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BRIEF CLEANING 
INSTRUCTION 

 
 
 

at least 
1x /day or 

as required 
Fruitbasket, 

rota tion p late, screw,  
f ruitcompartment, 

supply  tunnel 
 

  

 

D ishwasher 
safe 

 

Handwash only 
 

Upper (2x)  /  lower 
(2x)  pressing 

e lements,  pressing 
system screw (4x) 

 
 

R ight /  lef t  peel 
remover 

SCS knife  + kni fe  
guide 

 

  

Frontcover nut (3x) 
 

 

Fru it  s ieve support, 
f ruit  s ieve, fixat ion 
screw  f ruit  s ieve 

support,ATS system

     

Right /  lef t  
peel bucket 

 

Frontcover 
incl .  s ide chutes 

r ight /  lef t 
 

 

SB-tap  

 Peel	  disposal	  area	  	  
below	  the	  machine	  

should	  be	  thoroughly	  cleaned	  with	  
warm	  water	  (86°-‐122°F/30°-‐50°C).	  
Use	  disposable	  cloths	  for	  drying.	  

	  

orange size 
 

Choose correct size 
of oranges: 

 
65 – 80 mm 

2,5 – 3,1 inch 
100-140 count box 

by using the 
cal ibrator! 

Please read user 
manual careful ly 

before 
operating machine! 



 
 
 

 

I. IMPORTANT: Turn off and unplug the machine BEFORE cleaning! 
II. Empty fruit basket: 

Ensure that no oranges remain in the supply tunnel or beside pressing elements. 

III. Remove and clean machine parts according to below order: 
 

1. Fruit basket 

2. Rotation plate incl. screw rotation plate  

3. Fruit compartment (for cleaning only. Do not remove) 

 

4. Frontcover nut (3x) 

5. Frontcover (incl. side chutes right / left)  

IMPORTANT: Do not clean frontcover in the dishwasher! Handwash only! 
6. Supply tunnel 

 

7. Peel remover (left / right)  
8. Pressing system screw (4x) 

9. Pressing elements (2x upper / 2x lower)  

 

10.  Pressing system screw (knife) 

11. SCS-knife incl. knife guide 

CAUTION: BLADE IS RAZOR SHARP! HANDLE CAREFULLY -Risk of injury - sharp knife! 

 

12. ATS-system and fruit sieve 

13. Fixation nut fruit sieve support and fruit sieve support 

 

14.  SB-tap (Stainless steel):  

IMPORTANT: Clean all parts of the SB-tap thoroughly  
with dish liquid. 
 

15.  According to machine model: Peel buckets (left / right) and 

peel disposal area below the machine (cabinet or countertop installation kit)  

 

 

All machine parts, the pressing area of the machine housing as well 
as the peel disposal area below the machine should be cleaned  
 thoroughly with warm water (86°-122°F/30°-50°C) and dried with  

disposable cloths. 
 

IV. Assemble machine in reverse order. Ensure that all blade and pressing system screws are 
tightened properly when assembling the machine! 


