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1-OBIWME CBEAEHMA &

BaxxHo npounTaTh HacToslee PyKOBOACTBO U cobniopgatbh yKa3aHUs
u/unu npasmMna no pacnakoBKe, yCTaHOBKe, 3KCnyaTaumMm u
Texob6cnyxmeaHum mawuHsl. B cnyyae npoga)xm mawmHbl, 3T0
pyKoBoacTBO Heo6XxoAMMO NepeAaTb HOBOMY NOMNb30BaTenio.

MawwuHy pa3spelwaercs UCNONb30BaTh TONILKO TAKUM oneparopam,
KOTOpble NONYy4YUIny UHCTPYKTaXK OTHOCUTENbHO MCNONb30BaHUSA
MaluMHbI UMM NPOYUTANU 3TO PYKOBOACTBO.

FapaHTUiHbIE 06A3aTenbCTBA M3roTOBUTENA PACNPOCTPAHAIOTCA TONMbKO
Ha pedpekTbl, 06HapyxeHHble BO BpeMsl NPaBUIIbHOro UCNOJNb30BaHUsA
MalWUHbI, COrNMacHO ONMCaHUIO B HACTOALLEM PYKOBOACTBE.
U3rotoButenn He MOXET HU B KOeW Mepe ObiTb NPpU3HAH OTBETCTBEHHbIM
3a noBpexpaeHue UMyLLecTBa UN1 TpaBMMpoBaHue niogen, ecnu aTo
NpoM30LWo U3-3a HEeNpPaBUNbHOro UCNOMb30BaHUA MaLIUHbI.

U3rotoButenb He HeceT OTBETCTBEHHOCTU 3a owunbku n/unu onyuweHua B
HacTofAleM pyKoBoaCTBe.

Bce MaWwunHbI COOTBETCTBYIOT HOPMaTUBHbIM TpeGoBaHUAM
CE v EAC u usroraenusaiorca B Utanum.

ce

Ecnu kakaa-nnbo yactb pyKOBOACTBA ABNAETCA HEACHOM,
He3amepnUTeNnbHO CBAXKUTECHh C U3roTOBUTENEM NEepen TEM Kak
NpUCTYNuTb K pabote Ha mawuHe. Mpu BO3HUKHOBEHUM NMIO6GBIX
npobnem c pa6oroin o6opynosaHusa obpawantecb HenocpeaAcTBEHHO K
W3roToBUTENIO: HALlU TeXHUYEeCKMUe crneuuanmcTbl HAXOAATCA B BaWleMm
pacnopskeHuM Aang peweHus nobbix npobnem, cBA3aHHbIX C
chyHKUMOHUPOBaHUEM U NpousBoacTBoM. Mpu oTnpaBke MO6GLIX
3anpocoB, CBA3aHHbIX C 3TOM MalWMHOMW, YyKa3biBaUuTe Mopernb U
CepunHbIN HOMep.

BHUMAHMUE

¢ He paboranTe, Haxogacb nNog BO3AEUCTBMEM aNKOrons,
HapKOTUKOB UMM NEeKapCcTB, KOTOPblie MOTYT NOBAUATb Ha
cdusuueckoe cocrosiHue.

¢ Cnepure 3a Tem, uTo6bl BONOCHI U ApyrMe YacTv Tena Haxoaunuch
Ha 6e3o0macHOM pacCTOSsHMM OT BpalaloOWMUXCA YacTenl, PeMHEeH U
3y6uarbix MEXaHU3MOB.

o CnepuTte 3a YMCTOTOM U COCTOSSHUEM ITUKETOK C
npeaynpexaeHUsasMMU 06 oNacHOCTH U C AAHHBIMMW, OTHOCALLMMUCS
Kk 6e3onacHocTM.



Mocnenpopa)xxHoe ob6crnyXXMBaHUe: CBAKUTECH C NPOAABLOM.

Bce paHHble MalIUHBbI YKa3aHbl B nacnopre:
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2 - UCNOJIb3YEMbIE MATEPUASNDI

o CBapHOM KapKac M3 OKpalleHHON UM OLUHKOBAHHOMW CTanu;

e O6nMLOBKA U3 OKpPALIEHHOM CTaNu UM HEpPXXaBeKLlen CTanum.

¢ KioBeTbl M3 anomuHueBoro cnnasa aHtukopogan MG5 ¢ aHogupoBaHuem;

o Hoxu n3 Hepxxaserowen cranu AlSI 304;

o Pewetku u3 Hepxasewuwen ctanu AlSI 304 unu nuieBOro NONUaITUNEHa
PE500;

¢ BHYyTpeHHSAA NOBEpPXHOCTb KPbIWKU U NPECCOB U3 NULLEBOro NONMITUNEHA
PE500;

¢ Macno gna rugpasnuuyeckon cucrembl: H32,

2 - IMHOOPMALIUA OB U3AENUN =g
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3-CBEAEHUA OB U3AENUN c

31 -NPEAYNPEXAEHUA

Cnenylou.wle CUrHanbl npegynpexpakoT onepartopa 0 BO3IMOXHbIX
OMNaCcHOCTAX.

Mepep ncnonb3oBaHMemM MaWMHbI He06X0AMMO BHUMATENbHO
npouyMTaTh HacTosiWee PyKOBOACTBO U crieayolme yKasaHus.
Y6epurech, YTO HaKNEeMKMU C NpeaynpexaeHUusM1M HaxopnaTca B
XopoleM COCTOfIHMM, B criy4ae Heo6xogmumocTn 3ameHute ux. Mpwm
nepBoM MCNONb30BaHUM MalIMHbI BHUMATENbHO criepynre
yKasaHuaM, 4To6bl n3bexaTb HEeNPUATHLIX CIOPNPU3OB.

He no3Bonanrte HekBanuduUUMpoBaHHBIM NULLAM YyNPaBNATbh
MaLWWHOMN.

MawuHy paspelwiaercs UCNonb30BaTh TONbKO
KBanuduumMposaHHbIM paboTHUKam

Mocne uncTku, Texo6CnyKMBaHNA UM CMa3KU MaLIMUHbI
YCTaHOBMUTE HA MECTO 3alUTHbIE YCTPOMCTBA.

HeobGxoaumo poBepuTh KBanucULUMpoBaHHOMY NepcoHany,
T.€. NUuam, obnaparowmmMm Heo6XoAMMBIM ONBITOM U
KBanudmKaumen gnsa yCTaHOBKM, MOHTa)Xa 1
MCNONb30BaHUA MALIMUHBbI.

fj PeMOHT, KaK MexXxaHU4YeCKMUX, TaK U INEeKTPUUYECKUX qacrev'l,



32 -OMUCAHME COCTABHbIX YACTEXA MALUMHbI

MpuxumHas pykoaTka

o PykosaTka Kprok

¢ 2. Kpbiwka

PykosiTka ynpaBneHus
oTpe3aHus

MepepHaa KpbiwKa

3- CBEAEHUA OB U3AENUN —g
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4 -BE30MACHOCTD &

¢ Pa6oTbl, CBAi3aHHblIEe C MEXaHU3MaMU UK
A SNeKTPUUECTBOM, pa3pellaeTcs BbiNONHATb TONbKO
KBanuduuMpoBaHHOMY UIU AONXHbIM o6pa3om
o6yueHHOMYy nepcoHany.
¢ OfHOBpEeMEeHHO MallMHYy pa3pellaeTcsa MCNOoNb30BaTh
TONbKO OAHOMY YernoBeKY.
o He cHumanTe orpaxxaeHus, noka mawuHa paboraer.

4 PUCKMU, CBA3AHHBIE C MEXAHUYECKUMU YACTAMU

¢ NMpepgoxpaHuTenbHbie OrpaXkAeHUs 3alULLAIOT BCe YaCTU.
OcTaBbTe X Ha CBOMX MecTaxX BO BpeMsi HOpManbHOro
ucnonb3osaHusa. Bce orpaxaeHnsa KOHTponupyroTcs
MUKpoOBbIKNnoYaTenem.

¢ Bo Bpemsa Texo6Ccny>KMBaHMA MallnHbl, B 0COGEHHOCTH Npu
CHATUM vacTten 6e3 cobniogeHnsa TexHuku 6esonacHocTy,
B Cliy4ae ecnv yaenseTca HefoCTaTouHOe BHUMaHue,
cyuiecTByeT OnacHOCTb NOMyYeHUsA TpaBM.

2 PWUCKMW, CBA3AHHBIE C HECOENIOAEHUEM TPEEOBAHUM NO
FMruEHE

onucaHHbIX B pa3sgene TEXOBCIYXXUBAHUE, moxHo
noABeprHyTb Cepbe3HON ONacHOCTU COOTBETCTBUE
CaHUTapHbIM HOpMaM.

A o B cnyuyae HecobniogeHMs Mep NPefoCTOPOIKHOCTH,



51 TPAHCNMOPTUPOBKA

MaI.I.IMHy Heob6xogumo TPpaHCNOpPTUpPOBATHL B OerMHaﬂbHOﬁ ynakoeke. Ons
nepemMmeweHun Heo6xogMMo UCnonb30BaTh nogxopsauyo nogbeMHyI0
cucremy, 4TOoGbI HE noBpepuTbh ee n unabexarb TpaBM.

A ¢ He ctaBbTe HMKaKue nNpeamMeTbl Ha YNaKOBKY.
¢ MawuHy Heo6xoauMoO BCerpa TpaHCNOPTUPOBAThL B
BEpPTUKaNbHOM MOMOXEHUH

52 PACMNAKOBKA

B uenax TpaHCNOPTUPOBKY MaLIMHY MOXXHO
ynakoBaTb Ha noaAoHe, B kKopobke unu swuke.
YnakoBaHHyI0 3TUM 06pa3om MalMHY MOXXHO
nogHMMaTh NPY NOMOLLU aBTOMOrpy3uuKa unm
Tenexku Ang NnoaAaoHOB, BCTaBUB 3y6ubl BUN

B cneuuanbHblie OTBepCTUA nop ynakoBkou. Jiubo
ee MOXXHO NOAHATbL NPYM NOMOLUM KpaHa, NpoAes
TPOCbl UNM CTpoNnbl NoA ynakoskou. B atom cnyuae
cobniopganTe MakCMMarnbHbIA Yron HaTAXeHus
TPOCOB, KOTOPbIK AomxeH 6biTh paBeH 45°, kak
noKa3aHo Ha PUCYHKe.

Ypanute ynakoBKy, CHIB €e B BepTUKanbHOM HanpaBneHun. BHumarennHo
pacnakyuTe MawWwuHy ¥ y6egurech B OTCYTCTBUM CrefioB NOBpeXAeHUN,
nony4YeHHbIX NpU TpaHcnopTupoBke. B cnyyae o6HapyxeHus NoBpeXAeHUn,
CBOEBpPEMEeHHO npouHdopMUpyHATe 0 HUX NepeBo3vuka. PekomeHayem
Bcerga cororpachupoBarbh noBpexpeHusn. U3Bnekure kpenexHbolie CKoObI,
KaK NoKasaHO Ha PUCYHKe, U, UCNONb3ys aBTOMOrpy34YMK (Mnu nogbemMHoe
YCTPOMCTBO), CHUMMUTE MALIMHY C nogaoHa. [ins 6onbwen 6esonacHocTn
pab6oTHMKOB, peKOMeHAYeTCA Aep>XKaTbCA Ha fONXKHOM PacCTOAHUM OT
MalluHbI BO BpeMs ee nogbema.

A

5-TPAHCNOPTUPOBKA U PACIMAKOBKA MALUWHbI
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6 -YCTAHOBKA

6.1 PASMELWEHUWE U TEXOBCIYXXUBAHUE

MaI.I.IMHy pa3pelwaeTcs UCNONb30BaTh TONbKO KBanucuuupoBaHHbIM
U YNOJTIHOMOY€HHbIM paﬁoruuKaM.

MawuHy pa3pelwiaeTcs MCMONb30BaTh TONbKO ANA pa3AeneHus unm
Ansa pa3peneHus U OKPYrieHus TecTa.

FapaHTUA Tepser cuny B cnyvyae BHeceHus moauchukauum, He
cornacoBaHHbIX C U3roTOBUTENEeM, U/Unu B cnyvyae Mcnosb30BaHUA
HeopuruHanbHbIX 3an4yacrten. Ucnonb3oBaHMe HEOPUrMHaNbHbIX
3anyacTtey MOXKeT NoBpeAuTb MalWUHY U/MNM TpaBMUpoOBaTh
oneparopa.

MawuHy Heo6X0AMMO pa3MeCcTUTb Ha TBEPAON M POBHOW NOBEPXHOCTMU.
MawwuHa oueHb yCTOMUMBasA.

6.3 YTUNIU3ALUA MALUUHBI

Ecnu Heo6xoaMMoO yTMNM3UpPOBaTb BCIO MaLUMHY, €e YacTu Unm
TONbKO yNaKoBKY, Heo6xogumo cobniogarbh npaBuna, AeMcTeylowme
B obnacTu yTunusauum oTxonos. Y USroToBUTENA MOXKHO 3anpoCUTb
uHdopMaumIo 0 MaTepuane, U3 KOTOPOro U3roToBreHbl pa3fuyvHbie
yactu. Cm. pupektusy WEEE (OTxofbl 351eKTPU4YECKOro U
aneKkTpoHHoro obopyanoBaHus).



71 NPEAHA3SHAYEHMUE MALUUHBI

TecTopenutenbHblie MalWMHbI NO3BONSAIOT Hape3aTh KYCOK CbIPOro Tecrta Ha
HEeCKONbKO NMOpLMiA, B TOM YMCIe KpynHble, oaMHaKoBOM hopMbI U Beca,
cornacHo wa6noHy

MpumeuaHue: Bce yacTu, conpukacalolmecs ¢ NPoayKTOM, NPUroaHbI AN
WUCNONb30BaHUA B NULLEBOWA NPOMbILIIIEHHOCTM.

12 HEQOMYCTUMBIE CNOCOBbI UCMOJSIb30OBAHUA MALUUHDI

TecTtogenuTenbHyI0 MalWIUHY pa3pellaeTcs UCNONb30BaTh TONbKO ANA
ueneun, onMcaHHbIX B pa3gene 8

MaI.IJMHy pa3pewaeTca YMCTUTb, UCNONb3YyA TOJIbKO CpeacTea,
npepHasHauvYeHHble ansa nULLEBOW NPOMbILWINTEHHOCTMU.

Yﬁenm'er, 4YTO MallMHaA HaxXxoguUTCA Ha pOBHOﬁ NOBEPXHOCTMU.
Mcnonbsyv'l're TOJNIbKO OpUrnHanbHbie 3an4YacTu.

He ucnonb3yite samechl, cogepkale MeTansn, KaMHU UNKU apyrue
npeAmMeTbl, KOTOpPble MOryT NOBPEAUTb YaCTU MalUUHBbI.

10
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8 - KAK PABOTATb HAMAWMHE &

81 BE3OMACHASA U NPABUNbHAA 3KCMNMNYATALMUA

Aranbl NpaBuUNbHOW 3KCNNyaTauum arperara:

1. MopaHATL KPbIWKY, OTUENUB KPIOK

2. OTBECTU NPUKUMHYIO
PYKOATKY Ha3apj Ao ynopa,
onyckas Takum o6pasom

NPUXKUMHbIE PaMbl U HOX

1

»;
3. MoMecTUTb TECTO B NIOTOK U
3aKpbITbh KPbIWKY
N |
X ~S— v S— 7

4. MpupaBuTb TECTO,
nepeseps NPMXUMHYIO

PYKOATKY Bnepep (B CTOPOHY
pabouero), pacnpegenss

Takum obpaszom Tecto
paBHOMEpHO

5. Cnerka oTnycTutb
NPUXKUMHYIO PYKOATKY
Y nepeBecTU PyKOATKY
oTpe3aHus BneBo,
ocBo6oXpan Takum
obpa3zom HOX

11

6.MepeBectn
NPUXVUMHYIO PYKOATKY
Brnepep BNnoTb A0
MOJIHOTrO OTpe3aHusA
Tecra
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7. OTBECTM NPUKMUMHYIO PYKOATKY Ha3ag A0 ynopa; OTKPbITb KPbIWKY Npu
nomolum Kproka (puc.6) m yctaHoBUTb NPUKMUMHDbIE paMbl C pa3pe3aHHbIM
TECTOM B camoe BepxHee nosioXxXeHue, nepeseas NPUXUMHYIO PYKOATKY
NONHOCTLIO BNepea.

Ha paHHOM aTane arperart 3aBeplun UMK U, crieaoBaTenibHO, MOXHO
BblHYTb KYCKM TeCcTa U3 JNOTKa.

&2 PEKOMEHpOALIUU

Ansa nony4yeHus onTMManbHbIX pe3ynbTaToB:
¢ MMocbinbTe NOTOK MYKOW;
¢ TMomecTuTe B HEro TeCTO;
¢ MocbinbTe TECTO CBEPXY MYKOW.

Takum oﬁpasoM B npouecce npeccoeaHusa U oTpe3aHuUA TeCcTo He GyAeT
npununaTth K JIOTKY U K KpblUWKe.

12
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8 - KAK PABOTATb HAMALUUHE



9 - OLLEHKAPE3YJIbTATOB c

MpuBepeHHble HUXKe cBegeHua nomoryT Bam nonyuunts
onTUManbHbIN pe3ynbTar.

& . KYCKM TecTta He UMelT OAMHAKOBbIN BeC

MpoBepbTe, YTO6bI TECTO NOMELLANOCH B LLEHTP JIOTKA.

Buumanue: Ecnu Tecto cpeAHev'l KOHCUCTEeHLUuuu, arperat Mmoxxer
NnpoM3BOAUTb KYCKM TeCTa, BeC KOTOpPbIX oTnMUyaeTca Ha 3-4%.

A ° KYCKM TecTa NnpununaloT K NOTKY

MocbinbTe MyKOM NMOTOK M TECTO CBEPXY MOCNE €ro NoMeweHns B
arperar.

13



10.1 EXXEBHEBHOE TEXOBCJY>KUBAHME

Mopapok TwaTenbHOM YMCTKN HOXKEM:

-
c

OTKpoMTe KpbIWwKY (cxema 8);

OTBeaMTe NPUKMMHYIO PYKOSAAITKY Ha3ap Ao ynopa U BCTaBbTe ABe
NONMUaTUINEHOBbIX BCTaBKM (cxema 9);

3akpoute KpbiwKy (cxema 10);

MepemecTuTe pyKOATKY ynpaBneHUs oTpe3aHus BIIeBO U fiepXuTe ee B
aTom nonoxeHum (cxema 11);

MepemecTuTe NPUXKUMHYIO PYKOATKY Biepea U OTNYCTUTE PYKOATKY
oTpe3aHusn (cxema 12); Takum o6pa3om HOXM YCTAaHOBATCA B
nonoXeHue YNCTKU B CaMOM BEpXy, B TO BpeMs KaK NPUXKUMHbIe
pambl OCTaHYTCA OnylWeHHbIMM;

OTKpOMTE KPbIWKY U BbIHbTE MONIM3TUNEHOBbIE BCTABKM;

MpoTtpute HOXM;

Mo 3aBeplwIeHUM YMCTKMU ONYCTUTE HOXU B UCXOAHOE MONoXeHue,
oTBeAs NPMXKMMHYIO PYKOATKY Ha3ap A0 ynopa BnAoTbh A0 CUuenneHus
PYKOATKM OTpe3aHmA.

14
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TEXHUYECKUE AAHHBIE c

NPAMOYTIOJ/IbHAA KIOBETA (H=70 mm) - SQ M

* *
o sa s 8"
x @ - gk x 3 3m
oz | =8% s g8y | 288 §2 §8 0
'S oS I & oz ®Io =@ =0 Q
- o5 S ] sa0 =40 o % ©a o
58 oSS H oG oL ® o L83
3 = P-N 20T % =
X0 2 EF EFO
- E
gr gr kg pz./h mm mm Kg
20 80 350 7 1200 1100x700x1060 80x80 150
42 40 170 7 1200 1100x700x1060 57x53 150
KPYT/N1IAA KIOBETA (H=70 mm) - STM
o o , %
] sa s 2 - =
X ) gk 6= agg ]
oS @g’. o 28 g 208 X &3 0
Qs OosIT 3 m T ®wIo = =0 @
o Qg S 2 s420 =420 o X -9 @
gg| "e= g g8~ | 282 g 8=
%3 H 2r gRo
- c
gr gr kg pz./h mm mm Kg
20 150 550 11 1200 1100x700x1060 - 150
LUECTUYTOJIbHAA KIOBETA (H=70 mm) - SE M
e o .
[ sa s - o
x Q g gh=x apr F.]
os| 2% g g8y | g3 F 88 0
Qs OSIT o oI mIo s =0 Q
-4 [ M =20 s40 o X -3 @
5 g -] 8z H ° 5 -4 oEg® ol S E
g3 = 28 2e3 = =
= =
gr gr kg pz./h mm mm Kg
19 90 300 6 1200 1100x700x1060 85 210
37 30 130 5 1200 1100x700x1060 57 150
37 45 160 6 1200 1100x700x1060 65 150

* MUH./MaKc. 3Ha4YeHUA Beca HOCAT UCKIIOYUTENbHO
OpPUEHTUPOBOYHDLIN XapaKTep U MOTyT MEHATbLCA B 3aBUCUMOCTH OT
cTeneHu 3aKBacKM TecTa,

** yacoBaf NPOU3BOAUTENbLHOCTb TaKXKe ABNAeTcs
OpPUEHTUPOBOYHOM, MOCKONbKY OHa 3aBUCUT OT BHYTPEHHEWN
opraHusauum paboTbl (McnbiTaHUA

NpPoOBOAMMMUCHL B OCHalWEeHHOW nabopaTtopum).
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RU

Utanun.

C € En[ Bce mawmHbl cooTBeTCcTBYIOT HopMmam EC u npousBopsaTcsa B

KonupoBaHue BOCHMpeLwaeTcs. Copep>xawmecs B HacTosAlem KaTtanore
UNnoCcTpauum M TexHuyeckme gaHHblie ABNAIOTCA OPUEHTUPOBOYHbIMU U HE UMEIOT
ob6szaTenbHOM CUnbI. UsrotoButenn ocrtaBnaer 3a cobom npaeso 6e3
npepsapurtenbHOro yeegomMmneHmas BHOCUTb UBMEHEHUA B TeXHUYECKUe AaHHbIe U
XapaKTepucTukKm usgenun B NGO MOMEHT C Uuenbilo ynydyweHua Ux
XapaKTepUucTuk.
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1 -GENERAL

It is important to read this manual and comply with the
suggestions and/ or rules for unpacking, installation, use and
maintenance of the machine. If the machine is sold, the
manual must be given to the new owner.

Only operators trained for use and having read the manual
can operate the machine.

The manufacturer’s warranty obligations only apply to defects
arising from correct use of the machine, as described in this
manual.

The manufacturer cannot be held in any way liable for
damage to people or property, if caused by improper use of
the machine.

The manufacturer cannot be held liable for errors and/or
oversights in this manual.

All the machinery complies with EC and EAC standards and is
manufactured in Italy.

ce

If any part of the manual is unclear, immediately contact the
manufacturer before starting work with the machine. Do not
hesitate to contact the manufacturer directly for any problems
relating to operation; our technical staff will help you with any
problems relating to operation and production. Specify the model
and serial number for all correspondence about the machine.

ATTENTION
* Do not work under the influence of alcohol, drugs or
medicine which could alter physical conditions.
e Keep your hair and other parts of your body far from rotating
parts, belts and gears.
o Keep the danger and safety data labels clean and tidy.

19



After sales support: contact the retailer.

All machine data are outlined on the serial number:
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2l - POSSIBLE VERSIONS

3 A "
.
L) L .
e e S, et —
Rectangular Hexagonal Round

2 - MATERIALS USED

o Frame in electro-welded, painted or galvanised steel;

¢ Coating in painted steel or stainless steel.

¢ Basins in Anticorodal aluminium MG5 with anodising;

¢ Knives in stainless steel AISI 304;

¢ Grids in stainless steel AISI 304 or polyethylene for foodstuff use
PE500;

o Inner cover surface and presses in polyethylene for foodstuff use
PE500;

¢ Oil for hydraulic control unit: H32.

N.B.: all parts in contact with the product are suitable for
the food industry

20

2 - PRODUCTINFORMATION

Z



m
Z

3-PRODUCT CONCEPTS

3l - WARNINGS

The following signals warn the operator of possible
danger due to mechanical or electrical components.

Before using the machine, you need to carefully read this
manual and follow the instructions. Ensure the warning
adhesives are in good condition and, if necessary,
replace them. When you use the machine for the first
time, carefully follow the instructions, to avoid
unpleasant surprises.

Do not allow unqualified staff to use the machine.
The machine can only be used by qualified staff.

Return the safety guards to their original
position after cleaning, maintenance or
lubrication of the machine.

Both mechanical and electrical repairs must be
carried out by qualified staff, i.e. by a person
who has familiarity with and has the right
qualifications for installation, assembly and use
of the machine.

> BP
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3 -DESCRIPTION OF THE PARTS COMPOSING THE MACHINE

Pressure handle

Hook handle

LA

- Cover

B
Cutting handle

Front casing

22
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4 -SAFETY

* Only qualified and well-instructed staff can carry out
mechanical or electrical operations.
o The machine must be used by one person at a time.

¢ Do not remove the guards when the machine is on.

4 DANGER DUE TO MECHANICAL COMPONENTS

on during normal operations. All the guards are

o The safety guards protect all the parts. Keep them
A controlled by a micro.

¢ There is a risk of injuring yourself during machine
maintenance, particularly when parts are removed
without complying with safety standards.

¢ There is no danger if the machine is used correctly,
as described in chapter 8.

2 DANGER DUE TO LACK OF HYGIENE

not strictly complied with, there may be serious

o If the precautions in the MAINTENANCE chapter are
A hygiene-related danger.

23



51 TRANSPORT

The machine must be transported in its original packaging. It must be
moved with an adequate lifting system to avoid damaging it and
injuring yourself.

c * Do not position anything on the package.
o The machine must always be transported in a vertical position.

52 UNPACKING

The machine can be sent packaged with a pallet and cardboard, cage or

. crate.

) The packaged machine can therefore by lifted
with a forklift or pallet truck by inserting the
forks in the specific spaces prepared under the
packaging. It can also be lifted with a crane,
passing the ropes or straps under the packaging.
In this case, comply with the maximum
tensioning angle of the ropes which must be 45°,
as shown in the figure.

-~

Remove the packaging vertically. Carefully unpack the machine
and check there are no signs of damage from transport. If found,
promptly inform the carrier. You are always advised to
photograph the damage. Remove the fastening brackets as in the
figure and, using a forklift (or a lifting device), remove the
machine from the pallet. To ensure further staff safety, you

are advised to maintain a sufficient distance from the machine
when it is being lifted.
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6 -INSTALLATION

61 POSITIONING AND MAINTENANCE

The machine must only be installed by qualified and authorised staff.

The machine must only be used for the purpose of dividing or
dividing and rounding dough.

The warranty is not valid if changes are made without the
manufacturer’s authorisation and/or if non-original spare parts
are used. Use of non- original spare parts can damage the
machine and/or harm the operator.

The machine must be positioned on a solid and regular floor. The
machine is very stable.

62 PLACING MACHINE OUT OF SERVICE

Switch off the machine by bringing the main switch to 0-OFF and

subsequently protecting the machine from external factors and
leave it in a dry and enclosed location.
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71 SCOPE OF THE MACHINE

The dividers are machines that enable cutting pieces of raw dough, in
various parts, even large in size, of equal shape and weight according
to the model.

N.B.: all parts in contact with the product are suitable for the food
industry

72 UNPERMITED USE OF THE MACHINE

The divider can only be used for the activities described in chapter 8.

The machine can only be cleaned using products suitable for the food
industry.

Ensure the machine is on a flat surface. Only use original spare parts.

Do not use mixtures with metal, stones or other particular objects,
which could compromise parts of the machine.
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63 WORKING CYCLE

The phases follow for correct use of the divider

1" A . >
| — /

(] o

2. Move the pressure handle
back as far as it can go so
as to lower the pressers

1. Lift the cover, releasing the hook

8-HOWTOWORKWITHTHE MACHINE

and the blade

1

3. Place the dough in the tank and

close the cover

oy
-

.

4.Press the dough,
bringing the pressure
handle forward
(operator side), evenly
distributing the
product

5. Slightly release the
pressure handle and
operate the cutting
handle, moving it to
the left and thus
releasing the blade

27

6.Bring the pressure
handle forward until
the dough is
completely cut
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7.Move the pressure handle back as far as it can go; open the cover,
releasing the hook (fig.6), and position the pressers with the cut dough in the
highest position, bringing the pressure handle completely forward.

At this point the machine has finished the cycle and the various
pieces of dough can be removed from the plate.

81 ADVICE

To obtain a good product, proceed as follows:
¢ Put flour into the tank;
e Put in the dough;
¢ Put flour on top of the dough.

This prevents the dough sticking to the tank and to the cover
during the pressing and cutting phase.

28
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9-EVALUATING RESULTS

The following information will help you obtain the desired result.

e The pieces of dough do not have the same weight
Ensure that the dough is placed in the centre of the
tank.

Attention: with dough of medium consistency the machine may
produce pieces of dough with a 3-4% variation in weight.

A

¢ The pieces of dough stick to the tank

Put flour both into the tank and on top of the dough, once the
dough has been placed on the plate of the machine.

29



10.1 DAILY MAINTENANCE

To clean the blades accurately, proceed as follows:
¢ Open the cover (fig.8);

¢ Move the pressure handle back as far as it can go and insert the
two polyethylene shims (fig.9);

¢ Close the cover (fig. 10);

¢ Move the cutting handle to the left and keep it in that position
(fig.11);

¢ Bring the pressure handle forward and release the cutting handle
(fig.12): in this way the blades are positioned for cleaning, rising to
the highest position, while the pressers stay down;

¢ Open the cover and remove the polyethylene shims;
e Clean the blades;

¢ When you have finished cleaning, bring the blades down into rest
position, moving the pressure handle back as far as it can go so as
to connect with the cutting handle.

30
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TECHNICAL DATA

Rectangular Basin (H=70 mm) - SQ M
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gr gr kg pz./h mm mm Kg
20 80 350 7 1200 1100x700x1060 80x80 150
42 40 170 7 1200 1100x700x1060 57x53 150
Round Basin (H=70 mm) - ST M
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gr gr kg pz./h mm mm Kg
19 90 300 6 1200 1100x700x1060 85 210
37 30 130 5 1200 1100x700x1060 57 150
37 45 160 6 1200 1100x700x1060 65 150
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*the min./max weights are provided purely as anindication and can
vary based on the degree of dough leavening, ** hourly production
rates are also approximate, as they always depend on the user’s
internal organization (tests conducted in an equipped laboratory).
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All machines are in conformity with EC regulations and
c € are manufactured in Italy.

Reproduction forbidden. The illustrations and technical data in this catalogue
are for indication purposes only and are non-binding. The manufacturer
reserves the right to make changes, without prior warning, to the technical
data and the characteristics of the products at any time for the sole purpose
of improving their characteristics.
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