SOYMA MAKINESI
KULLANIM KILAVUZU

VEGETABLE & FRUIT PEELER
USER GUIDE

CANCAN

* SINCE 1958 »
horeca equipment for professional



ICINDEKILER

T BIRIS  eooveeeeeeeeeeeeesesessssssssssssssssssssss s 3
2 = GENEL BILGILENDIRME  ovvooovoeeeeeeeeeeeesssssessssssssssssssseesesess s sssssssssssssssssssssssessses s 3
3= TEKNIK OZELLIKLER  woooovvvveeeeeeeeeeeeeeseessssssssssssssssssssssssssssssessssssssssssssssssssssssssssssssssssssenees 4

4 - KULLANIM iCIN TALIMATLAR

L] = HAZITLIK -vevereerersereerensentereeensenteessessentesessessesessesseseesessessensesessensessssessessssessessessssensensen )

4.2 - Calistirma

4.3 - Temizlik

&4 = [Ptk ve Yaramh Billgller sommeommeommmmemmeommmmeesmmeesmmeesmmmsesmmmmesmmmesmmmmesmmmmoso 9
5 2 BAKIM  ceeveeremceremesenessensuncsstncsstucsstussneussncsessesetacsetsssetassntsssncssncsesacsetacsetasstassntsssntssacsesacsetacscacscns 9
6- YEDEK PARCA RESIMLERI Ve LISTES] wwsesseeeeesessssssssssssssessusssensssssssssssssssosssssssssssssssssssssssssessens . 10
7= ELEKTRIK DIYAGRAMI ..ccooosoeeeeereeeesssessnsssssssssssssssssssssss s ssssssssesssssssssssssssssesssssseeses .n
8 - PROBLEMLER VE COZUM YOLLARI wecoooreeeeeeeeeeeseeeeseeeeeeemssseeeeseseesesssessssesssssessessssssesessssesenees 12

9= BARANTI oo eeeeeeesseeeeeesesseeseseeseeeseeeeseesee e eseeeeseeeeeseseeeeseeeeeeeeeseeeessesseseseeesessesseseseeesse 13



1. GIRIS

Cancan Soyma Makinesi; Otel, restoran, fast food, catering firmalari vb. mekanlarda ana
kullanimi meyvelerin kabuklarini soymakla beraber, meyvelerin veya sebzelerin soyulmasinda
insan glicl gerektirmeden zaman tasarrufu saglayarak kabuklari meyveden ayirmayi en verimli
sekilde saglamaktadir.

2. GENEL BILGI

¢ Oncelikle firmamizi tercih ettiginiz ve iriinlerimize gosterdiginiz ilgi ve giiven icin tesekkiir
ederiz.
e Uriiniiniizden en iyi performansi alabilmeniz icin litfen kullanma kilavuzundaki talimatlari
dikkatlice okuyunuz.
e Uriiniinlizii kurmadan once, triiniiniizi kullanacak kisilerin kullanma kilavuzundaki bilgileri
bildiginden emin olunuz.
e Kullanma kilavuzunu okumadan 6nce satin almis oldugunuz uriniiniz ile ilgili herhangi bir
bakim ve temizlik islemi yapmayiniz.
e Herhangi bir durumda kolayca basvurmak icin kullanma kilavuzunuzu Griiniintize yakin bir yerde
saklayiniz.
e Satin almis oldugunuz iriin kolisi icerisinde,

- 1 Adet Soyma Makinesi,

- 1 Adet Fisli Power Kablosu,

- 1 Adet Kullanma Kilavuzu,

- 1 Adet SM Alt Tutucu olacaktir.

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

Lutfen Grintnizin kullanimi ile ilgili her tirld sorununuz icin bize basvurmaktan cekinmeyiniz.
Firmamiz drinlerimiz ile ilgili bltln yorum, oneri ve elestirilerinize blyik 6nem vermektedir.



3. TEKNiK OZELLIKLER

455 mm

Voltaj 220-240V / 50-60 Hz
Amper 2,9A

Giic 35 Watt

Koruma Sinifi IP X4

Olciiler 24x33x45,5 cm
Agiruk 11,3 kg

Soyma Kalinligi 1-5mm

Kapasite 8 adet/dk




4. KULLANIM iCiN TALIMATLAR

4.1 Hazirlik

Uriintiniiz kullanima hazir bir sekilde sevk edilir. Uriiniiniiz, Giriine dzel kutuya konmus
ve glvence altina alinmistir. Kutuyu aciniz. Keskin bir alet ya da bicak kullanmaniza gerek yoktur.
Urlinlintizu kutu icerisinden cikartiniz ve kullanacaginiz alana yerlestiriniz.

4.2 Calistirma

e Kurulum ve ilk calistirma kullanici tarafindan yapilabilir.

e Uriinii diiz ve kaygan olmayan bir zemine yerlestiriniz.

e Uriintintiziin 6zellikle sebze ve meyve ile temas eden kisimlarin; SM Bicak (17), SM Ust Tutucu
Ucu (31), SM Kalinlik (Montajli) (97) ve SM Alt Tutucu (Montajli) (98] temiz oldugundan emin olun,
gerekirse nemli bir bezle siliniz.

1. Oncelikle makinenin arkasinda bulunan
Power Soketine, Fisli Power Kablosu (40} ok
yonlnde takiniz.

? 2. Makinenin arkasinda bulunan anahtari “0”

konumundan “1” konumuna getiriniz.

N
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3. Kol Kiire Topuzu (26) ok yoniinde yukariya dogru kaldiriniz.




4. Meyvenin biyikligine gore 1 ve 2 konumunda SM Alt Tutucu (98) konumlandiriniz.

5. Soymak istediginiz meyveyi SM Alt Tutucu (98)
ok yoniinde saplayiniz.

6. Kol Kiire Topuzu (26) ok yoniinde asagiya dogru
indirerek meyveye saplayiniz.



7. Meyvenin kalinligina gére SM Kalinlik (97)
ok yonlinde ileri-geri yaparak istediginiz soyma
kalinigina ayarladiktan sonra SM Kalinlik
Civatasini (14) sikiniz.

8. Soyma Makinesini calistirmak icin ok yoniinde
dondirerek anahtari “Off” konumundan “On”
konumuna getiriniz ve anahtar Uzerine bagli
olan yesil 1si§in yandigindan emin olunuz.

9. Konumlandirma anahtari; Soyma kalinligina
gore ayarlanmasi gerekmektedir.
1 konumundayken: Asagidan yukariya tek
yonlu hareket yapmaktadir.
2 konumundayken: Asagidan yukariya ve
yukaridan asagiya gelerek cift yonli hareket
yapmaktadir.

(& L

97,

OFF

ON

START

10. Start butonuna basarak soyma islemini gerceklestiriniz.



4.3 Temizlik

e Uriiniiniiziin ilk kullanimindan énce temiz oldugundan emin olunuz.
e Ayrica gun icerisinde makinenin temizligi icin asagidaki siralamayi takip ediniz;

1. Makinenin yaninda bulunan anahtari off konumuna getiriniz. (Sekil 1)

2. Makinenin arkasinda bulunan anahtari “0” konumuna getiriniz. (Sekil 2)
3. SM Kalinlik Civatasi (14) saat yonu tersine cevirerek gevsetiniz.(Sekil 3)
4. SM Kalinlik (97) ok yéniinde cekiniz. (Sekil 3)

5. SM Alt Tutucu (98) ok yoniinde cekiniz.(Sekil 4)

6. Makinenin bicagini kiicik bir firca yardimiyla temizleyiniz.

(Uyari: Bicaklar cok keskin oldugundan elinizi kesilmelere karsi koruyun!)
7. Makine govdesini nemli bir bezle siliniz.

© O ()
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Sekil 1 Sekil 2 Sekil 3

e Parcalari ilik su veya bulasik makinesinde
yikadiktan sonra mutlaka durulayiniz.

Sekil 4



4.4 PRATIK VE YARARLI BILGILER

e Meyveler ve sebzelerin geometrik seklinin diizglin olmasi soyma kalitesini artiracaktir.
e Cihaziniz kaydirmaz taban lastikleri ile zemine tutundugundan zeminin piriizsiz ve kuru
olmasina dikkat ediniz.

5. BAKIM

e Cihaziniz gunlik temizlik disinda herhangi bir rutin bakim gerektirmez.

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



Parca No

Referans No

Parca Adi

01 60039 YSB M4x10 Civata (Paslanmaz)
03 55116 On-Off Power Soket

08 55151 SM Konumlandirma Anahtari
09 55153 SM Start Butonu

10 55152 SM On-Off Anahtari

13 60338 Méx4 Setskur(Paslanmaz)

14 70956 SM Kalinlik Civatasi

17 70966 SM Bicak

26 60058 Meyve Ust Tutucu Kulp

29 70963 SM Meyve Ust Tutucu

31 70964 SM Ust Tutucu Ucu

38 72074 Taban Lastigi Kiciik

39 60200 Imbus Bombeli M6x16 Civata (Paslanmaz)
40 55114 Fisli Power Kablosu

45 55161 5A Cam Sigorta

46 55159 Sigorta Yuvasi (5x20)

47 55160 Trafo (220v-24vdc)

50 55155 SM Elektronik Kart

97 76482 SM Kalinlik (Montajli)

98 76488 SM Alt Tutucu (Montajli)




7. ELEKTRIK DiYAGRAMI
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8. PROBLEMLER, COZUM YOLLARI

Sorun

Muhtemel Sebep

Yapilacaklar

Meyve veya sebzeyi diizgiin
soymuyor.

SM Bicak (17) deforme olmus olabilir.

Teknik servisi arayin.

SM Kalinlik (97) deforme
olmus olabilir.

Teknik servisi arayin.

Meyve veya sebzeyi SM Alt
Tutucuya diizgiin
konulmamis olabilir.

Meyve veya sebzeyi SM Alt
Tutucuya merkezleyerek
oturtunuz.

Makine calismiyor

Makine acik konumunda degil

Acik konuma getirin.

Voltaj yok

Prizi kontrol ediniz.

Acma/Kapama butonunda ariza

Devrelerde ariza

Teknik servisi arayin.

Power soketi sigortasi
patlatmis olabilir.

Fuse elektronik kart sigortasi
patlatmis olabilir.

Sigortayi degistirin.

Soyma bicagi donmiiyor

Meyve donmiiyor

Bicak asagi/yukari calismiyor

Motor arizalanmis olabilir.

Teknik servisi arayin.
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1. INTRODUCTION

The Cancan Vegetable & Fruit Peeler; ensures time-saving and the most efficient way of
peeling off the skins of vegetables and its primary intended use of fruits in places such as hotels,
restaurants, fast food and catering companies etc. without using human 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 Peeler Machine,

- 1 Plug-In Power Cable,

- 1 User Manual,

-1 SM Bottom Holder.

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

455 mm

Voltage 220-240V / 50-60 Hz
Ampere 2,9A

Power 35 Watt

Protection Rating | IP X4

Dimensions 24x33x45,5 cm
Weight 11,3 kg

Peeling Thickness | 1 -5 mm

Capacity

8 pieces/min
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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.

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.

* Make sure especially the parts of the Product which are SM Blade (17), SM Top Holder Edge
(31), SM Thickness (Assembled) (97) and SM Bottom Holder (Assembled (98) are clean as they
will be in contact with fruit and vegetable, wipe them with a moist cloth if necessary.

1. First, plug the Power Cable (40) to the Power
Socket on the back of the machine in the arrow
direction.

? 2. Take the switch on the back of the machine

from “0" to “ 1"

N7
®

3. Lift the Arm Ball Knob (26) upwards in the arrow direction.




4. Position the SM Bottom Holder (98) on 1 or 2 according to the thickness of the peel of the fruit.

5. Settle the fruit you want to peel to the SM Bottom
Holder (98) in the arrow direction.

6. Lower the Arm Sphere Knob (26) downwards in
the arrow direction and stab it to the fruit.
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7. Adjust the SM Thickness (97) according to the
peeling thickness you want, by moving it forward
and backward then tighten the SM Thickness Bolt
(14).

8. To operate the Peeler, turn the Switch in the
arrow direction and take it from “Off” to “On”
and make sure the green light on the Switch is
Lit up.

9. Positioning switch; Needs to be adjusted
according to the peel thickness.

In position 1: Moves in one direction from
bottom to top.

In position 2: Moves in two directions from
bottom to top and top to bottom.

(& L

10. Press Start and perform peeling process.

97,

OF __ON 6
1 2
oN

| ——



4.3 Cleaning

e Make sure your Product is clean before first use.

e In addition, follow the steps below to clean the machine during the day;
1. Take the Switch on the side of the Machine to “Off". (Figure 1)

2. Take the Switch on the back of the Machine to “0”. (Figure 2)

3. Turn the Thickness Bearing Bolt (14) counter-clockwise and loosen it. [Figure 3)
4. Pull the SM Thickness (97) in the arrow direction. (Figure 3)

5. Pull the SM Bottom Holder (98] in the arrow direction. (Figure 4)

6. Clean the machine’s blade with a small brush.

(Caution: Protect your hand from cuts because the blades are very sharp.)
7. Wipe the machine body with a moist cloth.

STARTY
N
S O b=
¢ L —
| =
Figure 1 Figure 2 Figure 3

e Be sure to rinse the parts after washing
with warm water or in the dishwasher.

\ /

Figure 4
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4.4 PRACTICAL AND USEFUL INFORMATION

¢ Having fruits and vegetables with geometrically proper shapes will enhance the peeling quality.
e Be careful that the floor the machine will be put on is smooth and dry in order for the Machine’s
non-slip Rubber Feet hold on to the floor.

5. MAINTENANCE

Your device does not require any routine maintenance other than daily cleaning.

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 No | Reference No Part Name
01 60039 YSB M4x10 Bolt (Stainless)
03 55116 On-Off Power Socket
08 55151 SM 1-2 Positioning Switch
09 55153 SM Start Button
10 55152 SM On-O0ff Switch
13 60338 Méx4 Setscrew (Stainless)
14 70956 SM Thickness Bearing Bolt
17 70966 SM Blade
26 60058 SM Top Holder Handle
29 70963 SM Top Holder
31 70964 SM Top Holder Tip
38 72074 Rubber Foot (Small)

39 60200 Imbus Cambered Méx16 Bolt (Stainless)
40 55114 Power Cable with Plug

45 55161 5A Glass Fuse

46 55159 5x20 Fuse Holder

47 55160 220VAC-24VDC Transformer

50 55155 SM Electronic Card

97 76482 SM Thickness (Assembled)

98 76488 SM Bottom Holder (Assembled)




7. ELECTRICAL DIAGRAM
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8. TROUBLE SHOOTING

Problem

Possible cause

Actions

Vegetable-Fruit not peeled
appropriately.

SM Blade (17) may be deformed.

Call technical service.

SM Thickness (97)
may be deformed.

Call technical service.

Fruit or vegetable may not be
settled appropriately on the
SM Bottom Holder.

Place the fruit or the
vegetable by centering on
the SM Bottom Holder.

Machine not working.

Machine is not on

Take it to on.

No voltage

Check the Socket.

Malfunction in On/off Button

Malfunction in circuits

Call technical service.

Power Socket Fuse
may be blown.

Power Socket Fuse
may be blown.

Change the Fuse.

Peeling Blade not rotating

Fruit not rotating

Blade not working up and down

Motor may be broken.

Call technical service.
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SOYMA MAKINESI
KULLANIM KILAVUZU

VEGETABLE & FRUIT PEELER
USER GUIDE

CANCAN

* SINCE 1958 »
horeca equipment for professional





