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INTRODUCTION

The VF-Multifunction is available in four versions with different tub sizes: 4, 6, 12 and 20 liters.
It substitutes having to buy four traditional machines: ice-cream making machine, pasteurizer, boiler and
a chocolate tempering machine.

The VF-Multifunction allows you to:
B Freeze the liquid mix to produce ice cream or sorbet with no need for pasteurizing cycles.
s Introduce ingredients into the tub of your choise like milk, eggs, sugar, fruits etc., to pasteurize the
product at 85°C (or at a temperature selectable from the control panel) and finally to freeze it.
® Produce custard of various types.
B Produce chocolate coatings.
Each cycle is pre-programmed and runs without interruption.

Swiss quality

Ott Swiss Freezer products are manufactured in Herzogenbuchsee, Switzerland. You can rely on their
outstanding quality and dependability, convenience and safety.

Otto-Swiss equipment ensures extremely reliable, rapid and safe operation.

lce Cream
The VF-Multifunction mixes and freezes the compound through continuous beating.
The ice cream produced from a processing cycle is perfect, dry, smooth and has an unprecedented texture.

Custards and sauces (function available on VF/MF3)

The custards are visibly better with pre-programmed cycles of heating and cooling and rendes the product
homogeneous.

The even scraping and the uniform distribution of heat prevents the custard from burning on the sides of

the tub.

Chocolate coatings (function available on VF/MF3)

Up to now, the chocolate temperings depended on the skill of the confectioner.

Presently the parameters of chocolate tempering are controlled by microprocessors.

From now on your chocolate coatings will have the desired look.

The beater motor with three speeds has been specifically designed for a various range of products.
Integrated software controls the final product and the micrprocessors verify the chocolate temperature
curve step by step.

File:1vf1098E.pm5 - 10/98 7
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1.4 TECHNICAL SPECIFICATIONS

1.4.1 TECHNICAL SPECIFICATIONS MULTIFUNCTION 1

VF-4 VF-6 VF-12 VF-20
Air-cooled machine dimensions
Width (mm) 470 600 600 650
Depth (mm) 610 660 730 850
Height {mm) 1320 1390 1425 1500
Water-cooled machine dimensions
Width (mm) 470 600 600 660
Depth (mm) 610 660 730 970
Height (mm) 1320 1390 1425 1500
Technical specifications
Machine frame 1.4301 1.4301 1.4301 1.4301
Tub capacity (liters) 4 8 12 20
Hourly output with
pasteurizing ** (liters) 7 12 20 30
Hourly output without
pasteurizing ** (liters) 16 28 45 65
Maximum load (liters) 3 4,5 9 16
Cycle with pasteurizing (minutes) 25 25 30 40
Cycle without pasteurizing (minutes) 10 10 12 12
Compressor power (kW) 1,1 1,5 2,2 3,7
Circulation pump power (kW) 0,25 0,25 0,25 0,25
Boiler power (kW) 3 3,75 5,0 6,0
Beater motor power (kW) 1,1/1,6 1,5/2 2,6/3,8 2,6/3,8
Cooling system=pressure (Bar) 15 15 15 15
Safety (Bar) 24 24 24 24
Refrigerant R507 R507 R507 R507
Cooling system supply (kg) 1,7 2 2,5 3
Water pipe 3/4* 3/4* 3/4* 3/4*
Max. water pressure (Bar) 5 5 5 5
Electrical connection * 3x400V/50Hz 3x400V/50Hz | 3x400V/50Hz | 3x400V/50Hz
Safety (A) 16 20 20 25
Weight (kg) 190 250 290 360

* Voltage may be changed upon request
** Throughput varies according to the mass composition and temperature of the ice cream.
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1.4.3 TECHNICAL SPECIFICATIONS MULTIFUNCTION 3

VF-4 VF-6 VF-12 VF-20
Air-cooled machine dimensions)
Width (mm) 470 600 600 660
Depth (mm) 610 660 730 850
Height (mm) 1320 1390 1425 1500
Water-cooled machine dimensions)
Width (mm) 470 600 600 660
Depth (mm) 610 660 730 970
Height (mm) 1320 1390 1425 1500
Technical specifications
Machine frame 1.4301 1.4301 1.4301 1.4301
Tub capacity (liters) 4 6 12 20
Hourly output with
pasteurizing ** (liters) 7 12 20 30
Hourly output without
pasteurizing ** (liters) 16 28 45 65
Maximum load (liters) 3 45 9 16
Cycle with pasteurizing (minutes) 25 25 30 40
Cycle without pasteurizing (minutes 10 10 12 12
Compressor power (kW) 1,1 1,5 2,2 3,7
Circulation pump power (kW) 0,25 0,25 0,25 0,25
Boiler power (kW) 3,0 3,75 5,0 6,0
Potenza del motore agitatore (kW) 1,1/1,6 0,3/1,5/2,0 0,3/2,6/3,8 0,5/3,0/5,0
Cooling system=pressure (Bar) 15 15 15 15
Safety (Bar) 24 24 24 24
Refrigerant Rb07 R507 R507 R507
Cooling system supply (kg) 1,7 2 2,5 3
Water pipe 3/4” 3/4” 3/4” 3/4”
Max. water pressure (Bar) 5 5 5 5
Electrical connection * 3x400V/50Hz 3x400V/50Hz | 3x400V/50Hz | 3x400V/50Hz
Safety (A) 16 20 20 25
Weight (kg) 210 260 300 380

* Voltage may be changed upon request
** Throughput varies according to the mass composition and temperature of the ice cream.
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2. SAFETY RULES

2.1 GRAPHIC SYMBOLS

The following symbol £ 1\ inside the machine indicates that the system works under pressure.

The following symbol £ 2\ onthe left and right sides of the machine indicates that the machine must be
shut off before removing the side panels.

Under the side plates is the symbol:

+ 100°C
- 20°C

It is best to unplug the machine from the power mains during repairs.
Only skilled technical personnel may work on the refrigerating and electrical system.
The refrigerant MUST be changed only by skilled personnel.

2.2 PRINCIPLES

This machine takes advantage of the latest applied technology, and complies with current technical safety
principles.

The machine must be used only in ideal conditions, with reference to the instruction manual.

Improper use of the machine may cause serious damage. The machine has not been designed for: (see
chapter 1.1).

2.3 GENERAL NOTES

The machine is used to produce ice cream. The ice cream produced may be mixed with pieces of fruit or
vegetables. The machine has not been designed to: (see chapter 1.1).

The machine is controlied by a locking switch with encoded magnet, and is fitted with an emergency

device and lock.

Informational labels are applied to the left and right sides of the machine (see chapter 2.1 Graphic symbols).
2.4 ORGANIZATION

The system owner is trained by skilled personnel of the manufacturer or area representative.

Training must be sufficient to allow future operators to use the machine, with the aid of the instruction

manual.

On his part, the owner of the system is required to adequately train his own employees.

Any repairs needed by the machine must be performed solely by skilled technical personnel (electricians,
refrigeration system assembly technicians).

The machine guards are made of stainless steel.
Only skilled personnel may remove these guards during repairs.
inform the nearest manufacturer service center of any damage or breakdowns.

It is prohibited to alter or convert the machine in any way.

File:1vF1098E.pm5 - 10/98 13
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3. MACHINE STRUCTURE AND OPERATION

3.1 INTRODUCTION

The machine includes mechanical and electrical components, heating and cooling circuits.
it is available in air or water-cooled versions.

3.2 MACHINE STRUCTURE

The cooling units are located at the bottom of the machine. The beater tub and transmission are located in
the top portion.

In models VF-4 the electrical installation is on the upper side of the machine.

In models VF-6, VF-12 and VF-20, the electrical installation is on the upper left-hand side of the tub.
The hopper lid is located on top of the machine.

3.3 DESCRIPTION OF FUNCTIONS

- The cooling circuit, starting from the compressor, reaches the condenser via the delivery pipe and extends
across the drying filter, level indicator, solenoid valve and injection nozzie until it reaches the beating

cylinder. The intake pipe therefore ensures flow from the beating cylinder to the compressor.

The beater is located in the beater cylinder and is powered by a flanged gear-motor.

The cylinder is closed by a lid.

The drainage hole on the front of the cylinder may be closed by means of a sliding door.

3.4 CHECKING AND SAFETY DEVICES

The machine must be connected to a power socket protected against surge currents.

See chapter 1.4, Technical Specifications, for more information about protections.

The main switch may be fitted with a customized lock to prevent the machine from being turned on
accidentally.

The cylinder lid has a locking switch with encoded magnet.

No additional locking devices are necessary. If the lid is not present, the machine will not operate (See
chapter 8.2 Malfunctions).

All transmission units are protected against overload by a cut-out relay, while the cooling circuit is equipped
with a special pressure switch (factory setting = 24 bar).

File:1vF1098E.pm5 - 10/98 15
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VF /MF

4.2 STOP FUNCTION
By pushing this button, the machine stops and you can select any rmachine function.
The monitor displays real time (Ref.1 -Fig.2) and selected function (Ref.2-Fig.2).

STOP PUSH-BUTTON IS ALSO USED TO RESET ANY ALARM.

Selected function Time Day

53 ) ..
Oy _svass 12:30:00 WEE

Freezer

Fig.2
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VF / MF

4.3.1 } DISPENSE FUNCTION

By selecting the push-button u (Ref.4-Fig.3) you enter DISPENSE function.
This program activates HIGH SPEED in order to make easier ice cream dispensing from cylinder.

The monitor displays what picture 4 shows.
From DISPENSE function you can select underprogram COOLED DISPENSE (Ref.1-Fig.4-see par.

4.3.1.1) or return to PRODUCTION function (Ref.2-Fig.4).

13:30:00 IEE

Ref.l Ref.2

Fig.4

4.3.1.1 COOLED DISPENSE FUNCTION

By selecting the push-button (Ref.1-Fig.4) you enter DISPENSE function.
This program activates HIGH SPEED in order to make easier ice cream distribution from cylinder.

Tank product
temperature

09 1230:00 IER

Fig.5
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VF / MF

By selecting the push-button @ (Ref.3-Fig.1) you will enter PASTEURIZATION function.

Product is heated up to 85°C, held at this temperature for a time which is automatically reckoned, thence

cooled down.
The monitor displays what picture 7 shows.

Tank product
temperature Ref3 Ref 4

Cylinder
product
termperature

[ |

F.

1230 :00) Il

Ref.2
————

Refl Ref.5

Fig.7

Ref.1-Fig.7 Set PASTEURIZATION temperature

Ref.2-Fig.7 INCREMENT % and DECREMENT M push-buttons.

Ref.3-Fig.7 INFORMATION PAGE (for expert engineer).

Ref.4-Fig.7 (a1 HALF CHARGE PASTEURIZATION (see par.4.4.1).

Ref.5-Fig.7 Pause time, automatically reckoned.
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VF / MF

By pushing push-button L& < (Ref.4-Fig.7) you enter HALF CHARGE PASTEURIZATION, whichis to be
used to pasteurize smaller batches.
The monitor displays what picture 10 shows.

Once pause time ends, Production program on a half charge basis will start (see par.4.3.3).

Tank product
temperature Ref3 Ref4

Cylinder
product
temperature

Ref.2

Ref.1

Fig.10

Ref.1-Fig.10 PASTEURIZATION temperature set.

e

Ref.2-Fig.10 INCREMENT %5 and DECREMENT 2 push-buttons.

Ref.3-Fig.10 INFORMATION PAGE (devoted to expert engineer)

bl Return PASTEURIZATION button (see par.4.4).

-
g

Ref.4-Fig.10
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VF / MF

HEATING
Product is heated up to reach the temperature set (Ref.1-Fig.11), and whene heating cycle is complete,
the monitor displays what picture 12 shows.

Paus time can be modified by operator (Ref.1-Fig.12) through the push-button :

PAUSE
Product is held at heating temperature all set time long.

Cooling temperature can be modified by operator through push-button :

12:30:00 MEE.

Fig.12

COOLING

When pause time ends, product is cooled down to temperature set (Ref.3-Fig.11 or Ref.1-Fig.13); before
reaching final temperature, cooling temperature can be further modified by operator (Ref.1-Fig.13) through

push-button 4 and m

The monitor displays what picture 13 shows.

12:30:00

Fig.13
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VF / MF

4.6 CHOCOLATE FUNCTION (available on models VF/MF3)

By pushing the button (Ref.5-Fig.1) you enter CHOCOLATE tempering.

The monitor displays what picture 15 shows.

From this function the operator can choose among three different kinds of chocolate tempering (BITTER
chocolate, MILK chocolate and COLOURED chocolate) by simply pushing relevant push-button or can
select CHOCOLATE STORAGE function.

Ref.1 Ref.2 Ref.3 Ref4

Fig.15

Ref.1-Fig.15 BITTER CHOCOLATE function (see par.4.6.1).
Ref.2-Fig.15 MILK CHOCOLATE function (see par.4.6.1).
Ref.3-Fig.15 OLOURED CHOCOLATE function (see par.4.6.1).
Ref.4-Fig.15 CHOCOLATE STORAGE function (see par.4.6.2).
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VF / MF

FIRST HEATING

First heating process consists of two phases:

Product static heating lasting one minute (up to max 60°C).

Product dynamic heating up to temperature set (Ref.1-Fig.16); when heating cycle is complete, the
monitor displays what shown in picture 17. From this moment ahead, the “cycle end” warning buzzer can
be either enabled or disabled by operator, as described herebelow:

if the buzzer is enabled, the push-button | will be displayed; select then the push-button disabling

it; the monitor will display the push-button
If the buzzer is disabled, the push-button

§ will be displayed; select then the push-button enabling

it; the monitor will display the push-button

Tank product
temperature

Cylinder product
temperature
First cooling temperature; Second heating temperature;
modify through arrow buttons modify through arrow buttons
Fig.17
PAUSE

Whe first heating cycle is complete, a pause time will follow (the monitor displays what picture 17 shows).
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VF /MF

SECOND HEATING

Product is heated up to reach temperature set (Ref.3-Fig.16).

When heating process is complete (after 3 minutes) the buzzer (if enabled) will be activated and the
monitor will display what picture 19 shows.

Tank product
temperature

Cylinder
product
temperature

Ref.1

Fig.19

NOTE:
Product is held at temperature previously set and DISPENSE push-button (Ref.1-Fig.19) is inhibited, as the

beater runs continuously.
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VF / MF

By pushing the button L8 (Ref.6-Fig.1) you enter CLEANOUT function.
The monitor displays what picture 21 shows.

Mean beating is activated 5 minutes long, then the machine will set at STOP.
From this function, operat or can select one of the two underprograms, namely:

e Manual heating (Ref.1-Fig.21)
B High speed beating (Ref.2-Fig.21)

Tank product
temperature

+58 17:30:00 DMIEE

Fig.21

Ref.1-Fig.21 &1 MANUAL HEATING function (see par.4.7.1)
Ref.2-Fig.21 MEAN BEATING function
Ref.3-Fig.21 HIGH SPEED BEATING function (see par.4.7.2)
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VF / MF

By pushing the button L3 b (Ref.2-Fig.21) you enter HIGH SPEED BEATING function. High speed
beating will be activated 5 minutes long, thence the machine will set at STOP.

3 HELP FUNCTION

By selecting the function 1 (Ref.7 - Fig.1) the monitor displays what picture 24 shows, and you can enter

two underprograms, namely:

- TIME/DATE and LANGUAGE setting (Ref.1 - Fig.25 see par.4.8.1)
- EVENTS sequence (Ref.2 - Fig.26 see par.4.8.2).

Ref2

Ref.1
EVENTS SEQUENCE

DATE/TIME/LANGUAGE setting

’ﬁ‘ﬁﬁ:ﬁé.\-.mw.":

Fig.24
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VF / MF

TP EVENTO DATA ORA

Fig.26

In column EVENT you can read the occurrance (STOP, BLACK-OUT, etc.) and under DATE and TIME

columns you can read time and date the event occurred.
Using the arrow push-buttons, you can see all previous events with relevant time and date.
Here, too, to leave the program just wait for 30" without pushing any push-button or push STOP.
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VF/MF

6. COMMISSIONING
6.1 INTRODUCTION
Before unpacking the machine, check for any signs of damage.
In this case a representative of the forwarding agent must be present during unpacking in order to report
shipping damage immediately.

6.2. INSTALLATION

6.2.1 WATER-COOLED MACHINE

Do not install the machine in a location where the temperature might fall below 0°C.
In case this happens nevertheless, the machine water circuit must be drained immediately.

FROST DAMAGE.
6.2.2 AIR-COOLED MACHINE

To ensure the necessary air circulation; the machine must be installed at least 30 cm from walls or any other
obstacles.

6.3. ASSEMBLY (BY AUTHORIZED PERSONNEL ONLY)

1. Mount and connect the plugs (the machine is delivered without plugs, since the types vary from country to

country).
2. Make sure the water inlet and outlet pipes have been connected.
3. A plate on the back of the machine indicates the inlet point. Fitting: 3/4*
4, Set the temperature on the reducer valve to 30°C.

6.4. START-UP
1. Plugin the machine

2. Connect the water pipes and open the tap.
3. The machine is ready to start.
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VE/MF

7.3.3 COMPRESSOR OIL

Type: ICEMATIC SW22
Type: EAL ARTIC 22

7.3.4 ANTIFREEZE

Propylene glycol, non-toxic

7.3.5 CLEANSERS

Use biodegradable, non-aggressive cleansers commonly available on the market.

7.3.6 DISINFECTANTS

Powder to clean and disinfect machines:

Type: P3-ASEPTO-2000
Toxicity: 5, EGA - n. 30564
Contents: alkaline phosphate and alkaline carbonate

Corrosive. Do not swallow. Avoid contact with skin and eyes.

7.3.7 STAINLESS STEEL PROTECTION

Odorless, non-toxic, suitable for use in foods industry:
Type: Neoblank-Spray

Propellant: Propane/Butane

Composition:per EEC recommendations

8. REPAIRS
8.1 INTRODUCTION

8.1.1 SAFETY RULES

Always set the power switch to 0 or unplug the machine.

The procedures to follow in the event of a malfunction are described in chapter 8.2.

\. We recommend calling a technician if the causes of the malfunction cannot be eliminated
using the instruction manual alone.

All necessary repairs must be performed by skilled technicians.
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VF/MF

9. DISCONNECTION, STORAGE
9.1 INTRODUCTION

9.1.1 SAFETY RULES

Never store the machine lying down, to prevent the compressor oil from flowing into the pipes of the
refrigeration system, or the gear-motor oil from leaking out. The machine must always rest on its four

pivoting wheels.
9.2 STORAGE CONDITIONS

Although a machine may be stored for an unlimited time, improper storage may cause permanent damage.

All models require a surface area of approximately 1m?.
in relation to the weight of the machine; see chapter 1.4 Technical specifications.

To prevent any water remaining in the condenser from freezing the temperature of the storage area must

not fall below 0°C.
It is essential to remove all water from water-cooled machines (see chapter 9.3 Disconnection).

9.3 DISCONNECTION
When the ambient temperature falls below 0°C, the water must be thoroughly removed from water-cooled

machines. To do so, apply compressed air to the water inlet hole (3/4” fitting).
The air must circulate within the system at a pressure above 4-6 bar, until the system is completely empty.

The machine must be cleaned and sterilized inside and out.
Finally, rinse with warm water and dry with a dry rag.

The machine may now be coated with a protective steel spray, to be spread with a dry cloth.
This removes dirt and further protects the machine against corrosion (see chapter 7.3.6).

We recommend covering the machine to protect it from dust and dirt.
The machine may be uncovered only in very cold environments, to prevent condensation from forming.

9.4 REINSTALLATION

Clean and dry the machine with a dry rag, then follow the instructions given in chapter 6.4 Start-up.
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11. WASTE DISPOSAL
11.1 INTRODUCTION

11.1.1 SAFETY RULES

Refrigerant fluid must not be disposed of in the environment, but poured into the special collection containers

provided.
Follow current regulations for disposing of gear-motor and compressor oil as well.

11.1.2 RESPONSIBLE PERSONNEL

The personnel in charge of disposal must be suitably trained and educated, and must strictly obey current
environmental protection regulations in force in the area in question. Lack of relevant information may harm
the environment, animals and people.

11.2 WASTE DISPOSAL
Reusable packing must be reused or returned to the manufacturer or authorized agents.

The refrigerant must be collected using the utmost caution. Oil from the gear-motor and compressor must
be stored in separate containers. Once this has been done, the remaining parts may be disposed of.

11.3 DIFFERENTIATED DISPOSAL

The various materials must be separated and carefully grouped together (stainless steel with stainiess
steel, piastic with plastic, copper with copper, aluminum with aluminum, bronze with bronze, etc.) and
delivered to specifically designated disposal areas.

The cooling cylinder may be grouped with stainless steel waste products only after removing the rigid foam,
copper pipes and seals. The rigid foam may be eliminated with common waste. Follow the corresponding
waste disposal regulations for the other materials.

The side and drainage panels, tub lid (except handles), rings and cooling cylinder are made of stainless
steel.

The frame and gray painted parts are steel (St 37-2).

The cooling circuit pipes and electrical wires (except insulation) are copper.

The insulation material from the wires, all seals and the black handies are plastic.

The blades, screw wheels, spatula, helical disk and drainage door are bronze (the latter is chrome-plated).
The motor compartment is aluminum.

You may request a detailed list of components from Maschinenfabrik Ott AG.

Maschinenfabrik Ott AG may personally dispose of the machine for a fee.

11.4 DISPOSAL SITES

The components may be disposed of through specialized firms or at officially designated disposal areas
within the territory.
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Electrical utilities of the cooling cylinder in models VF-4/6/11/20 MF2/3

Values for 3/380V/50Hz

Machine model VF-4 VF-6 VF-11 VF-20

Beater moior

P1 1.2kW 2,5kW 2,5kW 3,0kwW

I 3.5A 6.1A 6.1A 7,0A

p2 1.4kW 3,3A 3,3A 5,0A

12 4.8A 7.2A 7.2A 10.5A

P3 0.2kW 0.33kW 0.33kW 0.5kW

13 1.4A 3.3A 3.3A 5.5A

Compressor

P 1,1kW 1,5kW 2,2kW 3,7kW

| 2,0A 5,7A 8,4A 12,1A

Air condenser fan

p 80Watt 130Watt 130Watt 150Watt

I 0,22A 0,34A 0,34A 0,37A

Boiler heater

P 3kw 3,75kW 5kW BkW

! 6.5A 7.1A 10A 12A
Electrical utilities of the cooling cylinder in models VF-4/6/11/20 MF 2/3
Values for 1x220V/50Hz

Compressor heater

P 70Watt 70Watt 70Watt 70Watt

| 500mA 500mA 500mA 500mA

Cylinder compressor fan

P 21Watt 21Watt 21Watt 21Watt

| 250mA 250mA 250mA 250mA

Cyiinder compressor fan

P 21Watt 21Watt 21Watt 21Watt

I 250mA 250mA 250mA 250mA

Pump heater

p 250 Watt 250Watt 250Watt 250Watt

| 2.5A 2.5A 2.5A 2.5A
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