2.3. Technical Data

‘he lechnical data and features are listed below.

Model Granita machine 1| Granila machine 2
Dimensions |With standard fid | 260 %400 630 | 400x400x630

|

X (mm). O iohtedid | 260 % 400 % 685 | 400 x 400 685
Peso (kg). (bowl emply 2 3

\Maximum Electrical Input (W).

See raling plate on side of machine

Operaling voltage (V).

Operating temperature, ;:‘:L %g.%
Number of bows. 1 | 2
Capacity of each bowd (L.). 5

|Sound pressure level. << 70 dB,
(Class. N

@

Almpomml Any changes andlor additions of accessories must

Note: The manufacturer reserves the right to make changes to
the machine without notice.

be explicitly approved and implemented by the Manufacturer.

2.4. Control panel

The machine controls are located on the side control panel,

GRANITA MACHINE 1 - (FIG.3)
The following controls are on Ihe panel:

A. Main switch: it is used to:
- tum on the machine and activate the auger
- lum off all machine functions.

B. Refrigeration on/off switch: it is used 1o tum the refrigeration sysiem on and
off,

GRANITA MACHINE 1 (GRANITA/COOLER) - (FIG.4)
The following controls are on Ihe panel:

A. Main switch: itis used lo:
= tum on the machine and activate the auger
- tum off all machine functions,

B. Refrigeration changeover switch:
- In position *0" the refrigeration system is off;
- In position *I* the refrigeration system s in the freeze mode (granita);
- in position “Il' the refrigeration system is in the cooling mode (cold
drinks),




GRANITA MACHINE 2 (GRANITA) - (FIG.5)
The following controls are on the panel:

A. Main switch: it is used to switch onloff the power supply to the whole ma-
chine,

B. Right bowd mixing switch: it is used to swilch the gearmotor that drives the
auger in the right bowi on and off.

C. Left bowd mixing switch: it is used to switch the gearmotor that drives the
auger in the left bow on and off.

D. Right bowd refrigeration switch: it is used 1o switch the right bowl refrigera-
tion system on and off,

E. Left bow refrigeration switch: it is used to swilch the left bowl refrigeration
system on and off.
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GRANITA MACHINE 2 (GRANITA/COOLER) - (FIG.6)
The following controls are on the panel:

A. Main switch: it is used to switch on/off the power supply to the whole ma-
chine,

B. Right bowd mixing switch: it is used to switch the geanmator that drives the
auger in the right bow on and off.

C. Left bowl mixing switch: it is used to switch the gearmolor that drives the
auger in the left bowd on and off.

D. Right bow refrigeration changeover switch
- in position *0" the refrigerafion system is off;
- in position *I" the refrigeration system is in the freeze mode (granita);
- in position “II" the refrigeration system is in the cooling mode (cold
drinks).

E. Left bowl refrigeration changeover switch
- in position “0" the refrigeration system is off;
- in position I the refrigeration system is in the freeze mode (granita);
- in position “II* the refrigeration system is in the cooling mode (cold
drinks).
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After positioning the packing conlainer in the vicinity of the installation site, pro-
ceed as follows:

1. cut the straps securing the box;

2. lift the cardboard box;

3. then lift the machine and position it on the prepared site.

Before the machine is used for the first time, its components must
undergo thorough cleaning and the parts that will come into con-

rdl tact with the granita must be sanitized; for further details see the
relevant section herein.

5.3. Disposal of packing materials

After opening the box, make sure to separate the packing materials according
1o type and dispose of them in accordance with the cument regulations in the
user’s country.

We recommend keeping the box for future conveyance or transport.

5.4. Electrical connection

CE This job may be performed only by specialized technical per-
sonnel.

Before plugging in the machine, make sure that the main swilch is on “0".

The Purchaser is responsible for making the electrical connection.

The machine mus! be connected to the electricity mains by means of the plug
fitted on the power cord. Be sure to comply with:

+ the technical regulations and standards in force at the time of installation;

« the dala shown on the rating plate on the side of the machine.

Waming: 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
manufacturer or a specialized technician.

it is forbidden:
*  touse extension cords of any type;
*  fto replace the original plug;
+  touse adaptors.

6. OPERATION

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

6.1 Preparing the product

Waming: Product may be poured into the bowl only when the
machine is off and unplugged.

NEVER USE ONLY WATER

Fig.10

Dilute and mix the CONCENTRATE with WATER in a suitable container, fol-
lowing the manufacturer’s directions. THE MIXTURE OBTAINED MUST HAVE
AMINIMUM SUGAR CONTENT OF 13% - A lower concentration may damage
the augers andlor gearmotors.

NEVER INTRODUCE HOT LIQUIDS
(with temperatures exceeding 25°C)

Pour the product into the bowd, taking care not to overfill be-
yond the max level indicated.






