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H-AE Series [ For Household Use Only / Warranty Included )

1. Read 'Precautions for safe use’ (Page 4) and use the appliance properly.

2. After finish reading the manual, keep it in a convenient location for future reference.
3. Do not use it abroad which has different power supply and voltage.

4. Any quality improvements are subject to change without notice.
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Parts and Accessories
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Parts and Accessories
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How to disassemble the chamber

Please clean all the parts before first use.

1 Turn the hopper counterclockwise and pullit up.

2 Disassemble by lifting the strainer and spinning brush
from the chamber.
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How to trim the ingredients / Use by strainer types

Apple - pear - kiwi -
oriental melon

Pomegranate -
grapes

Watermelon -
melon - orange-

grapefruit- lemon

Man?]c -cherry-
peach - lemon

Wheat - chives-
Water parsleys -
angelica- celery
- kale

Ginger - Garlic

Flesh

For juicing

Juice fruits like pear, kiwi, oriental melon, etc. put them with seeds and peels.
However, apple seeds contain toxicity, so it better to remove them.

Separate each grape from the cluster.
Peel the pomegranate and use flesh only.

Peel off the skin of watermelon, melon, orange, grapefruit, lemon and cut them into
right size.

Fruits like mango, cherry, peach, lemon or plum, etc. have hard seeds which are
hard to swallow. Those seeds might cause stoppage or parts damage, so they must
be removed before using it.

Cut fibrous ingredients into small sized less than 3~4 cm.
Put a handful of wheat or chives in not to be scattered.

When extracting juice from ingredients with many fibers, including ginger, slice thinly
and insert slowly. When extracting juice from root vegetables, including ginger (carrot,
dandelion, potato, deodeok, etc.], non-food materials such as dirt on the surface may
damage the parts. Please remove peels before using the product. When extracting
a large amount of juice, repeat the process of "disassembling and cleaning after
extracting juice from kg of ingredients™.

For making Ice cream

Dice frozen fruits as 2cm to make ice cream. When use the testaceous fruits, please
peel and freeze to use. Fruits with hard seeds such as persimmon, Japanese apricot,
lemon, plum, peach etc. that are hard to chew with our teeth should be taken out
before freeze. Please use seedless grapes.

» Thisis a reference about how to trim the ingredients,
soif you have allergy please choose your own proper ingredients which agrees with you.
» Please refer to the recipe book for the product usage of each ingredient.

Fine
Strainer

Coarse
Strainer

Ice cream
strainer

Fine strainer has tiny and fine holes good to make clean juice.

Coarse strainer has larger holes so is good to make thick juice with flesh in it.
Itis to make juice with soft fruits and thick juice like banana, strawberry, and also
useful for smoothie, latte, or soup.

Itis for making Smoothie, slush and ice cream with frozen fruits.

Do not extract large amount of ingredients at once or put the large chunk of
the ingredients. The juice can be out to pulp outlet or outside of the strainer
when use a little bit defrost fruits. It is natural phenomenon and not a product
failure. Do not use water freezes, ice cube.

This ice cream strainer is only for frozen fruits.
Do not use for crushing ice and grinding.
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How to assemble : For juicing

How to assemble : For juicing

STEP STEP STEP
Assemble the strainer and spinning Assemble the squeezing screw into Place the assembled parts from [STEP 2] After putting the hopper on the cham-
brush as shown in the picture. [STEP1].

ber, turn it clockwise until it is locked
completely.

into the chamber by turning the strainer
from side to side to fit the groove in the
bottom bump of the chamber.

The hopper can be
operated when assembled
in either direction.
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How to assemble : For making Ice cream

3

How to assemble : For making Ice cream

STEP STEP STEP
Assemble the chamber and ice cream Press the squeezing screw into After putting the hopper on the cham-
strainer. Place the ice cream outlet the assembled parts from [STEP 1] ber, turn it clockwise until it is locked
align with juice outlet. until the screw fits perfectly. completely.

- Note

?’\\5\) The spinning brush

isn't needed for ice
cream making.

The hopper can be
operated when assembled

in either direction. (5:'
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How to assemble the chamber set and body

The assembling method is same regardless of strainer type.

Place the control lever of the chamber set to
[®CLOSE] asimage @.

oPENO (—@cLosE

Assemble the bottom of the chamber to bump of

the body. If the control lever is not placed at [@CLOSE]
the chamber set and body will not fit completely.

3 If the sign [} Jon the body and the sign <} >behind i£thie nonpe (assen it ad accoeding

4 i to the safety sensor on the main body,
g.fs tsr;?‘::&ae?ber set are aligned well, it is perfectly the appliance works even the hopper

is assembled in the opposite direction
as the picture below.

Note

The main body itself will not work.
The appliance will not work if the chamber set isn't
assembled well even though it is on the body.
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How to use : For juicing / Ice cream

2 ’I Place the lever [®CLOSE]position before
operating.

The chamber will not be assembled with body if

the control lever is not into CLOSE [@CLOSE]

position.

2 Press [ON] button to start.
For your safety, this appliance only works when

a[ON] ﬁ it's correctly assembled with chamber set.

on

[REV]
Reverse
Put ingredients gradually in the hopper
chute and press with the pusher.

Do not press the ingredients with anything except
the pusher provided.

Please put the ingredients as 3~4cm sizes.

When you use the ice cream strainer, the juice can
be out through outlet and it is normal operation.
When you extract over 400ml at once, please open
the control lever every 400ml to emit the pulp.

Juice : Put the lever in half-closed

[(D] position before putting the last
ingredients.

Ice cream : Close[@®@CLOSE] the control
lever to use.

The hopper will be opened easily as long as the
residues in the strainer are released.

After extraction is completed, place the
switch in the [REV] position.

Stop the machine slowly after press the button for
safety and product performance.

--------------
* REV] \

Reverse When using [ON] or [REV] button, make sure that
the Squeezing Screw stops completely.



How to use control lever by mode

* The control lever is between the juice cap and pulp outlet.
* The control lever has various functions and can help to extract juice by characteristic of
ingredients except extract function.

[ ® CLOSE ] Preparation-Juice Extraction Mode

For general ingredients, the extraction rate is good when
you close [@CLOSE] he lever during operation.
oPENO  (D—@CLOSE When you extract over 400ml at once, please open the
control lever every 400ml to emit the pulp.

For juicing the fruits with hard seeds, such as grapes,
rubus coreanus, and pomegranates, place the control
lever into close [@CLOSE] and switch into halfclosed
(MIposition when juice begins to come out.

[ @ CLOSE ] Ice cream Mode

oPENO  (—@ CLOSE Close [@CLOSE] the control lever to use since the pulp is
not released separately.

[(®] Completion, Simple Cleaning Mode

Place the control lever into half-closed (@) position when
putting in the last ingredients and release the residues.
The hopper will open easily when the residues in the

oPeNQ (@ cLosE ;
= strainer are released.

For Simple Cleaning Made, put the lever in halfclosed (@)
position and release the residues.

[oPENO ] Cleaning Mode

When detatching and cleaning the chamber, put the lever
completely in [OPEN O] position. You can easily and

oPEND  (D—@cLosE ]
conveniently clean the chamber.

The control lever doesn't go to [OPEN O) position when
the chamber is placed on the main body.

When it is hard to open Hopper after operation. Put the lever in half-closed (@) position and press
[REV] button for 3~4 seconds. Repeat this for 2-3 time and the hopper will be opened easily.

How to use control lever by ingredients (Juicing)

Use the control lever by the properties of each ingredients, you can make a more
Note S
delicious juice. When you extract over 400ml at once, please open the control lever

every 400mlto emit the pulp. The hopper can't be opened or it may cause damage
when the pressure in the chamber increases.

Ingredients

Apple, pear, melon, watermelon, strawberry, blueberry, orange, grapefruits, lemaon, mango, plum, peach,
cherry, persimmon, pineapple, wheat-grass, parsley, celery, dandelion, carrot, ginger, potato, beet, tomato,
paprika, broccoli, cauliflower, cabbage, kale, spinach [Cooked) sweet potato, pumpkin, corn

oPENQ  (—@cCLOSE orenQ (—@cLosE

Start fror control lever in [ @ CLOSE ] position.  When extraction is almost finished, place the
control lever into [ half-opened position.

Ingredients with seed

Grapes, pomegranate, kiwi, tomato, blackberry, raspberry, mulberry, etc.

oPENQ  (D—@cLosE

oPeNO (—@cLOSE

Start from control lever in [@ CLOSE] position. When juice starts to come out, place the control
[ half-opened position.

Mix with milk

Banana, strawberry, blueberry, etc.

Start from control lever in [ @ CLOSE]
position.

oreNO  (—@cLosE
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Assembling and cleaning for squeezer How to use squeezer and caution

How to assemble the squeezer set and body How to use squeezer

Press the [ON] button to turn on.
Mount the serving spout on the body. Prepare the juice cup that holds the juice.

Align the grooves of the serving spout

bottom with the bumps of the body. __..«ON g

Cut the citrus fruit in half. Place a

Put the cone to the spin axis citrus fruit half onto the cone and

on the body. push down gently.
If you extract an excessive amount of
ingredients, it may overflow.
Cleaning How to use squeezer
1. Turn off and the remove the plug from the power outlet before cleaning. Remove seeds before extract. If not removed, it may contain the seeds in juice.
2. Remove the cone and serving spout from the body and clean the parts under running water. If you want clear juice, use the hurom chamber for juicing
3. Rinse or wash all squeezer parts immediately after use. Dried citrus pulp is difficult to clean. Please wash all the pesticide on the fruit before extract.

Please use fruit at room temperature than the frozen fruit in order to obtain a large amount.

Please select the fruits of smooth and bright colors and avoid fruits have solid and shrink shell.

DO NOT WASH AT HIGH TEMPERATURES OF 80°C OR HIGHER. We recommend you drink juice immediately after extraction rather than keeping them for long time.

DO NOT PUT THE APPLIANCE AND PARTS IN A DISHWASHER, DRYER OR A MICROWAVE ETC.
It may cause a failure or parts deformation.
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How to Clean

Cleaning for parts

01 Unplug the power cord with dry hands after the unit
has been completely stopped.

02 Remove the chamber set from the main body. Twist
the chamber cover to open and lift up the partsin
order to disassembile the unit.

03 Use a cleaning brush and wash the chamber set under
running water.

04 Open the control lever [OPEN OJ and juice cap towash
the chamber.

05 Wipe the main body with a damp towel or a soft cloth.

06 The silicone packing can be disassembled and
washed. [Including juice cap packing, Mid gear
packing, silicone brush)

07 You can sterilize and clean the product by soaking itin
water with diluted baking soda, citric acid or vinegar for
about 30 minutes.

The chamber packing can't be disassembled.
Do not disassemble the chamber packing. .

If you try to disassemble the chamber packing,
it might'be damaged.

When you clean the chamber set, wash the
residue inside and bottom of the chamber
under running water.

and naturally dry, and store ina clean area.

If the unit is not cleaned immediately after use, a residue may dry and stick to the unit. This
will make disassembling and cleaning difficult as well as lead to performance degradation.
Note Do notwash with hot or boiling water, an iron scrubber, abrasive material, sink solvents, or
sharp cleaning tools. Do not put it in a dishwasher or dish dryer. After washing, thoroughly
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How to Clean : Silicones

Juice Cap Packing

Open the juice cap, hold the chamber and juice
cap with one hand, and remove the juice cap
packing with your other hand to disassemble.

Please be careful not to drop or damage the juice
cap and chamber when disassembling the unit.

Mid gear and Mid gear packing

Push the mid gear from the When you clean the chamber set, é :

bottom side of the chamberthen  wash ayfter disassemble the gétggr;hlii?gldn?igagea;ﬁepracking

the gear will be came out. packing. After the cleaning, )
please stick the mid gear packing
from the inside of the chamber.

Silicone brush

Remove the silicone brush from the pinning
brush holder.

Please follow the recommended method to separate the
silicone brush. Otherwise, it may cause damage of spin-
ning brush holder and silicone brush.

outside of the'spinning brush holder under
running water.

Wash the silicone brush under running water as the
- same method.

2 Use a cleaning brush and wash the inside and

After cleaning, attach the silicone brush b
pushing on the back of the brush holder, d
while pulling the inner wing inward with your

: other hand as shown in the picture. Pull until it

cannot be pulled any further. There is a risk of
damage if the product is used without bemt?]fully
assembled. @ Grab the top and bottom of the
outer wing and pull them tight.

e If the silicone brush cannot be inserted properly, the packing

o may become wrinkled or fall out during juice extraction.




Ll

Before Requesting for Repair

If you need additional information, please contact your local Customer Service Center or visit
www.hurom.com. When aEFlymg or after-sales service, please have the manufacturer’s serial
e.

number or bar code availa

01 The main body itself will not work. 02 Please assemble according to the
The main body itself will notwork. Foryour safety, safety sensor.

this unit only works when main body is correctly For your safety, this unit only works when it's
assembled with the chamber set. correctly assembled.

03 The Appliance does not work.

Make sure that the power cord is properly plugged in.

Check if the hopper is assembled properly.

The appliance may not operate when used for an extended period of time [more than 30 minutes].
It will work normally after the body (motor] cools down.

If the hopper has not been locked into place, the appliance will not operate for safety reasons.
Check if the appliance is assembled according to the directions in the manual.

Refer to instructions for assembly in the manual or consult with your Customer Service Center for

additional assistance.

04 The appliance stops during normal operation.

Have you in heavy loads or large pieces of ingredients into the appliance?

Refer to page24 of the manual and follow the guideline for using [REV] button.

If the issue is not resolved after following the above process, please contact your local Customer
Service Center.

05 There are fine lines or scratch marks around the Squeezing Screw.
These are molding marks resulting from the normal manufacturing process.
This is a normal product and there is no problem for use.

06 Chamber set does not fit into the base.
If the lever is in OPEN O position, the chamber set does not fit in to the base. Before assembling
(®CLOSE position.
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Before Requesting for Repair

07 Do not insert too many ingredientsat 08 Do not use in ways other than pressing
once. onthe pusherinthe inlet.

If you insert an excessive amount of ingredients It may cause damage, injury, etc.

or thick ingredients, the unit may stop.

09 Juice leaks over the base.

Have you inserted a lot of ingredients into the hopper chute?

If you insert a large amount of ingredients compared to the pulp outllet, the packing is slightly
pushed away, so the juice leaks out of the gap. Do not put too much ingredients by force and just

put gradually for extraction. Please contact the Customer Service Center if juice continues to leak

from above the body.

10 The hopper does not open.

There might be a lot of residues inside. Put the lever in half-closed position, and press [ON]

button to release residues. Press [REV] button for 3~5 seconds and stop it. Repeat this process
2~3times.

Have you placed any foreign substances or solid objects [hard seed such as persimmon seed] in
the juicer?

Press [REV] button and push the ingredients back up toward the hopper chute.

Do not attempt to open by force. Please contact your local Customer Service Center for assistance.

11 The Chamber shakes when squeezing.

Slight shaking may be caused by the motor.

Depending on the texture of the ingredient, there may be slight to more pronounced shaking of

This is a normal phenomenom as Squeezing Screw rotates and it is not a malfunction.

Hard ingredients [e.g carrot, potato, radish, beet, kohlrabi, etc.] may cause more shaking than soft
ingredients.



When the Squeezing Screw stops during operation

*The appliance may stop if ingredients are overloaded or inserted quickly.
*Gradually insert ingredients, since the product squeezes them instead of grinding.

Press [REV]for 3-5 seconds to release
pressure from chamber set. Repeat if
necessary.

“Reverse” is a function that rotates [or
operates) the screw [motor] in the opposite
direction.

Reverse rotation operates only while
holding the switch in [REV] position, and
shuts off when switch is released.

[REVI

2 Press [ON] after reverse Squeezing
Screw rotation stops completely to
continue juicing.

When using [ON] or [REV] button, make
sure that the squeezing screw stops

ONI completely.

Even after following the directions above and still
- doesn't work, please unplug the power cord and
disassemble chamber set, and clean it. And try it
again.

[STOP]

: % [REV] ] &

In case of reversing during operation, press [REV] button shortly to stop the
appliance, then you press [REV] button for operation. From the feature of the
product, even though you stop the operation, it doesn't stop right away. It rotates
slowly then stops. If the rotation stops completely, you may press the button to any
direction you want.

q]

Product Specifications / Warranty

Product Specifications

Product Name Hurom Slow Juicer Cord Length 14m
MOdelName .............................. HAEsercs ................... M Otor ......................................................................................
Ratedvonage ........................... uw ................................ F use ............................ 2 53\{8 A .............................................
R;led.Freéuel.w;:y - 60 Hzm - Weig;;ht - .é.b kg IM_HEIt-I“
- Duma rd ....................... ';I.idlh ?wm:; ........................
Dimension Length 186 mm

Squeezer Width 136mm
Dimension

Length 175 mm
Height 128 mm

Warranty
Product name Customer name Model name
Manufacture's serial number

Supplier Date of purchase
Address

1. Important: To better protect your purchase, fill out and mail this form to a local distributor where you
purchased the appliance and keep the original receipt.

2. This certifies that the Hurom Slow juicer is covered under warranty by HUROM to be free from defects in
material construction and workmanship.

Hurom provides warranty for ten [10] years for the mator and two [2] years for other parts from the date of purchase
by the original purchaser. Coverage is valid only with proof of purchase from an Authorized Local Distributor.

[Mo international warranty available)

This warranty does not apply to damages caused by accident, misuse, abuse, commercial use, alteration, failure to
follow operating instructions, or damage caused by parts or service unauthorized by HUROM . Damages caused by
transportation must be claimed with carrier. HUROM disclaims all responsibilities for consequential damages from
incidental losses caused by use of this appliance.

3. Please check the bottom of your Hurom product for a sticker with a barcode.

This barcode sticker helps verify a genuine Hurom product and identify the product manufacturing date.
Hurom'’s manufacturer’s warranty does not cover products with missing or damaged barcode stickers.
Products are to be inspected upon receipt.

4, For service and assistance with technical difficulty, please contact our local customer care center.

Manufacture : HUrom
Huromwebpage : www.hurom.com
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