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The manufacturer's detalls are shown on the identification plate, illus-
trated on first and/or last page of the manual.

Two types of persons may access the machine for different purposes.

User

Aperson who has adequate technical training to prepare the products the ma-
chine uses to dispense granita, in observance of curent standards of hygiene.
After reading this manual, he will be capable of:

+ carrying out nommal product loading and/or replacement operations;

+ properly dispensing the product;

+ tleaning and sanitizing the machine.

Specialized technician

A person who has examined this manual and has specific training in the instal-
lation, use and servicing of the granita machine:

he must be able to carry out repairs in the event of serious faults and be well
acquainted with this manual and alt the information regarding safety;

he must be able to understand the contents of the manual and comrectly
interpret drawings and diagrams;

he must be famifiar with the most important sanitary, accident prevention,
technological and safety standards;

he must have specific experience in servicing granita machines;

he must know how to behave in case of emergency, where to find individuat
safety equipment and how to use it properly.

Persons who do not meet the above requirements must not be
¢ allowed to use the machine.

ual.

The purpose of lhlS manual is to provnde the Purehaser with all the necessary

on regarding the i and use of the granita ma-
chine.
Before carrylng out any operation on the machine, users nnd
ians must fully read the i
herem.

Should you have any doubts as to the corect interpretation of these instruc-
tions, contact the manufacturer to request the necessary explanations.

i ) You should not carry out any type of operatlon until you have
¥ read and thoroughly tood the contents of this manual.

This manual is aimed at users and specialized technicians.

Users must not attempt to carry out any operations restricted to qualified
technicians.
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The manufacturer will not be liable for any damage or injury caused as a result
of failure to comply with this rule.

The instruction manual is an integral part of the product purchased and must
therefore be handed over to any subsequent owners.

This instruction manual must be kept in the immediate vicinity of the machine,

Due precautions should be taken to ensure that the manual is maintained intact

and legible over time:

+ Use the manual in stch a way as o avold damaging any of its contents.

« Do not for any reason remove, tear or rewrite parts of the manual.

+ Keep the manual in a place that is protected against humidity and heat in
order to preserve the quality of the print and the legiblity of all its parts.

ﬁ

If the present i manual is d d ot lost, another
copy should be i ted from the

or authorized distributor in the user's country,

GENERAL DANGER WARNING

It indicates a danger which may also place the User at mortal risk.
in such cases utmost care is required and every precaution must be
taken in order to operate safely.

DANGER OF ELECTROCUTION

It wams the personne! concerned that the operation described may
result in an electric shock unjess ali the necessary safety precau-
tions are taken.

IMPORTANT
} It indicates a cautionary note, a note about key functions or usefut

information.
Very close attention should be paid to the portions of text marked
with this symbol.

PROHIBITED
This symbol is used to indicate operations that must absolutely be
avoided since they create hazards for the User and any other indi-
viduals present in the vicinity.

DO NOT EXTINGUISH FIRES WITH WATER

The presence of this symbol wams against attempting to extinguish
fires with water or any substance containing water,

PERSONAL PROTECTION
477l When this symbol appears alongside a description i means that
g personal safety equipment must be used, as there is an implicit risk
SPECIALIZED TECHNICIAN

of accidents.
ltidentifies operations that may be performed only by qualified tech-
nical personnel.

MOVING MACHINE PARTS

[t identifies the danger due to moving parts existing in the machine,
& Turm off the machine before catrying out any operation.



:2.2. " Wain components

The main components making up the machine will vary according to the ma-
chine purchased. They comprise:

ilid
1 The machine you have purchased is intended to prepare granita. 1 Bowli
2 Bowl locking device
1 Depending on the modef you have chosen, the maching may include one 0ra 3 Thickness regulator
combination of the following functions:
1 - beverage cooling; 4 Bowl
- illumination of the product in the bowl; 5  Control panel
- automaic stop of the auger when the lid is removed, ! .
- display of the temperature of the product in the bowl, 6 T o p of product in bow!
7 Dripray
8  Grd
9 Product dispenser
10 Product dispensing lever
11 Feet

ok

@ To make the instructions easier to read, the following abbreviations are used herein:

Granita machine 1 (granita), identifies a 1-bowl Granita machine with freeze mode only;
Granita machine 1 (granita/cooler), identifies a 1-bow! Granita machine with a beverage cooling function;
Granita machine 2 (granita), identifies a 2-bowl Granita machine with freeze mode only,
Granita machine 2 (granitalcooler), identifies a 2-bow! Granita machine with a beverage cooling function.

-4 GB-



123 Technicai Dats

The technical ¢ata and faatures are fisted below.

hﬂodel | Granita machine 1] Granita machine 2
Dimensions ‘Wmum:rdlid 260 x 400 %630 | 400%400% 830
LxPxH M. i ighed®d | 260 400 <685 | 40x400%685
Peso {kp). (bow empty) 2 35
Etectrical Input (W). . )

- See rating plate on side of machine
Operating voage (V). ¢

" Min. 20°C
Operating temperature. Max, 32°C
Number of bowls. 1 [ 2
Capacity of each bowi {.). 5
Sound pressure (evef, << 70 dB,
Class. N

Note: The manufacturer reserves the right to make charges to
the machine without notice.

important! Any changes andior additions of accessories must
be explicitfy approved and implemented by the Manufacturer,

The machine controfs are located on the side controf panel,

GRANITA MACHINE 1 - [FIG.3)
The following controls are on the panel:

A. Matn switch: itis vsed fo:
- lum on the machine and activate the auger
- tum off alt machine functions.

8. Refrigeration on/off switch: it is used to tum the refrigeration systemon and
off,

| @

BiEs

sl

Fig.d

GRANITA MACHINE 1 (GRANITA/COOLER) - (FIG.4)
The following controls are on the panet:

A. Main switch: it s used 1o
-~ tum on the machine and activate the auger
= tum off all machine funcfions.

B, Refrigeration changeoves switch:
- in position "0" the refrigeration system is off;
- in postlion *I" the sefiigeration system is in the feeze mode (granita);
- in postiion "If" the refrigeration System is in the cooling mode {cold
drinks).

Fig.4




GRANITA MACHINE 2 (GRANITA) - {FIG.5)
The following cotirols are on the panel:

A. Maln switch: it is used to switch on/off the power supply to the whole ma-
chine,

B. Right how! mixing switch: it is used to switch the gearmotor that drives the
auger in the right bowl on and off.

C. Left bowl mixing switch: it is used to switch the gearmotor that drives the
auger in the feft bowl on and off,

D. Right bové refrigeration switch: it is used fo switch the right bowi refrigera-
fion system on and off.

E. Lelt bowd refrigeration switch: it is used to switch the lft bow! refrigeration
system on and off,

GRANITA MACHINE 2 (GRANITA/COOLER) - (FIG.6)
The foliowing controls are on the panel:

A. Main switch: it is used to switch on/off the power supply to the whele ma-
chine.

B. Right bowd mixing switch: it is used to switch the geamotor that drives the
auger in the right bowl on and off.

C. Left bowl mixing switch: it is used to switch the gearmotor that drives the
auger in the left bowi on and off.

D. Right bowd refrigeration changeover switch
- in position "0 the refrigeration system is off;
- in position *I' the refrigeration system is in the freeze mode (granita);
- in position "I* the refrigeration system is in the cocling mode (cold
drinks).

E. Left bowl refrigeration changeover switch
- in position *0" the refrigeration system is off;
- in position *I" the refrigeration system is in the freeze mode (granita);
- in position “i* the refrigeration system is in the cooling mode {cold
drinks).

1
o]
e
B § D]
v aval
sk
—
o~ Fig.6




+ Carefully read the whole instruction manual.
+ The connection to the electricity mains must comply with the current safety

standards in the user's country.
+ The machine must be connected to an efectric outlet that is:

- compatible with the plug provided with the maching;
of dimensions conforming to the data shown on the rating plate or the
side of the machine,
properly grounded,
connected 1o @ system provided with a differential switch and cirouit
breaker,
The power cord must not ba:
- allowed to come into contact with any kind of fiquid: danger of electric
shocks andfor fire;
crushed and/or brought into contact with sharp surfaces;
used to move the machine;
used if it shows any damage;
handied with damp or wet hands;
wound into 3 coil when the machine is on.
tampered with,
DONOT:
instaff the machine in a manner other than that described in Chap. 5.
Install the machine in a place where it may be exposed to sprays of wa-
fer.
use the machine near i and/or
leave plastic bags, polystyrene, nails efc. within children's reach, since
they are polential sources of danger.
alfow children to play near the machine.
use spare parts other than those ded by the
make any technical changes to the machine.
immerse the machine in any kind of liguid,
- spray water on the machine to wash it.
use the machine other than as directed in this manual.
use the machine when not in full possession of your mental and physical
faculties: under the influence of drugs, alcohal, ete.
instafl the machine on top of other equipment.
use the machine in an i aggressive orinthe pres-
ence of a high concentration of dust or oify substances suspended in the
air;
use the machine in a place where there is a risk of fire;
use the machine to disp that are not
machine’s specifications;
Before cleaning the machine, make sure that it is unplugged; do not clean
the machine with gasoline and/or solvents of any kind.
Repair work may be performed only by a Service Center authorized by the
[} andfor specialized, trained
Do not obstruct the grill vents on the side of the machine.
Do not site the machine near heating equipment {stoves or radiators),
In case of fire, use carbon dioxide (CO,} extinguishers. Do not use water or
powder exfinguishers.

=

The fofiowing are to be cansidered improper use:

- any use other than the intended use and/or with mathods other than those
described herein;

- any operaticn on the machine that is in contrast with the directions provided
herein;

’ o, el +

ibte with the

in the event of improper use, alf warranty rights will be forfelted
and the manufacturer will accept no liabllity for injury or dam.
ape to persons and/or property,

use of the machine after any components have been tampered with and/or
safety devices have been changed;

use of the machine after it has undergone repair with components not autho-
rized by the manufacturer;

outdoor installation of the machine.

ctio

The machine is shut down by turning off the main switch.

NONE OF THE PLATES OR LABELS APPLIED ON THE MACHINE MUST
BE REMOVED, COVERED OR DAMAGED, ESPECIALLY THOSE RELAT-
ING TO SAFETY.

All the operations described in chapter 4 may be cartied out
exclusively by technicians who are afso specialized in the
lifiting and handling of packed or unpacked machines, They
must all the operati and use suitable
b If ding to the c} and weight of the

2 oblect to be handled and in steict compliance with the appli-
“aio?®  cable regulations currently in force.

ging:
The machine is shipped ready for use in a cardboard box, The cardboard box
comprises a.base and a cover, which are secured together with twp nylon
straps. .

DIMENSIONS AND WEIGHT OF PACKING CONTAINER

Width (W) Depth (D} | Height {H) |Weight

mm mm mm k
1-bowt
Granita machine 430 2 §70 %
2-bowt
Granita i 470 430 670 41

f I
L 7
LT Fig.7
— L

ﬁ

Note: the dimensions and weight of the packing container are
approximate,
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Make sure that no one is stationed within range of fitting and
handling operations. In difficult conditions, specialized person-
nel should he appointed to oversee the movements of the ma-
chine.

Manual handling of the machine requires at feast two people,

The machine must be moved into an upright position, only after every
bowi has been emptied of product.

Lift the box and carefully convey it, avoiding routes with obstades, Pay attention
to the overal) dimensions and any parts sticking out,

% Wamning: do not make any addifional cuts on the patking con-
tainer,

The WARRANTY does not cover damage caused to tie machine during its
canveyance and handling.
The Purchaser will bear the cost of repalring or replacing damaged parts,

iStorage

Before the machine is placed in storage and whenever the ma-
chine Is started up again after a period of storage, it must be
tharoughly cleaned and sanitized.

Waming: do not store more than two machines stacked on top of one
anather.

If the machine is fo remain unused for a long period of time, due precautions
must be taken with respect to the place and duration of storage:

+ store the machine in a closed place;

+ protect the machine from shacks and stresses;

- protect the machine from humidity and large femperature fluctuations;

+ prevent the machine from coming into contact with corrosive substances.

T 1T

MAX

Fig.8
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ATION
Al of the operath fescribed In chapter § may be caried

out fy by speci hniciang, wha must organize
all the operational sequences and use suitable equipment, in
strict iance with the app! guiati ly in

Lt K

foree,

The machine must be instalied indoors in a well-it and well-ventilated room with
a firm, s0lid, level floar (siope less than 2°).

The machine is of the attended type, and must be installed in
places where it can be monttored by trained personnel.

The machine may only operate in places with an ambient temperature ranging
between 20°C and 32°C.

» Padiock and key {1 for each bowl of the granita machine): to lock the bow
guring nommal use and prevent its opening by unauthorized persons.

« Vaseline: tolubricate all of ihe parts indicated in this manual after washing and
sanifization operations.

The installer must check that:

« the site has been duly prepared for machine installation;

+ the surface the machine will be instafied on is firm, flat and solid;

« the room is adequately lit, ventitated and hygienic and an electric outiet is
within easy raach.

Adequate clearance must be left around the machine to enable
personniel to work without any constraints and aiso to leave the
work area immediately in case of need,

Figure 9 shows the rinimum clearances for instaliation.

The figure Indicates the spaces required for accessing:

« the control pane on the right side;

« machine parts so hat they may be serviced in the event of a fault.

Note: clearance of 25 cm (10 inches) must be feft at the top.

N

10 mchesI
i hesl
77

.

25 cmi

Fig.9
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After positioning the packing container in the vicinity of the installation site, pro-
ceed as follows:

1. cut the straps securing the box;

2, lift the cardboard box;

3. then lift the machine and position it on the prepared site.

Before the machine is used for the first time, its components must
undergo thorough cleaning and the parts that will come into con-

K@ tact with the granita must be sanitized; for further detalls see the
relevant section herein,

After opening the box, make sure to separate the packing materials according
fo fype and dispose of them in accordance with the current regulations in the
user's country.

We recommend keeping the box for future conveyance or transport.

% This job may be perft d only by specialized technical per-
4 sonnel,

Before plugging in the machine, make sure that the main switch is on "0,

The Purchaser is respensibie for making the electrical connection.

The machine must be connected to the electricity mains by means of the plug
fitted on the power cord. Be sure to comply with:

+ the technical regulations and standards in force at the time of instaliation;

+ the data shown on the rating plate on the side of the machine,

Warning: the electric outlet must be situated in a place easily
within reach of the user, so that no effort is required in order
to disconnect the machine from the power supply when neces-
sary.

if the power cord Is damaged, you must have it replaced either by the
or a specialized technick

#t is forhidden:
¢ touse extension cords of any type;
*  toreplace the original plug;
«  touse adaptors,

Before the machine may be started up for the first time, specialized tech-
nical personnel must check that it functions properly.

machine is off and unpiugged.

Aaning: Product may be poured into the howt only when the

NEVER USE ONLY WATER

Fig.10

Diiute and mix the CONCENTRATE with WATER in 2 sitable container, fol-
lowing the manufacturer's directions, THE MIXTURE OBTAINED MUST HAVE
AMINIMUM SUGAR CONTENT OF 13% - A fower concentration may damage
the augers and/or gearmotors.

NEVER INTRODUCE HOT LIQUIDS
{with temperatures exceeding 25°C}

MAXIMUM
LEVEL

Fig.1

Pour the praduct into the bowl, taking care not fo overflll be-
yond the max leve! indicated.



After pouring the product into the bowi, close the lid on top of the bowd itself and
apply the padiock provided in the slot.
Each bow! must be padiocked.

y Wawming: never switch on the machine if the padlock is miss-
il\g from the lid. Before removing the padiock, switch off the
machine and unplug it. The padlock keys must be kept safely

by the user,

Waming: There are some moving parts inside the bowl, which
& may cause injuries; tum off and unplug the machine before car-
rying out any operation inside the bowl.

1t is forbidden to operate the machine if the padiock is not cor-
rectly positioned on the bow fid.

ge

The stop device is tripped when the fid is raised; in this case the geamotor that
drives the auger will come to a stop.

Each lid only stops the auger in its respective bow; the other bowis, where pres-
ent, will continue to mix the products contained in them.

Warning: in any case, hefore attempting any operation inside
the bowl, switch off and unplug the machine,

{granita only)

The bowt of a standard machine is operated by two switches, which must be
positioned as follows:

Switch (@ in position *(*: machine powered and mixer on,




The bowl of machines with a beverage cooting function is operated by means  For the sake of simplicity cnly the operation of the right bowi will be illustrated;
of an on/off switch plus a refrigeration switch, which must be positioned as  to operate the left bowl simply carry out the same sequence of steps on the
follows: switches of the left bowl.

Switch @) in position *I": machine powered and mixer on. Switch in position *I": machine powered,

To dispense GRANITA:

Changeover switch 2z <in position ** refrigeration system on {freeze mode)

A~

Each bowl is operated by two switches, which must be positioned as follows:

Switch @) in position *I": mixer on.

To dispense COLD DRINKS:

Changeover switch B position "I refrigeration system on {cooling
mode). ~

Note: The refrigeration system starts only if the switch (@‘, isin
position “I” {mixer working)



For the sake of simplicity only the operation of the right bowl will be illustrated;
to operate the ieft bow! simply carry out the same sequence of steps on the
switches of the left bowl.

Switch in position “I*: machine powered.

The bowt of machines with 2 beverage cooling function is operated by means
of an onloff switch plus a refrigeration changeover switch, which must be posi-
tioned as follows:

Switch (&), in position *I": machine powered and mixer on.

To dispense GRANITA:

Changeover switch f; + in position *I" refrigeration system on (freeze mode).

To dispense COLD DRINKS:

Changeover switch 2 position "It" refrigeration system on (cooling
mode). -~

Note: The refrigeration system starts only if the switch (@ is in
position “I” (mixer working) )

The consistency of the granita may be adjusted (+-) by means of the screw
shown in the figure +: thicker consistency, -: thinner consistency

=

The adjustment may be made by hand or with the aid of a screw-
driver, depending on the type of pin inserted.




Dispensing granita

To dispense the beverage, use the tap lever.

If the machine is

itched off with the even only
N partly filled with granita and is left off even for a brief time, a
tayer of ice may form on the surface.
Should this occur, before tuming the machine back you should remove the sur-
face ice to prevent damage to the mixer components.

Emergency

WARNING: in every emergency situation, to shut down the ma-
chine, firmly press the main switch into position ~0-,

In case of freezing, switch off the machine and contact a service center or
specialized technician,

If a fire breaks out, the area must be immediately cleared to
make way for trained personnel provided with suitable safety
equipment. Always use approved extinguishers, never use wa-
ter or substances of dubious nature,

The lighted fid has the function of enhancing the product's appeal by iluminat-
ing it with a diffuse light.

Before using the lighted lid make sure it is correctly plugged in.

To turn the tid lamp on and off, use the switch provided on each lid,

Fig.27

The machine may be equipped with one or more thermometers (depending on
the number of bowls} to enable constant monitoring of the temperature of the
product inside the bowl.

Imp t note: the th
N\ some markets {
asa dard

is an optional feature; for

to current reg ) it is installed
of the machi
In one-bowi the th will show the temp of the prod-

ucf contained in the bowl.

in two-bowl machines:
- T1 shows the temperature of the product contained in the (eft bowt;
- T2 shows the temperature of the product contained in the right bowd.

Fig.28
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Befare king any cleaning and of extemal
Ammﬁm components, make sure that the main switch Is pasi-
tioned on -~ and that the machine is unplugged.

Wren carrying out cleaning and maintenarice jobs, you shouid observe the fol-

fowing rules:
» do not use solvents or inflammable materials;
take care to avoid di fiquids in the ing area;

do not wash granita machine components in a dishwasher;

do not dry parts of the granita machine in a conventional and/or microwave
oven;

do not immerse the machine in water;

do not expose Ihe granita machine to direct sprays of water;

for cleaning use only fukewarm water and a suitable sanitizing agent comply-
ing with 21CFR1781010 (in 3 with current regulations in the user's
country} that will not risk damaging machine components;

on completing work, make sure that all protective covers and guards that
have been removed or opened are set back in place and properly secured.

Cleaning and sanitization are operations that must be performed with utmost
care and on a regutar basis to guarantee the quality of the beverages dispensed
and with y hygiene

The minimum cleaning and sanifizing frg shall be In comp with
the regulation spedfied by federal, states or iocal regolatory agency having
jurisdiction,

S

Each bowt must be cleaned and sanitized for the product
change at least every 2 (two) days in compffance with the cur-
rent hygiene regulations in the user’s country.

The stainless materials, plastic and rubber used to manufacture
said parts, as well as thelr particular shape, make them easy to
clean but do not prevent the build-up of germs and mold in the
event of inadequate cleaning.

4 ") Itis forbidden to clean or service the machine when itis plugged
’% in and the main switch is positioned on -1,

Emptying 5

Before a bowi may be cleaned, it must emptied of the previously prepared prod-
et

If the bowd is to be cleaned prior to the first use of the machine, it need not
be emptied. In such a case refer directly to section 7.2,

hine 1 (granita only)

While the machine is on, press the switch 3 into pos. *0" 1o shut down the
tefrigeration system.

SL320000819 Ed.1 - 10-05



o

While the machine is on, press the changeover switch .. into pos. “0* to shut
AN

down the refrigeration system.
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3 maching 2 (granita onfy)

For the sake of simplicity only the emptying of the right bowl will be itlustrated; to
empty the feft bow! simply carry out the same sequence of steps on the controls
of the left bowl.

While the machine is on, press the switch ;%; into pos. *0" to shut down the
refrigeration system.




For the sake of simplicity only the emptying of the right bowd will be iliustrated; to
emply the left bow! simply carry out the same sequence of steps on the controls
of the left bowi,

While the machine is on, press the changeover switch -...into pos. ‘0" to shut
o
down the refrigeration system.

After that, put off both the main switch and mixer switch and unplug the ma-

chine.

Fig.40

singtap.

Before removing the bowt it is recommended to disassemble the tap; after
cleaning the tap must not be reapplied until the bow! has been correctly posi-
tioned in its seat.

Follow these instructions to disassemble the tap:
1 remove pin (F) without moving the tap lever;

3y B

=
Fon

X




These components may be placed in a basin containing hot water (approx.
§0°C}; they must fater be treated as described in section 7.4.

Fig44

i\ Never disassembte the tap if the product or any other liquid is
¥ present inside the howd.

moving’

Removal of every granita bowt is fundamental to ensure corect machine clean-
ing and sanitization.

To remove a bowl correctly proceed as follows:

1 remove the padlock and take off the jid.

3 remove the bowi from its seat by pushing and tapping lightly on the rear
part;

Al of the previously di bled and d c
oughly washed and sanitized.

/'\Use the sanltizing product as directed on the product label,
.

must be thor-

To carry out this procedure correctly proceed as follows:

fill a sink with detergent and hot water (50-60°C);

wash the di p with the d solution;

rinse with hot water, making sure no traces of lubricants remain;

fill another sink with a sanitizing solution prepared in water ;

soak the disassembled components in the sanitizing solulion {use the sani-
tizing product as directed on the package labet);

rinse with clean water,

place the components on a clean surface and dry them.
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Using a damp cloth, clean all product residues from the evaporator.
Wash and sanitize the lid.

Waming: lids fitted with lighting must not be immersed in any
type of liguid.



Wash and sanitize the bowl support and resting surface,

All of the washed and sanitized components must be carefully reassembied.

must be fubri
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Apply the seal {A) on the auger as shown in figure 50.

Using the vaseline provided, lubricate the seal (A) in the areas shown in fig-
ure 51,
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Fig.51

Apply seal (B}, lubricating the entire surface indicated by the arows with vase-
fine.

Introduce the auger, engaging head (C) with shaft (D).
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a Note: Rotate the auger to engage it.

Set the bow] back in place; slightly raise head (C) of the auger so that it meets
the seat provided (E} in the bowt. {Fig.54-55).




Follow these instructions to refit the tap:

adequately Jubricate the plug {X) and OR (Y) using the Vaseline supplied;
infroduce the tap spring and body from the lower part of the tap;

introduce the tever and fix it in its seat while keeping the tap body pressed
upwards;

introduce the pin (F) without moving the tap lever.
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Fig.57

Note: Correctly install the components as shown in the figure,
Note: failure to lubricate the plug or OR may cause product to
leak from the tap.
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Before starting up the machine, you must sanitize the evaporator,

Proceed as follows:

-

prepare the sanitizing solution in a suitable container {following the direc-
tions provided on the package of the sanitizing product)

~

pour the sanitizing solution inta the bowl;

w

allow time for the sanitizing solution to act (see direcfions on product pack-
age).

-

empty the tank of sanitizing solution by opening the tap.

Then thoroughly rinse the bow! and evaparator to efiminate residues of sanitiz-
ing solution.

Waming: the bowl must be rinsed of sanifizing solution as
directed on the package of the sanitizing product and in ac-
cordance with the hygiene regulafions currently in force in the
user’s country.

The drip tray should be emptied and cleaned daily.

Holding the drainage hose firmly, lift the tray with the grid on top of it and pull
it out,

Note: all of the drip trays present in the machine should be
cleaned.

Wash the tray and grid separately with lukewarm water,
Dry alf of the components.

Reposition the grid on top of the 1ray.

Pasition the drainage hose in the opening provided.

Fit the tray back in place and press down to secure it to the mathine,



Warning! Onfy handle the lids with your hands. Do not use any  To ensure that it works properly, each thermometer is powered separately by
type of tool that could damage the lid or its comy one 1.5 V button battery {code GPA76).

To canry out maintenance operations on the lightad lid, remove the fid from the Waming! Only handle the thermometer with your hands. Do not
machine and unplug it. use any type of tool that could damage the thermometer.

To replace the battery proceed as follows:
* using a screwdriver, remove the front cover;
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Separate the two paris of the lid by removing the screws; use a suitable screw-
driver for this purpose.

Fig.59 fS’
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« remove the used battery and fit a new one in its place, taking care to comply
with the polarities indicated;

Remove bulb “U" from lamp holder “T™ and fit a new bulb in its place.

Reassemble the iid and fasten it with the two screws.

+ Close the cover of the battery compartment.

' Note: the cover must be closed by hand; should you encounter
Sy any difficulty in closing the cover, check whether the battery
has been correctly positioned.

Cautionary notes:

* Do not insert a used battery or one of a different type;

+ fthe machine will remain unused for a long period, remove the battery
from its compartment and store it in 2 suitabie place;

* In normal conditions of use, a new battery will have a life of about one
year;

* Spent batteries must be disposed of in j with the laws in the
user's country.
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The condenser may be cleaned solely by a specialized techni-
cian, who must org; all of the i q and
use suitable equipment, in strict compliance with the appli-

cable regulations currently in force.

? Periodically clean the condenser situated inside the machine.

Waming: before p jing to clean the
and unplug the machine,

Warning: When safety guards are removed, you have access fo
some sharp surfaces of the machine.

Aumy fenser will Impai the perfi

To access the condenser remove the safety guards.

4 switch off

of the machf

g It is forbidden to use the machine when even only one panef
B {front, rear or side) is not set properly in place, it is prohibited
for the to clean the condi

The guards must be removed using a suitable screwdriver.

Remove the guard on the right side by taking out the screws securing it to the
machire.

Remove the guard on the left side by taking out the screws securing it to the
machine.

Fig.64

Remove the rear guard after taking out the screws securing it to the frame (the
screws are situated on the left and right sides).

Fig.65

After removing the guard, use a dry brush to remove the dust that has built up
over time with use.
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Fig.66

After thoroughly cleaning the ct fit all the guards back in piace.

cond:of  2-bowl Granita machine

The safety guards may be secured with screws oF clips.

If the guard is fastened with screws, use a suitable screwdriver; if the guard is
fastened with ciips, if may he removed by hand without the aid of any tools.

Fig.67




After removing the guard, use a dry brush to remove the dust that has built up 8
over time with use. b

{ i 'The hine may be only scrapped by the ialized techni-
cian who shall organize all the operational sequences and the
use of adequate means suitable to operate In fufl compliance

with the regulations in force in the country where the machine

Fig.68

U‘»:: is used,

After thoroughly cleaning the condenser, fit the guard back in place.

Problem Cause Remedy
The machine does not tumn on, The main switch is off {positioned on *0"). {Cap.6) Press the switch into position “I",
The machine is not plugged in. Insert the plug in a suitable outlet.
The tap leaks {liquid leaks from below). The tap plug is not ubricated. {Fig.57) Lubricate the plug and OR.
The plug is defective, Replace the plug.
The tap teaks (liquid leaks from above). The OR is defective. Replace the OR,
The CR Is not lubricated.(Fig.57) Lubricate the plug and OR.
Product leaks from the rear part of the | The bowt is not fit correctly in place . (Par.7.5) Check the positioning of the bowi.
bowl. The bowi seal is not lubricated. (Fig.52) Lubricate accordingly.
The seal is defective. Replace the seal.

The auger does not turn

The switch is positioned on "0". (Cap.6)

Press the switch into position *I".

There are blocks of ice inside the bowl.

Empty the bow! and remove the blocks of ice; check
that the product has been comectly diluted.

The machine does not make granita.

The swiiches are off. (Cap.6)

Press the switch into position ',

The machine is near sources of heat,

There is insufficient ventilation.

Install the machine in a suitable place.

The condenser is dirty. (Par.7.8)

Cali in a specidlized technician to dean the
condenser.

The consistency has not been regulated comectly. (Par.6.6)

Correctly regutate the consistency.

The auger is noisy.

The front seal has been applied incorectly. (Fig.50)

Check that the seal is applied correctly.

The seal is not lubricated. (Fig.51)

Lubricate the seal accordingly.

The thermometer does not indicate the
temperature

‘The battery has run out

Replace the battery (Section 7.9.)

Probe fault

Call a specialized technician

The lighted lid does not werk

it is not plugged in propery

Check that the plug is properly conmnected

The switch is on*0"

Switch on the lid lamp using the switch

Bumt-out bulb

Replace the bulb (Section 7.8.)

technician,

If the machine malfunctions due to causes other than those listed in this table or the proposed remedies do not soive the problem, contact a specialized




