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I. CAC BO PHAN CO BAN

LUGI DAO 60MM

HOC CHUA HAT
MAN HINH, BIEU KHIEN

GIADGTAY CAM

NUT NGUON

Il. ’NG DUNG VA S’ DUNG

- May xay phai dwoc st dung ding theo muc dich da thiét k& cho no; do la
nghién nhirng hat ca phé rang. Moi st dung cho muc dich khac d&u xem nhw
khong ding va cé thé gay nguy hiém.

- Nha san xuét sé& khoéng chiju trach nhiém cho nhirtng nguy hiém phaét sinh ra
tr viéc str dung thiét bj nay khéng dung, sai hodc khdng hop ly.

- Thiét bj chi dwoc ngudi I6n st dung; tré em hodc nhirng ngwdi khéng c6 trach
nhiém khéng dwoc phép s dung may.



Thiét bi khong dwoc thiét ké dé s& dung trong nhitng diéu kién thoi tiét khac
nghiét va trong trwéng hop bét ki, gi¢i han nhiét d6 Ia tw -5°C t&i +50°C.

Ngudi str dung phai tuan thi cac nguyén tac an toan chung dwoc quy dinh &
khu virc ma thiét bj dwoec st dung cling nhw tuan tha cac quy tic théng
thwdng, va sé cé trach nhiém dam bao réng viéc bao dwdng thiét bj dinh ky
dwoc thwe hién chinh xac.

Nguwoi cai dat, s& dung va thwc hién bdo dwdng may sé thong bao nha san
xuét nhitng 16i hodc hw hai c6 thé pha hdy tinh nang an toan ban dau ctia
may.

Ngudi cai dat cé trach nhiém kidm tra thiét bj dwoc cai dét trong nhivng didu
kién méi trwdng chap nhan dwoc dé tranh tao ra nhirng nguy hiém vé an toan
va strc khdée clia ngudi st dung.

BAt clr trach nhiém phaét sinh tlr nhing thanh phan dwoc ché tao béi bén th
ba va dwoc cai dat vao thiét bj sé dwoc nha san xuat ddm nhan; trach nhiém
duwoc quy cho ngudi dwoc Gy quyén thi thudc vé khach hang.

May duwoc thiét ké dé st dung lién tuc 24/24. Cac thanh phan trén thiét bi
duoc thiét k& d& dam bao it nh&t 10000 gi¢r van hanh.

Viéc vé sinh va bao dwdng tt c6 thé 1am tang thém tudi tho clia may.

CHU Y AN TOAN CO BAN

Khéng dwoc cham vao may khi tay dang am wét.

Khéng dwoc sir dung may khi dang di chan khéng.

Khéng dwoc cb rat phich dién bang cach giat day dan hoac kéo thiét bi.
Khéng dé thiét bj tiép xuc truc tiép véi cac yéu td mai trwdng nhw nang, mua...

Khéng dwgc cho phép tré em hodc nhirng ngwdi khéng phan sy str dung
may.

Khi vé sinh ho&c bdo duéng may phai chac réng thiét bi da dwoc ngat khoi
ngudn dién.

Khéng str dung voi phun nwéc hodc chit tdy riva dé vé sinh may.

Khi may bi sw cb hodc ngrng hoat ddng, tt may va khéng dworc lam xao trén
thiét bi. Viéc stra chiva chi nén lién hé vai trung tam dich vu c6 thdm quyén
va yéu ciu st dung phu kién thay thé chinh hang. Khoéng tuan tha nhirng quy
t4c trén sé lam cho thiét bi khong an toan khi s& dung sau nay.

Khéng dé thiét bi c6 dién khi khéng s dung.



- Khéng can tré bd phan théng gié va tan nhiét ca thiét bi hodc lam roi nuwéc
hoéc chét 16ng vao cac khe nay.

- Thay thé ngay day dan bj hw héng.

- Khéng cho muéng, nia hodc cac dung cu khac vao khay chiva hat ca phé khi
may dang chay.

- Khéng ngdm déng co hoac than may vao trong nuwéc.

- Khi di chuyén thiét bi, khéng dwoc gil né bang khay dwng hat ca phé; Khi van
chuyén may, kiém tra xem khay chtra c6 khit v&i than may hay khéng.

- Khoéng dwoc chay may khi khay khdng c6 hat ca phé.

- Nhé& réng thiét bi tw déng nay khong tw dong dirng khi khay hét ca phé va do
do diéu nay 1a nguy hiém khi dong co cé thé bi quéa nhiét.

- Néu vat thé la lam tat dong co, 1ap tic tit may va lién hé véi trung tam dich
vu c6 thdm quyén.

Canh bao

Thiét bi nay cé nhan canh bao qué nhiét d& bao vé dong co khdi bi qua nhiét. Khi b
phan nay bao tin hiéu, khéng dwoc cb s dung thiét bi; cach ly thiét bi khéi ngudn
dién va x Ii nguyé&n nhan ctia sw cb trwéc khi khéi dong lai.

IV. CAI AT

1. Cac chtrc nang an toan

Thiét ké ctia may da tinh dén nhirng bién phap an toan cho ngu®i str dung; tuy vay,
nhirng trwdng hop déc biét cla viéc cai dat hodc van chuyén thiét bj cé thé gay ra
nhirng tinh hudng khéng Iwdng truéc dwoc, bén canh d6 qua trinh cai dat tivng
truérng hop ciing quyét dinh dd nguy hiém. Chung t6i d& nghi hdy nhé nhirng ghi cha
sau:

- Luén diéu khién thiét bi c&n than dé tranh nguy hiém may bi roi.

- Vat liéu déng goi c6 thé cét, gay tdn thwong hodc nguy hiém néu st dung
khong ding hodc bat cdn. Cat git nhibng thé nay khoi tdm tay tré em va
nhirng nguwdi khdng phan sy.

- Nhirng khiém khuyét hodc sw lam viéc bat thwong cla thiét bi phai nén thong
béo l1ap ttrc cho ngwdi c6 tham quyén.

- Trwoc khi két ndi véi ngudn dién, kiém tra xem ngudn dién cung cip cé phu
hop théng sé dwoc ghi trén bang hay khéng.



Két ndi thiét bi bang & cdm thich hop, viéc thay ddi & cam dién phai dwoc thyc
hién bang 6 cdm phu hgp qua chuyén vién cé trinh do, ngudi doé sé kiém tra
16 c&m l&y dién ngudn c6 phu hop yéu cu thiét bi hay khéng.

Han ché s dung & c&m da chic ndng va day ndi thém.

Day ndi a4t phai duwoc két ndi; hé théng dién phai phii hop tiéu chuén va quy
dinh cua khu vuec.

Tranh nbi thém day va cac két ndi tw ché, vi trong méi trong lam viéc tiép
xdc v&i nwée va hoi dm didu kién cach dién tét khong thé duwoc dam bao.
Thiét bi phai dwoc cai dat véi nhivng ngwdi c6 chuyén mén va quyén han.

Kiém tra xem cac bd phan clia may cé bj hw hdng khéng khi chuyén dén.
Trong trwdng hop hw hdng hodc bat thwong, khong cai dét va yéu cau thay
thé.

2. Cai dat hoc chtra

Hoc dwng hat ca phé phai dwoc cai dat dung theo sé ri clia may trude khi
st dung.
bat hoc dwng hat ca phé vao vi tri nhw hinh. Vi tri cdia héc phai khép véi 2
chét tron.



V. HUONG DAN SU’ DUNG

@) 4

angmnim go

©@1 .02 O3

. * Bfn nlwnglmcong
-Ga;nmagunx:y .n-;".mgmw + Lya chon meru

« Lyfa chon manu + Lt dhpn menu

CACH CAI BAT THOI GIAN XAY CA PHE CHO TUNG NUT

Nh&n nitsé4 )4 2 lin sau d6 déng thai nhdn nat s8 1 @1 va s6 2 @2 trong vong 4 gidy.
Nhén natsé3 @3 dé lva chon muc muén caidat.

Nhdn natsé 1 @1 hodcsé 2 ©2 dé thay déi thong s8 theo y muén.

Nhé&n lai nut s6 47) 4dé thoét ra chuong trinh cai dat.

PIEU CHINH DO MIN THO

Nhén ldy nhu hinh b&n canh:

- Xoay héc chita hat vé bén trai dé bét ra min han.

- Xoay héc chita hat vé bén phai dé€ bot ra thd hon.

Chai y: méildn chinén xoay 5 mm, nhdn nitsé 3 @ 3trong 3 gigy dé
xa hét ca phécara.
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VI. VE SINH VA BAO DUONG

1. Bién phéap an toan

Cha y:

Ngét thiét bi ra khdi ngudn dién truéc khi thao tc bat ctv hoat déng vé sinh
va bado dwdng may.

Khéng kéo day dan hoadc kéo thiét bj d& ngét két ndi thiét bj khdi 6 dién.

2.Vé sinh

it nhat mot 14n trén tudn, théo khay ra va st dung khan sach dé lau chui dau
con thtra lai cta hat ca phé. Lau chui b6 chia st¢ dung ban chai hoac khan
mém néu can thiét.

Néu dau thira ca phé khong duoc loai bd né sé chuyén sang c6 mui héi va cé
thé& anh hwdng khong tét dén chét lwong ctia bot ca phé trong may.

Lau chui than may bang khan &m.

3. Bao dwdng

Bao dué&ng nén dwoc thuc hién bdi nhixng chuyén vién cé thdm quyén tir nha
san xuat.

DBlrng nén cb sra chiva tam thdi hodc tw ché; chi st dung nhitng phu kién
thay thé chinh hang.

Dé& may van hanh tét, ludi dao phang nén dwoc thay thé sau khi xay khoang
500-600 kg ca phé; Iwdi dao hinh nén nén dwoc thay thé khi hét 800-900 kg
bot.



VIl. CAC THONG SO KY THUAT

- Voltage: 230V/ 220V / 110V

- Frequency: 50Hz / 60Hz

- Phases: 1(monophase)

- Rpm: 1.300/1.600

- Current: 1,4A/ 3A

- Capacitor: 12nf/ 40nf

- Power: 0,12Hp / 275W

- Protection rating: 1P21

- Motor supplied with thermal protector.

- Maximum operating time: 30 min.

- Tempered steel grinding wheel (62HRc) 60mm diameter
- Lifespan of grinding wheels: 500Kg

- Hopper capacity: 1Kg

- Multi-language touch screen

- Selection for 1 or 2 freshly ground coffees or continuous grinding
- Total or partial coffee counter

- Assistant timer grinding point

- Dimensions width x length x height: 170X340X410mm

- Weight: 8Kg

- Air noise: 77dB
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