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UHpopmayusi o npouszsodumerne:
PORLANMAZ MAKINA SANAYI VE TIC. LTD. STI

Fevzi Cakmak Mah. Busan Organize Sanayi BolgesgKb<addesi 10643 Sokak No: 33 — 35 Karatay,
Konya / Turkey

Tel.: +90 332 251 03 18
Fax.: +90 332 251 03 19
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1) LENIN U COAEPXXAHUE
O6yquV|e nepemMeLleHunto, yCtTaHoBKe, NCMNOoJ1Ib30BaHUKO N OYNUCTKE O60py,L'J,OBaHI/IFI.

2) OBA3AHHOCTHU
Bo nsbexxaHne BO3MOXHbIX PUCKOB, BnageneLl, 06opyAoBaHns ABNSETCH OTBETCTBEHHbLIM 3a cobniogeHne npaswr,

bakery machinery

YKa3aHHbIX B JaHHOM PYKOBOACTBE, a TakxXe, BlaaeneLy 06;|3yeTc;| YNCTUTb o6opy/:|,OBaHv|e CBOEBpPEMEHHO.

3) NTHOUKATOPbI U UHCTPYKLIUA

3Hakn n MHCTPYKUUN ABNAKTCA Ba>XHbIMU O1A Ge3onacHOCTM Nonb3oBaTens 1 Ans UCnosrb3oBaHUs O60pyD,OBaHI/IF|

B TedeHne Oonroro nepmnoga BpemMeHu.

MpeaynpexaeHue!

MpounTariTe UHCTPYKUUK, NEpes TeM Kak HavaTb
nonb3oBaHue. Bcerna octaHaBnmBanTe
obopyaoBaHne, OTCOeAUHANTE SNEKTPUYECKIN
Kabenb 1 JOXANTECb OCTAHOBKN BCEX
paboTatoLLmx YacTen, nepeq TeM kak HavaTb
O4YMCTKY M TEXHUYECKOe obCnyxunsaHme
o6opynoBaHus.

3T0T cMBON 0603HAYaET CUTYaLMM C BbICOKUM
YPOBHEM pucka Ass nonb3oBatenem u
obopyaoBaHus, B TOM Cryyae, ecnv He

OyayT cobnoaeHbl MHCTPYKLUMK, YKa3aHHbIe B
[aHHOM PYKOBOACTBE.

OnacHo!

B uensax cobcTBeHHOM Ge3onacHoCTH,
noxanyicra, He Krnaaute pyku BHYTPb
06opyaoBaHMs B TO BPEMS, KOraa OHO eLle

JaHHbIn cumBon 0603Ha4YaEeT BbICOKUMA
YPOBEHb pUCKa NOBPEXAEHNS NepcoHana.
lNonb3oBaTenu Bceraa A0MKHbI ObITb
OCTOpPOXHbI 1 cobntoaaTth 3TN NpaBuna

pabotaert!!!

BHumaHume!

OT0T cMMBON 0603HAYaET BbICOKMIA YPOBEHb pUCKa A11s1 NONb30BaTeNs U 03Ha4YaeT
BO3MOXHOCTb yapa 3NeKTpuYeckumM TOKOM npu paboTe C anekTpuyeckumm
KOMMOHEeHTaMMU.

BHumaHue!

[aHHbI cMMBON 0603HaYaEeT CUTYaLUN C COOEPXKAHNEM puUCKa AN Nonb3oBaTenen, B
cny4yae, ecnu oHy ByayT KOHTaKTUPOBaTb C peMHSAMM 000pya0BaHMS BO BPEMS €ro
paboTbl.

B>

BHumaHue!
OTOT CMMBOM O3HaYaeT CUTyauumn C CoAepXXaHneM pucka Ans nonb3oBaTenew, B crnyyae,
€cnv oHM ByayT KOHTaKTUPOBaTb C peMHAMKU 060pyaoBaHMs BO BpeMs ero paboTsbl.

N

BHumaHume!
Mepen vcnonb3oBaHneM 06opyaoBaHus, ybeamTech B TOM, YTO 3a3eMIIEHME BhINOSTHEHO
KOPPEKTHO.

I—
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4)-ONMUCAHUE NPOAOYKTA

MnaHeTapHble Mukcepbl MOryT BbITb MCMOMb30BaHLI BO BCEM MUpe. [JaHHoe o6opyaoBaHne MOXET ObITb
NCMNOrb30BaHO AN NepeMeLLnBaHnst, B3OUBaHNUsS U 3amelumnBaHms Tecta. OHO ABMSETCA OTNINYHBIM
BCromMoraTtesibHbIM yCTpOVICTBOM npu pa60Te B NeKapHAX, KOHOAUTEPCKUX, roCTUHULAX, Mara3amHax, CTONOBbIX U
fonbLumx KyxHAX. Micnonb3yeTtest oueHb 6e3onacHo n nerko. O6opyaoBaHne CNpoeKkTUpPOBaHO Anst
nonb3oBaternei, TPeOYOLLMX BbICOKOE Ka4eCTBO Y SKOHOMUYECKYHD 3O(EKTUBHOCTD.

4 annapara ans nepeMeLunBaHnsi, B3bUBaHNs U 3aMeLlBaHNSA TeCTa BXOOAT B KOMIMIEKT:
1- MNpoBonoyHas B3buearka

2- JlonacTb Ans nepemMeLlunBaHus Tecta

3-MopgoH onsa Tecta

4- Ckpebanka

5) CNELNDOUKALIUA

* BCe 4acTu Kopnyca BbIMOMTHEHbI N3 HEPXKaBEIOLLEW CTaNN U MOKPbIThl 3NIEKTPOCTATUYECKON KPaCKOMN.

* Jexa, NpoBoriovHas B3OMBarka u gpyrve 4actu annapara BbIMOSIHEHbI U3 HEPXXABEIOLLEN CTanw.

° NpefoxpaHsoLLas Kpblllka n3rotoBrneHa n3 6esonacHoro aAng npogoBOfibCTBEHHOIO NPOM3BOACTBA
matepuana.

* BCe MOBEPXHOCTU, KOTOPbIE COMPUKacarTCs C TECTOM, M3TOTOBMEHbI U3 HEPXXABEIOLLEN CTanu.

* UCMONb3YETCS CUIbHbIA BpaLLAOLLMIACA ANEKTPUYECKUIA MOTOP.

° cyllecTByeT cBOOOAHOBpaLLaoLWasacd, nepemMeLlnBatoLLas ronoska.

° BbICOTa OEXWN KOHTponupyemasi.

* anekTpuyeckasi ycTaHOBKa CMpOEKTUpOBaHa B COOTBETCTBUM ¢ EBponenckumn ctaHgaptamu.

* BOJbTaX KOHTPONbHOW 3IEeKTpOLIEnM paBeH 24.

* umeetcs 10-ckopocTHas cucTema.

° B HanM4yum nmeeTcs Tanmep.

* Jexa OBWXXETCH Npu MOMOLLM KHOMKM BBEPX-BHUS.

6) MEPEMELLEHUWE U YCTAHOBKA

* HeoGXxoQuMOo NpeanpuHATL Bce HeobXxoaMMble NpeaoCcTePeXeHns NPoTMB NageHnst 06opyaoBaHKS.

* nomecTuTe obopygoBaHMe Ha rmagKkon U POBHOW NOBEPXHOCTMU.

* He nomelLlanTe obopyaoBaHNe OKOMO NErkoBOCMNNaMEHSIOWNXCH BELLEN 1 B3pbIBYaTLIX BELLECTB.

* pasmecTuTe obopygoBaHue B MecTe, yoobHOM Ans Bac, Ans TOro YTobbl OCYLLECTBNATL Nepnoanyeckoe
obcnyxnBaHue.

» BanaHc MalnH KOHTPONMPYeTCs Neaanbio Ha NeBON-3agHel CTOPOHE.
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7) PABOTA OBOPYAOBAHUA

KHonkn Be3sonacHoctn n PaboTbl

O6opynoBaHve CNpoOeKTUPOBaHO M HAaNpPaBNeHO Ha YMEHbLUEHME Bpeaa, KOTOPbIA MOXET BO3HMKHYTb NPU KOHTaKTe
nonb3oBaTensi ¢ 06opynoBaHNEM BO BPeEMS €ro paboThbl, ¥ OCHALLEHO crneLmanbHbIMU 3aLUTHBIMK YCTPOMNCTBaMU U
kHonkamu. O6opygoBaHMe NPOM3BEAEHO AfS aBTOMATUYECKOrO UCMOSb30BaHMS.

! He HaXXumanTe KHONKKM 6e30MacHOCTU BO BpeMsi paboTbl 060pyA0BaHMUA.

! MponsBoauTenb He 6epeT Ha ceb6s OTBETCTBEHHOCTL B TOM Cllyyae, eCfiu MHCTPYKLMU He 6yayT
coonoaeHsbl.

WHOUKATOP CKOPOCTM: MNMoka3sbiBaeT CKOPOCTb BpaLLeHNsi MOTOpa MUKcepa. 3Hak
nokasblBaeT ckopocTb Mexay 1-10. PerynupytoLime KHOMKK, pacnosioKeHHbIE HUXKE, MOMOTyT
BaM ONpenennTb BpeMS.

TAUMEP: Moka3sbiBaeT BpeMst paboTbl MUKCEPa B MUHYTaX. 3HaK NoKa3blBaeT BpeMst Mexay
1-30.

KHOMKW, PENYNUPYIOLLWUE CKOPOCTb: Bbl MOXeTe MEHATb CKOPOCTb, HAXMMasi KHOMKU
BBepx-BHM3. Kaxxgoe HaxaTtue yBennynBaeT/yMeHbLUAET ypoBeHb. HeoTpbIBHOE HaxaTtue
KHOMKN MEHSET YpoBEHb BbICTpee.
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B8

KHOMKW, PETYNTUPYIOLUUE BPEMA: Bbl MOXeTe MEHATbL BPEMS MyTEM HaXaTUs KHOMKK
BBEpPX-BHM3. Kaxxgoe HaxxaTne MeHseT BpeMs Ha 1 MuHyTy. becnpepbiBHOE HaxaTue
KHOMKN MEHSAET Bpems bbicTpee.

KHOMKA NOOHATUA OEXMW: [exa nogHMMaeTcs HaxaTtueM KHomnku BBepx. Korga Bbl
nepecTaeTe HaXumaTtb KHOMKY, NTMCT OCTaHaBMMBAETCS.

KHOMKA OMYCKAHUA OAEXMWU: [exa onyckaeTcst HaxaTneM KHONku BHU3. Koraa Bbl
nepecTtaeTe HaXxnmartb KHOMKY, TMdT ocTaHaBNMBaEeTCs.

KHOIKA CTAPTA: Mukcep HaunHaeT paboTtaTb, KOraa Bbl HAOXXMMAaETE 3Ty KHOMKY, U Ha
Hel 3aropaeTcs CBETOANOAHbLIN MHanKaTop. Mukcep HaunHaeT paboTaTb CO CKOPOCTLIO U1
BPEMEHEM, YKa3aHHbIMU Ha KHOMKax.

KHOIMKA CTOIN: Mukcep nepectaeT paboTaTb, KOrga Bbl HAOXXMMaeTe 3Ty KHOMKY, U Ha HEN
3aropaeTcs CBETOANOAHbIV MHAMKATOP.

NMPEOOCTEPETAKOLWUE 3HAKU: Korga o6opyaoBaHme paboTaert, 3Tu 3Haku gatoTt
WMHopMaLno 0 HEODXOOMMOCTHM NMPOSBUTL BHMUMaHME U HapyLLeHusaX. 3awmTa
BbIKMO4aTeNs, TEpMUYECKME HapyLLEHUA MOTOPA, JOCTMXKEHME BbICLLEN U HU3LLEN TOYKM
noabeMHMKA, U UX NPEAOCTEPEXEHNSA 4EMOHCTPUPYHTCS AAHHBIMU CKPbITbIMMU,
CBETOAMOOHbIMU UHOUKATOPaMMU.

3ALI.I,VITHbIVI NEPEKNIKOYATEJIb B COCTOAHUN TOTOBHOCTMW: atoT 3HaK
rokasblBaeT, YTo nepeknoYvaTens 3alumThl BKNodeH. Koraa Bbl HaXKnMaeTe BblknioyaTensb,
cBeToauoaHaya namna 6yaeT BbIKMHOYEH.

CBOU B PABOTE NNOBKU MOTOPA MUKCEPA: [1aHHbI 3HaK NokasbiBaeT coon B
paboTe MoTopa, KOTOPbI NOBOpaYMBaET BpaLllaLlmecs ronosku. CHayana BbIKNIOYMTE
MNEKTPUYECTBO 1 3aTEM, NOCIE BbISBNEHMS NPOGIeMbl, MUKCEP MOXET OblTb BKIOYEH
cHoBa. Ecnu Bbl He ycTpaHuTe Npobrnemy, To CBETOAMOAHbLIN UHAMKATOP HE BbIKITHOYMTCS.

CBOW B PABOTE MOTOPA AEXMW: [JaHHbIi 3HaK nokasbiBaeT HapyLeHune B paboTe
MoTopa aexun. CHavana BbIKIMOUYNTE 3MEKTPUYECTBO, a 3aTEM MOXETE BO30OHOBUTL paboTy
MUKCepa nocre ycTpaHeHusi Npobnemei.

NMPEOOCTEPEXEHUE BKITKOYATENA NOOHATUA OEXWU: O10T 3HaK NokasbIBaeT, YTo
[Aexa [OCTUra caMoro BbICLLEro YPOBHS. [lexka ocTaHaBNMBAaETCs, Koraa oHa fgocTturaeT
BbICLLIEN TOYKW, 1 TOrAA BKITOYAETCS 3TOT CUrHamn TpeBoru.

NMPEOOCTEPEXEHUE BKITKOYATENA ONYCKAHUA OEXW: 3T0T 3HaK nokasblBaerT,
yTO feXa  [OCTUrNa caMoro HM3LLEro YpPoBHS. [lexxa ocTaHaBnmMBaeTCsl, Korga oHa
[OCTUraeT HU3LLE TOYKM, U TOraa BKIOYaeTCs 3TOT CUrHan TpeBori.
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OEUCTBUA

CTON: Koraa obopynoBaHve NOACOEOUHEHO K SMEKTPUYECTBY, BKItoYeHa nosvumsa CTOIMM un
CBETOAMOAOHbIV MHAMKaTOpP ropuT Ha kHonke CTOI. Bbl MoxeTe yBnaeTb 1 3Ha4yeHue Ha
NHAMKaATOpEe CKOPOCTU M NocriegHee UCMONb30BaHHOE 3HAYeHME Ha Talnmepe.

CKOPOCTDb: 3Ha4eHune cKopoCTU perynupyeTcst KHOMKaMum, HaxoasaLWwmuMmncst NpsiMo nog,
NMHOWKaTOpPOM ckopocTu. 3HadeHne nHamkaTopa mexay 1-10. Korga mukcep nepecraet
paboTaTb, 3Ha4eHne 1 BbICBEYMBAETCS HA MHONKATOPE CKOPOCTMU.

TAUMEP: 3HauyeHne BpEMEHN perynmpyeTcst KHonkamu, HaxoasaLWMMUCst NPSIMO Moz,
nHOuKaTopoM BpemeHn. 3HavyeHne nHankatopa mexay 1-30. Korga mukcep nepecraet
paboTaTtb, MHOUKATOP NOKa3biBaeT NOCnegHee 3HaYeHE.

CTAPT: Mukcep HaunHaeT paboty HaxaTtuem kHornku CTAPT v KOHTponb CKOpOCTM MoTOpa
HaunHaeT paboTaTb, Koraa 3aLMTHbIV BKIKOYaTENb MOTOpA HAaXOAUTCS B BbIKITFOYEHHOM
COCTOSIHMKN. TalMep Ha4YMHAET CYET, Koraa BpeMs yBenMYMBaeTcs, cpabaTbiBaeT curHan
MUKCEpPa U MUKCEP NEPEKIMIOYAETCS Ha BbIKITHOUYEHHYHO NO3NLINIO.
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While the mixer is working, the speed and time values can be changed. If the protector switch is turned on, the mixer
automatically stops and the timer stops as well. After turning off the protector switch, the timer goes on counting down
and the motor starts working. ( When the protector switch is on, if you push the stop button, the timer will be resetted.)
When the protector switch is on, the buzzer rings periodically. When the protector switch is on, the start button does
not work. If you push start button, the buzzer rings.

When a failure at the mixer head motor occurs , the error code "E" occurs at the timer indicator and "M 1"motor sign is
on and the buzzer rings intermittently to alert.

When a failure at the bowl lifting motor occurs, the error code"Ec" occurs at the timer indicator and "M2" motor is on
and the buzzer rings intermittently to alert. The buzzer is stopped by pushing STOP button but the indicator goes on
showing "E" or "Ec". If the failure is not troubleshoot, the mixer won't work. If the failure can not be troubleshoot, the
authorized service should be informed without an interference.

WARNINGS
1-  The start buton does not work if the protector switch is on.

2-  If the indicator alerts a failure, first disconnect the electric and after repairing it, connect the electric again.
If it stil alerts, call the authorized service.

3-  An earth switch is a must for the mixer.
E 1: Mixing head motor failure

E 2 : Bowl motor failure.

TECHNICAL SPECIFICATIONS

Panel Working Voltage 15V-30VAC
Speed Control Input Voltage | 20V -28 V DC
Power Consumption 5VA

IN1 : Failure input

IN2 : Protector switch input
Inputs IN3 : Bowl Thermic Input
IN4 : Down key input

INS : Up key input

Q1 : Bowl motor up

Outputs Q2 : Bowl motor down
Q3 : Cooling fan

Indicator Seven Segment Display

Working Temperature 0...50°C

Panel ABS

Sizes Lenght :194 mm. Height : 114 mm.
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DEVICE CONNECTIONS
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USING THE MACHINE

* Please wash the bowl and other apparatus with hot water and dry before first use. While cleaning the machine, be
sure that the sockets are off.

 Before starting the machine be sure that sockets has earth cable.
» Before starting the machine read the instructions carefully.
» Before starting the machine, please be sure that the machine is on stabilizer pinions.

 Please be sure that wire whip is wire whip is fitted firmly in its channel on the shaft and fasten the stabilizer ring
firmly on it.

 Please use the machine only for mixing egg, oil, cream etc. Please use maximum 20 kg. flour, if you will knead
dough.

Be sure that the wire protection closed firmly, otherwise your machine won't work. Because of the
protector switch on the wire protection.

Be sure about your bowl to reach highest point and pin.Be sure that the bowl stays in the stabilizer
pins.To check this position; push bowl up button and lift the bowl to the highest point and let the bowl
up switch warning led is on. Otherwise your machine won't work.

 After whipping bring your bowl down.
* While the machine is whipping, do not touch the ingredient. Otherwise the mixer hurts you seriously.
» The machine may stop due to low voltage or overloading.

* In this case, stop the machine check electricity and unload your bowl until reaching the capacity. Otherwise the
motor may burn.

* For a long life use, do not start your machine with empty bowl.

* When you finish whipping turn off the main switch.

HOW TO WHIP?

1-  After closing the wire protection, turn on the main switch. So that electricity is on and the energy led is
on at the control panel.

2-  Before pushing the start button, do the necessary adjustments according to the amount and quality. To
avoid splashing and pouring out, whip the flour or liquid mixture at the first level for a while.

3-  After adjusting the timer check the energy led and push the start button to start whipping.
4-  When the whipping is finished, bring the bowl down and take the dough out.
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PERIODICAL CARE

» While cleaning the machine be sure that electricity is disconnected.

* Clean the bowl and apparatus after each whipping process with a wet rag and then dry.
 Put Grease Oil to the machine's chains every 6 months.

* Check the belt tension every 6 months.

» Keep water away from electric devices of the machine

* Do the periodical cleaning every 15 days.

* Call the technical service for machine failures.

¢ Please do not interfere to the machine.

SPARE PARTS

1 — Reducer

2 - 6309 2RS Bearing
3- 6308 2RS Bearing
4- 4909 NA Bearing
5- 6310 2RS Bearing
6- Gear

7- Big Delrin Gear

8- 6009 2RS Bearing
9- Small Delrin Gear
10- 6310 2RS Bearing
11- Main shaft

12- Locking shaft

13- Motor 4KW

14- Front pulley

15- Motor pulley

16- 13x1725 Belt
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