HUGNG DAN SU DUNG
MAY EP TRAI CAY

Model: JE20

Cong suat : 500W

Dién 4p: 220-240V

Tan s6: 50-60Hz

Dung tich cdc chiia nuéc ép: 450ml
Dung tich cdc chiia ba: 1500ml

VUI LONG POC KY HUGNG DAN SU DUNG NAY TRUGC KHI DUNG
Thiét bj chi sit dung cho muc dich gia dinh
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NHUNG HUGNG DAN AN TOAN QUAN TRONG

1.Khi sti dung thiét bi nay, can tuan thi cac canh bao an toan nhu sau:

a) Boc ky hudng dan st dung trude khi ding.

b) Khong ngam / nhiing than thiét bi (c6 chtia md ta) vao nudc hodc dung dich khac dé tranh
bi dién giat

) Can cht y khi dé dé gan tré em hoac dé tré em sti dung

d) Rat phich cdm ra khéi 8 dién khi khong st dung, trudc khi 1ap hoac thao bat ky bo phan
nao va truéc khi vé sinh.

e) Tranh ti€p xdc vi cac bo phan dang chuyén dong

f) Khong van hanh thiét bi khi day dién hodc phich cdm bi héng, hodc sau khi thiét bi bi truc
trdc, bi roi hay bi hu hai dugi bat ky hinh thic nao. Hay mang thiét bi dén trung tam dich
wvu dugc Oy quyén gan nhét dé kiém tra, stia chia hodc diéu chinh

g) Khong khuyén khich st dung thém cac phu kién ngoai phu kién di theo may, vi ching co
thé gay chay, dién giat hodc thuong tich.

h) Khong st dung thiét bi ngoai troi

i) Khong dé day dién thong xudhg mép ban hoic ke.

j) Khong dé day dién tiép xdc voi bé mat nong, bao gom cé bép.

Giil sach hudng dén st dung nay lai

Khong sti dung thiét bi néu bo phan i loc bi héng

Néu day ngudn bi hu hai, phéi dugc thay thé bdi nha san xuét, dai ly dich vu dugc Gy quyén
hodc ngudi 6 trinh do tuong duong dé tranh gay nguy hiém.

HUGNG DAN AN TOAN

1. Ludn ddm bdo ndp may ép duogc khoa dang vi trf trutc khi bat dong co

2. Khong dugc md bo phan khoa ndp khi may ép dang hoat dong.

3. Sau mdi 1an st dung, hay chic chdn da dua cong tic vé vi tri OFF. Bam bdo dong co da
ding han trugc khi théo roi cac bo phan

4. Khong cho ngon tay hodc vat khac vao dng tiép nguyén liéu khi méay dang hoat dong. Néu
thuic pham bi ket trong 6hg tiép nguyeén liéu, hay dung cay ddy thuc phidm hodc mot miéng
trai cay/rau khac dé ddy xudng. Néu cach nay khong hiéu qua, hay tt dong co va thdo may
ra dé 1ay thuc phdm con lai.

5. Khong stf dung thiét bi néu bo phan Iuéi loc bi héng.

6. Rt phich cdm trugc khi vé sinh, I3p rap hodc théo rdi cac bo phan.

7. Tt nguon trude khi vé sinh, I3p rap hodc théo rdi cac bo phan.

8. Ludi cit rat sic/ bén, vi vay luon sti dung cay déy thuc pham khi ép.
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CAC BO PHAN CUA MAY EP
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Céc meo hiiu ich gitip may hoat dong higu qua nhat

1. Khong cho tréi cay hodc rau cli vao may ép cho dén khi da bat ngudn.

2. Loai bd hat 16n khéi cac loai tréi cay nhu dao, xodi... vi hat c6 thé lam hdng ugi dao clia
may

3. My ép c6 hai toc do: Toc do cao diing cho céc loai tréi cay va rau ci cling nhu téo, ca
rét,.. Toc do thap duing cho cac loai tréi cay va rau cti mém nhu dua hau, nho va dau tay.

4. Khong st dung thiét bi dé ép chusi hoac bo, vi chiing khdng c6 nuéc ép va co thé lam tic
may.

5. Sau khi ép, hay dé méy chay thém vai phit trugc khi tit dé 1ay hét lugng nudc ép con lai
trong ba. Cha dén khi dong ca diing hén trudc khi thao roi cac bd phan.

6. Khong dudc nhing toan b may vao nudc hodc bat ky chat 16ng nao.

7. Khi méy bj qua tai, dong co sé tu dong ngting hoat dong. Vui long rat phich cdm, |4y bét
rau cli hodc tréi cay ra, chd khodng 20 phat dé dong co ngudi rdi méi sii dung tiép.

Lap dat thiét bi
Trugc khi st dung lan dau tién, ban nén lam quen véi cach I3p rap va thao rdi may
1. Ngdt dién trude khi 13p hodc thdo may.
2. Pt céc chia ba ép vao bén tréi cia méay, ddm bao cdc chiia ba khdp véi vi tri clia ndp
day phia trén trudc khi khéa tay cAm. Sau do, dat coc chia nudc ép dusi voi bén phai clia
may.
3. Gan c6i thu nudc ép vao than chinh clia méy va dat ludi loc vao dang vi tri.
4. Pay np lén, dong lai va dat thanh ddy thuc pham vao 6ng tiép nguyén liéu.
5. Dam bdo phan than may duoc khoa chit bing khoa an toan: moc khoa vao nap trén, sau
db ddy xudng cho dén khi nghe tiéng “tach” dé khoa cé dinh.
6. Vi ly do an toan, méy sé khong hoat dong néu cac khoa an toan chua dugdc khoa ding
céch.
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Thao roi thiét bi

1. L&y thanh ddy thuc phdm ciing cdc chia nugic ép ra khdi may.

2. D& md phan than trén, kéo bd phan khoa xudhg va nhac phan nap len
3. Nhe nhang nhéc lugi loc lén trén dé |4y ra.

4. Nhac coc chia ba ra khdi than may.

Quié trinh ép thuc phdm

1. Ldp dat thiét bi theo hudng dan & phan trén.

2. Két ndi may vai ngudn dién.

3. Ly thanh ddy thuc phdm ra (chi can nhac nhe len

4. L3p voi nudic ép trudc khi st dung: xoay voi xudng dudi khi ép va xoay voi lén trén sau khi
hoan tat

5. Bam bdo binh chiia nudc ép va cée chtia ba da dugc dit dang vi tri

6. Bat cong tic va xoay sang vi tri s6 1 dé chon t6c do cham, s6 2 néu mudh téc do nhanh

7. Cho tii tif cac miéng trai cay hoac rau cli vao 6ng tiép nguyen liéu, st dung thanh ddy dé
ép nguyen lieu xudng. Hay nhd loai bd hat 16n hodc vo clng trudc khi ép

8. May ép hoat dong hiéu qua, nhung khong nén cho qua nhiéu nguyén liéu cting lic dé
tranh qua tai

9. Khi binh chta nugic ép da day, ban co thé rét nudc ép ra binh khac ri tiép tuc ép

10. Khi khay coc chtia ba da dy, hay tit may bing cong tdc ngudn, sau dé thao roi may nhu
huong dan & trén. D8 ba ra khdi coc chia, I3p lai may nhu cti rdi bat ngudn dé tiép tuc ép.

11. Luu y: Lugng nudc ép thu dugc phu thude vao loai trai cay/rau cli va do chin clia ching.
Chi nén ép nhting loai nguyén liéu an dugc (vi du: kiwi can dugc got vo trudc). Khong bao
gio cho vat nhon vao 6ng nap thuc ph§m.

*Hay nhé ring CHUOI khang phit hop dé ép bing may ép trdi cay, do cau triic dic biét clia
loai qua nay.
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HUGNG DAN VE SINH THIET BI

1. T4t cong tac ngudn va chd cho dong ca diing hén.

2. Rat phich cdm dién ra khdi 6 cdm bang tay kho.

3. Thao roi cac b phan clia may ép.

4. Ve sinh tat cd cac bo phan (trir than may chida dong co) bing nudc dm pha xa phong.
Khuyén khich st dung chat tdy rifa nhe. Riia sach lai bang nuigc va lau khd hoan toan.

5. Dao cit bang thép khong gi va i loc c6 thé riia bing méy rlia chén. Khong dugc nhiing
than may chda dong co vao nudc hodc chét 1ong. Cac bo phan bang nhua nén dat & gio trén
clia my rlia chén hodc riia bang tay

6. Than may chtia dong co khong thé rlia bing may riia chén.

7. Khi may da dudgc rit dién, hay dung khan mém dm hoac miéng bot bién dé lau than méy.
Khong dugc nhing than may vao nudc hodc xit nudc truc tiép.

Dé lam sach Iuidi loc va dao cit, rlia dudi voi nudc sach dang chdy. Diing ban chai long mém
nhe nhang cha dé loai bd hét phan ba bam trén Iugi va dao

8. Riia sach ludi loc ti mat ngoai dudi voi nudc dang chay.

9. Lau kho tat c& cac bo phan, sau do 13p lai may ép va bat ngudn trong vai giay dé lam khd
hét nudc con sot lai trong Iui loc va cai thu nudc ép.

10. Ddm béo tat ca cac bd phan da kho hoan toan, sau d6 bdo quan may & noi kho réo,
thoang mat.
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AVA

INSTRUCTION MANUAL
Juice Extractor

Power: 500W

Voltage: 220-240V
Frequency: 50-60Hz
Juice capacity: 450ml
Pulp capacity: 1500ml

Model: JE20

O

—

« Please read through this manual before using your juice extractor
and keep in a safe place for future reference.

« For household use only.
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IMPORTANT SAFEGUARDS

1.When using this electrical appliance, basic safety precautions should always be followed
including the following:

a). Read all instructions before operating.

b).To protect against risk of electrical shock do not put the motor housing in water or any other
liquids.

@). Close supervision is necessary when the appliance is used by or near children.

d). Unplug from outlet when not in use, before addition or removal of any parts and before
cleaning.

e). Avoid contacting moving parts.

f). Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or is dropped or damaged in any manner. Return appliance to the nearest
authorized Service Agent for examination, repair or electrical or mechanical adjustment.

g). The use of attachments is not recommended as they can cause fire, electric shocks or injury.
h). Do not use outdoors

i). No not let cord hang over edge of table or counter.

j). Do not let cord contact hot surface, including the stove.

Save This Instruction Manual.

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

If the supply cord is damaged, it must be replaced by the manufacturer, an authorized Service
Agent or similarly qualified persons in order to avoid a hazard.

SAFETY INSTRUCTIONS

1. Always make sure juicer cover is clamped securely in place before motor is turned on.

2. Do not unfasten clamps while juicer is in operation.

3. Be sure to turn switch to OFF position after each use of your juicer. Make sure the motor stops
completely before disassembling.

4. 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.

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

6. Unplug before cleaning and before assembling or removing parts.

7. Turn OFF before cleaning and before assembling or removing parts.

8. The cutting blade is extremely sharp so always use food pusher.
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GENERAL PARTS DESCRIPTION ] .
1. Pusher _
2. Top Lid o,
3. Filter and Blade =
p
4. Funnel part =
5. Active juice outlet =
6. Main body \__/""’] s
7. Juice cup = Q;ﬂ .
8. Switch knob I‘ ‘ 6 4=
9. Pulp container | R | 7
P . 4_@:,_—4 uJ,

Special Helpful Hints For The Best Performance

1. Do not put any fruit or vegetable in your juicer until power is turned on.

2. Remove large seed from fruits such as peach, mango, etc. as the seed will damage the blade
of the unit.

3. The juicer has two speeds. High speed is for the hard fruits and vegetables like apples, carrots
etc...and low speed is for soft fruits and vegetables such as watermelon, grapes and strawber-
ries.

4. Do not use bananas or avocados as they do not contain juice and will clog juicer.

5. Allow the juicer run for a few minutes before turning off to allow any excess juice to be
extracted from the pulp. Wait until motor stop spinning before disassembling.

6. Do not immerse the whole machine into water or liquid at any time.

7. When overload, motor will automatically stop, please unplug, empty vegetables or fruits, wait
for 20 minutes to cool down motor, after can use again.

Assembly

Before first use it is a good idea to familiarize yourself with the assembly/disassembly of the unit.
1. The appliance should be unplugged from the mains before assembly or disassembly.

2. Place the pulp container under the nozzle on the left of the machine, please make sure that
the pulp container and the top lid should match well before locking the handle. Place the juice
container under the nozzle on the right of the machine.

3. Attach the residue container onto the main body and clip the filter net into place.

4. Attach the top transparent cover and close and place the juicer stick in the food chute.

5. Make sure the housing unit is locked with the safety lockers in place by hooking them onto
the top cover and pushing them downwards until they clip in place.

6. The juicer will not work for safety reasons if the safety lockers are not locked in place
correctly.
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Disassembly

1. Remove the juicer stick and the pulp and juice containers.

2. To remove the upper body pull both safety lockers outwards from the bottom. Release and
lift off the top cover.

3. Lift the filter net off by gently pulling upwards.

4. Lift of the Residue container.

Juicing

1. Assemble the machine as described above.

2. Connect to mains supply.

3. Remove the Juicer Stick (it simply lifts out).

4. Install the juice spout before use, turn downward the juice spout when working, turn
upward the juice spout when finished.

5. Ensure the juice cup and pulp containers are in place.

6. Start the machine using the power switch and turning it to position 1 for slow and position
2 for fast.

7. Slowly add the fruit/vegetable pieces via the food chute using the Juicer Stick to feed the
fruit down the chute. Please remember to remove any large stones in fruit or any peel that
you would not normally eat.

8. The juicer is efficient but do not to over load the machine by feeding too much through at
once.

9. Once the juice container is full you can empty the juice into another container and then
resume juicing.

10. Once the Pulp container is full, switch off the juicer at the mains supply and disassemble
as described above. Empty the sediment from the sediment container and re-assemble as
described above. Switch on the mains supply, you can now continue juicing.

11. Notes: The amount of juice produced depends upon the type of fruit/vegetable used and
how ripe it is. Only put through things that you would normally eat, for example; Kiwi fruit
should be peeled first. Never put sharp objects down the food chute.

*Please note that bananas are not suitable for juice extractors due to the way the fruit is
structured.
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HOW TO CLEANING

1. Turn off the power switch and wait until the motor completely stops.

2. With dry hands, unplug the power cord from electrical outlet.

3. Disassemble the juicer parts.

4. Clean all other parts except the motor housing, in warm, soapy water. A mild detergent is
recommended. Rinse well and dry thoroughly.

5. The stainless steel receptacle and filter are dishwasher safe. Never submerge the motor
housing into water or liquids. Plastic components are advised to be placed in the top basket
of your dishwasher or hand washed.

6. The motor housing is not dishwasher safe.

7. While the unit is unplugged, wipe base with a soft damp cloth or sponge. Do not
submerge motor base in water or liquids. Do not spray with water or any other liquid.

To clean the filter and blade, hold them under clean running water. Use a soft-bristled dish
washing brush gently to completely clean pulp from filter and blade disc.

8. Rinse the filter from the outside under running water.

9. Dry all parts thoroughly then assemble the juicer and turn the power ON to spin out any
excess water in the filter and receptacle.

10. Make sure unit and parts are completely dry then store in a cool, dry place.



