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MAY XAY EP
Model: GS-329
DPoc k§ HDSD trwéc khi dung
b




sau tao may:

cal

1. Thanh ép

2. Ctra nap nhién liéu
-—0 3. Cum ray loc

4. Pé dwng ba/nuoc ép
i 5. Tay khoa
o 6. Coc dung ba

7. V6 may

8. Coc dwng nuwoc ép

Chi tiét may:

1. Bbi v6i may ép trai cay co duong kinh 1o, c6 thé cho toan bo tao hodc 1¢ vao dé ép, khong

can cat roi, dé dang va nhanh chong.

2. Thiét ké thong minh, don gian va dep, cu tric két hop, dé van hanh va lam sach.

3. bong co dién toc do cao, ché do tu ngfu an toan khi qua nhiét, hiéu qua cao, tiét kiém thoi

gian, tiét kiém nang luong, tang tudi tho cao cua dong co.

4. B6 khoa an toan dé chuyén doi dugc thiét ké dac biét, dam bao an toan va d¢ tin cay khi st
dung.

Chu y truéce khi sir dung

1. May nay dugc thiét Iap vai bo khoa an toan, khi tay cam khong van chat nip hodc by dé
khong duoc gén chat, dong co khong thé quay, d¢ dam bao an toan cho nguoi st dung.

2. Khi thao hodc lap rap may ép trai cy, hay dung tay 4n vao phia trén cong nap cua nép. sau
do6 budc tay cam truot vao hodc ra khoi khe cua nz'ip.

3. Khi thao roi ludi ép tréi cay, trude tién hay thao nap va thing dung ba, sau d6 xoay vong
gitra 1én 30 do bang cach dung tay giit voi ép va nang Ién, ludi ép sé tu dong
101 roto.
4. Dé tranh hu hong, trude khi st dung, trude tién hay kiém tra nguon dién xem c6 phu hop
vdi dién ap cua may khong.
5. Lam sach tét ca cac bo phan c6 thé thao roi (tham khao pl]éﬂ "bao tri va lam sach").
6. Khi lap rap, vui long doc k§ so do "tén va vi tri ctia cac thanh phan chinh".
7. Poc ky "( 7" trude khi str dung

Ep trai cay

1. Trude khi sir dung, vui 10ng xac nhén nat chuyén doi cia may chinh & trang théi dung, bang
cach nay, trong truong hop lap réap chua hoan tat, co thé tranh khai dong may chinh, do do
tranh duoc thiét hai khong dang c6 cho nguoi hoac tai san.

2. Trude khi cp dam bao r(ly ¢ép va roto duoce ;san dang vi tri va khong c6 nep xuc cling gitra
bo ray ép va nap trong sudt. Pat n(\p trong sudt 1én, van tay khoa 1én trén nap va khoi dong
may.

3. Bé str dung, lap rap theo so dd " So dd va cu tric cac bo phan may". Bat nguon dién, nhén
cong tic dé may chay khong tai trong 5 gidy. Cho rau hodc trai cay da so ché vao cong tiép
liéu cua may ¢ép trai cay, dung: thanh day ép déu, chéc chin va cham, s& cho ra nudc rau hodc
trai nguyén cht, tuoi ngon, t6t cho strc khoe.

4. Luu y: khi ép thuc pham bang thanh day, luc ép phai déu hodc gian tiép, luc ép khong qua

1 kg, khong dung luc qua dot ngot, néu khong s& giam hiéu qua ép.

Thei gian hoat dong

May duoc thiét ké véi cac nut cong tac phan loai O, phan loai |, phan loai Il (O cho diém dirng, |
cho loai yéu, Il cho loai manh). Déi voi nwec ép, chon loai manh, cho thoi gian hoat dong, sau khi
hoat dong trong 1 phut, dirng trong 1 phut, sau dé st dung lai. Sau khi thao tac trén dwoc thuyc
hién ba lan, dirng 15 phut, khéng van hanh cho dén khi déng co' nguéi, bang cach nay, tudi tho
cla may sé duoc kéo dai, may sé hoat dong hiéu qua hon.

Lwuy

1. May nay khéng dung cho ngwoi cé strc khde yéu, khong cé phan trng hoac bi tam than (ké ca
tré em), triv khi c6 sw hwéng dan hoac gilp d& tir nguoi cé trach nhiém an toan.

Tré em nén duoc giam sat va ddm bao khong choi dua véi thiét bi.

2.Truwdc khi str dung, dat may nay trén méat phang én dinh va déu, van hanh theo cac phwong
phap trén.

3. Truwde khi ép, dam bao ray ép va réto dwoc gan dang vi tri va khéng ¢ tiép xdc cirng gitra bd
ray ép va nap trong sudt. Dat ndp trong suét Ién, van tay khoa I&n trén ndp va khai dong may.

4. Trwde khi st dung, dong co hoat dong trong giai doan chay, cé thé cé mui hoi dac biét va xet
dién, diéu nay 1a binh thuwong, sau khi dong co hoat ddong mét thai gian, hién twong trén sé bién
mat.

5.Trong qua trinh ép, dam béo khong ¢ qua day nuwoc trai cay va can & ghé gitva va cbe dung
can, néu qua day, vui long ngét nguon dién, lam sach, sau d6 st dung lai.

6. Trong qua trinh st dung, khéng mé nap. Trong trwdng hop ngudn dién dang bat, khéng cho
tay hoac bat ky vat dung nao vao éng tiép nhién liéu va bo ray loc, néu khong, gay nguy hiém va
lam hong may.

7.Dé kéo dai tudi tho, dong co thiét bi co co' ché tw dong ngét khi qua tai. Néu dong co hoat dong
trong thoi gian dai hoac qua tai, khi qua nhiét d6 canh bao, ngudn dién sé tw dong cat. Sau khi
dong co ding, rdt phich cam ra khoi nguon dién, doi dong co' ngudi (khoang 30 phut), st dung
lai.

8. Trong qua trinh hoat dong, vui long khéng roi di, khéong bao gi® dé tré em van hanh may nay.
9. Khi may dang tron, bam hoac nghién, khéng dé may qua tai hoac chay khéng tai.

10. Sau khi van hanh, khong d6 thire an ra ngoai cho dén khi rit phich cam khai nguédn dién.



11. Dao cat rat sac bén, dé tranh nguy hiém, khi vé sinh may cat, vui long dat may cat dudi voi

nuoc dé riva, khong rira bang tay.

12. May nay khéng dwoc st dung ngoai muc dich quy dinh

13. Trong truong hop day cap ngudn bi hong, dé tranh nguy hiém, viéc thay thé phai do nha san
xuat hoac Trung tam bao hanh ctia hang hodc ngudi co chuyén moén twong tw thuc hién

Bao tri va vé sinh

1. May nay sé duoc str dung thwong xuyén dé gitr cho déng co’ ludn kho rao va sach sé

2. Néu khéng st dung trong thoi gian dai, vui long bao quan may & noi kho rao va thoang khi dé
tranh déng co' bi am va bi méc

3. Khong rira than may. Khi vé sinh may, chi lau bang vai wét. Cac thanh phan khac cé thé dwoc

rira truc tiép bang nwéc, chang han nhuw thanh day, nép, dé gitra, coc ba, nap voi

JUICE EXTRACTOR
MODEL:GS-329

Please carefully read the Instructions before using



Diagram of name and position of main components

1. Pushing bar
2.Transparent cover
3. Juicing net
----- 4. Middle ring
=i 5. Handle
9 6. Residue barrel
~ 7. Main machine

= 8. Juicer jug

Performances

1. For the juicer with large diameter, entire apple or pear can be put in for juicing, no cutting apart needed, easy
and quick

2.Design is fine, simple, and beautiful, with combined structure, easy to operate and clean

3.High speed electric motor with overheating protection is adopted, high efficiency, time saving, energy saving,
high service life of the motor.

4.Safety lock unit for switching is specially designed, in order to make sure safety and reliability in use.

Attention before using

1.This machine is set with safety unit, when the handle does not fasten the cover or the cutter seat is not
fastened, the motor cannot turn, so as to ensure safety for the user

2.When disassembling or assembling the juicer, press the upper of feed port of the cover with your hand, then
force the handle to slide in or out of cover slot

3.When disassembling juicing net, first remove the cover and residue barrel, then turn the middle ring up to 30
degrees by holding juicing nozzle with your hand, and take up, the juicing net will automatically

leave the rotor

4.In order to avoid damage, before using, first check power supply for compliance with rated voltage .

5.Clean all parts able to disassemble (refer to the section of "maintenance and cleaning").

6.When assembling, please carefully read the diagram of "name and position of main components".

7.Please carefully read the "attentions"” before using

Juicing

1 Before using, please confirm the button switch of the main machine in stop state, in this way, in case assembly
s not completed, starting the main machine can be avoided, so unnecessary damage for persons or property

| ! 2 '

avoided

2 Before juicing, first confirm juicing net and rotor clutched in position, and no hard contact between juicing net
cutter and transparent cover. Put the transparent cover on, put the handle into the cover

slot, then turn on the machine.

3.For using, assemble according to the diagram of "name and position of main components". Turn on power
supply, press switch to let the machine run no-load for 5 sec. Put prepared vegetable or fruit into feed port of the
juicer, press with the pushing bar, evenly, hard and slowly, juice of the vegetable or fruit can be found, original,
fresh, good for health

4. Note: when pressing food with the pushing bar, force shall be even or indirect, pressing force shall not be

more than 1 kg, no too sudden force, otherwise, juicing effect will be reduced.

Operating time

This machine is designed with button switches of O grading, | grading, Il grading (O for stop, | for weak grading,
Il for strong grading). For juicing, select strong grading, for operating time, after operating for 1min, stop for 1min,
then use again. After the above operation is performed for three times, stop for 15 min, do not operate until the
motor is cooled, in this way, service life of this machine will be prolonged, the machine will serve you more
efficiently

Attentions

1.This machine is unavailble for the weakness, unresponsive or psychopathic perosn(including children), unless

under the direction or help from the person who have the responsibility for security.

Children should be overseen, so it can be testified that they are not playing with it.
2 Before using, put this machine on a stable and even table board, operate according to the above methods.
3.Before juicing, first confirm juicing net and rotor clutched in position, and no hard contact between juicing net

cutter and transparent cover. Put the transparent cover on, fasten tight the handle, then

turn on the machine

4 Before being used, the motor works in running-in phase, there may be slight peculiar smell and spark, this is
normal, after the motor works for some period, the above phenomenon will disappear.

5.During juicing, make sure there is not too full juice and residue in the middle seat and residue cup, if too full,
please cut off power supply, clean up, then use again.

6.During using, do not open the cup cover. In case power supply is on, do not put hand or any ware into the
mixing cup or feed port, otherwise, harmful accident may occur or this machine may

be damaged

7.In order to prolong service life of this machine, over-temperature protective device is mounted in the motor. If
the motor works for a long time or overloaded, when over warning temperature, power supply will automatically
cut off. After the motor stops, pull out plug of power supply, wait for the motor to cool (about for 30 mins), use
again

8.During operating, please do not leave, never let children operate this machine.

9.When this machine works in mixing, mincing or grinding conditions, no-loaded or over loaded work is strictly

prohibited.



10.After operation, do not pour the food out unti out the plug of power supply

11.Cutters are very sharp, in oraer to avoia r when cleaning a cutter, please put the cutter under water tap

for washing, do not wash it with hand

t \d for others b N at Urposes

12.This machine must not be used

13.In case of damaged pow anger. replacement must be performed by the

professional persons

manufacturer or its service department

Maintenance and cleaning

1.This machine shall be often us

2 If not using for a long time ntilated place so as to prevent the

motor from being dar

Other components may be washed

3 No washing the mair

vith water




