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DearCustomer,

Thank you forhaving chosen ourmachine. We take the pleasure to
supply you with this instruc tion manual, with the objective to help
youoperate ourmachine efficiently and safely.

We invite you to read the contents with utmostcare and make sure
thatallthe personnelthatoperate, maintain, repairand eventually
dismantle the machine fully understand the contents.

We are atyourdisposalforany furtherinformation that you may
require on the machine oron anyidea to improve the machine
func tions, safety and manual

We remind you that we have atyourdisposalourtechnical
assistance office forany questionsyou may have forrepairs and
mainte nanc e, this to ensure the maximum se c urity to the personnel

and to ensure a long mac hine life.

Kind regands

The Manufacturer

Bisky pag.1
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chapter1 General Information

General Information

1.1 Iist of docume nts

¢ Instruc tion manual (this instruc tion manual).

1.2 This instruc tion manual

Manuals datas
Instruc tion manual: Bisky
e Edition : 2.0
e Yearand month it was printed : August 2009

Addressees
e Tansportofthe machine.

e Installation.
e Operator.

¢ Maintenance.

pag.2

Bisky

01_info_gen_en.fm



General Information

1.3 Property

The information in thismanualisreserved property, allrightsare reserved.
Thismanualcannotbe reproduced orphotocopied in any ofits parts witho ut

having re que sted written pe mission to the Manufac turer.

This instruc tion manualisaddressed to the owner, userofthe machine, to managersor
employeeswith appointed responsibility, to personnelin charge ofhandling, installing,
operating, watc hing, maintaining, dismantling ect. the machine.

The Manufacturerdeclaresthatthe information contained in thismanualare relative to the
technicalspecifications and safety devices of thismachine.

The Manufacturerisnotresponsible fordirectorindirect injury to persons, thingsordome stic
animals

subse quent to the mcomectuse ofthe machine ordue to conditions otherthan
recommended in thismanual

The Manufacturerreserve s the right to update thismanualand the machinesofthe same
modelbut

with different serial numbers without any priornotice.
The information contained in thismanualreferto the machine specified

Machine identification dataon page 5.

Bisky pag.3
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General Information

1.4

Conventions

Meanings and symbols
o Ieft right: refers to the operators position when standing in front of the operating
panel
¢ Qualified personnel: people with experience, and specific training, in depth
knowledge ofthe safety regulations and all the relative instruc tions ofhow to avoid injury
to people, orany otherdanger.

Bpogrmphical conventions
Writing s with big charactersand darkblackcharacters: Indic atesthe title ofa chapterora

paragraphofa chapter,ora table ora drawing id e ntific a tion

DPE IndividualProtec tion Device.

[N~ Representsa number, forexample |3 ,indicatesthe startbutton on the contrwol
panel

[L. representsa letter, forexample [B indicatesa parton the machine.

NOTE The notes contain very important information, evidenced in a separate
paragraph and in dark le tte rs.

BEW ARE Are important information thathelp avoid damage to the machine orother
equipment connected to the machine.

DANGER Are important information the can avoid injury to the personnel responsible
forthe machine in allits life span..

1.5
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Manufacturer's identification detail

De lfin S

Plant: Via Replero, 18

36034 Malo (VD ITALY

Tel 039/0445/580688

Fax. 039/0445/587112
Email de fin@witcom.com
Inte me t: http://www.d e lfin.it

Bisky
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General Information

1.6 Machine identification data

Type:
Model Bisky
Serialnumbernr:

Yearof construc tion:
Fig. 1.1 Identification plate

Machine type Volt

Model Hz

Serial number Kw

Yearof construc tion Phase

Certtificate of origin Weight __________

1.7 EC conformity declaration

Vedere Aftached list of documents Document 1 EC Conformity declarationon page 95.

Bisky pag.5
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General Information

1.8

pag.6

Wamanty

Genemalconditions

1.

The warmanty is 12 months from the effective delivery date ofthe machine. Any
defectsare to be notified in writing to the manufac turer within 8 days from there
being.

2. K during thisperiod structuraldefectsorfaultson materalappear, the defected parts
wilbe replaced orrepaired free of charge.

3. We do notacknowledge damagesdue to overdoads, improperuse, wearorteardue
to climatic ¢ onditions.

4. All transport chairges, costs and custom taxes due to the replacement of defected
partsare atthe buyersexpense.

5. Replacement and repairs are subject to the execution of the payment terms by the
buyer. n no case we accept responsbility for paid out salaries, wages, decrease in
profit, lossoftime and claims by third parties.

6. Our wamanty does not include wom out parts, replacement or repairs due to
improperuse,bad maintenance orlackofexpertise. We willin no waybe considered
responsible fordirectorindiectdamages.

7. Forpartsassembled on thismachine, but not manufactured by us, such aselectrical/
electronic equipment ext. are not included in the wamanty. The wamanty does not
coverpartssubjectto wearand tear.

8. Any retumsofgoodsmustbe previously authorized by us in writing. The goods must
be perfectly packed and retumed CIFto ourcompany.

NOTE Should the machine be repaired in the same place where it was fitted, the

wamanty coupon must be shown to the technician in charge of assistance.
Be carefulbecause the wamanty will be effective only it the coupon has
been completely filled in.

BEW ARE Any particular wamanty terms are to be specifically expressed in writing in

the buyers/sellers contract

The following c onditions will c ause the wamanty to be invalid.

e ¢ Unforeseen use of the machine.

e o Use oftools otherthan those specified in Chapter 7 Maintenance.

e ¢ Assembly of the machine in conditions otherthan those specified in Chapter 7
Maintenance.

e ¢ Hectricaland pneumatic connections otherthan those specified in Chapter 7
Maintenance.

e o Use ofnon original spare parts.

Bisky
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General Information DELAn

Request forspare parts ormainte nance underwamanty

Modalita

Requestforspare parts, orrequest formaintenance formachine underwamanty mustbe
made in writing to the Manufacturerorthe nearest authorized agent, immediately afterthe
defectorproblem hascome to being. Generalconditionsa page 5. When re que sting
spare parnts alwaysinform the manufactureroragent the machine serialnumberand
model, thisdata is written on the identification plate fixed to the machine.

NOTE The in observance of the information in this manual will exclude the
Manufacturer from any responsibility in case ofaccidents to persons and or
property ormalfunc tioning of the machine.

1.9

Technical assistance

Thismanualmustbe considered an integralpart ofthe machine, howeveritcan never
replace the propertraining and workexperience of the user, who should read thismanual
before starting to work on the mac hine.

Re que sts forservice visils

Technical assistance service
Youcancontactourtechnicalassistance office by contacting usatthe following address:

DEIFIN SR.L

Plant: Via G. Keplero n° 18
36034 Malo (VD ITALY

Tel 039/0445/580688

Fax. 039/0445/587112
Email delfin@witcom.com
Intemet: http://www.d e lfin.it

When requesting assistance orspare parts, you must specify the machine modeland seral
number.

Re quests forspare parts

When requesting spare parts, please state the following information:
e ¢ Type of machine.
e ¢ No.ofproduction ordermarked on the relevantlabel

e ¢ Yearofconstruction.

1.10 Use ofthe manual

Bisky
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Read the manualcarefully, Chapter 1 General Information, Chapter 2 Information on the safety
features, Chapter 3 Machine Characteristics, Chapter 4 QOperator interface, Chapter 5 Machine
programming.

Forany information regarding the installation, use, maintenance and demolition of the
mac hine, consult the relative chapters.
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DeLmn General Information
1.11 Machine description
Foreseen uses
Foreseen operation:
The machine isintended forthe production ofbisc uits/'cookies of different shapesand sizes.
Dough used on the machine:
Semi-hard and soft dough used forthe production ofbisc uits.
Working place
The machine wasdesigned and constructed foruse in an indoorambient, epaired from
atmospheric agents.
Powersupply nature foreseen
The machine ispowered by extemalelectricalsupply that converts into mechanical
movement, necessary forthe machine func tioning.
The machine is notto be used in the following c onditions :
Allusesnotexplicitly specified in the liston page 6 are considered unforeseen uses, and in
particular:
e Use ofthe machine in an area with explosives.
e Use ofthe machine in a flammable area.
e Washing of the machine zone where the control apparatus are fitted with waterje ts;
¢ Use ofdough otherthan those foreseen.
¢ Handling of material to be extruded with weight higherthan thatspecified in
Envisaged uses on page 6.
Machine composition
In thisse c tion the main partsofthe machine and the Irfunc tio ns within the produc tion c ycle
are descrbed .
Main partsofthe machine
The machine iscomposed ofthe following main parts:
a. Stainlesssteelhopperin which the dough isintroduced
b. Controlpanelwith screenin orderto program the mac hine
c. Conveyorbelt that transportsthe tray in which the dough isdeposited
d. Extruding head that contains the extruding rollers and on which the moulds and
nozzlesare assembled
Fig. 1.2 Main parts of the machine
a b
d
C
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Information on the safety features DELAn

chapter 2Information on the safety features

2.1

Bisky

02_safety_en.fm

Sa fe ty crite ria

In the design and construc tion of thismachine standards and suitable precautionary
measures were adopted to satisfy the essential safety re quire ments of Mac hine Dire ¢ tive
2006/42/EC, Iow Voltage Directive 2006/95/EC and Eectromagnetic Compatibility
Dire c tive 2004/108/CE and its suc c e ssive amend me nts.

The accurate analysisofthe riskscamied out by the manufacturerhaselimmnated the main
obviousrisksconnected to the comectoperation ofthe machine. The complete
documentation ofthe standardsapplied to the machine to ensure itssafety are contained
in a technicalmanualofthe machine deposited by the Manufac turer.

The Manufacturerrecommendsthe finaluserto c are fully follow the instruc tions, procedures
and recommendationscontained in the manual, and to observe the safety features,
hygienic, and ambientregulationsand lawsin the working area ofthe machine. The
protective mechanismsforeseen are to be integral forthe entire tec hnic allife of the

mac hine.

DANGER Do not wearlarge clothes, ties, neck laces, watches which might get
entangled in the moving parts of the machine.

NOTE The Manufactureris not responsible forinjury caused to people, domestic
animals orproperty, due to negligence, orfordisregarding the contents on
the safety features and recommendations in this manual.

page 9



Information on the safety features

2.2

page 10

Pe rsonnel qualific ations

Stage of machine

Qualific ations of the responsible personnel

te c hnic al life

Tansport The personneltransporting the machine must have read,
understood and applied the contentsin: Chapter 2 /Information
on the safety features, 2.3 Safety rulesa pag. 11 of thismanual

Installa tion Anexperienced and qualified electrician ortec hnician that

have understood and applied the contentsin: Chapter 2
Information on the safety features, Chapter 3 Machine
Characteristics, Chapter 5 Machine programming, Chapter 7
Maintenance.

T sting and fine tuning

Qualified technicalpersonnelthorughly trained on this
specific machine, that have understood and applied the
contentsin: Chapter 2 Information on the safety features, Chapter 3
Machine Characteristics, Chapter 5 Machine programming, Chapter 7
Maintenance

Use

Operator trained for the daily use of the machine must have
understood and applied the contents in: Chapter 2 Information
on the safety features, Chapter 3 Machine Characteristics, Chapter 5
Machine programming, Chapter 7 Maintenance.

Mamtenance

There are three type ofmamtenance personnelthatcan
canyoutrepairs on the machine:

¢ Mechanicalmaintenance personnel: Qualified
mechanicaltechnician thatiscapable of canrying out
maintenance with the guardsopen and in normalworking
conditions, capable of intervening on mechanicalpartsthat
need adjustment, maintenance and repair. kisforbidden to
intervene elec tric ally whilst the machine isunderelectrical
tension.

* Hectricalmaintenance personnel: Qualified electrical
technician thatiscapable ofcanying out elec trical
maintenanc e with the guardsopen and in normalc onditio ns,
capable ofintervening on electricalpartsthatneed
adjustmentin the electricalpaneleven when the machine is
und e r te nsio n.

e Construction technician : Qualified technician putat
disposalby the Manufacturerto cany outrepairsand
maintenance of complicated nature and in particular
situations, in accordance with the ownerofthe machine.

Demo lition Qualified mechanicaltechnician that have understood and
applied the contentsin: Chapter 2 Information on the safety
features.

NOTE The Manufactureris not responsible forinjury caused to people, dome stic

animals orproperty, due to negligence, orfordisregarding the contents on
the safety features and recommendations in this manual

Bisky
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Information on the safety features

2.3 Safety rules

The following safety nformation specifically refersto the use ofa dropping machine model
Bisky.

Before starting up the machine, the operatormustbe fully aware ofthe location and
functioning ofallthe commandsto operate and adjust the machine.

The operatormust know how to camy out the adjustmentsdescrbed in this manual Make
sure that the following safety rulesare read and understood. They mustbe observed every
day,even during maintenance operationsto the machine inorderto avoid injurie s to the
personneland damage to the machine. The keys forthe keylock switch (Fig. 2.1 Keylock
switch) forsafety guardsdeactivation and machine start-up enabling mustneverbe lefton
the machine. They mustbe keptby the person in charge ofthe machine maintenance
operationsorby the shop superntendent.

NOTE The Manufacturercannotbe held responsible for possible injuries to the
personnelin charge of machine and/orproduction line operation arising
from the non-observance ofthese safety rules and/orthe tampering with the
machine and/orthe production line safety devices.

Fig. 2.1  Keylock switch

Bisky page 11
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Information on the safety features

2.4 Pro te c tions

DEFINITION

Safety guardsare allthose safety measuresadopted which involve the application of
specific technicalmechanisms(guards, safety devices) to protect people from dangers
which cannotbe neutralized completely through design.

Fixed guards

e All the fixed parts are fixed by means ofbolts, scre ws ext. and mustbe unscrewed

with a tool in orderto be removed

Steelguard (A) protects against the mechanisms, the electrical ele c tronic
components.

Fig. 22  Fixed guards

NOTE

The manufacturerwillnotbe liable forinjuries to persons oranimals orfor

damages to properties caused by the tampering with the machine safety
devices.

page 12 Bisky
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Information on the safety features

2.5

Intedocking devices

DEFINITION

Emergencyblocks, are switchesthatcause the machine to stop immediately when
activated, and do notallow the machine to start again untilthe emergency hasbeen re-
activated, and the re-set button (on controlpanel) ispressed.

Forinstance, end of stroke micro-switchesare considered interdocking devicesbecause
they are used to detect when any mobile safety guard isopened. The photocellsare also
considered interdocking devices. On the machine the following end of stroke micro-
switches are found and are used to stop the machine:

e a micro-switch “a” stops the machine when the steel grill (3) that coverthe stainless
steelhopperis opened. The micro-switch is activated by a cam attached to the shafton
whic h the grill pivots and is underthe machine body;

e a micro-switch"B'stops the machine in case a tray is not found in the de posit position
above the conveyor-belts;

e a micro-switch "C" stops the machine in case the plate is extracted from its working
position;

e aphotocell'D"islocated atthe tray infeed to stop the motion in case its reading area
was inte nupte d;

e two photocells"E' have been fitted at the tray outfeed to stop the motion in case their
reading is intemupted.

NOTE A side Plexiglas protection "F' has been fitted to the deposit zone and

equipped with two fastening knobs to immediately stop the machine
operation.

Fig. 23  End of stroke micro-switch

Bisky
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DELAM Information on the safety features

=

2.6 Safety devices

DEFINITION

Active emergency systemsare emergency stopsassembled on the machine to preventor
reduce the dangerand injury, and are activated purposely by the operator.

1. The machine wasdesigned with safety guards which renderallits moving parts safe
and enable the operatorto workundersafe conditions. The Manufacturerdeclnes
any responsibility arising from the tamperng with these safety devices.

Fig. 24  Emergency mushroom-head button located on the control panel.

2. Some specialsafety systemshave been installed on the machine with the purpose of
mmediately stopping the machine in case of an emergency condition (Fig. 2.4
Emergency mushroom-head button located on the control panel.).

3. The moving guards (whichcanbe opened through a handle) have been installed so
that when they are opened the machine stopsimmediately.

4. The fixed safety guards (which cannotbe opened without a toolorremoving some
screws) mustbe removed only aftercutting out the electric powersupply.

5. Inmediately advise your superiors about any deficiency in the safety system and
guardsand ofany dangemuscondition which occ urs.

6. Underno circumstance should the safety devicesbe removed ortampered with.

page 14 Bisky
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Information on the safety features

2.7 Sig ns illustrating the dangers on the machine

Safety labels

Safety labelsare affixed mallareaswhere the operator-ifnotreminded-could be in
dangerThe labelsare notto embellish the machine but are there to ensure the necessary
safety conditions forthe operatorto workin and mustbe understood before he operates

the machine.

TABEL

MEANING

TABEL

MEANING

/A

Iocated on the rear
guard to wam against
the presence ofhigh
voltage inside. Be care-
fuland do notopen the
safety guards witho ut
having disconnected
the cument supply
beforehand.

Iocated on the rear
casing to wam the
operatorabout the
presence inside of
drving c hains, likely to
be dangerous, and
therefore tisnecessary
to disconnect the
electric supplyand wait
until the machine has
completely haled
before operating.

Iocated on the mobile
safety guard to wam

Pay particularcare
when the machine is

MPERICOLO

Mon Evarae

operatornotto open
the doorwithouthaving
cutthe cument supply
offand to wait until the
machine hascom-
pletely stopped. This
precaution isimportant
mnorderto avoid inju-
ries to the operators
hands.

AAPENOOLO the operatorthat when = running bec ause the

this guard isopen, he chain and the pushers
£ must keep hishandso ff could injure yourhands!

the moving parts

W before starting operat-
ing.
Iocated on the rear Iocated on the
casing to wam the YT Plexiglassafety guarnd, it

signalsthat the zone is
hot when the mac hine
isin func tion. Do not
touc h thiszone and use
glovesifoperating in
thisarea fora long
time.

Bisky
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Information on the safety features

IABEL

MEANING

TABEL

MEANING

Iocated on the rear
casing to signalthat
inside the doorsome
dangemwuselectrical
connectionsare pres-
ent and therefore the
current supply mustbe
disconnected before
starting any operation.

Togliata la

COorman i
prima di aprire.

Iocated nextto allthe
electric connector
blocksto remind the
operatorto disconnect
the machine before
remo ving these covers.

D_rimoz.eps

Iocated on the guards
that coverany moving
parts. Before removing
the se safety guards the
machine mustbe
tumed o ff.

HOH laroraie

dirrd e panarn.

Iocated nextto allthe
safety devices which
canbe removed only
with the use oftools. &
reminds the operatorto
work with all the safety
guardsin place and
thatbefore canying out
any intervention to the
machine, t mustbe
completely stopped.

Bisky
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Information on the safety features

Active safety devices

DEFINITION

Active emergency systemsare emergency stopsassembled on the machine to preventor
reduce the dangerand injury, and are activated purposely by the operator.

Emergency stop button
Emergency stop button isfound on the main controlpanelofthe machine, it allows the
operatorto stop the machine ncase ofan emergency.

Safe guarding
¢ The electrical plant of the machine guarantees the protection against people in case
ofan electrical discharge, through indirectcontacts, as foreseen by the CEIEN 60204-1
re g ula tions.
e Powerfulelectrical parts with dangerous high te nsion in the electricalcabinetcode IP
54, in conformity with the CEI EN 60204-1. All the te nsions on the control buttons of the
machine are in 24 Volt; Furthermore both circuits have a protection against short circ uits
and accidentalcontacttowards the ground.

DANGER Tampering with the guards, can cause dangerorserous injury to the
operators orotherpeople exposed to the machine.

NOTE The Manufactureris not responsible forinjury caused to people, domestic
animals orproperty, due to negligence, orfordisregarding the contents on
the safety features and recommendations in this manual.

2.8 Dangerous zones and residual risks

DEFINITION

Dangermuszone around and in the intemalparts ofthe machine, dangersthatcan cause
serious injury to people exposed.

During the normaloperation ofthe machine, there are some risks that the operatorwillbe
exposed to, these dangermusareas, are marked with adhesives, and the operatorcan
eliminate these risks by c arefully follo wing the instruc tions in thismanualand by adopting
the safety measuresand protectionsillustrated.

Compulsory to weargloves.

M Compulsory to wearshoes with hard protection top

Bisky page 17
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Information on the safety features

Compulsory to wearanti-slp rubberboots

Compulsory to weara protection wo rk suit

Compulsory to weara protective helmet

OIST-N

Dangerous zones and re sidual risks during the transport
The operatororthe personnelexposed are subjectto the folowing dangersin the zone
where the machine ismoved armund:

¢ Roughly push the operatororpersonnel exposed

e Dangerto squash the operatororthe personnel exposed

Compulsory forthe operatorto use the following safety measures:

e Wearprtective helmet
e Wearshoes with hard protection top

e Wearprotective gloves

DANGER During unloading, lifting and handling operations of the machine, the
personnel must be equipped with the appropriate PPE such as: protective
gloves, boots, helmet and the properequipment.

Dangerous zones and re sidual nisks during the installation
The operatororthe personnelexposed are subjectto the following dangersin the zone
where the machine ismoved around:

¢ Roughly push the operatororpersonnel exposed
e Dangerto squash the operatororthe personnel exposed

Compulsory forthe operatorto use the following safety measures:

e Wearprtective helmet
¢ Wearshoes with hard protection top
e Wearprotective gloves

D\ Y
Dangerous zones and re sidual risks during the utilization
The following risks are possible in the zone around the machine:

e Dangeroffingers, amms getting caughtordragged in by the conveyorbelt of the
mac hine

e Dangerofgetting youramms, fingers seriously injured when inc orre c tly inse rting them
underthe Plexiglas guards

e Dangerofimpact

e Dangerofgetting yourams and fingers squashed when the conveyorbeltlowers
itself automatically.

page 18 Bisky
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Information on the safety features 3

Dangerous zones and re sidual risks during the mainte nance
In the zone forthe transport ofthe tray (conveyor) the following risks are present:

e Dangerofgetting amms and fingers bruised and squashed;

e Dangerofgetting hands and amms squashed when greasing the parts in movement;
e Dangerofslipping when cleaning the machine with detergents Itis compulsory for
the operatorto use the following safety measures.

The operatormust:

e Wearanti-slip rubberboots
e Wearprotective gloves

00

NOTE The Manufactureris not responsible forinjury caused to people, domestic
animals orproperty, due to negligence, orfordisregarding the contents on
the safety features and recommendations in this manual

2.9 Noise emission

The machine wasdesigned and manufactured to reduce noise emissionsasmuch as
possible.

The noise emitted by the machine during standard operations was measured in the
positions where waspresumed anoperatorwould be present. The measurementscamed
out have produced the following re sults:

¢ Equivalent continuous A-weighted acoustic pressure levelof IAeq =71 dB(A)
¢ Rules ofreference: UNIfamily, EN 11200.

e In any case, the effective level of noise to which the operatoris exposed mustbe
verified, and if necessary, the use ofadequate personal protection equipment (ear
defenders, earmplugs, and so on) mustbe recommended.

Bisky page 19
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Machine Characteristics

chaptersMachme Charactenstics

3.1 Machine specific ations

Mac hine dime nsions and we ig ht

Bisky - 400 Bisky - 460 Bisky - 600 U.M.
A 1570 1570 1570 mm
B 1196 1196 1196 mm
C 1032 1074 1232 mm
Total weight 300 325 350 Kg
Dough capacity 32 36 48 litri
C
B .
j @)
- i — — | i ]
. A (= %) | —
T cmomm— | v
1 C T | ‘ N |
= C MM e}
N C MM ‘
i CIMMIEmmT— A@I _ _ ”
Feeding data
Hectricalplant
Machine dimensions and weight
Tension upon request
Frequency upon request
Total power (KW) installed 3 Kw
Bisky page 21
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Machine Characteristics

Ele c trical supply tolerance
Te nsion whilst the ma c hine is func tioning +/- 5% the standard tension.

Frequency
+/- 1% the standard frequency in a constant manner.

+/- 2% the standard frequency fora short amount oftime.

Harmm o nic

Harmonic distortion forthe sum ofthe hamonic s from the second to the fifth notsuperorto
10% ofthe totaltension. An extra distortion isallowed from the sixth to the thirtieth foran
amountof25% on the totalvalue between the tension conduc tors..

Une qualtension in the three phase
Neitherthe sequence componentinverted and the component zero must be superiorto 2
% ofthe directtension sequence component.

Te nsion impulse s
The impulsesmustnotbe superiorto 1,5 mswith a time ofup/downbetween 500 nsand 500
s,and a diving value notsuperiorto 200% of the efficient value ofthe tension.

Te nsion inte nup tion

The tension must notbe interrupted and/orthe tension must not go to zero fora time
superiorto 3 ms, no matterthe instant ofthe tension wave. Between the following two
interruptions a time superiorto Ismust passby.

Intervals in the te nsion
The intervalsin the tension must notbe superiorto 20% ofthe diving tension forone cycle.
Between the following two interruptions a time superiorto 1 smust passby.

Re sp o nsib ility

NOTE The Manufactureris not responsible forinconveniences caused by failures,
breakdowns ormalfunction, caused by incomect tension values.

3.2

page 22

Qualified operator

The installation ofthe machine mustbe camed outby qualified personnel, personnel
exclusively trained and authorised and folowing c arefulstudy of thismanual

Bisky
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3.3 Transport

The following indications must be respected during the transport ofthe machine :

e Storing of the machine.
¢ First installation of the machine.

¢ Re-allocate the machine in anotherzone orarea of the factory.

Transport condition
The machine and itsaccessoriescanbe transported in the following manner, according to
the request ofthe customer:

*Tansport via sea : Palletised wooden box. Awoodenboxwith tarpapercoatingson the
side boardsisto be used forthe transport via sea. The machine and itsaccessoriesmustbe
fixed in the intemalofthe boxand fixed firmly in orderto avoid the machine from moving
during transferofthe machine.

*Tansport via Truck: The machine isto be placed ona palletand covered forprotection
against atmospheric agents.

NOTE Follow the standard precautions in orderto avoid the machine from falling
overorgetting bumped.

Symbols drawn on the wooden pac king ofthe mac hine
Symbolsdrawn on the wooden packing ofthe machine:

e Manipulate with care.
e Centre point of gravity.
e Hooking point.

e Keep humidity out.

o Up.

e EC mark.

Fig. 3.1 Symbols on the wooden box

I Manipulate with care Keep humidity out

Centre point of gravity

J Hooking point

Bisky page 23
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Handling and hoisting the mac hine

DANGER

e TItis forbidden to climb on top ofthe machine orthe wooden packing orpass underit
during the manoeuvring operation.

e Itis forbidden to enterthe manoeuvring zone to unauthorised personnel during this
operation.

e Allthe operators must keep a safety distance in orderto avoid injury in case the
machine orpartofitfalls down.

e Do nottwist the cords, ormake knots in it, follow the strict rules imposed by the
manufacturerofthe cords.

e The adequate transport ormoving system mustbe used forexample, Fork lift or
crane. The use ofimproperequipment can cause injury to people and damage to
property and the machine.

¢ Before starting the manoeuvring and positioning operation ofthe machine, check the
machine and sunounding area forany unforeseen dangers thatmay occur.

¢ Make sure the lifting equipment has a waming bell, and thatitis complete the
identification plate of the manufacturer with all the details cleady legible.

e Inspectthe steelcords before any manoeuvring is camied out, the steel cords must
not have signs of deteroration.

e The same rules apply when using chains orstraps.

Fig. 3.2  Lifting and moving of the packed machine

Wooden box orpallet positioning on the truck

The boxorpalet mustbe loaded onto the truck by using the lifting e quipme nt in the
following way :

1. Introduce the belts (A) underthe boxand connectthem to the liftng meanshook.
2. Lift the box just enough to allow forthe loading.

3. Place the boxin the chosen spot.

Wooden box orpallet positioning on the ground

The boxorpalet mustbe unloaded from the truck by using the lifting e quipment in the
following way :

1. Introduce the belts (A) underthe boxand connectthem to the liftng meanshook.
2. Lift the box just enough to allow forthe unloading.

3. Place the boxin the chosen position forunpacking.

Equipme nt forthe moving and lifting of the packed mac hine

B lift the machine tisrecommended to use the following e quipment:

Bisky
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Machine Characteristics DL

e Adequate crane orlift, suitable forthe machine weight.
e Steelcable & 20 type "RR' with textile threads.

e Safety hook type BK-10.

e Belltype 0-10000.

e [Lifting ams.

Unpac king the mac hine

BEW ARE

e Before unpacking the machine make sure thatthe box is free from damage or
obvious dents. In case ofdamage reportitimmediately to the truck driver.

e Respectthe locallaws and regulations forthe removal of the box from yourpremises.
e 'The use of the lifting armms is to be used every time a machine is loaded orunloaded.
The following procedure isto be used when opening the box:

e Box:
a. Lift the box from the truck, make sure the steelcables/chain/beltsare attached as
forin Fig. 3.2 Lifting and moving of the packed machine.

Place the machine on the ground.

Take outthe naisand remove the cover.

Thke out the nailson the side panelsofthe box.
Remove the machine accessories from the box.

oo o

¢ Faste ning the mac hine onto the truck:
a. Extractthe accessories.

BEW ARE Any damage caused during the transport mustbe immediately
communicated to the Manufactureralso if there are parts not in c onformity
with the packing list.

3.4 Preliminary operations

Check ifthe machine has been damaged duning traspornt
Verfy by meansofa visualinspection the state ofthe externaland intemalparts ofthe
machine. Make sure thatthere isno damage thatcan cause the malfunc tioning ofthe
machine. Make sure the bolts, nutsand valvesare propeddy fastened.

In case ofdamage
The damage caused by the transportcompanyisto be attributed to them, and mustbe
communicated immediately to the manufacturerorlocalagent.

Bisky page 25
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Mac hine cle aning
¢ Remove the dustand dirt accumulated during the transport of the machine.

¢ Clean and dry every single part of the machine by using a dry, soft and clean cloth.

3.5 Storing of the machine

The following indic ations mustbe respected during the temporary storing ofthe machine
thatcanoccurin the following circ umstances:

e 'The delay in the machine installation following the delivery.
e The removalofa machine from the production and the delay to re-installitagain.
The machine mustbe stored and transported underthe follo wing safety c onditions :

1. Remove the airsupply pipe by removing it from the main circ uit (if pre se nt).

2. Disc onnectthe main switc h (IG).

3. Unplug the main electrical plug from the electricalpanelon the wall

BEW ARE Itis absolutely forbidden to climb onto the boxes orstore one box on top of
the other.

Incase the boxesare to remain in the open underatmospheric conditionsbefore being
broughtundercover, the customermust coverthe boxes with waterprmofcoverings
suffic iently big enough to protectthe entire box.

e Incase there is a delay to bring the machines undercoverforlongerthan 3 months,
the customermust put the boxes/ machines in a protected area from the atmospheric
agents, excessive heatorexcessive cold.

e 'The non painted parts are covered with a thin layerof protective oil, make sure that
this oil is always there in orderto avoid oxidisation.

e Ifthe machine is unpacked, coverit with a covering ideal forkeeping dust and dirt
out.

Features

e Temperature variations allowed - 25 °C up to + 55°C.

¢ Humidity varations allowed30-90 %.

¢ Adequate illumination.

e Sufficient protection against the atmospherical agents.

e Sufficient space forthe lifting and moving operations in a safe manner.

e Ievelfloorforthe machine positioning and excessively strong floorin respect to the
machine weight.

DANGER Do notclimb onto the machine orlay any objecton it.

page 26 Bisky
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3.6 Allocation

Physic c haracteristic about colloc ation zone
Apart from the machine size asspecified in 3.7 Machine specificationsa pag. 21, it is
compulsory to respectthe following conditions:

e Hectricalsupply boxes are to be allocated nearthe area in which the machine is to
be placed, in conformity with.

¢ The operatormustbe able to walk around the machine without any impe dime nts. The
objectnearest to the machine mustnotbe less than one meterapart.
e Allguards and machine covers are to open entirely without any impediment.

e Foresee enough space formaintenance and forany otherequipmentthatmay be
required around the machine.

Protection against the atmospheric age nts
The machine mustbe allocated undercoverthat protectsthe machine from the
atmospheric agents.

Lig hting
Suffic ie nt lighting isto be supplied in orderto safely camy out the operation and
maintenance ofthe machine. The machine isnotsupplied with incorporated lighting.

Ambiental c aratte istic about colloc ation zone
e Allowed temperature : from 5°C up to + 40 °C with a medium ofnotover35°C in the
arc of 24 hours.

e Allowed humidity : from 50% at40°C up to 90% attemperatures of 20°C.

NOTE The temperature limits are detemmined taking into c onsideration the
electrical components of the machine.

Bisky page 27
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3.7 Installation of the machine

Connection

Hectrical connection

The machine hasonly one extemalelectrical connection.

DANGER Make sure the electrical supply is according to the machine pe cifications

and re quire me nts.

1. Assemble a powerhandle switch ON/OFFon the main wallsocket. The handle switc h
ON/OFFmustbe positioned ata heightof0,6 - 1.9 metersfrom the floor. The preferred
heightis 1,7 meters. The handle switch must be red and the backgmund around it
yelow.

2. Make sure the extemalelectrical supply cablesissectioned.

3. Make sure the main switch on the machine isin "0" position and locked with a lock.

NOTE Respectthe voltage shown on the adhesive placed just above the machine

socket.
3.8 Mac hine te sting

page 28

Before the delivery from ourfactory, the following testsare camied out:

e Generaladjustments of the machine and auxiliary func tions.

e THials to determine the good efficient func tioning of the general adjustments and
comectrotation of the motors.

e THials to detemmine the efficient peformance ofthe guarding and emexgency's.

Venfy about the conect motorrotatin
Be fore the machine isputinto operation, make sure the airand electricalconnections
have beencamed outcomnectly.

1. Give cument to the machine by tuming the main switch (IG) to position 1

2. Make sure the wire cut motor tums in the direction of the yellow amow (see Fig. 3.3
Rotating direction of the wire cut motor... a pag. 29); ¥ the direction in the wrong
direction invert two wires (phases) on the main terminal, reference L1/12/13

DANGER The inversion of two powersupply phases must be done with the machine
disconnected from the powersupply mains.

Controlto determine the efficiency ofthe safety devices
Before starting production,tisrecommended to controlthe safety'sdevicesasfollows:

1. 1. Efficiency of the emergency stop button (a page 14); ); Whilst the mac hine is
running push the emergency stop button on the main control panel; The mac hine

Bisky
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Machine Characteristics DL
must come to an immediate halt. h orderto re-start the machine it wil be necessary
to reset the emergency stop button and pressthe Resetbutton.

NOTE Ifa problem occurs during the operation of the machine, and the
explanations in this manual are not sufficient to resolve them, then you must
contactouraftersales technicalservice.

Fig. 3.3  Rotating direction of the wire cut motor..

Bisky page 29
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Operator interface

chapter sOperatorinterface

4.1 Main control panel

Commands

Description

Acoustic alamm

Start button

Stop button

Alram Resetbutton

Voltage “ON” signallamp
Emergency exclusion

Emergency mushroom-head button

0O ~NO O AsWN-=

Main c ut-out switc h
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Machine programming

chapter 5 Ma c hine programming

5.1 Tooling, adjustments and setting up of the machine

In orderto manufacture certain type of biscuitsitisnecessary to change the nozzlesorwire

cut moulds.

NOTE All the settings, adjustments and cleaning of the machine are to be camied
out only when the machine is switched off. The main doorblock switch must
be in "0" position and with the lock in place.

The main cut-out switch must be setto the O position and locked in this position with a padlock.

PERICOLO Serious injury can be caused to the personnel if the settings are camied out
with the machine underte nsion.

Dismantling phase ofthe fixed straig ht nozzles orstraig ht nozzle s with
rotation plate

1. Ioosen the fastening knobs (1) and remove the front Plexiglas protective cover(2);
Ioosen the knobs(3) that hold the wire cut plate orrotary nozzle plate in place;
Remove the plate by extracting through the space in the aluminium plate;

Fix the nozzles;

Insert the plate;

Fix the fastening knobs of the fixed straight nozzles or straight no zzles with rotation
plate (3);

7. Reposition the front Plexiglas protective cover(2) and fix the fastening knobs (1).

OO0, WN
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5.2

Machine programming

Recipes

Diagram ofthe basic parameters

Fig. 5.1

Fig. 5.1 Visual explanations of some parameters
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The position of the belt detetmmine s the thickness ofthe dough to be extruded; this can be

adjusted by means ofthe handwheel positioned atthe side ofthe machine and can be verified
through the measuring barand a reference indicatorlocated at the side.
NOTA :The measures indicated on the measuring barare only a guide.

rollers rotating time backwards);

Extrusion time: Determine s the quantity of dough that willbe extiuded foreach deposit
(extruding rollers rotating time forwards);

Suc tion time: Dete rmine s the quantity of dough sucked back aftereachdeposit (e xtruding

N° of ows: Determines the numberofrows that willbe deposited on a tray;
Tay edge: Determines the distance from the tray edge to the fist depositofeach new tray;
Row space: Determmines the distance from one biscuit to another

page 34
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FIXED STRA IG HTNO ZZIES O R FIXED MO ULDS

e N°OFROWS:

The value you digit must be equalto the numberofrowsofbiscuits thatcan fit onto
one tray.

¢ EXTRUSION TIME

The value you digit wildetermine how much dough willbe extruded (bisc uit size ).

e DEPOSITIING SPEED:

The value you digit (from 1 to 100) wildetermine the speed at which the dough will
be extruded (speed of wllers) and consequently also the size of the bisc uit.

e SUCTION TME:

The value you digit wildetermine the suction time (quantity ofdough) that willbe
sucked backup the nozzle aftereach deposit.

¢ SUCTION ON/OFF

When the suc tion is O FF, the suction will start when the tray dropsdown aftereach
deposit (DOUGHDETAC HMENT). I the suction is ON the tray conveyortable willdrop
(DOUGHDETACHMENT) only afterthe suction hasbeencompleted.

e REPFATCYCIE TME:

The value you digit willde termine s the pause time ofthe beltsaftera tray hasbeen
filed (automatic re-startofbelts) .

¢ NUMBEROFTRAYS:

The numberyou digit wildetermine how many traysofthatrecipe you wilproduce in
automatic mode.

e TRAY EDGE
The value you digit willdetermine the distance from the tray edge to the first de posit.

e ROW SPACE
The value you digit willdetermine the space between each row ofbisc uits.

e HORIZONTALDOUGH DETACHMENT
ON/OFFenables, disablesthe horzontaldough detac hment.

¢ PATUSE BEFO RE SUCTIO N:
The machine pausesbefore the suction phase starts. Thispause durationcan be set.

e DOSING THE FIRSTEXTRUSIO N

This value -expressed in +%- can be set. kisused to modify the dosing ofthe fist
extrusion ofeach tray.

e SUCTION PHASEATTHEEND OFA TRAY

Thisvalue -expressed in %-canbe set. kisused to increase the duration ofthe suction
phase afterthe lastextrusion ofeach tray.

¢ CYCIEACCEIERATION
ON/OFF, enables/disablesthe cycle acceleration func tion.
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Machine programming

FIXED STRAIG HTNO ZZIES WITH ROTATION

¢ N°OFROWS

The value you digit mustbe equalto the numberofrowsofbiscuits thatcan fit onto
one tray.

e RETARD MO VEMENTS:

Thhe value you digit will dete rmine the quantity of dough that wilbe deposited
before the nozzle start to rotate.

¢ EXTRUSION TIME:

The value you digit willdetermine how much dough willbe extruded (bisc uit size ).

e DEPOSIIING SPEED:

The value you digit (from 1 to 100) wilde termine the speed at which the dough wil
be extruded (speed ofrollers) and consequently also the size of the bisc uit.

¢ NOZZIEROTATING TIME:
The value you digit wildetermine forhow long a time the nozzles willrotate.

e NOZZIEROTATING SPEED:

The value you digit (from 1 to 100) will determine the speed at which the nozzle wil
o tate during the nozzle rotating time.

e SUCTON TME:

The value you digit wildetermine the suction time (quantity of dough) that willbe
sucked backup the nozzle aftereach deposit.

e SUCTION ON/OFR

When the suc tion is O FF, the suction will start when the tray dropsdown aftereach
deposit (DOUGHDETACHMENT). K the suction is ON the tray conveyortable wil
drop (DOUGHDETACHMENT) only afterthe suction hasbeencompleted.

e REPEATCYCIETME

The value you digit willde te rmine s the pause time ofthe beltsaftera tray hasbeen
filed (automatic re-start ofbelts).

e NUMBEROFTRAYS:

The numberyoudigit wildetermine how many traysofthatrecipe you wilproduce
in automatic mode.

e TRAY EDGE

The value you digit willdetermine the distance the tray wiladvance (distance =
from tray edge to fist deposit) before the first ow ofbiscuitsis deposited.

e ROW SPACE
The value you digit willde termine the space between each row ofbisc uits.

e HORIZONTALDOUGH DETACHMENT
ON/OFFenables, disablesthe horizontaldough detac hment.

e PAUSE BEFO RE SUCTION:
The machine pausesbefore the suction phase starts. Thispause durationcanbe set.

Bisky
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e DOSING THE FIRSTEXTRUSION
This value -expressed in +%- can be set. Eisused to modify the dosing ofthe first
extrusion ofeach tray.

ﬂ e SUCTION PHASEATTHEEND OFA TRAY
This value -expressed in %- canbe set. Eisused to increase the duration of the
suc tion phase afterthe last extrusion ofeach tray.
o
S—

e CYCIEACCEIERATION
ON/OFF, enables/disablesthe cycle acceleration func tion.
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Machine programming

FIXED STRAIG HTNOZZIES & HORIZONTALTRAY MOVEMENTFOR
IONG BIScUIT

N° OFROWS

The value youdigit mustbe equalto the numberofrowsofbiscuitsthatcan fit onto
one tray.

e RETARD MO VEMENTS:

The value you digit willdetermine the quantity of dough that wilbe deposited
before the nozzle start to otate.

e BISCUITIENG TH:
The value you digit will de te rmine the bisc uit length (in mm).

e TRAY ADVANCING SPEED:

The value you digit will de te rmine the speed at which the tray wiladvance forthe
bisc uit length imposed.

¢ REIURN IAYERIENGTH:

The value you digit willdetermine the length (in mm.) ofthe retum layeron top of
the first layer.

e HORIZONTALDOUGH DETACHMENT

ON, OFFenablesthe horizontaldough detac hment.

¢ EXTRUSION TIME
The value you digit willdetermine how much dough willbe extruded (bisc uit size ).

e DEPOSIIING SPEED:

The value you digit (from 1 to 100) willde termine the speed at which the dough wil
be extruded (speed of rollers).

e SUCTION TME

The value you digit willde te rmine the suction time (quantity of dough) that willbe
sucked backup the nozzle aftereach deposit.

e SUCTION ON/OFE

lIlvalore impostato in questo parametro determina, in posizione OFF, la fase di
antigocciolamento contemporaneamente alla fase distacco pasta.

In posizione ON, viene eseguita la fase diantigocciolamento prima dieffettuare la
fase distacco pasta.

e REPEATCYCIETME

Ilvalore impostato in questo parametro determina lnumero disecondi prima di
ripartire automaticamente conla lavorazione diun’altra teglha.

e NUMBEROFTRAYS:

The numberyoudigit willde termine how many traysofthatrecipe youwilproduce
in automatic mode.

e TRAY EDGE

Ilvalore impostato in que sto parametro determina lo spazio mn mm tra ilbordo della
teglia e 1 primo biscotto.

e ROW SPACE

Ilvalore impostato in questo parametro determina lo spazio in mm tra un bisc otto e
Taltr.

Bisky
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2
B8

¢ PAUSE BEFO RE SUCTIO N:
The machine pausesbefore the suction phase starts. Thispause duration canbe set.

e DOSING THE FAIRSTEXTRUSION
This value -expressed in +%- can be set. Eisused to modify the dosing of the first
extrusion ofeach tray.

e SUCTION PHASEATTHEEND OFA TRAY
This value -expressed in %-can be set. kisused to increase the duration of the
suction phase afterthe last extrusion ofeach tray.

e CYCIEACCHEERATION
ON/OFF, enables/disables the cycle acceleration func tion.

Bisky
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= ? FIXED STRAIGHTNOZZIES & VERTICALTRAY MOVEMENTFOR
" PYRAMID SHA PED BISC UIT
 §
e N°OFROWS
@ The value you digit mustbe equalto the numberofrowsofbiscuits that can fit onto

one tray.

e TABIEDESCENDING TIME

The value you digit wildetermine the speed ofdescend ofthe tray forthe distance
between maximum table height and minimum table height.

e RETARD MO VEMENTS:
'.-"",' The value you digit wildetermine the quantity of dough that wilbe deposited
before the nozzle start to rotate.

+ e EXTRUSION TIME
) The value you digit wildetermine how much dough wilbe extruded (bisc uit size).

e DEPOSIIING SPEED:

Lt The value you digit (from 1 to 100) willdetermine the speed at which the dough wil
be extruded (speed of rollers).

e SUCTION TIME

?. The value you digit willde termine the suc tion time (quantity of dough) that willbe
‘; sucked backup the nozzle aftereach deposit.

e SUCTION ON/OFE

IWhen the suc tion is OFF, the suc tion will start when the tray dropsdown aftereach
deposit (DOUGHDETACHMENT). I the suctionis ON the tray conveyortable willdrop
(DOUGHDETACHMENT) only afterthe suction hasbeencompleted.

e REPFATCYCIE TME:

The value you digit wildetermmine s the pause time ofthe beltsaftera tray hasbeen
filed (automatic re-start ofbelts).

e NUMBEROFTRAYS:
\ The numberyou digit wildetermine how many traysofthatrecipe you wilproduce
C Y

in automatic mode.

e TRAY EDGE

Ilvalore impostato in questo parametro determina lo spazio in mm tra iibordo della
teglia e lprimo biscotto.

e ROW SPACE

,.,_..1 Ilvalore impostato in questo parametro determina lo spazio in mm tra un biscotto e
' J Taltro.
¢ HORIZONTALDOUGH DETACHMENT
z ON/OFFenables, disablesthe horzontaldough detachment.
'ﬁ.f= e PAUSE BEFO RE SUCTION:
}_‘E, The machine pausesbefore the suction phase starts. Thispause duration canbe set.
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e DOSING THE FAIRSTEXTRUSIO N
This value -expressed in +%- can be set. kisused to modify the dosing of the fust
extrusion ofeach tray.

e SUCTION PHASEATTHEEND OFA TRAY
ﬂ This value -expressed in %-canbe set. kisused to increase the duration ofthe
suc tion phase afterthe last extrusion ofeach tray.
e
Sy

e CYCIEACCEHEERATION
ON/OFF, enables/disables the cycle acceleration func tion.
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Machine programming

STRAIG HTNO ZZIES WITH ROTATION AND VERTICALTRAY MO VEMENT

e N° OFROWS:
The value you digit must be equalto the numberofrowsofbiscuits thatcan fit onto
one tray.

e TABIEDESCENDING TIME

The value you digit wil determine the speed ofdescend ofthe tray forthe distance
between maximum table height and minimum table height.

e RETARD MO VEMENTS:

The value you digit willde te rmine the quantity of dough that wilbe deposited
before the nozzle start to otate.

e EXTRUSION TME

The value you digit wil de termine how much dough willbe extruded (bisc uit size ).

e DEPOSITING SPEED:

The value you digit (from 1 to 100) willdetermine the speed at which the dough wil
be extruded (speed ofrollers).

e NOZZIEROTATING TIME:

The value you digit wildetermine forhow long a time the nozzles willrotate.

e NOZZIEROTATING SPEED:
Ilvalore impostato in questo parametro determina,con un valore da 1a 100 Ia
velocita dirotazione deibeccucci

e SUCTION TIME:

The value you digit wilde te rmine the suction time (quantity ofdough) that willbe
sucked backup the nozzle aftereach deposit.

¢ SUCTION ON/OFE

When the suction is OFF, the suction willstart when the tray dropsdown aftereach

deposit (DOUGHDEIACHMENT. K the suction isON the tray conveyortable wildr p
(DOUGHDETACHMENT only afterthe suction hasbeencompleted.

e REPEATCYCIETME:

The value you digit wildetermine s the pause time ofthe beltsaftera tray hasbeen
filled (automatic re-start ofbelts).

e NUMBER OFTRAYS:

The numberyou digit wildetermine how many traysofthatrecipe you wilproduce
in automatic mode.

e o« TRAY EDGE

The value you digit wildetermine the distance the tray wiladvance (distance =
from tray edge to fist deposit) before the first ow ofbiscuitsisdeposited.

e ¢« ROW SPACE
The value you digit wildetermine the space between each row of bisc uits.

Bisky
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Machine programming

e HORIZONTALDOUGH DEIACHMENT
ME ON/OFFenables, disables the horzontaldough detachment.
\ -$= « PAUSEBEFORESUCTION:
i The machine pausesbefore the suction phase starts. Thispause durationcanbe set.

e DOSING THE FIRSTEXTRUSIO N
This value -expressed in +%- can be set. kisused to modify the dosing of the fust
extrusion ofeach tray.

ﬁ + SUCTION PHASEATTHEEND OF A TRAY
This value -expressed in %-can be set. Eisused to increase the duration ofthe suction

hase afterthe last extrusion ofeach tray.

‘: p y

e CYCIEACCEHEERATION
ON/OFF, enables/disables the cycle acceleration func tion.
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STRAIG HTNOZZIES WITH ROTATION & HORIZONTALTRAY
MOVEMENTFORIONG BISCUIT

e N° OFROWS

The value you digit mustbe equalto the numberofrowsofbiscuitsthatcan fit onto
one tray.

e RETARD MO VEMENTS:

The value you digit willdete rmine the quantity of dough that wilbe deposited
before the nozzle start to rotate.

e BISCUITIENG TH:
The value you digit will de te rmine the bisc uit length (in mm).

e TRAY ADVANCING SPEED:

The value you digit will de te rmine the speed at which the tray wiladvance forthe
bisc uit length imposed.

* REIURN IAYER IENG TH:

The value you digit willde te rmine the length (in mm.) ofthe retum layeron top of
the first layer.

e HORIZONTALDOUGH DETACHMENT
ON, OFFenablesthe horizontaldough detac hment.

¢ EXTRUSION TIME
The value you digit willdetermine how much dough willbe extruded (bisc uit size ).

e DEPOSITIING SPEED:

The value youdigit (from 1 to 100) wilde te rmine the speed atwhich the dough wil
be extruded (speed of rollers).

e NOZZIEROTATING TIME

The value you digit wildetermine forhow long a time the nozzles willrotate.

e NOZZIEROTATING SPEED:

lIlvalore impostato in questo parametro determina, con un valore dal a 100 Ia
velocita dirotazione deibeccucci

e SUCTION TME

The value you digit willdete rmine the suction time (quantity of dough) that willbe
sucked backup the nozzle aftereach deposit.

e SUCTION ON/OFE:

lIlvalore impostato n questo parametro determina, in posizione OFF, la fase di
antigocciolamento contemporaneamente alla fase distacco pasta.

In posizione ON, viene eseguita la fase diantigocciolamento prima dieffettuare la
fase distacco pasta.

e REPEATCYCIETME

lIlvalore impostato n questo parametro determina lnumer disecondiprima di
ripartire automaticamente conla lavorazione diun’altra tegla.

e NUMBER OFTRAYS:

The numberyou digit wildetermine how many traysofthatrecipe youwilproduce
in automatic mode.
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-y e TRAY EDGE
h lIlvalore impostato in questo parametro determina lo spazio in mm tra ilbordo della
tegla e lprimo biscotto.
e« ROW SPACE
Lﬁ?‘_h’ Ilvalore impostato in questo parametro determina lo spazio in mm tra un biscotto e
- Taltmw.
t_ e PAUSE BEFO RE SUCTIO N:
j_s The machine pausesbefore the suction phase starts. Thispause durationcanbe set.

e DOSING THE AIRSTEXTRUSIO N
& This value -expressed in +%- can be set. kisused to modify the dosing of the fust
extrusion ofeach tray.
E e SUCTION PHASEATTHEEND OFA TRAY
e
S—

Thisvalue -expressed in %- canbe set. Eisused to mcrease the duration ofthe suc tion
phase afterthe last extrusionofeach tray.

e CYCIEACCEERATION
ON/OFF, enables/disables the cycle acceleration func tion.
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Machine programming

OFF-CENIRE NOZZIES WIIH CONTINUO US ROTATION

e N°OFROWS

The value you digit must be equalto the numberofrowsofbiscuits thatcan fit onto
one tray.

¢ EXTRUSION TIME:
The value you digit willde termine how much dough willbe extruded (bisc uit size ).

e DEPOSIIING SPEED:

The value you digit (from 1 to 100) wildetermine the speed at which the dough wil
be extruded (speed of rollers).

e NOZZIEROTATING SPEED:

Ivalore impostato in questo parametro determina, con un valore da 1 a 100 la
velocita dirotazione deibeccucci

e SUCTON TIME

The value you digit willde termine the suction time (quantity ofdough) that willbe
sucked backup the nozzle aftereach deposit.

¢ SUCTION ON/OFR

When the suction is OFF, the suction willstart when the tray dropsdown aftereach
deposit (DOUGHDETAC HMENT). I the suction is ON the tray conveyortable wildrop
(DOUGHDEIACHMENT) only afterthe suction hasbeencompleted.

e REPEATCYCIETME

The value you digit willdetermine s the pause time ofthe beltsaftera tray hasbeen
filed (automatic re-start ofbelts).

e NUMBER OFTRAYS:

The numberyou digit willdeterrmine how many traysofthatrecipe you wilproduce
in automatic mode.

e TRAY EDGE

The value you digit wildetermine the distance the tray wiladvance (distance = from
trayedge to first deposit) before the fist ow ofbiscuitsisdeposited.

e ROW SPACE
The value you digit wilde termine the space between each row ofbisc uits.

¢ HORIZONTALDOUGH DETACHMENT
ON/OFFenables, disablesthe horzontaldough detac hment.

e PAUSE BEFO RE SUCTIO N:
The machine pausesbefore the suction phase starts. Thispause durationcanbe set.

e DOSING THE FIRSTEXTRUSIO N

This value -expressed in +%- can be set. Eisused to modify the dosing ofthe fist
extrusion ofeach tray.

e SUCTION PHASEATTHEEND OFA TRAY

This value -expressed in %- can be set. Eisused to increase the duration of the
suction phase afterthe last extrusion ofeach tray.

Bisky

05_Programmazione_en.fm



Machine programming

e ¢ CYCIEACCEIERATION
e ON/OFF, enables/disablesthe cycle acceleration func tion.

OFF-CENIRE NOZZIES WIIH G RADUATED ROTATION

"y e N° OFROWS
The value you digit must be equalto the numberofrowsofbiscuits that can fit onto

@ one tray.

* REIARD MO VEMENTS:

The value you digit wildetermine the quantity of dough that wilbe deposited
... before the nozzle start to rotate.

e EXTRUSION TIME

- ‘; The value you digit willdetermine how much dough willbe extruded (bisc uit size ).
£ E
e DEPOSITIING SPEED:
oy The value you digit (from 1 to 100) wilde termine the speed at which the dough wil
spesd be extruded (speed ofrollers).
e NOZZEROTATION ANGIE
ea" The value you digit willdetermine forhow many degreesthe nozzle willotate from
o 0° to 360°.
e INVERSEROTATING ANGIE:
Q The value you digit wilde te rmine the inverse rotation angle.
L + NOZZEROTATING SPEED:
Ivalore impostato in questo parametro determina, con un valore da 1a 100 la
ﬁ velocita dirotazione deibeccucci
L « INMALPOSITON OFNO ZZIES:
When this in ON the no zzle s will re tum automatic ally to the original starting point
0°

( aftereach deposit. The allowsyou to fit the half moon shaped biscuits nearerto
) each otherand consequently more biscuits can fit onto one tray.

NOTE The parameteris activated when producing half moon bisc uits
and allows you to fit more biscuits in the tray.

e SUCTION TIME

- . The value you digit willde termine the suc tion time (quantity of dough) that willbe
,‘4 sucked backup the nozzle aftereach deposit.
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e SUCTION ON/OFR

IWhen the suc tion is O FF, the suc tion willstart when the tray dropsdown aftereach
deposit (DOUGHDETACHMENT). If the suction is ON the tray conveyortable wildrop
(DOUGHDEIACHMENT) only afterthe suction hasbeencompleted.

e REPEATCYCIETME:

The value you digit wildetermmine s the pause time ofthe beltsaftera tray hasbeen
filed (automatic re-start ofbelts).

e NUMBER OFTRAYS:

The numberyou digit wildetermine how many traysofthatrecipe you wilproduce
in automatic mode.

e TRAY EDGE

The value you digit wildetermmine the distance the tray wiladvance (distance =
from tray edge to first deposit) before the fist ow ofbiscuitsisdeposited.

e ROW SPACE
The value you digit wil determine the space between each row ofbisc uits.

e HORIZONTALDOUGH DEIACHMENT
ON/OFFenables, disablesthe horizontaldough detachment.

e PAUSE BEFO RE SUCTION:
The machine pausesbefore the suction phase starts. Thispause duration canbe set.

e DOSING THE FIRSTEXTRUSIO N

This value -expressed in +%-can be set. kisused to modify the dosing ofthe first
extrusion ofeach tray.

e SUCTION PHASEATTHEEND OFA TRAY

This value -expressed in %-canbe set. Eisused to increase the duration ofthe
suc tion phase afterthe last extrusion ofeach tray.

e CYCIEACCEHEERATION
ON/OFF, enables/disablesthe cycle acceleration func tion.
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Y= OFF-CENTRENOZZIE TAILWIIH G RADUATED ROTATION
f
.(‘
Wy
. e N°OFROWS
Q The value you digit mustbe equalto the numberofrowsofbiscuitsthatcan fit onto
one tray.
<@ e RETARD MO VEMENTS:
— The value you digit willde te rmine the quantity of dough that wilbe depo sited
before the nozzle startto rotate.
e TABIE DESCENDING TIME
= The value you digit willdetermine the speed of descentofthe table during dough
e xtrusio n.
- + e EXTRUSION TME:
e The value you digit will determine how much dough willbe extruded (bisc uit size ).

e DEPOSIMING SPEED:
£ The value you digit (from 1 to 100) willdetermine the speed at which the dough wil
be extruded (speed of rollers).

e NOZZIEROTATION ANGIE

The value you digit wildetermine forhow many degreesthe nozzle willotate from
0° to 360°.

e NOZZIETAILROTATION ANGIE

The value you digit wildetermine by how many degreesthe nozzle willrotate in the
opposite sense to form the tailofthe products.

e NOZZIEROTATING SPEED:
The value you digit (from 1 to 100) willdete rmine the speed at which the nozzle wil
rotate during the nozzle rotating.

o  INIIALPOSIION OFNO ZZIES:
When thisin ON the nozzles will re tum automatic ally to the original starting point
) aftereach deposit.

NOTE The parameteris activated when producing half moon bisc uits
and allows you to fit more biscuits onto one tray.

e SUCTION TME

The value you digit willdete rmine the suction time (quantity of dough) that willbe
sucked backup by the nozzle aftereach deposit.

e SUCTION ON/OFR

When the suc tion is O FF, the suction willstart when the tray dropsdown aftereach
deposit (DOUGHDETACHMENT). K the suction is ON the tray conveyortable wil
drop (DOUGHDETACHMENT) only afterthe suction hasbeencompleted.
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e REPEATCYCIETME
The value you digit willdetermine s the pause time ofthe beltsaftera tray hasbeen
filed (automatic re-start of belts).

e NUMBER OFTRAYS:

The numberyou digit wildetermine how many traysofthatrecipe you wilproduce
in automatic mode.

e TRAY EDGE

The value you digit willde te rmine the distance the tray wiladvance (distance in
mm from tray edge to first deposit) before the fist row ofbiscuitsis deposited.

e ROW SPACE
The value you digit willdetermine the space (in mm) between each row ofbisc uits.

¢ HORIZONTALDOUGH DETACHMENT
ON/OFFenables, disablesthe horizontaldough detachment.

e PAUSE BEFO RE SUCTIO N:
The machine pausesbefore the suction phase starts. Thispause durationcanbe set.

e DOSING THE FIRST EXTRUSIO N

This value -expressed in +%- can be set. kisused to modify the dosing ofthe fist
extrusionofeach tray.

e SUCTION PHASEATTHEEND OFA TRAY

This value -expressed in %-canbe set. kisused to increase the duration of the
suc tion phase afterthe last extrusion ofeach tray.

e« CYCIEACCHERATION

ON/OFF, enables/disablesthe cycle acceleration func tion.

page 50

Bisky

05_Programmazione_en.fm



Machine programming

’; 23 OFF-CENTRE NOZZIES - MULII - IAYERS
Wy
. + N° OFROWS
Q The value you digit must be equalto the numberofrowsofbiscuits thatcan fit onto
one tray.
e TABIE DESCENDING TIME:
| — The value you digit wildetermine the speed ofdescent ofthe table during dough

e xtrusion.

¢ RETARD TIME AFIER DEPO SITFO R IRSTIAYER:

The value you digit wildetermine the amount of time the tray wil emain at the
maximum height whilst e xtruding before desc ending to the minimum height.

e DEPOSIIING SPEED:

The value you digit (from 1 to 100) wil determine the speed at which the dough will
be extruded (speed ofrollers).

e NOZZIEROTATING SPEED:

Ilvalore impostato in questo parametro determina, con un valore da 1a 100 1a
velocita dirotazione deibeccucci

e SUCTION TME

The value you digit willde termine the suc tion time (quantity of dough) that willbe
sucked backup the nozzle aftereach deposit.

« SUCTION ON/OFR

When the suc tion is OFF, the suction will start when the tray dropsdown aftereach
deposit (DOUGHDETAC HMENT). K the suctionis ON the tray conveyortable willdrop
(DOUGHDETACHMENT) only afterthe suction hasbeencompleted.

e REPEATCYCIETME

The value you digit wildetermine s the pause time ofthe beltsaftera tray hasbeen
filed (automatic re-start of belts).

e NUMBEROFTRAYS:

The numberyou digit wildetermine how many traysofthatrecipe you wilproduce
in automatic mode.

e TRAY EDGE

The value you digit wil determine the distance the tray wiladvance (distance =
from tray edge to first deposit) before the fist ow ofbiscuitsisdeposited.

Sop. ¢« ROW SPACE
The value you digit wildetermine the space between each row of bisc uits.

e HORIZONTALDOUGH DEIACHMENTE

z ON/OFFenables, disablesthe horizontaldough detachment.
“r= e PAUSE BEFO RE SUCTIO N:
j_v; The machine pausesbefore the suction phase starts. Thispause durationcanbe set.
gt e DOSING THE FIRST EXTRUSIO N

E This value -expressed in +%- can be set. kisused to modify the dosing ofthe first
extrusion ofeach tray.
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e SUCTION PHASEATTHEEND OFA TRAY
This value -expressed in %- can be set. kisused to increase the duration of the
suction phase afterthe last extrusion ofeach tray.

¢ CYCIEACCEIERATION
ON/OFF, enables/disablesthe cycle acceleration func tion.

Bisky
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OFF-CENIRE NOZZIES WITH HORIZONTALMO VEMENT (OVALSHA PE
BISC UIT

e N°OFROWS

The value you digit must be equalto the numberofrowsofbiscuits that can fit onto
one tray.

e RETARD MO VEMENTS:

The value youdigit willde te rmine the quantity ofdough thatwillbe deposited before
the nozzle start to rotate.

¢ EXTRUSION TIME

The value you digit wildetermine how much dough willbe extruded (bisc uit size ).

e DEPOSIIING SPEED:

The value you digit (from 1 to 100) wildetermine the speed at which the dough wil
be extruded (speed of rollers).

e NOZZIEROTATING TME

The value you digit (from 1 to 100) wildetermine the speed at which the nozzle wil
rtate (during the nozzle rotating time the table moves forward horizontally at the
speed pre-setin “Productfeeding speed”).

e NOZZIEROTATING SPEED:

The value you digit (from 1 to 100) wildetermine the speed at which the nozzle wil
rotate during the no zzle rotating time.

e TRAY ADVANCING SPEED:

The value you digit will determine the speed at which the tray wiladvance forthe
bisc uit length imposed.

e SUCTION TME:

The value you digit willde te rmine the suction time (quantity of dough) that willbe
sucked backup the nozzle aftereach deposit.

e SUCTION ON/OFF

When the suction is OFF, the suc tion willstart when the tray dropsdown aftereach
deposit (DOUGHDEIACHMENT). K the suction is ON the tray conveyortable wil drop
(DOUGHDEIACHMENT only afterthe suction hasbeencompleted.

e REPEATCYCIETME

The value you digit willde te rmine s the pause time ofthe beltsaftera tray hasbeen
filled (automatic re-start of belts).

e NUMBER OFTRAYS:

The numberyoudigit willdetermine how many traysofthatrecipe youwilproduce in
automatic mode.

e TRAY EDGE

The value you digit willde te rmine the distance the tray wiladvance (distance = from
tray edge to fist deposit) before the first ow of biscuitsisdeposited.

e ROW SPACE
The value you digit willde te rmine the space between each row of bisc uits.
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Machine programming

e PAUSE BEFO RE SUCTION:
The machine pausesbefore the suction phase starts. Thispause durationcan be set.

e DOSING THE ARSTEXTRUSION
This value -expressed in +%- can be set. Eisused to modify the dosing of the fust
extrusion ofeach tray.

e SUCTION PHASEATTHEEND OFA TRAY
This value -expressed in %- can be set. Eisused to increase the duration ofthe
suction phase afterthe last extrusionofeach tray.

e CYCIEACCEERATION
ON/OFF, enables/disables the cycle acceleration func tion.
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FO L] WIRECUTPROCESSING
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05_Programmazione_en.fm

¢ N° OFROWS

The value you digit mustbe equalto the numberofrowsofbiscuitsthatcan fit onto
one tray.

¢ EXTRUSION TIME

The value you digit wildetermine how much dough willbe extruded (bisc uit size ).

e DEPOSIIING SPEED:

The value you digit (from 1 to 100) wil determine the speed at which the dough will
be extruded (speed ofrollers).

¢ REVERSE PRO CESSING:

The value you digit willdetermine the c ut with the tray in forward position (OFF
position) and the cutin retreated position (ON po sition).

¢ CONTINUOUS CYCIE

When atthe beginning ofthe processing thisparameterissetto the ON position, the
filled tray rises and remains in high position until the last tray is finished, thatisto say
atthe end ofthe preset processing. Afterthis, it will re tum into itslowerposition. Fyou
setthisparameterto the OFFposition, the processing isstandard, that meansto say
with the table lowering aftereach dough e xtrusion.

« SUCTION TME:

The value you digit willdetermine the suction time (quantity of dough) that willbe
sucked backup the nozzle aftereach deposit.

¢ SUCTION ON/OFE

When the suc tion is OFF, the suction will start when the tray dropsdown aftereach
deposit (DOUGHDETAC HMENT). K the suctionis ON the tray conveyortable willdrop
(DOUGHDETACHMENT) only afterthe suction hasbeencompleted.

e REPEATCYCIETME

The value you digit willdetermine s the pause time ofthe beltsaftera tray hasbeen
filed (automatic re-start of belts).

¢ NUMBER OFTRAYS:

The numberyou digit wildetermine how many traysofthatrecipe you wilproduce
in automatic mode.

e TRAY EDGE

The value you digit wildetermine the distance the tray wiladvance (distance =
from tray edge to first deposit) before the fist ow ofbiscuitsisdeposited.

* ROW SPACE:

The value you digit wildetermine the space between each row of bisc uits.

e PAUSE BEFO RE SUC TIO N:
The machine pausesbefore the suction phase starts. Thispause durationcan be set.

e DOSING THE FIRSTEXTRUSIO N

This value -expressed in +%- can be set. kisused to modify the dosing ofthe first
extrusion ofeach tray.
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e SUCTION PHASEATTHEEND OFA TRAY

This value -expressed in %-canbe set. kisused to increase the duration of the
suction phase afterthe last extrusion ofeach tray.

e CYCIEACCEIERATION

ON/OFF, enables/disablesthe cycle acceleration func tion.

n g EP
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SPECIALFUNCTIONS : SIRAIG HTNO ZZIES - MULII- DRO P BISC UIT

e MULIIDROP SPACING:

The value you digit wildetermine the distance between one drop and the other
(see Fig. 5.2 Multi-drop biscuit .on page 58).

¢ N° OFDROPS:

The value you digit willde termine the numberofdrpsthe biscuit willbe composed
of.

NOTE K the numberofdrops (multi-drop biscuit) are increased whilst
the machine is extruding the value willbe valid only with the start
ofa new tray .

e N°OFROWS

The value you digit must be equalto the numberofrowsofbiscuits thatcan fit onto
one tray.

e RETARD MO VEMENTS:

The value you digit willde termine the quantity ofdough that wilbe deposited
before the nozzle start to otate.

e EXTRUSION TIME
The value you digit willdetermine how much dough willbe extruded (bisc uit size ).

e DEPOSIIING SPEED:

The value you digit (fom 1 to 100) willdetermine the speed at which the dough wil
be extruded (speed ofrollers).

e NOZZIEROTATING TME

The value you digit willdetermine forhow long a time the nozzles will rotate.

e NOZZIEROTATING SPEED:

Ilvalore impostato in questo parametro determina, con un valore da 1 a 100 Ia
velocita dirotazione deibeccucci

e SUCTION TME

The value you digit willde termine the suction time (quantity ofdough) that willbe
sucked backup the nozzle aftereach deposit.

¢ SUCTION ON/OFE

When the suction is OFF, the suction willstart when the tray dropsdown aftereach
deposit (DOUGHDETAC HMENT). K the suction isON the tray conveyortable wildrop
(DOUGHDEIACHMENTD only afterthe suction hasbeencompleted.

e REPEATCYCIETME
The value you digit wildetermine s the pause time ofthe beltsaftera tray hasbeen
filed (automatic re-start of belts).

¢ NUMBER OFTRAYS:
The numberyou digit wildetermine how many traysofthatrecipe youwilproduce
in automatic mode.
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e TRAY EDGE
The value youdigit willde te rmine the distance the tray wiladvance (distance =from
tray edge to fist deposit) before the fist ow of biscuitsisdeposited.

e ROW SPACE:
"j?"-, The value you digit wildetermine the space between each row of bisc uits.
-

e HORIZONTALDO UGH DEIACHMENT
Hi ON/OFFenables, disablesthe horzontaldough detachment.

e PAUSE BEFO RE SUCTION:
The machine pausesbefore the suction phase starts. Thispause durationcan be set.

¢ DOSING THE FIRST EXTRUSIO N
This value -expressed in +%- can be set. kEisused to modify the dosing of the fust
extrusion ofeach tray.

W

ﬁ e SUCTION PHASEATTHEEND OFA TRAY
P
S

This value -expressed in %- can be set. Eisused to increase the duration of the
suction phase afterthe last extrusionofeach tray.

¢ CYCIEACCEIERATION
ON/OFF, enables/disablesthe cycle acceleration func tion.

Fig. 5.2  Multi-drop biscuit .

Spazio gocce

—— N.Gocce
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als . . . o
U‘Q Special func tions : Off-centre nozzles zig-zag shaped bisc uit
) « N° OFROWS
% The value you digit must be equalto the numberofrowsofbiscuits thatcan fit onto
one tray.
. « RETARD MO VEMENTS:
! The value you digit willdetermine the quantity of dough that willbe deposited
before the nozzle start to otate.
- +
e ¢ EXTRUSION TME
The value you digit wildetermine how much dough willbe extruded (bisc uit size ).
";w‘ + DEPOSITING SPEED:
The value you digit (fom 1 to 100) willdetermine the speed at which the dough wil
be extruded (speed ofrollers).
. % + NUMBEROFZIG-ZAGS:
' The value you digit wildetermine how many zig-zags the bisc uit wilbe composed
of.

e NOZZIEROTATION ANGIE

The value you digit wildetermine forhow many degreesthe nozzle wil otate from
0° to 360°.

e NOZZIEROTATING SPEED:

Ilvalore impostato in questo parametro determina, con un valore da 1a 100 Ila
velocita dirotazione deibeccucci

] e ZIG-ZAG SPACING:

' The value you digit wildetermine the space (in mm.) between one zig-zag.

P2 + TRAY ADVANCING SPEED:
— The value you digit willdetermine the speed at which the tray wiladvance in order
to create a space between one zig-zag and another.
« SUCTION TME:
The value you digit wildetermine the suction time (quantity ofdough) that willbe
sucked backup the nozzle aftereach deposit.
¢ SUCTION ON/OFEF
When the suc tion is O FF, the suction willstart when the tray dropsdown aftereach
deposit (DOUGHDEIAC HMENT. K the suctionis ON the tray conveyortable willdrop
(DOUGHDETACHMENT only afterthe suction hasbeencompleted.
e REPEATCYCIETME
The value you digit wildetermine s the pause time ofthe beltsaftera tray hasbeen
filled (automatic re-start of belts).
{ « HORIZONTALDO UG H DEIAC HMENT

ON, OFFenablesthe horizontaldough detac hment.
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e NUMBEROFTRAYS:

The numberyou digit willdetermine how many traysofthatrecipe you wil
produce in automatic mode.

e TRAY EDGE

The value you digit willdete rmine the distance the tray wiladvance (distance =
from tray edge to fist deposit) before the first ow ofbiscuitsis deposited.

e ROW SPACE
The value you digit willdete rmine the space between each row ofbisc uits.

¢ PAUSE BEFO RE SUCTION:

The machine pausesbefore the suction phase starts. Thispause durationcan be
set.

e DOSING THE FIRSTEXTRUSIO N

This value -expressed in +%- can be set. Eisused to modify the dosing of the fust
extrusion ofeach tray.

e SUCTION PHASEATTHEEND OFA TRAY

This value -expressed in %-canbe set. Eisused to increase the duration ofthe
suc tion phase afterthe last extrusion ofeach tray.

e CYCIEACCEERATION
ON/OFF, enables/disablesthe cycle acceleration func tion.

Fig. 5.3  Rotary nozzle plate showing nozzle positions for zig-zag biscuit

Schema d posizionamento beccuccl fuon centro per lavorazione biscofto o Zig-Zag

disegno per Duero 400-440-600 plastra beccuccl girevole a n. 6-7-% uscite
vista dalfatto con angolo di rotazions beccucel = 50

. - i S e o Fa Y Fan'
() () () Opa) Op
M

_ lotoinserimento teglia

page 60

Bisky

05_Programmazione_en.fm



Use DL

Chapter 6 Use

NOTE When reading this chaptermake reference to the drawings on the contiol
panel (Chapter4 Operatorinterface).

6.1 Dangerous areas and residual risks during the use

Dangemwuszonesand residualrsksisdescribed.

6.2 Operators qualification

The machine operation mustbe camied out exclusively trained operators, qualified and
authorised afterhaving studied and understood the information regarding this mac hine.

6.3 Working area

In Fig. 6.7 Working areaa page 62 the safe working area where the operatorcan workare
underined.

The Bisky are machinesthatneed to be operated constantly by an operator. Once the
machine hasbeen programmed and the desired numberoftraysare been filled in the
automatic mode, the operatormust remain present to remove the filed trays, which are
discharged on the controlpanelside orthe opposite side, according to the program. On
the Bisky the controlposition is situated on the controlpanelside. On thistype of mac hine it
ispossible to operate the machine with one ortwo operators, one operator when the tray
retums to the controlpanelside, and two if the tray ismade to exit on in the opposite

dire c tion.

NOTE During the nommal func tioning of the machine it is forbidden to introduce
strange objects othertan the trays underthe extrusion rollers.

BEW ARE Neverintroduce objects otherthan trays on the conveyorbelt, and never

underno circumstances lean on the conveyor.
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Fig. 6.1  Working area

6.4 Func tioning methods

The Bicky can function in the following ways:
1. In an automatic way, by camrying out the programming on the screen, and all the
safety'sactive .

2. In a manual way, by completing one working cycle and after the machine has
stopped, the operatormustonce again push the STARTbutton .

6.5 Starting of the machine

Starting procedures:

1. Tum the main doorblock switch positioned in the backbottom doorofthe machine
clockwise so thatitisin the position 1 (IG).

2. Push the RESET This button is to be pressed each time the machine is switched on,
and after an emergency has been activated. By pressing this button the siren is
silenced and the machine isprepared foranotherstart

BEW ARE If the RESETbutton is pressed whilst an emergency is still activated the siren
willbe silenced butthe red emergency waming light will continuo flicking. In
orderto resetthe machine and prepare it foranotherstart the emergency
button orguard mustbe closed in nommal safety working conditions .

3. Push the STARTbutton once you have selected the desired biscuitto be produced .
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6.6 Starting of the machine

Forthe nomalfunc tioning ofthe machine you must proceed asfollows:

1. Tum the main doorblock switc h (IG) to position 1, this switc h is found on the backbottom
guand;

2.Push the button RESET.
3.Push START.

6.7 Emergency stop

T stop the machine incase ofan emergency you must push the button EMERGENCY (21)
positioned on the main controlpanelofthe machine:

¢ The machine will stop.

e The emergency button will remain blocked.

NOTE The emergency's act exclusively on the frequency controller (inverte ), and
noton the main electrical powersupply of the machine. It is therefore not
possible to canry out maintenance on the machine unless the main poweris
excluded from the machine by tuming the main doorblock switch (IG)
placed on the back bottom guard.

6.8 The re-starting of the machine afteran emergency has
been activated

Determine the cause forthe emergency stop and eliminate the dange o us situa tio n.
Extract the EMERGENCY button (21).

Push the RESETDb utto n.

Push the STARTb utton.

HWDN =
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6.9 Description of the procedures.

Switc hing on the machine, the display will show the home page :

=73 BISKY 600

LEIN SRL +39 0T 000307 « 30 DG 071 12

Feld 1 displaysname and numberofthe recipe being currently in proc e ss.
Pressbutton 2 to accessthe machine menu pages.
Pressbutton 3 to accessthe alarm display page.

Pressbutton 4 to accessthe page where the language forthe operatorpanelcanbe
selected among one ofthose present.

Alarmm pages

Pressbutton 3 to display the machine synoptic image (fig. a) which indic atesthe alamm
present and then, pressthe "Alarms" button to display the page with the table with the
specification ofthe alarms triggered (Fig.b)..

- Griglia sollavata_
- Inde rvenio folocallube: ripari aperii

- Presenza Tramoggia

= Presanza beccucci

- Pulsant® a fungo pramuio
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Menu page
Press the Menu button to accessthe page shown here below :

8

Pressbutton 1to accessthe page ofrecipe management:load, edit,delete, etc.
Pressbutton 2to accessthe cunrentrecipe display page.

Pressbutton 3 to accessthe pagesformachine cycle management. These pagesare
protected by a password and only authorised qualified tec hniciansand the Manufac turers
specialised personnelare allowed to accessthese pagesbecause changing the mac hine
parameterscould cause damage to the machine orinjuries to persons.

Pressbutton 4 to accessthe service pageswhich enable the manualmovementsofsome
groupsofthe machine.

Pressbutton 5to accessthe pagesofoperatorinformation: the machine'scountersare
displayed.

Pressbutton 6 to retum to the main page.
Pressbutton 7 to accessthe alamm display page.

Pressbutton 8 to accessthe password insertion page.
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Service pages

Fist page
Pre ss the Service button to accessthe page shown here below: :

Feld 1 allowsthe type ofhead to be chosen according to the type of processing to cany
out: " Rollerhead"or"Pump head"(optionalextra)

In field 2 the value fornozzle positionreference issetto zero (in the off-c entre nozzle type of
processing) so asto allow comectoperation by fixing the start point.

In field 3 the mllerscan be timed so asto dismantle them during eithercleaning orhead
changing operations.

In field 4 youcandecide whetherthe tray unloading mustbe camied out towards the
operatorsside ortowardsthe standard side. This function isused atthe end ofthe working
process.

Bisky
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Second page
Pressbutton Next to display the following page:

Pressbutton 1 to command the rotation ofthe rolers. This function isused atthe be ginning
ofthe processing to fillup the chamberbetween the mllersand the head inorderto obtain
a perfect dough extrusion from the be ginning.

Pressbutton 2 to command the motation ofthe nozzlesso asto set and make them start
working.

Pressbutton 3 to move the conveyorforward and insert orunload the tray present.

Pressbutton 4 to raise orlowerthe conveyor.
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6.10 Recipe managementpages

Fom the main page pressthe Recipe button and the display willshow the following page:

MNOME F'I' E'I-I'.-I»IH ;

m BECCUCC FISS!

SALVA

ELENCO RICETTE

Use the buttons present to insert, copy, modify,load, save ordelete a recipe; with the List

button youcan display allthe recipesstored in the machine'sdatabase.

NOTE The machine's database can store up to a maximum of100 recipes.

New recipe
This button allowsa new recipe to be created.

|Pag 14 | @1 LAVORAZIONI
LAVORAZIONE PER LA MUOVA RICETTA

B v

£ o . e

The page with allthe possible typesofprocessing isdisplayed.

The varoustypesofprocessing are represented by some animationsofthe respective
devices.
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Presson the animation and the desired processing wilbe displayed on the fist page of
parame terinse rtio n.

The parameterswhich canbe setare identified by some iconson severalpagesand can
be displayed using buttons Next and Pre vio us.

NOTE T check the meaning of the icons consult “ Chapter 5 Machine programming’”.

Alldata conceming a recipe to be created canbe inserted eitherpressing on the iconof
individualparametersordirectly on the numeric field shown at the side; afterselecting an
icon, a numeric keyboard willbe displayed to insert the desired value.

At the end of the insertion, the folowing page willbe displayed:

MEMORIZZA RICETTA

BECCUCC FISSI

In field 1 you digit the name ofthe recipe.

In field 2 you digit the numberofthe recipe. T discoverthe fist frre numberyou can use,
pressbutton 4 "List of the recipes”, then close the list and assign the numberto the new
created recipe. Pressbutton 3 "Save"to store the recipe in the database memory.

Bisky page 69

06_Uso_en.fm



=3

DELAN Use

=

Inad a recipe
This button allows the data aboutstored recipesto be retrieved from the database.

Wumio riostta da carcans in o

[ KLl

Insert the numberofthe desired recipe and pressbutton Ioad.

NOTE To have the list of the stored recipes, c onsult the "List of the recipes" by
pressing the dedicated button.

NOTE Once allthe data ofa recipe has been loaded into the database, the
machine will canry out the following processing according to the preset
data.

Copy a recipe
This button allows the data aboutstored recipesto be retrieved from the database and
copied into a new recipe.

Insert the numberofthe recipe to copyin field 1 and the numberofthe new recipe in field
2, then pressbutton 3 "Copy".

NOTE To have the list of the stored recipes, consult the "List of the recipes" by
pressing the dedicated button.
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Kdita recipe
This button allows the data aboutstored recipesto be retrieved from the database and
accessthe setting pagesand modify various different parameters.

In field 1 digit the numberofthe recipe to be modified, then press button 2 "Mo dify".

NOTE To have the list of the stored recipes, consult the "List of the recipes" by
pressing the dedicated button.

You have entered the parameterspagesfrom where you can modify the recipes. In the
lastpage pressbutton "Save"to confirm the modificationsmade.

Delete recipes
This button allows the data aboutstored recipesto be cancelled from the database.

CAMCELLA RICETTA

Humeam cetta da

In field 1 digit the numberofthe recipe to be deleted, then pressbutton 2 "Delete "

NOTE To have the list of the stored recipes, c onsult the "List of the recipes" by
pressing the dedicated button.

NOTE The recipe is going to be definitively deleted from the database and can no
longerbe called up.
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6.11 Switc hing off the machine

Switc hing off procedure :

1. Push the SIOP button (12);
2. Tum the main doorblock switch (IG) to position 0, the switch is placed in the back
bottom guard ofthe machine.

NOTE It is important to always clean the machine and the sunounding area after
each working shift.

6.12 Introduction ofthe tray

When introducing the tray on the conveyorbelt the tray mustbe lied against a side guide
(1) The guides makes sure the tray movesforwardsin a straight manner.

Fig. 6.2  Tray side guide

Bisky
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6.13 Introduction of the rotary, fixed orwire cut plates

T make the platesreceive the motion from the machine and avoid damage durng the
processing, they mustbe comectly inserted into theirworking seat (1) so asto activate the
safety imit switc h (2); when the plate isin place, fixit by fastening the scre ws (3).

Fig. 6.3  Plate block

BEW ARE it is very important that the stop bolt (1) touches the aluminum plate (dove
tail shape) fixed to the main head.
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6.14 Wire cutoptional

Regolazione onzzontale e sostituzione delfilo ditaglio

The wire cutarch (pos. 1in fig. 6.4) iscomposed of a main struc ture on which a seriesof
supporting armsare assembled according to the numberofexits. The struc ture is also

complete oftwo wire tensioners, in orderto comectly tension the wire foran efficient
cutting.

Fig. 6.4  Wire cut
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Adjustment and replacement ofthe broken wire

™ replace the wire proceed asfollows: (The spare wire can be found in the machine tool
box).

1. Ioosenasmuch aspossible the two fixing nuts (1), these can be found on the two
wire tensionersin bronze.
2. Extract the steelwire (2) pre sent.

3. Insert one ofthe edgesofthe new steel wire into the hole at the centre of the fixing
nut and refix the knob so asto anchorthisedge.

4. Unloose the nut(7) located on the brasstension rod fastened on the extemalleverof
the device.
5. Insert the free edge ofthe wire in the holesofthe wire cutdeviceslevers.

6. Now insert the wire edge in the hole atthe centre ofthe brasstension rod (6) making
sure thatit comes out from the hole in the rearend of the tension rod (6). Tum the
wire clockwise underthe washerfitted underthe nut(5) and gentlylockitin place.

7. Make sure that the wire is propery tensioned by tightening nut (4) first and nut (3)
after.

8. Whilst the wire is cutting, make sure that it is in perfect contact with the plastic
moulds.

NOTE This c ondition is important in orderto obtain comect c utting re sults.

BEW ARE In orderto obtain the comect cutting of the bisc uit the steel wire mustbe
tensioned conectly.
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Fig. 6.5  Horizontal positioning
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6.15 Dismantling the hopper

Foraccurate cleaning ofthe hopper(1), dismantle allits components.

™ do so, follow the instruc tions given below in orderto avoid possible damage to the
e quipme nt.

Fig. 6.6  Hopper

1. Make sure that the driving shafts -whic h transmit the mo tion to the rollers (2)- are
comectly positioned. Theirbearing section mustbe positioned asshown in the figure
below. Should the shaftsnotbe comectly fitted, move the rollersby hand until the
shaftsreach theircomect position.
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2. Extractthe protection coverofthe hopper(3)

3. Inosen and remove the fourfastening knobs (4) from the hopper.

4. Remove the hopper(5)

NOTE Be carefulbecause the hopper, according to the model, can weigh up to 20
Kg. Fyou are notsure thatyou can cany out this operation safely, ask
anotherperson to help you oruse the appropriate tools.

Bisky
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5. Remove the two hoppersupport (6)

6. Extract the shaftstogetherwith the rollers (7)
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7. Ioosen and remove the hoppersupport fastening knobs (8)

9. After cleaning operations, reassemble the hopper unit by repeating the above
described procedure in the opposite order.
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chapter 7 Mainte nance

7.1 Hygienic regulations to respect during the machine
cleaning and washing of the machine.

ATTENTION 'The operators responsible forthe washing and cleaning ofthe machine must
wearprotective and sterile clothing. The washing of the parts are to be
camied outin a room suitable forthese kind of operations, and according to
the local hygienic laws and re gulations.

We recommend the washing down with waternothotterthan 35 ° C and
detergent suitable to wash down fatand according to the EC re gulations.

7.2 Standard maintenance

Standard maintenance, are allthose operationsthatare camied outevery day by the
authorised personnel, such ascleaning ofthe machine generalinspection ofthe machine
to make sure the machine isin good and safe working order.

Operators qualific ation
The standard maintenance ofthe machine canbe camied outonce the authorized
personnelhasstudied and understood thispart of the manual

Cle aning

When canying outcleaning ofthe machine, make sure the mainelectricalpowersupply to
the machine hasbeen switc hed off, thisis done by removing the main plug from the wall
sprocket.

Forthe efficient func tioning ofthe machine we recommend thatthe machine iscleaned
daily, in particular:

¢ The machine mustbe cleaned aftereach working shift.

¢ 'The cleaning is to maintain the delicate parts in good working orderand to easily
visualise parts thatare loosened orwom due to the daily wearand tearordue to
abnomal faults.

NOTE Do notspray waterdirectly onto the control panel, electricalcabinetor
conveyorbelt assembly during the washing down of the machine.
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Cleaning ofthe nozzle plate
Fig. 7.1 Dismantling of the rotary nozzle plate

Dismantling stages ofthe plate and its ¢ le aning

1. Unscrew the nozzle faste ning nuts (1)..

2. Extractthe brassnozzlesupwards (2)..

CO00O00000 .
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3. Remove the 8 screws(3) which lock the cover(4) and the plate body togetherto the
no zzle s (5)..

4. Extractthe coverwith an upward movement (4)..

6

5. Remove the white Delin gearsand wash them withcare ata temperature nothigher
than 40°C..

6. After having completely dismantled the plate, clean it and then reassemble the
whole by following the same procedure in the opposite order.
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ATTENTION Once dismantled do not wash the bronze gears in wateras they are fitted
with ballbearings

ATTENTION Aftereach woxking shift it is important to wash and clean the rotary nozzle
plate in orderto ensure a easy and efficient movement ofthe mechanical
gears, and consequently the comect functioning of the machine.
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Cle aning ofthe wire cutplate
Fig. 7.2 Dismantling of the plate

Dismantling stages ofthe plate and its c le aning

1. Unscrew the no zzle faste ning nuts (1).

2
2. Extracttowards the Delin template (2).

3. After having completely dismantled the plate, clean it and then reassemble the
whole by following the same procedure in the opposite order.

e ;

!
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7.3 Cleaning method
ATTENTION Avoid the use of solvents thatcan damage synthetic materals. Do not use
petiol, naphtha, nitre-perchlorate diluent and tric hloroe thylene in particular..
Parts thatneed to be Instruments & detergents and method
cleaned
Stainle ss ste el Use waterand detergent, passoverwith cloth and dry
immediately after
Controlpanel Clean with a dry and softcloth
Eectricalparts Use a vacuum-cleanerto remove dirt and dust
Cle aning frequency
Frequency Parts to clean
Daily Extruding rollers
Daily Extruding mould, rotary nozzle plate orwire cut
mould ext
WeeKkly Controlpanel
Daily Conveyorbeltassembly
page 86
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7.4 Pogrammed maintenance

Standard maintenance, are allthose operationsthatare camied outby specialised and
authorised personnel Periodicalinspections, foreseen interventionsand maintenance that
are to be camed out undermaximum safety c onditions.

Operators qualific ation

The foreseen maintenance operationscanbe camied outonly in maximum safety
conditonsand by specialised and authorised personnel trained, qualified the authorised
personnelthathave read and fully understood this manualand this specific section.

Iubric ation
The following lubricantsare to be used on thismac hine :

e Grease type lubricants :
— Manualwith grease pump
— Manual with brush

Pernodical adjustments and check ups

Parts and theirnames that Safety con- Procedure
need periodical checking trol fre -
quency
Interdocking devices (micro- | Every 40 Checkthe efficient func tio ning
switc he s) ho urs
Emergency stop button Every 40 Checkthe efficient func tio ning
ho urs

Pernodical adjustments and check ups

Frequency Parts to lubricate and
grease

Mo nthly Conveyorbelt support-
ing rods

Mo nthly Mo tors

Mo nthly Eectricalparts

Mo nthly Body and steelcoverings

Mo nthly Airfiter
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Interve ntion frequency

Parts and theirnames Safety control frequency Procedure
thatneed periodical

checking

Conveyorbelt support- every 300 hours grease
ing rods(3)

Wire cut cams (2) every 300 hours grease
Nozzle motion gear(3) every 300 hours grease
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7.5 Dism antling of the conveyorbelts

On the conveyortable assembly there are partsthatare subjectto wearand teardue to
elevated working hours and stre ss:

e 'The belts (1)

1 2

¢ 'The toothed belt that transmits motion to the belts (2)

NOTE The belts can be dismantled in orderto be able replace them in case they
wearout. To do this loosen the scre ws (2) this will cause the aluminum roller
to loosen the tension on the belt, and conse quently the belt willbe able to
be removed by pulling it side ways. The screws (2) are also used to tension
and centre the belt on the rollers.

Bisky page 89

07_Manutenzione_en.fm



DL Maintenance

7.6 Scrapping and disposing of the machine

ATTENTION The materials used forbuilding the machine are non-biodegradable.
Dispose ofits components through a specialised centre.

Once the machine hasreached the end ofitstechnicallife, the machine mustbe
dismantled and scrapped morderforit notto be used any more in any way.

Emusthoweverbe made possible to use orrecycle the materialused to construct it.

NOTE The Manufacturerdoes not assume any responsibility foraccidents or injury
to persons orproperty due to the use ofsingle parts of the machine in other
circumstances oron machines that the parts are notintended for when
originally designed.

Procedure

DANGER The scrapping and dismantling of the machine mustbe camied outby
authorised personnelspecialised and trained for this spe cific woxk.

1. Switc h o ff the mac hine
2. Remove both the electricaland pneumatic supply to the machine:

a. Hectricalsupply; Remove the wiresthatsupply electricity by removing the wires
on the main terminal paying attention that the wiresare no longerlve.

3. Dismantle the following parts:
a. Eectricaland electronic parts
b. Non metalpartsand components

DANGER Hectricaland electronic parts are to be thrown away according to the local
laws and re gulations.

4. In case the machine is moved , make reference to the procedure described in the
relevant section ofthismanual
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NOTE The main body of the machine is constructed in aluminium struc ture and
stainless steel coverings.
The guardings are in shock-resistant ple xiglass.
The guarding overthe hopperis in stainless steel
The parts in contact with the dough are in stainless steel and aluminium anti
cordal
The belts in synthe tic rubber.
The electrical components are in plastic.

NOTE After dismantling the parts mustbe separated one from each otherand
eliminated accordingly and by authorised struc tures.

Re sidual risks afterdismantling ofthe mac hine
fthe dismantling procedure described in thismanualare strictly folowed, there isno riskof
residualparts afterthe dismantling operations.
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chapter s Adjusting the height of the dough
extrusion table

ATTENTION TCany outallthe adjustments inside the machine only afterhaving
disconnected the machine from both electric and pneumatic supply.

8.1 Height adjustment

Fig. 8.1  Adjustment handwheel

Use the handwheel(1) to adjust the height between the extrusion table and the product
outfeed point.

1. Tum the handwheelclockwise oranticlockwise to raise orlowerthe height
accordingly.

Use the reference indicator(2) to checkthe height of the table.

NOTE Determining the comectheight of the extrusion table is fundamentalbe itfor
the wire cut processing -to avoid any displacements of the biscuits on the
tray- orforthe nozzle processing -to grantregularshape to the bisc uits-.

NOTE For cut wire processing, itis ecommended to set the table to its top height.
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chapter 20 Attached List of documents

Document1l EC Conformity declaration

Document2 Eectricaldiagram
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