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SPECIFICATIONS

Voltage : 220-240V~50-60Hz
Power : 200W

Juicing cup capacity : 800ml
Pulp container capacity : 600ml
Unit size : 178 x 147 x 442 mm
Bare weight : 2.4kg

IMPORTANT:

1. The Unit is designed for household use only.

2. Commercial users will not obtain the regular warranty as stated in
the terms of the warranty card.

3. This is not a toy. Please do not let children play with it or use it.

IMPORTANT SAFECUARDS

1. Make sure the electricity supply is suitable for this unit.

2. This unit is intended for household use only. Do not use the unit at
outdoors or for other purpose than intended.

3. Use the unit only as described in this manual.



4. Toprevent from electrical shock, do not immerse the unit, cord set and
plug into water.

5. This is not a toy and not to be used by children. Close supervision is
required when the unit is used near children.

6. Ensure to unplug the unit when not in use, assembling or disassembling,
and before cleaning.

7 The continuous operation time of this product should be within 20
minutes.

8. No-load or overloaded operation of machine is prohibited.
9. Do not touch or move any moving parts during operation of machine.

10. Do not use finger, spoon or chopsticks to push fruits or vegetables into
the chute of machine. Only pusher is allowed.

11. Do not open the unit when it is operating.

12. Do not place the unit near any explosives, heated oven or hotsurfaces.
13. Operate the unit only on flat surface.

14. Do not let the cords hang over the edge of table or the like.

15. Please hold the plug to disconnect from the power socket.

18. If the parts of product structure is found to be damaged (especially the
safety device and power cord), please stop using and send it to service
centre to be repaired by qualified technician.

17. This product is not intended operated by persons (including children)
with weak physical condition, slow reaction, mental retardation, lack of
experience and common sense, unless they are under supervision or
instruction by the person who is responsible for their safety.

NOTE:

To avoid hazard of electric shock, unplug the unit from power outlet
when not in use or before cleaning. If the supply cord is damaged,
stop using immediately and bring it back to service centre for repair.
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Chute & Strainer Assembly 5 | Juice Container
Squeezing Auger 6 | Pulp Container
Juicing Bowl 7 | Pusher
Power base 8 | Cleaning Brush




USING FOR FIRST TIME

1. Remove all packaging materials, plastic bags and labels.
2. Make sure the electricity supply is 120V~60Hz or 220-240V~ 50-60Hz.

3. Clean the Food Tray / Chute & Strainer Assembly / Squeezing Auger /
Juicing Bowl/

Pusher with Soapy water. Then rinse and dry thoroughly.
NOTE : DO NOT IMMERSE THE POWER BASE UNIT IN WATER.

4. Assemble the parts per the instruction in the assembling method section.

5. Connect the power cord to the power source.

The unit is ready to use now.

ASSEMBLING METHOD

Please make sure the unit is not plugged and the switch is turned to “0”
setting prior to assembling the machine.

1. Position the squeezing bowl on the Power base aligning the position of the
spouts and the axle. (Fig 1)

2. Push the squeezing auger firmly into the center of the bowl, making sure
that it touches down the bottom, or else the cover cannot be closed. (Fig 2)

3. Position the chute on the bowl to align the A to the and twist it
clockwise until it clicks the safety lock. Please make sure that the arrow A on
“ @ " the cover aligns with the Lock graphic on the Bowl. (Fig 3)

4. Place the juice container and the pulp container under the relevant
spouts. (Fig 4)

Fig 1 Fig 2 Fig 3 Fig 4

USING FOR FIRST TIME

1. Connect the unit with Power.

2. Check and make sure all parts are well assembled in correct position.
3. Make sure the machine is at off “0” position.

4. Make sure the juice and pulp containers are in position.

5. Make sure the juice spout cover is closed.

6. Prepare the fruits or vegetables and cut them into pieces max 5cm x 2cm
strips or 3cm x 3cm cubes.

7 Put fruit strips/cubes into the chute.
8. Press the switch to Setting “ -” to start the juicing operation.
9. Push the food down with the pusher only.

10. In case of food stuck inside the Bowl, please switch to “R" reverse
function instantly.

NOTE:

Please do not use the juicer continuously longer than 20 minutes.

Open & Close of Juice Spout Cover

During the juicing process, you could keep the Drip-stop Cover closed before
the juice is full in the juicing bowl. (Fig 5)

Juicer spout
is closed

Juicer spout
is opened

Fig 5

BENEFITS OF DRIP-STOP COVER :

1. To stop dripping at the end of juicing.

2. To mix the juice with different fruits and veggies.
USAGE TIPS :

1. Remove hard pits or seeds prior to pressing to prevent possible damage
to the squeezing screw.

2. If mixed juices are to be made, please begin with harder fruit, and then
squeeze the soft fruit.

3. Please let the juicer to run for 30 seconds after the last ingredient was
fed.



ATTENTION :

The juicer is not suitable for juicing very hard or fibrous and starchy fruits or
vegetables such as Sugar Cane. There are some fruits which contain too
much starch to juice.

Some examples are Avocado, Bananas, figs, Mango, Papaya, Dragon Fruit,
Strawberry, Grape without seeds etc. They will clog up the stainless steel
sieve.

DISASSEMBLING METHOD

NOTE:

If the juicer gets overheated, it will turn off automatically to protect the
machine. In this case, please turn the juicer off “0" . Wait 10 minutes to
let the juicer cool down and then turn it on again.

To disassemble the unit after use and before cleaning. Please turn the
juicer to “0" position and disconnect the juicer from power source.

Then, please follow the steps below :
1. Remove the Juice and Pulp containers. (Fig B)

2. Remove the Chute. Turn the chute anti-clockwise until the A aligns with
the “@f* sign. (Fig?)

3. Remove the Squeezing Auger by pulling it out upward. If it is very hard,
swing gently and pull. (Fig 8)

4. Remove the Squeezing Bowl by lifting it upward vertically. (Fig 9)

Fig 6 Fig 7

CLEANING & MAINTENANCE

IMPORTANT :
Please wash the juicing parts every time immediately after each used,
otherwise the pulp might stick tightly in Juicing Bowl & Squeezing Auge
which will then affect the disassembly, cleaning and juicing performance.

1. Switch off and unplug the juicer.

Wash the disassembled parts (Fig 10) with water. If the meshes are
clogged with pulp, please use the provided cleaning brush to remove
the dregs.

7. 6 5.

Attention:

5

Fig 10

- Do not use iron wire brush, abrasive or sharp object tool to clean
the unit.

- Please do not use water above 40°C.
3. In case there is any residues remained in the mouth of the pulp spout,
please pull out the silicone valve as shown in (Fig 11) below and clean under

running water.

Silicone valve Pull to open

Fig 11

Press the silicone valve to close it property and tightly after
cleaning.



4. To Clean the seal ring in the center of the squeezing bowl, please follow
the steps as below :

a. Turn the Squeezing Bowl upside down for easier handling, Push the seal
ring out with your thumb (Fig 12a) and clean it with water.

b. After Cleaning, please put it back to the center hole. The small ribbed
surface should be should face upward (Fig.12b) Make sure the groove of the
seal ring well fit in the squeezing bowl.

c. The big flat size of the seal ring will be inside while the small and ribbed
side is outside the Squeezing Bowl. (Fig 12c)

Fig12.a Fig 12.b Fig12.c

5. Do not put the Power Base into water for cleaning. Wipe it with damp cloth
only.

B. After cleaning, please dry the parts thoroughly and store them in a dry,
cool place.

STORACE

1. Follow cleaning instructions to well maintain the unit before storage.

2. Tidy up the power cord set.

3. Keep the unit away from children’'s easy access.

4. Store the unit and the accessories at a dry, cool place.

NOTE:

Please make sure the unit and parts are dry before storing it.

USEFUL TIPS

Item Warning Reason
1 Not for Ice cube. The ice cube is too hard. It may
damage the squeezing parts.

The ingredient with long fiber | Long fiber food is easy to wind
5 needs to be cut down to 5-10 and block the spout.

cm thin strips or 3x 3 cm

cubes.

The peel and pits/seeds must | The hard pit or seeds may

be removed from oranges, damage the squeezing parts.
3 lemons, grapefruit and melons | The peel may block the spout

before use. of pulp.

Do not use other accessory It may damage the juicer and
4 as a pusher. cause injur.

Each juicing cycle not longer | Working over time may cause
5 than 20 minutes. damage to the motor.

Never put the spoon, It may damage the juicer.
5 chopsticks into the opening

of the Chute, the juice and

pulp spouts.




TROUBLE SHOOTING

Trouble

Cause

Solutions

The juicer stops
running
suddenly.

Too many
ingredients put
into the juicer.

Switch to “R” position instantly to
make the ingredients return
upwards. If the machine still
stops running, please clean the
machine before use.

Hard fruits or
vegetables have
not been cutin
small pieces.

Hard fruits and vegetables (such
as carrot) shall be cut into thin
strips or small cubes before
putting into chute.

The juice yield is
low or juice flows
out of the main
housing.

The Bowl and the
silicone valve are
not installed
properly.

Please re-install the Bowl
silicone valve by referring to the
installation method.

Abnormal noise.

Parts cause
extrusion sound
during squeezing.

The sound is caused by extrusion
of fruits and vegetables, which is
normal phenomenon.

The Chute &
Strainer
Assembly
cannot be
opened.

There is too much
pulps inside the
bowl.

Press switch to “R” setting to
eject the pulps backward.

. - L

THONC SO KY THUAT

Dién ap : 220-240V~50-60Hz

Cong suét : 200W

Dung tich céc nudc ép : 800ml

Dung tich c6c chia ba : 800mL

Kich thudc s&n phdm : 179 x 147 x 442 mm
Khaéi lugng tinh : 2.4kg

There is hard

foods stuck inside.

Press switch to “R” to eject the
object backward.

The pulp mess is
stuck.

Pour water into the Chute to soften)|
the stuck pulp mess overnight.

The container &
accessaories are
dyed after use.

Dyed parts are
due to natural
color of specific
fruits/veggies.

This is natural color and
unavoidable.

CHU Y:

1. Thiét bj dugc thiét ké chi phu hgp sir dung cho ho gia dinh.

2. Ngudi dung cho muc dich kinh doanh sé khéng nh&n dugc céac béo
hanh théng thudng da duoc quy dinh.

3. Thiét bi khéng phai la dd chai. Vui long khang dé tré em chai hodc si
dung thiét bi.

CANH BAO AN TOAN

1.Dam bao ngudn dién cdé dién ap phu hgp vdi thiét bj.

2. Thiét bj nay chi phu hgp s dung trong hé gia dinh. Khéong s dung thiét
bi & ngoai troi hoac, cho muc dich kinh doanh hoac béat ky muc dich nao
khéng dugc khuyén céo trong séch HDSD.

3. Chi sl dung thiét bj theo cac khuyén céo trong sach HDSD.



4. D& trach bj dién giat, khdng nhung thiét bi, bé day va phich cdm vao nudc.

5. Thiét bj khéng phai & dd chai, khéng dé tré em chai vai ching. Can giam
sat chat ché khi tré em chaoi gan thiét bi.

6. Da&m bdo ludn rut phich c&m dién khi khéng s dung, khi l&p déat, thao d&
va trudc khi vé sinh.

7. Thiét bj chi nén s dung lién tuc trong thai gian 20 phut.

8. Khéng van hanh may khi khéng cho nguyén liéu vao hoé&c cho qué nhigu
nguyén liéu cung mot Wac.

9. Khoéng cham hoéc di chuyén thiét b khi thiét bi dang van hanh.

10. Khéng s dung ngdén tay, thia, dtia dé dédy nguyén liéu vao phéu hung.
Chi s dung thanh nhai thuc phédm.

11. Khéng ma thiét bj khi dang hoat déng.

12. Khéng déat thiét bi gan bat kY chat né, 16 sudi hoéc céac bé mét ndng.

13. Chi van hanh thiét bj khi thiét bj d&t trén b& mat phadng chéc chén.

14. Khéng dé day treo trén canh ban hoéc tuong tu.

15. Chi gilr phich cé&m khi rut day ngudn.

16. Néu cac bd phan cla céu truc thiét bj bj hdng (d&c biét céc thiét bi an

toan va day ngudn), hdy ngung s dung va gli chung dén trung tdm béo
hanh chinh hang.

17 Thiét b nay khéng danh cho ngusi (bao gdm cé tré em) bj suy gidm vé thé
chét, tinh than, gidc quan hodc thigu kinh nghiém, tri khi ho dugc giam sat
va hudng dén bai nhitng ngudi cé tréch nhiém vé an toan san phém.

CHU Y:
Dé tranh nguy co dién giat, hay rat phich cdm dién ra khéi & cdm dién

khi khong s dung ho&c trudce khi vé sinh. Néu day ngudn héng, ngung
st dung ngay va gdi dén trung tdm bao hanh chinh hang dé sira chita.

AU TRUC 'r!-lll‘é'r Bl
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B& phéu hung tich hop bé loc 5 | Céc dung nudc ép
Truc xoén ép 8 | Céc dungba
C8iép 7 | Thanh nhdi thuc phédm
Th&n may 8 | Ban chaivé sinh




SUDUNC LAN DAU TIEN
1. Loai bo tat cé cac nguyén vat lieu dong goi, tui ni lbng, tem nhan.
2.Dam bao dién ap ngudn 220-240V~ 50-60Hz.

3. V& sinh khay hung thuc ph&dm/ phéu hing tich hap bé loc/ Truc xoén ép/
Coc dung nudc ép/ céi ép/Thanh nhai thuc phdm vai nudce tay ria nhe. Sau
do slra sach va lau kho.

Luu Y: Khéng nhidng than méy vao nudc.
4. L&p rép céc bo phan theo hudng dén trong phan &p rap.
5. Két ndi day ngudn vai nguon dién.

Thiét bi da sén sang dé sU dung ngay bay gio.

HUONC DAN LAP DAT
H&y d&m bdo réng thiét bi khéng dugc két néi ngudn dién va céng téc & vi tri
“0" trudc khi l&p rép may.
1. D&t c6i ép lén trén than may, c&n chinh vi tri cdia céac voi va truc. (Hinh 1)

2. D8y manh truc xoén ép vao gilta céi ép, ddm bao nd cham day, néu khéng
n&p sé& khéng déng lai dugc. (Hinh 2)

3. D&t phéu hung lén trén céi ép c&n chinh bidu tugng A thdng hang vdi bidu
tuong “ @ va xoay theo chigu kim ddng hd cho dén khiné da vao khap khoa
an toan. Hay dadm bao r&ng mdi tén A bén trén biéu tuong “ @& " thdng hang
vai biéu tuogng khoa trén c6i ép. (Hinh 3)

4. D&t cac coe dung nudc ép va cée hing ba dudi céc voi lién quan. (Hinh 4)

Hinh 1 Hinh 2 Hinh 3 Hinh 4

HUGNGC DAN VAN HANH
1. K&t ndi thiét bi véi nguodn dién.
2.Dam bao cac bd phan cla thiét bj dugc l&p dat day dd va dung vi tri.
3.D&m bao cong téc & vi tri “0".
4. Dé&m béo céc nudc ép va cdc hing ba dat dung vj tri.
5. Da&m béo nép voi nudc ép dugc déng.

8. Chudn bj trai cay ho&c rau qua, cdt ching thanh cac miéng/thanh nho t6i
da 5cm x 2cm hodac hinh hat luu 3cm x 3cm.

7.Cho thanh/ hat nguyén liéu vao phéu hing.
8. Nh&n cong tc dé thiét lap ché do “-* dé bt dau ché do ép.
9. B4y nguyén liéu bang thanh nhai thuc phém.

10. Trong truding hop thuc ph&m bi ket trong céi ép, hdy nhén céng tc sang
“R" dé kich hoat ché& d6 dao chidu ngay lap tuc.

CHU VY :
Vui long khéng s dung thiét bj lién tuc qué 20 phut.

Mé& va déng nédp may thiét bi
Trong qua trinh ép, ban hay day nép voi nudc ép trudce khi céc dung nudc
ép day. (Hinh 5)

N&p voi
nudc ép déng

N&p voi

Hinh 5

LI icH cUA VIEC DONG VOI NUGC EP :

1. Dé ngan viéc ro rf nudce ép khi ép xong.

2. Bé tron nhigu loai nudc ép vai nhau.

MEO SU DUNG :

1. Loai bd hat ho&c cac phan ciing clia nguyén liéu dé tranh lam hong truc
xo8n ép.

2. Néu muén lam nudc trai cay hén hop, hay bét dau vdi trai cay cung trudc,
sau do ép trai cdy mém hon.

3. Hay chay may ép tiép tuc trong 30 gidy sau khi cho nguyén liéu cudi
cling vao.



CHUY:

May ép trai cay khéng pht hop dé ép tréi cay hodc rau cl qué cing nhu mia.
Co mot s6 loai trai cay chira nhigu tinh bot dé ép nudc nhu bo, chudi, sung,
xoai, du dd, thanh long, dau tay, nho khéng hat,.. Ching cé thé lam téc
nghén ludi loc.

PHUGNC PHAP THAO DG

GHI CHU :

NE&u may ép trai cay bi qua nhiét, nd sé tu déng chuyén ché dé dé bao
vé& may. Trong trudng hap nay, hay chuyén coéng tc sang vi tri “0". Bai
10 phut dé méy ép tréi cay ngudi bt rdi bat lai.

Dé théo roi thiét bi sau khi st dung va trudce khi vé sinh. Hay chuyén céng
téc sang vi tri “0" va ngét két néi clia méy ép vdi ngudn dién.

Sau do, hay ldam theo céc budc sau:

1. Bd c6c hing nudc ép va ba. (Hinh B)

2. Théo rai phéu hing tich hgp bd loc. Xoay ngugc chiéu kim dong ho cho
dén khi biéu tuong A th&ng hang vai biéu tuong “@ . (Hinh 7)

3. Théo truc xoén ép bdng cach kéo nd [&n. Néu thay thao tac khé khan, hay
xoay nhe va kéo. (Hinh 8)

4. Théo céi ép b&ng céch nhac thdng né lén. (Hinh 9)

Hinh 6 Hinh 7 Hinh 8

VE SINH YA BAO TRI

QUAN TRONG :
Hay vé sinh céc bé phan clia may ép sau mbi lan s dung. Néu khéng, b3
ép co thé dinh chét vao céi ép va truc xoén ép, co thé anh hudng dén viéc
théo rai, vé sinh va ép trai cdy sau nay.

1. Tt may ép va rut phich cdm day ngudn.

Rlra cac bd phan thao rai (Hinh 10). Néu bd ludi loc bi téc bai ba ép,
hay s dung ban chai vé sinh dugc cédp bai hang dé loai b ba ép.

Chu g:
- Khéng sU dung ban chai kim loai, dung cu mai mon ho&c vat séc
nhon d&é lam sach thiét bj.

- Khéng s dung nudc qua 40°C.
3. Trong trudng hop co bét ky cé&n ba nao dinh vao voi nudc ép, hay kéo

miéng dém silicone bén dudi nhu hinh 11 va lam sach dudi voi nudc chay.

Vong dém silicone Kéo dé thao ra

Hinh 11

bat vong dém silicone vao dung vj tri va nhan xudng dé khdp sau khi
lam sach.



4.Dé lam sach vong dém & gilta c8i ép, hay lam theo cac budc sau:

a. LAt ngugc céi ép dé dé dang thao tac hon. Dung ngén tay cai dé déy
vong dém ra (Hinh 12) va lam sach b&ng nudc.

b. Sau khi vé sinh, hay dat lai vong dém vao gilta c6i ép. B& mat cd gan nho
phai hudng l&n trén (Hinh 12b). H&y dam béo réng rénh cla vong dém vira
khit vai céi ép.

c. Kich thudc phéng lén clia vong dém sé & bén trong trong khi b& mat nhé
co rédnh sé& hudng ra ngoai cdi ép. (Hinh 12c)

Hinh 12.a

Hinh 12.b Hinh 12.c

5. Khang nhung dé ngudn vao nudc dé lam sach, chi st dung kh&n dm dé
lau.

B. Sau khi vé sinh, hay lau kho céac bd phan clia méy ép that kg va bao quan
naoi kho réo, thodng mat.

BAO QUAN

1. H&y lam theo hudng dan vé sinh dé bao quan tét thiét b trudc khi cat gid.

2. Thu gon bd day nguon.

3. D& thiét bj cat gilr & xa tam tay clia tré em.

4. C&t gilr thiét bj va cac phu kién & noi thoang mét, kho rao.

CHU Y :
Vui long dam bao réng thiét bj va cac bd phan da khé réo trudc
khi c&t gid.
CAC MEO HUU iCH
STT Canh bao LY do
1 Khéng dung dé xay da. ba quév’CUr’]g, co6 thé lam hong
truc xoan ep.
Nguyén liéu cd sogi dai, can Nguyén liéu dang soi dai sé dé
dugc cét thanh cac dai méng | bi cudn va lam téc voi nudc ép.
2 ) . PR
kich thudc 5- 18cm hoé&c hinh
kh&i 3 x 3cm.
V& va hat/céac vét rd phai dugc | Cac vét rd cing va hat co thé
loai bd khoi cam, chanh, budi lam hong truc xodn ép. Vo thi
3 va dua trudc khicho vao may | cé thé lam téc voi ra ba.
ép.
Khong sUr dung céc vat dung, Cé thé lam hdng méay ép va gay
4 phu kién khac dé ddy nguyén | thuong tich cho ngusi s dung.
lieu.
Mbi lan ép khéng nén kéo dai | Lam viéc qua thai gian co thé
5 qua 20 phut. lam héng mo to.
Khang dugc cho thia, diia vao | Viéc nay cé thé [am hdong may.
6 trong phéu, voi nudc ép va voi
thodt ba.




HAC PHUC SU CO

Vén dé

Nguyén nhéan

Giai phap

May ép dung
hoat dong doét
ngot.

Quéa nhiéu
nguyén liéu duoc
cho vao méay ép
cung mét lWic.

Chuyén cong tac sang vi tri “R”
ngay lap tuc dé kich hoat déo
chidu truc quay. Néu may van
ngung hoat déng, hay vé sinh
may trudc khi s dung.

Nguyén liéu cing
khéng dugc cét
thanh cac miéng
nhé phu hop.

Nguyén liéu cing (nhu ca rét)
can duoc cét thanh cac thanh
ho&c khéi nho trude khi cho vao
may ép.

San lugng nudc
ép thép va nudc
ép chay ra khoi
v@ than may.

C6i ép va dém
silicone khéng
duoc l&p dung
vi tri.

Hay l&p dat lai c6i ép va dém
silicone theo dung hudng dan
l&p d&t.

Tiéng 6n béat
thuong.

Cac bo phén cla
méy ép co thé
gay ra tiéng 6n
trong qué trinh
dun clia may.

Am thanh dugc tao ra béi qua
trinh ép hoa qua & hién tugng
binh thuang.

Khéng thé thao
dugc phéu hing
tich hop bd loc
va céc bo phén
khac clia may.

C6 qué nhigéu ba
nguyeén ligu & céi
ép.

Nh&n cong téc sang ché d6 “R”
dé dédy nguac lai phan ba.

Nguyén liéu cung
bi tAc trong c6i ép.

Nh&n cong tawncs sang ché do
“R" dé loai bd céc nguyén liéu bj
tédc nghén.

B& nguyén liéu bj
ket.

D8 nudce vao céi ép qua dém dé
lam mém phan ba bj ket.

C6c chua va cac
phu kién bj
nhuém mau sau
khi s dung.

Céc bd phéan clia
may bi nhuém mau
bdi mau séc tu
nhién cla hoa qua

Day la mau tu nhién va khéng thé
trédnh khoi.




