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Wewishtothank youfor the preferencegrantedto usby purchasingoneof CARPI -
GIANI machines.

Tothebest guarantee, snce 1993 CARPI GI ANI hassubmitteditsown Quality System
tothecertificationaccordingtotheinternationa Standard 1 SO 9001-94, nowadaysits
production hasgot UNI-EN-I1SO 9001-2000 Certified Quality System.

Moreover, Carpigiani machinescomply withfollowing European Directives:
e 98/37/CE MachinesDirective;
» 73/23/CEE LowtensonDirective,
» 89/336/CEE  EMCDirective,
* 89/109/CEE  FoodContactDirective.

CARPIGIANI CORPORATION OF AMERICA
3760 Industrial Drive « Winston-Salem, North Carolina 27105
336-661-9893 « 336-661-9895 (Fax)

Thishandbook may not be reprinted, transferred, registered, recorded in aretrieval system, nor
translated in other languages unless otherwise previously agreed with CARPIGIANI.

The purchaser has the wright to reprint it for his own office use.

CARPIGIANI policy pursuesasteady reasearchand devel opment, thusit reservestherighttomake
changes and revisions whenever deemed necessary and without being bound to previous
statements to the purchaser.
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FOREWORD

INSTRUCTION HANDBOOK

Editing this handbook, it was taken into due account European Community directions on safety
standards aswell asonfreecirculation of industrial productswithin E.C.

PURPOSE

This handbook was conceived taking machine users needs into due account.

Topicsrelevant to acorrect use of the machine have been analyzed in order to keep unchangedin
thelongrunquality featurescharachterizing CARPI Gl ANI machinesall over theworld.

A significant part of this handbook refers to the conditions necessary to the machine use and to
the necessary procedure during cleanout aswell asroutine and special maintenance.
Nevertheless, this handbook cannot meet all demands in details. In case of doubts or missing
information, pleaseapply to:

CARPIGIANI CORPORATION OF AMERICA
3760 Industrial Drive « Winston-Salem, North Carolina 27105
336-661-9893 « 336-661-9895 (Fax)

HANDBOOK STRUCTURE

Thishandbook i sdividedin sections, chaptersand subchaptersin order to beconsulted moreeasily.

SECTION

A sectionisthe part of the handbook identifying a specific topic related to amachine part.
CHAPTER

A chapter isthat part of a section describing an assembly or concept rel evant to a machine part.
SUBCHAPTER

Itis that part of achapter detailing the specific component of amachine part.

It isnecessary that each personinvolvedin themachine operation readsand clearly understands
those parts of the handbook of his/her own concern, and particularly:
- The Operator must read the chapters concerning the machine star-up and the operation of
machine components.
- A skilled technician involved in the installation, maintenance, repair, etc., of the machine
must read all parts of this handbook.

ADDITIONAL DOCUMENTATION

Alongwith aninstruction manual, each machineissupplied alsowith additional documentation:
- Part list: A list of spare parts which is delivered together with the machine for its
mai ntenance.
- Wiring diagram: A diagram of wiring connectionsis placed in the machine.

ATTENTION
Beforeusingthemachiner ead car efully theinstr uction handbook.
Pay attentiontothesafetyinstructions.

LB202G
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CONVENTIONAL SYMBOLS

CAUTION:; ELECTRICSHOCK DANGER
The staff involved iswarned that the non-obsevance of safety rulesin carrying out the operation
described may cause an el ectric shock.

CAUTION: GENERAL HAZARD
Thestaff involvediswarnedthat theoperation described may causeinjury if not performedfollowing
safety rules.

NOTE
It points out significant information for the staff involved.

WARNINGS
Thestaff involvediswarnedthat thenon-observanceof warning may causel ossof data and damage
tothemachine.

PROTECTIONS
Thissymbol on the side meansthat the operator must use personal protection against animplicit
risk of accident.

QUALIFICATIONOFTHESTAFF

MACHINEOPERATOR

He/sheisan unskilled person, who has no specific expertise and can only carry out easy chores,
such asthemachine operation by meansof control savailableonthe push-button panel, andfilling
and drawing of products used during operations.

MAINTENANCEENGINEER

He/sheisaskilled engineer for theoperation of themachineunder normal conditions; he/sheisable
to carry out interventions on mechanical parts and all adjustments, as well as maintenance and
repairs. He/sheisqualified for interventionson electrical and refrigeration components.

CARPIGIANIENGINEER
He/sheisaskilled engineer themanufacturer assigned tofiel dinterventionsfor complex jobsunder
particular conditionsor in accordance with agreements made with the machine'sowner.




SAFETY

When using industrial equipment and plants, one must beaware of thefact that drive mechanisms
(rotary motion), high voltage components, aswell aspartssubject to hightemperaturesmay cause
serious damage to persons and things.

Who isin charge of plant safety must be on the look-out that

- Anincorrect use or handling shall be avoided

- Safety devicesmust neither beremoved nor tampered with

- Themachineshall beregularly serviced

- Only original spare parts areto be used especidly asfar asthose components with safety
functionsareconcerned (ex.: protection microswitches, thermostats).

To achieve the above, the follow Ing isnecessary :

- Attheworking place an nstruction m anual relevantio the m achine should be avaibble.

- Such docum entation m ustbe carefully read and requirem entsm ustconse quently be m et.

- Onlyadequately sKilked personnel should be assigned o elkectricalequipm ent.

- Beonthelook out that no technician will ever carry out interventions outside his own
knowledge and responsibility sphere.

QUALIFICATION OF THE STAFF

Staff attached to the machine can be distinguished according to training and responsibility as
follows:

OPERATOR
- A personwho hashot necessarily ahigh technical knowledge, just trained for ordinary operation
of the machine, such as: startup, stop, filling, basic maintenance (cleanout, simple blocking,
instrumentation checkings, etc.).

KILLEDENGINEER
- A person enganged on more complicated operations of installation, maintenance, repairs, etc.

IMPORTANT!
Onemust beonthelook-out that the staff doesnot carry out any operation outsideits own sphere
of konwledge and responsibility.

NOTE:

According to the standard at present in force, a SKILLED ENGINEER iswho, thanks to

- training, experience and education,

- knowledge of rules, prescriptions and interventions on accident prevention,

- knowledge of machine operating conditions,

isabletorealizeand avoid any danger and hasal so been allowed by the personin charge of plant
safety to carry out all kinds of interventions.

WARNING

When installing the machine, insert adifferential magnetothermal protection switch on all poles
of theline, adequately sized to the absorption power shown on machine dataplateand with contact
opening of 3 mm at least.
¢ Never put your hand into the machine, alike during production and cleaning operations.
Before carrying out any maintenance operation, make surethat the machineisin“ STOP”
position and main switch has been cut out.
* Itisforbidden to wash the machine by means of abolt of water under pressure.
* Itisforbidden to remove panelsin order to reach the machine inside before having
disconnected the machine.
* CARPIGIANI isnot responsiblefor any accident that might happen during operation,
cleaning and/or servicing of itsunits, if thiswarning has not been fully complied with.

LB202G
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1 GENERAL INFORMATION

1.1 GENERAL INFORMATION

1.1.1 Manufacturer'sidentification data

Themachinehasadataplatecarrying manufacturer data, machinetypeand serial number, assigned
when it is manufactured.

Copy of machine data plate to be found on first page of this handbook.

LB202G

A B F G
Legend:
ey, Il | [ soiree
technology for a sweeter world .
ANZOLA EMILIA - BOLOGNA - ITALY [ B=Machine type
C=Voltage
Matr.e Cod. ® D= Main-switch amperometric
® ° value

\Y ¢ ® Hz e KW F= Machine code
® A G= Condensation
Gas ° kg H=Frequency

I= Power input

E= Gastype and weight

1.1.2 Information about service

All operationsof routinemaintenanceareheredescribedin section"Maintenance"; any additional
operation requiring technical i ntervention onthe machinemust be cleared with the manufacturer,
who will also examine the possibility of afactory technician field intervention.

1.1.3 Information to the user

e Themanufacturer of themachineisat user'sdisposal for any explanationandinformation about
themachineoperation.

e Incaseof need, pleasecall thelocal distributor, or themanufacturer, if nodistributor isavailable.

e Manufacturer's service department is available for any information about operation, and
requests of spare parts and service.

1.2 INFORMATION ABOUT THE MACHINE

1.2.1 General data

L B 202 G arebatch freezers for the production of icecream. They haveahorizontal barrel which
facilitates the extraction of ice cream. These machines are electronically controlled to ensure a
professional use and best quality of ice cream. It is possible to personalizeice cream production
programsin order to get any kind of ice cream and other specialities; only withtheL B 202 G can
you really producean extraordinary variety of icecream, exclusively tasty cremol atafruit; the" G"
version offers the option of producing aperfect "Sicilian" slush.

Ib202g_G-04/05-ed. 2



LB202G

CARPIGIANI recommendsto always use high quality mix for ice cream productionin order to
satisfy your customers, even the hardest-to-please ones. Any saving made to the prejudice of
quality will surely turn into aloss much bigger than the saving itself.

Bearing in mind the above statements, please take heed of the following suggestions:

¢ Makeyour mixesyourselvesfrom high quality natural ingredientsor buy them fromreliable
companies.

* Follow closely instructions given by your mix supplier for the preparation of the mixes.

¢ Donot alter your mix supplier'srecipies, by adding, for instance, water or sugar.

* Tasteicecream before serving it and start selling it only if entirely satisfactory.

* Makesureyour staff always keeps the machine clean.

¢ Haveyour machine serviced alwaysby companiesauthorized by CARPIGIANI.

1.2.2 Technical features

ICE-CREAY) Slush rated . . Net
Cremolata v Power supply — Dimensions cm il

Quantity per batch Hourly output P P 9

beater
MODEL mix batch | ice cream Mix per ice cream motor Condenser base
kg litres batch kg litres Quantity | Quantity | speed nr Heiaht
per cycle per Volt | Hz | Ph kw - (I—?) kg
Min | Max | Min | Max | Min | Max | Min | Max kg cycle kg W(Iﬁ;h' D(e’;))th
LB202G | 15 5 2 7 10 30 12 42 4 4 2 400 | 50 | 3 3.2 Water 50 65 140 230

%69

W

Y1174
o
A

\

/7771117488 /////4
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V///111//1/48/11///4
Y///777777/48/////4

1//1/1/11111//1/1/1//,
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1.2.3L ocation of machinegroups

Control pand
Barrel frontlid
Shelf
Dripdrawer
Water dispenser

absh wN -

Adinnnnnn
//11111111111111111/,
7///1/111/111/1/111/
///1/1/111/111///////4

1.3 INTENDED USE

TheL B 202 G must only be used for the production of ice cream, cremolatafruit and slush (" G"
option) withtherespect of whatindicatedin 1.2.1"Genera information”, withinthelimitsindicated
hereunder.

Voltage +10%

Minair temperature 10°C

Max airtemperature 43°C
Minwater temperature 10°C

Max water temperature 30°C

Min. water pressure 0,21MPa(1bar)
Max water pressure 0,8MPa(8bar)
Max relativehumidity 85%

- Thismachine hasbeen designed for itsuse inrooms not subject to explosion-proof laws; its
useisthus bound to complying rooms and normal atmosphere.

1.4 NOISE

The steady acoustic pressure level weighed A in a working place alike by watercooled and by
aircooled machinesislessthan 70 dB(A).

1.5 STORING A MACHINE

The machine must be stored in adry and dump-free place.
Before storing the machine, wrap it in acloth in order to protect it against dust and else.

1.6 DISPOSAL OF PACKING STUFFS

When opening the packing crate, separate packing stuffs per type and get rid of them according
to lawsin force in machine installation country.

-11-
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2. INSTALLATION
2.1 ROOM NECESSARY TO THE MACHINE USE

Themachine must beinstalled in such away that air can freely circulate all around.

Roomsfor theapproachtothemachinemust beleft freein order toenabletheoperator toact without
constraint and alsotoimmediately leaveworking area, if need be.

Theminimum approach roomtoworking areashould beat |east 150 cmin consideration of space
taken by opened doors.

ATTENTION
Machineswith air cooled condenser must beinstalled nocloser than 50cmtoanywallinorder
toallowfreeair circulationaroundthecondenser.

NOTE
An insufficient air circulation affects operation and output capacity of the machine.

50 cm.

150 cm.

2.2 WATER SUPPLY CONNECTION

Themachinemust be connected to running water which pressure must not be higher than 0,8 MPa
(8bars).

By aircooled machines, water connection for drinking water (for machine wash) is placed under
the machine.

By watercool ed machines water connections (for machinewash and gas cooling) are placed on
upper panel.

2.3 MACHINE WITH AIRCOOLED CONDENSER

Machineswith aircooled condenser must beinstalled no closer than 50 cm to any wall in order to
allow freeair circulation around the condenser.

NOTE
An insufficient air circulation affects operation and output capacity of the machine.

-13-
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2.4 MACHINES WITH WATERCOOLED CONDENSER

To make the machine run, awatercool ed machine must be connected to running water supply, or
to a cooling tower.

Water must haveapressureof 0.1 MPa and 0.8 MPa(1-8bar) atleast, and adelivery atleast equal
to the estimated hourly consumption.

Connect inlet pipe marked by plate "Water Inlet" to water supply installing a shut-off valve, and
outlet pipe marked by plate "Water Outlet” to adrain pipe, installing a shut-off valve.

2.4.1 Water valveadjustment

IMPORTANT

If water valve needs bereset, thisoperationwill haveto be carried out by skilled personnel, only.
Valve adjustment must be carried out in such away that no water flowswhen machineisoff and
lukewarm water flowswhen machineison.

NOTE
Water consumption increases if temperature of entering water is above 20°C.

ATTENTION:
Donot leavethemachinein aroom with temperaturebelow 0°C
without first drainingwater from thecondenser.

2.5 ELECTRIC CONNECTION

Before connecting the machine to the mains, check that machine voltage indicated in data plate
corresponds with the mains.

Insert a differential magnetothermal protection switch adequately sized to absorption capacity
reguired and with contact opening of 3mm at least.

The machinesare delivered with a5 wire cable: blue wire must be connected to the neutral lead.

IMPORTANT
Y ellow/green ground wiremust beconnected to an adeguateground plate.

2.5.1 Replacing the power cable
Shouldthemachinemaincablebedamaged, it must berepl acedimmediately through onewithsimilar
features. Replacement shall be carried out by skilled technicians, only.

IMPORTANT
Direction of rotation
Beater rotation isanticlockwise

NOTE
By threephased machines, it is necessary to check that axial pulley A has clockwise rotation: to
do that, watch through dlits of rear panel (see picture).

Reversal of rotation
Should direction of rotation be wrong, reverseit by exchanging two of the three phases which
start at thedifferential magnetothermal protection switch.

-14-



2.6 LOCATION

The machineis provided with castorsfor an easy positioning; amechanical block system, once
engaged, prevents machine from moving and keeps it standstill.

2.7 REFILLING

Motor installedinthemachineisof thetypewithlubricationfor life; noaction of checking/replacing
or topping up is necessary.

Gasfilling necessary tothefreezing system iscarried out at CARPI Gl ANI worksduring machine
postproduction testing.

If agasaddition happensto bemade, thismust becarried out by skilled technicians, only, who can
alsofind out trouble origin.

2.8 MACHINE TESTING

A postproduction test of the machineis carried out at CARPIGIANI premises; Operation and
output functionality of the machine are thoroughly tested.

Machinetest at end user'smust becarried out by skilled techniciansor by oneof CARPIGIANI
engineers.

After the machine positioning and correct connections, also carry out al operations necessary
to functional check and test of the machine.

-15-

LB202G

Ib202g_G-04/05-ed. 2



LB202G

Ib202g G-04/05-ed.2 -16-



3. DIRECTIONSFORUSE

3.1 MACHINE SAFETY WARNINGS

When using industrial equipment and plants, one must be aware of thefact that drive mechanisms
(rotary motion), high voltage components, aswell as parts subject to high temperaturesmay cause
serious damages to persons and things.
Who isin charge of plant safety must be on the look-out that

- An uncorrect use or handling is avoided

- Safety devicesmust neither be removed nor tampered

- Only original spare parts are to be used especialy as far as those components with safety

functionsare concerned (ex.: protection microswitches, thermostats).

To achieve the above, the following is necessary:
- At working place an instruction manual relevant to the machine should be available.
- Such documentation must be carefully read and regulations must consequently be followed.
- Only adequately skilled personnel will haveto be assigned to electrical equipment.

3.2 MACHINE CONFIGURATION

The machine consists of motor drive for beater assembly drive, acooling system with water- or
aircooled condenser.

Icecreamismadeby pouringmix intothebarrel and startingtheautomatic productioncyclewhich
endswhenright consistency of icecream asset by CARPI GI ANI isreached. Tothispurpose, minum
and maximum quantitiesof mix per batch must befollowed, asshownintableSec. 1.2.2. Whencycle
isover,icecreamisready for beingtaken out fromicecreamdoor and poureddirectly inicecream

cups and containers.
S
%y (
| ce cream mix
%\ \\\Jﬁ

\

\
N]

"N

Y/ 1////1///48V 111774
/77//1777748811///4
777777777081777774
A&:ﬁdﬂ? y//////4
Y bt/ /A ////4
//7//11///481/7174
amnny amn

I

Icecream
(end product)
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3.3 CONTROLS

3.3.1Push-button pane
Themachinehasapush-button panel onits front side; each push-button hasasymbol representing
the corresponding function.

3.3.2 Checkingmonitor
| cecream consistency checking monitor (HARD-O-DYNAM I C) consistsof 3 parts:

A
B
C

DISPLAY displaying set values
PUSH-BUTTONSfor variation of setting values
LED BAR for checking that working steps go ahead

3.3.3 Push-buttonfunctions

STOP
When pressing it, the machine stops.

| CECREAM PRODUCTION (EC-SP)

When pressing it, operation of the beter motor and compressor is automatically
controlled.

Itispossibletoselect 2 productiontypes, i.e., EC (Excellent |cecream) toobtain
an excellent ice cream, SP (Ice cream Speed) and the production cycleisfaster.
| cecream consi stency iscontrolled by theexclusivee ectronicsystem CARPI GI A-
NI,HARD-O-DYNAMIC,toreachthebest productionval ues.

DISTRIBUTION

When pressed, it controls beater rotation at high speed for an easy distribution of
the product.

Attention

Three minutes after selecting this function, the machine automatically sets to
" STOP" inorder to avoid an excessive wear of beater and cylinder

CREMOLATAFRUIT(CF)

When pressed, it control stheproduction of Cremol ataby switchingthecompressor
on; thebeater runsinstead ON/OFF atinterval s during thewholeproductiontime.
The production time must be selected on the display by the user.
SICILIANSLUSH(GS)

By selecting the slush production program, the compressor is on and the beater
runsat very slow speed, special for slush. Theproductiontimeunit shall besel ected
on the display by the users.

-18-



CLEANING

When pressed, it just controls beater rotation, whilst freezing system is off.
Attention

3 minutes after inserting thisfunction, the machine automatically setsto" STOP"
in order to avoid an excessive wear of beater and barrel.

SHOWER
When pressingit, water inletisactivated by meansof theshower ontothemachine
front side.

3.3.4 Serial connector

LB 202 G unitsare provided with aserial connector to be found on the machinerear.
Connectionof your PCtothemachineallowstolook at, to download and to print themachineevents.
Theconnection of your machinetoamodem allowsto receiveand thencetotransfer operation data
to the service department, directly, in order to have technical diagnosisand remoterepairs.

NOTICE
Toconnect themachinetoyour PC,itisnecessarytoplacean or der of an Easydloader kit
toCar pigiani.
Codeisnr 193.013.520and includesconnection and CD cablewith thepr ogram allowing PC-
machinedialog.
Toconnect themachinetomodem, usethecableusually supplied withmodem.

3.4 ICE CREAM PRODUCTION (PROCESSING)

After washing, sanitizing and thoroughly rinsing the machine just before its use, as per
instructionsin Section 5, takethemix from pasteurizing unit, pour thedesired quantity of mixinto
thecylinder through front lid hopper, whilefollowing minimumand maximum quantitiesshownin
thetable(Sec.1.2.2).

Beforefilling the machinewith mix, makesurefrontlid andicecream door areperfectly closed.

On pressing the push-button PRODUCT | ON icecream, thedisplay will show themessageEC that
canbechangedinto SPwiththearrows-buttons. Thetwo monogramsmeanthetwo different kinds
of production programs, namely:

e GELATO EXCELLENT:itindicatestheprogramtoaobtainan™eccellent” product,i.e.,
I: _ awell made, smoothand creamy icecream with ahigh overrun, suitablefor long display.
Thisprogramisparticularly suitablefor small batchesand fruitice cream.

— |T] GELATO SPEED: Thisprogramisfaster; icecreamiscompact and dry; suitablefor
1l highest outputs.

-19-
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Thelighting-upsequenceof all LEDSonthebar of HARD-O-DY NAM | C monitor shows icecream
statusduringits processing. Theblinking of LED bar, aswell asan ear signal mean that thecycle
isover and ice cream isready for dispense.

XD
NOTE

If ice creamis not dispensed soon after its preparation due to a temporary engagement of the
operator, icecreamiskept under beatingand HARD-O-DYNAM I C steadily checksitsconsistency.
On a decreaseinice cream consistency, HARD-O-DYNAMI C starts up compressor again and
processing automatically restarts, thusbringingicecreamback toitsbest thicknessconditions.

IMPORTANT
Ifaboilingmix at +85°Cisused, itisnecessarytopresspush-button" PRODUCTION"
beforepouringitintothebarrél.

3.4.1 | ce cream consistency

CARPIGIANI setsthe best consistency valueto 10.

HARD-O-DYNAMI C constantly securesaperfecticecreaminrelationtothemix used, andyetthe
operator can set personalized processing cyclesthrough LB 202 G.

Particularly creamy ice cream may require a higher consistency, whilst ice cream with low fat
contents, such as sherbets, requires alower consistency degree

3.4.2 Changingicecream consistency

To vary final ice cream consistency, press push-button m m while machine is

processing ice cream.

Inordertoget aharder icecream, increasesetting val uedisplayed onmonitor A by pushingarrow m

Togetasmooth icecream, decreasesetting val uedisplayed onmonitor A, by pushingarrow m .

Example
Tovary consistency valuefrom 10to 8:
e Press push-button for ice cream processing

e Pressrepeatedly push-button arrow m so decreasing value until number 8isdisplayed;

the new set value of consistency isimmediately stored.
e Attheend of processing cycle, i.e. when buzzer will ring and LED bar will blink, ice cream
consistency valuewill be 8 instead of 10.

Typical valueis 10, the new value set will be stored until it isnot changed again.

Theabove described operation can be carried out on both EC and SPprograms. By EC cycle, the
machine control system is able to automatically recognize whether the operator has filled the
machi newith minimum or maximum batched and whether itisworking afruit or cream product;
consistency value can be modified 8to 12.

In SP program, the consistency value can be set 1 to 12.

IMPORTANT
LB 202 G hourly output may vary depending on:

¢ roomand coolingwater temperature
* kindand quantity of mix used
* setvalueof consistency
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3.4.3 Icecreamdistribution
When production cycle is over, as it is shown by blinking of LED bar and by the buzzer
simultaneously, ice cream can be dispensed from the cylinder asfollows:

Place acontainer onthe shelf, under ice cream door.
Turnthelid by unlocking lever towardsthe left (ref. 1).
Lift handletogether withicecreamdoor (Fig. C).
Presspush-button” DI SPENSE" .

Last, press" STOP".

SAFETY NOTE
Toavoid auselesswear of sliding shoesand barrel, themachinereturnsto STOP after 3
minutesuninterrupted runningindistribution.

3.4.4Useicrecream dispensing handle

Locking
Lock icecreamdoor turning thehandle(rif. 1) rightwardstill the stop.

Opening

Turnthehandle(rif. 1) 90°Cleftwards.

Lift handleandicecreamdoor.

Lock ice cream door on top turning the handle (rif. 1) rightwardstill the stop.

Closing
Repeat in the opposite direction opening sequence described above.

3.4.5Aftercooling

Thisfunction, whichisapeculiarity of L B 202G, isparticularly useful by thosemode swithabigger
output capacity (2 containersper cycle or more).

Asamatter of facts, if icecreamineach container needsfurther preparation, such asgarnishand
variegation or el se before storage, ice cream still inside the machine being | eft at high speed of
dispense may looseitsoriginal thickness.

At any moment during DI STRIBUT I ON and upon operator'schoice, it isalso possibleto press
push-button PRODUCT I ON inorder to cool icecreamagain. The result isasteady consistency
of ice cream, from beginning to the end of distribution. Starting Post-Cooling from SP (Speed)
production program, makes the compressor run 20 seconds only.
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3.5 CREMOLATA PRODUCTION

Through front lid hopper, pour slush mix into the barrel.

0
From" STOP" position, presspush-button” CREMOLATA PRODUCTION" F] inorderto

start cooling intermittently.

Monitor A displaysproduction timesetin minutes. All lighted LEDS on bar C dynamically show
how many minutesareto cycleending.

The machineis set with a production time of 12 minutes.

|20|19|18|17|16|15|14|13|12|11I Il I 2 |3 I 4 I 5 I 6 I 7 I 8| 9 IlOI

minutes minutes

Whenthenumber setisover 10, L ED bar decreasesfromlefttoright. If, onthecontrary, thenumber
setisbelow 10, it decreases from right to | eft.

3.5.1Variation of cremolataproductiontime

Theuser canvary productiontimebetween 2 and 20 minutes, depending onfinal product hewould
liketoobtain.

In order to change cremolata production time, it is necessary to act on push-buttons arrow of
MONITOR, withthemachineinCREM OLATA PRODUCTION. Inordertoobtainadrier cremolata,

the time must be increased by pressing m and vice versadecreased by pressing m

New time set isdisplayed on MONITOR.

NOTE
By power failure, time setting remains memorized on last value stored.

3.5.2 Cremolataextraction

When the porduction cycleisover, asindicated by the LED bar blinking and the buzzer sound,
themachine setsto STOP.

Y ou can take the "cremolata’ out, now, by opening the lid and using the special spatula.

NOTE
Thebest FRUIT CREMOLATASareobtained when using sameor bigger quantitiesthan theones
to be found in table on page 10.
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3.6 SICILIAN SLUSH

Through front lid hopper, pour slush mix into the cylinder

®
From" STOP" position, press push-button" SLUSH PRODUCTION" F] in order to start

cooling cyclewith low speed beating so that slush is not emulsified.

The display will show:

E F whichmeansCREMOLATA

G 5 whichmeansSICILIANSLUSH

Select "GS" by means of m m button.

Monitor displays production time set in minutes. All lighted LEDS on bar C dynamically show
how many minutesareto cycleending.

The machineis set with a production time of 16 minutes.

When the number setisover 10, LED bar decreasesfrom left toright. If, onthe contrary, valueis
below 10, it decreasesfrorm right to | eft.

|20|19|18|17|16|15|14|13|12|11I Il I 2 |3 I 4 I 5 I 6 I 7 I 8| 9 IlOI

minutes minutes

3.6.1 Variationof Sicialian Slush Production Time

Theuser canvary productiontimebetween 2 and 20 minutes, depending onfinal product hewould
like to obtain.

Inorder tochangeslush productiontime, itisnecessary to act on push-buttonsarrow of MONITOR,
with the machinein SLUSH PRODUCTION. In order to obtain adrier slush, times should be

extended by pressing m and vice versa shortened by pressing m

New timesetisdisplayedonMONITOR.

NOTE
By power failure, time setting remains automatically on datum last stored.

3.6.2 Sushdistribution

Whentheporduction cycleisover, asindicated by theLED bar blinking and thebuzzer sound, the
machine setsto STOP.

Y ou can take the slush out, now, by opening the lid and using the special spatula.

NOTE
The best SICILIAN SLUSHES are obtained when using same or bigger quantitiesthan the ones
to be found in table on page 10.
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4. SAFETYDEVICES
4.1 ALARMS

LB 202 G have been provided with aseries of safety devicesto machine and operators safeguard.
Any tripping of asafety devicecoincideswith an alarmsignal on control panel display. Hereunder
anALARMSIist:

ALARM Er
It trips when the machine does not cool the product.

ALARM Pt
It tripswhen the machinelid is open.

ALARME rt
Thermal relay hastripped. If thealarm blinksit meansthermal relay hasnot yet reset. Whenfixed,
it meansthe thermal relay had tripped but it hasalso reset. To reset thealarm, press”STOP".

ALARM EE
Call anengineer.

ALLARME tt
Call anengineer.

ALARM AG
It tripsif the beater isnot inserted into its seat or if thereisno mix in the cylinder.

4.2 MACHINE SAFETY SYSTEMS

Thediagram with location of above mentioned saf ety devicesishereunder illustrated.
Saf ety devices can be seen on right and left sides of the machine, after removing side panel.

4

/77774

Y/ /////4
y//////4
/77774
y//////4
{77/817///4

777777717,
X700
y
/771111777
Y/ /7/7/777/88//////4

/1111111
Y/ /71771774

(1)\

/

V///1//1///1//////1//4

)

( ®) Symbolizesthe partsinside the machine.

WARNING
ITISABSOLUTELY FORBIDDENTOREMOVEANDTOTAMPERWITH DEVICESTO
OPERATOR'SSAFETY.

CAUTION
CARPIGIANI will not ber esposnsiblefor any damagestopeopleand/or tothemachine, if
safety devicesturntobetamper edwith or removed.
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THERMAL RELAYS(1)
They take overheating of beater motor and motorcompressor; maximum values of setting bring

about machinestop and themachinesetsto” STOP" ,whilsst MONITORblinks,| - [ /meaning

that THERMAL CUT OUT hastripped.
On automatic resetting of thermal relay, display stopsblinking. Before resetting operation, itis
necessary tofind out reason of tripping. In order torestart the machine, pressdesired push-button.

FUSES(2)
They protect control electric circuit against overloads. I f they trip, check and eliminate causes of
trouble, beforereplacing them.

NOTE
To identify values and features of fuses, refer to machine wire diagram.

PRESSURESWITCH (3)

Itisaprotection ofor cooling system and make the circuit cooling compressor stop in the event
thecircuit hasnowater (watercool ed machines) or intheevent of insufficientair circulationinthe
condenser (aircooled machines). Reset followsautomatically.

WARNING
Toolong running of compressor aswell asstop and restart over and over again mean that
coolingisinsufficient; check reasons.

PROTECTIONSFORTHEOPERATOR (4)

M agnet switch

Ontheclosinglid of the cyclinder in which you find the beater assembly, thereisamagnet switch
whichimmediately control sthemachinestop onlid opening. Themachinesetsto” STOP" andon

DISPLAY themessage PLt will beblinkingin casethemachinewasoperating, will besteadily

onif themachinewasalready in " STOP".
Reclosing thelid keepsthe machinein" STOP" and makesthe alarm on display off.

WARNING
Beforeopeningfront lid, makesurethemachineisin STOP position.
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5. CLEANOUT DISASSEMBLING AND REASSEMBLING
OF PARTSINCONTACT WITH THEPRODUCT

IMPORTANT

Cleanout and sanitation must be carried out at the end of every working day as a habit and with
utmost carein order to guarantee the production quality in the observance of necessary healthy
rules.

WARNING
| deal water temper atur efor washingand sanitizingthemachineis 55°C.
Water temepraturemust never behigher than 60°C and lower than 45°C.
Wash thedisassembled partsby hands: donot useautomatic washing machines.

WARNING
Never usesolvents, alcohal, or deter gentsthat can damagethemachinepartsor pollute
productionfunctional parts.

5.1 OUTSIDE CLEANOUT

Cleanthemachinefromdust and material itshasbeen strewed with before shipment. Usewater only
and add amild detergent, such as soap and asmooth claoth.

5.2 PRELIMINARY CLEANOUT

With machine off and beater front lid closed, let water inthebarrel by meansof thehoseplaced on
machine front side and opening shut-off valve.

Press push-button " CLEANOUT" and et beater run for thetime strictly necessary.

The machinerunsabout 3 minutesand then it automatically setsto" STOP" position, in order to
avoid auseless wear of dliding shoesand barrel..

Drain all waterfrom barrel, openthelid so asto remove beater.

5.3 BEATER DISASSEMBLY

Remove beater with care, paying attention not to damage the sliding shoes.

WARNING
Carry out thisoperation with utmogt car e, shcebeater may bedamaged in caseit fallstothe
ground.

When reassemblingthebeater, catchit withboth handsand pushthesliding shoesin order toinsert
it easily. Push to the beater to the bottom and at the sametimelet it turnin order to fully insert the
beater shaft into its seat.
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Fully disassemble the sliding shoes pos. 431;

Withdraw the stuffing box from its seat on the beater shaft pos. 28.

Wash all parts with water and a cleansing solution, then rinse.

Reassembleall parts previously disassembled, minding to grease the stuffing box with afilm
of ediblefat.

5.3.1 Stuffingbox

On disassembling beater also check wholeness of stuffing box; depending on machine
operationlength, itisnecessary toreplaceit through the spare oneto befoundinthe accessory
kit inside machine packing.

Remove beater assembly

Remove stuffing box from its seat

L ubricate spare stuffing box

Mount the new stuffing box

Clean and lubricate the old stuffing box and put it away for recovery of its elasticity.

IMPORTANT

Stuffing box must bereplaced eachtimeicecream dropsarefound onwithdrawing drip drawer
placed at the machine side.

K eeping on operating themachineafter finding i ce cream dropsbringsabout abigger |eakage
from stuffing box, thence a malfunctioning of the machine which consequently affects
production.

CAUTION
When you do not use the machine, leave beater lid open in order to avoid stuffing box buckling.
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5.4 FRONT LID DISASSEMBLY

Liftlid locking lever and shiftit towardsright.

Open thelid by rotating it on its hinge.

Removelidwhileliftingit.

To carry out cleaning operations, remove all movable partsand seal with barrel.

Wash all parts previously disassembled with water and a cleansing solution, then rinse.
Reassembleall partspreviously disassembl ed, mindingto greasethe OR and thesupport rif. 362
withafilmof ediblefat.

363

502

304

501
362

5.4.1 | cecream door disassembly

Liftthelid by turning thelever (ref. 1) by 90° towardstheleft.

Liftthelever and thedoor andlock thelid upwardsby turning thelever rightwardstill itsstop.
Removethe ORfromtheliddlidingrod, now, andtakeit out,inorder to rel easethelever, aswell.
Removethe OR of theliditself.

Wash all disassembled parts with water and a cleansing solution, then rinse.

Reassembleall partspreviously disassembl ed, mindingto greasethe ORwithafilmof ediblefat.

5.4.2 Hopper cover disassembly

Tocleanthemix filling area, withdraw thecover fixingrod (pos. 6) and removeit.
Thecoverisprovidedwitha small panel to preventicecreamfrom going back tothe hopper, which
must be disassembled to be cleaned.

Wash all disasembled parts with water and a cleansing solution, then rinse.

5.4.3 Icecream dlid disassembly

Release the dide from itsfixing knobs by rotating it.
Wash the slide with water and soap, then rinse.
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5.5 SANITIZATION

o Withmachineoff and beater assembly lid closed, pour aNON CORROSIV E sanitizing solution
into the the freezing barrel.
Push push-button” CLEANOUT" . Letthemachinerun 10/15 seconds.

WARNING
Toolongrunningat" CLEANOUT" positionwithempy barré or withwater and cleansing
solutionswill wear out beater slidingshoesvery quickly.

e Let the sanitizing solution act into the cylinder about 10/15 minutes according to the
instructions given by the manufacturer.
Fully drai ning the sanitizing sol utionfromthefreezing cylinder.

ATTENTION
Donot touch sanitized partswith hands, napkins, or else.

WARNING
Beforestartingagainwithicecream production, rinsethor oughly with just water,in order to
removeany residueof sanitizingsolution.

5.6 HYGIENE

Icecreamfat contentsareideal fieldsfor proliferation of mildew and bacteria.

Toediminatethem, partsin contact with mix andicecream must bethoroughly washed and cleaned.
Stainless steel materialsaswell asplastic and rubber onesused for the construction of these parts
andtheir parti cular design makecl eaning easy, but cannot prevent thegrowth of mildew and bacteria
if not properly cleaned.
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6. MAINTENANCE

CAUTION
Never put your handsintothemachine, either duringtheoperation or duringcleaning.
Befor eservicing, makesur ethemachinehasbeensetin” STOP" position andthemain
switch hasbeen cut out.

6.1 SERVICING TYPOLOGY

ATTENTION
Any servicingoper ation requiringtheopening of machinepanelsmust becarried out
with machineset tostop and disconnected from main switch!
Cleaningand lubricatingmoving par tsisfor bidden!
Repair sof electrical and freezing plantsmust becarried out by skilled engineer s!

Operationsnecessary to proper machinerunning are such that most of servicingiscompleted
during production cycle.
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 aworking
day, so as to speed up serving operations required.
Herebelow you can find alist of routine servicing operations:
- Cleanout andreplacement of stuffingbox
Cleaning shouldbecarried out at theend of aworking day, whil st replacement only after checking
of stuffing box and in the event product dripsinside drip drawer.
- Cleanout of beater assembly
At the end of aworking day
- Cleanout of diding shoes
At the end of aworking day
- Cleanout of panels
Tobecarried out daily with neutral soap, seeingtoitthat cleaning solution never reachesbeater
assembly at itsinside.
- Cleanout and sanitization
At the end of each working day, according to procedures described in section 5 of thismanual .

WARNING
Never useabrasivespongestoclean machineanditsparts, asit might scratch their surfaces.

6.2 WATERCOOLING

By machineswith watercool ed condenser, water must be drained from condenser at the end
of selling season in order to avoid troublesin the event that the machineis stored in rooms
wheretemperaturemay fall under 0°C. After closingwater inlet pipe, withdraw drain pipefrom
itsseat and let water flow out from circuit.

6.3 AIRCOOLING

Cleancondenser, periodically, soastoremovedust, paper and what can prevent air fromcirculating.
For cleanout, use abrush with long bristles or abolt of compressed air.

ATTENTION
Whenusingcompr essed air, put on per sonal pr otectionsin or der toavoid accidents;
put on protectiveglasses!

Note: nevereuse sharp metal objectsto carry out thisoperation. Good working of afreezing plant
mostly depends on cleaning of condenser.

6.4 ORDERING SPARE PARTS

When one or more parts are worn out or broken, place the order through your local distributor.
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6.5 ACCESSORIES KIT

304

291

/

S

LB202GACCESSORY KIT

Description Position number
Beater stuffing box 28
O-ringextractor 72

Hose adapter 287
Lidgasket 291
Gaskets for hose adapter 352
Brush T72A
Food-gradelubrificant tube 830
|cecream spatula 840
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7. TROUBLESHOOT GUIDE

IRREGULARITY

CAUSE

PROCEDURE

Machinedoesnot start

Main switch is off
Machine unplugged
Machineis not set at
PRODUCTION

Front lid is not closed well

Switchit on

Check and plug in

Check push button
for PRODUCTIONislit

Check front lid closure

Compressor startsand
then stopsafter afew
secondswithout icecream
beingthick

Woatercooled machine:
water does not circulate

Aircooled machine:
air does not circulate

Openwater tap
Check that hose is neither
squashed nor doubled up.

Check that rear of machineis
at least 50 cm from wall

Clean condenser from
obstructions

After 15minutesprocessing
mix hasnot frozenandthe
machinereturnstoStop

No gas

Pressure switch has broken
down

Check leakageandweld

Check connection
and replace, if need be

M achinerunsbut no

No sugar inthemix

Allow tothaw, then modify

icecr eam comesfrom
icecreamdoor or replacethemix
Machineworks but Too much sugar in Modify or replace
icecream istoo soft themix themix
Mixindripdrawer Stuffing box missing Install if missing

or ruined Replaceif ruined
| cecr eam comesout Gasket missing or not Check andfix or replace

frombehindfrontlid

properly installed

Bacteriatestsshow
toohighbacteriacharge

Too high bacteria
chargeinthemix

Machine not clean
enough

Improvepreparation
procedureby sanitizingall
containers, spoons, etc., and
have mix analyzed before
pouring it into the machine
Empty and thoroughly
wash the machine.

Carry out sanitization as per
chapter 5of manual.
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