


PRIMA DI UTILIZZARE LA MACCHINA E OBBLIGATORIO MONTARE LE PROTEZIONI DEI
RULLI FORNITE COME DA ISTRUZIONI ALLEGATE.

LA DITTA COSTRUTTRICE DECLINA OGNI RESPONSABILITA DERIVATA DALLA
MANCATA APPLICAZIONE DELLE PROTEZIONI ATTE A PROTEGGERE L'OPERATORE
DAI RULLI IN MOVIMENTO.

BEFORE USING THE EQUIPMENT, IT IS MANDATORY TO INSTALL THE PROVIDED
ROLLER SAFETY PROTECTIONS AS PER THE ATTACHED INSTRUCTIONS.

THE PLASTIC SAFETY PROTECTIONS ARE DESIGNED TO PROTECT THE OPERATOR
AGAINST CRUSHING AND THE MANUFACTURER DECLINES EVERY RESPONSIBILITY
ARISING FROM THE NON-INSTALLATION OF SAFETY PROTECTIONS.

ANTES DE UTILIZAR LA MAQUINA, ES OBLIGATORIO COLOCAR LOS PROTECTORES DE
RODILLOS SUMINISTRADOS SEGUN LAS INSTRUCCIONES ADJUNTAS.

EL FABRICANTE DECLINA TODA LA RESPONSABILIDAD DERIVADA DE LA FALTA DE
APLICACION DE LAS PROTECCIONES DISENADAS PARA PROTEGER AL OPERADOR DE
LOS RODILLOS EN MOVIMIENTO.

AVANT D’UTILISER LA MACHINE IL EST OBLIGATOIRE DE MONTER LES PROTECTIONS
DES ROULEAUX FOURNIES SELON LES INSTRUCTIONS JOINTES.

LE FABRICANT DECLINE CHAQUE RESPONSABILITE DERIVEE DE LA NON-
APPLICATION DES PROTECTIONS CONCUES POUR PROTEGER L'OPERATEUR DES
ROULEAUX EN MOUVEMENT.

VOR VERWENDUNG DES GERATS MUSSEN DIE MITGELIEFERTEN
ROLLENSICHERHEITSSCHUTZVORRICHTUNGEN GEMAR DEN BEIGEFUGTEN
ANWEISUNGEN INSTALLIERT WERDEN.

DIE SICHERHEITSVORRICHTUNGEN AUS KUNSTSTOFF SOLLEN DEN BEDIENER VOR
QUETSCHUNGEN SCHUTZEN, UND DER HERSTELLER LEHNT JEDE VERANTWORTUNG
AB, DIE SICH AUS DER NICHTINSTALLATION VON SICHERHEITSVORRICHTUNGEN
ERGIBT.

MEPEJ] UCITIOJIB3OBAHMEM MAUIMHbI HEOBXOJUMO YCTAHOBUTD 3AIIUTHBIE
OXPAHHUKHU POJIMKOB, B COOTBETCTBHMH C [TPUJIAT AEMbIMU MHCTPYKUMSAMMU.
[IPOU3BOJIUTEJIL HE HECET HUKAKOW OTBETCTBEHHOCTH B CBSI3U C
HEUCIIOJIHEHUEM 3AILIMTHBIX OI'PAXJIEHUI POJIMKOB, IIPEJHASHAUYEHHbIX [1J151
SAHIUTHI OITEPATOPA OT ABMKYIINXC POJIMKOB.
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The manufacturer is not under any obligation to notify of
any future modifications of the product.

All rights of this document are reserved and no
alteration or re-productions can be made without
permission of the manufacturer.
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This manual is specifically for the installation, use and
maintenance of Rolling machines, so you are able to
use the product in the best way.

It is important that the manual is kept in good condition
and should stay with the machine all the times,
including sale to another person, for security in the use
of the machine.

The manual includes:

- Chapters

- Paragraphs

- Notes

The manual is divided in the following chapters:

CHAPTER 1:
General information.
CHAPTER 2:
Installation.
CHAPTER 3:
Functioning.
CHAPTER 4:
Usage.

CHAPTER 5:
Regulations.
CHAPTER 6:
Maintenance.
CHAPTER 7:
Demolition of the machine.
CHAPTER 8:
After-sale service.
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CHAPTER 1
GENERAL
INFORMATION

1.1
Warranty

Warranty is guaranteed for one year from date of
purchase. The date must be indicated on the guarantee
on the day of purchase.

The parts of the machine that could found have a
manufacturing defect except electrical components or
parts worn out, will be changed and serviced free by us
ex -works within this period.

Delivery expenses and costs of labour are excluded
from the warranty.

The warranty will not be valid when the damage is due
to: transportation, incorrect or insufficient maintenance,
unskilled operators, damaging, repairs made by un-
authorised personnel, non-observance of the
instructions of the manual.

All reimbursements from the manufacturer are excluded
for direct and indirect damages caused in the time the
machine is inactive for the following reasons:
breakdown, waiting to be repaired, or anyway the non-
presence of the machine.

1.2
Characteristics of the machine.

Rolling machines was made with the intention for food
usage only to make dough for bakery and for, to make
easier the creation of disk shapes for : pizza, bread,
buns, cakes etc. maintaining the essential
characteristics of the mixture.

Every rolling machine is composed of: a metal
structure in steel, two sections of rollers with safety
covers, which are driven by a belt, an electrical motor
connected by the cable under the tension to the power
system, a little balance and two skids .
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Technical characteristics

Caasll
310 NEW | 420 NEW
UM.| 310T.GO | 420T.GO 420 RP 500 RP 310/1 500/1 310/2
o NEW NEW NEW NEW
Description
AaSlal s
em 475x375|585x435|585x435 | 66,5x43,5| 48x335x | 65x34,5x | 65x34,5%
Machine X 66 X79 X715 X715 43 43 43
dimension
038l Gfa
Kg 30 36 38 41 18 27 22
Net weight
s ol 3 ) ja A )2
) °C +15 + +45
Operatine
temperature
ol 05
. or 80 + 210 210+ 700 | 220+ 1000 | 220 + 1000 | 80 + 210 210 + 700 80 + 210
Dough weight
| il ks
] ] cm 14 + 29 26 +40 26 + 40 26 +45 14 + 29 26 +40 14 + 29
Pizza diameter
Al )l a0 3
Al sl
Vac 230 (1Ph+N+T)50Hz
Alimentation
tension
PINPNSA BN
w 250
Absorbed power
& jaall 558
w 240

Motor power
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Electrical diagram
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1.5
Information regarding acoustic noises

The acoustic pressure level well-pondered A measured on an
equal machine, turned out to be steady and lower of 70 dB (A).

1.6
General security indications

Although the machine is built in conformity to the
required security rules regarding electrical, mechanical
and hygienic regulations it can be dangerous if:

- Used in cases and conditions different to those
described by the manufacturer.

- Modifications of the proportionate covers.

- Inattention to the instructions of:

Installation — Functioning — Usage — Maintenance.

IMPORTANT

Installations and maintenance have to be done by
qualified personnel authorised by the manufacturer
who is not responsible for any mistaken installation
or manumission.

1.7
Security indications

IMPORTANT

Carefully read the instructions before using the
machine.

WARNING

To avoid dangerous conditions and/or possible
injuries caused by. Electric current, mechanical
parts, fire or hygiene problems, you must follow the
safety warnings step by step.

a — Keep in order your working area.

Disorder can cause dangerous accidents.

b — Consider environ-mental conditions.

Do not use the machine in humid, wet or badly lit
environments, close to inflammable liquids or gas.

¢ — Keep away from children and non authorised
personnel.

Do not permit them to go near the machine or the
working area.

d — Only utilise the machine with the correct voltage.
Normal usage gives better results.

e — Dress in adequate way.

Do not wear hanging clothes or any items which can be
caught in the machine. Use non-slip shoes. For hygiene
and safety keep your hair tied back and wear protective
gloves.
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f — Protect the cable.

Do not pull the cable to extract the plug. Do non leave the
cable near high temperatures, sharp object, water or solvents.
g — Avoid insecure positions.

Find the best surface to ensure the machine is balanced.

h — Always pay maximum attention.

Do not be distracted when using the machine.

i — Take the plug out.

When the machine is not in use, before cleaning,
maintenance and moving it.

| — Do not use further extensions.

m — Check that the machine is not damaged.

Before using the machine, carefully check that all
security devices are working.

Check that: the mobile parts are not blocked, there are
not any parts damaged, all the parts have been set-up
correctly and all the conditions that could influence the
regular functioning of the machine, are in working order.
n — Repairing the machine by qualified personnel.

The repairs can only be done by qualified people, using
original spare parts. The non compliance with these
rules can represent danger for the user.

CHAPTER 2
INSTALLATION

2.1

Instructions for the User

The environmental conditions in which the machine
must be installed must follow these characteristics:

- be dry

- water and heat sources at safe distance

- adequate ventilation and lighting (corresponding to
hygiene and security rules following the existing laws).
The surface must be Horizontal, for normal ventilation
of the machine no objects should obstruct.

IMPORTANT

The electric net must be provided with an automatic
differential switch and this has to be suitable to the
machine and have a distance between the contacts
of at least 3 mm. It is particularly important to have
a good ground system.

Verify that the electrical set-up corresponds with the
numbers of the technical characteristics (1.3) and on
the small plate at the back of the machine.
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2.2
Installation methods

The machine is supplied in a closed package.

After taking out the two covers, the higher slide and the
machine proceed as follows:

- Position the machine in the corresponding location.

- Remove protection, avoid contact with utensils that
can damage the surfaces.

NOTE
All the material belonging to the packaging must be
disposed in conformity of the law.

2.3
Electrical connection

The connection of the machine to the electrical network
is made through a cable provided with a plug.

2.4
Positioning of the machine

The plug must be accessible, does not have to require
any kind of movement.

The cable from the machine to the wail plug must not
be pulled tightly, also do not rest the machine on the
cable.

CHAPTER 3
FUNCTIONING

3.1
Control devices

The machine is provided with the following control
devices:

On the riser:

- Start (1)

- Stop (0)

- The foot function (2)
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3.2
Functional verification

After you have inserted the line cord into the socket, the
machine is ready for the functional verification.

Start: press the button (1), the machine will start.

Stop: press the button (0), the machine will stop.

Start the machine without using it, let it run for 1
minute and make sure it is functioning perfectly.

CHAPTER 4
USAGE

Before every work-cycle always make sure the machine
is perfectly clean, in particular those surfaces that get in
touch with the dough. If necessary clean the machine
following point.

4.1
Usage of the machine

TO START

Push the button in position 1 ; the appliance starts the
two rollers and it's now rwady to be used.

Before introducing the dough previously left to rise (at
letters 6-8 hours)in the opening on the top left of the
machine, the dough needs to be floured and squashed
slightly to get through the rollers. When the dough
comes out, it will be in an oval shape and you will
notice a reduction of thickness.Towards the end of this
step,you need to support with your hand the dough until
it come out completely. At this stage rotate the dough in
a transversal way of abaut 90° and put it trough the
rollers on the top right of the machine.You will finally get
an almost perfect disk shape dough that con be easily
enhanced with few finishing touches by hand.

TO STOP

Press the button (0).
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4.2
Usage of the foot pedal

The foot pedal will only be installed by request of customer.
The foot pedal is a convenient alternative to the start
and stop button and it makes possible to keep the
machine on during the time needed.

This device is connected to the machine by introducing
the plug on the side if the machine.

TO START

Pressing the button (2), the machine doesn't start but it
is on hold.

Pressing slowly the foot pedal, rollers start moving and
the machine is ready for use.

TO STOP

Taking your foot of the foot pedal the machine will stop
working.

CHAPTER 5
REGULATIONS

Regulating the machine can only be recommended as
there are different characteristics of: the dough, the
weight, the thickness, the size and the shape of the
disk.

Therefore the correct regulating of the machine must be
made by experimenting.

The machine is provided with medium size regulation.

5.1
How to regulate the thickness

IMPORTANT
All the regulations have to be done when the
machine is off.

With this machine you can have different thickness' of
dough to suit all requirements, just by turning the knob
you can unblocked them pulling the black lever.

The thickness can be modified turning the knob:- (-)
turning clockwise for minimum thickness- (+) turning
anti-clockwise for maximum thickness.
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CHAPTER 6

MAINTENANCE

WARNING

Before doing any kind of maintenance or cleaning
you must take out the plug.

In any case of mal-functioning or damages of the
machine you must apply for authorised assistance
from the manufacturer. (See chapter 8).

6.1

Cleaning

Clean very carefully the machine and all the parts, also
the disassembled parts, using a sponge or a cloth
dampen with tepid water and detergent. Rinse out very
well so to remove completely the detergent. Dry with
blotting paper, then clean first the surface in contact
with the dough and then all the machine with a clean
and soft cloth soaked with a specific disinfectant for
alimentary machines.

Cleaning must be done every time the machine has been
used following all the rules to prevent malfunctioning of
the machine and for hygienic purposes.

Using a proper bush, first clean the residue of flour and
dough. Release the springs, loosen the doughscrapers
then turn the regulating levers in position, maximum
opening of the rollers.

Clean very carefully the machine and all the parts, also
the disassembled parts, using a sponge or a cloth
dampen with tepid water and detergent. Rinse out very
well so to remove completely the detergent. Dry with
blotting paper, then clean first the surface in contact
with the dough and then all the machine with a clean
and soft cloth soaked with a specific disinfectant for
alimentary machines.

WARNING

It is important not to use chemical abrasive or
corrosive products. Absolutely avoid to use
running water, non-smooth tools such as steel
wool, sponges, etc...these can damage the surface
and compromise the hygienically safety.

Mount everything in this order: the scrapingdough
pieces, the springs, the slides and the protections.

Verify that all pieces have been correctly positioned
and fixed.
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6.2
Lubrification of shafts and rollers

It is necessary to grease shafts and rollers every year.
Take off the protection, the slanted wall, the springs
and the doughscrapers; unscrew the fixing screws and
take off first the back-panel and then the stands; take
off the rollers and the joints. Clean all these parts
accurately by means of a sponge, warm water and food
detergent, rinse thoroughly and dry it with absorbing
paper. Grease both the shafts and the back on and fix
all the parts, starting from the last taken-off piece.
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6.4
Possibles anomalies
Anomaly Cause Solution
- Electrical power is - Check the general
missing | contactor, the plug and the
- The machine feeding cable
does not start
- The foot-control is on - Push the foot pedal
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CHAPTER 7

DEMOLITION OF THE MACHINE

In cases of dismantling and/or demolition of the
machine, the pieces which the machine is made of, do
not present any kind of danger that necessitates any
particular caution.

To facilitate the recycling process of the materials, you
must separate all electrical and thermoplastic
components.

CHAPTER 8

AFTER SALE SERVICE

8.1
Spare parts

For a demand of spare parts, see the pictures.

Italia

EEC Countries:
Contact exclusively place of purchase.
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TOUCH AND GO
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310 310 T.GO 420 420 T.GO | 420 RP 500 RP 310/1 310/2 500/1

1 5T100010 | 5T100010 | 5T100010 | 5T100010 | 5T100010 | 5T100010 | 5T100010 | 5T100010 | 5T100010
2 55500001 | 55500001 | 55500001 | 55500001 | 55500001 | 55500001 | 55500001 | 55500001 | 55500001
3 3P020001 | 3P020001 | 3P020001 | 3P020001 | 3P020001 | 3P020001 | 3P020001 | 3P020001 | 3P020001
4 5V500020 | 5V500020 | 5V500020 | 5V500020 | 5vV500020 | 5v500020 | 5vV500020 | 5v500020 | 5v500020
5 55510005 | 55510005 | 55510005 | 55510005 | 55510005 | 55510005 | 55510005 | 55510005 | 55510005
6 35010032 | 35010032 | 35010032 | 35010032 | 35010032 | 35010032 | 35010032 | 35010032 | 35010032
7 35010027 | 35010027 | 35010027 | 35010027 | 35010038 | 35010038 - - -

8 5G510001 | 5G510001 | 5G510001 | 5G510001 | 5G510001 | 5G510001 | 5G510001 | 5G510001 | 5G510001
9 3A010042 | 3A010042 | 3A010047 | 3A010047 | 3A010047 | 3A010054 | 3A010042 | 3A010051 | 3A010054
10 | 3A010032 | 3A010032 | 3A010037 | 3A010037 | 3A010042 | 3A010042 - - -

11 | 3R020005 | 3R020005 | 3R020010 | 3R020010 | 3R020010 | 3R020003 | 3R020005 | 3R020001 | 3R020003
12 | 3R010010 | 3R010010 | 3R010020 | 3R010020 | 3R010020 | 3R010030 | 3R010010 | 3R010025 | 3R010030
13 | 3R010001 | 3R010001 | 3R010005 | 3R010005 | 3R010015 | 3R010015 - - -

17 | 5A010001 | 5A010001 | 5A010001 | 5A010001 | 5A010001 | 5A010001 | 5A010001 | 5A010001 | 5A010001
18 | 3A010072 | 3A010072 | 3A010072 | 3A010072 | 3A010072 | 3A010072 | 3A010076 | 3A010076 | 3A010076
19 | 3A010071 | 3A010071 | 3A010071 | 3A010071 | 3A010081 | 3A010081 - - -

20 | 5C030000 | 5C030000 | 5C030000 | 5C030000 | 5C030000 | 5C030000 | 5C030000 | 5C030000 | 5C030000
21 5L500017 | 5L500017 | 5L500017 | 5L500017 | 5L500017 | 5L500017 | 5L500017 | 5L500017 | 5L500017
22 51200005 | 51200005 | 51200005 | 51200005 | 51200005 | 51200005 | 51200005 | 51200005 | 51200005
23 | 5v500019 | 5v500019 | 5v500019 | 5v500019 | 5v500019 | 5v500019 | 5V500019 | 5V500019 | 5V500019
24 | 5R500028 | 5R500028 | 5R500028 | 5R500028 | 5R500028 | 5R500028 | 5R500028 | 5R500028 | 5R500028
25 | 35010019 | 35010019 | 35010019 | 35010019 | 35010019 | 35010019 | 35010019 | 35010019 | 35010019
26 | 35010016 | 35010016 | 35010016 | 35010016 | 35010021 | 35010021 - - -

27 | 5C030007 | 5C030007 | 5C030007 | 5C030007 | 5C030007 | 5C030007 | 5C030007 | 5C030007 | 5C030007
28 | 55500010 | 55500010 | 55500010 | 55500010 | 55500010 | 55500010 | 55500010 | 55500010 | 55500010
31 | 5G010005 | 5G010005 | 5G010005 | 5G010005 | 5G010005 | 5G010005 | 5G010005 | 5G010005 | 5G010005
32 | 5G010001 | 5G010001 | 5G010001 | 5G010001 | 5G010001 | 5G010001 | 5G010001 | 5G010001 | 5G010001
33 | 3R010050 | 3R010050 | 3R010060 | 3R010060 | 3R010060 | 3R010070 | 3RO10050 | 3R0O10065 | 3R010070
34 | 3R010040 | 3R010040 | 3R010045 | 3R010045 | 3R010055 | 3R010055 - - -

35 | 3R020025 | 3R020025 | 3R020030 | 3R020030 | 3R020030 | 3R020023 | 3R020025 | 3R020020 | 3R020023
36 | 3T050035 | 3T050035 | 3T050025 | 3T050025 | 3T050025 | 3T050020 | 3T0O50035 | 3T050045 | 3T050020
37 3T050040 | 3T050040 | 3T050030 | 3T050030 | 3T050035 | 3T050035 - - -

38 | 3A010011 | 3A010011 | 3A010016 | 3A010016 | 3A010016 | 3A010024 | 3A010011 | 3A010021 | 3A010024
39 | 3A010002 | 3A010002 | 3A010006 | 3A010006 | 3A010011 | 3A010011 - - R

40 | 5v500017 | 5v500017 | 5v500017 | 5V500017 | 5V500017 | 5V500017 | 5V500017 | 5V500017 | 5V500017
41 | 5M500005 | 5M500005 | 5M500005 | 5M500005 | 5M500005 | 5M500005 | 5M500005 | 5M500005 | 5M500005
42 5L500010 | 5L500010 | 5L500010 | 5L500010 | 5L500010 | 5L500010 | 5L500010 | 5L500010 | 5L500010
43 | 5M500001 | 5M500001 | 5M500001 | 5M500001 | 5M500001 | 5M500001 | 5M500001 | 5M500001 | 5M500001
44 | 5R500010 | 5R500010 | 5R500010 | 5R500010 | 5R500010 | 5R500010 | 5R500010 | 5R500010 | 5R500010
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310 310 T.GO 420 420 T.GO | 420 RP 500 RP 310/1 310/2 500/1
47 5C020010 | 5C020010 | 5C020015 | 5C020015 | 5C020015 | 5C020015 - - -
52 - 55010070 - 55010070 - - - - -
56 4B010001 | 4B010001 | 4B010005 | 4B010005 - - - - -
57 5L500031 | 5L500031 | 5L500031 | 5L500031 | 5L500020 | 5L500020 - - -
58 7G010166 | 7G010166 | 7G010170 | 7G010170 | 7G010174 | 7G010174 - - -
59 4C010070 | 4C010070 | 4C010070 | 4C010070 | 4C010075 | 4C010075 - - -
60 4P020026 | 4P020026 | 4P020031 | 4P020031 | 4P020036 | 4P020036 - - -
61/A 4P020040
61/B 4P020006 | 4P020006 | 4P020015 | 4P020015 | 4P020015 | 4P020045 | 4P020037 2P020041 4P020044
62 4C010070 | 4C010070 | 4C010070 | 4C010070 | 4C010070 | 4C010070 | 4C010070 | 4C010070 | 4C010070
63 7G010168 | 7G010168 | 7G010172 | 7G010172 | 7G010172 | 7G010176 | 7G010160 | 7G010162 | 7G010164
64 5L500020 | 5L500020 | 5L500020 | 5L500020 | 5L500020 | 5L500020 - - -
65 50500024 | 5L.500024 | 5L500024 | 5L500024 | 5L500024 | 5L500024 | 5L500024 | 5L500024 | 5L.500001
66 3C010001 | 3C010001 | 3C010001 | 3C010001 - - - - -
68 3P030001 | 3P030001 | 3P030001 | 3PO30001 - - - - -
70 51100001 | 51100001 | 51100001 | 51100001 | 51100001 | 51100001 | 51100001 | 51100001 | 51100001
73 5P020001 - 5P020001 - 5P020001 | 5P020001 | 5P020001 | 5P020001 | 5P020001
74 5P200001 - 5P200001 - 5P200001 | 5P200001 | 5P200001 | 5P200001 | 5P200001
75 5V050005 | 5v050005 | 5v050005 | 5v050005 | 5V050005 | 5V050005 | 5V050005 | 5V050005 | 5V050005
77 - 5C150030 - 5C150030 - - - - -
78 37300010 | 3T300010 | 3T300010 | 3T300010 | 3T300010 | 3T300010 - - -
79 3P010010 | 3P010010 | 3P010010 | 3P010010 | 3P010010 | 3P010010 - - -
80 5P100015 | 5P100015 | 5P100015 | 5P100015 | 5P100015 | 5P100015 | 5P100015 | 5P100015 | 5P100015
81+46 | 5M010004 | 5M010004 | 5M010004 | 5M010004 | 5M010004 | 5M010004 | 5M010004 | 5M010004 | 5M010004
82 71010003 | 71010003 | 71010003 | 71010003 | 7I010003 | 71010003 | 71010003 | 7I010003 | 71010003
83 71010004 | 71010004 | 71010004 | 71010004 | 71010004 | 71010004 | 71010004 | 71010004 | 71010004
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