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1. GIRIS

Cancan Manuel Karpuz Kesme Aparati; Market, Manav, Otel, restoran, catering
firmalari vb. mekanlarda ana kullanim alani Karpuz Veya Kavun olmakla beraber fazla bir glic
gerektirmeden dikey kesim 6zelligi ile esit parcalarda yliksek 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 Manuel Kavun Kesme Aparati Veya 1 Adet Manuel Karpuz

Kesme Aparati,
- 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 OZELLIKLER

3.1- 1324 Manuel Kavun Kesme Aparati Teknik Ozellikleri

N

li

190 mm

450 mm
420 mm

@ 200 mm

@ 159,00 mm

305,4 mm ‘

© 159,00 mm

@ 159,00 mm

305,4 mm 305.4 mm

76506 Manuel Kavun Aparati
Bicak (4°Li) (Montajli)

76505 Manuel Kavun Aparati

76507 Manuel Kavun Aparati
Bicak (8°Li) (Montaju)

Bicak (6°li) (Montaju)

NOT: Kasetler opsiyoneldir. Makinenin lizerinde talebinize uygun olarak tek kasetli gonderim
yapilmaktadir. Ihtiyac halinde diger kasetleri tedarikci firmadan talep edebilirsiniz.



3.2- 1332 Manuel Karpuz Kesme Aparati Teknik Ozellikleri

264 mm

520 mm

550 mm

NS

@ 280 mm

400 mm

\T

@ 230,00 mm

@ 230,00 mm

@ 230,00 mm

400,00 mm | 400,00 mm
76586 Manuel Karpuz Aparati 76587 Manuel Karpuz Aparati 76508 Manuel Karpuz Aparati
Bicak (4’Lii) (Montajlu) Bicak (6°U) (Montajli) Bicak (8'li) (Montajli)

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.

4.2 Calistirma

* Kurulum ve ilk calistirma kullanici tarafindan yapilabilir.
e Uriinl diiz ve kaygan olmayan bir zemine yerlestiriniz.

o Uriiniiniiziin 6zellikle karpuz ile temas eden taban telleri ve kesme aparatinin temiz

oldugundan emin olun, gerekirse nemli bir bezle siliniz veya yikayin.

Uyari: Bicaklar Cok Keskindir, Dikkat Ediniz.

* Kesme aparatini ok yoniinde yukariya cekiniz. (Sekil 1)
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(Sekil 1)



¢ Yukariya cektiginiz kesme aparatini ok e Taban tellerinin Ustline karpuzu veya
yoniinde cevirerek asaglya dismemesi kavunu koyunuz. (Sekil 3)
icin sabitleyiniz. (Sekil 2)

(Sekil 2) (Sekil 3)

e Kesme aparatini ok yonine geri cevirdikten sonra asagiya dogru indirerek dilimleme islemini
gerceklestirebilirsiniz. (Sekil 4)

Uyari: Bicaklar cok keskin oldugundan elinizi
kesilmelere karsi koruyun.

e Dilimlenmis Urinleri aldiktan diger Urlnleriniz icin
dilimlemeyi ayni adimlarda tekrarlayabilirsiniz.

NOT: Dilimleyici ile bicak arasindaki mesafeden

daha buyiik olan karpuz veya kavunlari dilimlemeye
calismayiniz. (1324 Manuel Kavuz Kesme Aparatinin
maksimum kesebilecegi kavun veya karpuz capi 15 cm
ve 1332 Manuel Karpuz Kesme Aparatinin kesebilecegi
maksimum kavun veya karpuz capi ise 23 cm’dir.)

(Sekil 4)



4.3 Temizlik

e Uriiniiniiziin ilk kullanimindan énce temiz oldugundan emin olunuz.
e Ayrica gin icerisinde kullanirken ihtiyac durumuna gore kesici aparati 1. Konumdan 2. Konuma
getirerek cikartiniz ve yikayiniz. (Bulasik makinesinde yikayabilirsiniz.)

PN

I

1. Konum 2. Konum

* Kesici aparati cikarttiktan sonra makinenin gévdesini yikabilirsiniz. (Bulasik makinesinde
yikamayiniz.)

4.4 PRATIK VE YARARLI BILGILER

e Kesim esnasinda kesme aparatini yavasca ittirmeniz fazla giic harcamadan kaliteli ve esit
dilimler elde etmenizi saglar.

5. BAKIM

o Uriin standart bakim gerektirmez.



6. YEDEK PARCA RESIMLERI VE LISTESI
6.1- 1324 Manuel Kavun Kesme Aparati Yedek Parca Listesi

D

Parca No | Referans No Parca Adi
01 76506 Manuel Kavun Aparati Bicak (4'Gi) (Montajli)
02 76563 Manuel Kavun Aparati Gévde (Montajli)
1 76507 Manuel Kavun Aparati Bicak(6'li) (Montajli)
12 76505 Manuel Kavun Aparati Bicak (8'li) (Montajli)

Parca No | Referans No Parca Adi
01 76508 Manuel Karpuz Aparati Bicak (8'li] (Montajli)
02 76553 Manuel Karpuz Aparati Gévde (Montajli)
1 76587 Manuel Karpuz Aparati Bicak(6'li) (Montajli)
12 76586 Manuel Karpuz Aparati Bicak (8'li) (Montajli)




7. PROBLEMLER, COZUM YOLLARI

Sorun Muhtemel Sebep Yapilacaklar

Karpuzu veya Kavunu diizgiin Bicak deforme olmus olabilir. | Tedarikci firmayi arayin.
kesmiyor.




8. CE BELGESI
1324 Manuel Kavun Kesme Aparati

AT UYGUNLUK BEYANI
IMALATCI ADI - ADRESI

EC DECLARATION OF CONFORMITY
MANUFACTURER NAME - ADDRESS

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

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

Asagida tamimianrmis olan ekipmanlar igin 2006/42/AT
Makina Emniyeti Yénetmeligi'nin uygulanabilen
gerekliliklerinin yerine getirildigini ve sorumiufugun alinmis

olundugunu beyan ederiz.

Asadida tamimlanan Uriinler ic Gretim kontrollerine bagh

olarak Firmamuz tarafindan kontrol edilmistir.

URON TANIMI

MANUEL KAVUN KESME APARATI!
MANUEL KARPUZ KESME APARATI

MODEL/ TiP/ SERI NO

1324-1 MANUEL KAVUN KESME APARATI (4 Dilim)
1324-2 MANUEL KAVUN KESME APARATI (6 Dilim)
1324-3 MANUEL KAVUN KESME APARATI (8 Dilim)
1332-1 MANUEL KARPUZ KESME APARATI (4 Dilim)
1332-2 MANUEL KARPUZ KESME APARATI (6 Dilim)
1332-3 MANUEL KARPUZ KESME APARATI (8 Dilim)
YONETMELIKLER:

Makina Emniyeti Yonetmeligi 2006 / 42/ AT

UYGULANAN UYUMLASTIRILMIS STANDARTLAR:

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

EQUIPMENT DESCRIPTION :

MANUAL MELON CUTTING TOOL
MANUAL WATERMELON CUTTING TOOL

MODEL/ TYPE/ SERIAL NU. :

1324-1 MANUAL MELON CUTTING TOOL (4 Slice)

1324-2 MANUAL MELON CUTTING TOOL (6 Slice)

1324-3 MANUAL MELON CUTTING TOOL (8 Slice)

1332-1 MANUAL WATERMELON CUTTING TOOL (4 Slices)
1332-2 MANUAL WATERMELON CUTTING TOOL (6 Slices)
1332-3 MANUAL WATERMELON CUTTING TOOL (8 Slices)
DIRECTIVES:

Machinery Directive 2006 / 42/ EC

Regulations Applied acc. to HARMONIZE STANDARDS:

EN ISO 12100:2010

TEKNIK DOSYAYI HAZIRL AMAKLA YETKILI OLAN KiSi ADi VE ADRESI -

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

AD_SOYAD / NAME_SURNAME
GOREY - 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

MEYVE PRESIR'SAN. ve TiC. LTD. §Ti.
¥k, No:15 Erenler / SAKARYA




8. CE BELGESI
1332 Manuel Karpuz Kesme Aparati

AT UYGUNLUK BEYANI
IMALATCI ADI - ADRESI

EC DECLARATION OF CONFORMITY
MANUFACTURER NAME - ADDRESS

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

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

Asagida tamimianrmis olan ekipmanlar igin 2006/42/AT
Makina Emniyeti Yénetmeligi'nin uygulanabilen
gerekliliklerinin yerine getirildigini ve sorumiufugun alinmis

olundugunu beyan ederiz.

Asadida tamimlanan Uriinler ic Gretim kontrollerine bagh

olarak Firmamuz tarafindan kontrol edilmistir.

URON TANIMI

MANUEL KAVUN KESME APARATI!
MANUEL KARPUZ KESME APARATI

MODEL/ TiP/ SERI NO

1324-1 MANUEL KAVUN KESME APARATI (4 Dilim)
1324-2 MANUEL KAVUN KESME APARATI (6 Dilim)
1324-3 MANUEL KAVUN KESME APARATI (8 Dilim)
1332-1 MANUEL KARPUZ KESME APARATI (4 Dilim)
1332-2 MANUEL KARPUZ KESME APARATI (6 Dilim)
1332-3 MANUEL KARPUZ KESME APARATI (8 Dilim)
YONETMELIKLER:

Makina Emniyeti Yonetmeligi 2006 / 42/ AT

UYGULANAN UYUMLASTIRILMIS STANDARTLAR:

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

EQUIPMENT DESCRIPTION :

MANUAL MELON CUTTING TOOL
MANUAL WATERMELON CUTTING TOOL

MODEL/ TYPE/ SERIAL NU. :

1324-1 MANUAL MELON CUTTING TOOL (4 Slice)

1324-2 MANUAL MELON CUTTING TOOL (6 Slice)

1324-3 MANUAL MELON CUTTING TOOL (8 Slice)

1332-1 MANUAL WATERMELON CUTTING TOOL (4 Slices)
1332-2 MANUAL WATERMELON CUTTING TOOL (6 Slices)
1332-3 MANUAL WATERMELON CUTTING TOOL (8 Slices)
DIRECTIVES:

Machinery Directive 2006 / 42/ EC

Regulations Applied acc. to HARMONIZE STANDARDS:

EN ISO 12100:2010

TEKNIK DOSYAYI HAZIRL AMAKLA YETKILI OLAN KiSi ADi VE ADRESI -

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

AD_SOYAD / NAME_SURNAME
GOREY - 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

MEYVE PRESIR'SAN. ve TiC. LTD. §Ti.
¥k, No:15 Erenler / SAKARYA
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MANUAL MELON AND WATERMELON CUTTING TOOL

USER GUIDE

CANCAN

* SINCE 1958
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1. INTRODUCTION

The Cancan Manual Melon and Watermelon Cutting Tool; ensures high quality and equal slices
of its primary intended use of watermelon or melon in places such as groceries, greengrocers,
hotels, restaurants, fast food and catering companies etc. without using much force with its
vertical cutting feature.

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 Manual Melon Cutting Tool / 1 Watermelon Cutting Tool,

- 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

3.1- 1324 Manual Melon Cutting Tool Technical Specifications

190 mm

N

li

450 mm
420 mm

@ 200 mm

@ 159,00 mm

305,4 mm

©159,00 mm @ 159,00 mm

305,4 mm

76506 Manual Melon
Cutting Tool Blade (4 Pieces)
(Assembled)

76505 Manual Melon
Cutting Tool Blade (8 Pieces)
(Assembled)

76507 Manual Melon Cutting
Tool Blade (6 Pieces)
(Assembled)

NOTE: Blades are optional. The Tool will be sent with a single blade suiting your request. You
may ask for other blades from the supplier as may be required.



3.2- 1332 Manual Watermelon Cutting Tool Technical Specifications

[ | 264 mm
A e
€
£ £
< 8
) Yo}
| ) ™~
@ 280 | 398 mm
@ 230,00 mm @ 230,00 mm

400,00 mm 400,00 mm 400,00 mm
76586 Manual Watermelon 76587 Manual Watermelon 76508 Manual Watermelon
Cutting Tool Blade (4 Pieces) Cutting Tool Blade (6 Pieces) Cutting Tool Blade (8 Pieces)
(Assembled) (Assembled) (Assembled)

NOTE: Blades are optional. The Tool will be sent with a single blade suiting your request. You
may ask for other blades from the supplier as may be required.



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.

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

e Make sure especially the Base Wires and the Cutting Tool of the product are clean as they will
be in contact with the watermelon, wipe them with a moist cloth or wash if necessary.

Warning: Blades are extremely sharp, be careful.

e Pull the Cutting Tool upwards in the arrow direction. (Figure 1)

PN
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(Figure 1)



20 cancan

e Turn the pulled up cutting apparatus in e Put the watermelon or the melon on the
the arrow direction and fix it to prevent it Base Wires. [Figure 3)
falling. (Figure 2)

(Figure 2) (Figure 3)

e Turn the Cutting Tool back in the arrow direction, lower it down and perform the cutting
process. (Figure 4)

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

¢ You can repeat the slicing process with the same
steps after you take your sliced product.

NOTE: Do not try to slice the watermelons or melons
larger than the distance between the Slicer and the
Blade. (Maximum diameter of the watermelon or the
melon the 1324 Manual Melon Cutting Tool can cut is
15 ¢cm and the maximum diameter of the watermelon
or the melon the 1332 Manual Watermelon Cutting
Tool can cutis 23 cm.]

(Figure 4)



4.3 Cleaning

e Make sure your product is clean before first use.
e |n addition, in order to remove and wash the Cutting Tool as may be required during the day,
take it from Position 1 to Position 2. [You can wash it in the dishwasher.)

: e N
]

Position 1 Position 2

e You can wash the Tool Body after you remove the Cutting Tool. (Do not wash it in the
dishwasher.)

4.4 PRACTICAL AND USEFUL INFORMATION

e During cut, slowly pushing the Cutting Tool enables you to get quality and equal slices.

5. MAINTENANCE

e Product does not require standard maintenance.
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6. SPARE PARTS DRAWINGS AND LIST
6.1- 1324 Manual Melon Cutting Tool Spare Parts List

Parca No | Referans No Parca Adi
I ¥ 01 76506 Manual Melon Cutting Tool Blade (4 Pieces)(Assembled)
02 76563 Manual Melon Cutting Tool Body (Assembled)
1 76507 Manual Melon Cutting Tool Blade (6 Pieces)(Assembled)
12 76505 Manual Melon Cutting Tool Blade (8 Pieces)(Assembled)

. Parca No | Referans No Parca Adi
A 01 76508 Manual Watermelon Cutting Tool Blade (8) (Assembled)
02 76553 Manual Watermelon Cutting Tool Body (Assembled)
11 76587 Manual Watermelon Cutting Tool Blade (6 Pcs)(Assembled)
12 76586 Manual Watermelon Cutting Tool Blade (4 Pcs)(Assembled)




7. TROUBLE SHOOTING

Problem Possible cause Actions

Watermelon or melon not cut Blade may be deformed. Call the supplier.
appropriately.




8. CE CERTIFICATE
1324 Manual Melon Cutting Tool

AT UYGUNLUK BEYANI
IMALATCI ADI - ADRESI

EC DECLARATION OF CONFORMITY
MANUFACTURER NAME - ADDRESS

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

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

Asagida tamimianrmis olan ekipmanlar igin 2006/42/AT
Makina Emniyeti Yénetmeligi'nin uygulanabilen
gerekliliklerinin yerine getirildigini ve sorumiufugun alinmis

olundugunu beyan ederiz.

Asadida tamimlanan Uriinler ic Gretim kontrollerine bagh

olarak Firmamuz tarafindan kontrol edilmistir.

URON TANIMI

MANUEL KAVUN KESME APARATI!
MANUEL KARPUZ KESME APARATI

MODEL/ TiP/ SERI NO

1324-1 MANUEL KAVUN KESME APARATI (4 Dilim)
1324-2 MANUEL KAVUN KESME APARATI (6 Dilim)
1324-3 MANUEL KAVUN KESME APARATI (8 Dilim)
1332-1 MANUEL KARPUZ KESME APARATI (4 Dilim)
1332-2 MANUEL KARPUZ KESME APARATI (6 Dilim)
1332-3 MANUEL KARPUZ KESME APARATI (8 Dilim)
YONETMELIKLER:

Makina Emniyeti Yonetmeligi 2006 / 42/ AT

UYGULANAN UYUMLASTIRILMIS STANDARTLAR:

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

EQUIPMENT DESCRIPTION :

MANUAL MELON CUTTING TOOL
MANUAL WATERMELON CUTTING TOOL

MODEL/ TYPE/ SERIAL NU. :

1324-1 MANUAL MELON CUTTING TOOL (4 Slice)

1324-2 MANUAL MELON CUTTING TOOL (6 Slice)

1324-3 MANUAL MELON CUTTING TOOL (8 Slice)

1332-1 MANUAL WATERMELON CUTTING TOOL (4 Slices)
1332-2 MANUAL WATERMELON CUTTING TOOL (6 Slices)
1332-3 MANUAL WATERMELON CUTTING TOOL (8 Slices)
DIRECTIVES:

Machinery Directive 2006 / 42/ EC

Regulations Applied acc. to HARMONIZE STANDARDS:

EN ISO 12100:2010

TEKNIK DOSYAYI HAZIRL AMAKLA YETKILI OLAN KiSi ADi VE ADRESI -

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

AD_SOYAD / NAME_SURNAME
GOREY - 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

MEYVE PRESIR'SAN. ve TiC. LTD. §Ti.
¥k, No:15 Erenler / SAKARYA




8. CE CERTIFICATE
1332 Manual Watermelon Cutting Tool

AT UYGUNLUK BEYANI
IMALATCI ADI - ADRESI

EC DECLARATION OF CONFORMITY
MANUFACTURER NAME - ADDRESS

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

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

Asagida tamimianrmis olan ekipmanlar igin 2006/42/AT
Makina Emniyeti Yénetmeligi'nin uygulanabilen
gerekliliklerinin yerine getirildigini ve sorumiufugun alinmis

olundugunu beyan ederiz.

Asadida tamimlanan Uriinler ic Gretim kontrollerine bagh

olarak Firmamuz tarafindan kontrol edilmistir.

URON TANIMI

MANUEL KAVUN KESME APARATI!
MANUEL KARPUZ KESME APARATI

MODEL/ TiP/ SERI NO

1324-1 MANUEL KAVUN KESME APARATI (4 Dilim)
1324-2 MANUEL KAVUN KESME APARATI (6 Dilim)
1324-3 MANUEL KAVUN KESME APARATI (8 Dilim)
1332-1 MANUEL KARPUZ KESME APARATI (4 Dilim)
1332-2 MANUEL KARPUZ KESME APARATI (6 Dilim)
1332-3 MANUEL KARPUZ KESME APARATI (8 Dilim)
YONETMELIKLER:

Makina Emniyeti Yonetmeligi 2006 / 42/ AT

UYGULANAN UYUMLASTIRILMIS STANDARTLAR:

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

EQUIPMENT DESCRIPTION :

MANUAL MELON CUTTING TOOL
MANUAL WATERMELON CUTTING TOOL

MODEL/ TYPE/ SERIAL NU. :

1324-1 MANUAL MELON CUTTING TOOL (4 Slice)

1324-2 MANUAL MELON CUTTING TOOL (6 Slice)

1324-3 MANUAL MELON CUTTING TOOL (8 Slice)

1332-1 MANUAL WATERMELON CUTTING TOOL (4 Slices)
1332-2 MANUAL WATERMELON CUTTING TOOL (6 Slices)
1332-3 MANUAL WATERMELON CUTTING TOOL (8 Slices)
DIRECTIVES:

Machinery Directive 2006 / 42/ EC

Regulations Applied acc. to HARMONIZE STANDARDS:

EN ISO 12100:2010

TEKNIK DOSYAYI HAZIRL AMAKLA YETKILI OLAN KiSi ADi VE ADRESI -

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

AD_SOYAD / NAME_SURNAME
GOREY - 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

MEYVE PRESIR'SAN. ve TiC. LTD. §Ti.
¥k, No:15 Erenler / SAKARYA
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Not / Note / 3ameTku




MANUEL KAVUN VE KARPUZ KESME APARATI
KULLANIM KILAVUZU

MANUAL MELON AND WATERMELON CUTTING TOOL
USER GUIDE

CANCAN

* SINCE 1958
horeca equipment for professional



