
超即萃
智能设备说明书

冷萃茶｜冷萃咖啡
Clod Brew tea | Clod Brew Coffee





1.        2分全透明直饮水管(2m)     （数量×4 ）   
2.        3分全透明直饮水管(2m)     （数量×4） 
3.        4分半透明直饮水管(2m)     （数量×11 ）  
4.        4分L型插栓接头     （数量×4 ）   
5.        4分弯头接头     （数量×2 ）  
6.        3分L型插栓接头     （数量×2 ）  
7.        2分L型插栓接头     （数量×2 ） 
8.        2分转3分变径直通接头     （数量×1 ） 
9.        3分转4分变径直通接头     （数量×1 ） 
10.      剪管器     （数量×1 ） 
11.      粉盖密封圈 外径160mm，线径3.1mm     （数量×1 ）  
12.      粉盖上固定螺栓密封圈M8×20×2     （数量×1 ） 
13.      萃取注水棒密封圈外径15×2mm     （数量×1 ）
14.      3分减压阀     （数量×1 ）
15.      电源线     （数量×1 ）
16.      滤网     （数量×1 ）
17.      说明书     （数量×1 ）
18.      包装箱     （数量×1 ）

配件内容
注意
安装机器前可先确认配件是否齐全



更多详细说明及视频教程可登陆官网：www.whitextar.com.

采用新型技术将传统冷萃的时长缩短在 1h 内，一次出品容量最大可至 5L；定制参数化萃取，
高效率、高质量满足门店风味需求；缩减繁琐出品步骤，定量一键出品，随萃随用；机身小巧适
合门店现用现萃；可萃取咖啡、茶叶饮品，灵活性高；自带全自动清洗消毒功能，安全有保障。
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警告及注意事项

1.      机器应远离易燃易爆物品放置
2.      使用前应检查产品所标额定电压是否与您使用的电压一致
3.      机器缺少或损坏零件时，请勿接通电源
4.      请保证入水口水压稳定，以免萃取停止
5.      机器运作前请提前将出水口软管放于盛饮品容器中，以免萃取结束时，萃取液随意排放
6.      使用时应放于水平台面，避免产品倾斜，影响使用体验
7.      请保持机器玻璃桶、萃取篮表面清洁，每次使用之后务必及时清理污垢
8.      玻璃桶中有废水残留时，切勿翻倒机器倒水，请使用排水程序
9.      清洗时请勿将水浸入产品内部，以免造成元器件损坏
10.    如长时间不使用本产品，请保证玻璃桶、萃取篮整洁、干燥，以免形成顽固污渍
11.    请勿用湿手插拔电源线和操作显示屏，以免造成短路、触电等危险
12.    请勿随意拆卸、改装机体元件
13.    每日产品使用结束后，因及时清洗所有管道，避免饮品残留在管道内出现变质产生异味，
引起食安问题。
14.    本产品应放置在儿童触碰不到的地方，确保他们不会玩耍本产品，避免造成人身伤害及
产品损坏。
15.    本产品通用于85-264VAC交流电源，必须正确连接电源线，以免出现损坏。
16.    若产品电源线损坏，请勿接通电源，需由指定的维修中心或同等合格的技术人员进行更
换，以免造成人身伤害。
17.    本产品所有水管只能接入常温及常温以下饮品，过烫的水会损坏管道，影响机器使用寿
命。
18.    若机器出现损坏，请勿私自拆卸、改装本产品，应联系授权的技术人员进行维修和保养
本产品。

请仔细阅读
请务必正确使用本产品，以免造成人身伤害
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产品结构
主机及配件

P.3

蝴蝶螺母
锁紧萃取盖

萃取篮盖子

硅胶圈垫片
不锈钢压片

萃取篮
滤网

萃取注水棒

出品操作台

出液口

沥水板1
机器设置界面

沥水板2

萃取模式



主机及配件
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玻璃桶盖子

清洗部件

萃取玻璃容器

清洗模式
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废水管2

废水管1

冷萃液进水 冷萃液出水

纯水进水

主机及配件
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安装说明
冷萃机
具体水管安装图例

主体台面上

机箱台面下

台面

柜体

冷萃液容器废水 纯水进水



使用说明
操作流程

1.      检查产品部件是否完整，机身表面有无破损，使用地是否符合产品的电流电压。
2.      正确连接所有管路，保证管道内通畅无阻碍。
3.      将清洗部件放入冷萃机中，并旋钮锁紧，盖上玻璃桶盖子，进入清洗程序，等待自动清洗
完成，确保产品干净整洁。  
4.      清洗出液口出液管道直至出水清澈。

6.      进入项目程序，选择项目类别（咖啡/茶），修改液量、粉重和时间设置，选择是否收藏此参
数、自动排水等，点击开始，进入萃取。
7.      萃取结束后取出萃取篮，换成清洗部件，进入清洗程序，并手动清洗萃取篮，确保萃取篮
无咖啡渣残留。
8.      建议定时进入消毒程序，确保产品卫生安全。

5.      取出清洗部件、替换注水棒，分别将滤网，适量咖啡粉，不锈钢压片放入萃取篮中，盖上
篮盖，将萃取篮放入冷萃机，并旋钮锁紧，将整个萃取篮放入玻璃桶中。
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项目 清洗 消毒 设置

2024/4/19      11:07 31.00.2000



操作面板说明

项目 清洗 消毒 设置

2024/4/19      11:07 31.00.2000

主界面：项目/清洗/消毒/设置4种功能性程序。

项目：咖啡、茶两种项目类别选择，项目序号将自动生成，液量、粉重与时间可根据门店调节，
经过多次不同液量与时间风味测试后，可以将最喜欢的配方点击收藏，下一次进入项目可直
接点收藏栏序号，选择萃取结束后是否要自动排水，点击开始进去萃取界面，点击暂停需手动
继续或排水。

2024/4/19      11:07 31.00.2000

剩余：30 min 00 sec

项目序号
C-03

总时间：35 min
液量：4.0 liters 自动排水

咖啡模式

2024/4/19      11:07 31.00.2000

剩余：30 min 00 sec

项目序号
C-03

总时间：35 min
液量：4.0 liters 自动排水

咖啡模式

清洗：进入清洗界面，点击暂停后需手动继续或排水，正常会自动排水。

清洗

剩余：7 min 00 sec

  自动排水
总时间：10 min
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排水

2024/4/19      11:07 31.00.2000

清洗

剩余：7 min 00 sec

  自动排水
总时间：10 min

2024/4/19      11:07 31.00.2000
排水



消毒

剩余：5  min 00 sec

自动排水
总时间：30 min

消毒：进入消毒界面，点击暂停后需手动继续或排水，正常会自动排水。

确认

2024年
2023

2025

4月
3

5

20日
19

21

18分
17

19

15时
14

16

运存数据

萃取:

清洗：

消毒：

000001

000001

000001

硬件编号：

软件编号：

产品编号：

出厂日期：

V.1.4.4

V.1.4.4

LCJ-001

2021/4/20

√简体中文
简体中文

English
英文

设置：进去设置界面，当玻璃桶中有水时可进入设置界面的手动排水，查看运存信息，系统参
数，切换中英语言显示，修改时间设置等。
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清洗

剩余：5 min 00 sec

  自动排水
总时间：10 min

2024/4/19      11:07 31.00.2000
排水

剩余：0 min 10 sec

排水

2024/4/19      11:07 31.00.2000

总时间：10 min

2024/4/19      11:07 31.00.2000

排水 运存 语言

系统 WIFI时间

2024/4/19      11:07 31.00.2000
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设置配网说明
配置网络参数

排水 运存 语言

系统 WIFI时间

2024/4/19      11:07 31.00.2000

1.      点击显示屏中 WIFI，进入配置模式， 点击开始配网。
2.      打开微信小程序 “安信可 1oT”，点击“Blufi 配网”。

3.      进入“Blufi 配网”页面后，点击“扫描设备”，根据设备名称或MAC 点击选择连接设备。
4.      连接设备成功后，进入“填写wiFi” 参数界面，SSID 输入wifi 名，密码输入连接 wiFi 的密
码。输入完成后点击“配置wiFi” 按钮。



P.11

5.      等待配网完成，配网完成后显示“配网成功”信息。
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清洁与保养

·       严禁将主机和面板直接浸入水中或直接用水冲洗。
·       使用自动清洗消毒功能，通过水压和清洗剂结合，可以将玻璃桶上残留的液
体污渍冲洗干净，以保证玻璃容器的干净整洁，延长设备的使用寿命。

自动清洗功能（建议每次使用完清洗一次）
1.      确保饮品全部排除，玻璃桶内无液体；
2.      取出萃取篮替换成清洗部件，萃取篮使用后需手动仔细清洗，以免渣残留在滤网里；
3.      加入适量清洗液，并盖上玻璃桶盖子；
4.      运行自动清洗功能（设备会自动上水两次，第二次不用加清洗液）（约10分钟）；
5.      清洗结束后；

自动消毒功能（建议每周进行一次消毒）
1.      确保饮品全部排除，玻璃桶内无液体
2.      以“萃取模式”组装，确保萃取篮干净整洁
3.      加入适量消毒清洗剂，并盖上萃取篮盖子，旋紧螺母
4.      运行自动消毒功能（设备会自动上水两次，第二次不用加消毒剂，约30分钟）
5.      消毒结束。

注意：
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安全须知

1.      机器应远离易燃易爆物品放置
2.      使用前应检查产品所标额定电压是否与您使用的电压一致
3.      机器缺少或损坏零件时，请勿接通电源
4.      请保证入水口水压稳定，以免萃取停止(建议将2公斤减压阀安装到进水管路以保证水量
的稳定)
5.      机器运作前请提前将冷萃液出水口软管放于盛饮品容器中，以免萃取结束时，萃取液随
意排放
6.      请勿让儿童或身体残障、精神不健全及对本产品缺乏经验或知识的人士单独使用本产品；
如需使用，必须要在具备完全行为能力的成年人监管下方可使用。
7.      使用时应放于水平台面，并放置到儿童触碰不到的地方
8.      产品使用时应放在通风顺畅的地方，严禁遮挡出风口和进风口
9.      产品工作时，严禁移动和倾倒桶内液体
10.   严禁在长时间无人看管下运行本产品
11.   使用前必须确保主机干燥，并确保所有配件均准确安装
12.   请保持机器玻璃桶、萃取篮表面清洁，每次使用之后务必及时清理污垢，以免时间久了玻
璃桶内形成顽固污渍和异味
13.   玻璃桶中有废水残留时，切勿翻倒机器倒水，请使用排水程序
14.   清洗时请勿将水浸入产品内部，以免造成元器件损坏
15.   如长时间不使用本产品，请保证玻璃桶、萃取篮整洁、干燥，以免形成顽固污渍
16.   请勿用湿手插拔电源线、操作机器，以免造成短路、触电等危险
17.   请勿随意拆卸、改装机体元件

·       使用本产品前，请仔细阅读所有说明
注意：
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常见问题及排查方法

进水异常

常见故障 故障原因 解决措施

排水异常

传感器异常

传感器检测到进水长
时间没达到设定水量

1.检查进水管阀门是否开启   
2.检查进水管水压是否稳定，水流量是否正常

传感器检测到排水时
长时间没排空

1.若排水管加装阀门，确保阀门开启   
2.检查排水管有没有堵塞

水位传感器异常 联系厂家

如无法顺利排除故障，请与厂家联系，严禁非专业人员对本机拆卸。
警告：
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技术参数
产品名称

产品型号

功能

最大容量

额定电压

额定频率

额定功率

产品尺寸

产品重量

超即萃智能设备

冷萃咖啡、茶
5L

85-264VAC

50HZ/60HZ
300W

470*385*533mm
27.5kg

·      产品规格及设计如有变更，恕不另行通知
·      中英文版本如有出入，一概以中文版为准

CB11



按国家“三包法”享受三包服务，包含修理，更换，退货。保修期一年，
保修期自购买之日的发票日期为准，
超过保修期或不属于免费维修条件的，可联系本公司付费维修。
售后电话0510-83331234

属于下列单一或多项原因造成设备损坏的,不属于质量保证的范围
1.      没有按照说明书要求操作设备；
2.      消费者因搬运、使用、维护、保管不当造成产品损坏；
3.      在设备不安全的状态下使用设备；
4.      非我公司指定的维修点安装、维修造成损坏(包括消费者自行安装或拆卸修理)；
5.      私自更换控制系统造成设备瘫痪；
6.      使用环境(如电源、电压、通风条件等)不符合产品说明书表述造成损坏；
7.      无有效发票或购买证明的,无法证明在保修期内的；
8.      外部力量造成的损害，如地震、海啸、洪水等自然灾害；
9.      产品一经被转让，其保修即被视作无效。
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保修条款

请填写下面的表格。任何维修都需要这些信息和原始购买发票。如果发现提供的信息不
准确，保修将失效。

编号：
发票号码： 购买日期：



Accessories Contents
Note:
Verify that all components are included before machine installation.

1.        1/4 inch transparent drinking water tube (2m)      (Quantity × 4)   
2.        3/8 inch transparent drinking water tube (2m)      (Quantity × 4) 
3.        1/2 inch semi-transparent drinking water tube (2m)      (Quantity ×11)  
4.        1/2 inch L-type plug-in connector      (Quantity × 4)   
5.        1/2 inch elbow connector       (Quantity × 2)  
6.        3/8 inch L-type plug-in connector       (Quantity × 2)  
7.        1/4 inch L-type plug-in connector       (Quantity × 2) 
8.        1/4 inch to 3/8 inch connector      (Quantity × 1)
9.        3/8 inch to 1/2 inch connector      (Quantity × 1) 
10.      Pipe-cutting tool      (Quantity × 1) 
11.      Basket cover sealing ring (OD: 160mm, wire diameter: 3.1mm)      (Quantity × 1)  
12.      Basket cover bolt sealing ring (M8×20×2  mm)      (Quantity × 1) 
13.      Extraction water injection nozzle sealing ring (OD: 15×2  mm)      (Quantity × 1)
14.      3/8 inch pressure reducing valve      (Quantity × 1)
15.      Power cord      (Quantity × 1)
16.      Mesh Screen      (Quantity × 1)
17.      User manual      (Quantity × 1)
18.     Packaging box      (Quantity × 1)



For more detailed instructions and video tutorials, please visit the official website: 
www.whitextar.com.

This product uses new technology to shorten the traditional cold brew time to less than 
1h, and the maximum output capacity can be up to 5L; customized parametric 
extraction, high efficiency, high quality to meet the store’s flavor needs; reduce tedious 
production steps and produce quantitative products with one click；compact body 
suitable for store use; it can extract coffee, tea and other beverages with high flexibility; it 
has a fully automatic  cleaning  and disinfection system, which is safe and secure.
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Warnings and Precautions

1.      Keep the machine away from flammable and explosive materials.
2.     Before use, check if the rated voltage on the product matches local voltage.
3.      Do not plug in the machine if parts are missing or damaged.
4.      Ensure stable water pressure at the inlet to prevent extraction from stopping.
5.      Place the outlet hose into a container before starting the machine to avoid spillage.
6.      Place the machine on a level surface to avoid tilting, which can affect performance.
7.      Keep the glass tank and extraction basket clean; and besure to clean it after each 
use.
8.      Do not tilt the machine to pour out residual water; please use the drainage 
program.
9.      Avoid immersing water inside the machine during cleaning to prevent damage to 
components.
10.    If  the machine is not used for a long time, ensure the glass tank and extraction 
basket are clean and dry.
11.    Do not plug/unplug the power cord or operate the display with wet hands to avoid 
short circuits or electric shock.
12.    Do not disassemble or modify the machine components.
13.    Clean all pipes after daily use to prevent residue from causing  unpleasant odor or food 
safety issues.
14.    Keep the machine out of reach of children to prevent personal injury and machine 
damage.
15.    The product is compatible with 85-264VAC; ensure proper power connection to 
avoid damage.
16.    If the power cord is damaged, do not plug it in; contact authorized service or a 
qualified technician for replacement to avoid personal ingury.
17.    Only use water at or below room temperature; hot water can damage the pipes and 
affect the service life of the machine.
18.    If the machine is damaged, do not disassemble or modify it without permission; 
contact authorized technicians for repair and maintenance.

Please read carefully
Ensure proper use of this product to avoid personal injury
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Product Structure
Main Unit and Accessories
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Butterfly Nut
Basket Cover Lock

Extraction
Basket Cover

Tamper Tool
Silicone Gasket

Extraction Basket
Mesh Screen

Extraction Water
Loading Rod 

Control Panel

Liquid Outlet

Drip Tray 1
Machine Settings 
Interface

Drip Tray 2

Extraction Mode



Main Unit and Accessories
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Glass Tank Cover

Cleaning Parts

Extraction Glass 
Tank

Cleaning Mode
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Drain Line 2
Drain Line 1

Cold Brew 
Liquid Inlet

Cold Brew 
Liquid Outlet

Pure Water Inlet

Main Unit and Accessories
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Installation Instructions
Cold Brew Machine

Pure water 
inletWastewater

Specific water pipe installation diagram

Main Unit on Countertop

Under the 
Countertop

Countertop

Cold Brew 
Liquid 
Container

Cabinet



Usage Instructions
Operation Process

1.      Check if all parts are intact, and ensure the machine surface is undamaged. Verify 
that the local voltage matches the product's requirements.
2.      Connect all pipes correctly, ensuring they are unobstructed.
3.      Place the cleaning parts into the cold brew machine, fasten the lock, and close the 
glass tank cover. Start the automatic cleaning program until complete, ensuring the 
machine is clean.
4.      Clean the liquid outlet until the water runs clear.

6.      Enter the item program, select the ITEM category (COFFEE/TEA), adjust the liquid 
volume, ground coffee weight and time setting, choose whether to save these parameters, 
enable automatic drainage, and click START to begin extraction.
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ITEM CLEANING DISINFECTION设置

2024/4/19      11:07 31.00.2000

5.      Replace the extraction water loading rod with cleaning parts, tamper tool and 
appropriate amount of ground coffee into the extraction basket, close the cover, and 
place the basket into the cold brew machine. Fasten the lock and place the entire 
extraction basket into the glass tank.



7.      After extraction, remove the extraction basket and replace it with the cleaning 
parts. Start the cleaning program and manually clean the extraction basket to ensure 
no coffee grounds remains.
8.      Regular disinfection is recommended to ensure product hygiene and safety.
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Control Panel Explanation
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WI-FI

ITEM CLEANING SETTINGSDISINFECT

Main Interface: Includes four functional programs: ITEM, CLEANING, DISINFECTION, and 
SETTINGS.

Item: Choose between COFFEE and TEA. The SERIAL NUMBER is automatically 
generated. Adjust the liquid volume ,ground coffee weight and time according to store 
needs. After multiple tests with different volumes, time and flavor, you can SAVE YOUR 
FAVORITE recipe. The next time you enter the ITEM program, you can directly select the 
saved recipe. Choose whether to enable AUTOMATIC DRAINAGE after extraction, then 
click START to begin extraction. If you click PAUSE , you need to click CONTINUE or 
DRAIN.
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Cleaning:Enter the CLEANING interface. If you click PAUSE , you need to click 
CONTINUE or DRAIN. Normally, it will drain automatically.

WI-FI

Duration：35 min Mode：Coffee

C-03 Drain：AutoCapacity：4.0 liters

Time Remaining：30 min 00 sec
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Duration：35 min Mode：Coffee

C-03 Drain：AutoCapacity：4.0 liters

Time Remaining：30 min 00 sec

DRAIN
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Disinfection: Enter the DISINFECTION interface. If you click PAUSE , you need to click 
CONTINUE or DRAIN.Normally, it will drain automatically.
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Settings: Enter the SETTINGS interface. If there is water in the glass tank, you can DRAIN 
it from the settings interface. You can also view DATABASE, system parameters, switch 
between Chinese and English display, and adjust time settings.
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Time Remaining：30 min 00 sec

Drain：Auto

Duration：10 min
CLEANING

Time Remaining：30 min 00 sec

Drain：Auto

Duration：10 min
CLEANING

DRAIN

DRAIN

Time Remaining：30 min 00 sec

Drain：Auto

Duration：30 min
DISINFECT

Time Remaining：30 min 00 sec

Drain：Auto

Duration：30 min
DISINFECT

Time Remaining：30 min 00 sec

Duration：1 minDRAINAGE
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DATABASE LANGUAGE

ABOUTDATE & TIME

DRAINAGE

WIFI
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MACERATION:

WASH：

SANIT：

DATABASE
Hardware number：

Software number：

Model：

Date of manufacture：

— — ：
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1.      Tap “WIFI” on the display to enter configuration mode, then tap “Start pairing”.
2.      Open the WeChat applet '安信可 IoT', then tap “Blufi NetConfig”.

3.      After entering the “Blufi NetConfig” page, tap“扫描设备”, then select the target 
device by its name or MAC address to connect.
4.      After successfully connecting to the device, enter the “填写wiFi” interface. Input 
your WiFi name under 'SSID' and the password in the designated field. Once completed, 
tap the “配置wiFi” button.
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DATABASE LANGUAGE

ABOUTDATE & TIME

DRAINAGE

WIFI

Network Parameter Configuration

Wi-Fi Provisioning Guide
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5.      “配网成功” message will be displayed upon completion.
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Cleaning and Maintenance

·       Do not immerse the main unit or control panel in water or rinse them 
directly with water.
·       Use the automatic cleaning and disinfection function. The combina-
tion of water pressure and cleaning solution can remove residual liquid 
stains from the glass tank, ensuring cleaness to extend the machine 
lifespan.

Automatic cleaning  (recommended after each use)
1.      Ensure all beverages are drained, and the glass tank is empty;
2.      Remove the extraction basket and replace it with the cleaning parts. After use, 
manually clean the extraction basket to prevent residue from remaining in the mesh;
3.      Add an appropriate amount of cleaning solution and close the glass tank cover;
4.      Click the automatic cleaning (the machine will automatically fill with water twice; no 
need to add cleaning solution for the second time) (approximately 10 minutes);
5.      Cleaning complete.ﾠ

Automatic Disinfection Function(once a week)  
1.       Ensure all beverages are drained, and the glass tank is empty;  
2.       Assemble in "Extraction Mode", ensuring the Extraction Basket is clean and tidy;  
3.       Add an appropriate amount of disinfectant , then close the Extraction Basket 
Coverand fasten the Butterfly Nut ;  
4.       Start the automatic disinfection function(the device will automatically fill with water 
twice; no need to add disinfectant  for the second time)(approximately 10 minutes);  
5.        Disinfection complete.

Note:
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Safety Instructions

1.      Keep the machine away from flammable and explosive materials;
2.      Before use, check if the rated voltage on the product matches local voltage;
3.      Do not plug in the machine if parts are missing or damaged;
4.      Ensure stable water pressure at the inlet to avoid stopping the extraction process;（It is 
recommended to install a 2-kg pressure reducing valve into the water inlet pipeline to 
ensure the stability of water flow.）
5.      Before operation, place the cold brew liquid outlet hose into a container to avoid 
spillage ;
6.      Use only under the supervision of a fully competent adult;
7.      Place the machine on a flat surface and out of reach of children;
8.      Use the product in a well-ventilated area. Do not block the air inlet or outlet;
9.      Do not move or tilt the machine while it is operating;
10.   Do not leave the machine running unattended for long time;
11.   Ensure the main unit is dry and all parts are correctly installed before use;
12.   Keep the glass tank and extraction basket clean. Clean them promptly after each use 
to prevent stubborn stains and odors;
13.   Do not tilt the machine to pour out residual water; use the drainage program instead;
14.   Avoid letting water enter the internal components during cleaning to prevent damage;
15.   If the machine is not used for a long time, ensure the glass tank and extraction basket 
are clean and dry to avoid stubborn stains;
16.   Do not plug or unplug the power cord or operate the machine with wet hands to avoid 
short circuits or electric shock;
17.   Do not disassemble or modify the machine components.

·       Before using this product, carefully read all instructions.
Note:
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Problems and 
Solutions

Water Inlet Issue

Common Issue Cause Solutions

Drainage Issue

Sensor Issue

Sensor detects that 
water has not reached 
the set volume for a 
long time

1.Check if the water inlet valve is open.
2.Check if the water pressure and flow rate 
are stable.

1.If a valve is installed on the drainage 
pipe, ensure it is open. 
2.Check if the drainage pipe is clogged.

Water level sensor 
malfunction Contact the manufacturer.

Contact the manufacturer or authorized technical support if the problem is not solved or 
in case of other types of faults. Do not  disassemble the machine unless you are a 
qualified professional.

Warning:

Sensor detects that 
drainage has not 
completed for a long 
time
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Technical Specifications
Product Name

Product Model

Function

Maximum Capacity

Rated Voltage

Rated Frequency

Rated Power

Product Dimensions

Product Weight

SUPER BREW MACHINE 
CB11

Cold Brew Coffee, Tea
5L

85-264VAC

50HZ/60HZ
300W

470*385*533mm
27.5kg

·      Product specifications and design are subject to change without notice.
·      In case of discrepancies between the Chinese and English versions, the Chinese version 
shall prevail.



According to the national“Three Guarantees Law”, including repair, replace, return 
service.The product is entitled to 1 year warranty period.
The warranty period is calculated from the date of purchase as indicated on the 
invoice.
If the warranty has expired or the issue is not covered under free repair terms, you 
may contact our company for paid repair services.
After-sales service hotline: 860510-83331234

Damage(s) to the equipment caused by one or more of the following reasons shall 
not be covered under the warranty.
1.      Operation of the equipment contrary to the user manual instructions；
2.      Consumer-caused damage due to improper handling, use, maintenance, or storage；
3.      Use of the equipment in an unsafe state or manner；
4.      Damages caused by installation/repairs performed at non-authorized service 
centers (including self-installation or unauthorized modifications)；
5.      Equipment malfunction due to unauthorized replacement of control systems；
6.      Damage arising from non-compliant usage environments (e.g., power supply, 
voltage, ventilation) as specified in the product manual；
7.      Lack of valid purchase invoice or proof of warranty period coverage。
8.      External force majeure events (e.g., earthquakes, tsunamis, floods, or other natural 
disasters)；
9.      Voidance of warranty upon product transfer of ownership.
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Product Warranty Terms

Please complete the form below. Both this information and the original 
purchase invoice are required for all repair services. The warranty will be void 
if provided information is found inaccurate.

Number:
Invoice Number: Purchase Date:





超即萃


