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EC Declaration of Conformity

We Seewer AG, Heimiswilstrasse 42, CH-3400 Burgdorf

declare under our sole responsibility, that the product

Model : Rondolino SFT370

to which this declaration relates correspond to the relevant basic
safety and health requirements of the following Directives EC:

Directive for machines 98/37/EC
Directive 73/23/EEC
Directive EMC 89/336/EEC

For the relevant implementation of the safety and health require-
ments mentioned in the Directives, the following standards have
been respected.

EN12100-1, EN12100-2, EN294, EN954-1, EN 60204-1, EN 1672-2

Name: Mathis
Vorname: Werner
Stellung:  Masch. Ing. HTL

Burgdorf, 22.07.2004
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1 Safety Information

1.1 Explanation of Symbols

All sections in this Operating Manual containing safety instructions which absolutely must be observed are
marked with this symbol A and with a number.

1.2 Explanation of Warning Signs

Signs indicating Prohibited Activity §

Reaching under the closed safety guard is prohibited!

Instruction and Information Signs

Make sure to disconnect the plug before opening!

Danger Warning Sign
Danger Warning

High Voltage Warning Sign

Warning against electrical shock
Disconnect mains plug before opening.

1.3 Safety Elements

1.3.1 Safety Guard
Operation

The safety guards serve a dual purpose:
1. They protect the operator against inadvertent contact with the cutting tools of the cutting device and the
Guillotine..
2. The machine can be stopped immediately by lifting up the safety guards. Raising the guards even just
slightly will cause the machine to discontinue operation.
- Lift safety guard
Machine stops operation
(After closing the safety guard, the machine must be started up again afresh.
See Conveyor Belt, Page 050 - 1)

Code: B0100099 - Operating Manual
Edition: 06. 1996 010 1 p g
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1.4 Safety Instructions and Information which must be Followed

The Rondolino by Rondo is built for the food industry exclusively for cutting, conveying and further
processing of dough sheets.

Any other use of these units is not in accordance with the purpose for which they are built, therefore, the
manufacturer will not be liable for any accidents or damage arising as a result of unauthorized use; the risk
in any such instance will be borne solely by the user.

Authorized use also means that the user must follow all instructions prescribed by the manufacturer in
respect of operation, maintenance and service.

Any work on the electrical components of the machine, in particular the correct professional mounting of
the mains plug, may only be carried out by qualified personnel who are familiar with the prescribed safety
regulations.

Protective covers over the electrical controls and the mechanical moving parts may only be removed by
professionally qualified personnel and must be remounted before the machine is put back into operation.

Any unauthorized changes made to the machine, and in particular, to the safety devices on the machine,
will automatically exclude any liability on the part of the manufacturer for accidents or damage sustained
as a result of such changes.

The machine may only be connected to electricity using the mains plug! No permanent electrical
installation may be carried out using, for example, terminal screws. The maximum permissible overcurrent
(overload protection) in accordance with the rating plate must be observed.

The machine may only be connected to the mains using the plug once the machine has been fully
assembled.

Prior to beginning any repairs, service or cleaning work on the whole machine (Cutting table, Guillotine,
Filling depositor) the electricity supply to the machine must be cut (pull out mains plug).

Safety devices on the machine may not be adjusted, shorted-out or expanded.

Operation of the machine when any of the safety devices is out of order is prohibited.

Defective safety devices must be replaced immediately with new original parts from Seewer Rondo.

Machine parts located in the area in which the dough is processed, and whose surface coating becomes
worn (e.g. chrome plate worn off) must be replaced.

P> D

Code:
Edition:

B0100099 - .
06. 1996 010 -2 Operating Manual
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- Reaching under the closed safety guard is prohibited!

- The cutting rollers may only be lowered when the safety guard is closed.

- Because of the danger of injury on the sharp cutting edges, the cutting rollers must be replaced carefully
and professionally. Cutting rollers outside the cutting area must be placed in the holder below the
machine table.

- Building on any units on the cutting table which are not manufactured by Seewer Rondo is at the owner/
operators's own risk.

- Any operation of the machine in conjunction with installations not manufactured by Seewer Rondo will be
at the owner/operator's own risk.

- Do not deposit any loose objects such as knives, tools, articles of clothing, etc. in the area where the
dough is located.

- By operating with stamping dies, select always the stamping mode, otherwise the stamping die and the
conveyor belt will be damaged.

- This machine is not designed to be used in explosive ambient.

>R BPBE

Code: B0100099 - Operating Manual
Edition: 06. 1996 010 3 p g
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2 Transporting, Setting up, Connecting, Dismounting and
Storing the Machine

2.1 Delivery of the machine

The machine is delivered in its original packaging.

- Report any claims for damage caused as a result of
transportation directly to the freight handlers (see
the packaging: the delivery documentation is
attached to it.

2.2 Transportation

The table is supplied with cutting station, drive and
base fully assembled.

The filling depositor and control panel are dismounted
from the table.

2.3 Unpacking the Machine

The machine must be set up on a level, even floor
surface.

For further information regarding the ambient
conditions required for the machine, see General
Information, page 030 - 1

- Unpack the table and accessories.

- Check all items received against the delivery slip
for completeness

Code: B0200104 020 -1 Operating Manual
Edition: 10. 1996
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2.4 Mounting the accessories

At least 2 persons are required to set up the
guillotine.

2.4.1 Mounting the Guillotine

For mounting the guillotine proceed as follows:

- Tilt the guillotine carefully and put it up. Hinge
immediately the fixing links (1) on the front and
the rear side by means of tension screws (2)

For mounting the safety guards proceed as follows:

- Remove the cylinder screws (3) that you find on
the front side of the safety guard rods

- Place the safety guard in front of the guillotine in
such a way that the ratched wheel (4) comes to rest
on the rear side

- By slightly tilting, the safety guards can now be
introduced between the side plates of the guillotine

2 1
- Lift the safety guard until the cylinder screw (3)
can be firmely secured through the bove into the
switch rod
Code: B0200104 020 -2 Operating Manual

Edition: 10. 1996
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2.4.2 Mounting the filling depositor

Take care with the already attached motor cable!

For mounting the filling depositor proceed as follows:

- Lower the basic unit (5) with drive carefully over the
table profile and attach it to the table by means of the
fixing links (1)

- Put both filling depositor units (6) into place

- Engage the filling depositor unit (6) with the motor
(see Operation, page 050 - 19)

2.4.3 Mounting the Control panel

Two persons are required for mounting the
control panel!

For mounting the control panel, proceed as follows:

- Fix the pipe bend (7) of the control panel to the back of
the guillotine using two pipe clips (8) and 4 screws (9)

- Ensure that the screw (10) at the setting ring (11)
protrudes through the cut-out in the sheet of the
guillotine rear wall. It serves as a stop for the swivel
range of the control panel

Take care with the pulled in cables!

Code: B0200104 020 -3 Operating Manual
Edition: 10. 1996
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2.5 Requirements for putting the
machine into operation

Power supply and frequency at the main circuit to which
the machine is connected must be in accordance with
specifications contained on a plate affixed to the
machine. (This plate is to be found on the electrical
cabinet.)

Direct connection without a plug is not permitted!

Ensure that the connection is made professionally and in
accordance with local regulations. (A circuit diagram is

delivered with every machine. It is to be found in the
electrical cabinet.)

- Plug the machine into the electrical supply

- Itis essential to carry out a moving direction test on
the guillotine (see Guillotine Moving Direction Test,
Page 040 - 2)

2.6 Moving the cutting table

- Release the brake (12) on the operating side of the
transport rollers

- Move the cutting table to the desired location

12 - Re-engage the brake (12)

Code: B0200104 020 -4 Operating Manual
Edition: 10. 1996
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3 General Data about the Machine

3.1 General Information
3.1.1 The Machine's Applications

The Rondolino SFT 370 is suitable for cutting, filling
and further processing of dough sheets for the food
industry.

3.1.2 Noise Values

Noise emission values at place of operation:
"70db(A)" according to DIN 45635

3.1.3 Temperatures

The ambient temperatures permissible for the machine:
+5°to +40°C

Permissible temperatures for storage of the machine

- 25°to + 55 °C, for brief periods up to + 70 °C

3.1.4 Ambient Humidity

The ambient humidity permissible for the machine lies in
the area of 30 % - 95 % relative humidity, uncondensed.

3.1.5 Machine Weight

Total weight SFT370 =400 kg

/// / /S, Y PRI . /// , ///r// /// .
72 5 /5// 7 ///////¢ e 3.1.6 Operating Personnel Work Area
/‘ \ T

‘ The hatched area shows the work area designated for the
a—————ﬁ" f:« - by operating personnel.

Code: B0300102 030 -1 Operating Manual
Edition: 06. 1996
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3.2 Machine Models

3.2.1 Rondolino SFT 370

being composed of:

- Table with drive
- Filling depositor ZFGR
- Guillotine ZGM 635
(see Technical Data, Page 090 - 1)

3.3 Prerequisites

In order to be able to process dough sheets on the
machine, the following requirements must be met:

- Dough weight must not exceed 20 kg

- Dough sheets must be well-floured
This will serve to prevent the dough from sticking
to the cutting rollers and the scraper.

- See also Technical Data, Page 090 - 2

Before putting the machine into operation, the belts
must be lightly rubbed with flour in order to prevent
the dough from sticking to the belt.

Code: B0300102 030-2 Operating Manual
Edition: 06. 1996
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3.4 Full View of the Machine

18

1 Machine base

2 Shelf

3 Telescopic section

4 Table sheet

5 Conveyor belt

6 Drive unit

7 Supporting bar for baking sheets
(can be pulled out)

8 Reeler support
9 Scraper
10 Idle roller
1 Cutting station
12 Motor
13 Cutting roller holding device
14 Driving roller
15 Guillotine
16 Filling depositor
17 Control panel
18 Electrical cabinet
Code: 80300102 030-3 Operating Manual

Edition: 06. 1996
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4 Putting the Machine into Operation

4.1 Preparing for Operational Readiness

- Set the main switch (1) in the electrical cabinet to
position "I"

2 - Close safety guard (2) of the cutting station
- Close both safety guards (3) of the guillotine
® & )
[ o oe e = M - Release emergency-stop key (4)
o] © & S )
V i o 74D> ‘:U:JU’ ]
OROR VR ‘
’ i ] The installation is ready for operation when the orange
ORON-< lamp (5) is no longer illuminated.
® ®
\
5
Code: 80400099 040 -1 Operating Manual
Edition: 06. 1996
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4.2 Starting / Stopping the machine

In order to start the machine:

- Press ON key (6)
(conveyor belt starts up)

In order to stop the machine:

- Press OFF key (7)
(conveyor belt stops)

4.3 Guillotine moving direction test

- Select guillotine using selector switch (8)
(turn the switch to the right), counter display (9)
illuminates

- Start the machine using the ON key (6)

Whenever the counter display jumps to 00000,
the guillotine must carry out a cutting operation.

If no cutting operation takes place:

- Stop the machine using OFF key (7)

- Switch off the machine and reverse 2 phases in
the mains plug

- Then repeat the moving direction test

Code: B0400099 040 - 2 Operating Manual
Edition: 06. 1996
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4. Putting the Machine into Operation

4.4 Tightening the Conveyor Belt

Tighten the conveyor belts only enough that the
heaviest pieces of dough (max. 20 kg) can still be
moved along it without the conveyor belt slipping.

Proceed as follows:

- Retighten the left and right tension nuts (10)
evenly and parallel

- Remeasure Distance "X" on both sides using a
ruler marked in millimetres.
The distance X on both sides must be identical.

- Switch on the machine (See Putting the Machine
into Operation, Page 040 - 1)

- Observe the movement of the conveyor belt

If the belt runs off towards one side, proceed as follows:

- Retighten the side where it runs off, using the tension
nut (10)

or

- Slacken the tension nut on the opposite side (10)

- Monitor the belt, and if necessary, correct it until
it runs exactly in the middle of the table

If necessary, repeat this procedure several times.
Routinely monitor the belt during the initial hours of
operation and, if necessary, readjust again.

Tighten and adjust the conveyor belts with
patience!

Prior to carrying out each further correction, allow the
machine to run for at least 30 seconds.

Code: B0400099
Edition: 06. 1996

040 -3 Operating Manual
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5 Operation

5.1 Control panel, operation

N o ]

e LA °

|
[&g = oo el e M MJ‘

Counter, filling depositor

_J
o A0 0 ‘

OO Qg

Guillotine

=]

o0& T Conveyor belt

Y S

5.1.1 Conveyor belt

Operation of the Emergency Stop key in the event of an
emergency stops the entire installation immediately. The
Emergency Stop circuit is released by turning the
Emergency Stop key in the direction of the arrow.

If the safety circuit is interrupted due to an open safety
guard or the Emergency Stop key, the orange lamp
illuminates.

The Rondolino together with the active accessories are
Off on switched on by operating the green ON key.

The Rondolino together with the active accessories are
switched off by operating the red OFF key.

— The conveyor belt speed is adjusted by means of the
1 — potentiometer.

- Stage 1 - minimum beltspeed = 0.8 m/min
- Stage 10 - maximum belt speed =7.0 m/min

Code: B0500119 050 -1 Operating Manual
Edition: 10. 1996
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5. Operation

5.1.2 Guillotine

The guillotine drive is switched on and off
together with the conveyor belt.

Cutting and stamping movements
respectively are initiated by the preset
counter.

Gauillotine ON/OFTF selector switch

In the left position (I) the guillotine and preset counter
are switched off.

In the right position (II) the guillotine and the preset
counter are switched on.

Selector switch for Stamping / Cutting /
Manual

When working with the stamping tool, the selector switch
has to be set to the left position (I, Stamping mode).

The conveyor belt stops whilst the guillotine performs a
cutting operation.

When working with the cutting tool, the selector
switch has to be set to the central position (II, Cutting
mode). The conveyor belt is not stopped whilst the
guillotine performs a cutting operation.

If the selector switch is briefly turned to the right
(position III) the clutch of the swing arm is disengaged..
This permits the cutting or stamping tool respectively to
be lowered manually. (see also Lowering the guillotine in
order to change the tools, Page 050 - 13)

Please note:

Only disengage the clutch when the machine is not
in operation. The installation must however be
ready for operation. (safety guards closed, orange
lamp must not be illuminated)

Code:
Edition:

B0500119
10. 1996

050 -2
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The product length, i.e. the cutting length of the
N, guillotine and the dispensing distance of the filling
depositor is entered on the preset counter (values in mm).

‘ BBE8E
L 0.0.0 The preset counter is only switched on when the
o0 0 guillotine is switched on.

Setting the product length (preset)

- Operate one of the black keys on the counter.
The preset is now displayed on the counter

- Akey is allocated to each digit of the display. Press
the corresponding key in order to amend the
present.

Four seconds after the last operation of a key the
counter setting is automatically displayed once again
and the counter is ready for operation.

The red reset key resets the currently displayed
counter setting to zero.

Cutting adjustment

The cut initiation of the guillotine and the start-up of
the filling depositor take place simultaneously (preset
counter)

The correct positioning of the cut to the filling takes
place by moving the guillotine.

To move the guillotine proceed as follows:

- Slacken locking screws (8) front and rear by approx.
2 - 3 turns.

- Turning the two star grips (29) allows the entire
guillotine to be moved to precisely the right
position

- Retighten the locking screws at the front and rear.

Code: B0500119 050 -3 Operating Manual
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5.1.3 Filling depositor

The filling depositor is made ready for
operation when the conveyor belt is
switched on.

The switching command for filling takes
place by means of the preset counter.

Selector switch AUTO - O - Manual

I 11111 - The filling depositor is switched off when the
selector switch is placed in the upright position (II) .

O
Auto dh? - By turning the selector switch to the left
(position I) the filling depositor is set to

G D automatic operation.

- By turning the selector switch to the right
(position III) the filling depositor will run for as long
as the selector switch is operated.

0, — - This potentiometer is used to set the application time
1 (running time) of the filling depositor (for
%

intermittent filling only).

- Stage 1=approx. 0.5 sec. filling duration
1 10 - Stage 10 =approx. 4 sec. filling duration

1 —
- This potentiometer is used to set the speed
with which the filling is to be applied.
10
Code: B0500119 050 -4 Operating Manual
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Selector switch for operating mode

- With the selector switch in the upright position (II)
the filling depositor operates discontinuously without
stopping the conveyor belt.

- With the selector switch in the right-hand
position (III), the filling depositor operates
discontinuously but stops the conveyor belt during
the filling process.

- With the selector switch in the left-hand position (I)
the filling depositor operates continuously.
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5.2 Standard Cutting Device

The cutting table comes equipped with a cutting
device.

5.2.1 Cutting Device

1 Cutting rollers
2 Tension lever
3 Stop lever

Safety guard

The cutting device is covered by a safety guard (4).

Code: B0500119 050 - 6 Operating Manual
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Some standard dimensions for zigzag cutters in stainless
steel for triangles.

W H Number of rows
120 105 5
140 180 3
180 140 4
*180 100 5

* Also available in plastic

5.2.2 Types of Cutting Rollers

Docking roller

Length cutter

Cross cutter

Zigzag cutter
Form cutting roller
Tandem cutter
H
N
w

Code: B0500119
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5.2.3 Insert Cutting Rollers

Danger of injury on the sharp cutting edges of the
cutting rollers!

Am - Raise the safety guard (4) on the cutting device

The cutting rollers (1) must be inserted in the running
direction of the dough in the following sequence:

a) For Squares /Rectangles

First cut lengthwise, then crosswise

In order to ensure smooth operation of the cross
cutter, the cutter must be inserted in the cutting
direction in such a manner that the dough sheet is first
cut with the cutting knife (5) and then ejected by the
ejector (6).

b) For Triangles:

First use zigzag, then length cutter

Cutting rollers not being used must be stored in
the rest provided for this purpose.

) A Reason: This will prevent damage to the cutting

knives.

Injury to the operator will also be prevented.

Code: B0500119 050 - 8 Operating Manual
Edition: 10. 1996



RONDO 5. Operation

DOGE"
AS.ZA Lowering Cutting Rollers

- Close safety guard (4)

- Lift tension lever (2) gently and turn the stop lever (3)
in a counter-clockwise direction to the limit stop

- Lower tension lever (2) until the cutting roller (1) is
laying on the belt

The further down the tension lever (2) is lowered, the
greater the cutting pressure.

When using a length cutter, make sure to watch
out for the following:

As soon as the length cutter is touching the belt,
lower the tension lever by only 2 steps further at
the most, otherwise the belt could be cut.

Do not set so great a cutting pressure that
damage is caused to the conveyor belt!

5.2.5 Lifting Cutting Rollers

- Gently push the tension lever (2) downwards

- Turn the stop lever (3) clockwise to the limit stop

- Release the tension lever (2) and lift to the limit
stop

Code: B0500119 050 -9 Operating Manual
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5.2.6 Cutting

The width of the dough sheet must correspond to the
length of the cutting roller to be used plus approx.
1 - 2 cm on both sides.

5.2.7 Sources of Errors in the Cutting Operation

Fault finding Cause/Defect Remedy/to remove
1. Dough piece sticks on cutting roller. Dough too moist. Flour dough piece well.
Code: B0500119 050 - 10 Operating Manual
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5.3 Guillotine

5.3.1 Full View of the Guillotine 12

Legend

7 Cutting tool
8 Locking screw

9 Setting screws
10 Safety guard
11 Retaining screw

12 Safety guard hook
13 Adjusting screw

5.3.2 Function principle

Toothed belt

Eccentric

Wrap spring clutch/Shaft

Swing arm
Guide
/
/
4 Knife
Ve
/
(
| I _ Y  —+—Dough
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5.3.3 The guillotine's applications

The guillotine is suitable for cross-cutting and
stamping of dough products with or without fillling.

The guillotine is only to be operated together with the
machine supplied by RONDO.

- Observe the technical data for the guillotine (see
Technical Data, Page 090 - 2)

Please note:

- Maximum product height =35 mm
(Safety guard opening)

- Maximum product length for stamping = 150 mm

- Maximum permitted no. of lifting operations for the

guillotine:
- for cutting 70 lifting operations/min.
- for stamping 50 lifting operations/min.

The no. of lifting operations is determined by the
product length and the conveyor belt speed.

5.3.4 Engaging/Disengaging the safety
guard

Opening

- Open the safety guard sufficiently until the hook
engage by themselves

Closing

- Using one hand, lift the safety guard a little, using
the second hand to lift the hook so that the safety
guard can be lowered

Code: B0500119
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5.3.5 Lowering the guillotine in order to

change the tools

Close the safety guard

The installation must be ready for operation, the
orange lamp on the control panel may not be
illuminated (see Conveyor Belt, Page 050 - 1)

Release the clutch of the swing arm (see selector
switch stamping / cutting / manual, Page 050 - 2)

Using the socket head wrench, lower the swing arm
of the guillotine until the tool rests on the
conveyor belt. Turn in a clockwise direction!

Open the safety guard

5.3.6 Removing the cross-cutting knife or

stamping die

Lower the guillotine until the tool rests on the
conveyor belt (see Lowering the guillotine in order
to change the tools, Page 050 - 13)

Completely slacken the retaining screw (11) of the
scraper. Pull the hold-down device forward and rest it
on the conveyor belt (only in the case of the cross-
cutting knife) (see also Mount hold-down device
with scraper, Page 050 - 15)

Slacken locking screw (8)

Using the socket head wrench, turn the swing arm
of the guillotine over the dead point until the tool
has lifted off the conveyor belt

Completely unscrew locking screw (8)

Remove the stamping die or cross-cutting knife
respectively together with the hold-down device

5.3.7 Mounting the cross-cutting knife or

stamping die

Lower the guillotine (see Lowering the guillotine in
order to change the tools, Page 050 - 13) Ensure
that the swing arm is moved slightly beyond the
lower dead point, i.e. lower the swing arm until it
moves slightly upwards again

Insert the cross-cutting knife together with the hold-
down device or the stamping die respectively over the
retaining bolts (14). Mounting takes place on the input
side of the guillotine

Mount the locking screw (8) and tighten securely

Mount the hold-down device (see Mounting the
hold-down device with scraper, Page 050 - 15)
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5.3.8 Adjusting the height of the cross-
cutting knife and the stamping die

The height adjustment is only necessary when first
mounting the cross-cutting knife or stamping die
respectively, or if the dough is not completely cut.

- Move the knife or stamping die respectively to the
lowest position (dead point) (see Lowering the
guillotine in order to change the tools, Page 050 - 13)

- Fully slacken the lower (15) and upper nuts (16) of the
holder (17) (output side of the guillotine)

- Tighten the upper left and right nuts (16) equally
until the knife or the stamping die respectively lie
across the full width of the conveyor belt

- Gently tighten lower nuts (15)

- Check:
By turning the socket head wrench (in clockwise
direction) move the knife or stamping die
respectively to the uppermost position and back. It
must be possible to move the knife or stamping die
respectively through the lowest position.

If this is no longer possible there is a risk of damage
to the conveyor belt.

Tighten the two lower nuts (15) firmly

Code: B0500119 050 - 14 Operating Manual
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0 = 5.3.9

Mount the hold-down device
(with scraper)

- Lift the cross-cutting knife by hand with socket
head wrench

Mount the hold-down device as follows:

The front side with the two pins (18) is mounted
towards the rear.

- Lay hold-down device sideways, move along
under the knife and raise

- Move the two pins (18), on the back of the hold-
down device, into the two centring holes in the
retaining plate (19)

- Lift the hold-down device at the front and screw the
holding screw (11) into the hole. Firmly tighten the
holding screw and then secure with the counter nut (20)
The counter nut will prevent the hold-down device
from working loose during operation

Adjust the hold-down device sheets as follows:

- Adjust the height of the hold-down device sheets (21)
such that these have a distance of approx. 5 mm from
the product

! !
| |
i I
s e
¥ o AN i —— 1= §
18—”1—%:'—'———21 = | S (\b I/ IEEEER = =
-
19 |
20
Conveyor belt
iii !ii
f Profile of
k&/ table )))
N J
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5.3.10 Mount and dismount the scraper

To dismount proceed as follows:

- Slide the hold-down sheet (21) downwards as far as
possible

- Unhook the tension springs (22) of the scraper (23)

- Lift out the scraper

To mount proceed as follows:

- Slide the hold-down sheet downwards as far as
possible

- Insert scraper into the lateral guides and press
down as far as possible

- Hook tension springs of the scrapers on the side

Code: B0500119 050 -16 Operating Manual
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5.4 Filling depositor

5.4.1 Full View of the Filling depositor (4-rows)

27
26 26

24 24

25

28

Legend

24 Filling depositor unit
25 Basic unit with drive
26 Cover

27 Motor

28 Locking screw

5.4.2 Function principle

. Filling

| Pump Impeller

1

Container

Nozzle

Code: B0500119 050 -17 Operating Manual
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5.4.3 The filling depositor's applications

This filling depositor can be used to process freely
flowing and stiffer fillings, also to some extent those
containing small solid contents.

Abrasive and very coarse filling materials, which
contain for example undissolved sugar crystals can
damage any parts which come into contact with the
filling material!

- Observe the technical data for the filling depositor
(see Page 090-2)

Please note:

- Freely flowing filling materials for which no cover is
necessary can be continuously topped up (without
stopping production).

- Fillings may not exceed a temperature of maximally
40°C

- This filling depositor permits continuous or
discontinuous application of the fillings.

- If a single filling row only is required, both
nozzles are used in combination so that only
a single row is produced. The motor with the filling
unit can be moved to the side after releasing the
locking screw.

- If three filling rows are required, the impeller of one
filling depositor is removed. (Shaft rest mounted!)
When using fluid fillings, the opening has to be
closed by enclosed reducer and sealing cap.

Code: B0500119 050 -18 Operating Manual
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5.4.4 Operation

- Mount the container.
Safety notice on the container on the output side of the
filling depositor (side of guillotine)

In order to connect the filling depositor unit to the
motor, proceed as follows:

- Set minimum speed for the filling depositor on the
potentiometer (see selector switch AUTO - O -
Manual, Page 050 - 4)

- Keep selector switch "AUTO - O - Manual" in
position "Manual" (see selector switch "AUTO - O -
Manual", Page 050 - 4)

- At the same time, press the filling depositor unit
against the motor until the shaft engages in the
catch sleeve.

- Fill the filling into the container

- In order to obtain an accurately weighed
application, care must be taken that the (non free-
flowing) filling is homogeneously filling, that is to
say there are no trapped air bubbles.

- For highly viscous fillings, it is recommended to
use a cover and press it firmly on the filling.

- Adjust the nozzles according to the product

- Set the required operating mode on the control
panel (see Selector switch for operating mode,
Page 050-5)

- Inorder to be able to refill the container, the cover
must be removed or ventilated by pulling out the

blue plug.
Warning
Never allow the filling depositor to run dry! (wear
and tear)
Code: B0500119 050 - 19 Operating Manual
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6 Cleaning

6.1 Cleaning the table a
The machine must never be cleaned using high
pressure cleaners, steam-cleaning machine or

similar.

6.1.1 General Information

Cleaning the conveyor belt

- The conveyor belt is fitted with a scraper. However,
it should still be cleaned after use with a damp cloth
or a brush every day.

Cleaning the scraper

see Dismantling the Scraper, Page 070 - 1)
The scraper should be cleaned daily.

6.1.2 Care
Part see daily weekly
see legend see legend
Machine table, drive and base Page 030 -3 A
Scraper Page 030 -3
Synthetic conveyor belt Page 030 - 3 B
Driving roller Page 030 -3
Idle roller Page 030 -3
Cutting rollers Page 050 - 7 A

Alcohol, solvents or cleaning agents which exceed a ph value of 8 must not be used!
A This means that only cleaning agents that are acceptable for use in the food industry
may be used.

Key

A Wipe with a damp cloth and soapy water
B Wet clean with a brush
C Remove dough residues with a brush and horn scraper.

Code: B0600099 060 -1 Operating Manual
Edition: 06. 1996



RONDO 6. Cleaning
DOGE"°

6.2 Cleaning the guillotine .5

The guillotine must never be cleaned using high
pressure cleaners, steam-cleaning machine or

similar.

The cross-cutting knife, scraper and stamping tools
should be cleaned daily.
They may be cleaned using water.

6.2.1 Care

The guillotine should be cleaned at least once a week
using a cloth and soapy water.

Alcohol, solvents or cleaning agents which
exceed a ph value of 8 must not be used! This

A means that only cleaning agents that are
acceptable for use in the food industry may be
used.

Code: B0600099 060 -2 Operating Manual
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6.3 Cleaning the filling depositor .5
The filling depositor must be thoroughly cleaned

after every use.
A Equipment which is not properly cleaned

endangers the health of your customers or
consumers of your products respectively.

Dismount the filling depositor unit

- Dismount ventilation pin (1) from the cover (2) and
remove the cover

- Pull the filling depositor unit (3) firmly outwards.
This will disconnect the drive shaft from the motor
catch sleeve

- Remove container from the base unit

- Empty the container

- Remove the ball-valve hose (4) (bend)

- Slacken the knurled nuts (5) and both cover plates (6)

Code: B0600099 060 - 3 Operating Manual
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- Press the ball-valve hose directly to the water tap
outlet and force out the filling material, then rinse
well with hot water

- Using the special tool (7) knock back the axe until
the pump impeller (8) extends fully from the hole
on the opposite side

- Remove pump impeller from the drive axle (9), drive
axle remains in place

- Using the special tool (7) knock back the axle (9)
until the second pump impeller (8) extends fully
from the hole

- Remove the pump impeller and then carefully
remove the two shafts from the holes by hand

- Clean the pump impellers by hand under running
water with a brush

- All remaining parts are to be prewashed under
running water and can then be cleaned in the
dishwasher (max. 65° C)

Attention!

- Never clean the pump impeller in the
dishwasher!

- Cleaning agents which exceed a ph value of 8
must not be used! This means that only
cleaning agents that are acceptable for use in
the food industry may be used.

Code: B0600099 060 -4 Operating Manual
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Mount the filling depositor unit

- Push the pump impeller to the drive axle

Attention:
A filling depositor unit always consists of a shaft (9)
with a pin (10) and a shaft with a hole (11).

11

Place the special tool (7) on the pump impeller (8)
and turn into the hole using a vigorous turning
movement

Remount the cover plate (6) and secure the knurled
nuts (5)

At the other side proceed in the same way

Mount the two ball-valve hoses

The filling container is then ready for use.

Code: B0600099 060 -5 Operating Manual
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7 Maintenance

7.1 General Information about Table Maintenance f} f}

Any defects on the machine must be repaired by
an authorized customer service!

o o 7.1.1 Toothed Belt Drive

It is recommended to check the belt tension after a
significant period of operation (1/2 year). It is possible
to retighten the belts by displacing the drive motor on
the drive motor support. At load deflection s =4 mm,
preload stress F should work out to 20N.

7.1.2 Scraper

Dismounting the Scraper

- Unscrew hexagon screws on both sides and
remove scraper (1)

- Clean the scraper (see Care, page 060 - 1)

Mounting the Scraper
- Remount the scraper by following dismounting
instructions in reverse order
Code: B0700116 070 -1 Operating Manual

Edition: 10. 1996



RONDO

7. Maintenance

DOGE"°
7.1.3 Maintenance List
What / Part | Activity daily working daily working daily working
time less than | time 4-8h time more
4 h than 8 h
Conveyor Belts | check M W w
if necessary: replace
Scraper to check for possible 1/2 M M
damages and the
pressure force
Toothed Belt check J 1/2 1/2
if necessary: regulate
the tension or replace

Key
W weekly
M monthly

1/2J semi-annually

J annually

7.1.4 Replacement Parts List

The use of conveyor belts not supplied by Rondo

can lead to premature wear on or destruction of
machine parts (scraper, drive rollers, etc.)

Item no. Description Dimensions Application
10538 Fuse slow T3,15A Electrical cabinet
11432 Fuse super quick acting FF 6,3 A,5x20 mm Electrical cabinet
103898 Scraper Page 070 - 1
103898T03 Scraper Page 070 -1
106513 Conveyor belt 7210 x 640 mm Page 030 - 3, Pos. 5
(Synthetic conveyor belt)
50372 Toothed Belt GT 5MR-600-15 Page 070 - 1
Code: B0700116 070 - 2 Operating Manual
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7.2 General Information for Maintenance of

TAYAYAVA

Any defects or damage on the Guillotine must be
repaired by an authorized customer service!

the Guillotine

7.2.1 Maintenance

7.2.2 Replacement Parts List

The guillotine does not need any maintenance.

Item no. Description

124029701 Scraper

50406 Toothed Belt GT 5MR-510-20
Code: B0700116 070 - 3
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7.3 General Information for Maintenance

of the Filling depositor Q .a 2 Q

Any defects or damage on the Filling depositor
must be repaired by an authorized customer

service!

7.3.1 Maintenance

The filling depositor does not need any maintenance.

7.3.2 Replacement Parts List

[tem no. Description
126880 Pump impeller
50465 O-Ring 8/12
50178 O-Ring 44/50
35489 Cover conplete
124091 Container
136819 Container Inox
124135 Special tool
50458 Coupling 3/4"
50459 Link 3/4"
50461 NozZe 3/4", 16 mm
50460 Reduction 19/12 mm
50463 Nozze 1/2", 9,5 mm
50462 Nozze /2", 12,5 mm
50490 Sedling cap
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Edition: 10. 1996



RONDO 8. Trouble shooting
DOGE"°

Symptom Cause/Defect Remedy/To remove

10. Filling depositor is not conveying. - Safety guard of the guillotine or the Close the safety guard.
cutting station is not closed.
- Selector switch "Filling depositor" on  Switch on the selector switch "Filling
the control panel is not switched on. (is depositor" on the control panel (in

in position "0") position "Auto") (See Filling depositor,
Page 050 - 4).
- Filling depositor unit is not connected  Press the Filling depositor unit to the
to the motor. catch sleeve of the motor. (See
Operation, Page 050 - 19)
- Pump impeller defective. Replace the pump impeller (See
Cleaning Filling depositor, Page 060 - 4)
- Pump impeller not/not correct Mount (correctly) the pump impeller
mounted. (See Cleaning Filling depositor, Page
060 - 4)
- Pump system leaky. Replace defective O-rings, Close the

Cover with knurled screw. (See
Replacement parts list, Page 070 - 4)
- Viscous mass. Put in the cover

11. All other faults / falling outs. Contact the next "SEEWER RONDOQ"
After-sales-service with giving them so
much informations as possible.

Code: B0800099 080 - 2 Operating Manual
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9 Technical Data

9.1 Technical Data Rondolino

Technical Data SFT 370

Table width 715 mm
Conveyor belt width 640 mm

Table lenght total 3550 mm
Height 912 mm
Speed of conveyor belt 0,8 - 7,0 m/min

Rated power

1,5 kVA inclusive accessoires

Edition: 06. 1996

Supply voltage 3x200-420V,
50/60 Hz
Control voltage 24V DC
Max. machine width 920 mm
Total length (incl. drawer) 4170 mm
Machine weight SFT 370 inclusive accessoires: 400 kg
Code: B0200102 090 -1 Operating Manual
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9.2 Technical Data Guillotine

Technical Data ZGM 635
Total length 670 mm
Total width 800 mm
Total height (from table) 625 mm
Height with opened safety guard 675 mm
Passage of safety guard 35 mm

Control voltage

24 VDC (110 VAC)

Drive AC-gear motor
a) Cutting
Width of cross-cutting knife 610 mm
Usable width 600 mm
Cuitting length minimal 10 mm
No of strokes in continous operation maximal 70 1/min
b) Stamping
Stamping length maximal 150 mm
Stamping width 580 mm
No of strokes by dies with ejectors 50 1/min
Dough thickness maximal 15 mm
9.3 Technical Data Filling depositor
Technical Data ZFGR
Hopper capacity 12|

Admissible fillings

- free flowing fillings (with small solid contents)
- stiffer fillings (with small solid contents)

Temperature by processing

till 40° C

Functioning

- continuous
- discontinuous without belt stop
- discontinuous with belt stop

Number of outlets

2 ever filling depositor unit

Application quantity

- continuous, approx. 10 - 100 g/10cm ever outlet
- discontinuous with belt stop, approx. 3 - 60 g/spot

Drive

DC-gear motor

Technical specificationssubject to changewithout notice

Code: B0900102
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9.4 Additional information

For the Rondo-Doge Rondolino we use the following materials, which are approved for coming into contact with
food stuff:

- Theconveyor beltsmade of plastic material:
All plastic coated conveyor belts used on our
machines correspond with the requirements of the
FDA (Food and Drug Administration, USA).

- The parts of the cutting knives that are touching
the dough are made of stainless steel (chromium
nickel steel, DIN Mat. no. 1.4301, 1.4016).

- Theroller of the manual dough reeler that is
touching the dough is made of aluminium,
anodised colourless.

- The scrapers of the scrap deflectors are made of
stainless spring steel (DIN Mat. no. 1.4310) and are
additionally Teflon-coated.

The scraper blade of the conveyor belt scraper is
made of plastic material (POM-C). Thismateria
corresponds with the requirements of the "Bundes-
gesundheitsamt BGA", Germany).

- GuillotinezGM635:
The knives and the hold-down device sheets are
made of stainlesssteel (chromium nickel steel,
DIN Mat. no. 1.4301, 1.4016).
The scrapers blade are made of plastic materia
(POM-C). Thismaterial correspondswith the
requirements of the “Bundesgesundheitsamt
BGA”, Germany.

- Filling depositor ZFGR:
The containers are made of PP (polypropylene).
The pumpimpellersare made of XNBR (special
nitrile rubber)
The ball-valve hosesincl. outlet nozzle are made of
POM (polyoxymethylene)

- Not explicit mentioned parts with dough contact:

- Parts made of steel, sheet sted!:
Material chromium nickel stainless steel
(DIN Mat. no. 1.4301, 1.4016, 1.4104 or 1.4305)

- Partsmade of aluminium:
Aluminium surface treated (anodised colourless
or have an anodised layer in which Teflon is settled)

- Partsmade of plastic material:
POM-C (polyoxymethylene)
PETP (polyethyleneterephthal ate)
PA (polyamid)
PE-UHMW (polyethylene, ultrahigh molecular)
PP (polypropylene)

The parts of the accessories which come into contact
with dough are indicated in the operating manual of
the corresponding accessory.
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