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Introductibn

SRR R TR

We should like to thank you for purchasing our product. To ensure troublefree operation of
your machine, please read this Instruction Manual carefully.

The descriptions and illustrations contained in the manual are not binding. Technogel
reserves the right to make any changes the company considers necessary to the
components of the machine at any time in order to fulfil constructional or commercial
requirements. ’

= Who should carry out the work o . |

Please take note of the symbols which appear at the side of each operation required for .
installation, use and maintenance:

= Technician = User

Where the symbol of the Technician is given (either an electrician, a plumber or a mechanic)
this means that the work which must be carried out can be done exclusively by these people.
If the Qperations are carried out by the user _this_could prove dangerous and must be avoided
at all costs.

= Installation and machine start-up

Installation and initial start-up must be carried out by a technogel technician or by a
technician authonzed by technogel. -

- )
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: - FF1030INV99

- ‘Instructions for unpacking the machine - -
R ORI RO

‘

520 KG NET WEIGHT = 400 KG
260 KG

FRUIT FEEDER FF 30 INV new: GROSS WEIGHT
FRUIT FEEDER FF 10 INV new: GROSS WEIGHT = 360 KG NET WEIGHT

‘A - remove all the wood panels from the sides ** |B - lift the machine with a fork lift truck inserting
and top . ‘ ) : the fork between the base of the machine an
the bottom of the crate . -

B

C = unscrew the four bolts. on the base of the
crate Which hold the machine locked in position
CAUTION: L - '
once the bolts have beefi removed, the bottom of
‘the crate will detach from the machine base.

D - after ré.rhoyirig the base of-the crate, lower
the fork lift carriage and rest the machine on the
ground e : '

- - Lo
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FF1030INV99

e FRUIT FEEDER FF 30 INV new: NET WEIGHT = 400 KG.
e FRUIT FEEDER FF 30 INV new: NET WEIGHT = 260 KG

Raise the machine using a fork lift truck, .| Lift the machine using belts as shown in the figure

inserting the forks under the sides of the positioned close to the front and rear wheels — the

machine between the front and rear wheels cable which raises the machine must be positioned
- _|exactly in the centre of the machine

To move the machine, hold it with both hands and | After positioning the machine, lock the brakes of
move backwards or forwards. The front wheels | the front wheels with the foot.
are rotating castors and the rear wheels are fixed. ‘

technogel spa 4
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Each machine is fitted with a plate giving.the follvlowing‘infor,ma‘tion:

- type of machine

" serial number

year of manufacture .

voltage, hertz and maximum absorpﬁion in Amps o e

e & 6 o o

electrlcal power

The plate |s applued to the rear of the machme. The plate for thIS machlne is as mdlcated
below: "' : :

¢

.4.

Vua Boschett: 61, GRASSOBBIO
. (BG) ITALlA ‘

Tel o:is 4522062 Fax 035-4522582

When ordering spare parts and applying for technical assistance, please give the data
indicated on the serial plate to ensure precise |dent|f|cat|on of the machme.

| MACHINE TYPE  FF 101NV new
| SERIAL NUMBER _ %2l
VOLTAGE $15.50.% 4,8
technogel spa“ - _ 5



FF1030INV99

= Authorlzed and unauthorlzed usage

hre

Th.e machine is designed for use as ‘a fruit dispenser (dry - fresh - with ‘sugar added -
freeze-dried), with chocolate {in flakes, tiny balls, liquid) in ice-cream.

Any use other than that for which the machine is designed is irregular and could cause
damage to the machine and prove a serious hazard for the operator.

~ WARNING:

It is dangerous to put materials other than those specified into the machine

The machine has been set and commissioned several times by the manufacturer
according to the customer’s specific requirements

¢ Do not use non-edible products in the machine as these could serlously
contaminate it.

® Do not use materials which are not suitable for use with foodstuffs.

= Positioning the machine o A, ‘

The machine is mobile ‘and fitted with wheels for rapid simple movement to the approprlate
work position.

CAUTION

Never move the machine with the electric power cable connected.

-

WARNING:

No floor anchoring is required for correct operation of the machine and no special measures
are required to restrict the transmission of vibrations.

Positioning does, however, require observation of a number of important points:

® Make sure there.is free space round the machine of at least 80 cm. This is
essential to ensure ease of operation and maintenance.

¢ Connect the machine to a cable coming from above to avoid any risk of crushing a
cable lying on the floor. "

Make sure the machme is stable after Iockmg the wheels
Carry out connect:ons safely and with the power supply dlsconnected

technogel spa . 6
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&

= Electrical installation

WARNING:

y .
- The electrical installation to which the machine is connected must be in compliance with
standards and the electrical work required must be carried out by a qualified electrician, An

efficient electrical installation with adequate earth is of primary

trouble-free operation of your machine.

importance to ensure

N

Install a suitable wall switch. We recommend use of a differential circuit-breaker.

See table - A - for power supply and absorption data

Before connecting the machine, check that the power supply is correct for the machine
details as mdlcated on the serial plate (see page 5).

The machine’s power cable has four wires for a 220V power supply; the yellow/green wire
is the earth and the other three are the three phases.

The power supply cable has five wires when the voltage is 380 or 415 V. The yellow/green
wire is the earth, the blue wire is neutral and the other three wires are the three phases.

Table - A -
F’R,U"lTV FEEb’ERf C 220V/50 Hz . 220V/60 Hz 380V/50 Hz 415V/50Hz
FF 10/E ‘
Total power kw 2.75 2.75 2.75 2.75
Max absorption A. 10.5 10.5 7 6.8
Power cable )
No. of wires and cross section 4 x 1.5 mm? 4 x 1.5 mm? 5 x 1.5mm? 5 x 1.5mm?
FRUIT FEEDER - 220V /50 Hz 220 V/60 Hz 380 V/50 Hz 415V/50Hz
FF 30/E ’
Total power kw 3 3 3 3
Max absorption A. 12 12 7.5 7
Power cable
4 x 1.5 mm? 4 x 1.5 mm? 5 x 1.5mm? 5 x 1.5mm?

No. of wires and cross section

TECHNOGEL DISCLAIMS ALL RESPONSIBILITY.FOR . DAMAGE ARISING FROM

INCORRECT ELECTRICAI. INSTAI.LATION OR FAULTS IN THE POWER SUPPLY

technogel spa -
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= _Operation of the PLC (control and regulation of the speed ‘of th}e motors) _—

T

PLCH30NOw

PANELWARE v

'@’aammi@;

345678 910

Pushbutton (1) START turns thé machine on and off. When the machine is turned on the display will read as
shown in the figure above. Pushbutton {2) EMERGENCY will turn off the machine whenever it is pressed.

B How ta turn the imotors on and off:

Starting of the different motors must occur in cascade: 15 no. 7 {mixer) — 2™ no. 8 (rotor) - 3¢ no. 9 (screw).
If no. 7 does not start (mixer) the others don’t work. [f no. 8 (rotor) doesn’t start, then no. 9 {screw) doesn’t
work. During operation, if no, 7 (mixer) stops, nos. 8 and 9 will stop too. Or if no. 8 {(rotor} stops then no. 9
(screw} will stop automatically.

B How to regulate the speed of the different motors

CAUTION: speed adjustment is carried out by percentage and can vary from a minimum of 20% to a maximum
of 100% (see table with min. and max. rpm).

Corresponding motor 7 - on Tl T U20% (minimum speed). . T Y 2100% {maximum; speed) -
MIXER (7) (BLENDER) 20 rpm 100 rpm
ROTOR (8) 5 rpm 25 rpm
SCREW CONVEYOR (9) (AUGER) 4 rpm 20 rpm

To adjust the speed of each motor with the machine stopped or in operation, press pushbutton {3) and bring up
the motor involved (e.g. rotor or screw) on the display (11). Once the display gives the correct motor, vary the
speed using pushbuttons {4 and (5} depending on whether it is necessary to increase or decrease the speed. To
adjust the speed of the mixer, the motor must be in operation.

if the quantity of product which is to be put into the ice-cream is excessive even after regulating the sérew on
minimum, press pushbutton {(10) so that the motor involved works intermittently and an even smaller quantity of
product can be put in. If on minimum speed with intermittent operation the product is insufficient, increase the
revs and leave on intermittent mode until the correct gquantity of product is established. Pushbutton {10}
operates only for the screw motor.

technogel spa 8
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PLCITI0Naw

PANELWARE

345678910

m  WASHING pushbutton {6):

® when automatic washing of the machine must be carried out (applicable with a C.I.P. automatic plant)
press the C.L.P. pushbutton (6}. Both the mixer and rotor will operate for a pre-set time {the screw
will be stopped). On termination of washing, stop the machine by pressing the C.1.P. button once

again.

m  SELF-DIAGNOSIS

Problem Display (11} Conseguence
Excessive pressure of ice-cream "jce-cream pressure high” Red light comes on and rotor and
screw are stopped
Activation of “mixer” thermostat “mixer thermostat” All motors stopped
. Activation of “rotor” thermostat “rotor thermostat” Rotor and screw motors stopped
Activation of “screw” motor “screw thermostat” Screw motor stopped
Fault in “mixer” inverter “mixer inverter block” All motors stopped
Fault in “rotor” inverter “rotor inverter block” Rotor and screw motors stopped
Fault in “screw” inverter “screw inverter block” Screw motor stopped
WARNING:

This type of PLC does not allow programming of all the products used with the relative speeds depending on the
quantity of product to be put into the ice-cream. As explained on page 13, it is necessary to make a table of all
the products used in your type of production and depending on the quantity of ice-cream used with the machine,

take note of the different motor speeds.
Each time the machine starts, depending on the type of product used and the quantity of ice-cream, the

appropriate speeds must then be programmed.

Please note that when the machine is stopped the speeds of the rotor and screw motors can be pre-set, while
the speed of the mixer motor must be set with the machine in operation.

technogel spa 9
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= Checking the directions of rotation

Although the directions of rotation are already established during the commissioning stage and these
will not change even if the power cable phases are inverted, here below is the correct dnrectlon of
rotation for the three motors: . .

A) - mixer B) - rotor C) - screw conveyor

Please note that there is a compulsory procedure for the order in which the motors are started: first
the “mixer”, then the “rotor” and then the “screw”. If you try to start the rotor first, for example, it
will not start. ‘ : .

To check yi:hether the motors rotate in the right direction:

® Press pushbutton (3) (page 8} until the \;yord “mixer” appears on the display {11}. Press
pushbutton (7) (mixer symbol). To stop, press pushbutton {7} once again. ‘ .

® Press pushbutton (3} {page B) until the word “rotor” appears on the display (11). Press
pushbutton (8) (rotor symbol). To stop, press pushbutton {8} once again.

® Press pushbutton (3} (page 8} untit the word "screw” appears on the display (11). Press
pushbutton (9) (screw symbol}. To stop, press pushbutton {9} once again.

FF 10:INV new o FF 30 INV new

If the directions of rotation are not correct owing to intervention on the machlne, please
consult the electrlcal dlagram or apply to. TECHNOGEL spa for information.

technogel spa 10
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= Connection between machine and freezer

- We :ecbmmend assembly of a 3-way faucet (A} between the fruit feeder and the freezer which

"produces the ice-cream.
The faucet enables the consistency of the ice-cream to be checked at the start and when the texture

or consistency is at the right point it can be diverted to the fruit feeder.
It also means that the ice-cream can be diverted if there are any problems downstream from the fruit
" feeder. S a v '

" The pressure switch (1) (see photo) must
be set at 10 bar. The needle (3) must be
on 10 on the pressure gauge. If the
setting is not on 10, position the needle
(3) using knob {2} so that it is on 10.

Never allow the needle to go above
10. Excess pressure would break the
safety plug and production would
have to be stopped in order to replace
it.

. FF305

technogel spa - : 11
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ce-cream wh h the ma hlne will take
Afr%%f&»ﬂ : i

= Ma

mum and mlmmum quantat es of

The machine can be connected to more than one freezer provndmg the total amount of ice-cream
does not exceed the maximum given below. To ensure the ice-cream passes through the machine
without spoiling, the minimum quantity must not be less than that indicated below.

Minimum quantity of - Maximum quantity of
ice-cream - - -~ - ice-cream
"FF 10 INV new 150 litres per hour 900 litres per hour
FF 30 INV new 900 litres per hour hour .

Make sure the packing machine dispenser connected to the fruit feeder is open when the packing .
machine is stopped. .

If the dispenser is closed and rubber piping is used for the. connection between the fruit feeder and
~ the packing machine, with the high pressure created it could explode. If metal piping is used, high
pressure could break the safety plug before the safety pressure switch comes into action {see page
11). '

There are a number of different products on the market desugned for use with ice-cream which need
special treatment before use.

With dry products such as nuts - nut bits — hazel nuts — chocolate chips.or bits — raisins, etc. there
are no problems.

For sticky products such as candied fruit - marron glacé and others, they must first be washed by
spraying them with an alcoholic solution {e.g. maraschino} so as to remove some of the sugar
.coating. It this is not done, the product tends to.stick and create lumps whlch could obstruct the
passage in the machine's rotor. l

Never use water for washing the products. Water would remain’stuck to the product and would turn
to ice on contact with the ice-cream.

To dispense small-sized products {nut grains, chocolate flakes etc.} use the screw on low capacity (the
one with flaps on low spirats}; for large-sized products {whole nuts — cherries — marron glacé etc. use
the spiral on high capacity (the one with flaps on high spirals).

technogel spa | 12



| SAFETY WARNINGS]

o

0 For safety reasons, never put scoops or utensils into’ the tank contammg product
(A) or the rotor Ioadmg hopper (B) when the machme is |n operatron.

& When the hopper (B) is disrriantle‘d t’he ‘machine must not operate. Check
perrodlcally that the safety sensor |nterrupt|ng operatlon of the machme works
~~properly : . - . ,
. Before carrymg out any work mvolvmg the |nternal parts of the machlne,
B "dlsconnect the power supply usmg pushbutton {1} or-press the emergency.
" button-(2).

+

techfidgel spa =
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A)

B)

C)

) 50% {see page 8).

D)

E)

Otherwise see the table below:

sure it is thoroughly mixed.

FF1030INV99

Pour the produét into the tank bearing lin mind that the maximum capacity is 50 litres (FF 10) and
65 litres {FF 30).

Feed the fruit feeder with ice-cream. When this starts to emerge from the mixer tube, start the
MIXER {(pushbutton 7). Adjust the starting speed to 50% (see page 8).

After approximately 15 seconds, start the ROTOR (pushbutton 8). Adjust the starting speed fo

Do not start the SCREW CONVEYOR

Wait for the ice-cream to emerge from the tube with the fight consistency and then start the
SCREW CONVEYOR {pushbutton 9}. Adjust the starting speed to 20% {minimum} {see page 8).

Increase the speed of the SCREW CONVEYOR very slowly chebking that the ROTOR empties the
hopper of product. If the product does not empty, increase the speed of the ROTOR using the
PLC (see procedure on page 8). Check that the ice-cream contains the desired product and make

Too much or too little product in the ice- Increase or decrease the speed of the SCREW
cream , : ‘ CONVEYOR with the PLC (see page 8)
Too much product even with the screw on Put on intermittent mode (pushbutton 10) and
minimum revs | correct conveyor speed if necessary (see page 8)
Rotor has difficulty in emptying product Increase speed of ROTOR with the PLC (see page 8)
Product not thoroughly mixed into the ice- | Increase speed of the MIXER with the PLC (see page
cream . . 8 . ’
Product breaks or crumbles on output . | Decrease speed of the mixer with the PLC {see page
{especially with large-sized crumbly product | 8/ i
e.g. nuts) ‘

technogel spa : : . ) 14
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{

Useful tips to ensure correct usag

"

e of the machine

L —

- Always start with the SCREW CONVEYOR on minimum.

- After increasing the speed of the screw conveyor, wait for the ice-cream inside the machine to
change before increasing the speed again. Make sure the rotor manages to amalgamate most of
the product which emerges otherwise increase the speed of the rotor.

- Once the correct dosage of ice-cream and product added has been established,

make a table

for all products indicating the speed of the SCREW CONVEYOR, ROTOR and MIXER as shown

below:

Type of product | Litres/hr ice-

2nt | Speed of mixer

Whole nuts

Nut bits
Chocolate flakes
Nuts

Candied fruit
Raisins

Cherries

................

.....................

.....................

.....................

.....................

.....................

.....................

.....................

.....................

..................

..................

..................

..................

.................

..................

%

%

%

%

%

%

%

%

.............

.............

.............

.............

.............

.............

.............

.............

%

%

%

%

%

%

%

...............

...............

...............

...............

...............

...............

...............

...............

%
%
% «
%
%
%
%

%

- Remember that machine startup must be carried out in a definite order: first the

ROTOR then the SCREW CONVEYOR.

MIXER, then the

- If it is necessary to stop the machine for a moment, stop the rotor {which will automatically stop
the SCREW CONVEYOR) and leave the MIXER in operation.

- Remember to wash sticky products before putting them into the machine.

- It is a good ideé to put a small quantity of product into the tank and to add other product during

production

- If there are problems at the outlet of the fruit feeder, stop the screw conveyor.

- Before starting production, make sure that the piping which takes the ice-cream from the fruit
feeder to a packing machine is large enough and is not squashed at any point. A long narrow pipe
with many bends could cause excessive pressure and prevent the fruit feeder from operating

correctly.

technogel spa
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= Washing and dismantling the machine &

i

It is possible to wash the machine on C.1.P. mode using the usual products used for C.I.P. {caustic soda and nitric
acid). Make sure the different liquids do not exceed a temperature of 70°C and that no products used contain
chlorine {even very small quantities).

Before connecting the machine to the C.I.P. piping, dismantle hopper 8 by pulling it forward after unscrewing
handwheels 6 and removing retainer 7 (see below}. Replace it with the plate supplied with the machine {normally
located bend the hopper 8). This plate contains the proximity sensor which allows the machine to operate. If the
appropriate plate is not mounted, the machine will not operate.

The machine has a PUSHBUTTON (pos. 6 page 8) which starts the C.L.P. cycle. The cycle operates the ROTOR
and the MIXER for 10 seconds and stops for 50 seconds for a period of 30 minutes. These times cannot be
changed. When pushbutton 6 is pressed, the motors are started automatically without any need to start them
manually. If control 6 is not touched, the 30-minute cycle terminates and the motors then stop automatically. It
is possible to stop the cycle by pressing button 6 once again, even if the 30-minute cycle has not been
completed. :

The SCREW CONVEYOR can be started manually as required and for any length of time desired.

- once the washing stage has finished, disconnect the power supply to the machine using pushbutton {pos. 1
page 8} or the EMERGENCY button (see page 8) and detach the machine from the ice-cream pipe. To carry out
thorough cleaning and to lubricate the different seals during which have lost their lubricating film during washing,
dismantle the various components. )

- unscrew clamps 1-2-3-4 and then removing the mixing pipe C and the mixing spiral 5 by pulling upwards from
the bottom. Unscrew the four bolts {9) and dismantle the cam unit {10) by pulling it.

See thc next page for instriictions on how to dismantle the internal ROTOR.

technogel spa 16
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"ROTOR OF MACHINE FF30

- pull cam 5 to remove it; mount the two rods 1 (supplied with the machine in the spare parts box)
and screw them onto the two stud bolts as indicated in the figure. Take care not to block them.

- screw the two knobs 2 (also supplied with the machine in the spare parts box) onto rotor 3 and
gripping them with both hands, rotate rotor 3 in a clockwise direction as far as it will go and remove it
by pulling towards the outside. When it detaches from the stator, allow it to rest on rod 1.

- Dismantle the piston entrainer 9 by unscrewing screw 7 (caution - to unscrew it, turn using the
special wrench in a clockwise direction) and then piston 4.

FF30INV:ot

- dry all the pieces thoroughly and after lubricating the rubber seals 6 and 8 with vaseline together
with the external surface of rotor 3, re-assemble all pieces.

CAUTION 1!
When piston 4 is assembled in the seat of the rotor, make sure that seals 6 do not cut.

When the complete rotor is assembled in the stator, make sure it is correctly positioned. Precision is
important as if it is not correctly positioned it could block.

Once the rotor is assembled, make sure that seals 8 are in position correctly.

Dismantle the rods and the service knobs by unscrewing them, remount cam 5 complete wuth cover
and fully tighten the four bolts with a wrench.

IT IS EXTREMELY IMPORTANT TO KEEP THE ROLLERS 0F THE PISTON ENTRAINER WELL- GREASED
USING GREASE FOR FOODSTUFFS.. APPLY. USING THE APPROPR!ATE LUBR!CATORS

TAKE CARE IN HANDLING THE: DIFFERENT PIECES,. ESPEC!ALLY ROTOR(3).. AS THEY ARE MADE OF
RATHER SOFT MATERIAL, THEY.COULD DENT IF: DROPPED AND T WOULD THEN BE DIFFICULT TO
RE-ASSEMBLE THEM ’

technogel spa 17
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ROTOR OF MACHINE FF 10

- pull cam 5 to remove it; mount the two rods 1 (supplied with the machine in the spare parts box}
and screw them onto the two stud bolts as indicated in the figure. Take care not to block them.

- screw the two knobs 2 {also supplied with the machine in the spare parts box) onto rotor 3 and

gripping them with both hands, rotate rotor 3 in a clockwise direction as far as it will go and remove it .

by pulling towards the outside. When it detaches from the stator, rest it onrod 1.

- Dismantte the piston entrainer 9 by unscrewing screw 7 (caution — to unscrew it, turn using the
special wrench in a clockwise direction) and then piston 4.

S

- Dip all the pieces in a solution of water with dissolved sterilizing detergent — avoid the use of
corrosive solutions with a chlorine base as these could cause early wear and tear on the stainless and
chromed surfaces.

- rinse all the pieces thoroughly and after lubricating the rubber seals 6 and 8 with vaseline together
with the external surface of rotor 3, re-assemble all pieces.

CAUTION !!!

When piston 4 is assembled in the seat of the rotor, make sure that seals 6 do not cut.

When the complete rotor is assembled in the stator, make sure it is correctly positioned. Precision is
important as if it is not correctly positioned it could block.

Once the rotor is assembled, make sure that seals 8 are in position correctly.

Dismantle the rods and the service knobs by unscrewing them, remount cam 5 complete with cover
and fully tighten the five handwheels with a8 wrench.

IT IS EXTREMELY IMPORTANT TO KEEP THE ROLLERS OF THE PISTON  ENTRAINER WELL-GREASED )

USING GREASE FOR FOODSTUFFS. APPLY USING THE APPROPRIATE LUBRICATORS.

TAKE CARE IN HANDLING THE DIFFERENT PIECES, ESPECIALLY ROTOR (3). AS THEY ARE MADE
OF RATHER SOFT MATERIAL, THEY COULD DENT IF DROPPED AND IT-WOULD THEN BE
DIFFICULT TO RE-ASSEMBLE THEM. ’ ’ ‘

technogel spa N 18
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dlsmantle the ingredient tank by first removing the protectlon grid 1. After. removmg retamer 2 and
extractlng ‘the mixer centering dewce 3, extract the product mixing dewce 4, Hemove the’ screw .
conveyor 7 by pulllng outwards L L .

e

to. dlsmantle all tank 6, detach the two clamps 5 by’ unscrewmg ‘thérn. The tank will then detach
from 'the machine and it can then be washed and dlsmfected separately. S s

technogel spa
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= Nocseleve

The noise level of the machine when in operation measured at 1 metre
distance is less than 70 dB (A). :

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

= Technlcal assistance

S e S (i R *’w&m@w e T St

Technical intervention carried out by unauthonzed personnel could prove dangerous .
for their safety. . : ;

We therefore strongly recommend that |f there is any fault i in the machme, you should
call the AUTHORIZED TECHNICAL SERVICE.

A

The next few pages give instructions’ for the user and techmcal servnce for
MAINTENANCE AND REPAIRS to the machlne

The headmg “Notes” mducates the person quallfléd to carry out the work without any
danger. ’ o

technogel spa . . 20



= Troubleshooting

FF1030INV9I9

P &

~_PROBLEM;:

The small hopper B {p. 13}
fills with ice-cream

The rotor turns too slowly

The seals (6] of piston (4) are
worn. Seep. 17 or 18.

The rotor (3) is very worn on the
outside. (seep. 17 or 18).

Increase the rotor revs {see p. 8)

Replace seals (seep. 17 or 18

Replace the rotor

The pressure on the safety
gauge is too high and the
alarm frequently goes off
and the machine stops.

The machine is being fed with too
much ice-cream.

The pipe from the feeder to a
packing machine has a bend in it.

The pipe leading from the
machine is too small or too long.

Check the maximum capacity {see p.
12)

Remove any bends or choking of the.

pipe.

Check the pipe and change if
necessary.

There are air bubbles in the
ice-cream as it comes out of
the machine.

The small millings on the rotor are
closed corresponding to the
position of the inlet and outlet
holes on the piston.

Dismantte the rotor and clean
thoroughly. After reassembling, start
the machine and increase the speed
of the rotor. If the rotor does not
rotate quickly enough, air is not
coming out properly.

When the machine
operates properly,
you will hear the
spray inside the
hopper each time
the rotor piston
pushes the product
into the ice-cream.

One or all of the motars
stop or don’t start when the
machine is turned on.

One of the motors stops
even if the thermostat is
connected.

See section entitled “SELF-
DIAGNOSIS” on p. 9.

Possible intervention of internal
safety devices on the Inverter
caused either by excessively high
current or excess heat.

Reset thermostat and check that
absorption of the motor during
operation is correct.

Disconnect power supply to the
machine using button 1 {p. 8) and
turn on again after about 30 mins.

If the fault recurs, check the specific
Inverter Manual or call the Authorized
Service Centre.

Irregular movement of mixer
in ingredient tank and loss
of speed on SPEED
CONVEYOR.

Adjustment nut is possibly loose
on the restrictor incorporated in
the reduction unit {p. 22 pos. 9)

Tighten the torque adjustment nut
making sure that adjustment is not
excessive.

The mixer arm must stop and not
bend if a rigid piece falls into the
tank.

The machine makes a lot of
noise around the rotor head
while in operation.

The rollers (9 p. 17 or 18) have no
lubrication and are seizing.

Possible seizing of the rotor on the
surface of the stator owing to
chrome plating lifting.

Apply grease as indicated in section
on “Rotor Dismantling” {p. 17 or 18).
Replace if necessary.

Check by dismantling the rotor. If
the stator surface is OK, smooth the
external surface of the rotor and
reassemble. If the scoring is not
excessive the machine will operate
anyway.

After washing.
always check that
the rollers rotate.

Slight scoring of the
rotor is normal in
use of the machine.
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FF1030INV99

=> Speed reduct

i v iy 1o A e o
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FF1030INVO9

& |

= Troubleshooting
i c :
. PROBLEM CAUSES _ REMEDY
' The rotor gear reduction unit The safety plug (1) is broken (see Replace the safety plug after
l works but the rotor does not dwg. below) owing to a blockage of dismantling the rotor (see p. 17 or
rotate. the rotor or something metallic has 18). Release the broken plug bny
fallen into the rotor piston. first loosening the presser (6) (see
l dwg. below).
l %16,2mm *¥17.2 ]
® (FF 10) —>I (FF 30) !
1 Sk S (1)(6)  or— T
N NN ! e
I IBZEN e
@ = 4 nme veo —h
| N SAANANNN
i 3 177
- 141 -
p  © Ul
] D ,.-/
-
l FF403023
l For any other problem, please contact TECHNOGEL's Technical Office.
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FF1030INV99

= Maintenance

After each washing

- Apply grease of the type suitable for use with foodstuffs to the entrainment rollers {page 23 pos. 3).

- The seals must have a film of vaseline applled to them before being assembled in their seats.

Check that the seals on the rotor are correctly mounted ‘as indicated on page 23 pos. 8,
i.e. with the lip towards the outside.

Periodic maintenance

- The mixer control reduction units {page 22 pos. 1) and those of the mixer (page 22 pos. 3) are

lubricated with oil. Check the level at periodic intervals and top up. The following types of oil should

be used:

IP MELANIA OIL 220
.BP ENERGOL GR 550 XP -

or similar with the following viscosity characteristics:

viscosity SAE 120
viscosity 220 cst at 40°C
viscosity 22 degrees Engler at 50°C

0.23 litres should be used for each reduction unit. Change the oil after every 1500 hours of
operation,

- The rotor reduction unit (page 20 pos. 2) is lubricated with oul

Check the level at peraodlc intervals and top up as necessary using the foIIownng types of 0|I:

IP MELANIA OILS 220
BP ENERGOL GR 550 XP

or similar with the following characteristics:
viscosity SAE 120
viscosity 220 ¢st at 40°C
viscosity 22 degrees Engler at 50°C

Change the oil after every 1600 hours of operation.

- Keep the chain located on the mixer control weli-greased {page 25 pos. 2).

- During assembly of the rotor unit, check that the two seals (page 23 pos. 8) are equidistant from the

surfaces of the stator.

If the converter has to be replaced, it is necessary to effectuate the conical seat of the shaft (page 23

pos. 19) complying with the distance indicated with an asterisk in the figure which enables you to

check the centering of the seals (page 23 pos. 8).

- If the cam has to be replaced (page 23 pos. 9) or the compliete roller holder unit {(page 23 pos. 2}, it
is necessary to check before the machine is started, that there |s play and no interference between the
rotler holder and the cam in the position indicated on page 25 pos. X as this would cause breakage of

the pieces.

technogel spa. .
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MINIMO 0,17 mm.
MINIMUM

MASSIMO 0.33 mm.
MAXIMUM

technogel spa
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:> echmcal characterlstlcs FRUIT FEEDER FF 10

" FF1030INV99

ROTOR motor

1.84 KW
MIXER motor 0.37 KW
SCREW CONVEYOR motor 0.37 KW
N° 3 FANS Single phase 0.108 KW each

v.220

V.380

Magnetothermal setting V.200 V.220 V.380 V.415
And Inverter thermostats 50/60HZ 50HZ 60HZ 50HZ 60HZ 50HZ .|
Rotor motor A. 9 9

Rotor inverter A. 7.6 7,6

Mixer motor A. 3 3

Mixer inverter A. 2,4 2,4

-Screw conveyor motor A. 3 3

Screw conveyor inverter A. 2,4 2,4

The adjustments described above are made in the factory.

:> Techmcal charactenstlcs FRUIT FEEDER FF 30
T

ROTOR motor 1.84 KW
MIXER motor 0.37 KW
SCREW CONVEYOR motor 0.55 KW
N° 3 FANS Single phase 0.108 KW each

V.200

Magnetothermal setting \ V.220 V.220 V.380 V.380 V.415
And Inverter thermostats 50/60HZ 50HZ 60HZ 50HZ 60HZ 50HZ
Rotor motor A. .9 9

Rotor -inverter A. 7.6 7.6

Mixer motor A. 3 3

Mixer inverter A. 2,4 2.4

Screw conveyor motor A. 7 7

Screw conveyor inverter . A. 3 3

The adjustments described above are made in the factory.

technogel spa.
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FF1030INV99

—> Spare parts

The different component units comprising the machine are described in the next few
pages.

When requesting spare parts, please quote the following at all times:
e Type of machine
e Serial numbef of the machine
¢ Machine voltage (if the spare part required is electric)

e Code no. of the piece indicated or the number corresponding to the piece
and the page number on which it appears.

------------------------------------------------------

techriogel spa 27
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FF1030INV99

- Gear redu_ction unit FF1 0»

R AR AT SR R i Ly

MG TR e TR (T DA ORI

T —
!. \\"\~
] ™
) ¢
t
i
|
| ]
| |
] ]
i i
. |
]
I

FFAOINVRid

S,

T e b s o e vt ¢ omme ]

-3,
(2)

(5)

Pos. | Name:of compo
4 0.5 HP motor B5 1400 rpm 230/400 V 50/ 60Hz M0-0002
6 0.5 HP motor 1400 rpm 230-400V 50/60Hz MO-13737.6
3 Screw conveyor worm screw reduction unit RMI 50 - 1/70 RV-14167.6
5 2.5 HP motor 1400 rpm 230/400 v 50/60 HZ MO-7801.6
1 Mixer worm screw reduction unit RMI 50 - 1/15 RV -14025.6
2 Rotor reduction unit EF 15/2R 1/49 RV-7176.6

technogel spa
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l FF1030INV99
=> Motor reduction unit FF30
I C — -
' NS —
- f \~A\‘i _ ‘\,\\~
o
| |
I
| |
, [
1
l !
i )
~
i h
I FFIOINVRId
_ Pos | Name of component : o Code
I 4 0.75 HP motor B5 1400 rpm 230/400 V_ 50/ 60Hz MO-0008
6 0.7 HP motor 1400 rpm 230-400V 50/60Hz MO-14527.6
3 Screw conveyor worm screw reduction unit RMI 70 - 1/70 RV-12965.6
5 2.5 HP motor 1400 rpm 230/400 v_50/60 HZ MO-7801.6
1 Mixer worm screw reduction unit RM1 50 - 1/15 RV -14025.6
l 2 Rotor reduction unit EF 15/2R 1/49 RV-7176.6
_ l technogel spa
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= Rotor group FF 10

FF1030INV99

FF10amROT

Pos. Name of component Code
1 Pump body support DFA-4598.3/20
2 Pump body DFA-4566.3/10
3 Hopper blocking handwheel DFA-4546.0
4 Cam cover blocking handwheel DFA-4548.0
5 Rotor entrainment hub DFA-4918.2/10
6 Rotor DFA-4555.3/01
7 Safety plug lock presser DFA-4745.6
8 Brass safety plug DFA-4572.0/20
9 Rotor piston DFA-4571.0
10 O-ring for piston DF-0080
11 Complete piston entrainer DFA-4827.0
12 Piston entrainer DFA-4724.0
13 Piston entrainer locking screw DFA-4808.0
14 Complete roller DFA-4808.4/10
= casing bearing (n°1) CS-12164.6
= side support (n°2) DFA-4671.0
= external roller (n°1) DFA-4669.0
= internal roller (n°1) DFA-4670.0
15 Roller lock greaser screw DFA-4826.0
16 Cam DFA-4813.0/01
17 Cam O-ring DFA-0025
18 Cam cover O-ring DFA-0025
19 Cam cover DFA-2464.0/20
21 Rubber V seal for rotor GU-6075.6
22 Teflon seal support DFA-6679.0
23 Rod guide for dismantling rotor DFA-3988.0/10
24 Knobs for dismantling rotor DFA-3442.0
25 O-ring for pump body support DFA-0025

technogel spa
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FF1030INV99

B

Rotor group FF 30

Pos. | Name-of component . Code:
1 Pump body support DFA-7032.3/20
2 Support O-ring DFA-0415
3 Pump body with stud bolts . DFA-4824.3/20
4 Rotor entrainment hub DFA-4825.2/20
5 Rotor DFA-4727.4/01
6 Brass safety plug DFA-4744.0
7 Safety plug lock presser DFA-4745.6
8 Rubber V seal for rotor . DFA-0024
9 O-ring for rotor (to mount with V seal) DFA-00088

10 Rotor piston DF-4723.2/10
11 O-ring for piston DFA-0279
12 Complete piston entrainer DFA-4721.4/10
13 Piston entrainer DFA-4721.2/10
14 Piston entrainment lock screw DFA-4724.0
15 Complete roller DFA-4808.4/10

= casing bearing (n°1) CS-12164.6

- = side support (n°2) DFA-4671.0

= external roller (n®1} DFA-4669.0

= _internal roller (n°1) DFA-4670.0
16 Roller lock plate DFA-4722.0
17 Cam cover DFA-4915.3/02
18 Cover hinge DFA-4809.2
19 . Cover lock handwheel
20 Cam DFA-4732.0/01
21 Cam O-ring DFA-0026
22 . Cam/cover O-ring DFA-0415

technoge! spa
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= Mixer unit FF 10 INV

FF1030INV99

FFIOINVmisecampiRIC
13

Pos. Name of Component Code -
1 3" mixing pipe DFA-14194.2
2 Adapter with guide DFA-4505.3
3 Mixer with perforated flaps DFA-14204.3
4 V-shaped seal for mixer GU-4280.0/10
5 Mixer pipe connecting bend DFA-14198.3
6 3" Trictamp closing clamp DFA-0156
7 3" Trictamp O-ring DFA-0157
8 2" Triclamp closing clamp DFA-0152
9 2" Triclamp O-ring DFA-0153
10 2" Triclamp closing clamp DFA-0152
11 2" Triclamp O-ring DFA-0153
12 Paraspruzzi DFA-4512.0/11
13 Guarnizione “OR" paraspruzzi VR-018
14 Albero miscelatore DFA-7272.0/10
15 Supporto miscelatore DFA-14020.2
16 Prigioniero supporto DFA-14580.0

technogel spa
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FF1030INV99

FF30INVmisccomplRiC

Pos. Name of component Code
1 4" mixing pipe DFA-14022.2
2 Adapter with guide DFA-7273.4
3 Mixer with perforated flaps DFA-7268.3/10
4 V-shaped seal for mixer GU-4280.0/10
5 Mixer pipe connecting bend DFA-14028.3
6 4” Triclamp closing clamp DFA-0160
7 3" Triclamp O-ring DFA-0161
8 3" Triclamp closing clamp DFA-0156
9 3" Triclamp O-ring DFA-0157
10 2" Triclamp closing clamp DFA-0152
11 2" Triclamp O-ring DFA-0153
12 Paraspruzzi DFA-4512.0/11
13 Guarnizione “OR"” paraspruzzi VR-018
14 Albero miscelatore DFA-7272.0/10
15 Supporto miscelatore DFA-14020.2
16 Prigionieri supporto DFA-14580.0

technogel spa
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= Ingredient tank FF 10S and FF1 0|NVWItht clutch :

FF1030INV99

GrupVascacomplFF10INV-

1 Vasca ingredienti DFA-11710.3

2 Corpo supporto superiore DFA-4502.0

3 Albero supporto superiore - _DFA-4497.0

4 Guarnizione supporto DFA-0399

5 Spina per albero SPCI-8X35

6 Cuscinetta per supporto CS-5635.6 i
7 Corpo supporto inferiore DFA-4502.0 .
8 Albero per supporto inferiore DFA-4503.0 :
9 Agitatore intérno vasca DFA-4482.2/10

10 Guarnizione a V per agitatore GU-3903.0

1 Manicotto guida agitatare DFA-4485.3

12 Guarnizione “OR" per manicotto DFA-0229

13 Spinotto ferma manicotto DFA-3885.3 -

14 Coclea a “bassa capacita” DFA-6077.3

15 Coclea a "alta capacita” DFA-6076.3

16 Guarnizione a V per coclea GU-3903.0

17 Guarnizione a labbro per vasca GU-3881.0

18 Supporto guida coclea . DFA-4495,2

19 Forca blocca supporto DFA-3884.2

20 Tramoggia DFA-4543.3/20
21 Caperchio tramoggia DFA-4544.2

22 Griglia protezione vasca DFA-11714.2

23 Coperchio griglia DFA-4545.0

24 Morsetto Tri-clamp DFA-0156

25 Guarnizione Tri-clamp DFA-0157

26 Corona dentata 1G-3622.0/10

27 Giunto completo -DFA-3890.4

28 Albero riduttore DFA-3974.0/10
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FF1030INV99

Pos. Nome componente Codice
1 Vasca ingredienti DFA-11710.3
2 Corpo supporto superiore DFA-4502.0
3 Albero supporto superiore DFA-4880.0
4 Guarnizione supporto DFA-0399
5 Spina per albero SPCI-8X35
6 Cuscinetto per supporto CS-5635.6
7 Corpo supporto inferiore DFA-4502.0
8 Albero per supporto inferiore DFA-4503.0
9 Agitatore interno vasca DFA-4482.2/10
10 Guarnizione a V per agitatore GU-3903.0
11 Manicotto guida agitatore DFA-4485.3
12 Guarnizione "CR" per manicotto DFA-0229
13 Spinotto ferma manicotto DFA-3885.3
14 Coclea a “"bassa capacita” DFA-6077.3
15 Coclea a "alta capacita” DFA-6076.3
16 Guarnizione a V per coclea GU-3903.0
17 Guarnizione a labbro per vasca GU-3881.0
18 Supporto guida coclea DFA-4495.2
19 Forca blocca supporto DFA-3884.2
20 Tramoggia DFA-4543.3/20
21 Coperchio tramoggia DFA-4544.2
22 Griglia protezione vasca DFA-11714.2
23 Coperchio griglia DFA-4545.0
24 Morsetto Tri-clamp da 3™ DFA-0156
25 Guarnizione Tri-clamp da 3" DFA-0157
26 Corona dentata 1G-3622.0/10
27 Giunto completo DFA-38%0.4
28 Albero riduttore DFA-3974.0/10
29 Corona per frizione 1G-4882.0
30 Cuscinetto DFA-0176
31 Distanziale per cuscinetto DFA-3937.0
32 Flangia porta ingranaggio DFA-3936.0
33 Distanziale per frizione DFA-4883.0
34 Frizione elettromagnetica ESB 114/S DFA-0167
35 Rondella DFA-3620.0
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FF1030INV99

:>_I}ngv.red»|ent tankFF 3OSand FF30mv‘w:thout clutch o

-GrupVagcaﬁomplFFSﬁiNV 8
1 Vasca contieni prodotto ) .3
2 Supporto superiore completo - DFA-4496.4
3 Albero supporto superiore ; ’ L DFA-4497.0
4 Guarnizione supporto ' o - DFA-0399
5 Spina per albero . . . L . SPCI-8X35
6 Cuscinetto per supporto ) ) . CS-5635.6
7 Supporto inferiore completo ) - - - . DFA-4504.4
8 | Albero supparto inferiore I ' .DFA-4503.0
9 Agitatore interno vasca - . - . DFA-8060.2
10 " i Guarnizione a V per agitatore interno. ) o . .GU-3903.0
11 Manicotto guida agitatore - - DFA-4485.3
12 - Guarnizione “OR" per manicotto . ) ) s . DFA-0229
13 Spinotto ferma manicotto : . DFA-3885.3
14 Coclea a "bassa capacitad” . ) . DFA-7963.3
15 Coclea a “alta capacitd” . DFA-7962.3
16 Guarnizione a V per caclea : GU-3907.0
17 Guarnizione a labbro per vasca . . GU-3880.0
18 Supporto guida coclea : . DFA-7100.3
19 Forca blocca supporto ) DFA-3889.2
20 Tramoggia - 5 . . DFA-7208.3/20
21 Coperchio tramoggia ) ) '
22 Griglia protezione vasca
23 Coperchio griglia ) ] .
24 Morsetto Tri-clamp DFA-0156
25 Guarnizione Tri-clamp- DFA-0157
26 Corona dentata ’ ) : _ 1G-3622.0/10
27 Giunto campleta . : . ) _ DFA-3890.4
28 Albero riduttore ) "DFA-3974.0/10
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FF1030INVS9

GrupVascacomplFF30INV Friz

Tramoggia

DFA-7208.3/20

Coperchio tramoggia

Griglia protezione vasca

Coperchio griglia

Pos. Nome componente Codice
1 Vasca contieni prodotto
2 Corpo supporto superiore DFA-4502.0
3 Albero supporto superiore DFA-4880.0
4 Guarnizione supporto DFA-0399
5 Spina per albero SPCI-8X35
6 Cuscinetto per supporto CS$-5635.6
7 Corpo supporto inferiore DFA-4502.0
8 Albero supporto infertore DFA-8067.0
9 Agitatore interno vasca DFA-8060.2
10 Guarnizione a V per agitatore interno GU-3903.0
11 Manicotto guida agitatore DFA-4485.3
12 Guarnizione “OR” per manicotto DFA-0229
13 Spinotto ferma manicotto DFA-3885.3
14 Coclea a "bassa capacita” DFA-7963.3
18 Coclea a “alta capacita” DFA-7962.3
16 Guarnizione a V per coclea GU-3907.0
17 Guarnizione a labbro per vasca GU-3880.0
18 Supporto guida coclea DFA-7100.3
19 Forca blocca supporto DFA-3889.2
20

21

22

23

24

25

26

27

28

29

Morsetto Tri-clamp da 3” DFA-0156
Guarnizione Tri-clamp da 3" DFA-0157
Carona dentata 1G-3622.0/10
Giunto completo DFA-3890.4
Albero riduttore DFA-3970.0
Carona per frizione 1G-4882.0
30 Cuscinetto DFA-0176
31 Distanziale per cuscinetto DFA-3937.0
32 Flangia porta ingranaggio DFA-3936.0
33 Distanziale per frizione DFA-4883.0
34 Frizione elettromagnetica ESB 114/8 DFA-0167
35 Rondella DFA-3620.0
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FF1030INV99

— Safety pressure gauge unit
| R R N I R T ST T

.

FF30 6

Pos: .

| Name of component ..

T Code

0/15 Bar Saféty preséure gauge

"DFA-0413

technogel spa
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FF1030INVO9.

wheels

il
. .
‘
¢
1
g
' .
\
K .
5

1 Machine control PLC - ‘ _ _ | €C-13002.6
® 2 Machine ON-OFF button - I .| €C-4519.6°
3 . Emergency pushbutton - S _ DFA-0092
4 Red/green emergency light . - ' e
.5 | Self-adhesive label .. = s DFA-14161.0
6 . Castor with-brake- -~ =~ B " . | DFA-0020
7 Fixed wheel .. 5 | DFA-0021
technogelspa- - 39




'FF1030INV99

PannFF1030INV:

Anteriore inferiore

. Scatola protezione con sicurezza

DFA-14214.3

DFA-14302.3

Flangia per lavaggio C.I.P.

DFA-14223.3

DFA-14308.3

Guarnizione flangia

1 DFA-14152.2 DFA-14061.2
2 “Anteriore superiore DFA-14151.2 DFA-14062.2
3 Copertura superiore - DFA-14146.0 DFA-14081.0
4 Pannello laterale destro DFA-14154.2 DFA-14078.2
5 Pannello laterale sinistro DFA-14153.2 _DFA-14079.2 -
6 Angolare posteriore destro DFA-14156.0 DFA-14034.0.
7 Angolare posteriore sinistro DFA-14156.0 DFA-14034.0
8 Pannello posteriore DFA-14155.2 DFA-14037.2
9
10
11

technogel spa

40



 {iacehino: F £ 305
n.Dis: DFA-14038.4

&)
—t
2

£F 10730 : Foglio 1 di 4 IDete10/9

,. i 2 3 | 4 1 s § 6 | 7 f 8 1 9 [ 10 | | 12 | 3] 14 [ 15 ] 6 ] 17 | 18 ] 18 20
H ] R R R
' S S S s
T 7 1 T
FETLE i ; , :

PR ERER

1
2.5 m' r’ 5x20
24

Fi F2
MIC "”‘i"m 05."52“,\(" I R2 52 13
EE ‘
< 38 oMy [er) jec

l : c83 12
‘ cc | e T2
““““““ 15 “‘I; *%_F Y e

eds jabouydsl
W
r
|
gh
1
",
e 2
et
et
[
5o
g e
s} s
=T

OLdd AGLD/O8E  WaisAs omyde|g <

r =
N1 arcreanmn oo gar 3 BT erincamn oo e e IETH ancrv e e guo ey |
| INVERTER INVERTER INVERTER ! 2¢ vea sl st ugl we| wr| w2
| <4  ATVI8 U1B M2 44 ATVIB U4l M2 4+ Avisuis M2 |l LI I N A A |
( €C-12913.6 "CC-12958.6 CC-12813.6 | i
i I Y W_ s owanso ty o At dU Y W s ovan i |
L —ff - =8 A ! iy |
| b | ) 1 - T e T
| | . 3 4 @ @ ‘1%> . 8
] &3 Iw Tvw Ty
VOLTAGE = 380V 2.5 m? 28 o e S ¢ :
FREQUENCY = 50 HZ B
POWER - Kt 220 V P1 A
CURRENT = A 2.5 KN
‘”“R“"J&%ip %%ngmmz MOTORE MISCELATORE MOTORE PONPA MOTORE COCLEA | VENTIL,CASS. INV. | AL IMENTATORE VENE{I)%;?R[
GENERAL |NTERRUPTOR “BLENDER MOTOR PUMP MOTOR AUGER MOTOR | INVERTER BOX FAN | PONER SUPPLY MOTORS AN -
FF10 K 0,37 1,84 0,37 0,036 0,060 0,108 g
w
FF30 0,37 1,84 0,55 0,036 0,060 0,108 8
0 2
<
[{a]
©

(84



eds jabouysal

A4

Meechina: FF 30S

n.0is: DFA-14038.4

BMARAREOL £¢

'0€44" - Oldd"A0ZZ :wWaishs omidag <=

FF 10/30 Foglio 1 di 4 Ie1a10/98
v 2 3 14 b s s |7 ] 8 b o9 [ w { on |2 ] 3] 4] 5| 18 17 | 8 | 19 | 2
R R ] R ]
S S S S
PE RISITI L 1 L i T
i 5 B g & $
k-4
| s ' f s AENNE
2.5 am? 2.5 m? 2.5 mm? 5x20
\ 4\ rl 2A
wny e Ft F2
Fol 0500
BL MTM MIP % MIC A LY I B I B B
O] e oL - Logvo N D |
<
- c S < S8 oMy [ep  jec
S S W —< A 1 SR = A S SR NS
2
%
oM o] ¢ “T“ CP . ? CC ol 1;“ %CB}
r 8B i — SN o E 3 3 \ AL pl
bt egura B e e e N e e groxc |
f INVERTER INVERTER INVERTER | 24 veq ysl w5 gl Ne "
| 44  ATVI8 U18 M2 44 ATVIS U4l M2 44 ATVIS UIB M2 | ¥ ¥ £ F £
t CC-12913.6 CC-12958.6 €C-12913.6 |
| U Y ¥ 3 i /1410 o0 A7V @U vV K O AS1 i
L 4 = —_— - A_a U4 N4
~ ¥ } 4 i 3 & & -\ Y. ™ N
1 g i o 4 1Y} 1~ i
' ol §3 4 g3 & ITw Tw Tv
VOLTAGE - 20V 2.5 am PLC 2.5 mm3 PLC Vit~ i )
FREQUENCY = 50 HZ .
POWER . KW P1 C
CURRENT = A 2.5 KN '
|mamuBerR£ sszrlfmmaﬁ MOTORE M!SCELATORE MOTORE POMPA NOTORE COCLEA | VENTIL.CASS.INV. | ALIMENTATORE vm’%%gom
OCCAPOR . |
CENERAL INTERRUPTOR BLENDER MOTOR PUMP MOTOR AUGER MOTOR | INVERTER BOX FAN | POWER SUPPLY MOTORS FAN
FF10 K 0,37 1,84 0,37 0,036 0,060 0,108
FF30- W 0,37 1,84 0,55 0,036 0,060 0,108

66ANIOEO Ldd



| S t ~t - : g MocchE;;O‘F&Q .
2 v : § [Hac ;
, eC"’YDQQL FF 10/30 - : fuois. DFA-14212 4
‘ v . 3 froatio 2 di 4 lpoto
Loyt o3 [ & 1 s 1 6 [ 7 § 8 [ ¢ [ 20 [ ww-f 2 | 13 | v« | s T 6 | v [ 8T 9] 2
‘. ' y 7 7
ae T
- .
—3 > . i 7
w25 | 1]
" mTt ‘mcl: R/ \ Ri
3 10F 11 12
— \ i
® 7 )
o ‘ 2] b o o B B o
- “ft ~t o <
-3 7] e 2222
Q! { o SRS INGRESSI PLC - 0054 0055
y ' v R ' .
° ) USCHE FLE '
o, 3% 5 . . . 22
START 0050 0051 0052 - 0053 . .
.Eug iu . e o -\jn" | | 19 04 2 ;:'%ﬁ?fs‘ “:ﬁms[
- , i | - s : » S , - 1
o)z, m[/.}c?l/}cc[/} [ cvéafbm 1
oo _ — 4 ) ) RAL-T |1 RD
1" |18 - - 18 . o
& MTM { MTP { MIC { |
y= CB2 8 8 . 8 8 , S |
‘AL IMENTAZ 1ONE | MISCELATORE | POMPA COCLEA SESUREZZA - “ALLARMI | - 'COLO&NNA. . f INECORSA. .| MOTOPOTENZ ICMETRO o
 POMER. BLENDER | PUNP. AUCER oM ,A_ L o .LU‘, 0SA MOTOPOTENZ | OMETRO . 8
z
EoY ©
w ©w



T— , - 2 [locehing FE 305 |m
N2 t% - _ . §_gc'chmo. ’ a
j]l}]{ro FF10INV - FF30INV CON FRIZIONE (WITH CLUTCH) % N.0is: DFA-14038.4/10 Sr-a
: 3lfoglio 2 di 4 [Deta 1=
v 12 3 1 4 | s | s 12 [ 8 L9 Jw [ v w2 w3 ¢ [ 15 ] 16 | 17 8 1 19 2 18
| . | @
P I ! . ! / / Ha
4 CB1 1
| {3
) ALLARMI 5 Ny . Ehk
SIC 475 T A i p ot
= . N 4 8 J ’.ﬂ m
7A - {
KTH\MTPAMT RM RM X By
SICUREZZA s 1] nf 12 '{ \ O
POMPA o ;.':;
Hel o« < w0 I~ - ‘f:-_i
$ $223 00540055 AR B
€ INGRESS? PLC 8a |7 8
a SR
5 USCITE PLC o 2 E
| 0050 0051 0052 0053 e i 0057 S
' A A A : ' A - { =
) . 0 04 28 @ {2
+f switey o ' e 2% 25 4C
oA ol 7% L] Q= W] 18
) J v . : +  RAL| [L~]rD 1=
8 8 8
-
ALIMENTAZIONE |  MISCELATORE |  POMPA |  COCLEA RELE’ | COLOMNA FINECORSA | MOTOPOTENZIOMETRO | FRIZIONE |38
POVER BLENDER PUMP AUGER ALLARMI LUMINOSA | NOTOPQTENZ1OMETRO . AGI TATORE E
& L ©




FF1030INV99

dy01
arol
qarol
o%01
ar0]
V#0]
6901
8¥01
4¥01
9%01
Svol
?¥#0)
€701
t44 U |
%0J
0%01

PROGRAMWA PLC

FRUIT3G,. PR

TASTIERA COMUNICAZIONE
KEYBOARD

PLC

- - Electric system: FF10 - FF30
- o0 t FF1030nvyNEWDL
NNE
1 (2l Sle
=
- ! 3
| L ¥ <g| =2
s My 2T = _
o = (%24 e
i tEEN 8 Bl | 28
a8
- @ Sz &
i * @
1 2 @
=
o LY
NN KOD <=
i -
disy
o
(4.2 TR fued
S
S0 g (o
- w |- =8|z
LL ] 8 Z2Ze°
-l
- o 0.
=]
- o n o = Slano . 00
o < Slane » e
I~ RS S|d oz 18w 2
- T olsIndng Avz+ ~ wl@)
fo age0 <=—1Q|o ||
2600 ] Ol SNLYISO Ou o|@
f 0 300 Ow ]
4800 <1 0}w o0 0o ® ||
- N e V600 = Q< « 0O 0L <(&
8500 «—Blo 2 @0 6 o0
o 9500 <——Qlw¢, =0 0< 94/Q)
- 2500 t———atAQ|~ S *0 0> . ol
- = 00 O | <
|| 9500 <] O} <V ~0 o~ £Lw»|0
500 «—QwE  ©0 00 Zw[O)]
% " 1500 «—{Q|«+E WO Ow =,/p
- - e500 <——|8]3 T2 %% o
t 2500 <A |ev ~O O~ WD)
~ 1500 <O~ -0 O—  —|Q]
- e 0500 «——S|o ©0 0° o
@\\_ﬂﬂ& -
- technogel spa

45



3 U
N 2 m
g |Mocchino:  FF30S ——
teCHDQQL, FF10/30 : [wois: DFA-14212.4 e
" JFoalioddi5 [nate 12/48 ot
T 72 | 3 6 ] 3 10 [ 1§92 13 f e a5 [ s |17 8 | 19 ] 20 o
7
<
@
> 3
0
4 ~ "-n
m
—d
] | ] ] E
3 N s
=g ) i
3 | M IC A
Q n
2 1w
E 500| B 35 - |©
oo 0C-12913.6 CC-12913.6 -
o8 8 500
-0 O~
bt §§ '
EH ]
= 8 |P
25 X 60 \ -
€C-12958 .6
J \, J
-
n
’ o
w
o
b=
<
» [{s]
o)) o]
GEE NN N N BN IS IS T G B BE D BN aS B B B N S e e




PranN 3 !
Cechrogel FF 10 - FF 30 {ERrTer T
2lroqiio 54di 5 lpate ; :g
vt} 2 | 3 1 4 | s | 6 | 7 | 8 [ g |10 | v |12 | 13 | 14 | 5 a6 [ 17 ] 18] 191 2 -
COMPONENT | PANNELLO QUADRO COMANDO - ELECTRICAL CABINET PANEL 1TEM i o
POSINAME| DESCRIPTION CODE {TEM POSINAME |  DESCRIPTION CODE [TEM ! %
I | BL | INT. GENERALE £C-10603.6 wecr grous 25ax3 1 20 | SIC | SECURITY INT. CC-12410.6 STEM 012 10 Ve
2 | MTM [MAGNETOTER MISC,| wxt-0032 + 110484 ovauos oot 21 | RM | RELE ALLARMI |DFA-0429 + LN-0081}6531.9 RELE + OMRON 3
3 | MTP |MAGNETOTER .POMPA}  FR3-0243 + 11-0484 CVAMIE + CVZALH 22 | RA | RELE AUMENTA |DFA-0429 + LN-0081|5531.9 RELE + OMRON
4 | MIC [MAGNETOTER.COCL .| oo Favaes » Tooios | avawee + ovaners | 23 | RD [RELE DIMINUISCE | DFA-0429 + LN-0081 | 6531.9 ReL + omaon f
. 5 | OM JELERUTTORE MISC, CC-13000.6 LP4 0181080 . 24 | PLC | PLC CONTROLLER CC-12156.6 CORPACT o
S 6 | CP FELERUTTORE POMPA cc-13om0.6 LP1-0181080 25| KY | TASTIERA | ccoms P \
g; 7 | CC JELERUTTORE COCL|  cc-tiom0.s LP4-DI81CED 26 | CL [COLONNA LUMINOSA|SE 121518 _Gs | weeh  mecw T
2 8 | IM | INVERTER MISC. (C-12913.6 AIVIB U18 32 77 w
® 9 [ 1P | INVERTER POMPA CC-12356.6 awswie | 28 o
10 1C | INVERTER COCL. 1136 wisveie | 29
11| Pt IMOTOPOTENZIOMET .| oc-12867.6 + 0c-8586.6 | Pascavaased + 2,5 ko ff 30
121 Fl 2 FUSIBILI £-00099 + ¥E-0053 | PORTAFUSIBILE + 24 FUSE [} 31
13 VI [VENTIL.INVERTER | &g 111976 | o ow, FUE-2 4 37
1412 2 FUSIBILT | e-0000s « -oosanm PORTAFUSIBILE + 0.54 FUstl] 33
151 AL | ALIMENTATORE - 11T 6 LG22 34
16 F3 | 6 FUSIBIL £-00099 + ME-0053/2 | PORTAFUSIBILE + 24 FUst | 35
17 BTART} INTER. START 0C-5718.6 36 n
181 M EMERGENCY DFA-0082 XB2-BS542 37 é
19| CB {TELERUTTORE AUS. T1-0482 . CA3 DMOBD 8 S
3 IR




FF1030INV99

- Liquid chocolate tank for maklng stracclatella ice cream” (optional)
por o : T ; e R T

+ -
CIOCCOLATO
LIQUIDO
CALDD -

ICE CREAM
By ——

FF10ESCIOCC

- STANDARD INGREDIENT TANK (1) - LIQUID CHOCOLATE TANK (2)

Dismantle the ingredient tank (1) from the machine and assemble the chocolate tank (2) i'n ifs place.
Before inserting' the plug (6} into an external socket, fill the hollow space of the chocolate tank ‘with
water by pouring it through the filler {3). .

Put the already softened liquid chocolate: havmg reached the .correct temperature, into the chocolate
tank. If the water temperature needs to be changed, adjust the thermoregulator {4).

Attention: If the temperature "of the chocolate is too high, this may cause the ice cream to change
colour and may considerably decrease the size of the chips.

The amount of liquid chocolate to be put into the ice cream can be adjusted by thé tap (5).

technogel spa, 48



- Liquid ciocolathe tank (spare parts)

FF1030INVS9

i

~ Pos.

| Componente.. - ..

{+  Codice .

Resistenza elettrica KW 0,5
Resistenza elettrica KW 2

TR-8644.6
TR-11387.6

Termoregolatore

- TR-8342.6
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Introduction

Who should carry out the work
Installation and machine start-up

Instructions for unpacking the machine
Instructions for lifting the machine - Instructions for moving the machine

Machine identification
Authorized and unauthorized usage — Positioning the machine

Electric installation . -

Operation of the PLC {control and regulation of the speed of the motors)
Checking the directions of totation

Connection between machine and freezer

Checking the setting of the safety pressure switch {only FF30)

Maximum and minimum quantities of ice-cream which the machine will take
Connection between the fruit feeder and packing machine

Products to be added to the ice-cream

Saiety warnings

Machine startup )

Useful tips to ensure correct usage of the machine.
Washing and dismantling the machine

= Rotor of machine FF30

= Rotor of machine FF10

= Ingredient tank FF10 - FF30

Noise level — Technical assistance

Troubleshooting
Maintenance
Technical characteristics FF10 - FF30

Spare parts

Gear reduction unit FF10

Gear reduction unit FF30

Rotor group FF10

Rotor group FF30 |

Mixer unit FF10

Mixer unit FF30

Ingredient tank FF10 without clutch
Ingredient tank FF10 with clutch
Ingredient tank FF30 without clutch
Ingredient tank FF30 with clutch
Safety pressure gauge unit FF30
Control panel unit and wheels
Gruppo pannelli FF10 e FF30

L A A A A A U

Electric system

= Liquid chocolate tank {optional)
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