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TECHNOLOGY FOR SUCCESS

Chocolate tempering bowl 20 kg

EmKocTb onst TemnepupoBaHus wokonaga 20 kr

Manual
PykoBoaCTBO MO aKkcnnyaTauum




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

operation of chocolate tempering bowl! 20 kg.
Before use carefully read the instructions below!

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

operation of the device.

KADZAMA Ltd appreciates your purchase and wishes you

a pleasant work experience.

HacToslee pykoBOACTBO MO 3KCMAyaTauum npegHasHayeHo Ansd M3yyYeHus
KOHCTPYKUMUKN, OCHOBHbIX TEXHUYECKNX XapaKTEPUCTUK, NPUHLUMNA OENCTBUA U
npaBui  TEXHWYECKOW 3KchnyatauuMm eMKOCTM And  TeMnepupoBaHus
wokonaaa 20 Kr.

lMepea Havyanom 3KcnnyatauMm BHUMATENbHO U3yu4uTe AaHHoe
pykoBoacTBo!

Mpn  HekBanNMULUMPOBAHHOM  UCMONb30BaHUM  OOOpPYLOBaHWE  MOXET
ABNATLCA MCTOYHMKOM onacHocTu. Hadvano paboTbl ¢ npubopomM O3Havaer,
YTO Bbl MOSIHOCTBID O3HAKOMWIUCL C PYKOBOACTBOM W YSICHUNU npaBuna
aKcnnyaraumu.

Komnanua KADZAMA O6narogaput Bac 3a npuobOpeteHue cBoero
obopynoBaHusA u xenaet Bam npusTHon pa6oTbl.



1 — Purpose of the device
HasHa4yeHue nspgenua

Chocolate tempering bowl 20 kg is designed for heating and

tempering chocolate.

EmMKOCTb Ons TemnepupoBaHusi wokonaga 20 Kr npeaHasHaveHa ans
pasorpesa 1 TEMNEepPUPOBaHMs LLOKoMNaaa.

2 — Specifications
TexHu4yeckune XapaKTepuCTunkn

Supply, [V]/ [Hz] 220/ 50
OnekTponuTanue, [B] / [u]

Power, [kKW / h] 0.2
MoTpebrnsemas MOLHOCTb, [KBT / 4] ’
Maximum loading capacity, [kg] 20
MakcumanbHas 3arpyska, [Kr]

Minimum loading capacity, [kg] 5
MuHumanbHas 3arpyska, [Kr]

Material Stainless steel
Matepunan emkocTun Hepx. ctanb
Heating range, [°C] 20— 50




[nanasoH Harpesa, [°C]

Heating method Infrared
Cnocob HarpeBa MHdpakpacHbIn

Dimensional size (L x W x H), [mm]
abapuTtHble pa3mepsbl (O x LU x B), [MMm]

540 x 340 x 240

Weight (unpackaged / in package), [kg] 8/9

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

3 — Configuration
KomnnekTHoCTb

Chocolate tempering bowl 20 kg — 1 pc.
Lid — 1 pc.
Manual — 1 pc.

Warranty card — 1 pc.

EmkocTb ana temnepuposaHus wokonaga 20 kr — 1 wr.
Kpblwka — 1 wr.
PykoBoacTtBo no akcnnyataumm — 1 wr.

[apaHTUNHbIA TanoH — 1 WT.



4 — Safety measures
YkasaHus mep 6e3onacHocTr

4.1. Chocolate tempering bowl 20 kg is an electric appliance
with a certain danger potential. When connecting the device to
the electric grid, take all necessary precautions to avoid
electric shock.

4.2. Chocolate tempering bowl must be connected to the
power supply and operated only by trained personnel.

4.3. It is not allowed to operate the chocolate tempering bowl
in the absence of electrical grounding («E» wire).

4.4. Chocolate tempering bowl should be used only for its
intended purpose.

4.5. Use and store the chocolate tempering bowl in a place out
of reach of children

4.6. Do not leave the chocolate tempering bowl switched on
without supervision for a long time.

4.7. Do not operate the chocolate tempering bowl with wet
hands.

4.8. Do not allow liquids inside the chocolate tempering bowl
through the ventilation.

4.9. Do not use the chocolate tempering bowl at ambient
temperatures below 10°C and above 40°C, and relative
humidity above 80%.



4.10. When transporting the chocolate tempering bowl at sub
zero temperatures, prior to first use it should be kept at room
temperature for at least 1 hour.

4.11. Any maintenance should be carried out when the
chocolate tempering bowl is disconnected from the power

supply!

4.12. Repair or disassembly of the chocolate tempering bowl
may only be provided with the assistance of qualified
personnel of KADZAMA Ltd.

4.1. EMKOCTb Ons TemnepupoBaHus wokonaga 20 Kr — 3neKTpUYeckui
npubop ¢ onpegeneHHbIM MOTeHUManom onacHoctu. [Mpu nogknoveHum
npubopa K 3nekTpu4eckonm cetu cobnoganTe Bce Heobxoaumble Mepbl
NpesoCTOPOXKHOCTU BO M3bexaHne nopaxKeHus: areKTpUYeCKUM TOKOM.

4.2. EMKOCTb Onsi TEMMNepupoBaHnA LLOKonada AOShKHa MOAKIoYaTbea B
CeTb M 3KCMIyaTMpoBaTbCs TONbKO 06Y4YEHHbIM NEePCOHANOoM.

4.3. He OOMnycKaeTca J3Kcriyatauma eMKOCTU AOnda  TemMnepupoBaHud
LIOoKONnaga B OTCYTCTBMM 3NEKTpUYEecKoro 3asemneHus (nposog «E» ang
€BpO BUSOK).

4.4. JkcnnyatvpynTe eMKOCTb Afis TEMNepUpPOBaHUS LLOKonaga TONbKo Mno
NPSIMOMY Ha3Ha4YEHUIO.

4.5. JkcnnyatupynTe U XpaHUTe eMKOCTb AN TeMNepupoBaHus LWoKonaaa
B MECTax HELOCTYMHbIX AETAM.

4.6. He ocTtaBnsnTe eMKOCTb 4151 TEMNEepPUPOBaHUS LLOKONaaa BKIIKOHYEHHOM
Ha anuTenbHoe Bpems 6e3 npucMmoTpa.

4.7. He Bknwo4vanTe eMKOCTb ANA TeMnepupoBaHUs LWOKoMaga MOKPbIMU
pykamu.



4.8. He ponyckanTe nonajaHUs >XUOKOCTM BHYTPb €MKOCTU Ans
TemnepupoBaHs LLOKOMNaAa Yepes BEHTUNALMOHHbIE OTBEPCTUS.

4.9. He oakcnnyaTupynte eMKOCTb ANA TeMnepupoBaHus LIokornaga npwu
TemnepaTtype okpyxatowero Bosgyxa Hwke 10 u Bbliwe 40 rpagycos
LenbCcus 1 OTHOCUTENbHOW BRaXHocTu Bo3ayxa Bbiwe 80%.

4.10. B cny4ae TpaHCNOPTMPOBKM €MKOCTY ANs TEMNepUpPoBaHus LWokonaaa
npyv oOTpuUATENbHLIX TemnepaTypax nepen MNepBbiM BKIHOYEHUEM ee
crieqyeT BbloepXKaTh Mpy KOMHaTHOM Temneparype He MeHee 1 yaca.

4.11. Jobble OencTBUS MO TEXHUYECKOMY OOCINYyXMBAHMIO WU yxozy
NPOBOAWTL TOMBKO MPU OTKITHOYEHHOM OT CETU LLUHYpEe CETEBOro nuTaHus!

4.12. PemoOHT unu pa3bopka eMKOCTU Ansi TeMnepupoBaHUSA LOKonada
MOryT  MpPOBOAWUTLCS  TOMBbKO  MpUM  ydacTum  KBanuULMpoBaHHOMO
cneunanucta komnaHum KADZAMA.

5 — Before start

MogroTtoBka k paboTte

5.1. Remove the packaging.

5.2. Set the chocolate tempering bowl 20 kg on a flat hard
surface, providing easy access to controls.

5.3. If the chocolate tempering bowl 20 kg was at sub zero
temperatures for a long time, allow it to warm up to room
temperature before turning it on.

5.4. Empty the container and load at least 5 kg of chocolate
into it.



5.5. Make sure that the power supply is correct and that the
power source is properly grounded. Plug the equipment into a
220V.

5.1. YganuTte ynakoBky.

5.2. YcTaHOBUTE €MKOCTb And TemnepupoBaHus wokonaga 20 kr Ha Ha
POBHYIO TBEPAYI MOBEPXHOCTb, 0becneynB CBOOOOHbLIM OOCTYN K OpraHam
ynpaBneHus.

5.3. Ecnu eMKoCTb Onisi TemnepupoBaHus Lwwokonaga 20 kr anutensHoe
BPEMSI Haxogunacb npu oOTpuuaTenbHbIX Temnepatypax, To nepen
BKMOYEHMEM el HeobxoguMmMo daTb  MNPOrpetbcsi OO0  KOMHaTHOM
Temneparypsbl.

5.4. OQuncTuTe eMKoCTb 1 3arpy3mTe B Hee MMHUMYM 5 Kr Lokonaja.

5.5. Ybegutecb B napameTpax 3reKTpoCeTW U Hanuyuu 3a3eMrieHus y
UCTOYHMKA NuTaHus. Bknounte obopynosaHue B ceTb 220B.

6 — Control panel description
OnucaHne naHenu ynpaBieHuns




1 — Power ON / OFF button;

2 — Temperature display: it shows the current temperature
value as well as the set temperature value if any button is

pressed;

3 — Temperature deviation indicator (A | = | V). Indicator
(V) signals that the current temperature is less than the set
one. Indicator (A) signals that the current temperature
exceeds the set one. Indicator (m) signals that the current

temperature matches to the set one;

4 — Temperature set value indicator (SV). To check or change
the current temperature set value (SV), press any key on the
front panel once, while the set value indicator (SV) is on and

the set value blinks;
5 — Unit of measurement indicator (C° | F°);

6 — Control output indicator (OUT). The indicator lights up

when the heating elements are activated;

7 — The (MODE) key is used to enter / exit adjustable

parameters mode and save the set values;

8 — Settings keys (€ ¥ #) are used to change setting

values.



1 — KHomnka BKMOYMTL / BBIKITHOYUTD SMEKTPONUTaHue;

2 — [ucnnen gna otobpakeHWs NMoKasaHUM TemnepaTypbl: Ha gucnnee
oTOOpaxaeTcs Tekyllee 3Ha4YeHUe TemnepaTypbl, a Takke 3afdaHHoe
3Ha4YeHUe TeMnepaTypbl, ECMN HaXaTb MOy KHOMKY;

3 — NHpmkaTtop oTknoHeHus Temnepatypbl (A | o | V). UHankatop (V)
CUrHanuavpyeT O TOM, 4TO Tekyllasi TemnepaTtypa MeHbLue 3aJaHHO.
WHoukatop (A) curHanmuaupyet, 4To Tekyllasi TemnepaTtypa npeBbillaeT
3afaHHylo TemnepaTypy. WVHOMKaTOp (m) CWUTHaNMM3MpyeT, 4TO TeKyLuas
Temnepartypa COOTBETCTBYET 3afjaHHOW TemnepaType;

4 — VhpgukaTtop 3agaHHow Temnepatypbl (SV). [Ons npoBepku wnu
N3MEHEHUS TEKyLLEero 3HadeHusi 3agaHHon Temnepatypbl (SV) ogHOKpaTHO
HaxXxMuTe mobylo KnaBully Ha NWUEBOW MaHenu, npu 3TOM WHAMKATOP
3apaHHoro 3HaveHus (SV) BKMYeH U MUraeT yCTaHOBOYHOE 3HAYeHUE;

5 — WHgukaTtop, oTobpaxatowuii eauHuly namepenus (C°, F°);

6 — MHawmkatop ynpaenstowero Bbixoga (OUT). NHankaTtop 3aropaetcs npu
aKTMBaLWW HarpeBaTerbHbIX 3EMEHTOB;

7 — Knasunwa (MODE) vcnonb3yetca ans Bxoga / Bbixoda M3 pexuma
HacTpavBaeMblX NapameTpOB M COXPaHEHMUS 3aAaHHbIX 3HAYEHWN;

8 — KnaBuwm Hactporkn (€3¥ A) pcnonb3ylTca ANS UIMEHEHUSs
3HaYeHUn HaCTPOEK.



7 — Exploitation
kcnnyartauus

7.1. Turn on the tempering bowl with the ON / OFF button.
The controller display must light up.

7.2. Temper the chocolate. There are many methods of
tempering the chocolate with a steam table. The easiest
tempering method is determined based on the working
conditions and the skills level of the specialist. There are three
ways to prepare chocolate below.

7.2.1. Method A — Sowing stable crystals:

— Heat up the chocolate to 42-45°C (or other temperature
recommended by chocolate manufacturer);

— Change the temperature value on the controller to fit the
working temperature of the chocolate (33°C or the value
recommended by the chocolate manufacturer);

— Add 20-30% of chocolate pieces to the heated chocolate
mass;

IMPORTANT! The pieces must be tempered and the same
size. The larger the pieces, the fewer you need.

— Mix well until the pieces are completely dissolved. The
pieces should melt completely at the moment the set working
temperature is reached;



IMPORTANT! If the pieces are dissolved at a temperature of
34°C and above, then there is a big chance that the chocolate
won’t contain the required quantity of stable crystals. If the set
temperature is reached, and the pieces are not melted, then
cover the container with a lid and repeat stirring after 10-15
minutes until the pieces are completely dissolved.

— Collect the probe and check the quality of the tempering;

— Upon finishing the work, set the temperature to 40-50°C,
cover with a lid;

— To start the work, repeat all the steps again.
7.2.2. Method B — Classic tempering:

— Heat up the chocolate to 42-45°C (or other temperature
recommended by chocolate manufacturer);

— Change the temperature value on the controller to fit the
working temperature of the chocolate (33°C or the value
recommended by the chocolate manufacturer);

— Remove a bit of chocolate from the container and pour it on
a marble or granite table;

— Methodically mixing chocolate on a cold table surface,
lower the temperature to 26-27°C. The look of the chocolate
can also serve as an indicator of a successful result: the
surface of the mass should change its gloss to matte, the
chocolate becomes much thicker.

— Collect the chocolate in a cup and return it to the tempering
container. Mix thoroughly. The temperature of the chocolate



mass must be within the working temperature range of the
chocolate;

— Collect the probe and check the quality of the tempering;

— Upon finishing the work, set the temperature to 40°C, cover
with a lid;

— To start the work, repeat all the steps again.
7.2.3. Quick start:

— For a quick start the chocolate in the container must be
already tempered. This technique is suitable if you plan to
continue working in the near future (for example, the next day
orin 1-2 days);

— At the end of the working day it is necessary to set the
temperature on the controller to 36-37°C (depending on the
temperature in the room);

— Cover the container with a lid and leave it until the the next
working day;

— Set the working temperature to 33°C, mix the formed
chocolate crust well with the warm chocolate on the bottom
until smooth (the temperature should not be higher than 33°C);

— Collect the probe and check the quality of the tempering;

— Upon finishing the work, set the temperature to 36-37°C
(depending on the room temperature).



7.3. Recrystallization of chocolate.

Recrystallization of chocolate is a process in which a mass of
chocolate, being at the same temperature (for example, 33°C),
changes its viscosity to a more viscous one. After 1-2 hours of
working with the prepared chocolate, the recrystallization
process begins (appears as increased viscosity of the
product). In order to return the chocolate to its normal state,
it's enough to evenly heat it with a heat gun to a temperature
of 33.5-34°C (or add hot chocolate with a temperature of
37-50°C to it). The volume of added chocolate is determined
empirically, based on temperature conditions and the degree
of recrystallization.

IMPORTANT! When adding hot chocolate, the working
volume in the bowl must be thoroughly and constantly mixed
for uniform temperature distribution, and the temperature must
also be continuously monitored with an external temperature
measuring device (for example, a pyrometer).

7.4. Adding chocolate to the tempering bowl.

It's much more efficient to keep the tempering bowl filled at
least half of the maximum load. This allows you to ensure
stable and long-term work with chocolate. In order to add
chocolate to the bowl and not out-temper it, it must be hot
(37-45°C). It is also necessary to gradually and well mix the
mass and control the temperature with a pyrometer (it should
not exceed 33°C).



7.1. BknounMTe emKOCTb AnA TeMNepUpoBaHWA KHOMKOW BKMOYeHUs /
BbIKIIOYEHNS  anekTponuTaHus. [lpy 3TOM [OMKHO 3aropetbcsi Tabno
KOHTponnepa.

7.2. NpoBegnTe TemnepupoBaHue wokonada. CylecTByeT MHOrO METOA0B
TEMNEePUPOBaHMS LIOKOMaga C MOMOLLb0 MapmuTa C CyXUM MOAOTrPEeBOM.
HaunGonee yOOGHbIN MeToq, TEMNepUpPoBaHus onpegnensieTcs
CaMOCTOATENBHO, UCXOAS U3 paboumx YCrOBWIA U YPOBHSI KBanuduKaLm
crneumanucta. Hibke npvBeneHo Tpu crnoco6a NoAroToBKM LLOKoNaaa.

7.2.1. Cnoco6 A - lNoceB cTabunbHbIX KPUCTaNIOB:

— Pasorpetb wokonag po 42-45°C  (unu  TemnepaTtypbl, KOTOPYHO
pekoMeHayeT Npovn3BoAMNTENb LLOKONaaa);

— Ha KoHTponnepe nsmMeHuUTb 3Ha4YeHre TemrnepaTypbl HA COOTBETCTBYIOLLEE
paboueri TeMmnepatype wokonaga (33°C unu 3HaveHne, peKoMeHA0BaHHOoe
npounsBoauTenem Liokornaaa);

— K pasorpetoii wokonagHon macce pob6aButb 20-30% LLOKOMagHbIX
KYCOYKOB;

BA>XHO! Kycouku QomkHbl bbimb memrepupo8aHHbIMU U OOUHaKo8020
pasmepa. Yem bonble pasmep Kycoykos, memM MeHbuwe ux nompebyemcs.

— TwartenbHO nepemeluatb A0 MOMHOrO0 PacTBOPEHUSA KyCOYkoB. Kycouku
AOOIMKHbI  pacnnaBUTbCA MNOJIHOCTbIO B MOMEHT [OOCTUXEeHUA 3a,anH0|7|
pabouer TemnepaTypbl;

BAXKHO! Ecnu kycoukn pactBopunuch npu temnepatype 34°C u Bblwe, TO
BbICOKa BEPOSTHOCTb OTCYTCTBMS B LUOKONade HeobxoduMMoro KonuyecTsa
cTabunbHbIX Kpuctannos. Ecnu 3agaHHas TemnepaTtypa [OCTUrHyTa, a
KYCOYKM He pacnnaBuivCb, TO HEOOXOAUMO HAaKPbITb KPbILLIKOW €MKOCTb U
MoOBTOPUTL NepemelunsaHne yepes 10-15 MUHYT [0 MOMHOMO PacTBOPEHWS
KYCOYKOB.

— CHATb NpOBHUK 1 yOeanTbCA B Ka4ecTBe TEMNEPUPOBaHNS;



— [No 3aBeplieHun paboTbl 3Ha4YeHMe TeMnepaTypbl BbicTaButb Ha 40-50°C,
HaKpbITb KPbILLIKOW;

— [nsa Hayana paboTkl NOBTOPUTL BCE AENCTBUS 3aHOBO.
7.2.2. Cnoco6 b — Knaccuuyeckoe TeMnepupoBaHue:

pasorpeTb Lwokonag go 42-45 C° (unu TemnepaTypbl, KOTOPYH peKoMeHayeT
npousBoAUTENb LWoKonaga);

— Ha koHTponnepe n3mMeHuTb 3Ha4YeHe TeMnepaTypbl HA COOTBETCTBYHOLLEE
paboyer Temnepatype wokonaga (33°C nnu 3HadeHne, pekoMeHaoBaHHOE
npov3BoaUTENEM LLOKONaaa);

— WN3baTb u3 BaHHbI HebonbLOW OObeM LOKOnaga W pasnuTb Mo
MPaMOPHOMY WM rPaHUTHOMY CTONY;

— MeTtoaonyHo nepemelumBas LLOKONAA Ha XOMOOHOW MOBEPXHOCTW cTona,
onyctuTb Temnepatypy Ao 26-27°C. NHaukaTtopoM ycrewHoro pesynbsraTta
TaKkKe MOXET CMYXWUTb BHELHWA BWA LUOKOMaZa: MOBEPXHOCTb MacChbl
OOMKHa CMeHWTb Oneck W rMsHeL, Ha MaToBOCTb, LUOKOMNaj CTaHOBUTCS
3HAYUTENbHO ryLUe;

— Cob6partb LWokomnaz B YallKy M BEPHYTb B EMKOCTb Afsl TEMNepUpoBaHus.
TwaTenbHoO nepemMellatb. TeMnepaTtypa LIOKONagHON Macchl JOMKHa ObiTb
B AManasoHe paboyeii TeMnepaTypbl LLOKOMaaa;

— CHATb NpoBHUK 1 yOeanTbCA B Ka4ecTBe TEMNEPUPOBaHNS;

— [Mo 3aBepweHnn paboTbl 3HaYyeHMe TemnepaTypbl BbicTaBuTb Ha 40°C,
HaKpbITb KPbILLKOW;

— [Ons Hayana paboTbl NOBTOPUTL BCE AENCTBUSI 3aHOBO.
7.2.3. BbICTpbIN 3anyck:

— [Onsa 6bicTporo 3anycka Lokonaa B eMKOCTU JOMMKEH ObITb TEMNEPUPOBaH.
Tako npuem MOAXOOWUT, €Cn Bbl MraHvpyeTe NpoJomkuMTb paboty B
bnunxaniwee Bpems (Hanpumep, Ha cnegylowuii AeHb nnu vYepes 1-2 aHx);

— Mo 3aBepLueHun paboyern CMeHbl Ha KOHTPoMnepe He0BX0AMMO YCTaHOBUTL
Temnepatypy 36-37°C (B 3aBMCUMOCTM OT TemMnepaTtypbl B MOMELLEHUN);



— HakpbITb €MKOCTb KpbILLKOM M OCTaBUTb OO0 Hadana crieyollen paboyen
CMEHbI,

— BbicTaButb pabouyto  Temnepatypy 33°C, TwartenbHo cMellaTb
06pa3oBaBLUYOCSA LUOKOMAAHYH KOPKY C TEMnbiM LUOKOMAZoOM Ha AHe [0
OOHOPOAHOW Macchl (Mpu 3TOM Temnepartypa He AormkHa 6biTe Bbiwe 33°C);

— CHATb I'IpO6HVIK n y6e/:l,VITbCﬂ B Ka4yeCTBe TeMnepnpoBaHn4;

— [Mo 3aBepleHun paboTbl Ha KOHTPOMMEepe YCTaHOBUTL TemmepaTypy
36-37°C (B 3aBMCMMOCTM OT TemMnepaTypbl B MOMELLEHUN).

7.3. MepekpucTannusaums LWoKonagaa.

Mepekpuctannusaums Lokonaga — 9TO MpoLecc, npu KOTOpPOM Macca
LIoKoMnaaa, Haxo4sacb Npu OOHOW K TOW Xe TemnepaType (Hanpumep, 33°C),
MeHsAeT BSA3KOCTb Ha 6Oonee Tdaryyyt. [locne 1-2 yacoB paboTtbl C
MOArOTOBMEHHbIM LLOKOS1a40M HaunHaeT MPOUCXOAMTbL  MpoLecc
nepekpuctannmsaumm (MPosiBISIETCS B BUAE MOBbILLEHNS BS3KOCTM NPOAYyKTa).
Ona Toro, Yytobbl WoKona BepHyTb B HOpPMarnbHOE COCTOSIHWE, AOCTaTOYHO
paBHOMEPHO MporpeTb ero ¢eHom Ao Temnepatypbl 33,5-34°C (nubo
[obaBuTb B Hero ropsyni wokonag c¢ Temnepatypon 37-50°C). O6wem
nobaensieMoro LWokonaga onpefensieTcs OnbITHbIM - MyTeM, WCXoas U3
TemnepaTypHbIX YCIIOBUIA U CTEMEHUN NepekpucTanamsaumu.

BA>KHO! lNpu dobasneHuu eopsive20 wokonada, paboyuli o6bem 8 eMKocmu
Heobxo0umMo mujameribHO U MOCMOSIHHO rnepemMeuwugams 0715 pa8HOMEPHO20
pacrnpedeneHus memrepamypbl, @ Makxe HEernpepbIBHO KOHMPOUposamsb
memnepamypy eHewHUM rpUbopoM U3MepeHUs memrepamypb! (Harnpumep,
nupomMempom).

7.4. Do6aBneHue WoKonaga B eMKOCTb AnA TeMnepupoBaHuA.

[opasno adhdbekTUBHEN Beerga nogaepKmBaTb eMKOCTb AS1s TEMMNepupoBaHms
3aMoSIHEHHON HE MeHee, YeM HaroroBMHY OT MaKCHMarbHOW 3arpysku. 910
nossonsiet obecneuvBaTb CTabOMIbHYIO U MPOAOIDKUTENbHYIO paboTy C
wokonagom. [Ons Toro, 4TtoObl [O06aBUTL LLOKOMAA B EMKOCTb U He
pactemnepupoBaTb €ro, OH [AOmkeH ObiTb ropaunm  (37-45°C). Takke



Heo6XoQuMO MOCTEMEHHO M XOPOLUO BbIMELUMBATL Maccy M KOHTPONMPOBaTb
Temneparypy NnMpoMeTpoMm (oHa He AormkHa npesbicuTb 33°C).

8 — Troubleshooting
BbisiBneHne n yctpaHeHne HencnpaBHOCTEN

8.1. Malfunctions checklist for tempering bowl.
If your tempering bowl does not start, follow these steps:

— Check the power supply cable, it must be undamaged and
connected to the equipment correctly;

— The socket where the equipment is connected has a right
voltage for the power supply parameters specified in the
technical characteristics of the connected equipment (Your
building may be completely de-energized, or the circuit
breaker responsible for this socket is turned off in the junction
box of the room);

— The equipment plug is connected to the socket correctly
and completely;

— Switch on the equipment, make sure that the indicator on
the controller lights up. The controller will display the actual
temperature, which after a while will begin to rise up to the set
one, it can be adjusted with the «up» and «down» keys;

— When turning on check all the inner walls of the equipment
with your hand, they should begin to heat up. To check the



uniformity of heating, you can stick a piece of masking tape on
each of the walls and use a pyrometer to measure the
temperature after turning on the bowl and letting it reach the
set temperature (remember that the pyrometer cannot
correctly measure temperature from reflective metal
surfaces);

— If the bowl still continues to heat up or there are other
deviations after reaching the set temperature, it's
recommended to do the initial setting of the controller and then
the calibration;

— If all of the above conditions are met, and the equipment
cannot be restored to work, please inform the KADZAMA
manager about all the steps you have done for further
consultation.

Initial parameter setting:

First you must unlock the settings, to do this use the relevant
section below. Then turn on the device, press the MODE
button on the controller and hold it until the PAr2 parameter
appears on the screen, release the button.

Control:

Using the MODE button select the code, change the value
with the «up» button, press the MODE button again to save
the value.



A list of parameters and values for correct operation:

Code
Kog

Meaning
3HauyeHue

Note

MpumeyaHue

,- .,- Temperature sensor
[aTtunk TemnepaTtypbl

In-t dPtL

TC4S ‘FC.
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,-' ' ' ' ’- '- Temperature unit
-~ °C -~ °C EaonHunua namepenns
Temneparypsl

K ¥ A K ¥ A

Unl t c°
T TC4S

Lower temperature
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ypOBEHb
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control selection
Bbibop ynpasneHus
TBepaoTeNbHbIM pene
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TC4S TC4S
- G - 4 4
(g | 1y |
-' -" .’ ,- -' i ,- Opergtmg mode
o oc (cyclic / phase)
- - Pexwum paboTbl
(UMKNYHBIV / da3oBbI)
K ¥ A K ¥ A
SSr.n CYCL

After entering all the parameters, press the MODE button
again for 2-3 seconds to exit the setting mode, the
temperature will be displayed on the controller.

Next you need to calibrate the device.

8.1. Yek-nucT pns nNpoBepkU HeUcnpaBHOCTeM €MKOCTM Afis
TemMnepupoBaHus.

Ecnu Balla eMKoCTb A5t TEMMNEepUpPOBaHNSA He 3aryCcKaeTtcs, TO BbINOMHUTE
criegyloLue warm:

— [lpoBepbTe ceTeBoOM kabenb 06OpyAOBaHMS, OH OOMMKeH ObiTb 6e3
NOBPEXAEHUA N KOPPEKTHO MOACOEANHEH K YCTPONCTBY;

— B posetke, kyma nopkntodaetca obopynoBaHuWe, eCTb HanpsikeHue,
COOTBETCTBYylOLLlEE  MNapamMeTpaMm  JMeKTPonuUTaHusl,  yKa3aHHbIM B
TEXHUYECKNX XapaKTepucTukax nogknoyaemoro yctpornctea (Bawe 3gaHue
MOXeT ObITb 00ecTo4eHO Uenukom, Nubo B pacnpenenuTenbHOM LuTe
NMOMeLLEeHNs1 OTKIIOYEH aBTOMAaTMYECKMI BbIKMOYaTENb, OTBEYalWui 3a
[OaHHY0 pO3€eTKY);

— Bunka O60py,El,OBaHVI9| nogcoegnHeHa K po3eTke KOPPEeKTHO U A0 KOHLA;



— Bkniounte npubop, ybeautech, 4TO 3aropenacb MHAMKaUWS Ha
KoHTponnepe. Ha koHTponnepe otobpasuTtca dhakTuyeckasi Temneparypa,
KoTOpasi CrnycTsl Bpemsl HauyHeT ABWUratbCsi B CTOPOHY 3aJaHHOW, KOTOPYH
MOXXHO PerynMpoBaTh C MOMOLLbIO KMaBULL «BBEPX» U «BHU3Y;

— [Mpw BKMHOYEHMN NPOBEpPLTE PYKOW BCE BHYTPEHHWNE CTEHKM Nprbopa, OHK
[OOIMKHbI HayaTb HarpeBaTbcsl. YTOObl NPOBEPUTL PABHOMEPHOCTbL Harpesa
MOXHO HaKIeuTb KyCOYeK MarnsipHOro CKOTYa Ha KaKOyt M3 CTEHOK U C
MOMOLLbIO MMPOMETPa CHATb TeMMepaTypHble NoKasaHus, NpeaBapuTenbHO
BKITOYMB €MKOCTb W AaB ev HabpaTb 3afaHHyk Temnepatypy (obpawaem
Bawe BHMMaHMe Ha TO, YTO NUPOMETP He MOXeT KOPPEKTHO CHATb
nokKa3aHuA C oTpaXkaroLmx, MeTanInyeckux NnoBepxXHOCTen);

— Ecnu nocne 3afjaHHoON TeMnepaTypbl eMKOCTb BCE paBHO MPOAOIHKaeT
HarpeBaTbCs UMW MMEITCS Apyrue OTKIOHEHUS, peKOMeHAyeTcs caenatb
NepBUYHYI0 HACTPOWKY KOHTpOMepa, a 3aTem NpoBECTM KanuGpOBKy;

Ecnn Bce nepeyncrneHHble Bbille YCNOBUS BbIMOMHEHbLI, @ BOCCTAHOBUTH
paboTocnocobHOCTb obopynoBaHuss  He  monyuyunocb,  coobwute
npeactasutenio  KADZAMA o0 Bcex npogenaHHblX Bamu warax [gns
nonyyYeHnst fanbHenLWen KOHCynsTaunm.

MepBUYHasA HacTpoWKka NapameTpoB:

Heobxoanmo npefBaputenbHO CHATb ONOKMPOBKY C HACTPOEK, ANA 3TOro
BOCMONb3yNTeCb  COOTBETCTBYKOLIMM  pasgernom. 3aTeM  BKHOYaeM
YCTPOWCTBO, Ha KOHTporrepe 3axumaem kHonky MODE v gepxum go tex
nop, Noka Ha akpaHe He yBuanm napametp PAr2, otnyckaem.

YnpaBneHue:

C nomouwbto kHonkn MODE BbiGvpaem kod, KHOMKOW «BBEPX» MEHSIEM
3Ha4yeHue, NOBTOPHOE HaxaTue Ha kHornky MODE 3anuwwet 3HaveHue.

[anee npvBOOWUTCS CMMCOK MNApamMeTPOB W 3HAYEHWA AN KOPPEKTHOM
paboTbl (Tabnuua).



Mocrne BHeceHUss Bcex MapaMeTpoOB CHOBa 3axuMmaeM Ha 2-3 ceKyHAbl
kHonky MODE ans Bbixoga M3 pexuma HacTPOWKKU, Ha KOHTpomnepe cHoBa
OyneT nokaselBaTbCs TEMMepaTypa.

[anee Heobxo4MMO NPOBECTU KarMbpoBKY YCTPONCTBA.
8.2. Calibration.

To calibrate the equipment, pour room temperature water at
least 5 cm from the bottom into a clean bowl and do the
following steps:

— Press the MODE button for 2 seconds until the display
shows PAr1;

— Press the MODE button once again to select the At
parameter;

— Turn ON using keys (¥ A) and press the MODE key;

Code Meaning Note
Kop 3HauyeHue MpumeyaHue
[y
'-' ,: '-' '-' Automatic
oc oc calibration
= our || || > our | Aepouereec
£ ¥ A £ ¥ A
At on

Deviation indicator (A | = | V) on the front panel will start
flashing with 1 second intervals, the display will show (P), after



a while it will change to the current temperature value and the
calibration process will start;

After automatic calibration is complete, the indicator will return
to normal state (m), and the temperature value will no longer
change.

8.2. Kannbpogka.

[na npoBegeHns KanMbpoBKM B YNCTYHO EMKOCTb HEOBXOOUMO 3anuTb BOOy
KOMHaTHOM TeMmrnepaTtypbl HE MeHee 5 CaHTUMETPOB OT [HA W BbINOMHUTb
cnenywouwme AencTBUsS:

Haxwmute kHonky pexuma (MODE) n yoepxuBante ee B TedeHue 2 CekyHa,
noka Ha gucnnee He otobpasutca (PAr1);

Haxmute kHonky pexuma (MODE) oguH pas, 4tobbl BbiOpaTe napamerp
(At);

C nomolubto knaeuw (¥ A) BkrtoumTte (ON) 1 HaxXMUTE KnaBuLy pexuma
(MODE);

Mupukatop oTknoHeHus (A | o | V) Ha nepefgHer naHenm Ha4yHeT Muratb
c vHTepBanom B 1 cekyHay, Ha gucnnee nosieutca (P), yepe3 HekoTopoe
BPEMS OH M3MEHWUTCH Ha TeKyllee 3HavyeHWe Temrnepatypbl U HavHeTcs
npouecc kanubpoBsku;

[Nocne 3aBepLleHNss aBTOMaTUYECKOW HACTPOMKM WMHAMKATOP BEPHETCHA B
HOpMarnbHOEe COCTOSIH/E (m), W 3HadyeHue TemnepaTtypbl 6onblie He
N3MEHUTCS.



8.3. Exit the test mode.

LCCL

CLJ0

K ¥ A

If you see TEST on the screen while working with the bowl,
this means that the controller is now in test mode.

Press the MODE button to select the KEY parameter, then
press the «up» arrow and the MODE button at the same time.

Press the «up» arrow until the display shows END.

Code Meaning Note

Kon 3HayeHue MpumeyaHue

Ul o co

2 - -

'- ,- -' '- ' "-' End of test mode
3aBepLueHne pexuma
TECTUPOBAHUS

BRVA | BxYA

KEY End

Turn off the device, the controller should exit the test mode.




8.3. Bbixoa U3 TeCTOBOro pexuma.

Ecnn npu paboTe ¢ eMKOCTbIO Bbl BUAUTE Ha akpaHe Hagnucbk «TEST», aTo
3HAYUT, YTO KOHTPOJSINEP CerYac HaxoauTCsl B TECTOBOM pPeXUME.

Haxumas kHonky MODE BbiGepute napametp «KEY», ganee HyxXHO
HaXkaTb CTpenky «BBepx» 1 kHornky MODE ogHoBpeMeHHo.

HaxunmanTe cTpenky «BBepx» noka Ha aucnnee He otobpasntca «kEND».

Bbikntoyaem yCTpOWCTBO, KOHTpONnep [AOSKEH BbIATU U3 TECTOBOMO
pexuma.

8.4. Block / exit block.

Turn on the device, press the MODE button and hold it until
you see the PAr2 parameter on the screen, release it.

Control:

Using the MODE button select the code, change the value
with the «up» button, press the MODE button again to save
the value. Find the «LoC» parameter using the «up» button
and select «Loc2» (select the OFF parameter to exit), press
the MODE button.

Code Meaning Note

Kon 3HayeHue MpumeyaHue




e - — - o Block activation
[ | 0 (this should be
' ' ’ , ' ' ' ' , performed after
- - - - calibration only)
C C BkntoveHne dyHKumMmn
A out A out BrIOKMPOBKM (AaHHas
npoueaypa BbINMOJIHAETCA
¥ A ¥ A ° TO>;1pbKO nocne
LoC LoC2 KanubpoBsku)
TC4S TC4S
- ( - e»
' ) ) - )
L il (11 | BbikrioueHme
a4 T’ ' -
oo g 6dDyHKuMM
ITOKNPOBKA
.l out . our Block deactivation
£ ¥ A K ¥ A
LoC oFF

If all of the above conditions are met, and the equipment
cannot be restored to work, please inform the KADZAMA
manager about all the steps you have done for further
consultation.

8.4. BnoknpoBka / Bbixog U3 61I0OKUPOBKMU.

Bkntoyaem yctponcTtso, 3axumaem kHornky MODE w gepxum go tex nop,
noka Ha akpaHe He yBuamm napametp PAr2, otnyckaem.

YnpaBneHue:

C nomowpto kHonkn MODE BbeiGvpaem kop, KHOMKOWM «BBEPX» MEHSieM
3HayeHue, MNOBTOPHOE Haxatue Ha kHonky MODE 3anuwet 3HaveHue.
Haxognum napametp «LoC» C MOMOLLBIO KHOMKM «BBEPX» W BblbMpaem



«Loc2» (ona Bbixoga BbliGMpaem napametp OFF), Haxumaem KHOMKY
MODE.

Ecnn Bce nepeyncrneHHble Bbille YCNOBUS BbIMOMHEHbLI, @ BOCCTAHOBUTL
paboTocnocobHOCTb obopynoBaHus  He  monyuyunocb,  coobwute
npeactasutenio  KADZAMA o0 Bcex npogenaHHblX Bamu Lwarax pgns
nony4YeHns AanbHenLen KOHCYNbTaLum.



9 — Maintenance and care
O6cnyxumBaHue 1 yxoq

9.1. During the work keep the chocolate tempering bowl clean.
Any maintenance should be carried out when the device is
disconnected from the power supply and cooled to room
temperature.

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

9.3. Wash the inside of the bowl (if necessary) with warm
soapy water first, and then rinse several times with clean
water and wipe dry.

9.4. If the equipment won’t be used for a long time (more than
2 days), it is necessary to disconnect it from the power supply
and clean it thoroughly. Repeat steps 9.2 and 9.3 before
putting the bowl to work.

9.1. B npouecce akcnnyaTauum cogepxute eMKoCTb Arsi TeMNepupoBaHus
wokonaga uuctote. Bce paboTbl Mo 0GCNyXMBaHWIO BbIMOMHAKOTCA Ha
060pyaoBaHNM, OTKIIOYEHHOM OT 3IIEKTPOCETM U OCTbIBLUEM [0 KOMHATHOM
TemnepaTypbl.

9.2. [lonyckaetcs npoTmpaTtb KOPMyC YUCTON, BNAXHOW ryOKon nnm TKaHbio.

9.3. BHYTpEeHHI00 YacTb BaHHbI MbITb (MO HEOBXOAMMOCTM) CHavana TennbiM
MbIfIbHBIM PacTBOPOM, @ 3aTeM HECKOfbKO pa3 NpOMbITb YMCTOW BOAOWM U
BbITEPETH HACyXoO.



9.4. Ecnun obopyaosaHue He ByaeT Mcnonb3oBaTbCs B TEYEHUW ONNTENBbHOIO
BpeMeHu (bonee 2 gHen), HEOBXOQUMO OTKIOYUTL €r0 OT CETU U TLLATENBbHO
ounctuTb. MNepen BBOAOM B 3KCMMyaTaumio NOBTOPUTbL AENCTBUS NyHKTa 9.2
n9.3.

IMPORTANT! If your device model is equipped with additional
sockets, you must be aware that the power supply to these
sockets is not turned off by the main power button on the
tempering bowl.

BA>KHO! Ecnu mooersb sawezo ycmpoticmea OocHaujeHa
dornonHuUMenbHbIMU po3emkamu, mo rnodaya numaHusi Ha 3mu po3emKu He
OMKIIKYaemcsi OCHOBHOU KHOMKOU numaHusi Ha Kopryce emkocmu Ors
memnepupo8aHus.



10 — Warranty

rapaHTI/IFI N3roToBUTESA

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

are specified in the warranty card.

[apaHTUMHBIN CPOK (a TakkKe YCMOBUS TapaHTUAHOIO OOCMYXXUBAHUS)
yKa3aHbl B rapaHTUNHOM TarioHe.



11 — Certificate of acceptance
CBM,D,eTeJ'IbCTBO O npunewmke

Chocolate tempering bowl 20 kg complies with stated

specifications and is recognized as serviceable.

Emkocte ans TeMnepuposaHusa wokonaga 20 «kr COOTBETCTBYET
3adBlieHHbIM TEeXHUYEeCKUM XapaKTepuctnkam wu npusHaHa rogHom K
aKcnnyatauunu.

TCD Stamp
LWTamn OTK

Controller signature

Moannckb KoHTponepa

Release date

[ata Bbinycka



Manufacturer:

Kadzama LLC

Russia, Moscow, 105122, Schelkovskoe highway 3, bldg. 7
+7 (495) 011 52 17

support@kadzama.com

kadzama.com

MpounssoguTtenb:

000 «Kagzama»

105122, r. Mockea, LLenkoBckoe wocce, 4. 3, ctp. 7
+7 (495) 011 52 17

support@kadzama.com

kadzama.com

Authorized representative in EU:
Kadzama D.o.o.

Slovenia, Ljubljana, 1000, Demiceva ulica 9
+7 (996) 966 90 88

sales@kadzama.com

kadzama.com

Meets certification requirements
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