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32 CANCAN

1. INTRODUCTION

The CANCAN Automatic orange juicers are designed to extract
citrus fruits such as oranges, mandarins, grapefruits and lemons
in public places such as hotels, restaurants, commercial centers,
entertainment and shopping centers, dormitories, universities,
snack bars, etc.

The machine (In the Fresh model, the machine works as soon as
the tap is pressed, without the need for a button.), automatically
feeds the fruit into the processing area, cuts the fruit and queezes
them with one single button. It is very easy to use.

Along with high production rate and efficiency, the machines also
provides hygiene and safety requirements.

2. GENERAL INFORMATION

First of all thank you for choosing our company and for your
interest and confidence in our products.

This Instruction Manual includes general information for the
CanCan Automatic Juicers models, listed below;

e CanCan 28 Cafe Type (0206)

e CanCan 38 With Glass (0203)

e CanCan 38 With Juice Tank (0204)

CanCan 38 Fresh Model (0205)

CanCan 38 With Cooler System (0208)

CanCan 32 Pomegranate Juiicer With Glass (0601)
CanCan 32 Pomegranate Juicer With Juice Tank (0602)

In order to get the best performance of the product please read
the InstructionManual carefully.

Always keep the instruction manual near the machines for easy
reference in any case.

Do not perform any maintenance or cleaning on your purchased
product before reading the manual.

You will have these below listed Items together with the machine
that you have purchased;

e 1 Instruction Manual

e 1 Drip Tray (In The Cancan 38 With Juice
Tank Model there is a Juice Tank.)

e 1 piece of 2,5 Allen Key (To assemble and
disassemble the Orange Feeding Wire)

e 2 pieces of Peel Buckets.

e 1Filter

As Spare Parts you will have these below listed Items;

e 1Right Peeler

e 1 Left Peeler

e 2 Male Screws

e 2 Female Screws.

NOTE: If anything is missing or broken, please notify the
supplier within 3 days.

Please do not hesitate to call us if you have any questions or concerns
about our product. Our company attaches great importance to all
comments, suggestions and criticisms about our products.



3. TECHNICAL SPECIFICATIONS

v
-

MODEL CC 28 CAFE TYPE CC 38 WITH GLASS CC 38 WITH JUICE TANK CC 38 FRESH MODEL

AND MOBILE STAND WITH MOBILE STAND
PRODUCTS CODE NUMBER 0206 0203 0204 -1101 0205-1101
SQUEEZING CAPACITY 28 pcs /min 38 pcs /min 38 pcs /min 38 pcs /min
FRUIT DIAMETER @6-8cm ?6-8cm ?6-8cm ?6-8cm
FRUIT FEEDER CHAMBER 7 kg 15 kg 15 kg 15 kg
MOTOR 0,25 kw 0,37 kw 0,37 kw 0,37 kw
CONSUMPTION 25A 32A 32A 32A
POWER 220-240V 220-240V 220-240V 220-240V
FREQUENCY 50-60 Hz 50-60 Hz 50-60 Hz 50-60 Hz
WEIGHT 45 kg 76 kg 117 kg 117 kg
WIDTH 73 cm 79 cm 69 cm 69 cm
DEPTH 41,5cm 58 cm 70 cm 70 cm
HEIGHT 86,5cm 98 cm 181 cm 181 cm

*Mobile Stand is optional.

*Mobile Stand is optional.




CC 32 POMEGRANATE

MODEL CC 38 WITH CC 32 POMEGRANATE JUICER WITH JUICER
COOLER SYSTEM JUICER WITH GLASS TANK & MOBILE STAND

PRODUCTS CODE NUMBER 0208 0601 0602-1101

SQUEEZING CAPACITY 38 pcs /min 32 pcs /min 32 pcs /min

FRUIT DIAMETER @ 6-8cm @7-10cm @7-10cm

POMEGRANATE FEEDING CAPACITY - 6-8 Pieces 6-8 Pieces

FRUIT FEEDER CHAMBER 15 kg - -

MOTOR 0,37 kw 0,55 kw 0,55 kw

CONSUMPTION 32A 45A 45A

POWER 220-240V 220-240V 220-240V

FREQUENCY 50-60 Hz 50-60 Hz 50-60 Hz

WEIGHT 149 kg 68 kg 109 kg

WIDTH 85cm 74 cm 69 cm

DEPTH 81cm 71 cm 71 cm

HEIGHT 181 cm 98 cm 183 cm

*Mobile Stand is optional.




cANCAN 35

4. INSTRUCTIONS FOR USAGE

4.1 Preparation

Remove the Machine completely from its Packaging.
Make sure that no parts are left in the packaging box
before operating your machine.

Put the product on a flat surface.

Keep your machine away from any excalfactive device
(stove, oven, sunshine etc.).

Make sure that the area of the ventilation holes in the
back sheet cabinet is open of your machine.

Caution: It is suggested that you should use it in
a cool atmosphere or room temperature.

Connect your machine to grounded city network (220 Volt).

Put the Peel Buckets on both sides of your machine,
under the pulp outlet points on the cover. [Figure 1).

If you have purchased the Mobile Stand with the Juicer;
before putting the Juicer on the Mobile Stand, take the
wheels of the Mobile Stand into braked position.

Put The Juicer on the Mobile Stand and make sure that
the L metal sheets stay inside. Align the holes on the foot
with the holes on the L Iron Sheet to the same axis and fix
it with the male screws. (Figure 2).

Figure 1

Figure 2



After you have fixed the Juicer on the Mobile Stand, remove the wheels from the braking position into
movement and move the machine carefully to the place where you will use it. Then bring the wheels
back to the braked position. (Figure 3).

Before using the machine, wash the food contact pieces.

Caution: Never squeeze fruits exceeding @80 mm in this machine. Only recommended
(Oranges, tangerine, grapefruit, lemon) fruit should be squeezed which
diameter are @60 to @80 mm. (Figure 4).

On the Fresh model,put the tap in its place and turn it to right (clockwise). [Figure 5).
Before attaching the tap, make sure that the pin on the tap snaps into the slot exactly.
(Figure 5).

N

Maksimum : 80 mm
Figure 3

Figure 5 Figure 4



4.2 Start Up

Fill in the basket that is on top of your machine with the fruits.

Caution: The ‘Cafe Type’ s basket takes 7 kg, The CC38
‘With Glass’, ‘With Tank’ and ‘Fresh’ model’s
Baskets take standartly15 kg and optional 28 kg
of the recommended fruit as capacity.

Caution: Be sure that fruits are already washed before
filling into the basket.

Put a glass, a carafe or a bottle on the Drip Tray while squeezing
process at the models; ‘Cafe Type’, ‘With Glass’ and ‘Fresh’.

Press the green button on the On-Off Button located on the other
side of your machine. (Figure é).

Caution: To start the Fresh model, you have to turn the on / off
button switch clockwise to open position and then press
the tap. (Figure 7).

Caution: Because of safety detectors, your machine will not start
if its cover is not placed correctly.

@
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Figure 7

Figure 6



4.3 Cleaning

You can clean your machine by following the steps below;

1- Press the red button of your machine when the squeezing
process is over. (Figure 6).

Caution: To stop the Fresh Model machine, turn the on/off
switch to the off position by turning it
counterclockwise.

2-Unplug your machine.

3- Remove the filter in front of your machine.
(Figure 9).

4- By unscrewing Female Screws remove the front cover.
(Figure 8).

5- Grasp the handle of the Blade and pull it towards you.
(Figure 10).

Caution: The Blade is very sharp.
Be careful.

6- Remove the right and left peelers. [Figure 11).

Caution: Do not start to squeeze before replacing
the right and Lleft peelers.

Figure 10

Figure 11



7-Remove the male screws by unscrewing
them. [Figure 12).

8-Remove the Male and Female Squeezing
Balls.

Caution: The Male and Female Squeezing
Balls must be disassembled and
assembled at the same time.

All parts can be cleaned with warm water.

To clean the Juice Tank and the Tap at the
models ‘Cancan 38 With Tank’ and ‘Fresh’
models, you can fill water into the Juice

Tank and turn the tap so that the fruit articles
can be washed out completely.

To prevent clogging the Filter, often clean the
fruit pulp and seeds that is accumulated at
the surface.

It is advised to clean the Turning Disk frequently
against to the possibility of putting soft and
damaged fruit into the Basket. (Figure 13).

Demountable parts of the Mobile Stand
such as the Pipes and the Connection Panel
for Peel Transfer should be cleaned with a
soaped soft fabric and s rinsed out after
squeezing process.

Never use abrasives in cleaning to pevent
the damaging of the squeezing system.

Put all the pieces back to their places with
the first attached principle, which was
removed last time. All parts will settled in
their places without requiring extra effort.

Caution: Be sure that all parts are
correctly seated in their places.

Figure 13



5. MAINTENANCE

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

Caution: In need to replace or renew of the spare parts, we recommend you to use only our company’s production spare parts.
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6. SPARE PARTS PICTURES AND LIST
6.1 Cancan 28 Cafe Type (0206)

®©
[~a—"]
1] 1]
Item No |Reference No Item Name

12 60123 M6 Washer (Stainless)

23 76016 Male Screw

40 72087 AJ Peeler (Right)

41 44013 AJ Female Squeezing Ball

42 44017 AJ Male Squeezing Ball

43 76123 AJBlade

a4 76020 AJ Cover (Assembled)

45 44032 AJ Peel Bucket

46 76015 Female Screw

a7 72070 AJ Strainer Tray

48 72071 AJ Strainer

50 55045 AJ Start-Stop Button Silicon Cover
51 55044 AJ Start-Stop Button

52 72088 AJ Peeler (Left)

53 70361 Upper Drip Tray

54 70362 Lower Drip Tray

55 55114 Power Cable with Plug

132 55005 AJ Electronic Card

143 76017 Cancan 28 Chamber Wire

144 60200 Imbus Curved M6x16 Bolt (Stainless)
146 70081 Cancan 28 Side Feeding Wire
147 72074 Rubber Base (Small)

149 44118 Male Screw Silicon Gasket
214 55136 10 A Glass Fuse
220 60039 YSB M4x10 Bolt (Stainless)
291 55116 On-Off Power Socket
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6.2 Cancan 38 With Glass (0203) ' -
@
e . IE——

Item No Reference No Item Name
22 76134 AJ Chamber Wire
23 76016 Male Screw
24 76140 AJ Rotating Disc
40 72087 AJ Peeler (Right)
4 44013 AJ Female Squeezing Ball
42 44017 AJ Male Squeezing Ball
43 76123 A) Blade
44 76020 AJ Cover (Assembled)
45 44032 AJ Peel Bucket
46 76015 Female Screw
47 72070 AJ Strainer Tray
48 72071 AJ Strainer
49 70140 AJ Side Feeding Wire
50 55045 AJ Start-Stop Button Silicon Cover
51 55044 AJ Start-Stop Button
52 72088 AJ Peeler (Left)
53 70361 Upper Drip Tray
54 70362 Lower Drip Tray
55 55114 Power Cable with Plug
132 55005 AJ Electronic Card
214 55136 10A Glass Fuse
220 60039 YSB M4x10 Bolt (Stainless)
291 55116 On-Off Power Socket




6.3 - Cancan 38 With Juice Tank (0204)

Item Name

Item No Reference No

22 76134 AJ Chamber Wire

23 76016 Male Screw

24 76140 AJ Rotating Disc

40 72087 AJ Peeler (Right)

41 44013 AJ Female Squeezing Ball
42 44017 AJ Male Squeezing Ball
43 76123 AJ Blade

44 76020 AJ Cover (A bled)
45 44032 AJ Peel Bucket

46 76015 Female Screw

47 72070 AJ Strainer Tray

48 72071 AJ Strainer

49 70140 A) Side Feeding Wire
50 55045 AJ Start-Stop Button Silicon Cover
51 55044 AJ Start-Stop Button
52 72088 AJ Peeler (Leftl)

55 55114 Power Cable with Plug
57 44024 AJ Juice Tank Cover
58 72033 AJ Juice Tank

59 60055 Locking Screw Grip
60 72031 AJ Juice Tank Tap
132 55005 AJ Electronic Card
214 55136 10A Glass Fuse
220 60039 YSB M4x10 Bolt (Stainless)
291 55116 On-Off Power Socket
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6.4 - Cancan 38 Fresh (0205)

@
e

Item No Reference No Item Name
22 76134 AJ Chamber Wire
23 76016 Male Screw
24 76140 AJ Rotating Disc
40 72087 AJ Peeler (Right)
41 44013 AJ Female Squeezing Ball
42 44017 AJ Male Squeezing Ball
43 76123 AJ Blade
44 76020 AJ Cover (Assembled)
45 44032 AJ Peel Bucket
46 76015 Female Screw
49 70140 AJ Side Feeding Wire
52 72088 AJ Peeler (Left)
53 70361 Upper Drip Tray
54 70362 Lower Drip Tray
55 55114 Power Cable with Plug
61 76156 AJ Fresh Small Strainer
62 76155 AJ Fresh Large Strainer
63 76158 AJ Fresh Tap
64 55042 AJ Fresh Start-Stop Button
65 76157 AJ Fresh Chamber
132 55005 AJ Electronic Card
214 55136 10A Glass Fuse
220 60039 YSB M4x10 Bolt (Stainless)
291 55116 On-Off Power Socket




6.5 - Cancan 38 With Cooling System (0208) : ‘
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Item No  |Reference No Item Name

22 76134 Aj Chamber Wire
23 76016 Male Screw
24 76140 AJ Rotating Disc
40 72087 AJ Peeler (Right)
4 44013 AJ Female ing Ball
42 44017 AJ Male squeezing Ball
43 76123 AJBlade
44 76020 AJ Cover (Assembled)
46 76015 Female Screw
49 70140 AJ Side Feeding Wire
50 55045 AJ Start-Stop Button Silicon Cover
51 55044 AJ Start-Stop Button

) 52 72088 AJ Peeler (Left)
55 55114 Power Cable with Plug
132 55005 AJ Electronic Card
214 55136 10A Glass Fuse
220 60039 YSB M4x10 Bolt (Stainless)
270 76233 AJ Cooler Assembled (Complete)
291 55116 On-Off Power Socket
301 16059 Cooler Metal Cover
302 44119 Cooler (R290 is used as the coolef)
303 60047 YSB M6x16 Bolt (Stainless)
304 70354 Foot L Connection Right
305 70355 Foot L Connection Left
306 76490 Mobile Stand with Cooler System (Assembled)
307 76489 Cooler System Mobile Stand Bottom Pipe (Assembled)
308 76491 Cooler System Mobile Stand Upper Pipe (Assembled)
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6.6 - Cancan 32 With Glass (0601)

Item

Reference

No No Item Name

01 72071 | AJ Strainer

02 | 72070 | AJStrainer Tray

04 44032 | AJPeel Bucket

05 76015 | Female Screw

06 76020 | AJ Cover (Assembled)

07 70362 | Lower Drip Tray

08 | 70361 | Upper Drip Tray

09 76016 | Male Screw

11 72106 | APJFemale Squeezing Ball
12 72107 | APJ Male Squeezing Ball
21 76191 | CC32Blade

24 55045 | AJ Start-Stop Button Silicon Cover
25 55044 | AJ Start Stop Button

27 55114 | Power Cable with Plug

28 70135 | Pomegranate Left Peeler
34 70133 | Pomegranate Right Peeler
39 70267 | AJ Manual Feeder Wire

52 60039 | YSBM4x10 Bolt (Paslanmaz)
66 55005 | AJ Electronic Card

109 | 55116 | On-Off Power Socket

110 | 55136 | 10A Glass Fuse




6.7 - Cancan 32 With Juice Tank (0602)

Itﬁ'r)n Refemnce ltem Name
01 72071 AJ Strainer
02 72070 | AJStrainer Tray
04 44032 | AJPeel Bucket
05 76015 | Female Screw
06 76020 | AJCover (Assembled)
07 70362 | Lower Drip Tray
08 70361 Upper Drip Tray
09 76016 | Male Screw
n 72106 | OPJ Female Squeezing Ball
12 72107 | OPJ Male Squeezing Ball
21 76191 CC32 Blade
24 55045 | AJ Start Stop Button Silicon Cover
25 55044 | AJStart Stop Button
27 55114 | Power Cable with Plug
28 70135 | Pomegranate Left Peeler
34 70133 | Pomegranate Rightt Peeler
39 70267 | AJManual Feeder Wire
52 60039 | YSB 4x10 Bolt (Stainless)
66 55005 | AJElectronic Card
99 | 76146 | p)Juice Tank (Assembled)
100 | 72031 | AJJuice Tank Tap
101 60086 | AJJuice Tank Mixing Part
105 72033 | AJJuice Tank
107 44024 | AJJuice Tank Cover
109 | 55116 | On-Off Power Socket
110 55136 | 10A Glass Fuse




7. ACCESSORIES
7.1 Mobile Stand (1101)

- Can be used with all models.

- Made of 304 Quality Stainless steel material.

- 360° Rotatable wheel with brake.

- 70 kg capacity pulp collection bucket

- Height adjustable Drip Tray according to bottle and glass size.

Item Reference No Item Name
No
01 76185 Mobile Stand Pipe (Assembled)
02 76186 Mobile Stand Connection Panel for Peel Transfer
03 60047 YSB M6x16 Bolt (Stainless)
05 70355 Foot L Connection Left
06 70354 Foot L Connection Right
09 44014 Peel Bucket (70 kg)
10 70360 Mobile Stand Drip Tray Carrier Slide
11 70361 Upper Drip Tray
12 70362 Lower Drip Tray
14 60063 M10 Cap Nut (Stainless)
16 60179 Rotary Wheel (2100)
17 60180 Rotary Lockable Wheel (@100)




7.2 - Cancan 28 Mobile Stand (1102)

ltem | peference No Item Name
No
01 76185 Mobile Stand Pipe (Assembled)
02 76186 Mobile Stand Connection Panel for Peel Transfer
09 44014 P eel Bucket (70 kg)
10 70360 Mobile Stand Drip Tray Carrier Slide
11 70361 Upper Drip Tray
12 70362 Lower Drip Tray
14 60063 M10 Cap Nut (Stainless)
16 60179 Rotary Wheel (3100)
17 60180 Rotary Lockable Wheel (3100)
18 60123 M6 Washer (Stainless)
19 60047 YSB M6x16 Bolt (Stainless)
21 70186 Mobile Stand Cafe28 Connecting Metal Sheet




7.3 Mobile Stand With Double Trash Can (1107)

I:fg‘ Reference No Item Name
04 70355 Foot L Connection Left
09 70401 Upper Drip Tray
10 70402 Lower Drip Tray
17 44014 Peel Bucket(70 kg)
24 60179 Rotary Wheel
35 60180 Rotary Lockable Wheel (3100)
38 70354 Foot L Connection Right
39 60047 YSB M6x16 Bolt (Stainless)
42 76246 Pipe (Assembled)




7.4 - Mobile Stand (Cooler Model) (1110)

Itﬁ;n Reference No Item Name

301 16059 Cooler Metal Cover

302 44119 Cooler

303 60047 YSB M6x16 Bolt (Stainless)

304 70354 Foot L Connection Right

305 70355 Foot L Connection Left

306 76490 Mobile Stand with Cooler System (Assembled)

307 76489 Cooler System Mobile Stand Bottom Pipe (Assembled)
308 76491 Cooler System Mobile Stand Upper Pipe (Assembled)




7.5 - Bottle Stand With Shelves (1117)

— Can be used for all models that are settled on Mobile
Stand.

— It can be used by mounting it next to the Mobile
Stand.

— Made of 304 Quality Stainless steel material.
—0.331t-0.5Itand 1 It bottle storage capacity

(
(

7.6 - Conveyor (0402)

- It can be used together with the models 'With
Glass', With Juice Tank' an d'Fresh' that are settled
on Mobile Stand.

- Made of 304 Quality Stainless steel material.

- 360° rotating, brakeable wheels.
- 60 kg orange storage capacity.

- 0,25 kw motor power

-220V, 50/60 Hz

(L

U







8. PROBLEMS, SOLUTIONS AND SAFETY MEASURES

Problem

Possible Cause

Action

Machine does not operate.

Machine is not in the ON position

Switch the machine ON.

No power supply

Check the power outlet.

Front cover is not installed correctly

Ensure that the front cover is properly installed and
that the cover magnets are in place.

Motor thermal protection has been activated
due to overload or jamming

Eliminate the cause of the overload or blockage.
Reset the thermal protection.
Check the fuses. Restart the machine.
If the problem persists, contact technical service.

Fuse inside the power socket has blown

If the fuse inside the power socket has blown, a spare fuse is
available in the fuse holder. Replace it and continue
operation. If the problem persists, contact technical service.

Electronic control board fuse has blown

Safety switch malfunction

ON/OFF button malfunction

Power cord or plug damaged

Contact technical service.

Machine frequently stops
during juicing operation.

Insufficient voltage

Check the voltage and compare it with the values
specified in the user manual. Do not operate
multiple machines from the same outlet.

Electrical circuit fault

Contact technical service.

Insufficient ventilation

Ensure that the ventilation grilles are not blocked.

Overload or jamming

Stop the machine. Eliminate the cause of the overload
or blockage. If the problem persists,
contact technical service.

Pressing balls become blocked.

Fruits are causing blockage

Clean the pressing balls.

Pressing balls do not rotate
synchronously.

Mechanical failure

Contact technical service.

Peel remover is broken.

Peel removers are not installed correctly

Review the installation instructions in the user
manual and ensure proper placement.

Motor runs but pressing balls
do not rotate.

Internal failure

Operating the machine before resolving the fault may damage
the motor. Turn off the machine and contact technical service.

Filter is clogged.

Juice contains excessive pulp or seeds

Clean the filter.




8.1 - Safety Precuations

- Unplug the machine before cleaning the
machine.

- Do not squeeze any fruits except the ones
recommended such as orange, mandarin,
grapefruit, lemon.

- Do not insert any material into the feeding wire
while the machine is running.

- The machine works according to safety
detector. Safety detectors must be controlled
regularly whether they work properly.

-Turn on the machine, remove the cover and be
sure that the machine stops. If the machine is
still running, please call Technical Service.

- If the power supply cable is damaged or frayed,
do not operate the machine, call Technical
Service.

9. ELECTRICAL DIAGRAM

Motor

0205 Cancan 38 Fresh Electrical Diagram

0201, 0202, 0203, 0204, 0206, 0207, 0208
Elektrical Diagram




2
A.
0
2
q
0
©
)

10. CE CERTIFICATE
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11. WARRANTY

: Warranty Conditons:
. 1- All parts of the product are guaranteed by our company.
. 2- Warranty period starts from the delivery date of the product and unless otherwise stated, this period is 2 (two) year.

3- If the product malfunctions within the warranty period, the repair time is added to the warranty period. The repair time of the product is maximum 30 (thirty) days.
: This period shall commence from the date of notification to the seller of the product by the seller, dealer, agent, representative or manufacturer.

: 4~ If the product is defective due to material or workmanship, or due to erroneous installation, within the warranty period, repairs will be made without labor
: cost and no fee under the changed part price or any other name.

: 5- The Product; - Within the warranty period from the date of delivery, if the same fault is repeated more than three times in a year or if four or more occurrences
. of different faults occur, the continuity of the unavailability of the product, -Exceeding maximum time of repairing, - In case the service station is not available,

+ it shall be replaced free of charge in case it is determined that it is impossible to repair the malfunction with a report prepared by one of the seller,

: dealer, agency, representative, importer or manufacturer.

: 6- In case of occuring problems with guarantee document ,general directorate of consumer and competition protection department of industry and trade

: ministry is authorized insitutiton.

The following conditions are not covered by the warranty :

1- Determining that he products has been opened and repaired by unauthorized technical services,

2- If the product is damaged due to external influences such as natural disasters, electricity network, telephone line or wrong connection,
3- After delivery to the customer, the product is damaged during transportation, dropped or impact and damaged,

4- Defects arising from wrong usage of the product in its Instructions Manual,

5- Falsification and erasure of the date and serial number on the product document and in the warranty document,

6- The warranty is not covered in the event that any object falling within the product or its mechanical parts is blocked by liquid flow or overshooting to
: prevent air intake.

PRODUCT’'S AUTHORISED DEALER
Trade Mark : CANCAN Name

Model : Automatic Juicer Adress

Type .

Delivery Date and Place Telephone

Serial Number . Invoice Date
Warranty Period : 2 (two) years Invoice No

Maximum Repair Time 30 (Thirty) days

Stamp / Signature :
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AUTOMATIC ORANGE
JUICER MACHINES

USER GUIDE

CANCAN

* SINCE 1958 -
horeca equipment for professional





