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GUARANTEE

The cerfificate of guarantee enclosed with the instruction manual is essential fo prove the goods have been

received satisfactorily by the customer and o ensure that the customer has read the general guarantee

regulations and essential safety requirements. ’

In particular it is designed o guarantee the following:

- The customer has read and understood the general regulations governing the guarantee

- The machine is newly manufactured and is covered by the general guarantee regulations

- The manual has been received and all sections have been understood with particular reference fo the
safety devices

- The person in charge, at the time of installation, has taken note of the risks the machine involves and s
well-informed on action that should be taken with regard fo these points

- The person in charge has understood the usage of the manual

- The person in charge must ensure that this manual is ovailable whenever necessary during operation of
the machine

Once the customer has read the above points he/she is kindly requested to have the appropriate box

signed and stamped by the person in charge and to return this certificate within 30 days of receipt of

the goeds to the following address:

TECHNOGEL S.p.A Via Boschetti, 51 - Grassobbio (Bergamo) ltaly

Med. QC‘?’A’“-‘/ 4000 Serial no. 3 / &L

Customer ( Supplier

Date Date

................................................................
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INTRODUCTION

This manual is designed for the user. After careful

reading of the manual, he/she will be able to use

the machine and carry out ordinqry maintenance.

The manual covers all instructions and indications

for the following:

- Correct installation of the machine

- Funciional descriptions of all parts of the

machine

- Adjustments carried out during set-up and

starting of the machine

- Details regarding elementary rules for safety

and accident prevention

With regard fo user safety and any risks which may

arise from usage of the machine, we should like to

point out that the following terms are used with the

meanings given below:
OPERATOR: person appointed to adjust
the machine and carry out cleaning and
ordinary maintenance.
QUALIFIED TECHNICIAN: qualified
person specifically trained to carry out
special maintenance and repairs which
require specialized knowledge of the
machine, its operation, the relative safety
devices and how they work.
DANGER ZONE: areq inside or close to
the machine in which a person's presence
constitutes a risk for that person's safety.
CAUTION: indicates the possibility of an

A accident occurring to the operator if
instructions are not followed meticulously.
WARNING: indicates the possibility of

@ damage occurring to the machine or to
equipment if instructions are not followed
meticulously.

%& NOTE: gives useful information.

Before starting work on the machine and before any
operation of lubrication or maintenance is carried
out, it is essential for the OPERATOR to have read
and understood all the WARNINGS and all
CAUTION notifications in the manual. Appropriate
indications have also been applied to the machine
with specific instructions on how to proceed and
identification of specific risks which, if under-
estimated, could prove dangerous for both the
OPERATOR and the machine. This manual should
always be at the operator's disposal and should be
carefully looked after.
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GENERAL WARNINGS

Conserve this manual carefully for use when further
information is required.

e Protection devices have been created by the
manufacturer to ensure operator safety during
operation of the machine. During operation of the
machine the protection devices must not be removed
for any resason whatsoever; all mobile shields must
be used and protective clothing must be worn.

* In order to ensure his own and other people's
safety, the operator must not start the machine if
there is anybody close to the area of operation.

* In case of any doubt or irregularity regarding
operation of the machine, stop the machine. Do not
attempt any repairs or tamper with the machine but
ask qualified personnel for assistance.

* The operator must not use the machine with wet
or damp hands or feet. Do not turn the machine off
by pulling out the electricity supply cable or turning
off the mains switch. Do not use lead extensions,
adapters or multiple sockets. Do not leave the
machine exposed to atmospheric agents. Do not
allow the machine to be used by anyone under age
or incapable of using it correctly.

® The machine may be considered safe electrically-
speaking when it is correctly connected to an
appropriately earthed electrical system as foreseen

by EN safety standards.

¢ Before connecting the machine, make sure that
the data on the plate comply with the electricity
supply characieristics.

e Check that the electricity supply is adequate for
the maximum capacity of the machine as indicated
on the plate.

» When the machine is being installed, an
omnipolar switch must be incorporated, as foreseen
by safety standards in effect, where the distance of
the ontacts is 3 mm or more.

* Operators must avoid working close fo the sliding
station columns unless the machine has been turned
off and the electricify and compressed air supplies
have been disconnected.
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1 DESCRIPTION OF THE
MACHINE

The Rotary Machines are automatic S—
packing machines for ice-cream cones =2\
and cups and/or similar products - see
ig. 1.1. fil }
Operations are carried out as £ O
programmed between the rotating pass %‘g
table equipped with twelve moulds N ) N
containing the containers, and the \\\\\ 2 HATT N
production distributor stations located N \\\
along the rotation line of the table itself. \\ \ A \\\ I
Movement is generated by an \\‘
.
A

: \
asynchronous 3-phase motor which \\ \ WY W

fransmits the movement by means of a
trapezoidal belt variator with expansion

: . T - /
pulley, to the worm reduction unit. A e %
bevel pinion mounted on the slow shaft % ,‘%
of the reduction unit gives movement to % g
the satellite pinions which, by means of % g

2 5 Q--"'—i\.{:
a system with connecting rod and crank, == %
activate the machine's stations. i\\%:
%
The rotary movement of the mould \ Q\\%ﬂ
support table is carried out by means of ;i |
a jogger. The sequence of the work . -

stages is controlled by an appropriately
programmed cam system which
activates the filling operations
pneumatically.

The structure is made of anficorrosive
anodized AISI 304 steel; the bottom
part is covered with AlSI 304 stainless
steel panels while the top part is covered
with transparent polycarbonate panels.
The machine is fitted with a control
board and only one appropriately
frained operator is required to operate
it. The machine stands on Fig.
1.1four wheels, two of which have a
pedal operated brake to ensure rapid
movement of the machine to different
areas of the production division.

The machine is designed to operate in
two different modes:

- manual phase/phase mode

- auromatic continuous mode

1 - DESCRIPTION OF THE MACHINE 1=3
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p. SAFETY PROTECTIONS

The machine is designed to ensure total
operator protection.

The protection devices indicated in fig. A (—

2.1. are os follows:

1 Protection panels in transparent

4

polycarbonate which can be opened. €T
From close-up, the operator can check ‘g'g
how the work is being carried without an
any danger whatsoever. The panels are 2R

fitted with microswitches to stop the
machine if the panels are opened during
operation.

N

R
@1.: Ny
2 AISI 304 stainless steel closure \ C -

panels firmly fixed with screws to the
structure.  These are fitted fo the botiom
part of the machine so that all moving ————

mechanisms are completely enclosed.

7,
= 2,
Va2

_'
]

3 External speed adjustment handwheel P
fitted with a retractable shock-resistant %

handle. | =

\
e,
1

4 A control panel positioned at operator
eye level and incorporated into the

machine structure to avoid any Fig.2.1
accidental impact or involuntary o
activation.

STOP Warnings
The upper protection shield must only be

opened to carry out adjustment or set up
further production when the machine is
s’roppec[.

The bottom panels must only be
removed when maintenance work has o
be carried out. The machine must
operate only when all panels and
protections are in position and operating
efficiently and when the rear wheels
have been blocked.

2 - SAFETY PROTECTIONS 2-3



5 Amperometric overload control box
complete with digital instrument for
adjustment of absorption - 1 fig. 2.2.

6 Emergency stop bution 1 fig. 2.3 for
machine stoppage. |t operates by
disconnecting the power supply line.

7 Eleciric power and motor circuit fitted
with automatic protective heat and
magneto-heat relays. 1 fig. 2.4

8 Low voltage 24V control parnel fig.
fig. 2.3.

9 All components (pipes, connections,
containers, etc.) coming into contact with
the food product are constructed with
materials selected in compliance with
hygiene and food regulations currently
in effect.
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Production capacity 3000 pcs 4000 pes
Max. min. stroke 50 66
Max mould diam. 85 mm 100 mm
Moulds on rot. table 12 12
& | Air consumption 500 |/min 700 |/min
Electricity supply for production
Motor 1.1. kW 1.1 kW
220V 3 NT 50 Hz 55A-45A S55A-65A
380V 3 NT 50 Hz 34A-39A 34A-36A
| 415V 3NT 50 Hz 3.0A-3.6A 3.0A-346A
Compressed air supply
Minimum 4 bar 4 bar
Maximum 8 bar 8 bar
Recommended air pressure 6 bar 4 bar

Note
% All characteristics are subject to modification without any prior nofice.

3 - TECHNICAL DATA
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5.1

INTENDED USE AND
INAPPROPRIATE USE

The machine has been designed and
created to be used as an automatic
packing machine for ice-cream cones
and cups and/or similar products.

Any use differing from that for which the
machine is designed is highly irregular
and could cause damage to the
equipment and constitute a serious
danger for the operator.

Warning

It could prove dangerous to put
materials other than those specified into
the machine.

Conira-indications and dangers

of inappropriate use

The machine has been set and

commissioned several times by the

manufacturer in compliance with the
customer’s specific requests.

- Do not tamper with the cam
mechanisms in an attempt to change
the operational cycle which has been
set.

- Do not use any food products other
than those foreseen, e.g. non-edible
products which would seriously
contaminate the machine parts.

- Do not use packing of a different size
to the standard or packing which is
made of materials not suitable for
food products.

ROTARY
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6

6.1

6.2

HANDLING AND
TRANSPORTATION

The machine is packed as a single piece
in @ wood crafe and fixed to the base
which is of the type that can be raised
with a fork lift truck.

Lifting:

- Insert the straps 1 fig. 6.1 under the
crate and insert them in the hook of
crane 2 fig. é.1.

- Lift slowly until the straps are taut so
as to check balance of the crate.

- Lower and move the straps to obtain
good balance.

- Lift slowly and avoid any brusque or
fast movements.

Handling on the ground

With fork lift truck:

- Insert the forks of the fork lift truck in
the appropriate spaces 3 fig. 6.1 and
lift slowly just a few millimetres to
check load balance.

- Lift a few cenfimetres and move with
great caution.

Caution

During handling, take particular care
with roughness and obstacles caused by
an uneven floor.

Without fork lift truck:

The machine is fitted with four wheels,

two of which have a brake 1 fig. 4.2.

These are specially designed to facilitate

movement on the floor.

- Push the machine towards the most
suitable work position

- Once positioned, press the brake for
the two wheels 1 fig. 6.2.

Note

It is important to entrust the handling
and lifting operations fo qualified skilled
personnel such as crane operators, fork
lift truck drivers, etc.

Equipment used must be of an adequate
size to ensure ample safety margins. It
must operate efficiently and must be
used only when all precautions foreseen
by the law have been taken.

@lechnogel
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6.3

A\

Unpacking and checking

On receipt of the goods, remove the
packing and check that the description
in the accompanying documents tallies
with the goods ordered and contained in
the crate.

Contents of the crate:

- Machine with the stations requested

- Complementary stations; (change of
format)

Check that there has been no damage

during transportation (crate is intact),

paying particular care to check the

following:

- any dents on panels and protection
devices;

- pipes and flexible piping;

- control panel;

- power and compressed air connector;

- mechanical, electrical and compressed
air components;

- wheels turn smoocthly and lock

per\cecfly

Warnings

Should damage have occurred or should
any components be missing, please
inform our customer service division and
the shipper immediately.

Carry out a general cleaning operation
to remove dust and residues of
transportation and packing. Use a
clean cloth which does not leave bits
(canvas or coarse cotton). A new brush
may be used for parts that are difficult o
reach.

Packaging components should be

grouped according to type of material
and sent for disposal to authorized
companies who are specialized in this
type of service and perform it in
compliance with current regulations.

Caution
Do not use solvents or detergent
products. Do not use jets of air or water.

ROTARY
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7.1

O >

INSTALLATION

Positioning

The machine is mobile and is fitted with
wheels so it can be moved rapidly to the
most suitable work position as required,

Caution

Never move the machine with the
electricity supply cable and the
compressed air tube connected.

Warnings

No floor anchorage is required for
correct operation of the machine, nor is
it necessary to carry out any special
technical measures fo restrict vibrations.

For correct positioning, however, ceriain
important procedures must be followed
carefully:

- Make sure that there is a space of af
least 8O cm around the machine fig.
7.1. This is essential to enable work
operations and maintenance to be
performed comfortably.

- Lay the electricity and compressed air

- supply cables away frem places where
people pass so as to avoid any risk of
squashing or damage.

- Avoid areas close to sinks or other
water sources (taps or fanks, efc.);

- Make sure the machine is stable when
the wheels are blocked;

- Connections must be made safely with
the machine's electricity supply
switched off;

- I the flocr the machine stands on is
uneven and the machine does not rest
firmly on it, it is necessary to fit the
machine with levelling feet. Please
contact the manufacturer for supply of
these.

Flechnogel
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7.2

Preparation for electrical connection

(fo customer's charge; to be carried out
by qualified personnel)

The machine is fited with an electrical
connector.

The connecting cable must be in
compliance with EN standards and must
have 5 conductors (3 phase + neutral +
earth).

The cross-section of the cables must be
of sufficient size to guarantee correction
operation of the machine and its safety
devices (see information on the plate
regarding type of power supply for the
machine Fig. 4.1 page 4-2).

The earthing and protection sysiem
against lightning must be in compliance
with the appropriate standards.

Check that the drop in voltage and the
motor start-up is not more than 5% of
rated voliage.

Wdrnings

lf"is advisable fo protect the machine's
main power supply from any
overcurrents by using safety switches
{differential magneto-heat circuit-
breakers). Do not connect the machine
fﬁgge’rher with other elecirical or
campressed air equipment.

Checking and preparation of the
electricity supply and earthing system
must be carried out by qualified and
authorized personnel.

Note: The manufacturer declines any
responsibility for any damage to objects
or people caused by failure to observe
the regulations given above.

ROTARY
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8 PUTTING INTO SERVICE

8.1 Assembly of loose  componenis and
connections
The machine is fully assembled and
checked by the manufacturer. However,
it is necessary fo carry out asssembly of
a number of parts which have been
dismantled o facilitate transportation.

1 Mount tank 1 Fig. 8.1.7 onfo the
support plate 2 Fig. 8.1.1. The reference
pegs 3 Fig. 8.1.1 must slot into the
respective holes in the support;

2 Connect the pipes supplied to the faps
of the tank 1 Fig. 8.1.2;

3 Connect the other end of the pipe fo
the stations to which the finished product 1
is destined;

Caution
A Tank 1 fig. 8.1.1 can contain two

separate types of product. The pipe must
be connected o the appropriaie supply
station depending on the use of the
compartment (type of product to be put
in).

4 Mount the discharge chute;

8.2 Connection to external energy supplies
Connection of electricity supply.

Warnings
Before carrying out the connection,

check that the power supply voltage and
frequency indicated on the machine
plate Fig. 4.1 page 4-2 correspond to
the power supply available in the work
place.
- Make the connection using connector
] Fig. 8.2.1.
- Connection of compressed air.
- Connect up the filter -reduction unit -
lubricator located on the machine with

the compressed air disiribution line )

P . . , Fig.8.2.1
using the appropriafe rc:pld cennector
2 Fig. 8.2.1.

8 - PUTTING INTO SERVICE 83
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8.3 Checking of operation

Direction of rotation of the motor: =
- To carry out this check, proceed as ® lechnogel
follows:

- Advance the machine by one phase
(see operafion on phase/phase mode)
checking that the mould carrying table
advances in an anti-clockwise
direction;

- If advance oceurs in a clockwise
direction it is necessary fo invert the
two phase wires in the plug of the
mains power supply cable.

$ 00

=

DD L
OV O

(€}

—

Checking of air pressure:

- the pressure indicated on the pressure
gauge located on the control panel 1
Fig. 8.3.1 must be between & and 7
bar. If the pressure gauge does not
indicate this, regulate pressure using
handwheel 1 Fig. 8.3.2 until pressure
falls within the required values.

Caution
If affer attempts to make the adjustment

it is not possible to achieve operating
pressure, this'‘means that the air pressure
supply is insufficient. Check the supply
and increase power.

OO0 0TV C

Fig.8.3.1

8 - PUTTING INTO SERVICE
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9 OPERATING CONTROLS

The machine is supplied with the
operating stations and type of eledriciiy
supply in compliance with the customer's
specifications.

This manual describes the operating
cycles for “cone”, “cup” and “push-up"”.

Operation of the “cone” cycle Fig.
2.4.1:

1 Cone loading - release of cone from
piler and positioning in the mould of the
rotating table;

2 Free:

3 Cone gauge - acts as a gauge on the
mouth of the cone which could have
been squashed during loading or
transportation;
CONE CYCLE Fig.9.1.1

4 Chocolate spray - sprays a dose of
chocolate inside the cone;

S lce-cream dispenser - the station will
dispense one flavour of ice-cream or
wo;

6 Free

7 Topping - Puts chocolate on fop of the
ice-cream;

8 Nut bit vibrator - Scatiers the
nut bits on top of the chocolate

9 Insertion of lid - the lid is placed on
the cone ready for closure;

10 Free

11 Closure of lid - The stafion frims the
paper of the cone onto the lid;

12 Discharge - the sealed cone is
expelled from the mould onto o
conveyor chute,

9 - OPERATING CONTROLS 9.3
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Operation of the “cup” cycle Fig. 9.1.2:
1 Cup loading - release of cup from
piler and positioning in the mould of the
rotating table;

2 Free:

3 Free

4 Free

5 lce-cream dispenser - the station will
dispense one flavour of ice-cream or
two;

6 Free

7 Topping - Puts chocolate on top of the

ice-cream;

8 Nut bit vibrator - Scatters the nut bits

on top of the chocolate

9 Insertion of lid - the lid is placed on CUP CYCLE Fig.9.1.2

the cup ready for closure;

10 Free

11 Closure press - Presses the lid onto
the cup to close it;

12 Discharge - the sealed cup is
expelled from the mould onto a
conveyor chute.

? - OPERATING CONTROLS 9-5
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Operation of the “push-up” cycle Fig.
P 13y

1 Push-up loading - release of push-up
from piler and positioning in the mould
of the rotating table;

2 Free:

3 Free

4 Free

5 Dispenses ice-cream from the
appropriate tank;

6 Free

7 Free

8 Free

9 Insertion of lid - the lid is placed on
the push-up;
F
e PUSH-UP CYCLE  Fig.9.1.3

11 Sealing - The lid is heat - welded to
the push-up;

12 Discharge - the sealed push-up is
expelled from the mould onto a
conveyor chute.

9 - OPERATING CONTROLS 9.7
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10 STATIONS

This section covers the individual stations
taking as the basic cycle the procedure
for “cones” and the relative
transformation for “cups” and “push-
ups.

Station 1 - Cone loading

Height adjustment of the cone

magazine:

- loosen nuts 1 fig. 10.1.1;

- raise or lower the magazine using
nuts 2 fig. 10.1.1;

- when adjustment has been carried
out, lock nuts 1 fig. 10.1.1.

Dismantling of cone loading station: Fig.10.1.1

- Disconnect the air supply;

- Mount the caps supplied onto the air
nozzles 1 fig. 10.1.2.

- From the shaft remove the unit,
position 4, by loosening the clamp
located under 4;

- Remove the screws 3 fig. 10.1.1. and
remove the station.

Transformation for “cup” cycle.
Assembly of cup loading station:
- Position the station on the same
support as the cone station;
- Insert the screws with relative washer
1 fig. 10.1.3 and tighten ~ firmly;
- Connect the compressed air pipes
1 fig. 10.1.2 for the exiraction
cylinder;
- Mount the suction device 2 fig.
10.1.3 and lock with screw 3 fig.
10.1.3.

Adjustment of cone loading station:

The station has been adjusted by the %

manufacturer. For any fine adjustment 5

which may be required, infervene on the

suction support 2 fig. 10.1.3. !

- loosen screw 3 fig. 10.1.3.

- Adjust the sucfion support along the 2
vertical axis and lock the screw. | J——

Warnings o~ = '

Adjusiment of the loading height must _ & FTg.]O.]B

be carried out by a qualified technician.

10 - STATIONS 10-3
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Transformation for “push-up” cycle.

To mount the push-up loading station,

dismantle the previous station including

the columns as follows:

- Position the station on the same
support 1 fig. 10.1.4 as the cone
station;

- Insert screws 2 fig. 10.1.4 with
relative washer and tighten firmly;

- Connect compressed air pipes 2 fig.
10.1.2.

- Mount steel devices for loading 3 fig.
10.1.4.

Adjustment of height of push-up

magazine:

- loosen nuts 2 fig. 10.1.4;

- raise or lower the magazine using nuis
4ig. 10.1.4.

- once adjustment has been carried out,
lock nuts 2 fig. 10.1.4.

Warnings
@ Height adjustment of the push-up

mcginzine must only be carried out by a
qualified technician.

Station 3 - Cone gauge

Station 4 - Chocolate spray dispenser
The two stations comprise a single unit
which acts simultaneously on the relative
mouids-

Adjustment:

“iloosen nut 1 fig. 10.1.5 and adjust the

- height of the unit ensuring that the
concentricitiy of the gauge in relation
to the cone placed in the mould is
maintained. Lock nut 1 fig. 10.1.5;

- loosen screws 1 fig. 10.1.6 and adjust
concentricity of the dispenser with the
relative cone positioned in the mould.
Lock screws fig. 10.1.4;

- loosen nut 2 fig. 10.1.6 and rotate
knob 3 fig. 10.1.6 to adjust the
quantity of chocolate dispensed.
Rotation in a clockwise cﬁrecﬂcn
reduces the quantity of chocolate,
while rotation in an anti-clockwise
direction increases the quantity.

- tighten nut 2 fig. 10.1.6.

- knob 4 regulates the quantity of air

carrying out spraying of the chocolate.

An increase in the air produces an

increase in spray intensity.

Note
%& Stations 3 and 4 are not used for the

“cup” and “push-up” cycles so that it is
possible during these cycles to move the
station so that it does not interfere
during the cycle. Loosen nut 1 fig.
10.1.5, rotate the station to out of
service position and tighten the nut.

10 - STATIONS 10-5
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Station 5 - Ice-cream cone dispenser
The station is designed to dispense one
or two flavours of ice-cream (ripple).
To dispense one flavour only, connect the
supply pipe fo connection 1 fig. 10.1.7

~

and close connection 2 fig. 10.1.7 with 4
the special cap supplied. 5
If two flavour ice-cream is to be

dispensed, remove cap 2 fig. 10.1.7 6
and connect the second feed pipe. ]

Height adjustment: | [——3

Loosen nuts 3 and 4 fig. 10.1.7;

- Position the station with screw 5 fig.
10.1.7 resting on column é fig.
10.1.7;

- Turn knob 7 fig. 10.1.7 to define the
height precisely;

- Tighten the nuts of screw 4;

- Check concentricity of the nozzle and
the cone below it, and then tighten
nuts 3.

Transformation for “cup” cycle:

To use the station as a cup cycle it is ‘

necessary to replace nozzle 8 fig. Fig.10.1.7

10.1.7 with the one supplied;

- loosen and remove ring nut 9 fig.
10.1.7 and nozzle 8 fig. 10.1.7;

- mount the nozzle for “cup” operation
and lock ring nut 9.

Transformation for “push-up” cycle.

From the “cone” cycle it is necessary to
replace the dispensing nozzle and the
product containing tank fitted with a fap
pos. 2 Hoating valve fig. 10.1.8 pos. 3.

Changing the nozzle:
Mount the “push-up” nozzle following -
the same procedure used for the “cup”
cycle nozzle and the appropriate ferrule
on the dosage shaft;

Fig.10.1.8

Changing the tank:

- Dismanfle the tank fig. 8.1.1/8.1.2.

- Mount tank 1 fig. 10.1.8 on the
support plate. Pins 2 fig. 10.1.8 must
be correctly positioned in the holes on
the support plate.

- Connect the tank supply pipe to pipe
fitting 3 fig. 10.1.8 of the tap;

- Connect the tank to the station with the

pipe fo the fittings 1 fig. 10.1.7;

- Using the cap supplied, close

connection 2 fig. 10.1.7.

10O - STATIONS 10-7
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Station 7

Dispensing of chocolate topping

This station is used both for the “cone”
and “cup” cycles.

Adjustment:

- loosen screws 1 fig. 10.1.9;

- Adjust the height and then lock screws 1;

- Loosen the four screws 2 fig. 10.1.9;

- Adjust the concentricity in relation to
the mould beneath and lock screws 2:

- Adjust the quantity of chocolate
dispensed by regulating the flow of the
topping with tap 1 fig. 8.1.2.

Station 8 - Vibrator for chocolate Fig.10.1.9
grains
This station is used both for the “cone”
cycle and the “cup” cycle. & lechnogel 4
The frequency of the vibrations and - Fm
Q@ D L

therefore the quantity of product

dispensed can be adjusted on the

control panel with the appropriate

control (1 fig. 10.7.10).

Adjustment:

--Loosen the two nuts 1 fig. 10.1.11.

-+Raise or lower the hopper by rotating

snuts 2;

-#Once adjustment has been carried
out, tighten nuts 1 fig. 10.1.11 firmly;

- Loosen the twa screws 3 fig. 10.1.11; Fig.10.1.10

- Move the unit so that the discharge
mouth corresponds to the mould and
then lock screws 3.

Fig.10.1.11

10 - STATIONS 10-9



Station 9 - Cone lid loading

Height adjustment:

Transformation for “cup” cycle:

- Replace the magazine 2 fig. 10.1.12.
After loosening screw 2, position it at
the top together with the “eup”
magazine.

Transformation for “push-up” cycle:
- Replace magazine 1 fig. 10.1.12 with
the “push-up” magazine.

Station 11 - Closing cone lids

Height adjustment:

- Loosen screws 1 and 2 fig. 10.1.13;

- Position the unit with scew 3 resting on
column 4;

- Turn knob 5 for precise definition of
the height;

- Lock the nuts of screw 1;

- Check concentriciiy of the closing
device with the cone beneath and then
lock nut 2.

- Maximum acceptable stroke between
the two elements 8mm/9mm (7 and 8).

Transformation for “cup” cycle:

- Unscrew screw 2 fig. 10.1.13 and
remove all the unit-with handwheel;

- Mount the press in place of the closing
device and lock it using the same
screw 2 fig. 10.1.13.

ROTARY
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Transformation for “push-up” cycle: |
- Unscrew screw 2 fig. 10.1.13 and = J(—S
remove the closing device 7; =E1ER ]
- Mount the heatwelder in place of the =iy
closing device and lock it using the ( : 1 3

same screw 2 fig. 10.1.14.

The welding temperature is controlled by
the digital heat regulator located on the
conirol panel 1 fig. 10.1.15.

On the welding head there is a probe
for temperature checking;

- Using handwheel 1 fig. 10.1.14, after
loosening 1 and 2, it is possible to vary
the pressure of the welding element on

the lid.

Fig.10.1.14

Fig.10.1.15
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Station 12 - cone discharge

Positioning:

- Loosen screw 1 fig. 10.1.5;

- Position ejector 2 fig. 10.1.15 in the
correct position so that it locks firmly
on the support bar and lock screw 1.

Transformation for “cup” cycle:

- Remove the four screws 3 and the
chute 4 fig. 10.1.15;

- Mount the cup exiraction unit;

- Adijust the height of the unit using
knob 2 and lock with screws 3 fig.

10.1.14;
- Connect the air pipes fo points 1 and
2 fig. 10.1.17;

- Adjust the speed of the extraction
piston using ring nut 1 fig. 10.1.18;

- Replace the ferrule of ejector 2 fig.
10.1.15 with the cup plate.

"Push-up” cycle

For the push-up cycle, no varigtion of
the cone cycle is necessary. The only
adjusiment necessary is to the height of
the ejector.

Fig.10.1.18

ROTARY

Fig.10.1.15
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Fig.10.1.16

Fig.10.1.17
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11

CONTROLS

The control panel is located on the work
station at eye level for the convenience of
the operator. The structure is made of AlS|
304 stainless steel with a satinized
aluminium panel fixed in position by
means of screws.

The conirol panel fig. 11.1.1 includes the
following:

1 START BUTTON The green start bution
starts the operational mode selected.

2 OPERATIONAL MODE SELECTION
Luminous green selector with two positions:
Position 1 - manual phase/phase mode
and the selector is on;

Position 2 - Automatic confinuous mode.

3 EMERGENCY BUTTON A mushroom-
shaped red emergency button. When
pressed it disconnects the electricity supply
line and the machine stops automnatically.
To reset, furn the mushrocom-shaped button
in a clockwise direction,

4 MAINS ON UGHT A green light which
is on when the electrical system is
operating from the electricity supply (mains
switch on).

5 SPEED Two-position selector (optional)
Activate the selector to defermine the Min
and Max operating speeds.

6 MAINS SWITCH

Two position selector with key. Rotating
the selector using the key electricity is
supplied fo the entire electrical system of
the machine.

7 HEATING TIMER

Time regulator with graduated scale from
110 10.

Regulates the operating time of the heater
located under the fank fig. 8.1.1 pos. 2.

8 VIBRATION FREQUENCY

Frequency regulator with graduated scale
from 10 10.

Regulates the frequency of the vibrafor
dispensing the nut bits.

ROTARY
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9 VIBRATOR ON =
Selector with three positions: i & lechnogel
O =OFF o @ (“j-
AUT = the vibrator operates when on . @ R'cj
automatic continuous mode: " .
MAN = the vibrator operates alone to
allow the hopper to empty on
termination of work and to set it up with
a different product.
10 WELDING TEMPERATURE L
ADJUSTMENT
Programmable digital heat reguiator. 13
The digital heat regulator fig. 11.1.2
consists of the following:
1 Temperature display measured by the
probe (if the probe is not operating
correctly, the message SBR appears);
2 Setpoint temperature display;
ﬁé“Key for access to function for setpoint
variation;
4 Value increase key;
5 Value decrease key;
6 LED indicating element in operation;
7 Alarm signalling LED; 7
For variation of the sefpoint, proceed as
follows: 6
- press key 3;
- press key 4 or 5 to obtain the new
datum.
11 WELDING ON — -
2-position selector 11 fig. 11.1.7. Use 4 B 3

the selector to activate heat welding.

12 HEATING ELEMENT LIGHT
A white light. It comes on when the tank
support plate element is on.

13 CUP LOADING STATION ON
2-position pneumatic switch. Use the
switch to activate the station.

11 - CONTROLS 11-5



14 CONE LOADING STATION ON
2-position pneumatic switch. Use the
switch fo activate the station.

15 CHOCOLATE SPRAY STATION ON
2-position pneumatic switch. Use the
swifch to activate the station.

16 ICE-CREAM DOSAGE STATION ON
2-position pneumatic switch. Use the
switch to activate the station.

17 TOPPING STATION ON
2-position pneumatic switch, Use the
switch to activate the station.

18 EMPTY AND LID TURNER

2-position pneumatic switch. Use the
switch fo activate expulsion of the lids
xxxx and the rotating cylinder which
turns the lids.

19 CUP EXTRACTION STATION GN
2-position pneumatic switch. Use the
selecfor to activate the station.

20 LID BLOWER ON
2-position switch. Use the switch to
activate the blower.

21 AIR WARNING LIGHT
The light comes on when there is
insufficient compressed air.

22 PRESSURE INDICATOR
Pressure gauge indicates pressure of the
compressed air system.

Speed regulation

Using handwheel 1 fig. 11.1.3 it is
possible to adjust the movement speed
of the machine. Turn in a clockwise
direction to reduce the speed of the
machine. This adjustment can be
carried out at any time, even when the
machine is in operation.

&lechnogel
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12 OPERATION

When the machine has been set up for
operation with the stations, a number of
fest cycles are necessary to check correct

ROTARY

operation. 2

%3 Note
When the machine is new or affer it has

been stopped for a long period of time,
before loading the ingredients it is
important to carry out @ normal
preventive maintenance programme on
the parts coming infto contact with the
food (please see ordinary maintenance).
Wash and dry them before starting
production.

Caution
Each fime the machine starts operation,

check the emergency procedures and
make sure the safety devices are
operating efficiently. Check that the
tanks and hopper are closed with their
respective lids.

12.1 Operation with manual phase/ phase

cycle
- Load the magazine with the containers

and lids

- Switch on the mains switch 1 fig. 12.1
so that light 2 fig. 12.1 comes on;

- Position selector 3 fig. 12.1 on
phase/phase mode;

- Using the switches on the control
panel (see control page ) activate
the stations required for the type of
cyle to be run;

- Press pushbutton 4 fig. 12.1.

The machine will advance as long as
the pushbutton is held down and will
stop when released.;

- Check that each individual station
carries out its function correctly.

Caution
A Before carrying out any further

regulation on the stations, turn off the
machine by turning selector 1 fig. 12.1.

sy

12 - OPERATION
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12.2 Operation on continuous automatic
cycle '
- Fill the tanks of the machine and close
the lids;
- Turn all the feed taps on fully;
- Turn on the mains switch 1 fig. 12.2.1
so that light 2 comes on;

ROTARY

- Position selector 3 on continuous cycle
operation;

- Check that the controls of the stations
which are to be used are functioning;

- Press the start button 4.

% Note
The machine will not start unless the

protfection devices are closed.

The red EMERGENCY button 5 fig.
12.2.1 can be pressed at any time fo
stop the work sequence. This will
disconnect the electricity supply to the
entire electrical system.

To restore operating conditions, turn the
r}ﬁ_ushroom—shaped red button in a
clockwise direction. This will release the
hold device and allow the pushbutton to
return fo its normal position.

Caution
A It is absolutely prohibited to remove the

protections designed by the
manufacturer during the course of
operation.

Fig. 12.2.1

12 - OPERATION
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13.1

P lechnogel

MAINTENANCE

Adequate maintenance is of vital
importance to ensure that the machine
operates efficiently with optimum
performance over the long term.

Caution

All operations of machine maintenance,
checking and adjustment must be
carried out with the machine turned off
and with the key of the mains switch
located on the control panel removed.

Ordinary maintenance

In the first two weeks:

- Check the tension of the chains fig.
13.9.1.

- Check that synchrony of the stations is
correct.

- Check the flow of oil in the lubrication
circuit and add oil if necessary using
the special beaker.

Checks to be carried out formightly:

- Check the fension of the chains.

- Check the pressure gauge for the
compressed air unit.

Checks to be carried out monthly:

- Check the level of oil in the
compressed air system.

- Grease the bushings of the columns in
movement using the appropriate
fittings fig. 10.1.4 pos. 2.

Checks to be carried out every six

months:

- Grease levers, bushes and gears and
check for any excessive wear and tear.

- Check the wear and tear on the
transmission belt located between the
motor and the main reduction unit.

Checks to be carried out annually:

- Check the level of oil in the gear
reduction unit with the warning light
fig. 13.9.1 pos. 5.

- Check the state of the flexible piping
for the air supply. Replace if worn or
damaged especially where piping
joins the connectors.

ROTARY
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13.2

Ordinary operational maintenance

On fermination of work, it is necessary

fo carry out extensive cleaning and

sanitizing of the parts which come into
contact with the ingredients as follows:

- empty the fanks {chocolate, nut bits
efc.);

- Remove the nozzles and feed pipes
through which the product passes.

- Remove ihe grommets from the parts
and clean the seating carefully to
ensure removal of all residue of the
product which could encourage the
growth of bacteria.

- Remove any residue caused by the
work cycle which may have remained
on the machine.

Warnings

For cleaning and sanitizing, use
products which comply with the relative
health regulations in force.

Do not use unauthorized chemical
products or defergents.

Do not direct jets of water at the
machine.

Warnings

If the machine is not going to be used
for a Iong period of time, protect the
paris which come info contact with the
food using vaseline or other grease
suitable for use with food products.

Place the parts detached in a specially
created storage place away from dust
and damp.

During assembly of the parts, grease the
grommes of the nozzles with vaseline or
other grease suitable for use with food
products.

ROTARY
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13.3

13.4

Periodic controls

The first two weeks / or 100 hours of

operation (running in):

- Check the bolts are tight

- Check correct operation of the
mechanical parts.

Daily checking:

- Check efficient operation of the safety
devices, the electric connector and the
control panel.

Weekly /or after every 50 hours of

operation:

- Grease the gears, plates, columns and
slides.

- Check operation of the piping for the
compressed air system and all other
piping on the machine.

- Check the oil level in the gear
reduction unit.

- Lubricate the chains.

Monthly /or affer every 250 hours of

operation:

- Check the oil level on the jogger.

- Check the level of the lubrication tank

+.for the compressed air system.

- Check operation of the reduction unit.

- Replace the filter on the compressed
air system.

- Check tension of the chains.

- Check the transmission belt.

Lubrication and greasing points

On the columns of each station there are
two greasing points which are visible,
e.g. 1 fig. 13.4.1. Apply oil using the
appropriate nozzles.

To grease the chains and gears, follow
the instructions on the machine so as to
identify the most suitable points for the
cperation.

ROTARY
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Fig.13.4.1
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13.5

13.6

Installation feed station:

Pressure adjustment:

- Liftknob 1 fig. 13.5.1 and rotate in @
clockwise direction to inrease or in a
clockwise direction to decrease
pressure.

Filter:

- unscrew oil tank 2 fig. 13.5.1;

- unscrew the filter and replace 3 fig.
13:5:1.

Condensation drainage:

- Rotate the ring-nut fig. 4 13.5.1 and
allow condensation to drain away
completely then tighten the ring-nut
again,

Lubrication oil:

- Unscrew screw fig. 5 13.5.1 and
add oil up to the maximum level
indicator.

Extractor station
Both the pressure and capacity are
regulated by the manufaciurer.

ROTARY

Flechnogel

Fig. 13.5.1
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Flechnogel

13.7 Chains
In case of excessive lengthening of the
chains, the tensioner 1 fig. 13.7.1 or
pinion 2 will no longer be able to
maintain tension. This may cause i
slipping of the teeth with consquent , ) ]
dephasing of the machine.
Tension adjustment: N 3
- loosen screws 3 or 4 fig. 13.7.1; a
- take the fensioner or pinion close fo 2
the chain as indicated by the arrows —
in fig. 13.7.7, then tighten with screws T R
3or4. 3 :
Chain replacement: 1\%

IF it is necessary to replace the chain, it .

is absolutely essential for the cam phase g
references to correspond. Do not tauten ( l - 0]
5

the chain excessively.

Warnings
Use original spare partly only. Do not Fig. 134

use any other type and do not use any
-»parts with specifications which differ
from those indicated.

13 - MAINTENANCE 13-11
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14 TROUBLE-SHOOTING

- The machine does not start when the
start push button is pressed:

Compressed air is not connected;

Check the connection;

Insufficient air pressure; Adjust pressure

on the control board.

- Low cylinder speed:

Incorrect sefting of air flow;

Adjust the flow with the cylinder
regulator.

- The machine stops during operation:
Insufficient air pressure;

Check supply pressure;

Check pressure on the machine conirol
board;

Check the air pipe is intact and
positioned correctly;

- Heat relay blockage;

Check the movement mechanisms.

Have a skilled technician check the
motor or electrical installation.

- Irregular operation of one station:
Blocked air pipes;
Dismantle the piping and clean.

- The dispenser drips:
Incorrect assembly of nozzle;

Check, assemble and fighten the ring-nut
fully.

- The sucker does not take up the lid or
cup.

Pipe or VENTURI device is blocked Fig.
10.1.17 pos. 4. Remove the obstruction
and try again.

Warnings
@ For any problem other than those

specified above, please request
assistance from the service division.

ROTARY
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15

PUTTING THE MACHINE
OUT OF OPERATION

If the machine has to be put out of

service, a number of basic rules must be

followed to safeguard health and the
environment in which we live:

- Empty the oil tanks completely and any
compressed air installations so as to
eliminate all presence of oil on the
machine.

Note

Spent oil must not be allowed to pollute
the environment. Contact a company
specialized in the disposal ofsuch
products.

- Dismantle the flexible pipe sheathing
and plastic or non-metal compoments
and have these disposed of separately.

- Dismantle the hydraulic, pneumatic
and electrical components such as
valves, electrovalves, pressure
regulators, circuit-breakers,
transformers, remote control switches
etc. Re-use them if they are still usable
or if possible have them overhauled
and recyc|e them.

- The structure and dll the metal parts of
the machine must be demolished and
melted down to allow recycling of the
material comprising the original
machine.

ROTARY
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