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Important reminder: After receiving the machine, let it

stand for 24 hours before using it.
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IMPORTANT NOTICES

When using an electrical appliance, basic safety precautions should always
be followed to reduce the risk of fire, electric shock, and/or injury, including
the following:

Read all instructions before using.

Remove all packing material and carefully check your frozen drink maker to ensure it is in good
condition and that there is no damage to the frozen drink maker or power cord and plug.

If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a
similarly qualified person in order to avoid a hazard.

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 giv-
en 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. This ap-
pliance can be used by children aged from 8 years and above and persons with reduced physi-
cal, sensory or mental capabilities or lack of experience and knowledge if they have been given
supervision or instruction concerning use of the appliance in a safe way and understand the
hazards involved. Children shall not play with the appliance. Cleaning and user maintenance
shall not be made by children without supervision.

This appliance is intended to be used in household and similar applications such as:

- staff kitchen areas in shops, offices and other working environments;

- farm houses and by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.

Warning: Do not store explosive substances such as aerosol cans with a flammable propel-
lant in this appliance.

Important safety warnings:

- Keep ventilation openings, in the appliance enclosure or in the built-in structure, clear of ob-
struction.

- Do not use mechanical devices or other means to accelerate the defrosting process, other
than those recommended by the manufacturer.

- Do not damage the refrigerant circuit.

- Do not use electrical appliances inside the food storage compartment of the appliance, un-
less they are of the type recommended by the manufacturer.

- When positioning the appliance, ensure the supply cord is not trapped or damaged.

- Do not locate multiple portable socket-outlets or portable power supplies at the rear of the
appliance.

- Do not store explosive substances such as aerosol cans with a flammable propellant in this
appliance.

- When disposing of the appliance, do so only at an authorised waste disposal centre. Do not
expose to flame.

- Fill with potable liquid/ingredients only.
The refrigerant (R290) is flammable.

@ Caution: risk of fire / Flammable materials



IMPORTANT NOTICES

The refrigerant (R290) is contained within the refrigerant circuit of the appliance, a natural gas
with a high level of environmental compatibility, which is nevertheless flammable. During trans-
portation and installation of the appliance, ensure that none of the components of the refrigerant
circuit becomes damaged.

If the refrigerant circuit should be damaged:
- Avoid open flames and sources of ignition.
- Thoroughly ventilate the room in which the appliance is situated.

Please dispose of the flammable refrigerant and blowing gas used in the appliance according to
the local regulations.

Before using the frozen drink maker for the first time, please wait 2 hours after positioning it, and
keep the transparent lid open for at least 2 hours.

Ensure the voltage is compliant with the voltage range stated on the rating label, and ensure the
earthing of the socket is in good condition.

Do not upend this product or incline it over a 45° angle.

To protect against risk of electric shock,do not pour water on the cord, plug, or ventilation open-
ings, nor immerse the appliance in water or any other liquid.

Unplug the appliance after using or before cleaning.

Keep the appliance at least 30 cm away from other objects to ensure proper heat dissipation.
Do not use accessories that are not recommended by the manufacturer.

Do not use the appliance close by flames, hot plates or stoves.

Do not switch the power on and off frequently (wait at least 5 minutes between uses) to avoid
damaging the compressor.

Do not use outdoors.

Never clean with scouring powders or hard utensils/tools.

Please keep the instruction manual.

To avoid contamination of food, please respect the following instructions:

- Opening the door for long periods can cause a significant increase of the temperature in
the compartments of the appliance.

- Clean regularly surfaces that can come in contact with food and accessible drainage sys-
tems.

- If the refrigerating appliance is left empty for long periods, switch off, defrost, clean, dry,
and leave the door open to prevent mould developing within the appliance.

Regarding the information pertaining to the use of the appliance, please refer to the paragraphs
below.

Component parts shall be replaced with like components and that servicing shall be done by fac-
tory authorized service personnel, so as to minimize the risk of possible ignition due to incorrect
parts or improper service.

When service personnel are performing service operations, if it is possible to touch the motor
metal enclosure/electrical control box cover, please power off for service operations.

Do not put your fingers into the discharge opening as this may cause danger.

For indoor and household use only.
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CONTROL PANEL

Ice Cream Mode

Default temperature level 7. Best for thicker, scoopable Ice Cream. Sugar content must
be at least 30% of mixture.

Slush Mode

Default temperature level 3. Best for smoothies and carbonated mixtures. Sugar con-
tent must be at least 13% of mixture.

Spiked Slush Mode

Default temperature level 5. Best for drink mixtures containing alcohol. Alcohol content
must be at least 6%.

Frozen Juice Mode

Default temperature level 3. Best for highly fluid mixtures. Sugar content must be at
least 13% of mixture.

Milk Shake Mode

Default temperature level 4. Best for thick drink mixtures with dairy/higher fat content.
Sugar content must be at least 30% of mixture.

Auto Clean Button

Start the pre-cleaning rinse cycle. Refer to the maintenance and cleaning procedures
on the next two pages.

““DOWN ” Button

Decreases cooling intensity (warmer temperature / softer texture).
“UP ” Button

Increases cooling intensity (colder temperature / firmer texture).
Display Screen

Displays the selected cooling intensity level (ranging from 1 to 9). Higher numbers pro-
vide stronger cooling for a thicker, firmer texture; lower numbers provide milder cooling
for a softer, more liquid consistency.



OPERATION INSTRUCTION

Make sure all parts are dry before assembly.

Piston & gaskets: Place the two Dispenser Piston Gaskets into the grooves on the piston. Insert
the piston into the Dispenser Body, aligning the holes in the piston with those in the body.

Handle: Hook the spring joint on the Dispenser Handle into the groove on the dispenser body.
Push the handle extension into the hole on the body. Secure with the Inner Dispenser Pin. (see
image below).

Dispenser gasket & mount: Insert the Dispenser Gasket into the outlet hole on the Mixture Tank.
Attach the Dispenser Body to the tank and secure with the Outer Dispenser Pin.

Tank lid gaskets & blade gasket: Insert the Inlet Gasket into the small recess near the inlet open-
ing on the Tank Lid. Insert the Tank Gasket into the central recess of the Tank Lid. Slide the
Churning Blade Gasket up the refrigerant cooling column until seated at the base. Place the Tank
Lid onto the column and press down to seat all gaskets.

Churning blade: Push the Churning Blade carefully onto the refrigerant column. Align the open-
ing/notch on the underside of the blade with the locating pin at the bottom of the column. The
blade should sit flush and rotate freely. Do not force it.

Install mixture tank: Lift the tank into position around the column. While supporting the bottom
of the tank, turn the tank lock counterclockwise to lock it securely in place.

Trays: Assemble the drip tray and slide it into place. Insert the inlet tray into the opening on top of
the appliance.



OPERATION STEPS

- Check the mixture tank before pouring in ingredients to ensure it is properly installed(see the
"cleaning" part for the disassembly and assembly steps, please install the drip tray before using it
for the first time), open the top cover of the charging barrel, and then slowly pour the material in-
to the charging barrel, and the liquid capacity should follow the maximum ingredient amount
guide in below.

Maximum Fill Level Beverage Type

1500ml (= 51 fl 0z) Dairy, Alcohol

2000ml (= 68 fl 0z) Carbonated Drinks, Juices

Operating Notice: When the residual mix at the bottom of the machine is less
than about 400ml, there will be no continuous refrigeration. It will melt due to tem-
perature rise if left for a long time. Please use it in time to avoid raw material waste,
bacterial growth and food safety risks.

Tips For Use
1. Allbeverage and Ice cream creations require sugar. Low-sugar or non-sugar mixtures can
result in icetormation that may cause damage to the appliance.

2. Alcoholic beverages must have an alcohol content of at least 6 percent to avoid freezing.
Low-alcoholmixtures can result in ice formation that may cause damage to the appliance.

3. Avoid pouring mixtures into the appliance that are too cold (below 320F/0°C) or too hot
(above104°F/40°C). Temperatures between 35°F-45°F/2°C-7°C provide the fastest results.

4. Carbonated beverages expand in the appliance. Do not exceed the recommended fill ca-
pacity.

5.  Sugarfree liquids cannot be used in the appliance as-is Sugar, honey, or other sugary sweet-
enersmust be added to avoid ice formation and potential damage to the appliance.

Ingredient Guidelines for Optimal Slush Freezing

To ensure proper freezing and consistency of slush products, ingredient composition must meet
the following criteria:

Sugar Content:

- Single-ingredient formulations must contain a minimum of 6% sugar.

- Multi-ingredient blends require at least 10% total sugar.

- Alcoholic mixtures must contain between 2.8% and 16% alcohol by volume (ABV).
- Chill cups before serving for best taste.

- Insufficient sugar or excessive alcohol may inhibit the freezing process andcompromise
product quality.



CLEANING 08

Cleaning Instructions

1.

Wipe the outside of the appliance with a soft, damp cloth. Do not use cleaning solvents or
abrasive cleaners.

Pour lukewarm water into the tank between the minimum and maximum fill lines.

Press the clean button to start the rinse cycle. The appliance will start and turn the churn-
ing blade to start loosening any stubborn residue. The cycle takes about 10 minutes.

After the cycle ends, unplug the appliance. Empty the tank using the dispenser over a buck-
etor sink.

Turn the tank lock forward to release the tank, then pull the tank down, taking care to sup-
port the bottom.

Follow the disassembly steps to dismantle the appliance. Be sure to remove and separate
all gaskets.

Wash all parts by hand with a mild dish soap.

Wipe down the refrigerant column with a soft, damp cloth. If there was dairy in the appli-
ance, check the bottom of the column for any residue and wipe clean.

Let everything dry completely before reassembling for future use or storage.

NOTE: Do not put parts into a dishwasher, this may cause warping.

NOTE: A 1:3 solution of vinegar/lukewarm water is safe to run through the appliance, but is not
sufficient cleaning on its own.

CAUTION: Always disconnect the power before assembling/disassembling the appliance. After
running the clean rinse cycle, disconnect the power before continuing the cleaning process.
Never disconnect the power with wet hands.

Warnings

Avoid damage to refrigerant lines.

When moving the appliance, do not push, pull or drag it hard, especially avoid hitting the refriger-
ant lines around the appliance's body.

Professional maintenance: If you need to maintain or repair the appliance, please contact a pro-
fessional. Do not disassemble the refrigerant system without authorization to avoid leaks or
equipment failures.

This is not an ice maker. Ice formation results in an on-screen 88 error and can damage the appli-
ance. Do not pour plain water, diet drinks, or sugar-free liquids into the appliance.

Maintenance Tips:

Store the appliance upright with all parts assembled.

Store in a dry, well-ventilated place. Avoid direct sunlight and high humidity environments.

Thoroughly clean the appliance between uses. Clean before using after a prolonged period of
disuse.



PROTECT & MAINTAIN

Compressor protection function: In order to prevent the compressor from starting frequently,
during the refrigeration process, if the appliance is restarted within 3 minutes of being turned off,
the compressor protection function will delay startup for about 3 minutes.However, if you unplug
the power cord for more than 20 seconds and then plug it in, and then start the machine, it will
start again by default and there is no delay.

Tank Safety Interlock: To prevent abnormal operation or personal injury if the mixture tank is de-
tached to the human body after the charging barrel falls off or is taken out, the charging barrel
assembly has a contact switch with the main body of the machine. The machine cannot be start-
ed after the charging barrel assembly falls off or is taken out.

The mixture tank, churning blades, water tray, and drip tray are dishwash-
er-safe, or can be hand-washed as follows:
1. Prepare about 8L of warm water (about 40-50 degrees) and specific detergent i n a basin,

follow the manufacturer's instructions to avoid too much detergent damaging the parts to
be cleaned.

2. Useasuitable brush and thoroughly wash all parts that touch the material with a cleaning
solution.

3. Rinseall cleaned parts with running water.
Use a soft brush to clean the evaporator cylinder and the sealing ring at the rear of it.
5.  Finally, dry the surface of the cleaned parts with a dry towel or air.

Caution: The plug must be removed before cleaning to avoid electric shock.
- Clean the charging barrel components, water tray, mixing blades, etc. in a timely manner
after use to avoid odor.

- When cleaning, please use a damp cloth to scrub, do not use abrasive cleaning ball to
scrub.

- Wipe the transparent lid with a damp cloth. Remove dirt from the main body or other sur-
faces using a damp cloth. Do not pour water on the cord, plug, or ventilation openings, and
do notimmerse the appliance in water or any other liquid.

- Allow drying thoroughly with a dry cloth, then return the component to the home position.

- The package includes one large and two small silicone ring spare parts. If you notice any
dripping from the evaporator sealing ring or outlet port, simply remove the affected ring
and replace it with the appropriate spare.

Operating Restrictions

- Do not add frozen fruit, frozen vegetables, or ice.

- Do not add hot ingredients.

- Do not exceed maximum capacity.

- Strain natural fruit juices to avoid clogging the pour spout.

- Avoid sugar-free or low-sugar drinks.

- Artificial sweeteners do not count toward the required sugar content

- This machine is not a blender. Do not attempt to crush or grind non-liquid substances.



TIPS & SPECIFICATIONS

Usage Notes

To prevent excessive load and overflow caused by ingredient expansion, the ingredients should
not exceed the maximum capacity. The machine makes the best smoothies when it is loaded
with the maximum capacity, so please try to make smoothies according to the maximum capaci-

ty.

The completion time of the machine's operation varies due to factors such as ambient tempera-
ture,initial ingredient temperature, sugar content, and firmness settings.

The ingredients must have a Brix (sugar content percentage) greater than 6%; alcohol content
must be higher than 2% and lower than 16%; otherwise, do not operation the machine. Failure to
comply may cause the evaporator to freeze, scratch the churning blades, and damage the unit.

Pouring pre-cooled ingredients into the charging barrel can further improve production efficien-
cy.

If you use natural fruit juices, it is recommended to filter them to prevent solid particles from
blocking the dispenser spout.

When making a smoothie, do not stop the mixing motor, because restarting after the liquid has
solidified or frozen may cause the mixing to fail.

Condensation on the outside of the charging barrel is normal in humid weather or during pro-
longed operation.

Product Information
Model Number: ICE-2050

Current: 1.2-1.32 A Refrigerant: R290/23 g

Climate Type: N/SN Dimensions (LxWxH): 215x359x523 mm
Parts

Drip tray: 1 Star-shaped ice cream dispenser caps: 2
User manual: 1 Large silicone ring (evaporator sealing ring): 1
Drip tray cover: 1 Small silicone rings (outlet port): 2

Correct Disposal of this product

This marking indicates that this product should not be disposed of with other
household waste. To prevent possible harm to the environment or human
health from uncontrolled waste disposal, recycle it responsibly to promote
the sustainable reuse of material resources. To return your used device,
please use the return and collection systems or contact the retailer where the
product was purchased. They can take this product for environmentally safe
recycling.




COMMON PROBLEM & SOLUTIONS

Problems

Churning blade scraping
sound / resistance

Cause analysis

Low sugar content causing the
evaporator to freeze, or the tem-
perature is set too low, making
the mixture too firm.

Solution

Use ingredients with
higher sugar content.

Replace ingredients with higher
sugar content.

Check and correct the as-
sembly of the mixing fan
blade.

Check if the churning blade is
correctly assembled or dam-
aged/deformed.

Replace the mixing fan
blades with new ones.

Cannot operate

Mixture tank not properly in-
stalled; poor contact with mi-
croswitch.

eassemble the tank. En-
sure the churning blade is
installed correctly before
mounting the tank. Make
sure the tank is locked se-
curely in place. If the prob-
lem persists after reassem-
bly, please contact an au-
thorized service center for
repair.

Sensor open circuit

Motor stalled or Hall sensor fail-
ure.

Power off and unplug the
unit, wait 20 seconds, then
plug it back inand turn it
on. If the problem persists,
please contact an autho-
rized service center for re-
pair.




LIMITED WARRANTY

For service assistance and product information,You can find us through the following channels:

n @J n . . @novamatrx

support@novamatrx.com

1 Year Warranty

This product is warranted to be free from defects in material and workmanship for a period of one (1) year from
the date of original delivery to the consumer. During this period, your exclusive remedy is repair or replacement of
this product or component found to be defective, at our option; however, you are responsible for all costs
associated with returning the product to us. If the product or component is no longer available, we will replace
with a similar one of equal or greater value. Prior to a replacement being sent, the product must be rendered
inoperable or returned to us.

This warranty does not cover glass, filters, wear from normal use, use not in conformity with the printed directions.,
or damage to the product resulting from accident, alteration, abuse, or misuse. This warranty extends only to the
original consumer purchaser or gift recipient. Keep the original sales receipt, as proof of purchase is required to
make a warranty claim. This warranty is void if the product is used for other than single-family household use or
subjected to any voltage and waveform other than as on the specified rating on the label (e.g., 120V~60Hz).

We exclude all claims for special, incidental, and consequential damages caused by breach of express or implied
warranty. All liability is limited to the amount of the purchase price. Every implied warranty, including any
statutory warranty or condition of merchantability or fitness for a particular purpose, is disclaimed except to
the extent prohibited by law, in which case such warranty or condition is limited to the duration of this written
warranty. This warranty gives you specific legal rights. You may have other legal rights that vary depending on
where you live. Some states or provinces do not allow limitations on implied warranties or special, incidental, or
consequential damages, so the foregoing limitations may not apply to you.

For faster service, locate the model, type, and serial numbers on your appliance.

ATTACH YOUR PROOF OF PURCHASE HERE, PROOF OF PURCHASE IS REQUIRED TO OBTAIN WARRANTY
SERVICE.

Please have the following information available when you contact the Support Team:
- Name, address and telephone number.
- Model number and serial number.
- A clear, detailed description of the problem.

- Proof of purchase including dealer or retailer name, address and date of purchase.
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