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Dear Customer

This Manual or Technical Guide is a part of the Product and its target is to show use and
maintenance of the cabinet. The operators have the responsibility of reading it and following the
instruction reported on it. No other use of the display cabinet is allowed other than indicated in this
manual.

This manual must be kept in good conditions and follow the cabinet during its entire operative
life until dismissing, in order to have all the information needed for maintenance of the qualitative
and safety standards.

The Firm will not assume any responsibility for damage to people, animals or things, caused
by failure to observe the indications reported on the present Manual or by uses of the equipment for
any purposes other than the ones for which it has been designed and sold.

For operator’s safety, all equipment devices must be kept in constant efficiency.
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1.3 TECHNICAL ASSISTANCE

In case of malfunctioning of the machine, before contacting technical assistance, try to fix the
problem following the troubleshooting guide reported in the chapter n.6.

If the problem cannot be fixed using the troubleshooting guide, contact the authorized
technical assistance using one of the following references:
e  Phone: 1.800.672.2784 | 510.441.0441
e Fax: 510.441.0401
e  Email: sales@clabona.com
Or using Internet web site: www.clabona.com | www.otl-usa.com

It is necessary to communicate to the technical assistance:
- Cabinet serial number (as described in the previous paragraph).
- Cabinet Model, as reported in the label.
- A detailed description of the problem encountered and of the interventions al right made to fix
it.

ATTENTION:
Don’t contact non-authorized technicians.
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2. DATA AND TECHNICAL CHARACTERISTICS

2.1 MAIN CHARACTERISTICS

Pastry Cabinet is intended for marketing and maintenance of products at temperatures not
below +4/+6°C, achievable in the refrigerated zone at environmental conditions not above Class 4 (
ambient temperature 30°C, Relative Humidity 55%) defined by European Standard UNI EN 23953-
2 par.5.3.1.3.

In case of Praline Cabinet (RP) this is intender for conservation and showing of Chocolate
products, at a temperature of +14/+16°C and at controlled relative humidity of 50%.

As “refrigerated zone” is intended the region of the cabinet under the main worktop,
highlighted by white lines on side glasses.

Cabinet thermal insulation with external ambient is obtained by Polyurethane Foam.

Cooling system is equipped with hermetic compressor. Condensation Units are installed on
the machine, in a vane housed in the basement or can be remote, within maximum 20mt of linear
pipes far from the cabinet. In this case, cabinet and unit are delivered separately and without
refrigerant.

WARNING:
Installation and Gas Charge of cabinets with remote groups must be made by the customer.
Please refer to the following chapters of the present manual.

The cabinet has an automatic defrosting system: at periodic intervals the cooling systems
stops and the ice on evaporator melts naturally.

The machine is equipped with an electronic control that manages the cooling system and the
automatic defrosting, heating elements (to avoid water condensation problems) and lights. User
interface is made by a 6-keys keyboard with a 3-digit display placed on the rooftop of the cabinet.

Front glass opens up with gas pistons that helps opening and sustain glass when opened.

If the cabinet has a reserve storage this is designed for conservation of product at temperature
not below +4/+6°C. The storage is connected to an independent condensing unit and is managed by
an additional electronic control. No automatic defrost is provided on storage.

The glass roof and the glass shelves are supported by pillars in Plexiglas; the roof can resist a
maximum weight of 10 kg, and the shelves can support a maximum weight of 20 kg.

WARNING:
Don’t put concentrated weight on the glass roof and shelves: risk of Break.
To avoid damages, distribute the weight evenly on the glass surface.
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2.2 PropucT CATEGORIES

RVS/RVC: Ventilated Refrigeration — Standard (S) or with Drawer (D).

RSS: Static refrigeration.

FVS: Soft Ventilated Refrigeration: additional agitators for moving air and
uniformating temperature.

FVSR: Soft Ventilated Refrigeration with Reserve (R).

RP: Praline (chocolate) refrigeration: +14/+16°C, 50% UR.

2.3 TECH DATA

o : = ; ey COMPRESSOR TOTAL
WEIGHT WORKING EVAPORATING GAS

MODELS [KG] SUPPLY TED, TR et :quzR P('?W | R
[wATT] [wATT]
KE2ARNSRVE | 250 | 22011760 | +as6 10 |[R404A | 1021 823
L4 E;;SIRVC 320 220/1/60 + 4/6 -10 R404A 1198 1098
KE2ARNSRYE 00 | 22011060 | +as6 10 | R404A | 1417 | 129
KT 24 RVS A30 300 220/1/60 +4/6 -10 R404A 1021 853
KT 24 RVS C30 300 220/1/60 +4/6 -10 R404A 1021 846
H116 KT 24 RVS A45 240 220/1/60 + 4/6 -10 R404A 1021 851
KT 24 RSS 2M 250 220/1/60 +4/6 -10 R404A 405 423
KT 24 RSS 3M 320 220/1/60 +4/6 -10 R404A 509 556
KT 24 RSS 4M 400 220/1/60 + 4/6 -10 R404A 610 634
KT 24 RP 2M 250 220/1/60 | +14/16 -10 R404A 1021 1198
KT 24 RP 3M 320 220/1/60 | +14/16 -10 R404A 1198 1760
KT 24 RP 4M 400 220/1/60 | +14/16 -10 R404A 1417 2146
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3. RECEIPT AND INSTALLATION

WARNING:
Before acceptance of the equipment, control the following:
e the package must be intact and the products haven’t to be damaged during transport;
e the shipped goods correspond to the order specifications;
¢ the presence and integrity of accessories;
¢ possible damages occurred on products must be reported on the transport document for
the compensation by the transport agency.

WARNING:
This product must be installed by qualified personnel. During installation the operators
involved must wear individual protection devices.

WARNING:

The installation of Remote Condensing Units (where available), must be performed by
qualified personnel, following the instruction reported on manual delivered with the
condensing unit itself and supplied by the factory.

3.1 LIFTING AND MOVEMENT

The product must be lifted by a transport vehicle using
transport pallets, in the following manner:

Position the forks at the level of the vehicle (e.g.
lorry).

Move forward with the transport pallet so as to
insert the forks under the cabinet.

Ensure that the cabinet is perfectly balanced on the

forks before lifting it (fig.2).

Fig.2

WARNING:

During the package wasting, using devices such as cutter could cause injuries to people or
damages to product.

In addition, avoid to smear against the product with metallic parts such as watches, buckles,
chains, rings and so on that could produces scratches.
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e  Position the cabinet on the ground.

o Lift the cabinet using the pallets as shown in figure 3. L

o Unscrew the screws that anchor the lists to the base \
(fig.3 pos. A) and remove the base (fig.3 pos. B). 21\

o Proceed in the same way to remove the other base. | I;ﬁ;_-:'_-'.\rx |
o The cabinet must be moved manually when on the (]
ground. ~

WARNING: TURN OVER OR SLIP DANGER ' : Y ’
Don’t lift the cabinet more than 10 cm above the B (A
ground..

3.2 POSITIONING

For a correct positioning follow these instructions:

o Position the cabinet in such a way as to leave sufficient
space for use and maintenance in conditions of safety as
foreseen by the UNIEN 292/2 norm point 6.2.1 and in
paragraph 2.6
o Ensure the existence of a suitable earthing plant as
foreseen by the European Norms.
o Once the cabinet is placed in the desired area, it must be
put horizontally through the adjustable feet (fig.4) Fig.4

WARNING:
Before positioning the cabinet, assure that the floor is suitable for supporting its
weight.

WARNING:

During positioning do not lean on or pull front and
side glasses, front and side panels: risk of damage
(see fig.5).

Fig.5
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3.3 ENVIRONMENTAL SPECIFICATIONS

When positioning the display cabinet take into
consideration that its operability is guaranteed in the
following environmental conditions: temperature <30°C and
relative humidity <55%. (class 4, UNI EN 23953-2).

It must also be checked that:

e there is sufficient circulation of air around the display
cabinet but not strong currents;

e the display cabinet is not near any hot air sources;

e the display cabinet is not exposed to direct sunlight;

e the cooling air grills of the condenser are not blocked
(fig. 6, pos.A);

e air conditioning or heating in the room are not directed onto the display cabinet.

Fig.6

The above-mentioned indications must be respected to prevent malfunctioning, which will not be
covered by the warranty.

WARNING:

During working operations, there is an air exchange between the cabinet refrigerating
system and the surrounding environment. For this reason don’t install the cabinet in
ambient subjected to pollution or having atmospheres with substances in concentration or
quantity out of the limits regulated by actual law for health care.

3.4 CANALIZATION

Before performing canalization check that the showcases are at the same height by adjusting
the special feet and that both showcases are laid flat, i.e. horizontally levelled.

Fig.7
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To carry out the showcase’s canalization proceed as follows (picture 7):
e insert pins n.1 and block them with screws n.2.;

pull the two cabinets and join them using pins n.1 as references;

block the pins on the second cabinet with screws n.2;

insert screws n.3 on both rooftops and block them with nuts;

insert screws n.4 on both bases and block them with nuts;

insert divider glass in its hole between the two cabinets;

3.5 PLUMBING CONNECTIONS

Only for cabinets having water-cooled condenser or mixed condensation, it is necessary to
connect the pipes of water inlet and outlet to the water supply. It is possible to recognize the inlet
pipe because it is covered with black thermal insulation.

WARNING:

Before switching the cabinet on, be sure that
the manual taps in the water line are open and
the water flows regularly. Then calibrate the
presso-static water valve in function of the
water external net pressure and temperature.

WARNING:

Use of not-decalcified water could case
irreparable damages to the system. Fig.s
Use exclusively filtered and decalcified water.

WARNING:

Inlet water pressure can’t exceed 10 bar.

Inlet water temperature shouldn’t exceed 20°C in order not to decrease machine’s
performances.

3.6 ELECTRICAL CONNECTIONS

Before installation, check that a suitable earth plant is present as envisioned by the regulations
in force in the country of sale. Check that the mains voltage is compatible with the features stated
on the plate positioned on the operator side of the display cabinet (see fig. 1). Also check that the
line upstream from the display cabinet is appropriately dimensioned to support the load of the
display cabinet itself.

WARNING:

Voltage fluctuation above 10% of the nominal voltage stated on the plate can cause
permanent damage to the compressor and other electro-mechanical equipment. In this case
they are not covered by the warranty.
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Respect national regulations for electrical installations.
Position the master switch in the OFF position.
The display cabinet is supplied with a 5-wire cable;

e Yellow-green = Earth

e Blue = Neutral

e Brown = Live (phase)

WARNING:
Never cut or remove the yellow-green cable mentioned above: risk of Electrical Shock

The three supply cables must be connected to the main network, which must be equipped with
an efficient earthing network, in accordance with the national and local norms (where existent) for
electrical installations and they must be suitable for the electrical absorption of the display cabinet.
Please refer to the table in correspondent chapter of the present manual, absorption column.

WARNING:

The electrical connection to the network must be carried out by means of the five wires
included, the central plant to which the cabinet is connected must also have a switch with
contact openings measuring at least 3mm and protected by fuses.

WARNING:
Apply an adequate anchoring method to the supply cable in the connection box, making
reference to the table outlined below.

NOMINAL SECTION [mm?]
NOM'NA'[‘A?URRENT FLEXIBLE CABLES | CABLES FOR EARTHING
[mm?] [mm?]

3 05 = 075 1 + 25
36 075 + 1 1 + 25
6+ 10 1 + 15 1 + 25
10 + 16 15 + 25 15 + 4
16 + 25 25 + 4 25 - 6
25+ 32 4 + 6 4 + 10
32+ 40 6 + 10 6 + 16
40 + 63 10 =~ 16 10 = 25

3.7 WATER DRAINAGE

If the cabinet is supplied with external drain pipes for collecting water deriving from
defrosting cycles or periodic cleaning, be sure to predispose adequate pipes connection to main
sewer.
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3.8 REMOTE COMPRESSOR(S) INSTALLATION

If condensing units are remote, they will be delivered on a separate crate. As standard these
condensing units are suitable for installation up to 20mt far from the cabinet: by this specification
different type of compressor will be delivered.

For installation, use and maintenance of remote condensing units please refer to the special
manual delivered with the unit itself.

3.9 RAw CABINET COVERING

In case of cabinet ordered with raw finishing it is necessary to design the front panel/Cover in
a way that the same can be removed easily in order to guarantee maintenance and technical service
on front glass opening system.

3.10 END OF SERVICE AND DISPOSAL

Packaging
Do not throw away of part of the display cabinet packaging but separate it according to the

type of material in question (cardboard, wood, steel, polyester, etc...) and dispose of it according to
the current laws in vigour in the country of use.

End of service of display cabinet
When the display cabinet has reached the end of its life span:
e Remove the refrigerant from the refrigerator circuit of the display cabinet.
e Empty it of all of the oil it contains
e Remove all of the rubber parts (e.g. O-ring, rubber trimming).
e Send it off to be scrapped.

Important information for the User for the Purpose and effect of the WEEE
Directive 2002/96/CE and subsequent amendments 2003/108/CE concerning
Waste Electrical and Electronic Equipment: this equipment has been marked with
the above crossed waste bin symbol.

The symbol of crossed waste basket reported on the machine or on the crate indicates that the
product at the end of its life must be picked up separately from other waste. The dispose of machine
must be done by specifically authorized WEEE disposal centre. User can find out information by its
dealer / agent / manufacturer.

Disposal of the product without respecting the mentioned directives and standards means the
application of sanctions provided for actual law.
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4. FUNCTIONING

4.1 GENERAL USE RULES

The machine is designed for conservation of products at a temperature set by the customer but
not below +4/+6°C.

Before introducing the product in the cabinet it is necessary to wait 60 minutes from the
cooling start-up, in order to permit to the system to reach setpoint temperature. This interval of time
could vary depending on environmental condition around the machine.

WARNING:

Displayed temperature is the value read by the cabinet probe: so this is the temperature of
the air used for refrigeration. For this reason it could be different than the temperature of the
conserved product.

WARNING:

The conserved product must be introduced in the refrigerated region using suitable
alimentary containers. If the conserved products exits from their containers, this cannot be
sold or used: it must be removed and wasted.

For the correct functioning of the cabinet, it is necessary to verify that, during its operations,
no ambient elements have an effect on its functioning; in particular it is necessary to control the
follow:

e Air circulation around the cabinet should be sufficient to guarantee the correct functioning
of the condenser (in case of inner condensing unit).

e For the same reason take care not to obstruct the back grid (staff’s side) and the front one (if
unit is on-board).

e No strong air currents or sources of hot air near the cabinet should interfere with inner
ventilation, direct responsible for ice-cream cooling and maintenance at low temperature:
this could lead to product melting.

e For the same reason eventual air conditioning or heating vents of the shop have not to be
directed to the cabinet and interfere with inner ventilation.

e Direct sun light shouldn’t hit the cabinet in any time. Sun radiation could damage the
conserved product.

WARNING:
In case of damage of the conserved product, this one cannot be used or sold: it must be
removed from the cabinet.

pag. 16



Pastry Cabinet KT 24 English

4.2 STARTUP

1. Operate the central electrical equipment’s main
switch.

2. Operate the showcase’s main switch behind the
back protection board. Remove the fixing screws
from the back board, as shown in picture 9 position
B, and set the main switch on the “1” position
(picture 9 position A) by activating the showcase’s
electrical power supply.

Fig.9

4.3 CONTROL BOARD

TASTIERA

T640 INOX BLUE
(183x38 mMm)

To visualise or change the set point. When programming this button is used to select a
parameter or to confirm a value.

This button is used during programming for going through the parameter codes or for
increasing their value.

If pressed and then released you will visualise the controlled section (LOC, SE2, ALL).

If pressed continually for 3 seconds this button allows you to gain access to the sections
menu.

This button is used during programming for going through the parameter codes or decreasing
their value.

Keep this button pressed for 3 seconds to start the manual defrosting cycle.

Use this button to turn the display cabinet lights on and off.

Turn the cooling system on/off.

Keys Combinations:

&
&

&  Pressand hold together for three seconds: enter the programming mode.

% Press and release together : exit from programming and return to temperature
+ k«

visualization.
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There are a series of luminous points on the display, the meaning of which you will find in the table below:

LED |Mode Function

# |ON Compressor on

# |FLASHING Programming phase (flashing with LED %)

% |ON Ventilator and evaporator active

% |FLASHING Programming phase (flashing with LED 1%5)

% |ON Defrosting active

% |FLASHING Dripping time underway
ALARM SIGNAL

@ |ON - In the “Pr2” programme it indicates that the parameter is also
present in “Prl”

4.4 VISUALIZE MINIMUM RECORDED TEMPERATURE

‘% Press and release key .
“Lo” message will be visualized on display, followed by the minimum temperature recorded.
Press again W key or wait 5 seconds in order to visualize standard read temperature.

4.5 VISUALIZE MAXIMUM RECORDED TEMPERATURE

‘% Press and release key A\
“Hi” message will be visualized on display, followed by the maximum temperature recorded.
Press again 4 key or wait 5 seconds in order to visualize standard read temperature.

4.6 RESET MINIMUM / MAXIMUM RECORDED TEMPERATURE

A

% In order to reset recorded temperatures, first visualize maximum/minimum recorded
temperature as described above, with keys 4 or .
Push SET button until the message “Rst” on display flashes three times.

+

4.7 SETPOINT VISUALIZATION AND CHANGE

@ ~ Press and release the SET key: Setpoint temperature will be immediately visualized.
~— Press and hold the SET button for more than 3 seconds to change setpoint value: the # led
starts to flash. Modify the value using ¥ and 4 keys. Memorize the new set value pressing
again SET button. The value will flash. Wait at least 15 seconds to exit from setpoint
programming mode.
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4.8 MANUAL DEFROSTING CYCLE

@ Press and Hold Defrosting Button for more than 3 seconds: the label “dF1” will appear on
~ display; push SET button to start defrosting.

4.9 STAND-BY FUNCTION

@ Pressing ON/OFF key, “OFF” will be displayed.
<"\ When OFF is displayed the machine enters the “Stand-by” mode and all loads and regulation
are disabled. Press again ON/OFF button to exit the Stand-by mode.

Note: During Stand-by mode the light switch is active.

4.10 LocAL ALARMS

Display | Cause State of Outputs
p1 Thermostat probe failure Output according to “ Con “ and “ COF
parameters
P2 Evaporator probe failure Unchanged
P3 Auxiliary probe failure Unchanged
HA High temperature alarm Unchanged
LA Low temperature alarm Unchanged
EE Memory anomaly
EAL Digital input alarm Unchanged
BAL Blockage alarm from digital input Regulation outputs deactivated
rtc Clock alarm Unchanged
rtF Clock alarm failure / not present Alarm output active, other outputs
unchanged.
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4.11 RESERVE CONTROL PANEL

TASTIERA

T640 INOX BLUE
(183x38 mMm)

To visualise or change the set point. When programming this button is used to select a
parameter or to confirm a value.

©

This button is used during programming for going through the parameter codes or for
increasing their value.

If pressed and then released you will visualise the controlled section (LOC, SE2, ALL).

If pressed continually for 3 seconds this button allows you to gain access to the sections
menu.

This button is used during programming for going through the parameter codes or decreasing
their value.

Turn the cooling system on/off.

ee

Keys Combinations

@ N @ Press and hold together for three seconds: enter the programming mode.

Press and release together : exit from programming and return to temperature
@ +@ visualization. ; Pros ; P

There are a series of luminous points on the display, the meaning of which you will find in the table below:

LED |Mode Function
# |ON Compressor on
# |FLASHING Programming phase (flashing with LED %)
ALARM SIGNAL
@ |ON - In the “Pr2” programme it indicates that the parameter is also
present in “Prl”
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4.12 RESERVE SETPOINT VISUALIZATION AND CHANGE

@‘ Press and release the SET key: Setpoint temperature will be immediately visualized.
<. Press and hold the SET button for more than 3 seconds to change setpoint value: the # led
starts to flash. Modify the value using N and 4 keys. Memorize the new set value pressing
again SET button. The value will flash. Wait at least 15 seconds to exit from setpoint
programming mode.

4.13 LocAL ALARMS

Display | Cause State of Outputs

P1 Thermostat probe failure ;)aurgpmu;; crzording to " Con *and * COF*
P2 Evaporator probe failure Unchanged

P3 Auxiliary probe failure Unchanged

HA High temperature alarm Unchanged

LA Low temperature alarm Unchanged

EE Memory anomaly
EAL Digital input alarm Unchanged
BAL Blockage alarm from digital input | Regulation outputs deactivated

rtc Clock alarm Unchanged

rtF Clock alarm failure / not present Alarm output active, other outputs unchanged.

4.14 HuMIDITY CONTROL FOR PRALINE (CHOCOLATE) CABINET

LED2 E.S. LED1

Compact Control XT 110 C

To display and modify target set point. In programming mode it selects a parameter or
confirm an operation.

SET To switch the instrument ON/OFF: if the function is enabled (par. onF=Yes), by pressing
the SET key for more than 4 sec the controller is switched OFF. To switch the instrument
ON again press the SET key.

In programming mode it browses the parameter codes or increases the displayed value.

<)

In programming mode it browses the parameter codes or decreases the displayed value.
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Keys Combination for XT110C

AN To lock or unlock the keyboard
SET + W  To enter the programming mode
SET + A\ To exit the programming mode

4.15 MEANING OF LEDs ON PRALINE CONTROL

There are a series of luminous points on the display, the meaning of which you will find in the table below:

LED MODE FUNCTION

i« ON Output relay enabled

LED1 FLASHING Programming phase (flashing with LED 2)

LED 2 FLASHING Programming phase (flashing with LED 1)

E.S. ON Energy saving activated by digital input
ALARM signal

@ ON In programming “Pr2” indicates the parameter is also present in
“Prl”

4.16 HUMIDITY SETPOINT VISUALIZATION AND CHANGE

SET Push and release the SET key to see the set point value: The value of the set point will be
displayed.
Hold pushed the SET key for 3 sec to change the set point value: the LED 1 & 2 start
blinking;
To change the set value push the = or .a arrows within 10 sec.
To memorise the new set point value push the SET key again or wait 10 sec.

4.17 LoCAL ALARMS FOR PRALINE CONTROL

Display Label Cause Outputs

“PFo” Probe broken or absence Alarm output ON; Output according to parameter “Sol”
“PFc “ Probe short circuited Alarm output ON; Output according to parameter “Sol”
“HA*“ Maximum alarm Alarm output ON; Other outputs unchanged

“LA“ Minimum alarm Alarm output ON; Other outputs unchanged

“EAL “ External alarm Output unchanged

“BAL” Serious external alarm Output OFF

4,18 STOPPING THE MACHINE

To stop the cooling system operate the switch, which is located behind the rear protection
panel. Position the master switch at “0” (fig.9) disconnecting the display cabinet power supply.
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5. CLEANING AND MAINTENANCE

WARNING:

All maintenance operations must be performed by expert qualified personnel.

Before performing any maintenance operation be sure that the cabinet is disconnected from
electrical supply.

WARNING:
Wait until hot parts have cooled down and reached ambient temperature to avoid burning
risk.

WARNING:
Wear suitable gloves during maintenance and cleaning operations to avoid contact with
metallic parts which could cause injuries.

5.1 ORDINARY MAINTENANCE: DAILY CLEANING

Daily cleaning operations can be performer by generic not-trained personnel. Glass and
working surfaces should be cleaned every day, at the end of the daily service of the shop.

WARNING:

During daily cleaning operations, remove completely the conserved product from the
cabinet. In case of possible contacts between the displayed products and not-alimentary
chemicals, the product should be removed and wasted: it can’t be used or sold.

Glass surfaces:

Clean glass surfaces (back door, front and side glasses, shelves and roof top) using a humid
sponge and a specific cleaner for glasses. Remove with care any residual of cleaners or chemicals,
drying with a soft cloth.

WARNING:

During moving glass cleaning operation, open and close them with great care
accompanying them until end of movement. Avoid to lean on movable glasses during
cleaning operations.

Plastic / Stainless Steel / Wood / Marble / Chromate surfaces:
Clean with a sponge or humid cloth, using water and/or neutral specific cleaners; wash and
dry with care using a soft cloth.

5.2 ORDINARY MAINTENANCE : WEEKLY CLEANING

Weekly cleaning operations can be performer by generic not-trained personnel.

Cabinet must be completely cleaned at least once a week, in order to eliminate dirt and to
defrost it completely. If the environment is hot and humid a more frequent cleaning is advised.
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Remove bottom panels for performing weekly cleaning, in order to get access to the bottom of
the basin.

Do the following:
1. Remove containers or trays with conserved product from the cabinet.
2. Turn off the cabinet and disconnect it completely from the electrical net.

WARNING:
Before performing any weekly cleaning operation, be sure that the cabinet is turned off and
completely disconnected from electrical net.

3. Remove internal movable panels. Clean the with care using neutral cleaners; wash them with
water and dry using a soft cloth.

WARNING:

Removing bottom panels you will get free access to the evaporators surfaces which are
sharp and could injury the staff: wear always suitable gloves when performing weekly
cleaning.

4. Use a humid sponge to remove any residual of conserved product and dirt from the basin.
Avoid using too much water that could damage electric components.

WARNING:
Don’t tamper or damage electrical connections and wires or the refrigerating system piping,
inside and below the basin.

5. Clean the basin with a dry cloth and let it dry completely.
6. Put all the bottom panels back in place as they where positioned before.
7. Turn on the cabinet again.

WARNING:

Use of abrasive, corrosive products, solvents , acids that could cause irreparable damages
on surface and start corrosion must be avoided.

Don’t pour flammable products on hot parts such as lamps, LEDs, ballasts and so on.

Don’t pour water on electric components such as fan motors, lights and so on..

WARNING:
In case of Electric water-evaporating pans optional don’t use too much water during
cleaning operations in order to avoid water spillage on floor.

WARNING:

During cleaning operations of movable glasses, be careful in opening and closing the glass,
accompanying it until its final position. Avoid to lean on the open glass during cleaning
phases.
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5.3 PROGRAMMED MAINTENANCE — CONDENSER CLEANING

Condenser cleaning must be performer by an expert and qualified operator, for it is considered
a programmed maintenance operation.

The deposit of dust and dirt in general on the
condenser fins (air) reduces the efficiency of the plant
until functioning is prevented and causing damage to
the compressor. It is therefore absolutely necessary to
periodically clean the condenser (every 20-30 days) as
indicated below:

1. Turn off the cabinet and disconnect it from the
electrical net.
2. Remove the back protection grid.
3. Remove dust and dirt present on the condenser fins
using a brush or a vacuum cleaner (fig.10). Fig.10

WARNING:
During condenser cleaning operations don’t use rigid or metallic objects that could damage
it.

5.4 SUMMARY OF SCHEDULED MAINTENANCE

Ordinary Maintenance

Generic Quialified

Operator Operator A el
External glass X Daily Suitable cleaner,, Humid
surfaces sponge
Internal Glass . Suitable cleaner,, Humid

X Daily

surfaces sponge
Other External X Daily Suitable cleaner,, Humid
surfaces sponge
Inner basin surfaces X Weekly Humid Sponge

Programmed Maintenance

Generic Quialified

Operator Operator ATBEENEY el

Condenser Cleaning X Monthly Brush / Vacuum Cleaner
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6. PRACTICAL TROUBLESHOOTING GUIDE

1) Temperature of the display area not low enough

Probable Cause

Probable Soklution

Evaporator closed by ice

Perform a complete defrost as follow:

Remove the conserved product and put inside
another refrigerated cabinet.

Turn off main switch for 10/12 hours in order to
permit the complete melting of frost inside the
cabinet.

Condenser blocked by dust or other.

Clean the condenser.
Remove everything that obstructs regular air
flow to the condenser.

The ventilators are not working and / or their
blades are damaged.

Request the intervention of the assistance service
for the replacement of the same.

The display cabinet is exposed to air currents or
direct sunlight

The display cabinet does not function in these
conditions;

remove the display cabinet from the air currents
and/or direct sunlight.

The thermostat is not working properly.

With a perfectly functional refrigerating plant,
the thermostat maintains a higher temperature in
the air than that set.

Call the technical assistance service.

The refrigerated airflow (the “sheet of air”) on
the ice-cream is irregular.

Check the air circuit (ventilator area, area
beneath the evaporator) and remove any
obstacles to the circulation of cold air.

Lack of water

Check if there is a water flow, if there is, call the
technician for possible water valve rupture,
presso-stat problems or other causes.
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2) The defrosting water does not drain off properly (that is, the water obtained from the melting of
ice during the automatic or manual defrosting phases).

Probable Cause

Probable Solution

The defrosting water drainage tube that goes
from the cold tub to the tub in which such water
is channelled (for evaporation) is blocked.

Open up the drainage tube.

The display cabinet is positioned on the ground
in such a way that the drainage water is not
directed towards the outlet hole.

Ensure that the display cabinet is level on the
ground. It must be completely level.

3) The compressor never stops or it works for very long periods of time.

Probable Cause

Probable Solution

The room temperature is very high (e.g. above
+32°C).

If it is not possible to lower the room
temperature (e.g. by means of air conditioning)
the compressor will work almost constantly.

The air condenser is blocked.

Clean the condenser.

The thermostat is set too low.

Regulate the thermostat to a higher temperature.

The ventilators are off.

Call the assistance service to individualise the
cause and replace them if necessary.

4) The display cabinet does not work

Probable Cause

Probable Solution

The cabinet is not plugged in.

Plug it in.

The trip switch has gone off.

Reinsert the trip switch.

The general switch of the display cabinet is off.

Turn on the general switch of the display cabinet
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5) The light is not working

Probable Cause Probable Solution

The light switch is not turned on. Turn on the light switch.

The fluorescent light bulb is not inserted Insert the light bulb properly.

properly.
The light bulb is blown. Replace the light bulb.
The “starter” is blown. Replace the “starter”.
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/. ELECTRICAL DIAGRAMS

7.1 ELECTRICAL DIAGRAM RVS/RVC/RSS/FVS

Std Ver. 230-1-50

Description

Main Switch

Control Board XM664K

Terminal clamp 4mm

Ground terminal clamp

Cable Holder

Cable Pass

Blo|o|o|vg|~k|3

EMC Noise Filter
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7.2 ELECTRICAL DIAGRAM FVSR

Std Ver. 230-1-50

Description

Main Switch

Control Board XM664K

Terminal Clamp 4mm

Ground terminal clamp

Cable Holder

EMC noise filter

|l L
—=|o|®o ok

Contactors
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7.3 ELECTRICAL DIAGRAM RP PRALINE

Std ver. 230-1-50

Description

Main switch

Control board XM664K

Terminal clamp 4mm

Ground terminal clamp

Cable Holder

-
o|®|o| oA kD

EMC Noise Filter

11

Control XR20C

12

Praline Switch

13

Control XT110 for R.H.
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7.4 LI1GHT CONNECTIONS

LED LIGHTS

Connections
1 LED row with

1 supplier (max 15 LED)

Connections
2 LED rows with
1 supplier (max 15 LED)

(

o —Fo
o —fo

er LED

c g
3 @

o White

[S[ele]d]- | g

Mox 15 LED
[::h;]

o5l |
SINE: ol g
= =
L L
=z =
LIGHTS
LED
7
N | Descrizione
18 | LED Supplier(Max 15)
19 | Aluminium LED Bar
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8. COOLING SYSTEM DIAGRAMS

8.1 COOLING SYSTEM PASTRY RVS/RVC/RSS/FVS (WITH ON-BOARD UNIT)

n. DESCRIPTION Q.ty
1 Compressor 1
2 Condenser 1
3 Condenser Fan 1
5 Manual Tap 2
6 Filter 1
8 Evaporator 1
9 Evaporator fan (if present) 2-4
10 Capillary pipe 1
Water-cooled condenser Optional
14 Water-cooled condenser 1
15 Presso-static water valve 1
16 Water inlet manual tap 1
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8.2 COOLING SYSTEM PASTRY WITH RESERVE, FVSR

Description

O
<

Condenser

Condenser fan

Liquid receiver

Manual Tap

Filter

Thermostatic Valve

Static Evaporator for Storage

Compressor

Delivery solenoid valve

Cabinet Evaporator

N I I I IS

[l L=
ok ole|elo|oslw|N k|3

Evaporator Fans (only FVSR)

n
o

Water-cooled condenser Optional

14 Water-cooled condenser

[N

15 Presso-static water valve

[N

16 Water inlet manual tap

[N
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CLABO

NorthsAmerica LLC

wt

-

33300 Central Avenue | Union City, CA 94587
Tel: 1.800.672.2784 | 510.441.0441 | Fax: 510.441.0401
www.clabona.com | www.otl-usa.com E-mail: sales@clabona.com

‘CLABO

/ GROUP Spa

60035 JESI (An) ltaly - ZIPA —Viale dell'Industria
Tel. +39 0731 61531 — Fax +39 0731 6153413
www.clabogroup.com - E-mail: info@clabogroup.com
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