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PRODUCT INTRODUCTION PRODUCT INTRODUCTION

- Use a standard 110-volt/220-volt outlet which is marked on the wire of plug. % Easy operation,10cm diameter inlet, easy to put in fruits, neat slices with few juice

% Long lifetime, blade made in Germany and sharpened by professional in Taiwan.

* High efficiency, 3 seconds to slice a lemon (3mm for each slice), thickness of slices
could be adjusted.

- Never put the product into water or other liquid or flush it with water directly.
- Unplug from outlet and stop the machine completely before cleaning.

+ The product is a commercial slicer only for professional use. % Safe, automatic powder off when open the cover.
% Easy cleaning, no tools needed when setting or removing cover or blade, flush inside
and wipe dry.
B WARNING % Suitable for fruits: Lemon, Apple, Grape Fruit, Orange, Pitaya---

. (fruits or vegetables in a diameter within 10 cm)
Read the user manual carefully before using the product and save

it for future reference.

PRODUCT INTRODUCTION

A DANGER 1.SPECIFICATIONS: 2.PARTS DESCRIPTIONS:
- Read All Instructions. Model No CS700 Shilies i)
- Only use original pusher to feed fruits to avoid damages to blades or machine. Product Dimensions | 33.4/28/36.5cm s
« Never put fingers or other objects into the feeding inlet to avoid danger and Horsepower A0W s

damages to blades or machine. Power Supply 110V or 220V Cutter
+ Do not use the product if the plug, the mains cord or other parts are damaged. PRODUCT WEIGHT | 8kg/18lb
- If the mains cord is damaged, you must have it replaced by Dasin or Withn 3 seconds to
professionals in order to avoid danger. OUTPUT slice a lemon.
- Make sure all the parts are tight and secure before running the machine. - . o fon eackisiee)
- Make sure there is no foreign matter in the chute feeding inlet before starting D'mdmng inkt | 10cm
—— - Thickness range 0~8mm
- Never twist off the protection cover when the machine is running. (Voltage adapt to actual delivery area)

- Never put fingers or other objects into the feeding inlet and discharge port
when the machine is running.
- Do not let the machine run while no one is watching.
« Your warranty will be invalid immediately by using attachments not METHODS AND TEC}]NIQIJFS FOR CUTTING FRUIT
recommended or sold by Dasin.
- The product is not suitable to be used by the following people .
(including children):those who are physical or mental faculties degenerated P.Ut fruit on a chop-
: . ping board, cut off the
and those who are lack of using experience and knowledge. They should be \‘ head ef fruitlo:malks
supervised by staffs that are responsible for safety and indicating using method. AN it easier to slice fruit.

Put fruit into the
feeding inlet and use
a pusher onto the fruit
to slice placidly.

Please Save The User Manual



English

& MACHINE OPERATIONS

1. Place the cutter
head into the
machine and fasten
down the cover ¢
(FIG.1)

feeding inlet, then put
into the pusher.
(FIG.3)

FIG.3 . 3. Cut the bottom of fruit
( j§ l and put it into the

the power before
opening the cover and
taking out the cutter
head. both of them
could be flushed with
normal temperature
water and wiped by
cloth. = (FIG.1)

. Use water to clean
inside the machine and
wipe dry with cloth,
please also dry the
bottom of the machine to
avoid moisture getting
inside the machine.
(FIG.3)

2. Fasten down the
cover in a clockwise
direction @ and
open the cover in an
anticlockwise
direction a o
(FIG.2)

. The thickness of
slices could be
adjusted by rotating
the knob & on the
machine, rotate
clockwise to get thick
slices and rotate
anticlockwise to get
thin slices, scale is on
the knob.(FIG.4)

taking out fruit residue

should be set into the
machine) = (FIG.2)

/\ WARNING :
Do not use hot water to clean
the machine, use water lower
than 45°C to prevent from
deformation.

down to make space for

and peels. (Cutter head
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