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TECHNOLOGY FOR SUCCESS

Wheeled mixer for chocolate
KonecHbIn Mykcep onga wokosaga

Manual
PykoBoacTBo no akcnnyatauum




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

operation of wheeled mixer for chocolate.
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 TEXHNYECKON JKcnJlyataunn KornecHoro Mmkcepa anq wokonaga.

I'Iepe,q 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

Wheeled mixer is an additional option for the chocolate
tempering bowl! 20 kg. This mixer transforms a tempering bowl
into a complete device for tempering and pouring chocolate

into molds.

KonecHbin MUKCep aBnseTcd OOMNOSTHUTENBbHOM onuunen ans
Temnepupytowert emkoct 20 kr. C NOMOLLBIO 3TOr0 MUKCEPA €MKOCTb Ang
TeMNeppoBaHns CTaHOBUTCA NMOMHOLEHHBbIM  YCTPOMCTBOM AN

TeMnepupoBsaHna 1 po3nmea LWoKo1aaa rno q)opmaM.

2 — Specifications
TexHun4yeckune XapakTepucTtmku

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

OnekTponuTanue, [B] / [u]

Power intake, [kW] 0.1

MoTpebnsiemas MoLLHOCTb, [KBT]

Rotation speed, [RPM]

CkopocTb BpalleHusi koreca, [06 / M]

30/45




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

270 x 380 x 490

Weight (unpackaged / in package), [kg]

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

10/11,5

3 — Configuration
KomnnekTHoCTb

Wheeled mixer for chocolate — 1 pc.

Manual — 1 pc.

Warranty card — 1 pc.

KonecHbIn Myukcep ans wokonaga — 1 wr.
PykoBoacTtBo no akcnnyataumm — 1 wr.

[apaHTUNHbBIA TanoH — 1 WT.




4 — Safety measures
YkasaHus mep 6e3onacHocTr

4.1. Wheeled mixer for chocolate 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. Wheeled mixer must be connected to the power supply
and operated only by trained personnel.

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

4.4. Wheeled mixer should be used only for its intended
purpose.

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

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

4.7. Do not operate a wheeled mixer with wet hands.

4.8. Do not allow liquids inside a wheeled mixer through the
ventilation.

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



4.10. When transporting a wheeled mixer 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 a wheeled
mixer is disconnected from the power supply!

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

4.1. KonecHblin Mukcep [Onsi LWOKonaga — 3JMeKkTpuyeckuin npubop ¢
onpegeneHHbIM noTeHumanoMm onacHocTu. lMpu nogknoyveHun npubopa K
ANEKTPUYECKON cetn cobnoganTe BCE HeobxoguMble Mepbl
NpesoCTOPOXKHOCTA BO M3bexaHne nopaxKeHust areKTpUYeCKUM TOKOM.

4.2. KonecHbIi MUKCEP OOIMKEH NOAKN0YaTbCA B CETb M KCNIyaTMpoBaThCs
TONbKO OGy‘-IeHHbIM nepcoHanom.

4.3. He ponyckaetcs akcniyaTauusi KOMECHOro MuKcepa B OTCYTCTBUM
3reKTpUYecKoro 3asemreHns (npoeog «E» ans eBpo BMIOK).

4.4. SkcnnyaTupymnTe KOMECHbIN MUKCEP TOMbKO MO NPAMOMY Ha3Ha4YEeHUIO.

4.5. JkcnnyaTupynTe U XpaHUTE KOMECHbI MUKCEpP B MeCcTax HegoCTYMHbIX
OeTsM.

4.6. He ocTaBnsmnTe KOMECHbIN MUKCEP BKIMIOYEHHbLIM Ha ONUTENbHOE BpeMSs
6e3 npucmoTpa.

4.7. He BKMo4anTe KONeCHbI MUKCEP MOKPbIMU pyKaMu.

4.8. He ponyckanTe nonagaHWs XWAOKOCTU BHYTPb KOMECHOro MuKkcepa
yepes BEHTUNSLMOHHbIE OTBEPCTUS.



4.9. He akcnnyaTupyinTe KONeCHbI MUKCEp Npu Temneparype OKpyxatLero
Bo3gyxa Hwke 10 u Bbiwe 40 rpagycoB LeMnbCUS U OTHOCUTENbHOMN
BMaXHOCTN Bo3ayxa Bbiwe 80%.

4.10. B cnyyae TpaHCMOPTMPOBKM KOMECHOrO MUKCEP MpU oTpULaTernbHbIX
Temnepatypax nepegn nepBbiM BKIIOYEHWEM €ro criedyeT BblaepkaTb Mpu
KOMHaTHOW TeMnepaType He MeHee 1 Yyaca.

4.11. Jobble AOENCTBUS MO TEXHUYECKOMY OOCMNYXMBaHMIO WUNKU  yxody
NPOBOAWTL TOMBKO MPU OTKITHOYEHHOM OT CETU LLUHYpEe CETEBOro nNuTaHus!

4.12. PeMOHT unu pasbopka KOnecHOro Mmkcepa MoryT NpoOBOANTLCS TONbKO
npv yyactuv KBanmduumpoBaHHoro cneunanvcra komnadun KADZAMA.

5 — Before start

MoarotoBka k pabote

5.1. Remove the packaging.
5.2. Set a wheeled mixer on a working surface.

5.3. Set a wheeled mixer into the bowl with an S-bracket (as
shown on a picture below).



5.4. Make sure that the distance between the body of a
wheeled mixer and the nearest objects is at least 10 cm.

5.5. Plug the equipment into a 220V.

5.1. YganuTte ynakoBky.
5.2. YcTaHOBUTE KOMNECHbBIN MUKCEP Ha pabo4yto MOBEPXHOCTb.

5.3. YcTaHOBUTE KOMECHbIA MUKCEP HA €MKOCTb C MOMOLb S-06pasHon
CKOObl (Kak MoKka3aHO Ha CXeMe HIKE).

5.4. Yb6eguTecb, 4TO pacCTOsiHME OT 3aAHEN CTEHKM Kopryca KONeCHOro
MuKcepa A0 bnvxanwmnx npegmeToB He MeHee 10 CM, 1 BEHTUMALMOHHbIE
OTBEPCTUS HAYEM HE 3aKPbIThI.

5.5. Bknounte obopynoBaHue B ceTb 220B.



6 — Constructive elements description
Onucanune KOHCTPYKTUBHbLIX 3JIEMEHTOB

1 — Wheeled mixer;

2 — Chocolate tempering bowl 20 kg;
3 — Nozzle puller;

4 — Back puller;

5 — Rotation speed switcher;

6 — Power on / off button.

1 — KonecHbln Mukcep;
2 — EmKoOCTb Ana TemnepupoBaHus wokonaaa 20 Kr;

3 — CbeMHUK-nenka;



4 — 3agHUN CbEMHUK;
5 — lNMepekntoyaTtenb CKopoCTH;

6 — KHonka BkJ1 / BbIKI.

7 — Exploitation
kcnnyaraums

7.1. Switch on the tempering bowl and melt the chocolate (see
the chocolate tempering bowl 20 kg manual).

7.2. Switch on the wheeled mixer using the on / off button.

7.3. Use the rotation speed switcher to select the wheel
speed.

7.4. For more intensive mixing, move the nozzle puller to the
wheel so the chocolate flows through it without touching the
wheel.

7.5. Do not switch on the wheeled mixer when the
chocolate mass is solid inside the tempering bowl! This
will cause a breakdown.

7.6. Temper the chocolate.

7.1. Bknounte eMKOCTb ANs TEMMEPUPOBaHMSA U pactonuTe Lwokonag (CMm.
PYKOBOACTBO MO 3KCNJlyatauum eMKOCTY A5 TEMNEePUPOBaHWS).

7.2. BknounTe KOnecHbI MUKCEp, NCMOMb3yst KHOMKY BKI / BbIK.



7.3. Tpu nomoLM nepeknoyaTens CKOpoCcTU BblGepuTe HYXXHYI CKOPOCTb
BpaLLleHus Koreca.

7.4. na 6onee MHTEHCMBHOIO NepemeLLMBaHns NoABUHBETE CbEMHUK-NENKY
K Komecy Tak, 4TOObl MO Hemy MpoTekan Liokorag, HO Mpu 3TOM OH He
Kacarncsi camoro Koreca.

7.5. He BKnioyanTe KonecHbIW MUKCep MpW 3acTbiBLIEW LIOKONagHoOM
Macce B eMKOCTU AnA TeMnepupoBaHua! 3To npuBeaeT K BbIXOQy €ro 13
CTposi.

7.6. NpoBeante TemnepupoBaHve Lokonaaa.

8 — Maintenance and care
O6cnyxuBaHue n yxon

8.1. During the work keep a wheeled mixer clean. Any
maintenance should be carried out when the device is
disconnected from the power supply and cooled to room
temperature.

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

8.3. It is allowed to wash the wheel under warm water and
wash with detergents after removing it from the drive shaft
counterclockwise.

8.4. 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 8.2 and 8.3 before
putting the container to work.



8.1. B npouecce akcnnyatauum COAEPXKUTE KOMECHbI MUKCep B YMCTOTE.
Bce pabortbl no ob6CcnyxuMBaHMIO BbIMOMHATCA Ha 06opygoBaHuu,
OTKITFO4EHHOM OT 3MEKTPOCETU M OCTbIBLLUEM [0 KOMHATHOW TeMnepaTypbl.

8.2. [lonyckaeTcs NpoTupaTth KOPMyC YMCTON, BNAXXHOW ryGKOM Unm TKaHbH.

8.3. [JonyckaeTca MbITbe Kofieca MNOA4 CTpyen Tenmnow BOAbl, MbITbe C
MCMNOMb30BaHMEM MOILLMX CPeacTB, NpenBapuUTENbHO CKPYTMB €ro C Bana
npvBoAa NPOTUB YAaCOBOW CTPENKMU.

8.4. Ecnu obopynosaHue He ByaeT Mcnonb3oBaTbCs B TEYEHUW ONUTENBHOIO
BpemeHu (6onee 2 gHel), HEOOXOAMMO OTKITHOYUTL €0 OT CETU U TLLATEeNbHO
ounctuTb. Nepen BBOOOM B 3KCMNyaTauMio NOBTOPUTL AENCTBUSA NyHKTa 8.2
n 8.3.

9 — Warranty

apaHTusa nsrotoBuTens

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

are specified in the warranty card.

[apaHTUMHBLIA CpPOK (@ Takke YCMOBUSA TapaHTUIHOIO 06CNyXXMBaHUS)

YKa3aHbl B FapaHTVII7|HOM TarioHe.



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

Wheeled mixer for chocolate complies with stated

specifications and is recognized as serviceable.

KonecHbin MUKCEep anda LUOKOnaga COOTBETCTBYET 3adABIIEHHbIM

TEXHUYECKUM XapaKTepUCcTukam 1 npmnusHaHa rogHoOm K aKcnnyatauunu.

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

C € [Hl
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