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INSTRUCTION MANUAL FOR ORANGE JUICER
Model: OJH-001

Keep rest periods at least 15s between two operating squeezed,
do not continuously squeeze fruit more than 3 times.

For rating AC 220-240V 50Hz 30W (600mL)

I.IMPORTANT

1. Read all instructions carefully before you use the appliance.

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

3. 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 appliance by a
person responsible for their safety.

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

5. 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.
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ENGLISH

B. This appliance is intended to be used in household and similar
applications such as:

- staff kitchen areas in shops, offices and other working
environments;

- farm houses;

- by clients in hotels, motels and other residential type
environments;

- bed and breakfast type environments.

7. Check the voltage on the appliance's rating plate corresponds to
the voltage on your mains supply mater.

8. Do not immerse the motor unit in the water nor rinse it under the
tap, clean the motor unit with damp cloth.

8. Unplug the appliance before cleaning or when you do not use it.
10. If the appliance malfunctions, or if the mains cord or the plug is
damaged, please stop using. Return it to the manufacturer or the
authorized service agent to repair. Do not take it apart by yourself.
11. Do not use the appliance outdoors.

12. Do not hang the cord on the table edge. Do not let the mains cord
touch hot surface or hang down where a child could grab it.

13. The appliance is designed for home use, any business purpose
use is forbidden.

14. The capacity of the expressed juice does not exceed the
maximum graduation of the cup.

15. Do not continuously operate too long. The motor may overheat. If
the juicer has been used continuously for 3 minutes, it may need
time to cool down completely befare restarting.

18. Regarding the instructions for cleaning surfaces in contact with
food, thanks to refer to the section “How to use and clean your
juicer”.
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2.DESCRIPTION

@ ritera

Filter B

Cup

Power cord, plug

Motor Uni
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ENGLISH

3.HOW TO USE AND CLEAN YOUR JUICER

1. Put the cup (B) on the motor unit (8), (Fig1), turn it clockwise to lock in
place.

2. Put the filter A (4) on the filter B (5), turn it left and right to make it in
position. Put the small cone (3) on the shaft of the motor unit (Fig2).
3. Plug in the appliance.

4. Cut the orange into 2 pieces.

5. Press gently each half of the orange on the cone. The citrus press
will start operating automatically by turning to the right and to the
left (Fig3). If the orange is too big, please use the big cone. Put the big
cone on the small one, the 2 gaps on the big cone must be locked on
the 2 wings on the small cone.

B. Now you can enjoy the delicious juice.

7 When finished using, unplug the juicer, remove the coneg, filter A and
filter B (Fig4).wash them thoroughly with water (Fig5-6), put the cover
on, dry them with cloth, and store in the box.
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4.CORRECT DISPOSAL OF THIS PRODUCT

This marking indicates that this product should not
be disposed with other household wastes
throughout the EU. To prevent possible harm to the
environment or human health from uncontrolled
waste disposal, recycle it responsibly to promote
the sustainable reuse of material resources. To
return your used device, please use the return and
collection systems or contact the retailer where
the product was purchased. They can take this
product for environmental safe recycling.
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HUGONG DAN SU DUNG MAY VAT CAM
Model: OJH-001

Gitr khoédng thai gian nghi ngai it nhat 15 gidy gitra hai hoat déng
vat, khong lién tuc ép trai cay nhiéu hon 3 an.

AC 220-240V 50Hz 30W (600mL)

1.QUAN TRONG

1. Doc k{ t8t cé cac hudng dan trudc khi ban s dung thiét bi.

2. Ludn ngat két ndi thiét bi khéi ngudn cung cé&p néu nd khang dugc
giadm sét va trudc khi l&p rap, théo roi hodc lam sach

3. Thiét bi nay khéng nh&m muc dich sl dung cho nhitng ngudi (k& ca
tré em) bi suy gidm kha néng thé chét, gidc quan hodc tinh than, hodc
thiéu kinh nghiém va kién thuc, tri khi ho dugc ngudi chiu trach
nhiém vé viéc s’ dung thiét bi su an toan.

4. Tré em nén dugc gidm sat dé ddm bao r&ng chung khong chaoi vdi
thiét bi.

5.Néu day cung cép bi hdng, nd phai dugc thay thé bdi nha san xuét,
dai | dich vu clia hadng ho&c nhiing ngudi co trinh do tuong tu dé
trdnh nguy hiém.
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VIETNAMESE

B. Thiét bi nay dugc thiét k& dé st dung trong gia dinh va céc Ung
dung tuong tu nhu
- khu vuc bép clia nhan vién trong cac clta hang, van phong va céac
moi truong lam viéc khac;
- nha trang trai;
- bdi khach hang trong céc khéch san, nha nghi va cac méi trusng
kiéu dan dung khac;
7 Kiém tra dién ap trén béang dinh muc cla thiét bi cé tuong Ung vdi
dién ap trén nguon dién chinh clia ban khong.
8. Khong nhung bd phéan déng co vao nudc cling nhu rlra dudi voi
nudc, hay lau bd phan déng co b&ng khan &m.
9. Rut phich c&m cula thiét bj trudc khi vé sinh hodc khi ban khang sur
dung.
10. N&u thiét bi bi truc tréc, hodc néu day ngudn hodc phich cédm bi
héng, vui long ngung s dung. GUi lai cho nha sé&n xuét hoéc dai Y
dich vu dugc Uy quyén dé slra chita. Dung L8y né ra mét minh.
11. Khéng st dung thiét bi & ngoai trai.
12. Khéng treo day trén mép ban. Khéng dé day ngudn dién cham vao
bé& mé&t ndng hodc treo xudng nai tré em co thé lay duoc.
13. Thiét bj dugc thiét ké dé sir dung trong gia dinh, moi muc dich kinh
doanh déu bi cam.
14. Dung tich clia nudc trai cay dugc biéu thi khéng vuot qué muc chia
do t&i da cla coc.
15. Khéng lién tuc hoat ddng qua lau. Bong co cé thé qua nong. Néu
may ép trai cay da duoc s dung lién tuc trong 3 phut, cé thé can thai
gian dé may nguodi hoan toan trudc khi khdéi déng lai.
1B8. V& hudng dan lam sach bé mat tiép xtc vdéi thuc phém, vui long
tham khé&o phan “Cach s dung va vé sinh méy ép tréi cay clia ban”.
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N&p trong
Non légn
Nén nhod

Loc A

2.M0 TA CAUTAO

Day dién ,ngudn

M6 to
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VIETNAMESE

3.CACH VE SINH SAN PHAM

1. D&t c6c (B) trén bd phan mé to (8), (Hinh 1), xoay nd theo chiéu kim
dong hd dé khoa dung vi tri.

2.Dat bo loc A (4) 1én bb loc B (5), xoay nd sang trai va phai dé no vao
dung vi tri. D&t hinh nédn nho (3) trén truc cla don vi déng co (Hinh 2).
3. Cé&m dién cho thiét bi.

4. Cét qua cam thanh 2 miéng.

5. An nhe tung nlra quéa cam &n hinh nén. May ép cam quyt sé& bét
dau hoat déng tu déng b&ng cach xoay sang phai va sang tréai (Hinh
3). Néu quéd cam qua ldn, hay s dung hinh ndén lén. Bat hinh non lan
[én hinh ndn nho, 2 khe hé trén hinh nén lan phéi khda 2 canh trén
hinh ndn nha.

6. Bay gidy ban co thé thudng thic nudc trai cay thom ngon.

7 Khi st dung xong, rut phich cdm cla may ép tréi cay, thédo non, bo
loc A va bd loc B (Hinh 4). R&ra k{j bang nudc (Hinh 5-6), day nép lai,
dung véi lau khé va cét vao hop.
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4.XU LY DUNC SAN PHAM NAY

D&u hiéu nay chi ra r&ng s&n phém nay khdng nén
dugc thai bd cung vdi cac chét thai sinh hoat khéac
trén toan EU. D€ ngén ngla téac hai co thé xay ra
doi vai mai truong hoéc siic khde con nguai tir viée
x(f 1y chét thai khang kiém soét, hay tai ché chat
thai dé moét cach cd tréch nhiém dé thic déy viéc
tai s dung bén viing cdc ngudn nguyén liéu. Dé
tré lai thiét bi d& s dung cla ban, vui long s dung
hé théng thu hoi va tréd lai hoéc lién hé vdi nha bén
l& noi s&n phé&m dugc mua. Ho cd thé 18y san phém
nay dé tai ché an toan vdi moi trusgng.
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