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1. GIRIS

Cancan Mini Domates Dilimleme Makinesi; Otel, restoran, fast food, catering firmalari
vb. mekanlarda ana kullanim alani Domates olup fazla bir glic gerektirmeden yatay kesim
ozelligi ile domatesin esit dilimlerde yiiksek kalitede kesimini saglar.

2. GENEL BILGi

« Oncelikle firmamizi tercih ettiginiz ve riinlerimize gésterdiginiz ilgi ve giiven icin tesekkiir
ederiz.

e Uriiniiniizden en iyi performansi alabilmeniz icin litfen kullanma kilavuzundaki talimatlari
dikkatlice okuyun.

e Uriiniiniizi kurmadan dnce, riiniiniizii kullanacak kisilerin kullanma kilavuzundaki bilgileri
bildiginden emin olun.

e Kullanma kilavuzunu okumadan once satin almis oldugunuz Grinindz ile ilgili herhangi bir
bakim ve temizlik islemi yapmayin.

e Herhangi bir durumda kolayca basvurmak icin kullanma kilavuzunuzu Griniinize yakin bir
yerde saklayin.

e Satin almis oldugunuz iiriin kolisi icerisinde;
- 1 Adet Mini Domates Dilimleme Makinesi,
- 1 Adet Kullanma Kilavuzu Olacaktir.

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

Litfen Uriintndzdn kullanimi ile ilgili her tirli sorununuz icin bize basvurmaktan cekinmeyin.
Firmamiz trinlerimiz ile ilgili butidn yorum, oneri ve elestirilerinize biiylik 6nem vermektedir.



3. TEKNiK OZELLIKLER
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4. KULLANIM iCiN TALIMATLAR

4.1 Hazirlik

Uriintiniiz kullanima hazir bir sekilde sevk edilir. Uriini bicak tizerindeki tutamak ve itici koldan
tutarak guvenli bir sekilde tastyin. Uriiniinliz, Grine 6zel kutuya konmus ve glvence altina
alinmistir. Kutuyu acin. Keskin bir alet ya da bicak kullanmaniza gerek yoktur. Urliniiniizi kutu
icerisinden cikartin ve kullanacaginiz alana yerlestirin.

4.2 Calistirma

* Kurulum ve ilk calistirma kullanici tarafindan yapilabilir.

* Uriind duiz ve kaygan olmayan bir zemine yerlestirin.

e Uriinlinliziin 6zellikle domates ile temas eden bicak ve itici dilimleyicinin temiz oldugundan
emin olun, Griini yikamadan kesinlikle kullanmayin. (4.3 temizlik talimatina bakiniz.)

Uyari: Bicaklar cok keskindir, dikkat ediniz.

¢ Domatesi kesim dncesi mutlaka yikayiniz.

Not: Makinede Kesebileceginiz Maksimum Domates Capi 9,5 cm’dir.

o jtici kolu ok ydniinde tamamen kendinize dogru cekin




¢ Dilimleyici ile bicak arasina domatesi dikkatlice koyun.

Uyari: Bicaklar cok keskin oldugundan elinizi kesilmelere karsi koruyun.

e Hizli bir hareketle itme kolunu ok yoniinde bicaga dogru itin.

f

Uyari: Kesilen domateslerin etrafa dagilmamasi icin bicaklarin arka kismina uygun gastronom
kiivet koyunuz.

e Dilimleme isleminiz boylece gerceklesmis olacaktir. Diger Urilinleriniz icin dilimlemeyi ayni
adimlarda tekrarlayabilirsiniz.

4.3 Temizlik

e Uriiniiniiziin ilk kullanimindan dnce temiz oldugundan emin olun.

e Ayrica glinicerisinde kullanirken ihtiyac durumuna gore birkac kez ilik su ile yikayarak temizleyin.
e Uriinii ilik su ile yikadiktan sonra mutlaka durulayiniz. Yikamada sicak su kullanmayiniz.

e Uriinii bulasik makinesinde yikamayiniz.

4.4 PRATIK VE YARARLI BILGILER

e Kesim kalitenizi disirmemek icin ezik ve yumusak domates kullanmamaya 6zen gosteriniz.
NOT: Donmus iiriinleri dilimlemeyiniz.

e Kesim esnasinda itici kolu kendinize dogru tam acmaniz, hizli ittirmeniz ve bicak setinin
Uzerindeki tutamaktan tutmaniz fazla glic harcamadan kaliteli kesim elde etmenizi saglar.

e Makinenizin vakumlu vantuzlar ile zemine tutunmasi icin zeminin pirizsiz ve kuru olmasina
dikkat edin.

5. BAKIM
e Uriin standart bakim gerektirmez.

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



6. YEDEK PARCA RESIMLERI VE LISTESI

Parca Referans Parca Adi
No No
1 72075 Tutamak
3 76397 DD Mini itici Seti (5mm) (Montajli)
4 76396 DD Mini Bicak Seti (5mm) (Montajli)
5 70720 DD Mini itici Kizak Pulu
[ 70718 DD Mini itici Kizak Saci
7 60005 AA M6x16 Civata (Paslanmaz)
11 76552 Vantuz Kisa Ayak (Montajli)
22 70620 DD Mini Bicak
33 77285 DD Mini Muhafaza Saci
35 70673 Mé6x10 Tirtilli Civata
43 76577 DD Mini itici Seti (7mm) (Montajli)
[AA 76578 DD Mini itici Seti (10mm) (Montajli)
45 76575 DD Mini Bicak Seti (7mm) (Montajli)
46 76576 DD Mini Bicak Seti (10mm) (Montajli)




7.PROBLEMLER, COZUM YOLLARI

Sorun Muhtemel sebep Yapilacaklar

Bicak deforme olmus olabilir.
Domates dilimini diizglin kesmiyor. . Tedarikci firmayi arayin
Itici deforme olmus olabilir.

) Vantuzlar deforme olmus
Urlind diz bir zemine koymama olabilir.
ragmen sallaniyor.

Tedarikci firmayi arayin

Vantuz civatalari gevsemis Vantuz civatalarini sikin.
olabilir.




8. CE BELGESI

AT UYGUNLUK BEYANI
iMALATCI ADI - ADRESI

EC DECLARATION OF CONFORMITY
MANUFACTURER NAME - ADDRESS

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

Asagida tammmlanmis  olan  ekipmanlar  igin
2006/42/AT Makina Emniyeti Yonetmeliginin
uygulanabilen gerekliiliklerinin yerine getirildigini ve
sorumlulugun alinmis olundugunu beyan ederiz.
Asagida tanimlanan Grinler ig Gretim kontrollerine
bagl olarak Firmamiz tarafindan kontrol edilmistir.
URUN TANIMI

MiNi DOMATES DILIMLEME MAKINASI

MODEL/ TiP

1308-1 Mini Domates Dilimleme (5mm)

1308-2 Mini Domates Dilimleme (7mm)

413*8-3 Mini Domates Dilimleme (10mm)

YONETMELIKLER:

Makina Emniyeti Yonetmeligi 2006 /42 AT

UYGULANAN UYUMLASTIRILMIS STANDARTLAR:

We declare that the applicable requirements of the
Machinery Directive 2006 / 42 / EC have been met and
responsibility assumed for the equipment described
below.

The products described below have been inspected by
our company in accordance with internal production
controls.

EQUIPMENT DESCRIPTION :

TOMATO SLICER (SMALL SIZE)

MODEL/ TYPE H

1308-1 Tomato Slicer (Small Size) (5mm)
1308-2 Tomato Slicer (Small Size) (7mm)
1308-3 Tomato Slicer (Small Size) (10mm)
DIRECTIVES:

Machinery Directive 2006 / 42/ EC

Regulations Applied acc. to HARMONIZE STANDARDS:

EN ISO 12100:2010

TEKNIK DOSYAYI HAZIRLAMAKL A YETKILI OL AN KiSi ADI VE ADRESI -

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

AD_SOYAD / NAME_SURNAME
GOREV - POSITION
ADRESI- ADDRESS

: Yusuf SAVUR

: Kalite Sorumlusu — Quality Control Supervisor
: Modern Sanayi Sitesi 8030 SOK. No:15
ERENLER / SAKARYA , TURKIYE

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
6

ve TiC. LTD. §Ti.
d:15 Erenler / SAKARYA
0 26

4201 40 a5

k. . 199 037 8565
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1. INTRODUCTION

The Cancan Small Size Tomato Slicer; ensures high quality and equal slices of its
primary intended use of tomato in places such as hotels, restaurants, fast food and catering
companies etc. without using much force with its horizontal cutting feature.

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.

¢ The product box that you purchased includes,
- 1 Smal Size Tomato Slicer,
- 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

8
%
]

158 mm

DETAIL A
SCALE2:1

7 mm

=———=

DETAIL B
SCALE2:1

L (- c
€
£
=
=
DETAIL C
SCALE?2:1



[[EeanIEan

4. INSTRUCTIONS FOR USE

4.1 Preparation

Your product will be delivered ready for use. Carry the product safely by holding the handle on
the blade and the Pusher Block Arm. 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.

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 Make sure especially the blade and the Pusher Block of the product are clean as they will
be in contact with the tomato, do not use the product without washing it. [see 4.3 cleaning
instructions.)

Warning: Be careful, blades are extremely sharp.

e Necessarily wash the tomato before cutting.

¢ Note: Maximum diameter of tomato you can cut in the machine is 9,5 cm.

e Pull the Pusher Block Arm in the arrow direction all the way towards yourself.




e Carefully put the tomato between The Pusher Block and the Blade.

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

e With a fast move push the Pusher Block Arm in the arrow direction towards the Blade.

OCLOLLNLe

Warning: Place a suitable Gastronomy Tub in front of the blades to prevent sliced tomatoes
scatter around.

e You can repeat the slicing process performed above with the same steps for your other products.

4.3 Cleaning

e Make sure your product is clean before first use.

e In addition, wash with warm water a couple of times as necessary during the day.

¢ Be sure to rinse the product after washing with warm water. Do not use hot water to wash.
* Do not wash the product in the dishwasher.

4.4 PRACTICAL AND USEFUL INFORMATION

¢ In order to avoid low quality cuts take care not to use crushed and soft tomatoes.

NOTE: Do not slice frozen products.

¢ During the cut, fully opening the Pusher Block Arm towards yourself, pushing it fast and
holding the handle over the Blade set while doing so, enables you get quality cuts without using
much force.

¢ Be careful that the floor the machine will be put on is smooth and dry in order for the
machine’s vacuum suctions hold on to the floor.

5. MAINTENANCE
e Product does not require standard maintenance.

Warning: Our company recommends only the use of our company’s spare parts for renewal
and replacement purpose.



6. SPARE PARTS DRAWINGS AND LIST

Part Reference Part Name

No No

1 72075 Handle

3 76397 DD Mini Pusher Block Set (5mm](Assembled)

4 76396 Small Tomato Slicer Blade Set (5mm](Assembled)
5 70720 DD Mini Pusher Block Slide Washer

6 70718 DD Mini Pusher Block Slide Sheet

7 60005 AA Méx16 Bolt (Stainless)

1 76552 Suction Cup Short Foot (Assembled)

22 70620 (Small Size) Tomato Slicer Blade

33 77285 DD Mini Cover Sheet

35 70673 M6x10 Knurled Bolt

43 76577 DD Mini Pusher Block Set (7mm)(Assembled)

44 76578 DD Mini Pusher Block Set (10mm)(Assembled)

45 76575 Small Tomato Slicer Blade Set (7mm](Assembled)
46 76576 Small Tomato Slicer Blade Set (10mm](Assembled)




7.TROUBLE SHOOTING

Problem Possible Cause Actions

Blade may become deformed. Call the supplier

Tomato not sliced appropriately.
Pusher Block may become

Call the supplier
deformed.

Suctions may be deformed. Call the supplier
Product shaking even though it's put
on a flat surface.

Suction Bolts may be loose. Tighten the Suction Bolts.




8. CE CERTIFICATE

AT UYGUNLUK BEYANI
iIMALATCI ADI - ADRESI

EC DECLARATION OF CONFORMITY
MANUFACTURER NAME - ADDRESS

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

Asagida tamimlanmis  olan  ekipmanlar  igin
2006/42/AT Makina Emniyeti Yonetmeliginin
uygulanabilen gerekliliklerinin yerine getirildigini ve
sorumlulugun ahnmis olundugunu beyan ederiz
Asagida tamimianan Grinler ic Gretim kontrollerine
bagl olarak Firmamiz tarafindan kontrol edilmistir.
URUN TANIMI

MiNi DOMATES DILIMLEME MAKINASI

MODEL/ TiP

1308-1 Mini Domates Dilimleme (5mm)

1308-2 Mini Domates Dilimleme (7Tmm)

413*8-3 Mini Domates Dilimleme (10mm)

Makina Emniyeti Yonetmeligi 2006 / 42 AT

UYGULANAN UYUMLASTIRILMIS STANDARTLAR:

We declare that the applicable requirements of the
Machinery Directive 2006 / 42/ EC have been met and
responsibility assumed for the equipment described
below.

The preducts described below have been inspected by
our company in accordance with internal production
controls.

EQUIPMENT DESCRIPTION :

TOMATO SLICER (SMALL SIZE)

MODEL/ TYPE

1308-1 Tomato Slicer (Small Size) (5Smm)
1308-2 Tomato Slicer (Small Size) (7mm)
1308-2 Tomato Slicer (Small Size) (10mm)
DIRECTIVES:

Machinery Directive 2006 / 42/ EC

Requiations Applied acc. to HARMONIZE STANDARDS:

EN ISO 12100:2010

TEKNIK DOSYAY! HAZIRLAMAKL A YETKILI OL AN KiSi ADI VE ADRESI -

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

AD_SOYAD / NAME_SURNAME
GOREV - POSITION
ADRESI- ADDRESS

: Yusuf SAVUR

: Kalite Sorumlusu — Quality Control Supervisor
: Modern Sanayi Sitesi 8030 SOK. No:15
ERENLER / SAKARYA , TURKIYE

IMALATCI ADINA - SIGNED ON BEHALF OF THE MANUFACTURER

AD_SOYAD- NAME_SURNAME
GOREV - POSITION

YER /TARIH — PLACE / DATE
iMZA — SIGNATURE

: TUNG 6ZOUGURLU
: Genel Miidiir — General Manager
6

ve TiC. LTD. §Ti.
[15 Erenler / SAKARYA
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MiNIi DOMATES DILIMLEME MAKINESI
KULLANIM KILAVUZU

SMALL SIZE TOMATO SLICER
USER GUIDE

CANCAN

* SINCE 1958
horeca equipment for professional





