
INSTRUCTION  MANUAL
Commercial Potato Peeler



Dear Customer,            

     We are glad to welcome you to the maxel family. At 

maxel, we make products with precision and at most 

quality, ensuring that our customers are deriving 

complete value for their money. 

     More than making your job effortless, we are 

delighted that we are assisting you in making the tastiest 

and healthiest foods every day!

Directions to Use:

Ÿ    Upon un-wrapping, remove the warranty card from the 

machine and keep it safe. 

Ÿ     In case of a three-phase machine, connect the wire to a 

three-phase power source using appropriate plug. 

Power ON the machine. In case, the machine is not 

running in CCW direction seen from front, interchange 

any 2 wires. In case of single phase, machine is ready 

for plug and play.

Ÿ     The order to be followed for Peeling is as follows. 

Ÿ     Clean the inside of the drum with water.

Ÿ     Make sure the output shutter is closed properly. 

Also make sure hose collar on the top of the lid 

is connected with water inlet. 

Ÿ     Feed the potatoes a little below the capacity of 

the machine in order to ensure durability.

Ÿ     Close the lid and turn on the water.

Ÿ     Now turn on the machine

Ÿ     Now wait for 2-5 minutes during which check 

for the status of peeling.



Do’s & Don'ts

Ÿ      Keep the machine on a flat and non-slippery surface.

Ÿ      Keep the machine out of the reach of the children.

Ÿ    Make sure there is proper draining for the machine, 

failing which leads to accumulation of water inside 

the drum. 

Ÿ      Do not use the machine before reading this manual.

Ÿ      Do not overload the machine beyond its capacity.

Ÿ      Do not use any third-party accessory in the machine.

Ÿ   Do not run the machine empty for more than 10 

seconds.

Ÿ   Except inside of the drum, do not try to wash the 

machine directly with hoses. Please wipe it with wet 

and dry cloth.

Ÿ      Do not put the hands inside the drum while running.

Ÿ      Do not run the machine without proper earthing.

Ÿ      Do not rub the emery sheet with any tool or cloth. 

Ÿ     Once all potatoes are peeled, keeping the 

machine running, place a vessel near the output, 

open the output shutter and peeled potatoes will 

automatically come out. 

Ÿ     Repeat the previous 6 steps for further batches.

Ÿ     Clean the inside of the drum with water. Use wet 

and dry clothes to wipe the outside of the 

machine. 
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