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1. GIRIS

Cancan Yaprak Kesme Makinasi; Otel, restoran, fast food, catering firmalari vb.
mekanlarda ana kullanim alani Elma, Patates, Turp ve Kabak olmakla beraber giic gerektirmeden
esit parcalarda yiiksek 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 Liitfen 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 iiriin kolisi icerisinde;
- 1 Adet Yaprak Kesme Makine Govdesi
- 1 Adet Yaprak Kesme Cevirici (Montajli] (12) ve Yaprak Kesme Merkezleme Borusu
(Montajl) (11)
- 1 Adet Kullanma Kilavuzu Olacaktir.

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

Litfen Grintndzdn kullanimi ile ilgili her tirli sorununuz icin bize basvurmaktan cekinmeyiniz.
Firmamiz drinlerimiz ile ilgili butidn yorum, oneri ve elestirilerinize biiylik 6nem vermektedir.



3. TEKNiK OZELLIKLER

241,5 mm

@]

380,5 mm




4. KULLANIM iCiN TALIMATLAR
4.1 Hazirlik

Uriintiniiz kullanima hazir bir sekilde sevk edilir. Uriiniiniiz, tiriine 6zel kutuya konmus ve giivence
altina alinmistir. Kutuyu aciniz. Keskin bir alet ya da bicak kullanmaniza gerek yoktur. Urtinlintizi
kutu icerisinden cikartiniz ve kullanacaginiz alana yerlestiriniz.

4.2 Calistirma

¢ Yaprak Kesme Merkezleme Borusu e Tutma Kolunu ok yoniinde cekiniz.
(Montajli) (11) ok yoniinde cikariniz.

e Yaprak Kesme Cevirici (Montajl) (12) ok * Yaprak Kesme Kol (Montajli) [13) ok yoniinde
yoninde delikten geciriniz. Yaprak Kesme Cevirici (Montajli) (12) ile saat
yoniinde sikiniz.




e Yaprak Kesme Merkezleme Borusu (Montajli) e Yaprak Kesme Cevirici (Montajl) (12) ve Yaprak

(11) ok yoniinde takiniz. Kesme Merkezleme Borusu (Montajl) (11) arasina
kesmek istediginiz meyve-sebzeyi koyunuz ve
Yaprak Kesme Cevirici (Montajl) (12) saplayiniz.

e Tutma Kolunu ok ydniinde meyve-sebzeye e Yaprak Kesme Kol (Montajli] (13) saat yoniinde
dogru yavasca itiniz. cevirerek ve Tutma Kolunu sebze-meyveye dogru
yavascaiterek kesmeisleminigerceklestirebilirsiniz.




4.3 Temizlik

e Uriniiniiziin ilk kullanimindan énce temiz oldugundan emin olunuz.
e Ayrica gin icerisinde kullanirken ihtiyac durumuna gore cevirici kolu saat yoninin tersine
cevirerek gevsetiniz 1. Konumdan 2. Konuma getiriniz.

e Oncelikle 1. Konumda gériilen yaprak kesme Merkezleme Borusunu ok yéniinde makineden
ayiriniz. Daha sonra 2. Konumdaki gibi yaprak kesme ceviriciyi ok yoniinde cekerek makineden
ayiriniz ve yikayiniz.




¢ 1. Konumda gorilen Tirtilli Civatayr saat yoninin tersine dogru gevsettikten sonra ok yoniinde
makineden ayiriniz. Sonrasinda bicak tablasini 2. Konumdaki gibi ok yoniinde cekerek makineden
ayiriniz.

2.Konum

4.4 PRATIK VE YARARLI BILGILER

e Kesim esnasinda bicak tablasini yavasca ittirmeniz ve beraberinde kolu cevirerek fazla glic
harcamadan kaliteli bir kesim gerceklestirebilirsiniz.

5. BAKIM

o Uriin standart bakim gerektirmez ancak kesici aparati ittirirken zorlanma hissettiginizde ok ile
gosterilmis olan kizak millerine gidaya uygun silikonlu gres siirmeniz kayganligi tekrardan artirir.

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



6. YEDEK PARCA RESIMLERI VE LISTESI

Referans Parca Adi
No
60171 Mé Fiberli Somun (Paslanmaz)

02 70786 M8 Tirtilli Civata
03 72183 YK Teflon Bur¢ Somunu
04 44038 Tasima Kulpu (M8)
05 76554 YK Bicak Tablasi Saci (Montajli)
06 77007 Yaprak Kesme Bicak
07 72182 YK Disli Teflon Burg
1 76495 Yaprak Kesme Merkezleme Borusu (Montajli)
12 76494 Yaprak Kesme Cevirici (Montajli)
13 76497 Yaprak Kesme Kol (Montajli)
14 76552 Vantuz Kisa Ayak (Montajli)
33 60348 Havsa Basli Diiz Tornavida Agizli M4x5 Civata (Paslanmaz)




7.PROBLEMLER, COZUM YOLLARI

Sorun Muhtemel sebep Yapilacaklar
Uriind diizgiin kesmiyor. Bicak deforme olmus olabilir. Tedarikci firmayi arayin
Bigak Tablasi asagi ittirirken Kizak milleri yagsiz kalmis | Kizak millerine gidaya uygun beyaz
zorlaniyor. olabilir. gres sirebilirsiniz.




8. CE BELGESI

AT UYGUNLUK BEYAN!
iMALATCI ADI - ADRESI

EC DECLARATION OF CONFORMITY
MANUFACTURER NAME - ADDRESS

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

Asagida tamimlanmis  olan  ekipmanlar  icin

We declare that the applicable requirements of the

2006/42/AT Makina Emniyeti Y& ligi'nin
uygulanabilen gerekiiliklerinin yerine getinildigini ve
sorumlulugun alinmis olundugunu beyan ederiz.
Asagida tammlanan @riinler i¢ Gretim kontrollerine
bagl olarak Firmamiz tarafindan kontrol edilmistir.
ORUN TANIMI

YAPRAK KESME

MODEL/ TiP/ SERI NO

1325

YONETMELIKLER:

Emnivet: Yanot
Y  §

ligi 2006/ 42/ AT

UYGULANAN UYUMLASTIRILMIS STANDARTLAR:

M inery Directive 2006 { 42 / EG 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 :

LEAF CUTTING

MODEL/ TYPE/ SERIAL NU. :

1325

DIRECTIVES:

Machinery 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
GOREV - POSITION
ADRESi- ADDRESS

: Yusuf SAVUR

: Kalite Sorumiusu — 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 Miidily + General Manager
: SAKARYA (/2§.04.2026

[
CANCAN
MEYVE PRERLERI SAN. ve TIC. LTD. STI.
Vegiltepe Mh/BIM Sk. No:15 Erenler / SAKARYA
)
AFCh S0y V.D. . 199 037 6363
Mersis No: 0195037856500036 Tic.Sic.No:15280
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1. INTRODUCTION

The Cancan Leaf Cutting; ensures high quality and equal cuts of its primary intended use
of apple, potato, radish and zucchini 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.
¢ Please read the instructions in this Manual carefully to get the best performance from your
Product.

¢ 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 Leaf Cutting Body
- 1 Rotator (12) and Centering Pipe (11)
- 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

241,5 mm

@]

380,5 mm
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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

* Remove the Centering Pipe [11) in the arrow e Pull the Arm in the arrow direction.
direction.

e Get the Rotator (12) through the hole in the e Tighten the Rotator Arm (13) with the
arrow direction. vegetable-fruit Rotator (12) clockwise in the
arrow direction.




e Affix the Centering Pipe (11) in the arrow ¢ Put the vegetable-fruit you want to cut between
direction. the Rotator (12) and the Centering Pipe (11) and
stab the Rotator (12).

e Slowly push the Carrying Handle towards e Turn the Rotator Arm clockwise and slowly push
the vegetable-fruit in the arrow direction. the Carrying Handle towards the vegetable-fruit
and perform the cutting process.




20 cancan

4.3 Cleaning

e Make sure your Product is clean before first use.
¢ [n addition, as may be required during the day, Rotate the Rotator Arm counter-clockwise and
loosen it to take it from Position 1 to Position 2.

Position 1 Position 2

e First, separate the Leaf Cutting Centering Pipe seen in Position 1 in the arrow direction. Then
separate the Leaf Cutting Rotator seen in Position 2 from the machine in the arrow direction and
wash it.

Position 1 Position 2



o After you loosen the Knurled Bolt seen in Position 1 counter-clockwise, separate it from the
Machine in the arrow direction. Then pull the Blade Tray seen in Position 2 in the arrow direction
and separate it from the machine.

] ]
] Q

Position 1 Position 2

4.4 PRACTCAL AND USEFUL INFORMATION

e During cut, slowly pushing the blade tray and rotating the arm at the same time, you can perform
a quality cut without much force.

5. MAINTENANCE

e Product does not require standard maintenance but if you feel any difficulty pushing the cutting

apparatus, greasing the guide shafts shown with arrows with food grade silicone grease will
recover the lubricity.

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



6. SPARE PARTS DRAWINGS AND LIST

Referance Part Name
No
60171 M6 Fibered Nut (Stainless)

02 70786 M8 Knurled Bolt
03 72183 YK Teflon Bushing Nut
04 44038 Carrying Handle (M8)
05 76554 YK Blade Sheet (Assembled)
06 77007 Leaf Cutting Blade
07 72182 YK Threaded Teflon Bush
1 76495 YK Centering Pipe (Assembled)
12 76494 Leaf Cutting Rotator (Assembled)
13 76497 Leaf Cutting Arm (Assembled)
14 76552 Suction Cup Short Foot (Assembled)
33 60348 Countersunk Flat Head M4x5 Bolt (Stainless)




7. TROUBLE SHOOTING

Problem Possible cause Actions
Product not cut appropriately. Blade may be deformed. Call the supplier.
Blade Tray having difficulty Slide Shafts may be You may grease the Slide Shafts with
lowering down. unlubricated. food grade white silicone grease.




8. CE CERTIFICATE

AT UYGUNLUK BEYAN!
iMALATCI ADI - ADRESI

EC DECLARATION OF CONFORMITY
MANUFACTURER NAME - ADDRESS

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

Asagida tamimlanmis  olan  ekipmanlar  icin

We declare that the applicable requirements of the

2006/42/AT Makina Emniyeti Y& ligi'nin
uygulanabilen gerekiiliklerinin yerine getinildigini ve
sorumlulugun alinmis olundugunu beyan ederiz.
Asagida tammlanan @riinler i¢ Gretim kontrollerine
bagl olarak Firmamiz tarafindan kontrol edilmistir.
ORUN TANIMI

YAPRAK KESME

MODEL/ TiP/ SERI NO

1325

YONETMELIKLER:

Emnivet: Yanot
Y  §

ligi 2006/ 42/ AT

UYGULANAN UYUMLASTIRILMIS STANDARTLAR:

M inery Directive 2006 { 42 / EG 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 :

LEAF CUTTING

MODEL/ TYPE/ SERIAL NU. :

1325

DIRECTIVES:

Machinery 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
GOREV - POSITION
ADRESi- ADDRESS

: Yusuf SAVUR

: Kalite Sorumiusu — 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 Miidily + General Manager
: SAKARYA (/2§.04.2026

[
CANCAN
MEYVE PRERLERI SAN. ve TIC. LTD. STI.
Vegiltepe Mh/BIM Sk. No:15 Erenler / SAKARYA
)
AFCh S0y V.D. . 199 037 6363
Mersis No: 0195037856500036 Tic.Sic.No:15280
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KULLANIM KILAVUZU

LEAF CUTTING
USER GUIDE
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