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1-OBLUUE CBEAEHKA

Ba)kHO npouuTaTh HacTosiliee PyKOBOACTBO U cobniogaTh ykasaHus
u/vnu npaemna no pacnakoske, yCTaHOBKe, SKCRslyaTauumn u
TexobcnyxusaHum mawmHel. B criyyae npoaaXu MalMUHbI, 3TO
PyKOBOACTBO Heo6xoaMMmo nepeaaTb HOBOMY NOJIb3OBaTENIO,

Maluvmy pa3peliaetrcsa UCNONMb30BATh TONIbKO TAKMM oneparopam,
KOTOpbIe NOJIYYUINTU UHCTPYKTAX OTHOCUTESIbHO UCNOJIb30OBaHUA
MaLWMUHbI UITK NPOUYUTASIN ITO PYKOBOACTBO.

FapaHTMiHBbIE 06A3aTenbCTBA USFOTOBUTENSA PACNPOCTPAHAIOTCA TONbLKO
Ha pedekTbl, 06HapyXeHHble BO BpeMsA NPaBUNbHOro UCNONb30BaHUA
MaLMWHbl, COrNacHO ONMCAHUIO B HACTOALLEM PYKOBOACTBE.
UsrotoButenb He MOXeT HU B Koel mepe ObiTb NPU3HaH
OTBETCTBEHHbIM 3a NOBpeXAeHMe MMyL,ecTBa UNu TpaBMUpoOBaHue
niopen, ecsiv 3To NPOU3OLLIO U3-3a HeNPaBUNbHOr0 UCNONb30BaHMUA
MaLWMHBbI.

UsrotoButenb He HeceT OTBETCTBEHHOCTM 3a OWMOKKM u/unum onyweHusa
B HacTofleM pyKoBOACTBe.

Bce mawuHbl COOTBETCTBYIOT HOpMaTUBHLIM Tpe6oBaHusam CE u EAC u
usroraenueatorca B Utanum.

ce M

Ecnu kakaa-nm6o 4yactb pykoBoACTBa ABNSAETCA HESICHOM,
He3aMeAnUTesNibHO CBAXUTECb C USrOTOBUTENEM nepef TeM Kak
NpPUCTYNUTb K pa6oTte Ha mawwuHe. Mpu Bo3HMKHOBEeHMM NO6bLIX Npobnem ¢
paboron o6opynoBaHusa obpawantec HENOCPEACTBEHHO K U3rOTOBUTESIO:
HalWM TeXHUYECKUe CneuuanmcTbl HAXOAATCA B BalleM pacnopsxKeHuu ans
peweHus nobbix npobnem, cBA3aHHbIX ¢ hyHKLUOHUPOBAHUEM U
npousBoacTBoM. Mpu oTnpaBke no6bIX 3aNpocoB, CBA3aHHbIX C 3TOM
MaLWMWHOW, yKa3biBaWTe Mogenb U CepUNHbIA HOMeEP.

BHUMAHME

¢ He paborainte, Haxoafacb Noj BO3AEMCTBMEM anKorons, HAPKOTUKOB
WNU neKapcTs, KOTOpblie MOryT NOBNMATb Ha (hu3nuvYeckoe COCToOAHMe.

¢ Cnepute 3a Tem, uTo6bl BONOCHI U Apyrue 4acTv Tena HaxoAUNMUChb
Ha 6e3onacHOM pacCTOSIHMM OT BpalLaloWMUXCA YacTel, peMHEeN U
3y64yaTbiX MeXaHM3MOB.

e Cnepute 3a YANCTOTOM U COCTOSSHUEM ITUKETOK C
npegynpexaeHusM#u 06 onacHOCTU U C fAaHHbIMU, OTHOCALMMMUCS K
6e3onacHOCTM.



2-UHOOPMALINA OB U3AENUN =g

MocnenpopaxHoe o6cnyXnBaHue: CBAXUTECHh C NPOAABLOM.

Bce pgaHHble MawWwMHbI 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 kW
Ampere/A 221A

Peso/Weight 200 Kg

— ¢

21 - HANPAXKEHMUE

Bce MawmHbl B CTaHAAPTHOM KOMNNEKTaLMM nocTaBnsorca ¢ coeguHeHuem 400 B,
50 Iy, 3 dasbl.
Mo Tpe6oBaHUIO BOSMOXHO U3rOTOBUTb MALUMHY ANA APYroro HanpsXXeHUsA NUTaHUsA.

2 - BOSMOXXHBIE MOOU®PUKALINUN
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2} - UICNOJNIb3YEMbLIE MATEPUAIDI

o CBapHOM KapKac W3 OKpalleHHOMW UNU OLMHKOBAHHOW CTanu;

¢ O06nuuOBKa U3 OKpalleHHOW CTanu UNU HepXXaBelwen cTanm.

¢ KroBeTbl U3 anoMMHMEBOro cnnasa aHTukopopan MG5 c aHogupoBaHuem;

¢ Hoxu us Hepxasetowewn ctanu AlSI 304;

¢ Pewetku u3s Hepxxasetoweu cranu AlSI 304 unu nuwesoro
nonuatuneHa PE500;

o BHYTpeHHAA NOBEPXHOCTb KPbILWKU U NPECCOB U3 NULLEBOro
nonuatuneHa PE500;

¢ Macno gna rugpasnumyeckon cucrembi: H32.

I'Ipumetlauue: BCe 4YacCcTu, conpuKacawuwmuecs C npoaykKTomM, NnpurogHbl
ANA UCNONb30BaHMA B NULLEBOMN MPOMbIWIIEHHOCTU

c



3-CBEQEHMA Ob U3AENUN c

3 - NPEAYNPEXOEHUA

Cnenylou.wle CUrHanbl npepynpexapalT oneparopa 0 BOSMOXHbIX
ONACHOCTAX, UCXOAALLUX OT MEXaAHUUYECKUX UMK INIeKTPUYeCKUux
KOMMOHEeHTOB.

AA® G

nepen ucnosib3osaHUemM MalWUHbI Heo6xonumo BHUMAaTENbHO NpoUYMTaTh
HacToslee pyKOBOACTBO U cneayowme ykasaHus. Yoegurechb, Uto
HaKJenKM ¢ npepynpeXxaeHUAMU HaXOAATCA B XOPOLEM COCTOSIHUM, B
cny4yae Heo6Xo0AMMOCTH 3aMeHUTe UX.

an nepsom ucnonb30BaHUMU MalWUHbl BHUMATEJIbHO cnenyv’ne
yKa3aHuam, yTo6bl M36eXKaTh HEeNpPUATHbLIX CIOPNPU30B. He nosBonsiute
HEKBaﬂM(bHIJMPOBaHHbIM nuuam ynpasnfthb MaLUMHOW.

MawwuHy pa3pewaerca MCNOJIb30BaTh TONbKO
KBanudguuMpoBaHHbIM paboTHUKam

Bo Bpems nepuommecxov'l YUCTKU U CMa3KH y6enm‘ecb, 4yTo
MallUMHa BbIKNOYeHa.

Mocne uMcTkM, TeXo6CnyKMBaHNA UM CMA3KN MaLUMHbI
YCTaHOBUTE Ha MECTO 3alUTHbIE YCTPOMCTBA.

PeMOHT, Kak MeXaHU4eCKMUX, TaK U SNEeKTPUUECKUX YacTeHn,
Heo6xopauMmo foBepuUTb KBanuULUPOBAHHOMY NepcoHany, T.e.
nuuam, obnapawUmM Heo6Xo0AMMbIM ONBITOM U
KBanudmkaumuen ana yCTaHOBKM, MOHTaXa U UCMONb30BaHUA
MallUHbI.

C it



2 -ONMUCAHMUE COCTABHbIX YACTEW MALUUHBI

« Apach

BAKERY (22¢#
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PykosiTka
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4 -BE30MNACHOCTb

A ¢ Bo Bpems Texo6CnyXMBaHMA MaLUMHbI OTCOEAUHUTE WITENCenb

OT UCTOUHMKA NUTAHUSA.

e Pa6otbl, CBi3aHHbIe C MEXaHM3MaMM1 UMK 3NEKTPUUECTBOM,
paspelwaeTca BbINOMHATb TONIbKO KBannchULMPOBAHHOMY UK
AOMXHbIM 06pasom o6yueHHOMy nepcoHany.

e OpHOBpeMEeHHO MaLIMHY pa3pellaeTCs UCNONb30BaTh TONbKO
OfHOMY YenoBeKy.

¢ He cHumaiiTe orpaxkgeHus, noka MawmHa pa6oraer.

41 PUCKWU, CBA3AHHbIE C MEXAHUYECKUMU YACTAMMU
A ¢ TpepoxpaHuTenbHble OrpaXkAeHUs 3alMLLAIOT BCe YaCTH.

OcraBbTe MX Ha CBOMX MecTax BO BpeMs HoOpManbHOro ucnonb3oaHus. Bce
orpa»XgeHus KOHTPONMPYIOTCA MUKpOBbIKNtouateneM. Ecnu oHm He
3aKkpbITbl, NoABNAETCA coobweHmne 06 ownbke, B pesynbrare Yero MmawnHa
He OypeT pyHKLMOHMPOBATD.

¢ Bo Bpems Texo6cnyxMBaHUA MallMHbI, B 0CO6eHHOCTH
npu CHATUM YacTen 6e3 cobniopeHUs TeXHUKKU
6GesonacHoCTH, B criy4ae ecnu yaensercs
HeAoCTaTOYHOEe BHMMaHue, CylecTByeT ONacHOCTb
nony4eHus TpaBm.

42 PWUCKH, CBA3AHHbLIE C INEKTPUMECKUMU YACTAMMU
e JTH PUCKM He paccMaTPUBAIOTCA BBMAY OTCYTCTBUA
HenocpeacTBEHHOro AOCTyNa K KOMMOHEHTaM.

>

CneuuanucTtbl Unum JNIEKTPUKU AONMXKHbI CBOEBPEMEeHHO 3aMeHUTb
nopBaHHbIe UMK NOBpPEXAEHHbIe Kabenu u ANeKTpuyeckue KOMNOHEHTbI.

43 PUCKW, CBA3AHHBIE C TMAPABJIUMECKUMU YACTAMMU

e JTU PUCKM He pacCMaTPMBAIOTCA, NOCKONbKY KOMMNOHEHTbI
cnoco6Hbl BbigepkaTb gaBneHue, No KpanHen mepe, B NATh
pa3 npesocxopsuee 40 6ap.

>

44 PUCKMW, CBA3AHHBIE C HECOBJNIIOAEHMEM TPEEOBAHMIA NO FTMIrUEHE

¢ B cnyvae HecobniopeHus mep NpeAOCTOPOIKHOCTH,
onucaHHbix B pasgene TEXOBCNYXUBAHUE, moxHo
nopABeprHyTh Cepbe3HOW ONacHOCTU COOTBETCTBUE
CaHUTapHbIM HOpMaM.

>

45 PUCKW, CBA3AHHBLIE C WUWYMOM
¢ CpepHui ypoBeHb WIyMa, U3MepeHHbIH y pabovero mecra,
Huxe 70 peunben.

>



51 TPAHCMOPTUPOBKA

MawuHy Heo6xoauMo TpaHCNOpPTUPOBATL B OPUrMHANbLHOM ynakoeke. [Ans
nepemeleHus Heo6xoaMmMo UCNONb30BaTh NOAXOAALLYIO NOABLEMHYIO
cucrtemy, 4utobbl He NnoBpeaUTb ee M n3bexarb TpaBM.

A He craBbTe HUKaKue npepMeTbl Ha YNaKOBKY.

MawwuHy Heo6xoaumo Bcerga TpaHCNOPTUPOBATb B BePTUKaNbHOM
nonoXxeHuu

52 PACMAKOBKA

B uensx TpaHCNOPTUPOBKN MaLIMHY MOXKHO
ynakoBaTtb Ha noafAoHe, B Kopobke unu Awmke.
YnakoBaHHYI0 3TUM 06pa3omM MaWMUHY MOXHO
noAgHMMAaTh Npy NOMOLLM aBTONOrpy3unKa UNU
TeneXkKu Ansa noaAaoHOB, BCTaBMB 3y6Lbl BUN
B cneuuanbHble OTBEPCTUA oA yNaKOBKOM.
JNn6o ee MOXHO NOAHATL NPU NOMOLM KpaHa,
npopeB TPOCbI UAIM CTPONbI Nop ynakoBkou. B
3aToM cnyvae cobniogante MaKCUManbHbIN
yron HaTAXeHuA TPOCOB, KOTOPbIA AONMKEH
6bITb paBeH 45°, Kak NOKa3aHO Ha PUCYHKe.

~

YpanuTte ynakoBKy, CHIB €€ B BepTUKanbHOM HanpaBneHUM.
BHumatenbHo pacnakyute mawmHy 1 ybepgurechb B OTCYTCTBUM CnepfoB
noBpexXaeHun, NoNy4YeHHbIX NpyU TpaHcnopTuposke. B cnyuae
o6HapyXeHuA NoBpeXAeHUMN, CBOEBPEMEHHO NPOMH(OPMMPYHTE O HUX
nepeBo3uuka. PekomeHnpyem Bcerpa cotorpachupoBarth noBpexpeHus.
U3Bnekute KpenexHble CKOObI, Kak NOKa3aHO Ha PUCYHKe, U, UCMONb3YA
aBTONOrpy34MK (MNU NOABLEMHOE YCTPOUCTBO), CHAMUTE MALUMHY C
nopgpoHa. ina 6onbwen 6esonacHocTu paboTHUKOB, pekoMeHayeTcA
AepXKaTbCA Ha [ONKHOM PacCTOSSHUM OT MalUMHbI BO BpeMs ee noabeMa.

A

5-TPAHCMOPTUPOBKA U PACINAKOBKA MALLUUHbI
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6 -YCTAHOBKA

61 PASMELWEHUWE NTEXOBCINY>XUBAHUE

MawuHy pa3peliaerca MCNONb30BaTh TONbKO KBanuhULUPOBaHHLIM U
YyNnOoNTHOMOY€HHbIM paﬁoruuKaM.

MawwuHy paspelwaeTcs UCNONb30BaTh TONbLKO AN pasaeneHus unu ans
pa3geneHus U OKpyrneHus Tecra.

FapaHTUA TepseT cuny B cnyvyae BHeceHMa mogucdpmkauum, He
cornacoBaHHbIX C U3roTOBUTENEeM, U/Unu B cnyvyae MCnosb30BaHUA
HeopuruHanbHbIX 3an4yacten. Mcnonb3oBaHMe HEOPUrMHaNbHbIX
3anvyacTted MOXeT NoBpeAUTb MallMHY W/MNKu TpaBMUpoOBaThL oneparopa.

MawuHy Heo6xoaMMO pa3mMecTUTb Ha TBEPAOA M POBHOW NOBEPXHOCTM.
MawwuHa oueHb ycTOoMuMuBas.

62 NEKTPUYECKME COEOUHEHMUA

3a ycTaHOBKOM MallMHbI BONXKEH cneautbh KBanuduumpoBaHHbIA
cneunanucT, anogKknioYeHme MalWnHbl K CUCTEMe NMTaHua Heob6xoaumo
AoBepUTb INeKTpUKY. B nepByto ouepenb y6epurech, UTo HanpaXKeHUe U
cthasbicoeanHEHUA COBNAAaloT C XapaKTepPUCTUKaMM MallnHbI (CM.
Tabnuuky c TexHMueckummu gaHHbiMu). B cnyyae o6HapyxeHus
HeCoOTBEeTCTBMM CBAXXUTECH C NPOAABLOM.

MpoBepbTe HanpaBneHue BpaleHUa gBUraTena MawuHbl. MoBepHute
rnaBHbIX BbiKntouarenb B nonoxxeHue |-ON (Bkn.). 3akponTe KpbiWKy

¥ BbinosnHuTe pabouuni uukn “sxonocryio”. B koHue uukna pabouas
NOBEPXHOCTb M HOXXU [OMKHbI HAXOAUTLCA B BepXHeM nonoxeHuu. Ecnu
OHaHe BUGpupyeT, aNeKTPUK AONKEeH NOMEeHATb MecTamu cha3bl, T.e.
NOMEHATbL MecTamu ABa NPoBoAa B WITENcene NUTaHusA, YTo6bl USMEHUTb
HanpasJfieHMe BpalieHUs aBUraTens.

63 YTUJIU3ALMA MALUUHBI

Ecnu Heo6xogumo yTunusuposath BCIO MaWIMHY, €e YacTu UIU TONbKO
ynakoBKy, Heo6xopgumo cobniopath npaBuna, geMcTBylouwue B obnactu
yTUNM3auum oTXoA0B. Y U3roToBUTENS MOXKHO 3anpocuTb MHchopmaumio o
Martepuane, U3 KOTOPOro USroToBNEHbI pa3nMuyHble YacTU. CM. AUpeKTUBY
WEEE (OTX0Abl 9N1€KTPMUYECKOro U 3aneKTpoHHoro obopyaosaHus).

64 BbIBOA MALUMHbBI U3 IKCMNYATALIUU

Bbikniounte mawuHy, nepemMecT1B rnaBHbIA BbIKNOUYaTE b B NONI0XeHUe
0-OFF (BbIKn.), nOCRe Yero 3awuTMTe MalWMnHy OT BO3AEUCTBUA BHELWHUX
chakTopoB M NOMECTUTE €€ B CYXO0e U 3aKpbiToe NoOMeLleHue.

9



71 NPEAHA3HAYEHUE MALUUHBI
TecTropenutenbHblie MalWMHbI MO3BONAIOT Hape3aTb KyCOK CbIPOro

TecTa Ha HeCKOJIbKO NOPLMHA, B TOM YMCIEe KPYNHbie, OQUMHAKOBOM
chopmbl M Beca, cornacHo wabnoHy.

npumeqauue: BCe YacTu, conpukacarlwmecs c npoaykKTrom,
npurogHbl Ana Mcnonb30BaHUA B NULLEBON NMPOMBLILWNIEHHOCTMU.

72 HEQOMYCTUMBIE CMNOCOBbI UCMOJNTIb30BAHUA MALUUHbDI

TecTogenuTenbHyI0 MalWUHY pa3pewlaeTcs UCNONb30BaTbh TONbKO
ANA uenewu, onMcaHHbIX B pa3gene 8.

MawuHy pa3spewiaeTca YMCTUTb, UICNONb3YA TONbLKO CPEACTBa,
npegHa3HauYeHHbIE AN NULEBON NPOMBILIIEHHOCTH.

Yﬁenwrecs, YTO MalWWUHA HAXOAUTCA Ha ponuoﬁ NOBEepPXHOCTMU.
Mcnonbsyv'rre TOJNIbKO OpUrnHarnbHblie 3an4YacTu.
He ucnonbsyﬁre 3amechbl, copgepxaume metansn, KaMHUUnuppyrue

npepmMmeTbl, KOTOpbi€ MOTYT NOBPEeAUTb YaCTU MALLUHBbI.

73 ONMUCAHME KHOMNMOYHOronvyJybTA YMPABJIEHUA

a. KHonka nycka
bh. ABapusa
¢ Uudposbie gucnnen

d. Pyuka nepeknio4yeHus NnporpaMmM M USMEHEeHU A BpeMeHu paboTbl

10
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7 - ONUCAHUEM3AENUA c

741 BblBOP PABOYEW NPOrPAMMbI

Ons Bbi6opa paboyen nporpaMmbl, yaep>XKuBaute pyuky Haxxarou B
TeueHue 3 ceKkyHA (noaBnaeTcs aKpaH, OTHOCALWMMUCA KNporpamMmme);
NoBepHUTE pyuKy BNpaBo UMK BNeBo, YTo6bl yBeNUMYUTb UM YMEHbILUTb
Homep nporpammbl. Mocne Bbi6opa pabouen nporpammbl noaTBEpPAUTE,
OAMH pa3 HaXaB pPYy4Ky.

QN O

4

;‘ «

742 U3MEHEHMUE BPEMEHMU PABOTbI

Y106bI U3MEHUTb BpeMs paboTbl, AepxuTe pyuKy “e” B HaXkaToM COCTOSHUMU
3 cekyHpbl (oTo6pakaeTcsa Homep nporpamMmmbl). Bbibepute Homep
nporpammbl, yaep>XuBanuTe pyuKky B HOXKaTOM COCTOIHUM ele 3 CEeKyHAb,
4YT06bl U3MEHUTb OTAENbHOE 3HaYeHUe BpemeHU paboTbl, Ucnonb3ys
OnNMCaHHYIO HUXKe npouenypy.

t 1 (Bpemsa npeccosaHus)* t 2 (Bpemsa HapesaHus) **
Mossnaerca Mossnsaerca
COOTBETCTBYIOWUNA COOTBETCTBYIOLUMA
akpaH. MoBepHUTE pyUKy akpaH. MoBepHUTe pyuKy
BMpPaBo UNM BNeBO, YTo6bl BNpPaBoO UNU BNeBO, YTo6bl
YBeNMYUTbL UMY YMEHbLWNTbL YBENUYNTb UNU YMEHbIIUTD
3HauveHue. 3HaveHue.

Mocne ycTtaHoBKM MNMocne ycTtaHoBKM
Heo6xogMMoro 3HaueHus, Heo6xopMMoro 3HaueHus,
OfAVH pa3 HaXXMUTe PyuKy. OAVH pa3 HaXXMUTEe PyuKy.

11



MawwuHa BHOBb oTOGpaxaeT nporpaMmmy (BbiCBe4YUBaAIOTCA BCE
3HaueHuA) U rotosa k pabouemy umukny, ucnonb3ysa BbiGpaHHyI0
nporpammy. CM. pUCyHOK HUXe

* t 1 (Bpemsa npeccoBaHus)

JTOT NapaMeTp COOTBETCTBYeT BpeMeHU, KoTopoe ucnonb3yercs ans
paBHOMEpPHOro pacnpegeneHus TecTa BHYTPU KIOBEeTbl, UTOGbI Ha
aTane pe3ku y BCcex uspenum 6bin oguHaKoBbii Bec U 06beM.

** t 2 (Bpema Hape3aHuA)

9TOT NapamMeTp COOTBETCTBYeT BpeMeHHU, KoTopoe Tpebyercs

HOXY ANA paBHOMEpPHOro Hape3aHus NPoAyKTa BHYTPU KIOBETbI.

*** t 3 (konnuecTso geneHuii)

9TOT NapaMeTp COOTBETCTBYET KONMUYeCTBY AefieHUM, Ha KoTopblie
MawuHa cnocobHa Hape3aTb NPOAYKT BHYTPU KIOBETbI.

743 U3MEHEHME KOJINYECTBA AEJIEHUMW (Tonbko B Mopensx ¢
ABOWHBLIM Ne3BUeM)

744 B mogensix c ABOWHbIM Ne3BUEM UMEETCA TPETUW napameTp, C
NMOMOLLbIO KOTOPOro MOXXHO YCTaHOBUTb AiBa TUMNa AeneHus

(Hanpumep, 10/20 u 15/30).
+

MalluHa ocylecTBnsAeT t 3 (konuuecTBO AENeHUN) MallMHa ocylecTBnsAeT
HapesaHue, UCNONb3yA *k Hape3aHue, UCNonb3ysa
MeHblUee KONM4ecTBo MosBnserca Gonbliee KONMYECTBO
peneHun (Hanp., mop. 10/20 COOTBETCTBYIOWMIA IKPaH. peneHun (Hanp., moa. 10/20
pa3penset Ha 10 KyckoB) MoeepHuTe pyuKy Bnpaso p T Ha 20 Ky )

Wnu BneBso, 4to6bl USMEHUTb
3HaueHue. Mocne ycraHoBKN
Heo6xoAMMOro 3Ha4eHus,

OAMH pa3 HAXXMMUTEe PYYKy.
7.5 CUTHANBI OLLUBKHU

Ha pucnnee moryr BbiCBETUTbCA criepylowime ownbku: .
E1 - BknioyeHne aBapumHOro yCTpoMcTea
E2 - TennoBoe pene
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8 - KAK PABOTATb HAMALUUHE

81 PABOYMU LUKN

Huxe onucan ﬂpaBMﬂbelﬁ nopafoK UCnoJsib3o0BaHUA TecTopenuTenbHOM
MaLWUUHbI

‘ v 2

-

(o0 v |
‘
- - |
1. YctaHoBUTE rnaBHbIA 2, MomecTute B3BelWEHHOE 3. 3apawte nporpammy,
BbIKNlOYaTenb B NONOXeHue TecTo B KIOBeTy Bbli6paHHyl0 ans pa6ouvero
| ON (Bkn.) uMKna
-

o0 o | =
o |

“ “ @ KT

4. 3aKponTe KpbIwWKy, 5. Hamute 3eneHyio 6. [loxautecs, Korpa

ucnone3ys cneuuansHylo KHOMKY nycka 3eneHas KHOMKa Ha4YHeT

PYyuKy Muratb; OTKpOWUTe KpbIWKY U
M3BNeKUTe Hape3aHHbIH
npoAyKT

8 MONE3HBLIE COBETbI

[Ansa nony4yeHUs Ka4eCTBEHHOro NpoayKra, AeMCTByuTe
cnepywwum obpasom:

e OTBeguTe AOCTATOMHOE BpeMsA, YTO6bl NO3BONUTL TECTY

npeaBapuTenbHO B3OUTH;

e [lMocbinbTe KIOBETY MYKOW;

e TMomecTure TecTo;

e [MMocbinbTe TeCTo MyKOM.
OencTByn Takum o6pa3om MOXXHO u3bexxaTb NpUNUNaHUA TecTa K
KIOBETe U KpbIlKe BO BpEMA NPEeCcCOBaHUA U pa3pe3aHus.

13



9 - OLEHKAPE3YJIbTATOB =g

U3noxeHHaa HUXe HdOpMaLUA NOMOXKET NONYYUUTb
Hauny4wuin BO3MOXXHbIW pe3ynbTar.

Bec pasgeneHHbIX NOPLMIA TeCcTa pasnuyaerca?

e Y6epuTechb, YTO TECTO PACNOMNOXEHO B LLeHTPe KIOBeTbl U YTO OHO
HEMHOro NpuAaBNeHo PyKoM.

e Y6epuTechb, UTo y TecTa 6bINo fOCTaTOYHO BpeMeHM, YToGbl
npeABapuTenbHO B3OWUTU (3aBUCUT OT TecTa, HO 06bIYHO
XBaTaeT OKOJIO NATHAALATU MUHYT)

o Ecnu pasmep Hapy>XHbIX YacTel MeHblUe BHYTPEHHUX,
Heo6XxoAMMO yBeNUYUTL BpeMsa NpecCcoBaHUsA

e Ecnu pasmep Hapy>XHbIX yacTeil 6onblue BHYTPEHHUX,
Heo6XoAMMO YMEHbIIUTb BpeMs NpeccoBaHus

o Ecnu paspesartb TeCcTo He yaanoch, Heo6XxoAMMO yBenu4UTb
BpemsA Hape3aHUsA

¢ Y6epmurechb, YTO BeC Tecra, koropoe Heobxoaumo
pas3pe3aTb, COOTBETCTBYEeT NPOU3BOAUTENIbHOCTHU
MalUMUHbI

f} ¢« B cnyvae Tecta cpegHeM rycrorbl MalluHa pasgenser

TECTo Ha yacTu c Bapuauuen seca 3-4%.

14
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10 - TEXOECNY)XMBAHUE &

101 EXEAHEBHOE TEXOBCNYXXWUBAHME

Yro6bl BbIGpaTh NPpOrpaMmy LMKNa YMCTKU, NOBOPAuYUBANTE PYUKY,
noka Ha gucnrnee He NOABUTCA nporpamma CL, Kak noka3aHo Ha
PUCYHKe HMXKe.

Haxmure KHoONKy nycka “a”:

MalluHa aBTOMaTUUYEeCKMU pa3mMeLaeT HOXU B BEPXHEM MONO0XeHUU
(puc.2). Mocne o4UCTKU HOXKEWU, NOBTOPHO HAXMMUTE KHOMKY NycKa,
MaluHa NogHMMaeT NoBepXHocTb (puc.3), uTo6bl MOXXHO 6bino
3aBepWuTb OYUCTKY.

puc.1 puc.2 puc.3

o Copepxute pabouyio NoBepxHOCTb M Kpah KIOBETbl B
yucrore, 4to6bl MOXKHO ObINIO NMPaBUNBHO 3aKPbITh

KpbIWKY BO Bpemsi pabouero uukna.

15



102 MNEPUOAUYECKOE TEXOBCNYXUBAHUE

Ana o6ecnevyeHus npaBunbHOW Pa6oTbl U AONTOBEYHOCTU MaLUUHBbI,
peKkoMeHAyeM ee Neprmogmuveckn YMCTUTb, KaK CHapYXXu, TaK U
BHYTPM (CM. pyKOBOACTBO MO 3Kcnnyarauuu). Qetanu us
Hep>KaBelowWwen cTanm, oKpaweHHble NOBEPXHOCTHU, NONIUITUNEH
PE500 u yawm us PETG mM0>HO NPOCTO YMCTUTb BOAOW C MbINIOM
WAU HEUTPanbHbLIM MOIOLWUM CPEACTBOM, NOCHE YEro 3TU
noBepXHOCTU Heo6xoaumo o6uNLHO NpononockKarb U BbiTEPETb
AOCYyXa MArKOW TKaHbIO.

1. YcTaHOBMUTE rnaBHbIN
i BbIKNlOYaTenb B
La nonoxeHue O OFF (Bbikn.)

2. OTKpoWTe KpPbIWKK, MCNONb3YA
cneumnanbHbie KpenneHus

3. OuMcTUTE BHYTPEHHIOIO
4yacTb MalMUHbI

16
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TEXHUYECKUE QAHHBIE c

MNPAMOYroJibHAA KIOBETA (H=125 mm)

X *3 1 i .'E:-‘; 3 g
o’s 0=z -] S8 g g8a s g3 o
a3 [ g [ 258 £R 52 2
0 s s s ] -4
Eg | ®©3% 5 85 "™ 859 . 8=
4 g: = g- = g- 14 g

r r Kr pz./h MM MM Kr
10 300 2000 20 1200 660x660x1100 100x200 210
20 150 1000 20 2400 660x660x1100 100x100 210
20s 80 500 10 2400 660x660x1100 80x80 210
24 130 830 20 2800 660x660x1100 100x80 210
30 100 660 20 3600 660x660x1100 80x84 210
40 80 500 20 4800 660x660x1100 50x100 210
48 60 400 20 5700 660x660x1100 50x80 210
60 50 330 20 7200 660x660x1100 80x42 210
80 40 250 20 9600 660x660x1100 50x50 210

NPAMOYroJibHAAl KIOBETA - psoitHoM

paspes (H=110 mm)

3+ 3 g2 is g2 % e
o o= 2 28§ g3 g8a % o
] Q=S S 0oI3 Z0 0Z8 HL 2
& aSs x 3= 2s 3ca. [
g = g | &2 2 823 s
r r Kr MM pz./h MM Kr
10 300 1800 18 100x200 1200 660x660x1100 210
10720
20 150 900 18 100x100 2400 660x660x1100 210
12 260 1500 18 80x200 1400 660x660x1100 210
12/24
24 130 750 18 80x100 2800 660x660x1100 210
15 200 1200 18 80x170 1800 660x660x1100 210
15/30
30 100 600 18 80x84 3600 660x660x1100 210
KPYIrnASl KIOBETA (H=125 mm)
x, o ie o' 3 3
os | 8%% g g8g 28§ a5t 28 o
af| o9=% g [ 2353 3% H 2
oS = S2m = o %
se| =B% | § | 3§~ | 25§ ga g2
€8 g 22 a2 3 o a
r r Kr pz./h MM MM Kr
16 190 1200 20 1900 660x660x1100 - 210
20 150 1000 20 2400 660x660x1100 - 210
24 130 830 20 2800 660x660x1100 - 210

17



LWWECTUYrONbHASA KIOBETA (H=110 mm)

1600

% 8 it e 3 ig
oS =g . 0 28¢ g8 2 EE g9 o
2% OS T 5 6% R 2a 28 @
2 T o=s ] s80 =40 o X a8 L]
5 @ o= H o5 L oL cla S E
g z g 2f8 = =
r r Kr pz./h MM MM Kr
19 920 500 9,5 2300 660x660x1100 85 210
37 30 160 6 4400 660x660x1100 57 210
37 45 220 8 4400 660x660x1100 65 210
700
-
660
N S ——
[ ——
200 mnezis ]

1000

Mpumeuanne: .
* MMH./MaKC. 3Ha4eHMA Beca HOCAT UCKITIOYUTENIbHO OPUEHTUPOBOUHbIN

XapaKTep U MOTyT MEHATLCH B 3aBUCMMOCTH OT CTeNeHMU 3aKBaCKM TecTa,
**yacoBas NPOU3BOAUTENbHOCTb TaKXe ABNAETCA OPUEHTUPOBOUYHOM,
NOCKONbKY OHa 3aBMCHT OT BHYTPEHHEW opraHusauum paborsl (McnbiTaHus
nposoAUNMCHL B OCHaWeHHOW naboparopum).

KonupoBanue Bocnpeuwaercs. Coaepxawmecs B HacCTOSWEM KaTanore MNMIOCTPaLUMMU U TeXHUUYECKue
AaHHbIe ABMAIOTCA OPUEHTUPOBOUYHBIMU U He UMeloT obs3aTtenbHon cunbl. U3rotosutens ocraBsnser 3a
coboi npaBo 6e3 npeaBapuTENnbHOro YBefOMNEHUS BHOCUTb M3MEHEHUA B TEXHMYECKME [aHHbie U
XapaKTepUCTUKU U3AENUii B 060 MOMEHT C LieNbio yNy4leHUs UX XapaKTepUCTUK.
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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 I

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.

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

21



After sales support: contact the retailer.

All machine data are outlined on the serial number:

aanse
Matricola/Serial Number
VoltaggioNVolt
pasoni

— ¢

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 - POSSIBLEVERSIONS

- - -
I I I%

4 4 4

¥ 1 4
1]
b 4 ¥
[] [] ]
T e [y — ) e g
& la = ' H H
Rectangular Hexagonal Round

23 - 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 AlSI 304;
Grids in stainless steel AlSI 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

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® 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 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> PBD

23



32 -DESCRIPTION OF THE PARTS COMPOSING THE MACHINE

Handle
Cover opening/closure

Cover

Control keypad

Front casing

Wheels

24
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4 -SAFETY

¢ Remove the plug from the electrical power supply
during 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.

41 DANGER DUE TO MECHANICAL COMPONENTS

o 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.

42 DANGER DUE TO ELECTRICALCOMPONENTS
¢ Such danger is not covered because the components are not
f} 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.

4 DANGER DUE TO LACK OFHYGIENE

strictly complied with, there may be serious hygiene-related
danger.

f} o If the precautions in the MAINTENANCE chapter are not

45 DANGER DUE TONOISE

¢ 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.

* 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.

5-TRANSPORT AND UNPACKING THE MACHINE
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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
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 THEMACHINE

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

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.

73 DESCRIPTION OF THE COMMAND KEYPAD

a. Start Button

b. Emergency

c¢. Digital display

d. Knob to change the programs and the working times

28
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7-PRODUCT DESCRIPTION

741 WORK PROGRAM SELECTION

To select 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 to increase or decrease the program number. Once
the work program is chosen, confirm by pressing the knob once.

2 B

722 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) * t 2 (cutting time) ** The
The relevant display relevant display is
is highlighted. 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. Once the desired value is set,
press the knob once.

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

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 (cutting time)
This parameter identifies the time needed by the knife to evenly cut
the product inside the basin.

*** t 3 (humber of divisions)

This parameter identifies the number of divisions with which the
machine will cut the product inside the basin.

743 CHANGING THE NUMBER OF DIVISIONS (only on double cut models)

The double cut models have a third parameter used to set two types
of division (e.g. 10/20 and 15/30).

The machine cuts with the t 3 (number of divisions) *** The machine cuts with the
most number of divisions The relevant display is least number of divisions
(e.g. mod 10/20 divides in highlighted. Turn the knob (e.g. mod 10/20 divides in
20 pieces) to the right or left to 10 pieces)

change the value. Once the
desired value is set, press
the knob once.

7.5 ERROR SIGNALS

The display can signal the following errors:
E1 - Emergency inserted
E2 - Thermal relay

30
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8-HOWTOWORKWITHTHEMACHINE

8 WORKING CYCLE

The phases follow for correct use of the divider

[ S

\_
- L]
e .|

1. Position the main
switch in the ON position

2. Insert the weighed
dough in the basin

3. Set the pre-selected
program for the working
cycle

. |
L ) ‘ ' "
L L 1=
= . [ ]
o0 . | R —
o - l L) L
4. Close the cover using 5.Press the green Start 6. Wait for the green

the specific handle.

key

3

button to flash;
Open the cover and
remove the cut product.




82 USEFUL ADVICE

To obtain a good product, proceed as follows:

¢ Put flour inside the basin;

¢ Insert the dough;

o 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.

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 basin
and is slightly pressed by hand

¢ 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

o If the dough is not cut, you need to increase the cutting time

e Check the weight of the dough to cut complies with the
capacity of the machine

o With a medium consistency dough, the machine can
produce dough pieces that have a weight change of 3-4%.

32
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10 -MAINTENANCE

101 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 knives in the highest
position (fig.2).

Once the knives are cleared, press the Start key again and the
machine will lift the surface (fig.3) to conclude the cleaning operation.

fig.1 fig.2 fig.3

o Keep the worktop and the edge of the tub clean at the ends
to be able to close the lid correctly during the cycle of work.

33



102 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
S switch in the O
L a OFF position

2. Open the casings using the specific locks

3. Clean inside the
machine

34
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TECHNICAL DATA

RECTANGULAR BASIN (H=125 mm)

* o ")
8 - - 2 * = S -
2 o°E o 8 © o 38 ] £5 @
= 2 =E ] E-g- == e 2
-] © ] £ T
3
£
gr gr kg pz./h mm mm Kg
10 300 2000 20 1200 660x660x1100 100x200 210
20 150 1000 20 2400 660x660x1100 100x100 210
20s 80 500 10 2400 660x660x1100 80x80 210
24 130 830 20 2800 660x660x1100 100x80 210
30 100 660 20 3600 660x660x1100 80x84 210
40 80 500 20 4800 660x660x1100 50x100 210
48 60 400 20 5700 660x660x1100 50x80 210
60 50 330 20 7200 660x660x1100 80x42 210
80 40 250 20 9600 660x660x1100 50x50 210
HEXAGONAL BASIN - double cut (H=110 mm)
2 : 2
= - - 2 S > o — -
z $E | g | 3§ | &g 2s $3 ]
5 = 3 -
o
=
gr gr kg mm pz./h mm Kg
10 300 1800 18 100x200 1200 660x660x1100 210
10720
20 150 900 18 100x100 2400 660x660x1100 210
12 260 1500 18 80x200 1400 660x660x1100 210
12/24
24 130 750 18 80x100 2800 660x660x1100 210
15 200 1200 18 80x170 1800 660x660x1100 210
15/30
30 100 600 18 80x84 3600 660x660x1100 210
ROUND BASIN (H=125 mm)
; 2 2
a - - 2 2 _ -
& o°E o 8 S o °o® =g ° X ]
= H zE L] £a ag g2 2
= ° 3 5 3
S
£
gr gr kg pz./h mm mm Kg
16 190 1200 20 1900 660x660x1100 - 210
20 150 1000 20 2400 660x660x1100 - 210
24 130 830 20 2800 660x660x1100 - 210




HEXAGONAL BASIN (H=110 mm)

"] = [} ("}

< - - > S= 0w s -
= ]
g | *F = | 4§ | 2§ £° *E 3

. © ° °

-]

e

gr gr kg pz./h mm mm Kg
19 920 500 9,5 2300 660x660x1100 85 210
37 30 160 6 4400 660x660x1100 57 210
37 45 220 8 4400 660x660x1100 65 210
700
L g
660
T B = 1
— |
4 200 wezisa]
s . B
=
8 g
=
Note:

*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’sinternal

organisation (tests conducted in an equipped laboratory).
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Tuttele macchine sono conformialle normative CE e sono prodotteinItalia
c € E H [ | All machines are in conformity with EC regulations and 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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