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Before Reading Manual

1 Read ‘Safety Precautions' [p. 2~8] and use the appliance properly.
7 After 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 Anyquality improvernents is subject to change without notice
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A Safety Precautions

01 You should read <Safety Precautions>
02 You should follow <Safety Precautions:>
03 Precautions are classified as follows.

Warning
Violating the labeling requirement, may cause serious injury or death.

* DO NOT PLUG IN NOR UNPLUG WITH WET HANDS.
It may cause electric shock or injury.

0 3 A Safety Precautions

*DO NOT USE OTHERTHAN 230V -240 VAC.
It may cause electric shack, fire or abnarmal perfarmance. If the voltage is different, it
may shorten the life of the motar or cause a failure.

¢ PLUG THE POWER CORD CORRECTLY AND FIT IT TIGHTLY INTO AWALL SOCKET.
It may cause anelectric shack arafire.

*|F THE POWER CORD IS DAMAGED, IT MUST BE REPLACED BY THE MANUFACTUR
ER’S ITS SERVICE OR SIMILARLY QUALIFIED PERSONS IN ORDER TO AVOID A HAZ
ARD. If the power cord 1s damaged, It may cause electric shack orfire.

*NEVER DISASSEMBLE CHAMBER SET PARTS ORINSERT ALIEN SUBSTANCES INTQ
THE JUICE QUTLET AND PULP QUTLET WHILE THE JUICER IS RUNNING.
It cancause injury, accident, or trauble

*WHEN THE POWER CORD, WIRE IS BROKEN OR DAMAGED OR THE PLUG-IN PART
BECOMES LOOSE, DO NOT OPERATE THE MACHINE.
It may cause electric shack, fire or injury.

*DO NOTWET OR SPLASH WATER ON THE MAIN BODY.
Be careful not ta let any liguids ar other substances get into the switch on the appliance.

* DO NOT OPERATE THE POWER DIALWITH WET HANDS.
It may cause an electric shock orfire.

« FORSAFETY, GROUND THE APPLIANCE. [MAKE SURE TO USE THE OUTLET WITH
GROUND CONNECTION.) DO NOT GROUND TO GAS PIPE, PLASTIC WATER PIPE,
TELEPHONE LINE, AND SO FORTH.

It could cause electric shock, fire, malfunction ar explasion.

*NEVER DISASSEMBLE THE CHAMBER SET DURING OPERATION NOR INSERT FIN
GERS, FOREIGN OBJECTS SUCHAS FORKS, SPOONS, ETC. INTO HOPPERCHUTEOR
JUICE QUTLET. It may cause injury, accident or failure.

* APPLIANCES CAN BE USED BY PERSONS WITH REDUCED PHYSICAL, SENSORY OR
MENTAL CAPABILITIES OR LACK OF EXPERIENCE AND KNOWLEDGE IF THEY HAVE
BEEN GIVEN SUPERVISION OR INSTRUCTION CONCERNING USE OF THE APPLI
ANCE IN ASAFE WAY AND IF THEY UNDERSTAND THE HAZARDS INVOLVED. CHIL
DREN SHALL NOT PLAY WITH THE APPLIANCE. CLEANING AND USER MAINTE
NANCE SHALL NOT BE MADE BY CHILDREN. THIS APPLIANCE SHALL NOT BEUSED
BY CHILDREN. KEEP THE APPLIANCE OUT OF REACH OF CHILDREN.

Caution

Violating the labeling requirement, may cause serious injury or damage
to the appliance.

* D0 NOT RUN THE JUICER WHILE THE CHAMBER SET IS NOT ASSEMBLED
PROPERLY. |t can cause injury, accident, ar trouble.



0 4 ASafety Precautions

*WHEN DETECTING A GAS LEAK, DO NOT INSERT THE POWER CORD INTO
THE OUTLET. OPEN THE WINDOW TQ VENTILATE FULLY AND IMMEDIATELY.
It may cause injury or failure.

* |F THE SCREW STOPS TURNING, TURN THE POWER DIAL TO [REV] DIRECTION TO
TURN THE SCREW IN REVERSE DIRECTION FOR 3~5 SECONDS,AND THEN TURN
THE DIAL BACK TO [ON] DIRECTION. IF THE MACHINE CONTINUES TO STOPWHILE
RUNNING, IT MAY LEAD TO DAMAGE TQ PARTS AND FUNCTIONAL DEGRADATION
DUE TO OVERHEATED MOTOR.

Ifthe prablem persists, stop the product and contact Huraom Customer Center.

* DURING THE OPERATION, DO NOT ATTEMPT TQ MOVE THE MAIN BODY, DISASSEM
BLE THE CHAMBER SET OR PARTS, ORTRY TO LOCK THEM. It may cause an injury ar
afallure. If any action 1s needed, switch off and unplug the power cord first.

* MAKE SURE NO ALIEN SUBSTANCES GET INTQ THE HOPPER QTHER THAN
INGREDIENTS WHEN USING THE JUICER.
It can cause damage or breakage.

* PLACETHE APPLIANCE ON A FLAT AND STABLE SURFACE.
It may cause Injury or failure.

* DO NOT OPERATE THE APPLIANCE FOR MORE THAN 30 MINUTES AT ATIME.
It may cause a motorfailure due to averheating. Cool it down sufficiently gbout b minutes
and cperate it again.

* DO NOT ALLOW A SEVERE SHOCK TO THE APPLIANCE NOR DROPIT.
It may cause electric shack, fire ar damage.

*|[FTHE APPLIANCE GIVES OFF AN UNPLEASANT SMELL, EXCESSIVE HEATING,
OR SMOKE, STOP USING THE APPLIANCE IMMEDIATELY AND CONTACT THE LOCAL
CUSTOMER CARE CENTER.
When using a new appliance, 1t gives off a smell, which disappears naturally over time.

* ALWAYS UNPLUG THE APPLIANCE AFTER USE. ALWAYS DISCONNECT THE APPLI
ANCE FROM THE POWER SOURCE IF IT IS LEFT UNATTENDED AND BEFORE AS
SEMBLING, DISASSEMELING OR CLEANING. WHEN UNPLUGGING THE POWER
CORD, MAKE SURETQ HOLD THE POWER CORD BY ITS HEAD.

Fulling the cord to unplug may cause electric shock arfire.

* DO NOT WASH THE APPLIANCE AT A HIGH TEMPERATURE, 80°C(176’F) OR HIGHER.
DO NOT PUT THE APPLIANCE IN A DISHWASHER, A DRYER OR A MICROWAVE ETC.
|t may cause a trouble ar a deformation of part.

s THE MACHINE WEIGHS ABOUT 5.8(12.8lb)kg. WHEN YOU ARE MOVING THE MA
CHINE, MAKE SURE YQU HOLD THE MAIN BODY TIGHTLY WITH BOTH HANDS.
Whenyou hold the machine by the chamber or the side of the main bady, the main body
may fall and result in injury or malfunction.

* DO NOT USE HOUSEHOLD PRODUCTS FOR COMMERCIAL PURPOSE.
Forcing a large amount of ingredients for extraction may damage the parts.
Please contact the Customer Service Center far the advice on using the product for
commercial purposes.

0 5 A Cautions during Operation

* This isareference about howtotrimthe ingredients, so if you have allergy please choose your
own proper ingredients which agrees with you.

* Ingredients that need attention: Ingredients that can be used for extraction but requires

attention for preparation.

-For fruits with a hard seed that cannot possibly be chewed with teeth [such as persimmon,
apricat, lernan, plum, and peach), make sure the seed is removed before extraction
(IFnot, it may cause damage or malfunction |

- Forvegetables with long and tough fibers [such as water parsley and celeryl,
cutther to 3~4crmin length for ifnsertion _ _ _

- Extracting juice from roctvegetables [suchas ginger, garlic, etc ] in alarge quantity at once may lead
to damage or malfunction.

- Whenydu are extracting a largeamount, repeat the process, Extract Tkg, disassemble, and wash'

* Ingredients to Avoid: Inserting these ingredients may lead to damage or malfunction.

- Ingredients that are not for extracting juice such as sesame seeds, coffee beans, tree barks,
Chinese pepper, etc _
- Buoiled ingredients [potato, sweet potato, sweet pumpkin, chestnut], loach, eel, shrimp, marsh snzil,

squid, salted fish, etc

-Fruits pickled in liguor, honey, sugar, etc, [such as grages, Korean raspberry, mulberry, etc ]
andenzyrmes |herbacea, rock pine, etc)

- Ingredients that does not produce juice according to the characteristic of the ngredients such as
linden aloe, cactus, acomn, etc [Contact Hurorn Customer Centerandask us about the ingredients
to use for extraction. Wewillansweryou in detail)

-Donotusethe machine forcrushing cereals _ _

-lce prepared by freezing water (shall be avaided for both juice strainerand ice cream strainer]

* If ingredients have withered after prolonged storage in the refrigerator,
they may produce less or very little amount of juice.

* We recommend you todrinkgreen vefgetable juice and fruit juice immediately after
extraction rather than keeping themfor long time.

* Do not re-squeeze pulp discharged through the pulp outlet.
* Do not idle the product before inserting ingredients.

* Do not insert too manyingredients at once.
- Ifyou insert an excessive amount of ngredients of thick ngredients, the unit rmay stop

* Do not use for more than 30 minutesin a continuously.
-t rray cause a fallure due to the overheating of the motor _
When using the appliance continuously, stop for & minutes after every 30 minutes of use

* Neverinsert chopsticks or spoon into pulp outletduring the operation.
- Inserting chopsticks and the like may cause darmage to parts and personal injury

* Do not press the ingredients with anything except the pusher.
- It ey stick to the screw and cause injury and failure

* Do not operate the power dial with a wet hand o
-ltcan cause electricshiock, shartcreut, orfire. Donet sian the power deland tsproxinmitywith alien substances

* If you are extracting 350ml of juice or more at once, open the juice cap to discharfge the juice
for every 350ml. If youare extra_ctinc? a large amount of juice, open the lift lever frequently
todischarge pulp. The pressure inside the chamber may increase and make it impossible to
open the charmber cover or cause damage

* |f there is anywater or juice on the main body or standing in any area of the machine, make
sure you wipe it with a dry cloth before use.

* For frozen fruits, use the ice creamstrainer only.Do not use the product for crushing the ice
frozen from water and other ingredients or for mincing. It rmay lead to darmage or rralfunction

* If you do not wash immediately after use, it may be caked with pulp, which makes it difficult to
disassemble andwash or may become the cause of performance degradation.



0 6 Component Guide (Chamber Set) 0 7 Component Guide (Main Body, Other Components)
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0 8 Component Details

01 / Hopper

(1) Upperhopperchute: Usathis toinsert long and narrowvegetables such as celeryand carrot.
(@) Sidehopperchute : Use this to insert cherry tomato, grapes, and diced fruits and vegetables

(3) Assembly Guide Markon Hopper  Marks tocheck the assermblywith the chamber
Parts rmust fit properly inorder towark.

02/Chamber

fopen)

(1) Juice Cap/ Juice Cap Packing - This cap blocks the discharge of juice during extraction
Juice cap packing is placed on the innerside of the juice cap

@ Lift Lever/Guide Mark - This lever cantrals the discharge of pulp. Close this lever when extracting
juice [CLOSE], and apen comaletelywhen making ice cream orwashing

Opening and Closing Lift Lever

% Opening lift lever: Push the lift lever gently, Uft it up completely, and Uft the lever outwards.
% Closing Lift Lever : Push the lift lever inwards and lower the lever down

(3 Pulpflce Cream Qutlet . This is where the ice cream or pulp is discharged.

(@) Chamber Assembly Guide Mark - This is the mark that confirms the assembly with the hopper. Parts
must fit properly in orderto wark.

(&) Strainer Binding Groove - Grooveson the chambertofixthe strainerwings
(8) Grooves on the Bottom of Chamber : Theseare thegrooves tofix lce cream strainerand inner strainer

(7) Chamber Packing - This is the packing on the center of the chamber The juice will leak if parts are not
properlyassembled

0 9 Component Details

0 3 / Juice Strainer
(Black)

() Juice StrainerWing
:Wings forfixing
charmberand strainer
Fitthewinterwings

to the grooves onthe
chamber

¢ Usethis to extract juice from fruits containing plenty of flesh, ordinary vegetables / fruits.
[Use smoothie strainer for soft fruits)

¢ Classification of strainer: Dark black in colorwhich is darker than smoothie strainer.
Youwill find the strainer distinguishing mark on the wing [J ]

e ‘foucanextract juice from common fruits and vegetables such as apple, pear, and broccoli with the
Juice strainer Sorme Ingredients need to be prepared carefully Please check how to prepare them
according tathe following list

Wash the ingredients tharoughly in running water ta remove fareign
. matters such as the soil. Foringredients containing plenty of fibersuchas
Root Potato, Ginger, i : ;
00! ginger, remove the peeland cut it into slices, and insertit slowly. As for

Carrot, Fresh
Vegetables . otherroot vegetables, cut them to 3~4cm befors use. When you are

gel Potato, Garlic, : :

extracting alarge amount, repeat the process, 'Extract kg,

disassemble, and wash'

Fresh Sweet

Dandelion, efc.

WheatSorout Make sure the ingredients are cut to 3~4cm.
Chi i L ' Asforthinand narrow vegetables such as wheat sprouts and chives, put
Leaf/Stem Wal::::'ar:l:;' them in handfuls so that the ingredients would not sc.atter.
Cactus Cel ' cutthem to 3~4cm before use When you are extracting a large amount,
Vegetables Cal?tfaui' Sei:;{'h repeat the process, 'Extract 1kg, disassemble, and wash’
9 t'cp ' # Spinach produces a lot of bubbles when extracted by itself, making it
et difficultto extract juice. Only use a smallamount for mixed juice

Fruits with Pomegranate, Remove the peeland cut the flesh inta the sizes that fit the hopperinlet.
W H=EE Y Watermelon, ete.  Remove seeds that cannot be chewed with teeth

Fruits with Persimmon,  Forfruits and vegetahles containing a large and hard seed that cannot be
_ Apricot,Plum, chewed with teeth such as peach, remove the seed and anly use the flesh
Large Seed Peach,Cherry,etc. Cutthem to sizes that would fit the hopper inlet

Da not use nuts by themselves butwith fruits andvegetables. Insert fruit

Nuts and Almonds,Walnut, and vegetable mixture firstand then gradusally add nuts. As for beans, soak
Beans Soaked Beans, etc. them inwater fully fora day before use

Ta make bean juice, put waterand beans by the ratiaof 1.

AN =l Banana,strawberry,

Prohibited kiwi tomato, Donotuse the juice strainer for extraction.
e cherrytomato,  Use the smoothie strainer.
(Softfruit]  LE




1 0 Component Details

1 1 Component Details

0 4/ Smoothie Strainer
[Orange)

(1) Smoothie Strainer Wings

: Theseare usedtofixthe
strainerto the chamber. Fit the
wings to the grooves of the
chamberwhen putting them
together

» Use thistoextract juice from soft fruits and fruits containing plenty of flesh and fiber.
¢ Classification of Strainer: Smoothie Fileteris light in orange color

Youwill find the strainer distinguishing mark on the wing [S].
¢ Refer to the following table for extractable fruits and the preparation of each ingredient

Grapefruit,
. . Remave the peeland cut the flesh ta the size that would pass through the hopper
Citruses Orange,Lemon,
A inlet Make sure the unchewable seed is remaved before inserting ingredients
etc.
Dragon fruit,

Fruitswith

Remave the peeland cut the flesh ta the size that would pass through the hopper

Melon, Pineapple, . . . .
inlet Make sure the unchewable seed is remaoved before inserting ingredients

thick peel

etc.
Softpeach,Soft Forfruttswitha hard seed that cannot possibly be chewedwith teethand fruits and
vegetableswitha large seed suchas peach, make sure the seed is remaved and
prepare only the flesh Cut ingredients to the size that fits the hopper inlet
seed/ grapes Otdapple, Grape, Separate each grape from the cluster Ifthe ingredient istoo saft, do not extractwith
etc. the ingredient alone but miitwith anotheringredientinasmallamaount.
Berry, Tomato,

Fruits with persimmon,

Cleanthoroughly and cut to sizes thatwould fit the inlet. Forfruits and vegetables
Cherrytomato,

pi e et withstem, remave the stem
Soft fruits SRALL LA

Remave the peeland stalk. When using a single materialto extractjuice, inserta

and Strawberry, Kiwi,
i i piece of hard material such as the vegetable with tough fiber arapple/carnot before
ango, etc. . . .
vegetables 5 inserting soft material
Onlyadd a small quantity to other ingredients tormake mixed juice.
Banana

Remave the peel thoroughlyand cut to 3~4cm fo fit the inlet

* Foryour reference, choose ingredients carefully ifyou have allergy.
* Referto the ingredient preparation guide, choose the strainer suitable for the ingredient.
The juice might leak or the product may be damaged.
*_Prohibited Ingredients: Inserting theseingredients may lead to damage or malfunction.
*  Ingredientsthat arenot for extracting juice stichas sesame seeds, coffee beans, tree barks, Chinese pepper
e Boledingredientspotat, sweet polato, sweet pumpkin, chestnut) loach, eel, shrimp, rmarsh snail, squid, salkedfish etc.
e Frultspickled inliguor, honey, sugar, elc. [suchas grapes, Koreanraspberry, mulberry, ete |ard ereymes
[herbaces, rock pine, etc )
*  |rgredientsthat does not produce juice according tothec haractenistic of the Ingredients suchas inden, aloe,
cactus, acorn, etc
[Contact Hurom Custorer Center and ask usabout the ingredients o useforextraction We will znsweryouindetal )
*  Donot usethemachineforcrushing cereals
¢ lceprepared byfreezingwater [shellbe avoided for both juice strainerand icecreamstrainer]

0 5 [ lce Cream Strainer

(1) Guide Bump:

Whenyou set ice cream strainer onto the
chamber, use the groove on the charmber
and the burmp on the strainer as the guides
to fit thern together cornpletely

» Used to make slushie, smoothie, and ice cream using frozen fruits.

¢ [cecream strainer is used without external strainer.

e Dice fruts to Zecmand freeze them thoroughly before use

e For fruits with a hard seed that cannot be chewed with teeth, make sure the seed is rernoved
before use

« Do not use the machine forcrushing ice frozen from water and other ingredients or for mincing

¢ The machine may stop If you put too much at once or put a massive chunk.
Insertingredients in a small amount

o When extracting from slightly thawed fruits, the juice may leak through pulp / ice cream outlet.
[This is normal and is not a defect ]

* Refer to the following for extractable fruits and how to prepare them. [Add in smallamounts)

(FERTS Watermelon, Removethe peeland cutthe flesh into the sizes that fit the hopper inlet
Thick Peel Melon,ete.  andfreeze

Use seedless frozen fruits only. For fruits with seeds that cannot be
FERYIGEY Mango, Peach, chewedwithtesthsuchas mmango, peach, and lernon, make sure the

Seed Grapes,etc.  seedsare removed and freeze the fruits beforehand. For grapes, choose
the oneswithout seeds and freeze them before use

B
Soft Fruits anana, Rernove the peel thoroughly for banzna and kiwiand cut them to3-4cm to
Strawherry; fittheinlet
and Kiwi, Tomato, )
Forcherry tomato, strawberry, etc, remnove the stermand freeze before
VA CherryTomato, e
etc. )

0 6 / Power Dial

Turntoleftorrighttostart, stop, or reverse.
[ON] Start - Used to run the machine toextract juice
(0] Stap - Used tostopthe raching

[IREV) Reverse - Used to reduce pressure inside charnber by pushing
up the ingredientswhen the machine stops ortoo
ruch ingredientwas placed.

[Runs onlywhenyou hold the dial. Stopswhen youlet go yourhand |




1 2 Assembling Juice Chamber Set

1 3 % Assembly Guide with Main Body is in p1é.

V)

s
Assembly Guide

Fitthewings of the external strainer (@) tothe
grooves of the chamber (@)

Placetheinner strainerfit into the outer
strainerin the chamber.

Matchthe binding point (3] of theinner strainer
and thewings of the outer strainer (@] when
putting the parts together

0 0 0

. Hopper

@ el
@ K

Assemb@m 0 Put together the hopperand chamber by 0 Turn the hopper clockwise up ta the mark 0 6
l matching themarkon hopper [ W 1{(7) and (&3 1onthe chamber.
Dy \ the mark on the chamber a 1 The hopperwill notclose ifthe inner parts are

Lk ve s If the inner parts are not assembled properly, the

hopperwill not close

notassernbled properly

|

Placethescrewin theassemblyin 02.
Make sure the screw packing (&) is properly
placed under the screw before putting the
parts together

Lift Lever

i

Make surethelift lever (1)) ofthe chamber is
properly closed.

1. Make sure the mark [ ewss =] on the eft
lever matches the rmark [ e | on the chamber
2If the lever would not close easily, putsome
water on the packing and close

3. If the packing I1s not properly assembled or
theleveris not closed properlythe lever right
open or the juice might leak during extraction



1 4 Assembling Ice Cream Chamber Set

A1

|

-+ Ice Cream
Hoppel Strainer
AssemblyGuide ==
~ /’ ‘_‘ : '
Screw - ~.//
..z os Chamber
Screw Packing 0 Placetheice cream strainerin the

chamber.
Wiggle the strainer leftand right until the
burnp on the strainer fits the groove on the

Ice Cream Strainer hottom of the chamber [(3))

Assem b 4 - - S

0 Match the mark [ W1 (&) on the hopper
andthe mark| a] (@) onthe chamber
when putting the parts together.
The hopper will not close if the inner parts
are notassembled properly

1 5 % Assembly Guide with Main Body is in p1é.

. Hopper

04 Turn the hopper clockwise up tothe mark
[ B]onthe chamber.
The hopperwill not close if the inner parts
are not assemnbled properly

Placethe screwintheassemblyin 01
Make sure the screw packing (@] is
properly placed under the screw hefore
putting the parts together.

L

0 Openthelift lever((T)] of the chamber
completely.
Theice creamwill come outofpulp/ice
cream outlet.



1 6 How to Assemble: Chamber Set and Main Body

0 1 Fit chamber set to main body.

02 ﬁ Placethejuice cup [(T)] and pulp cup [(2)) when you extract juice.

Place the cup [(2)) under the pulp cutlet when you makeice cream.

Ice cream will come out of the pulp/ice cream outlet

Check after Assembly!

#Checkifyouplacedthe Strainer ofyour choice
Thejuiceisno oothlyif the :

E{Check if the hopperis dosed properly. If not, the mac

EfChed( if thejuice capis closed. Keep it closed untily

'EfChed( if the chamber setis assembled properly.
ork e

= tonthe main

dlce cream comes out of the pul pfice cream cutlet.

E{Close theliftlever whenyoumake juice.

1 7 Using Power Dial / When Screw Stops in Use

Using Power Dial
(D Turn toright clockwise] to ‘Extract’ setin the middle to ‘Stop', and turn to left [counterclockwise] to ‘Reverse'
(@ Forsafety, the machinewill nat stopinstantly but slow down toa stopwhen you set the dial to Stop (@]
(3 Reverse [REV] feature is active when you are holding the dial on [REV]. [Stops when you rerove your hand )

~ ™~
ON

REV X Rl

N

~ ™~
REV _ oN

— ~
Ev o

Screw Stops in Use
* The screw may stop if you put ingredients too much or too guickly

* If the machine does not resume even after the following remedies, turn off the machineand contact
Hurom Custorner Center.

Turn the power dial to the direction of [REV] and hold it for 3~5 seconds [counterclock-
wise] and let it go. Repeat this 2-3 times.

The "Reverse’ feature pushes the ingredients in the chamber upwards. The "Reverse” feature 15 active
whenyou are holding the dial and stops when you remove your hand

When the reverse motion comes to a complete stop, turn the power dial to the direction
of [ON] [clockwise] to run.

When turning power dial to the direction of [ON] or [REV], make sure the screw comes to a complete stop
first before turning the dial to the direction of your chaice



1 8 How to Use: Making Juice / Ice Cream

1 9 How to Use: Making Juice / Ice Cream

01

02

03
04

05

06

07

08

Juice: Make sure the lift lever of the chamberandthejuice capare closed properly .
{1 The pulpwill still be discharged even when the lift lever s closed. Discharging armaunt and rate rayvarydepending an

theingredients used

9 lce Cream: Open the lift lever of the chambercompletely.

Turnthe powerdialtothe direction of [ON] [clockwise).
(M The ‘click’ sound heard when yau turn the dial Isthe sound made when the chamberset and motor fit into each other.

(2 Forsafety, the main body will not operate by itself; it operates onlywhen it is properly put togetherwith the chamber set

ﬂ 9 Insert the ingredients intothe inlet slowly.

ﬂ 9 Ifthe ingredient does not go down smoothly or is stuckat the inlet, use the pusherto push down
the ingredients.
(Do not usethe handor anyather tool than the pusher: If not, it may lead todarmage of product or personal injury.

(@fthe machine stops in use duato overloading, turn the power dial to [REV][counterclockwise] to run in reverse direction

When the juice begins to fillthe chamber, open the juice cap todischarge juice.
(D The charnhercan be filled with juice quickly depending an the characteristic of the ingredients. Make surethejuice does
niot leak

(@ Foringredients that produce many hubbles such as cabbage and apple, keep the juice cap open during extraction

9 Addthe last juice ingredientsand keepit runningforat least 1 minute. When you dischargeall juice,
_'I¥" openthe lift lever to discharge remaining pulp while the machine is stilloperating.

(Dt slowelysqueezes the ingredients to extract juice and needs some time enoughto extract juice from the last ingredients
@ Dpenthe lftlever and eliminate rermaining pulp to separate andwash the hopper more conveniently.

(3 Whenyou make icecream, keep the lever completelyopen fromthe beginning

ﬂ 9 When the extraction and discharge of pulpare completed, turn the dial to the direction of [@]
! [counterclockwise) to stop.

(D For performance and safety, the miaching will take 3-4 seconds to stop completely evenwhen the power dial isat (@]

ﬂ 9 Forthe juice/ice cream remaining insicle the chamber, pour it out bytilting the chamber set left
andright.

(D Farthick juice such as tamato juice, the juice might still rermain inside the charnber



2 0 Separating and Washing

¥ The motorwill stop slowly evenwhen you stop the
rmachine Separate the chamber set appraximately 3
secondsafter the machine comes toa complete stop.

01 Rermove the chamber set from the main body: Twist
the hoppertoopenand lift up inorder todisassemble
the unit

02 Usea cleaning brushand wash the chamber set
under running water,

03 Forchamber, openthe lift lever and juice captowash
04 Clean the main bodywith dried towel or soft cloth

05 sileon packings must be separated and washed
reqularly. It right develap fung
[Screw packing, Juice cap packing, Lift lever packing,
Charmber packing]

06 Soakinthe mixture of water, baking soda, citnic acid,
arvinegarfor 30 minutes for sterilization.

% |fthe unitis notcleaned immediately after use, the pulp maydryand stick tothe unit Thiswill make
disassembling and cleaning difficult and mayalsolead to performance degradation. Do notwash with hot
or bailing water,an iron scrubber, abrasive material, sink salvents, or sharp cleaning tools. Donot putitina
dishwasher ar dish dryer Afterwashing, thoroughly and naturally dry,and storein a clean area

2 1 Disassembling and Washing Silicon Components

[Packing is a consurmable component and replacement is recommended every 6 months ~ 1 year
You canpurchase cormponents through the Custorner Center]

Assembling and Disassembling Screw Packindg ;
[The hopper will not he assembled if this is not assembled appropriately.)

M
A o e R Y g —
01 Flipoverthescrewand pull Q2 Afterwashing, hold the packing Q3 Place the packing onthe
o remave It as if you are Inawaythat the thin part of the bottorm of the screw and push
pinching it packing faces outwards It In sothat itwill nat fall off

Assembling and Disassembling chamber Lift Lever Packing
[The Lift lever will not close if not assembled properly.)

01 Remove the packing as 02 Afterwashing, fitonesideof Q3 Fit the restand pushit in so
though it is pulled inside out the packing on the lever first that it will not fall off

Asser_nbli_n? and Disassembling Chamber Juice Cap Packing
[The juice will

eak if not assembled properly.)

/ ."‘l‘l ! =
01 Remove the packing as 02 Afterwashing, fitonesideof Q3 Fittherestand pushitin
though it is pulled inside out. the packing first Like a hook around the rim

Assembli_n? and Disassembling Chamber Packing
[The juice willTeak if not assembled properly.)

01 Remove the packing as 02 Afterwashing, fit onesidealong Q3 Push therestof the packing in
though it 1s pulled inside out with the charnber hole ke a a way that no parts are folded
frarm one side hook by checking the topand

bottomn sides of the packing



2 2 Before Requesting for Repair

Check the following befare asking for repair

Forfallow-upservice and any inguiry you may have while using the product, please contactour Customer Center, or homepage at
http: e globalhurom com

Check the manufacturer's number orthe numberunder the barcode when requesting far follow-up service or parts

1. Ihear‘click’ sound whenl

startthemachine When the screwfits into the motor, they produce this sound. This has noteffect on use.

Sl This is producedby the friction hetween screw packing and chamber: Thisisnormal.

3.Themain bodywnll not

workonitso For safety, the juicer will work properly only when the charnber setis assembled properly.

n’.Pleaseallgnsafety R ———
Sensors. Foryour safety, the appliance only works when the safety sensoricons arealigned correctly.

Checkifthe power cordis connected iThe machine may notwork aftera prolanged use [30 minutes or langer]
property. {The machinewillwork normally afterthe main body [mator] coolsdown
T e machirewill potwerk f the hopperisft property Itwillworkonly
5. ltwillnotwork. Check ifthe hopperis fitproperly. twhen the lock icon onthe chamber is matchedwith the triangle iconon

P UL e
Checkif this productis properly i . X
asserrbledinthe assemblingorder. Refertomsaniblglide Fi06-12
LR CELVEL 1o M Have you in heavy loads orlarge pieces i Refertap 17 afthe manual and follow the guideline forusing [REV]
duri normaloperation oflngredla-llslnboﬂweappllance" buttun

The screw has crad( rrark andscratch marks on Ihebop In addlhontoihe slraldwt moldlng rrarks on H1e bop and
sides of the screw, it also has a curved mark, all of which were made whenmolding the screw: This is normal and
has noln-pacton use.

7.Screwhascrackor
scratchmarks.

8. TheJUIceleaks from ﬂ’le Dependingon Ihemg'edlenls used Ihelume may come outloe pulp ouﬂ.et Th|5|snota defectbutls causad
LT EAE Cd M by the characteristic of theingredient, and the leakageill stop when the machine runs. Ifthe juice comes out
inserttheingredients. pemlslanﬂ.y, contactHweCustoma’Cenba’

fthe mput \sgreaterthanthe chamberscapacwty the uice rnay Leak
thetween happerand chamber Whenyouare extractinga large amourt,
C ; imake sureyou apenthe leverand juice capas oftenas necessaryto
9.Thejuiceleaksfrom the oot Shour Qs idischarge thecantent inside. [fthere is anywateror juice on the main
; mrmlia‘hon. ;
topofthemainbody: [ body, waips itoff immediately,

Isthe chamberpacklngasseni)led
erly?

Didyouputioornuchingredients?Ifthe
ice continuestoleal fromthe topofthe

The uice will leak if the chamberpackmg I placed ol awmngd\r‘ect\on

the pulp\nswde h

Theremaybemuch pulpremaining orrun reverse [REV] forb secands and repeat 2-3times. Youwill bz able

10, Thehopperwillnot N
open. . . .

Didyou putforeign orsolid matter (hard
seed such as the seed of persimmon|?

Y ergy . 9
various ingredients can cause various degrees of movements depending on the characteristics of the

ingredients [hard or tough). Thisisa normal as the movermentis causedhby the rotatingscrewandisnot
considered asa trouble. Itmay seemn that itiswobbling more severely when extracting juice fromhard
ingredients [i.e. carrot/potato/racish/beet/kohlrabi, etc.| compared towhen extracting fromsoftandwatery

11. The chamber
isshaking fwhen
extracting].

12.1closed thelift lever,
but it would notdischarge
thepulp.

Thepulpis dischargednaturally even when youclose the lever. Discharging amountandrate may vary
depending on theingredientsused.

2 3 Product Specifications / Warranty

Product Specifications

ProductName Hurom Slow Juicer Rated Operating Hour Lessthan30 minutes

Model Name H-100Series Cord Length T4m

Rated Yoltage 230- 240V Motor Single- phase induction mator
Energy efficency Fuse 250V 5A

Rated Frequency 50Hz 18 LU‘;‘ athigh
raten paver Weight 58kg (12810

cunsumphunlW]

Rated PowerConsumptlon 1500y Qutward

: : W293 3mm /L 2109 mm/H 462mm
Dimension

RPM 43rpm

Product name Customer name Model name

Supplier Date of purchase Manufacture's serial number

Address

Important: For better protection of your purchase, fill outand mail this form toa local distributor where you
purchased the appliance and keep the original receipt.

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

Hurom provideswarranty for one (1] year 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]

Thiswarranty does not apply to damages caused by accident, misuse, abuse, commercial use, alteration, failure to

follow operating nstructions, ordamage 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
incidentallosses caused by use of this appliance

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.

For service and assistance with technical difficulty, please contact our local Customer Service Center.

Manufacture : HUrOM
Hurom webpage : www.globalhurom.com
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