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1-OBWME CBEQEHMA &

Ba)kHo npounTaTh HacToslee PyKOBOACTBO U cobniopath ykasaHus
w/unu npaBuna no pacnakoBKe, yCTaHOBKe, 3KCNnyaTauum u
Texo6cnyXMBaHMM MawWwKuHbL. B cnyyae npofgaXku MalMHbI, 3TO
pyKoBoacTBO Heo6XxoAMMO NepeAaTb HOBOMY NOJNb30BaTenio.

MaI.I.IMHy pa3peuwiaeTca MCnonb30BaTh TONMbKO TaKUM onepaTtopam,
KOTOpbi€ NOJTYYUSIU UHCTPYKTaXX OTHOCUTENbHO UCNOJIb30OBaHUA
MalWUuHbI UNTU NpoYUTanm 3TO0 PYyKOBOACTBO.

FapaHTMiHbIE 06A3aTenbCcTBa U3roTOBUTENSA pacnpocTpaHATCA
TOoNbKO Ha AedekTbl, 06HapyKeHHble BO BpeMs NpaBuibHOro
MCNONb30BaHMA MalMHbI, COrfIaCHO ONMCaHMUIO B HaCToALWEM
pykosoactee. U3rotoButenb He MOXET HU B Koel Mepe 6biTb NpU3HaH
OTBETCTBEHHbIM 32 NOBpPEXAEHUE UMYLLECTBAa UM TPaBMMpOBaHue
niopen, ecny 3To NPOM3OLNO U3-3a HENMPaBUITbHOr0 UCNONb30BaHUA
MaLwuHbI.

U3rotoButenb He HeCeT OTBETCTBEHHOCTU 3a OWMUOGKM u/unu onyweHUs
B HACTOfILLEM PYKOBOACTBE.

Bce mawunHbl COOTBETCTBYIOT HOpMaTUBHbIM TpeboBaHusm CE u EAC u
usrorasnusatorca B Utanum.

ce

Ecnu kakaa-nnbo yactb pyKOBOACTBA ABNAETCA HEACHOM,
He3amepnUTeNnbHO CBAXUTECb C U3roTOBUTENEM nepen TeM Kak
npucTynuTb K pabore Ha mawuHe. Mpu BO3SHUKHOBEHUMU NMIOGLIX
npobnem c pa6oron o6opynosaHusa obpawantecb HenocpeAcTBEHHO
K U3roToBUTEnNIo:

HalKW TeXHUYECKMUe CneunanucTbl HAXOAATCA B BalWleM
pacnopsxeHuu ansa peweHus nobbix npobnem, CBA3aHHbIX C
cthyHKLMOHMpPOBaHUEM U npou3BogcTBoMm. Mpu oTnpaBke N6GLIX
3anpocoB, CBA3aHHbIX C 3TOM MALIMHOMW, yKa3biBaWTe MoAernb U
CepuiHbIN HOMeEp.

BHUMAHUE

¢ He pa6Gortanrte, Haxoascb Noa BO3QEeMCTBMEM ankorons,
HapPKOTUKOB UJIN NIeKapCTB, KOTOPbie MOFyT MOBAMUATL Ha
chusauueckoe cocrosHue.

¢ Cnepgute 3a TeM, YTo6bl BONOCHI M ApyruMe 4acTu Tena
Haxoaunucb Ha 6e3onacHOM pacCTOSIHMM OT BpalialoWMUXCs
yacteu, peMHe#n U 3y6uartbix MeXxaHU3MOB.

¢ Cnepgurte 3a YMCTOTOM M COCTOSIHUEM ITUKETOK C

npepynpexpeHMamm o6 onacHOCTU U C faHHbIMU, OTHOCALUMMUCA
K 6e3onacHocTu.
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2-AHOOPMALIUAOBUSAENUN =y

Mocnenpopa)xxHoe ob6cnyXXMBaHue: CBAXUTECh C NPOAABLIOM.

Bce paHHble MalWUHbI yKa3aHbl B nacnopre:

Modello/Mod. STA20
DataDate 05/2016
Matricola/Serial Number 90166275
Voltaggio/Volt, 400 V-50/60 Hz-3 ph
Potenza/kw 0,75 kW
Ampere/A 221A

Peso/Weight 200 Kg

— ¢

2l - HANPAXEHUE

Bce MawMHbI B CTAHAAPTHOW KOMNJEKTaL MM NOCTaBNAIOTCA C COeAUHEHUEM
400 B, 50 'y, 3 das3bl.

Mo Tpe6oBaHMIO BOSMOXHO U3FrOTOBUTb MALUMHY ANA APYroro HanpsXXeHus
nUTaHUA.

2 - BO3MO>XXHbIE MOAU®UKALIUU
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MpamoyronbHbIN WecTuyronbHbIN Kpyrnbin

23 - UCNOJIb3YEMbIE MATEPUATDI
o CBapHOM KapKac U3 OKpaweHHOW MU OLMHKOBAHHOMW CTanu;

O6nuu0oBKa U3 OKpalWeHHOW CTanu UMy HepXKaBelLwen cTanum.
[dexXu u3 anioMMHUEBOro cnnasa aHTukopopan MG5 c aHopgupoBaHuem;
Hoxxu u3 HepxaBewwen ctanum AlSI 304;
PeweTtkn n3 Hepxxaserwouwen ctanu AlSI 304 unu nuuwesoro
nonuaruneHa PE500;
¢ BHyTpeHHss NOBEpPXHOCTb KPbILWKMU U NPECCOB U3 NULLEBOro

nonuatuneHa PE500;
¢ Macno gnsa ruppaBnuyeckon cucrtembl: H32.

MpumeuaHue: BCe yacTu, ConpmKacalolmecs ¢ NPoayKTOM, NPUroaHbl ANs
WUCNONb30BaHMUA B NULLEBOM NPOMbILINIEHHOCTH
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3 - CBEAEHUA Ob U3AENUMN c

31 - MPEAYNPEXAEHUA

Cnenylou.wle CUrHansl npepynpexparoT onepaTtopa 0 BOSMOXHbIX
OMNMACHOCTAX, UCXOAALWUX OT MEXaAHUUYECKUX UITU INTEKTPUUHEeCKUX
KOMMNOHEeHTOB.

AA® G

Mepen ucnonb3oBaHuem MawUHbl He06X0AUMO BHUMATENbHO
npouMtatbh Hacrosiliee PyKOBOACTBO U cneaylowue yKkasaHus.
Y6epurtechb, UTO HaKNEeWKU C NpeaynpexXxaeHUAMU HaxopaTcs B
XopolueM COCTOfIHUM, B criy4yae Heob6xopumocTu 3ameHute ux. Mpum
nepBoM MCNoNib30BaHMU MalWIMHbI BHUMATENbHO CriefiyuTe yKa3saHuamMm,
4yTo6bl M36eXaTh HENPUATHLIX CIOPNPU3OB.

He no3sonaute HekBanuUUMpPOBaHHLIM NULAM YNPaBNATL MaWUHON.

MawuHy pa3pelwiaeTcs UCMONb30BaTh TOJNbKO
KBanucuuupoBaHHbIM paboTHUKaM

Bo Bpems rlepuonmlecxoﬁ YUCTKU U CMa3KHU ySeAwrer,
YTO MAallMHa BbIKNOYEeHa.

Mocne uncrku, Texo6cnyXMBaHUa UNU CMa3KU MaLIUHbI
YCTaHOBUTE HA MECTO 3aljUTHbIe YCTPOMCTBA.

PeMOHT, KaKk MeXxaHU4YeCKUX, TaK U SNEKTPUUECKUX
yacrteun, Heob6xoaumo goBepuTb KBanuuLUMpoBaHHOMY
nepcoHany, T.e. nuuam, obnapamowmm HeobxoaUMbIM
onbiTOM U KBanudmKaumen ana yCTaHOBKU, MOHTaXa U
Mcnonb30BaHUA MawWUHbI.

> B>



2 -OMUCAHME COCTABHbIX YACTEWA MALUUHbI

Pykosatka
OTKpbITUE/3aKpbiTHE
KPbIWKMK

KHonouHas naHenb
ynpaBneHusa

Koneca

3- CBEAEHUA OB U3AENUN =g
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4-BE30MNACHOCTb

¢ Bo Bpemsa Texo6cny>XMBaHua MallMHbl OTCOEAUHMUTE WITENCenb
A OT UCTOYHMUKA NUTAHUA.
¢ Pa6oTbl, cBA3aHHbIe C MEXaHU3MaMM UITU INEKTPUYECTBOM,
paspelwaeTcs BbINOMHATb TONbKO KBanuduMpoBaHHOMY Unu
AOMXHbIM o6pa3om o6yueHHOMY nepcoHany.
¢ OgHOBpEeMEeHHO MallMHY pa3pellaeTca MCNoNb30BaTh TONbKO
OAHOMY YernoBeKY.
¢ He cHumawTe orpaxpgeHus, noka mawuHa paboraer.

4 PUCKU, CBA3AHHbLIE C MEXAHUYECKUMM YACTAMU

o NMpepoxpaHuTenbHble OrpaXKAeHUA 3aWMILAIOT BCE YaCTU.
OcraBbTe UX Ha CBOMX MecTax BO BpeMA HOpMarnbHOro
ucnonb3oBaHuA. Bce orpaxaeHua KOHTPONUPYIOTCA
MUKpoOBbIKNiouatenem. Ecnm oHu He 3aKpbiThbl, NOABNAETCA
coobuweHue 06 ownbke, B peaynbrare yero mawmHa He 6yper
¢hyHKLMOHUPOBATD.

¢ Bo Bpemsa Texob6cny>XMBaHua MalWMnHbl, B 0co06eHHOCTH npu
cHATUM yacTen 6e3 cobnogeHna TexHuku 6esonacHocTu, B
crnyvae ecnu yaensierc HepocTtatToyHoe BHUMaHue,
cyuiecTByeT onacHOCTb NoNy4eHus TpaBM.

2 PUCKW, CBA3AHHBLIE C JIEKTPUYECKUMU YACTAMMU

¢ 3TU PUCKM He pacCMaTpMBalOTCA BBUAY OTCYTCTBUA
HenocpeacTBeHHOro AocTyna K KOMNoHeHTam. Cneunanucrbl
VNN 3NEeKTPUKMU [OSKHbI CBOEBPEMEHHO 3aMEeHUTb
nopsaHHbIe UNK NOBpPeXAEeHHbIe Kabenu u anekTpuyeckue
KOMMOHEHTbI.

>

43 PUCKW, CBA3AHHbLIE C TMAPABIIMYECKUMU YACTAMMU

¢ ITU PUCKM HE pacCMaTPUBaOTCA, NOCKONbKY KOMMOHEHTbI
cnoco6Hbl BbigepKaTh AaBneHue, No KpanHen mepe, B NATb
pa3 npeBocxopswee 40 6ap.

>

4 PUCKMW, CBA3AHHbIE C HECOBJIIOAEHUEM TPEEOBAHUM MO
FMruEHE
¢ B cnyuae HecobniogeHua mep NPefoCTOPOXKHOCTH,
onucaHHbiX B pa3gene TEXOBCNYXXUBAHME, moxHo
noABeprHyTb Cepbe3HOM ONacHOCTU COOTBETCTBUE
CaHUTapHbIM HOpMaM.

>

45 PUCKWU, CBA3AHHBLIE C LUYMOM
e CpegHuM ypoBeHb WHyMa, U3MepeHHbIN Yy paboyero Mmecra,
Huxe 70 peuuben.

>



51 TPAHCNOPTUPOBKA

MawuHy Heo6X0AUMMO TPAHCNOPTUPOBATb B OPUrMHaNbLHOW yNaKoBKe.
Ansa nepeMeleHna Heo6XoAMMO UCNONb30BaTh NOAXOAALLYIO
noAbEMHYIO CUCTeMYy, YToGbl He NoBpeauUTb ee u nsbexarb TpaBM.

¢ He ctaBbTe HMKaKue NpeameTbl Ha YNaKOBKY.

A ° MaI.I.IMHy HeobGxogumo Bcerga TPaAHCNOPTUPOBATHL B
BEepPTUKaNbHOM NMONMOXEHUU

52 PACMAKOBKA

B uensax TpaHCNOPTUPOBKM MalWwuHy MOXHO

ynakoBaTb Ha nopAoHe, B Kopobke unu swuke.
YnakoBaHHyI0 3TUM 06pa3om MawMHY MOXHO
nogHUMaThb NPy NOMOLLU aBTONOrpy3vunKa unum
TeneXKkKu Ansa noaaoHoOB, BCTaBUMB 3y6ubl BUN B
cneuuanbHble OTBEPCTUA Nop ynakoBkou. JIu6o
ee MOXXHO NoAHATb NpPU NOMOLUM KpaHa, npoaes
TpoCbl UNK CTPONbI NOA yNakoBKOW. B aTtom

- cnyvae cobniopante MakCMManbHbIW yron

HaTAXKeHUA TPOCOB, KOTOPbIN AOMKEH 6bITb
paBeH 45°, kKak NnoKa3aHO Ha pUCYyHKe.

Ypanute ynakoBKy, CHAIB €€ B BEPTMKanbHOM HamnpaBneHUu.
BHuMaTenbHO pacnakyute mawuHy u y6eautrechb B OTCYTCTBUM
cnepos NOBpPeXAEeHUIU, NONyYeHHbIX Npu TpaHcnopTuposke. B
cnyvyae o6HapyxeHusi NOBpeXAeHU!, CBOEBPEMEHHO
npouHcopmupymTe 0 HUX NnepeBo3unka. PekomeHgyem Bcerga
chororpachuposarb nospexaeHusn. Uaenekute KkpenexxHbole ckobbl,
KaK noKka3aHo Ha pUCYHKe, U, UCTIONb3yA aBTOMOrpPy34MK (Mnm
nogbeMHoOe YyCTPOMCTBO), CHAMMTE MaWunHYy C noaaoHa. Ans
6onblen 6esonacHoCTU paboTHMKOB, peKOMEHAYeTCH AepxaTbCa
Ha JOMKHOM PacCTOSHUM OT MallMHbl BO BpeMs ee nogbemMa.

A
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6 -YCTAHOBKA

61 PASMELWEHUE U TEXOBCJY)XUBAHMUE
MawwuHy paspewaerca UCNONb30BaTh TONbKO KBaNnUULMPOBAHHbLIM
M YNONTHOMOYEHHbIM paboTHUKaM.

MawuHy pa3pelwiaeTcs MCMONb30BaTh TONbKO ANA pa3AeneHus unm
Ansa pa3peneHus U OKpYriieHus Tecra.

FapaHTUA TepseT cuny B cny4yae BHeceHus moaudmukauum, He
cornacoBaHHbIX C U3roTOBUTENEeM, M/UNu B criyyae UCNONb30BaHMUS
HeopUruHanbHbIX 3an4yacrei. Ucnonb3oBaHUe HEOPUrUHANbHBIX
3anYyacTei MOXKET NOBpPeAUTb MaLIMHY UW/MNK TpaBMMpPOBaTh oneparopa.

MawwuHy Heo6xoaumo pasmecTUTb Ha TBEPAON U POBHOM
nosepxHocTu. MawunHa oueHb ycTonumsas.

62 ANEKTPUYECKME COEAMHEHMUA

3a ycTaHOBKOM MallUHbI AONXKEH CNeanTb KBanuduuMpoBaHHbIA
cneuManuct, a NoagKIoYeHUue MalluHbl K CUCTEME NUTAHUA
Heob6xogumo poBepuTb INeKTpuKy. B nepeylo ouepenb ybegurecn, uto
HanpsxxeHue u cha3bl coeAMHEHUA COBNAAAaloT C XapaKTepucTuKkamm
MawuHbl (CM. TAGNUUKY C TEXHUYECKUMU AaHHbIMU). B cnyuae
o6Hapy>XeHUA HECOOTBETCTBMMA CBAXKMTECH C NPOAAaBLOM.

MpoBepbTe HanpaBneHue BpaweHUs ABMrarens mawuHbl. MosepHure
rnaBHbIM BbikniovaTtenb B nonoxeHue I-ON (Bkn.). 3akpouTte KpbIWKY
oTCeKa Yawu 1 BbinonHuTe pabouun uukn “sxonocrtyro”. NMpoeepbTte
BuGpupyet nu popmoBoyHas yawa. Ecnu oHa He BUGpupyeT, aneKkTpuk
AONXEH NOMEeHATb MecTamu ¢hasbl, T.e. NTOMEHATb MECTaMu ABa
npoBoAa B WTencesne NUTaHuA, YTo6bl U3MEeHUTbL HanpasneHue
BpaW,eHUA ABUrarens.

68 YTUNU3ALMA MALUUHLI

Ecnu Heo6xoauMo yTUNU3MpoBaTh BCIO MaWMHY, €€ 4acTu UK TONbKO
ynakoBKy, Heo6xoaumo cobnioparb npasuna, gerMcreyrowme B obnacrtu
YyTUNM3aLuMmu OTXO[O0B. Y U3roTOBUTENA MOXHO 3anpocuTh
nHdopMaumio o MaTepmane, M3 KOTOPOro U3roToBsiIeHbl pa3sinyHbie
yactu. Cm. pupektusy WEEE (OTxoabl 3M1eKTPU4YECKOro U 35IeKTPOHHOro
ob6opynosaHus).

64 BbiBOO MALUUHbI U3 SKCMNYATALUU

Bobikniounte mawnHy, nepeMecTus rnaBHbIM BbiKnOYaTenb B
nonoxexHue 0-OFF (Bbikn.), nocne Yero sawuTUTEe MaluHy oT
BO3AEACTBUA BHEWHUX haKTOpPOB M MOMECTUTE ee B CYX0e U 3aKpbiToe
nomeuweHue.



1 NPEAHA3HAYEHUE MALUUHbI
TecropenutenbHblie MalWUHBI NO3BONAIOT Hape3aTh KYCOK CbIpOro Tecta Ha

HEeCKONbKO NOpLMiA, B TOM YMClie KpynHblie, OAUHAKOBOM chopMbl U Beca,
cornacHo wa6bnoHy

MpumeyaHue: BCce YacTu, conpukacarwmecs ¢ NpoayKTOM, NPUrogHbl Ana
MCNONb30BaHUSA B NULLEBOW NPOMbILINIEHHOCTHU.

12 HEAOMYCTUMBIE CNOCOBbI UCMOJIb3OBAHUSA MALUUHDI

Tecmnenmenbuylo MauuHy pa3pelwiaeTca MCnoJsib3oBaTh TONbKO AnA uenev'l,
ONMUCaHHbBLIX B pa3gene 8

MawuHy paspeliaercs YMCTUTb, UCNONb3YA TONbKO CPEACTEa,
npegHa3Ha4YeHHbIe AN NULLEBOW NPOMbBIWIEHHOCTH.

Yﬁenm'er, 4YTO MallMHA HaxoguUTCAa Ha pOBHOﬁ NOBEPXHOCTMU.

Vlcnom,syﬁre TONMbKO OpUruHanbHbie 3an4YacTu.

He ucnonb3yite samechl, coaepkaliue MeTann, KaAMHU UNU gpyrue
npeamMeTbl, KOTOpble MOryT NOBPEAUTb YaCTU MalUUHBbI.

73 ONMUCAHUE KHOMOYHOI O MNYJIbTA YNPABJIEHUA

a. CeTeBoM MHAUKaTOP

b. ABapusa

¢. Mepekniouarens ne3sus (TONbKO B MOAENAX C ABOWHbIM Jie3BUEM)
Mepexkniouarenb BbICOKOro/HU3KOro AaBneHus (AONONHUTENbHO -
He AOCTyNneH B MoAensaxX C ABOWHbLIM Nne3BueM)

d. J>KOMCTUK ynpaBneHusa Ha (4 no3uLMn)

10
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7 - ONUCAHUEM3AENUA c

74 MPUHUMN AEACTBUA KHOMOYHOIO NYNbTA YNPABNEHUA
75 MO3ULIUU NKOUCTUKA

MawwuHa ocHaweHa A)KOﬁC'I'MKOM, C NOMOLbIO KOTOPOro MOXXHO
BbIMONMHATbL BCE *YHKI.I,HM-

W (Work)

MalUMHA BbINOJNIHAET NOJHbIA
paboumi umkn
(aBTOMaTU4eckoe
npeccoBaHue
u pa3pe3aHue)

C(Clean)
MawuHa
nepemewiaeT HOXHW B
BepxHee NonoxeHue
ANA OCYWECTBNEHUSA
OYMUCTKM

P (Press)
MaluHA BbINONHAET
TOJNIbKO npeccoBaHue

D (Down)
MalKuHa nepeMelyaeT HOXMU U
NOBEPXHOCTb B HUXKHEee
nonoxeHue (nNonoxeHue
nokos)

MpumeuaHue: B N060 MOMEHT, NPU OTNYCKAHMMN AXKOMCTUKA
MallMHA OCTABNAET HOXMU U NOBEPXHOCTb B TEKYyLLEM
NonoXXeHuu.

751 U3MEHEHME KOJIMMECTBA AENEHUM (Tonbko B Mogensax c
ABOMHBLIM Ne3BuUem)

B mopensix ¢ ABOMHLIM NEe3BUEM, UCNONb3YA NepeKniovarenb,
MO>KHO BbIGpaTh OAUH U3 ABYX TUMOB pa3aeneHus.

nos. + MallMHaA OCYLUEeCTBNAET Hape3aHue,
ucnonb3ys 6onbliee KONMMUYECTBO AEeNeHUN
\\ (Hanp., mop. 10/20 paspensier Ha 20 KyCKOB)

-

nos.- MallUHA OCYLLECTBNAET Hape3aHue,
MCNONb3yA MEeHbllee KONIMYECTBO AeNieHUun
(Hanp., moa. 10/20 paspgensier Ha 10 KycKoB)

11



76 USMEHEHUE PABOYEI0O OABJIEHUSA (Tonbko B Mogensx c
perynaropom)

B mopensx c perynaTopom paBlrieHUA, MCNoNb3yA nepeKnovarenb,
MO>HO Bblﬁpa'l'b OAUH U3 ABYX PEXXUMOB.

nos. + Bbicokoe gaBneHue: MalwMHa ocylecTBRAET
npeccoBaHue, UCMONb3YsA CTaHAAPTHOE
cTaHoBneHHoe pasneHue (npubnusurennHo 40 6ap)

no3s. - Huskoe paBneHue: MawuHa BbinonHAet asy
npeccoBaHusa ¢ aaBneHuem (okono 25 6ap), uTo6bI
He 3acopuTb TECTO, Haj KOTOpbIM Bbl pabotaerte (ans
onpepeneHHbIX TUMOB TECTa)

77 CUrHAnNbI OLIUBKHU
Ecnu maluMHa BKNioYeHa (ropuT ceTeBoi MHAMKATOP), HO He

oTnpaBnaeTrca CUrHan npusepeHusa B AeucTBMe:
° YAOCTOBEepPbTECb, UTO HE BKNIOYEHO anapuv’moe COCTOfIHMeE.

12
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8 - KAK PABOTATb HAMAWIMHE &

81 PABOUYMM LIUKN

Huxe onucan I'IpaBHﬂbelﬁ nopsapokK UCNoJib30BaHUA
TecrogenuTenbHOW MallUHbI

‘ ( ¥

e

| e0c |
L ] - »
[ oo ]
1.YcTaHoBUTE rnaBHbIA 2. Momectute 3. 3akpouTe KpbILWKY,
BbiKNlo4arTenb B B3BelIEeHHOe TecTo B ucnonb3ys
nonoxexHue KIOBETY cneumanbHyo py4Ky
| ON (Bkn.)
o ® 8
T
{ )
| /|
| | — = 4
o | (Y3
| s‘ [ oo |
! ‘ o °
4. YcraHoBuUTe 5N I 6. OTKpoMTe KpPbIWKY,
[XXOMCTUK B NOJNIOXKEeHUe - rlocne sasepuie noaHumure pabouyto
W, mawmHa paspe3anus (vepes NOBEpPXHOCTb, YCTAHOBUB

ocyuiecTBnser HEeCKonbKo cekyHp) MKOMCTUK B nonoxeHue W,

npeccoeaHme u cnerka onycrure M M3BREKNTE Hape3aHHbIH

abouyio
HapesaHue B P Y NpoAyKT.
NOBEPXHOCTb,
aBTOMaTUUYECKOM .
YCTaHOBUB AXKOUCTUK
pexume

B nonoxexHue D

13



8 MONE3HLIE COBETbI

[Ana nony4yeHUs Ka4yeCTBEHHOro NpoayKTa, AeMCTBYNUTe crneayoWwmuMm
ob6pasom:

OTBepuTe focTaTtovyHoe BpeMs, 4To6bl NO3BONMUTL TECTY
npeaBapuTeNnbHO B3OUTH;

MocbinbTe KIOBETY MYKOM;

MomecTture TECTO;

MockinbTe TEeCTO MyKOM.

ﬂev'lcrsysl TakKum oﬁpasoM MOXXHO u3bexartb npununaHuvna TecTta K KioBete U
KpbilKe BO BpemMs npeccoBaHua U pa3pe3aHua.

U3noxeHHasa HMe MHdOpMaLUA NOMOXKET NoNy4uTh
Hauny4wuin BO3MOXXHbIA pe3ynbTar.

Bec pasgeneHHbIX NOPLUUIA TecTa pasnuyaertca?

>

Y6epurechb, UTO TECTO PACMONI0XXEHO B LileHTPe KIOBETbl U YTO OHO
HEeMHOro NpMAABNEHO PYKOM.

Y6eputechb, uTo y TecTta 6b1N10 OCTaTOMHO BPEeMEHU, YTOObI
npepBapuTenbHO B3OUTU (3aBUCUT OT TecTa, HO 0ObIYHO XBaTaer
OKOJI0 NATHAALATU MUHYT)

Ecnu pasmep HapyXHbIX YacTel MeHblle BHYTPeHHUX, Heobxoaumo
AelcTBOBaTh crnepylowum obpasom: nepep TeM Kak OCyL,eCTBUTb
pa3pe3aHue TecTa, yCTaHOBUB AXKOMCTUK B nonoxxeHue W,
ocyuiecTBUTe NpeccoBaHue, NnepeMecTUB AXXOUCTUK B nonoxeHue P.
Ecnu paspesartb TecTo He yaanocb, Heo6xoAumMo yBenmuuTb Bpems
Hape3aHus

¢ Y6eputechb, YTO Bec Tecra, koropoe Heobxopumo pa3pesarhb,
COOTBETCTBYET NPOU3BOAUTENIbHOCTM MALUMUHbI

¢ B cnyvae TecTta cpepHen ryctorbl MallMHa pasfenser TecTo Ha
yactu ¢ Bapuauuen seca 3-4%.

14
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10 - TEXOBC/YXXUBAHUE

01 EXXEQAHEBHOE TEXOBCJ1Y>XXUBAHME

Ansa Toro, 4To6b! TWATENbLHO OYMUCTUTL pabouylo NOBEepPXHOCTL U
HOX, BbIMOJIHUTE ONUCaHHbIE HNXKEe AeUCTBUA:
¢ YpepxuBas KpbiWKY B OTKPbITOM MOMOXEHUU, ONyCcTUTe
pabouyio NoBepXHOCTb B NONOXeHUe NOKOosA, NepemMecTus
BXOWUCTUK B nonoxeHue D (puc.1);
o TepemecTuTe BXKOMCTUK B nonoxxeHue C: mawmHa
pa3MeLwaeT HOXU B BEpXHEM NonoxeHuu (puc.2);
¢ [ocne ouncTku HOXXeH, NepeMecTUTe AXKOUCTUK B NMOMOXKEHUe
W: mawmHa nogHMMaeT NOBEpPXHOCTb (puc.3), UTo6bl MOXKHO
6b1NI0 3aBEpWINTb OYMCTKY.

o Copepxure pabouylo NOBepxXHOCTb U Kpal KIOBeTbl B
uncrorte, Ytobbl MOXXHO 6bLINO NPaBUILHO 3aKPbITh
KpbIWKY BO Bpemsa pabouero uymkna.

15




12 NMEPUOOUYECKOE TEXOBCNY>XXUBAHUE

Onsa o6ecnevyeHus npaBunbHOU paboTbl U AONroBEeYHOCTU MaLUUHBbI,
pekoMeHAyeM ee nepuoauvecku YMCTUTb, KaK CHapPY>u, TaK U BHYTPU
(cM. pykoBoaCcTBO NO aKcnnyatauuu). leranu U3 HepXxaselowWwen cranm,
OKpalleHHble NOBepXHOCTHU, nonuatuneH PE500 u yawun us PETG
MOXHO MPOCTO YMCTUTb BOAOM C MbINIOM UM HEUTPANbHbIM MOIOLUM
cpepAcTBOM, NOCHe Yero 3T NoBepxXHocTU Heobxoaumo o6unbHO
nponosiockaTtb U BbiTepeTb fO0CYyXa MArKOM TKaHblo.

1.YcTaHoBUTE rNaBHbIA
= BbIKNIOYaTenb B
nonoxeHue O OFF (Bbikn.)

2. OTKpOMTE KPbILWKM,
ucnonb3ys cneuuanbHbie
KpenneHus

3. 0uncTUTE BHYTPEHHIOIO
4YacTb MalWMHbI

16
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TEXHUYECKUE AAHHBIE c

NMPAMOYroJibHAA AEXA (H=125 mm)

x. o 2e fe 3 3
o’s 0=z -] S8 g g8a s 23 o
a3 [ g [ 258 £R 52 2
L oS 4 S8 s ] 0o
58 ®2% 5§ | 25 4 ga g2
4 g: = g- = g- 14 g
r r Kr pz./h MM MM Kr
10 300 2000 20 1200 660x660x1100 100x200 210
20 150 1000 20 2400 660x660x1100 100x100 210
20s 80 500 10 2400 660x660x1100 80x80 210
24 130 830 20 2800 660x660x1100 100x80 210
30 100 660 20 3600 660x660x1100 80x84 210
40 80 500 20 4800 660x660x1100 50x100 210
48 60 400 20 5700 660x660x1100 50x80 210
60 50 330 20 7200 660x660x1100 80x42 210
80 40 250 20 9600 660x660x1100 50x50 210
NMPAMOYroJibHAA OEXA - psorHon pa3pes (H=110 mm)
e S a o s .n: o
x, o TR 3 - 3
o 28| & |g8g| &8 g8s 8F o
a 0=§ S 0fg 29 233 5= a
& ag3= c HEad 82 R o@
g B% § | &8 L 883 2
r r Kr MM pz./h MM Kr
10 300 1800 18 100x200 1200 660x660x1100 210
10720
20 150 900 18 100x100 2400 660x660x1100 210
12 260 1500 18 80x200 1400 660x660x1100 210
12/24
24 130 750 18 80x100 2800 660x660x1100 210
15 200 1200 18 80x170 1800 660x660x1100 210
15/30
30 100 600 18 80x84 3600 660x660x1100 210
KPYIJAA AEXA (H=125 mm)
* s a s .n: = =
x . [*} -4 g% a a
ox | 8% 2 g8g | g8% g% g8 g
a3 0ZS S 0% 238 :% 52 2
a s = Sga s ] -9
£ | =g= g g5 H g8 2e
€8 g 22 22 3 o a
r r Kr pz./h MM MM Kr
16 190 1200 20 1900 660x660x1100 210
20 150 1000 20 2400 660x660x1100 - 210
24 130 830 20 2800 660x660x1100 - 210
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WECTUYIOJIbHAA OEXA (H=110 mm)

1600

o £ a iat - -
x . @ g gk =® a a2 ©
oz | 9% 8 g8s | g8: = §8 9
Qs OSI S RS o Io = =0 ]
- [ M s40 s40 o X -9 @
58 &= | § | 35% | i5¢ Be if
£ : e g3 = =
r r Kr pz./h MM MM Kr
19 920 500 9,5 2300 660x660x1100 85 210
37 30 160 6 4400 660x660x1100 57 210
37 45 220 8 4400 660x660x1100 65 210
660
—— e —— ————
| o |
OS]

1000

MpumeyaHue:

* MMH./MaKC. 3Ha4YeHUs Beca HOCAT UCKITIOUYUTENbHO OpMeHTHPOBO‘IHbIﬁ
XapaKtTep U MOryT MEHATbLCA B 3aBUCUMOCTHU OT CTENEHU 3aKBACKM TecCTa,
** yacoBas npou3BOAUTENIbHOCTb TaKXXe ABnAeTcs opueu‘ruposouuoﬁ,
MOCKOJIbKY OHA 3aBUCHUT OT BHyTpeHHeﬁ opraHu3auuvm pa60'rb| (MCI’IbITaHMﬂ

4

1100

e

|

npoBOAMIIUCH B OCHaWEeHHOW naboparopum).
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Bce mawuHbl cooTBeTcTBYOT HopMam EC u npoussopsarcsa B
C € [ H [ Uranun.

Konuponauue BOCHpeljaeTca. Cerpmamuecn B HacrosllemM Katanore unnocrTpauum mTexHuueckme
AadHHble ABNAIOTCA OPUEHTUPOBOUHBIMU U HE UMeEoT ob6s3arenbHon cunbl. UsrotoButenn ocraBnser
3acobon npaso 6es npepsapuTenbHOro yeegomMmsieHus BHOCUTb U3SBMEHEeHUs B TeXHUUYeCcKue aaHHbie U
XapaKTepucTuku u3penuu B nio6oM MOMEHT c Lenbio yny'dueHUsa UX XapaKTepucTuk.
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1 -GENERAL

It is important to read this manual and comply with the
suggestions and/ or rules for unpacking, installation, use and
maintenance of the machine. If the machine is sold, the manual
must be given to the new owner.

Only operators trained for use and having read the manual can
operate the machine.

The manufacturer’s warranty obligations only apply to defects
arising from correct use of the machine, as

described in this manual.

The manufacturer cannot be held in any way liable for damage to
people or property, if caused by improper

use of the machine.

The manufacturer cannot be held liable for errors and/or
oversights in this manual.

All the machinery complies with EC and EAC standards and is
manufactured in Italy.

ce HI

If any part of the manual is unclear, immediately contact the
manufacturer before starting work with the machine. Do not
hesitate to contact the manufacturer directly for any problems
relating to operation; our technical staff will help you with any
problems relating to operation and production. Specify the model
and serial number for all correspondence about the machine.

ATTENTION

e Do not work under the influence of alcohol, drugs or
medicine which could alter physical conditions.

¢ Keep your hair and other parts of your body far from rotating
parts, belts and gears.

o Keep the danger and safety data labels clean and tidy.

21



After sales support: contact the retailer.

All machine data are outlined on the serial number:

Modello/Mod.
Data/Date
Matricola/Serial Number
Voltaggio/Volt.
Potenza/kw

Ampere/A

Peso/Weight

MADE IN ITALY

STA20
05/2016
90166275
400 V-50/60 Hz-3 ph
0,75 kW
221A
200 Kg

€ [l

2l - VOLTAGES
All the machines are supplied as standard with a 400 Volt 50 Hz 3 phase

connection.

On request: different voltages can be manufactured.

2 - POSSIBLE VERSIONS

r
I

A

Rectangular

23 - MATERIALS USED

(] (]
T . g
H & H :

Hexagonal Round

e Frame in electro-welded, painted or galvanised steel;

¢ Coating in painted steel or stainless steel.

¢ Basins in Anticorodal aluminium MG5 with anodising;

¢ Khnives in stainless steel AlISI 304;

o Grids in stainless steel AlISI 304 or polyethylene for foodstuff
use PE500;

o Inner cover surface and presses in polyethylene for foodstuff
use PE500;

e Oil for hydraulic control unit: H32.

N.B.: all parts in contact with the product are suitable for the food industry

22
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3-PRODUCT CONCEPTS

31 - WARNINGS

The following signals warn the operator of possible
danger due to mechanical or electrical components.

AA® S

Before using the machine, you need to carefully read this
manual and follow the instructions. Ensure the warning
adhesives are in good condition and, if necessary,
replace them. When you use the machine for the first
time, carefully follow the instructions, to avoid
unpleasant surprises.

Do not allow unqualified staff to use the machine.

The machine can only be used by qualified staff.

Ensure the machine is off during cleaning, maintenance
and lubrication.

Return the safety guards to their original position after
cleaning, maintenance or lubrication of the machine.

Both mechanical and electrical repairs must be carried
out by qualified staff, i.e. by a person who has familiarity
with and has the right qualifications for installation,
assembly and use of the machine.

> D BbD
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3 -DESCRIPTION OF THE PARTS COMPOSING THE MACHINE

Handle Cover
22 ‘= opening/closure

Cover

Control keypad

# Apach =

BAKERY /1122

Front casing

Wheels

24
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4 -SAFETY

A * Remove the plug from the electrical power supply during
machine maintenance.

¢ Only qualified and well-instructed staff can carry out
mechanical or electrical operations.

e The machine must be used by one person at a time.

¢ Do not remove the guards when the machine is on.

4 DANGER DUE TO MECHANICAL COMPONENTS

during normal operations. All the guards are controlled by
a micro. An error will display when they are not closed,
therefore the machine will not work.

2 ¢ The safety guards protect all the parts. Keep them on

¢ There is a risk of injuring yourself during machine
maintenance, particularly when parts are removed
without complying with safety standards.

¢ There is no danger if the machine is used correctly, as
described in chapter 8.

£ DANGER DUE TO ELECTRICAL COMPONENTS

e Such danger is not covered because the components are
not directly accessible. Broken or damaged cables or
A electrical components must be promptly replaced by
specialist staff or an electrician.

43 DANGER DUE TO HYDRAULIC COMPONENTS

A ¢ Such danger is not contemplated because the
components withstand at least five times 40 bar
pressure.

4 DANGER DUE TO LACK OF HYGIENE
A « If the precautions in the MAINTENANCE chapter are not

strictly complied with, there may be serious hygiene-
related danger.

45 DANGER DUE TO NOISE

A o The average noise level measured near the work
station is under 70 decibels.

25



51 TRANSPORT

The machine must be transported in its original packaging. It
must be moved with an adequate lifting system to avoid
damaging it and injuring yourself.

2 ¢ Do not position anything on the package.

o« The machine must always be transported in a vertical position.

52 UNPACKING

The machine can be sent packaged with a pallet and cardboard, cage
or crate.

The packaged machine can therefore by
lifted with a forklift or pallet truck by
inserting the forks in the specific

spaces prepared under the

packaging. It can

also be lifted with a crane, passing the
ropes or straps under the packaging. In
this case, comply with the maximum
tensioning angle of the ropes which must
be 45°, as shown in the figure.

~

Remove the packaging vertically. Carefully unpack the machine
and check there are no signs of damage from transport. If found,
promptly inform the carrier. You are always advised to
photograph the damage. Remove the fastening brackets as in
the figure and, using a forklift (or a lifting device), remove the
machine from the pallet. To ensure further staff safety, you

are advised to maintain a sufficient distance from the machine
when it is being lifted.

26
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6 -INSTALLATION

61 POSITIONING AND MAINTENANCE

The machine must only be installed by qualified and authorised
staff.

The machine must only be used for the purpose of dividing or
dividing and rounding dough.

The warranty is not valid if changes are made without the
manufacturer’s authorisation and/or if non-original spare parts
are used. Use of non- original spare parts can damage the
machine and/or harm the operator.

The machine must be positioned on a solid and regular floor. The
machine is very stable.

62 ELECTRICAL CONNECTION

A qualified technician should carry out installation and an
electrician should connect the machine to the power supply
system. Firstly check the voltage and the connection phases are
equal to those of the machine (see identification plate). If this is
not the case, contact the retailer.

Check the rotation direction of the motor on the machine. Turn
the main knob to position I-ON. Close the guard casing and run an
“empty” work cycle. Check if the shaping plate oscillates. If this is
not the case, an electrician must invert the phases, i.e. he must
invert the two cables in the power plug to change the rotation
direction of the motor.

63 DISPOSAL OF THE MACHINE

When you want to dispose of an entire machine, parts or just the
packaging, you must comply with the waste disposal rules.
Specifications regarding the material on the various parts can be
obtained from the manufacturer. See WEEE.

64 PLACING MACHINE OUT OF SERVICE

Switch off the machine by bringing the main switch to 0-OFF and
subsequently protecting the machine from external factors and
leave it in a dry and enclosed location.

27



71 SCOPE OF THE MACHINE
The dividers are machines that enable cutting pieces of raw
dough, in various parts, even large in size, of equal shape and

weight according to the model.

N.B.: all parts in contact with the product are suitable for the
food industry

72 UNPERMITED USE OF THE MACHINE

The divider can only be used for the activities described in chapter 8.

The machine can only be cleaned using products suitable for
the food industry.

Ensure the machine is on a flat

surface. Only use original spare parts.

Do not use mixtures with metal, stones or other particular
objects, which could compromise parts of the machine.

a. Mains light

b. Emergency

¢. Size change selector (only on double cut models)
Selector for high/low pressure (optional - not available on
double cutting models)

d. Command joystick (4 positions)

28

7-PRODUCT DESCRIPTION

Z



m
Z

7-PRODUCT DESCRIPTION

74 HOW THE COMMAND KEYPAD WORKS
741 POSITIONS OF THE JOYSTICK

The machine is equipped with a joystick used to execute all the
functions.

W (Work)
the machine executes the
complete work cycle (automatic
pressing and cutting)

C(Clean)

the machine brings the
knives to the highest
position to execute
cleaning

P (Press)
the machine only
executes the
pressing phase.

D (Down)
the machine brings the knives
and the work surface to the
lowest position (rest position)

N.B.: when the joystick is released, at any time, the machine
leaves the knives and the work surface in the current
position.

72 CHANGING THE NUMBER OF DIVISIONS (only on double
cut models)

On models with a double cut, use the selector to set two types of
division.

pos. + the machine is cutting with the most
number of divisions (e.g. mod 10/20
divides in 20 pieces)

pos. - the machine cuts with the least
number of divisions (e.g. mod 10/20
divides in 10 pieces)

29



7-PRODUCT DESCRIPTION pq

733 CHANGING THE WORKING PRESSURE (only on models with regulator)

On models with a pressure regulator, using the selector, you
can set two mode types.

pos. + High Pressure: the machine executes
the pressing phase with the standard
pressure set (approx 40 bar)

pos. - Low Pressure: the machine executes the
pressing phase with reduced pressure
(approx 25 bar) to avoid the dough going
flat that you are working on (specifically
for certain types of dough)

744 ERROR SIGNALS

If the machine is on (mains light on), but there is no sign of
operation:

o check the emergency is not inserted.

30
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8-HOWTOWORKWITH THEMACHINE

81 WORKING CYCLE

The phases follow for correct use of the divider

SR

oo ]

“ v

| o0 -

1.Position the main
switch in the ON

position
{ J
w )

4.Position the joystick
in position W; the
machine
automatically presses
and cuts

8.2 USEFUL ADVICE

To obtain a good product, proceed as follows:

2.Insert the weighed
dough in the basin

3.Close the cover using
the specific handle

5. On finishing the
cutting phase (after a
few seconds), slightly
lower the work surface
by positioning the
joystick on D

¢ Put flour inside the basin;

¢ Insert the dough;

o Put flour over the dough.
Using this method, you avoid the dough sticking to the basin and
the cover during the pressing and cutting phase.

31

6. Open the cover, raise
the work surface by
positioning the joystick
on W and remove the
cut product



The following information will help you obtain the best possible results.

The pieces of dough are not the same weight?

o Ensure the piece of dough is positioned at the centre of the basin
and is slightly pressed by hand

¢ Be sure the dough has the right pre-leavening time (depending on
the dough, but fifteen minutes is normally enough)

o If the outer pieces are smaller than the inner ones, you need to do
as follows: before cutting the dough by positioning the joystick on
W, execute a first pressing phase by positioning the joystick on P.

o If the dough is not cut, you need to increase the cutting time

A e Check the weight of the dough to cut complies with the
capacity of the machine
¢ With a medium consistency dough, the machine can produce
A dough pieces that have a weight change of 3-4%.

32
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10 -MAINTENANCE

101 DAILY MAINTENANCE

To carefully clean the work surface and the knives, follow
the various phases described below.
* Keeping the cover open, position the work surface in the lowest
position (rest), moving the joystick to D (fig. 1);
* Position the joystick on position C; the machine will position
the knives in the highest position (fig.2).
¢ Once the knives are cleaned, press the joystick on W: the
machine will lift the surface (fig.3) to conclude the cleaning
operation.

o Keep the work surface and the edge of the basin
clean to correctly close the cover during the
work cycle.
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12 PERIODIC MAINTENANCE

To ensure the machine works properly and, in particular to
ensure a long life, you are advised to periodically clean it,
inside and out (see use manual). The stainless steel parts, the
painted covers, the polyethylene

PES500 and the plates in PETG can be easily cleaned with water
and soap or a neutral detergent, then you need to rinse them
with plenty of water and dry them with a soft cloth.

1. Position the main
> switch in the O OFF
position

=

*

‘!

q"

2. Open the casings using
the specific locks

.
-
) |
S

L

%\
<
A

3. Clean inside the machine
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TECHNICAL DATA

RECTANGULAR BASIN (H=125 mm)

* o ")
8 - - 2 * = S -
2 ] E S S o 38 ] £5 ]
B2 H =E ] £ g2 ag 2
-] © ] £ T
3
=
gr gr kg pz./h mm mm Kg
10 300 2000 20 1200 660x660x1100 100x200 210
20 150 1000 20 2400 660x660x1100 100x100 210
20s 80 500 10 2400 660x660x1100 80x80 210
24 130 830 20 2800 660x660x1100 100x80 210
30 100 660 20 3600 660x660x1100 80x84 210
40 80 500 20 4800 660x660x1100 50x100 210
48 60 400 20 5700 660x660x1100 50x80 210
60 50 330 20 7200 660x660x1100 80x42 210
80 40 250 20 9600 660x660x1100 50x50 210
RECTANGULAR BASIN - double cut (H=110 mm)
2 : 2
= - - 2 L - -
5 £ | Ex | £% 8% £g 2% £
B OE 28 S 3 23 ] sx ‘S
= H = E 2g ag e8 gs 2
-] © = < =
- ° © °
o
€
gr gr kg mm pz./h mm Kg
10 300 1800 18 100x200 1200 660x660x1100 210
10720
20 150 900 18 100x100 2400 660x660x1100 210
12 260 1500 18 80x200 1400 660x660x1100 210
12/24
24 130 750 18 80x100 2800 660x660x1100 210
15 200 1200 18 80x170 1800 660x660x1100 210
15/30
30 100 600 18 80x84 3600 660x660x1100 210
ROUND BASIN (H=125 mm)
: 2
[ - - 2 > S— 2 =
= ] ] S o o o % @
2 zE zE 2§ 28 £ 2 g H
S
]
gr gr kg pz./h mm mm Kg
16 190 1200 20 1900 660x660x1100 - 210
20 150 1000 20 2400 660x660x1100 - 210
24 130 830 20 2800 660x660x1100 - 210




HEXAGONAL BASIN (H=110 mm)

TECHNICAL DATA

"] = [} ("}
< -, e c2 [ 0w S -
= <
HEE L L N I T = :
. © ° °
-]
=
gr gr kg pz./h mm mm Kg
19 920 500 9,5 2300 660x660x1100 85 210
37 30 160 6 4400 660x660x1100 57 210
37 45 220 8 4400 660x660x1100 65 210
700
4
660
..
T | | |
| s .|
. S
. -
3
=
|
o o
§ o
Note:

*the min./max weights are provided purely as an indication and
can vary based on the degree of dough leavening, ** hourly
production rates are also approximate, as they always depend
on the user’s internal organization (tests conducted in an
equipped laboratory).
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Tutte le macchine sono conformi alle normative CE e sono prodotte in Italia
c € [ H [ | All machines are in conformity with EC regulations and are manufactured

in Italy.

Reproduction forbidden. The illustrations and technical data in this catalogue are for indication
purposes only and are non-binding. The manufacturer reserves the right to make changes, without
prior warning, to the technical data and the characteristics of the products at any time for the sole
purpose of improving their characteristics.
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