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3. SUNUM

Saym Kullanicimiz,

Makinemizi tercih ettiginiz ve firmamiza olan giiveniniz i¢in

tesekkiir ediyoruz.

Makinelerimiz, uluslararasi standartlarda

iretilmektedir. Makineden beklentileriniz dogrultusunda verim
alabilmeniz i¢in kullanma kilavuzunu mutlaka okumanizi ve

kullaniciniza

okutmanizi  O6nemle hatirlatiriz.  Servisimizi

cagirmadan Once asagidaki uyarilar1 dikkate almanizi rica
ediyoruz.

4. GENEL BIiLGILER ONEMLIi UYARILAR

MATAS A.S.

Elinizdeki kilavuzu litfen makineyi kurmadan ve kullanmadan
once dikkatle okuyunuz ve makineyi kullananlarin okumasini
saglaymiz. Kilavuzu okumadan makineyi ¢aligtirdiginizda
makine garanti kapsamu disinda kalacaktir.

Satin aldiginiz iirtiniimiiziin montaji, kullanilmasi ve bakimu ile
ilgili bilgileri veren kilavuz dikkatle okunmalidir. Makinenin
baglantisinin yapilacag: elektrik tesisatinin yasal mevzuatlara
uygun sekilde ehliyetli elemanlarca, yetkili  servis
elemanlarimiz makinenin montaji i¢in gelmeden hazirlanmasini
saglayiniz.

Tereddiit ettiginiz ve anlayamadiginiz hususlar i¢in size en
yakin yetkili servisten telefonla bilgi isteyiniz.

Montaj i¢in ¢agrilan servis elemammin bekletilmesi halinde
masraflar ve her saat i¢in bekleme ticretinin tarafiniza fatura
edilecegini hatirlatiriz.

Uriiniimiizden en iyi verimi almanizi temenni ederiz. ..

El kitabimi makineyi isletmeye almadan ve bakim yapmadan once
mutlaka okuyunuz. Makine el kitabinin Onceden okunmayarak
makinede tamir, bakim ve ayar yapilmasi tehlike arz etmektedir.
Calistirmadan 6nce el kitabindan pargalarin ve aksesuarlarin
fonksiyonlarma dair bilgi edininiz. Makinenin amact disinda
kullanilmasindan dogacak sorunlardan MATAS A.S. sorumlu
degildir.

Yanlig elektrik uygulamasinda dogacak sorunlardan MATAS A.S.
sorumlu degildir.

Periyodik bakimlardan miisteri sorumludur.

Makine iizerindeki emniyet unsurlarmm kaldirilmas: sonucu
olusabilecek kazalardan MATAS A.S. sorumlu degildir. Makinede
calisan parcalarin gevseyerek tehlike yaratmasina karsi diizenli
olarak kontrol edilmelidir.

MATAS A.S. makinenin 6zellik ve Slgiilerinde degisiklik yapma
hakkina sahiptir.

Nakliyeden dolay1 hasar goriip teslim alinan tirinden MATAS A.S.
sorumlu degildir.

Makineyi dikkatli ve yogunlagarak kullaniniz. Kullanicinin
psikolojik ve fiziksel durumu iyi olmali, alkol veya ilag kullanicisi
olmamalidir. Zira yogunlagma bozuklugunun ve dikkatsizligin ¢ok
siklikla kaza nedeni oldugunu unutmayiniz.

Makine endiistriyel kullanim amagli yapilmis olup sadece makine
ile ilgili egitim almis deneyimli, kalifiye ve ergen operator
tarafindan kullanilmalidir. Cocuklar tarafindan g¢alistirtlmamalidir.
Operatér makineyi calistirmadan 6nce makine etrafinda tehlikeye
diisecek durumda herhangi bir kisi olmamalidir.

Makineyi amaglanan iretimden farkli kullanim amact igin
calistirmayiniz.

Makinede hata olusmasi durumunda teknik goérevli tarafindan
anormal durum ¢6ziilmeden makine galistirtlmamalidir. Problemin
devam etmesi durumunda MATAS A.S. ile baglant1 kurunuz.
Makinenin 6zelliklerini degistirmek kesinlikle yasaktir.
Makineyi  uzun  siire, tatili veya hafta
kullanmayacaksaniz elektrigi devre dis1 birakiniz.
Yilda en az bir kez makine bakimi yetkili servis tarafindan
yapilmalidir.

sonlarinda

3. PRESENTATION

Dear Customer,

Thank you for choosing MATAS products. All of our products
comply with international standarts. Please read the instruction
manual carefully for long life usage and best efficiency. Please read
instructions carefully below before calling our service.

MATAS A.S.

e Please read instruction manual carefully before starting to use,
product will be out of warranty if you don’t follow the
instructions.

o Please prefer authorized personnel only for electricity network
installation according to legal standarts and product voltage rate
before calling our service.

o Please contact us for any information that you need.

o It will cost if our service personnel waits longer than first
installation time. please make your preparations before calling our
service.

e We hope you get the best efficiency from our product...

4. GENERAL INFORMATION IMPORTANT
INFORMATION

e Product maintenance, usage and installation will be dangerous
before reading the instruction manual.

o Please get enough information about how machine works before
usage. Our company is not responsible for out of purpose usage.

o Our company is not responsible for wrong electrical connections.

o User is responsible for periodic maintenance and cleaning.

e MATAS A.S is not responsible for anything if safety devices and
precations is removed. Machine must be checked periodically for
parts deformation.

e Our company has
announcement.

e MATAS A.S is not responsible for accepting damaged products
during transportation.

o Please use machine carefully and without drugs and alcohols.
Careless usage is main reason of accidents.

e This machine is industrial type and it is suitable for usage only
trained user. Children must be away from this machine. There
must be nobody in hazardous situation before starting the
machine.

o Please dont use our product out of its purpose.

o If occurs a problem, please wait for authorized personnel for
fixing problem. If problem still occurs please contact us.

* Modification of the machine may cause dangerous situations.

e Unplug the power cord if you do not use machine long time
period.

e The maintenance of machine should be made at least once a
year by the autharized service.

rights changing anything without




5. IMALATCI FIRMA BILGILERI

5. MANUFACTURER INFORMATION

MATAS GIDA MAK. SAN. VE TiC. A.S.

Telefon / Phone: 0 224 482 42 44 Faks/Fax: 0 224 482 24 54
Web: www.matasmakina.com
Mail: matas@ matasmakina.com

Cali Sanayi Bolgesi Eflatun Cadde No:14 Niliifer/BURSA/TURKIYE-TURKEY

MATAS

6. TEKNIK OZELLIKLER

6. TECHNICAL FACILITIES

UROUN EN BOY YUKSEKLIK MOTOR AGIRLIK KAPASITE
PRODUCT WIDTH LENGT HEIGHT ENGINE WEIGHT CAPACITY
(MM) (MM) (MM) (Kw) (KG) (KG)
Pm 30 820 930 1500 1,5 230 30Litre/Liter
Pm 40 850 930 1500 1,5 232 40 Litre/Liter
Pm 60 920 1150 1550 2 362 60 Litre/Liter
Pm 80 1080 1160 1630 3 375 80 Litre/Liter

7. URUNUN GENEL GORUNUSU

8. URUNUN TANITIMI
Pastane, unlu mamiiller, otel vb. gibi isletmelerin pasta, krema ve
pogaga hamuru gibi {irlinlerinin homojen olarak, karigtirllmasinda,
cirpilmasinda  ve yogurulmasinda kullamilir. Hiz segenegi ve
degistirilebilir karigtirma aparatlar1 ile istenilen iiriin istenilen
kivamda elde edilir.

7. PRODUCT VIEW

No Parga Listesi - Parts List

1 Ust kapak — Top cover

2 Panel — Panel

3 Ana govde — Main body

4 Salter — Switch

5 Cirpici aparati — Whisk apparatus
6 Krema aparati — Cream apparatus
7 Aparat magazini —

8 Sabitleme ayaklari — Fixing feet
9 Kazan — Stainless boiler

10 Yumurtalik —

11 Muhafaza kapak saci — protection cover

8. PRODUCT DESCRIBTION

Bakery, bakery, hotel, etc. it is used in homogenous mixing,
whisking and kneading of products such as cake, cream and dough of
enterprises. With the speed option and changeable mixing apparatus,
the desired product is obtained in the desired consistency.




9. URUNUN CALISMA PRENSIBI 9. PRODUCT WORKING PRINCIPLE

Ana tahrik motoruyla dondiiriilen aparatlar, i¢indeki gida maddesini The apparatus that is rotated by main motor mix the food substance.
istenilen kivama gelinceye kadar karistirir. Kapasitesine uygun It should be worked how is selected a suitable apparatus and speed.
doldurulup, uygun hiz ve aparat segilerek ¢aligtirtlmalidir.

URUN A: EN/WIDTH B: BOY/ LENGT C: YUKSEKLIK / HEIGHT
PRODUCT (MM) (MM) (MM)

Pm 30 820 930 1500

Pm 40 850 930 1500

Pm 60 920 1150 1550

Pm 80 1080 1160 1630

11. MALZEMELERIN OZELLIKLERI

11.PROPERTIES OF MATERIAL

o Elektrostatik toz boyali sac govde, o Electrostatic powder coated sheet steel,

o 304 kalite paslanmaz kazan, karigtirma aparatlari, o 304 quality stainless steel sheet and knives,
e Dokiim malzeme o CE-Certified electrical power supplies,

o CE belgeli elektrik malzemeleri, o With brake and non brake wheels,

¢ Sabitleme ayaklari, e Fixing feet,

12. ETIKET BIiLGILER 12. LABEL INFORMATION

Ve

O CALI SANAYi BOLGESI EFLATUN CD. O
o NO:14 NiLUFER/BURSA/TURKIYE
M ATAS Tel: +90 224 482 42 44
Faks: +90 224 482 24 54

www.matasmakina.com

MODEL / CODE : PLANET MIKSER MAKINASI - PM60

KAZAN KAPASITESI:60It
CAPACITY : MAKSIMUM SIVI: 361t
PiZZA HAMURU:10kg YUMUSAK HAMUR:24kg

MOTOR POWER : 2KW 1500D/DAK 380 V

DIMENSIONS : 889 X 110 X 1535 mm kapak acikken:1790 mm
WEIGHT 1362 KG

PRODUCT DATE : SERIAL NUMBER| 212141
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13. ISLETMEYE ALMA

URUNU TESLIM ALMA

o Nakliye sirasinda olusabilecek hasarlart inceleyiniz. Hasar varsa
teslim almayiniz.

e Makine tizerinde gozle goriiliir ciddi hasarlar olmamasina dikkat
ediniz.

e Motor tipinin isletmenizdeki elektrik sebekesine uygun olmasina
dikkat ediniz.

e Makinenizin herhangi bir pargasi hasarli veya eksikse en kisa
zamanda MATAS A.S ile temasa geciniz.

CEVRESEL SARTLAR

e Ortam sicakligi -5°C ile +40°C arasinda ve maksimum %65 nem
oranindaki ortam sartlarinda galigtirilmas: tavsiye edilir.

e Yagmur, camur ve nemden korunmalidir.

e Dogrudan giines 1518indan korunmalidir.

e Metal parcalardan korunmalidir.

e Kazan sitilarak malzeme yapilacaksa gaz birikimine kars1 gerekli
havalandirma tertibat1 saglanmalidir.

e Un ve diger maddelerin tozu ile karsi karsiya kalmamak i¢in maske
kullanin ve havalandirma tertibatini galigtirin.

YERLESTiRME

o Elektrik besleme baglantisini topraklayiniz. Kesinlikle makinenizi
topraklamasiz bir tesisatta c¢alistirmaymiz. Gerekli elektrik
gerilimini saglayiniz.

e Makinenin yere bastifi ayaklar1 zemine gore dengeleyiniz.
Makinenin g¢alisacagi yerin diiz bir zemin olmasina dikkat ediniz.
Maksimum 5° egim olmalidir.

14. MAKINENIN KULLANIMI

e Pastane, unlu mamuller ve otellerde vb. igletmelerin mutfaklarinda
sadece ¢irpma, karigtirma ve yogurma islemlerinde kullanilir.

e Makineyi kullanmadan 6nce, biitiin dis yilizeyini 1lik sabunlu suya
batirllmis bez ile temizlenmelidir. Kazan ve karistirici sabunlu
suyla iyice yikandiktan sonra bol su ile durulanarak
temizlenmelidir.

e Kazan kapagini acarak kullanilacak aparati takin ve karisacak
malzemeyi kazana koyunuz.

e Koyacaginiz suyun 1-2 derece olmasina dikkat ediniz. Kazan
kapagini1 kapatiniz.

o Ana salteri aginiz.

o Kullanilacak aparat panelden isaretlendikten sonra islem siiresi ve
apartin hiz ayarin1 yapiniz.

e BASLAT butonuna basiniz.

e Islem bittikten sonra muthafaza kapagmi acarak kazani arabaya
yerlestiriniz.

15. CALISMA KAPASITELERI

UYARI: Makine;  kullanim amaci diginda kullanilmamalidir.
Belirtilen kapasiteler dahilinde ve kullanim kilavuzunu okumus biri
tarafindan kullanilmalidir.

13. STARTING

PRODUCT ACCEPTANCE

e Please check your product for any damage during transportation
before accepting.

o Be careful to avoid serious damage visible on the machine.

o Please check the motor power if it is enough with your processes.

e Please contact MATAS A.S immediately for any.

ENVIRONMENTAL CONDITIONS

e -5 ° C to +40 ° C ambient temperature and ambient humidity

conditions, running a maximun of 65% is recommended.

The machine must be protected from rain, mud and moisture.

Must be protected from direct sunlight.

Must be protected from metal parts.

Boiler heating material made if necessary againts gas

accumulation ventilation system must be provided.

e Use masks and other materials to be faced with the dust run the
ventilation system.

PLACEMENT

e Please provide grounded electrical network. Never use machine
without grounded network. Please provide the required voltage
rate.

o Please provide flat workplace for your product. Allowed maximum
aim of surface is 5°.

14. USING MACHINE

e Patisserie, bakery products and hotels etc. It is used only for
whisking, mixing and kneading in the kitchens of enterprises.

e Before using the machine, open its back door and to oiling the
bread pushing parts rails, make it 12 months by the allen wrench.

e Insert the apparatus to be used by opening the boiler cover and
place the material to be mixed in the boiler.

o Make sure that the water you put is 1-2 degrees. Close the boiler
cover.

o Switch on the main switch.

o After the device to be used is marked from the panel, adjust the
processing time and speed of the apartment.

o Click the START button.

o After the process is finished, open the muihafaza cover and place
the boiler in the car.

15. WORKING CAPACITIES

WARNING: The machine; It should not be used outside of its
intended use. It should be used within the specified capacities and by
someone who has read the user manual.

Pm 30

Pm 40

30 Litre/Liter
5 kg un/flour, 50 yumurta/egg
7,5 kg hamur/dough

40 Litre/Liter
7 kg un/flour, 60 yumurta/egg
10,5 kg hamur/dough

Pm 60

Pm 80

60 Litre/Liter
10 kg un/flour,120 yumurta/egg
15 kg hamur/dough

80 Litre/Liter
16 kg un/flour,150 yumurta/egg
24 kg hamur/dough




16. APARATLAR ve MONTAJLAR

a) CIRPMA APARATI: Yumurta,
mayonez, krema, yumurta-seker karigimi, kek vb. ¢irpma
islemlerinde trifazede, 45/120 devirler, monofazede, 55/120
devirler arasinda kullanilir.

b) YOGURMA APARATI: Pizza hamuru, ekmek hamuru, sert
ekmek hamuru vb. yogurma islemlerinde trifazede, 45/70
devirler, monofazede, 55/70 devirler arasinda kullanilir.

c¢) KARISTIRMA APARATI: Cikolata, patates piiresi, yumurta-
seker karigimi, mayonez vb. karistirma islemlerinde trifazede,
45/120 devirler, monofazede, 55/120 devirler arasinda kullanilir.
NOT: KULLANILACAK DEVIRLER MALZEME
YOGUNLUGUNA GORE SECILMELIDIR.

17. DIKKAT EDILECEK HUSUSLAR

e Makinenin temiz oldugunu kontrol ediniz ve uygun sekilde
temizleyiniz.

e Makine kapasitesine uygun yiikkleme yapiniz.

¢ Calisma esnasinda makine {izerinde bir sey birakmayiniz.

e Makine iizerindeki hareketli parcalara dokunmayiniz ve elinizi
kesinlikle sokmayniz.

e Herhangi bir ariza durumunda, makineyi fisten ¢ekiniz ve yetkili
servis ile irtibat kurunuz.

e Makinenin uzun Omiirlii olmasi i¢in is bitiminde i¢ ve dis
temizligini yapiniz.

e Bu makine profesyonel firmcilar ve pastaneciler igin
tasarlanmustir.

e Cocuk veya yetkisiz kisilerin makineyi kullanmasina izin
vermeyin. Aksi takdirde dogabilecek kazalardan MATAS sorumlu
degildir.

e Nemden ve 1sidan uzak tutunuz.

e Bu makine EN ISO 3744 standard: uyarinca 75db(A) altinda bir
giiriiltl seviyesine sahiptir.

e Yilda en az bir kez makine bakimi yetkili servis tarafindan
yapilmalidir.

e Makinenin muhafaza kapaklarin1 ve switchlerini yerinden
sokmeyiniz.

16. APPARATUS and ASSEMBLY

a) WHISK APPARATUS: is
used to whisk the substances as well egg, mayonnaise, cream coke
etc. 45/120 cycle is used for three-phaze, 55/120 cycle is
monophaze.

b) KNEADING APPARATUS: is used to mix the substances as
well pizza dough, bread dough, hard bread dough etc. 45/70 cycle
is used for three-phaze, 55/70 cycle is monophaze.

c) MIXING APPARATUS: is used to mix the substances as well
chocolate, papotos puree, mayonnaise etc. 45/120 cycle is used for
threephaze, 55/120 cycle is monophaze.

WARNING: WORKING CYCLES MUST BE SELECTED

ACCORDING TO DENSITY OF SUBSTANCE.

17. IMPORTANT WARNINGS

Please check the machine if it is clean.

Do not exceed mixing limits.

Do not leave anything on the machine during operation.

Do not touch the moving parts on the machine.

In case of a fault, unplug the machine and contact with authorized

service.

e To ensure the longlife of the machine please clean the machine
periodically.

e In any dangerous situtaion please activate the emergency stop
button to stop the machine and shut down the main switch.

o This machine is designed for the professionel bakers and pastry.

e Do not allow to childs and unauthorized persons to use the

machine otherwise MATAS is not responsible for. accidents that

may arise.

e Keep away from moustire and heat. Working environment should
be bright enough.

e This machine in accordance with Standard EN ISO 3744,has a
noise level under the 75

e decibels.

e The maintenance of machine should be made at least once a year
by the autharized service.

e Do not remove the cover of protection and swicths which belong
to machine.




8. GENEL MONTAJ ‘ 18. GENERAL ASSEMBLY

PARCA LISTESI /PART LIST

NO PARGA ADI / PART NAME

PLASTIK UST KAPAK
PLASTIC TOP COVER

2 PANEL

KASNAK
BELT

4 PLANET KAFA SISTEMI
PLANETARY SYSTEM

KAFES SISTEMI
PROTECTION SYSTEM

6 KAZAN
BOWL

7 MAKINA GOVDESI
MACHINE BODY

ELEKTRIK MOTORU
ELECTRICAL MOTOR

MOTOR PULISI
MOTOR PULI

PARCA LISTESI / PART LIST
NO PARCA ADI /PART NAME

10 | UST KAFA PULU / TOP STAMP

11 | M6 X 20 CIVATA /BOLT

12 KM8

13 KM8 PUL / KM8 STAMP
14 3208 RULMAN /3208 BEARING

15 PLANET DISLI UST DOKUM TASI
PLANETARY GEAR TOP CAST

16 | 62210 RULMAN /62210 BEARING
17 | ANA DISLI MIL / MAIN GEAR MIL
18 KM6

19 KM6 PUL /KM6 STAMP

20 | KESTAMID DiSLi/KESTAMID GEAR
21 | 62208 RULMAN /62208 BEARING
22 | 6207 RULMAN / 6207 BEARING

23 | M8 GRESORLUK / M8 GREASE

24 | PLANET DISLI ALT DOKUM TASI
/ PLANETARY GEAR LOWER

25 [ CANAK RULMAN KAPAGI/ BEARING COVER
26 [ M8 X 20 RULMAN / M8X20 BEARING|
27 | APARAT MILi / APPARATUS MIL

s
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19. MUHTEMEL ARIZALAR VE COZUMLERI

Sorun: Makine ¢alisirken sallanma ve titresimi fazla ise;

Coéziim: Makineyi isletmeye alirken mutlaka terazide olacak sekilde
dengeleyiniz.

Sorun: Makinenin motoru ses yapiyor veya elektrik motoru fazla
1SIN1yOrsa;

Coziim: Motora gelen fazlardan biri ¢calismiyor veya hatali baglanti
yapilmustir. Bu sekilde calistirilmasi elektrik motorunun yanmasina
sebebiyet verir. Beslemeye gelen elektrigin yetkili bir elektrik¢iye
kontrol ettirilerek acilen diizeltilmesi gerekmektedir. Bu sebepten
dolay1r meydana gelecek arizalar garanti kapsami disindadir.

Sorun  : Makine ¢alismiyor ise;

Coziim:

a)Emniyet muhafaza kapagi agik olabilir.

b)Acil stop basili olabilir.

C)Ana salter kapali olabilir veya elektrik fisi takilmamuis olabilir.

20. TEMIZLIK VE BAKIM

1. TEMIZLIK:

Makinenin giinlilk kullanimdan sonra elektrik baglantisi kapatilir.
Karigtirici aparatlar ve kazan yerinden cikarilir. Makinenin dig
yiizeyini slinger ve sivi temizlik malzemesi ile temizleyiniz.
Karistiricr aparatlar ve kazan, siinger ve sivi temizlik malzemesi ile
iyice temizlendikten sonra bol suyla durulanmalidir. Temizlenmemis
kazanlarda kesinlikle c¢aligma yapilmamalidir. Temizlenmemis
kazanlar bakteri iiretebilir. Bu konuda gida tiiziiklerinin dikkate
alimmasini 6neriyoruz.

Temizlik esnasinda tuz ruhu, cif vb. gibi KIMYASAL TEMIZLIK
MALZEMELERINI kullanmayiniz.

2. BAKIM:

Periyodik bakimin teknik bir eleman tarafindan yapilmasi
gerekmektedir. Makinenin kullanim sikligmma bagli olarak max. 6
ayda bir bakim yapilmasini Oneririz. Garanti siiresi i¢inde olsa da,
makinenin yetkili servis elemanlarimiz tarafindan bakimu {icrete
tabidir.

MAKINENIN OMRU

Tavsiye edilen kullanim kosullarinda kullanilmasi durumunda
makinenin 6mrii 10 yildir.

21. TASIMA VE YERLESTIRME

Yer degistirme: Yetkili servis tarafindan
montaji yapilmis makinenin yetkili servis
disinda: Yeri degistirilmez, elektrik besleme
kablosu uzatilmaz ve dedistirilmez.

e Makinenin kren veya forklift vasitasiyla indirme ve
yiiklemesi yapilmalidir. Agirligina uygun kapasitede
kaldirma araci kullanilmalidir.

® Tasima isleminden Once elektrik  baglantisi
kesilmelidir.

e Bu makineler forklift gibi yardimci araglar ile
tasinabilir.

® Makine insan giiciiyle dik bir sekilde palet iizerine
yerlestirilmelidir.

® Tasima mesafesinin uzak olmas: durumunda yavas hareket
edilmeli, gerekirse sallantilara karsi Makine palete sabitlenmeli
veya bir kisi tarafindan dengesi korunmaldir.

* Uriinii tagirken bir yere ¢arpmayiniz ve diisiirmeyiniz.

22. MONTAJ

Makinenin montaji ile ilgili asagida bahsi gegen maddelerin tamami
yetkili servis eleman: tarafindan yapilmalidir.

e Makinenin elektrik baglantisi ehliyetli bir elektrik¢i tarafindan
kontrol edilmeli, yerden 170 cm yiikseklikteki sigortaya
baglanmalidir.

e Elektrik baglantisi kagak, akim tehlikesine kars1 besleme
sigortasma 30 mA’lik kacak akim sigortast konularak
yapilmalidir.

e Makinenin elektrik baglantisinin en yakin panodaki topraklama
barina baglanarak topraklanmas: saglanmalidir.

19. POSSIBLE ERRORS AND SOLUTIONS

Problem: If machine is vibrating more than
usual;

Solution: Please balance the machine smoothly.
Problem: If there is too much noise or
temperature on motor.

Solution: One of phase is not work or connected
wrong. It will cause motor malfunctions. Please
fix electrical connections immediately by
authorized technician. Our product will be out of
warranty due to wrong electrical connections.
Problem: If the machine is not working;
Solution:

a) The electrical panel cover could be open.

b) Emergency stop button may be activated.

¢) Main switch may be shut.

20. CLEANING AND MAINTENANCE

1. CLEANING:

The electrical connection of the machine is turned off after daily use.
Mixing apparatus and boiler are removed. Clean the outer surface of
the machine with a sponge and liquid cleaning material. Mixing
apparatus and bowl should be thoroughly cleaned with sponge and
liquid cleaning material and then rinsed with plenty of water. Work
should never be done on uncleaned boilers. Uncleaned boilers can
produce bacteria. We recommend that food regulations be taken into
consideration in this regard.

Salt spirit, cif etc. Do not use CHEMICAL CLEANING
MATERIALS such as.

2. MAINTENANCE:

Periodic maintenance daily, weekly and montly should be done by
user; It is recommended that maintenance and cleaning must be done
by authorized service for period of six month and annual.
MACHINES LIFE

If the machine is used under recommended conditions, the machine
life will be 10 years.

21. CARRYING AND PLACING

Location change: Asslemled by an authorized
service person the machines: Can not be
changed electric power cable can not be extended.

e The machine should be carried by forklift.

Appropriate the capacity for carring vehicle.

e Electrical connections should be disconnected before

carring. These machine should be carried such as forklift

or portable tools.

® The machine should be placed on a vertical palet with

a person help.

¢ If the machines distance area is far away it should be

caried really slowly.

® If necessary a person or palled should protect blance against the
machine to protect swing.

¢ Do not drop or smack the machine while carrying.

22.ASSEMBLY

All items mentioned below for installation of the machine must be
done by authorized service personel.

Electrical connection of the machine should be checked by quaified
electrican. The electric must be connected from 170 cm height
from the floor.

Electrical connection supply insurance againts the danger of
leakage current 30mA leakage current insurance must be placed.

o The electrical connection of the machine must be connected to the
grounding busbar on the closest panel and grounded.




23. KONTROL PANELI

lrt: +80 224
PM 30-40-60-80
Panelleri

tusuna basilarak makinenin yavas devirde galigmasi
———— sa@lanir. Bu tuga basildijinda yavas devir ledi yanar.
Yavas devirin giici 15 - 40 Hz. arasindadir. Bu degerler
aralifindan farkli bir deder girilmesine izin verilmez.

ORTA DEVIR ZAMAN TUSU VE LEDI : Orta devir tusuna

YAVAS DEVIR ZAMAN TUSU VE LEDI: Yavas devir

basilarak makinenin orta devirde ¢caligmasi saglanir. Bu

% tusa basildiginda yavas devir ledi yanar. Orta devirin |*

glicl 45 -70 Hz arasindadir. Bu degerler araligindan
farkh bir deger girilmesine izin  verilmez.
HIZLI DEVIR ZAMAN TUSU VE LEDI : Hizh devir tuguna
basilarak makinenin hizh devirde galigmasi saglanir. Bu
——— tusa basildiginda yavas devir ledi yanar. Hizli devirin
giicii 75 — 95 Hz arasindadir. Bu degerler araligindan
farkli bir defer girilmesine izin  verilmez.

WEVIRLERlNIN CALISMA HIZINI GOSTEREN DISPLAY

E ARTIRMA AZALTMA TUSLARI: Segilen devirin galig-
a hizinin (glictl) degerini artinp azaltilabilir ve bu
zamanl

degerler es olarak displayde g&rindr.

23, CONTROL PANEL

;12 araa
PM 30-40-60-80
Panels

1 SLOW SPEED BUTTON: Planetary mixer operates in
slow speed range with this button. Green light turns on
sl after pressing the button. Slow speed range is between
15-40Hz. You can not choose any speed outside of this
range.

MEDIUM SPEED: Machine operates in the medium

speed range with this button. Green light turns on after

4 pressing the button. Medium speed range is between
45-70Hz. You can not adjust any speed outside of this
range.

FAST SPEED: Machine operates in the fast speed

Sl range with this button. Green light turns on after press-
ing the button. Fast Speed range is between 75-95 Hz.
You can not choose any speed outside of this range.

tons, operator can choose the required speed,
increase and decrease the speed of mixer. The speed
of the mixer can be seen on the display screen.

DISPLAY AND SPEED BUTTONS: With the speed but-

TUSLARI VE LEDI: Segcilen devirin ne kadar siire aktif|

-ZAMAN GOSTERGE DISPLAYI, ARTTIRMA AZALTMA

olacag sire degeri, dakika olarak artirip azaltma tuglan
ile girilir. Bu degderler es zamanh olarak displayde
golnir. Makineye en son girilen modlarin gigleri kayith
kalir o modun tusuna basildifinda o degeri gbsterir.

nBASLAMA TUSU ve LEDI: Girilen mod, hiz ve sire

degerlerinden sonra baglama tusuna Dbasilarak
makinenin galismasi saglanir ve ledi yanar. islem biti-
minde buzzer 7 kez Oter ve sonrasinda otomatik stop
konumuna geger.

DURDURMA TUSU ve LEDI : Cihaz caligma esnasinda
tusa basildiginda durur ve led yanar.

° 1.Makinenin siriciisinde herhangi bir ariza oldugunda
buzzer 6ter ve zaman displayinde E1 yazar. Her hangi
bir tusa basildiginda buzzerin sesi kapanir.
2.Kapak acgikken higbir sekilde sistem galigmaz. Sistem
caligir durumda iken kapak acildijinda sistem durur ve
kapak sensorinin ledi yanar. Kapagi kapatildiktan sonra
sistemin kaldij yerden devam etmesi i¢in baslama

maining mixing time in minute, and can be adjusted
by the time buttons. Operators can choose the re-
quired mixing time from this buttons.

START BUTTON: After choosing speed and time of the
mixing, operator can activate the machine by pressing
the start button. At the end of process, the buzzer beeps

7 times and then stops the machine automatically.

-TIME DISPLAY AND ITS BUTTONS: It shows the re-

|E STOP BUTTON: It stops the machine, and its light turn

Ml 1. If there is any fault in the machine driver, buzzer

. beeps and time display shows E1 on the screen. Press-
ing any button mutes the buzzer.

2. The system does not operate in any way when the

safety cover is open. If the cover is opened during the

mixing process, the machine stops and cover sensor light

turns on. After closing the cover, the start button must

butonuna basilmahdir.

be pressed to continue the mixing.
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4. UYARICI iISARETLER VE ANLAMLARI

®

DONEN MILLERE

KAYISLARA VE
DISLILERE
YAKLASMAYIN

A\

LUTFEN
DIKKAT

TEHLIKE

CALISAN MAKINALARA
VE KESICI KISIMLARA
ELINizi
YAKLASTIRMAYIN

TOPRAKLAMA

KULLANMA
TALIMATINI
OKUYUNUZ

EZILME
TEHLIKESI

24. WARNING SIGNS AND MEANING

®

TEHLIKE
ELEKTRIK TEHLIKESI

&

A\

ATTENTION

Do not place your
hand near the working
machine.

EARTHING

Read The
Operating
Instructions

CRUSH
HAZARD

®

ELECTRICAL
DANGER

11



25. MUSTERI ANKET FORMU

Saym Miisterimiz;
Sizlerin memnuniyetini, siirekli gelismenizi ve daha iyi hizmet sunmamz
amag edindigimiz bu anket formunu doldurmamz ve tarafimiza génder-
menizi rica eder, ¢cahismalarimzda basarilar dileriz.

Saygilarimizla...

25. CUSTOMER SURVER FORM

Dear Customer;

Us provide better service to our growth and your satisfaction, please this
questionnaire completed and sunmitted, wish the best in your bussines,
Your Faitfullt...

COK iYi

ivi

ORTA KOTU
1.1 SATIS HIZMETLERI / SALES SERVIVE VERY GOOD GOOD NORMAL BAD
Profesyonellik (is bilgisi) - Professionalism (information)
Miisteri Taleplerine Cevap Verme - To Respond Customer Demand
Uriin Cesitliligi - Product Variety
Sorunlara Coziim Geligtirme - Solutions For Problems
COK iyi iyi ORTA KOTU
1.2 ILETiSiM VE iSBIiRLiGI / COMMUICATION & DISPATCH VERY GOOD GOOD NORMAL BAD
Uriin Cesitlerimizin A¢ik ve Anlagilir Olmasi - Product Varieties To Be Understandable
Sipariglerin Dogru Algilanmasi - Orders To Be Taken Right
Sipariglerin Zamaninda Degerlendirilmesi - Evaluate The Orders On Time
Isbirligi Konusunda Yaklagim - Approach On Co-operation
COK iYi ivi ORTA KOTU
1.3 SEVK PERFORMANSI / DISPACTH VERY GOOD GOOD NORMAL BAD
Teslimatlarin istenen Zamanda Yapilmasi - Deliveries Required On Time
Teslimatlarin Hasarsiz Yapilmasi - Deliveries Done Undamaged
Sevkiyat Miktariin Giivenirliligi - Delivery Made In Safety
COK iYi ivi ORTA KOTU
1.4 URUN / PRODUCT VERY GOOD GOOD NORMAL BAD

Kaynak Listesi - Welding Quality

Kullanilan Malzeme Listesi - Quality Of Materials Used

Performans - Performance

ANKETIMIZE GOSTERMIS OLDUGUNUZ iLGI iCiN TESEKKUR EDERIZ

THANK YOU FOR YOUR INTEREST ON OUR SURVEY FORM

ANKETI CEVAPLAYAN / SURVEY RESPONDENTS

AD SOYAD / NAME SURNAME :
FIRMA ADI / COMPANY NAME :
GOREVI/ TASK :
IMZA / SIGNATURE

12



26. GARANTI SARTLARI

1.

10.

11.

Uzerinde satis tarihi, fabrika ve satici firma onay1 olmayan
belgeler gegersizdir. Garantiden yararlanmak igin garanti
belgesi veya {iriiniin faturasi gosterilmelidir.

Cihaz; montaj, kullanim, bakim kilavuzunda agiklandig: sekilde
monte edilip kullanilmas1 kaydi ile malzeme ve isgilik
kusurlarindan dogabilecek arizalara karst 2 yil garanti
edilmistir.

Garanti kapsamina giren arizalarin tayini, giderilme sekli ve
yerinin belirlenmesi MATAS a aittir.

Verilen garanti; montaj, kullanim ve bakim kilavuzuna ve
garanti sartlarina uyulmas: halinde yalnizca garanti edilen
cihaza ait olup, bunun disinda herhangi bir ad altinda hak veya
tazminat talep edilemez.

Garanti belgesindeki veya garanti edilen cihaz iizerindeki
cihazin cinsi, modeli ve seri numaralarint gosteren bilgiler
uzerinde kazinti, silinti veya degisiklik yapildig:i takdirde
garanti ortadan kalkar.

Garanti yalmz gegerli siireler igerisinde olusabilecek malzeme
ve is¢ilik kusurlar ile ilgili arizalara karsi1 bakim ve onarimi
igerir. Garanti kapsamindaki ariza ve parcalar bedelsiz onarilir
ve degistirilir. Yenisi takilan parcalar MATAS a aittir.

Garanti kapsam siiresince arizalara yalniz MATAS i yetkili
kildig1 servis elemanlari miidahale edebilir. Yetkisiz Kisilerin
miidahalesi cihazi garanti dig1 birakir.

Montaj yetkili servis elemanlarinca yapilmahdir ve cihazin
kullanim  yerinin degistirilmesi durumunda servise haber
verilmelidir.

Kullanim sirasinda herhangi bir ariza olugmasi durumunda
yetkili servise haber verilmelidir.

MATAS sorumlulugu disindaki yiikleme, bosaltma ve sevkiyat
islemi sirasinda olusacak hasar ve arizalarin giderilmesi, garanti
dis1 islem goriir. Ayni sekilde cihazin kullanimi sirasinda harici
faktorlerle verilecek hasar ve arizalarin giderilmesi garanti
digadur.

Anlasmazlik durumunda Bursa Mahkemeleri yetkilidir.

26. WARRANTY CONDITIONS

1.

10.

11.

To take advantage of warranty of the product, date of sale,
company name and company seal must be remarked on the
warranty card. And you must have warranty card or invoice of the
product.

The product, installed by authorized service and used according
to instructions introduced into user manual, has 1 one year
warranty for any manufacturing and assembly problems.
Introducing, fixing problems and machine placing including by
warranty, belongs to MATAS A.S.

Warranty includes the only written product which is installed,
operated and maintenanced according to instruction manual and
usage comply with warranty conditions. Warranty is valid for
only introduced product and It can not be claimed any rights for
any other products

The product will be out of warranty if the information, serial
number, type etc. On the product or warranty card, is changed or
removed.

Warranty valids only warranty period for any installation,
assembly, component and parts problem. Parts included by
warranty will be replaced or fixed by MATAS A.S due to any
problem.

In the warranty period, only authorized MATAS A.S services is
responsible for repairing. Warranty will be invalid if product is
serviced by unauthorized person.

Installation should be done by authorized service personnel and
changing location of the machine must be informed to the
authorized MATAS A.S service.

If any problem occurs during usage, please call the MATAS A.S
the authorized service.

MATAS A.S is not responsible for unauthorized of loading,
unloading and transport damage that occurs during these
processes and servicing will be priced for these damages
repairing. Also damages by external factors will not included by
the warranty and will be priced.

In case of conflict BURSA COURT will be authorized.

A\

! DIKKAT !

A\

Makinenin baglanacag: bina, tesis ve benzeri yerlerde 4/11/1984 tarihli ve 18565 sayih resmi
gazetede yaymlananelektrik i¢ tesisleri yonetmeligine uygun bir tesisat olmah, can ve mal
giivenliginin saglanmasi i¢in gerekli her tiirlii 6nlem alinmahdir.

AKSI DURUMLARDA FIRMAMIZ SORUMLULUK KABUL ETMEYECEKTIR.

A

! CAUTION!

A\

Machines electrical connected building plant and other places should be pubhshed in the offical newspaper
no:18565 dated 4/11/1984 simular facilities in the internal electricity regulaltion should be a proper nstallation
and all necessary measures to ensure the safety of life and property should be taken.

OTHERWISE OUR COMPANY WILL NOT ACCEPT RESPONSIBILITY




