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WARNING: PLEASE READ AND FOLLOW THE

INSRUCTIONS BELOW BEFORE OPERATING PRODUCT

When using the machine, please confirm that you have read all the instructions within
this manual.

Beware of any child/children or any other persons who are near the machine before
operating.

Do not put hand near moving parts.

Remove all obstacles, which may interfere with machine functions.

Keep work area clean and clear of clutter.

Do not sit or stand on machine

Do not wear loose cloth or jewellery when operating machine as it may get caught in
moving parts and cause injury

When the machine is abnormal or broken, you should stop using and check it or have it
checked by a professional.

Disconnect from power source before performing maintenance on the machine.

When machine is not in use, please clean and store properly.

Do not place any electrical parts or plug/cord in water.

The cord should be away from the heat.

Don't hang out the cord on the desk or cabinet.

Machine may have sharp or pointed edges, use caution when cleaning.

This machine should only be operated by personnel who can read, understand and respect
warnings and instructions regarding this machine and the manual.

Keep this manual in a safe place for further and regular reference and ordering parts.
Please write model serial and date of purchase of your machine in the space provided in
case you will need to order parts in the future.

Always work by security code of your country, state, province, city or committee of your
work place.

Showcase Specific Warnings.

The following warnings refer to all BakeMaxe Heated

Showcases.

Keep the surrounding of the show case clean of clutters and papers to avoid fire

Keep all heated show cases on a non combustible surface

Keep all heated showcases out of reach of small children

Always turn off thermostat at night or when show case is not in use

Always allow time to cool down before cleaning or perform maintenance on showcase



1. INFORMATION ON SAFETIES

1.1. GENERAL PRECAUTIONS

* THE BMBVCO001 VEGETABLE CUTTING MACHINE MUST BE MANAGED BY SKILLED PERSONNEL FAMILIAR WITH
THE INSTRUCTIONS FOR USE AND SAFETY CONTAINED IN THIS MANUAL.

* IN THE CASE OF ROTATION OF THE PERSONNEL , VOCATIONAL TRAINING IS NECESSARY.

* EVEN IF THE MACHINE COMES WITH SEVERAL SAFETY SYSTEMS, AVOID SETTING THE HAND'S NEAR THE
CUTTING DISCS AND MOVING PARTS.

* BEFORE ANY CLEANING AND MAINTENANCE OPERATIONS, CHECK TO MAKE SURE THE MACHINE IS
DISCONNECTED FROM THE MAINS.

* PERIODICALY CHECK CABLES AND ELECTRIC ELEMENTS CONDITIONS.

* NEVER USE THE CUTTING MACHINE WITH FREEZED FOOD.

* NEVER REPLACE PARTS OF THE MACHINE BY YOURSELF, BUT APPLY TO THE ASSISTANCE SERVICE.

1.2. MECHANICAL SAFETIES

THE VEGETABLES CUTTING MACHINE WE PRODUCE AND WHICH IS DESCRIBED IN THIS MANUAL MEET, AS FAR
AS SAFETIES ARE CONCERNED, THE PRESCRIPTIONS ON THE RISKS OF MECHANICAL TYPE ISSUED BY
GB4706.38-2003.

1.3 ELECTRICAL SAFETIES

THE SAFETIES AGAINST ELECTRICAL RISKS COMPLY WITH THE REGULATIONS CENELEC GB4706.38-2003. A
SECURITY MICROSWITCH IS MOUNTED ON THE MACHINE TO STOP THE MACHINE OPERATION WHEN THE
COVER IS OPENED TO GAIN ACCESS TO THE CUTTING DISCS, AND ANOTHER MICROSWITCH ON THE INLET OF
THE MATERIAL.

SETTING N.2 MICROSWITCHES

A RELAY REQUIRING REQUIRES THE VOLUNTARY RESTART (ACTIVATION) OF THE MACHINE WHEN THE
CURRENT IS LACKING HAS BEFN SET ON THE LOW VOLTAGE CONTROL CIRCUIT.
FOR THE PERFECT INSULATION OF ALL THE ELECTRIC ELEMENTS AND THE REMARKABLE RESISTANCE OF THE
ALUMINIUM TREATMENT, COUPLED WITH THE MATERIAL USED, OUR MACHINES CAN BE INSTALLED TO WORK
INSIDE MOIST PREMISES.

2. TECHNICAL FEATURES
TECHNICAL FEATURES OF VEGETABLE CUTTING MACHINE FOR MODEL
BMVCO001. - THEIR USE, CLEANING AND MAINTENANCE IS QUITE SAFE.
THANKS TO THEIR DESIGN AND TO THE REALIZATION OF ALL PARTS IN ALUMINIUM AND MAGNESIUM ALLOY
WITHOUT EDGES FOR EASY CLEANING OPERATIONS.

2.1. TABLE OF WEIGHT AND MEASURES

MODEL DIMENSIONS CM. |WEIGHT POWER WATT |ELECTRICAL REVS DISC

K
g CONNECTION
BMVCO001 57X23X51 22.50 550 270




2.2. SUPPLY CONDITIONS AND DISPOSAL OF PACKINGS

THE CUTTING MACHINE IS PACKED IN A STURDY CARDBOARD BOX WITH INTERNAL SHAPED EDGES WHICH
GUARANTEE THE PERFECT INTEGRITY OF THE MACHINE DURING TRANSPORT. THE EQUIPMENT INCLUDE:
* INSTRUCTIONS FOR USE AND MAINTENANCE
* HIGH EJECTING DISC AND LOW EJECTING DISC
ALL THE PACKING COMPONENTS (CARTON, FOAM, STRAPS, AND SO ON) CAN EASILY BE DISPOSED OF AS
HOUSEHOLD RUBBISH

3. INSTALLATION

3.1. SETTING THE MACHINE

THE MACHINE CONNECTION AND THE SETTING AT WORK MUST BE MADE BY SKILLED PERSONNEL
WARNING: BOTH THE SYSTEM AND LOCATION WHERE THE EQUIPMENT HAS TO BE SET MUST COMPLY WITH
THE REGULATIONS FOR THE ACCIDENT PREVENTION AND ELECTRICAL REGULATIONS ICE FORCE.

THE MANUFACTURER DECLINES ANY AND ALL RESPONSIBILITY FOR DIRECT OR INDIRECT DAMAGES
WHICH MAY ENSUE FOR NON-COMPLIANCE WITH THE ABOVE MENTIONED REGULATIONS.

SET THE EQUIPMENT ON A WIDE, LEVELLED, DRY AND FIXED FACE, FAR FROM HEAT SOURCES AND WATER
SPRAYS.

3.2. ELECTRIC CONNECTIONS
THE EQUIPMENT IS SUPPLIED WITH AN ELECTRIC CABLE TO BE CONNECTED TO A MAGNETO-THERMIC MAIN
SWITCH WHICH STOPS THE MACHINE WHEN THE OPERATOR COMES IN FORTUITOUS CONTACT WITH THE
ROTATING ELEMENTS.

IT IS IMPERATIVE THATTHE EQUIPMENT IS WELL GROUNDED ACCORDING TO THE REGULATIONS IN FORCE.

THE MANUFACTURER DECLINES ANY AND ALL RESPONSIBILITY FOR DIRECT AND INDIRECT DAMAGES WHICH
MAY ENSUE FOR NON-COMPLIANCE WITH THE REGULATIONS IN FORCE. THE CUTTING MACHINE IS
MANUFACTURED INTO SINGLE-PHASE V.220/1/50 HZ.

WHENEVER THE VOLTAGE DIFFERS FRON THE ABOVE MENTIONED, PLEASE APPLY TO THE
MANUFACTURER, OR THE AUTHORIZED DISTRIBUTOR. (SEE FIGURE )
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WARNING

OPEN THE COVER, ROTATE THE SIDE HANDLE AND REMOVE THE CUTTING DISC (IF ANY) WITH IDLE MACHINE,
(OR WITH THE WHITE PLASTIC EJECTOR ONLY), THROUGH THE UPPER (ROUND) OPENING, AND BY PRESSING
ONCE THE START GREEN BUTTON FOLLOWED BY STOP RED BUTTON, CHECK TO MAKE SURE THE CENTRAL PIN
DIRECTION OF ROTATING IS ANTICLOCKWISE.

SHOULD NOT THE DIRECTION OF ROTATION BE CORRECT, REVERSE TWO OF THE THREE SUPPLY WIRES
(INSIDE THE PLUG OR SOCKET).




CHECKING THE DIRECTION OF

3.3. SAFETY MEASURES AND TRAINING THE FINAL USER

THE SKILLED PERSONNEL IN CHARGE OF THE INSTALLATION AND ELECTRIC CONNECTIONS OF THE
EQUIPMENT IS RESPONSIBLE OF THE TRAINING OF THE FINAL USER, WHICH MUST ALSO BE INFORMED ON THE
SAFETY MEASURES TO COMPLY WITH.  THIS INSTRUCTION MANUAL COMES WITH EACR EQUIPMENT.

4. USE OF THE EQUIPMENT

4.1. CONTROLS

THE CONTROLS AND PILOT LIGHT ARE SENT ON THE RIGHT SIDE OF THE BASE WHEN THE MACHINE IS LOCATED
IN FRONT OF THE OPERATOR.

1. GREEN BUTTON FOR STARTING THE MACHINE

2. RED BUTTON FOR STOPPING THE MACHINE

4.2. SETTING THE DISCS ON THE MACHIN

ROTATE THE KNOB AS SHOWN IN FIGURE N.1 AND OPEN THE COVER. SET FIRSTTHE PLASTIC EJECTING DISC
(2), THEN THE DISC SELECTED FOR THE CUTTING.

CLOSE THE COVER AND REVERSE THE ROTATION OF THE HANDLE.  WORK ON THE START BUTTON TO
AUTOMATICALLY HOOK THE DISCS IN THE CORRECT POSITION

WER OPENING (1) DISC POSITION (2)

L R

ATTENTION TO DISC BLADES!! |



4.3. SETTING AND CUTTING THE FOOD

LIFT THE HANDLE AND SET THE FOOD INSIDE THE OPENING AS SHOWN IN FIGURE N.3, THEN CLOSE THE
HANDLE.

PRESS THE GREEN START BUTTON WITH YOUR RIGHT HAND, AND WITH YOUR LEFT HAND, LIGHTLY MOVE THE
HANDLE DOWNWARDS UNTIL FOOD IS FULLY USED UP.

©)

LIFT THE HANDLE TO INTRODUCE OTHER FOOD.
THE MACHINE STARTS AUTOMATICALLY WHEN THE HANDLE IS CLOSED. REPEAT THESE OPERATIONS
UNTILTHE FOOD IS FULLY USED UP.

ITISPOSSIBLE TO USE THE TWO OPENINGS WITH A SINGLE DISC.  WHEN TWO DISCS ARE USED FOR CUTTING
STICKS AND MATCH-LIKE FOOD, THE INLET OPENING SET OVER THE GR'D MUST BE USED THE SMALLER ROUND
OPENING IS USED TO SLIT VEGETABLES AS CARROTS, VEGETABLE MARROWS, AND SO ON.

WARNING: NEVER USE THE HAND, BUT PRESS THE VEGETABLE WITH THE PESTLE SUPPLIED. 4.4. RELEASE

AND REPLACEMENT OF THE DISCS

TURN THE KNURLED HANDLE AND LIFT THE COVER. (FIG.1)

TURN THE DISC ANTICLOCKWISE AND COVER THE CUTTING EDGE WITH APPROPRIATE MATERIAL AS (RUBBER,
FABRIC, ETC), THE LIFT IT BY SETTING YOUR HAND UNDER THE DISC.

SIMPLY LIFT THE DISCS TO REMOVE THE GRID DISC FOR DICE CUTTING, OR THE DISC FOR STICK CUTTING WITH
THE PLASTIC DISC. (FIG4-5)

—~




5. CLEANING AND MAINTENANCE OPERATIONS 5.1.

GENERALITIES AND PRODUCTS FOR CLEANING

BEFORE CARRYING OUT ANY CLEANING OR MAINTENANCE OPERATIONS, CHECK TO MAKE SURE THAT THE
MAINS SWITCH BE OFF AND THE SUPPLY PLUG DISCONNECTED FROM THE MAINS.

ACCURATELY CLEAN THE EQUIPMENT AND THE DISCS EVERY DAY FOR A CORRECT OPERATION AND LIFE
OFTHE EQUIPMENT.

THE DISCS, THE GRID FOR CUTTING DICES, AND THE PLASTIC EJECTOR, CAN BE REMOVED FOR WASHING
UNDER A WARM WATER JET

WARM WATER, ACCURATELY REMOVE ALL WASTES TO PREVENT THE DISCS FROM CHANGING THEIR
POSITION.

OPEN THE COVER AND LOOSEN THE 2 PINS AS SHOWN IN FIG6. REMOVE THE COVER AND WASH UNDER A
WATER JET.

' "
CLEAN THE MACHINE, AND ABOVE ALL WHERE THE DISCS REST, WITH A CLOTH OR A SPONGE WET WITH
CLEAN THE SURFACES WITH WATER AND SOUP, ALCOHOL, DETERGENTS WITHOUT ABRASIVES OR
SUBSTANCES BASED ON CHLORINE OR SODA (CHLORINE WATER, MURIATIC ACID).

NEVER USE ABRASIVES, STEEL WOOL, OR SIMILAR PRODUCTS AS THEY MAY BRING DAMAGES TO THE PAINT,
THE COAT, OT THE MACHINE BODY

FOR CLEANING, USE NON-TOXIC PRODUCTS AND ONES THAT GUARANTEE THE BEST HYGIENE.

5.2. OPERATIONS IN THE CASE OF FAILURES

WHEN THE WHITE POLIT LIGHT ON THE PANEL IN ON, BUT THE MACHINE DOES NOT START, CHECK TO MAKE
SURE THAT THE HANDLE AND THE COVER ARE CLOSED. IN THIS WAY, BOTH THE SAFETY MICROSWITCHES.
THE SAFETY MICROSWITCHES PREVENT THE MACHINE START WHENEVER ALL SECURITIES ARE NOT
ACTIVATED.

IN THE CASE OF FAILURES, DISCONNECT THE MAIN WALL SWi iCH AND EITHER WARN THE MAINTENANCE
SERVICE, OR THE SKILLED PERSONNEL.

NEITHER START NOR TAMPER WITH THE EQUIPMENT PERSONALLY.

5.3. MACHINE iPLt FOR A LONu IME

SHOULD THE MACHINE BE IDLE FOR A LONG TIME, DISCONNECT THE MAIN WALL SWITCH AND CLEAN THE
MACHINE AND ITS ACCESSORIES ACCURATELY. USE WHITE VASELINE OIL (OR SIMILAR PRODUCTS) TO
PROTECT ALL THE MACHINE'S ELEMENTS.

THESE PRODUCTS, MAINLY MADE UP OF OILY AND DETERGENT SUBSTANCES, AND NOW AVAILABLE IN SPRAY
CYLINDERS FOR EASY APPLICANT BESIDES GIVING A GLOSSY ASPECT TO THE ALUMINIUM MAGNESTISM
ALLOY, P1IEVENT MOISTURE AND DIRT FROM GFTTING INSIDE THE MACHINE, HENCE, ITS CORROSION. WE
ADVISE COVERING THE MACHINE WITH A NYLON (OR SIMILAR) CLOTH.
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Warranty
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o One year Parts and Labor limited warranty.

o Warranty begins at date of installation, delays of
installation and extended warranty must be approved.

o All equipment must be properly installed and connected
by qualified professionals if not a standard Plug ‘N Go*
operation.

o All equipment must be used within tolerance limits of
machine.

o Any abuse of equipment or improper use of machine will
void the warranty.

o Accessories or attachments have 90 day warranty to be
repaired or replaced.

o Repairs include Parts and Labor only, excluded are the
following:
e Electrical components such as fuses, bulbs, elements

switches are not covered by this warranty.

e Overtime labor rates.
e Expedited freight for parts.
e Travel charges.

o All defective parts must be returned to BakeMax® for
credit.

o BakeMax® is not responsible for production downtime or
product losses.

o Repairs must be pre-authorized by BakeMax® prior to
work commencing.

o Emergency service 24/7 at 1-800-565-2253

SPECIAL TERMS & CONDITIONS

e BakeMax® reserves the right to
make improvements or
equipment specification changes
without prior notice.

e Set up and installation is client’s
responsibility.

e Failure to follow all instructions in
operations manual, properly
install, maintain equipment,
follow capacity charts, or
electrical information may void

warranty.
Titan Ventures International Inc. *Plug ‘N Go operation requires machine be properly
PO Box 23083, Moncton NB, E1A 6S8
Toll Free: 1-800-565-BAKE connected to proper wall outlet.

Telephone: 1-506-858-8990
Fax: 1-506-859-6929

Think Dimralityvy \/alhire Sorviece Think

Toll Free: 1-800-565-BAKE ~ Web Site: www.bakemax.com E-mail: sales@bakemax.com




