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User Manual for SB Blast Chillers

WELCOME
Thank you for purchasing a Beverage-Air cabinet. This Please read the following installation and maintenance
series has passed our strict quality control inspection instructions before installing or using your unit.

and meets the high standards set by Beverage-Air
Refrigeration! You have made a quality investment that
with proper maintenance will give you many years of
reliable service!

Important Information

o PLEASE READ THESE INSTRUCTIONS CAREFULLY « Beverage-Air Refrigeration reserves the right to
BEFORE INSTALLING OR USING, IF RECOMMENDED change specifications and product design without
PROCEDURES ARE NOT FOLLOWED, WARRANTY notice. Such revisions do not entitle the buyer to
CLAIMS MAY BE DENIED. corresponding changes, improvements, additions, or

) o o replacements for previously purchased equipment.

*  Your warranty registration information is located
within this manual. Please complete the card and « THE MANUFACTURER DECLINES LIABLITY FOR
submit it to Beverage-Air Refrigeration within TEN NON-DECLARED USE OF THE PRODUCT. THE
days of installation. Failure to properly register REPRODUCTION OF THIS MANUAL OR ITS PARTS
equipment may limit or void the warranty. THEROF, IS PROHIBITED.

CONTENTS

L1 22 o0 1 =T 2

L0000 Tt Y (T 1 P[] 3 O 4

1 =T o (4 oF- | O 5

Safety Precautions for Using the EQUIPMENT........oeceecesseresesesseseeesssse e ssesssssessesssssssssessessessssssessenes 6

LTS 11 T 16

USING the CONIOIIET ....cueececeeceresresessesse e ssesss s s ssssss e sssssssssesssssssss e eesssssnssse s ssnass e s sessassasssssessassane 20

Maintenance aNd ClEANING ......c.vecreeereesiesessessesesssssssssssesssssss s sssssssssssssssssssssssssesessasssssssssssssssasssssssssassane 26

Methods For Cleaning Stainless StEEL......crereremerssresressessessessssssssssessessssssssssessessessesssssssessessessassassssense 28

In Case of EqUipmMent MalfUNCLION .......ccceerereresresssressessessessssssessessessesssssssessessessasssssssessessessassssessessessensasssense 29

ALAIM COURS ..urerrenrerrereesessessessessssesessessessassasessessessessassssesssssessassssssesssessssssssssessesnessassassseessessessssensessessessansanesense 32

LOCAtING the SErIial PIAtE ....cuueeceeceeceeeeeereeeureseesessessessssssessessesssssessessessessssssessessessssasessessessssssessessessssaseasessenesane 34

For the Service Tech = Wiring Diagram..... . cceeeeeeccresseesesessessessesessessesssessessessesssssessessesssssessessessssane 35

LiMiItEA WAITANTY .....eoeeeeceeeeceseecscsesese e asesss s e ssssse e ssessesssesse e sessssssse e sssssssanesseseessssasenessessssasssnessensesane 37

2 Beverage-Air Rev. 11/25



User Manual for SB Blast Chillers

Beverage-Air

This appliance has been designed with your safety in mind. It has many features to keep you from being harmed. However,

safe operation and maintenance are your responsibilities.

/I\ CAUTION

Use: When using this unit, please:

«  Move it carefully. If on casters be sure the casters do
NOT run over the power cord.

o Lock the casters when in use.

»  Seek help. This machine is heavy! Be sure to move with
enough help to avoid tipping or dropping the cabinet.

/I\ CAUTION

Maintenance
Do NOT:

«  Clean a frozen evaporator with a sharp object
o Clean a dirty condenser with a sharp object.

«  Store gasoline, kerosene or any other flammable material
near the cabinet.

Important Information to Add

*  Prevent children from playing in or on the cabinet. Persons
unable to use this product must be prevented access.

¢ Follow all instructions. There are many safety labels and
directions on the unit. Heed them.

«  Watch your fingers. There may be pinch points near the
door hinges.

Do ALWAYS

«  Use a Beverage-Air recommended technician certified to
repair R290 equipment.

«  Use ONLY Beverage-Air factory service parts. Use of non
OEM parts can be dangerous because of the design changes
needed to safely use R290.

»  Wear gloves to perform maintenance on the motor
components or the evaporating unit inside the machine.

Record the model number, serial number and the date of installation here for future reference. The model and serial
numbers are on the unit's serial number dataplate, which is located on the left inside wall.

Model Number

Serial Number

Date of Installation

Purchased From

Observe the Caution and Warning notices. They are indicators of
A CAUTION AWARNING important safety information. Keep this manual for future reference.

Rev. 11/25 Beverage-Air
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PRODUCT INFORMATION

This unit is intended to be used in a commercial application. That includes bars and restaurants.
If installed in a residence some commercial service companies may not be able to service it on site.

The manufacturer has designed and produced this machine with the finest in materials. The manufacturer assumes no
liability for units that have been altered in any way. Alterations or part substitutions will void the warranty.

Limitations

The machine is designed for use indoors in a controlled
environment. It must be kept dry, not overheated or
subjected to excessive cold. May only be connected to
a dedicated electrical circuit. Extension cords are not

permitted.
Cabinet Dimensions Full Refrigerant
Model Door | Load | Charge R-290 Voltage NEMA Plug
w x d x h (Inches)
Amps (g)/(02)
SB-031-RA-HC 24.6 X 276 X 23.62 1 347 80/2.82 115/60/1 5-15P

Height includes legs.

« Blast Chilling Cycle rapidly lowers the temperature of the contents from 149°F to 50°F in 90 minutes
+  Shock Freezing Cycle lowers the temperature from 149°F to O°F in 240 minutes

«  ALWAYS REFERENCE YOUR EQUIPMENT DATA PLATE AMPS, REFRIGERANT AND REFRIGERANT CHARGE FOR THE
MOST UP TO DATE AND ACCURATE VALUES.

Agency Approvals

These marks appear on the dataplate or serial tag, located

in the inside of the left wall. The dataplate also contains ul- UL
the model and serial numbers as well as electrical C\® ®

requirements.

4 Beverage-Air Rev. 11/25
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ELECTRICAL

The self-contained models are cord-connected units, and must be connected to their own dedicated power supply. Check
the dataplate on the machine to confirm the voltage and per the dataplate use the correct fuses or HACR circuit breakers.

Note: Do not connect to GFI / GFCI outlets. Connection to that type of outlet can result in product loss due to
unsafe cabinet temperature when GFI device trips from moisture.

Power Cord

This model is equipped with a power cord and 5-15P plug.
If the power cord becomes damaged, it must be replaced
with the identical cord.

Follow All National and Local Codes

This Unit Must Be Grounded. Do not use extension cords
and do not disable or by-pass ground prong on electrical

plug.

Initial Start Up

Plug the power cord into the proper power supply.

The cabinet will soon begin to blow warm air out of the
front grille area, and cool air will flow from the inside
blower.

Cautions

Care must be taken whenever moving or servicing the
unit. The refrigerant is contained in a sealed system, but if
released it is flammable.

Rev. 11/25 Beverage-Air 5
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SAFETY PRECAUTIONS FOR USING THE EQUIPMENT
RECIPIENTS OF THIS MANUAL

This manual provides users of the machine with all the information necessary for its use and
routine maintenance. Before each operation, carefully read the instructions and warnings contained in
the manual as they provide essential safety indications. The manual is an integral part of the machine
and must accompany it throughout its life cycle. In case of transfer of the machine, the manual must
be provided to the new owner. In case of loss or damage, request a copy from the Manufacturer,
specifying the model of the machine to which it refers (COMPACT-CHILLY blast chiller). This manual
refers to the COMPACT-CHILLY blast chiller, an appliance capable of lowering quickly the temperature
of the food introduced, whether fresh or cooked.

SYMBOLS USED WITHIN THE MANUAL AND ON THE MACHINE

Thefollowing symbolsare affixedinside the manualand on the machine that facilitate safe understanding
of the steps involved.

DANGER: An imminent risk situation that, if not avoided,

causes instantaneous death or serious or permanent
damage to health.

A not present WARNING: A potential risk situation that, if not avoided,
may cause death or serious damage to health.

WARNING: A potential risk situation that, if not avoided,
could cause minor damage

The symbol indicates that the surfaces | The symbol indicates that operations marked with this symbol
marked by this symbol could be very | could cause thermal hazards (e.g. scalding or frostbite).

& hot or very cold and must therefore be | The operations must therefore be carried out:

touched carefully and using PPE (eg. |- Carefully

gloves) - Using PPE (e.g. gloves).

If present, the symbols are positioned | The symbol indicates that operations marked with this
on refrigeration unit and indicate the | symbol could cause fires and/or explosions.
flammability of the gas. The operations must therefore be carried out; Carefully
- Using PPE (e.g. gloves).

& WARNING

Do not use means to accelerate the defrosting process or to clean, other than those
A recommended by the manufacturer.

The appliance shall be stored in a room without continuously operating ignition
sources (for example: open flames, an operating gas appliance or an operating
electric heater).

Do not pierce or burn.
Be aware that refrigerants may not contain an odour.

The symbol indicates that operations marked with this

The symbol indicates that the guards
’ 9 symbol could cause electrical hazards (e.g. electrocution

marked with this symbol prevent contact ,
or electric shock).

with high-voltage parts.
A d gep . The operations must therefore be carried out:
Do not remove or modify the guards | _ After disconnecting the power supply to the machine

marked with this symbol: electrocution | _ Carefully
hazard - Using PPE (e.g. gloves).
|!L~!| not present The symbol indicates the need to read the manual carefully

before installation, use and maintenance of the equipment.

6 Beverage-Air Rev. 11/25
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SAFETY WARNINGS FOR INSTALLATION

FAILURE TO OBSERVE THE FOLLOWING RULES MAY RESULT IN DAMAGE AND
INJURY, INCLUDING DEATH, AND MAY CAUSE THE WARRANTY TO BE INVALIDATED

YINRLN IS8 The manufacturer cannot be held liable for any device use neglecting the indicatfions
provided in this manual. Remember that installation or maintenance other than
those indicated in the manual can cause damages, injuries or fatal accidents.

Unauthorised actions, tampering or modifications that do not follow the information
provided in this manual can cause damages, injuries or fatal accidents and null and
void the warranty.

Read this manual carefully before device installation and maintenance and keep it
for any further future consultation by the various operators.

Extraordinary installation and maintenance must be performed by skilled and

authorised technicians, with good knowledge of the refrigerafing and electrical
plants, according to the legal provisions in force in the country of use and in compliance with the
norms concerning the plants and the safety requirements at the workplace.

Attention! Risk of fire and lammable materials. If the equipment uses R290 coolant,
every possible precaution must be taken to avoid any danger related to the flammability

of this gas.

During installation, the use of PPE (personal protective equipment) is fundamental,

the identification and choice of adequate personal protective equipment is the
responsibility of the employer or the workplace manager or the technician in charge of technical
service. The identified devices must be worn by the operators. During ordinary use, gloves protect
your hands from the cold pan. Below is a list of the main personal protective equipment (PPE) to be
used during the various work operations:

CRASH
oreraton | PRSTECTVE | AT | qioves | cocouss | orEMET,

HELMET

banding . O O

Unpacking [ | [

Assembly [ | Ol

e R

Maintenance [ | [

Disassembly [ | Ol

Scrapping [ | Ol

W Mandatory personal protective equipment (PPE).

O Personal protective equipment (PPE) to be used if necessary

/N Make sure the mains voltage and the frequency correspond to those specified in the

specificafions plate before connecting the device fo the electrical mains.

Disconnect the mains before any cleaning or maintenance (turn the main switch to
OFF and remove the plug).

THE MACHINE WAS NOT DESIGNED TO BE INSTALLED IN AN ATMOSPHERE
WITH RISK OF EXPLOSION.Do noft sfore explosive substances, such as pressurised
flammable propellant containers, inside the appliance.

Rev. 11/25 Beverage-Air 7
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« Before installation, please check:

- that the areas in which the machine will be installed are suitable for food preparation:;

- that the plants comply with the legal provisions in force in the country of use and meet the
specifications on the serial number plate;

- that appropriate ground fault protection devices are already in place according to the electri-
cal safety regulations in force in the country of installation and/or destination;

- that a point of connection fo the water mains is near the device;

- that a socket with a ground connection of the country of use type is arranged near the device;

- the planarity of the device support area, especially if it is assembled on wheels.
During device installation:
- transit or permanence near the work area by individuals not assigned to device installation is prohibited;
- use the personal protection equipment (e.g. gloves, safety footwear, efc...);
- work according to workplace safety regulations (e.g. do not near electrical parts with wet hands
or barefoot, etc...).

/N ORIGINAL SPARE PARTS ARE RECOMMENDED. The manufacturer may not be
held liable for the use of non original spare parts.

Packaging material, since potentially hazardous, must be kept out of reach of
children or animals and correctly disposed according to the local norms.

« The device is shipped after passing inspections: visual, electric and functional.

SAFETY WARNINGS FOR USE

FAILURE TO OBSERVE THE FOLLOWING RULES MAY RESULT IN DAMAGE AND
INJURY, INCLUDING DEATH, AND MAY CAUSE THE WARRANTY TO BEINVALIDATED

Any use and type of cleaning performed that is not in compliance with those specified
and infended in this booklet is considered as incorrect and may cause damage, injuries
or fatal accidents, will void the warranty and will exempt the manufacturer from any responsibility.

The appliance may be used by children aged 8 years and over, and by persons with reduced physical,
sensory or mental capacity, or who lack experience or the necessary knowledge, provided that they
are being supervised and have received instructions concerning safe use of the appliance and an
understanding of the hazards involved.

Children must not play with the appliance. Cleaning and maintenance to be carried
out by the user must not be performed by children without supervision.

Caution! Risk of fire and flammable materials. If the equipment uses R290 refrigerant,
every possible precaution must be taken in order to avoid any danger related to the

flammability of this gas.

A Caution! Danger of electrocution. Do not approach electrical components with wet hands
or bare feef.

YINRLCl3: 8 It is strictly forbidden to tamper with or remove the safety devices employed
(orotective grilles, danger stickers, efc.). The manufacturer declines all responsibility
if the afore-mentioned instructions are not respected.

/N Do noft insert screwdrivers or other tools between the protective devices (fan
guards, evaporators, etc.). For the compressor and evaporaftor unit to function
efficiently, never block the appropriate air intakes.

While using the equipment, it is essential to use PPE (Personal Protective Equipment).

The identification and selection of appropriate personal protective equipment is the
responsibility of the employer or of the person in charge of the workplace. The PPE idenfified must
be worn by the operators. During ordinary use, gloves protect the hands from the cold pan. Below is
a list of the main personal protective equipment (PPE) to be used during the various work operations:

8 Beverage-Air Rev. 11/25
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CRASH
cremanon | PROTECTVE | SMETY_ | quoves | aosates | HELMET,
HELMET
Ordinary use [ | [ | L]
Routine cleaning | | [
W Mandatory personal protective equipment (PPE)
[0 Personal protective equipment (PPE) to be used if necessary

Keep clear of obstruction all ventilation openings in the appliance enclosure or in
the structure for building-in.

Do not use mechanical devices or other means to accelerate the defrosting
process, other than those recommended by the manufacturer.

Do not damage the refrigerant circuit.

BB B B

Do not use electrical appliances inside the food storage compartments of the
appliance, unless they are of the type recommended by the manufacturer.

CORRECT USE OF THE EQUIPMENT

« This equipment is considered an agri-food machine (EC Regulation no. 1935/2004), intended
fo process food products in industrial and professional kitchens. It is not suited o store pharma-
ceutical, chemical or any other non-food product.

» Before starfing and using the appliance, carefully wash its internal surfaces.

 In order to achieve the best performance from the equipment, it is necessary to observe the
following insfructions:

- Do not place hot foods or uncovered liquids, live animals, miscellaneous objects or corrosive
products inside the equipment

- Wrap or otherwise protect food, particularly if it confains herbs or spices

- Arrange the food items inside the equipment without impeding the air circulation and do not
place paper, cardboard, chopping boards, efc. over the grilles, which could obstruct the air flow

- Avoid frequent and prolonged door openings as much as possible

- If the door has been opened and then reclosed, wait a few moments before reopening it

- Maximum load pan or grille: 20kg | 44.1 Ibs (GN 1/1) or 35 kg | 77.2 lbs (GN 2/1).

« The refrigeration equipment has been manufactured and designed with the appropriate precau-
fions fo ensure the health and safety of the user and does not present dangerous edges, sharp
surfaces or elements protruding from the overall dimensions.

/N The equipment is guaranteed to be stable even with the doors open:; it is, however
strictly forbidden to hang from the door(s).

INCORRECT USE OF THE EQUIPMENT THAT COULD REASONABLY BE PREDICTED

YLl B Any use other than those specified in this manual is incorrect. Incorrect use can
lead fo serious risks for the safety of users and damage to the equipment.

The following are considered reasonably predictable incorrect uses:

+ Lack of maintenance, cleaning and routine checks on the equipment

« Structural modifications or changes to the operating logic

« Mishandling of protective covers or safety devices

» Non-use of PPE by operators, specialist staff and maintenance technicians

Rev. 11/25 Beverage-Air 9
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« Use of inappropriate accessories (e.g. use of unsuitable equipment, ladders)

» Storage, in the vicinity of the equipment, of combustible or lammable materials not compatible
with or not relevant to production

 Incorrect installation of the equipment

« Pufting into the equipment items and materials incompatible with its use or that might damage
the equipment itself, harm people or pollute the atmosphere

» Climbing onto the equipment or hanging from the doors

» Non-observance of the instructions given about the intended use of the equipment

» Leaving doors or drawers open or partly open, through forgetfulness or carelessness

» Posifioning the product in spaces in such a way as to stop air circulating correctly or prevent
doors/drawers closing properly

» Exceeding the weight of product allowed for each shelf/drawer.

RISKS ASSOCIATED WITH THE USE OF THE EQUIPMENT

/\CAUTION RISKS DUE TO MOVING IT ON WHEELS: if the equipment is fitted with wheels, be

careful not fo push it too forcefully whilst moving it, to avoid it tipping over and being
damaged. Also take care with any unevenness of the surface it’'s moving across. Equipment that is
on wheels has no levelling mechanism, so make sure that the supporting surface is perfectly
horizontal and flat. Always lock the wheels with the devices provided.

/\CAUTION RISKS DUE TO MOVABLE ELEMENTS: the only movable element is the fan, but it
presents no risk because it is covered by a protective grille fastened with screws.

RISKS DUE TO HIGH/LOW TEMPERATURES: stickers saying “DANGER - TEMPERATURE”
[Ll have been displayed in areas where there is the danger of high/low temperatfures.

RISKS DUE TO ELECTRICITY: risks of an electrical nature have been solved by designing the
electrical systems according to standard CElI EN 60335-1. Appropriate warning labels
indicating “high voltage” identify the zones with dangers of an electrical nature.

« Noise levels below 70 dB.

Do not open more than one drawer or more than one shelf at the same fime, in
order to avoid the possibility of it fipping over.

INSTRUCTION FOR ETL AND FLAMABLE EQUIPMENTS

» The new hose-sets supplied with the appliance are to be used and old hose-sets should not be
reused.
» Component parts shall be replaced with like components so as to minimize the risk of possible
ignition due to incorrect parts.
WARNING! Use only spare parts wich are indicated on exploded drawings. Contact the
Manufacturer.

» The appliance is to be installed in accordance with the Safety Standard for Refrigerafion Sy-
stems, ANSI/ASHRAE 15.
» The appliance shall not be installed in public corridors or lobbies.

Qualification of workers

Every working procedure that affects safety means shall only be carried out by trained, recognized
and licensed personnel for the task. Examples for such working procedures are:

« a) breaking info the refrigerating circuit;
« b) opening of sealed components;
« ) opening of ventilated enclosures.

10 Beverage-Air Rev. 11/25
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Beginning work

 Prior to beginning work on systems containing FLAMMABLE REFRIGERANTS, safety checks are
necessary to ensure that the risk of ignition is minimised. For repair to the REFRIGERATING SY-
STEM, point from A) to point E) shall be completed prior to conducting work on the system.

A) Work procedure

» Work shall be undertaken under a controlled procedure so as to minimise the risk of a lammable
gas or vapour being present while the work is being performed.

B) General work area

« All mainfenance staff and others working in the local area shall be instructed on the nature of
work being carried out. Work in confined spaces shall be avoided.

C) Checking for presence of refrigerant

o The area shall be checked with an appropriate refrigerant detector prior to and during work, to
ensure the technician is aware of potentially toxic or lammable atmospheres. Ensure that the
leak detection equipment being used is suitable for use with all applicable refrigerants, i.e., non-
sparking, adequately sealed, or intrinsically safe.

D) Presence of fire extinguisher

« If any hot work is to be conducted on the refrigerafing equipment or any associated parts, ap-
propriate fire extinguishing equipment shall be available on hand. A dry chemical or CO2 fire
exfinguisher should be adjacent to the charging area.

E) No ignition sources

« No person carrying out work in relafion to a REFRIGERATING SYSTEM which involves exposing
any pipe work shall use any sources of ignifion in such a manner that it may lead to the risk of fire
or explosion. All possible ignition sources, including cigarette smoking, should be kept sufficiently
far away from the site of installation, repairing, removing and disposal, during which refrigerant
can possibly be released to the surrounding space. Prior to work taking place, the area around
the equipment shall be surveyed to make sure that there are no flammable hazards or ignifion
risks. “No Smoking” signs shall be displayed.

Ventilated area

» Ensure that the area is in the open or that it is adequately ventilated before breaking into the
system or conducting any hot work. A degree of venfilation shall confinue during the period that
the work is carried out. The ventilation should safely disperse any released refrigerant and pre-
ferably expel it externally into the atmosphere.

Checks to the refrigerating equipment

» Where electrical components are being changed, they shall be fit for the purpose and to the
correct specification. At all fimes, the manufacturer’s maintenance and service guidelines shall
be followed. If in doubt, consult the manufacturer’s technical department for assistance.

» The following checks shall be applied to installations using FLAMMABLE REFRIGERANTS:

a) the actual REFRIGERANT CHARGE is in accordance with the room size within which the
refrigerant containing parts are installed:;

Rev. 11/25 Beverage-Air 11
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b) the ventilation machinery and outlets are operating adequately and are not obstructed:;

c) if an indirect refrigerating circuit is being used, the secondary circuit shall be checked for the
presence of refrigerant;

d) marking to the equipment continues to be visible and legible. Markings and signs that are illegible
shall be corrected;

e) refrigerafing pipe or components are installed in a position where they are unlikely to be exposed
to any substance which may corrode refrigerant containing components, unless the components
are constfructed of materials which are inherently resistant to being corroded or are suitably
profected against being so corroded.

Repair and maintenance

Repair and maintenance to electrical components shall include inifial safety checks and component
inspection procedures. If a fault exists that could compromise safety, then no electrical supply
shall be connected to the circuit until it is safisfactorily dealt with. If the fault cannot be corrected
immediately but it is necessary fo continue operafion, an adequate tfemporary solution shall be
used. This shall be reported to the owner of the equipment, so all parties are advised. Inifial safety
checks shall include:

a) that capacitors are discharged: this shall be done in a safe manner to avoid possibility of sparking;

b) that no live electrical components and wiring are exposed while charging, recovering or purging
the system;

c) that there is continuity of earth bonding.

Repair sealed components

» During repairs to sealed components, all electrical supplies shall be disconnected from the
equipment being worked upon prior to any removal of sealed covers, etc. If it is absolutely ne-
cessary to have an electrical supply to equipment during servicing, then a permanently ope-
rafing form of leak detection shall be located at the most critical point to warn of a potentially
hazardous situation.

Work on electrical components

» Particular attenfion shall be paid to the following to ensure that by working on electrical com-
ponents, the casing is not altered in such a way that the level of protection is affected. This shall
include damage fo cables, excessive number of connections, ferminals not made to original
specification, damage to seals, incorrect fitting of glands, etc.

» Ensure that apparatus is mounted securely.

» Ensure that seals or sealing materials have not degraded to the point that they no longer serve
the purpose of preventing the ingress of flammable atmospheres. Replacement parts shall be in
accordance with the manufacturer’s specifications.

Repair to intrinsically safe components

» Do not apply any permanent inductive or capacitance loads to the circuit without ensuring that
this will not exceed the permissible voltage and current permitted for the equipment in use.

« Intrinsically safe components are the only types that can be worked on while live in the presence
of a lammable atmosphere. The test apparatus shall be at the correct rafing.

» Replace components only with parts specified by the manufacturer. Other parts can result in the
ignifion of refrigerant in the atmosphere from a leak. NOTE The use of silicon sealant can inhibit
the effectiveness of some types of leak detection equipment.

« Intrinsically safe components do not have to be isolated prior to working on them.

12
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Cabling

o Check that cabling will not be subject to wear, corrosion, excessive pressure, vibration, sharp
edges, or any ofther adverse environmental effects. The check shall also take into account the
effects of aging or continual vibrafion from sources such as compressors or fans.

Detection of flammable refrigerants

» Under no circumstances shall potential sources of ignition be used in the searching for or detection
of refrigerant leaks. A halide torch (or any other detector using a naked flame) shall not be used.

» The following leak detection methods are deemed acceptable for all refrigerant systems.

» Electronic leak detectors may be used to detect refrigerant leaks but, in the case of FLAMMABLE
REFRIGERANTS, the sensitivity might not be adequate, or might need recalibration. (Detection
equipment shall be calibrated in a refrigerant-free area.) Ensure that the detector is not a po-
tential source of ignition and is suitable for the refrigerant used. Leak detection equipment shall
be set at a percenfage of the LFL of the refrigerant and shall be calibrated to the refrigerant em-
ployed, and the appropriate percentage of gas (25 % maximum) is confirmed.

« Leak detection fluids are also suitable for use with most refrigerants but the use of detergents
contfaining chlorine shall be avoided as the chlorine can react with the refrigerant and corrode
the copper pipe-work.

NOTE Examples of leak detection fluids are:

— bubble method,
— fluorescent method agents.

« If a leak is suspected, all naked flames shall be removed/exfinguished.

« If a leakage of refrigerant is found which requires brazing, all of the refrigerant shall be recovered
from the system, or isolated (by means of shut off valves) in a part of the system remote from the
leak. Removal of refrigerant shall be according to chapter below “Removal and evacuation”.

Removal and evacuation

» When breaking into the refrigerant circuit to make repairs — or for any other purpose — con-
ventfional procedures shall be used. However, for flammable refrigerants it is important that best
practice be followed, since lammability is a consideration. The following procedure shall be

» adhered to:

a) safely remove refrigerant following local and national regulations;
b) purge the circuit with inert gas;

c) evacuate;

d) purge with inert gas;

e) open the circuit by cutting or brazing.

» The refrigerant charge shall be recovered into the correct recovery cylinders if venting is not al-
lowed by local and national codes. For appliances containing flammable refrigerants, the system
shall be purged with oxygen-free nitrogen to render the appliance safe for flammable refrige-
rants. This process might need to be repeated several fimes.

« Compressed air or oxygen shall not be used for purging refrigerant systems.

» For appliances containing flammable refrigerants, refrigerants purging shall be achieved by bre-
aking the vacuum in the system with oxygen-free nitrogen and confinuing to fill until the working
pressure is achieved, then venting to atmosphere, and finally pulling down to a vacuum. This
process shall be repeated until no refrigerant is within the system.

« When the final oxygen-free nitrogen charge is used, the system shall be vented down to atmo-
spheric pressure to enable work to take place.

» Ensure that the ouftlet for the vacuum pump is nof close to any potenfial ignition sources and that
ventilation is available.

Rev. 11/25 Beverage-Air 13
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Charging procedures

 In addition to conventional charging procedures, the following requirements shall be followed.
a) Ensure that contamination of different refrigerants does not occur when using charging equipment.
Hoses or lines shall be as short as possible fo minimise the amount of refrigerant contained in
them.
b) Cylinders shall be kept in an appropriate position according to the instructions.
c) Ensure that the REFRIGERATING SYSTEM is earthed prior to charging the system with refrigerant.
d) Label the system when charging is complete (if not already).
e) Extreme care shall be taken not to overfill the REFRIGERATING SYSTEM.
« Prior fo recharging the system, it shall be pressure-tested with the appropriate purging gas. The
system shall be leak-tested on completion of charging but prior to commissioning. A follow up
leak test shall be carried out prior to leaving the site.

Decommissioning

» Before carrying out this procedure, it is essential that the technician is completely familiar with
the equipment and all its detail. It is recommended good practice that all refrigerants are recov-
ered safely. Prior to the task being carried out, an oil and refrigerant sample shall be taken in case
analysis is required prior fo re-use of recovered refrigerant. It is essential that electrical power is
available before the task is commenced.

a) Become familiar with the equipment and its operation.

b) Isolate the system electrically.

c) Before aftempting the procedure, ensure that:

i) mechanical handling equipment is available, if required, for handling refrigerant cylinders;

ii) all personal protective equipment is available and being used correctly;

iii) the recovery process is supervised at all fimes by a competent person;

iv) recovery equipment and cylinders conform to the appropriate standards.

d) Pump down refrigerant system, if possible.

e) If a vacuum is not possible, make a manifold so that refrigerant can be removed from various
parts of the system.

f) Make sure that cylinder is situated on the scales before recovery takes place.

g) Start the recovery machine and operate in accordance with instructions.

h) Do not overfill cylinders (no more than 80 % volume liquid charge).

i) Do not exceed the maximum working pressure of the cylinder, even temporarily.

j) When the cylinders have been filled correctly and the process completed, make sure that the
cylinders and the equipment are removed from site promptly and all isolation valves on the
equipment are closed off.

k) Recovered refrigerant shall not be charged intfo another REFRIGERATING SYSTEM unless it has
been cleaned and checked.

Labelling

Equipment shall be labelled stating that it has been de-commissioned and empfied of refrigerant.
The label shall be dated and signed. For appliances containing FLAMMABLE REFRIGERANTS, ensure
that there are labels on the equipment stating the equipment confains FLAMMABLE REFRIGERANT.

Removing refrigerant operations

When removing refrigerant from a system, either for servicing or decommissioning, it is
recommended good practice that all refrigerants are removed safely. When fransferring refrigerant
into cylinders, ensure that only appropriate refrigerant recovery cylinders are employed. Ensure
that the correct number of cylinders for holding the fotal system charge is available. All cylinders to
be used are designated for the recovered refrigerant and labelled for that refrigerant (i.e., special
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cylinders for the recovery of refrigerant). Cylinders shall be complete with pressure-relief valve and
associated shut-off valves in good working order. Empty recovery cylinders are evacuated and, if
possible, cooled before recovery occurs. The recovery equipment shall be in good working order
with a set of instructions concerning the equipment that is at hand and shall be suitable for the
recovery of all appropriate refrigerants including, when applicable, FLAMMABLE REFRIGERANTS.
In addition, a set of calibrated weighing scales shall be available and in good working order. Hoses
shall be complete with leak-free disconnect couplings and in good condition. Before using the
recovery machine, check that it is in safisfactory working order, has been properly maintained
and that any associated electrical components are sealed to prevent ignition in the event of a
refrigerant release. Consult manufacturer if in doubt. The recovered refrigerant shall be returned
to the refrigerant supplier in the correct recovery cylinder, and the relevant waste fransfer note
arranged. Do not mix refrigerants in recovery units and especially not in cylinders. If compressors
or compressor oils are to be removed, ensure that they have been evacuated to an acceptable
level to make certain that FLAMMABLE REFRIGERANT does not remain within the lubricant. The
evacuation process shall be carried out prior to returning the compressor to the suppliers. Only
electric heating to the compressor body shall be employed to accelerate this process. When oil
is drained from a system, it shall be carried out safely.

RESIDUAL RISKS

« The correct design of the equipment and the installation of adequate protective devices do not completely
eliminate the risks for the operator. This manual contains the list of personal protective equipment (PPE)
that the employee must use. Sufficient space is provided during the installation phases of the equipment to
limit the risks. To maintain these conditions, the areas surrounding the equipment must be kept clean, dry,
well-lit and free from obstacles. Below is a list of the residual risks that remain on the machine.

RESIDUAL RISK DESCRIPTION
Slipping or falling | The operator can slip due to the presence of water, oil or dirt on the floor.

The user intentionally or unintentfionally fouches some of the components
inside the equipment (e.g. cold trays, fins and cooling circuit tubes) without
using protective gloves.

Burns or
abrasion

Contact with live electrical parts during maintenance operations carried out

Electrocufion without disconnecting the power supply

The operator intervenes on the equipment using unsuitable systems to access

Falling the upper part.

Specialist personnel may not properly secure the upper control console. The
latter could detach and fall off.

While moving the equipment and packaging using lifting and/or handling
systems that are unsuitable or with the load unbalanced

Inhalation of refrigerant gas. The type of refrigerant is shown on the
equipment fechnical specifications plate

Injuries

Overturning

Refrigerant gas

EMERGENCY SITUATIONS

/N\CAUTION In the event of fire, do not use water, keep CO, (carbon dioxide) exfinguishers to
hand and cool the motor compartment as quickly as possible.
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INSTALLATION

Product transport, handling

Warning markings are printed on the packaging. They indicate
the limitations that must be observed to ensure safe device load-
ing, unloading and transport.

Fig. 1 p Device transport and handling must be done exclusively

as follows:

- keep the packaging in the vertical position, as per the indications
printed on it (this precaution is necessary to prevent the oil con-
tained in the compressor from circulating, which may damage
the valves and cause problems when starting the motor);

- use suitable handling means. Do not handle the goods by hand.
If hoisting systems are used, such as forklifts or pallet jacks, the
weight must be carefully balanced.

The packaging usually consists in polystyrene and stretch film on

awooden pallet, which is secured to the bottom of the device for

safer transport and handling.

The manufacturer cannot be held liable for problems due to

transport in conditions other than those previously specified.

A\

Stacking limits

PAY PARTICULAR ATTENTION TO THE PACKAGING IN-
CLINATION DURING TRANSPORT SINCE THE DEVICE
BARYCENTRE DOES NOT CORRESPOND TO ITS GE-
OMETRICAL CENTRE.

The devices, regardless of the model, CANNOT be stacked during
transport or during storage.

Device check

Fig. 2 p We recommend, after removing the packaging, you
check device integrity and make sure it was not damaged during
transport. If damage or anomalies are found, do not install the
device and promptly inform the carrier. In any case, damaged
devices cannot be returned to the manufacturer without prior
notice and without prior written authorisation.
Fig. 3 AFTER UNPACKING, WHEN MOVING THE DE-
A VICE DO NOT PUSH IT OR PULL IT IN ORDER TO
AVOID THE RISK OF OVERTURNING OR DAMAGING
SOME PARTS (FOR EXAMPLE THE FEET).
NEVER TILT THE DEVICE FROM THE DOOR SIDE.

Systems preparation

Fig. 4 p Systems must comply with the legal provisions in force
in the country of use and meet the specifications on the serial
number plate.
There must be:
- A: a circuit breaker with high sensitivity (30 mA);
- B: a point of connection to the power mains;
- C: a point of discharge (optional).
@ Please see the specific chapters for their specifications
(for example, the chapter “Electrical connection”).

Characteristics of the installation area

Install the device in areas:

- compliant with industrial food handling;

- with adequate ventilation;

- prepared with electrical and plumbing systems compliant with
the legal provisions in force in the country of use and according
to the workplace safety requirements in the country of use;

- with temperatures from +15° to +43°C;

- that are sheltered against the elements;

- with flooring able to support the device at full load.

If the device is assembled on wheels (kit sold separately), it can-

not be levelled. Therefore the surface must be perfectly horizon-

tal, flat and completely smooth.

Protective film removal

Fig. 5 If the machine is intact, remove the protective film slowly.
Any glue residue can be removed with a proper sol-
vent. Do not use tools or abrasive or strong detergents
that might ruin the surfaces.
The removed protective films are potentially danger-
A ous for children and animals. DO NOT LEAVE THEM UN-
ATTENDED IN THE INSTALLATION AREA AND CORRECT-

LY DISPOSE OF THEM IN ACCORDANCE WITH LOCAL
STANDARDS.

Positioning

The machines must be positioned on the ground only, on floors:
- that are not sensitive to heat or flammables;

- perfectly levelled;

- with a regular surface and completely smooth;

- that can support the device at full load.

Fig. 6 pp Keep the illustrated minimum clearances around the de-
vice: this will facilitate connections to utilities and maintenance.

Fig. 7 Always check for perfect levelling: if this is not the case,
rotate the feet until achieved.

DO NOT INSTALL THE DEVICE:
A -NEAR OTHER MACHINES THAT REACH HIGH TEM-
PERATURES (E.G. OVENS OR FRYERS);
- NEAR WALLS OR FURNITURE THAT IS EITHER FLAM-
MABLE OR SENSITIVE TO HEAT.
Only use the manufacturer's wheel kit to make the de-
. vice movable. For assembly, if necessary, read the in-

structions supplied with the kit.

Spacer installation

The devices require ventilation at the back, where the vents and
refrigerating unit are found.

Therefore, do not place them against the wall but keep them ap-
proximately 5 cm away.

Fig. 8 In order to prevent accidental movements from shifting
the device too close to the wall, install the provided spacers on
the back of the device (especially if the device is assembled on
wheels). Use supplied spacers and screws only.
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Electrical connections

OTHER SUPPLIES MUST COMPLY WITH THE LEGAL

PROVISIONS IN FORCE IN THE COUNTRY OF INSTAL-
LATION AND MUST BE PERFORMED BY QUALIFIED PERSONNEL
AUTHORISED BY THE MANUFACTURER.

In order to avoid any risks, damaged power supply ca-
A bles must be replaced by the Manufacturer, by an ap-

proved technical support centre, or in any case by an
individual with similar qualifications.

f THE CONNECTION TO THE ELECTRICAL MAINS AND

Before connecting the device to the mains:

- read the safety instructions provided at the beginning of this
manual;

- make sure the mains voltage and frequency correspond to
those indicated in the device serial number plate. A rated volt-
age variation of +/-10% is accepted.

THE DEVICE MUST BE CONNECTED TO AN EFFICIENT
GROUND SOCKET €.
THE DEVICE MUST BE INCLUDED IN AN EQUIPOTEN-
A TIAL SYSTEM COMPLIANT WITH THE LEGAL PROVI-
SIONS IN FORCE (YELLOW GREEN CONDUCTOR
WITH A MAXIMUM SECTION OF 10 MM2 - IEC EN 60335-2-
42:2003-09 STANDARD). THIS CONNECTION MUST BE MADE

BETWEEN VARIOUS DEVICES WITH THE TERMINAL MARKED
WITH THE EQUIPOTENTIAL SYMBOL @

For mains connections, use a circuit breaker with manual reset
high sensitivity (30 mA), with adequate power that permits com-
plete cut-off in over voltage category Il conditions, in order to
protect the device against over voltages or short circuits.

For the sizing of the protection device, please refer to the techni-
cal data table at the end of the manual.

Maximum storage values: 60°C

Maximum transport values: 60°C

Maximum values for the installation environment: 43°C
Do not stack or store lying down.

Fig. 9 The single-phase appliances leave the factory with the
power cable and an Unel plug already installed on the terminal
block: it is not allowed to make any other type of electrical con-
nection and no dimensional modification of the cable other than
its lengthening, replacing it with one having the same character-

istics as the original one (rubber type, section, etc.).

Plumbing connections

SIONS IN FORCE IN THE COUNTRY OF INSTALLATION
AND MUST BE PERFORMED BY QUALIFIED PERSON-
NEL AUTHORISED BY THE MANUFACTURER.

2 THE DRAIN MUST COMPLY WITH THE LEGAL PROVI-

Outlet water

Cleansing water is collected in a tank which is under the machine.
Fig. 10 We recommend you connect the drain to a flexible hose
of maximum length 200 cm (not supplied) and lead it to a grate
in the floor or wall drain pipe, to avoid empting the tank too fre-
quently.

The drain pipe must have the following characteristics:

- is fitted with a trap;

- has a minimum inclination of 4%;

- has an air gap* of at least 25 mm;

- does not have clamps;

- has a diameter no less than that of the drain pipe coupling.

i

POLYSTYRENE
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compartment drain

min 4° 3\

air gap :
min

S 25 mm
y
1PH
single phase
N 7

Fig.9
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USING THE CONTROLLER

LED with decimal point
L1 function to display the
time.

LED with function of

L2 indicating the negative
blast chilling cycle
selected

steady on: LED which has
the function of indicating
the blast chilling cycle in
L3 progress;
flashing: LED which has
the function of indicating
the storage phase in
progress

DESCRIPTION

\/\ CJ;_? Blast chiller start/stop operation
\/\ Short press and confirmation

Slow decrease of the value and

DOWN buzzer switch off
Short press C;—? During a program it displays the

cell probe temperature
G‘ Fast decrease of the value and
Long press ivati
gp x4 sec. defrost activation

CI;_? Slow increase of the value and cell
temperature display

Fast increase of the value and load
+ activation on the auxiliary output
Long press (UV lamp for sterilization, needle

probe heater or auxiliary condens-
er fan)

uP Short press

y

x
S

Positive/negative alternate

Short press program selection

SEL
I a | Continuous press

Long press

Display of the elapsed time from
the start of the blast chilling cycle
or the duration of the blast chilling

cycle until the key is released

AR

Stand-by enable

x
»
[
[1]
n

To access the configuration param-
eters press the DOWN and UP keys
simultaneously for 4 seconds
(only with blast chiller in stop phase
or if there are no programs in pro-
gress).

S
Z
<
(Yl

B + Long press

x
S
"]
m
n
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Switch on

When the display switches on it performs a lamp-test (flashing of
all segments and dots for 5 seconds).

When switched on for the first time, the display is in stand-by mode
(three horizontal dashes “-—"are shown on the display, one for each
digit). The next time it is switched on, or when the power supply
is restored, the blast chiller status varies depending on its status
before the power supply failure.

If there is no program running, activate standby mode by press-
ing and holding SEL for 4 seconds.

Important information

The display shows programs for managing the following blast
chiller functions:

positive blast chilling or cooling (automatic or manual),
negative blast chilling or freezing (automatic or manual)

For automatic programs, the reference value is the tem-
G perature detected by the needle probe.

For manual programs, the reference value is the time.
Both the automatic program and the manual program include
a blast chilling cycle, automatically followed by a storage phase,
which is positive or negative depending on the cycle chosen.
At the end of the blast chilling cycle, when the storage phase
starts automatically, a buzzer sounds intermittently (this can be
modified by the user under parameter P 0).
To silence the buzzer in advance, press the DOWN key.

During the execution of a program:

- the LED L2 is off if a positive blast chilling cycle was selected,
or is on if a negative blast chilling cycle was selected;

- the L3 LED is on during the blast chilling cycle and flashing
during the storage phase;

- pressing the UP key determines the display of the temperature
measured by the cell probe for a duration of 5 seconds;

- pressing and holding the SET key determines, until the key is
released, the display of the time elapsed since the start of the
blast chilling cycle if the blast chilling cycle is still in progress,
the duration of the previous blast chilling cycle if the storage
phase is in progress.

At the end of a program, before starting the next program, the
display shows the data relative to the last program run.

Automatic program

To select and start an automatic program (Fig. 8) pro-

ceed as described below:

- Press the SEL key until the display shows the positive blast
chilling cycle (default +3°C - P13 parameter) or negative
blast chilling cycle (default-18 °C - P14 parameter).

The repeated pressing of the SEL key causes the display
to alternately flash between the value set for the posi-

tive blast chilling cycle and the value set for the negative blast
chilling cycle.

- Wait 5 seconds or press the SET key to confirm (the tempera-
ture display becomes fixed).

- Press the SET key to start the program: during the execution
of an automatic program the display shows the temperature
measured by the needle probe.

G The temperature parameters can be modified by the
User.

( )

PROGRAM PROGRAM PROGRAM
SELECTION CONFIRMIN STARTING

—

wait
5 sec

- J

At the end of the blast chilling cycle the display shows the tem-
perature measured by the needle probe, flashing if the target set
has not been reached (P13 -P14 parameters).

The duration of the blast chilling cycle is determined by one of

the following conditions:

- reaching the selected temperature setpoint (P13 -P14 parame-
ters);

- exceeding the set time, even if the temperature has not been
reached (parameters P19-P20).

At the end of the blast chilling cycle, the storage phase starts

(signalled by a beep). The temperature measured by the cell

probe is shown on the display.

Storage phase characteristics:

- after a positive blast chilling cycle (parameter P19) p room tem-
perature setting equal to the value set for parameter P17

- after a negative blast chilling cycle (parameter P20) p room
temperature setting equal to the value set for parameter P18.

Manual program (by time)

To select and start a manual program (Fig. 9) proceed

as described below:

- press the SEL key until the display shows the positive blast
chilling cycle (display of P13 parameter, default +3 °C) or nega-
tive blast chilling cycle (display of P14 parameter, default -18 °C).

to alternately flash between the value set for the posi-
tive blast chilling cycle and the value set for the nega-
tive blast chilling cycle.

G The repeated pressing of the SEL key causes the display
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- Wait 5 seconds or press the SET key to confirm (the tempera-
ture display becomes fixed).

- Press the UP or DOWN key to select the duration of the blast
chilling cycle (the starting value displayed is the one set by de-
fault, parameter P19 or P20 respectively for positive blast chill-
ing cycle or negative blast chilling cycle).

The cycle time modification is not permanent (it does
@ not change the default values for parameters P19 and

P20). When the cycle is next set, the default values set

under parameters P19 and P20 will be shown again.

- Wait 5 seconds or press the SET key to confirm (the cycle time
display becomes fixed).

- Press the SET key to start the program. During the blast chill-
ing cycle the display shows the total cycle time (parameter P19
or P20 respectively for positive blast chilling cycle or negative
blast chilling cycle).

The time is displayed in the form of a decimal number,
G where the integer part represents the hours and the dec-

imal part represents the minutes (for example, “1.30"indi-

cates the time 90 minutes, i.e. 1 hour and 30 minutes).

At the end of the blast chilling cycle, the storage phase starts
(signalled by a beep). The temperature measured by the cell
probe is shown on the display.

Storage phase characteristics:

- after a positive blast chilling cycle (parameter P19) pp room tem-
perature setting equal to the value set for parameter P17,

- after a negative blast chilling cycle (parameter P20) p room
temperature setting equal to the value set for parameter P18.8.

—&)
w1
N

Selecting and starting special functions

The appliance is provided with special functions to manage the
following blast chilling functions:

- manual defrost,

- cell sterilization (optional, if provided by the blast chiller),

- needle probe heating (optional, if provided by the blast chiller).

The storage phase starts automatically at the end of the special
function and the buzzer will sound intermittently for the set time
(this can be modified by the user under parameter P 0).
To silence the buzzer in advance, press the DOWN key.

PROGRAM PROGRAM BLAST CHILLING BLAST CHILLING PROGRAM
SELECTION } CONFIRMING } CYCLETIME } CYCLETIME ’ STARTING
SELECTION CONFIRMING

Manual defrost

Defrosting is normally performed by the User with the blast chill-
er door open (cell heating). Door opening or closure has no ef-
fect on the defrost process.

To start defrosting press and hold the DOWN key for 4 seconds.

by the parameters P 5, P 7, P11, which can be modified
by the User. During the defrost, the display shows the
"dEF"string.

G The defrost configuration and duration are determined

Cell sterilization

Sterilization can be enabled if the value of parameter P23 is equal
to 1. To activate a sterilization cycle there must be no program or
other special function in progress and the blast chiller door must
be closed.

To start the sterilization cycle hold down the UP key for 4 sec-
onds.

by the parameters P 8, P24, P25, which can be modified
by the User. During the sterilization cycle the display
shows the "StE" string.

G The sterilization cycle start and duration are determined

In the case of a cell probe error“Er2":

- before the sterilization cycle start, the sterilization cycle does
not start;

- during the sterilization cycle, the sterilization cycle continues
normally.

If at start-up or during the sterilization cycle the cell temperature

is lower than the reference value (parameter P25), the display will

show the “cLd"string.a.

Needle probe heating

Needle probe heating can be activated if the value of parameter
P23 is equal to 2. Door opening or closure has no effect on needle
probe heating. To activate needle probe heating there must be no
program or other special function in progress.

To start needle probe heating hold down the UP key for 4 seconds.
by the parameters P28 and P29, which can be modified

by the User. During needle probe heating, the display
shows the “Prb”string.

G The needle probe heating configuration is determined

Stopping and restarting a program or a
special function

During the execution of a program or a special function, press
the SET key to stop it.

If a program has been completed, press the SET key again to
restart from the point in which it was interrupted.

If the restarted program is of the manual type, the cycle
starts from the beginning for the set cycle time.

If a special function was not completed, it is not possible to re-
start from the point where it was interrupted.
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What does a blast chiller do?

A blast chiller is a device that quickly lowers the temperature of
the introduced food, whether fresh or cooked.

Fresh or just cooked food has the best sensory qualities and fla-
vour; however, if not eaten immediately, it loses its initial qualita-
tive properties and is subject to the proliferation of micro-organ-
isms, which are potentially harmfuly to humans.

Positive Chilling is used when food is not eaten within two
hours of its preparation, reducing the product temperature to
+3°C at the core within 90 minutes. Subsequently, the prod-
uct must be stored in a refrigerator at a temperature between
0/+3°C where it can be kept for up to 5 days.

Negative Chilling is used to keep all the sensory properties of

the food intact. The chiller reduces the product temperature un-
til reaching -18° C at its core. Subsequently, the product must be
stored in a freezer at a constant temperature of -20 degrees and
can even be eaten after 3/18 months, according to the product,
provided the cold chain regulations are met.

Storage is the next step in the blast chilling cycle, in which the
food product is maintained at a certain temperature in order to
preserve its cooling or freezing.

Itis divided into:

Positive storage, in the case of cooling;

Negative storage, in the case of freezing.

Normal refrigerators and freezers, unlike a blast chiller, are unable
to rapidly lower the initial temperature of the product, which is
therefore damaged in terms of its sensory properties and flavour.

Correctly loading the equipment

Food should be placed in a single layer in containers:

- that are uncovered;

- that are food-safe;

- that are resistant to the temperatures reached by chilling;

- that have low edges (maximum 4.5 cm).

Containers should be evenly placed inside the cell.

Correct container placement will allow free air circulation in the
cell: avoid obstructing the air vents and overloading the equip-
ment beyond the admissible limits.

Achieving better results and working in
safe conditions

- Fig. 11 Keep the motor compartment air vents free of objects
and remove dust;

- periodically clean and replace the filter behind the motor com-
partment air vents:

- arrange food to be chilled or cooked as explained in the previ-
ous chapter;

- accurately close the doors during each work cycle;

- always keep the defrost water drain hole free;

- avoid opening doors during positive/negative chilling;

- perform routine maintenance as indicated in the specific section;

How to use the needle probe

Fig. 12 p The needle probe, during chilling, reads the tempera-
ture at the food “core”: when it reaches the value set by the user or
default value, it means the food is chilled (Chilling function). The
needle probe is fully inserted in the food to be chilled: make sure
its tip reaches the food “core’, meaning the most internal point,
without exiting.

Be careful not to insert it in very fatty points and near bones.

In case of very thin food products, insert the probe parallel to the
support surface.

Always keep the probe clean and sanitised.

A

Noise level

L inthe noisiest part at Tm in working conditions
<70 dB(A)

L .at Tmin working conditions

< 130dB(C)

HANDLE THE PROBE WITH CARE INSOFAR AS IT IS
VERY SHARP.

Test environment

Tests were conducted in a rectangular exposure room without
sound insulation. There were no significant obstacles near the
machine.

Standards

The sound tests were carried out in compliance with Legislative
Decree 277 following the methods described in I1SO 230-5 to ob-
tain the data required by directive 2006/42/EC.

Machine operating conditions

The tests were conducted in the most severe conditions, which
correspond to the starting phase called “PULL DOWN".

Materials and fluids used

To ensure environmental protection, the materials used are com-
pliant with Legislative Decree no. 151, 25th July 2005, in imple-
mentation of the RoHS (2002/95/EC) and WEEE (2002/96/EC and
2003/108/EC) directives, concerning the reduction of hazardous
substance use in electrical and electronic devices, as well as
waste disposal. Coolant gases or polyurethane foam expanding
gases used comply with Regulation EC 842/2006.
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Performance characteristics of blast chill and shock freeze SB-031-RA-HC
Capacity chill +65/+10°C 5kg/111bs
-120' IS0 22042

Capacity freeze +65/-18°C 5 kg/11 Ibs
-270' IS0 22042

Pan capacity 3XGN1A
Min. distance between tray holder centers 69mm/2.72 in

125

125

According to Standard ISO 22042
Yield per Cycle . Consumption
Yield per Cycle
Power Supply for Cycle
Model
(V/ph/Hz) BC BE BC BE
+90/+3°C | +90/-18°C | +65/+10°C | +65°C/-18°C | BC BF
+194/+37°F +194/0°F +149°F/+50°F | +149°F/0°F
(kg/Ibs) (kg/Ibs) (kg/Ibs) (kg/Ibs) kW) | (kW)
SB-031-RA-HC | 115/1N~/60 8/17.6 5/11 5/11 5/11 0.64 1.98
Electric |  Electric Gas N'et Gr.oss Width Depth Height Number of
B Power | Absorption | Type Weight | Weight (mm/inch) | (mm/inch) | (mm/inch) Trays
P TPE | (kg/lbs) | (kg/lbs) 24
SB-031-RA-HC | 629 3.25 R-290 | 52/115 | 58/128 625/24.6 700/27.6 600/23.62 3XGN1/1
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MAINTENANCE AND CLEANING

MAINTENANCE

BEFORE PERFORMING ANY MAINTENANCE, CUT OFF

A THE POWER SUPPLY TO THE MACHINE AND WEAR
SUITABLE PERSONAL PROTECTIVE EQUIPMENT (E.G.

GLOVES, ETC).

A NANCE OPERATIONS (MEANING CLEANING). FOR
EXTRAORDINARY MAINTENANCE, CONTACT A SER-

VICE CENTRE REQUESTING SERVICE FROM AN AUTHORISED

TECHNICIAN.

THE WARRANTY IS NULL AND VOID IN THE EVENT OF
DAMAGES DUE TO NEGLIGENT OR INCORRECT MAIN-
TENANCE (E.G. USE OF UNSUITABLE DETERGENTS).

Fig. 13 ) To clean any components or accessories, DO NOT use:

- abrasive or powder detergents;

- aggressive or corrosive detergents (e.g. hydrochloric or sulphu-
ric acid, caustic soda, etc,). Warning! Do not use these substanc-
es even to clean the floor under the equipment;

- abrasive or sharp tools (e.g. abrasive sponges, scrapers, steel
brushes, etc);

- steamed or pressurised water jets.

At first use, wash the trays and chamber using a cloth dampened

with hot soapy water and end with rinsing and drying. To elim-

inate work residue, run the equipment empty for about 30 min-
utes.

THE USER MUST ONLY PERFORM ROUTINE MAINTE-

External steel surface cleaning

Fig. 14 p Use a cloth dampened with hot soapy water or specific
products for steel. End with rinsing and drying.

Equipment chamber cleaning

Clean the equipment chamber daily to maintain high levels of
hygiene and equipment performance.

Always use a cloth dampened with hot soapy water and end
with rinsing and drying.

Touch screen

Use a cloth_slightly dampened with a product specific for glass
following the instructions of the manufacturer of the detergent.
Do not spray too much product to avoid infiltrations that could
damage the display.

Vent cleaning

Fig. 15 ) Keep vents free of obstructions and dust, cleaning them
often with a normal vacuum or brush.

Fig. 16 p We recommend you remove the front panel once a week
following the illustrated instructions and clean the filter with hot
soapy water. If replacement is required, contact the manufacturer
to order spare parts.

Disuse

In the event of disuse, cut off the electrical and water supply.

Protect external parts in steel by wiping them down with a soft

cloth slightly dampened with Vaseline oil. Leave the door ajar to

guarantee correct ventilation.

Before resuming operations:

- accurately clean the equipment and accessories;

- reconnect the equipment to the power and water mains;

- inspect the equipment before using it;

- restart the equipment at a low temperature for at least 60 min-
utes without any food inside.

To ensure that the device is in perfect use and

safety conditions, we recommend you have it

maintained and serviced by an authorised ser-
vice centre at least once a year.

Disposal at end of service life

As per Legislative Decree no. 49 art. 13 dated 2014 “Implemen-
tation of WEEE Directive 2012/19/EU on electric and electronic
waste”
The barred bin marking specifies that the product was
E released onto the market after August 13, 2015 and
should not be assimilated with other waste at the end of
its service life but disposed of separately.
All equipment is made of recyclable metallic materials (stainless
steel, iron, aluminium, galvanised sheet metal, copper, etc) in
percentages over 90% in weight.
Put the equipment out of order for disposal removing the power
cord and any compartment or chamber lock devices (where ap-
plicable). Pay attention to managing this product at the end of its
service life, reducing negative impacts on the environment and
improving resource use efficiency, applying the “who pollutes
pays’, prevention, reuse, recycling and recovery preparation prin-
ciples. Please remember that illicit or incorrect product disposal
is punishable by law.

Information on disposal in Italy

WEEE equipment in Italy must be delivered to:

- collection centres (also called ecological islands or platforms)

- the dealer where new equipment is purchased, who must col-
lect it free of charge (“one to one” collection);

Information on disposal in European Union countries
The Community Directive on WEEE equipment has been assimi-
lated in different ways in each country. Therefore we suggest you
contact your local authorities or Dealer to request the correct
disposal method.
While awaiting dismantling and disposal, the equip-
ment can be temporarily stored even outdoors, provid-
ed the electrical, refrigeration and plumbing circuits are
intact and closed. Also make sure the doors cannot be
closed to avoid entrapment. Follow the environmental protec-
tion laws in the user’s country.
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METHODS FOR CLEANING STAINLESS STEEL

Smears and fingerprints

0’Cedar Cream Polish, Stainless
Shine.

Cleaning Needed Cleaning Agent Method of Application Affect on Finish
. Satisfactory for use on all
Areal 20, Lac-0-Nu, Lumin Wash Rub with cloth as directed finishes.

on the package.

Provides barrier film to
minimize prints.

Stubborn Spots and
Stains, Baked-On
Splatter, and Other
Light Discolorations

Apply with damp sponge or
Alichem Concentrated Cleaner. cloth.

Rub with damp cloth.
Samae, Twinkle or Cameo Copper Rub with damp cloth.
Cleaner
Grade FFF Italian pumice, whiting, Rub with dry cloth.

or talc.

Liquid NuSteel

Paste NuSteel or DuBois Temp.
Copper’s Stainless Steel Cleaner
Revere Stainless Cleaner
Household cleansers, such as
0Old Dutch, Lighthouse, Sunbrite,
Wyandotte, Bab-0, Gold Dust,
Sapolio, Bon Ami, Ajax, or Comet
Grade F Italian Pumice, Steel
Bright, Lumin Cleaner, Zud,
Restore, Sta-Clean, or Highlite.
Penny-Brite or Copper-Brite.

Use small amount of cleaner.
Rub with dry cloth using a
small amount of cleaner.
Apply with damp sponge or
cloth.

Rub with a damp cloth. May
contain chlorine bleaches.
Rinse

thoroughly after use.

Rub with a damp cloth.

Rub with a dry cloth using a
small amount of cleaner.

Heat tint or
discoloration

Penny-Brite or Copper-Brite.

Past NuSteel, DuBois Temp,

or Tarnite. Revere Stainless Steel
Cleaner. Allen Polish, Steel Bright,
Tenacious Deposits,

Rusty Discolorations,

Industrial

Atmospheric Stains Wyandotte,
Bab-0 or Zud.

Rub with a dry cloth.

Rub with a dry cloth or stain-
less steel wool.

Apply with damp sponge or
cloth.

Rub with a damp cloth.

Use in direction of polish lines
on No. 4 (polished) finish. May
scratch No.

2 (mill) and Nos. 7 and 8
(polished) finishes.

Burnt-On Foods and
Grease Fatty Acids,
Milkstone (where
swabbing or rubbing
is not practical)

Easy-Off, De-Grease-It, 4 to 6%

hot solution of such agents as
trisodium phosphate or sodium
tripolyphosphate or 5 to 15% caustic
soda solution

Apply generous coating. Allow
to stand for 10-15 minutes.
Rinse.

Repeated application may be
necessary.

Excellent removal, satisfactory
for use on all finishes.

Tenacious Deposits,
Rusty Discolorations,
Industrial
Atmospheric Stains

Oakite No. 33, Dilac Texo 12, Texo NY,
Flash-Klenz, Caddy Cleaner,
Turco Scale 4368 or Permag 57.

Swab and soak with clean
cloth.

Let stand 15 minutes or more
according to directions on
package, then rinse and dry.

Satisfactory for use on all
finishes

Swab or wipe with cloth. Rinse

Satisfactory for all finishes.

Vinegar. with water and dry. Satisfactory for all finishes
Hard Water Spots 5% oxalic acid, 5% sulfamic acid, 5 to | Swab or soak with cloth. Let Effective or\:tenacious de (;sits
and Scale 10% phosphoric acid, or Dilac, Oakite | stand 10-15 minutes. Always or where scale P
No. 33, Texo 12, Texo N.Y. follow with neutralizer rinse, .
has built up.
and dry.
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IN CASE OF EQUIPMENT MALFUNCTION

/\CAUTION If the equipment does not work or you nofice funcfional or structural changes,
disconnect it from all the mains supplies and contact a service centre authorised
by the manufacturer, without attempting to repair it yourself.

/\CAUTION Be sure to use original spare parts. The manufacturer declines any responsibility for

the use of non-original spare parts.

« To ensure that the equipment is maintained in perfect conditions for use and safety, we recom-
mend that a service and inspection be carried out by an authorised service centre at least once a
year.R452a / R448a / R290 REFRIGERANT GAS WARNINGS

The volume of the room where the equipment is located must be greater than one cubic meter to allow

dispersion of the gas.

GAS CHARACTERISTICS
R290 R452a R448a

propane Pentafluoroethane (HFC R125), | Difluoromethane (HFC R32),
chemical formula: C3H8 2,3,3,3-Tetrafluoroprop-1-ene | Pentafluoroethane (HFC R125),
(HFO R1234yf), Difluoromethane | 1,1,1,2-Tetrafluoroethane
(HFCR32) (HFC R134a),

chemical formula: 2,3,3,3-Tetrafluoroprop-1-ene
C2HF5+C3H2F4+CH2F2 (HFO R1234yf), trans-1,3,3,3-
Tetrafluoroprop-1-ene (HFO
R1234ze) chemical formula:

CH2F24+C2HF5+C2H2F4+C3H2F4

+C3H2F4
Global warming potential (GWP) | Global warming potential (GWP) | Global Warming Potential (GWP)
=3. =2141. =1387

Ozone  destruction  potential Ozone destruction potential Ozone Depletion Potential (ODP)

Safety classification: A3. Non-

the Montreal Protocol (1992 the Montreal Protocol (1992
The substance is regulated by the | revision) revision)
Montreal Protocol (1992 revision).
HAZARD IDENTIFICATION
R290 R452a R448a
Do not smoke or inhale. Contains gas under pressure: may

Do not smoke orinhale.

The gas is highly flammable.
Keep it away from heat sources,
hot surfaces, sparks, naked flames
or other ignition sources.

The gas is NOT flammable. explode if heated

Keep it away from heat sources, | Protect from sunlight and do not
hot surfaces, sparks, naked flames | expose to temperatures above 50
or other ignition sources. °C|122°F.

Store in a well-ventilated place

Low concentrations can cause narcotic effects with possible loss of consciousness, dizziness,
headaches, nausea and loss of coordination.
High concentrations can cause asphyxiation due to reduced oxygen content in the atmosphere.
Very high concentrations can cause abnormalities of the heart rhythm and sudden death.
The sprayed or splashed product may cause skin burns and serious eye damage. It is unlikely to be
dangerous by skin absorption. Repeated or prolonged contact can cause the removal of skin fat, resulting
in dryness, chapping and dermatitis.
Do not smoke orinhale.

Rev. 11/25
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FIRST AID MEASURES
If the person is unconscious, place them on their side in a stable position and consult a doctor. Do
not give anything to unconscious persons. In case of irregular breathing or respiratory arrest,
practice artificial respiration. In case of persistence of the disorders or symptoms consult a doctor.
Inhalation: remove the injured person from exposure by wearing the breathing apparatus, take them to
a warm place and keep them lying down. If necessary, practice artificial respiration, administer oxygen or
perform cardiac massage. Seek immediate medical attention.
Skin contact: defrost the affected areas with water. Remove contaminated clothing, as it may adhere to
the skin in case of frostbite. Immediately and abundantly wash the affected areas with warm water. If skin
irritation or blistering occurs, seek medical attention.
Eye contact: check if the injured person is wearing contact lenses. If this is the case, remove them, wash
the eyes immediately with clean water, keeping the eyelids blinking, for at least 15 minutes. Do not apply
ointments or oil. Seek medical attention.
Ingestion: do not induce vomiting! If the injured person is conscious, rinse the mouth with water and
drink 200-300 ml of water. Seek immediate medical attention.
Additional medical care: symptomatic treatment and supportive care when indicated. Do not administer
adrenaline and similar sympathomimetic drugs following exposure due to the risk of cardiac arrhythmia
with possible cardiac arrest.

FIRE-FIGHTING MEASURES

R290 R452a R448a

Highly flammable gas. Non-flammable.

ﬁ Keep unprotected persons away and evacuate them to safe areas.

To extinguish any fire, always use a self-contained respirator and appropriate protective cloth-
ing (e.g. protective gloves or goggles).
Incomplete thermal decomposition causes the emission of very toxic and corrosive vapours
(carbon monoxide).
Cool the motor compartment area as quickly as possible.

An explosive re-ignition may occur. Extinguish all surrounding flames.

Move any combustible objects away from the fire area if this can be performed safely.

What to use to extinguish the fire: alcohol-resistant foam, dust and CO,carbon dioxide, water spray
to reduce or remove the fumes.

What NOT to use to extinguish the fire: strong jets of water
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ACCIDENTAL SPILLS
R290 ‘ R452a ‘ R448a

Keep unprotected persons away and evacuate them to safe areas.
Immediately ventilate the area following the local safety plan.
Do not touch or inhale the leaked gas.

Disconnect the power cord of the equipment from which the gas is escaping.

>

For the management of spills, wear suitable respiratory protection devices with air reserve,
gloves and protective goggles. Avoid the inhalation of vapours. Atmospheric concentrations
must be kept to a minimum and kept to the minimum reasonably possible level, below the
occupational exposure limit.
Vapours are heavier than air and therefore high concentrations could form near the ground where gen-
eral ventilation is poor.
Avoid contact with naked flames and hot surfaces because irritating and toxic decomposition products
may form or, in the case of flammable gases (R290), explosions and fires.
Disposal of the leaked gas must be carried out by authorised and qualified centres.
If in doubt, contact the local authorities for additional information.
When the emergency is over, contact the technical assistance for repair of the machine.

R290 R452a R448a

Minor leaks: do not attempt to | Minor leaks: if the conditions are sufficiently safe and there is adequate
stop the gas leak. ventilation, isolate the source of the leak and allow the material to

Leaks of significant magnitude: evaporate safely.

contain spilled material with | Leaks of significant magnitude: contain spilled material with sand,
sand, soil or other suitable |soil or other suitable absorbent material. Prevent liquid from entering
absorbent material. Prevent liquid | drains, sewers, basements and working holes because the vapours
from entering drains, sewers, | can create a suffocating atmosphere.

basements and working holes
because the vapours can create a
suffocating atmosphere.

Consider that R290 gas is
highly flammable.

DISPOSAL

Itis strictly forbidden to discharge this refrigerant into the atmosphere which must be properly recovered,
treated or disposed of following the legal procedures, using qualified and enabled personnel. If in doubt,
contact the local authorities for additional information. The best solution is to recover and recycle the
product: if this is not possible, destruction must take place at an authorised plant equipped to absorb
and neutralise acid gases and other toxic processing products.
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ALARM CODES

The appliance is able to perform a complete diagnostics of the blast chiller, reporting any malfunctions with specific
alarms, showing the related code on the display. No beep sounds when an alarm occurs. The following table lists the alarms, with
related code, indicating the causes, effects and solutions.

ALARM

CAUSE

EFFECTS

SOLUTIONS

Needle probe

Needle probe not connected
properly

If an automatic program is in

Check the connection of the
needle probe to the appliance

Er1* error progress, switch to  manual
program
Faulty needle probe Replace the needle probe
Cell proble not connected If a manual program is in progress - Check the connection of the cell
properly with the needle probe (parameter probe to the appliance
P 3=1), the manual program
continues using the needle probe
as a cell probe
x If a manual program is in progress
Er2 Cell probe error without  the needle probe
) (parameter P 3=0), the manual
Cell probe failure program stops Replace the cell probe
If an automatic program is in
progress, the automatic program
stops
Check the connection of
g;)ongjeerlr;serprobe not connected the condenser probe to the
g3 Condenser / appliance
' probe error
Condenser probe failure Replace the condenser probe
Ausxiliary The auxiliary condenser probe is Check the connection of the
Er4  condenser not connected properly / auxiliary probe to the EWBC1400

probe error

Auxiliary condenser probe failure

Replace the auxiliary probe

dOr  Door open

Blast chiller door opening with
program or special function
(except defrost) in progress

Cell fan deactivation
Compressor deactivation (if
parameter P 6=0)

Close the blast chiller door to
resume the program normally

Pressure switch
alarm without
load locking

Prs

- Opening of the pressure
switch DI2 (if parameter P27 is
different to 0)

- Pressure switch alarm events
count <parameter P27

Increase by one unit of the alarm

counter (initially zero)

Blast chiller in stand-by status:

- compressor deactivation (OUT1)

- cell fan deactivation (OUT2)

- condenser fan activation (OUT3)

- auxiliary fan activation (OUT4), if
parameter P23=3

- time count suspended, if a
manual program is in progress

Close the pressure switch DI2
and wait for the compressor
safety times (parameter P 9 and
parameter P10)

Pressure switch
alarm with load
locking

- Opening of the pressure
switch DI2 (if parameter P27 is
different to 0)

- pressure switch alarm events
count = parameter P27

* Er1, Er2 not displayed if EWBC1400 is in stand-by mode.
*When the SET key is pressed the program or the special function in progress stops and the alarm events count is reset.

When switched on, EWBC1400 indicates the pressure switch alarm “PrS" if the DI2 pressure switch is open, as this input is normally
closed (NC). The pressure switch alarm has priority over the open door alarm.

Deactivation of all loads (OUTT,
OUT2, OUT3, OUT4)

Press the SET key**
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The following table summarizes the different display views depending on the alarms that occur, if the display shows the PB1 probe
temperature. The vewing on the display of the probe PB1 temperature is equal to 40°C.

TYPE OF ERROR

DISPLAY

None (continuous display of the probe PB1 temperature)

Probe PB1 error (continuous display of "Er1”). If probe PB2
temperature is displayed, cyclic display in succession of “Er1”
and probe PB2 temperature

Probe PB2, PB3 and PB4 error (e.g. probe PB3 error: cyclic
display in succession of “Er3"-"40")

[ T[] EL-T3]

Error of two probes, one of which is PB1 (e.g. probe PB1 and
PB3 error: cyclic display in succession of “Er3"-"Er1")

—>
-

Error of two probes, excluding PB1 (e.g. probe PB2 and PB3
error: cyclic display in succession of “Er3"-"40"-"Er2"-"40")

[ [4[c] -~ [E]-[3]
1 |
[El-Je] [ ][9]

Error of three probes, one of which is PB1 (e.g. probe PB1, PB2
and PB3 error: cyclic display in succession of “Er1"-"Er3"-"Er1"-
")

EL-T]~ [EI-3]
1 !
HEEREEE

Error of three probes, excluding PB1 (probe PB2, PB3 and
PB4 error: cyclic display in succession of “Er2"-"40"-"Er3"-"40"-
"Er4""40)

S Tulm

i [ u
'|||_||4’||: H|‘||:

t !

Iy |
4«42

cl-l2
HEl

Open door, with P 1 =1 (continuous display of “dOr”;
each time the SET key is pressed, “40" or “dOr" is displayed
alternately.)

SET

—
< [2[2[]
SET

Open pressure switch with P27 different to 0 and alarm events
count less than P27 (flashing display of “PrS”; every time the
SET key is pressed “40" or “PrS" are displayed alternately)

~ 1 1 1 pSET

-||:|H_|l: - uln
U L ) i

001 SsET

Open pressure switch with P27 different to 0 and alarm
events count equal to P27 (continuous display of “PrS”)

tions).

Problem type Before contacting a service centre, check that...
The device is fully off. - .the system is powered and the plug is not disconnected.
The equipment does not cool enough - .itis not affected by an external heat source;

- .the doors are fully shut;

- ..the condenser filter is not clogged;

- ..the front air vents are not obstructed by objects or dust;

- .food is well distributed in the cell and does not obstruct ventilation in the cell;

- ..the equipment is not overloaded with food (follow your equipment load instruc-

The equipment is very noisy

- .there is no contact between the equipment and any other object or machine;
- ..the equipment is perfectly levelled;
- ..visible screws are well-tightened.

Rev. 11/25
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LOCATING THE SERIAL PLATE

The data plate is positioned externally, on the side or back of the device, and internally in the motor compartment.
The rating plate provides important technical information: this is essential in case of device maintenance or repairs: we recom-

mend you do not remove, damage or modify the plate.

If the equipment does not work or functional or structural alter-

ations are noted:

- disconnect it from the power and water mains;

- consult the table on page 33 to check the proposed solu-
tions;

If the solution is not found in the table, contact a manufacturer’s

authorised service centre communicating:

- the nature of the defect;

- the equipment code and serial number found on its specifica-
tion plate

Require original spare parts for repairs: the manufacturer cannot
be held liable and null and voids the warranty in the event non
original spare parts are used.

@ To ensure that the appliance is in perfect use and safety con-
ditions, we recommend you have it maintained and ser-

viced by an authorised service centre at least once a year.

1
2
3
4
5 Voltage
6
8
9

i 13 13 Made in ltaly [CL. 17

Serial number plate details

Manufacturer
Serial number
Code
Model

Current absorbed during operation
Absorbed power
Power of the defrosting resistance
10 Rated power of other resistances
11 Lamp power
12 Maximum and minimum pressure
13 Coolant, type and quantity
15 Insulation blowing gas
16 Year of manufacture
17 Climate class (#)
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FOR THE SERVICE TECH - WIRING DIAGRAM
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FOR THE SERVICE TECH - WIRING DIAGRAM LEGEND

A |Power supply unit
A1 JLamp power supply unit
Az ||Printer power supply unit
B [Probe
B1 [ Temperature probe
B2 |Defrosting probe
B3 |Core probe
B4 [Condenser probe
Bs | Vacuum probe
B6  |Humidity probe
B7 [Evaporator outlet temperature probe
B8 [Surface probe
BX |Sanitizing
C  JElectric condenser
CK [Buzzer
D |Voltage variator
D1...16 | Quick connector
E  [Thermostat
E1 [Safety thermostat
E2  |Control thermostat
EEV [Electronic expansion valves
EVD JEEV control module
FU ([Fuse
G JThermostat
G1 JPower card
G2 JCommand card
G3  fAuxiliary card
G4 [Printer + IF RICS
G5 JFan control
G6  JEncoder
H [Indicator light
H1 |Power indicator light
Hz [JAlarm indicator light
H3 |Defrosting indicator light
Hg |Cycle indicator light
IG  [Main switch
Ir  fSwitch
I2  JSwitch
13 |Door microswitch
14 [Float
15 JSelector
16 |Evaporator micro switch
K1 [ Compressor contactor
Kz JCondenser contactor
K3 'Evaporator fan contactor
K4 JUVC contactor
K5  |Defrosting contactor
K6 [Delayed contact
K8 [Room heating contactor
KA JAuxiliary relay
L [|Line
L1 [3-phase line #1
L2 I5-phase line #-2
L3 |3-phase line #3
M JElectric motor
M1 [ Compressor
Mz |Condenser fan
M3 [Evaporator fan
M4 | Additional motorised fan
M5 |Linear actuator
M6 [Heating and dehumidification fan

N |Neutral
O |Timer
Pressure switch

PE |Earth point

P1 |Pressure transducer

P2 |Pressure transducer

Q [Relay
Q1 JPower relay
Q2 [Relay with 2 contacts
TRermal proecton retay for |

Q3 p y

lcompressor

Q4 | Water supply relay

Q5 ||Detergent supply relay
Q6  |Detergent pump relay

Q7 |Drain valve relay
Q8  JHeating relay
Q9 |Drain safety relay
QS [Main switch

R [Resistance

R1  [Frames resistance

Rz [Defrosting resistance

R3  |Evaporation resistance

R4 [Heating resistance

R5  JGuard resistance

R6 [Discharge resistance

Ry  |Pressure balancing valve resistance

[Frame Neating glass doors (on the

RS glass)

Rog [Perimetrical heater for glass doors
R10 _[Humidify heating element
RT1_IDrying heating element

S [Starter
T  [Transformer

T1  JAutomatic transformer

T2 |Ballast
TX [Transformer for sanitizing

TB [ Thermal breaker

U [Thermometer

V1 |Solenoid-valve

V2 JWater solenoid-valve

V3 |Solenoid-valve warm gas

Va rBy-pass valve

w fLamp
w1  [Neon lamp
wz JUVC lamp

X [Terminal

X1 |Terminal board
XM |Evaporator module terminal block

Y1 [Compressor thermal-breaker

Y2 |Condenser thermal-breaker

Y3 |Evaporator thermal-breaker

Y5 |Defrosting termal-breaker

Y6 ||Fan termal protector

7 [Noise prevention filter
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LIMITED WARRANTY
WARRANTY (Warranty valid in USA and Canada)
THREE (3) YEAR PARTS AND LABOR WARRANTY:

Beverage-Air Corporation warrants to the original
purchaser of Beverage-Air branded equipment,
including all parts thereof, that such equipment is

free from defects in material and workmanship, under
normal use, proper maintenance, and service as
indicated by Beverage-Air installation and operation
instructions, for a period of three ((3] ears from the
date of installation, or thirty-nine (39) months from the
datf_ of shipment from the manufacturer, whichever is
earlier.

ADDITIONAL TWO (2) YEAR COMPRESSOR PART
WARRANTY™:

In addition to the warranty set forth above, Beverage-
Air warrants the hermetically/semi-hermetically
sealed compressor (part only) for an additional TWO
(2) years beyond the first THREE 53) years warranty
period; not to exceed sixty-three (63) months from the
date of shipment from Beverage-Air, provided upon
receipt of the compressor, manufacturer examination
shows the sealed compressor to be defective. This
extended warranty does not cover freight for the
replacement compressor or freight for the return of the
failed compressor.

* Units shipped after 07/01/2024. Previous warranty
applies to units shipped prior.

EXCEPTIONS:

« CT96 and CF3 models carry a ONE (1) year parts
and labor warranty, limited to fifteen 65) months
from date of shipment from Beverage-Air. These
are excluded from additional compressor warranty.

» SR/SF (Slate) models carry a TWO (2) year parts
and labor warranty, limited to twenty-seven (27)
months from date of shipment from Beverage-Air.

« BZ,VM, CDR, DPCR, MT and Blast Chillers carry
a THREE (3) year parts and labor warranty;
additional TWO (2) years compressor part only.

« Units installed in Residential applications will
be not covered under this warranty. Units are
intended for Commercial use only.

Also, this compressor-part only warranty does NOT
apply to any electrical controls, condenser, evaporator,
fan motors, overload switch, starting relay, capacitors,
temperature control, filter/drier, accumulator,
refrigeration tubing, wiring harness, labor charges, or
supplies which are covered by the warranty above.

Beverage-Air

Note: 3rd party extended warranties are not covered
by this warranty statement.

Normal wear parts, as deemed by Beverage-Air, such
as but not exclusive to, light bulbs/lamps and gaskets
are not covered by this warranty. For the purpose of
this warranty, the original purchaser shall be deemed
to mean the individual or company for who the
product was originally installed.

Units that utilize variable speed compressor
technology can experience nuisance tripping on Class
A GFCI outlets which have a trip limit of 4 mA to 6

mA. To avoid this issue in a location that requires GFCI
circuit protection, Beverage-Air & Victory recommends
using a HUBBELL Model Number GFRST83W 20A
Heavy Duty Hospital Grade Self-Test GFCI Receptacle.
Nuisance tripping not covered under warranty.

Our obligation under this warranty shall be limited to
repairing or replacing, including labor, any part of such
product, which proves thus defective. Beverage-Air
reserves the right to examine any product claimed to
be defective and request photos of the unit prior to
dispatching service. Moisture or water damage is not
covered under warranty. If service is deemed non-
warranty, Beverage-Air reserves the right to bill the
end user for service.

The labor warranty shall be for self-contained units
only and for standard straight time, which is defined
as normal service rate time, for service performed
during normal working hours. All warranty labor will
be covered at standard time. Any service requested
outside of a servicer's normal working hours including
weekends and any additional overtime will be at

the responsibility of the equipment purchaser. Any
part or accessory determined to be defective in the
product should be returned to the company within
thirty (30) days under the terms of this warranty

and must be accompanied by a record of the cabinet
model, serial number, and identified with a return
material authorization number (RMA#) issued by the
manufacturer.

Special installation/applications, including remote
locations, are limited in coverage by this warranty.
Any installation that requires extra work, and/or
travel, to gain access to the unit for service is the sole
responsibility of the equipment purchaser.

Improper operation resulting from factors, including
but not limited to, improper or negligent cleaning
and maintenance, improper installation, low voltage
conditions, inadequate wiring, outdoor use (unless
otherwise specified) and accidental damage are

not manufacturing defects and are strictly the
responsibility of the purchaser.
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LIMITED WARRANTY (CONT'D)

With the exception of Blast Chillers, the product

is designed for maintaining temperature and not
bringing food to a desired temperature and therefore
cannot be held responsible for this function under
warranty. Units must be in a conditioned environment
or warranty will be void. Non-standard use of unit can
also be subject to reduced or voided warranty.

Condensing coils must be cleaned at regular intervals
as a part of preventative maintenance for optimal
performance. Failure to do so is subject to a voided
warranty. Although cleaning requirements vary

in accordance with operation of various products,
Beverage-Air recommends a minimum monthly
cleaning.

NO CLAIMS CAN BE MADE AGAINST THIS WARRANTY
FOR SPOILAGE OF FOOD, PRODUCTS, LOSS OF SALES
OR CONSEQUENTIAL DAMAGES.

THE FOREGOING WARRANTIES ARE EXPRESSLY
GIVEN IN LIEU OF ALL OTHER WARRANTIES,
EXPRESS, IMPLIED, OR STATUTORY, INCLUDING
THE IMPLIED WARRANTIES OF MERCHANTABILITY
AND FITNESS FOR A PARTICULAR PURPOSE,
WHICH ARE HEREBY DISCLAIMED, ALL OTHER
OBLIGATIONS OR LIABILITIES ON OUR PART, AND
WE NEITHER ASSUME, NOR AUTHORIZE ANY OTHER
PERSON TO ASSUME FOR US, ANY OBLIGATION OR
LIABILITY IN CONNECTION WITH THE SALE OF SAID
REFRIGERATION UNITS OR ANY PARTS THERE OF.

This warranty shall not be assignable and shall be
honored only in so far as the original purchaser. This
warranty does not apply outside the limits of the
United States of America and Canada, nor does it apply
to any part that has been subject to misuse, neglect,
alteration, accident, or to any damage caused by
tra(rjlsportation, flood, fire, acts of terrorism, or acts of
God.

LIMITATION OF LIABILITY:

Beverage-Air Corporation or their affiliates shall
not be liable for any indirect, incidental, special or
consequential damages, or losses of a commercial
nature arising out of malfunction equipment or its
parts components thereof, as a result of defects in
material or workmanship.

THE ORIGINAL OWNER'S SOLE AND EXCLUSIVE
REMEDY AND BEVERAGE-AIR'S SOLE AND
EXCLUSIVE LIABILITY SHALL BE LIMITED TO

THE REPAIR OR REPLACEMENT OF PARTS OR
COMPONENTS CONTAINED IN THE EQUIPMENT
IDENTIFIED ABOVE WHICH UNDER NORMAL USE
AND SERVICE MALFUNCTION AS A RESULT OF
DEFECTS IN MATERIAL OR WORKMANSHIP, SUBJECT
TO THE APPLICABLE PROVISIONS AND LIMITATIONS
STATED ABOVE.

Note: Additional Terms and Conditions of sale may
apply. Notice: Specifications are subject to change
without notice. Contact Beverage-Air for specific
model agency approval. All prices are ex-works
Brookville, PA. July 1, 2024
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Warranty Registration

Register your product online at Beverage-Air.com/parts-service or fill out and mail the form below.

Cabinet Model Number: Date Of Installation:

Cabinet Serial Number:

Location Of Product

Business Name:

Business Street:

Business City: State: Postal Code:

Mail to: Beverage-Air, 3779 Champion Blvd, Winston-Salem, NC 27105
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