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1 - OBLUE CBEAEHUA

Ba)kHo npouMTaTh HacToslee PyKOBOACTBO U cobnioaath ykasaHus
w/unu npaeuna no pacnakoBke, yCTaHOBKe, 3KCNnyaTauum u
Texo6cnyxMBaHUM MalwuHbL. B cnyyae npoga)u MallUHbI, 3TO
pyKoBoacTBO Heo6XxoAMMO NepeaaTb HOBOMY NONb30BaTenio.

MaI.I.IMHy pa3peuwiaeTca MCnonb30BaTh TONMbKO TaKUM onepartopam,
KOTOpbi€ NOJTYYUSIU UHCTPYKTaXX OTHOCUTENbHO UCNOJIb30OBaHUA
MaLWUHbI UNTU NPOYUTANIUN ITO PYKOBOACTBO.

FapaHTMiHbIE 06A3aTenbCTBa U3roTOBUTENA PacNpoOCTPaHAIOTCA
TONbKO Ha pedpeKTbl, 06Hapy>KeHHble BO BpeMs NpaBUIibHOro
MCNOMNb30BaHMA MallUHbI, COrfIaCHO ONMCaHMUIO B HAaCTOSAWEM
pyKkoBoacTtBe.

UsrotoBurenb He MOXET HU B Koen mepe 6biTb NpU3HaH
OTBETCTBEHHbIM 32 NOBpPEXAEHUE UMYLLECTBA UNW TPAaBMUPOBaHUE
niopen, ecny 3To NPOM3OLIIO U3-3a HENpPaBUIIbHOro
MCnonb30BaHUA MallUHbI.

U3roTtoButenb He HeceT OTBETCTBEHHOCTU 3a owMbku u/unu
onyweHus B HACTOALWEM PYKOBOACTBE.

Bce mawunHbl COOTBETCTBYIOT HOpMaTUBHbLIM TpeboBaHusam CE u
EAC u usrotasnusatorcs B Utanun.

ce [l

Ecnu kakaa-nubo yacTb pyKOBOACTBA ABNAETCA HEACHOM,
He3amepnUTenbHO CBAXKUTECh C U3roTOBUTENEM Nnepep TeM Kak
npuUcTynuTb K pabore Ha mawuHe. Mpu BOSHUKHOBEHUM NIOOLIX
npobnem c paboron o6opynosaHusa obpawantechb
HEenocpeACcTBEHHO K U3roTOBUTENIO: HAllKM TEXHUUYECKHUe
cneuManucTbl HAXOAATCA B BalleM pacnopsXXeHUU Ans pelleHus
no6bix npobnem, cBa3aHHbIX ¢ hyHKLMOHUPOBAHUEM U
npou3BoacTeoM. Mpu oTnpaBke nNo6bIX 3aNpocoB, CBA3aHHbIX C
3TOM MaWIWHOMW, YKa3biBauTe Mogenb U CepUMHbLIA HOMeEP.

BHUMAHUE

¢ He pa6oraiTte, Haxoascb nNoa BO3AEeMCTBMEM arnkKorons,
HapPKOTUKOB UJIU NIeKapCTB, KOTOPble MOryT NOBAMUATL Ha
c¢hu3nueckoe cocrosiHue.

o Cnepurte 3a TeM, YTo6bl BONOCHI U Apyrue 4actm tena
Haxoaunucb Ha 6e3onacHOM pacCTOAHMM OT BpallalOWMUXCS
yacteun, peMHeW U 3ybuarbix MexaHUu3MoB.

e Cnegurte 3a YUCTOTOU U COCTOAHMEM 3TUKETOK C
npepynpexpeHMaMU o6 onacHOCTU U C AaHHbIMM,
OoTHOoCcAWMMMCA K 6e3onacHOCTM.

3



Mocnenpopa)xxHoe ob6crnyXXMBaHue: CBAXUTECh C NPOAABLIOM.

Bce paHHble MalWUHbI yKa3aHbl B nacnopre:
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2l - HANPAXEHME

Bce MawuMHbI B CTAaHAAPTHOW KOMNJEKTauuM NOCTaBNAIOTCA C
coeguHeHuem 400 B, 50 'y, 3 chasbl.

Mo Tpe6oBaHMIO BOSMOXHO M3FrOTOBUTb MalUUHY ANA APYroro
HanpaXeHUs NUTaHuA.

2 - BO3MOXXHbIE MOOAU®UKALIUU

Cm. Tabnuuy “TexHuueckue paHHble” Ha cTp. 18.

23 - UCMNOJIb3YEMbIE MATEPUAIDI

¢ CBapHOM KapKac U3 OKpaweHHOW UMW OLMHKOBAHHOM
cranu;

e O6GnuUOBKA U3 OKpalWleHHOW CTanu UNM HepXXaBelwWwen
cTanu.

¢ FonoBku u3 anomuMHMeBOro cnnasa aHtukopopan MG5
C aHoOAMpOBaHUEM;

o Hoxu u3s Hepxasewwen ctanu AlSI 304;

¢ ®opmoBOUHbIE HalWK U3 nuwesoro nonuatuneHa PETG;

¢ XuMuuecku HUKenMpoBaHHOe afiloMMHUEBOE KOMbLo
rornoBKM;

¢ Macno gnsa ruppasnuyeckomn cucrembi: H32.

MpumeyaHue: BCce yacTu, conpuKacarowmecs c npoayKToOM,
npurogHbl Ana Ucnosib3oBaHUA B nUiL,EBON NPOMBILWNIEHHOCTHU.

A
c

2 - A(HOOPMALIUA OB U3AENUKA
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3 -CBEQEHMA Ob U3OQENUN ——

31 -NPEAYNPEXAEHUA

Cnenylou.wle CUrHansl npepynpexparroT onepaTtopa 0 BOSMOXHbIX
OMNACHOCTAX, UCXOAALWUX OT MEXaAHUUYECKUX UITU INTEKTPUUHeCKux
KOMMOHEHTOB.

AAS®S

Mepep ncnonb3oBaHMemM MaWMHbI Heo6X0AMMO BHUMATENbHO
npouyMTaTth HacTosiWee PyKOBOACTBO U CrieAyolmMe yKasaHus.
Y6epurechb, YTO HaKNEeMKMU C NpeaynpexpaeHUusM1M HaxopsaTca B
XOopoleM COCTOSIHMM, B criy4ae Heo6XxoauMoCTH 3aMeHuUTe UX.
Mpu nepsom ncnonb3oBaHMU MaWMHbl BHUMATENbHO crepynte
yKasaHuaM, 4To6bl n3bexaTb HEeNPUATHLIX CIOPNPU3OB.

He no3Bonante HekBanuduUMpoBaHHBIM NMULLAM YyNPaBNATbh
MaLWIWHOMN.

MawwuHy paspelsaeTcs UCNONb30BaTh TONbLKO
KBanudpmumMpoBaHHbIM paboTHUKam

Bo Bpems I'IepMOAM‘IeCKOﬁ YUCTKU U CMa3KHM ySeAwrecb,
4YTO MAallMHa BbIKNO4YeHa.

Mocne YUCTKM, Texoﬁcnymusanun UM CMa3Ku
MauWwuUHblI YCTAHOBUTE HA MeCTO 3alUTHbIe yc1pov'|crsa.

PeMOHT, Kak MexaHU4YeCKUX, TaK U SNEeKTPUUECKUX
yacrteun, Heo6xoaumo poBepuTb KBanupuLUpoBaHHOMY
nepcoHany, T.e. nuuam, obnaparowmm Heo6xoaMM bIM
onbIiTOM U KBanudukKaumen ana yCTaHOBKU, MOHTaXa U
MUCNOoNb30BaHUA MaLIMUHBbI.

C bl e



32 -ONUCAHMUE COCTABHbIX YACTEW MALLUUHbI

BepxHasa
KpbIwWKa

Kpbilwika otceka
Yyawm

DopMUpyOWUA pbiuar

KHonouHasn
naHenb ynpaBneHus
» Apach »

B".!'V; iver

MepepHaa KpbiwKa

Koneca

OnopHbIe HOXKM
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3 - CBEAEHMA Ob U3AENUUN



4 - BE3ONACHOCTb ——

¢ Bo Bpemsa Texo6cny>XMBaHUa MalUMHbl OTCOEAUHUTE
wrencesnb OT UCTOYHUKA NUTAHMA.
¢ Pa6oTtbl, cBA3aHHbIe C MEXaHU3MaMM Unu
3NeKTPMUYEecTBOM, pa3peluaeTcs BbIMOMHATb TONbKO
KBanudpMuupoBaHHOMY UMK AOMXKHbLIM 06pa3om
o6yueHHOMYy nepcoHany.
¢ OpHOBpemMeHHO MawWWHy pa3pewaeTcs UCNOoNb30BaTh TONbKO
OAHOMY YernoBeKyY.
¢ He cHumamTe orpaxxpeHus, noka mawmHa paboraer.

4 PUCKU, CBA3AHHBLIE C MEXAHUYECKUMU YACTSAMMU
¢ TlpepoxpaHuTenbHbie OrpaXkAeHUs 3alULLAIOT BCE YaCTU.
A OcTaBbTe X Ha CBOMX MecTaX BO BpeMsi HOpMarnbHOro
Mcnonb3oBaHusA. Bce orpaxaeHus KOHTPONUPYIOTCA
MUKpoBbikniovaTenem. Ecnv oHu He 3aKkpbITbl, NOABRAETCA
coobweHue 06 ownbke, B pesynbrate 4ero MawMHa He
6yneTt (hyHKLMOHMPOBATD.
¢ Bo Bpems Texob6cnyXuBaHUA MallUHbI, B 0CO6€HHOCTU
npu CHATUM YacTen 6e3 cobniofeHna TEXHUKHU
6e3onacHoCTH, B criy4ae ecnu yaensercs
HepoCTaToyHOe BHMMaHUe, CylecTByeT ONacHOCTb
nony4eHus TpaBM.

£ PUCKW, CBA3SAHHBLIE C AJIEKTPUMECKUMU YACTAMMU

e JTH PUCKM He pacCMaTPUBAIOTCA BBUAY OTCYTCTBUSA
HEenoCpPeACTBEHHOro AOCTyNna K KOMNOHEeHTaMm.
CneunanucTbl UNK 35IEKTPUKK BONKHbI CBOEBPEMEHHO
3aMeHUTb NopBaHHbIE UMK NOBpeXAeHHbIe kabenu u
3NEeKTPUYECKMEe KOMNOHEHTbI.

>

43 PUCKM, CBA3AHHBIE C TMAPABIIUMECKMMMU YACTAMMU

e 3TN PUCKM He pacCMaTpPUBAIOTCHA, NOCKONbKY KOMMOHEHTbI
cnoco6HbI BbigepXaTbh faBneHue, No KpaunHen mepe, B NATb
pa3 npeBocxopsuee 40 6ap.

>

4 PWUCKW, CBA3AHHbIE C HECOBNIOAEHUEM TPEEOBAHUM NO
FUruEHE

¢ B cnyvae HecobniopeHus Mep NPefoCTOPOXKHOCTH,
onucaHHbIX B pasgene TEXOBCIYXUBAHME, moxHo
noABeprHyTh Cepbe3HOM ONacHOCTU COOTBETCTBUE
CaHUTapHbIM HOpMaM.

>

45 PUCKMU, CBA3AHHBIE C LWUYMOM
¢ CpepHuMn ypoBeHb WyMa, U3MepeHHbIN y pabouero mecra,
Huxe 70 peuunben.

>



51 TPAHCNMOPTUPOBKA

MawuHy Heo6xo0AMMO TPAHCNOPTMPOBATh B OPUrMHANIbHOWM
ynakoBke. [ina nepemelieHus Heo6xogMumo Mcnonb3o0BaThb
noAxoAsLyo NOAbEMHYIO CUCTEMY, YTOObI HE NOBpPeAUTb €€ U
n3bexarb TpaBM.

¢ He craBbTe HUKaKue npegmMeTbl Ha yNnakoBKY.
° Maumuy Heob6xogumo Bcerga TPaHCNOPTUPOBATHL B
BEPTUKANbHOM MOJIOXKEHUU

52 PACMAKOBKA

o B uensx TpaHCNOPTUPOBKX MalIMHY MOXHO
ynakoBaTb Ha noaAoHe, B Kopobke unu swuke.
YnakoBaHHyI0 3TUM 06pa3om MalMHY MOXHO
nogHMMaTh NPV NOMOLLM aBTONOrpy34ymuKa unm
Tenexku Ans NnoaAaoHOB, BCTaBUB 3y6ubl BUN
B cneuManbHblie OTBEpPCTUA nopa ynakoBkou. Jiubo
ee MOXXHO NOAHATbL NPY NOMOLUM KpaHa, NpoAes
TpOCbl UNM CTponbl oA ynakoBkou. B atom cnyuae
cobniogaute MakCMManbHbIA Yron HaTAXXeHus
TPOCOB, KOTOPbIX AOMXKeH GbiTh paBeH 45°,
KaK NoKa3aHo Ha pUCYHKe.

Ypanute ynakoBKy, CHAB ee B BEepTUKanibHOM HanpasneHuu. BuumarenbHo
pacnakyute mawuHy u ybegutecb B OTCYTCTBUM CINeiOB NMOBPEXACHUMN,
nony4YeHHbIX NpU TpaHcnopTuposke. B cnyyae o6HapyxeHus noBpeXaeHun,
cBOeBpeMeHHO npouHdopmMUpyuTe 0 HUX Nepeso3umnka. PekomeHgyem
Bcerpaa cdororpachupoBatb nospexaeHusn. U3Bnekute kpenexHble cKobbl,
KaK NoKa3aHo Ha PUCYHKe, U, UCNOoNb3ys aBTONMOrpy34MK (Mnu nogbemMmHoe
YCTPOMCTBO), CHUMUTE MALIUHY C noaaoHa. ina 6onbwen 6eaonacHocTH
paboTHMKOB, peKOMEeHAYeTCH AepXaTbCA Ha AONMKHOM PacCTOAHUM OT
MalWuHbI BO BpeMs ee nogbema.

=
c

5- TPAHCMOPTUPOBKA U PACINAKOBKA MALUUHbI



6-YCTAHOBKA ——

61 PASMELWEHUE U TEXOBCIY)XXWUBAHMUE
MawwuHy paspewaercs MCNONbL30BaTh TONbKO KBaNnMpuuMpoBaHHLIM
M YNOsIHOMOYEeHHbIM paboTHukam.

MawuHy paspewaeTca MCNosIb30BaTh TONMbKO ANA pa3geneHusa unm
ANnA pa3peneHua U OKpyrneHusa Tecra.

FapaHTUA TepseT cuny B cnyvyae BHeceHus moaudukauum, He
cornacoBaHHbIX C U3roToBUTENEeM, U/unu B cnyvyae Mcnosib3o0BaHusa
HeopuruHanbHbIX 3anyacte. Ucnonb3oBaHMe HEOPUTrMHaANbHbIX
3an4yacTtey MOXeT NoOBpeAuTb MawWuHy U/Mnum TpaBMMpoBaThb
oneparopa.

MawuHy Heo6X0AMMO pa3MeCcTUTb Ha TBEPAON U POBHOM
nosepxHocTu. MawmnHa oyeHb ycToMUMBaS.

62 ANEKTPUYECKUE COEQUHEHMUA

3a ycTaHOBKOM MaluMHbI OMKEH cneanTb KBanucuumpoBaHHbIA
cneuManucTt, a NnoaKnoYeHue MaluHbl K CUCTEME NUTAHUA
HeobGxonumo poBepuThb INEKTpuKy. B nepByto ouepeab y6epautecn, 4to
HanpsxeHue u ¢pa3bl cCoefAMHEHUA COBNapaloT C XapaKTepucTuKkamm
MawuHbl (CM. TaBNUUYKY C TEXHUYECKUMM AaHHbIMKU). B cnyvae
obHapy»eHuAa HeCOOTBEeTCTBMIA CBAXKUTECH C NMPOAABLOM.

MpoBepbTe HanpaBreHUe BpawWeHUA ABUraTena MmawuHbl. MoBepHute
rnaBHbIM Bbiknovarens B nonoxeHue I-ON (Bkn.). 3akponTe KpbIlWKY
oTceKka Yawm 1 BbinonHuTe pabouun uukn “sxonocrtyro”. NMpoBepbre
BuGpupyet nu cpopmoBouHas yawa. Ecnu oHa He BUGpupyer,
3NEeKTPUK JOKEeH NOMeHATb MecTaMu a3bl, T.e. NTOMEHATb MecTamMmm
ABa NpoBofAa B WITencene NUTaHUA, YTo6bl UBMEHUTbL HanpaBneHue
BpalieHWUA ABUraTens.

68 YTUNU3ALMUA MALUUHbBI

Ecnu Heo6xoayMmMo yTMNM3upoBaTh BCIO MaWMHY, €e YacTu UITU TONbKO
ynakoBKy, Heo6xoaumo cob6nioparb npasuna, gemMcTeyowme B obnacru
YyTUNM3aumMm oTXo[o0B. Y U3roToBUTENA MOXHO 3anpocuThb
uHdopMauuio o matepuarne, U3 KOTOPOro U3roToBsieHbl pa3nnuHble
yactu. Cm. pupextusy WEEE (OTxoabl aneKTrpu4yeckoro u
aneKTpoHHoro obopynoBaHus).

64 BbiIBOA MALUMHBbI U3 IKCIMJIYATALUMU

BbikniounTe MalWMHy, NepemMecTUB rMaBHbIA BbIKNOYaTenb B MNONoXeHue
0-OFF (BbikN.), nocrne 4Yero 3awMTuTe MawWUWHY OT BO3AEeMCTBUA BHELWHUX
c¢hakTOpoB M NOMeEcCTUTe ee B CyX0€e U 3aKpbiToe nomelleHue.



71 NPEAHA3HAYEHMUE MALUUHbBI

TecTopaenuTenu-oKpyrnuTeny No3BonsAIOT pa3fenuTb KyCoK CbIporo
TecTa Ha He6onbLIMe YacTu, Nocrne Yero NpuaaTb UM Kpyrnyio
copmy, ucnonb3ya BUGpupylowyio Yauly, B pe3ynbraTte 3a
HECKONbKO CEeKYHA NOoNy4MB LIapuK1 OAMHaAKOBOro Beca U chopmbi!

MpumeuaHue: BCe yacTu, conpmkacaolwmecs ¢ NPoayKTom,
APUrogHbl ANA UCNONb30OBaHUA B NULLEBOW MPOMbILINEHHOCTH.
72 HEQOMYCTUMBIE CNOCOBbI UCMOJIb30OBAHUSA MALUUHDI

TecTtogenuTenbHyl0 MaWUHy pa3pewaeTcs UCNONb30BaTh TONbKO
AN ueneu, onMcaHHbiX B pa3gene 8.

Mal.utu pa3pewiaeTca YMCTUTb, UCNONb3YyA TOJIbKO CpeacTea,
npepHasHau4YeHHble ansa nULLEBOM NMPOMbILWINTEHHOCTMU.

Y6enm‘ec5, 4YTO MallMHA HaxoauUTCA Ha pOBHOﬁ NOBEPXHOCTMU.
Vlcnonbsyv'l're TOJNIbKO OpUrnHarnbHblie 3an4YacTu.

He ucnonb3yite samechl, coaepkawe MeTansn, KaMHU UNKU apyrue
npeamMeTbl, KOTOpPble MOryT NOBPEAUTb YacTU MalUUHbI.

73 ONMUCAHMUE KHOMOYHOI 0O NYJNbTA YNPABJIEHUA

a. Knonka nycka

b. ABapusa

¢. Uudposbie aucnnen

d. Pyuka nepeknio4yeHus nNporpaMm M U3MeHeHUs BpeMeHu paboTbl

=
c

7 - ONMUCAHME U3QENUA
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7 - NIPUHUUAN OEUCTBUA KHOMOYHOI O NYNbTA YNPABJNEHUA

741 BbIBOP PABOYEW NPOrPAMMbI

Ons Bbi6opa paboyen nporpaMmbl, yaepXXuBauTe pyuKy Ha)kaTtou B
TeueHme 3 ceKyHp (nosBnseTca 3KpaH, OTHOCALWMMACSA K Nporpamme);
NoBepHUTEe pyyYKy BMpaBo UNU BNEeBO, YTOObl yBeNUUYUTbL UNU
yMeHbWUTb HOMep nporpammsel. Mocne Bbi6opa pabouen nporpaMmmbl
noaTBepauTe, OAUH pa3 HaXaB PYyuKY.

742 U3MEHEHMUE BPEMEHMU PABOTbI

Y1o6b1 M3MEHUTb BpeMs paboTtbl, gepxxure pyuky “e” B HaxxaTtom
cocTtosHMM 3 ceKyHAabl (oTobpaxaerca HoMmep nporpammel). Boibepure
HOMEep nNporpamMmmbl, yaep>XuBanuTe py4yKy B HaXXaToM COCTOAHUM ewe 3
CeKyHAbl, YTo6bl U3MEHUTb OTAENbHOE 3HaYeHUe BpemeHu paborsl,
ucnonb3ysa ONUCaHHYI0 HUXKe npoueaypy

t 1 (Bpems npeccoBaHus) *

t 3 (popmoBouHan Kamepa)

MosBnsaercsa *kx
COOTBETCTBYIOLMUMNA MosBnsaercsa
3KpaH.

COOTBETCTBYIOWUNA IKPaH.
MoBepHUTe pyuKy BnpaBo
WNY BNeBo, YTo6bl
yBEnUYUTL UNun
YMEHbLWMUTb 3HaYEHUe,
Mocne yctaHoBKM
Heob6XxoAMMOro 3aHauYeHus,
OfMH pa3 HAXXMUTE PYUKY.

MoBepHUTE pyuKy
BNPaBO UMW BEBO,
4T06bI YBENUUUTL UNKU
YMEHbLWUTb 3Ha4YeHue.
Mocne ycraHoBKM
HeobGxoaumoro
3Ha4YeHuA, OAVH pas
HaXXMUTE PYuKYy.
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MawwuHa BHOBb oTOGpaXkaeT nporpaMmmy (BbiICBEYMBAIOTCA BCE 3HAYEHUSA)
M rotoBa K pabouemy uukny, ucnonb3ys BbibpaHHylo nporpammy. Cm.
PUCYHOK HMXKe

* t1 (Bpema npeccoBaHus)

3TOT NapaMeTp COOTBETCTBYeT BpeMEeHU, KOTopoe ucnonb3yerca ans
paBHOMEpHOro pacnpepgeneHus TecTa BHYTPU aeXu, utobbl Ha atane
pe3ku y Bcex uspenum 6nin oguHakoBbiv Bec U 06bem.

*** t 3 (oTKpbITME GOPMOBOUYHOM Kamepbl)

10T NapameTp UCNONb3YETCA ANA OTKPbITUA UNU 3aKPbITUA
chopMOBOYHOM KaMmepbl, 3T0 He06XxoAMMO ANA CO3AaHUA NPaBUIIbHOIO
NpocTpaHCTBa B KaMepe, KOTopas COBMECTHO C aTanom ¢hopmMoBaHUA
no3BoNfAeT NoNy4YnTb Xopowo cchopMOBaHHbIN WAPUK.

7.5 CUTHANDbI OLLUBKU

Ha gucnnee moryr BbiICBETUTLCH criepyloumme

ownbku:

El - BknovyeHue aBapMMHOro yCTpomcrTea

E2 - TennoBoe pene

E3 - OTKpbLITLI MAHENU UNMn
npepoxXpaHUTernbHbI€ OrpaXKAeHUsA

v

7 - NIPUHLAN QEUCTBUA KHOMOYHOI O NYJIbTA
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8 - KAK PABOTATb HA MALUMHE

81 PABOYUU LIUKN

Huxe onucaH npaBunbHbIA NOPAAOK MCNONb30BaHUSA
TeCTOoAenuUTEeNbHOMN- TECTOOKPYINUTENbHOW MaLIUHbI

|

B

| )

W

1.YcraHoBure
rNaBHbINA 2.MomecTuTe Yawy co
BbIKIIOYATENb B B3BELEHHbIM TECTOM B
nonoxeHue MalluHy, cneas 3a TeMm,
| ON (Bkn.) 4YTo6BI Yawa Guina

BCTaBJIeHa NpaBUJIbHO

3. 3apauTte nporpammy,
BbIGpaHHylo Ansa
pabouero uukna cm.
pas3p. 7.4.1

-

4.3aKpouTe KpbIWKY
oTceKa;

Haxmurte seneHyto
kHonky Myck

5. Mopoxxaurte, noka
3eneHasn KHoOMKa He
3amuraert;

Onyctute hopMOBOYHbBIN

pbivar

81 NMONE3HBIE COBETHI
[Ansa nony4yeHus Ka4yeCTBEHHOro NPoAyKTa, AeNCTByHUTe
cnepgyowmm obpasom:

¢ HE cbinbTe Myky Ha chOpMOBOUHYIO Yally;

6. OTKpOMTE KPbIWKY
oTceKa U u3BneKurTe
yawy ¢ ¢hopMOBaHHbIMU
wapuKamMmm

o OTBEpuTe fOCTaToOYHOE BpeMs, YToObl NO3BONUTbL TECTY
npepBapuTenbHO B30OUTH;
¢ MomecTute TecTo (TECTO AONXKHO pacnonaraTtbCA B BbleMKaxX

vawm);

¢ Ecnu tecto nunkoe, nocbinbTe €ro MyKom.

13



U3noxeHHaa HuXe UHdoOpmMauua MNOMOXKET NOMAYYUTb HaUNy4vWUn
BO3MOXHbIA pe3ynbTar.

Bec paspeneHHbIX NOpUMiA TecTa pasnuvaerca?

¢ Y6eputechb, YTO TECTO PACNONOXKEHO B LLIEHTPE Yallu U 4YTO OHO
HEMHOro npupgaBneHo pykon. TecTto fomKHO pacnonararbcs B
BbleMKaX Yalu.

¢« OtBepuTe pocTaTrovyHoe Bpems, YToObl NO3BOSIUTL TECTY
npeaBapuTenbHO B3OWTHU (3aBMCUT OT TecTa, HO oObIYHO xBaTaer
OKOJ10 NATHAALATU MUHYT).

¢ Ecnu pasmep Hapy»HbIX YacTel MeHblue BHYTPEHHUX, Heob6xoaumo
yBeNnn4YuTb BpEMSA NpeccoBaHus.

¢« Ecnu pasmep HapyXHbIX Yyacten 6onblue BHyTpeHHUX, Heobxoaumo
YMEeHbIWMUTb BpeMs npeccoBaHuA.

Kycku Trecta cchopmoBaHbl He A0 KOHLA MU UMeEIOT
HEpPOBHYI NOBEPXHOCTL?
¢ YBenuubte unu ymeHowure hopMOBOUHYIO KaMepy;
e YBenuubTe UNM YMEHbLUTE BPEMA OKPYyrneHus
Tecrto 6ypget chopmoBaHo Gonee paBHOMepHoO.

MoeepxHOCTbL pa3paeneHHbIX NOPLMIA TeCcTa He rnagkas?
e YBenuubTe UNM yMeHbLUTe hOPMOBOUHYIO KaMepy;
e YBenuubTe UNM YMEHbLUUTE BPeMs OKPYrneHus

¢ Y6epurtechb, UTo Bec Tecra, Koropoe Heob6xogumMo paspesarb,
COOTBETCTBYeT NPOM3BOAUTENBbHOCTU MaLUUHBbI.

° Pexomeunye‘rca npaBuribHO BCTABUTb CI)OPMOBO"IHYIO Jauy B
MalWUHy, NOCKOJNbKY HenpaBulibHaa yCTaHOBKa Yallu MoXeT
NMPUBECTU K CePbe3HbIM NOBPEXACHUAM MaLUUHbI.

¢ MpoBepbTe HanpasneHue BpaweHua hopMOBOYHOM YaLIK, B
NPOTMBHOM cnyvyae MaluHa He Gyaert paboraThb.
B cnyyae Heo6XxoaMMOCTU NOMEHANTE MecTamu aBe (a3bl B
po3eTKe 3NEeKTPOCEeTH.

¢ B cnyuae Tecta cpefHel rycToTbl MallMHa pa3faenseT TecTo
Ha yacTtu ¢ Bapuauuen Beca 3-4%.

> D> b Db

=
c

9 - OLIEHKA PE3YJIbTATOB



10 - TEXOBCJTYXXUBAHUE

101 EXXEAHEBHOE TEXOBCJY>XWUBAHME

Ons ocyuecTBrieHmna eXefHEeBHOW YUCTKMU MallUHbIl, BbIMONTHUTE
onucaHHble HUXe feuCcTBuUsA

T

1. CHUMUTE BEpPXHIOIO 2. OTKpouTe 3. OTkpouTe y3en
KpPbILWKY, OTBUHTUB KpenexHble pe3Ku, conpoBoauB
cneuymanbHble Tonkarenwm (x2) ero Ao onopbl

KpenneHus (x2)

a
B MawMHe aBTOMaTu4YeCKMu BbICBETUTCA Nporpamma 4ymcrtkm “CL”,
KaK NOKa3aHo Ha PUCYHKe Bbilue.

4. Haxxmute KHONKy nycka 5. Mocne ouucTkmu 6. 3akpouTe ysen
“a”; mawuvHa BbigBUraeT HOXXEW, MOBTOPHO pes3kKu, conpoBoauB
HOX>XM, YTOGbI UX MOXKHO HaX>XMUTE KHOMKY ero o onopbl
6bIy1I0 OYMCTUTL nyckKa, HOXu
BO3BpaljaloTCH Ha
mecTo

15
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Y6eputech, uto ABa
KpeneXHbIX
TonKaTtens NpasuibHO
3aKpensneHbl.

B npotuBHOM cnyuae

@ MawuHa MoXeTt
6bITb CEpbe3Ho
noBpexpaeHa.

7. 3akpouTe 8. YcTtaHOBUTE BEpPXHIOIO
KpeneXHbie KpbILWKY, NPUBUHTUB
TOonKarenu cneuuanbHble
(x2) KpenneHus (x2)

12 MEPUOAUYECKOE TEXOBCNY>XXWUBAHUE

Onsa o6ecnevyeHus npaBunbHOW paboTbl U AONroBeYHOCTU MaLUUHBbI,
pekomMeHAyeM nepruoauYecKMu YUCTUTb KOSNbLIO FONIOBKMU (CM. yKa3aHuUsA
HMUXKe).

Detanu u3 Hep)KaBeIOI.I.I,eﬁ CTalin, OKpaleHHbIe NOBepPXHOCTU, NOJNIUITUNECH

PE500 u yawu u3 PETG MOXXHO NPOCTO YUCTUTb BOAOM C MbINIOM UMM

HEeNTPanbHbIM MOIOLMM CPEfCTEOM, NOCHIe Yero 3TU NoOBepXHoCcTU Heobxoaumo

o6unbHO Npononockarb U BbiITEPeTb AOCYXa MArKOM TKaHbIO.

CHMMMUTE BEpPXHIOI KpPbIWKY, CrieAya ONMCaHHbIM Bbille
yKa3aHuaM, feucTByuTe cnegyowmum obpasom

1. OTkpouTe y3en 2. U3BnekuTe Konbuo 3. 3akpoWTe y3en peaku,
pe3Ku, ConpoBoAUB W OYMCTUTE ero CONpoBOAME €ro Ao

€ero Ao onopsbl. BHYTPEHHIOIO YaCTb, onopbl U 3aKpouTe
UsBnekure ncnonb3ys ; KpenexHble TonKkatenu
KpenneHus Konbua nnacTMaccoBbIi (x2)

(x2) ckpebok

16
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TEXHUYECKUE OAHHDIE

s | 8 i o3 | 383 2
o 8% @ oQo =¥ o
9F | g3t g g2X 28 g93 o3 3
s O ~ s o O < X100 @ X =)
52| “es g 85" 50 852 g
23 2 ge EE
r r kr mm pz./h mm kr
1 180 500 5,5 400 1300 750x700x1450 220
15 150 360 5,5 400 1800 750x700x1450 220
18 120 280 5 400 2100 750x700x1450 220
22 60 220 5 400 2600 750x700x1450 220
30 40 135 4 400 3600 750x700x1450 220
36 34 110 4 400 4300 750x700x1450 220
30s 25 90 2,7 340 3600 750x700x1450 220
52 12 40 1,6 340 6200 750x700x1450 220
} .3 ! t 0 {
|
| |
1 d | = -
* Apch =
|
i
MpumevaHume:

* MMH./MaKcC. 3Ha4YeHUA Beca HOCAT UCKNIOYMTENIbHO OPUEHTUPOBOYHDLIN
XapaKTep U MOryT MEHATLCA B 3aBUCMMOCTU OT CTeNeHU 3aKBacKu Tecra,
** yacoBas NPOU3BOAUTENbBHOCTb TaK)Ke AIBNAETCA OPMEHTUPOBOYHON,
MOCKOMNbKY OHa 3aBUCUT OT BHYTPEeHHEeMN opraHu3auum paborbl (ucnbiTaHna
npoBOAUNIUCH B OCHaWeHHOW naboparopuu).
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C € EH[ Bce MawmHbI COOTBETCTBYIOT HOpMaM ECwn npou3BOQATCA B

Utanumn.

KonupoBsaHue Bocnpewaertca. Copepxawuecs B HacToslWeMm Karanore
WNNICTPpauuM U TeXHUYeCKuMe faHHbIe ABNAKOTCA OPUEHTUPOBOYHLIMMU U He
umeroT obsazarenbHoM cunbl. U3rotoBuTenn ocraBnser 3a cobou npaso 6e3
npepasaputresibHOro YyeegomMmJsieHUs BHOCUTb MU3MEHEeHUA B TeXHUUYeckKue
AaHHbIE U XapaKTepUCTUKU U3genvu B no6on MOMEHT C uenbio yny4vweHus
UX XapaKTepUCTUK.
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m
1 - GENERAL _Z_

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.

o Keep your hair and other parts of your body far from rotating
parts, belts and gears.

* Keep the danger and safety data labels clean and tidy.



After sales support: contact the retailer.

All machine data are outlined on the serial number:

)

e CE B

21 - VOLTAGES

All the machines are supplied as standard with a 400 Volt 50 Hz
3 phase connection.
On request: different voltages can be manufactured.

2 - POSSIBLE VERSIONS

See technical data table on page 18.

23 - MATERIAL USED

Frame in electro-welded, painted or galvanised steel;
Coating in painted steel or stainless steel.

Heads in MG5 Anticorodal aluminium with anodising;
Knives in stainless steel AlISI 304;

Shaping plates in polyethylene for foodstuff use PETG;
Head ring in aluminium with chemical nickel-plating;
Oil for hydraulic control unit: H32.

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

22
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3 - PRODUCT CONCEPTS "~

31 - WARNINGS

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

AA®S

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.

Ensure the machine is off during cleaning, maintenance
and lubrication.

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.

> D BB
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32 -DESCRIPTION OF THE PARTS COMPOSING THE MACHINE

Upper casing

Flat guard casing

Shaping lever

Control keypad

Front casing

Support feet

24
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4 - SAFETY

machine maintenance.
¢ 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.

2 * Remove the plug from the electrical power supply during

41 DANGER DUE TO MECHANICAL COMPONENTS

during normal operations. All the guards are controlled by
a micro. An error will display when they are not closed,
therefore the machine will not work.

¢ 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.

c o The safety guards protect all the parts. Keep them on

42 DANGER DUE TO ELECTRICAL COMPONENTS
e Such danger is not covered because the components are
A not directly accessible. Broken or damaged cables or

electrical components must be promptly replaced by
specialist staff or an electrician.

43 DANGER DUE TO HYDRAULIC COMPONENTS

components withstand at least five times 40 bar

C ¢ Such danger is not contemplated because the
pressure.

4 DANGER DUE TO LACK OF HYGIENE

strictly complied with, there may be serious hygiene-

fj o If the precautions in the MAINTENANCE chapter are not
related danger.

45 DANGER DUE TO NOISE

A e The average noise level measured near the work
station is under 70 decibels.

25



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.

A ¢ Do not position anything on the package.
e 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.

\
a4
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6 - INSTALLATION _z_

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 ELECTRICAL CONNECTION

A qualified technician should carry out installation and an
electrician should connect the machine to the power supply
system. Firstly check the voltage and the connection phases are
equal to those of the machine (see identification plate). If this is
not the case, contact the retailer.

Check the rotation direction of the motor on the machine. Turn the
main knob to position I-ON. Close the guard casing and run an
“empty” work cycle. Check if the shaping plate oscillates. If this is
not the case, an electrician must invert the phases, i.e. he must
invert the two cables in the power plug to change the rotation
direction of the motor.

63 DISPOSAL OF THE MACHINE

When you want to dispose of an entire machine, parts or just the
packaging, you must comply with the waste disposal rules.
Specifications regarding the material on the various parts can be
obtained from the manufacturer. See WEEE.

64 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.

27



71 SCOPE OF THE MACHINE

Rounding dividers are machines that enable cutting a piece of raw
dough in small parts and then, thanks to the oscillating plate rounds
every single piece, to obtain balls of equal weight and shape, all in
just a few seconds!

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.

73 DESCRIPTION OF THE COMMAND KEYPAD

a. Start Button

b. Emergency

«. Digital display

d. Knob to change the programs and the working times

28
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7 - HOW THE COMMAND KEYPAD WORKS _z_

741 WORK PROGRAM SELECTION

To select the program to work with, keep the knob pressed for
3 seconds (the display highlights relating to the program); turn
the knob to the right or left to increase or decrease the
program number. Once the work program is chosen, confirm by
pressing the knob once.

-*!*-

742 CHANGING THE WORKING TIMES

To change the working times, keep knob “e” pressed for 3
seconds (the program number is highlighted). Select the
program number, keep the knob to change the individual
working times pressed for another 3 seconds with the
procedure described below.

t 1 (pressing time) *

The relevant

display is

highlighted.

Turn the knob to the
right or left to increase
or decrease the value.
Once the desired

value is set, press

the knob once.

t 3 (shaping chamber) ***
The relevant display is
highlighted.

Turn the knob to the
right or left to increase
or decrease the value.
Once the desired value
is set, press the knob
once.

29



At this point, the machine returns to display the program (all
the values are highlighted) and is ready for the working cycle
with the selected program. See figure below

* t 1 (pressing time)

This parameter identifies the time needed to evenly distribute
the dough inside the basin, to ensure in the cutting phase
each piece is the same weight and volume.

** t 2 (rounding time)
This parameter identifies the time needed for the oscillating
plate to shape the balls after the cutting phase.

*** t 3 (opening of the shaping chamber)

This parameter is needed to open or close the shaping
chamber; it is used to create the right space in the chamber
which, with the round phase, enables a perfectly shaped ball
to be created.

7.5 ERROR SIGNALS

The display can signal the following errors:
E1l- Emergency inserted

E2 - Thermal relay

E3 - Casing or safety guards open

30
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8 WORKING CYCLE

The phases follow for correct use of the rounding divider

m
8 - HOW TO WORK WITH THE MACHINE _z_

1. Position the main
switch in the | ON
position

2. Insert the plate with

the weighed dough
inside the machine,
paying attention you
insert it correctly

3. Set the pre-selected

program for the
working cycle see
chap. 7.4.1

- |
-

b

4.Close the guard
casing. Press the
green Start key

& USEFUL ADVICE

To obtain a good product, proceed as follows:
e Do NOT put flour on the shaping plate.

5. Wait for the green
button to flash;
Activate the shaping
lever

6. Open the guard
casing and remove
the plate with
shaped balls

¢ Be sure the dough has the right pre-leavening time;
¢ Place the dough (the dough must stay inside the plate

imprints);

o If the dough is sticky, put flour on the dough.
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The following information will help you obtain the best possible results.

The pieces of dough are not the same weight?

¢ Ensure the piece of dough is positioned at the centre of the plate
and is slightly pressed by hand. The dough must stay inside the
plate imprints.

o Be sure the dough has the right pre-leavening time (depending on
the dough, but fifteen minutes is normally enough).

o If the outer pieces are smaller than the inner ones, you need to
increase the pressing time.

o If the outer pieces are bigger than the inner ones, you need to
decrease the pressing time.

The pieces of dough are not completely shaped or have an
irregular surface?

¢ Increase or decrease the shaping chamber;

¢ Increase or decrease the rounding time
Thedoughwillhaveamore evenshape.

The pieces of dough have not got a smooth surface?
¢ Increase or decrease the shaping chamber;
¢ Increase or decrease the rounding time

¢ Check the weight of the dough to cut complies with the
capacity of the machine.

» You are advised to correctly insert the shaping plate
inside the machine because incorrect insertion of the
plate could seriously damage the machine.

otherwise the machine will not work.
If necessary, invert two phases of the current socket.

e With a medium consistency dough, the machine can
produce pieces of dough varying in weight by 3-4%.

2 o Check the rotation direction of the shaping plate,

32
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101 DAILY MAINTENANCE

To clean the machine daily, follow the phases as outlined below

1.Remove the upper 2.0pen the 3.0pen the cutting
casing by unscrewing fastening thrusts unit accompanying
the specific fastenings (x2) it to the support
(x2)

a
The machine will automatically display the “CL” cleaning
program as shown in the image below.

4.Press the “Start” 5.0nce the knives are 6. Close the cutting
button “a” the clean, press the Start unit accompanying
knives will exit the key again and the it to the support
machine for cleaning knives return to

position

33
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¢ Check the two
fastening thrusts
are correctly
coupled.
If not, they can
cause serious

damage to the
machine.

7.Close the 8. Place the upper
fastening casing by screwing
thrusts (x2) in the specific

fastenings (x2)

102 PERIODIC MAINTENANCE

To ensure the machine works properly and, in particular to
ensure a long life, you are advised to periodically clean the

ring on the head (see instructions below).

The stainless steel parts, the painted covers, the polyethylene
PE500 and the plates in PETG can be easily cleaned with water
and soap or a neutral detergent, then you need to rinse them
with plenty of water and dry them with a soft cloth.

Having removed the upper casing as previously described,
continue as illustrated

1.0pen the cutting 2.Remove the ring and 3.Close the cutting unit
unit accompanying clean it inside with a accompanying it to the
it to the support. plastic scraper. support and close the
Remove the ring fastening thrusts (x2)

fastenings (x2)

34
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TECHNICAL DATA
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g g kg mm pz./h mm kg
1 180 500 5,5 400 1300 750x700x1450 220
15 150 360 5,5 400 1800 750x700x1450 220
18 120 280 5 400 2100 750x700x1450 220
22 60 220 5 400 2600 750x700x1450 220
30 40 135 4 400 3600 750x700x1450 220
36 34 110 4 400 4300 750x700x1450 220
30s 25 90 2,7 340 3600 750x700x1450 220
52 12 40 1,6 340 6200 750x700x1450 220
| il T . 8
| _
' - -
» Apacth  » J

Nota bene:

* the min./max weights are provided purely as an indication 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 organisation (tests conducted in an equipped
laboratory).
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All machines are in conformity with EC regulations and are
c € 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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