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Key parts name and location

1. Pushing bar

2. Transparent cover
3. Juicing net

4. Middle ring

5. Handle

6. Residue barrel

7. Main machine

8. Juicer jug

i i only be carried out by technicians of the authorized service department of the manufacturer.

Technical Data

* Power: 1000W

® juice cup capacity: 1L

* Pulp container capacity: 2L

EN * The manufacturer reserves the right to make minor changes to product design and tech-
nical specifications without prior notice unless these changes significantly affect the perfor-
mance and safety of the products. The parts described / illustrated in the pages of the manual
that you hold in your hands may also concern other models of the manufacturer's product
line with similar features and may not be included in the product you just acquired.

* Please note that our equipment has not been designed for use in commercial, trade or in-
dustrial applications. Our warranty will be voided if the machine is used in commercial, trade
or industrial businesses or for equivalent purposes.

* To ensure the safety and reliability of the product and the warranty validity, all repair, in-
spection, repair or replacement work, including maintenance and special adjustments, must
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Please read all instructions carefully before using

Performances

1. For the juicer with large diameter, entire apple or pear can be put in for juicing, no cutting apart needed, easy and quick.

2. Design is fine, simple, and beautiful, with combined structure, easy to operate and clean.

3. High speed electric motor with overheating protection is adopted, high efficiency, time saving, energy saving, high service life of the motor.
4. Safety lock unit for switching is specially designed, in order to make sure safety and reliability in use.

Attention before using

1. This machine is set with safety unit, when the handle does not fasten the cover or the cutter seat is not fastened, the motor cannot turn, so as to ensure
safety for the user.

2. When disassembling or assembling the juicer, press the upper of feed port of the cover with your hand, then force the handle to slide in or out of cover slot.
3. When disassembling juicing net, first remove the cover and residue barrel, then turn the middle ring up to 30 degrees by holding juicing nozzle with your
hand, and take up, the juicing net will automatically leave the rotor.

4. In order to avoid damage, before using, first check power supply for compliance with rated voltage.

5. Clean all parts able to disassemble (refer to the section of ("maintenance and cleaning").

6. When assembling, please carefully read the diagram of "name and position of main components".

7. Please carefully read the "attentions" before using.

Juicing

1. Before using, please confirm the button switch of the main machine in stop state, in this way, in case assembly is not completed, starting the main machine
can be avoided, so unnecessary damage for persons or property avoided.

2. Before juicing, first confirm juicing net and rotor clutched in position, and no hard contact between juicing net cutter and transparent cover. Put the trans-
parent cover on, put the handle into the cover slot, then turn on the machine.

3. For using, assemble according to the diagram of "name and position of main components". Turn on power supply, press switch to let the machine run no-load
for 5 sec. Put prepared vegetable or fruit into feed port of the juicer, press with the pushing bar, evenly, hard and slowly, juice of the vegetable or fruit can be
found, original, fresh, good for health.

4. Note: when pressing food with the pushing bar, force shall be even or indirect, pressing force shall not be more than 1 kg, no too sudden force, otherwise,
juicing effect will be reduced.

Operating time

This machine is designed with button switches of O grading, | grading, Il grading (O for stop, | for weak grading, Il for strong

grading). For juicing, select strong grading, for operating time, after operating for 1min, stop for 1min, then use again. After the above operation is performed
for three times, stop for 15 min, do not operate until the motor is cooled, in this way, service life of this machine will be prolonged, the machine will serve you
more efficiently.

Attentions

1. This machine is unavailable for the weakness, unresponsive or psychopathic perosn(including children), unless under the direction or help from the person
who have the responsibility for security. Children should be overseen, so it can be testified that they are not playing with it.

2. Before using, put this machine on a stable and even table board, operate according to the above methods.

3. Before juicing, first confirm juicing net and rotor clutched in position, and no hard contact between juicing net cutter and transparent cover. Put the trans-
parent cover on, fasten tight the handle, then turn on the machine.

4. Before being used, the motor works in running-in phase, there may be slight peculiar smell and spark, this is normal, after the motor works for some period,
the above phenomenon will disappear.

5. During juicing, make sure there is not too full juice and residue in the middle seat and residue cup, if too full, please cut off power supply, clean up, then use
again.

6. During using, do not open the cup cover. In case power supply is on, do not put hand or any ware into the mixing cup or feed port, otherwise, harmful acci-
dent may occur or this machine may be damaged.

7. In order to prolong service life of this machine, over-temperature protective device is mounted in the motor. If the motor works for a long time or overload-
ed, when over warning temperature, power supply will automatically cut off. After the motor stops, pull out plug of power supply, wait for the motor to cool
(about for 30 min), use again.

8. During operating, please do not leave, never let children operate this machine.

9. When this machine works in mixing, mincing or grinding conditions, no-loaded or over loaded work is strictly prohibited.

10. After operation, do not pour the food out until pull out the plug of power supply.

11. Cutters are very sharp, in order to avoid danger, when cleaning a cutter, please put the cutter under water tap for washing, do not wash it with hand.

12. This machine must not be used for others beyond regulated purposes.

13. In case of damaged power supply cord, in order to avoid danger, replacement must be performed by the manufacturer or its service department or similar
professional persons.

Maintenance and cleaning

1. This machine shall be often used, so as to keep the motor dry and clean.

2. If not using for a long time, please store this machine at a dry and well-ventilated place so as to prevent the motor from being damped and going moldy.

3. No washing the main machine. When cleaning, only wipe with wet cloth. Other components may be washed directly with water,such as pushing bar, cover,
middle seat, residue cup, juice nozzle cover.
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Nepypadr) BAGLKWY TUNUATWVY Kot EEAPTNHATWV TEX‘fle XapoKTnpLotika
¢ loxug: 1000W

L E&(?Lptr]ua wer)or]c * Xwpntkotnta Soxelov amoyxVpwong: 1L

2. A’Ladaavo K’omoua * Xwpntkotnta Soxeiou cUAOYNAG UTTOAELLUATWY: 2L

3. 2ita amoxVpwong

4. Ev6Lapeoog SaktUALog

5. XELDO)\aBﬁ EL *O katackevootrg Statnpel to Sikaiwpa va mpaypatonotfoel Seutepelouces arayég

6. Aoxeio UTTOAELUPATWY OTO0 OXeSLOOMO TOU TIPOIOVTOG KOL OTQL TEXVIKA XOPOKTNPLOTIKA XWPIG TPOonyoupevn

7. HAe KTpOKlvnTﬁpag 5\601:[0in0r1, EKTOG s"d'v ot aAhayEg cxu'réq EMNPEGIOLY or]uonvnxd mv ané§oon KoL Aettou p?viu
i i , aopaAelag Twy poidvtwy. Ta e§aptripata mou meplypddovtal / anekovifovtal otig oeAibeg

8. Doxelo ouMoyRg xupou TOU EYXELPLEIOU TTOU KPATATE OTA XEPLAL 00§ EVEEXETAL VOl apOPOUV Kal 08 GAN HOVTEAQ TNG

OELPAG TIPOIOVTWY TOU KATAOKEVOOTH, HE MAPOUOLO XAPAKTNPLOTIKA, Kat EVEEXETAL va UV
nepAapBAVOVTaL OTO TIPOIOV TTOU LOALG OTTOKTHOATE.

* NaBete umodn Ot o €€OMALOMOG pag Sev €XeL OXESLAOTEL yLoL XPriONn OE EUTTOPLKEG,
EMOYYEAUATIKEG 1) Blopnxavikég epappoyes. H eyyunon pog Ba akupwbel av to mpoiov
a XPNOLUOTOLE(TAL O EMTIOPIKEG, EMAYVEAUATIKEG 1) BLOPNXAVIKEG ETUXEIPHOELG 1 yLo
avAdAoyoug oKoroug,.

* T va Staodadiotel n aopdhela kat n aglomiotia tou mPoidvtog Kabwg Kat n Loxug
™G €yyunong OAeg oL epyacieg emblopbwong, €Aéyxou, EMOKELNG N QVTIKATAOTAONG
oupnepAaUBAVOLLEVNG TNG CUVTAPNONG KAl TWV ELSIKWV pUBUicEWY, TIPETEL VO EKTEAOUVTOL
MOVO Qo TEXVIKOUG TOU £60UGLOSOTNUEVOL THAHHATOG Service Tou KOTOOKEUAOTH.
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AwoBaote MPOoeKTIKA OAEG TIG 08NYieg TOU eyxeLpLdiou mpotol B£oete o€ Asttoupyia TNV cuoKeuR!

Elcaywyn

1. H ouokeun oag 6ivel Tnv SuvatdTNTA va QoYU WOETE OAOKANPOUG KapmoU g OTw g eivat Ta LAAa kat Ta axAdSLa xwpig va amatteital o TERHaXLONOG TOUG o€
MLKPOTEPQ KOUUATLOL.

2. O oxeSLO0UOC TNG CUOKEUNG ELVOL EPYOVOULKOC, ATAOG Kol KaAaloBntog, avBeKTIKOG oTtnv Xprion, EUKOAOG 0T XPAOoN Kol Tov kabapLlouo.

3. O uPnAAG TaxvTnTag NAEKTPOKLVNTAPAG Slabétel mpootacoia anod unepBépuavan, uPnAn anodoon, eE0LKOVOUEL XpOVO, EXEL XAUNAR KATAVAAWGN EVEPYELAC,
kot unAn Sudpketa Lwng.

4. To obotnpa acdoleiag sivat eldikd oxedlaopévo, wote va Stachaliletal n aohdAeila kaL n aflomiotia katd Tn Xpron.

ZNUOVTLKEG 08NYieg TpLV TRV Xprioh

1. H ouokeun elvat e€omAlopévn e éva cuotnpa acdaleiag, To onoio, dtav To SoXelo Kat Ta e€aPTAHATA AMOXUUWONG Sev elval cwoTd TonmoBeTnpéva, amo-
TPETOULV TNV EVEPYOTOINGN TOU NAEKTPOKLVNTHAPA KOL CUVAA TNV TIPOKANGON atuxfiuatog f BAABNG.

2. Katd tnv armocuvappoAdynon 1 tn cuVaproAOynacn TOU QITOXUWTH, TILECTE TO TAVW HEPOC TG BUpag tpododoaiag mou BpiokeTal 0TO KATIAKL UE TO XEPL
00 KO, 0T OUVEXELQ, KATEUBUVETE TO KATAKL WOTE va cUVEEBEL 0TI ECOXEG.

3. Katd tnv amocuvappoAdynaon tng oltag amoxUpwongc, adalpeoTte mpwTa To KAMAKL Kot To S0Xelo CUAAOYHG UTTOAELUUATWY KaL, 0T CUVEXELQ, YUPLOTE ToV
evBLapeco SakTUALo £wg Kat 30 Hoipeg kpaTtwvtag To akpodUOLo AMOXUHWONG KE To xépL 0ag. H olta amoxUpwong Ba adatpebel avtdpara.

4. T va amoduyete tnv pokAnon BAARNG, Ttpv artd tn xprion, eAEyETe MPWTa TNV apoxr PEVUATOC WOTe va BePfalwbeite mwe £xel Ta kKAtGAANAQ xapaKTn-
PLOTIKA OUPDWVA LE TNV ETIKETA TEXVIKWY XAPAKTNPLOTIKWY TNG CUOKEUNG.

5. KaBapiote 6Aa T anocuvappoloyolpeva eaptripata (avatpefte otnv evotnta ("ouvtipnon kat kabaplopog").

6. Katd tn ouvappoloynon, StaBdote mpooekTikd To kedpahato "Meplypacdr) BACKWY TUNUATWY Kal §apTtnudTwy".

7. AlaBdote TPOOEKTIKA TIG 08nyieg aodaleiag Kat Tig 08nyieg oL onoieg emonpaivovtal pe tnv A&€n "MPOIOXH" mpLv XpnOLUOTIOLCETE TNV GUCKEUH.

AnoxUpwon

1. Npw and ™ xprion t¢ ouokeung, BePawwbeite mwg o Slakomtng Aettoupyiag tng Ppioketal otnv Bon OFF (amevepyomnoinon), he autdv Tov TPOMO, OF
nepintwon mou 8ev ohokAnpwOel n cuvappolodynon, propel va anodeuxBei n akovoLa eKKivnon TNG CUCKEUNG, WOTE va arodeuXBel 0 TPAUUATIOUOS KaL
npokAnon BAGBNG.

2. Mpw and v anoxVuwon, BeBalwbeite mpwta OTL N oita amoxUWonNG KoL Ta uTtdAouta eéaptripata ival tonobetnuéva owotd otn B€on Toug Kat OTL Sev
UTIAPXEL Kakn ehappoyn LETAEY TNG oltag amoXUwong KaL Tou Stadavoug kKaAUppatog. ToroBetrote to Stddavo kamaky, BeBatwbdeite mwg exeL eloaxBel otig
€00XEG OUVEEDNG KAL LETA EVEPYOTIOLAOTE TNV GUOKEUN.

3. Juvappoloynote ta eéaptipata cUpdwva pe To oxeSlaypappa tou kedpadaiou "Mepypadn Baoikwy TUNUATwWY Kot e§aptnudtwy". EvEpyomoLliote thv
Tapox PEUUATOC, TULEDTE TO SLAKATITN Kot adprOTE TN CUOKEUT Vo AELTOUpYROEL Xwpig dpoptio yia 5 deutepodemnta. TonoBetriote Ta dppouTa ) Ta AAXAVIKA 0TN
BUpa tpododoaciag Tou AMoXVUWTH, TUESTE WE TO e€dpTtnua wBnong, apyd kat otabepd.

4. Inueiwon: otav rmélete ta ppolta Ue To e€dptnua wbnong, n SUvaun MPENEL va ivat opoldpopdn f Eupecn, n SUvaun mieong Sev mpémel va eival peya-
AUtepn amo 1 ko, Sladopetikd, n anoddoon tng cuoKeUNG Ba LelwBEL.

Xpovikn SLapKeLla evepyomoinong

AuTtr n ouokeun givat e§omAlopévn pe Slakomteg tpuwv otadiwv O, |, 11 (O yia amevepyomnoinon, | xapnAn taxvtnta, | yia vpnAn taxvtnta). MNa tnv dStadikaocia
anoxUpwong, emAe€te o Il. Kavte StdAelppa evog Aemtol yia kABe éva Aemtod Asttoupyiag. Adol ekteheotel N mapandvw Asttoupyia yia Tpetg Gopeg, ota-
patiote yla 15 Aentd, punv B€tete e Aeltoupyia TNV CUOKEUN MEXPL VAL KPUWOEL O NAEKTPOKLVNTHPAG, ILE QUTOV TOV TPOTO, N SLapKeLa {wnG TG CUCKEUNG Bal
napatabel kat N cuokeur) Ba AELTOUPYEL TILO ATTOTEAECUATIKA.

NMPOZOXH

1. Autn n cuokeun 6ev mpoopiletal yla xprion amnod dtopa (cUUMEPAAUBAVOUEVWY TTALSLWV) LE HELWHEVN CWHATIKA, alodnTnpLlakn f Stavontikn Kavotnta
N EMewdn eunelplog Kat yvwaong, eKTog eav €xouv §00el 08nNyLeG OXETIKA LE TN XPrON TNG CUCKEUNG QIO ATOMO Ttou givat urteUBUVO yLa TNV AoANELA TOUG.
2. Mpv arnod tn xprion, TomoBETHOTE TNV CUCKELT] O Lo otabepr) eninedn empaveLla Kal XpNOLLOTIOLOTE TV cUUDWVA LE TIG TTapandvw odnyieg.

3. Mpw and v anoxVuwon, BeBalwbeite mpwta OTL N oita anmoxUUWong Kot ta urtdAouta e€aptripata ival tonobetnuéva owotd otn B€on Toug Kat OTL Sev
UTtdpxeL kakn edpappoyn HETag Tng oltag amoxVwWong Kot Tou Stadavol g KAAU LUATOG.

4. Katd tnv SLdpKeLa TG apxLkig Aettoupylag, pmopel va untapxeL pa acuvrBLotn oopr Kot oivOnpLopog, auto anotehel HéPog tng GbuGLOAOYLKNG AELToupyiag
NG 6UOKEUNG. To Taparavw dawvdpevo Ba eadavioTtel HeTd amod éva UIKpO XPOVIKO SLAoTnHaL.

5. Katd tn Sidpkela amoxVpwonc, BeBatwbeite otL dev umdpxet uTepBOALKH TTOCOTNTA UTIOAELUUATWY OTA £EAPTAMATA AOXUHWONG Kal 0Tto S0xelo cUANOYNAG
UTIOAELUUATWY. € QUTH TNV TEPUTTWON, AMOCUVSEDTE TNV CUCKEUT OO TNV PO PEUUATOG, KaBapioTe TNV KAL, OTN CUVEXELA, XPNOLUOTIOLOTE TNV §ovd.
6. Mnv avolyeTe TO KOTTAKL KATA TNV SLAPKEL AELTOUpYyLag. Z€ TIEPLMTWON TIOU N CUCKEUN givat cuvEeSepEvn e TNV TTApOX NAEKTPLKOU PEUATOC, NV TomoOe-
telte 10 ¥€pL oag f AAa avtikeipeva oto doxeio r otn BUpa tpododoaiag, Stadopetikd pnopei va mpokAnBel tpaupatiopdg r tpokAnon PAARNG.

7. Npokelpévou va mapatabel n Stdpkela IwAG TG CUOKEUNG, 0 KwnTpa €xel e€0MAOBEL Pe o ouokeun Tpootaciag unepBéppavong. EGv o kwntipag
Aettoupyel yla peyalo xpovikd dtdotnua ) ivat unepdoptwpévo kat dtav unepPaivetal n péylotn Beppokpacia Aettoupyiog, N GUCKEUR aevepyomoLeital
avtopata. Adol amnevepyornonBel o Kvntrpag, anocuvdéote To BUopa tpododoaiag amod Ty mPila KoL MEPLUEVETE PEXPL VO KPUWOEL O Kvntrpag (repinou
yla 30 Aemtd), £MELTO UITOPELTE VA XPNOLUOTIOLOTE TNV CUOKELH EQVA.

8. Katd tnv Stdpketla Aettoupylag tTnG CUCKEUNG KpatroTe Ta maldld oe aohaln andotaon.

9. Mnv untepdOPTWVETE Kal Unv BETETE TNV CUCKEUH O AelToupyia xwpig dpoptio.

10. Metd tn Aettoupyia, pnv adeldlete to mepLlexOpEeVo Tou Soxeiou mpotol anocuvdécete To BUoua and tnv npila.

11. Ta e€aptrpata Komrg eivat TIOAU apnpa, yia va anodeuyxBei o kivbuvog, otav kabapilete éva e€aptnua Komng, TonobeTiote To e€dpTnUaA KATW Ao Tn
Bplon yLa MAUGLUO, NV T AKOUUTIATE WE Ta SAKTUAG oag.

12. AuTA n cuokeun Sev TPEMEL vaL XpNOLUOTIOLE(TAL Yot AAAOUG EKTOG TWV TIPOPRAEMOUEVWY OKOTIWV.

13. 3& mepintwon mou to kaAwdlo tpododooiag £xel unootel karmota BAABN, pokeLuévou va anodeuyBei o kivbuvog, n avtikatdotaon Ba MPEMeL va paypa-
tornotnBei and to e§oucloSotnUEVO TUAUA OEPPLE TOU 1 artd €vav eEELEIKEUIEVO TEXVLKO.

Zuvtrpnon Kot KaBapLopog

1. Av n cuokeun xpnotomoleital oAU cuxvad, BeBatwbeite mwg o nAektpokvnTrpag dlatnpeital oTeyvog Kot Kabapog.

2. EQv 8&v POKELTOL VAL XPNOLLOTIOLOETE TNV CUCKEUT] yla EYAAO Xpovikd Stdotnua, puldlte tnv o€ évav KaAd aepl{OUeVo Kat amaANayUEVO Ao TV Lypa-
ola xwpo, £étol wote va anodeuxBei n pOopd Aoyw vypaaciag.

3. Mnv Bpéxete T0 KEAUGDOG TOU NAEKTPOKWVNTAPA TNG CUCKEUNG. Mo ToV KABAPLOUO TNG CUOKEURG XPNOLUOTIOLOTE éva eAadpwG VOTLopEVO Ttavi. Kdamota
e€aptpata prnopouv va mAuBouv amneuBeiag pe vepod, Onwg Tto e§dptnua WONONG, TO KATIAKL, KTA.
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DISPOSE OF DO NOT DISPOSE

PACKAGING OF ELECTRICAL GOODS
RESPONSIBLY IN HOUSEHOLD WASTE





