AVA

HUGNG DAN SU DUNG
MAY EP TRAI CAY

Model: JE3402

Cong suat : 1000W
Dién ap: 220-240V

VUI LONG BOC KY HUGNG DAN SU DUNG NAY TRUGC KHI DUNG
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NHUNG HUGNG DAN AN TOAN
Khi str dung thiét b dién, can tuan thi cac bién phap an toan nhu sau:
1.Doc toan b hudng dan st dung.
2. Kiém tra su tuong thich gitta dong dién dang dung va dong dién trén nhan san pham trudc
khi duing.
3.Tranh ti€p xuc cac bo phan dang chuyén déng.
4.Khéng st dung thiét bj khi day dién hodc chudi cdm bi hu (hdng), khi thiét bi cé dau hiéu b 16i
hodc bi hu hai dudi bat ky hinh thiic nao. Mang thiét bi dén trung tam bao hanh Gy quyén gan
nhét dé duoc kiém tra va sta chiia hodc diéu chinh.
5. Nhting phu kién khéng chinh hang hodc khéng dugc hang khuyén dung bao gém bo phan
Iudi loc, nép day, thanh nhan, c8i ép c6 thé gay chdy, dién giat hodc lam ngudi dung bi thuong
6. Ludn chac rang ndp day phai dugc ¢ dinh chét bai bo phan kep trudc khi khoi dong thiét bj
.Khéng mé bd phan kep ndp day trong khi thiét bi dang hoat dong.
7.D8i v6i méy ép trai cay, ludn ddm nuim diéu khién da & vi tri “OFF” sau méi Ian st dung. Dam
bao rang may da duiing h&n trudc khi thao rdi cac bd phan.
8. Khéng cho ngén tay hodc bat ky vat dung nao vao trong 8ng ti€p nguyén liéu khi thiét bj
dang hodc dong. Néu nguyén liéu b ket & 6ng ti€p nguyén liéu, sir dung thanh ddy hodc mét
miéng tréi cay hodc rau d€ nhan xuéng. Néu van chua dugc, tét thiét bj, thao thiét bj va loai bo
nguyén liéu bi ket.
9.Khéng ngdm hodc nhing than may (bd phan chua mé to) vao nudc hodc chat long.
10. Khéng st dung ngoai troi.
11.Khéng stt dung thiét bi néu bo phan loc bi hu hdng.
12.Bé tranh bij dién giat, khéng ngam nhung than may ,day dién vao nudc hodc chét 16ng.
13.Khong treo day dién lén canh ban hodc quay ké.
14. Khéng dé nhiing ngudi (bao gém tré em) bi suy gidm kha ning vé thé chét, cdm xuic hodc
tinh than hodc nhiing ngudi thi€u kinh nghiém va kién thiic san pham sir dung thiét bi, trir khi
ho dugc giam sat hodc hudng dan st dung bdi ngudi c6 kha nang chiu trach nhiém vé an toan
choho.
15 . D& thiét bj xa tdm tay tré em va khong dé tré chai vdi thiét bi.
16. Lu6i dao bén - Ludn ludn st dung thanh day dé ép nguyén liéu xuéng.
17.Néu day dién bj hu hdng, phai dugc stfa chiia, thay thé béi nha san xuat, trung tam bao hanh
ho&c ngudi c6 chuyén mén dé tranh i ro.
18. Ludn ngét dién khi khdng sir dung thiét bj va trudc khi thao, 1ap hoac vé sinh thiét bi.
19.Tét thiét bi va ngét dién trudc khi thay phu kién hodc can cham véo cac bd phan dang chuyén
dong cda thiét bi.
20. Khéng cho tré em strdung thiét bi. Gitr thiét bj xa tam tay cdia tré.
21. C4c loai nguyén liéu chiia nhiéu nudc (Dua hau, Cam, Nho, etc.) chi nén ép véi mic téc do |
22. Girlai séch hudng dan nay.
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CAC BO PHAN CUA MAY EP

= [ |

MO TA CHUC NANG CUA MAY EP

May ép trai cay dung dé tch nudic ép turtrai cay hodc rau, cii. Nudc ép sé chdy xudng céc chiia
nudc ép thong qua voi nudc, va phan ba ép sé dugc dua dén coc chira ba ép. Khi st dung may
ép trai cay, c6c chiia ba ép phai dugc Ip diing vi tri, néu khong may sé khong hoat dong. Chi tiét
dugc mo ta nhu bén dudi.

POl VOI LAN PAU SUDUNG

1. L8y hét cdc bo phan ra va dit trén khu vuc c6 bé mat phéng.

2. Ria céc bo phan béng nudc xa phong, trang lai véi nudc sach va dé khé nudc. Luu y : khéng
ngam hodc nhiing than méy vao nudc dé tranh bi dién giat

Canh béo: Ludi dao ctia bd phan Iudi loc rat bén, cn than khi st dung.

3. Xem cac hudng dan bén dudi dé 13p cac bo phan ding cach.

Trudc khi lap dat, ddm bao rang da ngét dién va num diéu chinh téc dé dang & vi tri tat“0”
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LAP DAT MAY EP TRAI CAY

1. PAu tién, dat coc chdia ba ép sat vao than may (Xem hinh Fig.1 (@), sau d6 dat c6c thu
nudc ép két hop voi nudc vao ding vi tri trén than may (Xem hinh Fig.1 (b)), N6i cach khac,
dat c8i thu nudc ép sao cho voi nudc thing hang véi ranh trén than may, va ranh trén than
may khdp vai ranh clia coc thu nude ép.

2. Sau do dat bo phan lugi loc vao gidia cdi thu nudc ép. Bam béo dé IuGi loc khdp ranh clia
dau motor & than may, k& dén nhan xudng dé lu6i loc vao khdp (Xem hinh Fig.1 (0)).

Luu y: Khi I3p dat, phai Iap coi thu nudc ép trudc, sau dé dén bo phan ludi loc. Con khi thao,
hay théo bd phan ludi loc trudc rdi dén cdi thu nuéc ép sau.

3. Ddt ndp day 1én va dit thanh nhan vao hong tiép nguyén liéu (Xem hinh Fig.1 (d)), sau
do kéo tay khoa 1én dé khoa phan ndp lai.

4. Dt cdc chda nudc ép bén dudi voi nudc, nhu vay da hoan tat 13p dat

(Xem hinh Fig.1 (e)).

5. Luu y : d6 bd ba ép khi coc chiia ba ép day trudc khi tiép tuc sif dung.
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Fig.1 (a) Fig.1 (b) Fig.1 (c) Fig.1 (e)

SUDUNG MAY EP TRAI CAY

1. Truéc khi cdm dién, ddm bao rang nim diéu khién t5c do dang & vi trf tit “0”, t6c do co
ba mdc: 1,0, 11, va tay khoa da dugdc gdn ddng vi tri, cdc chiia nudc ép va coc chia ba ciing
& dang vi tri

2. C4t nhd trai cay, rau, cii thanh dé bd viia miéng clia 8ng tiép nguyén liéu

Luu y:

A) Khong ép chudi, dao, mo, vv..., béi vi s& khong thu dugc nhiéu nuéc ép

B) Khong ép dira hodc nguyén liéu ciing tuong tu, vi sé lam héng mé te va bd phén luéi loc
C) B4 vé va hat khi ép cam, chanh, busi, va céc loai dua (dua hau, dua Iu6i), véi thom thi
b6 16i (cui thom)

3. Chon t6c do phti hgp vai nguyén liéu .1 [a t6c do thdp va Il 1a téc do cao

4. B3 nguyén liu vao thong qua 6ng tiép nguyén liéu va diing thanh day ép nguyén liéu
xuéng tir tui.
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CANH BAO: Khong cho ngon tay hodc vat dung bat ky vao éng tiép nguyén ligu trong khi
thiét bj dang hoat dong. Néu nguyén ligu bj ket, sit dung thanh ddy hoac cac nguyén li¢u
khac dé ddy xudng. Néu cach nay khong kha thi, it thiét bi, thao rdi cac by phan va loai
b6 nguyén liéu bi ket.

5. Khi cdc chdia nugc ép da day hodc da ép xong thi van nam diéu khién vé vi tri “0” dd
nudc ép ra vat chia khac va dé hét ba ép trudc khi tiép tuc st dung. Khong dé méy hoat dong
qua 15 pht. Sau méi dot ép, can dé may nguing hoat dong 10 pht trudc khi sti dung tiép
Luu y: Khong cho qué nhiéu nguyén liéu ciing lac. Trong lic ép, khi cdc chda nudc ép day,
ban nén tit may, dé nudc ép ra vat chiia khac va dé ba ép trude khi tiép tuc.

6. T3t may va ngdt dién khi khong st dung.

Luu y: Trong qua trinh may hoat dong, néu ndp day va cdi thu nuéc ép khong dugc gan
cht, khéa an toan sé kich hoat va may sé ngung hoat dong dé tranh rii ro.

CACH DUNG BAN CHAI TiCH HQP
Vui 1ong thao tac theo huéng dan bén dudi.

Hay dit thanh nhén sao cho phin chét khép véi 13 trén ndp day (Hold A). Sau d6 nhin

xudng dé kich hoat ban chai trong qua trinh ép

Thanh nhin
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CONG THUC

Nguyén liéu [Khéi lugng Céch thiic
Can tay 300g Bo cén vao, chon mifc tdc d6 2, nhan va gitf trong
- Mdic toc do 7 gidy dén khi hoan tat.
- Thai gian [y ot 500g B4 ca rét vao, chon mc toc do 2, nhan manh
nguyén lieu. Ep trong 15 phat dén khi hoan tat.

VE SINH VA BAO QUAN

1. Ngdt dién va doi cho may ngudi hdn trudc khi vé sinh.

2. Mé tay khoa , théo ndp day va kéo bd phan i loc 1én

3. D& hét nuitic ép trong cdc chiia va ba trong cdc chiia ba ra ngoai, rlia sach ndp day, thanh

nhan, Iu6i loc, cdc chdia nudc ép, voi nudc ép va cdc chiia ba dudi voi nuéc chay. Co thé

diing ban chéi nhé dé lam sach Iudi loc hiéu qua hon.

4. Lau bén ngoai than may bang khan &m. Tuyét doi khong dugc nhing than may vao nudc.
5. Lam kho tat ca cac bo phan, 13p rép lai toan bd va cit gid & noi kho rao.

Chui y: Lui lgc rét sdc, vi vay hay can than khi vé sinh.

XU LY RAC THAI THAN THIEN V61 MOI TRUONG

Ban c6 thé gop phan bao vé mai truoing!
E Xin hay tuan thd cac quy dinh dia phuong: mang cac thiét bi dién khong con

hoat dong dén trung tam xui ly rac thai thich hgp.
||
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AVA

INSTRUCTION MANUAL
Juice Extractor

Model: JE3402

Power: 1000W
Voltage: 220-240V
Frequency: 50-60Hz

Before operating this unit, please read these instructions completely.
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IMPORTANT SAFEGUARDS

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

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

3. Avoid contacting moving parts.

4. Do not operate any appliance with a damage 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.

5. The use of attachment, including sieve, top lid, food pusher, jar not recommended or sold by
manufacture may cause fire, electric shock or injury.

6. Always make sure juicer cover is clamped securely in place before motor is turned on.
Do not unfasten clamps while juicer is in operation.

7. For the juicer, be sure to turn switch to "OFF" position after each use of your

juicer. Make sure the motor stops completely before disassembling.

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 immerse the Motor Unit into water or other liquids.

10. Do not use outdoors.

11. Do not use the appliance if the rotating sieve is damaged.

12. To protect against risk of electrical shock do not put the Motor and the power supply in
water or other liquid.

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

14. This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless they
have been given supervision or instruction concerning use of the appliances by a person
responsible for their safety.

15 . Children should be supervised to ensure that they do not play with the appliance.

16 . Sharp Blade-Always use food pusher.

17. 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.

18. Always disconnect the appliance from the supply if it is left unattended and before
assembling, disassembling or cleaning;

19. Switch off the appliance and disconnect from supply before changing accessories

or approaching parts that move in use.
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20. This appliance shall not be used by children. Keep the appliance and its cord out of reach
of children.

21. Juicy food (watermelon, orange, grape, etc.) must be juiced at Speed I.

22. Save these instructions.

KNOW YOUR JUICER

ﬁ FOOD PUSHER
L]
TOP LID

_—

SIEVE

~ |
M-
ﬁ
NI
)
@)

JUICE SPOUT

RESIDUE COLLECTING CUP

\ i vy
—

L [
[

MOTOR UNIT SPEED SELECTOR

FUNCTION DESCRIPTION

The centrifugal juicer is suitable for extracting juice from fruit or vegetable. The juice
will flow in your juice cup from the juice spout, and the pulp will be collected by
residue collecting cup. When using the juicer, the residue collecting cup must be
assembled in position, otherwise the juicer will not operate. 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. Immerse all the detachable parts and accessories in warm soapy water and rinse them and
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dry. But never immerse motor unit in water for cleaning to prevent the risk of electric shock.
Caution: The shredder of sieve is very sharp, handle with great care.

3. The correct assembly way will be described for details in below sections.

Before assembling, be sure the power cord is unplugged from the power outlet and the
speed selector is on the 0 position.

ASSEMBLE YOUR CENTRIFUGAL JUICER

1. Firstly assemble the residue collecting cup on the base (see Fig.1 (a)), then place the juice
collector assembled with juice spout on the motor unit, make sure to put it in correct position
(see Fig.1 (b)), in other words, make the juice spout align with the gap of ring on the motor
unit, and the residue outlet of juice collector is aligned with the gap of residue collecting cup.
2. Then position the Sieve on the center of juice collector. Make sure the arrow on the sieve
is aligned with the groove of motor coupler, then press down the sieve to lock it in position
(see Fig.1 ().

Note: when assembled, it must assemble the juice collector firstly, and then assemble the
sieve. When disassembled, firstly disassemble the sieve and then remove the juice collector.
3. Place the top lid on the juice collector, make sure the press lever on the top lid aligns with
the switch press lever on the juice collector, and the switch press lever on the juice collector
is pressed down completely(see Fig.1 (d)), then fasten the Lid with the fastener by moving
them in arrow direction.

4. Place your Juice cup below the juice spout and the Juicer will be ready to operate

(see Fig.1 (e)).

5. It must be noted, when the residue collecting cup is full, you must empty it.

O L‘ \ O \
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Fig. 1 (a) Fig. 1 (b) Fig.1 (c) Fig.1 (d)

USING YOUR JUICER

1. Before attaching the power cord into the outlet, make sure the Speed selector is in the 0
position, the speed selector has three settings: 1, 0, II, and the fasteners are safely locked in
place. And the juice cup and the residue collecting cup are placed in position.

2. Cut fruits and vegetables into smaller pieces in order to fit into the feeding funnel of the
top lid.



Note:

A) Not recommended for bananas, peaches, apricots, etc, because there is little juice
yielded.

B) Not recommended for processing coconuts or similar hard foodstuffs, since this may
damage the motor and sieve.

C) The peel and pits should be removed from oranges, lemons, grapefruits, and melons,
with the core from pineapples.

3. Turn the speed selector to | or Il position .1 is low speed and Il is high speed.

4. Drop the prepared fruits into the feeding funnel of the Lid and gently push the fruit down
into the sieve using the food pusher.

Caution: Do not put your fingers or other foreign objects into the Juicer feeding funnel while
itis in operation. If food becomes lodged in feeding funnel, 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 lodged food.

5. When the juice cup is full or the food has been finished extracting, turn the speed selector
to the O position and empty the juicer cup and residue collecting cup before continuing
extracting. Do not continuously extract for more than 15 minutes. Minimum 3 minutes rest
must be kept between two consecutive cycles. After 3 cycles, the appliance must be cooled
down for next 3 cycles.

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

6. Turn the speed selector to the O position when finishing extracting or not in use and
disconnect the plug.

Note: during operation, if the interlock switch between the top lid and the juice collector is
disconnected, the motor will stop to prevent from danger.

Rolling brush usage
Operate in the following way.
With the cylinder of the food pusher facing the A hole on the top lid. Press the food pusher

down into place to achieve rolling brush cleaning sieve.



Food pusher

N
Cylinder

Hole A

RECIPE

Testitems |Material ~ |Weight Instructions

Power Celery 300g Put in celery,activate 2nd setting, hold

Temperature for 7 seconds to complete.

rise Carrot 500g Put in carrot,activate 2nd setting, press it by
standard, hold for 15 minutes to complete.

CLEANING AND MAINTENANCE

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

2. Unlock the Fastener and remove the Top lid, and pull the Sieve outwards.

3. Empty the juice collector and residue collecting cup, clean the Top lid, Food pusher,
Sieve, juice collector, Juice spout and residue collecting cup under running water. A small
brush may be used for the Sieve for better cleaning.

Caution: When cleaning the feeding funnel, there is a blade in bottom of the feeding funnel,
carefully for avoiding to hurting hand.

4. Wipe the outside of Motor unit with damp cloth. Never immerse the Motor unit in water.
5. Dry all parts and assembled all parts and store it in a dry place.

Caution: sieve is sharp, so handle carefully during cleaning.

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.
]



