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2000Tabak/saat KURUTMA TUNELLI / KONVEYORLU
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BULASIK YIKAMA MAKINASI
DISHWASHING MACHINE

MODEL : SMINLA481
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SMINL481
MODEL SMINR481
Genislik x Derinlik x Yiikseklik /
Widti x Depth x Height mm 2985x805x1850
Max tabak yiiksekligi/ Max place height mm 360
Max bardak yiiksekligi/ Max glass height mm 280
Kaset Kapasitesi/ Tray capacity Ad/h 125
Tabak Kapasitesi/ Plate capacity Ad/h 2000
Tank On yikama Kapasitesi/ Tank pre-washing Lt 20
capacity
Tank Yikama Kapasitesi/ Tank washing capacity Lt 110
Durulama Suyu Tiiketimi/ Rinsing water consumption | Lt/kaset 4,8
Su Giris Basinci/ Water inlet pressure bar 2-4
Su Girisi / Water inlet Inch Y28
Su Giris Sicaklig1 (On yikama) / Water inlet 0
. C 45
temperature (pre-washing)
Yikama Suyu Sicakligi/ Washing water temperature °C 55-60
Durulama Suyu Sicakligi/ Rinsing water temperature °C 85
On yikama Pompa Motor giicii/ Pre-washing pump
kW 0,6
motor power
Yikama Pompa Motor giicii/ Washing pump motor KW 15
power
Konveyor Rediiktér Motor Giicli/ Conveyor redactor KW 0.25
motor power
Kurutma Fan Motor Giicii/ Drying fan motor power kW 0,55
Kurutma Is1 Kapasitesi/ Drying temperature capacity kW 6
Yikama Is1 Kapasitesi/ Washing temperature capacity kW 6
Boyler Is1 Kapasitesi Boiler temperature capacity kW 16
Toplam Elektrik Kapasitesi/ Total electricity capacity kW 31
Elektrik Girisi/ Total electricity capacity A% 380-400V 3N AC 50-60Hz
Kablo Kesiti/ Cable section mm? 4x16+10
Net Agirlik/ Net weight Kg 365

* L : Sol girisli makine, Kurutma {initesi sag tarafta / Left-entrance machine, drying unit is on the right side
R : Sag girisli makine, Kurutma {initesi sol tarafta / Right-entrance machine, drying unit is on the left side

* L: Left-entrance machine, drying unit is on the right side
R: Right-entrance machine, drying unit is on the left side

1. ACIKLAMA
Bu kilavuzdaki talimatlar makinanin emniyetli

montaji, kullanimi, temizligi ve bakimi hakkinda .

onemli bilgiler icerir. Bu nedenle kilavuzu,
makinay1 kullanacak kisi ve teknisyenin rahatlikla
ulasabilecegi bir yerde saklayiniz.

Makinanin montaji, bu konuda tecriibeli uzman
bir kisi tarafindan iiretici firmanin talimatlarina
uygun bir sekilde yapilmalidir.

Makinanin elektrik ve su baglantilar1 “Teknik
Ozellikler” tablosunda verilen degerlere uygun
olarak yapilmalidir.

Makinanizin dogru ¢alismasi ve uzun Omiirli
olmasi, kesinlikle dogru kullanim, periyodik
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bakim ve servis islemlerinin yerine getirilmesi ile,
ona gostereceginiz 6zene baglhdir.

Uretici  firma; kullanim kilavuzuna uymadan
yapilan herhangi bir islemden, yetkili teknisyenler
tarafindan yapilmayan bakim veya teknik
miidahalelerden, makinaya baglanan ekstra
hazneler veya cihazlardan dolay1 insanlara veya
esyalara karsi meydana gelen nihai zararlardan
sorumluluk kabul etmez.

2. MONTAJ

Cihazin montaji, bu konuda tecriibeli uzman bir
kisi tarafindan {iretici firmanin talimatlarina
uygun bir sekilde yapilmalidir.



Cihaz tizerindeki koruyucu naylonu siyirarak
¢ikariniz. Yiizey lizerinde yapiskan madde
artiklar1 kalirsa uygun bir ¢6ziicii ile temizleyiniz.
(Ornegin; Henkel-Helios)

Cihazi, diizgin ve sert bir zemin iizerine
ayarlanabilir  ayaklar1 ile teraziye alarak
yerlestiriniz.

Cihaz1 yerlestirirken, girig-cikis tezgahlarinin da
montajinin  yapilacagi goz Oniine almmali,
gerekli bos alan birakilmalidir.

Cihazi, miimkiinse su baglantisina ve pis su
giderine yakin bir yere yerlestiriniz.

Su PH degeri ortalama 7 °F sertliginde olmalidir.

UYARI: Cihazimzin daha uzun oOmiirlii ve
verimli calisabilmesi i¢cin su girisine Kkireg
sokiicii takimz. Aksi takdirde boyler ve boru i¢
yiizeylerinde birikecek olan Kkire¢ tortular:
cihazin verimli calismasini engelleyecektir.

. UYARI VE ONLEMLER

Yanma tehlikesi

Yikama, durulama kapagi ve
kurutma tiineli duvarlarina
dokunma durumunda

Makinenin bakim veya
montaj1 esnasinda boyler
tarafindan yanma olusabilir

makine kapali yikama yok

gasfro

konveydr calismiyor

Cihaz; tepsi, tabak, bardak, fincan, catal-kasik vb.
bulagiklart 6zel olarak tasarlanmis kasalar
igerisinde yikamak i¢in dizayn edilmigtir.

Cihaz siirekli bu is i¢in tahsis edilmis kalifiye bir
eleman tarafindan kullanilmalidir.

Iyi bir yikama kalitesi i¢in bulasiklar1 makinaya
girmeden 6nce mutlaka 6n yikamadan gegiriniz.
Aksi taktirde bulagiklar iizerinde kalan yemek
artiklari, limon kabuklari, kiirdan vb. malzemeler
gider borusunu tikayabilir ve yikama kalitesine
zarar verebilir.

Cihaza; siyirma iinitesi, ¢Op arabasi eviyeli tezgah
ve ¢ikis tezgahi gibi iinitelerin montaj1 yapilarak
entegre bir bulasik yikama sistemi olugturulabilir.
Cihazda, yikama islemi i¢in sivi ve kopiiksiiz
deterjan kullaniniz. Kullanilacak deterjan ve
parlatict miktar1 deterjan imalatgilar1 tarafindan
belirlenmelidir.

Yikanacak bulasiga gore ilgili kaseti seciniz ve
tabloda belirtilen kapasitelere uygun olarak
yiikkleme yapiniz. Deterjan ve elektrik tasarrufu
saglamak icin kaseti tam olarak doldurmadan
cihazi ¢alistirmayiniz.

Cihazi galistirmadan once su girig vanasinin agik
oldugundan emin olunuz.

tank suyu sicakligi

boyler suyu sicakligi

yikama baslatma

enerji var (Bn yikama-ana yikama)

konveyorl harekete baslatma

su alma ve su aldikian
sonra isiticilarn devreye girmesi



5. CALISTIRMA
Cihazin salteri “1”
konumuna
getiriniz.
Makinanin  agilip
kapanmast
kumanda  paneli
tizerindeki  start-
stop butonlariyla
gergeklesir.
On-off ve START Anahtarlarint 1 konumuna
getiriniz. Makine su almaya ve su seviyesi
isiticilarin iizerine ¢iktigi anda otomatik olarak
1sitma iglemine baslayacaktir.

Su alma islemi bitince makina otomatik olarak
yikama iglemine baglar.

Alt ve st su seviyeleri presostat (basing sivici)
ile otomatik olarak kontrol edilmektedir.

Yikama islemi, giris tezgdhi tarafindan
basketlerin verilmesiyle bagslar ve 4 asamal
olarak devam eder.

Sirasiyla;

On Yikama: Bulasiklarin kaba yikamasinin
yapildigr boliimdir. Bu islem pompadan iki
filtrelemeden gecerek emilen suyun fiskiyelerden
basilmasiyla saglanir. Bu yikama igin ideal
yikama suyu sicakligi 45-50°C'dir. Fiskiyeler
yikanacak ylizeylerin tamamina su piiskiirtecek
sekilde dizayn edilmistir.

Yikama: On yikamadan gelen ve 6n yikamasi
gerceklesmis olan bulagiklarin  yikanmasinin
yapildigi kisimdir. Bu kisimda ideal yikama suyu
sicakligt  60°C civarinda olmalidir. Suyun
sirkiilasyonu iki adet filtreleme isleminden sonra
pompa emisinden gecen suyun fiskiyelere
basilmasiyla gergeklesir. Fiskiyeler yikanacak
tim ylizeylere su piskiirtecek sekilde dizayn
edilmistir.

Durulama: Yikama kismindan temizlenmis
olarak gelen catal, kasik, bardak ve tabaklarin bu
kisimda ideal bir durulama ve sterilize
islemlerinin  yapildigit  kistmdir.  Buradaki
durulama boylerden gelen 85°C su ile yapilir. Bu
sicakliktaki su ayni zamanda sterilize gorevini de
yapar. Durulama fiskiyelerinden ¢ikan su
durulanacak tiim yiizeylere niifus eder. Boyler
wsitict giici 50°C civarinda su girecegi dikkate
alinarak Dbelirlenmistir. Soguk su giriglerinde
EKSTRA AKSESUARLAR

Giris ¢ikis tezgahlar

Durulama suyu basing pompasi

Deterjan ve parlatict pompalari

Ekstra aksesuarlar makina fiyatina dahil degildir.

boyler ve tank 1siticilarinin ¢aligma ortamina goére
boyutlandirilmasi yapilir.

Kurutma: Makinanin istenilen standartlarda iyi
bir kurutma yapabilmesi i¢in;

Yikama ve durulama islemlerinde sert su
kullanilmamalidir. Sert su kurutulmus yiizeylerde
lekeler olusmasina neden olur.

On yikama ve yikama suyu belirlenen sicaklikta
olmalidir.

Yikama esnasinda gerektigi kadar deterjan ve
parlatic1 verilmelidir.

Durulamada kullanilan su basinct istenilen
diizeyde olmalidir.

Kurutma tiinelinden ¢ikan yikanmig tabak, catal,
bardak, vb. yiizeylerinde hafif bir rutubetlenme
olusmaktadir. Bu gecici bir durum olup birkag
dakika sonra kendiliginden ortadan kalkar.
Rutubetlenme kurutma tlineli sicak ortami ile
makina disindaki soguk ortam arasindaki sicaklik
farkindan dolay1 olusmaktadir.

Makinanin kurutma iinitesi; 6n yikama, yikama
ve durulama {initelerinde gerekli standartlarda
islem yapilirsa, ideal bir kurutma yapar.

NOT: Orta boliimde bulunan bakim ve temizlik
amac¢h kapak acildiginda makinenin c¢alismasi
durur.

6. KAPATMA

Makinanin on-off ve start salterini "0" konumuna
getiriniz.

Su giris vanasin kapatiniz.

Boylerin bakimi, boyler ve pompa igindeki suyun
bosaltilarak  temizlenmesi periyodik olarak
ehliyetli kisilere yaptirilmalidir.

Eger cihaz uzun miiddet kullanilmayacaksa,
ylizeyler ince bir tabaka halinde vazelinle
kaplanmalidir.

Cihazda tehlikeli bir durum goriilmesi halinde
yetkili servise haber veriniz. Ehliyetsiz kisilerin
cihaza miidahalesine izin vermeyiniz.

STANDART AKSESUARLAR
500x500x100mm oOlgiilerinde 1lad. tabak, 1lad.

catal-kasik, lad. bardak kaseti makine fiyatina
dahildir



7 AMBALAJINI ACMA VE YERINE
YERLESTIiRME

Makine her zaman, fabrikamizda titizlikle test
edildikten sonra, miikemmel c¢alisir durumda
gonderilir.

Nakliye esnasinda olusacak hasarlardan
iiretici firma sorumlu degildir.

7.1 Makine geldikten sonra ambalajin1 agin ve
parcalarin nakliye esnasinda hasar
gormediginden emin olun. Eger makinede hasar
var ise kurulmasina engel olun ve yetkili servise
haber verin.

7.2 Ambalajt a¢mak icin makineye zarar
vermeyecek uygun aletler kullanin.

7.3 Tiim ambalajlar (Plastik, poliliretan malzeme,
tahta, ¢ivi vb.) tehlikeli oldugu icin c¢ocuklarin
ulagsamayacag yerlere konulmalidir.

8 KULLANIM VE BAKIM iCiN GEREKLI
ALAN

Kullanim ve bakim i¢in gerekli alan1 saptamada
Boliim 5 ve Bolim 6 da ki agiklamalar dikkate
alimalidir.

9 CALISMA ORTAM ISISI
Makine, ortam 1s1s1 0°C’ nin altina diisebilecek

yerlere montaj1 yapilmamali ve
kullanilmamalidir.

9.2 Makinenin pozisyonu genel kurulumuna
uyum gostermeli. Zemin diiz ve ddsemesi
makinenin agirhigr ile zarar gérmeyecek sekilde
olmali.

9.3 Makinenin bakimi i¢in dogru yerlestirildigine
emin olun. Makineyi vidal ayaklarimi kullanarak,
teraziye alin. Sekil.5

Uyar:
Makineyi siiriikleyerek tasimayin! Bu
makinenin yapisina zarar verir.

Sekil.5




10 GUC KAYNAGINA BAGLANTI

10.1 Elektrik baglantis1

UYARI: Biitiin konveyorlii makinelere 45-50 °C sicak su girisi ve
400V 50Hz. A.C. elektrik beslemesi yapilacaktir.
Siparisle verilen ayrintili talepler harig.

Cihazin montaj1 ve elektrik baglantis1 standartlara uygun olarak
yetkili kisilerce yapilmalidir.

Elektrik baglant1 hatti i¢in 4x16+10mm? kesitinde NYY kablo
kullanilmalidur.

Voltaj toleranst + % 10'u gegmemelidir.

Cihazin besleme hattina 3x63A' lik sigorta ile baglantisi
yapilmalidir.

Cihaz mutlaka topraklama hattina baglanmalidir. Bunun i¢in DIN
VDE 0100 madde 540 goz oniinde bulundurulmalidir. Makine

iizerinde topraklama vidas1 " é " etiketi ile belirtilmistir.

baglantisin1 yapmadan Once sebekenin elektrik voltaj ve frekans
degerlerinin makinenin tizerindeki etikette belirtilen degerler ile ayn1
olmasina dikkat edin.

b) Makinenin elektrik baglantisi i¢ tesisat yonetmeligine uygun ¢ok
kutuplu otomatik sigorta veya termik manyetik salter ile
yapilmalidir. Bu sigorta veya salterin kontaklar1 arasindaki mesafe
minimum 3mm olmalidir. Salter (veya otomatik sigorta) cihaz
iizerine degil, kolayca ulasilabilecek bir yiikseklikte bir duvara
monte edilmelidir. (yerde ylikseklik 0,6-1,7m arast olmalidir)

¢) Makineyi gilic kaynagina baglamadan once elektrigin kapali
oldugundan emin olun.

d) Gii¢ kaynag1 kablosunu makineye yandaki gibi baglayin:

dl) Pano iizerindeki kapagi yildiz uclu tornavida yardimi ile
crvatalarini saat yonii tersine ¢evirerek ¢ikarin.

d2) Paslanmaz kapag1 panonun yan tarafina kaldirin.

d3) Bara kutusu iizerindeki PVC kapag kaldirin ve L1,L.2,1.3
isaretli baralara faz kablolarini1 baglayin.

d4) Bara kutusu iizerindeki PVC kapagi tekrar yerine sikica
yerlestirin.

d5) Nakliye esnasinda gevseme yapmis olabilecegini diisiinerek
kablolarin baglantilarinin yeterli sikilikta olup olmadigini kontrol
edin.

d6) Paslanmaz kapag tekrar pano iizerine kapatin.

d7) Panonun kapagimi yildiz uclu tornavida ile civatalar1 saat
yoniinde ¢evirerek sikin.



UYARI: Salter ve giic kaynag1 kablosunun baglantis1 yandaki
diyagramdaki gibi olmasi gerekmektedir. (Bakiniz Sekil 6)
10.2 Su Kaynagina Baglanti

Baglantiyt yapmadan once su kaynagi ve makine arasinda yandaki
diyagramda goriildiigii gibi giris valfi montajinin yapilmis oldugunu emin
olun. Ariza ve bakim durumunda gerektiginde bu giris valfi kapatilarak
calisma yapilabilmelidir.

Su sicakhigimin ve sebeke su basimcinin makinenin etiket degerlerine
uygun oldugundan emin olun.

Sayet su basinci yetersiz ise basing arttirict bir pompa monte edin.
Sekil.7

Eger su sertligi asagidaki tabloda belirtilen degerlerden daha yiiksek ise, makinenin su girisinden dnce kireg ¢oziici
bir sistem montaj1 yapilmalidir.

Sayet sebeke suyunda asir1 bir mineral yogunlugu var ise makinenin su
girisinden 6nce mineral ¢oziicli bir sistem montaj1 yapilmalidir. Boylece su
sertligi, asagidaki tabloda belirtilen degerler arasina diisecektir.

Standard Min Ma
Sertlik Fransiz f 5 10
Alman dH | 4 7'5
Ingiliz e 5 9.5
Parts per million ppm 70 140
Artik
Minerller Maximum mg/l 300/400

Tablo 2

Makinenin altinda bulunan % su giris borusunu, eger makine bu tiir bir
] I kaynak icin kurulmussa sicak su borusuna veya soguk su borusuna baglayin.

Batarya ¢ikist drenaja (gidere) baglantili olmalidir.

Makinenin su baglantisi icin sadece ¢alisma sicakhigina ve basincina
dayanabilecek boru kullanin.

10.3 Gidere Baglanti

Parmaklikli konveydrlii makine siirekli calistigi icin giderin etkili ve makine
cikisindan daha asagi dogru olmalidir.

Farkli gider baglantilari i¢in yetkili servise ya da iiretici firmaya danisin.
Makinenizin gidere baglantisin1 70°C sicakliga dayanikli borular ile yapiniz.
Koku yapmamasi i¢in, zemin giderleri sifon gider borusuna sahip olmalidir.
10.4 Calisma sonlandirma sivicine baglanti




Makinenin alt paneli i¢inde baglanti kablolar1 hazirlanmig olarak birakilan
calisma sonlandirma sivicini, makinenin ¢ikisina yandaki diyagramda
goriildigi gibi montajimni yapin.

10.5 Kontroller

a) Yikama tankindaki su seviyesinin tagma
borunun 1-2 cm altinda oldugunu kontrol edin.

b) Kontrol panelinde goriilen termometreden
yikama tanki suyu sicakliginin 55-60°C oldugunu
kontrol edin.

Kontrol panelinde goriilen termometreden
durulama suyu sicakliginin (boiler) 85-90°C
arasinda oldugunu kontrol edin.

d) Makineyi kuran teknisyen tarafindan
baslatilacak olan dispenserin otomatik ¢aligmasini
kontrol edin.

¢) Durulamanin g¢aligmasini kontrol edin. Kaset
durulama jeti altina geldiginde basingli sicak su
ile durulama baslar, kaset durulama jeti altindan
ayrilinca basingli sicak su kesilir.

f) Makinenin limit sivicini kontrol edin. Kaset
makine ¢ikigindaki tezgahin sonuna ulastiginda,
motoru ve pompay1 durdurmalidir.

Kaset kaldirildiginda islem tekrar otomatik olarak
baslamalidir.

g) Motor ve pompalarin yonlerini kontrol edin.
Sayet ters yonde doniiyorlarsa enerji baglanti
terminalinden iki fazin yerini degistirin.

11 OTOMATIK DiSPANSERLERIN KURULUMU

a) Yiizey aktif dispanserin tesisati.

Yiizey aktif dispanserini boylerdeki giris
borusuna baglayin.

Elektrik baglantisi besleme terminali ile yapilir:

- terminaller OV — 220V ~ gii¢ kaynagi.
- terminaller 31-32, durulama esansinda 220 V
luk gii¢ tagir

UYARI: Dispanseri 25 ve 24 nolu terminallere
direkt olarak baglamayin ve baglantiy1 uygun

role kullanarak yapin.

b) Yiizey aktif dispanserin tesisati.

Yikama tankinin yaninda durulama boliimiiniin
altindaki delik, deterjan ekleme nozulu i¢indir.
Elektrik baglantisi besleme terminali kullanilarak
yapilmalidir.

- terminaller OV — 220V gii¢ kaynag
- terminaller 31-32, yikama pompasi ¢alisirken
220 V luk giic tasir

UYARI: Dispanseri terminallere direkt olarak
baglamayin ve baglantiy1 uygun role
kullanarak yapin.

¢) Otomatik yiizey aktif dagitict dispanser, suyun
sertligini hesaba katan makineyi kuran teknisyen
tarafindan ayarlanmalidir.

Dispanser, tabak ve bardaklarin makine digina
¢iktiginda diismeden ve 15-30 sn iginde
kuruyacak sekilde dogru bir bigimde ayarlhidir.
Cok fazla yiizey aktif dagitic1 bardaklar {izerinde
beyaz ¢izgiler meydana getirir.

Eger konsantrasyon ¢ok yiiksek ise yada su
sicakligr diisiikse kopiik meydana gelir.

d) Otomatik Deterjan Dispanseri

Kullanilan deterjanin konsantrasyonu, tabaktaki
kir miktar1 ve suyun sertligine bagl olarak
dispanseri diizenleyin.

Eger deterjan konsantrasyonu ¢ok diisiikse,
tabaklar kirli ve yagl kalacaktir.

Eger konsantrasyon ¢ok yiiksek ise, tabaklar
iizerinde deterjan izleri kalacaktir ve yikama tanki
icinde kopiik meydana gelebilir.

UYARI: ASAGIDAKI TALIMATLARI
UYGUN BIR SEKILDE TAKIP EDINiZ;
OLASI CIiHAZIN ICININ ACILMASI VEYA
UYGUN OLMAYAN TESISATTAN DOLAYI
OLUSABILECEK ARIZALARDAN DOLAYI
URETICi FIRMA SORUMLU DEGILDIR.

12 GUVENLI KULLANIM ICiN EMNIYET
YONETMELIGI

- Kusursuz calisma durumunda makine korunmali
ve operatoriin giivenli calisma kosullart altinda

calistigindan emin olunmalidir.



Asagidaki kurallar kesinlikle gozlenmelidir:

- Bu makine yalnizca yapildig1 dizayn amaci igin

kullanilmalidir. Diger herhangi bir kullanim

uygunsuz ve tehlikelidir.

- Makineyi atmosferik olaylara(yagmur,giines vs.)
maruz birakmayiniz.

- Cocuklara ve egitimsiz kisilere makineyi
kullanma izini vermeyiniz.

- Makine yalmzca egitimli kisiler tarafindan
kullanilmalidir.

- Makineyi kusursuz c¢alisma durumunda tutmali,
farkl
araclariin

koruma araglari kullanilmali,
dikkat
Periyodik bakim egitimli teknisyen tarafindan

giivenlik
calismasina edilmelidir.
yapilmalidir.

- Makine baglanmadan &nce elektrik ve su
baglantisinin uygun oldugundan emin olunuz.

- Makinenin yasal kanunlara uygun olarak

topraklandigindan emin olunuz. Makinenin
uygunlugu egitimli personel tarafindan kontrol
edilmelidir.

- Elektrik sisteminin, makinenin  ¢ektigi

maksimum gii¢ i¢in yeterli oldugundan emin olun.
- Elektriksel sistem ile ana switcin arasindaki
kablolar, talimatlara uygun olmalidir. Enerjili
olup olmadigini 6l¢meden kablolar1 sékmeyin.

- Bu makine i¢in A HO7RN-F tip besleme kablosu
kullanilmalidir.

- Herhangi bir bakim isleminden 6nce makine,
elektrik
baglantisi kesilmelidir.

sisteminden ana swit¢ kapatilarak
- Makinede bir ariza oldugunda, ana switgten
makinenin enerjisini kesin ve asla makineyi tamir
etmeye galismayin.

- Tamirat isi yalnizca iiretici tarafindan yada
yetkili servis tarafindan orijinal yedek parga
kullanilarak yapilmalidir.

- Elektrikli

yangii sondiirmek i¢in su kullanmayimiz, onun

komponentlerde meydana gelen

yerine toz icerikli yangin sondiirmeleri kullaniniz.
- Korumalar1 degistirmeyin, yalnizca makine
calismazken yada enerjisi kesili iken kaldirin.

- Makine bir daha kullanilmayacaksa, elektrigini
kesin ve enerji kablosunu kaldirin.

- Makinenin temizligi i¢in cihaz manuelindeki
talimatlar1 okuyunuz.

- Emis kismini tikamayiniz.

- Makineyi filtresiz ¢alistirmayiniz.
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- Kontrol panelini yalnizca yetkili teknisyenler
agmalidir.

- Elinizi deterjanli suya sokmayin. Bu soliisyon
gozlerinize temas ederse, gozlerinizi su ile
yikayiniz.

- Kapiy1 ¢ok hizli bir sekilde agmayiniz. Motor
durduktan 15 sn sonra kapiy1 aginiz.

- Kap1 acildiginda, kapinin destek sagina
tutturuldugundan emin olun.

- Emniyet svici konveyor sistemini durdurursa,
makineyi tekrar calistirmadan Once sistemin
durmasina sebep olan malzemeyi ¢ikartin.

- Kullanilan tabaklarin makinede yikanabilir
boyutlarda oldugundan emin olun.

- Uretici firmanm kullanmadig: dispanser yada
Aksi

takdirde makinenin ¢aligsma diizenini degistirebilir

herhangi bir ekipmani1 kullanmayiniz.
ve ayni zamanda makinenin giivenliginde sorun
meydana gelebilir.

- Kopilirmeyen deterjanlar kullanininz. Deterjani,
suyun sertligine ve tankin kapasitesine bagh

olarak tretici firmanin tavsiye ettigi dosajlarda

kullaniniz.

- Tabaklarin yikanmasi yada makinenin
temizliginde  asit yada  koroziv madde
kullanmayiniz.

- Paslanmaz sagin temizliginde paslanmaz firca
vb. kesici alet kullanmayiniz.

- Cevreyi korumak igin, koroziv ve g¢evreyi
kirleten materyallerin kullanilmamasi1 ve tavsiye
edilen dozajin agilmamasi Onerilir.

- Yikama sonrasi tabaklarla ilgilenen personel
yasal hijyen diizenelemelerine uymalidir.



UYARI: MAKINEYi DIiREK AKIMLI
SUYLA YA DA YUKSEK BASINCLI
SUYLA YIKAMAK, ELEKTRIK
AKSAMINA OLABILECEK
MUHTEMEL BiR SIZINTIYLA ZARAR

Kotii kokularin olusmasina engel olmak icin
kapilar1 acik birakmaniz onerilir.

VEREREK MAKINE CALISMASINI VE
GUVENLIGi  TEHLIKEYE ATARAK
MAKINE GARANTISINI KAPSAM DISI
BIRAKIR.

BOLUM 13 - BAKIM

13.1 GENEL KURALLAR

Basket konveyor makineleri bakim
gereksinimlerini azaltmak amaci {izerine dizayn
edilmistir.

Makinenin problemsiz ¢alismasin1i  ve uzun
omiirlii olmasini saglamak i¢in en temel sartlar:

-Makineyi temiz ve iyi durumda tutmak
-Gegici ve sikea acil tamiratlardan kaginin.

Bakim direktiflerine uyarak makinenin ¢esitli tiim parcalarim periyodik
olarak Kkontrol edin. Boylece zaman kazanarak, anormal durumlarda
bakim icin gerekli olacak ekipman taninmis olacaktir.

13.2 BAKIM GUVENLIK KURALLARI
Her bakim islemi giivenlik kurallar1 dahilinde
gergeklesmelidir.

Kumanda panelinin iginde giivenli ¢alismak igin,
elektrik kesicisinde is bittiginde elektrik akim
duvart ‘0’ pozisyonunda olarak elektrik
kesilmelidir.

133 20 GUNLUK BAKIM
Lastik perdeleri sokiin ve akan suyun altinda bir
firga ile temizleyin ve tekrar yerine takin.

Yikama kollarin1 saat yoniine g¢evirerek sokiin,
tepedeki kapagi acarak dikkatlice yikaym ve
tekrar yerine takin.

13.4 2 AYLIK BAKIM

Makinenin igindeki genis ¢aptaki kalsiyum
tortularini, 6zel bir kire¢ sokiicii iiriin ile, makine
ireticisinin talimatlariyla ya da bir kalifiye bir
teknisyen ¢agirarak yapilmalidir. Bu islemden
sonra makineyi bol su ile yikayimniz.

Glivenlik mekanizmasinin  ¢alistigini ~ kontrol
edin.

Eger buhar yogunlastirma bataryas: kirli ise
sokiip basingli hava ile temizleyin.

BOLUM 14 — SOKME

14.1 Makineyi Sokme

Makinelerimiz 6zel olarak takilmasi gereken
malzemelerden yapilmamistir.



BOLUM 15 — ARIZA — SEBEP - COZUM

ARIZA SEBEP

CcOZUM

1-Bulagiklar temiz degil

-Yikama kollar1 sikigmistir.

-Deterjan konsantrasyonu ¢ok
yiiksek veya yetersizdir.
-Filtre tikanmustir.

-Yikama zamani yetersizdir.

-Yikama fiskiyeleri tikanmustir.
-Durulama fiskiyeleri tikanmustir.

-Bulasiklarin kollarin doniisiinii engellemedigini

kontrol ediniz.

- Yikama kolunu sokiip fiskiyeleri temizleyiniz.

-Durulama kolunu sékiip fiskiyeleri temizleyiniz.
Suyun sertligini kontrol ediniz.

-Deterjan miktarini kontrol ediniz.

-Filtreyi sokiip temizleyiniz.
-Daha uzun bir yikama peryodunu se¢in veya ayni
peryodu tekrarlayimiz.

2-Bulasiklar kiriliyor.

-Uygun kasa kullanilmamustir.
-Asirt yiikleme yapilmustir.

-Kasa se¢imine dikkat ediniz.
-Kapasitesine riayet ediniz.

3-Cihaz su almiyor.

-Su giris vanasi kapalidir.
-Kapak tam kapanmamustir.
-Selenoid valf bozulmustur.

-Kontrol ediniz/A¢imiz.
-Kontrol ediniz/kapatiniz.
-Yetkili servise haber veriniz.

4-Cihaz siirekli su aliyor.

-Presostat arizalidir.

-Prosestat hortumu hava yapmistir

-Yetkili servise haber veriniz.

caligtiriniz.

5-Cihaz govdesinde paslanma

oluyor.

yiciler kullanilmustir.

-Uygun olmayan kimyasal temizle

-Cihaz1 kullanma talimatina uygun temizleyiniz.

2. EXPLANATION

Instructions in this manual includes important
information about the machine’s safe installation,
handling, cleaning, and maintenance. Hence, keep
this user’s manual in a location easily accessible
by the person or the technician to use this
machine.

Installation of the machine should be performed
in accordance with the manufacturer company’s
relevant instructions by someone experienced in
this regard.

Electrical and water connections of the machine
should be done according to the values given in
“Technical Specifications™ table.

Proper operation and long life span of your
machine definitely depends on proper use,
completion of periodical maintenance and service
and how you take care of it.

The manufacturing company refuse the
responsibility of any and all damages to people or
materials generated from any operations done in
regardless of the instructions in this user’s
manual, maintenance and technical interference
made by anyone other than authorized
technicians, or additional chambers or devices
connected to the machine.

3. INSTALLATION
Installation of the device should be performed by
in accordance with the manufacturer company’s

GB

relevant instructions by someone experienced in
this regard.

Remove the protective nylon on the device by
scraping. Clean with a suitable solvent if adhesive
agent residues are left on the surface (e.g. Henkel-
Helios)

Place the device on a smooth and hard foundation
by using the adjustable feet to place on the scale.
Make sure to leave sufficient empty areas
considering the installation of inlet-outlet
counters.

If possible, place the device close to water
connection and dirty water outlet.

Water PH value should be 7 °F in average.

WARNING: Place lime remover to the water
inlet to ensure longer and more effective
operation of your device. Otherwise, lime
scales piling up in inner surfaces of boiler and
pipes will interfere with the effective operation
of your device.

-Tank icindeki suyu bosaltimiz ve cihazi tekrar




5. WARNINGS AND PRECAUTIONS

Burning Hazard

When washing, rinsing lid
and drying tunnel walls are
touched

Boiler may cause burning
hazard during maintenance or
installation of the machine

machine off no washing conveyor's not working

6. USER’S INSTRUCTIONS

The device was designed to wash utensils like
trays, plates, glasses and cutleries in specially
designed baskets.

The device should at all times be operated by a
qualified staff member assigned to this job.
Pre-wash all dishes before placing them in the
machine for a good washing quality. Otherwise,
materials like leftovers, lemon peels, or
toothpicks may clog drain pipes and badly effect
washing quality.

tank water boiler water
temperature temperature

energy on

start washing
water intake and (pre wash-main
activation of heaters wash)
after water intake

start conveydr
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Additional units like scraping unit, garbage bin
skin counter and outlet counter may be installed
on the device to create an integrated dishwashing
system.

Use liquid and non-lathery detergent for washing.
Amounts of detergent and rinse aids to be used
should be determined by detergent manufacturers.
Chose the tray according to the type of dishes to
be washed and fill the machine according to the
capacities determined in the table. Do not turn the
device on before completely filling the tray up to
ensure detergent and electricity saving.

Make sure water inlet valve is on before turning
the device on.



6. OPERATION
Turn the switch to
“1” position.
Turning on and off
the machine is
controlled  from
start-stop  buttons
on the control
panel.

Turn On-off and START switches to “1”.
Machine will automatically start heating up once
the water is filled and water level goes up the
heaters.

Once the water is filled, machine
automatically start washing.

Minimum and maximum water levels are
automatically controlled with a pressurestat
(pressure switch).

Washing starts once the baskets are provided by
the inlet counter and continues in 4 stages.
Respectively;

Pre-washing: Part where the dishes are roughly
washed. This stage is provided by pumping the
water filtered twice and sucked in from the
sprinklers. Ideal washing water temperature for
this stage is 45-50°C'dir. Sprinklers are designed
to spray water on all surfaces of the dishes.
Washing: Part where pre-washed dishes are
washed again. Ideal washing water temperature
in this stage is around 60°C. Circulation of the
water is provided through pumping the water
filtered twice and sucked through sprinklers.
Sprinklers are designed to spray water on all
surfaces of the dishes.

Rinsing: This is the part where all cleaned
cutleries, glasses and plates are ideally rinsed and
sterilized. Rinsing is performed with 85°C water
coming from the boiler. Hot water in this
temperature also works as sterilizer. Rinsing
water reaches all surfaces to be rinsed. Boiler
heating power is calibrated considering the water
inlet temperature will be around 50°C. Boiler and
tank heaters are sized according to operating
environment in cold water inlets.

EXTRA ACCESSORIES

Inlet — outlet counters

Rinsing water pressure pump

Detergent and rinse aid pumps

will

Extra accessories are not included in machine price.

Drying: In order to ensure the drying stage meets
all required standards;

Hard water should not be used in washing and
rinsing stages. Hard water leads to spots on dried
surfaces.

Water temperature in pre-washing and washing
stages should be as predetermined.

Use detergent and rinse aid in adequate amounts.
Water pressure in rinsing stage should be as
predetermined.

A mild humidity occurs on the surfaces of plates,
cutleries and glasses coming out of drying tunnel.
This is a temporary situation and will pass in a
couple of minutes. This humidity is caused by the
temperature  difference  between the hot
environment of drying tunnel and the cold
environment out of the machine.

Drying unit of the machine produces an ideal
drying operation provided that pre-washing,
washing and drying stages were completed in
accordance with the necessary standards.

NOTE: The machine will stop working if the
maintenance and cleaning lid in the mid-section
of the device is opened.

7. CLOSING

Bring the on-off switch of the machine to “0”.
Close water inlet valve.

Maintenance of the boiler and cleaning the boiler
by emptying the water in the boiler and in pipes
should periodically be made by authorized
personnel.

If the device will not be used for a while, all
surfaces should be coated with a thin layer of
Vaseline.

In case of detection of a dangerous situation in
the device, authorized technical service should
immediately be notified. Do not let unauthorized
personnel interfere.

STANDARD ACCESSORIES
500x500x100mm plate, cutlery and glass trays
are included in machine prices.



7 UNPACKING AND PLACING

At all times, machine is sent after being
meticulously tested in our factory and confirmed
they are fully operational.

Manufacturer company is not responsible of
the damages occurred during transportation.

7.1 Remove the package after the machine arrives
and make sure that none of the pieces were
damaged during transportation. If any damages
are determined, do not install the machine and
notify authorized technical service.

7.2 Use proper equipment to avoid damaging the
machine while removing the package.

7.3 All packages (plastic, polyurethane materials,
woods, nails, etc.) are dangerous and should be
kept away from children.

8 REQUIRED AREA FOR OPERATION
AND MAINTENANCE

Explanations in Article 5 and Article 6 should be
considered in determining the required area for
operation and maintenance.

9 WORKING ENVIRONMENT
TEMPERATURE

Machine should not be installed or used in
places, where the temperature may go below 0°C.

9.2 Position of the machine should be compatible
with general installation. Foundation should be
flat and tiling should not be damaged by the
weight of the machine.

9.3 Make sure the machine is positioned in the
right way for maintenance. Place the machine on
the balance by using screwed feet. Image 5.

Warning:
Do not drag the machine! It will damage the
machine’s structure.

Image 5




10 CONNECTION TO POWER SOURCE
10.1 Electricity connection

WARNING: All machines with conveyors will be fed with 45-50

°C hot water inlet and 400V 50Hz. A.C. electricity.
Except the detailed requests provided with the purchase order.

Installation and electricity connection of the device should be
done according to the standards by authorized personnel.
4x16+10mm? sized NYY cable should be used for electricity
connection.

Voltage tolerance should not exceed + 10%.

Device should be connected to the feeding line through 3x63A
circuit breaker.

Device should certainly be connected to a grounding line. DIN
VDE 0100 article 540 should be considered for this. Grounding

screw is shown as " dj " on the machine.

Make sure that the voltage and frequency values of the circuit is the
same as the values indicated on the machine before connection.

b) Electricity connection of the machine should be in compliance
with domestic installation regulations (multipolar automatic circuit
breaker or thermic magnetic switch). Distance between the contacts
of this circuit breaker of switch should at least be 3 mm. Switch (or
automatic circuit breaker) should be wall-mounted somewhere
easily accessible, not on the machine (ground clearance should be
between 0,6-1,7 m).

¢) Make sure the electricity is turned off before connecting the
machine to the power source.

d) Connect the power source cable to the machine as shown in the
image:

d1) Remove the screw on the panel with the help of a fillister head
screw driver.

d2) Lift the stainless lid near the panel.

d3) Lift the PVC lid on the busbar box and connect phase cables to
busbars marked as L1, L2, and L3.

d4) Tightly close the PVC lid on the busbar box.

d5) Check the tightness of the cable connections considering they
may have slacked during transportation.

d6) Reclose the stainless lid on the panel.
d7) Use a fillister head screw driver to close the panel lid.

WARNING: Switch and power source cable connections should
be as shown in Image 6.



10.2 Connection to Water Source

Make sure that the inlet valve is installed as shown in the diagram before
making the water connection. It should be possible to close this inlet valve
for malfunction and maintenance.

Make sure the water temperature and circuit water pressure is in
compliance with the machine’s label values.

If the water pressure is insufficient, install a pressure increasing pump.

Image 7

If the water is harder than the values given in the table below, a descaling system should be mounted before the
machine’s water inlet.

If the city water is overloaded with minerals, install an anti-mineral system
before the machine’s water inlet. This way, water hardness will fall down to
the values shown in the table below.

Standard Min Ma
Sertlik Fransiz f 5 10
Alman dH | 4 7'5
Ingiliz e 5 9.5
Parts per million ppm 70 140
Artik
Minerller Maximum mg/l 300/400

Table 2

Connect the %~ water inlet pipe located under the machine to a hot water
] I pipe or a cold-water pipe, if the machine is installed for such a connection.

Battery outlet should be connected to the drainage.

Use a pipe that can endure the working temperature and water
pressure for the machine’s water connection.

10.3 Connection to the drainage

Since the barred machine with conveyor works constantly, drainage should
be effective and located lower than machine outlet.

Consult with the authorized technical service or manufacturing company for
different drainage connections. Use pipes that can endure 70°C temperature
for your machine’s drainage connection. Ground connections should have a
flush drainage pipe to prevent odor.

10.4 Connection to closing switch
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Mount the closing switch located in the machine’s lower panel left with pre-
prepared connection cables as shown in the figure.

10.5 Controls

a) Check that the water level is 1-2 cm below the
overflow pipe.

b) Check that the washing tank water temperature
is around 55-60°C from the thermometer on the
control panel.

Check that the rinsing water temperature (boiler)
is between 85-90°C from the thermometer on the
control panel.

d) Check the auto-start of the dispensary that will
be started by the technician installing the
machine.

e) Check the operation of rinsing. When the tray
is under the rinsing jet, pressurized hot water is
sprayed on dishes and the rinsing starts.
Pressurized hot water is stopped once the tray
leaves the rinsing jet.

f) Check the limit switch of the machine. When
the tray reaches the end of the counter in the
machine outlet, motor and pump should
automatically stop.

When the tray is lifted, the machine should
restart.

g) Check the directions of motor and pumps. If
they are rotating to the wrong direction,
interchange two phases from the energy
connection terminal.

INSTALLATION OF THE AUTOMATIC
DISPANSARY

a) Installation of the surface-active dispensary.
Connect the surface-active dispensary to the inlet
pipe in the boiler.

Electricity connection is done through feeding
terminal:

- terminals OV — 220V ~ power source.
- terminals 31-32 carries 220 V during rinsing

WARNING: Do not directly connect the
dispensary to terminals 25 and 24 and use a
suitable relay for connection.
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b) Installation of the surface-active dispensary.
The hole under the rinsing section beside washing
tank is for detergent adding nozzle.

Electricity connection should be made through
feeding terminal.

- terminals OV — 220V power source
- terminals 31-32 carries 220 V power while
washing pump is on

UYARI: Do not directly connect the
dispensary to terminals and use a suitable
relay for connection.

¢) Automatic surface active distributor dispensary
Automatic surface active distributor dispensary
should be calibrated by the technician who
installed the machine by considering the water
hardness.

Dispensary is adjusted enough that the plates and
glasses can dry for 15-30 seconds out of the
machine without falling.

Too much surface-active distributor cause white
lines on glasses.

Foam will occur if the concentration is too high or
the water temperature is too low.

d) Automatic Detergent Dispensary

Adjust the dispensary according to the
concentration of the detergent, amount of stains
on the plate and the hardness of water.

If the detergent concentration is too low, plates
will have stains and grease on them after washing.
If the concentration is too high, detergent stains
will be left on the plates and foam may occur in
the washing tank.

WARNING: FOLLOW THE
INSTRUCTIONS BELOW IN A SUITABLE
MANNER; MANUFACTURER COMPANY
IS NOT RESPONSIBLE OF ANY DAMAGES
RESULTANT OF USERS OPENING UP THE
MACHINE OR USING UNSUITABLE
EQUIPMENT.

12 SECURITY REGULATIONS FOR A SAFE
USE



- Machine should be protected under perfect
working condition and ensured that is operates

under the operator’s safe working conditions.

Rules listed below should especially be

observed:

- This machine should only be used in accordance
with the main purposes it was designed for. Any
other usage is dangerous and inconvenient.

- Protect the machine from atmospheric events
(rain, direct sun rays, etc.).

- Do not let children and unauthorized and
untrained personnel operate the machine.

- The machine should only be operated by
authorized and trained personnel.

- Keep the machine

in perfect operation

conditions, do not use different protection
about operating

Periodical

equipment, and be careful

security  equipment. maintenance
should be performed by a trained technician.

- Make sure electricity and water connections are
proper before connecting the machine.

- Make sure that the machine is grounded in
compliance with legal regulations. Compliance of
the machine should be controlled by trained
personnel.

- Make sure that the electricity system is
sufficient for the maximum power drawn by the
machine.

- Cables between the electrical system and the
main switch should comply with the instructions.
Do not dismantle the cables without checking if
they have power or not.

- A HO7RN-F type feeding cable should be used
for this machine.

- The machine should be disconnected from the
electricity system by turning the main switch off
before any maintenance work.

- When a malfunction occurs in the machine, turn
the machine off from the main switch and do not
try to the
circumstances.

repair machine under any
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- Repair work should only be done by
manufacturing company or authorized technical
service with original spare parts.

- Do not use water to extinguish a fire broke out
in electrical components. Use powder based fire
extinguishers.

- Do not change the protections. Lift them when
the machine is turned off or its power is cut off.

- If the machine will not be used again, cut the
power off and remove the power cable.

- Read the instructions in the user’s guide for
cleaning the machine.

- Do not clog the suction part.

- Do not turn the machine on without a filter.

- Only authorized technicians should open the
control panel.

- Do not put your hands in detergent water. In
case of contact with your eyes, rinse with plenty
of water.

- Do not open the door too fast. Open the door 15
seconds after the motor stopped.

- When the door is open, make sure the support
pillar holds the door.

- If the security switch stops the conveyor system,
remove the material that caused the switch to stop
the system before restarting the machine.

- Make sure the plate sizes comply with the
machine sizes.

- Do not use any dispensary or equipment that are
used by the
Otherwise, working order the machine may be

not manufacturer company.
altered and security issues may arise.

- Use non-foam detergents. Use the detergent in
the amounts suggested by the manufacturer
company according to the hardness of water and
tank capacity.

- Do not use acid or corrosive substances for
washing the plates or cleaning the machine.

- Do not use sharp objects like stainless brushes
while cleaning the stainless pillar.

- Not using corrosive and environmentally
harmful substances or exceed the suggested
amounts to protect the environment.

- Personnel handling the plates post-wash should
comply with legal hygiene regulations.



WARNING: WASHING THE MACHINE
WITH DIRECT FLOW WATER OF
HIGH PRESSURE WATER MAY
CAUSE A POTENTIAL LEAKEGE

Doors are suggested to be left open to prevent
bad odors.

INTO THE ELECTRICAL EQUIPMENT
AND DISTRUB THE MACHINE’S
OPERATION OR OPERATION SAFETY
AND INACTIVATES THE WARRANTY.

CHAPTER 13 - MAINTENANCE

13.1 GENERAL INSTRUCTIONS

Basket conveyor machines were designed to
minimize maintenance needs.

These are the most basic requirements to ensure a
smoot operation and a long lifespan of the
machine:

- Keeping the machine in clean and good
conditions
- Avoid temporary and frequent repair work.

Perform periodical control on all parts of the machine in accordance with
the maintenance directives. This way, you will gain time and have
necessary equipment to interfere with during an abnormal situation.

13.2 MAINTENANCE SAFETY RULES
Each and every maintenance work should comply
with safety rules.

To ensure safe work in the control panel, cut the
electricity off from electricity flow wall by
turning it to “0” after maintenance of the
electricity switch is completed.

13.3 20-DAYS MAINTENANCE
Dismantle rubber curtains and wash under water
with the help of a brush and reassemble them.

Dismantle washing arms by turning them
clockwise, open the lid on top, wash carefully
and reassemble.

13.4 2-MONTHS MAINTENANCE

Clean the calcium residues in the machine with
the help of a special descaling agent in
accordance with the machine manufacturer’s
instructions or let a qualified technician do it.
Rinse the machine with plenty of water
afterwards.

Check the safety mechanism is working.

If the wvapor concentrator battery is dirty,
dismantle and clean with compressed air.

CHAPTER 14 - DISMANTLING

14.1 Dismantling the machine

Our machines do not consist of equipment that
needs to be installed specifically.



CHAPTER 15 —- MALFUNCTION - REASON - SOLUTION

MALFUNCTION

REASON

SOLUTION

1-Dishes are not clean

-Washing arms are jammed.

-Washing sprinklers are clogged.
-Rinsing sprinklers are clogged.
-Detergent concentration is too high or
insufficient.

-Filter is clogged.

-Washing time is insufficient.

-Check that the dishes do not prevent the arms from
rotating.

-Dismantle the washing arm and clean the sprinklers.
-Dismantle the rinsing arm and clean the sprinklers.
-Check water hardness.

-Check detergent amount.

-Dismantle and clean the filter.

-Choose a longer washing period or repeat the same
period.

2-Dishes are broken.

-Improper basket is used.
-Machine is overloaded.

-Pay attention to basket preference.
-Comply with the machine capacity.

3-Machine is not receiving water.

-Water inlet valve is closed.
-Lid is not completely closed.
-Solenoid valve is broken.

-Check/Open.
-Check/Close.
-Inform authorized technical service.

4-Machine is
receiving water.

constantly

-Pressurestat is broken.
-Pressurestat hose receives air.

-Inform authorized technical service.
-Empty the water in the tank and restart the machine.

5-Device trunk becomes rusty.

-Improper chemical cleaning materials
are used.

-Clean the device according to operating instructions.
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