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GIGI THIEU SAN PHAM N |

@ San pham nay st dung phuong phap ép véi téc do cham, khong nghién, nén
nudc ép van gilr duoc huong vi va dinh dudng ban dau cda trai cay va rau
qua, déng thoi két hgp nhiéu chirc ndng ép rau va ép trai cay.

@ Coi ép va than may thiét ké théo roi, dé dang vé sinh.
@ Thiét ké cong tac doi, an toan hon khi str dung. (Iap coi ép vao than may, day
chéat nap bao vé va nhan nat nguon dé khai déng).

Luuy:

San pham nay phu hgp dé st dung trong nha, khong st dung cho viéc kinh
doanh, néu khong tudi tho cliia may sé giam.

MO TA SAN PHAM N |

Nap ong tiép
nguyén liéu

Ong tiép
nguyén liéu

Truc ép

Ludi loc

Thanh day

Miéng chén ;m W&% Mlen\g Ehen
ép ca rét

=
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MO TA SAN PHAM —

CaGi ép

Nap day
Voira ba ép vOi ra nudc ép
Voira
nudc ép
Than may
Cong tac xoay
Coc chira Ban chai
nudc ép(nho) vé sinh

* Hinh anh chi d€ tham khao, vui long xem sén phadm thuc té.

HUGNG DAN SU DUNG N |

CACH LAP PAT

Trudc khi lap céi ép, vui long ki€ém tra xem miéng cao su & phia dudi cgi ép cla

voi ra ba ép cé dugc lap vao dung vi tri hay khong.

Chén miéng cao su Cam chat miéng
cla voi ra ba ép vao 16 hinh chir nhat cao su cua voi ra ba ép
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HUGNG DAN SU DUNG

Budc 5 ——

Budc 4
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HUGNG DAN SU DUNG N |

Budc 1:
Dat cdi ép vao than may, canh chinh cho khép vaéi biéu tuong mé khoa “ 19"

”

trén than may, sau d6 xoay phai cho dén khi dén biéu tuong dong khda “ & ”,
nhu hinh duéi.

Budc 2:

D&t miéng chén vao trong bé loc (Iwu y: wu tién sir dung miéng chén co biéu
tuong “ =%, néu mudn ép ca rét thi chon miéng cheén cé biéu tuong “ s ” dé
ép ca rot).

Miéng chén chuyén dung cho c6i ép | Miéng chén chuyén dung ép ca rot

Budc 3:
Dét bo loc vao cdi ép, xoay nhe cho dén khi bd loc vao ding ngam cua cdi ép,
dé hoan tat 1ap dat.
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HUGNG DAN SU DUNG N |

Budéc 4:

Daét truc ép vao bén trong ludi loc (Ivu y tranh dat nguagc), nhan chat, néu khong
rat khé day nap coi ép, dan dén khong thé hoat dong.

Budc 5:

Trudc tién mé nap 6ng ti€p nguyén liéu, sau dé canh chinh vi tri mdi tén hinh
tam gidc “ W ” cua Ong tiép nguyén liéu khop véi biéu tugng mé khéa “ 1o ”
cla cGi ép va dat cdi ép vao, xoay qua trai cho dén biéu tuong “ @ ", sau d6
day nap ong tiép nguyén liéu, hoan thanh lap dat.

D] «

HUGNG DAN THAO TAC

Khai dong

Sau khi may d& hoan tat lap dat, xoay ndt nguon theo chiéu kim déng hé dén vi
tri bat, may sé bat dau van hanh.

Pao ngugc

Khi qua trinh ra ba ép bi ket hoac khi thdo r&i, xoay nit nguén nguoc chiéu kim
déng hé dén vi tri ddo chiéu khong budng tay, d€ truc vit ddo nguoc, sau do6
budng tay ndt nguon sé ty déng tra vé vi tri dirng.

Durng
Khi nim xoay & vi tri dirng, mdy sé khéng van hanh.
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HUGNG DAN SU DUNG N |

TRANG THAI NAP VOI RA NUGC EP

Trong qua trinh ép nudc cé thé dé voi ra nude ép trong trang thai déng, sau khi
luong nudc ép dat dén mirc nhat dinh, hdy md nap voi ra va dung coc chira
nudc ép dé dung.

Khdi dong Péo nguaoc Dirng

Laiich:

01. P& nudc ép tiép xuc vdi it khong khi hon va oxy héa chdm hon.

02. Khi ép nhiéu loai rau cu, nudc ép cé thé dugc tron déu hon.

Loi khuyén:

Khi lugng nudc ép dat dén mirc nhat dinh, hdy mé nép voi ra nudce ép, dé tranh
nudc ép ban ra bén ngoai.

Voi ra nudc ép trong trang thai déng Voi ra nudc ép trong trang thai ma
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HUGNG DAN SU DUNG N |

HUGNG DAN SU’'DUNG NAP DAY ONG TIEP NGUYEN LIEU

M& nap ong tiép nguyén liéu Poéng nap éng tiép nguyén liéu
Bat khda trén phan nap va kéo Ién Day nap lai va nhan dé khéa, khi
dé mé& nap. nghe tiéng “ cach” cho biét nap day

da vao dung khép.

PHUONG PHAP EP NUGC

Cach str dung 6ng tiép nguyén liéu véi dudng kinh I6n

01. M& nép 6ng tiép nguyén liéu.

02. D€ nguyén qua tdo vao trong dng ti€p nguyén liéu.

03. Ddéng nép 6ng tiép nguyén liéu.

04. Dat coc chira nudce ép dudi voi ra nude ép bén phai.

05. D&t coc chira ba ép dudi voi ra ba ép bén trai.

06. K&t n6i nguon dién, xoay nat ngudn dén vi tri bat, may sé tién hanh ép nudec.

Cach str dung ong tiép nguyén liéu véi dudng kinh nho

01. Day nap 6ng tiép nguyén liéu.

02. B3t coc chira nude ép dudi voi ra nude ép bén phai, dat coc chira ba ép
dudi voi ra ba ép bén trai.

03. Trdi cay da rira sach (rau qua kich thudc to nhé cat thanh khic phu hop véi
miéng &ng tiép nguyén liéu) cho vao trong 6ng ti€p nguyén liéu.
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HUGNG DAN SU DUNG N |

04. K&t n6i véi ngudn dién, xoay nat ngudn dén vi tri bat, may sé tién hanh ép
nudc, vira ép vira cho nguyén liéu vao.

05. Trong qua trinh ép nudc ¢ thé stir dung thanh ddy dé hé trg tiép nguyén
liéu.

Ong tiép nguyén liéu dudng kinh I6n | Ong tiép nguyén liéu duong kinh nho

Thich hop ép nguyén qua téo, I, ca Thich hop ép nho, chudi...vv
chua

Luuy:

01. Ong tiép nguyén liéu can phai day nap, may méi cé thé van hanh!

02. Khong dé may hoat déng lién tuc qua 20 phat, cho may nghi 20 phat trude
khi ti€p tuc str dung tranh hu hong.

03. Cho nguyén liéu tir tir vao may. Dgi mady ép xong phan trudc mdi cho tiép
phan sau.

04. Doi vai céc loai rau cu nhiéu xo nhu can tay, vui long cat thanh tirng doan
dai 5-10cm, rong 1.5-2.5cm trude khi cho vao may. Doi véi cac loai rau cu
clrng, tét nhat nén cat thanh doan khong qua 3cm va cho vao may tir tir.

05. Do vai ca rot cap lanh, ham luong nudce thap, khi ép hay két hop véi céac
loai qua mong nudc nhu 1&, cam dé€ tang lugng nude va vitamin.

06. Dai véi céc loai rau ct khong tuoi, lrong nudce ép sé giam, trude khi ép nén
ngam nudc dé rau cl dugc cap da nudce, nhu vay khi ép sé cho nhiéu nudc
hon.
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HUGNG DAN SU DUNG N |

07.
08.

09.
10.

11.

12.

13.

14.

15.
16.

17.

Khong ép cac loai hat, mia hoac cac nguyén liéu qua cirng.

Khi ép cdc loai rau cl clirng nhu ca r6t hodc tdo, mdy ¢ thé phat ra tiéng
kéu do ma sat, day la hién tuong binh thudng.

Khi ép céc loai trai cay nhu chanh, quyt, can bd vo va hat.

Khi ép cdc loai rau cl qua cirng, mdy c6 thé rung nhe do hoat déng tu diéu
chinh, day la hién tuwgng binh thudng, hdy yén tam st dung.

Khi ép céc loai rau ct qua c6 mau dam nhu ca rét, c dén, cac b phan
bang nhua cé thé bi bam mau, day |a hién tugng binh thuong.

Ludn dam bao nép 8ng tiép nguyén liéu dugc lap dung vi tri trude khi st
dung.

San pham di kém vai 2 loai luGi dao. Do véi ca rét, hay sir dung ludi dao ép
ca rot chuyén dung, ¢6 hinh biéu tugng ca rét “ «™”

Dai véi rau ¢l qua c6 dudang kinh 1én hon 6ng tiép nguyén liéu hodc hinh
dang bat thudng, hay cat nho trudce khi cho vao may dé tranh tac nghén.
Vui long chon rau cu qua tuoi dé ép.

Rau cu qua d€ lau trong td lanh nén ngdm nudc trude khoang 10 phut trg
[én.

Pai vai cac loai qua cé hat cirng nhu dao, can bd hat trude khi ép.

Bang tham chiéu cac loai rau cti qua:

LuGi dao phu hgp

Mém:

Cam, D4u tay, Cam, Ca chua, Dua hau, Thom, Anh
dao (can bd hat), Nho, Chanh (bd vd, bd hat).
Trung binh:

Budi (can bd hat), L&, Téo, Dua leo.

Cung:
Can tay, Ca rot.
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HUGNG DAN SU DUNG N |

Cong thirc
Luuy:

Coéng thie nay chi mang tinh chat tham khao, két qua cé thé khac nhau tuy
thudc vao loai va chat lugng nguyén liéu.
@ Nudc ép tdo bi dao
Nguyén liéu:
Bi dao (150g), Téo (80g), Chanh (30g), Budng phén (Iugng vira du), Nudc loc
(luong vira du).
Cach lam:
01. Bi dao got v, bd hat, cat thanh miéng.
02. Tdo got vo, bo hat, cat thanh miéng.
03. Chanh rtra sach, bo vo, cat thanh lat mong.
04. Cho bi dao, tdo, chanh vao may ép d€ Iy nudc.
05. Cho duong phén vao nudc ép, khuay déu cho tan. (Cé thé pha thém nudc
loc tuy theo s& thich).
@®Nudc ép chanh dua leo
Nguyén liéu:
Dua leo (300g), Tao (80g), Chanh (50g), buong phen (lugng vira du).
Cach lam:
01. Dua leo rira sach, cat bo phan cuéng, tran qua nudc soi, cat thanh miéng.
02. Chanh rtra sach, got vo, cat lat.
03. Cho dua leo va chanh da chuén bi vao may ép dé 1ay nudc.
04. Cho nudc loc va dudng vao nudce ép, khuay déu cho tan duong.
@ Nudc ép gidi nhiét
Nguyén liéu:
Dua leo (150g), Téo (80g), Chanh (lugng vira du), Dua hau (150g).
Cach lam:
01. Dua luéi, dua hau got v, bd hat, cat thanh miéng.
02. Chanh rtra sach, bo vo, cét thanh lat mong.
03. Cho tat ca céc loai trai cdy da chuan bi vao may ép dé lay nudc.

11



HUGNG DAN SU DUNG

04. P& nudc ép ra ly, khuay déu.
@ Nudc ép |&, budi, mat ong
Nguyén liéu:
Lé (1 qua), Budi (1 qud), Mat ong (15g).
Cach lam:
01. Lé got vo, bd hat, cat thanh miéng.
02. Budi bo vo, tach tép, lay 1 nira cat thanh miéng.
03. Cho Ié va budi da chuan bi vao may ép dé Iy nudc.
04. D6 nudce ép ra ly, thém mat ong, khudy déu cho tan.
@ Nudc ép tuyét 1, cl sen
Nguyén liéu:
Tuyét & (200g), Cu sen (200g), Mat ong (lugng vira dua).
Cach lam:
01. Lé tuyét rira sach, got vd, bo hat, cat thanh miéng.
02. Cu sen rira sach, got vo, cat thanh miéng.
03. Cho Ié tuyét va cl sen da chuan bi vao may ép dé Iy nudc.
04. Do nudc ép ra ly, thém mat ong vira du theo khau vi, khudy deéu.
@ Nudc ép du du, dua ludi
Nguyén liéu:
Du dua (175g), Dua ludi (150g), Sira chua (90ml), Da (lwgng vira da).
Cach lam:
01. Du du rira sach, got v, bd hat, cat thanh miéng.
02. Dua luéi rira sach, got vo, bo hat, cat thanh miéng.
03. Cho du du va dua ludi da chuén bi vao may ép dé lay nude.
04. D6 nudc ép ra ly, thém sira chua va d4, khudy deéu.
@ Nudc ép quyt, tdo, ca rot
Nguyén liéu:
Téo (1 qud), Ca rét (80g), Quyt (1 qud), Pa (lugng vira du).
Cach lam:
01. Ca r6t: rira sach, got v, cat thanh miéng.

12



HUGNG DAN SU DUNG N |

02. Téo rira sach, got vo, bd hat, cat thanh miéng.

03. Quyt rira sach, got vo, tach mui.
04. Cho ca rot, tdo va quyt da chuan bi vao may ép dé 13y nudc.
05. D6 nudce ép ra ly, thém d4, khudy deéu.
@ Nudc ép carot, l1é
Nguyén liéu:
Lé (1 qua), Ca rot (100g), Chanh (1 qua).
Cach lam:
01. Ca r6t rira sach, got vo, cat thanh miéng.
02. Lé rira sach, got v, bo hat, cat thanh miéng.
03. Chanh cat lat méng.
04. Cho ca rdt, 1é va chanh vao may ép dé 13y nudc.
05. P& nudc ép ra ly, khuay déu.

VE SINH VA BAO TR -

HUGNG DAN THAO TAC

01. Tat may va rat phich cam.
Luuy:
Sau khi ép xong, hdy nhan nut “Dao chiéu” trong vai gidy dé€ dé dang thao
lap va vé sinh.

02. M& nép day, dung tay gilr ong ti€p nguyén liéu, xoay ngugc chiéu kim déng
ho Xoay dén khi mdii tén tam gidc “ W " trén 6ng ti€p nguyén liéu khép véi
bi€u tugng ma& khoda “ " trén cdi ép, sau dé kéo dng ti€p nguyén liéu [én
dé thao rgi (nhu hinh minh hoa 1).

Luuy:
Phai ma nap dng tiép nguyén liéu trude khi xoay va thao 6ng tiép nguyén
liu.
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VE SINH VA BAO TR N |

03. Xoay c0i ép sang trai cho dén khi khép vdi biéu tuong ma khoa “ (& " trén
than may, gitr dau voi clia coi ép va kéo 1én dé tach roi (nhu hinh minh hoa 2).

04. Théo truc ép va ludi loc ra khdi céi ép (nhu hinh minh hoa 3).

05. Tach truc ép, ludi loc va cac miéng chén (nhu hinh minh hoa 4).

hinh 1

VE SINH

01. Rira sach céc bd phan da théo roi bang nudc. Néu cé can bam chat, hay sk
dung ban chai d& lam sach.
Luuy:
Trong qua trinh vé sinh khong str dung ban chai sat, chat tay rira mai mon
hodc vat sac nhon dé tranh lam hong bé mat.
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VE SINH VA BAO TR N |

02. Khong nhing than mdy vao nudc, chi dung khan mém khé dé lau sach than
may.
03. Sau khi vé sinh, lau khé cac bd phan va dé noi kho réo, thoang mat.

Luuy:

01. Nén vé sinh mdy ngay sau khi s&r dung dé€ tranh cdn bam dinh va gay
kho khan cho viéc vé sinh [an sau, dong thai ddm bao may hoat déng
hiéu qua.

02. Miéng dém cao su dudi ddy c6i ép c6 thé thao roi dé vé sinh.

BAO TRI
01. Nén st&r dung may thudng xuyén dé dam bao dong co ludn kho rao.

02. Néu khéng st dung trong thoi gian dai, hdy bao quan may & noi kho réo,
thodng mat dé tranh &m mdc déng co.
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LUU Y AN TOAN —

@DE dam bao an toan cho ban than va nhirng nguai xung quanh, vui long tuan
thd céc hudng dan sau.
@ Néu khong tuén thd canh béo an toan va st dung sai cach c6 thé dan dén tai

nan.
® Nhirng ndi dung c6 biéu tugng nay la hanh vi bi cdm, cé thé
S gdy hu hong san pham hodc gay nguy hiém cho nguai st
tuong cam | dung.
A Nhirng ndi dung c6 biéu tugng nay lién quan dén viéc st
bi&u tuon dung an toan sén pham va an toan cé nhan, phai tuan tha
canh b'a'\og nghiém ngét cac huéng dan dé tranh hu hong san pham.
0 Nhirng ndi dung c6 bi€u tugng nay la nhirng diéu can cha y
biéu tuong trong qua trinh s&r dung dé tranh gay ra thuong tich nhe
i hodc thiét hai tai san.
y
Nghiém cam

01. Vui long khéng di chuyén hodc cham vao bat ky b6 phan nao khi thiét bi
dang hoat déng.

02. Vui long khong dat thiét bi gan vat dung dé chay.

03. Nghiém cam sir dung thiét bi trén bé méat nghiéng hoac khéng chéc chan.

04. Khéng ngdm rira thiét bi trong nudc hodc céc chat 1dng khéac.

05. Khong dat san pham gan bép gas hodc bép dién cé nhiét do cao dé sir
dung.

06. Khéng str dung 6 cam kém chat lugng dé két ndi thiét bi, tranh dan dén su
cd chdy né va tén thuong.

07. Khi rat phich cam ra, hdy cam vao dau phich cam dé rat, khong nam kéo
day nguon hodc cham vao day nguén khi tay uét.

08. Khi thiét bi dang hoat déng, khong dugc di chuyén hodc cham vao céc bd
phan, dé tranh gay thuong tich.
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LUU Y AN TOAN —

09. Khéng dét thiét bi gan bép Ira, d€ tranh 1am hong thiét bi dan dén sy c6
hda hoan.

10. Khéng dugc str dung vat la hodc ngén tay, va com, diia dé day nguyén liéu
khi cho vao 6ng tiép.

11. Khéng str dung san pham nay ngoai pham vi chirc nang ctia may.

12. Khéng dé tré em thao tac tac sir dung.

13. Vui long ngung str dung san pham khi day nguon hodc phich cam bi hdng.

14. Khéng dé day nguon tiép xuc véi cac canh sac va bé mat cé nhiét do cao.

15. Vui long gilr phich cdm dé rit ra, khéng nam giat day nguon.

16. Khong st dung ngoai troi.

17. Khéng nhing séan pham vao nudc hodc bat ky chat 1dng nao khac.

Canh bao:

01. Khong dé san pham tu van hanh ma khong cé ngudi gidam sét.

02. Tré em va nhirng ngudi mat kha nang kiém soat, can cé nguoi giam sat khi
str dung san pham.

03. Ngat két ndi ngudn dién khi khéng nguai sir dung, thao roi hoac trudce khi
tién hanh vé sinh lam sach.

04. Dién ap dau vao cla san pham la 220V — 50Hz, vui long xac nhan dién ap
phu hop trude khi str dung; Nguon dién dugc st dung
phai la dién ap 220V, va dong dién trén 10A.

05. Vui long khéng str dung phu kién khac khong phai ctia san pham, dé€ tranh
chdy né va tén thuong cé nhan.

06. Néu day ngudn bi hdng, dé tranh nguy hiém, phai duoc thay thé béi nha san
xuat, bd phan bao tri hodc nhan vién cé chuyén moén.

07. Vui long khéng dé tré em tu thao tac st dung, khong dugce nghich thiét bi,
dé xa tam tay cua tré so sinh, ngudi gia hodc ngudi khuyét tat va nhirng
ngudi khéng ¢ kinh nghiém st dung san phdm, nén c6 nguoi giam sat
trude khi str dung.
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LUU Y AN TOAN —

cha y:

01. Sau khi str dung xong, hay rat phich cam va vé sinh lam sach san pham.

02. Trude khi st dung, hdy dam bao thiét bi duoc d&t trén bé mat phang va
chac chan.

03. Sau khi st dung, can rat phich cdm khdi nguén dién.

04. Sau khi thdo bao bi hay kiém tra xem thiét bi c6 hdng hay khéng, cac phu
kién c6 day du chua.

05. Trudce khi vé sinh, di chuyén thiét bi hoac khong st dung nira, hay tat nguon
va rut phich cam.

06. Vui long khong chén kim loai hodc céc vat liéu dan dién khac vao trong
thiét bi, d€ tranh chay né hodc doan mach.

07. Vui long khong str dung céc phu kién khac khéng dugc nha san xuat cap
phép, néu may vi vdy ma dan dén su c0, sé khéng dugc bao hanh san
pham.

08. Trudce khi stir dung san pham, vui long doc k§ hudng dan chi tiét, va st dung
may theo ding trong hudng dan nay, khong stir dung cho muc dich khac.

09. Vui long doc k§ hudng dan trudce khi str dung san pham.

10. San pham phai dugc dét trén bé méat on dinh dé thao tac van hanh.

11. D€ dam bdo an toan, vui long khéng thao tu y r&i san pham, néu
c6 bat thudng, hay lién hé dich vu sau ban dé tién hanh kiém tra va bao tri.

18



HUGNG XU LY LOI N |
Lo Nguyén nhan Hudng xur ly
. £ b2 Vui long kiém tra phich cam
Khéng Phich cam bilong Cém chét phich cdm vao 6 dién
hoat dong Chua day na Ay ki K piz A lia
6ng tiép ngel/yenplleu Dbay nap déng tiép nguyén liéu
. £ b2 Vui long kiém tra phich cam
Phich cam bj long Cam chat phich cam vao 6 dién
Xoay nut
nguodn dén vj tri “ dao ngugc”
gilr trong 2-3 giay, dé nguyén liéu
Nguyén liéu bén trong trd lai bén trén, sau do
cho vao qud nhiéu xoay nit nguén dén vi tri bat (Iap
bang hoat lai thao tac nay 3 [an) néu nhu van
dong dung khong hoat déng, vui long vé
gitra ching sinh lam sach va khdi dong lai
tat may, mg nap 6ng ti€p nguyén
S aa Lo liéu, canh chinh l&p lai vao dung vi
Nap day bi long tri gira 6ng ti€p nguyén liéu va coi
ép, sau d6 day kin nap, khéi dong lai
Nguyén liéu qua Nguyén liéu ctirng
cting chua dugc cat nhd nhu ca rot can céat soi nho
St dung tréi Ngam trai cay vao nudc
. céy bao quan trong sach cho ngadm nuéc
Lugng nudc ta lanh bi khé dé ép réi ép, gilp tang luong nudée ép

ép qua it hoac
nudc ép bi tran

Miéng cao su
phia dudi 6i ép chua
duoc lapvao dung vi tri

Vui long tham khao
cach lap dét miéng
cao su & trang 4, dé |ap dung vi tri

Phu kién
chua lap ddng vi tri

Dé may ngung hoat dong
hoan toan, kiém tra xem phu
kién da duoc lap dung vi tri chua

Tiéng on Dat may trén
bat thudong bé m&t nghiéng Hay dat mdy trén bé mat phang
Khi may hoat dong cac phu
Khltep thiétbi E{’hat kién van hanh sé cé t|e%g
ra tiéng on vat ép on khi ép, hay yén tam str dung
. . Vui long vé sinh
Sau khi B& ép bam vao phu kién rira sach ngay sau khi ép
str dung phu Khi ép ca rdt, Trudc tién dung

kién bi 6 mau

rau qua, nhung
nguyén liéu cé mau,
phu kién sé dé bi 6 mau

dau thuc vat lau chui, sau
d6 rira sach bang xa phong
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THONG SO KY THUAT —

Théng s6 ky thuat

Tén san pham M3 sén pham

MAY EP CHAM AQS-JSJ0901RW-VN

Dién ap dinh muic Co6ng suat dinh muc Co6ng suat dinh muc

220V~ 50Hz

120W

Kich thudc san pham (Dai x rong x cao) Thai gian dinh murc

186*168*381Tmm Mai lan ép < 20 phut

Tiéu chuan chap hanh

Noi san xuat
TCVN 7492-1 Quang Déng Giang Mén
SO PO MACH DIEN
Cong tac
khai dong nhanh Pong
co ép
Day pha Mau nau L
Bo mach chd
Mau xanh N
Day
trung tinh (Luu y: Mach dién néu c6 nang cép , khong can théng béo trudc)
DANH SACH PONG GOI
Coc chira Coc chira
Than may nudc ép ba ép Thanh day
Tén bo phan (nho) (I6n)
Ban chai - . Miéng cheén Sach
vé sinh Miéng chén ép ca rét hudéng dan
S0 lugng 1 1 1 1
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PRODUCT OPERATION MANUAL

Thank you for buying the product. Please read this manual carefully before using to ensure safety.
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PRODUCT INTRODUCTION —

@ This product adopts a slow squeezing and non-abrasive juicing method,
preserving the original taste and nutrition of fruits and vegetables in the
juice, and boasts multiple functions including making vegetable juice, fruit
juice, and more.

@ The juicing cup and the main body can be separated, which is easy to clean.

@ Double switch design for greater safety. (Install the juicing cup onto the main
body, close the food inlet cover, and then turn on the switch before running).
Note:

This product is suitable for indoor use in households and is not suitable for
commercial use, otherwise it will shorten the life of the product.

PRODUCT COMPONENTS —

Push rod

Food
inlet cover @

Ingredients
bucket

Screw propeller

Juicing insert ;m “%7 Carrot-specific
’ insert (optional)
Juice filter =

02




PRODUCT COMPONENTS N |

Juicing cup

Juice outlet

Residue outlet cover

Juice outlet

Main body

Switch knob

Juice receiving  Residue receiving Cleaning
cup (small) cup (large) brush

*The picture is for reference only, please take the actual product as the standard.

OPERATION INSTRUCTIONS N |

COMPLETE MACHINE ASSEMBLY METHOD
Before installing the juicing cup component, please confirm whether the rubber
gasket at the bottom of the juicing cup's residue discharge outlet is installed in place.

Insert the rubber
gasket of the residue discharge
outlet into the rectangular narrow hole.

Tighten the rubber gasket at
the residue discharge outlet

03
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Step5 ——

Step 4
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PRODUCT COMPONENTS N |

Step 1:
Place the juicing cup on the host, align it with the unlock icon “ 9 " on the
host, and then rotate it to the right to the lock icon “ & ”, as shown below.

Step 2:

Insert the juicing insert into the filter (note: preferably, use the juicing insert
marked with the “ 2gg"”, icon , if you are juicing carrots specifically, please
select the carrot-dedicated insert “«™% " ).

Use the juicing insert normally Carrot-specific insert

Step 3:

Put the filter into the juicing cup and gently rotate it until it clicks into the slot at
the bottom of the juicing cup. If it cannot rotate, it is considered to be installed
in place.

05



PRODUCT COMPONENTS N |

Step 4:

Put the screw propeller into the filter (be careful not to place it in the opposite
direction), press firmly to ensure the juicing cup lid can be properly closed,
otherwise the juicer will not operate properly.

Step 5:

Firstly, open the food inlet cover, then align the triangular arrow “ ' ” position
of the ingredients bucket with the unlocking icon “ " of the juicing cup, and
gently insert it into the juicing cup. Rotate left to the lock sign “ (& ", and
finally cover the food inlet cover. The whole machine is installed.

<

OPERATION INSTRUCTIONS

Start

After the machine is correctly installed in place, turn the knob clockwise to the
start position, and then the machine will start up and run normally.

Reverse

When the residue discharge is not smooth, blocked or disassembled, rotate the
knob counterclockwise to the reverse position without releasing the hand,
allow the screw to reverse, and it will automatically return to the stop position
after releasing the knob.

Stop
The machine stops running when the knob indicates the stop state.

06



PRODUCT COMPONENTS N |

State of Juice Outlet Cover

During the juicing process, the juice outlet cover can be closed, and after the
amount of juice has reached a certain degree, the cover can be opened and the
juicing cup can be used to receive the juice.

Start Reverse Stop

Advantages:

01. The juice is exposed to less air and oxidizes more slowly.

02. When squeezing multiple fruit and vegetable juices, it can make the mixture
more even.

Tips:

When the amount of juice reaches a certain level, please slowly open the juice

outlet cover to prevent the juice from splashing out of the cup.

Closed state of juice outlet cover Open state of juice outlet cover

07



PRODUCT COMPONENTS N |

USAGE OF FOOD INLET COVER

Open the food inlet cover

Close the food inlet cover

Grasp the cover handle and pull it
upwards to open the food inlet
cover.

Closed the food inlet cover by
pressing down on it and when you
hear a "click" sound, it indicates that
the cover is securely closed.

JUICING METHOD
Usage of large diameter food inlets
01. Open the food inlet cover.

02. At this point, you can put the whole apple into the food inlet, and then put

the apple into the ingredients bucket.

03. Close the food inlet cover.

04. Place the juice receiving cup (small) under the right juice outlet, and the

residue receiving cup (large) under the left residue outlet.

05. Power on, turn the switch knob to the right to the start level, and then the

machine will begin to juice.

06. KThe push rod can be used to assist in feeding ingredients during the

juicing process.
Usage of small diameter food inlet
01. Close the food inlet cover.

02. Place the juice receiving cup (small) under the right juice outlet, and the




PRODUCT COMPONENTS N |

residue receiving cup (large) under the left residue outlet.

03. Put the cleaned fruits and vegetables (those larger than the food inlet
should cut into appropriate sizes) into the machine through the food inlet in
the center of the food inlet cover.

04. Power on, turn the switch knob to the right to the start level, and then the
machine will begin to juice,you can feed ingredients while juicing.

05. The push rod can be used to assist in feeding ingredients during the juicing

process.
Small food inlet Large food inlet
Perfect for juicing grapes and Perfect for juicing whole apples,
bananas, etc pears and tomatoes
Note:

01. The food inlet cover must be closed for the machine to operate!

02. Please do not run the product for a long time, when its running time
exceeds 20 minutes, please cool down for 20 minutes before continuing to
juice to prevent damage to the product.

03. When putting in ingredients, it is necessary to put them slowly one by one,
and then put them in after the input ingredients squeezed.

04. For ingredients that contain a lot of fiber (celery, etc.), please cut them into
lengths of 5-10 cm and sizes of 1.5-2.5 cm before putting them in. (For
particularly strong fibrous materials, it is best to cut them into lengths of
no more than 3 cm and then put them in slowly.)

05. When juicing carrots that have been kept at a low temperature (due to the
low water content of the ingredients), it is better to juice them together with
pears or oranges that have a lot of water for better results.

09



PRODUCT COMPONENTS N |

06. If the ingredients are not fresh, the amount of juice extracted will be
reduced. When juicing with drier ingredients stored in the refrigerator, it is
better to soak the ingredients in water to fully absorb the water before
juicing.

07. Hard ingredients are not suitable for juicing. (Particularly hard ingredients
such as grain and sugar cane).

08. When using the ingredients such as carrots (hard pulp) or apples (hard
skin) for juicing, the machine will make a "beep~~" friction sound, but it
has no effect on the product.

09. When squeezing fruits such as lemons and oranges, peel them and
preferably remove the seeds.

10. When squeezing harder fruits and vegetables, the product may shake
slightly. This is due to the product itself in self-regulation, this phenomenon
is normal, so please rest assured to use.

11. When squeezing darker pigmented fruits and vegetables, such as carrots
and beetroots, the plastic components will be lightly stained, which is
normal.

12. Make sure that the juicing cup lid is installed in place before turning on and
using.

13. This product comes with 2 types of inserts. For carrots, please use
carrot-specific juicing inserts with the carrot pattern “ . " on the surface.

14. Fruits and vegetables whose diameter exceeds the food inlet or whose
shape is irregular need to cut into small pieces before putting them in, so
as to avoid poor feeding.

15. Please use fresh fruits and vegetables for juicing.

16. Fruits and vegetables stored in the refrigerator for a long time should be
soaked in water for 10 minutes or more before use.

17. Fruits with a hard core (such as peaches) should always have the pit
removed.

Fruit & Vegetable Type Reference Table:

10



PRODUCT COMPONENTS N |

Juicing Insert Selection

Soft Fruit & Vegetable:

Mandarin orange, Strawberry, Orange, Tomato,
Watermelon, Pineapple, Cherry(need to be pitted),
Grape, Lemon (peeled and seeded).

Neutral Fruit & Vegetable:

Citrus maxima(need to be pitted), Snow pear, Apple,
Cucumber.

Hard Fruit & Vegetable:
Celery, Carrot.

Recipe
Note:
The following recipes are recommended recipes for reference only. Due to the
actual use of different varieties of ingredients and characteristics, the
production of different results is normal.
@® Wax Gourd and Apple Nectar
Food Ingredients:
Wax Gourd (150g), Apple (80g), Lemon (30g), Rock candy (Proper amount),
Water (Proper amount).
Method:
01. Peel and core the wax gourd, and cut it into pieces.
02. Peel off the core of the apple and cut it into pieces
03. Wash the lemon, peel and slice it.
04. Put the processed fruits and vegetables into the juicer and squeeze out
the juice.
05. Add rock sugar to the juice. (You can add water to the juice according to
personal preference).
@ Cucumber and Lemon Juice
Food Ingredients:

11
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Cucumbe (300g), Apple (80g), Lemon (50g), Rock candy (Proper amount).
Method:
01. Wash the cucumber, remove the stalk end, boil it in hot water and then
cut it into pieces.
02. Wash the lemon, peel and slice it.
03. Put the processed fruits and vegetables into the juicer and squeeze out
the juice.
04. Add proper amount of water into the juice and mix well with rock sugar.
@Excellent Juice
Food Ingredients:
Cucumber (150g), Cantaloupe (80g), Lemon (Proper amount), Watermelon
(1509),.
Method:
01. Wash the cucumber, hollow out the center and cut into pieces; Peel and
pit the cantaloupe and watermelon, and then cut them into pieces.
02. Wash the lemon, peel and slice it.
03. Put the processed fruits and vegetables into the juicer and squeeze out
the juice.
04. Put the juice into a cup and stir well.
@ Pear, Honey and Shaddock Juice
Food Ingredients:
Pear (1 qua), Shaddock (1 qua), Honey (15g).
Method:
01. Peel and core the pears, and then cut them into pieces.
02. Peel the shaddock, and cut half of it into pieces.
03. Put the processed fruits and vegetables into the juicer and squeeze out
the juice.
04. Put the juice into a cup, add honey, and stir well.
@ Snow Pear and Lotus Root Juice
Food Ingredients:

12
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Snow pear (200g), Lotus root (200g), Honey (Proper amount).
Method:
01. Wash the snow pears, peel and core it, and then cut it into pieces.
02. Wash the lotus root, peel and cut it into pieces.
03. Put the processed fruits and vegetables into the juicer and squeeze out
the juice.
04. Put the juice into the cup, add the proper amount of honey, and stir well.
@ Papaya and Cantaloupe Juice
Food Ingredients:
Papaya (175g), Cantaloupe (150g), Yogurt (90ml), Ice cube (Proper amount).
Method:
01. Wash the papaya, peel and core it, and then cut it into pieces.
02. Wash the cantaloupe, peel and core it, and cut it into pieces.
03. Put the processed fruits and vegetables into the juicer and squeeze out
the juice.
04. Put the juice into a cup, add yogurt and the right amount of ice cube, and
stir well.
@ Carrot, Apple and Mandarin Orange Juice
Food Ingredients:
Apple (One), Carrot (80g), Mandarin Orange (One), Ice cube (Proper amount).
Method:
01. Wash the carrot, peel it, and cut it into pieces.
02. Wash the apple, peel and core it, and cut it into pieces.; Peel the
mandarin orange and separate it into segments.
03. Put the processed fruits and vegetables into the juicer and squeeze out
the juice.
04. Put the juice into a cup, add the right amount of ice cubes and stir well.
@ Carrot and Pear Juice
Food Ingredients:
Pear (One), Carrot (100g), Lemon (One).

13
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Cach lam:

01. Wash the carrot, peel and cut it into pieces.

02. Wash the pear, peel and core it, and cut it into pieces; Cut the lemon into
slices.

03. Put the processed fruits and vegetables into the juicer and squeeze out
the juice.

04. Put the juice into a cup and stir well.

CLEANING AND MAINTENANCE —

DISASSEMBLY METHOD

01. Turn off to stop the machine, and unplug its power plug.
Note:
After juicing, press the "Reverse" button for a few seconds to facilitate
disassembly for cleaning.

02. Open the food inlet cover, hold the ingredient bucket with your hand, and
rotate it counterclockwise. Rotate it to the position shown in Figure, align
the triangular arrow “ W " of the ingredient bucket with the unlock icon
“ " of the juicing cup. Then, lift the ingredient bucket upwards to
disassemble it (as shown in Figure 1).

Note:
The food inlet cover must be opened to rotate and remove the ingredient
bucket!

14



CLEANING AND MAINTENANCE —

03. Rotate the juicing cup to the left until it aligns with the unlock icon “ & ”
on the main body, then grab the juice outlet on the juicing cup and lift it
upwards to separate it (as shown in the figure 2).

04. Remove the screw propeller and filter mesh from the juicing cup (as shown
in the figure 3).

05. Disassemble the screw propeller, filter mesh and insert respectively (as
shown in the figure 4).

Figure 1 Figure 2

CLEANING

01. The disassembled components can be cleaned with running water. If the
components are blocked by the residues, you can use the cleaning brush
for cleaning.
Note:
Please do not use iron brushes, abrasives, or sharp cleaning tools for
cleaning.

15



CLEANING AND MAINTENANCE —

02. Do not wash the main body in water, be sure to wipe it clean with a soft
cloth that is wrung out.

03. After cleaning, please dry the cleaned components and store them in a
clean and ventilated place.

Note:

01. Please clean it in time after use, otherwise dry residues will stick to the
container, affecting disassembly and cleaning. Sometimes, it will result
in performance degradation.

02. The rubber gasket at the bottom of the juicer cup can be removed and
washed.

MAINTENANCE

01. This product should be used frequently to keep the motor dry.

02. If not used for a long time, please keep this product in a dry and ventilated
place to prevent the motor from getting damp.

16
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@ For safety, please follow the safety guidelines below to avoid harming
yourself and others, and causing property damage.

@ Failure to comply with safety warnings and incorrect use may lead to
accidents.

® Any content with this sign is behavior that must be
prohibited, otherwise it may cause damage to the product or
Prohibition endanger the personal safety of the user.

Any content with this sign is related to the safe use of the
A product and the personal safety of the user, and must be
Warni operated in strict accordance with the requirements,
arning o
otherwise it may cause damage to the product.
o Any content with this sign is daily attention to operation,
Caution otherwise it may cause minor injury or property damage.
Prohibition

01. Do not touch or move any moving components while the machine is
working.

02. Do not place the machine near flammable objects.

03. Do not use this product on tilted or unstable countertops.

04. Do not immerse the machine, power cord and plug in water or other liquids.

05. Do not use this product on or near a high temperature gas or electric stove.

06. To avoid fire and personal injury, do not use inferior connectors.

07. Hold the plug tightly when unplugging the plug, and it is prohibited to pull
the power cord or touch the wire with wet hands.

08. When the product is working, do not move or touch the moving
components to avoid accidental injury.

17
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09.

10.

11.

12.

13.

14.
15.

16.
17.

Do not place the product too close to the stove to avoid product damage or
cause fire and personal injury.

The food inlet of the main body is prohibited from using fingers, rice
spoons, chopsticks and other foreign bodies to push fruits and vegetables.
Do not use this product for purposes beyond its functional scope.

Do not allow children to operate this product.

Stop using this product when the power cord and plug is damaged or the
function fails.

Keep the power cord away from sharp edges or high-temperature surfaces.
Please hold the plug and do not pull the power cord when unplugging the
plug.

Do not use it outdoors.

Do not immerse this product in water or any other liquid.

Warning:

01.
02.

03.

Do not operate this product unattended.

Children and incapacitated people should use this product under the
supervision of the guardian.

Disconnect the power supply of the machine when it is not in use and
before disassembly, assembly, and cleaning.

04. The input voltage of this product is 220-50Hz, please confirm the

06.

07.

08.

conformity before use.; the power supply used should have a voltage of
220V and a electric current of more than 10A.

Do not use accessories and fittings other than this product to avoid fire and
personal injury.

If the soft power cord is damaged, it must be replaced by the manufacturer,
its maintenance department or similarly qualified persons in order to avoid
a hazard.

Please do not allow children to operate alone, make sure that the product is
not used as a toy, and keep it out of the reach of infants. The elderly or

18
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disabled and those without prior experience should use this product under
supervision and guidance.

Note:

01.
02.

03

05.

06.

07.

08.

09.

10.

11.

After using, please unplug the power supply and clean the product in time.
Before using the machine, ensure that the juicer is placed on a firm
surface.

. After using, please make sure to unplug the power plug.
04.

Please check whether the product is damaged after unpacking and the
accessories are complete.

Before cleaning, moving the machine or when not in use, please turn off the
power first and unplug.

Please do not insert metal flakes or other conductive materials into the
juicer to prevent fire or short circuit.

Please do not use other components without the manufacturer's
permission. If the machine breaks down as a result, the warranty will
automatically terminate.

Please read this manual carefully before use. Please use this machine
according to the instructions in this manual, and do not use it for any other
purpose.

Please read this manual carefully before using this product.

This product must be placed on a stable and operable workbench for
operation.

To ensure safety, do not disassemble this product without authorization. If
there is any abnormality, please call the product hotline to contact
after-sales service, and let qualified maintenance personnel perform the
repair.
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Pr':_\ebnno%rgr?cl)n Possible Cause Handling Method
Check whether the power | Check the integrity of the plug
. plug is inserted firmly and plug it back into the socket
No working cood inlet
ood inle .
cover is not closed Closed the food inlet cover
Check whether the power Check the integrity of the plug
plug is inserted firmly and plug it back into the socket
First press the “reverse” button for
2-3 secondds to make the crina'[erial
inside return upwards,
Th in uTtogt rgrl:gtt]ime then press the “forward” switch.
€ P (Repeat this operation about
runnr:ng 3times.) If it still stops, please
macnine clean it before use
suddengl
stoppe Shut down,
working o open the feeding cover, reinstall and
The safety switch is loose |align the feeding cylinder and juicing
cup, close the feeding cover,
and restart the machine
~ The harder Cut the hard fruits
fruits and vegetables _and vegetables, such as carrots
are not finely cut into thin strips, and then squeezed
Low iuice _ _ Soak the ingredients in clea
voldme Use dry ingredients stored water to fully absorb water
or ilice in the refrigerator to juice _ before juicing, which will
flo{/ving increase the amount of juice
out from The rubber gasket . .
themain | on the botiom of the hethod of the Juieing rugber
o uicing cup is no : ;
y llnstal?ed in place gasket on page 4 and reinstall it
; After stopping the machine,
no:{’-\%:sg[gﬁggesr:rgrl check if the accessories are
properly installed correctly and in place
Abnormal The machine is placed Please use the machine
noise on a sloping countertop on a horizontal surface
It is the sound of squeezing fruits
rﬁgﬁgsaggei%%% and vegetables when the retail
quee: components are working. Please
sound when juicing feel free to use it
The residue P :
The adhered to the container Cleaning it immediately after use
accessories — -
of the Juicing hWIthdcaE[LOtS'
machine . SpInacn ana other Wipe with cooking oil before
i pigmented materials, the pe Wi -
ag?tztralﬂ’;‘;d container and accessories cleaning with detergent

are easy to stain
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TECHNICAL SPECIFICATIONS N |

Technical Parameters
Product Name Product Model
Orange Juicer AQS-JSJ0901RW-VN
Rated Voltage Rated Frequency Rated Power
220V~ 50Hz 120W
Product Dimensions (LengthxWidthxHeight) Rated Time
186*168*381Tmm < 20 min per time
Executive Standard Place of Origin
TCVN 7492-1 Jiangmen, Guangdong

ELECTRICAL SCHEMATIC DIAGRAM

Juicing motor

Microswitch
Live wire Brown L
Power panel
Blue N
Neutral wire/
(Note: The circuit may change without prior notice)
PACKING LIST
Juice Residue
Main Body receiving receiving Push rod
Name cup (small) cup (large)
. L Carrot- Operation
Cleaning brush| Juicing insert specific insert manual
Quantity 1 1 1 1
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