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INSTRUCTION MANUAL




B Cautions

1. Don,t move the machine when working.

2. Don,tdip the power cord,plug or machine into the water as well as other liquid to prevent getting
an electric shock.

3. Itis dangerous if children use and draw near the machine without the guard of adult.

4. Don,t connect the power plug when cleaning or the machine is not work.

5. Use sneeze guards and heat preservation and dustproofcover if use outdoor.(Suggest using tran-
sparent material.)

6. Ptotect the power cord to avoid machine damage or accident.

N

The quality guarantee time is half ayear,But we are notresponsible for any damage caused by op-

erator or wrong operation not according to the instruction.
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All responsibilityis chargedby operator if disassemble the machine yourself!

9. Instruction for temperature adjustor

a. Adjust the temperature to 80°C to make the chocolate melt fast before motor working
b. Adjusttemperatureto 50~55C in summer

c. Adjust temperature to 55~65°C in winter

%({chocolate temperature is over high will cause chocolate turnning bad,be careful to the tempe-

rature adjustor)
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B Chocolate Fountain Accessories

B Problems solution

Accessories

1, Heating light s not on The switch or the power cord Turn on the switch orconnect the
' is not connected power cord

2. Power lightis noton  The switch or the power cord Turn on the switch or connect the
is not connected power cord

the motor is damage,needed

3. Machine don't work after ' repairing;Wrong silica gel replace-
turn on motor switch W e |rnelr:t time causing the chocolate
eakage

o TSNP Insurance tube is over loading Replace insurance tube

connect power cord

1)The machine is not level Adjus_t standfood to make the
machine level
2|Chocolate is not enough Add enough chocolate
3. Chocolate fountaineffect o
s not deal 3)Chocolate too ropy Add lipin
Stainless steel machine body 4)Working enviroment temperature Keep temperature over 20 celsiu

is too low degree

5)There is air inside the tower tube Reset the machine

Airproofring-- 5 pcs. Silica gel ring--5 pcs.




BAssembly Instruction B Product Configuration
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n Insertthe augerin machine body and fix on
augerpin. Keepabout 1mm distance from
bottom.

) $10cm stainless steel tower

1
2)$ 12cm stainless steel tower

3) $14crn stainless steel tower

4) $17cm stainless steel tower
)

5)Tower Fix Column

6)Auger
7)Silica Gel Ping
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(8)Airproof Ring
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) Base
(13) 10)MotorSwitch
11)Heating Switch
E r—) (7 12) Power Cord
(8) 13) #33cm Chocolate Pool
Insertthe stainless steel 14)Motor Revolving Axle
tower on theaugerand (14) 15 . S ;
o towe  eovar )JHeat Dissipation Hole
(15) @ 16)Power Plug
17)Temperature Adjustor
(16) (10)
1) (1)
(12)




B Technical Parameter

Voltage Frequency Power Height MaxDiameter Weight ChocolateCapacity

AC100~240V 50~ 60HZ Heating 150W+Motor 80W 60CM 33CM 7.5KG 5KG

B Character

. Control temperature automatically.Heating steady.Won,t destroy chocolate composition.
. Easy and convenient to operate.
. Made of imported #304 stainlessssteel.Elegantappearance.Firm and endurable.

. Safety guarantee after long time examination and destroy tesing.
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. Customers will be captivated by the unique chocolate fall.

| Preparation Before Using

Please read the instruction manual carefully before using.

-

Handle with care when carrying. Prohibit stress and collision to away from any transfiguration
to ensure the effect of forming fountain and normal life of machine.

. Please note the “UP” mark when opening the packaging.

. Clean the machinebefore using and dry with towel to offering cleanchocolate.

. Check whether all the components areconnectedfirmly before using.

a &b W N

. Check whether the power cordand voitage complys with the machine before using.

6. Laythemachine horizontallybefore usingto reach perfectfountain effect.

~

Operating temperature should be over 20°C.

Replacement Of Sillca Gel
Ring & Airproof Ring

z 2

Take out the silica gel ring
from motor revolving axle

Screwoutchocolate pool. Please use thin metal stick to
pick up the airproofring out
(don’t touch the Motor Rev-

olving Axle)

Take away airproofring by Make the airproof ring back Add lubrication oil in the
hand side up back side and center of

Putthe airproof ringalong the Put the new silica gel ringin- Fix the silica gel ring & airpr-
motor revolving axle.And clean to the machine oofring
the remaining lubrication oil.



Simple circle using method

If youcannotcleanthe machine according to normalcleaningprocess,besure totake out thetower
andauger afterusingeverytimeto advoidthechocolate curdleedinthecomponent,Keepinsanitary
place { picture A).Turn on the heating switch to melt the chocolate if useagain Heat the chocolate on
tower and auger by hot-sealing machine.Becareful the temperature should be lower than 80°C to pr-
otect the chocolate toensure good taste (picture B. C. D). Afterthe chocolate melt,assemble the
auger and tower in the machine Turn on the motor switch,then thechocolate fountaincan work nor-

mally (picture E).

Caustions:

Please pay attentiontothe following case:

1. If youuse bad fluidity andqualitychocolateandcause the damage of the machine,we are notres-
ponsible forthe machine.

2. Inordertoensure thenormal use of the machine,pleaseclean the machineaccordingtotheclea-
ning process.

3. Cleaning water temmperatureshouldbe on50-60°C.Prohit water temperature over 30°C protect
thecomponent of machine.

4. Prohitputting the whole machineinto water forcleaning.

*Chocolatecharacteristic: Don’t mixin moisture orvaporinchocolate toavoid the chocoalte turning

bad.Becareful when operation
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1.

nstruction

. Lay the machine horizontally and connect the power cord.
. Don’tput anything aroud bottom ofthe machine to help heat dissipation.
. Ifthe operating temperature is below 20 °C,suggest assembleheat preservation light.

. Preheat by turnning on heating and motor switch.(Preheat about 10 minutes to ensure efficient

operation.)

. Pour the liquid chocolate slowly into the basin after the motor work normally.

. Ifthe fountain effectis notideal,please check whether the chocolate is enough or adjust

“Bottom adjustive screw” to keep balance.
Don,tdrop any fruit,food orother things into the chocolate pool when usingto avoid block on

the pump,If any food drop into the chocolate pool,please turn off the machine and pick it out.

. Inorder to offer goog taste of chocolate, turin off the machine each 60 minutes and blend the

chocolate,then turn on the machine.

. Ifthere are too many guests,you can addliquid chocolate after one hour to assure forming

fountain whenusing.

To ensure the normal using life of the machine,suggest the continual operating time should be
10-12 hours.

Repeat above step when use again.

B Cleaning and maintenance

To

ensure the food sanitation and normal life of the machine,suggestcleaning and maintaining

the machine after using.

1.

2.

Scratch the chocolate from machine as picture1-2- 3- 4 by aplastic board.

Take apart part1- 2- 3-4-5 -6-14- 15 out.Clean by soft cloth in warm water.

. Cleaning sketch map(refer to cleaning processpic).

. Airproof ring andsilica gel ring isspare part 5 sets.(Pleasenote the maintance and operating

sketch map).



B Cleaning Process

XIMPORTANCE:

@ Replace time:

Replace white silica ring afterworking 60 hours and replace black airproofring after 120
hours.And thetime for replacing another new one is 120 hours afterfirst replacement and 240
hours to replace new airproof ring. Make sure to according this replacement time to avoid any

problem caused by the chocolate to ensure normal use of machine.

@ Causions

a.Addlubericationoil whenreplacingthe airproofring.(Suggestusing“High temperature lub-

rication oil "asseeattached).

b.Don,tscratchthemotorrevolving axlewhen take outtheairproof ring to advoiddestroying

airproofring.

c.Take out the auger after turning off themachine to avoidchocolate left in machine turning

hardto damagethe machine.

Normal Cleaning process

1. Turn off the motor and heating switch. Unconnect the power cord, Scratchthe chocolate from
y d towerintothechocolate pool.(picture 1)
1 2. Take out the tower and auger.(picture 2)

‘ 3. Inordertoreducethecost andreusethechocolate,pure thechocolateintochocolate pool.And
sractch thechocolate.lf therearetoo muchchocolate,pleasepure the chocolateintoright cont-
ainer. (picture 3)

4. Pullout theaugerpin,screwout the chocolate pool,andwipethe chocolate out. (picture 4to 5)

5. Clean the tower,auger,chocolate poolinto 50- 60°Cwarm water.Lay indryplaceaftercleaning

for next time use.(picture 6 to 8)






