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VN Néu bé loc va / hodc truc ép khong dugc gan ding cach, né sé

EN

khéng thé khéa nap.

If the filter and/or the pressing screw are not installed properly, it
will be impossible to lock the cover.







NHUNG CHi DAN AN TOAN

Trudc khi st dung thiét bi ciia ban lan dau tién, hay doc

ky cuén sach nay va gitt né & noi an toan.

® Khéng st dung thiét bi néu thiét bi da bi roi va c6 hu
hong r6 rang cho thiét bi (vi du: bang bao vé) hoac
néu thiét bi khong hoat dong binh thudng. Trong
trudng hop nay, n6 phai dugc gli dén mét trung tam
dich vu dugc chi dinh.

® Khéng st dung thiét bi néu day nguén hoac phich
cam bi hong. Day nguén phai dugc thay thé bai nha
san xuat, dich vu hau mai hodc nhiing ngudi c6 trinh
dé tuong tu dé tranh nguy hiém.

® San pham nay da dugc thiét k& dé chi st dung trong
gia dinh, va & d6 cao dudi 2,000m. Bat ky viéc su
dung thuong mai, s dung khéong phu hgp hoac
khéng tuan tha cac huéng dan, nha san xuat khong
chiu trach nhiém va ché dé bao hanh sé khéng duoc
ap dung.

® Ludn rut phich cam thiét bi ngay khi ban ngling sur
dung thiét bi, khi ban khéng giam sat hoac trong quéa
trinh 13p rap, thao g& hodc vé sinh va tié€p can cac bo
phan dang st dung.

* Thiét bi nay khéng danh cho nhimng ngusi (bao gém
cé tré em) bi gidm kha nang vé thé chat, giac quan
hodc tinh than, hodc thiéu kinh nghiém va kién thurc,



trir khi ho dugc giam sat hoac hudng dan béi ngudi
c6 trach nhiém vé su an toan cua ho.

* Tré em can dugc giam sat dé dam bao rang ching
khéng choi vai thiét bi va khong sir dung né nhu mot
moén do choi.

® Khong cho phép tré em st dung thiét bi ma khéng cé
SU giam sat.

* Khéng bao gid day thuc an bang ngon tay, luén luon
sir dung dung cu day.

* Thiét bi ctia ban chi danh cho st dung 4m thuc trong
gia dinh binh thudng (chi s dung trong nha). N6
khong dugc thiét ké dé st dung trong cac trudng hop
sau va ché d6 bao hanh khéng dugc ap dung: trong
khu vuc nha bép danh cho nhan vién trong clra hang,
van phong va moi trudng chuyén nghiép khac, trong
cac trang trai, b&i khach khach luu trd tai khach san,
nha nghi va méi trudng dan cu khac va trong phong
khéach hodc ché & tuong tu.

® Cac bo phan ti€p xuc véi thuc phdm nén dugc lam
sach bang miéng bot bién va nudc xa phong hoac
trong may rdra chén; vui long tham khao huéng dan
st dung dé vé sinh va bao tri hoan toan thiét bi clia
ban.

* Thiét bi nay khéng nén st dung lién tuc qua 20 phut.
Thiét bi sé tu déng diing va chuyén sang ché dé chg
sau 20 phut st dung lién tuc.



e Lam sach va bao tri sau khi dung sé khong dugc thuc

hién béi tré em ma khong cé su gidm sat.

® Cac huéng dan cho cac thiét bi canh bao chéng sur
dung sai.

* Trong trudng hop, mét s6 phu kién bd sung di kém
thiét bi, né sé dugc kém theo cac hudng dan an toan
cua chinh né.

® Khéng nhung thiét bi, ddy nguén hoac cam vao bat
ky chat 16ng nao.

¢ Khéng dé toc dai, khan quang c6, ca vat, v.v. treo trén
thiét bi khi s&r dung.

DANH RIENG THI TRUOGNG CHAU AU

* Thiét bi nay sé khong dugc sir dung bai tré em. Gilr
thiét bi va day cia n6 xa tam tay tré em.

® Tré em khoéng dugc chai vai thiét bi.

® Thiét bi nay c6 thé dugc st dung béi nhiing ngudi bi
gidm kha nang thé chat, cdm giac hodac tinh than
hoac c6 kinh nghiém hoac kién thiic khéng d, mién
la ho dugc giam sat hoac da nhan dugc hudng dan sur
dung thiét bi mét cach an toan va hiéu dugc cac nguy
hiém.



MO TA

A Thanh ddy may ép I Vannudc ép

B Napmayép J  Van chéng nho giot

C Trucép K B6 phan dong co

D Bdloc L Nut Bat dau/Dung & Dao ngugc
E Caocaosu M Khay dung nuéc ép

F Tang gidm muc do min N Khay dung ba

G Khay dung O Ban chaivé sinh

H vanxaba

NHUNG MEO CO iCH

1- Chon trdi cdy va rau qua tuai va rdta ky.

May nay da dugc thiét ké dé ép trai cay va rau qua véi ham lugng nuéc
cao, ching han nhu:

Trai cay va rau qua cuing: tdo, |&, ca rét, can tay, dua, dao, v.v.

Trai cay va rau qua mém: quyt, ca chua, kiwi, cam, nho, dua hau, vv

- Tréi cay va rau qua ciing, xd phai dugc cat thanh miéng trong kich thudc
2 dén 4 cm, vaday tr 1 dén 2 cm.

- DGi vai cac loai trai cdy va rau qua ciing co soi dai va rau la (nhu can tay),
than cdy nén dugc cat thanh miéng dai tir 2 dén 4 cm, va 14 phai dugc cudén
lai trudc khi ép.

- D6i vai trai cdy va rau qua c6 vé day, hodc ruét ciing hoac hat, v, ruét va
hat phai dugc loai bo trudc khi ép.

- Trdi cay va rau qua doéng lanh phai dugc ra dong trudc khi ép.

2- Dé c6 két qua ép tot nhat, hay diéu chinh cudng dé ép theo dé cling
cha trai cay va rau qua bang cach xoay can diéu chinh.

D0i véi cac loai tréi cay va rau qua mém, xoay can gat theo vi tri theo chiéu
kim dong ho dén vi tri “khoa”;

Doi véi cac loai trai cay va rau qua cling, xoay can gat ngugc chiéu kim
déng ho sang vitri “ Mg ”.

3- Cac nguyén liéu cling c6 thé chin thiét bi. Néu diéu nay xay ra, hay st
dung chiic ndng Pao ngugc trong vai giay.



Néu no van bi chan:
- M& nép (B), lam sach vit ép (C) va bo loc (D) va sau d6 lap rap lai
- C4t cac nguyén liéu thanh miéng nho hon.

4- Thém cac loai trai cdy va rau qua vao may ép theo mét cach tuan tu. Chi

thém dot ti€p theo sau khi dot trudc da duoc ép xong.

e D& ép hiéu qua tét hon, hay ép cac loai trai cay va rau qua it chat xa
nhu ca rét cing véi cac loai trai cay va rau qua c6 nhiéu chat xa nhu
can tay.

e Khi ép ca rét, nén cat mdi cl ca rét theo chiéu doc thanh 4 miéng.

e Trai cay va rau qua khong dugc tuoi c6 ham lugng nudc thap hon va
khi ép sé tao ra it nudc trai cay.

e Khi ép trai cay va rau qua da dé trong ta lanh vai ngay, hay ngam
chdng trong nuéc dé ching hap thu mét lugng nudc day du trusc khi
ép.

e San day, mia duong va cac loai trai cay va rau qua khac véi cac so dac
biét ciing khong thé ép dugc.

e Khong st dung da vién trong may nay.

® Khong st dung may nay dé ép trai cay va rau qua c6 ham luong dau
cao.

® Chudi, xoai mém va cac loai trai cdy va rau qua mém va nhédo khac
khong ép tot véi may nay.

e D& c6 hiéu qua ép t6t hon, hay ép trai cdy mém cé ham luong dudng
cao cling vdi trai cdy cling c6 ham lugng nudc cao. Vi dy, ban cé thé ép
tdo cling vai lé. Biéu nay khéng chi thém huong vi méi cho nudc ép,
ma con lam cho nudc ép hiéu qua hon. Déi véi tao, 1é va cac loai trai
cdy khéc c6 hat mém, hat khéng can phai loai bé trudce khi ép.

5- Sau khi st dung, nén vé sinh thiét bi nhanh chéng dé tich trir thuc
phdm khé trén cac phu kién. D& lam sach dé dang hon, trudc tién ban cé
thé rdia sach béng cach rét mot ly nudc qua 6ng cép liéu trong khi van
hanh.



Léi thudng gap Cachsitly

Méy khéng thé mé. Kiém tra xem phich cdm da dugc cdm ding chua.
Kiém tra xem thiét bj da dugc I4p rap ding céch chua.

Méy diing dét ngét khi dang May c6 thé bi tic do cho nguyén liéu qua nhiéu
hoat déng. (qua nhiéu miéng hodc miéng qua I6n) khéng?
Xoay nim chuyén sang vi tri “Ddo ngugc” va cho méy
chay & ché dé dao ngugc trong 5 giay.

Néu khong thé gidi quyét van dé sau khi da thi nhiing
céch trén, hay lién hé véi Trung tam hé trg khach hang
cla chung toéi.

Truc ép da bi tray xudc Khoéng cach gitta truc ép va bo loc rat nho;
tranh dé thiét bi hoat dong tréng.

Ep ra rat it nudc Ham lugng nudc clia cac loai trai cdy va rau qua khac
nhau sé ép ra lugng nudc khac nhau.

Trai cay va rau qua khi ching mat do tuoi, khi ép sé
chora it nudc.

Khi ép nudc trai cay va rau qua ciing, ddm bao rang
can diéu chinh dugc dat & vi tri "M&".

C6 rat nhiéu nudc trong ba thai Khi ép trai cay va rau qua mém, hay kiém tra xem can
diéu chinh c6 & vi tri "Dong" khéng.
Gid gat nudc khong xoay trong Kiém tra xem banh rang & day binh ép c6 bi héng
khi hoat déng khoéng.
Binh nudc ép rung nhe khi bat mdy| Rung nhe binh nuéc ép trong khi hoat dong la
binh thudng.
Khéng thé mé ndp sau khi ép. C6 thé c6 qua nhiéu ba ép con sét lai trong may,

hoéc trai cay dugc ép c6 thé c6 rudt ciing, v.v.

Xoay nim chuyén sang vi tri “Ddo ngugc” va cho phép
may chay & ché d6 ddo ngugc trong mét vai lan, sau
dé thar ma nap lai.

Néu khéng thé gidi quyét dugc bang cach trén, hay
lién hé vai dich vu khach hang clia ching t6i.




Bao vé méi trudng la uu tién hang dau!
® Thiét bi clia ban chira cac vat liéu cé gid tri c6 thé duoc
— phuc héi hodc tai ché.
2 B6 n6 tai mot diém thu gom chat thai dan su dia phuong.

San pham dién va dién ti khi hét han:

Thiét bj ctia ban dugc thiét ké dé€ hoat déng trong nhiéu nam. Tuy nhién,
ngay ban du dinh thay thé no, dling vit n6 di bang rac gia dinh théng
thudng hodc & bai rac ma hay mang né dén mét diém thu gom phu hop
do chinh quyén dia phuang ctia ban (hodc dem dén trung tam téi ché néu
o).



SAFETY INSTRUCTIONS

Before using your appliance for the first time, read

the booklet carefully and keep it in a safe place.

« Do not use the appliance if it has been dropped
andthereisvisibledamagetoit(e.g.theprotection
panel), or if it fails to function normally. In this
case, it must be sent to an approved service
centre.

« Do not use the appliance if the power cord
or plug is damaged. The power cord must be
replaced by the manufacturer, its after-sales
service or similarly qualified persons in order to
avoid danger.

« This product has been designed for indoor and
domestic use only, and at an altitude below
2000m. Any commercial use, inappropriate use
or failure to comply with the instructions, the
manufacturer accepts no responsibility and the
guarantee will not apply.

« Always unplug the appliance as soon as you
stop using it, if you leave it unattended or
during assembly, disassembly or cleaning and
approaching parts that move in use.

« 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 given
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 and do not use it
as a toy.

« Donotallow childrento use theappliance without

supervision.

« Never push food with your fingers, always use the

pusher.

« Your appliance is for domestic culinary use only

(for use inside the home only). It has not been
designedtobeusedinthefollowingcircumstances,
which are not cover by the warranty: in kitchen
areas reserved for staff in shops, offices and other
professional environments, on farms, by clients of
hotels, motels and other residential environments
and in guest rooms or similar accommodation.

« The parts in contact with food should be
cleaned with a sponge and soapy water or in the
dishwasher; please consulttheinstruction manual
for the complete cleaning and maintenance of
your appliance.

« This appliance should not be used more than
20 min.



« The juicer will stop automatically and go into [Efj)
standby mode after 20 minutes of continuous
use.

+ Cleaning and user maintenance shall not be
made by children without supervision.

« The instructions for appliances warn against
misuse.

« In the case that, an additional accessory would
be proposed, it would be accompanied with its
own safety instructions.

« Do not immerse the appliance, power cord or
plug in any liquid.

+ Do not allow long hair, scarves, ties, etc. to hang
over the appliance when it is in use.

EUROPEAN MARKETS ONLY

« This appliance shall not be used by children.
Keep the appliance and its cord out of reach of
children.

« Children shall not play with the appliance.

« This appliance may be used by people with
reduced physical, sensory or mental capabilities,
or whose experience or knowledge is not
sufficient, provided they are supervised or have
received instruction to use the appliance safely
and understand the dangers.



DESCRIPTION

A Pusher I Juice exit

B Lid J  Anti-drip

C Pressing screw K Motor unit

D Filter L Start/Stop & Reverse button
E Rubber scraper M Juice Jug

F Pulp level control N Pulp Collector

G Bowl O Cleaning Brush

H Dry residue exit

PRACTICAL TIPS

1- Choose fresh fruits and vegetables and wash them thoroughly

This machine has been designed to juice fruits and vegetables with

high water content, such as:

Hard fruits and vegetables: apples, pears, carrots, celery, pineapples,

peaches, etc.

Soft fruits and vegetables:mandarin oranges, tomatoes, kiwis, oranges,

grapes, watermelon, etc.

—Hard, fibrous fruits and vegetables must be cut into pieces within 2 to 4
cm in size, and between 1 to 2 cm thick.

—For hard fruits and vegetables with long fibres and leafy vegetables
(such as celery), stems should be cut into pieces within 2 to 4 cm long,
and leaves should be rolled up before juicing.

—For fruits and vegetables with thick skins, or hard pits or seeds, the skins,
pits and seeds should be removed before juicing.

—Frozen fruits and vegetables must be thawed before juicing.

2- For best juicing results, adjust the juicing strength according to the
hardness of the fruits and vegetables by turning the adjustment lever.
For soft fruits and vegetables, turn the lever clockwise to the “Close”
position;

For hard fruits and vegetables, turn the lever anti-clockwise to the “Open”
position.



3-Inserting hard ingredients can block the appliance. If this happens, use

the Reverse function for a few seconds.

If it stays blocked:

—Open the cover (B), clean the juicing screw (C) and the filter (D) and
then re-assemble

- Cut the ingredients into smaller pieces.

4- Add the fruits and vegetables into the juicer sequentially. Add the next

batch only after the previous batch has been processed.

« For better juicing effect, juice low-fibre fruits and vegetables like carrots
together with fibrous fruits and vegetables like celery.

« When juicing carrots, cut each carrot lengthwise into 4 pieces.

« Fruits and vegetables that are not entirely fresh have lower water
contents, and will produce less juice.

« When juicing fruits and vegetables that have been left in the refrigerator
for a few days, soak them in water to allow them to absorb an adequate
amount of water before juicing.

« Kudzu, sugar canes and other fruits and vegetables with especially hard
fibres cannot be juiced.

« Do not use ice in this machine.

« Do not use this machine for juicing fruits and vegetables with high oil
contents.

« Bananas, soft mangoes and other fruits and vegetables that are soft
and mushy do not juice well with this machine.

« For better juicing effect, juice soft fruits with high sugar contents
together with hard fruits with high water contents. For example, you can
juice apples together with pears. Not only does this add a new flavour
to the juice, it also makes juicing more effective. For apples, pears and
other fruits with soft seeds, the seeds need not be removed before
juicing.

5- After use, it is advisable to clean the appliance quickly to accumulation
of dried food on the accessories. To make cleaning easier, you can first
rinse it by pouring a glass of water through the feed tube during operation.



Common faults Common faults

The machine cannot be turned on

Check if the plug has been plugged in properly.
Check if the juicing has been fitted properly.

The machine stopped suddenly
during operation

Is the machine clogged from excessive feeding (too
many pieces or pieces too large)?Turn the switch
knob to the “Reverse” position and allow the machine
to run in the reverse mode for 5 seconds.

If you are unable to resolve the problem after trying
the above, get in touch with our customer service.

The auger has been scratched

The gap between the auger and screen is very small;
avoid running an empty machine as far as possible.

Very little juice is extracted

Water content varies between different fruits and
vegetables.

Fruits and vegetables also produce less juice when
they lose their freshness.

When juicing hard fruits and vegetables, check that
the adjustment lever is in the “Open” position

There is a lot of water in the pulp

When juicing soft fruits and vegetables, check that
the adjustment lever is in the “Closed” position.

The screen wiper basket does not
rotate during operation

Check if the gear at the base of the juicing bowl has
detached.

The juicing bowl shakes slightly
when the machine is turned on

Slight shaking of the juicing bowl during operation
is normal.

The safety lid cannot be opened
after juicing

There could be too much residual pulp in the
machine, or the fruits being juiced may have
hard pits, etc.Turn the switch knob to the “Reverse”
position and allow the machine to run in the reverse
mode for a few cycles, and then try again.

If you are unable to resolve the problem after trying
the above, get in touch with our customer service.




RECYCLING

Environment protection first!
® Your appliance contains valuable materials which can be
— recovered or recycled.
2 Leaveit at a local civic waste collection point.

End-of-life electrical and electronic products:

Your appliance is designed to operate for many years. However,

the day you plan to replace it, do not throw it away with normal
household rubbish or in a landfill but take it to a suitable collection

point provided by your local authority (or to a recycling center if
applicable).

Environnemental protection first!

Your appliance contains numerous materials that can be recovered or
recycled.

Take it to a collection point for processing.




