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Congratulations on your purchase of the slow juicer. Read this
manual carefully to understand how to use the device. Keep this
manual for future reference as it contains important information.
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PRODUCT PROFILE

1. The User Manual mainly illustrates cautions in the use of this
device. Before use, please read the operation instructions
carefully to use this device properly and safely. In particular, when
children are using this device, their guardians shall be kindly
requested to explain the content in the operation instructions to
ensure that it is used under the condition of full understanding.

2. Please keep User Manual properly for later reference.

COMPONENTS’ DESCRIPTION

Extrusion
Pusher E— cup

Feeding
cup

Auger

Filter

Filter silicone @
ring

/A Note

1. The juice valve and filter silicone ring have been preset when
delivered from the factory. After completion of cleaning each time,
please mount them as they were so as not to affect the operation
result.

2. No components can be sterilized in microwave ovens or at high
temperature. Otherwise, there may be deformed, which may cause
structural damage to the extent that they are unable to be used
normally.

Cleaning
. Pusher
Packing |brush

details
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SIMPLE RECIPES

1. Grape juice: 200g grapes. Remove grape seeds and clean grapes
out. Put grapes into feeding cup slowly and successively. It will
take about 3 minutes to extract 200g grapes completely.

2. Grape pear juice:100g grapes and 100g snow pear. Remove
grape seeds and clean grapes out, and cut snow pear into
appropriate pieces (< 40mm) . Put grapes and snow pear pieces
into feeding cup slowly and alternatively. In this way, one cup of
mixed juice with rich taste is finished.
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TECHNICAL INFORMATION

Product name Mini Slow Juicer

Model SJH-001-CR/YL/PK

Rated voltage 220V - 240V

Rated power 150W

Unit net weight 1.8kg

Unit gross weight 1.9kg

Juicer cup capacity 550ml(Max)

OPERATION INSTRUCTIONS

|.Description of installation steps:

1.Put the filter silicone ring around the lower edge of the filter

@ Aim the pulp outlet buffer @ Press the filter silicone
of filter silicone ring at the ring along the slot on the
gap on the filter. filter to ensure that the

ring will closely fit the slot.

2. Mount the extrusion cup onto the main body

@Align the clamping @Insert @Finished
position downward

3. Mount the auger into the extrusion cup

@ Insert the auger downward into the @ Finished
extrusion cup.

&

}

4. Mount the filter into the extrusion cup

@ Align the dot of the @ Insert the filter @Finished
filter to the dot of into extrusion
extrusion cup. (The cup
biggest buckle to the
biggest slot)

5. Mount the feeding cup onto the machine and rotate
it to the right position.

@Align the feeding cup
to the extrusion cup

@ Rotate it clockwise till the
buckle pushing the micro
switch. After a click is heard,
it indicates finishing
installation.




Il. Description of operation methods:
1. Place the installed machine firmly on an even table.

2. Prepare the ingredients. Please cut them into suitable pieces
according to the different ingredients.

3. Turn the switch to “STA” position, and the device will start to work,
and then put the ingredients into the feeding cup. When the
ingredients is too big to be extruded smoothly, use the pusher to
push the ingredients properly.

4. If the ingredients are blocked in the extrusion cup, please turn
the switch to “REV” postion for 3-5 seconds, then turn the switch to
the stop gear, stop working for 1-2 seconds, and then turn the
switch to “STA” for normal working.

5. After use, please remove the juicing components and clean them
in time. Note to install it back to the filter after cleaning the filter
silicone ring so that there will be no lack of parts in the next use.

CLEANING AND MAINTENANCE

1. After use, the main body shall be cleaned with dry cloth, and juicing
components must be cleaned with soft cloth and water. If there is
any serious dirt, please use the cloth with neutral detergents to
gently wipe them, and then clean them with the cloth dipped with
water. When washing the filter, please remove the filter silicone ring,
and rinse it with clean water. In addition of using cleaning brush,
clean the residue. After cleaning, please mount back the filter
silicone ring to the ariginal position in time for next use.

2. It is prohibited to use volatile oils and detergents for cleaning,
which may cause discoloration or deformation of the device.

3. If the device lies idle for a long time, please keep the device
clean and dry, and store it at a well-ventilated and dry place.

CAUTIONS
Cautions in operation
A Warning

There must be special vigilance to possible risks in personal
danger, serious injury and major loss of property.

1. It is prohibited to dip the device in water or other liquid so as not
to damage the device.

2. It is prohibited to put hands, spoons or other hard matters into
the feeding cup so as not to cause any injury accident or damage
to the machine.

3. It is prohibited to dismantle the housing of the device to avoid
damage to motor or any other danger.

4. It is prohibited to dismantle, impact, pierce through or make the
device short-circle. It is prohibited to put the device into water, fire
or under the environment which temperature is higher than 60°C
so as to avoid fire disaster.

/\ Note

Special attention must be paid to possible risks in personal injury
or damage to items.

1.This device is for family use only. Please do not use it for
business or any other purpose whatsoever.
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2. This device is not intended to be used by persons with physical,
sensory or mental defects or by children, unless there are
persons in charge of their safety, who can direct or supervise
them. Meanwhile, it is required to take good care of children to
ensure that they will not play with this device as a toy.

3. This device can only be used together with parts and
components such as main body and juicing components provided
by our company. Please do not reconstruct it by yourself or use
incompatible parts so as not to affect working performance or
cause any accident.

4. When this device is used, please put it on an even and firm table.
Please do not operate it on an inclined or unsteady platform, and
keep away from the edge of the table so as to avoid the device
falling or cause any accident.

5. Please do not put this device into a dishwasher microwave oven,
disinfection cabinet or hot water above 80°C for damage the parts
or make them unable to be used.

B. In the juicing process, please remove peels and cores off the
ingredients as much as possible, and cut them into appropriate
pieces. Slowly put them into the feeding cup one by one, and do
not adopt too much force. If the ingredients can not smoothly be
extruded, please turn the switch to the stop level, pause for 1-2
seconds, then turn it to “REV” to reverse it for 2-3 seconds, and turn
the switch to the "STA" after 1-2 seconds, and then the device can
work normally.

7 In the half way of juicing or juicing finished, if difficulty is found in
dismantling juicing components, please turn the switch to “REV” to
reverse it for 1-2 seconds, and it will become easier to dismantle
the device.

TROUBLESHOOTING

Status Cause Troubleshooting

Unable to work | 1. The power plug fails to | 1. Re-insert power plug well.

normally. be plugged properly. 2. Re-install components as per User
2. Machine's components | Manual.

fail to be installed to the
right position.

Stop halfway 1.Wether feeding cup is 1. Ensure that the feeding cup is
during working. | installed properly. installed into the right position
2.Whether ingredients are | 2. Push the switch to the Stop level,
fed too much or the and remove the power plug.

machine works 3. Remove the feeding cup and reduce
continuously for too long |ingredients.

time, which causes the 4. Mount the feeding cup, insert the
motor to perform power plug and turn the switch to "STA"
automatic protection. to continue to work.

5. If the device is stopped due to too
long working time, please disconnect
power to the device. Half one hour
later, make it continue to work.

Difficulty in The ingredients are fed Turn the switch to “REV” and make the
dismantling the | too hastily too quickly or |device work about 3 seconds.
extrusion cup too much, which has
after juicing caused block.
finished.

Louder noise Noise degree differs from | Cut the ingredient into smaller pieces
during working. | the ingredients’ type and |to reduce noise suitably.
size.
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Chuic ming quy khach hang dé sé hiru san phdm may ép cham cla
chung t6i. Hay doc k{j hudng d&n s dung cén than dé hiéu céach
v&n hanh clia may trudc khi dung.

Gitr séch hudng dén s dung lai dé tham khao trong l&n s dung
sau.

1. Théng tin
SAch HDSD s 1

2. Mo ta :
Cac bo phan

3. Cac cong thuc ;
don gian s

4.Théngsé 2
kg thuat

5.Huéng dan 5
van han

6. Vé sinh va
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bdo tri

7. Cénh béo ............................................ 4
an toan

8. Khac phuc ............................................ 5

su cd

THONC TIN CHUNGC SACH HDSD

1. Hudng dén st dung chd yéu minh hoa nhiing luu ( khi st dung
thiét bi nay. Trudc khi st dung, hay doc k{j céch van hanh may dé
s dung may dung céach va an toan. Dac biét, khi tré nho s dung
thiét nay, ngudi gidm hé can giai thich, huéng dén céch van hanh
dé d&dm bdo méy dugc s dung dung céch, trénh céc rdiro cé thé
xay ra.

2. Hay gilr lai séch HDSD dé tham khéo cho céc lan dung sau.

MO TA CAC BO PHAN

Thanh nhoi i Cocep
Phéu
Q Than

may
Truc xoén ép @

Céc
B& loc dung ba
Gioang "

- Céc du

silicone bo loc @ njgc é;g

/\ Ghi chu

1. Van voi nudc tréi cay va gioéng silicone clia bé loc da dugc l&p
sén khi giao t& nha may. Sau khi hoan thanh vé sinh méi lan, vui
long l&p chung lai nhu cll dé khéng &nh hudng dén két qua hoat
dong.

2. Khéng dat bat ci bd phén nao clia may vao o vi song hodc cac
thiét bi kh(r tring nhiét dé cao. Néu khéng, cé thé lam bién dang,
géy hu hdng céu tric dén muc khang thé st dung binh thuang.

, Ban chai | Céc dung Céc Séch | Thanh nhoj
Danhsach | s ginn | nuscép | dungba | HDSD | thuc phédm
dong goi ] ] ] " "
chi tiét

CAC CONC THUC DON CIAN

1.Nudc ép nho: 200g qua nho. R&ra sach nho va loai bé hat nho. Cho
nho va phéu tu ti. S& mét khodng 3 phut dé ép hét 200g nho.
2.Nudc ép L& nho: 100g qué nho va 100g qua lé. Rira sach va loai bd
hat nho, c&t thanh miéng nho (<40 mm). Cho nho va céc miéng & da
cdt vao trong phéu tu tu [An luot. Ldm nhu vay cho dén khi thu duac
mot céc nudce ép lé nho.



THONGC SO KY THUAT

Tén s&n phdm Méy ép cham

S&n phém SJH-001-CR/YL/PK
BDién ap dinh muc 220V - 240V
Coéng suét dinh muc 150W

Khéi lugng tinh 1.6kg

Khéi lugng téng 1.9kg

Dung tich 550ml(T6i da)

céc nudc ép

HUGNC DAN VAN HANH
I.Cac budc lap dat:

1. D&t giodng bd loc vao déy clia bo loc.
@ Huéng dau dém cla @ Nh&n gio&ng silicone cla
gio&ng silicone b loc khit
vdi khe cla clia dan ba
trén bo loc.

bé loc vao bd loc sao cho
gio&ng khdp chat vdi bd loc.

Khép giodng va
coc ép khdp nhau

2. Ga&n cBc ép lén trén than may

@Nhén xubng @Hoén thanh
dudi

(@ cé&n chinh vi tri lay

3. G&n truc xo&n ép vao trong céi ép

(@D L&p truc xoén ép vao céi ép theo @ Hoan thanh
chigu thdng xudng.

&

}

4.G&n b6 loc vao cbi ép

() can chinh diém cham @ Chen bo loc
trén bd loc trung khap vao trong céi
vai diém cham trén ép
c6i ép (Khoa lon nhéat
khap vai khe l&n nhét)

Khoa lan

Can chinh 2 diém cham

5. Gé&n phéu vao than may va xoay cho dung vi tri

@ C&n chinh phéu khép @ Xoay theo chigu kim déng ho
vai c8i ép cho dén khi khoéa ddy céng
téc vi m6. Sau khi nghe théay
mét tiéng cach, qué trinh l&p
da& hoan t&t




II. M6 té céc phuong phap hoat déng:

1. D&t may da l&p dat chac chén trén ban phéng

2. Chudn bj cac nguyén liéu. Vui long cét ching thanh cac miéng
pht hgp theo céc loai hoa qua khéc nhau.

3. Xoay c6éng téc sang vi tri “STA", va thiét bj s& bat dau hoat déng,
sau doé cho nguyén liéu vao phéu nap. Khi cdc nguyén lidu qué lon
khéng thé ép duoc tron tru, hay s dung thanh nhdi dé ddy céac
nguyén liéu dung céch.

4. Néu cac thanh phan bj chén trong céi ép, vui long chuyén coéng
thc sang vi tri “REV” trong 3-5 gidy, sau do chuyén céng téc sang
b&nh r&ng dung, diung hoat déng trong 1-2 gidy, sau dd chuyén
cong tc sang “"STA" dé lam viéc binh thudng.

5. Sau khi s dung, vui long théo céc bd phén ép nudc va lam sach
chung ngay. Luu ¢ l&p trd lai bd loc sau khi vé sinh vong silicone
clia bo loc dé khang bj thidu trong nhitng l&n s dung sau.

VE SINH VA BAO TRi

1. Sau khi s dung, thdn may chinh phai dugc lam sach béng vai
kho, cac bo phan ép trai cay phai dugc lam sach béng vai mém va
nudc. Néu nhu co bat ki vét b&n nghiém trong nao, vui long sir
dung v&i nhung chéat téy rira trung tinh dé lau nhe, sau dé lau sach
b&ng vai nhung nudc. Khi ria bé loc, vui long théo vong silicone
clia bé loc va rlra b&ng nudc sach. Ngoai viéc s dung ban chéi vé
sinh, lam sach c&n bén. Sau khi vé& sinh, vui long &p trd lai vang
silicone clia bé loc v& vi tri ban dau dé s dung lan sau.

2. Nghiém cé&m s dung céc loai dau dé bay hai va chét tdy ria dé
lam sach, co thé lam ddi mau hoac bién dang thiét bi.

3. N&u thiét bj khong hoat déng trong thai gian dai, vui long gitr thiét
bj sach sé va kho réo, bédo quan & noi thong thoang va kho rao.

CANH BAO AN TOAN
Céanh b&o an toan khi hoat déng
A Canh bao

Phai d&c biét canh gidc vdi nhiing rli ro cé thé xdy ra nhu nguy
hiém cho ca nhan, thuong tich n&dng va thiét hai ldn va tai san.

1.Khéng dugc nhung thiét bivao nudc hodc bat ki chat ldng nao dé
khéng lam héng thiét bi.

2. Nghiém c&m cho tay, thia ho&c céac vat cing khéc vao céi ép dé
khéng gay ra tai nan thuong tich hoac lam hong may.

3. Khéng dugc théo d& vé cla thiét bi dé tranh lam héng déng co
ho&c bat ki nguy hiém nao khac.

4. Nghiém cé&m thao dg, tac dong, dadm xuyén qua hodc lam chép
thiét bi. Nghiém cé&m dé thiét bi vao nudc, lia hodc trong mai
truding cé nhiét dé cao hon B0 ° C dé tréanh thdm hoa héa hoan.

/\ Ghi chu

Dé&c biét phai chu § dén nhiing rli ro cé thé xay ra déi vdi thuong
tich ca nhan hodc hu héng cac vat dung.

1. Thiét bi nay chi s dung cho gia dinh. Vui long khéng s dung no
cho muc dich kinh doanh hoé&c bét ky muc dich nao khac.
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2. Thiét bj nay khong khuyén céo sl dung bdi nhiing ngudi co
khuyét tat ve thé chét, gidc quan ho&c tdm than hodc tré em, tri khi
c6 ngudi phu tréch an toan clia ho, ngudi cé thé chi dao ho&c gidm
sé&t ho. Trong khi d6é, can phai cham sdéc tré chu déo dé dam bao
r&ng chung khéng chaoi vdi thiét bi nay nhu mét mén dd chai.

3. Thiét bi nay chf cé thé duoc s dung cling vdéi céc bd phan va
thanh phan nhu thadn may chinh va céc bd phén ép tréi cady do
chinh hang cung cép. Vui long khéng tu ché tao lai hodc s dung
céc bo phan khéng tuong thich dé khang dnh hudng dén hiéu suét
lam viéc hoac gay ra bat ky tai nan nao.

4. Khi thiét bi nay duoc s dung, vui long dat thiét bi trén ban phéng
va chéc chén. Vui long khéng van hanh thiét bi trén nén nghiéng
hodc khang viing chéc va trdnh xa mép ban dé tranh thiét bi roi
ho&c gay ra bat ky tai nan nao.

5. Vui long khéng dat thiét bi nay vao Lo vi séng hodc may rlra bat, tl
kh(r tring ho&c dung nudc néng trén 60 ° C vi cd thé lam héng cac
b& phéan cla thiét bi ho&c khién ching khéng thé st dung dugc.

B. Trong qua trinh ép, vui long loai bo vo va &i clia cac thanh phan
ciing cang nhidu cang t6t, va cét chung thanh céc miéng kich
thudc phu hgp. Tt cho ting miéng vao phéu va khéng dung qué
nhigu luc. N&u céc thanh phan khang thé dugc dun tron tru, vui
long chuyén cang téc sang muc ding, tam ding trong 1-2 gidy,
sau doé chuyén sang “REV" dé dédo nguac trong 2-3 gidy va chuyén
cong téc sang “STA" sau 1-2 gidy, va sau do thiét bi cé thé hoat
doéng binh thuang.

7. Trong mot nlra qué trinh ép hodc ép trai cay két thuc, néu g&p kho
kh&n trong viéc thdo d& céc bd phan ép trai cay, vui long chuyén
cong téc sang “REV" dé ddo nguac trong 1-2 gidy va viéc théo d&
thiét bj s& tré nén dé dang hon.

KHAC PHUC SU €6

Tinh trang Nguyén nhéan Khéc phuc su cé

Khéng hoat 1. Phich c&m dién khéng | 1. Hay cém lai phich cédm.

déng binh dugc cdm dung cach 2. Hay lép dat lai cac bd phan theo
thuang. 2.Céc b6 phan clia mdy |hudng dén cla sach hudng dén.
khéng dugc l&p dung
cach

Dung lai khi 1. Kiém tra phéu hiing 1. H&y dam bao phé&u hung thuc phdm
dang hoat thuc phdm co duoc l&p dugc l&p dat dung vi tri.

déng. dung céach. 2. DAy cong téc sang ché do dung, rut
2.Cho qua nhidu nguyén |phich cdm dién

lieu ho&c may da hoat 3. Thdo phéu hing thuc phédm va bd
doéng lién tuc trong mot bdt nguyén vat liéu.

thdi gian dai, lam mé to 4. G&n phéu huing thuc phdm vao, cdm
ding lai dé bao vé may dién, va chuyén céng téc sang “STA"
dé tiép tuc hoat dong.

5. Néu thiét bj bj ngiing do hoat déng
trong thai gian dai, vui ldng ngét
ngudn dién cla thiét bi. Nira gio sau,
quay trd lai lam viéc binh thuang

Kho thdo d& céi | Cac nguyén liéu dugc Chuyén céng tc sang “REV" va cho
ép khi ép xong. | chovao cung 1ldc quéa thiét bi hoat déng trong vong 3 gidy.
nhanh ho&c qua nhiéu co
thé gay ra téc nghén.

Tiéng dn l&n hon| Do 8n cdé thé khac nhau Cét hoa qua thanh cac miéng nho
binh thuang khi | khi cac nguyén liéu khac | hon dé gidm tiéng on.

hoat déng. nhau va kich thudc khéac
nhau.




