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l. GIOI THIEU

1.

VVWw °

MUC DICH SAN XUAT:

V&i muc dich gitr vé sinh an toan cho thwe phdm. Céng ty Nguyén Phuwong véi thuwong
hiéu Slightwind® da nghién cru phat trién, tién hanh san xuét dong san pham ti ham néng
khoai tay v&i mét sé tinh ndng wu viét va tién ich trong qua trinh s dung.

TG ham nong khoai tay la giai phap phu hop véi: Chubi thire &n nhanh, ctra hang tién loi,
nha hang, siéu thi va clra hang thirc &n ché bién san.

DAC DIEM SAN PHAM:

Nhiét d6 san phdm dwoc diéu chinh trong khodng 37°C — 70°C

Chét liéu bang thép khéng gi SUS 304 c6 do bén cao va an toan khi st dung.

Dién tré str dworc b tri phia trén va dién tré cdng nghiép dwoc bd tri phia dwéi gitp thue
phadm dwoc néng déu.

Khay chtra thuwc pham thiét ké rong va sau dé dang tron gia vi truc tiép ngay trén ta.

T&m chén bang polycarbonate chju nhiét, thao I&p linh hoat theo nhu cau s dung.

Tich hop k&, khay va hoc thuan tién d& nguyén liéu va dung cu.

Chan c6 thé diéu chinh chiéu cao.

Mau s&c: mau inox nguyén ban.

THONG TIN LIEN HE:

Vé dich vu va mua hang : 0919 120 068

Céc van dé vé ky thuat:

Tai TP.HCM : 0919 120 068 — 0907 620 068
Tai Ha Néi : 0919 120 068

Email: nguyenphuong@slightwind.com.vn

Tham kh&o thém théng tin, ban cé thé truy cap website: www.slightwind.com.vn


mailto:nguyenphuong@slightwind.com.vn

Il. THONG TIN QUAN TRONG VE AN TOAN

Céac hwéng dan trong sach hwéng dan nay khéng thé bao gébm tat ca cac diéu kién va tinh
huéng cé thé xay ra. Doc ky va hiéu tat cd cac HWONG DAN SU DUNG trwée khi st dung.

e Chi st dung 6 cdm dién v&i day tiép dat khép véi dién ap 220V.

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

e Sir dung thiét bj noi c6 mai che, tranh tiép xic nwéc mua.

o Ngét két nbi v&i ngudn dién trwde khi vé sinh, bao tri hoac di chuyén.

e Nglrng s dung néu day ngudn bi s&n hodc moén.

e Giir thiét bj va day ngudn tranh xa ngon Ilra, du dét dién hoac nhiét do qua cao.

o KHONG cham hay dat bat ct vat gi 1én néc thiét bi khi dang hoat dong dé tranh bi bang.

e KHONG c&m nhiéu phich cam trén cting mét & cam.

e KHONG phun/xit chat Idng ho&c chét tay rira 1&n dién trd hodc bén ngoai thiét bj.

o KHONG dé tré em lai gan, tiép xuc vai thiét bi khi dang van hanh.

« KHONG st dung thiét bj khi thiét bj dang bj wot.

e KHONG st dung néu thiét bi bi hdng hoac bj truc trac dwdi bat ky hinh thirc ndo.

e Nén st dung phu tung chinh hang dé thay thé khi stra chiva thiét bi. Viéc khéng st dung
phu tung thay thé chinh hang cé thé gép sw ¢ trong qua trinh st dung.



ll. THONG SO KY THUAT

Hinh anh san
pham
Kich thwéc 2
(Wx D xH)
A
503 x 720 x 1500 (mm)
Chét liéu Thép khong gi
Polycarbonate
Nhiét do 37°C - 70°C (Min — Max)
bién ap 220-240V ~ 50/60Hz, 1Ph
Céng suat 1305 W/h




IV. HYONG DAN SU’ DUNG

1. LAP PAT:

1. Cén than cét bd cac day dai dong kién

2. Thao bang dinh va khung bao vé ra khai thiét bj
3. Lap chan chinh vao thiét bj

4. L&p dat vao vi tri.

Lwu y khi l3p dat:

e D& hoat dong binh thwéng, th phai can bang. D6 thang bang san: D6 dbc cho phép bén
dwai toan bd thiét bi la 1°.
e Gilr thiét bj va day ngudn tranh xa ngon Itra, dau dbt dién hoac nhiét dd qua cao.

o Dat thiét bj trong nha, tranh sy thay dbi cta thoi tiét.

2. VAN HANH:

1. Két nbi thiét bi véi ngudn dién.

2. Bat cong tac va dén chiéu sang tir ché do “OFF” sang “ON”, nén bat trwéc 30 phut dé
thiét bj dat nhiét do gitr nong.

A SLIGHTWIND

Cong tic dén
chiéu sang va
dién tre trén

Céng tic dién
tré dwéi khay

3. Cho khoai tay sau khi chién can git® nong vao long khay.

4. Cho gia vi vao va tron déu ngay trong khay dé khoai thdm
déu gia vi. (D6i v&i khoai tay cé tAm gia vi)




5. Sau khi trén xong, cho khoai tay vao tai gidy va dat 1én thanh d& dé tiép tuc gitv ndng cho

dén khi phuc vu.

Khay dwng tui
gidy déng goi
Tay nam m& hdc
chtra vat dung
Hoc dung

Lwu y khi str dung:

e KHONG dung vat liéu bang nhwa hodc dé bj bién dang khi gdp nhiét d6 cao dé dwng thuc
pham.

e KHONG nén gii¥ ndng thwc phadm trong nhiéu gi¢ lién tuc véi nhiét do cao.

e Chinén gir n6ng thwrc phdm da ché bién san.

e Tuy tirng loai thwc phdm sé c6 nhiét dod gitr ndng phu hop. Tuy nhién dé& ddm bao an toan
vé sinh thuwc phdm, nhiét d6 khuyén céo nén st dung tir 40°C tré 1én.

 Khi thiét bj dang hoat déng, st dung dung cu chuyén dung dé& dwa thu'c pham vao hay lay
thwe pham ra tranh bi béng.

3. PHWONG PHAP VE SINH VA BAO DUONG

Quy trinh vé sinh:
1. Tat tat ca cac nut vé vj tri “OFF”.
2. Ngat ngudn dién.
3. LAy tat ca cac bd phan khay ra khai thiét bi



4. Pem cac khay vao bon rira va vé sinh sach sé.
5. Lau sach bén ngoai bang khan am.
6. VVé sinh ky bén trong cac khoang ti bang khan va nwéc xa phong.
7. Dé thiét bj kho hoan toan.
Lwuy:

Ngat két néi véi nguédn dién trwde khi vé sinh, bao tri hodc di chuyén.

KHONG phun/xit chat Idng hodc chét tay rira lén thiét bi.

KHONG |am sach thiét bi bang vat liéu thd cing.

KHONG st dung hoa chét tay riva cé tinh mai mon dé vé sinh thiét bj, sé gay tray xuwéc,
mai mon thiét bi va khién thiét bj dé bi tich tu bui ban.

Chi nén sir dung vai lam sach mém, xa phong nhe va nwéc hodc dung dich vé sinh chuyén
dung dé |am sach cac bé mat thiét bj.

Lam sach cac bé mat kinh bang chat tay rira kinh théng thuong.

Thwéng xuyén vé sinh thiét bi dé thiét bi théng thoang va hoat ddng hiéu qua.

Sau khi st dung thiét bi: phai ngat nguén va rat thiét bi ra khdi ngudn dién; vé sinh bén
ngoai va bén trong thiét bi sach sé.

S cO VA CACH KHAC PHUC

Swcb Nguyén nhan Cach khac phuc

Nhiét dé cai dat qua cao hoac qua Cai dt lai nhiét d6 phu hop.

thap
Thiét bi qua nong/ | Bo diéu chinh nhiét d6 khong hoat Lién hé ky thuat ciia Cong ty dé
néng yéu dong dwoc ho tro

Lién hé ky thuat cia Cong ty dé

Thiét bi khong hoat
dong — den khéng | Dién tré bi hdng

Coéng tdc ON/OFF dang & ché do

OFF Chuyeén cong tac qua ché dé ON

Thiét bi chwa két néi vao ngudn dién Kiém tra lai ngudn dién.

Lién hé ky thuat cta Coéng ty dé

séng dwoc hd tro
B& diéu chinh nhiét d6 khéng hoat Lién hé ky thuat caa Cong ty dé
déng dwoc ho tro

Lién hé ky thuat ca Coéng ty dé

Bdong déen bj héng duoc hé tro




VI. DANH SACH CAC BO PHAN

STT MA SO TEN BO PHAN SO LUONG/TU
1 SW-010291 | BONG DEN CHIU NHIET TTB 25W 2
2 SW-010301 | BUOI DEN E14 SU KHONG DAY 2
3 SW-030211 | KINH TRONG 8MM BAO VE PEN 1
4 SW-030221 | TAM POLYCARBONATE DAC RUOT 5MM 1
BO DIEU CHINH NHIET DO 90°C 20A

S SW-010271 250VAC RAINBOW 1

6 SW-010231 | RO LE G7L-2A-TUBJ-CB 220VAC OMRON 1
RO LE NHIET KSD302 160°C 10A 250VAC

4 SW-010421 THUONG DONG 1
DIEN TRO CHU M ®11MM 244 x 248MM

8 SW-010431 500 220VAC 1
PIEN TRO S’ 240MM x 60MM x 10MM

9 SW-010441 S50V 220VAC 1
CONG TAC PIEN KCD4-16A 220VAC 50HZ

10 SW-010211 X ' 2
MAU PO

» SW.010451 DOMINO SU BOI 2P 10A 20.7MM x 18.9MM 3
x 13.9MM

12 SW-010221 | DEN BAO NGUON FL1P-8NW-1 220VAC DO 1

13 SW-030231 | CHAN TANG PO TRON ®38MM 4

14 SW-030241 | KHAY 1/3 SAU 100MM 1




VIIl. BAN VE

1. SO'DO MACH DIEN:
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NGUYEN PHUONG SERVICES TRADING PRODUCTION COMPANY LIMITED
SLIGHTWIND 62PHAN DINH PHUNG ST, PHU THO HOA WARD, HO CHI MINH CITY- VIET NAM.
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FRENCH FRIES STATION

THS1(90°C)

ACRONYMS:

HE HEATER ELEMENT

INC INCANDESCENT LAMP

SW SWITCH

PL :POWER LED

THS THERMAL SWITCH
/THERMAL STAT

SYMBOLS:
% THERMAL SWITCH
NORMAL CLOSED CONTACT
—em - HEATER ELEMENT
—®— - NEON/PILOT LIGHT
/INCANDESCENT

L
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TU GIO NONG

KHO LANH

QUAY LINE
BUFFET

MAY TRON

BAN TRON BOT THU'C PHAM

CONG TY TNHH SX — TM — DV NGUYEN PHUONG

Van phong: 62A Phan Binh Phung, phwdng Pha Tho Hoa, TP. HCM
Chi nhanh CN Ha Noi: S6 25/1 Ngd 178 Phé Thai Ha, Phuong Béng Da, Ha Nbi
Nha may: 79/2F Thé&i Tam Thoén 18, Ap Tam Dong 1, Xa Béong Thanh, Tp. HCM

www.slightwind.com.vn



USER MANUAL
FRENCH FRIES STATION
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INTRODUCTION

1. PRODUCTION PURPOSE:

Food safety and preserving food is the purpose, The Nguyen Phuong company with
Slightwind® brand developed and manufactured French Fries Station with advanced
features and utilities in use.

French Fries Station is the solutions for cafeterias, clubs & bars, concessions, convenience
stores, restaurants and supermarkets & delis.

2. STANDARD FEATURES:

Temperature can adjust 37°C — 70°C with commercial resisting heating system.

The product temperature can be adjusted from 37°C to 70°C.

The material is SUS 304 stainless steel, which has high durability and is safe to use.

The ceramic heating element is arranged at the top and the industrial heating element is
arranged at the bottom, helping the food to be heated evenly.

The food tray is designed to be wide and deep, making it easy to mix seasonings directly
on the cabinet.

The guard is made of heat-resistant polycarbonate, which can be flexibly removed and
installed according to usage needs.

Integrated with shelves, trays, and compartments for convenient storage of ingredients and
utensils.

The legs can be adjusted in height.

Color: Natural stainless steel color.

3. CONTACT INFORMATIONS:

For Sales and Service : (+84) 919 120 068

For Technical Support:

Ho Chi Minh City : (+84) 919 120 068 or (+84) 907 620 068
Hanoi : (+84) 919 120 068

Email: nguyenphuong@slightwind.com.vn

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

14



Il. IMPORTANT SAFETY INFORMATIONS

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

e Use only grounded electrical outlets matching the nameplate rated voltage.

e Use equipment in a flat, level position.

e Unit is not weatherproof. Locate unit indoors.

e Unplug unit, turn off and allow unit to cool before cleaning, maintenance or moving.
e Discontinue use if power cord is frayed or worn.

e Keep unit and power cord away from open flames, electric burners or excessive heat.
e DO NOT pull unit by power cord.

e DO NOT touch or put anything on the unit roof when it is operating to avoid burn.

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

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

e DO NOT spray the heating element or outside of unit with liquids or cleaning agents.
e DO NOT operate unattended.

e DO NOT operate unit in public areas and/or around children.

e DO NOT submerge in water. Unit is not waterproof.

e DO NOT operate if unit has been wet.

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

e |tis essential to use Slightwind Replacement Parts when repairing Slightwind equipment.
Failure to use Slightwind Replacement Parts may subject operators of the equipment to
hazardous electrical voltage, resulting in electrical shock or burn.

15



SPECIFICATIONS

Model
Dimension 5
(W x D x H)
d
o
502 x 720 x 1500 (mm)
. Stainless Steel
Material
Polycarbonate
Temperature From 37°C to 70°C
Voltage 220-240V ~ 50/60Hz, 1Ph
Wattage 1305 W/h

16



IV. OPERATING MANUAL

1. INSTALLATION:

1. Remove unit from box

2. Remove tape and protective iron frame from all.
3. Assemble adjustable legs of the equipment.

4. Install the units in position.

Note:

e For proper operation, the cabinet must be level. Floor leveling: The maximum allowable
slope under the entire unit is 1°.
e Keep uint and power cord away from open flames, electric burners or excessive heat.

e Unit is not weatherproof. Locate unit indoors.

2. OPERATION:

1. Connect unit to the power supply.

2. Turn the power switch and light from “OFF” to “ON”". It is recommended to turn on the unit
30 minutes before use.

Switch for the upper
heating element and light.

Switch for the lower heating
element under the tray.

3. Place the fried potatoes that need to be kept warm into the
tray.

4. Add the seasoning and mix well directly in the tray so that the
potatoes absorb the flavor evenly. (For Seasoned Fries)

17



5. After mixing, put the fries into a paper bag and place them on the rack to keep them
warm.

Tray used for holding
packaging bags

Handle of the storage
compartment door

Storage drawer

Note:

DO NOT store food with plastic materials or are prone to deformation when encountering
high temperatures.

Do NOT keep fried, baked food continuously for more than 2 hours in the device with high
temperature otherwise the food will be dry out.

It is advisable to keep the prepared food warm only.

There is an appropriate heating temperature with another food to keep warm. However, to
ensure food safety and preserving food, the recommended temperature should be 40°C or
more.

When the equipment is in operation, use suitable utensils to insert or remove food to
prevent burns.
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3. CLEANING AND MAINTENANCE

. Turn all switches to the “OFF” position.
. Disconnect the unit from the power supply.
. Remove all trays from the equipment.

. Clean the exterior surfaces of the cabinet with a damp cloth.
. Wipe the interior surfaces thoroughly with a cloth and soapy water.

1
2
3
4. Wash the trays thoroughly in a sink.
5
6
7

. Allow the unit to dry completely.

e Unplug unit, turn off and allow unit to cool before cleaning, maintenance or moving.
e DO NOT spray the heating element of unit with liquids or cleaning agents.

e DO NOT submerge in water. Unit is not waterproof.

e DO NOT operate if unit has been wet.

e DO NOT clean the unit with steel wool.

e Use only non-abrasive cleaners. Abrasive cleaners could scratch the finish of your unit,
marring its appearance and making it susceptible to dirt accumulation.

e Only soft cleaning cloths, mild soap and water or specialized cleaners should be used to
clean surfaces the unit.

e Regularly clean the unit so that it is ventilated and works efficiently.

e After using: turn off and unplug unit; cleaning outside and inside the unit.

V. TROUBLESHOOTING

Symptom

Problable cause

Corrective action

Food cavity is too
hot or not hot
enough

Heat controls are set too hot/ too low

Reset the temperature to an
appropriate level.

Heat controls are not working

Contact to service or Nguyen
Phuong company

Heating elements are not working

Contact to service or Nguyen
Phuong company

The switch ON/OFF is in OFF
position.

Turn switch to ON position

No heating and
no lighting

There is no power to units

Check the power supply

Heating element is damaged.

Contact to service or Nguyen
Phuong company

Heating elements are not working

Contact to service or Nguyen
Phuong company

Indicator light is damaged.

Check the heating element and
lights

19




VI. SPARE PART LIST
ITEM | PART NUMBER DESCRIPTION QTY/ PCS
1 SW-010291 | HEAT-RESISTANT BULB (TTB - 25W) 2
) Swotoa01 |14 CERAIC LAMP HOLDER (WITHOUT )
3 SW-030211 | 8MM CLEAR GLASS LAMP GUARD 1
4 SW-030221 | 5MM SOLID POLYCARBONATE SHEET 1
° SW-010271 | X NEOW Korem 50°G - 20A. . 250V) 1
° SW-010281 | e TuB - CB) 1
7 swotosz1 | KSD302 THERMAL RELAY, 160°C, 104 1
v VSEERERCE G o 2|
V| oo | eperEmeE e 200 |
10| swot0211 | e O - 16 - 220V - 50Hz - 1Ph 2
0| o OSONGEG TR 00| g
o | o |5 e et o 1
13 |  SW-030231 | ROUND ADJUSTABLE FOOT, ®38MM 4
14 | SW-030241 | GN 1/3 PAN, 100MM DEEP 1
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2. EQUIPMENT DRAWING
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HEATER
HOLDING
CABINET

CoLD
STORAGE
COLD
COUNTER
BREADING ROTARY
TABLE MARINATOR

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



