03/2017

Mod: BCC/10

Production code: 728673

]
Diamond
catering equipment



(o)

® @ 6

©

3

BLAST CHILLERS/FREEZERS
30-50-70-100 KG LW

Istruzioni per I'installazione (*) istruzioni
originali

BLAST CHILLERS/FREEZERS
30-50-70-100 KG LW
Installation instructions (*) original
instructions

BLAST CHILLERS/FREEZERS
30-50-70-100 KG LW
Instructions d’installation (*) Instructions
d'origine

BLAST CHILLERS/FREEZERS
30-50-70-100 KG LW
Installationsanleitung (*) Original-
Bedienungsanleitung

BLAST CHILLERS/FREEZERS
30-50-70-100 KG LW
Instrucciones de instalacion (¥
Instrucciones originales

BLAST CHILLERS/FREEZERS
30-50-70-100 KG LW
Instrucdes de instalagao (*) Instrucdes
originais

C€ Al

® @ @

& ® 6

BLAST CHILLERS/FREEZERS
30-50-70-100 KG LW
Installationsinstruktioner (*)
Originalanvisningar

BLAST CHILLERS/FREEZERS
30-50-70-100 KG LW

Asennusohjeet (*) Alkuperéiset ohjeet

BLAST CHILLERS/FREEZERS
30-50-70-100 KG LW
Installationsvejledning(*) Original
vejledning

BLAST CHILLERS/FREEZERS
30-50-70-100 KG LW
Installasjonsveiledning (*)
Originalanvisninger

BLAST CHILLERS/FREEZERS
30-50-70-100 KG LW
Aanwijzingen voor de installatie (%)
Originele instructies

BLAST CHILLERS/FREEZERS
30-50-70-100 KG LW
0d8nyleg eyKataoTaong (*) Mowtdturno
odnylwv Asrroupyiag

EDITION 12

1(

DOC. NO. 5957 359 11

03.2016

)




000000

Schema d'installazione
30KG6GN 1/1

Installation diagram
30KG6GN 1/1

Schéma d’installation
30KG6GN 1/1

Installationsschema
30KG6GN 1/1

Esquema de instalacdao
30KG6GN 1/1

Diagrama de instalacién
30KG6GN 1/1

. 897 o
] 1
_—
S
———— % (e
S
‘Ij — =
792 =
52.5 52.5 ?3
480
i /N
=
O S VT S
o | i >
L | | »
Lo e e e e J SIY\_)

60

900 000

Installationsschema
30KG6 GN 1/1

Asennuskaavio
30KG6 GN 1/1

Installationsskema
30KG6GN 1/1

Installasjonsskjema
30KG6GN 1/1

Installatieschema
30KG6 GN 1/1

Awaypappa gy ataotaocno
30KG6GN 1/1

63

v

450

(op]

76

**************




000000

Schema d'installazione
30KG6GN 1/1

Installation diagram
30KG6GN 1/1

Schéma d’installation
30KG6GN 1/1

Installationsschema
30KG6GN 1/1

Esquema de instalacdao
30KG6GN 1/1

Diagrama de instalacién
30KG6GN 1/1

900 000

Installationsschema
30KG6 GN 1/1

Asennuskaavio
30KG6 GN 1/1

Installationsskema
30KG6GN 1/1

Installasjonsskjema
30KG6GN 1/1

Installatieschema
30KG6 GN 1/1

Awaypappa gy ataotaocno

30KG6GN 1/1

944
) 897 o
- S 100, 843
3
T SITw ﬂ%
‘. % ‘ L,,,,,,,,,,‘,,J
: 792 22 H400 ‘?
52.5 52.5 | 8 76 616 148
480
AN
g
o N




000000

Schema d'installazione
50KG10GN 1/1

Installation diagram
50KG 10GN 1/1

Schéma d’installation
50KG10GN 1/1

Installationsschema
50KG10GN 1/1

Esquema de instalacdao
50KG 10GN 1/1

Diagrama de instalacién
50KG 10GN 1/1

3 895 N
* 7
1
S8R
©'s
=2
SEESSS=——2S
——————————
EE
BE
.
52.5 | 9
@480 S
S ViR
s |
p b |
s | o
™165]|. 434
| i o
ﬁ) i 2
| | S"_D‘_
. |
| 968
o=l

Installationsschema
50KG 10GN 1/1

Asennuskaavio
50KG10GN 1/1

Installationsskema
50KG10GN 1/1

Installasjonsskjema
50KG 10GN 1/1

Installatieschema
50KG 10GN 1/1

900 000

Awaypappa gy ataotaocno
50KG 10GN 1/1

1009

1000 842 167
85 . 700

50

|:‘:{400 ‘\@D

76 616 150



09006000

Schema d'installazione
50KG 10 GN 1/1 remoto
Installation diagram
50KG 10 GN 1/1 remote
Schéma d’installation
50KG 10 GN 1/1 a distance

Installationsschema
50KG 10 GN 1/1 mit separater einheit

Esquema de instalacao
50KG 10 GN 1/1 remoto

Diagrama de instalacién
50KG 10 GN 1/1 remoto

900 000

) 895 i
N ]
790 =
52.5 2.5 . g
@\480 S
3 / \\
:
S f—oi B
65|l 434 N
; 28F
! I S =S
30 104.5
| 968
i

Installationsschema

50KG 10 GN 1/1 fristdende
Asennuskaavio

50KG 10 GN 1/1 etdnd
Installationsskema

50KG 10 GN 1/1 ekstern kondensator

Installasjonsskjema

50KG 10 GN 1/1 ekstern kondensatorenhet
Installatieschema

50KG 10 GN 1/1 remote

Awaypappa gy ataotacnc
50KG 10 GN 1/1 yia eéwreptkn povada

1009
1000 __ 842 167
g ]

65 700 |
s | | |

Ej400 \@>

616

76 150




000000

Installationsschema
50KG 10GN 1/1

Asennuskaavio
50KG10GN 1/1

Installationsskema
50KG10GN 1/1

Schema d'installazione
50KG10GN 1/1

Installation diagram
50KG 10GN 1/1

Schéma d’installation
50KG10GN 1/1

Installationsschema
50KG10GN 1/1

Installasjonsskjema
50KG 10GN 1/1

Installatieschema
50KG 10GN 1/1

Esquema de instalacdao
50KG 10GN 1/1

Diagrama de instalacién
50KG 10GN 1/1

Awaypappa gy ataotaocno
50KG 10GN 1/1

900 000

942
- 895 . 100
65 | 700
I @\ T L
ERE S ;
|
ERE
En _ iﬂ
I \ 7
\:D 790 oo H400 b
52.5 52.5 o 6 616 150
. "L/ 480
© VAR
2 i
s | oo T
™~ 65||: 434 | —
3 i NS
B
n




09006000

Schema d'installazione
50KG 10 GN 1/1 remoto
Installation diagram
50KG 10 GN 1/1 remote
Schéma d’installation
50KG 10 GN 1/1 a distance

Installationsschema
50KG 10 GN 1/1 mit separater einheit

Esquema de instalacao
50KG 10 GN 1/1 remoto

Diagrama de instalacién
50KG 10 GN 1/1 remoto

895

N

v

772

+70

1605
1730 -10

65

+70

130 -10

700

65

1477.7

900 000

Installationsschema

50KG 10 GN 1/1 fristdende
Asennuskaavio

50KG 10 GN 1/1 etdnd
Installationsskema

50KG 10 GN 1/1 ekstern kondensator

Installasjonsskjema

50KG 10 GN 1/1 ekstern kondensatorenhet
Installatieschema

50KG 10 GN 1/1 remote

Awaypappa gy ataotacnc
50KG 10 GN 1/1 yia eéwreptkn povada

65_ 1=
o

65

,,,,,,,,,,,,,,,,,,,,,,,,

900

,,,,,,,,,,,,,,,,,,,,,,,,

GRE \

76

I:‘:!400 ‘\@>

616

150



000000

Schema d'installazione
70KG 10GN 2/1

Installation diagram
70KG 10 GN 2/1

Schéma d’installation
70KG 10 GN 2/1

Installationsschema
70KG 10 GN 2/1

Esquema de instalacdao
70KG 10 GN 2/1

Diagrama de instalacién

70KG 10GN 2/1

900 000

Installationsschema
70KG 10 GN 2/1

Asennuskaavio
70KG 10 GN 2/1

Installationsskema
70KG 10 GN 2/1

Installasjonsskjema
70KG 10 GN 2/1

Installatieschema
70KG 10 GN 2/1

Awaypappa gy ataotaocno
70KG 10 GN 2/1

1160
1950 j ..LOO 993 67
I~
—_— e  GREEEEEETEE TR
S
—_— S es= L 840
o * !
- 3 :
™~ L. | D
0 H o O
67 L g2 96\F 727 4170
S 505

B (e1)
/N2
ey
o
&0
) !/Q 7 J
A@_—




09006000

Schema d'installazione
70KG 10 GN 2/1 remoto
Installation diagram
70KG 10 GN 2/1 remote
Schéma d’installation
70KG 10 GN 2/1 a distance

Installationsschema
70KG 10 GN 2/1 mit separater einheit

Esquema de instalacao
70KG 10 GN 2/1 remoto

Diagrama de instalacién
70KG 10 GN 2/1 remoto

900 000

Installationsschema

70KG 10 GN 2/1 fristdende
Asennuskaavio

70KG 10 GN 2/1 etdnd
Installationsskema

70KG 10 GN 2/1 ekstern kondensator

Installasjonsskjema

70KG 10 GN 2/1 ekstern kondensatorenhet
Installatieschema

70KG 10 GN 2/1 remote

Awaypappa gy atactacno
70KG 10 GN 2/1 yia €éwTteptkn povaoda

67

1160

i 1950 } L1)00 993 67
| | ™~

—_— :r ********* e

L
e g c
BN o

o | o
L 1116 | 167 == 96, @/:27 J170
) B 2 505

680 /@
/N ﬁ o
:
_ 630
g \I#
- 9 ‘ 1!
1 130
168
A@__



000000

Schema d'installazione
70KG 10GN 2/1

Installation diagram
70KG 10 GN 2/1

Schéma d’installation
70KG 10 GN 2/1

Installationsschema
70KG 10 GN 2/1

Esquema de instalacdao
70KG 10 GN 2/1

Diagrama de instalacién
70KG 10GN 2/1

900 000

Installationsschema
70KG 10 GN 2/1

Asennuskaavio
70KG 10 GN 2/1

Installationsskema
70KG 10 GN 2/1

Installasjonsskjema
70KG 10 GN 2/1

Installatieschema
70KG 10 GN 2/1

Awaypappa gy ataotaocno
70KG 10 GN 2/1

67L

1093
) 1950 ] 100 993
i | ~
0 *

8| = 3 840

=/ 3
I : I T T
0 0 O o O

1116 | 67 g2 9| 721 170
) 3 506

1872

B0 (e1)
/N2
I irﬁ
o
80 |

10




09006000

Schema d'installazione
70KG 10 GN 2/1 remoto
Installation diagram
70KG 10 GN 2/1 remote
Schéma d’installation
70KG 10 GN 2/1 a distance

Installationsschema
70KG 10 GN 2/1 mit separater einheit

Esquema de instalacao
70KG 10 GN 2/1 remoto

Diagrama de instalacién
70KG 10 GN 2/1 remoto

900 000

Installationsschema

70KG 10 GN 2/1 fristdende
Asennuskaavio

70KG 10 GN 2/1 etdnd
Installationsskema

70KG 10 GN 2/1 ekstern kondensator

Installasjonsskjema

70KG 10 GN 2/1 ekstern kondensatorenhet
Installatieschema

70KG 10 GN 2/1 remote

Awaypappa gy atactacno
70KG 10 GN 2/1 yia €éwTteptkn povaoda

67 |

1093
) 1950 ) 100 993
I |
:' ’’’’’’’’’ AT
1L
&0 ® 0 =
= - 840
\/ =l '3 3
= I e ]
T ] 0 H
1116 | 67 == 9 Mm 170
) ) 2 505

75

I R q P |
D
wW
o

1872
U

130

505

168

11




000000

Schema d'installazione
100KG 20 GN 1/1 remoto

Installation diagram
100KG 20 GN 1/1 remote
Schéma d’installation
100KG 20 GN 1/1 a distance

Installationsschema
100KG 20 GN 1/1 mit separater einheit

Esquema de instalacdao
100KG 20 GN 1/1 remoto

Diagrama de instalacion
100KG 20 GN 1/1 remoto

1040

1783

200
[= |
=L

9600 000

o
W
W
i
m
B
]
60

335

14215

___________

12

Installationsschema

100KG 20 GN 1/1 fristdende
Asennuskaavio

100KG 20 GN 1/1 etdnd
Installationsskema

100KG 20 GN 1/1 ekstern kondensator

Installasjonsskjema
100KG 20 GN 1/1 ekstern kondensatorenhet

Installatieschema
100KG 20 GN 1/1 remote

Awaypappa gy atactacnoc
100KG 20 GN 1/1 yia eéwtepikn povada

907

75.5 I_ 594 _|_1'10.5

840




o --

RI
RO =

EH =
EQ=

RI
RO =
D=

EH =
EQ=

Cavo d'alimentazione

Ingresso refrigerante(liquido)

Uscita refrigerante(gas)Connessione elettrica
Piletta per lo scarico liquidi della cella
HACCP

Vite equipotenziale

Power cable

Refrigerant Inlet (liquid)
Refrigerant Outlet (gas)
Compartment drain hole,

HACCP

Equipotential screw

Cordon d’alimentation
Entrée (liquide) réfrigérant
Sortie (gaz) réfrigérant

Bonde pour I'évacuation des liquides de la
cellule

HACCP

Vis équipotentielle

Netzkabel

Kaltemitteleingang (fliissig)
Kaltemittelausgang (gasformig)
Kihlzellenabfluss,

HACCP

Potentialausgleichsschraube

Cable de alimentacion

Entrada del liquido refrigerante
Salida del gas refrigerante
Valvula de desagtie de la camara
HACCP

Tornillo equipotencial

Cabo de alimentacéao
Entrada (liquido) refrigerante
Saida (gas) refrigerante

Saida de escoamento da 4gua do
compartimento

Entrada de agua de resfriamento

Parafuso equipotencial

13

El =
Rl =
RO =
EH =
EQ=

El =
Rl =
RO =
D=
EH =
EQ=

Matningskabel

Ingdng (flytande) kylmedium

Utgang (gasformigt) kylmedium

Brunn for avlopp av vatska fran kylutrymmet
HACCP

Skruv till ekvipotentialsystem

Virtajohto
Jadhdytysaineen sisadntulo (neste)
Jaahdytysaineen ulostulo (kaasu)

Poistoputki kaapin sisatilan nesteiden poistoa
varten
HACCP

Potentiaalintasausruuvi

Stremkabel

Indgang for (flydende) kalemiddel
Udgang for (gasformigt) kelemidde
Rer til udledning af vand fra cellen
HACCP

Akvipotentialskrue

Stromledning

Inngang for kjglemiddel (vaeske)
Utgang for kjelemiddel (gass)
Avlgpsrer for tamming av vann i cellen
HACCP

Ekvipotensial skrue

Voedingskabel
Ingang koelmiddel (vloeistof)
Uitgang koelmiddel (gas)

Dopje voor de afvoer van vloeistoffen uit de
cel
HACCP

Equipotentiaalschroef

WUKTIKW loxEg

Eicodog wukTikou (uypou)

‘E€000G WUKTIKOU (agpiou)

Avalt yia tnv e€aywyn vepou amo To Balapo
HACCP

looduvautkn pida



> > > >




SCHEMA PER IL POSIZIONAMENTO DEI DISTANZIALI

SPACERS POSITIONING DIAGRAM

SCHEMA DE POUR LA MISE EN PLACE DES ELEMENTS D’ESPACEMENT
PLAN ZUR POSITIONIERUNG DER DISTANZSTUCKE
ESQUEMA PARA COLOCAR LOS DISTANCIADORES

ESQUEMA PARA O POSICIONAMENTO DOS ESPACADORES
SCHEMA FOR PLACERING AV AVSTANDSBRICKOR

VALIKAPPALEIDEN ASENNUSKAAVIO

OVERSIGT OVER AFSTANDSSTYKKERNES PLACERING
OVERSIKT OVER AVSTANDSSTYKKENES PLASSERING
PLAATSINGSSCHEMA VAN DE AFSTANDSHOUDERS
2XEAIO TOMNOBETHZHX ATIOXTATON

Modello 6 GN 1/1
Model 6 GN 1/1
Modéle 6 GN 1/1
Modell 6 GN 1/1
Modelo 6 GN 1/1
Modelo 6 GN 1/1
Modell 6 GN 1/1
Malli 6 GN 1/1
Model 6 GN 1/1
Modell 6 GN 1/1
Model 6 GN 1/1
Movteio 6 GN 1/1

(77111772

W viiny

Fig.4 Abb.4 Kuva 4 Xx.4

A- Distanziale

A - Spacer

A- Elément d’espacement
A - Abstandshalter
A - Distanciador

A - Espacador

A - Avstandsbricka
A - Valikappale

A - Afstandsstykke
A - Avstandsstykke
A - Afstandshouder
A- Arootatng

15

Modello 10 GN 1/1 - 10 GN 2/1
(solo con gruppo a bordo)
Model 10 GN 1/1 - 10 GN 2/1
(only with on board unit)
Modele 10 GN 1/1 - 10 GN 2/1
(uniqguement avec groupe embarqué)
Modell 10 GN 1/1 - 10 GN 2/1
(nur mit integrierter Einheit)
Modelo 10 GN 1/1 - 10 GN 2/1
(s6lo equipado con grupo)
Modelo 10 GN 1/1 - 10 GN 2/1
(apenas com grupo a bordo)
Modell 10 GN 1/1 - 10 GN 2/1
(endast med inbyggd kondensor
Malli 10 GN 1/1 - 10 GN 2/1
(vain yksikké koneessa)
Model 10 GN 1/1 - 10 GN 2/1
(kun med indbygget enhed)
Modell 10 GN 1/1 - 10 GN 2/1
(kun med innebygd kondensatorenhet)
Model 10 GN 1/1 - 10 GN 2/1
(alleen met ingebouwde groep)
Movtgdo 10 GN /1 - 10 GN 2/1
(LOvo ue evowuatwuevn ovada)

¢

Y

oL L7]

7

\

N

/Y3

Fig.5 Abb.5 Kuva 5 ¥x.5



SCHEMA PER IL POSIZIONAMENTO DELLA STRUTTURA PER TEGLIA PASTICCERIA
RACK POSITIONING DIAGRAM
SCHEMA POUR LA MISE EN PLACE DE LA STRUCTURE POUR PLAT A PATISSERIE
POSITIONIERUNGSSCHEMA DES AUFLAGEGESTELLS FUR BACKBLECHE
ESQUEMA PARA COLOCAR LA ESTRUCTURA DE LA BANDEJA PASTELERA
ESQUEMA PARA O POSICIONAMENTO DA ESTRUTURA PARA TABULEIRO DE PASTELARIA
SCHEMA FOR PLACERING AV STATIV FOR BAKPLATAR
LEIVINPELTIEN KANNATINRAKENTEEN ASENNUSKAAVIO
DIAGRAM FOR PLACERING AF STATIVERNE TIL PLADERNE MED BAGV/AERK
DIAGRAM FOR PLASSERING AV STATIVET TIL BAKEBRETT
SCHEMA VOOR DE PLAATSING VAN DE STRUCTUUR VOOR DE CREMAILLERE
AIATPAMMA I'lA THN TOMNOGETHZH TOY XY2THMATOZ A ZKEYH PASTRY

\f-.

AT T [

)
/A/E/EIRIE)
]

SZs

z

16



©G00 0000000009

Pagina

Page

...... - Page

Seite

Pagina

Pagina

Sid.

Sivu

...... Side

Sidene

Pagina

>ehida

17

18-29

30-40

41-52

53-65

66-77

78-89

90-101

102-112

113-124

125-135

136-148

149-161



EN

Foreword

The installation instruction manual (hereinafter Manual) provides the user with useful information for working
correctly and safely, facilitating him in using the machine (hereinafter “machine”, “blast chiller” or “appliance”).
The following must not be considered a long and exacting list of warnings, but rather a set of instructions
suitable for improving machine performance in every respect and, above all, preventing injury to persons
and animals and damage to property due to improper operating procedures.
All persons involved in machine transport, installation, commissioning, use and maintenance, repair and disassembly
must consult and carefully read this manual before carrying out the various operations, in order to avoid wrong and
improper actions that could compromise the machine’s integrity or endanger persons. Make sure to periodically inform
the appliance user regarding the safety regulations. It is also important to instruct and update personnel authorised to
operate on the machine, regarding its use and maintenance.
The manual must be available to operators and carefully kept in the place where the machine is used, so that it is
always at hand for consultation in case of doubts or whenever required.
If, after reading this manual, there are still doubts regarding machine use, do not hesitate to contact the Manufacturer or
the authorised after-sales service centre, to receive prompt and precise assistance for better operation and maximum
efficiency of the machine.
During all stages of machine use, always respect the current regulations on safety, work hygiene and environmental
protection. It is the user’s responsibility to make sure the machine is started and operated only in optimum conditions
of safety for persons, animals and property.
The manufacturer declines any liability for operations carried out on the appliance without respecting the
instructions given in this manual.
No part of this manual may be reproduced.

sulted as parts of a single instruction manual.

The manual must always be kept in an easily accessed place near the machine.

Machine operators and maintenance personnel must be able to easily find and consult the manual at any
time.

f If this manual is divided into separate volumes for organisational needs, the volumes must be kept and con-

THE CUSTOMER’S RESPONSIBILITIES

For information regarding the electrical connection, refer to par. B.2.11 “Electrical connection”;
Check the flatness of the surface on which the machine is placed.
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A.1 GENERAL INFORMATION

A.1.1 INTRODUCTION

Given below is some information regarding the machine’s intended
use, its testing, and a description of the symbols used (thatidentify
the type of warning), the definitions of terms used in the manual
and useful information for the appliance user.

A.1.2 INTENDED USE AND RESTRICTIONS

This appliance has been designed for the blast chilling and/or
blast freezing and preservation of foods (it rapidly lowers the
temperature of cooked foods in order to preserve their initial
qualities and guarantee their good condition for several days).
Any other use is deemed improper.

The appliance must not be used by people (including children)
with limited physical, sensory or mental abilities or without
experience and knowledge of it, unless instructed in its use by
those responsible for their safety.

ATTENTION: The machineis not suitable forinstallation outdoors
and/or in places exposed to atmospheric agents (rain, direct
sunlight, etc.).

The manufacturer declines all liability for any improper use

of the product.
as pressurised containers with flammable

propellant (A), in this appliance.

A.1.3 TESTING AND INSPECTION

Our appliances are designed and optimised, with laboratory
testing, in order to obtain high performance and efficiency. The
product is shipped ready for use.

The certificates guaranteeing that the tests (visual inspection -
electrical test - functional test) have been passed are included
in specific enclosures.

ATTENTION!
Do not store explosive substances, such

A.1.4 DEFINITIONS
Listed below are the definitions of the main terms used in the
manual. Carefully read them before using the manual.

Operator
machine installation, adjustment, use, maintenance, cleaning,
repair and transport personnel.

Manufacturer
Electrolux Professional SPA or any other service centre
authorised by Electrolux Professional SPA.

Operator for normal machine use
an operator who has been informed and trained regarding the
tasks and hazards involved in normal machine use.

Technical assistance or specialised technician

an operator instructed/trained by the Manufacturer and who,
based on his professional and specific training, experience and
knowledge of the accident-prevention regulations, is able to
appraise the operations to be carried out on the machine and
recognise and prevent any risks. His professionalism covers the
mechanical, electrotechnical and electronics fields.

Danger
source of possible injury or harm to health.

Hazardous situation
any situation where an operator is exposed to one or more
hazards.

Risk
a combination of probabilities and risks of injury or harm to health
in a hazardous situation.

Protection devices

safety measures consisting of the use of specific technical means
(guards and safety devices) for protecting operators against
dangers.
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Guard

an element of a machine used in a specific way to provide
protection by means of a physical barrier.

Safety device

a device (other than a guard) that eliminates or reduces the risk;
it can be used alone or in combination with a guard.

Customer
the person who purchased the machine and/or who manages
and uses it (e.g. company, entrepreneur, firm).

Emergency stop device

a group of components intended for the emergency stop function;
the device is activated with a single action and prevents or
reduces damage to persons/machines/property/animals.

Electrocution
an accidental discharge of electric current on a human body.

A.1.5 TYPOGRAPHICAL CONVENTIONS

For best use of the manual, and therefore the machine, it is
advisable to have good knowledge of the terms and typographical
conventions used in the documentation.

The following symbols are used in the manual to indicate and
identify the various types of hazards:

ATTENTION!
DANGER FOR THE HEALTH AND SAFETY OF
OPERATORS.

ATTENTION!
DANGER OF ELECTROCUTION -
DANGEROUS VOLTAGE.

ATTENTION!
RISK OF DAMAGE TO THE MACHINE.

&> >

Words and safety warnings further explaining the type of hazard
are placed next to the symbols in the text. The warnings are
intended to guarantee the safety of personnel and prevent
damage to the machine or the product being worked.

The drawings and diagrams given in the manual are not in scale.
They supplement the written information with an outline, but
are not intended to be a detailed representation of the machine
supplied.

The numerical values given on the machine installation diagrams
refer to measurements expressed in mm.

A.1.6 MACHINE AND MANUFACTURER’S IDENTIFICATION
DATA

A reproduction of the marking or dataplate on the machine is
iven below:

Lw30B
Cyclopentane

Total Current xxA

Comm.Model XXXXXXXXX
Ser.Nr. XXXXXXXX
Volt xxxx  xxx  xxHz

F.Mod. XXXXXXXXX
PNC 9VTX XXXXXXXX
W Tot. xxx kW

Potenza Sbrinamento / Defrost Power xxx kW Classe / Class x
Resistenza Evaporazione / Evaporation Heater EI.  x kW

xW

Refrigerante / Refrigerant xxxxx  xx Kg
llluminazione / Lighting Cap. x
NF nominal Charge
Rated Pressure xx

P23

Mpa c E E:

WEEE

Electrolux Professional SPA - Viale Treviso, 15 - 33170 Pordenone (ltaly)

The dataplate gives the product identification and technical data.



The meaning of the various information given on it is listed below:
F.Mod.

Comm.Model

factory description of the product

trade description

LW30B(*) certification group

PNC production code number
Ser.Nr. serial number

\'} power supply voltage

Hz power supply frequency
kw max. power input

Cyclopentane expanding gas used in insulation

Total Current current absorbed

Defrost Power defrost power

Evaporation )
heating element power

Heater El.
Lighting internal light power
Class climatic class

Refrigerant type of refrigerant gas

Cap. nominal refrigerating capacity
1P23 dust and water protection rating
CE CE marking

Electrolux Manufacturer

Professional SPA
Viale Treviso 15
33170 Pordenone
Italy

* Description of certification group

LW Range (Lenghtwise)

30-50-70-100

@ it
(depending on the model) apacity

Refrigeration unit
B=on board unit version
R= remote unit version

B-R
(depending on the model)

The dataplate is located on the left side at the rear of the unit
compartment.

The plate giving the appliance PNC code and serial number is
located underthe trademark. When installing the appliance, make
sure the electrical connection is carried out in compliance that
specified on the dataplate.

ATTENTION!
Do not remove, tamper with or make the machine
“CE” marking illegible.

ATTENTION!

Refer to the data given on the machine “CE”
marking for relations with the Manufacturer (e.g.
when ordering spare parts, etc.).

ATTENTION!
When scrapping the machine, the “CE” marking
must be destroyed.

> >[>

A.1.7 APPLIANCE IDENTIFICATION

This manual applies to various blast chiller models. For
further details regarding your model, refer to the section A.2.2
DIMENSIONS, PERFORMANCE AND CONSUMPTION.

A.1.8 COPYRIGHT

This manual is intended solely for consultation by the operator
and can only be given to third parties with the permission of
Electrolux Professional SPA.
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A.1.9 RESPONSIBILITY

The Manufacturer declines any liability for damage and

malfunctioning caused by:

¢ non-compliance with the instructions contained in this manual;

e repairs not carried out in a workmanlike fashion, and
replacements with parts different from those specified in the
spare parts catalogue (the fitting and use of non-original spare
parts and accessories can negatively affect machine operation
and invalidates the warranty);

¢ operations by non-specialised technicians;

¢ unauthorised modifications or operations;

¢ inadequate maintenance;

* improper machine use;

e unforeseeable extraordinary events;

¢ use of the machine by uninformed and untrained personnel;

* non-application of the current provisions in the country of use,
concerning safety, hygiene and health in the workplace.

The Manufacturer declines any liability for damage caused by

arbitrary modifications and conversions carried out by the user

or the Customer.

The employer or workplace manager is responsible for identifying

and choosing adequate and suitable personal protection

equipment to be worn by operators, in compliance with current

regulations in the country of use.

Electrolux Professional SPA declines any liability for any

inaccuracies contained in the manual, if due to printing or

translation errors.

Any supplements to the installation, use and maintenance manual

the Customer receives from the Manufacturer will form an integral

part of the manual and therefore must be kept together with it.

A.1.10 PERSONAL PROTECTION EQUIPMENT

Give below is a summary table of the Personal Protection
Equipment (PPE) to be used during the various stages of the
machine’s service life. The Customer or after-sales service
technician is responsible for identifying and choosing the type
and category of such adequate and suitable personal protection
equipment.

Ear
protectors|

O

Safety
helmet

O

Mask

Glasses

@

Gloves

Stage

Transport

Handling
Unpacking
Assembly
Normal use
Adjustments
f{out.ine X o
Extraordinary )2 )

Maintenance

Dismantling

Scrapping

Key: PPE REQUIRED
PPE AVAILABLE OR TO BE USED IF NECESSARY

PPE NOT REQUIRED

O

(*) During Normal use, gloves protect hands from the cold tray
when being removed from the appliance.

NOTE:The gloves to be worn during Cleaning are the type
suitable for contact with the cooling fins (metal plates).

Failure to use the personal protection equipment by operators,
specialised technicians, maintenance personnel or appliance
operators can involve exposure to chemical risk and possible
damage to health.



A.1.11 KEEPING THE MANUAL

The manual must be carefully kept for the entire life of the
machine, until scrapping.

The manual must stay with the machine in case of transfer, sale,
hire, granting of use or leasing.

A.1.12 RECIPIENTS OF THE MANUAL

This manual is intended for:

e the carrier and handling personnel;

* installation and commissioning personnel;

* the employer of machine users and the workplace manager;

e operators for normal machine use;

e specialised technicians - after-sales service (see service
manual).

A.2 TECHNICAL DATA

A.2.1 MATERIALS AND FLUIDS USED

The areas in contact with the product are made of steel. An
HFC refrigerant (R134a(GWP:1430) / R404a(GWP:3922)), in
compliance with the current regulations, is used in the refrigeration
units. The type of refrigerant gas usedis specified on the dataplate.

A.2.2 DIMENSIONS, PERFORMANCE AND CONSUMPTION
1- GN 1/1 6-tray blast chillers and freezers

External dimensions:

- width mm 897
- depth with door closed mm 1007/994
- depth with door open mm 1479
- height mm 1060
Compartment dimensions:

- width mm 445
- depth mm 700
- height mm 450
Productivity (according to specifications):

-NF kg 18
- UK (blast chilling) kg 30
- UK (freezing) kg 25
Trays:

GASTRONORM 1/1

(325 mm x 530 mm h=65 mm)  No. 6
PATISSERIE

(400 mm x 600 mm h=65 mm)  No. 6
Power supply voltage

(*)380-415V/3ph+N/50Hz

(*)380-400V/3ph+N/60Hz

(*)depending on the model

2 - GN 1/1 10-tray blast chillers and freezers

External dimensions:

- width mm 895
- depth with door closed mm 1009/942
- depth with door open mm 1480
- height mm 1730
Compartment dimensions:

- width mm 434
- depth mm 700
- height mm 900
Productivity (according to specifications):

-NF kg 36
- UK (blast chilling) kg 50
- UK (freezing) kg 50
Trays:

GASTRONORM 1/1

(325 mm x 530 mm h=65 mm)  No. 10
PATISSERIE

(400 mm x 600 mm h=65 mm)  No. 10

Power supply voltage with on board unit:
(*) 380-415V/3ph+N/50Hz
(*) 380-400V/3ph+N/60HZz

(*)depending on the model
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Power supply voltage with remote unit
220-240V/1ph+N/50/60Hz

3 - GN 2/1 10-tray blast chillers and freezers

External dimensions:

- width mm 1250
- depth with door closed mm 1160/1093
- depth with door open mm 1873
- height mm 1730
Compartment dimensions:

- width mm 630
- depth mm 840
- height mm 900
Productivity (according to specifications):

- NF kg 50.4
- UK (blast chilling) kg 70
- UK (freezing) kg 70
Trays:

GASTRONORM 2/1

(8325 mm x 530 mm h=65 mm)  No. 10
PATISSERIE

(400 mm x 600 mm h=65 mm)  No. 10
Power supply voltage

(*)380-415V/3ph+N/50Hz

(*)380-400V/3ph+N/60HZz

(*)depending on the model

4 - GN 1/1 20-tray blast chillers and freezers
(arranged for remote unit)

External dimensions:

- width mm 1040
- depth with door closed mm 895
- depth with door open mm 1421
- height mm 1783
Compartment dimensions:

- width mm 525
- depth mm 705
- height mm 1453
Productivity (according to specifications):

- NF kg 72
- UK (blast chilling) kg 100
- UK (freezing) kg 85
Takes trolleys:

GASTRONORM 1/1

(325 mm x 530 mm h=65 mm)  No. 20
PATISSERIE

(400 mm x 600 mm h=65 mm)  No. 20
Power supply voltage

380-415V/3ph+N/50/60Hz

Equivalent sound pressure level Leq (*) dB(A) <70

(*) The value could increase depending on the workplace where
measured.

A.2.2.1 CLIMATIC CLASS

The climatic class given on the dataplate refers to the following
values:

4 = 32°C (IEC/EN 60335-2-89)

4 =30°C room with 55% relative humidity (IEC/EN ISO 23953)

5 =43°C (IEC/EN 60335-2-89)
5=40°C room with 40% relative humidity (IEC/EN ISO 23953)

A.2.3 MECHANICALSAFETYCHARACTERISTICS,HAZARDS
The appliance does not have sharp edges or protruding parts.
The guards for the movable and live parts are fixed to the cabinet
with screws to prevent accidental access.



B.1 TRANSPORT, HANDLING AND

STORAGE

B.1.1 INTRODUCTION

Transport (i.e. transfer of the machine from one place to another)
and handling (i.e. transfer inside workplaces) must occur with the
use of special and adequate means.

The machine can be transported by road, rail, sea or air. Except
for transport by road, the machine is placed inside a container
in which there are also other machines. The machines can be
positioned inside the container by the Manufacturer or by the
forwarder.

A\

The Manufacturer declines any liability for damage to the packing

and the machine.

Onreceivingthe machine, check thatthe packingand components

are not damaged. In case of damage, immediately notify the

carrier and the Manufacturer. If the appliance received has visible

orhidden damage, a claim can be made with the forwarder. Visible

losses or damage must be reported in the transport document at

the time of delivery. The transport document must be signed by

the forwarder’s representative (e.g. the driver). If the transport

document is not signed, the forwarder can reject the claim.

A request for inspection must be made to the forwarder within

15 days in case of hidden damage or losses detected only

after unpacking the appliance. The forwarder will arrange an

inspection. Keep all the contents and packing material. Under

no circumstances should a damaged appliance be returned to

the manufacturer without prior notice and written permission.

The machine must only be transported, handled and stored by

qualified personnel, who must have:

- specific technical training and experience;

- knowledge of the safety regulations and applicable laws in the
relevant sector;

- knowledge of the general safety rules;

- the ability to recognise and avoid any possible hazard.

ATTENTION!

Due to their size, the machines cannot be stacked
ontop of each other during transport, handling and
storage; this eliminates any risks of loads tipping
over due to stacking.

The Manufacturer declines any liability whenever transport is
undertaken by carriers chosen by the Customer.

ATTENTION!

Machinetransport, handling and storage personnel

must receive adequate instruction and training in
the use of lifting systems and the use of personal
protection equipment suitable for the type of
operation carried out (e.g. work overalls, safety
shoes, gloves and safety helmet).

B.1.2 TRANSPORT: INSTRUCTIONS FOR THE CARRIER
During the journey the tightness of the fixing systems must be
checked several times, and in particular:
 a few km after the start of the journey;
¢ in case of sudden temperature changes;
¢ in case of intense cold;
¢ in case of particularly rough roads.
When removing the anchoring systems, make sure the stability
of the machine parts does not depend on the anchoring and,
therefore, that this operation does not cause the load to fall off
the vehicle.
ATTENTION!
Do not stand under suspended loads during
loading/unloading operations.
Unauthorised personnel must not enter the work
area.
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ATTENTION!
The machine’s weight alone is not sufficient to
keep it steady. The transported load can shift:

- when braking;

- when accelerating;

- in corners;

- on particularly rough roads.

A\

If slings in synthetic fibre are used to secure the machine, protect
them against rubbing, abrasion and damage caused by any sharp
edges of the load. If there are sharp edges that can damage the
sling, use suitable corner protectors or sliding tubes.

A\

B.1.3 HANDLING
Arrange a suitable area with flat floor for machine unloading and
storage operations.

ATTENTION!

When removing the anchoring systems, make sure
the stability of the machine parts does not depend
on the anchoring and, therefore, that this operation
does not cause the load to fall off the vehicle.
Before unloading the machine components make
sure all the anchoring systems are removed.

B.1.4 PROCEDURES FOR HANDLING OPERATIONS

For correct and safe lifting operations:

e use the type of equipment most suitable for characteristics and
capacity (e.g. electric pallet truck or lift truck);

e cover sharp edges;

Before lifting:

* send all operators to a safe position and prevent persons from
entering the handling area;

* make sure the load is stable;

*make sure no material can fall during lifting. Manoeuvre
vertically in order to avoid impacts;

¢ handle the machine, keeping it at minimum height from the
ground.

A\

B.1.5 TRANSLATION

The operator must:

* have a general view of the path to be followed;

e stop the manoeuvre in case of hazardous situations.

A\

B.1.6 PLACING THE LOAD

Before placing the load, make sure the way is free and that the
floor is flat and can take the load. Remove the appliance from
the wooden pallet, move it to one side, then slide it onto the floor.

ATTENTION!

For machine lifting, do not use movable or weak
parts such as: casings, electrical raceways,
pneumatic parts, etc.

ATTENTION!
Do not push or pull the appliance to move it, as it
may tip over.

B.1.7 STORAGE
The machine and/or its parts must be stored and protected against
damp, in a non-aggressive place free of vibrations and with room
temperature between -10°C and +50°C.
The place where the machine is stored must have a flat support
surface in order to avoid any twisting of the machine or damage
to the support feet.
ATTENTION!
Machine positioning, installation and disassembly
must be carried out by a specialised technician.

ATTENTION!

Do not make modifications to the parts supplied
with the machine. Any missing or faulty parts must
be replaced with original parts.



B.2 INSTALLATION AND ASSEMBLY

j ATTENTION!

Machine installation and assembly operations must
only be carried out by specialised Technicians
provided with all the appropriate personal
protection equipment (safety shoes, gloves,
glasses, overalls, etc.), tools, utensils and ancillary
means, with adequate enclosure of the assembly
area to keep out unauthorised persons.

To ensure correct operation of the appliance and maintain safe
conditions during use, carefully follow the instructions given
below in this section.

A\
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B.2.1 THE CUSTOMER’S RESPONSIBILITIES
The Customer must:
- Forinformation regarding the electrical connection, referto
par. B.2.11 “Electrical connection”;
- check the flatness of the surface on which the machine is placed.

ATTENTION!
The operations described below mustbe carried out
in compliance with the current safety regulations,
regarding the equipment used and the operating
procedures.

ATTENTION!

Before moving the appliance make sure the load
bearing capacity of the lifting equipment to be
used is suitable for its weight.

B.2.2 MACHINE SPACE LIMITS

A suitable space must be left around the machine (for operations,
maintenance, etc.). This space must be increased in case of use
and/or transfer of other equipment and/or means or if exit routes
are necessary inside the workplace. Make sure to position the
appliance at least 50 mm from any other machines present in the
room (in fact, close proximity can create problems of condensate
forming on the walls of the appliance), also taking into consideration
the space needed for door opening.

B.2.3 POSITIONING

Install the appliance, taking all the safety precautions required for

this type of operation, also respecting the relevant fire-prevention

instructions.

Install the appliance in a ventilated place, away from heat sources

such as radiators or air conditioning systems, to allow correct

cooling of the refrigeration unit components. Never cover the

condenser, even temporarily, as this can compromise proper

operation of the condenser and therefore the equipment. If

the appliance is installed in a place where there are corrosive

substances (chlorine, etc.), itis advisable to go over all the stainless

steel surfaces with a rag moistened with paraffin oil in order to

create a protective film. To maintain the recommended internal

temperatures the room temperature must not exceed +32°C.

The machine must be taken to the place of installation and the

packing base removed only when being installed.

Arranging the machine:

¢ position the machine in the required place;

e adjust the height and level by means of the levelling feet,
checking that the door opens and closes properly.

>

\
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ATTENTION!
The appliance must be levelled; otherwise its
operation could be affected.
* wear protective gloves and unpack the machine, carrying out
the following operations:
- cut the straps and remove the protective film, taking care
not to scratch the surface if scissors or blades are used;
- remove the cardboard top, the polystyrene corners and the
vertical protection pieces.
For appliances with stainless steel cabinet, remove the protective
film very slowly without tearing it, to avoid leaving glue stuck to
the surface. Should this happen, remove the traces of glue with
a non-corrosive solvent, rinsing it off and drying thoroughly; it is
advisable to go over all the stainless steel surfaces with a rag
soaked in paraffin oil in order to create a protective film.

B.2.4 DISPOSAL OF PACKING

The packing must be disposed of in compliance with the current
regulations in the country where the appliance is used.

Allthe packing materials are environmentally friendly. They can be
safely kept, recycled or burntin an appropriate waste incineration
plant. Recyclable plastic parts are marked as follows:

oY
“’ polyethylene: outer wrapping, instruction

PE booklet bag
‘i!
‘PP’ polypropylene: straps

T
" polystyrene foam:  corner protectors
PS

The parts in wood and cardboard can be disposed of, respecting
the current regulations in the country where the machine is used.

NOTE (for models with on board unit): Appliances with on
board unit must be handled in the upright position. If the
appliance is handled in a horizontal position, make sure to
wait a few hours before making it operational.

B.2.5 CONDENSATE TRAY POSITIONING

For models 6 GN 1/1,10 GN 1/1 and 10 GN 2/1 : the condensate
tray support guides are fitted externally on the bottom of the
appliance; take the tray located inside the compartment and slide
it onto the support guides.

The 20 GN 1/1 models do not have condensate trays.

B.2.6 POSITIONING THE SPACER

For models 6 GN 1/1, 10 GN 1/1 and 10 GN 2/1, fit the spacer.
The spacer must be positioned on the back of the cabinet (see
figures 4 and 5) and secured with M5 x 12 screws, using the
holes provided. The spacers are for keeping the appliances at
a certain distance from walls and to allow correct cooling of the
refrigerating unit elements.

The manufacturer declines any liability for appliance
malfunctioning or damage due to failure to use the spacers.

B.2.7 POSITIONING ON THE “Cook&Chill” COLUMN

If the 68 GN 1/1 blast chiller is arranged for the "Cook&Chill"
column, follow the instructions given in the installation manual
(code 595R068) included in the kit.

Note: When installing the oven on top of the blast chiller, refer
to the instructions in the oven handbook.

Attention: If the blast chiller has a top, remove it by following
the instructions in section B.2.8. The “Cook&Chill” column kit
code is F881049.

B.2.8 POSITIONING THE TOP

If the 6 GN 1/1 blast chiller is arranged for the "Cook&Chill"
column, but is not installed on the column, order the top kit code
F880027. Install as shown in the attached diagram code 5897224.



B.2.9 DRAINING WATER

B.2.9.1 Manual draining

The 6 GN 1/1,10 GN 1/1 and 10 GN 2/1 appliances have a
drain hole, and when the plug is removed any liquids in the
compartment run into the tray located on the bottom of the
cabinet. This tray must be emptied periodically. Refit the drain
plug immediately after the cleaning.

Note: Make sure the liquid collection tray has been emptied
before removing the plug to drain compartment washing
liquids.

B.2.9.2 Automatic draining

For models 6 GN 1/1, 10 GN 1/1 ,10 GN 2/1 and 20 GN 1/1:
Instead of having to periodically empty the liquid collection tray,
the compartment drain hole “C” on the bottom of the appliance
can be connected to a drainage system, or a rubber hose can be
connected to the hole to run the water into a floor grate.

For 6 GN 1/1, 10 GN 1/1 and 10 GN 2/1 appliances, the drain
diameteris 112", therefore itis advisable to use a 12" drain pipe,or
to a diam. 25mm hose.

For 20 GN 1/1 appliances, the drain diameter is 112", therefore
it is advisable to use a 1%2” drain pipe,or to a diam. 20mm hose.
Emptying must occur through a trap into an open drain, to prevent
any backflow from the drainage system reaching the internal
pipes of the appliance. Make sure there are no restrictions in
the flexible pipes or elbows in the metal pipes, along the entire
drainage path. Avoid horizontal sections that cause water to
collect and stagnate.

Note: Before removing the plug to drain compartment
washing liquids, make sure the appliance has been
connected to a water drain trap system, or that the tray has
been emptied.

B.2.10POSITIONING APPLIANCES ARRANGED FOR
REMOTE UNIT AND POSITIONING THE CONDENSING
UNIT

ATTENTION!

For the choice of remote condensing unit refer to
the unit recommended by the Manufacturer, given
on the equipment technical sheet.

ATTENTION!

In case of extraordinary size of the remote con-
densing unit refer to the technical sheet for the
refrigerating capacity data or consult the Manu-
facturer’s website or Local Service Center/Agency
authorized by the Manufacturer.

> >

ATTENTION!

Installation of the appliance and the refrigerant
fluid condensing unit must only be carried out
by the manufacturer’s service personnel or by a
qualified person.

>
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ATTENTION!

Machine installation and assembly operations must
only be carried out by specialised Technicians
provided with all the appropriate personal
protection equipment (safety shoes, gloves,
glasses, overalls, etc.), tools, utensils and ancillary
means.

A\

Install the appliance, taking all the safety precautions

required for this type of operation.

Place the condenser unit in a well-ventilated room away from

heat sources.

If the remote unit is installed outdoors, it must be protected against

the action of atmospheric agents with adequate covering, in any

case ensuring correct ventilation of the condensing unit.

Choose pipe widths according to that given in the technical data

(for recommended units).

Lay the copper piping, choosing the shortest path and avoiding

bends, elbows and vertical sections as much as possible, keeping

to the following:

- in horizontal sections, the inlet line must slope down towards
the condensing unit at an angle of not less than 2%;

- traps must be installed before all upward sections of the inlet
line (every 2 metres);

- insulate the inlet line with suitable lagging (min. thickness 9
mm);

- it is advisable to install the remote unit at a distance of not
more than 15 m from the appliance and with a maximum height
difference of 5 m between the unit and appliance.

« Install on the delivery line, in the following order:

a suitably sized dehydration filter, a liquid flow indicator and a
solenoid valve.

A\
A\

B.2.11 ELECTRICAL CONNECTION
Connection to the power supply must be carried out in compliance
with the regulations and provisions in force in the country of use.

I\

During electrical connection, make sure to carefully follow that
specified on the data plate and in par. A.2 TECHNICAL DATA.
For appliances with remote unit, the connection must be made
separately for the unit and the machine.
Before connecting, make sure:
» the connection pointhas an efficient earth contactand the mains
voltage and frequency match that given on the data plate. In
case of doubts regarding the efficiency of the earth wire, have
the system checked by qualified personnel;
the system power supply is arranged and able to take the actual
current absorption and that it is correctly executed according
to the regulations in force in the country of use;
the appliance must be permanently connected to the power
supply, respecting the polarities:

- brown/black(*)/gray(*): phase

(*) present only in appliances with three-phase power

supply

- yellow/green: earth

- blue: neutral;
a differential thermal-magnetic switch (or plug) suitable for the
absorption specified onthe data plate, with contact gap enabling
complete disconnection in category Il overvoltage conditions

Attention!

For the choice of remote condensing unit refer to
the unitrecommended by the Manufacturer, given
on the equipment technical sheet.

Attention!

In case of extraordinary size of the remote con-
densing unit refer to the technical sheet for the
refrigerating capacity data or consult the Manu-
facturer's website or Local Service Center/Agency
authorized by the Manufacturer.

ATTENTION!
Work on the electrical systems must only be car-
ried out by a qualified electrician.



and complying with the regulations in force, is installed between

the power cable and the electric line. For the correct sizing of

the switch or plug, refer to the absorbed current specified on

the appliance data plate.The chosen device must be lockable

in the open position in case of maintenance.
ATTENTION: When using a plug, it must comply with the
national installation rules. The plug must also be:

-accessible after the appliance has been positio-

ned in the place of installation;

-inaposition always visible to the operator per-
formingthe intervention during maintenance
operations.

» After making the connection, with the appliance running check
that the power supply does not fluctuate by +10% the rated
voltage.

Note: With models arranged for operation with remote unit, carry
out the condensing unit and solenoid valve electrical connections
as shown in the wiring diagram accompanying the machine. The
connection must be made with a cable of suitable section. Insert
and secure the cables with the special cable clamp. Correctly
connect each wire to the corresponding terminal.

If the power cable is damaged, it must be replaced by the
After-Sales Service or in any case by qualified personnel,
in order prevent any risk.

The manufacturer declines any liability for damage or injury
resulting from breach of the above rules or non-compliance
with the electrical safety regulations in force in the country
where the machine is used.

A\
A\

B.2.12 EVACUATING THE LINES AND CHARGING WITH
REFRIGERANT GAS

A\

B.2.12.1 Leakage test

- Wash the inlet and delivery pipes with pressurised dry nitrogen.

- Connect a nitrogen cylinder to the high and low pressure
connectors, making sure to also install a pressure gauge (using
a “T” union), and charge the high and low pressure lines with
gas to a pressure of approx. 15 bar. Close the cylinder cock and,
after at least 1 hour, check that the pressure has not dropped
to below the previous reading level.

ATTENTION!

An HO7RNF type power cable (code 60245 IEC 66)
is used for the permanent connection to the mains;
in case of replacement, use a type with at least these
characteristics.

ATTENTION!
When replacing the cable, the earth wire must be kept
longer than the live and neutral wires.

ATTENTION!

Evacuation and refrigerant gas charging
operations must only be carried out by specialised
Technicians provided with all the appropriate
personal protection equipment (safety shoes,
gloves, glasses, overalls, etc.), tools, utensils and
ancillary means.

B.2.12.2 Vacuum

- Empty the circuit manually by opening the cocks on the unions.

- Connect the pipes to a vacuum pump (preferably a two-
stage model with vacuum gauge and high and low pressure
connectors). Reach a vacuum level equal to or lower than
70mTorr (0.0931 mbar). On reaching this vacuum level, maintain
it for at least 30 minutes then charge the unit as follows:
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B.2.12.3 Refrigerant charging

- Charge the high and low pressure lines with liquid refrigerant
for R404A until the pressure between the cylinders and the
circuit is balanced (the initial charge of fluid is approx. 20+30%
the total charge).

- Then, shut off the high pressure line, start the compressor and
charge with gas slowly until the bubbles in the fluid indicator
disappear.

B.2.13 CHECKS WHEN STARTING UP THE APPLIANCE

- Before making the appliance operational, run a complete manual
blast chilling or blast freezing cycle.

- Check on the refrigerant fluid flow indicator that the charge
is sufficient. Otherwise, complete charging following the
instructions in § B.2.13.3.

- Using a digital thermometer, check that the temperature reading
on the control panel matches the instrument reading.

- In condensing units, it is advisable to check the correct return of
oil to the compressor. The check can be made in the following
way:

1.with the condensing unit off, make sure the oil window on
the compressor casing is filled up to at least % its height;

2.runacomplete empty HARD CHILLING (BC) or FREEZING
(BCF) cycle;

3.turn the blast chiller off at the end of the cycle;
wait at least 15 minutes then check the oil level. The oil
must be visible in the window on the casing; otherwise,
add oil until the window is filled up to at least 1/2 its height
(only use oil with characteristics given on the compressor
dataplate).

C.1 GENERAL SAFETY RULES

IF THE APPLIANCE HAS THE NF MARK ON THE FRONT,
IT BENEFITS FROM THE RIGHT TO USE THE NF HYGIENE
ALIMENTAIRE MARK. This right will be lost if any alterations
are made to the appliance. Information on the NF HYGIENE
ALIMENTAIRE mark:
- certification body:

AFAQ AFNOR Certification

11 avenue Francis de Pressensé

93571 Saint-Denis La Plaine

Cedex - France

www.marque-NF.com
- conformity with regulation NF031
- the indication that the most important certified characteristics

are:

-cleaning aptitude
-operation capacity: refrigerating performance

ATTENTION: Compliance with NF regulations is guaranteed
by keeping the feet at a height equal to or more than 150 mm.

C.1.1 INTRODUCTION

The machines are provided with electric and/or mechanical safety
devices for protectizng workers and the machine itself. Therefore
the user must not remove or tamper with such devices.

The Manufacturer declines any liability for damage due to
tampering or their non-use.

C.1.2PROTECTION DEVICES INSTALLED ON THE MACHINE

C.1.2.1 Guards

The guards on the machine are:

- fixed guards (e.g. casings, covers, side panels, etc.), fixed to the
machine and/or frame with screws or quick-release connectors
that can only be removed or opened with tools;

- interlocked movable guards (front panels) for access inside the
machine;

- machine electrical equipment access doors, made from hinged
panels openable with tools. The door must not be opened during
machine operation.

ATTENTION!

Several illustrations in the manual show the

machine, or parts of it, without guards or with
guards removed. This is purely for explanatory
purposes. Do not use the machine without the
guards or with the protection devices deactivated.



C.1.3 SAFETY SIGNS TO BE PLACED ON THE MACHINE OR
NEAR ITS AREA

PROHIBITION| MEANING

Do not remove the safety
devices.

Do not use water
to extinguish fires (shown on
electrical parts).

®®

DANGER | MEANING

DANGER OF BURNS.

DANGER OF ELECTROCUTION
(shown on electrical parts with
indication of voltage).
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ATTENTION!
Do not remove, tamper with or make the labels on
the machine illegible.
C.1.4 END OF USE
When the appliance is no longer to be used, make it unusable
by removing the power supply wiring.

C.1.5 INSTRUCTIONS FOR USE AND MAINTENANCE
Risks mainly of a mechanical, thermal and electrical nature are
present in the machine.
Where possible the risks have been neutralised:
e directly, by means of adequate design solutions,
e or indirectly by using guards, protection and safety devices.
Any anomalous situations are signalled on the control panel
display.
During maintenance several risks remain, as these could not
be eliminated, and must be neutralised by adopting specific
measures and precautions.
Do not carry out any control, cleaning, repair or maintenance
operations on moving parts.
Workers must be informed of the prohibition by means of clearly
visible signs. To guarantee machine efficiency and correct
operation, periodical maintenance must be carried out according
to the instructions given in this manual. In particular, make sure
to periodically check correct operation of all the safety devices
and the insulation of electrical cables, which must be replaced
if damaged.

ATTENTION!

Machine maintenance operations must only be

carried out by specialised Technicians provided
with all the appropriate personal protection
equipment (safety shoes, gloves, glasses,
overalls, etc.), tools, utensils and ancillary means.

ATTENTION!

Never operate the machine by removing, modifying
or tampering with the guards, protection or safety
devices.

ATTENTION!

Before carrying out any operation on the machine,
always consultthe manual which gives the correct
procedures and contains importantinformation on
safety.
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C.1.6 REASONABLY FORESEEABLE IMPROPER USE
Improper use is any use different from that specified in this
manual. During machine operation, other types of work or
activities deemed improper and that in general can involve risks
for the safety of operators and damage to the appliance are not
allowed.

Reasonably foreseeable improper use includes:

¢ lack of machine maintenance, cleaning and periodical checks;
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e structural changes or modifications to the operating logic;

e tampering with the guards or safety devices;

e failure to use personal protection equipment by operators,
specialised technicians and maintenance personnel;

e failure to use suitable accessories (e.g. use of unsuitable
equipment or ladders);

* keeping combustible or flammable materials, or in any case
materials not compatible with or pertinent to the work, near the
machine;

* wrong machine installation;

¢ placing in the machine any objects or things not compatible with
refrigeration, freezing or preservation, or that can damage the
machine, cause injury or pollute the environment;

e climbing on the machine;

¢ non-compliance with the requirements for correct machine use;

e other actions that give rise to risks not eliminable by the
Manufacturer.

ATTENTION!
The previously described actions are prohibited!

ATTENTION!
Do not remove or make the safety, danger and
instruction signs on the machine illegible.

ATTENTION!
Do not remove or tamper with the machine’s safety
devices.
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C.1.7 RESIDUAL RISKS

The machine has several risks that were not completely

eliminated from a design standpoint or with the installation of

adequate protection devices.

Nevertheless, through this manual the Manufacturer has taken

steps to inform operators of such risks, carefully indicating the

personal protection equipment to be used by them.

Sulfficient spaces are provided for during the machine installation

stages in order to limit these risks.

To preserve these conditions, the areas around the machine

must always be:

¢ kept free of obstacles (e.g. ladders, tools, containers, boxes,
etc.);

e clean and dry;

e well lit.

For the Customer’'s complete information, the residual risks

remaining on the machine are indicated below: such actions are

to be considered incorrect and therefore strictly forbidden.

DESCRIPTION OF HAZARDOUS
SITUATION

The operator can slip due to water or dirt
on the floor.

RESIDUAL RISK

Slipping or falling

Burns/abrasions (e.g.
heating elements,
cold tray, cooling
circuit plates and

pipes)

The operator deliberately or
unintentionally touches some components
inside the machine without using
protective gloves.

Contact with live parts during maintenance
operations carried out with the electrical
panel powered.

Electrocution

The operator works on the machine using
unsuitable systems to access the upper
part (e.g.rung ladders, or climbs on it).

Falling from above

When handling the machine or the packing
containing it, using unsuitable lifting
systems or accessories or with the load
unbalanced.

Tipping of loads

Chemical (refrigerant
gas)

Inhalation of refrigerant gas. Therefore
always refer to the appliance labels.

Exposure to U.V. rays for appliances with
germicidal lamp, in case of door interlock
fault.

Harm to eyesight and
skin.




C.2 NORMAL MACHINE USE

D.1 MACHINE CLEANING AND MAINTENANCE

C.2.1 FORESEEN USE

Our appliances are designed and optimised in order to obtain
high performance and efficiency. This appliance has been
designed for blast chilling and/or blast freezing and preservation
of foods (it rapidly lowers the temperature of cooked foods in
order to preserve their initial qualities and guarantee their good
condition for several days). Any other use is deemed improper.
The appliance must not be used by people (including children)
with limited physical, sensory or mental abilities or without
experience and knowledge of it, unless instructed in its use by
those responsible for their safety.

ATTENTION: The appliance is not suitable for installation
outdoors and/or in places exposed to atmospheric agents (rain,
direct sunlight, etc.).

The manufacturer declines all liability for any improper use
of the product.

C.2.2 CHARACTERISTICS OF PERSONNEL TRAINED FOR
NORMAL MACHINE USE

The Customer must make sure the personnel for normal machine
use are adequately trained and skilled in their duties, as well as
ensuring their own safety and that of other persons.

The Customer must make sure his personnel have understood
the instructions received and in particular those regarding work
hygiene and safety in use of the machine.

C.2.3 CHARACTERISTICS OF PERSONNEL ENABLED TO
OPERATE ON THE MACHINE

The Customer is responsible for ensuring that persons assigned

to the various duties:

¢ read and understand the manual;

e receive adequate training and instruction for their duties in order
to perform them safely;

e receive specific training for correct machine use.

C.2.4 OPERATOR FOR NORMAL MACHINE USE

He must have at least:

e knowledge of the technology and specific experience in
operating the machine;

¢ adequate general basic education and technical knowledge for
reading and understanding the contents of the manual;

e including correct interpretation of the drawings, signs and
pictograms;

« sufficient technical knowledge for safely performing his duties
as specified in the manual;

* knowledge of the regulations on work hygiene and safety.

In case of a significant fault (e.g. short circuits, wires coming out

of the terminal block, motor breakdowns, worn electrical cable

sheathing, etc.) the operator for normal machine use must:

* immediately deactivate the machine.
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For instructions regarding appliance cleaning and routine and
extraordinary maintenance, refer to that given the sections D.1
and D.2 of the “USE AND MAINTENANCE” manual supplied
together with this manual.

D.1.1 MAINTENANCE INTERVALS

The inspection and maintenance intervals depend on the actual
machine operation conditions and ambient conditions (presence
of dust, damp, etc.), therefore precise time intervals cannot be
given. Inany case, to minimise interruptions of the service, careful
and periodical machine maintenance is advisable.

It is advisable to stipulate a preventive and scheduled
maintenance contract with the after-sales service.

D.1.1.2 Maintenance periodicity
In orderto guarantee constant machine efficiency, itis advisable to
carry outthe checks with the frequency givenin the following table:

Maintenance, checks, inspections and cleaning Periodicita
Routine cleaning Daily
General cleaning of machine and surrounding area

Mechanical protection devices Monthly
Check condition, and for any deformation, loosening or

removed parts.

Control Yearly
Check mechanical part, for any breakage or deformation,

tightening of screws. Check readability and condition of

words, stickers and symbols and restore if necessary.

Machine structure Yearly
Tightening of main bolts (screws, fixing systems, etc.) of

machine.

Safety signs Yearly
Check readability and condition of safety signs.

Electrical control panel Yearly
Check the electrical components installed inside the Electric

Control Panel. Check wiring between the Electrical Panel and

machine parts.

Electrical connection cable and plug Yearly
Check connection cable (replace it if necessary) and plug.
Extraordinary machine maintenance Every 10
Check all components, electrical equipment, corrosion, years (¥)
pipes,...

(*) the machine is designed and built for a duration of about 10

years. After this period of time (from machine commissioning)

the machine must undergo a general inspection and overhaul.

Some examples of checks to be carried out are given below.

- check for any oxidised electrical components or parts; if
necessary, replace them and restore the initial conditions;

- check the structure and welded joints in particular;

- check and replace bolts and/or screws, also checking for any
loose components;

- check the electrical and electronic system;

- check the functionality of safety devices;

- check the general condition of protection devices and guards.
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ATTENTION!

Machine maintenance, checking and overhaul
operations mustonly be carried outby a specialised
Technician or the After-Sales Service, provided
with adequate personal protection equipment
(safety shoes, gloves, glasses), tools and ancillary
means.

ATTENTION!

Work on the electrical equipment must only be
carried out by a qualified electrician or the After-
Sales Service.



D.1.5 DISASSEMBLY

If the appliance has to be disassembled and then reassembled,

make sure the various parts are assembled in the correct order

(if necessary mark them during disassembly).

Before disassembling the machine, make sure to carefully check

its physical condition, and in particular any parts of the structure

that can give or break. Before starting disassembly:

- remove all the pieces, if present, in the machine;

- disconnect the power supply;

- enclose the work area;

- place a sign onthe Main Electrical Panel indicating that the
machine is undergoing maintenance and notto carry out
manoeuvres;

- carry out the disassembly operations.

ATTENTION!

All scrapping operations must occur with the
machine immovable and the electrical power
supply disconnected.

ATTENTION!

Work on the electrical equipment must only be
carried outby a qualified electrician, with the power
supply disconnected.

ATTENTION!
To carry out these operations it is necessary to
wear: work overalls, safety shoes and gloves.

ATTENTION!

During disassembly and handling of the various
parts, the minimum height from the floor must be
maintained.
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D.1.6 DECOMMISSIONING

Ifthe machine cannotbe repaired, carry out the decommissioning
operations, signalling the failure with a suitable sign, and request
assistance of the manufacturer’s after-sales service.

D.2 MACHINE DISPOSAL

ATTENTION!
DISMANTLING OPERATIONS MUST BE CARRIED
OUT BY QUALIFIED PERSONNEL.

ATTENTION!

WORK ON THE ELECTRICAL EQUIPMENT
MUST ONLY BE CARRIED OUT BY A QUALIFIED
ELECTRICIAN, WITH THE POWER SUPPLY
DISCONNECTED.
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D.2.1 WASTE STORAGE

At the end of the product’s life cycle, make sure it is not dispersed
in the environment. The doors must be removed before scrapping
the appliance.

Special waste materials can be stored temporarily while awaiting
treatment for disposal and/or permanent storage. In any case,
the current environmental protection laws in the country of use
must be observed.

D.2.2 PROCEDURE REGARDING APPLIANCE DISMANTLING
MACRO OPERATIONS

Before disposing of the machine, make sure to carefully check
its physical condition, and in particular any parts of the structure
that can give or break during scrapping. The machine’s parts
must be disposed of in a differentiated way, according to their
different characteristics (e.g. metals, oils, greases, plastic, rubber,
etc.). Different regulations are in force in the various countries,
therefore comply with the provisions of the laws and competent
bodies in the country where scrapping takes place.

In general, the appliance must be taken to a specialised
collection/scrapping centre. Dismantle the appliance, grouping
the components according to their chemical characteristics,
remembering that the compressor contains lubricant oil and
refrigerant fluid which can be recycled, and that the appliance’s
components are special waste assimilable with urban waste.

The symbol ﬁ placed on the product indicates that it should
not be regarded as domestic waste, but must be correctly
disposed of, in order to prevent any negative consequences for
the environment and the health of persons.
For further information on the recycling of this product, contact
the local dealer or agent, the after-sales assistance service or
the local body responsible for waste disposal.
ATTENTION!
Make the appliance unusable by removing the
power cable and any compartment closing devices,
to prevent the possibility of someone becoming
trapped inside.

ATTENTION!

When scrapping the machine, the CE” marking,
this manual and other documents concerning the
appliance must be destroyed.





