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Nap
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Hoc chiva nwée ép (Ti da 0.75L)
O truc (gan héc chira)

B6 phan may

O©CoO~NOOOAWN-=-

Cam on ban da tin twéng san phdm SHARP
D& xt ly an toan thiét bi va d& tim hiéu toan b tinh nang clia san pham

@ Doc kj huong dan s dung trudc khi st dung thiét bj
@ Tuan tha nghiém ngat cac hwéng dan an toan

@ Thiét bi chi nén duoc str dung nhw dwgc mé ta trong huwéng dan van hanh nay.

2



@ Gilr cac hwdng dan van hanh nay dé tham khao.
@  Néu ban chuyén thiét bj cho ngwai khac, vui long kem theo sach hwdng dan nay

Hy vong ban thich san pham nay.

2. Muc dich st dung

May vat cam duoc thiét k& doc quyén dé chiét xuat nwéc ép tir trai cdy nhu cam quyt.

Thiét bi dwoc thiét k& dé str dung trong cac hd gia dinh tw nhan. Thiét bj nay chi dwoc st dung
trong nha.

Thiét bi nay khéng dwec siv dung cho muc dich thwong mai

3. Théng tin an toan

Canh bao:

Néu can thiét, canh bao sau sé dwoc st dung trong cac hudng dan van hanh nay

NGUY HIEM: Nguy co cao: khdng tuan thii canh bao nay cé thé gay thuong tich cho
tinh mang va tay chan

CANH BAO: Rii ro vira phai: khong tuan thii canh bao nay co thé dan dén thwong
tich ho&c thiét hai nghiém trong vé& vat chat

THAN TRONG: Nguy co th&p: khong tuan thd cdnh bao nay co6 thé dan dén thwong
tich nhe hodc thiét hai vat chét

LUU Y: Tinh hudng va thdng tin cu thé phai dwoc quan sat khi xt ly thiét bj

Hwéng dan van hanh an toan

® Tré em khong dwoc lam sach va bao quan trir khi dwoc giam sat bédi nguoi Ién

hodc ching 16n hon 8 tudi va dwoc giam sat

Tré em dui 8 tudi phai tranh xa thiét bi va day ngudn

Tré em khong dwoc choi véi thiét bi

Thiét bi nay c6 thé dwoc st dung cho tré em tr 8 tudi va nhitng ngudi bi han ché vé thé
chét, giac quan hoac tri tué hodc ngudi khdng cé kinh nghiém va khong hidu biét ddy da,
néu ho duoc giam séat hodc huéng dan cach sir dung thiét bj nay moét cach an toan va
hiéu dwoc nhivng rui ro cé thé gay ra.

Thiét bi phai dwoc ngét véi ngudn dién trwde khi lap rap, thao g& hoac vé sinh.

Thiét bj nay khéng hoat dong bang déng hd hen gi& bén ngoai hodc hé théng diéu khién
t xa ca nhan.

Néu day ngudn cua thiét bi nay bi héng, phai dwoc thay thé béi trung tam uy quyén
SHARP, dé tranh moi nguy hiém.

Trwdc khi thay thé cac bd phan dé thiét bi hoat dong tré lai, thiét bi phai dwoc tat va ngéat
két ndi voi ngudn dién

Chi str dung cac phu kién di kém theo san pham.

Xin Iwu y phan vé sinh san pham (xem phan V& sinh trén trang 7).
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NGUY HIEM cho tré em

@ Vat liéu dong goi (tui ny 16ng) khong phai 1a @6 choi cla tré em. Tré em khong dwoc
phép choi véi tdi nhwa. Co nguy co nghet the

NGUY HIEM dén va tir vat nudi va gia stic

® Céc thiét b dién co thé gay nguy hiém cho vat nudi va gia stic. Ngoai ra, dong vat cling
c6 thé gay hw héng cho thiét bi. Vi ly do nay, ban nén dé dong vat tranh xa cac thiét bj
dién moi luc

NGUY HIEM! Nguy co dién giat do dé am

® B3o vé chan dé cla thiét bi khong bi dm wét, khong bi nwéc ban vao hodc rét xudng.

@ Chan dé, day ngudn va phich cdm dién khdng dwoc ngam trong nwéc hodc bat ky chat
I1dng nao khac.

® Néu chat 16ng roi vao chan dé, ngay Iap tre rat phich c&m dién khoéi ngudn cung cép.

® Kiém tra thiét bj trwdc khi st dung lai.

NGUY HIEM! Nguy co dién giat

@ Khong st dung thiét bi néu thiét bi hodc day nguén cé bat ky hu hdng hodc néu chan
dé bi roi trwée do.

® Chi két ndi phich cdm dién v&i 6 cdm trén twong dwoc lap dat ding cach va co dién
ap twong (ng véi thong sd ky thuat ghi trén san phadm. O cdm trén twong dé& dang két
ndi voi thiét bi.

® Dam bao réng day ngudn khong bi hdng béi cac canh séc hodc diém nong.

® Thiét bi khong dwoc ngat hoan toan khdi ngudn dién, ngay ca sau khi da tit. D& ngét
két ndi hoan toan, hay rat phich cdm khai nguén dién.

@ Khi st dung thiét bi, d@@m bao ring day ngudn khéng bi ket hoéc bi dap.

® D& rut phich c&m dién ra khdi 6 c&m trén tuwdng, ludn ludn cdm phich cdm dé rat va
khong dwoc ndm day ngudn dé rat.

® Ngét két ndi phich cdm dién tir ngudn dién
- Néu co 16i,
- Néu ban khéng str dung may vét cam,
- Trwdc khi lap rap hodc thao roi may vat cam
- Trwéc khi vé sinh may vat cam

® D& tranh moi rdi ro, khong tw y stra chiva thiét bi.



CANH BAO! Nguy co thiét hai do xoay chuyén cac bé phan

® Khong cham truc tiép vao dau vét ctia may. Khong cham vao cac bé phan quay bang
thia nhé hodc dung cu twong tw. Ngudi str dung co téc dai hodc quan o rong luu y
khi str dung thiét bi, nén tranh dé téc hodc quan ao vwdng vao truc quay.

@ Chi cdm phich cdm dién vao 6 cdm trén twong sau khi thiét bi da dwoc lap rap hoan
chinh

CANH BAO! Ruii ro thiét hai vat chat

® Khong dé dong co hoat ddng qua tai. Khong dung lwc gite ddu vat clia may trong qua
trinh may dang hoat dong.

® Dam bao réng khong co vat thé la ndo & trong luéi loc can hodc trong thiét bi khi van
hanh.

® D& tranh lam hong thiét bi, hay ngat ngay lap tirc, néu dau vt khong quay hoac gap
kho kh&n khi xoay. Rut phich cdm dién va kiém tra xem c6 vat la trong thiét bi khong.

@ Thiét bj dwoc trang bi chan silicon chong trwot. Vi dé ndi that co thé duwoc phd nhiéu
loai vecni va nhya, va duwoc xu ly bang nhiéu san pham cham so6c khac nhau, nen
khong thé loai trr rang mot s6 chat nay c6 thanh phan c6 thé tan cong va lam mém
chan silicon. Néu can thiét, dat mot tAm tham chong trirot dwdi thiét b.

® Dat thiét b trén mot b& mét phang, 6n dinh.

® Khong dat thiét bi trén cac b& mat nong hoac gan cac ngudn nhiét hoac Itva

@ Khi rtra cac bd phan phu kién véi nwéde nong, thi nhiét do khong vwot qua 70°C

® Khong s dung bét ky chét tay riva lam mon hoc mai mon.
Dé& tranh moi rdi ro, khéng tu y stra chiva thiét bi.

4. Cac bo phan di kém san pham

Nap (Hinh s6 1)

Dau vat I6n (Hinh s6 2)

Dau vat nho (Hinh s6 3)

Khay loc can trén (Hinh s6 4)
Khay loc can dwéi (Hinh sb 5)
Héc chira nwée ép (Hinh s6 7)
B6 phan may (Hinh sé 9)
Sach hwéng dan st dung
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5. Cach str dung

Loai bo tat ca cac vat liéu dong goi. )
« Kiém tra dé dam bao rang tat ca cac bo phan déu co va khong bi hu hai
Lam sach thiét bj trwdc khi st dung lan dau tién (xem phan Vé Sinh trén trang 7)

6. Hoat déng

6.1 Lap rap may vét cam

A NGUY HIEM

Chi cdm day ngudn vao 6 cdm sau khi thiét bj da dwoc Iap rap hoan chinh.

1. Thao day ngudn tlr may dén chiéu dai mong muén.

2. Dat may trén b& mét kho, chac va phing.

3.Hinh C: dat hop dwng nwdc ép vao may véi tay cdm phia trén mii tén va xoay theo
chiéu kim ddng hd cho dén khi vao vi tri khoa.

4 Hinh D: D4t 2 khay loc chéng Ién nhau (khay sb 4 va khay sé 5) sao cho chét mé
khoa khay loc dung vi tri.

5. Dat khay loc trén va dwdi ndm trén hoc chira nudc trai cay sao cho tay cAm viva
khit v&i nhau.

6. D&t ddu vat nho trén & truc. Trong qua trinh, dau vat nhd phai khéa vao khay loc
trén va dwéi. Déi voi cac loai quéa co mui lon (e. G. Cam, budi) dat dau vat Ion trén
dAau vat nhé sao cho canh clia dau vat nhé khép véi hde clia dau vat Ién.

7. Cdm day ngudn clia may vat cam vao ngudn dién twong (rng v&i ngudn dién clia may.

6.2 Ep lay nuwéc tir trai cay

CANH BAO

Dam bao réng khong co vat thé la & trong khay loc trén va dwéi hodc trong may khi
may dang van hanh. o

Khong dung lwc gitr chat dau vat Ién va nhé.

LUU Y:

« Lam réng hoc dwng nwéc ép khi nuwéc ép day dén vach 600ml.

« D& dat dwoc hiéu qua nwdc ép nhidu nhat cé thé, dau vét thay ddi hwéng quay sau
vai 1&n khéi ddng va dirng

Xt ly cén trai cay rét trén lwi loc sau khi vat xong

Hinh E: M& chét loc can, c6 thé anh hwdng dén can cla nuwéc ép:

« Ham lwong can trai cay cao: Xoay chét loc cin sang cac dau cham Ion dé cac 16 mé
trong khay loc trén va dwéi dwgc mé rong.

« Ham lwong can tréi cay th&p: Xoay chét loc cdn sang cac dau chdm nhé dé cac 16
mé trong khay loc trén va dwdi dwoc dong lai.

1. Cét trai cay lam doi. . ) ) S )
2.\Tao ap lwc nhe 1én trai cay khi dat bé mat dwgc cat xuong dau vat. Bau vat sé bat
dau quay va nwéc trai cay chay vao hoc dyng nwdce ép.




3. Khi ban dirng nhén vao dau vét, thiét bi sé& ding lai. o
4. Neu dau vat khéng quay, hay kiém tra xem c6 cac choét gitra dau vat va khay loc
héy loai bd ching, néu can.

6.3 L&y nuéc ép

THAN TRONG

Rt phich cdm trwde khi thao hdc dwng nwédc ép ra khdi may.

1. Hinh B: Xoay hdc dwng nwéc ép ngwoc chiéu kim ddng hd va nhac n6 khai may.

2. D6 nwéc ép ra khéi hdc dwng nudc ép.

3. D& loai bd can nuwdc ép, ban co thé thao khay loc, dau vat cung véi hoc dyng nwéc
ép.

4. Lam sach thiét bi sau méi Ian s dung cang sém cang tot dé cin trai cay khong kho
trén bé mat.

5. Muc nuwéc ép khdng dwoc vt qua dong MAX 750ml

Lam sach thiét bj trwéc khi stv dung 14n dau

Q NGUY HIEM! Nguy co dién giat

Rat phich c&m khdi 6 cdm trén tuong trudc khi lam sach may vat cam. )
May, day nguon va phich cam khong dwgc ngam trong nwéc hodc bat ky chat 16ng
nao khac

TAt ca cac bo phan phu kién thao roi (trlr dé - bd phan motor co kém day dién) déu co thé vé sinh bing may rira chén

@ Khirtra cac by phan phu kién vai nwdc nong thi nhiét do khng vt quéa 70°C

® Khong st dung bét ky chat tay riva lam mon hodc mai mon.

LUU Y: 1am sach thiét bi sau mdi 1&n st dung cang so'm cang tét dé can/hat/xac trai cay khong
bi khé trén bé mat lwsi loc.

. Thao nép, néu can.

. Thao dau vt va thao roi chung.

. Thao khay loc.

. Hinh A: dé thao roi khay loc, tao chut luc 1én chét mé khay loc.

Hinh B: Xoay héc dwng nwédc ép nguwoc chidu kim ddng hd va nhic ra khdi may
. Lau may béng vai am.

. Rlra sach t&t ca cac phu kién c6 thé thao roi bang tay, véi lwong nwédc vira da

. Lam khé tat ca cac bo phan can than, trwéc khi 1&p lai thiét bi va cét gitr.
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8. Bao quan

1. Ban c6 thé cudn day ngudn trong may. Chi cdm phich cdm day nguén o
2. Bay nap thiét bj d& bao vé chéng bui. Dam béo rang phan 16m & mép clia ndp ndm
phia trén tay cam.

9. Xtr ly

Biéu twong cho thay rang san pham yéu cau bd swu tap rac riéng biét
trong Lién minh Chau Au. Diéu nay ap dung cho san phdm va tt ca cac
phu kién dwoc danh ddu béng biéu twong nay. Cac san phdm dwoc xac
dinh bang biéu twong nay cé thé khong dwoc loai bd véi chét thai gia dinh
théng thwong, nhung phai dwoc dua dén diém thu gom dé tai ché cac
thiét bi dién va dién ttr. Tai ché gitp gidm tiéu thu nguyén liéu thé va bao
vé méi trvdng.

Bao bi

Khi xt ly bao bi, hay dam bao ban tuan thd cac quy dinh v& mai trwéng ap dung tai

quéc gia cta ban.

10. Xt ly sw co

Néu thiét bj ctia ban khong hoat dong nhu yéu cau, vui long thir danh sach kiém tra
nay trwdc. C6 1& chi cd mot van dé& nho, va ban cé thé tw khac phuc dwoc

A NGUY HIEM! Nguy co dién giat

- Khéng tu y stra chiva thiét bi trong moi trwéng hop
- L6i do nguyén nhan / hanh déng
- L6i chirc n&ng khéng hoat dong
« Thiét bi co6 dwoc két ndi véi ngudn dién chinh khong?
- D4u vét dirng quay
+ Ban da dung lwc nhén 1én dau vat chwa?
+ C6 vat thé la ndm trong thiét bj khong?
+ C6 cac cén ba ndm gitra dau vat va khay loc?

11. Théng s6 ky thuat

Tén san phém: EJ-J407-BK/ EJ-J407-WH
Dbién ap: 220-240V ~ 50 / 60Hz

Dung tich: 0.75L

Lép bao vé: I

Cong suét dinh mac: 40W

Tuy thudc vao stra dbi ky thuat




12. Bao hanh

San phdm nay, duoc bao hanh néu cé sy thiéu xot clia cac phu kién di kém va gép van dé sy

cb trong qua trinh san xuét. Thiét bj ciia ban dwoc bdo hanh 12 thang bat d4u tlr ngay mua va
khéng qua 18 thang bat dau tir ngay san xuét. Vi vay, SHARP sé& cam két stva chira hoac thay
thé bat ky phu kién bj 16i, khach hang can cung cAp san phdm cho tram bao hanh dwoc uy quyén
b&i SHARP phé duyét. B&o hanh chi ¢é hiéu lwc néu thiét b da dwoc st dung theo hwéng dan va
véi diéu kién thiét bi chwa dwoc stra chiva hodc bi can thiép truwdc do.

Khéng bao hanh: Bao gédm hao mon, v&, hodc st dung sai muc dich, s& dung sai hwéng dan.
Néu trong thoi gian bao hanh, vui ldng cung cép thé bao hanh.



CITRUS JUICER

INSTRUCTION MANUAL

Model Number: EJ-J407-BK
Model Number: EJ-J407-WH
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1. Overview

Lid

Large juicer cone (is placed on top of the small juicer cone)
Small juicer cone

Upper screen

Bottom screen

Screen opener (open/close openings within the screen)
Juice container (Max0. 75L)

Drive axle

© 0 NN WN R

Main machine

Thank you for your trust!

Congratulations on your new citrus press.

For a safe handling of the device and in order to get to know the entire scope of features:
*Thoroughly read these operating instructions prior to initial

commissioning.

*Above all, observe the safety instructions!

*The device should only be used as described in these operating instructions.

*Keep these operating instructions for reference.

*If you pass the device on to someone else, please include these instructions.

We hope you enjoy your new citrus press!

2. Intended purpose

The citrus press is exclusively designed to extract the juice from citrus fruits.
The device is designed for use in private households. The device must only be used indoors.
This device must not be used for commercial purposes.

12



3. Safety information

Warnings
If necessary, the following warnings will be used in these operating instructions:

A DANGER! High risk: failure to observe this warning may result in injury to life and limb.
WARNING! Moderate risk: failure to observe this warning may result in injury or serious material damage.
CAUTION: Low risk: failure to observe this warning may result in minor injury or material damage.

NOTE: Circumstances and specifics that must be observed when handling the device.

Instructions for safe operation

@ Cleaning and user maintenance must not be performed by unsupervised children unless they are older than 8
years and supervised.

@ Children under the age of 8 must be kept away from the device and the power cable.

@ Children must not play with the device.

@ This device can be used by children from the age of 8 and people with restricted physical, sensory or intellectual
abilities or people without adequate experience and/or understanding, if they are supervised or instructed on how
to use this device safely and if they are aware of the resulting risks.

@ The device must be disconnected from the mains if left unattended and prior to assembly, disassembly or
cleaning.

@ This device is not intended to be operated using an external timer clock or a separate remote control system.

@ If the power cable of this device should become damaged, it must

be replaced by the manufacturer, the manufacturer's customer service department or a similarly qualified specialist,
in order to avoid any hazards.

@ Prior to replacement of parts or attachments which move when in operation, the device must be switched off and
disconnected from the mains.

@ Only use the original accessories.

@ Please take note of the chapter on cleaning.

A DANGER for children

@ Packing materials are not children's toys. Children should not be allowed to play with the plastic bags. There is a
risk of suffocation.

A DANGER to and from pets and livestock
@ Electrical devices can represent a hazard to pets and livestock. In addition, animals can also cause damage to the
device. For this reason you should keep animals away from electrical devices at all times.

A DANGER! Risk of electric shock due to moisture

@ Protect the base of the device against moisture, drips and splashes.

@ The base, the power cable and the mains plug must not be immersed in water or any other liquids.

@ If liquid gets into the base, immediately pull out the mains plug. Have the device checked before reusing.

A DANGER! Risk of electric shock

@ Do not use the device if the device or the power cable has any visible damage, or if the base has
previously been dropped.

4 Only connect the mains plug to a properly installed and easily accessible wall socket whose voltage
corresponds to the specifications on the rating plate. The wall socket must continue to be easily accessible
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after the device is plugged in.
@ Ensure that the power cable cannot be damaged by sharp edges or hot points.
@ The device is not fully disconnected from the power supply, even after it is switched off. In order to fully
disconnect it, pull out the mains plug.
®When using the device, ensure that the power cable cannot be trapped or crushed.
@ To pull the mains plug out of the wall socket, always pull on the mains plug, and never on the power
cable.
@ Disconnect the mains plug from the wall socket...
...if there is a fault,
...if you are not using the citrus press,
...before you assemble or disassemble the citrus press,
...before you clean the citrus press and during thunderstorms.
@ To avoid any risk, do not make modifications to the device.

WARNING! Risk of injury by turning parts

@ Do not touch the rotating juicer cone directly. Do not touch rotating parts with small spoons or similar
utensils. Keep long hair or loose clothing away from rotating parts as well.

@ Only plug the mains plug into the wall socket after the device has been completely assembled.

WARNING! Risk of material damage

@ Do not block and overload the motor. Do not put excessive pressure on the juicer cone.

@ Ensure that no foreign body is on the screen or in the device when operating it.

@ In order to avoid damage to the device, interrupt pressing immediately, if the juicer cone is not turning or
having difficulty turning. Pull out the mains plug and check if there is a foreign body in the device.

@ The device is fitted with non-slip silicon feet. Because furniture can be coated with a wide variety of
varnishes and plastics, and treated with various care products, the possibility cannot be excluded that some
of these substances have ingredients that may attack and soften the silicon feet. If necessary, place a
non-slip mat under the device.

@ Place the device on a stable, flat surface.

@ Never place the device on hot surfaces (e.g. hot plates) or near heat sources or open fire.

@ When clean accessory parts with hot water, the temperature should not exceed 70 ° C

@ Do not use any astringent or abrasive cleaning agents.

4. Items supplied

1Lid1

1 Large juicer cone 2

1 Small juicer cone 3

1 Upper screen 4 and 1 bottom screen 5 (assembled)
1 Juice container 7

1 Main machine 9

1 Set of operating instructions

5. How to use

*Remove all packing material.
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*Check to ensure that all parts are present and undamaged.
*Clean the device prior to its first use!

6. Operation

6.1Assembling the citrus press

A DANGER!

@ Only plug the mains machine 9 plug into the wall socket after the device has been completely assembled.

1.Uncoil the power cable from the main machine 9 to the desired length.

2.Place the main machine 9 on a dry, solid and level surface.

3.Figure C: place the juice container 7 on the main machine 9 with the handle above the arrow and turn it clockwise
until it locks into place.

4.Figure D: place the upper screen 4 on the bottom screen 5 so that the screen opener 6 sticks through the opening,
and the screens lock into place.

5.Place the assembled screen 4/5 on the juice container 7 so that the handles fit perfectly one on top of the other.
6.Place the small juicer cone 3 on the drive axle 8. In the process, the small juicer cone 3 must lock into the screen
4/5. For large citrus fruits (e. g. oranges, grapefruit) place the large juicer cone 2 on the small juicer cone 3 so that
the wings of the small juicer cone 3 fit into the recesses of the large juicer cone 2.

7.Insert the mains machine 9 plug into a wall socket corresponding to the technical data.

6.2Extracting the juice from citrus fruits
WARNING!
@ Ensure that no foreign body is on the screen 4/5 or in the device when operating it.
@ Do not put excessive pressure on the juicer cone 2/3.
NOTE:
*  Empty the juice container 7 no later than when filled to the 600ml mark.
* In order to achieve the largest juice yield possible, the juicer cone changes the direction of rotation after several
starts and stops.

Setting the pulp content

Figure E: using the screen opener 6, you can influence the pulp content of the juice:

*  High pulp content: Set the screen opener 6 to the large dot marks so that the openings in the screen 4/5 are
open wide.

* Low pulp content: Set the screen opener 6 to the small dot marks so that the openings in the screen 4/5 are
closed.

1. Cut the citrus fruits in half.

2. Exert slight pressure on the halves of the citrus fruit when pushing the cut surface down onto the juicer cone 2/3.
The juicer cone 2/3 starts turning, and the juice flows into the juice container 7.

3. As soon as you stop pressing on the juicer cone 2/3, the device stops.

4. If the juicer cone 2/3 is not turning, check if there are pips between the juicer cone and the screen 4/5 and

remove them, if necessary.

6.3Removing the juice

CAUTION:

@ Pull out the main machine 9 plug before removing the juice container 7 from the main machine 9.
1. Figure B: turn the juice container 7 counterclockwise and lift it from the main machine 9.

2. Pour the juice out of the juice container 7.
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3. In order to remove pulp and pips, you can remove the screens 4/5 and the juicer cone 2/3 together with the juice
container 7.

4. Clean the device after each use as soon as possible so the pulp does not start drying to the surface.

5. Juice level must not exceed MAX 750ml line

7.Cleaning

Clean the device prior to its first use!

A DANGER! Risk of electric shock!

@ Pull out the plug of the mains machine 9 from the wall socket before cleaning the citrus press.

@ The main machine 9, the power cable and the mains plug must not be immersed in water or any other liquids.

@ All assemble parts (except the base unit - motor unit with power cord) can be cleaned in dishwasher
@ When clean accessory parts with hot water, the temperature should not exceed 70 ° C

@ Do not use any astringent or abrasive cleaning agents.

NOTE: clean the device after each use as soon as possible so the pulp does not start drying to the surface.

. Remove the lid 1, if necessary.
. Remove the juicer cones 2/3 and disassemble them.
. Remove the screens 4/5.

1
2
3
4. Figure A: in order to disassemble the screens 4/5, exert slight pressure on the screen opener 6.
5. Figure B: turn the juice container 7 counterclockwise and lift it from the main machine 9.

6. Wipe the main machine 9 with a damp cloth.

7. Wash up all removable accessories by hand. Make sure to wash the small cavity in the handle with a sufficient
amount of clear water.

8. Dry all parts carefully, before reassembling the device and storing it.

8. Storage

1. You can wind up the power cable in the main machine 9. Only power cord plugs are exposed.
2. Place the lid 1 on the device as a protection against dust. Ensure that the recess in the edge of the lid is above the
handle.

9. Disposal

The symbol showing a wheelie bin crossed through indicates that the product requires separate refuse
collection in the European Union. This applies to the product and all accessories marked with this symbol. Products
identified with this symbol may not be discarded with normal household waste, but must be taken to a collection
point for recycling electric and electronic appliances. Recycling helps to reduce the consumption of raw materials
and protect the environment.

Packaging
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When disposing of the packaging, make sure you comply with the environmental regulations applicable in your

country.

10. Troubleshooting

If your device fails to function as required, please try this checklist first. Perhaps there is only a minor problem, and

you can solve it yourself.

A DANGER! Risk of electric shock!

@ Do not attempt to repair the device yourself under any circumstances.
Fault Possible causes/Action

No function

*Is the device connected to the mains power supply?

The juicer cone 2/3 stops turning

*Have you exerted excessive pressure on the juicer cone 2/3?

*Is a foreign body located in the device?

*Have pips been caught between the juicer Cones 2/3 and the screen 4/5?

11. Technical specifications:

Model: EJ-J407-BK/ EJ-J407-WH
Mains voltage: 220-240V ~ 50/60Hz
Capacity: 0.75L

Protection class: Il @

Power rating: 40W

Subject to technical modification

C€

12. Warranty

This product is guaranteed against defects in materials and workmanship for a period of two years from the
date of purchase.under this guarantee the manufacturer undertakes to  repair or replace any parts found to be
defective,providing the product is returned to one of our authorised service centers.This guarantee is only valid
if the appliance has been used in accordance with the instructions,and provided that it has not been
modified,repaired or interfered with by any unauthorised person,or damaged through misuse.

This guarantee naturally does not cover wear and tear,nor breakables such as glass and ceramic items,bulbs
etc If the puoduct fails to operate and the reason for return.If within the guarantee period,please also provide
the guarantee card and proof of purchase.
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