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1 - OBLUUE CBEAEHUA CC

Ba)KHOﬂpO‘-IMTaTb HacToALlee pyKoBoACTBOM cobnoaatb YKa3aHuA n/vnn npaBuna
Nno pacnakoBke, yCTaHOBKE, 3KCnyaTaunm u TeXO6Cﬂy)KMBaHMl4 MaLwwuHsbl. B cnyyae
npoAaaxun MalllnHbl, 3TO PyKOBOACTBO HeobxoanMo nepegatb HOBOMY NMO/1b30BaTEJIO.

MalumHy paspeluaeTcs MCro/b30BaTh TOJILKO TaKMM OrepaTopam, KoTopble
MOJTYYMIMU MHCTPYKTAXK OTHOCUTE/IbHO MCMO/Ib30BAHMS MaLLMHbI MM NPOYMTANU 3TO
PYKOBOACTBO.

rapaHTM;iHble 06s3aTe/IbCTBA M3rOTOBUTEIA PacnpoCTpaHAKTCA TO/IbKO Ha Ae(bE‘KTbI,
O6Hapy)KeHHbIe BO BpeMA NpaBMUIbHOIro MCNOJIb30BaHMA MallMHbl, COr/1acHO
OnncaHuio B HaCTOALLEM PYKOBOACTBE. M3roToBUTE/Ib HE MOXKET HM B KOEM mepe
6bITb NPU3HaH OTBETCTBEHHbBIM 3a NoOBpeXAeHNE UMYLLECTBa NI TDAaBMUPOBaHUE
}'I}O,CI,EI‘:i, €C/ZIM3TONPOM30LLII0 M3-3aHENPABMJIbHOIO UCMOJ1Ib30BaHNA MaLLNHDbI.

M3roToBUTE b HE HECET OTBETCTBEHHOCTHM 3@ OLUIMGBKM M/ MM OMYLLEHWS B HACTOALLEM
PYKOBOACTBE.

Bce MaLUMHbI COOTBETCTBYIOT HOPMaTHBHbIM TpeboBaHuam CE 1 EAC 1
usrotassmBaloTca B Utanuu.

ce

Ec/m Kakas-M6o YacTb PyKOBOACTBA ABNSETCSA HEACHOM, HE3aMe/IMTE/IbHO
CBAXWTECb C M3rOTOBUTENIEM MEPes TEM KaK NPUCTYNUTb K paboTe Ha
MawmHe. MNpn BO3HUKHOBEHWM Nto6bIX NMpo6aemM ¢ paboToi 060pyoBaHUS
o6pallanTech HEMOCPEACTBEHHO K M3rOTOBUTEIIO: HALLIM TEXHUYECKME
cneumanmncTbl HAXOAATCA B BalleM PaCMOPAXKEHUM ANA PeLleHUa IIoBbIX
npobsiem, CBA3aHHbIX C PYHKLMOHMPOBAHUEM M NPOU3BOACTBOM. pH
OTrnpaBKe Jo6bIX 3aMpoCoB, CBA3AHHbIX C 3TOM MalUMHOM, yKa3blBaMmTe
Mozenb U.

BHUMAHUE

. He pa6oTaiiTte, HaxoAsacb Mo BO3AEMCTBMEM aIKOrOJIsi, HAPKOTMKOB MM
JIeKapCTB, KOTOPble MOTYT MOB/MATb Ha (PU3MYECKOE COCTOSHME.

. Cnegute 3a TeM, 4TO6GbI BOJIOCHI M APYrMe YacTu Tesna HaxoauIMCh Ha
6e30MacHOM PacCTOSHMM OT BpaLLAOLLMXCA YacTeN, peMHeN M 3y6GuaTbiX
MeXaHM3MOB.

. CneguTe 3a YACTOTOM U COCTOSHUEM DTMKETOK C NpeaynpexaeHnsIMu 06
OMacHOCTU M C AaHHbIMM, OTHOCALLMMMCA K 6€30MacHOCTH.



MocnenpoaasxkHoe 06CyKMBAHUE : CBANKMTECH C MPO/ABLIOM.

Bce gaHHble MaLUMHbI YKa3aHbl B nacnopre:

Modello/Mod. STA20
DataDate 05/2016
Matricola/Serial Number 90166275
Voltaggio/Volt, 400 V-50/60 Hz-3 ph
Potenza/kw 0,75 kKW
Ampere/A 221A

Peso/Weight 200 Kg

— ¢

2 - HANPAXXEHME

2-UHOOPMALMAOBU3AENUUN 2O

Bce MalliMHbl B CTaHAAPTHOM KOMMNEKTaLMM NOCTaBAAKTCA C
coeamHeHunem 400 B, 50 Iy, 3 daswbl.

Mo Tpe6oBaHMIO BO3MOXKHO M3rOTOBUTb MaLUMHY A5 APYrOro HanpsaxXeHus
nUTaHuA.

12 - BO3MOXHbIE BEPCHM

-

MpAMOYTo/IbHbIN

23 - UCMOJIb3YEMbIE MATEPUAJIbI

.CBapHOM KapKac U3 OKpalLeHHOM MJIM OLMHKOBAHHOM CTau;
.06/1ML0BKa U3 OKpaLLEHHOM CTa/M UM HEPXKaBEKLWEN CTau.

.Jexn U3 antoMMHUMEBOr O CnJlaBa aHTMKopodan MG5 ¢ aHoaMpoBaHUEM;
.Hou u3 HeprkaBetowel ctanu AlSI 304;

.PelweTku us HepxkaBetowwen ctanm AlSI 304 1iv NULLEBOro NOIMITUIEHA
PE500;

.BHYTpeHHASA NOBEPXHOCTb KPbILLIKU M NPECCOB M3 MULLEBOrO NOAMITUIEHA
PE500;

.Macno ana ruapaBavyeckon cuctembl: H32.

MpUMeYaHue: BCe YaCTH, CONMPMKACAIOLWMECSA C NPOAYKTOM, MPUrOAHbI 1A
MCNOJ/Ib30BaHMA B MULLEBOM MPOMBILLIEHHOCTM

c



3 - CBEAEHUA Ob U3AENUU C

3 - NPEAYMNPEXAEHUA

Cne,qyrow,me CUrHabl NpeaynpexXaaloT onepatopa 0 BO3MOXHbIX ONaCHOCTAX,
MCXOAAWMX OT MEXaHUYECKMX UJTU INTIEKTPUYHECKMX KOMIMOHEHTOB.

AA® G

Mepes 1cnosib30BaHUMEM MaLLUMHbI HEO6X0AMMO BHUMATE/IbHO NPOYMTaTh
HacToslee pyKOBOACTBO U Cleaytolme yKasaHms. Y6eaurech, YTo
HaK/IEMKM C NpeaynpeAeHMAMMU HAX0AATCSA B XOPOLLIEM COCTOSHMM,

B C/lydae HeO6X0AMMOCTU 3aMeHUTe UX. NpU NEPBOM MCMOJIb30BaHMM
MaLLMHbI BHUMATEIbHO CIeAYMTE YKa3aHMAM, YTo6bl M36eKaTb
HEMPUATHBIX CIOPMNPM30B. He No3BoNsANTe HEKBAIMPULMPOBAHHBIM IMLLAM
yNpaBAATb MALLIMHOM.

MalumHy paspeluaeTcs MCrosib30BaTb TOJIbKO
KBa/IMMLMPOBAHHbIM PABOTHMKAM

Bo Bpems HepMOAMHECKOﬁ YUCTKMN M CMaA3KHN y6EAMTECb, 4yTO
MalllMHa BbIKJ/1lO4YEeHa.

Mocne uncTku, TeX06Cl'Iy)'KMBaHMﬂ NI CMa3KKM MallinHbl
YCTAaHOBHUTE Ha MECTO 3allMTHbIE yCTpOﬁCTBa.

PeMOHT, KaK MEXaHMUYECKUX, TaK U DIEKTPUYECKMX YacTen,
Heo6X04MMO A0BEPUTb KBaIMMDULMPOBAHHOMY NEPCOHaNy, T.€.
Muam, 0613430l MM HE06X0AMMbIM OMbITOM M KBaIMbMKaLMen
[/191 yCTAaHOBKM, MOHTaXa M MCMOJIb30BaHUA MallMHBbI.

> D> PBD



2 - OMUCAHME COCTABHbIX YACTEM MALLMHD

“« Apach

BAKERY zere

PykosaTtka
OTKpbITHE/3aKpbITHE
KPbILIKK

Kpbiwka

KHonoyHasa naHenb
—— yHpaBJ/IEHNA

MNepeaHaa KpblwKa

Koneca

3 - CBEOEHMA OB U3OENUX 2O
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4 - BE3OMACHOCTb C

. BoBpems Texo6CyKMBaHMA MALLMHbI OTCOE AMHMTE LUTENCE/bOTMCTOYHWKA TAHHA.
. Pa6oTbl, CBA3aHHbIE C MEXaHM3MAMM UM NIEKTPUYECTBOM, PaspellaeTcs
BbINOJHSATL TO/IbKO KBaNMMMLMPOBAHHOMY /M LOMIKHbIM 06Pa30M 06y4EHHOMY
nepcoHany.

. OiHOBPEMEHHO MaLLMHY Pa3peLLaeTCA UCMO/b30BaTb TOIbKO OAHOMY YE/0BEKY.

. He cHuMaTe orpaxaeHus, MoKa MalumHa paboTaer.

41 PUCKK, CBA3AHHbBIE C MEXAHUYECKMMU HACTAMU

. NpepoxpaHnTeNbHbIE OrpaKAEeHUSA 3allMLLA0T BCE

Yyactu. OcTaBbTe MX HA CBOMX MECTaX BO BpEMA HOPMaJIbHOI 0
Mcrnonb3oBaHUA. Bce orparkeHma KOHTpoAUpytoTca
MMKpPOBBbIK/OYaTeieM. EC/IM OHU He 3aKpbITbl, NOSBASETCS
coobLeHne 06 oWKnBKe, B pe3ysibTaTe Yero MallnHa He byaeT
dYHKLMOHMPOBATD.

. Bo BpemMa TexobcnyKMBaHWSA MallMHbl, B 0CO6EHHOCTM NpU
CHATMM YacTel 6e3 coboeHNs TEXHMKM 6e30MacHOCTH, B
c/lyvyaeec/myaenaeTcaHeL0CTaTOHYHOE BHUMaHMeE, CyLlecTByeT
OMacHOCTb NOJlyYEHMS TPaBM.

4 PUCKH, CBA3AHHBIE C 3/IEKTPUYECKMMUYACTAMMU

. DTV PUCKM He pacCMaTpMBAKOTCA BBMAY OTCYTCTBMA
HEernocpeCTBEHHOrO ZI0CTyNa K KOMMOHeHTaM. CrneumanmcTbl

NN SNEKTPUKN AOJ1KHblI CBOEBPEMEHHO 3aMEHUTDb
nopBaHHbIE MM noBpexXaeHHbIe Kabenu n A1eKTpHU4ecKkme
KOMMOHEHTDI.

43 PUCKWU, CBA3AHHbIE C TMAPAB/IMYMECKUMUYACTAMU
. OTU PUCKM He pacCMaTpMBAIOTCA, NMOCKOJIbKY KOMMOHEHTbI
CMNoCO6GHbI BblZep:KaTb AaB/eHMe, Mo KpalHel Mepe, B NATb pa3
npesocxogsawee 40 6ap.

4 PWCKM, CBA3AHHBIE C HECOB/IOAEHMEM TPEBOBAHMM MO MMIMEHE
. B cnyvae HecobntofeHnAa Mep NpeAoCTOPOXKHOCTM, OMMCAHHBIX B
pazgene TEXOBCNYXMBAHME, MOXKHO NoABEPrHyTb CEPbEe3HOM
OMacHOCTU COOTBETCTBUE CaHMUTAPHbIM HOPMaM.

45 PUCKK, CBA3AHHBIE C LLYMOM

. CpeaHuit ypoBeHb LLyMa, U3MEPEHHbIM Y paboyero MecTa, Huxe
70 peunben.



3 TPAHCMNOPTMPOBKA

MalmHy Heo6X04MMO TPaAHCNOPTMPOBaTh B OPUTMHAJIbHOM YNAaKOBKe.
JnanepemelleHus HE06X0AMMO UCMOb30BATb NOAXOASALLYI0 MOABEMHYIO
CUCTEMY, 4TOGbI HE NOBPEAMTb €€ U U36eKaTb TPaBM.

. He cTtaBbTe HMKaKMe NpeAMeTbl Ha YNaKoBKY.

. MawuHy Heo6xo0AMMO BCerga TpaHCNopTMPOBaTh B
BEPTMKA/IbHOM MOJIOKEHUM

52 PACMAKOBKA

B uenax TpaHCNOPTUPOBKU MALLMHY MOXKHO
ynaKkoBaTb Ha NoAJ0He, B KOPOOKeE MM ALMKE.
YNaKoBaHHY 3TMM 06Pa3oM MaLLMHY MOXKHO
noAHMMaTb NP NOMOLLM aBTOMOrPy34MKa Un
TEeNEXKM ANA NoAA0HOB, BCTaBMB 3y6Lbl BU

B CreymasibHble OTBEPCTMA NMoJ YNaKOBKOM.
JIM60 ee MOXKHO NOAHATbL NPU NOMOLLM KpaHa,
NpoAEB TPOCbl MM CTPONbI MOJ YNaKoBKON. B
3TOM C/lyyae cob/oaanTe MaKCMMabHbIN Yron
HaTSKeHWUs1 TPOCOB, KOTOPbIM JO/IKEH 6biTh
paBeH 45°, KaK NoKasaHO Ha pMCYHKe.

YaanuTe ynakoBKy, CHAB €e B BEPTMKa/IbHOM HanpaB/iieHUU.
BHMMaTe/IbHO pacnakyiTe MalliMHy U y6eauTech B OTCYTCTBMM C/IE0B
NoBpeXAeHWM, NoJTlyYeHHbIX NPy TPAHCMOPTUPOBKeE. B ciyyae
0o6HapyXeHMA NoBpeXKAeHUM, CBOEBPEMEHHO NMPOMHMOPMMPYHITE 0 HUX
nepeBo3ymKa. PekomeHayem Bceraa potorpacdmpoBaTb NOBpEXAEHMA.
M3BneKkuTe KpenexkHble CKOObI, KaK MOKa3aHo Ha PUCYHKE, U, UCMOJIb3YA
ABTOMOrpy34MK (MM NOABEMHOE YCTPOMCTBO), CHUMMTE MaLUMHY C
noaaoHa. [na 6osblier 6e30MacHOCTM pabOTHUKOB, PEKOMEHAYETCS
JepKaTbCA Ha A0JIKHOM PacCTOAHMM OT MaLUMHbI BO BpeEMA ee NoAbema.

5-TPAHCINOPTUPOBKA U PACMAKOBKA Z0

c



6 -YCTAHOBKA C

10

61 PASMELLEHME U TEXOBC/TYKMBAHUE

MalumHy paspeluaeTca UCMoIb30BaTb TOJIbKO KBaI'IMCbMLLMpOBaHHbIM n
YNOJIHOMOY€HHbIM pa6OTHl/IKaM.

MaLLIMHy pa3pelwaeTca MCNoJib30BaTb TOJZIbKO ANA pa3aeneHna unm ana
pasgeneHna n oKkpyrneHmnAa TecTta.

FapaHTUs TepsAeT cuy B C/lydae BHECEHWMA MOAUDUKALMMI, He
COr/JTaCOBAHHbIX C M3rOTOBUTENIEM, U/UKN B Cly4ae UCMOJIb30BaHUS
HEeopMIruHasIbHbIX 3anyacTer. Mcnosib3oBaHWe HEOPUIUHAIbHBIX
3anyactem MoXKeT NoBpeaMTb MalLMHY 1/ 1AM TPaBMMPOBATb onepaTopa.

MalmHy He06X04MMO Pa3MECTUTb HA TBEPAOM U POBHOM NOBEPXHOCTY.
MalumHa oYeHb ycToMumnBas.

62 3JIEKTPUYECKME COEANHEHUA

3a YCTAHOBKOM MaLLMHbI JOJ/IKEH CIEANTb KBaMPULMPOBAHHbIM
CneumanmcT, a NoAK/IYEHUE MaLLMHBI K CUCTEME NUTaHMA HEOBXOAMMO
[0BEPUTb SNEKTPUKY. B nepByto ouepesb ybeamTech, YTO HaMpsKeHMe U
da3bl coeMHEHMA COBNaJaloT C XapaKTEPUCTMKAMM MaLLMHBbI (CM.
Tab/IMYKY C TEXHUYECKMMM AaHHbIMKM). B cnyyae o6HapykeHus
HEeCOOTBETCTBUIM CBSXKMTECH C NMPOAABLIOM.

lpoBepbTe HanpaB/ieHMe BpalleHua ABMraTena MallmHbl. NoBepHute
r/IaBHbIM BbIK/toYaTe b B nonoxkeHue |-ON (BK/.). 3aKpoMTe KpbILKY

U BbINOJIHUTE PabouMii LMK “BXOIOCTYI0” . B KOHLE LMKa paboyast
NOBEPXHOCTb M HOXM AOJIKHbI HAXOAUTbLCA B BEPXHEM NONOXKEHMN. ECin
OHa He BMOpUpPYET, INEKTPHUK LOJIXKEH NOMEHATb MecTamm dasbl, T.e.
NOMEHATb MECTaMM JiBa MPOBO/a B LUTENCE/IE NMUTaHMUA, YTOObI U3MEHUTD
HarnpaBsJ/ieHMe BpalleHua ABUraTens.

63 YTU/IM3ALMA MALLMHDI

Ecam Heob6XxoAMMO yTUAM3MPOBaTb BCHO MALLMHY, €€ YaCTU UM TOJIbKO
YMaKoBKY, HEO6X0AMMO Co6/10aTb NpaBuaa, AeMCTBYOWME B 061aCTH
YTUAU3ALMM OTXOAO0B. Y M3rOTOBMTE/IA MOXKHO 3anpoCuTb MHMOPMaLMIo O
martepuane, U3 KOTOporo M3roToB/IEHbI pa3/iMyHble YacTh. CM. AMPEKTMBY
WEEE (OTxoZ4bl 31€KTPUYECKOr0 U 3IEKTPOHHOIrO 060pYy0BaHMSA).

64 BbIBOZ MALLMHbI 13 SKCMNJTYATALIMA

BbIK/IIOUYMTE MALLUHY, NEPEMECTMB F1aBHbIM BbIKJ/IOYATE b B MOIOKEHUE
0-OFF (BbIK/1.), MOC/IE Yero 3almMTMTE MaLLMHY OT BO34E€MCTBUSA BHELLUHUX
(aKTOPOB 1 MOMECTUTE €€ B CYyX0€ M 3aKPbITOE MOMELLEHME.



71 NPEAHASHAYEHUE MALLUMHBI

Mpeccbl AnA Tecta U CAMBOYHOrO macna MO3BOJIAIOT CXKMMATb TECTO U KUPbI
B 6}10Kl4, roToBbl€ K HACZ1I0EHUIO, TEM CaMbIiM YMEHbLLaA BpemMAa pa6OTbI.

MpumeyaHue: Bce 4acCTU, CONMPUKacaloLMecs C NPOAYKTOM, MPUro4Hbl ANA
MCNO/Ib30BaHUA B NULLEBOI NPOMbILLNIEHHOCTU.

77 HEAOMYCTUMbIE CMTOCOBbI MCMNO/1Ib30BAHMA MALLMHDI

TeCTo,qenMTeanylo MallMHYy pa3pellaeTca MCnosb3oBaTtb TOJIbKO A/1A
ueneﬁ, OMNMCaHHbIX B pasgene 8.

MalumHy pa3pellaeTca YMCTUTb, MCNOJIb3YA TOJIbKO CPeACTBa,
npeagHa3sHa4eHHble AnA I'IVILLI,EBOI‘/’I MPOMbILLIEHHOCTH.

Y6eamtechb, YToO MallMHA HAX0AUTCA Ha pOBHOl‘/’I NMOBEPXHOCTMH.
MCI'IOI'Ib3yI‘;1Te TOJIbKO OpUTMHaJIbHbIE€ 3an4acTH.

He ucnosb3yiTte 3aMechl, COAEPIKaLME METAI/, KAMHWU UK Apyrue
npeAMeTbl, KOTOpbIE MOrYT MOBPEAUTb YaCTU MalLMHbI.

73 ONMUCAHME KHOMOYHOI O MY/IbTAYMNPABJIEHMA

. KHonKa nycka

. ABapusa

Uudposble aucnnen

. Pyyka nepeknioveHma nporpamm M M3SMEHEHUA BPEMEHM paboThbl

o o oo

7 - ONUCAHUEU3AENUA 2O
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7 - ONUCAHUEM3OENNA C

12

741 BbIBOP PABOYEM MPOrPAMMbI

Ansa BbiGopa paboyel NPorpammbl, yAEPKMBAMTE PyYKy HaXKaToM B
TeyeHue 3 CeKyHj (NosIBAAETCA 3KpaH, OTHOCALMMCA K NporpaMme);
NOBEPHUTE PYYKY BNPABO UM BJIEBO, YTOGbI YBEIMUUTb MIU YMEHBLUMTD
HoMep nporpammbl. Mocsie BbiGopa paboyelt NporpaMMbl NOATBEPAMTE,
OAMH pa3 HaxkaB PYuKYy.

QN O

>4

74 U3MEHEHME BPEMEHW PABOTbI

YT06bI U3MEHMTbL BPEMA PabOThl, AEPKMUTE PYUKY “€” B HaxKaTOM COCTOAHMM 3
CEKyHZbl (0OTOBpakaeTcs HOMep NMporpaMMmsl). BoibeprTe HoMep Nporpammel,
yAEPKMBaMTE PYYKY B HAXKaTOM COCTOSIHUM eLLe 3 CEKYH/bl, YTOBbI UBMEHUTH
OTAe/IbHOe 3HaYeHWe BpeMeHW paboTbl, MCMOJb3YA ONMCaHHYI0 HUXKE NpoLesypy.

t 1 (spemsa npeccosaHus) *
MNossnsaetca
COOTBETCTBYIOLLMM

3KpaH.

MoBepHUTE pyyKy BNpaBo
WU BNEBO, YTOObI
YBEIMYUTD MU YMEHDBLUKUTD
3HayeHue.

Mocne yctaHOBKM
He0b6X0AMMOro 3HaYeHus,
OAMH pa3 HaxXMMTe pyuKy.



MalurHa BHOBb OTo6parkaeT nporpaMmy (BbICBEUMBAIOTCSA BCE 3HAYEHMS)
M roToBa K paboyeMy LMKy, UCMOb3ys BbIGPAaHHYO nNporpaMmmy. CMm.
PUCYHOK HU3Ke

* t 1 (Bpemsa npeccoBaHus)

JTOT NnapameTp COOTBETCTBYET BPEMEHM, KOTOPOE MCNO/Ib3yeTcA ANiA
paBHOMEPHOIO pacnpeaeneHns Tecta BHyTPU AEXM, YTOObI Ha 3Tane
pe3KMu y BCeX nsaenmi 6biJ1 04MHAKOBbIM BEC U 06BEM.

7.5 CUTHAJIbl OLLMBKN

Ha ancnnee MoryT BbICBETMTbCA Ceaytolme
OLIMOBKM:

E1 - BK/IoYeHMe aBapMIMHOro YCTpoMCTBa ‘
E2 - TennoBoe pene

7 - ONUCAHUEU3AENNA 20
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8 - KAK PABOTATb HAMAWWMHE C

14

8 PABOUMM LMK

Huxe onncaH I'IpaBVI}'IbeIIZ nopAAoK UCNOJ1Ib30BaHUA TeCTOAeI’IMTe}'IbHOIZ

MallUnHbI

=

1. YCTaHOBUTE TNaBHbIN
BbIK/IOYATE/1b BMOJIONKEHME
| ON (BK.1.)

4.3aKpomTe KpbILLKY,
MCMO/Ib3ys CrieLumasbHyto
YUKy

8 MOAE3HbIE COBETbI

2. MomecTunTe B3BELLEHHOE
TECTO B AEXY

3. 3aganTe nporpammy,
BbIGPaHHYI0 A1 paboyero
LuMKna

L)

5. HaxxmuTe 3enenyto
KHOMKY nycKa

6. Jloxantecb, Koraa
3e/1eHasn KHoMKa HayHeT
MUraTb; OTKPOMTE KPbILIKY M
M3BJIEKUTE Hape3aHHbIN
NpoAyKT

JNa noslyyeHms KauyecTBEHHOro NPOAYKTa, AEMCTBYMTE CleaytoWmM 06pasom:
. OTBeaMTE AOCTATOYHOE BPEMS, YTOGbI MO3BO/IMTL TECTY NPEeABapUTENIbHO

B30MTH;

. MockbinbTe ey MyKoM;

. NomecTuTe TECTO;

. NMocbinbTe TECTO MYKOM.

JleMcTBYs TakKMM 06pa3oOM MOXKHO M36eKaTb NpUMNaHUs TeCTa K Aexe U
KPbILLKE BO BPEMSA NMPeccoBaHUs M paspe3aHus.



0 EXEAHEBHOE TEXOBC/YXMBAHME

YT106bI BbIGPATb MPOrpamMmy LIMKIA YUCTKU, MOBOPAYMBaMTE PYUKY, MOKA Ha
Aucniee He nosBuTCcA nporpamma CL, Kak NoKasaHo Ha PUCYHKE HUKe.

10 - TEXOBCNYXXVUBAHUE 20

HaxkmuTe KHOMKy nycka “a”:

MalmrHa aBToMaTMYECKM YCTaHaB/IMBAET NIACTUHY B HUKHEE NOJIOKEHUE
(oTapbixa). (puc.1).

Mocne YNCTKM AN BHYTPH, MOBTOPHO HAXKMMUTE KHOMKY MyCKa, MalUMHa
noAHMMaeT NOBEPXHOCTb (PMC. 3), YHTOObI MOXKHO GblJI0 3aBEPLUMTb OYUCTKY.

puc.1 puc.2

. CopepuTe pabouyio NOBEPXHOCTb U KpaK AeXM B UMCTOTE,
YTOGbI MOXHO 6blJI0 NPABWUJIbHO 3aKPbITb KPbILIKY BO BPEMS

paboyero uuKna.

15
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10 - TEXOBCNYXXUBAHUE C

16

2 NEPUOAMYECKOE TEXOBC/TYKMBAHUE

Jina obecneyeHus npaBMabHOM paboTbl U JOJTOBEYHOCTM MALLMHDI,
pekomeHZyeM ee NepuoaMyYecKM YUCTUTb, KaK CHApPYXXM, Tak U BHYTpMU
(CM. pyKOBOZACTBO M0 3KClyaTauum). Jetanu n3 Hep:asetoLlen ctanm,
OKpaLLEeHHble MOBEPXHOCTU, noanaTuneH PE500 1 yawwm 13 PETG MOXHO
NPOCTO YNCTUTb BOZOM C MbIJIOM MJINM HEUTPAJIbHBIM MOIOLLMM CPEZCTBOM,
nocJie Yero 3T NOBEPXHOCTM HEOBXOAMMO 0O6MIbHO MPOMOA0CKaTh U
BbITEPETb A0CyXa MAMKOM TKaHbio.

1. YcTaHOBMTE r1aBHbIN
BbIKJ/llOYaTE b B MOJIOXKEHUE
O OFF (BbIK/1.)

2. OTKPOMTE KPbILLKM,
MCMONb3ys CrielmanbHble
KpenneHus

3. OYMCTUTE BHYTPEHHIOK
YacTb MaLUMHbI
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MpumeyaHue:

* MMH. / MaKC. 3HAYEHMA BECA HOCAT UCKJIYMTEJIbHO OPUEHTMPOBOYHbIM

XapaKkTep U MOTYT MEHATbLCA B 3aBUCMMOCTM OT CTEMEHM 3aKBaCKM TecTa,

** yacoBasi NPOM3BOAMTE/IBHOCTb TaK}Ke AB/IAETCS OPUEHTUPOBOYHOM, NMOCKOJIbKY
OHa 3aBMCMUT OT BHYTPEHHEeM opraHu3auyum paboTbl (MCMblTaHUs NPOBOAUIUCH B
OCHaLLeHHOM labopaTopmm).

Konuponal-me BocCHnpeliaeTcs. Conepmamuecn B HacTosieM Katanore UnNnOCTpauuM U TexHuvdeckue
AadHHble ABNAIOTCA OPUEHTUPOBOYHBIMUA U HE UMeloT obs3zarenbHoi cunbl. U3rotoBuTens ocrasnser 3a
cobon npaso 6es npepsaputesibHOro yeegomsieHuss BHOCUTb U3MEHEeHUs B TeXHUUeCKue pAaHHblie U
XapaKTepucTuku u3penuu B nio6oM MOMEeHT c Lenbio yny'dueHUs UX XapaKTepucTuk.

17
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1 -GENERAL

|
EN
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 [l

If any part of the manualisunclear, immediately contact the manufacturer
before starting work with the machine. Do not hesitate to contact the
manufacturer directly forany problemsrelating tooperation; 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.

. 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.

19
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After sales support: contact the retailer.

All machine data are outlined on the serial number:

aanse
Matricola/Serial Number
VoltaggioNVolt
Fasomsgn

— ¢

2 - VOLTAGES

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

22 - POSSIBLE VERSIONS

-
1%

4

(e
- WF

Rectangular

13 - MATERIALS USED

.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 AlISI 304;

.Grids in stainless steel AISI 304 or polyethylene for foodstuff use PE500;
.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
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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® G

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 of f 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> PBD

21
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32 - DESCRIPTION OF THE PARTS COMPOSING THEMACHINE

Handle
Cover opening/closure

Cover

Control keypad

® Apach #

BAKERY /24¢¢

Front casing

Wheels

22
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4 -SAFETY
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. Remove the plug from the electrical power supply during
machine maintenance.

. Only qualified and well-instructed staff can carry out
mechanical or electrical operations.

. The machine must be used by one person at a time.

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

41 DANGER DUE TO MECHANICAL COMPONENTS

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

4 DANGER DUE TO ELECTRICAL COMPONENTS
. Such danger is not covered because the components are 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
. Such danger is not contemplated because the components
withstand at least five times 40 bar pressure.

44 DANGER DUE TO LACK OFHYGIENE

. If the precautions in the MAINTENANCE chapter are not strictly
complied with, there may be serious hygiene-related danger.

45 DANGER DUE TO NOISE

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

23
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5 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.
. 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 asin the figure and, using a forklift (or a lifting device),
remove the machine from the pallet. Toensure further staff safety, you
are advised to maintain a sufficient distance from the machine when it is
being lifted.

5-TRANSPORT AND UNPACKING THE MACHINE



6 -INSTALLATION
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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 dough
(rounding for rounding dividers).

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. (For rounding dividers): if the feet are regulated properly,
the machine will be 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
switch to position I-ON. Close the lid and do a work cycle “unladen”. At the
end of the cycle the work plan and the knives should be in the highest
position. 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.

¢4 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 leaveitin
a dry and enclosedlocation.

25
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71 SCOPE OF THE MACHINE

Butter and dough press is a machine that press doughs and fats into
blocks, ready to be rolled, thus reducing processing times.

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

72 UNPERMITED USE OF THE MACHINE
The press 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

26
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7-PRODUCT DESCRIPTION
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741 WORK PROGRAM SELECTION

Toselect the program to work with, keep the knob pressed for 1 seconds
(the display highlights relating to the program); turn the knob to the
right or left toincrease or decrease the program number. Once the work
program is chosen, confirm by pressing the knob once.

QN O

>4

Q <+

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.

27
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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.

7.5 ERROR SIGNALS

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

E2 - Thermal relay ‘

28
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8-HOWTOWORKWITH THEMACHINE

81 WORKING CYCLE

The phases follow for correct use of the divider

-

o0 | v |
. .~ |
|
1. Position the main switch 2. Insert the weighed dough 3. Set the pre-selected
in the ON position in the basin program for the working
cycle
)
’
r

o0 ., |
* .

- - u ° >
4.Close the cover using the 5. Press the green Start key 6. Wait for the green button
specific handle. to flash;

Open the cover and remove
the product.

8 USEFUL ADVICE

To obtain a good product, proceed as follows:

. Be sure the dough has the right pre-leavening time;

. Put flour inside the basin;

. Insert the dough;

. Put flour over the dough.

Using this method, you avoid the dough sticking to the basin and the cover
during the pressing and cutting phase.
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01 DAILY MAINTENANCE

To select the cleaning cycle program, turn the knob until the CL program
appears on the display, as in the figure below.

Press the Start button “a”:

the machine will automatically position the work surface in the lowest
position (rest) (fig.1).

Once the internal basin are cleaned, press the Start key again and the

machine will lift the surface (fig.2) to conclude the cleaning operation.

fig. 1 fig.2

. Keep the work surface and the edge of the basin clean to
correctly close the cover during the work cycle.

30
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10 -MAINTENANCE
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12 PERIODIC MAINTENANCE

To ensure the machine works properly and, in particular to ensure a

long life, you are advised to periodically clean it, inside and out (see use
manual). 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.

1. Position the main
O switch in the O OFF
position

"2

S

\ .
— )
' -

‘ | .

2. Open the casings using
the specific locks

‘\
d

A
-\
)

\

]

3. Clean inside the machine
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Rectangular basin - press (H=135 mm)

TECHNICAL DATA

2 * 2 2
8 . | = 2 | P2 25 8% =
@ D X R 3'C o2 -] 2
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35 S E S E o < B E 3
. © ° °
-]
s
gr ar kg pz./h mm mm Kg
unica 0 2000 20 120 660x660x1100 512x409 200

700

160

1000
110

v r ) ®

Note:

*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
organization (tests conducted in an equipped laboratory).
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C € EH[ Tutte le macchine sono conformialle normative CE e sono prodottein
Italia

| All machines are in conformity with EC regulations and are
manufactured in Italy.

Reproductionforbidden. Theillustrations and technical datain this catalogue arefor
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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