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W E L C O M E  T O  Y O U R  N E W  K I T C H E N  A S S I S TA N T

Congratulations on purchasing your professional quality Optimum 600 3rd Generation Cold Press Juicer.

The 600 3rd Gen. Cold Press Juicer can be used to create your favourite juices, smoothies, and purées 

using fruits and vegetables.

TO ENSURE YOUR SAFETY AND TO GET THE BEST PERFORMANCE FROM YOUR OPTIMUM 

600 3RD GEN. COLD PRESS JUICER, PLEASE READ THESE INSTRUCTIONS CAREFULLY.

S A F E T Y  F I R S T

WHEN USING ELECTRICAL APPLIANCES, YOU SHOULD ALWAYS BE AWARE OF 

AND FOLLOW BASIC SAFETY PRECAUTIONS INCLUDING:

1. Read and follow all instructions and warnings in this manual carefully.

2. To protect against the risk of injury due to electric shock, do not immerse the 600 3rd Gen. Cold 

Press Juicer in water or any other liquid.

3. Only connect the appliance to a grounded power outlet. Always make sure the power plug is 

inserted into the power outlet properly.

4. The input voltage of this appliance is between 220-240V, at 50-60Hz. Ensure the power source is 

compatible with the appliance before connecting it to avoid damage.

5. This appliance is not intended for use by persons (including children) with reduced physical, sensory 

or mental capabilities, or lack of experience and knowledge, unless they are supervised or have 

been given instruction concerning the use of the appliance by a person responsible for their safety.

6. Do not operate the juicer if the power cord or plug are damaged, or if it malfunctions or is damaged 

in any way. Return the appliance to the nearest authorised service facility for inspection or repair. Do 

not attempt to repair the appliance yourself to avoid the risk of injury.

7. Do not operate the appliance with wet hands.

8. If you have any issues operating the juicer, first refer to the Troubleshooting section. If the problems 

persist, contact and return the appliance to distributor for inspection or repair. Do not disassemble 

the juicer yourself.

9. Unplug the power cord from the power outlet before assembling, disassembling, cleaning or putting 

your hands near any moving parts of the appliance to avoid injury.

10. Ensure the detachable parts of the appliance are installed properly before use. The pulp extractor 

and feeding chute should be in the ‘lock’ position to prevent leakage, spillage, or parts from 

becoming loose during juicing.

11. Place the appliance on a flat, stable and level surface, away from any water or heat sources. Do not 

use the appliance on carpets, towels, plastic, paper, or flammable surfaces.
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S A F E T Y  F I R S T

12. The appliance is equipped with an intelligent protection chip, which automatically switches off the 

appliance after 20 minutes of juicing. To increase the lifespan of the appliance, always allow 20—30 

minutes for the motor to cool down between uses.

13. If the appliance is overloaded or blocked during juicing, it will stop automatically after a few seconds. 

You can restart the appliance after hearing the ‘beep’ sound. If the blockage still remains, unplug the 

juicer and remove any food debris or pulp and restart the appliance.

14. Do not squeeze lemon juice directly into the appliance.

15. Always ensure the appliance conforms to food safety and hygiene standards by following the 

cleaning and maintenance instructions in this manual.

16. The juicing screw is made of ceramic and can be broken easily. Handle the juicing screw with care to 

prevent it from slipping or falling.

17. Use water to clean the appliance and all detachable parts, which come into direct contact with the 

ingredients, after every use. Do not use abrasive materials, harsh cleansers or corrosive liquids (e.g. 

acids, acetone, etc.) to clean the appliance.

18. Exercise extra care when handling parts of the appliance with sharp edges, emptying the cups of 

their contents, and during the cleaning of the appliance.

19. Switch off and unplug the appliance during long periods of inactivity.

20. Never use anything but the tamper to push ingredients into the juicer.

21. Never use any objects (e.g. chopsticks) to remove blockages in the outlets. Follow proper cleaning 

procedures instead.

22. The appliance is intended to be used in household and similar applications such as:

 ⊲ staff kitchen areas in shops, offices and working environments;

 ⊲ farm houses;

 ⊲ by clients in hotels, motels and other residential type environments;

 ⊲ bed and breakfast type environments.

FAILURE TO FOLLOW SAFETY INSTRUCTIONS AND WARNINGS COULD
RESULT IN SERIOUS INJURY. MISUSE OF YOUR COLD PRESS
JUICER MAY DAMAGE YOUR APPLIANCE AND VOID YOUR

WARRANTY. 
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G E T T I N G  TO  K N O W  YO U R  6 0 0  3 R D  G E N .  C O L D  P R E S S  J U I C E R
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POWER CORD

AND PLUG

MOTOR

JUICE JUGS

CAUTION: The appliance will 

work  only when the  power 

plug is  connected and the lid 

assembly is  properly put together, 

as shown.
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A S S E M B LY  M E T H O D  N O .  1

1 .

Install the chamber onto the main body, by 

aligning it to match the two locking points. 

2 .

Install the strainer inside the chamber. 

3 .

Install the auger into the middle of the strainer.

4 .

To install lid assembly:

A. Align the the reference mark on the lid with 

the matching mark on the  main housing, as 

shown in the illustration, . 

B. Turn the lid assembly clockwise. 
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A S S E M B LY  M E T H O D  N O .  2

1 .

Install the strainer into the spinning brush.

3 .

Align the auger with the middle of the chamber, 

then push it down in the proper position.

4 .

To install the lid assembly, place the lid onto the 

chamber and then turn the assembly counter-

clockwise until it locks in place. 

2 .

To assemble the strainer into the juicing bowl, 

align any of the four (4) ribs of the strainer with 

the juicing bowl lock . 
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5 .

Install the juicing bowl onto the main body by 

aligning it to match the two locking points

6 .

PREPARING FOR USE

1. Plug the appliance to a power outlet.

2. Place the identical juice and pulp jars as

indicated in the illustration.

7.

ASSEMBLING THE JUICING RUBBER MAT

When cleaning, pull out the juicing rubber mat, and put back as shown in the figure.

PULP JUG JUICE JUG

BOTTOM VIEW
OF JUICING BOWL

INSERTION
DIRECTION

INSERT
FIRMLY
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U S I N G  YO U R  O P T I M U M  6 0 0  3 R D  G E N .  C O L D  P R E S S  J U I C E R

1 .

2 .

3 .

1. Press Power button (  ) 

  : Press the left-hand arrow to feed ingredients 

into the juicer:

  : Press the right -hand arrow to bring the   

ingredients back up.

  

WARNING:

Do not operate the machine with wet hands.

2. Place clean ingredients into the chute, 

and push them down using the tamper. Juice 

extracting (with strainer assembly) 

1. Use fresh ingredients.

2. Cut carrots into small cubes before juicing.

3. Remove the pit from persimmons, plums, 

peaches and other stone fruits, before juicing.

4. To avoid damaging the strainer, do not 

overload it.

3. Making smoothies with the smoothie strainer.

Peel and core fruits, then pre-cut them to a size

that will fit into the chute. Place the cut

ingredients into the freezer; when they are

frozen, they can be used to make smoothies.

NOTE:  Smoothies come out of the pulp outlet, not 

the juice outlet.

O

BUTTON

PRESS

O

BUTTON

3
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U S I N G  YO U R  O P T I M U M  6 0 0  3 R D  G E N .  C O L D  P R E S S  J U I C E R

C L E A N I N G  A N D  M A I N T E N A N C E

ALWAYS TURN OFF AND UNPLUG THE JUICER BEFORE DISASSEMBLING 

AND CLEANING IT.

METHOD 1: 

Press the reverse button once then, grasp the lid assembly and pull up as shown in the illustration.

METHOD 2: 

Turn the lid anti-clockwise until the open mark aligns with the ●. Pull off the lid then, pull the chamber 

from the main body.

4 . 4. Using the juice outlet

Collecting juice:

When juicing, you can open the outlet to

collect juice directly into the jar.

Mixing:

If you are juicing several ingredients at once,

leaving the outlet closed ensures better mixing

results.

NOTE: When juicing, do not exceed the max level

mark.

CLOSED

OPEN
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C L E A N I N G  A N D  M A I N T E N A N C E

1 .

2 .

3 .

Disassemble the parts in the order shown in the 

illustration.

Rinse the detachable parts with water. If the 

strainer is blocked, use the cleaning brush to 

remove food debris.

When cleaning, do not use steel brushes,  sharp 

tools, or cleaning products.

If the main body becomes dirty, wipe it with a 

damp cloth but do not immerse in water. 

Wipe the  cleaned juicer with a soft, dry cloth 

before storing.
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T R O U B L E S H O O T I N G

P R O B L E M P O S S I B L E  C AU S E S O LU T I O N

It’s not working!

The appliance is not plugged 

in.

Ensure the 600 3rd Gen. Cold Press Juicer is 

plugged into a grounded power outlet.

You have not pressed the 

power button.

Press the power button and the appropriate 

arrow.

The juicer has 

discoloured 

parts.

It is normal for the juicing 

screw, juice strainer, feeding 

chute, juice cup and other 

parts of the appliance 

to be stained by certain 

ingredients.

This discolouration does not compromise the 

safety of using the appliance and does not 

pose any harm to your health.

The juicer 

has stopped 

working.

The appliance is equipped 

with an intelligent protection 

chip, which automatically 

switches off the appliance 

after 20 minutes of juicing.

Wait 20-30 minutes for the motor to cool down 

and start again.

The appliance is overloaded 

or blocked.

Restart the appliance after hearing the ‘beep’ 

sound. If the blockage still remains, unplug the 

juicer and remove any food debris or pulp and 

restart the appliance.

P R O D U C T  S P E C I F I C AT I O N S

 
1 Product Optimum 600 3rd Generation Cold Press Juicer

2 Rated Voltage 220-240V

3 Rated Power 200W

4 Rated Frequency 50/60Hz

    Only for EU countries. Do not dispose of electric appliances together with household 

waste material! In observance of European Directive 2002/96/EC on waste electrical 

and electronic equipment and its implantation in accordance with national law, electric 

appliances that have reached the end of their life must be collected separately and 

returned to an environmentally compatible recycling facility. 
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W A R R A N T Y  T E R M S  &  C O N D I T I O N S  ( I N T E R N AT I O N A L )

This warranty as outlined below solely covers distributors of the Optimum range of products. Please 

contact your distributor for full product warranty. 

Effective as of 1st January 2014 

1. Optimum® warranties this product against defects in materials and workmanship for a period of 2 

years from the original date of purchase when used in accordance with the accompanying instruction 

manual.

2. Any warranties exceeding this standard period are offered as extended terms by the selling 

distributor and claimable only though that provider.

3. Defects that occur within this manufacturer’s warranty period, under normal use and care will be 

repaired or replaced at our discretion only if the selling distributor is unable to do so. This is done 

solely at our option with no charge for parts. This warranty does not extend to accessories included 

or purchased separately. Replacements can be offered for major faults as determined by your 

distributor and at their own discretion.

4. In the event that the goods requiring repair are under warranty, and this distributor is unable to 

provide the repairs; the customer is responsible for any freight charges to or from Optimum® (or their 

approved service provider).

5. Whilst in transit the goods are at the owner’s risk and any further damage during this transportation is 

not covered under warranty.

6. Customers should ensure that the product being returned is properly packaged so as to ensure that 

no damage occurs to the product during transit. To be able to process the warranty claim ensure 

you have included an explanation of any problem, Optimum® will not fault-find and will only repair 

described faults as covered under warranty.

7. This full warranty is void if this product has been subject to abuse, negligence, accident, alteration, 

failure to follow operating instructions, or the product has been exposed to abnor-mal or extreme 

conditions.

8. Cosmetic changes that do not affect performance, such as discolouration of parts of the product 

in the hands of the user or the effects of the use of abrasive cleaners will not be warranted or 

considered defects. The cleaning or removal of food products along with any damage caused by 

allowing them to build up is not covered by this full warranty.

9. This warranty does not cover normal wear and tear of the product or parts.

10. This warranty does not cover any defect caused by an accident, misuse, abuse, improper installation 

or operation, lack of reasonable care, unauthorized medication, loss of parts, tampering or attempted 

repair by a person not authorized by Optimum®.

11. The warranty will not apply if damage, malfunction or failure resulting from alterations, accident, 

misuse, abuse, fire, liquid spillage, maladjustment of customer controls, use on an incorrect voltage, 

power surges and dips, thunderstorm activity, acts of God, voltage supply problems, tampering or 

unauthorized repairs by any persons, use of defective or incompati-ble accessories, exposure to 

abnormally corrosive conditions or entry by any insect, vermin or foreign object in the product.

12. This warranty does not cover damage resulting from the use of an alternate power source (e.g. solar, 

inverter, generator) and the use of these devices to power your appliance is not recommended.
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13. You must keep your purchase receipt as proof of purchase and as proof of the date on which the 

purchase was made. The purchase receipt must be presented when making a claim under this 

warranty.

14. In the event the receipt of purchase is not presented, then this warranty is invalid. Consumer Law 

allows us to request reasonable proof of purchase to service a warranty claim.

15. This warranty does not imply, intend to or detract from any consumer rights listed in and able to 

be enforced from Regulated Consumer Law, any condition which is found to be in breach of the 

consumer law, the single condition shall be void only and all other conditions remain in place.

C O N TA C T  U S

Please contact the distributor located in the country where you made your original purchase for all 

Support, Servicing and Warranty.
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