BRAS FROZEN BEVERAGE DISPENSER
BRF) T A1) e 22

MODEL: FBM-2L
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1. <<TECHNICAL INFORMATION=>> #3% ffij 5 4l
Model: % %% : FBM-2L

Transparent removable bowls
ZEHRHEE 1218 (pes)
Capacity of each bowl, approx,
g HBEmEE 1O FF (Litre)
Dimensions
PMERTFE(W)  36cem

(D) :47¢m

=10:) :69cm

Net weight

e 34T (ke)
Gross weight

BE 14023 T (kg)

Adjustable thermostats

TR R E <20 (pes)

Hermetic compressor

R B Th A - 1100W
T (H ‘R22

[MPORTANT The serial number of the unit (preceded by the symbol#) is adhered inside the left switch
box. Data plate specilications will always supersede the information in this manual.

Zk%un FIER PR CRTEA T HMKELR -

2. <<INTRODUCTION>> %A

Please read all sections of this manual thoroughly to familiarize yourself with all aspeets of the unit.
Like all machanical products, this machine will require cleaning and maintenance. Besides,
dispenser working can be compromised by operator’s mistakes during disassembly and cleaning. It
is strongly recommended that personnel responsible for the equipment’s daily operations,
disassembly, cleaning, sanitizing and assembly, go through these procedures in order to be properly
trained and to make sure that no misunderstandings exits.
A AR 2 thﬁfﬁiﬂﬁ%ﬁ F 25 EI’J}M‘FH’LH%H% A e U B 88 — 1%

s NEMTER BN EENESR

3. <<INSTALLATION>> 2 4J&

31 Remove the corrugate container and packing materials and kecp them for possible future use.
R L ORI E PR RE vk TLURG AT S o SRR > ST
AL IS 0% /3 > AS ] DU JT) BB A el B | .

311 Inspect the uncrated unit for any possible damag,e. If damage is found, call the delivering carrier
immediately to hile a claim.
75 7 15 LA IR SR - o

3/II1  TInstall the unit on a counter top that will support the combined weight of dispenscr and product
bearing in mind what is stated in the prccuding pomnt | IMPORTANT warning.
WEMZ R ILE S TR FeCEETE » DRV ELMASFENNEER
A B B i S R E S -
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3/VIT
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4111

4/1V

4/v

4/VI

4/VI1

A minimum of 15em (67) of frec air space all around the unit should be allowed to guaranlee
adequate ventilation,

EAR I B AT A AT - S AITRR A 630/ 15 22 18 > DAH AT 4 A
an IE B B (E o

Ensure that the legs are screwed tightly into the base of the machine. Replace the standard legs

onginally installed with the 100mm(4”) legs whenever they are provided with the unit.
RMERAESMNIVAMZESE _

Be]‘ure plugging the unit in, Lheck if the voltage is the same as that indicated on the data plate,

Plug the unit into a grounded, protected single phase clectrical supply according to the applicable

clectrical codes and the specifications of your machine. When the unit has no plug, install a

proper grounded plug. Do not use extension cords.

TERE | W8 2 A - SETERACE (I TE B AN B 15 R AEE o« i B hnss

i Bz g o _

Each drip tray has two diaphragm plugs: if a continuous drain is needed, perforate one of the

drain plugs and connect it to a fiexible drain line (see figure 1)

F—ERE KR ERAL o EHEREFMEARGE > T

FEEE (WE— ) -

FLITZEAE

figure 1

4 <<TO OPERATE SAFELY>> % 4% [

4/1

Do not operate the dispenser without reading this operator’s manual

FERMFILRIE S » TEERAARES -

Do not operate the dlspensm unless 1t is property grounded.

(ot LAz BT R AR E L o

Do not use extension cords Lo connect the dispenscr.

AS B A AR o BB o 38 o

Do not operale the dispenser unless all panels are restrained with screws.

S RITIO A EERAES

Do not obstruct air intake and discharge openings: 15¢m(6™) minimum air space all around the
dibpensel

A& PR CE LA ZKEDD%%%E OFLOY / [5Sem42fE -

Do not put objects or fingers in pancls louvers and laucet outlet.

ABICF IR I A GO A E R B AR A .

Do not remove bowls, augers and panela for cleaning or routine maintenance unless the
dispenser is disconnected [rom ils power source.

AEVE LA AR -

FBM-2ZL / Page 3 of 12



5

5/1

5M

<<OPERATING PROCEDURES>> $£ {f (& FJ

Clean and samitize the unit according 1o the instructions in this manual. See chapter 5.3
CLEANING AND SANITIZING PROCEDURLES.

AR AR IEE  HARAERETENNBEEANS - B3 38 EAeERT

Fill the bowls with product to the maximum level mark. Do not overfill, The exact quantity of
product (cxpressed as liters and gallons) is shown by marks on the bowl

FER TR » MBIV R > AEEE .

SAIL  In case of products to be diluted with water, pour water into bowl [irst, then add correct quantity

ot product. ln case ol natural squashes, it is advisable to strain them, in order (o prevent pulps
from obstructing the faucet outlet.

AT RN FFRFE A K B A -

5/IV. To obtain the best performance and result, use bases designed to be run in Granita freezers. Such

5/V

SV

5/V

5.

bases have a sugar content of 34 degrees Baume corresponding to 64 degrees Brix (equivalent to
a specific gravity of about 1.3 kg/liter).
Install the covers and check that they are correctly placed over the bowls. There must be a
correct electrical connection between the bowl and the cover.
i BB 2 I (] D B R R {7 18 L W o _ N

I Set the control switches as shown in chapter 5.1 DESCRIPTION OF CONTROLS.
R E VR 0 RS LIERIRAE -

11 Always leave the dispenscr on, as the refrigeration stops automatically when Granita reaches the
proper thickness. The mixers will continve to turn.

EERNIIEEY  FREAEMBIEER > SBPSBIE#EE -

1 <<DESCRIPTION OF CONTROLS>> {7 &i| 7 1 #3

The dispenser is equipped with a power switch and a light switch.

> ORESBE—-EAQERYORERE

In addition each bowl is individually operated by a mixer/relrigeration switch. In act it is possible to

dispense both soft drinks and Granita.

AT —EZEREWM T  HE—ERIRES /B (B) o T A EER T
BOBSRSE o | ,

When a bowl is a Soft Drink mode the beverage temperature is controlled by the corresponding

thermostat.

PO SEARRIER T G 20 o R IPRR R S 5 (D) A o

When a bowl is in Granita mode the mix viscosity is controlled by the corresponding adjustment

screw located in the rear wall of each container (for temperature and viscosity setting make reference

to chapter 5.2 OPERATION HELPFUL HINTS).

> ERWEERE TR TEMREZIDETE 0025 e R I BT -
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All the switches arc located on the faucet side of the dispenser in switch panels protected by switch
covers (see figure 2).

.

# LA BRI EE 2 OE TR K BETE FRINEN (R IE2)

=

C=_

figure 2

In addition all the models except FBM1 are equipped with an automatic safcty pressure switch to
prevent damages 1o the compressor. The lighting of the warming light at the left of the switch covers
means insufficient ventilation of the unit. In this case check that all around the dispenser there is

sufficient space for ventilation, at least 15em(6™) on each side and that condenser filter is free from
dust or other obstructions.

FoREd A E R UEE o B L BRI o SRR (ON TR - MR EA
B B SR 0 0 0 U {4 PR R - |

In case the warning light is still ON cven aller these operations have been carried out, Service call is

required. With reference to figure 3 dispenser controls functions are as follows:

» LA EEAHE 0 IFREIS

tigure 3
Power switch (A) : fE BRI R & (A)
0 position : power 13 turned OFF to all functions.
0 & P AR — U R
I position : power 1s turned ON to all functions and the other switches
{7 & are enabled. The fan motor runs,
P ) AR TE R A A A ESITTLUER » BEVE B E

EEE AR o
Light switch (E) : i3 81 (E)
0 position : all top cover lights are OFF
O {7 iE CHT ISR ) £ BR R
I position - all top cover lights are ON, provided that power switch (A)
I = issettol

CEFEPIE ONE
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Mixer/refrigeration switch (B) 7|/ HZ2 8 (B)

I position : mixer and refriberatlon ON
{7 & SOFT DRINK modc

G M s it A
() position : ()FF
0 {318 LR A Fm iR
II position : mixer and refrigeration ON
IT {57 i GRANITA mode

RS AP EF

Thermostat (D) 7B $78 2%

Turn clockwise : to decrease temperaturc
B 65 1 4% ) (e
Turn counterclockwise  : to increase temperature
SR o D IR
Safety pressurc switch warning light (C) R B HHEE B R (O
Warning light ON : mmsufticient ventilation
FETE ST B AR B A
To operate the unit: e AR AL 5L
1. Set the power switch to | position
HF AR DR R B L
2. Setthe mixm/rcl‘rigeration switches as follows:
RSB HE T
2.1 to the I position to get soft drink {FRE Ey[ » #HFE [T &
2.2 to the Il position to get Gramita {3 L 2 » HEF I H
3 Set the light switch to I position
A AT T E
52 <<OPERATION HELPFUL HINTS>> /& 1 3%
52/1  Granita viscosity adjustment; proper Granita viscosity is factory preset. To change the viscosity,

if needed, use a standard screwdriver to turn the adjustment screw located in rear wall of each

container as follows (sce figure 4):

TEMREED S EDUEBOET LR - ST AR E
EF R s ﬂtt i 2 T s o — {1 BB AR 1% BT 02 A% (AUl 4)

- towards right (clockw lse) to obtain a thicker product (the indicator F will go down in
opening ().
IE ST ot af &) - IE M| (WA SMNRECGEREEFE N

- lowards left (countelclock\x 1s¢) to obtain a lhmner product (the mdmator F will go up
in opening G).

WEFERE) - B B (BGERDFRBEGERHEFE £T1)
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5.2/11

5.2/M

5211V

5.2V

5.2/V1

L T L I L L T

fiaure 4

Beverage tempcrature adjustment; proper beverage temperature is factory preset. To reset, turn
the knob located in each switch box as follows:
T AR A R R REE SR R o B - HEEEE T
By 428 ) A8 PRI ER (D) e il
- towards right (clockwise) to decrease temperature,

NARF S+ 5 » ER IR S HITEE B -
- Towards left (counterclockwise) o increase temperature.

SRR S AN RATIRE - BRI R -
The length of time for [reeze down of Granita is governed by many variables, such  as ambient
temperature, mix initial temperature, sugar content (Brix level) and viscosity setting.

LE R RO > BHEMAERZEN > (UBEHAE BRI
{meFﬂ:D*J**“{%a:F* °
To shorten Granita recovery time and increasc productivity, it is advisable to pre~chill the
product to be used in the dispenser.

AR BOEERARN > BRLHES WA ZE DS

[o shorlen Granita recovery time and increase productivity, the bowl should be refilled after the
product level drops lower than half of the evaporator cylinder and at the start of each day.
Vy—EfE i RE TR AL HEE B E LB T ARSI o
For good product conservation the dlspeuser must run overright, at Icast in Soft Drink mode. T
this is not possible and product is left in the bowls overright, the mixet/refrigeration switches
must be set o the 1 position at Icast one hour before the unit is switched off. This eliminates any
block of iced product forming overnight, which could result in damage to mixers or to their
motor when the unit is switched back on. In any case, before the unit is restarted, make sure that
no blocks ot ice have been formed, it so, they are to be removed before the unit is switched on.
Overnight operation in drink mode also eliminates possible ice accumulation from condensation
all around the bowl.

A AR T TS R B N A TR B g SR I ERBEBMEE L E

5.2/VIIMixers must not be turned off when frozen pmduut s in the bowl: 1f not agitated, the product

may freeze to a solid block of ice. If the mixers are turned back on in this situation, damage to
the mixers and their motor may result. Therefore, mixers may be restarted only afier product is
melted.

CEMANASENFE > EOICERME L - K DT 58 & 5 B 5 vk s ok

5.2/V111 The dispenser is cquipped with a magnetic coupling by which the gear motor (located

outside the bowl} drives the mixers (inside the bowl).

The magnetic drive operates as an “intelligent clutch” able o automatically disconnect the
mixers in case they are seized by ice or other canses. This inconvenience can be soon noticed
since an  intermittent dull noise warms that mixers are still. In this case it is necessary to unplug
immediately the dispenser. empty the bow! and eliminate the cause of seizing.

ANEE gh s A R B IS SE AT S E) (MM B B S 2 (BT
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5.2/IX The dispenser must be able to emit heat. In casc it seems excessive, check that no heating source
is close to the unit and air {low through the slotted panels is not obstructed by wall or boxes.
Allow at least 15cm (6”) of free clearance all around the dispenser. In any case if the product in
the bowls is frozen and the pressure switch warning light is OFF the unit is running property.
AEsn A E R > ATLA G E B E TR o

3.2/X° Restrictor cap: when the unit is used in Soft Drink mode it is advisable to install the restrictor cap
on the faucet outlet in order to reduce the drink outtlow (scc figure 3).
i@?@ﬂ%%ﬁfﬁlﬁi%?ﬂ# » FR (R I TR AOEE A /KR TE T 0% 0 /D RS E Byt
. & © ]

RARFI LW Pl Wit LI WIS Wi s g e g

figure 5

5.3 <<CLEANING AND SANITIZING>> 7 # A ZEF

5.3/1  Cleaning and sanitizing of the dispenser are recommended to guarantee the conservation of the
best product taste and the highest unit efficiency. This scetion is a procedural gunideline only and
is subject to the requirements of the local Health Authorities.

B E IR AR LU R RS H R I SS I R ER R

(TEVE R ©

5.3/11 i’rior i lﬁe disassembly and cleaning. the machine must be emplied of product. To do this
proceed as follows:

sel the power switch to 1 position

- set mixer/refrigeration switch{es) to 1 position (Soft Drink mode)

- place a pail under each faucet and drain all product (rom bowls

- set all control switches to the 0 position.

FEiR BRI 20 > FEBREAN ST mER -
53.1 <<DISASSEMBLY>> 3

Before any disassenibly and/or cleaning procedure make sure that the dispenser is disconnected from its
power source by unplugging it or switching off the 2 pole wall breakcr.
IREVRT - &0 7 B H B T R R

5311 Remove cover from the bowl.
WEEREE
530 < NS RS AN E SL
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5.3.1/10 Remove the bowl by lifiing its faucet side up and off the fastening hooks (see figure 7)
and slide it out (see figure 8)
?@E%ﬁ > am i BRI B ARSI A BRI (B 7) » B S AR A Al
gt ) e

figure 7 ' figure 8

53.1/1V Slide the outer spiral out (see figure 9) and then the inside auger (see figure 10).
B R T 2R 0 0990 238 & 25 (AN 9) N AL 3 23 PR & 8l (JUE 10)

figure ¢
figure 10

53.1/V Remove the bowl gasket from its scat (see [igure 11),

B I B2 A oA i B9 B VR BB B (ANl 1)

figure 11
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5.3.1/VI Dismantle the [aucet assembly (sec figure 12)

o3 BE 2% H 7K GE B 2% Bl £ (AN 12)
|
tiqure 12
53.1/VID Slide the drip tray out and ecmpty it

) 57 4 AT AT BR K B i ke

5.32 <<CLEANING>> & 3 F1i7 2

5.3.2/1 Prepare at Icast two gallons of a mild clcaning solution of warm (45-60°C/120140°F)
potable water and dishwashing detergent. Do not usc abrasive detergent.
AR EE - FHBAAFESE S -

532/l Using a brush, suitable for the purpose, thoroughly clean all disassembled parts in the
cleaning solution.

= T ELN BRI E % -
5.3.2/111 Do not immerse the lighted top covers in liquid. Wash them apart with the ¢leaning solution
Carctully clean their undersides.

L) 71 5 S B A A — R TS TR o
5.3.2/TV In the samc manner C]t‘.dl"l Lhc. evaporator cylinders using a soft bristlc bursh.

HI] 7R d) 75 0] 0 475 PR B 181 2 25 88 28 4% o

5.3.2/V Rinse all cleaned parts mth cool ¢lean water

EDECF g AR ik S B -

5.3.3 <<SANITIZING>> &

Sanitizing should be performed immediately prior to starting the machine. Do not allow the unit to sit
for extended periods ol time after sanitization.

EAREMBE—RMINZE > WREHEEEANELS > BRrEs -
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5.3.4 <<ASSEMBLY>> &£l 4t

1. Slide the drip tray into place
R KGR E A _

2. Lubricate faucet piston. inside auger and cuter spiral (sce points A,13 and C of figure 13) only with
the grease supplied by the manufacturer or other food grade approved lubricaut.
FI W B80T P I /KRR B > 20T 38 5 38 161 20098 2 8 66 35 A1 13 A »
BAICEBL) = o 75RI & AR » I BB & i o

figure 13

3. Assemblc the faucet by reversing the disassembly steps (see figure 12)

FIFHAR DG 1) (DT 12)40 ek R TR & il 4 -

figure 12
4. Fit bowl gasket around its seat
Note: the largest brim of gasket must face against the rear wall (sce figure 14)

Sl 7 A I AR TR R (4N 14)

figure 14
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5. Insert the auger into the evaporator taking care to accompany it to the end so as to prevent it from
hitting
against the rear wall (see figurc 15)

figure 15

6. Install the outer spiral. Slide it over the evaporator until its front notch engapes with the exposed end
of the auger shafl (see figure 16)
IV IR G mABRI - MEEREAZIEN » EEIELAE S
ST (4N L6) L

figure 16

7. Push the bowl towards the rear wall of the unit until it fits snugly around the gasket and its front
fastening hooks are properly engaged (see figure 17)

A I AR HE DI AT A B2 90 8 (AU 17)

figure 17

H

it <
AESPBIEE » AT EEEBNE KA -
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