INSTRUCTION
MANUAL

PRODUCTS NAME: SLOW JUICER

Products Applied: 535.43.531




Dear customer, thank you for using SAVTM food processing machine, in
order to facilitate your correct operation of the product, please read this
manual carefully before use. Please carefully read the first chapter of "safety
precautions".

(The technical specifications of the specification of the subject to change,

without notice)
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Preface

Thank you for using lion witter brand food processing machine. In order to
correctly use and maintenance of the products, we have specially prepared this
manual, please you in before using the product, carefully read the instruction, and
proper preservation for future reference.

This specification applies only to SAVTM company "JE230-24M00" series of
food processing machine, SAVTM company reserves the right of final interpretation.
All content for users to use and maintain reference, matters, welcome the
customers to the company's customer service consulting. Book deficiencies, users
are welcome to put forward valuable suggestions, let the lion witter brand food
processing machine can make your life more warm, convenient and health.



Chapter one Safety precautions
1. The input voltage is 220-240 V ~ 50Hz, please confirm before use;

2.

10.

11,

12,

This product belongs to the Y connection; if the supply cord is damaged, to
avoid danger, by the manufacturer or its repair department or similar full-
time staff to be replaced;

Product such as the need to repair, please contact our customer service
department, or directly to the company designated repair repair, do not self
demolition, to avoid danger;

Before any part removed, install or adjust the product, please be sure to
disconnect the power supply;

Before use, please check the power cord, plug, juicing network, screw and

other parts are damaged, if found damaged please stop using the product,
please contact our customer service department, do not disassemble repair,
in order to avoid danger;

The power supply is switched on before, please ensure that the detachable

parts installed in place, and the container must be fully tighten the cover
container, happen to avoid product work juice leakage, the container cover
off the abnormal;

Products with intelligent protection components, due to too much power to

stop working after the automatic protection will products used in the process,
the need to continue to use please wait for 1 minutes can restart, this
method is advantageous to extending the service life of the product;

Products in the process of work, if there is overload or blockage, will stop

automatically restart, if still locked rotor, it is recommended to clean the
feeding barrel ingredients, continue to use;

Food should be cut into small pieces, to be placed in the feeding cylinder is

appropriate; nuclear, hard seed, thick skin or shell ingredients, please
remove it after processing;

This product is not suitable for pressing too hard, fibers more ingredients,

such as ice, coconut, sugar cane juice, such food is easy to get stuck, slag,
lead to the damage of components, thus affecting the service life of the
product;

Add ingredients, pushing the ingredients of the force is not too big, to just
can be cut into the appropriate ingredients ;

Products work, is prohibited in the feed inlet, to prevent harm; it is

prohibited to use any object instead of pushing rod to push the material to
prevent the object into contact with a screw member, so that the product is
damaged, especially the elderly and children;

13. While working, it is strictly prohibited to eye close to the material inlet, to

prevent accidents;

14,

15,

16.

17.

18.

19,
20.
21.
22,

The various parts of the products are not allowed to use the microwave

oven disinfection, to avoid thermal deformation damage. Contact with food
related parts materials comply with food grade certification requirements,
clean, sanitary, reliable;

Some ingredients in the pressed after filtering net component, screw, a

container cover and other accessories may stain, belongs to the normal
phenomenon, does not affect the consumption of dyeing, healthy;

Do not put the body into the water or other liquid, nor rinse in water or

other liquids; each component is strictly prohibited high temperature above
60 DEG cleaning.

Do not use steel wool, abrasive cleaning agents or corrosive liquids (e.g.
petrol or acetone to clean the product);

The product should be stored to the reach of children. Do not let the body

is not perfect, sensory or mental disorder or lack of experience with and
knowledge of the people (including children) to use or play with the
products;

Do not use this product to any component in the dishwasher;
This product is only suitable for family use;
This product components do not heat;

This product is a class | appliances, socket ground must be kept in good

grounding.



Chapter two Parts and functions

Juicer parts :

Parts name and function:

NO | Part name Function
Cover the juice cup assembly, prevent the
1 Dust proof dust in under the condition of no use
2 pusher Slowly push the ingredients for.
Feeding The main components of the juice, is provided
3 ; at the top of the feeding port, used for placing
cylinder f
ood.
4 Screw Squeeze juice of the major component.
The main components of the juice, the juice,
5 filter slag separation, and the cleaning vessel and
component | the filtering net bracket on the juice and
slag.(with small holes)
6 Container The main components of juicing.
7 - Pull-out type so that the juice from the juice
juice mouth
outlet or blocked
Fruit
8 residue Filtration mouth and out of juice
screen
cover
9 Juice cup Holding the mouth and out the juice juice
10 Host The _kgy parts of the main shell, motor,
providing power.
11 Brush Brush away the residual slag mouth
slag
12 receiving Containing fruit slag out of his mouth.
cup

Chapter Three How to use

In the first before using the product, please wash thoroughly and food
contact parts (see Chapter fourth for maintenance and maintenance ")

Key operation: (the product is provided with a protective switch, do not
cover the lid, the product can't work.)

Button “ON” : Press it, product began to work. If you

want to stop, press Button “REV”, Make the switch back to
the "OFF" position.

Button “REV” : Press it and hold, when it slag and stall.

Screw began to reverse. Release the button and press
Button “ON”, it go back to normal work.




One., How to use

Please install and use the product according to the following procedure :
Juice function (Demolition method is the reverse order of the assembly
method)

Confirm the bottom of silicone plug is installed before installing the juicer container.
If not, the juice will flow out or the juice rate will be reduced.

1. Align the three holes on the juice cup with the three bulges on the base of host,
put the juicer container on the host.

4. Align the triangle on the lid with the unlock mark on the juice container, then

clockwise rotate it,
align the triangle with the lock mark, that is completely locked. Otherwise it is
unlocked.

2. Install filter components (the triangle mark on the filter must be aligned with the
one on the juice container)

Arrow is at the top of the

filter holder, the arrow is

relatively small, look for it
carefully.

3. Align juice screw with the center of filter bracket, then rotate and insert it.

-Filter bracket and screw shaft without the correct installation, will not be able to
cover the lid on

6. Connect the power supply



P Button “ON” : Press it, product began to work. If you
I \ — want to stop, press Button “REV”, Make the switch back to
I, ‘IE (s the "OFF" position.

Button “REV” : Press it and hold, when it slag and stall.

- Screw began to reverse. Release the button and press
Button “ON”, it go back to normal work.

7. Wash the ingredients and cut into the inlet size, put them on the tray
-Cut the spinach into small pieces before squeezing, and proper control the

feed rate

‘Remove the nucleus,hard seeds, thick or crust of the ingredients before
squeezing

-Choose the appropriate ingredients, see "Chapter Ill How to use" Section
Two

8. Put the ingredients into the feed inlet, push them with pusher.
‘Open the button up, when squeeze apples or ingredients bigger than feed
inlet, than
put the ingredients into the feed inlet and flip into juice container

Open the
button up

-Shut down the button, and lock swivel bracket when squeeze small volume

of fruits such as
tomatoes, small orange, peeled pomegranate etc., then put the ingredients

Shut down
the button ™~

9. Press Button“ON/OFF”when food is processed and no more juice flow out.
After the
motor and screw stop completely, take the juice cup away from juice mouth and
slag door
-Juice mouth can adjust the quantity of juice with pull-out and easy to clean

-Fresh fruit juice is recommel
the air a
long time, taste and nutritional value will be affected.

as possible, exposed to

Chapter Four : Maintenance

1.Close the "Switch" and power off before cleaning

2.Cleaning the machine timely after use

3. Do not put the product into water or other liquid. Or washed by water or other
liquid.

4. It should be keep in a dry place and avoid the sunshine

5. Make sure the machine is clean and dry before using

6. Refer the following dismounting steps before clean

Chapter Five: Safety Index

into feed inlet.

Input Voltage 220-240V~
Power 250w
Frequency 50Hz
Cor_mnuou_s <20 Min
working period
Spacing interval 25 Min




Chapter Six: Fault Analysis & Removal

Fault phenomenon

Fault Analysis

Fault Removal

Push the "Switch"
and No feedback

1.Check the Power cord and
confirm it is inserted

Long time working, and
protected intelligently

1. Insert the Power cord
2. Restart after 20-30 mins

Much fruit drug
contain in juice

Juice net damaged Change a new juice net

A Note

Smell from the motor
running, at the first
few time use

It's common for new motor

Send to our maintaince point
for repair if it is still have
smell

Stop working at
midway

1.Too much food and fruit in
the feeling tube which
caused overload or block uo
then ceased

2. Long time working, and
protected intelligently

1.Decrease adding food &
fruit and push the stick
slightly.

2. Restart after 20-3- mins

-If the product need to be repaired, please contact to our customer service

department, or go to directly to our maintenance point to repair., do not

dismantle it by yourself, in order to avoid danger.
-National Service Hotline: 400-100-0811
-The Company designated repair details see the warranty card.
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Than gl quy Khach hang, cdm on vi ban da sir dung may ché bién
thwe phadm SAVTM, dé gitp ban van hanh ddng cach san pham nay, vui
long doc k§ huwéng dan trwdc khi siv dung. Vui long doc k§ chwong dau tién
“bi€n phap an toan”.

(Céc théng sbé k§ thuat cta san phdm nay c6 thé thay déi ma khéng can théng
béo.)

Muc luc
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L&i néi dau

Cam on ban da st dung may ché bién thwc phdm nhan hiéu lion witter. D& st
dung va bao dwéng dung cach san phadm nay, ching téi da thuc hién sé tay nay, vui
long doc kY trwde khi st dung va lwu gitr d& tham khao trong twong lai.

Théng sé k¥ thuat nay chi &p dung cho loat may ché bién thuc phdm "JE230-
24M00" ctia cdng ty SAVTM, coéng ty SAVTM c6 quyén giai thich cudi cung. T4t ca
ndi dung dwoc cung cap dé ngwdi dung tham khdo hwéng dan st dung va bao
dwéng, cAc van dé, chao dén khach hang dén véi dich vu tw van khach hang cla
cong ty. Sach, nguoi dung dwoc chao dén dé dwa ra cac dé xuét co gia tri, hay dé
may ché bién thwc pham nhan hiéu lion witter lam cho cuéc séng ctia ban &4m ap,
thuan tién hon va cé lgi cho strc khoe.



Chwong mét Bién phap an toan
1. Dién ap dau vao la 220-240 V ~ 50Hz, vui long kiém tra trwédc khi siv dung;

2.

San pham nay két néi dién hinh ch Y; néu day nguén bi hdng, chi nha san
Xuét hoéc‘bc} phan s,Cra chira hoac nhan vién chinh thirc c6 chuyén mén mai
dwoc quyen thay thé;

Déi v&i nhivng sé&n phdm can sra chiva, vui long lién hé bd phan dich vu
khach hang, hoac truc tiép dén cong ty dwoc chi dinh stra chiva, khong tw y
thao r&i, dé tranh nguy hiém;

Truwéc khi thao roi bat ky bd phan nao, 1ap dat san pham, vui long dam bao
ngét két néi véi ngudn dién;

Trwéce khi st dung, vui Iong kiém tra day dién, phich cdm, hé théng ép, truc
vit va cac bd phan khac néu bi hw hai, ngirng stv dung sén,phém’, sau do lién
hé v&i bo phan dich vu khach hang, khdng thao roi san pham, dé tranh nguy
hiém;

Ngudn dién phai dwoc bat trwdc do, vui long kiém tra cac bd phan cé thé
thao roi dwoc 1ap dat dung vi tri, va binh dwng nudc ép phai duoc géan chat
v&i nap binh dwng, tranh ro ri nwéc ép néu nap khéng dwoc day chat hoan
toan;

San pham c6 céac thanh phan bao vé théng minh, do can nhiéu dién ning dé
dieng hoat dong sau khi hé thépg bao vé tw déng cla san phadm dwoc st
dung trong qua trinh ép, can tiep tuc str dung va vui long doi 1 phat dé khoi
déng lai, phwong phap nay rat cé loi dé kéo dai tudi tho ctia san pham;
Trong qué trinh 1am viéc, néu qua tai hoac bi ket, sdn phdm nay sé dirng lai
va tw d(f)ng kh&i dong lai, néu ré-to van bi ket, nén vé sinh binh dwng nguyén
liéu, va tiép tuc str dung;

Thwe phdm nén dwoc cat thanh nhirng miéng nhé, dwoc dat trong éng tiép
nguyén liéu cho phu hop; dbi véi thwe phdm c6 nhan, hat civng, thit day
hoac nguyén liéu cé vé, vui long loai bd trwéc khi str dung;

10. San pham nay khéng phu hop dé ép nhirng nguyén liéu cirng, cé xo, nhw

da, dira, mia, hoac thuc pham dé bi ket, ba, khién cac thanh phan bi huw
héng, anh hwdng dén vong doi ctia san pham:;

11. Thém nguyén liéu, day nguyén liéu bdng mét lwc khéng qua manh, dé co

thé cét nguyén liéu phu hop:

12, San ph&m hoat dong, bi cAm & dau vao tiép nguyén liéu, d& ngén hw hai,

cam s dung do vat khac khong phai la thanh day dé ddy nguyén liéu ngan
do vat tiep xdc voi truc vit, tranh san pham bi hdng, ngudi gia va tré em
khoéng nén str dung sédn pham nay;

13. Trong khi lam viéc, nghiém cdm dat mat gan dau vao tiép nguyén liéu,
tranh xay ra tai nan;

14,

15,

16.

17.

18.

19,
20.
21.

22.
kién tot.

Céc bd phan khac ctia san phdm khéng dwoc st dung trong 10 vi séng,
tranh bién dang do nhiét. Tiép xtic voi cac bd phan lién quan dén thuc
pham, nguyén liéu phai tuan tha cac yéu cau chirng nhan cap thuc pham,
sach sé, vé sinh va dang tin cay;

Mét sb nguyén liéu trong qua trinh ép sau khi dwoc loc tinh, truc vit, np
binh chtra va cac b phan khac co thé bi gi, day |a hién twong binh thwdng
va khéng anh hwéng dén tiéu thu, strc khoe;

Khéng d&t than may vao trong nwéc hodc cac chat 16ng khac, khong rira
dwéi nwéc hodc cac dung dich khéac, tirng bo phan bi cAm lam sach & nhiét
do cao trén 60°C,

Khéng str dung miéng soi béng thép, chét tdy rira hodc chét Idng &n mon
(vi du: xang dau, a-xé-tén dé& lam sach san pham)

San phadm nay nén dwoc dé & noi tranh xa tam tay tré em, khéng nén
dwoc st dung hodc choi bai ngudi (bao gom tré em) bj réi loan cam xdc,
tam tri hoac thiéu kinh nghiém va kién thirc;

Khéng d&t sdn phdm nay hodc bat ky bd phan nao vao trong may réra bat;
San pham nay chi st dung trong gia dinh;

Khéng lam néng cac bd phan cla san pham:

San pham nay |a thiét bj loai I, 6 cdm trén mat d4t phai dwoc gilr trong diéu



Chwong hai Céac bd phan va chirc nang

Céac b6 phan caa may ép hoaqua :

Tén va chirc nang cta cac bd phan:

STT Tén bd phén Chtrc nang
1 | N&p ngan bui bay cbc dwng nwéc ép, ngan bui khi khdng
s dung
2 | Thanh day P4y cham céc nguyén liéu
Ong tidp Bg) phé}n crjfnhxcﬂa Téy ép hAoa 'clué, duoc
3 nguyén liéu d?t phia trgn cong tiep nguyén liéu, dwoc
j s dung dé dwa thiwc pham vao.
4 Truc vit Bo phan chinh cta may ép.
B6 phan chinh ctia may ép hoa qua, tach
5 Bo loc b&, va binh Ir%xm sach, gia do loc tinh clta
may ép va dé loc ba. (v&i nhirng 16 nhd)
6 Binh dwng B6 phan chinh ctia may ép.
;| Voiranuoc | Loaico thé kéo ra dwoc dé nwdc ép cé thé
ép chay ra tr may ép hoac bi chan lai
8 Mang loc ba Miéng loc nwéc ép
9 Céi’ dung Hirng dwdi voi ra nuwéc ép dé dung nuéc
nwoc ép ép
10 Than may B6 phéﬂn quan tr9ng gdm vdé may, mo-to
cung cap dién nang.
11 | Chéi Loai bd ba thira & voi ra nwéc ép
12 | Céidwng bd | Chira bd hoa qua tir voi ra nuéc ép.

Chwong ba Hwéng dan sir dung

Trwée khi st dung 1an dau, riva sach cac bd phan tiép xtc véi thwe pham véi
nwéc (xem Chwong bon dé xem cach thirc bao dwéng”)

Hoat dong chinh: (san pham nay dwoc cung cap cong tac bao vé, néu khéng
day nép, san pham khéng thé hoat déng.)

/ ON }] NGt “ON” : Nhan nat nay, thiét bi bat dau hoat dong. Néu
O | ban muon dirng lai, nhan nat “REV”, Nhan cbng tac ve vi tri
\_REV /| "OFF".

S NGt “REV” : Nhan va gitr nat nay, khi thiét bj bi gi va chét

may. Truc vit bat dau dao ngwoc. Nha nit nay va an nit
“ON”, thiét bj sé quay tr& vé hoat déng binh thudng.



Mét, Hwéng dan sir dung

Vui long 1ap dat va str dung san pham theo quy trinh sau:

Chirc néng cua may ép hoa qua (Quy trinh thao r&i dwerc thwe hién ngwoc lai
so v&i quy trinh lap rap) ] )

Dam bao day cta phich cam silicone dwoc lap dat trwdc khi lap binh dwng may ép
hoa qua.

Néu khoéng, nwéc hoa qua sé bi chay ra ngoai va téc dd ctia may ép sé bi giam

2. Can chinh ba 16 trén binh dwng v&i ba vi tri nhé Ién cda than may, dat binh dwng
vao than may.

4, Can chinh hinh tam giac trén nép véi biéu twong mé khda trén binh dwng, sau
dé xoay theo chiéu kim déng ho.
Can chinh hinh tam giac véi biéu twong khoéa, binh dwng hoan toan dwoc doéng lai.
Thao tac nguoc lai & mé khéa.

Mi t&n nam & trén cung

Q).c\_ ——

clla ngan chira bd loc, mii Sy
tén twong ddi nhd, vui long 5. bat ong tie -
tim ky. 1én.

-Khéng dung thia, diia hodc dung cu khac dé dwa nguyén liéu vao

e

3. Can chinh truc vit cia may ép véi gia d& bo loc, xoay va I&p vao.
- Néu gia d& bo loc va truc vit khédng dworc 1ap chinh xac, khdng thé day nép.




6. Két ndi ngudn dién

NGt “ON” : Nhan nat nay, thiét bi bat dau hoat dong. Néu
ban muédn dirng lai, nhan nat “REV”, Nhan cong téc vé vj tri
"OFF".

NGt “REV” : Nhén va gitr nat nay, khi thiét bj bi gi va chét
‘WJ may. Truc vit bat dau ddo ngwoc. Nha ndt nay va an nut

“ON”, thiét bj s€é quay tr& vé hoat dong binh thudng.

7. R@ra sach nguyén liéu va cét nguyén liéu bang véi kich thwéc cla khe tiép
] nguyén liéu, dat nguyén liéu da cét vao khay
- Cat rau bina thanh tiesng miéng nhé trwéc khi ép, kiém soat toc do tiep
nguyén liéu thich hop
- Loai bé nhan, hat cleng, vé cleng hoac day trwéc khi ép
-Chon nguyén liéu thich hgp, xem "Chwong Il Hwéng dan st dung" Muc
Hai

8. Pwa nguyén liéu vao khe tiép nguyén liéu, day nguyén liéu xuéng béng thanh
day
- An nGt mé, khi ép tdo hoac nguyén liéu c6 kich thwéc 1on hon khe tiég
nguyén liéu, sau d6 dwa nguyén liéu vao khe tiep
nguyén liéu va lat nap binh dwng

Nhén nat
m& nap

-Déng nap, va khéa khép quay khi ép hoa qua kich thwéc nhé nhw ca chua,
qua cam nhd, Iwu da tach vo, v.v. sau d6 dwa nguyén
liéu vao khe tiep nguyén liéu.

Nhan nit
dong nap

9. Nhan nat “ON/OFF” khi thwe phdm dwoc ché bién va khéng c6 nwéc ép chay
ra. Sau khi mé-to' va truc vit divng hoat déng hoan toan, nhac
binh dwng ra khéi voi ra nwéc ép va clra xa ba

-Voi ra nwéc ép c6 thé diéu chinh lweng nwéc ép bang cach kéo ra va dé
dang vé sinh

- Nwérc ép hoa qua twoi nén dwore dung ludn sau khi ép, khéng nén dé lau
trong khéong khi sé anh hwéng dén hwong vi va gia tri
dinh dwéng caa nwéc ép.

Chwong bén: Bao dwéng

1. Béng "Céng tac" va tat ngudn truwéc khi vé sinh.

2. Vé sinh may sau méi lan s dung.

3. Khong dat thiét bj nay vao trong nwéc hodc chat Idng khac. Hodc rira bang nwéc
ho&c chét 16ng khac.

4. Nén bo quan & noi kho rdo va tranh anh ndng mat troi.

5. Dam bao thiét bi sach va khé trwéc khi st dung.

6. Xem cac buwéc thao roi dwdi day trede khi lam sach.

Chwong ndm: Chi sé an toan

Dién ap dau vao 220-240V~
Cong suat 250W
Tan sb 50Hz
Thoi gian lam <20 phat
viéc lién tuc




| Khodngcéch |

>5 phut |

Chuwong sau: Phan tich & khac phuc 16i

Hién twong 106i

Phan tich 16i

Khac phuc 16i

Nhén "Cong tac" va
khong phan hoi

2. Kiém tra day dién xem da
dwoc cdm hay chua

Thei gian lam viéc dai,
duwoc bao vé thdng minh

2. Cam day dién
2. Khéi dong lai sau 20-30
phat

Ngtri thdy mui tir md
t6 dang hoat dong &
nhirng lan s dung

Day 13 diéu binh thwong dbi
v&i mé to maoi

Guri cho b phéan bao dudng
dé stra chivra néu tiép tuc c6
mui

c6 thé dan dén qua tai hoac
bi ket, sau d6 dirng lai

4. Théi gian lam viéc dai,
dwoc bao vé thdng minh

dau tién
Dirng hoat dong 3. Qua nhiéu thyc pham va | 1. Gidm lwong thyc pham
gitra chirng hoa qua trong khe tiép liéu | va hoa qua va day nhe

nhang thanh day
2. Khé&i dong lai sau 20-3
phat

Nhiéu loai hoa qua
trong nwéc ép hoa
qua

Lw&i loc nwée ép bi hdng

Thay Iwéi loc nwéc ép moi

A Ghi chu -

- Néu can stra chira sdn phdm nay, vui long lién hé bd phan dich vu khach hang,
ho&c dén truc tiép diém bao dwdng clia ching toi dé sra chira, khéong duoc tw
y thao d&, tranh gay nguy hiém.

- Puwdng day néng dich vu québc gia: 400-100-0811

- Céng ty dwoc chi dinh slra chiva chi tiét, xem trén thé bao hanh.
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