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WARNING:

Every illegitimate use relieves the manufacturer of responsibility deriving from possible malfunction or
damages to things and persons.

— LAVER 2 MATIC should be used only in planned works: vegetables washing and frozen food defrosting
(vegetables and frozen food). Every other use is not allowed

— LAVER 2 MATIC should be used, maintained and repaired only by qualified personnel, who knows this
machine’s features and utilization.



LAVER -2 MATIC SF

MACHINE FEATURES

The machine model LAVER 2 MATIC is a vegetables washing machine with centrifuge.

It may wash fruits and vegetables.

It may also reactivate frozen food.

Particularly allows to automate all the pre-washing operations, washing and drying.

To have a correct working, follow the procedures described on the chapter “use and servicing”,

particularly do not surpass the capacity basket limits.
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INSTALLATION

INSTALLATION PLACE CHOICE
Choose a suitable position with necessary electrical and hydraulic services, and particularly:
e distant from places subject to dust and dirty

e distant from electrical instruments which produce a magnetic field.
The base surface should be plane, steady and enough big to contain the LAVER 2 MATIC.

POWER SUPPLY REQUIREMENTS
Before connecting the machine, make sure that the tension line is suitable to that indicate on
the tag.

230 V (1phase) 50 Hz

ELECTRICAL CONNECTION

The machine connection should made according to the current norms and respecting the safety
conditions.

Make sure about the connection safety. Connect electric cables to the system, make sure that
in the electric plan there is a device able to stop automatically if the insulation breaks down,
and that this device is suitable to the system.

HYDRAULIC CONNECTION

Make sure that the system pressure is to 0,5:4 Bar. Connect the supply pipe (2) to the water
entry fitting (1) and to the water system (3/4’” Gas). Connect the draining fitting (5) to a pipe
suitable to the sewer draining (internal diameter mm 30) with a 17 pipe section (4).

WARNING: the sewer draining well should not have a height superior to the draining fitting
(3).
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WORKING FEATURES
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GENERAL SWITCH

2 THERMIC MOTOR WARNING LIGHT

3 WASHING INTENSITY REGULATION

4 ON/OFF CENTRIFUGATION
PUSHBUTTON

5 DRAINING PUMP ACTIVATION
PUSHBUTTON

6 ON/OFF DISINFECTANT
PUSHBUTTON

7 - P1 - PROGRAM PUSHBUTTON

8 - P2 - PROGRAM PUSHBUTTON

9 - P3 - PROGRAM PUSHBUTTON

10 - P4 - PROGRAM PUSHBUTTON

1" NET WARNING LIGHT

12 EMERGENCY PUSHBUTTON

13

THERMIC PUMP WARNING LIGHT
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USE AND SERVICING

WASHING CYCLE - CENTRIFUGATION

After having made sure about the right electrical and hydraulic connection, the machine is
ready to wash. If on the supply water line there is an interception tap, make sure that it is open.
To turn on the machine, rotate the general switch (1) on the position “1”; the tension is
indicated by the system warning light (11).

Insert the basket containing the product to wash, do not surpass the suggested loading, then
close the cap.

LAVER 2 MATIC has 4 washing programmes, easily chosen by the push buttons: P1 - P2 -
P3 - P4.

|Programme 1: normal washing (push button P1)|

The normal washing programme is suitable for normally dirty vegetables. It consists of:

e Water automatic inlet with disinfectant, if it’s selected.

e Time of washing 2’

e Centrifugation (duration 30°’) and water automatic draining

In the washing cycle the disinfectant inlet (pressing push button 6 — light off - ) and
centrifugation (pressing push button 4 — light off - ) are excludibles.

tProgramme 2: strong washing (push button P2)‘

The strong washing programme is suitable for particularly dirty vegetables. It consists of:
Water automatic inlet

Pre-washing (duration 1)

Centrifugation (duration 15’ ) and water draining

Water inlet with disinfectant, if it’s selected.

Time washing 2’

Centrifugation (duration 30°”) and water automatic draining.

In the washing cycle the disinfectant inlet (pressing push button 6 — light off - ) and
centrifugation (pressing push button 4 — light off -) are excludibles.

tProgramme 3: prolonged washing to defrost frozen food (push button P3)\

The prolonged washing programme is suitable to defrost frozen food. It consists of:
e Water automatic inlet

e Washing (duration 15°)

e Water automatic draining

tProgramme 4: centrifugation (push button P4)|

The centrifugation programme is suitable to dry vegetables. It consists of:
e centrifugation (duration 30’’) and water automatic draining
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To every opening of the cover, the operation of the machine comes interrupted; closing the
cover, the program comes resumed from the point in which it had been interrupted.

Pressing the push-button of the program in execution, it comes interrupted the operation of the
machine; pressing the push-button newly, the program comes resumed from the point in
which it had been interrupted.

Pressing the push-button of the program in execution for a advanced time to 5"; the program
comes resumed from the beginning.

In every moment the operation of the machine can be interrupted pressing the push-button of
emergency (12).

In order to bring back the machine in job conditions, to tourm the red fungus in hour sense
and to select the wished program.

An acoustic signal indicates every programmes end, and the corresponding push button
flashes till it is put on the position OFF. Now the machine is ready for a new programme
selection.

When the washing is finished, it is possible to clean the tank inside using the extractible
shower put on the machine inside; open the cap, press the stick push button and at the same
time press the push button (5) to activate the draining pump and to eliminate the residues in
the tank.

When this operation is finished press the push button (5) to stop the draining pump.

When all the washing operations are finished, it is possible to switch off LAVER 2 MATIC
turning the general switch (1) on the position “0”.

IMPORTANT: the ignition of the motor thermal warninlight or pump, firm automatically the
machine, signaling an anomalous overheating; the machine cannot be restart until the
temperature is re-entry within acceptable values (extinguished thermal warninglight).

INTENSITY WASHING REGULATION : setting in action the insert (3) the turbulence of the
water flow is possible regular. The machine is equipped of a drainage full automatic rifle "too
much" always inserted.

FILTERS CLEANING

If it is used particularly dirty vegetables it is better to control the filters periodically. If
something blocks the grill, unscrew the nut (1), take out the filter (2) and wash it with care,
then put it again.
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TECHNICAL DATA
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Outer structure

— stainless steel AISI 304

Washing tank

— stainless steel AISI 304

Water inlet (A) 3/4” GAS
Unloadinng (B) 1” GAS
Electric tension 230 V (1phase)
Electric frequency 50 Hz
Electric power 1 Kw
Extractible basket capacity 45,2 1
Basket capacity for greens 2-3 kg
Basket capacity for heavy vegetables 12-15 kg
Washing turns 50 rpm
Centrifugation turns 300 rpm
Net weight 74 Kg.
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1 Control board

2 Tank cover

3 Handle cover

4 Keel

5 Front panel

6 Sup. posterior panel
7 Low. posterior panel
8 Foot

9 Foot

10 Inox screw

11 Inox screw

12 Basket

14 Shaft guide flange
16 Blind nut

17 Inox screw

LAVER -2 MATIC SF
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Filter

Inox fly nut

Wasching commutator

Nut 1”

Air pressure switch

Clamp

Air pressure switch tube

Air trap connection

10

Air trap

Douche

Flexible pipe for douche
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Inox grub screw

2 Wheel

3 Pipe elbow 1”

4 Washing rod

5 Clamp

6 Clamp

7 Clamp

8 Hose

9 lockring

10 Hose

11 Water entry tube
12 Solenoid electromagnetic valve
13 Valve

14 Pipe elbow 1”

15 Pipe 17

16 Sleeve

17 Sleeve

18 Sleeve

19 Hose

20 Hose

21 T fitting

22 Sleeve

23 Condenser

24 Nut

25 Fitting

26 Unloadinng pump
27 Drain pipe

28 Electric pump

29 Condenser

30 Busch

31 Spring

32 Sleeve

33 Clamp

34 Clamp

35 Sleeve

36 Disinfectant dispenser
37 Descharge tank pipe
38 Douche pipe elbow




1 Clamping ring
2 Shaft

3 Key

4 Ball bearing

5 Support

6 Gasket

7 Washer

8 Inox screw

9 Brake

10 Seeger ring
11 Pulley

12 Washer

13 Inox nut

14 Belt

15 Motor pulley
16 Inox grub screw
17 Motor

18 Screw

19 Washer

20 Nut

21 Tie rod

22 Motor support
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Micro control rod

Orring

Micro support flange

Screw

Screw

Microswitch




ELECTRIC PLAN

LAVER -2 MATIC SF

QS1 MAIN SWITCH

SBO EMERGENCY PUSHBUTTON
YU1 WATER INLET SOLENOID VALVE
SP1 PRESSURE SWITCH

SQ1 COVER SWITCH

FU1 FUSE CARD

FU2 FUSE

HB1 BRAKE

uc1 BRAKE FEEDER

M1 SPIN DRYER MOTORE

M2 WASH MOTOR

M3 DRAIN PUMP

M4 WASHING PUMP

M5 DISINFECTANT PUMP

ST1 THERMIC PROTECTOR / PUMP
ST2 THERMIC PROTECTOR /

WASCHING CENTRIFUGE




LAVER -2 MATIC SF

| N W 1 I H D El q a o q
TE_ 1:5vd AT AT LT ISOILYWZAYTIAO .M dd¥ 21000
6 ILOH s1a 800Z-Z1-60° ¥L¥Q ASOLLYH Z4EAYT OOMLLITE YHAHOS 6
{alal FEINER] OIbBEAE] orbbeae ajueyLa4ursig ous4 4 enboe oss3a4bUr
W;OPO_‘_ @LDPO_!_ WQEOD WQEDQ FATLEIUSIUITH E[OATEADA}IS[]
\P/ FP/ ,\L/
T AT 7
8 { Wl SAVII { v 3 ous 3
| | , |
W \ Z\ A, Py
o - o /AT 1
| TI zu bW . & -
AN / o oTad —
0374228 edwayg s vl s )
o ] <IN
‘ T a R
L h N v o [ 14 L
U :
~ 5
- £1l v cco
I =
n on Nz
n Mo
- == =5
9 a ww D 9
— — — — — — M B ) J 8]
A o [ ~J a} w [} — e} {au] A
D 0000000000 0| T
m —H_ —H_ —H_ —H_ E —H_ w
t [208F oM EP=Y3S +
EN [e
\|\|‘iu 0as
-+ #_ ”
N ZN 27
3 OO O | Ci YE o) £
v -%-4 150
[ ﬁnD ~J i) o1 N 5] 5] — 4 o b oap b
| NS ° |y |7 ) ﬁ -
‘1dgl mml e 3 N0
- Z1S n a o™ EUTYIIdEW E[[Sp S1Tw[] -
¢ /M [l e
_H 5 .J ILs
— sl aw =z 4 - —q
3 g5 8% B2
momr o2 9= aNg N1
o AT g0 W Hdd3L + n DEZ X
! T R ’ T
¥ o
=}
N W T I H D q El ad 2 d




LAVER -2 MATIC SF

BOVERIO LUIGI SRL
VIA ALESSANDRIA 21
27039 SANNAZZARO DE BURGONDI

PV - ITALY
TLF. +39 0382 997042

DICHIARAZIONE DI CONFORMITA' CE
STATEMENT OF COMPLIANCE CE
DECLARATION DE CONFORMITE CE
KONFORMITATSERKLARUNG CE
DECLARACION DE CONFORMIDAD CE

Il sottoscritto, legale rappresentante della azienda sopra indicata, dichiara che le apparecchiature :
The undersigned, officier of the above-written company, hereby declares that the machines :
Je soussigné,représentant légal désigné, déclare que les appareils:
Der Unterzeichnete als rechtlicher Vertreter der oben genannten Firma, erkért, daR die Einrichtugen :
Quien subscribe, designado representante legal de la empresa antes mencionada, declara que los aparatos :

MODELLO - TYPE - MODELE - MODELL - MODELO

LAVER 2 MATIC

sono conformi a quanto prescritto dalle seguenti direttive e norme :
are in compliance with the following directives and standards :
sont conformes aux prescritions des directives suivantes :
mit den Vorschriften konform sind, die in den folgenden Richtlinien und Normen beschrieben sind :
estas conform con al prescripcion de la siguientes directivas y en los normas :

2006/42/ CE
coh successive modifiche ed integrazioni
with modifications and supplements follows
avec modifications et integrations suivantes
und umanderung - erganzung
modification y integraciones siguentes

¢, in applicazione a quanto previsto dalle direttive citate, sono dotate di marcature CE
and pursuant of the above-mentioned direrectives, the CE marks are been applied
en application des diretives citées, ils portent la marque CE
und daf er in ubereinstimmung mit den vorcriften der obengenannten richtlinien mit dem CE-Zeichen versehen sind
y, conforme con lo previsto en las citadas directivas, han recibido la marca CE

COPIA FAC-SIMILE AD USO INTERNO
L' ORIGINALE DELLA PRESENTE CERTIFICAZIONE VIENE CONSEGNATO CON IL DOCUMENTO DI TRASPORTO O FATTURA COMM.LE





