The professional machine you are using Is suitable for making slush ma.._a

23, Technical Data

The technical data and features are listed below

1nd cold beverages. If used with dairy-based products and/or Wi

sy law in according fo the iype of product used, it must be 35%8 with the
sptionat extra of a “temperalure gauge™ for the product i in am bowt. i is also
seligatory to comply with the cutrent regulations and ing the
soducts used.

The main comp

i Bowilid

2 Thickness regulator

3 Bow

{  Contro! panel

3 Diptray

3 Gad

7 Float {averflow indicator)
3 Product dispenser

3 Product dispensing fever
10 Feat

..,a528...5___n:_.nzo:nnn&c:oawa.sagoianmg;sn.
tions are used herein:

Sranilore 1, identifies a Granita machine with ona (1} bow;

Sranitore 2, idenfifies @ Granita machine with two (2} bowls;

3ranitore 3, identifies a Granita machine with ihree (3) bowis:

Sranitore 1 FF, identifigs a Granila maching with ons (1) bow! and Fast Freaze

wlrigealion system;

Sranitore 2 FF, identifies a Granita machine with two (2} bowls and Fast Freeze

elrigeration system;

Sranitore 3 FF, idenlifiss @ Granita machine with three (3} bowls and Fast

“reeze refrigeralion system.
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S : P
Mace! Gontore 1P| oot 2 | craioe3 ¢
Wffaé. 0x52x84 | 40x50x84 | BOX50%84
Maximum Elecirical 5 47 < 68
input (W) 52 70
Potencia maxima con-
23&.§ See rating plate on side of machine
Operaling voitage
V).
Operating temperature. Min. 20°C

Max. 32°C
Number of bowls. 1 '
Capacity of each 2
bowi (1)
Sound pressure level - <<70dB,
Class. N
Global Warring Poten- | GWP lotal = 1300 (Machines with 134a gas)
izt (GWP) GWP tota! = 3784 (Machines with 404A gas)

the machine without notice.

1. Note: The manufacturer reserves the right to make changes .o.

important! Any changes andlor additions of accessories must
be explicitly approved and impl i by the Manuf:

Fig.2
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2.4, Control panel description and functions

The machine controls are located on the side control panel.

COMMAND MODEL FUNCTION
Main swich: its function is fo command:
- thestarfing of the machine;
- theswitching off of all the functions present cn the machine,
ALL
Lid fightswitch: to turn on/off light (if present) on the bowt fids.
ALL
Bowi mbing switch {one for each bowd): it is used lo switch on and off the
gearmvtor that drives the auger for mixing the product in the respactive bow.
ALL
wainaa.o_. system changeover switch {one for each bowl):
in pisition *0", the refrigeration system is deactivated,
- in pisition *T", the refri system is aclivated for the prodt of
gramtas;
- in pisition “I", the refrig system is act for the production of
AL colddrinks.
Temperatua display:
AL versionswiH | Thisshows the temparature of the product inside the tank
TEMPERATURA DIS-
PLAY
SL310006806 Ed.01 - 068-2014 -5 EN-




& Note: Leave a 25 ¢m {10 inches) space in the upper part.

Fig. 5 shows the clearances requited for access:
+ the conlrol panef on the right side;
+ machine parts so that they may be serviced in the event of 3 fault

After positioning the packing container in the vicinity of the installation site, pro-
ceed as foliows:

1. cut the straps securing the box;

2. lift the cardboard box;

3. then fift the machine and position i on the prepared site.

undergo thorough cleaning and the parts that will come info con-
tact with the granifa must be sanitized; for further details see the

m&osssa-nzs»r=u&81:n=i==s.=uuoavo=m=ﬂa§
& relevant section herein.

5.3, Disposal of packing materlals

After opening the box, make sure to sep the packing al fing
to type and dispose of thent in accordance with the current regulations in the
user's country.

We recommend keaping the box for future conveyance or transport

This job may be performed only by speclalized per-
sonnsl.

Bafore plugging in the machine, make sure that the main swilchison 0", .

The Purchaser is responsible for making the electrical conneclian.

The machine must be d to the eleclricity mains by means of the plug
fitted on the power cord. Be sure to comply with: ¢
« the technical fons and ds in force at the time of instaliation;

+  the data shown on the rating plate on the side of the machine.

Warning: the electric outlet must be situated in a place easily

within reach of the user, so that no effort is required in order
to disconnect the machine from the power supply when neces-

sary.

If the power cord is damaged, you must have it replaced either by the
f ora i

1t is forhidden:
¢ touse extension cords of any type;
+  toreplace the original plug;

*  touse adaptors.
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6. OPERATION

Before the machine may be staried up for the first time, specialized tech-
nical personnel must check that it functions properiy.

6.1 Preparing the product

iu::.é"v§=§5&.amvoc-&:..o:ﬁwoio::.izma..s <
machine is off and unplugged.

NEVER USE ONLY WATER

Fig.6

Dilute and mix the CONCENTRATE with WATER in a suitable container, foliow-
ing the manufacturer’s directions. THE MIXTURE OBTAINED MUST HAVE A
MINIMUM SUGAR CONTENT OF 13° BRIX - A lowsr concentration may dam-
age the augers and/or gearmolors.

To remove the lid from the bowd, follow these instructions:

1 liftthe id;

& Warning: do not force the fid opening in case of difficulty.

SL3100068086 Ed.01 - 06-2014

NEVER iINTRODUCE HOT LIQUIDS
{with temparatures exceeding 25°C}

_uo_._.c.mv_‘on._s.:5:5wos:m.a:uoma:.-:;!o-noou
above the max fevel.

After pouring the product into the bow, close the lid on top of the bowd.
Warning: never switch on the machine if the lid is missing. Before
removing the fid, switch off the machine and unplug it.

Warning: There are some moving parts inside the bowl, which
b may cause Injuries; turn off and unplug the machine before car-
rying out any operation inside the bowt.

SL310006806 £d.01 - 06-2014

62. Starting a Granitore

For thesake of simplicity only the operation of the right bow! will be ilustraled;
to operze the other bowis simply canry out the same sequence of steps on the
switches of the bowd in question.

Switch fin posilion *I": machine powered.

Each bevl is controfied by a swi
operatel as follows:

Suitch & in position *F': mbxer on,

_2_555_::.ustvaisu~§o~§2€u2=o=m.:2
directions on how to sef the machine correctly.

To dispinse GRANITA:

Changewer switch W» in position *I” refrigeration system on {freeze mode). ]




To dispense COLD DRINKS:

nqu_mm%mm switch _# - in position “Il" refrigeralion system on {cooling mode).

" N
/ﬁ/.\i;u.b Aml

Press the swilch *(:to turn on the machine fid ight

ey

The temperature display setves to view the temperalure of the product inside the
tank when the machine is operaling in “cold drinks fridge” mode.

Swilch (A} in position " power is being supplied to the machine.
Switch (C) in positiors *I': the mixer is operaling.

To make SLUSH DRINKS (GRANITA}:
Switch (D) in position “I': Refrigerator system operating {slush drinks - granita).

To make COLD DRINKS:
Switch (D} in position *lI*: Refrigerator system operating {cold drinks)

To disable the FRIDGE (mixing only):
Switch (D} in pesition *0°: Relrigeralor system off (mbxdng only).
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N

ommno.am%3@grmﬁmeﬁu&vswm%gﬁmsﬂ&_oggg
display will show the temperature of the product in the tank.

ALARMS
tn case of probe failure, the display will read At
Programming and adjustment outputs will be disabled.

m_.saﬁ.a%;a:g%&u
 (Temperatura display)

For the sake of simpicity, we wil show how to enable the righi-hand tank; for
the other tanks, iLis sufficient o camy out the same sequence of operations on
the switches for the tank concerned.

Switch A} in position “I*: Machine powiered.

Switch (C) in position 1. Mixers operating.

To make SLUSH DRINKS (GRANITA}:

Deviators (D} In position *I"; Relrigerator system operating {shush drinks - granita).

To make COLD DRINKS: p
Deviators (D) in position I Refrigerator system operating {cold drinks}.

To disable the FRIDGE (mixing only}):
Deviators (D} in position “0":Refrigerator system off {mixing only).

o gBll |f

@ - =

2 | NI
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ALARMS
in case of probe failure, the display wifl show the faflowing alafm messages:

“At"; Tank 1 probe disconnected
“A2": Tank 1 probe short circuit
“A%": Tank 2 probe disconnected
“Ad": Tank 2 probe short circuit
“A5": Tank 3 probe disconnected
“A8™: Tank 3 probe short cirouit

During operation, the temperatura display shows the temperature of the product
in the tanks, cyclically showing the temperature of the product firstin one tank
and then in the other, every 3 seconds.

To see which iank is referred to with the temp raading, itis y o
check which decima! point is being showa.

f the decimal point viewed is on the left, the temperature reading refers to the
tank 1 {see Fig.2 Page4).

1 TANK
’
& ‘.
° @
Fig 17 \—Decimal point

it the decima point viewed is in the cenlre, the lemperalure raading rafers to the
tank 2 (sea Fig.2, Page 4}.

2 TANKS

[}
o =
Fig 18 \—Decimal point

if the decimal point viewed is on the right, the temperature reading refers fo the
tank 3 (see Fig.2, Page 4).

3 TANKS

& .“

Fig.19 Decimal point—
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swilch off suddenly, to start it again press the =1, key. If the
temperatura display should not switch on again, switch off the
machine and contact your nearest assistance centre.

& Note: if while using machine, the temperatura display should

must always be on so as to show the temperature of the prod-

.avo;n._n23»5..69@3-95?_.._m.oawa—»_ca%v_%
ND VE... in the tanks.

65 Adjusting granita consistency

«smnoawgl__.amaimq.s«a@u&c%&:.vgamﬂ_wc::mﬂmz
showin in be figure +: thicker ~; thinner i Y

.—.6-&55_5anﬁs5»%_u<_._m=n2§=_=omao—mm==.
able flat-tip screwdriver. )

The mactine comes straight from the factory with the valve (2) setin an in-
termediale position between the maxi {E} and mini {D) consi:
points.

if you wish to raise the consistency of the product aff that is needed iglo fum
the valve anficlockwise lefl). We can see that the tab lowars in position towards
point £ {print of reavimum consistency).

1f you wish o lower the consistency of the product all that is needed is Io tutn
the valve clockwise (right). We can see that the tab moves higher in posiion
towards point B {point of minimum consistency).

"6 Dispensing granita

2 T

= 17
Check the temperature of the product in the hopper on a regular
basfs, using a sample thermometer to make sure that the prod-
uct remains always under the storage temperature. For machine
models equipped with temperature display, also check that the
temperature of the product, as measured by a sample thermom-
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7. CLEANING AND MAINTENANCE

Before king any cleaning and of external
machine components, make sure that the main switch Is posi-
tioned on -0 and that the machine is unplugged.

N

Bafore performing any cleaning and mai p on
the machine, wear the p | protections (gloves, glasses,
l_l\ elc.), which are recommended by the safety standards in force

In the country where the machine is used.

When performing the Cleaning and Maintenance operalions, follow these in-
structions:

+ waear profection accident-proof gloves;

do not use solvents or inflammable materials;

» donctuse ive and/or metal sponges to clean the maching and its com-
ponents;

Lake care to avoid dispersing liquids in the surrounding area;

da not wash machine comp is in a dishwash

+ do not dry parts of the machine ina i
do not immersa the machine in waler;

da not expose the machine {o direct sprays of water;

for cleaning use only lukewarm waler and a suilable sanitizing agent {con-
forming to current regulations in the user's country) that wil not risk damag-
ing machine components; ’

on completing work, make sure that all protective covers and guards fhat
have been removed or opened aré set back In place and properly secured.

i and’or mi oven;

Cleaning and saniization are operations that must be performed wilh ulmost
care and on aregular basis to guarantes the quality of the beverages dispensed
and iance with mandalory hygiene standard:

inany case, in comp with the current hygiene regulations in
the country of use. These operations need to be performed more
frequently If d ded by the istics of the product used; for more
details, contact the product supplier. Ifthe ine is not used contl
ly throughout the day, wipe the dispensing tap area and the product outlet
pipe with a clean cloth and sanitizing fluid, as illustrated in the figure below.

a The bowl must be cleaned and sanitized at least once 2 day and

said paris, as well as their particular shape, make them easy o
clean but do not prevent the bulld-up of germs and mold in the
event of inadequate cleaning.

.:222&33oauao_.nssnoz_naunz__os._-i:w EEB&
in and the main switch is positioned on -3~

_ The stainless materials, plastic and rubber used to manufacture

7.4, Emptying the bowls

Before a bowd may be cleaned, it must be emptied of the previously prepared
praduct.

" Ifthe bowi is lo be cleaned prior to the first use of the machine, it need not

be emptied. In such a case refer directly to section 7.2.

For the sake of simplicity only the opsralion of the right bowt vill be iustrated;
to operate the other bowis simply carry out the same sequence of steps on the
switches of the bowi in question.

The procedure shown below appfies lo modeis with and without temperatura

display.
With the machine svaiched on, put the jcoot g mtwos..l.o._
“0", and empty the bow! of ail its conlents.

SL310006806 Ed.01 - 068-2014

After that, put off both the main switch and mixer switch and unplug the ma-
chine.

\N\) 77

e Z"3

Fig.29 \\\\\5 ‘
“
23
2
-
)

7.2. Disassembling the dispensing tap

Before removing the bowl it is recommended lo disassemble the tap; affer
cleaning the tap must rot be reapplied unli! the bowd has been correctly posi-
fioned in ils seat.

Disassemble the tap temoving the pins from its seat to refease afl the oher
parts. Push the “push lever dispenser unii contact with the tank and pull up-
wards as shown in the figure: :

Never disassemble the tap if the product or any other liquid is
prasent inside the bowl.

Removal of every machine bow is fundamental to ensure correct machine
cleaning and sanifzation,

To remove a bowl correctly proceed as follows:

1 remove the lidas shown at paragraph 6.1.
2 raise fhe front part of the bowi to release it

Fig.30

These components may be placed in a basin containirgy hot water (approx.
§0°C); they must Iater be treated as described in section 74.

d

Fig.31
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