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NORMAL USE, IMPROPER USE, NOT CORRECT USE OR FORBIDDEN 

The machine described in the present instructions manual for the use is foreseen to be driven from an only operator skilled 
and prepared on residual risks, but with the competence, in safety matter, of maintenance employees. 
The operator should have at least the minimum age foreseen from the social laws about the work and having had the necessary 
technical training at least from a more expert operator that had him preliminarily trained for the correct use of the machine. 
 

 

In its NORMAL USE, and reasonably foreseeable, the machine can be used only to beat, whisk, mince, 
crumble, emulsify , reduce in mash, directly in pot or an adequate container to use in the collective and 
institutional restoration. 
According to the tool type, it is possible to prepare directly in pot thick vegetable and pasta soups, soups, mashed 
potatoes, creams, batters, mayonnaise, almonds pulp, cheese creams and what other like that. 
The machine must be taken, supported and handled, placing the hands in the prescribed zone (see figure pag. 
11). 

 

 

The machine must not be used IN IMPROPER WAY; in particular: 
1. It must not be used for domestic uses, 
2. It must not functioned with parameters different from those showed in the technical characteristics table,  
3. For every use of the machine with modalities different from those showed in the present manual, the 

manufacturer declines every responsibility,  
4. The user is responsible of the damages resulting from the lacked exercise conditions observance in 

accordance with the agreed technical specifications and order confirmation, 
5. the tools must not be functioned on vacuum; 
6. Not tamper or damage intentionally nor remove or hide the labels.  

 

 

The machine must not be used IN NOT CORRECT WAY or FORBIDDEN so some damages or injuries 
could be caused for the operator; in particular: 
1. It is forbidden to draw the electric feeding cable or the machine to disconnect the feeding plug,  
2. It is forbidden to put weights on the machine or on the electric feeding cable, 
3. It is forbidden to put the electric feeding cable on sharp parts or with burn danger, 
4. It is forbidden the machine use with the damaged and not integer electric feeding cable or with the 

control devices;  
5. It is forbidden to leave the machine off with the electric feeding cable connected with the feeding plug, 
6. It is forbidden to insert any type of object inside the motor ventilation cap; 
7. It is forbidden to put the machine above different objects from the working ground used in the food 

field of height included between 900 – 1100mm from the  trampling level,  
8. It is forbidden the use of inflammable substances, corrosive or harmful for the cleaning or products 

excessively alkalines as the caustic soda or ammonia,  
9. It is forbidden to plunge the machine in water or in other liquids; 
10. It is forbidden the not authorized personnel use and with clothes different from that showed for the use, 
11. It is forbidden the use of the whisk tool in the machines with fixed speed, 
12. It is forbidden to introduce in the pot with the machine inserted and in function, products or objects 

having characteristics different from those showed in the normal use, such as for example bones, frozen 
meat, not food products, or other objects as scarves, etc…,  

13. It is forbidden to take, support and handle the machine, placing the hands in different zones from 
those showed in the normal use and however maintain in function the machine with an only hand, 

14. It is forbidden to push or lets push from others the feed products or the ingredients towards the 
bottom of the pot with the inserted machine and in function, and in general introduce the hands or any 
other body part, in the pot during the machine functioning, 

15. It is forbidden to introduce the machine in the pot, more than the immersion nick and however over 
the tool blocking nut, 

16. It is forbidden  to remove the machine from the pot, before that the tool is completely stopped and 
however before 10 sec from the machine stop control, 

17. It is forbidden to work on the tools block systems before the tool complete stop, and however before 10 
sec from the machine stop control and connected to the electric feeding, 

18. It is forbidden the partial removal of the protections and of the danger signals. 
19. It is forbidden the functioning without that all the precautions about the residual risks elimination have 

been adopted on behalf of the user, 
20. It is forbidden to smoke or use free flame devices and manipulate incandescent materials, unless some 

suitable safety measures aren’t adopted, 
21. It is forbidden to activate or set the control and blockage devices as knobs or similar both during the 

machine functioning both if you aren’t authorized  
 
 

 

The user is however responsible of the damages resulting from the lacked observance of the specified normal 
use conditions. For possible doubts you can enquire at the Authorized Assistance Center.  
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BREAKS OR DAMAGES RESEARCH AND MOVING ELEMENTS UNBLOCKING 

Here follow are indicate the interventions for the breaks or damages research and moving elements unblocking which can 
be performed from maintenance men.  

TYPE POTENTIAL/S CAUSE/S MODALITY AND COMPARISON 
General Blackout Contact the electric energy distributor 

Net voltage 
lacking 

Fuses or magneto thermals intervention 
place upstream of the machine feeding 
line 

After having eliminated the causes that have determined the protection device 
intervention, restore it. In case of problem persistency contact an electrician 
technician.  

Protection device intervention inside 
the machine 

Contact an electrician technician: after having eliminated the causes that have 
determined the protection device intervention, restore it. Functioning 

intervention 
Cause/s not identifiable Contact directly the Authorized Assistance Center 

The machine 
doesn’t 
function: the 
blades don’t 
rotate or don’t 
perform 
correctly the 
cutting 
 

Feeding voltage lacking. 
 
Sectioning devices set on “OFF”. 
 
Lacked running button functioning 
 
Thermal intervention due to the 
overheating  
 
Visualization on the display of the 
letter “E” 

Check and restore the electric energy 
 
Connect the plug on the feeding socket 
 
Check the button efficiency and eventually contact directly the Authorized 
Assistance Center. 
 
Wait the complete cooling before to machine restarting 
 
Speed reader damaged, contact directly the Authorized Assistance Center 

 
EXTRAORDINARY MAINTENANCE 

For the intervention of extraordinary maintenance, consequent to breaks or revisions or mechanical and electric damages, it 
is necessary an intervention request directly to the Authorized Assistance Center. 
The instructions about the extraordinary maintenance don’t appear in the present instruction manual for the use and so 
must be explicitly requested to the manufacturer.  
 

CLEANING 

 

It is forbidden to clean by hand the organs and the elements in motion. 
All cleaning interventions must be started only and exclusively, after having unloaded the machine with the 
food product in working and having insulated from the electric feeding source and from external energy. 
The machine, the electric equipment and the machine board components must not be ever washed utilizing 
water, and not in any kind of jets form and quantity; so, without “bucket” nor “rubber” nor “towel”. 
Don’t put ever directly the machine in the sink or under the tap.  

 
The machine hygiene level classification and the associated equipment, for the foreseen use, are 2 (two): machine that, 
after a hygiene risk evaluation, is in conformance with applicable international standards requirements, but requests a 
programmed disassembly for the cleaning.  
 

FREQUENCY PERSONNEL MODALITY 
At the end of every 
shift work and 
however before the 
daily use 

Operator All the surface and the machine parts destined to come in contact with the food product or with 
the food zones (tools external and internal surface) and the jets zones (tool superior surface 
connected with the machine and machine external surface), must be cleaned and disinfected 
with the under reported modalities. For the grinding group disassembly activities see the 
previous descriptions.  

 Scrape the surfaces from the possible food product residuals (for example with plastic 
scrapers);  

 Clean all the food zone surfaces and jets zone with a morbid dampened clothes (not 
draining) with detergent diluted in hot water (also common soap for dishes is good). 
Don’t soak them. With a towel clean inside the grinding mouth. Use specific products for 
steel, which must be liquids (not in cream or pastries however abrasive) and above all must 
not contain chlorine. Against the fat substances the denatured alcohol.  

 Rinse with cleaned hot water and successively dry all food zone surfaces and jets zone 
with soft clothes that don’t lose coats.  

 The mixer tool, being in stainless steel, cannot be washed in dishwasher, much less the 
plastic parts. 

 The reassembly must happen only following working requirements, leave the pieces 
wrapped up in soft dry clothes that don’t lose coats. 

 
PERIODS OF LONG INACTIVITY 

 During the machine long inactivity periods provide to pass vigorously on all steel surfaces 
(especially if stainless) a clothes soaked of Vaseline oil so that to spread a protective veil.  

  

THINGS NOT TO DO BEFORE OR DURING THE CLEANING: 
 Enter towards the moving elements without to be previously checked of their stop; 
 Enter towards the moving elements without have stopped it in safety stop (blockage in zero 

position of the electric feeding sectioning devices) 
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FREQUENCY PERSONNEL MODALITY 

  

PRODUCTS NOT TO USE: 
 Compressed air with jets towards the zones with flour warehouses and in general towards 

the machine; 
 Vapor equipment; 
 Detergent that contains CHLORO (also if diluted) or its compounds as: the bleach, the 

muriatic acid, products to clear the drain, products for the marble cleaning, in general 
decalcifying, etc … can attack the steel composition, staining and oxidizing it unavoidable. 
The only above described products fumes can oxidize and in any case corrode the steel; 

 Steel wool, brushes or abrasive discs produced with other metals or alloys (ex. Common 
steel, aluminum, brass, etc…) or tools that have previously cleaned other metals or alloys, 
that except to scratch the surface. 

 Detergents in abrasive dust; 
 Fuel, solvents or inflammable and/or corrosive fluids; 
 Substances used to clean the silver. 

 
CHAP. 6. SELLING 
 
Actuation of the directives 2002/95/CE, 2002/96/CE and 2003/108/CE, about the dangerous substances use reduction in 
the electric and electronic equipment, as well as the refuse selling 
 

 

 
The barred garbage symbol included on the machine shows the needs that the 
machinery at the end of its useful life is sold in appropriate centers 

 
 
The present machine rubbish collection at the end of its life is organized and managed from the producer. The user that will be 
able to get rid of the present machine will have so to contact the producer and follow the new adopted system to allow the 
equipment rubbish collection reached at the life end. 
The adequate rubbish collection for the equipment successive starting dismissed to the recycling, to the treatment and to the 
environmentally compatible selling contributes to prevent possible negative effects on the environment and on the health and 
favors the reuse and/or material recycling of the equipment. 
In the machine dangerous substances are not present. 
 

 

The product unauthorized selling on behalf of the holder behaves the administrative sanctions 
application foreseen from the actual standard. 
 

 
CHAP. 7. MANUFACTURING MATERIALS 
In accordance with the functioning and production requirements, the machine can be constituted with different typology of 
manufacturing materials. 
 

MATERIALS TYPOLOGY GROUP 
Stainless Steel AISI 304 Plastic for food 

Machine body  ● 
Mixer cutting tool ●  
Mixer tool bin ●  
Mixer tool pipe ●  
Reducer case for whisk tool  ● 
whisk tool  ●  
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