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SAFETY REGULATIONS 

Supervisor staff 
The device should only be used by skilled workers! Repair on the device should only be performed by skilled person. 

On a weekly basis:
(After 40 working hours – more often if needed)

-Bearings at the conveyort belt's beaters.

Remark: The places that should be lubricated are marked by lubracant symbols
Pre-measures 
Before the usage of the device the staff must read the manual! Only qualified workers can use the device. 
Maintenance / Repair 
Maintenance and repair should only accomplished when the machine is switched off. To avoid accidental power on, the device must be unplugged. 

Before usage all functions of the machine should be checked. 
Improper operating 
Improper usage may lead to damage and personal injury. In these cases the manufacture does not take responsibility for the damage and means to the loss of the warranty. Any alterations on the machine without the agreement of the manufacture means to the loss of the warranty. 

You should only use original components provided by the manufacture. After any reparations you must check all the functions of the device. 
Safety devices 
Incorporated safety components: 

- Main switch - Emergency stop button 

The machine must NOT be used with extension cable. 
Cleaning
To ensure the optimal operation the system has to be cleaned.

Transportation
The fruit/ vegetable washer has wheels so it can be moved.






TECHNICAL SPECIFICATIONS 
MKM 1000:
Capacity: 1000 kg/h  
Sizes (L/ W /H): 3330 x 900 x 2076 mm
Weight: 70 kg 
Washer output power: 0,55 kW / 400V / 50 Hz  

Using of MKM 1000
The MKM 1000 fruit/ vegetable washer is suitable for the washing of apple, pear, radish, carrot, etc. 
Installation: 
-  Place the machine on the territory you want to use it.

-  Had you connected it to a fruit press do it the way that the washed and grinded fruit can fall into the 

press. 

-  Fix the wheels of the machine by the breaks on them. 

-  Use the 1⁄2” hose to connect the washer (its filling and rinse endings) to water. 

-  Connect the washer's overflow and drain ending to the sewage drainage. 

-  Fill the washer's tank with water up to the overflow level. 

-  Connect the tubes of the washer heads to continuous water supply (3 bar), with the help of the ball tap 

you can control the amount of water. 

-  Connect the power cable to the three-phases net - 3f 400V 

-  The machine has a switch on and switch off button. 

-  Switch on the belt's controller. 

-  Set the belt's speed. 

-  Put the fruit into the washer's tank. 

-  The level of the rinse of the fruit can be set by the ball tap. 
-  There is an emergency stop on the machine in case of emergency. 
Setting up the machine
The fruit-washer machine has to be equipped on solid, horizontal ground. During operation the frame has to be fixed. 

Supply voltage 230 V (use a fuse f 16 A) 

The power cable’s cross-section has to be at least 2,5mm2. The warranty does not include damages.

Working with E-machine 230 V and 400 V (E type)
Switching on/off
The nozzles in the pictures ensure that the fruits/vegetables are perfectly washed:
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Manufacture:

Maurer Gép Kft.

6781 Domaszék, Tanya 266/M.

Tax code: 11679493-2-06

Technical issues: +3670/6125-714, +36-30/965-2225

Phone / Fax: +3662/284-039

e-mail: info@maurergep.hu
www.maurergep.hu
We declare the machine engineering precept construction are accepted by the safety and the healthcare instructions by the EK directives. 

The modify of our machines is results void of theese.

Certificates:

• 98/37/EK s

• 73/23/EGK 

• 89/336/EGK 

• EN ISO 12100-1/-2 

• EN 60204-1 

• EN 294 

• EN 811 

• EN 349 

• EN 982 

• EN 1553 
• EN 620 

