















































PASTOMASTER HE

3. INSTRUCTIONS FOR USE

3.1 MACHINE SAFETY WARNINGS

When using industrial equipment and plants, one must be aware of the fact that moving parts
(rotary motion), high voltage components, as well as parts subject to high temperatures may cause
serious damage to persons and things.
The persons in charge of safety must ensure that:

- an incorrect use or handling shall be avoided;

- the safety devices are neither removed nor tampered with;

- the machine is regularly serviced;

- only original spare parts are used, especially in the case of safety-related components (ex.:

protection microswitches, thermostats);
- suitable personal protective equipment is used;
- high care must be paid during hot product cycling.

To achieve the above, the following is necessary:

- at the work station an instruction manual relevant to the machine should be available;

- such documentation must be carefully read and the instructions must be strictly followed,;

- only adequately skilled personnel should be assigned to electrical equipment and machineries;
this appliance is not intended for use by persons (including children) with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless they have been
given supervision or instruction concerning use of the appliance by a person responsible for
their safety;

- Make sure that no technician will ever carry out interventions outside his/her own knowledge
and responsibility sphere;

- Children should be supervised to ensure that they do not play with the appliance.

3.2 MACHINE CONFIGURATION

The machine consists of a motor for beater assembly, a heating and cooling system with air-cooled
or water-cooled condenser.

The product is prepared by pouring a mix into the hopper and starting the production cycle, while
referring to minimum and maximum quantities reported in the table in Sec. 1.

As the machine is provided with specific programs for the preparation of various products, the
user must set the program relevant to the selected product before starting the cycle.

When the cycle ends, the product can be extracted using the special spigot.

WARNING
In any case, do not touch the door during the heating stage or the stages immediately after, % '
since it can reach very high temperatures. L d
WARNING /‘&\ /’\

Be very careful during the processing/extraction of hot products — coming into contact with
the product could cause burns.
Do not open the door when the machine is in operation. S

WARNING

To make product
dispensing easier, only
use the plastic spatula

supplied. Never use

metal spatulas as these

could damage the

machine.

Pasteurized
Mix
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3.3 CONTROLS

3.3.1 Push-button panel

The machine has a push-button panel on the operator side; each button has a specific symbol
according to its function.

high efficiency

high efficiency

Pastomaster 60 HE

° °
A OK STOP

( ] [
vV © ™
11
Teorema Ready /'\
CARPIGIANI

Pastomaster e o

120HE

‘ OK STOP

VY o© ™ cA@NI

3.3.2 Functions

Lit indicator for function entry
When the lit indicator located on the left of each push-button switches on, this means that the
function corresponding to the symbol alongside the lit indicator itself has been switched on.

STOP

04

DISPLAY:

The Pastomaster HE has an alphanumerical LCD that shows a series of messages
when the machine is switched on as well as during use.

When in STOP mode, the display shows the time in the top left area, the date in
the top right area, “PASTOMASTER” in the middle of the display, followed by
the model number on the last line.

NOTE:

During an aging stage, if no button is pressed for 3 minutes, the display illumination
will switch off and remain in stand-by. To switch the display on again, press the
OK button.

STOP button:

When the STOP function is on, the relevant indicator light is also on.

It is possible to access the other functions from the STOP position. To change or
stop any automatic or user processing cycle, press STOP, the display will read:

Stop? (STOP)
Continue? (OK)

Press the OK button, the machine will resume automatic or user operations from
the point at which they were interrupted; pressing STOP will set the machine to
STOP mode.

By keeping the STOP button pressed it is possible to view the events by scrolling
with the arrow buttons.

Water dispenser button:

If pressed at any time, it enables the solenoid valve to dispense water, which
comes from the spout on the front of the machine. The water supply is stopped
by pressing the same button again, or after waiting for 3 minutes, or by pressing
the STOP button.

OK button:

If pressed when viewing the menus, this starts up the selected process.

It is used during cycles to confirm that ingredients have been introduced, to con-
firm the continuing of a cycle after the Stop button has been pressed or to turn
the display backlighting back on.
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INCREASE button:
This button is used to select the required process (selected using the asterisk key
A alongside the cycle) from each menu.

It also serves to increase the values that can be edited for those functions where
edits are permitted, e.g. to change the temperature of the production process.

DECREASE button:

This decreases the values that can be edited for those functions where this is
v permitted, e.g., to change the temperature of the production process.

Pressing the Decrease button in the Stop mode for about 10 seconds causes the

autosetup of the automatic cycle values to start. Values such as temperature set,

beating, pause times will be reset to their default values in all processes.

The following message will be displayed:

AUTOSETUP
PROCESSES

MANUAL FUNCTIONS button (Beating — Heating - Cooling - Water Filling):
Upon pressing the Manual Functions button in Stop mode, the following menu

@ is displayed:

* BEATING
HEATING
COOLING

and the Manual Functions, DECREASE and INCREASE LEDs light up.

The user may select the desired function using the INCREASE and DECREASE
buttons (an asterisk appears next to the selected function); if the machine is preset
for it the menu includes also the Water Filling function.

Press the OK button H to start the desired manual function.

BEATING:

BEATING
Timer 00:29:59
* Beating ON
+04°

The display shows:

- the current function on the first line;

- the decreasing timer on the second line (editable from 1’ to 9h);

- the type of beating set on the third line (editable ON or ON/OFF);
- the temperature of the product in the tank on the fourth line.

For this function the beater motor is activated for 30 minutes (this setting may be modified
in the range 1 minute - 9 hours).
When the timer elapses the machine emits a sound signal and goes back into Stop mode.

ATTENTION
during mix extraction beating must be deactivated

The beating mode and timer may be modified.

To modify the beater setting:
- position the asterisk next to the “Beating” heading;

- pressthe OK button H; the asterisk starts to blink to indicate that beating may
be modified;

- usetheincrease and decrease buttons to modify the beating, which may be either
continuous (ON) or intermittent (ON/OFF);

- press the OK button again or wait for 10 seconds to exit the modification
screen; the asterisk stops blinking.
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The intermittent beating times may also be modified by the user by entering the
User Programming screen (refer to the USER PROGRAMMING paragraph).

To modify the timer:
- position the asterisk next to the “Timer” heading;

- press the OK button H; the asterisk starts to blink to indicate that the timer
may be modified;

- press the increase and decrease buttons to modify the timer setting (from 1
minute to 9 hours); the increase and decrease steps are of one minute for timer
settings less than one hour, and of one hour subsequently. When the timer
elapses the machine emits a sound signal and goes back into Stop mode;

- press the OK button H again or wait for 10 seconds to exit the modification
screen; the asterisk stops blinking.

To activate another manual function during the Beating function:

- press the button. The display shows:

BEATING
* Heating
Cooling

- Using the arrow buttons, select the new manual function by positioning the

asterisk next to it; press the OK button H to activate it, or press the Manual
Functions Button again to return to beating function.

HEATING:
Once Heating has started, the set temperature sets always to 85°C (degrees
editable from 10° to 110°) and the display will show:

HEATING
Timer 00:00:00
Beating ON

+85° CounmeaztzzzBEEEEEEEEE 4 50°C

- the current function on the first line;

- the decreasing timer, if any, on the second line (editable from 1’ to 9h);

- the type of beating set on the third line (editable ON or ON/OFF);

- onthe fourth line: the set temperature on the left (editable from 10° to 110°C),
the product temperature on the right and the increasing temperature bar in the
middle.

Following elements are activated:

- Beating

- Heating

until reaching the temperature set on display.

BEATING is always active when heating is activated.
If Beating is ON/OFF when the Heating Set is reached, the Beating stops when
the heating elements are deactivated (when the set temperature is reached).

Once the set temperature has been reached, the heating elements are deactivated,
while the beater continues to operate (if beating has not been previously modified
in ON/ OFF) and the buzzer rings intermittently for a few seconds.

At this stage the mix is thermostat-controlled indefinitely (programmable
hysteresis).
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° After a fe\_V minutes (see the “Timer Backlight” user programming step) the display
backlighting is switched off.

ATTENTION
during mix extraction beating must always be deactivated

The temperature, beating and timer settings may be modified.

To modify the temperature setting:
- position the asterisk on the fourth line next to the Set Temperature;

- press the OK button ; the asterisk starts to blink to indicate that the setting
may be modified;
- modify the set value using increase and decrease buttons;

- press the OK button H again or wait for 10 seconds to exit the modification
screen; the asterisk stops blinking.

To modify the beater setting:
- position the asterisk on the third line next to the “Beating” heading;

- press the OK button H; the asterisk starts to blink to indicate that beating
may be modified;

- modify the beating using the increase and decrease buttons. After reaching the
set value, beating may be either continuous (ON) or intermittent (ON/OFF);
While beating is ON, beating remains active until the setting has been reached;
while beating is ON/OFF the beating stops once the setting has been reached
and will restart again only when heating restarts or according to the set timings
in the table.

- press the OK button H again or wait for 10 seconds to exit the modification
screen; the asterisk stops blinking.

NOTE:
The intermittent beating times may also be modified by the user by entering the %
User Programming screen (refer to the USER PROGRAMMING paragraph,).

To set the timer
- position the asterisk on the second line next to the “Timer” heading;

- press the OK button H; the asterisk starts to blink to indicate that the timer
may be modified;

- press the increase and decrease buttons to modify the timer setting (from 1
minute to 9 hours); the increase and decrease steps are of one minute for timer
settings less than one hour, and of one hour subsequently. When the timer
elapses the machine emits a sound signal;

- press the OK button again or wait for 10 seconds to exit the modification
screen; the asterisk stops blinking.

To activate a different manual function during the Heating function:

- press the button;

- The display shows:

HEATING
* Cooling
Beating

- Using the arrow buttons, select the new manual function by positioning the
asterisk next to it; press the OK button to activate it, or press the Manual
Functions Button again to return to beating function.
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COOLING:

For the Pastomaster 120 HE model only, upon selection of the Cooling function,
by pressing the OK button a second menu appears, which allows the user to select
the type of cooling based on the product quantity in the tank by using the increase
and decrease arrows.

The cycle starts automatically after 3 seconds orupon pressing the OK button again:

* 120-90
90 - 60
60 - 30

Once Cooling function is started, the set temperature sets to 4°C (degrees editable
from 0° to 105°) and the display will show:

COOLING
Timer 00:00:00
Beating ON

+04°C 22308 e +52°C

The display shows:

- the current function on the first line;

- the decreasing timer, if any, on the second line (editable from 1’ to 9h);

- the type of beating set on the third line (editable ON or ON/OFF);

- on the fourth line: the temperature set on the left (editable from 0° to 105°),
the product temperature on the right, and the temperature increasing bar in
the middle.

Also in Cooling mode, beating is always on with the Compressor.

Once the set value has been reached, the buzzer rings and the Compressor and
Beating are deactivated. At this stage Beating will start for 10 seconds every 30
minutes (these values are programmable) and each time the compressor is activated
in order to bring the mix to the set temperature.

By setting “Beating ON” the beater shall always function, even when the set
temperature has been reached. In order to deactivate forced beating, the user need
only set the beating to ON/OFF.

Aftera few minutes (see the “Timer Backlight” user programming step) the display
backlighting is switched off.

The temperature, beating and timer settings may be modified.

To modify the temperature setting:
- position the asterisk on the fourth line next to the Set Temperature;

- press the OK button B; the asterisk starts to blink to indicate that the setting
may be modified;
- modify the Set value using increase and decrease buttons;

- press the OK button H again or wait for 10 seconds to exit the modification
screen; the asterisk stops blinking.

To modify the beater setting:
- position the asterisk on the third line next to the “Beating” heading;

- press the OK button H; the asterisk starts to blink to indicate that beating
may be modified;

- modify the beating using the increase and decrease buttons. Beating may be
either continuous (Oﬁr intermittent (ON/OFF);

- press the OK button again or wait for 10 seconds to exit the modification
screen; the asterisk stops blinking.

NOTE:
The intermittent beating times may also be modified by the user by entering the
User Programming screen (refer to the USER PROGRAMMING paragraph,).
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To set a timer:

- position the asterisk on the second line next to the "Timer" heading;

@ - press the OK button; the asterisk starts to blink to indicate that the timer may
be modified;

- press the increase and decrease buttons to modify the timer setting (from 1
minute to 9 hours); the increase and decrease steps are of one minute for timer
settings less than one hour, and of one hour subsequently. When the timer
elapses the machine emits a sound signal;

- pressthe OK button again or wait for 10 seconds to exit the modification screen;
the asterisk stops blinking.

To activate another manual function:

- press the button;

- The display shows:

COOLING
* Heating
Beating

- using the arrow buttons, select the manual function by positioning the asterisk

next to it; press the OK button u to activate it, or press the Manual Functions
Button again to return to beating mode.

NOTE: Beating stop of 5" in Heating and Cooling %
During HEATING and COOLING, both in Manual and Automatic mode, at the

temperatures of 50°, 60° and 70°C, the beater is deactivated for 4 seconds to allow
filling the cup adequately.

WATER FILLING:
In preset machines, select the Water Filling function and the display shows:

WATER FILLING
*Set L. 50.00

The display shows:

- the current function on the first line;

- the number of liters on the second line (it can be changed from 0.50 to 60.0
liters);

The water filling LED starts flashing to indicate that it is possible to activate the
supply by pressing the relevant key.

It is possible to modify the quantity of supplied water.

To modify the quantith

- pressthe OK button ; the asterisk starts blinking to indicate that the quantity
may be modified;

- use the increase and decrease buttons to modify the number of liters from 0.50
to 60.0.

- press the OK button H again or wait for 10 seconds to exit the modification
screen; the asterisk stops blinking.

Press the Water Filling button to start supply. The display shows the amount of
water supplied on the fourth line:

WATER FILLING
*Set L. 50.00

Water 0.00
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Once dispensing is completed, the display shows the initial page in case a new
dispensing operation is needed:

WATER FILLING
*Set L. 50.00

If you do not wish to perform another dispensing operation press Stop to set to
this mode.

GELATERIA button
When the Gelateria button is pressed, the following menu will open.
The cycles are:
- HIGH PASTEUR.
- LOW PASTEUR.
- INTERMEDIATE PASTEUR.
- CHOCOLATE PASTEUR.
- COOLING/AGING
- SUGAR SYRUP
- INVERTED SUGAR
- LOW MILK PASTEUR:
- HIGH MILK PASTEUR
- LIQUID YOGURT
- THICK YOGURT

To select a cycle, it is necessary to press the button H and scroll through the
menu with the Increase and Decrease buttons to move the asterisk alongside
the cycle to be executed.

HIGH PASTEUR.
LOW PASTEUR.
INTERM. PASTEUR.

* CHOCOLATE PASTEUR.

Press the OK button to start the cycle.

For the Pastomaster 120 HE model by pressing the OK button a second menu
appears, which allows the user to select the type of cooling based on the product
quantity in the tank by using the increase and decrease arrows.

*120-90
80 - 60
60 - 30

The cycle starts automatically after 3 seconds or upon pressing the OK button:
The display will read:

CHOCOLATE PASTEUR.
Milk OK?

Heating

+90°C +53°C

- On the first line, the name of the ongoing cycle

- On the second line, the ingredient to be added during the ongoing stage,
followed by “OK?”. Pressing the OK Button will confirm the ingredient and
the question mark will disappear.

- On the third line, the type of stage in progress (or additional messages)

- On the fourth line, the set to be reached on the left, product temperature on
the right, and temperature trend ramp in case of cooling or heating or duration
in case of pause, at the center.

Ramp refers to the increasing temperature and, in particular, the first bar lights
up with temperatures ranging between 12°C and 23°C, the second one with
temperatures between 24°C and 36°C and so on until the 8th digit referring to
temperatures above 96°C.
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PASTE button (preset Pastomaster 60 HE only)
When the Paste button is pressed, the following menu will open.
The cycles are:

- Cream paste

- Zabaion paste

- Cocoa paste

- Fruit paste

- Chocolate paste

- Citrus paste

- Lemon paste

To select a cycle, it is necessary to press the button and scroll through the menu
with the Increase and Decrease buttons to move the asterisk alongside the cycle to
be executed.

CREAM PASTE

ZABAION PASTE

COCOAPASTE
*FRUIT PASTE

Press the OK button to start the cycle.
The display will read:

FRUIT PASTE
FruitPuree+Wat OK?
Heating

+40°C +27°C

- On the first line, the name of the ongoing cycle

- Onthe second line, the ingredient to be added during the ongoing stage, followed
by “OK?”. Pressing the OK Button will confirm the ingredient and the question
mark will disappear.

- On the third line, the type of stage in progress (or additional messages)

- On the fourth line, the set to be reached on the left, product temperature on the
right, and temperature trend ramp in case of cooling or heating or duration in case
of pause, at the center.

Ramp refers to the increasing temperature and, in particular, the first bar lights up with
temperatures ranging between 12°C and 23°C, the second one with temperatures between
24°C and 36°C and so on until the 8th digit referring to temperatures above 96°C.
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SPECIALTY button (preset Pastomaster 60 HE only)
When the Specialty button is pressed, the following menu will open.

* The cycles are:
- Pudding
- Panna Cotta 1
- Panna Cotta 2
- Bavarian Cream

- Semifreddo Base
- ltalian Meringue

To select a cycle, it is necessary to press the button and scroll through the menu
with the Increase and Decrease buttons to move the asterisk alongside the cycle to
be executed.

* PUDDING
PANNA COTTA
BAVARIAN CREAM
LIQUID YOGURT

Press the OK button to start the cycle.
The display will read:

* PUDDING
MilkCreamThick OK?
Mixing

+00 00:04:59 +27

The display shows:

- On the first line, the name of the ongoing cycle

- On the second line, the ingredient to be added during the ongoing stage, followed
by “OK?”. Pressing the OK Button will confirm the ingredient and the question
mark will disappear.

- On the third line, the type of stage in progress (or additional messages)

- On the fourth line, the set to be reached on the left, product temperature on the
right, and temperature trend ramp in case of cooling or heating or duration in case
of pause, at the center.

Ramp refers to the increasing temperature and, in particular, the first bar lights up
with temperatures ranging between 12°C and 23°C, the second one with temperatures
between 24°C and 36°C and so on until the 8th digit referring to temperatures above
96°C.

USER PROCESS button
When the User Process button is pressed, this opens a menu with 5 processes that can
be set by the machine user.
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3.4 EDITING PARAMETERS IN THE AUTOMATIC PROCESSES

The Pastomaster 120 HE has 2 types of automatic processes:

«  GELATERIA: 7 automatic processes. *

+ USER: 5 programs which may be configured by the user.

The Pastomaster 60 HE has 4 types of automatic processes:
+  GELATERIA: 9 automatic processes.

« PASTE: 7 automatic processes

+  SPECIALTY: 6 automatic processes
+ USER: 5 processes that can be customized by the user.

3.4.1 Procedure to ediﬁlrameters in the “Gelateria” cycles
Pressing the Gelateriabutton will opendifferent pagesto edit Cycle parameters. The parameters
that can be edited can be changed using the Increase and Decrease buttons.

If the parameters can be changed the arrows LEDs will light up.

When the Gelateria button is pressed for the first time, the display will show the following:

CHOCOLATE PASTEURIZATION
Cream OK?
Heating

Temperature  +090

On this page, the target temperature Set (set to 60°C in the fig.) can be changed (where applicable)
using the Increase and Decrease arrows.

When the Gelateria button is pressed again, the display will show the following:

CHOCOLATE PASTEURIZATION
Cream OK?

Heating

Beating  ON

On this page, it is possible to edit (where applicable), the type of beating used (in fig. Continuous
beating), which can be changed using the Increase and Decrease arrows.

When the Ice Cream button is pressed for the third time, the display will show the following:

CHOCOLATE PASTEURIZATION
Cream OK?
Heating

Duration 00:00:00

On this page, the duration of a pause (set to 0 sec in the fig.) can be edited (where applicable)
using the Increase and Decrease arrows.

The parameters editing page will automatically return to the main menu page after 10” with no
activity.

3.4.2 Procedure to edit parameters in the “Paste” cycles
Pressing the Paste button @ will open different pages to edit cycle parameters. The
parameters that can be edited can be changed using the Increase and Decrease buttons.

If the parameters can be changed the arrows LEDs will light up.

When the Paste button is pressed for the first time, the display will show the following:

FRUIT PASTE

FruitPuree+Wat OK

Heating
Temperature  +040
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On this page, the target temperature Set (set to 40°C in the fig.) can be changed (where applicable)
using the Increase and Decrease arrows.

When the Paste button is pressed again, the display will show the following:

FRUIT PASTE
FruitPuree+Wat OK
Heating

Beating ON

On this page, it is possible to edit (where applicable), the type of beating used (in fig. Continuous
beating), which can be changed using the Increase and Decrease arrows.

When the Paste button is pressed for the third time, the display will show the following:

FRUIT PASTE
FruitPuree+Wat OK
Heating

Duration 00:00:00

On this page, the duration of a pause (set to 0 sec in the fig.) can be edited (where applicable)
using the Increase and Decrease arrows.

The parameters editing pages will automatically return to the main menu page after 10" with no
activity or whenever the Paste Button is pressed again.

3.4.3 Procedure to ediﬁlrameters in the “Specialty” cycles
Pressing the Specialty button will open different pages to edit cycle parameters. The parameters
that can be edited can be changed using the Increase and Decrease buttons.

If the parameters can be changed the arrows LEDs will light up.

When the Specialty button is pressed for the first time, the display will show the following:

PUDDING
MilkCreamThick OK?
Mixing

Temperature  +000

On this page, the target temperature Set to be reached (set to 0°C in the fig since it is a mix) can
be changed (where applicable) using the Increase and Decrease arrows.

When the Specialty button is pressed again, the display will show the following:

PUDDING
MilkCreamThick OK?
Mixing

Beating ON

On this page, it is possible to edit (where applicable), the type of beating used (in fig. Continuous
beating), which can be changed using the Increase and Decrease arrows.

When the Specialty button is pressed for the third time, the display will show the following:

PUDDING
MilkCreamThick OK?
Mixing

Duration 00:05:00

On this page, the duration of a pause (set to 5 min in the fig.) can be edited (where applicable)
using the Increase and Decrease arrows

The parameters editing pages will automatically return to the main menu page after 10" with no
activity or when the Specialty Button is pressed.
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3.5 "GELATERIA" PROCESSES

The electronic memory stores 7 essential and fully automatic processes which are described
hereafter. l”‘\

3.5.1 Process No. 1 High Pasteurization

1. Mix sugar with stabilizing agents and skimmed powder milk, separately.

2. Pressthe GELATERIA button and, using the INCREASE and DECREASE buttons, select

“HIGH PASTEURIZATION”.

Press OK to start the cycle and, following the instructions on the display, add “Milk”.

4. When the sound which corresponds to a temperature of 40°C is heard, pour in the
“Sugar+Stabiliz.”and any other solid ingredients such as powder milk.

5. The next acoustic signal indicates that it is necessary to add “Cream”.

6. Once the temperature of 85°C is reached, the cooling phase starts.

7. The next acoustic signal at 65°C calls operator's attention to the addition of “Cream”, if any,
during the cooling phase.

8. When a new acoustic signal warns that the temperature of 4°C has been reached, the display
shows the message “OK High Pasteur.” and the aging time count, essential to a high quality
ice cream, will start. While aging, the mix is stirred at intervals pre-set from the machine CPU.
For continuous beating during aging function, press the push-button BEATING.

w

3.5.2 Process No. 2 Low Pasteurization

=

Mix sugar with stabilizing agents and skimmed powder milk, separately.

2. Pressthe GELATERIA button and, using the INCREASE and DECREASE buttons, select

“LOW PASTEURIZATION”.

Press OK to start the cycle and, following the instructions on the display, add “Milk”.

4. When the sound which corresponds to a temperature of 40°C is heard, pour in the
“Sugar+Stabiliz.”and any other solid ingredients such as powder milk.

5. The next acoustic signal indicates that it is necessary to add “Cream”.

6. Once the temperature of 65°C has been reached, the machine starts maintaining the product
at this temperature so as to allow an adequate pasteurization of the product

7. The next acoustic signal at 65°C calls operator's attention to the addition of"'Cream", if any,
during the cooling phase.

8. When a new acoustic signal warns that the temperature of 4°C has been reached, the display

shows the message “Ok Low Pasteur.” and the aging time count, essential to a high quality

ice cream, will start. While aging, the mix is stirred at intervals pre-set from the machine CPU.

For continuous beating during aging function, press the push-button BEATING.

w

3.5.3 Process No. 3 Intermediate Pasteurization

1. Mix sugar with stabilizing agents and skimmed powder milk, separately.

2. Press the GELATERIA button and, using the INCREASE and DECREASE button, select
“INTERMEDIATE PASTEURIZATION”.

3. Press OK to start the cycle and, following the instructions on the display, add “Milk”.

4. When the sound which corresponds to a temperature of 40°C is heard, pour in the
“Sugar+Stabiliz.”and any other solid ingredients such as powder milk.

5. The next acoustic signal indicates that it is necessary to add “Cream”.6. This pasteurization
program makes it possible to choose the final heating temperature between 65 and 95°C
through the arrow keys.

6. Once the previously set temperature has been reached, the machine starts maintaining the
product at this temperature for a time calculated automatically by Pastomaster HE so as to
allow an adequate pasteurization of the product.

7. The next acoustic signal at 65°C calls operator's attention to the addition of “Cream”, if any,
during the cooling phase.

8. Having reached the temperature of 4°C, signaled by the acoustic device, the display shows
the message “OK Interm. Pasteuriz.” and the aging time count, essential to a high quality ice
cream, will start. While aging, the mix is stirred at intervals pre-set from the machine CPU.
For continuous beating during aging function, press the push-button BEATING.

AN
CARPIGIANI -29- PASTOMASTERHE_EN - 2019/08 - Ed. 07



PASTOMASTER HE

1.

2.
3.

1.

2.
3.

3.5.4 Process No. 4 Chocolate Pasteurization

Mix sugar with cocoa, stabilizing agents and skimmed powder milk, separately.

Press the ICE CREAM button and, using the INCREASE and DECREASE bhuttons, select
“CHOCOLATE PASTEURIZATION".

Press OK to start the cycle and, following the instructions on the display, add “Milk”.

On a sound warning, indicating the temperature of 40°C has been reached, pour “Sugar +
Cocoa + Stabiliz.” into, and other ingredients, if any, such as powder milk.

The next acoustic signal indicates that it is necessary to add “Cream”

Once the temperature of 90°C is reached, the cooling phase starts.

The next acoustic signal at 65°C calls operator's attention to the addition of “Cream”, if any,
during the cooling phase.

Having reached the temperature of 4°C, signaled by the acoustic device, the display shows
the message “OK Interm. Chocolate” and the aging time count, essential to a high quality ice
cream, will start. While aging, the mix is stirred at intervals pre-set from the machine CPU.
For continuous beating during aging function, press the push-button BEATING.

3.5.5 Process No. 5 Cooling/Aging

This program can be used to either cool the mix or to continue aging if this was accidentally
broken in one of cycles described above.

Press the ICE CREAM button and, using the Increase and Decrease buttons, select
“COOLING AGING”.

Press OK.

When reaching the temperature of 4°C, which is warned by an acoustic signal, the message
"OK Cool. Aging" and aging time count starts: this is absolutely necessary to obtain good
quality ice cream. While aging, the mix is stirred at intervals pre-set from the machine CPU.
For continuous beating during aging function, press the push-button BEATING.

3.5.6 Process No. 6 Sugar Syrup

Press the ICE CREAM button and, using the INCREASE and DECREASE buttons select
“SUGAR SYRUP”

Press OK to start the cycle and, following the instructions on the display, add “Water”

On a sound warning, indicating the temperature of 40°C has been reached, pour “Glucose
Syrup” and other ingredients, if any, maintaining the mix at this temperature for 2' which can
be changed from 1' to 10" with beating.

The next acoustic signal at 48°C indicates that it is necessary to add “Sugar”, maintaining
the mix at this temperature for 2' which can be changed from 1' to 10" with beating.

Once the temperature of 85°C is reached, the cooling phase starts.

When reaching the temperature of 35°C, signaled by the acoustic device, the display shows
the message “OK Sugar Syrup.” and “Extraction”. The acoustic signal will go on ringing for
a few minutes and will stop by pressing the push-button BEATING.

3.5.7 Process No. 7 Inverted Sugar

ATTENTION

N We recommend not filling Pastomaster HE beyond half tank in order to avoid overflows

during operation.

2.

w

Sugar 17 kg
Water 6L
Citric acid 64 g
Baking soda 209

Procedure:
1.

Press the GELATERIA button and select with the INCREASE and DECREASE buttons
“INVERTED SUGAR”.

Press OK to select the cycle and, following the instructions on the display, add “Water”.

When the acoustic signal sounds at the temperature of 40°C, add “Sugar”.

Once the temperature of 90°C has been reached, the display advises you to add “Citric Acid”
and a 5 minute pause will start to allow the citric acid to melt.

N
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5. The next step includes a 6 hours pause at 90°C. This pause time can be changed from a
minimum of 4 hours to a maximum of 8 hours.

6. The next acoustic signal means that the first process step is complete.

7. The display advises you to add “Baking soda” previously dissolved in water. The reaction
to the addition of baking soda is effervescence and also product overflow in case of tank
overfilling.

8. The next cooling brings the temperature down to 35°C.

9. Once the temperature of 35°C is reached, as indicated by an acoustic signal, the display shows
the message “OK Inverter Sug.” and “Extraction”. The acoustic signal will go on ringing a
few minutes; it will stop by pressing the BEATING button.

Use:
Invert sugar has a high sweetening power and it is used in ice cream mixes as complementary
sugar, in order to decrease solids but no sweetening contents.

3.5.8 Process No. 8 Low milk pasteur.

NOTE:

For this process the standard conveyor inside the hopper next to the beating fan must be replaced @
with the supplied conveyor for milk pasteurization. Insert the conveyor into its seat in the tank
and turn it clockwise to secure it.

Procedure:

1. Pressthe GELATERIA button and, using the INCREASE and DECREASE buttons select
“Low milk pasteur.”.

2. Press OK to start the cycle and, following the instructions on the display, add “Milk”. Product
heating at 68°C will start.

3. Once the temperature of 68°C has been reached, the machine starts maintaining the product
at this temperature for 30 minutes so as to allow an adequate pasteurization of the product

4. The Cooling phase starts at the end of the pause.

5. When a new acoustic signal warns that the temperature of 4°C has been reached, the display
shows the message “OK Milk Pasteur.” and the aging time count, essential to a high quality
ice cream, will start. While aging, the mix is stirred at intervals pre-set from the machine CPU.
For continuous beating during aging function, press the push-button BEATING.

™
If the lid is opened during this cycle, the machine goes into STOP mode, regardless of product
temperature.

3.5.9 Process No. 9 High milk pasteur.

NOTE:
For this process the standard conveyor inside the hopper next to the beating fan must be replaced z@
with the supplied conveyor for milk pasteurization. Insert the conveyor into its seat in the tank
and turn it clockwise to secure it.

Procedure

2. Pressthe GELATERIA button and, using the INCREASE and DECREASE buttons select
“High milk pasteur.”.

3. Press OK to start the cycle and, following the instructions on the display, add “Milk”. Product
heating at 85°C will start.

4. Once the temperature of 85°C is reached, the cooling phase starts.

5. When a new acoustic signal warns that the temperature of 4°C has been reached, the display
shows the message “OK Milk Pasteur.” and the aging time count, essential to a high quality
ice cream, will start. While aging, the mix is stirred at intervals pre-set from the machine CPU.
For continuous beating during aging function, press the push-button BEATING.

NOTE:
If the lid is opened during this cycle, the machine goes into STOP mode, regardless of product @
temperature.
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3.5.10 Process No. 8 Liquid Yogurt

High quality milk 15L

Natural whole yogurt 2 kg

or lactic ferments according to the supplier's instructions

Procedure:

1. Pressthe GELATERIADbutton and, using the INCREASE and DECREASE buttons, select
“LIQUID YOGURT”.

2. Press OK toselectthe cycle and, following the instructions on the display, add the high quality
“Milk “.

3. Thisprocessincludes milk pasteurization at 95°C and the subsequent cooling at the inoculation
temperature. Once this temperature is reached, the display prompts the user to add “Lactic
Ferments”.

4. Aftertheinoculationof lactic ferments, afermentation step will start during which Pastomaster
HE keeps the temperature steady at 42°C for 6 to 7 hours.

5. The operator directly sets the fermentation time through the arrow push-buttons; the longer
the fermentation time, the more sour the end product.

6. When the fermentation process is complete, the product is cooled down to 4°C: at this
temperature the process is complete. The display will show the message “OK liquid Yogurt”.
Temperature is kept at 4°C, to store the product.

Use:
Excellent yogurt to drink as it is or flavored with fruit pastes. It is also ideal for producing yogurt
ice cream:

Hard ice cream: Yogurt 1L
Sugar 250 ¢
Cold-stabilizer 5g

Soft ice cream:  Yogurt 1L
Sugar 2209

Cold-stabilizer 3g

3.5.11 Process No. 9 Thick Yogurt

High quality milk 15L

Natural whole yogurt 2 kg

or lactic ferments according to the supplier's instructions

Procedure:

1. Pressthe GELATERIADbutton and, using the INCREASE and DECREASE buttons, select
“THICK YOGURT”.

2. Press OK toselectthe cycle and, following the instructions on the display, add the high quality
“Milk “.

3. Thisprocessincludes milk pasteurization at 90°C and the subsequent cooling at the inoculation
temperature. Once this temperature is reached, the display prompts the user to add “Lactic
Ferments”.

4. Aftertheinoculationof lactic ferments, afermentation step will start during which Pastomaster
HE keeps the temperature steady at 42°C for 6 to 7 hours.

5. The operator directly sets the fermentation time through the arrow push-buttons; the longer
the fermentation time, the more sour the end product.

6. At the end of the fermentation cycle, the acoustic signal will sound and the display will read
“Ok Dense Yogurt” and “Extraction”. The acoustic signal continues to sound for a few
minutes and can be switched off by pressing the Beating button.

Use:
The final product is an excellent dessert yogurt to be served in a cup as it is or with fresh fruit salad.
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3.6 "PASTE" PROCESSES FOR PRESET PSM 60 HE ONLY
3.6.1 Process No. 1 Cream Paste

Water 54L Ix\
Sugar 3.8 kg
Egg yolk 5kg

Minimum Filling: 15 Kg
Maximum Filling: 45 Kg

Procedure:

1. Prepare ingredients.

2. Press the PASTE button and, using the INCREASE and DECREASE buttons, select

“CREAM PASTE”.

Press OK to select the cycle and, following the instructions on the display, add “Water + Yolks”.

When the acoustic signal sounds at the temperature of 40°C, add “Sugar”.

Maintenance for 2' which can be edited from 1' to 10'.

The next acoustic signal means the temperature of 65°C has been reached. This temperature

is held for 30 minutes before cooling starts.

7. When a new acoustic signal warns that the temperature of 4°C, has been reached, the display
shows the message “OK Cream Sauce”. Temperature is kept at 4°C, to store the product.

o oA w

Use to produce classic custard ice cream:
Cream paste 2509
Mix White Base 1 kg

3.6.2 Process No. 2 Zabaion Paste

Marsala 85L
Sugar 3.4 kg
Egg Yolk 2.4 kg
Maize meal 250 ¢
Jelly 60 g

Minimum Filling: 15 Kg
Maximum Filling: 45 Kg

Procedure:

1. Prepare ingredients and soften the jelly in cold water.

2. Press the PASTE button and, using the INCREASE and DECREASE buttons, select
“ZABAION PASTE”.

3. Press OK to select the cycle and, following the instructions on the display, add the “Marsala
+ Yolks™.

4. When the acoustic signal sounds at the temperature of 40°C, add “Sugar+Starch”.

5. Maintenance for 2' which can be edited from 1' to 10" with beating.

6. The next acoustic signal means the temperature of 80°C add “Jelly” after squeezing it
thoroughly to remove any water.

7. When anew acoustic signal warns that the temperature of 25°C, has been reached, the display
shows the message “OK Zabaione Sauce.” and “Extraction”. The acoustic signal will go on
ringing a few minutes; it will stop by pressing the BEATING button. The product must be
taken out to prevent it from solidifying inside the hopper.

Use to produce a tasty Zabaion ice cream:

Zabaion paste 200 ¢

Mix White Base 1 kg

NOTE:

It is also possible to obtain a top quality ZABAION TOPPING by selecting the same working z@
program and using the following recipe:

Marsala 8L

Sugar 3.2 kg

Egg Yolk 2.2 kg

Maize meal 240 g
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3.6.3 Process No. 3 Cocoa Paste

Water 8L
Sugar 3.4 kg
Powder Cocoa 22% 4 kg

Minimum Filling: ---
Maximum Filling: 15 Kg

Procedure:

1. Prepare ingredients.

2. Pressthe PASTE buttonand, using the INCREASE and DECREASE buttons, select“COCOA
PASTE”.

Press OK to select the cycle and, following the instructions on the display, add “Water + 1/2
sugar’.

When the acoustic signal sounds at the temperature of 40°C, add “Cocoa + 1/2 sugar”.
Maintenance for 3' which can be edited from 1' to 10'.

Heating up to 85°C

Start of cooling down to 40°C.

When a new acoustic signal warns that the temperature of 40°C, has been reached, the display
shows the message “OK Cocoa Sauce”.

w

N gA

3.6.4 Process No. 4 Fruit Paste

Water 16L
Sugar 5.7 kg
Fruit pulp 8 kg

Minimum Filling: 15 Kg
Maximum Filling: 45 Kg

Procedure:

1. Prepare ingredients.

2. Pressthe PASTE button and, using the INCREASE and DECREASE buttons, select “FRUIT
PASTE”.

3. Press OK to select the cycle and, following the instructions on the display, add “ Fruit Purée
+ Water”.

4. When the acoustic signal sounds at the temperature of 40°C, add “Sugar”.

5. Maintenance for 3' which can be edited from 1' to 10",

6. The next acoustic signal means the temperature of 65°C has been reached. This temperature
is held for 30 minutes before cooling starts.

7. When a new acoustic signal warns that the temperature of 4°C, has been reached, the display
shows the message “OK Fruit Sauce”. Temperature is kept at 4°C, to store the product.

Use to produce perfect Sherbets at 30% fruit and 30% sugar contents:
Fruit 2 kg

Sugar syrup 290 g
Water 12L
NOTE:

1t is also possible to obtain a first quality FRUIT TOPPING, by selecting the same program and
using the following recipe:

Pectine 30 g (to melt in sugar)

Citric acid 10 g (to be added on cooling cycle start, after the 30 minute pause at 65°C)

3.6.5 Process No. 5 Chocolate Paste

Water 75L
Sugar 3 kg
Dry glucose syrup 0.5 kg
Cocoa 2 kg
Dark chocolate (Max 60%) 2 kg
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Minimum Filling: 15 Kg
Maximum Filling: 45 Kg

Procedure:

1. Prepare ingredients.

2. Press the PASTE button and, using the INCREASE and DECREASE buttons to select
“CHOCOLATE PASTE”.

3. Press OK to select the cycle and, following the instructions on the display, add “Water +

Sugar”.

When the acoustic signal sounds at the temperature of 40°C, add “Cocoa + Glucose”.

Upon reaching the temperature of 85°C the acoustic signal will indicate to add "Chocolate"

Start of cooling down to 35°C.

When a new acoustic signal warns that the temperature of 35°C has been reached, the display

shows the message “OK Choc. Sauce”.

No ogs

Use to produce the traditional Chocolate ice cream:
Chocolate paste 300¢g
Mix White base 1 kg

NOTE: 1@

It is also possible to obtain a first quality CHOCOLATE TOPPING, by selecting the same program
and using the following recipe:

Cream 5L
Sugar 24 kg
Water 2L
Glucose 500 g
Dark choc. surrogate 10 kg
Dark choc. coating 1 kg

Surrogate and coating shall be added at 70°C. This paste will be taken out at 40°C.

3.6.6 Process No. 6 Citrus Paste

Citrus Juice (Orange 60%, Lemon 15%, Mandarin 25%) 6L

Sugar 3.6 Kg
Whole eggs 3 Kg
Cream 35% 1.5L
Corn starch 900 g

Minimum Filling: 15 Kg
Maximum Filling: 45 Kg

Procedure:

1. Prepare ingredients.

2. Pressthe PASTE button and, using the Increase and Decrease buttons, select “Citrus Paste”.
3. Press OK to select the cycle and, following the instructions on the display, add “Juice + 1/2
sugar”

When the acoustic signal sounds at the temperature of 35°C, add “Cream”.

After a pause of 1’ add "1/2 Sugar + Eggs".

The next acoustic signal means the temperature of 50°C has been reached, add “corn starch”.
Once the temperature has reached 75°C it is kept for 1°.

When the acoustic signal warns that the temperature has cooled down to 25°C, the display
shows the message"OK Citrus Sauce™

o No oA

3.6.7 Process No. 7 Lemon paste

Lemon juice 5Kg
Sugar 3.6 kg
Eggs 3 Kg
Cream 2 Kg
Jelly to hydrate 700 g
Water 1Kg

Minimum Filling: 15 Kg
Maximum Filling: 45 Kg
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Procedure:

1. Prepare ingredients.

2. Pressthe PASTE button and, using the Increase and Decrease buttons, select “Lemon Paste”.

3. Press OK to select the cycle and, following the instructions on the display, add “Water + 1/2
sugar”

4. When the acoustic signal sounds at the temperature of 35°C, add “Cream”.

5. After a pause of 1" add "1/2 Sugar + Eggs".

The next acoustic signal means the temperature of 50°C has been reached, add “lemon juice”.

Once the temperature has reached 90°C it is kept for 1°. At the end add "Jelly".

Cooling down to 60°C with insertion of “butter” and pause for 3’ settable from 1’ to 10’.

When the acoustic signal warns that the temperature has cooled down to 20°C, the display

shows the message"OK Lemon Sauce"

© 0N

3.7 "SPECIALTY" PROCESSES FOR PRESET PSM 60 HE ONLY

3.7.1 Process No. 1 Pudding

Milk 6L

Ix\ Cream 1L

Preparation for puddings 1.3 kg

Procedure:

1. Prepare ingredients and soften the jelly in cold water, if the recipe requires it.

2. Pressthe SPECIALTY buttonandselect “PUDDING” with the Increase and Decrease buttons.

3. Press OK to select the cycle and, following the instructions on the display, add
“Milk+Cream+Thick”

4. When the acoustic signal sounds at the temperature of 40°C, add any “Sugar” included in the
recipe.

5. Maintenance for 2' which can be edited from 1' to 10' with beating.

6. The next acoustic signal means the temperature of 85°C has been reached, add “Jelly”, if
required by the recipe, after squeezing it thoroughly.

7. A few minutes after reaching 85°C, pudding can be taken out, flavored and put into the special
pudding-molds.

8. Thedisplay will show the following message "OK Pudding" e "Hot Extraction". The acoustic
signal will go on ringing for a few minutes and the beater will keep on running; it will stop by
pressing the push-button BEATING. The product must be taken out while it is hot to prevent
it from solidifying inside the tank.

ATTENTION
Be very careful during the processing/extraction of hot products — coming into contact with
the product could cause burns.

o

Use:

To get puddings with different flavors, this mix shall be worked with all ice cream pastes (hazelnut,
pistachio, strawberry, caramel, etc.) in same proportions as with ice cream (80+100 g per liter).
Puddings shall be then put in positive refrigerator to solidify.

3.7.2 Process No. 2 Panna Cotta 1

Milk 5L
Cream 5L
Sugar 3 kg
Jelly 300 g
Procedure:

1. Prepare ingredients and soften the jelly in cold water.

2. Press the SPECIALTY button and, using the INCREASE and DECREASE buttons, select
“PANNA COTTA”.

Press OK to select the cycle and, following the instructions on the display, add “Milk + Cream”.
When the acoustic signal sounds at the temperature of 40°C, add “Sugar” .

Maintenance for 2' which can be edited from 1' to 10" with beating.

The next acoustic signal means the temperature of 90°C has been reached. The display will
prompt the user to add “Jelly” after squeezing it thoroughly.

7. The cooling phase will start a few minutes later.

© 0~ w
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8. When a new acoustic signal warns that the temperature of 25°C, has been reached, the display
shows the message “OK Panna Cotta” and “Extract’. The acoustic signal will go on ringing
a few minutes; it will stop by pressing the BEATING button. The product must be taken out
to prevent it from solidifying inside the hopper.

Use:
Pour mix into molds, directly: solidification is also obtained at room temperature.

3.7.3 Process No. 3 Panna Cotta 2

Whole milk 5150 g
Cream 35% 6 Kg
Sugar 1kg
Dry38de glucose syrup 500 g
Bovine jelly 1 Kg
Water for jelly 4Kg
Procedure:

1. Prepare ingredients.

2. Press the SPECIALTY button and, using the INCREASE and DECREASE buttons, select
“PANNA COTTA?2”.

3. Press OK to select the cycle and, following the instructions on the display, add “Milk +1/2

Sugar”.

When the acoustic signal sounds at the temperature of 40°C, add “1/2 Sugar”.

At the end of the 1’ pause, editable from 1' to 10", add "Cream".

Heating up to 90°C and insertion of “Jelly”.

Pause for 3' which can be edited from 3' to 10'. At the end it is possible to add "Cream".

When the acoustic signal warns that the temperature has cooled down to 25°C, the display

shows the message"OK Panna Cotta 2".

N UM~

3.7.4 Process No. 4 Bavarian Cream

Milk 0L
Sugar 4 kg
Egg Yolk 1.8 kg
Jelly 450 g
Procedure:

1. Prepare ingredients and soften the jelly in cold water.

2. Press the SPECIALTY button and, using the INCREASE and DECREASE buttons select

“BAVARIAN CREAM”.

Press OK to select the cycle and, following the instructions on the display, add “Milk + Yolks™.

When the acoustic signal sounds at the temperature of 40°C, add “Sugar”.

Maintenance for 2' which can be edited from 1' to 10" with beating.

The next acoustic signal means the temperature of 70°C add “Jelly” after squeezing it

thoroughly to remove any water.

7. The temperature is kept at 70°C for the time necessary to fully pasteurize the product before
cooling starts.

8. When anew acoustic signal warns that the temperature of 25°C, has been reached, the display
shows the message “OK Bavarian Cream” and “Extract’. The acoustic signal will go on
ringing a few minutes; it will stop by pressing the BEATING button. The product must be
taken out to prevent it from solidifying inside the hopper.

SIS

Use:

Product must be mixed with whipped cream (which can be sweetened) according to the proportion
of 1 liter Bavarian cream, 1+1.5 liter whipped cream. It can be flavored with the pastes mentioned
before or with ordinary ice cream pastes. Spread soaked sponge-cake in the special molds, coat
with a 4 cm Bavarian cream layer and keep it in a blast chiller or a negative cabinet for 2 hours.
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3.7.5 Process No. 8 Semifreddo Base

Water 25Kg
Sugar 10 kg
Egg yolk 5 Kg
Procedure:

1. Press the SPECIALTY button and, using the INCREASE and DECREASE buttons, select
“SEMIFREDDO BASE”.

2. Press OK to select the cycle and, following the instructions on the display, add “WATER +

1/4 Sugar”.

When the acoustic signal sounds at the temperature of 40°C, add “Egg yolks + 3/4 Sugar”.

Upon reaching 50°C there is a pause of 2’, settable from 1’ to 10°.

Heating up to 85°C with pause of 1, settable from 1’ to 30°.

When the acoustic signal warns that the temperature has cooled down to 35°C, the display

shows the message" OK Semifireddo Base'.

oUW

3.7.6 Process No. 9 Italian Meringue

Water 2.5Kg
Sugar 10 kg
Egg white 5 Kg
Procedure:

1. Press the SPECIALTY button and, using the INCREASE and DECREASE buttons, select
“ITALIAN MERINGUE”.

2. Press OK to select the cycle and, following the instructions on the display, add “WATER +

1/4 Sugar”.

When the acoustic signal sounds at the temperature of 40°C, add “Egg whites + 3/4 Sugar”.

Upon reaching 50°C there is a pause of 2’, settable from 1’ to 10°.

Heating up to 85°C with pause of 1, settable from 1’ to 30°.

When the acoustic signal warns that the temperature has cooled down to 35°C, the display

shows the message"OK Italian Meringue"'.

ISR AN
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3.8 USER PROCESSES

When the User Process E button is pressed, this opens a menu with processes that can be set Ix\

by the machine user.

3.8.1 How to create a User Process

Press the User Process button

Use the Increase and Decrease  buttons
to move the asterisk alongside an available
Process (e.g. 2).

If the Process is free, the name is followed by
“OK?”, in case of a Process that has already
been created, the name of the processiis followed
by “OK” only.

Press the OK button to start construction

*PROCESS1 OK?
PROCESS 2 OK?
PROCESS3 OK
PROCESS 4 OK

PROCESS1 OK?
*PROCESS 2 OK?
PROCESS 3 OK?
PROCESS 4 OK?

Select the function to be entered as first step
of the process and press OK.

The first line displays the process step
number and the function,

the second line, the Temperature Set.

Edit the temperature by pressing OK (the
asterisk starts flashing) and decrease the
value to 80°C.

Press OK to confirm the value change, the
asterisk becomes steady.

Press and hold OK for 3" to go to the next
step.

*HEATING
COOLING
BEATING

1 HEATING
* Temperature +085

Select Beating using the arrows and press
OK.

Press OK so that the asterisk next to the
Duration starts flashing and set the time to 10
minutes (30 steps).

Press OK to confirm the value change, the
asterisk becomes steady.

Press and hold OK for 3" to go to the next
step.

2 BEATING

* Duration 00:10:00
Beating ON

Select Cooling and press OK.

The first line displays the process step
number and the type of function,

the second line, the Temperature Set.

Edit the temperature by pressing OK (the
asterisk starts flashing) and increase the value
to 5°C.

Press OK to confirm the value change, the
asterisk becomes steady.

Press and hold OK for 3" to go to the next
step.

HEATING
* COOLING
BEATING

3 COOLING
* Temperature +005
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Select Aging and press OK. HEATING
COOLING

The first line displays the process step BEATING

number and the type of function, * AGING

the second line, the Temperature Set,
the third line, the duration of the pause,
the fourth line, the type of Beating. 4 MAINTENANCE

* Temperature +005

If the time is left at 00:00:00, aging occurs Duration  00:00:00

for an indefinite time. Beating ON

Press and hold OK for about 3".

Process creation ended, press OK to save and STORE ?

go back to stop. YES (OK)

If Stop is pressed the program is NOT saved. NO (STOP)
PROCESS
STORED

Editing values

The asterisk shall appear next to those parameters which may be modified, through this common
procedure:

Usethe Increase and Decrease buttons to position the asterisk alongside the parameter to be changed.
Press OK to edit the value, the asterisk will start to blink.

Change the value with Increase/Decrease.

Press OK to confirm.

The asterisk will stop flashing and position itself on the next parameter that can be edited.

Press and hold OK for 3” to store the step and move to the next one.

Saving a Process
The creation of a Process can end in 2 ways:

1) By setting the time of aging to 00:00:00 (indefinite time). The machine considers this step as the
last step in the process, accessing the Process Saving menu directly (SAVE? YES-OK/NO-STOP).

2) Inany step of the Process, by pressing the button during the function choice display (Heating,
Cooling, Beating, Pause) you can access the Process Saving menu (SAVE? YES-OK/NO-STOP).

The maximum number of steps that you can enter is 9.
Exceeding this limit will cause the display to show the message “STEPS FULL” and return to
Stop mode.

NOTES
1) A Pause (Maintenance or Beating) with a duration of 0’is equivalent to infinite Storage (aging)
2) Beating can be:
- OFF: MA OFF
- ON/OFF': MA always ON with MC or TTR enabled and intermittent (during storage phase)
according to the ON/OFF times set in the Table
- ON: MA active

CARPIGIANI



3.8.2 How to select a User Process

*PROCESS 2 OK
PROCESS 3 OK?
PROCESS 4 OK?
PROCESS5 OK?

To select a Process press the Process button
and use the Increase/Decrease buttons to
bring the asterisk next to the created Process
to be performed.

Press OK to start the Process.

PROCESS 2
Heating
+87°C +04°C

For the Pastomaster 120 HE model by pressing the OK button a second menu appears, which
allows the user to select the type of cooling based on the product quantity in the tank by using
the increase and decrease arrows.

The cycle starts automatically after 3 seconds or upon pressing the OK button:

*120-90
80 - 60
60 -30

The display will read:

PROCESS 1

Heating

+85°C +27°C

- On the first line, the name of the ongoing process

- On the third line, the type of stage in progress (or additional messages)

- On the fourth line, the set to be reached on the left, product temperature on the right, and
temperature trend ramp in case of cooling or heating or duration in case of pause, at the center.

Ramp refers to the increasing temperature and, in particular, the first bar (column) lights up with
temperatures ranging between 12°C and 23°C, the second one with temperatures between 24°C
and 36°C and so on until the 8th digit referring to temperatures above 96°C.

When the E button is pressed, this opens different pages to edit Processing parameters.

The parameters that can be edited can be changed using the Increase/Decrease buttons.
If the parameters can be changed the arrows LEDs will light up.

When the E Button is pressed for the first time, the display will show the following:

PROCESS 1

Heating
Temperature  +085

On this page, the target temperature Set (set to 85°C in the fig.) can be changed (if applicable)
using the Increase/Decrease buttons.

When the E Button is pressed for the second time, the display will show the following:

PROCESS 1
Heating
Beating ON
CARPIGIANI -41 -
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On this page, it is possible to edit (where applicable), the type of beating used (in fig. Continuous
beating), which can be changed using the Increase/Decrease buttons.

When the E Button is pressed again, the display will show the following:

PROCESS 1

Heating
Duration 00:00:00

On this page, it is possible to edit (where applicable), the duration of any pause (set to 0 min in
the fig.), which can be changed using the Increase/Decrease buttons.

The parameters editing page will automatically return to the main menu page after 10" with no
activity (no button pressed).

3.8.3 How to delete a User Process

To delete a process, press the E button and scroll through the menu with the Increase/Decrease
buttons to move the asterisk alongside the created Process to be deleted.

If the Process is free, the name is followed by “OK?”, in case of a Process that has already been
created, the name of the process is followed by “OK” only. For example, in the figure the only
free process is the no. 2.

*PROCESS1 OK
PROCESS 2 OK?
PROCESS3 OK
PROCESS 4 OK

Hold down the E button for 3" to delete the process.
The display shows the following message:

DELETE ? (OK)
CANCEL ? (STOP)

Pressing the OK button will delete the process and return to view the User Process menu.
Pressing the STOP button will cancel the deletion process and return to view the User Process menu.

3.8.4 How to delete all User Processes

Hold down the E button for 3" from Stop mode.
The display shows the following message:

DELETE ? (OK)
CANCEL ? (STOP)

By pressing the OK button, all the user processes are deleted and the display shows:

USER
PROCESS DELETION

Pressing the STOP button will cancel the deletion process and return to Stop.

N
PASTOMASTERHE_EN - 2019/08 - Ed. 07 -42 - CARPIGIANI



PASTOMASTER HE

3.9 HOW TO READ PROCESSES (automatic and user)

Select an automatic cycle or a constructed user process, moving the asterisk alongside the program
to be read. Ix\

Press the OK button H for 3" to start reading.
In this way, every step of any process can be read without having to be carried out.
For example: High Pasteurization:

1 HEATING

* Temperature +040
Duration  00:00:00
Beating ON

The display shows the following for each step in the recipe:
- on the first line, the step number and function;
- on the second line, the set temperature;
- on the third line, the duration of the stage;
- on the fourth line, the type of beating.

When reading the different steps, the temperature values, times and beating modes can be edited
using the INCREASE/DECREASE buttons ( ‘*’ appears alongside the parameter if the values
can be changed).

Use the INCREASE and DECREASE buttons to position the asterisk alongside the parameter
to be changed. Press OK to edit the value. The asterisk will start to flash.

Use the INCREASE and DECREASE buttons to select the value

Press OK to confirm. The asterisk will stop flashing and position itself on the next parameter
that can be edited.

Hold down OK for 3" to store the step and view the next one.

The changed value is stored to memory.
When the OK button is held down for 3", from the last step in the recipe the machine switches
to Stop mode, displaying the message “END OF PROGRAM”.

3.10 MACHINE STARTING

After washing, sanitizing and thoroughly rinsing the machine right before its use, according to
the instructions given in chapter 5 CLEANING, pour the mix into the hopper according to the

quantity desired and respecting the minimum and maximum values shown in the table (Sec. 1.2.2);

the hopper is provided with an inside graduation for an approximate indication of mix quantity
contained (see picture below).

Before pouring the mix, make sure that the dispensing spigot is perfectly closed.

—60 — 120
; 0 100
- Y
—40
— 30 —60
—20 — 40
—10 —20 /
Pastomaster 60 Pastomaster 120
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3.10.1 Automatic operation

The start of the pasteurizer cycle using AUTOMATIC OR USER processes, is given from the

enabled STOP mode (indicator light on).

- Press the button for the required process (Ice Cream, Paste, Specialties, User): the display will
show the name of the last process used.

« Select the type of process required using the "INCREASE" and "DECREASE" buttons.

« Press the "OK" button to confirm and start the cycle.

« Processing ends when the display reads "OK" followed by the name of the cycle carried out.

>

3.10.2 Manual operation

The manual cycle is started from the STOP mode (indicator light on).

« Press the Beating button and use the "INCREASE" and "DECREASE" buttons to select the
manual function to be engaged (beating, heating or cooling).

« Functions engaged in this way finish when the "STOP" button is pressed.

>

3.10.3 Use of the dispensing spigot
The dispensing spigot is closed when its lever is fully on the right (position H).
To dispense the mix, turn the spigot lever to the left, see the picture below (position A).

ATTENTION
The spigot can adequately stir the mix in relation to its quantity and thickness. The
beating gradually increases by turning the lever clockwise from left to right, thereby
obtaining 7 beating speeds.

& >

NOTE:
W The spigot is always involved by the internal re-circulation of the mix, and thus it is always com-
pletely pasteurized and kept cold. This prevents bacteria from forming on it.

N
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3.10.4 Conveyor for Milk pasteurization (for “Low milk pasteur.” and “High
milk pasteur.” cycles only)

Before performing a milk pasteurization process, the standard conveyor (fig. 1) inside the tank
next to the beating fan must be replaced with the supplied conveyor for milk pasteurization (fig. 2).

Insert the conveyor into its seat in the tank and turn it clockwise to secure it.

Milk pasteurization conveyor

Standard conveyor
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3.11 USER PROGRAMMING

To get to User Programming press the Stop and Decrease buttons simultaneously and
then release them immediately.

The display shows the “Manager Menu” message on the second line and the
“PastomasterHE03” software version on the third line, followed by:

15:31:10 22-06-16
Manager Menu
PastomasterHEO3

60 HE

If necessary, modify the time setting using the Increase and Decrease buttons.

Press Stop , in this way the steps that can be edited with the Increase and Decrease buttons
will be showed one by one.

- hours;

- minutes;

- day of week;

- day of month;

- month;

- year;

- language;

- cyclic Timer ON;
- cyclic Time OFF;
- timer Backlight;
- Heating Select;

Cyclic Timer ON:
During the mix storage phase, the beating operates for a programmable time which is usually 15
seconds.

Cyclic Time OFF':
During the mix storage phase, the beating operates for a given time which has been programmed
at step 1 and stops for a programmable time which is usually 30 minutes.

Timer Backlight:
During the aging phase, after 3’ of inactivity the display backlighting will turn off. Press OK to
switch it on again.

Heating Select
The step is active and editable only on Pastomaster 60 HE P model where it can be set to the
following values:

-STD
In heating/hot thermostating, it activates always R1+R2 (except in yogurt thermostating where
it activates only R1).

- HP:

It activates R1+R2+R3 during heating of the recipes of the ice cream unit, in the free processes
and in the manual functions.

In yogurt thermostating it activates R1 only.

In all other processes it activates R1+R2

With machine in Stop and HP mode active, the “HP” indication is displayed on the last line of
the display.

To exit user programming, wait for about 30" without pressing any button or press Beating
to force quit.
The values that have been modified will be automatically saved.

N
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4. SAFETY DEVICES

41 MACHINE SAFETY DEVICES

Pastomaster HE machines are equipped with a series of safety devices to protect the machine
and the people who use it. Every time these protection systems are activated, there is an alarm
signal on the display and on the control panel.

The alarm is shown on the fourth line of the display and the display backlighting is flashing.

E.g.:

08:00:00

PASTOMASTER
Overload RTC

06-08-09

To delete the message after resetting the alarm (if alarm is reset, display will not be flashing),
press the Decrease button.
If the alarm will not reset, this means it is still active.

Alarms list:

Display Description
Alarm IMS Spigot Body Lid Alarm.
(IMS1) IMS1 opening. The machine sets to Stop and the alarm is displayed.
The displayed alarm message disappears when the Spigot Body Lid is placed
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Alarm TGV2 Probe
(PSM120 only)

“TGV2" temperature probe short circuit.

The display will show “Alarm TGV2 Probe” and the machine will continue
operating.

TGV2 temperature is forced to equal the TEV one (anti-freezing disabled).
Check TGV2 temperature probe and replace it if necessary.

Alarm TGV3 Probe
(PSM120 only)

“TGV3" temperature probe short circuit.

The display will show “Alarm TGV3 Probe” and the machine will continue
operating.

TGV3 temperature is forced to equal the TEV one (anti-freezing disabled).
Check TGV3 temperature probe and replace it if necessary.

Black Out

See blackout.

Cover Open
(IMS3)

Hopper lid

IMS3 opening, if TEV<50°C it continues its normal operation otherwise it
deactivates the outputs to reset them once the lid is closed again. The alarm
message is "Cover Open", which disappears when the lid is closed.

Set the display type

Display type setting

Pressure switch
(PR)

Safety pressure switch tripping

The triggering of this alarm stops the compressor, then it resets automatically.

If pressure switch trips 3 times in a row or if it stays open for 2 consecutive
minutes, the machine sets to Stop. The display reads “Pressure Switch”. Check
the inlet and outlet water pipes to make sure that water can flow freely when the
compressor is operating. For machines with air-cooled condensers, it is necessary
to make sure that the condenser fan is running while the compressor is switched
on, or that the air-cooled condenser is not clogged; if this is the case, clean the
condenser with a blast of compressed air.

Service

Scheduled Maintenance Warning

The machine has to be serviced.

This warning does not inhibit machine operation and disappears after a certain
number of hours or when the Service meter is reset (see step T86).

Overload RTA
(PTMA)

Beater thermal breaker tripped
When the beater thermal breaker trips, the machine enters Stop mode and the
display reads "Overload RTA".

Overload RTC
(RTC)

Compressor thermal breaker tripped
When the compressor thermal breaker trips, the machine enters Stop mode and
the display reads "Overload RTC".
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4.2 BLACKOUT

If there is a temporary power blackout in:
Stop or Beating phases, the machine restarts in Stop mode once power is restored. ’x\ I

Manual Heating phase, when power is restored, the machine is restarted and resumes Heating
without displaying any message, however the machine will log the “Black Out” event.

Manual cooling

0 inthe cooling phase, after restoring the power supply, the machine will resume the interrupted
phase and check the TEV temperature as well as the duration of the blackout. If the blackout
lasted longer than the time given in the table, the machine will display “Cooling BlackOut.”
(saving the event in the memory) to warn the user that the product may have been altered.
Otherwise, if the duration of the blackout was shorter than the time given in the table below,
no message will be displayed, however the machine will log the “Black Out” event.

o During storage, the machine will resume the interrupted phase and check how much TEV
diverges from its Temperature Set. If the difference is lower than the value set by the
Manufacturer, the “Black Out” event is logged and no message is displayed. Instead, if the
value is higher, the machine will display “Cooling BlackOut” (saving the event in the memory)
to warn the user that the product may have been altered

During the Pasteurization cycles

0 inthe heating phase, when power is restored, the machine resumes heating without displaying
any message, however saving the “Black Out” event.

0 inthe cooling phase, after restoring the power supply, the machine will resume the interrupted
phase and check the TEV temperature as well as the duration of the current blackout. If the
blackout lasted longer than the time given in the table, the machine will repeat the cycle from
the beginning and display “Cycle Restart-BLK” (saving the event in the memory) to warn the
user that the cycle is repeated as the product may have been altered as a result of the blackout.
Otherwise, if the duration of the blackout was shorter than the time given in the table below,
no message will be displayed, however the machine will log the “Black Out” event.

o During pause or storage phases, the machine will resume the interrupted phase and check how
much TEV diverges from its Temperature Set. If the difference is lower than the value set by
the Manufacturer, the “Black Out” event is logged and no message is displayed. Instead, if
the value is higher, the machine will repeat the cycle from the beginning and display “Cycle
Restart-BLK” (saving the event in the memory) to warn the user that the cycle is repeated as
the mix may have been altered as a result of the blackout.

In the remaining Processes

0 inthe heating and mixing phases, when power is restored, the machine resumes the interrupted
phase without displaying any message, however saving the “Black Out” event

0 inthe cooling phase, after restoring the power supply, the machine will resume the interrupted
phase and check the TEV temperature as well as the duration of the blackout. If the blackout
lasted longer than the time given in the table, the machine will display “Cooling BlackOut.”
(saving the event in the memory) to warn the user that the product may have been altered.
Otherwise, if the duration of the blackout was shorter than the time given in the table below,
no message will be displayed, however the machine will log the “Black Out” event.

o During storage or thermostating phases, the machine will resume the interrupted phase and
check how much TEV diverges from its Temperature Set. If the difference is lower than the
value set by the Manufacturer, the “Black Out” event is logged and no message is displayed.
Instead, if the value is higher, the machine will display “Cooling BlackOut” (saving the event
in the memory) to warn the user that the product may have been altered.

TEV temperature Time
>50°C 30 minutes
49°C - 15°C 10 minutes
14°C - 10°C 20 minutes
9°C-4°C 2 hours
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5. CLEANING, DISASSEMBLY AND REASSEMBLY
OF PARTS IN CONTACT WITH THE PRODUCT

5.1 GENERAL INFORMATION

and with utmost care in order to guarantee the production quality in the observance of necessary
healthy rules.

If dirtis left enough time to dry out, this increases the risk of stains, marks and damage to surfaces.
Removing dirt is much easier if it is done immediately after use because some elements containing
acid and saline substances might corrode the surfaces. A prolonged soaking is not recommended.

5.2 WASHING CONDITIONS

Cleaning and sanitization must be carried out at the end of every production cycle as a habit i

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

*  When washing manually, never use powder or abrasive products, abrasive sponges or pointed
tools. There is a risk of dulling the surfaces, removing or deteriorating the protective film
present on the surface and scoring the surface.

* Never use metal or synthetic scouring pads under any circumstances to prevent any abrasion
or removal of ferrous parts leading to problems of surface oxidation or weakening.

* Avoid using detergents containing chlorine and its compounds. The use of detergents such as
bleach, ammonia, hydrochloric acid and lime scale removers can attack the steel composition,
marking and oxidizing it irreparably and causing damage to the parts made of plastic materials

* Do not use dishwashers and the relevant detergent products.

53 TIPS

i

* Perform all washing and refitting operations using disposable gloves and replacing them when
required.

» Use anon-aggressive cleaning solution to wash the parts and the supplied brushes, previously
sanitized.

* (Manually) wash the parts in water (max 60°C) using a non-aggressive detergent and the
cleaning brushes supplied as standard to forcefully brush all components and relevant holes.

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

» To sanitize, leave the disassembled parts in sanitized lukewarm water for the time indicated
on the sanitizing product label. .

* When the washing procedure has been completed and before reassembly, dry each component
thoroughly 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.

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

i

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 solution saves time by facilitating and simplifying washing/ sanitizing
procedures.

WARNING
Every time the machine is washed and the parts that come into contact with the ice cream
mix are disassembled, it is essential to carry out a visual inspection of all the parts made
in thermosetting, plastic, elastomer-based and silicon-based materials and metal (such as
sliding shoes, pump gears, beaters, etc. ).
All parts must be integral and not worn, without cracks or splits, or opaque if originally
polished/transparent.

Carpigiani declines all responsibility for any damage caused by imperfections and/or
undetected breakages and not promptly solved by the replacement with original spare
parts. The manufacturer is available for consultation and for any specific requests made
by the customer.
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54 HOW TO USE CLEANING/SANITIZING SOLUTION

Prepare a solution of water and sanitizing detergent following the instructions shown on the
label of the product being utilized.

Washing/sanitizing by soaking

- Remove larger residues by hand

- Remove finer residues with a jet of water

- Immerse the assembled parts to be cleaned into the solution

- Use the supplied brushes to forcefully brush all the components and relevant holes.
- 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 drinking water

5.5 EXTERIOR CLEANING

Eliminate dust from your machine and remove the protective product which was spread on it
before delivery. Use a soft cloth and water, with addition of a mild soap-detergent if necessary.

5.6 PRELIMINARY CLEANING

To eliminate all mix residues from the inside of the hopper, proceed as follows:

- With machine off and STOP led on, make sure that the mix dispensing spigot is closed; pour
water into the hopper, according to the quantity necessary for cleaning the machine, by pressing
the "water inlet" push-button and adjusting the wash nozzle.

- Press the "beating" button, select “Beating"”, press "OK" and leave it in that position a few
minutes.

- Press the STOP button.

- Drain all water from the hopper through the mix dispensing spigot.

- Repeat the above steps until draining clean water.

- Remove machine parts (mix dispensing spigot, machine lid and beating fan).

- Once the parts have been removed, fill a container with cleaning/sanitizing solution, following
the instructions shown on the label of the product being used.

- Immerse the brushes in your kit into the cleaning/sanitizing solution and use them to clean the
sides of the hopper, the seat of the beating fan and of the spigot piston (from the outside of the
hopper t00).

- Rinse with plenty of clean water.

5.7 DISASSEMBLY OF HOPPER LID

NOTE:
The machine is fitted with a safety device on the lid; each time that the lid is lifted while the

machine is operating and the product in the hopper is above 50°C, the machine will stop (see
COVER OPEN ALARM).

The hopper lid is completely removable, whereas the hinges are fastened to the machine.
Place the lid vertically; strongly push on the lid until a pin comes out.
Remove the lid by lifting it vertically and pushing it out of the fixed hinges.

Hinge pins

COVER

Pastomaster 60 HE Pastomaster 120 HE Fig. 13
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5.8 SPIGOT REMOVAL

Remove the piston from the spigot body, turn it counter clockwise following the guide and pull

it from the front. Disassemble all other spigot components according to instructions given in the
picture below.

y /

Spigot body

Piston
@ oo g

0N

5.9 BEATING FAN REMOVAL LID

Turn the LID anticlockwise (opposite to the arrow), so that you

can take it out.

Turn the FAN BODY LID till you release it from its seat, then FAN BODY LID

remove it.

Remove the BEATING FAN by slightly pulling it upwards.

WARNING D)
Act with utmost care, as a fall to the ground might damage i S
the beating fan. a
FAN

5.10 WASHING AND SANITIZING COMPONENTS

Remove larger residues by hand.
Remove finer residues with a jet of water *

Soak the parts to be cleaned in the cleaning/sanitizing solution.
Use the supplied brushes to forcefully brush all the components and relevant holes.
Leave the cleaning/sanitizing solution to work for the time indicated on the product packaging.

Rinse the parts with care, using plenty of clean drinking water.

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

Soak a brush in the detergent/sanitizing solution and clean the hopper and housing hole of the
beater fan.

9. Spray detergent/sanitizing solution on the whole internal surface of the hopper.

Repeat operations 8 and 9 several times.

10. Clean the machine external surface with a clean, damp and sanitized cloth.

ONO Nk W~
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5.11 BEATER FAN REASSEMBLY
LID
Refit the beater fan following the instructions in reverse order.

FAN BODY LID
|
(S

FAN

5.12 SPIGOT REASSEMBLY

Refit the spigot following the instructions in reverse order, lubricating the seals with food-grade
grease.

WARNING
When refitting the O-rings make sure they are correctly inserted in their seats.

\I/ |

Spigot body

(( o Piston

[

5.13 HOPPER COVER REASSEMBLY

Refit the hopper cover following the instructions in reverse order.

Hinge pins

COVER

Pastomaster 60 HE Pastomaster 120 HE Fig. 13
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5.14 SANITIZATION

Operation required before each production process.

With the machine stopped, after refitting the beating fan and checking that the mix dispensing

spigotis closed; fill the hopper with cleaning/sanitizing solution prepared following the instructions

shown on the label of the product being utilized.

Press the "beating" button, select "Beating", press "OK" and allow it to turn for about 10-15
seconds.

Press STOP and leave the cleaning/sanitizing solution inside the machine for the time indicated
on the product label.

WARNING
Operating the machine in "BEATING" position for too long with an empty hopper or
just filled with water and sanitizing solution brings about a quick wear of the beating fan.

Drain all sanitizing solution by opening the spigot.
Rinse with plenty of clean water.

ATTENTION

Do not touch the sanitized parts with hands, napkins, or else. “'a

ATTENTION
Before starting again with production, rinse thoroughly with sterilized water, in order to
remove any residue of sanitizing solution.

5.15 HYGIENE

Mix fat contents are ideal fields for proliferation of mildew and bacteria.
To eliminate them, parts in contact with mixes and creams must be thoroughly WASHED and

CLEANED.

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 prevent the growth of mildew and
bacteria if not properly cleaned.
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6. MAINTENANCE

6.1 SERVICE TYPE

ATTENTION
Every maintenance operation requiring to open the machine panels must be carried out
with machine stopped and disconnected from the power supply.
It is forbidden to clean and lubricate moving parts.

""Repairs to the wiring, mechanical, air supply or cooling systems, or to parts of same
must be carried out by qualified and authorized personnel and if necessary, according to
the routine and extraordinary maintenance schedules as envisaged by the customer with

reference to specific operation methods, according to the use for which the machine is

destined".

Operations necessary for correct machine operation are such that most of routine maintenance
operations are integrated into the production cycle.

Maintenance operations, such as cleaning of parts in contact with the product, replacing of seals,
disassembling of beater assembly are to be carried out at the end of the working day, so as to
speed up maintenance operations required.

Below is a list of ordinary maintenance operations:

- Hopper and lid cleaning.
It must be carried out at the end of each production batch.
- Beater unit cleaning
It must be carried out at the end of each production batch.
- Cleaning of panels
To be carried out daily with neutral soap, seeing to it that cleansing solution never reaches
beater unit at its inside.
- Cleaning and sanitization
At the end of every working day, according to procedures described in section 5 of this manual.

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

6.2 WATER COOLING

By machines with water-cooled condenser, water must be drained from condenser at the end of
selling season in order to avoid troubles in the event that the machine is stored in rooms where
temperature may fall under 0 °C.

After closing water inlet pipe, disconnect the drain pipe from its seat and let the water flow out
from the circuit.

6.3 AIR COOLING

Clean condenser, periodically, so as to remove dust, paper and whatever prevents air from
circulating. For cleaning, use a brush with long bristles or a bolt of compressed air.

ATTENTION!
When using compressed air, use personal protective devices in order to avoid accidents;
wear protective glasses.

PASTOMASTER HE

NEVER USE SHARP METAL OBJECTS TO CARRY OUT THIS OPERATION; THE
CORRECT OPERATION OF AREFRIGERATION SYSTEM LARGELY DEPENDS
ON HOW CLEAN THE CONDENSER IS.

6.4 ELECTRICAL HEATING ELEMENTS CONNECTIONS
MAINTENANCE

Periodically (at least every two years), check the electrical heating elements connections condition.
If cables are worn or connections are loose, restore connections.

= wa.>a = &
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6.5 ORDERING SPARE PARTS

In the event of breaking or wear of one or more parts, request the new ones directly to a Carpigiani
Engineer, always detailing machine type and serial number printed on identification plate located

on the back of the machine.

ATTENTION
Before using spare parts and/or supplied parts intended to come into contact with the
product on the machine, it is absolutely necessary to clean and sanitize them as indicated
in sec. 5 of this manual

6.6 SUPPLIED ACCESSORIES

772

475

Vi
4,/

[} 1136

\ 840

Description Position No.

O-Ring puller 72

Blister 475

Brush D 30x640 772
Food-grade lubricant tube 830

Spatula 840

White silicone seal 352

OR seal 1136

OR seal 1156

OR seal 1223
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7. TROUBLESHOOTING

MALFUNCTIONS CAUSES SOLUTIONS
Machine does not start The main switch is off Turn it on
Machine is unplugged Check and plug in
The machine does not heat  Defective thermostat Request the intervention of

the technical assistance service|

Push-button panel does Push-button panel Replace the push-button panel.
not accept a control
Request the intervention of
the technical assistance service.

Some product comes Bent washer, Check and replace with
out from the spigot cut, etc. a new one.

dispensing spigot

Internal noise Motor or compressor Request the intervention of

the technical assistance service|

A bacterial test proved Too many bacteria in the Improve production
product has a high mix procedure by sanitizing
bacteria content all containers,
spoons, etc.
Machine insufficiently Empty and wash machine
cleaned and sanitized carefully.

Sanitize as indicated under
chapter 5 of the manual.

Machine displays Working hours of the You can use the
service message machine are such to machine normally.
require machine overhaul To restore the machine full

performance contact an
authorized assistance service
service center.
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