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Operating Instructions

Slow Juicer
JSJ-08550

[ Please read this user manual carefully before using the product and keep it properly ]

Introduction

Dear User,

Thank you for choosing Joyoung Slow Juicer. This manual is specially designed for the
JSJ-08550 model. All the contents in this manual are for reference only during use and
maintenance. For any matters not covered, please feel free to consult our Customer
Service department. Rest assured that all food-conduct components of this product
comply with relevant laws, regulations, and standard requirements.

Wish Joyoung products bring warmth, convenience, and health to your life.

Parts names and functions

Pusher

Lid

Food chute
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Screw assembly

Juice filter ‘
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Juice collection tray

Main unit
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Juice cup

i

Knob switch Pulp collector

Note: Product images are based on the actual items inside
the packaging.

Instructions for product use

Instructions

Before using the product for the first time,
wash all parts that come into contact with

ingredients.

1.Before use, make sure to insert the orange silicone block at the bottom of the juice collection
tray into the pulp collector, ensuring it is inserted to the position shown in the figure.
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Stainless steel
pressing plate

3.Install the juice filter to the juice collection tray, and then install the screw assembly to the
juice filter.

Installation tip: When installing the screw assembly, align the pressing plate on the screw
assembly with the grooves on the juice filter, press down the screw while slightly rotating (as
shown above), until the pressing plate fits into the three grooves of the juice filter. If not properly
, the whole machine will not assemble correctly!

4.Attach the ingredient food chute onto the juice collection tray, and rotate it clockwise until it
locks in place.

Note: Be sure to follow the "feed assembly first, then the lid" installation sequence, or the
machine cannot be assembled.

5.Attach the lid onto the ingredient food chute, and rotate it clockwise until you hear a "click™,
indicating that the lid is correctly installed and in place.
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pulp outlet juice outlet

6.Place the product on a stable surface. Position a cup under the pulp and juice outlet. Then,
turn the knob switch clockwise to the"ON" position to start.

7.This product offers two feeding methods:

Method 1:Remove the lid, cut the ingredients into chunks (large pieces are acceptable), and cut
fibrous ingredients (like small celery) into segments (3-4cm or shorter). Place them into the
food chute,reassemble the lid, and then start juicing.

Note: For safety during operation, removing the lid will stop the product, reassembly the lid
will resume operation.

Method 2:After instaling the machine according to the above steps, cut the ingredients into
small pieces and put them into the small mouth on the lid.

Operation Interface Instructions

. - OFF.
N\
& %

® On: Rotate the knob clockwise to the’ON'position for normal juicing.

® Off: Rotate the knob towards the center to the’OFF'position,to stop the product from

operating.

@ Reverse: Rotate the knob counter clockwise to the position marked 'REV" to handle

ingredients or assist in disassembly and cleaning.

Attention:

® Do not let the device run empty if no ingredients are added.
® Ensure the orange silicone plug at the bottom of the juice collection tray is properly

inserted to prevent leakage at the pulp exit.

® During the juicing process,if the ingredients do not fall properly, you can use the included

pusher to slowly press and move the ingredients side to side to assist in cutting; you can
also reverse the machine for about 5 to 10 seconds, then switch to the "ON" to continue

working.

® When juicing a small amount of ingredients, there may be little or no pulp, which is

normal and does not affect use.

® When juicing,do not close the juice outlet cover for a long time, otherwise, the juice may
backflow into the food chute.

® When mixing juicing, it is recommended to put soft ingredients (such as oranges) first,
and then hard ingredients (such as carrots) for a better juice taste.

e When juicing high-hardness ingredients (such as carrots), please cut the carrots into
pieces before feeding to avoid clogging.

8.After juicing is completed, please close the juice outlet cover before removing the juice cup to

prevent a small amount of residual juice from dripping out.

Cleaning and maintenance

1. After use of the product, disconnect the power supply and clean the product in time.

2. Do not clean the product by using steel wool, abrasive cleaners, or corrosive liquids (such
as gasoline, acetone).

3. The main unit can be wiped with a damp cloth. Do not rinse, soak, or spray the main unit
with water or other liquids. Otherwise, it may result in damage to the device or electrical
leakage from the product.

4. Steps for disassembling and cleaning parts in contact with food:
¢C—1t 1

i

1. Hold the food chute and rotate the lid counterclockwise to remove it.
Note: When disassembling, please remove the lid first, then remove the ingredient contain-
er, otherwise the entire machine cannot be disassembled!

2. Hold the juice collection tray and rotate the food chute counterclockwise, and lift it upwards
to remove the food chute.
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3. Hold the main unit of the product and pull upwards to remove the juice collector component.
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4. Hold the juice collector component and pull upwards to remove the screw assembly and juice
filter.

Attention:

o Before disassembling, rotate to the "Reverse” position for 5-10 seconds to make
disassembly easier.

@ Rinse the juice collection tray, juice filter, screw assembly, food chute component, lid, and
pusher with clean water.

o When cleaning, pull out the orange silicone block at the bottom of the juice collection tray,
rinse the pulp outlet with water, and install the silicone block properly (covering the pulp
outlet).

5. After cleaning, please dry the parts and store them properly.

6. If you do not use the product for a long time, it is advised to keep the product clean and dry,

and place it in a dry, ventilated place away from direct sunlight.

Safety precautions

A Warning: Be alert to the risks that may lead to personal danger,
serious injury, and significant property damage.
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. Do not rinse, soak, or spray the main unit with water or other liquids. Otherwise, it

may result in damage to the device or electrical leakage from the product.

w

. Itis strictly forbidden to put hands, chopsticks, or other sharp objects into the feed

inlet or juice outlet. Otherwise, it may result in damage to the inlet/outlet.

~

. Do not disassemble, crush, damage, or short-circuit the product. Do not expose it

to water, fire, or temperatures above 60°C to prevent accidents.

o

. Do not process overheated ingredients (= 60°C). Otherwise, it may result in
damage to accessories or splashing scalding.

& Note: Be aware of the risks that may result in injury to people
or damage to products.

. The product is not intended to be used by persons with physical, sensory, or mental
impairments or lack of experience and knowledge of its use (including children],
unless they are supervised or instructed by a person responsible for their safety in
relation to the use of the appliance. Take care of the children and prevent them

from playing with this product.
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. When using the product, place it on a stable surface. Avoid using it on slanted or

. Do not plug or unplug the product with wet hands, or it might cause electric shock.

unstable surfaces or near flammable materials.

3. The product is for household use only and should not be used for other purposes.

4. The input voltage/frequency of the product is 220V-240V/50Hz-60Hz, check whether
it is consistent with the local voltage before connecting the power supply. Voltages
higher or lower than the value may affect the performance of the product or
damage the electrical components. It is recommended to use a voltage regulator to
ensure the normal use of the product.

5. The product is intended to be used with compatible main units, juicing assembly
and other parts (including these supplied with the product and these sold
independently by the company) only. Do not use non-compatible parts. Otherwise,
it may affect the performance of the product or cause accidents.

6. Before use, please check whether the main unit, juice collection tray, juice filter,
screw assembly, food chute, and other parts are in good condition, and stop using
the product and contact the customer service department in time if any damage is
identified. Do not disassemble or repair the appliance without authorization.
Otherwise, it may affect the performance of the appliance or cause accidents.

7. 1f any damage or obvious cracks are identified in the main unit, juice collection tray,
juice filter, screw assembly, and food chute before, during, and after use of the
product, stop using it immediately. Otherwise, it may result in accidents.

8. To avoid danger, only the specialists from the manufacturer, its service department,
or other similar departments are allowed to replace the damaged power cord.

9. When moving the product, hold the bottom of the product with both hands.
Otherwise, it may result in accidents or damage to the product caused by falling off
of the main unit.

10. The product running speed has been set to the ideal, which requires no further
adjustment.

11. The product must be turned off and the power supply disconnected before

replacing parts or touching moving parts.

12. When disconnecting the power supply, hold the plug with your hand and pull it out.
Do not pull on the power cord; avoid letting the cord come into contact with sharp
edges or corners to prevent damage or leakage.

13. Before connecting the power supply, make sure that the switch is turned off and the
detachable parts are installed properly. Otherwise, it may result in failure to power
on the product or cause accidents.

14. After the product is powered on, it is strictly forbidden to move the product or touch
the screw assembly, motor, and other moving parts. Otherwise, it may result in
accidents or damage to the product.

15. When the product is working, it is strictly forbidden to put the eyes close to the
small opening on the cover. Otherwise, it may result in accidents.

16. Before disassembling, adjusting, or cleaning any part of this product, please turn
off the device and disconnect it from the power supply to avoid leakage current or
accidental start.

17. It is recommended to stop the product and allow it to rest after 10 minutes of
continuous work. If the product needs to work continuously, it is required to cool it
down for 15 minutes before resuming. If the product stops working during the
restart, it is due to the temperature control protection of the product. Please unplug
it and allow the appliance to cool down for more than 30 minutes before resuming.

18. After juicing some ingredients, the parts may be dyed or whitish, which is a normal
phenomenon and does not affect the use.

19. After the processing is completed, turn off the switch, disconnect the power supply,
wait the motor and screw assembly to stop rotating, and then remove the detach-
able parts and clean the product in time. Clean the parts in contact with food with
clean water. When disassembling, cleaning, or washing detachable parts, operate
with caution. Otherwise, it may result in injury [Wearing protective gloves is
recommended).

20. Do not clean or disinfect any part of this product in a dishwasher, microwave oven,

sterilizer, or with hot water above 60°C, and do not heat them with other equipment,

or the parts will be out of shape or damaged.

N

. Do not leave the product in high temperature environment, strong magnetic field,
and flammable and explosive gas (such as natural gas, methane] to prevent it from
part failure or accidents like fire.

22. The product must be kept away from fire sources for more than 30 cm. Otherwise,

it may result in damage to the product or fire hazard.

23. When the product is not in use, turn off the switch and disconnect the power supply.

Otherwise, it may result in short circuit of the product.
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To discard this product and its package, please have a qualified agent recycle them
and cut the power cord.

25. Tips for the selection of ingredients

1) Durian, jackfruit, avocado, and other fruits are not suitable for juicing alone due
to their high content of protein and fat. They can be juiced with water-rich fruits
such as pears.

2] For ingredients with pits or hard seeds such as peach, plum, apricot, Chinese
plum, mango, and persimmon, or ingredients with thick skin and hard shell such
as oranges, citrus, and pomelo, please remove the pits, hard seeds, and thick
skin before use. Otherwise, it may result in damage to the product.

3] Since lemon contains strong acidic juice, it is recommended to juice it with
other fruits and vegetables, and the volume of each juicing should not exceed 20
g (about 3 thin slices).

4) Hard, high-fiber ingredients such as carrots, celery, ginger need to be cut into
small pieces for juicing. Otherwise, it may affect the lifespan of the appliance. The
pulp outlet can be manually cleaned during the juicing to improve the smooth-
ness of pulp discharge.

5] Leaf and stem ingredients [such as Chinese celery, wild cabbage] can be cut

into 5-6 cm or shorter pieces for juicing. Otherwise, they may be wound on the

screw assembly due to their high-fiber content. In the process of juicing, the pulp
outlet can be manually cleaned to improve the smoothness of pulp discharge.

6] Freshly juiced apple juice will oxidize and discolor, which is a normal phenome-
non. You slow down the oxidation by adding a few drops of lemon juice.

7) For soft, fleshy ingredients (such as tomatoes, kiwifruit), it is recommended to
juice them with hard, juicy ingredients (such as pears) due to their low production
of juice; and soft ingredients should be juiced first, and then hard ingredients.

8] It is recommended to choose fresh fruits and vegetables, which are rich in
juice.

9) Due to seasonal and regional differences in ingredients, the juice yield and
taste may be slightly different.

10) The product is not suitable for juicing grain ingredients such as lotus seeds,
beans, and peanuts.

11) It is forbidden to use the product to juice hard or high-fiber ingredients such

as sugarcane.

Fault analysis and troubleshooting

Issues Cause Analysis Troubleshooting

The power cord plug is not Insert the power cord plug

The productdoes | .\ ooy properly properly

not work when

The lid or the food chute Install the lid and food chute
assembly is not installed properly | properly

powered on

The juice contains
a lot of pulp

Please take it to a local repair

The juice filter is damaged center for inspection

Please take it to a local repair

The juice filter is damaged center for inspection

Abnormal vibration

or loud noise Please take it to a local repair

The motor is faulty
center for inspection

The silicone plug of the juice
collection tray assembly is
not installed properly

The main unit

'all Install the silicone plug
leaks juice

properly

Install the screw assembly
according to the operating
instructions on the previous

page

The food chute
cannot be
installed properly

The screw assembly is not
installed properly

Ingredients are Cut the ingredients into pieces
stuck in the food | The ingredients are too large and then place them into the
chute food chute

Long-fiber
ingredients are The fiber of the ingredients is too
tangled around the | long and cannot be cut

screw assembly

Cut the ingredients into 3-4
cm or shorter segments
before placing them in

The motor thermal protection Unplug and cool down for
causes the machine to stop after | more than 30 minutes before

The machine long-term use working again

stops during use Reduce the amount of

ingredients and avoid putting
iningredients that are too
hard

The machine stops due to
overload or blockage caused by
too much or too hard ingredients

@ |f the fault cannot be resolved, do not attempt to disassemble the machine yourself. Send
it to the local after-sales service department for repair.

o [f the above content is inconsistent with the actual product due to changes in models or
parts, the information of the actual product shall prevail. Such changes may occur without

prior notice, we apologize for any inconvenience caused!

Recipe Ingredients

Instruction

1.Peel and cut the watermelon and lemon
into chunks, and wash the mint leaves for
later use.

2.Set up the machine, turn the knob to
“On”, and first add the lemon chunks and
mint leaves through the feeding chute,
followed by the watermelon chunks.

3.0nce juicing is complete, turn the knob to
“off", and pour the juice into a glass to enjoy.

Watermelon: about 1/6 piece
Watermelon [400g)

Lemon Juice | Lemon: about 1/6 piece (10g)
Mint leaves: 2 pieces (20g)

1.Peel and core the apple, then cut it into
chunks. Peel and cut the carrot into
chunks, and wash the cherry tomatoes,
removing the stems for later use.

2.Set up the machine, turn the knob to
"On”, and first add the cherry tomatoes for
juicing, followed by the apple chunks and
carrot chunks.

3.0nce juicing is complete, turn the knob to
“off", and pour the juice into a glass to enjoy.

Apple: about 1 piece(200g)
Cherry tomatoes: about 5
piece(100g)

Carrot: about 1/4 piece(50g)

Carrot Apple
Tomato Juice

1.So0ak the soybeans for 6-8 hours in
advance, then wash and set aside.

2.Set up the machine, turn the knob to
“On”, and alternately and slowly add the
washed soybeans and water.

3.0nce juicing is complete, turn the knob to
“off" to stop the machine.

4.Pour the extracted soy milk into a pot and
cook until boiling, stirring continuously,
then simmer for another 10 minutes.

Soybeans: 50g

Rich SOy Milk Water: 4509

Recipe Ingredients Instruction

1.Remove the flesh from the grapefruit and
peeland pit the peach, cutting it into chunks. In

Grapefruit: about 1/2 a cup, add the jasmine tea leaves and purified

Grapefruit piece(300g) water, and let it steep for 10 minutes.
Peach Jasmine | Peach: about 1 piece(300g) 2.Set up the machine, turn the knob to "On”,
Fruit Tea Purified water: 100g and first add the grapefruit flesh for juicing,

followed by the peach chunks.

3.0nce juicing is complete, turn the knob to
“off", pour the juice into a cup, add the steeped
tea, and stir well to enjoy.

Jasmine tea leaves: 49

1.Peel and core the apple, then cut it into
chunks. Wash the kale and cut it into pieces,
and peel and cut the kiwi into chunks for later
Apple: about 1 piece(200g) use.

Kiwi Kale Juice | Kiwi: about 1 piece(100g) 2.Set up the machine, turn the knob to “On”,
Kale: about 1 leaf (10g) and first add the kale pieces and kiwi chunks
for juicing, followed by the apple chunks.
3.0nce juicing is complete, turn the knob to
“off", and pour the juice into a glass to enjoy.

1.Peel and pit the mango, then cut it into
chunks and freeze. Before making the ice
cream, remove it from the freezer and let it
thaw for 10 minutes.

Frozen mango chunks: 5[][]9 2.Set up the machine, turn the knob to "On",
and add the frozen mango chunks, the mixture
come out from the dispensing outlet.

3.0nce the process is complete, turn the knob
to "off", and it's ready to enjoy!

Mango Ice
Cream

1.Peel the bananas and cut them into pieces,
then freeze them. Before making the ice
cream, remove them from the freezer and let
them thaw for 10 minutes.

2.Set up the machine, turn the knob to “"On",
and add the frozen yogurt chunks and banana
pieces through the feeding chute, letting the
mixture come out from the dispensing outlet.
3.0nce the process is complete, turn the knob
to "off", and it's ready to enjoy!

Banana Yogurt | Frozen yogurt chunks: 200g
Ice Cream Frozen bananas: 300g

Warning: The main purpose of the slow juicer is juice extraction. To retain the product’s
lifespan, it is not recommended to long-term use the Joyoung slow juicer for extraction of

frozen fruits or acidic ingredients, such as lemons.

Terms & Conditions of Warranty

1. Warranty Period:
This product comes with a two year manufacturer’'s warranty effective from the purchas-
ing date on valid proof-of-purchase, original receipts or invoices or delivery date [if the
delivery date is later than the purchasing date).

2. Warranty Coverage:
If the product has a manufacturing defect during the warranty period, you can contact
Joyoung Malaysia after-sales service team or authorized distributor/retailer. Upon
verification of the defect, you can apply for free Warranty Repair Service.
Note: Packing materials like boxes, interior foam, paper cards, user manual and other
consumables parts are not covered under warranty.

3. Exclusion from warranty:
The warranty does not cover:
o Normal wear and tear.
® Use of the product in commercial usage.
® Alterations to the product spare part from non-authorized service centres.
® Damage caused by improper use, including mishandling or damage by third parties
® No warranty for accessories/consumable parts.

4. Paid Repair Services within warranty period):
Free warranty repair service will not be applicable in any of the following situations, though
paid repair services are available:
® Products purchased from unauthorized dealers or sellers.
® Product does not comply with Malaysia product standard, including differences in
voltage and adapter compatibility.

® Damage caused by improper use, maintenance, and storage.

® Defects found after the warranty period has expired.

® Damage from unauthorized disassembly.

® Damage due to natural disaster, accidents, or ven beyond our control (e.g. acts of God,
floods, accidents, governmental orders)

® Failure or damage due to misuse or abuse such as incorrect operation, liquid

exposure, inappropriate voltage, or transportation damage.

5. Charges for Non-Warranty Repairs
® After receiving the defective product sent by the customer, Joyoung Malaysia service
team will inspect the product to determine whether it is covered by the warranty.
® |f the damage is due to misuse or is outside the warranty, you will be responsible for
the repair fees, parts costs, and one-way shipping costs if you opt for repair services.
® |f you choose to cancel the repair for non-warranty products, you will be responsible

for both round-trip shipping costs.

Note: SC Alliances (M) Sdn Bhd reserves the right to reject any warranty claim if the
appliance is used for commercial or semi-commercial purposes, or if the product
does not comply with Malaysian product standards, including differences in voltage
and adapter compatibility.

Contact us:

1. General inquiry: Please contact our customer service team: +6010-8801010.

2. Live Chat: Joyoung Malaysia (Shopee/Lazada)

3. Technical Support: Please contact our service centre at 03-8026 6226 [Highpoint Service
Network Sdn Bhd)

Operation Hours: 9am-6pm (Mon-Fri)

Closed on Public Holiday
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Joyoung

Operating Instructions

Slow Juicer
JSJ-08S50

C Please read this user manual carefully before using the product and keep it properly )




Introduction

Dear User,
Thank you for choosing Joyoung Slow Juicer. This manual is specially designed for the

JSJ-08550 model. All the contents in this manual are for reference only during use and

maintenance. For any matters not covered, please feel free to consult our Customer
Service department. Rest assured that all food-conduct components of this product
comply with relevant laws, regulations, and standard requirements.

Wish Joyoung products bring warmth, convenience, and health to your life.




Parts names and functions

Lid

Food chute

Screw assembly 4§

Juice filter 4W
g

Juice collection tray

Juice cup

Main unit

Knob switch () Pulp collector

Note: Product images are based on the actual items inside
the packaging.




Instructions for product use Before using the product for the first time,

wash all parts that come into contact with
Instructions ingredients.

1.Before use, make sure to insert the orange silicone block at the bottom of the juice collection
tray into the pulp collector, ensuring it is inserted to the position shown in the figure.

2

2.Install the juice collection tray to the main unit.

Stainless steel
pressing plate

3.Install the juice filter to the juice collection tray, and then install the screw assembly to the
juice filter.

Installation tip: When installing the screw assembly, align the pressing plate on the screw
assembly with the grooves on the juice filter, press down the screw while slightly rotating (as
shown above), until the pressing plate fits into the three grooves of the juice filter. If not properly
, the whole machine will not assemble correctly!



4.Attach the ingredient food chute onto the juice collection tray, and rotate it clockwise until it
locks in place.

Note: Be sure to follow the "feed assembly first, then the lid" installation sequence, or the
machine cannot be assembled.

5.Attach the lid onto the ingredient food chute, and rotate it clockwise until you hear a "click”,
indicating that the lid is correctly installed and in place.

pulp outlet juice outlet

6.Place the product on a stable surface. Position a cup under the pulp and juice outlet. Then,
turn the knob switch clockwise to the”"ON" position to start.



7.This product offers two feeding methods:

Method 1:Remove the lid, cut the ingredients into chunks (large pieces are acceptable), and cut
fibrous ingredients (like small celery) into segments (3-4cm or shorter). Place them into the
food chute,reassemble the lid, and then start juicing.

Note: For safety during operation, removing the lid will stop the product, reassembly the lid
will resume operation.

Method 2:After instaling the machine according to the above steps, cut the ingredients into

small pieces and put them into the small mouth on the lid.

Operation Interface Instructions

) . OFF. )
N\
& %

® On: Rotate the knob clockwise to the’'ON'position for normal juicing.

® Off: Rotate the knob towards the center to the’'OFF'position,to stop the product from
operating.

@ Reverse: Rotate the knob counter clockwise to the position marked 'REV" to handle

ingredients or assist in disassembly and cleaning.

Attention:

© Do not let the device run empty if no ingredients are added.

® Ensure the orange silicone plug at the bottom of the juice collection tray is properly
inserted to prevent leakage at the pulp exit.

o During the juicing process,if the ingredients do not fall properly, you can use the included
pusher to slowly press and move the ingredients side to side to assist in cutting; you can
also reverse the machine for about 5 to 10 seconds, then switch to the "ON" to continue
working.

©® When juicing a small amount of ingredients, there may be little or no pulp, which is



normal and does not affect use.

® When juicing,do not close the juice outlet cover for a long time, otherwise, the juice may
backflow into the food chute.

e When mixing juicing, it is recommended to put soft ingredients (such as oranges) first,
and then hard ingredients (such as carrots) for a better juice taste.

o When juicing high-hardness ingredients (such as carrots), please cut the carrots into
pieces before feeding to avoid clogging.

8.After juicing is completed, please close the juice outlet cover before removing the juice cup to

prevent a small amount of residual juice from dripping out.

Cleaning and maintenance

1. After use of the product, disconnect the power supply and clean the product in time.

2. Do not clean the product by using steel wool, abrasive cleaners, or corrosive liquids (such
as gasoline, acetone).

3. The main unit can be wiped with a damp cloth. Do not rinse, soak, or spray the main unit
with water or other liquids. Otherwise, it may result in damage to the device or electrical
leakage from the product.

4. Steps for disassembling and cleaning parts in contact with food:

1. Hold the food chute and rotate the lid counterclockwise to remove it.
Note: When disassembling, please remove the lid first, then remove the ingredient contain-
er, otherwise the entire machine cannot be disassembled!



2. Hold the juice collection tray and rotate the food chute counterclockwise, and lift it upwards

to remove the food chute.

3

3. Hold the main unit of the product and pull upwards to remove the juice collector component.

1 4
1

4. Hold the juice collector component and pull upwards to remove the screw assembly and juice

filter:

Attention:

o Before disassembling, rotate to the "Reverse” position for 5-10 seconds to make
disassembly easier.

@ Rinse the juice collection tray, juice filter, screw assembly, food chute component, lid, and

pusher with clean water.



o When cleaning, pull out the orange silicone block at the bottom of the juice collection tray,

rinse the pulp outlet with water, and install the silicone block properly (covering the pulp

outlet).

5. After cleaning, please dry the parts and store them properly.
6. If you do not use the product for a long time, it is advised to keep the product clean and dry,

and place it in a dry, ventilated place away from direct sunlight.

Safety precautions

A Warning: Be alert to the risks that may lead to personal danger,
serious injury, and significant property damage.

1. Do not plug or unplug the product with wet hands, or it might cause electric shock.

2. Do not rinse, soak, or spray the main unit with water or other liquids. Otherwise, it
may result in damage to the device or electrical leakage from the product.

3. Itis strictly forbidden to put hands, chopsticks, or other sharp objects into the feed
inlet or juice outlet. Otherwise, it may result in damage to the inlet/outlet.

4. Do not disassemble, crush, damage, or short-circuit the product. Do not expose it
to water, fire, or temperatures above 60°C to prevent accidents.

5. Do not process overheated ingredients (= 60°C). Otherwise, it may result in

damage to accessories or splashing scalding.

& Note: Be aware of the risks that may result in injury to people
or damage to products.

. The product is not intended to be used by persons with physical, sensory, or mental
impairments or lack of experience and knowledge of its use (including children),
unless they are supervised or instructed by a person responsible for their safety in
relation to the use of the appliance. Take care of the children and prevent them
from playing with this product.

2. When using the product, place it on a stable surface. Avoid using it on slanted or



unstable surfaces or near flammable materials.

3. The product is for household use only and should not be used for other purposes.

4. The input voltage/frequency of the product is 220V-240V/50Hz-60Hz, check whether
it is consistent with the local voltage before connecting the power supply. Voltages
higher or lower than the value may affect the performance of the product or
damage the electrical components. It is recommended to use a voltage regulator to
ensure the normal use of the product.

5. The product is intended to be used with compatible main units, juicing assembly
and other parts (including these supplied with the product and these sold
independently by the company) only. Do not use non-compatible parts. Otherwise,
it may affect the performance of the product or cause accidents.

6. Before use, please check whether the main unit, juice collection tray, juice filter,
screw assembly, food chute, and other parts are in good condition, and stop using
the product and contact the customer service department in time if any damage is
identified. Do not disassemble or repair the appliance without authorization.
Otherwise, it may affect the performance of the appliance or cause accidents.

7. 1f any damage or obvious cracks are identified in the main unit, juice collection tray,
juice filter, screw assembly, and food chute before, during, and after use of the
product, stop using it immediately. Otherwise, it may result in accidents.

8. To avoid danger, only the specialists from the manufacturer, its service department,
or other similar departments are allowed to replace the damaged power cord.

9. When moving the product, hold the bottom of the product with both hands.
Otherwise, it may result in accidents or damage to the product caused by falling off
of the main unit.

10. The product running speed has been set to the ideal, which requires no further
adjustment.

11. The product must be turned off and the power supply disconnected before

replacing parts or touching moving parts.



12.

13.

14.

15.

~

o

o

20.

When disconnecting the power supply, hold the plug with your hand and pull it out.
Do not pull on the power cord; avoid letting the cord come into contact with sharp
edges or corners to prevent damage or leakage.

Before connecting the power supply, make sure that the switch is turned off and the
detachable parts are installed properly. Otherwise, it may result in failure to power
on the product or cause accidents.

After the product is powered on, it is strictly forbidden to move the product or touch
the screw assembly, motor, and other moving parts. Otherwise, it may result in
accidents or damage to the product.

When the product is working, it is strictly forbidden to put the eyes close to the

small opening on the cover. Otherwise, it may result in accidents.

. Before disassembling, adjusting, or cleaning any part of this product, please turn

off the device and disconnect it from the power supply to avoid leakage current or

accidental start.

. It is recommended to stop the product and allow it to rest after 10 minutes of

continuous work. If the product needs to work continuously, it is required to cool it
down for 15 minutes before resuming. If the product stops working during the
restart, it is due to the temperature control protection of the product. Please unplug

it and allow the appliance to cool down for more than 30 minutes before resuming.

. After juicing some ingredients, the parts may be dyed or whitish, which is a normal

phenomenon and does not affect the use.

. After the processing is completed, turn off the switch, disconnect the power supply,

wait the motor and screw assembly to stop rotating, and then remove the detach-
able parts and clean the product in time. Clean the parts in contact with food with
clean water. When disassembling, cleaning, or washing detachable parts, operate
with caution. Otherwise, it may result in injury (Wearing protective gloves is
recommended).

Do not clean or disinfect any part of this product in a dishwasher, microwave oven,



sterilizer, or with hot water above 60°C, and do not heat them with other equipment,

or the parts will be out of shape or damaged.

21. Do not leave the product in high temperature environment, strong magnetic field,
and flammable and explosive gas [such as natural gas, methane] to prevent it from
part failure or accidents like fire.

22. The product must be kept away from fire sources for more than 30 cm. Otherwise,
it may result in damage to the product or fire hazard.

23. When the product is not in use, turn off the switch and disconnect the power supply.
Otherwise, it may result in short circuit of the product.

24.To discard this product and its package, please have a qualified agent recycle them
and cut the power cord.

25. Tips for the selection of ingredients

1) Durian, jackfruit, avocado, and other fruits are not suitable for juicing alone due
to their high content of protein and fat. They can be juiced with water-rich fruits
such as pears.

2] For ingredients with pits or hard seeds such as peach, plum, apricot, Chinese
plum, mango, and persimmon, or ingredients with thick skin and hard shell such
as oranges, citrus, and pomelo, please remove the pits, hard seeds, and thick
skin before use. Otherwise, it may result in damage to the product.

3) Since lemon contains strong acidic juice, it is recommended to juice it with
other fruits and vegetables, and the volume of each juicing should not exceed 20
g (about 3 thin slices).

4) Hard, high-fiber ingredients such as carrots, celery, ginger need to be cut into
small pieces for juicing. Otherwise, it may affect the lifespan of the appliance. The
pulp outlet can be manually cleaned during the juicing to improve the smooth-
ness of pulp discharge.

5) Leaf and stem ingredients (such as Chinese celery, wild cabbage] can be cut

into 5-6 cm or shorter pieces for juicing. Otherwise, they may be wound on the



screw assembly due to their high-fiber content. In the process of juicing, the pulp
outlet can be manually cleaned to improve the smoothness of pulp discharge.

6) Freshly juiced apple juice will oxidize and discolor, which is a normal phenome-
non. You slow down the oxidation by adding a few drops of lemon juice.

7) For soft, fleshy ingredients (such as tomatoes, kiwifruit), it is recommended to
juice them with hard, juicy ingredients (such as pears] due to their low production
of juice; and soft ingredients should be juiced first, and then hard ingredients.

8] It is recommended to choose fresh fruits and vegetables, which are rich in

juice.

9) Due to seasonal and regional differences in ingredients, the juice yield and

taste may be slightly different.

10) The product is not suitable for juicing grain ingredients such as lotus seeds,
beans, and peanuts.

11) It is forbidden to use the product to juice hard or high-fiber ingredients such

as sugarcane.




Fault analysis and troubleshooting

Issues

Cause Analysis

Troubleshooting

The product does
not work when
powered on

The power cord plug is not
inserted properly

Insert the power cord plug
properly

The lid or the food chute
assembly is not installed properly

Install the lid and food chute
properly

The juice contains
a lot of pulp

The juice filter is damaged

Please take it to a local repair
center for inspection

Abnormal vibration
or loud noise

The juice filter is damaged

Please take it to a local repair
center for inspection

The motor is faulty

Please take it to a local repair
center for inspection

The main unit
leaks juice

The silicone plug of the juice
collection tray assembly is
not installed properly

Install the silicone plug
properly

The food chute
cannot be
installed properly

The screw assembly is not
installed properly

Install the screw assembly
according to the operating
instructions on the previous
page

Ingredients are
stuck in the food
chute

The ingredients are too large

Cut the ingredients into pieces
and then place them into the
food chute

Long-fiber
ingredients are
tangled around the
screw assembly

The fiber of the ingredients is too
long and cannot be cut

Cut the ingredients into 3-4
cm or shorter segments
before placing them in

The machine
stops during use

The motor thermal protection
causes the machine to stop after
long-term use

Unplug and cool down for
more than 30 minutes before
working again

The machine stops due to
overload or blockage caused by
too much or too hard ingredients

Reduce the amount of
ingredients and avoid putting
iningredients that are too
hard




® [f the fault cannot be resolved, do not attempt to disassemble the machine yourself. Send

it to the local after-sales service department for repair.

® [f the above content is inconsistent with the actual product due to changes in models or

parts, the information of the actual product shall prevail. Such changes may occur without

prior notice, we apologize for any inconvenience caused!

Recipe

Ingredients

Instruction

Watermelon
Lemon Juice

Watermelon: about 1/6 piece
(400g)

Lemon: about 1/6 piece (10g)
Mint leaves: 2 pieces (20g)

1.Peel and cut the watermelon and lemon
into chunks, and wash the mint leaves for
later use.

2.Set up the machine, turn the knob to
"On", and first add the lemon chunks and
mint leaves through the feeding chute,
followed by the watermelon chunks.

3.0nce juicing is complete, turn the knob to
“off”, and pour the juice into a glass to enjoy.

Carrot Apple
Tomato Juice

Apple: about 1 piece(200g)
Cherry tomatoes: about 5
piece(100g)

Carrot: about 1/4 piece(50g)

1.Peel and core the apple, then cut it into
chunks. Peel and cut the carrot into
chunks, and wash the cherry tomatoes,
removing the stems for later use.

2.Set up the machine, turn the knob to
"On", and first add the cherry tomatoes for
juicing, followed by the apple chunks and
carrot chunks.

3.0nce juicing is complete, turn the knob to
"off", and pour the juice into a glass to enjoy.

Rich Soy Milk

Soybeans: 50g
Water: 450g

1.Soak the soybeans for 6-8 hours in
advance, then wash and set aside.

2.Set up the machine, turn the knob to
"On", and alternately and slowly add the
washed soybeans and water.

3.0nce juicing is complete, turn the knob to
"off" to stop the machine.

4.Pour the extracted soy milk into a pot and
cook until boiling, stirring continuously,
then simmer for another 10 minutes.




Recipe Ingredients Instruction
1.Remove the flesh from the grapefruit and
peel and pit the peach, cutting it into chunks. In
Grapefruit: about 1/2 a cup, add the jasmine tea leaves and purified
Grapefruit piece(300g) water, and let it steep for 10 minutes.
Peach Jasmine | Peach: about 1 piece(300g) 2.Set up the machine, turn the knob to "0n”,
Fruit Tea and first add the grapefruit flesh for juicing,

Purified water: 100g
Jasmine tea leaves: 4g

followed by the peach chunks.

3.0nce juicing is complete, turn the knob to
“off", pour the juice into a cup, add the steeped
tea, and stir well to enjoy.

Kiwi Kale Juice

Apple: about 1 piece(200g)
Kiwi: about 1 piece(100g)
Kale: about 1 leaf (10g)

1.Peel and core the apple, then cut it into
chunks. Wash the kale and cut it into pieces,
and peel and cut the kiwi into chunks for later
use.

2.Set up the machine, turn the knob to "On”,
and first add the kale pieces and kiwi chunks
for juicing, followed by the apple chunks.
3.0nce juicing is complete, turn the knob to
“off", and pour the juice into a glass to enjoy.

Mango Ice
Cream

Frozen mango chunks: 500g

1.Peeland pit the mango, then cut it into
chunks and freeze. Before making the ice
cream, remove it from the freezer and let it
thaw for 10 minutes.

2.Set up the machine, turn the knob to “On”,
and add the frozen mango chunks, the mixture
come out from the dispensing outlet.

3.0nce the process is complete, turn the knob
to "off”, and it's ready to enjoy!

Banana Yogurt
Ice Cream

Frozen yogurt chunks: 200g
Frozen bananas: 300g

1.Peel the bananas and cut them into pieces,
then freeze them. Before making the ice
cream, remove them from the freezer and let
them thaw for 10 minutes.

2.Set up the machine, turn the knob to "On”,
and add the frozen yogurt chunks and banana
pieces through the feeding chute, letting the
mixture come out from the dispensing outlet.
3.0nce the process is complete, turn the knob
to "off”, and it's ready to enjoy!




Warning: The main purpose of the slow juicer is juice extraction. To retain the product’s

lifespan, it is not recommended to long-term use the Joyoung slow juicer for extraction of

frozen fruits or acidic ingredients, such as lemons.

Terms & Conditions of Warranty

1. Warranty Period:
This product comes with a two year manufacturer’'s warranty effective from the purchas-
ing date on valid proof-of-purchase, original receipts or invoices or delivery date [if the

delivery date is later than the purchasing date).

2. Warranty Coverage:
If the product has a manufacturing defect during the warranty period, you can contact
Joyoung Malaysia after-sales service team or authorized distributor/retailer. Upon
verification of the defect, you can apply for free Warranty Repair Service.
Note: Packing materials like boxes, interior foam, paper cards, user manual and other
consumables parts are not covered under warranty.

3. Exclusion from warranty:
The warranty does not cover:
o Normal wear and tear.
® Use of the product in commercial usage.
® Alterations to the product spare part from non-authorized service centres.
® Damage caused by improper use, including mishandling or damage by third parties

® No warranty for accessories/consumable parts.

4. Paid Repair Services (within warranty period):
Free warranty repair service will not be applicable in any of the following situations, though
paid repair services are available:
® Products purchased from unauthorized dealers or sellers.
® Product does not comply with Malaysia product standard, including differences in
voltage and adapter compatibility.

® Damage caused by improper use, maintenance, and storage.



® Defects found after the warranty period has expired.

® Damage from unauthorized disassembly.

® Damage due to natural disaster, accidents, or ven beyond our control (e.g. acts of God,
floods, accidents, governmental orders)

® Failure or damage due to misuse or abuse such as incorrect operation, liquid

exposure, inappropriate voltage, or transportation damage.

5. Charges for Non-Warranty Repairs
® After receiving the defective product sent by the customer, Joyoung Malaysia service
team will inspect the product to determine whether it is covered by the warranty.
® |f the damage is due to misuse or is outside the warranty, you will be responsible for
the repair fees, parts costs, and one-way shipping costs if you opt for repair services.
® |f you choose to cancel the repair for non-warranty products, you will be responsible

for both round-trip shipping costs.

Note: SC Alliances (M) Sdn Bhd reserves the right to reject any warranty claim if the
appliance is used for commercial or semi-commercial purposes, or if the product
does not comply with Malaysian product standards, including differences in voltage
and adapter compatibility.

Contact us:

1. General inquiry: Please contact our customer service team: +6010-8801010.

2. Live Chat: Joyoung Malaysia (Shopee/Lazada)

3. Technical Support: Please contact our service centre at 03-8026 6226 (Highpoint Service
Network Sdn Bhd)

Operation Hours: 9am-6pm (Mon-Fri)

Closed on Public Holiday
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