice.

The company is not responsible for any spelling error by the printing house.
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Problem

Possible Reasons

Solution

4. Non-stop heating.

There is no ingredient input.

Put ingredients inside the
container.

Water sank into the grinder
head.

Contact Service Centre for
checking and repairing.

5. No response after
pressing function key.

The appliance suddenly
stopped and resume in
operation.

Insufficient time to reset the
system due to power failure.
Turn off the appliance,
restart the appliance after

3 minutes.

6. Unbroken pieces
of ingredients.

The soaking time for
ingredients is not enough.

Prolong the soaking time.

There is not enough or
excessive ingredients input.

Increase or reduce the
weight of ingredients
according to the instruction
manual.

There is an internal
problem.

Contact Service Centre for
checking and repairing.

7. The ingredients are
not properly cooked.

Wrong function is selected.

Select proper function via
function key.

There are unbreakable
piece of ingredients.

Take reference to the
suggested method of
"Troubleshooting”
Unbroken pieces of
ingredient.

The finished products is too
dilute or too dense.

Place proper weight of
ingredient.

There is not enough water
input.

Fill water to the cup in
between the upper and
the lower water levels.

There is an internal problem.

Contact local Service Centre
for checking and repairing.

8. Soymilk hasn't been
cook enough.

Too much water or other
ingredients.

Add water between the
water marks & ingredients
as indicated by the manual.

9. Scorching the
bottom of the
container.

The container is not cleaned
completely.

Clean the container
completely.

There is excessive
ingredients input.

Reduce the weight of
ingredients.

10. Long operation
time, but other
conditions are normal.

The input water
temperature is too low.

Use warm water instead.

11. Abnormal beep

The appliance is wearing.

That's normal.




Cleaning

Cleaning: Clean the appliance after using. Make sure to unplug the cord.

Grinder

- Do not immerse the grinder into water or rinse the upper
part of the grinder clean the ingredient dregs stuck on the
lower part of the grinder.

- If necessary, make use of the included brush to clean it.

- To avoid short-circuit or other accidents, prevent water from
sinking into the grinder via the control panel.

Container
= . -Clean the container completely to avoid unpleasant smell.
P i Do not immerse the container into water. It may cause
|

malfunction or other hazards to the appliance if the internal
parts are damped.

Storing: Place the appliance into a dry and airy place.

Note: Do not drink unfinished soymilk.

Trouble shooting

Problem

Possible Reasons

Solution

1. No light for the
indicators.

The electricity is in
suspension.

Use after resuming the
electricity.

There is a problem in the
power connection.

Check whether power
socket, power plug and
power cord are damaged
or not.

The power plug is not
connected properly.

Reconnect the power
plug tightly.

The grinder is placed
improperly.

Place the main grinder
steadily.

2. No operation, but
the indication lights

up.

There is no function
selected.

Select proper function via
function key.

There is no water or the
water is insufficient in the
container.

Add water to the container
in between the upper and
the lower levels.

There is an abnormal sound
notice emitted during
operation.

Finish operation under
normal conditions.

The temperature sensor
malfunctioned.

Contact Service Centre for
checking and repairing.

3. Non-stop operation.

The water sank into the
grinder.

Contact Service Centre for
checking and repairing.
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1. Put the ingredients inside the container.

2. Place the main machine correctly in position with the container. All of the buttons will
light up when you plug in the appliance. Press the MENU button until the BLEND
function illuminates. When the light illuminates for the selected program. Press the
START button to confirm and activate the machine.

3. The appliance will sound the alarm at a time later than 4 minutes. The button with
the selected program will illuminate which means that the process is finished. Your
healthy yogurt drink is now ready to be served.

Note: If you will make fruit or vegetable juice: Cut the ingredients (fruits or vegetables)
at least 25*25*25 mm in size. Then observe the amount of water you will put inside the
jug (between the lowest and highest water level marks).

Program: Cleaning

1. Add water until reaches the space between the lowest and highest water level marks.

2. Place the main machine correctly in position with the container. All of the buttons
will light up when you plug in the appliance. Press the MENU button until the
NORMAL/HOT TEMP function illuminates . When the light illuminates for the selected
program. Press the START button to confirm and activate the machine.
- Normal Temp uses no heat when cleaning. The process takes 5 minutes to finish.
- Hot Temp uses high temperature when cleaning. The process takes 10 minutes to
finish.

3. The appliance will sound an alarm and will illuminate the function selected at a time
the process is finished.

Special instruction of control panel

(1). When the appliance’s power is on, all of the indicator will switch on. The user can
select different function via function key, where the indicator will turn on and start to
operate accordingly after selected. The function cannot be changed once specified.
To prevent malfunction, do not press the function key during operation.

—_
N
—

. If a wrong function is selected, unplug the power before the first drive of the grinder.
If the water temperature is not very high, resume the power and select the correct
function for operation. If the water temperature is too high; it is necessary to wait for
3-5 minutes before re-plugging the power. You may now reset the correct function for
operation.

—_
w
~

. After all the procedure, the appliance will emit a sound and light alarm. The appliance
will alarm for one minute. You may unplug to stop the alarm. (Note: When making
juice, the taste of the drink may change if an incorrect function is chosen. Make sure
to choose the correct function for operation according to the manual
recommendation.)




4. The appliance will sound the alarm at a time later than 30 minutes. The button with
the selected program will illuminate which means that the process is finished. This
means the porridge is now cooked and ready to be served.

Mix Function
1. When the congee is finished, you may add other ingredients or condiments

according to your taste (ex. Cooked Chicken or Pork, Salt, Pepper, Fish Sauce and Chilli).

2. Select the MIX function then press START.
3. The program button will illuminate after 5 minutes. This means the porridge is now
well mixed with the additional ingredients and ready to be served.

Program: Multi Grains

1. Use the cup to get rice and other ingredients.

2. Put the rice and other ingredients inside the container then add water until reaches
the space between the lowest and highest water level marks.

3. Place the main machine correctly in position with the container. All of the buttons will
light up when you plug in the appliance. Press the MENU button until the MULTI
GRAINS function illuminates. When the light illuminates for the selected program.
Press the START button to confirm and activate the machine.

4. The appliance will sound the alarm at a time later than 30 minutes. The button with
the selected program will illuminate which means that the process is finished. Your
rice paste is now ready to be served.

Program: Soup (Thick/Clear)

1. Put the ingredients inside the container.

Note: Cut the ingredients at least 25*25*25 mm in size.

2. Add water until reaches the space between the lowest and highest water level marks.

3. Place the main machine correctly in position with the container. All of the buttons
will light up when you plug in the appliance. Press the MENU button until the
THICK/CLEAR function illuminates. When the light illuminates for the selected
program. Press the START button to confirm and activate the machine.

4. The appliance will sound the alarm at a time later than 25 minutes if using the THICK
function. After many times of heating and blending which means that the process is
finished. Your soup is now ready to be served.

Note: When making soup or stew the CLEAR function, the appliance will

sound the alarm at a time later than 45 minutes, it will heat only
without.

Program: Blend (No Heat)
This function can be used to blend or puree foods such as juices and sauces.
Sample Recipe: HEALTHY YOUGURT DRINK

Ingredients: 700 ml Fresh Milk
500 ml Plain Yogurt (natural)
41/2 tbsp Honey

31/2 tbsp Lemon
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6. Unplug the appliance before preparing the drink. According to your taste; you may
filter the soy milk with the colander or drink the finish product as it is.

Operations

Program: Soy milk (Dry/Soaked Bean)

1. Use the cup to get dry/wet beans. (Note: To prepare wet beans; soak dry beans in
water for 6-8 hours.)

2. Put the beans inside the container then add water until reaches the space between
the lowest and highest water level marks.

3. Place the main machine correctly in position with the container. All of the buttons
will light up when you plug in the appliance. Press the MENU button until the
DRY/WET BEAN function illuminates. When the light illuminates for the selected
program. Press the START button to confirm and activate the machine.

4. The appliance will sound the alarm at a time later than 30 minutes. The button with
the selected program will illuminate which means that the process is finished. Your
soy milk is now ready to be served.

Note: 1 cup of soybean weighs 50 grams.

Program: Bean Paste

(Greem bean, Red bean, Black bean etc.)

1. Use the cup to get green or red beans.

2. Put the beans inside the container then add water until reaches the space between
the lowest and highest water level marks.

3. Place the main machine correctly in position with the container. All of the buttons
will light up when you plug in the appliance. Press the MENU button until the BEAN
PASTE function illuminates. When the light illuminates for the selected program.
Press the START button to confirm and activate the machine.

4. The appliance will sound the alarm at a time later than 30 minutes. The button with
the selected program will illuminate which means that the process is finished. Your
bean paste is now ready to be served.

Program: Congee

Plain Function

1. Use the cup to get rice and other ingredients. If meat is included with your
ingredients; cut it at least 5*5*5 mm in size.

2. Put the rice and other ingredients inside the container then add water until reaches
the space between the lowest and highest water level marks.

3. Place the main machine correctly in position with the container. All of the buttons
will light up when you plug in the appliance. Press the MENU button until the
PLAIN/MIX function illuminates. When the light illuminates for the selected program.
Press the START button to confirm and activate the machine.
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Vent Hole (1): Discharge the humidity inside the jug.

Control Panel: Press the “Menu” button and chose the function you need, the relevant
indicator will be lit, then press “Start” to begin.

Ventilation Hole (2): Collects the steam inside the jug.

Head: Contains all electrical components.

Water Temperature Probe: Senses water temperature.

Blade: Made of high hardness stainless steel. Grinds food ingredients inside the jug.
Strong Electric Coupler: Transfers strong electricity to the head which controls the
heating plate through a computer program. The appliance will turn-off automatically
when you take out the head.

Power Socket: Plug one end of the included power cord into socket.

Container: Holds ingredients while making soymilk, soup or blending. Made of
stainless steel.

Accessory Parts: Measuring cup (10), Power cord (11), Strainer (12),

Clean Brush (13) and Jar (14)

Usage Instruction

1.
2.

Put the ingredients inside the container.

To lock the container and the main machine: place the main machine on top of the
container then turn it clockwise until it locks in place

Select the right program for the intended use of the ingredients to get the best result.
To choose a program, press the MENU button until the program intended to use
illuminates.

Observe the water level marks. Fill up the container between lowest and highest water
level marks. (Too little or too much water will affect the taste and performance of the
appliance.)
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Safety Precaution
The following information is intended to prevent damage to the unit or injury. Please
read the following pages and use the appliance properly.

1.
2.
3.

Do not let water into the coupler and socket. Please make sure it is dry before using.
Ensure to unplug the appliance before removing the motor head.

When the appliance has finished pulping, do not press the function button to pulp
again. (To avoid over cooking, machine burn and spilled milk.)

Please use the machine to comply with the instruction manual and recipe, any failing
use may cause the machine wrong working and mutation of the ingredients, for
safety, it is recommended to use new ingredients to make milk again.

Place the head and the jug correctly before using.

Use the machine with the proper amount of water in the jug.

Clean the jug, blade, electrode and water temperature timely. The blade is sharp, and
may cause injury if improperly handled.

Do not reset the program when it is on the later period or finished. It will cause over
boiling or alarming.

The jug is hot when making soymilk. Please do not touch.

. Take out the head before pouring soymilk.

The appliance is the high-speed electrical machine; it is normal that it has a fast and
slow intermittence.

. Do not place near a hot gas, electric burner or in a heated oven. Keep the appliance

well grounded.

If the electricity goes off when the when the appliance is in process, let the machine
to cool down first before restarting the program. Otherwise; it will cause the heating
element to scorch or the machine to alarm.

. If the water is cold. It will take more time to pulp.

When making some kinds of soymilk or fruit-vegetable drink, the low cover will be
colored, which is normal and harmless to the health.

. Choose the corresponding program according to the recipe to meet your taste.

To avoid unusual smell in the jug; wipe it dry and keep it ventilated after washing.




Dear Customer,

Thank you and congratulations for choosing HOMEMATE Nutri Pot. Please read this
instruction manual carefully before using the product, as it contains important
information that you may find helpful. Keep this instruction manual for future reference.

Important Safety Instruction

1.

10.

1.

12.

13.

14.

The appliance should only be connected to an earthed socket. Make sure that the
supply voltage corresponds with the voltage marked on the rating label. Any
connection error will nullify the guarantee.

Always unplug the appliance from the electrical outlet before cleaning, after use or in
case of malfunction.

To prevent risks of electric shock or damage on the machine; do not immerse the
motor head, cord or plug in the water or other liquid.

If you have to use an electrical extension lead; it must be earthed and make sure that
no one can trip over it.

Do not move the appliance when it is functioning.

Do not use a damaged plug or cord. Contact an authorized service center for the
replacement of the damaged part.

Do not let the cord to hang over the edge of the table or counter, nor touch hot surface.

Any work on the appliance other than the usual cleaning must be consulted and
approved by an authorized service center.

Do not put any accessories containing metal in a microwave oven.

This appliance is for household use only and not for commercial applications.

Do not use outdoors.

Close supervision is necessary when the appliance is used by or near children.
Supervision on a person with a physical or mental capabilities disability is required to
prevent any misuse.

The use of any accessory or attachments not recommended by the appliance
manufacturer may cause injuries.

The manufacturer will not accept any liability if the appliance is subjected to improper
use or failure to comply with these instructions.

Before first use

1.

Check the main body and attachments thoroughly for any defects. If there is an
instance that the appliance has been dropped, stop using it. Even invisible damage
may cause adverse effects on the operational safety of the appliance. Consult an
authorized service center for proper examination and repair.

Wash the blades and container by water. To avoid short-circuit or electric shock, never
immerse the motor head into water or allow the control panel to have direct contact
with water.

Use the brush included with the appliance to clean the blades. Please be careful when
handling the blades to avoid injury.
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