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Operating Instructions

Slow Juicer
JSJ-09S60

Introduction

Dear User,

Thank you for choosing Joyoung Slow Juicer. This manual is specially designed for the
JSJ-09560 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.
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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 accidents or damage to the
inlet/outlet.

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

. 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.

N

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

unstable surfaces or near flammable materials.
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The product is for household use only and should not be used for other purposes.
. 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
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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.
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The product is intended to be used with compatible main units, juicing assembly

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

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.
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. 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.
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If 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 lid. 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. 1t 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).
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. 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.
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. 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.
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. 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.
2
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. 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
smoothness 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 produc-
tion of juice; and soft ingredients should be juiced first, and then hard ingredi-
ents.

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) Itis forbidden to use the product to juice hard or high-fiber ingredients such as

sugarcane.

Parts Names and Functions

Pusher

ey L

Food chute

Screw assembly

Juice filter

Pulp collector

Juice collection
tray

Main unit

ﬁ’» Juice cup
—

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
ingredients.

Instructions
Installation method 1:

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

Install the juice collection tray to the main unit.
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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 pressure plate indentation
on the screw assembly with the protrusion of the juice filter and hold it, and then press
down on the screw assembly while turning slightly (as shown in the figure above] until the
pressure plate is placed into the alignment groove of the juice filter. If it is not placed into
position, assembly of the whole unit will be impossible!

Rotate the food chute into the juice collection tray according to the labelled alignment
position.

Note: Due to the safety locking mechanism in the feed assembly, keep the feed lid open
during installation. Otherwise, the feed assembly cannot be properly installed!
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Close the food chute lid downwards to complete the assembly of the unit.

Juice outlet

L

Place cups below the juice outlet and the pulp outlet, and then turn the switch to "On" to
start up the appliance.

Pulp outlet

There are two feeding methods for the product:

Method (1): Open the lid, cut the large blocks of ingredients and high-fiber ingredients
[such as Chinese celery) into 5-6 cm or shorter sections, feed them into the food chute,
close the lid, and start juicing.

Method (2): Long strips or small pieces of ingredients can be fed directly into the food
chute from the small opening on the lid.

Note: To ensure safety, if consumers open the lid during operation, the product will stop
working, and it will continue to work after closing the lid.

Installation method 2:

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

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

Installation instructions: When installing the screw assembly, align the pressure plate
indentation on the screw assembly with the protrusion of the juice filter and hold it, and
then press down on the screw assembly while turning slightly (as shown in the figure
above] until the pressure plate is placed into the alignment groove of the juice filter. If it
is not placed into position, assembly of the whole unit will be impossible!

Rotate the food chute into the juice collection tray according to the labelled alignment
position.
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Place the correctly installed juicing assembly on the main unit and gently rotate it left and
right until the bottom of the juicing assembly is in full contact with the main unit, indicat-
ing that it is properly installed. If it is not installed properly, the product may fail to start
up.

Operation Interface Instructions

ON

REV

® On: Press "ON" and the appliance juices normally.
e Off: The switch is in the middle gear, the product stops working.
« Reverse: Press "REV" and hold, the appliance will rotate counterclockwise, which can

be used to deal with abnormal ingredient blanking or assist in disassembling and
assembling the juicing assembly.

Note:

If no ingredients are added, do not let the product run empty.

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

If the ingredients fail to drop during juicing, the compatible pusher can be used to
slowly push the ingredients and stir them side to side to assist in cutting the
ingredient. You can also reverse the appliance for about 5-10 seconds, and then
press "ON" to resume working.

When a small amount of ingredients are added, there may be little or no residue,
which is normal and does not affect the use.

When juicing, do not keep the juice outlet lid closed for a long time, otherwise the
juice may flow backwards to the food chute.

When juicing the mixed ingredients, it is recommended to put soft ingredients (such
as oranges) first and then hard ingredients (such as carrots) to make the juice taste
better.

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

After completion of juicing, close the juice outlet lid before removing the juice cup to
avoid a small amount of residual juice dripping out of the juice outlet.

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

First open the lid, hold the food chute and rotate it counterclockwise to remove it.

Note: When disassembling the product, open the food chute lid first, and then rotate

to remove the food chute.

1 3

Remove the juicing assembly.

Remove the screw assembly and the juice filter from the juice collection tray,
respectively.

When cleaning the pulp outlet of the juice collection tray, open the orange silicone
block for easy cleaning.

Note:

* Before disassembling, press and hold "REV" for 3-5 seconds to make disassem-
bling easier.

* Please open the food chute lid before disassembling the food chute.

¢ ltis required to rinse the juice collection tray, juice filter, screw assembly, food
chute, and pusher with clean water.

¢ 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.

Fault Analysis and Troubleshooting

Issues Cause analysis

Troubleshooting

The product that | properly

The power cord is not plugged

Plug the power cord properly

is powered on
does not work

properly

The food chute is not installed

Close the lid after installing the
food chute properly

There is too much

pulp in the juice The juice filter is broken

Please take it to a local repair
center for inspection

There is The juice filter is broken

abnormal

Please take it to a local repair
center for inspection

vibration or too
much noise
The motor is damaged

Please take it to a local repair
center for inspection

There is juice

main unit properly

The silicone block of the juice
leakage from the | collection tray is not installed

Install the silicone block
properly

The food chute
cannot be

installed properly installed properly

The screw assembly is not

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

Ingredients are
stuck in the food
chute

Ingredients are too large

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

Long-fiber
ingredients are
wound on the
screw assembly

cannot be cut off

Ingredients have long fibers and

Cut the ingredients into 5-6
cm or shorter pieces and feed
them into the appliance

Faults Cause analysis Troubleshooting

Long-term use triggers the motor | Unplug and turn off the
temperature control protection, appliance, and allow it to cool
leading to shutdown of the down for at least 30 minutes
The applianceis | appliance before resuming
shut down

during use

Reverse the appliance for 3-5
seconds and reduce the
amount of ingredients being
fed. Do not feed excessively
hard ingredients

Too many/hard ingredients are
fed in and overload/lockdown
protection is triggered, leading to
shutdown of the appliance

® |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. Refer to the "After-Sales
Services” related content in the manual for details.

e |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.Wash all the ingredients and cut them

Green apple: about 2/3 piece into chunks for later use.

(200g) 2.Set up the machine and place all the

Five ingredients into the food chute. Close

G bell ;100
preens e e e o the lid, select the "On” mode, and start
Juice Cucumber: 100g
Celery: 40g

Bitter melon: 30g

juicing.

3.0nce juicing is complete, adjust to the
“middle/off” setting and pour the juice
into a glass. Enjoy!

1.Wash all the ingredients and cut the
snow pear into chunks for later use.

2.Set up the machine and place all the
Snow pear: about 1 piece ingredients into the food chute. Close
(300g]) the lid, select the “On” mode, and start
Kale: 100g juicing.

Lettuce: 100g 3.0nce juicing is complete, adjust to the
“middle/off” setting and pour the juice

Kale Snow
Pear Juice

into a glass. Enjoy!

1.Wash the strawberries and remove the
stems. Peel and cut the red guava into
chunks, and peel and core the snow

_ ) pear, then cut it into chunks for later
Strawberries: about 6 pieces

Strawber- | (200g)

use.
2.Set up the machine. Close the lid, select

ry and Red guava: about 1 piece the “On” mode, and start juicing. First
Gu}ava (100g) add the strawberry chunks for juicing,
Juice Snow pear: about 1/2 piece followed by the guava and snow pear

(100g) chunks.

Recipe Ingredients Instruction Recipe Ingredients Instruction
1.Peel and cut the watermelon and lemon Banana allowing it to extrude through the outlet.
into chunks, and wash the mint leaves 3.0nce finished, adjust to the "middle/off”
for later use. Yogurt lce tti d pour the juice into a glass.
setting and p j g
2.Set up the machine. Close the lid, select Cream Enjoy!
Water- Watermelon: About 1/6 piece|  the “On” mode, and start juicing. First 1.Peel and pit the mangoes, cut them into
melon (400g) add the lemon chunks and mint leaves, chunks, and freeze them. Take them out
Lemon Lemon: About 1/2 piece (40g)|  followed by the watermelon chunks for and let them thaw for 10 minutes before
Sparkling | Mint leaves: 2 pieces juicing. use.
Juice Sparkling water: 300g 3.0nce juicing is complete, adjust to the 2.Set up the machine, close the lid, select
“middle/off” setting. Mango lce Frozen mango chunks: 500g the “On” mode, and add the frozen
4.Pour the juice into a glass, add the Cream mango chunks through the food chute,
sparkling water, and enjoy! allowing it to extrude through the outlet.
3.0nce finished, adjust to the “middle/off"
1.50ak the yellow soybeans in water for setting and pour the juice into a glass.
6-8 hours in advance, then rinse and set Enjoy!
aside.
2.Set up the machine. Close the lid, select
the “On” mode, and start juicing. Slowly
alternate adding the rinsed soybeans
Rich Soy | Yellow soybeans: 50g and water.

Milk Water: 450g 3.0nce juicing is complete, adjust to the
“middle/off" setting.

4.Pour the prepared soy milk into a pot
and cook until it boils, stirring continu-
ously, then simmer for an additional 10

minutes.

1.Peel the bananas, cut them into
sections, and freeze them. Take them

Banana out and let them thaw for 10 minutes
Frozen yogurt cubes: 200g

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:
e 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.

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-09560




Introduction

Dear User,

Thank you for choosing Joyoung Slow Juicer. This manual is specially designed for the
JSJ-09560 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.




Safety Precautions

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

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

N

. 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 accidents or 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.

)]

. Do not process overheated ingredients (> 60 °CJ. 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 articles.

. 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.

N

. When using the product, place it on a stable surface. Avoid using it on slanted or
unstable surfaces or near flammable materials.

w

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

o1

The product is intended to be used with compatible main units, juicing assembly
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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.

. 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.

. If 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.

.To avoid danger, only the specialists from the manufacturer, its service department,

or other similar departments are allowed to replace the damaged power cord.

. 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.

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

adjustment.

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

replacing parts or touching moving parts.

. 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 lid. 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
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20.

2

22.

23.

24.

25.

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.

. 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.

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.

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.

To discard this product and its package, please have a qualified agent recycle them

and cut the power cord.

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
smoothness 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 produc-
tion of juice; and soft ingredients should be juiced first, and then hard ingredi-
ents.

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) Itis forbidden to use the product to juice hard or high-fiber ingredients such as
sugarcane.



Parts Names and Functions

Pusher

@7 Lid

———+—— Food chute

Screw assembly

Juice filter

Juice collection
tray

Main unit

Pulp collector ﬁ— Juice cup
—_/

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

ingredients.

Instructions
Installation method 1:

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

o] ¥ 2

figure.

Install the juice collection tray to the main unit.

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 pressure plate indentation
on the screw assembly with the protrusion of the juice filter and hold it, and then press
down on the screw assembly while turning slightly (as shown in the figure above] until the
pressure plate is placed into the alignment groove of the juice filter. If it is not placed into
position, assembly of the whole unit will be impossible!

Rotate the food chute into the juice collection tray according to the labelled alignment
position.

Note: Due to the safety locking mechanism in the feed assembly, keep the feed lid open
during installation. Otherwise, the feed assembly cannot be properly installed!

Q_m 5

Close the food chute lid downwards to complete the assembly of the unit.

| 6

Pulp outlet Juice outlet

LA

Place cups below the juice outlet and the pulp outlet, and then turn the switch to "On" to
start up the appliance.




There are two feeding methods for the product:

Method (1): Open the lid, cut the large blocks of ingredients and high-fiber ingredients
[such as Chinese celery) into 5-6 cm or shorter sections, feed them into the food chute,
close the lid, and start juicing.

Method (2]): Long strips or small pieces of ingredients can be fed directly into the food
chute from the small opening on the lid.

Note: To ensure safety, if consumers open the lid during operation, the product will stop
working, and it will continue to work after closing the lid.

Installation method 2:

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

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

Installation instructions: When installing the screw assembly, align the pressure plate
indentation on the screw assembly with the protrusion of the juice filter and hold it, and
then press down on the screw assembly while turning slightly (as shown in the figure
above] until the pressure plate is placed into the alignment groove of the juice filter. If it
is not placed into position, assembly of the whole unit will be impossible!



Rotate the food chute into the juice collection tray according to the labelled alignment
position.

4
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Place the correctly installed juicing assembly on the main unit and gently rotate it left and
right until the bottom of the juicing assembly is in full contact with the main unit, indicat-
ing that it is properly installed. If it is not installed properly, the product may fail to start

up.
Operation Interface Instructions

ON

REV

® On: Press "ON" and the appliance juices normally.
o Off: The switch is in the middle gear, the product stops working.
« Reverse: Press "REV” and hold, the appliance will rotate counterclockwise, which can



be used to deal with abnormal ingredient blanking or assist in disassembling and

assembling the juicing assembly.

Note:

If no ingredients are added, do not let the product run empty.

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

If the ingredients fail to drop during juicing, the compatible pusher can be used to
slowly push the ingredients and stir them side to side to assist in cutting the
ingredient. You can also reverse the appliance for about 5-10 seconds, and then
press "ON" to resume working.

When a small amount of ingredients are added, there may be little or no residue,
which is normal and does not affect the use.

When juicing, do not keep the juice outlet lid closed for a long time, otherwise the
juice may flow backwards to the food chute.

When juicing the mixed ingredients, it is recommended to put soft ingredients (such
as oranges) first and then hard ingredients (such as carrots) to make the juice taste
better.

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

After completion of juicing, close the juice outlet lid before removing the juice cup to
avoid a small amount of residual juice dripping out of the juice outlet.



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

First open the lid, hold the food chute and rotate it counterclockwise to remove it.

Note: When disassembling the product, open the food chute lid first, and then rotate

to remove the food chute.

Remove the juicing assembly.



E

Remove the screw assembly and the juice filter from the juice collection tray,
respectively.

When cleaning the pulp outlet of the juice collection tray, open the orange silicone
block for easy cleaning.

Note:

* Before disassembling, press and hold “REV" for 3-5 seconds to make disassem-
bling easier.

* Please open the food chute lid before disassembling the food chute.

¢ Itis required to rinse the juice collection tray, juice filter, screw assembly, food
chute, and pusher with clean water.

*  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.



Fault Analysis and Troubleshooting

Issues

Cause analysis

Troubleshooting

The product that
is powered on
does not work

The power cord is not plugged
properly

Plug the power cord properly

The food chute is not installed
properly

Close the lid after installing the
food chute properly

There is too much
pulp in the juice

The juice filter is broken

Please take it to a local repair
center for inspection

There is
abnormal
vibration or too
much noise

The juice filter is broken

Please take it to a local repair
center for inspection

The motor is damaged

Please take it to a local repair
center for inspection

There is juice
leakage from the
main unit

The silicone block of the juice
collection tray is not installed
properly

Install the silicone block
properly

The food chute
cannot be
installed properly

The screw assembly is not
installed properly

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

page

Ingredients are
stuck in the food
chute

Ingredients are too large

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

Long-fiber
ingredients are
wound on the
screw assembly

Ingredients have long fibers and
cannot be cut off

Cut the ingredients into 5-6
cm or shorter pieces and feed
them into the appliance




Faults

Cause analysis

Troubleshooting

The appliance is
shut down
during use

Long-term use triggers the motor
temperature control protection,
leading to shutdown of the
appliance

Unplug and turn off the
appliance, and allow it to cool
down for at least 30 minutes
before resuming

Too many/hard ingredients are
fed in and overload/lockdown
protection is triggered, leading to
shutdown of the appliance

Reverse the appliance for 3-5
seconds and reduce the
amount of ingredients being
fed. Do not feed excessively
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. Refer to the "After-Sales

Services” related content in the manual for details.
e |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!
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Recipe Ingredients Instruction
1.Wash all the ingredients and cut them
Green apple: about 2/3 piece into chunks for later use.
2.Set up the machine and place all the
Five (200g) ) : .
ingredients into the food chute. Close
Greens Green bell pepper: 100g . B
the lid, select the "On” mode, and start
Juice Cucumber: 100g S

Celery: 40 jueing.

_e yiakg 3.0nce juicing is complete, adjust to the

Bitter melon: 30 “middle/off" setting and pour the juice
into a glass. Enjoy!

1.Wash all the ingredients and cut the
snow pear into chunks for later use.
2.Set up the machine and place all the

Snow pear: about 1 piece ingredients into the food chute. Close

Kale Snow . oy
(300g) the lid, select the "On” mode, and start
Pear Juice -

Kale: 100g juicing.

Lettuce: 100g 3.0nce juicing is complete, adjust to the
“middle/off” setting and pour the juice
into a glass. Enjoy!

1.Wash the strawberries and remove the
stems. Peel and cut the red guava into
chunks, and peel and core the snow
pear, then cut it into chunks for later

Strawberries: about 6 pieces Use

Strawber- | (200g) ) 2.Set up the machine. Close the lid, select
ry and Red guava: about 1 piece the "On” mode, and start juicing. First
Guava (100g] add the strawberry chunks for juicing,
Juice Snow pear: about 1/2 piece

followed by the guava and snow pear
chunks.

3.0nce juicing is complete, adjust to the
“middle/off” setting and pour the juice
into a glass. Enjoy!




Recipe

Ingredients

Instruction

Water-
melon
Lemon
Sparkling
Juice

Watermelon: About 1/6 piece
(400g)

Lemon: About 1/2 piece (40g)
Mint leaves: 2 pieces
Sparkling water: 300g

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

2.Set up the machine. Close the lid, select
the “On” mode, and start juicing. First
add the lemon chunks and mint leaves,
followed by the watermelon chunks for
juicing.

3.0nce juicing is complete, adjust to the
“middle/off" setting.

4.Pour the juice into a glass, add the
sparkling water, and enjoy!

Rich Soy
Milk

Yellow soybeans: 50g
Water: 450g

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

2.Set up the machine. Close the lid, select
the "On" mode, and start juicing. Slowly
alternate adding the rinsed soybeans
and water.

3.0nce juicing is complete, adjust to the
“middle/off” setting.

4.Pour the prepared soy milk into a pot
and cook until it boils, stirring continu-
ously, then simmer for an additional 10
minutes.

Banana
Yogurt Ice
Cream

Frozen yogurt cubes: 200g
Frozen bananas: 300g

1.Peel the bananas, cut them into
sections, and freeze them. Take them
out and let them thaw for 10 minutes
before use.

2.Set up the machine, close the lid, select
the “On” mode, and add the frozen
banana chunks through the food chute,




Recipe

Ingredients

Instruction

Banana
Yogurt Ice
Cream

allowing it to extrude through the outlet.

3.0nce finished, adjust to the “middle/off”
setting and pour the juice into a glass.
Enjoy!

Mango Ice
Cream

Frozen mango chunks: 500g

1.Peel and pit the mangoes, cut them into
chunks, and freeze them. Take them out
and let them thaw for 10 minutes before
use.

2.Set up the machine, close the lid, select
the "On” mode, and add the frozen
mango chunks through the food chute,
allowing it to extrude through the outlet.

3.0nce finished, adjust to the "middle/off”
setting and pour the juice into a glass.
Enjoy!




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



=2 GRSk

RS EER NIRRT ) o 2B BIE A T JSJ-09560 7 s BHFFEAR AN
HAFRERNEIFNEE, RRER, WHERAQBNEFRSETE 1.

K5 B eERE IS SR EREMFITEZR, BROEH.

BN~ e ERNEEHRER ERS R,




REFEED

BE . WURSHARRE. Eff. EAMERRNRNEEER.

LIB7MREFIE. WEREL, URARE,

23808 ENRAE K AR RO, SRR, URBARIF ™ RiRE.

3RRTF. MFHEMARFEENRORLE A, UREEHEFRIIRA R0

4FRMERIRRR. BYE. BRIAMERAS @, MRERBASRIRAK. KPRETEE
BF60°CRIFRSR, BREENREN,

SBEMMIEHREM(>60°C) , URIEMEHIRTFIBIE R,

N EE: WATRSBARZGRAMRIRENRILERE.

LAFRAMTEREFERE. BREREHEENRBEHR D EALRMAIRNA (815
JLE)ER, BRIFERARMINReN AN I# TS5 SEAEREXNEERIES N
REW LE, BERBINFRESS R,

2EAAF RN, BREETPRIOKTEEL. B7EMRH. FRENCE LS
. ED. BEL REZRYLRERS R, FoBSEAS, URM R
FEREEFL,

AP RVHERERA, BENEANHERR.

4 RN BBIE/SRE 79 220V-240V/50Hz-60Hz, BEBEERAT, BRERTS it
BEET. BSETFZBED AT~ R RRRRIF BT, BIEARE
2, LUMR RESER.

SAFRETFSREN (BEFREASEENTAATRIIHERN) I/, H14A
B —IE6Em, BNERI RN, URrm~aitiesik EFH,

6. AR ETN. STEAN. AW, BFEAF. HoAtSHEREET
9, WRIUR, BERLECRHMRNSEAQRZTFARSEIIRKR. B7DBITIFE
1812, LURFmilataesi R EEHW.

T EREAR. P&, MAREN. EHEAF. BT, BFAN. Bedt
BRIARERBRY, BUELER, URREREFL.

8 MREBRINEIALE, N TEBREW, UAAISHE. HAERBEIEMEIINE L
NGB,



9.5 A @AY, BRF AL RIERES, URENBER LS FREIRIT 5.

104 RIBITREEREMIERRS, FTHFEHITET

11 ESEIR B SRS s BB BT I FF K H BT FEIR.

12 WP eRIREY, BAFEERRAKRY, BHHIERE, BB BRARHERTEH
BN, REEY, UERRITRE,

13 EERRA, BWIAFXAFXARS, HEFFDSGERERM, UM R
TEBFRE R 1 EFH,

4.7 RBBE, MEEHTRINARRIBTAN. BNETNESMN, URREHES
BRI fo

15. F‘E:IT’EEQ‘, FPERRBRIIES LMD, URREREER.

1672, &, EREGERA BOVEREEZE, BXAFX. BFER, LR~
mIREBHRIMNRE.

17 A REWESTEIONHEENIRE. MFAETE, FALMISDHELE(E
B, MBRANERIER~RELETE, LAFRIPRIZERE, FkTEL
EHL A0 #R A EB#HITITIF.

18 T RLERMGEMF R RERERAA, BTESAR, TMER.

19.NT5ese, XEFFXR. BFBIR, SBRNMET FLEEE, BT RFHEREH
RBERS @, SRMERETERBNHTER. EIFE. BEIE XA
EBEFRY, BN RR G (RIMBRFFE).

20357087 = AR R B A RN, FURIP. JEHIESBIE60°CAIRUK BN
HE, TIERAEMIEEMA, URSHFERIEIRT.

QLBEPHFFRETEE. B ZRBESE (WXRAS. BRH)FHEDUR
BUHIERERRENRESRL,

227 BATUREACR30cm A £, IURIRIF P s R A AR B,

B ENERERAF R MIHFRIR, LR RmRERER.

24 EFAF AR EEE, BREBAEXERENIE, ERIES TR,

25 BMIERRRIET
DigE. REE. PHRFAREEAR. BEHFEERS, NEGRBET, &

SRFERDREMKRIELET;



2tk =B B TR mFEER. BIFNEM, B HiE mEEER. §
ENEM, EERINERZ. BT, BRAR, LRSS,
IINTEAERERMNEM TR, BESHMBF R, BERIEETSBT20g4
3ER);

AEE b TR EEFTERSEENRM, J[URRET, URFmilsfE
A&, ERHIEFaFehEEEEN, BAHENINGZ M,
S)MHFIRERM (W NFR. HIES) pILIRS~6cmBl BN, TR
KEMAHR S, PESESETETAN L, AR TERFAIFEREHED,
RAHENIR 14,

O HBEERARANTE, XZRIERUR, UM/ UEIFEHRESNDE;
NRAZERHNBEMENEN. FEE), HT8RD, BNSRBALTZHNE
MENEF) —Rwt, HRAERBREN, BRRERM,
Q)IEAFMEKRNER, EINEBELHN TR,

IRBMWETHSHIFHES, HARMORARERIRE T,
10)AF=RRAEEEET. 2. BESMEM.

1) B IEERA T R E R A B RS AE R M,



= e BR 1 B R

R

@7*4@@%
I E—— S EE N

T =
SEFFRM

PEI

ST REANT
G

EM
8T ﬁb B

A FmERIEULEERNTEYNE




R 7 A i, S S B  ER
21531
REHR—:

RsetRAMREREN Lo

Rt TR AN, AR REFA R ETIE TN,
RERTG: RIEFFA MR, STRIBATAM EREREROMNTHERRNLES (RS, TEEF
AR BB TS Eh (A0 ) B RIEEAR NI T RBOST L IE A, SNREIN, BBAE T AT MR



R AR BN RA T,
AR BHTHOFERE YIS, REN CIIFRFEEITH, SNH e TTAsemAR!

¢ Hi 5

RHeEEn TG, RTemilisds.

HiEA xpa gl

LA

EHAOSHEOTARERF, BREAXEE A SRR,

N AT Sy B

BROFTFFHOES, BARIREM . FER SR (U FR) IR (5~6cmBERE) RN
©fF, XA CEE, BRIE T,

BRO: KHFF A REM B NElE LB NO BRI,

E RIS EENR S, TIREPIAEE, ~RSEIL T ShXABsRaMsR
If%




RESFA:

MRS T & R, SRR RET A,
TG SR TARRY, ST AT RO TS RS R4S, TR
E N IEIB T B (0] ) B B FEAR BN H MBS (AR SISRHAN, BN TS AR 4!

R SRR I EIRNSE AR,



LY LD ‘

REMZEETHAMRET N L, BRCAREER HAMRE S T Tk, BN
LTI SRR REREIL, FIRES BRI ERED.

11z R EIHEA

ON

REV

o W RN AL MR ESEET,
o RIFFRETFHRIESL R(EIETIE,
o REE LN RECIAHRR, AR5, TR TMERMER S BB AT,

AR

o MBKV/AEH, BEARBIL=RETHE,

o ERAMRPBEERKRERTER, H8EE, BEOTRSEVIFRTEH,

o A EREPINERH AT EN, ARARENEEIZRIERERHHEEKE, BHR
T HEIRFENIZN 5 ~ 108, BT Bt BOISSETE

o BARVRBHE, TTHSHIMEELRTENER, KAEENR, FEMER,

o RS, IEZRMEEXALAOE, FURATMESIERERS,

o SRAVETET, BEMERERM EF), BREERM (NEEE ), BHORSEE

s FEVSIEERH (NEAE b)) B, iS%HE MIREESTIRE, BRsaEREE,

o FEtRRE, ENEHfaERALTOE, BRbHOLoERAREE.



1. P efERfE, B MU R A S fho

2. 1B B FRTNLIR, FREE IS S SUB IR IR IR (0. POER) 7B 752 o

3. HREI AT FRYEAIRE, BB KR At 2B, LR HRF
B iR .

4. SERERS RIS RSE:

¢ 1

)
i

ST S, BEENC TN HIERI T E.

=~ 2
t 5
SERCRER, IEITI e B, BiaHR TR G!
3

1)

<
u,

BT,



BT R EEORIER R GERZETH, ETE.
pEI=H

o $RIEDHD, (T RT3 ~55, IFEER 2.

« FE B AT R e 8E.

° BRFEKHEETRAN R RTAS S AN RS,

o A, IBRINEHRAA M REME G ATREREIR, BRKMELED, AirTa R
BRERRLEI(BSHED).

6B EEIE R R T BZERNHE.,

T AR EAMER A 6, BRI s a. TR HRE T TR EX. SRR ERRsT .



BRI B HEBR

BB Z AR, S HIERR
FESEUSH

HEETR BES BEE R

B RS R BB RS ERI
BEFEEFTI | Egg%&%umﬁmw
BHOARBE | TR R IR BT A
o g T R R SRS E TS
TR iR R L E RS SR TR
X R RAGNERER | BERERRE
HOBIERRE oy 18 Eimj LT
5tz I

ETERLOL

E’”*E“@/ﬁ# Bt A HEMR RO AL
KA BT i BEMIIR5~6cm BB
bl BMAEREK, T e

KBS, LRI SBIE | L LS H309 5L

#l BT TIE
AR EN

REH23-5T HIR D B
NB, 7RI R

° NIERIAEE

o L ERENRESE

FRIR, TVDAL B IREIN 886 1EIX L E B ARSS S
BUASHIAE, 5

(BB S TG, i

PE{THENS
ORSTTEN, ISR !




i Bt foE
;j* BT | | gemaries, e
o 2 BB, BLBEMBARD, XK
AEt g BEE, B RS M, FHERS
/I 100g 3 SHERS, T SRIE 4, BB T
FF 40g FREEI= A,
=/ 30g
FRYN | LRENAaES, TERER;
wxums | %8 2 BIBLET, BLBEMBANED, XK
s | PRHE BEE, B RS, FHERS
100g 3BTRS, A SRIE B4, BB
32 100g RENET =,
BENCH | LHEERIEES, LOEFREREIR, B
200g R EE R
sEmEy | DUBRAL | 2 SNSRI, S E CER SO
/> 100g NSRS, BR\ SRR SRR ;
BRNLN | 3 AR, SRR X B R HE N
100g BT,
/N
ig‘ BT wmmms s, S S
AORES | e |2 EnmEs, RREE R N0z
et ¢ 40g - TRNATIEIRF SR, BN R
g |STOTERE EEEEER
o s | 4 BRSHETR, MASEA, B,
L BETIRATRE6-8/ N, YA,
2 SR ERENT, MR AT R S5 S0
By ] 50g SRR EEIEMN;
K 450g 3 AR, MR E R AR T

4. BEGHEREINRPHE, EERBEG, D5




o pa e
L EBEER, D5, OB, SIS
R 109 58
230 RERY |
BREgk | REIIR200g | ) o ceomirie ereredE CES MK
i & 300g a8 \ _
DR RS, IEEECIHH;
3, BHEL RIS, MR HEhEs 2" BVAT .
L GERER. KRR, BOUKESS T, B
- SR AR L0506 P8
ERARH | o 2 BHIB B, R hEE 5 MBI

NFRERR, MEGEOBRE
3. BRI, e hesi = “ X7 BT AT = Mo




RIEFR

1 RIEHAIR:
KEREWEZ BEZAREFIEHRE, TREGUNBIEIE. RIGWER
R, WREBEBRTHEEM, NUREBRNE

2. RIEER:
B REREHALIGERRE, BARIBRANED R LS GRS E AR
ZEE/TEB. EWINREGE, ARYREREREEERS.
AR aEMEmIME. RERER. EF. BRPFRREMERRFERETE
Mo

3 RIBBRINERR:

UTNERAEREEER:

IEBERIEMAIER.

FaATEL AR,
FRIFRAAR S O B S B RV 2B o

EFLEEA. E=HRIERE MNP RENSABIIRT,
M SEERTZERE.

4 RIEHRBI BREBIRSS
IMRHILUTIER, BMEEREN, BRNFEERERE:

® MIAFRAEE R B =R AL EY dho

o FRANEDRALRinE, BIERERSKERELEES.
AR AP REFESERIBR T,
RIEFERERIBIRE.
RREFABHFENS BRI,
EBARE. BHHIRANS QKRR HK B BATHL) ERHHRT,
FRASUEA GQHRIERY. RIEEN. AT HBEREHINT) SHAVHE
IR,

5. RIEHELE A
o NS RALRSANEREI T FRINERE~RE, SNFRETnE, XU



MERSETRETEE.
o FINERETRARRERHFIZAFRAERETCEA, B HEAIBEBRER.
TG EANBRIEEE (BIEEREBRS) .
o A IEEREUEIFRETRNAEBIRS, FABIRERZER.
X SCAlliances (M) Sdn Bhd {R 1EEEME R sk il A& ER. =
BTAFADRAEL~SITE (BIFRENZERSREEER) NREHIFNNF,

BRAREA:

1—HR&EW: BRAZFRSHEPRA: +6010-8801010,

24518 Joyoung Malaysia (Shopee/Lazada)

3FALW: BHARRS D0 03-8026 6226 (Highpoint Service Network Sdn
Bhd)

ZlatE: B—ZEFf, EFIRETF6S

ANHBREAIRE



