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BCTYN

¢ lleli nocibHuK npuaHa4yeHull Ornsi 03HalOMIEHHS KJlieHmie 3 iHghopmauieto Npo mawuHy ma ii mexHidHi
XapakmepucmuKu, a makox ekroyae 8 cebe HeobxioHi iHcmpyKuii 3 ekcrimyamauii ma mexHiyHo2o
obcryzosyeaHHsi, Wob 2apaHmysamu Halikpawe UKopucmaHHs MawuHu ma 3bepeamu i
eghekmugHicmb y 00820cmMpPOKOEill nepcrnekmusi.

¢ Lleli noci6HUK npu3HadyeHull Ornsi BUKOpUCMaHHS KeanighikosaHUMU ma doceiddeHuMU JTIo0bMu, Jobpe
10IHGhOPMOBaHUMU PO BUKOPUCMAHHS MaWuHU ma il nepioOu4yHe mexHiyHe obcryeosysaHHs.
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r'/IABA 1 - IHOOPMALIA MPO MALLMHY

1.1 - 3ArANnbHI 3AX04U
* MawwnHo NOBUHHI KepyBaTu nuLle BMCOKOKBanidikoBaHi nogu, AKi NOBHICTIO
obi3HaHi i33axogamu 6e3nekun, oNnMcaHNMm B LibOMY MOCIOHUKY .

* Y pasi 3miHn ocoboBoro cknagy HeobxigHO NMPOBECTM 3aB4YacHe HaBYaHHS.

* [lepen no4aTkom onepaui 3 YMLeHHs Ta o6CryroByBaHHSA BUAMITb BUIIKY 3
pO3eTKM.

* PeTenbHO OUiHITL 3anULWKOBI pU3UKKY, LWOO NPOBECTU OUYULLEHHS Ta OBCHYrOBYyBaHHS.
*  OuuuleHHA Ta gornsa BMMaralTb BEMNUKOI KOHUEeHTpauii.

*  PerynsipHuit KOHTPOSb €NEKTPUYHOrO LUHYpPa € @BCoNoTHO HEOOXiAHMM;
3HOLWEHU abo MOLLIKOMKEHUI LLUHYP AyXe Hebe3neyHuin.

¢ SKWo mMallnHa BMABMSE HECMPABHOCTI, PEKOMEHAYETLEHA HEe BUKOpPUCTOBYBaTH ii Ta
yTpuMyBaTUCS Bif, CNpob peMoHTY; 3aTenedoHynTe B «CepBiCHWI LEHTPY».

¢ T'PUNI ta TOCTEPW BMKOPUCTOBYIOTLCS OIS NPUTOTYBaHHS, po3irpisy,
nigCMaxyBaHHS Ta CMaXXeHHS XapyoBUXNPOAyKTiB. He BUKOpPUCTOBYITE MalunHy Ans
iHWKX uinen abo ansa 6yab-AKMX iHWKMX NPOAYKTIB, OKPIM Xap4OBUX NPOAYKTIB.

*  BupobHuk He Hece BiANOBIAANBHOCTI B HACTYMHUX BUNagKax:
-AKLO A0 MalUMHU BTPYTUBCS HEABTOPM3OBaHMWN MepcoHan;

-IKLLO AesKi YacTUHM Gynu 3amiHeHi Ha HeopuriHanbHi 3an4acTuHK ;
-SIKLLIO KOPUCTYBaYi He AOTPVMYIOTBEH TOUHO iHCTPYKLIi;

-AIKLLO MOBEPXHK MalUVHW HE OYULLLEHO HamnexHuM 3acobom.

1.2 - EnektposaxucHi MPUCTPOI, BCTAHOBNEHI HA MALLUHI

1.2.1- ctaHpapTHa Bepcia

EnekTpo3axucHi npucTtpoi,sBCTaHOBNEHI Ha MaLUWHi, OonucaHi B LbOMY NOCiOHUKY,BiANOBIAaOTb
€C 2006/95, 2004/108, 2007/19,

HesBaxatoum Ha Te, wo MPUJIl Ta TOCTEPW ocHalleHi enekTpuyHUMM Ta MexaHiYHUMmn
3acobamu 3axucTy (nig 4ac poboTy MalumMHK Ta ANns onepadint 3 06cnyroByBaHHs Ta

yuiieHHs), Bce ogHosicHYtoTb SATTULLKOBI PU3UKMU ski He MOXKHA NOBHICTIO YCYHYTH, Ui
PU3NKIA 3ragyloTbCs B LIbOMY. NOCiOHMKy nif Hanncom YBATA . Li pusukun — ue oniku,
CMPUHMHEH] 3aBaRTEKEHHANTTPOSBaRTaKEHHAM NPOAYKTY, abo iHWi BUAM TPaBM BHacCMigoK
onepadlin 3 TEXHIYHOro o6CcAyroByBaHHS.

1.2.2 - Bepcia ans

CLLUA Bignosinae:

- UL 197, BugaHHs 8°

- NSF 4, BupaHHsa 1991 poky



1.3 - onNUC MALLUHU

1.3.1 - 3aranbHun onuc

Hawa dipma po3pobuna ta surotosuna MPUNI ta TOCTEPW ansa npurotyBaHHs, posirpiBaHHS,

niACMaxyBaHHS, CMaXeHHS iXi (pnbu, m’sica, OBOYIB TOLLIO) | rapaHTye:

*  HaMBULMIA CTYyNiHb 6e3nekn Npu yHKUiIOHYBaHHI, YMLLEHHI Ta 06CnyroByBaHHi;

* HaMBUWMWA TiriEHIYHWA CTaHAapT 3a paxyHOK To4yHoro BuOoOpy wmarepianis, ski
KOHTaKTYl0Tb 3Xap40BMMW NPOAYKTaMU;

* HalMeHLi BTpaTu Tenna, wo BmpobnsawTecs TEHamy;

*  MIUHICTb i CTINKICTb BCiX €lEMEHTIB;

*  BEMKY 3pYYHICTb.

1.3.2 - Oco6nMBOCTi BUTOTOBNEHHA

TOCTEPMW nosHicTio BUrotoBneHi 3 Hepxagitoyoi ctani AlSI 430, Lien matepian 3abe3sneuvye
KOHTaKT 3 Keto (MirieHivHICTb) i BUCOKY CTIMKICTb 4O KMCINOT, conen inpoLeciB OKUCITEHHS.
Bynosa NPUNIB DOPPIA RML; MEDIA RL; SINGOLA RL BurotoBrneHa 3 Hepxagito4oi ctani
AISI 430, a BapunbHa peliTka BMroToBreHa 3i eneuianbHoro ,4aByHy, obpobneHoro
BiTPO3aXMCHOI Xap4yoBOK eMarnmio, Lo rapaHTye MFIEHIYHI YMOBM Ta BUCOKY CTilKICTb A0
KUCMOT, conew Ta NpoLeciB OKUCIIEHHS.

KoHcTtpykuis DOPPIA X i MEDIA X BurotoBneHa 3 Hepxasitodol ctani AISI 430, a pewitka ans
NpuroTyBaHHS i BUroToBreHa 3 Hepxasitovoi ctani;AlS| 304.



1.3.3 - KOMNOHEHT MalunHn
®Il. n° 1 - 3azanbHuli Bu2nad epuna/mocmepa

3micm:

rPUNb

1 HuxHs eapusibHa naHersb

2 ‘Tepmocmam

3 [Mpayroroya KOHMPOJsIbHA
namna

4 Hixku

5  36ipHuti nomok dns nidnusu

6 BepxHsi sapuribHa naHesib

3micm:

TOCTEPU

1 pawmka

BepxHs kpuwika

Talmep

Hixxku

Cimka

Tpumayi

NSl »w| A W|N
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I'/IABA 2 - TEXHIYHI XAPAKTEPUCTUKU

2.1 - TABAPUTHI PO3MIPU

n°2a - Fa6apumHul po3mip

]
Q Q
@ E = = I
| — 3
T A T \7 B;l
C D
SINGOLA MEDIA DOPPIA DOPPIA-TOP
Mogeni ™ MEDIA- DOPPIA-C
CREPES
AxB MM 215x275 340x275 475x275 475x275
CxDxE MM | 1260x435x235 380x435x235 515x435x235 515x335x170
F MM 500 500 500 -
MM 250x255 355x255 500x255 500x255
Po6Goua @ 170 MnuHLiB
noBepPXHA
230B/50-60 'y 230B/50-60y,
enekTpuka 115B/50-60 Ny 230-400 B/ TF+N 50-60 'y
B 2100 3000
nOTy)KHiCTb B 1550 CLLA 1700 CLLA 3000 1800
CLLA 1700 CLUA 1600
Bunka IEC 309 - 16A IEC 309 - 16A
Shuko Shuko E+N+T E+N+T
Bunka CLUA Nema 6 - 20A | Nema 6 - 20A
Nema 5 - 20A Nema 5 - 20A
Bara HeTTO Ke 15 21 31 18

TAB. n°1 - [abapumHi po3mipu ma mexHiyHi xapakmepucmuku PUJ/IIB.




n°2b - FabapumHi po3mipu

A B i
hd

Mogaeni 4TQ 6TQ 12TQ 12 TK TQBIG
A MM 360 475 475 475 475 525
B MM 265 2 265 265 380
Cc MM 410 410 410 410 392
D MM 240 @ 240 365 365 365
Kin-cre - K 6 12 12 12
Toctis
enexTpuka 230B/50Iy
noTYXHICTL 2400 2900 3000 4350 3600

2800 3600

Bara HeTTO 7 7 8 8 12

npouunTanTe naparpad 4.2.




r'71IABA 3 - TPAHCIIOPTYBAHHA
3.1 - BIANPABKA MALUUHA
FPUINI Ta TOCTEPU aKkypaTHO ynakoBYHOTLCS Ta BiAnpaBnsoTbCA

3 Haworo cknagy
Fpwni nakytoTbCA:

a) MiLlHa KapToHHa kopobka + BHYTpILLHi 3axXncTu;
©0) mawuHa;

B) Uel NoCiGHUK;

r) wkpebok abo LiTka (e) BignoBigHO A0 MoAeni;
0)EC peknapadis npo BignoBigHICTb.

TocTepu nakytoTbCA:

a) MiLlHa KapTOHHa Kopobka + BHYTpILLHI 3axXuncTy;
0) mawuHa;

B) Lel NoCibHuK;

0)EC peknapauisi npo BigNOBiAHICTb;
€) Tpumavi;

3) 3aXMCHi peLuiTKu.

6)

@Il. n°3 - Onuc ynakosku



3.2 - MEPEBIPKA NAKYBAHHSA NICNA OTPUMAHHA

Akwo nicnst npubyTTa Ha NakyBaHHI HE BMOHO 30BHILLHIX MOLUKOMXKEHb, BiAKPUINTE KOPOBKY Ta
nepesipTe,Yn BCi KOMMNOHEHTW 3HaXOAATLCS BCepeAuHi. AKLLO0 kopobka 3a3Hana NoLLKOAXKEHb,
ynapis abo aBapili, nepeBi3HMka HeObXigHO NPO Lie NOBIAOMUTHY; KPiM TOro, AOKNaAHUNA 3BIT
Npo PO3Mip MOLUKOAXKEHHS, 3anoAigHOro MalluuHi, Mae 6yTn 3anoBHEHUI NPOTAroM TPbOX AHIB i3
[aTn JoCTaBKW, 3a3HayeHoi y ToBapocynpoBiaHMX AokymeHTax.He nepeBepTanTe naket!!Konu
naKyHOK TPaHCMOPTYETbCA, NepeKkoHanTecs, Lo kopobka nigHaTa 3a 4 KyTu (napanenbHo A0
3emni).

3.3 - YTUNI3ALIA YNAKOBKU

KomMnoHeHTn ynakoBku (KapToH, MOXNMBI NiAA0HW, MIacTUKOBI CTPIYKWA Ta NoniypeTaH) €
TBEPAUMU NOBYTOBMMU BiAX04aMM; TOMY iX MOXHa Nerko yTunisyBaTu.

Akwo mawmrHy HeobxiaHO BCTAHOBUTY B KpaiHax, Ae AiloTb CheuiansHi npasvna,
ynakoBKy Cnif yTunidyBaTu BiANOBIAHO OO HUX.

r'/1ABA 4 - BCTAHOBJ/IEHHA

4.1 - HANAWLUTYBAHHA MALLUHU

MawunHa noBrMHHa GyTu BCTaHOBMNEHa Ha pobGovoMy CTOMi, SikuiA Bianosigae i rabaputHUm
po3mMipam, ToOMy BiH Mae ByTun JoCTaTHLO BENUKUM, JOOpE BUPIBHSAHUM, CYXUM, rNMagkuMm,
MiLHUM, CTiINKUM i po3milLieHM Ha BucoTi 80 cM Big 3emni.

Kpim Toro, mawwmvHa noBmHHa 6yTn BCcTaHOBMEHA B NpuMiLLeHHi 3 makc. BonoricTio 75%
npv Temnepartypi Big +5°C go +35°C; T0670 B MicLlj; sike He CNPOBOKY€E MONOMKY MaLUMHW.

4.2 - ENEKTPUYHI NIAKNKOYEHHA
MawwwnHa ocHalleHa LHYPOM >XUBJFIEHHS, MepeTUH SKoro BiAMOBIAAE CMOXMBAHIN NOTYXHOCTI, i
BUJIIKOIO.

o6 nigknounTn MallmnHys, A0TPUMYIMTECSA BKa3iBOK HA NacnopTHiN Tabnuyui - cepinHmniA Homep
(Ousimbcs @I, Ne4).

MepeBipTe, UM cnpaBHe 3a3€MAEHHS.

Kpim ToOro, nepesipTe, Yn.BiANOBIAAOTE XapakTepUCTUKM Ha NAcNOPTHIN TabnuyLi - cepinHun
Homep (dusimbcs @I Ne 4) BiffieBiaaloTb XapakTepucTMkam, 3a3Ha4eHUM y TOBapHO-
TPaHCNOPTHIV HakNaaHik;:@TakoX Wob Burka Ta po3eTka 6ynun nerko Ao0CTYNHUMMN, KOMNn
MallnHa Npautoe.

(At @ ") nEFEHOA
(A) = Koa i HasBa npoaykTy

iy

(B) = AXepeno xueneHHs

(G) H) = MixHapoaHwii 3axuct
1) = Bara

EH[ C E QI? jgi ) (L) = notyxHicTe

(M) = NoxomxenHs

l H
) (C) = vacToTa AuryHa

Hz gg; Kg: gf)) (D) = cuna cTpymy
;’ial N w: (E) = CepitHuit Hovep

F) = .
T " (@) = ampotmnc

(

(

MAJIIOHOK n°4 - MacnopmHa ma6auyka-cepiliHuli Homep

11



4.3 - NEPEBIPKA ®YHKLIOHYBAHHS

o6 nepeBipuTtn npawuesgaTHIiCTb MaLLWUHKU, NPOCTO MNOBEPHITbL PyyKy perynstopa «[lyck» 3a
roAWHHUKOBOIO CTPINIKOK (PO3MICTMBLUN cebe nepen py4qKor), i, MOYMHAKUN 3 MiHIMYMY,
3aropseTbCs KOHTponbHa namna ON

Konu koHTposibHa namna ropuTb, Lie o3Havyae, Lo MallMHa npawutoe.

r'JIABA 5 - BUKOPUCTAHHA MALLUMHU

5.1 - ENEMEHTU KEPYBAHHA HA TPUNAX
EnemeHTU kepyBaHHs1 pPO3MilLleHi Ha MalLWHi, sk MOKasaHO Ha MartoHKy HUKYe.

1 Tepmocmam
2 KOHmpoana Jiamna sKasye Ha me, Wo pe3ucmopu BKJIIOYeH].

®Il". n°5 - KOHMPO/IH0E NOJIOKEHHA HA 2pUNAX

5.2 - ENIEMEHTU KEPYBAHHA TOCTEPAMU
EnemeHTM kepyBaHHS po3MilLieHi Ha MaluvHi, SiK MOKA3aHO Ha MartoHKy HuKYe.

1 Talimep, Onsa peay/Il08AHHA YAGYINPU2OMYBAHHS.

®Il". n°6 - Kepye nosoxeHHAM Ha mocmepax 1

5.3 - NIEPLME BUKOPUCTAHHA MALLUUHU

Mpy gocTaBUi MaWWHN cTanesi NOBEPXHi 3axuULLieHi HENNOHOBOIO NIIBKOK NPOTU NOAPSANMUH.
Lito nniBky HEOBXIAHO akypaTHO BUAANUTW Nepes 3anyckoM MalluHW TayBaXXHO BUAANUTH
MOXIMBI 3aANLLIKN KNeto.

[na BUKOHaHHSA Ui€l onepauii He BUKOPUCTOBYNTE 3aTOYyBarbHi iHCTPYMEHTH, Nerko3anmMmucTi

abo abpasnBHipevoBUHM.

I3onsuiHi MaTepianu, siki BUKOPpUCTOBYBanucs nig Yac BUPOOGHULUTBA, i 3anuLLIKu MacTuna
BHaACMigOK MeXaHi4YHOro BCTAHOBNEHHS OKpEMUX YaCTWUH HarpiBatoTb i yTBOPIOOTb ANM, 3 L€l
NPUYNHN,3anycKaTu MallUHKY HeoOXiAHO Ha Bynuui, NOCTaBUBLUM ii HA MaKCMMyM Ha 15-
20XBUNUH.

12



YBATA :Konwu Bu knageTe NPoAyKT Ha PeLLiTKy Anst NIPUroTyBaHHsi, BiH NOBUHEH GyTy rapsiuim, Tomy
3BEPHITb yBary Ha 3anuLiKoBi pU3nkn Yepes Hebesneky onikis.

LLlo6 3aBaHTaXWTu NPOAYKT, BUKOHAWTE HACTYMHY NpoLeaypy:

1. po3micTiTb cebe B NpaBUnbLHOMY NornoxeHHi (@I Ne 7), yHukatoum 6yab-sKoro KOHTaKTy 3

MaLLUMHOLO;
2.81MbepiTb NpaBuNbHY TeMnepaTypy 3a JONOMOrO PyydKu (AN rpunie) i Bigperynonte

iHTEHCUBHICTb HarpiBy TocTepiB;

3.Konu rpunb abo TocTep HarpitoTbCsi, MOMICTiTb BUPI6 i MOYHITE roTyBaTh

4.B KiHUi NPUroTyBaHHS 3HATU 3aNULLKK 3 PeLLiTKu;

5.4Kwo rpunk He nNpaule NPOTAromM TpMBanNoro Yacy (Hanpuknag, ogHy abo ABi ri
nocrtaBTe py4ky Ha 0 °C.

®Il. n°7 - MpasunbHe ni

BOHa aHoBITb TemnepaTypy 120 F (48 C), ue 0o3BONMMTbL MaLUWHI
NPUroTYBaHHS LBUALLEY.

13



I'JIABA 6 - TEHEPA/IbHE NMPUBUPAHHA

6.1 -BCTYN

*  OYMLLEHHS rpuniB/TOCTEPIB - Le onepaLwis, Ky cnif, BUKOHyBaTu NpMHanNMHi OAWH pas3
Ha OeHb, a Npu HeobXigHOCTI YacTiwe.

* Yci geTtani MalMHW, SIKi KOHTaKTYIOTb i3 NPOAYKTOM, HEOOXiAHO peTenbHO
OYUCTUTW.

* Hikonu He YnCTiTb MalLWHYy 3a AOMNOMOroK Hanopy Boau abo CTPyMEHIB BOAW.

*  OunweHHss TOCTEPIB Heob6xigHO NpoBOAMTU, KONW MallMHa XONoAHa, KBapLoBi
namMnu ounwanTe BaTHUM PrIOKOM, 3MOYEHUM Y CMINPTI.

¢ OuunweHHsa MPUNA MmoxHa NpoBOAUTU, KONW BiH MOMIPHO rapsivnu, Kifibka pasis
noLKkpsibaTy MeTaneBoto LWiTKOK No poboYii NnoBepXHi

* YBATA He TopKanTecsi BapuiibHOI NOBEPXHi, OCKiNIbKU Lie MOXe Np1U3BecTu Ao
Hebe3neYyHUx onikie.

* [lopbaiTe Tak camo Nig Yac CNOPOXHEHHS NOTKa ANA NiAnMBN.

* PekomeHAyeTbCA BUKOHYBATU Lii onepadii ouMLLEHHS; kony Temnepatypa NPUIA e
MiHIManbHO, LWO6 3anunLLKK XUpY, SKi NPUNUNAKW 40" PELiTKMN, MOrnN Po3TaHyTy.

* KateropuyHo 3abGopoHsieTbCSA NUTK BoAy abo iHLWi PiguHK Ha rapsiyy poGouy
NOBEPXHIO, OCKiflbKM Nepenaan TemnepaTypl MOXYTh i 3incysatu.

* YBArIA : lNepen BukoHaHHAM Byab-AKoi omepauii 04MLLeHHS, BiA'eAHaNTe BUIKY
MaLlWHM Big Mepexi, Wob isontoBaTuii Big peLiTi yCTaHOBKMU.

F'/1IABA 7 - TEXHIYHE OBC/1YIOBYBAHHA

7.1 - 3ATANbHI XAPAKTEPUCTUKU
Mepw HixX BMKOHyBaTW Oyab-sKi Onepawiii3 TexHiYHOro o6cnyroByBaHHs, BUNMITb
BUJIKY 3 PO3€eTKM, 06, NOBHICTIO i30NBaTN MallUHY Bif peluTn cMcTeMu.

7.2 - LUHYP XXUBJNEHHA

MepioanyHo nepesipsanTe; Yn LHYPKMBIIEHHS HE 3HOLUEHUN, i, SKLWO Le Tak,
3BepHiTbesa o « CEPBICHOLO.LIEHTPY» gnsa rioro 3aminHu.

7.3 - KBAPLIOBI TPYEKU (TOCTEPW)

MepiognyHo nepesipsnTe, MU He 3HoLeHi kBapuosi Tpybkn TOCTEPIB. Y ubomy Bunagky
3BepHiTbca o « CEPBICHOIO LLEHTPY» ans ix 3amiHu.

14



r'/IABA 8 - YTUNI3ALIA MALLMHN

8.1 - BABEAEHHS MALLWHWU 3 EKCNNYATALII
AKWo 3 AKOICb NPUYUHM BY BUPILUMTE BMBECTW MaLLVHY 3 eKcnryarauii, nepekoHanTecs, WO HiXTO He
MoXe i BUKOpUCTOBYBaTU:BiA'€AHaNTe NOro Bif, MepeXi Ta yCYyHbTe eNeKTPUYHi 3'€AHaHHA.

8.2 - Bigxoau enekTPUYHOro Ta efieKTPOHHOro o6naaHaHHA

Aupekmusu 2002/95/EC, 2002/96/EC ma 2003/108/EC wjodo obmMexkeHHA BUKOPUEMAHHA NeBHUX
Heb6e3ne4YHUX pe4yoBUH 8 €/IeKMPUYHOMY ma eJIeKMpOoHHOMY 06/1adHaHHi ma ymuaisayii 8idxodis
e/leKmpu4HO20 Ma e/IeKmpoHHO20 06/1a0HAHHA.

Leti cumson y suenadi nepexkpecseHo2o KoHmeliHepa 81A cMimms Ha Kosiecax Ha supobi Yu (io2o ynaxkosyi sKasye
Ha me, wo 8Upi6 He MOXXHa BUKUOAMU pasoMm 3 iHWUMU no6ymosuMu Bioxooamu.

Okpemuli 36ip 8i0xodis ybo2o npunady opzaHizosye ma Kepye supobHuk. Kopucmysay
Hece 8idnosidasbHicMb 3a 38°A30K i3 BUPOBHUKOM i OMPUMAHHA cucmemu ymunizayii
Bioxo0i8, npuliHAMoi BUPO6HUKOM 018 po30i/IbHO20 360pYy 8iOx0Ji8.

Okxpemuli 36ip i nepepobka sawozo s8idnpaybosaHo20 061a0HAHHARNIO Yyac ymunizayii donomoxe

36epeamu npupodHi pecypcu ma 2apaHmye, wo {020 nepepobKa 30iliCHIEMbCA MAKUM YUHOM, W06
3axucmumu 30opos’a ntodell i HABKOUWHE cepedosuuye.
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INTRODUCTION

e This manual is meant to provide customers with information on the machine and
its specifications and the necessary operating and maintenance instructions in
order to guarantee the best possible use of the machine and preserve its efficiency
in the long term.

e This manual is to be used by qualified and skilled people well informed.about the
use of the machine and its periodical maintenance.
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CHAP. 1 - INFORMATION ON THE MACHINE

1.1 - GENERAL PRECAUTIONS

tugygue

The machine must be operated only by highly qualified people who are fully aware
of the safety measures described in this manual.

In case of a personnel turn over, training is to be provided in advance.

Before starting cleaning and maintenance operations, disconnect the plug from the
supply socket.

Assess the residual risks carefully to carry out cleaning and maintenance.
Cleaning and maintenance require great concentration.

A regular control of the electric supply cord is absolutely necessary; a worn-out or
damage cord is very dangerous.

If the machine shows malfunctions, it is recommended not to use it and to abstain
from trying to repair it; please call the “Service.Centre”.

The GRILLERS and TOASTERS are used for cooking, heating, toasting, and to
grill foodstuffs. Do not use the machine for:wother uses or for any products other
than foodstuffs.

The manufacturer is not liable'in thefollowing cases:

if the machine has been tampered by‘non-authorized personnel;

if some parts have been substituted by non original spare parts;

if the instructions contained in this'manual are not followed accurately;
if the machine surface is not cleaned with the right product.

1.2 - SAFETY DEVICES INSTALLED ON THE MACHINE

1.2.1 - standard version

The electrical safety devices installed on the machine, described in this manual,
complies with EC 2006/95, 2004/108, 2007/19.

Even thoughiithe. GRILLERS and TOASTERS are provided with electrical and
mechanical protections (when the machine is working and for maintenance and
cleaning operations), there are still RESIDUAL RISKS that cannot be eliminated
completely; these risks are mentionned in this manual under WARNING. These risks
are scalds caused by the loading and unloading of the product, or other kind of injuries
due to the maintenance operations.

1.2.2 - USA version
Complies with:

UL 197, 8° edition
NSF 4, 1991 edition



1.3 - DESCRIPTION OF THE MACHINE

1.3.1 - General description

Our firm has designed and manufactured the GRILLERS and TOASTERS to cook,

heat, toast, grill foostuffs (as fish, meat, vegetables, etc.) and to guarantee:

¢ the highest degree of safety in functioning, cleaning and maintenance;

¢ the highest hygienic standard due to an accurate choice of materials which come
into contact with the foodstuffs;

¢ the lowest loss of heat produced by the resistances;

¢ solidity and stability of all the elements;

e great handiness.

1.3.2 - Manufacturing features

The TOASTERS are completely made of stainless steel AISI'430. This material
guarantees the contact with the food (hygienic) and high resistancesto acids, salts and
oxidation processes.

The structure of the GRILLERS DOPPIA R-M-L; MEDIA R-L; SINGOLA R-L is made
of stainless steel AISI 430 and the cooking gridirionis made of a special cast iron
treated with vetrified food enamel, this guarantees hygienic conditions and high
resistance to acids, salts and oxydation processes.

The structure of the DOPPIA X and the MEDIA:X is made of stainless steel AlSI 430
and the cooking grid is made of stainless steel AISI:304.



1.3.3 - Machine components
FIG. n°1 - General view of the machine
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CHAP. 2 - TECHNICAL DATA

2.1 - OVERALL DIMENSIONS, WEIGHT, CHARASTERISTICS...
FIG. n°2a - Overall dimensions drawing - Grillers

F
I [ T ‘
/1 I
@) @)
& %) '|5
C
SINGOLA MEDIA DOPPIA DOPPIA-TOP
Models Um MEDIA-CREPES DOPPIA-C
AxB mm 215x275 340x275 475x275 475x275
CxDxE mm | 260x435x235 380x435x235 515x435x235 | 515x335x170
F mm 500 500 500 -
Cooking space mm 250x255 355x255 500x255 500x255
dimension @ 170 crépes
Supply 230V / 50-60Hz 230V / 50-60Hz
115V / 50-60Hz 230-400V / TF+N 50-60Hz
Power w 1550 2100 3000 1800
w USA 1700 USA 1700 USA 3000 USA 1600
Plug Shuko Shuko IEC 309 - 16A | IEC 309 - 16A
E+N+T E+N+T
USA plug Nema 5 - 20A Nema 5 - 20A Nema 6 - 20A | Nema 6 - 20A
Net weight Kg 15 21 31 18

TAB. n°1 - Overall dimensions and technical features of the GRILLERS.




FIG. n°2b - Overall dimensions drawing -Toasters

A B
c
Models Um. 4TQ 6TQ 6 TC 12TQ 12TC TQBIG
A mm 360 475 475 475 475 525
B mm 265 265 265 265 265 380
Cc mm 410 410 410 410 410 392
D mm 240 240 240 365 365 365
Number n° 4 6 6 12 12 12
of toasts
Supply 230V/50Hz
Power w 1600 2400 2900 3000 4350 3600
w 2800 3600
Net weight Kg 6,5 7 7 8 8 12

TAB:in°2 - Overall dimensions and technical features of the TOASTERS.

WARNING: The electrical characteristics for which the appliance is designed are
indicated on'the reference plate applied on the side of the machine; before connecting
to power supply, please read paragraph 4.2.




CHAP. 3 - THE ARRIVAL OF THE MACHINE

3.1 - DESPATCH OF THE MACHINE (see FIG. n°3)

The GRILLERS and the TOASTERS are accurately packed and then despatched
from our warehouse.

The package of the grillers includes:

a) a strong cardbox + inside protections;

b) the machine;

c¢) this manual;

d) scraper or brush (f) in accordance with the model;

e) EC conformity declaration.

The package of the toasters includes:
a) a strong cardbox + inside protections;
b) the machine;

c¢) this manual;

e) EC conformity declaration;

g) the pliers;

h) the protective grids.

FIG. n°3 - Package description
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3.2 - PACKAGE CHECK UPON RECEIPT

If no external damage is evident on the package upon its arrival, open it and check
that all the components are inside (see FIG. n°3). If the package has suffered rough
handling, bumps or crashes, the carrier must be informed about any damage;
moreover a detailed report on the extent of the damage caused to the machine must
be filled within three days from the delivery date shown in the shipping documents. Do
not overturn the package!! When the package is transported, make sure the box is
lifted by the 4 corners (parallel to the ground).

3.3 - PACKAGING DISPOSAL

The components of the packaging (cardboard, eventual pallets, wplastic straps and
polyurethane) are urban solid waste; therefore they can be easily disposed.

If the machine has to be installed in countries where specificiregulations are in force,
packaging must be disposed in compliance with them.

CHAP. 4 - INSTALLATION

4.1 - SETTING UP OF THE MACHINE

The machine must be installed on a working table suitable for its overall dimensions
shown in Tab. 1-2, therefore it must be adequately large, well levelled, dry, smooth,
resistant, stable and placed at a height of 80 cm fromsthe ground.

Moreover the machine must be installedfin‘aisroom with  max. 75% not saline humidity
at a temperature between +5°C and_+35°C; that is to say in a place that does not
provoke the machine failure.

4.2 - ELECTRICAL CONNECTIONS

The machine is equipped with @ power supply cord which section is adequate to the
absorb power and a plug.

To connect the machine, follow thesindication of the rating plate - serial number (see
FIG. n°4).

Check that the earthing_is.fully operational.

Moreover check that the features on the rating plate - serial number (see FIG. n°4)
correspond to the features shown in the consignment and delivery note, and that the
disconnecting plugi.andthe socket are easy to reach when the machine is functioning.

(at_(n) "\ LEGEND
(A) = Product code and name
N (B) = Power supply
\ (B) IP: (H) (C) = Motor frequency
Hz {8; Kg: {B (D) = Amperage
g‘eﬁalm ® W EE)) = Serial number
F) = Barcode
AT (©) = Manifacturer
(G) (M) (H) = International Protection
H[ b e (I) = Weight
(L) = Power
E e Qf Ei ~ (M) = Origin

FIG.n°4 - Rating plate-serial number
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4.3 - FUNCTIONING CHECK

To check the machine functioning, just turn the “start” regulator knob clockwise
(placing yourself in front of the knob), and starting from the minimum, observe if the
pilot lamp turns on .

When the pilot lamp is on, it means that the machine is functioning.

CHAP. 5 - USE OF THE MACHINE

5.1 - CONTROLS ON THE GRILLERS
The controls are placed on the machine has shown in the figuresbelow.

1 Thermostat
2 Pilot lamp, it indicates that the resistors are
on.

FIG. n°5 - Controls position on the grillers

5.2 - CONTROLS ON THE TOASTERS
The controls are placed on the machine,as shown in the figure below.

1 Timer, for cooking time regulation.

FIG. n°6 - Controls'positionon the toasters

5.3 - FIRST USE OF THE MACHINE

When the.machine is delivered, the steel surfaces are protected with a nylon anti-
scratehgfilm. This/film has to be removed accurately before starting the machine and
pay attention to remove eventual residuals of glue.

To performuthis operation, do not use sharpening tools, inflammable or abrasive
substances.

The insulating materials used during the manufacturing and the residuals of grease
due to the mechanical installation of single parts, heat and produce smoke, for this
reason, it is necessary to start the machine outside, putting it at the maximum
for 15-20 minutes.

12



WARNING: When you place the product on the grid to cook it, this must be hot, so

pay attention to residual risks due to burning dangers.

To load the product follow this procedure:

1. place yourself in a correct position (FIG. n°7), avoiding any contact with the
machine;

2. choose the correct temperature using the knob (for the grillers) and regulate the
heating intensity for the toasters;

3. when the griller or the toaster is hot, place the product and start the cooking;

4. atthe end of the cooking, remove the residuals from the grid;

5. if the griller is inactive for a long period (f.i. one or two hours), place the knob to 0 °
C.

FIG. n°7 - Correct position-for cooking

"If the machine has been turned off longer than 30 min., allow at least 10 min. for it to
reach_cooking temperature again. If you are not using the machine, but you think you
are going to need it soon, set the temperature at 120 F, this will allow the machine to
reach cookingitemperature faster".

13



CHAP. 6 - GENERAL CLEANING

6.1 - INTRODUCTION

¢ the machine cleaning is an operation that has to be performed at least once a day
and, if necessary more often.

e All the machine parts, that are in contact with the product, must be cleaned
accurately .

¢ Never clean the machine by means of compressed water or water jets.

e The cleaning of the TOASTERS must be performed when the machine is cold,
clean the quartz lamps with a coton flock soaked in alcohol.

e The cleaning of the GRILLER can be performed when it is“hot, scrape with a
metallic brush on the cooking grid several times, pay the maximum»ATTENTION
not to touch the cooking surface because this could cause dangerous burns.

e Take the same care when emptying the collecting tray for gravy.

e |t is advisable to perform these cleaning operations when the GRILLER
temperature is at the minimum so that the residual grease which sticks to the grid
can melt.

e |t is absolutely forbidden to pour water or other liquids on the grid when it is hot,
because the changes of temperature can provoke their breaking.

o WARNING: Before performing any cleaning operation, disconnect the machine
plug from the mains to insulate it from the rest.of the installation.

CHAP. 7 - MAINTENANCE

7.1 - GENERAL FEATURES

Before performing any maintenancejoperations, it is necessary to disconnect the
plug from the socket to insulate completely the machine from the rest of the
system.

7.2 - POWER SUPPLY CORD
Periodically check whether the power supply cord is worn-out and, if this is the case,
please call the “SERVICE.CENTRE” to have it replaced.

7.3 - QUARZ TUBES (TOASTERS)

Periodically check whether the quartz tubes of the TOASTERS are worn-out, because
the place of thespliers'on the grid and or the moving of the machine from one place to
another; could provoke the breakage of the tubes. In this case, please call the
“SERVICE CENIRE” to have them replaced.
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CHAP. 8 - DISPOSAL OF THE MACHINE

8.1 - PUTTING THE MACHINE OUT OF SERVICE
If for some reason, you decide to put the machine out of service, make sure nobody
can use it: disconnect it from the mains and eliminate the electrical connections.

8.2 - WEEE Waste of Electric and Electronic Equipment

Directive 2002/95/EC, 2002/96/EC and 2003/108/EC on the restriction of the use
of certain hazardous substances in electrical and electronic ‘equipment, and
waste electrical and electronic equipment .

This symbol, crossed out wheelie bin, on the product or on its packaging indicates
that this product must not be disposed of with yourether househeld waste.

Separate waste collection of this appliance is organised and managed by the manu-
facturer. It is the user’s responsibility to contact the manufacturer and follow the waste
treatment system the manufacturer has adopted.for separate waste collection.

The separate collection and recycling of your waste equipment at the time of disposal

will help to conserve natural resourcesjand ensure that it is recycled in a manner that
protects human health and the environment.
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9.3 - 230V/50Hz - 230B/50I"y: DOPPIA
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9.5 - 230V/50Hz - 230B/50: DOPPIA-TOP
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9.7 - 230V/50Hz - 230B/50Iu: MEDIA; SINGOLA con Deviatore /
with selector / mit Einschalttaste fiir Oberhitze | avec déviateur /
con desviador | ¢ nepeknioyarenem
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10 - SCHEMA ELETTRICO DELLE TOSTIERE - ELECTRICAL CIRCUIT
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10.3 - 230V/50Hz - 230B/50I";: 12 TQ - 3.600W
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10.5 - 230V/50Hz - 230B/50I": TQ BIG - 3.600W
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