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PRECAUTIONS FOR SAFETY USE

1. Input voltage of this product is 220V~50Hz. Please confirm before use.
2. Be sure to disconnect power supply before taking apart, packing or
commissioning of any part of this product.

3. If power supply cords are damaged, please contact with the Customer
Service Department of this company in order to avoid risks or come to
appointed maintenance point of this company to change. Be sure not to
take apart or repair by yourself.

4. Please check before use, whether power supply cord, plug, screening
net, spiral push rod and other parts are damaged. If any, please stop using
this product and timely contact with the Customer Service Department of
this company. Be sure not to take apart or repair by yourself in order to
avoid risks

5. If this product needs to be repaired in the course of application, please
contact with the Customer Service Department of this company in order
to avoid risks or come to appointed maintenance point of this company to
change. Be sure not to take apart or repair by yourself in order to avoid
risks.

6. Before connecting with power supply, make sure that the cover is
installed with the machine body

7. When this product works, not allow hands or sharp objects to access to
feed inlet. No object can replace the push rod. Not allow eyes to be close to
feed inlet in order to avoid accidence.

8. When this product works, not allow to touch the spiral propeller and
other detachable parts in order to avoid any injury or damaging this

product.



9. This product is possessed of intelligent protection chip, so that this
product can stop after continuous working for 20 minutes. At this period,
be sure to use this product again when the motor cools down after 20-30
minutes to extend product lifetime.

10. The product is designed with current limiter and can stop operating
after several seconds of automatic back action when the current exceeds
1.5A, which can render over-current protection for the motor and prolong
the service life of motor.

1. The motor is designed with overheat protector. When the motor runs for
too long time or with excessively large load and the temperature rises to a
certain degree, the overheat protector of the motor will power off
automatically (EO will be displayed after the control panel is opened); at
this moment, the user should stop the host for about 30min for cooing
down of the motor before further usage, which is favorable for extending
the service life of the product.

12. After application, take down detachable parts when the motor and
spiral propeller stop rotating and power supply is disconnected.

13. Race rotation or overloading application is not allowed.

14. After squeezing some fruits and vegetables, screening net, the cover
and spiral propeller are possibly dyed, which is normal and generates no
influence on consumption and users’ health.

15. All accessories of this product cannot be disinfected using hot water
beyond 80°C and microwave oven in order to avoid temperature distortion
and damage. Materials that touch with foods conform to food hygiene
certification, and are clean and reliable.

16. Do not place the machine body into water or other liquids, and the



machine body cannot be washed using water or other liquids in order to
damage the machine body.

17. Not allow to use steel wool, abrasive cleaner or corrosive liquid (e.g.
petrol or acetone) to wash this product.

18. This product should be stored in a place that children cannot reach. No
allow persons with unsound extremities and sensation or mental disorders
and persons who are short of related experience and knowledge (includ-
ing children) to use or play with this product.

19. This product is only applicable to individual or home application.

20. This product belongs to type | electric appliance, and therefore
grounding wire of socket has to maintain satisfactory ground connection.



PARTS AND FUNCTIONS

1. Spiral propeller

8. Safety guard cap

2. Juice screening net

9. Uncapping push button

3. Juicing body

10. Juicing body-cover connector

4. Slag-drip opening

1. Main body

5. Juice mouth

12. Key switch

6. Juice mouth cover

13. Cleaning brush

7. Juice/fruit residual cup

14. Pushing ram




METHOD OF APPLICATION
Before using this product for the first time, please thoroughly wash parts
that touch with foods (see “Maintenance and Preservation”)
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Forward Reversal On/Off

Instruction for key operation:

“On/Off" key: switch on, press On/Off key and then the buzzer will beep
once for prompting and the digital tube is displayed as in ready mode “00";
press On/Off key again and then the buzzer will beep again for prompting
and the motor will stop running, the digital tube goes out and other
contact switches fail to operate; press On/Off key in forward and reversal
operating modes and then the motor stops working and the digital tube is
displayed as in ready mode “00".



“Forward" key: in ready mode, press “Forward” key and then the buzzer will
beep once for prompting and the digital tube is displayed as in (), the display
board rotates clockwise; pressing “Forward” key will fail during forward
operating of the motor, while reversal key and “On/Off" key can be operated;
“Reversal’ key: in ready mode, press “Reversal” key and then the buzzer
will beep once for prompting and the digital tube is displayed as “—" and
after 8s of motor reversal, the digital tube is displayed as in ready mode
“00"; pressing “Reversal” key will fail during reversal operating, while
forward key and “On/Off” key can be operated;

Status conclusion: the buzzer beeps once shortly for every valid key pressing;

Application of this product

This product is provided with double safety systems, and will not work until
all parts are correctly installed.
Please install and use this product as per the following steps:

Align three concave positions with
1 | three raised positions on the juicing
body and put it on the machine body.




Pomace outlet on the juicing
screening net (compound net) is
aligned with the pomace outlet on
the juicing body, and placed into the
juicing body.

The spiral propeller is inserted into
the center of juicing screening net,
and then turns to the left and right to
make the spiral propeller properly
insert into the net.




Align juicing body-cover connector
with “@" on the right juicing body,
rotate juicing body-cover connector
in “ " direction and fasten it tightly
and correctly (“Tick” closing sound
from the safety switch indicates
fastening success). In case of need to
remove juicing body-cover
connector, unscrew in “@" direction.

Juice glass and pomace glass are
placed under the juicing outlet and
pomace outlet, respectively.

Connect the power supply and start
to work (before connecting the
power supply, please ensure that the
switch is in off state.)
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Put food into the charging opening
of juicing body and then push the
food inside by the pushing ram.
Food of large piece (with diameter
smaller than 83mm, such as
apple/snow pear) can be put inside
directly through the large-diameter
charging opening, while thinner
and longer ones (with diameter
smaller than 32mm, such as celery,
cherry tomato and grape) can be
put inside through the small-diame-
ter charging opening.
It is advisable to push the food with
proper force for cutting off the food.
(Please do not put fingers or other
objects into the charging opening of
Juicing body cover! If the fruit residual
cup or juice cup is full, switch off the
power and clean the machine before
use again. Make the juice mouth in
open state for receiving juice by the
juice cup; if the juice mouth is in
closed state, juice in the juicing body
cannot exceed the MAX position.)




Please remove the core, hard seeds,
thick skin or hard shell from fruits and
vegetables.

Press “On/off” button on the control
panel, and then select “Forward”
button. Then, this product starts to
work at most for 20 minutes.

Not allow to touch the power switch
with wet hands in order to avoid electric
shock, electric leakage and fire.

When foods are processed and no
juice is extracted from the juice outlet,
turn off the switch and disconnect the
power supply. Juice glass cannot be
removed from the juice outlet until
the spiral propeller and juice screening
net stop working. (Juice should be
immediately drunk. If it is exposed to
the air for a long time, its taste and
nutritional values will be affected.)

Residues cannot be kept for a long time.

Do not touch the power switch in
order to avoid electric shock, electric
leakage and fire.




NOTE FOR FRUITS SELECTION

1. Select fresh fruits and vegetables: they contain more juices. Applicable
fruits: pineapple, beetroot, celery stalks, apple, cucumber, spinach,
cucurbites, tomato, mandarin orange and grape, etc.

2. It is not necessary to remove thin skin but thick skin like mandarin
orange, pineapple, lettuce and beetroot, etc. Seeds of citrus fruits should
be removed, since they make juice bitter.

3. When squeezing apples, juice concentration depends on the type of
selected apples; juicy apples will squeeze out more pure juices. Therefore,
select the type of apples according to required juice concentration.

4. Newly squeezed apple juice immediately turns brown, several drops of
lemon juice will slow down the course of color change.

MAINTENANCE AND PRESERVATION

1. Before washing this product, be sure to turn off the switch and
disconnect the power supply.

2. Please timely wash this product after application.

3. The machine body cannot be washed using water. Instead, use dried
duster cloth or cotton cloth to wipe blots.

4. Before storing this product, make sure that this product is clean and
dried.

5. Before washing, detach this product as per the following procedures:



The touching rod of the cover of the
juicing body is removed from the
machine body. If not, the cover cannot
be opened.

Break down all components (D@3®)
in negative direction of assembly
respectively.

Juice mouth cover connector can be
assembled after disassemble and
cleaning.

If there are pomaces in pomace outlet,
sealing gum can be removed from the
pomace outlet and washed using
water, and then installed for next
application.




PRODUCT SAFETY INDEXES

Rated voltage

Rated frequency

Interval

FAULT ANALYSIS AND RESOLUTION

220VAC

50Hz

>30 minutes

Fault phenomenon

Analysis of causes

Fault resolution

After connecting
the power supply,
turn on the switch,
but this product
cannot work.

The cover of juicing
body cannot be
installed into the
machine body, and
thus safety
touching switch
cannot be started.

The cover of juicing body
should be properly
installed.

When this product
is used initially, the
motor smells
terrible.

This is not an
abnormal
phenomenon

If this product is used
repeatedly and this
product still smells
terrible, please come to
the maintenance point of
ANMIR Corporation for
detection.




This machine stops
during the
application.

1The voltage is

too low.

2. Excessive foods
are to be processed.
3. Press the push rod
with too much force.

1. Check whether the
voltage is too low.

2. Excessive foods are
removed after the power
supply is disconnected.
3. Gently press the push
rod.

There are noises
when working.

1. The spiral propeller
and juice screening
net are not properly

installed, and thus
the machine works
unstably.

2. The starting motor
in the machine body
is damaged.

1. The spiral propeller and
juice screening net
should be properly
installed.

2. Please come to the
maintenance point of
ANMIR Corporation for
detection.
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CHi DAN SU DUNG AN TOAN

1. Dién dp dau vao cla san pham nay 1a 220V ~ 50Hz. Vui long xac nhan
trudc khi st dung.

2. Dam bao ngat ngudn dién trudc khi thao rai, déng géi hoac van hanh
bat ky bd phan nao clia san pham nay.

3.N&u day cap ngudn bi hong, vui long lién hé véi bd phan CSKH cla cong
ty dé tréanh rui ro hodc lién hé diém bao hanh chi dinh cda céng ty dé thay.
Yéu cau khéng ty thao lap hodc stia chla.

4.Vui long kiém tra trudc khi stt dung, xem day cap nguén, phich cam, Iudi
loc, thanh nhéi va cac bé phan khac cé bi hu hdng hay khéng. Néu cé, vui
16ng ngling st dung san pham nay va lién hé kip thai véi Bo phan Dich vu
Khach hang cla cong ty. Yéu cau khéng tu y thao |ap, slia chiia dé tranh
rdi ro.

5.Né&u trong qua trinh s&r dung san pham, can sta chiia, vui long lién hé vai
bé phan CSKH cua cong ty dé tranh rudi ro hoac lién hé diém bao hanh chi
dinh clia céng ty nay dé dai tra. Yéu cau khong tu y thao lap, sltia chiia dé
tranh rui ro.

6. Trudc khi két néi v8i ngudn dién, hay dam bao rang cac bdé phan cua
may dugc 1ap khép véi nhau.

7. Khi san pham nay hoat déng, khéng dudc cho tay hoac vat sdc nhon vao
clla ti€p nguyén lieéu. Khéng dung bat ky vat nao khac dé thay thé thanh
day. Khdng nhin gan cla tiép liéu dé tranh tai nan.

8. Khisan pham nay hoat déng, khéng dudc phép cham vao truc ép cac bd



phan cé thé thao rai khac dé tranh bat ky thuong tich hoac lam hong san
pham nay.

9. San pham nay dugc sd hlu chip bao vé thong minh, do dé san pham
nay co6 thé diing sau khi lam viéc lién tuc trong 20 phut. Tai thai diém nay,
chi st dung lai san pham khi déng cd ngudi sau 20-30 phut dé kéo dai tudi
tho clia san pham.

10. San pham dudc thiét ké vai bd gidi han dong dién va co thé ngiing hoat
déng sau vai gidy tu dong quay lai khi dong dién vugt qua 1.5A, cé thé bao
V& qua dong cho déng ca va kéo dai tudi tho clia déng ca.

11. Déng ca dudc thiét ké véi bd bao vé qua nhiét. Khi ddng ca chay trong
thai gian quéa dai hoac tai qua I8n va nhiét dé tdang dén moét muc dé nhat
dinh, bd bdo vé qua nhiét clia dong co sé tu dong tat nguon (EO sé hién thi
trén bang diéu khién); tai thai diém nay, ngusi dung nén ding may trong
khoang 30 phut dé déng cd tat may trudc khi st dung ti€p, diéu nay co Igi
cho viéc kéo dai tudi tho clia san pham.

12. Sau khi st dung, théo r&i cac bdé phan khi déng co va truc ép ngling
quay va ngat nguon dién.

13. Khéng nén st dung déng cg khi qua tai.

14. Sau khi ép mdt sé loai trai cay va rau qua, Iugi loc, ndp va truc ép cé thé
thay déi mau, diéu nay la binh thudng va khéng anh hudng dén viéc su
dung va suc khoe clia ngudi st dung.

15. Khéng nén khi trung tat ca cac phu kién clia sdn pham nay bang nudc
néng trén 80°C va 1 vi séng dé tranh bi bién dang va hu hong.



16. Khong dat than may vao nudc hodc cac chat 1ong khac va khong nén
rdfa than may bang nudc hoac cac chat long khac dé tranh lam hong than
may.

17. Khdng nén sU dung gié thép, chat tdy ria an mon hoac chat long an
mon (vi du: xang hodc axeton) dé rlla san pham nay.

18. San phadm nay nén dudc cat gilt 3 ndi ma tré em khong thé vai tsi.
Khéng cho phép nhiing ngudi khéng dam bao thé chat hoac réi loan tam
than va nhiing ngugi thiéu kinh nghiém va kién thdc lién quan (bao gdm
ca tré em) st dung hodc chgi v3i san pham nay.

19. San pham nay chi dugc ap dung cho ca nhan hoac gia dinh.

20. O cdm dién cho san pham can cé day néi dat phu hap.



CAU TAO SAN PHAM VA CHUC NANG CUA TUNG BO PHAN

1. Truc ép

8. Nap clia ti€p nguyén liéu

2. Lugi loc nudc ép

9. NUt &n ma nap cua tiép liéu

3.Coi ép

10. Phan néi nap trén va than nap

4. Cla thoat ba

1. Than may

5. Clla thoat nudc ép

12. Cong tac diéu khién

6. Nap chan clia thoat nudc ép

13. Ban chai vé sinh

7. Céc chlia nudc ép/ba

14. Thanh nhaoi




CACH THUC sU DUNG
Trudc khi st dung san pham mét thai gian, hay riia sach cac bé phan tiép
xuc véi thuc pham (Xem Muc “Bao tri va bao quan san pham”)

@@Ll

Forward Reversal On/off

Chidan st dung cac phim diéu khién:

Phim “On/Off'- “Bat/tat": Khdi ddng may, nhan phim On/Off va sau dé may
sé phat ra tiéng bip mét 1an dé nhac ngudi s dung va man hinh LED mat
diéu khién sé hién thi & ché& dé san sang “00”"; nhan phim On/Off mét lan
n{a va sau do sé lai phat ra tiéng bip modt 1an nla va déng cd sé ngung
chay, man hinh LED tat va cac céng tac ti€p xuc khac khéng hoat déng;
Khi may dang & ché dé van hanh tién (forward) va Iui (reversal), nhan phim
On/Off déng ca s& ngling hoat déng va man hinh LED hién thi & ché dé
san sang “00".

Phim “Forward’- chuy&n dong tién: G ché d6 san sang, nhan phim
“Forward” va sau dé may phat ra tiéng bip va man hinh LED hién thi déen
nhay [ ], bang dén LED quavy theo chiéu kim déng ho va sau dé khai déng
phan mém nay, kéo dai trong khoang 1 gidy; Khi déng ca dang chuyén



déng tién, ban khéng thé nhan phim “Forward” - ti€n ma chi cé thé nhan
phim “Reversal’- Dao chiéu hoac phim “On/off”- Bat/tat;

Phim “Reversal” — Bao chiéu: G trang thai san sang, an phim “Reversal” —
Pao chiéu, sau dé co tiéng bip phat ra, man hinh LED sé& hién thi “—", va sau
doé dong ca sé chay dao chiéu trong vong khoang 8 gidy, may sé dung &
trang thai sdn sang “00"; khi déng ca dang hoat déng dao chiéu, khéong
thé an phim “Reversal’- ddo chiéu, tuy nhién cé thé &n phim “Forward” —
chuyén déng tién, va phim “On/off”

K&t luan: Sau moéi lan an phim, phat ra mét tiéng kéu bip nghia 1a phim an
c6 hiéu luc.

Trinh tu s& dung mdy ép

San phdm nay co hé théng an toan kép va sé khéong hoat déng cho dén khi
tat ca cac bd phan dugc lap dat chinh xac.

Vui ldong 13p rap va st dung san pham nay theo cac budc sau:

C&n chinh 1ap c&i ép vao than chinh
sao cho ba vi tri [dm trén céi ép khdp
VGi ba vi tri 16i trén than may ép va dat
vao than may.




CUa xa ba trén Iugi ép dudc can chinh
5 dat Uung vaéi v3i cla xa ba cdi ép, va
dugc lap két cdu gan vao than may
ép.

Truc ép dugc dua vao gila Iugi loc,
3 | sau do quay sang trai va phai sao cho
truc ép lap cé dinh dung vao Iugi.




Can chinh 1ap dau néi nap trén may
ép Vv3i ky hiéu “ @ " vao trén than may
ép bén phai, xoay dau ndi nap trén
theo hudng ky hiéu “ 8 " van chat
va chinh xac cho khdp (d8m thanh
dong “Tich” tU céng tac an toan thé
hién rang ban da lap thanh céng).
Trong trudng hop can thao dau nai
nap trén may ép, hay thao van theo
husng “ & "

Dat céc dung nudc ép va bd tuong
Ung dugi vi tri cla thoat nudc va
thoat ba.

K&t néi ngudn dién va bat dau hoat
dong (trudc khi két néi ngudn dién,
hay dam bao rang céng tac 3 trang
thai tat.)
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Cho thuc pham vao cua ti€p liéu cla
may ép, sau dé day thuc pham vao
trong bang thanh nhoi.

Thuc phdm dang miéng I6n (c6
dudng kinh nhé hon 83mm, chdng
han nhu tdo / 1é tuyét) cé thé duoc
dua truc tiép vao bén trong qua cla
nap dudng kinh I8n, trong khi nhing
logi mdng han va dai hon (cé dudng
kinh nhé hon 32mm, chdng han nhu
cdn tdy, ca chua bi va nho) cé thé
dudc dua vao bén trong théng qua
ctda nap c6 dudng kinh nho.

Nén cdat nhd thuc phdm va cho vdo
mdy ép VGi luc tu tu.

(Vui long khéng ddt ngoén tay hodc
cdc vat khdc vao cua tiép liéu cua
ndp ddy than trén mdy ép! Néu
chda bd hodc nudc ép day, hdy tat
nguén va vé sinh mdy trudc khi sd
dung lai. M3 ndp ddy ctia thodt nudc
ép dé nudc ép chdy ra céng; néu day
cla thodt nudc ép, lugng nudc chia
trong céi ép khéng dudc vuot quad vi
tri TOI BA.)




Hay loai bd 18i, hat ciing, voé day hoac

Vo cling khai trai cay va rau qua khi ép.

Nh&n phim “On/off’- “Bat / tat” trén
bang diéu khién, sau d6 chon phim
“Forward"- chuyén déng tién. Sau do,
may bat dau hoat déng téi da trong 20
phut.

Khéng dugc cham tay udt vao céng
tdc dién dé tranh dién gidt, rd ri dién
va chdy né.

Khi may ép da ép xong, va khéong con
nudc ép chay ra tU cla thoat nudc ép,
hay tat cong tac va ngat nguodn dién.
Khoéng 1ay c6c dung nudc ép ra khoi
clfa xa nudc ép cho dén khi truc ép va
|ugi loc nguing hoat déng. (NuUdc trai
cay nén dugc udéng ngay lap tuc. Néu
dé lau ngoai khéng khi, mui vi va gia tri
dinh dudng cua nd sé bi anh hudng.)
Khéng nén gil ba quad lau.

Khéng cham vao céng tdc nguén dé
tranh dién giat, ro ri dién va chdy né.




LUU Y LUA CHON THUC PHAM EP

1. Chon trai cay va rau qua tugi vi ching chla nhiéu nudc hon. Cac loai trai
cay co thé ép la: dua, cu dén, can tay, téao, dua chubt, rau bina, bau bi, ca
chua, cam quyt va nho

2. Khdong nhat thiét phai loai bo vo trai cdy mong nhung cac trai cay cé vo
day nhu quyt, dla, xa lach va cu dén, ... can bd vo. Nén loai bd hat cla cac
loai qua c6 mui vi ching lam cho nudc ép co vi dang

3. Khi ép tao, lugng nudc ép phu thudc vao loai tdo dugdc chon; tdo mong
nudc sé ép ra nhiéu nudc han. Do dé, hay chon loai tdo theo lugng nudc ép
yéu cau.

4. Nudc tdo mai ép sé chuyén ngay sang mau nau, vai giot nudc cét chanh
sé lam cham qua trinh chuyén mau.

BAO TRI VA BAO QUAN

1. Trudce khi vé sinh san pham nay, hay nhd tat cong tac va ngat nguén dién.
2. Hay Kip thai vé sinh san pham nay sau khi st dung.

3. Khéng nén rdia than may bang nudc. Thay vao do, hay st dung khan lau
bui khé hoadc vai béng dé lau vét ban.

4. Trudc khi bdo quan san pham nay, hdy dam bao rang san pham nay
dudgc lam sach va kho.

5. Trudc khi vé sinh, hay thao san pham nay ra theo trinh tu sau:
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Xoay nap trén thadn may theo chiéu
ngugc vaéi chiéu da 1ap dé thao khoi
than may chinh

Thao r&i cac phan (D@B®@) theo chiéu
ngugc véi trinh ty 1ap.

Thao rdi dau nap chan clda thoat nudc
ép dé vé sinh. Nap chan nay nén dudc
Iap vao khi st dung.

NEéu c6 ba ket trong cla thoat bé, co
thé thdo giodng cao su bit kin khoi cliia
thodt bé va rifa sach bang nudc, sau do
|3p dat vao theo ddng trinh tu va vi tri.




THONG SO KY THUAT

bién ap

Tan s6

Khoang thai gian nghi gitia 2 1an hoat déng lién tuc

PHAN TiCH L61 VA GIAI PHAP XU LY

220VAC

50Hz

>30 phut

Hién tugng 16i

Phan tich nguyén nhan

Giai phap xu ly

Sau khi két nGi
ngudn dién, bat
coéng tac, nhung
may khéng hoat
doéng

Nap trén than khéng
dudc lap khdp vao than
chinh, va do dé céong
tac an toan chua khai
doéng

Lap khdp lai nap trén
than may ép

Bodng ca cé mui
kho chiju khi lan
dau tién st dung
may ép

Day khong phai la hién
tugng bat thusng

Néu san pham da su
dung nhiéu lan va van
c6d mui kho chiu, hay
dem may dén cac diém
bao hanh dé kiém tra




May dung hoat dong
dot ngot

1Dién ap qua thap
2.Cho qua nhiéu
thuc pham ép

3. Dung thanh day
v8i luc qua manh

1. Kiém tra lai dién ap

2. Ngat ngudn dién, va bo
bdt thuc pham ra

3. Dung thanh day thuc
pham tu tu

May phat ra tiéng 6n
kho chiu

1. Truc ép va lugi loc
khéng dudc lap
khdp, va do dé may
khéng hoat doéng
6n dinh

2. béng ca trong
than may bi héng

1. Lap lai truc ép va Iugi
loc cho khdp

2. Dén trung tam bao
hanh dé kiém tra va xu ly
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