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TECHNOLOGY FOR SUCCESS

Chocolate tempering bowl (mini)
MuHKN-eMKOCTb ANst TEMNepUpoBaHnSA LWoKonaaa

Manual
PykoBoaCTBO MO aKkcnnyaTauum




This manual is designed for study the main technical
characteristics, operating principle and rules of technical

operation of chocolate tempering bow! (mini).
Before use carefully read the instructions below!

Improper use of the equipment can be a source of danger. By
starting work with the device you confirm that you are fully
acquainted with this manual and understood the rules of

operation of the device.

KADZAMA Ltd appreciates your purchase and wishes you

a pleasant work experience.

HacTosllee pykoBOACTBO MO 3KCMyaTauuu npegHasHavyeHo ANs U3yveHus
KOHCTPYKLIMM, OCHOBHbIX TEXHUYECKUX XapaKTEPUCTUK, NPUHUMUNA OEUCTBUS 1
npaBuI TEXHUYECKOM IKchnyaTauuv MUHU-EMKOCTU ONs TeMMepupoBaHus
LuoKonapaa.

lMepea Havyanom 3KcnnyatauMm BHUMATENbHO U3yu4uTe AaHHoe
pykoBoacTBo!

Mpn  HekBanNMULUMPOBAHHOM  UCMONb30BaHUM  OOOpPYLOBaHWE  MOXET
ABNATLCA MCTOYHMKOM onacHocTu. Hadvano paboTbl ¢ npubopomM O3Havaer,
YTO Bbl MOSIHOCTBID O3HAKOMWIUCL C PYKOBOACTBOM W YSICHUNU npaBuna
aKcnnyaraumu.

Komnanua KADZAMA O6narogaput Bac 3a npuobOpeteHue cBoero
obopynoBaHusA u xenaet Bam npusTHon pa6oTbl.



1 — Purpose of the device
HasHa4yeHue nspgenua

Chocolate tempering bowl (mini) is designed for heating and

tempering chocolate.

MuHM-eMKOCTb AN TEMMNEPUPOBaHMS LIOKOMaga npegHasHadeHa ans
pasorpesa 1 TEMNEepPUPOBaHMs LLOKoMNaaa.

2 — Specifications
TexHu4yeckune XapaKTepuCTunkn

Supply, [V]/ [HZ] 220/ 50
OnekTponuTanue, [B] / [u]

Power, [kKW / h] 0.2
MoTpebrnsemas MOLHOCTb, [KBT / 4] ’
Maximum loading capacity, [kg] 5
MakcumanbHas 3arpyska, [Kr]

Minimum loading capacity, [kg] 3
MuHumanbHas 3arpyska, [Kr]

Material Stainless steel
Matepunan emkocTun Hepx. ctanb
Heating range, [°C] 20— 50




[nanasoH Harpesa, [°C]

Dimensional size (L x W x H), [mm]
abapuTtHble pa3mepsbl (O x LU x B), [Mm]

430 x 240 x 175

Weight (unpackaged / in package), [kg]

Macca (6e3 ynakoBku / B ynakoBke), [Kr]

7175

3 — Configuration
KomMnnekTHOCTb

Chocolate tempering bowl (mini) — 1 pc.
Lid — 1 pc.
Manual — 1 pc.

Warranty card — 1 pc.

MwuHUW-eMKOCTb AN TeMNEpPMPOBaHNS Lokonaga — 1 Wwr.
Kpbiwka — 1 wr.
PykoBoacTtBo no akcnnyataumm — 1 wr.

[apaHTUNHbBIA TanoH — 1 WT.



4 — Safety measures
YkasaHus mep 6e3onacHocTr

4.1. Chocolate tempering bowl (mini) is an electric appliance
with a certain danger potential. When connecting the device to
the electric grid, take all necessary precautions to avoid
electric shock.

4.2. Chocolate tempering bowl (mini) must be connected to
the power supply and operated only by trained personnel.

4.3. It is not allowed to operate the chocolate tempering bowl
(mini) in the absence of electrical grounding («E» wire).

4.4. Chocolate tempering bowl (mini) should be used only for
its intended purpose.

4.5. Use and store the chocolate tempering bowl (mini) in a
place out of reach of children

4.6. Do not leave the chocolate tempering bowl (mini)
switched on without supervision for a long time.

4.7. Do not operate the chocolate tempering bowl (mini) with
wet hands.

4.8. Do not allow liquids inside the chocolate tempering bowl
(mini) through the ventilation.

4.9. Do not use the chocolate tempering bowl (mini) at
ambient temperatures below 10°C and above 40°C, and
relative humidity above 80%.



4.10. When transporting the chocolate tempering bowl (mini)
at sub zero temperatures, prior to first use it should be kept at
room temperature for at least 1 hour.

4.11. Any maintenance should be carried out when the
chocolate tempering bowl (mini) is disconnected from the
power supply!

4.12. Repair or disassembly of the chocolate tempering bowl
(mini) may only be provided with the assistance of qualified
personnel of KADZAMA Ltd.

4.1. MWHM-eMKOCTb ONns TEMMNEPUPOBAHUA LUOKONaga — 3NEKTPUYECKUI
npubop ¢ onpegeneHHbIM MOTeHUManom onacHoctu. [Mpu nogknoveHum
npubopa K 3nekTpu4eckonm cetu cobnoganTe Bce Heobxoaumble Mepbl
NpesoCTOPOXKHOCTU BO M3bexaHne nopaxKeHus: areKTpUYeCKUM TOKOM.

4.2.  MvHu-eMKOCTb  [Ansl  TeMnepupoBaHUA  LIokonafja  [omkHa
MOAKMKYATLCA B CETb M SKCMyaTMpoBaTbCA  TOMbKO — OByYEHHbIM
nepcoHarnom.

4.3. He ponyckaetcsa aKkcnnyaTauums MWHU-eMKOCTW ANS TeMnepupoBaHus
LoKonaga B OTCYTCTBMM 3MneKTpUYeckoro 3asemneHus (nposog «E» ans
€BpO BUMOK).

4.4. JkcnnyaTupyute MUHW-eMKOCTb [Afs TemMnepupoBaHus Luokonaja
TOMbKO MO NPSIMOMY Ha3HAYEHUIO.

4.5. Jkcnnyatupynte u XpaHUTe MUHU-EMKOCTb AN TeMnepupoBaHus
LoKoNnaaa B Mectax HeJOCTYMHbIX AETSM.

4.6. He ocTaBnsante MWHU-eMKOCTb [N TEMMNepupoBaHUSA LIOKoraza
BKITHOYEHHOW Ha AnuTenbHoe BpeMsi 6e3 npucmotpa.

4.7. He Bknovante MWHU-eMKOCTb ANA TeMNepupoBaHUs LUIOKoraja
MOKPbIMU pyKaMu.



4.8. He ponyckanTe nonagaHusi XWOKOCTU BHYTPb MWHWU-€MKOCTU AN
TeMnepupoBaHuUs LLoKonaaa Yepes BEHTUNSLMOHHbIE OTBEPCTUS.

4.9. He akcnnyatupynte MWHU-EMKOCTb Afs TEMMepupoBaHUS LIOKonaga
npu Temnepartype okpyxatollero Bosgyxa Hwxke 10 un Bbiwe 40 rpagycos
LenbCcus 1 OTHOCUTENbHOW BRaXHocTu Bo3ayxa Bbiwe 80%.

4.10. B cnyyae TpaHCNOPTUPOBKM MWHU-EMKOCTU ANA TemnepupoBaHus
LIoKonada npu oTpuuartenbHbIX TemnepaTypax nepes nepBbiM BKITHOYEHUEM
ee crieqyeT BblAepXaTb Npu KOMHATHOM TemnepaType He MeHee 1 yaca.

4.11. Jobble OencTBUS MO TEXHUYECKOMY OOCINYyXMBAHMIO WU yxozy
NPOBOAWTL TOMBKO MPU OTKITHOYEHHOM OT CETU LLUHYpEe CETEBOro nuTaHus!

4.12. PemOHT wunu pa3bopka MWHM-eMKOCTM Ans  TemnepupoBaHus
LIoKonaga MOoryT MpPOBOAUTBECS TOMbKO MPU y4acTun KBanuuumpoBaHHOTO
cneunanucta komnaHum KADZAMA.

5 — Before start

MogroTtoBka k paboTte

5.1. Remove the packaging.

5.2. Set the chocolate tempering bowl (mini) on a flat hard
surface, providing easy access to controls.

5.3. If the chocolate tempering bowl (mini) was at sub zero
temperatures for a long time, allow it to warm up to room
temperature before turning it on.

5.4. Empty the container and load at least 3 kg of chocolate
into it.



5.5. Make sure that the power supply is correct and that the
power source is properly grounded. Plug the equipment into a
220V.

5.1. YganuTte ynakoBky.

5.2. YCcTaHOBUTE MUHW-EMKOCTb AN TEMMEPMPOBaHWA LUOKOnada Ha Ha
POBHYIO TBEPAYI MOBEPXHOCTb, 06ecnevnmB CBOGOAHLIN OOCTYMN K opraHam
yrpaBneHus.

5.3. EcnM MMHUW-eMKOCTb AN TEeMMNEepUpPOBaHWs LUOKONaga AnuTenbHoe
BPEMSI Haxogunacb npu oOTpuuaTenbHbIX Temnepatypax, To nepen
BKMOYEHMEM el HeobxoguMmMo daTb  MNPOrpetbcsi OO0  KOMHaTHOM
Temneparypsbl.

5.4. OuncTuTe eMKoCTb 1 3arpy3mTe B Hee MMHUMYM 3 Kr LLoKornaja.

5.5. Ybegutecb B napameTpax 3reKTpoCeTW U Hanuyuu 3a3eMrieHus y
UCTOYHMKA NuTaHus. Bknounte obopynosaHue B ceTb 220B.

6 — Control panel description
OnucaHne naHenu ynpaBieHuns




1 — Power ON / OFF button;

2 — Temperature display: it shows the current temperature
value as well as the set temperature value if any button is

pressed;

3 — Temperature deviation indicator (A | = | V). Indicator
(V) signals that the current temperature is less than the set
one. Indicator (A) signals that the current temperature
exceeds the set one. Indicator (m) signals that the current

temperature matches to the set one;

4 — Temperature set value indicator (SV). To check or change
the current temperature set value (SV), press any key on the
front panel once, while the set value indicator (SV) is on and

the set value blinks;
5 — Unit of measurement indicator (C° | F°);

6 — Control output indicator (OUT). The indicator lights up

when the heating elements are activated;

7 — The (MODE) key is used to enter / exit adjustable

parameters mode and save the set values;

8 — Settings keys (€ ¥ #) are used to change setting

values.



1 — KHomnka BKMOYMTL / BBIKITHOYUTD SMEKTPONUTaHue;

2 — [ucnnen gna otobpakeHWs NMoKasaHUM TemnepaTypbl: Ha gucnnee
oTOOpaxaeTcs Tekyllee 3Ha4YeHUe TemnepaTypbl, a Takke 3afdaHHoe
3Ha4YeHUe TeMnepaTypbl, ECMN HaXaTb MOy KHOMKY;

3 — NHpmkaTtop oTknoHeHus Temnepatypbl (A | o | V). UHankatop (V)
CUrHanuavpyeT O TOM, 4TO Tekyllasi TemnepaTtypa MeHbLue 3aJaHHO.
WHoukatop (A) curHanmuaupyet, 4To Tekyllasi TemnepaTtypa npeBbillaeT
3afaHHylo TemnepaTypy. WVHOMKaTOp (m) CWUTHaNMM3MpyeT, 4TO TeKyLuas
Temnepartypa COOTBETCTBYET 3afjaHHOW TemnepaType;

4 — VhpgukaTtop 3agaHHow Temnepatypbl (SV). [Ons npoBepku wnu
N3MEHEHUS TEKyLLEero 3HadeHusi 3agaHHon Temnepatypbl (SV) ogHOKpaTHO
HaxXxMuTe mobylo KnaBully Ha NWUEBOW MaHenu, npu 3TOM WHAMKATOP
3apaHHoro 3HaveHus (SV) BKMYeH U MUraeT yCTaHOBOYHOE 3HAYeHUE;

5 — WHgukaTtop, oTobpaxatowuii eauHuly namepenus (C°, F°);

6 — MHawmkatop ynpaenstowero Bbixoga (OUT). NHankaTtop 3aropaetcs npu
aKTMBaLWW HarpeBaTerbHbIX 3EMEHTOB;

7 — Knasunwa (MODE) vcnonb3yetca ans Bxoga / Bbixoda M3 pexuma
HacTpavBaeMblX NapameTpOB M COXPaHEHMUS 3aAaHHbIX 3HAYEHWN;

8 — KnaBuwm Hactporkn (€3¥ A) pcnonb3ylTca ANS UIMEHEHUSs
3HaYeHUn HaCTPOEK.



7 — Exploitation
kcnnyartauus

IMPORTANT! For correct equipment operation it is necessary
to maintain a room temperature from 18°C to 25°C. Otherwise,
the heating system will show a result higher, than the
permissible one (we also draw your attention to the fact that
deviation from temperature standards in the room can affect
the quality of the product, since in most cases its properties
also depend on the environment).

7.1. Turn on the tempering bowl with the ON / OFF button.
The controller display must light up.

7.2. Temper the chocolate. There are many methods of
tempering the chocolate with a steam table. The easiest
tempering method is determined based on the working
conditions and the skills level of the specialist. There are three
ways to prepare chocolate below.

7.2.1. Method A — Sowing stable crystals:

— Heat up the chocolate to 42-45°C (or other temperature
recommended by chocolate manufacturer);

— Change the temperature value on the controller to fit the
working temperature of the chocolate (33°C or the value
recommended by the chocolate manufacturer);

— Add 20-30% of chocolate pieces to the heated chocolate
mass;



IMPORTANT! The pieces must be tempered and the same
size. The larger the pieces, the fewer you need.

— Mix well until the pieces are completely dissolved. The
pieces should melt completely at the moment the set working
temperature is reached;

IMPORTANT! If the pieces are dissolved at a temperature of
34°C and above, then there is a big chance that the chocolate
won't contain the required quantity of stable crystals. If the set
temperature is reached, and the pieces are not melted, then
cover the container with a lid and repeat stirring after 10-15
minutes until the pieces are completely dissolved.

— Collect the probe and check the quality of the tempering;

— Upon finishing the work, set the temperature to 40-50°C,
cover with a lid;

— To start the work, repeat all the steps again.
7.2.2. Method B — Classic tempering:

— Heat up the chocolate to 42-45°C (or other temperature
recommended by chocolate manufacturer);

— Change the temperature value on the controller to fit the
working temperature of the chocolate (33°C or the value
recommended by the chocolate manufacturer);

— Remove a bit of chocolate from the container and pour it on
a marble or granite table;



— Methodically mixing chocolate on a cold table surface,
lower the temperature to 26-27°C. The look of the chocolate
can also serve as an indicator of a successful result: the
surface of the mass should change its gloss to matte, the
chocolate becomes much thicker.

— Collect the chocolate in a cup and return it to the tempering
container. Mix thoroughly. The temperature of the chocolate
mass must be within the working temperature range of the
chocolate;

— Collect the probe and check the quality of the tempering;

— Upon finishing the work, set the temperature to 40°C, cover
with a lid;

— To start the work, repeat all the steps again.
7.2.3. Quick start:

— For a quick start the chocolate in the container must be
already tempered. This technique is suitable if you plan to
continue working in the near future (for example, the next day
or in 1-2 days);

— At the end of the working day it is necessary to set the
temperature on the controller to 36-37°C (depending on the
temperature in the room);

— Cover the container with a lid and leave it until the the next
working day;



— Set the working temperature to 33°C, mix the formed
chocolate crust well with the warm chocolate on the bottom
until smooth (the temperature should not be higher than 33°C);

— Collect the probe and check the quality of the tempering;

— Upon finishing the work, set the temperature to 36-37°C
(depending on the room temperature).

7.3. Recrystallization of chocolate.

Recrystallization of chocolate is a process in which a mass of
chocolate, being at the same temperature (for example, 33°C),
changes its viscosity to a more viscous one. After 1-2 hours of
working with the prepared chocolate, the recrystallization
process begins (appears as increased viscosity of the
product). In order to return the chocolate to its normal state,
it's enough to evenly heat it with a heat gun to a temperature
of 33.5-34°C (or add hot chocolate with a temperature of
37-50°C to it). The volume of added chocolate is determined
empirically, based on temperature conditions and the degree
of recrystallization.

IMPORTANT! When adding hot chocolate, the working
volume in the bowl must be thoroughly and constantly mixed
for uniform temperature distribution, and the temperature must
also be continuously monitored with an external temperature
measuring device (for example, a pyrometer).

7.4. Adding chocolate to the tempering bowl.

I's much more efficient to keep the tempering bowl filled at
least half of the maximum load. This allows you to ensure



stable and long-term work with chocolate. In order to add
chocolate to the bowl and not out-temper it, it must be hot
(37-45°C). It is also necessary to gradually and well mix the
mass and control the temperature with a pyrometer (it should
not exceed 33°C).

BAXKHO! [1nsa koppekTHoi paboTbl 060pyAoBaHMS B MOMELLEHUM, TAe OHO
aKcnnyatupyetcs, Heobxogumo noadepxmeaTtb Temnepartypy ot 18°C go
25°C. B npoTtBHOM criydae cuctema HarpeBa OyaeT BblgaBaTb pesynbraT ©
MOrpeLLHOCTLI0 Bbille AonycTuMon (obpawaem Balwe BHUMaHue Takke Ha
TO, YTO OTKIOHEHME OT TeMnepaTypHbIX HOPM B MOMELLEHUN MOXET
MOBNUSATbL Ha KayecTBO MNPOAYKTa, Tak Kak B OGOMbLUMHCTBE CrlyyaeB €ro
CBOWCTBA 3aBUCAT B TOM YMCIIE U OT OKpYyXatoLLlen cpeabl).

7.1. BknwoynuTe eMKOCTb ANnd TeMnepupoBaHUS KHOMKOW BKMAYeHusa /
BbIKIIOYEHNST  anekTponutaHus. [py 3TOM [OMKHO 3aropeTbcsi Tabro
KOHTponnepa.

7.2. MNpoBeante TemnepupoBaHue Lwokonaga. CywectByeT MHOrO METOAO0B
TEMMNEepPVPOBaHMSA LLIOKONada C NMOMOLLBbI0 MapMuTa C CyXMM MOOOrpeBOM.
Haunbonee YOOGHbBIN mMeToz TemMnepvpoBaHus onpegensercs
CaMoCTOATENbHO, MCX0oAsd M3 paboymx yCrnoBUW U YPOBHS KBanudukauum
cneumanucta. Huxke npueegeHo Tpu cnocoba NoaroToBKM LWOKoNazaa.

7.2.1. Cnoco6 A — lNMoceB cTabUrnbHbIX KPUCTANNOB:

— Pasorpetb wokonag po 42-45°C  (wnu  TemnepaTypbl, KOTOPYHO
pekoMeHayeT Npoun3BOANUTENb LLOKONaaa);

— Ha koHTponnepe n3mMeHuUTb 3Ha4YeHe TeMnepaTypbl HA COOTBETCTBYHOLLEE
paboyert Temnepatype wokonaga (33°C nnu 3HadeHne, pekoMeHOoBaHHOEe
npov3BoAUTENEM LUOKONaAa);

— K pasorpetoni wokonagHon wmacce po6aeButb 20-30% LWOKONMagHbIX
KyCOUYKOB;



BA>XHO! Kycouku OQomkHbl bbimb memrnepupo8aHHbIMU U OOUHaKo8020
pasmepa. Yem bonblie pasmep Kycoykos, mem MeHbuwie ux nompebyemcs.

— TwaTenbHO nepemellaTb 00 MOSIHOMO PAcTBOPEHMUsT KyCOYKoB. Kycouku
JOMMKHbI  PacnaBUTLCA MOMHOCTBIO B MOMEHT [OOCTMXKEHUSI 3afdaHHOM
paboyeit Temneparypbl;

BAXHO! Ecnu kycodkn pactBopunuck npu temnepatype 34°C u Bbilwe, TO
BbICOK@ BEPOATHOCTb OTCYTCTBUS B LUOKONazae HeobxoaMMOro Konmyecrsa
cTabunbHbIX KpucTannoB. Ecnu 3apaHHas TemnepaTypa AOCTWrHyTa, a
KyCOYKM He pacniaBuUinCb, TO HEOOXOAMMO HaKPbITh KPbILLIKOW €MKOCTb U
noBTOpUTL NepemMelumBaHve yYepes 10-15 MUHYT 4O MOMHOrO pacTBOPEHUS
KYCOYKOB.

— CHATb NPOBHUK 1 yOeanTbCA B KayecTBe TeMNEePUpPoBaHS;

— lMo 3aBepLueHnn paboTbl 3HaYeHre TemnepaTypbl BoicTaBuTb Ha 40-50°C,
HaKpbITb KPbILLKOW;

— [nsa Hayana paboTkl NOBTOPUTL BCE AENCTBUS 3aHOBO.
7.2.2. Cnocob6 b — Knaccuuyeckoe TeMnepmupoBaHue:

pasorpeTb Lwokonan Ao 42-45 C° (unu TemnepaTypbl, KOTOPYH peKoMeHayeT
NpousBOAUTENb LIOKOMaaa);

— Ha koHTponnepe nsmMeHWTb 3Ha4YeHre TemrnepaTypbl HA COOTBETCTBYIOLLEE
pabouyern Temnepartype wokonaga (33°C nnu 3HadeHne, peKkoMeHO0BaHHOE
npov3BoguTenem Lokonaaa);

— WN3bate u3 BaHHbl HebonblloW o0ObeM LoOKonaga W pasnuTb Mo
MPaMOPHOMY U rPaHUTHOMY CTOIY;

— MeToanyHO nepemeluriBasi LIOKONan Ha XOMO4HOW MOBEPXHOCTW CTona,
onycTuTb Temnepatypy Ao 26-27°C. VIHgMkaTtopom ycrneLwHoro pesyrnsraTta
TaKKe MOXET CMAYXUTb BHELHWA BWA LUOKOMaAa: MOBEPXHOCTb Macchbl
OOMKHA CMeHWUTb Oneck W rmsHeL, Ha MaToBOCTb, LUOKOMah CTaHOBUTCSH
3HAYUTENbHO TryLUE;



— CobpaTb LWokonaa B YallKy U BEpPHYTb B €MKOCTb Af1S1 TEMMNEePUpPOBaHMSI.
TwartenbHO NepemeluaTb. TemnepaTtypa LIOKONaAHOM Macchbl AOMKHA ObITb
B Amana3oHe paboyeln TemnepaTypsbl LWoOKoNaaa;

— CHsATb I'IDO6HVIK n y66,DMTbC9I B Ka4yeCcTBe TeMMNepnpoBaHU4;

— Mo 3aBepLueHMn paboTbl 3HaYeHWe TemnepaTypbl BbiICTaBUTb Ha 40°C,
HaKPbITb KPbILLKOM;

— [nsa Hayana paboTbl MOBTOPUTL BCE AENCTBUS 3aHOBO.
7.2.3. BbICTpbIN 3anyck:

— [nsa ObICTpoOro 3anycka Lokonasg B eMKOCTU AOIMKeH OblTb TEMNEPUpPOBaH.
Takon npuem noAXOoOWT, €Cnn Bbl MIaHvMpyeTe NpOoAoMKMTb paboty B
bnnxaniwee Bpems (Hanpumep, Ha cnegylownii AeHb nnu vepes 1-2 aHk);

— [No 3aBepLueHnn paboyert CMeHbl Ha KOHTponnepe HeobxoaMMO yCTaHOBUTb
Temnepatypy 36-37°C (B 3aBMCUMOCTM OT TeMnepaTtypbl B NOMELLEHUN);

— HakpbITb éMKOCTb KPbILIKOM WU OCTaBUTb A0 Hayana cnep,yrou.l,eﬁ pa6oqe|F1
CMEHDbI;

— BebicTaButb pabouyto Temnepatypy 33°C, TwaTtenbHO CMmewaTtb
06pa3oBaBLUYIOCA LUOKOMaAHYH KOPKY C TenfbiM LUOKONagoM Ha AHe [0
OLHOPOAHON Macchl (Npy 3TOM TeMnepaTypa He AomkHa ObITb Bbilwe 33°C);

— CHATb NpoBHUK 1 yOeanTbCA B Ka4ecTBe TEMNEPUPOBaHNS;

— [Mo 3aBepleHnn paboTbl Ha KOHTpPOMMepe YCTaHOBUTL TemnepaTypy
36-37°C (B 3aBUCMMOCTM OT TeMnepaTypbl B MOMELLEHNN).

7.3. Mepekpuctannusaumsa Lwokonaaa.

MepekpucTannm3aums Lwokonaga — 9TO MNpPOUecc, Npu KOTOPOM Macca
LIoKoMnaaa, Haxo4sacb NpW OO4HOW K TOW Xe Temnepatype (Hanpumep, 33°C),
MEHSIET BHA3KOCTb Ha OGonee TaAryyyt. [locne 1-2 vacoB pabotbl C
NMOArOTOBMEHHBIM LoKonaaom Ha4MHaeT NMPOVCXOAUTb npouecc
nepekpucTannusaumm (NposiBNAETCs B BUAE MOBbILLEHNS BA3KOCTU MPOAYKTA).
[nsa Toro, 4ytobbl WOKOMNAA BEPHYTb B HOpPMasibHOE COCTOSIHWE, JOCTAaTOYHO
paBHOMEPHO nporpetb ero ¢eHoMm Ao Temnepatypbl 33,5-34°C (nubo



nob6aBute B Hero ropsiumi wokornag ¢ temneparypon 37-50°C). Obbem
,D,O6aBﬂ$|eMOFO LoKonaga onpegendetca ONbITHbIM - NyTeM, uUcxoga U3
TemnepaTypHbIX YCNOBUI U CTEMEHN Nepekpuctannnsaumm.

BAXHO! lNpu dobasneHuu eopsiveco wokonada, paboyuli o6bem 8 eMKocmu
HeobxoOuMO mujameribHO U OCMOSIHHO nepeMewugams 0151 pPa8HOMEPHO20
pacnpedeneHus memrepamypbl, a MakxXe HernpepbI8BHO KOHMPOUpo8amb
memnepamypy 6HewHuUM rnpubopom usMepeHUs memrepamypb! (Harnpumep,
nupomMempom).

7.4. Do6aBneHue WoOKoNaga B eMKOCTb AN TeMNepupoOBaHUs.

['opasgo ahdekTBHEN BCeraa nogaepxmBaTb EMKOCTb AN TEMNEPUPOBAHUS
3anorfHEeHHOMW He MeHee, YeM HaroroBUHY OT MakCMMaribHOW 3arpy3ku. 970
nossonsiet obecneyvBatb CTabWUMbHYIO W MPOJOCIXUTENbHYIO paboTy C
wokonagom. [Ons Toro, 4TtoObl O00aBUTL LIOKONMad B EMKOCTb W He
pactemnepupoBaTb €ro, OH [JOmkeH ObiTb ropsunm  (37-45°C). Takke
Heo6XoQMMO MOCTEMEHHO M XOPOLLO BbIMELUMBATL Maccy M KOHTPONMMPOBaTb
TemnepaTtypy NMpoOMeTpPoM (OHa He JormkHa npeBbicuTb 33°C).

8 — Troubleshooting
BbisiBrneHme n yCTpaHeHne HeIACI'IpaBHOCTeVI

8.1. Malfunctions checklist for tempering bowl.
If your tempering bowl! does not start, follow these steps:

— Check the power supply cable, it must be undamaged and
connected to the equipment correctly;

— The socket where the equipment is connected has a right
voltage for the power supply parameters specified in the
technical characteristics of the connected equipment (Your



building may be completely de-energized, or the circuit
breaker responsible for this socket is turned off in the junction
box of the room);

— The equipment plug is connected to the socket correctly
and completely;

— Switch on the equipment, make sure that the indicator on
the controller lights up. The controller will display the actual
temperature, which after a while will begin to rise up to the set
one, it can be adjusted with the «up» and «down» keys;

— When turning on check all the inner walls of the equipment
with your hand, they should begin to heat up. To check the
uniformity of heating, you can stick a piece of masking tape on
each of the walls and use a pyrometer to measure the
temperature after turning on the bowl and letting it reach the
set temperature (remember that the pyrometer cannot
correctly measure temperature from reflective metal
surfaces);

— If the bowl still continues to heat up or there are other
deviations after reaching the set temperature, it's
recommended to do the initial setting of the controller;

— If all of the above conditions are met, and the equipment
cannot be restored to work, please inform the KADZAMA
manager about all the steps you have done for further
consultation.

Initial parameter setting:



First you must unlock the settings, to do this use the relevant
section below. Then turn on the device, press the MODE
button on the controller and hold it until the PAr2 parameter
appears on the screen, release the button.

Control:

Using the MODE button select the code, change the value
with the «up» button, press the MODE button again to save
the value.



A list of parameters and values for correct operation:

Code
Kog

Meaning
3HauyeHue

Note

MpumeyaHue

,- .,- Temperature sensor
[aTtunk TemnepaTtypbl

In-t dPtL

TC4S ‘FC.
__J 4
0L il
,-' ' ' ' ’- '- Temperature unit
-~ °C -~ °C EaonHunua namepenns
Temneparypsl

K ¥ A K ¥ A

Unl t c°
T TC4S

Lower temperature

o - oc level
HWXHWUI TemnepaTypHbIi
ypOBEHb




-
m

=

4 - > G
oL i
N -’ ’_' '_' -' '_'.'_' Upper tlempierature
oc oc eve
B .
' v v TeMﬂepaTig)l-(l:IVl;IMypOBeHb
£ ¥ A K ¥ A
H-Su 50
TC TC4S
__J - G
- b DL |
'_' , '_ , “- , “_ Operating mode
oc oc (heating / cooling)
- SUT - Pexum pabotbl (Harpes /
! oxnaxgeHue)
K ¥ A K ¥ A o
o-Ft HEAt
‘IC'.‘S TC4S
__2 - _)
congd|| Ald
- - - Regulation type
- - Twn perynvpoBaHus
; our
vooe

Solid state relay

control selection
Bbibop ynpasneHus
TBepaoTeNbHbIM pene




oUt SSr
TC4S TC4S
- G - 4 4
(g | 1y |
_' -" .’ ,- -' i ,- Opergtlng mode
o oc (cyclic / phase)
- - Pexwum paboTbl
(UMKNYHBIV / da3oBbI)
K ¥ A K ¥ A
SSr.n CYCL

After entering all the parameters, press the MODE button
again for 2-3 seconds to exit the setting mode, the
temperature will be displayed on the controller.

8.1. Yek-nuct pansa npoBepKknM HeucnpaBHOCTEM €MKOCTU Ans
TeMnepupoBaHUs.

Ecnu Ballua eMKoCTb Ans TEMNEpUPOBaHNS He 3anyckaeTcs, TO BbIMOMHUTE
crieqyloLue warm:

— T[lpoBepbTe ceTeBOM kabenb 06OpyAOBaHMS, OH OOMMKeH ObiTb 6e3
NMOBPEXOEHUIA N KOPPEKTHO MOACOEANHEH K YCTPOMCTBY;

— B poseTtke, Kyoa nogkntoyaeTca obopynoBaHMEe, €CTb HanpsbkeHue,
COOTBETCTBYyWOLLEE  MapameTpamM  SMeKTPONWTaHUs,  YKasaHHbIM B
TEXHUYECKUX XapaKTepucTukax nogknoyaemoro yctporictea (Bawe 3gaHue
MOXET OblTb 00ecTodeHO uenukoMm, nubo B pacnpenenuTenibHoM LuTe
NMOMELLEHNST OTKIIOYEH aBTOMATUYECKWMI BbIKMOYaTENb, OTBEYalLui 3a
[aHHY0 pO3eTKY);

— Bunka O60py,D,OBaHVIF| nogcoegnHeHa K po3eTke KOPPEeKTHO U A0 KOHLA;

— BknounTe npubop, ybeautecb, YTO 3aropenachb MWHAMKaAUUA Ha
KOHTponnepe. Ha koHTponnepe oTtoBpasutcs akTudeckas Temneparypa,



KoTOpasi CrnycTsi Bpemsi HauyHeT ABWUratbCsi B CTOPOHY 3aJaHHOW, KOTOPYH
MOXXHO PerynMpoBaTb C NOMOLLbIO KIaBULL «BBEPX» U «BHU3Y;

— [Mpw BKMHOYEHUN NPOBEpPLTE PYKOW BCE BHYTPEHHWNE CTEHKM Npubopa, OHK
OOMKHblI HavyaTb HarpeBaTbcsi. YUTOObLI NPOBEpPUTL PaBHOMEPHOCTL Harpesa
MOXHO HaKIeuTb KyCOYeK MarsipHOro CKOTYa Ha Kaxayl M3 CTEHOK U C
NMOMOLLbIO MMPOMETPA CHATb TeMMepaTypHble NokasaHus, NpeaBapuTenbHO
BKITIOYMB €MKOCTb U [aB ey HabpaTb 3afaHHyl Temnepartypy (obpaiwjaem
Balle BHMMaHME Ha TO, YTO NMUPOMETP He MOXET KOPPEKTHO CHATb
nokKa3aHusA C OTpaXkaroLmx, MeTanInyeckux NnoBepxXHOCTen);

— Ecnu nocne sagaHHOi TeMnepaTtypbl eMKOCTb BCE PaBHO MPOAOMmKaeT
HarpeBaTbCs WIM UMETCS Apyrue OTKIOHEHWS!, PEKOMEHOYETCs caenaTb
NepPBUYHYIO HACTPOIKY KOHTPOMIepa;

Ecnn Bce nepeyncrneHHble Bbille YCNOBUS BbIMOMHEHbLI, @ BOCCTAHOBUTH
paboTocnocobHOCTb obopynoBaHus  He  mony4yunocb,  coobwute
npeactasutenio KADZAMA o Bcex npogenaHHblX Bamu Lwarax pgns
nony4YeHns AanbHenLen KOHCYNbTaLum.

MepBUYHas HacTpolika NapaMeTpoB:

Heobxoanmo npenBaputenbHO CHATb ONOKMPOBKY C HACTpOEK, AN 3TOoro
BOCMONb3yNTeCb  COOTBETCTBYKOLUMM  pas3gernom. 3aTeM  BKIHOYaeM
YCTPOWCTBO, Ha KOHTposnepe 3axumaem kHornky MODE wn pepxum oo tex
nop, Noka Ha akpaHe He yBuanm napametp PAr2, otnyckaem.

YnpaBneHue:

C nowmowpto kHonkn MODE BbiOMpaem Kof, KHOMKOW «BBEPX» MEeHsieM
3HayeHwue, NOBTOpPHOE HaxaTune Ha kHornky MODE 3anuwet 3HaueHue.

[anee npvBOAMTCS CMMCOK MapaMeTpoB W 3HAYEHWA Ansi KOPPEKTHOM
pabotbl (Tabnuua).

lMocne BHeceHus Bcex MapaMeTpoB CHOBa 3aXuMmaeM Ha 2-3 CeKyHAbl
kHonky MODE ans Bbixoga M3 pexuvma HacTpOWKKM, Ha KOHTPOSfepe CHoBa
OyneT nokasbiBaTbCsa TEMMeparypa.



8.2. Block / exit block.

Turn on the device, press the MODE button and hold it until
you see the PAr2 parameter on the screen, release it.

Control:

Using the MODE button select the code, change the value
with the «up» button, press the MODE button again to save
the value. Find the «LoC» parameter using the «up» button
and select «Loc2» (select the OFF parameter to exit), press
the MODE button.

Code
Kog

Meaning
3HauyeHue

Note

MpumeyaHue

IaI=la]x

LoCC

°C

Block activation
BkntoveHne dyHKumMm

Block deactivation

S d OouT | GroKMPOBKU
K ¥ K ¥ A
LoC LoC2

I [

'_ L’ L '-" ' BhiknioveHve
°c o yHKUMM
ouT v out GrNOKMPOBKU
o J




If all of the above conditions are met, and the equipment
cannot be restored to work, please inform the KADZAMA
manager about all the steps you have done for further
consultation.

8.2. BnoknpoBkKa / Bbixog U3 6lTIOKUPOBKU.

Bkntovyaem ycTponcTBo, 3axumaeM kHornky MODE v gepxum go tex nop,
noka Ha akpaHe He yBuamm napametp PAr2, otnyckaem.

YnpaBneHue:

C nomouwpto kHonkn MODE BbiGvpaem kof, KHOMKOW «BBEPX» MEHSieM
3HayeHne, MOBTOPHOE Haxatue Ha kHonky MODE 3anuwer 3HadeHue.
Haxogum napametp «LoC» C MOMOLLbBI KHOMKN «BBEPX» M BblOMpaem
«Loc2» (ons Bbixoga BbliOMpaem napametp OFF), Haxumaem KHOMKy
MODE.

Ecnn Bce nepeyncrneHHble Bbille YCMOBUSA BbIMOMHEHbI, 8 BOCCTAHOBUTL
pabotocnocobHoCTb  00OpydoBaHMS  He  MOMy4YMriocb,  coobwute
npeactasutenio  KADZAMA o Bcex npogenaHHbIX Bamu Lwarax gns
nonyyYeHnst anbHenLWen KOHCynsTaunm.



8.3. Exit the test mode.

LCCL

CLJ0

K ¥ A

If you see TEST on the screen while working with the bowl,
this means that the controller is now in test mode.

Press the MODE button to select the KEY parameter, then
press the «up» arrow and the MODE button at the same time.

Press the «up» arrow until the display shows END.

Code Meaning Note

Kon 3HayeHue MpumeyaHue

Ul o co

2 - -

'- ,- -' '- ' "-' End of test mode
3aBepLueHne pexuma
TECTUPOBAHUS

BRVA | BxYA

KEY End

Turn off the device, the controller should exit the test mode.




8.3. Bbixoa U3 TeCTOBOro pexuma.

Ecnn npu paboTe ¢ eMKOCTbIO Bbl BUAUTE Ha akpaHe Hagnucbk «TEST», aTo
3HAYUT, YTO KOHTPOJSINEP CerYac HaxoauTCsl B TECTOBOM pPeXUME.

Haxumas kHonky MODE BbiGepute napametp «KEY», ganee HyxXHO
HaXkaTb CTpenky «BBepx» 1 kHorky MODE ogHoBpeMeHHo.

HaxunmanTe cTpenky «BBepx» noka Ha aucnnee He otobpasntca «kEND».

Bbikntoyaem yCTpOWCTBO, KOHTpONnep [AOSKEH BbIATU U3 TECTOBOMO
pexuma.

9 — Maintenance and care
O6cnyxuBaHue n yxoq

9.1. During the work keep the chocolate tempering bowl (mini)
clean. Any maintenance should be carried out when the
device is disconnected from the power supply and cooled to
room temperature.

9.2. It is allowed to wipe the body with a clean, wet sponge or
cloth.

9.3. Wash the inside of the bowl (if necessary) with warm
soapy water first, and then rinse several times with clean
water and wipe dry.

9.4. If the equipment won'’t be used for a long time (more than
2 days), it is necessary to disconnect it from the power supply



and clean it thoroughly. Repeat steps 9.2 and 9.3 before
putting the bowl to work.

9.1. B npouecce aKchnyaTtauuy  COOEPXKUTE  MUHU-EMKOCTb  AOf1s
TEMNEepUPOBaHMsl LoKonada uvucTote. Bce pabGoTbl NMo oGCnyxuBaHMiO
BbIMNOMHAIOTCA Ha 06OpydoOBaHWUKM, OTKIIOYEHHOM OT  3reKTPoceTu W
OCThbIBLLIEM [0 KOMHATHOWN TEMMEPaTypb!.

9.2. [lonyckaeTcs NpoTMpaTth KOPMyC YMCTON, BNAXXHOW ryGKOM nnu TKaHbH.

9.3. BHYTpEHHIO YacTb BaHHbI MbITb (MO HEOOXOAMMOCTM) CHavana TensbiM
MbIfIbHbIM PAcTBOPOM, a@ 3aTeM HECKOSIbKO pa3 MPOMbITb YMCTOM BOOOWN U
BblTEPETb HACYXO.

9.4. Ecnun obopynoBaHune He ByaeT UCMonb30BaTbCHA B TEHEHUN ANUTENBHOMO
BpeMeHu (6onee 2 gHen), HEOBXOQUMO OTKIIOYUTL €r0 OT CETU U TLLATENbHO
ounctutb. MNMepen BBOOOM B 3KCMIyaTaLMio NOBTOPUTb AENCTBUSA NyHKTa 9.2
n9.3.



10 — Warranty

rapaHTI/IFI N3roToBUTESA

The warranty period (as well as the terms of warranty service)

are specified in the warranty card.

[apaHTUMHBIN CPOK (a TakkKe YCMOBUS TapaHTUAHOIO OOCMYXXUBAHUS)
yKa3aHbl B rapaHTUNHOM TarioHe.



11 — Certificate of acceptance
CBM,D,eTeJ'IbCTBO O npunewmke

Chocolate tempering bowl (mini) complies with stated

specifications and is recognized as serviceable.

MuHun-emkocTb anda TeMnepuposaHua LHOoKonaga COOTBETCTBYET
3adBlieHHbIM TEeXHUYEeCKUM XapaKTepuctnkam wu npusHaHa rogHom K
aKcnnyatauunu.

TCD Stamp
LWTamn OTK

Controller signature

Moannckb KoHTponepa

Release date

[ata Bbinycka
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Meets certification requirements

C€ HL
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