CRYSTAL
HUGNG DAN SU DUNG
MAY EP CHAM

Model: JEG023

Dién ap/ Tan s6: 220-240V, 50-60hz
Cong sudt: 300W B
VUI LONG POC KY HUGNG DAN SU DUNG NAY TRUGC KHI DUNG
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CAC LUU Y QUAN TRONG

Khi str dung thiét bi, vui long tuan thii cac quy tic an toan sau day

1. Poc ky toan b hudng dan st dung

2. Trudc khi dung, vui long kiém tra va dam bao dién &p va dong dién dang dung phai tuong
thich véi thong tin trén nhan san phim

3. Khong st dung thiét bi nao c6 day hodc phich cdm bi héng hodc sau khi thiét bi truc tric
hodc bi héng. Mang thiét bi dén trung tim bao hanh gan nhat dé dugc kiém tra va stia chtia
4. Viec stt dung cac phu kién khong dugc nha sdn xuat khuyén nghi hodc khong phéi ctia
nha san xuat co thé gy ra hda hoan, dién giat hodc thuong tich.

5. Khong dat thiét bi gan céc khu vuc hoac thiét bi phat nhiét nhu bép gas, bép dién hoidc
dé thiét bi trong 10 nudng, 10 vi song wv....

6. Khong dé day ngudn vét qua canh ban hoac qudy, ké

7. Khong dé thiét bi chay khong

8. Khong cho ngon tay hodc bat ki vat dung nao khac vao khi thiét bi dang hoat dong. Néu
nguyén liéu bi ket, hay st dung thanh diy nguyén lieu hodc mot miéng trai cay hoac rau ct
khac dé day nguyen liéu xung. Néu van khong thé gidi quyét, hay tit dong co va thao roi
thiét bi dé loai bd phan nguyen liéu bi ket

9. Ngoai thanh day nguyeén liéu, khong st dung tay, thia , diia, kep dé ddy nguyén liéu khi
thiét bi dang hoat dong.

10. Luon dam béo ndp 6ng ti€p nguyén liu da duoc dong chit trudc khi st dung

11. Luon t4t thiét bi sau mdi 1an ép. Dam bdo dong co diing hoan toan trudc khi théo roi.
12. Khang ngam phan than may vao nugc hoic dung dich khac

13. Lam khd t&t c& bo phan théo roi sau mdi lan vé sinh, sau dé I3p lai hoan chinh cho 1an
sti dung sau

14. St dung sai hudng dan sé dé dan dén thuong tich

15. Néu day ngudn bi héng, dé tranh nguye hiém, cin mang dén trung tam bao hanh hoic
dai Iy bdo hanh dé thay th&

16. Luon ngdt dién thiét bi khi khong ai van hanh, trudc khi 13p dat, théo roi hodc vé sinh
17. Khong dé tré em sit dung hodc chai vai thiét bi. DE thiét bi xa tdm véi clia tré em

18. Nhiing ngudi bi khuyét tat vé thé chat, giac quan hoac tinh than hozc thiéu kinh nghiém
va kién thic c6 thé st dung thiét bi néu ho dugc giam sét hodc husng dan vé cach sii dung
thiét bi mot cach an toan va hiéu duoc nhiing méi nguy hiém lién quan

19. Thiét bi nay chf phtt hop cho muc dich gia dinh .Khéng st dung thiét bi ngoai troi
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CAU TAO SAN PHAM

“E Thanh da én lié
r anh day nguyén liéu

m—— Ndp ddy dng tiép nguyén liéu

—

Ong tiép nguyén liéu
—

=

F— Céi ép

V0| ra ba ép

Nt diéu khién Q Dﬂ

Céc chiia ba ép  Coc chtra nudc ép

Ludi loc

Voi ra nuéc ép

CHU Y:

Khong cho nguyén liéu vuot qua vach
MAX &ng tiép nguyén lieu, néu khong,
ndp Ong ti€p co thé dé bi bung ra do
chuyén dong clia nguyén liéu va roi ra
trong qua trinh ép, hodc khi chiic nang
dao ngugc dugc kich hoat, 8ng tiép lieu co
thé bj 1éng do chuyén dong clia nguyén
liéu va sau do rai ra cling nhu may khong
thé hoat dong.

‘ |
| X s
'\%ﬁ Ong ti€p nguyén liéu
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MO TA SAN PHAM

May ép cham 1a thiét bi doc déo, n6 tao ra nudc ép bing cach ép nguyén liéu chd khong
phai la xay. Viéc ép thay vi xay nén nudc ép sé giti dugc mau sic tinh khiét, huong vi tu
nhién, cac cht dinh dudng va vi-ta-min. Nudc ép sé chdy vao céc dung thong qua voi ra
nudc ép, con ba ép sé dugc ddy xudng coc dung tli voi ra ba. Khi st dung, phai dat coc dung
nudc ép va ba vao dang vi tri. Chi tiét dugc md ta nhu bén dudi.

LAN PAU SUDUNG

1. Thao sdn pham va dat tat c3 cac bo phan trén

2. Trudic tién 1y Iudi loc ra khéi cai ép, ti€p theo rit truc ép ra, sau do, |y c6i ép ra

(Hinh 1). Cusi ciing, vé sinh tat ca linh kién bang nudc sau do dé kho. Nhung khong ngam
than may vao nuéc dé tranh bj dién giat.

Hinh 1

3. Cach 13p dat thiét bi sé dugc hudng dan chi tiét bén dudi
CHU Y: Trugc khi 18p dat, phai ngdt dién va nit diéu khién phai & vi tri “—" .

LUU Y TRUGC KHI DUNG
(1) Cach so ch& nguyén ligu theo tiing loai san phim
- Nguyeén liéu co so cling: Cit nguyén liéu c6 sa cling thanh lat dai 3~5cm va day 1.5~2cm
- Rau va nguyén liéu dai c6 so cling (nhu can tay, can tau va cai ..) Cdt than nguyén lieu
thanh cac lat dai 3~5cm va cudn tron 14 lai.
- B6 16i va hat clia trai cay. Khong cho hat dao, man, xai, ma va to tau vao dé tranh héng
thiét bi.
- Nguyen liéu day va c6 vé cling can duogc got v trudc khi ép
- Khong ép nguyeén liu dong cling. Can ra dong nguyén liéu trudc khi ép, va khong st dung
da khi ép
- Khong ép nguyen liéu co ham lugng dau thuc vat hoac diu dong vat cao vegetable oil or
dé trénh lam thiét bi xudng cap hodc lam hdng truc ép
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(2) Khong ép mia, dira, sin day hodc ngii cc (vi du cac loai hat, gao) néu chua ngam chiing
véi nudc trudc khi ép
(3) May ép cham nay khéng ép dugc cam, chanh, quyt....

LAP DAT THIET B

1. Dau tién, 13p coi ép vao than may nhu hudng dan bén dudi sao cho c6i ép khit chat vai
than may (Hinh 2)

Dam bdo ring cbi ép da duoc |3p dang céch, néu khong thiét bi sé khong hoat dong.

PR

A

Hinh 2
2. Bat truc ép vao cdi ép sao cho 16i clia truc ép khdp vai truc clia than may, nhan manh dén
khi 16i truc ép khit véi truc trén ctia than may, sau do dat 1ui loc vao (Hinh 3). Cha 'y, biéu
tugng “ B> trén 1u6i loc phai khdp vai biéu tugng “ € trén c6i ép (Hinh 4).




3. Ldp 6ng tiép nguyén liéu 1én cdi ép, Dau tién, dat 6ng tiép sao cho biéu tigng “ M\” trén
dng tiép khap vai biéu tugng “Tm” trén cdi ép va xoay ong tiép cho dén khi biéu tugng
“@" trén c6i ép khop voi “ " trén cdi ép (Hinh 5). Dam bao ring ng tiép nguyeén lieu
phai duoc I3p ding néu khong thiét bi khong thé hoat dong. DE thao dng tiép nguyén liéu,
chi can xoay ngugc chiéu kim dong ho.

Hinh 5
4. bat c6c dung nudc ép va ba bén dudi voi ra nutc ép va ba, sau do dat thanh nhan vao
(Hinh.6). Ltc nay , thiét bi da sdn sang dé st dung.

LUU Y: Khi mudh di chuyén thiét bi, vui long giti than may thay vi 6ng tiép nguyén liéu dé
tranh tai nan.

sU DUNG THIET BI
1. Trudic khi két néi ngudn dién, ddm bao ring cong tic & vi tri “—", cong tic c6 ba chic

nang: vi tri “®” la “MO”, nhan nat “ » 7 dé khéi dong thiét bi, vi tri “—" 1a “TAT” , Nhan
“—" dé 4t thiét bi; va “ 4" nghia la xoay ddo chiéu, chf st dung khi nguyén liéu bi ket va
méy khong thé hoat dong tiép hoac khi ong tiép nguyén lieu va cdi ép kho thao ra sau khi
ép xong.
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CHUY:

1. Khéng diing chiic nang “Xoay dao chiéu “ khi 6ng tiép dang chiia day nguyén liéu, néu
khong 6ng ti€p sé roi xudng va méy sé diing hoat dong.

2. Bam bdo ring cdc dung nudc ép va ba ép dugc dt dang vi tri.

3. So ché nguyén liéu phti hop. Vi du, Ca rét phai dugc cat doi trudc khi ép.

LUU Y:

(1) Loai bé hét hat ciing clia nguyén liéu trudc khi ép.

(2) Khong ép duia hodc nguyén liéu c6 do cling tuong tu, vi sé lam héng dong co thiét bi.
(3) Khong ép nguyeén liéu cting hodc rau c6 qua nhiéu s va tinh bo nhu mia.

(4) Can loai bd hat va bo cia cam, chanh, nho va cac loai dua trudc khi ép.

4. M& ndp ong tiép, cho nguyén lieu vao va day nap lai, sau do dat thanh ddy vao ding vi
tri.

CHUY:

- Khong cho nguyeén liéu vugt qué vach MAX 6ng tiép nguyén liéu, néu khong, ndp ong tiép
c6 thé dé bi bung ra do chuyén dong clia nguyén liéu va rdi ra trong qua trinh ép, hoac khi
chiic ning dao nguoc dugc kich hoat, 6ng tiép liéu co thé bi 1dng do chuyén dong clia
nguyén liéu va sau do roi ra cting nhu may khong thé hoat dong.

- Thanh nhah diing dé ddy nguyén liéu xudhg trong qué trinh ép.

5. Két ngi ngudn dién va bat nat diéu khién sang vi tri “ " dé khéi dong méy. Sau vai pht,
sé thu dugc nudc ép.

6. Trong qué trinh ép, c6 hai cach dé them nguyén liéu. C6 thé mé nap dé them nguyen liéu.
lac nay thiét bi sé ngling hoat dong, sau khi dong ndp 6ng tiép, thiét bi sé hoat dong lai binh
thudng. Ngoai ra, Co thé cit nhd nguyén liéu sau do thém nguyén liéu vao 6ng tiép thong
qua trj vi cCia thanh nhan.

CHUY:
- Khong duoc bat cong tic tif chic nang " " sang "" hodc ttr "4" sang "P" truc tiép trong
qué trinh ép. Néu mudn chuyén chic nang, dau tién tra nat diéu khién vé vi tr “—" dé thiét
bi diing han va sau d6 hay chuyén i "»" sang "4€" hoic sang "»" sang "4" .
- Khong khdi dong may néu chua cho nguyén liéu vao, néu khong sé lam hong truc ép IuGi
loc
- Khong cho tay hodc bat ¢ vat dung nao vao ong tiép khi méay dang hoat dong
7. Trong qua trinh hoat dong, néu méy bi ket va diing , dau tién hay tra nat diéu khién vé vi
trf “—" sau d6 nhan nit dé phia dugi than may (hinh.7). Sau do, chuyén sang chiic nang
“I4” va giti vai gidy sau do thii khdi dong lai thiét bi. Néu may van khong hoat dong, tit may
va |3p dit lai theo hutng dan va thi lai.
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8. Khi coi ép da day nudc (dung tich i da 600ml) hoac da ép hét nguyeén liéu, tra cong téc
Vvé vi trf “—", d& nudc ép coc dung nudc, d6 ba di sau do tiép tuc ép.

GHI CHU:

- Mdi lan ép khong dugc gt qua 15 pht (1 chu ky). D& may nghi 30 phit trugc khi ép chu
ky 2

- Dling cho qua nhiéu nguyeén liéu, vi trong qua trinh ép khi c6i ép day nudc, can duing lai
dé dé nudc ép coc dung nudc ép, d6 ba di sau do tiép tuc ép

- Khi nudc ép trong binh cdc dung dat dén vach 6i da , vui long diing thiét bi va vé sinh cum
ép (bao gdm c6i ép, truc ép, Idi loc va dng tiép), sau do tiep tuc ép. Didu nay lam tang hieu
qué ép. Viéc ép lién tuc trong thoi gian dai co thé dan dén nhiéu can ba dinh vao bo loc,
khién nudc ép khong chay déu va lui loc bi tic, lam gidm Iuong nudc ép dau ra va tham
chi khién cum ép kho thao ra.

- Trong qué trinh ép, néu b lién dong ctia méy bi ngdt, dong ca sé tu dong diing dé tranh
nguy hiém.

7. Sau khi ép xong, hay udng ngay dé thudng thiic huong vi hoan hao nhat . Néu chua diing
hét, hay bao quan nudc ép trong tli lanh.

VE SINH VA BAO QUAN

1. Ngdt dién va dgi thiét bi ngudi hdn trugc khi vé sinh

2. D& md ndp 6ng tiép, nhan vao vi tri khoa clia ndp sau dé md ra

3. Gititay cAm bang ngon cai va dong thai diing 4 ngon tay con lai giti coc ép (Hinh 8), xoay
nguigc chiéu kim déng hd dé théo ong tiép (Hinh 9).

((
il

Hinh 9




4. Néu kho thao 6ng tiép, nhan cong tic vé vi tri “ M va gitr dé thiét bi hoat dong khodng
5 giay, ldc nay truc xoay sé xoay ngudc chiéu kim déng hd sau do hay lam theo cac budc &
trén dé thao

5. Nhéc cum Iui loc va truc ép ra khdi than may, rdi 1y truc ép ra khéi lugi loc

6. D€ théo va vé sinh cdi ép dé dang hon, dé thiét bi hoat dong 30 gidy ma khong them
nguyeén lieu. Néu c6i ép van khong thé md, vui long nhan cong tic diéu khién theo trinh
sau 2 dén 3 lan: D3o ngudc—Tat — M, ddng thai, thao c6i ép ra. Sau khi ép xong, dd vao
mot it nudc dé lam sach cdi ép va dé dé théo hon

7. D3 ba ép va vé sinh 6ng tiép, truc ép, cdi ép, Iudi loc, coc dung nudc ép va ba, dé vé sinh
lu6i loc d& han, hay nhan vao tay cdm clia Iudi loc dé tach n6 ra lam 2 dé vé sinh (Hinh 10)

=

)
a

Handle  Hinh 10
CHUY:
- Khong diing dung cu lam bang kim loai dé vé sinh, sé lam hdng thiét bi
- Khong dugc vé sinh 6ng tiép va coi ép bng may rlia chén vi sé lam ching bay mau va anh
hudng dén hinh dang clia chiing
8. D€ vé sinh hoan toan voi ra ba , hay nhan dé md tim chan ba (Hinh 11) va dé dugi voi
nudc chay, kéo tém chan ba lén va xudng dé vé sinh hoan toan voi ra ba.

-Buffer plate

9. Lau bén ngoai than may bang vai m, khong ngdm than may vao nudc.
10. Lau kh& toan b linh kién va sao do bdo quan & noi kho, thoang. Céc chdia nudc ép co
thé dé vao trong cdc chia ba dé tiét kiem dién tich.

RAC THAI THAN THIEN VGI MOI TRUONG
Ban c6 thé gitp bao vé mdi truding!
Hay nh¢ tuan thd cac quy dinh clia dia phuong: mang cac thiét bi dién khong
hoat dong dén trung tam xd Iy rac thai phu hgp.

L
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CRYSTAL
INSTRUCTION MANUAL

SLOW JUICER

Model: JE6023

Read this booklet thoroughly before using and save it for future reference



IMPORTANT SAFEGUARDS

When using the electrical appliance, the below basic safety precautions should be followed.
1. Read all instructions.

2. Before using check and ensure that the voltage power corresponds to the one shown on
the appliance nameplate.

3. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunction or has been damaged in any manner. Return the appliance to the nearest
authorized service facility for examination, repair or adjustment.

4. The use of accessories not recommended or sold by manufacture may cause fire, electric
shock or injury.

5. Do not place on or near a hot gas or electric burner or in a heated oven.

6. Do not let cord hang over edge of table or counter.

7. Never run the appliance under no food condition.

8. Do not put your fingers or other objects into the juicer opening while it is in operation. If
food becomes lodged in opening, use food pusher or another piece of fruit or vegetable to
push it down. When this method is not possible, turn the motor off and disassemble juicer
to remove the remaining food.

9. Do not push the food with hand, spoon, chopstick and clip etc. other than food pusher
into the feeding jar when the appliance is connected to power source.

10. Always make sure the jar lid and feeding jar are clamped securely in place before the
motor is turned on.

11. Sharp Blade-Always use food pusher.

12. Avoid contacting moving parts.

13. For the juicer, make sure the switch is at “OFF” position after each use of your juicer.
Make sure the motor stops completely before disassembling.

14. Do not immerse the Motor Unit into water or other liquids.

15. All detachable parts must be dried completely after being cleaned, and then assemble
them into appliance for next using.

16. Close supervision is necessary when any appliance is used by or near children.

17. Misuse may result in potential injury.

18. If the supply cord is damaged, it must be replaced by the manufacturer, its service agent
or similarly qualified persons in order to avoid a hazard.

19. Always disconnect the juicer from the supply if it is left unattended and before
assembling, disassembling or cleaning.

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



21. Appliances can be used by persons with reduced physical, sensory or mental capabili-
ties or lack of experience and knowledge if they have been given supervision or instruction
concerning use of the appliance in a safe way and if they understand the hazards involved.
22. Children shall not play with the appliance.

23. Do not use outdoors.

24. Save these instructions.

HOUSEHOLD USE ONLY
KNOW YOUR JUICER

L=
U— Food pusher

= Jar lid

Feeding jar

E— Strainer

E— ——Grinding head

== Juicing jar
Residue outlet —¢l__cp— Tuice outlet (with cover)

Motor unit
Power switch g D:ﬂ
=
/ \
. Pulp container Juice container

CAUTION: The ingredients loaded in the feeding jar
can not exceed the MAX mark of the feeding jar,
otherwise, the feeding jar lid may be easily pushed
upwards because of the movement of ingredients and
fall off during juicing, or when the Reverse rotation
function is activated, the feeding jar may be loosened
because of the movement of ingredients and then falls
off as well as the machine can not work.

@%ﬁ Feeding jar




FUNCTION DESCRIPTION

The low speed juicing juicer is a unique system where fresh juice comes from squeezing
rather than grinding. The slow juicer squeezes instead of grinding which allows the juice to
maintain its pure color, natural taste, nutrients and vitamins. The juice will flow in your juice
container from the juice outlet, and the pulp will be dispensed from the residue outlet and
be collected by pulp container. When using the juicer, the pulp container and juice contain-
er must be placed well in position. The details will be described in the following.

FOR THE INITIAL USE

1. Unpack the appliance and place all parts on a horizontal surface.

2. Firstly upwards remove the strainer from the juicing jar, and then remove the grinding
head from the strainer upwards, after it, remove the juicing jar from the motor unit (see
Fig.1). Finally, immerse all the detachable parts and accessories in warm soapy water and
then rinse them and dry. But never immerse the motor unit in water for cleaning to prevent
the risk of electric shock.

3. The correct assembling way will be described for details in below sections.
CAUTION: Before assembling, be sure the power cord is unplugged from the power outlet
and the power switch is on the “—" position.

NOTES BEFORE USE
(1) Prepare all the required materials according to the characteristics of them
- Materials with hard fibre: The materials with hard fibre shall be cut into slices 3~5cm in
length and 1.5~2cm in thickness.
- Leaf vegetables and materials with long & hard fibre (such as celery, wildcelery herb and
collard etc.)
Cut the stems of the materials into slices 3~5cm in length and then roll up the leaves of the
materials well.
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- The fruit with hard core shall be pitted. The cores of peach, plum, mango, apricot and
jujube shall not put into the feeding jar to avoid any malfunction.

- The materials with thick or hard peel shall be peeled before being put into the juicer for
processing.

- It is not recommended to process the deeply-frozen ingredients. The frozen ingredients can
only be used after being defrosted. Never use ice.

- Never process the materials with high vegetable oil or animal oil with this juicer to avoid
the degradation and damage of the grinding head.

(2) Never put sugarcane, coconut, kudzu or cereal (e.g. bean, rice) without being soaked
with water into this juicer for processing.

(3) This Slow Juicer can not be used for processing lemon.

ASSEMBLE YOUR SLOW JUICER

1. Firstly assemble the juicing jar onto the motor unit by following the operation as below:
Put the juicing jar downwards to make it be locked on the motor unit tightly (see Fig.2). Make
sure the juicing jar is assembled in position properly otherwise the appliance will not
operate.

Fig.2
2. Put the grinding head into the juicing jar and ensure the grinding head is covered well
into the axis of the motor unit, and then put the strainer downwards to cover the grinding
head (see Fig.3). Ensure that the symbol “ P> ” on the strainer shall align with the symbol
<" on the juicing jar (see Fig.4).

| &




3. Assemble the feeding jar on the juicing jar correctly. Firstly, put the feeding jar
downwards and make the symbol “ 4" on the feeding jar align with the symbol ““im” on
the juicing jar and then rotate the feeding jar clockwise until the symbol “@" on the juicing
jar aligns with the “. " on the feeding jar (see Fig.5). Make sure the feeding jar is assembled
in position properly otherwise the appliance will not operate. To dissemble the feeding jar
from the motor unit, rotate it anticlockwise.

Fig.5
4. Place your juice container below the juice outlet and residue container below the residue

outlet, then put the food pusher into the feeding hole well in position (see Fig.6). Until now,

the Juicer is ready for operating. ﬁ

Fig.6
NOTE: When need to move the whole appliance, please grasp the motor unit instead of the
feeding jar to move it to avoid accident.



USING YOUR JUICER

1. Before attaching the power cord into the outlet, make sure the power switch is at the “—"
position, the power switch has three settings: “»” indicates “ON”, press the power switch
to “” position to activate the motor and start making juice; “—" indicates “OFF” position,
press the power switch to “ — " position to turn off the machine; “ € ” means Reverse
rotation, which is only applicable for the conditions when the machine is stuck and not
operable during working or when the feeding jar or juicing jar is difficult to remove after the
juicing is completed.

CAUTION:

1. Do not activate the Reverse rotation function when the feeding jar is filled with food,
otherwise, the feeding jar will fall off easily and the machine can not work.

2. Make sure the juice container and the residue container are placed in position.

3. Well prepare the food needs to be processed. For example, the carrots shall be cut into
half before being processed.

NOTES:

(1) Please remove any hard seeds before juicing.

(2) It is not recommended to process coconuts or similar hard foodstuffs, since this may
damage the motor.

(3) It is not recommended to process hard fruit or vegetable rich in fiber and starch, such as
sugarcane.

(4) The peel and pits should be removed from oranges, lemons, grapefruits and melons.

4. Open the jar lid and drop the prepared fruits or vegetables into the feeding jar, and then
close the jar lid and place the food pusher into the feeding hole well in position.

CAUTION: The ingredients loaded in the feeding jar can not exceed the MAX mark of the
feeding jar, otherwise, the feeding jar lid may be easily pushed upwards because of the
movement of ingredients and fall off during juicing, or when the Reverse rotation function is
activated, the feeding jar may be loosened because of the movement of ingredients and then
falls off as well as the machine can not work.
NOTE: The food pusher is used for pushing the food down into the grinding head during
working.
5. Connect the appliance to the power source, and then press the power switch to the “ »
position, the appliance starts to work. After a few minutes, the juice flows out.
6. During working, there are two ways for adding food. You can open the jar lid and then
add the food into the feeding jar directly, at that time, the appliance will turn off, and the
appliance will continue to work normally after the jar lid is closed again. Alternatively, you
can cut the food into pieces and then add the food into the feeding jar through the feeding
hole.
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CAUTION: Do not turn the power switch from " B " to " [€" or from " |€"' to " »" directly at
any time during operation. If required, firstly press the power switch to “— " position and
make the appliance stop running completely and then turn the power switch from " » " to

"I€" or from" P "to" ",

CAUTION: Do not operate the appliance before feeding food to avoid damaging the
grinding head and strainer.

CAUTION: Do not put your fingers or other foreign objects into the feeding opening while it
is in operation.

7. During operation, if the machine is stuck and not operable, please firstly press the power
switch to “—""position and then press the reset button which is equipped at the bottom of
appliance (see Fig.7). After it, press and hold the power switch to the “ [ position for few
seconds then try operating again. When the reverse function cannot work, turn off the
machine and reassemble following the instructions given. After reassembling please try to
turn on the machine again.

8. When the juice container is full (the max capacity is 600ml) or the food has been finished
extracting, turn the power switch to the “—" position and empty the juice container and
residue container before continuing extracting.

NOTE: The max operation time per time shall be less than 15 minutes. Minimum 30
minutes rest time must be maintained between continuous two cycles.

NOTE: Do not insert too much food to extract per time. During operation, once the juice
container is full, you must stop the appliance and empty the residue container before next
cycle.

NOTE: When the juice in the juice container reaches the maximum mark of the juice
container, please make the appliance stop working and clean the grinding assembly
(including the juicing jar, grinding head, strainer and feeding jar) , and then continue to
extract juice. This can ensure a better juice-extracting effect. Long-time continuous juice-ex-
tracting can lead to excessive residue in the strainer, making the juice-dispensing be not
fluent and the juice outlet of the strainer be blocked, reducing the juice output and even
making the grinding assembly be difficult to be removed.
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NOTE: During operation, if the interlock mechanism of the machine is disconnected, the
motor will stop running to prevent from danger.

7. After finish, enjoy your juice in time for best taste. Any unused juice should be stored in
the refrigerator.

CLEANING AND MAINTENANCE

1. Unplug the appliance and wait it cool down completely before cleaning.

2. To remove the jar lid, press the lid fastener and then lift the jar lid upwards.

3. Grasp the handle of the feeding jar with the thumb and hold the juicing jar with the other
four fingers of the hand at the same time (see Fig.8) and then turn the feeding jar anti-clock-
wise to remove it (see Fig.9).

= 4

4. If the feeding jar is difficult to remove, press and hold the power switch to the “ I ”
position to make the appliance continue working for 5 seconds, at that time, the grinding
head rotates anticlockwise and then follow the above operation to remove the feeding jar.
5. Lift the strainer and grinding head upwards to remove them from the motor unit, then
remove the grinding head from the strainer.
6. In order to detach & clean the juicing jar more easily, plug in and run the juicer without
load for about 30 seconds after removing the residue. If the juicing jar cannot be detached
easily, please follow and repeat the following operation for two or three times:
Reverse—OFF—ON, at the same time, hold the feeding jar to detach it. After finish
extracting juice, pour some water into the feeding jar to clean it so that it will be easier to be
detached.
CAUTION: Do not turn the power switch from " P " to " " or from " " to " B dlirectly at
any time during operation. If required, firstly press the power switch to “ =" position and
make the appliance stop running completely and then turn the power switch from " »" to
" or from " o B>
7. Empty the residue container, and then clean the feeding jar, grinding head, strainer,
juicing jar, residue container and juice container under running water. To clean the strainer
more completely, you can push the handle of the strainer aside to separate it for better
cleaning (see Fig.10).
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Handle  Fig10

CAUTION: Do not use metal tools for cleaning, as this will damage the machine.

CAUTION: The feeding jar and juicing jar can not cleaned in the dishwasher as this may
whiten them and affect their appearance.

8. If you need to clean the residue outlet thoroughly, you shall firstly push the buffer plate
(see Fig.11) upwards and then rinse it under the running water, shake the buffer plate up and
down during cleaning so as to clean the residue outlet completely.

~Buffer plate

9. Wipe the outside of motor unit with a damp cloth. Never immerse the motor unit in water.
10. Dry all parts and assemble all parts well and then store the appliance at a dry place.
The juice container can be stored in the residue container.

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local regulations: hand in the
non-working electrical equipments to an appropriate waste disposal
center.



