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* Read all instructions.

* To protect against risk of electrical shock, do not put motor base or wiring
in water or other liquid.

* Close supervision is necessary when any appliance is used by or near children.

 Unplug your juicer from outlet when not in use, before putting on or taking
off parts, and before cleaning.

* Avoid contacting moving parts.

» DO NOT operate this or any appliance with a damaged cord or plug, or
after the appliance malfunctions or it is dropped or damaged in any manner.
Return appliance to the nearest authorized service facility for examination,
repair or electrical or mechanical adjustment.

e The use of attachments not recommended or sold by the manufacturer may
cause fire, electrical shock or injury.

* DO NOT use outdoors.
* DO NOT let cord hang over edge of table or counter, or touch hot surfaces.

* Always make sure citrus base is clamped securely in place before motor is
turned on. DO NOT unfasten clamps while juicer is in operation.

* Be sure to turn switch to off position after each use. Make sure the motor
stops completely before disassembling.

* The switch on the bottom of the machine is a thermal protection device.
Should the juicer overheat for any reason this switch will cut off the electrical
current and the machine will stop, thus saving it from possible damage
or fire. To restart, simply push the switch and the juicer will again function
normally.

WARNING: This appliance has a polarized plug (one blade is wider
than the other). To reduce the risk of electric shock, this plug will fit in a
polarized outlet only one way. If the plug does not fit fully in the outlet,
reverse the plug. If it still does not fit, contact a qualified electrician. Do
not modify the plug in any way.

This juicer is for household and commercial use.



Your new Omega Juicer may very well prove to be the most
important small appliance purchase you have ever made! With proper
care, your Omega Juicer will provide you with years of dependable
service, helping to ensure your continued good health and vitality . . .
and that of your family.

It is important that you take a few moments to read the following
instructions and suggestions to get the most out of your Omega Juicer
and to completely understand what it can do. Your Omega Juicer is
simple to operate and maintain. It has been constructed of the highest-
quality material and all-stainless steel parts, built to provide a lifetime
of delicious, healthful fresh fruit and vegetable drinks.

We feel confident that your Omega Juicer will provide you
with many years of satisfaction as you continually extract nature’s
most valued and vital nutrients from its most cherished and purest
fruits and vegetables.

Should you ever encounter a problem with the Omega Juicer,
contact us immediately. We stand behind the juicer to guarantee
customer satisfaction completely.

We simply believe that your Omega Juicer is the most technically
advanced, top quality appliance you may ever purchase. Our
responsibility doesn't stop with your purchase of the juicer. It just
begins. Your good health is our greatest objective.

With that in mind, go to it! Enjoy a lifetime of nature’s most
abundant and freshest juices created by you and the Omega Juicer.

And feel GREAT.

If you have any problems with your Omega Model 5000, please
contact Omega Juicers directly before returning the unit to the store.



COMPONENTS

Pictured here are the basic parts to the Omega Juicer in proper
assembly order.

CITRUS STRAINER CONE

—— CITRUS BASE




ASSEMBLY

Note: For best results, go through the assembly procedures, carefully
noting all cautionary points and hints, which are included for your
understanding and benefit.

STEP 1 Place Bowl on Motor Base Housing with spout facing forward
and in the middle of the two raised projections.

STEP 2 Place Citrus Base onto Bowl.
STEP 3 Insert Citrus Strainer Cone onto Citrus Base.

STEP 4 Place the ends of the latch arms over the ridge of the Citrus
Base. Push down Latch Arm Handle to lock Latch Arm in place.

DISASSEMBLY

STEP 1 Pull the Latch Arm Handle out to unlock the Latch Arm.
Move the ends of the latch arms from over the ridge of the Citrus Base.

STEP 2 Remove the Citrus Strainer Cone from the Citrus Base.
STEP 3 Remove the Citrus Base from the Bowl.
STEP 4 Remove the Bowl from the Motor Base Housing.

USING THE MODEL 5000
After Assembly, plug the power cord into an electrical outlet.

Turn the power switch to the on position.

Place one-half orange, grapefruit, lemon, or lime on Citrus Strainer
Cone and push down firmly. The Citrus Strainer Cone will only rotate
when pressure is applied.

Should the Citrus Strainer Cone become filled with seeds and pulp before
you have completed juicing, turn off the juicer and remove the Cone to
empty. Once empty, replace the Cone and continue juicing.

CLEANING THE MODEL 5000
Rinse all removable parts under hot water.



HELPFUL HINTS

NOTE: These operating procedures are included for your understanding and benefit.

* HINTS. The juicer will perform best when letting the flow of juice out of the spout slow down
before putting in the next item. If vibration occurs, a firmer item may bring the juicer back into
balance. The juicer may have also reached its capacity and needs to be emptied. ltems with peels,
like apples, will work best when the peel side of the inserted piece is facing the on/off switch.

* STARTING. Make sure the juicer is properly assembled and running at full speed before you
begin to juice.

* FEEDING. Do not force feed the juicer. For most fruits and vegetables, a slow, start and stop,
or jabbing motion will work best. If the juicer begins to vibrate, a slightly harder push with the
firmer item should bring it back into balance.

= SIZE. Firmer items are best used when just large enough to fit in the chute. Softer items are
best used when cut into smaller pieces. Items with thin skins (tomatoes/grapes) are best when
chopped into even smaller pieces. Stringy items like celery should be cut into roughly 2" pieces
for best performance.

« COMBINATIONS. When making a drink that uses a combination of more than one fruit or
vegetable, we suggest occasionally alternating the various fruits or vegetables when placing
them in the machine. Example: Carrot/Celery/Beet Juice - place a couple of pieces of one item
and then the next into the unit. Items can be placed randomly. This will work better than
doing all carrots, then all celery, then beets. Although alternating should cut down on chances
of vibration, it does not always work when juicing an item with a peel. Example: Carrot/Apple
Juice - using most of your carrots first will build a better base for the apple pulp to spread
appropriately.

* GREENS. When juicing leafy greens, we suggest that you twist and roll the green into a ball the
size of a golf ball. Always place the greens into the juicer first, followed by crispier produce like
carrots, celery, etc. The juice from these vegetables will force additional juice from the greens.

« SOFT ITEMS. When juicing soft produce (tomatoes, grapes, peaches, cucumbers), it is best to
not use the filters. Juice slowly, pausing until the flow of juice has slowed down. The fiber of
the softer produce can clog the holes of the basket, so you may have to empty the basket more
often. It is helpful to start and/or alternate with firmer produce. There is a greater chance for
vibration with these items.

* FINISHING. Allow the Omega Juicer to run for a couple minutes after turning off the juicer to
allow all juice to be extracted from the pulp. Once the juicer is turned off, it is normal for the
juicer to continue to spin for a couple minutes due to the precision balancing of the Omega Juicer.

« PRODUCE. It is very important that you select fruits and vegetables that are very fresh - firm,
crisp and juicy!

« CLEANING. Before you begin juicing, thoroughly wash all dirt, wax, dyes and pesticides from
your produce. This will allow you to juice the skin which contains many of the valuable food
elements. Exceptions: Peel items like cucumbers, pineapples, cantaloupe and citrus. This will
aid in easier juicing, cleaner produce and better tasting juice.
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