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estén solamente en instalaciones comerciales con peso neto superior a setenta (70) libras, 

horas de trabajo comerciales.

fecha que expire primero.

expire primero.

REGISTRO DE GARANTÍA sea 

El REGISTRO DE GARANTÍA
REGISTRO DE 

GARANTÍA
referido sito. 

la prueba de compra para que el operador le asista.

Estes 



33

, o 
.

 y 
SKYMSEN

obra por un periodo de un (1) año desde la fecha de compra por el comprador original/

bajo las condiciones adicionales escritas abajo.

cintas de aislamiento, gusanos, rodamientos auto-lubricados, carbones para motores 

con frecuencia. 

 Bajo 
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The Centrifugal Juicers Mod. CSE are machines simple to operate and to clean.

They are useful to extract fruit and vegetable juices used by Restaurants , and Fast Food 

1.1.1 Before cleaning or maintenance unplug the machine from electric source .

the stump ( no.01 Pic 1 )  to introduce the product into the feeding throat ( no.02 Pic 1 ) .

1.1.5 Never put hand or any object inside the product Residuals Exit  Nº 15 ( Pic 7) or inside 
the Feeding Throat , with the machine switched ON , because hand may be hurt when in 
contact with the sieve , or the machine may be damaged 

ON, the machine may be damaged .

stop stopped.

1.1.9 When installing the machine provide proper grounding .
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IMPORTANT

   IMPORTANT

12-Cabinet
13-ON/OFF Switch

15-Residuals Exit (Page 15)
16-Cup

1-Stump
2-Feeding throat
3-Bow Cover

5-Magnet Support (mod. CSE) 
6-Guide 
7-Sieve (Pic. 2 -Page 15)

10-Motor Support

Equipment LLC

Warranty Registration

User Details

Product Details

* Contact Person:

IMPORTANT:
Only for products of the trademark: by and

Web page:

Fax:* Phone:

* City:

* Address:

* Company Name:

* Purchased From:

* Purchased On: ( mm / dd / yyyy )

* Product Commercial Item:
The Product Commercial Item can be found on the machine Product Identification Label.

* Indicates required field.                   ** Indicates required field, not mandatory by Fax.

This information, the Product Serial Number, can also be found on the machine Product Identification Label.

Company Name

* Serial Number:

* Business type:
Bakery and Bagel Operations

Lodging
Hospital
Government
Food Store

Delicatessen (Chain / Restaurant)
Delicatessen (Independent and Non-Restaurant)

Country Club
Convenience Store

Supermarket / Grocery
Stadiums / Coliseum
School
Restaurants (Independent / Chain)

Other Business that prepares or serves food
Other Business that sells but doesn’t serve food
Pizza (Dine In / Carry Out)

Wholesale Baking Operation (Non-Institutional)
Warehouse Clubs
Vineyard / Winery
University / College
Theme Park

Meat Packer and Purveyor

Mass Merchandiser with Grocery
Mass Merchandiser with NO Grocery

Club Stores
Catering
Butcher
Business and Industry In-House Feeding
Bowling Center
Bakery (Associated with Restaurant)

I would like to join the Mail List. I would like to join the E-mail List.

Yes
No

* Zip Code:* State:

* Confirm Serial Number:

* Proof of Purchase:

Questions about how to complete this form?

Call 1-800-503-7534 / 305-868-1603
Return completed form to:

SKYFOOD EQUIPMENT LLC
11900 Biscayne Blvd. Suite 512
North Miami, FL 33181 - USA
Or fax form to:

305-866-2704

** E-mail:



is within a thirty (30) mile radius of a Service Company. 

regular business hours.

Accessories will be replaced or repaired under warranty, for a period of (30) days, beginning 

WARRANTY 
REGISTRATION
(30) days from the date of purchase. The WARRANTY REGISTRATION is available either 

WARRANTY REGISTRATION

the warranty.

faster service please have the items name, serial number, and proof of purchase for the 
operator to assist you.

These 
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TABLE 01

CHARACTERISTICS UNIT CSE
220

Frequency 60
0,5

0,36
mm 570

Width mm 600
Depth mm 350

Net Weight 13,7
Gross Weight 20

Speed RPM 3500

on the data plate label . Grounding is mandatory , do it in accordance with the local rules .

Before using the machine wash it with running water all the Centrifugal Juicer parts which 
might get into contact with the product .

the handles.

Place the Cup ( no 16 Pic 1 ) below the Bowl nose( no.03 Pic 1 ) and install the Residual Exit 
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11 ) . 

Be sure the assembly procedure stated at item 2.2 has  been correctly performed.  Only 

13 Pic 1 ). 

2.Slice the products to be centrifuged to allow to introduce them into the Feeding Throat .

3.Switch ON  to start the Centrifuge Juicer 

press them down .

needed .

the juice come out small fruit pieces , or when residuals stop to come out from the Residual 
Exit (no. 15 Pic 7 ) .

, or visit 
.

 and SKYMSEN products, 

No warranty is given or implied to a subsequent transferee or any other third party. 

described.

nor to the extent that Products or parts have been used other than in conformance with 

and beyond its reasonable control. 

other parts expendable by nature and that need to be replaced frequently. Electrical 

 

any loss, damage, concealed damage, expense or delay of goods for any reason when said 

forward, enter, clear, transport, or render other services with respect to such goods. The 
sole and exclusive remedy for breach of any warranty is limited to the remedies provided 
in the paragraph above.



29

M1~

RÉD ELÉCTRICA
110V/60Hz

IMÁN

LLAVE PRENDE/DESLIGA

8

IMPORTANT

1.Switch OFF the machine and unplug it.

operator performance .

All the moving parts that have been in contact with the product shall be removed and 
cleaned .

1.Switch OFF the machine and unplug it .

5.Wash with running water all the removed parts .

Assembly ) .
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IMPORTANT

 The Stainless Steel resistance towards corrosion is mainly due to the presence of 

of external corrosive agents.

avoid it by means of constant and adequate cleaning.

this way avoiding humidity on surfaces and especially on gaps.
 The rinsing and drying processes are extremely important to prevent stains and 
corrosion from arising.

IMPORTANT

steel longer than the necessary, being mandatory to remove it with plain water and then dry 
the surface completely.

 Sponges or steel wool and carbon steel brushes, besides scratching the surface and 

Scrapings made with sharp instruments or similar must also be avoided.

common steel wool, and also other abrasives.

28

necessary) in a way it cannot reach any part of the machine. Roll up any loose sleeves.
 

use of this equipment by any operator. This equipment must be operated only by persons 

surrounding areas while it is being operated.
 

processed ingredients.
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well as the person in charge of maintenance. 

Some areas of the electric device have parts that are connected or have parts connected 

lethal.

Switch is easy to be reached when necessary.

is clean and dry.

of doubt, consult this manual.

been made and responded.

IMPORTANT



11

* Avoid water, dirt or dust contact to the mechanical and electrical components of the 
machine.

dealer for replacement.

IMPORTANT

cables.

of doubt, consult this manual.

circuits.

belts and the pulleys and nor between the chain and the gears.

signs of wearing.

26

el trabajo.

. Sin embargo pueden ocurrir algunas irregularidades en su funcionamiento , debidas al 
desgaste natural causado por el uso de la maquina .

para atenderlo .

TABLA 02

PROBLEMAS CAUSAS SOLUCIONES
Falta de energia eléctrica

Problema en el circuito interno 
o externo 

el soquete

Fijar la Tapa

con el jugo, o residuos que 

Colectora por el Tubo de 
Salida

donde se encaja en Eje, sucio

Salida de residuos de la Tapa 

Obstruida

Seguir los procedimientos 

descritas en el item 3.2

Ruido de acero rascando en 
acero

las laminas del Disco Rascador
la altura de la Boca de 

hasta que los Encajes de la 
Tapa se encustem en las astas 
de los manipulos
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Cables eléctricos que estuvieran en el suelo cerca de la maquina, deben ser protegidos 
para evitar corto circuitos.

poleas, ni cadenas y engranajes..

ruidos anormales.

poleas.

adecuadamente.

4.4 Operación

No trabaje con pelo largo, que pueda tocar cualquier parte de la maquina, pues el mismo 

pañuelo.

Nunca toque con las manos o de cualquier otra manera, partes girantes de la maquina.

poleas ni entre las cadenas y engranajes..

4.6 Manutención

IMPORTANTE

12

and pulleys, nor between the chains and gears.

Do not use the machine with long hair that could touch any part of the machine. This might 
lead to a serious accident. Tie your hair up well and/or cover it with a scarf.

Never touch turning parts with your hands or any other way ,

Never clean the machine unless it has come to a complete stop. 

again.

4.6 Maintenance

IMPORTANT
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some problems may arise due to normal wear during the machine life .

TABLE 02

PROBLEM CAUSES SOLUTIONS

The machine does not start

Electric Shortage

Problem with the internal or 
external machine electric circuit

The magnet support is out of its 
place

Call Technical Assistance

Call Technical Assistance

The sieve does not come out Follow the item 3.3 
procedures

Small product pieces coming 
out with the juice, or no 

Residual Exit.

Follow item 3.2, procedures 

Steel scratching steel noise

Call Technical Assistance to 
adjust the feeding throat 
height

24

eléctricos, o hasta la muerte de una persona.

El local de la llave liga / desliga debe ser bien conocido, para que sea posible accionarla a 
cualquier momento sin la necesidad de procurarla.

estar seco y limpio.
Antes de accionar cualquier comando manual (botones, llaves eléctricas, palancas, etc.)

Nunca toque ni accione un comando manual (botones, llaves eléctricas, palancas etc.)por 
acaso.

maquina. 

IMPORTANTE

Cables o hilos eléctricos con aislamiento dañado, pueden provocar choques eléctricos. 

perfectamente claro.
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 IMPORTANTE 

que el operador debe ser orientado cuanto al uso y a la seguridad de la maquina por el 
Revendedor. El operador solamente debe usar la maquina con el conocimiento completo 

 

Algunas partes del accionamiento eléctrico presentan pontos o terminales con altos 
voltajes. Cuando tocados pueden ocasionar graves choques eléctricos, o hasta la muerte 
de una persona.

IMPORTANTE

14

necessary) in a way it cannot reach any part of the machine. Roll up any loose sleeves.
 

use of this equipment by any operator. This equipment must be operated only by persons 

surrounding areas while it is being operated.
 

processed ingredients.
PICTURE 03

PICTURE 05

PICTURE 02

PICTURE 04
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PICTURE 09

PICTURE 11

PICTURE 08

PICTURE 10

PICTURE 06 PICTURE 07
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IMPORTANTE 

1. Desligue la maquina y saque el enchufe del soquete .

la Chapa Traba Eje Central ( no. 19 Fig 5 ) contra el Eje Central . 

3.4  Producción 

operador .

Todas las partes movibles que tengan contacto con el producto procesado, deben ser 
removidas y limpias. 

1 . Desligue la maquina y saque el enchufe de su soquete .
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3. Operación

3.1 Accionamiento

3.2  Procedimiento para la Alimentación 

6 . Quede atento al volumen de jugo producido , para que el jugo no transborde para fuera 

16

M1~

ELECTRICAL NETWORK
          110V / 60Hz



17

INDICE
1 .  Introducción  .................................................................................. 18

 .....................................................................................18
 ...................................................................................19

 .........................................................................................20
 ............................................................. 20

 ............................................................................................................20
 ......................................................................................................20

3. Operación ........................................................................................ 21
3.1 Accionamiento ......................................................................................................21
3.2  Procedimiento para la Alimentación  ....................................................................21
3.4  Producción  ..........................................................................................................22

 ..............................................................................................................22
 .................................................... 23

 .............................................................................23
 .....................................24

 ............................................................................................25
4.4 Operación .............................................................................................................25

 ............................................................................25
4.6 Manutención ........................................................................................................25

 ....................................................................................................................26
 .................................................... 26

 ...........................................................................26
 .......................................................................... 28
 .......................................................................... 29

 ................................................. 33
 ...................................................... 33

20

TABLA 01
CARACTERÍSTICAS UNIDAD CSE

110/220
Frecuencia 50/60
Potencia 0,5
Consumo 0,36

Altura mm 570
Ancho mm 600

Profundidad mm 350
Peso Neto 13,7
Peso Bruto 20

RPM 3500

reglas locales . 

producto a ser centrifugado con agua corriente .

Eje Central (no.19 Fig 5 ) contra el Eje Central . Mantenga la Chapa Traba Eje Central bajo 

instale el Tubo de Salida ( no.15 Fig 7 )  en el encaje de la salida de residuos de la Tapa de 

de la salida ( ver Fig 1 ) .
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IMPORTANTE

Todos los componentes son construidos con materiales cuidadosamente seleccionados 

01 -  Embolo 

10 -  Soporte Del motor 

11 -  Traba Del Eje Central 
12 -  Gabinete 

15 -  Tubo de Salida 

19 -  Chapa de Traba del Eje Central

A b e r t u r a 
de salida de 
los residuos 
procesados
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1 .  Introducción 

1.1.2 Nunca use  instrumentos  que no hagan parte de la maquina para auxiliar en su 

manipulos .

dañar la maquina . 

1.1.6 Nunca accione la traba del Eje Central (no.11 Fig 1 ) con la maquina ligada, pues 

del motor .

IMPORTANTE 


