m 4.0peration

Which product to use?

4.1 Wich product to use?

Water + Liquid Concentrate

IN ANY CASE, THE AMOUNT OF SUGAR

Water + Powder Concentrate e
11% - 20%

Alower concentration may damage the spi
ral beaters and/or the motors.

Alcohol

Filtered fruit based product

b 4.Operation

Prepare product

4.2 Filling

Turn off and unplug

’ Turn off all the
unplug the may

mains.

Filling level
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Close lid Connect

Connect the machine to
the mains supply. |

Do not use liquids
with temperatures
over 25°C / 77°F
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4.3 Preparation of slush or cold
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For the sake of simplicity only the operation of one bowl will be illustrated

Start the machine
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While the machine is preparing the product it is also possible:
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Obtain Slush
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I ﬁe Deactivate refrigeration
4+, Press the Refrigeration switch P
(] *J) (position 0 Refrigeration sys tion
tem is deactivated (Only mix) d
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4.4 Serving the product

The Push&Pull tap allows us to serve the product in two different ways:
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m 4.Operating

During the periods of closure of your es-
tablishment it is possible to put the ma-
chine into maintenance mode. In this
way, you will save a considerable quanti-
ty of electricity as the compressor works
only for the time that is strictly necessary
{o conserve the product at the proper
temperature (max. 4° C),
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4.5 Close Premises (Stand by Mode)

Cold drinks/Maintenance mode

*

Press the Refrigerati
switch (pos

-‘) frigeration
Cold drinks/M,
mode.




