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TECHNOLOGY FOR SUCCESS

Wheeled mixer for chocolate
KorecHbln Mukcep ans wokonaga

Manual
PyKOBOLI,CTBO no aKcnnyatauum




This manual is designed for study the main technical
characteristics, operating principle and rules of technical

operation of wheeled mixer for chocolate.
Before use carefully read the instructions below!

Improper use of the equipment can be a source of danger. By
starting work with the device you confirm that you are fully
acquainted with this manual and understood the rules of
operation of the device.

KADZAMA Ltd appreciates your purchase and wishes you

a pleasant work experience.

HacTosillee pykoBOACTBO MO SKCnfyaTauuy npegHasHadeHo Ans UsyvyeHust
KOHCTPYKLIMW, OCHOBHbIX TEXHUYECKUX XapakTepUCTUK, NpUHUMNA OeACTBUS U

npasun TEXHNYECKOM aKcnnyaTtaunn KonecHoro Mmkcepa ansd wokonaga.

I'Iepen Ha4YanomMm 3Kcnnyatauuu BHUMaTeNnbHO WU3y4YUTe p[aHHoOe

pykoBoacTBo!

Mpu HekBanMULMPOBAHHOM UCMONb30BaHUN 0O0PYAOBAHME MOXET SBNATLCSA
WUCTOYHUKOM oOmnacHocTu. Havano pabGoTbl ¢ npubopom O3HA4yaeT, YTO Bbl
MOSIHOCTbID  O3HAKOMMUITUCb C  PYKOBOACTBOM W YSICHUNM  MpaBuna

aKcnnyaTauun.

Komnanna KADZAMA OGnarogaput Bac 3a npuobGpeTteHue cBoero

obopynoBaHus u xxenaet Bam npuaTHon paboThl.



1 — Purpose of the device
Has3HnauyeHne nagenus

Wheeled mixer is an additional option for the chocolate
tempering bowl 20 kg. This mixer transforms a tempering bowl
into a complete device for tempering and pouring chocolate into

molds.

KonecHbIt Mukcep sBnsieTCa JONOMHUTENBHOWM onumen Ans TeMnepupytoLLen
eMkocTu 20 kr. C NOMOLLIbIO 3TOr0 MUKCEpPa eMKOCTb A1 TeMNepupoBaHus
CT@HOBMUTCS MOJIHOLIEHHBIM YCTPONCTBOM A1 TEMMNEPUPOBAHNS U pO3nvBa

Lwokonaga no doopmam.

2 — Specifications
TexHunyeckne XapaKkTepucTtmkun

Power supply, [V] / [HZ] 220/ 50

Anektponutanue, [B]/ [u]

Power intake, [kW]

[NoTpebnsemas MoLwHOCTb, [KBT]

0.1

Rotation speed, [RPM]

CKopocTb BpalleHus koneca, [06 / m]

30/45

Dimensional size (L x W x H), [mm] 270 x 380 x 490




[abapuTHble pa3meps! (O x W x B), [mm]

Weight (unpackaged / in package), [kq]

Macca (6e3 ynakoBku / B ynakoBke), [Kr]

10/11,5

3 — Configuration
KomMmnnekTHOCTb

Wheeled mixer for chocolate — 1 pc.

Manual — 1 pc.

Warranty card — 1 pc.

KonecHbI Mukcep ans wokonaga — 1 wr.
PykoBogcTtBo no akcnnyataumm — 1 wr.

[[apaHTUHBIN TanoH — 1 WrT.




4 — Safety measures
Yka3zaHus mep 6e3onacHoCcTu

4.1. Wheeled mixer for chocolate is an electric appliance with a
certain danger potential. When connecting the device to the
electric grid, take all necessary precautions to avoid electric
shock.

4.2. Wheeled mixer must be connected to the power supply and
operated only by trained personnel.

4.3. It is not allowed to operate a wheeled mixer in the absence
of electrical grounding («E» wire).

4.4. Wheeled mixer should be used only for its intended
purpose.

4.5. Use and store a wheeled mixer in a place out of reach of
children

4.6. Do not leave a wheeled mixer switched on without
supervision for a long time.

4.7. Do not operate a wheeled mixer with wet hands.

4.8. Do not allow liquids inside a wheeled mixer through the
ventilation.

4.9. Do not use a wheeled mixer at ambient temperatures below
10°C and above 40°C, and relative humidity above 80%.



4.10. When transporting a wheeled mixer at sub zero
temperatures, prior to first use it should be kept at room
temperature for at least 1 hour.

4.11. Any maintenance should be carried out when a wheeled
mixer is disconnected from the power supply!

4.12. Repair or disassembly of a wheeled mixer may only be
provided with the assistance of qualified personnel of
KADZAMA Ltd.

4.1. KomecHbIi MUKCEp Ans Lwokonaga — anekTpudeckun npubop ¢
onpegeneHHbIM MoTeHuManomM onacHocTu. Mpu nogkntoyeHun npubopa K
ANEKTPUYECKOM cetn cobniogante BCe HeobxoanMble Mepbl
NPEeAOCTOPOXHOCTY BO M3BEXAHME NMOPAXKEHNST SNIEKTPUYECKM TOKOM.

4.2. KonecHbll MUKCep OOMKEeH NOAKMYaTbCs B CETb M SKCNNyaTMpoBaThCs
TONbKO 0BYYEHHBIM MEPCOHANoM.

4.3. He ponyckaeTca akcnnyaTtauusi KOMECHOro MuKcepa B OTCYTCTBUM
ANEeKTPUYECKOoro 3asemneHus (nposog «E» ansa espo BUNOK).

4.4. JkennyaTUpynTe KornecHbln MUKCEP TOMNbKO MO NPSIMOMY Ha3HaYeHUHo.

4.5. JkennyaTupyiTe U XpaHUTe KONMECHLIN MUKCEP B MeCcTax HeOOCTYMHbIX
OeTsM.

4.6. He octaBnsante KONeCHbIN MUKCEP BKITHOYEHHbIM Ha ANUTENbHOE BpeMS
6e3 npucmoTpa.

4.7. He BKnoyanTe KOMeCHbIN MUKCEP MOKPbIMU pyKaMu.

4.8. He ponyckanTe nonagaHus XXMAKOCTU BHYTPb KONIECHOrO MUKCepa Yepes
BEHTUNSALMOHHbIE OTBEPCTUS.



4.9. He akcnnyaTupymnTe KONECHbIN MUKCEP Npu TeMNepaType OKpYyXatoLLero
Bosgyxa Hwke 10 u Bbiwe 40 rpagycoB LeNbCUA U OTHOCUTESTbHOW
BMakHOCTN Bo3ayxa Bbiwe 80%.

4.10. B cny4yae TpaHCNOPTUPOBKM KOFIECHOIO MWKCEP Mpu oTpuuaTenbHbIX
TemnepaTtypax nepen nepBbiM BKMOYEHWEM €ro criefyeT BblaepxaTb npu
KOMHaTHOV TemnepaTtype He MeHee 1 yaca.

4.11. Jliobble OencTBuMs MO TEeXHUYECKOMY OOBCMYXMBaHWIO Unu yxoay
NPOBOAUTL TONBKO NPW OTKITFOYEHHOM OT CETU LLHYpe CeTEBOro nutaHms!

4.12. PemoHT nnu pasbopka KonecHoro Mmkcepa MoryT NpoBOAUTLCHA TOMNbKO
npv yyactTum kBanuuumpoBaHHoro cneumanucta komnaHum KADZAMA.

5 — Before start
MogrotoBka k paboTe

5.1. Remove the packaging.
5.2. Set a wheeled mixer on a working surface.

5.3. Set a wheeled mixer into the bowl with an S-bracket (as
shown on a picture below).



5.4. Make sure that the distance between the body of a wheeled
mixer and the nearest objects is at least 10 cm.

5.5. Plug the equipment into a 220V.

5.1. YpanuTe ynakoBsky.
5.2. YcTaHoBWTE KONECHbIN MUKCEP Ha pabouyyto MOBEPXHOCTb.

5.3. YcTaHOBUTE KOMECHbIA MUKCEP HA EMKOCTb C MOMOLLb0 S-ob6pa3sHoii
CKOObI (Kak NMoka3aHO Ha CXEME HUXE).

5.4. Ybegutecb, 4YTO paccTosiHMe OT 3afHel CTEeHKW Kopryca KONecHOro
MuKcepa 4o brivkanwmnx npegmeToB He MeHee 10 CM, ¥ BEHTUNALMOHHbIE
OTBEPCTUS HUYEM He 3aKpbIThl.

5.5. Bkntounte obopynoBaHme B ceTb 220B.



6 — Constructive elements description
OnucaHne KOHCTPYKTUBHbIX 3JTEMEHTOB

1 — Wheeled mixer;

2 — Chocolate tempering bowl 20 kg;
3 — Nozzle puller;

4 — Back puller;

5 — Rotation speed switcher;

6 — Power on / off button.

1 — KonecHbli MuKcep;
2 — EmKoCTb Ana TemnepuposaHus wokonaga 20 Kr;
3 — CbeMHuk-nenka;

4 — 3agHUI CbEeMHUK;



5 — lNMepekntoyaTenb CKOPOCTY;

6 — KHonka Bkn / BbIKM.

7 — Exploitation
SkcnnyaTaums

7.1. Switch on the tempering bowl and melt the chocolate (see
the chocolate tempering bowl 20 kg manual).

7.2. Switch on the wheeled mixer using the on / off button.
7.3. Use the rotation speed switcher to select the wheel speed.

7.4. For more intensive mixing, move the nozzle puller to the
wheel so the chocolate flows through it without touching the
wheel.

7.5. Do not switch on the wheeled mixer when the
chocolate mass is solid inside the tempering bowl! This will
cause a breakdown.

7.6. Temper the chocolate.

7.1. BkntounTe eMKOCTb A51s1 TEMMNEPUPOBaHUA 1 pacTonuTe Lokonaa (CM.
PYKOBOACTBO MO 3KCMfyaTaLmm eMKOCTM A4S TEMNEPUPOBAHNS).

7.2. Bknounte KOMNecHbIN MUKCEP, NCNOMb3Ys KHOMKY BKI / BbIKI.

7.3. MNpun nomoLwn nepekrnovaTens CKOPOCTU BbIGEpUTE HYXKHYHO CKOPOCTb
BpaLLeHus koneca.



74. ﬂ.ﬂﬂ ©onee MHTEHCUBHOIO nepemMelumBaHna nogBUHbTE C'bEMHVIK-J'IeVIKy
K KOnecy Tak, YTOObLI NO HeMYy npoTeKars Wwokonang, HO nNpmn 3ToOM OH HE Kacalc4d
caMoro Korneca.

7.5. He Bknio4yanTe KOJECHbIM MUKCEpP NMpPU 3acTbIBLUEM LUOKONAZHOMN
Macce B eMKOCTU Ans TemnepupoBaHus! 3To npuBeaeT K BbIXody ero us
CTpos.

7.6. NpoBeante TeMnepupoBaHne LLOKonaaa.

8 — Maintenance and care
ObcnyxuBaHue n yxoq

8.1. During the work keep a wheeled mixer clean. Any
maintenance should be carried out when the device is
disconnected from the power supply and cooled to room
temperature.

8.2. It is allowed to wipe the body with a clean, wet sponge or
cloth.

8.3. ltis allowed to wash the wheel under warm water and wash
with detergents after removing it from the drive shaft
counterclockwise.

8.4. If the equipment won’t be used for a long time (more than
2 days), it is necessary to disconnect it from the power supply
and clean it thoroughly. Repeat steps 8.2 and 8.3 before putting
the container to work.



8.1. B npouecce akcnnyaTtaumm cogepxuTe KornecHbIn Mukcep B ynctote. Bee
paboTbl N0 06CNYXMBaHNIO BBIMOMHSATCA HAa 000PYyAOBaHMK, OTKIMIOYEHHOM
OT 3MEeKTPOCETU M OCThIBLUEM A0 KOMHATHOW TemnepaTypbl.

8.2. [lonyckaeTcsa npoTnpaTh KOPMYC YNCTOW, BIIAXKHOW I'yOKOW UK TKaHbHO.

8.3. [onyckaeTca MblTbe Koreca nog CTpyen Tennon BoAbl, MblTbe C
MCMONb30BaHMEM MOKLLUX CPEACTB, NpeaBapuUTENIbHO CKPYTUMB ero ¢ Bana
npvBoAa NPOTUB YaCOBOW CTPESIKN.

8.4. Ecnv obopyaoBaHue He ByaeT UCnomnb30BaTbCs B TEYEHUN ANUTENBHOMO
BpemeHu (6onee 2 aHen), He0OXOAMMO OTKITHOYUTL €ro OT CeTU U TLLATENbHO
ounctutb. Mepen BBOOOM B 3KCMyaTauuio NOBTOPUTL AENCTBUSA NyHKTa 8.2
n8.3.

9 — Warranty

[[apaHTna narotoBmuTens

The warranty period (as well as the terms of warranty service)

are specified in the warranty card.

[apaHTUHBLIA CPOK (@ Tawkke YCrNoBUS rapaHTUMHOrO o6CnyXMBaHWS)

YKa3aHbl B FapaHTVII;IHOM TaroHe.



10 — Certificate of acceptance
CBunaeTenbCTBO O NpUEMKe

Wheeled mixer for chocolate complies with stated

specifications and is recognized as serviceable.

KonecHbin MUKCep And wokonaga CooTBeTCTBYET 3aABl1€HHbIM TEXHNYECKNUM

XapakTepucTukam n npusHaHa roaHOM K aKcnnyatayun.

TCD Stamp
Llramn OTK

Controller signature

Moanuck KoHTponepa

Release date

[ata Bbinycka

kadzama.com
sales@kadzama.com



mailto:sales@kadzama.com

Meets certification requirements

C€ HHL
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