AVA

May ép cham
Model:KS-1507

HUGNG DAN SU DUNG

(Vui long doc ki hudng dan trudce khi str dung)



HUGNG DAN AN TOAN QUAN TRONG

Vui long doc k¥ trude khi sir dung dé tranh hda hoan, dién giat
va nguy co chan thuong:

1. Khong cam hodc rat may ép trai cay bang tay uét.

2. Gilr gin may ép trai cay can than; roi hodc tac dong vat ly cé
thé khién thiét bj bi truc trac.

3. Day cap khong nén tiép xuc vdi cac bé mat néng hodc bi
vuéng.

4. Ludn stir dung may ép trai cay trén bé mat khd va méat phang.
Khong dat né trén hodc gan mét nguén nhiét nhu moét bép gas,
dau dot dién.

5. Tranh tié€p xuc vai tat ca cac bo phan dang chuyén dong.

6. Khong thdo roi than may. Vui long lién hé véi nha cung cap
hodc co s& bao hanh dé khac phuc su co.

7. DE& ngan chan chéap dién va soc, khong ngam day, phich cam,
vo dong co, than may trong nudc hodc bat ky chat long nao
khac.

8. Ludn gilr cho dé kho réo.

9. Khoéng van hanh may ép trai cay cé day hoac phich cam bi
hdong hodc sau khi thiét bi bi truc trac hodc da bi hu hong theo
bat ky cach nao. Vui long lién hé vdi nha cung cap hodc co sé
bao hanh.

10. Ludn rat phich cam may ép trai cay khi khong st dung hoéac
trong khi lap rap.

11. Hay chac chan chuyén sang vi tri tat sau khi str dung.

12. Hay chac chan rang dong co dirng lai hoan toan trudc khi
thao roi may ép trai cay.

13. Ngat két n6i may ép trai cay khadi 6 cam trudce khi lam sach.



14. Viéc stir dung céc phu kién dinh kém khong duogc khuyén
cdo badi nha san xuat may ép trai cay cé thé dan dén hoa hoan
hoac thuong tich cho nguai.

15. Gidm sat chat ché la can thiét khi may ép trai cay hoat dong
gan tré em. Khéng nén cho phép tré em van hanh may ép trai
cay nay.

CANH BAO

1. C6 mot cong tac bao vé an toan dé dam bao ong ti€p nguyén
liéu trén cung dugc lap dat dung vi tri; 6ng ti€p nguyén liéu trén
cung can dugc xoay dén vi tri hoan toan "déng" néu khoéng
dong co khong thé dugc bat.

Mé& boéng
2. Khong str dung bat ky thuc pham nao khac ngoai trai cay, rau
hoac cac loai hat.
3. Thiét bi duoc trang bi chirc nang bao vé khi qua nhiét, khi
nhiét d6 qué cao, ngudn sé dugc tat tuw dong. Dong co sé hoat
déng tra lai tu dong khi né mat dén nhiét do thap hon. (Mat
khoang 15 phdt.)



4. Sau khi déng co phuc héi sau khi qua néng, khéng van hanh
may ép trai cay lién tuc trong hon 10 phut. Doi cho dén khi né
ngudi di hoan toan trudce khi tiép tuc hoat dong binh thuong dé
kéo dai tudi tho cua no.

5. Khéng di chuyén may ép trai cay trong khi hoat dong.

6. Vui long bao quan may mady ép trai cay & nai kho rdo va thong
thoang néu né khong dugce str dung trong mot thai gian dai.

THONG SO KY THUAT
Dién 4p: 220-240V ~ 50HZ - Cobng suat: 150W

CHI TIET BONG GOI
1 May ép/ 1 c6c dung nudc ép/ 1 coc dung ba/ 1 Ban chai
lam sach/ 1 cuén sach huéng dan st dung

1. Thanh day 5. Khay chira nudc ép 6. Coc dung nudc ép
2. Ong tiép nguyén liéu | 5a. Voiraba 7. Céc dung ba
2a. Nap day 5b. Voi ra nuéc ép 8. Cong tat
3. Truc ép 5c. Nap chong nho giot | 9. Than may
4. Ludi loe 5d. Miéng chan silicone | 10. Ban chai




HUGNG DAN LAP RAP
1. bam bao miéng chan silicon (5d) dudi khay chira (5) duoc dat
ddng vi tri. Miéng chan sé ngan nudc ép ro ri vao dong co.

2. Dat khay chtra (5) vao than may (9).bam bao khay chira duoc
dat vura khit vao than may.
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3. Déat ludi loc (4) vao khay chira (5). Pam bao rang trén luéi loc
(4) dugc can chinh clng “biéu trong mau dd" trén khay chira (5).
Dam bao rang ludi loc (4) duoc ddy xudng hoan toan.




4. Dat truc ép (3) vao ludi loc (4). DPam bao rang truc ép (3) & vi
tri chinh xac, lap dat chac chan bang cach nhan xuéng, xoay nhe
dé hai b6 phan khép nhau. Ban nén nghe thay tiéng dirng "click”

5. Dat 6ng tiép nguyén liéu (2) l1én khay chira (5). Can chinh
biéutuong "mau dd" trén dng ti€p nguyén liéu (2) véi cung mot
bi€u tugng trén khay chira (5). Xoay 6ng ti€p nguyén liéu theo
chiéu kim dong h6 dén vi tri "bi khéa”, 6ng sé vao vi tri. Luu y rang
may sé khong hoat dong néu nhu 6ng tiép nguyén liéu khong
dugc lap déat chinh xac hoa




7. Dat coc chira ba (7) dudi voi bén trai (5a) dé€ hirng ba.

8. Dat coc chira nudc ép (6) dudi voi nudce ép trdi cay (5b) bén
phai.

9. D& thanh day thirc an (1) xudng qua nap day trén ong tiép
nguyén liéu (2).

10. Chuan bi thirc an duoc ché bién bang cach cat né thanh
nhirng miéng c6 kich thudc phu hop dé ching cé thé duoc dua
vao nap day trén 6ng tiép nguyén liéu (2). Cac loai trai cay hoac
rau qua khac c6 thé duoc dua qua 16 trén nap
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Tao hodc céc loai trai cdy khac c6 duong kinh duéi 70mm cé thé
duoc xay truc tiép bang cdch dat ching vao nap va sau dd Iat lai.

HUGNG DAN VAN HANH MAY

1. Két n6i may ép trai cay vadi 6 cam ngudn dién, dam bao rang
di¥ liéu nguodn dién khdp vai dit liéu hién thi trén may ép trai cay.
2. Bat cong tac (8) dén vi tri "ON"

3. bua thirc an méi ché bién hodc cat qua vao ong ti€p nguyén
lieu (2)

4. D€ bat dau hoat dong ép, sir dung thanh day thuc pham (1)
néu can thiét dé nhe nhang an thirc an vao truc ép

5. Kiém tra voi ra nudc ép (5¢) cé mé khong.



6. Nudc trai cay va ba dugc tach riéng, nudce ép sé chay vao coc
dung nudc ép (6) qua voi (5b) trong khi ba dugc dua vao coc
dung ba (7).

7. Néu ban can do bét nudc hodc ba trong céac coc(6 va 7), hay
dirng may ép trai cay bang cach dat chuyén cong tac (8) thanh "0"
8. Trudc khi lay coc (6) ra, hdy dong nap chdng nhd giot (5¢).

9. Ban co6 thé str dung chirc ndng dao nguaoc (8) "R", d€ dao trai
cay khi trai cay bi "mac ket" hodc lam sach.

CANH BAO:

1. Khéng hoat dong may qud 10 phat mét lan.

2. Khéng hoat déng véi ban tay uét.

3. Trude khi sir dung may ép trai cay, hdy dam bao rang ludi loc
(4) khéng bi hu hong.

4. Khéng bao gio an thire an xudng bang ngoén tay hodc cac dung
cu khac (thia, nfa, v.v.). Luén ludn str dung thanh day thuc pham
(1) dugc cung cap.

MEO NHO

1. Lam sach céc b6 phan trudce khi str dung.

2. Khong van hanh may ép trai khi khong cé bat ky thuc pham nao.
3. Chi cho thirc an sau khi chiing da duoc lam sach va loai bo hat
néu co.

4. Dé dat dugc hiéu qua, trai cay dong lanh phai dugc pha tron
véi nudce trai cay hoac sira.

5. Trude khi str dung may ép trai cay, hay kiém tra xem céc bo
phan cé dugc gan chinh xac khong. Dam bao ong ti€p nguyén
liéu dugc khda hoan toan & vi tri "dong".



6. Lam sach: Ban c6 thé dé 2 céc nudc qua 0Ong ti€p nguyén
liéu d€ rira sach sé lugng I6n cdn hodc nudc trai cay trude khi
thdo d& dé rura.

MEO EP TRAI CAY

1. D€ c6 dugc hiéu suat t6i uu va chiét xuat nudc trai cay tir may
ép trai cay cua ban, ching t6i thay t6t nhat dé dam bao trai cay
va rau qua duoc cat thanh nhirng miéng co thé quan ly duoc dé
ching dé dang phu hop véi 6ng ti€p nguyén liéu.

2. Khéng gidong nhu may ép trai cay thong thuong "nhai” thire an
dé ép va can ban ép thirc an xudng véi thanh day, may ép trai cay
nay khoéng yéu cau ban phai ap dung nhiéu luc. Nhe nhang st
dung thanh day day khi thirc an bi mac ket hoédc dé ho trg di qua
ong cho thuc phdm nhu rau can tay.

3. Néu stir dung nhiéu loai trai cdy hodc rau qu3, tét nhat la xen
ké gilra cac nguyén liéu cirng va mém. Chang t6i da cung cap
mot danh sach mau dudi day dé dé dang xac dinh ban chéat cla
cac nguyeén liéu:

Mém: Dua chuét, rau xanh, rau mui tay, bac ha, dua hau, xoai, co
[da mi, dra

Curng: Ca rét, tdo, cu cai duong, can tay, ging

4. Dé ép can tay, cu cai duong hodc glrng vdi cac thanh phan
khéc, nén cat thanh miéng nhd va ép cudi cung sau khi da ép
nhirng thir khac vi ching xo nhat.

5. Hat: Cac loai trai cay da nhu dao, xoai, man, anh dao, mo...,
ban can loai bo céc hat trude khi dat thire an vao may ép trai cay.
Néu khong, cac bo phan va dong co cé thé bi hu hdng.



6. VO: Ban c6 thé ép hau hét céac loai trai cay va rau qua vdi vo
cua chung; tuy nhién, moét sé vo va vo cirng hon ¢d vi dang va co
thé khéng ngon. Ching bao gém cam, chanh, dua hau va dra.
Do do, nén loai bo trudce khi ép.

7. Trong nhitng dip hiém hoi, néu ban ép Mot loai rau rat xo nhu
can tay hoac cai xoan, cac sgi c6 thé quan quanh truc ép va
"dongbang" may ép trai cay. Néu diéu nay xay ra, chi can rut may
ép trai cay cua ban, loai bd chat xo va tiép tuc hoat dong.

CONG THUC

Bén dudi la mét s6 cong thirc nude ép ngon dé ban tham khao:
- Tao, Cu dén, Ca rét, Chanh, Gurng

- Tdo, Cam, Can tay

- Dira, Lé, Blackberry, Kiwi, Bac ha

- Tao, Dau tay, Chanh

- T4o, Can tay, Cam, Rau bina, Chanh, Glirng

Thay déi ty Ié cua tirng thanh phan cho phu hop véi so thich ca
nhéan cua ban
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Slow Juicer
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INSTRUCTION MANUAL

(Please read the instructions carefully before using)



IMPORTANT SAFETY INSTRUCTIONS

Pls read carefully before using to avoid fire, electric shocks and
risk of injuries:

1. Do not plug or unplug the juicer with wet hands.

2. Handle the juicer with care; dropping or physical impact may
cause the unit to malfunction.

3. The cable cord should not be exposed to hot surfaces or be
entangled.

4. Always use the juicer on a dry and leveled surface. Do not
place it on or near a heat source such as gas stove, electric
burner.

5. Avoid contact with all moving parts.

6. Do not disassemble the motor base. Please contact service
provider for troubleshooting.

7. To prevent electrical short-circuit and shocks, do not
immerse cord, plug, motor housing, motor base in water or any
other liquids.

8. Keep the base dry at all times.

9. Do not operate the juicer with a damaged cord or plug or
after the unit malfunctions or has been damaged in any
manner. Please contact service provider.

10. Always unplug the juicer when not in use or while assem-
bling. Connect the juicer directly to a properly wired wall outlet.
11. Be sure to switch to off position after use.

12. Make sure the motor comes to complete stop before disas-
sembling the juicer.

13. Disconnect juicer from the wall outlet prior to cleaning or
clearing a jam.
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14. The use of accessory attachments not recommended by
the juicer manufacturer may result in fire, electric shock or
injury to persons.

15. Close supervision is necessary when the juicer is operating
near children. It is not advisable to allow children to operate
this juicer.

CAUTION

1. There is a safety protective switch to ensure top hopper is
secured; the top hopper needs to be rotated to the fully “close”
position with a click otherwise the motor cannot be powered on.

Open Close

2. Do not put in any items other than fruits, vegetables or nuts.
3. The unit is equipped with an overheating protection, when
the temperature is too high, the power will be shut off automati-
cally. The motor will operate again automatically when it is cool
to a lower temperature. (It takes about 15 mins.)
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4. After the motor recovers from the overheating, do not operate
the juicer continuously for more than 10 minute. Wait until it
cools down completely before resuming to normal operations
so as to prolong its service life.

5. Do not move the juicer while operating.

6. Please store the juicer extractor in dry and ventilated place if
it is not used for a long time.

TECHNICAL DETAILS
Voltage: 220-240V~50HZ - Power: 150W

PACKAGE CONTENTS

1 Slow Juicer/1 Juice Cup/1 Pulp Cup/ 1 Cleaning
Brush /1 Instruction Manual

1. Pusher 5. Bowl 6. Juice cup
2. Hopper 5a. Juice pouring spout 7. Pulp cup
2a. Flipper 5b. Pulp pouring spout 8. Starting switch
3. Auger 5c. Anti-drip cap 9. Motor unit
4. Basket 5d. Pulp silicone seal 10. Brush
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ASSEMBLY INSTRUCTIONS

1. Ensure the pulp silicon seal (5d) underneath the Bowl (5) is
correctly positioned. The seals prevent the juice from leaking
into the motor. _

2. Place the Bowl (5) on the shaft of the motor unit (9). Ensure
the base is fully inserted into the shaft.

3. Place the basket (4), into the Bowl (5). Ensure that the “®” red
symbol on the basket (4) is aligned with the “® " red symbol on
the Bowl (5). Ensure that the basket (4) is completely pushed
down.
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4. Place the auger (3) into the basket (4).Ensure that the auger
(3) is in correct position, insert it firmly by pressing down, twist-
ing it slight to achieve proper alignment. You should hear the
stop “click”

5. Place the hopper (2) onto the Bowl (5). Align the “®” red
symbol on the hopper (2) with the same symbol on the Bowl
(5).Turn it clockwise to the “locked” position. The cover will click
into position. Note that motor will not be powered if hopper is
not fully in the “locked” position.
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7. Place the pulp cup (7) under the left spout (5a) to collect the
pulp.

8. Place the juice cup (6) under the juicer spout (5b) on the right.
9. Slide the food pusher (1) down through the food chute on top
of the hopper (2).

10. Prepare the food to be processed by cutting it into suitably
sized pieces so they can be inserted into the chute on the
hopper (2). Other fruits or vegetables can be to be put into the

pusher hole.

Apples or other fruit with diameter less than 70mm can be pro-
cessed directly by put them in the flipper and then turn over it.

OPERATING INSTRUCTIONS

1. Connect the juicer to the mains socket, ensuring that the
mains data matches that shown on the data plate on the juicer.
2. Start the juicer pressing the starting switch (8) to “ON” position.
3. Insert freshly prepared or cut food through the hopper (2) inlet.
4. To start juicing operation, use the food pusher (1) if necessary
to gently press the food against the auger in the filter basket.

5. Check that the cap (5c) is open.
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6. Juice and pulp are automatically separated, the juice is sent
into the juice cup (6) through the spout (5b) while the pulp is
sent into the pulp cup (7).

7. If you need to empty the cups (6 and 7), stop the juicer by
setting the control dial (8) to “O”.

8. Before removing the cup (6) close the anti-drip cap (5c).

9. You may use the reverse function (8) “R”, to facilitate juicing
when fruit is “stuck” or before cleaning.

WARNING:

1. Do not operate for longer than 10 minutes at a time.

2. Do not operate with wet hands.

3. Before using the juicer, make sure that the basket (4) is not
damaged. In such case, replace with original spares.

4. Never press the food down with fingers or other tools (spoon,
fork, etc.). Always use the food pusher provided (1).

TIPS

1. Clean the parts before use.

2. Do not operate this juicer dry i.e. without inserting any food.

3. Put food only after they have been cleaned of any seeds esp.
large ones.

4. For smoothies, the frozen fruits must be blended with addition-
al juice or milk.

5. Before using the juicer, check that the parts are mounted
correctly esp. for the top hopper to be locked fully in the “closed”
position.

6. Cleaning: You may pour 2 cups of water through the hopper to
wash off the residue bulk or juice before dismantling for washing.
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JUICING TIPS

1. In order to get the optimal performance and juice extraction
from your juicer, we find it best to make sure the fruits and vege-
tables are cut to manageable pieces so they fit easily into the
feeding chute.

2. Unlike conventional juicers that “chew” the food for maximum
extractor and need you to force the food down with the pusher,
this juicer does not require you to apply much force. Gently use
the pusher when the food is stuck or to aid passage through the
chute esp. for food like leafy vegetables.

3. If multiple selection of fruits or vegetables is used, it is best to
alternate between hard and soft items. We have provided a
sample list below to make it easy to determine the nature of the
items:

Soft: Cucumber, leafy greens, parsley, mint, watermelon, mango,
wheat grass, pineapple

Hard: Carrot, apple, beets, celery, ginger

4. For juicing celery, beets or ginger with other ingredients, it is
recommended to cut into small pieces and juice towards the
end of your juicing as they are most fibrous.

5. Pits and Seeds: Stone fruits such as peach, mango, plums,
cherries, apricot etc., you need to remove the pits before placing
food into the juicer. Otherwise the parts and motor can be dam-
aged.

6. Skin and Rinds: You can juice most fruits and vegetables with
their skin and rinds on; however, some of the harder skins and
rinds are bitter and may not taste good. These include oranges,
lemons, limes, watermelon, and pineapple. Therefore, it is advis-
able to remove before juicing.
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7. On rare occasions, if you juice a very fibrous vegetable like
celery or kale, the fibers may wrap around the auger (screw) and
“freeze up” the juicer. If this happens, simply unplug your juicer,
remove the fiber and resume operations.

JUICING RECIPES

- Below are some delicious recipes for your reference:

- ABC: Apple, Beetroot, Carrot, Lemon, Ginger

- Apple Crisp: Apple, Orange, Celery

- Blackberry Pop: Pineapple, Pear, Blackberry, Kiwifruit, Pepper-
mint

- Berry A-Peeling: Apple, Strawberry, Lime

- Greenie: Apple, Celery, Orange, Spinach, Lemon, Ginger

Vary the proportion of each ingredient to suit your personal pref-
erence
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