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ACMA MAKINESi KURMA iSLEMi VE BAKIM iCiN TALIMATLAR

CANCAN

“islerinizi Kolaylagtiran Mutfak Ekipmanlari”

1- GiRiS

Bu cihaz, siyirma ve kagirmayi énleyici dénen bir helis digli ve
ozel tasarim kesici bir bicak yardimiyla endlstriyel mutfaklar-
daki konserve, tursu, zeytin, yag, peynir, regel vb. teneke ku-
tularinin fazla glg gerektirmeden kisa sutrede, hizli bir sekilde
acilmasi igin dizayn edilmistir. Kullanimi ¢ok kolaydir. Verim ve
ylksek randiman avantajlarinin yaninda, hijyen ve glvenlik ge-
reksinimlerini de saglar.

2 - GENEL BiLGI

- Oncelikle firmamizi tercih ettiginiz ve Urinlerimize gésterdigi-
niz ilgi ve glven igin tesekklr ederiz.

- Cihazinizdan en iyi performansi alabilmeniz igin lGtfen kullan-
ma kilavuzundaki talimatlari dikkatlice okuyunuz.

- Cihazinizi kullanmadan énce, cihazinizi kullanacak kisilerin kul-
lanma kilavuzundaki bilgileri bildiginden emin olunuz.

- Kullanma kilavuzunu okumadan énce satin almig oldugunuz
Urindndz ile ilgili herhangi bir bakim ve temizlik islemi yapma-
yiniz.

- Herhangi bir durumda kolayca bagsvurmak amaciyla kullanma
kilavuzunuzu cihaziniza yakin bir yerde saklayiniz.

Satin almig oldugunuz cihazinizla birlikte koli icerisinde,

- 1 adet tanitim cd si

- 1 adet kullanma kilavuzu

-1l adet déner tabla

- 1 adet hareketli tabla (Peynir tenekesi agma makinesi igin)
Yedek parga olarak,

- 1 adet 6zel tasarim bigak olacaktir.

Not: Eger herhangi bir par¢a hasarl ya da eksikse, tedarikgi
firmaya li¢ giin iginde durumu bildiriniz.

- Latfen cihazinizin kullanimiile ilgili her tlrld sorununuz iin bize
basvurmaktan gekinmeyiniz. Firmamiz Grinlerimizile ilgili bGtln
yorum, oneri ve elestirilerinize blylUk 6nem vermektedir.
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3 - TEKNiK OZELLIKLER

Profesyonel Tip Elektrikli Konserve A¢cma Makinesi Profesyonel Tip Elektrikli Konserve Acma Makinesi
CC.PEKA 01 (Dairesel) CC.PEKA 02 (Dairesel, Kare)

MODELLER

Teneke agma kapasitesi

(Adet/dakika) 3ile 8 adet 3ile 8 adet

120 mm ile 345 mm ylkseklik arasi tim dairesel
tenekeler
60 mm ile 240 mm yUkseklik arasi tlim dairesel

Teneke dl¢iisii

tenekeler

130 mm ile 350 mm yiikseklik arasi tim kare,
dikddrtgen tenekeler

Giig (Volt) 220 / 230 Volt 220 / 230 Volt

Frekans (Hz) 50/60 Hz 50/60 Hz

Motor (kw) 0,18 kw 0,18 kw

Agirhik (kg) 30 36

Geniglik (cm) 31 48

Derinlik (cm) 50 59

Yiikseklik (cm) 79 85
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4 - KULLANIM iCiN TALIMATLAR
4.1-HAZIRLIK

- Cihazinizi ambalajindan tamamiyla ¢ikariniz. Cihazinizi gahg-
tirmadan dnce herhangi bir parganin ambalajda kalmadigin-
dan emin olunuz.

- Cihazinizi diiz ve saglam bir zemin Uzerine, sizin igin kullanimi
en uygun ve kolay olacak sekilde yerlestiriniz. (Sekil 1)

- Cihazinizi herhangi bir sicaklik kaynagindan (ocak, firin, glines
15181 vb.) uzak tutunuz.

- Cihazinizin havalandirma deliklerinin etrafinin agik olmasina
dikkat ediniz.

Uyari: Cihazinizin klimali ortamda, oda sicakliginda ¢aligtiril-
masi tavsiye edilir.

- Cihazinizi sehir sebekesine (220 V) baglayiniz.

- Cihazinizin fige takilacagi yer belirlenirken mutfaginizdaki
kullanim alani g6z 6ninde bulundurulmaldir. Genellikle, uygun
uzatma kablosu en pratik ve en uygun sonuca ulastirir.

Uyari: Bu cihaz toprakli prizde kullaniimalidir.

Sekil 1
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Sekil 2

4.2 - CALISTIRMA

- Cihazinizi baglayacaginiz prizi kontrol
ederek uygun elektrigin olup olmadigini
kontrol ediniz.

- Cihazinizi diz ve saglam bir zemine
yerlestirdiginizden emin olduktan sonra
agma - kapama anahtarini; on konumu-
na getiriniz. (Sekil 2)

Sekil 3 Sekil 4

4.3 - KULLANIM iPUQLARI

- Dairesel tenekeleri agmak igin déner tabla (Sekil 3), kare ve dikdértgen seklindeki
tenekeleri agmak igin hareketli tabla (Sekil 4) kullaniimalidir.



Sekil 5 Sekil 6

- Dairesel tenekeleri agmak igin kullandiginiz déner tabla ayak
Uzerindeki kanallara iki sekilde oturtulmaktadir.

- S5 kg ve daha az agirliktaki dairesel tenekeleri agmak igin
(Sekil 5),

- S kg ile 10 kg agirlk arasindaki dairesel tenekeleri agmak igin
(Sekil 6)da ki gibi, déner tablayr ayak Uzerindeki kanallara
oturtmak gerekmektedir.
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Sekil 7

- Doner tablayi ayak tzerindeki kanallara oturttuktan sonra da-
iresel tenekenizi déner tabla Uzerine koyunuz. (Sekil 7)
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Sekil 8 Sekil 9 Sekil 10
Cihazinizi tutamaklardan tutarak dlisey eksende asagi dogru in- saglayiniz. (gekil 9) Dayama sonrasi ana gévde arkasinda bulu-
direrek (Sekil 8) (Not: Bu islem &ncesi kelebek’in sikili olmadigina nan kelebek'i saat yoniinde cevirerek sabitlemeyi yapiniz. (Sekil

emin olunuz.) dayama milinin konserve kutusuna dayanmasini 10)
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- Cihazinizin kolunu kendinize dogru
Gekerek bicagin dairesel tenekenin Ust
sacini delmesini saglayiniz. Su anda
cihazinizin agma kapama butonunu
on konumuna getirerek kesim igslemine
baslayabilirsiniz. (Sekil 11)

Not: Kesim iglemi bitene kadar kola
baski uygulayiniz.

- Kesim igleminin bitmesine yakin mik-
natis miline dlsey eksende baski uy-
gulayarak, kesilen Ust pargcanin gida
maddesi igerisine dlgmesini engelle-
yebilirsiniz. (Sekil 12)

Sekil 11 Sekil 12
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Sekil 13

- Kare ve dikddrtgen geklindeki tenekeleri agmak i¢in hareketli
tablayi kullanmak gerekmektedir. Kare veya dikdértgen sek-
lindeki tenekeyi agmak igin, tenekeyi hareketli tablanin Gzerine
oturtup dairesel tenekeleri agarken uygulanan adimlari uygula-
maniz yeterli olacaktir. (§ekil 13-14) Sekil 14
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4.4 - TEMIZLIK
- Asagidaki adimlari izleyerek cihazinizi temizleyiniz.

- Kesim igleminiz bittikten sonra cihazinizin agma-kapama buto-
nunu off konumuna getiriniz. (Sekil 2)

- Cihazinizin figini prizden ¢ikariniz.

- Makineyi ve aksesuarlarini her zaman temiz tutunuz. Kol ve u
parga ana gévdeye sokilip takilabilmektedir. (Sekil 15) Bu par-
calar sicak su ile yikanabilmektedir.

Uyari : Bigak ¢ok tehlikelidir. Liitfen ytkama esnasinda bu par-
¢aya ¢ok dikkat ediniz.

- Siyirma ve kagirmayi énlemek icin disli Gzerindeki gida kalinti-
lari her glin sonu temizlenmelidir.

S5 - BAKIM

Cihaziniz ginlUk temizlik disinda herhangi bir rutin bakim gerek-
tirmez.

Uyari: Firmamiz, yenileme ve degistirme amagli olarak sadece
firmamiz yedek pargalarinin kullanimini tavsiye etmektedir.

Sekil 15
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6 - YEDEK PARGA RESIMLERI VE LiSTESi

Referans No

Parga Adi

Kullanilan
Adet

o1 EKA.100.001 3 mKablo / Fig 1
02 EKA.100.002 Kablo Rekoru 1
03 EKA.100.003 Kelebek 1
04 EKA.100.004 Tutamak 2
05 EKA.100.005 Yay Aparati 1
06 EKA.100.006 Dayama mili 1
o7 EKA.100.007 Amortisor 1
08 EKA.100.008 Disli 1
09 EKA.100.008 Ayak 1
10 EKA.100.010 Hareketli Tabla 1
11 EKA.100.011 Agma/Kapama butonu 1

Referans No

CANCAN

“islerinizi Kolaylagtiran Mutfak Ekipmanlari”

Parga Adi

Kullanilan
Adet

12 EKA.100.012 Ana gévde 1
13 EKA.100.013 Merkezleme mili 1
14 EKA.100.014 Miknatis 1
15 EKA.100.015 U parga 1
16 EKA.100.016 Kol kelebegi 1
17 EKA.100.017 Kol 1
18 EKA.100.018 Bigak 1
19 EKA.100.019 Vulkolon 1
20 EKA.100.020 Pul 1
21 EKA.100.021 Civata 2
22 EKA.100.022 Déner Tabla 1
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7 - PROBLEMLER, ¢6ZUM YOLLARI VE GUVENLiK ONLEMLERI

SOR

Cihaz caligmiyor.

| HTEMEL SEBE

Cihaz agik konumunda degil.

| APILACAKLAR

Agik konumuna getiriniz.

Voltaj yok.

Prizi kontrol ediniz.

Fis / Kablo ariza.

Teknik servisi arayiniz.

Motorda ariza.

Ag¢ma/Kapama butonunda ariza.

Teknik servisi arayiniz.

Devrelerde ariza.

Cihaz kesim iglemi sir

H da sik sik
duruyor.

Yetersiz voltaj.

Voltaji kontrol ederek kullanma kilavuzunda belirtilen degerle
karsilastiriniz.

Devrelerde ariza.

Teknik servisi arayiniz.

Digli dondiigii halde kesim yapmiyor

Bicak kirilmisg, kérelmis olabilir.

Teknik servisi arayiniz.

Digli doniiyor ama siyirma yapiyor

Digli Gzerini gida maddeleri kaplamis
olabilir.

Digli Gzerindeki gida maddelerini temizleyiniz.

Dislinin disleri bozulmus olabilir.

Teknik servisi arayiniz.

Motor ¢alistigi halde digli donmiiyor..

i¢sel ariza.

Teknik servisi arayiniz.

Cihaz kisa bir siire sonra duruyor.

Yetersiz havalandirma.

Havalandirma izgaralarinin tikanmadigindan emin olunuz.

Cihaz kisa bir siire sonra duruyor.

Asiri gug.

Teknik servisi arayiniz.

GUVENLIK UYARILARI:

- Cihazinizi temizlemeden 6nce fisi prizden ¢ikariniz.

- Cihazinizi teknik 6zelliklerde belirtilen élgller harici teneke agiminda kullanmayiniz.

- Cihaziniz cahgirken digli bigak arasina herhangi bir madde sokmayiniz.

- GUg kaynagi kablosu hasarli veya yipranmisgsa cihazi caligtirmayiniz, teknik servisi arayiniz.
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8 - ELEKTRiK DiYAGRAMI

//

KONDANSATOR

MOTOR

ACMA / KAPAMA
BUTONU
S1 S1 ~ K
B T
K
O
K
K1 S1 M S
[ e R N
TOPRAKLAMA
K :Kahverengi
K1 : Kirmizi
S :Sari
S1 : Siyah

M :Mavi
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9 - GARANTI

- CANCAN olarak, ylksek Uretim kalitesi ve siki kalite kontrolleri sayesinde cihazinizin kusursuz ¢aligmasini garanti ederiz.
- Cihazinizin dogru ¢alismasina engel olan, dretim veya montaj hatalarindan kaynaklanan arizalara karsi 2 ( iki) yil garantisi vardir.
- Garantinin gegerliligi igin satin alma (garanti belgesi) belgesinin ve cihazinizin kiinyenin tahrif olmamasi gerekmektedir.

- Tamir yada degistirme yetkili servislerimiz vasitasiyla gerceklegsmektedir.

GARANTI KAPSAMI DISI

- Yanlis kullanim, kurulum ve dikkatsizlik sonucu ortaya c¢ikan arizalar,

- Yetkili servis digi cihaza yapilan herhangi bir midahale tamir ve parca degigimi,
- Garanti belgesinin tahrif edilmesi,

- Cihazin kilinyesinin yipranmasi,

- Firmamiz yedek pargalari kullanilmamasi sonucu ortaya ¢ikan arizalar,

- Dogal afetler sonucu ortaya ¢ikan arizalar garanti kapsami digindadir.



PROFESYONEL TiP LEKTRIKLi KONSERVE ACACAGI GARANTI BELGESI

GARANTI SARTLARI:

1. Mamuliin (elektrik tertibati harig) bitin pargalari firmamizin garanti kapsa-
mindadir.

2. Garanti sliresi malin teslim tarihinden itibaren baslar ve aksi belirtiimedikge
bu siire 2 (iki) yildir.

3. Mamullin garanti slresi iginde arizalanmasi durumunda tamirde gegen stire
garanti siiresine eklenir. Mamuliin tamir stiresi en fazla 30 (otuz) glindiir. Bu stire
mamulln saticisi, bayii, acentasi, temsilciligi veya imalatgisindan birisine bildirim
tarihinden itibaren baslar.

4. Mamuliin garanti stiresi icinde gerek malzeme ve iscilik, gerekse montaj ha-
talarindan dolayi arizalanmasi durumunda, isgilik masrafi ve degistirilen parca
bedeli yada bagka herhangi bir ad altinda higbir ticret talep etmeksizin tamiri
yapilacaktir.

5. Mamuliin;

- Teslim tarihinden itibaren garanti stiresi icinde kalmak kaydiyla bir yil igerisinde
ayni arizayi birden fazla tekrarlamasi veya farkli arizalari dortten fazla ortaya
gtkmasi sonucu, mamulden yararlanamamanin siireklilik kazanmasi,

- Tamir igin gegen azami sirenin agiimasi

- Servis istasyonunun mevcut olmamasi halinde saticisi, bayii, acentasi, tem-

silciligi, ithalatgisi veya imalatgisindan birinin diizenleyecegi raporla arizanin
tamirinin mimkin bulunmadiginin belirlenmesi, durumlarinda Ucretsiz olarak
degistirme islemi yapilacaktir.

6. Garantibelgesiile ilgili olarak ¢ikabilecek sorunlar icin sanayi ve ticaret bakan-
Iig1, tuketicinin ve rekabetin korunmasi genel midirligune bagvurabilir.

ASAGIDAKi DURUMLAR GARANTiI KAPSAMI DISINDADIR:
1. Mamullin yetkili servis istasyonlari diginda agildiginin ve tamir edildiginin
saptanmasi,

2. Cihazin dogal afetler, elektrik sebekesi, telefon hatti gibi dig ortamlardan
gelen etkilerle veya yanlis baglanti sonucu arizalanmasi,

3. Tlketiciye teslimden sonra, mamuliin nakliyat esnasinda arizalanmasi, diisi-
riilmesi veya darbe ve hasar gérmesi,

4. Mamuliin kullanma kilavuzunda yer alan hususlara aykirt kullaniimasindan
kaynaklanan arizalar,

5. Garanti belgesindeki tarih Gzerinde tahrifat ve silinti yapiimasi,

6. Cihazin icerisinde veya mekanik bollimlerinde herhangi bir cisim disirilmesi,
sivi akmasl veya Ustinin értlilerek hava almasinin engellenmesi halinde garanti
kapsami disindadir.

MAMULUN
Markasi :CANCAN
Cinsi

: Profesyonel Tip Elektrikli Konserve Agacagi

Teslim yeri/tarihi

30 (otuz) glin

Azami tamir stiresi

Garanti siiresi : 2 (Iki) yil

Adresi : Dortyol Modern San. Sit. 8030. Sok. No:15
Adapazari / SAKARYA

Tel/Fax :(0264) 29149 44 - (0264) 29149 45

Tarih/Kase/imza

SATICI FIRMANIN
Unvanl :
Adresi

Tel/Fax
Tarih/Kase/imza

& C¢
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1-INTRODUCTION

This machine is designed to open cans and tins of food,
olive, cheese, etc. in the industrial kitchens quickly and wit-
hout much effort by help of a helical gear preventing slip
and evasion and a cutting double-edged knife sharpened
on both blades. It is very easy to use. In addition to high
efficiency, it meets hygiene and security requirements.

2 - GENERAL INFORMATION

- First of all thank you for you have preferred our company and showed
interest and confidence in our products.

- Please read all instructions in the manual in order to get the best
performance from your equipment.

- Prior to use of the machine, please make sure that the persons to
use the machine are acquainted with the information in the operating
manual.

- Do not perform maintenance and cleaning operations for your prod-
uct you purchased before you read the operating manual. - Keep the
operating manual near the machine for easy reference when required.

In addition to the equipment you purchased, the packaging cartoon
will also contain the following items:

- 1 presentation CD

- 1l operating manual

- lrotary table, and

- 1 movable table (for the cheese tin opening machine)

- As spare parts:
- 1 special stainless stell knife with both blades sharpened.

NOTE: If there is any missing or damaged part, inform the company
about it within three days.

- Please do not hesitate to contact with us for any problem concerning
use of the equipment. Our company gives much attention all your com-
ments, advises and criticism about our products.
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3 - TECHNICAL SPECIFICATIONS

VERSION

Can opening capacity
(piece/minute)

Power Driven Can Opening Machine

3 and 8 cans

Power Driven Cheese Can Opening Machine

3 and 8 cans

Canssizes

Height in range of 60 mm and 240 mm
All circular cans

Height in range of 120 mm and 345 mm
All circular cans

Height in range of 130 mm and 350 mm
All square and rectangular cans

Voltage (Volt)

220 /230 Volt

220 /230 Volt

Frequency (Hz) 50/60 Hz 50/60 Hz
Engine (kw) 0,18 kw 0,18 kw
Weight (kg) 30kg 37kg
Weight (cm) 3lcm 48 cm
Depth (cm) 50 cm 59cm
Height (cm) 79 cm 85cm
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4 - OPERATING INSTRUCTIONS
4.1 - Preparation

- Take your equipment out of its packaging completely. Before
you operate the equipment, make sure no part has remained
in the packaging.

- Place the equipment on a flat and firm ground in such a way
that it would be easy and convenient for you to use it.

(Figure 1)

- Keep the equipment away from any source of heat (furnace,
stove, sunlight, etc.)

- Make sure that the ventilation holes of the equipment are not
obstructed.

Warning: It is recommended to operate the equipment in an
air-conditioned place and at room temperature.

- Connect the equipment to the city mains (220 V).

- When you determine the place to plug your equipment, con-
sider the usage area in your kitchen. In general, an approp-
riate extension cable would provide the most convenient and
appropriate result.

Caution: This equipment should be used with grounding
receptacle.

Figure 1
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Figure 2

4.2 - Operating

- Inspect the receptacle to which you will
connect your equipment to make sure
the voltage is suitable.

- Make sure you place the equipment on
a flat and sound surface and then bring
the on-off witch to ‘on’ (Figure 2).

OPENING MACHINE INSTALLATION AND MAINTENANCE INSTRUCTIONS

Figure 3 Figure 4

4.3 - Operating Hints

- Rotary table we use to open the circular cans Figure 3, circular and square cans
must be positioned movable tray Figure 4,



Figure 5 Figure 6

- Rotary table we use to open the circular cans can be positio-
ned in the channel on the footin two ways. It is required to place
the rotary table on the channels on the foot as follows:

- To open circular cans in weight of 5 kg and less as shown in
Figure 5,

- To open circular cans in weight of 5 kg and more (maximum
10 kg) as shown in, can be positioned in the channel on the foot
in two ways Figure 6.

POWER-DRIVEN CAN OPENING MACHINE AND POWER-DRIVEN CHEESE TIN CANCAN
OPENING MACHINE INSTALLATION AND MAINTENANCE INSTRUCTIONS Horeca Equipment For Professionals

Figure 7

- After you have placed the rotary table on the channels on the
foot, place the circular can on the rotary table. (Figure 7)
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Figure 8 Figure 9 Figure 10

Hold your equipment from its handles, lower it on the vertical After resting, turn clockwise the butterfly screw behind the
axis to rest the support shaft to the can (Figure 8 - 9). main body to make it firm. (Figure 10)
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- Pull the arm towards you and make
sure the knife pierces the upper sheet
of the circular can. Now you may start
the cutting operating by brining the
on-off button of the equipment to ‘on’
position. (Figure 11)

Note: Apply pressure to the arm until
the cutting operation completes.

Apply force to the magnet at vertical
axis when you are about to complete
the cutting operation in order to pre-
vent fall of the cut part in to the food
material. (Figure 12)

Figure 11 Figure 12
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Figure 13

- You have to use the movable tray to open square can and
rectangular cans in form of square. In order to open can in
square shape, place the can on the movable tray and apply the
steps you did when opening the square cans. (Figure 13-14) Figure 14
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4.4 - Cleaning
- Clean the equipment by following the steps below:

- After completion of the cutting operation, bring the on-off
button of the equipment to ‘off". (Figure 2)

- Unplug your equipment.

- Always keep the machine and its accessories clean. Arm and
U-part can be attached to and removed from the main body.
(Figure 15). These parts can be washed with warm water.

Caution: Knife is very dangerous. Be very careful about this
part when you wash the equipment.

- You have to clean and remove any food remnants on the gear
to prevent slipping.

S5 - MAINTENANCE

- Your equipment does not require any routine maintenance ot-
her than daily cleaning.

Caution: We recommend use of spare parts of our company
Figure 15 only for renewal and replacement purpose.
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6 - LIST AND PICTURES OF THE SPARE PARTS

Reference No. Part Name Reference No. Part Name

01 EKA.100.001 Cable 3m/ Plug 1 12 EKA.100.012 Main Body 1
02 EKA.100.002 Union 1 13 EKA.100.013 Centering shaft 1
03 EKA.100.003 Profile butterfly 1 14 EKA.100.014 Lid catcher magnet 1
04 EKA.100.004 Handle 2 15 EKA.100.015 U-part 1
05 EKA.100.005 Spring Apparutus 1 16 EKA.100.016 Arm Butterfly 1
06 EKA.100.006 Resting Shaft 1 17 EKA.100.017 Arm 1
o7 EKA.100.007 Absorber 1 18 EKA.100.018 Knife 1
o8 EKA.100.008 Gear 1 19 EKA.100.019 Vulkolon Spring 1
09 EKA.100.009 Foot 1 20 EKA.100.020 Setting screw 1
10 EKA.100.010 Movable Table 1 21 EKA.100.021 Vulkolon Spring 2
11 EKA.100.011 On/Off Button 1 22 EKA.100.022 Rotary Table 1
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7 - PROBLEMS, REMEDIES AND SECURITY MEASURES

PROBLEM

Equipment does not operate.

OSSIBLE C E

Equipment is not ‘on” position

| ACTIO

Bringit to ‘on’

No voltage.

Check the plug.

Plug / Cable failure.

Call the technical service.

Engine failure.

Failure of On-Off button.

Call the technical service.

Failure of circuits.

Equipment stops frequently during the
cutting operation.

Insufficient voltage

Check the voltage and compare it with the value given in the
operating manual.

Failure of circuits.

Call the technical service.

Gear rotates, but does not cut.

Knife broken or blunt.

Call the technical service.

Gear rotates, but slips

Gear might have been covered by food
material.

Remove any food material on the gear.

Gear teeth broken.

Call the technical service.

Engine runs, but gear does not rotate.

Internal failure

Call the technical service.

Equipment stops after a short time.

Insufficient ventilation

Make sure the ventilation grilles are not obstructed.

Equipment stops after a short time.

Excessive power.

Call the technical service.

SECURITY WARNINGS

- Unplug the equipment prior to cleaning.

- Do not use the equipment to open any can having sizes other than those given in the technical specifications.
- Do notinsert anything between gear and knife when your equipment operates.

- If the power cable is damaged or torn, do not operate the equipment and call the technical service.
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8. WIRING DIAGRAM

//

ON/OFF
BUTTON
CONDANSATOR
S1 S1 ~ K
B T
K
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K1 S1 M S
ENGINE | | | | —_— PLUG
GROVNDING
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9 - WARRANTY

- We, Can Can, warrant that your equipment will operate excellently thanks to high production qual-
ity and frequent quality controls.

- The equipment has 2 (two) years’ warranty against any failure arising from production or assem-
bly defects that prevent proper operation of it.

- You should not destroy the purchasing certificate (warranty certificate) and nameplate of the
equipment in order that the warranty remains valid.

- Repair or replacement is performed by means of our authorized service centers.

Off-warranty situations

- Failure arising from improper use, installation and inattention;

- Any intervention, repair and replacement other than those by the authorized service centers;
- Destruction of the warranty certificate;

- Wear of the nameplate of the equipment;

- Any defect arising from failure to use spare parts of our company;

- Failures arising from natural disasters are excluded from the warranty.



CERTIFICATE OF GUARANTEE

1. M1.Products have a 2 years’ guarantee, starting from the
date of purchase .

2. The guarantee applies to all defects occurred due to the
fault of the fault manufacturer.

3. In case of defect occurss in the coverage of guarantee, repair
time is added to guarantee period. Repair period is decided as
30 (thirty) days at most. This period starts immediately afetr
the customer declares it to seller, agent, represantative, manu-
facturer of exporter in the event that no service station exist in
the local area.

4. All defects arising from service station in the period of gua-
rantee; no added fee will be requested from the cudtomer.

S. Customers could request discount or full refund or exchange
of the product in the case of following situations;

* The customer could not use the product constantly because
the same problem occur for four times or different failures

occur in different times more than six times within the coverage
time of guarantee,

* The maximum period of repair excesses.

*In the case of repair of the product is not possible; with the re-
port arranged by the related stations respectively; authorized
service stations, seller, agency, exporter or manufacturer.

6. Failures arising from non-convenient usage of the product
do not cover guarantee

7. Customers should apply for Ministry of Industry and
Commerce, General Directorate of Protection of Consumers
and Competition for the problems related with certificate of
warranty. Usage of this certificate is authorized by Republic of
Turkey, Ministry of Industry and Commerce according to related
code supporting Law of Protection of Consumers numbered
4077.

PRODUCT'S
Product is name : Professional Type Electrical Can Opener
Banderol and
Serial Number

Date of Delivery and

Delivery Place

Warranty Time : 2 (Two) Years

Vendor's :

Title
Address
Phone

Fax

Date, Signature,
Stamp
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MPO®ECCUOHAJbHBIV TUM SIEKTPA OTKPbIBAJIKA ANl KOHCEPBOB CANCAN
3KCMAYATALMA-UHCTPYKLUA N0 YCTAHOBKE U TEXHUMECKOMY OBCJTYXKUBAHUIO “iglerinizi Kolaylagtran Mutfok Ekipmanlars

HALWLE NPEANPUATUE BJIATOAAPUT BAC 3A NMPUOBPETE-
HUE HALLEro O6OPYAOBAHUA.

1-HAYAJNO

STa npoaykyua 6yaeT BalMM NepBbIM MOMOLHNKOM Ha KyxHe. O60-
pyAoBaHMeE OYeHb LIMPOKO MCMOMb30BaTbCA B MecTax obLienuTa,
arperar cneyuanbHo paspaboTtaH, UTobbl NPefoTBPaTUTL aBapun Ha
pabouem mecTe. TOT NPNGOP VMMeeT creyunanbHylo KOHCTPYKLUIO
LMNMHAPUYECKOi 3y6uaToii nepeaaun, Kotopas He AaéT BbiCKanb3bl-
BaTb KOHCEPBHbIM 6aHKaM 1 MPU NOMOLLY ABYCTOPOHHErO 3a0CTPEH-
HOTO 1e3BUA He UCMONb3YA GpU3NYECKOTrO YCUNNSA, IafKo OTKpbIBaeT
KOHCepBHble 6aHKWN U3 MOA ONMBOK, Cbipa, OBOLEN U APYTMX MpO-
AyKTOB. OUYeHb NPOCT B NCMONb30BaHNN. I$GEKTUBHOCTb, BbICOKasA
[IOXO[HOCTb, BMECTe C 3TUM FrapaHTUPYeT YNCTOTY U 6e30MacHOCTb.

2- OBIUE CBEAEHUA

- Mbl 04eHb pajbl, 4TO Bbl BbIOPaNN MMEHHO Halle 060pyj0OBaHe, Xenaem BaM ycrnexos
B Ballen pabore.

- YTo6bl MONYUNTb MaKCManbHYi0 NMPOV3BOAUTENIbHOCTbL OT BaLLEro yCTPONCTBa, ybe-
AUTENbHO NPOCKM Bac BHUMaTeNbHO M3yUnTb PYKOBOACTBO MO SKCMyaTauum obopyao-
BaHMA.

- Mepep ycTaHOBKOM 060PYA0BaHNA OYEHb BaXKHO YTOObI COTPYAHUK TEXHUYECKON Nop-
AepPXKU men nHpopmaumio o coaepkaHnn PyKoBOACTBa Mo SKCMyaTaLumn, a TakxKe co-
OTBETCTBYIOLNI 06CNYKMBaIOWMI NepcoHan 1 Bnagenew, o6opyaoBaHus.

- He o3HakommBLINCL O paboTe 1 3KCMyaTaLuy JaHHOrO 060pyAOBaHUA, KaTeropuye-
CKV He CTOUT BeCTV paboTbl MO TEXO6CAYKMBaHMIO MW YNCTKN 060PYAOBaHMA.

- B cutyayuax Tpebytowmnx peleHmns BONpoCcoB UM TeXHUYecknx npobnem obopynosa-
HVA, NpocyM Bac gepxaTtb PyKOBOACTBO MO SKCMyaTaLmnm Nobam3ocTi nprobpeTéHHo-
ro ycTponcTBa.

BMecTe c KynnieHHbIM 060pyfiOBaHeM BHYTPU KOPO6GKN nMeeTcA:

-1 w. O3HaKOMUTENbHbIV KOMMNAKT-AUCK

- 1 w. PyKoBOACTBO MO 3KCNnyaTaumnm

- 1 w. MoBopaunBaloLwanaca nogcraBka

-1 w. Aemxywascs Noactaeka ([ns KOHCEPBHbIX 6aHOK U3 NOA ONMBOK U Cbipa)

- lonoNHUTeNbHbIE YacTN OT 060pyAOBaHMA:
-1 w. 3anacHom HOX, ABYCTOPOHHNIA.

lMpumeyaHue: Ecnu Bol 06HApyXuau Ymo eviuieynomaHymom o6GopydoeaHuu Oe-
¢ekm unu Hekomopeie u3 3anyacmeii omcymcmeayiom, noxasnyticma, o6pamumece
K (hupme-nocmaswuky 8 medeHue mpéx

OHedi..

- Mo noBopAy Halero 060py0BaHNA, Mbl O4eHb CEPbE3HO OTHOCKUMCA K MOXENaHWNAM 1
Xanobam Halmx KNMeHToB. Y6e[uTenbHo npocum Bac obpatyatbes K Ham no io6bim Bo-
npocam. Mbl C HaLlieil CTOPOHbI MOCTapaeMcs B CAaMOe KOPOTKOE Bpems peLnTb npobne-
Mbl 1 OTBETUTb Ha BaLLM BOMPOCHI.



CANCAN

“islerinizi Kolaylagtiran Mutfak Ekipmanlari”

MPO®ECCUOHAJbHDBIV TUM SJIEKTPA OTKPbIBAJIKA 411 KOHCEPBOB
SKCMNYATALMA-UHCTPYKLIUA NO YCTAHOBKE U TEXHUYECKOMY OBCJ/TYXXKUBAHUIO

3 - TEXHUWYECKUE XAPAKTEPUCTUKU

MOAENU

dneKTpa oTKpbiBanka gna Koncepsos
Tun OTkpbiBaTens : Kpyrosoi

dneKTpa oTKpbiBanka gna Koncepsos
Tun OTkpbiBaTensa : Kpyrosoi/KsagpaTtHbin

3-8 WTYK 3-8 WTyK
MOLHOCTD (UTYK/MUH) 1 6aHKa B cpejHeM 28 CeKyHA, 1 6aHKa B cpefjHeM 28 CeKyHA
BO3MOXHOCTb OTKPbITUA KPYTIbIX KOHCEPBHbIX 6aHOK C
BbicOTON 120 MM 0 345 MM
PA3MEP-TUMN OTKPbITUA BO3MOXHOCTb OTKPbITUA KPYTIIbIX KOHCEPBHbIX 6aHOK C
KOHCEPBHOW BAHKU BblCOTON 60 MM 710 240 MM

BO3MOXHOCTb OTKPbITVA KBafpaTHbIX KOHCEPBHbIX 6AHOK C
BbicoTo 130 Mm o 350 mm

YACTOTA- CUNIA 220/ 230 Volt 220/230 Volt
(Volt, Hz) 50/60 Hz 50/60 Hz
Asuratenn (kw) 0,18 0,18

Bec (kr) 30 36

WunpuHa (cm) 31 48
Fny6una(cm) 50 59
BbicoTta(cm) 79 85




MPO®ECCUOHAJbHBIV TUM SIEKTPA OTKPbIBAJIKA ANl KOHCEPBOB CANCAN
3KCMAYATALMA-UHCTPYKLUA N0 YCTAHOBKE U TEXHUMECKOMY OBCJTYXKUBAHUIO “iglerinizi Kolaylagtran Mutfok Ekipmanlars

4 - UHCTPYKLU UM NO 3KCMNNYATAL MU
4.1 -MNMoproTroBKa

- OcBo6ofMTe MOMHOCTbIO 060PYAOBaHVIE U3 ynakoBKu. Mepes 3anyckom
obA3aTeNnbHO ybeamTech, UTO B yNakoBKe He OCTanoch feTaneil npuHag-
nexalyure annapary.

- OyeHb BaxHO 4TO6 06OPYfOBaHME 6bINIO YCTAHOBEHO Ha POBHOIA MO-
BepXHOCTU. (PucyHok 1)

- Mpocum Bac 3awmtnts 060pyfoBaHne, oT N1t060ro NMCTOUYHMKA BbICOKON
Temnepatypsbl (Meub, 06orpeBaTesib, CONHEYHbIN CBET, 1 TaK Aanee)

- MonHocTblo ybeanTech 4TO, BO BEHTUNALMOHHbIE OTBEPCTUA 060pya0-
BaHMA HaxoAAlleecA Ha 3ajjHel CTOpOHe Kopryca ,6ecnpenATcTBEHHO
nocrynaet Bo3ayx.

BHumanue: Ecnm no 6a130CTN HAXO[UTCA KOHANLNOHEP, PEKOMEH-
AyeTcA aKcnnyaTtayua npmbopa npm KOMHaTHOI TeMnepaType.

- O6a3aTeNnbHO NOAKIOYMTE YCTPONCTBO K ceTu( 220 V) nmetoweii 3a3em-
neHwue.

- Mpu onpepeneHnn mecTa, rae 6yaeT HAXOAUTHLCA U NOAKIIIOYEHO 060pY-
[l0BaHMe, TOYHO OLeHUTE NPOCTPAHCTBO KyXHU. Kak npaBuno, Hanbonee
NPaKTUYHO 1 XenaTesbHO UCNOb30BaTb COOTBETCTBY IO YASIMHNATENb-
HbIV LWHYP.

BHuMaHmne: O6s3aTenbHO NOAKAIOUYNTE YCTPONCTBO K CeTU, NMelo-
wen 3azemneHume.

PucyHnok 1



CANCAN NPO®ECCUOHANBHBIV TUM SNEKTPA OTKPbIBANIKA 11151 KOHCEPBOB
SKCMUIYATALIMA-UHCTPYKLIMA MO YCTAHOBKE U TEXHUYECKOMY OBCNY>XUBAHMIO

“islerinizi Kolaylagtiran Mutfak Ekipmanlari”

PucyHok 2 PucyHok 3 PucyHok 4

4.2 - BBop B dKcnayaTaumio 4.3 - CoBeTbl MO NCNOJZIb30OBaHUNIO

- YT06bl MOAKMIOUMTL YCTPOWCTBO: BblGepuTe - YTo6bl OTKPbITb KPYrible 6aHKM, 060pyAOBaHNE OCHALLEHO KPYrOBbIM MOBOPOTHBIM CTOTMKOM.
NOAXOAALLYI0 PO3eTKY 1 NPOBepbTe, eCTb N B (PucyHok 3) KBafipaTHble 6aHKM OTKPbIBAOTCA C MOMOLLbIO ABVXKYLLENCA NOACTaBKW. (PucyHok 4)

CeTU COOTBETCTBYIOLLEE HANPAXKEHNE.
- OyeHb BaXHO uTO6 oObGOpypoBaHue Obino
YCTaHOBMIEHO  Ha POBHOW  MOBEPXHOCTN.
Tonbko nocne atoro nepekntouvatens ON/OFF
nepeseaute B nonoxeHune ON. (PucyHok 2)



@ NPO®ECCMOHAJBbHbBIN TUM SNIEKTPA OTKPbIBANIKA 191 KOHCEPBOB CANCAN

SKCNMNYATALNA-UHCTPYKLINA NO YCTAHOBKE U TEXHUYECKOMY OBCJNTYXKUBAHUIO

PucyHok 5 PucyHok 6

- KpyroBoii NMOBOPOTHbI CTONMK OCHalleH ABYMA KaHanamu, 4tobbl
OTKPbITb  Kpyrnble 6aHKM pa3HbiX pPa3mMepoB MPOCTO MOBEpHUTE
NOBOPOTHbIV CTONK U BCTaBbTE B IMEIOLMEeCa OTBEPCTHA.

- 4TO6bl OTKPbITb KPYrJible 6aHKV BECOM 5 KI U MeHblue PUCYHOK 5,

- YTOGbI OTKPbITb KPYrible 6aHKM BeCOM 5 Kr 1 6onbliue (Makcrmym fo 10
Kr) PUCYHOK 6 MOBepHUTE NOBOPOTHbI CTOMMK 1 BCTaBbTe B UMetoLmecs
oTBepCTUA.

“islerinizi Kolaylagtiran Mutfak Ekipmanlari”

PucyHok 7

- YcTaHOBMTE NOBOPOTHbIN CTONVK B COOTBETCTBYIOL|NE OTBEPCTHE, 3aTeM
nocTasbTe Kpyrnyto 6aHKy Hy>KHoOro pasmepa. (PucyHok 7)




CANCAN NPO®ECCUOHAJbHDIV TUM 3NIEKTPA OTKPbIBAJIKA f3J11 KOHCEPBOB
vigfrinizi Kolaylagaron Mutfok EKpmanian” 3KCNNYATALMA-UHCTPYKLIUA N0 YCTAHOBKE M TEXHUMECKOMY OECNYKUBAHUIO

PucyHok 8 PucyHok 9

- AinA TOro uTo6bI NPABUBHO OTKPbITb KOHCEPBHYIO 6aHKY: [lnA 3TOro Bam
NoHaaobyTCA NPOCTO NOTAHYTH 3@ 06€ PyUKMN KOTOPble HaXoAATCA Ha 3aj-
Hell CTOPOHe Kopryca 060pyA0BaHNA U 3adUKCMPOBATb HYXHYHO BbICOTY.
Ob6paTnTe BHUMaHMe: Ha 060PYAOBaHNM TaK Xe HaXOAUTCA Ban GrKCMpy-
0LV PACCTOAHME OT KPbILWKM [0 HOXa. DUKCUpyioLwmi Ban 06A3aTeNibHO

PucyHok 10

[OJIXKEH YNMpaTbCA Ha KPbILWKY KOHCcepBHOW 6aHKW. (PucyHok 8 - 9). Kak
TOJIbKO Bbl HACTPOWM Ha HYKHYIO BbICOTY, 3aKpenuTe ABUKYLNIACA KOp-
nyc o60pyA0BaHNA C MOMOLLbIO BUHTA C HaKaTaHHOW roNOBKOM, KOTOPbI
HaxoAuTCA Ha 3aHeil cTopoHe kopnyca. Mocne 3Toro He 3abyabTe OTKM-
HYTb B CTOPOHY BaJsl GUKCMPYIOLWNI paccToAHUe HoXa. (PucyHok 10)



MPO®ECCUOHAJbHBIV TUM SIEKTPA OTKPbIBAJIKA ANl KOHCEPBOB CANCAN
3KCMAYATALMA-UHCTPYKLUA N0 YCTAHOBKE U TEXHUMECKOMY OBCJTYXKUBAHUIO “iglerinizi Kolaylagtran Mutfok Ekipmanlars

- MoTAHnTe pyuky obopynoBaHuA Ha cebs,
YTOObI HOX CMOT MPOBUTL KPbILLIKY KOHCEPB-
HoW GaHKu. Tenepb Bbl mMoXeTe nepeBectu
nepekntoyatenb B nosioxeHne ON.
(PucyHok 11)

Mpume Heo6xo0umo npunoxume
HeKomopoe ycunue, noka udém npouecc
OMKpbImusA KOHcep8HOU 6aHKU.

- Korga npouecc OTKpbITUA KOHCEPBHOM
6aHKM MOAXOAWUT K KOHLY, Ha nepepaHen
CTOpOHe 060pyfOoBaHNA-Ha BepTUKaNbHOM
OCY HaxoAWTCA MarHuT. Haxmute Ha Hero.
YT106bl NPefoTBPaTUTL NafeHne KPbIWKU B
COAEPKMMOE KOHCEPBHOW GaHKN.

(PucyHok 12)

PucyHok 11 PucyHok 12
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PucyHok 13

- KoHcepBHble 6aHKM 13-Nof ONMBKOB M Cbipa, Y NOXOXMEe KBagpaTHble
6aHKV OTKPbIBAIOTCA C MOMOLLbIO ABUXKYLLENCA MOACTaBKN. [inA 3Toro Bam
[lOCTaTOYHO YCTAaHOBUTb KOHCEpPBHY 6aHKy Ha mopacTtaBKy. YTobbl OT-
KpbITb KBaApaTHble KOHCepBHble GaHKN BaM JOCTAaTOYHO C/lefoBaTh npa-
BUJIaM MPU OTKPbITUM KPYT/bIX KOHCEPBHbIX HaHOK HammcaHHble Bbille.
(PucyHok 13-14) PucyHok 14




MPO®ECCUOHAJbHBIV TUM SIEKTPA OTKPbIBAJIKA ANl KOHCEPBOB CANCAN
3KCMAYATALMA-UHCTPYKLUA N0 YCTAHOBKE U TEXHUMECKOMY OBCJTYXKUBAHUIO “iglerinizi Kolaylagtran Mutfok Ekipmanlars

4.4 - Ouncrka
- OuncTUTE YCTPOICTBO, BbIMOMHUB Ceaylolne AelicTBUA.

- Korga 3aBepLéH npouecc oTKpbITMA GaHKKM, NepeBefuTe nepeksoya-
Tenb B nonoxeHne OFF. (PucyHok 2).

- OTKN0YMTE YCTPOWCTBO OT PO3ETKN.

- ObazaTenbHO fepxunTe obopyaoBaHMe U akceccyapbl BCE BPeMs B Y-
cToTe. PyyKy 1 3anacHyto 4acTb B BUAE aHT . 6YKBbl Y MOXXHO OTCOEAVHUTD
1 CHOBa NPUKPEenuUTb K Kopnycy 06opyaoBaHua.

(PucyHok 15).5Tn 4acTu MOXeTe MPOMbIBaTb B ropAyell Bofe.

BHuMaHme: Paspesalownii HOXK oueHb OCTpbIi. ITa YacTb npubopa
MoXeT 6bITb onacHoi gna Bac.

- YT06bl NPEAOTBPaTUTL COCKAKMBAHMA KOHCEPBHOM GaHKM C LUECTEPHY,
06sA3aTeNIbHO ouMLIaliTe B KOHLE paboyero AHA OCTATKY MWL 1 MeTann-
UECKYI0 CTPYXKKY C LIECTEPEHKU.

5 - TEXHWYECKOE OBCJ/1Y>KUBAHUE

- Bawe ycTpoincTBO He TpebyeT HUKAKOro perynspHOro yxoaa, 3a NCK-
UeHnem eXXeaHEBHON OUNCTKI.

BHumaHne: 1nA o6HOBNEHNA NAKM 3aMeHbl 3aNacHbIX YacTeil Hawa
KOMMaHNA peKomeHAyeT UCNoJib30BaTbh 3anacHble Yactu, opuun-
a/IbHO N3rOTOBJIEHHbIE Halell rpMoVi.

PucyHok 15
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3KCMAYATALMA-UHCTPYKLUA N0 YCTAHOBKE U TEXHUMECKOMY OBCJTYXKUBAHUIO “iglerinizi Kolaylagtran Mutfok Ekipmanlars

6 - ®OTOrPA®UU U CMUCOK 3AMACHBIX YACTEN

Wcnonbsyembie Wcnonbsyembie

CcbinoyHbIv N2 HassaHwve [letanu —— CcblnoyHbin N2 HassaHwue [letanu ——
01 EKA.100.001 Kabenb 3 M/ pasbem 1 12 EKA.100.012 OCHOBHOW KOpryc 1
02 EKA.100.002 KpenneHve ana kabens 1 13 EKA.100.013 LieHTpupytowuii Ban 1
03 EKA.100.003 KpenexHbin BUHT 1 14 EKA.100.014 MarnuT flepKatenb KpbILLKiM 1
04 EKA.100.004 Qukcnpyrowas Pyuka 2 15 EKA.100.015 Y-3an. yacTtb 1
05 EKA.100.005 Mpy>unHHOe YcTponcTBo 1 16 EKA.100.016 Babouka-6onT 1
06 EKA.100.006 PerynnposoyHbiit Ban 1 17 EKA.100.017 Pyuka 1
07 EKA.100.007 AmopTu3atop 1 18 EKA.100.018 Hox 1
08 EKA.100.008 LectepHa 1 19 EKA.100.019 Koneca n3 Bynkonnaxa 1
09 EKA.100.009 Hoxka 1 20 EKA.100.020 LWaiba 1
10 EKA.100.010 MopaBWXHbIN cTON 1 21 EKA.100.021 bont 2
1" EKA.100.011 KHonKa BKloueHnA / BbIKNoOYeHUA 1 22 EKA.100.022 Mopcraska Kpyrnas 1




CANCAN

“islerinizi Kolaylagtiran Mutfak Ekipmanlari”

MPO®ECCUOHAJbHDBIV TUM SJIEKTPA OTKPbIBAJIKA 411 KOHCEPBOB
SKCMNYATALMA-UHCTPYKLIUA NO YCTAHOBKE U TEXHUYECKOMY OBCJ/TYXXKUBAHUIO

7 -NPOBJIEMbI, PELLEHNA N MEPbI MPEQOCTOPOXXHOCTU

Mpobnema

O6opynoBaHue
He pab6oTaer.

Bo3smoxHan npuynHa

YCTPOMCTBO He B MONOXKEHNM MYCK.

PewweHue Mpobnembi

|-|O>Kal1yl7ICTa, BEPHUTE B OTKPbITOE MOJNIOXKEHNE.

HeT nutanua.

MpoBepuTb po3eTKy.

HewncnpasHocTb kabens / LLiTekepa.

BbizoBuTte TexHnueckunin Cepsuc.

HewncnpaBHocCTb fBUratens.

HeVICI'IpaBHOCTb B nepeknw4artene.

BHyTpeHHne 3ambikaHue.

BbizoBuTte TexHuueckuin Cepsuc.

O6opynoBaHue Bo Bpems paboTbl
4acToO OCTaHaB/IMBAETCA.

HexBatka SNeKTpOoONuUTaHnA.

MposepbTe cuny
Bawen anektpocetn

HeVICI'IpaBHOCTb B KOHTYype.

BbizoBuTte TexHuueckuin Cepeuc.

LLlecTepHs BpaLaeTcs, HO OTKPbITVA KOHCEPBHO
6aHKM He MpoucxoauT

CRoMaHHbI HOX, MOXeT BbITb NPUTYNUACA.

BbizoBuTte TexHnueckuin Cepsuc.

MoxeTt 6bITb, OCTaTKn Nnn 06 nernn BOKpyr
LWeCTePEHKN.

Ounctute ocTaTkm MU Ha WeCcTepHN.

3y6bl NepeAaunt MOXeT GbITb MOBPEXAEHDI.

BbisoBute TexHnueckuin Cepsuc.

LlecTepHs He BpalyaeTcs, a iBuratenb paboTaer.

HefoctaTouHas BeHTURALMA.

BbizoBuTte TexHnueckuin Cepsuc.

Mocne KOPOTKOro nepuofa speMmeHun
YCTPOWCTBO OCTaHaBNUBaeTCA

Meperpyska cetu.

y6EFlI/ITECb 4YTO, B BEHTUWIALUMNOHHbIE OTBEPCTUA O60py,ElOBaHI/Iﬂ

6ecnpenATCTBEHHO NOCTyNaeT BO3AYX.

Mocne KopoTKoro nepuoaa BpemeHun
yCTpOI;ICTBO OCTaHaB/MBaeTCA

Meperpyska cetu.

BbizoBuTte TexHnueckunin Cepsuc.

Mepbi 6e3onacHocTh:

- MNpexpe yem ANPUCTYNUTb K TEXHNYECKOMY 06Cﬂy>KI/IBaHI/HO N 4YncTKe oﬁopyﬂosaHMﬂ BCerga OTK/loyanTe ero oT ceTu NUTaHus, BbIHYB BUJIKY U3 PO3ETKN.
-Mpun aKcnnyatayun 060pyFlOBaHI/IF| He B KOeM Cjly4aun He CTOUT OTKPbIBaTb KOHCEPBHbIE 6aHKMn pasmepoB 6onblue yem YKa3saHHO B TeXHNYeCKON XxapaKTepuncTuke.

-Mpun aKcnnyatayun 060pyROBaHI/IF| HU B KOEM Clyyae mexxay LWeCTePHEN 1 pexywmnm nespuem He BCTaBNANTE NOCTOPOHHME NpeAMeTbl.
- Ecnu kabenb nutaHna NOBPEXAEH UM U3HOLLEH, He NbiTakTeCb 3anyckaTb oﬁopy,qoaaHme. O6paTI/ITer, ﬂO)KaﬂyVICTa, K TeXHN4YeCKOMY cepBuUCy.
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8 - JJIEKTPUYECKAA CXEMA

//

KOHAEHCATOP

ABUrATEJ1b

S1

K1

NMEPEKNIOYATEJIb
s1 ~ K
B T
K
s1 M S
| | _ LUTEKEP
3A3EMJIEHUE

K :KOPUYHEBbINA
K1 :KPACHbI/

S :XKENTbIN

S1 :YEPHbIN

M :CUHUIA
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CANCAN NPO®ECCUOHAJbHDIV TUM 3NIEKTPA OTKPbIBAJIKA f3J11 KOHCEPBOB
vigfrinizi Kolaylagaron Mutfok EKpmanian” 3KCNNYATALMA-UHCTPYKLIUA N0 YCTAHOBKE M TEXHUMECKOMY OECNYKUBAHUIO

9-TFAPAHTUA

- Mbi kKak ¢prpma CANCAN,C Haleli CTOPOHbI Mbl rapaHTUpyeMm, Bbicokoe KauecTBO MPOV3BOACTBA, CTPOTUiA KOH-
Tposib KayecTBa, bnaroaapa NpUHLMNam KOTOPbIM ClieAyeT Hallla KomnaHus, Mbl rapaHTupyem 6e3ynpeuyHyio paboTty
YCTPOWCTBA.

- MpoTnB Henonaaok, KoTopble MOTYT MPenATCTBOBaTb HOPMasbHON PaboTbl YCTPOWCTBA, NPOTUB AepeKTOB NPOou3-
BOZACTBa NN cOOpKM, Hale obopyaoBaHve umeet rapaHTtuio 1 (OpuH) log.

- AnA fencTBUTENbHOCTY rapaHTn obA3aTtenbHo Ter Ha 3afHel CTOpPOHe Koprnyca 060pyAoOBaHNA 1 rapaHTUHBINA
cepTudurKaT He OblIN MOBPEXKAEHDI.

PeMOHT nnu 3ameHa o6opyfioBaHNA OCYLLLECTBNAETCA Yepes aBTOPU30BaHHbBIX AUIEPOB.

FAPAHTUA HE AENCTBUTEJIbHA

- lapaHTUA He JENCTBYET, €CN N3rOTOBUTEb ONPefenseT, uTo n3genne Gbio NoBPeXAeHOo Npy HenpaBuIbHOM
NCMOJIb30BaHNM, HEOPEXHOCTUN, MEXAHNYECKOM MOBPEXAEHUN UV B pe3y/ibTaTe HenpaBUbHON YCTaHOBKMN 060-
pynoBaHus.

- B pe3synbrate o6cnyxuBaHuna nnm moamomnkaLmm nobbim 4pyrm IULOM, @ He YNONTHOMOYEHHbIM CePBUCHBIM TeX-
HUKOM.

- Ecnvi rapaHTuiiHbIin cepTrdmrKaT Ob11 MOBPEXAEH.

- Ecnu ngentndumkatop yctpornictsa (Ter) 6bi1 NOBPEXAEH.

- icnonb3oBaHune obopyaoBaHuA B NpoTnBopeunn ¢ PykoBoacTBOM Mo SKcruiyaTaumm nprbopa nuam npamble Ha-
pyleHna PyKoBOLCTBa TakKe BeAyT K NpeKpaLleHmto rapaHTUmn co CTOPOoHbI MsrotoButens.

- Ecnu He ncnonb3yloTca 3anacHble YacTu, BbiNyLeHHble Hallen GprpMoii.

- B pe3synbraTe nprpofHbIX 6e4CTBUIA.



3JIEKTPA OTKPbIBAJIKA A1 KOHCEPBOB TAPAHTUHbIA CEPTUOUKAT

Ycnosus rapantum:

1. Bce KOMNOHeHTbI annapara NoANexaT rapaHTuu.

2. [apaHTUiHbIN CPOK HAYMHAETCA CO HA MOCTYMNIEHNA 060PYAOBaHMA NOKyMaTento. ECv HeT cnewy-
aNbHOTO YKa3aHWA, CPOK rapaHTun obopypaosanua 1(OanH) roga.

3. ECIn B TEYEHIM rapaHTUIAHOTO CPOKa annapaTy TpebyeTcA rapaHTHiiHbIil PEMOHT, TO Bpema yLuef-
liee Ha pemMoHT 0bopyfoBaHMA GyfeT AobaBneHo 0 cpoka rapaHTuu. MocTaBLMK He HecET oTBeT-
CTBEHHOCTY 32 BO3MOXHbIiA YiLjepb, BO3HIKLLIA BCTIEACTBIE BbIXOAA 060PYA0BaHMA 13 CTPOA.

4, 06cnyxuBas Balue 060pyLOBaHMeE B paMKaX rapaHTUITHOrO PEMOHTA, Hallia KoMMaHNA Un opuLm-
anbHbIl ANep He TpebyA FOMONHUTENbHO OMNaTbl, 00A3yeTCA YCTPAHUTb BCE HIMKEYNOMAHY Tble Mpo-
6nembl: BbIXOZ 113 CTPOA UM OLUMBKa NPY MOHTaxe 060PYA0BaHMA Ha MECTO, 3arnacHble YacTi, ntobble
ZLedeKTbl, HenpasubHan cbopka annaparta.

5. ECAv B TRYEHMN rapaHTUHOTO CPOKa NPOU30MAET 0TKa3 060PYA0BaHIA NO OAHOI 1 TON e NpuuK-
He(B TeYeHM rofja) HECKOMbKO pa3 1k Goribluie 4-X pa3 o pasHbIM MPUYMHAM

6. eC/IN HeTY BO3MOXHOCTY NONb30BaTbCA 060PYAOBaHMEM MOCTOAHHO, U30 HENONAAOK AN PAL APY-
TUX TEXHUYECKMX MPUYNH,

7. MpeBblLLeH1e MaKCUMaNbHO AOMYCTUMOTO BPEMA PEMOHTa,

8.1pu OTCYTCTBIM CEPBUCHON CTAHLMN AUNePa, areHTCTBa, NPefCTaBuTeneil,

9. Mpu OTCYTCTBIM CEPBICHON CTaHLWM AUNEPa, areHTCTBa, NpeACTaBUTENel, B TaKOM Cyyae OT Inua
“MNopTepa AN OT LA NPOWU3BOAUTENA COCTABNACTCA JOKYMEHT NOATBEPXAAIOLLNN UTO aHHYIO He-
nonaaky v 060pyAoBaHme, HEBO3MOXHO YCTPaHUTb / HEBO3MOXHO OTPEMOHTUPOBATD,

10. Bo Bcex BblLLEYNOMAHYTbIX ClyYasX MOKyMaTeNb NoyyaeT npaBo Ha GecnnaTHas 3ameHy o6opy-
[OBaHMA.

11. B cnyyasx pasHornacua no nosogy copepxanua fapaHtuitHoro Ceptudukata obpatyaetecs B
TnasHoe ynpasnenue MpaxaaHckum Kogekcom Poccuitckoit Depepatim v OeaepanbHbim 3akoHom «O
3aluTe npas notpebuteneits

NOKYNATEJIb TEPAET NPABO HA TAPAHTUMHOE OBCJTY>XUBAHUE B
CJZIEAYIOLWUX CZTYYAAX:

1. BcKpbIThe annapara BHe aBTOPU30BAHHON CTaHLM TEXHUYECKOTO 0OCNYKINBAHNA UM NPY Hannumre
CIEfJ0B CAMOCTOATENbHOTO PEMOHTA,

2. Yiyep6 Obin HAHECEH CTUXMIHBIMI BEACTBNAMY, INEKTPOMPOBOAKON, TENEGOHHON NMHNEN, Henpa-
BUNbHOMO MOAKNOYEHNA, HEONAronPUATHBIX COBBITUIA 3 BHELUHEN CPefbl UK 0BCTOATENbCTBAMN
HenpeopoNMoN Cubl,

3. Otnpaenas notpebuTtenio 0b6opyAoBaHIe NOCNe AOCTaBKY Gbin HaHECeH Yiep6: BCeBO3MOXHbIE
NOBPEX/eHINA B CBA3I C EPEBO3KOIA, YAAPOM, HEMpaBiIbHaA TPAHCTIOPTUPOBKa,

4, Yiep6 6bin HaHeceH Mo NpUYMHE HeMpaBIUIbHOTO UCMONb30BaHMA (C HaPYLLEHNEM YKa3aHM 1H-
CTPYKLMV MO SKCTTyaTaL|yy),eperpy3kv Ui XanaTHoro obpaLleHms ¢ ToBapom/obopysoBaHnem unm
€ro fieTanamy,

5. Mpy HapyLueHnn NNOMG, rapaHTUHBIX 1 MAEHTUGUKALMOHHBIX CTKEPOB, NI OGHAPY»KeHN Crie-
[IOB WX NepeKnenBaHNA U peMapKupoBaHus,

6. Yiep6 6bin HaHeceH XanaTHbIM 0bpaLLeHeM ¢ TOBapoM/0bOPyFOBaHINEM K €ro AeTansmi, Npu
HanMuMK MeXaHNYeCKINX, INEKTPOTEXHUYECKUX, XUMINYECKNX NOBPEXAEHMIA NOBEPXHOCTU KOMMOHEH-
TOB TOBapa Uan KOMNNEKTHOCTY, NPW nonafjaHnn BHYTPb o6opynosaHv|ﬂ MNOCTOPOHHMX NpeamMeToB
VAN XUAKNX BELLECTB, NepeKpbiBaTh, GNoKNpoBaTb NOCTYNeHe BO3AyXa B BEPXHEH YacTb 06opy-
FOBaHNA, BblLUEyKa3aHHbIX CTy4asx MPOM3BOANTENb NMILAET NPaBa Ha rapaHTUHOE 0BCTyXMBaHMe
TOBapa.

7. HacTosLas rapaHT!A pacnpoCTpaHAeTCA TONbKO Ha MepBOHaYabHOrO MOKYMaTens, v He MOANexXT
nepegaye Komy-nnbo, KTo B NOCEACTBUN NPUOBPETET NPOAYKT Y NEPBOHaYanbHOMO NoKynaTtens, B
TOM Cllyyae, eC/v NepBOHaYasbHbIil MOKYMaTeNb He YBEAOMUN O NPOfaXe CBOEro ToBapa/obopyaoBa-
HUA C nepepayell Npas Ha 6ecnnaTHyIo rapaHTyio.

nPoAYKUUA
Mapka :CANCAN
Mopenb : MpodeccuoHanbHblil Tun dnekTpa oTKpbIBanka Ana KoHcepsos

Aataun Mecto JocTaBku :
MakcumanbHoe Bpemsa

pemMoHTa :30(Tpuauatb)IHeit

Cpok FapaHTuun - 1(0aun)loa.

Appec : Dortyol Modern San. Sit. 8030. Sok. No:15 Adapazari / SAKARYA
Ten./@akc 1 (+90264) 29149 44 - (+90264) 291 49 45
Marta/lNevaTts/Mognucb

OOUUUANbHbIA BUNEP
Komnanuns :
Appec

Ten./®akc
Lara/Mevatb/Mognucb
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CANCAN

dinyaya mal satmak degil, dinyada marka olmak...

Tel :+90 (264) 291 49 44 (pbx) Modern San. Sit. 8030 Sk. No: 15 info@cancan.com.tr
Fax : +90 (264) 29149 45 Adapazari / SAKARYA www.cancan.com.tr



