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Safety Precautions

Please read all safety warnings carefully before use.

E Warning:To prevent fire,electric shock and injury.

* To avoid electric shock;
Do not plug or unplug the unit into a power socket with wet hands,
Only plug the unit into a correctly grounded power socket,
Hold the power plug firmly when plugging or unplugging the unit, do not pull on
the power cord when unplugging,
Do not submerge or hold the unit under running water when cleaning
Never use the appliance if the power cord or power plug is damaged
To avoid damage to the power cord, avoid severe twists and bends in the
power cord.

» TJo avoid injury and damage, never disassemble the machine during use.
» Keep out of reach of children

» Never operate the machine when it is disassembled it should only be used when
it is fully assembled

* Never put your fingers or any body parts into the unit when it is operating, only
use the “pusher” to put foods into the unit if required.
» Always operate the unit on a flat firm surface suitable for kitchen appliances.

Do not operate the unit if;

There are any unusual odors, heat or smoke,

The unit has been dropped or has any signs of damage,
The “squeezing’ screw has been damaged

= Do not attempt to make any repairs to the unit yourself, repairs should be
carried out by a qualified person.

» Please ensure to turn off the machine after juicing.

* Only touch the power button with dry hands.

* 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.

Children should be supervised to ensure that they do not play with appliance.

Cﬂutiﬂn:Tu prevent electric leakage,injury and hurm to family and property

 |f the unit jams and stops during use, switch the unit into “ REV” for around
3 seconds, then back to “0ON” this should dislodge the food causing the
jam.

Do not block the pulp outlet while the unit is operating.

E-1
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* Use both hands when moving or lifting the unit.

* Do not use the product for more than 20 minutes at a time, excessive use can
cause overheating which can lead to motor failure.

* Do not operate the unit without fruit or vegetables for more than a few
seconds, some parts can become damaged due to lack of lubrication.

» Clean the product thoroughly after use.
e Do not insert too much ingredients. Do not insert ingredients too fast.
Otherwise, juice may leak upwards.
« Do not use any utensils other than the pusher. Otherwise, serious
product damage may occur.
e Do not use the product for grinding grain.
e In accordance with different ingredients ,
* Some fruit pulp may stay in drum for containing material.
* After the usage, drum may be difficult to open (such as poaching
soybeans, making frozen food and so on).
*Juice is likely to separate.
®* Do not move the running machine.

* Do not directly put food such as peaches with large and hard seed
into the machine .

* To move the machine, please unplug the power plug, hand-hold the
drum and machine body respectively .

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions

should always be followed including the following:

e Read all instructions in this manual.

* Only use the product when you are familiar with all instruction and
operating procedures.

 This appliance is intended for household use, do not put anything
other than foods recommended in this book into the appliance.

* Unplug the unit from the power outlet when not in use and before
cleaning.

* Only use the attachments provided with the product.
Do not use outdoors, the unit is designed for indoor use only.

* Do not use the product next to a heater or heating device.

E-2
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Product Components

Main Body and Components

Frozen food
attachment

Pusher

Squeezing ———
Screw

Rubber pad

Frozen food outlet /

Pulp outlet —
Juice outlet
) -— Power
Main Body — switch
E-3

Power plug




Assembly Instructions
(how to disassembile)

Disconnect the power cord and assemble the appliance on a stable, flat, dry,
horizontal surface.

@) Attach the rubber pad (gray).

# |t is attached when
purchased.

[Sectional view]

narrow-grooved
side fo the
drum hole.

Make sure it is
not distorted.

Drum hole.

#) Insert the rubber pad(yellow). Wetting the rubber pad makes insertion easier.
% Itis attached when purchased.

Insert the rubber pad

Insert this until it reaches the inside line.

part.

Rubber pad (yellow)
V; Vs 1.1f the insertion is not in place,
| juice and frozen food may leak
[ from the appliance.
® e 2.When cleaning , be sure to pull
out the rubber pad (yellow).

Inside line

&) By aligning the recess of the drum to the protrusion of the main body, set
the drum on the main body.

\‘! 3 recess
) parts
Drum -

t’ The bottom of the drum
) Attach the rubber pad (gray) to the filter. Rubber pad (gray)

# 1t I1s attached
when purchased.

C When making)
frozen food

Go to point5)

Main body
protrusion

' — e e

b, e = 1

N
Nl SRR

After attachment

After hooking the () part, pull the rubber pad
downward to hook it to the lower protrusion© .

E-4




Assembly Instructions

how to disassemble
Disconnect the power cord and assemble the appliance on a stable, flat, dry,

horizontal surface.

) Attach the squeezing screw to the filter.

When making
frozen food

Sgueezing screw

Attach the 'frozen
food' attachment
in place of the
filter.

|ike the filter
installation method

(3 Insert the squeezing screw into the drum
and attach it to the rotating shaft.

Turn the squeezing screw clockwise and
counterclockwise to make sure it will not
move downward any further.If the insertion
Is insufficient, the hopper does not close.

@® Be careful not to get your fingers
caught between the squeezing
screw and the drum.

Drum

Align the marks. (Also
align the marks when
disassembling)

Click
/7 Tumn the squeezing

screw clockwise and
lock it. Ensure that
the squeezing screw

Is securely attached
to the filter.

The squeezing screw
should not protrude
from the drum.

-

&) Make sure g on the hopper points to the 'dot’ ( @ ) on the drum and turn the

hopper clockwise, until the on the hnpperg’ IS

aligned with the 'dot’ (@ ) on the drum.

L
)
Q.
o
Q
L

[3 (open)

5 (closed)

Juice cap
Juice cap installation instructions.

e When squeezing juice, you can
close the juice cap to prevent
the remaining juice dripping.

* When making frozen food,
please install the juice cap and
make sure it is closed.

Juice cap




How to Use

To prevent a leak, make sure the rubber pads (yellow, gray) are correctly attached.See E-4 page
There is a filter net for juice and a frozen food attachment for frozen food. Please set either
the filter or the attachment correctly for intended use of the appliance.

Make frozen food *

For preparing ingredients, see pages

For preparing ingredients, see pageskE-2~4
of the Cookbook.

€) Set the 'juice’ filter.
See E-4-5 page

E-13 ~14 of the Cookbook.

€) Set the 'frozen food'
attachment. See E-4~5 page

Do NOT use the 'juice’ filter for making
frozen food, as it may damage the filter.

#) Place the pitcher below the frozen

food outlet
&) Make sure the juice cap closed.

£ Connect the power cord.

2) Loosen the ingredients after taking
them from the freezerand leave them
at room temperature for2to 3 minutes.

Put ingredients into the machine after they have
melted to a 'crisp’ level that allows allows cutting
with a knife. If you cannot cut
the ingredients with a knife,
aleave them at room
temperature for a little longer.

pitcher below the juice
outlet and the pulp outlet.

&) Open the juice cap.

{:) Connect the power cord.

Pulp/frozen food outlet ____ |||

Pulp pitcher

Juice piicher

Unusable ingredients
Using them may cause a machine failure.
- lce + Sugarcane,Beans such as dried soybeans
- Seed of peaches, etc.* Frozen ingredients
* Persimmon (The seeds may not be completely
removed) * Dried ingredients that are not
suggested in the recipes. (They may damage Using them may cause a machine failure.

parts of the appliance.) * lce » Sugarcane,
Tips - Seed of peaches, elc.

- Ingredients should be put into the machine, little Tips
by little, at short intervals. When using ingredients . To prevent the drum from becoming

» Use frozen fruits, vegetable,
Power cord yogurt and other frozen food,
install ‘frozen food' attachment
to make frozen food

Unusable ingredients

in combination, add them alternately, so that they
can be easily made into juice.

. |f you put too many ingredients into the machine
at one time, the squeezing screw may become
clogged, making the production of juice diffcult.
If the appliance becomes clogged, remove the
material and clean the appliance.

- Fruit pulp may be blended into the juice. If you
want to remove the pulp, pass the juice through
a sieve before tasting it.

- Rinse every fruit or vegetables thoroughly
before putting them into the machine. E-S

stuck, when you have added about
300g of ingredients, clean the inside
of the drum.

The timing for cleaning is when the
amount of produced frozen food
exceeds the 200ml scale of the
pitcher.

. Frozen food may remain in the drum

or the 'frozen food' attachment.
If frozen food remains, remove it with

a spatula or other soft tool.




How to Use

€) Press "ON" (upper part) of the

power switch. Stk f

To prevent ‘idle operation’, Upper p;ar_t 1

after starting, immediately Switch ;

Press the upper
part of the switch.

put ingredients into the machine. lower part

#) Put your ingredients into the slot, little by little,
at short intervals Interval

Interval :a . G
® Read the notes about ingredients.(E-8~9 page)

® Use the pusher when forcing ingredients  pysher
that cannot be smoothly taken into
the squeezing screw.Please do not use
the pusher for forcing excessive amounts
of ingredients into the squeezing screw
at one time.

® |f ingredients become stuck, or the machine is idling,
switch the appliance into ‘reverse’ mode.(E-8 page)

When making juice

The squeezing screw slowly takes in
ingredients, while the juice and pulp

are ejected from the respective outlets.
Depending on freshness and harvest
period of your ingredients, the amount
of juice produced will vary. If it becomes
diffcult for the pulp to be ejected, press
the "OFF" switch once, remove the
ingredients and clean the appliance.

When making frozen food

After ingredients have been drawn into the frozen
food' attachment, put the next ingredients into the
machine.

The squeezing screw takes in ingredients slowly,

and the frozen food comes out of the frozen food
outlet. If the rotation of the squeezing screw slows
down, cease adding ingredients into the machine

for a few moments. Once rotation returns to normal,
you can resume putting ingredients into the appliance.

We recommend not to juice fruits and
vegetables over 1kg at once as the
pulp may be blended into the juice.
Refrigerate the unused leftover juice.

&) When squeezing has finished, tap the "OFF/REV" control of the power switch
lightly to stop the machine.

® Please nole that when you press the lower part of the
power switch firmly, reverse rotation mode starts.

@ After use, disconnect the power cord and clean the
machine.

® When making frozen food, remove the ingredients

Press the remaining in the drum with a spatula or similar soft tool.
lower part
of the swilch E-7




H e I pfu I Ti pS(Fieverse Mode)

(ON) —® ON
(OFF) e
" OFF
REV -
(REV) o
REV

1. Turn off the machine.

2. Run the product in “(REV)" mode for a few seconds.

3. Operate the product again.

4. If * (REV)"mode is inoperable, turn off and disassemble the product.
Then, reassemble the product by instructions.

5. Activate the product again.

The power button should be completely dried

before the product is operated.
Warning

Ingredients

Squeezing juice

M Use fresh ingredients. M Apples

* Hemove the stem end and cul the
apple into wedges.

B Citrus fruits, such as tangerines, oranges,

and lemons
» Peel the skins and divide the fruit into ’¢ Fruits that easily turn brown, such as
suitable sizes. Ingredients with small apples, will also turn brown after juicing
pips and thin skins can be put into the with the passage of time.
machine. B Stone fruits, such as peaches
Bl Fruits that are usually peeled before * Remove the stones
eating, such as pineapple, bananas and They can be put into the machine
kiwi fruit without peeling.
vRoal e Sking: B Vegetables with a high fiber content, such
B Food materials with hard cores such as Japanese mustard spinach, cabbage,
as pineapple and com and kale
* Remove the cores. « Cut the vegetables into smaller pieces.
W Vegetables that are lEEltEI'I Wit‘h their skin, « Japanese mustard spinach and cabbage
such as carrots, fﬂd}sh and ginger form bubbles of foam on the surface of
* They can be put into the machine the juice. You can taste the juice without
without peeling. removing the foam, or use a spoon for
B Watermelon, melon removal.

* Peel the skins.
They can be put into the machine
with seeds remaining. E_ 8




Ingredients

Tips.for.adding.ingredients (Squeezing. juice)

@® Note that, when you have put ingredients into @ Leafy green vegetables, such as Japanese
the machine or have removed the hopper, mustard spinach and cabbage or other
juice may be scattered about your workspace. thinly-sliced ingredients, may be caught

@® Since soybeans (just boiled) and bananas between the squeezing screw and the
have a low water content, put them through drum and make the juicing process difficult.

the slot, together with water and/or milk, or In such a case, use reverse mode for a few
else they may not be juiced properly. moments.

@ Since carrots have a low water contentanda @ Cabbage may cause a large noise during
large amount of fiber, they produce a lot of pulp. ~ ©peration.

® When juicing leafy vegetables, combining @ Dry ingredients cannot be used.
them with fruits that have high water content When using soybeans, use boiled or
makes the squeezing easier. well-soaked beans.

® When juicing vegetables that have leaves @ Small seeds (of apples, grapes and
and stems, put the leaves and stems watermelon) can be put into the machine

alternately into the machine.

i TMET together with the flesh of the fruit. Large,
® When juicing bananas,kiwi fruit and hard stones (peaches, etc.) should be
strawberries, much of the fruits' flesh component

will be contained in the pulp. removed.

When making frozen food

m Use pre-frozen ingredients. W Apple, paprika, tomato

m Cut ingredients to a size that fits into the slot and ’ E:E"&gvﬁ,iﬁfﬁ?;:ﬂi:;;?:&i
put them into freezer bags and freeze the contents Hilae tﬁ
flat so that the ingredients do not overlap. When SULING SITINOTIEN,
ingredients have stuck together, break them apart ™ Carrot, pumpkin :
by hand, before putting them into the machine. * Cut the vegetables inlo 2cm cubes

® When freezing soft materials like yogurt, it is and boil them for a short time.

convenient to use ice cube trays.(lce cube trays ™ Spinach. o _
should not be used for liquids such as water or * Boil spinach and cut it into pieces 2
juice.) to 3cm long.
m Citrus fruits such as tangerines and oranges ® Commercially available frozen fruits
» After peeling the skins and removing the pips, * Frozen fruits can be used as they
cut the fruits into wedges. are.

Peeling thin skins makes the cutting smoother. ' Commercially available cut fruits
m Pineapple, kiwi fruit * Hemove the skins and seeds.

* Peel the skins and remove the cores,if there B Bananas : G
are any. * Peel the skins and cut the fruit into
m Canned food + Drain excess liquid. 2cm round slices.

Tips for adding ingredients

@® Ingredients, immediately after being taken out of @ Hard ingredients may cause a large

the freezer, should not be used. Leave them at noise during operation.

room temperature for 2 to 3 minutes. Put ingredients g |f the rotation of the squeezing screw

into the machine after they have melted to a slows down, cease adding ingredients

‘crisp’ level that allows cutting with a knife., into the machine for 3 faw mMorments.
® Please do not look into the slot during operation, Once rotation returns to normal, you

as ingredients may be ejected at high speed can resume putting ingredients into

the appliance.

E-9




How to Disassemble and Clean

Grab and twist the hopper to unlock.

Make sure ‘open dot’' (O) on the hopper is aligned
with ‘dot’ (@) on the drum before pulling off the
crum.

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

Disassembly order

(1) Hopper
(2) Squeezing Screw

(3 Drum

When you turn in reverse in
squeezing, the top and bottom

Wamning of the squeezing screw may be
separated, and be careful about
the falling at the time of disassembly.

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

Use the brush to clean the squeezing
screw thoroughly after operating.

Use smooth and wet towel for
cleaning.

Warning Do not use dishwasher or high-
temperature cleaner for cleaning.

Because the squeezing screw is heavy,
please carry it to the washing place with

putting it in a drum.

Dry all the product parts after cleaning.

Do not dry the product parts with heating appliance.

To reduce mould build up ensure all removale parts are
wamming cleaned throughly.

E-10




Cleaning Tips

You can clean the squeezing screw after disassembling it.

The decomposition method is as the left.

Clean both the inside and the outside of the strainer and inside the squeezing screw
with enclosed cleaning brush.
Clean immediately after use.

-()- Rinse the squeezing screw and strainer under running water to remove any trapped or

Tip remaining pulp.

Pull out the rubber pad Insert the bottom of rub- Then push in upward
gently. ber pad first. the rubber pad.

- Do not use detergents that contain organic solvents (solvent, thinner, efc), bleach,
chlorine,benzene or abrasives to clean any part of juicer.

- Do not keep the product without cleaning after use. Always clean immediately
after use.

- Do not rinse or submerge the main body in water or other liquid.
- Use a clean, soft towel to clean the main body, if needed.

E-11




Troubleshooting

Users might improperly operate the product due to their unfamiliarity with how to use
the product. Check the following items to resolve such issues. If issues cannot be
resolved using these procedures, please contact the service centre.

The product is
not working.

* |5 the power cord connected?

Check whether the power cord is plugged into
a 220-240V, 50 Hz wall outlet.

* |s the Juicer assembled
correctly?

Assemble the product as described in this
operation manual (refer to E-4).

* Has the power gone off?

» Have you operated the Juicer
for over 20 minutes?

Turn off the product. Wait for a while and
reactivate the product. If you want to use the
product continuously, pause the operation for
1 hour.

The juice is too
thick or thin.

* Did you assemble the rubber
pad correctly?

Assemble the rubber pad as described in
this operation manual (refer to E-3 ‘Rubber pad
installation’).

* Did you use fresh ingredients?

Overripe fruits or vegetables may clog in

the motor. If you want to use the overripe
ingredients, use them after soaking in mineral
water for 10 minutes or more.

* Did you put too many
ingredients or anything else
into the machine?

Do not put too many ingredients or liquids into
the machine.

We recommend you to clean the machine after
1 kg of juicing.
Disassemble the Drum and wash it.

The Drum cover
is too hard to
open.

* How did you open the Drum
cover?

Press the “ (REV)” button and open the Drum
toward "(8 )

+ Check directions when opening the drum.

* When making the frozen food , please open
hopper after waiting for a while; because itis

easy to open after melt of ingredients.

* Did you force food into the
juicer?

Do not insert too much ingredients.

Press the “ (REV )" button for 2 to 3 seconds

The Pmﬁ’ilﬂt and then press the “ (ON)” button again.
stops while in . i ; » After following the step above, if the
operation. ; Er:?h ﬁz?dp; ;;Ez;ngredlents Squeezing Sgraw d-::-EF; not rotate, stop
' using the product. Turn off the product,
disassemble and clean it. Then reassemble
and use your Juicer again.
The motor is * Did you check that all parts If the product is assembled properly, it is
running with are assembled properly and in | normal to make noise in juicing from overripe
loud noise and correct position? fruit and vegetables.
shaking. Turn the product off and clean the receptacle.
o
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Troubleshooting

Problem

Check Possible Solutions

The motor is
running with
loud noise and
shaking.

In the process of putting material, when the
frozen ingredient is put into Frozen food
attachment for making fruit ice, then other
ingredient can be put in the machine.

» |In the making of frozen food, can
the ingredients be put when it can
be easily cut by kitchen knife?

Juice cannot be
squeezed out
easily.

» Sometimes, some materials such
as leaf vegetable are hard to be
squeezed out juice in operation.

Please conduct reverse operation.
(See E-8)

If fruit pulp
contains lots of
water

» Please check whether the filter is blocked. (Page E-11)

The receptacle is
vibrating in use.

* This is normal to make juice. If the product overheats, contact the local service
centre.

If juice leakage is
found in gap
between the main
body and drum

* Please check whether the rubber pads (yellow, gray) of drum is installed
correctly. (See E-4)

If the cover of
drum cannot be

» Please check whether rubber pads (gray) of drum is installed correctly.(See E-4)
« Please check whether squeezing screw and filter (or Frozen food attachment)

matched are installed correctly.(See E-5)
 Please check whether the squeezing screw is fully installed on the drum.
. (See E-5)

Product Specification

Model Name EJ-X20H
Rated Voltage 220-240V
Rated Frequency 50 Hz
Rated Input 150 W
LA 32 Rpm
Elecrtical cord length 1400 mm
Motor DC Motor
i Net 4.8 kg
Weight -
Gross | 6.5 kg
Width | 150 mm
Dimensions Depth | 177 mm
Height | 447 mm
Rated usage time Less than 20 minutes continuously
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