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TECHNOLOGY FOR SUCCESS

Melangeur 7 kg lite
Menanxep 7 kr lite

Manual
PykoBoacTeo no akcnnyataumm




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

operation of a melangeur 7 kg lite.
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.

HacTosllee pykoBOACTBO MO 3KCMyaTauuu npegHasHavyeHo ANs U3yveHus
KOHCTPYKLIMM, OCHOBHbIX TEXHUYECKUX XapaKTEPUCTUK, NPUHUMUNA OEUCTBUS 1

npaBun TEXHUYECKOW 3KCNyaTauumn menaHxepa Ha 7 kr lite.

ﬂepen Ha4YanomMm J3Kcnnyatauuu BHUMaTEJNIbHO n3yumnte pgaHHoe

pykoBoacTBo!

Mpn  HekBanNMULUMPOBAHHOM  UCMONb30BaHUM  OOOpPYLOBaHWE  MOXET
SABNATLCA MCTOYMHMKOM onacHocTu. Hadano paboTbl ¢ npubopom O3Havaer,
YTO Bbl MOSTHOCTBK) O3HAKOMMUITUCb C PYKOBOACTBOM W YSICHUNX NpaBuna

KCnnyarayunn.

Komnanua KADZAMA O6narogaput Bac 3a npuobpeTteHue cBoero

obopynoBaHusA u xenaet Bam npusaTHon paboTbl.



1 — Purpose of the device
HasHa4yeHue nspgenua

Melangeur 7 kg lite is designed for grinding cacao beans,

sugar, nuts and other dry ingredients to a paste substance.

Menanxep Ha 7 «r lite npegHasHayeH Ons nepeTupaHusa kakao 600608,
caxapa, OpexoB W ApYyrux CbiNyyYnx WHrpeaumeHToB A0 nacTtoobpasHoro

COCTOAHUA.

2 — Specifications
TexHun4yeckne XapakTepucTmkm

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

OnekTponuTanue, [B] / [u]

Power intake (not more than), [kW / h] 055

MoTpebnsiemasn mowHoOCTb (He 6onee), [KBT / 4]

Tank capacity, [kg] 7

MakcumanbHas 3arpyska, [Kr]

Tank rotation speed, [rev / min] 0—90
CKopocTb BpaLlleHus Yaiuu, [06 / MuH]

Dimensional size (L x W x H), [mm] 600 x 390 X 600

abapuTtHble pa3mepsl (O x LW x B), [Mm]




Weight (unpackaged / in package), [kg]

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

50/55

3 — Configuration
KoMnnekTHOCTb

Melangeur — 1 pc.
Manual — 1 pc.

Warranty card — 1 pc.

Menanxep — 1 WwT.
PykoBoacTtBo no akcnnyataumm — 1 wr.

[apaHTUNHbBIA TanoH — 1 WT.

4 — Safety measures

YkazaHna mep 6e3onacHoCcTu

4.1. Melangeur 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. Melangeur must be connected to the power supply and
operated only by trained personnel.

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

4.4. Melangeur should be used only for its intended purpose.

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

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

4.7. Do not operate melangeur with wet hands.
4.8. Do not allow liquids through the vents of melangeur.

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

4.10. When transporting melangeur 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 melangeur
is disconnected from the power supply!

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

4.1. MenaHxep — aneKTpn4Yeckuin NpMbop ¢ onpeaeneHHbIM NoTeHLManom
onacHoctu. [lpu nogkmoyveHWn npubopa K  3ANEKTPUYECKOW  CeTw,



cobnioparite Bce HeobxoauMMble Mepbl NPELOCTOPOXHOCTU BO M3bexaHue
nopaxeHusa anekTpu4eCkMm TOKOM.

4.2. MenaHxep LOMKEH NoaKmnoyaTbCcs B CETb U KCnnyaTnpoBaTbCA TOJIbKO
Oﬁy‘-leHHbIM nepcoHanom.

4.3. He ponyckaeTca 9KcniyaTauusi MenaHxepa B OTCYTCTBUM
3reKTpUYecKoro 3asemreHus (npoeog «E» ans eBpoBUmnok).

4.4. SkcnnyaTupyinTe MenaHxep TONbKO Mo NPSIMOMY HasHa4YeHUIo.
4.5. JKCnnyaTMpymnTe U XpaHUTe MenaHxep B MecTax HeJOCTYMHbIX AETSM.

4.6. He octaBnsnTe mMenaHxep BKIIIOYEHHbIM Ha ANUTENbHOE Bpems 6e3
npucmoTpa.

4.7. He Bkntovanite Menamxep MOKpPbIMU pyKamu.

4.8. He ponyckanTe nonagaHve >XUOKOCTW BHYTPb MenaHxepa uepes
BEHTUISILMOHHbIE OTBEPCTUS HA CTEHKax npubopa.

4.9. He oakcnnyaTupynte MenaHxep npuv TemnepaType OKpyXKatloLlero
Bosgyxa Hwke 10 u Bblwe 40 rpagycoB LUenbCUsi, U OTHOCUTENbHOWM
BraXKHOCTY Bo3ayxa Bbiwe 80%.

4.10. B cnyvae TpaHCMNOPTMPOBKM MenaHxepa npu oTpuuaTenbHbIX
TemnepaTtypax, nepes nepBbiM BKIIOYEHUEM, €ro criegyeT BbiaepXaTb npu
KOMHaTHOM TemnepaTtype He MeHee 1 vaca.

4.11. Jobble OencTBUS MO TEXHUYECKOMY OOCMNYyXMBaHMIO WUNU  yxody
NpOM3BOAUTL TOMbKO NPW OTKIMKOYEHHOM OT CETU LUHYpEe CETEBOro NUTaHus!

4.12. PeMOHT wnn pasbopka kopryca MenaHxepa MOryT npoBOAUTLCS
TOMbKO MNPV y4acTum KBanMUUMPOBAHHOINO creumanucTa KoMmnaHum
KADZAMA.



5 — Constructive elements description
Onucanune KOHCTPYKTUBHbIX 3JIEMEHTOB

1 — Body
2 — Tank

3 — Adjustable stones tensioner



4 — Emergency stop button

5 — Rotation speed control

6 — ON/OFF
1 — Kopnyc
2 —Yawa

3 — Perynupyembiin npmxnum KamHemn
4 — KHonka aBapyiHOM OCTaHOBKM
5 — PerynsaTop ckopocTu BpaLleHus

6 — YnpaeneHve npMBogom

6 — Before start

[MogroTtoBka K paboTte

6.1. Remove the packaging.

6.2. Set melangeur on a flat hard surface, providing easy
access to controls.

6.3. Make sure that the distance between the body and the
nearest objects is at least 10 cm.

6.4. Plug the equipment into a 220V power supply.



6.1. YoanuTte ynakoBky.

6.2. YcTtaHOBUTE MenaHXep Ha pOBHYK TBEPAYH MOBEPXHOCTb, 0b6ecneyns
CBOOOAHbIV JOCTYN K OpraHam ynpaBfeHusl.

6.3. Ybegutecb, 4TO paccTosiHAe OT CTEHOK Koprnyca Ao Onvkamwwimx
npeametoB He meHee 10 cm.

6.4. BkntounTe kabenb anekTponutaHus B cetb 220B.

7 — Exploitation
JkcnnyaTtauus

7.1. Install the tank (2) on the body (1), aligning it with the
shaft and the thrust bearing.




7.2. Install the frame with runners and removable scrapers,
lock it with nuts.

7.3. Before starting the rotation, you need to turn on the circuit
breaker located on the rear wall of the body (under the
casing). Also check button (4): if it turned on — rotate it
clockwise to turn off.

7.4. To start the rotation of the tank turn the switcher to ON.
Choose the tank rotation speed by turning the rotation speed
control knob (5).

7.5. Do not start melangeur when the stones are dry (!). This
may cause rapid deterioration. During the grinding, axes of the



millstone must be covered with the mass — this determines
the minimum loading capacity of melangeur (!).

7.6. Before starting melangeur, make sure there is no
pressure on the stones (nuts of the tensioner are unscrewed).

7.7. The tensioner provides additional pressure on the stones
to the bottom of the tank. That
increases the productivity  of
melangeur. When the pressure is

i reduced, the grinding process is

| slowing down, but the conching
process continues with the same
intensity. A gap between the spring
coils must be at least 2-3 mm for the
tensioner to work properly.

2.5

7.8. Unused millstones need some breaking-in to reach
maximum grinding intensity (!).

7.9. Load the ingredients gradually in order to avoid tank
jamming.

7.10. If there is cacao butter in the recipe, it may be added at
the same time with cacao nibs. That will ease primary
grinding. It is recommended to add cacao butter in liquid form.

7.11. To make chocolate, gradually add roasted cacao nibs.
Add sugar as soon as the mass becomes fluid. Then wait until
you get a homogeneous mass with the dispersion you need.

7.12. After the work is complete, pour off the produced mass.
To do this, loosen the nuts of the adjustable tensioner for



stones, unscrew the nuts of the frame with runners and
removable scrapers to remove it and remove the tank.

7.1. YcraHoBuTe 4awy (2) Ha kopnyc (1), COBMECTUB MPUBOZHOW BbLICTYMN
KBagpaTHOW hOpPMbl C OTBETHOW YaCTbO B AHE KACTPHONW.

7.2. YcTaHOBMTE Ha Menawxep pamy c beryHamu u CbeMHble cKpebku,
3aMKCUMpynTE UX rankamm.

7.3. Tepen 3anyckom BpalleHUss HEOOXOOAUMO BKIHOUUTH aBTOMAaTUYECKUIA
BbIKIOYaTENb, PACMONOXEHHbIV Ha 3aHen CTEHKE Kopryca Mo KOXXyXoM, a
Takke ybeauTbCd, YTO KHOMKa aBapynHOM OCTaHOBKM (4) He HaxaTa.

7.4. Yrtobbl 3anycTuTb BpalleHWe Yawu nepesBeauTe MOBOPOTHbLIV
nepeknioyartens ynpaeneHns rnaBHbIM npuBogoM B nonoxeHve ON.
Perynupynte ckopocTb BpalleHus yawum pydkon (5).

7.5. He ponyckaite paboTy MenaHxepa ¢ CyXMmu KaMHSIMU: 3TO NpUBESET K
ux OGbictpomy u3Hocy (!). Bo Bpems paboTbl ocu BpalleHuss GeryHoB
obsa3aTenbHO [AOMKHbI ObITb MOrpyXKeHbl B Maccy — 3TO W onpegensiet
MUHUManbHbI 06beM 3arpysku menanxepa (1).

7.6. Nepen 3anyckoM MenaHxepa yoegutech, YTO AABIEHNST HA KAMHSAX HET
(ranku npxrma ocriabneHbi).

7.7. TpwxuUmMHOM MexaHu3Mm obecnedvBaeT LOMNOMHUTENbHOE AaBneHue
KamHen Ha OHO yawuu, yTOo crnocobecTByeT yBErnMyYeHuno
Npou3BOAUTENbHOCTU. [pU yMeHbLUEHUN OaBMneHUs NPoLecc U3Menb4yeHns
3aMenrisieTcsi, HO MNPOLECC KOHLUMPOBaHUS MPOAOIHKAeTCss C TOM e
WHTEHCMBHOCTbI. [ANs npaBunbHoW paboTbl Npwxkuma Mexay BUTKaMu
NPYXWHbI JOMMKEH OCTaBaTbCSA 3a30p HE MeHee 2-3 MM.

7.8. HoBbIM KaMHsIM HY>XHO npuTepeTbcs B paboTe, 4TOObl BbLIATU Ha
MaKCMMarbHYy MHTEHCUBHOCTb n3mernbyeHus (1).

7.9. Utobbl n3bexaTb 3akNMHUBAHWS Yalluuv, 3arpyxamte WHIPEeOUEHTbI
MOCTEMNEHHO.



7.10. Ecnn B peuente npeoycCMOTPEHO Kakao-Macrno, TO €ero MOXHO
[06aBnNsATb OOHOBPEMEHHO C KaKao-KpyMmKOW, 3TO o6nerdyvuTt nepBUYHbIN
nomon. Kakao-macno pekomeHayeTcs 406aBNsTh B XXUOKOM BUAE.

7.11. [Ona npousBogcTBa LIOKoOMaga HeobXxogumMoO MOCTEMEHHO BBECTU
obXapeHHylo kakao-kpynky. Kak Tonbko macca cTaHeT Tekyyen, gobaBbre
caxap. [Nocne aToro OoXAWTeCb Moka MONy4YuTCsl OOQHOPOA4HAasi macca C
HY>KHOW AUCMEPCHOCTLH.

7.12. Tlocne okoH4YaHusi paboTbl, MOMYyYEHHYIO Maccy HeobGXoauMO CrinThb.
[Onsa atoro HyXHO ocnabuTb ravku npuwkrMa KamHeRn, OTKPYTUTb ranku,
dumkeupytowme pamy ¢ 6eryHamm, CHATb ee 1 Yally ¢ Kopnyca.

8 — Troubleshooting
BbisiBneHne n yctpaHeHne HencnpaBHOCTEN

If your KADZAMA melangeur does not start, check the
conditions listed below.

8.1. The power cable of the equipment is not damaged and
correctly connected to the device.

8.2. The socket, where the equipment is connected, has a
voltage that meets the required power supply parameters,
specified in the technical characteristics of the connected
device (your building may be completely de-energized, or the
circuit breaker of this socket is turned off in the switchboard).

8.3. The equipment plug is fully and correctly connected to the
socket.



8.4. Circuit breakers (automatic switcher / RCD) are turned on
(control levers up).

8.5. Red emergency stop button on the body of the equipment
is not pressed (push it to check, then turn counterclockwise
until OFF).

8.6. All equipment lids (if available in the set) are on.

8.7. Rotary speed control knob (potentiometer knob) is not (!)
at 0.

8.8. The tank starts rotating when the knob is turned to the ON
(if available) / pushing the START button (you will hear a click
sound and the button itself lights up).

8.9. If all the conditions listed above are met and the tank
does not start rotating — visually check the fan impeller of the
electric motor. Inform KADZAMA manager with the result
(rotating / not rotaing) for further consultation.

Ecnn Baw wmenanwxep KADZAMA He 3anyckaetcd — npoBepbTe
nepeyrCrneHHble HUXKEe YCIOBUS.

8.1. CeteBon kabenb ob6opyaoBaHUS He MOBPeXAeH W KOPPEKTHO
NOACOeANHEH K YCTPOWCTBY.

8.2. B poseTke, Kyda nogkntoyaeTcs obopydoBaHue, eCTb HarnpshkeHue,
COOTBETCTBYyIOLLlEE  MapameTpamM  SMeKTPONuUTaHUsl,  yKasaHHbIM B
TEXHUYECKUX XapaKTepucTukax nogkntodaemoro yctporictea (Bawe 3gaHue
MOXeT OblTb 00ecTo4YeHO uenukoMm, Nubo B pacnpenenuTernisHoMm Lwute
NMOMELLEHNST OTKMOYEH aBTOMaTUYECKUA BbIKMYaTENb, OTBEYalWUA 3a
OaHHY0 PO3ETKY).



8.3. Bunka obopynoBaHusa nogcoeauHeHa K po3eTKe KOPPEKTHO M OO0 KOHLA.

8.4. Tymbnepbl (aBTOMaTmyeckun BbikmodaTens / Y30) Ha obopynoBaHum
BKIIOYEHbI (pblyary ynpasneHus NOAHATbI).

8.5. KpacHasi aBapwuiiHasi KHomka Ha kopryce obopyoBaHus He HaxaTa (4ns
NPOBEpPKN — HaxaTb €e, a 3aTeM MOBEPHYTb MPOTUB YACOBOW CTPENkKM A0
OTKIIOYEHUS).

8.6. Bce KpbllwkM ob6opyaoBaHUA (MPU WX HanmUyMM B KOMMMEKTauum)
HagOeThl.

8.7. Perynatop ckopocTu BpaweHus (pydyka noteHuyuometpa) He (1)
HaxoguTcs Ha oTmeTke 0.

8.8. BpalleHne eMKOCTM HauMHaEeTCsl Npy NOBOPOTE py4ku B nonoxeHne ON
(mpu ee Hanunuun) / Haxatum Ha kHonky START (npy 3TOM CribiweH
XapakTepHbI LLENYOoK, a cama KHOMKa CBETUTCS).

8.9. Ecnu BCe nepeyncrieHHble Bbllle YCIOBUS BbIMOMHEHbI, @ BpalleHue
€MKOCTU He Hayanocb — BM3yarbHO NPOBEPLTE KPbINbYaTKy BEHTUNATOPA
anekTpoaBuratensi. Pesynstar HabniogeHus (BpallaeTtcs / He Bpallaetcs)
coobwuTte npeacrasutento KADZAMA anst ganbHenLen KOHCynsTauum.

9 — Maintenance and care
O6cnyxnBaHue n yxoa

9.1. During the operation keep melangeur clean.

9.2. It is allowed to wipe melangeur with a damp cloth, after
disconnecting it from the power supply.

9.3. You can wash the tank under warm water and wash it with
detergents. Do not allow water into the body.



9.4. It is allowed to wash suspension stones unit under the
stream of water.

9.1. B npouecce JKcnnyataunn cogepxnte MenaHxep B YACTOTE.

9.2. [onyckaeTcss NpoTuMpaTb KOPMyC BraXHOW TKaHblo, npenBapuTenbHO
OTKIIOYMB MeNaHXep OT CETU NUTaHUS.

9.3. [HonyckaeTrca MbiTbe Yalln Mo CTpyen Tennon BoAbl, MbITbE C
ncnonb3oBaHNMeM MOKLWKUX cpencTB. He gonyckaeTtcs nonagaHuve BoAbl B
Kopnyc.

9.4. [lonyckaeTcs MbITbe y3na noaBeca M MpWxUMa KaMHen nog crpyen
Tennow BoAbl.

10 — Warranty

apaHTusa nsrotoBuTens

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

are specified in the warranty card.

[apaHTUMHBLIA CPOK (@ TakkKe YCMOBUS TapaHTMIHOTO 06CNyXMBaHUS)

YKa3aHbl B FapaHTVII7|HOM TarioHe.



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

Melangeur 7 kg lite complies with stated specifications and is

recognized as serviceable.

Menanxep 7 «kr lite cooTBeTCTBYeT 3asiBMIEHHbIM  TEXHUYECKUM

XapakTepuctukam 1 npusHaH rogHbIM K aKcnnyatauun.

TCD Stamp
Ltamn OTK

Controller signature

Moannck 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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