INSTRUCTION
MANUAL

HUGNG DAN
SU DUNG

PRODUCTS NAME: Whole Slow Juicer HS-J42S
Products Applied: 535.43.392

TEN SAN PHAM: May ép cham c6 16n HS-J42S
Ma san pham ap dung: 535.43.392



HAFELE

THIS INSTRUCTION BOOKLET CONTAINS IMPORTANT SAFETY INFORMATION.
PLEASE READ AND KEEP FOR FUTURE REFERENCE.



NOTICE
- Do not allow children to operate this appliance. Keep appliance out of reach
of children.
- Place appliance on a stable and level surface.
- This item is intended for indoor. household use only.
« Using an extension cord is not recommended as it may overheat and cause a
risk of fire.
- Ensure that your voltage is consistent with specifications
- Do not plug appliance into the same circuit as other appliances.
- Routinely check if the appliance or power cable is damaged
- 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.
- If any parts are missing, broken, damaged, or worn, stop using this product
until repairs are made and/or factory replacement parts are installed.
- Do not use this item in a way inconsistent with the manufacturer's instruc-
tions as this could void the product warranty.

WARNING

- Keep appliance away from direct sunlight and other sources of heat (stove,
heater, etc.).

- Do not run power cord over sharp edges/corners or a hot surface.

- Do not put the appliance in water or any other liquid.

- Do not spill water on the electrical components or connectors.

- Do not operate appliance with wet hands.

- Do not unplug the appliance by pulling on the power cord. Always grasp the
plug firmly and pull straight out from the outlet.

- Do not insert your hand or other objects into the appliance during operation.
- Do not move this appliance or touch any of its components while it is in
motion.

- Always wait until parts come to a complete stop before removing accessories
- Do not use if the plug or any components are damaged.

- Do not use any accessory or fitting other than original accessories and
fittings.

- Do not use this appliance with an external switching device or timer.

« Before plugging appliance into wall outlet, make sure the power switch is off.
Switch off appliance before unplugging.

- Switch off and unplug appliance if it is left unattended and before assembly,
disassembly, or cleaning.

- Switch off and unplug appliance after each use and before changing accesso-
ries or handling parts



SPECIFICATION

voltage

220-240V~

power 50-60Hz

ACCESSORIES

AU =

BRUSH
PARTS
A. MOTOR UNIT B. SEPARATOP C. BASKET SUPPORT
J
1PC 1PC 1PC
D. BASKET E. SCROLL F. HOPPER

1PC 1PC 1PC

G. PUSHER H. JUICE/PULP PITCHER

1PC 1PC



POWER SWITCH

SEPARATOR

SIDE

= e

Silicone Seal
ey Juice dispensing spout
Pulp dispensing spout

BEFORE FIRST USE

Remove all packaging and accessories.

Wash parts with warm water, mild detergent, and a soft cloth

Wipe down motor unit with warm water and a soft cloth.

Thoroughly dry all parts.

. Place appliance on a stable and level surface. Make sure power switch is in
FF position.
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PRODUCT ASSEMBLY

1. linsert the part B separator into the
Part A motor unit.

2. Insert the part D basket into the part C
basket support. Line up the red dots on the
basket with the separator,then insert the basket
into the separator. Insert the part E scroll into
the basket until it locks into place.




3. Line up the red dots on the part F
hopper with the separator, then place
the hopper. Turn the hopper clockwise
to lock it in place.

4. Insert the part G pusher into the
funnel of the hopper. Place the part
H juice and pulp pitchers in their
designated place under the juice and
pulp spouts

luice pitcher{with filter)



USAGE TIPS

Appliance includes sharps parts. Take extreme care when handling parts during
assembly, disassembly, or cleaning.

Do not use the appliance empty or unloaded.

Do not use appliance if the basket is damaged.

Remove seeds and pits from fruits and vegetables before juicing.

If using frozen fruit, always add juice or milk.

Never push food with hands or other utensils; always use the provided pusher
- Do not allow appliance to operate longer than 15 minutes at a time, Interval
time: 15-20 minutes
- Appliance has a safety lock and cannot operate if it is not correctly assembled
- Turn off, unplug, and clean after every use.

OPERATING INSTRUCTIONS

1. Cut food into pieces small enough to fit into the funnel of the hopper.

Note: Fruits and vegetables smaller than 3 inches in diameter can be inserted
directly into the hopper.

2. Make sure the cap of the juice spout is open. Plug appliance into a wall outlet
and turn it on.

3. Use the pusher to push food into the funnel of the hopper. Push food against
the blade to make juicing easier. The juice and pulp are separated automatically.
Note: To dislodge jammed food and/or maximize the amount of juice
you get, switch to the R position to put the basket in reverse.

4. When finished, switch to the OFF position to turn the juicer off. Close the cap
of the juice spout and empty the pitchers.

CLEANING

Unplug the appliance before cleaning or storage.
- Wash parts with warm water, mild detergent, and a soft cloth.

Open pulp plug undermeath the separator before washing.
- Wipe down motor unit with warm water and a soft cloth.

Do not clean with steel wool or abrasive detergents.

Place the parts in a well-ventilated place to dry. Allow parts to thoroughly dry
before reassembling the appliance.



HAFELE

SACH HUONG DAN NAY pHUA CAC THONG TIN AN TOAN QUAN TRONG.
HAY POC VA LUU GIU BE THAM KHAO TRONG TUCONG LAI.



CHUY
- Khong cho phép tré em van hanh thiét bi nay. Bé thiét bi xa tam tay tré em.
« Dat thiét bi trén bé mat bang phang va én dinh.
« Mat hang nay chi danh cho muc dich st dung trong nha cho gia dinh.
- Khong nén st dung day néi dai vi nd ¢o thé qua nong va gay nguy co hoa
hoan.
- DBam bao rang dién ap clia ban phu hop véi thong sé ky thuat
- Khong nén cam thiét bi vao cung moét mach dién véi cac thiét bi khac.
« Thuong xuyén kiém tra xem thiét bi hoac cap ngudn co bi hdng khong
- Thiét bi nay khong danh cho nhing ngudi (k€ ca tré em) bi suy giam kha nang
thé chat, giac quan hoac tinh than, hoac thiéu kinh nghiém va kién thtic, tri khi
ho dugc ngudi chiu trach nhiém vé su an toan clia ho giam sat hoac hudng dan
s dung thiét bi.
< Néu bat ky b6 phan nao bi thi€u, bi hdng, bi hu hai hoac bi mon, hay ngung
st dung san phdm nay cho dén khi viéc stia chita dudc thuc hién va / hoac cac
bd phan thay thé clia nha may dudc lap dat.
« Khong st dung mat hang nay theo cach khong pha hop voi hudng dan clia
nha san xuét vi diéu nay co thé lam mat hiéu luc bao hanh ctia san pham.
CANH BAO
- DE thiét bi tranh anh nang truc ti€p va cac nguén nhiét khac (bép, 1o sudi,
V.VL).
- Khong chay day nguén qua cac canh / gbc sac nhon hodc bé mat nong.
- Khoéng dat thiét bi trong nuéc hoac bat ky chét 1dng nao khac.
- Khong lam dé nuéc vao cac bod phan dién hoac dau ndi.
« Khéng van hanh thiét bi khi tay uét.
- Khong rut phich cam cua thiét bi bang cach kéo day ngudn. Ludn ndm chéac
phich cdm va rat thang ra khéi 6 cam.
- Khoéng dua tay hoac cac vat khac vao thiét bi khi dang van hanh.
« Khong di chuyén thiét bi nay hoac cham vao bét ky thanh phan nao cuia thiét
bi khi n6 dang chuyén dong.
« Luoén daoi cho dén khi cac bd phan dung hoan toan trudc khi thao phu kién
- Khong st dung néu phich cam hoéac bét ky thanh phan nao bi hu hai.
« Khéng s dung bét ky phu kién hoac bd phan néi nao khac véi phu kién va
b6 phan néi géc.
- Khong st dung thiét bi nay véi thiét bi chuyén mach hoac bé hen gid bén
ngoai.
- Trudc khi cam thiét bi vao 6 cam trén tudng, hay dam béo rang cong tac
nguoén da tat. Tat thiét bi truéc khi rat phich cam.
- Tat va rit phich cdm cuia thiét bi néu n6 khong dudc st dung va trudc khi lap
rap, thao roi hoac lam sach.
. Tét va rut phich cam cuia thiét bi sau mai lan st dung va trudc khi thay déi
phu kién hoac b phan xu ly



THONG SO KY THUAT

Dbién ap 220-240V~
Nguon dién 50-60Hz
PHU KIEN
[T -
N . CHOI
BO PHAN
A. BO PHAN BONG CO B. KHAY CHUA C. GIABO LUGI LOC
J
1 CAI 1 CAl 1 CAl
D. LUOI LOC E. TRUC EP F. ONG TIEP NGUYEN LIEU
1 CAl 1 CAI 1 CAl
G. THANH PAY H. BINH BUNG NUOC TRAI CAY/BA

1 CAl 1 CAl



CONG TAC PIEN

KHAY CHUA

SIDE

——-

Siicone Seal

VOi x& nuéc ép

Voi xa ba

TRUGC KHI SU DUNG LAN BAU TIEN

G6 tat ca cac bao bi va phu kién.

Rua cac bd phan bang nudc am, chét tdy ria nhe va vai mém
Lau sach b6 phan dong ¢o bang nudc am va vai mém.

Lam kho ky tat ca cac bd phan.

Dat thiét bi trén bé mat bang phang va én dinh. Bam bao cong
tao nguodn & vi tri TAT.

SOISFSRSES



LAP RAP SAN PHAM

1. Chen khay chtia B vao b6 phan dong co
phan A.

2. Dua ludi loc D va gia dé ludi loc C.

Xép cac cham do trén ré bang tam phan céach,
sau do lap gia dé vao khay chua. Chen truc ép
E vao gié cho dén khi nd khdp vao vi tri.




3. Xép cac chdm do trén phan F éng tiép
nguyén liéu véi khay chuia, sau do xoay 6ng
ti€p nguyén liéu theo chiéu kim déng hé

dé khoa no vao vi tri.

4. Lap thanh day phan G vao miéng
cla 6ng ti€p nguyén liéu. Bat binh dung
nudc trai cay va ba phan H vao vi tri da
dinh cta ching bén dudi voi dung nudc
trai cay va ba

luice pitcher(with filter) 14



MEO SU DUNG

- Thiét bi bao gém cac bd phan sac nhon. Hét stic can than khi x{ ly cac bo
phan trong qua trinh 1&p rap, thao rai hoac lam sach.

- Khong s dung thiét bi trong tinh trang réng hoac khong tai.

« Khong st dung thiét bi néu gié ctia nd bi hu hdéng.

« Loai bd hat va hot khéi trai cay va rau trudc khi ép.

« Néu dung trai cay dong lanh, hay luén thém nudc trai cay hoac sta.

- Khong bao gid dady thic an bang tay hoac cac dung cu khéac; ludn st dung
thanh ddy dugc cung cép

- Khong dé thiét bi hoat dong lau hon 15 phat maéi lan, Khoang thai gian ngat
quang: 15-20 phut

- Thiét bi c6 khoa an toan va khong thé hoat dong néu khong duagc 1ap rap
dung cach

. Tat, rut phich cam va vé sinh sau madi lan st dung.

HUGNG DAN VAN HANH

1. Cat thuc phdm thanh nhing miéng dt nhd dé vua véi miéng clia phéu.

Luu y: Trai cay va rau quéa c6 dudng kinh nhd hon 3 inch ¢o6 thé dugc dua truc
tiép vao phéu.

2. Bam béo rang nap cutia voi nudc trai cay da ma. Cam thiét bi vao ¢ cam trén
tuong va bat thiét bi.

3. Dung thanh ddy dé day thuic an vao miéng phéu. Bay thuc pham vao ludi
dao dé ép dé dang hon. Nudc ép va ba dudc tach tu dong.

Luu y: D€ loai bo thuc pham bi ket va / hoac t6i da héa luong nudc trai
cay ban nhan dugc, hay chuyén sang vi tri R dé xoay ngugc gio.

4. Khi hoan tat, bat sang vi tri TAT dé tat may ép trai cay. Day nap voi nudc trai
cay va dé hét cac binh dung.

VE SINH

- Rt phich cadm clia thiét bi trudc khi vé sinh hoac cét gia.

- Rua cac bo phan bang nuéc am, chat tay rla nhe va vai mém

« M3 nUt ba bén dudi tdm phan tach truéc khi ria.

- Lau sach b6 phan dong co bang nuéc dam va vai mém.

- Khong lam sach bang len thép hoac chéat tdy an mon.

. Bat cac bo phan & noi thong gio tot dé lam kho. Bé cac bd phan khd hoan
toan trudc khi lap rap lai thiét bi.
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