CENTRIFUGAL JUICER

Ultrean Support：Support@ultrean.com

Model No.: GS-329

Thank you for purchasing our Juicer.

Ultrean is committed to providing our customers with a
hassle-free service.

If you have any questions about your new Juicer or this manual,
please feel free to contact us at support@ultrean.com.

We hope you can enjoy using your Ultrean Juicer starting
from now!
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PACKAGE CONTENTS
Centrifugal Juicer

x1

Pulp Container (2L)

x1

Juice Jug (1.1L)
Cleaning Brush
User Manual

x1
x1
x1

SAFETY INFORMATION
IMPORTANT SAFEGUARDS

Read all the instructions carefully before using it for the ﬁrst time. We

recommend that you keep the manual for future reference, even if you are
familiar with the product. The basic safety precautions should always be
followed. Failure to comply with this manual may cause ﬁre, electric
shock, damage to the electrical appliance and serious injury.

SAFETY USE & CARE

HOUSEHOLD Use Only. The manufacturer is not responsible for any
injury or damage resulting from incorrect use or handling (see also
Warranty).

This appliance should not be used by children aging 8 and younger or
by persons with reduced physical, sensory, or mental capabilities or

lack of experience and knowledge, unless they are supervised or are

given instruction concerning the use of this appliance in a safe way and
understand the hazards involved. Children shall not play with the
appliance.

Make sure all parts are correctly assembled before you switch on the
juicer.

DO NOT immerse the juicer motor base or cord of the appliance in
water or other liquids.

DO NOT operate with wet or damp hands.

Never leave the juicer unattended when it is operating.
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NEVER use your ﬁngers or other objects into the feeding chute while the
appliance is running. Only use the tamper if food becomes stuck in the
opening, or use another piece of fruit or vegetable to push it down.

When this method is not possible, turn the power oﬀ and disassemble
the juicer to remove the remaining food.

The juicer will automatically shut oﬀ the motor if it is jammed or
overheated during the juicing process.

NEVER stick ﬁngers or other objects in the juicer spout.

The juicer will only operate when the safety clamp is fully upright and
locked.

DO NOT unlock the clamp until the motor is completely stopped.

The centrifugal bowl must be handled with care, as it contains extremely sharp parts. Use caution when attaching or detaching the bowl.
DO NOT place any part of this appliance on or near a hot area. For
example, hot gas or electric burner, or in a heated oven.

DO NOT allow the cord to hang over the edge of a table/counter, where
it may be tripped over or pulled.

Always operate the product on a ﬂat, stable surface.

ELECTRICAL SAFETY

Plug the appliance into a 120V, 60 Hz supply only. Check if the local
power supply voltage matches the voltage of electrical appliances

before use. Connecting it to other power sources may damage the
appliance and will invalidate the warranty.
Ensure that the cord is fully extended.

Make sure to turn the power oﬀ and unplug from the outlet before
cleaning, assembling or disassembling the juicer.

Never use the appliance if the centrifugal bowl, cord or any parts have
been damaged.

DO NOT leave the appliance running nonstop for more than 3 minutes

at a time. Allow it to rest for 20 minutes before starting your next recipe
to prolong product lifetime.

Check regularly that neither cord nor plug is damaged and do not use if

they are, or if the appliance has been dropped or damaged in any other
way.
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DIAGRAM OF THE MAIN
COMPONENT
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1. Tamper
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2. 75mm Extra Large Feeding Chute

6. 2L Pulp Container

3. Stainless Steel Centrifugal Bowl

7. Motor Base

with the Blades

4. Filter Bowl with the Spout

5. Safety Clamp

8. Speed Control Knob
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9. 1.1L Juice Jug

SPECIFICATIONS
Product Name

Ultrean Centrifugal Juicer

Rated Voltage

120V

Model Number

GS-329

Rated Frequency
Rated Power
Dimensions
Net Weight

60Hz

800W

32.2*20.5*41.4cm (12.7*8.1*16.3in)
3.8kg (8.3lbs)

DISASSEMBLY / ASSEMBLY
Disassembly

PRIOR TO FIRST USE

★ Before using the juicer for the ﬁrst time, wash all detachable parts with

a damped soft cloth or sponge to remove any dust or other remnants from
the manufacturing process.
1

Place the juicer on a ﬂat and dry surface and
make it stand ﬁrmly on the four stabilized
suckers underneath. Ensure the motor is
switched oﬀ and the cord is unplugged from
the outlet.

2

Loose the Safety Clamp (5) into a
horizontal position.
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4

Slowly pull the Tamper (1) out of the
Feeding Chute (2).

Remove the juicer lid.
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Take out the Stainless Steel Centrifugal
Bowl with the Blades (3) from the Filter
Bowl with the Spout (4).
Be careful of the sharp blades at the
bottom of the centrifugal bowl.

Remove the Filter Bowl with the Spout (4)
and the Pulp Container (6) from the Motor
Base (7).

Assembly
1

Place the juicer on a ﬂat and dry surface and
make it stand ﬁrmly on the four stabilized
suckers underneath. Ensure the motor is
switched oﬀ and the cord is unplugged from
the outlet.

2

Place the Filter Bowl with the Spout (4) on
top of the Motor Base (7).
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3

Carefully lock the Stainless Steel Centrifugal Bowl with the Blades (3) in the Filter Bowl with
the Spout (4).

Be careful not to touch the sharp blades at the bottom of the centrifuge bowl.
Push the centrifugal bowl down and make sure that the centrifuge bowl sits properly on
its base so that the gear on the bottom of the bowl engages the gear in the base.
Make sure that the centrifuge bowl doesn't sit too loosely on the base and that it rotates
evenly.

4
Place the lid on top of the appliance so that it covers the
centrifuge bowl unit. Make sure that the lid ﬁts tightly
onto the base. Turn the Safety Clamp (5) to the vertical
position and make sure that it engages the lid and locks
it fast. The Safety Clamp (5) makes a clicking sound
when it locks correctly.
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6

Insert the Pulp Container (6) under the lid
and push it under the drain edge on the
base so that it locks on the foot of the
Motor Base (7) tightly.

Slide down the Tamper (1) into the
Feeding Chute (2).

★ Your juicer is now ready for use.
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OPERATION

Preparing fruits and vegetables for juicing

Always wash fruits and vegetables thoroughly before juicing, and large
fruits and vegetables should be cut into pieces that can ﬁt into the
chute.

Sugar cane and other hard fruits and vegetables are not recommended
to use this juicer.

Fruits with thick peels such as oranges and lemons must be peeled
before juicing. It is particularly important to remove all the peel

(including the pith), as even small amounts of peel can impart an
unpleasant taste to the juice.

It is also necessary to remove large pits (such as plum and apricot pits)
to avoid damaging the appliance. Seeds and thin peels are not necessary to be removed.

Start juicing

Start the appliance by turning the Speed Control Knob to position "Ⅰ"
(low speed) or position "Ⅱ" (high speed).

The position "Ⅰ" (low speed) is suitable for juicing soft fruits and vegetables.
The position "Ⅱ" (high speed) is suitable for juicing harder fruits and
vegetables.

1. Wash the fruit and/or vegetables you selected and cut them into pieces.
2. Place the fully assembled juicer on a ﬂat, stable work surface, plug it
into an appropriate socket.

3. Make sure the juice jug has been placed under the spout.

4. Switch the appliance on by turning the control knob clockwise to
position "Ⅰ" (low speed) or position "Ⅱ" (high speed).

5. Slowly feed the diced fruits and/or vegetables into the appliance
through the chute, gently press them down by using the tamper
towards the stainless steel centrifugal bowl.

⚠ NOTE:

Do not push too hard, as this could aﬀect the juice quality and
damage the centrifugal bowl.
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6. Switch the appliance oﬀ by turning the control knob counterclockwise
to the "0" position.

7. Wait until the stainless steel centrifugal bowl has completely stopped

after you have processed all ingredients and the juice ﬂow has stopped.

8. If the pulp container needs to be emptied while juicing, switch oﬀ the

appliance, carefully remove the container, empty it and then reassemble it before you continue juicing.

9. Long vegetables such as carrots should be fed into the funnel pointy
end ﬁrst.

Caution: Always switch oﬀ the power by turning the "ON/OFF" button

to the "O" position before taking oﬀ the lid.

Please note: Do not leave the appliance running nonstop for more

than 3 minutes at a time. Allow it to rest for 20 minutes before starting
your next recipe.

Helpful Hints for Juicing

Line the fruit pulp container with a plastic bag before juicing, it will be
easier to clean the pulp container.

To enjoy juice with the highest possible vitamin content, use freshly

harvested fruits and vegetables of the season and drink the fresh Juice
immediately

Good candidates for juicing include pineapple, apples, cucumbers,
celery, carrots, spinach, melons, tomatoes, and most citrus fruits.

The diﬀerent varieties of apple produce juice with diﬀerent ﬂavors and
consistency. Experiment with diﬀerent combinations to ﬁnd your own
favorite.

Leafy green vegetables such as cabbage and spinach can be juiced. Roll
the leaves into cylinders of appropriate size before feeding them into
the chute.

Fibrous fruits and vegetables as well as those with very ﬁrm ﬂesh such
as bananas, mangoes, papayas, and avocados are not well-suited to
juicing, as the result is often mashed fruit instead of juice.
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All types of juice should be consumed right after juicing, as fresh juice
quickly loses important nutrients when exposed to the oxygen in the
air. Taste can also be aﬀected.

Pure apple juice turns brown quickly when exposed to air. To prevent

discoloration, serve apple juice immediately after juicing or add a little
lemon juice.

Remember that fruit pulp can be used in cakes, vegetable lasagne,
muﬃns, etc.

CARE & MAINTENANCE
To clean your Juicer

⚠

CAUTION

To protect against electrical shock, DO NOT IMMERSE THE JUICER IN
WATER OR ANY OTHER LIQUIDS. Your centrifugal juicer should be
cleaned regularly for the best performance and long life. Regular
cleaning will also reduce the risk of ﬁre hazard.

Remove the plug from the electrical outlet and allow the appliance to
cool before cleaning.

The best way to clean the motor base is to clean them with a damp, soapy
cloth. Make sure to only use mild, soapy water. If necessary, a little detergent.
DO NOT immerse the motor base in any form of liquid!

The centrifuge bowl, fruit pulp container, lid, and all other detachable
parts can be washed up by hand or in a dishwasher.

Be careful not to touch the sharp parts at the bottom of the centrifuge
bowl.

Do not use any kind of abrasive cleaner on the appliance or its accessories. Never use a metal scouring sponge or scrubbing brushes to clean
the appliance or its accessories, as it may damage the surface.

Allow all parts of the appliance to dry completely before reassembling
it after cleaning.
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Other than the recommended cleaning, no further user maintenance
should be necessary. Any other servicing should be performed by an
authorized service representative.

To store your Juicer

Unplug the unit, allow it to cool, clean, and dry completely before storing
it. Store the centrifugal juicer in its box in a clean, dry place. Never store
centrifugal juicer while it is hot or still plugged in. Never wrap the cord

tightly around the appliance. Do not put any stress on the cord where it
enters the unit, as it could cause the cord to fray and break.

TROUBLESHOOTING

Troubleshoot your problem by using the chart below. If the Juicer still does
not operate correctly, it may be defective. Please contact a qualiﬁed

technician. DO NOT try to repair it by yourself. Otherwise, there is a risk of
electric shock.

Customer Support

If you believe you received a defective unit, please contact our Customer
Service Team at support@ultrean.com for a solution.
TROUBLE

The motor does
not operate after
being switched on

The motor is
running with a loud
noise and excessive
vibration
Juicer is jammed

POSSIBLE CAUSE

The appliance is connected
to the not working power
supply
Safety clamp is not locked
in place properly
The appliance running
nonstop for more than 3
minutes at a time

The components of the
juicer are not assembled
properly

The fruit is overripe, or too
much pulp in the Filter
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POSSIBLE RECTIFICATION

Connect the appliance to the power
supply

Turn the safety clamp to the vertical
position and make sure the clamp is
locked in place properly

Make sure to wait 20 minutes for next
juicing process
Check that all components are
assembled properly and in the correct
position

Unplug the juicer and wait for the blade
to stop spinning and inspect the spout.
Clear the blockage so the juice can ﬂow
freely

LIMITED WARRANTY

All Ultrean products come with a limited warranty against manufacturing
and workmanship defects. This warranty does not apply to misuse,

accident, tampering or vandalism, improper or lack of maintenance,

damage in return transit, mishandling, unsupervised use by children under
18 years of age, or the product that has been used for commercial, rental,
or any other use for which the product is not intended for. And electrical
problems arise as a result of faults in your electrical supply.

If you think your Juicer has a manufacturing or workmanship defect,
please contact us at support@ultrean.com. Ultrean will replace any
product found to be defective due to manufacturer ﬂaws based on
eligibility.

DEFAULT WARRANTY PERIOD: 12 MONTHS

*For your own reference, we strongly recommend that you record your
order number and date of purchase.

Date of Purchase: ________________
Order Number/ID: ____________________
Due to the constant improvement of our products in terms of function and
design, Ultrean reserves the right to make changes to the product without
prior warning.
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DISCLAIMER
⚠

WARNING

IMPROPER USE OF ULTREAN' S PRODUCTS INVOLVES SERIOUS RISKS
INCLUDING INJURY AND DISABILITY. YOU UNDERSTAND THAT BY

KEEPING, USING, OR ALLOWING USE OF ULTREAN' S PRODUCTS, YOU
AGREE TO THE FOLLOWING.

(1) ULTREAN ACCEPTS NO RESPONSIBILITY FOR ANY INJURY WHICH
MIGHT OCCUR WHILE USING ULTREAN' S PRODUCTS.

(2) WITH USE OF ULTREAN' S PRODUCTS; IT IS POSSIBLE TO BE
UNDER DANGEROUS CONDITIONS AS STATED ABOVE.

⚠

ASSUMPTION OF RISK

By buying, using, or allowing the use of Ultrean' s products, you under-

stand and agree that Ultrean' s products may be dangerous if improperly
used.

YOU EXPRESSLY AND VOLUNTARILY ASSUME THE RISK OF PERSONAL

INJURY SUSTAINED WHILE PARTICIPATING IN SUCH ACTIVITIES WHETHER
OR NOT CAUSED BY THE NEGLIGENCE OR OTHER FAULT OF ULTREAN.

Additionally, you agree to indemnify, defend, and hold Ultrean harmless
from any third-party claims arising from your high-risk activities.

⚠

USE LIMITATION

You may not modify, reproduce Ultrean' s products. You shall carefully
inspect Ultrean' s products before each use to ensure it has not been

damaged and fully functional. Make sure to read and understand all the
safety warnings in the manual and on the product.

★ Ultrean' s Products Disclaimer, all rights reserved.
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(May you have a FANTASTIC culinary experience with your new Ultrean centrifugal juicer! )

START experiment with diﬀerent fruit & vegetable
combinations to ﬁnd your own favorite juice

SUBSCRIBE to our newsletter to get yourself updated

with the latest great deals, gifts and valuable information about Ultrean products

https://www.ultrean.com/faqs/a6
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