
BL500

Please read the instructions carefully before using.

USER MANUAL



SAFETY CAUTIONS
•   This product contains lithium batteries. To avoid potential damage to the battery core 

or other dangers, do not dismantle the product by yourself.

•   Do not squeeze this product, or put it into water, fire or expose it to an environment 
with a temperature higher than 140.0°F (60℃).

•   Make sure to use an adapter with a voltage of DC5V 2A to charge the product.

•   Return the product to the authorized service facility for maintenance. Do not 
dismantle by yourself to avoid unnecessary injury.

•   This is not a toy. Children can only use it under adult supervision.

•   Only use this product on a stable and flat surface.

•   Do not immerse the motor in water. Wipes it with a damp cloth for cleaning.

•   To avoid battery damage, please charge the product every three months if the 
product is stored without being used for a long time.
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PARTS
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Type-C Charging Port

Motor

20MIN Button
30MIN Button

Charging CableFreezer Bowl Container

Freezer Bowl

Transparent Lid

Mixing Paddle



INDICATOR LIGHT DESCRIPTION

Indicators

20 minutes mode
White indicator continuously on.
Red indicator flashes every 5 seconds while charging in 
a running state. 

30 minutes mode
Orange indicator continuously on.
Red indicator flashes every 5 seconds while charging in 
a running state. 

Charging mode Red indicator slowly flashes. 
Fully charge when blue indicator is continuously on.

Low power Red indicator flashes every 5 seconds. 

The paddle
get stuck Red indicator flashes 3 times, beeps 3 times. 
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•   Before placing the freezer bowl into the freezer compartment, make sure to wipe the bowl dry from 
inside out. 

•   Charge the motor with a suitable power adapter (with a voltage of DC5V 2A). The light turns red and 
flashes every 5 seconds when charging, and turns blue when fully charged. It takes about 3 hours to 
fully charged. Motor can be used 3 times per charge.

•   Always make sure the freezer bowl is not stored upside down or tilted in the freezer compartment 
(Note: the motor cannot be put in the refrigerator). 

•   Freezer bowl should be stored in a freezer compartment at -0.4°F (-18°C)(mechanical refrigerators 
should be set to the lowest temperature setting) to ensure ideal freezing effect.

•   The freezing time must be more than 12 hours, less than 12 hours may result in poor results or 
unsuccessful making of ice cream. 

•   Prepare the ice cream ingredient strictly according to the recipes to ensure a good taste, the total 
amount of ingredient used should be less than 300ML.

•   The ingredients must be prepared before production, chop & mix the ingredients with a blender or 
other tools.  

•   After Pouring the ingredients into the freezing bowl. Turn on power to start blending immediately to 
prevent the ingredients from freezing and avoid the peddle from being stuck. 

•   Do not use sharp tableware and metal spoon to take the ice cream out of the freezer bowl to avoid 
damage on the freezer bowl. A rubber spatula or a wooden spoon is recommended .

•   Wash the freezer bowl with water or diluted kitchen cleaner, rinse and clean it, then wipe it with a dry 
cloth. Do not use liquids with a temperature higher than 140.0°F (60°C) for cleaning, all parts are not 
suitable for dishwashers or disinfection cabinet 

TIPS BEFORE USE
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USER GUIDE
Step 1
1. Freeze the bowl in freezer compartment at-0.4°F (-18°C) for more than 12 hours before using.
2. The freezing bowl can be kept in the freezer compartment all the time, you can always take it out 

and use it as long as it is stored for more than 12 hours. 
3. Ice cream ingredients used should not exceed 300ml at a time.
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USER GUIDE
Step 2
1.  Install the mixing paddle and motor as below.
2. Long Press (1.5s) any button to switch on the motor. check and make sure the mixing paddle rotates 

norwally and the motor is in a normal power state.
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Step 3
1. Take the freezer bowl out of the fridge, fit it into the freezer bowl container and install the transparent lid.
2. Pour the ingredients into the freezer bowl, the amount ingredient must not exceed the MAX line, then 

immediately load the motor into the bowl and start mixing to avoid the ingredients from freezing and 
stick to the wall of the bowl.

3. You can select the 20 minutes or 30 minutes mode according to the ambient temperature and your 
prefer ice cream taste & texture.

4. The ice cream can be eaten right away, if you want a harder ice cream texture you can put it in the 
fridge for an hour before serving.

Note : Do not stop or restart the machine during the operating, as the Ice cream mixture may freeze and 
stick to the sidewall of the bowl and stop the paddle from blending. It is normal for the mixing paddle to
separate from the motor when motor is pulled out.
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CLEANING
Freezer bowl
1. Wait until the Freezer bowl reaches room temperature before cleaning.
2. Do not wash in a dishwasher.
3. Do not use scouring powder, steel wool pads or rough materials to clean the freezer bowl.
4. Dry thoroughly after cleaning.

Mixing Paddle
1. Pull out the mixing Paddle from the motor, clean and dry it thoroughly.

Motor 
1. Wipe with a clean damp cloth and then dry it thoroughly.

Transparent cover
1. Clean and dry thoroughly.
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WHY ICE CREAM MAKING FAILED
Inadequate freezing of Freezer bowl
Make sure that the refrigerator temperature is -0.4°F (-18°C) or less. (For refrigerator with mechanical 
temperature control switches, need to set the refrigerator to the lowest temperature setting.)
Try to freeze the bowl for a longer period of time, say 24 hours.
Freezer bowl should not be placed upside down or tilted, and should be placed in the innermost part 
of the refrigerator to reduce the impact of the refrigerator door being  opened frequently.

Recipe or ingredients problems
Ice cream recipes have strict requirements on the amount of water, sugar and fat content used. Sugar 
and fat lower the freezing point, and if there is too much of them, they do not condense easily, thus, 
resulting in the ice cream being too soft . On the contrary, if not enough sugar and fat , the ice cream 
will be less creamy.  Egg yolk is a natural emulsifier, it improves the stability of an ice cream. You can 
strictly adhere to our recipe which has been tried and tested many times. Or you can keep 
experimenting according to your own preferences and eventually make your favorite combination, 
the process of exploration is the most fun.
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WARRANTY
1-Year Warranty 
The original purchaser for this unit is provided with a 1-YEAR Warranty. The warranty period begins 
from the date of purchase. For the first year, warranty is provided for both components and repair 
services. After the first year, the Limited Lifetime Warranty covers parts only, and does not cover labor 
fees and Accessories. Accessories such as paddles and batteries are covered for the first year only. All 
shipping fees incurred, the cost of accessories after the first year, and labor fees associated with out 
of warranty repair work are the customers responsibility. 

Not Covered Under Warranty
We DO NOT offer warranty for products that have been bought secondhand or were resold. Issues of 
replacement and refunds on units purchased less than 30 days from an authorized dealer must be 
addressed to the dealer directly. If the products purchased from an authorized dealer are after 30 
days from the date of purchase, please send the units to us for service and repair. 
We DO NOT cover the cost of repairs and replacements due to misuse by the owner, improper 
maintenance, and/or lost units. The warranty is void if the unit has been altered or an unauthorized 
person has damaged the unit while attempting repair work. 

Procedure for Repair Work
A copy of the sales receipt showing the purchase date may be required before warranty work is 
initiated. Please include a brief explanation outlining the problem, and include your name, 
address,city/state/zip code, daytime phone number, evening phone number, and email address. 
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SHENZHEN JINGYI TECHNOLOGY CO., LTD.
Rm 411-413, Jinhongfeng Bldg, Area 71,Xingdong Community, Xin'an St, Baoan,Shenzhen
1 Year Warranty
support@briobite.net
www.briobite.net


