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Lever Dispenser Needle Nozzle
with Stainless Steel
Locksafe Container

420113    420114
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TECHNICAL SPECIFICATIONS

Mater�al Sta�nless steel

Number of pumps

Capac�ty 10 l

D�mens�ons Ø 265 x 460 mm (h)

We�ght 3,00 kg

Item Nr / Code
Product Name

Lever Dispenser Needle Nozzle with Stainless Steel Locksafe Container

1

Sta�nless steel

4,5 l

Ø 185 x 460 mm (h)

2,40 kg

1

420114
KD-020-4,5  LEVER DISPENSER NEEDLE NOZZLE

420113
KD-020-10  LEVER DISPENSER NEEDLE NOZZLE



Pump Lever

Outlet B

C

L�d D

Snap-on l�d catches E

Conta�ner F

Transport�ng un�t G

Bottom cover H

Dosage r�ng I

Spr�ng cap J
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EN
PART LETTER

A

PRODUCT PARTS 

Needle Nozzle



Lock�ng hex bolt K

Handle bolt L

Allen key M

Wrench N

Replacement spr�ng O

Sauce d�spenser key P
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Ÿ Accord�ng to regulat�ons on food products and safety, the major�ty of food products must be stored and/or served 
at an adequate temperature, so that they do not pose a r�sk to health.

Please read these �nstruct�ons carefully before us�ng
the Lever D�spenser

SAFETY INSTRUCTIONS

WARNING!
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INTENDED USE

Ÿ You are obl�ged to ver�fy rules �n force �n a g�ven country regard�ng food products and safety, to learn appropr�ate 
use.

Ÿ Sta�nless steel �s one of the most su�table mater�als for stor�ng and d�spens�ng food, but many products conta�n�ng 
ac�ds, bases, chlor�ne or salts may cause corros�on.

Ÿ If rust �s �dent�fied on sta�nless steel surfaces, try chang�ng the wash�ng and d�s�nfect�ng agent, or change the 
clean�ng methods used.

The D�spenser �s �ntended to d�spense ketchup, mayonna�se, mustard and other cold sauces. Every use of the 
appl�ance for a d�ferent purpose and/or �n a way that d�verges from the use descr�bed �n th�s manual �s not perm�tted 
and �s seen as un�ntended use.

EN
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FILLING THE DISPENSER
1. 

2. 

3. 

4. 

5. 

Check to make sure the packag�ng conta�ns the follow�ng components:

Open the two  Ⓔ.②snap-on lid catches

Pull the  Ⓓ of the  Ⓕ.lid container
NOTICE pump lever outlet needle nozzle transporting unit    Make sure the Ⓐ,  Ⓑ,  Ⓒ  and Ⓖ are attached to 
the Ⓓ.③lid 

Wash the �ns�de of the Ⓕ and Ⓓ w�th warm water.container lid 
NOTICE follow the �nstruct�ons �n paragraph “Clean�ng”.

F�ll the  Ⓕ w�th of a su�table sauce.container
 transporting unit containerLower the  Ⓖ �nto the  Ⓕ.④

Lock the two  Ⓔ.⑤                     snap-on lid catches    

 • 1x Lever D�spenser

1x allen key

1x wrench 

• 
• 

 • 1x replacement spr�ng

1x sauce d�spenser key

1x manual

• 
• 

6. 

7. 
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DISPENSING SAUCE

Tip! dosage ring  To decrease the dosage volume of the sauce the Ⓘ on the  can be moved transporting unit
upwards.

 

1.  

1. 

   
2. 

  3. 

 

NOTICE  container  snap-on lid catchesMake sure the  Ⓕ �s filled w�th sauce and the  Ⓔ are locked.   

2. 
 

Place the Ⓜ  �n the bolt on the Ⓘ and turn the Ⓜ counter clockw�se to loosen allen key dosage ring allen key 
the Ⓘ.⑦dosage ring 

Move the Ⓘ  towards the Ⓓ, wh�le hold�ng the Ⓐ  down. ⑦dosage ring   lid  pump lever 

Screw the bolt clockw�se to t�ghten the  Ⓘ  to the Ⓖ. dosage ring transporting unit 
NOTICE dosage ring lid    The more the Ⓘ �s moved towards the  Ⓓ, the smaller the volume of sauce d�spensed.     

Attach the product ( donut, berl�ner , cro�ssant etc. ) to the  Ⓒ for fill�ng.⑥needle nozzle

Press the  Ⓐ down unt�l the requ�red amount of sauce flows out of the Ⓒ.pump lever  needle nozzle 

EN
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CLEANING

Health hazard due to development of germs!

Surface damage due to usage of �nadequate wash�ng agents.

Ÿ The sauce d�spenser should be washed and d�s�nfected after everyday use, observ�ng san�tat�on regulat�ons �n 
force �n a g�ven country.

Ÿ Never wash the sauce d�spenser �n a d�shwasher. 

Ÿ Never use sharp or po�nted �mplements, scour�ng agents, pot scourers, steel sponges or steel wool.

Ÿ Use HACCP compl�ant clean�ng agents.

Ÿ Do not use any aromat�c clean�ng agents.

Clean the sauce d�spenser and the conta�ner pr�or to first use and after everyday use. If needed, do �t more often. 
Sta�nless steel elements may be subject to corros�on. Da�ly clean�ng, r�ns�ng, d�s�nfect�ng and thoroughly dry�ng �s of 
the utmost �mportance. Improper handl�ng of the appl�ance may cause loss of warranty on th�s appl�ance.

WARNING!

CAUTION!
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Screw the Ⓗ of from the Ⓖ , by us�ng the  Ⓟ.bottom cover  transporting unit dispenser key sauce
NOTICE bottom cover  Follow the mark�ngs show�ng the d�rect�on of rotat�on found on the Ⓗ.⑧ 

Wash the Ⓖ and Ⓗ thoroughly under warm, runn�ng water.   transporting unit bottom cover  

Place the Ⓖ  w�th the  Ⓓ attached �nto a k�tchen s�nk and run water on to the bottom  transporting unit lid
sect�on of the  Ⓖ. Press the  Ⓐ down repeatedly at the same t�me. ⑨    transporting unit pump lever  

Screw the Ⓗ back on to the Ⓖ, us�ng the  Ⓟ. bottom cover transporting unit  sauce dispenser key  

Repeat step 3 �n order to clean the �ns�de of the Ⓖ. transporting unit 
NOTICE needle nozzle      keep pump�ng unt�l clear water runs out of the  Ⓒ.       

Screw the Ⓒ counter-clockw�se of from the Ⓑ and clean �t thoroughly under warm runn�ng  needle nozzle  outlet  
water. ⑩      

Dry all elements thoroughly w�th a clean soft cloth or let them dry �n open a�r, to avo�d corros�on.    

Screw the  Ⓒ back �nto  Ⓑ.   needle nozzle the outlet

1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

NOTICE  lid  container Make sure the  Ⓓ �s removed from the  Ⓕ (see step ② and ③ of ‘F�ll�ng the d�spenser’) and 
both parts are r�nsed thoroughly w�th warm runn�ng water to remove all leftover sauce.     

EN
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REPLACING THE SPRING  

1. Loosen the Ⓛ completely by turn�ng �t counter-clockw�se w�th the Ⓝ handle bolt  wrench 
NOTICE pump lever  spring cap  the Ⓐ �s now detached from the  Ⓙ. ⑪

Loosen the Ⓚ by turn�ng �t counter-clockw�se w�th the  Ⓜ. ⑫  locking hex bolt allen key

Turn the Ⓙ counter-clockw�se by hand, unt�l �t detaches from the  Ⓖ. ⑫spring cap transporting unit

Replace the defect�ve spr�ng w�th the  Ⓞ. ⑫replacement spring

Lower the  Ⓙ on to the spr�ng and turn the  Ⓙ clockw�se by hand to re-attach �t.  spring cap  spring cap

T�ghten the Ⓚ by turn�ng �t clockw�se.locking hex bolt 

Lower the  Ⓐ onto the  Ⓙ  and t�ghten the �  completely by turn�ng �t pump lever spring cap handle bolt  
clockw�se w�th the Ⓝ.                    wrench   

 
 

3. 
 

4. 

 
5. 

 
 

6. 

7. 

 
 

 

2. 
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WARRANTY
Kalando hereby states and undertakes that Kalando w�ll repa�r all types of damage and breakdown wh�ch may occur 
�n the del�vered products due to chron�c fa�lure and workmansh�p errors and defects, for a per�od of ONE (1) year, 
start�ng from the del�very date of the product.

Kalando hereby states, accepts, and undertakes that all repa�r and amel�orat�on works emerg�ng �n any manufactured 
mater�als due to workmansh�p defects, performance of work, poor qual�ty of mater�als prov�ded by Kalando’s party, 
and any defects and defic�enc�es �n assembly and product�on, are w�th�n the scope of Kalando’s respons�b�l�ty.

Dur�ng the del�very acceptance stage, the customer shall check each sh�pment aga�nst any short del�very and 
packag�ng damages. Compla�nts shall be not�fied �mmed�ately, �n wr�tten form. Informat�on shall be demanded from 
the carr�er w�th regard to the relevant s�tuat�on. 

EN
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The customer must to exam�ne the goods �mmed�ately and not�fy Kalando of any apparent defects �n wr�tten form. 
Latent defects shall be not�fied �n wr�tten form �mmed�ately after relevant  exam�nat�on. Goods damaged dur�ng 
sh�pment, or goods whose faulty status were determ�ned beforehand, shall by no means be repa�red. Otherw�se, 
Kalando w�ll be exonerated from th�s warranty comm�tment.   

Damage and breakdown caused by fa�lure to comply w�th the operat�ng manual after del�very, unsu�table use, wear 
and tear and erroneous and careless use w�ll not be w�th�n the scope of the guarantee. 



23

User Manual

EN



KALANDO DISPENSING SYSTEMS
İsteks San. Sit. Sosyal Merkez Binası No : 29-30
34490 Başakşehir  İSTANBUL TÜRKİYE

     mykalando
info@kalando.com          www.kalando.com
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