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1. GIRIS

Cancan Mandolin Kesme Makinesi; Otel, restoran, fast food firmalari vb. mekanlarda
patates, sogan, salatalik, havuc, kabak, elma vb. gibi meyve ve sebzelerin yatay kesim 6zelligi ile
1,5mm ile 7mm kalintigi araliginda esit dilimlerde yliksek kalitede kesimini saglar.

2. GENEL BILGi

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

- 1 adet Mandolin Dilimleme Makinesi Govdesi,

- 1 adet Mandolin itici,

- 1 adet tutamalk,

- 1 adet kullanma kilavuzu olacaktir.

Sekil 2.1

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

Lutfen Grinldnizidn kullanimi ile ilgili her tirld sorununuz icin bize basvurmaktan cekinmeyiniz.
Firmamiz drinlerimiz ile ilgili butidn yorum, oneri ve elestirilerinize biylik 6nem vermektedir.



3. TEKNiK OZELLIKLER

[=

504 mm

CANGARMN

483 mm _‘ 244 mm
4. KULLANIM iCiN TALIMATLAR

4.1 Hazirlik

Uriintiniiz kutuda demonte bir sekilde tic parca halinde sevk edilir. Uriiniiniiz, Griine 6zel kutuya
konmus ve glivence altina alinmistir. Kutuyu aciniz. Keskin bir alet ya da bicak kullanmaniza gerek
yoktur. Uriiniiniiziin sekil 2.1°de gésterilen 1 numarali gévdesini masaya yerlestiriniz. Devaminda
2 numarali hazne parcasini sekil 4.1.1'de belirtilen kizaklardan haznedeki kanala oturtunuz. Son
olarak 3 numarali tutamak parcasini sekil 4.1.2'teki gibi makineyi kullanacaginiz elinize gore ister
sag ister sol kismina montajini yapiniz.

Sekil 4.1.1 Sekil 4.1.2



4.2 Calistirma

* Kurulum ve ilk calistirma kullanici tarafindan yapilabilir.

* Uriind duiz ve kaygan olmayan bir zemine yerlestiriniz.

e Uriinlinliziin 6zellikle sebze ve meyve ile temas eden bicak ve itici dilimleyicinin temiz
oldugundan emin olun, gerekirse nemli bir bez ile siliniz.

Uyari: Bicak cok keskindir.

e Sebze ve meyveleri kesim dncesi mutlaka yikayiniz.

¢ Hazne tutamagini tamamen yukariya kadar e Hazneye kesilecek sebze veya meyveyi
cekiniz ve ileriye dogru yatiriniz. (Sekil 4.2.1) dikkatlice koyunuz. (Sekil 4.2.2)

Sekil 4.2.1

Uyari : Bicaklar cok keskin oldugundan elinizi kesilmelere karsi koruyun



Hazne tutamagini haznenin icine birakiniz. (Sekil 4.2.3)

Sekil 4.2.3

o istediginiz kalinigi saat yoniinde veya tersine cevirerek ayarlayiniz. (Saat yoninin tersinde
cevirirseniz kalinlir azaltmis olacaksiniz.) Urliniin her yiizeyinin esit kalinlikta olmasi icin iki
civatayi ayni oranda déndiriiniz. (Sekil 4.2.4)

Sekil 4.2.4



* Makinenin altina dilimlenen parcalar icin uygun bir kap koyunuz.
e [tici kolu ileri-geri yapiniz. [Sekil 4.2.5)

Sekil 4.2.5
e Sebze ve meyveyi kestikten sonra ayni islemleri tekrarlayiniz.

4.3 Temizlik

e Uriiniiniiziin ilk kullanimindan énce temiz oldugundan emin olunuz.

e Ayrica gin icerisinde kullanirken ihtiyac durumuna gore makineyi asagidaki 1.Konumdan
2.Konuma getirerek parcalari ilik suda yikayabilirsiniz.

1.Konum



e Uriindi 1lik su ile yikadiktan sonra mutlaka durulayiniz. Yikamada sicak su kullanmayiniz. Sicak
su, mandolin yataginda genlesmeye yol acacagindan kullanimda problem yasayabilirsiniz.

e Uriinii kesinlikle bulasik makinesinde yikamayin.

4.4 PRATIK VE YARARLI BILGILER

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

5. BAKIM

o Uriin standart bakim gerektirmez ancak itici kolu ittirirken zorlanma hissettiginizde makinenin
yan kisimlarindaki ok ile gosterilmis olan kizaklara gidaya uygun beyaz gres siirmeniz kayganligi
tekrardan artirir.




6. YEDEK PARCA RESIMLERI VE LISTESI

Parca Referans Parca Adi
No No
01 70093 Tutamak Pimi
02 72066 KA Kirmizi Tutamak
03 70804 Mandolin itici Mili Pulu
04 70806 Mandolin itici Mili
07 72128 Mandolin itici Takoz
08 60301 imbus Bombeli Méx10 Civata (Paslanmaz)
09 70810 Mandolin Pul
10 LLN4T Mandolin Vulkolon
13 76298 DD ltici Kolu (Montajli)
15 72127 Mondolin Yatak
16 60354 imbus Bombeli Méx8 Civata (Paslanmaz)
17 60123 M6 Pul (Paslanmaz)
18 60023 Imbus Havseli M8x20 Civata (Paslanmaz)
19 70704 Mandolin Masa Braketi
20 70786 M8x15 Tirtilli Civata
21 70703 Mandolin Bicak Yatak Somunu
22 70700 Mandolin Bicak Pimi
23 16074 Mandolin Bicak Yay!
24 60355 imbus Bombeli Méx12 Civata (Paslanmaz)
25 72074 | Taban Lastigi (Kiiciik)
O, 26 60173 Mé Sapkali Somun (Paslanmaz)
28 70702 Mandolin Bicak
29 60302 AA M4x8 Civata (Paslanmaz)
32 76419 Mandolin Hazne U Sac (Montajli)
33 76420 Mandolin Hazne (Montajli)
34 76393 Mandolin Gévde (Montajli)




7.PROBLEMLER, COZUM YOLLARI

Sorun

Muhtemel sebep

Yapilacaklar

Sebzeyi keserken zorlaniyor

Bicak deforme olmus olabilir.

Tedarikei firmayi arayin

Mandolin itici zorlaniyor.

Kizaklar yagsiz kalmis olabilir

Kizaklari gidaya uygun
beyaz gres ile yaglayiniz

Uriinii diiz bir zemine koymama
ragmen sallaniyor.

Kaydirmaz taban lastikleri
deforme olmus olabilir.

Tedarikei firmayi arayin

Bicak kalinlik ayari yapilamiyor

Yay deforme olmus olabilir

Tedarikei firmayi arayin




8. CE BELGESI

AT UYGUNLUK BEYANI
iMALATGI ADI - ADRESI

EC DECLARATION OF CONFORMITY
MANUFACTURER NAME - ADDRESS

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

Modern Sanayi Sitesi 8030 SOK. No:15 ERENLER
Adapazan - Sakarya , TURKEY

Asagida tanimlanmis _olan  ekipmanlar icin
Makina Yonetmeligi 2006 / 42 / AT’ nin uygulanabilen
gerekliliklerinin yerine getirildigini ve sorumlulugun alinmis
olundugunu beyan ederiz.

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

URUN TANIMI

MANDOLIN KESME MAKINESI

MODEL/ TiP/ SERi NO

Standart

1320

YONETMELIKLER:
Makina Emniyeti Yonetmeligi 2006 / 42 /| AT

UYGULANAN UYUMLASTIRILMIS STANDARTLAR:

The undersigned declares that the described products meet
the essential 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 :

MANDOLINE SLICER

MODEL/ TYPE/ SERIAL NU. :

Standard

1320

DIRECTIVES:
Machinery Safety Directive 2006 / 42/ EC

Regulations Applied acc. to HARMONIZE STANDARDS:

EN ISO 12100:2010

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
Adapazarn - Sakarya, TURKEY

IMALATCI ADINA - SIGNED ON BEHALF OF THE MANUFACTURER

AD_SOYAD- NAME_SURNAME
GOREV - POSITION

YER /TARIH — PLACE / DATE
IMZA — SIGNATURE

: TUNG 6ZOUGURLU
: Genel Mudiir — General Manager
: SAKARYA /29.05.2024

MEYVE PRESLERII TIC. LTD. §i
Y si

Yegltope Mh. 8030 Sk. Nfy 19 Ereny AR
1§ Etenlor/ SAKARYA

AF sat Cepls
Mersis No: 019903754
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1. INTRODUCTION

The Cancan Mandoline Slicer; with its horizontal cutting feature, ensures high quality
and equal slices between 1,5 mm to 7 mm thicknesses of fruits and vegetables like potato, onion,
cucumber, carrot, zucchini, apple etc. in places such as hotels, restaurants, fast food companies etc.

2. GENERAL INFORMATION

e First of all, thank you for choosing our company and your interest and trust in our products.
¢ 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 Mandoline Slicer Body,

- 1 Mandoline Pusher,

- 1 Handle,

- 1 User Manual.

Figure 2.1

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

[=

504 mm

CANGARM

483 mm | 244 mm

4. INSTRUCTIONS FOR USE

4.1 Preparation

Your product is delivered in three parts disassembled in the box. The 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.
Place The Body (number 1) of your Product shown in Figure 2.1 on the table. Then place the fruit/
vegetable Pusher (number 2] shown in Figure 4.1.1. through the indicated Slides and into the canal
on the Chamber. Finally, assemble the Handle (number 3) shown in Figure 4.1.2 either on the right
or left side according to the hand you will use the machine with.

Figure 4.1.1 Figure 4.1.2



([Beanieany

4.2 Operation

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

¢ Place the Product on a flat and non-slippery surface.

e Make sure your Product, especially the Blade and the Pusher Slicer part of the Product are clean
as they will be in contact with vegetables and fruits, wipe them with a moist cloth if necessary.
Warning : Blades are extremely sharp.

¢ Always wash vegetables and fruits before cutting.

e Pull the Chamber Handle all the way up e Carefully place the vegetable or fruit you
and tilt it forward. (Figure 4.2.1) will cut into the Chamber. (Figure 4.2.2)

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



e Drop the Handle into the Chamber. (Figure 4.2.3)

Figure 4.2.3

e Adjust the desired thickness by turning clockwise or counterclockwise. (If you turn it
counterclockwise, you will reduce the thickness.) Turn the two bolts at a same range to ensure
that every sides of the slice of the fruit/vegetable has equal thickness. (Figure 4.2.4)

—
ol | 2

Figure 4.2.4



20 cancan

¢ Place a suitable gastronomy tub under the Slicer for sliced pieces.
¢ Move the Pusher Lever back and forth. (Figure 4.2.5)

Figure 4.2.5
e Repeat the same processes after cutting the vegetable or fruit.
4.3 Cleaning

e Make sure the Product is clean before first use.

¢ Additionally, when using during the day, you can wash the parts in warm water by taking the
Product from Position 1 to Position 2 shown below depending on the need.

Position 1




¢ Always rinse the Product after washing with warm water. Do not use hot water for washing. Hot
water causes expansion in the Mandoline bearing therefore you may experience problems in use.

* Do not wash the Product in dishwasher.

4.4 PRACTICAL AND USEFUL INFORMATION

e Make sure the surface is smooth and dry as the Slicer holds on to the surface with its non-slip
Rubber Feet.

5. MAINTENANCE

e Product does not require standard maintenance, but when you feel difficulty when pushing the
Pusher Lever, applying food-grade white grease to the Slides indicated with arrow on the sides of
the Product will increase lubricity again.




6. SPARE PARTS DRAWINGS AND LIST

Part Reference Part Name

No No

01 70093 Handle Pin

02 72066 Red Handle

03 70804 Mandoline Pusher Shaft Washer

04 70806 Mandoline Pusher Shaft

07 72128 Mandoline Pusher Block

08 60301 Imbus Méx10 Bolt (Stainless)

09 70810 Mandoline Washer

10 LLN4T Mandoline Vulkollan

13 76298 Pusher Handle

15 72127 Mandoline Bearing

16 60354 Mé6x8 Imbus Cambered Bolt (Stainless)
17 60123 Mé Washer (Stainless)

18 60023 Imbus M8x20 Countersunk Bolt (Stainless)
19 70704 Mandoline Tabletop Bracket

20 70786 M8X15 Knurled Bolt

21 70703 Mandoline Blade Bearing Nut

22 70700 Mandoline Blade Pin

23 16074 Mandoline Blade Spring

24 60355 M6x12 Imbus Cambered Bolt (Stainless)
25 72074 Rubber Foot (Small)

26 60173 Mé Cap Nut (Stainless)

28 70702 Mandoline Slicer Blade

29 60302 AA M4x8 Bolt (Stainless)

32 76419 Mandoline Chamber U Metal Sheet (Assembled)
33 76420 Mandoline Chamber [Assembled)

34 76393 Mandoline Body (Assembled)




7. TROUBLESHOOTING

Problem

Possible Cause

Actions

Difficulty when slicing vegetables

Blade may be deformed.

Call the supplier

Mandoline pusher having difficulty.

Slides may be out of grease

Apply food-grade white
grease on the slides

Product shaking even though it's
put on a flat surface

Non-slippery bottom rubbers
may be deformed.

Call the supplier

Blade thickness is nonadjustable

Spring may be deformed

Call the supplier




AT UYGUNLUK BEYANI
iMALATGI ADI - ADRESI

EC DECLARATION OF CONFORMITY
MANUFACTURER NAME - ADDRESS

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

Modern Sanayi Sitesi 8030 SOK. No:15 ERENLER
Adapazan - Sakarya , TURKEY

Asagida tanimlanmis _olan  ekipmanlar icin
Makina Yonetmeligi 2006 / 42 / AT’ nin uygulanabilen
gerekliliklerinin yerine getirildigini ve sorumlulugun alinmis
olundugunu beyan ederiz.

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

URUN TANIMI

MANDOLIN KESME MAKINESI

MODEL/ TiP/ SERi NO

Standart

1320

YONETMELIKLER:
Makina Emniyeti Yonetmeligi 2006 / 42 /| AT

UYGULANAN UYUMLASTIRILMIS STANDARTLAR:

The undersigned declares that the described products meet
the essential 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 :

MANDOLINE SLICER

MODEL/ TYPE/ SERIAL NU. :

Standard

1320

DIRECTIVES:
Machinery Safety Directive 2006 / 42/ EC

Regulations Applied acc. to HARMONIZE STANDARDS:

EN ISO 12100:2010

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
Adapazarn - Sakarya, TURKEY

IMALATCI ADINA - SIGNED ON BEHALF OF THE MANUFACTURER

AD_SOYAD- NAME_SURNAME
GOREV - POSITION

YER /TARIH — PLACE / DATE
IMZA — SIGNATURE

: TUNG 6ZUOUGURLU
: Genel Mudiir — General Manager
: SAKARYA /29.05.2024
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MANDOLIN KESME MAKINESI
KULLANIM KILAVUZU

MANDOLINE SLICER
USER GUIDE
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