2: Singlre compressorer with pre-cooling
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3: Double compressor with pre-cooling
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Ice cream machine manuel

Please read this manual carefully before installation and use

Please keep this instruction manual properly




1 | Tray 12 | Valve 23 | Cover 34 [Fanblace
2 |cap 13 | Beater 24 | Cylinder s | Condenses

3 |Shortbolt | 14 | Hom set 25 | Speed sensing probe | 36 | Exhaust pipe

4 |Longbot |15 | Toggleswich |26 | Reducer 37 | Fan guard

5 |Pin 16 | Micro swilch | 27 | Big pulley 38 | Fiter

6 |Discharger | 17 | Display 28 | Bell 39 | Compressor

7 | D-ring 18 | Board 29 | Motor 40 | retum air tube
s I-Hh; 19 | Junction Box 30 | Small pulley 41 | Solenoid valve
9 | Oing 20 | O-ring 31 | Air pump 42 | Mecanum wheel
10 | Handle 21 | Pump outer tube | 32 | Fan 43 | Wheels with brake
11 | Middle viave | 22 | Pump inner tube | 33 | Motor shock absorber | 44 | Power supply cord
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§ ﬂmmmumtmhmwhmhmmmﬂiﬂ
qualified persons in order lo avoid a hazard,

3 mmm#nnmummmhm
operation.

4, FwWMHmiHMhmﬂﬂhhmhmm
for installation in an area where a water jet could be used.

5. Tywmwmnmudmmhmm.

6. mﬁm&mmmmnmmmwmu
hmwmﬂmmﬂ.ﬂm.MNMﬂﬁnmmlm.n
applicable.

7. Hﬂmmﬁmhmnmapxﬁ.mmrﬂmmmmmwm
must not be cleaned by a water jet.

8. The instructions for maintenance shall list any accessones that may he used with the applance.
a.mmmmmmmmmmnmmmmm.h
cormect operation.
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® Afer the vertical ice cream machine is placed in place, the front o,
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from moving during operation.
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L Thumachkmahﬂuldusa&nmmmmnmm . The tripping curment of the switch of
Ihemaﬂhh'uEELmuwandhaluwhzﬁh.wmwngmnﬁmniﬂwmmﬂfma
machine 25 L/hour or more is 32A

B.Unboxing and Inspection of the New Machine

HDWMWMMMHMwmmﬂMhﬂmmmn;mmumﬁm

and foam board and take out the packaging bag to check whether the appearance of the

machine is damaged; if there is any damage, please contact the supplier or transportation
company. (Note: During the process of moving the machine, the machine must not be inclined
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Pul'Hﬂglubﬂniﬂlllﬂuﬂ
install the puffing tube in the hopper of the ice cream machine, and pay attention to the

D-ring at the front of the puffing tube should be coated with \Vaseline.

By rotating the inner tube of the puffing fube, the amount of air entering the ice cream shury
in the cylinder of the ice cream machine can ba adjusted to adjust the puffing rate of the finished
ice cream, so thal it can get a good lasle.

more than 45°)
21 Check the spare parts of the machine. There are handles and saaling rings for wearng pars
in the spare parts box, please keep them properly.

3 ! Disassemble the left side panel of the machine, check whether

the internal molor, belt, compressor and other components are

loose due to transportation, and contact the supplier in timea for a
any abnormality

3. Installation of parts

Beater
install the beater according to the picture, pay attention to apply Vaseline to the hom set of the

beater.
The beater should be rotated and pushed in slightly left and right, and it should be level with the

cylinder after it is instalied in place.

Dischager |
install the discharger of the ice cream machine according lo the picture, and pay attention to

apply Vaseline to the sealing nings of the valves.
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Put the tray on the two fixing nuts in the middie of the machine 1o carry the residual material left

when making ice cream. Please do not put buckets, washbasins, elc.
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After all parts are installed, pour about 2L of clean water into the hopper, check whether the
machine leaks, and then pull down the handle to release the water.
If machine has been connected 1o the power supply, you can press the clean button o check the
operation of the machine motor.

ATTENTION

® When the emply cylinder has beater, not allow to freeze. Freeze without beater is not
allowed to exceed 3 minutes;

& Not allow to freeze when cylinder has water,

How to operate
The display above the panel is as shown in the figure. Different Seltings can display differant

paramelers. You can see the following operation instructions. .
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Operation
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After the machine is plugged in, the machine goes into standby mode when the power switch is turned
on.

Standby mode: The mode in which no button is pressed after power on. The screen lights up while the
refrigeration and agitation mode do not rotate.
Wash mode: Press the wash bufion, the agitation indicator lights up, and starl the agitation motor to
anter the wash mode Press the stop butlon to axit the wash mode and retumn to standby mode.
Freeze mode: Press the fresze button, the refrigeration icon lights up, and enter cooling mode. After
entenng the cooling mode, the stiming motor will star immedialely. Afler 5 seconds, theé Main ComMprassor
will start. With the progress of the cooling process, the hardness of the ice cream material will reach the
sat value, and the cooling will Stop. in this case, the standby icon fiashes and the cooling icon closes. If no
material is discharged during the sel automalic restart ime, the syslem will automalically repeat the
above cooling process. Afier the cooling is compiete, if the discharge rod is pressed down, the coofing
mode restarts. In the cooling mode, press the stop bution 10 exit the cooling mode and return o the
standby mode.
Pre-cooling and preservation (also known as overnight function) If have pre-codling: In standby
mode, press the Selipre-cooling bution to enable o disable the pre-cocling and preservation functions.
Press the sef bufion. the fresh-keeping pattem in the lower middie position of the display screen flashes,
and the pre-cooling s aulomatically tumed on.
Air pump and defrost
Prass the freeze button o enter the cooling mode and automatically turn on the air pump. Afer starting
cooling. press the key repeatedly 1o manually shut down the air pump or start the air pump again. When
mjpwﬁmlhmﬂﬂmmmmhﬂ.MHiﬁmﬂma
i the defrost function is enabled, hold down the freeze button in standby mode lo enable the defros!
function.
Gear adjustment
In standby, cleaning, or freeze mode, you can adjus! the ice cream's hardness gear: long press the hard
umm-ﬂlhhgﬁmhmwhmmmmmﬂwrwwﬂm
the hard button alone or decrease the gear by pressing the soft bution alone.
(The parameters are set when leaving the factony, the general situation is not adjusted. If you have any
questions, please conlact the factory staff)
Parameter setting
Machine parameter setting is divided into faclory parameters and user paramelers. User parameler
setling can be entered by long pressing the sel key (lor 5 seconds). Afler anleéring the selling screen,
press the set key alone to swilch user parameters of different group numbers, and use hard or sofl keys
to modify parametens.
Factory parameter must be accessed by holding down both the set and stop buttons. Aller entering the
sefting screen, press the sefling key 10 switch the parameter group number. The user parameter is stil
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displayed firsl, and tha factory parameter i displayed only after the last user parameter is switched. The
adjustment mefhod s the same as yser parametors. Detalled parameter table i shown in Table 1.
(Parametars are sat whan lesving the factory, genaerally do not nead (o adjust. if you have any questions,
ploase contact (he factory siaff)

Operation

Wash

Flug tha machine info 2 power supply and tum on the powear swilch at he bottom isft comer of the display
Fill up the hopper with drinking water (you can add food disinfectant fo clean the machine for the first time,
which can stedilize) and press the wash button to work for about fwo minuies, directly press the nandle i
discharge the waler under the running state of the machine cleaning, clean the machine 2.3 imes. until
ha watar from the discharger s clean. .

You can use hot water lo clean, but don't highar than 80 ° C

The machine should be washed mmediately after the dasly using The Mmachne

Ice cream formula

lce cream 5 usually made using e cream powder and waler Fleass mix e ic8 cream Dovder n sirict
accordance with the proportion on the packaging bag (generally 1 kg powder and 2.5-3 kg pure water),
After adiling waler, pléase mix the ice cream powdar with tablewars and mix it avenly. Lat the water and
ice cream powder fully dilule and dissolve, and ist il stand for 30 minutes.

Note: Add water exactly n the same proportion as the formula, mming and standing are important, which
directly affect the capacity and taste of the ice cream.

The temperature of the ice cream shouldnt exceed 40°C, as excessive lsmperatires degrade the
machine's performance and can even cause 1 1o malfunction.

Make ice cream

Make sure lo drain the waler thoroughly, pour the mixiure nfo the hopper. keeping the ingredients from
clumping together.
WMMMHMHMNMMWHHW.HMMMMM
mmﬁmm,wmnmmnmmqnm{mmhhmmﬂml
When the nﬂﬂﬂmmlm.mnmnﬁnﬂinhmmwhmmm
Press the wash button (the machine mix the ice cream again 1o make it more even. ) After about 2 minutes,
press (he freeze button to star working. (Note: In any case, he wo hoppers should be kept full. and the
mﬁnmmnﬂhhwﬂmhmﬁiun.mnﬂﬂmhududmm
in ncreased noise and machine damage)

Durning the making process, the screen shows the cooling state, and generally when 80% or more of the
ice cream is formed, the ice cream can be dispense.

Cooling stops when reaches 100%, and than the stimng motor stogs after delay and automatically entors
standby mode, at this point if you pull the handle, the machine automatically starts stiming and cooling. i
there is no beating within 5 Minutes (time can be adjusted), it will sutomatically re-cooling and slop again
when the hardness reaches 100% o ensure that the ice cream in e machine is in the shape of the stale.
To dispense the ice cream: Take a cone or cup, place it at the outiet under the discharge valve, press
down the handle, and rolate the cone with your other hand, pushing the ice cream back onto the handle.

Pre-cooling and preservation (also known as overnight function)

Alter the pre-cooling function is turned on, the machine cool the ice cream mixture in the hopper, keeping
ihe lemperature of the lce cream mixture in the hopper at 0~10"C, enabling the mixiure to be stored for a
ghor timea.

Preservation function is to evaporale the modure in the cylinder, in a jong time standby mode, timed
refigeration, so that it s kept at low temperature. In standby mode, press the set button 1o enter the




pre-cooling | preservation mode 6. Error & Solution

® Because ice cream is made from dairy products, I's rich in fat, protein, and When meanwhile the alarm will
sugar, which can sasily spoll 8r1ora 0ocur, the system will shul down all outputs and display error code,
kept impropery. Therefore, users should follow the relevant food hygiene requirements, s beeping. Plaasa refer to the below table for code information.
5. Maintenance code | problem cause solufion remark
1) Wash
e ?mhmmmumnmmmmmmmmdﬂhmmh -
, health of us and im tha lite of Check the power,
- :l’rﬂ:ﬂ'ﬂpﬂm st " 01 | Voltage koo low | Voltage foo low i necessary. nstall 2 vollage
an ioé cream machine nimmﬂﬂm,ymml!hmnﬂhum '
mhhhppw“ﬂ‘t.mdmﬂﬂmnmhmnm £ STV S e Check the
. eliminating the need for daily Voltage 100 s
cleaning. . 02 | pigh Viollage too high if necassary nstall a wltage
ﬂhmmumnmmnwmmwmm ¥ 80 e |
required. S Bt wl Mot ;mgm-:
h}mmma-m“ummmammu,mm 03 m“""""“' 2. Magnet msplaced N
should be 1aken off and cleaned 3. Sensor malfunction 1$-mamm
®  Using wamm water when cleaning, can add neutral adible washing liquid, while using a soft towel to wipe
. . 1 Ball tightness inappropriate | 1. Adjust ightness
the matenal piate, evaporation cylinder wall, clean the material head with a small brush. . 04 | BoktStp 2 Blender motor malfunction | 2. Check biender moto:.
Cleaning steps Some models
@ Press the wash bution to dispense all the mixture in the cylinder, and press the stop key. o Ralrigaaion don't have
@ Add disinfectant with warm water and pour i into the cylinder. 05 | refrigeration | malfunction FCK R g
(@ Press the wash button and stir for about five minutes 1o dispense the cleaning solution. _ _function
(1) Clean with water 3 to 5 times. stop the machine. 1.Please make modure s .
(3 Tum off the power supply and remove and wash each part 1.Mixture contains too much | according (o the nght | don't have
06 | Cylinder frozen | water. proportion | mmperature
: 2 Tum on when no malerial 2.00 NOT tum o frears mode | ~rackiy
® | you stop using for @ long fime, you must dismantle and clean each part and reinstall it in the following when no mixture nside. | Rt
steps- ' " Some
(1) Unscrew the four screws an the side of the discharger and ramove the discharger. 08 |Leficyiinder | To protect the cylinder Pour in mixture. I’ﬁ""“
(D Pull out the nandie fxing pin, handie, valve and sealing rings from the discharger in turn; MUK QLIRS | funcon
(@) Pull out the beater from the cylinder and remove the sealing rings: Soma
(D Ciean and disinfect a the paris removed, ¥ damaged, please repiace them in time; 09 | Rghtoinder | 14 prowect the cylinder Pour in mixture. U
(&) install the parts according 1o the opposite steps of disassembly. 1 . function.
- the sealing ring i mmschitie is H ring, . do not install -Hardness igh. :
Note: the nng in the of the valve is H ring, and the two siies are O ring, do = 2 The overtime value is set g | 1= "diust i the. appropriate
wrong. 10 e short. mﬂ“!”"'ﬂl s
3.Refrigeration system 3.Check meingeration systam
L] mnwdmmmﬂdmmmwmlm“hmﬁm. ESmCios. :
void elactrical :
and do not directly rinse the operating panel or internal parts with water, in order to 8 fadure 11 |Hishpressure | oo sor prassurs 1o high | Check refigenation system
2) Clean the condenser
Using for a period of time, the condenser will be covered with dust, which will affect the heal dissipation, I e St vt el LGhack kpower sunoly s
and the cooling effect will be worse (for the same time, the ice cream will become soft). Please be sure to i not weil e M O
clean il once every three months (i the environment is poor, please clean It once a month). Tum off the mm mgﬁnﬂm;: 3.Scive the abnormality and
mmmmmummwwmmﬂhmﬁmﬁw 3.Fuss maliunchion mmrmm
Professional cleaning) il it i  4.Check PCB s i )
; 'Iﬂluhyuﬂntﬂmm 1.Reconnect dispiay to the
3) Belt adjustment E:Ep:;vnm not well connected. motharboard weill s
After the machine is used for a long time, the driving beit of the stiming system may be elongated, which L 2.PC8 matfunciion E _i_: i | __]
will affect the normal operation of the machine, and it needs 1o be adjusted Before adjusting the belt, the
machine must stop, tum off the power, adjust the adjusting nut of the stiming motor with a wrench, and adjust ® If you nead o set parameters, refer to the code table. Parameters starting with P are user parameters,
the beit to the appropniale tightness. When the bell is 100 long, it needs to be replaced, (Il is recommendad o while paramelars slaring with F are factory parameders, which are not recommended to be sel by the
be adjusted and replaced by professionals) uBer.




or the speed identified is cleared, "—" will |
displayad. If the speed identified needs to be
. pross and hold the add and sublract keys fof
seconds at the same time until *~* is displayed.

FO5

- N remind (defaull)
-50min: Cleaning is automatically tumed off after
set fime. Thlulti“hm

Factory \Weshing Sime sefting

Automatically tum on and off the pre-cooling

. mm:lt.ﬂpm-nmi e N o
F: No automatic function i

User parameters e . s =t
I;udu ”Tmm".tlll Parameter Definition [ Marke
i =
ime interval of auto freeze 1
zpmi i [T rmmhmmmmm.
. : i : - S N S e e S
o [ L | g h‘"ﬂ'*“'"“'?ﬂf i mo pre-cooling function, this
l lcode will not show
| Range from 30 to 120 minules, If no preservaion |
Interval ime PremeaOn
PO2 User . this code will not show
_ the record of ice .
pos | user l.u-umﬂ-tﬂﬁn‘m'sﬂFTMramlmewﬂ
PO4 User rh-m je from 1-5
mm“ﬁ.mzmma
OS5 \sar pump stan delay time code will show only when the air pump works
delayed start mode
tum on the air pump automatically when starting
o o I o o kA o s o escly
en starling refngeration. The user needs o press
"FREEZE" again 1o start it,
POT | User i pump power gear s 0014
|
mmtnﬂthhﬂﬂb}’ﬂﬂmj
I
Faramaler :
Parameter Definition Marks
lﬂﬂdull sl
= The elapsed time of 20.60 minutes
'FO0 | Faclory Fﬂﬁ'lﬂl aration | e
| from 1-10, the higher the harder. Factory
P e of hainns is 1. Improper adjustment can result in bet
’ or can not stop automatically.
= e e S
precooling
‘Single compressor pre-cooling
F03 | Factory Precooing made el rtam
compressor pre-cooling with cylinder
n function (overnight function)
the speed of the machine has been Identified, the
FO4 | Factory Rotation speed detecton value will be displayed. If the speed is nol

¥ I the motor or speed-related mechanical parts are replaced, pleass be sure to perform
automatic speed identification once: enter F04 menu, delete the existing vaius. Then run wash
moda for at least 10 seconds, the detection will be automatically complsted.

# Must be when no ice cream material in the cylinder, can operate Speed identification|

7. Wiring Diagrams (The mechanical and electrical circults of ice cream with different function
configurations are different)

1: Ordinary type
= i
Air prurep i ﬂﬂfﬂﬂ
=0l o
ﬂ[--] ] — a
—_— e
P e — ——
- o g
"'..:.g',.l ﬂ& !l E"]




