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Feel Maestro MR-1030 Steam Juicer
Instruction Manual

Model: MR-1030

1. INTRODUCTION

Thank you for choosing the Feel Maestro MR-1030 Steam Juicer. This appliance is designed to efficiently extract
juice from fruits, vegetables, and herbs using steam, preserving nutrients and flavor. Please read this manual
thoroughly before first use to ensure safe and optimal operation. Keep this manual for future reference.

2. IMPORTANT SAFETY INSTRUCTIONS

Always ensure the appliance is unplugged before assembly, disassembly, or cleaning.

Do not immerse the electrical cord, plug, or the appliance itself in water or other liquids.

This appliance generates steam and heat. Use caution to avoid burns. Always use oven mitts or heat-resistant
gloves when handling hot parts.

Keep children and pets away from the appliance during operation.

Do not operate the appliance if the cord or plug is damaged, or if the appliance malfunctions or has been
damaged in any way. Contact customer support for assistance.

Ensure the appliance is placed on a stable, heat-resistant surface during use.

Do not overfill the water pot or the fruit basket.

Only use the appliance for its intended purpose of steam juicing.

Allow the appliance to cool completely before cleaning and storage.

3. PRODUCT COMPONENTS

The Feel Maestro MR-1030 Steam Juicer consists of several key components designed for efficient juice extraction.
Familiarize yourself with each part before assembly.
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Figure 1: Fully assembled Feel Maestro MR-1030 Steam Juicer. This image displays the multi-tiered stainless steel pot system,
including the bottom water pot, the middle perforated fruit basket, the upper juice collection pot with its integrated spout, a clear glass

lid, and the silicone hose with a clamp for draining the extracted juice.

1. Glass Lid: Transparent lid with a handle, used to cover the top pot and retain steam.



2. Juice Collection Pot: The top pot where the extracted juice collects. It features a spout for attaching the
drainage hose.

3. Fruit Basket (Perforated Pot): The middle pot with holes, designed to hold fruits, vegetables, or herbs.
Steam passes through this pot to extract juice.

4. Water Pot: The bottom pot, filled with water, which generates steam during the juicing process.

5. Silicone Hose with Clamp: Used to drain the extracted juice from the juice collection pot. The clamp allows
control over the juice flow.

4. SETUP AND ASSEMBLY

Before first use, wash all parts (except the electrical base, if applicable, though this model appears stovetop
compatible) with warm soapy water, rinse thoroughly, and dry. Ensure all parts are clean before assembly.

1. Place the Water Pot (bottom pot) on a stable, heat-resistant surface or directly onto your stovetop burner.

2. Fill the Water Pot with water. Do not exceed the maximum fill line, if present, or approximately 2/3 full.

3. Place the Juice Collection Pot directly on top of the Water Pot. Ensure it sits securely.

4. Attach the Silicone Hose to the spout on the Juice Collection Pot. Secure the clamp onto the hose to prevent
premature juice drainage. Position the hose over a heat-resistant container where the juice will be collected.

5. Place the prepared fruits, vegetables, or herbs into the Fruit Basket. Do not pack too tightly to allow steam
circulation.

6. Carefully place the filled Fruit Basket on top of the Juice Collection Pot.

7. Cover the entire assembly with the Glass Lid.

5. OPERATING INSTRUCTIONS

Once assembled, the steam juicer is ready for operation. The process typically takes 60-90 minutes, depending on
the type and quantity of produce.

1. Place the assembled juicer on a stovetop burner over medium to high heat.

2. Bring the water in the bottom pot to a boil. Steam will begin to rise through the fruit basket, causing the fruit to
release its juice.

3. Monitor the process. As steam extracts the juice, it will collect in the Juice Collection Pot.

4. After approximately 60-90 minutes (or when the fruit appears fully processed and juice flow slows), carefully
open the clamp on the silicone hose to drain the juice into your prepared container.

5. Once all juice is collected, turn off the heat source.

6. Allow the juicer to cool down completely before disassembling and cleaning.

Tip: For best results, cut larger fruits and vegetables into smaller pieces. You may add a small amount of sugar to
the fruit basket if desired, as the steam will dissolve it into the juice.

6. CLEANING AND MAINTENANCE

Regular cleaning ensures the longevity and hygienic operation of your steam juicer.

1. Ensure the appliance has cooled completely before cleaning.

2. Disassemble all pots, the lid, and the silicone hose.



3. Wash all components with warm, soapy water. A soft brush may be used to clean the perforated fruit basket.

4. Rinse all parts thoroughly with clean water.

5. While some parts may be dishwasher safe, hand washing is recommended to preserve the finish and extend
the life of the appliance.

6. Dry all parts completely before reassembling or storing to prevent water spots and corrosion.

7. Store the juicer in a dry place.

7. TROUBLESHOOTING

Problem Possible Cause Solution

No juice
extracted or
very little juice.

Insufficient water in the bottom pot; heat
too low; fruit not cut small enough; juicing
time too short.

Ensure adequate water; increase heat; cut fruit
into smaller pieces; extend juicing time.

Steam
escaping
excessively
from lid.

Lid not seated properly; lid damaged.
Adjust lid to ensure a tight seal; inspect lid for
damage and replace if necessary.

Juice tastes
diluted.

Too much water in the bottom pot, or
water boiling too vigorously.

Reduce water level slightly; lower heat to a
gentle boil.

Hose leaks.
Hose not properly attached; clamp not
secured; hose damaged.

Ensure hose is firmly attached to the spout;
tighten the clamp; inspect hose for tears and
replace if damaged.

8. PRODUCT SPECIFICATIONS

Brand: Feel Maestro

Model: MR-1030 (Manufacturer Model Number: IN-ACT-AGDMEOGAR0001, S9102967)

Type: Steam Juicer

Material: Stainless Steel (Pots), Glass (Lid), Plastic/Silicone (Hose/Clamp)

Dimensions (L x W x H): Approximately 31 x 28 x 29.5 cm

Weight: Approximately 907 grams

Voltage: 240 Volts (for heating element, if applicable, otherwise stovetop compatible)

Recommended Use: Juicing fruits, vegetables, and herbs.

Care Instructions: Hand wash recommended.

9. WARRANTY AND SUPPORT

Specific warranty information for the Feel Maestro MR-1030 Steam Juicer is not provided within this manual. For
details regarding warranty coverage, returns, or technical support, please refer to the documentation included with
your purchase or contact Feel Maestro customer service directly. Contact information can typically be found on the
manufacturer's website or on the product packaging.
For further assistance, please visit the Feel Maestro brand page on Amazon.

https://www.amazon.com.be/s/ref=bl_dp_s_web_27157084031?ie=UTF8&node=27157084031&field-brandtextbin=Feel+Maestro
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