PANTHEON VPM

VEGETABLE PREPARATION MACHINE

OPERATING AND MAINTENANCE MANUAL

This manual must be read in full, before
proceeding to use the Pantheon VPM



GENERAL SAFETY

The Pantheon VPM Vegetable Preparation machine shou Id only be used
by a suitably trained person, competent in the safe operation of this item
of equipment.

Ensure ALL potential users of the VPM have been thoroughly trained in its
usage and features.

This item of equipment must only be used for its intended purpose. No
responsibility will be accepted for injuries arising as a result of improper use.

The Pantheon VPM is manufactured in accordance with worldwide safety
standard CENELEC GB4706-38.2003.

Before using the VPM ensure that all necessary components have been
supplied.i.e cutting and grating discs, dicing plates, feed stick and cleaning
brush.

The packaging should then be disposed of in line with local government
guidelines and with regard for the environment.

Before any cleaning or maintenance of the VPM is carried out, ensure the unit
is disconnected from the mains electrical supply.

SAFETY FEATURES

The Pantheon VPM features twin micro switch safety interlocks. The unit will
not operate when either the top cover is open and/or the feed arm is not
correctly aligned in the feed hopper. (See below)

In the case of a voltage drop, a manual reset relay deactivates the unit.
Depressing the on/off switch will reset this.

E

Top cover and feed arm correctly aligned

TECHNICAL FEATURES




MODEL DIMENSIONS mm WEIGHT kg POWER DISC REVS

VPM  570X230X510 22.5 550w 240v 1ph 270rpm

BEFORE USE

Ensure the VPM is placed on a secure, level and non-slip surface away from
direct heat sources so as to avoid splashing by liquids.

ELECTRICAL CONNECTION

The VPM must be connected to a fused 13amp 240v 1ph supply, by means of
the plug supplied.

It is recommended that an RCD circuit breaker be used as an additional
safety measure.

WARNING. Before using the VPM look down the small feed hopper to ensure
the blades are rotating in a anticlockwise direction. (Briefly depress the
stop/start button).

If the blades do not turn anticlockwise contact your local Pantheon stockist.

OPERATING CONTROLS

The on/off controls are located on the right hand side of the unit towards the
rear. (See fig.1)
The controls are: START = GREEN BUTTON

STOP = RED BUTTON

fig.1




INSTALLING THE CUTTING PLATES AND GRIDS

-To open the unit, rotate the knurled locking handle and swing open the top
cover. (See fig.2)

-Fit the ejector disc, ensuring it engages on the drive shaft via the two pegs.

-Locate the dicing grid if required.N.B Dicing grids will only fit one way. (See
fig.4)

-Locate the slots on the cutting disc in the pegs on the drive shaft and turn
thru™ 90 degrees to secure. (See fig.3)

The cutting disc is correctly fitted when its centre boss is flush with the head
of the drive shaft.

WARNING. The cutting discs must be located /removed by handling the
plastic disc and NOT by handling the cutting blade.

-Return the cover to its operating position and relock into position using the
knurled locking handle. (Operation Nol in reverse.)

fig.4



OPERATION

Operate the machine using the ON/OFF push buttons. (See fig.5)

fig.5

Select the correct feed hopper (large half moon or small circular) and insert
the chosen vegetable, then use the feed arm or feed stick to apply gentle,
constant pressure on the required food.

As the VPM works rapidly, once a vegetable has been placed in the hopper, it
is imperative to maintain constant pressure to achieve uniform cuts/slices.
This is particularly important when chipping.

With smaller vegetables a more uniform slice is achieved utilizing the smaller
hopper.

WARNING. Under NO circumstances attempt to push vegetables into the
machine by hand.

CLEANING

The Pantheon VPM should be cleaned after each use.

Before cleaning, ensure the machine is disconnected from the mains
electrical supply.

All removable parts, i.e. ejector disc, cutting blades, dicing grids and feed
stick, are dishwasher safe, or may be washed in warm soapy water before
rinsing and drying thoroughly.

The body of the machine, including inside the top cover, should be wiped over
with a damp cloth, before drying thoroughly. Do NOT use abrasives or other
products likely to cause damage to the machine body.

WARNING. Never immerse the body of the machine in water nor spray
directly with a jet of water.



TROUBLESHOOTING

In the event the VPM does not operate, check the following:

Ensure the plug fuse is of the correct rating and type and that it has not blown.
If an RCD device has been utilized, check that it is operating correctly.

Check to make sure that both the top cover and the feed arm are correctly
positioned and locked.

Reset the machine by quickly switching OFF and then ON again.

If the above steps do not remedy the problem, contact your nearest
Pantheon Stockist.

CUTTING DISC OPTIONS

2mm Slice
4mm Slice

3mm Grater
5mm Grater
7mm Grater

10mm X 10mm Dicing Grid
10mm Chipping Set



CONSUMER INFORMATION

WEE (WASTE ELECTRICAL EQUIPMENT) DIRECTIVE

This product may contain substances that can be hazardous to the
environment if not disposed of properly.

Electrical and electronic equipment should never be disposed of with general
household waste but must be separately collected for their proper treatment
and recovery.

The crossed out bin symbol, placed on the product, reminds you of the need
to dispose of the product correctly at the end of its life.

In this way you will assist in the recovery, recycling and re-use of many of the
materials used in this product.

At the end of the life of your new product please contact Pantheon Catering
Equipment for information on collection arrangements.

When buying this new product, your retailer will also inform you of the
possibility to return, free of charge, another end of life product of equivalent
type that has fulfilled the same functions as the supplied equipment.

Where possible, please recycle your packaging.
With your help it is possible to reduce the amount of electrical and electronic
waste ending up in landfill and to improve quality of life by preventing the

release of potentially hazardous substances into the environment.

ENVIRONMENT AGENCY PRODUCER REGISTRATION NUMBER: WEE/JG0104WV



