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TECHNOLOGY FOR SUCCESS

Chocolate tempering bowl 20 kg

Wheeled mixer for chocolate
EmkocTe  ans TeMNepupoBaHUS
LLIOKO1ada C KOJSIECHbIM MUKCEPOM

Manual
PyKOBO/J,CTBO no akcnnyatauun




This manual is designed for study of main technical
characteristics, operating principle and rules of technical operation
of Chocolate tempering bowl (20 kg) and Wheeled mixer for
chocolate.

Before use carefully read 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.

HacTosilee pykoBOACTBO MO 3KCnyaTauuy npefHasHadeHo AN UsyyvyeHusi
KOHCTPYKLMWN, OCHOBHbIX TEXHUYECKUX XapakTEepUCTUK, MpUHUMNA OEWCTBUSA U
NpaBun TEXHUYECKO aKcnyaTauum EMKOCTU Ans TemnepupoBaHust Lwokonaaa ¢
KOMECHbIM MUKCEPOM.

Mepen Hayanom 3KcnsyaTauMM BHUMATENbHO U3y4YuTe [AaHHoe
pykoBoacTBo!

Mpu HekBanMULMPOBAHHOM UCMONb30BaHMN 0B0OPYAOBaHNE MOXET SABMNSATLCA
WUCTOYHUKOM omnacHocTu. Havano pabGotbl ¢ npubopoM oO3Ha4aeT, 4YTO Bbl
MONTHOCTbIO 03HAKOMUIUCL C PYKOBOACTBOM M YSICHWINMW NpaBua aKcrnmyaTaumu.

Komnanna KADZAMA o6Gnaropaput Bac 3a npuobGpeteHune cBoero

obopynoBaHus u xenaet Bam npusaTHoM paboThl.



Chocolate tempering bowl 20 kg
EMKOCTb A1 TeMnepupoBaHus LoKonaaa

1 — Purpose of the device
HasHa4yeHune n3gering

Chocolate tempering bowl is designed for heating and tempering

chocolate.

EmkocTb ana TemnepupoBaHuA LWOKOMNaga npeaHasHadeHa Ana pasorpesa U

TeMmnepmpoBaHuA LWLOKoNaaa.

2 — Specifications
TexHn4eckne xapakTepuCcTUKK

Power supply, [V]/ [Hz]: 290 / 50
OnekTponuTanue, [B] / [Iu]:

Power consumption (no more), [KW]: 0.2
MoTpebnaemas mowHOCTL (He Gonee), [KBT]:

Minimum/Maximum load, [kg]: 5/20
MuHnmanbsHasi/makcumanbHasa 3arpyska, [Kr]:

Material: Stainless steel
MaTtepwnan: Hepx. ctanb
Heating range, C°: 20 - 50
[nanasoH Harpesa, C°:

Dimensions (L x W x H), [mm]: 540 x 340 x 240
MabaputHble pasmepsl (O x W x B), [Mm]:

Weight, [kq]: 8
Macca, [kr]:




3 — Configuration
KomMnnekTHOCTb

Chocolate tempering bowl (20 kg) — 1 pc,

Cover — 1 pc,

Manual — 1 pc,

Warranty card — 1 pc,

Wheeled mixer for chocolate (add. option) — 1 pc.

EMKOCTb A9 TeMNepupoBaHms — 1 L.
Kpblwka — 1 wr.

PykoBoacTBO Mo akcnnyaTaumm — 1 wr.
[[apaHTUAHBLIN TanoH — 1 wWT.

KonécHbin mukcep (gon. onuus) — 1 wr.

4 — Safety precautions
YkasaHus mep 6e3onacHocTn

4.1. Chocolate tempering bowl 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. Chocolate tempering bowl must be connected to the electric
grid and operated only by trained personnel.

4.3. 1t is not allowed to operate the device in the absence of

electrical grounding («E» wire).



4.4. Chocolate tempering bowl should be used only for its
intended purpose.

4.5. Use and store the Chocolate tempering bowl in a place out
of reach of children.

4.6. Do not leave the Chocolate tempering bowl switched on
without supervision for a long time.

4.7. Do not operate the Chocolate tempering bowl with wet
hands.

4.8. Do not allow liquids through the vents of the device.

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

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

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

4.1. EMKOCTb NSl TEMNEpUPOBaHMA LLIOKOMNaAa — 3neKTpudeckuii npuéop ¢
onpefeneHHbIM MnoTeHumanom onacHocTu. [lpy nogkmnwoyeHun npubopa K
3NEKTPUYECKoN ceTu, cobniogarite Bce Heobxoanmble Mepbl NPEAOCTOPOXKHOCTHU

BO nsbexaHue nopaxeHusa 3N1eKTpnu4eCkMmMm TOKOM.



4.2. EMKOCTb A1t TEMNEpUpOBaHUs LLOKOMaaa A0MMKHA NOAKIIYaTLCS B CETb
N 3KCMIyaTMpOBaTbCst TONIbKO 06Yy4EHHbIM NEPCOHANOM.

4.3. He ponyckaeTca akcnnyartaums npubopa B OTCYTCTBMU INEKTPUYECKOrO
3a3emrienus (npoeog «E» ansi eBpoBUOK).

4.4. Akcnnyatupyinte EMKOCTb ANsi TEMMNepypoBaHus LLIOKOMaaa TOmMbKO Mo
NPSMOMY Ha3HaYeHMI0.

4.5. SKennyaTupyinTe 1 xpaHute EMKOCTb Ans TeMnepupoBaHus Lwokonaga B
MecTax HeOCTYMHbIX AETAM.

4.6. He octasnsiite EMKOCTb AN TEMNEpMPOBaHWA LLOKONaAa BKIOYEHHOM

Ha onntenbHOEe BpeMs 6es npucMmoTpa.

4.7. He Bskniouante EMKOCTb Ans TeMMNepupoBaHUs LIOKONaAa MOKPbIMM
pykamu.
4.8. He ponyckaliTe nonagaHue >KMAKOCTW BHYTpb EmkocT  ans

TeMnepupoBaHus LLoKonaga Yepes BEHTUNSALMOHHbIE OTBEPCTUS.

4.9. He akcnnyatupyiite EmkocTb ANA TemnepupoBaHus LIokonada npu
Temnepartype okpyxatolero Bosgyxa Huxe 10 u Bbiwe 40 rpagycos Lienbcus, u
OTHOCMTENbLHON BriaXHOCTK Bo3ayxa Bbiwwe 80%.

4.10. B cnyyae TpaHCnopTMpOBKM  npubopa npu  oTpuUaTenbHbIX
Temnepartypax, nepeq MnepBbiM BKIIOYEHWEM, ero cregyeT BblAepxaTb npu
KOMHaTHOV Temnepatype He MeHee 1 yaca.

4.11. Jlobble OencTBUs MO  TEXHUYECKOMY OOCMYXMBAHUIO WM yxody
NPOV3BOANTb TOSLKO MPU OTKIKOYEHHOM OT CEeTU LUHYpe CeTeBOro nuTaHms!

4.12.  PeMoHT unu pasbopka EMKoCTU Ans TemnepupoBaHus LWokKonaaa MoryT
NPOV3BOANTLCA TOMbKO MpU  yyacTUM  KBanuUUMPOBaAHHOIO crneuuanucTa
komnaHun KADZAMA.



5 — Control panel description

OnuncaHune naHenu ynpaslieHnA

)

ON / OFF button

KHonka BkMto4YeHNSA\BbIKNIOYEHNS

Display (for showing temperature readings: the display
shows the current temperature value and the set
temperature value if any button is pressed)

Oucnnen ans otobpaeHus MokasaHuM TemnepaTypbl: Ha gucnnee
0T06pa>|<aeTc;| TeKyuiee 3HadeHue TemnepaTtypbl, a Takke 3agaHHoe
3Ha4YeHne TeMmnepaTypbl, €Crnn HaXXaTb m06yro KHOMKY

Temperature deviation indicator (A, gm, V). This
indicator (V) signals that the current temperature is
less than the set one. This indicator (A) signals that
the current temperature is higher than the set
temperature. This indicator () Signals that the current

temperature is equal to the set temperature
MHovkaTtop oTkroHeHusi Temnepatypbl (A, mm, Y). WHaunkaTtop (V)

CUrHanmuaMpyeT O TOM, 4YTO TeKyllas TemrnepaTtypa MeHblle 3aaHHON.
WMHovkatop (A) curHanusupyeT, 4TO Tekyllas Temnepartypa
npeBbILLaeT 3agaHHylo TemnepaTtypy. VIHOMKATOP (mm) CUTHANU3MPYET,
YTO TeKyLlaa TemnepaTtypa COOTBETCTBYET 3a[jlaHHOW TemnepaType



8 —

Indicator of set temperature (SV). To check or change
set temperature (SV) push any button on the front
panel of the controller once, the indicator of set
temperature (SV) is on and the set point is flashing
WMHovkatop 3apaHHou Temnepatypbl (SV). [Ons npoBepku umu
N3MEHEHUS TEeKyLlero 3HayeHus 3afaHHou TemnepaTtypbl (SV)
OOHOKPAaTHO HaXXMuUte m06yro KnaBuLly Ha J'Il/ILI,eBOl7I naHenu, npu 3aTom
WHAMKATOP 3a4aHHOro 3HayeHus (SV) BKIOYEH 1 MUraeT yCTaHOBOYHOE
3Ha4vyeHune

Indicator showing the unit of measure (C°, F°)
WHoukaTtop, otobpaxatowmn eanHmly namepenus (C°, F°)

Control output indicator (OUT). The indicator lights up
when the heating elements are activated

WHpaukaTop ynpasnstollero Beixoga (OUT). MuaukaTop 3aropaeTcs npu
aKTuBauun HarpeBaTesibHbIX 31EMEHTOB

Mode button (MODE) is used to enter / exit the

adjustable parameter mode and save the set values
Knasuwa (MODE) wcnonb3yetcsa Ans Bxoga\Bblxoga M3 pexuma
HacTpavBaeMblX NapamMeTpPoOB U COXPaHEHUs 3afaHHbIX 3HaYEHUIA

Configuration buttons (<< ¥ A)is used to change the
settings

Knasuwn HacTpoviku (<< N A) MCMONb3YITCA ANns  U3MEHEeHUs
3Ha4YeHnn HacTpoek



6 — Before start
MoarotoBka Kk paboTe

6.1. Remove the packaging.

6.2. Set Chocolate tempering bowl on a flat hard surface,
providing easy access to controls.

6.3. If the equipment has been at negative temperatures for a
long time, then before turning it on, it must be allowed to warm
up to room temperature

6.4. Empty the container and load at least 5 kg of chocolate
into it.

6.5. Make sure the power supply is correct and that the power

source is properly grounded. Plug the equipment into a 220V

network.
6.1. YpanuTte ynakoBsky.
6.2. YcraHoBuTe EMKOCTb A4S TEMMEPUPOBAHUA Ha POBHYI TBEPAYHO

NMOBEPXHOCTb, 06ecneymB CBOOOAHKIN AOCTYN K OpraHam yrnpasrieHust.

6.3. Ecnn  obopygoBaHve — OnMTENbHOE  BPEMSA  HaxoAWMOCb  Mpu
oTpuLATeNbHbIX TeMnepaTtypax, TO nepes BKMYeHWeM eMy Heobxoaumo adaTb
nporpeTbes 10 KOMHATHOW TeMnepaTypbl.

6.4. OuncTnTe eMKOCTb 1 3arpy3nTe B HEE MUHUMYM 5 Kr LLOKonaaa.

6.5. Ybegutecb B napaMeTpax 3MeKTPOCETM W HanmuMuuyM 3aseMrieHust 'y

WCTOYHMKa NuTaHud. BkniounTte obopynosaHue B ceTb 220B.



7 — Exploitation (Chocolate tempering)
Qkcnnyatauus (TemnepmpoBaHme LWoKonana)

7.1.  Turn on the tempering bowl with the ON/OFF button. In
this case, the controller board must light up.

7.2.  Tempering the chocolate. There are many methods of
tempering chocolate with a dry warmer. The most convenient
tempering method is determined independently based on the
working conditions and the skills level of the specialist. Below are
three ways to prepare a chocolate.

7.2.1. Method 1. Sowing stable crystals:

- heating a chocolate to 42-45 C° (or other temperature,
which recommend by chocolate manufacturer);

- on the controller, change the temperature value to the
corresponding operating temperature of the chocolate (33 C°, or
the value recommended by the chocolate manufacturer);

- add 20-30% chocolate pieces to the heated chocolate

mass;

IMPORTANT! The pieces must be tempered and the same size.

The larger the pieces, the fewer you need.

- mix thoroughly until the pieces are completely dissolved.
The pieces should melt completely at the moment the set

operating temperature is reached;
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IMPORTANT! If the pieces are dissolved at a temperature of
34°C and above, then there is a high probability that the
chocolate does not contain the required quantity of stable
crystals. If the set temperature is reached, and the pieces are not
melted, then cover the container with a lid and repeat stirring after
10-15 minutes until the pieces are completely dissolved.

- remove the probe and make sure the quality of the
tempering;

- upon completion of work, set the temperature to 40-50 C°,
cover with a lid;

- to start work, repeat all the steps again.

7.2.2. Method 2. Classic tempering:

- heating a chocolate to 42-45 C° (or other temperature,
which recommend by chocolate manufacturer);

- on the controller, change the temperature value to the
corresponding operating temperature of the chocolate (33 C °, or
the value recommended by the chocolate manufacturer);

- remove small volume of chocolate from the bath (this
procedure is convenient to carry out using a wheeled mixer -
optional) and pour it on a marble or granite table;

- methodically mix chocolate on a cold table surface, lower
the temperature to 26-27 C °. The appearance of the chocolate

can also serve as an indicator of a successful result: the surface
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of the mass should change its gloss to matte, the chocolate
becomes much thicker.

- collect the chocolate in a cup and return it to the tempering
container. Mix thoroughly. The temperature of the chocolate
mass must be within the operating temperature range of the
chocolate;

- try the sample and make sure the quality of the tempering;
- after complete of working process, set the temperature to
40 C°, then cover the lid;

- to start work, repeat all actions again.

7.2.3. Quick start:

- for a quick start, the chocolate in the container must be
already tempering. This technique is suitable if you plan to
continue working in the near future (for example, the next day or
in 1-2 days);

- at the end of the working process, it is necessary to clean
the excess chocolate from the wheel and the upper puller into the
bath (if there is a wheel mixer - an additional option), set the
temperature on the controller to 36-37 C ° (depending on the
temperature in the room);

- cover the bowl with a lid and leave it until the beginning of

the next work day;
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- set the operating temperature to 33 C°, mix well the
formed chocolate crust with warm chocolate on the bottom until
smooth (the temperature should not be higher than 33 C°);

- try the sample and make sure the quality of the tempering;
- after finishing work set the temperature to 36-37 C°
(depending on the room temperature).

7.3. Recrystallization of chocolate.

Recrystallization of chocolate is a process in which a mass
of chocolate, being at the same temperature (for example, 33 C°),
changes its viscosity to a more viscous one. After 1-2 hours of
working with the prepared chocolate, the recrystallization process
begins (manifests itself in the form of an increase in the viscosity
of the product). In order to return the chocolate to its normal state,
it is enough to evenly heat it with a hairdryer to a temperature of
33.5-34 C° (or add hot chocolate with a temperature of 37-50 C°
to it). The volume of added chocolate is determined empirically,
based on temperature conditions and the degree of

recrystallization.

IMPORTANT! When adding hot chocolate, the working volume in
the bowl must be thoroughly and constantly mixed for uniform
temperature distribution, and the temperature must also be
continuously monitored with an external temperature measuring

de-vice (for example, a pyrometer).
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7.4. Adding chocolate to the tempering bowl.

It is much more efficient to keep the tempering bowl filled
at least half of the maximum load. This allows you to ensure
stable and long-term work with chocolate. In order to add
chocolate to the bowl and not temper it, it must be hot (37-45 C°).
It is also necessary to gradually and well knead the mass and
control the temperature with a pyrometer (it should not exceed 33
C°).

7.5. Automatic tuning function.

Automatic controller tuning (calibration) is a function that
determines the on / off time of heating elements in order to
achieve optimal and stable control. All KADZAMA tempering
bowls are factory calibrated and delivered to the customer
already configured. We recommend calibrating yourself (using
the instructions below) only if you are sure of the advisability of
this action and in agreement with our specialists:

- push the Mode button (MODE) and touch it 2 seconds,
(PAr 1) is indicated on the display;

- by short pressing of the (MODE) key select the parameter (At);
- use the buttons (% A) to switch (ON) and press MODE
button (MODE);

- Indicator (e) on the front panel, signaling a deviation, will

start blinking with a period of 1 sec, an image (P) will appear on
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the display, which after a while will change to the current
temperature value - the calibration process will begin;

- upon completion of automatic adjustment, the indicator
will return to normal operation (=m), and the temperature value will

no longer change.

7.1. Bkntounte EéMKOCTb ans TemMnepupoBaHua KHOMKOW
BKIMIOYEHMNS\BBIKINIOYEHNS anekTponuTanus. MNpu 3ToM JOMKHO 3aropeTbes Tabno
KOHTponnepa.

7.2. MposeanTe TemnepupoBaHue wokonaga. CylecTByeT MHOrO MeTO4O0B
TEMNepupoBaHUsl LUOKONaga C MOMOLbID MapMmuta C CyXUM MOAOrpeBOM.
Hanbonee yaobHbI MeTod TeMMNepupoBaHWs OMpeaenseTcs CamoCTOATENbHO
ncxoas m3 paboumx ycrioBMn M ypoBHA KBanudwukaumm cneumanucta. Huxe

npmBeaeHo Tpu crnocoba NoAroToBKM LLOKoraaa.

7.2.1. Cnoco6 1. MoceB cTabuNbHbLIX KPUCTANNOB:

- pasorpeTb wWwokonag Ao 42-45 C° (nnm TemnepaTypbl, KOTOPYH
pekoMeHAyeT Npou3BOAMTENb LLOKONaaa);

- Ha KOHTponnepe N3MEHUTb 3HayeHune Temneparypsbl Ha
COOTBETCTBYHOLLEe paboyven Temnepartype wokonaga (33 C°, unu 3HayeHue,
pekoMeHO0BaHHOE NPOon3BOAUTENEM LLIOKONaaa);

- K pasorpeTtoi LwokonagHon macce pAob6aeButb 20-30% LOKONaaHbIX

KyCO4YKOB;

BAXHO! Kycouku 0omkHbl 6bimb memMriepuposaHHbIMU U 0OUHaKo8020 pa3mepa.

Yem Goribie pasmep KyCOYKO8, MemM MeHbLWwe ux nompebyemcs.

- TWaTtenbHO nepemelwlaTtb 00 NOJIHOIroO pacTBOPEHUA KyCOYKOB. KyCO‘-IKVI
AOJDKHbI pacniiaBUTbCA MOJTHOCTbKO B MOMEHT OOCTWXXEHUA 3aaHHOMN pa6oqe|7|

TemMneparyphl;
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BAXXHO! Ecnu Kycouyku pacmeopusnucbk npu memnepamype 34 C° u ebiwe, mo
8bICOKa 8EPOSIMHOCMbL Omcymemeusi 8 wokonade Heobxodumoz0 Konudecmea
cmabunbHbiX Kpucmarsnos. Ecnu 3adaHHas memnepamypa OocmuzHyma, a
KYyCOYKU He pacrnasusiucb, mo HeobxoOumMoO HaKpbimb KpbIWKOU émMKocmb U
rnosmopums nepemewusaHue 4Yepes 10-15 mMuHym 00 MOIHO20 pPacmeopeHusi

KYyCO4YKO8.

- CHATb NPOOHUK 1 y6eauTbCA B Ka4ecTBe TEMMNEPUPOBAHNS;
- no 3aBepLUeHnn paboTbl 3Ha4YeHNe TeMnepaTypbl BbiCTaButb Ha 40-50 C°,
HaKpbITb KPbILLIKOW;

- ana Hadana paGOTbI NOBTOPUTbL BCE AENCTBMUS 3aHOBO.

7.2.2. Cnocob 2. Knaccuyeckoe TeMmnepupoBaHue:

- pasorpeTb wWwokonag [o 42-45 C° (nnm TemnepaTypbl, KOTOPYH
pekomeHAyeT NPOM3BOAUTENb LLOKONaaa);

- Ha KOHTpornnepe N3MEHUTb 3HayeHune Temneparypbl Ha
cooTBeTCTByWLlee paboyen TemnepaTtype wokonaga (33 C° wnu 3HayeHue,
pekoMeHO0BaHHOe Npoun3BoAMTENEM LLOKONaaa);

- M3bATb M3 BaHHbl Hebombloh 06bLEM LWoKonaga W pasnuTe Mo
MPaMOPHOMY UMW FPaHUTHOMY CTOIY;

- METOAMYHO MepemMelLnBast LWOKOMaz Ha XOroAHON NMOBEPXHOCTU cTona,
onycTuTb TemnepaTypy A0 26-27 C°. IHaAMKaTOpOM YCMELLHOro pe3dynbTarta Takke
MOXET CMYXWTb BHELUHUWA BMA LLOKOMNa[a: NoBEPXHOCTb MacChl AOMKHA CMEHUTb
6neck 1 rmaHeL, Ha MaToBOCTb, LLIOKOMAaA CTaHOBUTCS 3HAYMTENbHO ryLLe;

- cobpaTb LoKonaa B YallKy M BEPHYTb B €MKOCTb A1 TeMMNepUpPOBaHUS.
TwaTtenbHO npomMellaTb. TemnepaTtypa LOKOMagHOW Macchl AofkHa ObiTb B
AvanasoHe paboyen TemnepaTyphbl LWOKONaaa;

- CHSITb MPOBHYK 1 ybeanTbecs B KayecTBe TEMNEPUPOBaHNS;

- no 3aBepLueHun paboTbl 3HaYeHue TemnepaTtypbl BbicTaButb Ha 40 C°,
HaKpbITb KPbILLKOW;

- ana Hadana paGOTbI NOBTOPUTbL BCE AENCTBMUS 3aHOBO.
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7.2.3. BbICTpbIN 3anyck:

- Ans ObICTporo 3anycka LWokonag B €eMKOCTM [orkeH ObiTb 3a-
TemnepupoBaH. Takown NpuemM NOAXOAUT eCnu Bbl NNaHupyeTe NpoaoKnTbL paboTy
B Grivkariuee BpemMs (HanpymMep, Ha cneayLwmin AeHb unn yepes 1-2 gHs);

- no 3aeeplleHun paboyert CMeHbl Ha KOHTponnepe Heobxoanmo
yCcTaHoBUTbL TemnepaTypy 36-37 C° (B 3aBUCMMOCTM OT Temnepatypbl B
NMOMeLLEHNN);

- HaKpbITb EMKOCTb KPbILLKOM 1 OCTaBMTb A0 Havana cregyowen paboyen
CMEHbI;

- BbICTaBUTb pabouyto Temnepatypy 33 C°, TwaTenbHoO cmewaTb
06pa3oBaBLUyOCS LUOKOMaAHY0 KOPKY C TenmbiM LIOKONagoM Ha AdHe [0
OAHOPOOHOWN Macchl (Npu 3TOM TemnepaTtypa He AomkHa ObITk Bbiwe 33 C°);

- CHSATb MPOBHYK 1 yBeanTbCcs B Ka4ecTBe TeMNepPUpoBaHns;

- no 3aBepLUeHnn paboTbl HA KOHTPOMNepe YCTaHOBUTL TemnepaTypy 36-

37 C° (B 3aBMCUMOCTM OT TeMnepaTypbl B MOMELLEHNN).

7.3. Mepekpuctannusauusa wokonaaa.

[Mepekpuctannusaums Lwokonaga - 3TO MpoLecc, Npyu KOTOPOM Macca
LoKonaaa, HaxoAsicb NMpU OOHOWM WM TOW e TemnepaType (Hanpumep, 33 C°),
MeHSIeT BA3KOCTb Ha bornee Taryyyto. Mocne 1-2 yacoB paboTbl C NOATOTOBNEHHbLIM
LoKonaaoM HaynHaeT NpoOuCXoauTb npouecc  nepekpucrannusauum
(MposiBNsieTCs B BUAE NOBbLILLEHNS BA3KOCTM NpoaykTa). [Ans Toro, 4Tobbl Wwokonaz
BEPHYTb B HOPMasribHOE COCTOSIHME, [OO0CTAaTOYMHO PaBHOMEPHO MPOrpeTb €ro
deHom go Temnepatypbl 33,5-34 C° (nubo nobaBnTb B HETO ropsiyero Lwokonaga
¢ Temnepatypon 37-50 C°). O6bem fobaBnsieMoro wiokornaga onpenensercs
OMbITHBIM ~ MyTEM, WUCXOOA W3  TeMmnepaTypHbIX YCMOBUA WU CTEMNEHU

repeKpucmannusayuu.

BAJXHO! [lpu dobasrneHuu eopsive2o wokonada, paboyul obbém 8 EmKocmu
Heobxo0uMoO mujamersibHO U MOCMOSIHHO repemewugsams Orisi pasHOMepHO20

pacripedenieHusi memriepamypbl, a MakKxXe HernpepbIBHO KOHMPOUPO8amb
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memMnepamypy 6HewHUM fpubopoM u3MepeHUs memrepamypbl (Hanpumep,
nupomempom).
7.4. [Jo6GaBneHue wokonaga B EMKOCTb A4Sl TEeMNEePUPOBaHUA.

[opaszgo  adpdbekTnBHEN EMKOCTL ANA  TemnepupoBaHus  Bcerga
NOAAEepXKMBaTb 3arnofHEHHOW HEe MeHee 4eM HanofioBMHY OT MakCuMMarnbHOM
3arpysku. JT0 no3BonseT obecneyvBaTb CTAOUNBHYIO W MPOAOIMKUTENBHYIO
paboTy c wokonagom. [na Toro, 4tobbl 406aBUTL LUOKONA4 B €MKOCTb U He
pacTtemnepupoBaTb ero, OH JOMmKeH bbiTb ropsymm (37-45 C°). Tawke Heobxoaumo
MOCTEMEHHO W XOPOLLO BbIMELLMBATbL MacCy WM KOHTPONMMPOBAaTb TemnepaTtypy
NMpPOMeTPOM (OHa He JormkHa npeBbicuTb 33 C°).

7.5. ®DYHKLNA aBTOMaTUYE€CKON HAaCTPOMKN.

ABTOMaTMyeckas HacTpowka KOHTpornnepa (kanubposka) — 3To OyHKUMS, onpeae-
nsawLWasn BpeMs BKIMIOYEHNS\BbIKMIOYEHUST HarpeBaTerbHbIX 3NIEMEHTOB, C Liefblo
OOCTWXKEHUst OMTMMAarnbHOrO W cTabunbHoro ynpasneHus. Bce émkocTtn ans
TemnepupoBaHns KADZAMA npoxofaT KanvbpoBKy Ha NPOM3BOACTBE U NOCTaB-
NATCH KNWEHTY yXXe HacTpoeHHbIMU. [TpoBoAUTL KanMbpPOBKY CaMOCTOSITENbHO
(nonb3ysck HCTPYKLMEN, TPUBEAEHHON HIKE) Mbl PEKOMEHAYEM TOSbKO, ecni Bbl
yBepeHbl B €€ He0OX0OMMOCTM 1 MO COrNacoBaHMIo C HAWNMK cneumanncTamu:

- HaxMuTe knasuwy (MODE) B TeyeHne poBHO 2 cekyHz, Ha Tabno no-
asutca (PAr 1);

- KpaTkoBpeMeHHbIMU HaxxaTuamu knasuwm (MODE) BbiGpaTth napameTp (At);
- knasuwamn (¥ A) nepesectn B 3Hadenne (ON) 1 HaxaTb Knabuly
(MODE);

- WHAMKaTop (e) Ha nepeaHen NaHenu, CUrHanM3npYyoLLMn 06 OTKIOHEHWN,
HayHeT MepuaTb C nepuogom 1 cek, Ha Tabno nosiButcs m3obpaxeHue (P),
KOTOpOe Yepes3 HEKOTOPOe BPEMSI CMEHWUTCS Ha TeKyllee 3HavyeHue Temneparypbl
— HaYHETCS NpoLece KannbpoBKy;

- Nno 3aBepLUeHVMN KanubpOBKM WHOMKATOP BEPHETCA K HOpManbHOMY

PeXUMy paboTbl (mm), @ 3HAYEHVE TEMNEPATYPLI HE BYAET U3MEHSTLCSI.
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8 — Maintenance and care
O6cnyxuBaHue n yxoa

8.1.  During the operation keep the Chocolate tempering bowl
clean. All maintenance work is performed on equipment that is
disconnected from the mains and cooled down to room temperature.
8.2. ltis allowed to wipe the case with a clean, damp sponge or
cloth.

8.3.  Wash the inside of the bowl (if necessary) first with warm
soapy water, and then rinse several times with clean water and wipe
dry.

8.4. If the equipment will not be used for a long time (more than
2 days), it is necessary to disconnect it from the mains and clean it

thoroughly. Before using, repeat the actions of points 8.2 and 8.3.

8.1. B npouecce akcnnyaTauumn cogepxute EMKOCTb Ans TEMMEPMPOBaHUS B
ynuctote. Bce paboTbl Mo 0BGCRyXMBaHWIO BbINOMHSATCA Ha 06OpyAOBaHWUM,
OTKIMIOYEHHOM OT 3IEKTPOCETU 1 OCTbIBLUEM [0 KOMHATHON Temneparypbl.

8.2. [onyckaeTcs npoTupaTth KOPMyC YMCTOW, BMAXKHOW ryOKOW Unu TKaHbHo.
8.3. BHyTpeHHI0t0 4acTb BaHHbI MbITb (MO HEOBXOAUMOCTU) CHavyana TenmnbIm
MbIfIbHBIM PacTBOPOM, @ 3aTeM HECKONbKO pa3 MPOMbITb YACTON BOAON U BbITEPETH
Hacyxo.

8.4. Ecnn obopynoBaHune He ByaeT MCnonb30BaTbCs B TEYEHWUN ANUTENBHOIO
BpeMeHu (bonee 2 gHewn), HeO6GXOAMMO OTKMIOYUTL €ro OT CEeTU U TLlaTenbHO

ouncTuTb. lNepen BBOAOM B 3KCMyaTaLmio MOBTOPUTL AENCTBUSA NyHKTa 8.2 n 8.3.
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Manual for exiting the temperature controller test mode:

If you entered the test mode by accident, then to exit, perform the
following steps:

1. Press "Mode" (display test "1111", "2222", etc. will start).

2. When the display shows "Key", press the "Up" arrow and the
"Mode" button at the same time.

4, Press and hold the "Up" arrow until the display shows "END".

5. Now turn the device off and on.

UHcTpyKumMA ans BbixoAa U3 TECTOBOrO pexXnumMa TepMOKOHTposnepa:

Ecnv BXoO4 B TeCTOBbIN peXMM OCYLIECTBMEH cryyanHo, TO AN BbixoAa
OCYLLIECTBUTE CrieaytoLme warm:

1. Haxmunte «Mode» (HadHeTcs TecT gucnnes «1111», «2222» n 1.4.).

2. Korga avcnneii otobpasnt «Key», Haxmute cTpenky «BBepx» v KHOMKy

«Mode» ogHOBpPEMEHHO.

3. Haxmute n gepxute cTpernky «Beepx» rnoka Ha gucnrnee He MosBUTCA
«END».
4. Tenepb BLIKMIOYNTE U BKIIOYUTE YCTPONCTBO.

9 — Warranty

[[apaHTus n3rotoBUTENS

9.1. The warranty period (as well as the terms of warranty

service) are specified in the warranty card.

9.1. apaHTUIAHBIN CPOK (a TakKe YCrOBUSA rapaHTUMHOIO O6CNyXMBaHUHA)

YKa3aHbl B FapaHTVIVIHOM TarioHe.

20



Wheeled mixer for chocolate

KonéecHbin Mukcep ang wokonaga

1 — Purpose of the device

HasHaueHune nspgenus

Wheeled mixer is an additional option to the tempering bowl. It is

easily installed on the bowl and it becomes a full-featured device for

tempering and moulding of chocolate.

KonecHbI MyKkcep saBnaeTca Aomn. onuuen ns Temnepupyrowen emkocTu. Jlerko

yCTaHaB1MBaeTCA Ha eéMKOCTb U C ero NnoMoLlbid OHa CTaHOBUTCA MOJTHOLEHHbIM

YCTPOICTBOM ANs TEMMNEPUPOBaHMS U PO3NMBa LoKoNaga no goopmam.

2 — Specifications
TexHu4yeckne xapakTepuCcTukm

Power supply, [V]/ [Hz]:

220 /50
OnekTtponuTanue, [B] / [Iu]:
Power consumption (no more), [KW]: 01
MoTpebnsemasn molHOCTb (He 6onee), [KBT]: ’
Rotation r min]:
otation speed, [rev / min] 30 : 45

CkopocTb BpalueHusi, [06/MuH]:

Material: Stainless steel
Matepuan: Hepx. ctanb
Di i LxWxH :

imensions (L x W x H), [mm] 270 x 380 x 490
abapwuTHble pasmepsl ([ x LW x B), [mm]:
Weigh k k kgl

eight (unpacked / packed), [kg] 11/15

Macca (6e3 ynakoBku / B ynakoBke), [Kr]:
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3 — Configuration
KomMnnekTHOCTb

Wheeled mixer for chocolate (add. option) — 1 pc,
Manual (Wheeled mixer) — 1 pc,
Warranty card (Wheeled mixer) — 1 pc.

KonécHbi mukcep (gon. onuusa) — 1 w.
PykoBoacTBO No akcnnyaTaummn (KonécHsln Mukcep) — 1 wr.

[FapaHTUAHbIA TanoH (KONECHbIN Mukcep) — 1 WwT.

4 — Safety precautions
Yka3aHusi mep 6e3onacHoCcTu

4.1. Wheeled mixer 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 electric grid and
operated only by trained personnel.

4.3. It is not allowed to operate the device 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 the Wheeled mixer in a place out of reach of

children.
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4.6. Do not leave the Wheeled mixer switched on without
supervision for a long time.

4.7. Do not operate the Wheeled mixer with wet hands.

4.8. Do not allow liquids through the vents of the device.

4.9. Do not use the Wheeled mixer at ambient temperatures
below 10°C and above 40°C, and relative humidity above 80%.
4.10. When transporting the device 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 device is
disconnected from the power supply!

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

4.1. KonécHbll Mukcep — anekTpuyeckuin npubop € onpederneHHbIM
noTeHumanom onacHoctu. Mpu nogknoveHUn npubopa K 3NeKTPUYECcKon ceTw,
cobniopgaiTe Bce HeobxoauMble Mepbl MNPESOCTOPOXHOCTU BO U3bexaHue
MOPaKEHNS ANEKTPUYECKUM TOKOM.

4.2. KonécHbIn Mukcep [OMKeH NOAKNI0YaTLCS B CETb U 9KCNIyaTupoBaThCs
TOMNbKO 06YYEeHHbLIM NepCoHarioMm.

4.3. He ponyckaetcst akcnnyaTtauus npubopa B OTCYTCTBUM IMEKTPUHECKOTO

3a3emnenuns (mpoeoa «Ex» Ansa eBpoBuUIok).

4.4, SkcnnyatupyinTte KonécHeln MUKCEP TONbKO MO NPSIMOMY Ha3Ha4YeHuIo.
4.5. SkcnnyatupyinTte n xpaHute KonécHbli MUKCEpP B MecTax HegoCTYMHbIX
neTam.
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4.6. He octaBnanTe KonécHbl MUKCEP BKMIOYEHHBIM Ha ANUTENbHOE BpeMs
6e3 npucmoTpa.

4.7. He BkntoyanTe KonécHbli MMKCEp LLOKONaaa MOKPbIMU pyKamu.

4.8. He ponyckanTe nonagaHue XuaKocTu BHYTPb KOMECHLIM MUKcep Yepes
BEHTUNSALMOHHbIE OTBEPCTUS.

4.9. He akcnnyaTtupyinTte KonécHein Mukcep npu TemnepaType OKpy»aroLlero
Bo3ayxa Hwke 10 n Bbiwe 40 rpagycos Llenbcusi, 1 OTHOCUTENBHON BMNAXHOCTU
Bo3ayxa Bbile 80%.

4.10. B cnyyae TpaHCnopTMpOBKM  npubopa npu  oTpuUaTenbHbIX
Temnepartypax, nepef NepBbiM BKIIIOYEHMEM, €ro crnegyeT BblaepxkaTb npu
KOMHaTHOV Temnepatype He MeHee 1 yaca.

4.11. Jlobble [encTBUst MO  TEXHUYECKOMY OOCHyXMBaHUIO WNKU  yxopy
NPOU3BOANTL TOMbLKO MPW OTKMKOYEHHOM OT CETU LLUHYpPE CeTEBOro NuTaHus!

4.12.  PeMOHT nnu pasbopka KonécHoro mnkcepa mMoryT Npou3BoanTbCS TOMNbKO

npun y4acTum kBanuuumpoBaHHoro cneunanucta komnaHun KADZAMA.
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5 — Control panel description

OnncaHue naHenu ynpaBneHus

Wheeled mixer
KonécHbln mukcep

Chocolate tempering bow! (20 kg)

EMKOCTb s TeMnepupoBaHus Wokonaaa

Upper wiper

CbEMHUK-Nnenka

Rear wiper

3aHN CbEMHUK

Rotary speed switch

[NepekntovaTtenb CKOPOCTH

On/Off button

KHonka BKkn./BbIKN
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6 — Before start
MoaroToBka k paboTe

6.1. Remove the packaging.

6.2. Set Chocolate tempering bowl on a flat hard surface,
providing easy access to controls.

6.3. Install the wheeled mixer onto the bowl using the S-
sharped bracket (as show in the picture below).

6.4. Make sure than the distance from the rear wall of the
wheeled mixer placed to the closest object is a least 10 cm and
ensure that the air vents are not blocked.

6.5. Make sure the power supply is correct and that the power
source is properly grounded. Plug the equipment into a 220V

network.
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+7 499 938 47 38 — info@kadzama.com — kadzama.com

6.1. Ypaanute ynakoBsky.

6.2. YcraHoBuTe EMKOCTb ANl TEMMNEPUPOBAHMA Ha POBHYIO TBEPAYIO
NOBEPXHOCTb, 0becneyunB cBOOOAHbIN AOCTYN K OpraHam yrnpasrieHus.

6.3. YCTaHOBUTE KOMECHbI MWUKCEP HA E€MKOCTb C MOMOLb S-06pasHom

ckoBbl (KaK NMokasaHo Ha CXeme HUXE).

6.4. YbeguTtecb, 4YTO paccTosiHMe OT 3afHel CTEeHKM KOopmnyca KOMEeCHOro
MUkcepa [o Onwxanwmx npeametoB He MeHee 10 cM, U BEHTUMSAUUOHHbIE
OTBEPCTUS HAYEM HE 3aKpbIThl.

6.5. Y6eantecb B napamMeTpax 3fieKTpoceTV U Hanuuumu 3asemreHus y

MNCTOYHVMKa NUTaHus. Bkrounte obopyaosaHve B ceTb 220B.
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7 — Exploitation (Chocolate tempering)
Qkcnnyatauus (TemnepmpoBaHme LWoKonana)

7.1. Turn ON the Chocolate tempering bowl and melt chocolate
(see manual for Chocolate tempering bowl).
7.2.  Turn on the wheeled mixer using On/Off button.

7.3. Use the Rotary speed switch for select desired speed.
7.4. For more intensive mixing process, you should move
upper wiper to wheel so that chocolate flows over it.

7.5. Do not turn on the wheel mixer when the chocolate
mass is hard in the bowl. As aresult, the machine may break.

7.6. Start chocolate tempering process.

7.1. BkntounTte emkocTb Ang TeMnepupoBaHMS U pacTonuTe Lwokonag (cwm.
PYKOBOACTBO MO 3KCMnyaTauum eMKOCTU ANt TEMNePpPOBaHUS).

7.2. BkntounTe KonecHbln MUKCEpP, UCMOSb3YS KHOMKY BKI./BbIKIT.

7.3. Mpn nomowm nepeknoyaTens CKOPOCTU BbIOEPUTE HYXXHYHK CKOPOCTb
BpaLLeHns koneca.

7.4. [nst 6onee NHTEHCUBHOIO NepeMeLLMBaHNS NOABUHBLTE CbEMHUK-NENKY K
Korecy Tak, 4YToObl MO HeMy MpOTeKan LioKofiad, HO NMpu 3TOM OH He Kacarics
camoro Koreca.

7.5. He Bknio4yanTe KONecHbIn MUKCeEp, NMpU 3acTbiBLUEM LUOKONagHOM
Macce B €MKOCTU ANl TeMnepupoBaHus. ATO NpuBeAeT K BbiIXoay ero u3
cTposi.

7.6. [MpoBeanTe TeMnepmMpoBaHue LLOKonaaa.

28



8 — Maintenance and care
O6cnyxuBaHue n yxoa

8.1. During the operation keep the Wheeled mixer clean. All
maintenance work is performed on equipment that is disconnected
from the mains and cooled down to room temperature.

8.2. ltis allowed to wipe the case with a clean, damp sponge or
cloth.

8.3.  You can clean the wheel under the stream of warm water,
you can also wash them with detergent. After washing, the wheel
should be wiped dry.

8.4. If the equipment will not be used for a long time (more than
2 days), it is necessary to disconnect it from the mains and clean it

thoroughly. Before using, repeat the actions of points 8.2 and 8.3.

8.1. B npouecce akcnnyaTtaumm cogepxunte KornecHbIn Myukcep B ymuctoTe. Bee
paboTbl MO 06CAYXMBAHUIO BbIMOMHATCA Ha 060pPyAOBaHWK, OTKIOYEHHOM OT
3MNeKTPOCeTU N OCThIBLUEM [0 KOMHATHOW TeMnepaTypbl.

8.2. [onyckaeTcs npoTupaTth KOPMyC YMCTOW, BMAXKHOW ryOKOW Unu TKaHbHo.
8.3. [onyckaeTca MbITbE Aucka nog CTpyen Tennow BOAbl, MbITbe C
MCMONb30BaHMEM MOWLWMX CpeacTB. [locne MbiTbA AWCK HEOBXOOUMO Hacyxo
npoTepeThb.

8.4. Ecnn obopynoBaHune He ByaeT MCnonb30BaTbCs B TEYEHWUN ANUTENBHOIO
BpeMeHu (bonee 2 gHei), HeOBGXOAMMO OTKMIOYUTL €ro OT CeTu U TwaTernbHO

ouncTuTb. lNepen BBOAOM B 3KCMyaTaLmio MOBTOPUTL AENCTBUSA NyHKTa 8.2 n 8.3.
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9 — Warranty

[apaHTus n3rotoBUTENS

9.1. The warranty period (as well as the terms of warranty

service) are specified in the warranty card.

9.1. apaHTUIAHBIN CPOK (a TakkKe YCroBUS rapaHTUNHOTO OGCNyXMBaHUSA)

yKasaHbl B rapaHTUNHOM TarioHe.
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10 — Certificate of acceptance
CBuaeTenbCTBO O NpUeMKe

Chocolate tempering bowl 20 kg complies with stated specifications

and is recognized as serviceable.

Wheeled mixer for chocolate complies with stated specifications and

is recognized as serviceable.

EmkocTb aona  TeMnepupoBaHUA  LWLOKONaga COOTBETCTBYET 3adABJIEHHbIM

TEXHUYECKMM XapaKTePUCTUKaM M1 NpU3HaHa rogHomn K aKkcnnyataumu.

KonécHbln Mukcep Ans LWOKonada COOTBETCTBYET 3asABMEHHbIM TEXHUYECKUM

XapakTepuctukam n npudHaH rogHbIM K akcnnyatauunun.

Stamp TCD
Ltamn OTK

Controller signature
Mognucb koHTpornepa

Release date
[ata BbInyck
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MpounsBoaurens:

000 “Kapsama”

105122, r. Mockea, LL|énkosckoe wocce, . 3, cTp. 7
+7 (499) 938-47-38

info@kadzama.com

kadzama.com

Manufacturer:

Kadzama LLC

Russia, Moscow, 105122, Schelkovskoe highway 3, bldg. 7
+7 (499) 938-47-38

sales@kadzama.com

kadzama.com

Authorized representative in EU:

Kadzama D.o.o.

Slovenia, Ljubljana, 1000, Demiceva ulica 9
+7 (916) 077-11-52

logist@kadzama.com

kadzama.com

meets certification ‘ €
requirements



