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Dear Customer,

Congratulations on deciding to choose a Metos appliance for your kitchen activities. You
made an excellent choice. We will do our best to make you a satisfied Metos customer
like thousands of customers we have around the world.

Please read this manual carefully. You will learn correct, safe and efficient working meth-
ods in order to get the best possible benefit from the appliance. The instructions and hints

in this manual will give you a quick and easy start, and you will soon note how nice it is
to use the Metos equipment.

All rights are reserved for technical changes.
You will find the main technical data on the rating plate fixed to the equipment. When you
need service or technical help, please let us know the serial number shown on the rating

plate. This will make it easier to provide you with correct service.

For your convenience, space is provided below for you to record contact information for
your local service provider.
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1. General

Carefully read the instructions in this manual as they contain important information re-
garding proper, efficient and safe installation, use and maintenance of the appliance.

Keep this manual in a safe place for eventual use by other operators of the appliance.
The installation of this appliance must be carried out in accordance with the manufactur-
er's instructions and following local regulations. The connection of the appliance to the
electric and water supply must be carried out by qualified persons only.

Persons using this appliance should be specifically trained in its operation.

Switch off the appliance in case of failure or malfunction. The periodical function checks
requested in the manual must be carried out according to the instructions. Have the appli-
ance serviced by a technically qualified person authorized by the manufacturer and using

original spare parts.

Not complying with the above may put the safety of the appliance in danger.

1.1 Symbols used in the manual

A\

i

This symbol informs about a situation where a safety risk might be at hand. Given instruc-
tions are mandatory in order to prevent injury.

This symbol informs about the right way to perform in order to prevent bad results, appli-
ance damage or hazardous situations.

This symbol informs about recommendations and hints that help to get the best perform-
ance out of the appliance.

1.2 Symbols used on the appliance

A\

This symbol on a part informs about electrical terminals behind the part. The removal of
the part must be carried out by qualified persons only.

1.3 Checking the relationship of the appliance and the manual

The rating plate of the appliance indicates the serial number of the appliance. 1f the man-
uals are missing, it is possible to order new ones from the manufacturer or the local rep-
resentative. When ordering new manuals it is essential to quote the serial number shown
on the rating plate.

melas
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1.3.1 Proveno combi-kettle versions

The user panel and the available functions on the combi-kettle are different depending on
the combi-kettle version. This manual covers the Proveno Basic, Basic + AutoPack and
Combi versions. The functions of the different versions are:

PROVENQ BASIC

Proveno Basic

mMetos
2
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Heating

HACCP

Display for heating

ON/OFF switch

Error message lights

Kettle bowl tilting

Return kettle bowl to upright position
Central dial
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PROVENO BASIC

Proveno Basic + AutoPack

L.

Goul (O (M o B D

10.
11.
12
13.

Heating

HACCP

Display for heating

ON/OFF switch

Error message lights

Starting time

Displays for timer and water fill
Function time

Automatic water fill

Manual water fill

Kettle bowl tilting

Return kettle bowl to upright position
Central dial

metos
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PROVENO COMBE]

Proveno Combi

melos
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Heating

HACCP

Mixer

Mixer start and pause

Displays for heating and mixer
ON/OFF switch

Error message lights

Stop (to stop the mixer)

Kettle bowl tilting

Return kettle bowl to upright position
Central dial
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2. Safety instructions

2.1 General

The Proveno combi-kettle has been designed and manufactured in compliance with the
Directive regarding Safety of Machinery, the Low Voltage Directive, the Directive re-
garding Electromagnetic Compatibility and the Directive regarding Pressure Equipment
currently in force.

The Proveno combi-kettle is a pressurized vessel with a maximum operating pressure of
1 bar (or 0,5 bar for certain markets). Overpressure is prevented by means of both me-
chanical (safety valve, pressure switch) and electronic control.

The Proveno combi-kettle is provided with water level control, which prevents heating if
there is not enough water in the steam generator.

Heating, mixing, water filling or cooling do not function when the kettle is tilted. All func-
tions of the kettle are interrupted when the emergency/stop switch is pressed. The switch
is released by turning it to the right.

The manufacturer does not take responsibility for consequences caused by incorrect use
or use against the operation instructions.

metos
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2.2 Construction of the combi-kettle

The main parts of the combi-kettle are illustrated in the following pictures:

Support pillar

Safety block

Mixer and mixing tool (accessory)
Strainer plate (accessory)

Emptying valve for steam generator
Safety lid

Safety grid for fill opening

90 S WA s i

One-grip tap for cleaning jet
Control panel

— D
=

Emergency/stop button
Cleaning jet
Water fill to kettle

—
N =

metas
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Lid
1. Safety lid
% Lifting arm
3 Locking lever of the lid
4, Safety grid for fill opening
3. Safety switch
6. Cover for fill opening
1
2

Control panel and mains switch

1z Control panel
2 Emergency/stop button
3. Mains switch

meltos
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PROVENO BASIC

Proveno Basic + AutoPack

I

0N oL e W

2.3 Safe and correct use

Heating

HACCP

Display for heating

ON/OFF switch

Error message lights

Starting time

Displays for timer and water fill
Function time

Automatic water fill

Manual water fill

Kettle bowl tilting

Return kettle bowl to upright position
Central dial

Use of the combi-kettle is prohibited if you have not acquainted yourself with the user
manual and the safety instructions its contains. Observe the following instructions con-
cerning safe and correct use of the appliance. In case of malfunction, proceed as follows:

. Check the nature of malfunction to be able to describe it and the situation where it
occurs. Also consult the user manual to make sure that the appliance really func-
tions against the operation instructions.

. Review the troubleshooting table contained in this manual to find a possible cause
and repair measures.

. Contact your service provider. Be ready to quote the data for easy identification of
the appliance (service code, manufacturing number, model, type, year of purchase
ete.) and to describe the problem as accurately as possible.

The manufacturer does not take responsibility for any damage in case the operation in-
structions and warnings contained in this manual are neglected.

metos
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2.3.1 Avoiding burns

. Beware of the inner surface, the upper rim and the 1id that may be hot.

. Beware of hot steam when opening the lid.

. Beware of the hot mixing tool after cooking. Use protective gloves.

. Do not open the bottom valve or the emptying valve of the steam generator when
the kettle is hot (pressurized).

. Always make sure that the mixing speed is appropriate, thus preventing foodstuffs
from splashing up through the holes of the lid.

s Keep the emptying valve of the steam generator closed. Open it only when there

is no pressure, i.e. when you plan to empty the steam generator entirely or to re-
move the cooling water.

. Beware of hot steam and hot surfaces when you add ingredients to the kettle or
taste the food you are preparing.

. When cooling the food, water discharging from the steam generator may be hot at
the beginning of the process.

2.3.2 Avoiding risks during mixing and tilting the kettle

. Stop the mixer before opening the lid either with the @ or I’/l': button.

. Do not push your fingers or utensils into the kettle when the mixer is in operation.

. Do not wear scarfs, ties etc. hanging clothing which may catch on the rotating mix-
er.

. Protect your hair to prevent it from catching on the rotating mixer.

. Do not touch the rotating mixer.

. Operating the mixer when the lid is open is prevented/prohibited under all circum-
stances (safety regulations at work).

. Ensure that nobody stands behind or in front of the kettle during tilting.

. Do not stand in front of the kettle when you tilt the kettle or reverse it to a horizon-
tal position.

. When tilting the kettle, make sure there are no objects in the space between the ket-
tle and the pillars or that no objects can fall there when the kettle is being tilted.

’ When tilting the kettle, make sure that nobody's fingers, hands or other parts of
their body are in danger of getting between the kettle and the pillars.

. Always check that the mixing tool has been locked in place before starting to mix.

. Always check that the scrapers have been properly attached to the mixing tool.

2.3.3 Other instructions for correct and safe use

¢ Stop the mixer before opening the lid either with the @ or lM! button.
Stopping the mixer by opening the lid activates the emergency/stop function.

. Keep the cleaning jet tap closed when the jet is not used.

. The mixing tool is easier to position and remove from the kettle when the kettle is
in a tilted position (ergonomics).

£ Protect yourself in an appropriate way when cleaning the kettle (follow safety and
handling instructions of the detergent).

s Do not use the kettle if its protective/cover plates are not properly in place.

metos
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. Observe the cleaning instructions. Avoid excessive use of water when cleaning the
control pillar. Use of a high-pressure jet is prohibited. Disconnect the control
voltage of the kettle with the ON/OFF switch and with the mains switch before
cleaning the kettle.

1. ON/OFF switch

2; Mains switch

. Make sure before use that the removable lid is properly in place.

. Make sure before use that the safety grid is properly in place.

. Always open the lid to its extreme position and check the 1id's secure before you
bend down over the kettle.

. Check the kettle's safety valve at regular intervals in the way explained in this man-

ual, and keep a record of regular checks.

2.3.4 Changing the settings and adjustments

mMetos
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Only qualified persons with sufficient competence and expert knowledge of the appliance
are allowed to change technical adjustments. The user can adjust some functions of the
appliance to make them better suit their food production (see "Setting customer specific
parameters”). The service parameters can only be adjusted by a qualified person having
the required expert knowledge of the appliance.
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2.3.5 Safety instructions in the event of malfunction

In case of a serious emergency, all functions of the appliance must be stopped by pressing
the emergency/stop button or by turning the mains switch to the OFF position. The func-
tions become operable when the button is released by turning it to the right. In case the
reason for using the emergency/stop switch is a serious malfunction jeopardizing safety
at work, contact an authorized service provider immediately.

L Emergency/stop button
2 Mains switch

2.4 Disposal of the appliance

When the appliance has reached the end of its useful life, it must be disposed of in com-
pliance with the local rules and regulations. The best way of dealing with or recycling any
substances which potentially have an adverse impact on the environment is to dispose of
them through a proper waste company.

2.5 Other prohibitions (dangerous methods and procedures)

Deliberate disregard of safety devices is prohibited, as it jeopardizes safe work in the
kitchen. The manufacturer does not take responsibility for damage caused by deliberate
use of a defective appliance, disregard of the safety precautions by modifying the de-
signed operation of the appliance, or neglect of the technical condition, maintenance or
service of the appliance.

metos
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Functional description

B

Functional description

3.1 Intended use of the appliance

The Proveno combi-kettle is designed for professional food preparation. Using Proveno
for other purposes is prohibited. It is forbidden to put corrosive ingredients or substances
reacting with each other in the kettle. Please observe that long-term effect of some sub-
stances used in food preparation is corrosive. Such substances are, for example, salt, ace-
tic acid, citric acid and lactic acid.

3.1.1 Use for other purposes

The manufacturer does not take responsibility for functional troubles or damages caused
by misuse or use for other purposes than stated above.

3.2 Construction

The construction of the kettle is of stainless steel throughout (AISI 304). The inner bottom
and jacket are of acid-proof steel (AISI 316). The kettle is triple-jacketed and thermally
insulated throughout.

3.3 Operating principle

metos
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The Proveno kettle is heated by steam generated with heating elements. The steam gener-
ator and heating elements are located in the lower section of the kettle.

The kettle tilts by means of a tilting motor (40-150-litre kettles). Larger kettles (200-300
litres) are equipped with a hydraulic tilting mechanism. The mixing functions (accessory)
are performed by means of a gear motor. Cooling (accessory) is based on cold water cir-
culating inside the kettle's steam jacket. The control panel of the appliance is situated on
the kettle's right-hand pillar (control pillar).
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3.4 Operation switches and indicator lights

All Proveno's operation switches, except for the central dial, are push buttons. The buttons
are activated by a light and gentle push or by holding a button down for some time (2-10
seconds), depending on what function you plan to use. Values to be set are selected by
means of an auto-reverse central dial. Turning clockwise (to the right) increases and turn-
ing anticlockwise (to the left) decreases the value being selected. If a button is fitted with
an indicator light, it shows if a function is on or if it has been programmed to start later.
The buttons and displays related to various functions as well as the functions of the but-
tons are illustrated in the following pictures:

PROVENO BASIC

Heating function

ON/OFF and error message lights
Timer functions

Water fill functions

Tilting function

HACCP

Central dial

L S =

melos
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PROVENO BASIC

Proveno Basic + AutoPack

3.4.1 Display messages

metlos

i Heating

HACCP

Display for heating

ON/OFF switch

Error message lights

Starting time

Displays for timer and water fill
Function time

Automatic water fill

10.  Manual water fill

11.  Kettle bowl tilting

12.  Return kettle bowl to upright position
13.  Central dial

o0 HIgNIOn I ) b

hed

for the user

Blinking number/letter in various fields of the display in general: the appliance is
waiting for a value to be set with the central dial (approx. 3 seconds).

Blinking 'PoS' on the temperature display: the kettle is not in the cooking position
(completely upright and horizontal). E.g. heating and mixing functions, water au-
tomation and cooling function cannot be operated.

Blinking 'Lid' on the mixer display: the lid is open, mixing is not possible (safety
regulations) or the lid is closed when you try to tilt the kettle.

'Err’ in the water automation function: the appliance does not get water.




Functional description

2.1.2009

Rev. 4.0

3.4.2 Error message lights

There are two red indicator lights on the control panel to indicate an error or malfunction.

1. Indicator light 1
2. Indicator light 2

Error/malfunction Indicator light 1 Indicator light 2
Low water level in steam generator illuminates illuminates
Defective solenoid switch of the safety grid or the safety grid | blinking blinking

is on the kettle and the lid’s lifting arm is in an upper position.

Remove the safety grid and press the STOP button.

Automatic water filling pulses missing illuminates
Timing_not succeeded (long power failure) illuminates

Mixing motor overheated illuminates blinking
Malfunction of external cooling equipment blinking illuminates

Defect in temperature adjustment (+124°C exceeded)

blinking (by turns)

blinking (by turns)

meto s
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4. Operation instructions

4.1 Before use

4.1.1 Preparing the use

Daily check before use

Water supply (hot/cold) is open.
No inappropriate objects in the kettle.

Scrapers are correctly attached to the mixing tool. See "Positioning the mixing tool
and scraper”.

The mixing tool has been locked in its place: locking part (one end of the handle)
in the groove of the mixer axle, with the handle turned in a horizontal position. Se-
cure fixing by trying to lift the tool out of the kettle by the upper blade.

Quarterly check (safety valve)

It is the responsibility of the user to check the safety block of the combi-kettle four times
a year, or have it checked by qualified personnel. The Proveno combi-kettle is equipped
with a four-phase safety block. Testing the block is performed as described below. NOTE:
Values in brackets concern combi-kettle versions with a max. setting temperature of

110°€;

A It is not allowed to stand behind the kettle during the safety block check, because, when
the check is completed, the safety valve at the kettle's rear section opens, blowing hot
steam out of the kettle. The test also produces a loud, whistling sound. Use hearing pro-

tectors. The kettle must always be clean and empty.

mMelos
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Switch the kettle on, set the temperature to a max. value of 120°C (110°C) and wait
until the kettle heats up to the set value and the heating stops (phase 1 tested).
Stop the heating function by pressing until 'On’ appears on the display.
Press the % and “6 buttons simultaneously and hold them down
throughout tne test.

On the temperature display, 'tESt' blinks three times, the heating is switched on
again and the temperature display is updated according to the temperature rise.
When the temperature of 124°C (114°C) has been reached, the heating is interrupt-
ed for 3 seconds and 'OFF' appears on the temperature display.

After a lag of 3 seconds, the heating is switched on again and the temperature dis-
play continues to show temperature. However, letter 'a' is displayed instead of let-
ter 'c' (phase 2 tested).
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Also the pressure switch starts to function at 124°C (114°C) and informs about
correct functioning by alternately blinking the red indicator lights inside the trian-
gles (phase 3 tested).

After the pressure switch function has been checked, the heating is forced further
until the safety valve opens. The temperature display shows then about 128°C
(116°C) and the pressure gauge correspondingly 1,5 bar (0,75 bar) (phase 4 tested).

A In case the safety valve dees not open when the pressure gauge indicates 2 bar, the but-
tons must be immediately released and the combi-kettle’s mains switch turned to the
OFF position. Using the keitle is strictly forbidden. Contact qualified service personnel

without delay to repair the fault.

Complete the check by releasing the buttons.

Information on the completed safety block check is automatically recorded in the
combi-kettle's memory for potential retrieval later on. For the user's self-control,
safety block checks and other procedures carried out to maintain the appliance in
working order should be recorded in the 'Maintenance information' table below.

In case all phases of the test could not be carried out according to the above description,
the use of the kettle is absolutely forbidden. Contact immediately an authorized service

company to repair the fault.

metos
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Maintenance information

Combi-kettle Serial No.

Quarterly safety valve check performed

Taken into use (date)

Date By Remarks Date By Remarks
Yearly maintenance performed

Date By Remarks Date By Remarks
Descaling performed

Date By Remarks Date By Remarks

metlos
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4.2 Operation procedures

4.2.1 Operating the control panel - General

When the appliance is started with the ON/OFF switch, all displays and indicator lights
on the control panel illuminate for a short time (display test). After that, 'On' remains on
the temperature display and the time on the timer display (if the kettle is fitted with a timer
function). The appliance is now ready for use.

The same logic is repeated in all button functions of the control panel.
Selecting/activating a function:

Press briefly the appropriate button and then set the value desired using the central
dial, for example:

i @

The appliance waits for the value for three seconds (the selected display is blinking),
whereafter the appliance starts to perform the function according the set value. In some
functions, e.g. in automatic water fill, a second press is still needed to confirm and activate
the function before the function starts to operate.

Stopping/cancelling a function:

Press the appropriate button for a long time (approx. 2 seconds).

4.2.2 Tilting the kettle

It is not possible to tilt the kettle when the lid is closed. In case you try to tilt the kettle
with the lid in a closed position, a blinking 'Lid' message appears on the display.

“é Tilting the Proveno kettle is carried out by pressing the tilting button.

The kettle tilts as long as the button is held down. In case the "pull-back" function is on,
(see "Adjustment instructions, Setting customer specific parameters"), a slight reversing
movement occurs after the button is released, which decreases dripping of food from the
the spout.

In case the kettle is tilted to its extreme position, the reversing movement making the ket-
tle completely empty does not occur.

Tilting the kettle to the cooking position is carried out by pressing the up-
‘.E right position button.

For safety reasons (safety regulations), the reversing movement lasts only as long as the
button is pressed. The upright position button must be pressed so long that the reversing
movement stops and the kettle is in the cooking position. In case the kettle is not reversed
up to the cooking position, a blinking 'PoS' message appears on the display when you try
to switch the heating or mixing on.
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4.2.3 Positioning the mixing tool and scrapers

metlas
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Attach the scrapers by placing the pins on the mixing tool into the holes on the scrapers.
After that turn the scraper into place by lifting the scraper’s lower part. Finally pull the
scraper forward. The bevel (1) will on the lower scraper point upwards and on the side
scraper away from the mixer axle.

c2 T~
Scraper 40 60 80 100 150 200 300
Scraper A2 - 1 1 2 1 2 1
Scraper B2 (bottom) - - 1 1 1 1 1
Scraper C2 (bottom) 1 1 - - 1 1 2

Scrapers are not needed when preparing large quantities of mashed potatoes or when
kneading dough. Use scrapers in all other cooking modes to increase the efficiency of heat
transfer and to help the cleaning of the kettle.

It is easiest to attach the mixing tool to the mixer axle when the kettle is in a tilted position.
Push the ring on the mixing tool into the kettle's mixer axle and fit the mixing tool in place,
while the lifting handie is straight so that the locking device of the lifting handle sets in
the groove at the upper end of the mixer axle.
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4.2.4 Cooking

Then turn the handle aside.

Make sure that the mixing tool is locked in its place by trying to lift/pull it out of its place
by pulling at the mixer blade, for example.

‘ . Switch on the appliance. 'On' appears on the temperature display.

# Press the temperature button once.

. Select temperature with the central dial.

When the temperature starts to blink on the display, you can select the desired temperature
using the central dial. The set value is automatically saved in the memory after about three
seconds, temperature blinking stops on the display and the kettle starts to heat. [f you did

meto =
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not manage to set the temperature while the temperature display was blinking, press the
temperature button again and select the desired temperature with the central dial.

i Temperature setting and temperatures displayed:
0- 50°C kettle inner surface temperature on the display
51-100°C food temperature on the display
101 -120°C  steam jacket temperature on the display
i Heating is only switched on when the kettle is in an upright position (cooking position).

Ifthe heating function is selected when the kettle is not in an upright position, the message
'PoS' appears on the display indicating that the heating will not switch on because the ket-
tle is not in the cooking position. Open the lid and revert the kettle to the cooking position.

4.2.5 Changing the temperature

% Press the temperature button.

. Select the temperature desired.

4.2.6 Stopping the cooking

% Press the temperature button for a long time (approx. 2 seconds).

The heating goes off when 'On’ appears on the display.

4.2,7 Mixing functions
Starting the mixer (manual mixing)

. . Switch on the appliance. The temperature display indicates 'On'.
@I Select the mixing function. Message '15' appears on the mixer display.

l'.'/n Start the mixer.

You can adjust the mixing speed with the central dial while the mixer display is blinking.

Changing the speed
l’ﬁl When the mixer is running, press the start/pause button once.

. Select the speed (15-140 rev./min.) with the central dial.

NOTE: You cannot change the mixing speed, if a mixing program (P1-P6) is in operation.

However, it is also possible to start power mixing when a mixing programs is running (see
"Power mixing during mixing").
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Auto-reverse function

When the mixer is running, press the mixer button once. A rotating symbol
wl appears on the left-hand side of the display and the mixer is auto-reversing.

Power mixing during mixing

When the mixer is running, press and keep pressed the mixer button. A ro-
@I tating symbol appears on the whole display.

Power mixing is heavy auto-reverse mixing, which continues as long as the button is held
down. Power mixing can be used whenever the mixer is running, also during the pre-set

mixing programs.

A Make sure before using power mixing that possible splashes of food do not cause any dan-
ger to safety at work.

Pre-set mixing programs (P1 - P6)
ml Select the mixing function. Message '15' appears on the mixing display
. Select the desired mixing program P1 - P6.
'% Start the mixing program.

The display shows the number and phase of the program in operation (e.g. P2.2). The pre-
set programs are as follows:

P1 Gentle stirring with pause, soups
- total time: continuous, max. 5 hours
p2 Meat cooking, powerful auto-reverse mixing
- total time: 44 min., whereof 6 min. crumbling
P3 Mashed potatoes, powerful auto-reverse mixing
- total time: 13 min. whereof 6 min. mashing
P4 Desserts
- total time: 1 hour 20 min., whereof last 40 min. whipping
P> Porridges
- total time: 1 hour 40 min.
P6 Doughs

- total time: 6 min.

Interrupting/continuing the mixer program

l% Press the start/pause button once.

The mixer stops according to the instructions also when the lid is opened. The correct way
to stop the mixer is to press the stop or start/pause button:

D |

Opening the lid activates the emergency/stop function.

i ¢
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Stopping the mixer program

@ Press the stop button once.

The mixer stops according to the instructions also if the lid is opened. The correct way to
stop the mixer is to press the stop or start/pause button:

@ I

Opening the lid activates the emergency/stop function.

4.2.8 Mixing while tilting (R option)

4.2.9
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This option enables forced mixing at the lowest mixing speed while the kettle is tilted.
With the help of this function it is possible to portion more homogenous batches of food
into smaller bowls.

For safety reasons, the mixer only operates at the lowest speed of 15 rev./min. The metal
button for forced mixing located above the emergency/stop button must be held down.

Do as follows:

. Lift the kettle lid to an upper position.

. Press the metal button for forced mixing and keep it pressed all the time.
. Using a finger of your other hand, press the mixing function button $I
. Press the mixer start button I%

== The mixer starts to run at a speed of 15 rev./min. It is not possible to raise the speed.

. Continue to keep the metal button for forced mixing pressed.
. Press the tilting button t‘g with a finger of your other hand.

=2 The kettle tilts and the mixer runs all the time at a speed of 15 rev./min.
Release the metal button for forced mixing when you want to stop this funcion. To operate

mixing functions after that, close the lid and put the safety grid on the kettle according to
instructions.

Water automation

i &

Manual water fill

E Press and keep pressed.

Cold water flows into the kettle as long as the button is held down. The display shows all
the time the amount of water in litres. The display goes off and sets to zero soon after the
water fill is completed.

In case water supply to the appliance is prevented, the display shows an error message
'Err'. Check that the water supply closing valve is open.
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Automatic water fill

w Press once.

. Select the amount to be filled.

W Start filling by pressing once again.

The selected amount of cold water flows automatically into the kettle, The display shows
all the time the amount in litres poured into the kettle.

Stopping/cancelling the automatic water fill

m Interrupt water fill by pressing once.

Water flow will inmediately stop. The amount of water filled is shown on the display for
10 seconds. The display goes off to indicate that the function has been cancelled/stopped.

Changing the amount of automatic water fill during filling

Interrupt the function by pressing once. The display shows the selected
@ amount in litres.

Select the new amount to be filled within 10 seconds. You can select the
. amount to be filled between the filled amount and the kettle's net volume.

W Continue filling by pressing once.
When the automatic water fill is completed, the filled amount is shown on the display for
10 seconds, after which the display goes off. The filled amount is saved in the memory

until the kettle's control voltage is cut, and it can be displayed by pressing the automatic
water fill button once.

4,2.10 Timer functions

Setting the time

Setting correct time by the clock is necessary to make timing and data collection possible.

@ . : @ Press and simultaneously hold down for about 2 seconds.

. Set the time.

Start selecting the time within three seconds after the timer display begins to blink. When
you have set the time, it will be saved automatically in the memory after about three sec-
onds, and the timer starts up.
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Setting the date

Setting the correct date is necessary to make the data collection possible.

® o i) @ Press and simultaneously keep pressed.

In about 2 seconds, the timer display starts blinking.

Continue holding the button down until "Y1’ blinks on the timer display and two last digits
of the year illuminate. Release the buttons.

. If needed, select a new year within 3 seconds.

After the year is locked, 'Mo' and a month begin to blink on the timer display.
. If needed, select a new month within 3 seconds.

After the month is locked, 'dY" and a day of the week begins to blink on the timer display.

. If needed, select a new day within 3 seconds.

After the day is locked, the timer display begins to show the actual time.

Activating the starting time and duration of cooking

® @ Press once.

Proveno suggests the cooking temperature, starting time and duration that you used the
previous time. If you do not want to change the values, the functions are activated auto-
matically in about 15 seconds. Cooking begins at the selected time and Proveno cooks at
the set temperature for the set period of time. Counting the cooking time does not begin
until the set temperature has been reached. Proveno is equipped with an automatic hold-
ing function (factory setting +70°C). You can change the holding temperature between
+50 - +100°C (see "Setting customer specific parameters").

After the cooking time has elapsed, ‘HoLd” appears on the display, in case the cooking
temperature is higher than the set holding temperature. Otherwise Proveno holds the food
at the set cooking temperature also after cooking.

In case the starting time and operation time were saved in the memory before you man-
aged to set the times desired, first cancel the timer functions by pressing the start or func-
tion buttons for about two seconds. The indicator lights of the buttons go off. After that,
start activating the time functions from the beginning.

Changing the temperature of timer-set cooking

# . Press once and select.

Changing the timer-set starting time

® 2 . Press once and select.
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Changing the timer-set cooking time

® @ . Press once and select.

Deactivating the activated/programmed timer
‘ ®0 Press and keep pressed for about 2 seconds.
Deactivating the activated/programmed operation time

- @ Press and keep pressed for about 2 seconds.

In case the starting time has not yet been reached, the starting time has to be deactivated
by pressing the starting time button for about two seconds.

Activating the "egg timer" function and changing the operation time

o @ . Press once and select.

. In case none of the Proveno combi-kettle functions is activated, the clock functions
as an entirely separate clock, and the buzzer sounds after the set time.

. In case the heating is on, it continues for the set time. After that, the buzzer sounds
and the combi-kettle sets to automatic holding (see "Activating the starting and
cooking time").

. In case the mixer function is on, the Proveno combi-kettle mixes for the set time,
after which the buzzer sounds and the mixer stops.

. In case both heating and mixing functions are on, both functions continue for the
set time with the set values, after which the buzzer sounds and the mixer stops. The
heating remains at the set value (if lower than the holding temperature) or keeps
the automatic holding temperature ('"HoLd' on the display).

Stopping the "egg timer" function
o @ Press and keep pressed for about 2 seconds.

4.2.11 Manual cooling (option)
Cooling is based on cold tap water circulating in the kettle's steam jacket. Mixing and use
of scrapers make the cooling more efficient. The cooling time depends, for example, on
the product and the amount to be cooled, the product's initial and end temperature, the

flow rate and temperature of the cooling water, as well as mixing operations.

Starting the cooling

. Set the temperature to 0°C.

. Close the water tap.

. Detach the spray gun from the cleaning hose and connect it to the connector of the
emptying valve located under the kettle.

. Open the emptying valve.

. Turn the drain valve to the cooling position.

. Open the cold water tap.
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1. Spray gun hose

2. Connector of emptying valve

3. Emptying valve

4. Drain valve

Stopping the cooling

. Close the cold water tap.

. Detach the hand spray hose from the connector of the emptying valve.

. Turn the drain valve to the cooking position.

. Let excess water flow out of the steam jacket into the drain.

. When no more water is flowing from the steam jacket, close the emptying valve.

4.2.12 Possible power failure during timing or EasyRun program

A message appears on the timer display indicating power failure during timing or during
the starting or operation time of the EasyRun program.

Power failure during the starting time

In case of power failure during the starting time, the kettle's timer display shows, when
the power supply is restored, how much the start was delayed:

. during operation time, letter E + delayed time in hours and minutes and the remain-
ing operation time alternate on the display, e.g. E1.10/10.58

. after operation time, the display shows letter E + delayed time in hours and min-
utes; e, El.10

Power failure during the operation time

In case of power failure during the operation time, the kettle's timer display shows, when
the power supply is restored, for how long a time the operation was interrupted:
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° during operation time, letter E + interrupted time in hours and minutes and the re-
maining operation time alternate on the display, e.g. E0.12 / r0.46, and the green
indicator light on the operation time button is blinking

. after operation time, the display shows letter E + interrupted time in hours and min-
utes, e.g. E1.12, and the green indicator light on the operation time button is blink-
ing

. in case of several power failures, their durations are summed up

Power failure during both the starting time and operation time

In case of power failure during both the starting time and operation time, the kettle's timer
display shows, when the power supply is restored, the total time the timing was delayed:

. during operation time, letter E + total delayed time in hours and minutes and the
remaining operation time alternate on the display, e.g. E1.22 /r0.27, and the green
indicator light on the operation time button is blinking

° after operation time, the display shows letter E + total delayed time in hours and
minutes, e.g. E1.22, and the green indicator light on the operation time button is
blinking

. in case of several power failures, their durations are summed up

4.2.13 Self-control (HACCP) (option)

Instructions on how to use the HACCP program can be found in the Help file of the
“SafeTemp self-control” program. The self-control function is an option on models M, C1
and C2. If a message 'InF1' appears on the display, the self-control function cannot be
switched on or it has been intentionally switched off by the user. If your Proveno kettle is
fitted with the self-control program, which you want to take into use, you have to change
parameters according to "Adjustment instructions, Setting customer specific parameters”
later in this manual. The parameter for self-control is No. 51.

Activating the collection of self-control data (HACCP)

G

Press the HACCP button. '"HACC On' blinks on the display and the HACCP button indi-
cator light illuminates.

The text blinks three times, after which a dot at the lower right-hand edge of the temper-
ature display keeps on blinking to indicate data collection.

Stopping the collection of self-control data

@ Press and keep pressed for about 5 seconds.

'HACC OFF' blinks three times on the display. The collection of temperature data is in-
terrupted and the blinking dot on the temperature display goes off.
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4.3

After use

4.3.1 Cleaning

mMelos
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Use of a high-pressure hose is forbidden. High-pressure hoses generate huge amounts of
water fog that might contribute to contamination of food and food handling surfaces over
large areas in the kitchen.

Switch off the appliance with the ON/OFF switch or the mains switch before starting to
wash the kettle.

Tools not allowed for cleaning:

. high-pressure hose

¢ all metallic tools

. rough rubbing sponges
. steel wool

. abrasive detergents

Tools recommended for cleaning:

. special detergents for stainless steel

. nylon brush

. soft rubbing sponges

. non-abrasive steel wool

. other materials intended for stainless steel that do not scratch the surface

All accessories, such as strainer plates and its parts, mixing tools and scrapers, cooking bas-
kets and parts of the safety lid can be washed in a dishwasher suitable for washing such items.

The less the kettle surface gets scratched, the easier it is to clean. The fastest and easiest
method is to clean the kettle every time right after use. Always use a top tray on the control
pillar. This will keep the pillar clean. Do not spray water on the control panel. Clean the
pillars of the appliance by wiping.
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Wash the exterior of the appliance with running water only if necessary. Wiping with a
damp cloth will often suffice. Consider the requirements of food hygiene when cleaning
the kettle. Abundant use of water for soaking increases water consumption. However, if
you want to clean the kettle by soaking, make use of the mixer to make soaking more ef-
ficient, mixing slowly during soaking.

Cleaning procedures:

. Switch the appliance off.

. Cool down the kettle with cold water.

. Scrape loose dirt with a plastic scraper (accessory)

. Spray detergent into the kettle, then brush and spray the kettle with water until
clean.

. Dry the kettle.

Detaching the lid parts

. Make sure the kettle is in an upright position.

. Place the lid on the kettle.

. Remove the cover of the safety grid and detach the safety grid.

. Detach the solid lid from the lifting arm by pulling at the locking lever of the lid.
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Refitting the lid parts

Place the solid lid on the kettle approximately in the correct position.

Pull the lifting arm down over the lid. Turn the solid lid so that the guiding pin lines up
with the groove of the lifting arm.

5
6
Solid lid
Lifting arm
Guiding pin

Locking lever of the lid
Safety grid for lid opening
Cover for fill opening

a% A R BT e

Press the lid arm against the lid so that the fixing cone is guided into the fixing part and
the locking lever snaps in the locked position. Make sure that the 1id is locked on the arm.

Put the safety grid and its cover in place.
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4.3.2 Periodic service

Like a car, a food preparation appliance should be kept in good working order with the
help of preventive maintenance. This guarantees trouble-free and safe operation of the ap-
pliance. Depending on how much the kettle is used and in what kind of conditions it is
operated, the technical condition of the Proveno combi-kettle should be checked accord-
ing to plan from time to time. For example, the amount of scale built up on the steam sys-
tem depends on the use of the kettle and the hardness of local water. Contact your
authorized service provider for recommendations on preventative maintenance to be per-
formed.

4.3.3 Service recording

Keep a record of all service and repair measures carried out for the Proveno combi-kettle
during its life cycle. Service history may speed up future service measures, help in con-
trolling the costs and in planning new investments. The safety valve must be periodically
checked as instructed in this manual. Enter the check data in the "Maintenance informa-
tion" table contained in this manual.
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5. Installation

5.1 General

Please observe the instructions given in this chapter concerning the installation and ad-
justments that must be done before taking the Proveno combi-kettle into use. Strict ob-
servance of the instructions prevents malfunctions and damages potentially caused by
defective installation.

Do not switch the power on if the installation place is damp or wet (building site condi-
tions).

5.1.1 Operating conditions

The Proveno combi-kettle can be used in a normal, air-conditioned professional kitchen.
The room temperature of the installation place must not exceed +40°C and the relative hu-
midity must be less than 80% (condensation on surfaces not allowed to occur). If the tem-
perature of the facility in winter conditions is below 0°C, the steam generator of the
combi-kettle must be drained and the kettle must be emptied to avoid damage caused by
freezing. The kettle's pipes and solenoid valve bodies must be emptied at the same time.

5.1.2 Possible interference from the surroundings (to the surroundings)

The Proveno combi-kettle fulfils the requirements of the EMC directive concerning the
emissions and immunity to electromagnetic disturbances. In case there are electronically
controlled appliances and, in particular, devices fitted with a frequency converter in the
installation place, it is recommended to ensure their conformity with the relevant regula-
tions and that their cabling has been done according to instructions.

5.1.3 Storage

The Proveno combi-kettle must be stored in a dry place, at a temperature between +10 and
+40°C. The kettle should be kept in its transport package during storage.

& If the appliance is stored in construction site conditions, special care must be taken not to
damage it through other operations on the site.

. Protect the exterior of the combi-kettle from scratches and knocks.
. Protect the combi-kettle from construction site dust.
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o Protect the combi-kettle from sparks produced by welding, grinding and abrasive
cutting wheels. These can later cause rust spots on the stainless steel surface of the
appliance.

5.1.4 Unpacking the appliance

A\

The combi-kettle should be transported in its own package as close as possible to the in-
stallation place before final unpacking. Do not remove the protective foils until after in-
stallation, just before the first use of the kettle.

After removing from the transport pallet, the combi-kettle is not stable until it has been
bolted down to the installation frame. It is strictly forbidden to operate or tilt the kettle
before it has been fixed to the floor according to the installation instructions. When the
combi-kettle is removed from its transport pallet, it must be supported to prevent it from
falling before it is fixed to the floor. If the kettle falls down, this may cause injury to peo-
ple or damage to property.

5.1.5 Disposal of the package

In connection with unpacking, all packing material must be sorted and disposed of in ac-
cordance with local recycling regulations.

5.2 Installation

VAN

Check before installation from the installation drawing that there is enough space behind
the kettle for tilting and servicing. Also check the location of the floor drain.

The Proveno combi-kettle is designed for installation in a place with a floor drain in front
of the kettle. The arrangement with a pouring channel and floor drain behind the kettle is
not suitable for use with the combi-kettle

The combi-kettle can be installed in two different ways:

. On a subsurface installation frame, the frame cast into the floor
. On a surface installation frame, the frame fixed to the floor surface

Fixing the kettle directly to the floor without frames is forbidden.

Either subsurface frames or surface frames must be in position before the installation of
the combi-kettle is started.
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5.2.1 Subsurface frame cast into the floor
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Installation frames are mounted according to the installation drawing, with the help of dis-
tance guides supplied with the delivery. The frames must be installed in a horizontal po-
sition and fixed so that they do not move during casting. The installation frames must be
positioned so that their upper surface is 30 mm above the finished floor surface. The junc-
tion of the installation frame and floor is filled with flooring material or silicone mastic.
To achieve the best result regarding tightness, the installation frame should be filled up to
the top level e.g. with acrylic filler after the installation. The main points concerning the
installation of the subsurface frame are shown in the picture below. For more detailed in-
stallation instructions, see the installation drawings.
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Installation frame
Concrete casting
Finished floor surface
Silicone mastic

I R

Acrylic filler
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5.2.2 Surface installation frame fixed to the floor

Surface frames are mounted according to the installation drawing, with the help of dis-
tance guides supplied with the delivery. If the inclination of the floor is very steep, it may
be necessary to level the surface frame closer to the horizontal by placing stainless steel
spacers between the frame and the floor. This will ensure that the adjustment range of the
pillars is adequate.

A Pieces of stainless steel plate should be used as spacers that are large enough and have a
suitable hole for the fixing bolt. Washers or other small spacers are not allowed.

The fixing bolts for the surface installation must be chosen according to the floor con-
struction. A type recommended is a UKA M10x150 chemical bolt, which suits various
floor materials. The junction of the surface frame and the floor is filled with flooring ma-
terial or silicone mastic. To achieve the best result regarding tightness, the installation
frame should be filled up to the top level e.g. with acrylic filler after the installation. The
main points concerning the installation of the surface frame are shown in the picture be-
low. For more detailed installation instructions, see the installation drawings.
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Surface frame

Concrete casting

Fixing bolt for surface frame
Finished floor surface
Silicone mastic

Acrylic filler
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5.2.3 Installing the combi-kettle on the frame
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The front and rear cover plates of the kettle's support and control pillar must be detached
before installation. Each plate has been fixed at its lower edge with two screws. The rear
plate of the control pillar has, in addition, two screws at the upper edge. After detaching,
the support chain holds the front cover so that the ribbon cable would not accidentally be
damaged. After that, it is also possible to detach the lead-through plate of supply cables
and water pipes located at the lower rear edge of the control panel by loosening four
SCrews.

Installing the support pillar

Start installing the combi-kettle or kettle group by first positioning the left-hand support
pillar in place. Lift the support pillar (1) on the installation frame (2) and adjust it by
means of the adjusting bolts (3) located on the corners to a horizontal position and to a
height of 900 mm measured from the top of the support pillar front edge to the floor. When
the support pillar (1) is in place, fix it with two fixing bolts (4) to the installation frame (2).

Support pillar

Installation frame
Adjusting bolt
Fixing bolt

b e

Next, the bearing unit (2) and the cover plate for axle lead-through (3), both supplied with
delivery, are installed on the support frame (1). First position the assembled bearing unit
(2) on three upper bolts. Fix the washer and nut (5) to the uppermost bolt to hand tightness.
Then install the mounting bracket (4) of the cover plate on two lower bolts and fasten the
washers and nuts (5) to hand tightness. After that fix the cover plate (3) with the washer
and nut. Check that the bearing unit (2) and the cover plate (3) hole are concentric before
you tighten all the fixing bolts (5) (6).
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Support pillar

Bearing unit

Cover plate

Mounting bracket for cover plate
Washer + nut

Washer + nut

O fh g s g B

Installing the kettle section

The kettle can be transferred from its transport pallet onto the installation frame in two
different ways.

The first alternative is to cut the longitudinal boards of the pallet and push the fork-lift
trolley below the kettle.

A Care must be taken that the lifting arms of the fork-1ift trolley do not hit the parts protrud-
ing from the kettle bottom, i.e. the mixing motor cover box (Proveno 40, 60, 80, 100) as
well as the drain and discharge pipes.

Furthermore, it is recommended to place e.g. plywood strips between the fork-lift trolley
and the kettle bottom. Before lifting, the transport support of the kettle's left-hand axle and
the support pillar are detached from the transport pallet. It should be observed that, owing
to the ball-shaped bearing, the kettle control pillar also moves sideways. It is advisable to
put a piece of foamed plastic or a rolled cellular board between the kettle and control pillar
so that they do not hit each other.
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The second alternative is to transfer the kettle by lifting the kettle section by its left-hand
axle and by a lifting bar pushed through the control pillar. The lifting bar is positioned be-
low the cross supports, located at the front and rear edge of the control pillar, slightly
above the bearings.

When pushing the support through the control pillar, be careful not to damage the cables
and water pipes.

Before the left-hand axle of the kettle is pushed into the support pillar bearing, remember
to put a gasket (1) on the axle. Make sure that the shoulder of the axle lines up with the
bearing and lock the axle with a lock ring (2) and fixing bolts (3).
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3.

Gasket
Lock ring
Locking screw

Next, the control pillar (1) is adjusted by means of the adjusting bolts (3), located on the
corners, to a horizontal position and on the same level with the support pillar. When the
control pillar (1) is in position, it is fixed to the installation frame (2) with four fixing bolts
(4). Check that the space between the kettle section and the support and control pillars is

the same, both at the top and at the bottom.

1
2.
3.
4

4

Control pillar
Installation frame
Adjusting bolt
Fixing bolt

\

In this phase the front and rear cover plates of the support pillar can be refitted.
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Installing the following kettle section

If akettle group is being installed, proceed as follows:

Before installing the next kettle section, remove the bearing cover plate of the kettie al-
ready installed. After this, install the bearing unit and the axle lead-through cover plate,
supplied with the kettle delivery, exactly in the same way as it was installed on the support
pillar.

The installation of the next kettle section on the control pillar of the previous kettle takes
place in the same way as the installation of the first kettle on the support pillar.

5.3 [Electrical connections

> ®

The electrical connections of the Proveno combi-kettle can only be carried out by a qual-
ified electrician having the necessary competence for the installation and service of elec-
trical appliances.

The support pillar cover plate, including the water tap, is a fixed component, not intended
for detaching. Do not force it upwards when removing the upper side plate.

To make the electrical connections, the upper left-hand side plate, where the mains switch
is located, must be removed and the cover of the electrical box underneath must be
opened.
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Front plate

Mains switch
Upper rear plate
Upper side plate

b = W o —

Screw

Turn the mains switch (2) to the OFF position.
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If the control pillar front plate (I) is in place, it must be first detached by opening two
screws (5) at the lower section of the plate.

Detach the upper rear plate (3) by opening the two screws (5). The cable of the lid switch
hinders the plate being detached entirely, but you can move the plate a little aside.

4. Upper side plate
5. Screw

Loosen the screws (5) located on the upper and lower corners of the upper side plates (4).

Turn the lower part of the upper side plate (4) cautiously outwards and after that straight
downwards.

Ta Cover
2. Screw
3 Shaft

Open the screws (2) on the electrical box cover (1) and remove the cover. Be careful that
the mains switch shaft (3) does not get loose from the switch.
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Supply cable
Lead-through plate
Cable bushing
Mains switch

N and PE cables
Cover plate

Oy b o e

Detach the cover plate (6) of the mains switch by pulling. Slip the supply cable (1) through
the cable bushing (3) of the lead-through plate (2) (possibly detached) and upwards via
the lead-through of the electrical box further to the mains switch (4), and connect the
phase wires of the cable to the switch and N and PE cables (5) to the terminal blocks.

After that, check phase order to make sure that the mixer and tilting motors rotate in the
correct direction.

Close the lid and safety grid of the combi-kettle, but do not put the cover of the safety grid
on.

Turn the mains switch to position I and switch the combi-kettle on with the
‘ . ON/OFF switch.

@] A
Start the mixer by first pressing the mixing function button and after that the mixer start
button.

The mixer should rotate clockwise.
@ Stop the mixer by pressing the red STOP button.

On hydraulically tilted Proveno 200 and 300 combi-kettles, you still have to check the ro-
tation direction of the hydraulic pump motor.

‘—6 Open the kettle lid and tilt the kettle by pressing the tilting button.
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The correct rotation direction is anticlockwise viewed from the motor's cooling fan end.
An arrow indicating the rotation direction is fixed to the motor on the same side where the
connection box is located.

If the rotation direction in two foregoing points is wrong, two phases of the supply cable
coming to the mains switch have to be exchanged.

Tighten the screws of the cable connections and the cable bushing properly, press the cov-

er plate of the mains switch in place, refit the electrical box cover, the upper rear plate and
the upper side plate.

5.4 Water connections

Water connections of the Proveno combi-kettle can only be carried out by a person with
professional competence in the installation and service of heating, plumbing and air con-
ditioning equipment.

The location of the water connection points appears from the installation drawing. Both
cold and hot water connections must be fitted with a closing valve and a non-return valve
(not included in delivery). The sizes of water connection points are as follows:

Cold water: connection with R1/2" inner thread, supply with min. 15 mm inlet pipe

Hot water: Cu pipe, outer dimension 10 mm, supply with 10 mm inlet pipe (max. +60°C)

If the cold water inlet pipe is smaller than 15 mm, water flow will decrease and the filling
times will be longer than indicated.

1]

5.4.1 Water connection and quality requirements

. The unit must be connected to the cold and warm water supply and, if fitted with
atwin water connection option (T), also to the soft water supply.

. The unit must be connected to the cold and warm water supply.

. All water supply lines must be fitted with a one-way valve and a shut-off valve (not
included in delivery).

. Before connection to the unit all water lines must be thorougly rinsed from all
loose particles.

. The water pressure range for optimum performance is 250 - 600 kPa.

. The minimum water pressure allowed for proper function of the unit is 250 kPa. If
the pressure is lower, a pressure rise pump must be fitted by the customer.

. The minimum water flow rate is 5 I/min, however, if optimum cooling capacity is
required, the cold or soft water flow rate must be at least 20 I/min.

. All water connections are of size @15mm (R 1/2™).

. Water conductivity should be below 1000uS/em. Already when the conductivity
is over 500pS/cm, a water analysis is recommended.

. Maximum chloride concentration allowed is less than 60 mg/l.

. Maximum chlorine concentration allowed is less than 0,2 mg/1.

. The pH value of the water should be between 6,5 and 9,5.

. Unit damages caused by chloride, chlorine or pH values exceeding the stated limits

are not covered by manufacturer warranty.
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5.4.2 Optional twin water connection (T) for soft water

If fitted with a twin water connection this connection supplies softened water for filling
of the kettle jacket, and if fitted with water-based cooling also for the cooling.

5.4.3 Extreme water conditions

5.5 Ventilation
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When extreme water conditions not fulfilling the requirements above exist, filters and wa-
ter treatment devices should be installed in order to ensure proper function of the unit and
avoid corrosion. When extreme water conditions are at hand, a water quality analysis must
be carried out. Depending on the results of the analysis, needed filters and water treatment
devices are installed by the customer. The most common filters and treatment equipment
are:

The optional twin water connection should also be utilized when extreme water condi-
tions not fulfilling the requirements above exist. This lowers the consumtion of treated
water, because raw water can be used for cleaning purposes. Filters and water treatment
devices should be installed in order to ensure proper function of the unit and aveid corro-
sion. When extreme water conditions are at hand, a water quality analysis must be carried
out. Depending on the results of the analysis, needed filters and water treatment devices
are installed by the customer. The most common filters and treatment equipment are:

1. Particle filter

A 5-15um particle filter is recommended when water contains sand, iron particles or other
suspended matters.

2. Active carbon filter
An active carbon filter must be used if the chlorine level exceeds 0,2 mg/l.
3. Reverse osmosis system

A reverse osmosis system must be used if the chloride concentration exceeds 60 mg/l.
This is very crucial in order to avoid corrosion.

4. Water softener

If a high level of scale build-up is experienced, a water softener is needed. H+ Ion Ex-
changer or Kleensteam are recommended systems. Sodium ion exchangers must not be
used because of problems caused by high salt content.

The heat and steam load of the kettle must be taken into account in the kitchen's ventila-
tion plan. A ventilation hood must be installed above the kettle, because plenty of steam
is released when the kettle lid is opened. When dimensioning the ventilation hood, the
space requirement for opening the lid must be taken into account (see installation draw-

ing).
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5.6 Other installations

In case the combi-kettle being installed is provided with a self-control option, and it is tak-
en into use, the data cabling and the installation of the program must be carried out ac-
cording to the instructions in the Help file of the "SafeTemp self-control” program.

5.7 Procedures after installation

5.71 Adjusting the tilting

Before refitting the cover plates on the combi-kettle control panel, you have to check and,
when needed, adjust the operation of tilting.

On hydraulically tilted Proveno 200 and 300 combi-kettles, first check the rotation direc-
tion of the hydraulic pump. The correct rotation direction is anticlockwise viewed from
the motor's cooling fan end. If the rotation direction is wrong, two phases of the supply
cable coming to the mains switch have to be exchanged.

Next you have to ensure that the kettle is horizontal when it is in the cooking position.
Before that make sure that the combi-kettle’s control pillar has been installed horizontally.
Checking is done as follows:

. First tilt the kettle at least half-way and after that press the tilting reverse button as
long as the kettle stops in the cooking position.
. Check the kettle's horizontal by the upper rim of the kettle.

If the kettle is not horizontal, the position of the mounting plate of the tilting limit switches
must be adjusted as follows:

. Tilt the kettle at least half-way.

. Loosen the locking nut for adjustment (5) and the fixing nut for the limit switch
plate (6) so that the limit switch plate (1) can be moved, but after moving stays in
the new point.

. If the combi-kettle in its cooking position is tilted too much towards the spout, turn
the limit switch plate (1) slightly downwards. In case the kettle in its cooking po-
sition s tilted too much backwards, turn the limit switch plate (1) slightly upwards

. Tighten the locking nut (5) slightly after adjustment, press the tilting reverse button
until the kettle tilting stops and check the kettle's horizontal again by the upper rim
of the kettle.

. Tighten both the fixing nut (6) and the locking nut (5), if the combi-kettle is hori-
zontal in its cooking position. Otherwise, repeat the adjustment measures.
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Tilting lever

Mounting plate of limit switches
Limit switch for cooking position
Limit switch of tilting end position
Locking nut for adjustment

P\M-PLJJ[\J:—ﬂ

Fixing nut for bearing unit and limit switch plate

5.7.2 TFastening the mixer motor cover box

On the large kettle models (Proveno 150, 200, 300), the cover box of the mixing motor
comes unattached inside the kettle. The cover box is fastened after installation by using
the screws supplied while the kettle is in a tilted position.

5.8 First run and testing

The following checks must be performed after the installation before taking the Proveno
combi-kettle into regular use.

5.8.1 Filling the steam generator

The steam generator of the Proveno combi-kettle is empty of water on delivery. When the
combi-kettle is started for the first time after installation, the steam generator is automat-
ically filled. After first run, the combi-kettle automatically checks and maintains the cor-
rect water amount in the steam generator.

. First check that the closing valves coming to the kettle are in the ON position and
the kettle's mains switch is in position ON.
. Switch the kettle on with the ON/QFF button. After initial check. the red indicator

lights inside the triangle on both sides of the ON/OFF button illuminate to indicate
low water level.

. Check that the kettle section is in the cooking position by pressing the tilting re-
verse button.

. Filling the steam generator of the combi-kettle can take several minutes, depend-
ing on the kettle size. When the correct water level has been achieved, the red in-
dicator lights go off.
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5.8.2 Checking the safety block

VAN

The Proveno combi-kettle is equipped with a four-phase safety block. Testing the block
is performed in the way described below. NOTE: Values in brackets concern combi-kettle
versions with a max. setting temperature of 110°C.

It is not allowed to stand behind the kettle during the safety block check, because, when
the check is completed, the safety valve at the kettle's rear edge opens, blowing hot steam
out of the kettle. The kettle must be clean and empty.

. Switch the kettle on, set the temperature to a max. value of 120°C (110°C) and wait
until the kettle heats up to the set value and heating stops (phase 1 tested).

. Stop the heating function bv pressing until 'On’ appears on the display.

. Press the g and "G buttons simultaneously and keep them pressed
throughout the test.

. On the temperature display, 'tESt' blinks three times, the heating is switched on
again and the temperature display is updated according to the temperature rise.
. When the temperature of 124°C (114°C) has been reached, heating is interrupted

for 3 seconds and 'OFF’ appears on the temperature display.

. After a lag of 3 seconds, heating is switched on again and the temperature display
continues to show temperature. However, letter 'a’ is displayed instead of letter '¢'
(phase 2 tested).

. Also the pressure switch starts to function at 124°C (114°C) and informs about
correct functioning by alternately blinking the red indicator lights inside the trian-
gles (phase 3 tested).

. After the operation phase of the pressure switch, the heating is forced further until
the safety valve opens. The temperature display shows then about 128°C (116°C)
and the pressure gauge correspondingly 1,5 bar (0,75 bar) (phase 4 tested).

In case the safety valve does not open when the pressure gauge indicates 2 bar, the but-
tons must be immediately released and the combi-kettle’s mains switch turned to the
OFF position. Use of the kettle is strictly forbidden. Contact qualified service personnel
without delay to repair the fault.

. Complete the check by releasing the buttons.

. Information on the completed safety block test is automatically recorded in the
combi-kettle's memory for later retrieval.

In case all four phases of the test could not be carried out according to the above descrip-

tion, the use of the kettle is absolutely forbidden. Contact immediately an authorized serv-
ice company to repair the fault.
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5.9 Adjustments, programming

The Proveno combi-kettle has been programmed in the factory with values suitable for the
needs of professional kitchens. The combi-kettle is, however, provided with a "CSFP"
technology (Customer Specific Function Parameters), which makes it possible to alter
certain functions to better suit the specific needs of an individual customer or kitchen.

Should adjustments be needed, see "Adjustment instructions" for customer specific set-
ting values.

Parameter values for adjustment by authorized service personnel are given in a separate
service manual.

5.10 Staff training

!‘TIEtDE
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Before taking the Proveno combi-keitle into use, make sure that the operators have suffi-
cient information about the correct and safe use of the kettle.
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Adjustment instructions

6. Adjustment instructions

6.1 Setting customer specific parameters

Jo

1]

By setting the customer specific parameter it is possible to modify certain functions of the
Proveno combi-kettle to better suit a kitchen’s or customer’s individual needs. In general,
the preset factory settings are well suited to most users, so the settings need only be mod-
ified to meet the special conditions or modes of operation in a kitchen. The customer spe-
cific parameters are normally set by the person in charge of the kitchen activities.

The combi-kettle has to be in the standby mode when starting to alter customer specific
parameters. This means that *On’ is shown on the temperature display and the time on the
timer display (in case the kettle is fitted with a timer option). No functions are allowed to
be in operation.

The customer parameter setting mode can be accessed as follows:

Simultaneously press the temperature and the tilting reverse buttons for 3 seconds:
*CodU’ appears on the temperature display.

% After this press the temperature button for 3 seconds.

The first parameter "Pr00” appears on the temperature display.

By using the central dial, search within 3 seconds the desired parameter be-
. tween Pr00 - Pr52.
When the desired parameter appears on the display, press briefly the tem-
% perature button.

In case the parameter is in use, its setting value is shown on the display of the function it
relates to.

Functions have not been defined for all parameters. The table at the end of this chapter
specifies the parameters in use.

. Change the parameter using the central dial.

% Confirm the new setting by pressing the temperature button for 3 seconds.

When the displayed value goes out, this indicates that the new setting has been saved in
the memory.
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Select a new parameter using the central dial and wait for 10 seconds, so
. the combi-kettle will revert to the standby mode.

6.2 Customer specific parameters, settings and factory presets

The following table contains the parameter values starting from program revision Or54.
The program revision is visible on the temperature display a short moment after switching
the kettle on.

'Prcode [Function Display | Value Facto-
ry pre-
iset 1
Pr10 Default cooking temperature Temperature hPt 80
Timing 0-120
Pr1l Used temperature unit Temperature hEC Celsius hEC
hEF Fahrenheit
Pr12 Default Hold temperature automatically set af- | Temperature hold
ter the cooking process Timing 51-100 70
Prl3 Central dial selection delay (sec.) after which | Temperature td 2 -td 7 td_5
the selected value is locked
Pr14 Low-temperature area (51-69°C heating tem- | Temperature hd 0 - hd30 Hd10
perature difference
Pr15 Mid-temperature area (70-87°C) heating tem- | Temperature nd 0 - nd30 | 87°C temperature |nd30
perature difference fixed 100°C
Prl6 Cooking temperature area { §8-100°C) heating | Temperature Hd 0 - Hd13 Hd13
temperature difference
Pr20 Selection and deselection of the short pull back | Temperature Fbon Pull back ON Fbon
of the tilting done after releasing the tilting FboF Pull back OFF
Pr21 Selection and deselection of the buzzer signal Temperatﬁre AL
used when pausing and ending the mixer Mixer on Buzzer ON on
oFF Buzzer OFF
Pr30 Water bypass time (min.) of the automatic wa- | Temperature Fti ]
ter filling system. Used to empty long water | Water fill 0-10 0=no bypass flow |1
supply lines of possibly musty water. done
Pr31 Water bypass interval (hours) of the automatic | Temperature Fdi
water filling system. When the interval has Water fill 0-24 0=bypass flow al- [ 12
elapsed a new bypass flow is done. ways done
Pr40 Default cooling final Temperature CFi
Info 0-100 30
Pral C5 cooling temperature setpoint when tap wa- | Temperature C2C3 0=C2 75
ter cooling is changed to lce Bank Info 0-100 100=C3
Prd2 C5 cooling tap water emptying delay before | Temperature Cstd 0 = not in use
Ice Bank emptying delay Info 0-15 0
Pra3 Preset time (min.), after which the cooling is | Temperature Cdt2 (= cooling abor-
aborted if the temperature doesn’t decrease Info 0-4.00 tion switched off |0.15 |
any more [ i
Pr50 No lb;gemed '
Prsl Appliance identification code for the | Temperature  |HAC2 0=HACCP
HACCP data collection Mixer 0-99 switched off 0
Pr52 Setting of HACCP data collection interval Temperature HAC3 -
(min.) Mixer 1,50r 10 1
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Prl4
Pris
Pri6

Pral
Pra2

added 27.5.2002 (Or65)
added 27.5.2003 (Or71)
added 3.6.2003 (Or71)

added 15.9.2003 (Or73)
added 15.9.2003 (Or73)
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Troubleshooting

MALFUNCTION

POSSIBLE CAUSE

WHAT TO DO

The kettle cannot be
switched on

The mains switch is in the OFF position

Turn the mains switch fitted on the rear part of
the control pillar right side to the ON position

The emergency/stop button is pushed

Release the emergency-stop switch by turning it
clockwise

The fuses in the main fuse box areblown/trig-
gered

Change/excite the fuses

The delivery of electric energy is interrupted

Check if the delivery of electric energy is inter-
rupted elsewhere and wait for it to return

The kettle does not heat

The timer function is activated if the kettle is
equipped with a timer

Switch off the timer function according to in-
structions

The EasyRun function is activated if the kettle is
equipped with the option

Switch off the EasyRun function according to
instructions

The emergency/stop button is pushed

Release the emergency-stop switch by turning it
clockwise

The ON/OFF switch 1s not in the ON position

Push the switch to the ON position

On a kettle fitted with automatic cooling: The
draining of the cooling water is still unfinished

Wait until time on the display next to the cooling
button runs out

The fuses in the main fuse box are blown/trig-
gered

Change/excite the fuses

The kettle is not returned to an upright position
after tilting, the temperature display shows a
'PoS' signal

Press the tilting reverse button until the kettle is
totally horizontal and the temperature display
shows an 'On' signal

Electric kettle: Not enough water in the steam-
generator, the two red error lights on the control
panel are illuminated

Check that the shut-off valve of the water supply
line is in the OPEN position

Steam kettle: The shut-off valve of the steam in-
put is closed

Open the valve

Other technical fault

Contact qualified technical personnel

Heating of the kettle is
slow

Electric kettle: Too much water in the steamgen-
erator

Check the water level of the steam generator ac-
cording to the instructions by opening the emp-
tying valve.

Steam kettle: Condensate water gathered in the-
steam jacket has not been emptied

Remove the condensate by opening the empty-
ing valve which is in the steam jacket

The steam jacket of a kettle equipped with a
manual cooling system (C1) is full of cooling
water which has not been emptied

Remove the chilling water by opening the emp- |
tying valve (electric) or the emptying valve for
condensate (steam)

There is air in the steam jacket which does flow
out because the automatic vacuum valve does
not function

If the air does not exit through the automatic
vacuum valve, contact qualified technical per-
sonnel

One of the fuses in the main fuse box is blown/
triggered

Change/excite the fuse

The forced 1/2-power control of the building is
on

Normal operation

Other technical fault

Contact qualified technical personnel
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The kettle does not tilt

The lid of the kettle is on and the mixer display
shows a 'Lid’ signal

Open the lid

The emergency/stop button is pushed

Release the emergency-stop switch by turning it
clockwise

The ON/OFF switch is not in the ON position

Push the switch to the ON position

Other technical fault

Contact qualified technical personnel

The mixer does not start

The emergency/stop button is pushed

Release the emergency-stop switch by turning it
clockwise

The lid and the safety grid are not in their correct
positions on the kettle, the mixer display shows
a'Lid' signal

Place the lid and safety grid in their correct posi-
tions on the kettle and restart

No mixer mode has been selected after selecting
the mixer

Firstselect the mixer function and then select the
mixing (see the user manual "Mixing func-
tions™)

The fuses in the main fuse box are blown/trig-
gered

Change/excite the fuses

All above mentioned sections have been
checked, both red error lights on the control pan-
el are flashing

The safety switch of the safety grid is damaged
and for safety reasons the operation of the mixer
is inhibited. Contact qualified technical person-
nel.

Other technical fault

Contact qualified technical personnel

The mixer stops during
mixing

The lid and the safety grid are not in their correct
positions on the kettle, the mixer display shows
a 'Lid' signal

Place the lid and safety grid in their correct posi-
tions on the kettle and restart

The emergency/stop button has accidentally
been pushed

Release the emergency-stop switch by turning it
clockwise

| A pre-set program including stopping of the
mixer is In use

Check if a pre-set program is in use

The stuff to be mixed is too thick or there is too
much contents in the kettle

Make the contents of the kettle thinner or reduce
the amount and restart

Other technical fault

Contact qualified technical personnel

Timing of the kettle not
possible

The kettle is not returned to an upright position
after tilting, the temperature display shows a

| 'PoS' signal

Press the tilting reverse button until the kettle is
totally horizontal and the temperature display
shows an 'On' signal

Thelid and the safety grid are not in their correct
positions on the kettle, the mixer display shows
a'Lid' signal

Place the lid and safety grid in their correct posi-
tions on the kettle

Other technical fault

Contact qualified technical personnel

| The automatic water fill-
ing does not fill any water
into the kettle

The shut-off valve of the water supply line is in
the closed position or the whole water supply
network 1s closed, an 'Err' message is blinking
on the water fill display.

Open the shut-off valve or wait until the water
supply is restored, and start the automatic water
fill again.

Other technical fault

Contact qualified technical personnel

Tt is not possible to acti-
vate the EasyRun pro-
gram

The kettle is not returned to an upright position
after tilting, the temperature display shows a
'PoS' signal

Press the tilting reverse button until the kettle is
totally horizontal and the temperature display
shows a 'On’ signal

The Iid and the safety grid are not in their correct
positions on the kettle, the mixer display shows
a'Lid' signal

Place the lid and safety grid in their correct posi-
tions on the kettle

Other technical fault

Contact -qualiﬁcd-tégﬁnical personnel

' The automatic cooling
program is interrupted al-
though the set tempera-
ture is not reached

The'{e'mpcraiure of the cooling water 1s so high
that it is not possible to reach the set tempera-
ture, the reached temperature is flashing on the
temperature display

Select a final temperature that is possible to
reach with the temperature of the cooling water
athand. If there is a need for lower temperatures,
please contact your dealer for information on ice
bank cooling systems.
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When you contact service personnel, give the following information for the unit in ques-

tion:
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what is the type and model of the unit

what is the serial number of the unit and the date the unit has been installed

a short description of the fault, what function is not working, what signals are the
displays showing

what happened/was done immediately before the fault occurred
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PHIAT, DIPING suussscsmssonmmusummsvmmas i 65
| o 11F:0 6% 11 [ 1] (1 (RO ———— 71
Kettle section, piping.....ccccceveeeereraeranne 77
Mixer, DOAY sususimsinssssisssisssainnminse 81
Mixer, mixing tool .....c..oevevrerieriveeenane 83
Electrical boX .....cocvvviriervsiniiencnnececnnnen. 85
Control pillar, front panel................... 91
Control pillar........cccovevrevinrreerenrecninnnn 93
Kettle body....cocccviiiivninnecinnnnneenecnneenn. 97
{2 e @ ] - OO 103
melos
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2.1.2009 Rev. 4.0
Spare parts

melos
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Spare parts

2.1.2009

Rev. 4.0

Voltage codes

Product codes

8.1

Voltage Voltage code

A 3/N/PE~400/230V 50Hz

B ~250V 16A 50Hz

6 3/N/PE~380/220V 50Hz

D 3/PE~200V 50-60Hz

F 2/PE 220-240V 50Hz

G 3/N/PE~415/240V 50Hz

H 3/PE~230V 50Hz

] 3/PE~220V 60Hz

J 3/PE~380 50Hz

K 3/PE~400V 50Hz

L YPE~415V 50Hz

M 3/PE~440V 60Hz

N 3/PE~460V 60Hz

0 3/PE~480V 60Hz

P I/N/PE~220-240V 50Hz

R 2/PE~220-230V 60Hz

S 3/N/PE~400/230V 50Hz

i 3/PE~230V 60Hz

U I/N/PE~100V 50-60Hz
8.2

Product code |Fu1] name

Model codes

E [PROVENO E

Type codes

40 40 1

60 60 1

80 801

100 1001

150 1501

200 2001

300 3001

Accessory codes

Y BASIC MODEL

M MIXER

A AUTOPACK

1y SOFT WATER CONNECTION

R MIXING WHILE TILTING

metos
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2.1.2009 Rev. 4.0
Spare parts

metos

60




2.1.2009 Rev. 4.0
Spare parts

ID |Code ’Type Accessory  |Description
Module:Lid

10 3601833 40,60 Y.AM Lifung arm

10 3601834 80,100 Y AM Lifting arm

10 3601886 150,200 Y AM Lifting arm

10 3601887 300 Y, AM Lifting arm

10 3601887 300 Y AM Lifting arm

15 3601164 40,60 Y,AM Lid

15 3601163 80.100 Y. AM Lid

15 3601144 150,200 Y, AM Lid

{5 3601153 200 YAM Lid

20 3601970 40,60 Y, AM Safety grid

20 3601971 §0_100 Y. AM Safety grid

20 3601972 150,200 Y,AM Safety grid

20 3601973 300 Y. AM Safety gnd

22 3601896 40,60 Y, AM Lid opening cover
22 3601897 80.100 Y,AM Lid opening cover
22 3601898 150,200 Y,AM Lid opening cover
22 3601899 300 Y.AM Lid opening cover
24 3573786 Y,A,M Knob

26 K275032 Y. A M Cramp

30 3572550 Y,AM Interlock plunger

40 3601906 Y AM Housing with gasket
50 3601910 Y AM Magnet

52 3603141 Y AM O-ring ) 30x2 EPDM
35 K353400 Y, AM Magnetic switch (S3)
E=PROVENO E

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001

Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING
A=3/N/PE~400/230V 50Hz, C=3/N/PE~380/220V 50Hz, D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/
PE~415/240V 50Hz, H=3/PE~230V 50Hz, [=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 30Hz R=2/PE~220-230V
60Hz

metos
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Rev. 4.0

2.1.2009

Spare parts

o
(o]
—

80
190

210

205

200

metos
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2,1.2009 Rev. 4.0

Spare parts

ID [Code Type Description

Module:Lid

60 3601895 40,60,80,100,150,200 Hinge body

70 3601189 40,60,80,100,150,200 Bearing

80 3601192 40.60 Gas spring

80 5315649 80,100,150,200,300 Gas spring

90 3601106 1 40.60.80.100,150,200 Washer

100 3029752 40,60,80,100,150,200 Screw

110 |3601874 300 Jomt amm

115 3601847 300 Arm

120 3601868 300 Control arm

130 [3601869 300 Bearing

140 3338408 300 Screw

150 [3601876 300 Bearing sleeve

160 [3601877 300 Washer

170 |3492132 300 Tubular pinne

180 15312134 Magnet

185  [5301505 Housing

187 3603140 O-1ing © 18x2 EPDM

190  |3601873 300 Swing pillar

200 |3601083 300 Bearing

205 3601106 300 Washer

210 (30297352 300 Screw

215 K353400 300 Magnetic switch (S4)

135 3601969 300 Washer

145 13601916 300 Screw

E=PROVENO E

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001

Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz, C=3/N/PE~380/220V 50Hz, D=3/PE~200V 50-60Hz, F=2/PE 220-240V SOHz, G=3/N/
PE~415/240V 50Hz, H=3/PE~230V 50Hz, I=3/PE~220V 60Hz, I=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V

60Hz

meilos
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2.1.2009 Rev. 4.0
Spare parts

220 ©

230

235 250

260

240

metos
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Spare parts

2.1.2009

Rev. 4.0

E=PROVENOE

ID |Code

Description

Module:Pillar, piping
220 [3601428
230 13602006
235  |3601277
240 |3601446
250 3601429
260 |3601430
270  |K421060
271 3602779
272 |3602781
275 |3602780
276 3018694
277 3078573
278  |3021792

One-grip tap
Shower pistol
Holder

Spiral hose
Bayonet catch
Nipple

Vacuum protector
Nozzle bracket
Nozzle

Locking piece
Double nipple R1/2
Hexacon screw M6x12
Washer Mo

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=300 1
Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz,

C=3/N/PE~380/220V 50Hz, D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/

PE~415/240V 50Hz, H=3/PE~230V 50Hz, [=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V

60Hz

meto s
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2.1.2009 Rev. 4.0
Spare parts

metos
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2.1.2009 Rev. 4.0

Spare parts

ID |Code Accessory Description

Module:Softened water

280 |3019899 AMT Mud separator

290 (3601404 AMT Distribution tube

300 |[K264924 AMT Scaffold

310 |K420402 AT Nipple

320 (3646427 AT Flow meter

330 [3026021 AMT Nut

340 |3029777 AMT Screw

350 (3018694 M, T Double nipple

350 {3018694 AT Double mipple

360 |K445870 AMT Nipple

370 |3351649 AT Solenoid valve Y1

370 3237227 AT Service kit

370 |3237241 AT Cotl

380 3601278 AMT Solenoid valve Y3

380 3601668 AMT Service Kit

380  |3601669 AM,T Coil 230V/50/60Hz

380 3601278 AT Solenoid valve Y2

380 3601668 AT Service kit

380 3601669 AT Cotl

390 3601454 AT Plug

390 3601454 M, T Plug

400 (3601445 AT Codan hose

400 (3601445 MT Codan hose

410 3601443 AT Hose

410 3601443 M, T Hose

420 3646896 AT Cable W18.Y1

430 |3646897 AT Cable W19.Y2

440 3646898 AMT Cable W8.Y3

E=PROVENOE

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001
Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz, C=3/N/PE~380/220V 50Hz,

D=3/PE~200V 50-60Hz,

F=2/PE 220-240V 50Hz, G=3/N/

PE~415/240V 50Hz, H=3/PE~230V 50Hz, 1=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~4]15V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V

60Hz

mMetlos
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2.1.2009 Rev.4.0

Spare parts
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410 440 280 410 430 420

metos
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Spare parts

2.1.2009 Rev. 4.0

E=PROVENOE

ID |Code Accessory Description
Module:Standard

280 [3019899 Y. AM Mud separator
290 13601404 Y.AM Distribution tube
310 |K420402 A Nipple

320  |3646427 A Flow meter

340 3029777 Y, AM Screw

350  |3018694 Y.M Double nipple
350 |3018694 A Double nipple
360 K445870 Y,AM Nipple

370 |3351649 A Solenoid valve Y1
370 (3237227 A Service kit

370 3237241 A Coil

380 |3601278 Y,AM Solenoid valve Y3
380 [3601668 Y.AM Service kit

380 3601669 Y, AM Coil

380 [3601278 A Solenoid valve Y2
380 3601668 A Service kit

380 3601669 A Ceil

390 |3601454 Y.M Plug

400 3601445 Y.M Codan hose

400  [3601445 A Codan hose

410 3601443 Y,M Flose

410 3601443 A Hose

420 |3646896 A Cable W18.Y1
430 3646897 A Cable W19.Y2
440 3646898 Y. AM Cable W8.Y3

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=300 I
Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz,

C=3/N/PE~380/220V 50Hz,

D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/

PE~415/240V 50Hz, H=3/PE~230V 50Hz, 1=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz. R=2/PE~220-230V

60Hz

metos
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Spare parts

2.1.2009

Rev. 4.0

meltos

70

460

470

480
450

490




Spare parts

2.1.2009 Rev. 4.0

[D |Code Type Description
Module:Pillar, tilting

450 |3601001 200,300 Hydraulic unit M3 complete
460 13601851 200,300 Motor

470 |3601852 200,300 Pump

480 3601833 200,300 Solenoid valve Y6

490 3570626 200,300 Hydraulic oil

E=PROVENO E

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001

Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING
A=3/N/PE~400/230V 50Hz, C=3/N/PE-~380/220V 50Hz,
PE~415/240V 50Hz, H=3/PE~230V 50Hz, 1=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V

60Hz

D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/

meto s
71



2.1.2009 Rev. 4.0
Spare parts

630 580 810 570 580

584 ~ okl

640 860 650 665 600 620

metos
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Spare parts

2.1.2009 Rev. 4.0

E=PROVENOE

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001

ID |Code Type Description
500 |3601007 200,300 Packing washer
510 3601008 200,300 Hose break-down valve
520  [3601006 200,300 Double nipple
530 (3601009 200,300 Hose

540 3601066 200,300 Shaft

550 |3640143 Cotter pin

560 |3601174 200,300 Socket

570 |3601145 40,60,80,100,150 Bearing

580 3601022 Tilting arm

584 3601020 Bearng

586 [3601024 Housing

590 (3601067 40,60,80,100.150 Shafi

590 3601066 200,300 Shaft

600 |3640143 Cotter pin

610 3601174 200,300 Socket

620 3601002 200.300 Cylinder

630 3623028 200,300 Stop screw

630 3623028 40.60,30.100 Stop screw

640 3601418 150,200,300 Key

650 |K324260 Limit switch S1
660  [K324260 Limit switch S§2
665 (3646138 EMi-ferrite

Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz,

C=3/N/PE~380/220V 50Hz,

D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/

PE~415/240V 50Hz, H=3/PE~230V 50Hz, 1=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE-220-240V 50Hz, R=2/PE~220-230V

60Hz

metos
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2.1.2009 Rev. 4.0
Spare parts

710

700 670 680 687 685 690

meltos
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2.1.2009 Rev. 4.0

Spare parts

1D | Code Type Description

Module:Pillar, tilting

670  [3601007 200.300 Paclang washer

675  |3601006 200.300 Double nipple

680 3601005 200,300 Flow 1estrictor

685 13601908 200,300 Hose

690 3601036 200,300 Holder

700 3646900 200,300 Cable W23.Y6

710 |3646899 200 Cable W22 M3

720 3601131 40,60,80,100 Tilting motor M1

730 3601132 150 Tilting motor M1

750 3601133 40,60,80,100,150 Cable M1

E=PROVENOE

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=300 1

Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz, C=3/N/PE~380/220V 50Hz,

D=3/PE~200V 50-60Hz,

F=2/PE 220-240V 50Hz, G=3/N/

PE~415/240V 50Hz, H=3/PE~230V 50Hz, 1=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V

60Hz

mMelos
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Spare parts

2.1.2009

Rev. 4.0

820 830 780 770 850

790 810 800 760 840

mMelos

76



2.1.2009 Rev. 4.0

Spare parts

ID [Code Accessory Description

Module:Kettle section, piping

760 |3601403 Distribution tube

770 |3582822 Pressure gauge

780 3601405 Safety valve

790 |[K411600 Alr vent

800 |K445220 Corner coupling

810  [3018694 Double nipple

820 |3601473 Locking nut

830 |3601402 Connection coupling

840 |K445230 Corner coupling

850 3020608 Vacuum valve

860 [3448009 Y.AM Pressure switch A2

865 3646915 Y, AM Cable W7.A2

870 3601279 YA M One-way valve

905 3260836 M Solenoid valve Y5

905 3237523 M -Coil 230V

910 3260825 M Solenoid valve Y4

910 3230732 M -Service kit

910 3237523 M -Coil 230 V

910 3646904 M -Cable W20 Y4

920 [3601643 Y.AM Feedthrough, plastic

930 13640224 Y.AM Set screw M5x20

E=PROVENOE

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=200 1, 300=3001
Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz, C=3/N/PE~380/220V 50Hz,

D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/

PE~415/240V 50Hz, H=3/PE~230V 50Hz, 1=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V

60Hz

melos=
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2.1.2009 Rev. 4.0
Spare parts

900

B 850

melos
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Spare parts

2.1.2009

Rev. 4.0

ID |Code Description
880 |K423160 Ball valve

890 |3601258 Handle

900  |3601282 V-seal

E=PROVENOE

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001
Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING
A=3/N/PE~400/230V 50Hz, C=3/N/PE~380/220V S50Hz, D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/

PE~415/240V 50Hz, H=3/PE~230V 50Hz, I=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V

60Hz

metos
79



2.1.2009 Rev. 4.0
Spare parts

960 940 95

1030 1040 980
970 980 990

melos

30




2.1.2009 Rev. 4.0
Spare parts

ID |Code Type Accessory |Description
Module:Mixer, body

040 |3601425 M {Bushing
950  |3601427 M Bearing
960 3601456 M O-ring
970 13601455 M O-ring
980 3601422 300 M Axle

980 3601451 200 M Axle

980 3601453 130 M Axle

980 (3601502 100 M Axle

980 3601504 80,60 M Axte

980 |3601506 40 M Axle

990 (3601423 300 M Shaft tube
990 3601450 200 M Shaft tube
990 13601452 150.80,60 M Shaft tube
990 3601453 100 M Shaft tube
990 36015G7 40 M Shaft tube
1000 3601457 M O-ring
1010 [3601548 M Nut

1020 3601569 M Aligning bushing
1030 (3601410 M Key

1040 (3601408 M Key

E=PROVENOE

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001

Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING
A=3/N/PE~400/230V 50Hz, C=3/N/PE~380/220V 50Hz, D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/
PE~415/240V 50Hz, H=3/PE~230V 50Hz, I=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V
60Hz

metnos
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2.1.2009 Rev. 4.0
Spare parts

melnos

82




Spare parts

2.1.2009 Rev. 4.0

ID

Code

Type

Accessory |Description

1050
1060
1060
1070
1080
1080
1090
1090
10690
1090
1090
1090
1090

3601442
3602058
3602058
3602059
3602060
3602060
3602766
3602765
3602764
3602763
3702762
3602761
3602760

Module:Mixer, mixing tool

300,150,80,60
200,100
300,200,150,100
300
200,150,80,60,40

1300

200
150
100
80
60
40

M
M
M
M
M
M
M
M
M
M
M
M
M

Bearing

Scraper A2

Scraper A2

Scraper B2 (bottom)
Scraper C2 (bottom)
Scraper C2 (bottom)
Stirring tool, incl. scrapers
Stirring tool, incl. scrapers
Sturing tool. incl. scrapers
Stirring tool, incl. scrapers
Stirring tool, incl. scrapers

Stirring tool, incl. scrapers

Stirring tool, mcl. scrapers

E=PROVENO E

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001
Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz, C=3/N/PE~380/220V 50Hz,

D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/

PE~415/240V 50Hz, H=3/PE~230V 50Hz, 1=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V

60Hz

mMetos
83



2.1.2009 Rev. 4.0
Spare parts

1110 1339 4170 1338 1180 190 1100 1230 1200 1220
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~ 1123, 1124

metlos
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Spare parts

2.1.2009

Rev. 4.0

ID —[Code

Type

Accessory |Voltage

Description

1100 (3646441
1110 |3646907
1120 (3646811
1121 |3512575
1122 |3512582
1123 |3486131
1120 |3646989
1130 |3339514
1140 {3339514
1150 3438748
1150 |3438748
1150 13240709
1150 3240709
1150 (3008791
1160 |3488403
1165 (3488442
1170 [3646642
1180 [36460642
1190 (3646642
1195 |3646987
1200 {3485018
1220 (3486766
1230 13646460
1240 3347025
1240 |3347032
1250 (33470064
1250 13347071
1260 |3487689
1270 |3646804
1280 (3646522

Module:Electrical box

40,60,80,100,150
200,300
200,300
200,300

40,60,80,100,150
40

200

80,100,150

200

200

40,60,80,100
150,200,200
40,60,80,100
150,200,300

M
M
M

JKLMN.O

ACGIKLMN,O
DH.I
A,C,G,JK,LM,N,0
DHI
DHI

JK.LMN,0

ACG
ALCG
ALCG
ALCG

Control board Al

Cable kp RS232 / 485

Circurt breaker C16A 2-pole, F1
Fuse terminal

End plate

Fuse 5x20 16A

Cireuit breaker C16A 3-pole, F1
Fuse 5x20 2A, F11

Fuse 5x20 2A F12

Contactor K1-K2

Contactor K1-K2

Contactor K1-K2

Contactor K1-K2

Contactor K1-K2

Contactor K3

Thermal relay F3

Relay K4

Relay KS

Relay K6

Relay K7-K8

Mamn switch Q1

Shaft Q1

Transformer ~230/12V, T1
Connection strip N 16mm?2, X1
Connection strip N 35mm2, X1
Connection strip PE 16mm2, X2
Connection strip PE 35mm?2, X2

Double-deck connection strip 4mm2, X3

Triple-deck connection strip
Male socket connector, X5

E=PROVENOEL

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001
Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz,

C=3/N/PE~380/220V 50Hz,

D=3/PE~200V 50-60Hz,

F=2/PE 220-240V 50Hz,

G=3/MN/

PE~415/240V 50Hz, H=3/PE~230V 50Hz, 1=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE-220-230V

60Hz

metos
85



2.1.2009 Rev. 4.0
Spare parts

1110 1338 1170 1338 1180 1180 1100 1230 1200 1220

E . ot sty el || o
st ' “ V ! 1

1130 "1140 1120 1337 1330 1320 1150 1280 1280 1300 1310 1335 1260 1270 1240 1250

~ 1123, 1124

metos

86



Spare parts

2.1.2009

Rev. 4.0

1D

Code

Description

1290
1300
1310
1320
1330
1335
1337
1338
1339

Module:Electrical box

3640554
3646628
3646561
3646547
3646579
3646884
3646113
3646152
3646145

Female socket connector, X5
Male socket connector, X6
Female socket connector, X6
Male socket connector, X7
Female socket connector, X7
Disturbance filter Z.1
EMI-ferrite

EMI-ferrite

EMI-ferrite

E=PROVENOE

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=300 I
Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz, C=3/N/PE~380/220V 50Hz, D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/
PE~415/240V 50Hz, H=3/PE~230V 50Hz, I=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V

60Hz

mMetos
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2.1.2009 Rev. 4.0
Spare parts

metos

88




2.1.2009 Rev. 4.0
Spare parts

ID |Code Description
1210 [3485025 Handle Q1

E=PROVENOE

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001

Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING
A=3/N/PE~400/230V 50Hz, C=3/N/PE~380/220V 50Hz, D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/
PE~415/240V 50Hz, H=3/PE~230V 50Hz, [=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V
60Hz

metos
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2.1.2009 Rev. 4.0
Spare parts

1474

1476

/

s Ml ;..

1470

ANET

1460 1440 1450 1430

mMetos

90




Spare parts

2.1.2009 Rev. 4.0

E=PROVENO E

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001

ID |[Code Type

Accessory |Description

Module:Control pillar, front panel
1340 |30603134
1340 (3603135
1346 |3603136
1350 |3601114
1360 {3601315
1370 3601146
1380 |3601282
1400 13601072
1410 |3646748
1420 |3646755

1430 (3601711 46
1430 (3601710 60
1430 |3601014 80,100
1430 |3601356 150
1430 3601332 200
1430 3601246 300

1440 [3640087
1450 3255945

1460 13601729 40,60
1460 (3601714 80,100
1460 3601333 150,200
1460 |3601248 300
1470 |3601726 150,200
1470 3601727 300

1474 13601017
1476 3602674

Y
A
M

Button panel overlay MK 1
Button panel overlay MK2
Button panel overlay MK3
Knob

Kneb sticker

Adapter

V-sealing

Front panel

Emergency switch S5
Back overlay S5

Isolated front plate
Isolated front plate
Isolated front plate
Isolated front plate
Isolated front plate
Isolated front plate

Body nut M3

Slot-headed screw M5x10
Bottom plate

Bottom plate

Bottom plate

Bottom plate

Mator cover

Motor cover

Packing

Clamping ring

Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz, C=3/N/PE~380/220V 50Hz, D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/
PE~415/240V 50Hz, H=3/PE~230V 50Hz, 1=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V

60Hz

metos
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2.1.2009 Rev. 4.0
Spare parts

metos
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Spare parts

2.1.2009 Rev. 4.0

ID

Code

Description

148G
1490
1500
1505
1508

Moduie:Control pillar, front panel

3603146
3646887
3646903
3646938
3646145

Control panel board A4 for panel overlay buttons
Cable kp 1,0m, A3

Cable W1.85

Digit. potentiometer

EMI-ferrite

E=PROVENOE

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=300 1
Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz, C=3/N/PE~380/220V 50Hz, D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/
PE~415/240V 50Hz, H=3/PE~230V 50Hz, I=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V

60Hz

meto s
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2.1.2009 Rev. 4.0
Spare parts

seerane

AR AR A A T A

i
:
i

1510 1540 1520 1530 1550

metlos
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2.1.2009 Rev. 4.0
Spare parts

ID |Code Type Accessory | Voltage Description
Module:Control pillar

1510 [3646976 40,60,80,100 {M ACDF.GHIPR Frequency converter [11
1510 [3646977 150,200,300 |M A,CDFGHIPR Frequency converter Ul
1510 3646978 40.60,80,100 1M JEK.LMNO Frequency converter 11
1510 |3646979 150.200,300 |M JK,LLMN,O Frequency converter Ul
1520 3646908 M ACDFGHI Cable W11 U1

1530 {3646909 M A,C,DF,GH,I Cable W12.U1

1540 (3646910 M ACDFGH] Cable W13 Ut

1550 3646911 M A,CDF,GH]I Cable W14.U1

- 3646918 LK LMNO ‘Transformer 12

1560 |3646985 R Impulse push button S6
1561 13602001 R Fixing plate

1562 |3646951 R Cable W24.56

1563 13646952 R Cable W25 K1

1564 [3646954 R Cable W26.54

1565 [3646642 R Relay K10

1566 (3646642 R Relay K11
E=PROVENOE

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001
Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz, C=3/N/PE~380/220V 50Hz, D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/
PE~415/240V 50Hz, H=3/PE~230V 50Hz, 1=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V
60Hz

metos
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2.1.2009 Rev. 4.0
Spare parts

1650 1610 1620 1670

Lhedl

: <
1630 1660 1640 159¢ 1580 1600 1570

melos
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2.1.2009 Rev. 4.0
Spare parts
ID |Code Type Accessory |Voltage Description
Module:Kettle body
1570 {3601346 40 ACDFGHLIKL |Heating element 6kW, E1
1570 (3601347 60 A,CDF,GHIJK,L |Heating element 8kW, E2
1570 |3601347 150 ACDFGHLLKL |Heating element 8kW, E2
1570 3601348 80,100 A,CDF,GHLIK,L |Heatingelement 10kW, E3
1570 |3601348 200 ACDFGHLIKL |Heating element 10kW, E3
1570 [3601349 200 A,CDF,GHILJK,L |Heating element 12kW, E4
1570 3601349 300 ACDFGHLILKL [Heating element 12kW, E4
1580 (3601207 40,60,80,100 Heating element gasket
1580 3601207 150,200 Heating element gasket
1580 |3601207 300 Heating element gasket
1590 (3601208 40.60.80,100 Fastening
1590 3601208 150,200 Fastening
1590 3601208 300 Fastening
1600 3029907 40,60,80,100 Screw M8x30
1600 (3029907 150,200 Screw MEx30
1600 (3029907 300 Screw M8x30
1610 13021739 10.60,80.100 Washer M10
1610 (3021739 150,200 Washer M10
1610 (3021739 300 Washer M10
1620 (3021129 40,60,80,100 Spring washer M10
1620 [3021129 150,200 Spring washer M10
1620 (3021129 300 Spring washer M 10
1630 3601459 40,60,80,100 |M Giear motor (0, 75kW, M1
1630 |3601458 150,200,300 (M Gear motor 1,5kW, M2
1640 |3470332 M Screw M10x25
1650 |3601550 M Washer M10
160 3021217 M Spring washer M10
1670 |3646959 40,60,80,100 Wiring series
E=PROVENO E

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001
Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz,

C=3/N/PE~380/220V 50Hz,

D=3/PE~200V 50-60Hz,

F=2/PE 220-240V 50Hz, G=3/N/

PE~415/240V 50Hz, H=3/PE~230V 50Hz, 1=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, 1.=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V

60Hz

metos
97



2.1.2009 Rev. 4.0
Spare parts

LI e
1630 1660 1640 1596 1580 1600 1570

1680 1740 1730
L\

metos
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2.1.2009 Rev. 4.0
Spare parts

ID |Code Type Description
Module:Kettle body

1670 13646919 150,200,200 | Wnng scries

1680 (3646762 Temperature probe, food B3
1730 |3601236 Fixing plate for probe

1740 3032561 Slot-headed screw M5x25

E=PROVENO E

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001

Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING
A=3/N/PE~400/230V 50Hz, C=3/N/PE~380/220V 50Hz, D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/
PE~415/240V 50Hz, H=3/PE~230V 50Hz, 1=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, 0=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V
60Hz

metlos
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2.1.2009 Rev. 4.0
Spare parts

1760 1750 1770 1780

metos
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2.1.2009 Rev. 4.0
Spare parts

ID [Code Type Accessory  |Description

1750 [3601732 40,60,80,100,150,200,300 Y,AM Water level probe Bl

17600 3646915 YAM Cable W6.B1

1770 3646787 Y,A,M Temperature probe, steam jacket B2

1780 |3646916 Y.AM Cable W9.B2/W10.B3
E=PROVENOE

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001

Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz,

C=3/N/PE~380/220V 50Hz,

D=3/PE~200V 50-60Hz,

F=2/PE 220-240V 50Hz,

G=3/N/

PE~415/240V 50Hz, H=3/PE~230V 50Hz, I=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V

60Hz

metas
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2.1.2009 Rev. 4.0
Spare parts

STy R2GR69092402
Hem:3evggig

2260

mMetos

102



Spare parts

2.1.2009

Rev. 4.0

ID

Code

Description

1110
2200
2210
2260
2270
2280

Module:HACCP

3646907
3646906
3646949
3646950
3646944
3646945

Cable kp RS232 / 485
Communication module
Cable (2m)

Cable (3 m)

RS 232/RS 485 converter

RS 232 Serial data transmission cable

E=PROVENO E

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001
Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz, C=3/N/PE~380/220V 50Hz, D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N/
PE~415/240V 50Hz, H=3/PE~230V 50Hz, [=3/PE~220V 60Hz, J=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V

60Hz

metos
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2.1.2009 Rev. 4.0
Spare parts

metos
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2.1.2009 Rev. 4.0
Technical specifications

9. Technical specifications

Main circuit diagram S00066 C3
Main circuit diagram S00130 B3
Main circuit diagram S00131 B3
Control circuit diagram S00085 F3
Control circuit diagram S00124 C3
Control circuit diagram S00086 D3
Control circuit diagram S00087 D3
Control circuit diagram S00173 B3
Control circuit diagram S00089 A3
Connection diagram S00123 B3
Installation drawing L.00091 G3

Text part 100103 C3

metos
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Main circuit diagram S00066 C3
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2.1.2009 Rev. 4.0
Technical specifications
Item Type Accessory  |Specification
Overall dimensions incl. support pillar 40,60 1037x800x900/1150 mm
WxDxH
Overall dimensions incl. support pillar 80,100 1144x800x900/1150 mm
WxDxH
Overall dimensions incl. support pillar 150,200 1350x920x900/1150 mm
WxDxH
Overall dimensions incl. support pillar 300 1550x1 160x900/1150 mm
WxDxH
Support pillar dimensions LxDxH 140x500x900 mm
Distance needed belind the kettle 40 830 mm
Distance needed behind the kettle 60 910 mm
Distance needed behind the kettle 80,100 930 mm
Distance needed behind the kettle 150 970 mm
Distance needed behind the kettle 200 1050 mm
Distance needed behind the kettle 300 1090 mm
Tilting height from outer shell to floor 40 515 mm
Tilting height from outer shell to floor 60 515 mm
Tilting height from outer shell to floor 80,160 465 mm
Tilting height from outer shell to floor 150,200 460 mm
Tilting height from outer shell to floor 300 450 mmn
Maximum height of cover 40,60 1800 mm
Maximum height of cover 80,1060 1850 mm
Maximum height of cover 150,200,300 1900 mm
Distance needed for service 40,60 400 mm
Distance needed for service 80,100 500 mm
Distance needed for service 150,200,300 600 mm
Inner diameter 40, 60 472 mm
Inner diameter 806,100 {545 mm
Inner diameter 150,200 744 mm
[nner diameter 300 944 mm
Material of inner jacket and bottom Acid proof stainless steel AISI 316
Other parts of the kettle Stamless steel AISI 304
Weight with package 40 215kg
Weight with package 60 225 kg
Weight with package 80 240 kg
Weight with package 160 280 kg
Weight with package 150 325kg
Weight with package 200 350kg
Weight with package 300 570 kg
Weight 40 194 ke
Weight 60 204 kg
Weight 80 217 kg
Weight 100 257 kg
Weight 150 299kg
Weight 200 324 kg

melos
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2.1.2009 Rev. 4.0
Technical specifications
[tem Type Accessory Specification
Weight 300 534 kg
Transport volume 40,60 1,32
Transport volume 80,100 145
Transport volume 150,200 2,01
Transport volume 300 2,73
Mixer power 40,60,80,100 M,MC3P.MC4P |0,75 kW
Mixer power 150,200,300 M.MC3P.MC4P |15 kW
Electricity connections see Wiring diagram
Water conmections see Installation drawing
Weight of mixing tool 40 M,MC3P 28kg
Weight of mixing tool 60 M.MC3P 4.2 kg
Weight of mixing tool 80 M,MC3PMC4P |4,2 kg
Weight of mixing tool 100 M.MC3P MC4P (4.5 kg
Weight of mixing tool 150 MMC3PMC4P 4,7 kg
Weight of mixing tool 260 MMC3IPMCAP 155 kg
Weight of mixing tool 300 MMC3P MC4P |6,5 kg
Number of scrapers 40 MMC3P 1
Number of scrapers 60,80 M,MC3P,MC4P |2
Number of scrapers 100,150 MMC3IP MC4P |3
Number of scrapers 200,300 M MC3P MC4P |4

Emptymg valve
Mixer M
AutoPack A
Manual cooling C1
Cool C2

Cool Pro P

Soft water connection T
Wall mounted W
Free standing F

40,60,80,100,150
40,60,80,100

Timer and automatic water filling

Timer and automatic cooling,

Timer, automatic water filling, automat-
ic cooling, EasyRun programming and
HACCP readiness

Soft water connection for cooling

E=PROVENO E

40=401, 60=601, 80=801, 100=1001, 150=1501, 200=2001, 300=3001
Y=BASIC MODEL, M=MIXER, A=AUTOPACK, T=SOFT WATER CONNECTION, R=MIXING WHILE TILTING

A=3/N/PE~400/230V 50Hz,

C=3/N/PE~380/220V 50Hz,

D=3/PE~200V 50-60Hz, F=2/PE 220-240V 50Hz, G=3/N

PE~415/240V 50Hz, H=3/PE~230V 50Hz, 1=3/PE~220V 60Hz, ]=3/PE~380 50Hz, K=3/PE~400V 50Hz, L=3/PE~415V
50Hz, M=3/PE~440V 60Hz, N=3/PE~460V 60Hz, O=3/PE~480V 60Hz, P=1/N/PE~220-240V 50Hz, R=2/PE~220-230V

60Hz

meto s
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A

.. METOS OY AB VAATIMUSTENMUKAISUUSVAKUUTUS  sopbw_ac
% LOMAKE LT30024 FORSAKRAN OM OVERENSSTAMMELSE 4"
Rev. PED 5.0 31.1.2005 DECLARATION OF CONFORMITY &
~,§;\ i ipiarivcot ey ‘=. i
"s.‘:‘\ Paivays / Datum / Date 1 229‘55
Me / VI We &
Vaimista}aﬁﬂimtl Tillverkarens namn / Manuofacturer's name Iy
Nigf@S CY AB /| METOS LTD ',;5"';.
Osaite / Adress i‘ﬂ:ﬁress 7

04220 s=KIER!?«\«"*?&
FINLANQ
yakuutamme yks&nd&gaan omalia vastuuliamme, ettd seuraava tuote:
forsakrar helt pa eget'ansvar att foljande produkt
declare under our sole regponsibility that the product:
Nirni, tyyppi tai malli / Namn, typq\iermadeiHName type or modet

Kombipata / Kombaglytal Combiksttle METOS PROVENO sahké- tai hoyrylammitteinen / el- eller
anguppvarmd / electrically or steam heated. Mallit/ Modeller / Models - 40, 60, 80, 100, 150, 200, 300
Varustepaketit / Optionspaket / Option sets: Sekoitin / Omrdrare / Mixer M, AutoPlus, Cooﬂf’ius Proplus

johon tama vakuutus liittyy, on (mikfibgasiankuutuvaa) seuraavan standardin {seuraavien standardien) tai muun
normatiivisen asiakirjan (muiden normatnwsten asiakirjojen) vaatimusten mukainen

till vilken denna forsakran hor, uppfylter €vad behov) kraven i foljande standard (standarder) eller annat (andra)
normativa dokument

to which this declaration relates is in e:or;form;ty with (zf necessary) the following standard(s) or other normative
document(s}

Tunnus, vuosiiuky tal julkaisupaiva / Beteckning, artal elier publicesingsdatum / Designation or number, year or date of issue

EN-SFS 202-1.1991, EN-5FS 292-2:1991, EN-SFS 60204-1 1993 | (osiltain / delvis / partly)

EN-SFS 60335-1:1990, EN-SF3 60335-2-47:1887

EN-SFS 50081-1:1892, EN-SFS 55022 lupkka / klass /class B + EN-SFS 55014.1993

EN-SFS 50082-2:1995 ; EN 61000-4-2, EN 61000-4-4, ENV 50140:1993, ENV 50141:1993, EN 50204.1995
ja noudattaa (mikali asiankuufuvaa) seuraavan direktivin (seuraavien direktivien) maardyksia
och foljer (vid krav) foljande direktivs bestammelser
and in conformity with (if necessary) orders of following d;recnve(s}

MD 98/37/EC, LvD 73/23 + 9:;188 EMC 89/336/EC + 92/31 + 83/68
PED 97/23/EC, moduulit/ modulerna / modules B1 +D
- SEP 40 - 80 hoyryfangalsteam
- Catl 40 - 60 sahkd/elielectric, 80 - 300 hoyryianga!staam
- Cat Il 8Q — 300 sahkofelelectric
HUOM. PED 97/23/EY artiklan 3 kohdan 3 mukaisest vaatimustenmuka suusvakuums aCE-~
merkinta ei koske SEP Juokiteltuja laitteita
OBS Enligt PED 97/23/EEC artikel 3 paragraf 3 gatler forsakian om overensstammelse och
CE —marknijngen e produkier | SEP kalegorin
ATT According to PED 97/23/EU article 3 paragraph 3 the dectaratmn of conformity and the
CE ~marking does not apply to SEP category products.

Tuotteen suunniteimatarkastustodistus ja laatuiarjestelmaa valvova iimoitettu 1:3'1&)"’5 {vain painelaittest)
Produktens kenstruktionskentrollcertifikat och anmalt organ, som overvakar kvalitetssystemet (endast tryckkar).
Product design examigation certificate and the notified body supervising the quality system (only pressure vessels):

RS 48002
inspecta @y, Helsinki, Finland 0424

" Vakuutuksen a’ttcpalkka ja pawa / Utfardad pa ort acn datum / Place and date of issue

KERAVA 1.2.2005
Vattuutetun hpnk:'on nimi, nimikicjoitus ja asema ! Bemyndigad persons namn, namnteckning och befatining / Name, signature and title of
uumcmzed#ersor Y

308 & | /{L/( ,,_«_ﬂ//gf

Jani Paatola, Plant Manager Rainer Keto, R&D Manager W




Konedirektiivisti MD 2006/42/EY johtuva lisdys — 20.1.2010

Adinitaso
Laitteen &#nitaso mitattuna 1m pésti ja 1,5m korkeudelta suoraan laitteen edestd on < 70 dB(A).

Koneyhdistelmé R .
Mikali pata liitetsisin suljettuun jazhdytysjarjestelmézn kokonaisuudesta muodostuu konedirektiivin méérittelema

koneyhdistelms, jolle on kiyttdonottotarkastuksen yhteydessd laadittava ja allekirjoitettava koneyhdistelmén kattava
vaatimustenmukaisuusvakuutus.

KONEYHDISTELMA
Kéynnistysviesti | Kone 2
Hiirigviesti
gotl;e 1 < Jaghdytyskierto padalle J ’fla_hdytys:
: “ Taandytyskierron paluu N jérjestelma

Alkuperiiskieli o ) o
Mikili kielikazinnoksissd on ristiriitaisuuksia niin aineiston alkuperaiskieli suomi on asiasiséllén suhteen ensisyaisestl

maardava.

Tilligg p.g.a maskindirektivet MD 2006/42/EG — 20.1.2010

Bullerniva
Apparatens ljudniva métt 1m frin och pa 1,5 m hojd rakt framfor apparaten &r < 70 dB(A).

Maskinkombination .
Om grytan anslutes till ett slutet kylsystem uppstar en i maskindirektivet beskriven maskinkombination for vilken man

vid ibrukstagningsgranskningen skall sammanstilla och underteckna en forsikran om Gverenstimmelse som téicker
maskinkombinationen.

MASKINKOMBINATION
Startsignal Maddn g
Maskin 1 |g— Storningsignal : a K af_
Gryta Kylcirkulation till grytan 7
¢ Kylcirkulation retur system

Orginalsprak .
T det eventuella fall att Sversattningarna har motstridig information sé 4r materialets orginalsprak finskan i forsta hand

bestimmande gillande sakinnehallet.

Addendum in accordance with the machinery directive MD 2006/42/EY — 20.1.2910'

Sound level
The sound level of the appliance measured- 1m straight in front of the appliance and at a height of 1,5 m is < 70 dB(A).

Combination of machines ) )
When the kettle is connected to a closed loop cooling system a combination of machines as specified in the machinery

directive is created that at commissioning must be covered by a signed declaration of conformity that covers the
combination of machines.

COMBINATION OF MACHINES
A Machine 2
Machine 1 |g— B signal _ g i
Kettle < Cooling circuit to kettle
Cooling circnit return i system

Original language
If language translations have information contradictions the original language Finnish is the primary language
regarding the information content.



LOMAKE L130uza
Rev. PED 5.1 15.12.2009

I YARNET G R LR

DECLARATION

B

OF CONFORMITY

Valmistajan nimi / Tillverkarens namn / Manufacturer's name

METOS OY AB

Osoite / Adress / Adress

04220 KERAVA
FINLAND

Vakuuttaa, etté

seuraava tuote / Forsakrar att foljande produkt / Decla

re that the following product

Nimi, tyyppi tai malli / Namn, typ eller modefl / Name, type or model

Kombipatasarjat / Kombigrytsserierna

electrically or steam heated.
Maliit / Modeller / Models : 4
Varustepaketit / Optionspaket / Option s

0, 60, 80, 100, 150, 20
ets: Basic,

| Combikettle series M
COMBI ja/och/and VIKING COMBI sahko- tai hoyrylammi

ETOS / HACKMAN PROVENO, CULINO
itteinen / el- eller anguppvarmd /

0, 300, 400
Combi, Combi Pro

, Cool, Cool Pro, Chill Pro

on seuraavien direktiivien asiaankuuluvien s

aannosten mukainen | bverens

stammer med tillampliga bestammelser

i foljande direktiv / is in conformity with the relevant provisions of the following directives

4

MD 2006/42/EC, LVD 2006/95/EC, EMC 200

PED 97/23/EC, moduulit/ modulerna / modules B1
- SEP: 40 — 60 hoyry/anga/steam
-Catl: 40-60 sahkofel/electric,
-Cat Il: 80 — 400 sahko/fellelectric

HUOM: PED 97/23/EY artiklan 3 ko

merkintz ei koske SEP luokiteltuja laitteita

CE —marking does not

4/108/EC, RoHS 2002/85/EC, WEEE 2002/96/EC

80 — 400 hoyry/anga/steam

hdan 3 mukaisesti vaatimustenmukaisuu

OBS:  Enligt PED 97/23/EG artikel 3 paragraf 3 ga
CE —markningen &j produkter i SEP kateg
ATT: According to PED 97/23/EC a

rticle 3 paragraph 3 the declarati
apply to SEP category products.

—

svakuutus ja CE -

+D

ller férsékran om gverensstammelse och

orin.
on of conformity and the

ja lisaksi vakuuttaa, etta seuraavia yh
forsakrar dessutom att foljande harmoniserade

denmukaistetiuja standardeja (tai niiden
standarder (eller delar/paragrafer) har anvants / and furthermore

osia/kohtia) on sovellettu / och

declares that the following harmonised standards (or parts/clauses) have been used

EN ISO 12100-1, EN 1SO 121 00-2, EN 1SO 13857
EN 61000-6-1, EN 61000-6-3

ja lisaksi vakuuttaa, etta seu
aft foliande andra standarder
other standards (or parts/clauses) have

(eller delar/paragrafer) har anva
been used

raavia muita standardeja (tai niide

n osia/kohtia) on sovellettu | och forsakrar dessutom

nts / and furthermore we declare that the following

602641, -
1

E
EN 13886

Tuotteen suunnitelmatarkastustodistus ja laatujarjesteimaa valvova iimoitettu laitos (vain pai

Produktens konstrukﬁonskontmllcertifikat och anmalt organ,
Product design examination ce

rificate and the notified body su

nelaitteet)
et (endast tryckkarl)
only pressure vessels)

om overvakar kvalitetssystem
pervising the quality system (

RS 489-02 + Quality system DA 30289-2008 (400E), 30317-2009 (400S)
Inspecta Tarkastus O, Helsinki, Finland Polartest Oy, Vantaa, Finland
0424 0875

tuutettu kokoamaan teknisen fi
tfilen / The person m

Alla mainittu henkilé on val
sammanstalla den tekniska dokumen

edoston / Nedan namda person
entioned below is authorized to

ar bemyndigad att
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Rainer Keto

-
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|
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