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Health tastes better with
EUJUICERS.COM

Mipam bio s.r.o. | EUJUICERS.COM
Rudolfovska 11, 370 01 Ceské Budgjovice
CZECH REPUBLIC

GREENROWER¢

Odst'avnovac
Navod k obsluze

Model: 1. KP-E1304 Standard
2. KP-E1304 Standard + sada

pfislusenstvi Exclusive Pro

Pfed prvnim pouZzitim spotfebice si, prosim, pozomé preététe bezpecnostni pokyny a névod k obsluze.
Zarucni list je soucasti navodu k obsluze.



. Warning for the safe use of the product

» The following Direction is an indication of a safety-related warning that is provided to ensure
the safe and proper use of the product and prevent unexpected dangers or damages.

It is a sign that calls the user's attention regarding the issues
and operations that may lead to a dangerous results.

A warnin g A case that has a possibility of slight physical injury or product damage if sign is violated

Please keep the manual to a place that is easily accessible to the user.
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What is a 3-Way Bio Clean System?
It is the spirit of Green Power Juice Extractor that leads to the
realization of a bright and hopeful world to the consumers by
providing a juice extractor that does not cause —environmental
pollution.

Mechanical environment

Patented through independent development, the clean gear is
truly one of the world's first as it does not produce any iron and
plastic dust. Also, it presents a fresher and cleaner juice by
separating the agricultural chemicals and heavy metals. As it
rarely generates mechanical failure, the Green Power Juice
Extractor receives a highly favorable review in the international
markets. It is also easy to clean, thus allowing simple assembly
and disassembly.

Juice environment

With 160 revolutions per minute in low-speed operation, it creates
fresh ion-filled juice without damaging the nutritional value from
the extracted juice. Also, the installation of a fresh juice cup that
is made of special 4200 gauss Neodymium magnet and bio-
ceramic panel allows the storage of extracted juice for 72 hours
and creates hexagonal-ion fresh juice to increase the nutrients
being absorbed by the body.

Natural (Home) environment

Being equipped with a super-precise motor and speed reducer,
this extractor can be used even in a room with a sleeping baby,
as it operates silently, generating a noise less than 6018, Also, it
is equipped with an EMI (Electromagnetic Interference) resistant
device that prevents image wobbling in case of using the
product near electric devices such as TV. Since the Eco -
Friendly is the primary concept for all of our components, every
part used in the juice extractor is made of recyclable new
materials.

Product specification is subject to the type of product.
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USA Safety certi - Canada Safety certi ~ EU Safety certi

CNS AS PSE

Korea Safety certi  Austria Safety certi Japan Safety certi

Award History

& Nov. 199 Awarded with the prize of Commissioner of KIPO in the National
Competition of Excellent Invention

& Apr. 1992 Awarded with the Silver Prize in the Exhibition of International
Invention held in Geneva, Switzerland

& Oct. 1992 Awarded with the Silver Prize in the International Invention
Competition held in Nuremberg, Germany

& May 1993 Awarded with the Grand Prize for food and beverage sector in
the International Invention Competition held in Pittsburgh, U.S.

o May 1993 Awarded with the President’s Citation on the 28th Day of Invention

& May 1994 Awarded with the Minister’s Citation on the Day of Invention by
the Ministry of Commerce and Industry

& May 1994 Awarded with the Grand Prize for juice extractor sector in the
Invention Competition held in Pittsburgh, U.S.

& Jul. 1994 Acquired the SD mark (Successful Design)

o Sep. 1994 Awarded with the Silver Prize in the International Exhibition of
New Technology Invention held in LA, U.S.

& Oct. 1994 Awarded with the Gold Prize in the 1994 ldea New Products
Exhibition held in Germany

& Nov, 1994 Selected for the medical supply for Tanabe Hospital (Medical
institution specialized in medical treatment using fresh juice) in Japan

& Nov. 1994 Acquired the C mark (Clean Mark) - Korea Environment &
Water Works Institute

& Dec. 1994 Acquired the UL Mark in U.S.

& Mar. 1995 Recommended by Koda Hospital in Japan

& Oct. 1999 Awarded with the Bronze Prize in the International Invention
Exhibition held in Nuremberg, Germany

& Dec. 1999 Participated in 1999 Korea Patent & Technology Competition -
Awarded with the Prize of Commissioner of KIPO

Global Standards and Certification

& Acquired UL (Underwriters Laboratories Inc.) in U.S.

& Acquired C-UL (Canada Underwriters Laboratories Inc.) in Canada
& Acquired CE (Conformite European) in Europe

& Acquired CNS (Chinese National Standards) in Taiwan

& Acquired AS (Australian Standards) in Australia

& Passed the hygiene test for imported products in Japan

& Acquired PSE (Product Safety Electrical) in Japan

International Patents

& Possesses industrial property right in approx. 20 countries including U.S.,
Japan, Europe, and Canada

GREENPOWER KEMPO C0.,LTD.

178 Imok-dong, Jangan-gu, Suwon-si,
Gyeonggi-do, Korea

TEL) +82-31-243-1885

FAX) +82-31-255-8086

E-mail) green@greenpower.co.kr
WWW.greenpower.co.kr



. Bezpecnostni a uzivatelské pokyny

» Nésledujici bezpe€nostni pokyny a varovné symboly maji pomoci uZivateli spravné a bezpeéné
odstaviiovac pouzivat a pfedchazet tak jeho pifipadnému poskozeni nebo vzniku Uraz(.
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Popis a funkce jednotlivych Casti
Usporadani a pouziti ¢asti
Sestaveni odstaviiovace
KP-E1304 Standard
RozloZeni odstaviiovace
Spravné Cisténi odstaviiovace
PouZiti
Usporadani a pouZiti Casti
KP-E1304 (Standard)
KP-E1304 (Standard + sada Exclusive Pro)

Sestaveni odstavriovace

RozloZeni odstaviovace

PouZiti odStaviiovace

Informace o dostupnosti pfislusenstvi
Reseni problémd

Vlyména pojistky a technicka specifikace
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Tento vystrazny symbol upozoriiuje
A uzivatele na nebezpecnou situaci ke
které mize dojit.
Upozornéni na nebezpecnou situaci,
pfi které mize nedodrzenim
bezpeénostnich pokyn(i dojit
k nevratnému poskozeni spotiebice
nebo méné zavaznému zranéni.

POZOR

Tento navod uschovejte na bezpeéném misté
pro pripadné dalSi pouziti.

Mechanickeé vlastnosti

Mechanické soukoli tohoto odStaviiovace patfi diky
dlouhodobému vyvoji k jedném z nejpropracovanéjsich
systémlm tohoto typu. Pfi provozu nedochézi k uvoliiovani
ani téch nejmensSich mikroskopickych kovovych nebo
plastovych ¢astic. Vyslednym produktem je pak Cerstvéjsi
a Cistéjsi Stava zbavena zemédelské chemie a tézkych
kovi. U tohoto odstaviiovace se prakticky neobjevuji
7&dné mechanické zavady, ¢imzZ si ziskal velkou oblibu
u spotfebiteldl po celém svété. DalSi vyhodou je jeho
snadné Cisténi diky jednoduché montézi a demontazi.

Setrné odstaviiovani

vykonovém stupni je vyslednym produktem Cerstva $tava
pnd iontd bez negativniho ovlivnéni nutriéni hodnoty.
S pouZitim specialni nadoby na Cerstvou $tavu vyrobeného
z neodymového magnetu a biokeramického panelu muzete
Cerstvou Stavu uchovat az na 72 hodin. Navic v ni pfitom
dochézi k tvorbé hexagonalnich iontovych vazeb, diky
kterym je lidsky organismus schopen Iépe vyuZivat ziviny.

Prostredi doméacnosti

Diky vysoce presnému motoru s regulétorem otacek je provoz
odtaviiovace Green Power velice tichy (méné neZ 60 dB)
amZete jej pouZivat i v mistnosti, kde zrovna spi vase dité.
Spotebi¢ je rovnéZ vybaven odrudovacim zafizenim EMI
(elektromagnetickd interference), které eliminuje pfipadné
ruSeni obrazu vaSeho televizoru, pokud je odstaviiovac
umistén v jeho blizkosti. Prioritou nadi spolecnosti je
uplatiiovani environmentaini politiky Eco-friendly na celou
produktovou fadu spotfebicl. VSechny komponenty jsou
proto vyrobeny z novych, snadno recyklovatelnych materiald.

Technické parametry spotfebice se lisi v zavislosti na typu.
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USA Safety certi - Canada Safety certi  EU Safety certi

CNS AS PSE

Korea Safety certi ~ Austria Safety certi Japan Safety certi

Prehled ocenéni

& Nov. 1991 Awarded with the prize of Commissioner of KIPO in the National
Competition of Excellent Invention

& Apr. 1992 Awarded with the Silver Prize in the Exhibition of International
Invention held in Geneva, Switzerland

& Oct. 1992 Awarded with the Silver Prize in the International Invention
Competition held in Nuremberg, Germany

& May 1993 Awarded with the Grand Prize for food and beverage sector in
the International Invention Competition held in Pittsburgh, U.S.

& May 1993 Awarded with the President's Citation on the 28th Day of Invention

& May 1994 Awarded with the Minister’s Citation on the Day of Invention by
the Ministry of Commerce and Industry

& May 1994 Awarded with the Grand Prize for juice extractor sector in the
Invention Competition held in Pittsburgh, U.S.

& Jul. 1994 Acquired the SD mark (Successful Design)

& Sep. 1994 Awarded with the Silver Prize in the International Exhibition of
New Technology Invention held in LA, US.

& Oct. 1994 Awarded with the Gold Prize in the 1994 ldea New Products
Exhibition held in Germany

& Nov. 1994 Selected for the medical supply for Tanabe Hospital (Medical
institution specialized in medical treatment using fresh juice) in Japan

& Nov. 1994 Acquired the C mark (Clean Mark) - Korea Environment &
Water Works Institute

& Dec. 1994 Acquired the UL Mark in U.S.

& Mar. 1995 Recommended by Koda Hospital in Japan

& Oct. 1999 Awarded with the Bronze Prize in the International Invention
Exhibition held in Nuremberg, Germany

& Dec. 1999 Participated in 1999 Korea Patent & Technology Competition -
Awarded with the Prize of Commissioner of KIPO

Globalni standardy a certifikace

& Acquired UL (Underwriters Laboratories Inc.) in U.S.

& Acquired C-UL (Canada Underwriters Laboratories Inc.) in Canada
& Acquired CE (Conformite European) in Europe

& Acquired CNS (Chinese National Standards) in Taiwan

& Acquired AS (Australian Standards) in Australia

& Passed the hygiene test for imported products in Japan

& Acouired PSE (Product Safety Electrical) in Japan

Mezinarodni patenty

& Possesses industrial property right in approx. 20 countries including U.S.,
Japan, Europe, and Canada
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Special features

Easy to clean and convenient to use

With the simplified design, the size became smaller and the operation is relatively
easy. Most importantly, extractor is easy to clean.

Extraction of ion-vitalizing fresh juice

The far infrared irradiating materials and magnetic wire installed in the fresh juice
cup and clean gear (Twin gear) help in the ion-vitalization of the fresh juice, while
presenting a delightful flavor and removing the unpleasant grass odor.

Separation of agrichemicals and heavy metal

Based on the scientific logic proposed by Norman Walker (American biochemist)
that the heavy metal and fiber (Pulp) separated after mashing and crushing
vegetables are combined with affinity, the Green Power Juice Extractor is specially
designed and created to extract pure fresh juice by discharging the combined
agrichemicals and heavy metal with the vegetable pulp through the utilization of a
complete mashing, crushing, and squeezing method.

Automatic pulp discharge

With the use of Pulp Discharging Knob that is applied depending on the
characteristics of the materials to be extracted, the juice can be extracted more
efficiently.

Multi-functional cooking aid

It is a perfect aid for home-made dishes as various screens can be applied for
vegetable juice extraction as well as for grinding of various ingredients.

High quality juice extraction with low noise

With the application of the super-precise motor and speed reducer, it generates
noise less than 60d8 while realizing high quality juice extraction and other various
functions.

Automatic overheating thermostat

An automatic overheating thermostat is installed to automatically intercept the
power in case of overheating due to excessive use and to restart the machine when
the temperature goes down. Such feature prevents the occurrence of overheating
and suppresses the danger of potential fire.

KEMPO JuiceExtractor Q GreenPower
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Specialni funkce

Snadna udrzba a jednoduché oviadani

S jednoduchou konstrukci se velikost zmensuje a ovladani je rovnéz pomérné
jednoduché. Navic se odstaviiovac velice snadno cisti a udrzuje.

4 v rov s 14 3 14 o
Vyroba Cerstvé stavy plné vitamini
Diky pouzitym materialim vyzafujicim infracervené zareni, magnetickému dratu
v plasti specidlni nadoby na Cerstvou Stavu a lisovacimu ustroji Clean Twin gear
dochazi k aktivaci iontt a vitamint ve Stave pfi zachovant jejtho pfirodniho aroma.

Oddeleni agrochemikalii a téZkych kovii

Odstavniovace Green Power jsou konstrukené i funkéné koncipovany na zakladé
védeckych poznatki amerického biochemika Normana Walkera, Ze tézké kovy a vldknina
se po rozdrceni a rozemleti zeleniny na sebe vazi. Dilezitou roli pfi vyloudeni
téchto nezadoucich latek hraji propracované postupy pro zajisténi velice jemného
rozruseni a rozdrceni zeleniny, diky kterému je pak mozno odcerpat naprosto cerstvou
a nezatizenou Stavu. Tézké kovy a chemické piimési jsou odlouceny spolecné s drti.

Automatické odlouceni drté

Pomoci oto¢ného regula¢niho koliku vypusti drté 1ze v zavislosti na druhu
zpracovavané zeleniny nebo ovoce nastavit nejvhodnéjsi a nejucinnéjsi odstaviiovani.

L3 r (¢} 14 14
Prakticky priivodce na vareni
Tento priivodce je jedine¢nym pomocnikem pro ptipravu domacich jidel, protoze nékteré
nastavce mohou byt pouzity jak k odstaviiovani, tak i napriklad k mleti rznych surovin.

4 . . Vev/s v T o o ’ 4
Vyroba nejkvalitnesi stavy s minimalnim hlukem
Vysoce piesny motor s regulatorem vykonu je pfi provozu velice tichy,
hlukové zatizeni okoli je nizsi nez 60dB.

Automaticky termostat proti prehrati

Odstaviiovace Kempo jsou vybaveny automatickym termostatem s tepelnou
pojistkou, ktery pfi pretiZzeni a piehiati spottebice prerusi privod elektrické energie.
Po vychladnuti je spotfebic opét piipraven k pouziti. Tento bezpecnostni systém
zabranuje prehfati odstavnovace a eliminuje potencialni nebezpeci vzniku pozaru.

Odstaviiovaé KEMPO Q GreenPower



Important safety instructions

[

A Warning

The wooden pusher is made out of birch tree,
which is safe to human body, and any part
separated by the Clean Gear (Twin gear) is
discharged together with the pulp, thus, there is no
detrimental effect on the quality and freshness of
the juice. N

Do not allow water to seep into the product
when cleaning (It may result to
performance degradation and electric
shock).

Do not boil the parts when cleaning (It
may result to product deformation and
discoloration).
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When using the product at home, use it
away from children. After using the
product, store it in a safe place that is out
of reach of children.

Do not unplug the power cord with wet
hands (It may result to electric shock).

Do not insert any hard object (Knife,
chopsticks, etc.) into the feeding chute (It
may result into the damage of the speed
reducer).

Slice the ingredients to be inserted through
the feeding chute in their proper sizes
(Excessive insertion of ingredients
shortens the life of the juice extractor).

When using hard grains, soak them first in
water (For about 6 hours) and then grind
them a little at a time with small amount of
water.

GreenPower é KEMPO JuiceExtractor

# Never put ice into the extractor.
@1t may damage the parts.

% When using the Crush Screen for
fruit ice cream, fruit ice sorbet,
red pepper mincing, etc., remove
the vegetable and fruit knobs
before use.

Important safety instructions

Green Power Juice Extractor pursues perfection for the consumers. Owing to misuse
or inappropriate storage, however, it may encounter a technical problem. Please keep
in mind that the life cycle of the product is commensurate to the appropriateness of
product use. Please pay attention to the following basic warnings to ensure the safe
and effective use of the product.

This product is for 110V or 220V use.

(In case of 110 voltages, convert
the voltage to 220 using a transformer.)

Plug for 220V must be used.

("Clean Gear (Twin gear) )

A\

Pulp Discharging part and Vegetable (Fruit) knob

[ Vegetable knob (White
Fruit knob (Red)

Pulp Discharging Part

J

Make sure indicated parts are
properly aligned when combining
the Clean Gear (Twin gear).
Non-alignment may result into
product malfunction and noise
generation.

When assembling the Vegetable (Fruit) knob, properly align the
dented part of the Pulp Discharging Part and the projected part of
the Vegetable (Fruit) knob. Non-alignment may result into product

malfunction.

Since the Vegetable (Fruit) knob has different spring strengths,
adjust the knob depending on the ingredients to ensure a convenient
use of the product (Loosen the knob slightly when having trouble in

discharging the pulp)

KEMPO JuiceExtractor e GreenPower



Dulezité bezpecnostni pokyny
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Drevény péchovaci kolik je vyroben z biezového
dfeva, které je zdravotné naprosto nezavadné.
Navic jsou véechny drobné Castice oddélené
lisovacim Gstrojim vytlaceny spolecné s drti,
takze nemiize dojit k ohrozeni kvality $tavy.

PFi Cisténi odétavriovace se nesmi do jeho
vnitfnich ¢asti dostat voda. Pouzivejte pfi

myti pouze mirné vihky hadrik, jinak hrozi
nebezpedi elektrického zkratu a poskozeni
spotfebice.

Nikdy souéasti odstaviiovace
nevyvarujte. Mize dojit k jejich
deformaci a vyblednuti plvodni barvy.

- '%Ag D
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DiileZité bezpecnostni pokyny

4 ~

Odstavnovace Green Power pfindsi uzivatelim predev$im spolehlivost a preciznost
kvalitniho vyrobku. Nevhodnym pouzivanim nebo skladovanim se v§ak zvysuje pravdépodobnost
vyskytu poruch a technickych problémii. Pfi pouzivani odstaviiovace proto méjte na mysli, Ze
zivotnost kazdého pfistroje je pfimo zavisla na piistupu uzivatele a zachazeni s nim.
Veénujte proto, prosim, pozornost nasledujicim pokyntm pro spravné zachazeni se spotiebi¢em.

Tento spotiebi¢ je urcen pro napéti v siti
220V.

Pokud hodlate pouzivat odétaviiovad
doma, umistéte jej mimo dosah déti.
Na bezpecné misto jej ukladejte i pfi
dlouhodobéjsim uskladnéni.

Nikdy nezapojuite spotfebi¢ do
zasuvky mokryma rukama (riskujete
nebezpedi vzniku zkratu a Urazu
elektrickym proudem).

Nikdy nevkladejte do plniciho hrdla
zadné tvrdé predméty (noze, vidlicky
nebo drevéné hilky apod.). Mize dojit
k poskozeni reguldtoru otacek.

Do plniciho hrdla vkladejte kousky zeleniny
odpovidajici velikosti (vkladanim
nepfiméené velkych kusti ovoce nebo
zeleniny se zkracuje Zivotnost
odstaviiovace).

Pred zpracovanim obilovin zrno na cca 6
hodin namocte a poté je s mensim
mnozstvim vody mirné pomelte.

GreenPower é Odstaviiova¢ KEMPO

* Nikdy se v odstavnovaci

@ nepokousejte nadrtit led,
muze dojit k zavaznému
poskozent jeho casti.

* Pfed pouzitim ndstavce na
mleti pfi vyrobé ovocné
zmrzliny nebo sorbetu
vysroubujte regulacni kolik
vypusti drté.

oznaceni sekundarni oznaceni primarni
hiidele htidele

Lisovaci Ustroji (dvouhfidelovcm

Pfi sestaveni lisovaciho dstroji
dbejte na spravnou vzajemnou
pozici hfideli dle oznaceni.
Nespravné sesazeni Ustroji se muze
pfi provozu projevovat $patnou funkci
nebo hlukem.

Pfi nasazeni regulacniho koliku drté musi na sebe spravné nasedat
N ozubena Cast vypusti a koncova cast koliku. Pfi nesprdvném
nasazeni koliku nebude odstaviiovac spravné pracovat.

Vypust' drté s regulacnim kolikem na zeleninu

(" Regulaéni kolik vypusti drté
pro lisovani zeleniny (bily)
a ovoce (Cerveny)

Regulacni koliky vypusti drté maji riizné silné pruziny. Polohu
koliku vZdy upravte podle zpracovavanych ingredienci (mirnym
povolenim se usnadni vytlatovani drté a naopak).

Vypust drté

Odstaviiovaé KEMPO o GreenPower



GreenPower e KEMPO JuiceExtractor

Name and function of each part

(© Feedingchute ~ ———————

Inlet for ingredients

(©Lock lever )

Clockwise for assembly
Counterclockwise for disassembly s

CO Body(installed motor and speed reducerD

(©Feeding chute handle )

(©Pulp outlet adjusting knob)

Use when
controlling the
amount of pulp for
extraction of fresh
vegetables and
fruits

(© Power switch )

(OStainIess-steeI pulp containeD

(OFresh juice cup ———

Use when extracting and storing
fresh juice (Place the cup closely
toward the body.)

o On : For operation

CO Feeding chute cover )— ® Off : For operation stop
The part covering the feeding chute and O Reverse : Switch down for 1~2 sec. when
Pulp Discharging Part (Remove any juice the product is stopped by
remnants after assembly.) overload

* For a more convenient disassembly, set the switch on
reverse position for 5~10 sec. after using the product

Parts organization and usage

1. Parts organization and usage for KP-E1304 Standard type
1 Vegetable 2, Fruit scresn 3, Crush soreen
Seheen Referto P 12 Feter oAy, 13 Lsed
Referto Ry, 10 The fruit knok kv the bndions of e
aEﬂEII F!_:]a 1 is inserted i Hpupoee extactr
aseembbd insicte.) (Fekr 10y 16

4, Pulp Discharging Part 5, Vegetable knob 6, Fruit knob (Red) ¥, Clean Gear
iRlmady ssembled part) [eady assembled pa) Thsared in the fritsc men) iRlready assembled part)

2. Common parts for KP-E1304 and KP-E1305

1,Feading 2. Btainless-steel A Fresh juice cup

chute cover pulp container 1. The inshlkd cer mic panel and g net

allcress SO@ge OF & mckd Besh p e
fora Dder periad o Fhime.
2 Fam memoving device & insh lkd

3. VolTe RdiaDn & provided.
4. Wooden pusher 5. Fruit pusher 6.Cleaning brush FInlet lid

Parts organization and usage for KP-E1305 Multi-purpose Extractor and KP-E1304 Standard + Exclusive Pro type

1.Multi-purpose gear 2 Wheatgrss screen AFtult soreen 4 Moodlefpasta screen
IFor pomegranate and grape) (Crange, apple, tangerne)
SMulti-purpose outlet fMoodles/pasta outlet fNozze (Refer to Py, 18]

(Udong, pasta)

[ Wreso=s [ G5 Grepe [9 PS5 (Small [3 O Drarge)
wilh S2ed) P =R

KEMPO JuiceExtractor o GreenPower



Popis a funkce jednotlivych c¢asti Usporddani a pouZiti ¢asti

1. Casti a jejich pouZiti pro od§t'aviiova KP-E1304 Standard

(© Nasypka —

1. Nastavec na 2. Nastavec na 3. Nastavec na mleti
vy o N e A zeleninu ovoce Viz strana 13.
©Zaj|5t ovacl paCka J Co Hlavni éleso s motorem a regulatore@ Viz strana 10 a 11 Viz strana 12 Urceny pro pouziti
Pfi sestaveni otoCit ve sméru (v sestaveném (s nasazenym se sadou
hodinovych rucicek, pfi ® stavu). regulacnim kolikem). Exclusive Pro
rozlozeni v opaéném sméru. viz strana 16).
(© Otoéné drzadlo nasypky)— ¢
(© Regulatni kolik vypusti drté ) !
Pouzijte pro . .
nastaveni 4. Vypust drté 5. Regulaéni kolik na zeleninu | 6. Regulagni kolik na ovoce (erveny, 7. Lisovaci Ustroji
mnozstvi drté pfi (v sestaveném stavu) (v sestaveném stavu) nasazeny v néstavci na ovoce) (v sestaveném stavu)
odstavnovani
zeleniny a ovoce. 2. Spolecné ¢asti pro KP-E1304 Standard a KP-E1304 Standard + Exclusive Pro
1. Kryt plniciho 2. Nerezova 3. Nadoba na Cerstvou Stavu
° hrdla nadoba na drt 1. Keramické dno s magnetem umoziiuje uskladnéni
Cerstvé Stavy na delsi dobu.
2. Vlybavena odstrafiovacem pény.
3. Kalibragni rysky.
—e .
4. Dfevény péchovaci 5. Plastovy péchovaci 6. Cistici kartacek 7. Kryt ndsypky
° kolik kolik na ovoce

Cisti a pouiti sady Exclusive Pro

o Vypmac 1. Viceucelové lisovaci 2. Nastavec na obiloviny 3. Nastavec na ovoce 4. Nastavec na nudle a téstoviny

Y ;
(ONerezova nadoba na drt ) Ustroji (na granatova jablka a hroznové | (pomerance, jablka, mandarinky)

vino)
(© Nadoba na §tavu)———

Pouzijte pro odstaviiovani a uchovani

Cerstvé ovocné Stavy. Umistéte co L , Y
N e s 5.V I d .

nejblize k t&lesu odstaviiovade. iceucelovy vyvo 6. Vyvod na nudle a téstoviny

7. Trysky (viz strana 18)

o On : Spusténi

(© Krytpinicihohrdla ) ® Off : Vypnuti
(3)G-S (5)P-S

Kryci ast piniciho hrdla a vypusti drté O Reverse : Obraceny chod, stisknéte na nw ©0
(Pfi sejmuti odstrarite vSechny zbytky 1 - 2 vtefiny, kdyz dojde k ucpani (na obili (vino se semeny)  (mala granatova jablka)  (pomerance)
Stavy.) a zastaveni lisovaciho Ustroji
GreenPower e Odstaviiovac KEMPO * Pro snazsi rozlozeni odétaviiovace doporugujeme po Odstaviovac KEMPO 0 GreenPower
dokonéeni od$taviiovani spustit na 5 - 10 vtefin zpétny chod.



Assembly for KP-E1304 Standard type

A Unplug and assemble in the following order.

Itis ve%important to make sure that the

Clean Gears are completely aligned.

Ensure the correct placement of the 1st
gear point between the 2nd gear Fmtnhts
e the

as shown in the figure to asSemb
part into the main body.

There should not be any gap between the
body and gears after the gear application,
and the gears should

be placed horizontally. gap

5 Align the projected part of the knob and
the dented rail of the Pulp Discharging Part
for their application to the body. Turn those
parts to the right for locking up.
Rail

Projected part

GreenPower 9 KEMPO JuiceExtractor
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It is very important to make sure that
2 the Clean Gears are completely
aligned. Ensure the correct placement
of the 1st gear point between the 2nd
gear points as shown in the figure to
assemble the part into the mair body.

4 Place the screen closely towards the body
and then apply.

The failure of assembly affects the pulp
discharge as the operation of the knob
spring would be obstructed. Also, it may
result into the damage of the Pulp
Discharging Part (Use the knob properly
depending on the ingredients to be used).

Assembly for KP-E1304 Standard type

A Unplug and assemble in the following order.

Completely attach the Pulp Discharging
Part to the screen and place it.

There should be a gap as shown in the
? figure after the screen application is
completed.

gap4mm

eN

Press the inlet lid downward and turn the

9 Turn the lock lever clockwise.
lever clockwise to fasten.

Place the stainless-steel container and fresh juice
cup as shown in the figure and press the power
switch upward to operate the extractor. Insert
ingredients through the inlet and press them using
the wooden pusher.

KEMPO JuiceExtractor o GreenPower



Sestaveni odstavnovace KP-E1304 Standard Sestaveni odstavnovace KP-E1304 Standard

Vytahnéte spotiebic ze zasuvky a postupujte podle nize Vytahnéte spotiebi¢ ze zasuvky a postupujte podle
uvedeného postupu. nize uvedeného postupu.
Nejdﬂleiitéjéih lg lsrl)révné hsestaveni /r?é)yh%lgi ”%%is?onlligg)"rﬁd rﬁag?jib[‘fs.gﬁg Dokondete nasazeni a zajisténi vypusti Po dokondeni nasazeni nastavee by
a vyrovnani hfideli lisovaciho Ustroji. a |, Cast l, 0 0 o . . . o o
Dbe)J{te na to, aby vzéjemna polof{a hridele presng vyrovnany. Draz a*eve, drté k nastavci. mela v;mknmit na hfideli mensi vule,
hiideli byla stejna jako na obrazku nize hridele oznacena jednim bodem, musf viz obrazek nize.
i i ustroli 5 " byt nasazena mezi oznacené drazky
a lisovaci ustroji bylo moZno na dtuhé hridele. viz obrazek
sunout do hlavniho télesa pfistroje. A vievo (1), 4Amm
' ¢
Y —
P L I
Pfi spravném nasazeni na hnaci cast Nasadte nastavec t&sné na téleso Nasadlte na néstavec hrdlo s nésypkou Otodte zaijitovaci packu ve sméru
musi byt lisovaci Ustroji v horizontalni 4 pfistroje a zajistéte. a zajistéte packou otocenim ve sméru hodinovych ruticek.

hodinovych rucicek.

poloze a hfidele musi tésné pfisedat
k télesu motoru.

Pod vypust drté umistéte nerezovou nadobu a pod

Vytvarovanou koncovku regulagniho koliku Nespravnym sestavenim a nasazenim vypoustéci trysku polozte nadobu na Gerstvou
nasmérujte do odpovidajici pozice proti A lisovaciho Ustroji a vypusti drté s regulacnim $tavu. Spustte odstaviiovac (prieklopit spina¢ do
ryhované drézce vypusti drté, oboji nasad- kolikem miZe dojit k omezeni pohybu horni polohy), viz obrazek nize. Zacnéte do
te na téleso a otocenim doprava v pozici pruziny koliku a neodpovidajici regulaci vytlaku nasypky a piniciho hrdla postupné vkladat suroviny
zajistéte. drazka drié. Maze rovnéz dojit k poskozeni vypusti a piitlacujte pomoci dievéného péchovaciho koliku.

’ drté. Pouzijte vzdy spravny regulacni kolik

koncovka koliku uréeny pro dany typ zpracovavanjch surovin.

GreenPower 9 Odstaviova¢ KEMPO Odstaviova¢ KEMPO 0 GreenPower



Disassembly for KP-E1304 Standard type How to clean

A Unplug and assemble in the following order.
The parts must be cleaned after use. This product

displays outstanding performance of calcium

Turn the Lock Lever counterclockwise. Slowly turn the Feeding Chute Handle by extraction thus failure to clean the pl'OdllCt may reSU.lt
1 180 degrees in the counterclockwise . L ’ R X
direcon into calcium hardening and product malfunction.

1 After use, remove the adjusting knob and clean the
interior of the product by pouring a glass of water
slowly into the extractor in its normal operation

state.
—

1. Remove the water
completely, being careful not to
introduce any water content in

2 Unplug and disassemble the extractor.

: the body and display part.
3Separate the Feeding Chute Cover from £], Remove the Pulp Discharging Part fiom (Never soak in or spray water to
the Body by lifting it upward. the Body. the Body ? Electric/Electronics
device protection)

2.When cleaning the parts, do
not boil the parts nor use

chemical products like chlorine ~ * Do the reverse rotation when disassembling (For 5~10 sec.) % Disassemble the parts according to the instruction shown in Pg. 10
bleach, thinner, and benzene (It
causes deterioration and
discoloration of the product)
After disassembly, soak the parts and clean them After cleaning, dry the parts in a well-ventilated
completely using the cleaning brush. 4 place.

Remove the Screen from the Remove the Clean Gear (Twin gear)
Body. 6 from the Body.

° Do not dry the parts under direct
sunlight (It may result into product

I discoloration). Do not dry the products

in the dishwasher (It may result into

product deterioration).

GreenPower @ KEMPO JuiceExtracior KEMPO JuiceExtractor @ GreenPower




Rozlozeni odstavnovace KP-E1304 Standard

Vytahnéte spotrebi¢ ze zasuvky a postupujte podle nize
uvedeného postupu.

1 Otocte zajistovaci packou proti sméru Pomalu otoéte drzadlem plniciho hrdla
hodinovych rucicek. 0 180° proti sméru hodinovych rucicek.

=

VytaZenim smérem nahoru sejméte kryt Uvolnéte a sejméte od téla pfistroje
phniciho hrdla. vypust drté.

5 Oddélte a vytahnéte nastavec 6 Vytahnéte lisovaci Ustroji z hnaci casti.
od télesa pfistroje.

=N

I

GreenPower @ Odstaviova¢ KEMPO
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1. V8echnu vodu nechte

z odStaviiovace vytéci,
davejte pfitom pozor, aby
se voda nedostala do
hnaciho Ustroji, motoru
nebo Casti s elektronikou.
2. Sougasti odstaviovace
nikdy nevyvarujte, ani
nepouZivejte k jejich Cisténi
Zzadné chemické Cistici
prostfedky, jako jsou napF.
savo, rizna rozpoustédla
nebo technicky benzin.

Spravné cisténi odstaviovace

Po skonceni odstaviiovani musi byt vSechny casti diikladné omyty
a vycistény. Pri odSt'aviiovani se uvolfiuje znaéné mnozstvi vapniku,
ktery pfi nedostatecném ¢isténi vytvari tvrdnouci usazeniny. Tyto
usazeniny mohou nasledné ovlivnit spravnou funkci odstaviiovace.

Polskolnéen.i od%t‘avhovéni vyérout?ujte fegulaéni 2 Vytahnéte odstaviiovaC ze zasuvky a rozlozte jej.
kolik vypusti drté a za chodu proplachnéte
odstaviiovac hrkem vody.

* Pred rozloZenim odstavriovace spustte na pfiblizné 5 - 10 # Rozlozte odstaviiovac podle postupu uvedeného na strané 10.
vtefin zpétny chod.
Po rozloZeni vSechny Casti namotte do vody 4 Po ocisténi nechte vechny Césti dobfe
a oCistéte dodanym Cisticim kartackem. oschnout.

Nikdy nenechavejte rozlozeny odstaviiovaé
vysusSit na pfimém slunci (slunecni zareni
zplisobuje korozi a blednuti plast(). Casti
odst'aviiovace nikdy nemyjte v mycce nadobi,
muze dojit k jejich opotiebeni.

Odstaviova¢ KEMPO @ GreenPower



How to use KP-E1304 standard type How to use KP-E1304 standard type

How to use Vegetable creen[1]

(@Clean Gear(Twin gear) + @AV egetable Screen + @Pulp Discharging Part + @§\egetable Knob+ @yFeeding Chute Cover + giNooden Pusher
p Fiber texture varies depending on the season so properly adjust the knob when using the extractor.

How to use Vegetable Screen [2]

iTiClean Gear (Twin gear) + [IIVegetable Screen + ZPulp Discharging Part + jgFruit Knob + [giFeeding Chute Cover + [ Wooden Pusher (Fruit Pusher for beans)
p Use the Feeding Chute Cover for fruit for the soft vegetables like cucumber, spinach, and lettuce.

i )] @ ) & ] } Fiber texture varies depending on the season so properly adjust the knob when using the extractor.
J In case of extracting juice of all fruits, vegetables, and mixed fruits or making soymilk or bean curd, use the Feeding Chute Cover for fruit for
convenient use.
)] @ & @ ) @

} Itis possible to extract vegetable juice more than 3kg consecutively.
} The pine needles contain less amount of moisture, thus, it is hard to extract pure juice from it. In such case, perform extraction together with
vegetables with high moisture content to get a perfectly extracted pine needle juice.

ﬁ Al rate the vegetables to b2 iresded inthe arderof: =oftveg efable — hardve getable — st ve getable — hardve getabile.
t & advised 10 cut highly 1brousve gelabies e Angelical noshort pleces for the et ctive discharge oTthe pulp.

ﬁ Alte rrate the veaetables to be ngered Inthe order of: softveq efable — hardve getable — sottve getable — hardve gelable.

Cthersge, t may couse the Ingredientto move aregry tram the Feeding Chife.

Atigelica and lale juine

Ingredient : Angelica, kale, and carrot

How to make

@ Roll the kale leaf in the size
appropriate for juice extraction and
cut the angelica in the size of 5¢cm.
Quadrisect the carrot.

@ Assemble the Vegetable Screen and
Vegetable Knob to the Green Power Juice Extractor
and extract juice using the wooden pusher.

® Since the taste of angelica and kale is bitter, add a
carrot to make the taste milder for those who have not
tasted it yet.

@ ltis also good to add natural honey instead of a carrot.

* Angelica: It is convenient to extract the juice by inserting
the stem and leaf alternately.

GreenPower @ KEMPO JuiceExtracior

Camokand
el juine

Ingredient : Carrot and beet

How to make

(® Wash the carrot or beet and slice it

into 4 ~ 6 parts in the size suitable
for insertion into the Feeding Chute
as shown in the figure.
@ Assemble the Vegetable Screen and
Vegetable Knob to the Green Power Juice Extractor
and extract juice using the wooden pusher.

@ Pour the fresh juice into a glass.

* Carrot: It is the king of fresh juice extraction. The root
and leaves are used, and it is advised to use carrot
without peeling off its skin.

* Beet: The root and leaves are used, and it is advised to
drink the juice together with other vegetable juice.

*Insert the pointed part of vegetables for each extraction.

Poto juke Soptrle, bt beant i, aend thieamloied
breziet ruid
Ingredient : Soybeans, salt,

bittern water, and

mugwort juice (Carrot, beet, and celery)

Ingredient : Potatoes
How to make
O Wash the potatoes

and slice them in the How to make )

size suitable for ® Soak the soybeans in water for about 6 hours.

insertion into the @ Assemble the Vegetable Screen and Fruit Knob to the Green Power

Feeding Chute. Juice Extractor and extract juice by adding some water with the Fruit
Pusher.

@ Assemble the Vegetable Screen and ) o ) o
Fruit Knob to the Green Power Juice ® Boil the juice while stirring so as not to be scorched. (Add salt to
Extractor and extract juice using the make soymilk and cool it down, and serve it with boiled noodle for
wooden pusher. soybean noodle.)

® Add an apple to get a more flavorful @ Mix the mugwort extract to the boiled bean juice (Carrot and beet
juice. juice) and stir after adding a little salt. Leave it for awhile to make
soft bean curd.

® Place a cotton cloth in the bean curd frame and pour the soft bean

% The potato with sprout or green potato is into the framg. Drain the water from the bean to make bean curd

poisonous so it is not suitable for juice (Bean Ct,"d with mugwort). ) )
extraction. ® The residue of the bean curd is used for Korean stew made with
bean-curd dregs.

* Extract the once ground soybean for perfect bean juice extraction.

KEMPO JuiceExtractor @ GreenPower

%It is possible to make pan-fried potato
dish by adding starch with the pulp.




Pouziti odstavnovace KP-E1304 Standard

Pouziti nastavce na zeleninu [1]

(1) Lisovaci ustroji + (2) Nastavec na zeleninu + (3) Vypust' drté + (4) Regulacni kolik + (5) Kryt plniciho hrdla + (6) Dfevény péchovaci kolik
» Struktura viakniny v ovoci a zeleniné se v pribéhu vegetacniho obdobi méni, regulaéni kolik vypusti drté nastavte vzdy podle typu suroviny.

@ @ ® ® ® ®

» Najednou je mozné pripravit az 3 kg Gerstvé Stavy.

» Borové jehlice obsahuji mensi podil vody, proto je obtizné z nich Stavu extrahovat. Pro ziskani borové $tavy budete muset pridat
do odstaviiovace trochu ovoce nebo zeleniny s vysokym obsahem vody.

P¥i vkladani do odstaviiovace stfidejte pravidelné kousky tvrdé a mékké zeleniny. Nékteré druhy zeleniny obsahuji vysoky
podil vlakniny (napf. andélika). Pro dosazeni lepsiho vysledku je vhodné tyto druhy pokrajet na mensi kousky.

Pouziti odstavnovace KP-E1304 Standard

Pouziti nastavce na zeleninu [2]

(1) Lisovaci tstroji + (2) Nastavec na zeleninu + (3) Vypust drté + (4) Regulaéni kolik + (5) Kryt plniciho hrdla + (6) Drevény péchovaci kolik
N DB &g At XL . PR s . na fazole péchovac na ovoce)
) Pri odstaviiovani mékkého ovoce nebo zeleniny (okurky, Spenat, hlavkovy salat) pouZijte kryt nasypky.

» Struktura viakniny v ovoci a zelening se v pribghu vegetadniho obdobi méni, regulaéni kolik vypusti drté nastavte vzdy podle typu suroviny.
» PFi v3ech typech odstaviiovani (ovoce, zelenina, vyroba sojového miéka nebo kase) je praktické pouzit kryt nésypky.

@ @ ® @ ® ®

Pri vkladani do odstaviiovace stridejte pravidelné kousky tvrdé a mékké zeleniny.
Samotné kousky tvrdé zeleniny mohou jinak z nasypky vylétavat.

Stava z andéliky a kapusty

Suroviny: Andélika, kapusta a mrkev
Postup:

@ Stocte listy kapusty do rulicek
0 vhodném priméru, nakrajejte
andéliku na 5cm kousky, mrkev
podélné rozkrajejte.

@ Sestavte nastavec na zeleninu a nasadte jej na
odstaviiovac. Pouzijte regulacni kolik drté na zeleninu.
S pomoci dievéného péchovaciho koliku pfipravenou
zeleninu v od$taviovaci zpracuijte.

® Andélika a kapusta maji nahotklou chut, z tohoto diivodu
se pfidava mrkev, ktera horkou chut zjemni. Mrkve
muzete pridat vice, zalezi na vasi chuti.

@ Misto mrkve je mozné pouzit pro zjemnéni chuti med.

% Andeélika: z andéliky je mozno pouzit pro vyrobu Stavy
i stonky a listy.

GreenPower @ Odstaviova¢ KEMPO

Stava z mrkve a fepy

Suroviny: Mrkev a fepa
Postup:

® Mrkev a fepu omyjte a podélné
nakrajejte na 4 - 6 podlouhlych kousku
(viz obrazek vyse), tak aby se dobfe
vkladaly do plniciho hrdla.

@ Sestavte nastavec na zeleninu a nasadte jej na
odstaviovac. Pouzijte regulacni kolik vypusti drté na
zeleninu. S pomoci dfevéného péchovaciho koliku
pfipravenou zeleninu zpracuijte.

® Cerstvou $tavu nalijte do sklenice.

% Mrkev: Jedine¢na na odStaviiovani. Pouzivaji se kofeny
a nat. Kofeny neskrabejte, pouze omyvejte.

* Repa: PouZivaji se kofeny a listy. Jeji $tavu doporudujeme
pit spoleCné s ostatnimi extrakty ze zeleniny.

% RUzné casti zeleniny odstavriujte samostatné.

St'ava z brambor

Suroviny: Brambory
Postup:

@® Omyjte brambory
a pokrajejte je na kousky
vhodné velikosti, tak aby
se dobre vkladaly do
piniciho hrdla.

@ Sestavte nastavec na zeleninu a nasadte
jej na odstaviiovac. PouZijte regulacni kolik
vypusti drté na ovoce. S pomoci dfevéného
péchovace pripravené brambory zpracujte.

@ Pro dosazeni pfijemnéjsi chuti pridejte
jablko.

% Z drti mGzZete po pridani Skrobu udélat
bramborové placky.

% Zelené brambory a brambory s klicky jsou

jedovaté a nejsou vhodné pro ziskavani
Stavy.

Séjové mléko, mékka a tfibarevna
sojova kase

Suroviny: S¢ja, sull, solankovy

roztok a Stava z mrkve,
fepy a celeru

Postup:

O Séju nechte pfedem namodit na 6 hodin ve vodé.

(@ Sestavte nastavec na zeleninu a nasadte jej na odStaviiovac. PouZijte
regulaéni kolik vypusti drté na ovoce. S pomoci dfevéného péchovace
pridavejte pfi odstaviiovani trochu vody.

® Extrahovanou $tavu za neustalého michani povaite. Pridejte sl
a nechte vychladnout, podavejte s vafenymi nudlemi jako s6jové nudle.

@ Primichejte smichanou $tavu z mrkve, fepy a celeru do vafené
sojove Stavy, pfidejte trochu soli a zamichejte. Nechte chvili odstat.

® Pro odstranéni prebytecné vody prepasirujte kasi pres bavinény
ubrousek a vodu vymackejte.

® Zbytky Ize pouzit pro dalsi pokrmy ze soji.

% Pro ziskani veskeré stavy mizete

rozru$enou séju zpracovat jesté
jednou.

Odstaviova¢ KEMPO @ GreenPower



How to use KP-E1304 standard type

How to use Ruk Screen

(@Clean Gear (Twin gear) + gFruit Screen + @Pulp Discharging Part + @Fruit Knob + i&Feeding Chute Cover + ggFruit Pusher
(The juice from the fruits with high viscosity is hardly extracted so take the pulp-added juice or use the Multi-purpose Extractor.)
p Fiber texture varies depending on the season so properly adjust the knob when using the extractor.

0] @ @ @ @ @

p Itis possible to make fruit juice, fruit ice bar, and salad dressings.
p Fruit juice: Fibrous fruits like apples, pears, watermelons, and grapes (Seedless Kyoho grapes)

Crugh SCreen.

How to use KP-E1304 standard type

How to use Crush 3creen

(@Clean Gear (Twin gear) + gACrush Screen + {FPulp Discharging Part (Knob removed) + @Feeding Chute Cover + @&Fruit Pusher
i @ @ @ @

 Fruit ice cream and fruit sorbet  Crush for dried red pepper and coffee beans

p Various rice cakes (With the use of a steamer after soaking the brown rice in water)
p Peanut butter

p For meat grinding (Refrigerated and frozen meat) ? Beef, pork, and fish

Q The julce from Trofewith hig h vecosds ke stawberry, kied, and fomato are not extracted. Take the trufand julce | Eing the

Aprpde uie Watetnelon juice

Ingredient : Apples Ingredient : Watermelon

How to make How to make

M Wash the apples and slice them ® Wash a watermelon and slice it after
without peeling off the skin. peeling off the skin.

@ Assemble the Vegetable Screen and @ Assemble the Fruit Screen and Fruit
Fruit Knob to the Green Power Juice Knob to the Green Power Juice
Extractor and extract juice using the Extractor and extract juice using the
Fruit Pusher. Fruit Pusher.

@ Pour the juice in a glass. Unlike the commercially ' = ® Savor the fresh taste of watermelon.

A Remove the vegetablesFrat ko b before uge. Ralue to do 80 may result Into damaa ing the pars. Do not Ee Ice when
making ot 5o roet o8 tmay damage the Clean Gear.

available apple juice, it presents the true taste of an
apple with flesh in it.
# Apple: If you want to have a clear juice, extract an apple
after assembling the Fruit Knob to the Vegetable
Screen or use the special part.
#Add an orange when extracting apple juice for a fresher
taste.
# Extract the non-fresh apples with vegetables or through
the Multi-purpose Extractor.

GreenPower m KEMPO JuiceExtracior

% Watermelon: Since 99% of the nutrients is contained in
the inner skin, it is advised to use the inner
skin when extracting juice from a
watermelon. Make watermelon juice and
store it in the refrigerator as an excellent
beverage for summer.

Fruir ive creaty Fruit ire seaket
Ingredient : Various fruits (Banana, strawberry, melon, steamed Ingredient : Frozen fruits, milk, condensed
sweet potato, etc.) milk, jelly, and fruit yogurt

How to make How to make

® Wash various fruits and slice them in proper sizes. Remove all ® Assemble the Crush Screen and Pulp
the parts that are not consumed when eating fresh fruits. Discharging Part to the Green Power Juice

® Freeze the fruits. Extractor and insert the frozen fruits. Extract

® Assemble the Crush Screen and Pulp Discharging Part to the using the Fruit Pusher.
Green Power Juice Extractor and extract the frozen fruits using @ Add milk, condensed milk, and fruit yogurt
the Fruit Pusher to make a tasty and fresh fruit ice cream. and decorate with jelly to make a tasty fruit
For those who prefer other flavors, add frozen milk or chocolate ice sorbet.
syrup to the fruit ice cream. You may also add walnuts and @ Add sweet red-bean porridge for fruit red-
almonds to get crunchy texture in your ice cream. It is also bean ice sorbet.

good to mix differently flavored ice creams together.

KEMPO JuiceExtractor @ GreenPower



Pouziti odstavnovace KP-E1304 Standard Pouziti odstavnovace KP-E1304 Standard

Pouziti nastavce na ovoce Pouziti nastavce na mleti

(1) Lisovaci Ustroji + (2) Nastavec na ovoce + (3) Vypust drté + (4) Regulacni kolik + (5) Kryt piniciho hrdla + (6) Péchovaci kolik na ovoce (1) Lisovaci istroji + (2) Nastavec na mleti + (3) Vypust drté (bez regulaéniho koliku) + (4) Kryt plniciho hrdla + (5) Péchovaci kolik na ovoce
Nékteré druhy ovoce maji velmi hustou duZninu a obtizné se odtaviiuji. Mizete se spokojit s hustou $tavou s pfimési duzniny nebo

pouZijte sadu pfisludenstvi Exclusive Pro. @ ® ® ®
» Struktura vlakniny v ovoci a zeleniné se v pribéhu vegetacniho obdobi méni, regulacni kolik vypusti drté nastavte vzdy podle typu suroviny.

@ @ ® @ ® ®

®

» Mieti zmek pepfe nebo kavy
P Ovocné zmrzliny a sorbety, ledové napoje

» Vyrabét mizete ovocné dzusy, ovocné ledové napoje, koktejly nebo salatové dresinky.

» Ovocny d2us: duznaté ploty s viakninou jako jsou jablka, hrusky, vodni meloun a hrozny (bez jad > AraSidove mésio
» Ovocny dzus: duznaté ploty s viakninou jako jsou jablka, hrusky, vodni meloun a hrozny (bez jader). » Mieti hovéziho, vepfového masa i ryb (chlazeného i mraeného)
f:} Velvmi mgkke a° mazlavé druvhy ovoce,_ jako jsoy n'api-iklad jahodyy, kiwi nebo rajcata, nelze v odstaviiovai zpracovavat. ﬁ Z vypusti drté vyjméte regulacni kolik. Spusténi odStaviiovace s nasazenym regulaénim kolikem muze vést k poskozeni
Z tachto druhi ovoce Ize d2us vyrobit pomoci néstavce na mlet. pristroje. Pfi vyrobé ovocnych ledovych napoju nepouzivejte ledové kostky, muze dojit k poSkozeni lisovaciho ustroji.

Jableény dzus St'ava z vodniho melounu Ovocné zmrzliny Ovocny sorbet

Suroviny: Jablka Lo ]

Postup: ﬁ‘u)::;’ny Vodni meloun Suroviny: Rlzné druhy ovoce (banany, jahody, meloun, jablka, Suroviny: Mrazené ovoce, mléko, kondenzované
; ) hrusky, sladké brambory upravené v pare, atd. mléko, Zelatina a ovocny jogurt

@ Jablka omyjte, ponechte ve slupce ® Omyjte meloun, odstrafite slupku y Yy up p ) Y JOog

a nakrajejte na mensi kousky. Postup Postup

@ Sestavte nastavec na zeleninu
a nasadte jej na odStavriovac.
PouZijte regulacni kolik vypusti drté na
ovoce a péchovaci kolik na ovoce.

® Ziskany dzus nalijte do sklenice. Na rozdil od bézné

dostupnych dzust v obchodni siti ma vas dzus skuteéné
jable¢nou chut a voni po Cerstvych jablkach.

% Jablka: Pokud byste chtéli docilit toho, aby byl vas
jable¢ny dzus ¢iry, pouZijte k extrakci nastavec
na zeleninu s regulacnim kolikem na ovoce,
nebo pouzijte specialniho nastavce.

% Pro osvéZeni chuti jable¢ného dZzusu mlzete pfidat mezi

jablka jeden pomeranc.

% Jina nez Cerstva jablka pouzivejte pro osvéZeni chuti

zeleninovych $tav nebo je zpracovavejte pomoci
sady pfislusenstvi Exclusive Pro.

GreenPower m Odstaviova¢ KEMPO

a nakréjejte na mensi kousky.
@ Sestavte néastavec na ovoce a nasadte
jej na odstaviiovac. Pouzijte regulacni
kolik vypusti drté na ovoce a péchovaci
kolik na ovoce.
® Vychutnejte si plnou chut vasi §tavy z vodniho melounu.
% Vodni meloun: Pfi od$taviiovani vodniho melounu
doporucujeme ponechat s duzninou
i vnitfni ¢ast slupky, protoZe pravé v ni je
obsazeno 99% vitamin(. Melounovy dZus
uskladnény v lednici je vynikajicim a
osvézujicim napojem v teplém letnim
pocasi.

® Ovoce umyijte a rozkrajejte na mensi kousky. Odstrante

@ Ovoce zamrazte.
@ Sestavte nastavec na mleti v€etné vypusti drté a nasadte na

(D Sestavte nastavec na mleti véetné vypusti
drté a nasadte na odStaviiovac. Zpracuijte
v odstavrovaci mrazené ovoce s pomoci
péchovaciho koliku.

odstavnovaé. Zpracuijte v od$taviiovaci pfipravené zamrazené @ Pridejte mléko, kondenzované mléko, ovocny

ovoce s pomoci péchovaciho koliku. Cerstva ovocna zmrzlina jogurt a ozdobte Zelatinou. Vyborny ovocny

je hotova. Pokud by chtél nékdo obohatit zmrzlinu i o jiné sorbet je pfipraven.

neovocné pfichuté, mize podle své libosti pfidavat napfiklad

zamrazené mléko nebo ¢okoladovy sirup, ofechy, mandle, apod.

Stejné tak se mohou michat dohromady rdzné druhy zmrzlin.

vSechny Céasti ovoce, které se b&Zné neji.

Odstaviova¢ KEMPO @ GreenPower



How to use KP-E1304 standard type

= Mincing seasonings for Kimch
« Crushes dried red pepper, fresh pepper, garlic, ginger, onion, salted anchovy, salted shrimp, etc.
« Possible to store ingredients for a longer period of time without damaging the nutritional value based on the principles

of millstone and mortar

« Displays seasoning effect even by inserting half of the required ingredients as the nutrients are perfectly extracted
- Good to be used in a restaurant as it presents strong flavor and taste

= When making a patty for hamburger, fish cake, sausage, and meatballs (Able to grind refrigerated and frozen beef and
pork, and able to mince fish with bones)

= When juicing the root of Dioscorea batatas, tomatoes, aloe, etc.

= When making porridge with sesame, pine nut, and pumpkin (Porridge can be easily made with the rice soaked in
water.)

= When making pan-fried mung beans and potatoes

Ml a deliring jam

With the Green Power Juice Extractor, it is possible to make a delicious jam by
grinding seasonal fruits. It is the joy of the mothers to be able to effectively
present the flavorful taste and nutritional benefits to the family by making a jam.
Easily make jams out of strawberries, apricots, tomatoes, and apples.

Vations five cales

Ingredient : Brown rice, sesame oil, salt, and bean flour

How to make

® Wash the brown rice and soak it in water for a night. Place a cloth
in a steamer and make rice.

@ Season the rice with a little bit of sesame oil and sallt.

@ Assemble the Crush Screen and Pulp Discharging Part to the Green Power Juice Extractor and grind the rice using
the Fruit Pusher.

@ Injeolmi is ready by covering the rice paste with bean flour.

® In case of making sweet rice ball cake, steam the brown rice together with Chinese jujube without the seeds. Extract
the rice paste using the Green Power Juice Extractor. Make the paste into bite-size pieces and cover it with various
types of grain powder.

GreenPower @ KEMPO JuiceExtracior

How to use KP-E1304 standard type

Parnfied mung bean

Ingredient : Mung bean and salt

How to make

® Wash the peeled mung bean and soak it in water.

@ Assemble the Crush Screen and Pulp Discharging Part to the Green
Power Juice Extractor and grind it using the Fruit Pusher.

@ Add salt to the ground paste.

@ Fry the paste on a hot pan. It is also good to add Kimchi, bean sprout, bracken, pork, balloon flower root, onion, etc.
depending on one’ s taste preference.

* It is good to use only mung beans, but brown rice powder or flour seasoned for pan-fried dishes can be mixed in as
well. Also, it is good to fry by adding water-soaked rice to the paste.

Fan-fried tneatal

Ingredient : Beef, pork, bean curd, green onion, garlic, salt, sesame, sesame oil, pepper, flour, and eggs
How to make
@ After assembling the Crush Screen and Pulp Discharging Part to the Green Power Juice Extractor, grind the meat,
green onion, and garlic using the Fruit Pusher.
@ Make paste by adding bean curd, pepper, salt, sesame, and
sesame oil to the ground ingredients.
@ Take proper amount from the paste and make it into a ball shape.
Cover the meatball with flour and salt-flavored egg. Pan-fry the
meatball.

Hewe o talee bt bon goer sheale

Ingredient : Beef, pork, onion, celery, salt, pepper, bread crumbs,
and eggs

How to make

® Assemble the Crush Screen and Pulp Discharging Part to the Green Power Juice Extractor and grind the meat using
the Fruit Pusher.

@® Chop the onion and celery and fry them on a hot pan.

® Mix the pan-fried ingredients with the ground ingredients and make them into paste by adding salt, pepper, bread
crumbs, and eggs.

@ Shape the paste and fry it on a hot pan.

KEMPO JuiceExtractor m GreenPower



Pouziti odstavnovace KP-E1304 Standard

= Pfiprava mletého kofeni na kimci
» Rozdrti suseny Cerveny pepf, Cerstvy pepf, Cesnek, zazvor, cibuli, solené ancovicky, solené krevety, atd.
+ Diky podobnému zpUsobu zpracovani kofeni jako v mlynku nebo hmoZzdifi mohou byt zpracované suroviny uskladnény
na delSi dobu bez ztraty nutriéni hodnoty.

« Zpracované kofeni si dlouho uchovava své vlastnosti a aroma. | po del$i dobé uskladnéni ho staci pouzit pouze Spetku.

« Toto kofeni je diky svym vynikajicim vlastnostem vhodné pro pouziti napfiklad v restauracich.

= Pfiprava mletého masa do hamburgerd, karbanatku, klobas i dal$ich pokrm( (mlit je mozné chlazené i mrazené hovézi
maso, vepfové maso i rybi maso s kostmi)

= Pii od$taviiovani batatd, rajcat, aloe, apod.

= Pfi pfipravé sezamové, dyfové nebo ananasové kase (kasi je mozno velice rychle pfipravit z macené ryze)

= PFi pfipravé smazenych fazoli a brambor

Vyroba delikatnich dzemi

S timto od$taviiovatem muUZzete vyrabét vynikajici dzemy ze sezoénnich druhd
ovoce. Kazdé hospodyni urcité udéla radost, kdyz mGze pro svou rodinu snadno
a rychle pfipravit lahodny domaci dZzem z jahod, merunék, raj¢at nebo jablek.

NejrGiznéjsi ryzové dezerty

Suroviny: Hnéda ryze, sezamovy olej, sUl, bobova mouka

Postup:

@ Ryzi proplachnéte a ponechte pfes noc namocenou ve vodé.
Pfipravte si do parniho hrnce kousek latky a ryzi na ni uvarte.

@ Ryzi osolte a podle chuti dochutte sezamovym olejem.

@ Sestavte nastavec na mleti véetné vypusti drté a nasadte na odStaviiova¢. S pomoci péchovaciho koliku na ovoce
pfipravenou ryZi rozemelte.

@ Ryzové tésto posypte bobovou moukou.

® Pokud se rozhodnete udélat sladké ryZzové koule, uvarte v pafe hnédou ryzi spolecné s cicimkovymi plody ("¢inska
datle”) bez jader. Zpracujte ryzi v odstaviiovaci. Utvorte z tésta poZzadovany tvar dezertu a posypte libovolnym
dekorativnim posypem.

GreenPower @ Odstaviova¢ KEMPO

Pouziti odstavnovace KP-E1304 Standard

Smazené fazole Mung

Suroviny: Mung fazole a sul

Postup:

@ Fazole oloupejte a nechte je namogit ve vodé.

@ Sestavte nastavec na mleti véetné vypusti drté a nasadte na odstavriovac.
S pomoci péchovaciho koliku na ovoce fazole rozemelte.

® Do zakladniho tésta pridejte sull.

® Na panvi osmazte. Mizete pfidat kofeni kiméi, fazolové klicky, vepfové maso, cibuli a spoustu dal$ich ingredienci
podle vasi chuti.

% Doporucujeme pouZit pouze zlaté fazole, ale mize byt pfidan i prasek z hnédé ryze nebo korfenéna mouka do

smazenych pokrm0. Do tésta je rovnéz vhodné pridat pfed smazenim macenou ryzi.

Smazené masové koule

Suroviny: Hovézi maso, vepfové maso, fazolova pasta, zelena cibule, Eesnek, stl, sezamové seminko,
sezamovy olej, pepf, mouka a vejce

Postup:

(D Sestavte nastavec na mleti vCetné vypusti drté a nasadte na odstaviiova¢, pomoci péchovaciho koliku na ovoce
semelte maso spole¢né s cibuli a ¢esnekem.

® K semletym zakladnim surovinam pfidejte fazolovou pastu, pepf, sul
a sezamové seminko.

® Vytvorte z tésta koule o pozadované velikosti, posypte je moukou,
prelijte osolenym rozmichanym vajiCkem a usmazte na panvi.

Hamburgerovy steak

Suroviny: Hovézi maso, vepfové maso, cibule, celer, sll, pepf,
chlebova strouhanka a vejce
Postup:
@ Sestavte nastavec na mleti véetné vypusti drté a nasadte na od$taviiova¢, pomoci péchovaciho koliku
na ovoce semelte maso.
@ Nasekejte nozem cibuli a celer na kousky a na panvi osmahnéte.
® Smichejte osmahnutou zeleninu s namletym masem, piidejte stl, pepf, chlebovou strouhanku
a vejce a vSe dobre promichejte.
@ Vytvorte steaky odpovidajici velikosti a na panvi usmazte.

Odstaviova¢ KEMPO m GreenPower



Parts organization and use for KP-E1304 (standard+exclusive pro) Assembly for KP-E1304 (Standard + Exclusive Pro type) /
and KP-E1305 (Multi-purpose extractor) KP-E1305 (Multi-purpose extractor)

A Unplug and assemble in the following order.

AWheatorass Soreen Apply the gear to be used and the Closely press the Crush Screen into
IMult-purpose Gesr  2PulpDizhaming Parl  3.Pasta Qutlet  [Stgnksedee)  &Frut Screen 6Pasta Screen 1 screen to the Muti-Purpose Gear. the Body to place it (The Crush Screen
must be used).
d Types of Mozzle 1) Since fiber nature varies depending on

the seasons and regions, please change to
anozzle with a bigger hole in case of
having a problem of extraction.

2) In case of having difficulty for juice
extraction, add other fruits to facilitate a
more convenient extraction.

[1]W (Wheatgrass) [3] G-S (Grape with seed) [5] P-S (Small pomegranate) [8] O (Orange)

Strength of KP-E1305 (Multi-purpose extractor) QTR ) n
e Gear to the Pulp Discharging Part ( ta e fo i 0 Stf) may rt;elsu
1. It makes clear and pure wheatgrass and fruit juices. (Leter should be seen). into an extraction problem

and part damage when using

2. It displays excellent economic efficiency by enabling high level of juice extraction. .
the Vegetable/Fruit Screen.)

3. It is easy to clean, and extraction is done in a short period of time.

4. The extracted juice tastes good and remains nutrition filled, and it is possible to store the juice for a longer period
of time.

5. Tt realizes perfect hygiene through the installed ‘Clean System’ that does not generate iron and plastic powder.

6. The assembly and disassembly are easily done, and the price is reasonable.

Things to note for the use of KP-E1305 (Multi-purpose extractor)

1. It is hard to extract juice when using only strawberry and kiwi. Please add other fruits or vegetables to facilitate a

countries, level of freshness, etc., it is advised to change a nozzle in case of having difficulty in extracting juice. (It
is necessary to use the nozzle with big hole when extracting the juice from old fruits or vegetables. - Be sure to
wash the screen as well.)

# Warning! When extracting pomegranate, grapes, or vegetables with seeds, the Wheatgrass Screen must be used
(Stainless-steel). The use of the Fruit Screen (Acetal) in the extraction of seeded fruits or vegetables may result
into damaging the screen.

GreenPower @ KEMPO JuiceExtracior KEMPO JuiceExtractor @ GreenPower

better extraction. There should be a 4mm gap as shown Press down the Feeding Chute Cover
. . , . . . 4 in the figure after assembling the Pulp 5 and fasten the Lock Lever by turning it
2. Use ‘Clean Gear (Twin gear) for the vegetables with thick stems and large leaves, such as angelica and kale, or Discharging Part, clockwise.
rooted vegetables such as carrots, beets, and potatoes. - Extra purchase 4
Lo . . mm gap
3. The extraction is higher and faster as the ingredients are gently pressed. Lock Lever
4. Since the characteristics of fruits and vegetables vary depending on various aspects such as seasons, regions,




Usporadani a pouziti casti odstaviovace KP-E1304 (Standard
+ sada prfislusenstvi Exclusive Pro)

4. Nastavec na 5. Nastavec 5. Nastavec

1. Viceucelové lisovaci ustroji 2. Vypust drté 3. Vyvod tésta obiloviny na ovoce na téstoviny

4typy trysek 1) V zévislosti na regionu a fazi vegeta¢niho
obdobi se struktura vldkniny v ovoci méni,
pii problémech s odstaviiovanim pouzijte
trysku s vétsim otvorem.

2) Pro usnadnéni od§taviiovani a zvySeni
jeho efektu doporucujeme vhodné
kombinovat vice druhti ovoce.

[1]W (Obilng) [3] G-S (Hrozny s jadérky)  [5] P-S (Granatova jablka)  [8] O (Pomerance)

Vyhody odst'aviiovace KP-E1304 Standard se sadou prisluSenstvi Exclusive Pro

1. Ziskava Cisté obilné a ovocné st'avy.

2. Diky velice efektivni extrakei je zaroven vyhodny i z ekonomického hlediska.

3. Snadno se Cisti, odStaviiovani trva jen chvilku.

4. Ziskané s§tavy chutnaji vyborné a zachovavaji si kompletni obsah vitaminti, navic je mozné je uchovavat erstvé delsi dobu.

5. Diky ptesnym technologiim Clean systému spliiuje vysoké hygienické a zdravotni naroky, nedochazi ke
kontaminaci §tavy mikroskopickymi kovovymi nebo plastovymi ¢asticemi.

6. Rozlozeni a sestaveni odstaviiovace je snadné a rychlé, jeho cena je piijatelna.

Pozndmky k pouZiti odst'aviiovace KP-E1304 Standard se sadou prislusenstvi Exclusive Pro

1. Odstaviiovani mekkych plodi jahod a kiwi je obtizné, pfi ziskavani §tav z téchto druhti ovoce pfidavejte pro
dosazeni lepsiho vysledku kousky jiného ovoce nebo zeleniny s pevnéjsi konzistenci.

2. Odstaviiovani je velice ucinné a rychlé, ovocné plody jsou lisovany jemné.

3. Vlastnosti ovocnych plodd a zeleniny se v zavislosti na mnoha faktorech (faze a pribéh vegeta¢niho obdobi,
region, obsah §t'dvy apod.) velice lisi. Pfi problémech se ziskavanim §tavy z ovoce a zeleniny doporucujeme
nejdiive zménit pouzity typ trysky za trysku s vétsim otvorem. Stejné tak je dtlezité po kazdém pouziti
odstavnovac dikladné vycistit.

% Pozor! Pfi ziskavani §tavy z granatovych jablek, hroznového vina nebo jinych druhid ovoce a zeleniny s jadérky je
nutno pouzit nastavec na obiloviny (nerez). Jadérka v ovoci by mohla bézny nastavec na ovoce a zeleninu poskodit.
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Sestaveni odstavnovace KP-E1304 (Standard + sada
prislusenstvi Exclusive Pro)

ﬁ Vytahnéte spotrebi¢ ze zasuvky a postupujte podle

nize uvedeného postupu.

1 Nasadte zvolené lisovaci Ustroji 2
a nastavec na viceucelové hnaci
Ustroji od3taviiovace.

Tésné nasadte a namacknéte nastavec
na mleti na hlavni ¢ast télesa s motorem
(Musi byt pouzit nastavec na mleti).

Nasadte regulacni kolik pro vicetcelové | (Nedodrzenim tohoto pokynu

lisovaci ustroji do vypusti drté.

4 Po nasazeni vypusti drté by méla 5
vzniknout patrnd vile cca 4 mm, viz
obrazek nize.

M

mize dochazet k problémim
s odStaviiovanim nebo dojit

k podkozeni nékterych casti
pfi pouZiti néstavce na ovoce
nebo zeleninu.)

Zatlacte kryt piniciho hrdla

smérem dolt do poZadované polohy

a zajistovaci packu otocte proti sméru
hodinovych rucicek.
Zajistovaci packa

Odstaviova¢ KEMPO @ GreenPower



Disassembly for KP-E1304 (Standard + Exclusive Pro type) /
KP-E1305 (Multi-purpose extractor)

A Unplug and assemble in the following order.

Fix the Lock Lever towards ‘OPEN Slowly turn the Feeding Chute Handle by. Separate the Feeding Chute Cover
1 (Bottom of the back). 2 180 degrees in the clockwise direction. 3from the Body by lifting it upward.
(The handle may run idle and may be
damaged if it is turned fast.)

—
Id.Turn the Nozzle to the left to remove. 5 Remove the Pulp Discharging Part 6 Remove the Screen from the Body.
from the Body.

T Remove the Stainless-steel Screen % Separate the Screen as shown in the
using the longer side of the Multi- figure if it is not separated.
purpose Gear.

A— —
“‘:i-:l{g%;
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How to use KP-E1304 (Advanced type) /
KP-E1305 (Multi-purpose extractor)

How to use Muli-purpose Gear for Ruis

@ Multi-purpose Gear + @ Fruit Screen + GyWheatgrass Screen @ Crush Screen &) Pulp Discharging Part + & Nozzle (Select a type) + @
Feeding Chute Cover + gFruit Pusher
(The juice from fruits with high viscosity like strawberry and tomato are not solely extracted. In that case, take the minced fruit as porridge type
or insert other fruits alternately in the middle of its extraction.)
P Since fiber nature varies depending on the season, please change the nozzle for the effective use of extractor.

M @ @ @ @ ] @ @

P The Stainless-steel Screen must be used for seeded fruits like pomegranate and grapes <(F Stainless-steel Screen> (The use of the Fruit
Screen in the extraction of seeded fruits or vegetables may result into damaging the screen.)
I The Fruit Screen may be used instead of the Stainless-steel Screen when extracting seedless fruits. (The Fruit Screen is easy to clean.)

Selecting basic nozles of Muki-purpose Gear for Fruits

Specialized nozzles - Select a nozzle depending on ingredients to be extracted.

(1] W (Wheatgrass) [2] T-L (Big-sized tomato) [5] P-S (Small-sized pomegranate) P-L (Big-sized pomegranate)

1. Wheatgrass 2. Melon 3. Oriental 1. Tomato (Big) 2. Wild grape 1. Pomegranate (Small seeds) 1. Pomegranate (Big seeds)
melon 4. Pear (Hard) 5. Houttuynia 2. Apple (Hard)
cordata Thunberg
mgw o |E|<¢=ﬁF'—E o
@T-L EFLs

[3] G-S (Grape with seeds, [4] G-L (Seedless grapes,  [7) W.M (Watermelon) 0O (Orange)

H ] 1. Watermelon 2. Water parsley 3. Pear 1. Orange 2. Pear (Soft) 3. Apple (Soft
small-sized grapes) big-sized grapes) il St (Soft) 3. Apple (Soft)
1. Grape (With seeds) 1. Grape (Seedless) 2. Apple (Hard) 3. 5. Paprika 6. Chives 5. Grapefruit 6. Tangerine

Melon (With seeds) 4. Celery 5. Soymilk 7. Celery 8. Spinach

IE@@G—G o III%WM o
[ G-L EHo=
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Rozlozeni odstavnovace KP-E1304 (Standard + sada
prislusenstvi Exclusive Pro)

ﬁ Vytahnéte spotiebi¢ ze zasuvky a postupujte podle nize uvedeného
postupu.

1 Otodte zajistovaci packu smérem 2 Pomalu otocte drzadlem piniciho rdla Vytazenim smérem nahoru sejméte kryt
k napisu OPEN (spodni strana zadni 0180° ve sméru hodinovych rucicek. (Pri plniciho hrdla.
casti). rychlém otoeni mize dojit k poSkozeni
uvolfiovaciho mechanismu.)
4 Otocte tryskou smérem doprava Uvolnéte a odejméte od télesa pfistroje 6 Oddélte nastavec od télesa pfistroje.
a vyjméte ji. vypust drté.

7 S vyuzitim prodlouzené casti % Pokud neni nastavec uvolnén, oddélte
viceucelového lisovaciho Ustroji ho podle ndzomé ukazky nize.
sejméte nerezovy nastavec.

}
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Pouziti odstavnovace KP-E1304 (Standard + sada
prislusenstvi Exclusive Pro)

Pouziti viceii¢elového nastavce na ovoce
(1) Viceucelové lisovaci Ustroji + (2) Nastavec na ovoce + (3) Nastavec na obilniny + (4) Nastavec na mleti + (5) Vypust drté +
(6) Trysky (zvolte typ) + (7) Kryt plniciho hrdla + (8) Péchovaci kolik na ovoce

(Druhy ovoce s velmi mékkymi a mazlavymi plody jako jahody nebo kiwi nelze odStaviovat samostatné. Pi jejich zpracovani je kombinujte
s jinymi sypkymi a drobnéjsimi plody nebo je vzdy vkladejte stiidavé mezi kousky ostatnich druhdi ovoce s pevnéj$i duzninou.)

> Struktura a konzistence duzniny se v ovoci v pribéhu vegetaéniho obdobi méni, podle potfeby vzdy pouZijte vhodnou trysku.

@ @ ® ® ® ® @

» Na zpracovani ovocnych plodii s jadérky, jako jsou granatova jablka nebo hroznové vino, je nutno pouzit nerezovy nastavec na obilniny (3).
Pokud byste na tyto druhy ovoce pouZili néstavec na ovoce, mohlo by dojit k jeho poSkozeni.

» Nastavec na ovoce Ize pouzit misto nerezového pouze na ovoce bez jader a pecek. (Nastavec na ovoce se velice snadno Cisti.)

Volba trysek pfi pouziti viceuéelového lisovaciho ustroji na ovoce

Specialni trysky - typ trysky zvolte podle druhu zpracovavaného ovoce.

(1] W (Obiloviny) [2] T-L (Rajska jablka)  [5]P-S (Mala granatova jablka) P-L (Velka granatova jablka)

1. Obiloviny 2. Meloun 3. Orientélni 1. Rajska jablka (velkd) 2. Divoké vino 1. Granatova jablka (mala semena) 1. Granatova jablka (velkd semena)
meloun 4. Hrusky (tvrdé) 5. Toulef 2. Jablka (tvrda)
srdcita

[3] G-S (Hrozny s jadérky, [4] G-L (Hrozny bezjader,  [Z] W.M (Vodni meloun) O (Pomerance)
malé hroznové kuhéky) velké hroznové kUIléky 1. \/qdni meloun 2. Petrzel 3. Hrusky 1. Pomerance 2. Hrusky (mékké)

1. Hroznové vino (s jadérky) 1. Hroznové vino (bez jader) 2. Jablka gvgj:i)itzlt(.a(‘,emobyl 5. Paprika g JGarléIkaém&l;l;z);i.n(lihe;wcr:ljgratka
(tvrda) 3. Meloun (se semeny) 4. Celer ’ 8' Spe?])':it ’ v I

5. Sojové miéko

Odstaviova¢ KEMPO @ GreenPower



How to make pasta / noodle with KP-E1304 (Standard +
Exclusive Pro type) / KP-E1305 (Multi-purpose extractor)

How to make pasta / noodle with KP-E1304 (Standard + Exclusive Pro type)/

KP-E1305 (Multi-purpose extractor)

[How to make dough for pasta/noodle]

D i@ @ &

-

- Mix 500g of flour + 150cc of Vegetable juice (Water) + a little bit of salt + 3T of vegetable oil together.
- The dough should be neither watery nor thick so that it can be broken into small pieces.

@M uli-purpose Gear + @Pasla Screen + @Crush Screen @P asla oullel @Feeding Chule Cover + @Fruil Pusher

& &

Udong noodle (For 5 persons)

Ingredients : 500g of flour, 150cc of water, a little bit of salt,
and 3T of vegetable oil

How to make

® Mix flour and vegetable oil well so as not to be lumpy,
and then add salt.

@© Assemble Pasta Screen and Pasta Outlet to the Green
Power Juice Extractor.

@ Insert the dough little by little using a spoon.

@ Cut the noodle discharged from the outlet into the
proper length.

Hot noodle soup

Ingredients : 500g of flour, 150cc of water, a little bit of salt,
and 3T of vegetable oil

How to make

@ Mix flour and vegetable oil well so as not to be lumpy,
and then add salt.

@ Assemble Pasta Screen and Pasta Outlet to Green
Power Juice Extractor.

® Insert the dough little by little using a spoon.

@ Cut the noodle discharged from the outlet into the
proper length.

* Information on parts purchase for multi-purpose
extractor and general extractor

Information on parts purchase for multi-purpose
extractor and Standard extractor

1. Those who have purchased KP-E1304 Standard type can purchase the extra set of
Multi-purpose Extractor.

1. Multipurpose Gear |2.Wheatgrass Screen | 4. Fruit 3creeniCmngs) 4.FPasta Screen
{Pom egranste, grapel appk, tangeting)

5 Multi-purpose Outlet | B Noodle Qutlet | 7. MozzlelRefer to Po. 18]
Uda g, nood )

[Tdheatme [35-50mame with sed [BIP-SSmal povegranate) [21C00knge)

Price of Multi-purpose Extractor Set: USD( )

2. Those who have purchased KP-E1305 Multi-purpose Extractor can purchase the
extra standard set.

1. Clean Gear 2. Yeqetable 3. Fruit
USD Screen: USD Screen: USD
{ ] | )

4. Fub
Discharging
pa’c USD

5. Vegetable B. Fruit Knob!
Knob: USD UsD [ ]
( ]

Price of General Type Set: USD {( )

3. How to purchase: Contact the main office or the store where you purchas the product.

4. KP-E1306 Silver type (Simple type) is designed for the convenience of the elderly or

those people who only need the function of vegetable extraction. The user’s manual for
this product is provided separately.

GreenPower @ KEMPO JuiceExtractor KEMPO JuiceExtractor @ GreenPower



Ptiprava téstovin a nudli s odstaviiovacem KP-E1304
(Standard + sada prisluSenstvi Exclusive Pro)

Priprava téstovin a nudli s odSt'aviiovacem KP-E1304 (Standard + sada

prislusenstvi Exclusive Pro

[Priprava tésta pro téstoviny nebo nudle]

- Smichejte 5009 mouky + 150cc zeleninove Stavy (vody) + Spetku soli + 3 IZice rostlinného oleje.

- Tésto by nemélo byt ani pfili§ vodnate, ani pfili§ suché, aby se nedrobilo na mensi kousky.

(1) Vicetcelové lisovaci Ustroji + (2) Nastavec na téstoviny + (3) Nastavec na mleti + (4) Vyvod tésta + (5) Kryt plniciho hrdla + (6) Péchovaci kolik na ovoce

@ @ ®

Nudle Udon (pro 5 osob)

Suroviny: 500g mouky, 150cc vody, Spetka soli, 3 1Zice
rostlinného oleje

Postup:

® Smichejte mouku s rostlinnym olejem a vodou a dobfe
propracujte tak, aby se netvofily hrudky, tésto osolte.

@ Na odstaviova¢ nasadte nastavec na téstoviny
s vyvodem na tésto.

@ Pomoci IZicky vlozte mensi mnozstvi tésta do
odstavrovace.

@ Vytlatené nudle z vyvodu odkrajujte na poZzadovanou
délku.

GreenPower @ Odstaviova¢ KEMPO

® ®

Horka nudlova polévka
Suroviny: 500g mouky, 150cc vody, Spetka soli, 3 Izice
rostlinného oleje

Postup:

® Smichejte mouku s rostlinnym olejem a vodou a dobfe
propracuijte tak, aby se netvofily hrudky, tésto osolte.

® Na odstaviiova¢ nasadte nastavec na téstoviny
s vyvodem na tésto.

® Pomoci IZitky vloZzte mensi mnoZstvi tésta do
odstavriovace.

@ Vytlaené nudle z vyvodu odkrajujte na potfebnou délku.

% Informace o dostupnosti pfisluSenstvi pro zakladni
provedeni odStaviiovace.

Informace o dostupnosti piislusenstvi

1. Zakaznici, ktefi si zakoupili zakladni verzi odStaviiovace KP-E1304 Standard,
si mohou dokoupit i sadu prislusenstvi Exclusive Pro.

1. Vicetgelové lisovaci Ustroji 2. Nastavec na obilniny (granatova |3. Néstavec na ovoce (pomerange, | 4. Nastavec na téstoviny
jablka a hrozny) jablka, mandarinky)
5. Viceucelovy vyvod 6. Vyvod na nudle (Udon, | 7.Trysky (viz strana 18)
nudle)

(1) W (obilniny)  (3) G-S (hrozny s peckami) (5) P-S Mala granatova jablka (8) Pomerance

Odstaviova¢ KEMPO @ GreenPower
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