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INTRODUCTION

Thank you for choosing the Hurom H-100 Cold Press Slow Juicer. This appliance is designed to efficiently extract juice
from various fruits and vegetables, preserving nutrients and flavor through its slow squeeze technology. This manual
provides essential information for the safe and effective use, assembly, operation, maintenance, and troubleshooting of
your juicer. Please read all instructions carefully before first use and retain this manual for future reference.

IMPORTANT SAFETY INFORMATION

To reduce the risk of fire, electric shock, or injury, always follow basic safety precautions when using electrical appliances.
This includes:

» Read all instructions before operating the appliance.

« Do not immerse the motor base in water or other liquids.

o Unplug the juicer from the outlet when not in use, before assembling or disassembling parts, and before cleaning.
« Keep hands and utensils away from moving parts during operation to prevent injury.

+ Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been dropped
or damaged in any manner.

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

o Ensure all parts are correctly assembled before operating the juicer.

SETUP INSTRUCTIONS

Before first use, wash all removable parts thoroughly with warm, soapy water. Rinse and dry completely. Ensure the motor


https://manuals.plus/
https://manuals.plus/
https://manuals.plus/
https://manuals.plus/category/hurom

base is placed on a stable, flat surface.

Component Overview

Introducing

Only of its kind “strainers”

Next innovation of slow juicers.

100% Rust Free 100% Fungus Free

Figure 1: All components of the Hurom H-100 Cold Press Slow Juicer laid out, including the motor base, chamber, auger, strainers, and
cleaning brushes. This image provides an overview of all parts included with the Hurom H-100 juicer, essential for assembly and cleaning.

Assembly Steps

1.

Place the spinning brush onto the chamber.

. Insert the desired strainer (fine, smoothie, or ice cream/sorbet) into the spinning brush assembly.

. Place the auger into the center of the strainer.

. Attach the hopper assembly onto the chamber, ensuring it locks securely into place.

. Place the assembled chamber onto the motor base, aligning the arrows and rotating until it clicks into position.

. Position the pulp container and juice container under their respective outlets.




REDESIGNED STRAINERS
JUST 5 SECONDS TO COMPLETE WASH!

The new design prevents pulp build-up between the strainer gaps,
allowing for a quick, easy, and thorough wash.

Figure 2: The Hurom H-100 juicer ready for use in a kitchen environment after assembly.
OPERATING INSTRUCTIONS

Ingredient Preparation
For optimal performance and to extend the life of your juicer, always prepare ingredients as follows:

o Wash all fruits and vegetables thoroughly.
« Remove hard seeds, pits, and thick skins (e.g., pineapple, melon).

o Chop ingredients into smaller pieces that can easily fit into the dual hopper. This prevents clogging and ensures
efficient juicing.



KNOW THE FRUIT
BEFORE JUICING

Hurom always recommend to chop the ingredients into
smaller pieces before inserting them into juicer to ensure the quality, plus it
improves the overall life of appliance by 55%.

Figure 3: Always chop ingredients into smaller pieces before juicing to ensure optimal juice quality and extend the appliance's lifespan.

Juicing Process

1.

Ensure the juicer is properly assembled and the juice and pulp containers are in place.

2. Plug the power cord into a grounded electrical outlet.
3.
4

Turn the juicer ON using the power switch. The auger will begin to rotate at 43 RPM.

. Slowly feed the prepared ingredients into the dual hopper. The increased width and straight angle of the dual

hopper make it easier to insert smaller ingredients.



SAFE DUAL HOPPER
FOR CONVENIENT JUICING

The increased width and straight angle of the Dual Hopper makes
it easier and more convenient to put in smaller ingredients.

Figure 4: The wide and straight-angled dual hopper facilitates easy insertion of smaller ingredients for convenient juicing.

5. The juicer will separate the juice from the pulp, with juice flowing into the juice container and pulp into the pulp
container.

6. Once juicing is complete, turn the power switch OFF and unplug the appliance.
Using Different Strainers
The Hurom H-100 comes with three distinct strainers to suit your preferences:

« Fine Strainer: For clear, smooth juice with minimal pulp.
« Smoothie Strainer: For thicker, pulpier juices and smoothies.

« Ice Cream/Sorbet Strainer: For making frozen desserts from frozen fruits.



Figure 5: The unique, rust-free strainer design is a key component for efficient juice extraction and easy maintenance.

MAINTENANCE AND CLEANING

Regular cleaning is crucial for maintaining the performance and longevity of your Hurom H-100 juicer. The redesigned

strainers are crafted from premium Ultem plastic for easier cleaning.

Disassembly for Cleaning

1.

Ensure the juicer is turned OFF and unplugged from the power outlet.

2. Remove the juice and pulp containers.
3.
4
5

Detach the hopper assembly from the chamber.

. Lift the chamber assembly off the motor base.

. Disassemble the auger, strainer, and spinning brush from the chamber.

Cleaning the Parts

¢ Rinse all removable parts (chamber, auger, strainers, spinning brush, hopper, containers) under running water

immediately after use.

Use the provided cleaning brushes to remove any pulp residue from the strainers and other components. The new
strainer design prevents pulp build-up, allowing for quick and thorough washing.

Wash parts with warm, soapy water. Rinse thoroughly and allow them to air dry completely before reassembling or
storing.

Note: The Hurom H-100 juicer parts are not dishwasher safe. Hand washing is recommended.

Wipe the motor base with a damp cloth. Never immerse the motor base in water.



Figure 6: The redesigned strainers are engineered for quick and thorough cleaning, preventing pulp build-up and making cleanup

TROUBLESHOOTING

effortless.

If you encounter issues with your Hurom H-100 juicer, refer to the following common problems and solutions:

Problem

Juicer
does not
start.

Motor
stops
during
operation.

Possible Cause

Power cord not plugged in; parts
not assembled correctly; safety
sensor not engaged.

Overload due to hard ingredients
or too much fed at once; motor
overheating.

Solution

Ensure the power cord is securely plugged in. Check that all parts
are correctly assembled and locked into place, aligning arrows on
the chamber and motor base.

Turn off and unplug the juicer. Remove any jammed ingredients.
Allow the motor to cool down for 30 minutes before restarting. Chop
ingredients into smaller pieces.



Problem Possible Cause Solution

Juice
contains Fine strainer not used; ingredients  Ensure the fine strainer is installed for less pulp. Chop fibrous
excessive  not properly prepared. ingredients more finely. You may strain the juice manually if desired.
pulp.
) ) For very soft fruits, try mixing with harder vegetables. Ensure
Pulp is Ingredients are very soft or watery; . ) o )
. ) ) ingredients are fresh. Run the pulp through the juicer a second time
wet. juicer not operating optimally. . .
for maximum extraction.
Unusual . . .
) Improper assembly; foreign object; Disassemble and reassemble all parts carefully. Check for any
noise or
brati worn parts. foreign objects. If the issue persists, contact customer support.
vibration.

PRoDUCT SPECIFICATIONS

o Model Number: H100B

o Brand: Hurom

o Colour: Black Pearl

o Product Dimensions: 21.1D x 29.3W x 46.2H Centimeters

o Material: Stainless Steel, Ultem Plastic, ABS Plastic, Tritan Plastic
« Recommended Uses: Fruits, Vegetables, Leafy Greens, Nuts
o Maximum Power: 150 Watts

o Voltage: 220 - 240 Volts

+ Rotation Speed: 43 RPM (Rotations Per Minute)

o Capacity: 0.35 Liters

o ltem Weight: 4 Kilograms

o Special Features: Portable, Rust Resistant

o Dishwasher Safe: No

 Included Components: Pulp Container, Big and Small Cleaning Brush, Fine Strainer, Smoothie Strainer, Ice
Cream/Sorbet Strainer

WARRANTY INFORMATION

Hurom stands by the quality and technology of its products. The Hurom H-100 Cold Press Slow Juicer comes with the
following warranty:

 2-Year Warranty: Covers service support and spare parts.

o 10-Year Warranty: Covers the proprietary motor.

This warranty ensures peace of mind regarding your investment. Please retain your proof of purchase for warranty claims.

CUSTOMER SUPPORT



For any questions, technical assistance, or warranty claims, please contact Hurom customer support. Refer to the contact
information provided with your purchase documentation or visit the official Hurom website for support details.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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