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English ' User Manual for CP300 Sugar Cane Juicer

User Manual for CP300 Sugar Cane Juicer | English

El PRODUCT FEATURE

* All materials are food grade, #304 stainless steel is used for non-welded manufacture.
* Fully enclosed cover design is used to ensure safety: the juicer would be shut off when
the cover is removed. And the juicer is also very easy to clean.

% The acrylic cover on transmission gears will keep the juicer safe, clean and easy to maintain.

* Muted deceleration motor is used to reduce noise and increase torque to get a higher juice yield.

B IMPORTANT

Read the user manual carefully before using the product and save it for
furture reference.

AWARNING

- Read all instructions.

- Check if the power voltage which is marked on the product is the same as your local
power supply voltage.

- Never put the motor unit into water or other liquide, or flush the machine under tap
water as well.

- Children should be supervised when the machine is working.

- Never put your fingers or other objects into the feeding inlet when the machine is working.

- Never try to repair the broken machine by yourself.

- Never use any accessories and parts from other manufacturers, or your warranty will
be invalid immediately.

- Must turn off the power and shut the machine down completely before disassembling.

El SATETY INSTRUCTION

- Use a 110V/220V power outlet which is marked on the power cord.

- Make sure to turn off the power before cleaning.

- Use the reverse switch when you are cleaning or there are foreign matters.

- Make sure the motor is completely stopped when using reverse switch,
otherwise the motor will be easily destroyed.

Please save this user manual.

PRODUCT INTRODUCTION

1.SPECIFICATION

Model No CP300
Product Dimensions | 45/28/47cm
Horsepower 1/2HP
Power Supply 110V or 220V
Product Weight 5bkg/122b
Applicable Scope Smaler tha.n

§ 40/Cut into halves

2.GENERAL DESCRIPTION

- Turn on the reverse switch - Put sugar cane into f
(figure 1) eeding inlet (figure 2)

+ Juice outlet (figure 3)

PS. Make the juicer rotate forward when juicing.
PS. Make sure the motor is completely stopped when using reverse switch.

ADJUSTMENT STRUCTURE
FOR THE JUICER

CLEANING

+ Adjust the gaps between the rollers by
turning the screw. (figure 1)

- Adjust A.B points to increase the juice yield.

+ Please notice if the juicer is tightened too much,
cane dregs will entangle into the juicer and make
it overloaded.

BASIC MAINTENANCE

+ Make sure to turn off the power after using

the machine.

- Start to clean when the machine

is completely stopped to avoide residual juice
from sticking to the machine and souring.

+ Open the transparent cover and use lubricant when the machine is rusty.

PS. Make sure to turn off the power before disassembling.
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