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SLOW JUICER RECIPE
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CHAPTER.01 : SLOW JUICE RECIPE EASY-TO-MAKE PHYTOCHEMICAL JUICES

CHERRY TOMATO JUICE

HIZENIE FA #RED

INGREDIENTS INSTRUCTIONS

WeENE 1. %2 E0IE0| TS mojin S 2k S0 HR0| Yt
2. STO| A INDE U ST EUS B 3 AFHCE

TIP. YSEODIES AFSIO 2 TELHYRL 217 £HE0HH

sEaISH FAR BY 4 60

JUICE RECIPE EASY-TO-MAKE PHYTOCHEMICAL JUICES

PINEAPPLE JUICE

TRIOHE FA #YELLOW

pitt 3 M2z 52 i
= 40 o EAS Te § AT
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CHAPTER.01 : SLOW JUICE RECIPE

MELON APPLE JUICE

WS AT A

MIXED JUICES WITH VARIOUS FLAVORS

INGREDIENTS

INSTRUCTIONS

EHlEO] :HJ"H?CIC’ lj—i‘o']-_‘?': O I «](}H _{}17F‘ 37

e

. AZEE THSIOH 4o SHO| S0iZ 37|12

1

2 —i—

3. WMot dEf2l= MRePH ME 2 3cm 20|12

4 :‘?:.-

SHO| &2t H2E U o0 FHS E2

e

TIP. 2E2 Ol0|4t= CiH| 7FsELICE

k1
(1

?FHAPTEE_OI:SI.DW.IUICE RECIPE MIXED JUICES WITH VARICOUS FLAVORS
L

CHIA SEED JUICE

KOHA|= A

INGREDIENTS llNSIRUCTIONS

*{ORAIE 10g, gwﬂol 2712 HpfeH

Afzt 150, AfII9} Q0| STHO| 5012 4 Q= 27|2 2EBICH
2|2 509, 3. MRfE|= TiTSPY M2 & 3cm ZI0|2 o] ZH[SiCt
20| 70g, 4, S| AN HSE WN ST EAS DO B AEICE

- 2l 50g 5. AFE FAO| KOUIES 21 I HOELE




CHAPTER.01 : SLOW JUICE RECIPE MIXED JUICES WITH VARIOUS FLAVORS

BASIL PINEAPPLE JUICE

HFE THQI01E FA

H}E4g, TrQlofE220g, HEZ£100g, AlZX]40g

1. DRRIOHZ2| ZZES 70| 87| M2 2 SHLHO| &FBt.

2. YE== LAO| Ho] PHR0| U, A|ZK|2t BPEE 3cm ZO|2 FFEL.

3. SHoj| &EH R E @1 o FAUS B2 5 AFICE

APPLE GINGER JUICE

o x| FA

Af[2809, 459, mlofE120g

1. OfRIOHESD o] ZHES 4|1 mof| S0iE 37|2 HIZ2 SZLH0f
=0,

2. AfHE 7HR0| Mo 21| S0iE 37| = SZHC

3. SHof| £Hot S E 1 oW F42 H2 T, HEI

APPLE MINT JUICE

OfZRIE FA

OiERIE3g, #1¥60g, BEE330g
1. HEC= UYO| HofLHO] 74320| M OfSRIER}
HYL2 3cm Z0|2 ZafELE
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HEALTHY JUICES FOR YOUR BODY

INGREDIENTS  INSTRU

921X 200, 47|3 ST0| Sofz 3|2 £TICE
2 100g, | 4o HZ2 SZLHOf T3t
AR} 140g ?51 SH EAS L B AEDICL

f

CHAPTER.O1 : SLOW JUICE RECIPE HEALTHY JUICES FOR YOUR BODY

GRAPEFRUIT PINEAPPLE JUICE
XS TRIHE FA

INGREDIENTS INSTRUCTIONS

XK2 100g, 1. X7} Qaix| molofZe| ZEe
Qﬂﬁﬂ 70g, {0l S0iE 27|Z N2 2 AL

2 7320| 4oj HZ2 SZLHof
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CHAPTER.01 : SLOW JUICE RECIPE HEALTHY JUICES FOR YOUR BODY

GREEN GRAPE PEAR JUICE

HEE H FA

INGREDIENTS INSTRUCTIONS
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CHAPTER.O1 : SLOW JUICE RECIPE HEALTHY JUICES FOR YOUR BODY

e APPLE BEET JUICE

A H|E ZA

INGREDIENTS INSTRUCTIONS

H|E 20g, 1. HIESI2Ee| ZEES Y71 HZE SHLH0| FH[oHT,
A2} 3509, 2. MEb=THZ0] Mol SHo| S0id = A= T HEZ
g2 209 SoLHo] ZH[EHCE

3. 2o £HSHES 91 o0 A4S H2 7, A5




CHAPTER 02

EEE
BLENDER RECIPE
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CHAPTER.02 : BLENDER RECIPE SOLID MEAL REPLACEMENT SMOOTHIES

TOFU PECAN SMOOTHIE

EH 31| AR

SMOOTHIE Mode 55
=100g, OF2E 50q, TjZH 50g, SR 1T, 2 2T, 271==9 300,
< 100g

1. = 351—9§If§
2. 7|0l 2EXH2E @1 [SMOOTHEE] ZE M =
[START] H@% L2ry

TIP. D7t T @52 AFEOINE FSELICL
[SOUP] 2EZ AEOM|H M0 =4 = /USLIC

AVOCADO SMOOTHIE

Op=7}E AS|

SMOOTHIE Mode 55%
Of=7 %= 130g, HiLtLE 1209, 22|10 2T

2.2 100ml, ¥ 120g

1. Of27[=E Uto = At M2t YRS M7,
2. | 2=M=EE €10 [SMOOTHEl EE 8 =
[START] HHEZS FELL.

TIP. 45 OI27=2 AtE0tE FEHL

TOFU PROTEIN SMOOTHIE

2 0] QI AR

SMOOTHIE Mode 55%

2IE=2 1109, WS S2U[2] 100g, O3} 60g, O12E 30g
27{E 300, 2 100m| & 2T

1. 7)o BE 22 27 [SMOOTHIE] 2E M8 =

[START] H{ES +EL.
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CHAPTER.02 : BLENDER RECIPE DETOX SOUP PURIFYING MY BODY

CURRY TOMATO SOUP

2| ENfE A

SOUP Mode 7% 30X
E0tE 5009 *Ha1a| 30g YL} 20g, Ots BHE OfETF = 1/47H,
FRIR 1ts, A 1/4ts, 32 AU7E 22|50 7|50 2|

=2
=
1. EI:IHEO|311|E {748h 45 sict
i
AL

Syl

2, OfF71== ME MP{sHT ZES

3. 870 22l2eUs Mot IHEE 21 [SOUP] EE HE 5
[START] HHES FELCF.

4. =22H 282 7|50 3 2=l

TIP. 28 ¥ LIE=0| EAHE = UL Fofoti(L.

BEET SOUP

HIE AZ

SOUP Mode 7& 30%

H|E 300g, &0t 100g, = 100ml, 42, 23 27t
1. O HlES 7RIS R & Hgeh 37|12 X2,
2. 87/0| SETH22 91 [SOUP] B HeH & [START] HES

+ELt

3. 7|20 5 22lHed 52 QHES ES0It,

TIP. 23 2 LIE=0| =72 5= RUCL| F2[opM| 8.

SWEET PUMPKIN NUT MIKL

Crotf AL 2H

SOUP Mode 7& 30

Ho4r 2009, 25 20g, 5 300ml, & 100ml, = 2T
Ef‘i‘t”g’é.””"fﬂlE 1|3’15F$'—
FXRAXI X2 H2tkE Cﬂﬁ%ﬂh

3. 270 ES H2et EE 22 g0 [SOUP] BE (& 5

f

[START] Hi=

mjo
4r

TIP. RR2| Y22 7|20 St= =8 HoIL.
28 2 HES0| =713 &= RleL| FoiM2
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'HA PTER.02: BLEND!

Y
HOME CAFE DESSERTS ENJOYED AT HOME

'PLUM ICE CHILLER

XS &2 | ICECRUSHMode 50%

INGREDIENTS INSTRUCTIONS

X4 400g, 1. &7|0] 2=EE @1 [ICE CRUSH] 2E JEl o
S 200g [START] HES FELL

TIP. XA BIATI(RFE 3 5kg / 5 kg / S 1)
1 XFE0| MZ RSt & £AY D02 MOjEL}
2, |0 ST} M 0| ROl # XIRE QojELY,
3, SIS O} 5124 AS0| HEFSE S O1S L W BRI,

CHAPTER.02 : BLENDER RECIPE HQME CAFE DESSE‘R‘FS ENJOYED_'-ESKT HOME

TROPICAL SLUSHIE

E20Z &M | ICECRUSHMode 50%

INGREDIENTS INSTRUCTIONS 1 j i
wiseang g - PSS B 2ag ’é’é%iﬂl%lﬁﬁ;ﬂf’%%&léﬁﬁ% 4
LI 1200, 2, Eilo: ;f;ﬂfii?.ﬂﬁ-CRuSME"ﬂﬁ% :
27 150g T

;32;3300”’" TIP. WS TS 2XE AIS51 ZD IS 3 TS0 ASH SN2,




INGREDIENTS
22 200g,

A5

il RE T 3T,

EL R s

28

HOME CAFE DESSERTS ENJOYED AT HOME

MATCHA ICE FLAKES

Uxtes | ICECRUSH Mode 50&

INSTRUCTIONS

1. =7Ptgle Y
=
=

2. et ES0| AR AR E S20| SHUET ES BO{HIC]

TIP. EIEISH 20| 24HA| ZO[ZLICE
=1

.
:.’( 9.
(\

| T

CHAPTER.02 : BLENDER RECIPE HOME CAFE DESSERTS ENJOYED AT HOME

MINT CHOCOLATE BLENDED

DIE AZ3 S2C|E | |CE CRUSH Mode 50%
INGREDIENTS INSTRUCTIONS
282 574, 1. S50 &840 IENHAS Hoj PIESH 292 BHECE
HE=2tofo|A =2 X|mEtof 28|28 B17 f4FL)
100g, 2422009, 2. &= ML =S T ICE CRUSH]EE 38 =
2.2 200ml, [STARTIH{ES FELL
4, 22 Qo= El Lo 2 At ZIL | OlOJLHL Y,

BIEA 2 A /

TIP. 2227} Ol TS Z=0| £22177|2 AR

o
oMb
>
-
o

{

“’\
1

Ve

(f




INGREDIENTS

HOME CAFE DESSERTS ENJOYED AT HOME

DPSICLE

Mode 40%

EN P

mlofiZ 300g,
HLHLF 130g,
Al=%1 409,
QRIX|ZA 200m,
FFALE] 100m|

1 [GRIND] 2C ME{ &
2, 2t Oy HeiECh

BO[HS AMEoHEN 2.

CHAPTER.02 : BLENDER RECIPE

DRESSING AND SEASONING WITH NATURE

SPINACH PESTO

A2 HAE | GRIND Mode 40%

INGREDIENTS  INSTRUCTIONS
Al2%| 50g, 1. ASXIE Ze= S0l &% HXLio] AojFELY.
OF=L 12g, 2. % ORREL HHoj| ot SOREC]

5 20g, A3
Topt

X[ SoiE] 50g,
22|52 140ml

3. 8|0 EEMHEE @1 [GRIND] 2E MeE &
[START] HES FECt

TIP. TfORM X =0 RS TRistof AZ2
7|20f S EFel FAIR.



CHAPTER.02 : BLENDER RECIPE DRESSING AND SEASONING WITH NATURE

PERILLA SEEDS DRESSING

=M =8y

GRIND Mode 402
SN 3T, 8 2T, & 1/27, S HE 1T, HE 2T,
OfQU|Z 3T, BjE 2T

1. 87|10 2= =22 'E1 [GRIND] 2E M &
[START] HHES FELt.

ALMOND BUTTER
ofze 7
GRIND Mode 40% — SOUP Mode 72 30%
720/2E 300g, AZ 9§, 82/ QA7T
1. OR2EZ 87/0f| @1 [GRIND] 2E ME
[START] HHES FELt
2. 10| 221} S2[E22YUS @1 [SOUP] 2E & =

[START] HE2 +ELt.

TIP. A{OF2E AL A|, 180~200%E 2E2| 2E0]A
10~152 FYLH7HLE S2t0[H QFE2 Ok AFEEHFM|L.

NATURE SEASONINGL
e
GRIND Mode 40%
Sl B4, ZIAS, 22l 2K e
1. 229 IHEE 92 GRND) ==
2. 7|=0f Efaf i 0f01 ._ﬂ Z0|22 TEH.

TIP. 22 Hoj| A% 22 & BMSHH QXPHET
Bt A| &7] 240 20[FLICk
U M=0| L 100g DITFCZ ZOFA2.
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CHAPTER 03

N5 AL
SLOW JUICER &BLENDER MIXED RECIPE

p.36 294 HEIE FAL3
b HRLHL 25 23

Abt n70rop2E UE

ALt o237} chodt 43

P38 43 HIALQ A0jU3
g2 40|23

4R 4023

p.40 R AR RE 3
ABC S12buh
A2t H2ED| S

g o
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CHAPTER.03 : SLOW JUICER & BLENDER MIXED RECIPE
JUICE MILK, SWEET FRUIT IN MILK

PEAR BANANA MILK

b HILLE S5 23

SMOOTHIE Mode 55% + £IM7| £t

bl 300g, HLtLt 80g, 257 200ml, ZF52

1. HH2| M2t BXIE M FC0

2. B3 27(0f| HILILE, 8, sFEE2 9D
[SMOOTHIE] 2E MEH & [START] HHES 2L}

3. 2oHy| S TARto] Hi2 KFICE

4, BIS0] B2 29| HILILE SEHIA0) Y HEFAE Sl ZLO

SWEET POTATO APPLE MILK

AHdt 00tor=E U3

SMOOTHIE Mode 55 + 17| b5

A2} 350, 442 1720} 50g, 8 200mi, Of2E 102

1. AEL2] M2t BXIZ HIHASH ELF.

2. =9H 8710 10f, 25, OF2E2 210
[SMOOTHIE] 2& 18 5 [START] HIES FELL

3. ENY| SRS TR0 ALLHE RS0t

4. 50| T2 29| DPOIOLEE YA ML HE FAE

ksl =
Sgfelf =Ct

SWEET PUMPKIN APPLE MIKL

A} IpEE g} ettt =

SMOOTHIE Mode 55 + SIoi7| £t%
A2} 270g, THEZ[F} 100g, 42 Tt 509, 29 200m

1. Ae| M2k KX X|7{el £
2. S2iE 270t} 992 W [SMOOTHIE] 2E M &

[START] H{E2 +ELt.
. HAY| %1% YOI ARE % EEQ
4, 2S0{ F2 29| HoY W30 M AEFAE SRl £
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CHAPTER.03 : SLOW JUICER & BLENDER MIXED RECIPE SOY MILK, FRESH VEGAN MILK CHAPT%‘; : SLOW JUICER & BLENDER MIXED RECIPE SOY MILE, FRESH VEGAN MILK

CARROT SOY MILK POMEGRANATE SOY MILK

g2 40|23 | SMOOTHIE Mode 55% + JUICER Mode ":".%:{\_0] 23 | SMOOTHIE Mode 55Z + JUICER Mode
INGREDIENTS INSTRUCTIONS INGREDIENTS INSTRUCTIONS
52 400g, 1. 32 AR HE 221 he| 20| 2022+ dofict MEU30g, 1. ARSIYS Beto FHipi
¥eSi00g, 2 EC SVl Al 022 91 [SMOOTHE] BE 448 3 ¥eZ100g, 2 ER0 870) 42 B B3 YT [SMOOTHE] BC 48 5
& 200m BT B £ 200mi [START] HEE -
3. AE7|Cae 0 928 MBI, 3. AE7| SHS | MBS HEHED,
RI50| £ 22| 40| Y0| B3 K FAS ROIEC) 4. QIS0| 52 20| 20|30 NE HEFAS Bu) F0h
TIP. £ 0 42 38 EE S B A= FELI: TIP. Y5 48 A13 Al B oiSsio] SEHTHL.
SE0 0| £RB OIS S i FAG BRI EEAIR!
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IXED RECIPE

ABC

Veggie Ball Ascsyy
GRIND Mode 40% + JUICER Mode

ABC JUICE INGREDIENTS
S 17} : Af2H 17} BIE 1470

ABC VEGGIE BALL INGREDIENTS
ABCZEA 321 160g, S5 200g, EEHK 500, A2t 3, 20} 200, AZ/E% 7/50] 2

HUROM COOKING USING PUREE

INSTRUCTIONS

JUICER MODE
1. HY| =S FEOI0 B2 VI, AR H, BIE 1/47H2| BI22 25Tt

BLENDER MODE

1. AE7|2 UM ABCEA HEIS FHID Z01E 2 4
2. 230K &7|0| ED8H, SH2 '20f [GRIND] BE Hei 3 [START] HES 2Lt
3. 20| BE 22 H0| T2 4{01F & BYS BHS0| | TR,

TIP. S28H BEALS A 5552 AF80HH O g7 248U

a
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Carrots

Muffins =z o
MANUAL Mode 20X + JUICER Mode

CARROTS JUICE INGREDIENTS
g 1~27l(200g)

CARROTS MUFFINS INGREDIENTS
g & S0ml, 32 | 100g, HEH JATLE 250g, A2t 27H, 485 60ml

'HUROM COOKING USING PUREE

INSTRUCTIONS

JUICER MODE
1. 2| EES FHol0 g2 S HEeitt

BLENDER MODE
1. 230 870 925, Ak A8R, HE YA H2 522 X2 JoiECt
2. [MANUAL] 2E M8f & 5203 )0~30%7F 12 MojFL}

3. BIERE DEE0)| £0] 0jjo{Z2[0]|0{0] 180°CE 2022t T 2Lt

43



Apple

Broccoli Waffle tzezzzaz
MANUAL Mode 20% + JUICER Mode

APPLE BROCCOLI JUICE INGREDIENTS
AfH174, 232

APPLE BROCCOLI WAFFLE INGREDIENTS
Mt/EEER| F 120ml, Atzl/22E2| 52 70g, 28 YALPLE 250g, A2t 174, 485 60ml

INSTRUCTIONS

JUICER MODE
1. 27| EHS FEO0] ALt Vi, E232| VHE HEeith

BLENDER MODE

1. ARt H2F2|Z 25010 F2 S22 FH[SHC

2. 244 g7|0f| §, A2 A8 R 25 YALIRH [ E XHE 210
[MANUAL] BE M8 & =202 90~30&7t 12 H0{FLCL

3. HHEES0EE oS Mol £0] ofot 20 2 HE 28~2F 307 120}

TIP. 5(F4) 288 Y 42 AB UF0= 22 20i= FFLICE
45
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