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Congratulations on the purchase of your Primada Whole Slow Juicer! We hope
it brings you many years of satisfaction. We trust the purchase of your new
Whole Slow Juicer will help you for fast/convenient cooking. Let you enjoy
cooking and delicious foods.

Should you encounter situations that have not been properly addressed in this
Instruction Manual, please contact our Customer Service Center where a
technician can address your specific problem or question.

For more information, please visit the official website: www.primada.com.hk

The company reserves the right to make technological and/or design changes
to this product for continuous improvement.

Thank you for choosing Primadal!

B
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Important Safety Instructions

READ ALL INSTRUCTIONS BEFORE USING THIS APPLIANCE.

P

LEASE KEEP THE INSTRUCTION MANUAL NEARBY.

When using our product, basic precautions should always be followed, including the following:

1.

12

13.
14.

15.
16.

17.
18.

19.

20.
21.
22.

Please make sure your power supply voltage matches the power voltage marked on rating
label.

. For INDOOR household use ONLY. Do not use the appliance in outdoor, commercial or

industrial environments.

. Do not operate the appliance in high temperature environment, especially next to gas stove.
. Do not operate the appliance near flammable materials, such as curtains.
. Place the appliance on flat and heat-resistance surface with good ventilation to maximize its

service life.

. Please always use the original spare parts.
. Do not use the appliance without attention.
. This appliance is not intended to be used by children under 8 or anyone lacking knowledge on

proper use. Supervision may be necessary. Do not allow children to sit on or play with the
appliance.

. Do not immerse the appliance, power cord and plug into water to avoid malfunction or danger.
10.
11.

Do not use the appliance if the power cord or plug is damaged.

Do not allow the power cord to contact with hot surface.

. Disconnect power and remove the plug when not in use.

Do not remove power plug by pulling the power cord to avoid electric shock.

Power cord must be with reliable ground protection. Disconnect power before removing or
placing the blending cup on the base.

Do not touch power cord or the appliance with wet hands to avoid electric shock.

If the power cord/plug is damaged or malfunction on the appliance, it must be repaired by the
manufacturer or the service agent.

Do not repair or modify the appliance to avoid danger.

Make sure the Feeding Tube, Drum Lid and Juicing Bowl are in correct position before
connecting to power.

When connected to power, do not place hands or sharp materials into the blending cup to
avoid injury or damaging the appliance.

Do not continuously operate the juicer for more than 30 minutes.
Do not put the juicer parts in the dish washer or extremely hot water(40°C).
Operating the juicer without ingredients can cause damage to the screw.

By
ZH-HK
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2. Package Contents and Technical Specifications

2.1 Package Contents

Items included

PSJ260

Rotation Wiper

Pusher

Power Cable

* I
EN

Juice Cup

Strainer (Juice)

Strainer (Ice Cream)

Instruction Manual

Pulp Cup

Cleaning Brush

Warranty
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2. Package Contents and Technical Specifications

2.2 Technical Specifications

Product Name Whole Slow Juicer
Model PSJ260

Voltage 220-240V 50/60 Hz
Power Consumption 240W

Maximum Use Around 30 min
Weight 7.5kg

Dimension 25x16x47cm

* Package Contents and Technical and design specifications may be changed in the course of continuous

product improvement.

2.3 Product Diagram

1.Feeding Tube

2.Drum Lid

7.Base

3.Juicing Bowl

|

5.Pulp Cup

6.Juice Cup

B
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3. Operating

3.1 Before Using

e \Wash the parts before first use
® Ensure that compression silicone and silicone ring are assembled properly

3.2 Operation

Top-set Assembly

Firmly insert the silicone lip into the
slot below the pulp spout.

The juicer may leak if not assembled properly.

Assemble the strainer into the rotation
wiper then place this assembly into
the juicing bowl ensuring the red dot
on the strainer is aligned with the red
dot on the juicing bowl.

* IEN
EN
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3. Operating

Place the juicing screw into the strainer.
Turn and press down on it until it clicks
into place.

The juicing screw needs to be locked in place
: i
in order to close the drum lid.

Place the drum lid on to the juicing bowl
aligning the red dot on the drum lid with
the red dot on the juicing bowl.

Turn clockwise to close, aligning the red
dot on the drum lid with the close mark.

For easy assembly hold the drum lid by grabbing
the feeding tube and turn clockwise as show in
the illustration.
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3. Operating

Place the bowl on the base so that its
red arrow lines up with the white arrow . N
on the base. Once assembled, turn the
drum lid clock wise to close.

@ Open/Close mark on the top-set.

Juicer will not operate if parts are not assembled
properly.

* IEN
EN
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3. Operating

3.3 Reminder

® Operating the juicer without ingredients can cause damage to the screw.

e Do not continuously operate the juicer for more than 30 minutes. This can
damage the motor from overheating. After continuous use, let the juicer rest
for 30 minutes to cool down before starting another session.

® Do not put fingers or other objects into the feeding tube. Always use provided
pusher when needed. If other objects are inserted into the feeding tube during
operation, such materials can get stuck and damage the juicer parts and/or
cause injury.

e Do not put objects such as fingers, spoons, chopsticks, clamps into the
Feeding tube.

¢ Do not put dried or hard ingredients like whole grains, fruits with hard seeds
or ice into the juicer. These may damage the juicer parts (e.g. auger, juicing
screw, and strainer). Beans or grains can be used if soaked overnight or
boiled. Fruits with pits and hard seeds (e.g. nectarines, peaches, mangoes,
and cherries) must be pitted before juicing. Completely thaw before inserting
them into the juicer when using frozen fruits with small seeds such as grapes.
Inserting ice cubes are not recommended since it may cause damage to the
juicing screw.

¢ Do not use ingredients containing excessive amounts of vegetable oil or
animal fat. Do not use the juicer to extract vegetable oil from ingredients. If
vegetable/animal oil gets on the Juicing Screw, it may reduce performance
and even damage the juicer.

e Do not reinsert the extracted pulp into the juicer. This can cause the juicer to
stop or cause the drum lid not to open.

o After juicing ingredients with seeds like grapes, thoroughly clean all the
crevices on the bottom of the juicing screw.

B
ZH-HK
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3. Operating

DO NOT put the following ingredients into the Whole Slow Juicer:

*Juicer damage due to owner negligence or from not following the instructions in the owner’s manual will void the warranty service.

Hard seeds

Hard or
inedible skins

Frozen fruits
orice

Vegetable or
animal oll

Others

g 2N 6

ne 5

N

of 2

Peach, nectarines, apricot, plum, mango, etc.
Remove hard seeds before juicing.

Pineapple, melon, durians, orange, etc.
Peel the ingredient’s skin before juicing.

Frozen strawberry, blueberry, raspberry, etc.

Completely thaw frozen fruits before juicing.
Do not use ice.

Sesame seed, butter, animal fat, etc.

Do not extract ingredients containing
vegetable or animal fat. This can reduce
performance and even damage the juicer.

Coconut, sugarcane, whole grains, etc.
Prohibited from inserting into juicer.

® Experience the best quality juice by understanding each ingredient’s characteristics and knowing
the optimal way of handling the ingredients.

® The Slow Juicer is an innovative product that uses a patented slow-speed masticating technology
to efficiently extract the juice from ingredients. The juicer is designed to obtain the best result from
ingredients with firm composition and with high water content.

® For best result, each ingredient should be prepared and extracted depending on its characteristics

and properties.

* IEN
EN
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3. Operating

3.4 Functions Explaination

1.After preparing the ingredients, plug the power cord into a wall outlet

e Do not touch the power cord with wet hands. (It may cause electrical shock, short-circuit, or fire)
e Check the safety of the wall outlet.

2.Press the FORWARD button to operate

® Forward: Pulls down and slowly masticates the ingredients.
® Reverse: Pushes the ingredients back up to dislodge them.

If the juicer stops during operation:

Switch the button to OFF position then press and hold the REVERSE button until the ingredients
become dislodged.

Repeat REVERSE < OFF <= FORWARD as needed.

o OFF
= RE\/ERSE [@ r [é(;l I
e REVERSE FORWARD

® REVERSE: Pushes the food back up (The REVERSE button only works while holding down
the switch.)

® Switch OFF ensuring that the juicer comes to a complete stop. Then press REVERSE. Hold the
REVERSE button for 2-3 seconds and release. Repeat as needed. (Let the juicer stop
completely before using the REVERSE button to prevent malfunction.)

® |f the juicer does not work after these steps, disassemble and clean the parts before operating
the juicer again.

B
ZH-HK
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3. Operating

3.Insert the prepared ingredients one piece at a time

® Each ingredient should be prepared and extracted depending on its characteristics and properties.
» Fibrous leafy vegetables (celery, kale, etc.):
Separate each stem. Cut the outer stems that are thick and tough to 4 inches long or less.

» Bundle up the leafy vegetables as inserting into the juicer.
Alternate between leafy parts and stems.

» Before extracting, remove hard seeds or pits in ingredients. When juicing frozen fruits with small
seeds, ensure that even the seeds are completely thawed.

® |nsert the ingredients one piece at a time.

4.Use the Smart Cap to make mixed juices, stop juice from dripping, or
rinse between different juices

® Juicing with the Smart Cap closed creates various mixed juice creations when different fruits
and vegetables, milk, banana, beans, etc. are selected.

e After juicing, close the Smart Cap to stop the juice from dripping, especially when disassembling
the juicing bowl off the base.

e \When making different juices quickly rinse away any leftover flavors by running a glass of water
in the juicer with the Smart Cap closed.

e Leave the Smart Cap open when juicing ingredients that create excessive foam during extraction,
(e.g. apples, celery).

® Pay close attention when operating with the Smart Cap closed. Juice may overflow if the juice
collected in the juicing bowl exceeds its capacity marked on the bowl.

5.After juice and pulp are completely extracted, switch the unit OFF

e [f the remaining ingredients in the juicing bowl have not been extracted completely, the drum lid
may not open easily.

» After each extraction, run the juicer for an additional 30 seconds to let the juicer extract the
remaining pulp.

» When the drum lid is stuck, press the REVERSE - OFF - FORWARD button in this order;
switching back and forth 2 or 3 times to dislodge the ingredients. Then place hands on top of the
drum lid and firmly press down while simultaneously turning the drum lid counterclockwise to open.

e Depending on the ingredients, pour water down the feeding tube to rinse out the interior of the
juicing bowl and then attempt to remove the drum lid.

* IEN
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3. Operating

HOW TO USE THE STRAINER(ICE CREAM)

* Note: Strainer(Ice Cream) will be referred as ice cream strainer below * before use, make sure the silicone
cover is correctly in place

To assemble the top-set, place the rw
juicing screw and the ice cream

strainer in the juicing bowl and close / J
the lid.

—Lid

e Align the e of the ice cream strainer and the
Juicing bowl, —— Juicing Screw

e Insert the juicing screw into the ice cream
strainer with a twisting motion.

o Align the @ of the lid and the juicing bowl. Then

rotate the lid clockwise until the lid is secured. - Ice (;ream
Strainer
* When using the smoothie strainer, make sure the o
Anti-Drip Cap is closed to make a better ice cream. /A,
\ A\
o —— Juicing Bowl

Place the assembled top-set onto the
base.

® Align the arrow from the lid with the OPEN sign
from the base

® Rotate the top-set clockwise until the arrow from
the lid is in CLOSE position.

Method:Use fresh fruit frozen for at least
6 hours to create delicious ice cream

* When using frozen ingredients, make sure to thaw

your frozen ingredients for about 5 to 20 minutes s
before use. (The required period to thaw the )
ingredients will depend on how long the ingredients 1 . ‘
were in the freezer and the temperature it was kept in.)
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3. Operating

TIPS ON INGREDIENTS

Soft fruits and vegetables | e.g. oranges, tomatoes

¢ Slowly insert the ingredients one piece at a time.

e Use the pusher to push the ingredients down the feeding tube.
(The pusher also helps prevent juice from spraying out of the feeding tube
when extracting ingredients with high water content)

e | eave the Anti-Drip Cap open when juicing ingredients that create
excessive foam during extraction.
(Foam can accumulate if operated with the Anti-Drip Cap closed.)

¢ |t is recommended that the extracted juice be consumed within 48 hours

after extracting. Depending on the density of the ingredients the extracted
juice can gradually show layers overtime.

Hard fruits and vegetables | e.g. carrots, potato, beets, & spinach

¢ Hard fruits and vegetables may put out excess strain onto the motor, soak
them in cold waters prior to juicing for higher juice yield.

¢ Slice the ingredients 1 inch thick or cut 1 inch wide and 2-6 inches long.
¢ Slowly insert the ingredients one at a time.
¢ Pace the juicing speed to ensure each ingredient is thoroughly extracted.

e To maximize the juice yield, use ingredients with high water content.

“ IEN
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3. Operating

High fiber content juicing ingredients | e.g. celery, ginger

¢ Ingredients like celery or ginger contain long fibers that may wrap around
the juicing screw and affect the juicer’s performance.

e Juicing fibrous ingredients should not exceed 500ml of juice at once. After

collecting this quantity, clean the top-set completely before juicing again.

¢ Long fiber ingredients should be cut into 1cm length before inserted.
Ingredients that exceed this length are prohibited.

Ingredients that are prohibited | e.g. vegetable oil, animal fat

¢ This juicer is designed to juice ingredients like fruits and vegetables.
¢ Do not use the Whole Slow Juicer for extracting vegetable oil (e.g. Sesame).
¢ Do not juice ingredients with high contents of vegetable/animal oil.

o |f vegetable/animal oil gets on the juicing screw or the strainer, this can
affect the performance of the juicer and could result in damaged parts.

B
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4. Cleaning and Maintenance

Cleaning and Maintenance

Switch OFF and unplug the power cord from the wall outlet.
e Extract all the remaining pulp in the juicing bowl before stopping the juicer.

e For easier clean up, operate the juicer for an additional 30 seconds after the
juice is extracted.

When the drum lid is stuck, press the REVERSE < OFF — FORWARD button
in this order, switching back and forth 2 to 3 times to dislodge. Then place hands
on top of the drum lid and firmly press down simultaneously turning the drum lid
counter clockwise to open.

Turn the drum lid counter clockwise
to open.
Note : When moving the appliance, do not lift by grabbing
the feeding tube. Always lift the appliance by grabbing

the base or handle. B == _' —

Lift the bowl on the base so that its
red arrow lines up with the white
arrow on the base.

* IEN
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4. Cleaning and Maintenance

Remove the juicing screw, strainer, and
rotation wiper unit from the juicing bowl.
Clean with provided brush.

® For easier disassembly, place the top-set in
the sink and run the water through from the
top of the top-set.

e Thoroughly clean all the crevices on the
bottom of the juicing screw after each use.

o Immediately clean the juicer after each use. If remaining residue in
the juicer dries up, it can make disassembling and clean-up difficult.
The excess build up will cause poor performance in future uses.

Place the juicing bowl under running
water and unplug the compression
silicone to clean the pulp spout.

Soak the juicing bowl in a solution of warm water
with baking soda or a little bit of bleach to clean
the excess build-up.

By
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4. Cleaning and Maintenance

A Clear all crevices on the bottom of the
juicing screw. For example: Seeds

Note : Any residue under the juicing screw will result in
juicing screw being jammed when operating.

Clean the juicing screw with running water.

Thoroughly dry the bottom of the juicing screw
where it connects to the metal cylinder shaft on
the base. Make sure all foreign matters are
cleared before using next time.

Use a wiper with small amount of
moist to clean the base.

Note : Excessive moist must be wiped when finished
for safety reasons.

* IEN
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4. Cleaning and Maintenance

How to clean silicone components
Clean the rotation wiper with running water.
TIP Please dry the components before using and ensure that the compression
silicone and the silicone ring are assembled properly.
Note : If the compression silicone and silicone ring are not assembled properly,
the juicing yield would decrease or leak.

How to clean the silicone wipers
e Silicone wiper

The silicone wipers are removable for cleaning.

After cleaning, place the silicone wiper back onto
the frame as shown in the picture.

TIP Insert into the slot with tail pointing down.

How to clean the compression silicone

® Compression silicone

The compression silicone is
removable for cleaning.
After cleaning, place the
compression silicone back
as shown in the picture.

How to clean the silicone ring

e Silicone ring

The silicone ring is removable for cleaning.
Place the silicone ring back as shown in the picture.
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5. Troubleshooting

Please use this chart to troubleshoot common problems
occurring while using the product.

1 When there is no
power to the juicer

Check if the power cord is properly plugged in.

Check if the top-set and the base are properly assembled.

Different ingredients hold different amounts of fluid
that will yield different amounts of juice.

Check if the silicone lip is firmly inserted (page 10).

2 Low juice yield

If juicing ingredients with small seeds, after a few
servings, it may reduce the juice yield. For best result,
disassemble and wash the top-set in between juicing.
If there is seed residue on the bottom of the strainer,
this can affect juicer performance and the overall juice
yield.

When continuously juicing, depending on the
ingredients, the juice may contain a lot of fine pulp.
To reduce the fine pulp, clean the top-set frequently
and the pulp. Use a mesh strainer and put the juice
3 There is too much through it to collect the unwanted pulp.
pulpin the juice

4 The drum lid Make sure the juicing screw is pushed all the way in to the
will not close strainerin order for the drum lid to close properly.

-
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5. Troubleshooting

Check if the parts are assembled correctly.

Do not start the juicer unless there are ingredients and/or
liquid in it.

5 Odd noise from
the juicer

Noise from the juicing screw and the strainer will fade
away when ingredients are inserted into the juicer.

Check the power cord and make sure itis plugged in
correctly.

If too many ingredients are inserted at one time, this can
cause the juicer to stop.

6 During juicing,
the juicer stopped

If the juicer stops due to the overload protection, let the
juicer cool for 30 minutes to 2 hours before juicing again.

During the very beginning of extraction, the pulp can
be more moist.
7 The extracted pulp
is very moist
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5. Troubleshooting
The juicing screw and the strainer are set up to crush

and squeeze the ingredients. It is normal for the

During operation, juicing screw and the strainer to vibrate.
the juicing bowl shakes

Depending on the density of the ingredients, the
9 Layers of separation  extracted juice may show layers of different juices.
in the juice It is different from separation due to oxidation

caused by juicing with a high-speed juicer.

After juicing, let the juicer operate for another 30
seconds to extract the remaining pulp.

10 Thedrum lid is stuck

If the silicone lip on the bottom of the juicing bowl is not
Layers of separation  plugged in correctly, the juice may seep out on to the
" in the juice juicer base. Before assembling the parts, check and make
sure the compression silicone is plugged in correctly.

After juicing, if the juicer is not cleaned right away,
the remaining pulp inside the top-set can dry up
which can make disassembling and cleaning hard.
This can also affect the juicer’s performance and
color.

Discoloration of the

12 plastic parts

The silicone pieces on the top-set can be detached to be
thoroughly cleaned.

.l -
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