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Giris

Size uzun yillar glivenle hizmet verecek
olan Fakir Premium Pro Kati Meye
Presini satin almis oldugunuz igin sizi
kutlanz.

Benzer urlnleri daha énce kullanmig
olabilirsiniz, ancak kullanma kilavuzunu
okumak icin zaman ayiriniz. Bu kilavuz,
satin almis oldugunuz Uriinden en iyi
verimi almaniz icin hazirlanmigtir.
Cihaz ile ilgili herhangi bir problem ya
da ariza durumlarinda Fakir Yetkili
Servisi’ne basvurunuz.

Giivenlik 6nemlidir.
Kendinizin ve diger kigilerin glvenligi
icin cihazi kullanmadan énce GUVENLIK
UYARILARI bdlumini okuyunuz. Bu
kilavuzu ilerideki kullanimlar igin uygun
bir yerde saklayiniz.

Cihaz Ozellikleri

Fakir Premium Pro hizli bir sekilde
meyve ve sebze presleyebilen ve ayr
posa kabi bulunan bir elektrikli cihazdir.
Meyve ya da sebzeniz preslenir ve daha
sonra meyve suyu posasindan ayrilir.
Cihaz kullanimi basit ve kolaydir.
Elektronik hiz dengeleyicisi kullanilan
meyveye bagl olan surekli bir déngi
hizina sabittir. Cihaz preslenen
meyveden en iyi verimi almak icin 2
farkli hiz kademesi ile donatilmistir
(yumusak ve sert meyveler). Vitamin,
pektin, mineral ve enzim bilesimini azami
tutarak meyve suyunuzun igerigini korur.
Kati meyve presi 6zel bir givenlik sistemi
ile donatiimistir. Bu guvenlik sistemi
sayesinde cihaz yanlis kurulumlarda
calismay! 6nlemektedir. Cihaz ayni
zamanda, temizlenebilen filtreye sahiptir.
Cihaz TURBO dugmesine basildiktan
sonra 1,5 /2 saniye oraninda yuksek hiz
déngusu ile calisir. Yiksek déngu agiri
posa birikiminin meydana gelen titresim
durumunda fitlerinin temizlenmesine
yardimci olur. Turbo 6zelligi sadece 10
saniye kullaniimalidir. Kati meyve presi
hic ara verilmeden 15 dakika
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kullanilabilir. Meyve suyu miktari érnegin
1 kg meyve igin meyvenin tazeligine,
filtrenin temizligine ve bigaklarin
durumuna bagl olarak degisecektir.

Givenlik Uyarilar

Cihazin fisini prizden ¢ikarirken asla
kablosundan ¢cekmeyiniz.

Cihaz fise takmadan 6nce, cihaz
Uzerinde yazan voltaj ile sebeke
voltajinin uyumlu oldugundan emin
olunuz.

Cihazinizi hasara ugramis bir kablo veya
fis ile kullanmayiniz. Cihazin
arizalanmasindan sonra veya dismesi
ve hasar almasi sonucunda cihazi
kullanmayiniz. Bu durumda cihazi en
yakin yetkili Fakir servisine gétiruniz.
Cihazin filtresi zarar gérmus ise cihazi
kullanmayiniz.

Cihazi kullanmadan &nce, cihazin
emniyet Kkilitlerinin yerlerine
oturdugundan ve cihazin givenlik
kilidindin kilitlendiginden emin olunuz.
Cihaz calisirken glvenlik gubugunu
(guvenlik sistemi) ya da filtre dlizenegini
¢dzmeyiniz. Bu gibi durumlarda, gtivenlik
sistemi cihazi kapatacaktir.

Cihaz parcalarini degistirmeden dnce
ya da parcalarini kurmadan &énce
mutlaka UrinU kapatiniz.

Kati meyve presinizi temizlemeden énce,
kurulumunu yapmadan ve parcalarini
ayirmadan 6nce mutlaka kapatiniz.
Cihazin hareket eden kisimlarina
dokunmayiniz.

Koydugunuz meyve ya da sebzeyi
yalnizca meyve itme aparati ile itiniz.
Cihazin meyve girisine asla elinizi
sokmayiniz. Cihazin meyve girigini
cikarirken, cihaz fisini prizden ¢ekiniz.
Cihaza kapasitesinden fazla meyve
koymayiniz ya da kuvvetli bir gug ile
meyve itme aparatini ittirmeyiniz.
Gugll bir sarsinti ya da déngl hizinda
bir diisus hissettiginizde, cihazi hemen
kapatiniz. Filtreyi ve aparatlari
temizleyiniz.

Meyve cihaz kanalinda ya da bigaklarda
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sikistiginda cihazi durdurunuz ve Grind
temizleyiniz.

Cihazi ¢ocuklarin yaninda kullanirken
Ozel bir dikkat gosteriniz.

Kablonun sicak ylizeylere temas
etmesini veya ¢ocuklarin ulagsabilecegi
sekilde sarkmasini engelleyiniz.

17. Cihazin motoruna herhangi bir sivi temas
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ettiginde, kullanimi durdurunuz ve
cihazin prizini fisten ¢ekiniz. Denetleme
yapilmasi i¢in Grind Fakir yetkili
Servisine getiriniz.

Cihazi 60°C uzerinde sicakhga maruz
birakmayiniz.

Cihazi gozetimsiz bir sekilde fisi prizde
takil iken birakmayiniz.

Cihazi 1slak zeminlere yerlestirmeyiniz.
Kullanim sonrasi figini prizden ¢ekiniz.
Cihaz motorunu suya daldirmayiniz ya
da akan bir suyun altina tutmayiniz.
Cihazi asindirici asindirici temizlik
maddeleri kullanmayiniz. Bu maddeler
cihazin Gzerindeki etiket, logo ve uyarilari
silebilir.

Metal parcalari 6zellikle keskin bigaklari
iceren filtreyi yumusak bir temizleme
aparati ile temizleyiniz.

Paslanmaz celik filtre sepetinde bulunan
kuclik bicaklara asla dokunmayiniz.
Cihaz posa kabi olmaksizin
kullaniimamalidir.

Kullanim kolayligi agisindan, posa
kabinin icerisine plastik torba koyarak
kullanabilirsiniz. Boylece kullanim sona
erdiginde plastik torbayi ¢ép kutusuna
atabilirsiniz.

Cocuklarin cihaz ile oynamasina izin
vermeyiniz.

Cihaz cocuklarin, mental ya da fiziksel
kapasitesi yeterli olmayan ya da cihazin
kullanimi konusunda bilgisi ya da
deneyimi olmayan kisilerin kullanimi igin
uygun degildir.

Not: Cihaza kapasitesinden fazla sebze
ya da meyve koymayiniz ya da meyve
itme aparatini buyuk bir kuvvetle
itmeyiniz. Aksi takdirde, cihazdaki meyve

suyu akig deliginden ani bir sekilde seffaf
kapaktan cikabilir.

Meyve ve Sebze Hakkinda Bilgiler

Meyve/Sebze
Ananas 1]
Yaban mersini I
Seftali I
Pancar I

I

I

Armut
Elma

Lahana 1]
Rezene I
Ahududu I

Meyve/Sebze Kademe
Havug Il
Kavun/Karpuz I
Kayisi I
Nektarin I
I
I
I

Salatalik
Kivi

Domates
Kereviz Il
Uzim I

Ozellikler

Kabul edilebilir araliksiz ¢alisma suresi:
15 dakika

Tekrarlanan kullanimlarda bekleme
suresi: 30 dakika

TURBO fonksiyonunun tekrarlanma
sinda beklenilmesi gereken siire: 10
saniye

Cihazin ses duzeyi: 75Db/A

Hiz Araligi: kademe | ve kademe Il
Guic: 800 Watt

Voltaj:230V

Sinif: |



Uriin Parcalarinin Tanimi

—
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Kati meyve presi motoru
[-0-11 dugmeleri

TURBO dugmesi

Sitizgeg

Vakum kaplari

Elektrik kablosu

Kase

Meyve suyu cikis agzi
Kasenin konulacagi ek
Kanat

Filtre

Kapak

Kilitleme Unitesi (gUvenlik Unitesi)
Kigik meyveler icin kase
Meyve itme aparati
Meyve suyu toplayicisi

. Képuk ayirici

. Meyce suyu toplayicisi
. Posa kabi

. Temizleme aparati

. Conta

kapag

isareti ile gOsterilen pargalar bulagik

makinesinde max. 60°C sicaklikta -

yikanabilir.

Kullanim Oncesi

lIk kullanim éncesi cihazin pargalarini
s6klinlz ve yiyecek ile temas edecek
olan bélimleri yikayiniz.

Kati meyve presinizi prize yakin, sabit,
glvenli ve kuru bir ylizeye koyunuz.
Kilitleme Unitesini (6) asag! cekiniz,
bdylece sekil 1’den sekil 2’ye geciste
oldugu gibi kilitteme aparatlari kapagin
(5) oyuk kisimlarindan cikacaktir.

Meyve itme aparatini (8) cekiniz ve
kicuk meyveler icin olan kaseyi (7) ve
kapagi (5) kaldiriniz. Daha sonra,
kasenin konulacagi ek (3) ve filtre (4)
ile birlikte kaseyi (2) kaldiriniz. Kasenin
konulacagi eki (3) kaseden (2) ayiriniz.
Son olarak contayi (14) kaseden
cikariniz (2), cunku kasenin conta ile
birlikte yikanmasini tavsiye
etmemekteyiz.

Demontesi yapilan tim aparatlari sicak
suda yikayiniz (cihazin motoru hari¢) ve
durulayiniz. Aparatlari (motor ve filtre
hari¢) bulasik makinesinde 60°C’yi
gecmeyecek sekilde yikayabilirsiniz.
Dikkatli bir sekilde kurulamasini yaptiktan
sonra, aparatlari tekrar monte ediniz.
Contanin (14) diz kismi yukari gelecek
sekilde contayi (14) kaseye (2) takiniz.
Conta ile kaseyi motora hizalayiniz,
bdylece meyve suyu ¢ikis agzinin (f)
bulundugu bélim motorun (1) Gzerinde
bulunan 4 adet kanala duizgln bir sekilde
oturacaktir.

Kasenin konulacagi eki (3) kaseye
hizalayiniz, bdylece kasenin konulacagi
ekin (3) kanadi (g) meyve suyu cikis
agzini Uzerine yerlesecektir.

Filtreyi yerlestiriniz (4) diizgiin bir sekilde
takildigindan ve déndiginden emin
olunuz.



Kapag: yerlestiriniz (5) kasenin
konulacag! ekin kanadi (g) kapagin
kesilen kismina yerlesecektir. (5)
Kilitteme Unitesini (6) yukar c¢ekiniz,
kilitleme aparatlari kapagin oyuklarina
yerlesecektir. (Bu islem sirasinda bir klik
sesi duyacaksiniz.)

Kiglk meyveler icin olan kaseyi (7)
ihtiya¢ durumunda kapaga yerlestiriniz.
Meyve itme aparatini (8) yerlestiriniz,
boylelikle V seklindeki bosluk bicaklarin
Uzerine yerlesecektir.

Posa kabini (12) kapagin (5) altina su -

metotta koyunuz: Posa kabini (12) yana
yatiriniz, kasenin konuldugu ekin (3) ve
kapagin (5) altina yerlestiriniz, daha
sonra motora (1) dogru itiniz.

Meyve suyu kabini (9) meyve suyu cikis
agzi (f) toplayicinin icinde olacak sekilde
yerlestiriniz.

Dikkat: Dizgln bir monte igin kasenin
konulacag ekte bulunan kanada dikkat
ediniz. Kanat, kase bélmesi ile kapak
bélmesi ile ayni hizada olmalidir.

Kullanim

Cihazin “0” pozisyonunda oldugundan
emin olunuz.

Cihazi prize takiniz ve I-0-Il digmelerini
(a) gerekli olan | ya da Il kademesine
getiriniz.

Meyveler icin referans olarak “meyve ve
sebze hakkinda bilgiler” tablosundan
yararlanabilirsiniz.

Meyve kanalina biraz meyve ya da
sebze koyunuz ve meyve itme aparatini
kullanarak yavasca ittiriniz.

Dikkat: Yiyecekleri parmaginizla ya da
diger bagka nesneler ile ittirmeyiniz!

Not: Gerekli goruldiginde (Filtrede asir
posa birikiminin kati meyve presinde
titresimlere yol actigr durumlarda)
TURBO dugmesini (b) kullanabilirsiniz.
Cihaz bu gibi durumlarda maksimum
devir yaklasik 2 saniye kadar ¢aligir. Bu
slireden sonra, TURBO 06zelligi otomatik



olarak kapanir ve cihaz édnceki devrine
geri doner.

Dikkat: TURBO fonksiyonu art arda
kullanilmadan énce en az 10 saniye
gecmelidir.

Klacuk meyveler kullanacaksiniz, bu
meyveler icin hazirlanmig olan kaseyi
(7) kullaniniz. Kaseyi meyve kanalinin
Uzerine yerlestiriniz.

Sizilen meyve suyunu bardaklara
bosaltiniz.

Meyve suyu toplayicisi (9) kdpik ayiricisi
(10) ile tasarlanmistir. Képlk ayiricisi
meyve suyunun koyu-kalin parcalarini
ve kdpugu engeller.

Kullanim Sonrasi

Cihazin digmesini (a) “0” pozisyonuna
getirerek, durdurunuz.

Cihazin fisini prizden cekiniz.
Cihazin motoru durduktan sonra,
parcalari yikamak i¢in cihazin demonte
ediniz. ( Kullanim Oncesi bélimune
bakiniz.)

Posa kabinda biriken artiklari atiniz.

Not: Posa haznesinin asiri dolmamasina
dikkat ediniz. Asiri atik posa haznesi
cikarilirken tasabilir.

Kati Meyve Presi Bakim Kurallari
Her bir kullanimdan sonra kati meyve
presinizi yikayiniz, boylelikle meyve
atiklarinin cihazda kurumasini
engellersiniz.

Temizleme aparati ile kdselerde kalan
kiri, atiklari ¢ikarabilirsiniz.

Cihazin motor bdlmesini nemli bir bezle
siliniz. Daha sonra kurulayiniz.,

Not: Motora su ya da meyve suyu temas
ettiginde, kullanim islemini durdurunuz
ve Urlnld denetim igin en yakin Fakir
Yetkili Servisi'ne getiriniz.

Meyve suyu kasesi, kasenin konulacagi
ek, kapak ve kigcik meyve kasesi,

meyve itme aparati ve meyve suyu
toplayicisi sicak suda bulasik temizleme
deterjani ile yilkanmalidir.

Parcalari bulagik makinesinde 60°C'yi
gecmeyecek sicakliklarda
yikayabilirsiniz.

Filtre bulasik makinesinde
yitkanmamalidir. Filtreyi sadece
temizleme aparati (13) ile yikayiniz.

=
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Herhangi bagka bir metal temizleme
aparati kullanmayiniz.

Bazi elementler bir siire sonra temizleme
aparatinin rengini degistirebilir, bu bir
problem teskil etmez.

Havuc¢ rengi bir beze yemeklerde
kullanilan yagin dokulip silinmesi ile
cikarilabilir.

Yikamadan sonra tium parcalarin
kurulayiniz.

Cihazi “kullanim 6ncesi” boéliminde
belirtildigi gibi kurunuz.

Cihazin kablosunu tabaninda bulunan
bbélmeye sariniz.

Not: Seffaf plastik parcalara ekstra 6zen
gOsteriniz. Dusuridlme ve kirilimalara
karsi hassastirlar.

Not:

Cihaz calismadiginda yetkili Fakir
Servisine getiriniz.

Cihazdan ¢ok az meyve suyu ¢iktiginda
ya da fazla titresim oldugunda; a)Turbo
Ozelligini kullaniniz. Problem ¢6zilmez
ise, cihazi kapatiniz ve filtreyi
temizleyiniz. Ayrica posa haznesini



bosaltiniz. b) Filtrenin zarar gérdigu
durumlarda yeni bir tane ile
degistiriimelidir.

Meyve ve Sebze Suyu Hazirlanmasi
Presleme islemine baslamadan énce,
meyve ve sebzeleri dikkatli bir sekilde
yikayiniz. Sebzeler kum ve kirden su ile
iyi bir sekilde arindiriimali ve kabuklari
soyulmalidir. Genel bilgiye gore,
sebzelerin tuzlu suda 5 dakika
dinlendirilmesi tavsiye edilir. Bu ydontemle
hazirlanan sebzeler presleme iglemi
sirasinda kararmayacak ve renkleri
dogal renginde kalacaktir.

Kiraz ve cilek gibi meyveler kullanim
6ncesi yikanmalidirlar, boéylece
tazeliklerini kaybetmezler.

Sebze ve meyvelerin secimi saglk ve
tat tavsiyelerine gore, yetistirildikleri
mevsime gore secilmelidir. Hazirlanma
metodu besleyici degerini de
etkilemektedir.

Meyve suyu sulu meyve ve sebze
turlerinden hazirlanmalidir. Meyvelerin
olgun ve taze olmasi meyve suyunuzun
tat ve kokusunu etkiler.

Domates, havuc, kereviz, kirmizi pancar,
sogan, maydanoz, lahana, salatalik,
siyah salgam gibi sebzeler meyve suyu
hazirlanmasi i¢cin uygundur. Ayrica,
marul, 1Ispanak, pirasa gibi diet sebzeler
de kullanilabilir.

Turp, maydanoz, tere gibi sebzeleri
kicuk parcalara ayirarak meyve
suyunuzun icine katabilirsiniz.
Meyve suyu neredeyse her tar
meyveden yapilabilir.

Elma, seftali, kayisi gibi meyveler
stizgecte kaynamis sudan gecirilerek
rengi acilmalidir.

Cihaza zarar vermelerini 6énlemek
amaclyla meyvenin varsa ¢ekirdegini
cikariniz.

Erik, armut gibi meyvelerin cihazda
kullanilmasi uygun degildir. Bu
meyvelerin emici parcgalari filtreyi tikar.
Bu gibi meyvelerden biraz kullanarak
diger meyvelerin arasina ekledikten

sonra cihazda presleme islemini
yapmanizi tavsiye ederiz. Ancak Urlnin
filtresi kullanildiktan sonra daha iyi
temizlenmelidir.

Cihazda az bir miktar Gzim sikabilirsiniz.
Uzim salkiminin sapini kopardiktan
sonra Uzim demetinin tamamini meyve
giris bélmesine koyunuz.

KokIU sebzeleri ve sert meyveleri kligik
parcalara ayirdiktan sonra meyve girig
bdlmesine koyunuz. Bitun bir elma
meyve giris bélmesine sigmayacak
kadar buyuk ise, elmayil kesiniz.
Cihazi calistirdiktan sonra meyve ya da
sebzeyi meyve giris bélmesine koyunuz.
Meyve ya da sebze meyve giris
boélmesinde ya da filtrede sikisirsa, Turbo
fonksiyonunu kullaniniz. Eger problem
devam ederse, cihazi kapatiniz ve
parcalarini ayirarak temizleyiniz.
Taze meyve besleyici degeri meyvenin
besleyici degeri ile ilgilidir, fakat doku
parcalari presleme islemi sirasinda
cikarilmaktadir. Bu ylzden sindirim
problemleri yizinden ham meyveleri
yiyemeyen Kisiler, meyve suyu
tuketebilirler.

Meyve sulari ¢cocuklarin ve yagh kisilerin
beslenmesi icin tavsiye edilmektedir.
Sert olan sebze sularini tiketirken bir
miktar su icmenizi tavsiye ederiz. Eger
sebze sulari seyreltimemisse, gunlik
doz yarim bardagi ge¢memelidir.
Meyve sularini sindirmek kolaydir, bu
yuzden yluksek miktarlarda
tuketebilirsiniz. Gunde 3 ile 4 bardak
olarak yemek aralarinda tiketebilirsiniz.
Elma haricinde meyveler ile sebzeleri
karistirmayiniz. Kavun suyu diger meyve
sulari ile karistirilmamalidir.

Meyve suyunuzu daha sonra tiketmek
icin saklamayiniz.

Sebze sulari 1lik kaynamig su, maden
suyu ya da st ile seyreltilerek
tatlilastirlabilir.

Biber, kimyon, Hindistan cevizi, kekik
gibi gluzel kokulu baharatlar sebze
sularinda daha glzel bir koku ve aroma
icin kullanilabilir. Meyve sularinda da



vanilya, tarcin, karanfil gibi baharatlar
kullanilabilir. Baharatlar, dogal koku ve
tatlarini korumalari i¢in ince ince
kiyilmahdirlar.

Sebze ve meyve sulari oda sicakliginda
ya da buz kupleri ile sogutulmus olarak
servis edilmelidir.

Taze Meyve Sulari Saghkhdir
L Havug Suyu: Metabolizmayi hizlan
\\ dirir, icerigindeki mikro elementler
ve V|tam|nler vicudumuzun galismasi
icin gereklidir. icinde bulundurdugu
karoten gérmeyi gi¢lendirir. Bu meyve
suyunda bulunan element sayesinde
nikotinin dogal ve saglikli olan cildinize
verdigi etki azaltihr. Yarim bardak havug
suyu ve yarim bardak sut kiiguk cocuklar
icin tavsiye edilmektedir. Havug suyu ve
elma suyu karsimi enerji icecegi olarak
yagli kisilere tavsiye edilmektedir.
4% Domates Suyu: Olgun ve taze
" domatesler ile kaliteli domates
suyu yapablllrsmlz Domates suyunu
diger sebze sulari ile karigtirabilirsiniz.
iceriginde bolca A ve C vitamini
bulunmaktadir. 2 bardak domates suyu
bir kisinin ginlik C vitamini ihtiyacini
karsilar. Tadini tuz ya da biber ile
zenginlestirebilirsiniz.
$¢ Kirmizi Pancar Suyu: Portakal suyu
ile karistiriimis kirmizi pancar suyu
mikemmel bir tat vermektedir. Kirmizi
pancar suyunun saf olarak icilmesi ancak
doktor tavsiyesi ile olmalidir.
@ Lahana Suyu: Lahana suyu gastric
ulseri iyilestirmektedir. Ancak dok
-tor kontroliinde tuketilmelidir. Havug
suyu ile hazirlanmis bir karisim hassas
midesi olan kisiler icin bile iyi bir icecektir.
_~® Ispanak Suyu: Sert tadi sebebi
> ile havug suyu ile karistirilip igil
mesi tavsiye edilmektedir. Ispanak suyu
ayni oranlarda havug suyu ve kereviz
suyu ile kanstirildiginda lezzetli bir tat
verir.
. Kereviz Suyu: Aci tatlari sebebiyle
¥ kereviz yapraklarini kullanmayiniz.
Kereviz suyu oldukg¢a lezzetlidir. Diger

sebze sulari ile de karigtirabilirsiniz.
Havug suyu ile kanstirildiginda, havug
suyundan daha az bir miktarda
taketilmelidir. EIma ya da limon suyu
ilavesi ile tadi zenginlesecektir.
A Salatalik Suyu: Salatalik suyu tek
& 7 basina tuketildiginde tatsiz olabilir,
bu yuzden elma, havu¢ ya da kereviz
suyu ile karistirabilirsiniz. Ayni zamanda
cilt bakimi icinde kullaniimaktadir.
Boébrekleri temizler. Ayni zamanda
dietlerde de tavsiye edilmektedir.
e Elma Suyu: A ve B vitaminleri ve
\_._/bir ok degerli minerale sahip olan
ham ve taze elmalardan guizel ve lezzetli
meyve sulari elde edebilirsiniz. Yiuksek
miktarlarda pektin sindirimi
kolaylastirmaktadir. Taze elma suyu
podagra ve romatizmaya karsidir. Genel
blyik bir besindir.
Boégurtlen Suyu: Az miktarda
kullanilan seker ve maden suyu
ile karigtinlmig olan bogurtlen suyu gok
iyi bir canlandiricidir. Igerdigi vitamin ve
mikro elementlerin ¢okluguna bagh
olarak Ozellikle yasli Kigiler icin iyi bir
enerji icecegidir.

Ozel Saglik Tarifleri
Enerji Icecegi:

6 havug

2 elma

kirmizi pancar

“Sevgi” icecegi:
3 blyUk domates
salatahk
1 kereviz

Viicut Detox icecegi:

4 havug

salatalik

1kirmizi pancar

Sonsuz Diizenleyici icecegi:
2 elma

1 sert armut

limon ya da bir avug 1spanak

6 havug



Giinesli icecegi:
2 elma
6 cilek

Derin Nefes icecegi:
1 avug 1spanak

1 avu¢ maydanoz

2 kereviz

4 havug






Introduction

Thank you for purchasing Fakir Premium
Pro Fruit Extractor which has been
designed and manufactured to give you
many years of trouble-free service.
You may already be familiar with using
a similar product, but do please take
time to read these instructions — they
have been written to ensure you get the
very best from your purchase.

Safety is Important

To ensure your safety and the safety of
others, please ensure you read the
Safety Instructions before you operate
this product.Keep this information in a
safe place for future reference.

Appliance Characteristic

Fakir Premium Pro Fruit Extractor 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 selfcleaning function. After
pressing TURBO button the engine
operates 1,5 + 2 seconds with high

8.

9.

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.

Safety Operation Instructions

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

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

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 be refurbished by
trained staff only. Improper refurbishment
can cause the serious hazard to the
user. In case of any defects occurrence,
contact the qualified service agent
immediately.

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 during juice
extractor operation and filter wiring as
in such case the safety system will switch
the appliance off.

Switch off before you change the
equipment org et in contact with moving
parts while operation.

Unplug always before cleaning,
assembling or disassembling.
Don't touch moving parts.

10. To push the product use the pusher only.
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Never put your fingers in the feed tube, 29. This appliance is not intented for use by

unplug before unbloking the feed tube.
Do not overload the appliance with
excessive amount of product or to strong
pushing (with pusher).

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

Never let the cord touch hot surfaces or
hang down where a child could grab 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 place the juice extractor on the
wet surface.

Unplug after operation.

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.

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

Do not touch the small cutting blades in
the base of the Stainless Steel Filter
Basket.

Do not use the juice extractor without
the pulp container.

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.

Children should be supervised to ensure
that they do not play with the appliance.

persons (including children) with reduced
physical, sensory or mental capabilities,
or lack of experience and knowledge,
unless they have been given supervision
or instruction concerning use of the
appliance by a person responsible for
their safety.

Note: 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 bow! spout can cause the
juice overflow out of the lid or into pulp
collector.

Meyve ve Sebze Hakkinda Bilgiler

Fruit/Vegetables | Centrifuging Speed

Pineapples Il

Blueberries

Peaches

Pears

I
I
Beetroots I
I
I

Apples

Cabbage I

Fennel I

Raspberries I

Fruit/Vegetables | Centrifuging Speed

Carrots Il

Melons

Apricots

Nectarines

Kiwi

I
I
I
Cucumbers I
I
I

Tomatoes

Celery Il

Grapes I




Admissible time of non-stop operation
: 15 minutes

An interval between repeated operation:
30 minutes

Noise generated by the appliance: 75
dB/A

An interval between repeated TURBO
usage: 10 seconds

Speed range: | gear, Il gear

Power: 800 Watt

Voltage: 230V

Class: |

Part names

~_— — — — -

CHONONRAQWINO2OTY =

Juice extractor motor
I-0-11 switch
TURBO button
skimmer

vacuum cup

supply cord

Bowl

juice spout

Bowl insert

fin

Filter

Lid

Locking bar

Bowl for small fruits
Pusher

Juice collector

. Foam separator
. Lid of collector

. Pulp collector

. Brush

. Gasket

Elements marked with the sign [} can
be washed in the dishwasher with the
max temperature of 60°C.

Preparations for operation (disasse
mbling, assembling)

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).

Finally, remove the gasket (14) from the
bowl (2), as washing the bowl (2) with
the gasket (14) on is not recommended,
but only after disassembling it.
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.



Assemble the gasket (14) into the bowl -

(2) making sure that the flat surface of
the gasket (14) is facing the top. Align
the bowl (2) with the gasket (14) 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).
Align the insert (3) to the bowl (2) so
that the fin (g) of the insert (3) is placed
in the cutting of the bowl (2) over the
juice spout. Put the filter (4) inside and
check if it is well mounted and rotates
easily

Put the lid (5) so that the fin (g) of the
insert (3) was placed in the cutting of
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).
Put the bowl for the small fruits (7) on
the chute of the lid (5) when necessary.
Put the pusher (8) into the chute so that
the V-shaped hole was put on the knife

inside the chute.
I

N

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

Attention

We call your attention to proper
assembling. The fin (g) of the insert (3)
should be in the same line as the cutting
on the bowl (2) and the cutting in the lid

(5).

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).

Put some fruit or vegetables into chute
and press them slightly with the pusher.



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

Note: 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.

Attention
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.

After Operation

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.

Note: 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.

lean the motor with damped cloth
sprinkled with washing up liquid. Then
dry it.

Note: 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.
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. It is not a defect.
Colour from carrot can be removed by
cleaning the surface with a cloth
immersed in edible ol
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.

. -

Note: 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.

It is 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.

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.

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 precipitates meta

% bolism, as it contains microelements
and vitamins necessary for organism
proper functioning. A vitamin being a
product of carotene improves the sight.
The elements of this juice level the
harmful influence of nicotine restore the
natural, healthy colour of skin. A half
glass of carrot juice and half glass of
milk is recommended for small children.
Carrot juice mixed with apple juice is

recommended as an energy drink for
elderly people.
A Tomato juice: Ripe and fresh
__+="tomatoes give an excellent qua
lity juice. You can mix it with all other
vegetable juices. The juice contains a
lot of A and C vitamins. Two glasses
cover a daily demand on C vitamin.
Flavour it with salt and pepper to improve
the taste.
t, Beetroot juice: Beetroot juice mixed
with orange juice gives a drink of
an excellent taste. This juice in pure
form can be consumed on doctor's
recommendation only.
Cabbage juice: It is applied to
cure gastric ulcer but on doctor's
recommendation only. Mixed with carrot
juice is good to drink even for people
with sensitive stomach.
wq@ Spinach juice: This is a strong
= haematinic juice, but due to the
strong taste it is recommended to mix it
with carrot juice. Spinach juice mixed in
equal amount with carrot juice and celery
juice gives a tasty drink.
\, Celery juice: Do not use celery
¥ leaves because of their bitter taste.
Celery- root juice is very tasty. You can
mix it with other vegetable juices. It
should be consumed in smaller amount
than carrot juice. Apple or lemon juice
adding will improve the taste.
##Cucumber juice: The juice is naturally
& insipid and it is necessary to mix it
with apple, carrot or celery juice. It is
used for skin care. It filters kidneys. It is
recommended for a slimming diet.
e Apple juice: The juice made of
(_/ fresh and ripe apples has nice
fragrance and flavour, it is rich in A and
B vitamins and very valuable mineral
salts. Big amount of pectin makes the
juice improve digestion. Fresh apple
juice is used against podagra and
rheumatism. It is a general great
Nutriment.
Blackberry juice: The blackberry
juice with small amount of sugar



and mineral water is a great refreshment.
Due to a big amount of vitamins and
microelements it gives energy especially
to elderly people.

Special Health Recipes
Energy drink

6 carrots

2 apples

of beetroot

”Love” drink
3 big tomatoes
of cucumber

1 celery

of lemon

Body detox juice
4 carrots

of cucumber

1 beetroot

”Timeless regulator” juice

2 apples

1 hard pear

of lemon or a handful of spinach
6 carrots

”Sunny” drink
2 apples
6 strawberries

”Strong breath” drink
1 handful of spinach

1 handful of parsley

2 celeries

4 carrots
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