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Kinh gtfi quy khach hang:

Cam dn ban da st dung san pham may ép chdm Joyoung clia chiing tdi. Sach hudng
dan nay ap dung cho san pham may ép chdm JSJ-550.

San pham nay va céac phu kién lién quan tiép xtc truc tiép véi thuc pham déu dam bao
véGi quy dinh cta phap ludt va cac tiéu chuan cd lién quan, xin hdy yén tam st dung.
Mong rang San pham mdy ép chdm Joyoung clia chling ti s& mang lai su tién |di va stc
khoé cho cudc séng ctia ban!




Cac phu kién cia san pham

Thanh day

N&p vén *%

W oy

Ong chita nguyén lidu

Truc ép é

4
Ludi loc 4' ‘

1 Céc dung nudc ép
BO khay chifa nudc W

Phan than may chinh

H

NGt md/tat Coc dung ba

Luu y: Vuilong tham khao san phdm thuc té & bén trong
gbi hang!



H U('fng dan sir d ung an,rdc,kh| sudLing,lvuw long l:im sach tat ca cac bo phan
ti€p xUc truc tiép vdi thuc pham.

Hudéng dan lap rap

Trudc khi stf dung, vui long [dp ndt ddy mau cam & phan dudi cling cia cum khay thu nudc
vao clfa xa ba. Can cam chdtvao vitri nhu'trong hinh.

thép khong gi

Lap Wi loc vao bd khay chifa nudc ép. Sau d, lap truc ép vao trong Ui loc. Meo [&p dat: khi
[8p truc ép, dau tién, can chinh tam ép trén vit vdi ranh clia luGi mdy ép tréi cay va giltl né,
dong thai an vit xuéng, xoay nhe (nhu hinh). Cho dén khi tam ép viia khit véi 3 rénh clia udi
loc nudc ép. Néu khdng ldp vao ding khdp thi toan bd cac bd phan khac cia méy sé khong
thé 1&p rap duac!



Gan 6ng tiép nguyén liéu vao cum khay thu nudc ép va xoay theo chiéu kim dong ho cho dén
khi 8ng ti€p nguyén liéu da dugc gan chit vao khay thu nudc ép.

Luu y: Can phai [3p rép theo ding thif ty " 6ng tiép nguyén liéu trudc, nap van sau", néu
khong thi khong thé [&p rap dudc toan bo may.

Gan ndp van vao 6ng tiép nguyén liéu va xoay theo chiéu kim dong ho cho dén khi nghe am
thanh "tach" cho biét ndp van da dugc l&p vao ddng vi tri.

Cllaraba Clfaranudc ép

D3t may ngay ngdn trén mat phang. D3t cc chlfa nudc ép va cée chita ba dudi clfa ra nudc ép
va clfa ra b3 ép. Sau d6 xoay nlim cong tic sang vi tri "Ep nudc" dé bat dau.



7.C62 cach épnguyénliéu Cach 1:

Thédo ndp van cat nguyén liéu thanh tiing miéng (c6 thé ct miéng to),cat nguyén liéu cd chat
X3 (vi du nhu can tdy) thanh tiing doan (khoang 3-4cm hodc ngdn hon). Sau khi cho nguyén
liéu vao, lap ndp van lai va bat dau ép nudc.

Luu y: D& dam bao an toan trong qua trinh van hanh, san pham sé& ngling hoat dong
khi thao nap vin ra va tiép tuc hoat dong sau khi lap lai nap van.

Cach2: Sau khildp ddt méy theo cac budc trén, ban cat nguyén liéu thanh tiing miéng nho roi
chovao qua 6 nho trén ndp van.

Mb ta giao dién bang diéu khién

® Ep nudc: Xoay cong tic theo chidu kim dong hd dén vach chi dinh "Ep" dé ép theo ché do
binh thudng.

® T3t may: Xoay n(im cong tic vé gitta cho dén khivé vach "TAt" va may ngling hoat déng.

® Do ngugc: Xoay nim cdng tac ngudc chiéu kim dong ho dén vi tri "Dao ngudc”, cd thé
dugc sttdung dé xt ly tinh trang rai thuc pham bat thudng hodc hé trg thao g& va lam
sach.
Luuy:

® Khdng khéi déng thiét b khi khéng ¢ nguyén liéu bén trong.

© Niit mau cam & dudi cling ctia bd khay thu nudc ép can phai dugc lap chit.
Néu khdng lap chat,nudc cé thé bi ro ri & voi xa ba.

® Néu nguyén liéu khéng thé roi xuéng trong qua trinh ép, ban cé thé sif dung
thanh day dé tir tif day nguyén lidu va di chuyén sang trdi va phai dé ho trg cit
nguyén liéu; Ban ciing c6 thé dung ché dd dao ngugc mdy trong khoang 5 dén 10
gidy, sau d6, chuyén né sang chiic nang "ép" va tiép tuc ép.

@ Khi cho it nguyén liéu vao han, & voi xa ba c6 thé ¢6 it ba hodc khdng cé ba. biéu



nay [ binh thudng va khéng anh huéng dén viéc st dung. Trong qua trinh ép,
khdng déng n3p 16 xa nudc ép trong thdi gian dai, néu khdng nudc ép cé thé chay
ngudc tré lai vao 6ng ti€p nguyén liéu.

o Khi ép hdn hgp, nén cho nguyén liéu mém (nhu cam) vao trudc roi méi dén
nguyén liéu cling (nhu ca rét) dé nudc ép cé vi ngon hon.

o Khi ép cac nguyén liéu cé do citng cao (chdng han nhu ca rét), vui long cét ca rot
thanh tiing miéng trudc khi cho vao 6ng ti€p nguyén liéu.

8. Sau khi ép xong, vui long déng ndp ctfa ra nudc ép trude khi lay cde dung nudc ép ra dé
tranh viéc nudc ép con sét lai bén trong bi rai ra ngoai.

Vé sinh va bao quan

1. Sau khi stf dung, vui long ngdt ngudn dién ngay va vé sinh san pham.

2. Khéng st dung miéng cudc cha ndi, cac chat tay rifa hodc chat ldng cé tinh &n mon
(nhuxdng, axeton,...) dé lam sach san pham nay.

3Than may cé thé b ro dién, vuilong dung khan khé dé lau. Khong ngédm than may trong
nudc hodc bat ki chat long nao dé tranh lam hu may.

4. Cac budc thdo va vé sinh cac b phan tiép xtc véi nguyén liéu.

¢ 1t 1
a
s

o

Gill 6ng tiép nguyén liéu, xoay ndp van ngudc chiéu kim dong hé va thdo ndp van.
Luu y: Khi thdo rdi, vui long thao phan ndp vén ra trudc, sau dé dén 8ng tiép nguyén
liéu, néu khdng sé& khéng thé thao réi toan bd may!



Gill cum khay thu nuéc ép san pham, xoay 6ng tiép nguyén liéu ngugc chiéu kim dong ho va
kéo né lén cung lic dé théo nd ra.

Gitf cum khay thu nudc ép va kéo truc ép va Ui loc [én.

Chiy:

o Trudc khi thido mdy, hay bat cong tic sang ché d6 "Pao ngudc" tif 5-10 gidy, viéc
nay sé gilip cho viéc thao g& mdy dudc dé dang hon.

e Can rifa sach cum khay chifa nudc ép, Wuéi loc, truc ép, 6ng tiép nguyén liéu, nap
vén va thanh day nguyén liéu bing nuéc sach.



® Khi vé sinh, vui long g8 niit cao su mau cam & dudi cuing ciia cum khay chifa nuéc
ép, sau dé dling nudc rifa sach cita xa ba. Sau khi hoan tat, can l3p niit cao su mau
cam vao dung vi tri ban dau (che cifa xa ba).

5. Sau khi rlfa sach, vui long phai khé cac bo phan va [3p lai ddng vi tri.
6. Néu khong st dung san pham nay trong mét thai gian dai, vui long bao quan san pham &
ndi sach s&, khé rdo, thodng mét va tranh anh ndng truc tiép.

Chui y an toan

A Canh bdo: Hay canh giac véi nhiing rdi ro ¢é thé dan dén nguy
hiém ca nhan, thudng tich nghiém trong hoac thiét hai dang
ké vé tai san.

1. Khéng dung tay udt dé cdm hodc rdt phich cam dién dé tréanh bj dién giat.

2. Khéng ngdm than may vao nudc hodc cac chat long khac dé tranh lam hu may

hodc bi ro ri dién.

. Khéng dung tay, dlia, hodc cac vat sdc nhon khac choc vao 16 tiép nhién liéu hodc

16 x& nudGc ép, dé tranh bi thudng hodc hu hdng san pham.

4. Khéng dudc tu'y thao rdi, dé nén, ngdm san pham vao nudc, [ia hodc moi trudng

cd nhiét d6 cao hon 60°C dé tranh nhitng rdi ro nhu hu hai, chdy hodc chdp mach

w

san pham.
Khong ché bién thuc phdm qué néng (>60°C) dé tranh [am hong phu kién hoac

o

gay bong cho ban than.

/N Chiiy: Luu y nhiing rii ro c6 thé dan dén thudng tich ca nhan
hodc thiét hai tai san.

—

.San pham nay khéng danh cho nhifng ngudi bi suy gidm thé chat, gidc quan, tinh
than hodc thiéu kinh nghiém va kién thic st dung san pham nay (bao gom tré
em), trif khi ho dudc gidm sét hodc hudng dan cach st dung bdi nguai co trach
nhiém. Tranh xa tam tay tré em.

2. Khistfdungsan pham nay, vuilong ddt né trén bé mat nam ngang én dinh. Khong

dat san pham trén bé mat nghiéng hodc khéng én dinh hodc trén cac vat liéu dé



chédy nhu tham, khan, nhua, gidy , v.v. dong thai ddt san pham cach xa mép ban

dé tranh san pham bi lat hodc cac sy ¢6 khac.

w

. San phadm nay chi danh cho st dung tai nha, vui long khong st dung cho cac muc
dich khac.

4. Bién dp/tan s6 dau vao clia san pham nay la 220V/50Hz. Trudc khi két néi ngudn

dién, vui long kiém tra xem n6 c6 pht hgp véi dién ap dia phudng hay khéng. Dién

ap cao hon hodc thap han mic nay ¢ thé anh hudng dén hiéu suat clia san pham

hodc lam hong cac bd phén dién. Nén st dung bo diéu chinh dién ap dé dam bao

san pham dugc st dung binh thugng.

[S3]

. San pham nay can dugc stf dung véi cac phu kién tudng tng phu hgp (bao gom
cac phu kién theo may va cac phu kién dudc bén riéng lé bdi cong ty ching toi)
nhu than may, khay chifa nudc ép va cac bo phan khac. Vui long khong st dung
céc phu kién khéng pht hgp dé tranh gay ra su ¢6 hodc anh hudng dén cac tinh

nang clia san pham.

D

. Trudce khi stf dung, vui long kiém tra than may, cum chdta nudc ép, ludi loc, cum
tryc ép, 8ng ti€p nguyén liéu va ndp van va cac bd phan khac ¢ con nguyén ven
hay khong. Néu phat hién hu hong, xin vui long nguing st dung va lién hé véi bd
phéan cham séc khach hang cia cong ty. Vui long khong tu'y théo rai va stfa chita

dé tranh xay ra su ¢6 hodc anh hudng dén cac tinh nang ctia san pham.

)

. Trudc, trong va sau khi st dung san pham, néu phat hién than may, cum khay thu
nudc trai cay, ludi loc, cum truc ép hodc cum dng tiép nguyén liéu bi hong hodc co

vét niit, vui long ngling st dung ngay lap tlc dé tranh tai nan gy thuang tich.

[ee)

. Néu dady ngudn bj hong thi phai dudc thay thé bdi nha san xudt, bd phan bao tri
hodc bd phén tudng ty dé trdnh nguy hiém.

o

. Khi di chuyén san pham , vui long ding mét tay gill phan dudi cta san pham va
dlng tay kia gitf mdt bén cta san pham dé tranh lam ragi may, gdy hu hong san
phdm hodc cac su co khac.

10. Téc d6 hoat dong ctia san pham nay da dugc dat & trang thai pht hgp, khéng



can diéu chinh.

11. T4t cdng téc va ngdt ngudn dién trudc khi thay thé cac bd phan hodc cham vao
cac bd phan chuyén dong ctia may.

12. Khi ngdt két néi nguon dién, vui long dung tay gill phich cdm va rdt ra. Khong kéo
day ngudn; khéng cham vao day ngudn vao cac canh, géc nhon, v.v. dé tranh lam
hong hodc ro ri dién.

13. Trudc khi cdm phich dién, dam bao céng tdc dang déng va dam bao cac bd phan
6 thé thdo rdi ciia méy d& dugc l&p vao dang vi tri dé tranh san pham khéng vo
dién hodc hu hdng san pham.

14. Sau khi san pham dugc bat ngudn, nghiém cam di chuyén san pham hodc cham
vao cum truc ép, mo - ta dién va céc bo phan chuyén dong khac dé tranh gay
thugng tich hodc hu hong san pham.

15. Khi mdy dang hoat dong, nghiém cadm dua mat lai gan (6 nho trén ndp van dé
tranh gay tai nan thudng tich.

16. Trudc khi thao, lap, diéu chinh hodc vé sinh bat ky bd phén nao clia san pham, vui
[ong tat cong tdc va ngat két n6i ngudn dién dé tranh san pham bj ro ri dién hodc
v tinh khai dong may gay nguy hiém cho ngugi st dung.

17. Nén tat va cho may diing hoat dong sau khi da hoat déng 10 phut lién tuc. Néu
cantiép tuchoat déng, can dé nguditrong 15 phit trudc khi tiép tuc st dung. Néu
san pham nguing hoat dong & lan hoat dong tiép theo thi day chinh la co ché tu
bao vé kiém sodt nhiét d6 clia san pham. Ban can rt phich cdm va duing lai trong
han 30 phit dé san phdm ngudi trude khi hoat dong tiép.

18. Sau khi ép mot s6 loai thuc pham, cac bo phén cta may (6ng tiép nguyén liéu,
khay chifa nudc ép,...) c6 thé bi 8 vang hodc chuyén sang mau trang. Diéu nay a
binh thudng va khdng anh hudng dén viéc st dung.

19. Sau khi ép xong, tat cong tac va ngdt ngudn dién. Sau khi mé- ta va truc ép ngling
quay, thdo cac bo phén cé thé thao rdi va cac bd phén tiép xic truc tiép véi

nguyén liéu dé vé sinh kip thai bang nudc sach. Vui long can than khithdo méy dé



tranh bi thuong (c6 thé mang gang tay bao hd).

20. Khéng dat bat ky bo phdn nao clia san pham nay vao may rifa chén, o vi séng, tu
khtf trung hodc nudc néng qué 60°C dé lam sach hodc khir trung va khéng st dung
cac thiét bi khac dé lam néng san pham dé tranh bién dang hodc hu hdng céc bd
phén ctia san pham.

21. Khéng dat san pham nay trong méi trudng c nhiét d6 cao, tuf tinh manh, khi dé
chdy né (nhu khi ty nhién, khi sinh hoc, v.v.) dé tranh cac bd phan hoat dong bat
thudng hodc hda hoan va cac tai nan khac.

22. Dat san pham cach xa ngudn nhiét & khoang cach trén 30cm dé tranh hu hong
san pham hodc nguy cd chay no.

23. Khi khong st dung phai tat cong tac va ngat nguon dién, tranh dé chap dién.

24.Khivit bo san pham nay va bao bi ctia n, vuilong giao né cho bd phédn c¢é chuyén
mon dé tai ché. Vuilong cat ddy ngudn khi vt bo.

25. Luuy khi chon nguyén liéu:

1) Céc loai tréi cdy nhu sau riéng, mit va b khdng thich hgp dé ép riéng do ham
lugng protein va chat béo cao dé lam hong truc quay hodc gay tdc ngh&n may.
Chuing c6 thé két hgp vdi cac loai trai cdy co ham lugng nudc cao hon nhu 1€ dé
ép.

2) Dai vdi nhiing thuc pham cling va cé hat nhu dao, man, md, man, xoai, nho,
hong va nhiing thuc pham cé vo day, cling nhu cam, quyt, budi hdy got vo va
loai bd hat trudc khi ép.

3) Chanh ¢ tinh axit manh, vui long ép chung vdi céc loai tréi cdy va rau qua
khéc, méi lan ding khong qua 20g (khoang 3 lat mong);

4) Ca rét, can tay, gling va cac nguyén liéu dang sd va cling khac can dugc cat
thanh tiing miéng nho dé ép dé tranh anh hudng dén tudi tho clia mdy; trong
qua trinh ép, voi xa b cé thé dudc [am sach thi cong dé cai thién do min cla
qua trinh xa ba

5) Nén cat cac nguyén liéu tif 14 va than (chdng han nhu can tay, bap cai, v.v.)



thanh cac doan dai 3~4cm hodc ngan hon dé ép. Vitrong |4 cé nhiéu chat xa han

nén chlng co thé bi quan quanh cum truc ép. Trong qua trinh ép, voi xa ba cé
thé dudc lam sach thu cdng dé cai thién d6 min clia qua trinh xa bg;

6) NUGc tdo mdi ép ra sé bj oxy hda va doi mau. Diéu nay [a binh thudng. Ban ¢
thé thém mot vai giot nudc cét chanh dé lam chdm qud trinh oxy hda.

7) Nhiing loai tréi cay cé cli va thit mém (nhu ca chua, dda, kiwi, v.v.) sé taora it
nudc ép han. Nén ép chiing cing véi nhiing nguyén liéu cling han va nhiéu nudc
han (chdng han nhu 18). Nén ép nguyén liéu mém trudc roi mdi dén cac nguyén
liéu clng han.

8) Nén chon trai cy va rau qua tudi, nhu vay sé ép dugc nhiéu nudc hon.

9) Do tinh chat khac biét vé mua va khu vuc, ma san lugng va hudng vi nudc ép
c6 thé s& khong giong nhau

10) San pham nay khong thich hdp dé ép hat sen, dau, dau phong, ngd va cac
loai ngli céc khac.

11) Khéng st dung san pham nay dé ép mia va cac thuc pham cling hodc nhiéu
chat xd khéc.



PHAN TiCH LOI VAXU'LY SU €O

M& ta |6

Phan tich nguyén nhan

XU ly su cd

Cam dién nhung

Phich cdm chua dugc cdm
dung vao vj tri

Cam phich cdm day ngudn
vao ding vi trf

khong hoat dong NEp vin hodic cum 8ng tiép Digu chinh ndp vdn va cum

nguyén liéu chua l&p ding vi trf \c/)intgmltlep nguyen liu vao ding
Nudcép cochlta | | i loc bihe Vui long gufi d@én bo phan bao
nhieu b3 HocPHnong hanh dé kiém tra

May bi rung lac
manh hodc phét ra
tiéng on 1dn

Ludi loc bj hong

Vui long gui dén bo phan bao
hanh dé kiém tra

Dong cad may bi hong

Vui long gufi dén b6 phan bao
hanh dé kiém tra

Than may birori
nudc

NGt cao su ctia cum khay nudc
ép chua dugc lap dat

L3p ndt cao su vao dung vj trf

Khong thé l&p
ong tiép nguyén
liéu

Cum truc ép chua dugc [&p vao
dingvi trf

Lap cum truc ép vao dingvi
tri theo hudng dan & trang
trude

Ong tiép nguyén
lieu bi ket

Nguyén liéu qua to

C3t nho nguyén liéu sau dé
cho vao éng tiép nguyén
liéu

Trucép bjket

Nguyén liéu dang si dai va
khong thé cat dugc

Cét nguyén liéu thanh tiing
doan 3~4cm hodc ngan han

May tu dong dung
khi dang hoat
dong

Do may dé chay lién tuc trong
thai gian dai khién dong ca bi
néngva ty dong ngat dién

RUt phich cdm, dé méy ngudi
trong khoang 30 trudc khi
tiép tuc s dung

Nguyén liéu qua nhiéu hodc qua
cung, cd ché bao vé qua tai sé
lam cho déng cd ty dong ngat
dién

Giam lugng nguyén liéu ép,
khong st dung nguyén liéu
qua cling




® Néu khong thé khac phuc dudc su ¢d, vui long khdng tu'y thao rai may. Hay guii dén bd

phan cham soc khach hang hodc nha san xuét dé stfa chita.

e Néu noi dung trén khong phu hdp véi san pham thuic té€ do thay déi mau ma hodc cac
b6 phén khac, vui long tham khao san pham thuic té . Mong quy khéach thong cam vi sy
battién nay.

THONG SO Ki THUAT

M3 san pham JSJ-550
Dién ap 220V
Tanso 50Hz

Cong suat 120W




PREFACE

Dear users:

Thank you for using Joyoung Slow Juicer. This manual applies to JSJ-550 products.
This product and food contact accessories are in line with the corresponding laws and
regulations and standards, please feel free to use. We hope that Joyoung products
bring warmth, convenience and health to your life!




Parts Names and Functions

Pusher

Lid *%

Feed hopper —
assembly
4

Screw assembly é

Juicer net LUl
g
H Juice cup
Juice collection
plate assembly

Main unit

H

Knob switch Slag cup

Note: Please refer to the actual product inside the package
for product images!



Usage Instructions Before using this productfortheﬂrsttlmej pleas§ clean
each component that contacts with food ingredients.

Operation Guide

Before use, make sure to tightly insert the orange silicone plug at the bottom of the juice
collecting tray component into the slag outlet. It should be inserted firmly to the position
shown in the diagram.

2

Stainless steel
pressing plate

Install the juicing net into the juice collecting tray assembly, then install the screw assembly
into the juicing net. Installation tip: When installing the screw, align the pressing plate on the
screw with the grooves on the juicing net, press down the screw while slightly rotating (as
shown above), until the pressing plate fits into the three grooves of the juicing net. If not
properly fitted, the whole machine will not assemble correctly!



Attach the ingredient hopper assembly onto the juice collecting tray assembly, and rotate it
clockwise until it locks in place.

Note: It is crucial to follow the sequence of "hopper first, then lid" during installation,
otherwise the entire machine will not assemble correctly!

Attach the lid onto the ingredient hopper assembly, and rotate it clockwise until you hear a
"click," indicating that the lid is correctly installed and in place.

pulp outlet juice outlet

Place the product on a level tabletop. Position a cup beneath the pulp outlet and juice outlet.
Then, turn the knob switch clockwise to the "ON" position to start.



7This product offers two feeding methods:

Method 1: Remove the screw cap, cut the ingredients into chunks (large pieces are
acceptable), and cut fibrous ingredients (like small celery) into segments (3-4cm or shorter).
Place them into the feeding compartment, reassemble the screw cap, and then start juicing.
Note: For safety during operation, removing the screw cap will stop the product.
Reinstalling the screw cap will resume operation.

Method 2: After installing the machine according to the above steps, cut the ingredients into
small pieces and put them into the small mouth on the screw cap.

Operation Interface Instructions

® On: Rotate the knob clockwise to the 'On' position for normal juicing,

® Off: Rotate the knob towards the center to the 'Off' position, to stop the product from
operating.

® Reverse: Rotate the knob counterclockwise to the position marked 'Reverse' to handle
abnormal feeding or assist in disassembly and cleaning.

Attention:

® Do not let the device run empty if no ingredients are added.

® The orange silicone plug at the bottom of the juice collection plate assembly must
be tightly inserted; if not, a small amount of liquid may seep out of the pulp
outlet.

® During the juicing process, if the ingredients do not fall, you can use the included
pusher to slowly press and move the ingredients left and right to assist in cutting;
you can also reverse the machine for about 5 to 10 seconds, then switch to the
"juicing" gear to continue working.



® When juicing a small amount of ingredients, there may be little or no pulp, which
is normal and does not affect use.

® When juicing, do not close the juice outlet cover for a long time, otherwise, the
juice may backflow into the hopper.

e When mixing juicing, it is recommended to put soft ingredients (such as oranges)
first, and then hard ingredients (such as carrots) for a better juice taste.

e When juicing high-hardness ingredients (such as carrots), please cut the carrots
into pieces before feeding to avoid feeding difficulties.

8.After juicing is completed, please close the juice outlet cover before removing the juice cup
to prevent a small amount of residual juice from dripping out.

Cleaning and Maintenance

1. After using the product, please disconnect the power and clean it promptly.

2. Do not use wire balls, abrasive cleaners, or corrosive liquids (such as gasoline, acetone)
to clean the product.

3. Wipe the main unit or product with a dry cloth; do not rinse, soak, or spray with water
or other liquids to avoid damage to the components.

4. Disassembly and cleaning of parts in contact with food:

Grasp the product's ingredient container component, rotate the lid counterclockwise, and
remove the lid.

Note: When disassembling, please remove the lid first, then remove the ingredient
container, otherwise the entire machine cannot be disassembled!



Hold the juice collecting tray of the product, rotate the ingredient container counterclock-
wise, and lift it upwards to remove the ingredient container.
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Hold the main body of the product and pull upwards to remove the juice collecting tray
component.
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Hold the juice collecting tray component and pull upwards to remove the auger assembly
and juicing screen.

Attention:

o Before disassembling, rotate to the "Reverse" position for 5-10 seconds to make
disassembly easier.

@ Rinse the juice collecting tray component, juicing screen, auger assembly, feed
chute component, lid, and pusher with clean water.



e During cleaning, remove the orange silicone plug from the bottom of the juice
collecting tray component, rinse the pulp outlet with water, and after rinsing,
reinstall the silicone plug in place (covering the pulp outlet).

5. After cleaning, please air dry the parts thoroughly before storing them properly.
6. If the product will not be used for an extended period, keep it clean and dry, and store it in
adry, ventilated place away from direct sunlight.

Safety Precautions

A Warning: Be vigilant against risks that may cause personal
danger, serious injury, or significant property damage.

1. Do not plug or unplug the power cord with wet hands to avoid electric shock.

2. Do not rinse, soak, or spray the main unit with water or other liquids to prevent
damage to components or electrical leakage.

3. Strictly prohibit inserting hands, chopsticks, or other sharp objects into the
feeding chute orjuice outlet to prevent accidents or damage to the product.

4. Do not disassemble, squeeze, damage, or short-circuit the product. Do not
immerse the product in water, expose it to fire, or place it in an environment
exceeding 60°C to avoid fire hazards.

5. Avoid processing overheated ingredients (=60°C) to prevent damage to compo-
nents or splashing burns.

/N Note: Pay attention to risks that may cause injury to personnel
or damage to property.
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This product is not intended for use by individuals with physical, sensory, or
mental impairments, or those lacking experience and knowledge of its use
(including children), unless supervised or instructed by a person responsible for
their safety. Children should be supervised to ensure they do not play with this
product.
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. When using this product, please place it on a stable and level surface. Do not
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operate the product on a sloping, unstable surface, or on flammable materials

such as carpets, towels, plastics, or paper, and keep it away from the edge of the

surface to prevent the product from tipping over or accidents.

. This product is intended for home use only; please do not use it for other purpos-

es.
The input voltage/frequency of this product is 220V/50Hz. Before connecting to
the power source, please check if it matches the local voltage. Voltage higher or
lower than this may affect product performance or damage electrical compo-
nents. It is recommended to use a stabilizer to ensure normal use of the product.
This product is only to be used with matching components (including those
configured with the product and those sold separately by our company). Do not
use non-matching parts to avoid affecting product performance or causing
accidents.

Before use, please check whether the main unit, juice collection plate assembly,
juicing net, screw assembly, feed hopper assembly, and lid are intact. If any
damage is found, please stop using it and contact our customer service
department promptly. Do not disassemble or repair it yourself to avoid affecting
machine performance or causing accidents.

Before, during, and after using the product, if the main unit, juice collection plate
assembly, juicing net, screw assembly, or feed hopper assembly is found to be
damaged or has obvious cracks, please stop using it immediately to avoid injury
accidents.

Ifthe power cord is damaged, to avoid danger, it must be replaced by professional
personnel from the manufacturer, its maintenance department, or a similar
department.

When moving this product, please support the bottom of the product with one
hand and hold the side with the other to prevent the main unit from falling and

causing injury or product damage.



10. The operating speed of this product has been set to an ideal state and does not

require adjustment.

11. Before replacing parts or touching moving parts, the switch must be turned off
and the power disconnected.

12. When disconnecting the power, please hold the plug and pull it out by hand, do
not pull the power cord; do not let the power cord touch sharp edges or corners
to avoid damage and leakage.

13. Before connecting the power, please make sure the switch is in the off position
and the detachable parts are properly installed to prevent the product from not
being electrified or causing injury accidents.

14. After the product is powered on, it is strictly forbidden to move the product or
touch moving parts such as the screw assembly or motor to avoid injury accidents
or product damage.

15. When the product is working, do not bring your eyes close to the small opening
on the lid to avoid injury accidents.

16. Before disassembling, assembling, adjusting, or cleaning any part of the product,
please turn off the switch and disconnect the power to avoid product leakage or
accidental activation.

17. It is recommended that this product be used continuously for 10 minutes and
then take a break. If you need to continue working, it is necessary to cool down for
15 minutes before continuing. If the product stops working during the next
start-up process, this is the product's thermal protection. You need to unplug,
stop the machine, and cool down for more than 30 minutes before working again.

18. After juicing some ingredients, the parts may be stained or whitened, which is
normal and does not affect use.

19. After processing is completed, turn off the switch, disconnect the power, and wait
for the motor and screw to stop turning before removing the detachable parts

and cleaning the product in time. Parts in contact with food should be



cleaned with water. Be careful when disassembling, cleaning, or washing detach-

able parts to avoid injury (protective gloves can be worn).

20. Do not put any parts of this product into a dishwasher, microwave, disinfection
cabinet, or hot water exceeding 60°C for cleaning or disinfection, nor use other
equipment for heating to avoid deformation or damage to the parts.

21. Do not place this product in environments with high temperatures, strong
magnets, or flammable and explosive gases (such as natural gas, biogas, etc.) to
avoid abnormal component operation or fire accidents.

22. The product must be kept more than 30cm away from the fire source to avoid
damaging the product or causing fire hazards.

23. When not in use, please turn off the switch and disconnect the power to prevent
the product from short-circuiting.

24. When discarding this product and its packaging, please recycle it through
departments with relevant qualifications and cut the power cord when discard-
ing.

25. Food selection tips:

1) Fruits with high protein and fat content, such as durian, jackfruit, and
avocado, are not suitable for juicing alone and can be paired with fruits with
more water content, such as pears, for juicing;

2) Ingredients with cores or hard seeds, such as peaches, plums, apricots,
plums, mangoes, grapes, persimmons, etc., and ingredients with thick skins or
hard shells, such as oranges, tangerines, and pomelos, should have cores, hard
seeds, and thick skins removed before use to avoid damaging the product;

3) Lemons contain strong acidic juices and should be juiced with other fruits
and vegetables, with no more than 20g (about 3 slices) extracted each time;

4) Ingredients with more fiber and hardness, such as carrots, celery, and ginger,
need to be cut into small pieces for juicing to avoid affecting the machine's

lifespan; during the juicing process, you can manually clean the residue outlet



to improve the smoothness of residue discharge;

5) Leaf and petiole ingredients (such as celery, cabbage, etc.) can be cut into
3-4cm or shorter segments for juicing, and due to the high fiber content of
petiole ingredients, they may be entangled on the screw assembly. During the
juicing process, you can manually clean the residue outlet to improve the
smoothness of residue discharge;

6) Freshly squeezed apple juice will oxidize and change color, which is normal
and can be slowed down by adding a few drops of lemon juice;

7) Ingredients with more flesh and softness (such as tomatoes, pineapples,
kiwis, etc.) have less juice output, and it is recommended to juice them with
harder and more juice-containing ingredients (such as pears), and the softer
ingredients should be juiced first, followed by the harder ones;

8) Choose fresh fruits and vegetables, as they contain more juice.

9) Due to the seasonal and regional differences of ingredients, the juice yield
and taste may vary slightly.

10) This product is not suitable for juicing grains such as lotus seeds, beans,
peanuts, and corn.

11) Itis forbidden to use this product to juice sugarcane and other overly hard

or high-fiber ingredients.



Fault Analysis and Troubleshooting

Symptom Cause Analysis Troubleshooting
The power cord plug is not Insert the power cord plug
Igfﬁgﬁt\%gﬁes inserted properly properly
powered on The lid or the feed hopper Install the lid and feed hopper

assembly is not installed properly

assembly properly

The juice contains
a lot of pulp

Thejuicing netis damaged

Please take it to a local repair
center for inspection

Abnormalvibration
or loud noise

The juicing net is damaged

Please take it to a local repair
center for inspection

The motor is faulty

Please take it to a local repair
center for inspection

The main unit
leaks juice

Thessilicone plug of the juice
collection plate assembly is not
installed properly

Install the silicone plug
properly

The feed hopper
assembly cannot
be installed

properly

The screw assembly is not
installed properly

Install the screw assembly
according to the operating
instructions on the previous
page

Ingredients are
stuck in the feed
hopper assembly

The ingredients are too large

Cut the ingredients into pieces
and then place them into the
feed hopper assembly

Long-fiber
ingredients are
tangled around the

The fiber of the ingredients is too
long and cannot be cut

Cut the ingredients into 3-4
cm or shorter segments
before placing them in

screw assembly
The motor thermal protection Unplug and cool down for
causes the machine to stop after | more than 30 minutes before
The machine long-term use working again

stops during use

The machine stops due to
overload or blockage caused by
too much or too hard ingredients

Reduce the amount of
ingredients and avoid putting
iningredients that are too
hard




® Note: If the problem cannot be resolved, do not disassemble the machine yourself.

Please take it to the local after-sales service department for repair.

e Disclaimer: The above content is subject to change due to model or parts updates.
Please refer to the actual product. We apologize for not notifying separately and
appreciate your understanding!

Product Specifications

Model JSJ-550
Rated Voltage 220V
Rated Frequency 50Hz

Rated Power 120W




