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Before operating this unit, Please read the instruction manual carefully.

1. Lid with cutting blade
(removable and easy to clean)
2. Lid locating rods

3. Juicing cones with strainer
baskets

4. Slicing compartment

5. Juicing chamber

6. Drive shafts

UNITSNAME |

7. Motor base

8. Juice container

9. Pip and pulp sieve

10. Removable juice drip tray
11. On/off power switch

12. Cord storage
compartment(underneath unit)
13. Front disassembly lever




CONNECTION TO THE MAINS

Connect only according to the voltages indicated on the characteristics
plate.

This appliance complies with the EC Directive on radio interference
suppression.

BEFORE USING THIS APPLIANCE FOR THE FIRST TIME

Read these instructions carefully.

Plug into a 220-240 Volt power outlet

Do not leave the appliance unattended when in use.

Close supervision is necessary when this appliance is being used by or
near children.

Always use the appliance on a dry, level surface.

This appliance must have both cones (3) loaded with fruit before use.
Unit will not operate with pressure on one cone only.

Do not immerse motor base (7) in water or any other liquid.

Disconnect this appliance from the mains when not in use and before
cleaning it.

Do not let the cord hang over the edge of a table or counter, become
knotted or touch hot surfaces.

Wash the parts which are going to be in contact with food with soapy
water.

This appliance is for household use only.
Do not use this appliance for other than its intended use.
Do not use outdoors.

If you find the supply cord is frayed, or the unit does not operate as
specified in this instruction manual, it should be returned to after sale
service centre of Feller for inspection.

FIGURES

Fig.b Fig. c



OPERATING

Plug into a 220-240 Volt power outlet and switch on.

Press the power switch (11) on the side of motor base to the “I” position
and make sure the juice container is in position.

Place an orange into slicing compartment (4) with top of orange facing
left side of compartment (Figure a).
Lower lid (1) to cut orange through centre.
Excess juice will run into juice container (8).

Place orange halves on cones one at a time.
Remember, pressure on both cones simultaneously will begin operation.

Place another orange in the slicing compartment (4).

Lower lid (1) and, using both hands on either side of the lid, apply firm
pressure. This will start the juicing operation and cut the whole orange in
half. Juice will flow into container (8) below.

The appliance will not operate by pressure on one cone (3)
only-both cones must be loaded with fruit.

When halves are fully juiced, discard peel and repeat steps 5 and 6 until
the juice container (8) is full (approximately 500 ml).
Do not fill above the max. fill line.

Slide out the juice container (8) to serve the juice.
The removable sleeve (9) will strain the excess pulp and any pips from the
juice.
If your prefer a higher fibre drink simply remove the sleeve. The drip tray
(10) will catch any juice remaining in the juicing chamber (5).

It is recommended to rinse the cones (3) and juicing chamber
(5) periodically when preparing large quantities of oranges.

If the juicer stops operating during juicing, remove the cones (3) and
rinse the juicing chamber (5) to remove excess pips which may lodge
underneath the cones (3) and prevent the unit from operating.




DISASSEMBLING

Slide out juice container (8) and drip tray (10)

To remove lid (1), open fully and apply pressure with thumbs as shown
in (Figure b). Lid (1) will unclip from the juicing chamber together.

To prevent juice from dripping, remove the cones (3) and juicing
chamber (5) together, operating the front lever (13)

Hold motor base (7) with one hand, and with the other grasp the juicing
chamber (5) at the front and pull up over the drive shafts (6). The cones (3)
will lift off with the juicing chamber (5) as shown in (Figure c).

The cone (3) may also be removed separately from the juicing chamber (5)
by simply lifting them off the drive shafts (6).

The juice drip tray (10) simply slides out for cleaning.
CLEANING

All removable parts may be washed by hand in hot soapy water.

Due to the strong natural colorings in the peel of citrus fruits, the juicing
chamber (5) may discolor.

To clean, spread the affected area with a thick paste of bicarbonate of
soda and water.

Allow to stand overnight and wash in hot soapy water.
Do not place parts in harsh cleaning agents which may adversely affect

the parts.

Wipe the motor base (7) with a damp cloth. Do not immerse
it in water or any other liquid.



REASSEMBLING

Replace the juicing chamber (5) onto the motor base (7) by sliding the
protruding lugs at the back of the juicing chamber into the slots at the
back of the motor base as shown in Figure d.

Place cones (3) onto drive shafts (6).

Place the lid (1) in its original location.

Slide the drip tray (10) into position along guide rails, clipping rear tab

into position.
The juice container (8) will then slide into position for storage.

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local regulations: hand in the

non-working electrical equipments to an appropriate waste
B disposal center.




Note
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