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1. GIRIS

Cancan Pnomatik Parmak Patates Dilimleme Makinesi; Otel, restoran, fast food, catering
firmalari vb. mekanlarda ana kullanim alani patates olmakla beraber salatalik, kabak, patlican
gibi sebzelerin giic gerektirmeden esit parcalarda yuksek kalitede kesimini saglar.

2. GENEL BILGI

o Oncelikle firmamizi tercih ettiginiz ve Griinlerimize gésterdiginiz ilgi ve giiven icin tesekkiir
ederiz.
e Uriiniiniizden en iyi performansi alabilmeniz icin liitfen kullanma kilavuzundaki talimatlari
dikkatlice okuyunuz.
e Uriiniiniizi kurmadan dnce, riiniiniizii kullanacak kisilerin kullanma kilavuzundaki bilgileri
bildiginden emin olunuz.
e Kullanma kilavuzunu okumadan once satin almis oldugunuz rtiniiniiz ile ilgili herhangi bir
bakim ve temizlik islemi yapmayiniz.
e Herhangi bir durumda kolayca basvurmak icin kullanma kilavuzunuzu Griiniiniize yakin bir
yerde saklayiniz.
e Satin almis oldugunuz iriin kolisi icerisinde,

- 1 Adet Pnomatik Parmak Patates Dilimleme Makinesi,

- 1 Adet Pnomatik Hava Hortumu (#8)(5m)

- 1 Adet Kullanma Kilavuzu Olacaktir.

NOT: Eger herhangi bir parca hasarli veya eksikse, tedarikci firmaya 3 giin icerisinde durumu
bildiriniz.

Lutfen Grinldnizin kullanimi ile ilgili her tirld sorununuz icin bize basvurmaktan cekinmeyiniz.
Firmamiz Urinlerimiz ile ilgili bitlin yorum, oneri ve elestirilerinize bliyiik 6nem vermektedir.



3. TEKNiK OZELLIiKLER
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76449 PPD Bigak (6mm) (Montajh) 76448 PPD Bigak (10mm) (Montajli) 76447 PPD Bigak (13mm) (Montajl)

NOT: Bicaklar opsiyoneldir. Makinenin lizerinde talebinize uygun olarak tek bicakli génderim
yapilmaktadir. Ihtiyac halinde diger bicaklari tedarikci firmadan talep edebilirsiniz.



4. KULLANIM iCiN TALIMATLAR

4.1 Hazirlik

Uriintiniiz kullanima hazir bir sekilde sevk edilir. Uriiniiniiz, Griine 6zel kutuya konmus
ve glivence altina alinmistir. Kutuyu aciniz. Keskin bir alet ya da bicak kullanmaniza gerek yoktur.
Uriintiniizi kutu icerisinden cikartiniz ve kullanacaginiz alana yerlestiriniz.

* Hava kompresorini Uretici yonergelerine gore kurun (kompresdr tnite ile beraber
verilmez). Minimum basinc¢ 6 Bar - motor giicii 1,5HP ve 2HP arasinda olan Griin kullanilmasi
onerilir. (1adet patates kesmek icin tiiketilen hava miktari 10 Lt'dir.)

e Makinenin hava jakini kompresdrin cikisina baglayiniz.

4.2 Calistirma

e Kurulum ve ilk calistirma kullanici tarafindan yapilabilir.

o Uriinii diiz ve kaygan olmayan bir zemine yerlestiriniz.

o Uriinii yatay bir sekilde monte ediniz.

o Uriiniin 6zellikle patates ile temas eden bicak ve itici kisminin temiz oldugundan emin olun,
gerekirse nemli bir bez ile siliniz.

Uyari: Bu iinite yalnizca bir (1) Kisi tarafindan calistirilmak iizere tasarlanmistir.

* Patatesi kesim dncesi mutlaka yikayiniz.
e Uriinlin kapagini acin ve dilimleyeceginiz patatesi itici ile bicak arasina dikkatlice koyunuz.




Uyari: Bicaklar cok keskin oldugundan elinizi kesilmelere karsi koruyun.

Uyari: Kesilen patateslerin etrafa dagilmamasi icin bicaklarin éniine uygun bir gastronom
kiivet koyunuz.

Not: Unite ilk kullanildiginda diizgiin calismazsa CANCAN miisteri hizmetlerini arayiniz.

4.3 Temizlik

e Uriiniin itk kullanimindan énce temiz oldugundan emin olunuz.
e Bicak Temizligi;
Tirtill Somunlari saat yoni tersine olacak sekilde ok yoniinde cevirerek gevsetiniz (Konum 1)




e Bicagi ok yoniinde dikkatlice Konum 2'den Konum 3 ‘e getiriniz.

<

Konum 2
o jtici Temizligi;
Kapagi ok yoniinde Konum 1'den Konum 2’e getiriniz.

Konum 1

Tirtilli civatayi saat yonii tersine ok yoniinde ceviriniz ve iticiyi ok yoniinde cekerek Konum 4'ten
Konum 5’e getiriniz.
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Konum 5

o UrUnUn govdesini nemli bir bez yardimi ile temizleyebilirsiniz.
e [ticiyi 1k suda yikayabilirsiniz. (Bulasik makinesinde kesinlikle yikamayiniz.)
¢ Bicagin tamami paslanmaz oldugu icin bulasik makinesinde yikayabilirsiniz.

4.4 PRATIK VE YARARLI BILGILER

e Kesim esnasinda kapagi tam acmaniz, sebzeyi hazneye diizglince yerlestirmeniz kesim
kalitenizi arttirir.

e Makineniz kaydirmaz taban lastikleri ile zemine tutundugundan zeminin pirtizsiiz ve kuru
olmasina dikkat ediniz.

5. BAKIM

e Gerektiginde, kizak millerini gidaya uygun beyaz silikonlu gres ile yaglayin.

720477
=

AAAA A

20

5%

55555

7%

2

74

Uyari: Firmamiz, yenileme ve degistirme amacli olarak sadece firmamizin yedek parcalarinin
kullanimini tavsiye etmektedir.



6. YEDEK PARCA RESIMLERI VE LISTESI

Parca No | Referans No Parca Adi
05 60361 Hava Jaki
16 76451 MPD itici (13mm) (Montajli)
33 60362 Hava Jaki Erkek
34 60363 Pnomatik Hava Hortumu (@8) (5m)
38 76447 PPD Bicak (13mm) (Montajli)
39 77159 M6 Tirtilli Somun
41 44062 PVC Tampon
42 60230 Mé Genis Pul (Paslanmaz)
43 60006 AA M6x20 Civata (Paslanmaz)
44 76448 PPD Bicak (10mm) (Montajli)
45 76449 PPD Bicak (6mm)] (Montajli)
46 76452 MPD itici (10mm) (Montajli)
47 76453 MPD itici (6mm) (Montajli)
66 70673 Mé Tirtilli Civata




7.PROBLEMLER, COZUM YOLLARI

Sorun

Muhtemel sebep

Yapilacaklar

Patatesi diizgiin kesmiyor

Bicak deforme olmus olabilir.

Tedarikci firmayi arayin.

itici deforme olmus olabilir.

Tedarikci firmayi arayin.

Kapak kapandiginda kesim
gerceklesmiyor.

Switch arizali olabilir.

Tedarikei firmayi arayin.

Uriinii diiz bir zemine koymama
ragmen sallaniyor.

Ayak lastikleri deforme
olmus olabilir.

Tedarikei firmayi arayin.




8. CE BELGESI

CANCAN

e SINCE 1958 -

AT UYGUNLUK BEYANI
iMALATCI ADI - ADRESI

Ce€

EC DECLARATION OF CONFORMITY
MANUFACTURER NAME - ADDRESS

CANCAN MEYVE PRESLERI SAN. VE TiC. LTD. STi.

Modern Sanayi Sitesi 8030 SOK. No:15 ERENLER

Adapazar -

Asagida tanimlanmis olan ekipmanlar igin Makma

Sakarya , TURKEY

The undersigned declares that the described products meet the

Yonetmeligi 2006 / 42 /| AT' nin i inin
yerine getirildigini ve sorumlulugun alinmis olundugunu beyan
ederiz.

Asagida tanimlanan driinler i¢ Gretim kontrollerine bagli olarak
Firmamiz tarafindan kontrol edilmistir.

URUN TANIMI

PNOMATIK PARMAK PATATES DiLIMLEME MAKINESI

MODEL/ TiP/ SERI NO

1305-1 PNOMATIK PARMAK PATATES DILIMLEME
MAKINESI (6 mm)

1305-2 PNOMATIK PARMAK PATATES DILIMLEME
MAKINESI (7 mm)

1305-3 PNOMATIK PARMAK PATATES DiLIMLEME
MAKINESI (13 mm)

YONETMELIKLI
Makina Emniyeti Yonetmeligi 2006 / 42 / AT

UYGULANAN UYUMLASTIRILMIS STANDARTLAR:

requirements  of the below mentioned standards as
based on Machinery Directive 2006 / 42/ EC .

The item of equipment identified below has been subject to internal
manufacturing checks with monitoring of the final assesment by
our company.

EQUIPMENT DESCRIPTION :

PNEUMATIC FINGER POTATO SLICING MACHINE
MODEL/ TYPE/ SERIAL NU. :

1305-1 PNEUMATIC FINGER POTATO SLICING
MACHINE (6 mm)

1305-2 PNEUMATIC FINGER POTATO SLICING
MACHINE (10 mm)

1305-3 PNEUMATIC FINGER POTATO SLICING
MACHINE (13 mm)

DIRECTIVES:
Machinery Safety Directive 2006 / 42 / EC

Regulations Applied acc. to HARMONIZE STANDARDS:

EN ISO 12100:2010, EN 1672-2:2020

TEKNIK DOSYAYI HAZIRLAMAKLA YETKILI OLAN KiSi ADI VE ADRESI -

NAME AND ADDRESS OF THE PERSON AUTHORISED TO COMPILE THE TECHNICAL FILE:,

AD_SOYAD / NAME_SURNAME
ADRESIi- ADDRESS

: Harun GULGELER
: Modern Sanayi Sitesi 8030 SOK. No:15 ERENLER
Adapazar — Sakarya, TURKEY

IMALATCI ADINA - SIGNED ON BEHALF OF THE MANUFACTURER

AD_SOYAD- NAME_SURNAME
GOREV - POSITION

YER /TARIH — PLACE / DATE
IMZA - SIGNATURE

: TUNG 6ZUUGURLU
: Genel Miidiir — General Manager
: SAKARYA /10.05.2023
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Mersis No: 01596375
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1. INTRODUCTION

The Cancan Pneumatic Potato cutter; ensures high quality and equal slices of vegetables like
cucumber, zucchini, aubergine and its primary intended use of potato in places such as hotels,
restaurants, fast food and catering companies etc. without using any force.

2. GENERAL INFORMATION

e First of all, thank you for choosing our company and your interest and trust in our products.
e Please read the instructions in this manual carefully to get the best performance from your
product.
e Make sure those who will be using your product know what'’s included in this manual well
before setting up your product.
¢ Do not clean or perform any maintenance on the product you bought before reading the
manual.
e Keep your manual nearby your product to refer to it easily in any situation.
e The product box that you purchased includes;

- 1 Pneumatic Potato Cutter,

- 1 Pneumatic Air Hose (@8)(5m)

- 1 User Manual.

NOTE: If any part is damaged or missing, please notify the supplier of the situation within 3 days.

Please do not hesitate to consult us for any problem regarding the use of your product. Our
company greatly cares your comments, suggestions and criticism on our products.



3. TECHNICAL SPECIFICATIONS

259 mm 693 mm
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76449 PPD Blade (6mm) (Mounted) 76448 PPD Blade (10mm) (Mounted) 76447 PPD Blade (13mm) (Mounted)

NOTE: Blades are optional. Slicer will be sent with a single blade suiting your request. You may
ask for other blades from the supplier as may be required.
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4. INSTRUCTIONS FOR USE

4.1 PREPARATION

Your product will be delivered ready for use. Product is put and secured in a box tailored
for the product. Open the box. You don’t need to use any sharp object or knife. Take your product
out of the box and place it on the area you will use.

e Set up the air compressor according to the manufacturer’s instructions (not delivered with the
unit). It is suggested to use a Compressor with a minimum pressure of 6 Bars - an engine power
of between 1,5HP and 2HP. (Air consumed to slice a potato is 10 Lt).

e Connect the air jack of the Cutter to the Compressor outlet.

4.2 OPERATION

e Setup and first operation can be performed by the user.

e Place the product on a flat and non-slippery surface.

e Mount the product horizontally.

e Make sure especially the Blade and the Pusher Block of the product are clean as they will be in
contact with the potato. Wipe them with a moist cloth if necessary.

Note: This unit is designed to be operated by a single person.

e Necessarily wash the potato before slicing.
e Open the lid of the product and carefully place the potato you will slice between the Pusher
Block and the Blade.




e Fully close the lid in order to start the slicing process.

Warning: Protect your hands against cuts as the blades are extremely sharp.

Warning: Place a suitable gastronomy tub in front of the blades to prevent sliced potatoes
scatter around.

Note: If the unit does not work properly in first use call CANCAN Customer Service.

4.3 CLEANING

e Make sure the product is clean before first use.
¢ Blade Cleaning;

Turn the Knurled Nuts counter-clockwise in the arrow direction to loosen them (Position 1)

Position 1



Position 2 Position 3

e Pusher Block Cleaning;
Take the lid from Position 1 to Position 2 in the arrow direction.

Position 1 Position 2

Turn the knurled Nut in the arrow direction counter-clockwise and take the Pusher Block from
Position 4 to Position 5.
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Position 5

¢ You can clean the product Body with a moist cloth.
e You can wash the Pusher Block with warm water. (Do not wash in the dishwasher.)
e The Blade is all stainless, you can wash it in the dishwasher.

4.4 PRACTICAL AND USEFUL INFORMATION

¢ Opening the cover fully while cutting and placing the vegetables centered in the chamber will
increase your cutting quality.

¢ Since your machine is attached to the floor with non-slip rubbers, make sure that the floor is
smooth and dry.

5. MAINTENANCE

e When required, lubricate the guide shafts with food grade white silicone grease.

$2929 9897
==
95,

472

Warning: Our company recommends only the use of our company’s spare parts for renewal
and replacement purpose.
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6. SPARE PARTS DRAWINGS AND LIST

Part No | Referance No Part Name
05 60361 Air Jack
16 76451 MPD Pusher Block (13mm](Assembled)
33 60362 Air Jack Male
34 60363 Pneumatic Air Hose (88)(5m)
38 76447 PPD Blade (13mm](Assembled)
39 77159 Mé Knurled Nut
41 44062 PVC Tampon
42 60230 MP Wide Washer (Stainless)
43 60006 AA M6x20 Bolt (Stainless)
44 76448 PPD Blade (10mm)](Assembled)
45 76449 PPD Blade (6mm)(Assembled)
46 76452 MPD Pusher Block (10mm])(Assembled)
47 76453 MPD Pusher Block (6mm](Assembled)
66 70673 Mé Knurled Bolt




7. TROUBLE SHOOTING

Problem

Possible Cause

Actions

Potato not sliced properly

Blade may become deformed.

Call the supplier.

Pusher Block may become
deformed.

Call the supplier.

Cutting not started when the lid is
closed.

Switch may be out of order.

Call the supplier.

Product shaking even though it’s put
on a flat surface.

Foot rubbers may become
deformed.

Call the supplier.
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8. CE CERTIFICATE

CANCAN

* SINCE 1958 »

AT UYGUNLUK BEYANI
iMALATGI ADI - ADRESI

Ce€

EC DECLARATION OF CONFORMITY
MANUFACTURER NAME - ADDRESS

CANCAN MEYVE PRESLERI SAN. VE TiC. LTD. STi.

Modern Sanayi Sitesi 8030 SOK. No:15 ERENLER

Adapazari —

Asagida tanimlanmig olan ekipmanlar igin Maklna

Sakarya , TURKEY

The undersigned declares that the described products meet the

Yoénetmeligi 2006 / 42 / AT’ nin u! i iklerinin
yerine getirildigini ve sorumlulugun alinmis olundugunu beyan
ederiz.

Asagida tanimlanan driinler i¢ Gretim kontrollerine bagli olarak
Firmamiz tarafindan kontrol edilmistir.

URUN TANIMI

PNOMATIK PARMAK PATATES DiLIMLEME MAKINESI

MODEL/ TiP/ SERI NO

1305-1 PNOMATIK PARMAK PATATES DILIMLEME
MAKINESI (6 mm)

)
1305-2 PNOMATIK PARMAK PATATES DILIMLEME
MAKINESI (7 mm)
1305-3 PNOMATIK PARMAK PATATES DILIMLEME
MAKINESI (13 mm)

YONETMELIKLER:
Makina Emniyeti Yonetmeligi 2006 / 42 / AT

UYGULANAN UYUMLASTIRILMIS STANDARTLAR:

requirements  of the below mentioned standards as
based on Machinery Directive 2006 / 42/ EC .

The item of equipment identified below has been subject to internal
manufacturing checks with monitoring of the final assesment by
our company.

EQUIPMENT DESCRIPTION :

PNEUMATIC FINGER POTATO SLICING MACHINE
MODEL/ TYPE/ SERIAL NU. :

1305-1 PNEUMATIC FINGER POTATO SLICING
MACHINE (6 mm)

1305-2 PNEUMATIC FINGER POTATO SLICING
MACHINE (10 mm)

1305-3 PNEUMATIC FINGER POTATO SLICING
MACHINE (13 mm)

DIRECTIVES:
Machinery Safety Directive 2006 / 42 / EC

Regulations Applied acc. to HARMONIZE STANDARDS:

EN ISO 12100:2010, EN 1672-2:2020

TEKNIK DOSYAYI HAZIRLAMAKLA YETKILI OLAN KiSi ADI VE ADRESI -

NAME AND ADDRESS OF THE PERSON AUTHORISED TO COMPILE THE TECHNICAL FILE:

AD_SOYAD / NAME_SURNAME
ADRESI- ADDRESS

: Harun GULGELER
: Modern Sanayi Sitesi 8030 SOK. No:15 ERENLER
Adapazari — Sakarya, TURKEY

IMALATCI ADINA - SIGNED ON BEHALF OF THE MANUFACTURER

AD_SOYAD- NAME_SURNAME
GOREYV - POSITION

YER /TARIH — PLACE / DATE
IMZA - SIGNATURE

: TUNG 6ZUUGURLU
: Genel Miidiir — General Manager
: SAKARYA /10.05.2023

YVE PRESLERIAN, D.5Ti
e monemn 2030 S Wy Eens S

Mersis No: 015983765
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KULLANIM KLAVUZU

DILIMLEME MAKINESI
PNEUMATIC POTATO CUTTER

PNOMATIK PARMAK PATATES

USER GUIDE

CANCAN
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