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Fig. 07

Fit the protection on the machine by matching the 4
holes in the protection with the 4 metallic guides placed
in the lower side of the machine front part.

Fig. 08

Press the protection and let it slide on the guides.

Fig. 09
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3. DIRECTIONS FOR USE

3.1 Machine safety warnings

When using industrial equipment and plants, one must
be aware of the fact that drive mechanisms (rotary mo-
tion), high voltage components, as well as parts subject
to high temperatures may cause serious damage to per-
sons and things.

It must be noted that:

¢ Any incorrect use or handling shall be avoided;

e Safety devices must neither be removed nor tam-
pered with;

¢ The machine shall be regularly serviced;

¢ Only original spare parts are to be used especially as
far as those components with safety functions are

concerned (ex.: protection microswitches, thermo-
stats);

e Suitable personal protective equipment is worn;

To achieve the above, the following is necessary:
¢ At the working place an instruction manual relevant
to the machine should be available;

e Such documentation must be carefully read and re-
quirements must consequently be met;

e Only adequately skilled personnel should be as-
signed to electrical equipment;

¢ Be on the look out that no technician will ever carry
out interventions outside his own knowledge and re-
sponsibility sphere.

3.2 Warnings for machine correct

use

The machine includes two different operating modes:
STOP function (machine not working) and START
function (ice cream production enabled). The START/
STOP key is to be pressed in order to switch from one

function to the other.

The cooling chamber connection and removal
must be performed only when green LED (on
START/STOP key) is on.
When not using the machine, the cooling chamber
must be removed.
Should the machine be disconnected from the
mains, proceed as follows:

o if the green LED, set on START/STOP key, is on,

remove the cooling chamber.

¢ disconnect the machine from the mains
When connecting the machine to the mains once
again, proceed as described as follows:

¢ Connect the machine to the mains

e Wait for the green LED, set on START/STOP
key, to switch on.

¢ Connect the cooling chamber to the machine.

AN AN

The machine is fitted with a device blocking
the cooling chamber coupling handle when the
machine is operating and when the machine is off.
Therefore it is necessary not to force the handle
opening and wait for the green LED on START/
STOP key to be on.

2018/09 - 06
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3.3 Machine configuration

The machine has a motor to drive the beater, and a
cooling system with air-cooled condenser.

The product preparation is carried out by filling the
cooling chamber with the mix and by starting the
automatic cycle (Fig. 05). When an acoustic signal
warns that the cycle is finished, the product is ready to
be taken out from the cooling chamber (Fig. 06).

A WARNINGS 4\

To make product extraction easier, only use the
plastic spatula supplied. Never use metal spatulas
as these could damage the cooling chamber.

Fig. 05

Ice cream production

3.4
After washing, sanitising and thoroughly rins-
IX\ ing the machine right before its use, accord-
ing to the instructions given in section 5
“Cleaning, it is possible to start the ice cream
production by following the instructions specified here-
after:

e Make sure that the beater is inside the freezing
chamber.

e Pour the desired mix quantity (min. 150 g, max. 500
g) directly into the cooling chamber.

Fig. 06

¢ Make sure that the light on START/STOP key is green.
¢ Open the transparent guard by turning it outward.

Fig. 07

Lift the connection protection door on the front side of
the freezing chamber

Fig. 08

/I\ WARNING /I\

Before connecting the chamber, open the door
and make sure that the connections are clean and
dry. If that is not the case, dry the connections with
absorbent paper.

Fig. 10
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e Insert the freezing chamber.

Fig. 09

e Make sure the beater coupling has fixed the beat-
er correctly. Otherwise, open the transparent guard,
manually lift the dragging element, reposition the
beater vertically and lower the dragging element. If
the beater is not fixed yet, try rotating it manually.

Fig. 11

Fig. 14

A\ WARNINGSSS/ |\

Do not move the freezing chamber when the clear
protection is closed to avoid collision with the
beater. Do not move the handle if the green LED
is OFF.

Fig. 12

¢ Press the "START/STOP" key to start the cycle.

Fig. 15
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3.4.1 Ice cream dispensing

The FREEZE & GO are equipped with a system for
feeling ice cream consistency. Once the correct
consistency has been reached during the freezing
stage, an acoustic signal activates and the refrig-
eration system stops. The production cycle can be
interrupted at any time by pressing START/STOP.

an acoustic signal activates and a blue LED
flashes. At this point it is possible to extract the
ice cream from the cooling chamber as follows:

¢ Press the “START/STOP” key to stop the cycle.
Fig. 16

’x\ When the production cycle is complete

/N /N

Always open the transparent protection before re-
moving the freeing chamber, otherwise the beater
could hit and damage the protection.

¢ Open the transparent guard outwards.

Fig. 18

¢ Slide the cooling chamber out of the guides, by pull-
ing backwards. During the extraction phase, the con-
nection protection door must close automatically.

e Wait for the blue LED on the START/STOP key to
switch off and the green LED to switch on.

e Lift the cooling chamber coupling handle to discon-
nect the machine chamber.

Fig. 17

Fig. 19

Removing also the beater makes it easier to ex-

tract the ice cream from the chamber.

/N

To make product extraction easier, only use the
plastic spatula supplied. Never use metal spatulas
as these could damage the cooling chamber.

18
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4. SECURITY DEVICES

4.1 Safety microswitches

The FREEZE & GO are equipped with a safety microswitch that detects the correct closing of the cooling chamber
and the transparent guard.

If the above conditions are not satisfied, an alarm activates and the machine does not start the freezing cycle.

If during the freezing cycle the transparent guard is opened, the cycle stops and an alarm activates. When the guard
is closed again, the cycle restarts.

2018/09 - 06 1 9



FREEZE & GO US

CARPIGIANI

5. CLEANOUT,
DISASSEMBLING AND
REASSEMBLING OF PARTS
IN CONTACT WITH THE
PRODUCT

General description

Cleaning and sanitisation are operations that
must be carried out habitually and with maxi-
mum care at the end of each production run to
guarantee the production quality and respect
the necessary hygienic norms.

5.1

Giving dirt the time to dry out can greatly increase the
risk of rings, marks and damage to surfaces.

Removing dirt is much easier if it is done immediately
after use because there is the risk that some elements
containing acid and saline substances can corrode the
surfaces. A prolonged soaking is recommended.

5.2 Washing conditions

Avoid using solvents, alcohol or detergents that
could damage the component parts, the machine or
pollute the functional production parts.

When manually washing never utilise powder or abra-
sive products, abrasive sponges or pointed utensils;
there is a risk of dulling the surfaces, removing or de-
teriorating the protective film that is present on the sur-
face and scoring the surface.

Never ever use metal scouring pads or synthetic abra-
sives to stop any scouring action that could remove
ferrous parts that could cause oxidisation or make the
surfaces vulnerable.

Avoid using detergents that contain chlorine and its
composites. The use of these detergents such as
bleach, ammoniac, hydrochloric acid and decalcifi-
ers can attack the composition of the steel, marking it
and oxidising it irreparably and causing damage to the
“plastic” parts.

Do not use dishwashers and their detergent products.

5.3 Suggestions

Use a non-aggressive detergent solution to wash the
parts.

Manually wash the parts in water (max. 104°F - 40°C)
using a non-aggressive detergent.

To sanitize the disassembled parts leave them in the
sanitizing solution for the time indicated by the solution
manufacturer (use the sanitizing product following the
manufacturer’s instructions, the type and sanitizing agent
concentration must comply with 40 CFR § 180.904) and

rinse them before refitting.

Use drinking water (bacteriologically pure) to rinse the
parts.

When the washing procedure has been completed and
before the reassembly of each component dry thor-
oughly with a clean and soft cloth that is suitable for
coming into contact with foodstuffs, to avoid leaving
any humidity rich in mineral salts and chlorine that could
attack the metal surfaces and leave opaque traces.

Carpigiani recommends the use of a cleaning/sanitizing
solution to wash the machine.

The use of a cleaning/sanitizing solution optimizes the
washing and sanitizing procedures in that it eliminates
two phases of the procedure (a rinse and a washing
phase). Basically, the use of a cleaning/sanitizing solu-
tion saves time by facilitating and simplifying washing/
sanitizing procedures.

It is also essential that each time the machine is
washed and parts in contact with the ice cream
mix are removed, to make a visual check of all
parts in thermosetting materials, plastics, elasto-
mers, silicone and metal that come into contact
with the product (For example, scraper tabs, beat-
ers, etc.).

OEach part must be whole, not worn and without
cracks or splits, or opaque, if originally polished/
transparent.

Carpigiani refuses to accept any liability for dam-
age caused through imperfection and/or failures
not found and promptly solved, including with the
use of original replacement parts, and is happy to
provide help and consultation for all specific cus-
tomer requests.

5.4 How to use xsan detergent/

sanitizer

Prepare a solution of water (at a temperature

IX\ between 86 and 104°F) and sanitizing deter-

. gent following the instructions shown on the
label of the product being utilized.

Cleaning/sanitizing
e Remove larger residues by hand.
¢ Remove finer residues with a jet of water

¢ Dip the beater, blades and coupling in the cleaning/
sanitizing solution

¢ ill the cooling chamber with cleaning/sanitizing solu-
tion

¢ Let the solution react for the time indicated on the
label of the product being utilized.

¢ Rinse the parts with care, using plenty of clean drink-
ing water

20
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5.5 Preliminary cleaning

Cleaning and sanitation must be carried out at the end
of every cooling cycle as a habit and with utmost care in
order to guarantee the production quality in the obser-
vance of necessary healthy rules.

Make sure to have clean and sanitised hands before
proceeding with the operations described below.

¢ Make sure that the LED on START/STOP key is green.

A WARNINGS 4\

Do not move the freezing chamber when the clear
protection is closed to avoid collision with the
beater. Do not move the handle if the green LED
is OFF.

e Lift the cooling chamber coupling handle to discon-
nect the machine chamber.

Fig. 20

e Open the transparent guard by turning it outward.
Fig. 21

¢ Slide the cooling chamber out of its guides by pulling
backwards.

Fig. 22

5.6 Beater removal

Remove the beater by pulling it gently upward and mak-
ing sure not to damage the scrapers.

Perform this operation with care in order not to
drop the beater or the cooling chamber as this
could damage them.

Fig. 23

¢ Remove the scrapers completely.

Fig. 24
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5.7 Removal of transparent guard

e Pull the protection outwards to release it from the
hooks

Fig. 25

e Separate the two parts of the protection by rotating
the mobile part until the tab matches with the
relevant slit

Fig. 26

5.8 Washing and sanitizing com-

ponents

e Fill the container with cleaning/sanitizing solution
prepared following the producer instructions.

e Use the supplied brush to clean all the components
and relevant holes

¢ Dip the parts in the cleaning/sanitizing solution and
leave them there for the time specified by the manu-
facturer.

¢ Rinse the parts with care, using plenty of clean drink-
ing water.

¢ Place the components on a clean and sanitized tray
to air-dry.

¢ Wipe the exterior of machine with a wet sanitized cloth.

5.8.1 Chamber Washing

¢ Grip the chamber by the handle and start washing it
without ever plunging it completely to remove any
product residues.

Do not pour water on the front side of the chamber
where the machine connections are placed

Fig. 27

¢ Fill the cooling chamber with cleaning/sanitizing so-
lution (prepared as specified by the manufacturer)
and leave it there for the time specified by the manu-
facturer.

¢ Rinse with plenty of clean water.

¢ Leave the cooling chamber dry on a clean and sani-
tized tray or dry it with a clean and sanitized cloth.

e Before using the cooling chamber again, dry it care-
fully with a sanitized cloth above all on the front side

which is connected to the machine.

Before connecting the chamber, make sure that
the connections are clean and dry. If that is not the
case, dry the connections with absorbent paper.

Fig. 28

22
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Fig. 29

5.8.2 Cleaning the freezing chamber con-
nections
¢ Slide out the rod that works as a pin so as to remove
the door

Fig. 30

=)

¢ Remove the connection protection seals using the
supplied puller

Fig. 31

e Clean any accumulated dirt with the suitable brush
and remove any sign of humidity using absorbing
paper.

¢ Refit the seals just by pressing on them, having care
to insert them in the relevant seats

¢ Refit the door by refitting the rod that works as a pin
Fig. 32

5.8.3 Cleaning the machine-side connec-
tions

¢ Remove the connection protection seals using the
supplied puller

Fig. 33

¢ Clean any accumulated dirt with the suitable brush
and remove any sign of humidity using absorbing
paper.

¢ Refit the seals just by pressing on them, having care
to insert them completely in the relevant seats

5.8.4 Cleaning the front side of the machine

= Remove the seals that protect the beater coupling,
located in correspondence of the horizontal part
of the front sheet. For this operation, use the sup-
plied puller.

Fig. 33

e Clean the front sheet with a wet cloth

2018/09 - 06
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5.9 Refitting of transparent guard

e Couple the fixed part of the protection with the rotary
part.

5.10 Refitting the beater

¢ Reposition the scrapers on the beater by simply
pressing.

Fig. 34

¢ Insert the protection by matching the 4 holes with
the 4 guides placed under the front part. Then push
the protection inwards to let the guides in

Fig. 35

Fig. 36

¢ To reposition the beater inside the cooling chamber,
grab the former on the machine pin and press it in-
side the chamber.

Fig. 37

5.11

To eliminate them, parts in contact with food

must be thoroughly washed and cleaned as specified
above.

Hygiene

Product fat contents are ideal fields for prolif-
eration of mildew and bacteria.

Stainless steel materials as well as plastic and rubber
ones used for the construction of these parts and their
particular design make cleaning easy, but cannot pre-
vent the growth of mildew and bacteria if not properly
cleaned.

24
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6. MAINTENANCE

& G

Never intervene on the machine whilst it is carry-
ing out whipping and cleaning operations. Before
starting maintenance operations make sure that
the machine is in the STOP position and the elec-
trical plug disconnected.

6.1 Servicing typology

& G

Every maintenance operation that requires the
opening of the protective cover must be carried
out with the machine in the STOP position, dis-
connected from the electricity mains supply and
by qualified technical personnel! It is forbidden to
clean and lubricate organs in movement! Repairs
on the machine and parts of the electrical, me-
chanical and refrigeration systems must be car-
ried out by specialised and authorised technical
personnel.

Servicing operations, such as cleaning of

parts in contact with the product, replacing of stuffing
box, disassembling of beater assembly are to be carried
out at the end of a working day, so as to speed up serv-
ing operations required.

Operations necessary to proper machine run-
ning are such that most of servicing is com-
pleted during production cycle.

Herebelow you can find a list of routine servicing op-
erations:

¢ Drying the male connection joints (machine side) and
female connection joints (freezing chamber side).

It must be carried out at the end of each production
batch.

e Lubricate the rod of the male connectors (machine
side) with the lubricant supplied with the machine.
To be carried out every month.

¢ Cleanout of beater assembly:

To be carried out at the end of each production run.
¢ Clean the scraper tabs:

To be carried out at the end of each production run.
¢ Clean the whipping chamber:

To be carried out at the end of each production run.

¢ Cleaning of transparent guard and beater coupling:

At the end of every working shift, according to
procedures described in section 5 of this manual.

¢ Clean the exterior of the machine:

To be carried out daily with neutral soap , seeing to it
that cleaning solution never reaches beater assem-
bly at its inside.

e Cleanout and sanitization:

To be carried out at the end of each work shift in ac-
cordance with the procedures indicated in Section 5
of the manual.

& b

Never use abrasive sponges to clean machine and
its parts, as it might scratch their surfaces.

& b

Do not use detergents or solvents on the ma-
chine-and freezing chamber side connections

6.2

Aircooling

Periodically clean the sliding air filter placed at
the bottom of the machine and the grill on the
back removing dust, paper and any other
thing hindering the air passage. For cleaning,
use a brush with long bristles or a bolt of

compressed air.

W  proTECTIONS ¥

When using compressed air, put on personal pro-
tections in order to avoid accidents; put on pro-
tective glasses!

Never use sharp metal objects to carry out this op-
eration.

Good working of a freezing plant mostly depends
on cleaning of condenser.

2018/09 - 06
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6.3 Accessories kit

Fig. 38

1 Ice cream spatula 4  Lubricant
2 Brush
3 O-ring puller
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7. TROUBLESHOOT GUIDE

IRREGULARITY

Machine does not start

| CAUSES

Main switch is off

PROCEDURES

Switch it on

Machine unplugged

Check and plug in

Cooling chamber or transparent guard
not perfectly closed.

Check the closure of the whipping
chamber

Compressor starts and then
stops after a few seconds
without ice cream being
thick

Aircooled machine:
air does not circulate

Clean the grill or filter

Air does not exit: contact the technical
assistance service

No gas

Contact Technical Assistance

Compressor faulty

Contact Technical Assistance

Machine runs but no ice
cream comes from ice cream
door

Too much sugar in the mix

Modify or replace the mix

Bacteria tests show too high
bacteria charge

Too high bacteria charge in the mix

Improve preparation procedure by
sanitizing all. containers, spoons, etc.,
and have mix analyzed before pouring

it into the machine

Machine not clean enough

Empty and thoroughly wash the ma-
chine. Carry out sanitization as per
chapter 5 of manual

The freezing chamber is
blocked connected to the
machine

The quick connection valves have
not been dried correctly yet and have
formed ice

Wait for the valves to defrost and dry
them

The beater does not engage
correctly

The scrapers are worn out

Replace the scrapers
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