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We hopethat theinformation contained inthismanual will beof helptoyou. Itisbased on concrete data
and is correct to the best of our knowledge.

Read the contents of thismanual carefully, including the warnings and suggestions. Also read the sales
conditions, including those that restrict the warranty.

No part of this manual may be reproduced or handed over to third parties without prior written
permission from TetralLaval Food Hoyer.
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CHAPTER 1

MACHINE IDENTIFICATION DATA

1.1 INTRODUCTION

Thank you for choosing a machine manufactured by TetraLaval Food S.p.A.

We recommend you read this manual carefully asit isindispensable for the install ation, checking and
mai ntenance operations required to keep your machine in perfect working order.

Themachinecontai nstables, drawingsandlayoutswhichwill helpyoufamiliariseyourself withall parts
of the machine.

We will be pleased to receive your suggestions should you find that any explanation has been omitted
orisnot exhaustive. Wewill takethemintothegreatest considerationinaneffort toimprovethemanual.

1.2 IDENTIFICATION PLATE

For maintenance and overhaul operationsnot covered by thismanual andfor all technical problems, our
Service Department isat your complete disposal to provideinformation and to coordinate the necessary
action.

When calling our Service Department, please quote the data shown on the identification plate affixed
to the machine and shown in Fig. 1.1.

£ Tetra Laval Food c €

Hoyer

\C)\Aal\bnferrato, 52- 20098 San G ul i ano M | anese Made in Italy

(M) Italia- Tel . 02-982921- Fax. 02- 9880171

Fig. 1.1 - Identification Plate
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1.3 SERVICE CENTRES

For any need or problem requiring our help, please contact one of the following centres authorised to
carry out technical assi stance under warranty or mai ntenanceto machinesmanufactured by TetralL aval

Food S.p.A.

TetraLaval Food Hoyer A/S
Saren Nymarks Ve 13

DK- 8270 Hgjbjerg /Arhus
Denmark

Phone: +45 89 39 39 39

Fax: +45 86 29 22 00

TIx: 6 87 70 alhoy dk

Danice Services A/S
Saren Nymarks Ve 11

DK - 8270 Hgjbjerg /Arhus
Denmark

Phone: +45 86 29 36 33
Fax: +45 86 29 33 30

TIx: 6 86 49 danis dk

Tetra Laval Food Hoyer Sp.A.
ViaMonferrato, 52

| - 20098 San Giuliano Milanese
(Milan)

ltaly

Phone: +39 2 98 2921

Fax: +39 2 98 80171

TlIx: 315 127 mark i

Tetra Laval Food Hoyer Inc.
201 Broad Street

Lake Geneva, WI 53147

USA

Phone: +1 414 248 8950

Fax: +1 414 248 2883

Tetra Laval Food Hoyer Inc.
US Packaging Division

1104 Industrial Blvd.

Albion, M| 49224

USA

Phone: +1 517 629 2163

Fax: +1 517 629 2166

Tetra Laval Food Hoyer Espana
Calle Antonio de Cabezén, 27
P.O. Box 31015

E- 28080 Madrid

Spain

Phone: +34 1 37 90 652

Fax: +34 1 37 90 692

TetraLaval Food Hoyer U.K.
Interchange Park

GB - Newport Pagnell
Buckshire MK 16 9PS

United Kingdom

Phone: +44 908 616 699

Fax: +44 908 617 990

Tetra Laval Food Hoyer Japan
c/o Nihon Tetra Laval Food K.K.
6-20, Higashi-K ojiya4-chome
Ota-ku

Tokyo 144

Japan

Phone: + 81 3 3741 7641

Fax: +81 3 3741 7241

TetraLaval Food Hoyer Korea
c/o AlfaLava KorealLtd.

49-3, Hamman-Dong

Y ongsan-Ku

Seoul 140-210

Korea

Phone: +82 2 749 2291-5

Fax: +82 2 790 8384-5

Tetra Laval Food Hoyer Hong Kong
c/o Tetra Laval Food Ltd.

V/F, Chung Nam Building

1 Lockhart Road, Wanchai,

Hong Kong

Phone: +852 861 1936

Fax: +852 520 2346

Tetra Laval Food Hoyer Bejing
c/o Tetra Pak China Ltd.

Beijing Representative Office
Room 416, Tian An Building
Hua Long Street

Dong Cheng District

Beijing 100006

P.R. China

Phone: +86 1 512 8844 ext. 416
Fax: +86 1513 2141

TetraLaval Food Hoyer Shanghai
c/o Tetra Pak China Ltd.

Shanghai Representative Office
Room 701-702, 7/F, Block 3
Nanjing Road (W)

Shanghai 200040

P.R. China

Phone: +86 21 247 3812 or 1086
Fax. +86 21 253 5623

Tetra Laval Food Hoyer Philippines
Service Centre

5th Floor, Jaka 1 Bldg.

6794 Ayala Avenue

Makati, Metro Manila

Philippines

Phone: +63 2 810 1968

Fax: +63 2 815 6693

Tetra Laval Food Hoyer France
Z | le Chéne Sorcier

F - 78340 les Clayes-Sous-Bois
France

Phone: +33 130818181

Fax: +331308181 20
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CHAPTER 2

GENERAL

2.1 PRELIMINARY OBSERVATIONS A

Theillustrationsand drawingsof themachineareintended purely for general referenceand arenot
necessarily accurateinevery detail;

themachinedimensionsand specificationsgiveninthismanual arenot binding and may bechanged
without advancewarning;

thedrawingsandall other documentsprovidedwiththismachineremaintheproperty of TetralL aval
FoodHoyer S.p.A. and may not bepassed ontothird partieswithout written authorisationfrom
TetraLaval FoodHoyer S.p.A.

Themanual includesinstructionscoveringall accessoriesmounted onthestandard machine.
Pleaserefer tothesectionsregarding theaccessoriesyou havepurchased.

Themachineiscover ed by war ranty asspecifiedinthepur chasecontract. Duringthewar ranty
period,anyrepair work not authorised by Tetral aval Food Hoyer will automaticallyinvalidate
thewarranty.

2.2 GENERAL SAFETY PRECAUTIONS&

THESESAFETY PRECAUTIONSHAVEBEEN DRAWNUPIN Y OURINTERESTS. Followthe
guidelinesstrictly inorder toreducetherisk of accident bothtoyouandtoothers.

DoNOT attempttomove, install or operatethemachinewithout havingread and understoodthismanual.
Ifindoubt, ask your superior;

ensurethat all guardsand saf ety coversarein position BEFORE startingthemachine;

NEV ERleavetools, mechanical partsor other extraneousmaterial onor insidethemachine;
presstheemergency buttonintheevent of aproduct blockage.

NEVERPUT YOURHANDSINSIDETHEMACHINEWHILEIT ISRUNNING;

takegreat careevenwhenthemainswitchisinthe" OFF" position, sincethepower supply cablesare
dilllive

turnoff theair supply beforedisconnecting any pneumatic part of themachine;

makesurethat all guardsand protectivecoversarecorrectly installed BEFORE restartingtheproduction
cycleafter maintenanceor repair operations,

alwayswork withthegreatest careand remember that you areresponsiblefor your own safety andfor
that of your colleagues,

whenmovingor liftingthemachine, ensurethat rel evant standardsfor theseoperationsarefol lowed.

CL603BB 2-1
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2.3 WARNINGS AND SPECIAL NOTICES &

The personnel operating this machine must be aware of and observe strictly the general safety
precautions. Failuretoobservetheprecautionsmay resultininjury to personnel or damagetomachine
components.

M ai ntenancemust becarried out withthemachineturned off. Themain switchmust beinthe" OFF"
position, theair valvemust beclosedanda"work inprogress' noticemust befixedtothemachine.
Theuser must ensurethat all theinstructionscontai nedinthemanual arefollowedstrictly.
Hightemperaturesarereachedins dethemachine. After turning off theel ectric power supply, waitfor
themachineto cool toroomtemperaturebeforecarrying outwork onit.

Any tamperingwiththesafety systemfor any reasonisat theuser'sownrisk andshal | behisrespongbility.
Never attempt toturn off thesaf ety switchesor maketheminoperative.

The safety of machinesused in conjunction with the CL-4, if not supplied directly by TetraLaval
Food Hoyer S.p.A., isthe customer's responsibility.

Thepressure, speed, temperatureandvoltagelimitsaswel | asal other indicationsgivenareindispensable
for thecorrect running of themachineand must alwaysbeobserved by thecustomer.

For thepneumaticcomponents, dehumidified compressedair must beused at theright pressureandin
theprescribed quantities, without any traceof oil.

Theenvironmental conditionsof theinstal l ationsitemust al sobetakeninto consideration.
Thenational |awswhichgoverntheuseof thesekindsof machinemust al so berespected.

24 ENVIRONMENTAL WORKING RESTRICTIONS

The machineisauthorized to run within thefollowing environmental restrictions:

* Temperature . from4°Cto40°C
o Umidity . from 20% to 95%.
e NOTE

Our company declinesall responsibility for damage caused by
failureto heed theabovewarnings.

2-2
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3.1 Machine Description

All typesof CL Filling Machines have the following basic structure:

1 - Stainless steel frame with detachable covers and adjustable legs.

2 - Power drive performed by the main electric motor via a mechanical reducer with continously
adjustable speed.

Main shaft along the machine to drive the double cam lifting systems for the accurate motion of the
machineequipment.

Index gear box for the stepwise feed of the containers along the machine.

3- Set of lamellaswith product hol ders(onefor eachlane) individually designedtofit the contai nersthat
actually have to be used.

Thelamellasare supported by tworail sthat hol d two stainlesssteel chainloopsdriven by cogwheelsand
theindex gear box mentioned above.

4 - VVacuum pump with direct coupled electric motor. (optional)

5 - Vacuum and pneumatic plant complete with valves and components.

6 - Panel with switchesand programmer to control the CL functions.

7 - A set of spare parts.

FIG.3.1
1 5 89 13 16 19 2426 3032 37
%
| /
| I é[
=i gﬁ b W | @LJ pli L7
T(@f At g Sl ‘
¥ gip 1 .
i i i E
1 -CUP DISPENSER 16 CHOCOLATE TOPPING UNIT
5 -CONE DISPENSER 26 -DRY INGREDIENTS DISPENSER
8 -CONE CALIBRATION UNIT 30 -LID DISPENSER
9 -CHOCOLATE SPRAY 32 -LID PRESSING
9 -CHEWINGUM DISPENSER 37 -CUP/CONE EJECTION

13 -DOSER TWO FLAVOUR
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3.2 Operation

3.2.1 Operation Principle

The empty containers, cups, or coupled cones (the wafer cone already inserted inside the paper cone)
aredropped into the seats on the conveyor, which hasastepwiseforward motion, and transported to the
filling equipment placed abovetheconveyor itself. Whenthecupshavebeenfilledand thelidsfitted they
are extracted.

Note: Cups, cones and other containers can be filled with ice cream or other products of a similar
viscosity.

3.2.2Working Phase

Pilesof empty cupsareplaced manually inthecup dispenser magazinesand pilesof lidsareplaced
manually inthelid dispenser magazines.

During normal operation of the CL , the lamellas, fitted with seats for cups, are moved forward
stepwise. Ataspecificpoint of timeduring each standstill period, oneempty cup per laneisrel eased
from the magazine and inserted in his seat on the conveyor.

A supplementary, vacuum downtake equipment ensures correct positioning of the cupsinthecup
seat.

The above stepwise forward motion of the conveyor is actuated by a special gear box.

When arow of empty cups have been conveyed to thefilling equipment, the cups arefilled with
single or multi-flavour of ice cream.

Whentherow of filled cupshasreached thelid dispenser station, alidisreleased from each of the
lid magazinesand placed on top of therelevant cup. Thelidsarethen pressed downward whereby
the cups are sealed.

At theend of the conveyor, each row of filled and sealed cupswill belifted out of the cup seatsby
means of alifting device and estracted by an gjection device.

TheCL andtheequipmentfitted onthe CL aredrivenmechanically; however sasmesecondary and
auxiliary functions are controlled by means of compressed air cylinders.

Note: According to the productsto befilled and the relevant equipment, the CL supplied to your
company may differ from the machine described above.

For further information, see the dimension drawing. Likewise, TetraLaval Food Hoyer S.p.A.
recommend your staff to inspect the CL and its equipment.

3.2
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3.3 Technical data

Over all dimensions

Length (A) 5650 mm
Width (B) 1550 mm
Height 2200 mm
Shipping data

Net weight 3000 Kg
Gross weight 4000 Kg
Voltage

Voltage: 3-phase. Local voltage and frequency.
Controls: 24V a.c.

Electricrequirement
Chaindrive 3kwW
Auxiliariestransformer 25 kw

Production speed

stroke/min 50

Compressed air

Connection Inside pipe diameter min. 3/4"
Consumption Approx. 660 NIt/min. (Standard machine)
Pressure Min. 6 bars (gauge pressure)

Others

Vacuum min. ¥4" inside pipe diameter

Ice cream pipe min. 1%%" inside pipe diameter

M agazine capacities
Approx. perlane

Cups 50
Cones 30
Lids 300
Runner number 2
FIG.3.2
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3.4 Control Panel

Thefunctionsof the CL can be controlled manually by meansof switcheson thekeyboard of the control
panel. In the case of fully automatic operation, the functions are controlled by the built-in programmer
wich can be set for the desired production process.

Asfor further information on the programmer and its programming - see programmer manual .

FIG.3.3

SAl  sAaP SA6  SA7 SA8 SAl HL1

© @ @

PRG SB6  SA3 SBil SA9 SALD HL2 HL3
— o © ®» Q@ ®

gouogood SB7 SAI2 SAI3 SAIS SAl4 SB9 SB4 SBI
HL4  HLS SB8 SAl6  sAl7 ) ) SBI0 SBS SBR
® ® 2 @ Vi R @ @ @

PRG-Programmer

SA1-Chain speed
Allowsthe speed to be regulated manually.

HL 1-Power on
Indicator light. Lights up when the power is
switched on.

HL2-Low air pressure
Indicator light. Lights up when the pressure
decreasesto 3.5 bar.

HL 3-Ready
Indicator light. Lightsupwhenthemachineis
ready.

HL 4-Overload cutout
Indicator light. Lights up when overload
cutouts are tripped.

HL5-Lubrication alarm
Indicator light. Lights up when the lubrication systemisinaarm. (e. g. low oil level)

SA2-Chocolate tank heater
Selector light. Inserts the heater to heat the chocolate.

SA3-Topping tank heater
Selector light. Inserts the heater to heat the chocolate.

3.4
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SAG6-Cup dispensing station
Selector light. Inserts the cup feeder.

SA7-Cone dispensing station
Selector light. Inserts the cone feeder.

SA8-Chocolate sprayer
Selector light. Inserts the chocolate sprayer.

SA9-Filler
Selector light. Insertsthefiller.

SA10-Twister

SA11-Chewingum dispenser
SA12-Topping

SA13-Dry ingredientsdispenser 1
SA14-Dry ingredients dispenser 2
SA15-Decor ation

SA16-Lid dispensing station
Selector light. Insertsthe lidding unit operating head.

SA17-Lid pressing station
Selector light. Insertsthe lid pressing operating head.

SB1-Reset

When switching ON the machine or pushing the Emergency stop isnecessary to push the Reset button.

SB2-Emer gency stop

Stops the machine. To re-start the machine turn clockwise and rel ease.

SB4-Air ON

Button light. Allows to supply compressed air to the operating head.

SB5-Air OFF
Button. Cuts the compressed air to the operating head.

SB6-Jog
Jog button. Allows intermittent operation of the machine.

SB7-Chain drive start
Button light . Starts the chain drive.

SB8-Chain drive stop
Button . Stops the chain drive.

SB9/10-Vacuum pump start/stop

SB11-By-pass cut-out
Allows to cut out the by-pass.

3.5
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3.5 Programmer (see programmer manual)

The CL isequipped with aprogrammer which can be programmed to control the operating functions
of the various production sequences.

The programmer is built-in the control panel on whose front plate anumerical keyboard with digital
display isfitted.

Moreover, al keysnecessary for controlling theoperating function arefitted onthefront plate, aswell.

A total of 12 sizes can be entered into the programmer with the designations 01, 02, . . . . . .. ,
12, respectively. Therelevant size number can be displayed at the upper |eft position.

The necessary input signalsfrom the CL are passed to the programmer by an encoder, which passes
signals about the actual angular position of the shaft in relation to a specified starting position.

the speed of the CL innumber of

strokes per minute (with the

machineisin run position).
Display Thisindicates

theactual angular positionof the
F————— - Fr———— main shaft in relation to its
starting position, expressed in

- C - degrees (with the machine sin
r ! r ! N
N DATE , stop position).

\
Thisindicates the number of rows produced of the cup/cone/bulk in question.
Note:when multiplyingthenumber indicated with thenumber of |anesof themachine(CL-2twolanes
, CL-4 four lanes, CL-6 six lanes), you find the number of units produced of the cup/cone/bulk.
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3.6 Drive motor/ indexing mechanism
The main motor (Fig.3.4, par.1) of the CL isan electric motor, with infinitely variable speed drive.

The transmission ration can be changed by means of asmall electric motor mounted on the outside of
the gearbox.

Moreover, amagnetic brake (optional) isfitted on the gearbox.

-Thedriveof themain motor istransmitted viapulley (Fig.3.4, par.2) to safety joint (Fig.3.4, par.3),that
isfitted directly on the gearbox (Fig.3.4, par.4).

-The gearbox transmits the motion via pulley (Fig.3.4, par.5 or Fig.3.5, par.2) to another gearbox
(Fig.3.5, par.1) fitted on theindexing mechanism (Fig.3.5, par.3), which stepwise moves the conveyor
belt.

During normal operation, the main shaft rotates continuously at a constant speed of rotation.
Thecontinuousrotary motionwill betransmitted by aspecial indexing mechanism sothat theoutput shaft

of thismechanism rotates stepwise (identical direction of rotation). Asthe output shaft isconnected to
the drive shaft of the conveyor, the motion of the conveyor will likewise be stepwise.

FIG.3.5
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3.7 Conveyor belt

The above drive shaft of the conveyor isprovided with two drain wheel s each of whichisin mesh with
an endless conveyor chain (Fig.3.6, par.1).

At the opposite end of the CL, the conveyor chainsfitted with |lamellas with seatsfor cups/cones mesh
with two chain wheelsrotating freely on a stationary shaft.

Each stepwise conveying movement is started and terminated while the main shaft rotates 150°.
The starting time is indicated by 0° on the programmer counter. The lamellas with cups/cones are

transported 1 stepforwardfor each mainshaft revol ution. Consequently, theconveyor standsstill during
the remaining 210° of each main shaft revolution.

Accessto the chain wheel isonly possible after the cover has been removed.

FIG.3.6
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3.8 Spare Parts supplied with the Machine

CODE

017040915
018020577
018020578
336069740
336019710
336019999
336019713
336019711
336019527
011045990
011045999
333004090
336067042
336067091
336067049
336067075
336067100
336069037
336067092
336067036
336067051
018065812
016070913
016070957
540204086
336071274

DESCRIPTION
LAMPBA9S 30v
GASKET CLAMP1 1/2"
GASKET CLAMP 2"
SCRAPER

BELT CST 30058M 944
BELT 16-T10/1320

BELT IA CST 30058M 1072
BELT CST 300S8M 1600
BELT CD 225L050
SUCKER VAS-40-1/4
SUCKER VAS-30-1/8
COIL MSFG 24vdc
GASKET OR 3081
GASKET OR 4150
GASKET OR 3106
GASKET OR 4075
GASKET OR 153
GASKET

GASKET OR 144
GASKET OR 119
GASKET OR 3118

OIL MOBIL VACTRA 2
PIPE RILSAN 6x1 WHITE
PIPE RILSAN 8x1 WHITE
DOSER CAP

CORTECO

QTY
10
16

R T e T T R

N

(@)

by
«

10m
10m
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3.9 Stations Description
3.9.1 Cup dispensing station

This station startsthe cycleand consists essentially of :

Cup dispensers (3), which are fastened to a plate adjustable by means of hesagon and counter nut (2);
jaws which are actuated by the relevant cylindersand of the cup suckers (1).

Thestation operatesasfollows: Assoon asthetray-chain stops, the suckersriseand attain the maximum
height at afew millimetersfrom the cup bottom; the distance of the sucker fromthe cup bottomiscrucial
because when the jaws open, the two rows of cupslower until they comesin contact with the suckers.
Thejawscloseagainandif thedistancefromthe cup bottomiscorrect they hold thewholerow of bulks,
except the first one, which istaked by the sucker and put into the hole of the tray below.
Otherwiseif the distance from the cup bottomis not correct, the jaws could close between the second
and third cup instead of between thefirst and second, thus two cups could be placed in the same tray.
It may also happen that the jaws close under the first cup, thus preventing the sucker from taking and
placing the cup into the tray .

For this reason the height of the cup feeder must be adjusted before the production start.

Turn relevant illuminated selector to start the cup feeder.

The operation of the cup feeder is governed by the cams of the programmer.

3
FIG.3.7 TN~
—~ N

~

// /; \ \\
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3.9.2 Conedispensing station

The conefeeder consists essentially of:
Vertical dispensers(4) containingthecones; two jawsgoverned by pneumaticcylinders(2); blockswith
pins (1) governed by pneumatic cylinders (3).
The station operates as follows:

- The jaws open and free the rows of cones, which lowers until the bottom cone is positioned into the
closed blocks. Then they close to hold the rows while the blocks lower.

- The pneumatic cylindersinsert the pinsin the cone placed in the closed blocks.

- Assoon asthetray-chain stops, the blockslower taking along the cones. Then the pinsand the blocks
open and the cones are put in the ring of the tray below,

- the mobile base rises and the blocks close again. Everything isready for anew cycle.

Note: turn the relevant illuminated selector to start cone feeding.
The operation of cone feeder is governed by cams of the programmer.

FIG.3.8

3.12



L Tetra Laval Food
Hoyer CL603BC CL4

3.9.3 Conesizing and Chocolate sprayer unit

The cone sizing and chocolate sprayer station consists of :

The sizing units (1) and sprayers (2) which, while lowering, open and prepare the mouth of the cone,
then covering the waffle with chocol ate to impermesabilizeit.

The station isgoverned by pneumatic cylinder (5)

The station operates as follows:

- As soon as the tray-chain has stopped, the sizing and sprayer unit lowers,

- the sprayer shutter opens so that the chocolate coming from the tank (3) by means of the pump (4) can
flow out; at thesametimethecompressedair (adjustable) isfedtothesprayer soasto havethechocolate
Sprayed.

- The sprayer shutter closes again.

- The sizing and chocolate sprayer unit rises again.

- Everything isready for anew cycle.

Turn relevant illuminated selector to start the sizing and sprayer unit.
The operation of the sizing and sprayer unit is controlled by cams of the programmer.

3.9.4 Chocolatetank with pump

Both chocolatesprayingand chocol atetopping requirechocolateto beliquid, and should thereforehave
atemperature of 35 °C (approx.).

Inorder to have chocolate at the correct temperature, the CL is equipped with atank whichisfitted with
thermostat, jacket and electric heating element.

Press the relative pushbutton for applying voltage to the heating element.

When voltage is applied to the heating element, the chocolate pump starts. At the same time the
thermostat i sactivated and thetemperatureregulator for the sprayer heating element isallowed towork.
Thechocolatepumpisactuated by apneumatic cylinder governed by atimer locatedinthe control board
and works non-stop as long as the pushbutton of chocolate heating is activated.

The thermostat displays the chocol ate temperature and enables to modify the selected temperature.
The sprayer temperature regul ator enables to keep the chocolate sprayer warm, in order to prevent the
chocolate to solidify at the start or during production breaks.
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FIG.3.9
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3.9.5Chocolatetopping

The station of chocolate topping consists of:

Chocolate tank (1); chocolate dispensing plate (2) and the shaft for topping tank (3) which is actuated
by the pneumatic cylinder (4).

The station operates as follows:

as soon asthe tray-chain stops, the pneumatic cylinder lifts the shaft which thus|et the chocolate flow
from the seats. Then the chocolate, through the dosing plate, gets onto theice cream of the cone below
inaregular and uniformly distributed way.

Subsequently the cylinder lowersthe nozzlein the seat thus closing the passage of the chocolate.

It is possible to increase or reduce the quantity of metered chocolate by ;

-operating on the programmer (longer times correspond to a bigger quantity, while shorter times
correspond to a smaller metered quantity);

-by meansof theregulators(5) which arel ocated onthe pneumatic cylinder, (slowing downtheupstroke
speed and increasing the downstroke speed, the metered chocol ate quantity isreduced, and viceversa
itincreases).

Turn relevant illuminated selector to start the topping.

The operation of the chocolate topping is governed by cam of the electronic programmer.

FIG.3.10
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3.9.6 Dry ingredients dispenser

Thedry ingredients dispenser consists of ahopper for the dry ingredients (2), a chute (4) to send the
crumbs to center of the cone, a shaker (1) actuated by electricity by means of aregulator.

The station operates as follows:

as soon asthetray-chain stops, the shaker is activated and with itsvibration letsthe dry ingredientsfall
from the hopper and then through the chute onto the cone.

It is possibleto adjust the quantity of dry ingredientsin three ways:

a) Theprogrammer; by increasing or reducing the operating times, the quantity of hazelnut increasesor
decreases.

b) The pressure regulator; by increasing or reducing the pressure, the quantity of hazelnut increases or
decreases.

c¢) The gate mounted between the hopper and the chute; by lifting or loweringit the quantity of hazel nut
Increases or decreases.

Turn relevant illuminated selector to start the dry ingredients dispenser.
The operation of the dry ingredients dispenser is governed by cam of the electronic programmer.

FIG.3.11
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3.9.7 Filler

Theicecreamfiller consistsof atimer filler (13) secured toamobilebase (14), actuated by thepneumatic
cylinder (11).

The station operates as follows:

as soon asthetray-chain stops, thefillerslowers until it entersthe cone, then they open filling the pre-
set ice cream quantity and close just beforerising.

For proper operation of thefillers, the continuousfreezer linked to the machine must dispenseice cream
in aconstant way.

Atthebeginning of productionitisnecessary toruntheunitfor someminutesand dischargetheicecream
flowing from thefiller until the required hardness and overrun are attained.

Attheend of productionremovethefillersfromthemobilebase, dismantlethem completeley, washthem
thoroughly and assembl e again everything for the following production run.

Itispossibleto obtain atwin-flavour ice cream simply connecting two freezers producing two different
flavours of ice cream to the two inlets of thefillers.

Nota: it isalso possibleto meter rippled ice cream utilizing the special nozzle and the special pilot boss
(optional).

Turn relevant illuminated selecto to operate thefiller.
The operation of theice cream filler is governed by the cams of the electronic programmer.

FIG.3.12
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3.9.8Lid dispensing station

Thelidding unit consistsof ; suckers(1) for lid sucking; vertical dispensersfor lids(2), arotating piston
(3) for rotating the sucker.

The station operates as follows:

assoonasthetray-chainstops, thelid-sucking phasehasstarted, aswell astherotation of suckerstoinsert
thelidsonto the containers. If thelid dispenser isempty, the vacuostat notices an insufficient degree of
vacuum and stops the rotation of suckers.

Oncethe suckershave placed thelid onto the container, the vacuumiscut off . A blow at the sametime
hel psthelidtodetach, thenthesuckerscontinuetheupstrokeuntil they havereturnedto original position
in contact with thelidsin the dispenser.

The vacuum is obtained by means of the vacuum pump and is governed by the cams of the electronic
programmer.

Turn relevant illuminated selector to start the lidding unit.

The operation of the lidding unit is governed by the cams of the electronic programmer.

FIG.3.14

1/
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3.9.9Lid pressing station

After thelidding unit we have the pressing device.
It consists of the plungers (1), and apneumatic cylinder (2).

The operation is limited to the downstroke and upstroke by means of the pneumatic cylinder.
Turn relevant illuminated selector to start the pressing device.
The operation of the pressing device is governed by the cam of the electronic programmer.

FIG.3.15
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3.9.10 Ejection station

This station ends the cycle with the gjection of the finished product, it isessentially consists of:
-gection plungers (Fig.5, 4),

-pullers (1) guided by apneumatic cylinder (2)

-unloading chute (3).

The station operates asfollows: as soon asthetray- chain stops, the gjection plungerslift the cupsand
takethem completely out of thetray. Thenthepullersstart and removethecupfromthegection plungers
and bring them onto the gjection chute.

The mechanical motion of gection plungersis obtained by means of a set of levers.

The operation of the gjection unit is partly mechanic and partly pneumatic and is governed by the cam
of the electronic programmer and by proximity.

FIG.3.16
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4.1 Unpacking and Delivery checks

Standard CL aswell asequipment to beexported areshippedin special packing material, generally crates.

Uncrating should take place near thelocation. Transport of the crated machine can easily take place by

means of atruck lift owing to the special design of the base plate of the crate.

When the crate with the machineis received, proceed with the unpacking as follows:

. Remove nails from top cover. Remove sides. Becareful not to drop the wooden spacer blocks,
placed between the sides of the crate.

. Remove the spare parts box and other components from the machine.

. Unstrap the wooden blocks, which keep the machine blocked during the shipping.

. Remove the cellophane protecting cover.

The machine should be unpacked upon receipt and the following checks should be carried out:

. Make sure that the machine has not been damaged during shipment.

. If thereisany damage, notify our freight agent and possibly al so the insurance company. Do not
proceed withtheinstallation until theinsurance company and/or thefreight agent have consented.

. Check that all the covers and panels have been secured properly and that there are no loose
parts.
. Visually check all the electrical componentsto make surethat they areintact and have not been

physically damaged.

. If al parts have been received and if there is no damage, proceed with the installation.

4.1
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4.2 Positioning and installation

Lift the machine by means of thelifter and position it in the working area.

Once the CL has been positioned, the legs should be adjusted to level the machine both longwise and
widewise.

Mount the equipment, which has been dismounted for shipment, in accordance with the dimensional
sketch and the other drawings.

4.2.1 Power connection

Connect the el ectric system of the CL to the power supply plant of the factory in accordance with local
regulations.

Power connections should be made by skilled electricians on the customers own account and risk.
Check the main voltage to be in accordance with the machine voltage.

Theentireelectricsystemof the CL isbuiltintothemachineandall internal wiringshavebeen connected
and checked by specialistsat TetralLaval Food Hoyer S.p.A.

Usefor the installation a suitable cable to be connected to the clearly marked terminals of the CL
control panel.

Connect the cable to the power supply plant of the factory viaamain switch and fuses.

4.2.2 Compressed air connections

Connect the CL to the internal compressed air system of the factory by means of snap-on connectors.
Therequired working pressurein theinternal systemismin. 6 bar.

If theair pressurein theinternal system of the machine dropsto approx. 3,5 bar, the machine should be
stopped automatically by a pressure switch.

For compressed air consumption and diameter of the supply line of the CL seetechnical data.

4.2.3 | ce cream pipe connection

Theice cream pipe between the continuous freezer and the CL should be astainless steel pipewith the
sameinside diameter of the outlet pipe of the freezer.

If concurrent filling of cups/coneswith 2 or 3-flavour of icecreamisdesired, 2 or 3freezersmust beused,
each with its own outlet pipe (i. e. one freezer for each flavour of ice cream). Connect them to theice
cream manifold on the machine.
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5.1 Change-over to new product type

If the CL isprovided with equipment and accessoriesfor thefilling of morethan onesizeandtypeof cup/
cones, it will be necessary to exchange specific parts of the equipment.

The conveyor lamellas and the cup seats can be changed easily and quickly according to the different
product formats. All filling equipment is designed to guarantee maximum hygiene.

Inorder to changeformat from conesto cups, changethelidsinthelid dispenser magazine, thelid press
and the g ection plate on which the lifting device is attached.
It isalso necessary to fit the lamellas with the correct seats for the product to be made.

In case of programmer-controlled operation, the processing sequences of each product type will have
to bestoredinthe programmer memory. A change-over to oneof theother product typeswill necessitate
achange-over to the relevant program in the programmer.

Note: If substantial changes have been made in the user program, these changeswill have to be stored
prior to change-over.

5.1
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5.2 Adjustments
5.2.1 Tightening of conveyor chains

1. Tightenthe chain by meansof two chain adjusters(1) placed between thetwo chain wheels(4) that
arefitted on the end of the driven shaft (5).

2. Loosen the xesagon lock nuts (2).

3. Tighten the adjustable screws (3) until an adequate chain tension has been obtained.
Note:tighten in the same way the two adjustable screws.

4. Retighten the above screws and check that the two chain wheels are aligned.

FIG.5.1

5.2



L Tetra Laval Food
Hoyer CL603BE CL4

5.2.2 Tightening of conveyor

Adjustment procedure:
1. Check the conveyor chainsfor proper tension and tighten, if necessary.
2. Loosen the three screws (Fig.3.6, par.2) on the flange (Fig.3.6, par.3).

3. Turnmanually thechain wheel until the gjectionisaligned (Fig.5.2), i. e. with gjectorsout of the cup
seats.

4. Screw again the three screws (Fig.3.6, par.2).

5. Supply compressed air.

6. Switch on the power for the CL by means of the main switch.

7. Cut off al the station by means of the relevant selector switches.

8. After having attained the minimum speed viathe speed-variator, keep the Jog push-button pressed
until the lamellastopsin aligned position with the g ection. (Fig.5.2)

9. If "000" reads on the display of the programmer,the "zero" point is set.

10. If "000" doesn't read on the display, then operate as follows on the encoder:
-unscrew the encoder joint (Fig.5.3, par.1)

-turn manually the joint until reads"000" on programmer

-screw again thejoint

-now the machineisready.

5.3
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6.1 PRELIMINARY CHECKSTO OPERATION

Itisageneral condition that the CL is equipped with avacuum pump.

oM wbhE

The CL has been located correctly.

The CL has been adjusted.

The CL has been lubricated (see Lubrication instruction).

The CL has been cleaned (see Cleaning instruction).

The freezer isready for production.

The materials to be used in production are ready for production in sufficient quantities.

6.2 PREPARATION TO START-UP

Itisageneral conditionthat the CL programmer hasbeen programmed to control thedesired operational
functions of the CL in the production process.

1.

2.

Switch on the power for the CL by means of the main switch.
Insert compressed air system by key SB4.

Read out the air pressurein the compressed air system on the manometer, on the pressure control
valve (fitted inside the machine). (6 bar).

Check theoil level intheair lubricator.

Verify the correct functioning of the emergency stop buttons.

Start the vacuum pump.

Fill the various cup/cone and lid magazines.

Check thefunctioning of the cup/conedispenser, lid dispenser, and lifting device/egjection device.

- Start the main motor SB7.

- Start the cup/cone dispenser SAG/SAY.

- Startthelid dispenser SA16. Whenthefirst row of cups/coneshasreached thestationimmediately
beforethelid dispenser.

- Check whether the lidded cups/cones are lifted or g ected correctly at the conveyor end.

- If any abnormalities are found, remedy the fault at once.

- When al operational function are satisfactory, stop the CL by depressing key SB8, and stop the
vacuum pump. Remove all cups/cones from the conveyor belt.

Connect the U-shaped pipe(s) on top of the CL and the outlet branches of the continuous
freezerg(s).
Moreover, mount a discharge hose on the by-pass valve. (optional)

6- 2
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6.3 START (MANUAL)

1-

11-

12 -

13-

14 -

15-

16 -

Start the continuous freezer(s) (seethe manuals supplied for the freezer(s)).

Adjust eachfreezer to supply thequantity of icecreamrequiredfor thefilling process. Therequired
Ice cream quantity is calculated beforehand .

Turn on key SA9 for thefiller.

When the freezer(s) have been adjusted and the ice cream has reached a correct viscosity. Turn
the three-way tapsto filling position.

Theicecreamisnow discharged and flowstowardsthe U-shaped pi pe and out through the by-pass
valve. Thustheicecream filling piping iscooled down.

Start the main motor while the piping is cooled down in the way described above.

Read out the actual speed of the CL on the programmer.

Adjust the speed of the CL by means of knob, to a somewhat higher setting than the desired
production speed.

Start the vacuum pump (vacuum pump is optional ).

Start the cup/cone dispenser by turning on relevant start key (SA6/SA7).

If the CL is provided with other types of equipment, e. g. astation for inside chocolate spraying
of confectioned cones, fitted between cup/cone dispenser and filler. Start this equipment at the
correct point of time.

Whenthefirst row of empty cups/coneshasreached apositionafew stationsbeforethefiller. Stop
themain motor. A lamellawith empty seatswill now bein position right benesth the nozzles of
thefiller.

When the piping has been sufficiently cooled down, depressthe stop key for by-passvalve SB11
of thefiller.

Theicecreamwill now flow out through thefilling nozzl es, passthelamellaseat openings, and be
collected on the drip tray.

Check theice cream viscosity and, if necessary, adjust the continuous freezer(s).

Start the filler by means of relevant start key.

Start the main motor by depressing its start key.

If the CL is provided with types of equipment fitted between filler and lid dispenser, start this
equipment at the correct point of time.
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17 - Startthelid dispenser by turning onrelevant start key for the dispensing of lids on the cups/cones
of thefirst row reaching the dispenser.

18 - If the CL isprovided with types of equipment fitted after thelid dispenser, start this equipment a
certain period of time before the cup/cone row reaches the dispenser.

19 - Check whether all cups/cones of arow have been filled with equal ice cream quantities.
If not, adjust the hose clamps of the distribution hoses until the ice cream quantities are equal .

20 - Measurethe quantity of ice cream filled into each cup/cone.
Asmentionedin point 7 above, the speed of the CL wasadjusted to asomewhat higher setting than
the desired production speed. Consequently, the cups/conesare probably filled withtoo small ice
cream quantities.
Reduce the speed by knob, and the cups/cones will gradually be filled with the correct, desired
ice cream quantities.

6- 4
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6.4 STOP (MANUAL)

1- Stopthe cup/cone dispenser by depressing relevant stop key.

2- Ifthe CL isprovided with types of equipment fitted between cup/cone dispenser and filler, stop
this equipment by depressing relevant stop key(s) when the last row has passed the equipment.

3- Immediately after the last row of cups/ cones has been filled with ice cream, stop the filler by
depressing relevant stop key.

4 - Stop the continuous freezer(s) by depressing their relevant stop buttons.

5- If the CL isprovided with types of equipment fitted between filling and lid dispenser, stop this
equipment when the last row has passed the equipment.

6- Stopthelid dispenser when the last cup/cone row has been lidded.

7 - IftheCL isprovidedwithtypesof equipmentfitted after thelid dispenser, stop thisequipment when
the last row of cups/cones has passed the equipment.

8- Whenthelast row of cups/cones has been removed from the lamellaconveyor, either by alifting
device or an gection device, stop the main motor of the CL.

9- Stop the vacuum pump.

10 - Disconnect compressed air.

11 - Switch off the power for the CL by means fo the main switch.

Note: If the CL isequipped with an electrically heated chocolate tank, do not cut out the power for the

CL asthe power for the heating elements of the tank are thereby cut aswell. Thussolidification
of the chocolate left-over in the chocolate tank is avoided.
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6.5 EMERGENCY STOP

If thereisarisk of damage to the machinery or of personal injure to the operators, the CL should be
stopped immediately in one of the following ways:

1. By depressing oneof thered emergency stop buttonsor both. Oneof thebuttonsisfitted onthecontrol
panel, the other is positioned on top of the CL at the opposite end.

2. By depressing the stop key for the main motor of the CL.
Note: Do not use the emergency stop button unless a dangerous situation arises!
When an emergency stop button has been activated, do not forget manually to reactivate the stand-by

key for heat. Likewise, do not forget to stop the continuous freezers by activating their respective
“Instant stop” buttons.

6.6
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7.1 Cleaning

For the sake of hygiene, it isvery important that the CL iscleaned immediately after daily production.

Cleaning procedure:

1.

2.

Removeall cups, cones and lids from the magazines of the CL.
First flush the supply linesfor ice cream with pure cold water.

Note: If your factory hasalocal, closed CIP system, this system can by used for the flushing of
thesupply linewithadetergent. Connect thedischarge pipeof theby-passvalvetothereturn pipe
of the CIP system to allow the detergent to return to the tank of the system.

Thedetergent whichispumped throughthefilling nozzlesat interval scan becollected for example
in abucket placed beneath the drip tray.

Then rinse out the supply lineswith pure hot water and steam sterilize.

Thedistributionsystemfor icecream canbecompl etely disassembledfor cleaning. However, this
isnormally not required.

If the CL isprovided with atime elapsefiller, remove thelocking ring at the extreme end of the
bar and pull out thefilling drum for inspection.

Clean the demounted components of the filler and FIG.7.1
steam sterilize.

If the CL is equipped with an extrusion filler, it is
recommended that the cleaned filling nozzles are kept
cool, for example in ahardening tunnel.

Clean the stainless steel sheetings of the CL, the
conveyor chains, andthelamellasby usingthefollowing
procedure:

-Connect a rubber pipe to the hose adapter (Fig.7.1).

-Rinse with pure cold water while the main motor is
running.

-Rinse with a solution of hot water and the detergent
normally used by your company.

-Whilerinsing with thissol ution, the main motor must
be stopped or alowed to run very slowly.

HOSE ADAPTER

7.1
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8.

-Start the main motor at expedient intervals by relevant key.

-The conveyor chains move a pre-programmed number of stations forward and the main motor
stops. After several such stepwise conveying movements, the whole conveyor system will have
been cleaned.

-Wipedry theconveyor system ascarefully aspossible by using the stepwise procedure described
above.

-Steam sterilizethe conveyor chains, lamellas, and |lamellaseatswhilethe main motor isrunning.

Stop the main motor.

7.2 After cleaning

After the cleaning, proceed asfollows:

1.

Open the drain tap of the vacuum tank to empty it for water that may have been collected in the
tank.

Open the drain tap of the compressed air tank to empty it for water that may have been collected
in the tank.

Note: Do not forget to close the two drain taps after the draining.

7.2
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7.3 Maintenance, Generally

The CL has been designed with a view to limiting and simplifying the daily, weekly and monthly
maintenance as much aspossible.

Thishasbeenachieved by theuseof lifetimelubricated bearingsto thegreatest possibleextent whichwill
considerably reduce the need for lubrication.

Moreover, no components of the CL will normally require replacement before after approx. 4000
operating hours, provided that the maintenance instructions are carefully observed.

Itisadvisableto keep areport book for the CL and enter all production abnormalities, if any, their causes
and remedies aswell as dates and initials of the operatorsinvolved.

7.3.1 During the commissioning period

During thefirst period after start-up of the CL, i. e. approx. 3 monthsat 40 hours of operation aweek,
all operational functions should be observed very carefully and the following things should be given
attention.

1. Asrequired
- adjust the mechanical and compressed air vacuum functions.
- cleaning of thefilter in the compressed air system.
2. Dally
- check all functions, i. a. the pipe systemsfor |eakages.
3. After 1 or 2 months of operation
- check all screws and nutsto seeif they are tightened.

7.3.2 During the operation period
The following check list is based upon 8 hours of operation a day. 2 or 3 shift operation with a

correspondingly increased number of operational hours aday will proportionally reduce the intervals
stated.

1. Daly
- clean the CL (see section “Cleaning”).
2. Wekly

- check the oil level inthe“ Stober” gear and refill, if necessary.
- clean filter in the vacuum line for the suction discs of the lid/ cup dispenser.
- lubricated the CL in accordance with the lubricating instructions.

3. Monthly
- clean thefilter of the vacuum pump.
- lubricate the CL in accordance with the lubrication instructions.

4.  Every 6 months
- cleanfilter inthe compressed air line.
- check and, if necessary, adjust all mechanical, electrical and pneumatic functions of the
machine.

7.3
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7.3.3 After downperiods

If the CL hasnot beenin operationfor aperiod of amonth or more, thefollowing thingsshould becarried

out:

- check all functions (mechanical, pneumatic and electrical) and adjust, if necessary.
- check the oil level in the“ Stdber” gear and refill, if necessary.
- lubricate the CL in accordance with the lubrication instructions.

7.4 Servicing / ordering of spare parts

1.

Servicing of the CL can be carried out in accordance with the following list of intervals:
a. Every 2000 operating hours:

- compressed air/vacuum system (sleeves, o-rings, etc. ).

- suction discs (in cup dispenser/lid dispenser).

- slide-bearing bushings (e. g. infiller and lid dispenser).

- conveyor chains.

b. Every 10. 000 operating hours

- ball bearings.

c. Asrequired

- all components which have become defective due to abnormal circumstances.

The spare parts required for the servicing are selected in the following way:

- in case of stops during normal operation, the causes for these should be identified or at least
established as a probable result with aview to the ordering of spare parts of alater time.

- the CL should be monitored during normal operating conditions. Abnormalities, if any, are
taken down and perhaps linked up with information given by the machine operators.

- besides, all moving parts should be examined for wear (slacknessin bearings and bushes and
perhaps scores) or other conditions requiring replacement or repair.

The necessary spare parts are ordered from Tetra Laval Food Hoyer SpA.
Note: when ordering, pleaseinclude:

- serial number and year of manufacturing of the machine.

- drawing numbers, position number, part numbers and quantities.

Theservicing iscarried out. Disassembling of the CL should be carried out by the erector in
charge of the servicing. If aservice engineer from TetraLaval Food Hoyer SpA issent for,
disassembling aswell as servicing should be made by thisengineer.

The required adjustment and test runs are made.
- partly without products.
- partly during normal operating conditions.

Resumption of production on the CL.

7.4
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7.5 Lubrication instructions
Thefollowing lubrication instructions apply to standard CL.

TheCL havebeendesignedwithaviewtolimitinglubricationasmuchaspossible. Thishasbeenachieved
i.a by extensive use of ball bearingsand ball joints with double seal and self-lubricating bushes.

However, some component have to be lubricated regularly. The blow lubricating instructions contain
recommended |ubrication points, lubricationintervals, and lubricants.

7.6 Scheduled maintenance

MOTOR SPEED -VARIATOR
- Change ail every 2000 hours (high-pressure oil type | SO-150)
(Further information from Stober annexes).

INTERMITTOR CF3
- No oil change required.

Note: in case of replacement of inner parts of the box, recover the oil flowing out from the open box (in
aclean container).

Oncethe repair operation is over, pour the previously recovered oil into the box.

If during the repair operation some oil were wasted, add up with AGIP BLASIA 150.

Note: should you dismantle the intermittor for repair or replacement, first of all notice carefully the
position of the machine in which the tray-chain just has stopped.

Note down the degrees of the encoder and proceed with the disassembly.

During reassembly make sure the output shaft of the intermittor isin the exact position where it first
stopped, then reassemble everything asoriginally.

BONFIGLIOLI REDUCTION UNIT
- No oil change required.

Note:in caseof replacement of inner partsof thebox, recover theoil flowing out fromtheopenbox (into
aclean container).

Oncethe repair operation is over, pour the previously recovered oil into the box.

If during the repair operation some oil were wasted, add up with SYNTHETIC GREASE (we
recommend synthetic grease TOTALCARTER S100 of TOTAL)

Note: in case it were necessary to dismantle areduction unit for repair or replacement, first of all put
areference mark on the cam, so that when reassembling all the parts, everythingisstill in phase.

BECKER VACUUM PUMP
- Clean every 100 hoursthe filter of the vacuum pump.

HEADS OF CONNECTING RODS
- Grease monthly the pin on which they run, cover with alayer of grease the outer spheric part.
Note: in case these parts are in proximity of the product, utilize food-industry grade grease.
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ENCODER

- Incaseit wasrequired to replacethe encoder,the belt or theflexible coupling, first of all notedownthe
degrees read on the display of the programmer, then proceed with the replacement.

After therepair, restore the original conditions.

Note: during the operation do not move the machine’ sdrive.

7.6.1 Recommended replacements and overhauls
1) Every 1500/2000 hours
- pneumatic cylinders check and replace gaskets, if required

- suction cups replace

2) Every 5000 hours

- bearings check and replace, if required
- bronze bushes check and replace, if required
- pins check and replace, if required
- processing parts check and replace, if required
- pneumatic valves check and replace, if required

DE-HUMIDIFYING FILTER

Toclean:

- unscrew cup

- remove float, by unscrewing lock nut

- removetheinternal float

- clean all parts with water and detergent, dry with
compressed air.

Warning:

DO NOT USE ALCOHOL OR SOLVENTS o clean.

SILENCERS
Unscrew by hand and clean with warm water only. Dry with compressed air.
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PNEUMATIC CYLINDERS

- unscrew lock screws and nuts
- unscrew cylinder head
- unscrew cylinder body

- check condition of gasket and replace if necessary (lubricate new gasket before mounting)

To check condition of the pneumatic valves:
- stop the machine with the processing heads at bottom dead center

- disconnect air tubes to the various heads: aleakage of air can be noticed from one of the holes
- if operating the control valvemanually (i. e. by pressing thetest push-button (1 & 2) a leakge of air

occurs from the other hole. This meansthe valveisin good condition

- otherwise the valve must be replaced after having removed the lock screws and nuts.

FIG.7.2
( 1
Type MEH-5/2-4,0
\-
/
Tipo MVH-5-%-L-B 2
RN
-
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PROBLEM PROBABLE CAUSE REMEDY
Power on lamp HL1 | Mainswitch defective. Replacemain switch.

is OFF.

Overload lamp HL4
isON.

Lamp HL2isON.

Mainswitchon"Q" position.
Lamp HL1 are burnt out.

Automatic switches QF01-
02 are open.

Transformer defective

(TCY).

Short circuit on sub-
services.

AutomaticswitchesQF1/2/
3 aretripped.

Automatic switch QF1 or
QF2 or QF3faulty.

Reducer Filter
incorrectly set.

group

Air supply not connected.
ValveYV1faulty.
Pressure switch PS1
incorrectly set or faulty.

Relay KA3/4faulty.

Turn main switch on"1" position.
Replacelamp.

Reset automatic switch.

Control and if necessary replace.

Find the fault and reset the circuit.

Reset automatic switch .

Control and if necessary replace.

Push the air button SB4 until theinsufficient air
pressure lamp swiches off. If the lamp remains
on, check the air pressure gauge (pressure read
should be about 6-7 bar). If the pressure is
correct, check the pressure switch setting by
turning the setting screw until thelamp switches
off.

If thelamp remainsstill on, the pressure switch
isfaulty. Replace.

Connect air supply.

Check electrical connections and if necessary
replacethevalve.

Control andif necessary replace. (adjust pressure
at 4 bar)

If al theabove checksare satisfied and thelamp
HL3 is still switched on, check electrical
connectionsand if necessary replacerelay KA4.
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PROBLEM

Lamp HL5isON.

The conveyor belt
does not start.

PROBABLE CAUSE

Lubrication box no
voltage.

Automatic switches QF01/
03 are tripped.
Transformer TC1 faulty.
Relay KA1O0faulty.

Low air pressure.

Automatic switch QF1
tripped or faulty.

No power.
Faulty emergency stop.

Emergency stop has not
been released.

MicroswitchesSQ6/7onthe
chocolatespray andpressing
unit pistons.

Relay KA9/17 (relative to
microswitches SQ6/7)
faulty.

Microswitch SQ1 of the
safety jointisfaulty.

Relay KA5/6/7faulty.

REMEDY

Check intothecontrol panel ontheterminals 221
and 222 if thereisvoltage (220V).
(seelubrication box manual)

Control and if necessary replace.

Control and if necessary replace.
Control and if necessary replace.
See"Lamp HL2isON".

Control and if necessary replace.

Check power supply.
Replace the button.

Release the button.

With the machine stationary (power on) the
microswitch LEDs must be on. If aLED is off,
move the microswitch up and down. If the LED
comeson, fix themicroswitchinthat position. If
the LED still does not come on, check (on the
control panel) the voltage at the microswitch
terminalsusing atester (seeelectrical diagram).
If there is voltage, the microswitch is faulty,
replaceit.

Control and if necessary replace.

Check that there are no obstructions on the
conveyor belt. Control and if necessary replace.

Control and if necessary replace.
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PROBLEM

All stations do not
operateor operatein
anirregular manner.

One station does not
operateor operatein
anirregular manner.

PROBABLE CAUSE

Programmer.

Encoder faulty.

Programmer faulty.

Selector not turned on.
Pneumatic Cylinder .

Pneumaticvalve.

Programmer.

Relay card.

Solenoidvalve
corresponding at the
station.

REMEDY

Check "zero" point.

Check the programming of the programmer
(degree).

Check sense of rotation of the encoder. (the
degree on the programmer display have to be
increasing)

Replace.

Check programmer fuses, if necessary replace.
If the fuses are operating, check the voltage on
the programmer terminals. If there is voltage,
replace the programmer.

Turn on.
Check gasket.

Check theoperating. | dentify thevalverelativeat
the station by the pneumatic diagram.

With the machine stazionary (with air on and
power off), check (manually) the valve pushing
the test button on the valve.

If thevalveworking correctly, check thevoltage
at the coil terminals.

Check the programming of the programmer
(degree).

Check the relay corresponding at the cam.
If therelay isfault, useafreerelay. Programthe
relative cam at the new relay.

Check connection pipe of the air.

Check power supply of the coil.

Check the mechanical operation of the solenoid
vave.
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PROBLEM

The filling and lid
dispensing stations
operateincorrectly.

No chocolate from
topping or chocolate

sprayer.

Lidsdon't drop.

insufficient or
excessive chocolate
from chocolate

sprayer.

insufficient or
excessive chocolate
from topping.

PROBABLE CAUSE

Insufficient pressureinside
of cylinder of thecamlever.

Chocolatetank and piping..

Topping-chocol ate sprayer

Chocolate pump.
Vacuometer noset or faulty.

Lack of lidsin dispenser or
lidsareincorrectly placed.

I nsufficient vacuum.

Programmer.

Chocolate pump.

Fillingtime.

REMEDY

Thepressurehavetobe2-4bar. Viceversacheck
setting of the pressure reducer; if it is correct
check themechani cal componentsof columnsof
the stations.

Check the lubrication and the dliding of the
columns.

Check chocolate to be liquid and if possible
without clots.

Check for presence of hardened chocolate and
wash.

Check the pump operating.

Control and if necessary replace.

Check.

Check vacuumgenerator/silencer/sucker/piping
to be clean.

Check cam regulation.

Use the adjusting screw, placed on the pump, to
increase or decrease the chocolate quantity.

Increase or decrease the filling time set on the
programmer.
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FIG.9.1

N° DESCRIPTION CODE

1 DRIVEN CROWN-GEAR 546051138

2 DRIVEN SHAFT GUIDE SHOE 540300030

3 ADJUSTABLE SCREW 546000074

4 DRIVEN CROWN-GEAR FLANGE 540300075

5 DRIVEN SHAFT 546051016

6 CHAIN 336017934
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FIG.9.1
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FIG.9.2

N° DESCRIPTION CODE

7 REDUCER VF/86 336010153

8 REDUCER VF/44 336010052

9 ENCODER 017087101

10 JOINT 336072910

11 PULLEY 336026872

12 BUSHING 336006295

13 COGBELT 336019527
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FIG.9.3
N° DESCRIPTION CODE
11 PULLEY 336026872
17 CHAIN TIGHTENER 326033071
18 ROLLER 326033076
19 PULLEY 336026867
20 BUSHING 336006293
21 SAFETY COUPLING 546051196
22 PULLEY 546051198
23 COGBELT 336019710
24 COGBELT 336019713
25 COGBELT 336019711
26 PULLEY 336026874
27 REDUCER VF86/A 336010166
28 JOGGING UNIT 336014181
29 VARIABLE-SPEED MOTOR 014060516
30 SUPPORT 336007056
31 SUPPORT 336007058
32 DRIVE SHAFT FLANGE CM50D21004
33 JOGGING UNIT FLANGE CM50D21005
33A INTERMEDIATE FLANGE CM50D21006
33B DISK CLUTCH 336072947
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FIG.9.4
N° DESCRIPTION CODE
14 DRIVE CROWN-GEAR 546051143
15 FLANGE 546051033
16 BUSHING 546051032
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FIG.9.5
N° DESCRIPTION CODE
34 REDUCER VF86/A 336010165
35 ECCENTRIC D01B10074
36 BEARING 6023 336001408
37 BEARING 2203 336002206
38 DISK CLUTCH 336072992
39 BUSHING 336005850
40 LOWER BUSHING 546053004
41 UPPER BUSHING 546053006
42 SCRAPER 336069750
43 GASKET 336067111
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FIG.9.5
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FIG.9.6
N° DESCRIPTION CODE
38 DISK CLUTCH 336072992
44 LEVER 546059014
45 BEARING 6003 336001520
46 CRANKPIN 336003158
47 JOINT JAFL 336078028
48 JOINT JAF 336078027
49 JOINT JAM 336078054
50 SLEEVE 336063675
51 SLIDE BAR CM50U43002
110 JOINT SGS 333001647
111 CYLINDER 333001188
112 SUPPORT 333001521
FIG.9.6 51
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FIG.9.7
N° DESCRIPTION CODE
52 PINION  Z55 336022248
53 LEVER D01B00026
54 ROD D01B00031
55 SLIDE BAR D01B00079
56 BEARING 336001520
57 CYLINDER 333001065
58 JOINT 333001644
60 CYLINDER 333001186
62 CYLINDER 333001355
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FIG.9.7
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FIG.9.8
N° DESCRIPTION CODE
64 COLUMN D01C00014
65 BUSHING D01MOOO05A/5B
66 SPRAYER 011070112
67 HEATER 017075166
68 CYLINDER 333001220
69 CYLINDER JOINT D01Q10064
70 CONTAINER SIZING CM25380001
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FIG.9.9
N° DESCRIPTION CODE
DOSER 081771000
1 -FILLER HEAD 540204063
2 -FITTING FOR FILLER HEAD 540204055
3 -PILOT BOSS 540204075
7 -GASKET 336067036
8 -SLIDE BUSHING 540204064
9 -GASKET 336067042
11 -CYLINDER 333001180
12 -DOSER BODY 540204076
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FIG.9.9
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FIG.9.10
N° DESCRIPTION CODE
73 NOZZLE D01H00006
75 RING NUT DO1HO0016A
76 DISK D01H00016B
77 JOINT 333001650
78 SUPPORT 333001675
79 CYLINDER 333001180
80 HEATER 017975020
81 THERMOSTAT 017088239
82 PIN BUSHING D01H00014
83 PIN D01H00010
84 AIRREGULATOR 011045253
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FIG.9.10
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FIG.9.11
N° DESCRIPTION CODE
85 PNEUMATICVIBRATOR 336091100
86 DAMPER 015010825
87 LUBRICATOR 333012001
88 SPACER D01G00010
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FIG.9.11
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FIG.9.12
N° DESCRIPTION CODE
89 BEARING 336001448
90 ROTATING CYLINDER 333001021
91 BRAKE 333003205
92 SHAFT CM25Q20001
93 FILTER 333012014
94 SOLENOID VALVE 333004116
95 VACUUM GAUGE 333010107
96 SLIDE BAR D01100042
97 LID LOCK SPRIG D-FM0847
98 LID DISPENSER It depends of the product

type.
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FIG.9.12
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FIG.9.13
N° DESCRIPTION CODE
99 JOINT 336001642
100 CYLINDER 333001292
101 FASTENER 333001533
102 BEARING 336003808
103 BUSHING DO01L 00017
104 VERTICAL ROD DO01L 00018
105 JOINT 336078028
106 JOINT 336078027
107 TIRANTE DO01L 00016
108 CRIMPING UNIT CM25R00001
109 AIRREGULATOR 011045254
FIG.9.13 109 99 100
\ / //
\ / /

/
101
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FIG.9.14

N° DESCRIPTION CODE

118 ROLLER D01M00005B

119 ROLLER PIN D01MO0005A

113 CYLINDER 333001226
FIG.9.14

/ \ \
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FIG.9.15

N° DESCRIPTION CODE

114 CONE LAMELLAS (distance between center line 150mm) DO1A00062

115 CONE SEAT (distance between center line 150mm) CM25D05011

117 CUPLAMELLAS DO01A00063

116 CUP SEAT CM25D05013
FIG.9.15
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1 \
114/117 115/116

9.15



£ Tetra Laval Food

Hoyer CL603BI CL4

FIG.9.16

N° DESCRIPTION CODE
HL1 LAMP 017060454
HL2 LAMP 017060451
HL5 LAMP 017060450
HL4 LAMP 017060450
HL3 LAMP 017060452
SA?2/3/6/7/8/9/10/11/12/13/14/15/16/17 ILLUMINATED SELECTOR 017060491
SB4/7/9 ILLUMINATED BUTTON 017060472
SB1 ILLUMINATED BUTTON 017060473
SB6/11 PUSH-BUTTON 017060462
SB5/8/10 PUSH-BUTTON 017060461
PRG PROGRAMMER 017087100
SB2 EMERGENCY STOP 017060464
SR1/2 BASE FOR RELAY 017087108
PR1 SUPPLY 017087080
QS MAIN SWITCH 017036023
TC1 TRANSFORMER 017090273
TC2 TRANSFORMER 017090098
QF3/01 AUTOMATIC SWITCH 017035560
QF1 AUTOMATIC SWITCH 017035562
QF2 AUTOMATIC SWITCH 017035556
QF09/03 SINGLE-POLE AUTOMATIC SWITCH 017035302
QF010 SINGLE-POLE AUTOMATIC SWITCH 017035301
QF02 SINGLE-POLE AUTOMATIC SWITCH 017035305
QF05 SINGLE-POLE AUTOMATIC SWITCH 017035307
KM1 CONTACTOR 017081028
KM2/3/4/5/6/7 CONTACTOR 017081024
KAES RELAY 017085400
KA1/2 RELAY 017085493
KA3/4/5/6/7 RELAY 017085466
KT1 TIMER 017085634
KAB8/9/10/11/12/13/14/15/16/17 RELAY 017085465
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