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We wish to thank you for the preference granted to us by purchasing one of
Carpigiani machines.

To the best guarantee, since 1993 Carpigiani has submitted its own Quality System
to the certification according to the international Standard ISO 9001, nowadays
its production has got UNI-EN-1SO 9001:2008 Certified Quality System.

Moreover, Carpigiani machines comply with following European Directives:

“MACHINERY” DIRECTIVE 2006/42/EC,

- “Low Voltage” Directive 2006/95/EC,

- “EMC” Directive 2004/108/EC,

- Regulation 2004/1935/EC relating to “Materials and articles in contact with
foodstuffs”

- Regulation 2023/2006/EC relating to “Good manufacturing practice for materials
and articles intended to come into contact with food”
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Via Emilia, 45 - 40011 Anzola dell'Emilia (Bologna) - Italy
Tel. +39 051 6505111  Fax +39 051 732178

This manual contains a TRANSLATION OF THE ORIGINAL INSTRUCTIONS and may not
be reproduced, transmitted, transcribed, filed in a data retrieval system or translated into other
languages, without the prior written permission of CARPIGIANI.

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

CARPIGIANI policy pursues a steady reasearch and development, thus it reserves the right to
make 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 as well as on free circulation of industrial products within E.C.

PURPOSE

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

Topics relevant to a correct use of the machine have been analyzed in order to keep unchanged in
the long run quality features charachterizing CARPIGIANI machines all over the world.

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

CARPIGIANI ViaEmilia,45-40011 Anzola dell'Emilia(Bologna)-Italy
Tel. +39 051 6505111 - Fax +39 051 732178

HANDBOOK STRUCTURE
This handbook is divided in sections, chapters and subchapters in order to be consulted more
easily.

Section

A section is the part of the handbook identifying a specific topic related to a machine part.
Chapter

A chapter is that part of a section describing an assembly or concept relevant to a machine part.
Subchapter

It is that part of a chapter detailing the specific component of a machine part.

It is necessary that each person involved in the machine operation reads and clearly understands

those parts of the handbook of his/her own concern, and particularly:

e The Operator must read the chapters concerning the machine star-up and the operation of
machine components.

e Askilled technician involved in the installation, maintenance, repair, etc., of the machine must
read all parts of this handbook.

ADDITIONAL DOCUMENTATION

Along with an instruction manual, each machine is supplied also with additional documenta-

tion:

e Part list: a list of spare parts which is delivered together with the machine for its mainte-
nance.

e Wiring diagram: a diagram of wiring connections is placed in the machine.

Before using the machine read carefully the instruction handbook.
Pay attention to the safety instructions.

TURBOMIX
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CONVENTIONAL SYMBOLS

CAUTION: ELECTRIC SHOCK DANGER
The staff involved is warned that the non-obsevance of safety rules in carrying out the operation
described may cause an electric shock.

CAUTION DANGER FROM HIGH TEMPERATURES
This warns the staff involved that failure to abide by safety rules in carrying out the operation
described involves the risk of burns and scalds.

CAUTION CRUSHING HAZARD
This warns the staff involved that failure to abide by safety rules in carrying out the operation
described involves the risk of suffering crushed fingers or hands.

CAUTION: GENERAL HAZARD
The staff involved is warned that the operation described may cause injury if not performed fol-
lowing safety rules.

NOTE
It points out significant information for the staff involved.

WARNINGS
The staff involved is warned that the non-observance of warning may cause loss of data and
damage to the machine.

PROTECTIONS
This symbol on the side means that the operator must use personal protection against an implicit
risk of accident.

SYMBOLOGY QUALIFICATION OF THE STAFF

The staff allowed to operate the machine can be differentiated by the level of preparation and re-
sponsibility in:

OPERATOR

Identify unqualified personnel, those without any specific technical abilities who are capable of
carrying out simple jobs, such as: operating the machine using the commands available on the
keypad, the loading and unloading of products used during production, the loading of any con-
sumable materials, basic maintenance operations, (cleaning, simple blockages, controls of the
instrumentation, etc.).

MAINTENANCE ENGINEER

He/she is a skilled engineer for the operation of the machine under normal conditions; he/she is
able to carry out interventions on mechanical parts and all adjustments, as well as maintenance
and repairs. He/she is qualified for interventions on electrical and refrigeration components.

CARPIGIANI ENGINEER
He/she is a skilled engineer the manufacturer assigned to field interventions for complex jobs
under particular conditions or in accordance with agreements made with the machine's owner.

turbomix EN - 2014/03 - ed. 06 -6- CARPIGIANI



SAFETY

When using industrial equipment and plants, one must be aware of the fact that drive mechanisms

(rotary motion), high voltage components, as well as parts subject to high temperatures may cause

serious damage to persons and things.

Who is in charge of plant safety must be on the look-out that:

e Any incorrect use or handling shall be avoided;

e Safety devices must neither be removed nor tampered with;

e The machine shall be regularly serviced,

e Only original spare parts are to be used especially as far as those components with safety
functions are concerned (ex.: protection microswitches, thermostats);

e Suitable personal protective equipment is worn.

To achieve the above, the following is necessary:

e At the working place an instruction manual relevant to the machine should be available;

e Such documentation must be carefully read and requirements must conse quently be met;

e Only adequately skilled personnel should be assigned to electrical equipment;

e Be on the look out that no technician will ever carry out interventions outside his own knowl-
edge and responsibility sphere.

IMPORTANT!
One must be on the look-out that the staff does not carry out any operation outside its own sphere
of konwledge and responsibility (refer to “Symbology qualification of the staff”).

NOTE:

According to the standard at present in force, a SKILLED ENGINEER is who, thanks to:

- training, experience and education,

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

- knowledge of machine operating conditions,

is able to realize and avoid any danger and has also been allowed by the person in charge of
plant safety to carry out all kinds of interventions.

WARNING

® Before connecting the machine to the mains, check thatthe machine voltage on data plate
corresponds to the electrical supply (see par. 1.1.1). When installing the machine, insert a dif-
ferential, singlephased circuit breaker with both poles sectioning, contact opening of at least 3
mm: magnetothermal section type B with rated current 10A, and differential section with rated
differential operating current 30mA, type B (if cannot be found, install type A).

® Never put your hands into the machine, alike during production and cleaning operations.

e Before carrying out any maintenance operation, make sure that the machine is in “STOP” posi-
tion and main switch has been cut out.

e [t is forbidden to wash the machine by means of a bolt of water under pressure.

e [tis forbidden to remove panels in order to reach the machine inside before having disconnected
the machine.

o The machine must be not be installed in a place where it can be sprayed with water, subject to
high humidity, heat sources or vapour.

o CARPIGIANI is not responsible for any accident that might happen during operation, cleaning
and/or servicing of its units, if this warning has not been fully complied with.

TURBOMIX
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TURBOMIX

1. GENERAL INFORMATION

1.1 GENERAL INFORMATION

1.1.1 Manufacturer's identification data

The machine has a data plate carrying manufacturer data, machine type and serial number, as-
signed when it is manufactured.

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

A D B
. LEGEND:
CARPIGIANI
SRR el FES N A= Serial number
Wil e
C=Voltage
vy @ D= Machine code
E=Frequency
IG5 T .
e L F=Power input

TURBOMIX ©
-k T . (W14 ] .

— foa|lwe @

Maxd> 0 Gefmany

C E F

1.1.2 Information about service

All operations of routine maintenance are here described in section "Maintenance"; any additional
operation requiring technical intervention on the machine must be cleared with the manufacturer,
who will also examine the possibility of a factory technician field intervention.

1.1.3 Information to the user
e The manufacturer of the machine is at user's disposal for any explanation and information

about the machine operation. CARPIGIANI
e In case of need, please call the local distributor, or the manufacturer if no distributor is avail- I
able. | x \

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

1.2 INFORMATION ABOUT THE MACHINE

1.2.1 General data
Counter-top machine for blending, homogenising, emulsifying and mixing small/medium sized
productions.
Recommendations
- Make sure your staff always keeps the machine clean.
- Have your machine serviced always by companies authorized by CARPIGIANI.

CARPIGIANI -9- turbomix_EN - 2014/03 - ed. 06
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1.2.2 Machine layout

1.2.3 Technical features

. Power . .
) Ve Speed Input electrical installed Net Dimensions
MODEL Wiy otor peripheral - weight
per cycle rpm rotor Kg ' ]
Volt | Cycles KW Heigh Width Depth
mm mm mm
Min
3000 - ’
. 3-15 approx. 760
Turbomix litres 1290()1/ 22 m/sec 230 50/60 0,75 65 Max. 440 500
min -
1140
1.2.4 Machine sets location
Key:
1 Emergency stop button / network separator
2 Control Panel 4 3
3 Motor speed adjustment key (+)
4 Motor speed adjustment key (-)
5 Mixer attachment fixing ring nut 8 8
6 Mixer attachments cooling opening 1
7 Knob for blocking motor in vertical position
8 Service handles m
( T "
2 —
\ 5
Q\
) ¥
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1.3 INTENDED USE

The machines must be used solely for the purpose described in chapter 1.2.1, "General informa-
tion" within the functional limits decribed below.

Voltage +10%
Max relative humidity 85%

The machine has been designed for its use in places which are not subject to explosion-proof
standards; its use is thus bound to conforming places and normal atmospher

1.4 UNPACKING THE MACHINE

Before unpacking the machine, check if the packing has been damaged during transportation. If
the packing has been damaged contact the seller and/or the carrier immediately. Also make sure
the pack contains all the components listed in paragraph 6.2 “Accessories supplied”.

1.5 STORING A MACHINE

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

1.6 DISPOSAL OF PACKING STUFFS

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

1.7 WEEE (Waste Electrical and Electronic Equipment)

In conformity with the European Directives 2006/66/EC, on batteries and accumulators and waste
batteries and accumulators, and 2002/96/EC, also known as WEEE, the presence of the symbol on
the side of the product or packaging means that the product must not be disposed of with normal
urban waste. Instead, it is the user’s responsibility to dispose of this product by returning it to a
collection point designated for the recycling/treatment of electrical and electronic equipment waste.
Differentiated collection of this waste material helps to optimize the recovery and recycling of any
reclaimable materials and also reduces the impact on human health and the environment.

For more information concerning the correct disposal of this product, please contact your local
authority or the retailer where this product was purchased.

TURBOMIX
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2. INSTALLATION

WARNING
The machine must not be installed in a place where it can be sprayed with water, subject
to high humidity, heat sources or vapour.
No access for children or unauthorised persons.
Check if the electrical plug supplied is suitable for your system. Only specialised
personnel should change the plug.

2.1 SPACES REQUIRED FOR USING THE MACHINE

Place the machine on a stable workbench suitable for the weight and dimensions of the same (see
paragraph 1.2.3). The machine must be positioned leaving a sufficient work area for the operator
to perform normal operations and to position the container with the ingredients correctly. Enough
space must be left for the operator to gain access to the machine to work without any obstructions
and immediately leave the work area if necessary.

WARNING
The MACHINES must be installed maintaining a minimum distance (roughly 3 cm.)
FROM THE WALLS to prevent the vibrating machine knocking against the wall.

2.2 ELECTRIC CONNECTION

Before connecting the machine to the mains, check that machine voltage indicated in data plate
corresponds with the mains (see sec. 1.1.1 point C).When installing the machine, insert a dif-
ferential, singlephased circuit breaker with both poles sectioning, contact opening of at least 3
mm: magnetothermal section type B with rated current 10A, and differential section with rated

differential operating current 30mA, type B (if cannot be found, install type A).

WARNING
The connection of the yellow/green Earth lead must be made to a suitably earthed socket.

Make sure the emergency stop button (ref. 1 page 10) is in the “machine off” position, pressing
the button with the palm of your hand it will remain automatically blocked in the OFF position
(pressed).

Now connect the machine to the electrical mains.

2.2.1 Replacement of power supply cord

If the machine main cable is damaged, it must be replaced through a cable with similar fea-
tures.

Replacement will have to be carried out by skilled technicians only.

2.3 MACHINE TESTING

A postproduction test of the machine is carried out at CARPIGIANI premises; Operation and
output functionality of the machine are thoroughly tested. Machine test at end user's must be
carried out by skilled technicians or by one of CARPIGIANI engineers. After the machine
positioning and correct connections, also carry out all operations necessary to functional check
and test of the machine.

TURBOMIX
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3. DIRECTION FOR USE

3.1 CONTROL PANEL AND BUTTON FUNCTIONS

The display and controls of the keyboard are shown in the following illustration.

TURBOMIX

Display

The display shows the following data:

- The type of programme and motor on time

- The alarms

- The led bar indicates the speed of the motor

Furthermore, appliance “on” (electrically powered) is also shown.

Button A - STOP (RED)
This button stops the motor. When pressed the red led lights showing the motor is stopped.

Button B - AGIT
This button starts the programme shown on the display and the motor. When pressed the led green
lights to indicate the machine is ready and the motor is running.

Buttons C1 C2 - ARROW KEYS
The ARROW buttons are used to select the programmes and change the motor on times in the
programme setting mode. C1 = increase the value; C2 = decrease the value

Button D - OK
This button is used to programme and confirm the programme changes.

Button 3 - MOTOR SPEED ADJUSTMENT (+)
This button is present on the right service knob (see fig. ref. 3 page 10).
Touching it with your thumb increases the speed of the motor.

Button 4 - MOTOR SPEED ADJUSTMENT (-)
This button is present on the left service knob (see fig. ref. 3 page 10).
Touching it with your thumb decreases the speed of the motor.

WARNING
Only press the buttons on the control panel with your fingers, and never with sharp
objects or tools which could damage the button.

TURBOMIX
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3.2 PRELIMINARY OPERATIONS, WASHING AND
SANITIZING

Before starting the machine for the first time, it is necessary to thoroughly clean its parts and
sanitize all parts coming into contact with the mix.

WARNING
During normal cleaning operations on the machine and before dismantling the mixer
attachment to change or clean it, make sure the emergency stop button (ref. 1page 10)
is in “machine OFF” position (see paragraph 2.2).

3.2.1 Cleaning the mixer attachments

Completely dismantle every part of the mixer attachments supplied (see paragraph 5.1).

1. Fill a clean washbasin with detergent and hot water (50-60°C)

2. Wash the dismantled components with the detergent solution. Rinse with hot water. Make sure
there is no trace of mix or lubricant on the parts.

3. Fill another washbasin with a sanitizing solution prepared in water at 21-32°C (for example
a pack of sanitizing product in 9.5 litres of water).

4. Soak the dismantled components in the sanitizing solution for at least 1 minute (to use the
sanitizing product, follow the instructions on the packet).

5. Place the components on a clean surface and dry them.

3.2.2 Machine cleaning
Clean the external parts of the machine with a damp cloth and detergent.
Clean the external parts of the machine with a sanitizing cloth. Repeat the operation twice.

WARNING
Never use abrasive detergents and/or cloths to clean the machine.

WARNING
It is strictly forbidden to wash the machine with jets of water which could penetrate in
the electrical system creating serious danger for persons using the same

3.2.3 Hygiene

The fats in foodstuffs are ideal for the proliferation of moulds, bacteria, etc.

To eliminate these wash and clean the parts in contact with the foodstuffs taking the greatest care
as indicated above.

Stainless materials, plastics and rubber used in the construction of said parts and their particular
shape make cleaning easier, but do not prevent the formation of bacteria and moulds in the case
of insufficient cleaning.

3.3 STARTING THE MACHINE

After you have installed the machine in accordance with the instructions in the chapter INSTAL-
LATION and after carefully washing and sanitizing the machine and the accessories, proceed
as follows:

WARNING
Each mixer attachment tool must only be inserted with the motor stopped.

e Place the machine on a stable workbench

e Make sure the emergency stop button (ref. 1 page 10) is in the OFF position (press the
button with the palm of your hand and it will remain automatically blocked in the OFF
— pressed - position).

e Connect the machine to the electrical mains (see paragraph 2.2).

turbomix EN - 2014/03 - ed. 06 - 16 - CARPIGIANI



TURBOMIX

e Fit the mixer attachment you wish to use (universal or fine) screwing it into the ring nut
in the correct way (ref. 5) make sure the bottom part of the screw (ref. 9) of the mixer
attachment is at the same height as the bottom part of the ring nut.

IMPORTANT

ASSEMBLE THE EARTH DISPERSER AND COMPLETELY 7
SCREW IN UNTIL THE THREADED RING IS COMPLETELY T
COVERED.

| A1 I
] L ]
M | T =" 9
[ ]

e Release the motor unit by turning the knob (ref. 7) anticlockwise by a quarter turn.

e  Lift the motor unit up to the end of its travel with both the hands on the relevant handles
(ref. 8 page 10).

e  Position the recipient with the ingredients to process in a central position under the mixer
attachment.

IMPORTANT
Use a graduated 12-litre stainless steel recipient with a flat bottom, without a bottom
edge, which weighs 1.4 kg or more. (don’t use plastic containers for hygienic reasons).

@i

e Always lower the motor unit/mixer attachment using the relevant handles so the mixer
attachment is roughly half immersed in the ingredients.

WARNING
Never run the motor with the mixer attachments mounted, without respecting the minimum
and maximum immersion point in the liquid (see figure).

gi

J

E
o
~
; Max. immersion

Min. immersion

M
-

WARNING
Don’t start the motor with the mixer attachment mounted but without liquid to process in
order to avoid abnormal wear of the PTFE bearings (599953071 and 599953072).

gi

e  Put the emergency stop button (ref. 1 page 10) in the ON position (pulling the button
with your fingers and turning it in the direction of the arrow, this will reset the button so
it pops out into the ON position where the green ring is visible to indicate the machine
is powered).

e  The display will light indicating the machine is powered up and ready to use (the red led
on the control panel lights showing the motor is in the STOP position.

e  When the machine is turned on, the display shows:

CARPIGIANI
TURBOMIX V.... (software version)

ACTIVE
PR....... SEC......

e  Use the arrow buttons to select the programme you wish to use (from 1 to 10).

CARPIGIANI -17 - turbomix_EN -2014/03 - ed. 06



TURBOMIX

e Press the AGIT button to start the motor (the relevant green led lights), the display
shows:

READY
PR......SEC. .....

e  After having pressed the AGIT button, take hold of the service handles with both the hands
within 5 seconds (ref. 8 page 10), the motor starts and the display shows the number of
the programme and the time that decreases, with the mixing symbol.

\ Note: If you don t take hold of the service handles within five seconds after the activation
of the AGIT button, the green led goes out and the display shows:

TIME START-HANDS
PR......SEC. .....

At this point you must press the AGIT button once more to run the programme again.

WARNING
Take care of working parts!
e  Move the unit with vertical and oscillating movements (always |—| P

holding the relevant handles with both hands) so the turbine <

can suck up all the solid ingredients on the bottom or floating

in the liquid and prevent them sticking to the walls of the

recipient. T NG: BLENDERNMOVENENT

\ Note: After 10 seconds operation (both hands are on the knobs) an intermittent acoustic

signal will be activated and the emergency button will blink (ref. 1 page 10). You can

take away your hands from service knobs (ref. 8 page 10) and let the machine run

autonomously.
WARNING

When the machine runs autonomoiusly, it is necessary to stop its vertical motion by
rotating the special knob (ref. 7 page 10) clockwise, so that the mixer is fully dipped into
the product.
CAUTION
Never put solid parts while the machine is running.
WARNING
Never run the motor with the mixer attachments mounted, without respecting the mini-
mum and maximum immersion point in the liquid.

e To vary the speed of the motor, while holding both handles, use your thumbs:
- on the top part of the right knob (ref. 3 page 10) to increase the speed,
- on the top part of the left knob (ref. 4 page 10) to decrease the speed.
The speed change is shown on the display with an led bar.

@; Note: To change the speed, use key Ref. 3 or Ref. 4 (page 15), but not both at once.

e To stop the motor:
- Within the first 10 seconds operation, take away one or both hands from the service
knobs (ref. 8 page 10)
- Press the STOP button
- Press the emergency stop button (in case of need, only)
- Wait for the time set in the programme you are running to expire.
In all these cases the led green should go out and the red stop led should light:
- blinking if the process hasn’t finished yet,
- fixed on if the process time has expired.

WARNING
After having turned the motor off, a pause of roughly 4 seconds is required before you
can start it again.

turbomix EN - 2014/03 - ed. 06 - 18- CARPIGIANI



WARNING
In an emergency press the emergency stop button Ref. 1 page 10.
After having pressed the button, a pause of roughly 60 seconds is required before you can
start the machine again.

e  When the mass being processed assumes a homogeneous and uniform appearance, stop
the machine and position the turbine so you can remove the recipient, blocking it with
the knob (ref. 7 page 10).

3.3.1 Entering a custom programme

e  With the machine in STOP mode, use the arrows to select the programme you wish to
change.
e Press OK and hold it down for 3 seconds, the display shows:

Set time
Seconds ......

e Use the arrows to change the time (you can set a time of from 0 seconds to 250
seconds).

e To save the new parameters, press the OK button or don’t press any key for roughly 30
seconds.

3.4 MESSAGE ON DISPLAY

MESSAGE ON
DISPLAY PROCEDURE TO FOLLOW
ACTIVE Machine working
READY Machine ready to start

Error solenoid starter | Trouble found during operation. . et the machine off 30 seconds and then turn
it on again. If trouble turns up again, get in touch with after-sale service

Error Inverter Let the machine off 1 minute and turn it on again. riprovare. trouble turns up
again, get in touch with after-sale service

Use both hands Seize handles at the same time

3.5 PROGRAMMING USER

For the access to Programming User it is necessary to set the machine at STOP, then press keys
(A) STOP and (C2) INCREMENT at the same time and release them. The display will show
»password 000". With the key (C1 or C2) INCREMENT you can change the Password to "99"
and can confirm it with the key (D) OK.

You can change the language, now, by pressing the key (C1 or C2) INCREMENT and then confirm
it with the key (D) OK.

To exit from Programming User, press the key (A) STOP.

3.6 INFORMATION AND RECOMMENDATIONS

3.6.1 "Fine'" mixer attachment

This instrument is useful for dissolving and mixing powders such as sugar, flour, milk, stabilizers,
chocolate, mixes for ice cream, in milk or water, blending and homogenising chopped soft fruit
and emulsifying fats, aromas or flavouring pastes in ice cream mixes. Ideal for making ice cream
with milk.

WARNING
The Turbomix isn’t suitable for mixing purée pastes (hazelnut, pistachio, etc.). Flavouring
pastes must always be processed with a suitable quantity of liquid ex. milk base, etc..

3.6.2 "Universal" mixer attachment

This instrument is like the “fine” mixer attachment but has less of a mixing, emulsifying and
homogenising effect, it does blend and chop the ingredients more however. Ideal for fruit ice
cream.

TURBOMIX
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3.6.3 "Cutter" mixer attachment

This instrument is the classic rotating knife blender for chopping large pieces of fruit, ex. apples,
pears, thubarb, etc. and anything else that tends to float in the liquid and can’t be processed with
the universal mixer attachment. Only suitable for blending ingredients of the type and character-
istics listed above to be finished with the “fine” or “universal” mixer attachment .

3.6.4 Operating times for each cycle

The operating times for each cycle can vary according to the quantity, type and characteristics of
the ingredients . Below we list some examples which may be of help, although there is no substitute
for experience to know when the product has reached the ideal mixing point.

Examples:

- To flavour ready mixes with pastes (walnut, pistachio, etc): indicative time necessary - 30
seconds x 5 litres

- For mixes with single ingredients such as water ,milk ,sugars, emulsifying stabilizing agents,
fruit, etc. that have to be mixed together in the ideal way: indicative time necessary - 120
seconds x 5 litres

The times should be increased or decreased in relation to the quantity.

In any case the processing cycle has reached the required time when the mix has a creamy ap-
pearance, a homogeneous colour and density, a uniform structure and is free of any lumps of
floating ingredients.

We recommend removing any ingredients sticking to the edge or bottom of the recipient using a
soft spatula with the machine in the STOP mode (without your hands on the service handles), to
favour the free movement of the raw materials being processed.

WARNING
Only use plastic spatulas with suitably long handles.
Never use teaspoons or similar small things that could fall into the mass being processed
and sucked up by the moving rotors causing serious damage.

WARNING
Never put your hands into the mass being processed.

turbomix EN - 2014/03 - ed. 06 -20 - CARPIGIANI



TURBOMIX

4. SAFETY DEVICES

4.1 SAFETY SYSTEMS ON THE MACHINE

EMERGENCY STOP BUTTON (ref. 1 page 10)
When you press the button with the palm of your hand it automatically remains blocked in the
OFF (pressed) position.

WARNING
After having pressed the emergency button, a pause of roughly 60 seconds is required
before you can start the machine again.

Hold the button with your fingers and turn it in the direction indicated by the arrow to reset it, so
it pops out into the ON position, where the green ring is visible indicating the machine is on.
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S. DISASSEMBLING AND CLEANING THE PARTS IN
CONTACT WITH MIX

Use a mild detergent to wash the parts (mixer attachments and accessories). Wash (by hands)
the parts in water (at max 60°C), using a mild detergent ans the accessory brushes. Use neither
dish-washing machines, no detergents intended for them. For rinse, use (bacteria free) drinking
water. For sanitizing, leave the parts in sanitize lukewarm water 1 minute (using the sanitizing
solution, the sanitizer manufacturers' directions are to be followed).

WARNING
Cleaning and sanitizing are operations that must be done on a daily basis with the maximum
care to guarantee the quality of the production and the necessary respect of hygienic regulations.

WARNING
Before dismantling the mixer attachment from the machine to change or clean it, always
make sure the emergency stop button (ref. 1 page 10) has been pressed so the machine is OFF.

5.1 CLEANING THE MIXER ATTACHMENTS

Perform all the operations involved in dismantling and assembling the mixer attachments on a
workbench, making sure no components fall on the floor and get damaged. *

1. Insert the shaft union wrench (599......) in the black plastic union (599953059) to keep the shaft
still and unscrew the rotor (599953076/599953074) with the rotor wrench (599953079) turning it
clockwise (left screw)

Shaft union wrench

(599953144)
rotor key

(599953079)

1.1 Fit the shaft union wrench onto the union itself (see photo).

= 3

1.2 Release the rotor, turning it clockwise with the rotor wrench, and at the same time, keeping
the shaft union wrench inserted.

1.3 Completely unscrew the rotor by hand.
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1.4 Remove the shaft union wrench, holding the shaft still from the opposite side.
™

2. After having removed the rotor, hold the tube in the palm of your left hand and with your
right hand unscrew the stator (599953075/599953073/599....). Pull the shaft (599......) with
the bush (599953070) out, holding it where the rotor was screwed on.

2.1 Unscrew the stator, keeping the tube still by placing it on the work surface.

2.2 Pull the shaft out from the tube, being careful that the radial bush unit (wear bush) and the
bearings in PTFE do not accidently drop on the floor.

3. Pull the bush (599953070), the wear ring (599953069), the PTFE axial bearing (599953071)
off the shaft, and the PTFE radial bearing (599953072) off the bush housing (599953070).

3.1 Remove the axial bearing in PTFE.
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3.2 Extract the wear bush from the radial bush.

3.3 Remove the radial bearing in PTFE from the radial bush using the assistance of the wear
bush.

Fill a suitable clean container (bucket) with detergent and hot water (50°C - 60°C).

Wash the dismantled components with a detergent solution. Rinse with hot water.

Make sure there are no process residues on the parts.

6. Fill another washbasin with a sanitizing solution prepared in water at 21-32°C (for example
a pack of sanitizing product in 9.5 litres of water).

7. Soak the dismantled components in the sanitizing solution for at least 1 minute (to use the
sanitizing product, follow the instructions on the pack).

8. Place the components on a clean surface and dry them.

o

WARNING
It is totally incorrect to think you can obtain a suitable level of cleanliness and hygiene
washing the mixer attachments without dismantling them into single components, even if
they are soaked in disinfectant liquids.

9. Reassemble the parts in the reverse order.
10. If the PTFE bearing (599953071) appears too thin and the PTFE bearing (599953072) has
too much play with the rotating shaft, these parts must be replaced.

WARNING
Never use equipment if the PTFE bearings are overly worn.

5.2 CLEANING THE MACHINE

Clean the external parts of the machine with a damp cloth and detergent.
Clean the external parts of the machine with a sanitizing cloth. Repeat the operation twice.

WARNING
Never use abrasive detergents and/or cloths to clean the machine.

WARNING
It is strictly forbidden to wash the machine with jets of water which could penetrate in
the electrical system causing serious danger for people in the area.

TURBOMIX
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5.3 HYGIENE

The fats in foodstuffs are ideal environments for the proliferation of moulds, bacteria, etc.

To eliminate these, wash and clean the parts in contact with the foodstuffs with the greatest care
as indicated above.

Stainless materials, plastics and rubber used in the construction of said parts and their particular
shape makes cleaning easier, but doesn’t prevent the formation of bacteria and moulds in the case
of insufficient cleaning.
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6. MAINTENANCE

6.1 SERVICING TYPOLOGY

ATTENTION
Any servicing operation requiring the opening of machine panels must be
carried out with machine set to stop and disconnected from main switch!

Cleaning and lubricatingmoving parts is forbidden! * I

“Repairs to the wiring, mechanical, air supply or cooling systems, or to parts of same
must be carried out by qualified personnel with permission to do so and if necessary,
according to the routine and extraordinary maintenance schedules as envisaged by the
customer with reference to specific intervention methods, according to the use for which
the machine is destined”.

Herebelow you can find a list of routine servicing operations:

- Cleaning the mixer attachments
This should be done daily after use and every time there is a prolonged pause between one op-
eration and the next in accordance with the procedures indicated in section 5 of this manual.
- Cleaning the machine
Clean the machine every day after use according to the procedures indicated in section 5 of the
manual.

WARNING '
Don’t use abrasive sponges to clean the machine or its parts as they can scratch the ﬁ
surfaces.

- Changing the PTFE bearings (599953071 and 599953072)
This job should be done when the bearings have worn thin and you notice excessive vibration
during the process.

- Changing the wear ring (599953069)
This should be changed if there are deep grooves in the ring, irregular wear and excessive
vibration during the process.

IMPORTANT
Use only original Carpigiani parts for repairs and maintenance to avoid causing serious
damage to the machine, and also making the guarantee, and the homologation of the
manufacturer void.
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6.2 ACCESSORIES SUPPLIED

turbomix EN - 2014/03 - ed. 06
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Q.ty Description Ref. Note
1 Complete "universal" mixer 1
attachment
1 Complete "fine" mixer attachment 2
1 "Cutter" disperser assy. 3 Optional
1 Special wrench for shaft 4
1 Special wrench for rotor 5
1 PTFE - Axial bearing packet of 10 6
pieces
| PTFE - Radial bearing packet of 7
10 pieces
4
——r/
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S
5
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WIRING DIAGRAM
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TASTIERA

USB PER COLLEGAMENTO PC
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8. SPARE PARTS

art. - N°. Description

Complete “fine” mixer attachment
- 599953075 - “Fine” stator
- 599953076 - “Fine” rotor

Complete “universal” mixer attachment

- 599953073 - “Universal” stator

- 599953074 - “Universal” rotor

- 599953139 - Shaft complete with fitting
- 599953068 - COMPLETE TUBE

BLENDER - COMPLETE UNIT

- 599953077 - STATOR FOR BLENDER

- 599953078 - KNIFE FOR BLENDER

- 599953144 - SPECIAL WRENCH FOR SHAFT

- 599953079 - SPECIAL WRENCHES FOR ROTOR

- 599953071 - PTFE - AXIAL BEARING — PACKET OF 10 PIECES

- 599953072 - PTFE — RADIAL BEARING — PACKET OF 10 PIECES
- 5999530609 - INTERCHANGEABLE BUSH

- 599953070 - BUSH FOR RADIAL BEARING

- 599953138 - FITTING WITH PIN

- 599953081 - EJECTOR FOR PINS
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