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OBLLUAA UHOOPMALINA OB YCTPONCTBE

3 O6wan nipopmaumsa 06 ycrponcree

3.1 Npuemka ToBapa
YCTpOWCTBO NOCTaBAETCA B OTAENbHOW YNAaKOBKe Ha Hebosbwom noaaoHe. OHO 3aluLleHo
KapTOHHOI KOPOOKOIA 11 YKpEeNIeHo YAapOMnpoYHbIM MaTepUanom, rapaHTpYOLLM ero COXPaHHOCTb.

BHYTpM ynakoBK/ MOXHO HalTu1 cinefylolne matepurianbi:

- PYKOBO[CTBO MO TEXHNYECKOW SKCMyaTauuy 1 06CnyKnBaHuto;
_ [eknapauus o cooTBeTcTBUN anpekTnBam E3C.

NPEAYNPEXAEHUE

Mpu nonyyeHNn ycTpoicTBa yoeaNTECh, YTO BCE KOMMOHEHTbI HEe MOBPEXAEHDI.
Ecnu kakune-nnbo getanu noBpexaeHbl UM OTCYTCTBYIOT, 06paTUTeCh K
MeCTHOMY Junepy, YToObl JOrOBOPUTLCA O JaNIbHENLLVX AENCTBUAX.

NPEAYNPEXAEHUE

Heo6xoAMMO BHUMATE/IbHO MPOYUTATh U COXPAHUTb BCHO AOKYMEHTALIMIO,
npunaraemylo K anmnapary.

3.2 TpaHcnopTUPOBKA 1 NOrpy304HO-pPasrpysoyHblie paboTbi

BHUMAHUE! ONACHOCTb

_ TpaHcnopTupoBKa 060pyA0BaHMA LOMMKHA OCYLLECTBATLCA KBaMGULIMPOBaHHbIM
nepcoHanom ¢ cobnofeHnemM Mep NPesoCTOPOXKHOCTH, YTOObI N3bexaTb
NOBPEXAEHVIA €r0 [ieTanel B pe3ynbTaTe YAapoB WM Harpy3oK, BbI3BaHHbIX
HenpaBWbHbIM MOABEMOM.

_ lapaHTuA He pacnpocTpaHAEeTCA Ha NOBPEXaeHUA 060pYA0BaHNSA, BO3HMKLLVE BO BPEMA
TPAHCMOPTVPOBKM 1 MOTPY3Ki/pasrpy3Ku.

PemMoHT nnn 3ameHa noBpexAaeHHbIX ,quane|7| onaynmBatoTCA KINMEHTOM 1 AOJTXKHbI
BbINOJIHATbCA MepPCOHaNoM, YNOJIHOMOYEHHbIM NpousBoagnTenem, C NCNoJib30BaHNEM
NCKNIOYNTENIbHO OPUTMHaNIbHbIX 3aMacHbIX yacren.

C ynakoBaHHbIM NPOAYKTOM HEOOXOAMMO 06PaLLATHCS B COOTBETCTBUN C €70
XapaKTepucTnkamm (Bec, pasmepsbl 1 T.4.).

— Wcnonb3yiite nogxogasilee nogbemMHoe 060pyAoBaHme.

® 3ANPELIEHO
XpaHuTe ynakoBOUHbI MaTepUan B HEAOCTYMHOM [1S fETEN MECTE, MOCKOSbKY OH

MOXET NPeAcTaB/iATb NOTEHLMANbHY ONACHOCTb. yTI/IJ'II/I3I/IpyI7ITe €ro B COOTBETCTBUN C
Tpe6OBaHVIﬂMI/I ,qe|7|CTBy|ou4ero 3aKoHo4aTeNnbCTBa.
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OBLLUAA UHOOPMALINA OB YCTPONCTBE

3.3 NepBoHa4YanbHbI 3anNycK

NPEAYNPEXAEHUE

_ lNepBoHavanbHbiil 3aMyCK AOKEH BbIMOHATLCA YNOTHOMOYEHHbIM
KBanMGMLUMpPOBaHHbIM MEPCOHANIOM, KOTOPbI AOMKEH 3apaHee YOeanuTbCA B TOM, UTO
JIMHWA 3NEKTPONUTaHUA COOTBETCTBYET AE/CTBYIOLMM 3aKOHaM, CTaHAapTam v
cneundrKaumuam, LeNCTBYIOWMM B CTPaHe UCnonb3oBaHusA. Heobxoarnmo nposectu
NPOBepPKyY, UTOObl YOeANUTLCA B TOM, UTO NIEKTPOYCTaHOBKA NPaBUIIbHO 3a3eMieHa, a
HanpskeHne B CETW 1 YacTOTa COOTBETCTBYIOT AaHHbIM, YKa3aHHbIM Ha 3aBOLCKOW
Tabnunuke (wunbae).

Mepen 3anyckom ycTpoiictBa ybepuTecb, 4TO BblOPaHHOE MeECTO COOTBETCTBYET
TpeboBaHWAM, N3N10XKEHHbIM B pa3aene "Pabouas cpefa” Ha cTp. 9.

Y6eputecb, uTo paGouyas NMOBEPXHOCTb BbiAepXKMBAaeT BeC M XapaKTepuCTUKMN

— YCTPOICTBA 1 YTO OHa YCTONUYMBas, POBHasA U NIErko O4MMLIAETCH, YTo6bl n3bexaTb
pUCKa CKOMMIEHNA rPA3U 1 3arpA3HeHUA N1LeBbIMN npoaykTamu. Ucnonb3yiite
perynupyembie HOXKU ANA CTabUAn3aLmm MalumHbl.

_ Hecobniogenne AaHHbIX MHCTPYKUWI NOfBEPraeT Mojb3oBaTens PUCKY MONOMKY
000pYAOBaHNA 1 HECHACTHbIX CIlyYaeB, BO3HMKAMOLWWMX B pe3ynbTate MPAMOro umu
KOCBEHHOTIO KOHTaKTa.

& BHUMAHUE! JIEKTPUHECKAA ONMACHOCTb

ﬂquMHEHHbII;I OTCYyTCTBMEM 3a3eMNAIOLLEN NAACTUHBI, U BCA OTBETCTBEHHOCTb
NOJIHOCTbLIO NNOXUTCA Ha onepaTopa, KOTOprIZ He nposepwun Hannyne 3a3emnAtoLLen
NNacTUHbI N NPaBUIbHOCTb YCTAaHOBKN U KaJ'IVI6DOBKI/I nMd)(I)GDEHLWIaI'IbHOFO
npeaoxpaHUTeNIbHOr O BblKto4vaTenAa.

_ Ecnn pna BHEKTpMHECKOI;I PO3eTKM Mncnonb3yeTca afgantep, HEO6XO}J,I/IMO npoBepuTb
€ro XapaKTepucTuku, YTOObI y6e,D,I/ITbCﬂ, YTO OHN He HUXKe XapaKTePUCTUK yCTpOVICTBa.

— Hukorpga He ncnonb3yiTe HeCKONbKO PO3ETOK.
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OBLLAA MIHOOPMALMA OB YCTPOWMCTBE

3.3.1 NMpeaBapuTenbHaa oUNCTKa

Mepep NCnonb3oBaHWEM OUNCTUTE U MPOAE3NHOULMPYITE YCTPONCTBO.

BHUMAHMUE! BHEK]'PI/I‘IECKA%I ONMACHOCTb
Mepen Hauyanom lobon OUNCTKI 0bA3aTeNIbHO yoeauTech, YTo

YCTPOWMCTBO He MOAKIIOUEHO K /IEKTPOCETN.

NPEAYNPEXOEHUE

Vicnonb3yiTe TonbKo nogxopsLime ynctalme cpeactsa. Hukorga He

NCMONb3YIATE arpeccMBHbIE N IErKOBOCMTAMEHAIOLMECS YNCTALME CPEACTBA, A TaKXKe
CpeacTBa, cofepsalline BelecTsa, BpeaHble Ans 340p0BbA UeioBeka.

3.3.2 dneKkTpuyecKkoe nogKknUyeHne

BHUMAHUE! SJIEKTPUYECKAA OMACHOCTb
YCTPONCTBO NOAKMIOYAETCA K INEKTPOCETU C MOMOLLbIO
npwnaraemoro Kabens.

3.3.3 Mepbl NpeoCTOPOKHOCTU NMPY NCNONb30BaHUN

N

BHUMAHUE! ONMACHOCTb

_ MNepep ncnonb3oBaHnem MawmHbl ybeanTech, YTO NepeABUKHOE 3alLMTHOE

YCTPOWCTBO He MOBPEXAEHO 1 BJIOKMPOBKa paboTaeT ncnpasHo. He nbiTaTtechb CHATb
6110KNPOBKY U YTO-NNGO C HEW cAenaTb.

_ He Kypute n He I'IOJ'Ib3yVITer an6opaMV| C OTKPbITbIM MJ1IaMEHEM B
HenOCpenCTBEHHOVI 611130CTN OT yCTpOVICTBa.










MAHEJIb YNPABJIEHUA

5 MaHenb ynpaBneHuns

no3. | ONUCAHUE PABOTA
CTAPT BpalueHune cnnpanu HauMHaeTcA € 3aiaHHOro Yncia 06opoToB
1 [3anyck "
cTon YCTpOICTBO OCTaHaBMBaETCA
BE/bIV ceeToBOM MHAVKaTOP | MpPUCYTCTBYET HaNpsAXeHne
2 BpawyeHne YcTaHOBMIEHMEe HaMpaBieHUA BPaLLeHNA AexXNn
3 | Ckopoctb YcTaHOBIEHNE CKOPOCTU BpaLleHusa cnvpani (06/MuH)

NPEAYNPEXAEHNE

CKOPOCTb BpaLLeHUsa CNpanmn = MyH. 50 06 / MyH / makc. 300 06 /MUH









MAINTENANCE

6.3 Cleaning

For reasons of hygiene and proper machine operation, dried dough must be cleaned
off the bowl, the guard and the spiral on a daily basis. In any event, the entire machine
must be dusted to avoid build-up of flour and dirt on the surfaces.

Use biodegradable household detergents that are phosphorus and chloride free for
cleaning. Then rinse with water. Use a plastic scraper to remove dried dough.

CAUTION! ELECTRICAL HAZARD
Before carrying out any cleaning, always make sure the machi-
ne is disconnected from the power supply.

II WARNING

- All cleaning operations must be carried out by qualified per-
sonnel who have read this manual and been trained in the
equipment's operation.

- Only use suitable cleaning products. Never use corrosive or
flammable cleaning products or products containing sub-
stances harmful to human health. Use biodegradable hou-
sehold detergents that are phosphorus and chloride free for
cleaning. Then rinse with water. Use a plastic scraper to re-
move dried dough.

- Do not use direct water jets on the machine.
- Ensure the machine is completely empty before cleaning.

- How often the machine is cleaned depends on the use envi-
ronment and the type of foodstuff processed.

- Never leave the machine dirty between processes.
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MAINTENANCE

6.3.1 Cleaning the machine at the end of a shift

- Lift up the movable guard (1);
- Clean the movable guard (1), bowl (2), spiral (3) and the divider (4) thoroughly while

the material is still soft;

- Use warm water to remove any remaining dough and rinse;
- Dry using food-safe paper towels;
- Clean the external parts, particularly the ventilation grilles (5) using a soft cloth.

Cleaning the machine

Wipe with a soft cloth dipped in

Controls Daily detergent
Bowl and : Clean with a plastic spatula and a
spiral Daily damp cloth
Bowl guard . Wipe with a soft cloth dipped in
and d%vider Daily de‘?ergent o
External body Daily Wipe with a soft cloth dipped in

detergent
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6.

3.2 C(Cleaning inside the machine

CAUTION! HAZARD
The machine must be stopped and disconnected from the
mains power supply when removing the casing for cleaning.

Disconnect the power plug from the mains;

Unscrew the screws and remove the protective casing (1);

Clean the inside of the machine (2) using a hoover, taking care as there may be gre-
ase or food dust inside;

Refit the protective casing (1).




MAINTENANCE

6.4 Extraordinary maintenance

CAUTION! HAZARD

- Extraordinary maintenance operations require specific skills
and must be carried out by the manufacturer or local distri-
butor, who declines all liability in the event of failure to com-
ply with this instruction.

- Any operations requiring the removal of mechanical parts,
protective devices, safety devices, or access to the electrical
installation or electronic boards must be carried out solely by
the manufacturer or local distributor.

6.5 Possible operating faults
This section contains solutions to problems that may arise during machine use.

CAUTION! HAZARD

Itis important to intervene solely after having read this manual

in detail.

Fault Cause Possible solution
Check that line voltage reaches the workplace and
that the socket works
Check that the machine is correctly connected to the
No electrical power supply

Check that the power supply to the socket is correct
and its specifications match those stated on the
product nameplate

power supply

The machine does Check that the interlock system is closed and
not start operational

The movable
bowl guard is not | Check the movable guard is closed correctly
properly closed

The electric
motor or
electronic board
is faulty

Contact the manufacturer or local distributor

Malfunctioning
belt or
mechanical parts

Unusual noise
during operation

Switch off and unplug the machine immediately.
Contact the manufacturer.

Accidental spillage

of water or Exposure to or If liquid accidentally spills on the electrical parts,
other liquids on contact with DISCONNECT THE MACHINE FROM THE SOCKET
liquids IMMEDIATELY and contact the manufacturer

electrical parts
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Fault

Cause

Possible solution

Violent impact

Accidental fall

Check the status of the protective devices (no cracks
or deformation caused by the fall). If the protective
devices are damaged, DO NOT USE THE MACHINE
and contact the manufacturer

Check the operation of the safety devices. If the
safety devices are damaged or do not work, DO NOT
USE THE MACHINE and contact the manufacturer

Check there are no unusual noises or faults. In the
event of unusual noise, DO NOT USE THE MACHINE
and contact the manufacturer or local distributor.

LED light flashes
or skips during the
operating step

Incorrect LED
power supply

Check the current to the LED.

Noise at 300 rpm

Motor under
strain

Chain turning too
fast

Work at a low rpm or stop the machine. With hard
doughs (<50% hydration), stop working.

Motor whistles

Motor under

Contact the manufacturer.

strain
Regular clicking
noise at every Bearings Replace bearings. Contact the manufacturer.
spiral turn
Squeaking Chain Check chain/grease status.
WARNING

If the machine still does not start after implementing the sug-

gested solutions, contact the manufacturer or local distributor.
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7 Disposal

As with the initial start-up and maintenance operations, machine disposal at the end of
its lifespan must also be carried out by qualified personnel.

This product is made up of various types of material: some can be recycled; others
must be disposed of. Find out about the recycling or disposal systems provided by the
regulations in your area for this category of product.

CAUTION! HAZARD

- Some product parts may contain polluting or hazardous sub-
stances that, if released into the environment, could harm
the environment and human health.

- Current local regulations may impose heavy penalties in the
event of improper disposal of this product.

|| WARNING

As indicated by the adjacent symbol, this product
must not be disposed of with domestic waste. It
must be recycled in accordance with local regula-
tions or returned to the vendor when purchasing a
new equivalent product. I

8 Spare parts

If spare parts are required, please contact the manufacturer or local distributor for a
spare parts list, supplying the machine serial number.

9 Attachments

The following attached documentation is provided with the machine:
- Usage and maintenance instructions

- Declarations of conformity

- Any other documents for safe machine use.

|I WARNING

All documentation provided with the machine must be careful-
ly read and stored.
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