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Best Practice Cleaning Guide for Motorized Apple and
Pear Crusher
When you’re done using the Motorized Apple and Pear Crusher, please follow these simple
steps to ensure that it is clean and ready for the next person to crush their fruit.
Step 1 - Turn off the Motorized Crusher and ensure that the blades have stopped turning.
Unplug the machine and remove the extension cord so that it doesn’t get wet.
Step 2 - Remove the chute by unscrewing the two easy turn bolts from the front of the motor
and carefully lifting it off of the motor, paying close attention to the lip on the back.
Step 3 - Completely rinse the chute with your garden hose. Using a sponge, thoroughly wipe
down the inside of the chute, feed tube, and the bottom where it attaches to the motor. Rinse
thoroughly after everything has been wiped down. Make sure that any spots or smudges are
cleaned and rinsed. Repeat this step as necessary until the entire chute, inside and out, is clean.
Step 4 - Rinse the blades, screen and output chute connected to the motor with your garden
hose.
Step 5 - Once all of the pulp and pomice has been removed, CAREFULLY wipe the blades and
around the blades, the screen, and the entire inside of the output shoot. Don’t forget to wipe
down the mounts for the chute. Rinse again and inspect. Make sure that all pieces have been
removed. Repeat this step as necessary until the entire motor looks clean and has no pieces of
fruit or juice from your fruit.
Step 6 - Do a final visual check of the entire machine and ensure that everything is clean and
looks new. If you are transporting the Chute and Motor separately, make sure that you screw in
the easy turn bolts on the front of the motor so that they don’t get lost.

