Two Speed Mixer
Service Manual
1. Main Specifications and Parameters

	Capacity
	Mixing Amount
	Dimension
	Rated Voltage
	Rated Power

	15 kg
	1—15 kg
	970×490×1050mm
	415V  3N～
	2.9 Kw

	25 kg
	2—25 kg
	1030×580×120mm
	415V  3N～
	3.8 Kw

	50 kg
	3—15 kg
	1125×680×205mm
	415V  3N～
	5.4 Kw

	75 kg
	5—75 kg
	1470×820×350mm
	415V  3N～
	8.4Kw


When leaving factory, the mixer is accompanies with a 2m-long cable. Air switch should be prepared by customer himself.

2. Function

1) Used in food industry to mix flour dough for making bread, this mixer may change its mixing time and speed, so as to ensure that the toughness, water content and swelling force of the flour dough mixed by the mixer meet the requirements;

2) Designed by applying advanced technology, the mixer has the advantages such as long mechanical durability and high mixing speed;

3)
Equipped with a specially-developed integrated circuit board, this mixer can automatically change the mixing speed in accordance with the program and digitally display the speed in the screen, so that it is easy to operate;

4)
Equipped with the function to prevent its circuit from being overloaded, the mixer is effectively prevented from incurring damage caused by disoperation;

5)
Thanks to the special structure of this mixer, the flour dough mixed contains enough water and has high swelling ability, so that the bread baked is 2% larger than conventional bread and of good taste;

6)
This mixer has long service life and elegant appearance.
3.
Operation 

The helical mixing hook can run at high or low speed; though the speed of mixing tank is constant, it can run in 2 different directions.

The mixer can be operated under pulse mode(“PUSE”), manual mode(“MANUAL”) or automatic mode(AUTO), each of which is detailed as follows: When this machine is switched on, it operates under the manual mode. Press the button “START” so as to begin the work. You may also press the button “SET” so as to select the pulse mode, manual mode or automatic mode.

1)
Pulse Mode

If you press the button “SET” and select the pulse mode, the pulse mode indicating light will come on, and the machine will operate under the pulse mode. Under the pulse mode, the mixing tank can only run in forward or reverse direction by pulsing. That is, the mixer hopper will run when you press down the button “FORWARD” or “REVERSE” and will stop when you release such button.

2)
Manual Mode

(1)
If you press the button “SET” and select the manual mode, the manual mode indicating light will come on. Press the button “START” and the marchine will start to work. Under the manual mode, you may change the rotating direction of the mixing tank by pressing the button “FORWRD” or “REVERSE”; and you may change the speed of the mixing hook by pressing the button “SLOW” or “FAST”.
(2)
When starting the mixing hook, be sure to make it run at low speed firstly by pressing the button “SLOW”, and then it necessary, make it run at high speed by pressing the button “FAST”. For the purpose of prolonging the service life, this mixer is specially designed so that the mixing hook can’t be started up at high speed directly. 

3)
Automatic Mode

If you press the button “SET” and select the automatic mode, the automatic mode indicating light will come on. Under the automatic mode, the mixing time for low speed or high speed can be set respectively by pressing the button “ eq \o\ac(□,▲)” or “ eq \o\ac(□,▼)” when the mixer is in the standby state. Values set in this way will be stored. After setting the mixing time, press the button “START”, will run at low speed. Thirty seconds after the time set for low speed elapses, the mixer will automatically run at high speed until the time set for high speed elapses. Afterwards, the buzzer sounds, and the mixer stops and returns to the standby state. 

If it is necessary to stop the mixer in the course of automatic operation, just press the button “STOP.”

By setting the time for low-speed mixing and high-speed mixing rationally in accordance with the specific product, you may effectively stabilize the quality of product and obviously raise the working efficiency.

In consideration of the actual situation in bakery, the mixer is designed as mentioned above. At the beginning, the mixing is carried out at low speed so as to prevent the flour from being splashed everywhere; after a while, the mixing is carried out at high speed so as to increase the toughness and water content of the flour dough. If necessary, the manual function of the mixer can be used after the automatic operation to further mix the flour dough.
4.
Control on Mixing

Since different products have different requirements on toughness and water content of flour dough, the mixing operation should be controlled in the aspects including time for low-speed mixing, time for high-speed mixing and order of adding raw materials. Normally, the mixing operation is carried out on the basis of the following principles:

1)
When the dry flour is added at the beginning, the mixing operation should be carried out at low speed;

2)
Ice water should be added so as to prevent the flour dough from getting too hot (It is forbidden to add ice cube directly);

3)
For specific product, the rule of mixing can be obtained through several experiments; 

4)
It is recommended to take the automatic mode as the first choice, so as to increase the efficiency and save time;

5)
Tear or press the flour dough with hand so as to inspect its toughness and elasticity. If necessary, adjust the time of low-speed mixing and the time of high-speed mixing.

5.
Notice

1)
If being used with care, the mixer will get its service life prolonged. It is advised to limit the mixing amount to 80% of the maximum mixing capacity, so as to reduce the wear of wearing parts such as triangular belt. The user of the mixer should inspect the tension of the triangular belt regularly. If the belt is too loose, slippage may occur and thus the service life of the belt will get affected seriously;

2)
Since large ice body or frozen flour dough may cause severe impact between the helical hook and the mixing tank and thus the mechanical parts may get permanently damaged and the electric parts may age rapidly owing to overload, it is absolutely forbidden to put them into the mixing tank. The diameter of ice body may not exceed 2mm; otherwise the losses arising therefore should be borne by the user himself;

3)
Wet cloth can be used to wipe the casing of the mixer so as to keep it clean. Please note that the waterproof classification of this mixer is IPX1, and never flush the top and side frame of the mixer with water;

4)
If the ground is too slippery, be sure to place a rubber pad between each foot of the mixer and the ground, so as to absorbing vibration and preventing the mixer from sliding. If the mixer is found shaking in the course of operation, reposition it carefully;

5)
The mixer should be able to stop automatically when the safety rack is lifted up, otherwise the sensitive switch should be repaired so as to ensure the safety;

6)
Viewed from above, the helical hook should rotate anticlockwise. Be sure to connect the external wires in accordance with the requirement on order of phase, otherwise the flour dough may be hooked out of the tank.

6. Common Troubles and Troubleshooting

	No.
	Trouble Symptom
	Possible Cause
	Troubleshooting

	1
	After being switched on, the mixer doesn’t work
	1. The power supply is abnormal or the power switch trips out
2. The safety rack has not been put down or the sensitive switch is out of service
3. The heat relay trips out

4. The contactor breaks down
	1. Inspect whether the power supply is in normal conditions.
2. Put down the safety rack or adjust or replace the sensitive switch.

3. Reset the relay after the trouble is eliminated.
4. Replace the contactor.

	2
	Though the tank rotates, the hook doesn’t rotate or rotates powerlessly
	1. The helical hook contactor breaks down
2. The belt is broken or too loose
3. The key bar of the belt pulley comes off
4. The helical hook motor breaks down
5. Poor contact occurs to the button switch.
	1. Inspect the wiring or replace the contactor.
2. Adjust the replace the belt.
3. Re-install the key bar.
4. Inspect the circuit or repair or replace the motor.
5. Adjust or replace the button switch.

	3
	The mixer makes excessively high noise
	1. The mixer is not lubricated properly
2. The bearing is damaged owing to overload.
3. The supply voltage is unstable.
4. The motor breaks down or phase missing occurs to the power supply
5. The load is too high (too much flour dough or too large ice body)
	1. Clean up the mixer and apply lubricating oil to it.

2. Replace the bearing.
3. Stop the mixer and wait.
4. Inspect the circuit or repair or replace the motor.
5. It is forbidden to overload the machine.


7.
Electric Schematic Diagram and Wiring Diagram and Relevant Requirement

The wiring diagram is printed on the casing of the mixer. Users are advised to connect a leakage circuit breaker to this mixer directly.
The electric schematic diagram is attached to this Service Manual for reference.
All electric components should be repaired by maintenance personnel designated, so as to avoid the occurrence of accident.

If you have any problem, please contact us and we are always at your service.
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