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Dear customer

Thank you for purchasing the blast chiller from the POWER line. This manual is

an integral part of the machine / partly completed machine and as such must
be kept for the entire useful life of the machine / partly completed machine.

For correct and safe use of the machine itis
necessary to follow the warnings contained

in this manual.
These warnings provide information
regarding:
«  The method of installation / commissioning.
+  The use of the machine.

Machine maintenance.
+ Decommissioning and disposal.

FAILURE TO COMPLY WITH THE INSTRUCTIONS
PROVIDED MAY COMPROMISE THE SAFETY OF
THE APPLIANCE AND IMMEDIATELY VOID THE
WARRANTY CONDITIONS.

ANY INSTALLATION, MAINTENANCE,
ADJUSTMENT AND REPAIR INTERVENTION
MUST BE PERFORMED EXCLUSIVELY BY
QUALIFIED TECHNICIANS.

The machine / partly completed machine

manufacturer is relieved of any liability

relating to breakages, direct and indirect

damage to people, property or pets, and any

inconvenience caused due to:

+ Improper / unforeseen use of the
machine.

« Incorrect installation or installation carried
out by unqualified personnel.

+ Anincorrect power supply.

Serious deficiencies in ordinary and
extraordinary maintenance.

Unauthorized modifications or interventions.

« The use of non-original or unspecified
spare parts for the model.

+ Partial or total non-compliance with this
manual.

Nuovair Srl reserves the right to make any
changes it deems necessary without prior
notice to improve its product or its
technical manual by inserting any changes
in subsequent editions.

TECHNICAL ASSISTANCE SERVICE

This manual provides the information
necessary for the use, operation and ordinary
maintenance of the blast chiller to which it
refers.

All the required assistance interventions are
therefore governed by the conditions of use and
warranty of the BLAST CHILLER itself.

For any request for further information,
clarification or technical assistance in
general, call our assistance center:

e-mail: service@nuovair.com
Tel. +39 0438 489097

NOTE - In the event of a request for
assistance or when ordering spare parts, it
is always necessary to quote the blast chiller
identification data (see paragraph "
Identification of the blast chiller").
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SAFETY WARNINGS

The installation, handling, operation,

maintenance and disposal of the machine
must be carried out by professionally qualified
and authorized personnel.

ATTENTION!

Before using the equipment, it is
recommended to carefully read and observe
the following safety warnings, to reduce
residual risks:

This manual is an integral part of the machine /

partly completed machine and as such must be
kept for its entire useful life. The manual is intended
for all personnel, all operators and maintenance
technicians concerned with the aim of providing the
indications and instructions necessary for the
installation, commissioning, use, maintenance and
disposal of the machine / almost machine.

A It is mandatory for the user to carefully
read the warnings contained in this use
and maintenance manual.

The machine is intended for professional

use only, i.e. only qualified personnel
can use it. The machine is therefore not
intended for use by children or by people
with reduced mental, sensory and physical
abilities.

This appliance must only be used for the

use for which it was designed, i.e. for
freezing and blast chilling of foods and food
products. Nuovair Srl declines all
responsibility for any direct and indirect
damage resulting from inappropriate use of
the machine.

Before using the machine, carefully clean all

surfaces, especially those in contact with
food, with detergents suitable for this purpose.
Do not clean and clean the blast chiller with
abrasive or aggressive detergents which could
damage and alter the surface characteristics of
the steel of the machine.

After removing the packaging, check the integrity of the

machine / partly completed machine.

Do not leave the elements that make up the

packaging within the reach of children or animals
as they could generate potential sources of danger
(Suffocation). The elements that make up the
packaging must be disposed of in compliance with the
regulations in force in the country of installation.

Before connecting the machine to the electrical

network, check that the machine plate data
correspond to those of the electrical distribution
network where the machine is connected. The
manufacturer assumes no responsibility if the
electrical connection is not carried out according to
the standards in force.

The electrical safety of this equipment is

only ensured when it is correctly
connected to an efficient earthing system, as
required by the electrical safety standards.
The machine manufacturer disclaims any

responsibility for any direct or indirect damage
to things, people or animals caused by the lack of
grounding of the system.

If the power supply cable of the machine is

damaged, have it replaced with a
completely similar one by qualified personnel in
order to reduce or eliminate the resulting risks.

Do not tug on the machine's power cord
to disconnect it from the mains.
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Do not use the blast chiller in outdoor or
potentially explosive environments.

The blast chiller is CFC-free. The

refrigerant circuit can contain R455a a
mixture (HFC / HFO) with a GWP <150 or
R452a with GWP 2140. R455a is classified as
slightly flammable. It is of fundamental
importance that the pipes of the machine
are intact. In case of damage to the pipes, IF
POSSIBLE, immediately ventilate the room
where the machine is located.

If the appliance is immersed in liquids,

due to natural disasters or other, contact
an authorized service center for repairs
before starting the machine again.

Do not use accessories and parts that are not original and

not authorized by the manufacturer.

Do not place the blast chiller near heat
sources, open flames, electric heaters
or direct sunlight.

In the event of noise, smoke or abnormal odors
coming from the machine, disconnect the power
immediately and contact an authorized service center.

Do not place the blast chiller on unsuitable

surfaces, for example on uneven surfaces
or with slopes which could at certain times
prove to be abnormal and which could cause
instability of the machine or of the contained
product. The machine must be leveled so that
the condensate drain works properly otherwise
condensation may escape from the door of the
machine.

Before carrying out any routine

maintenance and cleaning, disconnect
the machine from the power supply by
operating the main switch / disconnector.

The core probe (or needle) must only be

used for the purpose for which it was
designed, that is to detect the temperature in the
center of food products to be frozen or blast
chilled.

Do not insert fingers, tools or objects through

the fan grilles, they could damage the machine
or throw parts with the consequences of cutting,
shearing and hitting people in the immediate
vicinity of the blast chiller.

Do not remove the fan protection
grilles for any reason.

If the machine is not used for a long time,

disconnect it from the power supply. The
unit must be stored in well-ventilated areas
whose volume corresponds to that intended
for operation.

INTRODUCTION

GENERALITY

The blast chiller has been designed considering the
directives and related harmonized standards of the
European Community, as well as the relative product
standards associated with it (see specific paragraph).

This manual is an integral part of the blast
chiller, identified in this manual with the
term machine / quasi-machine made by
Nuovair Srl and part of the relative technical
file.

Before carrying out any operation on the machine /
partly completed machine, it is recommended that
you read this manual carefully in order to carry out
all the machine installation, commissioning, use,
maintenance, disassembly and disposal operations
correctly and safely.

The blast chiller is a machine



intended for professional use only and
therefore must only be used by qualified
and trained personnel.

The customer can request a copy of this
documentation by sending a written request to
Nuovair Srl justifying this request.

DESCRIPTION OF THE MACHINE 7/ ALMOST
MACHINE AND INTENDED USE

The blast chiller is a machine designed for the
rapid cooling of products, substances or
mixtures of substances in any state of the
material and unprocessed, partially worked or
processed structure, intended to be ingested
by a human being (food products) with the
aim of:

« Maintain the organoleptic characteristics
of food as much as possible.

«  Promote the extension of the average life of
foods by counteracting bacterial proliferation
that occurs naturally inside them, both during
the post-cooking cooling phases and in the
storage of food while waiting to produce the
finished product.

If the "hot" functions are enabled, the blast
chiller is also designed for heating products,
substances or mixtures of substances, in any
state of the material and unprocessed, partially
worked or processed structure, intended to be
ingested by of a human being with the aim of:

* Regenerate
e Bumpup
+ Defrost

The blast chiller is a manually operated machine.
Once the machine has been started, the blast
chilling or freezing cycle is managed
automatically and does not require the constant
presence of an operator, except for the insertion
and extraction of the product.

At the end of the cycle selected by the operator la

machine passes to a phase of maintenance /
conservation of the product, that is to say it maintains
the temperature of the cell at a predetermined value.

The rapid cooling of food can be used to
freeze the product or to cool it according to
the times and temperatures of the end of the
cycle established by law.

The blast chiller is constituted by the union of two partly
completed machines Cell and Condensing unit which form
a functioning whole.

REASONABLY FORESEEABLE
INCORRECT USE OF THE MACHINE

Reasonably foreseeable misuse of a blast
chiller are the following:

+ Place the blast chiller in potentially
explosive environments.

« Place the blast chiller outdoors.

+ Place the blast chiller on unsuitable surfaces,
for example on uneven surfaces or with
slopes that could at some times turn out to be
abnormal and that could cause instability of
the machine or of the contained product.

+ Use the blast chiller for freezing live
animals.

Use the machine for purposes other than those
for which it was designed or to process products
other than foodstuffs.

USE STRICTLY FORBIDDEN

The absolutely prohibited uses of blast
chillers are the following:

+ Use the blast chiller as a work surface
or as a base to support other objects or
machines.

« Geton orclimb the car.

* Touch the internal parts of the machine with
wet and bare hands and feet.

« Place live animals or humans inside the
machine.

+ Use pressurized water jets
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on the evaporator.

Use water jets on the outside of the
machine.

Expose the machine to atmospheric agents
of any kind.

Expose the machine to excessive concentrations
of vapors, acid solutions, saline mist or
extremely corrosive agents (for example acetic
acid, yeast, ammonia, etc.).

Install the machine on surfaces unsuitable to
support the weight of the machine itself.

Install the machine on non-insulated surfaces in
case of bottomless cells.

Have people with disabilities or reduced
mental abilities use the machine.

Power the machine with voltages other than
those indicated on the data plate.

Use the machine without having secured it
securely.

Use the machine without personal protective
equipment according to the indications in the
use and maintenance manual of the machine.

Have the cleaning and maintenance of the machine
carried out by unqualified and trained personnel and
without following the procedures indicated in the use
and maintenance manual.

Carry out any type of maintenance without
disconnecting the power supply.

Modify any part of the machine.

Use the machine in a dimly lit
environment.

Use the machine in an environment with reduced air
exchange compared to what is indicated in the
technical data sheet of the machine.

In monocoque blast chillers that use A2L
classified flammable gases, it is forbidden to use
the machine without conveying the safety valve.

In monocoque blast chillers that use A2L classified
flammable gases, it is forbidden to use the machine
in environments with minimum volumes or surfaces
of the room lower than those indicated in the
technical data sheet

Move the machine without using any means

to lift it.

* Use condensing units other than those supplied by
the manufacturer.

* Use the water that comes from the
condensate drain.

SERVICE AREAS FOR THE INSTALLATION,
OPERATION AND MAINTENANCE OF
THE MACHINE

The service area for installation, operation and
maintenance of the machine is indicated in the
use and maintenance manual.

The blast chiller is a stationary machine and the
dimensions of the area depend on:

*  The model and dimensions of the machine
*  From the ability to dispose of the heat generated.
+ By the type of condensing unit used.

In any case, the front part of the machine must
be free from objects and obstacles to facilitate its
use by the operator. Furthermore, it is necessary
to guarantee a minimum area behind the
machine in order to facilitate the exchange of air
and facilitate the dissipation of heat.

CRITICAL ENVIRONMENTAL FACTORS

+ Use the machine with poor visibility
and lighting.

+ Use the machine without having
properly blocked it taking into account
the service area.

« Use the machine in potentially
explosive atmospheres.

« Use the machine on inclined surfaces.

* Use the machine without minimum air
recirculation indicated in the technical data sheet.
Especially in the case of blast chillers that use A2L
classified flammable gases.

PROFESSIONALISM AND EXPERIENCE
NECESSARY FOR OPERATORS

« The operator must be adequately
trained in the procedures of



ordinary operation and maintenance, through
the use and maintenance manual and
through training with tests together with
expert personnel.

OWNERSHIP OF INFORMATION

The information contained in this manual is the
confidential property of Nuovair Srl and
consequently all rights are reserved. This manual
may not be reproduced or photocopied in parts
or in its entirety without the written consent of
the manufacturer.

The use of the material contained in the following
use and maintenance manual is allowed only to
the customer who purchased the machine / partly
completed machine.

Nuovair Srl declares that the information contained in
this manual is in accordance with the technical and
safety specifications of the machines / partly
completed machines to which they refer.

The drawings, diagrams and technical data in this
manual are updated at the date of publication of this
document and are valid for the machine / partly
completed machine to which they are attached.

PURPOSE AND CONTENT OF THE MANUAL

This use and maintenance manual is an
integral part of the machine and as such
must be kept for its entire useful life.

The manual is intended for all personnel, all operators
and maintenance personnel interested in the
purposes described in this point.

The purpose of the manual is to provide the
indications and instructions necessary for the
correct and safe installation, commissioning,
use, maintenance, disassembly and disposal of
the machine. The manual also provides
information regarding:

1. The technical characteristics of the blast chiller.

2. Preparation of the workplace with regard
to environmental characteristics e
electric connections.

3. The safety devices and warnings regarding the
residual risks of the machine.

4. Intended use and reasonably
foreseeable misuse

5. Replacement parts.

The topics are divided into sections, which are in
turn subdivided into paragraphs and sub-
paragraphs numbered progressively, in order to
allow rapid retrieval of information.

The manual cannot in any way replace the specific
training that operators must have previously
achieved on similar equipment or that they will be
able to achieve on this machine / partly
completed machine under the guidance of
already trained personnel.

PRESERVATION OF THE MANUAL

The manual is considered an integral part of
the machine and must be kept until its final
dismantling. The manual must always be
available for consultation and must be kept
carefully, protected from dust, humidity and
in a safe place. In the event of damage that
even partially compromises consultation, the
user is required to request a new copy from
the manufacturer.

The use and maintenance manual follows the machine
even in the event of change of ownership.

GENERALITY

A ATTENTION!

The information contained in this chapter refers
only and exclusively to the BLAST CHILLER and, if
necessary, must be integrated with the information
relating to the safety standards of the system or
structure in which the BLAST CHILLER is used.

The entire documentation relating to the machine / partly
completed machine has been developed considering the
topics indicated by the machinery directive 2006/42 / EC, by
the PED directive 2014/68 / EU and by other standards
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on safety matters (see dedicated paragraph).

The representation or description relating to the
configuration of some parts of the machine / partly
completed machine may present differences between
the manual and the real machine / partly completed
machine, i.e. there may be optional equipment. Some
indications and procedures, therefore, are of a general
nature.

Non-quoted drawings and photographs are used for
better clarity of presentation and are provided for
illustrative purposes.

Failure to comply with the instructions contained in
this manual can make the safety conditions envisaged
in the design phase inefficient and cause accidents for
those who work with the machine / partly completed
machine.

NORMATIVE REQUIREMENTS

For the design of the machine / semi-machine,
respectively monocoque blast chiller and blast
chilling cells, the principles and concepts relating to
the harmonized standards indicated in table 1 were
followed and adopted.

STANDARDS DESCRIPTION

NATIONAL LEGISLATION

D. Min. Of 03/21/1973

Hygienic regulation of packaging, containers, tools intended to come into contact
with food substances or substances for personal use.

EUROPEAN LEGISLATION

Directive 2006/42 / EC

Directive of the European Parliament and of the Council of 17 May 2006 relating to
machinery and subsequent updates.

Directive 2014/35 / EU

Directive concerning the harmonization of the laws of the Member States relating to
the making available on the market of pressure equipment (PED Directive).

Directive 2014/68 / EU

Directive on the restriction of the use of certain hazardous substances in
electrical and electronic equipment Text with EEA relevance.

Directive 2011/65 / EC

Directive 2011/65 / EU (RoHS) prohibits various substances in the homogeneous
materials of Electrical and Electronic Equipment (EEE).

Regulation (EC)
n. 1935/2004

Concerning materials and objects intended to come into contact with food
and repealing Directives 80/590 / EEC and 89/109 / EEC.

EUROPEAN LEGISLATION

UNI EN ISO 12100: 2010

Machinery safety - General design principles - Risk assessment and risk reduction.
Part 1: Basic terminology, methodology. Part 2: Technical Principles.

UNI EN ISO 13857: 2008

Machine safety - Safety distances to prevent upper and lower limbs from reaching
dangerous areas.

UNI EN 13136: 2014

Refrigeration systems and heat pumps - Pressure limiting devices and related piping
- Calculation methods.

UNI EN 14276-2: 2014

Pressure equipment for refrigeration systems and heat pumps - Part 2: Piping -
General requirements.

UNI EN 12735-1: 2010

Copper and copper alloys - Seamless round copper tubes for air conditioning
and refrigeration - Part 1: Pipes for piping systems.

UNI EN 378-1: 2017

Refrigeration systems and heat pumps - Safety and environmental requirements - Part 1: Basic
requirements, definitions, classification and selection criteria.

UNI EN 378-2: 2017

Refrigeration systems and heat pumps - Safety and environmental requirements - Part 2:
Design, construction, testing, marking and documentation.




STANDARDS DESCRIPTION

UNI EN 378-4: 2017

Refrigeration systems and heat pumps - Safety and environmental requirements - Part 4:
Operation, maintenance, repair and recovery.

CEI EN 60204-1

Safety of machinery - Electrical equipment of machines - Part 1: General
requirements.

CEI EN 60335-2-89

Household and similar electrical appliances - Safety - Part 2: Particular
requirements for commercial refrigerating appliances with built-in or remote
refrigeration unit or compressor.

CEI EN 61000-6-1

Electromagnetic compatibility (EMC) - Part 6-1: Generic standards - Immunity for
residential, commercial and light industrial environments.

CEI EN 61000-6-3

Electromagnetic Compatibility (EMC) - Part 6-3: Generic standards - Standard
emissions for residential, commercial and light industrial environments.

UNI EN ISO 7010: 2017

Graphic signs - Colors and safety signs - Registered safety signs




TERMINOLOGICAL CONVENTIONS,
DEFINITIONS AND SYMBOLS

TERMINOLOGICAL CONVENTIONS

The term partly completed machine will indicate
both the blast chilling cell and the condensing
unit.

The term machine refers to the functioning

set of blast chilling cell plus condensing unit,

whether incorporated or remote, mutually
connected. This set is also called a blast
chiller.

USEFUL DEFINITIONS

Dangerous area:Any area near the
machine / partly completed machine in
which the presence of a person constitutes
a probable risk for the person.

User / Staff:Any person who uses the
machine or who entrusts its use or
operations connected with its use to
suitably trained persons.

Person exposed to danger:Person who
is internally or partially in a dangerous
area or adjacent to it.

Mechanical Maintenance Technician:
Qualified technician with the necessary
skills to intervene in any mechanical organ
to carry out adjustments, repairs,
maintenance, welding and brazing.

Electrical maintenance engineer:Qualified
technician with the necessary skills for
electrical interventions and, where necessary,
able to operate even in the presence of
voltage in electrical panels or junction boxes.

Handling officer:Qualified personnel
who carry out the tasks of handling the
machine / partly completed machine.

Manufacturer's technician:Qualified technician
made available by the manufacturer of the
machine / partly completed machine.

Personal protective equipment:PPE, or
Personal Protective Equipment, are
equipment and instruments that have the
objective of minimizing the damage
deriving from risks to health and safety at
work.

SYMBOLS IN THE MANUAL

>
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This symbol identifies a situation for
which failure to comply with the
indicated standards could cause risks
for the machine and for the safety of
the operator or exposed persons, with
the risk of injury or death.

This symbol identifies some
tips and details for correct
machine operation.

Indicates the need to use head
protectors, suitable for carrying
out the described operation.

Indicates the need to wear suitable
protective gloves for the operation to
be carried out. (Dielectrics in the case
of live components).

Indicates the need to use safety
shoes suitable for the operation
to be performed.

Indicates the need to use
protective clothing suitable for
the operation to be carried out.

Indicates the need to use protective
goggles suitable for the operation to
be carried out.



Indicates the need to use
protective hair caps suitable for
the operations to be carried out.

@

GENERAL SAFETY RULES

The observance of the machinery directive and the
observance of the relevant paragraphs with the related
harmonized standards have made it possible to
eliminate or reduce the risks associated with this
machine / partly completed machine in the life stages of
the latter.

The necessary warning and protection
measures have been adopted with regard
to residual risks, that is to say those risks
that could not be eliminated through design
choices or by using guards. For detailed
information see the dedicated paragraphs.

Failure to apply these requirements could
make the envisaged safety conditions
inadequate.

It is recommended to strictly follow the
warnings and rules of conduct given here.

The personnel responsible for the use and
management of the BLAST CHILLER must be
instructed by their employer on correct use
and on the residual risks that the machine
presents, as well as on the safety devices
installed and on the general accident
prevention rules envisaged by Community
Directives and / or the legislation in force in
the country of destination of the machine. The
staff in charge of using and managing the
BLAST CHILLER must have read these
instructions in full.

The personnel in charge of using the blast
chiller must be in optimal psychophysical
conditions and not be under the effect of
substances which, by their nature, can alternate

the sense of perception or slow down
reflections.

It is absolutely forbidden to use and
manage the BLAST CHILLER by children and
unsuitable people and / or with limited

mental abilities which must also be kept at

a distance from the blast chiller itself.

Nuovair Srl declines all responsibility for damage to
things or people caused by the BLAST BLAST CHILLER
or for the physical safety of the operator or third
parties deriving from the non-observance of the safety
rules contained in the technical documentation
supplied with the BLAST BLOWER itself.

Before starting work, the operator must be
perfectly aware of the BLAST CHILLER
characteristics, the position and operation
of all the controls; he must also have read
and fully understood this use and
maintenance manual.

A ATTENTION!

The BLAST CHILLER must be used
exclusively by operators who participate in
the training carried out on site by Nuovair Srl
staff (if required by the supply contract) and /
or who have fully understood the instructions
contained in the reference publications.

A ATTENTION!

The instructions, warnings and general
accident prevention rules contained in the
reference publications or indicated in the signs
applied to the BLAST CHILLER must be fully
respected.

ATTENTION!

The unauthorized tampering or
replacement of one or more parts of the BLAST
BLOWER, the use of accessories, tools,
consumables other than those recommended
by the manufacturer may represent a danger
to the operator's safety and relieve the
manufacturer from civil and criminal liability.

ATTENTION!

» Before using the machine, make sure
that any conditions dangerous to safety
have been appropriately eliminated.



* Before using the machine, make sure that all
the guards or other protections are in place
and that all the safety devices are present
and efficient.

» After removing the packaging, make
sure that the machine is intact in all its
parts, otherwise contact your dealer.

* Do not place solid or liquid objects on top of
the machine / partly completed machine.

* Before carrying out any cleaning or maintenance
operations on the machine / partly completed
machine, isolate the equipment from the
electrical distribution network. In case of
breakdown or malfunction always deactivate
the appliance.

* In case of breakdown and / or
malfunctioning of the machine, switch it
off and refrain from any attempt to repair
or direct intervention. Contact qualified
personnel.

CLOTHING

The clothing of those who work or carry out
maintenance on the machine / quasimachine must
always be suitable for the type of operation in
progress. Furthermore, it must comply with the safety
requirements provided for by the legislation in force in
the country of use of the machine / partly completed
machine itself.

In general, the operator must wear the
correct PPE. Wear safety shoes with non-slip
soles; the use of moccasins, clogs, slippers
or any other type of footwear that can
compromise the mobility of the person is
not allowed. The hair must be collected
using a special cap. The clothes worn must
be suitable for the work to be done, in
particular avoiding wearing:

* Fluttering Dresses

«  Wide sleeves

- Ties and scarves

+ Necklaces, bracelets and rings.

Both clothes and hair could become entangled
in rotating organs and create serious
consequences.

ACCESS TO THE WORK AREA

The work area (and in particular the areas
where the control panels and emergency
buttons are installed) must never be occupied
by material or other, so that nothing interferes
with the operator's freedom of movement. In
the event of an emergency, immediate access
to the BLAST CHILLER must be guaranteed by
the personnel in charge. It is advisable to
prohibit, using the appropriate warning signs,
access to the work area to personnel who are
not trained in the use of the blast chiller.

It is forbidden to use the BLAST CHILLER for
children and all unsuitable people who must
therefore be kept at a distance from it.

During maintenance operations, especially
when operating with open protections or
safety devices disconnected, an operation
permitted only to formally authorized and
duly trained personnel, it is necessary to pay
the utmost attention so that THE WORKING
AREA IS INACESSIBLE to people not directly
interested in these operations.

During maintenance operations, the area
where this operation is carried out must
always be clean and dry.

If it is necessary to carry out interventions
near electrical components, always
operate with dry hands and wear dielectric

gloves.

At the end of the maintenance
operations, check that no tools, possibly
used, are left inside

blast chiller and that any protections
removed have been returned to their
original position.

ENVIRONMENTAL CONDITIONS OF USE

1) TEMPERATURE AND HUMIDITY The
BLAST CHILLER must be used in rooms with
an ambient temperature between +5° C
and + 32 ° C and with relative humidity
below 55%.



2) WORKING ENVIRONMENT The BLAST
CHILLER must be used sheltered from
atmospheric agents (rain, hail, snow, fog,
etc.) and only in industrial / artisan
environments. In the case of a remote
condensing unit, this must be installed in a
special machine room or, if positioned
outside, it must be protected from
atmospheric agents (rain, hail, snow, etc.)
and in a place sheltered from the sun. In any
case, a minimum air exchange must be
guaranteed. The blast chiller is not intended
to be used in an explosive or partially
explosive atmosphere: the user is therefore
prohibited from using it in such conditions.
Furthermore, in the case of use of blast
chillers with slightly flammable refrigerant
fluid, classified A2L,

3) LIGHTING

The room that houses the BLAST CHILLER
must be illuminated in such a way as to be
able to easily identify the buttons and the
control and emergency stop devices. Good
industrial-type lighting for medium-accuracy
processing is approximately 300-600 lux.

4) ATMOSPHERES AND AGRESSIVE

SUBSTANCES INSIDE THE CELL.

The freezing, blast chilling and tempering of
some food products generates the release of
particularly aggressive and corrosive vapors
for the evaporating coil. Although it is
protected by surface treatment, caution must
be exercised with some products. In
particular, the surface treatment adopted for
the evaporating coils of the trolley blast
chillers is not suitable in

presence of:
1) NITRIC ACID.
2) SODIUM HYPOCHLORITE>
5% (BLEACH).
3) SODIUM HYDROXIDE> 10%.
4) CHROMIC ACID.
5) FORMIC ACID.
6) FLUORHYDRIC ACID.
7) SULFURIC ACID.
8) MIX OF ACETONITRILE; METHANOL; TE-
TRAIDROFURANO; HEXANE; DICHLOROMETANO
and others.
In case of doubts regarding the substances
that can damage the evaporator, contact the
Nuovair Srl service

5) RESIDUES AND ENVIRONMENTAL
CONTAMINATIONS The user is asked to
comply with the standards and directives in
force in the country where the BLAST CHILLER
is used for the treatment of any lubricants and
fluids used in the BLAST CHILLER.

PROTECTION DEVICES

The blast chiller is equipped with active and
passive protection devices. All persons in
charge of using the blast chiller or in any case
destined to come into contact with it, must
carefully read this use and maintenance
manual which describes the dangerous areas
and the relative interventions adopted in terms
of safety, in addition to the so-called areas.
“Residual risk” ie those areas which, despite the
interventions adopted, still present a certain
degree of danger.

ATTENTION!

The safety devices must not be removed
or deactivated for any reason; any operation
carried out on the BLAST CHILLER,
deliberately excluding the safety devices or
any type of manipulation of the devices
themselves, is at the risk of the person
carrying out it.



PASSIVE PROTECTIVE DEVICES

The following construction devices and
solutions have been adopted for the
blast chiller:

* Painted steel grids (outside the cell) and not
(inside the cell) to protect the rotating parts or
technical compartments.

* In order to highlight the areas where
particular attention must be paid and
the areas at residual risk for the safety
of the operator and exposed persons,
danger warning plates have been
affixed.

ATTENTION!

The removal of the plates or their failure
to replace them in case of deterioration
causes the user to assume full responsibility
for all the consequences that may arise or
derive from the use of the BLAST CHILLER,
without respecting the safety conditions
provided for by the builder.

ACTIVE PROTECTIVE DEVICES

The following active safety devices have
been adopted for the blast chiller:

Safety pressure switch, where provided.
- Safety valve, where provided.

RISK ASSESSMENTS AND
RESIDUAL RISKS

The information contained in this paragraph
is relative only and exclusively

blast chiller and therefore must be
integrated, by the user, with the risk
assessment of the system in which the

blast chiller is installed.

The assessment of the risks deriving from the
use of the BLAST CHILLER was carried out
following the standards and directives in force
and indicated in the paragraph "Normative
References". In order to avoid any conditions of
danger to people or damage

caused by residual risks, i.e. those risks that
persist despite the provisions adopted, La
Nuovair Srl recommends that all the blast
chiller personnel follow and understand the
instructions given in the following
paragraphs.

However, it should be borne in mind that the
best safeguard for the operator's safety is that
the operator always uses caution and
common sense and that the greater
experience acquired over time using the
BLAST CHILLER can be used to improve the
safety margins in one's own Work.

LIFTING AND TRANSPORT

Residual risks in the lifting and transport
phases

Possible crushing and shearing of the limbs
of the operators assigned to the

handling caused by loss of load stability,
or by kinetic or potential energy during
handling, lifting and / or transport
operations.

Impacts of parts or components of the blast
chiller with people or things due to
unexpected movements or incorrect
behavior by the handling personnel or
due to the projection of moving parts of
the blast chiller not properly fixed in the
packing phase.

Unhealthy positions or excessive strain
for handling and transport operators.

Personal protective equipment required:

@O0V @®

Special attention for the lifting and transport
phases
During the lifting and transport phases, it is

necessary to pay particular attention to the
operations described below.



- Designate for these operations only
specialized personnel trained in
machinery handling procedures and
able to choose and safely use the most
suitable lifting and transport means.

Before moving or lifting, check and
make sure that any moving parts are
properly secured.

DO NOT LIFT THE BLAST CHILLER OR THE
BLAST CHILLING CELLS OR THE
CONDENSING UNITS FOR ANY REASON BY
GRASPING THEM BY NON-STRUCTURAL
PARTS, BY THE FEET OR THE WHEELS.

Make sure that there are no people
near the area where lifting, handling
and unloading operations take place.

+ Always warn the start of maneuvers.

« Do not pass under suspended loads and
always keep a safe distance.

Never allow loads to pass through.

UNPACKING, INSTALLATION,
CONNECTION AND TESTING

Residual risks in the unpacking,
installation and connection phases

During the installation and connection phase,

the following risks are possible:

* Operations on machines / partly
completed machines (blast chilling cell
and condensing unit) by unqualified,
untrained, uninformed or incorrectly
equipped personnel.

* Electrocution, shock, burns, fire from
contact with live elements.

* Burns and injuries from cold or heat.

« Impact, crushing and shearing by the
machine / partly completed machine
being handled, or by elements and
components thrown by it during the
handling and / or lifting phases.

« Suffocation by packaging material.

* Trip with consequent fall at the electrical
connections and refrigeration pipes.

+ Damage to the machine / partly completed
machine during the installation and
connection phase.

* Asphyxiation caused by the gas that could escape
from the machine / partly completed machine
during the installation phases.

* Fire caused by the flammable refrigerant fluid
during the installation of the machine / partly
completed machine.

 Explosion of parts or pipes of the machine / partly
completed machine during the installation and
welding phase of the refrigeration lines.

Personal protective equipment required:

@OV ®

Special attention for the unpacking,
installation and connection phases

During the unpacking, installation and
connection phases, it is necessary to pay
particular attention to the following
operations.

Follow the instructions already provided in
paragraph 3.7.1 lifting and transport during
the necessary handling operations of the
machine / partly completed machine.

Do not disperse in the environment and do
not leave the packaging material within the
reach of children, which can cause
suffocation. Dispose of the material in full
compliance with current regulations.

« The compressor discharge and suction
lines could
reach temperatures such as to cause
burns and burns from cold and heat.

- Before touching the pipes, check their
temperature. Always wear i



protective gloves.

In case of gas leaks from the refrigerant
circuit during installation and maintenance,
do not touch and inhale the leaked gas. It
can cause cold burns and suffocation.
Before returning to the room, ventilate and
ventilate the room as much as possible and
check the quality of the air (see safety data
sheet of the gas used).In the event that the
gas leaks concern flammable fluids, in
addition to the precautions described in the
previous point, disconnect the general
power supply and evacuate the
environment.

Do not weld pipes containing refrigerant,
they could explode projecting sharp parts
and / or molten parts that can cause
perforation and collisions with people or
animals in the surrounding area and in the
most serious cases even death as well as
generate fires in the case of flammable
refrigerant fluids. .

After installation and maintenance of the
machine, check that there are no
refrigerant gas leaks using the
appropriate instrumentation, setting a
loss rate of 3 g / year.

Do not let the electrical panel and internal
components come into contact with
conductive liquids.

Do not wash the machine with jets of water
as these could damage the machine / partly
completed machine and give rise to
electrical and mechanical problems.

Do not insert fingers, tools or objects
through the fan grilles that could
damage the machine or project parts
with the consequences of cuts and
impacts on people in the immediate
vicinity of the blast chiller.

Do not pull the blast chiller power cord as
it may damage it and cause short circuits

and cause it to become conductive parts,

creating the risk of electrocution, fire and
shock.

Access to electrical parts must be carried out
only by electrical maintenance technicians.

Protect the connection pipes from enerqgy
sources using rigid sheaths or suitable
cable ducts.

Insulate the heat transfer fluid pipes in
order to eliminate condensation and avoid
cold burns.

Always perform the required
interventions using standard tools and
always pay the utmost attention to
elements that could lead to stumbling or
causing cuts and bruises.

In the case of flammable refrigerant fluid,
convey the discharge of the blast chiller
safety valve to the outside

building and ensure that there are no
ignition sources in the vicinity of the
unloading site.

USE

Residual risks in the phases of use

In the use phase there are the related
residual risks:

Operations on the machine by
unqualified, untrained or improperly
equipped personnel.

Burns and injuries caused by contact
with high or low temperature objects or
materials.

Risk of slipping caused by slippery or wet
machine floor.

Trip with consequent fall at the access
ramps to the car.

Asphyxiation caused by the gas that could escape
from the machine / partly completed machine
during the operating phases.

Entanglement, dragging, suffocation
caused by rotating parts in motion.

Musculoskeletal disorders caused by



low air temperatures inside the blast
chilling cell.

+ Entrapment due to the closing of the
door.

Personal protective equipment required:

@O0V @®

Special attention for the phases of use.

Before carrying out any cleaning
operation, disconnect the machine from
the power supply.

+ Never remove the protective grilles of
the fans, as they are rotating parts that
could cause impact, entanglement,
abrasion, shearing and suffocation.

« Do notinsert fingers or objects through the
protective grilles of the fans or into the sides
of the air ducts.

* Do not work on the machine with bare feet and
without the appropriate PPE, nor with damp or
wet hands.

« Do not wash the machine with jets of
water both internally and externally.

+ If the machine is submerged by liquids,
before starting it, contact the
manufacturer or an authorized service
center to overhaul it.

« In case of prolonged inactivity disconnect
the machine from the power supply.

« Do not expose people directly to cold air
flows from the blast chiller as this could
cause muscle discomfort and various kinds
of ailments.

+ Do not place the food directly in contact
with the cell but in special containers
suitable for contact with food.

+ The water that drains from the
condensate drain pipe is not drinkable

and therefore cannot be used in any way.

* Inthe event of abnormal noises and / or odors
and in the presence of smoke coming from

the machine, disconnect the power cord

power supply or disconnect the machine
with a special switch and contact the
authorized service center.

The hair must be collected with a

special cap.

The clothes worn must be suitable for the
work to be carried out in particular avoiding
wearing fluttering clothes, wide sleeves, ties
and scarves, necklaces and bracelets because
they could be sucked into by the fans causing
serious damage to the operator.

In case of fire, do not use water to
extinguish the fire but fire extinguishers
which can be used on live elements.

In the event that the operator, loading the
machine, remains trapped inside the cell,
just push the door in correspondence
with the luminescent sign placed inside
the cell.

MAINTENANCE AND DEMOLITION

Residual risks in the maintenance and
demolition phases

In the maintenance and demolition phase
there are the residual risks connected:

Operations on partly completed machinery
(blast chilling cell and condensing unit)

by unqualified, untrained,
uninformed or improperly equipped
personnel.

Electrocution, shock, burns, fire from
contact with live elements.

Burns and injuries caused by contact with
hot elements of the machine / partly
completed machine or with the instruments
and equipment used.

Impact, crushing and shearing by the
machine / partly completed machine being
handled or by elements and components
thrown by it during the handling and / or
lifting phases.

Trip with consequent fall at the electrical
connections e



of the refrigeration pipes.

- Damage to the machine / semi-machine
during the maintenance phase.

+ Asphyxiation caused by the gas that could
escape from the machine / semi-machine
during the maintenance and demolition
phases.

-+ Explosion of parts or pipes of the
quasimachine during maintenance and
decommissioning.

« Contact with refrigerant fluid.

Personal protective equipment required:

OV

Special attention for the maintenance
and demolition phases

During the maintenance and demolition phases,
it is necessary to pay particular attention to the
operations described below.

+ Always carry out the required
interventions using standard tools;
always pay close attention to items that
could lead to tripping or causing cuts and
bruises. Always wear the appropriate
PPE.

« The execution of maintenance and
demolition / disposal interventions must
always be carried out by qualified and
specially trained personnel.

« Check that the power supplies, signals
(where provided) and power have been
properly sectioned and that no one can
reactivate them before the conclusion of the
maintenance interventions
(including cleaning phases) and disposal.
Also check that any residual energy of the
heat transfer fluid has been discharged
before proceeding with any intervention.

« Operate on the machine / partly completed
machine and on the relative pipes after having
emptied them of the refrigerant gas and before
proceeding to restart the machine, carry out the
vacuum operations.

+ Restore the position of the protection
grids of the fans once the maintenance
of the machine is finished, as the
rotating parts can cause consequences
of impact, entanglement, abrasion,
shearing and suffocation.

« Do notinsert fingers or objects through the
protective grilles of the fans or into the sides
of the air ducts.

* Do not work on the machine with bare feet and
without the appropriate PPE, nor with damp or
wet hands.

« Do not wash the machine with jets of
water both internally and externally.

- Before restarting the machine, after
maintenance or cleaning operations,
check that you have not left any tools
inside the machine

+ Check the tightening of the moving or
opening parts and that you have
repositioned all the safety devices that may
have been removed, as well as check that
there are no refrigerant leaks. The correct
positioning of the ball cocks and shut-off
valves must also be checked.

- Before carrying out any maintenance,
cleaning or disposal operations,
disconnect the machine from the
power supply.

« Do not for any reason use petrol, solvents
or other flammable fluids to clean the
parts, but use approved, non-toxic and
non-flammable detergents.

* Do not carry out modifications or
transformations of the machine / partly
completed machine that could compromise its
safety and without first having contacted and
obtained written authorization from the

manufacturer.

DANGER SIGNAL PLATES

In order to highlight the areas of the ABBAT-
TITOR where particular attention must be paid
and the areas at residual risk for the



ATTENTION!

The removal of the labels or their failure
to replace them in the event of deterioration
causes the user to assume full responsibility
for all the consequences that may arise or
derive from using the BLAST CHILLER without
respecting the safety conditions provided by
the manufacturer. .

safety of the operator and of the exposed
persons, danger warning plates have been

This symbol identifies the
inability to use water,
water or foam
extinguishers to put out
fires on electrical
equipment.

This symbol identifies the
prohibition to carry out work
on live systems, to touch
systems unless authorized, to
remove the guards and safety
enclosures before having
disconnected the voltage.

This symbol identifies the
prohibition to remove
installed safety devices
and protections.

This symbol identifies the
danger of hot surfaces in
correspondence with the
surfaces where it is affixed. In
our case this symbol is affixed
externally

to the cell but refers to

the internal surfaces of

the latter.

> D>k B P

This symbol identifies
the refrigerant
contained inside

of the plant

machine is flammable
therefore to be posed
particular attention in
case of damage

of the plant or

piping and undergoing
maintenance.

This symbol identifies
low risk

temperature. Also in
in this case the symbol
is affixed externally

to the cell but refers to
the internal surfaces of
the latter.

This symbol identifies a slip
hazard due to a cold room
floor that could be icy or

slippery.

This symbol identifies a
live electrical system.

This symbol identifies a door
that opens by pushing from the
side on which it is affixed.

This symbol identifies the
danger of cutting
yourself and is affixed to
the condenser e

on the inside

evaporator.




WARRANTY

Nuovair Srl guarantees the blast chiller free

from defects in material and workmanship for a
period of 24 months. Within the

aforementioned terms Nuovair Srl undertakes

to replace free of charge to the customer those
parts which in its opinion present

manufacturing defects.

The guarantee excludes the provision of labor for
assembly and disassembly, for the replacement
of defective parts, and also excludes the transport
costs of the parts sent for replacement.

The assumption of responsibility by Nuovair
Srl excludes the termination of the contract
and any other liability and obligations for
other expenses, direct damages deriving from
the use of the equipment, both total and
partial.

TRANSACTIONS THAT
INVOLVE THE WARRANTY

Nuovair Srl is not responsible for defects that
depend on incorrect operation of the
equipment by the user or deriving from
modifications or repairs carried out by the user
or by third parties, without the written consent
of Nuovair Srl, regardless of the causal
relationship between such modifications or
repairs and the facts found. All tools and
consumables supplied by the manufacturer
are excluded from the guarantee.

The manufacturer is only responsible for defects
inherent in the parts supplied and found in
compliance with the conditions of use provided
(see paragraphs Intended use of the BLAST
CHILLER, Unintended use of the BLAST CHILLER,
Prohibitions and unauthorized uses). The
manufacturer also considers himself relieved of
any liability in the following cases:

« Installation of the blast chiller in conditions
other than those specified in Chapter 4 -
TRANSPORT E

INSTALLATION.

* Installation of the blast chiller not
complying with the specifications given
in Chapter 4 - TRANSPORT AND
INSTALLATION.

* Total or partial non-compliance with the
instructions contained in this manual.

* Lack of or incorrect maintenance.

* Use of non-original spare parts.

* Non-compliance with contractual

obligations. Any complaint must be

communicated directly to Nuovair Srl by

the user within eight days of receipt

equipment or a spare part thereof.

The material replaced under warranty
must be kept by the buyer and made
available to Nuovair Srl which will decide
whether to return it at its own expense.

Even in the event of a validly proposed complaint,
the buyer will not be able to suspend payments or
other obligations relating to the purchase. This
guarantee cancels and replaces any other form of
guarantee, expressed or implied; any possible
modification has no value, unless specified on an
official document issued by Nuovair Srl

SUPPORT

The Nuovair Srl technical assistance service
provides:

« Telephone support regarding interventions.
« Sending of documentary material.
To contact the after-sales service:

Via Padania9/C,

31020 San Vendemiano (TV) - Italy
Telephone: +39.0438.489097

Fax: +39.0438.488807

email: service@nuovair.com
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INSTALLATION

IDENTIFICATION OF THE TEMPERATURE
BLAST CHILLER

- 1

To identify the machine / partly completed machine, a special
identification label with CE marking is affixed. For panel blast

chillers the label is affixed to the side of the electrical panel N UOVAl R gﬁ%ﬁ&w&#f&%?ﬁmmm
while for monocoque blast chillers it is affixed to the rear of the 1", Sl <>
blast chiller. M°de'{ ‘ SN: ‘ 1
Specifically, the plate shows the following data: 3 ”’?Rét’éa’vgtg!;é;r H " |Max Current: EA 4
1. Model. 5 __|Heating System I kw
2. Serial number. Comp. Power { kW Comp.Type 6
3. Power supply voltage (Volt / Ph / Hz). 7 |Reiigerant Type L] Quantity gas: [ |kg
4. Absorption in (A). 8 — e | S :‘ton
5. Compressor absorption and heating resistances (Kw). DIRECTIVE 2014/68/EU OF 15/05/2014 (PED)
6. Compressor type. 9 --{PED cooE| | caT: | | c € [H[
7. Type and quantity of refrigerant. :? Ps Hp: ber Psip:[  Jpar 0036
8. Type of gas used in the insulating foam. el "¢ sl 'Cyade intaly
9. PED code and Category of the machine according to directive 2014/68 / UE. 12 - Wik kg ||| |I| |I| | ‘ ||II||II ||I"|II|I ”I" Ill E
10. Maximum working pressure Ps Hp (High pressure side) - Ps e — FROBUGTION RATE: —

Lp (Low pressure side). B NUORIR LS sy o] # NUOYAIRLTE oo vmmmni
11. Maximum operating temperature Ts Hp (High pressure side) - WA AT R A

Ps Lp (Low pressure side).
12. Equipment weight. 1

13. Date of manufacture

A ATTENTION!

The blast chiller is accompanied by the EC declaration of
conformity. This document must be kept with care by the
owner of the blast chiller to be shown at any request from the
competent authorities.
The EC declaration of conformity is a document that is an integral part of
the machine and in case of transfer of the same must be delivered to the
new owner.

IDENTIFICATION OF THE CONDENSING
UNIT IN TROLLEY TEMPERATURE BLAST
CHILLERS

In trolley blast chillers, the condensing unit has its own
label generally arranged on one side of the condensing
unit. For more details see the condensing unit manual.



CELL DIMENSIONS AND OVERALL DIMENSIONS
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CELL TECHNICAL FEATURES

Technical data

MONOCOQUE BLAST CHILLERS

P20.2T1 P20.2T1F
L tmm) 800 800 800 820 1085 820 1085 820 1085 960 940
- 813 813 813 887 983 887 983 887 983 1650 1470
A L] 925 1560 1935 1050 1050 1690 1760 2060 2130 2750 2500
Trays Gn 271 / / / / 5 / 10 / 15 40 40
TraysGn 1 Gn1 5 10 15 5 10 10 20 15 30 20 20
Voltage /1 220/2400- | AOOV-3P N+ T- | 400V AN T | 220/2401- 220/2401- | 400V-3P+N+T- | 400V3P+N+T- | 40V-3P4N+T- | 40OV3P+N+T- | 400V:3P+N+T- | 400V-3PEN+T-
50 Hz 50Hz 50Hz 50 Hz 50 Hz 50Hz 50Hz 50Hz 50Hz 50Hz 50Hz
Alimentation cable e xmm 2625 s62s s625 125 3625 s625 sa2s s62s sa2s s62s s62s
Total Power [kw] 1.3 2.9 35 1.7 1.7 2.9 35 35 5 5.5 5.5
Total absorption [TO] 7 6 8.5 7.8 7.8 6 8.5 8.5 10 11 11
Compressor model [N NT2192GK FH2480 TAG2513 CAJ2464 CAJ2464 FH2480 TAG2513 TAG2513 4FES-3Y AFES-3Y AFES-3Y
Fan Model /] FNO30-4EA. FNO30-4EA. FNO30-4EA. FNO30-41A. FNO30-4IA. FNO30-4IA. FNO030-41A. FNO30-4IA. FNO30-41A. FNO30-41A. FNO30-4IA.
Evaporator wear wear wear 2C.AsPa 2C.AsPa 2c.A5p4 2CAsPa 2c.A5Pa 2CAsPa 2C.AsPa 2c.A5p4
Fan Model . A4E400- A4E400- [N B A4E400- A4E400- A4E400- A4E400- A4E400- A4E400-
Capacitor AP02-01 AP02-01 AP02-01 AP02-01 AP02-01 AP02-01 AP02-01 AP02-01
Defrost [/] Air Air Air Air Air Air Air Air Air Air Air
gaexlir;amneir flow A3 1 650 3300/ NA 4950 / NA 1 650 1650 / NA 3300/ NA 3300/ NA 4950 / NA 4950 / NA 8000/ NA 8000 / NA
Product yield:
phaemen [Kg] 20 50 75 25 30 55 80 80 90 90 90
Jim e [Kg) 15 30 50 20 22 40 70 70 80 80 80
B B (A1 1.8 2.1
Power Capaditor | vy 275 | e 3.1
Minimum e recyling 630 woonzso | 260013200 800 woonzso | 26003200 | 260053200 | 32003800 | 32003800 | 320013800
Liquid Diameter [mm] 8 12 12 10 12 12 12 12 12 16 16
Suction diameter | [mm] 10 16 16 12 16 16 16 16 22 28 28
(m,,, rC% 3255% 30.55% s255% 3255% 3255% 320.55% 30.550% s255% s255% 32.55% s255%
Refrigerant Ka (Ra52) 14 1.9 2.4 1.4 1.9 1.9 2.4 2.4 5.5 5.5 5.5
L ) 920 920 920 940 1205 940 1205 940 1170 1170 1100
Ak:bf :“‘ - 930 930 930 930 1103 1007 1103 1007 990 1950 920
A L) 1075 1740 2115 1075 1230 1870 1940 2240 2300 2930 2300
maa 0.9 1.5 1.8 0.9 1.6 1.8 26 2.1 2.7 6.7 2.3
Net weight [Ka] 115 180 225 120 145 185 220 250 360 650 500
[Kg] 125 195 240 135 155 200 235 265 380 760 550

* Yields calculated according to EN12900 (20 ° C R404a aspirated gas temp)



PRELIMINARY OPERATIONS

Scrupulously follow the operations listed below for a
correct arrangement of the blast chiller on the
designated work area. The blast chiller is equipped with
adequate packaging suitable to protect it from damage
during transport. The packaging can be of different
types: cardboard box with wooden bottom, wooden
crate etc.

Unless otherwise indicated, the following are the responsibility of the
purchaser or installer:

* Preparation of the tools necessary for
installation.

* Preparation of auxiliary means and consumables.

TRANSPORT, UNLOADING AND UNPACKING

Do not stack several blast chillers on top of each other.IT
IS RECOMMENDED THAT THE MACHINE IS ALWAYS
TRANSPORTED AND ONLY IN VERTICAL POSITION to
prevent the oil present in the compressor from moving
inside the pipes to other components (plate, compressor
valves) also to prevent the springs that support the
compressor motor from working in shear causing
possible damage to the same during transport, as well
as to avoid irreparably damaging the supports of the
condensing unit. This last situation could cause the
separation between the condensing unit and the cell
causing the pipes to break with consequent escape of
refrigerant gas.

It is forbidden to lay the machine on one side during all

phases of the machine's life.

If the blast chiller is tilted to access the room where the
machine will be installed, once the vertical position has
been restored, wait at least 12 hours before starting the
machine; this will allow the oil to flow from the
components towards the lower part of the compressor.

ATTENTION!

The temperature of the machine / partly completed
machine during transport must not exceed 55 ° C. Higher
temperatures could cause the safety valve to intervene, if
present.

ATTENTION!

Particular attention must be paid during the
lifting and transport phases. Designate for these
operations only specialized personnel trained in
machinery handling procedures and able to choose
and safely use the most suitable lifting and
transport means. We decline all responsibility for
non-observance of the rules of

safety regulations in force in the country where the blast chiller
is installed.

The lifting, handling and positioning operations of the
blast chiller can be carried out with any suitable means
that guarantees its lifting, effective and safe handling.
The handling operations, for example, can be carried out
with a transpallet or fork lift truck with a suitable length
or with the aid of a crane if the machine / semi-machine
is prepared for such handling.

Before removing the blast chiller from the packaging,
check that it is intact, disputing and writing on the
forwarder's delivery note any damage found before
signing it. If necessary, photograph the external
damage present.

Remove the protective transport wrapping and the
protective sheets of the steel parts taking care not to
damage or scratch the blast chiller.

Do not leave the packaging elements within the reach of
children or pets as they could generate potential sources of
danger (suffocation, cutting). The elements that make up
the packaging must be disposed of in compliance with the
regulations in force in the country where the machine /
semi-machine is used and must not be dispersed in the
environment.

After removing the packaging, make sure that the
appliance is intact; if it is damaged, promptly notify the
dealer or the manufacturer. If the damage is such as to
compromise the safety or functionality of the machine,
do not proceed with the installation until the
intervention of a qualified technician is carried out.

A ATTENTION!

* Never stand under suspended loads.
* Never use two lifting means



at the same time.

« If steel ropes are used for positioning, be careful not
to create sharp folds.

* The maximum weight that an adult can lift is 25 kg if
male and 20 kg if female, greater efforts could lead
to musculoskeletal problems.

Operators must also wear personal protective
equipment. The personal protective equipment
necessary in these phases are:

@O0V

POSITIONING

The machine / partly completed machine must be installed
and tested in full compliance with the accident prevention
laws in force in the country of use of the machine / partly
completed machine. For safety reasons, all handling and
positioning operations of the machine / partly completed
machine must be carried out by qualified technicians.

The installer is required to check any restrictions imposed
by local authorities and regulations. The personal
protective equipment needed in this phase are:

@O0V @®

POSITIONING OF THE MONOCOQUE
BLAST CHILLER

For a good installation of the blast chiller it is necessary
to check that there are no obstructions in the intake and
exhaust air intakes in the installation area. An
obstruction of the air intakes compromises the correct
operation of the machine.

It is also necessary to maintain a service area in the front
part of the blast chiller and minimum distances between
the latter and the surrounding surfaces in order to
ensure correct air flow and avoid condensation (see
drawings). .

If the blast chiller is installed in a closed place, it is
necessary to ensure proper air circulation to ensure
proper operation.

IN BLAST CHILLERS WITH FLAMMABLE
REFRIGERATOR FLUID (A2L) IT IS COMPULSORY
e MAINTAIN A DETERMINED AIR EXCHANGE

ACCORDING TO THE MODEL OF MACHINE
INSTALLED

e 2. DRAIN OUTSIDE THE SAFETY VALVE WITH A
DIAMETER DIAMETER PROPERLY CALIBRATED.

e INSTALL THE BLAST BLOWER ON ENVIRONMENTS WITH
A CERTAIN MINIMUM SURFACE IN OPERATION
OF THE MACHINE MODEL

The air recirculation values, the minimum surfaces and
the diameter of the pipe that conveys the discharge of
the safety valve are shown in the technical data sheets
of the blast chillers.

As regards the environmental conditions for
installation, see the dedicated paragraph.
Furthermore, to ensure optimal operation of the blast
chiller, also pay attention to the following indications:

* Do not place the blast chiller with direct exposure to
sunlight and other forms of radiation such as
cooking ovens, etc. (figure2).

* Do not place the blast chiller outdoors. Do not
place the blast chiller inside a closed niche as
it compromises the correct air flow.

* Do not place trays or any object with a temperature
above 85 ° Cin direct contact with the blast
chilling cell as this could damage its insulation.

* Check the correct positioning of the condensate drain
and the condensate drain pan in the case of
monocoque blast chillers.

+ In the case of panel blast chillers, prepare a drainage
channel near the door and convey the condensate
drain pipe into the waste water network. If the
machine has a ramp, it is possible to install the
drainage duct before the ramp, or always at the exit
of the door in correspondence with the threshold.

* The machine must be installed on a flat and horizontal
surface both to avoid problems related to the stability
of the machine and for a correct slope of the
condensate drains. If the surface is not flat it is
necessary:

+ Act on the feet if the machine is equipped with
adjustable feet (by screwing or unscrewing them)
until leveling is reached; any other different
installation solution must be agreed and approved
by the manufacturer (figure3).

* In case the machine is not equipped with feet



adjustable, that is, it is of the cell type with
modular panels, it will be necessary to use
suitable shims to level the support surface of the
machine.

« If the machine is supplied on wheels, place it in a flat
and horizontal area and block the wheels before
using it.

ATTENTION!

To level the heavier machinery, use special
lifters.

ATTENTION!

If the appliances are not level, the operation and
the drainage of the condensate water are not
guaranteed.

ATTENTION!

If it is not possible to optimally level the blast
chiller and the latter belongs to the family of panel
blast chillers, it is necessary to constrain the panel
that rests on the floor to avoid abnormal movements
of the blast chiller. It is also advisable to seal the gaps
between the bottom of the cell and the floor using
specific silicone.

ATTENTION!

It is forbidden to lay the machine on one of its sides
during all phases of the machine'’s life.

y
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POSITIONING OF THE REMOTE
CONDENSING UNIT

4

As regards the positioning of the remote condensing
unit, i.e. not incorporated in the machine, the following
indications must be adopted:

* The installation must be carried out by qualified personnel
possessing the necessary technical requirements established
by the country where the machine is installed.

* The remote condensing unit must not be installed in
closed environments where excellent hourly air
recirculation is not guaranteed (at least 150 times the
volume of the room where it is installed). It is also
necessary to have a visual acoustic alarm in the event of
refrigerant gas leaks.

* For the installation of the control unit with condenser on
board, installation in closed environments is prohibited. It is
advisable to protect the condensing unit by means of a
canopy, maintaining adequate distances to guarantee the
discharge and return of air from the condenser (see
drawing).

* The condensing unit must be installed on a flat and
horizontal surface. It is also necessary to fix or
constrain the condensing unit to the ground.

* For the handling of the condensing units it is necessary
to use means suitable for the dimensions and weight
of the equipment to be lifted.




ELECTRICAL CONNECTION

For safety reasons, all electrical connection operations must be
carried out by qualified and authorized personnel according to
the laws in force in the country of installation of the machine /
partly completed machine. Furthermore, the electrical
connections must comply with the relevant regulations in force
in the country where the machine is installed.

Before being placed on the market, the machine / partly
completed machine is subjected to functional and electrical
testing.

The monocoque machines are supplied witha 1P+ N + T or 3P +
N + E power cable depending on whether it is single-phase or
three-phase; in all other cases the power cables are not
supplied.

Specifically, the following indications must be adopted:

* The power supply cable must be well stretched, not rolled
up, nor overlapped, nor in traction, in a position not
exposed to shocks or crushing; it must not be a
hindrance or an obstacle to the performance of the
work activity and the passage of people. Furthermore, it
must not be placed near liquids, water, heat sources, or
placed in contact with sharp, hot or corrosive objects or
elements.

ATTENTION!

The differential magnetothermic switch must be
placed in the immediate vicinity of the machine so that
it can be clearly visible and reachable by the technician
in case of maintenance.

+ Install a main switch in the immediate vicinity of the
machine so that it can be clearly seen and reached. If
the machine is single-phase, mount a bipolar
isolating switch with contact opening of at least 3mm
upstream from the socket. This switch is mandatory
when the load exceeds 1000W or when the machine
is connected directly to the electrical power supply.

* In machines with non-electronic three-phase fans, it is
necessary to watch the fans start to check their direction
of rotation. In the event that the direction of rotation is
incorrect, it is necessary to switch off the machine,
disconnect it from the mains and reverse two phases of
the power supply line. Once this operation has been
carried out, the machine can be reconnected to the
electrical power supply and started.

* Make the electrical connections as indicated in the
wiring diagram.

* The section of the power cable must be adequate for
the power absorbed by the machine.

ATTENTION!

According to the law, it is mandatory to connect
the machine to an efficient grounding system. We
decline all responsibility for the non-observance of this

disposition; furthermore, any responsibility is declined if the electrical
system to which it is connected is not made in accordance with
current regulations.

ATTENTION!

Nuovair Srl declines all responsibility and any obligation
of guarantee in the event of damage to equipment, people and
things, attributable to incorrect installation that does not
comply with the regulations in force in the country where the
machine is installed.

The personal protective equipment necessary in these
phases are:

@O0V ®

ELECTRICAL CONNECTION OF
COMMUNICATION CABLES IN MACHINES
WITH REMOTE GROUP

To connect the communication cables, consult the specific
wiring diagram for the purchased machine. If the wiring
diagram is not on the unit or if it has been lost, contact the
manufacturer's representative who will send another copy.
In case of discrepancy between what is reported on the
wiring diagram and the visual inspection of the electrical
cables of the command and control panel, contact the
manufacturer.

ATTENTION!

The communication cables are powered at 220V._
DISCONNECT BOTH THE CONDENSING UNIT AND THE CELL
FROM THE POWER SUPPLY WHEN WORKING ON THE
TERMINAL BLOCK OF THE COMMUNICATION CABLES,
OTHERWISE THE CIRCUITS WILL REMAIN POWERED.

REFRIGERATOR CONNECTION

The blast chillers of the monocoque series are born with a
built-in condensing unit and therefore do not require any
refrigerator connection.

In the event that we are in the presence of a
monocoque blast chiller with remote group (optional)
or of a panel machine, it is necessary to make the
connection between the blast chilling cell and the
condensing group.

To make the refrigerator connection between the blast
chilling cell and the remote condensing unit, it is
necessary to install the liquid and suction pipes
according to the diameters of the ball valves on the
machine / partly completed machine.

The recommended diameters and gas charges are valid:



* Up to 15 m of equivalent line length in the case of
monocoque machines with remote unit.

* Up to 25 m of equivalent line length in the case of
panel machines.

For lengths greater than those indicated, it is necessary
to perform a new dimensioning of the line diameters.
The pipes must be supported on the wall near the curves
or welds and every 2 m of straight section. The joints
between the pipes must be hermetically sealed by
brazing with a suitable filler alloy.

If R744 is used as a refrigerant, it is necessary to evaluate
and apply additional requirements for R744 refrigeration
systems indicated in appendix A of EN 378-2. These
adjustments are the responsibility of the installer.

ATTENTION!

In the event that the refrigeration circuit is isolated from
the space occupied by a ventilated enclosure, the sizing
according to 378-2 at point 6.2.14 will be the responsibility of
the installer.

The personal protective equipment necessary in these
phases are:

INSULATION OF REFRIGERATING LINES

Insulate the suction pipes with an anti-condensation pipe
with a minimum thickness of 19 mm. If the refrigerant
fluid is R744, it is also necessary to insulate the liquid

piping.
RETURN OF THE OIL

All refrigeration lines must be designed to allow correct
oil return to the compressor. In the case of blast chillers
with remote group, if the condensing unit is positioned
above the evaporator, it is necessary to insert siphons
every 2 meters of difference in height on the vertical
line and a counter-siphon at the end of the ascent
section.

Slope 2%

When there are sections of horizontal line it is important
that the suction pipes have a slope of at least 3% towards
the condensing unit, to facilitate the return of the oil to
the compressor. If the condensing unit is positioned
below or at the same height as the cell, no siphon is
required, but it is sufficient to ensure the slope of the
pipes in favor of the condensing unit.

Slope 2%

EMPTY

Fundamental for an excellent operation of the machine with
remote condensing unit or in the event that it has been
necessary to empty the refrigerant from the machine is to carry
out a correct degree of vacuum in the refrigeration circuit
before charging the circuit with the refrigerant fluid.

For a correct degree of vacuum it is important to reach a
pressure of 15 Pa with rises not exceeding 200 Pa.



ATTENTION!

Do not start the compressor at this stage to
avoid irreparable damage to it.

CHARGING THE REFRIGERANT

The refrigerant gas charged must be the same as that
indicated on the plate.

In the case of machines with remote condensing unit with
refrigeration lines greater than 25 m (15m in the monocoque) it is
necessary to load additional gas into the system.

The refrigerant gas charged must be the same as that
indicated on the plate.

For a correct charging operation, once the vacuum is
finished, load the refrigerant.

To correctly quantify the gas charge introduced, use
pressure gauges connected to the dedicated pressure
points and a precision balance.

ATTENTION!
Gas mixtures must be loaded into the system
only in the liquid state.

ATTENTION!

At the end of the loading phase, carry out a tightness
test with instrument sensitivity calibrated at 3 g / year.
This value allows according to EN378-1 at point 3.1.7 to
consider the group hermetically sealed.

LOSS CONTROL

It is important that periodic checks are carried out for leaks on
the welds and on all those parts that can be dismantled with
methods and equipment suitable for the type of gas used.

Leak checks are carried out with the following

frequency:

a) for equipment containing fluorinated greenhouse
gases in quantities equal to or greater than 5 tonnes
of CO2 equivalent but less than 50 tonnes of CO2
equivalent: at least every 12 months or, if a leak
detection system is installed, at least every 24

months;

(b) for equipment containing fluorinated greenhouse
gases in quantities equal to or greater than 50
tonnes of CO2 equivalent, but less than 500 tonnes of
CO2 equivalent: at least every six months or, if a leak
detection system is installed,
at least every 12 months;

c) for equipment containing fluorinated greenhouse gases
in quantities equal to or greater than 500 tonnes of CO2

equivalent: at least every three months or, if a leak
detection system is installed, at least every six months

DISASSEMBLY AND DEMOLITION

If it is necessary to disassemble the machine, carry out
the following procedure:

* Disconnect the blast chiller from the power supply
(both cold room and remote condensing unit)

* Recover the refrigerant. Particular attention should be
paid if the refrigerant fluid is A2L, i.e. classified as
flammable.

* Move the machine according to the prescriptions
of the dedicated paragraphs.

* Prepare the components according to whether they need to
be transported to other locations or demolished.

Nuovair Srl declines all responsibility for any damage to
things or people deriving from improper interventions
carried out by unqualified, untrained or unauthorized
personnel.

In any case, the following personal protective equipment
is required to carry out maintenance and cleaning
operations:

DEMOLITION AND DISPOSAL

When a machine has completed its life cycle, before
proceeding to final disposal, it is necessary to carry out
a series of operations aimed at ensuring a minimum
environmental impact related to the disposal of the
components, as required by the current regulations on
waste disposal in the country of installation of the blast
chiller.

The operations to be performed are:

* Separate and store the parts with environmental
impact. That is, separate the parts that can
generate pollution by dividing them into recycling
categories.

* The gas contained inside the system must not be
dispersed into the environment.

* Dispose of both the condensing unit and the cell in
specialized collection centers.

The crossed-out bin symbol shown
on the appliance or on its packaging
indicates that the product at the end
of its useful life must be collected
separately from other waste.

The separate collection of this



equipment at the end of its life is organized and managed by the

manufacturer.

The user who wants to get rid of this equipment must therefore
contact the manufacturer and follow the system that the latter
has adopted to allow the separate collection of the equipment
when it has reached the end of its life. Adequate separate
collection, for the subsequent forwarding of the
decommissioned equipment for recycling, treatment and
environmentally compatible disposal, helps to avoid possible
negative effects on the environment and health and favors the
reuse and / or recycling of waste materials. which the
equipment is composed of.

Illegal disposal of the product by the owner
involves the application of the administrative
sanctions provided for by the law.

Most of the components used for the packaging and
construction of the BLAST CHILLER are recyclable, we

recommend the user to select them and send them to
appropriate collection centers.

DATA INDICATIONS

SAFETY FLUIDS
REFRIGERATORS

The machines use fluorinated greenhouse gases in
compliance with the current F-Gas regulation. Some
models of monocoque blast chillers use gases classified
as A2L, i.e. flammable. The indications provided in this
paragraph are obtained from the safety data sheets of
the refrigerants provided by the manufacturers of the
latter. For more exhaustive information ask the supplier
or installer for the safety data sheets of the refrigerants
highlighted on the machine data plate.

ATTENTION!

As regards the chemical-physical properties, the
information relating to reactivity and stability, the
toxicological and ecological information as well as for more
detailed information relating to the refrigerant fluids,
contact the dealer or the manufacturer.

ATTENTION!

The refrigerant fluid contained in the machine is
odorless.
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FIRST START-UP

After turning on the main switch (fig.5) the blast
chiller, the display turns on.

Wait a few minutes for the software to load (fig.6),until
the screen of fig.7.
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Screen lock screen (fig.8). To unlock
the screen, press on the display.

DESCRIPTION OF THE DISPLAY

The controls for setting, adjusting or viewing the
display functions are located on the lower strip, on the
upper strip and on the central part of the display (fig.9
)

9

Description of standard symbologies:

1. Links to the Home page

. Access to all functions and settings of the
blast chiller

N

. If blinking, displays alarms in progress
. View useful information about the cycle
. Defrost cycle

. View now

. Display the date (day / month / year)

. Display shows all functions

. Displays the function or cycle in progress

= O 00 N O U1 MW

0. “Lock screen” button, when pressed, the screen
in fig.8

.

HARD CHILLING

MAIN PAGE
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MEDIT DATE AND TIME

10

1. To change the date or time, touch the dedicated field.
2. Touch the value you want to change (eg 06 that r

represents the month),

3. ISet the new value using the keypad
Nhumeric that appears

4. Conconfirm by pressing the green tick button.

5. Cin the same mode it is possible to set all the
vdesired alues (eg 01 representing the day).

Min:
Max:

Note:The DATE / TIME settings can also be changed by

entering the menu:

GENERAL SETTINGS " !

10

MAIN PAGE

SOFT CHILLING SOFT FREEZING

HARD CHILLING

HARD FREEZING

A O

00:00
00/00/0000

2020

16:30

00:00
00/00/0000

01/06/2020
30 O SAVE CHANGES




GENERAL SETTINGS

By pressing the " "You enter the Login area.

ENTER THE SETTING SCREEN

- 11

To access the machine settings it is necessary to
type the access password "1354".

Pressing on the symbols "****" 3 window will appear
allowing you to type the code.

Once the password has been entered, confirm with the "
OoK".

MAIN MENU

12
From this screen you can access two main menus:

=

1 - General settings of the machine 2 - 2
Historical trend of the machine

The other menus are not operational as they are dedicated to
specialized personnel from the Service Centers.

GENERAL SETTINGS

13

From this screen you can access the following
menus:

1 - Language setting 2 - 2
Unit of measurement

3 - Change password

4 - Date and Time setting 5 -
Device configuration

00:00
00/00/0000

00:00
00/00/0000

General Set.

— History trend
Rl 2

12

00:00
00/00/0000

Date / time

Device / Ports

() Password

«

13




@4 Translated from Italian to English - www.onlinedoctranslator.com

LANGUAGE 00:00
00/00/0000

14

By pressing the “Language” menu it is possible to view the
navigation items on the display in the chosen language.

Initialization

14
UNIT OF MEASURE 00:00
00/00/0000
B 15
By pressing the "Measurement Units" menu it is possible to set the |[:] language
unit of measurement of the machine.
y Unjtpf mea
apsjvord Initialization
15
CHANGE PASSWORD 00:00
00/00/0000
I 16
To access the screen for setting the general parameters of |[:] Language @ Date / time
the machine (user), it is necessary to enter the password e
“1354". If you want to change it, please follow the f SOlEofmeasue | e
following: wO Password
1. touch the “Password” menu to access the
screen;
2. type the new password in the numeric keypad that
appears;
3. confirm the new password entered by pressing the
green tick button.
:00
00/00/0000
16

51


https://www.onlinedoctranslator.com/en/?utm_source=onlinedoctranslator&utm_medium=pdf&utm_campaign=attribution

DATE HOUR

. 17

For the functions of this menu, refer to the
Paragraph "MODIFY DATE AND TIME".

DEVICES
18

This menu includes the following submenus:

1 - DEFROST
2 - IONIZER
3 - HACCP
4-TCP/IP

1- DEFROST

m» 19

To change the defrost intensity value, it is necessary to
access the parameter configuration screen.

The parameters inside the screen are:
* Enable Blastchiller Defrost: enabling defrost

cycles

* Enable Adaptive Defrosting: enabling of the

adaptive defrost function

* Intensity: identifies the intensity of the defrost

|[:] Language

y Unit of measure

—( Password

L N

00:00

00/00/0000

Date f§ime

M
| / Ports

g

3 HACCP

00:00
00/00/0000
|[:] Language Date / time
y Unit of measure
(O Password
00:00
00/00/0000
1 DEFROSTING TCP/IP
2 IONIZER

18
00:00
00/00/0000
Manual
3.0 [dK °]
19




2 - IONIZER (optional) 00:00

00/00/0000
D 20
It is possible to choose 15 different degrees of
sanitation intensity. [ )

In the table below you can see the
characteristics of each grade.

The sanitizer condenser must be periodically checked
and replaced annually to maintain optimal sanitization

performance.
20

Intensity 0 0 0 0
Intensity 1 15 180 6
Intensity 2 15 360 6
Intensity 3 15 540 6
Intensity 4 15 180 4
Intensity 5 15 360 4
Intensity 6 15 540 4
Intensity 7 15 120 3
Intensity 8 15 240 3
Intensity 9 15 360 3
Intensity 10 15 120 2
Intensity 11 15 240 2
Intensity 12 15 360 2
Intensity 13 15 120 1
Intensity 14 15 240 1
Intensity 15 15 360 1




3 -HACCP

m 21
HACCP (Hazard Analysis and Critical control point)

The HACCP function is always active, it is not necessary to
enable it.

This feature of the blast chiller allows you to monitor the
temperatures of the product and the cell as well as to
record possible anomalies during the execution of a
cycle. The registered parameters are as follows:

* Opening door

* Door Open Alarm

* General Alarm

« Circuit 1 Serious Alarm

* Index of the selected cycle

* Phase of the active cycle

* Active cycle

* Blackout alarm during cycle in progress
« Serial number Date of manufacture
« Serial number of the machine

* Product Lot

* Product Weight

* Air temperature

* Regulating core temperature

* Probe 1 core temperature

* Probe 2 core temperature

* Probe core temperature 3

* Progressive index of selected cycles

NOTE concerning the blackout: The blackout alarm is

signaled if during a cycle in progress or if during storage

there is a power cut for longer than the set value.
Furthermore, from the cycle information it is possible to
view the date and time of the interruption and the
duration of the blackout.

By downloading the HACCP data, it is also possible to evaluate the
maximum temperature reached at the end of the Blackout.

Data recording is circular with cyclicality varying by
the number of acquisitions.

The sampling time in the HACCP record is variable.
Temperatures are recorded when they undergo a
variation of +/- 1 ° C or at the onset of an event such as
a door opening or an alarm.

The sampling time cannot be set.

The data can be downloaded on board the
machine using a USB key or via a PC if the blast
chiller is connected to the company network. See
dedicated section.

21

00:00
00/00/0000

UsB

00: 00 - 00/00/0000

00: 00 - 00/00/0000




4-TCP/1P

m 22

By pressing the keyc.PCOyou can view the address IP
Adressof the car.

HISTORICAL PERFORMANCE

D 23

In this menu it is possible to check the temperature and
humidity trend over a period of time from a minimum
of 1 minute to a maximum of 5 years.

By pressing the “Calendar” button at the top right, a drop-
down menu will appear that allows you to select the
desired value.

Using the “lens” symbols it is possible to enlarge or
reduce the data display field.

22

00:00
00/00/0000
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00:00

00/00/0000

-40.0 —
00/00/0000
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00/00/0000

00:00
00/00/0000

00/00/0000
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ALARMS

D 24

This menu allows you to view the date, time and type of alarm
present in the machine, and also to be able to trace the entire
history of the alarms that have occurred.

For more details on the types of alarms, refer to the alarm
table reported in the paragraph;"Failures and possible

solutions "on page 89".

ALk /?

T CHILLING SOFT FREEZING

HARD FREEZING

00:00
00/00/0000

L Time | oescripton ]

10 Jun 0000 00:00:00 Alarm: xxxx

10 Jun 0000 00:00:00 Alarm: xxxx

24




DEFROST

D 25

To start defrosting, press the icon (figure25). Defrost
can beadaptiveorin time. In the case of a defrostin
timethe duration is determined by the user according
to the degree of intensity chosen.

The table below shows the duration of the

defrost according to the intensity chosen.

In the case of an adaptive defrost, the machine will
decide how long the defrost will last according to the
evaporator temperature, optimizing the times and
performance of the machine.

With this configuration the duration of the defrost is
between 15 and 120 min.

DEFROST DEGREES OF INTENSITY:

1) 15 min Defrost duration time.
2) 20 min Defrost duration time.
3) 25 min Defrost duration time.
4) 30 min Defrost duration time.
5) 35 min Defrost duration time.
6) 40 min Defrost duration time.
7) 45 min Defrost duration time.
8) 50 min Defrost duration time.
9) 55 min Defrost duration time.
10) 60 min Defrost duration time

To perform a defrost, it is always necessary to open the
door. If the door is closed, a message appears on the
display (figure26).

If the door is closed during defrosting, the fans stop and
the time counter is blocked with them. Once the correct
positioning of the door has been restored, both the fans
and the time counter will restart. At the end of the
defrosting time, the fans stop.
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DESCRIPTION OF THE CYCLES

BLAST CHILLING CYCLES +3°C  ------=---ssmsmmmosnoomos o nocoeeooooy

PASTA / RICE i
BREAD
VEGETABLES '
MEAT FISH E
SOUPS / SAUCES 1
CAKES +3 '
CREAMS +3
CREAMS +25
BIGNE '+3
QUICHE +3
CROISSANT +3
CROISSANT + 16
PIZZA +3
SUSHI +3
TARTAR +3 HARD CHILLING HARD FREEZING
DRYING LETTUCE +10
LASAGNE +3

FISH +3

MEAT +3

FREEZING CYCLES -18° C

Pasta / Rice
Bread
Vegetable
Meat fish -
Soups / Sauces !
Cakes -18 '
Mignon -18 :
Creams -18 -
Bigne '-18 '
Ice cream -18 H E
Chocolate -8 !
Croissant -18 '
Pizza -18 E '
Raw Bread -18 !
Fresh Pasta -18 !
Remove From Mold -18
Kebab -18 1
Crustaceans -18 .

Tuna -18 :
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DESCRIPTION OF THE BLAST CHILLING CYCLES

1 - DELICATE BLAST CHILLING

Suitable for all delicate or thin products such as vegetables, pastries, bread, rice, pasta. Gently cool
the product with chamber temperatures around 0 ° C. The cycle is finished either when the
product has reached + 3 ° C at the core or at the end of the set time.

2 - FAST BLAST CHILLING

Suitable for all fatty or thick products such as meats, soups, quiches. Quickly cools the product
with chamber temperatures below 0 ° C. The cycle is finished either when the product has
reached + 3 ° C at the core or at the end of the set time.

3 - BREAD

Suitable for all products cooked directly from the bakery oven, the product is cooled to + 3 ° C with
various temperature steps, avoiding the igloo effect and maintaining the humidity of the product. The
cycle is finished either when the product has reached + 3 ° C at the core or at the end of the set time.

4 - PIZZA

Suitable for cooked pizzas of any thickness directly from the oven, the product is cooled to + 3 ° C with various
temperature steps, avoiding the igloo effect and maintaining the humidity of the product. The cycle is finished
either when the product has reached + 3 ° C at the core or at the end of the set time.

5 - QUICHE

Suitable for cooked quiche of any thickness directly from the oven, the product is cooled to + 3 ° C with
various temperature steps, avoiding the igloo effect and maintaining the humidity of the product. The
cycle is finished either when the product has reached + 3 ° C at the core or at the end of the set time.

6 - MEAT / FISH

Suitable for cooked meat and fish of any thickness directly from the oven, the product is cooled to +3° C
with various temperature steps, avoiding the igloo effect and maintaining the humidity of the product. The
cycle is finished either when the product has reached + 3 ° C at the core or at the end of the set time.

7 - SOUPS / SAUCES

Suitable for soups, sauces, hot sauces, the product is cooled to + 3 ° C with various temperature steps,
avoiding the igloo effect and maintaining the humidity of the product. The cycle is finished either when the
product has reached + 3 ° C at the core or at the end of the set time.

8 - FISH

Suitable for all types of cooked fish or shellfish. Gently cool the product with chamber
temperatures around 0 ° C. The cycle is finished either when the product has reached + 3 ° C at
the core or at the end of the set time.

9 - SUSHI

Suitable for SUSHI, SASHIMI. Gently cools the product with chamber temperatures around 0 ° C
and with variable ventilation. This avoids oxidation of the product and maintains its freshness.
The cycle is finished either when the product has reached + 3 ° C at the core or at the end of the
set time.
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10 - TARTARE

Suitable for meat tartare or raw fish. Gently cools the product with chamber temperatures
around 0 ° C and with variable ventilation. This avoids oxidation of the product and maintains its
freshness. The cycle is finished either when the product has reached + 3 ° C at the core or at the
end of the set time.

11 - MEAT

Suitable for cooked meat of any thickness, straight from the oven, the product is cooled to
+ 3 ° C with various temperature steps avoiding the igloo effect and maintaining the humidity of the product. The
cycle is finished either when the product has reached + 3 ° C at the core or at the end of the set time.




12 - LASAGNE

Suitable for meat and fish sheets, cooked lasagna, the product is cooled to + 3 ° C with various
temperature steps avoiding the igloo effect and maintaining the humidity of the product. The cycle is
finished either when the product has reached + 3 ° C at the core or at the end of the set time.

13 - VEGETABLES

Suitable for all types of cooked vegetables. Gently cools the product with chamber temperatures
around 0 ° C and with variable ventilation. This avoids oxidation of the product and maintains its
freshness. The cycle is finished either when the product has reached + 3 ° C at the core or at the end of
the set time.

14 - CAKES

Suitable for all types of cakes or pies. Gently cools the product with chamber temperatures
around 0 ° C and with variable ventilation. This avoids oxidation of the product and maintains its
freshness. The cycle is finished either when the product has reached + 3 ° C at the core or at the
end of the set time.

15 - CREAMS +3

Suitable for all types of creams. Gently cools the product with chamber temperatures around 0 ° C
and with variable ventilation. This avoids oxidation of the product and maintains its freshness. The
cycle is finished either when the product has reached + 3 ° C at the core or at the end of the set time.

16 - CREAMS +25

Suitable for all types of hot creams to be cooled for immediate use, it gently cools the product
with room temperatures around 0 ° C and with variable ventilation. The cycle is finished either
when the product has reached + 25 ° C at the core or at the end of the set time.

17 - BIGNE '

Suitable for all types of hot cream puffs. Gently cools the product with chamber temperatures around
0 ° C and with variable ventilation. Maintains the product's own humidity. The cycle is finished either
when the product has reached + 3 ° C at the core or at the end of the set time.

18 - CROISSANT +3

Suitable for all types of brioches, croissants or hot leavened products. Gently cools the product with
chamber temperatures around 0 ° C and with variable ventilation. Maintains the product's own
humidity. The cycle is finished either when the product has reached + 3 ° C at the core or at the end of
the set time.

19 - CROISSANT +16

Suitable for all types of brioches, croissants or hot leavened products but for immediate consumption.
Gently cools the product with chamber temperatures around 0 ° C and with variable ventilation. Maintains
the product's own humidity. The cycle is finished either when the product has reached + 3 ° C at the core or
at the end of the set time.

20 - DRYING LETTUCE

Suitable for lettuce. It cools and dries the product properly, avoiding bacterial proliferation and
prolonging its freshness. Temperatures above 0 ° C and with reduced ventilation. The cycle is finished
either when the product has reached + 10 ° C at the core or at the end of the set time.

21- PASTA / RICE

Suitable for all types of cooked pasta and rice. Gently cool the product with chamber temperatures
around 0 ° C. The cycle is finished either when the product has reached + 3 ° C at the core or at the end
of the set time.

22 -23 - 24 - FAVORITE CYCLES 1-2-3

Customizable cycles: product temperatures, chamber temperatures, phases, times and ventilation can
be set.




DESCRIPTION OF THE FREEZING CYCLES

1 - DELICATE FREEZING

Suitable for all delicate raw and hot delicate products. Gently freeze the product with positive
temperatures in the first phase and negative in the second phase. Avoid the igloo effect. The cycle is
finished either when the product has reached -18 ° C at the core or at the end of the set time.

2 - FAST FREEZING

Suitable for raw or cold fatty or thick products such as meats, soups, quiches. Quickly freezes the
product with always negative temperatures. The cycle is finished either when the product has
reached -18 ° C at the core or at the end of the set time.

3 - BREAD

Suitable for all raw or cooked bread-making products, the product is frozen at -15 ° C with various
temperature steps, avoiding the igloo effect and maintaining the humidity of the product. The cycle is
finished either when the product has reached -18 ° C at the core or at the end of the set time.

4 - PIZZA

Suitable for all types of raw or cooked pizza. Gently freeze the product with positive temperatures in the first
phase and negative in the second phase. It avoids the igloo effect and keeps the yeasts intact. The cycle is
finished either when the product has reached -18 ° C at the core or at the end of the set time.

5 - RAW BREAD

Suitable for all types of raw bread and focaccia. Gently freeze the product with positive temperatures in
the first phase and negative in the second phase. Keeps yeasts intact. The cycle is finished either when
the product has reached -18 ° C at the core or at the end of the set time.

6 - FRESH PASTA

Suitable for all types of fresh pasta. Gently freeze the product with positive temperatures in the first
phase and negative in the second phase. It keeps the structure intact and avoids oxidation. The cycle
is finished either when the product has reached -18 ° C at the core or at the end of the set time.

7 - MEAT / FISH

Suitable for cooked or raw meat and fish, the product is frozen at -18 ° C with various temperature steps,
avoiding the igloo effect and maintaining the humidity of the product. The cycle is finished either when the
product has reached -18 ° C at the core or at the end of the set time.

8 - SOUPS / SAUCES

Suitable for soups, sauces, hot sauces, the product is frozen at -18 ° C with various temperature steps,
avoiding the igloo effect and maintaining the humidity of the product. The cycle is finished either when the
product has reached -18 ° C at the core or at the end of the set time.

9 - KEBAB

Suitable for raw or cooked thick meat, the product is frozen at -18 ° C with various temperature
steps, avoiding the igloo effect and maintaining the humidity of the product. The cycle is finished
either when the product has reached -18 ° C at the core or at the end of the set time.

10 - SEAFOOD

Suitable for all types of cooked fish or shellfish. Gently freeze the product with various temperature
steps. The cycle is finished either when the product has reached -18 ° C at the core or at the end of the
set time.

11 -TUNA

Suitable for raw tuna. Freezes the product at temperatures around -40 ° C, this allows the
color to fix while avoiding oxidation. The cycle is finished or when the product has reached
- 18 ° Ciin the core or at the end of the set time.




12 - VEGETABLES

Suitable for all types of cooked or raw vegetables. Gently freezes the product avoiding oxidation of the
product while maintaining its total freshness. The cycle is finished when the product has reached
- 18 ° Cin the core or at the end of the set time.

13 - CAKES

Suitable for all types of cakes or pies. Gently freezes the product with negative chamber
temperatures and variable ventilation. This avoids oxidation of the product and maintains its
freshness. The cycle is finished either when the product has reached -18 ° C at the core or at the
end of the set time.

14 - MIGNON

Suitable for mignon. Gently freezes the product with negative chamber temperatures and
variable ventilation. This avoids oxidation of the product and maintains its freshness. The cycle is
finished either when the product has reached -18 ° C at the core or at the end of the set time.

15 - CREAMS

Suitable for all types of creams. Freezes the product at negative temperatures and with variable ventilation.
This avoids oxidation of the product and maintains its freshness. The cycle is finished either when the
product has reached -18 ° C at the core or at the end of the set time.

16 - BIGNE '

Suitable for cream puffs. Freezes the product at negative temperatures and with variable ventilation. This
avoids oxidation of the product and maintains its freshness. The cycle is finished either when the product has
reached -18 ° C at the core or at the end of the set time.

17 - ICE CREAM

Suitable for ice cream, ice cream, sorbet. Freeze the product with temperatures down to -40 ° C in the
chamber. Suitable for complete freezing of ice cream or for thermal shock. The cycle is finished either when
the product has reached -18 ° C at the core or at the end of the set time.

18 - CHOCOLATE

Suitable for all types of chocolate. It hardens the product allowing it to be decorated. The cycle has
ended either when the product has reached -8 ° C at the core or at the end of the set time.

19 - CROISSANT

Suitable for all types of hot and raw brioches, croissants or leavened products. Gently freezes the
product with negative chamber temperatures and variable ventilation. Maintains the product's own
humidity. The cycle is finished either when the product has reached -18 ° C at the core or at the end of
the set time.

20 - REMOVE FROM MOLD

Suitable for cooling products inside molds to facilitate their detachment.

21 - PASTA / RICE

Suitable for all types of cooked or raw pasta and rice. Gently freeze the product with variable chamber
temperatures. It avoids dehydration of the product while maintaining its properties. The cycle is
finished either when the product has reached -18 ° C at the core or at the end of the set time.

22 -23-24 - FAVORITE CYCLES 1-2-3

Customizable cycles: product temperatures, chamber temperatures, phases, times and ventilation can
be set.




DESCRIPTION OF THE HOT CYCLES

LEAVENING

1

1 - LEAVENING

Quick mode for rising in a maximum of 3 hours and a final conservation of + 15 ° C. Times and
temperatures are modifiable.

@ . 11

2 - WAIST STOP

Slow mode, allows overnight or programmed leavening 18h before baking, uses 4 leavening
steps with programmed temperatures and a final conservation of + 15 ° C. Times and
temperatures are modifiable.

3 - FROZEN LIFT STOP

Slow mode for frozen product, it allows a leavening of 23 hours before baking, uses 4 leavening
steps with programmed temperatures and a final conservation of + 15 ° C. Times and
temperatures are modifiable.

4 - FAVORITE CYCLE 1

Completion cycle customizable according to your needs, it is possible to change time and
temperature on 6 work steps plus final conservation.

5 - FAVORITE CYCLE 2

Completion cycle customizable according to your needs, it is possible to change time and
temperature on 6 work steps plus final conservation.

6 - FAVORITE CYCLE 3

Completion cycle customizable according to your needs, it is possible to change time and
temperature on 6 work steps plus final conservation.

DEFROST

1- DELICATE

Ideal for defrosting at low load or for delicate and small products such as fish, vegetables,
mignon. The air in the chamber works at about + 15 ° C for 6 hours, at the end the product is
automatically stored at + 3 ° C. Times and temperatures are modifiable.

2 - MEDIUM

Ideal for defrosting at half load or for medium-delicate products such as meat, bread, pizza, rice. The
air in the chamber works at about + 30 ° C for 4 hours, at the end the product is automatically stored
at + 3 ° C. Times and temperatures are modifiable.

3-STRONG

Ideal for defrosting at full load or for large products such as poultry, soups, sauces, lasagna.
The air in the chamber works at about + 45 ° C for 2 hours, at the end the product is
automatically stored at + 3 ° C. Times and temperatures are modifiable.

4 - FAVORITE CYCLE 1

Completion cycle customizable according to your needs, it is possible to change time and
temperature on 6 work steps plus final conservation.




5 - FAVORITE CYCLE 2

Completion cycle customizable according to your needs, it is possible to change time and
temperature on 6 work steps plus final conservation.

6 - FAVORITE CYCLE 3

Completion cycle customizable according to your needs, it is possible to change time and
temperature on 6 work steps plus final conservation.

HOT CYCLES

1 - REGENERATION

Slow regeneration cycle at low temperature, useful for heating gastronomy, bakery and
pastry products while keeping their quality intact. The room temperature cannot exceed +
65 ° C. Times and temperatures are modifiable.

2 - RED MEAT

Low temperature cycle specific for red meats such as rosbeef, ribs, fillets, ribs, etc. room
temperature cannot exceed + 65 ° C. Times and temperatures are modifiable.

3 - READY TO GRILL

Meat tempering cycle, useful for bringing meat to temperature before being grilled, this allows
to avoid thermal shock with the grill and keep the meat available in a protected environment. The
room temperature cannot exceed + 65 ° C. Times and temperatures are modifiable.

4 - MAINTENANCE

Hot food maintenance cycle, keeps ready meals, desserts, semifreddos and ice cream at the serving
temperature. The room temperature cannot exceed + 65 ° C. Times and temperatures are modifiable.

5 - FAVORITE CYCLE 1

Completion cycle customizable according to your needs, it is possible to change time and
temperature on 6 work steps plus final conservation.

6 - FAVORITE CYCLE 2

Completion cycle customizable according to your needs, it is possible to change time and
temperature on 6 work steps plus final conservation.




START A CYCLE
BLAST CHILLING /
FREEZING

From the Home screen (figure27) it is possible to promptly
start the four basic cycles that can be universally used to
carry out soft and hard blast chilling and freezing, or access
the hot cycles section as well as the My Cycle section.

START CYCLE

m» 27

To start a blast chilling or freezing cycle: 1. Select a preset

cycle highlighted on the Home screen, or access the hot
cycles or the customized cycles section by pressing
the relative icons.

2. Select the desired cycle from the submenus.

3. The operating screen of the selected cycle will
appear on the display (figure28).
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OPERATION OF THE CYCLE

On the screenACTYVE CYCLE(figure29) the fields will be

populated according to the selected cycle and the heart and

clock icons will flash.
The cycle can be started with time priority by selecting

the icon (clock) or with temperature priority at the heart
of the product by selecting the icon (heart). The time or
temperature priority can also be selected with the cycle

active. If the user does not make any choice, the icons
stop flashing after 5 minutes and the machine
automatically switches to time priority.

If an anomalous insertion of the core probe is
detected, the machine automatically switches to time
priority.

1. Through theprolonged pressure buttonSTARTthe
blast chiller starts (figure29).

2. A pop-up appears indicating that the machine has started
(figure30).

3. The wheel icon appears and is used to view and modify
the parameters of the cycle in progress, and the word
START becomes STOP.

MODIFYING THE PARAMETERS OF A CYCLE IN
PROGRESS

By pressing the " Q"(Figure30) it's possible

view or modify the parameters of the cycle in progress.
To make permanent and then to save these changes,
press the "SAVEOtherwise the values will be
automatically restored at the next restart of the cycle.

At the end of the cycle, the display will show the message
“CYCLE ENDED".
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CHANGES AND ADJUSTMENTS OF

BLAST CHILLING CYCLES
PRESET

REPLACE A HIGHLIGHTED CYCLE
IN THE MY CYCLE SCREEN

In the My Cycle section you can enter the cycles that are
most used. The customer will decide the cycles to be
displayed on this page according to their needs.

The customer can select the desired cycle from among the 66
cycles available.
1. Press the “My Cycle” icon (figure31).

2. Press the icon "" (figur of the “Favorites Menu”
section and click on one of the cycles to be replaced.

3. A scroll bar opens through which it is possible to select
the desired cycle, replacing it.
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MODIFYING THE PARAMETERS OF A
BLAST CHILLING / FREEZING CYCLE

As soon as you click on the icon, select the cycle you want to
view / modify from the selection bar. Once the cycle has

been selected, modify the parameters of interest and save it.

1. From the Home screen, press the "THE"(Figure 33).

2. Press the icon "" (figufaB4).

3. A scroll bar opens through which it is possible to select

the desired cycle, replacing it.

* In the screen dedicated to the modification of the cycles

(figure 35) it is possible to view and modify the
parameters that describe the operation of a cycle.

4. Once the customized settings are finished, press
the “Save” icon. The changes made once saved
are permanent.
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VIEW THE
INFORMATION OF A
BLAST CHILLING CYCLE /
FREEZING

To view the real-time characteristics of an active cycle,
just click the "THE"From the active cycle screen.

A first screen will appear showing the maximum and minimum
temperature reached and the phase in which the machine is
located.

* By clicking on the arrows "After you"We find respectively
a screen showing the start and end date of the cycle
and subsequently the duration and date of a possible
blackout.

* By clicking on the "Graphic"It is possible to view in real
time the trend of the air and core temperatures during
the cycle in progress.

Each time the page is accessed, the graph is reset.
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EXPORT HACCP HISTORY

It is possible to carry out this operation by operating in two
ways; o directly on the machine, or, if the blast chiller has
been connected to the company network, via the device's IP
address by connecting to the controller's web pages via a
browser and downloading the files directly to your PC.

To activate the function directly on the machine carry
out the following steps:

1. Connect the USB key to the blast chiller (figure36).

2. Press the wheel symbol "" to aé@eSs the "Settings
screen, (after having entered the Password
described in the"General Settings").

3. Click on "General Settings"And select the item"
Devices".

4. Select "HACCP"where the screen in the figure will
appear37.

5. Select the start and end date of the data download. The
machine saves the file with a progressive number. It is
also possible, during the configuration phase, to save
the file using the lot number and the weight of the
product, this allows to avoid overwriting of the files.

6. Click on the Save " icon to .erate the file.

The generated file is saved in a USB key which must
be connected to the blast chiller before downloading
the data.

If no error messages appear, the file has been
successfully generated.
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EXPORT ALARMS HISTORY

To activate the function directly on the machine carry
out the following steps:

1. Connect the USB key to the blast chiller (figure38).
2. Press the "Triangle" symbol on the Home screen

linen "Anus accessing the Alarms screen. The
screen shown in the figure will appear39where it is
possible to view the currently active alarms, the
alarm history, and export the alarm history log file.

3. Once you have entered the alarm screen by doing

aprolonged pressure on the icon "", the'page for
exporting alarms will open.

4. Click on the Save “" icon to .ort the list of alarms.

If no error messages appear, the file has been
successfully generated.
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INFORMATION MENU

To access the INFORMATION menu, press on

Home screen the symbol ", the sereen shown in the figure will
appear40.

By clicking on the relative icons, it is possible to access
the windows that describe the behavior of some
components of the machine. In particular, it is possible
to obtain information regarding:

1. The Compressor / Condensing Unit.

2. The fans inside the cell.

3. The trend of temperatures.

4. Information and modification of cycle parameters.

5. Energy consumption (if option enabled).

6. Defrost.

7. Electronic expansion valves.

8. The programmable logic controller and the touch monitor.

COMPRESSOR / CONDENSING UNIT
INFORMATION

In the screen dedicated to the compressor / condensing
unit (figured1) it is possible to view the regulation
status according to the cooling capacity request as well
as the compressor suction pressure.
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CELL INTERNAL FANS
INFORMATION

In the screen dedicated to the fans (figure42) it is 0 O
possible to view the status of the fans and the ¢
operating mode during the conservation phase of the
machine.

It is also possible to obtain information on:

* to the signal supplied by the electronics to the fan.

* the speed of rotation of the blades (in rpm).

* the absorbed power.

* to the volumetric flow rate of the single fan.

* to the total volumetric flow rate of all the fans inside the
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cold room.

TREND OF TEMPERATURES

In the "Temperature trend" screen (figure 43), it is
possible to view a graph that describes the trend of the
temperatures detected by the air probe and the core
probe. In particular, the Real Temperature Trend
describes in real time the temperature trend of the core
probe and the air probe. Each time the page is accessed,
the graph is reset. 00/00/0000
It is also possible to access the historical temperature
trend from the home screen by clicking on settings. The
History Temperature Trend allows you to scroll
temporally the temperature trend and view the historical 43

00:00
00/00/0000

Gl ©

Cabinet Temperature

Core Temperature

00/00/0000 00/00/0000

ohh

data.

CYCLE CHANGES

In the screen dedicated to the modification of the cycles
(figure 44) it is possible to view the parameters that describe
the operation of a cycle. As soon as you click on the icon,
select the cycle you want to view / modify from the selection
bar. Once the cycle has been selected, modify the
parameters of interest and save it.

Changes made once saved are permanent.

00:00

00/00/0000

ELECTRICAL CONSUMPTION INFORMATION

If the energy consumption option is enabled in this

00:00
00/00/0000

section it is possible to have information on energy O OkWh _G:
°

consumption and active powers during machine
operation. In particular, it is possible to view:

* Total energy consumption [kWh].

* Instantaneous current power [Kw].

* Current reactive power [VAR].
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DEFROST INFORMATION

Provides some information about the defrost status. In
particular, it provides information on this.

ELECTRONIC VALVE INFORMATION

In the screen dedicated to electronic thermostatic
valves (figured7), it is possible to view the set
superheat set and, if present, the active protections by
the electronic thermostatic valve.

The main protections can be:

* Low SH, Low superheat.

* LOP, low evaporation temperature.

* MOP, high evaporation temperature. We can also
display some useful variables to understand the
operation of the system:

* The degree of opening of the valve.

* The evaporation pressure and the corresponding
temperature.

* The temperature of the bulb.

* Overheating of the refrigerant at the evaporator
outlet.

DEVICE INFORMATION

In the screen dedicated to the information of the devices
(figure48), it is possible to view all the information relating
to the correct operation of the logic controllers and the
monitor.

The most relevant information are:

 Software revision.

* Controller model.

* OS revision.

* Usb ports operation.

* Serial number of the machine.

00:00
00/00/0000

« 0.0

00:00
00/00/0000

(%)

00:00
00/00/0000




ALARM DISPLAY

To access the alarm display menu:

1. press the "Trian-

golino "'A,/ou access the alarm management
screen (figure49).

2. Once entered, all active alarms will be displayed in real
time, while clicking on the "Alarms list" icon at the
bottom will access the alarm log (figure50).

MAIN PAGE 00 00

00/00/00

% # V 4

SOFT CHILLING SOFT FREEZING

HARD CHILLING HARD FREEZING

At O

00:00
00/00/0000

\ 00:00

(&

00/00/0000

Description




DISPLAY OF DATA BY
CONNECTION

ETHERNET

It is possible to access the controller web pages using
the IP address dynamically assigned by the customer's
company network or with a direct connection between
the controller and PC. The machine comes with dynamic
IP configuration protocol enabled (DHCP: ON). With this
setting, the server or router on the network reserves an
IP address for the controller of the machine. It is possible
to view or set an IP address directly from the machine's
control panel. To do this, enter the blast chiller general
menu and click on Device / Ports, then click TCP / IP and
view the assigned address.

Once the IP address of the machine is known, it will
be sufficient to type the address obtained in the
address bar of a web browser and access the web
pages loaded on the controller.

When logged in, an interactive screen appears
allowing the user to navigate through the controller
menus. It is possible to view active alarms and
temperature trends, download HACCP data and
update the device.

DIRECT CONNECTION BETWEEN
CONTROLLER AND PC.

Connect the controller to the PC using a cat.6 network
cable. Set a static IP address on the controller and then
configure the newly created local network.

To configure the network on your PC, open the
windows control panel. (figure51).

Open the network connection center and click on the found
active network. (figure52).
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SITE MAP
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Click on: "property"Of the"state of ethernet"Of the IPv4
connection. (figure53).

In the window that appears, select the "Internet Protocol
Version 4 (IPv4)"And click on"Property". (figure54).

Complete the configuration by setting a static IP address
as shown below and exit the network configuration
(figure55).

Once these operations have been carried out, you can type the
IP address of the machine on your browser and view the web
pages contained in the controller.

Connessione
Connettivita IPv4: Internet
Connettivita IPv6: Nessun accesso alla rete
Stato supporto: Abilitato
Durata: 00:09:41
Velodita: 1.0 Gbps
Attivita
- ]
Inviati —— &g ——  Ricevuti
@7
Byte: 622924 ] 9'295'970

| @propriets || @Disabiita | | Esequidiagnosi |
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B Protocolo ntemet versone 4 TCP/IPvi)

[0 _ Protocollo Microsoft Network Adapter Muttiplexor

2 Driver protocollo LLDP Microsoft

. Protocollo Intemet versione 6 (TCP/IPv6) v
< >

v B Client per reti Microsoft A

instala.. | Disnstalla | Proprietd
Descrizione
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(O Ottieni automaticamente un indirizzo IP
(@ Utilizza il seguente indirizzo IP:

Indirizzo IP: [192.168. 2 . 1

|
Subnet mask: [ pss.255.255. 0 |
Gateway predefinito: I I

Ottieni indirizzo server DNS automaticamente

(®) Utilizza i sequenti indirizzi server DNS:
Server DNS preferito: l - 2 = l

Server DNS alternativo: l . . . ]

[ convalida impostazioni alluscita Avanzate...

55




HOW TO DETERMINE THE TERA NUMBER
TO ENABLE THE CLOUD INDUSTRY
SERVICE

To enable the Cloud industry service, after purchasing the
machine, it is necessary to provide the machine
identification numbers to the NUOVAIR assistance
service.

Once connected to the controller's web pages (figure 56
) and entered the PGD section (or if you have the PGD1
Terminal):

1. click on the long double press simulation button

2. select the Alarm buttons (bell)
3. press enter to access the system menu screen. STATUS:

Cocle O

To selectINFORMATIONand confirm by sending (figure 57 PGD  ALARMS NET STATS LOGGER UPGRADE UPLOAD HOME
).

EF
DIAGHOSTICS
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Provide the MAC, UID and TERA numbers to enable the service
to the Assistance office To enable the Cloud Industry service
(figureb9)

HOW TO IPOST THE IP ADDRESS IN THE
CONTROLLER

Once connected to the controller's web pages (figure 60
) and entered the PGD section (or if you have the PGD1
Terminal):

1. click on the long double press simulation button

2. select the Alarm buttons (bell)
3. press enter to access the i screen

system menu.

Select by moving with the arrows down to select TCP /
IPv4 SETTINGS. Press enter (figure61)

Set a Static IP address. (figure62)

Confirm the IP address update.
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MAINTENANCE

ORDINARY MAINTENANCE
AND EXTRAORDINARY OF THE
MACHINE

GENERAL INFORMATION ON MAINTENANCE

To ensure maximum reliability and functionality of the
machine and to avoid dangerous conditions, carefully
follow the instructions below.

Furthermore, for safety reasons, all maintenance and
cleaning operations described in this chapter must be
carried out by qualified personnel equipped with
suitable personal protective equipment.

In any case, the following personal protective equipment
is required to carry out maintenance and cleaning
operations:

ATTENTION!

Before carrying out any cleaning and
maintenance operations, it is necessary to disconnect
the blast chiller from the electrical power supply.

ATTENTION!

The manufacturer declines all responsibility for any
damage to property or persons resulting from improper
interventions carried out by unqualified, untrained,
inadequately equipped or unauthorized personnel.

ATTENTION!

During the maintenance or cleaning phase, it is essential
to indicate the intervention by means of suitable signs. During
interventions, only authorized personnel can access the work
area.

A ATTENTION!
For the disposal of material with high
environmental impact, rely on specialized structures.




MAINTENANCE AND CLEANING OF THE
BLAST CHILLING CELL

Ordinary maintenance consists of daily cleaning:
+ Of all the parts that come into contact with food.

¢ Parts in stainless steel inside the cell.

Furthermore, the following should also be checked regularly:

* Optimal sealing of the door seal.

« Correct positioning of the door.

* Cleaning the evaporator and the tray support. Good
maintenance allows for better performance and
longer life of the equipment.

For proper cleaning of the cell:
* Perform a defrost leaving the door open.

+ Do not use pressurized water jets to wash the internal
and external parts of the blast chiller.

* Do not use metal tools such as screwdrivers to remove
ice or accumulated residues; if necessary, use
wooden or plastic spatulas.

* Do not use solvents, thinners, preparations containing salts,
acids or any other substance that can leave residues that
are harmful, toxic or dangerous for human health.

+ Itis essential to clean the needle probe of the blast
chiller daily. Use products for cleaning stainless steel.
It is recommended to rinse the surfaces thoroughly
after having treated them with the appropriate
detergents.

* Do not use solvents, thinners, preparations containing
salts, acids or any other substance that can
damage the protective oxide layer of stainless steel.
To clean stainless steel appliances it is advisable to
use specific detergents. Never use detergents
containing abrasive powders or bleaches of any kind.
A mild solution of water and dish detergent can be
used if necessary. Surfaces treated with detergent
must always be rinsed with plenty of water and then
dried.

* Avoid cleaning the surfaces of the blast chiller with steel
wool or steel wool or with water containing iron due
to rusty pipes as this could trigger corrosion and
compromise the oxide layer.

* In case of machine inactivity always leave the door
open so that there is always air recirculation.

ATTENTION!

Stainless steel must not remain in contact for
prolonged periods with acidic food products or extremely
high salt concentrations such as gravies, sauces, etc.
because in particular conditions they can damage the
protective oxide layer of the steel. In this case it is
advisable to rinse the surfaces in question with water.

CLEANING THE CONDENSING UNIT AND
THE ELECTRICAL SYSTEM

ATTENTION!

Before carrying out any cleaning and
maintenance operations, it is necessary to disconnect
the blast chiller from the mains. Also wait until the
hot surfaces have cooled down.

ATTENTION!

If parts need to be replaced, use original spare
parts.

ATTENTION!

The manufacturer assumes no responsibility for
any damage to property, people or animals due to
incorrect or incomplete maintenance.

The most important routine maintenance operations are
listed in the blast chiller or condensing unit manual.

The most important operations are listed below:

* Clean the condensing unit once a month by removing
dust, grease and any material that may have
accumulated in the air suction line. If the
environment where the machine has been installed
is very dusty, increase the frequency of cleaning.

* Check the power supply terminals, both inside the
panel and in the terminal blocks of each service.

* Visually inspect the refrigerant circuit every 4 months,
checking for any refrigerant leaks. Such leaks can
also be identified by oil stains at the point of the
leak.

* Check for refrigerant gas leaks with the frequency
indicated in the paragraph.

« If a refrigerant leak is discovered, immediate action is
required. Switch off the machine and ventilate the
room as the refrigerant in some models is weakly
flammable, i.e. classified A2L. Check the normal flow
of coolant using the liquid sight glass if present.

Also check the color of the humidity indicator on the sight
glass. The green color indicates the absence of humidity,
the yellow color indicates the presence of humidity. If the
sight glass is yellow, stop the machine and replace the
filter, refrigerant and compressor oil immediately.

* Also check the correct oil level using the sight glass
located on the compressor base.



MAINTENANCE AND CLEANING
OF THE EVAPORATOR

ATTENTION!

Before carrying out any cleaning and
maintenance operations, it is necessary to disconnect
the blast chiller from the electrical power supply.

For proper cleaning of the evaporator:
* Perform a defrost leaving the door open.

* Do not use pressurized water jets to wash the
evaporating coil as the aluminum fins that make up
the finned pack could be damaged.

* Do not use metal tools such as screwdrivers to
remove ice or accumulated residues, as this could
damage the surface protective layer or the pipes
of the evaporating coil.

* Do not use solvents, thinners, preparations containing salts,
acids or any other substance that can leave residues that
are harmful, toxic or dangerous for human health.

* Do not use aggressive products to clean the
evaporating coil (See the list of substances in the
paragraph: “ATMOSPHERES AND PARKING").

To access the evaporator, open the compartment door.
Then release the padlockable lever locks of the fan doors
and open the fan doors (figure

63). When cleaning the evaporator, pay particular
attention not to bend the aluminum fins and, if

present, also pay attention to the condenser of the
sanitizer. The latter could be damaged by impacts.

IONIZER MAINTENANCE

Ionizer modules require simple maintenance which

consists of periodic cleaning of the quartz condensers.
Cleaning is important because it guarantees the

efficiency of the devices and increases the life of the
capacitors. The recommended maintenance intervals L
depend on the chemical composition of the air and the 63

quantity. The lack of adequate maintenance of the device
can cause a functional deterioration. The frequency of
cleaning varies according to the applications: from 1 to 3
months, depending on the quality of the treated air. The
replacement of the capacitors is recommended after
approximately 8,000 hours of continuous operation or
when the quartz appears strongly opacified. It is the
customer's duty to carry out all maintenance operations
on the device. If a malfunction is found,




RECOMMENDATIONS FOR USE

In order to ensure correct use of the equipment, it is
recommended to adopt the following suggestions:

+ Avoid cramming products adhering to the cell walls
because they would prevent the circulation of air
which guarantees uniformity of the temperature
inside the blast chilling cell.

* Do not overload the machine beyond what is
established by the manufacturer.

* We recommend the use of suitable trays and containers
with a maximum height of 6.5 cm. Ensure sufficient
space between the trays for air circulation.

« It is possible to cover the food with protective lids or
layers, however the blast chilling and freezing
times are longer depending on the type of
covering carried out.

« If possible, place the product that is the most critical in
terms of composition or size in the center of the pan.

* When inserting the core probe, be careful not to
pierce the product with the needle.

* Once you have finished using the WiFi core probe
(if present), put it back in its holder. This
operation extends the life of the battery.

ATTENTION!

In order to guarantee correct use of the equipment, it is
advisable to follow the following recommendations:

* Keep the condenser clean.

+ Avoid obstructing the suction of the
evaporator fans.

* Cover food which, due to its low weight, could be
sucked into the fans.

* Avoid as much as possible the number and duration
of the blast chiller door opening.

* Normally the blast chiller should not be used as a
conservator.

* To avoid bacterial or biological contamination
between different foods, it is necessary to clean
and disinfect the needle after each use.

* Use protective gloves for hands and a hair cover to
handle the products during the freezing and blast
chilling phases, as well as to load and unload the
product.

ATTENTION!

Personal protective equipment required when
using the machine:
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SUPPORT

If the machine does not work or you notice functional or
structural alterations, disconnect it from the power supply.

Contact an assistance center authorized by the
manufacturer, communicating:

TO
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Padania i San Vendemiano 31020(1V) - Itay

-
4 NUOVAIR 5 sz 2,0

« the nature of the defect; 1 'M”e':‘ | SN:‘ |
« the code and serial number of the appliance which can :":::::x;m%ng"“m““‘:lA
be found on the data plate of the same. Comp. Power { kW Comp. Type[ |
Refrigerant Type : Quantity gas: [ |kg

I:l EQ: ton

Foaming gas type: | HFC- 365mfc | 227ea HFC- 245fa |

SERIAL PLATE

DIRECTIVE 2014/68/UE OF 15/05/2014 (PED) c € [ H[

Made in Italy

WHERE IS THE SERIAL PLATE

PED CODE] | et

Ps Hp:| Jbar s Lp:] Jbar
TsHp:| |"C Ts Lp:\ \"C
Weight: 250kg

XCAB1912001 E
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A special identification label with CE marking is affixed to

3% NUOVAIR 1o

Y
.......... Va Puaa 81 o endemano 1620 1) - Il

XCAB1812001 ¢

identify the machine. In the temperature conservators, the

—C.

label (A) is positioned on the left side at the top in
correspondence with the dashboard, the second and third
labels (B) (C), which only show the serial number, are
positioned respectively under the dashboard and in
correspondence of the electrical panel.

Specifically, the plate shows the data necessary for the
assistance center to recognize the machine in its
original characteristics:

1. Model.
2. Serial number.

DISPOSAL AT THE END OF LIFE

The disconnection operations from the electrical and
hydraulic circuits must be carried out exclusively by
qualified technicians.

Recover and dispose of correctly: refrigerant gas; brine
solutions present in the hydraulic circuits, avoiding spills
or leaks in the environment.

Pursuant to art. 13 of the Legislative Decree n. 49 of
2014 "Implementation of the RA EE 2012/19/ EU
Directive on waste electrical and electronic equipment"
1T08020000000615

The brand of the crossed-out bin with a bar
7 specifies that the product was placed on the
market after 13 August 2015 and that at the
end of its useful life it must not be
assimilated to other waste but must be
I disposed of separately.

All equipment is made with recyclable metal
materials (stainless steel, iron, aluminum, galvanized
sheet, copper, etc.) in a percentage greater than 90%
by weight. Make the machine unusable for disposal
by removing the power cord and any compartment
or cavity closing device (where




present). It is necessary to pay attention to the management
of this product at the end of its life, reducing negative
impacts on the environment and improving the effectiveness
of the use of resources, applying the principles of "polluter
pays", prevention, preparation for reuse, recycling and
recovery. Please note that abusive or incorrect disposal of
the product involves the application of the sanctions
provided for by the current legislation.

INFORMATION ON DISPOSAL IN ITALY

In Italy, WEEE equipment must be delivered: to the
Collection Centers (also called ecological islands or
ecological platforms) or to the dealer where you buy a
new machine, who is required to collect them free of
charge (“one-on-one” collection).

INFORMATION ON DISPOSAL IN THE
COUNTRIES OF THE EUROPEAN UNION

The EU WEEE Equipment Directive has been transposed
differently by each country, so if you wish to dispose of
this machine we suggest you contact your local
authorities or dealer to ask for the correct method of
disposal.

CONSTRUCTION MATERIALS

Stainless steel: construction of the

cabinet; Parts in plastic material;

Refrigerant gas: in the refrigerant circuit;
Compressor oil: in the refrigeration circuit;
Copper: electrical system and refrigeration circuit.



FAULTS AND POSSIBLE SOLUTIONS

The blast chiller is equipped with a visual system that
signals the presence of an alarm. The alarms are shown in
the display.

Faults signaled on the display:

For any other type of alarm displayed:

wait a few minutes if the problem

persists, contact the assistance center
and specify the alarm code displayed.

Description

2-5 | Door alarm
Open fans.

Possible cause
* Fan door open.

* Cable damage,
fan connection or
micro port.

* Incorrect positioning of
the fan door micro.

+ Cable disconnected in the

terminal board.

Possible solution

* Check the status of the
door.

» Check connections between
micro port and device

terminal block.

* Check the integrity
of the fan door
micro.

Effects

* Immediate shutdown of
the fans.

* Drive lock
condensing after 300 s.

* ALARM signal
GENERAL CYCLE IN
COURSE.

* ALARM signal
GENERAL UNIT O
CELL.

« If available, connection to the
external network send
e-mail alert.

6 Door alarm

Open.

* Open door.
* Cable damage,

connection or micro port.

* Wrong door switch
positioning.
+ Cable disconnected from the

terminal block.

* Check the status of the

door.

* Check connections between
micro port and device
terminal block.

* Check the integrity of
the door micro.

« Warning message on
the cycle start screen;
inability to start a
cycle.

* Blocking of the fans
after a preset time.

* Drive lock
condensing after 300 s.

* ALARM signal
GENERAL CYCLE IN
COURSE.

* ALARM signal
GENERAL UNIT O
CELL.

« If available, connection to the
external network send
e-mail alert.

7 Excessive Alarm
Writings in unity

of memory Controller

* Malfunction
electronics.

* Contact Supplier.

« Controller retain
memory corruption.

* Inability to use the
machine.

8 Error alarm
writing to the Retain

Memory.

* Possible corruption of the
ROM memory of the

ticket inspector.

« Contact Supplier.

+ Controller ROM memory
corruption.

* Inability to use the
machine.




Possible cause

Possible solution

Effects

13-16 | Overrun alarm * Temperatures of * Check for any errors in the * High evaporating
high temperature of evaporation too much reading of the Pressure / temperature / pressure.
Evaporation (MOP). h|gh Temperature probes, . Excessive compressor

+ Damage to * Check the set MOP workload
temperature or pressure value. resulting
transducers. « Modify the value of the overheating e

« Integral time of MOP integral time of MOP. possible intervention of the

. th | tecti f th
setto 0. « Contact Supplier. ermaprotection oTihe
. compressor.

* Loss of pitch by the P

valve.

17-20 | Engine alarm + Engine disconnected, * Check the power * Inability to start a

Thermostatic valve damaged or not corde cycle and use
properly pOWEFEd. communication between the blast chiller.
Electronics. . .
electronic expansion
valve controller (EVD)
and motor.

* Enter the diagnostic
section with the
machine in standby and
manually change the
valve opening degree.

+ Contact Supplier and
evaluate motor
replacement.

2124 | Low Temperature / Evaporation | * Excessive starts and stops of « Significantly increase + Possible intervention
Pressure Alarm (LOP). the compressor. overh eating. low pressure switch

* PID configuration to be « Check for any errors in the pressure.
optimized / valve reading of the Pressure /
instability. Temperature probes.

* LOP integral time * Modify the value of the
setto 0. integral time of LOP.

+ Temperatures of * Reset the valve
very low evaporation. | controller.

+ Damage to + Contact Supplier.
temperature or pressure
transducers.

* Loss of pitch by the

valve.

25-28 | High Alarm * High refrigerant return | » Check fan operation and | - Possible intervention

temperature of

Condensation.

temperatures.

* Poor supply of the
refrigerant fluid to the
suction line.

* Dirty condenser.

* Malfunction
condenser fans.

cleanliness of the
capacitor.

* Check correct
valve operation
thermostatic.

* Check charge
refrigerant.

of the high pressure
switch with consequent
machine stop.




Possible cause

Possible solution

2932 | Probe alarm * Probe S1 - S3 faulty or « Check the connection and * Not correct
Pressure Valve exceeding of the set integrity of the probe. operation of the
Electronic thermostat alarm range. + Check the parameters MINIMUM thermostatic valve
and MAXIMUM values of electronics with possible
alarm. blocking of the unit
condensing.
3336 | Probe alarm * Probe S2 - S4 faulty or « Check the connection and * Not correct
Valve temperature exceeding of the set integrity of the probe. operation of the
Electronic thermostat alarm range. + Check the parameters MINIMUM thermostatic valve
and MAXIMUM values of electronics with possible
alarm. blocking of the unit
condensing.
37-38 | EPROM alarm * Impaired memory * Replace the electronic * The Eprom alarm for machine
damaged thermostatic valve valve driver. parameters and parameters
electronics. . i in any case, it generates
(EEV controller). Contact Suppl'er- y . 9
the blocking of the
electronic valve control
and the impossibility of
starting a machine cycle.
39-42 | Incomplete alarm * Loss of alignment of motor | * Restart the electronic * No harmful effects on
Closing the valve steps. thermostatic valve the machine.
. . controller.
Electronic thermostatic.
43-46 | Missed alarm * Cell power failure. * Not feasible. * Nobody.
closure
of emergency.
47-48 | System * Failure to update the * Update the software of the | « Controller block of the
incompatibility alarm operating system electronic thermostatic thermostatic valve
. valve controller valve. electronics.
operating EEV. X . .
electronic themostatic. « Contact Suppller.




Possible cause

Possible solution

49-52 | Configuration alarm » No communication between « Check the integrity of the connections | * Controller block of the
of the parameters not valve controller between the device and the thermostatic valve
electronic thermostatic. thermostatic valve electronics.
done correctly. ,
electronics.
» Check the address of the
electronic thermostatic
valve.
» Address 1: EEV
controller 1.
» Address 2: EEV
controller 2.
« Contact Supplier.
53-54 | Protection Alarm * Intervention of + Evaluate a significant drop in the « Immediate block
compressor. thermal protections MOP threshold. condensing unit, with
of the compressor (s) ¢ Check the fu nctioning of consequent generation of the
due to excessive the fans general alarm for the cell or
overheating of the condensing. condensing unit and the
electric motor. . impossibility of starting a
* Clean the condenser if P y g
cycle.
necessary.
. « If the cycle is in progress,
* Check refrigerant ‘e yceisin prog
it remains active
charge. .
) until the compressor
« Contact Supplier. protection alarm
clears. Generated
also general alarm cycle
in progress.

« If available, connection to the
external network send
e-mail alert.

55-56 | Low Alarm * Thermostatic valve « Check the integrity of the « Immediate block

Unit pressure

Condenser.

electronics not
working.

* Thermostatic valve
unstable electronics.

* Ice packed evaporator.

» Malfunction
cold room fans.

evaporating part.

* Check correct
operation of the
thermostatic valve
electronics.

* Perform a defrost if the

evaporator is clear
packed with ice.

condensing unit, with
consequent generation of the
general alarm for the cell or
condensing unit and the
impossibility of starting a
cycle.

« If the cycle is in progress,
it remains active
until the compressor
protection alarm
clears. Generated
also general alarm cycle
in progress.

« If available, connection to the
external network send
e-mail alert.
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Possible cause

Possible solution

57-58 | High Pressure Alarm * High temperatures of the * Check the integrity of the « Immediate block
Condensing Unit. refrigerant returning to condensing part. condensing unit, with
the compressor. * Check correct consequent generation of the
* Poor supply of the fan operation. general alarm for the cell or
refrigerant fluid to the condensing unit and the
suction line. impossibility of starting a
. cycle.
« Dirty condenser. Y
« Malfunction « If the cycle is in progress,
condenser fans it remains active
’ until the compressor
protection alarm
clears. Generated
also general alarm cycle
in progress.

« If available, connection to the
external network send
e-mail alert.

59 | Fans alarm * Cell fans broken or * Check the fan « The cycle starts but the blast
Cell. malfunctioning. contactor. chiller works in static mode.
o Replace the damaged The machine does not drop in
or broken fan. temperature
. Contact supplier or else it goes down a lot
slowly.
60-65 | Maintenance Alarm * Threshold exceeded « Contact the refrigeration system . NObOdy.
Compressors of maintenance maintenance technician.
compressor. * Reset the maintenance
hours counter.
66 | Maintenance Alarm  Ionizer maintenance « Contact maintenance technician * Poor efﬁciency in
Ionizer. threshold exceeded. for replacement sanitation.
ionizer capacitor.
* Reset the hour counter.
67 | Maintenance Alarm * Fans maintenance + Contact the maintenance * Nobody.
Fans. threshold exceeded. technician to check the
proper operation
of the plant.
* Reset the maintenance
hours counter.




Description

Possible cause

Possible solution

68 | Air Probe Alarm * Probe invalid. * Check the connection and | * Inability to use the
cell. - Internal probe error, configuration of the machine.
damaged or broken. probe. « Inability to use adaptive
« Probe configuration * Replace the probe. defrost.
error. + Contact Supplier.
* Probe disconnected.
* Probe not used.

69 | Probe alarm * Probe invalid. * Check the connection and | * Inability to use adaptive
Parcel temperature « Internal probe error, configuration of the defrost.

Evaporating. damaged or broken. probe.
» Probe configuration * Replace the probe.
error. « Contact Supplier.
* Probe disconnected.
* Probe not used.

70 | Probe alarm * Probe invalid. * Check the connection and | * Inability to use the
Temperature - Internal probe error, configuration of the machine.

Resistors. damaged or broken. probe.
* Probe configuration * Replace the probe.
error. + Contact Supplier.
* Probe disconnected.
* Probe not used.

71 | Probe alarm * Probe invalid. + Check the connection and | « Inability to use the machine
Product temperature « Internal probe error, configuration of the with the core probe.
(Needle probe 1). damaged or broken. probe. Only timed cycles will be

* Probe configuration * Replace the probe. performed.
error. + Contact Supplier.

* Probe disconnected.

* Probe not used.

74 | Probe alarm * Probe invalid. * Check the connection and | * The device will not
Side pressure « Internal probe error, configuration of the display some
Condenser. damaged or broken. probe. information

+ Probe configuratione. | * Replace the probe. in the user interface.
error. + Contact Supplier.
* Probe disconnected.
* Probe not used.
75 | Probe alarm * Probe invalid. * Check the connection and * The device will not

Side pressure

Evaporating.

« Internal probe error,
damaged or broken.

* Probe configuration
error.

* Probe disconnected.

* Probe not used.

configuration of the
probe.

* Replace the probe.
» Contact Supplier.

display some
information
in the user interface.




Possible cause

Possible solution

76 | Blackout alarm * Cell power failure * Turn the machine's « If the cycle is not in progress,
during a power back on. no cycle alarm will be
cycle. generated.

« If the blackout lasts more than 5
days, the machine remains
locked for 4.30 hours
in order to avoid
starting with
refrigerant inside the
compressor crankcase.

« If during a cycle in progress
there is a blackout with a
duration longer than the
one set, itis
a cycle alarm is generated,
see alarm 84.

77-78 | PumpDown alarm, * The end pump down pressure * Check the correct * Fine Pump Down for
Pump Down Finished has not been reached. operation of the exceeding the time
not correctly « Solenoid valve not solenoid valve. limit, with

closed properly. * Check the correct alarm appears.
functioning of the
pressure transducers.

79-82 | Controller alarm * Controller not * Check the address of the * Inability to use the

EVD offline. powered. EVD device. machine.
+ No communication between * Check device power
EVD and cPco controller. supply.

83 | opening alarm « If the door is opened for * Check that the door is « Block of the cycle in progress; if
door during an active longer than the set limit closed. the alarm stops, the cycle
cycle. during a cycle in progress, | . check connections and restarts.

the door open alarm is integrity of the door switch. | * ALARM signal
triggered. GENERAL CYCLE IN
* Micro door damaged. COURSE.

« If available, connection to the
external network send
e-mail alert.

84 | Blackout alarm * Power failure during a * Restore power supply. « Alarm signaling in case

during the cycle.

cycle in progress.

the blackout exceeds

the set time threshold
and there is a cycle in
progress.

* ALARM signal

GENERAL CYCLEIN
COURSE.

« If available, connection to the
external network send
e-mail alert.




Description

Possible cause

Possible solution

85 | High alarm « High internal cell temperature | * Check the * Alarm signaling with
cell temperature. detected (higher than the cell internal temperature. fan block.
set limit). If necessary, intervene to
restore the
cell temperature.
+ In the event that the problem
occurs with the cell
empty disconnect the
machine.
« Contact the Supplier.
86 | Door closed alarm * A defrost cycle with * Check that the door is - Blocking of the defrosting
during the cycle door started open. cycle in progress.
of defrost. closed. « Check connections and
* Micro door damaged. integrity of the door switch.
87 | General Alarm + Alarm linking. * See other alarms. + ALARM signal
Cycle in progress GENERAL CYCLE.

« If available, connection to the
external network send
e-mail alert.

88 | General Alarm + Alarm linking. « See other alarms. * ALARM signal
Condensing Unit GENERAL UNIT O
CELL.
o Cell

« If available, connection to the
external network send
e-mail alert.

89 | High Alarm * High internal cell * Review the cycle * Turning off the
Cell temperature temperature detected parameters. resistances if present.
during a cycle during a cycle. « Contact Supplier. * ALARM signal
GENERAL CYCLE.

« If available, connection to the
external network send
e-mail alert.

90 | Absence Alarm * No power supply to * Restore unit electrical * The cycle remains in progress but

condensing unit
power supply

the unit
condensing.

connections
condensing.

there is no generation of
cold.

* ALARM signal
GENERAL UNIT O
CELL.

« If available, connection to the
external network send
e-mail alert.
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