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SLOW JUICER

Please read all instructions carefully before using



Thank you for your purchase of the Slow Juicer.You can easily create your
own personalised juice from various types of fruits and vegetables with it.

Retains More Nutrients and Flavour

Traditional juicers utilize a fast spinning metal blade that spins and cuts
fruits against a mesh filter to extract the juice from its flesh. Such
centrifugal force generates heat and oxygen which destroys most of the
enzymes in the fruits and vegetables rendering less nutritious and even a
poorer taste in the juice.Spinning at a low speed of 80RPM, Slow Juicer
slowly squeezes the fruits and extracts the juice without introducing much
frictional heat and oxygen thus keeping more of the natural freshness and
nutrients from the fruits and vegetables intact. Unlike most traditional
juicers that grind vegetables into mash rather than extracting the real juice,
slow juicer juices a wide variety of fruits and vegetables utilizing its
powerful motor revolving at a low speed of 80RPM.

It’s Intuitive, Convenient

With the juice cap, you can store and mix your juices in the chamber and
easily release the exact amount of juice without making any mess or
wastage.

Easy to Rinse and Clean

Itis not necessary to disassemble and wash the chamber during each
juicing session. Simply close the juice cap, pour clean water into the
running juicer and let it spin for 15-20 seconds. Turn off the appliance and
open the juice cap and discharge the water and the residues.

Unplug the power cord and remove the top cover, disassemble parts by
lifting up the chamber, remove and wash the Auger and Micro-Mesh Filter.



IMPORTANT NOTES

* Assemble and Position the device properly. During use, ensure that the
parts are properly assembled and firmly positioned on a smooth, safe, and
stable ground.

* No movement during use. Avoid moving any part of the machine
component during usage.

* No Unnecessary Materials. Do not put unnecessary materials or objects
on the inlet and outlet which may cause blockage or damage to the device.
* Usage of Cleaning Utensils. Do not use a metal brush, any sharp tool, or
any kind of abrasive material in cleaning your device.

« Damp cloth for Main Unit. Do notimmerse or wash the Main Unit with
water when cleaning. Use a damp cloth to wipe off stains or splotches.

* 10 minute - Avoid using the machine for more than 15 mins to prevent
overheating.

» Auger problems. If the Auger becomes jammed during its juicing and the
machine stops working, please press the REV Button of your machine for
3~5seconds toreverse the Auger’s rotation, then press the ON button. This
will restart the machine and continue working properly.

* Avoid boiling and using Hot water. Do not boil the machine or any of the
components of the machine in hot water for more than 60C.

* Turn off the power if the machine is unused.



PACKAGING CONTENTS
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1.Fruit pusher

2.Top cover

3.Rotor

4 .Screening cylinder

5.Screen brush
6.Feeding cylinder
7.Juice-extracting mouth
8.Juice/Pulp Cup
9.Product body



ASSEMBLING

The slow juicer is not only easy to use butis also very easy to assemble at
the same time. Simply follow the 5-step setup provided below in assembling
and you’re ready to go!

Position the chamber properly on the Main Unit. Ensure that the chamber
has been positioned properly against the Main Unit.

Install the Auger firmly inside the slow juicer’s chamber.Ensure that it has
been firmly positioned inside the chamber.

Place the Micro-mesh Filter firmly inside the Chamber, enclosing the Auger
around its confines.Ensure that the Micro-mesh Filter encloses the

chamber.

Place the Top Cover on top of the Chamber, the Micro-mesh Filter, and the
Auger firmly while aiming for the UNLOCK MARK on the Main Unit.

Fasten the Top Cover to the LOCK MARK to hold it firmly in place.
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In removing the rubber footing:

NOTE: The chamber is equipped with a rubber footing. Ensure that the
rubber footing is plugged into the chamber BEFORE USE.At the same time,
ensure to remove the rubber footing of the chamber BEFORE CLEANING.



USAGE
Simply follow the instructions provided below when using the machine.

1. Best use with fresh fruits for the highest water content.

2. Wash and cut fruits in sizes that can fitinto the tube.

3. Remove the pits and hard core from the fruits.

4. Put food materials into feeding tube and slightly press down slowly using
the fruit pusher.

When the machine is stopped during juicing

1. Did you use more than 15mins? If Yes, wait for 5
minutes for the slow juicer to cool down.

Press and hold the “R” button for 2-5 seconds to
push the fruits upwards.

2. Press ontoresume juicing.
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NOTES:

» Do not force in the fruits during juicing to prevent damage to the Auger
and Micro-Mesh Filter.

» This machine is not suitable for juicing cereal and sugarcane.

* Do notjuice continuously for more than 15mins.

CLEANING

Unlike other slow juicers, this machine is very easy to clean.

Simply follow the instructions provided below in cleaning the machine.

1. Turn ON the machine and pour in water, this will immediately push out the
remaining residue left in the chamber and Auger.

2. Turn OFF the machine and unplug the power adapter from the power
outlet.

3. Rotate the top cover (See package contents) to the UNLOCK MARK and
remove the top cover.

4. Liftand remove the chamber, the juicing net, and the Auger.You may now
clean each component individually.



TROUBLESHOOTING
Please check the details below before calling our Technical Support for
repair or service.

Machine does not start

* Check if the device is plugged properly to a power outlet.

* Check the parts of machine and make sure that each componentis
assembled and attached correctly.

Machine’s juice outputis low

* Ensure that the rubber at the bottom of chamber is plugged tightly and
firmly to the chamber.

» Fresh fruits give the highest level of juice content.

Machine stops working

» Checkif you have put excessive food materials in the machine.

» Check food material composition (e.g. cords, hard fruit core) that may
have caused blockage.

* Press the REV Button for 3 to 5 seconds, and then press the ON button. If
the machine is still not working, simply turn it OFF and the chamber”

Machine emits sound while juicing and vibrates

 Itis normal for the machine to produce some sound as it squeezes the
fruits or vegetables into marsh.

» Depending on the type of ingredient, hard ingredients (such as
carrot,potato, beetroot, radish and etc.) may cause the machine to emit
louder than soft ingredients.

Description of major parts

Product name: Slow Juicer
Product model: GS-133
Rated voltage: 220-240V~
Frequency: 50/60Hz
Rated power: 200W
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MAY EP TRAI CAY CHAM

Hay doc ky tét ca cac huong dan trudce khi st dung



Gidi Thiéu

a Ldi cam on

Cam on ban da chon mua May ép trai cay cham clia HAFELE. Ban co thé dé dang tao ra
nuéc ép hoa qua phu hop voi khdu vi clia ban ti nhiéu loai rau qua bang may ép trai cay
cham nay.

e GiC lai nhiéu chat dinh duéng hon va huong vi

May ép hoa qua truyén théng st dung ludi cat bang kim loai quay tron nhanh dé ép va cat
hoa qué dua vao mot ludi loc dé trich xuét nudc ti hoa qua. Luc li tam nay tao nhiét va
O-xy sé pha hlly hau hét cac enzim trong rau qua dan dén giam dinh dudng va tham chi
gidm huong vi trong nudc ép. Quay tron & téc do thap 80 vong/phat, may ép trai cay cham
ép rau qua cham va rut nudc cét ma khong tao ra nhiéu nhiét do ma sat va 6-xy do do sé
gilt lai su do tuai tu nhién va chét dinh dudng cla rau qua. Khong giéng nhu hau hét may
ép hoa qua truyén théng nghién rau thanh bét nhao ch khong rat nudc cét thuc té, may
ép trai cay cham ép rat nhiéu loai rau va qua bang dong co quay tron manh mé o téc do
thép la 80 vong/phut.

V6i nép nudc ép, ban co thé dung va troén nhiéu loai nudc ép trong ngan va dé dang l&y ra
mot luong nudc ép chinh xac ma khong gay bé bon hoac xa rac.

Ban khong can phai théo roi va riia ngan trong méi dot ép. Chi can dong nép nudc ép, dé
nudéc sach vao bén trong may ép dang chay va dé may chay trong 15-20 giay. Téat thiét bi
va mé nap nudc ép, xa nudc va can.

Rut phich cdm day ngudn va thao nép trén dinh, thao roi cac bo phan bang cach nang
ngan, rut va rifa Bau loc co Truc vit va Ludi nho.



Cach st dung

e Cac luu y quan trong

L

Lap va dinh vi thiét bi dung cach. Trong khi st dung, dam béao cac bo phan da dudc
lap dung va dinh vi chéc chan trén mot bé mat bang phéng, an toan va én dinh.
Khong xé dich khi dang st dung. Tranh dich chuyén bét ky bo phan nao clia may
trong khi dang hoat déng.

Khong dé nguyén liéu khong can thiét. Khong dé nguyén liéu khong can thiét hoac
cac doé vat trén clta nap liéu hoac clra rot vi co thé gay tac hoac hu hong thiét bi.

S0 dung Dung cu Lam sach. Khong st dung ban chai kim loai, bét ky dung cu sac
nhon nao hoéac bat ky vat liéu mai mon nao dé vé sinh thiét bi.

Khong dudc nhiang hoac rita than may trong nudc khi vé sinh. Hay dung khan 8m dé
lau cac vét ban.

10 phut - Tranh st dung may lién tuc lau hon 15 phut dé ngan ngua qua nhiét.

Cac su cd truc vit. Néu Truc vit bi tac trong khi dang ép va may dung lam viéc, hay an
Nut REV ctia may trong 3-5 giay dé dao nguoc vong quay cla truc vit, &n nut ON dé
khdi dong lai ay va tiép tuc lam viéc phu hop.

Tranh va dung nudc Nong. Khéng dudc luéc may hoac nhung bét ky bd phan nao
cla may trong nudc nong hon 600C

Téat nguén néu khong st dung may.
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. Cay nhéan/ thanh déy

. Nép day

. Truc vit ép

.Boéloc

. Chéi loc

. Tru tiép lieu

. Miéng rét nudc ép

. Céc dung nudc ép/ba
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Cach st dung

1.

May ép trai cay cham khong chi dé st dung ma con dé Iap rap. Chi can lam theo 5
budc sau day dé lap rap la ban da san sang!

Binh vi may phu hgp trén Bo nguén. Bam bao may da dudc dinh vi phu hop véi Bo
Nguén.

Lap Truc vit chéc chan bén trong ngan. Bam bao truc vit ép da dat dang vi tri chac
chan bén trong may.

Bat bo loc udi nhé chac chan bén trong may, gan Truc vit quanh cac gidi han clia
Truc vit. Bam béao rang bo loc Iusi nhé da lap trong ngan.

bat Nap day trén cung ctia Ngan, Bau loc rang nho, va Truc vit ép chéac chan déng
thai hudng vé UNLOCK MARK trén Bo Nguon.

Xiét chat Nap day véi LOCK MARK dé c¢6 dinh chéc dung vi tri.
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A Luu y:

1. May dugc trang bi dé cao su. D& cao su can phai cdm chac chan vao may
TRUGC KHI SU DUNG. Béng thoi dam bao thao dé cao su ra khdi may TRUGC
KHI VE SINH.



Cach st dung

Chi can lam theo cac chi dan sau day khi st dung may.

1. TGt nhat la st dung hoa qué tuci dé c6 ham luong nudc ¢t cao nhét.

2. Rua va cét hoa qua thanh kich thudc vira véi 6ng.

3. Loai bd hat khéi rau qua.

4. Bua nguyeén liéu thuc phdm vao trong 6ng tiép nguyén liéu va &n nhe bang can déy
rau qua.

Khi may bi dung trong khi dang ép.

1. Ban da st dung may lau hon 15 phat? Néu lau hon, hay doi 5 phat dé may ngudi.
2. Anva gitt naut “R"trong 2-5 giay dé &n hoa qua tiép tuc.

3. An dé bat dau ép lai.
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Luu y:
A 1. Khong dudc &n hoa qua trong khi dang ép dé tranh hu hong Truc vit va Bau loc
Ludi nho khi thao dé cao su.
2. May khong pht hop dé ép ngt céc va mia.
3. Khong ép lién tuc lau hon 15 phat.

e Vé sinh may

Khong giéng nhu cac may ép cham khac, loai may nay rét dé vé sinh.

Chi can lam theo céac chi dan dudi day khi vé sinh may.

1. Bat may ON va dé nudc vao, chat can con lai trong may va Truc vit sé bi ddy ngay ra
ngoai.

2. Xoay lap (Xem cac noi dung chua trong bao bi vé) vé UNLOCK MARK va thao nap
day may ra.

3. Hay nang va rut ngan, Iudi ép, va Truc vit ra. Bay gio ban co thé vé sinh riéng tung bo
phan mét.



Cach st dung

@ Khac phuc su c6

Wui long kiém tra thong tin sau day trudc khi goi Phong H6 tro Ky thuat yéu cau slia chia.

May khéng khai dong

®  Kiém tra phich cam thiét bi da dugc cam dung cach vao 6 dién chua.

®  Kiém tra cac bo phan ctia may va dam bdo da lap dung va chinh xac tung bé phan.

Hiéu qua may ép thap

®  Pam bao dé cao su da dudc cam chat va chac vao may.

@ Hoa qué tuoi co ham lugng nuéc ép cao nhét.

May dung dét ngot

®  Kiém tra xem thuc pham trong may c6 qué nhiéu khong.

@  Kiém tra thanh phan thuc phdm (vi du: xo, hat trong hoa qua) co thé gay tac.

e AnnutREV trong 3-5 giay, sau do &n nut ON. Néu may van khong lam viéc hay xoay
vé OFF.

May phat ra ti€éng 6n khi ép va rung

o May phat ra am thanh khi ép hoa qué hoac rau la viéc binh thusng.

@  Tuy thanh phan thuc pham, cac thanh phan cung (nhu ca rét, khoai tay, ct cai
dudng, ¢l céi va v.v...) co thé lam may phat ra tiéng 6n I6n hon so véi cac thanh phan
thuc phdm mém.

Mo ta cac bo phan chinh

@ Tén san pham: May trai cay

Chuing loai san phdm: GS-133N

bién ap dinh muc: 220-240V~

Téan s6: 50/60Hz

Cong suét dinh muc: 200W
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