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Ayannté KatavaAwrn,

LaG euxaplotoUpE yla Tnv ayopd tng oUokeung Estia.

110 napov eyxelpidio Ba Bpeite avalutikég odnyieg xpnang kat 6poug
£yyunang Tou Npoiovtog.

Ma neploadtepeg MANPoPopIES UNOPEITE Va EMOKEPTEITE TNV NAEKTPOVIKN
61euBuvon www.estiahomeart.gr.

Euxépaote va anoAaUoete T véa 0ag OUOKeUN!

Dear Customer,

Thank you for purchasing an Estia appliance.

In the manual you will find product instructions and warranty terms.
For further information you please visit www.estiahomeart.gr

We hope you will enjoy your new appliance!
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EAAHNIKA (GR)

FENIKEL MAHPO®OPIEX

AaBdote npooektika g odnyieg xpnang nptv BEoeTe th ouakeun ag Aettoupyia kat pUAAGETE TG odn-
yieg oupnephapBavopévng g yyunang, tng anodeigng, kat edv eivat duvatdv 1o kouti pe onota
ouokeuaoia. EGv napaxwpnoete t ouokeun o€ AAa dtopa, HETAQEPETE TOUG TO €yXelpidlo auto.

NPOEIAONOIHZH

01. MapakaAeiote va kaBapilete 10 KUPIO CWHA TOU ANoXUpWTN We €va Ppeypévo navi. Mnv to §enAé-
vete N Jouliadete oe vepo O16T pnopel va npokAnBel nkektponAn€ia, kaBuwg kat pBopég otn ouo-
KEUN.

02. AnayopeUetal auotnpd va tonoBeteite ta 1po@ipa oto cwAnva tpoodoaiag pe dANa aviikeipeva
N pe ta xépla 0ag Népa ano Tov NIEoTNPA EVw N oUoKeUn Ppioketal og Asttoupyia, waote va ano-
@euxBolv tuxov pBopég otn ouoKeun h KAMOLO atuxnpa.

03. AnayopeUetal auatnpd va ayyidete ug Aenideg, to Hotép kat dAa anoonwpeva pépn 6tav n ouc-
keun Ppioketal o Aettoupyia, 6101 pnopei va npokAnBei kanolo atuxnpa.

04. AnayopeUetal va ene§epyddeate tpoQipa nou éxouv npoBeppavBei oe Beppokpacia peyaAitepn
twv 60°C 816t pnopei va npokAnBolv eykaUpata f pBopEG ota Pépn TOU ANOXUPWTA.

05. MapakaAeiote va pnv tpapdte to kKaAwdio tou anoxupwtn e Ppeypéva xépla, didt pnopei va
npokAnBei nAektponAngia.

06. MapakaAeiote va pnv NAnGtAZeTe th GUOKEUN KOVTd O€ €0TiEC Mou €xouv avantugel uynAn Beppio-
Kpaoia, kaBwg Kal Kovid o€ UPAEKTa, EKPNKTIKG 1 Blopnxavika aépla (n.x. UOIKO aéplo, Bloa-
plo KAn.), d16u pnopei va npokAnBoUv pBopég N nupkaytd.

07. AnayopeUetal auotnpd va tonoBeteite pépn Tou anoxupwtn o€ NAUVIAPLO MIATwWY, N 0€ VEPD Avw
twv 60°C, 16t pnopel va npokAnBolv pBopéc ota pépn TG CUGKEUNG.

08. AnayopeUetal auatnpd va nAnolddete ta patia oag kovtd oto cwAnva tpopodoaiag 6tav n ouo-
Keun PBpioketal o Aettoupyia.



01. H tdon tng ouokeung eival 220V — 50Hz napakaAeiote va ehéyEete edv n napoxn oag Ppioketal oe
OUPQWVIa, Nplv oUVOESETE TN CUCKEUN atnv npida.

02. Xe nepintwon nou 1o kahwdio pBapei, npénel va avuikataotabei and évav eEeldikeupévo TEXVIKO.

03. Ta pikpd naidid npénel va emPAénovtal, wote va BefaiwBel 61 dev naidouv pe tn cuokeun.

04. H ouokeun autn dev npoopidetal yia xpnon ano dropa (cupnepiAapBavopévwy Kat Twv naidlwv)
HE HELWWEVES OWHATIKES, AlOBNTNPIOKES N VONTIKEG IKAVOTNTEG, N EANELYN EPNELPIag Kal yvwang,
ekt Kat av eniBAénovial i toug éxouv HoBel 0dnyieg oxetkd pe T A€itoupyia TN GUOKEUNG Kal
T0UG KIvOUVOUG NMou €VEXEL N XpNAan TNG.

05. MNpiv anoouvappoAoynaete i cuvappoAoyNnoete KANoLo PEPOG TNG GUOKEUNG, (PPOVTIOTE Va EXETE
anevePYONoINGEL T GUOKEUN KaBwg Kal va éxete anoouvdéael To kaAwdio and tnv npida.

06. Mpiv tn xpnon eAéyEte edv kAnolo and ta Pépn TG CUOKEUNG Onwg to KaAwdlo, ot Aenideg, to ka-
Auppa twv Aenidwv, €xet unootel BopES Kal oe NepinTwaon Nou €Xel OTAPATACTE AUECWG VA XpN-
olponoleite tn guokeun. Enikovwvnote pe Kanotov e€EIOIKEUPEVOD TEXVIKO Kal pnv npoonaBnogte
va v endlopBwoete povol oag.

07. Edv katd tn 1dpkela ng xpnang napatnpnaete ot n Aenida ivar Bappévn, otapatnote va xpn-
olponoleite Tn ouokeun apéowg kat {ntnote BonBeta and kanotov eEEIBIKEUPEVO TEXVIKO.

08. TonoBetnote th ouokeun o€ pia eninedn otabepn enipavela.

09. Mpwv ouvdéaete 10 kKaAwdio otnv npida, PePaiwBeite 6t Ta anoonwpeva Pépn TG GUOKEUNG €ival
EYKATETTNYEVE OWOTA.

10. NMapakaleiote va akoAouBnoete T 0dnyieg oxeTkd Pe To Xpovo Asttoupyiag tng ouokeung. H ou-
vexopevn Aettoupyia b Ba npénel va unepBaivel ta 2 Aentd kat éneita Ba npénet va akoAouBolv
2 hentd nou n ouokeun Ba npénel va kpuwael. Eniong énetta and 3 kukAoug Aettoupyiag n ouo-
keun Ba npénel va kpuwoel yia 15-20 Aentd péxpt va teBei §ava oe Aertoupyia.

11. Edv n ouokeun otapatnoel evw Ppioketal og Asttoupyia, pnopei va ogeiketal otn Asttoupyia npo-
otaciag unepBéppavang Tou HOTED.

12. Otav agaipeite g Aenibeg and tov anoxupwtn, va iote NoAU npocektikoi. Mnopeite va 1g apal-
PEOETE POPWVTAG KAMOLO YavTL Yia PeYaAUtepn aopdAela.

13. Edv n ouokeun de xpnatponoteitat yia peyalo xpoviko didotnpa anevepyonolnate To Hlakontn Kat
anoouvoéate 1o KaAwdio and v npida.

14. Napakaleiote va kaBapioete T ouokeun eykaipwg petd tn xpnon tng. Na eiote npooektikoi 6tav
agalpeite kAnoto ané ta anoonwyeva Pépn n otav v kabapilete, S0t unopei va npokAnBei ka-
noto atxnpa 1 eBopEG ot GUOKEUN.

15. Mn xpnatyonoleite dpaotika anoppunaviikd, npoidvia pe okAnpEg enpaveles n dlafpwtika uypad
0NwW¢ NETPEAAIO N A0ETOV yia va KaBapioete 1o Npoidv.

16. Mnv tonoBeteite otov anoxupwth pouta n Aaxavika pe okAnpoug andpoug, naxid h okAnpn
@Aovba.



17. Napakaleiote va pnv otuBete xupd Aepoviou aneuBeiag otn cuokeun.

18. Mnv napayepidete 10 OTOHIO TOU ANOXUKPWTA HE TPOPIHA.

19. H ouokeun autn dev eival katdM\nAn yia ene€epyaaia tiviep n {axapokdAapou. Mnopei va npo-
KAnBei {np1a otig Aenibeg, odnywvtag €101 ot peiwon g {wNg NG CUOKEUNG.

20. 01 taxUtnteg Asttoupyiag €xouv oplateil otnv BéAtiotn katdotaon Kai b xpeladovial nepatépw
puBpioelg.

21. H ouokeun npoopidetat Povo yla olKIaKn Xpnan Kat Katoniv twv odnyiwv nou Ppiokovial oe autd
10 gyxelpidio.

22. Mpwv v npwtn xpnan, kaBapiote NoAU KaAG ta P€pn Nou £pXovial 6€ ENAPn HE T0 Gaynto.

MEPH TOY ANOXYMQOTH

ANOXYMNTHE SQUEEZY | 06-12014 (600W)

02. Mpootateutiko Kandkt o

03. KdAuppa (2 G

04. Oiktpo anoxUpwaong P

05. Aoxeio GuMoyng O—<

06. Ltopio f

07. Bpaxioveg aopaAiong o P—

08. Afovag petddoang
¢ Kivnong _

09. Motép O—

10. Atakéntng Aettoupyiag O—ﬁ\g\

11. NayoUpt petapopdg —

12. Kandki nayoupiov

01. Mieotnpag '-.‘_I‘[
- |

AIAKOMNTHE AEITOYPTIAL

0: Alakonn Aettoupyiag
P: Atakekoppévn Aettoupyia, katdAAnAn yia ypnyopo kaBaplopo @,
A avadeuon AN

1: XapnAn taxdtnta nepiotpo@ng, katdAnAn yia gaAakda gpouta
Kat Aaxavika 6nwg kapnoudq, viopdreg, ayyoupla, @pAaouleg KAN.
2: Yynhn taxUtnta nepiotpo@nc, KatdAAnAn yla napackeun xupou
M.X. XUHO Kapoto




OAHTIEL AEITOYPTIAL

H ouokeun éxet S inA6 oUotnpa acpaleiag. Zekivacl va Asttoupyei povo €dv oAa ta pépn
£xouv tonoBetnBei owotd. AkoAouBiate T 08nyicg OTE va eyKATAGTAGETE Ta PéPN NG
GUOKEUNG.

01. BeBaiwBeite 4t undpxouv 6Aa ta PEPN NG GUOKEUNG,.

02. TonoBetnote 1o Hoxeio cuNOYNG oTnv KUpLa Hovada onwg anetkovidetat otnv (eikova 1) Befat-
wBeite 0T 10 oTOI0 TOU CUANEKTN XUOU PBpioketal otnv eooxn g KUplag povadac. Enetta to-
noBetnote tig Aenibeg pe 1o pidtpo otov d€ova petddoaong tng Kivnang Kat BePalwBeite ot éxel
ao@alioel KaAd.

03. Ltn ouvéxela tonoBetnote 1o kaAuppa (eikéva 2) pe 10 cwAnva TPoPodociag Kal 1o NPooTatey-
KO Kandki (eikdva 3) kai BePaiwBeite 6t Bpiokovtal otn owaotn BEon.

04. Enetta ao@aliote 1o KAAUPA HE T KUPLO PEPOG HE Toug Ppaxioveg aopdhiong Onwg gaivetal
ot (eikdva 4).
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Napakaleiote va Sivete npogoxn £av ot Aenideg £xouv Kataotpagei npiv A Petd tn xpaon.
Edv napatnpnocte onowadnnote pBopd, oTapatnote va XpNoIHONOIEITE Th GUGKEUN APECWLIG
kat {nthote BonBeia and évav e§ideikeupévo texvikd. Mn npoonaBnocte va tg emdiopBed-
o£TE pdvol oag.

05. Ltpéyte 10 0TOpI0 NPOG TNV KATw NAeupd Kat tonoBetnate to nayoUpt napdAAnAa pe autd
(cikova 5).

06. TonoBetnote Tov nieathpa oto owAnva tpogodoaiag (eikéva 6).

07. MAUvte Kal kKOWTE Ta ppoUta h ta Aaxavika oto PéyeBog tou owAnva tpopodoaiag.

08. Luvdéate 1o kaAwblo otnv npida, otpéyte Tov dlakdntn otnv avtiotoixn taxUtnta avaloya pe n
Aettoupyia nou emBupeite. 0 péyiatog xpovog Aettoupyiag ivat 2 Aenta (eikova 8).
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09. TonoBetnote ta cuotatikd péoa oto cwAnva TPoPodoaiag Kal NIETTE Ta NPOCEKTIKA HIE TOV NIEOTA-
pa (sikova 9).

10. Otav TeAelwOETE Pe T AElToupyia ToU anoXupwtn, yupiote to diakont ato 0" Kat agalp£ote 10
kaAwblo and tnv npida. Mpoteivetal va katavaAwoete 1o xupd dpeoa yiati ta Bpentikd tou ouota-
KA Ba pelwBolv Adyw g ENagng Toug pe Tov aépal.
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EMIAOIH KATAAAHANN TPOOIMAON

01. EmAé€te ppéoka ppouta kat Aaxavikd onwg axAddia, otagulia, kapnoUdia, nendvia, o€Aepl,
navi{apia, kapota, onavakt kAn. Mepiéxouv neploooTEPO XUO.

02. Xpeldletat va apaipeite tn pAouda tou avava n tou naviapiou. O1 ondpol twv eonepidoeldwv
Ba npénel va apaipouvtatl d10t Ba dwaouv nikpn yelion ato XUpo.

03. H noodtnta kat n yeuon tou xupoU pulou e€aptdtat and tov TUnou Tou PRAOU Kat Ty wpIpo-
nTag Tou.

04. 0 ppeoKOOTUNKEVOG XUHOG HUAoU paupilel ypnyopa, Adyw tou gatvopévou g oeidwang.
Mnopeite va enifpaduvete v ofeidwaon npoabétoviag Aiyeg otaydveg xupoU Aepoviou.

05. 0 anoxupwtng pnopei va enegepyaotel pUAa papouAiol kaBwg kat AAwvY Aaxavikwv.

06. 0 anoxupwrtng de pnopei va ene€epyaatel ppoUta nou nepiéxouv duuAo 6Nwg n pnavava, n
nandyta, to aBokavto, ta oUKa, ta poddakiva Kat To PAvyko.

KAGAPILMOL KAI ZYNTHPHIH

01. KaBapiote t ouokeun apéowg PETAd th XpAon TG, a@ou NPWTa TNV AneVEPYONOINTETE Kal apal-
péoete 10 KaAwdio and v npida.

02. Ikouniote 10 KUpLO owpa pe éva Bpeypévo navi. Mnv to tonoBeteite Katw and tpexoUpEevo vepo,
kaBwg kat pnv 1o Bubilete o€ vepo.

03. AnoBnkelate Tn CUOKEUN OTEYVO PEPOG Kal JaKPLd ano tnv nAtakn aktivoBoAia.

04. Mpwv anoBnkeuoete tn ouokeun, BeBatwBeite 6t eival kaBapn kat oteyvn.
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AkohouBnote 11§ napakdtw odnyieg yia tov KaBaplopo Twv PEPWV TOU ANOXUHWTN:

01. Apaipéate Tov nieaTpa.

02. Apaipéote 10 NpooTateUTIKO Kandki, 1o KAAuppa Kat 1o Piktpo anoxUpwong kaBwg kat To Hoxeio
OUAMOYNAG XUpoU.

03. Enetta npoaBéate uypé anoppunaviké kat kaBapiote ta anoonwyeva pépn pe xAlapd vepo.



TEXNIKEL MPOAIATPAGEL

Taon 220V~

loxig 600W

Luxvotnta 50Hz

Taxdtnta neplotpoPig 20000 atpogéc/Aentd
Aidpkela ouvexdpevng Aettoupyiag 2 hemta

Xpdvog natang Aettoupyiag 2 hema

ANTIMETQMIZH NPOBAHMATON

NpépAnpa

Artieg

Avupetomion

H ouokeun de Aettoupyei 6tav i
ouvOEete pie T0 pelpa

Kdnoto and ta pépn g cuokeung Sev éxet
tonoBetnBel owotd

AkohouBnate g 0dnyieg tonoBénang otnv avtiotoxn
€VOTNTA KOl EYKATAOTNOTE 0WOTd Ta PéPN

To potép avadidet pia pupwdia

Eivat puatoloyikd yia tnv npwn xphon evig
Kawvoupylou HOTép

Edv ouvexiCel petd and kanoteg xphoelg, {nthate Bonbeta
and évav eGEIBIKEUEVO TEXVIKO

Atakonn Aettoupyiag evw Ppioketat
o€ xphon

1. XapnAn tdon

2. Yneppoptwaon pie ouotatikd

3. Miéaate unepPolikd Tov nieatnpa

4. Aertoupyia dlakonng Adyw ugnAag Bepuio-
Kpaoiag tou Kvnthpa

1. ENéy€te €dv n taon eivat xapnAn

2. Apaipéate kanota and ta oUoTatIKa

3. Miéote pakaka tov nieotnpa

4. Nepipévete 20-30 Aentd Kat Xpnotyonolnate tov
anoxupwtn §ava

Aquotkeg dovhaeig n Bdpupog

1. To piktpo anoxpwang Sev eival owatd
TonoBetnpévo

2. To payntd dev éxet tonoBetnBei owatd
10 owAAva tpogodoaiag

3. Ynépraon tdong

4. Yneppoptwon pie ouotatkd

1. TonoBetnate 1o piktpo anoxUpwang owatd

2. TorioBetnate pIKpoTEPN NOGOTNTA OTO GWANVA
Tpogodoaiag

3. EAéy€re €dv n tdon eivat ugnn

4. MiakOyrte Tn Aettoupyia Kat apaip£ote 1a Napanavew
OUOTATIKA

Awyotepog xupog

1. YnoAeippata noAtod
2. YnepBoAwn nigon tou nigotipa

1. KaBapiote 10 Soxeio cuMoyng
2. Méate palakd tov nieothpa

L0ppwva pe v odnyia yia ta andPAnta nhektpikol kat nAektpovikol e§onhiopou (odnyia tng Eupwnaikng kowvétntag 2012/19 / EE), ta andBAnta nAeKTpIKOU Kat NAEKTPOVIKOU
eGonhiopoU Ba npénet va ouléyovtal Kat va ugiotavial ene€epyaoia §exwptotd. Eav og onotadnnote xpovikn otypn oto péAhov xpetdetal va EepoptwBeite to npoidv napakahei-
a1 va MHN to netd€ete padi pe ta owiakd anoppippata. Lippwva pe to oxvov UNE EN — 60335, ouviotatat 6t dv to eUkapnto Uppa €ival KAteatpappévo, HNopei va aviikata-
otaBei povo and e§edikeupévo Texviko, di1ot xperdetal €161ka epyaleia yia Ty avtikatdotaon Tou.
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ENGLISH (EN)

INTRODUCTION

Read the operating instructions carefully before putting the appliance into operation and keep the
instructions including the warranty, the receipt and, if possible, the box with the internal packing. If
you give this device to other people, please also pass on the operating instructions.

GENERAL SAFETY INSTRUCTIONS

01.

02.

03.

04.

05.
06.

07.

Please wipe the main body with a wet cloth. Do not rinse or soak with water, so as to prevent
leakage or damage of the appliance.

It is strictly forbidden to place food into the feeding tube with any other object other than the
pushing rod while working, so as to avoid damage to the appliance.

It is strictly forbidden to come into contact with the blade net, motor or any other moving parts
while working, so as to avoid any personal injury.

It is prohibited to process food that has been preheated to a temperature higher than 60°C as it
may damage the juicer parts.

Please do not pull the cord with wet hands, as this may cause electric shock.

Please do not let product near hot stoves, as well as near flammable, explosive or industrial
gases (e.g., natural gas, biogas, etc.), as this may cause damage or fire.

It is strictly forbidden to place parts of the juicer in the dishwasher or in water above 60°C, as
this may damage the parts of the appliance.

It is strictly forbidden to approach your eyes near the feeding tube when the appliance is
operating.



ATTENTION

01.
02.
03.
04.
05.

06.

07.

08.
09.

10.

"

13.
14.

15.

16.
. Please do not squeeze lemon juice directly into the appliance.
18.
19.

17

20.
21.

The input voltage of this product is 220V ~50Hz please check if it is in accordance with the local
power supply voltage, before connecting the product to the power supply.

If the power cord is damaged, it must be replaced by a qualified technician.

Young children should be supervised to ensure that they do not play with the appliance.
Appliances can be used by persons with reduced physical, sensory or mental capabilities or lack
of experience and knowledge if they have been given supervision or instruction concerning use
of the appliance in a safe way and if they understand the hazards involved.

Before disassembling or reassembling any part of the appliance, be sure to turn off the applian-
ce and unplug the cord.

Before use, check if any of the parts of the appliance such as the cord, the blades, the blade co-
ver are damaged and if so, stop using the appliance immediately. Contact a qualified technician
and do not attempt to repair it yourself.

If during use you notice that the blade is worn, stop using the device immediately and seek the
help of a qualified technician.

Place the device on a flat, stable surface.

Before plugging in the cord, make sure the detachable parts of the appliance are installed cor-
rectly.

Please follow the instructions on the operating time of the appliance. Continuous operation
should not exceed 2 minutes and then should follow 2 minutes that the device should cool down.
Also, after 3 operating cycles the device should cool for 15-20 minutes until it is turned on again.

. If the appliance stops while operating, it may be due to the motor overheating protection function.
12.

When removing the blades from the juices, be very careful. You can remove them by wearing a
glove for bigger safety.

If the appliance is not used for a long time, turn off the switch and unplug the power cord.
Please clean the appliance immediately after use. Be careful when removing any of the detacha-
ble parts or when cleaning it, as this may cause an accident or damage to the device.

Do not use harsh detergents, hard surfaces or corrosive liquids such as oil or acetone to clean
the product.

Do not place fruits or vegetables with hard seeds, thick or hard skin in the juicer.

Do not overfill the feeding tube.

This appliance is not suitable for processing ginger, sugarcane. The blades me be damaged, thus
reducing the life of the device.

Operating speeds are set to optimal and no further adjustments are required.

This appliance is intended for household use only in accordance with the instructions in this
manual.
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PARTS OF JUICER SQUEEZY

JUICER SQUEEZY | 06-12014 (600W)

01. Pusher ==
02. Pallet oO—| [
03. Upper Cover (2 e
04. Blade Plate P
05. Juicer Tray @ ——"
06. Juice Outlet f

07. Hasp —
08. Conector o &
09. Machine )

10. Switch O—

11. Juice Container o—x‘{f\

12. Handle Cover

Before the first use, thoroughly clean the parts that come in contact with food.

THE KNOB SWITCH

0: Off / Stop

P: Pulse function, suitable for quick cleaning and stirring 0.

1: Low rotate speed, for squeezing soft fruits and vegetables such us "
watermelon, tomatoes, cucumbers, strawberries etc.

2: High rotate speed, suitable for juicing harder fruits or vegetables
such us carrots

11



OPERATING INSTRUCTIONS

This product has a double safety system, it starts working only after all parts have been

properly installed. Please follow these steps to install and use the product:

01. Make sure all parts of the appliance are present.

02. Insert the juicer tray into the main unit as shown in (figure 1). Make sure that the juice outlet is
located in the recess of the main unit. Then insert the filter blades into the drive shaft and make
sure it is securely locked.

03. Then install the cover (figure 2) with the feeding tube and the protective cover (figure 3) and
make sure they are in the correct position.

04. Then secure the cover to the main body with the locking arms as shown in (figure 4).
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_d‘;l p A — ’
g 1.—_—_—::?) [ _l_ NLi r‘-‘ il ;
8 J - E =/ i 0 J L b=

Please not if the blades are damaged before or after use. If you notice any damage, stop
using the device immediately and seek help from a qualified technician. Do not try to re-
pair it yourself.

05. Turn the juice outlet to the bottom and place the container parallel to the outlet (figure 5).

06. Put the pusher into the feeding tube (figure 6).

07. Wash and cut fruits or vegetables to the size of the feeding tube.

08. Connect the cable to the socket, turn the switch to the corresponding speed according to the de-
sired function. The maximum operating time is 2 minutes (figure 8).
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09. Place the ingredients in the feeding tube and press them gently with the pusher (figure 9).

10. When you finish operating the juicer, turn the switch to “0" and unplug it from the socket. It is
recommended to consume the juice immediately because its nutrients will be reduced due to
their contact with air.
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FOOD SELECTION TIPS

01. Choose fresh fruits and vegetables such as pears, grapes, watermelons, melons, celery, beets,
carrots, spinach etc. They contain more juice.

02. You need to peel the pineapple or beetroot. Citrus fruit seeds should be removed as they will give
a better taste to the juice.

03. The amount and taste of the apple juice depends on the type of apple and its maturity.

04. Freshly squeezed apple juice turns brown quickly, due to oxidation. You can slow down the oxi-
dation by adding a few drops of lemon juice.

05. The juicer can process lettuce leaves as well as other vegetable leaves.

06. The juicer cannot process fruits that contain starch such as banana, papaya, avocado, figs,
peaches and mango.

CLEANING AND CARE

01. Clean the appliance immediately after use, firstly after turning it off and unplugging it.

02. Wipe the main body with a damp cloth. Do not place it under running water, nor do you immer-
se it in water.

03. Store the appliance in a dry place and away from sunlight.

04. Before storing the appliance, make sure its clean and dry.
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Follow the instructions bellow to clean the juicer parts:

01. Remove the pusher.

02. Remove the pallet, the upper cover and the blade plate as well as the juicer tray.
03. Then add liquid dish detergent and clean the detachable parts with lukewarm water.
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TECHNICAL SPECIFICATIONS

Rated voltage 220V~
Rated power 600W
Rated frequency 50Hz

Rotate speed

20000 rotates/minute

time

Juice function of continuous working

2 minutes

Interval time

2 minutes

TROUBLESHOOTING

Problem

Cause

Handling

The appliance is not working even
if you connect it to the socket

Some parts of the appliance might not be
installed correctly.

Follow the installation instructions in the appropriate
section and install the parts correctly.

Motor emits odor

Normal phenomenon of new motor

If it persists after a few uses, seek help of a qualified
technician

Shutdown while in use

1. Low voltage

2. Overload with ingredients

3. You pressed the pusher too hard

4. Shutdown operation due to high motor
temperature

1. Check if the voltage is low

2. Remove some of the ingredients
3. Press the pusher gently

4. Wait 20-30 minutes until you

Abnormal vibrations or noise

1. The blade net is not installed properly

2. The food is not properly placed into the
feeding tube

3. Voltage overtention

4. Overload with ingredients

1. Place the blade net correctly

2. Place a smaller quantity into the feeding tube
3. Check if the voltage is high

4. Pause and remove the ingredinets

Less juice

1. Excessive residue of pulp
2. Overpressure of push rod

1. Clean the juicer tray
2. Press the push rod gently

According to Waste of Electrical and Electronic Equipment (WEEE) directive, WEEE should be separately collected and treated. If at any time in future you need to dispose of this
product please do NOT dispose of this product with household waste. Please send this product to WEEE collecting points where available. In order to fulfill ruling UNE EN-60335,
we indicate that if the flexible wire is damaged, it can only be substituted by a technical service recognized bv authorised organization, as per special tooling is required.
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