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juice extractor

ATIOXUUWTAG ME OHOPYO Kal
HOVTEPVO OXESIAGHO.

Modern design juice extractor.

O o ) p-10 ——






(ELg

2ag euxapiaToUpe TOAU TTou MIAEGaTE TN GUOKEUR auTH Kal
0ag KaAwoopifoupe 0NV OIKOVEVEID TWV MIKPOGUOKEUWV
PITSOS.

Ma koMNitepa  amoteAéopara  oag  ouvioToUpe  va
xpnaigotoleite povo yvhaia efapthuara PITSOS. Exouv
oXedIa0TE EIBIKA Y10 QUTS TO TTPOIGV.

MapakahoUpe diaBdoTe TPOCEKTIKA autd TO E€yxeIpidio.
Awarte 1d1aitepn Tpoaoxr oTig Odnyieg Aogaheiag. PuAdEre
T0 EYXEIPIDIO YIa HEANOVTIKR Xprom.

XapaKtneioTIKd CUGKEVNG

O amoyupwtg GJE1800X eival nAekTpikiy GUOKEUR TOU
XPNOILOTIOIEITAI yia TV ypryopn TIOPACKEUR  XUHOU
amo @pouTa Kal Aaxavikd pe autoparo diaxwpioHo Twv
UTTOAEIUMATWY. ZTOV OTTOXUHWTA TTpaypaToTrolEiTal n 1oIA
TWV UAIKWV Kal OTN GUVEKEIQ aKOAOUBET N amoxUuwaon Twv
TEMAYIOPEVWY UNIKWV. H oA Kai €UkoAn xpron augavel
T0 XPNOTIKA TIAEOVEKTANATA TNG GUOKEUAG. O nAekTpOVIKOG
oTabepotmointig  TaxUTnTag Tapéxel oTabepr TaxUTNTA
TIEPIOTPOPWY aVEEAPTNTA ATTO TO QOPTIO, ETITUYXAVOVTAG
pe Tov TpOTO QUTG TNV opoloyevh cUaTaoN Tou Xupou.
O amoxupwtAg O106étel 2 TaxuTnTEG amoxUwaong (yia
okAnpd Kai pahakd@ @pouta), ol otoieg emAEKBnkav
€101 WOTE va emTuyxavovtal Ta KaAUTtepa amoreAéopara
moidTTag Twv  XUpgwv. H diatipnon  Twv  PéyIoTwv
TIOOOTATWV BITAPIVWY, TIMKTIVWY, EVIUUWV Kal PETAAAWY
éxel amotéheopa Tn peiwon g Olalyelag. H peiwpévn
diatyeia amotehei emdiwgn, kaBwg 0 KATAOKEUAOTAG TOU
amoyupwT Bewpnae 6Tl eival anuavtikétepn N diatipnan
™G 600 T0 duvatdv peyaAlTepng  BIaTPOPIKAG  Kal
dlaimTikAG agiag kal uyeiag Tou yupoU amd T dlalyela
tou. O amoyupwrng diaBétel acpdAela Tou KkabioTd
adlvarn v evepyoTroinan Tou OTNV TIEPITITWON HEPIKAG
aToouvVapUoAdYynoNG TG ouokeung. O amoyupwtAg
OlaBéter emmAéov TV Aermoupyia autépatou kabapigpou
10U QiATpou amoyUpwong. Matwvrag 1o kouuti TURBO
0 KivnTApag Aitoupyei yia 1,5+2 deutepOAeTITa g€ UWNAEG
oTpo®és. O1 uwnAég aTpogég BonBolv atov kabapiopd
TOU QiATpOU amOXUHWONG 6TaV TTPOKAAOUVTAI KPASATHOi
efairiog NG HEYGANG  OUCOWPEUCNG  UTTOAEIPATWV.
H Aeitoupyia TURBO xpnaoiyotolgital povo avd dlactiuata
10 SeutepohémTwy. O amOXUNWTAG PTTOPET va BpiokeTal o€
Aermoupyia xwpig Slakot| yia 15 Aemrd. H mogétTa Tou
XUpoU Tou Aappavetar améd 1 kKINd Tpwng UAng e¢aptdral
amé 10 Babud @peokdNTAG TNG KaI TRV KaABAPOTNTA TOU
@iATpou amoyUpwoNg Kal TNV Kataotaon Tou diokou
mroAtoTroinang. Ta efapTAuaTa Tou €pxovial g ETaQn He
TIG TTPWTEG UAEG Eival Kataokeuaopéva amd UAIKA TTou eival
EYKEKPILEVA VIO VO EPXOVTAI OE ETTAQN HE TPOQIAL.

Ayamnvoi mehdreg

08nyisc acpaleiag kat 0pO¢ xpriong Tov
amoyUpwT

[piv xpnaipomoInoeTe T oUoKeUN, SIaBAOTE MPOTEKTIKA
T0 EyXEIpidI0 XprONg.

BeBaiwbeite 611 o1 mapouaes obnyies €xouv yivel
amoAUTwg Karavonreg.

KINAYNOZ!/
MPOEIAONOIHZH!

H pn ouppop@won pe tig odnyiec
ac@aleiag pmopei va odnynoet
O TPAUPATIONO

Mnv evepyoTIOIEITE TN GUOKEUN AV TO
KOAwdI0 TPOPOdOTIag EXEI UTTOOTEI
(nuia i eivar opar n {nuid aTo
TEPiBANua Tou.

EGv 10 pn amoomwyevo kaAwdio
TPOPOdOTIag UTTOOTE! CNId, TTPETTEN VO
QVTIKOTAOTABE ATTO TOV KOTAOKEUQOTH
N Omd €ECEIDIKEUPEVO  OUVEPYEID
EMOKEUAS 1} T €§oUTI0dOTNUEVOD
TPOOWTTIKO,  TIPOKEIYEVOU  va
amo@euxBei o kivduvog.

O1  emokevég  umopolv  va
eKTEAEOTOUV POVO aTrd eCEIBIKEUPEVO
Kal  €¢oUa1000TNPUEVO  TTPOCWTTIKO.
H eo@aAuévn €mmiokeur) Ummopei va
odnynoel g€ ooPapo Kivouvo yia Tov
XPAOTN. ZE TEPITITWAN EAATTWHATWY
ameuBuvbeite oTa eCEIBIKEUPEV KOl
€¢ouaiodoTnUéVa TUAUATO TEXVIKAG
UTTOaTAPIENG.

MnVv XpnO1UOTTOIEITAI TOV ATTOXUMWTH)
OTav TO TIEPIOTPEPOPEVO  QIATPO
OToXUUWaONG €ival XOAAOWEVO.

[pIv TNV EVEPYOTTOINGT) TOU OTTOXUUWTA
eNéyEre av n AP kAeidwuaTog £xel
KA€ioEl owWOTA TO KATTAKI.

Mnv avoiyete T Aaph KAEIBWUATOS
0tav 0 OmoyXudwtAG  PpiokeTal



ot Aeiroupyia  kar 10 QIATPO
amoxUpwong  TepIoTPEPETal,  Ba
evepyotroinBei n acedaieia kai Ba
QTTEVEPYOTTOINTEI TN GUCKEUN.

Mpiv TNV a@aipean Twv eEaptnUATWY
A 61av katd T dIdpkela TG XPRoNG
TANCIACETE TA KIVOUMEVA MEPN TNG
OUOKEUNG, N OUCKEUN TIPETTEl v
BpiokeTal eKTOG AsIToupyiag Kai va
eivar amoouvoedepévn até To dikTuO
NAEKTPODOTNONG.

Otav n OUOKEUR TTAPAWEVEI XWPIS
€TiBAeWN A KaTd TNV GUVAPUOAGYNON,
OTTOOUVAPUOAOYNON TWV EEOPTNUATWY
kal Tov kaBapiopd, n ouckeur) Ba
TIPETTEl VA €ival ATTOOUVOEDEUEVN
aTro 10 BIKTUO NAEKTPOBOTNOTG.

MNa mv wlnon Twv  UANKWY
XPNOIUOTIOIEIOTE  OTTOKAEIOTIKG  TO
e¢aptnua wonaong.

Mpooétre 1Id1aiTepa érav
XPNOIUOTIOIEITE TOV ATTOXUMWTI UTIO
TNV TTapoUdia TTaIdIwV.

Mnv TOTTOBETEITE TOV ATTOXUHWTY O€
uypn EMQAVEIQ.

Mnv XpnOIUOTIOIEITE TOV OTTOXUMWTA
XWPIG TO BOXEIO UTTOAEIUUATWV.

H ouokeuy Oev  mpémel  va
xpnoiyotoigital  amé  maidid.
KpaTroTe T GUOKEUR KAl TO KAAWAI0
oUvdeang Jakpid atmoé Taidid.

H ouokeul auth pmopei  va
xpnoiydotoinBei  amd  aropda e
HEIWMEVN CWWATIKA, QI0BNTNPICKA
KQI TIVEUMATIKA IKavoTnTa 1) EANEIYN
EUTTEIPIAG KAl YVWONG TNG CUOKEUNG,
HOvOo Opwg uttd emifAewn i agol
€XOUV KATAVONOEl TIC 0dnyieg OXETIKA
HE TNV a0QaAT Xpron TG CUOKEUNG
Kal Toug meavoug KIvoUvoug.
E¢aogahiote 611 10 maudid dev Ba
TaiCouV e TN GUOKEUN.

XpNOIPOTIOIEITE TN OUOKEUR HOVO
0t  EOWTEPIKOUG  XWPOUG,  OF
Bepuokpacia  dwyatiou  kal o€
ugopeTpo péxpl 2000 m TTavw aTé
n 0100uN TS BdAacoag.

NMPOLOXH!

H pn ovppopewon pmopei va
0dnynoet o€ vAikég {npicc

Mnv Byddete 1o @Ig amod T TPi¢a TPABWVTAG T0 KAAWAIO.
YuvdEoTE TOV OTOXUUWTA MOvo ot TIpileg e
€VOMaooopevo NAekTpIKO pedpa 230 V trou diaBéTouv
yeiwan.

ATrevepyoToleioTe  apéCwg TOV  ATOXUPWTA  Otav
diamioTwoeTre  duvatég  dovAoels N peiwan  Twv
TIEPIOTPOPWY. KaBapiaTe 1o QiATpo amoyUpwang Kai
70 TEPIPANMa TOU.

Alokdyte T Aeiroupyia  TNG  OUCKEURG  Kal
amoouvoEoTe TV amd To OiKTUO NAEKTPOdOTNONG
oTav OIATTIOTWOETE EUTTAOK TWV UAIKWY OTO OTOUIO
TARpwong. AvTiyeTwrioTe 10 AGyo TnG ENTTAOKAG.
AlokowTe apéowg Tn AiToupyia TNG OUCKEUNG Kal
amoouvoEoTe TV amd To OIKTUO NAEKTPOdOTNONG
6tav 0TV povada Kivnong Tou amoXupwtr €IGEABEI
uypo. MapadwaTe ToV OTTOXUHWTI Yia EAEyX0 OE Eval
€¢0ua1000TNUEVO TUAPA TEXVIKNG UTTOOTAPIENG.

Mnv ekBéteTe Tov amoyupwT o€ BepHoKPacies Avw
Twv 60°C

Mnv a@rveTe Tn CUOKEUR Xwpig ETIBAEWn oUVOEdEUEVN
Je 10 BiKTUO NAEKTPOBOTNANG.

Mnv BuBiCete Tov OTOXUPWTH GE VEPO Kal Pnv Tov
Kabapidete KATW AT TPEXOULEVO VEPO.

la v mAGon Tou TEPIBAAKATOG NV XPNOIUOTTOIEITE
TOTE  OKANPA  aTOPPUTIAVTIKA  UTO TN HOPYH
YaAOKTWHATWY,  Aooidv, ahoigwy, KTA.  Eival
duvatdv peTagy aMwv va mpokaAégouv @Bopd oTa
eVNUEPWTIKG OUPPOAa, OTwG: KAiUaKeS, €vOEitelg,
TIPOEIdOTIOINTIKA GUNBOAA KTA.

Mnv emBapUveTe TN GUOKEUN WE UTTEPMETPN TTOOOTNTA!
UANIKOU Kal pnv TTéCeTe UTTEPUETPA TO UAIKO (ME TO
e¢aptua wlnang) kabwg n umepBalouca ToooTTa
XUpoUu oty €§0d0 Tou doxeiou  amoXUMwWONG
gival duvatév va elopeloel KATW OO TO KOTIGKI
amoXUuwWang Kai To GOXEI0 UTTOAEIUPATWY.
TomoBetraTe T povada kivnong kovia atnv mpida
ToU BIKTUOU NAEKTPODATNONG Kal GE OKANpr|, GTABEPK
emeaveia, €101 WaTe va pnv KAAUTITovTal O OTTéG
e€aepiopol oTo TepiBAnua.



OAHTIA
M\npogopiec kat 0dnyieg yia
Xpnon tov 1mpotovtog
© Auti n ouokeur| TTpoopileTal POvo yia TNV OIKIOKY
XpAon Kkai 1o oikiakd TePIBAMov. Xe TepiTTwan
EMIXEIPNUOTIKAG  XPNONG TG aTov  kAGdo g
yaaTpovopiag, ol 6pol TG £yylnang TPOTTOTTOI0UVTAL.
© Merd 10 Té€A0g AciToupyiag amoouvdEaTe To KaAWdIo
00vdeong amo Tnv pifa Tou dIKTUOU NAEKTPODATNONG.
© Tia v TAUON Twv WPETOANIKWV HEPWV Kal EIBIKA
ToU QiATpou amoxUuwong pe Tov aixunpd dioko
TeEQayIooU xpnaipoToleioTe paAakn Bouptoa.
© To eukoAGTEPN XPNON OTO OOxEID UTTOAEINPATWY
ToT0BeTAOTE  TAQOTIK ~ OaKOUAQ, TNV oToia
pmopeite va TeTageTe padi pe Ta utroAeiupaTa 6tav
OAOKANPWOETE TNV EQYATIa 0AG UE TOV ATTOXUHWTH.
© Tpiv v Tpwi xpAon TG OUCKEUNRG TTAUVETE
0X0AaOTIKA Ta EapTAATA TOU €E0TTAIGHOU.

TeXvika YapakTnploTiKa

Ta TeXvIKG XapakTnpIOTIKG TapartiBevial oty TAakéTa
XOPOKTNPIOTIKWY TNG GUOKEUNG.
EmiTpemépevog xpovog ouvexoug Aeitoupyiag 15 Aetrtd
Xpovog dlaAeippaTog IV TV ETTAVOYENCIHOTIOINGN

30 Aetrtd
Xpovog diaAeipparog TPV TV ETTAVAYPENCIPOTIOINGN Tou
kouptiot TURBO 10 deutepdAeTITal
Emimedo 8opUBou (Lwa) 75 dB/A
EUpog TaxutnTag I Tax0mra, Il Taxmra
Mmopeite va Bpeite kal va kateBAaeTe 10 £yxeIpidIo auTd o€
nAekTpovikiy pop@Ry aTnv iaToceAida  hitp://www.pitsos.gr/
dwpedv-karéBaopa.html

MAHPO®OPIEZ A ®POYTA KAI AAXANIKA

®pouTta/Aayavikd TayxotnTa amoxUpwong

Avavdg Il

MupTiAa

Podakiva

AxAadia

|
|
Mavtgapia |
|
|

MnAa
Adyavo Il

MépaBog |

Tuéoupa |

Kapéra Il

Memévia |

Bepikoka |

NekTapivia |

®poira/Aayavikd TaxotnTa amoxXUHWoNg

Ayyoupia |

AxTividia |

NTopdreg |
ZEhivo I
Z1agUAhia I

LuvappoAoynon amoyupwTi Q

o Morép amoxupwtr - Movada kivnong
© 5iaxommg 1-0-1
© «oupmi TURBO
O Baon TomoBémang
0 Bevroula
o KaAwdio auvdeong
Q Aoxeio amoyUpwong
o £¢000¢ upoU
O e€wTepIKA TAeUpwan
0 €owTEPIKA TAEUpWON
o AakTUAog doxgiou amoyUpwong
0 EYKOTT
o ®iktpo amoyUpwaong
o Kaméki
O 1oy kheiBGpaTog
o Aiokog 1po@odoaiag yia pikpd epolTta
© Egapmua wonong
0 Kavéra yupou
@ AlaywpIoTAS appou
m Kamaki kavarag
@ Aoyeio uoAeippdrwy
@ BoUproa

MposToipacia Tov amoyupwti 9
(amocuvappoAdynon)

Mpiv v mpwrn Xpnon amoouvapuoAoyrnore
TOV QImoXUNwT Kail TAUVETE Ta e§apTipara mou
£pxovral g€ emagn pe 10 UAIKO Xpraong.

@ TotoBeTaTe TOV ATTOXUMWTI KOVTA O pia Trpida Tou SIKTUOU
nAekTpodOTNANG OE OKANER, KaBaPN KaI GTeYVA EMIQAVEIQ.

@ Tpapngre T Aapr kAeidwpartog (6) Tpog Ta k&Tw WATE oI
IKpEG TPOXOAiEG va Byouv amo TIG ETOXEG TOU KaTTakioU (5)
Kkai amé ™ Béon 1 va mave oTn 6éon 2.

@ AgaipéaTe To ¢dptnua wBnang (8), PydAte To doxeio
amoyUpwaong (7), kai To kamaki (5).

@ 211 ouvéxela Byahte 1o doyeio amoyUpwaong (2) padi pe
Tov 6akTUAIO (3) Kai To @iATpo ammoxUpwang (4).

@ =exwpioTe 10 doxeio amoxUpwaong (2) amd Tov SakTUAIo (3).



e§apripara (skto6¢ amé 1 povada kivnorng)
xpenoipomoiwvrag {016  vepd Kal  uypo
kaBapiopou midrwv. Eivar emiong Suvarév
va 1a mAOvere oTo mAuvIApio TIATWY OTN
Oeppokpagia max. 60°C (skto6g TOU QiATPOU
amoxUpwaong Kai g povadag Kivnang).
AgoUu oreyvwoouv  kaAd  ekiviiote T
ouvappoAdynaon Twv e§aprnudrwy.

Mpostopacia Tov amoyvpwtn G
(cuvappoléynon)

@ Tomobeteiote ot povada kivnong (1) 10 doyxeio
amoyxUpwong (2) pe Tétoio TpdTo, waTe n £§odog (f) va
Bpioketal akpiPwg oV €oox Tou TEPIBARUATOG NG
povadag kivnong (1) evi oTig 4 e00xéG 0TO KATW TUAUA TOU
doyxeiou amoyxupwang (2) va Bpiokoval ol 4 TPOEGOXES TTOU
Bpiokovral TV TAVW emMiQAvela g povadag (1).
@Bd)\m 010 doxeio amoyxUpwaong (2) Tov daktUAio (3)
€101 wate, n eykotn (i) oto daktuMio (3) va Ppedei otnv
eowTepIkr) TAeUpwan (h) Tou doyeiou amoxUPwang (2).

@ Eiodyete 10 QiATpO amoxUuwaong (4) kar eAEyEre av Exel
T0T00ETNOEl CWOTA KOl TIEPITTPEPETAN [E EUKOAIQL.

@ TomoBemoTe 10 Kamdkl (5) pe TETOIO TPOTTO WOTE
n mAepwaon (g) Tou doyeiou amoxUpwang (2) va Ppioketal
aTnV 00X ToU Kamakiou (5).

@ AwaTe 1010iTEPN TTPOCOXY OTN CWAOTH GUVApPUOAdynan.
H eCwrepikh mAeUpwaon (g) Tou doxeiou amoxUpwaon (2)
TIpéTEl va PpiokeTal OV idIa YPOUWr PE TNV EYKOTIA OTO
kaméki (5).

(® Avaonkwote ™ Aar KAeISGpaToS (6) GOTE o1 Hikpég
TpoxaAieg va €igéNBouv OTIG €0oxéG Tou KamakioU (5)
kar am6 1 6¢éon 2 va mave ot Béon 1 (Ba akouaTei
0 XOpaKTPIaTIKGG B6pUBOG).

@ Imv TepiTTwon Tou Eival avaykaio oTo  OTOuIo
mApwang (5) TommobeteiaTe To Sioko TPoPodoaiag yia pIKpa
@pouTa (7).

TomoBeteiote oT0 OTOMIO TARpwWaONg To  ECGpTNUA
wlnong (8) éro1 waoTe To TUAUA Tou pE TO OXAHA TOu
ypauuatog «V» va Bpebei oTo payaipl Tou Bpioketal oTo
0TOpI0 TTARPWONG.

@ Bate katw ammé 10 KATAKI (5) TO BOXEID UTTOAEINPATWY
(12) pe Tov akdhouBo TpdTO: TOTOBETEIOTE dlaywvIa TO
doyxeio kdTw amoé 1o aTopI0 e§aywyng Tou dakTuhiou (3) Kai
e T0 Kammaki (5), opwere To 0TV povada kivnang (1).
TomoBetAoTe TNV KavaTa Xupou (9) €Tol waTe n €£0d0g
ToU amoxupwth () va BpiokeTal aTo E0WTEPIKS TOU DoXEiOU
amoyUpwong (9).

Evepyomoinon kat Asttoupyia Tov 0
amoXupwTN

EAéy&re av o SiakdmTng Bpioketal aTn Béan «0».

@BdATe 70 @QIG ToU kaAwdiou otV TpiCa Tou BIKTUOU
NAEKTPOBOTNONG KAl EVEPYOTIOIEIOTE  TOV  ATTOXUMWTA

Ii‘ MAUvere oyoAaaTikd ra amoguvappoAoynuéva

XPNOIHOTIOIWVTAG TO BIaKATITN (@) emIAéyovTag avahoya Tnv
1n taxtmta (Béon | — xaunAég atpogég yia pahakd uhikd
Y. Opéoupa, VIopdaTeg, ayyoupia, Temovia, KTA.) A T 2n
Taxutnta (Béon Il — uwnAég aTPOYES yia akAnpd GpoUlTa, Y.
kapéra, aéAivo, Tavi(apia, PiAa, KTA..).

O &evOEIKTIKOS TiVAKAS TTOU TTEPIEXEl aKPIPEIS
mAnpogopics yia Tnv emAoyn Tng kardAAnAng
TaxuTnNTag yla OUYKEKpIUEva @poUra  Kai
Aayavika Bpiokerai otnv ogAida 6.

@E|odyus 010 owAfva Tpogodociag Ta @pouTa 1 Ta
Aaxavikd kai éoTe EAAQPWS HE TO EAPTNHA WBNONG.

Mnv xpnoipomoisite Ta ddktuAa oag n dAAa
avrikeipeva yia va wlnoere Ta UAIKG.

Orav civar avaykaio (oTnv TePITTWON CUCCWPEUONG
uhikoU aTo @iATpo TPoPodoaiag TTou TTpoKaAei kpadaopoug)
xpnoipotoieiote 10 koupti TURBO (b). Xmv mepimmwon
aut 0 KIVNTAPAG AEITOUPYED WE TIG PEYIOTEG OTPOYES IO
TiepiTou 2 deutepdAeTTTa. X1 ouvéxela n Aeiroupyia TURBO
QTTEVEPYOTTOIEITAI AUTOUATA KAl O KIVATAPAG ETIOTPEPEI OTIG
TIPONYOUHEVEG OTPOYEG.

H Aeroupyia  TURBO eivar  Suvarév  va
emavaypnaoiuomoin@ei perd amé TouAdyioTov
10 SeutepdAemra.

Karé v amoxUpwan PIKpWY @PoUTwY XPnoIHOTIOIEITTE

70 BioKO (7) HIKPWVY GPOUTWY, O 0TTOIOG TOTTOBETEITAI OTO

owArva Tpogodoaiag (5).

BaATE TOV XUMO TTOU GUYKEVTPWVETAI OTO doXeio OTa

TIOTAPIA, KOUTTEG KTA. TTOU £XETE TTPOETOINACE! VWPITEPQ.
@ To doxeio yupoU (9) diaBétel diaywpiaT agpol (10),
0 0TT0i0G XPNCIMOTIOIEITAI YIO TNV KATAKPATNON TWV TTUKVWV
owpaTIdiwy Xuuou kai agpou.

2ag OUGTVOUE va TIVETE XUPOUS OTNV QUTIKN
ToUS popen, Alyorepo Olauyeic. Agaipéore
Aoimév amé To doxeio To SiaywpIoTh aPpPoU.

Mevd t Aertovpyia (amoyupwon) G

@Anavepvorromims T OUOKEUR} TOTTOBETWVTAG TOV
diakdtrm (a) ato anpeio «0».

@Arroouvééon T0 QIG ToU KaAwdiou oUVdECNS atmd TNV
pida Tou BIKTUOU NAEKTPOSOTNONG.
Metd ™ diakom  Aermoupyiag  Tou - KivnTApa
QATOCUVOPHOAOYROTE TOV OTTOXUHWTH TTPOKEIPEVOU VO
kaBapioerte Ta e§apmpara (Seite anpeio «MpoeToipaaia
TOU OTTOXUHWTAY).
AdeitioTe Ta UTTOAEiPaTa aTTO TO GOXEIO UTTOAEIUPATWY.

Mnv agnoere 10 Soxeio umoAsiupdrwv va
yeuioe. Kara v kAion tou doyeiou ortn
Sidpkeia agpaipeang Tou, n umepPfdrlouoa
mooornTa umoAsiupdrwy givar duvardv va
XUB¢i ekT6¢ Soyeiou.



Kavévec ouvTiipnong Tov amoyvpwtn

©® Merd omd kdbe xpron Tou amoxupwt kabapioTe Tov
OXOAAOTIKA WOTE VA PNV OTEYVWOOUV 0 XUPOS Kal Ta
uTroAgippaTa @PoUTwv.

©® KabBapioTe Tig akabapaieg oTIG xapapddeg Kal TiG yuwvieg
Xpnaoipotolwvtag Bolptaa kaBapioPoU UTTOUKAAILY
1 odovTo6RoupTaa.

® ZKouTrigTe TN Movada Kivnong XenoIMOTIOIWVTaG Uypd
mavi 10 omoio éxere Olafpétel pe aTayoveg uypol
KaoBapiopoU TIATWY. ZTn CUVEXKEID OKOUTTIOTE TOV
QTTOXUHWTH PEXP! VOl OTEYVWOE.

Edv 010 eowrepiké 1n¢ povadag kivnang
£I0€ABe1 vepo 1) yupog, Slakoyre Tnv Asiroupyia
NG OUOKEUNS Kal mapadware v yia éAeyyo
ot éva &ouciodOTNUEVO TURNA  TEXVIKIG
umoaTnpigng.

® [A\Overe Ta eaptipara 6mwg: T0 doxeio amoxUpwang,
70 dAKTUAIO TOU BOXEiOU, TO KATTEKI, TO BiOKO yia HIKpG
@poUTa, To §apTNHa WBNONG KaI TNV KavaTa XupoU pe
T0 KOTTAKI KAl TOV SI0XWPITH agpoU XPnCILOTIOIWVTAS
(eaT6 vepd Kal uypd kaBapiopol mATwy.

©® Mrmopeite emiong va Ta TAUVETE GTO TTAUVTAPIO TTIATWY
o€ Beppokpaaia Touhdyiatov 60°C.

©® Efaipeon amoteAei 10 @iATpo amoyUuwaong (4). TNa
70 TAUCIJO TOU XPNOIUOTIOIEIOTE MOVO Tn OKAnpR
BoUproa (13) mou mepihapBdveral ot CUCKeUaTia
Tou amoxupwti. Mnv xpnoigotoieite peTAANIKEG
BolpToeg yia To TAUCIPO TOU PiATPOU aTTOXUHWONG!

® Metd amé pakpoypovia xprion eivar meavo va uTrapéel
QTTOXPWHATIOUOG TWV PEPWV TTOU EiVal KATAOKEUAOPEVA
amé mAaoTIKG. Mnv To avTipeTwTiCeTe wg BAGRN.

©® Or akaBapaieg amd xupd KapdTou agaipolval e Tavi
HouCKePEVO O€ ayelpikd AddL.

® Merd v TAUON, OTEYVWOTE OXOAAOTIKA OAa Tal
TAUPEva péPN.

©® XuvappohoynaoTe TOV  OTIOXUPWTA HE  TOV
TOU  TIEPIYPAPNKE  TTpOnyoupévwg  (deiTe
«MNpoeToIpaaio Tou CTTOXUHWTAY).

©® Tuhigre 1o KaAwdio ot 6Akn TTou PpiokeTal oTn PAon
NG Hovadag Kivnang Tou aTmoXUHWTA.

TPOTIO
anueio

Mpooéére 161aitepa 1a Siapavi TuRpara Twv
mAaonikwv. Eivar 181aitepa  evaiofnra o€
mpookpoUoeis Kal mrwoelg. Mmopouv eukoAa
O¢ [Ia TETOIA TTEPITTWON va UTooTouV {nuid.

Tiva Kavete otav:

0 amoyxupwTng 8ev AeiToupyei:

©® [lapadwaoTe TOV OTOXUMWTY OF éva EOUaI0dOTNUEVOD
TUAMA TEXVIKAG UTTOOTAPIENG.

0 amoXupwTAG dev dlaxwpilel waTd To Xupo, Eppavilel

KpadaapoUg kal SoVAOEIG:

©® Xpnogotroigiote T Aeimoupyia TURBO. Edv 10
TPOPRANUa ouvexilel va ugioTaTal, amevepyoTroIaTe
N OUOKeUR, kaBapioTe To QIATPO aTOXUUWONG aTIo

TO UTTOAIUPATO TTOU €XOUV GUOCWPEUTEN OTO QIATPO.
EkkevioTe emiong 10 doxeio umoAeipudiwy otV
TIEQITITWAON TTOU €XEI YEUITEL.

® Xmv TepITTwaon Tou T0 GIATPO amoXUPwaong UTToaTEl
MNXaVIKA {npia avTIKATAOTAGTE TO JE £Vl VEO.

AmoxUpwon @PoUTWV Kat AaYavik@v:

® Ta @polta kai Aaxavikd Tou €xere €mIAESEl yia
amoxUUwaon TTPETTEN va eival QpETKa Kal TIAUPEVA KaAd.
H mpoeToIpaaia Twv Aayavikwv éykeital oTov kabapiopd
aTmd APMO Kal XWHA HE TPEXOUMEVO VEPO Kal TNV BIaAoyr
TOUG. XTIG DIApopeg ekdOOEIG TTOU OXETICovVTal WE TNV
TIAPAOKEUN XUMWV OUCTAvVETal n TommoBETnon Twv
Aaxavikwv yia 5 Aerté ae vepd pe aAata kai KITpiko o¢U.
Ta Aaxavika étav TPOETOINALOVTal [E TOV GUYKEKPIPEVO
TpOTO dev paupiouv kard Tn Siadikacia TepayIgHoU
TOUG KOl O XUMOG TTOU TTpOKUTITEl SIABETEI QUTIKS XPWHAL.

® [AOvete Ta gpouTa e TAoUaIa GapKa aKpIBWS TIPIV TN
XPnon, kabwg ypriyopa xavouv Tnv Gpeakada Toug.

® H emAoyr) Twv Aaxavikwv Kal @poUtwy efaptdtal amod
TNV ETTOXA TOU €TOUG, TIG YEUTTIKEG TTPOTIUATEIG KAl TIG
OuOoTAoEIG yia TV uyeia. H Bpemmiki adia Twv Xupwv
amd @poUTa Kal Aaxavika €xel oxéon pe Tov TPOTIO
TIAPACTKEURG TOUG.

® Or xupoi Tapackeudlovial amd Ta  XeEIPWOn €idn
Aaxavikwv Kai @pouTwv, Ta omoia TPETEl va gival
WwpIHa kal epEoka KabBwg ETal AapBaveral TepIoadTEPOG
XUHOG P eGapeTIKr yelon kai pwya.

©® [amy mapackeur} xupwv kardAAnAa eival Ta akéAouba
Aaxavika:  vropdreg, kapoéta, GéAivo, Travi(dpia,
paiviaveg,  Kkpeppudia, Adyavo, ayyoupia, padpa
yoyyUAia, papévria kTA. Tia diarmTikolg okoTroug
Trapackeuadovtal xugoi amd oaAdreg, oTravakl, Tpdoo
kai GAAa Aayavikd.

® Ta akbhouba Aaxavikd: pamavdkia, OX0IVOTIPATT,
déopn paiviavol, davnBog, kapdapo TPOaTiBevTal
WIAOKOWPEVA OTOUG XUHOUG.

® O yupoi amd @pouta Tapackeudlovial axedév amo
OAa T €10 PPOUTWV.

® Ta pnAa, Ta poddkiva, Ta Bepikoka Kal 1o dapdoknva
ETA TO TTAUCIHO TOUG TTPETTEI v TIEPIXUVOVTAI PJE KAUTO
vePO O€ TOUPWTPI KOuivag.

© Agaipéate TpIv amd KAGBe xpron Ta koukoUTola Twv
@poUTwy, eival duvarév va Tpokakéaouv BAGBn atov
QTOXUHWTA,

® H amoyUpwon dapdoknvwy, HoUpwy, OHEOUPWY,
pahakwy axAadiwv, phAwv kar GMwv @polTwy Eival
TpoPANUaTIK. ATO TN OAPKA TWV GUYKEKPIPEVWY
@pOUTWY  dnuioupyeital oTroyywdng pala n  omoia
Bouhwvel TIg oTéG Tou QiATpou amoyUpwang. Mmopeite
VO TIOPOOKEUAOETE T OUYKEKPIpEva @poUTa apou
TO QVOKOTEWETE O€ PIKPEG TTOoOTNTEG e GAAa @poUTal
N Aaxavika, kabapifovrag 6uwg ouxvotepa 10 GIATPO
amoyUpwaong.

® Mropeite  €miONg va  TOPOOKEUAOETE  OF  MIKPEG
TI00OTNTEG XUMO aTTd OTAQUAI, EI0GYETE OMWG OAGKANPA
TOOUTIA 070 OWAAva Tpopodoaiag, apol aPalpEETe
vwpiTepa 10 CUAWBEG TUAKA TOU.



Kowre 1a pi¢wdn Aaxavikd kar pouTa g€ KOPUATIa WaTe
va Xwpouv aTo aT6pI0 TTAfpwaong. Ta uiAa K6BovTal o€
KoppaTa (edv 1o péyeBog Twv PRAwY kaBioTd adlvarn
NV T0T0BETNON TOUG GTO OTOMIO TTARPWONG) XWpig va
aQaipéaete Tn eAouda Kal Ta oTIOPIAL

Eiodyete 10 @pouta Kal T Aayavik@ povo agol
EVEPYOTTOINTETE TOV OTOXUHWTH.

Ze TePITTWaon EMTTAOKAG TG TTPWTNG UANG 0TO GwARva
Tpoodoaiag 1 oTo dioKo TEPAXIOHOU Tou @iATPOU,
xpnolgomoieiote  Aermoupyia TURBO. Edv 10
TPORANUa Cuveyidel va ugiaTaTal, aTEVEPYOTTOINTTE TN
OUGOKEUR, aTToouvappoAoyAaTE Kal KabapioTe Tny.

H BpemmikA adia Twv vwTiv Xupwv Eival Trapéuoia
pe v BpemTIKA afia Twv @PoUTWV Kal AdKavIKwv
pe T Olagopd 0TI dev €XOUV TA PEPN TWV VWV TTOU
agaipolvTal kard 1n dladikaoia amoxupwong. Ma 1o
AGyo QuTd 01 XUOi KaTavaAwvovTal amd GToud Tou
AOyWw yaoTPEVTEPIKWY TTPORANMATWY Oev pmmopoly va
KaTavaAwaoouv VWA Aayavika.

H katav@Awon xupwv ouoThveral 18iaitepa 0TV
TIEPITITWON TTAIBIWY KAl NAIKIWMEVWY.

Karé tnv karavaAwan xupwv amé Aayavikd evoeikvietal
n méon PIKPAG TooOTNTAG vePoU Kabwg Ta Aayavikd
eival oAU Tinktd. Otav o1 xupoi dev apaiwvovtal
N KaBnuepivA katavaAwan dev Tpémel va utrepPaivel T0
pig6 ToTApI.

Or xupoi @poUTwv eival €ukoAdTepol OtV TIEWN,
UTTOPEITE va TIETE PeyaAeg TTOOOTNTEG: ammd 3 péxp! 4
TIOTAPIC TNV NUEPA avAPETa OTA yeUaTa.

Or xupoi TPETEI va KOTAVOAWVOVTOI OUECWS HETA
TNV TIOPACKEUR TOug pe pIKpEG youhiég. Otav Trivere
apyd, 0 Xupog avapryvueral e 10 oaAio BonBuwvtag pe
1OV TPOTIO QUTS TN XWwvewn Tou. OTav TiVETE TOV XUMO
YPIYOPA KAl O€ UTIEPUETPEG TTOTGTNTEG BEV ATTOPPOPATAl
owaTa.

Mnv avapiyviete Ta @pouUTa pe Ta Aaxavikd ekTog aTmo
10 PAAa. Mnv avapiyvUeTe Ta TIEMOVIA e Ta UTTOAOITTA
@pouta.

O1 xupoi rpémel va KatavaAwvovTal Aueaa.

O1 yupoi Aaxavikwv apaiwvovtal pe xhiapd Bpacpévo
vepd, vepd pe avbpakikd, yaha A opd ydAakTog, e
TP0oaBAKN axapng A GAAo TpoTTo avahoya pe T yelon
TToU ETIOUpEITE.

AT T0UG XUMOUG TTAPACKEUATOVTal KOKTEIA e XOUNAR
TIEPIEKTIKOTNTA G€ OAKOOA.

ZT0UG XUpoUG AaXavIKwv XpnaluotrololvTal apwyartiké
pmaxapika: - mimépl,  dvnBog,  KUWIVO,UoaY0oKAapUdO,
Bupdpi, pavioupdva, evw aTOUG XUpoUS @POUTWV:
Bavihia, kavéha kai yapUeaMa. Mpiv mpocbEaete Ta
PTTaXapIKG OTO XUMO, TEMAXIOTE TO WOTE VA ATTOKTACOUV
10 TTARPEG Gpwpa Toug. MpéTer va xpnaipotoiolvtal o€
PIKPEG TTOOTNTEG WOTE VA dIATNPAGOUV TV QUUTIKI| TOUG
yelon kal v gupwdid Twy TPoiGVIWY atmd Ta otoia
TIapaACTKEUAGeTal 0 XUp6G. Adyw TG XapnAig BeppidIKAg
agiag, o Yuuoi amé @pouTa Kal Aaxavik@ guvioTwvTal
1Biaitepa yia 6aoug BEhouv va xdaouv Bapog.

O1 yupoi @poUTwv kai Aaxavikwv aeppipovial o€
Bepuokpaaia dwyatiou fj kpUol Pe TTaydKia.

® O1 xupoi Aaxavikwv oepBipovial pe aAuupd OTIKG,
KPOKEPAKIO KOl QPUYAVIEG KAl Ol XUMOI @POUTWY HE
MTTIOKOTAKIA, YAUKG KOl KEIK.

® Opiopévol upoi amd @pouUTa Kal Aaxavikd €xouv Tnv
TAON VO QUTOCUMTIUKVWvOVTal. H katdotaon auth
gival amotéAeopa Twv IBIOTATWY TwWV  UAIKWV  TTOU
xpnaoiyomololvtal kai Oev éxel Kapia oxéon Pe Tov
ATTOXUMWTH.

01 ppéokol Yupoi sival vysia

Xuudg kapérou

Emrayivel 10 petaBohioud KaBwg TEPIEXE
IXvoaTolxgia kal BITayiveg TTou givar amapaitnta
yia T owaTr AeIToupyia Tou opyavigpou.

H Birapivn A mou Tapayetal amd 10 KapoTévio
BeAtiwver v dpaon. Ta oucTaTikG  TOU
OUYKEKPIPEVOU — XUPOU  avTioTaBuifouv  TIg
duopeveic €mMOPACEIG NG VIKOTIvRG, TPOCdidouv OTO
Oéppa 1o QUOIKG Kal UYIEG TOu Xpwua. Migd TroTApl Xupol
KapoTOoU Kal piod TotApI YaAa TNV nuépa ouaTivovTal yia
10 piKpG Taidid. O xupdg Kapdtou o€ oUVOUAGHO ME XUMO
pRAou cuaTAvETal yia KATaVAAWGON WG TOVWTIKG TTOTO yia
nAIKIwéva aToya.

Xupbg vropdrag

ATO  WPIYEG KOl QPECKEG  VTOMATES
TrapackeuadeTal XUHOGS €CAIPETIKAG
TroIétnTag. O Xupo6g viopdrag avapiyvieral

ME TOUG XUHOUG AWV Twv GAAwY Aayavikwv.
Mepigxer peyaAn mooomra Brrapivng A kai C. Ato Trotipia
TV NUépa kaAUTTouv TV nuepnaia avaykn ot Birayivn C.
Ta yeuaTikd TA€ovekTpaTa TOU XUpoU viopdTag augdvovral
61av TpoaTiBeTal AT kal TITTEQ!.

Xupég amé mavi{dpia
O xupég amoé mavZapia og ouvduaoud pe To
XUU6  TopTokaAiol  Trpoadidel  oTo  TIOTO
e€aipeTikn yeuon. O xupog autdg atnv kabapnh
TOU HOP@PR KOTAVOAWVETQI POVO LETA amod
guvTayr Tou yiarpou.

Xuuég Adyavo

Xpnoipotolgital yia T T Bepareia Tou
¢AKOUG TOU GTOPAXOU, HOVO OUWG ETA aTTd
GuVTayn ToU yiaTpoU. AVapEIYUEVOG E XUUO

KapdTOU TTiVETAI AKOUN KAl OTTd auTOUg TIoU
£xX0Uv euaioBnTo aTOpAYI.

Xuuég omavdki

O  xupués autég  eival  OPKETA
aigomoinTikdg, Adyw OpwG NG €viovng
yelong oucoTAveTal n avapign Tou ue
XUUé kapétou. O xupdg omavaki,
kapdTo kai aéAIvo o€ ioeg TToaOTNTEG Kl
agou avapixBouv Exouv efaiaia yelon.



Xupég géhivo

Ma v  Topackeuy  XupoU  Oev
xpnaigomololvral Ta @UAAa aéAivou Kabuwg
Tpoadidouv iKpr yeuan. O xuudg amd pila
oéhivou  eivar  1diaiTepa yEUOTIKOG.
AvapiyvOeTe Pe TOug XUHOUG OAwv Twv
utrohoimwy  @poUTwy. Karavahwverar o€
TOGOTNTEG PIKPOTEPES AT TOU XUpoU kapdTou. H poobrikn
XUHOU pAAo f AepovioU BeAticover T yelon.

Xuudg ayyoupiod

Eival amé mn guan Tou GvoaTo kai TTRETTEN va
avapIxTel pe YUMo pRAou, kapdto  oéAivo.
O xup6g ayyoupioU XpnaIUOTIOIEITAI YO TV
@povTida Tou dfépuarog. H karavaAwon
XUHoU ayyoupioU Bon6d atov kaBapiopd
TWV VEQPWV. ZUCTAVETAI N KaTavaAwan Tou kard T dIdpkela
diaimag aduvarioparog.

Xuudg unAou

O xupég amd @péoka, wpIha MAAG ExEl
euxpioTo dpwpa kai yebon, eival TAoUa10g
oe Birapivn A kar B kar oAUTipa avépyava
ahata. H peydAn mepiekTikdtnTa 0€ TINKTivn
éxel amotéheopa TV kaAOtepn  Téwn.
O @péokog XUpdg pARAou xpnaluoTroigital evavTia aTnv
oupikfy apBpimda kal Toug pPEuPaTIONOUG. [evika éxel
eCalpeTikn BpeTTIKA agjia.

Xupég amd patpa @paykoardeuia

O xupés amd palpa  @PAyKOOTAQUA  EXEl
1810iTEPO Apwya, peyaAn ofltTa Kai EExwpIoT
otueR yeuon. H xnuiki Tou olOvBeon kai
N TIEPIEKTIKOTNTA O€ PITapiveG Tov KABIOTOUV WG
évav amo Toug KaAUTEPOUG XUHOUG. AvapiyvieTal
ME XUupoUG MIKPAG 0EUTNTaG 1 VPO, éAI 1 {axapn.
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Xupdg amé kapmoUc koueolulid

Xupdg mhouaiog ae Bpetikr atja, Slabértel
€QIBPWTIKEG 1010TNTEG KAl XPNOIWOTIOIETAl
Kkatd  Tou  kpuoloynparog.  Katd v
TIOPACKEUR XUMWVY QvapiyvUeTal pe GAAoug
XUHOUG @poUTWV.

&

Xupég amé Bardyoupa
O xupég amd Barépoupa pe pikpr TOCdTNTA
Caxapng Kai vepoU We avBpakikG ammoTeAei Eva
oAU dpooIoTIKO ToTd. Adyw TnG HeyaAng
TIEPIEKTIKOTNTAG O BITapive kal 1XvooToIyEia
Opa EVOUVOPWTIKA KUPiwg 0TOUG NAIKIWHEVOUG.

Exdikéc uytevég cuvrayég

Tovwrikoi xupoi Xupog kadapiopou Tou
6 kapoTa opyavigpou
2 upa 4 xapéra
Y, mavigapl Y ayyoUpl
1 mavigap!
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Xupog «Auvar Avaoa» | Xupdg «Aiwviog
1 Séopn OTIAVAKI PuBpiotigy
1 déopn paiviavol 2 uRha
2 géhiva 1 okAnpd axA&di
4 xapéra Ya Nepovi i 6€opn

paiviavou

6 KapoTa
Xupog «EunAiog» Xupog «Ayamng»
2 uRha 3 PEYAAEG VTOATEG
6 @pdouleg Y, ayyoupl

1 aéhivo

Ya Nepovi
Amocupon

ATroppiyTe T CUCKEUaTia pe TPOTIO QIAIKO
Tpog 1o TepIBGAAOV. Auti n  ouokeur
XapaKTPigeTal oUPQWVa HE TNV EUPWTTAIKN
odnyia 2012/19/EE  mepi  nAekTpik@v  Kai
nAekTpOVIKWY OuOKeuwv (waste electrical
and electronic equipment — WEEE). H odnyia —
mpokaBopidel Ta mAaiola yia pia amdaupan Kai aglotoinon
TwWV TOMWY OUCKEUWV We 10x0 0" 6An v EE. Ta Toug
TPOTIOUG  ATTOKOUIBNG TTOU 10XUOUV ETTI TOU TTAPOVTOG,
Ba 0ag evnUEPWAEI O EIDIKOG EUTTOPOG.

O karaokeuaotig Oev euBiverar yia omoiadhmore {nuIG mPOKANBei
amé N OKOTTOUMEVN XPrion N KK\ WETayeipion s OUOKEURS
A akard@AnAo xeipiouo.

O karaokevaotig Oratnpei 10 dIKaiwua va TpOTTOTOINTE! TO TTPOIOV,
avd mdoa OTIyuI, TTPOKEIEVOU VA TTPOCAPMOOTEl OTOUS VOLIOUS,
Kavéveg, mporuma, odnyies 1 0¢ KATaokeuaaTiKous, €LTOPIKOUS,
aionTiKoUS i GAMoug Adyous, xwpis mpoeidomoinan.
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Congratulations on your choice of our appliance, and
welcome among the users of PITSOS products.

In order to achieve best possible results we recommend
using exclusively original PITSOS accessories. They have
been specially designed for this product.

Please read this instruction manual carefully. Pay special
attention to important safety instructions. Keep this instruction
manual for future reference.

Appliance characteristic

Juice extractor type GJE1800X is an electrical appliance for
fast fruit and vegetable juice centrifuging including automatic
pulp separation. The raw material is pulped and then the
juice is centrifuged from the pulp. The usage advantages
are increased due to the easy and simple operation.
Electronic speed stabilizer provides constant rotation speed
independent on loading, which allows juice even consistency
obtaining. The juice extractor is equipped with 2 centrifuging
speeds (for soft and hard fruit), which have been selected
to obtain the optimal quality parameters for squeezed juice.
Keeping the maximal content of vitamins, pectin, enzymes
and minerals causes the lower juice clarity. This is an
intended effect, as the juice extractor Manufacturer decided,
that keeping the highest nutrient, pro-health and dietetic
values of a juice is more important than its clarity. The juice
extractor is equipped with special safety system preventing
starting it in case of incomplete appliance assembling.
The juice extractor is additionally equipped with filter self-
cleaning function. After pressing TURBO button the engine
operates 1,5+2 seconds with high rotation. High rotation
helps to clean the filter in case the vibration occurring due to
excessive pulp accumulation. TURBO function can be used
in 10 seconds intervals only. The juice extractor can operate
15 minutes without any break. The quantity of juice obtained
from i.e. 1kg of a raw material, depends on its freshness, as
well as on filter cleanness and pulping blade condition.

The parts in contact with processed raw materials are made
of materials permitted for contact with food.

Dear Customer!

Safety operation instructions

Read this manual carefully before you use the
appliance.

Make sure that you understand the below safety
precautions.

DANGER! / WARNING!
Risk of injury

Do not start up the appliance when
the supplying cord is damaged or the
casing is visibly damaged.

If the non-detachable part of the cord
is damaged, it should be replaced by
the producer or at a proper service
point or by a qualified person in
order to avoid any hazards.

The appliance can only be repaired
by qualified service personnel.
Improper  servicing may cause
a serious hazard to the user. In case
of defects please contact a qualified
service center.

Do not use the juice extractor when
the filter is damaged.

Before you start the juice extractor
up, check the lid if it is locked well
with the locking bar.

Do not unfasten the locking bar
during juice extractor operation and
the filter wiring, as in such case
the safety system will switch the
appliance off.

Turn off the device and unplug it
from an outlet before replacing the
equipment or approaching moving
parts during use.

Always disconnect the appliance
from the supply if it is left
unattended and before assembling,
disassembling or clearing.

11
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To push the product use the pusher
only.

Be especially careful with the juice
extractor operation in the presence
of children.

Do not place the juice extractor on
the wet surface.

Do not use the juice extractor without
the pulp collector.

This appliance shall not be used by
children. Keep the appliance and its
cord out of reach of children.

Appliances can be used by persons
with reduced physical, sensory
or mental capabilities or lack of
experience and knowledge if they
have been given supervision or
instruction  concerning use  of
the appliance in a safe way and
understand the hazards involved.

Children shall not play with the
appliance.

Only use the appliance indoors at
room temperature and up to 2000 m
above sea level.

WARNING!
Risk of property damage

Do not disconnect the plug from the socket pulling the
cord.

The juice extractor must be plugged to alternating
current 230 V grounded receptacle.

Switch the juice extractor off immediately, when you
notice strong vibrations or rotation decrease. Clean the
filter and its casing.

Stop the operation and unplug the appliance when
the product is blocked in chute or pulping blade.
Unblock it.

Stop the operation immediately and unplug the
appliance when any liquid gets into the motor. Bring
the juice extractor to the service for inspection.

Do not expose the juice extractor to temperatures over
60°C.

Do not leave the appliance plugged unattended.

Do not immerse the motor in water neither clean
it under running water.

Do not clean the casing with aggressive detergents,
such as emulsion, milk, paste, etc. They can remove
the graphic symbols such as: scales, labels, caution
signs, etc.

Do not overload the appliance with extensive amount
of product or do not push it to strong (with a pusher),
because a sudden increase of juice amount in the bowl
spout can cause the juice overflow out of the lid or into
pulp collector.

Place the motor body near a socket on a flat, stable
surface so that the vent holes of the appliance are not
covered.

TiP

Product information and tips on
its use

This appliance is intended for domestic use only.
In case it is used for food business purposes, the
warranty conditions shall change.

Unplug after operation.

Clean the metal parts, especially the filter including the
sharp pulping blade with soft brush.

To make the maintenance easier, you can put the
plastic bag into the pulp collector, which you can
remove to the rubbish bin after operation.

Before the first use, wash thoroughly all elements of
the equipment.

The technical parameters are quoted on the nameplate of
the product.

Admissible time of non-stop operation 15 minutes
An interval between repeated operation 30 minutes
An interval between repeated TURBO usage 10 seconds
Noise generated by the appliance (Lwa) 75 dB/A
Speed range: | gear, Il gear

The instruction manual can be downloaded from the website
http://www.pitsos.gr/dwpeav-karéBaaya.html

INFORMATION ON FRUIT AND VEGETABLES

Fruit/vegetables Centrifuging speed

Pineapples I

Blueberries

Peaches

Pears

|
|
Beetroots |
|
|

Apples




Fruit/vegetables Centrifuging speed

Cabbage Il

Fennel |

Raspberries |

Carrots Il

Melons

Apricots

Nectarines

Cucumbers

Kiwi

Tomatoes

Celery Il

Grapes |

I O

o Juice extractor motor
© 1-0-11 switch
© TURBO button
O skimmer
O vacuum cup
O supply cord
Bowl
o juice spout
O outer fin
0 inner fin

0 Bowl insert
ﬂ notch

O Filter

OLid

0 Locking bar

o Bowl for small fruits

0 Pusher

o Juice collector

@ Foam separator

m Lid of collector

@ Pulp collector

@ Brush

Preparations for operation 9
(disassembling)

Disassemble the juice extractor before first
usage and clean the parts in contact with
processed product.

@ Place the juice extractor near the socket on the firm,
clean and dry surface.

@ Pull down the locking bar (6) so that the tracks moved
out of grooves of the lid (5) from position 1 to position 2.
@Take the pusher (8) out and remove the bowl (7) and
lid (5).

(@ Then remove the bowl (2) including the insert (3) and
filter (4).

() Then, disassemble the insert (3) from the bowl (2).

Wash the disassembled parts (apart from the
motor) carefully in hot water and wash-up
liquid. You can clean them in dishwasher in
max temp. 60°C (apart from the motor and
filter). After drying carefully start assembling
the clean parts.

Preparations for operation G
(assembling)

Q) Align the bowl (2) to the motor (1), so that the juice spout
(f) was placed exactly in the casing (1) groove and 4 buckles
from the upper part of the motor (1) were placed inside the
4 grooves in the bottom of the bowl (2).

@ Insert the bowl insert (3) to the bowl (2) so that the notch
(i) in the bowl insert (3) is located in the inner fin (h) of the
bowl (2).

(@) Put the filter (4) inside and check if it is well mounted and
rotates easily.

@ Install the lid (5) so that the outer fin (g) of the bowl (2) is
in the notch of the lid (5).

@ Pay attention to assemble the parts correctly. The outer
fin (g) of the bowl (2) should be in one line with the notch in
the lid (5).

(®) Pull the locking bar (6) up, so that the rolls moved into
grooves of the lid (5) from position 2 to position 1 (you will
hear a characteristic clicking sound).

@ Each time insert a bowl for small fruit (7) on the feeder
opening of the cover (5).

Put the pusher (8) into the chute so that the V-shaped
hole was put on the knife inside the chute.

@ Put the pulp collector (12) under the lid (5) in the
following way: lean the collector and place it under the insert
(3) and lid (5), then push it towards the motor (1).

Put the juice collector (9) so that the juice spout (f) was
inside the collector (9).

Start-up and operation @

® Check if the switch is turned to ,,0” position.

@ Plug the juice extractor in and start it up with the switch
(a) setting as necessary gear 1 (position | — low rotation) or
gear 2 (position Il - high rotation).

Such exemplar table including exact
information on selection of appropriate gear for
particular fruit and vegetables is on page 12.
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@ Put some fruit or vegetables into chute and press them
slightly with the pusher.

You mustn’t push the products with your
fingers or other objects.

In case of the necessity (In case of excessive accumulation
of the pulp on the filter, which causes juice extractor
vibrations) you can use TURBO button (b). The engine
operates in such case on maximal rotation for approximately
2 seconds. After this time, the TURBO function switches off
automatically, and the engine returns to previous rotation.

Repeated usage of TURBO function can take
place after min. 10 seconds.

©® When centrifuging juice of small fruits, use the bowl for
small fruits (7), put it on the chute.

® Pour the extracted juice into glasses or cups prepared
in advance.

@ The juice collector (9) is equipped with foam separator
(10), which task is to stop the thicker particles of juice and
foam.

We recommend natural version of juice, less
clear. In order to obtain such a juice it is
necessary to remove the foam separator.

After operation (juice centrifuging) e

@ Switch the juice extractor off, turning the switch (a) to

position ,,0”.

@ Unplug the appliance.

©® After the motor stops start to disassemble the juice
extractor in order to wash the parts (see ,,Preparing for
operation”).

©® Remove the accumulated pulp from the pulp collector.

Prevent the excess of the pulp collector. The
excessive pulp can pour out while leaning the
collector during removing.

Juice extractor maintenance rules

® Clean carefully after each usage, to prevent drying of
juice and fruit remains.

©® Remove the dirt from the corners with a bottle brush or
tooth brush.

©® Clean the motor with damped cloth sprinkled with
washing up liquid. Then dry it.

When water or juice getting into the motor, stop
operation immediately and bring the appliance
to service for inspection.

® The following elements of the equipment: juice bowl,
insert, and lid, bowl for small fruits, pusher and the juice
collector including foam separator should be washed in
hot water with wash-up liquid.
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You can clean them in dishwashers in maximum
temperature 60°C.

The exception is a filter (4). It should be washed with
hard brush (13) only, which is included to this juice
extractor equipment. Do not use any metal brushes to
clean the filter!

Some elements can change their colour after long-term
usage. Itis not a defect.

Colour from carrot can be removed by cleaning the
surface with a cloth immersed in edible oil.

Dry carefully all parts after cleaning.

Assemble the juice extractor according to instruction
mentioned above (see ,Preparing for operation”).

Roll the supplying cord inside the base of juice extractor
motor.

Pay a special attention to transparent plastic
parts. They are the most sensitive for hits and
falls. They can be easily damaged then.

What to do when ...

The juice extractor does not work:
® Bring the juice extractor to service agent.

The juice extractor extracts little juice or vibrates:

® Use the TURBO function. If the problem still exists, switch
the appliance off; clean the filter from accumulated pulp.
Additionally, empty the pulp collector if it is full.

® In case of mechanical filter damage, implicitly replace it
with a new one.

Fruit and vegetable juices preparation

® Fruit and vegetables for juice extraction, should be fresh
and washed carefully. Vegetables should be cleaned
from sand and soil with running water and peeled.
Publications concerning juice preparation, recommend to
deep the vegetables into water with salt and citric acid for
5 minutes. Such prepared vegetables do not get darker
during processing and their juice has natural colour.
Berry fruits should be washed directly before using,
so that they do not loose their freshness.

The selection of fruit and vegetables depends on the
season of the year, taste likes or health recommendations.
The way of preparation influences the nutritive value.
Juices should be made of juicy kinds of fruits and
vegetables, which should be ripe and fresh, to get the
juice of the perfect flavour and fragrance.

The following vegetables are good for juice preparation:
tomatoes, carrots, celeries, beetroots, parsleys, onions,
cabbages, cucumbers, black turnip, rhubarb, etc. You
can also prepare juice of lettuce, spinach, leek and other
vegetables as part of diet.

The following vegetables can be added to juices
chopped: radish, chives, green parsley, dill, cress.

Fruit juice can be made of almost all kinds of fruit.
Apples, peaches, apricots and plums should be blanched
with boiling water on the strainer.



Remove the stones from the fruit, which have it, to
prevent damages of the juice extractor.

Juice extracting of plums, blueberries, soft pears, apples
or other fruit is inconvenient. The flesh of these fruit
becomes a spongy pulp, which blocks the filter holes.
You can use these fruit mixing a small amount of them
with other fruit or vegetables, it is also necessary to
clean the filter more often.

You can extract a small amount of grapes juice, but it is
necessary to put whole bunch to the chute after removing
ligneous stalk.

Cut the radical vegetables and hard fruit into pieces small
enough for the chute. Cut the apples into pieces (if they
are not small enough to put them whole into the chute)
without peeling and removing seed cavity.

Put the fruit or vegetables into the chute after you start
up the juice extractor.

In case the product is blocked in the chute or on the filter
pulping blade, use the TURBO function. If the problem
still exists, switch the appliance off, disassemble and
clean.

The fresh juice nutritive value is close to fruit and
vegetables nutritive value, but part of fibre is eliminated
during juice centrifuging process. That is why the juice
can be consumed by people, who can not eat raw
vegetables due to digestions problems.

Juice drinks are specially recommended for children and
elderly people nourishment.

Itis recommended to have a small amount of water while
drinking vegetable juices, which are very strong. If the
juices are not diluted, a daily dose should not exceed
a half of glass.

Fruit juices are easier to digest so it is possible to drink
a big amount of them: 3 up to 4 glasses per day between
meals.

Juices should be consumed immediately after preparing,
and drunk in sips. When drinking juice slowly, it mixes
with saliva, which makes digestion easier. Drunk too fast
and in too big quantity the juice is not properly absorbed.
You should not mix fruit with vegetables apart from
apples. Melon juice shouldn’t be mixed with other fruit
juices.

You shouldn’t store juice for later consumption.
Vegetable juices can be diluted with lukewarm, boiled
water, mineral water, milk, whey, sweeten, or flavoured
another way.

You can prepare chasers of juice.

The following fragrance spices can be used for vegetable
juices: pepper, dill, caraway, nutmeg, thyme, marjoram,
and for fruit juices: vanilla, cinnamon and clove. It is
necessary to mince the spices carefully to obtain full
fragrance. The spices should be used in small amount
to keep natural fragrance and flavour of the juice basic
products. Due to low caloricity, fruit and vegetable juices
are recommended for people on a slimming diet.

Fruit and vegetable juices are served in room
temperature or cooled with ice cubes.

® Salty sticks, crackers and toasts can be good snacks for
vegetable juices, as biscuits, cakes, sponge cakes for
fruit juices.

® The juice obtained of some fruit and vegetables has
tendency to self-condensing. Such phenomena results
from the properties of used products and does not
depend on the appliance.

Fresh juice is healthy

Carrot juice
It accelerates metabolism since it contains
microelements and vitamins necessary for the
body to function properly.
& Vitamin A, produced from carotene, improves
- sight. The ingredients of this juice eliminate
harmful effects of nicotine, restores the natural healthy
colour of the skin. Half a glass of carrot juice and half
a glass of milk is recommended for little children. Carrot
juice in combination with apple juice is recommended as an
energizing drink for elderly people.

Tomato juice
Ripe and fresh tomatoes produce juice of an
excellent quality. Tomato juice may be mixed
with all other vegetable juices. It contains
a lot of vitamin Aand C.

Two glasses of this juice covers a daily demand of vitamin C.
Salt and pepper enhance the taste of the juice.

Beetroot juice
Beetroot juice in combination with orange juice
gives a drink of an excellent taste. This juice in
a pure form may be drunk only upon a doctor’s
recommendation.

Cabbage juice

This juice is applied in treatment of gastric
ulcers, however only upon a doctor's
recommendation. When mixed with carrot

juice, it may be drunk by those with sensitive
stomach.

Spinach juice
This juice is highly hematopoietic,
however due to a strong smell it is
recommended to mix it with carrot juice.
Spinach juice, carrot juice and celery juice
mixed in equal amounts give a tasty drink.

Celery juice
Do not use celery leaves because of their
bitter taste. The juice from a root of a celery is
- very tasty. It can be mixed with other
-'J*—u vegetable juices. It should be drunk in smaller
amounts than carrot juice. Adding apple juice
or lemon improves the taste of the juice.
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Cucember juice

Itis naturally bland and it should be mixed with
apple, carrot or celery juice. Cucumber juice is
used for skin care. It also filters kidneys. It is
recommended for slimming treatment.

Apple juice
Juice made from fresh and ripe apples has
a pleasant fragrance and taste and it is rich in
vitamins A and B and valuable mineral salts.
A high content of pectin in the juice makes that
it has properties supporting digestion. Fresh apple juice is
used to treat podagra and rheumatism. It is, generally
speaking, an excellent nutriment.

Blackberry juice
Blackberry juice with a small amount of sugar
and mineral water makes a very refreshing
drink. Due to a big content of vitamins and
microelements, it gives energy, especially to
elderly people.

Black elder juice
The juice is rich in nutritive elements, it has
diaphoretic properties and is used to treat
a cold. When preparing preserves, it may be
mixed with other fruit juices.

Blackcurrant juice
Blackcurrant juice has a specific fragrance, high
acidity and noticeable tartness. Due to its
chemical composition and a content of vitamins, it
is one of the best juices. It should be mixed with
juices of low acidity or with water, honey or sugar.

Special health recipes

Energy drink Body detox juice
6 carrots 4 carrots
2 apples Y of cucumber
", of beetroot 1 beetroot
”Strong breath” drink "Timeless regulator”
1 handful of spinach juice
1 handful of parsley 2 apples
2 celeries 1 hard pear
4 carrots Ya of lemon or a handful of
spinach
6 carrots
”Sunny” drink "Love” drink
2 apples 3 big tomatoes
6 strawberries Y of cucumber
1 celery
Y4 of lemon
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Disposal

Dispose of packaging in an environmentally-
friendly manner. This appliance is labelled
in accordance with European Directive
2012/19/EU concerning used electrical and
electronic appliances (waste electrical and
electronic equipment — WEEE). The guideline —
determines the framework for the return and recycling
of used appliances as applicable throughout the EU.
Please ask your specialist retailer about current disposal
facilities.

The manufacturer does not accept any liability for any damages
resulting from unintended use or inappropriate handling.

The manufacturer reserves his rights for modifying the product any
time in order to adjust it to law regulations, norms, directives, or due
to construction, trade aesthetic or other reasons, without notifying it
in advance.



@ ‘Opot Eyyunong

1. H EyyUnon kaAng Aettoupyiag twv mpoioviwy pag
TIAPEXETAL YIa XPOVIKG StdoTnya ikool TEcodpwy (24) pnvav
and Ty npepopnvia g MpWING ayopdg mou avaypdeetat
otn Bewpnpévn anddeEn ayopdg. Na Ty mapoxn g
€yyunong anaiteitat n enideign g Bewpnpévng anodegng
ayopdg otnv omoia avaypd@ETal o TUMOG Kal 10 HOVIEND TOU
TPOIOVTOG,.

2. H etaipeia péoa ota avwtépw Xpovika 6pia, o epimwon
mAnppeloUg Asttoupyiag Tng ouokeung, avahapBavel tv
UTIOXPEWON TNG ENMAvapopdc tng og opaAn Asttoupyia

Kal TNG avtikatdotaong KAbe Tuxév eAaTIwpatikoy

pEPOUC (MAnv Twv avaA@olpmV Kal Twv eunabwy, 6nwg ta
yudhwa, Aapmntipeg kAn). Anapaitnn npoindbeon yia va
LOXUEL N gyyUnon elval n pgn A€loupyia Tng GUOKEUNG va
TIPOEPXETAL and Tnv MOAUPEAN KATAOKEUN TNE Kat OXI €N
napadelypatt and kakn xpnon, Aavbaopévn eykatdotaon,
UN TAPNON TWV 08NYIWV XpAGNG TNG GUOKEUNG, akatdAAnAn
ouvtipnon and npéowna pn eEouatodotnpéva and tnv BSH
EAMGG ABE i and eEwyeveic apayovieg 6nwg S1akomég
NAEKTPIKOU pelpatog i diapopomnoinang tng tTdong KA.

3. ZTnv mepimtwon mou To mpoidv dev Asttoupyei owotd
AOyw TNG KATAOKEUNG TOU Kal pOTOV N MANppEAR
Aertoupyia ekdnAwbnke katd tnv mepiodo eyyunong, to
EEouatodotnpévo ZépPig (n 10 €EoualodoTNpEVO GUVEPYEID)
g BSH EANGG ABE Ba 10 €MIOKEUATEL pE OKOTIO TN Xpron
yla T 0moia KATaokeuAoTnke, Xwpig va undpEet xpéwon
yia aviaAAakTika ity epyacia.

4, Aev kalUmTovtal and tnv eyyUnon ot XPEWOELS Kal Ol
KIvdUVOL TIOU OXETIZOVTal PE TN PETAPOPG TOU TIPOIOVTOG
TIPOG EMOKEUN GTOV HETANWANTA N Tpog T EEouatodotnpévo
2€pPig tng BSH EAAGG ABE.

5. ‘O\eg ol €MOKEUES TNG EYyUNGNG MPEMEL va yivovtal
and 1o E§ouatodotnpévo 2épPIg (n To e§ouatodotnpévo
ouvepyeio) Tng BSH EAAGG ABE.

6. H eyylnon dev kaAUMTel kavéva mpoiov oy
XPNOIHOTIOLEITAL TIEPAV TWV TIPOBLAYPAPWY VLA TIG OTIOLES
KATaoKeUAoTNKe (I.X. OWKIGKA Xprian).

7. H eyyUnon kaAig Aertoupyiag mou mapéxetal and tov
KATAoKEUAOTA avel av anokoAnBolv, aAholwdolv

11 TpomonotnBolv pe OMoIONTIOTE TPOTIO 01 TAIVIES
ao@aleiag i ot E181KEG SIAKPITIKEG AUTOKOAANTEC
ETKETEC €N TV omolwv avaypd@etat o aplbpdg oelpdg
1 n npepopnvia ayopdg,.

8. H eyylnon dev kaAumet:

Emiokeuéc, petatponég n kaBapiopoug mou éhapav xwpa oe
KEVTPO service pn eEouatodotnpévo and tnv BSH EANGG ABE.
Ad@6og xprian, unepBoAki xpnan, xelplopd i Aertoupyia

T0U TIPOTGVTOG KATA TPOTIO N GUPPWVO HE TIG 0dnyleg

TIOU TIEPLEXOVTaL 0Ta EYXELP(dla xprang kal/n ota oxeTikd
£yypaga xpnang, oupnephappavopévmy tng mAnppehous
(QUAAENG TG GUOKEUNG, TNG TTWONG TNG GUGKEUNG KAT.

Mpoidvta pe duoavayvwoto apibpo oelpds.

Znpiég mou ipokahoUvtal eVOEIKTIKG and aotpaneg, vepo

f uypaolia, pwtid, moAepo, dnpdaleg avatapaxeg, Adbog
TAOELG TOU BIKTUOU TIAPOXNG PEUPATOG, R OTIOLOBNATIOTE AGYO
mou eivat mépav and tov EAeyxo TOU KATAOKEUAGTA fi TOU
€E0U01050TNHEVOU OUVEPYEIOU.

9. H eyylnon mou mpoo@épetat mavel va 1oxUeL poaov

N KUPLOTNTA TNG GUOKEUNG PETAPIBACTEL OE TPITO MPGOWNO
amno Tov apxIKG ayopaoTh To Gvopd Tou omolou avaypdgetat
0TO TIAPAOTATIKG aYopdg TG GUOKEUNG.

10. AvTIKATGOTAON TNG CUOKEUNG YiveTal Povo pooov dev
elval duvatn n emdiépBwon TG KATOMY MOETONOINGNG TNG
aduvapiag emokeung and to EEouatodotnpévo 2€pPIg (n To
eEoualodotnpévo ouvepyeio) tng BSH EAAGG ABE.

11. H kd6e emokeun n n avukatdotaon EAATIWPATIKOU
HEPOUC dev MAPATEIVEL TOV XPOVO EYyUNGNG TOU TPOIOVTOG,.

12, EEaptipata kat UAikd ou aviikadiotwvrat katd
BldpKeLa TNG £YYUNONG EMOTPEPOVTAL GTO GUVEPYE(D.

BSH OIKIAKEZ XZYZKEYEZ A.B.E.

17° XM THZ EONIKHZ OAQY AGHNON — AAMIAZ KAI
NOTAMOY 20, 145 64 KH®IZIA, EANAAA

SERVICE

MaveAnvio TnAéQwvo eEunnpétnong nehatwv: 18182
(aotikn xpéwan)

ABrva: 17° xAp. EBvikig 080U ABnvav — Aapiag & Motapol 20,
Kn@told - t.: 21042.77.700

O¢g¢/vikn: XaAkng — Natpiapxikd Muaiag, 57 001, Nepoxi
O€pun — TA.: 2310497.200

Ndtpa: XapaAdpmn 57 & Epevatpwle, 262 24 Wnhd Awvia -
TnA.: 2610330.478

Kpritn: EBvikng Avtiotdoews 23 & Kahapd, HpdkAeto -
. 2810321.573

Kumpog: Apx. Makapiou I” 39, 2407 Eykapn Aeukwala -
Kunpog — tnA.: 77778007

@ Guarantee

The guarantee conditions for this appliance are as defined
by our representative in the country in which it is sold.
Details regarding these conditions can be obtained from
the dealer from whom the appliance was purchased. The
bill of sale or receipt must be produced when making any
claim under the terms of this guarantee.

SERVICE

National customer service line: 18182 (local charges apply).



@ 1. MTopeiTe va aToXUUWOETE OAOKANPA @poUTa
Kal Aayavikd 2. Kavata xupou pe SiaxwpIoTh
appou - 1.2 It 3. 2 Tax0tnTeg 4. YWnAng TToI1otnTag
PiATpO a1 avoleidwTo XAAUBa pE TTIAEypA -
aTTOTEAETHATIKA KaI akpIBAg AsiIToupyia Tng
OUOKEUNG

BSH OIKIAKEX XYXKEYEZ A.B.E.

@ 1. You can centrifuge juice from whole fruits and
vegetables 2. Juice jug with foam separator - 1.2 L
3. 2 rotational speeds 4. High-grade stainless steel
mesh filter - efficient and precise operation of the
appliance

&‘ H PITSOS gpovtiCel To mepiBaMhov. AuTd To eyyelpidio éxel TumwBel oe 100% avakukAwjiévo xapTi.
PITSOS takes care of the environment. This user manual has been printed on 100% recycled paper.
;.& ’
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