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1 - OBLUE CBEAEHUA

Ba)xHo npounTaTh HacToslee PYKOBOACTBO U cobniogath ykasaHus
u/unu npaeBMna no pacnakoBKe, yCTaHOBKe, IKCnnyaTauum u
Texo6cnyXMBaHMM MawWwuHbI. B cnyyae npogaxu MawuvHbl, 3TO
pykoBoacTBO Heo6XoAUMMO nepepaTb HOBOMY NOMNb30BaTen|o.

Maumuy pa3pewaetrca MCNoJsib30BaTh TOJNIbKO TAKUM oneparopam,
KOTOpbie NOoJIyYUJIM MHCTPYKTaXX OTHOCUTEJIbHO UCNOJIb30BaHMUA
MaWwMUWHbI UNTU NPOUMUTANIM ITO PYKOBOACTBO.

FapaHTuMHbIE 06A3aTenbCcTBa U3roTOBUTENSA
pacnpocTpaHAITCA TONbKO Ha aedrekTbl, 0OHapy>XeHHbIe BO
BpemMsA nNpaBuiibHOro UCnosnb30BaHUA MallUHbI, COrnacHo
OoNnMuUCcCaHUIO B HacTosilleM PyKoBOACTBe. UsrotoBuTenb He MoXeT
HM B Koel Mepe 6bITb NPM3HaH OTBETCTBEHHbIM 3a
noBpeXxAaeHue UMyLLecTBa UMM TPaBMUPOBaHUe NoAen, ecnu
3TO NPOU3OLWJIO U3-3a HeNnpaBUNIbHOro UCNOJNb30BaHUA
MaLUUHbI.

UsroTtoBuTenb He HeceT OTBETCTBEHHOCTMU 3a owunbku n/unu
onyuweHus B HacTofleM pyKoBOACTBe.

Bce mawuHbI COOTBETCTBYIOT HOPMATUBHbIM
Tpe6oBaHuam CE n EAC u nsroraenusatorca B Utanum.

ce [l

Ecnu kakas-nu6o yacTb pyKoBOACTBA ABNAETCA HEACHOM,
He3ameAnuTeNbHO CBAXUTECh C U3rOTOBUTENEM nepepn TeM Kak
npucTynuThb K pabore Ha mawuHe. Mpu BO3HUKHOBEHUM NMIO6GLIX
npo6nem c pa6oron o6opyaosaHus obpawanrtecb HenocpeacTBEHHO
K U3roToBUTEnNIO:

HalK TeXHUYEeCKue crneuuanucTbl HaXoasaTCA B BaweM
pacnopsi>xxeHuu ansa peweHusa nwb6bix npobnem, cBA3aHHbIX C
c¢hyHKUMOHMpPOBaHMEM U nNpou3BoacTBoMm. Mpu ornpaBke NO6bIX
3anpocoB, CBA3aHHbIX C 3TOW MAlIMHOMW, yKa3biBaWTe MoAernb M.

BHUMAHME

He paboranTte, Haxopsich Nog BO3AEUCTBMEM arnKorons,
HapKOTUKOB UMM NeKapcTB, KOTOPble MOTyT MOBJIUATb Ha
cdm3aunueckoe cocrosHue.

Cnepute 3a TeM, 4To6bl BONOCHI M Apyrue 4acTuv Tena Haxogunuchb
Ha 6e3o0nacHOM pacCcTOSsHUM OT BpalLalOWMXCA YacTel, peMHen n
3y6uaTbiXx MeXaHU3MOB.

Cnepute 3a YMCTOTOW U COCTOSIHUEM ITUKETOK C
npepynpexpaeHMaMu 06 onacHOCTU U C AaHHbIMMW, OTHOCALWMMMUCS K
6esonacHocCTH.



Mocnenpopa)xxHoe ob6cnyXXMBaHUe: CBAXXUTECh C NPOAABLOM.
Bce gaHHble MallMHbI yKa3aHbl B Nacnopre:

ModelloMod. STA 20

DataDate [ osizoe
Matricola/Serial Number [ 90166275 |
Potenza/w [ omww |
Ampers/A 2,21 A
Paso/Waight 200 Kg

— i

21 - HANPSAXXEHUE

Bce MawuHbI B c'raunap'ruoﬁ KOMMJEeKTauMm nocTtaBnaloTCAa C
coepuHeHuem 400 B, 50 'y, 3 hassbl.

Mo Tpe6oBaHUIO BOSMOXHO M3roTOBUTb MaLWIMHY ANS APYroro
Hanps>XXeHUs NUTaHUA.

22 - BO3MOX>XHbIE MOAUOUKALIUU

Cwm. Tabnuuy “TexHuueckue gaHHble” Ha cTp. 18.

23 - ICNOJIb3YEMbIE MATEPUAIbI
o CBapHOM KapKac M3 OKpalleHHOM UM OLMHKOBAHHOM CTanu;
o O6nuUOBKA N3 OKpALIEHHOMW CTalNu UJIU HepXXaBelolen CTanum.
¢ FonoBkM U3 anloMuUHUEBOro cnnasa aHTukopoaan MGS5 c
aHoOAMpOBaHUEM;
¢ Hoxxm u3 Hepxxasetwowen cranu AlSI 304;
o ®DOpMOBOYHbIE YallM U3 NULLEBOro nonuatuneHa PETG;
o XMMMYECKM HUKENUPOBAHHOE aNlOMUHUEBOE KOJbLIO FONIOBKM;
o Macno gna rugpasnuuyeckomn cucremoi: H32.

MpumeuaHue: BCe yacTu, conpmKacaolmecs ¢ NpPoayKTom,
NPUrogHsbl AnA UCNONb3OBAHUA B NULLEBOM MPOMbILISIEHHOCTH.

A
c

2 - UHOOPMALIUA Ob U3AENUUN



3 - CBEQEHMA Ob U3AENUN ——

31 - NPEAYNPEXAEHUA

Cnepyowme CUrHanbl NpeaynpexpaloT oneparopa 0 BO3MOXHbIX
ONaCHOCTAX, UCXOAALMNX OT MEXaHUUYECKUX UIU IFTeKTPUUECKUX
KOMMOHEHTOB.

AA® G

Mepen ucnonb3osaHueM MalwnHbl He06xXoAMMO BHUMATENbHO
NnpoYuTaTh HacTofilee PyKOBOACTBO M crnepylouwine yKasaHus.
Y6epurechb, UTO HAKNEWKMU C NpeaynpeXXAaeHUAMU HaXoaATCA B
XopoweM COCTOfIHUM, B cry4yae Heo6xoaMMOCTH 3aMeHUTe UX.
Mpu nepsom Mcnonb3oBaHUU MaWMHbl BHUMATENbHO criegyuTe
yKa3aHuaMm, YTo6bl n3bexarb HeNnpUATHbIX clopnpusos. He
no3BoNANTe HeKBanMUUMPOBaHHbIM NULAM YNPaBNATbL
MalUuUHOMN.

MawuHy paspelwiaeTcs UCMONb30BaTh TONbKO
KBanuduLuMpoBaHHbIM paboTHMKaM

Bo BpeMsa nepuoanHYeCcKOM YUCTKU U CMA3KM
ybeautechb, YTO MalWIMHA BbIKIIOYEHa.

Mocne uncrku, mxchnymusauua UM cMa3ku
MalWluHbl YCTAHOBUTE HA MEeCTO 3allUTHbIe ycrpov'lc'rna.

PeMOHT, KaKk MexXaHU4YEeCKUX, TaK U SNEeKTPUUECKUX
yacrte#, Heo6xoaUMO AOBEepPUTb KBaNU(ULUPOBAHHOMY
nepcoHany, T.e. nuuam, o6nagaowmm Heo6xoguMbIM
OMbITOM U KBanuduKaumen ana yCTaHOBKM, MOHTaXa U
UCNONb30BaHUA MaLIUHbI.

> B B> b



32 - ONUCAHME COCTABHbIX YACTENA MALUMHbI

MpeccoBouHbIN

pbivyar
1
AR PykosTka gnsa
II (N II perynmpoBKu Kamepbl
p/ Kpbiwka oTceka
Pbivyar oTuenneHus
. nessus
°
= DopMOBOUHbIA pblyar
= Apach
pBAKERYWg KHonouHasa naHenb
ynpaBneHus
Koneca

OnopHbIe HOXKM
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3 - CBEQEHMA Ob U3AENUN



4 - BE3ONACHOCTb —(—

WTEencesnb OT UCTOYHMKA NUTaAHMUA.

¢ Pabortbl, cCBA3aHHbIE C MEXaHU3MaMKU UK
9NeKTPUUYECTBOM, pa3peliaeTcs BbiMONHATb TONbKO
KBanudpuuMpoBaHHOMY UM AOMKHLIM oGpa3om
obyyeHHOMYy nepcoHany.

¢ OpHOBpeMEeHHO MallMHYy pa3peliaeTca UCNONb30BaTh
TONbKO OAHOMY Y€NnoBeKY.

¢ He cHumauTe orpaxpeHus, noka MmawuHa paboraer.

2 e Bo Bpemsa TeXOGCﬂy)KHBaHMﬂ MalluHbI OTCOeAUHUTE

41 PUCKW, CBA3AHHBIE C MEXAHUYECKUMMU YACTAMMU

A o NMpepgoxpaHuTenbHblie OrpaXkaeHUs 3alULLAIOT BCe YaCTU.
OcTtaBbTe MX Ha CBOMX MecTaxX BO BpeMs HOpMarnbHOro
Mcnonb3oBaHusA. Bce orpaxpgeHus KOHTponupyloTcs
MUKpoBbikniovyaTenem. Ecnu oHu He 3aKpbIThbl,
nossnserca coobueHue 06 ownbke, B pesynbrare yero
mMawuHa He 6yaeTt chyHKUMOHUpPOBATb.
Bo Bpems Texob6cnyxuBaHua MalluHbl, B 0cO6eHHOCTH
Nnpu CHATUM vacTen 6e3 cobniogeHns TeXHUKHU
6e3onacHocCTH, B cnyyae ecnu yaenseTca HepocTaroyHoe
BHMMaHMe, CyWecTBYyeT ONacHOCTb NONy4YeHUs TPpaBM.

42 PUCKW, CBA3AHHBIE C ANIEKTPUYECKUMU YACTAMMU

e TN PUCKM He paccMaTpuBaloTCA BBUAY OTCYTCTBUA
HenocpeaCcTBeHHOro aoctyna K KOMNoOHeHTaM.
CneuuvanucTtbl unm JNEeKTPUKU AoNnXKHbl CBOEBPEeMEeHHO
3aMEeHMUTb NopBaHHbIe UMUK NOBpPEeXAeHHbIe kabenu u
ANeKTpuYeCckue KOMNOHEeHThbI.

>

43 PUCKW, CBA3AHHBIE C TMAPABIIUYECKUE KOMMOHEHTbI

>

¢ TV ONACHOCTY He NOKPbIBAITCH, MOCKOMNbKY
KOMMOHEHTbI BbIAEPXKMBAIOT NO MEHbLIEN Mepe NATb pa3
npu pasneHum 40 6ap.

44 PUCKM, CBA3AHHbIE C HECOBNIOAEHWEM TPEBOBAHUM NO F'MIrMEHE

+ B cnyvyae HecobniopeHusa Mep NpefoCTOPOXKHOCTH,
onucaHHbIX B pasgene TEXOBCNYXUBAHMUE, moxHo
noABeprHyTb Cepbe3HON ONacHOCTU COOTBETCTBUE
CaHMTapHbIM HOpMaM.

>

45 PUCKW, CBA3AHHBLIE C LLYMOM

¢ CpeaHuM ypoBeHb WyMa, U3MepeHHbIN y pabouero mecra,
Huxe 70 peuunben.

7
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51 TPAHCNOPTUPOBKA

MawuHy Heo6xoAMMO TPAHCNOPTUPOBATh B OPUrMHANBHOMN
ynakoBke. [ina nepemeleHms Heo6xoaumo Mcnonb30BaThb
noAxoAslLylo NOAbEMHYIO CUCTEMY, YTOObl HE NOBpPeAUTb €€ U
n3bexarb TpaBM.

° MaI.I.IMHy HeobGxogumo Bcerga TPAHCNOPTUPOBATHL B

2 ¢ He ctaBbTe HMKaKue nNpeameTbl Ha YNaKOBKY.
BEpPTUKaNbHOM MOMOXEHUU

52 PACMAKOBKA

B uenax TpaHCNOPTMPOBKM MalIMHY MOXHO ynaKoBaTbh Ha nogfoHe, B
Kopo6ke unu siluke. YynakoBaHHylo 3TUM o6pazom
MalWKWHY MOXXHO NOAHUMATb NPU NOMOLLU
aBTONOrpy3y4MKa UK TerneXXKu Ana NoanoHOB, BCTaBUB
3y6ubl BUN B cneyyanbHble OTBEPCTUA NOA YNaKOBKOM.
JIn6o ee MOXXHO NOAHATbL NPU NOMOLLMU KpaHa, Npoaes
TpoChbl MUNK CTpoNbI NoA ynakoskou. B atom cnyuae
cobniogaTe MakcMManbHbIA Yros HaTAXEeHUs TPOCOoB,
KOTOPbIN AonXeH 6biTb paBeH 45°, KaK NOKa3aHo Ha
pUCYHKe.

~

Ypanute ynakoBKy, CHAB ee B BEpTUKanbHOM HanpasneHuu. BuumarenbHo
pacnakyute mawuHy v ybeautecb B OTCYTCTBUM CIief0B NOBPEXAECHUMN,
nony4YeHHbIX NpU TpaHcnopTuposke. B cnyvyae o6bHapyxeHus
noBpeXAeHUn, CB0eBpeMeHHO NpPoMH(opMUPYITE O HUX NepeBo3YvMnKa.
PexomeHayem Bcerpa chororpachuposarb nospexxgeHus. Ussnexkure
KpeneXHble CKo6bl, KaK NOKa3aHO Ha PUCYHKe, U, UCNONb3yA
aBTOMOrpy34MK (MNM nogbeMHOEe YCTPOMCTBO), CHUMMUTE MALUMHY C
nognoHa. fins 6onbwen 6e3onacHocTy paboTHMKOB, peKoMeHayeTCcs
AepXaTbCA Ha AONXHOM PacCTOAHUM OT MallUHbI BO BpeMs ee noagbema.

=
c

5- TPAHCMOPTUPOBKA U PACIMAKOBKA MALLUHbI
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6 - YCTAHOBKA

61 PASMELLEHUE U TEXOBCINY>XUBAHUE

MawwuHy pa3spelwaeTca MCNONb30BaTh TONbKO KBanuhuLUpoBaHHbIM
M YNONHOMOYEeHHbIM paboTHuKaMm.

Maumuy pa3peuwiaetTcsa UCNOJNb30BaTh TONIbKO ANA pa3aeneHua unu
AnA pa3geneHus U oKpyrneHusa Tecra.

FapaHTuA TepsieT cuny B cny4yae BHeceHusa moaudukaumum, He
cornacoBaHHbIX C U3roTOBUTENEM, W/UNKu B cny4Yyae UCNONb3OBaHUA
HeopUrMHanbHbIX 3an4yacter. Ucnonb3oBaHMe HEOPUTUHAMNBHbBIX
3anyacTei MOXeT NOBPeAUTb MalWUHY UW/UNKU TPAaBMUPOBATh
oneparopa.

MawwuHy Heo6xogumo pa3smecTUTb Ha TBEPAOW U POBHOM
nosepxHocTu. MawuHa oueHb ycTonumBas.

62 ANEKTPUUYECKUE COEOUHEHUA

3a ycTaHOBKOM MalMHbI ONXKEH cneauTb KBanuduumposaHHbIA
cneuManucTt, a NnoaKnoYeHue MaluHbl K CUCTEME NUTaAHUA
HeoOxogumo goBepuTbh INEKTpuKy. B nepeylo ouepepb ybegutechb, uto
HanpsxxeHue U cpa3bl coefiMHEHUsA COBNapaloT C XapaKTepucTuKkamm
MaluHbl (CM. TaBNUUKY C TEXHUYECKUMMU AAHHBIMU).

B cnyuyae o6HapyxeHUA HECOOTBETCTBUM CBAXKUTECHb C NPOAABLOM.
MpoBepbTe HanpaBneHuWe BpalWeHUsA ABUraTens MawuHol. Haxmure
KHonky Start (nyck); onyctute cthopMOBOUHYIO PYKOATKY U y6eputecs,
YTo HanpasneHue kKone6aHui hopmMOBOYHON YawWK coBNafaeT ¢
HanpaBneHueMm cTpenku (no yacosou cTpenke). Ecnu HanpaBneHue He
coBnafaeT, 3NeKTPUK AONXKEeH NOMEeHATb MecTaMu ca3bl, T.e.
NoMeHATb MecTaMu AiBa NpoBoAa B WTENncene NUTaHus, YTo6bl
M3MEHUTb HanpaBneHue BpaleHUsa aBUraTens.

63 YTUNU3AUMA MALUUHbBI

Ecnu Heo6xoauMMO YyTUNU3UPOBaTb BCIO MALLUHY, €€ YacTy UMNMU TOJNbKO
ynakoBKy, Heobxoaumo cobniogatb npaBuna, geucreyrowme B obnacrtu
YTUNU3aumm OTXOA0B. Y U3roToBUTENA MOXHO 3anpocutb MHdopmauuio o
Marepuane, U3 KOTOpPOro U3roToBJsieHbl pa3fiuyHbie YacTu. CM. AUpeKTUBY
WEEE (OTxopabl aneKTpM4ecKoro u aneKTpoHHoro obopyanosaHus).

64 BbIBOA MALUMHbI U3 IKCNNYATALUMU

BbikniounTe MawWunHy, NepemMecTUB rnaBHbIA BbiKJilOMaTenb B NONOXeHUe
0-OFF (BbIkn.), nocne 4ero 3aWMTUTE MALIMHY OT BO3AEUCTBUA BHEWHUX
c¢haKTOpOB M MOMECTUTE €€ B CYX0€ U 3aKpbiToe NoMeLjeHune.

9



71 NPEAHA3HAYEHME MALUUHbI

TecTopenuTenu-oKpyrnuTeny no3BosisioT pa3Aenutb KYyCOK CbIporo recrta
Ha HebonbwMe YacTu, nocne yero Npuaatb UM Kpyrnyio cpopmy, Mcnonb3ys
BMGpupyowyo yawy, B pe3ynbTare 3a HECKOJIbKO CEeKYHJ MOJyYUB LWAPUKMU
oaMHaKoBoro seca um ¢hopmbi!

NMpumeuaHue: BCce yacTu, conpuKacaroumecs ¢ npoayKToOM, NnpurogHsl ansa
MCNONb30BaHUA B MULLEBOM NPOMbILWLNIEHHOCTHU.

712 HEJONMYCTUMBIE CNOCOBbI UCMOJIb30OBAHUA MALUUHbDI

TecTrogenutenbHy0 MalMHY pa3pellaeTcs UCNOJNb30BaTh TONbKO ANA
uenei, onucaHHbIX B pasgene 8

MawwuHy paspeliaercs YUCTUTb, UCMONb3YA TONbKO CPEACTBa,
npegHa3sHauYeHHbIe AN NULLEBON NPOMBIWIIEHHOCTH.

Y6epurechb, 4TO MalIMHA HAXOAUTCA Ha POBHOM NoBepxHocTu. Ucnonb3yurte
TONbKO OpUruHanbHbie 3an4YacTu.

He ucnonb3yite samechl, cogepkale MeTansn, KaMHUA UNKU apyrue
npeamMeTbl, KOTOpble MOryT NOBPEeAUTb YacTU MallUHbI.

73 OMUCAHUE KHOMOYHOIO NYNbLTA YNPABNEHUSA
®

a. KHonka ocTaHOBUTBL
b. Knonka nycka

10
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7 - ONMUCAHUE U3QENUA
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8 - KAK PABOTATb HA MALUUHE

81 PABOUUW LUK

Huxxe onucan I'IpaBHﬂbelﬁ nopspokK UCNoJib30BaHUA
TeCTOAeﬂM'I'enbHOﬁ-TECTOOprrﬂHTeﬂbHOﬁ MaLWWHbI

Haxarb kHonky START pnsa 3anycka
arperara.

OTperynupoBartb pbi4ar KOHTpons Beca B
3aBMCUMOCTHU OT Tpebyemoro Beca Tecra.
MonoxeHue pbiyara onpegenser o6bLem
¢hOpPMOBOYHbIX KamMmep U NO3TOMY
perynupyeTcs no Becy paspe3aeMoro
Tecta. Tak Kak npaBunbHas perynaums
3aBMCUT OT KOHCUCTEHLUM TecTa,
pes3ynbTar perynsuum 3aBUCUT OT ONbITa.
Ecnu okoHYaTenbHbIN 06BbEeM
¢hOpPMOBOYHbIX Kamep CIULIKOM Man,
WapUKKU TecTa nomnyvarcs
pedopmupoBaHHbiMU. Ecnu 06bem
CNMLIKOM BeJMK, LIapuKKU TecTa He 6yayr
[BOCTAaTO4YHO c(POPMUPOBAHbDI.

MomecTute yawy co B3BEWEHHbIM
TeCcToM B MaluUHy, crepas 3a TeM, 4Tobbl
yawa 6bina BCTaBrieHa NPaBUIbHO.
MomecTUTb KyCOK TecTa B LleHTp
c¢hOpMOBOUYHOIr0 NOTKA U NpUXKaTb €ro
BpPYUHYI0, pacnpepenss no foTky.
Cnepgutb, YyTo6bl TECTO HE BLIXOAUNO 32
Kpas KpyrinbiX s4eek.

(onepauus 1)

OnycTUTb NPUKUMHYIO PYKOATKY U
HaXaTb Ha Hee, Npeccys Takum o6pasom
TecTo. Mo 3aBepweHUn npeccoBaHUA He
NOoAHUMATb PYKOATKY, HO YAEPXKUBaTb ee
B TOM € NOMNOXeHUM.

(onepauus 2)

Paspe3aTtb TeCTo, NOBEPHYB PYKOATKY
TecTtopaenuTens BNpPaBo; NPy BbiMOIHEHUMN
aToM onepauuu ocsoboxaaeTca HOX:
ele cunbHee NpUXKaTb NPUKUMHYIO
PYKOAITKY fio ynopa ansa o6ecneueHus
MOJIHOro pa3pe3aHua TecTa.



l]_l Onsa Havyana hopMOBKM cnerka

onycTuTb (hOPMOBOUHYIO PYKOATKY.

®opMOBKa NPOAOIMKUTCA A0 TEX nop,
E noka 6yper onyuweHa pyKosTKa.

OnTUManbHas NPOAOCKUTENbHOCTb
chopmoBKM onpepenseTcs Ha
OCHOBAHWM OMbITA U 3AaBUCUT OT
KOHCUCTEHLMM TecTa.

Mo 3aBepweHun 3aBopaunBaHuf
BEpPHYTb hOPMOBOYHYIO PYKOATKY B
McxopHoe NomnoxeHue (AoXxparbca
0CTaHOBKM (hOPMOBOYHOrO NOTKA),
3aTemM NOAHATb U NepeBecTu B
ncxopHoe NonoXeHue TaKxe
MPUXUMHYIO PYKOATKY.

BbIHYTb hOPMOBOUHbIN JIOTOK C
3aBepHYTbLIMU U3AENUAMM U3 TecTa.

82 NONE3HbLIE COBETbI

Ansa nony4yeHns Ka4yeCTBEHHOro NPoAyKTa, AeNCTBYHTe
cnepyowmm obpasom:

HE cbinbte MyKy Ha ¢popMOBOUHYIO Yally;

OTBepuTe fOCTaTOuHOE BPEMSA, YTOObI NO3BONMUTL TECTY
npeaBapuTeNnbHO B30OUTH;

MomecTuTe TECTO (TECTO AOMKHO pacnonaraTtbCs B BbIEMKaX Yalu);
Ecnu Tecto nunkoe, nocbinbTe €ro MyKom.

12
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9 - OLIEHKA PE3YJIbTATOB

U3noxeHHasa HUXe uHdopMaLUA NOMOXKET NONYYUTb
Hauny4wuin BO3MOXHbIA pe3ynbTar.

Bec pa3peneHHbIX NOPUMKA TecTa pasnuuaerca?

¢ Y6eputechb, YTO TECTO PACNONIOXKEHO B LIEHTPe Yallu U YTO OHO
HeMHOro npuagaeneHo pykou. Tecrto gonxHO pacnonararbCs B
BbleMKaX 4allu.

o OTBeguTe gocraroyHoe BpeMs, YTo6bl NO3BONUTb TECTY
npepsapuTenbHO B30MTHU (3aBUCUT OT TecTa, Ho o6bIYHO XBaTaer
OKOIO NATHaAUaTu MUHYT).

o Ecnu pasmep HapyXHbIX YacTel MeHblle BHYTPEeHHUX,
Heob6xoaMMoO yBenuuuTb BpemMs nNpeccoBaHus.

o Ecnu pasmep HapyXHbIX YacTen 6onblie BHYTPEHHUX,
Heo6XxoaMMO YMEHbLUTb BPeMs NpecCcoBaHus.

Kycku Tecta cchopmoBaHbl He A0 KOHLLA UNU UMEIOT
HEpPOBHYIO NOBEPXHOCTb?

e YBenuubte Unu ymeHbwute hoOpMOBOYHYIO Kamepy;
e YBenuubTe UNM yMeHbLMUTE BPEMA OKPYrneHus
Tecrto 6yaer cchopmoBaHo 6onee paBHOMEpHO.

MoBepxHOCTbL pa3aeneHHbIX NOPLUM TECTa He rmagkas?
¢ YBenuubTe unum ymeHolnrte chopMoBOUHYIO KaMepy;
¢ YBenuubTe UNnu ymMeHblUTe BpeMs OKpyrneHus

¢ Y6egutechb, YTO BEC TECTa, KOTOpoe Heob6xogumo
pa3pe3aTb, COOTBETCTBYET NPOU3BOAUTENIbHOCTHU
MalUUHbI.

¢ PekomeHayeTcs NpaBunbHO BCTaBUTb hOPMOBOUHYIO
Yyauwy B MalWMHY, NOCKOJIbKY HenpaBuibHasA yCTaHOBKa
Yauwum MOoXeT NPUBECTU K Cepbe3HbIM NOoBpeXXAeHUAM
MaLUUHbI.

¢ NMpoBepbTe HanpasneHue BpaweHUa opmMOBOYHON
Yawwu, B NPOTUBHOM criyyae MawuHa He 6ypet paboraTsb.

¢ B cnyyae Heo6xoaquMOCTU NOMEHAUTe MecTamMu ABe
c¢ha3bl B po3eTke aNeKTpoCceTu.

¢ B cnyvae Tecta cpegHe# ryctotbl MaWMHa pa3genser
TECTO Ha YacTu ¢ Bapuauuen Beca 3-4%.
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101 EXXEAHEBHOE TEXOBCJY>XUBAHUE

Ans ocywecTBNeHnn eXxefHeBHON YNCTKN MaLIUHbI,
BbIMOMIHUTE ONMUCAaHHbIE HUXE AeNCTBUA

M

1. UsBnekure
KpenexHbin wtudTt
y3na pe3ku

4. OuncTuTe HOX,
nocne vero
BepHUTE
NpPeccoBOYHYHO
PYKOATKY B
nonoxeHue NoKos.
3akpoure ysen
pesKu.

2. OTkpouTe y3en
pes3ku,
noppepxuBas ero no
AOCTUXKEHUSA Onopbl

[V o
-]

5. YctaHoBUTE
KpenexHbln wtudT
y3na pes3ku

3. OcBo6opuTe pykoAaTKy
TectofenurenbHOM
MalMuHbI U onyCcTUTE

NPEecCOoBOYHYIO PYKOATKY.

3T0 NpUBOAMT K
BbIABM)KEHUIO HOXA.

=
c
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10 - TEXOBCNY>XXUBAHUE

102 NMEPUOAUYECKOE TEXOBCIYXXWUBAHUE

Onsa obecnevyeHus npaBunbHOM paboTbl U AONroBEe4YHOCTU
MallUHbl, pEKOMEHAYEeM NnepuoauvYeckn YMCTUTb KONbLO

ronoBKu (CM. yKa3aHusa HUXe).

Oetanu U3 HepXXaBelLWen CTanm, oKpaweHHblie NOBEepXHOCTH,
nonuatuneH PE500 u yawu u3 PETG MOXXHO NPOCTO YUCTUTb BOAOM
C MbIJIOM UMM HEUTPaNbHbLIM MOIOLMM CpefCcTBOM, NOCHEe Yero 3Tu
NoBEepPXHOCTU HeobxoanMmo o6uNLHO NpononocKarb U BbiTEPETb
[OCYyXa MArkKOM TKaHblO.

=
1. OTKkpowuTe y3en 2. CHummre gBe 3.M3BnekuTe
pes3ku, KpPbLIWKK y3na pe3Ku, KpenneHus Konbua
nogaep>uBas ero OTKPYTUB KpeneXHbie (x2)
AO AOCTMXKEHUSA BUHTBI
onopbl

mn

-

4. U3BneKuTe Konbuo u 5. Mocne saBepleHus .

SBNeKuTe Kofklio OMMCTKM VCTa ':’ e 6. 3akpoure y3en

YMCTKM YCTAHOBUT

oumcrure ero 06baTHO xonb om pe3Ku u yctaHoBuTe

BHYTPEHHIOto HacTe, P u KpenexHbin wtudt

ucnonb3ys 3akpenurte

nnacTMaccoBbli cooTBeTcTBYylOWME

ckpebok KpenneHus.
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MpumeuaHue:

* MMH./MaKC. 3Ha4YeHUA Beca HOCAT UCKMNIOUYUTENIbHO OPUEHTUPOBOUHbIN
XapaKTep U MOryT MEHATbCA B 3aBUCUMOCTHU OT CTeneHU 3aKBaCkKu

Tecra,

** yacoBas NPOU3BOAUTENBHOCTb TaKXXe ABNAETCA OPUEHTUPOBOYHOW,
NOCKONbKY OHa 3aBUCUT OT BHYTPEeHHeMN opraHu3aumm paboTsbl
(vcnbiTaHMA NpoBOAUNMUCH B OCHaWeHHOW naboparopuu).
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C € EH[ Bce MawuHbI COOTBETCTBYIOT HOpMaMm ECm npPpou3BOJ/ATCA B

Utanun.

KonuposaHue Bocnpeuwaerca. Cogepixaumecs B HacTofAlWwem
KaTanore UNMOCTPaLuM U TEXHUYECKUE flaHHbIe ABNAIOTCA
OpPUEHTUPOBOYHLIMU U He UMeloT obszaTenbHOM cunbl. U3roroButensb
ocTtaBnseT 3a cob6on npaso 6e3 npeaBapuTEenbLHOro yBefoMneHus
BHOCUTb U3MEHEHMUSA B TEXHUYECKUEe AaHHble U XapaKTepUCTUKU
nspenum B No60M MOMEHT C Lenblo yNny4YleHNs UX XapaKTepUucTuK.
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1 - GENERAL

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

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

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

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

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

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

ce

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

ATTENTION
¢ Do not work under the influence of alcohol, drugs or medicine
which could alter physical conditions.
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.

19



After sales support: contact the retailer.

All machine data are outlined on the serial number:
ModelloMod. [ stam ]
DataDate [ osizoe
Matricola/Serial Number [ 90166275 |
Votagglofol [ 400V-50/80 Hz 3ph |
Potenza/w [ omww |
AmperelA 221 A

Pasa/Waight 200 Kg

— i

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.

22 - POSSIBLE VERSIONS

See technical data table on page 18.

23 - MATERIALS USED

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

e 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

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® 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> bbb
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32 -DESCRIPTION OF THE PARTS COMPOSING THE MACHINE

Pressing lever

‘I_“ Chamber adjustment stick
L™ g
' z Cutting release lever
Y
. Guard casing
€]

Shaping lever

s )l Apach Control keypad

BAKERY /11e

Wheels

Support feet

22
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4 - SAFETY

machine maintenance.
¢ Only qualified and well-instructed staff can carry out
mechanical or electrical operations.
e The machine must be used by one person at a time.
¢ Do not remove the guards when the machine is on.

2 e Remove the plug from the electrical power supply during

41 DANGER DUE TO MECHANICAL COMPONENTS

A ¢ 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 ELECTRICAL COMPONENTS

not directly accessible. Broken or damaged cables or
electrical components must be promptly replaced by
specialist staff or an electrician.

2 ¢ Such danger is not covered because the components are

43 DANGER DUE TO HYDRAULIC COMPONENTS

o These dangers are not contemplated because the
components withstand at least five times the pressure of
40 cafes.

44 DANGER DUE TO LACK OF HYGIENE

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

45 DANGER DUE TO NOISE

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

23



51 TRANSPORT
The machine must be transported in its original packaging. It

must be moved with an adequate lifting system to avoid
damaging it and injuring yourself.

A * 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.

24
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6 - INSTALLATION

61 POSITIONING AND MAINTENANCE

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

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

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

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

62 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. Press
the Start button; lower the shaping handle and check the
oscillation direction of the shaping plate is the same as that
indicated in the arrow (clockwise direction). 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.

25



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.

13 DESCRIPTION OF THE COMMAND KEYPAD

a b

a. Stop Button
b. Start Button

26
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8 - HOW TO WORK WITH THE MACHINE

81 WORKING CYCLE

The phases follow for correct use of the rounding divider

27

1. Press the START
button to start the machine.

2.Adjust the weight regulating rod
according to the desired dough
weight. The regulating rod position
determines the volume of the forming
chambers, so it is regulated
according to the weightof the dough
that is to be cut. Since the correct
adjustment depends on the dough
consistency, regulating is a matter of
experience. If the final volume of the
forming chambers is too small, the
balls of dough will be damaged. If the
volume is excessive, the balls of
dough will not be sufficiently formed

d.Insert the plate with the weighed
dough inside the machine, paying
attention you insert it correctly.

Put the piece of dough in the middle
of the forming plate and flatten it by
hand, spreading it over the plate.
Take care not to let the dough get
out of the circular hollows.

4, (Operation 1)

Lower the pressure handle and press
it, thus compressing the dough.
Once the pressing operation has
been completed, do not lift the
handle but keep it in that position.

(Operation 2)

Cut the dough, pushing the dividing
handle to the right; when this
operation is performed, the blade
will be released: lower the handle
further, as far as it will go, to ensure
that the dough has been completely
cut.



forming handle. The moulding
operation continues as long as the

E handle is down. The optimum

[ forming time is established by

ﬁ experience and depends on the
consistency of the dough.

ll_l 5.To start forming, slightly lower the

6.When the rounding phase is

g finished, return the forming handle
to neutral position (wait until the

forming plate stops), then raise

also the pressure handle and

return it to neutral position.

1.Extract the forming plate with the
rounded pieces.

82 USEFUL ADVICE

To obtain a good product, proceed as follows:

Do NOT put flour on the shaping plate.

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

Place the dough (the dough must stay inside the plate imprints);
If the dough is sticky, put flour on the dough.

28
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9 - JUDGING THE RESULTS

The following information will help you obtain the best possible
results.

The pieces of dough are not the same weight?

o 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.
The dough will have a more even shape.

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

e 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.

e Check the rotation direction of the shaping plate,
otherwise the machine will not work.
If necessary, invert two phases of the current socket.

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

> D> bbb
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101 DAILY MAINTENANCE

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

DA

1. Remove the
fastening pin of the
cutting unit

4.0nce the knife is
cleaned, reposition
the pressure handle in
the rest position.
Close the cutting unit.

2. Open the cutting
unit accompanying
it to the support

M
-]

7

5. Insert the fastening
pin of the cutting unit

30

3. Release the divider
handle and lower the
pressure handle.

The knife exits.
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10 - MAINTENANCE

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.

1.0pen the cutting 2. Remove the two 3. Remove the ring
unit accompanying it casings of the cutting fastenings (x2)
to the support unit by unscrewing

the fastening screws

4. Remove the ring 5. After cleaning, re- 6. Close the cutting

and clean it inside position the ring and unit and insert the

with a plastic scraper fasten the relevant fastening pin
locks.
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TECHNICAL DATA
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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).

32



EN |

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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