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1. GIRIS

Cancan Manuel Parmak Patates Dilimleme Makinesi; Otel, restoran, fast food, catering firmalari
vb. mekanlarda ana kullanim alani Patates olmakla beraber Salatalik, Kabak, Patlican, Havuc
gibi sebzelerin glic gerektirmeden esit parcalarda yliksek kalitede kesimini saglar.

2. GENEL BILGI

e Oncelikle firmamizi tercih ettiginiz ve triinlerimize gosterdiginiz ilgi ve giiven icin tesekkiir
ederiz.
e Uriiniiniizden en iyi performansi alabilmeniz icin liitfen kullanma kilavuzundaki talimatlari
dikkatlice okuyunuz.
e Uriinliniizi kurmadan énce, triiniinlizii kullanacak kisilerin kullanma kilavuzundaki bilgileri
bildiginden emin olunuz.
e Kullanma kilavuzunu okumadan dnce satin almis oldugunuz Grininiz ile ilgili herhangi bir
bakim ve temizlik islemi yapmayiniz.
e Herhangi bir durumda kolayca basvurmak icin kullanma kilavuzunuzu trinindze yakin bir
yerde saklayiniz.
e Satin almis oldugunuz rin kolisi icerisinde,

- 1 Adet Manuel Parmak Patates Dilimleme Makinesi,

- 1 Adet Kullanma Kilavuzu Olacaktir.

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

Lutfen Grintindzidn kullanimi ile ilgili her tirli sorununuz icin bize basvurmaktan cekinmeyiniz.
Firmamiz drinlerimiz ile ilgili bitlin yorum, dneri ve elestirilerinize biylik 6nem vermektedir.



3. TEKNiK OZELLIKLER
O

72 N

200 mm

76413 MPD Bicak (6x6mm)

455 mm

=

535 mm

-

412 mm

430 mm

76410 MPD Bicak(10x10mm)

76414 MPD Bicak(13x13mm)

18 mm

112 mr

118 mm

12 mm

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

12 mm




4. KULLANIM iCiN TALIMATLAR

4.1 Haziruk
Uriiniiniiz kullanima hazir bir sekilde sevk edilir. Uriiniiniiz, iiriine 6zel kutuya konmus ve
glivence altina alinmistir. Kutuyu aciniz. Keskin bir alet ya da bicak kullanmaniza gerek yoktur.

Uriiniiniizii kutu icerisinden cikartiniz ve kullanacaginiz alana yerlestiriniz.

NOT: Uriinii masa braketi ile tezgaha, duvar braketi ile duvara monte edebilirsiniz.
(Sabitleme aparatlari opsiyoneldir, tedarikgci firmadan talep edebilirsiniz.)

4.2 Calistirma

* Kurulum ve itk calistirma kullanici tarafindan yapilabilir.
e Urilinli diiz ve kaygan olmayan bir zemine yerlestiriniz.

Uriiniiniiziin 6zellikle Sebze ile temas eden bicak ve itici dilimleyicinin temiz oldugundan emin
olun, gerekirse nemli bir bezle siliniz.

Uyari: Bicaklar cok keskindir, dikkat ediniz.

* Sebzeyi kesim oncesi mutlaka yikayiniz. e Dilimleyici ile bicak arasina Sebzeyi
e |tici kolu cekiniz. dikkatlice koyunuz.

Uyari: Bicaklar cok keskin oldugundan elinizi kesilmelere karsi koruyun.




e Hizli bir hareketle kolu itiniz.

NOT: Dilimleyici ile bicak arasindaki mesafeden daha biiylik olan sebzeleri kesmeye calismayiniz.
(Makinemizin maksimum kesebilecegi sebze boyu 14 cm ve sebze cap 10 cm'dir.)

Uyari: Kesilen patateslerin etrafa dagilmamasi icin bicaklarin altina uyqun bir gastronom
kiivet koyunuz.

e Dilimlenmis sebzeleri aldiktan sonra ayni islemi tekrarlayiniz.

4.3 Temizlik

e Uriiniiniiziin ilk kullanimindan 6nce temiz oldugundan emin olunuz.

e itici ve bicagi her kullanimdan dnce iyice yikayin.

e Ayrica giin icerisinde kullanirken ihtiyac durumuna gore kolu ok yoniinde
1. Konumdan 2. Konuma getiriniz




e iticinin arkasinda bulunan Tirtilli Civatayi elinizle saat yénii tersine olacak sekilde cevirerek
cikartiniz ve iticiyi ok yoniinde cekiniz.

¢ Bicak Sabitleyici Saci ok yoniinde asagiya indirerek 1. Konumdan 2. Konuma getiriniz.

1.Konum 2.Konum



o Uriinii 1lik su ile yikadiktan sonra mutlaka durulayiniz ve kurulayiniz. Yikamada sicak su
kullanmayiniz. Sicak su kizak plastiginde genlesmeye yol acacagindan kullanimda problem

yasayabilirsiniz.

4.4 PRATIK VE YARARLI BIiLGILER

e Kesim esnasinda itici kolu tam acmaniz, hizli ittirmeniz fazla glic harcamadan kaliteli kesim

elde etmenizi saglar.
e Makineniz kaydirmaz taban lastikleri ile zemine tutundugundan zeminin pirtzsiiz ve kuru

olmasina dikkat ediniz.

5. BAKIM

e Gerektiginde, kizak millerini gidaya uygun silikonlu gres ile yaglayiniz.
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Uyari: Firmamiz, yenileme ve degistirme amacli olarak sadece firmamizin yedek parcalarinin
kullanimini tavsiye etmektedir.



6. YEDEK PARCA RESIMLERI VE LISTESI

[ZX)

ParcaNo | Referans No Parca Adi
04 60330 M10 Bakalit Topuz
05 60331 M10x30 Setskur
15 76451 MPD itici (13mm) (Montajli)
16 76414 MPD Bicak (13mm) (Montajli)
20 60004 AA M6x12 Civata (Paslanmaz)
24 70673 Méx10 Tirtilli Civata
26 77136 Bicak Sabitleme Pimli Civata
42 76450 MPD Bicak Kilit (Montajli)
52 76460 MPD Masa Braketi Yan (Montajli)
53 76461 MPD Duvar ve Masa Braketi (Montajli]
54 76413 MPD Bicak (6mm) (Montajli)
55 76410 MPD Bicak (10mm) (Montajli)
56 76452 MPD itici (10mm) (Montajli)
57 76453 MPD itici (6mm) (Montajli)
58 77137 Mé6x20 Tirtilli Civata
60 76552 Vantuz Kisa Ayak (Montajli)




10 cancan

7. AKSESUARLAR

7.1 Duvar Braketi
Montaj
1. Duvar braketini montajlayacaginiz yiizeye koyunuz

2. Kalem yardimiyla montaj deliklerini isaretleyiniz.
3. @8 Matkap ile duvarti isaretlediginiz noktadan deliniz.
4. Kutudan cikan Dibel (@8) deldiginiz noktalara takiniz.

Q

4

5. Duvar braketini deliklere denk gelecek sekilde merkezleyiniz.




6. Kutudan cikan Dubel Vidasini (@5x40) sekildeki gibi sikiniz.
ih\
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7. Makinenizin vantuz ayaklarini 10°luk anahtar yardimiyla saat yonu tersine dogru cevirerek
soklniz.

8. Duvar braketinin tzerindeki 4 adet saplamaya sekildeki gibi makinenizi yerlestiriniz.

N




12 cancan

9. Kutudan cikan M6 Sapkali Somunlari sekildeki gibi sikiniz.

7.2 Masa Braketi
Montaj

1. Makine Uzerindeki sekilde gosterilen civatalari 10°luk anahtar yardimiyla saat yondu tersine
dogru cevirerek sokiiniz.




3. Masa Braketini ok yoniinde deliklerden gecirerek takiniz.

4. M6 Sapkali Somunlari masa braketine 10'luk anahtar yardimiyla saat yoniinde cevirerek
sikiniz.




8.PROBLEMLER, COZUM YOLLARI

Sorun

Muhtemel sebep

Yapilacaklar

Patatesi diizgiin kesmiyor

Bicak deforme olmus olabilir.

Tedarikci firmayi arayin.

itici deforme olmus olabilir.

Tedarikci firmayi arayin.

itici kol zorlaniyor.

Kizak milleri yagsiz kalmis
olabilir.

Kizak millerini gidaya uygun
silikonlu gres ile yaglayin.

Uriinii diiz bir zemine koymama
ragmen iiriin sallaniyor.

Ayak lastikleri deforme
olmus olabilir.

Tedarikci firmayi arayin.




9. CE BELGESI

AT UYGUNLUK BEYANI
IMALATCI ADI - ADRESI

EC DECLARATION OF CONFORMITY
MANUFACTURER NAME - ADDRESS

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

Asagida tanimlanmis olan ekipmanlar icin 2006/42/AT

We declare that the applicable requirements of the Machinery

Makina y Y nin 1
gerekliliklerinin yerine getirildidini ve sorumiulugun ahnmis
olundugunu beyan ederiz.

Asagida tammlanan GrGnler ig dretim ine bagh

Di ive 2006 / 42 / EC have been met and responsibility
assumed for the equipment described below.

The products described below have been inspected by our
pany in 1ce with internal production controls

olarak Firmamiz tarafindan kontrol ediimistir.

URUN TANIMI

MANUEL PARMAK PATATES DiLiMLEME MAKINELERI
MODEL/ TiP/ SERi NO

1321-1 Manuel Parmak Patates Dilimleme

{6x6mm)

1321-2 Manuel Parmak Patates Dilimleme

{(10x10mm)

1321-3 Manuel Parmak Patates Dilimleme

{13x13mm)

YONETMELIKLER:

Makina Emniyeti Yonetmeligi 2006 /42 AT

UYGULANAN UYUMLASTIRILMIS STANDARTLAR:

EQUIPMENT DESCRIPTION :

MANUAL POTATO CUTTER

MODEL/ TYPE/ SERIAL NU.

1321-1 Manual Potato Cutter (6x6mm)
1321-2 Manual Potato Cutter (10x10mm)

1321-3 Manual Potato Cutter (13x13mm)

DIRECTIVES:

Machinery Directive 2006 /42 /EC

Regulations Applied acc. to HARMONIZE STANDARDS:

EN ISO 12100:2010

TEKNIK DOSYAY! HAZIRLAMAKLA YETKILI OLAN 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

alite 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 6Z0UGU|
: Genel Midir —

ﬁ No:15 Erenler / SAKARYA
9%44 F: 0 264 291 49 45
gy V.D. . 199 037 8565
7856500036 Tic.Sic.No:15280
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1. INTRODUCTION

The Cancan Manual 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 Manual Potato Cutter,

- 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 com-
pany greatly cares your comments, suggestions and criticism on our products.



3. TECHNICAL SPECIFICATIONS
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200 mm | 430 mm

76413 MPD Bigak (6xémm) 76410 MPD Bicak(10x10mm) 76414 MPD Bicak(13x13mm)

18 mm

118 mm

12mm

12mm

NOTE: Blades are optional. The Cutter 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.

NOTE: You can mount the product onto the table with table bracket and on the wall with the wall
bracket. (Fixation apparatus are optional, you can request them from the supplier).

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 vegetable, wipe them with a moist cloth if necessary.

Warning: Be careful, blades are extremely sharp.

e Necessarily wash the vegetable before cutting. e Carefully put the vegetable between the
* Pull the Pusher Block Arm. Pusher Block and the Blade.

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




e Push the Arm with a fast move.

NOTE: Do not try to cut larger vegetables than the distance between the Pusher Block and the
Blade. (The maximum length of vegetables that our machine can cut is 14 cm and the maximum
diameteris 10 cm.)

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

¢ Repeat the same steps after you take the sliced vegetables.

4.3 Cleaning

e Make sure your product is clean before first use.
e Wash the Pusher Block and the Blade thoroughly before each use.
e [n addition, as may be required during the day, take the arm from Position 1 to Position 2.

Position 1 Position 2
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e Turn the Knurled Bolt using your hand counter-clockwise and pull the Pusher Block in the
arrow direction.

Position 1 Position 2
¢ Take the Blade from Position 1 to Position 2 in the arrow direction and remove it.

I

D

R

Position 1 Position 2



e Be sure to rinse and dry the product after washing with warm water. Do not use hot water for
washing. Hot water will cause expanding in the guide plastic, you can face problems in use.

4.4 PRACTICAL AND USEFUL INFORMATION

e During the cut, fully opening the Pusher Block Arm and pushing it fast, 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 non-slip base rubbers hold on to the floor.

5. MAINTENANCE

e When required, lubricate the Slide Shafts shown with arrows with food grade white silicone
grease.

A\
5D
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Warning: Our company recommends only the use of our company’s spare parts for renewal
and replacement purpose.



6. SPARE PARTS DRAWINGS AND LIST

[ZX)

Part No | Reference No Part Name
04 60330 M10 Bakelite Knob
05 60331 M10x30 Setscrew
15 76451 MPD Pusher Block (13mm]}(Assembled)
16 76414 MPD Blade 13x13mm (Assembled)
20 60004 AA M6x12 Bolt (Stainless)
24 70673 Mé6x10 Knurled Bolt
26 77136 Blade Fixing Pinned Bolt
42 76450 MPD Blade Lock [Assembled)
52 76460 MPD Table Bracket Side (Assembled)
53 76461 MPD Wall and Table Bracket (Assembled)
54 76413 MPD Blade (6mm)(Assembled)
55 76410 MPD Blade (10mm)](Assembled)
56 76452 MPD Pusher Block (10mm)(Assembled)
57 76453 MPD Pusher Block (6mm]{Assembled)
58 77137 Mé6x20 Knurled Bolt
60 76552 Suction Short Foot (Assembled)




7. ACCESSORIES

7.1 Wall Bracket
Mounting
1. Put the Wall Bracket on the surface you will be mounting on.

2. Mark the mounting holes using a pen.
3. Drill the points you marked with a @8 drilling bit.
4. Affix the pegs (@8) in the box to the points you drilled.

Q

4

5. Center the wall bracket aligning with the holes.
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6. Tighten the peg screws (@5x40) in the box as shown in the figure.
fh\

Q
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7. Turn the Suction Feet of your machine counter-clockwise using a 10mm wrench and remove
them.

8. Place your machine on the 4 pins on your bracket as shown in the figure.

N




9. Tighten the Mé Cap Nuts in the box as shown in the figure.

7.2 Table Bracket
Mounting

1. Turn the bolts on the machine counter-clockwise using a 10mm wrench as shown in the figure
and remove them.
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3. Get the table bracket through the holes in the arrow direction and affix it.




8.TROUBLE SHOOTING

Problem

Possible Cause

Actions

Blade may be deformed.

Call the supplier.

Potato not sliced appropriately.

Pusher Block may be deformed.

Call the supplier.

Pushing Block Arm is hard to move.

Slide Shafts may be
unlubricated.

Lubricate the Slide Shafts with
food grade white grease.

on a flat surface.

Product shaking even though it’s put

Rubber feet may be
deformed.

Call the supplier.
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KULLANIM KLAVUZU

DILIMLEME MAKINESI
MANUAL POTATO CUTTER

MANUEL PARMAK PATATES

USER GUIDE
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