TOAST MOULDER MANUAL
I. Function & Features:  

1. Can be used to make various breads and pastries in special patterns as well as to roll or squeeze the dough for expelling air bubbles so as to ensure excellent moisturization effect. 
2. Main Features
1) With specially-designed structure, the said machine is capable of pulling the dough long enough to deair and enhance dough shear; 
2) The said machine is powerful, fast and can adjust the thickness of dough that is processed; 
3) Once being processed, the dough can roll 2.5~3 cycles that is 1 cycle more than that being processed by other forming machines;   
4) The roller is clad with hard chromium that is able to sustain scratches and create a non-stick surface; 
5) Able to improve the production efficiency considerably and also lower down the manpower cost. 
II. Main Parameters 

1. Voltage: (1) Single Phase220V~50-60HZ~0.75KW 



(2) 3-phase 380V~50HZ~0.75KW 
Please specify one model while placing an order and it is recommended to adopt the 3-phase 380V model in order to conserve energy and lower down noise.  
2. Dimensions: 500×1050×1300
3. Weight: 210kg
4. Operation Width: 380mm
III. Operation Description 

1. The small wheel on the top is used to adjust the width of the feeding opening and should be locked following adjustment. The width of the feeding opening should be sufficient for a dough to get through and if too wide, waste could be resulted in as the dough exceeds the rolling surface.  
2. Those 2 large wheels behind are used to adjust the gap for  the upper and lower roller sets so as to obtain dough with proper shear and in proper forms. In the process of adjustment, increase the spacing for the upper rollers and decrease for the lower rollers. Through this way, the dough can be rolled down and extended twice.  
1) The tension of the forming stainless steel mesh is adjustable. To obtain obvious forming effects, loosen the mesh and to eliminate influences, tighten the mesh. When pressing a dough independently, take out the forming mesh.   
2) The forming board attached to the suspension arm can be lifted and lowered via a wheel and the special patterned plastic board at the bottom is used to squeeze the dough. Adjust both components according to the product requirements. When pressing a dough independently, lift the forming board. 
3) The frame above the conveyor belt can be used to load materials so as to save space. It is also conducive for operation. 
4) A retractable board that can be pulled out to catch dough falling from the conveyer belt is attached.  
IV. Cautions:

1. As the rollers are rotating at high speed, it is forbidden to reach out hands into the feeding opening during operation. Additionally, lower down the protection hood and disconnect the power supply while maintaining the machine.  
2. Never feed hard object into the machine via the feeding opening and the dough to be rolled should not be too hard. It is forbidden to accept the frozen dough before thaw. Otherwise, the machine's service life could be impaired.    
3. Following operation each day, clean up the conveyer belt and the surface of the rollers as well. Remove the dough residual stuck to both ends of the rollers timely as once it enters the rolling bearing, unexpected maintenance loss could be incurred. 
4. Form such a good habit that to test the machine before operation to check out for irregular noise. If any fault is detected, take relevant actions immediately so as to prevent life and machine damages even caused by a loose bolt or other small irregularities. 
5. Although it is easy to operate the said machine, operators without receiving any relevant training programs should not be allowed to work with it as it is always necessary to obtain knowledge about operation key points and safety issues before operation through training for any kind of machine. 
6. Be aware of the rotation direction of the rollers while connecting cables. 
V. Trouble-shooting 
	Item No.
	Fault
	Reason
	Solution

	1
	No response after turn-on
	1. Power supply failure 

2. Damage after startup 

3. The motor is burnt 
	1. Check out the power supply circuit 

2. Replace the switch 

3. Repair the motor 

	2
	Roller unable to move when the motor is rotating
	1. The belt gets too loose 

2. Severe belt abrasion 

3. The chain gets loose 

4. The gear driving belt or braking bolt  get loose
	1. Install and adjust the belt 

2. Replace the belt 

3. Check out the chain 

4. Check out the driving part and resume 

	3
	Conveyer belt running off-course
	1. Improper adjustment of front roller before suspension arm 

2. Impurities (such as dry dough) are stuck between the roller bearing and conveyor belt. 

3. Roller bearing damage caused by flour 

4. The conveyer belt is jammed by large foreign object 
	1. Adjust the wheel to tension properly and the adjustment at both sides could cause the conveyer belt to run off-course 

2. Adjust again following relevant treatment

3. Replace the bearing 

4. Replace the conveyor belt

	4
	Uneven thickness
	1. Roller adjustment spring failure 

2. The fixing bolt for the small chain wheel becomes loose 

3. Impurities stuck to rollers 
	1. Replace the spring 

2. Adjust its position till the gaps at left and right are identical and then tighten the bolt 

3. Remove the impurities and then start up the machine 

	5
	Considerable noise
	1. Impurities stuck between roller and plastic scraper, causing the latter to shake

2. Terrible motor operation due to instable voltage 

3. Bearing or fixing chain lack of lubrication 

4. The bearing is damaged 

5. The chain is too tight or loose 

6. Improper adjustment of plastic scraper spring 

7. Bad contact between casters and floor so that the said machine shakes slightly in operation. 
	1. Clean up the rollers 

2. Stabilize the voltage 

3. Add lubricator 

4. Replace bearing 

5. Find out those underlying reason and then adjust 

6. Adjust the spring 

7. Stabilize the casters 
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