SLIGHTWIND

HUONG DAN SU DUNG

BAN TRUNG Mi
(SPAGHETTI BAIN MARIE)




MUC LUC

L. GIOT THIEU oottt 3
1. MUC DICH SAN XUAT ..ottt 3
2. DAC DIEM SAN PHAM .....oooiiiiiiciieieeeeeceee e 3
3. THONG TIN LIEN HE ..ottt 3

ll.  THONG TIN QUAN TRONG VE AN TOAN .......cocoiviiiieeeetceceeeeeeeeeee e, 4

NI, THONG SO KY THUAT ...ttt 5

IV. HUONG DAN SU DUNG .......coouiiieceieeeeeeeeeeeeeeee ettt 6
1 LAP D AT ettt 6
2. VAN HANH THIET Bl GI NONG ........ooviiitieieecieceeeee e 6
3. PHUONG PHAP VE SINH VABAO DUGONG.........ccocooveieeieeeeeeeeeeee e 8

V.  SU CO VA CACH KHAC PHUC ........cooueeieeieieieeceee e, 9

VI. DANH SACH CAC BO PHAN .......coiiiiiieieeieieeeeee e, 9

VI BAN VE .o, 10
1. SODO MACHDIEN ..., 10
2. BAN VE THIET Bl..ooiuiioeeeeeceeeeee et 11



l. GIOI THIEU

1. MUC DICH SAN XUAT:
V&i muc dich nham t6i wu héa quy trinh van hanh, nang cao hiéu suét phuc vu va dam bao
chat lvong thwe phdm Céng ty Nguyén Phwong véi thwong hiéu Slightwind® da nghién ciru
phat trién va tién hanh san xuét Ban trung mi v&i nhiéu tinh nang wu viét va tién ich trong qua
trinh sr dung.

Ban trung mi la gidi phap phu hop véi: Chudi thirc &n nhanh, Bar, bép an tap thé, cra hang
tién lgi, nha hang, can tin, ...

2. DAC PIEM SAN PHAM:

e Thiét bj chuyén dung dé trung mi va gitr néng sét cho mén mi y, phu hop véi quay buffet,
bép nha hang, khach san, can tin va clra hang thirc &n nhanh.

e D6t nong bang dién tré cong nghiép.

e Cép nuwdc bang tay.

o Cai dat nhiét do: Ky thuat sb, hién thj nhiét do ro rang, dé thao tac.

e Nhiét do cai dat tw 50°C - 100°C.

o Khi dat nhiét dé cai dat, thiét bj sé tw dong ngat dién giup tiét kiém dién nang tiéu thu.

e Chétliéu inox 304, bén chéc, chéng &n mon va dé vé sinh.

e Thiét ké 2 khoang gia nhiét doc lap, mdi ngan cé céng téc ngudn va bd diéu chinh nhiét do
riéng.

e Trang bi van gat xa nwéc riéng cho tirng khoang, thuan tién cho viéc vé sinh va thay nwéc.

e Phu kién di kém: 1 khay GN 1/3 va 2 khay GN 1/6 ¢c6 nép.

3. THONG TIN LIEN HE:
> Veé dich vu va mua hang : 0919 120 068
> Cé&c van dé vé ky thuat:
e Tai TP.HCM : 0919 120 068 — 0907 620 068
e Tai Ha Noi : 0919 120 068
¢ Email: nguyenphuong@slightwind.com.vn

Tham khao thém théng tin, ban c6 thé truy cap website: www.slightwind.com.vn
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THONG TIN QUAN TRONG VE AN TOAN

Céc huéng dan trong sach hwéng dan nay khéng thé bao gébm tat ca cac diéu kién va tinh hudng
c6 thé xay ra. Poc ky va hiéu tat cad cac HWONG DAN SU DUNG truée khi st dung.

Chi str dung hé thdng dién cé day ndi dat va duworng day dién riéng dwoc bao vé bang cau
chi ho&c ciu dao ty ddng cé dinh mirc phu hop theo cac quy téc va quy dinh cla thiét bj.
Dam bao két n6i ngudn c6 gia tri dién ap thiét ké 1a 220VAC.

L&p dat thiét bi & trén bé& mat bang phang.

S dung thiét bi noi cé mai che, tranh tiép xuc nwéc mua.

Ngat két ndi v&i ngudn dién trwde khi vé sinh, bao tri hodc di chuyén.

Ngwrng s dung néu day ngudn bi s&n hodc mon.

Giir thiét bj va day nguén tranh xa ngon Itra, dau dét dién hodc nhiét dd qua cao.
KHONG cham hay d&t bat clr vat gi 1én ndc thiét bi khi dang hoat dong dé tranh bi bdng.
KHONG cam nhiéu phich cdm trén cung mot 6 cam.

KHONG phun/xit chat Idng hoadc chét tiy rira Ién dién tré hodc bén ngoai thiét bi.
KHONG dé tré em lai gan, tiép xuc véi thiét bi khi dang van hanh.

KHONG s dung thiét bj khi thiét bj dang bi wot.

KHONG st dung néu thiét bj bi hdng hodc bj truc trdc dwéi bat ky hinh thirc nao.

Nén s dung phu tung chinh hang dé thay thé khi stra chira thiét bi. Viéc khéng st dung
phu tung thay thé chinh hang cé thé gap sw ¢ trong qua trinh st dung.



THONG SO KY THUAT

Hinh él;lh san
pham
Kich thwéc
(W x D x H)
650 x 545 x 365 mm

Chét liéu Thép khong gi

Nhiét do Tw 50°C t&i 100°C

bién ap 220 - 240v ~ 50/60Hz, 1Ph
Céng suat 1200W

Can nang 25 Kg




IV. HWONG DAN S DUNG

1. LAP PAT:

Can than cét bb cac day dai dong kién.
Nhéc thung gidy bia cing ra khai thiét bi.
Boc I1&p bao vé bén ngoai.

Lap cac phu kién khay vao khoang gitr néng.
L&p chan chinh vao thiét bij.

Lap dat thiét bj vao vi tri.

2

Lwu y khi l3p dat:
e Thiét bj phai dwoc dat & khu vuc bang phang, théng thoang dé& dé dang cho hoat déng
X& va cap nudec.
e Gilr thiét bi va day nguén tranh xa ngon Ilra, dau dbt dién hoac nhiét dd qua cao.
o Dat thiét bj trong nha, tranh s thay dbi cta thoi tiét.

2. VAN HANH THIET Bl GIlF NONG:

1. Két néi thiét bi véi nguon dién.

2. Cap nwéc vao cac khoang dén vach chia mwe nwéec.

3. Bat cong tac ngudn tir ché dd “OFF” sang “ON”

Khoang giir
néng

- - Céng tac
‘ w0 Ill = E' , ON/ OFF

Van xa 5‘1 fv
nwoéc ‘ '

Khoang
trung mi

4. Piéu chinh nhiét do t&i gia tri can cai dat.

> Diéu chinh cai dat nhiét d6 (nhiét dé dirng dién tré gia
nhiét):




£ .. | SET
- Nhan nut

, nhiét do cai dat sé dwoc hién thi.

SET

dé thoat va

_ Nhén nat | & hodc V| 58 stra d6i va lwu trir gia tri hién thi, Nhan nut
hién thi nhiét d6 ta nong.

- Néu khéng nhan nat nao niva trong vong 6 gidy, nhiét dé ti néng sé dwoc hién thi. (Cai dat
pham vi diéu chinh nhiét do: tham sé E1~ E2).

> Thiét lap tham s6:

_ Nhan nat 557

nhap nhay E1.

va gilr trong 6 giay dé& vao ché do thiét Iap tham sé khi d6 bang diéu khién

SET

- Nhén nut lan nira dé tuan tw tlr cac tham sb: E1, E2, E3, E4, E5, C1.

_ Nhénnat & hoéc v , gia tri ciia tham sb sé dwoc hién thi va co thé dwoc sira dbi va
lweu triv.

- Néu khéng nhan nut nao niva trong vong 6 giay, nhiét dé ti néng sé duwoc hién thi.

Tham sé Chirc nang Thiét lap pham vi Mac dinh
g, | Gi0fhan diém datnhiét d6 (61 0°C~ Caigatnhietas | 0°C
thiéu
E2 Gi6i han diém dét nhiét do téi da Cai dat nhiét dé ~ 110°C 110°C
E3 Chénh léch nhiét db 1~50°C 3°C
E4 Do tré dau ngé ra khi khéi déng 0 ~ 10 phut 0 phut
ES5 Bu tree v&i nhiét d6 hién thj trén ta | -20 ~ 20°C 0°C
C1 Péi °C sang °F va nguoc lai °C & °F °C

5. Cho mi va sét can giir néng vao khay & khoang giir néng.

Lwu y khi str dung:

KHONG dung vat liéu bang nhya hodc dé bi bién dang khi gép nhiét d6 cao dé dwng thuc
pham. Chi dung khay, rb inox chuyén dung.

KHONG nén gii» ndng thwe phdm quéa nhiéu gi® lién tuc trong thiét bi véi nhiét d6 cao.

Mi phai dwoc ludc chin hoan toan trudc dd, sdn phdm chi cé chirc nang trung lai soi mi da
chin.

Khi can cip nwéc thém cho thiét bi:

+ Cong tac nén chuyén sang ché dd OFF,



+ LAy cac khay dwng mi, khay dwng sét dang c6 trong tirng khoang ra bén ngoai.
+ Nguoi cip nwdc can gilr khoadng cach an toan tranh bi nwéc néng ban 1&n nguodi.
e Sau khi cp nwéc dung khan khé lau lai toan bd xung quanh thiét bi.

3. PHUONG PHAP VE SINH VA BAO DUONG:
Quy trinh vé sinh:
. Tat tAt ca cac nut vé vij tri “OFF”.
. Ngat ngudn dién.
. M& van xa cho dén khi nuwéc trong ca 2 khoang déu dugc xa ra ngoai.
. LAy t4t ca cac khay ra khai thiét bj
. Bem cac khay vao bodn rira va vé sinh sach sé.
. Khéng ban nwéc xung quanh cac nut diéu khién.
. Lau sach bén ngoai bang kh&n am.
. V& sinh ky bén trong cac khoang bang khan va nwéc xa phong.
. Dé thiét bi khd hoan toan.

©oO~NOOORAWN-

Lwuy:

e Ngat két ndi v&i ngudn dién trwdc khi vé sinh, bao tri hodc di chuyén.

e Chi thuwc hién viéc vé sinh khi thiét bi ngudi,va xa hét nwéc hoan toan néu khéng co thé gay
béng.

e KHONG phun/xit chat Idng hodc chét tay rira 1&n thiét bi.

o KHONG xit, doi nwéc vao bang diéu khién nhiét do.

e KHONG Iam sach thiét bj bang vat liéu thd cirng.

e KHONG st dung hda chat tay rira co tinh mai mon dé vé sinh thiét b, sé gay tray xwédc, mai
mon thiét bi va khién thiét bj dé bj tich tu bui ban.

e Chinén s dung vai lam sach mém, xa phong nhe va nuéc hoac dung dich vé sinh chuyén
dung dé 1am sach cac bé mat thiét bj.

e Dé tranh 1am hdng linh kién, khdng s dung nwéc ap suat cao hodc may lam sach bang hoi
nwdc dé vé sinh thiét bj.

e Thuwong xuyén vé sinh dé thiét bj thdng thoang va hoat déng hiéu qua.

e Sau khi st dung: phai ngat nguén ngudn dién ra khai thiét bi, vé sinh bé&n ngoai va bén trong
sach sé.



V. SU CcO VA CACH KHAC PHUC

Lwu y: Néu cé mui khét, ro dién, day ngudn hong, bod didu khién bat thuong hodc sy cb

khéng nam trong bang: t&t may, ngat ngudn va lién hé ky thuat. Khéng tw thao cum dién.

Sw co

Nguyén nhan

Cach khac phuc

Chuwa c6 ngudn dién.

Kiém tra nguon dién, phich cam va
CB/cau dao.

Cong tac nguén dang & vi tri
OFF

Bat cong tac ngudn.

Thiét bi khéng hoat
déng

CB/cau chi bj ngat

Kiém tra va reset CB hodc thay
cau chi néu can.

Héng cong tac ngudn

Lién hé ky thuat ciia Cong ty dé
dwoc hé tro

Bo diéu khién nhiét dd khéng
hoat dong.

Lién hé ky thuat ciia Cong ty dé
dwoc ho tro

Mot khoang hoat

Cong tac ON/OFF clia khoang
do6 dang & ché dé OFF

Chuyén c6ng tac qua ché do ON

ddng, mét khoang
khéng hoat dong

Dién tré hodc b diéu khién
cua khoang bi 16i

Lién hé ky thuat ciia Cong ty dé
dwoc hé tro

Van xa chwa déng kin

Kiém tra va déng hoan toan van
Xa.

Nwéce bi ro ri

Van xa hodc duong dng bi
ldng/hdéng

Kiém tra, siét ch&t hodc thay thé
linh kién.

VI. DANH SACH CAC BO PHAN
STT MA SO TEN BO PHAN SO LUONG/TU

PIEN TRO CHU' M ®11MM 251 x 250MM

1 SW-010321 600W 220VAC 1
PIEN TRO CHUY U ®11MM 250 x 75MM

2 SW-010341 | 500w 220vVAC 1

3 SW-010231 RO LE G7L-2A-TUBJ-CB 220VAC OMRON 2
RO LE NHIET KSD302 180°C 10A 250VAC

4 SW-010331 | rh NG DONG 4

5 SW-010201 PIEU KHIEN NHIET PO SF-803 220VAC o
50HZ
CONG TAC DIEN KCD4-16A 220VAC 50HZ

6 SW-010211 MAU DO 2
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I. INTRODUCTION

1. PRODUCTION PURPOSE:

To optimize operational workflows, improve service efficiency, and ensure consistent
food quality, The Nguyen Phuong company with Slightwind® brand developed and
manufactured Spaghetti Bain Marie with advanced features and utilities in use.

Spaghetti Bain Marie is the solutions for cafeterias, clubs & bars, concessions,
convenience stores, restaurants and supermarkets.

2. STANDARD FEATURES:

e Specialized equipment for blanching pasta and keeping sauces warm, suitable for buffet
counters, restaurant and hotel kitchens, canteens, and fast-food outlets

e Made of stainless steel, so it is durable.

e Manual water supply.

e Heated by industrial resistors.

¢ Digital temperature control with clear display and easy operation.

e Temperature to keep food hot warm is from 50°C - 100°C.

e Automatically cuts off power when the set temperature is reached, helping reduce
energy consumption.

e Designed with two independent heating compartments, each compartment has its own
power switch and temperature controller.

e Each compartment is equipped with a separate drain valve for easy cleaning and water
replacement.

e Accessories included: 1 x GN 1/3 pan and 2 x GN 1/6 pans with lids.

3. CONTACT INFORMATION:

» For service, purchase : (+84) 919 120 068

» For technical issues:
e Ho Chi Minh City : (+84) 919 120 068 — (+84) 907 620 068
e Ha Noi City : (+84) 919 120 068

¢ Email: nguyenphuong@slightwind.com.vn

Additional information can be found by visiting our website at www.slightwind.com.vn

19
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IMPORTANT SAFETY INFORMATION

The instructions in this manual cannot cover all possible conditions and situations that may
occur. Read carefully and understand all USER MANUALs before operating. Failure to follow
the safety rules and other basic safety precautions may result in serious personal injury.

Only use a properly grounded electrical system with a dedicated power line protected by
a fuse or circuit breaker of the appropriate rating, in accordance with the equipment's
requirements, rules, and regulations.

Use only grounded electrical outlets matching the nameplate rated voltage: 220VAC
Use equipment in a flat, level position.

Unit is not weatherproof. Locate unit sheltered place and exposure to rain water.
Unplug unit, turn off and allow unit to cool before cleaning, maintenance or moving.
Discontinue use if power cord is frayed or worn.

Keep unit and power cord away from open flames, electric burners or excessive heat.
DO NOT touch or put anything on the unit roof when it is operating to avoid burn.

DO NOT plug this unit into multi-outlet power cord.

DO NOT spray controls or outside of unit with liquids or cleaning agents.

DO NOT spray the heating element or outside of unit with liquids or cleaning agents.
DO NOT allow children to come into touch unit while it is operating.

DO NOT operate if unit has been wet.

DO NOT operate if unit has been damaged or is malfunctioning in any way.

It is essential to use genuine Replacement Parts when repairing equipment. Failure to
use genuine Replacement Parts may subject operators of the equipment to hazardous
electrical voltage, resulting in electrical shock or burn.

20



lll. SPECIFICATIONS

Product images

Dimension
(W x D x H)
650 x 545 x 365 mm
Material Stainless steel
Temperature From 50°C to 100°C
Voltage 220-240v ~ 50/60Hz, 1Ph
Wattage 1200W
Weight 25KG

21



IV. OPERATING MANUAL

1. INSTALLATION:

Carefully cut and remove all packaging straps.

Lift the cardboard carton off the unit.

Remove the protective film from the outer surfaces of the unit.
Install the tray accessories into the warming compartment.
Install the adjustable legs onto the unit.

Position the unit at the desired location.

A

Note:
e The equipment must be placed on a level, well-ventilated surface to allow easy water
filling and draining.
e For proper operation, the cabinet must be level. Floor leveling: The maximum allowable
slope under the entire unit is 1°.
e Keep the unit away from high heat sources.

2. OPERATION:

1. Connect unit to the power supply.

2. Fill each compartment with water up to the marked water

level.
3. Turn the power switch from “OFF” to “ON”.

Pasta blanching —/% \
compartment 4

Warming
compartment.

Power Switch
ON/ OFF

4. Adjust temperature to the value to be set.

» Adjust temperature setting (heating element
stop temperature):

22



Press the button, the set temperature will be displayed.

Press the E' or button to modify and save the displayed value. Press the button to
exit and display the cabinet temperature.

If no button is pressed within 6 seconds, the cabinet temperature will be displayed.
(Adjustable temperature setting range: parameter E1~E2).

Parameter setting:

Press and hold the button for 6 seconds to enter the parameter setting mode. The
display panel will then flash ‘E1’.

Press the button again to scroll sequentially through the parameters: E1, E2, E3, E4,
E5, C1.

Press the E or E button to display, modify, and save the parameter value.
If no button is pressed within 6 seconds, the cabinet temperature will be displayed.

Parameter Function Setting Range Default
E1 Minimum setpoint temperature limit | -40°C ~ Set temperature °C
_ _ | Set temperature ~
E2 Maximum setpoint temperature limit 110°C 110°C
E3 Temperature differential 1~50°C 3°C
0
E4 Output delay time at startup 0 ~ 10 minute ,
minute
E5 Display temperature calibration -20 ~ 20°C 0°C
C1 Convert °C to °F and vice versa °C & °F °C

5. Place the pasta and sauces to be kept warm in the trays inside the warming
compartment.

e Food should be placed in containers or food trays.

e DO NOT use plastic or any materials that may deform at high temperatures to hold food.
Only use the designated stainless steel pans and baskets.

e DO NOT keep food warm in the equipment for extended periods at high temperatures.

e Pasta must be fully cooked in advance. This equipment is designed only for reheating
and blanching pre-cooked pasta.

e When adding water to the equipment:

+ Turn the power switch to OFF.
+ Remove all pasta and sauce trays from the compartments.
+ Maintain a safe distance while adding water to avoid splashing hot water

After filling with water, wipe the entire exterior of the equipment with a dry cloth.
23



3. CLEANING AND MAINTENANCE
CLEANING PROCEDURE:

©ooNOoOOkWN =

Z
o
=3
®

Turn all switches to the “OFF” position.

Disconnect the unit from the power supply.

Open the drain valves until all water has been drained from both compartments.
Remove all trays from the equipment.

Wash the trays thoroughly in a sink.

Wipe the control panel with a damp cloth. Do not spray water around the control buttons.
Clean the exterior surfaces of the cabinet with a damp cloth.

Wipe the interior surfaces thoroughly with a cloth and soapy water.

Allow the unit to dry completely.

Turn off, unplug unit and allow unit to cool before cleaning, maintenance or moving.
Clean the unit only when it has completely cooled down and all water has been fully
drained to avoid the risk of burns.

DO NOT spray or pour liquids or cleaning agents directly onto the unit.

DO NOT spray or pour water directly onto the temperature control.

DO NOT clean the unit with abrasive or hard materials.

DO NOT use abrasive cleaning chemicals, as they may scratch or damage the surfaces
and lead to dirt buildup.

Use only a soft cleaning cloth with mild soap and water, or an appropriate cleaning
solution, to clean the unit’s surfaces.

Clean glass surfaces with standard glass cleaner.

To avoid damaging components, do not use high-pressure water or steam cleaners on
the unit.

Clean the unit regularly to maintain proper ventilation and ensure efficient operation.
After use: The equipment must be disconnected from the power supply. Clean the inside
and outside of the unit thoroughly.

24



V. TROUBLESHOOTING

SAFETY: If there is a burning smell, leakage current, damaged cord, abnormal control
behavior, or an unlisted fault: switch OFF, disconnect the supply, and contact technical service.
Do not open electrical assemblies.

Problem Problable cause Remedy

Check the power supply, plug, and

No power supply circuit breaker.

Power switch is OFF Turn switch to ON position
Circuit breaker/fuse has Reset the circuit breaker or replace
Unit does not operate | tripped/blown the fuse if necessary.

Contact the Company’s technical

Power switch is damaged :
service for support

Temperature controller is not | Contact the Company's technical
working support team for assistance.

Compartment switch is OFF | Turn the switch ON.

One compartment . .
does not operate Heating element or controller | Contact the Company’s technical

is faulty service for support

Drain valve is not fully closed Check and fully close the drain

valve.
Water leakage Excessive evaporation due Lower the temperature setting and
to high temperature add water as needed.
VI. SPARE PART LIST
ITEM PART NUMBER DESCRIPTION QTY/ PCS

M-Shaped Heating Element, ®11mm, 251 x

1 SW-010321 | 550mm, 600W, 220VAC 1
U-Shaped Heating Element, ®11mm, 250 x

2 SW-010341 75mm, 600W, 220VAC 1

3 SW-010231 OMRON G7L-2A-TUBJ-CB Relay, 220VAC 2
KSD302 Thermal Switch, 180°C, 10A

4 - H ’ )

SW-010331 | 556VAC, Normally Closed (NC) 4

5 SW-010201 SF-803 Temperature Controller, 220VAC, o
50Hz

6 SW-010211 KCD4-16A Power Switch, 220VAC, 50Hz, Red 2

25



VIl. DRAWING

1. SCHEMATIC DIAGRAM
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2. EQUIPMENT DRAWING
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HEATER
HOLDING
CABINET
COLD
STORAGE
COLD
COUNTER
FRENCH FRIES
STATION FOOD
WARMER

NGUYEN PHUONG SERVICES TRADING PRODUCTION COMPANY LIMITED

Office: 62A Phan Dinh Phung Str, Phu Tho Hoa Ward, HCMC
Ha Noi Branch: N0.25/1 Alley 178 Thai Ha Str., Dong Da Ward, Ha Noi City
Factory: 79/2F Thoi Tam Thon 18 Str, Dong Thanh Commune, HCMC

www.slightwind.com.vn



