OPERATION MANUAL FOR HYDRAULIC DIVIDER MODEL D16 , D20

· DIVIDE DOUGH INTO ROUND PIECES

1.SPECIFICATIONS

	MODEL
	D16
	D20

	Number of Dough Pieces
	16pcs
	20pcs

	Dough Weight Range
	100-1000Gm
	100-800Gm

	Max Workload
	16Kg
	16Kg

	Motor 
	1.5Kw
	1.5Kw

	Weight Kgs
	350Kg
	350Kg

	Dimensinon (mm)
	610x680x1000mm
	610x680x1000mm


2.INSTALLATION 

In order to achieve an optimal performance of your hydraulic divider , we advise you to choose a location having the following properties:

· Ventilated and dry 

· With good lighting 

· Protected from direct sunrays and rain 

· Far from heat source and water

· On a robust , plane , horizontal surface without any vibrations

3.ELECTRIC SUPPLY 

Please connect the correct electric supply to the machine as indicated on the nameplate.

To ensure safety , electric connection must meet the prevailing electric standard of the country where it is being used and comply with the following specifications:

· Three phase power outlet +neutral +earth 

· Minimum 16 Amps capacity 

· An 8 Amp fuse must be associated with the power outlet for a three phase supply of 380v, or an 12Amp fuse for a three phase supply of 220v.

· Grounding to be done properly

4.OPERATION

(1) SAFETY POSITION FOR THE OPERATOR

For safety reasons , the person operating the hydraulic divider must be within a radius of one meter around the machine and be in front of the machine.

(2) PREPARATION AND DIVISION 

Make sure the emergency stop button is not functioning before you start machine.

a. Switch on electric supply .

b. Press the downward button C to lower the knives and head to the maximum , and them put some vegetable oil in the vessel .

c. Place dough (not more than 16Kg) in the vessel , and put a little vegetable oil over it .

d. Close the cover tightly with handle A.

e. Press upward button B to divide the dough .

f. Press downward button C to lower the knives and head again .

g. Open the cover with handle A.

h. Press upward button B to lift up the head and knives.

i. Move the divided dough out of the vessel .

j. Clean the vessel .

k. Switch off electric supply 

5.SAFETY CAUTION 

(1) When the machine is being operated , do not open the side door .

(2)When you open the top cover , keep yourself a certain distance from the machine in order that the top cover can not hurt you .

(3)When something emergent happen , press red emergency stop button to stop the machine.

(4)If you restart the machine after an emergency stop , you have to turn the red button in the direction of the arrows.

(5)When diving dough in the vat ,make sure the cover is closed tightly by turning handle A to the stop .

6.CLEANING

Your divider must be cleaned according to the following procedures:

(1)  Clean the inside of the vessel and the cover after each day use .

· Place the head and knives in the low position .

· Press the emergency stop button .

· Remove any dough remains that could still be on the walls of the vessel, the head and the inside of the cover with a cloth dipped in vegetable oil or olive oil .In this case , impregnate the remains with oil and wait for o woman before starting the operation again .

(2)  Clean the knives after each day use 

· Position the head and knives in the low position .

· Place the four plastic pipes on the head .Never place a plastic pipe between two divisions, always in the middle of each division .

· Close the cover.

· Raise the head and knives ,leaving the head and knives in the high position .

· Press the emergency stop button and unplug the machine.

· Open the cover and remove the four plastic pipes.

· Clean the knives with a cloth dipped in vegetable oil .

(3)  Clean the outside of the machine at least once a week .

· Close the cover of your hydraulic divider, press the emergency stop button and unplug the machine.

· Wash the body with a non-abrasive sponge and warm soap water .

· Rinse and dry it thoroughly .

· Switch on electric supply and start it up .

NOTE: This machine must never be cleaned with running water .

(4)  Cleaning the inside f the machine at least once a week .

· Move the head in low position and knives in high position .

· Press the emergency stop button and unplug the machine.

· Just press the latch of the side cover to open it .

· Clean all the inside parts of the machine with a brush on a hard brush ,particularly the corners ,where dough and flour could remain ,as well as the mechanical parts .

· Close the two side covers by the latch .

· Switch on electric supply and start it up .

7.MAINTENANCE

Every three months you must check the hydraulic oil level of your divider. Check procedures :

· Place the head in low position .Press the emergency stop button and unplug the machine.

· Open the right side cover by pressing the latch .

· Open the oil tank lid 

· Make sure that the oil level is still over the black line when the hydraulic cylinder is lowered to the maximum, and not below the red line when lifted to the maximum.

· If necessary, add hydraulic oil ,which is in compliance with the specifications.

· Close the lid of the tank. Close the side cover by pressing the latch .

· Switch on electric supply and start it up .

