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Instruction Manual

Orange Juicer
MODEL: OJH-120-GR

Dear customer,
Many thanks for choosing to purchase our product.
Thanks to its technology, design and operation and the fact that it exceeds the strictest

quality standards, a fully satisfactory use and long product life can be assured.



ORANGE JUICER

Description

1. Protective cover
2. Orange cone

3. lemon cone

4 Filter

5. Jug
6.Transmission shaft
7. Motor base

8.lamp

Safety advice and caution

- Read these instructions carefully before switching on the appliance and keep
them for future reference. Failure to follow and observe these instructions could
lead to an accident.

- Clean all the parts of the product that will be in contact with food, as indicated in

the cleaning section before use.
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Electric safety

- Do not use the appliance if the cable or plug is damaged.

- Ensure that the voltage indicated on the rating label matches the mains
voltage before plugging in the appliance.

- The appliance’s plug must fit into the mains socket properly. Do not alter
the plug. Do not use plug adaptors.

- Do not use or store the appliance outdoors.

- Do not use the appliance if it has fallen on the floor, if there are visible
signs of damage or if it has a leak.

- Do not force the electrical connection wire. Never use the electric wire to
lift up, carry or unplug the appliance.

- Ensure that the electric cable does not get trapped or tangled.

- Check the state of the electric cable. Damaged or knotted cables
increase the risk of electric shock.

- Do not touch the plug with wet hands.

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

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

- If the supply cord is damaged, it must be replaced by the manufactuer,
its service agent or similarly qualified persons in order to avoid a hazard.

Use and care

1) Fully unroll the appliance’s power cable before each use.
2) Do not turn the appliance over while it is in use or connected to the
mains.
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Use and care

3) Disconnect the appliance from the mains when not in use and before
undertaking any cleaning task.

4) This appliance is for household use only, not professional or industrial
use.

5) This appliance is not a toy. Children should be supervised to ensure
that they do not play with the appliance.

6) This appliance is intended for adult use. Ensure that this product is
not used by the disabled, children or people unused to its handling.

7) This appliance should be stored out of reach of children and/or the
disabled. v

8) Do not store the appliance in a vertical position.

9) Store the appliance in a dry place, free from dust and out of direct
sunlight.

10) Never leave the appliance unattended while in use.

11) Any misuse or failure to follow the instructions for use renders the
guarantee and the manufacturer’s liability null and void.

Instructions for use

1) Unroll the cord completely before plugging in.

2) Connect the appliance to the mains.

3) Cut the citrus fruit/s to be squeezed in half.

4) Turn on the appliance by pushing down on the piece of citrus fruit,
once it has been placed on the juicing cone.

5) To stop the appliance, simply stop applying pressure to the cone.

6) Remove both the cone and the filter to empty the jug.

7) Pour juice out of the jug and into glasses to serve directly.
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Instructions for use

8) If you process a large quantity of fruit, you must periodically clean the
filter and remove the remains of the pulp.

9) The appliances are operated for 15s, during which two halves of fruit
are squeezed. The operation is carried out 10 times with rest periods of
15s

Cleaning

- Unplug the appliance from the mains and let it cool before starting any
cleaning.

- Except for the power unit and the mains connection, all the parts can be
cleaned with detergent and water or in washing up liquid. Rinse thor-
oughly to remove all traces of detergent.

- Clean the equipment with a damp cloth with a few drops of washing-up
liquid and then dry.

- Do not use solvents, or products with an acid or base pH such as bleach,
or abrasive products, for cleaning the appliance.

- Do not submerge the appliance in water or any other liquid, or place it
under a running tap.

- It is advisable to clean the appliance regularly and remove any food
remains.

- The following parts can be cleaned in the dishwasher: Protective cover,
Cone, Filter, Jug
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SACH HUONG DAN SU DUNG
MAY VAT CAM
MODEL: OJH-120-GR

Cam on quy khach hang da tin dung s&n pham clia chiing toi.

Nh& cong nghé va thiét ké& hién dai va sw hoat déng tron tru cla thiét bi
da vuot qua ca nhirng tiéu chuan khat khe nhat s& dem lai sw hai long
tuyét dbi va do bén cao cho ngudi st dung.
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Cau truc san pham

1.Nap bao vé
2.D4u vt cam
3.DAu vat chanh
4, Lwdiloc
5.Binh chira

6. Truc xoay
7.M6 to

8.Deén béo

L&i khuyén va canh bao an toan

-Doc ky hudng dan st dung trudce khi dung va giir lai sach huéng dan su
dung cho lan tham khao ti€p theo. Khéng tuan tha cac hudng dan co thé
dan dén su c6 khong mong muén.

- Lam sach céc linh kién ca sdn pham tiép xuc truc ti€p véi thuc pham
nhu phan hudng dan vé sinh san pham truéc khi dung.
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An toan dién

- Khéng stir dung san pham khi day nguén, phich cdm bi héng.

- Pdm bao dién ap st dung phu hgp véi dién ap cla san pham nhu
khuyén cdo trén tem.

- Phich cdm cla thiét bi phai vira khit v6i 6 cam dién. Khéng thay doi
phich cam. Khéng st dung bo chuyén déi phich cadm.

- Khéng dat, dé san pham ngoai trai.

- Khéng st dung san pham khi san pham bi roi, va dap vao san nha néu
c6 dau hiéu bi hu héng hoac ro ri.

- Khéng budc day nguén cltia san pham. Khéng cam ndm day nguon dé
nhac, di chuyén, hodc rut phich cadm dién.

- Dam bao day nguén khong bi vuéng hoac réi.

- Kiém tra tinh trang cia day nguén. Day nguén bi hdng hodc bi that nut
sé tang nguy ca dién giat.

- Khéng cham vao day nguén khi tay uét.

- San pham nay khéng khuyén cao st dung béi ngusi (bao gom tré em)
bi suy gidm thé chat, gidc quan va tinh than, hoac thi€u kinh nghiém. Tri
phi ho dugc giam sat va hudng dan vé cach st dung thiét bi bai nhiing
ngudi chiu trdch nhiém an toan.

-Tré em can dugc giam sat dé dam bao khong chai gan thiét bi.

- Néu day nguén bi hong, can dugc thay thé bai chinh hang, hoac cac
trung tdm bao hanh Uy quyén cutia hang.



MAY CAT CAM

Hwéng dan sir dung va bao tri

1) Thao bd hoan toan day budc day ngudn cua thiét bi trudc khi sir dung.
2) Khong lat ngugc thiét bi khi dang st dung hoac dugc két n6i nguén
dién.

3) Ngat két néi dién clia sdn phdm néu khong st dung hodac trude khi vé
sinh.

4) San pham chi phu hgp st dung cho ho gia dinh, khéng phu hop dé sur
dung cho nha hang.

5) San phdm nay khéng phai dé choi. Tré em can dugc giam sat dé
khong chai cling thiét bi.

6) San pham nay chi nén st dung béi ngudi da truéng thanh. Bam bao
san pham nay khéng dugc sir dung bai nhimng ngudi khuyét tat, tré em
hodc nhiing ngudi khéng thao tac dugc vai san pham.

7) San pham nén dugc dé xa tam tay cda tré nho.

8) Khéng cat gilr thiét bi & vi tri thang dung.

9) Cat gilr sdn pham & noi kho rao, thoang mat, khéng bui va tranh xa
anh sang mat trai.

10) Khéng dé san pham van hanh ma khéng co su giam sat.

11) Nha san xuat sé khéng dam bao trach nhiém phap ly véi bat ky viéc
st dung sai hodc khéng tuan thi sach hudng dan st dung.
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X ly sw cod

1) Thdo bd hoan toan day budc day ngudn cua thiét bi truéc khi sir dung.
2) Két noi thiét bi véi nguon dién.

3) Cat trai cdy cé mui thanh 2 ntra.

4) Khéi déng thiét bi bang cach nhan miéng trai cay da cat lén trén dau

r—l'

vat.
5) D& két thuic qua trinh, chi can ngiing nhan miéng trai cay vao dau vat.
6) Nhac dau vat va luéi loc khai thiét bi dé 1ay dugc binh chira nudc trai
cay da vat.
7) ROt nudc trai cay vao binh dung hoac coc dé dung truc tiép.
8) Néu ban dung thiét bi dé vat 1 lugng I6n trai cay, ban can lam sach

luéi loc va loai bé phan ba con lai thudng xuyén.

*Luu y: Thiét bi nén hoat déng trong khodng 15 gidy trong qud trinh
nhdn trdi cdy vao ddu vat. Tan sudt hoat déng la 10 ldn véi thoi gian
nghi khodng 15 gidy.
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Hwéng dan vé sinh
- Rut phich cdm dién khoi nguén dién, dé thiét bi ngudi trudc khi bat
dau vé sinh.
- Ngoai trir bod nguodn va két n6i nguén dién, tat ca cac bo phan khac
déu co thé lam sach bang chat tdy rira thong thudng va nudc. Xa ky
bang nudc sach dé loai bd cac chat tay ria con bam lai.
- Lam sach thiét bi bang khan am cuing vai giot nuéc riia sau d6 lau kho.
- Khéng st dung dung méi hodc cac sdn pham chia pH axit hodc kiém
nhu chat tdy trang, hoac cac san phdm mai mon dé lam sach thiét bi.

- Khéng nhiing thiét bi vao nudc hoac bat ky dung dich chat long nao,
hoac dat thiét bi dudi voi nudc chay truc tiép.

- Nén vé sinh thiét bi thudng xuyén dé loai bo cac ba trai cay con xot lai.
- Cac phan sau day cua thiét bi c6 thé vé sinh trong may rlia bat: nap
bao vé, cac dau ép, ludi loc, binh chia.



