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HCTES ON JNSTALLING AND OPERATING THE GIUSTI FREEZER

The CIUST1 FREEZER operates with g semi-floaded cylinder fed
by a thermostatic exparsior valve,

To obtain best freezing time the expension valve must te cet

correctly. The valve is set before the freezer leaves the
factory and any further adjustment should be undertaken by
a competent refrigeration engineer. Adjustment should only

bte made when the machine is working under full load.

Ample refrigeretion at all times is essential for satisfactory
operation. Ascertain that sufficient ligurid refrigeranrt is
present in the circuit.

When coolers, hardening rooms or cebinets are operatec from
the ssme condensing unit, make sure that licuid ard suctior
stop valves to these units are closed while the freezer is
working.

COMBINED UNTT

All freezere are thorcughly tested for meckarical and refrig-
erating efficiercy before leaving the factory. The cylincer

of the freezer is cleaned and dehydrated and a small charge

of Freon is left in the expansion chamber when inlet and suction
are sealed. A certain amount of gas pressure can be e>pected
when breaking seals.

The meoet efficient production cean be expected from the freezer
wher operated in conjunctiorn with a cordensing unit having
the correct expansion rate for the Freezer being used.

These are: VF G 5,000 - 6,000 btu/hr at 0°F Freon 12
VF 25 18,0C0 -20,000 btu/hr at O%F Freon 12
PHF 16,000 -18,00C btu/hr at 0°F Freon 12
PHFHF 18,000 -20,00C btu/hr at minus 22°F
Freon 22 or EGZ

continued
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CLEANING ALL FREEZERS

(1) Firet wesh freezer sleeve with clean colc water, discharge
by opening valve providecd at bottom of freezer.

(2) Scrub freezer, sleeve, door and beaters with luke warm
water to which has been added a suitable detergent anc
again empty. This will remove fat.

(3) Wash with cold water and chemical steriliser (socdium
hyperchlorite, quartenary ammonium compounds, or similar
proprietary chemical).

(4) Rinse with cold water.

(5) Should freezer have been standing for some period,
sterilise before using, in fact, it is advisable to clean
freezer and sterilise immediately when freezing finishes
and again when starting.

(6) Scrapers ancd splash ring should be washed and steam
sterilised, if possible, away from the freezer.

Pay particular attention, with vertical freezers, to the mix
drain pipe when cleaning and sterilising, and to the non-return
air valve cn Pressure Freezers,

The electric mains supply to the compressor motor must always

be switched on when the freezer is being cleaned, especially
when warm water is employed. Direct expansion freezers are

not designecd to be sterilised by steam. Tt is doubtful whether
sterile conditions can be ceused by its use. All reputeble
brands of sterilisers in the scdium hyperchlorite and quartenery
ammonium groups cen be used if the makers printed instructions

are carefully obeyed.

continued ..
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OPERATING_THE PRESSURE FRELZER
Startingc
(1) Make sure that the freezer 1s clezn. Cherge barrel with
veter. Rurn beesters fer ore minute. Drain water end

preferably ezse open the door to remove ary residue of
weter telow the ocutlet cock,

Leave any smell quantity of water zdhering to the surface
in the freezer as any attempt to wipe with & rag may
contaminate the freezer anc the small quantity of water
remaining is of no consegueEnce.

(2) Unscrew open the filling valve at the top of the freezer
door and load the barrel with 3-3) gallons of mix. For
low overrun 4-4% gallons of mix can be added.

(3) Close the filling valve tightly.

(4) Switch on beaters - slow speed.

(5) Switch on refrigeration.

(6) Switch on air pump if high overrun 1is required.

(7) When experimenting, start with a low air pressure 51bs
p.s.i. and increase slowly until you reach the pressure
intended to give the reguired overrun. This could be
in the neighbourhood of 151bs p.s.i. on the pressure
gauge for 1009% overrun. Once the correct air pressure hes
been cdecided, lock the air control valve and this will be
set for all following batches. If minimal overrun 1s
recuired do not start the Air compressor until emptying
the cylincer.

(8) Allow the ice cream to freeze until the ampmeter indicates
7-7Y% amps for machines operating on 380-44Cv or 9-10 ampse
on mechines operating on 220-24Cv. Here again the consist-
ency of the ice cream relative to the amperes taken by the
notor can be found by trial and error. The type of mix
being used has considerable bearing on the motor loading.
IMPCRTANT It is possible that the amperage showing or the
ammeter may remain constant regarcless of the temperature
of trke product being frozen therefore follow carefully the
instructions given 1in para (9) below.

(9) An electriceal timer 1s fitted to switch off the compressor
after a pre-determinec periocd., The timer has two scales -
the inner scale is used when operating on a 50 cycle electric
supply. The outer scale is only usecd on a €0 cycle supply.
Each scale is greduated in 2 minute graduations. Firstly
set the timer to 4 minutes. When freezing the first
batch it is possible that a secord 4 minute period will
be required therefore switch the condensing unit on again
when the timer cuts out for the first time. Care must be
taken 2t this point not to overfreeze therefore watch for

any movement on the Ammeter.

When freezing the second and subsequent batches carefully
adjust the timer one graduation at a time until you have
established correctly the period of freezing that 1is
necessary for each batch. Once this has been esteblished

corntinued ..
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ALWAYS BE TAKEN_THAT THE_ PRODUCT DU:S MOUT OVERFREEZE.

the timer cen be left at this setting. CARE MUST

(10) If for any reason the condensing unit is stoppecd other
ther by the timer control the timer setting will auto-
matically revert to the full time cycle at which it ig
set - care muet then be taken not 10 overfreeze.

(11) Air compressor reguired to acsist with repid discharge
of frozen ice cream.

(12) Open ocutlet cock and discharge the barrel using high
speed on beater. Do not open top filling valve until
the pressure in the barrel has been fully releasec
throuvgh the outlet cock, preferably alweys open the
filling valve whilst the discharge cock is open, before
recharging the barrel with mix do not forget to close
the outlet cock.

(13) The machine 1is now ready for another batch and the cycle
should recommence.
WARNING : When the Air Compressor 1s switched off the pressure
gauge will return to zZero pressure BUT THE BARREL WILL
STTLL BE UNDER PRESSURE UNTIL THE CUTLET VALVE IS

OPENED,

IRREGULAR AIR PRESSURE

Check the non-return valve marked '9' fitted into the door

of the freezer by completely dismantling. This valve prevents
air and mix leaking back to the air compresscr, in fact, once
pressure has been pumped into the barrel, the air pressure
remains in the barrel even if pump 1is shut off.

Unscrew and clean the seating of the regulating vaelve as this
acts as a pressure relief valve by letting air escape from

tube when the required pressure has been attained in the barrel.
1f the valve is screwed inwards more pressure will be required
to open relief valve and allow the air to escape, and therefore
working pressure in the barrel will be higher.

Finally, there is a small valve in the head of the air compressor
which is set to open at about 251bs per sqguare inch, anrnd this

is a safety valve which prevents excessive pressure should

the sdjusting valve be screwed in too hard. Check at what
pressure the valve orens, adjust if necessary.

Make sure that there is no particle of foreign matter uncerneath
the seating of any of these valves which will of course ugset

the operation.

.. continued ..
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WARNING

The freezer door must not be opened until beaters are stopped.

DON'TS

Don't service the ccmpressor before switching off main switch.

Don't open the door and attempt to remove beaters while they
are turning.

Don't tamper with auto switches or expansion valve without
being firmly convinced they neec adjustment.

Under no circumstances must the high speed on the beater be
switched on during the freezing perioc,

ADDING FRUIT ETC,

When fruit or nuts etc. are being incorporated it is suggested
that these should be added to the liquid mix prior to pouring
into the inlet funnel.

.. continued ..
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LAYING UP THE FREEZER

Between seasone, when the freezer is going to be out of use,
the following procedure should be adcpted:-

(1) Relieve the tencsion on the vee belt crive to the freezer
motor by slackening off the spring on the motor mounting
plate,

(2) Paint the exposed portions of pulleys snd protect the
motor and switch against dampness.

(3) Pump mecium motor grease into the driving shaft bearings
until clean greese is visible at thke bearings.

(4) Call in the refrigeration engineer to shut cown the
condensing unit in accordance with the manufacturers
instructions.

(5) Wipe the outside of the cylincer covering free of any
mix or fat which may have splashed on it or vermin
may be attracted.

(6) Clean and thoroughly dry the cylinder anc beater/scraper
assembly, inclucding the mix outlet pipe and cover all
surfaces with an anti-corrosive medium, Lanolin, s.o.s.
Sosal or veseline. This anti-corrosive treatment is
perticularly important in seaside areas.

T. GIUSTI & SCON LIMITED carry a full range of spare parts
for the freezer in addition to a well eguipped Service
Department which can carry out coemplete overhauls curing
the close season.

IMPORTANT WARNING.

Panels are fitted to protect rotating parts. If these
panels are removed the equipment should be immobilised
by disconnecting from the electric supply.
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INSTALLAT ION

Freezer mechanism can be easily exposed by removing side
panels.

INSTALLING ECUIPMENT

(1) The freezer is protected to prevent damage in transit.
If the crate arrives damaged, you should sign as camaged
and notify us and the carrier st once. Also notify
our Service Department of damaged parts so that they
may be replaced. (No claims can be entertained after
three days following delivery).

(2) When uncrating and placing the freezer in position be
caereful not to scratch or cdent the panels, as the
Company cannot be responsible for damage done in this
manner.

(3) The floor or counter must be strong enough to withstand
the weight of the freezer and prevent vibration.

(4) Before placing the freezer be sure all reguirements
of the loceal Health Department have been ccmplied
with,

(5) Avoid placing the freezer near any hot water liners
or radiators.

When locating freezers with remote cconcdensing units we
suggest that the unit be placed directly below the freezer
or next to it, in order to provide the shortest run of
copper tubing.

Check electricel specifications.

All wiring must be in accordance with local coce require-
ments. We recommend that all motors have their own fused
isolating switch placed on the same floor as near the unit
as possible. (This is in addition to the starter provided
on freezer). Be sure switches are in 'OFF' position before
fusing and that all switches on freezer are also in "OFF"
position.

Where the compressor is installed in & remote position

it is advisable to install a pilot tell-tale lamp near

the freezer so that the Operator can tell when the Compressor
has stopped running.

continued
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(2)

(3)

(6)

(7)

(8)

(9)

(10)

(11)

C6 SC7 VFG PHFS PHFHFS

Check cabinet and see that it 1is level both acrces
and lengthwise.

Before starting freezer motor, revolve bester/scraper
severzl times by hand to be sure everything is free.
Then remove beater arm from cylinder and check rotation.

The rotation of driving shaft looking into the freezer
cylinder must be clockwise. This is very importent, as
ctherwise the scraper will not function,

Refrigerant line connections are flared unless otherwise
reguired,

All flare nuts, joints and fittings to geuge must be
positively leak tight. A great deal of trouble caused
by moisture getting into the system is traceeble to
gauges, fittings, connections and frosted nuts undried
on removal,

Torch test every connection., They were tight when the
freezer left the factory, but vibration in shipment may
cause them to loosen. If any leaks are found, tighten
immediately before the compressor is started.

Check water-cooling conditions, amount of refrigerant
and for the pressure of air in the system. Among other
things, excessive head pressure cen be ceusec by toc
much refrigerant or the pressure of air in the system,
they are very similar in effect.

Check frost-back on the freezer suction line. The
frost-back should nearly reach Compressor. If the
frost-back is not correct, the liquid refrigerant

in system may not be sufficient or the expansion valve
may reqguire re~setting.

Be sure no frost or ice has built up in the freezer
cylinder during testing, before running beaters.

The Compressor should be set to cut out automatically
at a suction pressure 2 to 3 lbs below that maintained
by the thermostatic expansion valve.

The phail of the thermostatic Expansion Valve must
make good contact with the suction line.

The foregoing is based on Freon 12 refrigerant. Amend
as necessary if any other refrigerant is used.

continued ..
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DIRT OR SCALE IN THE SYSTEM

It is possible, however much care is taken,that dirt and
cther residue is present in the refrigerant circuit. Such
residue, which may occur in the comprecssor, in the condensor,
in the handling of pipe lines during connecting or in the
freezer itself, may restrict the compressor filter, the

dryer or the expansion valve strainer,

This can be rectified by cleaning the filters and strainer.

In gererel ary scale or residue in the freezer itself will
accumulate in the ccrdersing unit sucticn streiner and any
similar residue in compressor will be trapped by the expansion
valve filter.

Such ceses cauce symptoms similar to those experienced with
mocisture in the system, in that the expansion valve will
clog at the orifice and cease to function.

MAINTENANCE OF THE FREEZER

The GIUSTI FREEZERS are made from finest meterials and
with careful use will give years of trouble-free service.
The cover and side panels are easy to clean asnd should be
wiped frequently with a clean cdamp cloth,

The driving shaft of stainless steel is supported by heavy
duty bearings, fitted with grease nipples. Grease caps are
used on Horizortal machines. Make a point of giving the
nipples two shots of grease every week. Use tasteless
Vaseline.

SCRAPER/BEATER ASSEMBLY

Beeters of Horizontal Freezers are located by a spigot in
centre of door. Check this for wear and replace as necessary.
Boss is retained by a left hand screw. Do not drop beater

arm cerrying the scrapers into a washing trough containing
other articles which may come in contact with, and destroy

the keen edge cof the scraper blades. Use stiff brush to

clean between the blades and the beater arm. Bolts should

be checked periodically for tightness.

Wear can be expected on the blades, particularly when the
freezer is new until they have been bedded down. If the
blades lose their keen edge, the ice cream will tend to
build up on the cylinder wall. This increases the freezing
time because the ice cream forms an insulation., Keep the
blades sharg.
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POSSIBLE SCOURCES OF TROUELE AND REMEDIES

MOISTURE IN SYSTEM

Moet serious of all service calls, unqueetionably, 1is
moisture in the refrigerent system. Serious ag 1t may

be moisture can be isolated from the system and removec
without damage to the equipment. All equipment leaving
the factory of Giusti has been dehydrated. When remote
installations are being made, a dryer should be installed
in the liquid line near the receiver of the condensing
unit. This will absorb any moisture thet may have entered
the system during the installation and should be left in
position in the system until all moisture is eliminatec.

1f, for any reason, moisture hae entered the circuit, follow-

ing is a procedure which, in our opinion, will remedy the
most stubborn cases:-

A leak at any point in the low side of the equipment will
admit air, causing high head pressure resulting 1in short
cycling, due to operation of high pressure safety cut-cut,
also ice formation in freezer expansion valve. A pressure
operated water valve will not close under these concitions.
(An electric stop valve is not affected in this manner ).

After installing gauges, purge system of air to restore
pressure to normal. Check every connection with a leal-
detector torch. It would be advisable to check the high
side at the same time. Check 211 flare nuts for tightness.
Tf leak is located and it is found necessary to replace

a part, or re-flare a refrigerant line, the system must

be pumped down entirely. Allow one pound of pressure 1in
the low side to be present before opening connection. It
is very important that the dryer in the system be refilled
before putting the eguipment back into operation.

Assuming the leak has been satisfactorily repaired, purge,
to be certain the system has not admittec more air during

repairs.

If freezer expansion valve continues to indicate the pressure
of moisture, it may be necessary to install a second dryer

in the suction line. Moisture, if any, that has collected

in the freezer cylinder will be absorbed by this dryer.

It is quite possible to have a leak in the low side of the
system that will admit air when equipment is operating
under a minus pressure, but will not leak when the system
is under pressure.
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DESCRIPTION

PCSSIBLE SOURCE

PEFHF11

REMEDY

e e —

Freezer noisy

~do-

Compressor

~-do-

~-do-

Water valve does
not shut off
during off cycle
of compressor

~do-

-do-

Compressor starts

and stops
freguently,

-do-~

—do-

~do-

~do-

Freezer on uneven surface

Bearings loose or worn.

Motor pulley loose on
shaft.

Copper tubing or water
pipes vibrate

Compressor or freezer
belts locse and flapping

High head pressure
resulting from
restricted water supply
or air in system

Accumulation of sediment
in water valve

Overcharge of refrigerant

Expansion valve set too

lean.

Restricted liguid line

High head pressure,
operating motor switch,

Compressor discharge or
suction valve leaking.

Low pressure control not
adjusted correctly.

Check freezer is
firrm and level
across and lengthwise.

Grease frequently,
repleace.

Tighten set screws

Tape copper tubing
securely. Strap water

pipes.

Tighten - replace if
worn.

Check source of water

supply for restriction
arnd temperature

Purge air from system.
(LOCATE) AND REPAIR
LCWSIDE LEAK,

Remove and clean
strainer or replace.

Remove sufficient
refrigerant to restore
head pressure to
normal,

Adjust expansion valve
so that return line has
correct frost back.

Examine filter, dryer
and expansion valve
strainers., Clean or
replace.

Check water supply-
air 1in system or over-
charge of refrigerant.

Lap in valves or replace.
Reset control.

setting in 151b.
out 18",

Average
Cut



DESCRIPTION

Ci0C

PCSSIBLE SCURCE

5C11

PHF1Z PHFEF1Z

REMEDY

Ice cream CCOES
not freeze fast
=nough

~do-

~do-

—do-

—-do-

_do-

-do-

~do-

Expansion velve adjusted
improperly.

Shortage of refrigerant,.

Compressor or mixer

Temperature of mix too
high. Mix not kalancec
or processed correctly.

Compressor inefficient

Restricted filter dryer
or expansion valve
strainer,

Scraper knives dull or
not fitted to escrape wall
evenly.

Operator freezes ice
cream to a too heavy
consistency.

Adjust freezer
expansion valve so
that return lire
frocts back correctly.

Find the leask. Test
amount of refrigerant
by opening the freezei
hand valve. If
freezing cylinder
frosts over completel:
in less than 3 minutes
you can be reacorably
sure the supply 1is
sufficient. To
eliminate the
possibility of over-
charging the system,
pump down until all
the gas is condensed
and stored in the
receiver,

Checl both sets of
belts for proper
tension,

Mix temperature
should not exceed
38°F when eritering
freezer.

Tnspect water supply
and temperature.

Note head pressure
for lealking discharge
and suction valves.

Remove these devices
and clean them if
possible or rerlace.
Refill dryer.

Drecs and sharpen
knives check for
correct alignment.
Return to factory
for sharpening.
Obtain a replacement
set.

It is unnecessary to
freeze ice cream for
s longer period than

is required.
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DESCRIPTION POSSIBLE SOURCE REMEDY
Compressor runs Low pressure control Cut out point
continuously. set at too low vacuum, recommenced 1is 18",

-do- Compressor belts Increase tension

slipping.

~-do- Compressor valve leak- Lap in valves or

ing. replace.

-do- Shortage or refrigerant, Charge unit not

to exceed number
of pounds shown
on name plate.

) NOT SWITCH COFF COMPRESSCR UNLESS PLANT IS SHUT DOWN FOR WINTER
ASON,

[E LOW PRESSURE CUT-0OUT WILL NORMALLY STCP COMPRESSCOR WHEN PLANT
. NOT IN USE, BUT WILL START COMPRESSOR IN THE EVENT OF PRESSURE
CREASE IN FREEZER CYLINDER.
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NOTES ON INSTALLING AND OPERATING THE GIUSTI FREEZER -
PATENTED IN BRITAIN AND FOREIGN COUNTRIES

CREEMATIC 200 AND 216 AND SUPER CREEMATIC 220 DOUBLE PURPOSE
FREEZER

The GIUSTI FREEZER operates with a semi-flooded cylinder which
is fed by a thermostatic expansion valve.

To obtain best freezing time the expansion valve must be set
correctly. The valve is set before the freezer leaves the
factory, and any further adjustment should be undertaken by
a competent refrigeration engineer. Adjustment should only
be made when the machine is working under full load.

"mple refrigeration at all times is essential for satisfactory

vperation. Ascertain that sufficient liquid refrigerant is
present in the circuit.

COMBINED UNIT

All freezers are thoroughly tested for mechanical and refrigerating
efficiency before leaving the factory. The cylinder of the freezer
is cleaned and dehydrated and a small charge of Freon 12 is left

in the expansion chamber when inlet and suction are sealed. A
certain amount of gas pressure can be expected when breaking seals.

The utmost efficiency of production can be expected from the
freezer when operated in conjunction with a condensing unit

having an extraction rate of approximately 9,000 BTU's per hour

at 0/-5°F evaporation, although the evaporator will function

" 711 on smaller compressors with, obviously, a reduction in output.
‘ne evaporation temperature may require adjustment to suit various
types of ice cream mix, but as a general practice 0/5° should prove
quite effective.
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TO OPERATE THE AUTOMATIC CREEMATIC FREEZER

Although this machine functions in a similar manner to our
general range of Ice Cream Freezers it is specially designed with a
thermostatic control:for safety and .enables the ice cream to be temp~
orarily held in the barrel of the machine itself.

Mounted on the front panel of the cabinet, on the right-hand
side, is the operator's control switch, marked 'OFF!, 'AUTO 1' AUTO 111
and 'BEATERS!,

OPERATION
(1) See the machine is switched on.

(2) Fill the machine with the necessary quantity of mix, Half
capacity of barrel is recommended.

(3) Turn switch clockwise to 'AUTO 1! or 'AUTO 11! position. In
this position both compressor and beaters will run until
thermostat switches off,

(4) 'AUTO 1* 1In this position the compressor and beaters will
operate simultaneously and start and stop to hold the ice cream
for 10 to 20 minutes. This is the recommended position when
freeging and if operator temporarily leaves the machine to its
own devices, -

(5) 'AUTO 11!, This is recommended when Ice-Cream is being left
in barrel for up to one hour, In this position beaters run
constantly and compressor cycles thermostatically.

(6) BEATERS., In this position beaters only are running. This is
used for cleaning, washing and sterilising.

(7) In order to serve the Ice Cream it is sufficient to open the
discharge door which should be shut off immediately the re-
quired quantity has been poured.

(8) When service is continuous refill with Mix and repeat operation,

(9) when freezer is empty and not in use the control switch should
be to 'OFF! position which shuts off the beaters and the compressor,
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WARNING!
The freezer door must not be opened until beaters are stopped.

Panels are fitted to protect rntating parts. If these panels
are removed the equipment should be immobilised by disconnecting from the
electric supply.

DONT!S
Don'!'t service the compressor before switching off main switch

Don't open the door a-d attempt to remove beaters while they
are turning.

Don't tamper with auto switches or expansion valve without
being firmly convinced they need adjustment.

'SAFETY THERMOSTATIC CONTROL., CREEMATIC 200 & 216

These Freezers are provided with a safety thermostat which
will control ice cream temperature for a limited pericd. This must be
set to maintain the Ice Cream to the desired consistency. Setting will
vary with different mixes,

The differential of the thermostat must be set at its minimum
and this is done before the rmachine leaves the factory and the oniy control,
therefore, is the temperature regulating knob., Allow time for the tempera-
ture to settle. We recommend that any adjustment be carried out in easy
stages.

Some thermostats are provided with additional control knob which
either switches off the machine or provides continuous operation, thisknob must
be left in the automatic poaition. '

'SUPER CREEMATIC 220 ~ DUAL PURPOSE FRERZER

This Fheezer is designed for bsth bulk production and soft service. It is
provided with both thermostatic and pressurestatic controls, one for repid
freezing and the latter for holding and serving periods., A foot switch
enables VBeater to be operated for the discharge of ice cream, should the
freezer be stopped during the off cycle.
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TO OPERATE CREEMATIC AND SUPER-CREEMATIC FREEZERS

OPERATION

(1) Pour in Mix. Generally 50% of the capacity of the barrel, but
with Pressurised Freezers up to 80% of barrel capacity can be used,

(2) Time required for freezing varies according to type and temperature
of Mix, and each individual case nust be dealt with on its merits.
Experience will soon be gained by operator, By allowing scrapers
to rotate after compressor has stopped, the possibility of freezing
them to thecylinder is avoided.

CLEANING ALL FREEZERS

(1) First wash freezer sleeve by filling with clean cold water and running
beaters, discharge by opening outlet. Only cold water will remove
milk solids, :

«2) Repeat and wash freezer, sleeve, door and beaters with luke warm water
to which has been added a suitable detergent and again empty. This will
renove fat,

(3) Wash with cold water and chenical steriliser (sodium hyperchlerite,
quartenary ammoniun compounds, or similar proprietary chemical),

(1) Rinse with cold water,

(5) Should freezer have been standing for some period, sterilise before
using as (3), in fact, it is advisable to clean freezer and sterilise
immediately when freezing finishes and again when starting.

(6) Removable items should be washed and scrubbed, if possible, away
fron the freezer,

Direct expansion freezers are not designed to be sterilised by
steam or boiling water., Always use lukewarn water and solutions. All
reputable brand of sterilisers in the sodiun hyperchlorite and quartenary
amnoniun groups can be used cold if the makers printed instructions are
carefully obeyed.



INSTALLAT ION ' .

Freezer mechanism can be easily exposed by removing side
panels,

INSTALLING EQUIPMENT

(1) The freezer is protected to prevent damage in transit,.
If the crate arrives damaged, you should sign as damaged
and notify us and the carrier at once. Also notify
our Service Department of damaged parts so that they
may be replaced. (No claims can be entertained after
three days following delivery).

(2) When uncrating and placing the freezer in position be
careful not to scratch or dent the panels, as the
Company cannot be responsible for damage done in this
manner,

(3) The floor or counter must be strong enough to withstand
the weight of the freezer and prevent vibration,

(4) Before placing the freezer be sure all requirements
of the local Health Department have been complied
with,

(5) Avoid placing the freezer near any hot water liners
or radiators,

When locating ,freezers with remote condensing units we
suggest that the unit be placed directly below the freezer
or next to it, in order to provide the shortest run of
copper tubing,

Check electrical specifications.

All wiring must be in accordance with local code require-
ments. We recommend that all motors have their own fused
isolating switch placed on the same floor as near the unit
as possible., (This is in addition to the starter provided
on freezer). Be sure switches are in 'OFF' position before
fusing and that all switches on freezer are also in 'OFF'
position.

Where the compressor is installed in a remote position
it is advisable to install a pilot tell-tale lamp near
the freezer so that the Operator can tell when the Compressor

has stopped running.
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Check cabinet and see that it is level both across
and lengthwise. '

Before starting freezer motor, revolve beater/scraper
several times by hand to be sure everything is free.
Then remove beater arm from cylinder and check rotation.

The rotation of driving shaft looking into the freezer
cylinder must be clockwise. This is very important, as
otherwise the scraper will not function.

Refrigerant line connections are flared unless otherwise
required,

All flare nuts, joints and fittings to gauge must be
positively leak tight. A great deal of trouble caused
by moisture getting into the system is traceable to
gauges, fittings, connections and frosted nuts undried
on removal,

Torch test every connection. They were tight when the
freezer left the factory, but vibration ‘in shipment may
cause them to loosen. If any leaks are found, tighten
immediately before the compressor is started.

Check water-cooling conditions, amount of refrigerant
and for the pressure of air in the system. Among other
things, excessive head pressure can be caused by too
much refrigerant or the pressure of air in the system,
they are very similar in effect,

Check frost-back on the freezer suction line. The
frost-back should nearly reach Compressor. If the
frost-back is not correct, the liquid refrigerant

in system may not be sufficient or the expansion valve
may require re-setting. '

Be sure no frost or ice has built up in the freezer
cylinder during testing, before running beaters.

The Compressor should be set to cut out automatically
at a suction pressure 2 to 3 lbs below that maintained
by the thermostatic expansion valve.

The phail of the thermostatic Expansion Valve must
make good contact with the suction line,.

The foregoing is based on Freon 12 refrigerant. Amend
as necessary if any other refrigerant is used.
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DIRT OR SCALE_ IN THE SYSTEM

-

It is possible, however much care is taken, that dirt and
other residue is present in the refrigerant circuit. Such
residue, which may occur in the compressor, in the condensor,
in the handling of pipe lines during connecting or in the
freezer itself, may restrict the compressor filter, the

dryer or the expansion valve strainer.

This can be rectified by cleaning the filters and strainer.
In general any scale or residue in the freezer itself will
accumulate in the condensing unit suction strainer and any
similar residue in compressor will be trapped by the expansion.
valve filter,

Such cases cause symptoms similar to those experienced with
moisture in the system, in that the expansion valve will
clog at the orifice and cease to function.

MAINTENANCE OF THE FREEZER

The GIUSTI FREEZERS are made from finest materials and
with careful use will give years of trouble-~free service.
The cover and side panels are easy.to clean and should be
wiped frequently with a clean damp cloth.

The driving shaft of stainless steel is supported by heavy
duty bearings, fitted with grease nipples. Grease caps are
used on Horizontal machines. Make a point of giving the
nipples two shots of grease every week. Use tasteless
Vaseline,

SCRAPER/BEATER ASSEMBLY

Beaters of Horizontal Freezers are located by a spigot in
centre of door. Check this for wear and replace as necessary.
_3oss is retained by a left hand screw. Do not drop beater
arm carrying the scrapers into a washing trough containing
other articles which may come in contact with, and destroy
the keen edge of the scraper blades. Use stiff.brush to
clean between the blades and the beater arm. Bolts should

be checked periodically for tightness.

Wear can be expected on the blades, particularly when the
freezer is new until they have been bedded down. If the
blades lose their keen edge, the ice cream will tend to
build up on the cylinder wall, This increases the freezing
time because the ice cream forms an insulation. Keep the
blades sharp.
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POSSIBLE SOURCES OF TROUBLE AND REMEDIES

MOISTURE IN SYSTEM

Most serious of ‘all service calls, unquestionably, is
moisture in the refrigerant system, Serious as it may

be moisture can be isolated from the system and removed
without damage to the equipment. All equipment leaving
the factory of Giusti has been dehydrated. When remnote
installations are being made, a dryer should be installed
in the liquid line near the receiver of the condensing
unit. This will absorb any moisture that may have entered
the system during the installation and should be left in
position in the system until all moisture is eliminated.

.-1f, for any reason, moisture has entered the circuit, follow-
ing is a procedure which, in our opinion, will remedy the
most stubborn cases:-

s leak at any point in the low side of the equipment will
admit air, caus’ing high head pressure resulting in short
cycling, due to operation of high pressure safety cut-out,
also ice formation in freezer expansion valve, A pressure
operated water valve will not close under these conditions.
(An electric stop valve is not affected in this manner ).

After installing gauges, purge system of air to restore
pressure to normal. Check every connection with a leak-
detector torch. It would be advisable to check the high
side at the same time. Check.all flare nuts for tightness.
If leak is located and it is found necessary to replace

a part, or re-flare a refrigerant line, the system must

be pumped down entirely. Allow one pound of pressure in
the low side to be present before opening connection. It
is very important that the dryer in the system be refilled
before putting the equipment back into operation,

Assuming the leak has been_satisfactorily repaired, purge,
to be certain the system-has not admitted more air during

repairs.

If freezer expansion valve continues to indicate the pressure
of moisture, it may be necessary to install a second dryer

in the suction line. Moisture, if any, that has collected

in the freezer cylinder will be absorbed by this dryer.

It is quite possible to have a leak in the low side of the

system that will admit air when equipment is operating
under a minus pressure, but will not leak when the system

is under pressure.



DESCRIPTION

PCSS1IBLE SOURCE

REMEDY

Freezer noisy

~do-

Compressor

~-do-

~-do-

Water valve does
not shut off
juring off cycle
“of compressor

~do-

-do-

Compressor starts

and stops
frequently.

-do-

~-do-

~do-

-do-~

Freezer on uneven surface

Bearings loose or worn.
Motor pulley loose on
shaft.

Copper tubing or water
pipes vibrate

Compressor or freezer
belts loose and flapping
High head pressure
resulting from

restricted water supply
or air in system

Accumulation of sediment
in water valve

Overcharge of refrigerant

Expansion valve set too
lean.

Restricted liguid line

High head pressure,
operating motor switch.

Compressor discharge or
suction valve leaking.

Low pressure control not
adjusted correctly.

Check freezer is
firm and level
across -and lengthwise.

Grease frequently,
replace.

Tighten set screws

Tape copper tubing
securely. Strap water
pipes.

Tighten - replace if
worn.,

Check source of water
supply for restriction
and temperature

Purge air from system.
(LOCATE) AND REPAIR
LOWSIDE LEAK,

Remove and clean
strainer or replace.

Remove sufficient
refrigerant to restore
head pressure to
normal.

Adjust expansion valve
so that return line has
correct frost back.

Exsmine filter, dryer
and expansion valve
strainers, Clean or
replace.

Check water supply-
air in system or over-
charge of refrigerant.

Lap in valves or replac
Reset control. Average

setting in 151b. Cut
out 18".



DESCRIPTION

PCSSIBLE SOURCE

REMEDY

>

Ice cream does
not freeze fast

enough

—do-

~do-

~do-

~do-

~-do-

-do-’

;dg-

Expansion valve adjusted
improperly.

Shortage of refrigerant.

Compressor or mixer

Temperature of mix too
high. Mix not balanced
or processed correctly.

Compressor inefficient

Restricted filter dryer
or expansion valve
strainer,

Scraper knives dull or
not fitted to scrape wall
evenly.

Operator freezes ice
cream to a too heavy
consistency.

Adjust freezer
expansion valve so
that return line
frosts back correctl:

Find the leak. Test
amount of refrigeran
by opening the freez
hand valve, If
freezing cylinder
frosts over complete
in less than 3 minut
you can be reasonabl
sure the supply is.
sufficient. To
eliminate the
possibility of over-
charging the system,
pump down until all
the gas is condensed
and stored in the
receiver,

Check both sets of
belts for proper
tension.

Mix temperature
should not exceed
38°F when entering
freezer,

Inspect watcr supply
and temperaiure.
Note head pressure
for leaking dischary
and suction valves.

Remove thes: device:
and clean them if
possible or replace
Refill dryer.

Dress and sharpen
knives check for
correct alignment.
Return to factory
for sharpening.
Obtain a replacemen
set,

It is unnecessary t
freeze ice cream fc
s longer period the

is required,



. DESCRIPTION POSSIBLE SOURCE VREMEDY

Compressor runs Low pressure control ‘ Cut out point
continuously, set at too low wvacuum, recommended is 18",
-do- Compressor belts Increase tension
slipping.

-do- Compressor valve leak- Lap in valves or
ing. replace.

-do- Shortage or refrigerant, Charge unit not

to exceed number
of pounds shown
on name plate,

DO NOT SWITCH OFF COMPRESSOR UNLESS PLANT IS SHUT DOWN FOR WINTER
SEASON,

THE LLOW PRESSURE CUT-OUT WILL NORMALLY STCP COMPRESSOR WHEN PLANT
IS NOT IN USE, BUT WILL START COMPRESSOR IN THE EVENT OF PRESSURE
INCREASE IN FREEZER CYLINDER. :



